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Serving the communities of the Elkhorn River Valley. 

January 2019 

Elkhorn Valley Schools  

- Falcon Flyer -  

By Keith Leckron 
 
Here’s wishing everyone a very Happy New 
Year, and also welcome back to school!  I 
cannot believe that we are already in the 
year 2019. Time has truly been flying by 
this past year or two. Maybe this is be-
cause of the building project being in the 
forefront of our thoughts here at school, at 
least for me it has been. 
 
There has been progress made in the pro-
ject. The Kindergarten/PreSchool wing has 
been completed with just a few adjust-
ments to be made.  The rooms are very 
colorful and appealing to our 4-5 year olds 
with their inquisitive minds.  
 
The fence has been installed around the 
playground, so when weather permits we 
will be able to use some of the playground. 
We still will need warmer weather to have 
the poured rubber surface under the main 
playground equipment, so that part will 
not be available until later this spring.  
 
We also have a punch list to be completed. 
This list shows the areas that need some 
more attention so they are meeting our 
satisfaction. This includes items like grout 
work, repair of concrete precast walls, tile 
work, glass and doors, and other necessary 
work. As of this writing, much of this work 
should be completed during the Christmas 
break.  We are hoping that this will all be 
completed in the near future.  
 
We certainly are proud of the finished pro-
ject here, and I sense a new pride among 
our students and staff about being in our 
new surroundings. One comment I have 
received that seems fitting is that our new 
7-12 building appears more “collegiate” 
than our previous building. I agree with 
that observation.  Once again, thank you to 
all of the people who have made this new 
school possible. 
  

SUPERINTENDENT’S NEWS 

Thank you to the following 

businesses for supporting 

EVS by purchasing year-

book ads. 

Gold Level Sponsors 

 Carhart Lumber Company 

 Performance  

Transmission 

 Tilden Insurance Center 

 Tilden Physical Therapy 

 Wilken Seed  Supply 

THANK YOU FROM THE 

YEARBOOK CLASS 

CHILD FIND NOTICE 

 
This notice to inform the patrons of Elkhorn 
Valley Schools that Public law 94-142 and State 
Rules 51 and 52 mandate that a free, appropri-
ate public education is available to each child 
with a disability, 0-21 years of age, who resides 
in a local school district.  

Child Find for Special Education Services 
The Elkhorn Valley Schools asks you to assist us 
in our "Nebraska Child Find" efforts. This is an 
ongoing statewide search for all unserved chil-
dren with disabilities, ages birth through 21. If 
you know of a child who is experiencing diffi-
culties with motor development, speech and 
language, vision, hearing or learning, please 
refer the parent to the number below. The 
Elkhorn Valley Public School District will pro-
vide an educational evaluation at no cost to 
the parent. If the child qualifies under Nebras-
ka law, a free and appropriate educational 
program will be developed to meet his/her 
educational needs. To contact us, please call 
Keith Leckron, Superintendent, at (402)368-
5301. 

601 South Madison Street 
P.O. Box 430 
Tilden, NE 68781 
www.elkhornvalleyschools.org/ 
402-368-5301 School Phone 
402-368-5338 School Fax 
402-368-2128 Bus Barn 

ELKHORN LOGAN VALLEY PUBLIC HEALTH DEPARTMENT— 

serving Burt, Cuming, Stanton and Madison Counties 

2019 ELVPHD IMMUNICATION SCHEDULE—Appointments ARE REQUIRED for 

all clinic locations and you must bring a current copy of your child’s immuniza-

tion record.  Please call 402-529-2233 to schedule. 

Madison County Immunization Clinics: 

 Norfolk:  ELVPHD Norfolk Office, 302 W Phillip Avenue 

 Office Hours 8:00 a.m.—4:30 p.m., Monday—Friday 

 **Appointments will be scheduled as available** 

There must be a parent or guardian accompanying the child to receive immun-

izations.  If someone else brings the child to the clinic, they must have a proxy 

form and health questionnaire filled out and signed by the parent.  In order to 

receive immunizations, you must bring an updated copy of the child’s  immun-

ization record and the child’s private insurance or heritage health card if appli-

cable.  All forms may be found on the ELVPHD website at  www.elvphd.org. 

There is a suggested donation of  $19.82 per vaccine injection.  Funds received 

from donations or administration fees are used to support the public immuniza-

tion clinic functions.  However no one will be denied vaccinations for inability to 

pay. 
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The EVS Band Boosters will be hosting a Supper 
Fundraiser on January 18 during the EVS vs. 

Creighton basketball games.  They will be serving 
BBQ pork sandwich, beans and a dessert for $6 per 
plate, and will be serving from 5:00—8:00 p.m. in 

the school Commons.  Please support 
the EV Band as well as the Falcon 

basketball teams!   
GO BIG GREEN!! 

 

Purchase  

Yearbook  

Photos  

SmugMug is up to date.   

