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This newsletter is produced and distributed by a committee of Stone Belt clients and staff. Please send comments,
calendar events, story ideas and requests to receive this newsletter electronically to ldumond@stonebelt.org
Newsletter Committee: Brandon, Destiny, Dorothy, Haley, Jason, James, Joseph, Kelly, Nick, Troy and Editor Vicki

Current Events:
Typed By: Vicki

Birthday shout outs goes to:
Mistm

Sam D. RJ B. Tim M. Tommy W. and Chris C.
Our staff:

mmM

Gretchen K. and Lea Ellen S.

Up coming events for December






Christmas parade will be on the 1st.
Chicken dinner
Fun Day on the 21st.
Larc will be closed on the 24th and 25th

**NOTICE THE CHANGES TO THE SCHEDULE**
The she class schedule for the month
Monday
Shop
Arts and Crafts
Science/History
Money Management
-----------------Shop
Art
Exercise/Dance
Solar System

Tuesday
Shop
Art
Sign Language
Basic Math
-----------------------Shop
Art
Employment/Sensory
English

Wednesday
Shop
Art
Nutrition
Craft
-------------------------Shop
Art
Dance
Newsletter
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Thursday
Shop
Art
Craft
Newsletter
--------------------Shop
Art
Yoga
Key Board

Friday
Shop
Art
Sensory/Games
Fun Day
--------------------Shop
Art
Drumming
Fun Day

Spotlight
Interviewed and typed by: Vicki
SPOTLIGHT
The spotlight this month is different that normal. We will be spotlighting the day
program staff and their time here.
A big thank you to: Larc’s Day Program staff for their hard work and
dedication to helping others. Some of our staff has been with us for 25 years. Some
started out working in the homes of clients and transferred to just being at day
program or still helping out in the homes, as subs and or employment.

For the 2018 year; Happy Anniversary to:
Carrie

25 years

Amy

5 years

Brandy

25 years

Vicki

4 years

Evie

21 years

Daniel

3 years

Linda

19 years

Ashleigh

2 years

Lisa

15 years

Misty

2 years

Mike

9 years

Taylor

1 year

Stephenie 7 years
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Recipe and Quote and Client Stories
Recipe

Written By: Joseph
Typed By: Joseph

Picked by: Kelly
Typed By: Vicki
Cocoa Meringue Kisses






4 xl egg whites, room temp
Pinch of cream of tartar
1 c. sugar
3 tbsp. unsweetened cocoa (not Dutchprocessed type) shift after measuring
1 c. semisweet chocolate chips or
coarsely chopped bittersweet
chocolate

Pre heat oven to 275 degrees. Line a
baking sheet with parchment paper or
aluminum foil, shiny side down.
Put egg whites and cream of tartar in bowl
and mix until foamy on med speed, then
increase to high while gradually adding the
sugar. Beat until stiff and glossy but not dry.
Reduce speed to low and mix in the cocoa just
until incorporated. Using a rubber spatula,
fold in the choc.
Scoop up high mounds about 2 inches and
place then 1 inch apart on the backing sheet.
Bake for 1 hour if they start to brown reduce
heat to 250 degrees. Turn off the oven but
leave the kisses in with door closed for 1 hour
longer. Lift the kisses off the sheet and let cool
completely. Store in covered container at
room temp. for up to 1 month.
Makes 24
kisses.

Ro blocks is not like Minecraft, you can pick
from a lot of games. You can click on the game
you want to and play as long you want. You
can make an account or play as a Guest or you
can sign in if you have a account
Have fun!!

Written By: Haley
Typed By: Haley

There once was a young woman named Laura
walking to her friend Tabitha’s house and
along the way Laura found this twiggy sad tree
and so Laura decided to go ahead and walk
the rest of the way to Tabitha’s and when she
arrived at Tabitha’s house Laura told Tabitha
about the tree and so they decided to go cut
the tree down and put a few ornaments on it
and use it as a Christmas tree.

Quote
By: Alfred Hitchcock
Picked out by: Troy
Typed By: Vicki

There is no terror in the bang,
only in the anticipation of it.
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