
October 17, 2013 

Dear Families, 

It’s always a good week 

when it starts off with food!  

On Monday morning first 

and second graders began 

the process of making 

soup by combining squash 

and onions from the Earth 

Community Nature Center 

and apples from Liberty 

Orchard in a crock pot with 

other ingredients for a long 

day of simmering.  Adding 

milk and blending at the end of the day, we not only had a delicious smelling classroom 

but also provided a soup sample for Tuesday’s lunch line.  Encouraged to taste test, 

students and adults school wide gave the Maple Butternut Squash Soup recipe and first 

and second grade chefs a thumbs up!  I have included this easy and healthy recipe in 

this week’s folder for those who would like to try it at home.   Yum! 

On Wednesday we had a visit from a member of the Stockbridge Volunteer Fire 

Department to learn about fire safety.  Kevin Taylor brought a pump truck and 

firefighting tools and equipment to help children become comfortable with and informed 

about how firefighters do their jobs and what they themselves should do in an 

emergency.  October is National Fire Safety month so please talk with your children 

about procedures you have in place to keep you safe at home and remember to check 

that your smoke detectors are in good working order.  Thank you Kevin! 

Since the beginning of the school year students have been reading independently at 

school for longer and longer periods and (hopefully) reading at home regularly. 

Beginning next week, students will choose familiar books from their classroom book 

boxes to bring home nightly. They will use a reading log to help them keep track of and 

be accountable for reading work they do at home.  Knowing it’s important to practice the 

strategies they have learned at school and to make reading a daily habit, first and 

second graders will practice filling out the log at school and will be clear on the at-home 

reading expectations:  10 minutes per night for first graders and 20 minutes per night for 

second graders Monday through Thursday nights.  I encourage you to have your 

child read to you to help establish a family homework routine and to make reading at 

home an enjoyable experience.   A parent signature on the book log communicates to 

your child that his or her reading responsibilities are important!   



The weather looks cool and potentially rainy for our field trip to the Ben and Jerry’s 

factory and Cold Hollow Cider Mill tomorrow.  Please be sure your child is dressed to 

spend some time outside!  Although the tours are inside, snack and lunch will most 

likely be at an outdoor picnic area so students need to be dry and comfortable.  Unless 

you indicated on the permission slip that your child will purchase a bagged lunch from 

school, he or she will also need a packed lunch and water bottle.  Thank you. 

Great news….literally within hours of being postponed because of the government 

shutdown, our first visit to the Marsh Billings Rockefeller National Historic Park to 

participate in the Super Junior Ranger  program next Wednesday, October 23rd is on! 

First and second graders will be working with education facilitators at the park to learn 

about historical community members who were pioneers in land conservation and 

stewardship.  I am grateful that this great educational opportunity for our students was 

not another casualty of the political disagreements in Washington.  Phew.  As usual, 

please return the enclosed permission slip ASAP.  If your child does not choose to buy 

a bagged lunch from school, he or she will need to pack one for this all day trip.   

Word Wall words this week: 1st grade: was, of, you, am, an.  2nd grade: different, which, 

them, other, people. Keep practicing! 

Important Dates to Remember: 

Friday, October 18-Ben and Jerry’s/Cold Hollow Cider Mill, all day 

Thursday, October 24-Early Release, noon dismissal 

Friday, October 25-PTO Harvest Dinner, 5:30-7:00 p.m. 

As always, please feel free to contact me with any questions or concerns at 

jmacmaster@wnwsu.org and continue to encourage your child to READ READ READ. 

Have a good week, 

 

Mrs. MacMaster 

mailto:jmacmaster@wnwsu.org


Maple Butternut Squash Soup 

Ingredients: 

8 cups cubed peeled seeded butternut squash (about 3 lb) 

1 tart apple peeled, chopped 

1 large onion, cut into1-inch pieces 

1 teaspoon ground cinnamon 

½ teaspoon ground nutmeg 

½ teaspoon salt 

1/8 teaspoon pepper 

4 cups chicken broth 

½ cup half-and-half or milk 

½ cup VT maple syrup 

Optional: plain yogurt,  chives 

Directions: 

1. Spray 4- to 5- quart slow cooker with cooking spray. In cooker, mix 

squash, apple, onion, cinnamon, nutmeg, salt and pepper.  Pour 

broth over vegetable mixture. 

2. Cover; cook on Low heat setting 7 to 8 hours (or on High heat setting 

3 ½ to 4 hours) 

3. Pour in syrup and blend soup mixture until pureed. Add half and half 

and serve garnished with plain yogurt and chopped chives if desired. 

 