Personalized Memories from 

2018-2019 

Yearbook photographs are now 

available for you to print, down-

load or create keepsakes 

(magnets, stickers, coffee 

mugs, etc).  Go to: evyear-

book.smugmug.com or the 

EV Yearbook SmugMug Pho-

tos button under Quicklinks 

on the school website, to see 

all the images since the begin-

ning of the school year.   

ATTENTION SENIORS AND PARENTS: 

 

For yearbook this year, there are five pictures we need from you: 
 
 One picture is for the actual yearbook, which needs to be vertical (portrait), and a head and shoulders 

more formal pose. 
 Another is for the class composite, and again a head and shoulders pose. These can be the same photo, 

just let us know how you want us to use it.  
 Another photo we need would be for the senior slideshow, which can be any senior picture, yet a hori-

zontal (landscape) would be best. 
 Also needed is a slideshow baby photo, ranging from 0-2 years old.  
 And finally we need a slideshow child photo, which would need to be any photo around 3-12 years old. 
 
These pictures are due by March 6, 2019. If you have any questions, you can email Heather Suckstorf at 
mrs.suckstorf@elkhornvalleyschools.org. If you do not submit an image that meets the guidelines, we will 
use your school picture for the yearbook and class composite. Your photographer should be able to email the 
photos to us as well, we prefer digital photos for senior photos, as it is better quality. If you have any baby/
childhood photos that are not scanned, we can do that for you. Just bring them in an envelope with your 
name and they will be returned to you. 

CALENDAR CORRECTIONS & REMINDERS!! 

Please make the following additions or corrections to your Jan-

uary school activity calendar. 

Wednesday, January 2:  No School—teacher work day 

Thursday, January 3:  School resumes 

Tuesday, January 8:  G/B BB vs. Ewing at 4:30, not 4:00. 

Friday, January 18:  Band Supper Fundraiser, 5:00—8:00 p.m. 

in the school Commons.   

Saturday, January 19:  G/B BB at Boyd County at 3:00, not 

3:30. 

http://evyearbook.smugmug.com/
http://evyearbook.smugmug.com/
mailto:mrs.suckstorf@elkhornvalleyschools.org
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One Book, One School 2019 
 
We are excited to announce the title for Elkhorn Valley’s One 
Book, One School family read aloud.  This year, we will be reading 
Frindle, by Andrew Clements.  Published in 1996, Frindle has sold 
over 6.5 million copies and has been translated into more than 15 
different languages.   
 
In the book, Nick Allen enters into his fifth grade classroom know-
ing he is about to face the toughest teacher at Lincoln Elementary 
School. However, he is confident that he is ready to take on Mrs. 
Granger and her love of the dictionary.   This book is a quirky, im-
aginative tale about creative thought and the power of words.   
 
The books will be sent home with families after Christmas break, 
and we will begin reading on Monday, January 7.  There will be 
daily trivia questions, prizes, and other fun activities!   

Paint the Town  
By: Mrs. Briley Eischeid 

 As the holidays come closer and the snow begins to fall, the Art I-
IV classes have been busy helping the businesses in Tilden and Meadow 
Grove get into the holiday spirit! Once again this year, the high school stu-
dents went downtown to paint Christmas and winter decorations on the 
local businesses’ windows. They worked in groups of two or three and 
were able to use the entire school day to get the job done!  

 All of the students did a great job this year and would like to thank 
the businesses who participated for allowing them to spread their art 
around the town!  

HS Art Students who partici-
pated: Brie Magdefrau, Paige 
Harvey, Parker Klein, Audrey 
Chvala, Jace Thompson, Alys-
sa Maughan, Felicia Short, 
Ruth Vigil, Karissa Fernau, 
Aneesa Halsey, Taylor 
Hasebroock, Alexis Larsen, 
Amaya Smith, Johannah 
Tassemeyer, Journey Wer-
ner, Kaylee Bacon, Erica Ba-
con, Dalton Murray, Dylan 
Wright, Ashton Gullicksen, 
and Kristi Nierodzik. 
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NEWS FROM THE 
SCHOOL NURSE 
By Jane Tegeler, RN 
 
Prepare for Safe Sledding Before 
the Kids Hit the Hill 
The thrill of sledding is unlike any 

other for children. The feeling of going down a hill at 
fast speeds with the cold wind blowing at their face 
can only happen during a few months throughout the 
year. What many children and parents don’t know is 
that sleds can reach speeds up to 25 miles per hour, 
and in a second, a child can lose control of a sled or 
not react fast enough to avoid danger. Unfortunately, 
every year thousands of children end up going to 
emergency departments for sledding injuries like con-
cussions and broken bones. 
 
A great way to help your child stay safer is to join 
them at the sledding hill. An adult can make sure chil-
dren are wearing helmets, pick the best place to sled 
on the hill, point out dangers children might not see, 
and stop children from building snow ramps or stand-
ing on sleds, which could cause serious injury. Having 
an adult at the sledding hill lowers the risk of injury, 
and adults can react quickly if an injury does happen.  
 
