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DATES TO REMEMBER:

· December 17, 2009 – Christmas Concert 1:15 pm & 7:00 pm
· December 21, 2009 – January 1, 2010, Christmas Vacation
NEXT EARLY DISMISSAL:  Monday, December 7, 2009 at 2:30 P.M.


ABSENT/LATE REMINDER

Please phone or email the school before 9:30 am if your child is going to be absent from school for illness or other reasons.  This also applies if your child is going to be late.

WAS IS A ‘NUT AWARE’ SCHOOL

Just a friendly reminder…WAS is a Nut Aware School.  We have some students and staff members who are allergic to nuts and/or peanuts.  We encourage parents not to send these products to school, but if we forget, a room will be provided where students can eat their nut products, wash their hands, and then return to their regular classroom.  Thanks for your assistance in making WAS a safe place for all of us.
REMEMBRANCE DAY WINNERS

Literacy and poster awards:
Black & White Posters 


Junior Poems
1st – Miranda Wisse


1st – Hayley Benjamin

2nd – McKenzie Acton


2nd – Miranda Wisse

3rd – Richard Arnold


3rd – Caitlin Chilliak

Coloured Posters 



Coloured Posters - Primary


1st – Morgan Doetzel


1st – Emma Ledding
2nd – Søren Hahn



2nd – Macey Peterson
3rd – Morgan Veitenheimer

3rd – Connor Olivier
PHONE BOOK RECYCLING

The new phone books for the community have arrived and our school is once again taking on the task of collecting previous editions or recycling.  Sask Tel will give our school ten cents for every outdated directory.  Phone books can be dropped off at Walter Aseltine School or at Tunes & Trinkets, no later than Friday, December 18th.  Your participation is greatly appreciated!

FOOD HAMPERS

Walter Aseltine School will be assisting the Rosetown Food Bank with contributions of food for the Christmas Hampers.  The deadline is Thursday, December 17th for donations.  Donations may be dropped off in the front lobby of the school.

 
CAMPBELL’S SOUP LABELS

Walter Aseltine School will be discontinuing the Campbell’s Soup Label project in May 2010. This is when we will send in our labels to Campbell’s for the last time.  If you have labels at home please bring them to Walter Aseltine School.  We have removed the collection sites at the grocery stores here in town.

Thank you to the Rosetown Co-op and Shop Easy for helping us with this project. We would also like to thank everyone who has collected and folded soup labels over the years. 
PRESENTATION

The Walter Aseltine School staff and grades 3 to 6 students would like to thank the Rosetown Wheatland Library for sending us author Rebecca Grambo. She entertained and informed us about her life as a non-fiction author and wild life photographer.  Thanks to Rebecca for the wonderful presentation.  It was enjoyed by all.

TOYS, TOYS TOYS!! 

Hello Parents, Grandparents and Friends!
We are looking for donations of toys for outside use: trucks, cars, pails, shovels etc. that you would be willing to part with.  Some of our students are in need of a little extra entertainment at recess, so before we go out and spend a lot of money, we hoped to receive some hand-me-downs.  If you are trying to clear out a toy room before the Christmas gifts start pouring in, please think of us.
Thank-you, WAS staff. 



Coming Events:
1. West Central Crisis & Family Support Centre Inc. “Santa’s Hut”  Santa’s Hut will be held on December 5, 2009 in conjunction with Santa Day at the Rosetown Community Hall for children 14 years and younger from 11 am until 3 pm.  Donations can be dropped off at Niccolls Mobility, 201 Railway Ave, (882-4522) or call Eleanor Seib at 882-4054 or call Wendy at the Crisis Centre 463-6655.
2. Curling Camp: Sundays 6:30 – 8 pm, November 8th – December 13th.  Beginners to experienced.  Age: grade 4 to adults.  Learn to curl (with instruction) or practice on your own (instructor available).  $20.00 per person/members no charge.  Come to the Rosetown Curling Club @ 6:30 pm on Sunday November 8th to participate.  For more information call Brian @ 882-2256.
3.  Santa Claus Day – Saturday, December 5, 2009, 1:00 – 3:00 pm, at the Rose Theatre of the Arts (120 – 2nd Ave West)
4. Playtime! Songs, stories, crafts, healthy snacks and lots of TOYS! (stuff for parents too) 9:30 – 11:30 am. Mondays, downstairs at the Alliance Church.  It’s all free – everyone is welcome.

5. Story Time and Craft with Michelle Leith, Saturday, December 12th, 2009 from 2:00 – 3:00 pm.  Theme:  “Winter” All children welcome!  Phone 882-3566.
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School Nutrition Procedures      

Box 700  •   Rosetown, Saskatchewan   •   Canada  •   S0L 2V0  •   www.sunwestsd.ca   Phone:  306 - 882 - 2677   •   Toll Free:  1 - 866 - 37 5 - 2677   •   Fax: 306 - 882 - 3366    

Procedures  413.1 - 1  

 

Serve Most Often     Most of these foods are  good sources of   one or more of the nutrients iron, calcium, vitamin A, C,  or D, and/or are high in fibre.  They are generally low in fat, sugar and salt.     These foods may be served without restriction.     They should   be served everyday or “most often”.    

