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Faces You Gotta Love...
When you can’t make a snowman outside, you do
the next best thing...make snowmen inside! Mrs.
Homenuk’s Grade 4 class created super sock snowmen. They look happy and shouldn’t melt any time
soon. Thank you to Mrs. Hillier for volunteering and
sharing your passion for snowmen.

“Going on a Bear Hunt”. These Gr. 1 music
students and their teacher, Mrs. Hetland,
should find lots of berries to eat.
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Delicious!

L-R: Sinai, Jeremy, Zayne…
”This is so much fun!”

“Do we have to have recess?”
asked Uriel, Grade 2 student
at CAA. After studying about
Ukrainian communities, the
Grade 2 class spent the day
making “Paska”—braided
Easter bread. Mrs. Kibbee
(Grade 2 teacher) and two
helpers were present to oversee the activities, but the students worked through each
step on their own: mixing,
kneading, braiding etc. “They
absolutely loved it!”

Mrs. Kibbee’s husband
fashioned the chef hats,
custom fit to each head. The
families were thrilled to share
the bread that night for
supper.
Marvelous mixing
by Mercy.
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“Ukrainian” Bread Recipe
(Whole Wheat Bread recipe-Weimar Institute NEWSTART Lifestyle Cookbook)
Ingredients
¼ cup gluten flour
1 cup whole wheat flour
1/3 cup rolled oats
1 tablespoon active dry yeast
1 teaspoon salt
2 ¾ cups very warm water
1/3 cup honey or sugar
2 tablespoons applesauce
4 ¼ cups whole wheat flour
Stir first 5 ingredients together. Add next 3 ingredients and stir 200 strokes. Consistency
should be soupy and stringy, like pancake batter. Add 3 cups flour and mix thoroughly.
Let stand about 5 minutes. Place dough on a floured surface. Knead for 10 minutes, adding as little of the remaining flour as necessary to prevent dough from sticking to hands or
table. Shape dough into desired shape.

***If making the braided bread, divide the dough into four even pieces. Then take each of
these pieces and divide them again into three pieces. Roll each piece into a long, thin rope
and then braid.
***If making regular bread loaves, divide the dough into two even pieces, shape the
dough, and place it into bread pans.
Let the dough rise for 40 minutes; then bake at 300-325˚for 30-45 minutes. Watch for the
bread to become golden brown. Remove from pan (to a cooling rack) and brush with a
glaze of equal parts (1:1) of sugar and soy milk immediately after baking. Yield: 4 braided
loaves or 2 regular loaves.
Enjoy!

HGCS Embraces Alberta
Weather

Let’s go!
Vitaliy rests but a
moment before
heading out for
another run.

Three days on the
slopes and looking
for more! Brooks
Immanuel School
joined with Higher
Ground Christian
School to breathe in
fresh Alberta air and
soak in glorious
sunshine.

PAGE 4

In Touch With You...
Memorizing Scripture…is not emphasized in our homes,
churches, or schools like it once was. Or so it seems. How about
trying power packed passages of 20 words or less? Here are
three to get you started:
Alberta Conference of Seventh-day Adventists
Education Communications
Email: lindaedu@xplornet.com
Phone: 780-387-4961

*Don’t hit back; discover beauty in everyone. Romans 12:17 Msg.
*”Clothe yourself with the presence of the Lord Jesus Christ.
Don’t let yourself think about ways to indulge your evil desires.”
Romans 14:14 NLT
*”Even if we feel guilty, God is greater than our feelings, and he
knows everything.” 1 John 3:20 NLT

www.albertasdaedu.org

Our brains are still the best personal hard drive on the planet!

Thank you to Coralwood
Adventist Academy and Higher
Ground Christian School for
providing moments for our
enjoyment this month. Keep
up the great work!
Writing Contest winners and
their work will appear in April’s
AAEC.
Salute to volunteers, Teacher
Aides, and spouses who love,
support, and do amazing things
for teachers and students!

Carmelina, Grade 5 student at
Higher Ground Christian
School shares two thoughtful
posters re our health choices.

