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LIVE AND LEARN  
FAMILY NEWS  APRIL 10, 2017 

Important News! 
 Live and Learn is OPEN: (No closed days) in April. 

 Art Show: April 27th 
 CLOSED: May 19th for Training AND May 29th,        

Memorial Day 

We are excited for our visiting author, Robin Vergato. 
“Charlie Finds a Home” 

She’s coming Monday April 10th. 

All children NEED to STAY with parents at drop off. 
Remember children need to be within arms 
length/eyesight and signed in to a teacher. 

April is strengthening families and        
communities month. 

  
Everyone can do small things every day that 
help children thrive to have healthy, safe 
lives. Check out the attached calendar for 

some activity suggestions you can do each day 
that will help you build upon skills you already 

have, your protective factors! 



 

 

 

 

 
Simple Hummus Without Tahini 
Ingredients: 
 1 (15oz.) can garbanzo beans (chickpeas), drained and rinsed 
 2 to 4 TBSP. water 
 2 TBSP. extra virgin olive oil 
 1 TBSP. lemon juice 
 1 garlic clove, minced 
 3/4 tsp. ground cumin 
 1/4 to 1/2 tsp. salt 

Directions: 
 Add the garbanzo beans, 2 tablespoons of water, the olive oil, lemon juice, garlic, cumin, and 

1/4 teaspoon of salt to a food processor. Process until smooth and creamy. If needed, add 
additional water to thin out the hummus and 1/4 teaspoon of salt to your taste preference. 

 Store covered in the refrigerator. 
 

Cucumber Yogurt Dip 
Ingredients: 
 1/2 Cup plain Greek yogurt 
 1/2 cup diced cucumbers (see Tip) 
 2 teaspoons lemon juice 
 1/4 teaspoon salt 

Directions: 
 In a bowl, mix together all the ingredients. 
 Serve chilled with pita chips, carrot sticks, tandoori ke-
babs 
 
TIP:  Use Persian cucumbers with the skin on or you can also 
use peeled English or hothouse cucumbers. 






