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Yay For All Teachers!

Have you ever had a teacher who made you smile? Maybe they helped you learn
your ABCs, count to 100, read your very first book, or understand a Bible story.
Teachers are wonderful helpers! Some teach in public schools, some teach in
Sunday school at church, and some teach children at home. No matter where
they teach, they spend each day helping children learn, grow, and become the

very best they can be. They cheer us on when we do well, help us when something
is hard, and remind us to always keep trying. Teachers fill our hearts and minds

with kindness, wisdom, and love.

When fall arrives, the world becomes a beautiful place. The leaves change into
bright red, golden yellow, and orange, and the cool breeze feels fresh on our faces.

Families love to visit apple orchards, where they can pick crisp, juicy apples right
from the trees. Just like an apple tree needs sunshine, rain, and gentle care to grow

sweet apples, children need caring teachers to help them grow every day. So, as
you enjoy the colorful leaves and delicious apples this fall, don't forget to say,

"Thank you!" to the amazing teachers who help your heart and mind grow a little
bigger every single day.

 

  

"These commandments that I give you today are to be on
your hearts. Impress them on your children. Talk about

them when you sit at home and when you walk along the
road, when you lie down and when you get up."" 

Deuteronomy 6:6–7
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This is a really fun and easy dessert to make!  Fall is a
great time for apples and starting to get settled back

to school.  Have a grown up help you and lay out a pie
crust on the counter.  Use a large glass or small bowl

to make round shapes and line a cup cake holders
with the crust rounds.  Have your grown up help you
cut up the apples into pieces and divide them in the
pie crusts.  Then add a slice of butter on top so it will

melt over the apples, the cinnamon and brown sugar
too. Bake in a 350 oven for around 15ish minutes.

Don’t do this without your grown up’s help!  Once they
are golden brown, take them out and let them cool.

Enjoy as a wonderful dessert!  
Add ice cream for extra fun!
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Penny’s Apple Pies

Store bought pie crust
2-3 yummy apples
a stick of butter
brown sugar
Cinnamon
Cup cake pan
Ice Cream (maybe)
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