
 
 

 

 

 
 

 

 

 

 

 

 
 
 
 

 
 
 
 
 

November 
 

Minimal sunshine, lots of rain. 
No warm days, snow again. 

No bugs or bees,  
No leaves on trees. 
We must remember,  
This is November! 

 
Feel the brisk November air, winter is 
very near. This month we thought it 
would be nice to share some of our 
families favorite traditional Thanksgiv-
ing recipes.  Thank you to all who 
shared.  BMS is thankful for all our 
wonderful Families and Staff. 
 
In October, our Stars learned all 
about leaves, apples and pumpkins. 
Your Stars enjoyed dressing up in 
their costumes and sharing treats with 
their friends.  Yummy! 

Bright Morning Star 
Daycare, LLC 

 

An Excellent Start to a  

Lifetime of Learning. 
 

481 Brewster Street 
Black Rock, CT 06605 

 

Director: 
Rosie Jones-Clarke 

 

Assistant Director: 
Michele Martin 

 

Email: bmsdaycare1@aol.com 
michele.bmsdaycare1@aol.com 

Star Corner       November 

Closing Schedule  

2017 
 

Veterans Day         Nov. 10th 

Thanksgiving       Nov. 23-24 

Christmas               Dec. 26th- 

 Staff Dev/Cleaning     Jan. 1st                         

Mashed Sweet Potatoes 
 
Ingredients: 
6 sweet potatoes 
Kosher salt 
3/4 cup half and half 
4 tbsp butter 
2-3 tbsp maple syrup 
Freshly ground black pepper 
 

Directions: 
Place peeled and chopped potatoes in a large 
pot and cover with at least 2" of water, season 
generously with salt. Bring to a boil and cook 
potatoes until tender 20-30 minutes. Add half 
and half, butter, and maple syrup to drained 
potatoes and mash, mash, mash. Season with 
salt + pepper and enjoy! 
*The Browns are very thankful for all their 
family, friends, and the entire BMS staff!* 

 
 
 
 
 
 
 

Maple Syrup-Glazed Sweet Potato  
Casserole 

Ingredients   
6 Servings  
40 oz. canned, chopped sweet potatoes in light syrup, 
drained 
1 1/4 tsp. pumpkin pie spice (divided) 
1/4 tsp. salt 
1 tsp. vanilla extract 
2 large egg whites 
1/4 cup unsalted pumpkin seeds (also called pepitas) 
1 Tbsp. olive oil 
2 Tbsp. maple syrup 
2 Tbsp. all-purpose flour 
 

Directions:  
1 Preheat oven to 400°. 
2 Drain the sweet potatoes and add them into a large 
bowl. Using a potato masher or fork, mash well. 
(Alternatively, to let kids help with the dish, add 
drained sweet potatoes into a large zip-top bag, seal it, 
and let them use their hands to mash the sweet  
potatoes before transferring to a bowl.) Stir in 1tsp 
pumpkin pie spice, salt, and extract. 
3 Meanwhile, add egg whites into the bowl of a stand 
mixer. Using a whisk attachment (or a hand mixer, 
alternatively) whip the egg whites on high speed until 
firm peaks form, about 3 to 4 minutes. Use a spatula 
to gently fold egg whites into the sweet potato mixture. 
4 Coat a 1 ½-quart baking dish with cooking spray. 
Transfer the sweet potato mixture into the baking dish. 
Into a small bowl, stir together pumpkin seeds, oil, 
maple syrup, flour, and remaining ¼ tsp pumpkin pie 
spice. Sprinkle over the sweet potatoes. 
5 Bake in preheated oven until sweet potatoes are 
fluffy and topping is golden-brown, about 20 to 25 
minutes. 

