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Parents & Families, 
 
   Spring is here and the excitement is in the air as we continue to have a wonderful year of learning here at 
Roosevelt. As always, we greatly appreciate the combined efforts of all as we support our students in successfully 
meeting the highest of standards set before them! 
 
   As we enter the month of April, our teachers and staff continue to introduce and review rigorous academic skills 
and content across all grade levels. With roughly 3 weeks remaining before our Smarter Balance testing weeks, it 
is imperative that our students are present each day.  Testing in grades 3 through 6 will begin on Monday, April 
13 and continue through Friday, May 22. During this testing window, please be sure to support your students by 
having them at school on time each morning, having had a good, nutritious breakfast, and well-rested from the 
night before. We thank you in advance for your continued support as our students excel during our Smarter 
Balance testing! 
 
   In addition to our Smart Balance testing, there are a few additional dates and events to highlight. Kindergarten 
Orientation for the 2015-2016 school year will take place on Wednesday, April 22 at 2:00 PM in the Commons 
Area here at Roosevelt. Auditions for the Talent Show will be May 11th for grades 5-6 and May 12th for grades 1st-
3rd.  The talent show is June 2nd this year. 
 
   With the end of the school year quickly approaching, we want to thank each of you for your ongoing support of 
our students, our teachers and staff, and our mission here at Roosevelt.  This year has been, and continues to be, 
a success due to the collective efforts of all in providing opportunities for our students to succeed and grow. 
 
   Our fourth annual Muffins with Mom’s was a tremendous success. Over 320 people attended (138 moms and 
182 students). A very BIG thank you to Shannon LaFon (OSU Nutrition Program) and Jessica Knight (P.E. teacher) 
for helping to bring our strong presentation of healthy eating and physical activity to our parents. Both will 
promote and equip a healthy brain towards better reading and math skills. 
 
 
Thank you, 
 

Isis Contreras 
Isis Contreras, Principal              

 
 
 
 



 
 
  

 

 
 

 

All-School Talent Show! 
 

Roosevelt will be holding a TALENT SHOW on Tuesday, June 2nd in the gym. 
There will be enough seating for all parents, students and friends!     

Tryouts for the talent show                                                
will be May 11th and May 12th  

 

*Monday, May 11th - Tryouts for grades 4th thru 6th grade, 2:35-3:35 pm  
*Tuesday, May 12th - Tryouts for grades 1st thru 3rd grade, 2:35-3:35 pm  
  

       All tryouts will be held in the Music Room 
 

Remember, all singers must have their music on a CD, karaoke style.                                                                    
That’s only with instrumental background and no voices. We want to                                                                    
hear ONLY YOU sing. All lyrics must be memorized BEFORE the tryout                                                                      
day. Those who are not prepared will not be entered. All family and                                                                    
friends will wait out in the commons while students audition in the                                                                  
music room. Remember, acts need to be no longer than 3 or 4 minutes. 

 
  Questions?  Email Sandra.Anderson@medford.k12.or.us  
 

 
 

 

 
 
 
 
 

  
Students in grades 1-6 are preparing for our Spring Sing 
Assembly on May 19th. We invite all families to attend. 

You will hear songs from many different countries. 
Students will all sing, our 6th grade band will play, and 
we will feature our intermediate students playing their 

recorders. The assembly will be presented two times 
for your convenience, 12:30-1:20 and 1:30-2:20. We ask 
that parents plan to stay for the entire performance, as 

students will be dismissed from their classrooms at 
regular dismissal time. 

mailto:Sandra.Anderson@medford.k12.or.us


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Roosevelt on the Web 
Check out our Roosevelt page at 

www.medford.k12.or.us.  Select “Roosevelt” 
under School tab. Did you see the latest “Food 

Hero” newsletter with fun family recipes?  

Kindergarten Orientation 
Spread the word!  Roosevelt Kindergarten 

Orientation will be held on Wednesday, April 22nd, at 
2:00pm in Roosevelt Main Commons.  Childcare is 

provided in the gym for children under age 5. If you 
have a child getting ready to start kindergarten in the 

fall, this is for you! Time for questions, opportunity 
to register, fun prizes and more……don’t miss it! 

