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No school January 23�
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Dear Parents, 
 With the holidays upon us, my mind turns to the Season and all that it means to me. I 
anticipate the special times of being with family and friends, the gifts exchanged, and of 
meals cooked and enjoyed together. This is the first year with two of the kids recently 
married so our family has grown to five kids. It will be interesting to incorporate some new 
traditions and ways of celebrating. One way we have tried to build memories for my children 
in the past, was through making "gingerbread" houses. With Mark being so much younger 
than our other children, we made our houses out of vanilla, chocolate and strawberry sugar 
wafers. They make great bricks using confectioner's sugar frosting as mortar. Unlike 
gingerbread which takes a long time to mix, shape, bake, and cool; you can just start right in 
making the walls with the sugar wafers. We all have fun decorating it with differnt types of 
candy, pretzels, cereal,and other foods. We normally spend a couple of weeks working on it 
a little bit here and there as time permits. The shopping is also a good way for all to be 
involved in the selection of their favorite items with which to trim the house. 
Here is a recipe for making Cinnamon Ornaments that is also another alternative to the 
Gingerbread house idea. The ornaments are not edible, but smell wonderful for years. 
I hope you will enjoyed the projects that your child has made for you and your family and 
that at least some of them have been a surprise. 
 Happy Holidays,  
Mrs. Joan 
IMPORTANT: 
Thursday Dec 17 Holiday party.  Please arrive 20 minutes before the end of class to share 
some songs and delicious holiday foods.  Please remember to start bringing in CLEAN, 
plastic milk jugs for the igloo. 
 

Cinnamon Ornaments 
3/4 cup ground cinnamon 
1 tablespoon ground allspice 
2 tablespoon ground cloves 
1 tablespoon ground nutmeg 
1 cup applesauce 
Copper wire 
1/8 inch satin ribbon or yarn (10 to 12 inches for each ornament) 
Combine dry ingredients, blending well. Stir In applesauce; mix well. (Mixture will be 
stiff but moist). Roll out to 1/4 inch thickness on a foil covered cookie sheet. Using 
small to medium size cookie cutters, cut dough into desired shapes. Peel away 
excess dough and re-roll. 

 Cut wire into short lengths and bend into horseshoe shapes. Insert ends into top 
of ornaments leaving the loop of wire exposed. Let ornament dry uncovered for 4 to 
5 days, (or start the drying process by heating in 200 degree F oven for 15 
minutes). To hang, cut ribbon or yarn into 10-inch lengths. Fold ribbon in half 
knotting loose ends. Push loop of ribbon under wire, and pull knotted ends of ribbon 
through loop. Store ornaments in a sealed plastic bag. Makes about 12 to 15 
medium size ornaments. 
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 What’s the Buzz? 
  Local Happenings: 

 
 
�������� �
Wednesday December 24, Luminaria, Join in the Holiday spirit as downtown Dexter 
businesses and homes line their walkways with luminaries.  
 
�	
�	�� �
Friday January 2, Winter Story time Registration begins,  
Dexter District Library, 734-426-4477.  
Story time begins the week of January 12. 
�

�
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There will be no classes held December 22-January 2. 
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Dexter Co-Op 
Nursery 

 
President:   
Craig Gilbert  
president@dextercoop.com Vice-
President:   
Marcy Smith  
vicepresident@dextercoop.com 
Secretary:   
Cindy Cox  
secretary@dextercoop.com 
Treasurer:   
Toni Burrus  
treasurer@dextercoop.com 
Tuition Treasurer:   
Tracey Doyle  
tutiontreasurer@dextercoop.com  
Membership Chairperson:   
Sheila Hoeft  
membership@dextercoop.com 
3's Teacher:   
Mrs. Pam Wittenberg  
3teacher@dextercoop.com  
4's Teacher:   
Mrs. Joan Vladuchick  
4teacher@dextercoop.com  
 
3’s A.M. Session Rep 
Leigh Vaughn 
Klvaughn5@comcast.net 
3’s P.M. Session Rep 
Holly Baker 
hollygeoffbaker@yahoo.com 
4’s A.M. Session Rep 
Charissa Keller 
CharissaKeller@yahoo.com 
4’s P.m. Session Rep 
Karen Sullivan 
mpskls@msn.com 
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This is one of my favorite holiday recipes!  A big hit 
with the family and neighbors! – Wendy Martin 

�

������		
������ ��������������������������������������������������� ����������������������������� ����� , �	��/$ �
�



 ����"	
�H���  

0��"������ �������	���������������������H��>�
��	�� �	���E-/J/;/J/#99�	��������K<�
����"������������
����������
�

�
�

�

������������	��
�	��
���	��������
�����	����������������������������������������

�
�

��������	

������

������������

 
Thank you Kristy Kidd for the pictures! 
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Thank you Andrea Lu for the pictures! 
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Please feel free to email with contributions, comments, suggestions… please 
send pictures and we will include them!  If you have any questions regarding 

advertising, please email and we will point you in the right direction. 
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Here is an article shared by Jennifer Colby… enjoy! 

