
 
 
Hey Hughesdale! 
We have made it to our final newsletter for the year. It has been such an honour to                  
publish these newsletters and get to share some fun activities with you all.Thank you              
all so much for sharing your talents through the ‘Talent Scouts’ and reading each              
issue we've put out. As we will be heading off to High School, it may be time to hand                   
over to our next leaders to continue these if they wish. 2020 has definitely had its                
challenges but we are so grateful to end our primary school journey onsite. It is so                
crazy to think that after the summer holidays, we’ll be heading off to high school!               
Hughesdale Primary School will always be so dear to our hearts and we can’t wait to                
come visit and see how much the school has developed. Some advice we’d like to               
give to future year 6 students and leaders is to be confident, learn from your               
mistakes and continue to live out each of our school values. Have a spectacular              
holiday and enjoy the break. 
With lots of love and appreciation, 
River and Samantha, (your 2020 School Captains) 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Cookies for Santa  
Hi I am Zoe , 

For Christmas I thought that I could add in a section in the newsletter for ideas on recipes that 
you could bake for Santa as store bought treats are not nearly as good or tasty as some of 
these recipes. But make sure you wash your hands before you make any of these. 

HAVE FUN BAKING! 
 

Christmas tree cookies  

 
Ingredients  

● 80g butter, softened 
● 1/3 cup brown sugar, firmly packed 
● 1/3 cup golden syrup 
● 1/2 teaspoon ground cinnamon 
● 2 teaspoons ground ginger 
● 2 tablespoons cocoa powder 
● 1 1/2 cups plain flour, plus extra for dusting 
● Gold sugar sprinkles, to decorate 
● 1 egg white 
● 1 1/2 cups pure icing sugar, sifted 

  



  

Method  

1. Preheat the oven to 180C/160C fan-forced. Grease 2 large baking trays. Line trays 
with baking paper. 

2. Using an electric mixer, beat butter and sugar until light and fluffy. Add golden syrup. 
Beat to combine. Sift over cinnamon, ginger, cocoa and flour. Stir until a soft dough 
forms. Turn out dough onto a lightly floured surface. Knead until smooth. Shape into 
a disc. Wrap in plastic wrap. Refrigerate for 1 hour. 

3. Roll out dough between 2 sheets of baking paper until 5mm thick. Using the 9cm 
star-shaped cutter, cut 6 stars from dough. Repeat the process 

4.  using the 7.5cm, 5cm, 4cm and 2.5cm star-shaped cutters, re-rolling and cutting 
dough trimmings. Place stars, 3cm apart, on prepared trays. Bake, 1 tray at a time, for 
12 to 15 minutes or until lightly browned. Working with 1 star at a time, and leaving 
the smallest stars plain, brush hot stars with cold water and sprinkle with gold sugar 
sprinkles. Stand on trays to cool completely. 

5. Meanwhile, whisk egg white in a small bowl until foamy. Add icing sugar, 1 
tablespoon at a time, whisking until smooth and combined. 

6. Place 9cm stars on a sheet of baking paper. Spoon a little of the icing in the centre of 
each star. Using the picture as a guide, top each star with a 7.5cm star, rotating the 
star so the points sit at a different angle to the star below. Repeat layering with more 
icing and remaining stars (except for the smallest stars) to resemble 6 Christmas trees. 
Spoon a little icing on the top of each Christmas tree. Top each tree with a small star, 
standing upright. Stand Christmas trees for 30 minutes or until set. Sprinkle with more 
gold sprinkles. Serve. 



 

 
Mini pavlovas for Christmas  

  
  

Ingredients  

● 2 egg whites 
● 1/2 cup (110g) caster sugar 
● 300ml thickened cream, whipped 
● 2 bananas, sliced 
● 1/2 (125g) fresh strawberries, hulled 

https://www.taste.com.au/recipes/collections/banana-recipes
https://www.taste.com.au/recipes/collections/banana-recipes


Method  

1. Preheat the oven to 150°C. Line 2 baking trays with baking paper. Place egg whites 
into a clean bowl. Beat with electric beaters until soft peaks form. Gradually add 
caster sugar, beating well between each addition. Beat until mixture is thick and 
glossy - this will take at least 5 minutes. 

2. Spoon heaped teaspoonfuls of the mixture into baking trays. Flatten meringue into a 
disc. Bake for 20-25 minutes or until crisp. Cool completely in the oven with the door 
ajar. 

3. Top meringue with cream, and decorate with fruit. Serve immediately 
  
  
  

Enjoy baking and eating. 
  

  
Christmas cookies  

 
Ingredients  

REINDEER BISCUITS 
● 20 mini star-shaped pretzels 
● 10 red M&M’s 



● 20 candy eyes  
● 10 Tim Tam biscuits  
● 50g dark chocolate, melted, cooled 

BAUBLE BISCUITS 
● 90g dark chocolate, melted, cooled 
● 3 rainbow sour straps, cut lengthways into thin strips 
● 10 Venetian biscuits 
● M&M’s and M&M’s minis, to decorate 

PUDDING BISCUITS 
● 90g white chocolate, melted, cooled 
● 10 milk chocolate digestive biscuits (see note) 
● 20 mini red M&M’s 
● 2 watermelon cloud lollies, thinly sliced  

  
  

Method 

1. Make Reindeer Biscuits: Using the picture as a guide, attach pretzels, M&M’s and 
candy eyes to Tim Tam biscuits using melted chocolate. Refrigerate until set. 

