
 

 

 
 

A WEEKLY UPDATE MESSAGE FROM MICHELLE NOTT, REDLANDS PLAYGROUP COORDINATOR 

Message for the Week Culminating on July 16, 2010 

NAIDOC Week celebrations are held across Australia each July to celebrate the 

history, culture and achievements of Aboriginal and Torres Strait Islander peoples.  

NAIDOC is celebrated not only in Indigenous communities, but also by Australians 

from all walks of life. 

 

NAIDOC originally stood for ‘National Aborigines and Islanders Day Observance 

Committee.’  This committee was once responsible for organizing national 

activities during NAIDOC Week and its acronym has since become the name of the 

week itself. 

                                                  Local Indigenous Peoples 

The Aboriginal name for Moreton Bay is Quandamooka.  There were a number of 

tribal groups that lived in Quandamooka, including the Jagara who lived near the 

Cleveland area and the Koopenul who 

lived south of Cleveland.   

Stradbroke Island was home to the 

Nunukal and Goenpul/Koenpal tribes.   

 

 



The Aboriginal people of Quandamooka lived 

a nomadic lifestyle, moving between semi-

permanent campsites.  Their shelters varied – 

simple ‘lean-to’s were used for overnight 

stays and permanent huts were built at 

regular campsites. 

The male members of the tribes specialized in 

hunting and fishing.    The tribes of Stradbroke 

Island and Moreton Island relied on the sea 

for their food supplies.  Dugongs , turtles and 

fish were hunted.  They traveled across to the 

mainland in canoes to hunt for flying fox. 

The women of the tribe collected vegetables and small game.  They collected 

shellfish, berries, fern root, larvae from the Xyleutes moth and lily bulbs. Also 

included in their diet were waterbirds, lizards, snakes, crabs, marsupials and 

native honey. 

The different peoples of Moreton Bay regarded themselves as distinct tribes and 

each had its own language or dialect. 

Recipes  
 

 Aboriginal Fish 

Ingredients 

1 large onion sliced very thinly 

2 teaspoons of oil 

600-700  grams white fish fillets 

1 teaspoon runny honey 

1 teaspoon lime juice 

 

 

 



Method 

Very gently cook the onion in a shallow frying pan.  The onion should 

be just turning a golden colour.  Don’t cook them until they are 

brown or you will wreck the recipe. 

Place the fish fillets on top of the onions and cook for 5 minutes. 

Turn the fish over, drizzle the honey over the fillets trying, as best as 

possible to keep the honey on the fish rather than of the surface of 

the pan.  Sprinkle over the lime juice and continue cooking a few 

more minutes until the fish is cooked. 

Note:   The onions caramelize with the honey and make the fish so 

tasty. 

Recipe – Super Sop-Sop  

Sop-Sop is a traditional Torres Strait Islander dish.  This is a fun activity to do with 

children.  Most children love to cook and it is good to try food  from another 

culture. Sop-Sop is a popular Island dish that is eaten at feasts, parties or just with 

a meal.  You could prepare most of the vegetables ahead of time. 

You will need 

6 sweet potatoes 

1 good size yam 

½ pumpkin 

Pinch of salt 

6 cooking bananas (if none in season, use ordinary bananas) 

4 coconuts (scraped) or 2 cans of coconut milk 

Method 

Peel all vegetables and slice.  Place in a large saucepan.  Have the 

coconut scraped and the milk squeezed into a bowl or jug.  The 

coconut milk must be strained before mixing into the vegetables.   

 



The coconut milk should not be allowed to cover the vegetables.   

Cook on a moderate hot plate for a half an hour.  Add salt to taste.  

When the vegetables have softened allow sitting for a little while and 

the flavour will absorb into the vegetables.  Serve cool. 

 

Music – TABA NABA 
 

A popular and widely known Torres Strait Islander song and sit-down dance, Taba 

Naba is a favourite for children of all ages.  Taba Naba is from Murray Island and 

it means lets all go down to the reef and have a great time.  It celebrates reef 

travel via “the taxi of the Torres Strait”, the dinghy. 

 
Taba naba naba norem. 

Tugei penaisir mi dinghy ge nabatre. 
 
 

Me ko keimi serer em narbare. 
Taba naba norem. 

 
Come, let us go to the reef. 

Get into the dingy when the morning 
tide is low. 

 
Let us row to the edge of the reef. 

Come, let us go to the reef. 
 

 

Fee Increase 
 

From the start of Term 3 -- beginning Friday, July 16th 2010 -- the fee for your 
weekly Playgroup Session will increase slightly.  This is to cover the cost of 
materials and Morning Tea.  
 

 Fees will be $4 per child and $5 for 2 or more children participating in the 
program. 
 

 For safety reasons, we are also changing the procedure slightly.  No longer will 
we be using the ‘cash tin’ for payment.  Payment must be handed directly to 
Michelle upon arrival and a receipt will then be issued.   
 

Payment must be made on the day. 
 

        Thank you for your understanding and co-operation with this matter. 
 

 
                               

 
 



 
ADMINISTRATIVE NOTES 

 
For safety reasons, it is very important that children sit and eat their Morning 
Tea at the tables and completely finish before playing.   Thank you for your 
understanding and co-operation. 
 
Playgroup offers you a unique opportunity to enjoy your children in an early 
childhood setting.  You are your child’s first teacher and the time and energy you 
expend at this time will pay dividends at a later date. 
 
Check out these special literacy & numeracy resources online  
 
Courtesy of Bayside Family Day Care 

 

 

http://www.baysidefamilydaycare.com/learning-resource-cards.htm

