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THANK YOU! 

 

Thank you! 

 

Laurel Oak Elementary School would like to thank our PTO, 

LOE teachers, LOE students, parents, and our LOE community 

for their gifts and all GIVING TREE snow flake donations. Your 

response was overwhelming!  Your kindness and generosity 

made the holidays special for some very deserving students and 

their families.  On behalf of the many families, thank you for 

your help!  Your generosity is admirable and heartfelt. 

Thank you. 



February 2018  

events and reminders 

 

1st:  PTO coffee.  Laces of love 

 

9th:  field day k-2 in the am/ 3-5 in the pm 

 

13th:  mc principal’s night 4-6 pm @ pebblebrooke 

 

14th:  EARLY RELEASE @ 11:50 am 

 

19th:  SCHOOL IN SESSION  MAKE UP DAY 

 

20th:  SAC meeting @ 6 pm  

 

Send in your box tops on the collection sheets from 
your Thursday folder 

 

 

Love line sentiments due by feb. 14th 



 



 



 

Special thanks to 

Tom Davison for his 

dedication, commit-

ment and vision in 

making literacy night 

a wonderful event !! 

 

 



 



Walk a thon 



Walk a thon 



Blueberry French toast casserole 

Ingredients: 

1 12-14 ounce loaf French bread, sour dough, or challagh 

1 cup ( 18 oz) fresh blueberries 

8 large eggs 

2 and 1/4 cups whole milk 

1/2 teaspoon ground cinnamon 

3/4 cup packed light brown sugar 

1 tablespoon vanilla extract 

 

Streusel topping: 

1/3 cup packed light brown sugar 

1/3 cup all purpose flour 

1/2 teaspoon ground cinnamon 

6 tablespoons unsalted butter cold and cubed 

Extra blueberries, fresh fruit, maple syrup, and or confectioner’s sugar for topping 

 

Directions:   

Grease a 9/13 inch pan with butter or spray with nonstick spray.  Slice then cut the 

bread into cubes, about 1 inch in size.  Spread the cubes into the prepared baking pan 

and top evenly with blueberries.  Set aside. 

 

Whisk the eggs, milk cinnamon, brown sugar, and vanilla together.  Pour over the 

bread.  Cover the pan tightly with plastic wrap and put in frig overnight. 

Preheat oven to 350.  remove pan from frig. 

Prepare the topping: whisk the brown sugar, flour, and cinnamon together in a 

medium bowl.  Cut in the cubed butter.  Sprinkle the topping over the soaked bread. 

 

Bake for 45-55 minutes or until golden brown on top.   

Make ahead tip:  prepare the topping in advance, cover tightly, and store in frig. 

Sprinkle over the soaked bread before baking. 

Enjoy !! 


