
 

 

Supplies Needed: 

•white paper plates  

•green, yellow, blue, brown, and red 

cardstock paper 

•glue 

•scissors 

•black marker 

 

How to make a scarecrow paper 

plate craft: 

1. There are a lot of ways to decorate 

or create your scarecrow paper plate 

so you can substitute craft supplies 

you might already have. 

2.Trace a hat on color paper and cut 

out.   

3.Cut out a band for the hat.  

4.Cut out red noses and red dots for 

the mouth. 

5. For the paper hair; cut strips of 

paper and then cut those halfway up. 

6.Now that you have everything cut 

and ready, let the kids glue it all on 

the paper plate. 

7.Lastly, take a black marker and 

draw on the mouth and eyes 

October 2017 

 Commemorates the landing 

of Christopher Columbus in 

the New World on October 

12, 1492. It was unofficially 

celebrated in a number of 

cities and states as early as 

the 18th century but did not 

become a federal holiday 

until the 1937. 

Straddling the line between 

fall and winter, plenty and 

paucity, life and death,  

Halloween is a time of cele-

bration and superstition. It 

is thought to have originat-

ed with the ancient Celtic 

festival of Samhain, when 

people would light bonfires 

and wear costumes to ward 

off roaming ghosts. 

Name Writing 

 
Your child probably already recognizes their 

name, since they see it everywhere: on their 

coat tag, their bedroom door, and their cubby 

at school.  

 

When you teach them how to write it, don't 

have them trace your letters because kids tend 

to focus on following the lines rather than 

learning the movements and patterns of the 

letters. Instead, write out their name and have them copy it underneath. Choose 

fun activities to give them practice, such as signing Valentine's Day cards or writing 

their moniker on sticky name tags. 

 

When it comes to letter construction, there's no wrong way at this point. They'll 

learn the mechanics once they are in school, so don't sweat the small stuff. In-

stead, show them how exciting writing can be so they see it as a fun activity, not as 

a chore. http://www.parents.com/toddlers-preschoolers/development/writing/teaching-preschoolers-to-write/ 

Scarecrow Paper Plate Craft 



 

 

 7 Credit Card Tips 

for Smart Users 

Pay off your balance every month. 

Avoid paying interest on your credit 

card purchases by paying the full bal-

ance each month.1 Resist the tempta-

tion to spend more than you can pay 

for any given month, and you’ll enjoy 

the benefits of using a credit card 

without interest charges. 

Use the card for needs, not wants. 

A credit card should be used carefully. 

Frivolous purchases can lead to debt. 

Credit cards can be used in emergency 

situations, such as a mobile phone bill 

that’s due before your next payday. 

Use the credit card as a temporary 

loan to yourself, and then pay back the 

amount as soon you can to avoid inter-

est charges. 

Never skip a payment. Pay your bill 

every month, even if the minimum pay-

ment is all you can afford. Missing a 

payment could result in a late fee, a 

higher interest rate and a negative 

mark on your credit score. 

Use the credit card as a budgeting 

tool. If you’re confident you can use a 

credit card responsibly and pay off 

the balance every month, try using it 

as a budgeting tool. By making all of 

your purchases with your credit card, 

you can see exactly how much you’ve 

spent at the end of the month. Of 

course, you should only do this if you 

know you can pay off the balance each 

month. To make sure your credit card 

spending doesn’t get out of hand, nev-

er charge more to your card than you 

have in your bank account. 

Use a rewards card. If you’re using a 

credit card for most or all of your 

purchases, it makes sense to use a 

card that offers rewards. Not only can 

you avoid paying interest, but you’ll 

also earn rewards such as cash, airline 

miles or retail points. 

Stay under 30% of your total credit 

limit. One way to keep your credit 

score healthy is to keep your credit 

utilization ratio under 30%. This cred-

it utilization ratio is the percentage of 

total available credit that you’re using. 