Gear is another important part of sledding safety. 
Hats, gloves, snow pants, winter jackets, and boots 
not only keep children and adults warm but can pro-
tect against minor cuts and scrapes that could hap-
pen while sledding. Don’t forget to make sure you 
have a helmet that fits correctly, because the most 
important thing to protect is the head.  
 
See more tips below to make sure you have every-
thing needed for the next snow day on the sledding 
hill.  
 
Equipment Check: 
Sled: Buy a sled that can be steered, not snow tubes 
or round disks. Check for and fix sleds with broken or 
missing parts. 
  
Helmet: Make sure your child has a helmet they can 
wear. A snow sports helmet works best, but if your 
child doesn’t have one, a bicycle helmet is the next 
best choice. If your child needs to wear a hat to keep 

warm, make sure to readjust their helmet.  
 
Environment Check: 
Hill: Pick the right hill before the snow falls. Look for 
hills that do not have any trees, fences, posts, or 
other objects children could run into. Make sure 
there is plenty of space for the sled to come safely 
to a stop at the bottom of the hill, away from roads 
and water (ponds, rivers, etc.). 
  
Parent Present: If your child is younger than 12 
years, prepare to join them at the sledding hill. 
Adults see dangers that children might not see and 
can quickly help if an injury does happen.   
 
On the Hill 
Sled Basics: Show your child how to sit feet-first and 
steer the sled. Practice on a small hill before moving 
to larger hills. 
 
Space: Teach your child how to stay out of the path 
of other sledders.  
 
More sledding safety tips are available at: https://
www.preventchildinjury.org/toolkits/sledding-
safety  
 

RECIPES FROM THE SCHOOL NURSE 
 
Cheeseburger Omelet Sliders 
TOTAL TIME: Prep: 25 min. Cook: 25 min. YIELD: 6 
servings.  
Ingredients 
1 pound lean ground beef (90% lean) 
1 teaspoon salt, divided  
1/2 teaspoon pepper, divided  
8 large eggs 
1/2 cup water 
1 cup shredded Havarti cheese 
12 dinner rolls, split 
12 tomato slices 
Optional ingredients: ketchup, sliced onion and 
pickle slices 
 
Directions for Cheeseburger Omelet Sliders 
1. Combine beef, 1/2 teaspoon salt and 1/4 tea-
spoon pepper; mix lightly but thoroughly. Shape in-
to twelve 2-in. patties. In a large skillet, cook burg-

Continued on the last page 

https://www.preventchildinjury.org/toolkits/sledding-safety
https://www.preventchildinjury.org/toolkits/sledding-safety
https://www.preventchildinjury.org/toolkits/sledding-safety
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ers over medium heat until cooked through, 2-3 
minutes per side. Remove from heat; keep warm.  
2. Whisk together eggs, water and the remaining salt and 
pepper. Place a small nonstick skillet coated with cooking 
spray over medium-high heat; pour in 1/2 cup egg mixture. 
Mixture should set immediately at edges. As eggs set, push 
cooked edges toward the center, letting uncooked eggs 
flow underneath. When eggs are thickened and no liquid 
egg remains, sprinkle 1/3 cup cheese on one side. Top with 
three burgers, spacing evenly; fold omelet in half. Slide on-
to a cutting board; tent with foil to keep warm. Repeat to 
make three more omelets.  
3. To serve, cut each omelet into three wedges; place each 
wedge on a roll. Add tomatoes and, if desired, remaining 
ingredients.  
© 2018 RDA Enthusiast Brands, LLC 
 
Cranberry Banana Coffee Cake 
TOTAL TIME: Prep: 15 min. Bake: 45 min. YIELD: 15 servings.  
Ingredients 
1/2 cup butter, softened 
1/2 cup sugar 
2 large eggs 
1 teaspoon vanilla extract 

2 cups all-purpose flour 
2 teaspoons baking powder 
1 teaspoon ground cinnamon 
1/4 teaspoon salt 
1/4 teaspoon ground allspice 
2 medium ripe bananas, mashed (about 3/4 cup) 
1 cup whole-berry cranberry sauce 
TOPPING: 
1/2 cup packed brown sugar 
1/2 cup chopped pecans 
2 tablespoons all-purpose flour 
2 tablespoons butter, melted 
 
Directions 
1. In a large bowl, cream butter and sugar until light 
and fluffy. Beat in eggs and vanilla. Combine the dry 
ingredients; add to the creamed mixture alternately 
with bananas, beating well after each addition. Spread 
into a greased 13x9-in. baking pan. Top with cranberry 
sauce.  
2. In a small bowl, combine the brown sugar, pecans 
and flour; stir in butter. Sprinkle over cranberries. Bake 
at 350° for 45-50 minutes or until a toothpick inserted 
in the center comes out clean. Cool in pan on a wire 
rack.  

Continued from page 4 


