
 

Summer 2010 Parents Letter 

Slowwwww Downnnnn!  Time is going to fast 

for me!  I can’t seem to keep up!  It isn’t helping 

that we’re gone on weekends either – that’s 

when I get things done!  Like I said in an email 

earlier this month – I think I need a secretary, 

but then I will have to be organized – yikes!  

Just have patience with me….I do my best.   

I’m so glad we had a great turnout at the picnic!  

Thanks for coming and hopefully we can get 

lucky with the weather again next year!   

Preschool 

Our preschool year came to an end last week.  

We finished up the month with the Bible Story 

and odds and will use up other leftover stuff 

throughout the summer when we are in the 

mood.  Years ago I use to stop doing preschool 

mid-April because the kids (and me) were losing 

interest in it but the themes were so cute and 

interesting I didn’t want to not do them so we 

plugged away at them and got them completed!   

Monthly Calendars 

I will use the monthly calendar throughout the 

summer (and always) to inform up of upcoming 

events, holidays, days off, birthdays, etc.  If you 

misplace yours I will have a copy posted on the 

parents board.   

Group Pictures 

If you would like a 5x7 group photo of your 

child’s daycare friends, either let me or Lisa 

know by Friday, June 11th.  The cost is $8.00 per 

photo.  She has the ones she took at the park 

available, and the new ones she took at the 

daycare this week for you to choose from.   

 

Upcoming Days off/Holidays 

June 11th – Friday – Personal Day 

June 18th – Friday – Personal Day 

July 2nd – Friday – Personal Day 

July 5th – Monday – Holiday 

July 16th – Friday – Personal Day 

July 30th – Friday – Personal Day 

August 13th – Friday – Personal Day 

August 20th – Friday – Personal Day 

August 27th – Friday – Personal Day 

September 3rd – Friday – Personal Day 

September 7th – Monday – Labor Day Holiday 

It looks like a lot but we aren’t going to use 2 of 
our personal days off this year.   

 

In one of the classes I took this spring they 

suggested asking the kids what they would like to do 

this summer.  So I did that and they came up with 

some interesting ideas on what they would like to do 

this summer at daycare.  Of course having a Water 

Week was #1 on their list so we will definitely do that 

again.  Its fun to hear what they enjoy doing.  They 

also said they wanted to do crafts so I will see what I 

can come up with there for them to do also.    Keep 

an eye on the calendar for what we are planning.   

Daycare Openings 

We have openings in our daycare for any ages 

and will have more in the fall.  If you know of 

anyone looking for childcare please refer them 

to us.  Thank you!   



                            June 
 Fruit Buys  
Blueberries  

Cantaloupe •Grapes  

Strawberries • Plums 

 Vegetable Buys  
Corn  

Carrots • Cucumbers  

Lettuce • Celery 

June is: 

Dairy Month 

National Candy Month 

National Turkey Lovers Month 

National Soul Food Month 

Fresh Fruit and Vegetable Month 

June 14
th

 – Flag Day 

June 20
th

 – Fathers Day 

June 21
st

 – First Day of Summer 

Recipes 

Fruit Salad Cones 
Ingredients needed: 
1 large sliced banana 
1 (11 oz.) can drained mandarin oranges 
¼ c. miniature marshmallows 
1 (8 oz.) can drained pineapple chunks 
1 c. sliced strawberries 
¾ c. lowfat lemon yogurt 
6 ice cream cones 

Combine all fruit together. Gently mix in 

yogurt. Spoon salad into ice cream cones. 

 

Caribbean Milk Cooler  

Ingredients needed: 
2 c. fat-free or low-fat milk  
2 c. unsweetened pineapple juice  
1 Tbsp. vanilla extract  
1 Tbsp. coconut extract  
2 Tbsp. sugar 
ice cubes 

In a blender container, combine all ingredients 
except ice cubes and blend on high speed until 
frothy. Pour into four tall glasses filled with ice 
cubes. Garnish with mint sprigs if desired. 4 
servings, 1/2 cup serving of milk 

Note: For a thicker drink, freeze pineapple juice in an 

ice cube tray. Blend these pineapple cubes with all 

other ingredients. Omit regular ice cubes. Serve in a 

chilled glass. Credit: National Dairy Council 

The germiest  
surfaces from  
most to least are:  

Dishrag              

 
Kitchen sink  
Toilet bowl  
Garbage Can  
Refrigerator  
Bathroom doorknob  

 

Easy Spaghetti Casserole 

1 ½ lbs. ground beef 
½ cup chopped onion, optional 
3 ½ cups tomato juice 
1 cup water 
½ tsp. ground pepper 
¼ tsp. Worcestershire sauce 
½ tsp. salt 
1-2 tsp. Italian seasoning 
2 cups uncooked spaghetti 
broken into 1 inch pieces 
Brown hamburger with chopped onion; drain. Heat tomato 
juice, water 
and seasoning in saucepan. Mix together meat, spaghetti 
and seasoned 
juice and place in covered casserole. Bake at 325 degrees 
for 45 minutes, 
covered. Stir after 20 minutes. Top with shredded cheese if 
desired before serving. 

 

That’s all for now  - have a GREAT summer! 

Sharing in the Caring……Craig & Deb 


