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Your PTA Officers: 
 

President, Cynthia Fillio 
olespta@gmail.com 

Vice President (memberships),Katie 
Chapman 

OLESMemberships@gmail.com 
Vice President (Programs), Vacant 

olesprograms@gmail.com 
Treasurer, Heather McDonald 

Hlmcd5@msn.com 
Recording Secretary, Brooke Juhas  

brianjuhas@yahoo.com 
Corresponding Secretary, Robin 

Spencer 
Raspencer78@gmail.com 
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 Another year has come and gone.  So 
hard to believe! 
 Last month was filled with so many 
fun activities!  We enjoyed seeing all of 
you at Winter Palooza!  Don’t forget to 
check the website for your pictures with 
Santa.  And Elf Shelf was a huge success 
because of our wonderful parents who 
came out to help1 
 This month is filled with many more 
exciting events!  Keep watching for 
information on upcoming Enrichment 
Classes!!!  We are thankful to have  
Mrs. Walker as our coordinator this year!  
    
     Cynthia Filli0 

 
 

 

What did your 
PTA do last 

month?!?  

 
 



 

Staff of the  
Month!!! 

 
 
OLES PTA is very excited to announce the recent winners for Staff of the Month! 
 

October – Mrs. Madeline Day 
November – Mrs. Kathie Clark 

December – Mrs. Heather Kleppe 
 
Let’s give these teachers a big round of applause and pat on the back when we see 
them in the halls! 
 
------------------------------------------------------------------------------------------------------------------- 
 
 
 
 
 
 
 
 
 
 
Enrichment is here!!!  We know all of you are very excited to hear about 
upcoming classes and registration information.  There are a few classes that 
need to be secured but here is what we know!   
 

Classes being offer include, but are not limited to: 
STEM, SPCA, Soccer,  cheerleading,  Tutu Cute Cakes cake 

decorating & yoga.  
 

Enrichment is a give back for OLES PTA so bus transportation will once again 
be offered.  Some classes may require a small fee to help offset the cost of 
materials.  Please keep this in mind when registering.   
 
Registration forms will go home on January 20th and registration will be held 
in the gymnasium on the morning of the 21st.  As always, three choices can be 
made in order of your child’s preference.  Students who are first time 
participants will get priority, although we have been fortunate enough in the 
past to accept ALL students wishing to register.   
 
As always, these events would not be possible without the continued  
Support of our parents and community!  Please consider volunteering to teach 
a class or help out in other areas of need!  Mrs. McAnally (Kirk) will be sending 
out a Sign-Up Genius link soon! 
 

For any questions, please contact: 
Mrs.  J .  Walker at olesenrichment@gmail .com 

 



Cookin’ in the Kitchen 
 
 
 
 

Pasta with Chickpeas and 
Broccoli 
 
From myrecipes.com 

 
INGREDIENTS 
 
1/4 cup olive oil 
3 cloves garlic, finely chopped 
1/2 cup plain bread crumbs 
1/4 teaspoon crushed red pepper 
Salt 
1 pound penne or other small, short pasta 
4 cups small broccoli florets (from 1 head broccoli) 
1/4 cup canned low-sodium chicken broth 
1 15.5-oz. can chickpeas, drained and rinsed 
 
DIRECTIONS 
 
Bring a large pot of water to boil over high heat. Warm oil over medium heat in a large skillet. Add 
garlic and cook, stirring, until fragrant, about 30 seconds. Stir in bread crumbs, crushed red pepper 
and 1/2 tsp. salt and cook, stirring, until bread crumbs are toasted, 2 to 3 minutes. Remove from heat. 
Add 1 Tbsp. salt and pasta to pot with boiling water and cook until almost tender. Add broccoli to pot 
and continue to boil until broccoli and pasta are both tender, about 2 minutes longer. Drain and return 
pasta and broccoli to pot. 
Add chicken broth and chickpeas to pot with pasta and broccoli, return pot to heat and stir until broth 
is heated through, about 2 minutes. Add bread-crumb mixture to pot with pasta mixture and toss to 
coat. Serve immediately. 

 
 

Check out our Waverider Pinterest page for more yummy dinner ideas!   
A direct link can be found on our website.

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 


