
Lalrr/20t8

i Fôr6å! Do yóu håva cai¡¡n rh.et, to b. flll.d out?

¡ Org.ñi¿.tìon: llñyô0 or9àñ¡¡.:

. o¡t¡lli:H¡v!youlñ(ludld.noughd.t.lh,l!(h.tbàti(
d[.dlor!, pl(tut.¡ ¡¡d t!hpl.ta¡?

. 
^udlanaa: 

b ll prar(hool? Lil.r gr¿d.6 d upp.r g.¡der s?

. Typ.e:Scl.n(.¡ Cr.fr, Spod3Ê G.m!s¡ Cooliog.

. Th.ña:Þ¡lly?We.kly?

T



taln/2018

. Srilllcðrnlnglo rul
¡r Still l.¡rnl¡glo rardlwrll..
. Nc¡dlln¡lcdsÞpl¡.t.
. Do.rn'tund.[t.nd vary þdV g¡ñ.*

, H(.d cà¡l.r0m?r dthb¡rklôrl(ilørt.

' Lov.i ¡ll (ha ra<lar! ¡nd ç.noonr àñd t.ñ dô lñpla ¡(tivitl.¡

, Ne.da?.riar g.m.3wlth l.rtrùlar.
. canb.ov.rwhrlm.dwithhâv¡ngl@m.nyopl¡otrt"
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toltrl}ots

. Cando mora aompl.tg.ñ.t¡nd (raftr.

i C¡n glv. tialr oh lnpuL

. Straylñg away hoñ ahlra(tatt and olooni'

. li.v. prob.bly cæLd,b¡t d b.lor.
th. c6klñ91ùlll¡9 prG.$

. thlnlof tfi . le.üon ol$.
lctlvltY.

! Lrn9ù oflh.g.m..
.1¡ lt p{alva oa act¡va.

. W[.t .9. þuld thlr rc*
b.!t tor?

.:'l )t"ì il(.,i;/,

i1:1,¡¡;1,r,'

whât .9r Ir thfr tor?
. Xl¡d.r9¡d.n.ô¡nnlll

l.mlr, ìo (d

'oùlû¡tdts¡dcW.

. CæklôgA(llvltl.,
. A[ th.ylologtob.

h.lD¡nqSlh lhr .@k¡ú ô¡
b¡11.9 o4s* d.6r.llnt?

. Wh.r. *lll{hc@okh!
r¡lc Dlft.t b lùrc .ìôu9ù
dñlÂth. kilrhrñ?

r C¡nyoulôórpor¡la¡
9¡ñ.1ñlolh. eildty?
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LA/nl2or8

, Ultlmåtecrmprarouda,c6
r sc¡rña*ld!¡o,n¡

' PINIERESI,
. Phl.(( ¡r¡9r.¡l lôolloùr. ¡o flnd.v¡r¡rlyoletldtl.tld.ll

. &n't ¡lr¡y, r.ly oo 0ltlslr l6n lh lñl.rÛ. R.dly ttht, wl¡ thb

4. lr.¡ùi. to.ompl.t. lh¿etlvlly?
. Whòl m.l.d.bltuppü.tdo¿r th. xllvlìrrqdral

. willrha ¡rP¡r¡mêôt b! h¡ñdr6 fi for d.mírtkat¡o¡ pu,po..t
nly?

I wofkth..t¡/ .tMty sh.al¡,

. b Iromethlngthay c.n til. hom.?

. How loñ9wlll th...t¡vlty lðrt?
. sloüldyou)dd rfll.rl

;r,ì i:l 1 t(1,
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t0/rLl2aß

. Súpþll.r:
Lht.ll rqpll.in.¡d.d
rh¡t dôt,

0.tp.df[

I Wlì.I dt./olor r¡p.. do m
n...1Ì L lt. rF<l.l lYrr!ôl

. Shoppl^gll!t:
. l. d.t.¡l.dâñd5p.dli.

wilh wh¡l Youn..d,
. Ou.ñtlty,aolorañda¡¡.

'Whara a¡ñlhbltamba
pù(ha¡ad,

't VMldos.ôlE¡dyheaoô
¡ll.l

' lhbt ¡h.¡¿: 0oft n.rd lopr.'
ôrd.rmy¡uppÛ.r?

:,:'rtlìlJli ¡

; . j; il1. .1 ,

1r'

0¡ilyglñt
tdl âll pr..pur(h¡t.¿ ¡d
oñtltê rupp[.r ¡nd <ra¡le
brñ fordrylnqu.nloo. ' Pr.p 9.(tloi

' S.(Upr
. Wh{rklh.¡(t¡dtyt¡lbg

pl¡r.l hdoo4? OukloorrT

' Ar. lhrr!dlagrañ¡?
¡ llôwñ¡nyol!.(hllrm

youmôy n.cd ¡trd ùhcr.
,houldllgô?

f.ñptå1.!
. Pñnlôiltrmpl¡l.rprìorao

.Oolh.yn..¿lobtprt

. Wfi¡trâh'l ll.npdkd
.rdSy? !¡ânrDlù 6..¿n
toodColor¡r9'ù.1n4 ur.{

5



tohrlzots

| (oMunla.tlo^ wlth þur ta¡m lh. drìÈof Irvary lñPort¡ìl,f hl¡
wlll.n.ur. ¡ll rt.f kmwth. g¡ñ. pl¡n.

. Staf cañ Ían r.ttlôl up lor añ adlyitt ¡t yo! .ra goìñg ovaa lha
rola¡.

