
	  
	  

Fete Newsletter 6 
Here’s the latest on the 2019 Fete. If you’d like to get involved, email us here: npsfete@gmail.com 
If you’ve missed a newsletter, you can catch up via the NPS website: http://northcoteps.vic.edu.au 

 

Silent Auction Helen’s Harvest 
This week we met with a group of fabulous school 
parents who have agreed to take on the Silent 
Auction in 2019.  Thanks so much to  
• Tessa (Felix, Prep) 
• Sal (Archie, Grade 5, Ruby Grade 3, and Clancy, 

Prep) 
• Jude (Ben, Grade 2 & Freddie, Prep) 
• Lily (Eva, Grade 1 & Lola, Prep) 
• Bel (Elijah, Grade 2 & Josh, Prep) 
 
If you know local businesses that might donate goods 
or vouchers to be auctioned, please ask! When you 
are doing your Christmas shopping is a great time to 
ask local businesses for donations for the fete!  
 

 
Sophie Matson (Miette, 
Grade 1) has again 
donated some 
gorgeous towels from 
her Kobn range for the 
Silent Auction – Thanks 
Sophie! 
If you can’t wait until 
the silent auction to get 
your hands on these 
beauties, you can pick 
some up here: 
https://kobn.com.au 
 

Need some more preserve inspiration? This week we 
feature the famous NPS Apricot and Vanilla bean jam 
(you’re welcome!). People arrive early at our fete to get 
a jar of this deliciousness. Thanks so much to Emily 
Nance (Isobel, Grade 6) for sharing her recipe and for 
her support of Helen’s Harvest over the years. 
 
Apricot & vanilla bean 
1kg firm apricots 
1kg white sugar 
1 vanilla bean 
Juice of 1 lemon 
1/2 to 1 packet of Jamsetta 
(or use other powdered 
pectin) 
 
Quarter and pip apricots 
and place in large, heavy-
based pan. Halve vanilla 
bean lengthways. Warm over a gentle heat until fruit 
begins to soften and become fragrant. Warm sugar 
with Jamsetta/pectin in a low oven and then stir into 
softening fruit, turning up the heat to medium-high so 
that the mixture begins to boil. Add lemon juice and 
slices of vanilla bean (I usually cut each vertical length 
of a vanilla bean into 4 pieces, giving you 8 in total 
from the whole bean). Cook jam until setting stage, 
skimming if necessary to remove excess foam (I don’t 
skim too much because often that means removing 
lots of the vanilla seeds). Bottle in hot, sterilised jars, 
trying to include 1-2 pieces of vanilla bean in each jar. 

 

  



 

our fete hampers make in excess of $2,500.....
but we need new quality items to make them up. 

we will take all of your unwanted xmas gifts, or if you see any great 
items at the boxing day sales – please consider donating them to 

make up our superb fete hampers?

we will take almost anything…..
gourmet foods, kitchen utensils, beach, books, pamper, coffee, tea, 

games, notebooks, baskets etc

you bring it - we will hamper it!

karen surridge (m 0418 594 894)  -  5 latham street, northcote

FETE HAMPERS

DONATIONS WANTED