For example, if your credit card limit 

is $1,000 you should keep your balance 

under $300. But the ratio applies to 

the sum all of your cards – so if one 

credit card has a $3,000 limit and a 

$3,000 balance, and a second card has 

a limit of $7,000 with no balance, 

you’re right at the 30% mark ($3,000 

of an available $10,000) which is 

where you want to be.  

Protect yourself from credit card 

fraud. While there is no foolproof 

way to prevent all instances of credit 

card fraud and theft, understanding 

and adopting a few best practices can 

help reduce your risk. https://

www.nationwide.com/guide-to-using-credit-card.jsp 

  

 
Your child needs you to set 

firm but reasonable limits. 

These limits offer security 

and protection from getting 

overwhelmed by too much re-

sponsibility before she or he is 

ready. 

 

Young children are very inter-

ested in the world around 

them. This means that they 

often get distracted. 

 

 Some tips for helping your 

child learn to behave in ac-

ceptable ways include: 

 

•always keep in mind that chil-

dren learn from what you do, so 

be a positive role model 

•show your child how you feel 

about their behavior 

•give your child positive feed-

back for behavior that you ap-

prove of 

•kneel or squat down next to 

your child when you are talking 

to her or him 

•keep promises 

•reduce the chance of your child 

damaging valuable objects 

through their exploration by 

putting them out of reach 

•keep instructions simple and 

positive 

•encourage your child to con-

tribute to family life, letting 

him or her do some simple 

chores 

•maintain a sense of humor. http://

www.education.vic.gov.au/childhood/parents/health/

Pages/preschoolers.aspx 

https://www.nationwide.com/credit-card-security.jsp


 

 

  

To help prevent food poisoning: 

• Prepare foods safely.  

• Shop safely.  

• Cook foods safely.  

• Store foods safely.  

• Follow labels on food packaging.  

• Serve foods safely.  

•Choose restaurants wisely. Be sure they handle food 

safely. 

 

Protect against the spread of illness 

Colds and flu can occur at any time of year. These 

upper respiratory infections (URIs) spread easily. 

Take extra precautions to help protect your child 

against these and other viral and bacterial infections. 

• Avoid germs and people who are sick. Keep your 

child away from other people who are obviously ill. 

And avoid exposing your child to a large crowd, espe-

cially when an easily spread illness is going around. 

• Wash your hands and wash 

and disinfect surfaces and 

toys often to help prevent 

the spread of germs. 

•Be sure your child gets all 

needed vaccines 

(immunizations). These vac-

cines provide important pro-

tection for your child 

against harmful disease. 

 

Visit the doctor regularly 

Schedule regular well-child 

appointments. During these visits, the doctor: 

•Gives your child a general physical exam.  

• Gives or schedules immunizations. 

•Asks you questions about your child's health and 

development and whether you have any concerns. http://

www.webmd.com/children/tc/health-and-safety-ages-2-to-5-years-healthy-habits-for-

preventing-infection-and-illness 

Health and Safety, Ages 2 to 5 Years - Healthy Habits 

for Preventing Infection and Illness 

Greetings parents! 

This exciting year is underway! Each site has estab-

lished their Parent Committees and your Policy Coun-

cil Representative has been chosen. We look forward 

to sharing with you a lot of great news, ideas, and 

more. Please, if you have any questions, concerns, or 

ideas, contact Shantara Gibson, Family and Communi-

ty Partnership Coordinator, at 407-532-4120. 

Get Involved! 

We are always, always, always looking for volunteers 

to volunteer in the classroom or outside of the class-

room during various activities and events. If you 

would like to participate or have any ideas for an ac-

tivity, please reach out to your Family Advocate to 

share. 

Guest Readers Week 

Beginning on Monday, October 23rd through Friday, 

October 27th, 2017 we will host Guest Readers Week 

at each of our Head Start and Early Head Start sites 

in Orange, Osceola and Seminole Counties. Guest 

Readers week is designed to be a time when our com-

munity leaders and partners come out and read to our 

children in their learning environment. If you are in-

terested in being a guest reader, please contact 

Shantara Gibson, Family and Community Partnership 

Coordinator, at 407-532-4120. 

