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-September 7** Monday | NO SCHOOL
(LABOR DAY)

-September 21* Monday | Staff
Development Day (No School for Students)

%



SAVE THE DATE *
9/24 /26 5:00-7:00 ,

Free admisaon

/ Tood and snacka H
/ MOST games coat one ticket ‘range belween 1-5 ﬂ

1 ticket it $1 tickets

1 COME DANCE THE NIGHT AWAY FOR
' TREE




SPIRIT WEEK! 9/72-9/11

Monday - Pajama Day!
Lay down, binge movies and shows,
wear your favorite pajamas on your

day off!

Tuesday - Create your Own Character!

Step into your imagination and
create your own character, don’t be
afraid to experiment!

/I wednesday - NFL Kickoff!

Seahawks vs pPatriots!
wear your favorite football jersey!
(NFL, College, High School, or Youth Team)

Thursday - National Suicide Prevention
2 Keep the flame going!

ﬂ
wear , p ; \

orange, or Yellow.

Friday - Patriot Day

gDreSs like a hero or in
white, and Blue!
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New leachers 1o LIED

Q: How long have 1.} Whatis it like at Lied? “It’s

ou been very welcoming it’s c@lqrfull
tyeachin ? and everyone is really kind”
-24 ,,“i 2.) How many schools have

¥ . ou taught? “This is my first
in Nev
about this school 3.) What school did you go for
years your education? “UNLV
=/ am excifed f:,' 4.) Do you like our school
work with the 6 why or why not? I really do
grade because they like it the students are reallly
e an (% iichers are
Q:Have you played also very nice its really nice
any sports? herel”
oessall -Ms. Johnson
baseball,goff, and W
running N
Q What’s your
favorite meal?

~-sfeat

-Coach A.




New leachers to LIED

1.) Whatisi :1ce teaching at Lied?

it’ od
«por my first year so far, it's a g0

e are
experience and the p«a@?ke heg N
ice. The students are nice an

i
. here to learn”

ou
av schools have ¥y
el ich ones are

h
taught at (and W
they%? «This is MY sevenﬂr;lyizg
teaching. Before 1 taught he

i s, This
. Florida for 3 years.
Ry d year teaching i

so taught at was
Middle school’

«yes, it’s been a gn»@d exprienc;: 1;3
far ;md Ive never taughit, ata
: school pefore!

-Dr. Safaite

1.) What is it like at Lied?
“Fun it ‘s colorful it’s
exciting it’s a wonderful
school and ’'m happy to be
here.”

2.) How many schools have
you taught? “This is my 4™
school for CCSD, the last
school I taught at was Ries
elementary.”

3.) What school did you go
for your education? “UNLV
and CR Nevada College.”
4.) Do you like our school
why or why not? “Yes, 1
love it the students are
great the staff is kind and
insperational.”

-Ms. DeMasi




Same Teachers, New Subjects!
Ms. Arbuckle

6™ grade English to
8™ grade Computer Science

1. What is it like to teach the new
subject ?
"It's very challenging but I enjoy the
challenge and enjoy learning all this new
stuff with my students.”
2.What are you most excited to do this
year?
“T am looking forward to teaching coding."

: Ms. Sugden

6™ grade math to 6™ grade science

1.Is science your favorite subject?

"Yes, I enjoy science very much”
2. Do you miss teaching math?

"Can I be honest? No, not at all”
3.Which subject is easier to teach?
"The lesson planning for math is much
' ’ easier, but I enjoy teaching science
‘ more because it more hands on."
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and a new semester
DMeES a_new Stem tank
theme. This_school’s
stem-tank-theme-is

1omethin9 about-food;{
$0 keep youreyes, and

O [ ears open for any
details!

6th Grade Help
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Stem tank might seem scary
or stressful, but don’t vorry
stem tank is just a fun
school project. In stem tank
don’t be afraid to voice your
opinion this is a time where
people can hear your voices
and see your amazing ideas
for once. when the actual
stem tank day comes around
be professional and
remember your parts!




Assemblies are a normal part
of Lied Stem Academy. The
first Friday of every month, we
will meet by grade level in the
gym for the student of the
month celebration, fun games,

| and STEM Tank.
How voice levels and the




September
isp work besﬂ e Cip es

idients: Apple Filling
aly sliced; Granny S
oon fresh lemon juice
p granulated sugar
s§poon ground cinnamon

crisp toppin

¥ teaspoon ground cinnama

4 teaspoon kosher salt
. Prep the Oven and Pan

0 350°F (175°C). Lightly grease a 9x9 inch or 2-quart baking dish with but
non-stick spray. [1, 2, 3]
Coat the Apples
sliced apples with the lemon juice, granulated sugar, cinnamon, and nutmeg
is evenly coated. Spread the mixture evenly across the bottom of your prepared
baking dish. [1]
Make the Crumble Topping
eparate medium bowl, whisk together the rolled oats, flour, brown sugar, cinnamon, and
the cold cubed butter. Use a pastry cutter or your fingers to smash and work the butterin
dry ingredients until it forms coarse, pea-sized crumbs that clump together when squeeze
Assemble and Bake
prinkle the oat crumble evenly over the apple layer, pressing gently to leave a few larger clust
p- Bake uncovered for 45 to 50 minutes. The topping should turn deep golden brown, and the a
juices should be bubbling around the edges.
5 Cool and Serve
. Let the crisp rest for 10 minutes before digging in. This gives the syrupy juices time to thicken up
slightly. Serve warm, ideally topped with a generous scoop of vanilla ice cream.

