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Dear Roosevelt Parents, 
 
Our Superintendent has challenged us to think about alternative programs to meet the individual needs of our families. To 
that end, we are considering implementing an afterschool program in the Roosevelt Elementary community. As we embark 
on the process to decide if this is a viable option, we encourage you to take a few minutes to let us know about your after 
school needs by answering the survey questions below. We are excited about the possibilities of offering an after school 
program, and are looking forward to our continued partnership with our families. 
 

Survey Link – Please take a few minutes to click on this link and answer the survey questions.   
 

Many people think that attendance only matters in the higher grades, but that’s not true. Consistent attendance is very 
important for younger students too.  Every absence, in any grade – excused or not – can impact a child’s academic 
achievement.  Many of our youngest students miss 10% of the school year – about 18 days a year or just two days every 
month. Chronic absenteeism in kindergarten can predict lower test scores, poor attendance and retention in later grades, 
especially if the problem persists for more than a year.  
 

 One in 10 kindergartners missing 18 or more days of school, and these 
children are more likely to struggle in school and have poor attendance in 
later grades. 

 As early as 6th grade, missing 18+ days of school in a year predicts that a 
student will drop out of high school. 

 Missing just two days every month of the school year can allow a child to 
fall behind. 

 
Students who miss 18 or more days in a school year – just 10% - are considered chronically absent and this can hurt their 
academic success and put them at-risk of dropping out. Students who attend school regularly are more likely than students 
who are chronically absent to graduate and go on to college, score higher on standardized tests, learn to read well by the 
critical 3rd grade milestone, be more engaged in school, feel better about themselves and are less likely to be depressed.  If 
education is the escalator out of poverty, attendance is the engine that keeps the escalator running. 

Parents – Let’s FINISH STRONG! Each day matters to your child’s success at Roosevelt!  Together we can help each child 
succeed and learn. Thank you for all you do! 
 
Best, 

Isis Contreras                             

Roosevelt Elementary Principal  
    Information used from www.boostup.org and www.attendanceworks.org 

 
              

 
 

Roosevelt SPELLING Bee Finalists! 

 
 

Congratulations to the following students who represented Roosevelt 
Elementary at our District Spelling Bee!   

 
 
 

Division I: Cydney Creighton and William Gillock 
Division II:  Grace Espinosa 

 
 

https://www.surveymonkey.com/s/SG9WMDS
https://www.surveymonkey.com/s/SG9WMDS
http://www.boostup.org/
http://www.attendanceworks.org/
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All-School Talent Show! 
 
All students and their families are invited to the 
Roosevelt TALENT SHOW  
Tuesday, June 2nd 
Primary Gr. 1-3:  8:15 am     Intermediate Gr. 4-6:  1:30 pm 
Roosevelt Gym  
Lots of fun talent ~ music, drama, dance and more!     

 

 
   
 

 
 

 

A Note from Mrs. Katzmar  
 
We invite all parents, grandparents, and friends of Roosevelt 
students to our Spring Sing Assembly on Tuesday, May 19nd 
from 12:30-1:20 or 1:30-2:20. You have two opportunities to see 
the assembly. Grades 1-6 will be performing both times. 
 
Our theme this year is “Honoring Other Cultures”. Our audience 
will hear songs in the style of Salsa rhythms, the Caribbean, 
American hip hop, and jazz. You will also hear songs using many 
languages, including Swahili, Spanish, Hungarian, and Native 
American.  
 
Two program notes: if your 4th, 5th or 6th grade child has a home 
recorder, please remind him or her to bring it on the assembly 
day, so we have enough recorders for all of our students. After 
the assembly students may take home their own recorders or 
return the borrowed Roosevelt recorders to their teacher. 
 
Also on assembly day, please wait until dismissal to pick up 
your child and take them home. It is disruptive to the classes 
and to the performers when people exit early. Let’s respect all 
of the performers and show them our courtesy. Early dismissal 
with this many children and parents is also a safety issue.  
 
We hope to see you there! 
 

