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Upcoming
Events
Feb. 25: VB at Flanigan
at 5:00
Feb. 27: VB a Morton
Blesses Sac at 9:00
Mar. 1: PTO Meeting
Mar. 2: VB at Limestone
at 4:15
Scho Bo at Riverview
4:00
Mar. 4: VB at Peoria
Christian at 4:30
Mar. 6, 8-10: VB 7th gr.
Regionals
Mar. 8: No School
Teachers meeting
Mar. 11: Scho Bo at
Germantown at 3:30
Mar. 12: End of quarter
VB 8th gr. Regionals
Mar. 16: Scho Bo at
Morton at 4:00
Mar. 18: Scho Bo vs
Riverview at 4:00
Mar. 23: Sch Bo vs
Metamora at 4:00
Mar. 29 -Apr. 5: No
School -Easter Break
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Family List

The family list is attached to this email.

March 1st PTO meeting at 7pm

The PTO will hold there March meeting on Monday, March 1st
starting at 7pm. Everyone and anyone is welcome to attend, a
great way to hear more about the school, where you can help
and some of the upcoming events around school. Meetings are
normally one hour or less and this month we will be doing the
meeting virtually over zoom. Bring a virtual friend, a beverage
of your choice and join us on Monday at 7pm.
STM PTO is inviting you to a scheduled Zoom meeting.
Topic: March PTO Meeting
Time: Mar 1, 2021 06:30 PM Central Time (US and Canada)
Join Zoom Meeting
https://zoom.us/j/8400384896?pwd=cjNuallMMi9QNXN6R1k0
MFAvZUNPZz09
Meeting ID: 840 038 4896
Passcode: stm

Lunch Menu
(Subject to change)

All lunches include milk (Mar. 1 - 5)

Mon., Mar. 1– Chicken sandwich, chips,, green beans, peaches
Tues., Mar. 2 – Taco in a bag, carrots, pineapple
Wed., Mar. 3 – Hot dog on bun, fries corn, pears
Thurs., Mar. 4 – Nachos & chips, peas, fruit mix
Fri., Mar. 5 – Early dismissal – No Lunch
All lunches include milk (Mar. 8-12)

Mon., Mar. 8 – Fish sticks, Au gratin potatoes, peas, mandarin oranges
Tues., Mar. 9 – Pizza boats, corn, strawberries
Wed., Mar. 10 – Spaghetti, bread sticks pears
Thurs., Mar. 11- Tacos, carrots, peaches
Fri., Mar. 12 – Early dismissal - No lunch

Old Settler's Pork Chop Grill Master

If you don't like enclosed spaces, pork chop grilling may be a good job for you. The
pork chops are grilled outside the tent, both for space concerns but also to help
loft that wonderful smell out into the public for free advertising. If you have not
ever had a pork chop sandwich you are missing out, the IGA does a great job
getting us quality chops and our team does a great job cooking them to
perfection. In 2017 as a reference we sold over 850 pork chops and it helped us
rise over $3,500 dollars for St. Mary's, this job is important but also one we can do
with usually just one grill master. There would likely be 15 or so spots to be filled
for this outside, free roaming roll. As mentioned the grills for cooking the pork
chops are outside, so this roll will require you to be out in the sun with some
walking back and forth into the tent to deliver the fresh grilled chops to the front
line. The pork chops are not hard to grill; we start with a hot grill, pull out the
chop, add a healthy amount of seasoning and then toss it on the grill. Patience is
key for the next part, we don't flip the chops until we see some white bubbling up
on the top of the chop and then when flip it, wait a bit more and done. This item
is popular more during the evening shifts, so if you like a rush, you may want to
sign up for those slots. We can easily have 20+ chops cooking at once at time to
keep up with the demand. As always, please mark June 22-26 on your calendar,
and if you like being outside a bit more, enjoy grilling and don't mind a bit of
walking back and forth this could be a spot to try. Also, this is one of the pure grill
only jobs, as the chops don't get put in a bun and wrapped until we get an order
to avoid having soggy buns. Some fun statistics, we sell 4.25 pork chops for each
chilidog we sell. Our record for chop sales per hour is 80, with the average being
closer to 32.7 per hour.

