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From Behind the Principal’s Desk

Last week marked the beginning of our 2026 Transition Program. We were
delighted to welcome James to Bribbaree Public School, where he spent

the day engaging with our students and thoroughly enjoying his time here.
His mum shared that he “can’t wait to return” — which is always lovely to

hear. If you know a child who will be starting school in 2026, please
contact us. Transition sessions will be held fortnightly, whenever there are

no interruptions, right through to the end of the year.

Earlier this term, I made a deal with students: choose the right attitude
towards learning and social interactions, and a special reward would be in

store. Last Thursday, that reward arrived — a colourful fruit platter!
Congratulations to all our students for remembering your manners and

making positive choices.



Our Friday activities with our friends from Quandialla and Caragabal Public
Schools are in full swing. This term’s rotations include Visual Arts and
Cooking, with the cooking program split into two delicious themes —

Mexican and Asian cuisine. Last week’s Mexican menu featured enchiladas
(see attached recipe). We’re also working closely with Sporting Schools and
Nathan to secure a gymnastics program, which we hope to begin this Friday.





On Monday, 8 September, we will celebrate NAIDOC Day with the first
raising of our three flags. We will welcome other schools to join us in
traditional activities that honour the culture and heritage of our First

Nations people. Special guests Aunty Enid and her nephew will be part of
our ceremony, and we are very excited to share this special occasion with

them.

After much anticipation, our new tennis courts will begin construction in
September, with works expected to start around the 15th. This will be a

fantastic addition to our school facilities.

At our recent P&C meeting, there was great support for
 a new sandpit project. We are grateful for the P&C’s assistance and will be

gathering quotes in the coming weeks.

Lastly, a friendly reminder to finalise payments for our upcoming
excursion. It’s coming up quickly, and I’m looking forward to the wonderful

experiences and stories our students will bring back.

Premiers Spelling Bee
Aminah has also been busy learning her spelling words to compete in the
Regional Finals Spelling Bee on 11th August 2025. Throughout the rounds
there was a varying degree of difficulty, and whilst she stumbled on the

word ligament, we are incredibly proud of her dedication and efforts
over the past few weeks in preparing for the competition. Well done,

Aminah!
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Serves: 4–6
 Prep Time: 25 mins
 Cook Time: 35 mins
 Total Time: ~1 hour

Ingredients
1 tbsp olive oil
1 tbsp plain flour (GF flour works too)
2 tbsp tomato paste
1½ cups chicken stock or vegetable stock
1 tsp ground cumin
1 tsp smoked paprika
1 tsp chili powder (mild or hot)
½ tsp garlic powder
½ tsp onion powder
½ tsp dried oregano
Salt & pepper, to taste
Optional: A pinch of sugar to balance acidity

Method
1.Make a Roux: In a saucepan, heat oil over medium heat. Stir in the flour and cook for 1

minute.
2. Add Paste & Spices: Stir in tomato paste and all spices. Cook for 1 minute more.
3. Add Liquid: Slowly whisk in the stock until smooth.
4. Simmer: Simmer for 5–10 minutes until slightly thickened. Season to taste.
5. Set Aside: Keep warm or store in a jug for pouring later.

🐔 PART 2: Chicken Enchiladas

Ingredients
2 cups cooked, shredded chicken (poached, rotisserie, or leftover)
1 cup grated cheese (cheddar, tasty, or Mexican blend)
1 small red onion, finely chopped
½ tsp ground cumin
½ tsp smoked paprika
Salt & pepper
8–10 corn or flour tortillas (soft, taco-sized)
1 cup red enchilada sauce (see above)
Extra ½ cup cheese for topping
Optional: Fresh coriander & sliced spring onions to garnish

Method

1.Preheat oven to 180°C (fan-forced).
2.Prepare Filling: In a bowl, mix chicken, onion, spices, salt, pepper, and 1 cup of cheese.
3.Fill Tortillas: Warm tortillas slightly to make them flexible. Place 2–3 tbsp of filling into

each, roll up, and place seam-side down in a greased baking dish.
4.Sauce & Cheese: Pour red sauce evenly over the rolled enchiladas. Sprinkle extra

cheese on top.
5.Bake: Bake for 20 minutes or until heated through and cheese is melted and golden.
6.Garnish: Sprinkle with coriander and spring onions before serving.

Chicken Enchiladas with Red
Sauce & Mexican Rice Recipe

🥘 PART 1: Mexican Red Sauce



🍚 PART 3: Mexican Rice (Arroz Rojo)

Ingredients
1 tbsp olive oil
1 cup long grain rice (or basmati)
½ onion, finely chopped
2 garlic cloves, minced
1½ cups chicken or vegetable stock
½ cup tomato passata (or blended tinned tomatoes)
½ tsp cumin
½ tsp paprika
Salt, to taste
Optional: ½ cup frozen peas or corn for colour
Garnish: Fresh coriander

Method:

1.Toast Rice: Heat oil in a saucepan over medium heat. Add rice and cook, stirring, for 2–3
minutes until lightly golden.

2.Add Aromatics: Stir in onion and garlic, cooking for another 2 minutes.
3.Add Liquids & Seasoning: Add tomato passata, stock, and spices. Stir and bring to a

boil.4.
4.Simmer: Cover with a lid, reduce heat to low, and simmer for 15–20 minutes or until rice

is tender and liquid is absorbed.
5.Fluff & Finish: Remove from heat, let sit with the lid on for 5 minutes. Fluff with a fork

and stir through peas or corn if using. Garnish with coriander.
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