 Eat with Your      
Child Day 

 

Come join your child for lunch on 
Friday, May 22nd    

BBQ lunches will be available for 
purchase for all guests.  What a 

fun way to spend some time with 
your child…..and enjoy a delicious 

lunch! 
Adults: $3 Child: $1.90 

 

Roosevelt at the Pear Blossom Parade 
Roosevelt students won the “2015 Mayor’s Cup – Spirit Award”! Way to go, 
Team Roosevelt!  Plus we had our band students participate in the parade. 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
  
 
 
 

Our “Lost and Found” is overflowing! 
Please remind your child to look on our rolling 

rack for any lost items.  Items will be donated to 
charity in June!  Parents are welcome to come 

look for items any time. 

 Inspirational Art Classes and Summer Camps 
at Rogue Gallery Art.  Partial scholarships are 
available!  www.roguegallery.org  

 Medford Parks and Recreation – lots of 
activities for all ages. www.playmedford.com 

 Summer Learning at the Oregon Coast 
Aquarium ~ featuring up close encounters 
with the animals, crafts, and more! 
www.aquarium.org or 
http://oceanscape.aquarium.org/ 

 Jackson County Library Summer Reading 
Programs ~ Special activities, prize drawings, 
reading incentives, story hours and more! 
FREE for all ages! Check the library website at 
www.jcls.org/  for details. 

 Medford Pop Warner Football ~ Sign-ups will 
be held 8am-1pm on Saturdays, May 16th and 
June 13th at Cascade Athletic Supply Company 
(2930 Biddle Road). Cost is $195 plus 
mandatory fundraiser participation. Check 
www.roguevalleypopwarner.com  

 ScienceWorkswww.ScienceWorksMuseum.or
g/  always something exciting going on! 

 Precision Cheer Academy 
www.precisioncheer.com 

 Oregon Conservatory of Performing Arts 
Summer Camps – 
www.oregonconservatory.org 

 Britt Fest Summer Camps – music, acting, and 
more!  www.brittfest.org/summercamps 

 Give your child a “Head Start”.  Head Start 
provides an education, healthy meals, 
services for children with special needs, and 
services for non-English families.  No cost for 
families who qualify.  For ages 0-3 and 
pregnant women in Medford. Call 541-734-
5150 or apply online at www.socfc.org 

 And for some good family fun – how about a 
“Family Game Night”?  Check out this site for 
fun ideas! 
 
 

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

Roosevelt in the spring  

http://www.roguegallery.org/
http://www.playmedford.com/
http://www.aquarium.org/
http://oceanscape.aquarium.org/
http://www.jcls.org/
http://www.roguevalleypopwarner.com/
http://www.scienceworksmuseum.org/
http://www.scienceworksmuseum.org/
http://www.precisioncheer.com/
http://www.oregonconservatory.org/
http://www.brittfest.org/summercamps
http://www.socfc.org/
http://spoonful.com/family-fun/20-fun-family-games-night-ideas


Avesian-1st 
Kiah Otjen 
Jessie Wiley 
 
Snowden-1st 
Loren Conaway 
Jaycee Taylor 
Justin Taylor 
Jess Workman 
 
Joy-1st 
Hayden Plinski 
Valeria Garcia 
 
Anderson-2nd 
Isaiah Allen 
Andrew Espinosa 
Anthony Evans 
Diana Huizar 
Ben Leveque 
Byron Smith 
Serenity Preston 
Lucas Pribyl 
Caelib Roe 
Nate Short 
Aiden Smith 
Jackson Vasquez 
 
Blesse-2nd  
Briana Chambless 
Tucker Clay 
Delaney Erickson 
D’Mariyae Ireland 
Shanize Pineda 
Andres Pineda Collins 
Valentin Rodriguez 
Jazmine Shelton 
Kayden Struble 
Jack Tinsley 
Kollin Whalen 
 
Dixon-2nd 
Bryson Barnett 
Presley Borden-Ibarra 
Ayden Ferg 
David Jormelu 
Ari Juno 
Anela Kaleimamahu 
Julian Larson 
Stacy Lopez 
Nikki Morris 
Kaden Spicer 

Dixon-3rd 
Nathan Barreras 
Joaquin Borrayo 
Heatherlynn Dalton 
Jacob Engstrom 
Aijah McCoy 
Lauren Parker 
Nina Rodriguez 
 
