Siga Adelante



Subject:  Community and Culture
Title:   Holidays and Traditions in the United States


Prepared by:  J. Barnett, K. Saylor and F. Vermillion    918-485-2126     wlitgroup@yahoo.com
                                                                 Name
                                       Phone                           
E-mail    
	Objective/Purpose 

What will be learned and why it is useful

1)  Familiarize the participant with the holidays observed (Federal, State and Local) in the 

town they are living.  This will help to preserve the sharing of both heritages past, present and future.


	Warm up activity

1)  Facilitator will:

· Welcome

· Pre Test

· Refreshments
	Materials needed for workshop

1)  Pre Test

· Written or oral
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2)  Calendars with holidays marked
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	Learning activities

1)  Comparison of countries

2)  Mother’s Day 
	Materials needed for learning activities

1)  Celbraciones Y Festivales: 

     ISBN 1580870120

2)  Hurray for Today: ISBN 0375822755

3)  Festivals: ISBN 086625594X

4)  I Wonder Why countries Fly Flags:     ISBN 0871974533

1)  Booklet
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2)  Books
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3)  Necklace
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4)  Recipes
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5)  Agenda
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6)  Banner
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7)  Decorations
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8)  Menu
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9)  Photo craft
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10)  Signs
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	Conclusion

1)  Participants will understand the various holidays celebrated and the meaning of each
	Materials needed for conclusion

1)  Calendars for all participants

2)  Post Test
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	Extensions/Expansion/Support activities

1)  Each participant will be given a book on the holidays of the world

2)  We will have a family time with singling bi-lingual songs from the Book of Rhymes

3)  Families will enjoy making year calendars from cloth of the most recognizable holidays

4)  Day of the Child, Day of the Book (done at Purcell pilot)

· Piñata, cake, ice cream and each child received a book



	Support resources/Materials/Websites  (Include title, source)

1)  Websites:

      www.usemb.se/Holidays/celebrate
      http://texaseducator.com/teacher/holidays.html
      www.history.com
      http://www.apples4theteacher.com/usa-states/oklahoma/index.html
2)   The Bilingual Book of Rhymes, Songs, Stories and Fingerplays:  ISBN 0876592841



	Community contacts/Resources 

Local school administration

Local Chamber of Commerce

Local government

Local state government

Federal government



Follow-up Lesson 2
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(ATT 8) Super Mama Booklet



Este es un dibujo de mi mamá conmigo.


Mi mamá me quiere más cuando 



Mi mamá es más bonita cuando 



Me gusta más estar con mi mamá cuando 



Si pudiera darle algo especial de mi parte 



Lo que más me agrada de mi mamá es



Una experiencia preferida con mi mamá

Un cuento divertido para tí, mamá

(título)


¡Este es un mensaje secreto escrito para tí!


Usa este código para decifrar el mensaje:
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Recordando algo divertido que

ocurrió con mi mamá

Te doy mis gracias más sinceras 


por cuando se me ha olvidado…
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(ATT 1)  Mother’s Day Tea Party Agenda 

11-11:30


· Greetings


· Handout the shoulder bags and the Siga Bucks


· Include


· Super Mama


· Explain what the siga bucks are 


· Craft making while people arrive


· Picture frames with magnets

· Dress up for the tea party

· Hats

· Gloves

· Necklaces and bracelets

· Ties

· Male hats

· Vests 

11:30                


· Introduce celebrity guest


· Read Two Stories


· Mi mama


· Sólo tú

11:45              


· Start taking photos of children and mothers


· Others can begin filling their plates for the Tea party


· Tea Sandwiches


· Scones


· Dessert Cakes


· Beverages


· Tell your favorite thing about your mother 


· Finish any photos of children and mothers


12:15                


· Finish crafts 


· Put child’s name on the frame


· Have each parent fill out photo release


· Explain that we will have photo printed and frame and photo available by May 14th at the Help Desk


12:30                

· Goodbyes


· Announcements about the next set of programs


· Get a library card
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(ATT 5) Tea Party Decorations

Most important items needed:
Tables

Chairs

A long table for serving

For table coverings:

Borrow linens

Buy cheap rolls of lace from fabric store

Check thrift store or flea markets for table cloths or even oldish but pretty flowered bed
linens (washed with bleach)

For napkins, borrow, use plain white, or use pieces of cloth cut into squares. Whatever
you use, make sure to use heavy starch and iron into a square. Another option is to
purchase linen-looking paper napkins like “Vanity Fair” which I have found in grocery
and discount stores for less than .10 per napkin. Tie ribbon around the napkin so that it is
prettier.

Table decorations:

Any type of vase—glass, silver teapots, or even cleaned mayo jars.
Fill with fake flowers or fresh if someone has a blooming garden.
Tea sets with flowers in the tea pots is another option.