2. Make Bauble Biscuits: Place melted chocolate in a small snap-lock bag. Snip off 1 
corner. Using the picture as a guide, fold sour strap pieces into small bows, securing 
with a little chocolate. Pipe chocolate onto biscuits. Attach bows, M&M’s and mini 
M&M’s to biscuits. Refrigerate until set. 

3. Make Pudding Biscuits: Place melted chocolate into a small snap-lock bag. Snip off 1 
corner. Using the above picture as a guide, pipe chocolate over top of each biscuit to 
form ‘custard’. Decorate with mini M&M’s and cloud lollies. Refrigerate until set. 

4. To gift, pack biscuits into boxes or cellophane bags and secure them with ribbon. 
I hope you enjoy the Christmas holidays and the New Year, have fun! 

  

 

 

 

 

https://www.taste.com.au/recipes/collections/dark-chocolate-recipes


Performing Arts: Top Of The Charts  

(Issue 4) 
 
 

Finally, after weeks of an unexpected second COVID-19 lockdown, we are back to on-site 
learning. The lockdown has given us time to come up with new ideas, and music to be 
created too, and here we will share some of them with you! 

 
Song Corner 🎧  -  

Here are a few new hits, with the holiday season gradually creeping into the music 

industry, to listen to, and occupy some of your free time with. Hope you enjoy them! 
 

1. Midnight Sky - Miley Cyrus 
A new hit from Miley Cyrus that undoubtedly will get stuck in your head. 

https://www.youtube.com/watch?v=WcnAq4cs4JU 

2. Christmas Without You - Ava Max 

A fresh, relaxing song full of Christmas vibes from Ava Max. 
https://www.youtube.com/watch?v=L1KEJzfsQEY 

3. Diamonds - Sam Smith 

A catchy, addicting new musical creation from Sam Smith. 

https://www.youtube.com/watch?v=4LBVuEd-z-w 
4. Oh Santa! - Mariah Carey ft. Ariana Grande, Jennifer Hudson 

A melodious remix of a Christmassy song from Mariah Carey. 

https://www.youtube.com/watch?v=bu6q4jpWzns 
 
Idea Corner 💡 -  
 
Get together with some friends, and dance/sing along to Christmas tunes! You could also 

make Christmas craft and decorations or bake Christmas treats together! Here’s a playlist of 
Christmas songs and carols you could use: https://www.youtube.com/watch?v=beuCOjU_aSE 

 
 
 

 

https://www.youtube.com/watch?v=WcnAq4cs4JU
https://www.youtube.com/watch?v=L1KEJzfsQEY
https://www.youtube.com/watch?v=4LBVuEd-z-w
https://www.youtube.com/watch?v=bu6q4jpWzns
https://www.youtube.com/watch?v=beuCOjU_aSE
https://www.youtube.com/watch?v=beuCOjU_aSE


Joke Corner (Christmas-themed) 😂 -  🎄 
1. What do Santa’s little helpers learn at school?  

The elf-abet! 
2. Why was the snowman inspecting the carrots? 

He was picking his nose! 
3. Who hides in the butcher store at Christmas? 

A mince spy! 
4. Which mode of transport do snowmen use? 

Icicles! 

5. What does Santa do when his elves misbehave? 
He gives them the sack! 

6. What do reindeer hang on Christmas trees? 
Horn-aments! 

 
Kind regards,  

Simon Huang and Irene Wang (Performing Arts Captains) 
 

 

 

 

 

 

🌎Languages🌎 

 🌎Cultural Christmas!🌎 

 

Try to believe that 100+ countries on earth celebrate Christmas but in completely             

different ways. Well, if you don’t, believe it or not it's true! The many different               

cultures that are spoken in our world have their very own ways of celebrating this               

popular tradition. Christmas. Are you willing to learn how some different countries            

celebrate Christmas? Well here it is… 

 

 

 



China: 

Chinese eve is the biggest shopping day of the year. Young couples often treat it as a 

romantic day. Ice skating and amusement parks are popular destinations. 

Southern India: 

In Southern India, Christians often put small oil burning clay lamps on the flat roofs of 

their homes to show their neighbors that Jesus is the light of the world. Most 

Christian families also have a nativity scene with clay figures in it. 

France: 

French Christmas includes letters from Santa, feasts on Christmas Eve and Presents 

at the beginning of December. 

Mexico: 

It's a full month of celebrations, marked with family feasts and lots of piñatas. 

Starting on 12 December and lasting until 6 January. There are candle-lit processions, 

elaborate nativity scenes, Spanish Christmas carols, dancing and fireworks. 

Canada: 

Canadians like to decorate their houses with Christmas Trees, lights and many other 

decorations. Some people hang up Christmas stockings by the fireplace, ready for 

Santa! The main Christmas meal is often roast turkey with vegetables and 'all the 

trimmings' like mashed potatoes and vegetables. 

Ireland: 

Christmas in Ireland is really exciting. Some families have the men take off work so 

that they can do the housework and cooking for the day! While The women meet in 

each other's homes to sew and chat. Dessert is commonly a Christmas Pudding. 

Fun Facts!: 

● Christmas trees were first used by ancient Egyptians and Romans 

● Santa Claus was known as Sinterklaas in Dutch 

● Santa Claus did not always dress up in red clothes 
 
 
 
 
 
 
 



Quotes 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 
 
 
 
 
 
 
 
 
 



 



 
 
 
 



 
 
 
 
 
 
 



 
 
 
 
 
All Christmas activities from pages 11-16 were put together by the wonderful 
Sarina Azad.  


