***Please make sure that your
child has a complete change of
clothes in their class at all times.
This is in case of potty accidents
or just getting messy. Sometimes
even our big kids spill their juice!
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“The greatest compliment you can give us is the referral of family and friends"

Teacher of the Month:
Ms.. Evette
Ms. Evette has been with Coral
Reef Academy for 2 years and is a
co-teacher in the transitional
threes room. She is always
willing to lend a hand in the ones
or twos. She is a wonderful asset
to our school family.
Thank you Ms. Evette for
everything you do!!!

Spec1al Days in June:
Father's Day 20t
appy Father’s Day to
all of our wonderful
Fathers!!!
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WATER PLAY DAYS WILL BE
RESUMING THIS MONTH.
PLEASE LOOK FOR SIGNS

ANNOUNCING WHICH DAYS

YOU CHILD'S CLASS WILL BE

PARTICIPATING. ON THOSE

DAYS PLEASE MAKE SURE TO
BRING A BATHING SUIT
=kOWEL, AND CHANGE OF
CLOTHES WITH YOUR CHILD.

\IT IS ALSO IMPORTANT NO
TO FORGET TO APPLY '\ |

SUNSCREEN BEFORE YOU
DROP YOUR CHILD OFF.\

Birthdays:
Aidan H. 1
Serenity F. 4
Jaydyn H. 4
Justice D. 4
Jiovani 9
Natalia N. 10
Hunter F. 11
Hunter S. 12
Aidan M. 14
Logan D. 15




CRAFTY CORNER
INSTEAD OF THROWING AWAY BROKEN
CRAYONS, PLACE THEN IN TO FUN

BAKING MOLDS AND PUT THEM IN THE
OVEN AT 300 DEGREES FOR ABOUT 10
MINUTES OR UNTIL THEY ARE MELTED

COMPLETELY. THE RESULT IS A REALLY

COOL SHAPED CRAYON THAT IS ALL

DIFFERENT COLORS.

=

Chocolate Pudding Pie

Sink your teeth into this sweet, sugary creation, with its ribbon layers of rich chocolate pudding,
cream cheese and whipped topping on a chocolate cookie crumb crust. Garnish with chocolate
shavings and serve chilled.

Ingredients

4 ounces cream cheese, softened * 2 tablespoons white sugar * 1 tablespoon milk

1 (8 ounce) container frozen whipped topping, thawed * 2 (3.9 ounce) packages instant
chocolate pudding mix * 2 cups milk * 1 (9 inch) prepared chocolate cookie crumb crust
Cooking Instructions

In a large bowl, combine cream cheese, 2 tablespoons sugar and 1 tablespoon milk. Beat until
smooth. Gently fold in half of the whipped topping. Spread on the bottom of crust.

In a large bowl, combine chocolate pudding mix with 2 cups milk. Beat with wire whisk for 2
minutes (mixture will be thick.) Spread over cream cheese layer. Refrigerate 4 hours or until set.
Just before serving, spread remaining whipped topping over pudding layer.
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