Tableware:
Any mixture of plates and teacups on each table. Using mismatched pieces makes it
easier to complete an entire table and gives it a cute, shabby-flea market look.

For silverware and cups, buy clear plastic as these pieces are harder to find. Clear plastic
serving utensils are probably necessary as well.

Serving table décor:

Stack old suitcase or wooden boxes

Display old hankies, gloves, and hats

Display feminine items like glass shoes, purses, ceramic figures, etc.
Fill in with flowers and vintage photos of mothers and children.

Serving Dishes:

Try to borrow etched glass pieces and silver platters but any type of pretty china will
work. If you are unable to find anything, use a plain old plastic platter, then cover with
beautiful lacy, paper doilies.

Try to borrow glass pitchers, but plain clear glass pitchers are available at discount stores
for around $5.00.

Walls:
Hang Spanish Mother’s Day poems on the walls with pictures of mothers and children.
Two poems are listed in ATT 5.1.
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http://www.humanflowerproject.com/index.php/weblog/comments/dis_de las_madres/

Fiesta de '1'é para
el Dia de la Madre

en el Sitto del Cuento






Fiesta de 1'é para
el Dia de la Madre

en el Sitto del Cuento






"Mamacita'

Mamacita de mi vida,
marnacita de mi amor,
a tu lado yo no siento
ni tristeza ni temor.
Mamacita, tti me besas
SIn €ngaros, sl rencor,
¥V por eso yo te quiero,
mamacita de mi amor.

Carmen G. Basurto
http://www.mexconnect.com/mex_/travel/dpalfrey/dpdiamadres.html






Madre:

Por la Maternidad, el regalo de
cualquier mujer v la salvacion de
cualquier hjjo

Por el Amor de una madre.
Insuperable.

Por el Deber, que ella siente, y que

pone por delante de su propia felicidad.
Y por la Dedicacion hacia sus hiyjos.

Por ser la Reina de su familia, aunque
no se lo mostremos.

Porque es Especial. Por su amor, por su

entrega v por la forma en la que mtenta
mantener unida a toda su famiha.

-Desconocido

http://www.humanflowerproject.com/index.php/weblog/comments/dis_de las madres/
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(ATT 7) Mother’s Day Tea Party Crafts: Picture Frames

Supplies

e Foam Sheets for picture frames, examples:

Creative Hands Foam Sheets at Wal-Mart
40 in multiple colors for $4.74

Foam Magnetic Photo Frames at Oriental Trading Company
12 for $4.95

e Foam letters with adhesive backs
e Glittery foam letters with adhesive backs
e Shapes with adhesive backs, like flowers, butterflies, etc.

Markers

Flat Magnets (if you do not purchase the photo frames with magnets on the back)
Glue Sticks and superglue

Camera

Photo Paper

Printer





Instructions:

1.

If you purchase the uncut foam sheets, then you will need to cut a square, circle,
or other shape in the middle of the foam sheet prior to the activity. Use a lid or
box for your template and cut around it with an exacto knife.

Let the children decorate the foam sheets with letters, markers, and adhesive
backed shapes, glitter shapes, jewels, etc.

Take photos of the children dressed up in the hats, jewelry etc. along with their
mothers during the tea party or posed.

Explain to the children that they can return on a certain date to pick up their
picture frames.

Print out the photos on glossy photo paper either in color or black and white, if
necessary.

Glue the photo to the back of the decorated foam sheet so that the picture
shows. Another option is to NOT cut out the middle of the foam sheet and just
glue the photo onto the foam sheet.

If you did not buy the foam sheet picture frames with magnets, you may want to
superglue magnets onto the back so that the picture frames can hang on the
refrigerator.

Give the photos to the children on their next trip into the library.

Since we chose to have the children come back to the library for their picture
frames, but wanted the children to have a small gift to give their mother, we also
provide bead kits so that the children could make a necklace or bracelet for their
mothers. Younger children used the Creative minds cool foam bead kit and older
children used a glass bead Kkit.
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(ATT 3) Tea Party Menu

Tea Sandwiches @ Bocadillos para Té
Cucumber and butter sandwiches & Bocadillos de pepino y mantequilla
Chicken curry sandwiches & Bocadillos de pollo al curry
Peanut butter sandwiches & Bocadillos de mantequilla de cacahuate
Cream cheese sandwiches & Bocadillos de queso crema

Scones & Bisquetes
Scones @& Bisquetes
Cream @& Crema
Lemon curd & Crema de limén
Raspberry jam & Mermelada de frambuesa

Dessert Cakes &= Pasteles Dulces
Lemon glaze & Glazeada de imon
Tart @ Tartaletas
Shortbread cookies & Galletas dulces de mantequilla
Cheesecake cookies @&» Galletas de tarta de queso
Turnovers & Empanadillas
Truffles and Chocolate @ Trufas y Chocolate
Chocolate éclairs @& Chocolate pastel individual relleno de crema
Orange thins & Delgadillos de naranja
Ginger thins &= Delgadillos de jengibre