Training Opportunities 

You will receive more information regarding dates and 

a time as the time nears. 

The trainings for the 

month of October include: 

Health Issues: 

Pre-Natal Care and 

Breast Feeding 

Dental Care 

Hand washing  

CPR & First Aid 

Announcements 



 

 

Health Benefits of Sweet Corn 
Sweet corn is a gluten-free cereal and may be used safely in celiac disease individuals much like rice, quinoa, etc. 

Sugar corn features high-quality phytonutrition profile comprising of dietary fiber, vitamins, and antioxidants in 

addition to minerals in modest proportions. It is one of the finest sources of dietary fibers, 100 g kernels carry 

2g or 5% of daily requirement of dietary fiber. Together with slow digesting complex carbohydrates, dietary 

fiber in the food helps regulate in a gradual increase in blood sugar levels. However, corn, in line with rice, potato, 

etc., is one of high glycemic index food items, limiting its authority as the chief food ingredient in diabetes pa-

tients. 

Yellow variety corn has significantly higher levels of phenolic flavonoid pigment antioxidants such as ß-carotenes, 
and lutein, xanthins and cryptoxanthin pigments along with vitamin-A. 100 g fresh kernels provide 187 IU or 6% 

of daily requirement of vitamin-A. Altogether; these compounds are required for maintaining healthy mucosa, 

skin, and vision. Consumption of natural foods rich in flavonoids helps protect from lung and oral cavity cancers. 

Corn is a good source of the phenolic flavonoid antioxidant, ferulic acid. Several research studies suggest that 

ferulic acid plays a vital role in preventing cancers, aging, and inflammation in humans. 

It also contains good levels of some of the valuable B-complex group of vitamins such as thiamin, niacin, panto-

thenic acid, folates, riboflavin, and pyridoxine. Many of these vitamins function as co-factors to enzymes during 

substrate metabolism. 

Further, it contains healthy amounts of some essential minerals like zinc, magnesi-

um, copper, iron, and manganese. http://www.nutrition-and-you.com/sweet-corn.html 

 

Avocadoes 

Guava 

Squash 

Bell Peppers 

Mushrooms 

Sweet Corn 

Carambola 

Oranges 

Tangerines 

Cucumbers 

Peanuts 

Tomatoes 

Grapefruit 

Ingredients 

Corn cob - 1 medium sized or Corn ker-

nels - 1 cup 

Water/milk - 1 cup 

Garlic - 2 small cloves finely chopped 

(optional) 

Salt - as needed 

Butter- ½ tbsp. 

Oregano - ½ tsp(optional) 

Pepper powder - ¼ tsp 

Corn Flour- ½ tsp (optional) 

Instructions 

Take the corn cob and pressure cook it 

for 3 whistles. Then collect the 

corn kernels and set aside.  

Then grind the cooked corn kernels 

(reserve some corn kernels to use it 

in the soup) in a blender with ¼ cup 

of water or milk. Grind it to a 

smooth paste. 

Heat a pan with a tsp of butter add 

finely chopped garlic. Stir it for 2 

minutes. Then add sweet corn paste 

and bring it to a boil in low flame. 

Now 

add the remaining milk/water and 

bring it to a boil again. After that 

add in required salt, oregano & pep-

per powder. Give a quick stir. 

Add corn flour in 2 tbsp. of milk and 

mix well without lumps. Then add 

the corn flour mixture to the soup 

and boil it for 2 minutes. Switch 

off the flame once done. This is an 

optional step.  http://gkfooddiary.com/2017/03/

sweet-corn-soup-recipe-babies-toddlers-kids.html 

 

Sweet Corn Soup Recipe for Babies,     

Toddlers and Kids 

http://www.nutrition-and-you.com/quinoa.html
http://www.nutrition-and-you.com/potato.html

