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Newsletter Committee: Chuck, Daniel, Destiny, Haley, Kelly, Nick, Tommy, Troy and editor Vicki

Current Events:
Typed By: Vicki

Happy Birthday shout outs to:
Melinda O, Cathy B, Jack Q, Nancy P, Mark E, James S
Mistm

Staff Members

mmM

Candace O, Bev A, Jessica M, Brandy Q, Billy B, Stephenie H, Vicki V.

April 1st is Easter Sunday I hope everyone
has a blessed day

The she class schedule for the month
Monday
Shop
Arts and Crafts
Science/History
Academics
-----------------Shop
Art
Exercise/Dance
Learning Games

Tuesday
Shop
Art
Sign Language
Newsletter
-----------------------Shop
Art
Employment/Sensory
Money

Wednesday
Shop
Art
Nutrition
Literature
-------------------------Shop
Art
Money Management
Newsletter
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Thursday
Shop
Art
Yoga/Meditation
Newsletter
--------------------Shop
Art
Line Dancing
Learning Games

Friday
Shop
Art
Sensory/Games
Learning Games
--------------------Shop
Art
Drumming
Crafts

Spotlight
Interviewed and typed by: Haley

SPOTLIGHT

I spotlighted Taylor in the Newsletter
Room and I, Haley, ask her how long she
has worked as a DSP at LARC in Bedford.
She stated that she had been with Stonebelt for four months. When ask
if she likes her job she says of course she does! Something big that is
going to happen Taylor is she that she is going to get married. She has
two fur babies named Hazel and Chevy. In college she liked to play
softball and basketball. She likes tonos and Quesos, she can burp the
ABCs on command. In her free time she likes to read books and ride
motorcycles.
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Recipe and Quote of the month
Recipe

Quote by Winston Churchill

Picked by: Staff

Written By: Troy

Typed By: Haley

Typed By:

Troy

Chocolate Angel Pie
•
•
•
•
•

•

4 extra-large egg whites, at room
temp.
¼ teaspoon cream of tartar
2/3 cup sugar
2 tablespoons unsweetened cocoa
(not Dutch-processed type)
1 cup heavy (double) cream,
whipped with 2 tablespoons
sugar
Miniature chocolate chips for
topping

I am always ready to
learn although I do
not always like
being taught.

Position a rack in the middle of an
oven and preheat the oven to 300
degrees F. Generously butter 10-in pie
plate with 2 in sided. Dust with flour and
tap any excess.
Place egg whites, cream of tartar and
sugar in a bowl. Using a mixer set on high,
beat until stiff and glossy but not dry.
Reduce the speed to low and beat in the
cocoa, mixing only until incorporated.
Pour and scrape the batter into the
prepared pie plates. Use a rubber spatula
to smooth the top, building the rim
slightly higher than the center.
Bake until the egg whites are light
brown and no longer sticky, about 1 hour.
Transfer to a wire rack to cool
completely. The center will sink as it
cools.
Just before serving, fill the center with
whipped cream. Sprinkle with miniature
chocolate chips.
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CLIENT STORIES
Written By: Kelly

Written By: Kelly

Typed By: Haley

Typed By: Haley

A Coloring Story

A Easter Story
Once when I was small Barbie (my

I love to color in Barbie books all kinds of

cousin), Amy and I had to go to bed

books actually like hearts, flowers and

really early. Our moms told said the

bears; I also like playing with Play-dough.

Easter Bunny would come and I was

I can do all sorts of art stuff.

the first to wake up so I also woke Amy
and Barbie; there were three bags of
different colors I had a pink bag; Barbie
had a green bag and Amy had a yellow
one. When we opened them we all had
toys and candy.
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Review
Written and Typed By: Tommy
My days here at Larc
It all started when I went to the school of BNL. When I saw it coming we were going to the days of
me starting here at Larc I was getting a little nervous for me but for the first day of Larc. I was
going to miss my friends like my friends that have helped me the most is Lisa D, Brandon P. and
Nick P. because she has been there for me the most here at Larc but the day for the first time. I
was on the tour of Larc then one day I was like and I was thinking that I wasn’t going to make any
friends here at this building for me but I have me made some of friends for me but there is one
thing I have made the one thing about the days here at me but the days I have me made me a one
good time on the days on the bad days I have learned here during Larc if you get upset you just
need to go down and pray you can do anything but there is one thing you have to know if you want
to make friends a person said here at Larc you have to go to the days here at Larc you have to go
down for me but on the day of the for me the day have the at the people that is here at Larc I have
made some good friends here at the but we have a hole lot of thing to do here at Larc it is a the
days here at Larc who the days for me but I have the days local radio station I was like I wanted to
go there for me but on the last day I have made me a great days for me are sometimes bad and
good for me but I have the days for me I have everything at the days here at Larc for me but I have
a hole days I haven’t been here at Larc or the bus for a long time but I have like for the days I have
like the days are here are like good and bad days but there is one thing to know but I have like on
the days here at Larc.
Your friend and family
Tommy Cunningham
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PHOTOS

Jason enjoying his first time at Spring
Mill.

Mikey posing for the camera.

Ready to learn

Chelsea likes painting during class time
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Photos

Chuck enjoying his snack.

Hannah enjoying sensory class.

Troy and Barry having a conversation
during break time.

Colin presenting artwork to one of the
volunteers.
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Photos

Angie, Jay and Gail looking very intently at
something during large group.

Colin working hard on an art project

Logan getting the attention of Lisa.

Kelly getting ready for class.
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