Beverages & Bebidas
Vanilla milk tea & T'¢é de vainilla leche
Hot tea &» T¢é caliente
Limeade @& Jugo de lima
Lemon & Limén
Sugar &= Azicar

Tea Sandwiches & Bocadillos para Té
Cucumber and butter sandwiches @&» Bocadillos de pepino y mantequilla
Chicken curry sandwiches @& Bocadillos de pollo al curry
Peanut butter sandwiches & Bocadillos de mantequilla de cacahuate
Cream cheese sandwiches & Bocadillos de queso crema

Scones &= Bisquetes
Scones @& Bisquetes
Cream @ Crema
Lemon curd & Crema de limén
Raspberry jam @& Mermelada de frambuesa

Dessert Cakes @= Pasteles Dulces
Lemon glaze & Glazeada de limén
Tart & Tartaletas
Shortbread cookies & Galletas dulces de mantequilla
Cheesecake cookies & Galletas de tarta de queso
Turnovers & Empanadillas
Truffles and Chocolate & Trufas y Chocolate
Chocolate éclairs @ Chocolate pastel individual relleno de crema
Orange thins & Delgadillos de naranja
Ginger thins & Delgadillos de jengibre

Beverages @ Bebidas
Vanilla milk tea @& T¢é de vainilla leche
Hot tea &= T'é caliente
Limeade &» Jugo de lima
Lemon & Limon
Sugar @& Azhcar
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(ATT 6) Bracelet or Necklace for Mother

Shopping list:



· Creative Hands Foam Beads


         $4.74 at Wal-Mart; comes with cord.


[image: image1.jpg]





· Stretch Bead Cord


         4 yds for .99 at Wal-Mart


· Pack of Glass Beads


        $8.96 for several hundred at Wal-mart; comes with cord

· Bowls to put beads into


· Scissors to cut cords


Make sure that children are divided into age groups based on the age recommendation on the bead kits.  Let mothers and children bead together to create mother a necklace or bracelet or to create matching bracelets.
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(ATT 4)  Tea Party Recipes


SANDWICHES


Cucumber Tea Sandwich Recipe 

http://www.greatpartyrecipes.com/teasandwichrecipes.html

· 1 large cucumber peeled and sliced very thinly


· Salt


· 3/4 cup soft butter


· 2 teaspoons minced fresh garlic


· 20 slices bread


· 1 tablespoon lemon juice


· 1 tablespoon olive oil


· Pepper to taste

1. Lightly salt the cucumber slices and place them in a colander to drain for 1 to 2 hours. 

2. Then combine the butter and garlic and apply to 1 side of each slice of bread. 

3. In a small bowl, stir together the lemon juice, olive oil, and pepper. Add the cucumber slices, coating them well. 

4. Arrange the cucumber on 10 of the bread slices, top with the other 10 slices, remove the crusts, and quarter. Serve immediately. Makes 40 tea sandwiches. 


Almond Chicken Salad Sandwiches 

http://www.greatpartyrecipes.com/teasandwichrecipes.html

Spread: 
Combine:


· 3/4 cup butter


· 2 teaspoons lemon juice


· pinch of salt


· 1/2 cup fresh basil leaves or 2 tablespoons dried basil

Filling: 


· 1 cup finely chopped cooked chicken meat


· 1/2 cup mayonnaise 


· 1/2 cup slivered almonds


· Salt and pepper to taste


· 20 slices bread, your choice

Combine the filling ingredients. Spread each slice of bread with a thin layer of the butter mixture. Add the filling to half the bread slices and top with the other half, buttered sides in. Remove the crusts and cut the sandwiches as desired. Makes 40 tea sandwiches. 

SCONES

Scone

http://www.greatpartyrecipes.com/sconerecipes.html

· 2 cups all-purpose flour


· 1 tablespoon baking powder


· 2 tablespoons sugar


· 1/2 teaspoon salt


· 3 tablespoons butter


· 1 egg, beaten


· 3/4 cup milk (approx.)

1. Mix the dry ingredients together in a medium bowl. Cut in the butter until the mixture resembles course crumbs. Stir in the egg. (If you are using one of the variations below, this is a good point to add nuts, dried fruit, chocolate chips, cheese, etc.) 


2. Gradually add the milk until a thick dough is formed. (It may take more or less than 3/4 cup.) 

3. Turn out the mixture onto a floured board and knead lightly. Roll out the dough to 3/4" thickness and cut into rounds with a 2" cookie cutter. Gather the trimmings and lightly knead, roll, and cut them as well. 