 
From MSN.com 
 
I had a revelation last week: My 4-year-old daughter is gifted at managing up.  
Does she work? No -- but as I see it, right now, I'm the boss and she's an 
employee in our family firm. And I've noticed that she's become quite adept at 
getting what she wants from upper management.  
Please know, I'm no pushover. I stand my ground on the important issues like 
"No popsicles for breakfast" and "Socks are not optional when it's 2 degrees 
outside." But on the fuzzier stuff, I must concede that she's mastered the art of 
persuasion.  
So, it occurred to me that we could all learn from her expertise. Consider these 
three techniques as performed by my pint-sized employee: 
1. Learn how to say "no" disarmingly  
When my daughter doesn't want to do something, she stares deeply in my 
eyes and with an "I'm so sorry to disappoint you" smile and calmly says, "No 
thank you." It throws me off every time.  
First, the thank-you is so polite, who can criticize that? Second, her body 
language and facial expressions are soft and non-confrontational. It's hard to 
respond negatively to someone who is displaying no anger or tension of their 
own.  
Translation: Employees who learn to engage in conflict without confrontation 
are appreciated for their calm communications skills by management. 
2. When you want something, be a sweet but squeaky wheel  
Once my daughter has decided she wants something, here's what she does: 
First, she asks for your time and tells you it's serious. She sits right down and 
holds your attention with her eyes. Then, she explains in detail what she wants 
and why it is so important that she have it. She is energetic and passionate in 
her description.  
If she doesn't get it, she asks why. And if she doesn't like the answer, she says 
no more and walks away.  
But that's not the end of it.  
Shortly thereafter, she returns, having thoughtfully pondered my denial and 
ready to further explain additional reasons for me to change my mind, as well 
as reasons why my own argument doesn't hold water. Additionally, if I say 
"no" yet again, she solemnly walks away, waits awhile, and then comes back 
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again and asks for the same thing in a slightly different way, hoping her 
willingness to compromise will pay off.  
At this point, she watches me intently for signs that I am going to either A) 
cave in and let her win, or B) start to raise my voice and get angry. If it's the 
latter, she immediately calls it quits -- for the day.  
She knows just how far to rock the boat and has no problem waiting for a 
better time to try again. She doesn't hold a grudge, she stays happy and 
upbeat, as if nothing has happened. In her mind, it's a minor setback, as 
opposed to a crushing loss.  
This approach always makes me want to be able to say "yes" to her next 
request because I'm so impressed that she accepted the "no" without making 
a scene. 
Translation: Employees who patiently promote their cause and can accept an 
unfavorable decision gracefully are respected and valued by management. 
3. Use unexpected recognition as a way to score points  
My daughter doesn't butter me up. She doesn't gush with compliments in an 
effort to get what she wants. But every so often, quite randomly, she will say or 
do something that makes me feel fabulous.  
One day, when I was especially frustrated and feeling overwhelmed by all that I 
had to do, she looked at me with a compassionate face and simply said, "It 
must be tough to be a mommy."  
Ironically, it's technically not even a compliment. She didn't have to lie and say 
she thought I was a great mommy. I wouldn't expect her to. I'm the rule 
enforcer -- who likes that? But, she acknowledged the difficulty of my role and 
that recognition felt wonderful. So much so, that I canceled an appointment 
and took her out for ice cream. 
Translation: Employees who convey their respect and appreciation for the 
level of responsibility and efforts of management are seen as good team 
players. 
 
These are just a few of the ways that my 4-year-old manages her boss. Why 
not try them? With a little practice, you could be managing up with the finesse 
of a pre-schooler while reaping the rewards bestowed to wise employees. 
JT O'Donnell is a nationally syndicated workplace columnist and author of the 
book "Careerealism: The Smart Approach to a Satisfying Career. 
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Coming Soon: 
 

Ads will be placed on the back page--- 
For a small fee of only $45, you can have your 

business advertised with our newsletter! 
Contact Holly Cabana 734-913-4990 

hcabana@comcast.net  
 
 
 

Happy�New�Year!�
�

���

��������
�����������
��
��������

�	
���

	������ �

!"���
�#�����$�������


