
important Dates 
April 1st – April Fools  

April 2nd – Good Friday  
April 4th – Easter Sunday 

April 13th – Beginning of Ramadan 
April 21st – Admin Professionals Day 

April 22nd – Earth Day 
 

Spring Science Activity 
Materials: White carnations, food coloring, water, cups. 

Procedure: Cut stems of the carnations to length of 

whichever cups you are using. Fill each container about 

half way with water and stir in a few drops of food 

coloring in each one. Drop one or two carnations in each 

container and let sit overnight. Observe with kiddos how 

the carnations change colors over time. Talk about which 

one has more or less color than the others. 

 

  

3rd Annual Earth Day Virtual Challenge: 

The goal is to see how many times collectively 

we can run the distance of the equator (24,901 

miles) through April. Join via EventBrite.com. 



  

Curriculum Corner 
Weekly Themes: 

Week 1: Baby Animals 
Week 2: Make Believe, Magic & 

Fairytales 
Week 3: Reduce, Reuse & Recycle 

Week 4: Picnics 
 

Monthly Letters & Color: 

Hh & Ii Yellow      

Yoga Pose: 

  Butterfly    

Monthly Shape:   Number: 

Oval          Four, 4 

Monthly Sign Language 

Cookie/Cracker 

Spanish: 

      Galeta 

 

Ms. Cherri 4/3 – Young @ Heart   

Clayton 4/17 – 7 years’ old 
 

Extra Activities @ Caughlin Club 
Martial Arts with High Sierra Martial Arts 

Dance with Camille Deal 

Piano with Lusa Rylski 

Swim Lessons 

 Tennis 

See front desk for more information. 

 Saltine Cracker 

Toffee 
Ingredients: 

- 40 Saltine crackers 

- 1 cup unsalted butter 

- 1 cup brown sugar 

- 2 cups chocolate chips 

- 1 cup M&Ms 

- Sprinkles 

- Other toppings desired 

Instructions: 

Preheat oven to 350*. Line a large baking sheet with 

parchment paper. Place saltine crackers in a single 

layer, touching on the baking sheet and set aside. In a 

saucepan, melt butter and brown sugar together over 

medium heat, bring to a boil. Boil for 3-4 mins, 

stirring constantly. Pour over saltine crackers and 

bake for 8 minutes until topping is bubbling. Remove 

pan from the oven and immediately sprinkle 

chocolate chips evenly over to melt. Spread melted 

chocolate and sprinkle with candy and sprinkles. Let 

sit for 2 hours until chocolate hardens. Once set break 

into pieces and serve.  


