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IMPORTANT DATES
November 11 - No school (Veterans Day)
November 26 - Harvest Feast*
November 27 - 29 - No school (Thanksgiving break)
*See details in e-mail.
 

This month our classes will be learning about Veterans Day and hometown heroes, and will welcome several
visitors, including a member of the military, a firefighter and a police officer.  We'll also be: working on pumpkin
activities; learning about the Mayflower, pilgrims and indigenous people; and talking about family traditions. 
 
Looking ahead, December events will include holiday babysitting services at MSS, Saturday STEAM workshops,
the release of a school cookbook, our annual Cookies & Cocoa event when families will be 
invited to celebrate the holidays at school with their children, and the children's ornament gift exchange.

HOLIDAY COOKBOOK
This month our students will be working on creating an
MSS cookbook featuring their favorite holiday recipes
as they dictate them, drawings, and details of their
family traditions.  Please check your e-mail for
information on pre-ordering.  Proceeds from cookbook
sales will benefit the school, helping to fund enrichment
activities and more!



CONNECT WITH US!
Website - www.OneFamilyMontessori.com
Facebook - Montessori School of Schenectady
Twitter -  @Jodi_Montessori
Pinterest - Montessori School of Schenectady
E-mail - Main: Montessori.Schenectady@gmail.com

Toddler: ToddlerClass@onefamilymontessori.com
Primary 1: Primary1@onefamilymontessori.com
Primary 2: Primary2@onefamilymontessori.com
Board of Directors: MSSBoardOfDirectors@gmail.com

 
 

MSS CROCK POT APPLE SAUCE
Children love to help in the kitchen!
There are many educational and motor
benefits of letting them get involved
with cooking and baking.  Best of all is
the quality time it allows them to spend
with you.
 
Every fall we make crock pot
applesauce at school for our Harvest
Feast. The children take part 
in this activity doing the majority of the
work. The recipe is included here,
along with some tips on making
cooking with your child a success.

Directions:
Parent: Peel and cut apples into quarters.
 
Child: With a butter knife or crinkle cutter (found at Montessori
Services or where you can buy kitchen utensils) allow your child to
cut the apples into small pieces and place in the crock pot.
TIP: You may want to demonstrate to show the general size of the
apple once cut.  Don’t stress, though, let them enjoy the process.
The size won’t matter in the end.
 
Together: Measure and pour ingredients into crock pot.
TIP: It may be helpful to pour the ingredients into small bowls for
measuring , allowing your child to measure themselves. This recipe
is very forgiving. 
 
Adult: Cook on low for six hours or until apples are mushy.
TIP: As your applesauce is cooking, take a moment to talk to your
child about the smell, what they think it will taste like, etc.
 
Child: Once cooled, use a potato masher and allow your child to
mash the apples to desired consistency.

Ingredients:
9 - 10 apples
¼ - ½ cup of sugar
1 teaspoon of cinnamon
½ teaspoon of cloves
½ - 1 cup of water