, Wh¡ lrü{ L.dt ÀIltø

' l¡clvdr:
'N.n!olxlHly
. Sr,?pll6
. PaaP lôrlüùo¡t

. &tat

M.k. rur.lo thlñlabou:
, fh.lc¡lloî
' lhw lont tbr ¡dMly wfl ldt tuld å ìll.r lf your dMlï .rdl .¡dï
¡ P..p llm.
, tupÞlyLßlrAnthr¡mLd¡lrïouhryh¡h.roundlhcbclldlng

d¡[ ¡oña Hd loùa puEñ¡¡ad]

' Siopp¡n9Lhl;

P.ogr.ñ bln rhovld h.v. lll {ppll.t n..d.d lq tha .ntlr. d¡y-

, Gathrr ¡0lplla¡and prap.ra r¡.h aa{vlly ¡o lhrtonca tha
chlldrfi ¡rìv. you illy h.v. þ t.t th. bU. ôñd b.gln.

, Mortof th.wo**lllh¡v. bmñ don.plortotod¡ylf youh.v.
pnppd l¡.noughd¡l.ll.

r,;--\l ,ii
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t0lrtlzots

. Gþup l¡
Itg he a 9þùp ôl tû.ôúgr¡dd plb . ¡m rlth an .wô
nhùÍolöoya.^dqHt

t 6Þup 13
, \büh.[¡lroutol¡a3rgnd.ûDhnaa¡.û.

i 6roup*{
' Pl.epLn¡@ollngdMttlcrloôlldnñ.!6ô¡o.

ô
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iCamp Science

Theme: Dste

Week #: Doily Theme:

9:00 o.m. - 9:l0 o.m. Roll Coll / lntroduce stoff & Rules

9:,l0 o.m, - l0:00 o.m. Experiment # 1:

l0:00 o,m. - l0:20 q.m, Snqck

10:20o.m,-ll:l0o.m

l1:10 o.m. - 12:00 p.m.

Experiment #2:

Science Gome:

12:00 p.m. - I :00 p,m. Lunch, Closing Announcements

Stoff Notes:

s es for lod
QuonlltyllemQuontltyllem

2I

4,3
65
I7
10.?
t21l
14l3
16,15.



Experiment:

Our Question:

Our Equipment:

Method: {Whot we did?}

My Hypothesis:

Results: (Whot hoPPened ond WHY?)



Supply Shopping List
Week #:

Dates:

Number
Needed
Per
chitd

Size
Needed

Item Needed & Item # Activity

I t/t cuP Can o.f Corn Monday activitv 2,&, Th 3



Title:

Materials:
Items

Picture:

#/çh¡ld

Pre items that need to be prepa red before the activlty starts! Llst

Description:
* See ottochmenl



Title: Picture:

Fruit ond Creom Mini-torts

Materials:
Items #/child

Unbleoched flour

Powdered sugor, gronuloled sugor
Solt

Buller
Eggs

Heovy creom
Nonfot milk, whipping creom
Cornslorch
Vqnillo exlrocl
Boker's Secrel boking sproy {flour ond oil mix)

Aluminum foil, blender, microwovoble bowl

Pre i List any items that need to be prepared beforethe activitystarts

Description:

Moke 2-3 botches of crust dough ond shells the doy beforel

Torl Crusl:
- ì-l/2 cups unbleoched flour
- ì/3 cup powdered sugor
- % teospoon solt
-t/t cup butter ll stick), chilled
- 1 egg yolk (from o lorge egg)
- ì toblespoon heovy creom

l. Combine flour, sugor ond solì in food processor. Cut butter inio 8 slices ond odd to flour, pulsing severol times until

mixfure resembles ooTmeol. Add egg yolk mixed with creom, Pulse until oll ingredienls ore moislened, Then ollow

mochine to run o few seconds until dough storts lo stick together, {Add oddilionol drops of creom if dough seems

too dry,) Press dough into o roll like refrigeroled cookie dough. Wrop in plostic ond chill 30 minuies.

2. Spray molds generously with Boke/s Secrel or something like iT. (Boker's Secret is on oerosol sproy lhoi mixes flour

ond oil.) lf using silicone molds, no greosing is necessory.

3. Slice roll of dough inio l2 pieces. Using o rolling pin, roll dough between two pieces of plosiic wrop into o circle

slightly lcrger thon lqrt molds, Press inlo mold wilh fingers being coreful lo keep lhickness consislenl' Use o knife lo

lrim off ony exlro of the lop. I usuolly hove enough scrops lo moke qnolher Tort or iwo, Freeze for of leosl 30 minutes,

overnighi or up to o monlh,
4. Ploce frozen lort shells on cookie sheet ond press q smoll squore of foil down into eoch crusl thol molds to shope

of crust, See picture obove, Boke oi 400 degrees for l0 minules. Remove foìl ond continue to bcke unlil golden

brown, usuolly obout 3-4 minules.



Desc tion continued:
- 2-314 cups milk (l use 2-112 cups nonfot milk + t/t cup whipping creom but ony lype will

work)
- 213 cvp sugor
- \/n ÇUp cornstorch
- 1/B teospoon salt
- 4 egg yolks

- 2loblespoons butter
- ì teospoon vonillo extroct

1, Add milk, sugor, cornstorch, solt, ond egg yolks, {in thot order) to.blender. Blend 5

seconds ond pour into 2-quorl gloss microwove-sofe bowl. Microwqve ó minuies on

HIGH, whisking until smooth ofter 3 minutes, then every minute thereofter.

2, Add butter ond vonillo ond whisk until smooth.

Assembly
l. Fill eoch boked tort shell with creom filling, Top with fruit of your choice, Melt 1/a cup

curront jelly ond use o brush to dob some shininess on eoch piece of fruit. lt's OK if

some drips onto the creom.

Notes
'1. lf dough in food processor seems too dry to press into o boll, odd o teospoon or two

of milk or creom.
2. Torts ore besf eoten the doy they ore ossembled.
3, A dollop of whip creom mokes these even bet




