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Dear Parents & Guardians,

Important Dates
Winter Break
December 24-January1
School back in Session
Wednesday, January 2

This is the last newsletter of 2018! We are all looking forward to the Winter
break. This vacation is well deserved by all and we hope everyone has a
great week. Safe travels to those of you that will be visiting family and
friends. We look forward to seeing you back at school to kick off 2019!
Happy Holiday, have a great vacation and take some time to read with your child.
Happy New Year!
Mark Trifilio

~PTO News~
Amazon Shopping: Reminder dur ing this holiday
season to use
Amazon Smile for your Online shopping to benefit
Orchard School!
Next PTO Meeting: Monday, J anuar y 14 at 6:30 pm
is our next PTO meeting. Please join us!
Do you have PTO questions? Please find us online:
Facebook: www.facebook.com/orchardschoolpto
Website: www.orchardschoolpto.org
Email: orchardschoolvt@gmail.com
Konstella: https://www.konstella.com

Mitten Tree
Update
Thank you! Thank
you! Thank you,
incredible Orchard
community! Almost all of the gifts requested through
our Thankful Giving Program have been delivered. We
are so grateful for the generosity of this amazing school
community that is always so quick to respond when
invited to help in so many ways.
Melissa McConnell
Orchard Home-School Coordinator

Photo: Winter
artwork from
Mrs. Fischer’s
2nd grade
classclass.

Health Room Hints
Check out some healthy snack ideas
on page 2 and there are more
Smart Snacks and Recipes on the
SBSD website (click link and scroll
down).

Lunch Menu from December 17—21
Monday

Tuesday

Brunch Day
Scrambled Eggs
Home Fries
Vanilla Yogurt
and Berries
or
Bagel & Cream Cheese
also:
Fresh Fruit &
Salad Bar

Burgers
Beef Burger or VT Bean
Crafters Falafel Burger
on Whole Grain Bun
Sweet Potato Fries
or
Bagel & Cream Cheese
also:
Fresh Fruit &
Salad Bar

Wednesday
Alfredo
Broccoli Alfredo,
Roasted Parmesan
Broccoli Bites
and Garlic Knots
or
Bagel & Cream Cheese
also:
Fresh Fruit &
Salad Bar

Thursday
Nachos
Beef or Refried Bean
Nachos
Fresh Tomato Salsa
Roasted Corn &
Black Bean Salad
or
Bagel & Cream Cheese
also:
Fresh Fruit &
Salad Bar

Friday
Lasagna Roll Ups
Stuffed Shells with
Marinara Sauce
Garlic Bread
or
Bagel with
Cream Cheese
also:
Fresh Fruit &
Salad Bar

Healthy Snacks Ideas

Information below is from “Action for Healthy Kids”
Important: Please be sure to check with school staff on any food allergies (i. e. , nut, dairy,
etc.) before purchasing snacks for students.
Fruits:
 Fresh whole or sliced fruit assortment
 Fruit salad or kabobs
 Dried fruit or 100% fruit leathers
 Frozen fruit (try frozen grapes!)
 Sliced apples with cinnamon
 Unsweetened applesauce
 100% fruit popsicles
 Banana pops (bananas, sliced in half, popsicle sticks inserted, rolled in yogurt and whole grain
cereal toppings, and frozen)
Whole Grains:
 Low fat popcorn
 Whole grain bagel slices, muffins or pita with hummus
 Low fat breakfast or granola bars
Low Fat/Fat-Free Dairy:
 String cheese
 Yogurt (try squeezable!)
 Yogurt smoothies or parfaits
Vegetables:
 Raw vegetables (baby carrots, sugar snap peas, sliced bell peppers and more) with low fat dip
 Celery topped with low fat cream cheese & raisins and/or 100% fruit preserves Edamame –
boiled soybeans served in the pods
 DIPS: hummus, salsa, bean dip, honey mustard, low fat ranch, low fat yogurt
Edible Art:
 “Watermelon Turtles” (hollowed-out watermelons carved to look like turtles, filled with fruit)
 “Veggie-Head Bagels” (mini whole grain bagels with low fat cream cheese; use small pieces of
veggies like broccoli, carrots, and peppers to create fun faces)
Mixed Foods:
 Air-popped popcorn with dried fruit
 Low fat cheese on whole grain crackers
 Sliced apples with low fat cheese slices
 Whole grain pizza with low fat toppings
 Whole grain pancakes topped with fruit
 Wraps with low fat ingredients
 Quesadillas or bean burritos with salsa
 Low fat cottage cheese with fruit
 Baked tortilla chips with salsa or bean dip
 Trail/cereal mix (low fat/low sugar)
 Fruit-n-cheese pretzel kabobs Whole grain rice cakes topped with bananas or other fruit Low
sodium sliced turkey wrapped around slices of cucumber, bell peppers, or carrots Mini sandwiches cut into fun shapes with cookie cutters
Get Kids in on the Act!
 Bring in the ingredients and students can make their own:
 Trail Mix – pretzels, dried fruit, whole grain-low sugar cereals, sunflower or sesame seeds, etc.
 Fruit Salad – apples, oranges, strawberries, blueberries, bananas, kiwi, pineapple , etc.