 
 

 
 
 
 
 
 
 

Spring Activities for Kids 
 
 
 
 
 
 
 
 

YMCA Spring Sports 2015 
www.rvymca.org for information or                                

call (541) 772-6295 
 

Kids Unlimited Spring Sports www.kuoregon.org or            
call (541) 774-3900 

 
ScienceWorks Hands-On Museum 
www.scienceworksmuseum.org 

 
Girls Scouts http://girlscoutsosw.org/camp/resident_camps 

 
Free Health & Fitness Fridays and lots more! 

www.playmedford.com or                    
www.sportsmedford.com 

 
 
 

 

Roosevelt Elementary     1212 Queen Anne Ave     Medford, OR   97504   Phone: (541) 842-3840 
 
 

YEARBOOKS ARE FOR SALE FOR ONLY $10.00 
Last day to purchase is April 17th  

 
 
 
 

SPRING PICTURES ARE COMING! 
All students will have their spring pictures taken by 
Lifetouch Studios on April 16th. 

MAYOR’S CUP FUN RUN/WALK                   
AND ROOSEVELT FAMILIES 

 
 
 

 

Come cheer our Roosevelt students and families at 
the PEAR BLOSSOM RUN on Saturday, April 11th.  It 
will begin at the Justice Building (Oakdale & West 8th 
St.) at 7:30 a.m.  A bus will be leaving from Roosevelt 

at 7:00 am and loading at 10:30 am to return to 
Roosevelt at 10:45 am.  All parents and students are 

invited to ride.  Younger siblings may also ride the bus 
with parent supervision.  Any student participating in 

the Pear Blossom Run will receive a Spirit Stick.   
 

ROOSEVELT STUDENTS LIKE TO BE                                
ACTIVE AND HEALTHY! 

Muffins with Moms – March 17th 

Our amazing SMART Readers! 

 
 

 

 
 

 

Dr. Seuss Day  
We enjoyed “Green 

Smoothies” and   
our favorite       

Dr. Seuss books! 

http://www.medford.k12.or.us/
http://www.rvymca.org/
http://www.kuoregon.org/
http://www.scienceworksmuseum.org/
http://girlscoutsosw.org/camp/resident_camps
http://www.playmedford.com/
http://www.sportsmedford.com/


 
 
 
 
 
 
 
 
 
 
As your child works through homework problems, you can help them develop skills with these 
Best Math Practice Standards by asking them some of these questions: 
 

1. Make sense of problems and persevere in solving them—it’s about effort! 
• What are you solving for in the problem? 
• How will you go about solving it? 
• What is your plan? 
• Are you making progress towards solving it? 
• Should you try another way? 
• How can you check your answer? 

 
2. Construct viable arguments and critique the reasoning of others: 

• Tell me what your answer means. 
• How do you know that your answer is correct? 
• If I told you I think the answer should be (Offer a wrong answer), how would you 

explain to me why I am wrong? 
 

3. Attend to precision 
• What do the symbols that you used mean? 
• What units of measure are you using? (for measurement problems) 
• Explain to me a term from the lesson. 

 
These are just a sample of ways you can support your student in math. Most importantly 
encourage your child to stick with it whenever a problem seems difficult. This will help your 
child see that everyone can learn math.  
 
Also praise your child when he or she makes an effort and share in the excitement when he or 
she solves a problem or understands something for the first time. Make sure your praise is 
directed towards their effort rather than how smart they are. It’s the journey to the learning 
that is key to acquiring the skill to be persistent.  
 
To learn more how you can support your child thinking about math in a new way here is a link 
to grade level specific “roadmaps” for parents. 
http://www.commoncoreworks.org/domain/149 

 

 Roosevelt students have a “Sparrow” – Jonathon Cruz.  Community service 
voucher forms are available in the front office or on the Main Commons 
bulletin board.  Students who return a service voucher will receive a special 
red Sparrow wristband.  Community service hours must benefit the public, 
neighbors or the local community. Youth, not adults, must earn service hours. 
Make sure an adult supervisor signs the Sparrow community service vouchers 
verifying that you did the work, and how many hours it took. 

http://www.commoncoreworks.org/domain/149


Peas Basics

Give Your Family 
More of the Good Stuff!