Grain Products        Whole grain   bread, rolls, buns, bagels,  pita bread, tortillas, crackers, baked  bannock,      Whole grain   unsweetened or low sugar  breakfast cereals with:      >   2 g fibre/serving and      <   8 g sugar/serving      Cooked   wh ole grain , unsweetened  cereals,      Corn bread,      Whole grain   pasta, noodles,      Barley, couscous,      Brown or converted (parboiled) rice,     Whole grain products are preferred   over enriched grain products.    Milk Products        2%, 1% or skim milk      Yogurt      Cheese      Cottage   chees e      Milk - based   soups      Skim  milk   powder      Soy  beverage   –   fortified and low fat      Smoothies   made with yogurt and milk    

Vegetables and Fruit        Fresh/frozen/canned vegetables and  fruit prepared without added sugar or  salt      Vegetables prepared with little fat      Fruit can ned in juice      100% fruit and/or vegetable juices      Vegetable soups      Vegetable/fruit salads      Unsweetened applesauce      Frozen 100% fruit juice bars     Choose dark green and orange ones often  Meat and Alternatives        Roasted/baked/grilled chicken, turkey,  fish, seafood,   beef, liver, pork, lamb      Fish canned in water      Lean ground meat      Wild meat (if butchered in an approved  facility)      Cooked dried peas, beans, lentils      Eggs prepared with little added fat      Tofu and soy based alternatives (e.g.  veggie burgers)      Peanut butter       Nuts  and seeds    

  Note:  Drink plenty of water for thirs t!


               			


				        Walter Aseltine School


				Miss Laurie Slocombe – Principal                Mr. Bruce Smith – Vice-Principal


				Box 1117                                                          Telephone: (306)882-2644


				Rosetown, Saskatchewan S0L 2V0               Fax: (306) 882-2420 


					


				E-mail:  � HYPERLINK "mailto:walteraseltine@sunwestsd.ca" ��walteraseltine@sunwestsd.ca�


				Website:  www.sunwestsd.ca/was/index.html








�





Newsletter #7 								     		 December 4, 2009 





Next











Next

































































NEXT EARLY DISMISSAL:  Monday, June 1, 2009 at 2:30 P.M.























STAFFING INFORMATION AT WAS


As you may be aware, student enrolment numbers are decreasing at Walter Aseltine School.  Our current enrolment is 270 students from Kindergarten to Grade Six.  For 2009-2010 our projected enrolment is 235 students.  As a result, there will be a 0.75 reduction in teaching staff next year.  As Kindergarten numbers are down to 22, we will only be having one class of Kindergartens next year.  The teacher reduction will be accommodated in a 0.5 reduction in Kindergarten and 0.25 reductions at the grade two levels (where the enrolment numbers are lowest).  To accommodate we will be arranging some of the grade two and/or three classes differently on alternate afternoons.  If your child is presently in grade one or two you will be receiving a letter inviting you to attend a meeting in mid-May to gain more information and have your concerns/questions answered.  Please feel free to contact Mrs. Dollansky, Miss Slocombe or any of your SCC members if you would like to discuss this topic further.





NO CHILD WITHOUT


Walter Aseltine School has joined the “No Child Without” program.  Please read the attached article and see the red pamphlet that went home with your child today.  This is a wonderful program implemented all across Canada and will help ensure the safety of our students wherever they may be.
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Just a friendly reminder…WAS is a Nut Aware School.











			


 The 2009 Active Healthy Kids Canada Report Card on Physical Activity for Children and Youth has just been released and the results are not good.  Only 15%of kids in Canada are active enough. Saskatchewan is doing just slightly better than the national average but there is still a long way to go.  Saskatchewan in motion believes that communities, schools and families must share the responsibility to ensure our kids get the activity they need each day.  30 minutes at home, 30 minutes at school and 30 minutes in the community would provide students with the time they need.  For more information go to �HYPERLINK "http://www.activehealthykids.ca"�www.activehealthykids.ca�.  Together we can make a difference!
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Serve Most Often

Most of these foods are good sources of one or more of the nutrients iron, calcium, vitamin A, C, or D, and/or are high in fibre.  They are generally low in fat, sugar and salt.

These foods may be served without restriction.

They should be served everyday or “most often”.

		Grain Products


· Whole grain bread, rolls, buns, bagels, pita bread, tortillas, crackers, baked bannock,


· Whole grain unsweetened or low sugar breakfast cereals with:


· > 2 g fibre/serving and

· < 8 g sugar/serving

· Cooked whole grain, unsweetened cereals,


· Corn bread,


· Whole grain pasta, noodles,


· Barley, couscous,


· Brown or converted (parboiled) rice,


Whole grain products are preferred


over enriched grain products.




