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3 WEEKS TO GO!

Please read on to see
what you can do to help

make this a successful
GSS Fair!

Don't forget, Aimee (CFO, chief Fair organiser) will be available to chat over the final weeks.

Available times for the CFO include:

8:30am - 9:15am (every Friday for the next three weeks)
2:45pm - 3:15pm (every Friday for the next three weeks)

She’s there to answer all your questions about how you can help / support.

A reminder, if you can't support with your time, look out for some of the things you can help with in
the final weeks including:

Baking
Making sweets

Crockpots of nacho mince / beans

Plants and produce
Pickles and preserves

Second hand goods (excluding any items that require safety checks e.g., bikes, helmets, car

seats etc.)

Please continue to support us with the following.

Check out the link here and get bidding!

SHOUT OUT TO THE SILENT AUCTION

GSS Silent Auction 2023

Make sure you head along to the silent auction website to
make all your pre-Fair bids!

Thanks to some of our amazing auction contributions
including:

Deadly Ponies
Barkers
Superette
Yealands Wines
Bunnings

And so many more...

You can bid on anything from bottles of wine to a chance to
be the principal for the day - watch out Mrs Hahn!


https://www.32auctions.com/organizations/56651/auctions/151868?r=1&t=all

GSS RAD RAFFLE

You should have received your raffle pack last week, if not
don't hesitate to get in contact with anyone on the Fair
Committee or speak to reception and they can pass on your

query.
A few reminders regarding the raffle.

Please return the money and ticket stubs (and any unsold
tickets) to the school office by Wednesday 8th November.

If you would like additional tickets to sell (for those
fabulous families that have already sold out), there will be
more tickets available in the office from tomorrow.

A prize for the family who sells the most tickets is also up for
grabs!

CLASS BASKETS

Keep filling up those classroom baskets!

If you have something that would fit into another classroom basket, no worries you can deliver it
directly there or leave it at the office and we can add to the appropriate basket.

Room 1 For mum Room 6 For the garden
Room 2 For baby Room 7 Arts & crafts
Room 3 Baking Room 8 For dad

Room 4 School holiday fun Room 9 Party time

Room 5 Foodies




DON'T FORGET...

Items needed:

Flour

Sugar - white, brown oricing
Chocolate chips

Bags of wrapped lollies
Cooking chocolate dark or milk
Marshmallows

Vanilla

Sweetened condensed milk
Pickles and preserves

Plants

Produce

Pop an extra item in your shopping trolley or online cart and bring it into the office...

Accessories

Clothing

Books

Toys

Banana boxes

Coat hangers

Clothes racks (to be returned)
Christmas decorations
Bottles (for the bottle raffle)

Please note: any big items e.g., furniture, etc. can be dropped at the school the week before
the Fair to avoid any office congestion!

Help support our school community! Bring along any treasures you think will sell on the

day...



SENSATIONAL SWEETS

Do you love to make sweets? We need help from the GSS Community to make fudge,
fudge and more fudge for the Sensational Sweets Stall— it's popular and always a big seller!

Which flavour? Russian Fudge = Baileys Fudge
Chocolate Fudge « Coconut lce = Rocky Road » Mint =
Hokey Pokey = or your personal favourite! Well sell it all!

Instructions: Please cut fudge into
2.5cm squares « We will take care of
packaging so please send cut-up fudge

Fleaze bring your fudge to school on
Friday 17 November

sesssssneeene- Here are a few simple recipes for great fudges:

in a named or recyclable container s
Remember to labeal the container by fudge
type/flavour » thank you!!

Chocolate Fudge

Ingredients
= 33Eg tin of swesterisd condensed mik
» 2500 brown Sugar
= W30y butter cut into cubes
= 1 s gokden syman
= W30g milk cooking chocolate
= 2 tzp vanila essence (or 1ths Bailey's Irish Crema)

Pz bireced:

Grease and line a 200m square tin

Place all ingredients mept chocolate, indo a mediom, heavy based
saucepan. Cook for 10 - T2 minubes, stiming continuously unbl bubbles
appar over the entine surface of the midure. Add the chocolate and stir
unti smootn and well combinied

Poa inbo peepared tin. Putin the fridge o set.

Sicone the top and cut imo 2 Ecm squanes whenset. (appem 2 hours).

Coconut Ice

Ingredients
White layer.

= b4 Z5Eg tin of swesstened condensed mik
= 250y kcing sugar

= Wy desiccated cocorest

Pink layer:

= b4 Z5Eg tin of swesstened condensed mik

= 250q icing sugar

» 190y desiccabed cocomn

« B isg rasphemy essenoe
[Pl g
Grease and line a 200m © 300m tin
Mix all the ingeedients in the white layer together and press firmiy info tin
Mix all the ingeedients in the pink layer together and press Srmiy into tin
Chill pedcre cutting inbo I.5Crm sopares.

Russian Fudge

Ingredients

= 3% cups wihibe sugar
= 5 butier

= 3ibsgolden syrup

= 4 cupmilk

= Y5 ispsait

= 200g (Y standard tin) of swertened condersed milk
= 2ten vanilla essence (or 1ths Baley's Irish Cremmee)

Pliztiracact:

Grease and line a 20cm square bin

Place all ingredients excepd vanila, into a medium, hexsy based sauce
pan. 'Warnm over a gentle hieat until all the ingredients are COMPLETELY
dissobeed (o 15 mintes). ¥ou shoulkd b ablie 1o rubs the mistune
between your ingers and feel no grains.

Bring o2 gentie boil and ook for about 10 - 1B minutes, untd & reaches
ez soft Dall stage® (1207).

RFesmicree from heat and »3d the vanilla jor Baikey's Insh Cremial.

Coal Tor B mireates and then beat withan ekectric miser unbil fudge is
creamy and thick and has kost s gloss (appeox ¥ mins]).

Pour inbo prepaeed tine Put in the fridge o set.

Score the top and cut info 2.50m squanes when set (appeox 2 houesl

"Thiz coft hall stage ks when you pot 3 dron of misiune inko a cup of ooid
water and it foems a kil

Contact, questions or keen to help on the stall
on the day? Emma Chan 027 TT455841

Rocky Road

Ingreients
» 250 dark cooking chocolbe

» 0 pink and white marshemalloss cut in Falt
» E0g of raspbeny lolies o inFalf

Pliztiracact:

Grease and line a 20cm © 15om tin

Mih chocolate in amicrowasve of doubbe boler. Cooll

Add marsemalloes and raspberny lolles into cooled, metied dhocodate
mitune. Spooin into tin and set aside for 2 hours.

Use a large, shanp knile bo cut into bars when setand cooled, but
before putting in the tridge.




FAIR COMMITTEE DETAILS

Aimee 021763 002
Carley 021333042
Laura 021237 6228
Liz 021549 948
Kim 021 800 922
Clare 021719895
Sarah 0211192762

GSS School Fair Committee x



