
 

 

Dear Families and Friends, 
 
Reconciliation Week was fitting for the return of our Year 5/6 students to Ainslie. With issues of inequity taking the global media spotlight, 
staff have been proud to reflect on the many expressions of social conscience, compassion and empathy our students have projected 
throughout the week.  Class conversations centred on the significance of Mabo Day, the urgency with which we need to manage our waste 
effectively, and the responsibilities our senior students carry as role models of kindness, respect and responsibility towards people and our 
planet. 
 
While a remote learning highlight for me was the weekly catch up with our school captains, this week’s felt so much better in 
person.   Our  routine involves sharing updates about people, places and programs, and we have thoughts brewing about Ainslie’s  School 
Houses - Gillard, Goodwin, Griffith and Rupert-Smith - and ways we might strengthen leadership and friendships between junior, middle 
and senior primary students through them. 
 

MID YEAR DATA:  STUDENT REPORTING AND SATISFACTION SURVEYS 
Staff at Ainslie are committed to continuous improvement.  Each day we notice growth and development of students' knowledge, skills, 
attitudes and values.  Focused observations contribute data that informs the next steps in each child’s personalised learning pathway. This 
information will be captured in Semester Reports that will be sent home in Week 9. 
 
Student reports are part of a range of data sets that inform our school’s continuous improvement as we build and sustain: 
 

• A culture that promotes learning; 

• Targeted use of school resources; 

• An expert teaching team; 

• Systematic curriculum delivery; 

• Differentiated teaching and learning; 

• Effective pedagogical practices;  and 

• School-community partnerships. 
 
The Annual School Satisfaction survey of senior students, staff and families provides a snapshot of perceptions towards the end of the 
year. With remarkable circumstances in 2020, we are interested in gauging mid year perceptions of the current experience.  
 
You will find a short Satisfaction Survey at the following link (https://forms.gle/FusPwgww1sXcpFiPA) and we would be delighted if you 
could take a little time to respond (hard copies of the survey are also available at the Front Office).  We look forward to sharing our analysis 
of this work early in Term 3. 
 

CAMPBELL HIGH SCHOOL CONNECTIONS 
With the ACT Education Directorate’s High School Enrolment processes well in train, transition is in the minds of many of our senior 
students and their families. 
 
At Ainslie we know that transitions are about relationships.  Connections with Campbell High School begin early for our students through 
peer support activities across the curriculum.  Professional collaboration between the education teams at Ainslie and Campbell High 
School brings many benefits and supports the delivery of seamless and engaging curriculum.   
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Thursday, 11 June   P&C Admin Meeting @ 6pm 
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Campbell’s Principal, Steve Collins and the 2021 Year 7 Pastoral Care team joined our Year 6 students last Friday for a conversation 
about the first year of high school.  It was lovely to see and hear how well Year 7 is treating former Ainslie students Alex Baker and 
Clare Russell. 
 

UNIVERSITY CONNECTIONS 
The connection we have with the University of Canberra is important in many ways.  As an Affiliate School, we take pride in offering 
Professional Experience placements and contributing to tutorial presentations, many of which are delivered on site.    
 
This week we welcome Angela Ashley-Jones and Candice Grame from the University of Canberra. Angela will be working with 
Louise Coombes and 3/4C, and Candice will be with Chris Wells and 3/4W.  The benefits of being part of the practicum experience are 
immense.  While Angela and Candice will be putting theory into practice with Chris and Louise’s experience as a guide, we all enjoy 
working with new educators whose studies help us keep contemporary research in sharp focus. 
 
All the best for the week ahead. 
 
Wendy Cave 
Principal 
 
This week we have seen examples of special effort from: 
Bella  3/4S  Creating a poster about koalas (pictured right) 
Leilani  3/4J  Commencing a significant personal inquiry 
Xavier  5/6B  Outstanding peer support 
 
 
 

 

Impressions from World Environment Day  

From our Principal continued ... 



 

 

Rebecca Palethorpe 

AINSLIE STAFF FUN FACT 
 
Which staff member has ridden a tandem 
bicycle 15 000km through Europe, including 
over the Alps? 

HAPPY BIRTHDAY … 
 

... to the following students who 
will celebrate a birthday this week:      
Liam & Samantha, Henry, 
Hareem, Sage, JJ, Martha, 
Genevieve, Dion, Eden, Ryan, 
Sannidhi and Matty. 

Volunteer with us 
We are excited to welcome back our volunteers. No job too small, even if you can only spend 30 minutes with us; it will make a 
difference to us and your children. Did you know that we make between 30—60 lunch orders on Thursdays and around 100 on 
Fridays? If you have spare time, we would love to hear from you. Come and share your culture with us. We are great company and 
make pretty great coffee. Email us at oishiicanteen@gmail.com or come and have a chat to arrange a time to volunteer. 
 

Recipe of the week 
The cooler weather is perfect time for soup. This week, we feature pumpkin soup. It is easy to make, warm our body and literally keeps 
our heart healthy. Here is the recipe for Oishii pumpkin soup we serve on Fridays: 
 
Ingredients: 
2 potatoes (diced), 1 kg pumpkin (diced), 1 white part of leek (chopped), 2 cloves garlic, 1 litre vegetable stock, 1 tsp nutmeg, 2 tsps 
ground coriander, cracked pepper and oil.  
 
Method: 
Add olive oil in a saucepan, add nutmeg, coriander and cook oil to sauté.  Add garlic, leek, nutmeg, ground coriander, cook for 1—
2 minutes. Add pumpkin and potato, cook another 1 minute then add stock. Bring to the boil then simmer until potato and pumpkin are 
tender. Let the soup cool, then blend in a food processor or blender. Reheat if you wish, garnish with parsley, serve with crusty bread.  

We acknowledge that our beloved canteen is operated on 
land, traditionally nurtured by the Ngunnawal people. Also 
connected to this land are the Gundungurra, Ngarigo, Yuin 
and the Wiradjuri peoples. We acknowledge their mothers, 
teachers and children. Their elders past, present and 
emerging. We bow to their superior knowledge of sustaining 
the land that sustains our life and recognise that sovereignty 
of this land was never ceded.  