Ingredient: Puff PﬂStl’y Fl’uit Tal‘t

1 sheet frozen puff pastry (thawed)
4 oz cream cheese or mascarpone (softened)
2 thsp powdered sugar (plus more for dusting)
1 tsp vanilla extract

2-3 cups fresh fruit (sliced strawbherries, blueberries, raspberries)

1 egg (beaten with 1 thsp water for egg wash)
2 thsp apricot jam or honey (warmed, for glaze) e

Preheat: Set your oven to 400°F (200°C) and line a baking sheet with parchment;pap
Roll: Unroll the thawed puff pastry onto the baking sheet.
Score: Use a sharp knife to lightly score a 1/2-inch border around the edge. Do not cut all {
Dock: Prick the inside of the border repeatedly with a fork. This prevents the center from

Wash: Brush the 1/2-inch outer border with the beaten egg wash. :

ake: Bake for 15-18 minutes until puffed and golden brown. Let it ¢

2. Make the Cream Filling

. Whisk the softened cream cheese (or mascarpone), powdered sugar, and vanilla extract t
Flatten: If the center of your cooled pastry puffed up, gently press it down with yo

Spread: Spread the cream mixture evenly over the center section, staying inside the border.

3. Assemble and Finish
Layer: Arrange your fresh sliced fruit in rows or patterns over the cream layer.
Glaze: Brush the warmed jam or honey gently over the fruit for a glossy, professional finish.
Serve: Slice and serve immediately, or chill for up to 2 hours.
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Remembering
9 [ 1

9 / 1M wa$s a horrific
event involving a
terrorist attack on
the twin towers.
taking place
e September 11 2007
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2,977 people died, and
over 25,000 got injured
| in the attack

;;g:;':';jj;;. | The attack took place

‘The New York

norial was made
c 10 years l(ater
eptember 11t 2011




COMICS COMING!

Thank you friends for the
support!
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	Wear your ID every day! Earn 5 Star Points!
	IMPORTANT DATES
	-September 7th Monday | NO SCHOOL
	(LABOR DAY)
	-September 21st Monday | Staff Development Day (No School for Students)


	BOOTS AND BELLES
	SAVE THE DATE
	9/24/26 5:00-7:00
	Free admisson
	MOST games cost one ticket.
	1 ticket it $1
	COME DANCE THE NIGHT AWAY FOR FREE


	WE TAKE TAP AND CARD

	SPIRIT WEEK! 9/7-9/11
	Monday - Pajama Day!
	Tuesday - Create your Own Character!
	Wednesday - NFL Kickoff!
	Thursday - National Suicide Prevention
	Keep the flame going!
	Wear Teal, Purple, Red,
	Orange, or Yellow.

	Friday - Patriot Day
	Dress like a hero or in Red,
	White, and Blue!

	Ms. Trujillo
	Ms. Peele

	New Teachers to LIED
	Q: How long have you been teaching?
	Q: What are you most excited about this school year?
	Q:Have you played any sports?
	Q What’s your favorite meal?
	-Ms. Johnson
	-Coach A.

	New Teachers to LIED
	1.) What is it like at Lied? “Fun it ‘s colorful it’s exciting it’s a wonderful school and I’m happy to be here.”
	2.) How many schools have you taught? “This is my 4th school for CCSD, the last school I taught at was Ries elementary.“
	3.) What school did you go for your education? “UNLV and CR Nevada College.”
	4.) Do you like our school why or why not? “Yes, I love it the students are great the staff is kind and insperational.”
	-Ms. DeMasi
	-Dr. Safaite

	Same Teachers, New Subjects!
	Ms. Arbuckle
	6th grade English to
	8th grade Computer Science

	Ms. Sugden
	6th grade math to 6th grade science


	BOWLING CLUB
	INTERVIEW
	Why did you start bowling club?
	Why did you partner with Mr. Taylor?

	6th Grade Help

	September
	Recipes
	Ingredients: Apple Filling
	6 medium apples (peeled, cored, and thinly sliced; Granny Smith or Honeycrisp work best)
	1 tablespoon fresh lemon juice
	¼ cup granulated sugar
	1 teaspoon ground cinnamon
	¼ teaspoon ground nutmeg.
	crisp topping:
	1 cup old-fashioned rolled oats
	¾ cup all-purpose flour
	⅔ cup packed brown sugar
	½ cup unsalted butter (cold and cut into small cubes)
	½ teaspoon ground cinnamon
	¼ teaspoon kosher salt
	Prep the Oven and Pan
	Preheat your oven to 350°F (175°C). Lightly grease a 9x9 inch or 2-quart baking dish with butter or non-stick spray. [1, 2, 3]
	Coat the Apples
	In a large bowl, toss the sliced apples with the lemon juice, granulated sugar, cinnamon, and nutmeg until every slice is evenly coated. Spread the mixture evenly across the bottom of your prepared baking dish. [1]
	Make the Crumble Topping
	In a separate medium bowl, whisk together the rolled oats, flour, brown sugar, cinnamon, and salt. Add the cold cubed butter. Use a pastry cutter or your fingers to smash and work the butter into the dry ingredients until it forms coarse, pea-sized crumbs that clump together when squeezed.
	Assemble and Bake
	Sprinkle the oat crumble evenly over the apple layer, pressing gently to leave a few larger clusters on top. Bake uncovered for 45 to 50 minutes. The topping should turn deep golden brown, and the apple juices should be bubbling around the edges.
	Cool and Serve
	Let the crisp rest for 10 minutes before digging in. This gives the syrupy juices time to thicken up slightly. Serve warm, ideally topped with a generous scoop of vanilla ice cream.

	Apple Crisp
	Puff Pastry Fruit Tart
	Remembering
	9 / 11

	COMICS COMING!
	COMING SOON!

