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In PE the Grade 1 and 2 students have 
been working on improving their 
catching skills with a large ball. 

In Science, the Foundation students have been 
hunting for evidence to prove that water moves 

up the stems of plants. 
PS - They found it!

In Performing Arts, Grade 1 students finished a 
lesson with some ‘heroic’ body language. They
then acted out a story of rescuing their partner 

‘locked in a tower’. 

In Digital Technology, the Grade 5 and 6 students have 
been coding a quiz about periphery devices. These 

photos show some of the variables they had to create.

In Art, the Grade 3 and 4 students have 
been making Pete Cromer inspired 

Australian Animals.

In Italian, students have been learning new sounds to 

help them read new words. They’ve also been learning 

colours through the song – “Semaforo Rosso, Giallo, 

Verde”. 



Learning in the kitchen has started with a bang for 2021. 

During our 1st session for the term, students learned all about knife skills and hygiene. Using vegetables 
from the garden, we explored how to use a knife to slice, dice, batonnet and cross cut. 

In the 2nd session, students applied their knife skills by making Bruschetta. Our SAKG Garden has been 
producing heaps of zucchini, so we used a lightly grilled zucchini slice rather than the more traditional 
bread. Fresh basil from the garden and a balsamic glaze added a lot of flavour to this dish. 

For our 3rd session, students used produce from the garden to make a vegetable curry and a cucumber 
and herb salad. They learned to cook ‘en papillote’, a French technique of wrapping food in a parcel of 
foil to cook in the oven. Students had the opportunity to taste some brand new flavours with the 
addition of kaffir lime and Thai Basil. 

The 4th and final session for the term was our Challenge Week. Drawing upon what they had learnt in 
previous sessions, each class competed against each other to win a custom made cake of their choosing. 
Challenges included correctly wrapping ingredients for an apple crumble ‘en papillote’, identifying 
mystery ingredients and demonstrating their knife skills. Two competitions were held, one for the Grade 
5/6 students, and another for the Grade 3/4 classes.  
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All recipes from the SAKG
Kitchen can be found on the

Dorset PS website, under
the heading ‘SAKG’. 




