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MARK YOUR CALENDAR 
January 20 (Thursday) – HSA General Meeting – 6:30 p.m. (NOTE: time change from 7 p.m. to 6:30 p.m.) 
January 20 (Thursday -  5:30 p.m. WISE Discussion on Sensory Integration and School-Based OT 
January 21 (Friday) – 12:15 Dismissal 
February 10 (Thursday) – HSA Board Meeting, 6:30 p.m. 
February 14 (Monday) – Valentine’s Day Parties 
February 18 (Friday) – No School, Professional Day 
February 21 (Friday) – No School, President’s Day 
February 28 (Friday) – No School, Parent/ Teacher Conference Day 
 
FROM THE PRINCIPAL – Ms. Main is taking a column break this week 
 
FROM THE HSA - Lisa Resch and Dan Aladjem, Co-Presidents 
We hope you’ve noticed some of the continued improvements around the school.  The new HSA-purchased 
bookshelves are installed in the library, and the library staff have been hard at work making the reference 
materials and books more accessible for all the children.  There are also the new sanitary Dyson hand dryers in 
the first floor bathrooms and the lighting upgrade in the Great Hall is complete. And the work on improving the 
pathway behind the school is complete; the path is repaved and the erosion and drainage issues have been 
addressed. This should really help with the mud and run-off onto the track. 

As we seem to need to write every week, the Illegal parking around the school continues.  Orange cones 
will now be placed in front of the school on the east side of Broad Branch Road during morning drop-off and 
afternoon during pick-up.  We are taking these measures to ensure children and pedestrian safety, and we don’t 
want to resort to the MPD ticketing and towing.  So again, we respectfully ask that you give yourself those extra 
5 minutes to legally park a few blocks away and walk your children in. 

We hope you join us this Thursday night at 6:30 p.m. for the HSA General Meeting.  Our special guest is 
Dr. Melissa Kim, the principal of Alice Deal Middle School.  Refreshments will be served. Lastly, visit the 
Lafayette Elementary home page often – so much good information is posted:  basketball game dates, 
information about the upcoming spelling bee, auction updates and donation forms, extracurricular activity 
dates/events…. just to name a few.  www.lafayettehsa.org  
 
WISE CORNER– Jillian Diesner, Special Education Coordinator 
This Thursday our monthly WISE meeting will take place in the evening just prior to the HSA meeting.  Our 
presenter will be Corinne Rubin, Lafayette’s Occupational Therapist for the past four years.  She will be 
discussing sensory integration concepts and strategies, as well as school-based OT services and what she does 
with students here at Lafayette.  Samples of sensory equipment and resources will be shown, and light 
refreshments will be served courtesy of the HSA. I encourage anyone with questions about sensory integration 
and OT to come out on Thursday at 5:30 in the Great Hall for an informative and fun discussion 
 
AUCTION NEWS – Save the Date: Saturday, March 26th 
Have you noticed that you’ve been hearing more and more about the auction lately? That’s because the auction 
is less than 2 months away. Have you been wondering how you can help this year? Let us count the ways: 
 



Tuesday Bulletin 1-18-11 - page 2 
 

1) Have a business? Want to advertise? This year we are selling ads in the auction catalog starting at $150 for 
½ page. Would you rather see your businesses name at the event? Then become an auction sponsor!  

2) Sponsor a teacher or underwrite an item by making a cash donation.  
3) Continue to use the Amazon link on the Lafayette HSA website.  
4) Please donate, donate, donate!  

• This year, we are asking for a “class donation” from each class. More details about this will be arriving 
in an email from room parents this week.  

• In addition to the “class donation” we hope that every family at Lafayette will contribute something to 
the auction. We are looking for a variety of donations such as tickets to sporting events, hotel/airline 
points, restaurant gift certificates, vacation homes, etc. Can you make a great cake or meal, love to 
garden, can you knit or scrapbook? Please donate your time to teach others your skill.  

• Get together with your friends to host a “party” for the auction. More details about this will be arriving 
soon.   

• Donate your time! We are still looking for volunteers to help with soliciting, data entry, writing and 
staffing the event.  

