	2
	3
	B: Blueberry Muffins, Milk
L: Ham and Cheese 

   Sandwiches  Chips, Apple 

   slices, Milk 
S: Vanilla Pudding w/ cookies, 

    Juice

1
	B: Waffles w/ Strawberries, Milk
L: Turkey, Mashed Potatoes, 

   Carrots,  Milk
S: Fig Newtons, Juice

2
	B: Cereal, Toast, Milk
L: Grilled cheese, peas, pears,  
     Milk 
S: Rice Krispy Treats, Juice 
3

	B: Poptarts, Milk
L: Riblet on a bun, Green 

   Beans, Cataloupe, Milk
S: Animal Crackers, Juice

6
	B: French Toast, Yogurt
L: Chicken Sandwich, 

   Fries,Pineapple, Milk
S: Snack Mix
    Juice

7
	B: Pancakes, Milk 
L: Pepperoni Pizza, salad orange slices, Milk 
S: Cheese Puffs, Juice
8
	B: Toaster Strudel, Milk
L: Cheeseburger, onion rings mixed 

    fruit,  Milk
S:  Chips, salsa, Juice
9
	B: Cereal Bars,  Milk 
L: Chicken Nuggets, sweet 

   potato fries, peaches,  milk
S: Goldfish, Juice  

10

	B: Bagel w/ cream cheese, 
     Milk
L: Salsbury steaks, mixed 

   veggies, apples, Milk
S: Cheez-its  Juice 
13
	B: Chocolate Chip waffles,  
    Milk 
L: Tacos, Black beans, oranges 
    Milk
S: Pizza Rolls,  Juice
14
	B: Panckakes  Milk
L: Veggie Lasgna, salad, honeydew, Milk 
S: Graham Crackers, Juice 
15
	B: Cereal w/ Toast, Milk
L: BBQ chicken, brussel sprouts, 

    peaches, milk
S: Wheat Thins,  juice
16
	B: Mixed Fruit w/ yogurt  
L: Turkey subs, broccoli,  
    bananas, milk
S: Jell-o with Fruit , juice
17

	B: Oatmeal, Peaches, Milk
L: Chicken Tenders, Carrots, 

   Strawberrry w/ kiwi, milk
S: Watermelon, Juice
20
	B: blueberry muffins, milk 
L: Spaghetti, mixed veggies, manderin oranges, milk
S: Rice Krispy Treats, Juice  
21
	B: Bagels w/ yogurt
L: Meatball subs, chips, mango 
   milk
S: Animal Crackers,  juice 
22
	B: Cereal , bananas, 
L: Ham and cheese sandwiches, mac salad, pineapple
S: Rice Cakes, Juice  
 23
	B: French Toast  milk   
L: Pizza,  peas, pears,milk 
S: Chocolate Pudding  juice 
24

	B: Pancakes, Milk
L: Chicken Sandwich, corn, 

    bananas, milk
S: Snack mix, Juice
(Closing at 4:00)
27
	B: Waffles, Juice
L: Hamburger, sweet potato 

   fries, pineapple, milk
S: Nachos
28
	B: Strawberry Muffins, Milk
L: Ravioli, peas, pears 
S: Goldfish,  Juice

29
	B: Bagel w/ Cream Cheese, Milk
L: Bologna and cheese 

   Sandwiches, carrot spears w/ 

   ranch, kiwi w/ strawberry milk 
S: Vanilla Pudding, Juice

30 
	B: Cereal, Milk
L: Veggie lasagna, mixed fruit  
    milk 
S: Cheese and crackers,  Juice

1
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ORANGE ROOM
For this week in the Orange Room we will be talking about caterpillars and we will be reading “ The Very Hungry Caterpillar” Have a good week. 
-Ms. Natalie

GREEN ROOM
This week in the Green Room we will be learning about all sorts of Flowers. We will be making all sorts of crafts througout the week. Have a great week. 
-Ms. Jasmine

RED ROOM

Batter Up! This week in the Blue/Red Room its all about baseball. Our color this week is RED and our letter this week is B. Thank you and have a good week! 
-Ms. Crystal and Ms. Shea
YELLOW ROOM
This week in the Yellow Room we will be talking about rainbows. We will be reading about rainbows and learning about the different colors in a rainbow. Have a wonderful week!
- Ms. Lakara and Ms. Nikki[image: image2.jpg]



Have a Great Week! 





Rich Chocolate Pudding Pie





What You Need: 


CRUST:


30 chocolate wafers 


3 ounces bittersweet chocolate, melted 


1 tablespoon canola oil 


FILLING:


3/4 cup sugar 


1/4 cup cornstarch 


1/4 cup unsweetened cocoa 


1/4 teaspoon salt 


1 3/4 cups milk, divided 


2 large egg yolks 


4 ounces bittersweet chocolate, finely chopped 





 What You Do:


To prepare crust, place wafers in a food processor; process until finely ground. Add 3 ounces melted chocolate and oil; process until blended. Press into bottom and up sides of a 9-inch pie plate. Freeze the 15 minutes or until set.To prepare the filling, combine sugar, cornstarch, cocoa, and salt in a large saucepan; stir with a whisk. Add half of milk and 2 yolks; stir with a whisk until smooth. Stir in the remaining milk. Cook over medium heat for 5 minutes or until thick and bubbly, stirring constantly. Remove from heat. Add 4 ounces chocolate, and stir until smooth.. Pour filling into prepared crust. Cover with plastic wrap; chill 4 hours or until set.
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