		Milk Products


· 2%, 1% or skim milk


· Yogurt

· Cheese

· Cottage cheese


· Milk-based soups


· Skim milk powder


· Soy beverage – fortified and low fat


· Smoothies made with yogurt and milk






		Vegetables and Fruit


· Fresh/frozen/canned vegetables and fruit prepared without added sugar or salt


· Vegetables prepared with little fat


· Fruit canned in juice


· 100% fruit and/or vegetable juices


· Vegetable soups


· Vegetable/fruit salads


· Unsweetened applesauce


· Frozen 100% fruit juice bars


Choose dark green and orange ones often

		Meat and Alternatives


· Roasted/baked/grilled chicken, turkey, fish, seafood, beef, liver, pork, lamb


· Fish canned in water


· Lean ground meat


· Wild meat (if butchered in an approved facility)


· Cooked dried peas, beans, lentils


· Eggs prepared with little added fat


· Tofu and soy based alternatives (e.g. veggie burgers)


· Peanut butter 


· Nuts and seeds








Note:  Drink plenty of water for thirst!


Serve Sometimes

		Grain Products


· Enriched (white) bread, pita, bagels, rolls, tortillas


· Biscuits, scones


· Breadsticks


· Breakfast cereals:


· > 8 g sugar/serving

· < 2 g fibre/serving

· Sweetened instant oatmeal, cream of wheat


· Granola, granola bars/cereal bars (not dipped)


· Pancakes, waffles (made with enriched flour)


· Fruit loaves, muffins made with enriched flour


· Whole grain cookies made with oatmeal, peanut butter, or dried fruit


· Croissants


· White or instant rice


· White or enriched pasta, noodles


· Sesame bars, rice cakes, plain popcorn


· Pretzels, baked chips, taco shells




		Vegetables and Fruit


· Canned vegetables with added salt


· Fruit in syrup


· Dried fruit


· 100% fruit leather or 100% fruit and vegetable bars


· Vegetables with sauces


· Sweetened fruit juice


· Fruit crisps, cobblers


· Salsa



		Meat and Alternatives


· Lean deli meats (ham, corned beef, turkey roll, pastrami, etc)


· Canned fish (packed in oil)


· Preformed hamburger patties




		Milk Products


· Whole milk


· Fruit shakes/milkshakes


· Flavoured milks e.g. chocolate


· Yogurt drinks


· Milk-based puddings and custards


· Frozen yogurt, ice milk


· Hot chocolate made with milk


· Processed cheese slices, cheese spread






		Combination Foods


· Pizza


· Pasta salad, taco salad


· Submarine sandwiches


To serve these foods more often use ingredients from the “Serve Most Often” category.








Serve Least Often

These foods are low in nutrients and fibre and also high in fat, sugar and/or salt.


These foods are not appropriate for school nutrition meal/snack programs.


If you choose to use them, limit these to one food from this list no more than twice in a four week period.

		Beverages/Snack-Type Foods


· Pastry, danishes, doughnuts


· Cakes, sticky buns


· Cake muffins, muffins and fruit loaves from mixes


· Cookies (with sweet filling or icing)


· Dipped granola bars


· Flavoured popcorn


· Rice KrispieTM  cake/puffed wheat cake


· Instant noodles


· Packaged noodle soup


· Pre-sweetened breakfast cereal with > 8 grams sugar/serving


· Cream cheese


· Wieners/sausages/bologna/salami/

pepperoni, beef jerkey, kielbasa, etc.


· French fries/onion rings


· Deep fried vegetables


· Breaded or battered chicken or fish


· Ice cream and sherbet


· Soft drinks (regular and diet)


· Slushes


· Fruit flavoured crystal drinks, fruit beverages, cocktail nectars, drinks, punches, blends, “ades”


· Sports drinks


· Coffee, tea, iced tea


· Hot chocolate made with water


· Marshmallows


· CheeziesTM

· Chips, taco chips


· Chip dip


· Candy, chocolate, gum


· Fruit flavoured snacks


· Frozen ice treats e.g. PopsiclesTM

· Flavoured gelatine e.g. JelloTM



		Condiments

These foods should be served in small amounts (e.g. 1-2 teaspoons).  When used in small amounts, they may be served more often.


· Syrup, honey


· Jams, jellies


· Cream, whipping cream


· White and brown sugar


· Salad dressing, vegetable dips


· Gravy


· Sour cream


· Non-dairy creamers and whipped topping


· Ketchup, mustard, relish


· Pickles


· Soya sauce


· Bacon bits








Please refer to the following and post as required: 

· 413.1- 1 Food Safety Rules Poster

· 413.1-2 Hand Washing Poster
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