*The Neffs are thankful for time with family!*  

Martha Stewart’s Cranberry Sauce 
 

 
Ingredients: 
 

1 bag (12 oz) Cranberries 
3/4 cup of Sugar 
1 tsp grated lemon zest 
1 cup water 
 

Direction:  
In a medium sauce pan combine cranberries, 
sugar, lemon zest and water.  Bring to a boil, 
reduce to a simmer and cook until cranberries 
are soft (about 10 minutes).  I waited till the 
whole pot was boiling, the sides were boiling 
but not the middle at first so I waited till every-
thing came to a boil and then turned down to 
simmer for 10 minutes.  I also stirred them 
periodically.  While it starts to boil you will 
hear the cranberries popping and that is nor-
mal.  Once done you can just let them cool 
and serve or you can refrigerate if you make 
them before hand. 

*The Spataro’s are thankful for Family, 
Friends, Faith, Mr. Lizard, Maggie, My 

Beautiful Wife, Candy and Bright Morning 
Star.  

Cole Slaw Recipe 
                        Grandpop Jonas recipe 
Ingredients: 
1 large green cabbage    
4 carrots  
1 medium onion 
¾ cup white vinegar 
Salt & pepper to taste 
2 cups sour cream 
1 cup mayonnaise  
2 tsp lemon juice  
4 TBL Dijon mustard 
1 tsp celery seed 
1 tsp mustard seed 
¾ cup white sugar 
 

Directions: 
Core the cabbage and cut into quarters. Shred the 
cabbage and carrots in a large bowl.  Add the minced 
or chopped onion.  In a separate bowl combine the 
mayonnaise, vinegar, sour cream, lemon juice, Dijon 
mustard, celery seed, mustard seed and sugar and stir 
or whisk well. Salt & pepper to taste and adjust with 
mayonnaise and/or additional vinegar. You want a 
creamy sauce.  Pour contents of bowl onto cabbage 
mixture and mix well.  Refrigerate and ready in 4 hours. 
Overnight is better. Will last 2 weeks. 
Devon & Meredith are thankful for spending quality 

time in Chicago with their older sister, Elena. 
\\|//  
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        Jonas WAS HERE 

 
 
 
 
 
 
 
 

Traditional style String Beans 
 
Ingredients: 
1 lb green beans 
2 cloves garlic, crushed and chopped 
1 tbsp ginger (optional) 
small handful of roasted unsalted  
almonds, crushed 
1 tsp Thai fish sauce (or substitute 1 tsp soy 
sauce, 1/2 tsp sugar) 
1 tsp Chinese cooking wine (or substitute 1 
tsp gin or 1 tsp dry white wine) 
Ground black pepper to taste 
2 tbsp vegetable, canola, or peanut oil 
 
Direction: 
1. Blanche the green beans for a few minutes 
in boiling water.  Drain thoroughly. 
2. In a large frying pan heat the vegetable oil 
over medium high heat. 
3. Add the string beans to the frying pan and 
saute for 4-5 minutes, depending on how 
crunchy you like your string beans. 
4. Add the garlic and ginger, saute for another 
minute. 
5. Add the fish sauce, cooking wine, and black 
pepper, continue to saute until the sauce  
reduces and isn't too liquidity. 
6. Remove from heat, adjust seasoning, add 
the almonds, and serve. 

The Moons are thankful for their family's 
health and abundance of help they       

received this year   
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What’s Happening  
 

Featured class Toddler 1  
 

Worked on the  
Apples, Fall, Pumpkins and 

Halloween 
 

Focus Book  
“Apple Picking Day”  

“Let it Fall”  
“It’s Pumpkin Day, Mouse”  

“Dora’s Halloween Adventure”  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

In our classes? 
 

Featured class Toddler 2  
 

Worked on the  
Apples, Fall, Pumpkins, Farm 

and Halloween 
 

Focus Book  
“Apple Picking Day”  
“It’s Pumpkin Time”  
“Down by the Barn”  

“Ten Pigs”  
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 

Babies World 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

Alums enjoying breakfast with 
mom at big boys School! 

*What’s Your Story?* 
 

Share your stories, restaurants,  
adventures, ideas, pictures to 

Michele.bmsdaycare1@gmail.Com 

 

 

November  
Birthday! 

Green slime fun 


