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LOE Expectations:

Kind, 
Responsible, 
Productive



 

Come join our  

wonderful PTO 

volunteer, get involved,  

participate and be informed. 

 

First PTO coffee meeting 
will be Oct 5th.   

 

 

We welcome Nurse Carol Breen to 
LOE.  We are very happy she is 
here with us to care for our  

students.  

 

 

 

 

 

 

 the clinic is always in need of clothes.  If you have smaller 
size boys and girls tops, shorts, shoes you are getting rid of 
send them in to our LOE clinic.        



LAUREL OAK ELEMENTARY 

EVENTS AND REMINDERS 

SEPTEMBER 2017 

 

1st:                 fall fundraiser donations begin (green letter) 

4th:                NO SCHOOL / LABOR DAY 

6th—12TH:   book fair  

12th:              mc principals night @ pebblebrooke 4-6 pm 

15th:              fall fundraiser donations last day 

19th:               SAC meeting 6-7 pm @ media center 

20th:              EARLY DISMISSAL @ 11:50 am 

21st:               NO SCHOOL  

 

REMINDER:  for the safety and supervision of our 

                       students , please do not drop off your  

                       Child before 7:45 am. Thank you.  



 
 
 
 
 
 
 
 
 
 
Do you own a business in the area and want to support Laurel Oak Elementary 
directly?  
 
Box Tops for Education™ is a school earnings program that helps schools earn cash 
to buy the things they need. 
 
Box Tops are each worth 10¢ for schools and are found on hundreds of products. 
When students, families, schools and communities work together to collect Box Tops, 
the money adds up fast. Last year, our school earned $2,500! 
 
We can earn even more cash this school year with your help. Our goal this year is 
$5,000. Here are a few ways you can help us reach that goal: 
 

Place a Box Tops collection bin in front of your business or on an inside 
counter 

Your employees and patrons will identify your business as a Box Tops drop-off lo-
cation and a main supporter of our school.  

Donate products that we can use as contest prizes 
We hold collection contests throughout the year and prizes really motivate parents 

and students to participate.  
 
To learn more about the Box Tops for Education™ program and see a list of participat-
ing products, visit BTFE.com. Thank you in advance for your support! 
 
Coordinator Name: Liz Sanchez 
Phone: 262-408-0350 
Email: eak.sanchez@gmail.com 
 



Gorgonzola-Stuffed Steak Roll-Ups 

 

Serves 4 

 

1 1/2 pounds flank steak, butterflied (have your butcher butterfly it for you to save time) 

Kosher salt 

Freshly ground black pepper 

1 (12-ounce) jar fire-roasted red peppers, drained and coarsely chopped (about 1 heaping cup) 

1 cup packed arugula 

4 ounces gorgonzola dolce cheese 

1 tablespoon olive oil 

Kitchen twine 

Toothpicks 

 

Arrange a rack in the middle of the oven and heat to 350°F. 

Lay the flank steak flat on a cutting board, with the grain running left to right, and season both sides with 

salt and pepper. Spread the roasted red peppers evenly across the steak. Sprinkle the arugula on top, 

then crumble the gorgonzola evenly over the arugula. 

Starting at the bottom of the steak, roll it up tightly, away from you. Place the steak roll seam-side down. 

Tie it tightly together with kitchen twine, spacing the ties about 1 1/2 inches apart. Use toothpicks to se-

cure any spots that may seem loose. Cut the roll crosswise into 4 equal pieces. 

Heat the oil in a large cast-iron skillet over high heat until shimmering. Add the steaks cut-side down and 

sear until the bottoms are well-browned, about 2 minutes. Flip and sear until the other side is well-

browned, about 2 minutes more. 

Transfer the skillet to the oven and bake until an instant-read thermometer registers 120°F for medium-

rare or 130°F for medium, 10 to 15 minutes. Transfer the steak roll-ups to a plate and let rest for 5 

minutes before removing the twine and toothpicks and serving. 

Recipe Notes 

Make ahead: The roll-ups can be formed and stored in the refrigerator for a few hours before cooking. 

Storage: Leftover can be stored in an airtight container in the refrigerator for up to 3 days. 


