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  NEWSLETTER 

LOE Expectations:

Kind, 
Responsible, 
Productive



Come join our  

wonderful PTO 

volunteer, get involved,  

participate and be informed. 

 

 
SAC 

MEETING OCT 17TH @ 6 PM 

 

                                                                   Collect your box tops 

 Fall picture day  

Monday Nov 13th 

 

                                                  

 

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.    



 

BE SURE TO INCLUDE: 

LOE, TEACHER AND STUDENT NAME ON YOUR 

 COLLECTION SHEETS IN YOUR THURSDAY FOLDERS 

 

 

 

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 stu-

dents, 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 location 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 stu-

dents to participate.  

 

To learn more about the Box Tops for Education™ program and see a list of participating prod-

ucts, visit BTFE.com. Thank you in advance for your support! 

 

Coordinator Name: Liz Sanchez 

Phone: 262-408-0350 

Email: eak.sanchez@gmail.com 

 



:  

 

 

 

 

 

 

 

 

 

 

     LOE Third and Fourth Grade Concert 

 

The music department is working to prepare third and fourth grade students 
for their upcoming concert.  The concert will be held on Wednesday, October 
25, 2017, at 7:00 p.m. in the Gulf Coast High School auditorium.  This concert 
will salute our country and, in particular, the veterans of the US armed ser-
vices.  We would like to honor any veterans and active duty military attend-
ing that evening.   

 

We strongly encourage all third and fourth grade students to participate in 
this important and exciting performance opportunity.  We look forward to 
seeing you at this very special concert. 
 



Laurel oak elementary 

Events and reminders 

October 2017 

 

 

10th:  mc principals night 4-6 pm @ pebblebrooke 

 

13th:  Fall individual picture day 

 

16th and 17th:  MAKE UP DAYS.  SCHOOL IN SESSION 

 

17th:  SAC meeting @ 6pm 

 

25th:  3rd & 4th grade concert 7 pm @ GCH 

 

27th:  NO SCHOOL for students  teacher planning day 

 



 

 

 

 

 

 

 

 

 

FOR THE SAFETY OF ALL STUDENTS : 

 

PLEASE DO NOT PARK, OR LET STUDENTS OUT IN THE BUS LOOP.  

 

DO NOT DROP OFF STUDENTS BEFORE 7:45. 

 

YOUR CO OPERATION IS APPRECIATED. 

 

 

Instructional Materials Notification for Parents 

 

Parents may review their children’s instructional materials at the 

school site.  Parents may also schedule an appointment to review 

currently adopted instructional materials at the Dr. Martin Luther 

King Jr. Administrative Center. Please contact Julia Lorenzo, 

 Instructional Materials Manager at LorenzJu@collierschools.com or 

377-0103.   



Chicken, Apple, Sweet Potato, and Brussels Sprouts Skillet 

With sweet potatoes, apples, Brussels sprouts and bacon, this healthy Paleo chicken skillet is packed with flavor and 

delivers every food group in one pan! 

Yield: Serves 4 

Prep Time: 25 minutes 

Cook Time: 25 minutes 

Total Time: 50 minutes 

Ingredients: 

1 tablespoon olive oil 

1 pound boneless, skinless chicken breasts, cut into 1/2-inch cubes 

1 teaspoon kosher salt, divided 

1/2 teaspoon black pepper 

4 slices thick-cut bacon, chopped 

3 cups Brussels sprouts, trimmed and quartered (about 3/4 pound) 

1 medium sweet potato, peeled and cut into 1/2 inch cubes (about 8 ounces) 

1 medium onion, chopped 

2 Granny Smith apples, peeled, cored and cut into 3/4 inch cubes 

4 cloves garlic, minced (about 2 teaspoons) 

2 teaspoons chopped fresh thyme or 1/2 teaspoon dried thyme 

1 teaspoon ground cinnamon 

1 cup reduced-sodium chicken broth, divided 

Directions: 

Heat the olive oil in a large, nonstick or cast iron skillet over medium high, until hot and shimmering. Add the chicken, 

1/2 teaspoon kosher salt, and black pepper. Cook until lightly browned and cooked through, about 5 minutes. Transfer 

to plate lined with paper towels. 

Reduce skillet heat to medium low. Add the chopped bacon and cook until crisp and brown and the fat has rendered, 

about 8 minutes. With a slotted spoon, transfer the bacon to a paper towel-lined plate (I simply laid another paper 

towel on top of the plate with the chicken, then stacked the bacon on that). Discard all but 1 1/2 tablespoons bacon fat 

from the pan. 

Increase skillet heat back to medium high. Add Brussels sprouts, sweet potato, onion, and remaining 1/2 teaspoon salt. 

Cook, stirring occasionally, until crisp-tender and the onions are beginning to look translucent, about 10 minutes. 

Stir in the apples, garlic, thyme, and cinnamon. Cook 30 seconds, then pour in 1/2 cup of the broth. Bring to a boil and 

cook until evaporated, about 2 minutes. Add the reserved chicken and remaining 1/2 cup broth. Cook until heated 

through, about 2 minutes. Stir in reserved bacon and serve warm. 

Store leftovers in the refrigerator for up to 3 days (the bacon will soften somewhat, but the meal is still yummy). Re-

heat gently in the microwave with a splash of chicken stock to keep it from drying out 