This material was funded by USDA’s Supplemental Nutrition Assistance Program (SNAP). SNAP provides nutrition assistance to people with low income. SNAP can help you buy nutritious foods for a better diet.  To find out more, contact Oregon SafeNet at 211.
USDA is an equal opportunity provider and employer.
©2015 Oregon State University Extension Service offers educational programs, activities, and materials without discrimination based on age, color, disability, gender identity or expression, genetic information, marital status, national origin, race, religion,
sex, sexual orientation, or veteran’s status. Oregon State University Extension Service is an Equal Opportunity Employer.

Peas are a good source of vitamins A and C.

� Refrigerate fresh peas soon after
picking or buying. Store them in an
open bag or unsealed container.
They should keep for about 3 days.
� Frozen peas will keep in the freezer
for up to 8 months. Keep them in a
resealable freezer bag or container
so you can use what you need and
continue to keep the rest frozen.
� Canned peas keep for 2 years or 
longer.

Store Well
Waste Less

Peas can be 
enjoyed year round–

fresh, frozen or
canned.

Types of Peas 
Green peas (garden peas) – 
Green peas grow in a pod but
are ‘shelled’ or removed from
the pod for cooking or eating.
Fresh green peas should be
plump and firm and not rattle
around inside the pod. Green
peas can be
found
fresh,
frozen
or canned.

Snow peas (Chinese pea pods)–
Snow peas should be flat with
very small peas inside the pod.
The pod and peas inside are
eaten together. They
are usually
available
fresh or
frozen.

� Fresh peas might cost less 
and taste fresher while in season
from May through mid-July. 

aTo avoid waste only buy 
what you need, since fresh 
peas only last a few days in 
the refrigerator.

� Frozen and canned peas are
available all year. 

aFor the best value buy 
frozen peas in large bags that 
you can reseal, or portion out 
what you need in smaller 
freezer bags or containers.
aChoose low-sodium canned
peas. Use the food label to 
find canned peas with less 
sodium. Rinse and drain the 
canned peas to cut more 
sodium.

� Sugar snap peas and snow 
peas may be least expensive at a
farmers’ market.

$hop and $ave

Sugar snap peas (snap peas) –
Snap peas have a plump,
fleshy pod with peas inside.
Both the pod and the peas 
inside are eaten together.
They are crisp and snap like
green beans when bent. They
are usually available fresh or
frozen.



� Peas make a great addition to green 
salads.

� Try sugar snap peas with a low-fat dip.
� Add peas to a tasty brown rice or 
barley pilaf.

� Add fresh or frozen peas to your 
favorite pasta dish.

� Use snow peas mixed with other 
veggies and chicken or tofu for a stir-fry.

Quick Fix 

Parmesan Peas
Ingredients:
1½ teaspoons margarine or butter
3½ cups peas (about 2 cans [14.5 ounces 
each] drained or 16 ounces frozen)

1½ teaspoons lemon juice
¼ teaspoon pepper
⅓ cup grated parmesan cheese

Directions:
1. Heat margarine or butter in a medium 
skillet over medium heat (300 degrees in
an electric skillet). Add peas and cook 2-3
minutes or until peas are heated through.
2. Add lemon juice and pepper and mix 
well. Sprinkle with parmesan cheese and
serve warm.
3. Refrigerate leftovers within 2 hours.
Note:
Try other types of cheese or a blend!

Green Pea Soup
Ingredients:
2 cans (15 ounces each) peas (undrained)
1 cup nonfat or 1% milk
1 teaspoon chicken or vegetable bouillon
1 tablespoon onion powder
½ teaspoon garlic powder
¼ tsp pepper (optional)

Directions:
1. In a medium saucepan, heat peas with 
liquid over medium heat. As the peas warm,
mash to desired consistency with a fork or
potato masher.
2. Stir in milk, vegetable bouillon, onion 
powder, garlic powder and pepper, if 
desired. Simmer for 15 minutes. Serve
warm.
3. Refrigerate leftovers within 2 hours.
Notes:
For a smoother soup, combine peas with 
liquid and milk in a blender or food 
processor. Blend until smooth, then add to
saucepan.
Try fresh onion for extra flavor! Heat 1 
teaspoon vegetable oil in the saucepan
over medium heat. Add ¾ cup chopped
fresh onion. Cook until onion is soft then
add peas with liquid.

Go to 
FoodHero.org
for easy, tasty 
recipes with

peas

Cooking with Peas
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