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Wild West BASH - Thank you!  It is difficult to think of all the people we need to thank for making 
our Wild West BASH as successful as it was; Saturday's event was nothing short of amazing from decor 
to dinner to auctions to entertainment!  Pictures will be published in the upcoming summer issue of The 

Compass.  If you missed this year's event, be sure you make it next year!   
 
     We want to first thank our guests who attended the event and supported with their generosity.  
Thank you to the dozens upon dozens of businesses that donated (over 100 auction items!) and the 
whole Marron family at Town and Country.  We thank The Bateman Group Realtors and Darn Tough for 
being our gold sponsors, as well as all our silver and bronze sponsors.  Thank you to Calmont Beverage 
for donating the wine for our Instant Wine Cellar raffle.   
 
     We are also grateful for our many volunteers and supporters:  Michelle 
Tomlinson (BASH Coordinator extraordinaire!), Brian Tomlinson, Sue Kern (for her 
yummy pies!) Juliet O'Neil, Andy Duff (made the saloon front with swinging doors), 
Peter Close (emcee), Stephanie Nichols, The Lovells, Kim Swartz, Jessica 
Semprebon, Kate Curran, Joe Wright, Brian Buczek, Elisabeth Ortiz, Lee Lee 
Robinson, Carla Fitzgerald, and anyone else who helped in any way to make BASH 
as incredible as it was.   

Art Show Food Contributions - This year's art show -- A Trip Through South America -- is right 

around the corner!  Please help us by contributing food for the world class "Carnivale." All food (with 

the exception of strawberries and cookies) needs to be dropped off on Friday, May 27th.  Please drop 

off strawberries and cookies on Tuesday Morning, May 31st.  There will be a table set up outside the 

MPR on Friday morning (5/27) and again on Tuesday morning (5/31) for all food items.  Note that all 

items must be NUT FREE. 

Kindergarten - Corn on the cob - 6 each per family  

First Grade - Sugar cookies with rainbow sprinkles.  (See attached recipe.) Need 2-3 dozen per family 

Second Grade - Whole coconuts and coconut milk (1 coconut + 2 cans of coconut milk per family) 

Third Grade - Kielbasa (2 packs each per family) 

Fourth Grade - Whole pineapple (2 each per family) 

Fifth Grade - Sugar cookies with rainbow sprinkles.  See attached recipe.  Need 2-3 dozen per family. 

Sixth Grade - Strawberries (2 pints per family) 

Seventh Grade - Raspberry lemonade + plain seltzer (1 container and 1 bottle of each per family) 

Eighth Grade - Chocolate crinkle cookies. See attached recipe. Need 2-3 dozen per family. 

 

                     Mass at BJAMS 

Wed., 5/25   8:15 a.m. Celebrant: Fr. Privé 

             Lunch Menu: May 23-27, 2016                                     

Mon., 5/23:    Fish patty on whole wheat bun, mashed  
  potatoes, corn  

Tues., 5/24:    Macaroni and cheese, peas, whole wheat               
   roll, veggie sticks  

Wed., 5/25:   Chili with toppings, tortilla chips, salsa,             
  veggie sticks  

Thurs., 5/26:  Salad bar, whole grain roll, pasta salad  

Fri.,  5/27:     Tunafish or egg salad on whole wheat bread,  
  whole grain pretzels, hummus, veggie sticks  
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Art Show Items Needed - If you have any of the following items that are needed for the Art Show, 

please contact Juliet O'Neil ASAP at joneil@bjams.org: chicken wire; 6' long bamboo poles (will return); 

beige, white or brown fake-fur cloth; small pond liner 8x10 or 4x6 (will return); old flat sheets (any 

color); tropical plants, foliage -- real or fake -- (will return); small-size kiddie pool; and camouflage 

netting. 

Art Show Help GREATLY NEEDED - Sadly, we still only have a handful of volunteers signed up to 

help work on the art show.  To date we have: 

Sat., 5/28 10 a.m. - midnight  4 volunteers 

Sun., 5/29 10 a.m. - midnight  2 volunteers 

Mon., 5/30 10 a.m. - midnight  5 volunteers 

Tues., 5/31 8 a.m. - 8 p.m.  7 volunteers 

Tues., 5/31 8 p.m. (show teardown) 2 volunteers 

Note that the volunteer numbers listed above are even more dismal than they appear; one volunteer is 

helping on 4 days and two other volunteers are helping for 2 days.  That means only 15 people in total 

out of 96 families have agreed to donate time to showcase their student(s)' yearlong art work.  Please 

sign up (outside the MPR) or at the following on-line sign-up link: http://bit.ly/1qT9Ci7 to donate 

ANY amount of time you can spare!  The success of our art show depends on ... YOU.  Thank 

you! 

