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potlight

A unit about dinosaurs truly became a hands-on réxpee
for the children enrolled in Kindergarten Extendialy Care
when a representative from the Cleveland Museum of
Natural History visited. Students had the oppotiuto
become paleontologists complete with safety gogaes
brushes as they dug in search of dinosaur bonetasits.

The program is aligned with Ohio Academic Content
Standards in Science. The Children’s Services Degant is
pleased to have been able to offer this valuatdgram to
our kindergarten students at no additional cogat@nts.

John Muir
KEDC

From the Supervisor’'s Desk

‘Tis the season...for the most part, we had “Indiamer” in
November instead of October, and as of this writieghave not
seen snow...but regardless of whether or not it lasidsfeels like
winter, many of us are trying to balance work aneparations for
the upcoming holidays. (And some of us are alskingrto make
sure that the result of those second helpingsrkéjuand stuffing
and pumpkin pie is erased from the scale beforeeDéer and
January celebrations begin!)

It's easy to get overwhelmed this time of year, BnEDC we are
mindful that while anticipation and celebration swée expected,
it is important to maintain structure and consisyein the
programs. We also strive to be mindful of the dseepopulation
we serve and encourage you to share your custotnsaditions
with our staff and children. In my family, on Nevedr's Eve, we
put a dime on the windowsill for every family memia@d close
family friend. On New Year's Day, we bring the disri@ and look
forward to a prosperous New Year. My dime is theesane my
mother put out when | was a child. Others have besathered
over time, while those of my grandchildren ard stiiny. My
children live out of state now, but still ask iethdimes were on
the sill on New Year’s Eve — whether or not thecpeding year was
truly prosperous!

Whatever or whenever your family celebrates, ali®fn the
Children’s Services office wish you and yours apagnd healthy
holiday season.

~ Author Unknown
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The EDC Newsletter

Kids need plenty of sleep to rest their growingibed
and minds and in order to do their best in schidot.
for many kids, bedtime is no fun, and for many p&sge
getting kids to go to bed — and stay there — can be
frustrating.

In order to minimize bedtime troubles, make sunaryo
child has everything he or she needs to get a good
night’s sleep, including:

a regular bedtime

a reminder to start winding down, about 30
minutes ahead of bedtime

a trip to the bathroom to use the toilet, wash u
and brush teeth

a consistent bedtime routine that includes
soothing activities, such as story time

a place to sleep with comfortable temperature
ventilation, and a nightlight

a bedroom withoua TV or video games

a reminder to stay quiet, and a final goodnight
from you

www.KidsHealth.org
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In 2009, the Afterschool Alliance contracted withIRa
market research firm, to conduct a household suobey
nearly 30,000 families. The survey concluded thaibO
ranks in the top 10 states in terms of overalkattion with
afterschool programs, and ranks third overall tisfzction
with the quality of afterschool care. These rankirgpupled
with a five percent increase in afterschool program
participation, have landed Ohio on the “StateshenMove”
list. However, as is the case in most other st@bs) self-
care rates increased over the past five years. iBtil
comparison to other states, Ohio has taken sigmfisteps
forward and is one of just six “States on the Mave
Afterschool for All.”

www.afterschoolalliance.org

Kids in the
KITCHEN

Carrot and Pineapple Muffins

Get your kids involved in a Saturday baking activity and
eliminate the before school breakfast rush with this healthy
option; assuming, of course, that these delicious muffins
make it to Monday before being devoured!

P Ingredients
1 cup all-purpose flour
1 cup whole wheat flour
1 tsp. baking powder
Y, tsp. baking soda
1 tsp ground cinnamon
1 tsp ground ginger
Y tsp salt
¥ cup vegetable oil
1/3 cup superfine sugar
2 eggs
1 % cups grated carrot
1- 8 0z. can crushed
pineapple, drained
2/3 cup raisins

Preheat the oven to 350° F. In a large bowl, whisk together
the flours, baking powder, baking soda, cinnamon, ginger
and salt. Beat the oil, sugar, and eggs together until well-
blended. Add the grated carrot, crushed pineapple, and
raisins. Gradually add the flour mixture, beating just enough
to combine all the ingredients.

Pour the batter into muffin pans lined with paper muffin cups
and bake for about 25 minutes or until golden. Cool on a wire
rack.



