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September 

Distribution Dates 

Sunday,  Sept 13th 

    9:00 AM—Noon 

Monday,  Sept 14th 

    7:00-8:30 PM 

Saturday,  Sept 19th  

    10:00 AM—Noon 

   Tewksbury Public School Opens! 
 September 

*Wednesday, September 2 and Thursday, September 

3 - Kindergarten orientation days scheduled by  

building Principals 

 Back to School  
TIPS FOR MOTORISTS 

 Slow down and obey all traffic laws and speed 

limits.  Remember once school starts there will be 
children running to catch a school bus, crossing 
streets and walking to school.  Be alert, be aware 
and be patient!!  Stay off your cell phones while  
driving!! 

 School buses everywhere.  Prepare to stop 

for a school bus when overhead yellow lights 
are flashing don’t wait until they are red. Drive 

with caution if you see the yellow hazard warning 
lights are flashing on a moving or stopped bus. 
Watch for children walking in the street, especially 
where there are no sidewalks. Watch for children 

playing and gathering near bus stops. Watch for  
children arriving late for the bus, who may dart into 
the street without looking for traffic. When backing 
out of a driveway or leaving a garage, watch for  
children walking or biking to school. Be alert and 
ready to stop.    ————————> 

September 01 All Schools Open 

September 02 *Kindergarten Orientation 

September 03 *Kindergarten Orientation 

September 04 No School 

September 07 No School - Labor Day 

September 08 Kindergarten in full session 

 Remember, a red overhead    

flashing lights accompanied by an  
extended stop arm tells you the 
school bus is already stopped and will 
be loading and unloading children. 

 Supervise young children walking to 

school or waiting at the school bus stop. 

 Help children learn and practice safety 

while walking, riding in a passenger car    
or school bus. Be a good role model,     
always buckle up in the car and always 

follow rules regarding school buses and 
pedestrians. 



Recipe Corner 

Special Dates in  

August and September 

  September is Nation Apple   

and Chicken Month 

August 10 - S’mores Day 

August 19 - Potato Day 

August 18th - Cup Cake Day 

September 7 - Labor Day 

September 11 - Patriot Day - A 

Day to reflect on the 9-11  

Tragedy 

Chicken Potato Bake 
 

1 (3 pound) broiler-fryer chicken, cut up 

1 pound red potatoes, cut into chunks 

1/2 cup prepared Italian dressing 

1 tablespoon Italian seasoning 

1/2 cup grated Parmesan cheese 

 

Place chicken in a greased 13-in. x 9-in. x 2-in. 

baking dish. Arrange potatoes around chicken. 

Drizzle with dressing; sprinkle with Italian      

seasoning and Parmesan cheese. Cover and bake 

at 400 degrees F for 20 minutes. Uncover; bake 

20-30 minutes longer or until potatoes are tender 

and chicken juices run clear. 

 

 

Oven Sômore Bars 
 

1-1/2 cups crushed graham cracker crumbs 

5 Tbsp. melted butter 

1 box brownie mix, plus ingredients to make 

brownies 

15-20 large marshmallows 

 

Preheat oven to 350 degrees F. Line an 8-or 9

-inch square baking dish with foil. Spray 

with cooking spray. Toss graham cracker 

crumbs with melted butter. Spread into     

prepared pan, pressing down with the bottom 

of a glass to form a crust. Bake 12-18      

minutes until golden brown. 

 

Prepare brownie mix according to package    

directions. Pour over graham cracker crust. 

Bake 35-45 minutes, until crust is crackly on 

top and a toothpick comes out with just a few 

crumbs attached. 

 

Slice marshmallows in half crosswise. Place 

on top of brownie layer. Turn oven to broil. 

Place smores bars 6 inches from heat.       

Broil 2-4 minutes, with oven slightly ajar, 

watching very carefully to avoid burning. 

Remove from oven just as marshmallows 

start to brown. 

 Caramel Apple Cupcakes 

 
1 package (18-1/4 ounces) spice cake mix or 1 

package (18 ounces) carrot cake mix 

2 cups chopped peeled tart apples 

20 caramels 

3 tablespoons milk 

1 cup finely chopped nuts 

 

Prepare cake batter according to package           

directions; fold in apples. Fill 12 greased or paper

-lined jumbo muffin cups three-fourths full. Bake 

at 350° for 20 minutes or until a toothpick comes 

out clean. Cool for 10 minutes before removing 

from pans to wire racks to cool completely.  

 

In a saucepan, cook the caramels and milk over 

low heat until smooth.   

Drizzle over cool  cupcakes.  

Sprinkle with nuts.           

Refrigerate until ready to 

serve. 

 

 


