
  Ice-cream Balls 
Ingredients:
70g (1/2 cups) cornflour
1 x2L ctn vanilla ice-cream
200g Nestle white chocolate 
90g (1/3 cup) hundreds and thousands

Method:
1.Fill a small jug with hot water. Place the cornflour in a bowl. Dip a melon 
baller in the hot water and use a tea towel to quickly dry. Use the melon baller 
to scoop out a ball of ice-cream. Place the ball in the cornflour and toss to coat.
Use your hands to quickly roll the ball until smooth. Place the ball on a baking 
tray. Cover with plastic wrap and place in the freezer. Repeat with the 
remaining cornflour and ice-cream to make 20 balls. Freeze for 2 hours or until
firm.

2.Place the chocolate melts in a small heatproof, microwave-safe bowl. Heat, 
uncovered, on medium/500 watts/50% for 1 minute. Use a clean, dry metal 
spoon to stir the chocolate. Heat, uncovered, on medium/500 watts/50% for a 
further minute until almost melted. Stir until smooth. Set aside for 10 minutes 
to cool slightly.

3. Use a fork to dip 1 ice-cream ball into the melted chocolate to evenly coat. 
Place on a clean baking tray and sprinkle with hundreds and thousands. Repeat
with the remaining ice-cream balls, melted chocolate and hundreds and 
thousands. Place in an airtight container in the freezer for 30 minutes or until 
firm.

 

                                                                

  

  





Junior Infants
 They have been learning about Summer and the 
butterfly. In maths they are learning about money. 
In art they made lovely Fathers Day cards.                

                                

Senior Infants
They made incredible marshmallow hats in art. Junior
infants to 2nd class went to Loughwell Farm on their 
school tour this year.

                  
 
1  st   and 2  nd   Class
They have been learning about Stranger Danger and 
how to be safe. In English they have been learning 
about clothes.  

                            

  3  rd   and 4  th   Class
 They had a student teacher, Amy Nolan, who was  
teaching them from May to June. They made a  lovely
cookbook called Cooking Classics. Eabha,  Fiona and 
Roisin McDonagh were on an Irish T.V  show called 
Galway County Matters.

                      

5  th   and 6  th   Class
 On 17th June 6th class had their Graduation Mass. All
the parents came and it was very enjoyable. 5th and 
6th did projects on the Natural Features of Ireland. 
Jay from the Abbey Theatre came to our school and 
he did drama with us. We did a freeze frame from 
the famine and we showed it to the school.
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