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This school is an equal opportunity provider and employer.

PROGRAM VISION Denbigh Christian Academy seeks to teach academic excellence, physical fitness,
and healthy nutrition. Our goal is to build a strong spiritual relationship with our parents, children, staff,
and World Outreach Worship Center.

SCRIPTURE

DATES TO REMEMBER

“Since you have been raised to new life with
Christ, set your sights on the realities of
Mar 3
heaven, where Christ sits at God’s right hand
in the place of honor and power. Let heaven
Mar 8
fill your thoughts.”
NLT Colossians 3:1&2

Third Interim Period ends (4K-5K)
Third Interim Period Reports issued
(4K-5K)

Mar 24

Third Marking Period ends (4K-5K)

Open House was a great success! We
enjoyed meeting many new families!

Mar 29

Third Marking Period Reports issued
(4K-5K)

Busch Gardens: FREE unlimited admission to

Apr 3-7

Spring Break (4K-5K only)
Preschool/Day Care Open

ANNOUNCEMENTS:

two great parks for ages 3 - 5. Must present
certified birth certificate or travel passport.
Offer Expires May 31, 2017. Just go to

Please Notate These Dates

www.buschgardens.com

Get Your Gift Cards, Stop by the Office!
Smile.Amazon.com:
DCA will receive a portion of your purchase
cost when you go to www.smile.amazon.com
to shop. The first time, you will be able to
choose DCA as your charity. Just search for
us.
Part Time Teacher/Worker Opening:
DCA is looking for part time help in the
afternoon. Must love kids and want to work
with the little ones. Child care experience
required.

No extra cost for you when you purchase your gift cards
from DCA. Use a card for your weekly shopping too!

PARENTS CORNER:
A CHANGE OF CLOTHES:
should be provided for your child/ren in case of an
accident. Please make sure they are labeled. Thank
you for your cooperation. Please return any clothes
labeled DCA or loaned to your child from the school.

BOX TOPS:
We’ve been seeing lots of Box Tops coming in! We love
that! Thank you!

SHOPAROO:

ALL MEDICATION:
must be turned into the office and handed to a
staff member, be in the original container, and
have a medication authorization form filled
out. We are following state requirements. It
cannot be left on the desk unattended. Do not
put it in your child’s book bag or locker. This is
in violation of state regulations.
PAYMENTS:
A late fee is added to monthly accounts with no
th
payment by the 15 of each month. Accounts paid
weekly will incur a late fee when payment is not
received by the end of the business day Tuesday.

Remember receipts are only good for 14 days. If you
don’t have time to upload them, just turn them in to the
box provided by the kitchen door.

FARM FRESH:
Shop at Farm Fresh Food
and Pharmacy to help our
school earn free
classroom equipment!
Through May 31, 2017, each time you shop at Farm
Fresh, and scan our school’s 1.2.3.4 for the Community
key tag, our school will earn points towards free classroom equipment. If you need a key tag, please contact
the school office.

Movie of the Month:
Winnie the Pooh and a Day for Eeyore. The movie
begins with the invention of a racing game called
Poohsticks.

Kroger Plus Card:

Exercise of the Month:

Remember to scan your card
when checking out.

The Swan Dive: Lie face down on a mat with arms
stretched overhead, toes pointed. Lift your arms and
legs about 6 inches off the ground. Hold for 1 count,
imagining your legs being pulled out and back, away
from your hips. Then, circle your arms out to each side
of your body behind you. Exhale and reach your arms
toward the toes, palms facing the body. Hold for 1
count, then bring arms back to starting position and
relax entire body to ground. That's one rep. Repeat for
6 to 8 reps.

Recipe of the Month:
“Monster Mash” – Mashed Potatoes & Carrots
1 lb. raw potatoes (russet), 1 lb. raw carrots, 2 tsp.
butter or olive oil, salt and pepper to taste, ½ tsp. soy
sauce (optional). 1. Wash potatoes & cut into eighths.
2. Scrub carrots & cut into 1” chunks.
3. Cook potatoes & carrots gently in about 1 cup of
water. If they get too dry, add a little more water. If it
looks too runny, let some of the water evaporate. 4.
Mash, or put in food processor, with butter, salt,
pepper, and the soy sauce (if desired).
16 vegetable servings at ¼ cup

.

It’s almost here!

