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NOTES TO PARENTS 
*We will be closed on the 4 th of July.  
 
CHANGES TO THE FEES  
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Late Pick-up Fee- $1.00 for each minute after arran ged pick-up time. An e-mail was 
sent out earlier this week clarifying what time you had scheduled to pick up your 
child(ren). Please let Jane know if you need to change the recorded time. Otherwise, 
you may find yourself with a late fee to cover overtime costs etc.    
�
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Healthy Snacks for Kids 
By:   Allrecipes Staff 

Active kids with fast metabolisms and small-capacity tummies 
need a between-meal pick-me-up on a regular basis. 

Snacks can, and should, be a part of every child's balanced diet. 
An afternoon snack will give kids more energy after school, and 
they'll be able to concentrate on homework, and have more energy 
to play outside rather than merely flop down in front of the 
television. 

http://allrecipes.com/HowTo/Healthy-Snacks-for-Kids/Detail.aspx 
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Pumpkin Spice Muffins  
SUBMITTED BY: Robyn Webb �������������� ������ � 

"If you like a moist, sweet muffin rich with cinnamon and nutmeg, then look no further. 
This recipe is from The WEBB Cooks, articles and recipes by Robin Webb, courtesy of 
the American Diabetes Association." 
 
 



INGREDIENTS 

·  2 cups whole wheat flour 
·  2 teaspoons baking powder 
·  1 teaspoon baking soda 
·  2 teaspoons ground cinnamon 
·  2 teaspoons ground nutmeg 
·  2 eggs, beaten 
·  1 cup pumpkin puree 
·  1/4 cup white sugar 
·  2 cups unsweetened applesauce 
·  2 tablespoons vegetable oil 
·  1 teaspoon almond extract 

DIRECTIONS 

1. Preheat the oven to 350 degrees F (175 degrees C). In a medium bowl, mix 
together flour, baking powder, baking soda, cinnamon and nutmeg; set aside.  

2. In a large bowl, combine eggs, pumpkin, sugar, applesauce, vegetable oil, and 
almond extract. Slowly add the flour mixture to the large bowl until just blended. 
Do not over beat. Pour the batter into 18 nonstick muffin cups.  

3. Bake for 25 to 30 minutes. Remove muffins from the oven, and let cool slightly. 
Remove the muffins from the pan, and let cool completely.  
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