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SCHOOL'S IN SESSION
But truly God has listened; He has attended to the voice of my prayer. - Psalm 66:19
After a bit of a late start the preschool is back in session. Our delay was due to getting new
flooring. Which looks great by the way! We would like to extend a special thank you to the Scouts
for helping with the demolition and moving of the preschool furniture.
We now have 12 children enrolled. They are settling in nicely and making new friends. They
have attended their first Church Time and have received their age appropriate Bibles. Open house
was a success everyone who attended had a great conversation with the teachers and where able
to see what their students have worked on so far.
We are looking forward to our new school year!
Yours in Christ,
"Miss" Pam

BACK TO SCHOOL

BIRTHDAY WISHES

Upcoming Events

September

This month we are wishing Barclay a very
Happy Birthday! And look forward to making
our first class Birthday cake of the school
year.

6th Closed - Labor Day
22nd - Fall Picture Day

FALL PICTURE DAY

October

Fall picture day will be on Wednesday,
September 22nd, please be sure to drop off
no later than 8:15 am to insure participation.

28th - Pajama Day
29th Closed - Nevada Day

Good actions give strength
to ourselves and inspire
good actions in others.
Plato

-

1st Church visit of the school year

Grilled S'more
Ingredients:
2 Slices of your favorite Bread
Handful of Mini Marshmallows
Handful of Chocolate Chips

Morning Recess

Pat of Butter

Instructions:
REFERRAL PROGRAM
Our Referral Incentive. You can get a
month free tuition by referring a family to
our Preschool. For details pick up a flyer
in the preschool lobby.

Turn your favorite pan on the stove top, while
heating butter both slices of bread.
Place one slice butter side down in the pan, top with
marshmallows and chocolate chips. Plate the other
slice of bread butter side up on it.
Cook until golden brown then flip the sandwich over
to brown the other side.
Let slightly cool, cut, and enjoy!

