	B: Cereal 
L: Ravioli, corn, 
    pineapple
2
	B: Pancakes
L: Corndog nuggets, mixed veggies, applesauce
3
	B :Nutrigrain bar
L: Ham and Cheese, carrots, peaches
4
	B: Bagels w/ Cream Cheese
L: Fish sticks, green beans, pears
5
	B. Poptarts
L. Chicken nuggets, 

    mashed potatoes, 

    mixed fruit 
6

	B: Toast w/ jelly
L: Cheeseburger, tater tots, oranges
9
	B:  Sausage biscuit
L: PB&J, celery sticks, bananas

10
	B: Oatmeal 
L: Spaghetti, corn, pears
11
	B: Pancakes 
L: Burritos, rice, peaches
12
	B: French Toast 
 L: Pizza, cucumbers, pineapple
13

	B: Cereal
L: Meatball sub, broccoli and cheese, apricots
16
	B: Poptarts
L: Chicken nuggets, tater tots, pears
17
	B: Waffles
L: Grilled cheese, tomato soup, peaches
18
	B: Nutrigrain bars
L:  Steak and gravy, mashed potatoes, apple sauce
19
	B: Toast w/ jelly 
 L:  Cheese quesadilla, corn, pineapples
20

	B: Muffins
L: Turkey and Cheese wraps, oranges 
23
	B: Cereal 
L: Chicken parm, salad, peaches  
24
	B: Oatmeal
 L: Tacos, corn bananas

25
	B: Poptarts
L:  Sloppy joe, green beans, pears
26
	B: Waffles
L: Chicken alfredo, salad, pineapples
27

	B: Pancakes
L: Shrimp poppers, mixed veggies, applesauce
30
	B: Toast with jelly
L: Pizza, peas, oranges
31
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Inclement Weather Information
Dear Parents,
In the event of inclement weather please check our website, Facebook, Twitter, and wsls.com for closings and delays. 

Also expect a phone call from your child’s teacher. 

Welcome to Yellow Room Teacher, Ms. Sarah

Dear Parents, 
My name is Sarah Chesler. I am the new lead teacher in the Yellow Room. I come with 7 years of child care experience and 3 years of in-home training for special needs individuals. I am excited to be at VICCC and am looking forward to working with you and your children. I will be sending home daily sheets for your information regarding your child’s day. I am happy to get to know each of your children as individuals and share in their growth. 

Ms. Sarah 





Chicken Tetrazzini 





What You Need: 


1/2 cup butter or margarine 


Click to see savings


1/2 medium-size sweet onion, diced 


Click to see savings


1/2 cup all-purpose flour 


Click to see savings


4 cups milk 


Click to see savings


1/2 cup dry white wine 


2 tablespoons chicken bouillon granules 


1 teaspoon seasoned pepper 


1 1/2 cups freshly grated Parmesan cheese, divided 


Click to see savings


4 cups diced cooked chicken 


12 ounces vermicelli, cooked 


1 jar sliced mushrooms, drained 


1 cup soft breadcrumbs 


2TBSP butter or margarine, melted 


 What You Do:


Melt 1/2 cup butter on medium-high heat; add diced onion, and sauté 5 minutes or until tender. Whisk in flour until smooth, and cook, whisking constantly, 1 minute. Gradually add milk and wine; cook, whisking constantly, 5 to 6 minutes or until thickened. Add bouillon granules, seasoned pepper, and 1 cup cheese. Cook, whisking constantly, 1 minute or until bouillon granules dissolve and cheese melts. Remove from heat. Stir in chicken, pasta, and mushrooms. Spoon into a lightly greased 13- x 9-inch baking dish. Bake chicken mixture, covered, at 350° for 20 minutes. Stir together remaining 1/2 cup cheese, breadcrumbs, and 2 tablespoons melted butter, and sprinkle evenly over casserole. Bake casserole 10 to 15 more minutes





Recipe of the Month





** Snacks will consist of the following**


Gold fish, graham crackers, animal crackers pretzels, cheese puffs, wheat thins, cheez-its, rice krispy treats
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