 
To buy an ad, become a sponsor, donate an item, or make a cash donation please go to 

www.lafayettehsa.org and click on the auction 2011 link. Have questions? Please contact the auction co-chairs, 
Kerrie Bouker and Beth Vassalo, at lafayetteauction2011@yahoo.com  

Featured Donations: 4 hours of handyman services from Perhe, Dinner for 2 at Zola, 18 holes for 4 
from Rock Creek Golf Course, Estate planning from Lippman, Semsker and Salb, $100 gift card for 
custom art from Allpopart.com, Kids clothing from Pink Chicken New York, a birthday party from Brit-
Am Soccer, Orhodontic examination from Orchin Orthodontics, a weekend getaway for 2 at the Little 
Page Inn, and a winery tour and tasting for 8 from Black Ankle Vineyards. 

 
And don’t forget to join us for the 2nd Annual Lafayette Build-a-Wine-Cellar Party, the first fundraiser 

leading up to the Lafayette Spring Auction! 

Saturday, January 29, 2011 

8:00pm - 11:00pm 

At the home of Peter and Kristin Willsey 

3211 McKinley Street, NW 
  

Here's your chance to make a donation to the auction AND enjoy an evening of wine and cheese with 
fellow Lafayette parents. Admission to the party is two bottles of wine per couple. The first bottle should be 
valued at $50 or higher, and rated at 90 points or more (Robert Parker, Wine Enthusiast, Wine Spectator, etc.). 
It will be donated to the auction to be included in the exclusive live auction Wine Cellar, or auctioned off 
separately in the Wine Category. The second bottle - a value wine - will be opened and shared at the Wine Party 
on January 29th. This year we will have wine experts lead us through tastings of 4 value wines - pitting two reds 
against each other, and two whites against each other. 
The party is limited to the first 100 people to RSVP to Kristin Willsey 
(mailto:kwillsey@verizon.netkwillsey@verizon.net). 
 
SPELLING BEE IS WEDNESDAY, JANUARY 27 
The school-wide spelling bee is scheduled for Thursday, Jan. 27 at 9:15 a.m. in the cafeterium. Participants will 
spell until we have our first and second place winners to represent us in February's regional bee. In case of a 
snow day/delay, the bee will be held on Wednesday, Feb. 2.  Parents of spellers are invited. Seating is for our 
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student audience first, but we usually have enough seats for guests. About 40 students have registered for the 
bee. Most have been attending daily practices in the library. So that students can study even if they forget to 
bring home their words, additional lists can be downloaded from www.lafayettehsa.org. There, too, is a link to 
myspellit.com, the official spelling bee site, where students can download the full 1,000+ word "Spell It" 
materials or do interactive spelling practice on line. 
 
MISSION NUTRITION SUPERFOOD:  KALE - Tania Hayek Mercer and Ms. McClure 
Kale is the most antioxidant rich vegetable found in the supermarket!  Just one serving of kale provides your 
full day's requirement of Vitamins A and K. Vitamin A is a key vitamin that protects you from certain cancers 
and keeps your vision functioning well.  Vitamin K is an essential vitamin for bone health.  Kale is also a 
powerful anti-inflammatory veggie, so it is good for your heart and joints!  Kale's numerous flavonoids detox 
your body at a cellular level.  

So what's the tastiest way to enjoy Kale?  Sure, you can steam or saute it, but what about baking it quickly 
in the oven to get a nice, crispy texture? Here's a simple recipe: 
     1 bunch curly Kale 
     olive oil 
     sea salt and pepper 
    Preheat the oven to 350F.  Wash the kale and strip the leaves off the stem. For the larger leaves, just tear 
them so they are not bigger than the palm of your hand. Toss the leaves in olive oil, just enough to coat the 
leaves. You don't want the kale leaves drowning in olive oil.  Sprinkle some salt and a touch of pepper and toss 
again. Spread the kale leaves on a large baking sheet or cookie sheet, lined with parchment paper.  Bake in the 
oven for 10-12 minutes, or just until crispy. It's a good idea to check on the kale, just to make sure the leaves are 
not getting brown.  Remove and devour! 
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