
October  Events  
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October 2022 
Do you have an infant , toddler, or preschooler? 

Do you have questions about your child’s development or behavior? 

Did you know that children learn the most from the people they love?  As a parent, you 
are your child’s first and most important teacher.  From the moment of birth your child 
begins learning at an incredibly fast pace, and the foundation for true learning is set.  

During the preschool years, your child will learn many vital skills:  walking, talking, eat-
ing, dressing, and interacting with others. 

A parent is a child’s first teacher.  The home is a child’s first schoolhouse.  The way a 
child grows and learns during the early years of life—beginning at birth—can have an 
enormous impact on his or her later development and success in school. 

The goal of the Kansas Parents as Teachers Program is to assist parents in teaching their 
children during those most important years before kindergarten; to help parents under-
stand more about how children grow and learn.  By working together, we can help make 
sure that children in our community will be ready and able to learn successfully when they 
enter kindergarten. 

Please contact us if you have a young child and would like a free screening.  We offer free 
services to those families that live in the Southeast of Saline district. 

Our office is located in the district office. You can contact us at 785-536-4291 

or by email lkeeler@usd306.org.   LaNell and Holly 

Book Walk 

Parents as Teachers and Gypsum Community Library have created a 
family storytime. Saline County Farm Bureau has donated farm 

books. 

This activity can be done on your own time and will start 
at Exit 14 front window in Gypsum and the Post Office in 
Assaria.  Read part of the book and follow the instruc-
tions to move on to the next spot to read.  As your family 
is reading and moving along, please take a picture and 
send to Parents as Teachers (lkeeler@usd306.org or text 

to 785-493-1009).  We’d love to have some follow-up. The  story will  change 
every month so come back again! 

Sunny Side Pumpkin Patch 

11500 S. Hopkins Rd.  Assaria 

Sunday, October 9    3:00 pm 

PAT will pay for any children and parents enrolled in the 
program  

Admission $6  for other adults and older siblings 

Sponsored by Salina,  Bennington/Tescott, Southeast of Saline, and Minneapolis  PAT 
programs.  Funding provided by Greater Salina Community Foundation grant. 

 

 

Storytime at Gypsum Community Library 

Wednesdays @ 9:30 
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Simplifying your life  

More and more people are coming to the conclusion that the American Dream is not simply about a larger 
house, expensive cars and exotic vacations.  

It’s also about peace of mind and being part of a community.  

Here are some suggestions for living more simply:  

• Don’t buy what you don’t need. Although this sounds relatively easy to do, most of us have a habit of 
cluttering up our homes with things we “simply can’t do without.”  

Before making your next purchase, ask yourself three important questions: 

 (1) Is this an item I will use regularly? 

 (2) Have I had a need in the past for this item? 

 (3) Will this purchase enhance my life now?  

• Stop chasing the almighty dollar. Disqualify yourself from the rat race by living with less to enjoy life 
more.  

A bigger house, a new car, the latest fashionable clothing create tremendous stress to generate a larger and 
larger income but do not lead to happiness and fulfillment.  

• Pick a month and designate it as your “poor” month. During those 30 days, buy only the absolute ba-
sics and do not use credit cards. Keep all transactions cash only. 

 This tightening of your financial belt accomplished three goals.  

First, you will see how easy it is to reduce and simplify.  

Second, you will save money which can be banked, applied to other debts, or donated to a worthwhile 
charity.  

Third, you will be sensitized to how freely and carelessly money is spent and purchases made.  

After living through one “poor” month, you will be more financially cautious and sensitive in the follow-
ing months.  

As you begin to cultivate a simpler lifestyle, don’t become discouraged.  

Remember that developing the simple-living mind-set doesn’t happen overnight. For most people it’s done 
one step at a time.  

As you take each step, you gain more confidence and discover new ways of doing things. o 



I’m telling you, these pumpkin muffins are the best I’ve ever tasted! Perfectly sweet with just a little spice and anything but dry! 

1. Preheat the oven to 375 degrees and place 12 paper liners into each well of your standard size muffin baking pan. 

2. Measure out the flour, sugars, baking soda, salt and spices in a medium bowl and whisk together. Set aside. 

3. In another bowl, whisk together the eggs, pumpkin puree, coconut oil and vanilla extract. 

4. Pour the wet ingredients into the dry ingredients and stir together. Do not over mix, just stir until everything is incorporated into 
the batter. 

5. It is helpful to use a large scoop (like an ice cream scoop) to evenly distribute the batter into each well. They will be nearly full. 
This will help give your muffins a nice puffy dome. 

6. Bake your muffins for 20-22 minutes or until a toothpick inserted into the center of a muffin comes out clean. 

• 1 3/4 cups all purpose flour 

• 1 cup sugar 

• 1/2 cup dark brown sugar 

• 1 teaspoon baking soda 

• 1/2 teaspoon salt 

• 2 teaspoons cinnamon 

• 1/4 teaspoon ground cloves 

• 1/4 teaspoon nutmeg 

• 2 eggs 

• 1 15 ounce can pure pumpkin puree 

• 1/2 cup coconut oil, melted 

• 1 teaspoon vanilla extract. 

Ingredients 

Best Ever Pumpkin Muffins  lovelylittlekitchen.com 

Kid-Friendly Pumpkin “Latte” healthyfamilyproject.com/recipes 

This kid-friendly version of the pumpkin latte is made with a few simple ingredients and caffeine-
free! 

INGREDIENTS   

INSTRUCTIONS  

NOTES 

• 4 cups unsweetened vanilla almond milk 

• 1 cup pumpkin puree 

• 3 tablespoons brown sugar 

• 1 teaspoon vanilla extract 

• 1/2 teaspoon cinnamon 

Heat almond milk in small saucepot over medium heat. Once warmed, add pumpkin puree, brown sugar, vanilla and cinnamon. 
Mix until fully incorporated. 

Allow to cool slightly before serving. 

Sprinkle with pumpkin spice if desired. 

Add in a shot of espresso for adults wanting that caffeine boost.Kids like the taste of coffee? Use decaf espresso 
or add in a splash of decaf coffee.  


