
November	Newsletter	2025
Hello	Families,	Welcome	to	November.

The	center	will	be	closed	on
Tuesday	November	11th	in
honor	of	Veterans	Day.

W.C.C.C	will	be	closed	on
Thursday	November	27th	and
Friday	November	28th	for
Thanksgiving.	We	hope	that
everyone	has	a	wonderful	and
happy	Thanksgiving.

Extra	Clothing
Just	as	a	friendly	reminder,	please	check	your	child's	cubby	to
make	sure	they	have	an	extra	change	of	clothes.	We	will	also	be
going	outside	either	on	the	playground	or	for	a	neighborhood	walk
throughout	the	Fall	and	Winter	seasons.	We	recommend	that	your
children	have	warm	clothes,	such	as	pants,	sweatshirts,	and	long-
sleeved	shirts	in	their	cubbies.	



Please	join	us	for	our	kid's
fair.	Saturday	November	15
from	10am	to	12pm.
Fun	for	the	family.	Feel	free
to	invite	your	friends,	family
to	join	as	well.	All	children
must	be	accompanied	by	an
adult	at	all	times.	Adults
must	be	accompanied	by	a
child.

Pumpkin	Pie	in	a	Bag

What	you	will	need:
2	graham	cracker	sheets
1	cup	cold	milk
1	small	box	instant	vanilla	pudding	mix
1/2	cup	pumpkin	puree	(not	pie	filling)
1/2	teaspoon	pumpkin	pie	spice
1/4	teaspoon	cinnamon
Whipped	topping	(For	the	top)

Supplies:
2	large	zip-top	bags
rolling	pin	(or	something	to	crush	with)
Measuring	cups	and	spoons



small	cups	or	bowls
Scissors	(to	cut	the	bag)

Let's	make	it!

1.	 Crush	the	crackers-	put	the	graham	crackers	in	a	zip-top	bag.
Seal	it	tight!	use	a	rolling	pin	(or	your	hands)	to	crush	them
into	crumbs.	Spoon	a	little	into	each	cup-this	is	your	crust!

2.	 Mixing	the	pie	filling-	in	another	bag,	pour	in	the	milk	and
pudding	mix.	Seal	it	up	and	squeeze	and	squish	for	about	a
minute	until	thick.	Add	pumpkin	puree,	pumpkin	pie	spice,
and	cinnamon.	Seal	again	and	squish	until	it's	all	mixed
together.

3.	 Fill	the	cups-	An	adult	can	cut	a	small	corner	off	the	bag.
Gently	squeeze	the	pumpkin	pie	filling	into	each	cup	on	top
of	the	crust.

4.	 Add	the	topping	-top	each	cup	with	whipped	cream.	Yum!





Thanks	for	reading.	We	hope	you	all	have	a
wonderful	month	of	November

Best,
The	WCCC	Team


