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Farewell, Southern River
--Nathan Hoyle, Year 12.
On behalf of the Graduating
Class of 2018, I would like to
say thank you to all of the
teachers that have helped us
through our schooling. Thank
you also to the staff that may
not have been our classroom
teachers, but without whom
we would not have gotten to
where we are today. We take
with us some amazing
memories that will be with us
forever. As we walk our final
walk through the gates we
would like to say farewell
and thank you, Southern
River College.
From the graduating class of
2018.

Lochie McGlinn, Year 9
On the 27th November 2018, the cadets of SRC went to Busselton for three days and
two nights on the beach and we stayed in tents. When we got there we had lunch
and then we went to archery. When we came back we had free time until dinner.
For free time, most of us swam.
The next day half the camp woke at four am, and the other half woke between 4:30
and 5:30am. The sun came in through the tent walls and woke us all up early. We
sat and talked until breakfast at 7am. For breakfast we had bacon and eggs, baked
beans, toast and cereal. Then one group left at 8:30 am to a high ropes course in
Busselton forest. We had to walk across ropes high up in the trees. Afterwards we
went back to camp and had sandwiches for lunch and then more free time, while
the second group of the cadets went to try out the high ropes course. With Matt’s
help, a few of us older cadets fixed an old boat and took it out to deep water so we
could jump off it. After we brought it back to land we had burgers for dinner.
Then we went out to Busselton Jetty and walked all the way to the end, which is 1.8
km out to sea. Sam Thomas and I saw some stingrays and even a reef shark. When
we got back to camp it was ice cream sandwiches before bed. The next morning
was our last day. We had bacon and eggs, beans and toast for breakfast again, then
we packed up the camp and got on the buses for the 4-hour trip back to Perth.
Thanks to Mrs Cleary and Ms Smulders, Matt and Dale, Mr De Wind and Mr Smeda
for organising everything and coming with us to camp.

Southern River College Writers Club members: Trinity Bryer, Iesha Crane, Skye Foster, Jack Fernihough, Damian
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Jamboree
This is the story of the Jamboree,
and of course, there was a small entry fee,
but what can you do when there’s jam to make,
so let’s stop dawdling and start to bake!
Mrs Bell had jam on her fingers and jam on her
cheeks,
Generally, she made jam every week.
She ate a spoonful of jam that had just baked,
with a horrible bitter look on her face,
‘’Yuck!’ she said with a screech,
She closed her eyes and took a deep breath,
Opened her mouth and said with doubt,
‘’these things happen, they can’t get me down’’.
She tightened her apron and forced a smile,
Meanwhile, she let the berries bubble a while.
She stirred the raspberry stew,
And added a cup of sugar or two.
She let the mixture set,
and tried not to fret.
It was a competitive thing, this Jamboree
And she was scared that Mrs Lee,
Would win third year in a row, that wicked old
crow,
And the Jamboree was only tomorrow!
‘’Oh dear, what am I going to do? This better be
one heck of a jam,
And it has to look ever so glam!’’
The night passed quickly as Mrs Bell was
exhausted,
But at least she go the jam all sorted,
Her alarm clock screamed as loud as thunder
and woke her with a start.
‘’Oh dear!’’ she cried, I better get this jam
decorated fast!’’.
She wrapped red and white chequered fabric,
Around the jar and it looked fantastic.
She tied a classic bow around the rim of the jar,
It looked great so far!

But something was missing,
Something was not quite right.
Perhaps the decorative berries,
were not quite ripe?
No, it wasn’t that. Maybe she was wondering about
nothing?
‘’Oh well, I better go’’.
She arrived at the grand Jamboree and
Set up her stall whilst singing a song.
Her song was pleasant as the warm summer breeze,
And of course, the summary, swaying trees.
As the judges went from stall to stall,
Mrs Bell formed her hands into a tight ball.
She clenched her teeth and her heart started
pounding,
While Mrs Lee was staring and frowning.
The judges tried her famous apricot jam,
They smiled and nodded, that must’ve packed a hell
of a bam!
The final jam was Mrs Bell’s
She felt her heart skip a beat,
Although the contestants thought
Mrs Bell’s jam was such a treat.
She thought for sure Mrs Lee would win,
That’s why her face was the opposite of a grin.
The judges had Mrs Bell’s raspberry jam,
‘’TO DIE FOR!’’ burst out Mrs Fran.
‘’I don’t know how you do it Mrs Bell,
But this is such an incredible jam.
It’s a berry explosion I might add’’.
‘’Why thank you Mr Chad’’
Smirked Mrs Bell,
‘’boy, this jam is swell’’.
Mrs Bell laughed at all the compliments,
And couldn’t wait for the next jam events.
Mrs Bell got first place prize,
She was so happy, she even started to cry.
Sarah Kiely, Year 7
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Enjoy these photos taken at the Term 4 Dance and Drama Performance Night

Photos by Tahlia Guira, Year 8
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CHOCOLATE CHRISTMAS COOKIES
INGREDIENTS


250g butter, softened



3/4 cup (155g) caster sugar



1 teaspoon vanilla bean paste



2 cups (300g) plain flour



1/3 cup (35g) Dutch cocoa powder



1 teaspoon baking powder



1/2 teaspoon bicarbonate of soda



12 small peppermint candy canes, coarsely chopped
CHOCOLATE ICING



1 1/2 cups (230g) icing sugar mixture



1/4 cup (30g) Dutch cocoa powder



1/4 cup (60ml) boiling water
METHOD


Step 1



Preheat oven to 180°C. Line 2 oven trays with baking paper.



Step 2



Use an electric mixer to beat the butter, sugar and vanilla in a medium bowl until pale and creamy. Add the flour,
cocoa powder, baking powder and bicarbonate of soda and stir to combine.



Step 3



Roll tablespoonsful of mixture into balls and place on the lined trays, allowing room for spreading. Use the palm of
your hand to gently flatten.



Step 4



Bake in preheated oven, swapping trays halfway through cooking, for 15 minutes or until firm to the touch. Remove
from oven and set aside on trays to cool completely. Transfer biscuits on a wire rack over an oven tray.



Step 5



To make the chocolate icing, combine the icing sugar and cocoa in a medium bowl. Add the water and stir to a slightly
runny paste. Spread icing over each biscuit and sprinkle with chopped candy canes. Set aside for 30 minutes to set.

Recipe from Taste.com.au
Tested by Sarah Rose Mills, Year 11.
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Enjoy these 2018 Student Artworks
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