. You may be familiar with -

- above. Itis a prayer that
“we at All For Kids are .+

* embracing wholeheartedly -

- by accepting that we cannot

g change the dlctates of the
: Department of - = .1
- Transportation. The DOT
+ has officially notified us
~they they will acquire our : -
« property sometime between
- March and December of
2015. Inthe name of ~ -+~
: progress, our building is
_ slated to be bulldozed, °

which pushes usintoa .

- change we did not request. i
= preferred) or have any great :
- contacts with contractors, -
- Here’s to all of the new °

 Although we know change

- can be unpredictable and - -
. uncomfortable, we look to -
. the bright future with hope, -~ -
- knowing and believing that -
. change can yield something =~

_ imagine. <x
*." We are looking for -
properties with our realtor
- and anxiously waiting to i
our future home. -

see what opportumtles

- arise. If you, our
.. resourceful AFK farmly i

and friends. know of any

' great properties for sale

(6000 to 8000 square feet
south-side or midtown -

" then please pass onany - .
ideas you’d like to share.

. We are always glad to hear " move and dance inthe L

from you' We are -

M lIJLE<S TONIE

Learnmg Happens One Step At A Tlme

ity ey

and all support and prayers, - -

and we appreciate your

. patience and flexibility as

we continue to search for

opportunities to plunge.

ming months! - :




Superflex

Adaptation and flexibility are
necessary for every day
experiences. Adapting to the
environment regardless of context
‘makes for an ever-learning social
thinker. Developing these skiils
starts at a young age. Bat what
happens when these skills are not
taught in school? What if your child
is not wired to innately understand
social cues and rules? To be socially
appropriate, he or she must
understand what is expected and
then respond positively when the
unexpected occurs. The
complexities of social thi
unending! :

At All For Kids social groups.
kids learn to think about others
through the use of the Superflex
Curricutum and core social thinking
concepts developed by Micheile

reia-Winner and Social Thinking

(www.soctalthinking.com). The

g are

curriculum vses a cartoon character.
super-hero theme to bring children
through different scenarios that
involve using their brains and
controlling their bodics to think of
others as well as thinking through
situational problems they may
encounter in their daily lives. This
curriculum is highly adaptable to fit
with a family’s personal values and
beliefs. We make it a point at All
For Kids to involve the family as
much as possible through home
programming and weekly session
reports to encourage carry-over and
generalization of the concepts.

.




THIS APP’S FOR YOU

Many of you have
tablets or other
electronic devices for
your own use. The truth
is your children may use
these devices more than
you do. Why not have
an app downloaded that
can keep kiddos busy
while teaching them
something at the same 2
time? i Endless Alphabet & AnnoyingSounds = Choiceworks
¢ are « 8 by Originator Inc. 8 by Dexati Bt by Bee Visual
$6.99 i Free . $6.99

S

Wet-Dry-Try Suite

by Hemd\gilém]lg Without Soelline Tost

- by Funflip Studios
$6.99 Y TS0'00

Serves 4
Ingredients
*  11/2 cups elbow macaroni How to make your puree:
. Nonstick cooking spray 1. Wash and drain the cauliflower.
o 1 tablespoon olive oil 2. Cut off florets and discard core.
. 1 tablespoon all-purpose flour 3. Steam for 8-10 min
. 1/2 cup nonfat skim milk 4.1In a food processor or blender, puree florets with a
. 1/2 cup cauliflower puree few teaspoons of water (if needed) for a smooth,
. 1 1/2 cups shredded reduced-fat Cheddar creamy texture.
cheese (about 8 ounces)
. 4 ounces (almost 1/4 cup) reduced-fat I purchase many pounds of cauliflower from the local
or nonfat cream cheese farmer’s market in the fall. Then make my puree and
o 1/2 teaspoon salt freeze 1 C portions of puree in Ziploc bags. By
1/8 teaspoon paprika keeping the puree on hand, I can make Sneaky Mac
. 1/8 teaspoon pepper and Cheese all winter long.
Directions (I quadruple this recipe for my family.)

Bring a large pot of salted water to a boil, add the macaroni and cook according to package directions until al dente.
Drain in a colander.

While the macaroni is cooking, coat a large saucepan with cooking spray and heat over medium heat. Add the oil,
then the flour, and cook, stirring constantly, until the mixture resembles a thick paste but has not browned, (1 to 2
minutes).

Add the milk and cook, stirring every now and then, until the mixture begins to thicken, (3 to 4 minutes). Add the
vegetable puree, Cheddar, cream cheese and seasonings, and stir until the cheese is melted and the sauce is smooth.
Stir in the macaroni and serve warm.




Change is inevitable

| - except froma
vending machine.
-Robert C. Gallagher

8200 Homer Drive

m .ﬁ Suite F

ALMTDES Anchorage, AK 99518



