LIVE AND LEARN
FAMILY NEWS APRIL 3, 2017

Important News!

« Live and Learn is OPEN (No closed days) in April. A[;_“ redi ‘;(“)
° Ar.-r ShOW: API"II 271.',| |rect0r wner
“ . Johanna
o Be on the lookout for "Week of the Young Child” Events Booth-Miner

o CLOSED May 19th for Training AND May 29th, Memorial Day

Co-Director
Sarah Miner, M.Ed.

Special Guest!
Address

. . ] ] 114 Mast Road
Charlie Finds a Home author coming in on Lee NH 03861

April 10th. Please see the Book Sales Flyer

attached. Order by April 3rd Phone 59-5041

Fax 659-7908
*call first*

Rising Hawk Cell
Phone 231-5099

www.live-learn.org

livirn2@comcast.net

Tax ID #02-0335768
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Cinnamon Roll "Sushi”
Ingredients:

v 4 slices whole-wheat sandwich bread
v 4 TBSP. Whipped Cream Cheese
v Honey

v Ground Cinnamon

Directions:
1. Using a rolling pin, roll the sandwich bread to 1/4 inch thickness.

2. Spread 1 TBSP. of cream cheese on each piece of bread, making sure to spread all the way
to the edges, as it will act as a glue to hold the sushi together.

3. Drizzle with honey and lightly sprinkle with cinnamon to taste.

4. Roll each piece of bread lengthwise to create a log, cut it into "sushi” pieces, and serve.

Strawberry-Cream Cheese "Sushi Rolls”
Ingredients:

v 4 slices whole-wheat sandwich bread
v 8 tsp. Whipped Cream Cheese

v 8 tsp. strawberry preserves

Directions:

1. Using a rolling pin, roll the bread to 1/4
inch thick.

2. Spread 2 teaspoons of cream cheese on
each slice.

3. Spread 2 feaspoons of strawberry pre-
serves on top of the cream cheese.

4. Roll up the bread and cut each roll into five
1-inch "sushi” pieces.




