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SCHOOL PURPOSE 
To provide an engaging, friendly, safe and supportive environment that enhances learning, personal growth and 

well-being of all students, enabling them to become lifelong learners. 
(AMPS Strategic Plan) 
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Mississippi 2

 
Dates to Remember 

Fri 26th June Term 2 ends  2:15pm 

Mon 13th July Term 3 begins  9:00am 

Wed 22nd July Parent Teacher Interviews 

 
Dear Parents and Carers 
I am waiting for the DET update to provide me with 

further information about the relaxing of the social 

distancing guidelines as they relate to schools.  When this 

information becomes available I will distribute details via 

Compass and our social media pages. 

Student Reports: Teachers are currently working on 

completing student reports for the first half of the year.  

These reports will be somewhat different to our normal 

mid-year report due to a large part of Term 2 being 

remote learning for students.  Our school reports will be 

available for parents via Compass on Friday 26th June.  We 

will not be providing a paper copy to families unless these 

are requested. 

Parent Teacher Interviews: These will occur on 

Wednesday 22nd June from 2pm until 6:40pm.  

Information will be available via Compass and parents will 

be able to book interview times on line.  Families are 

reminded that it is better to leave at least a 10 minute 

space between interviews in case there is a hold up with 

different teachers: e.g. Interview One at 2pm, Interview 

Two at 2:20pm etc.  Further instructions and details will 

be forwarded to you during next week. 

Bill Reid 
Principal 

 
 
 

 
 
JUST BRASS: So good to see the students in our school’s 
Brass Band attending their instrumental classes last week. 
Joanne, their teacher, was very happy to see that most of 
her students had kept on practising during the lockdown. 
We appreciate Joanne and the Salvation Army for giving  
our students the opportunity to learn a musical 
instrument. Lessons are held every Friday. We are hoping 
the Band Practice sessions will start again next term.  
 
UKULELE: I was very impressed with the Senior Ukulele 
Group yesterday. It is so good to know that they kept up 
their playing over the period they were away from school. 
Some even practised on line with their friends. Ah, the 
wonders of modern technology! As a result Anna-Jane, 
Torquae and Jade taught the rest of the group how to play 
“Back in Black” by ACDC. They all picked it up very quickly. 
I am lucky to have such a group to work with although 
they are not so lucky to have to listen my singing! The 
Senior Ukulele Group practise every Wednesday 
lunchtime. 
Junior Ukulele Group It is good to see some of our 
younger students are expressing an interest in learning 
how to play the ukulele. I have started a Junior Ukulele 
Group with some students, mostly from Grade 3/4, and 
they will be practising with me on Thursdays at lunchtime. 
Students do need to have their own ukuleles. 
 
Lost Property Our lost property cupboard is overflowing. 
We have attempted to return any items that had been 
named. We have many items without names. Please 
collect any items which you think are yours as  all items 
will go to recycle at the end of term.  
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Prep Community 

Helpers! 
The Preps have 

had an amazing week 

meeting different Community 

Helpers!  Mark the Builder 

who shared what it looks like 

onsite and how important it is to build 

homes for people in the community. Firefighter Stewart who talked 

about how he saves lives and what to do in an emergency.  Call ‘000’ - 

‘get down low and GO, GO, GO’. They also had a visit from our very own 

AMPS Chef 

Marilena, 

who made 

yummy 

scrumptious 

raspberry 

muffins for 

all the Preps 

to eat.  Keeping up with the Preps is so 

much fun and the learning is fantastic!   

 

 

 

 

 

 

 

  

 

 
 
 

 



 

NEWS FROM THE ART ROOM 
All students have been busy in Art this week mixing and painting warm and cool colours. Grade 

1/2 students were especially fantastic at being able to use their palettes to mix shades of 

colours using white paint for the first time – well done artists! Due to the current 

restrictions, we will not be using shared art smocks when painting. Instead, we are encouraging 

students to roll up their sleeves and be responsible with paint in class, which they have been 

very good at doing so far! 

Our ‘Home is Where the Art is’ competition winners will be announced next week! We will be 

choosing one winner from each year level to win a special prize from the Art room.  Thank you 

to everyone who has been bringing in artworks to put on our walls, they look fantastic. 

Jerome from 5C has also shared a really great YouTube channel called How2DrawAnimals if you 

want to keep practising your drawing skills at home. Thanks Jerome! 

Keep up the fantastic (art) work AMPS! 

From the Art room, 

Mrs Capri and Mrs Lawrence 
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THE WELLBEING SPACE 

 
Our student Wellbeing Space is coming together slowly. Thank you to Mr. Reid for organising the new blinds for 
the Chill Out Zone. They complement the colours of the mural on the wall very well and the new bean bag chairs 
have made it a very relaxing and comfortable place for our students to sit and chat or just relax. We have a few 
more ideas in the pipeline so stay tuned. The Wellbeing Space is open for all students who wish to visit at recess 
and lunchtime each day. 
Mr. Hall 

 
 
 

 
 
 
 
 

 
 
 
 
 
 



 
Kitchen News 
An easy to make, winter warming soup, for you to make at home from our school kitchen. 
 

Leek & Potato Soup 
 

Ingredients: 

6 tablespoons olive oil 

100 g butter 

3 leeks thinly sliced and washed 

3 sticks celery roughly chopped 

4 cloves garlic, thinly sliced 

1kg potatoes, peeled, roughly chopped 

2 litres vegetable stock 

4 Spring onions thinly sliced on the diagonal 

Yoghurt or sour cream for serving 

 

Method: 

1. Heat oil and butter in a large, heavy-based saucepan over high heat. Add leek, celery and 

garlic, and cook, stirring occasionally, for 5 minutes or until leek is softened. Add potatoes and 

cook, stirring occasionally, for a further 5 minutes. 

2. Add the vegetable stock to the pan and bring to the boil. Reduce heat to low–medium and 

simmer, stirring occasionally, for 25 minutes or until potatoes are tender. 

3. Using a stick blender, blend leek and potato mixture in saucepan until smooth. Season with 

salt and pepper. 

4. Ladle soup into bowls and sprinkle over spring onions. Top with a swirl of sour cream or 

yoghurt and serve.  

 

 

 

 

 