Brown-3rd  
Andre Alvarado 
Armando Ayala 
Zoie Beck 
Cherishelle Behrendt 
Jerome Bogart 
Cristian Cortez 
Natalia Cruz-tye 
Caden Evans 
Samantha Gallardo 
Caleb Goodson 
Dylan Harper 
Aceton Illingworth 
Emma Kalpakoff 
Akasha Kelleher 
Esteban Ortiz 
Kaylee Pease 
Haywood Potts 
Charity Smith 
John Smith 
 
Cooper-4th 
Patience Clement 
Dylan Espinosa 
Kaylee Hamilton 
Jojo Jones 
Riley Kappes 
Grace Kelley 
Neveah King 
Lulu Languirand 
Zach Logan 
Kim Lopez 
Cainan Molzer 
Thomas Ortiz 
Ed Siete 
Jack Toothman 
Matthew Triem 
Reid Wilson 
Emma Pinkerton 
 
Culver-4th  
Kael Avalon 
Aiden Dubois 

Josh Dubois 
Jocelyn Morga 
Ashton Robertson 
Rose Rodriquez 
Sofia Marks 
Sofia Spliethof 
Devin Stacey 
 
Gifford-5th 
Isabelle Borrayo 
Anaya Dey 
Chance Donoho 
Madison Engstrom 
LeeAnn Hankins-Nell 
Aryana MacFarlane 
Malisa Kuitert 
Raymond Peters 
Maleea Cullmer 
RJ Dalton 
Brodie Whalen 
Maya Juno 
Christopher Manning 
Christine Miller 
Kharlie Pack 
Jaryn Campbell 
Cammy Sides 
Lilly Lapham 
Kacy Sciapiti 
 
Pisors-5th  
Lyvia Apa 
Elias Clement 
Cydney Creighton 
Roselyn Cruz-Tye 
Maria Duran 
Ryder Elliott 
Aj Evans 
William Gillock 
Ruby Jacobsen 
Brandon Ramirez 
Emma Robertson 
Erik Doney 
Johnathan Rodriguez 
Katelyn Villanueva 
Denise Villatoro 
Hunter Workman 
 
 
 
 
 
 

6th-Pisors 
Aidan Avalon 
Grace Espinosa 
Isaiah Payne 
Levi Sciapiti 
Asherah Wheeler 
Hailey Wiley 
 
6th-Hassen 
Izzy Gonsalves 
Gwen Jones 
Wodin Jormelu 
Kendyl Mazella 
Dylan Brinegar 
Logan Fredrickson 
Sydney Hillman 
Isabella Roe 
Jazmen Villatoro 
Katie Carpenter 
Damien Little 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

3rd Quarter AR Awards by Teacher 



 
 
 

 @ HOME 
Parents – Did you know we have a free tool to help your child succeed? And now you can access it from HOME to 
support student learning!  SuccessMaker @ HOME is a dynamic software program that individualizes student learning 
based on the demonstrated knowledge and mastery at each learning level.   
 
ACCESS:   http://msdsuccess.medford.k12.or.us/SuccessMaker/ 
LOG IN:  Student logs on using student number (grades 1-6 use Student ID #, kindergarten – check with 
teacher) 

• Username and password are the same 
• Select Reading or Math 
• Work for their allotted time (the session will finish after about 15-20 minutes) 

o During the time they are working, please allow them to work on their own as much as 
possible.  The program makes adjustments and different tools available based on their 
performance. 

• Log off 
TECHNICAL BASICS: 
  The computer your student uses to access SuccessMaker should have at least these basics: 

• Internet connection at DSL or higher 
 PC MAC 

Operating System Wins XP, Vista or 7 OS 10.5 or 10.6 
Processor 2 GHz or more 2 GHz or more 

Memory 2 GB 2 GB 
JAVA Version (JRE) 1.5 or higher 1.5 or higher 

If SuccessMaker is running slow, taking a long time to load or freezes, 
1. Check the internet connection speed and cable 
2. Check the version of JAVA using computer properties and possibly update 
3. Log out and log back in. 

 

Involve your kids in showing appreciation to our teachers.  Teachers treasure personal notes 
from their students.  Ask any teacher – she’ll likely have several stashed away for safe 
keeping.  Here are some sentence starters to share with your kids: 

• You’re extra special because… 
• Thank you for… 
• I love how you… 
• This year you’ve taught me… 

Make the gesture even more memorable by adding a hand-drawn picture or a photo of your 
child and teacher together. 

http://msdsuccess.medford.k12.or.us/SuccessMaker/


Green Bean 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.

