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 Welcome  to 21st Century . . . 

An exciting fun place to learn and grow!   
 

Autumn has arrived and the leaves have fallen.  

This month has been a busy place at 21st  

Century. The children did baking and decorating 

for the Veteran’s day assembly, while cooking 

for their Thanksgiving Eve celebration. They also 

prepared the flower garden for winter with the 

Garden Club of Orange by planting new flowers 

that will bloom in the spring. Our  Roaming  

Reporters have been hard at work creating new 

stories to bring to you. These students continue to 

bring you their very best with their creative  

talents through the power of the pen.  

Bubble Mania-part 2 
By: Jenny From the Block 

 

Bubble Mania has come to town. Casey Carle was 
the person who ran the show. He did a lot of 
amazing things. He performed all his talents in 45 
minutes. His combination of art and comedy to 
the show was hilarious. During the show, Juliet 
found herself in a bubble and Gregory had foam 
on his head, (he didn’t need to take a bath that 
night).  If you didn’t see Casey Carle perform yet, 
you are missing out on a lot. 

21st Century Clubs 

By Samantha  
 

21st century is offering FREE clubs. These clubs 

will last for 4 weeks until we make new clubs. 

The students have the opportunity to try new 

things. The clubs that are included are, Book 

Club with Ms. Karen and Craft Club with Ms. 

Stephanie on Monday, Knitting Club with Ms. 

Phyllis on Tuesdays and Thursdays, Cooking 

with Ms. Jenny on Tuesday, Puzzles Club with 

Ms. Jackie, Wood Working with DJ on Thurs-

day, Iron Bead Club with Ms. Nancy and Greet-

ing Card Club with Ms. Jackie on Friday. The 

teachers are so excited for these activities. We 

hope everyone signs up for at least one club. Me 

personally, am looking forward to these clubs. 

We all hope you enjoy them.    

Seasons Changing 
By Olivia 

 

I interviewed Mrs. Fortin, Ms. Cimmino, Jenny and 
Eren. The questions that I asked were, how do you 
feel about the changing seasons? What do you do 
around this time of year and How do you feel about 
daylight savings time? Mrs. Fortin said “I love when 
the seasons change. I decorate the house and go ap-
ple picking. I look forward to gaining an hour, but don’t 
like losing an hour.” Jenny said that “It's cold and I like 
seeing the leaves change color, I love Thanksgiving 
and go hiking. We invite friends over and we make 
food from scratch. I don’t like it when the time changes 
because I get so tired earlier.” When I asked Ms.  
Cimmino she said “I love having all four seasons, that 
is what I love about New England. I like to go apple 
picking and getting apple cider doughnuts, and I also 
like going hiking. I like that it is light in the morning, but 
I get tired when it gets dark.” Finally I asked Erin and 
he told me “It’s not really to hot and I like regular 
weather. I get ready for Thanksgiving and I don’t like it 
when it gets dark early because then I don’t have time 
to play outside.” 

Jenny T. -Editor 



Things Parents Should Know!!!! 
 

 

Please be sure that your child is dressed  

appropriately for the colder days, and  

remind them that the outerwear they wear to 

school, will be the outerwear they wear at 21st!  

21st Century Recipe of the month 

4-Ingredient Twice-Baked  
Spaghetti Squash 

 

 

1 Spaghetti Squash (medium size) 
1/2—1 cup pasta sauce 
1/2—1 cup ricotta cheese 
1/2—1 cup shredded mozzarella cheese  
Salt & Pepper (to add taste) 

Preheat oven to 375 degrees F. Line a baking sheet 
with parchment paper. 
 

Cut spaghetti squash in half lengthwise. With a spoon, 
gently remove seeds with a spoon. Place spaghetti 
squash cut side down on baking sheet. Bake for 45 
minutes or until a fork can pierce the shell easily. 
 

Remove from oven to cool slightly. With a fork,  
loosen and separate spaghetti squash strands from        
shell. Reserve shells. Mix strands with pasta sauce and 
ricotta cheese. Adjust the amount of sauce and cheese 
you use based on your own preference. Spoon mixture 
back into the empty shells. Sprinkle with mozzarella 
cheese. 
 

Bake for 15-20 minutes or until cheese is melted, bub-
bly, and slightly browned. Spoon and serve  
directly from shell. 

Roaming Reporters Needed  

For 21st Century monthly newsletter. 

No Experience Needed,  

just willing to have fun. 

Hours are flexible and short. 

Inquire within 

Claire 11/6 
Braeden 11/9 
Jaden 11/10 
Abby 11/15 

Elizabeth 11/15 
Chase 11/18 

FUN PHOTO GALLERY 