BJAMS Thanks - We now have lights installed in the multipurpose room storage closet thanks to our 

building and grounds volunteers!  Hip hip hurrah for them!!! 

Building and Grounds - Our building-and-grounds crew needs your help at BJAMS this Saturday, May 

21st, at 8:00am.  Lots of hands needed for several projects; construction/repair experience not 

required -- just a willingness to lend a hand!  Thanks to all, Ed Olsen (888-2965) or 

elmore73@gmail.com. 

May Crowning - Please join us for our May Crowning on Wed., May 25 at the beginning of our 8:15am 

Mass.  First Communicants participating are: Allaynnah Dewey (Holy Cross), Laural Callan (St. 

Andrews) and Emily Nordenson (St. Monica). 

Safety Reminder - Students may not be dropped off at school any earlier than 7:30 a.m. when the 

school doors open.  Thank you for your cooperation in keeping all of our students safe. 

Spring Fundraiser for BJAMS Music Program - Please support our wonderful music program by 

purchasing raffle tickets for a beautiful handmade blanket -- made and donated by Natalie Start's aunt.  

Tickets are $1 each or six for $5.  Tickets will be available for purchase at the school office during the 

day, and after school until 3:15 pm in the lobby.  Drawing will be on the last day of school.   

  

 

 

 

 

 

Save the Dates: 

� Art Show - Tuesday, May 31 from 6-8 p.m. 

� Coffee House (Gr. 6-8) - Thur., June 2 at 6 p.m. in the multipurpose room     

� Final Exam Schedule (Grades 6-8 only) - Mon., June 6 (dismissal at noon); Tues., June 7 

(dismissal at noon); Wed., June 6 (dismissal at 3 p.m.) 

� Graduation - Friday, June 10 at 6:00 p.m. 

� Last Day of School - It is currently projected to be Mon., June 13 (half day) if we have no further 

"snow days" for the remainder of the school year. 

� Fun Day - Monday, June 13.  It is a half day with dismissal promptly at noon. 

 

 

 

 

Kindness Suggestion: Help Juliet O'Neil put on the best art show ever!  Volunteer some 

time (any amount greatly appreciated)  ... Sat., May 28 through Tues., May 31.  She can't do 

it alone; she needs YOU! 

BBuussiinneessss  OOffffiiccee  RReemmiinnddeerr::    ZZeerroo  BBaallaannccee  FFrriiddaayyss!!      AAllll  HHoott  LLuunncchh//AASSPP  cchhaarrggeess  

mmuusstt  bbee  ppaaiidd  iinn  ffuullll  ttoo  eennssuurree  cchhaarrggiinngg  pprriivviilleeggeess  tthhee  ffoolllloowwiinngg  wweeeekk..  
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COOKIE RECIPES FOR ART SHOW 

 
 
 

Sugar Cookie Recipe- Please make 2-3 dozen per family. Feel free to make more if you 
want to! 
 
Cookies need to be 2" rounds. 
 
1 -1/2c. Shortening (Crisco® or margarine) 
3 Eggs 
3 tsp. Vanilla 
1.5c. Sugar 
4.5c.  All Purpose Flour 
 
1. Mix shortening and sugar.  Add eggs and vanilla.  Add flour. 
2.Chill for an hour.  Roll out. Cut out 2 inch round cookies.  Sprinkle heavily with rainbow 
sprinkles ( can be bought at PriceChopper or Hannafords in the Bakery aisle). 
3.Bake at 325 for 10-12 minutes. 
 
 

Chocolate Crinkle Cookie Recipe- Please make 2-3 dozen per family.  Feel free to make 
more if you want to! 
 
Cookies need to be 2"- small scoops  
 
1c. Unsweetened cocoa powder 
2c. Granulated sugar 
1/2c. Vegetable oil 
4 Eggs 
2 tsp. Vanilla extract 
2c. All purpose flour 
2 tsp. Baking powder 
1/2 tsp. Salt 
1/2c. Powdered sugar 
 
1. In a medium bowl, mix together cocoa, white sugar, and vegetable oil.  Beat in eggs one 
at a time, then stir in the vanilla.  Combine the flour, baking powder, and salt.  Stir into the 
cocoa mixture.  Cover dough and chill for 1 hour. 
2. Preheat oven to 325.  Line cookie sheet with parchment paper. Roll dough into one inch 
ball or use a 50 size scoop.  Coat each ball with powdered sugar before placing onto prepared 
cookie sheets. 
3. Bake for 10-12 minutes. 

 

 

 
    