Green beans are a good source

 of vitamin K and vitamin C.

� Refrigerate fresh green beans in an
open plastic bag; use within 1 week.
� Store canned green beans in a cool,
dry place at room temperature and
use within 8 to 12 months for best
quality.
� Frozen green beans should be used
within 8 to 12 months. Freeze your
own green beans. Blanch the beans
in boiling water for 3 minutes. Cool
quickly in ice water. Drain. Freeze
separated beans on a cookie sheet
before packaging and package in 
labeled containers or freezer bags
and freeze right away.

Green beans 
are also known as
string beans or
snap beans 

Types of Canned
and Frozen 
Green Beans
Whole 

1 pound fresh green beans =
about 3 cups when cut or

2 cups cooked

Julienned or French Cut -
Beans sliced 
lengthwise.

For color variety, try yellow
wax beans. Use them just like
green 
beans.

Cut - Beans sliced crosswise.

� Choose fresh green beans
with a bright green color and
firm texture; they should snap
easily when bent. Avoid beans
with brown spots or bruises. 

� Beans should be mostly 
smooth on the surface. Large
bumps may mean that the
bean is more mature and less
tender to eat.

� You can use fresh, frozen or 
canned green beans in most
recipes. Choose what is cheapest.

� If larger bags of frozen green
beans are cheaper per ounce,
use what you need then press
out the air and reseal the bag 
carefully. Return to the freezer 
immediately.

$hop and $ave 

Store Well
Waste Less



Cooking with Green Beans

Go to 
FoodHero.org
for easy, tasty 

green bean 
recipes

Lemon juice or vinegar

Minced garlic or onion, fresh or dry

Dried cranberries or chopped nuts

Chopped ham or crumbled bacon

Lowfat Italian salad dressing

Dill or basil, fresh or dry

Green 
Bean

Topping 
Ideas

Bean Salad
Ingredients:
¼ cup vinegar
¼ cup sugar
2 tablespoons oil
¼ teaspoon salt and pepper (optional)
6 cups beans, about 4 cans (15 ounces 
each) drained and rinsed (try a mixture –
green beans, wax beans, kidney beans, 
garbanzo beans) 
2 cups chopped vegetables (try a mixture – 
onion, carrot, celery, bell pepper)

Directions:
1. In a large bowl, combine vinegar, sugar
and oil. Mix well. Add salt and pepper, if
desired.
2. Add beans and vegetables and gently 
stir to coat. Cover and refrigerate until
ready to serve. For more flavor, make a day
ahead. 
3. Refrigerate leftovers within 2 hours.

Honey Mustard 
Green Beans
Ingredients:
1 tablespoon yellow mustard
3 tablespoons honey
3 tablespoons vinegar 
4 cups green beans, canned, frozen or 
cooked from fresh

Directions:
1. For fresh green beans, cook until tender. 
2. Heat a medium saucepan or skillet over 
medium-low heat. Add mustard, honey and
vinegar and mix well. Cook until sauce
boils and becomes thick, about 10 minutes.
3. Add green beans and stir to coat evenly.
Cook until beans are heated through. Serve
warm.
4. Refrigerate leftovers within 2 hours.
Notes:
� 4 cups of green beans is about 1½
pounds fresh or 16 ounces frozen or 2 cans
(15 ounces each) drained.
� Honey is not recommended for children
under 1 year old.

Cook Fresh Green Beans
Wash beans under running cool water; 
snap or cut off the tips of both ends; leave
whole or cut or snap to desired size.

� Boil - Add beans to boiling water, cover, 
cook to desired tenderness (3 to 8 minutes). 
� Microwave - Place beans in a covered 
dish with 2 tablespoons water. Microwave
on high for 2 minutes and test for doneness.
Continue cooking for 30 seconds at a time
until desired tenderness is reached.
� Steam - Add beans to a steamer basket 
over boiling water. Cover and steam to 
desired tenderness (3 to 7 minutes).
� Sauté or Stir-fry - Heat beans in a small 
amount of oil over medium-high heat, 
stirring occasionally, until desired 
tenderness is reached (5 to 10 minutes).   
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