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Keempliment you can give us;is;the refesral ei family/ancSienes

Parent Advisory Birthdays:

Committee Board Lucas B. 1st

Meeting on October, 9th TylerB.1st =
@ 6pm Caliyah B. 1st — = °
Jadalynn M. 1st = =
Gavyn A.2nd
Elexis M. 3rd
JordonS$.3rd =
SaroyahJ.6th = =
Aiden M. 6th~ —
Miyah M. 6th
Kaylee B. 18th— = -
October Theme: Fairy Tales Color: Shape: Circle Number:3 Letters: E,F logan C.18th- = -
Opposites: Left/Right Value: Peace Transportation: Station Wagon Bayron P 19th- — ~—
Other Topics: Pretending, Nursery Rhymes Emma S. 21st
Special Events: Columbus Day - Fire Prevention Month - Halloween Tyler L. 22nd =
Hannah D. ng__::—_-__-_-'
g‘TeaCher of The Month: — ] A ) i Alli'breyauna;R.-zz:th_
- This month we want to honor < _Don't toss those pumpkin seeds! Toast or roast pu_mpkln seeds in your microwave Olivia C. 25t
T - - in no time at all. They can be salted or spiced to suit your palate. The shells are AkaylaB.25th - =
ALL of our teachers for their , edible and are a good source of fiber. Scott F. 25th— —
< commitment and love to the Prep Time: 10 Angelina S 28th- —— -
“ children in their care. Our job as /' Cook Time: 1 Aubrey B. 30th_ r
- the administration is to put in — Ingredients: Pumpkin seeds ~ Cooking spray ~ olive oil ~ or butter :
= place highly qualified teachers Optional: Salt, garlic powder, onion powder, seasoned salt, or other seasoning of V.P.K. Update:
i & choice
:103;?;::]2?\8’&?; %lijrrs;;::i?gsl(;ghy _} Preparation: Rinse pumpkin seeds. Use your fingers to remove all the pulp. Drain We are off to a great start inV.P.K, and
< which is to provide pumpkin seeds and discard pulp. Spread out on a cookie sheet to dry overnight. ‘Wwe are so excited at how much the.
— opportunities for physical — - Pr(_aheat oven to 250_F. Line a baking shget W|th_non-st|ck f0|I._ ' children have grown already! Our routine
- mental. and social developm’ent = - Toss pu_mpkln seeds in olive oil, butter, or spray with cooking spray. Sprinkle v_wth is established making our learning
- of éhildren Our teachers B SR p;viizré;r‘;ﬁzzn'er%s: Itto f:?;?nne B s Scnocs BRI iend smooth. The
provide opportunities for _"_‘ - Bake about 1 hour, tossing every 15 to 20 minutes, until golden brown. . .chgdrhe.n havg bggun_ formlnr? 5
@ individual development and - Cool pumpkin seeds before eating. Store in an airtight container at room riendships and adjusting to their
«— exploration through an ~—— temperature up to 3 months or refrigerate up to 1 year. new environment. We want to thank our
“m_ervironment that is creative, — - If you like your toasted pumpkin seeds extra-salty, soak overnight in a solution of V.P.K. parents for their [ e Oin
stimulating and nurturing. ;’ 1/4 cup salt to 2 cups of water. Dry an additional day, then proceed as above. our activities, we couldn't do it without
THANK YOU to ALL our staff _ _ you! We look forward to a wonderful,
- " Note: Pumpkin seeds are also known as pepitas. successful year!

utting forth their best . i . ] i . )
W “Teaching kids to dream with their eyes wide open” Ms. Michelle & Ms. Nina



