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XY Welcome Back!
;)f L We pray that everyone had a fantastic
summer, but now it's time to get back
to work!

Upcoming Events

Aug. 30 & Sept. 2 - NO SCHOOL

September 15 - Sunday School & Adult Bible Study
begin, 8:30 ~>

September 16 - Volleyball vs. STAA @ Trinity _

September 19 - Volleyball @ Bay City Christian

7

/ i w v\ \
September 20 - CEA Cookout/Meeting Sep tembewr 2019
Cookout 5:30-6:30, Meeting 6:30 1 2 3 4 5 6 7
September 22 - K - 8 Sing in church, 9:30 8 9 10 11 12 13 14
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Aug. 26 - Sept. 1 McClain 29 30

School Cleaning

Sept. 2 - Sept. 8 McClain

Sept. 9-Sept. 15  Hurley



2019 - 2020 School Theme

This year’s school theme is May ALL People Praise You O Lord! and is based on Psalm
67:3.

Hot Lunch
Hot lunch for next Friday is Pizza Cups served by Mrs. Van Hecke.

Mission Offering

Our mission for the 1st semester will be going to a mission
church in Japan where Mr. and Mrs. List’'s nephew is currently JAPAN
working as a teacher.

2 Corinthians 9:7 — Each one should give what he has decided
in his heart to give...for God loves a cheerful giver.

CEA Back to School Cookout/Meeting =

The CEA (Christian Education Association) will be hosting a Back to School Cookout on
Friday, September 20. Food will be served from 5:30 - 6:30 with a CEA meeting to
follow.

The CEA is St. John's Parent/Teacher Organization. All parents of children at St. John
are CEA members. The CEA organizes school outings, plans fundraisers, allocates
money to the school for special projects, and much more. You are an active participant
in your child’s education through the CEA. Please join us for fellowship and our first

CEA meeting of the school year on September 20 .

Piano Lessons

Piano lessons with Mrs. Shuffield will begin on Tuesday, September 10.



Today is National Chop Suey Day!
Get your chopsticks ready!
National Chop Suey Day
recognizes this American Chinese
culinary cuisine each year on
August 29.

Chop suey, which means assorted

pieces, is a dish in American
Chinese cuisine. The main ingredients include meat (chicken, fish, beef, prawns or
pork) and eggs. As the meat cooks over high heat, add vegetables (usually bean
sprouts, cabbage, and celery). The dish is bound in a starch-thickened sauce. Typically,
rice accompanies the flavorful dish.

Did You Know?

e Reindeer like bananas.
e The longest recorded flight of a chicken was 13 seconds.

e A cat has 32 muscles in each ear.

Sources:
nationaldaycalendar.com

did-you-knows.com



