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BIRTHDAY  

WISHES 

to all the children,  
parents, and staff            
celebrating their     
special day in the 
month of  January 

 

Tuesday, January 1st,  

New Years Day 

Monday, January 21st, 

Mar n Luther King Jr. 

 
Jan 1st 

Center Closed for New Years Day  

Jan 5th 
National Bird Day 

Jan 13th 
National Rubber Ducky Day 

Jan 14th 
Bring in your favorite Rubber 

Ducky to school 

Jan 15th 
National Hat Day!  

Wear your favorite hat to school 

 
Jan 18th 

Winnie the Pooh Day! Come share 
as we taste honey at 2:30pm  

Jan 21st 
Center Closed for the Observance 

of Martin Luther King Jr. Day  
Jan 25th 

National Preschool Fitness Day 

Jan 29th 
National Puzzle Day. Make a   puz-

zle with your child. 

Jan 30th 
National Croissant Day 

Jan 31st 
National Backwards Day  

 

 

Important Dates to Remember 

It’s almost tax season! Please see 
the front desk to request a copy 
of your  2018 childcare tax state-

ment. 

 Federal Tax ID #                 
990267668 

 
State Tax ID  

W40430116-01 



Friendly Reminders 
 Please remember to swipe your child in/out each day. 
 We are a 100% ID Check facility, and for the safety of your child please show your ID to the front desk staff and 

again in the classroom. 
 Please ensure your child has enough diapers, wipes, & extra clothes. 
 Laulima has a nursing room available for mother’s to utilize, please see the front desk for more information. 
 Children who are sent home with an elevated temperature (101 degrees Fahrenheit-Auxiliary or higher), diarrhea 

(2 or more episodes), or vomiting (2 or more episodes), must stay home the following day and be fever free 
(without medication), diarrhea free, or vomit free for 24 hours. If an illness is contagious, the parent must notify 
the Program. A physician’s note, attesting that the condition is no longer communicable is required before re-
admittance. CYP reserves the right to deny care and/or request a Doctor’s note for any symptom of illness. Final 
authorization for re-admittance into the CY Program will be at the discretion of the Program Director.  

 We are a nut and shellfish free facility. We do not allow outside food or drink beyond the front desk, unless re-
quested by program or to accommodate for those with food allergies.  

 Please join us for parent participation upcoming opportunities. Check out our listing of events on page one. 
 

 

            Watermelon Rice Krispie Treats 

Ingredients 

Ring 

 1 1/2 Tbsp salted butter 
 2 1/2 cups miniature marshmallows 
 Green food coloring (I used gel coloring) 
 2 cups rice krispies cereal 
 

Center 

 2 Tbsp salted butter 
 3 1/2 cups miniature marshmallows 
 Pink or red food coloring 
 3 cups rice krispies cereal 
2 tsp mini chocolate chips                   LeRecipe source: inspired by Glorious 
Treats 

Instructions: 

Spray a 9-inch round cake pan with non-stick cooking spray, set aside. For the rind portion, melt 1 1/2 Tbsp butter in a    
medium non-stick saucepan over medium-low heat.  

Add in 2 1/2 cups marshmallows and green food coloring and cook and stir just until marshmallows have melted 

Remove from heat and in 2 cups rice krispies, stir until evenly coat.  
Pour into prepared baking dish and let cool just slightly (so it's not too hot to the touch), spray hands with non-stick  
cooking spray and spread and press mixture around outer edge to create a rind that is no more than 1-inch thick (don't 
over-press so they stay nice and chewy). 

Clean and dry saucepan then for the center portion melt 2 Tbsp butter in saucepan over medium-low heat. 
 
Add 3 1/2 cups marshmallows and pink or red food coloring and cook and stir just until fully melted. Remove from heat  
and stir in 3 cups rice krispies. 
 
Pour into center of cake pan and once cool enough to handle spray hands with non-stick cooking spray and spread into an 
even layer.  

Let cool then sprinkle and press chocolate chips randomly over pink portion. Cut into 6 - 8 wedges. Store in an airtight    
container. 

PARENT ADVOSRY BOARD 
MEETING 

Thank you to all the parents 
that came out to the meeting.  
I hope the information that you 
received was beneficial and if 
you have anymore questions 

please don’t hesitate to ask.  It 
was very nice meeting all of 

you. Thank you for sharing your 
concerns and for welcoming to 
our new Assistant Director, Ms. 

Cheyenne.  Our next meeting is 
TBA. Hope to see you there. 