4. Place the rounds about 1" apart on a lightly greased baking sheet. Brush the tops with a little beaten egg or milk. Bake in a preheated 450° oven for about 10 to 15 minutes, until golden brown. Serve warm. 


5. Makes 12 to 16 scones, depending on the recipe version used.

Substitute for cream:


· 1 cup heavy (whipping) cream 


· 1/4 cup confectioner's sugar


· 1/2 teaspoon cream of tartar


· 1 teaspoon vanilla extract


DESSERTS


Cheesecake Cookie Recipe


http://www.greatpartyrecipes.com/cheesecake-cookie-recipe.html

· 1/3 cup brown sugar, packed


· 1/2 cup chopped walnuts


· 1 cup flour


· 1/3 cup melted butter


· 8 ounces cream cheese


· 1/4 cup sugar


· 1 egg


· 1 tablespoon lemon juice


· 2 tablespoons milk


· 1 teaspoon vanilla

1. Mix the brown sugar, nuts, and flour together. Stir in the butter and work it by hand until it resembles course crumbs. Set aside 1 cup of the mixture for the topping and press the rest firmly into the bottom of an 8 x 8 pan. Bake at 350° for 12 to 15 minutes. Leave the oven on. 


2. While the crust is baking, cream the cream cheese and sugar together. Add the egg, lemon juice, milk, and vanilla, beat thoroughly, and pour it over the baked crust. 


3. Sprinkle the remaining crumb mixture over the top of the cream cheese layer and bake for another 25 minutes. Cool completely before cutting into squares. Makes 16 2" cookies. 


Mini Cheesecake Cookies Version:


For smaller, tea cake size cookies simply cut the cookies a little smaller, making 5 or 6 even cuts down and across the cheesecake instead of 4. 


Shortbread Tarts:


http://www.joyofbaking.com/ShortbreadTartsWithCreamFilling.html

Tarts

· 1 cup (227 grams) (2 sticks) unsalted butter, room temperature 

· 1/2 cup (72 grams) confectioners (powdered or icing) sugar 

· 1 teaspoon pure vanilla extract

· 1 1/2 cups (210 grams) all purpose flour 

· 2 tablespoons (30 grams) cornstarch or rice flour 

· 1/8 teaspoon salt

Cream Cheese Filling:

· 1-8-oz. (227 grams) package cream cheese - softened 

· 1-14 ounce (396 grams) can sweetened condensed milk 

· 1/3 cup (80 ml) lemon juice (freshly squeezed) 

· Zest of one lemon

· 1 teaspoon (4 grams)  pure vanilla extract

Garnish:

· Any combination of berries (blueberries, strawberries, blackberries, raspberries) or other fruit such as slices of kiwi.

Note:  Cornstarch (corn flour) or rice flour replaces some of the all purpose flour to produce a more delicate and fragile shortbread.

Tarts:  

1. Lightly butter, or spray with a nonstick vegetable spray, 36 miniature muffin tins (approximately 2 inch (5 cm) in diameter). Set aside. Preheat oven to 325 degrees F (170 degrees C) and place rack in the center of the oven.  

2. In the bowl of your electric mixer, or with a hand mixer, cream the butter and sugar together (approximately two minutes). Beat in the vanilla extract. Add the flour, cornstarch and salt and mix just until incorporated.  

3. Divide the dough into 36 even pieces and place one ball of dough in the center of each muffin tin. With your fingertips, press the dough up the sides of the individual muffin tin so there is an indentation in the center. Once filled, place the tart pan, with the unbaked shells, in the freezer for about 10 minutes so the shortbread can become firm. (This will help to prevent the shortbread from puffing up during baking.)

4. Bake for approximately 18 - 20 minutes or until lightly browned. About halfway through the baking time, lightly prick the bottom of each shortbread, with the tines of a fork, if they have puffed up. Check again after another five minutes and prick again if needed. Once they are fully baked, remove from oven and place on a wire rack to cool. When completely cooled, remove the tarts from the pan. (These may be made in large quantities and frozen.) 

Cream Cheese Filling:  

1. In your food processor or electric mixer, beat the cream cheese until fluffy. Add the condensed milk, lemon juice, zest, and vanilla and process until smooth. Transfer the filling to a bowl, cover, and refrigerate until serving time. It is best to make the filling at least a day in advance to give it time to become firm and for all the flavors to mingle. 

2. To serve:  Using two small spoons, fill the tart shells with the cream cheese filling. The filled tart shells can be made several hours in advance and refrigerated. Just before serving top with fresh berries or cut up fruit.

Makes about 36 - 2 inch (5 cm) miniature tarts. 

Shortbread

http://www.joyofbaking.com/shortbreads/shortbreadcookies.html

· 2 cups (280 grams) all-purpose flour 

· 1/4 teaspoon (2 grams) salt 

· 1 cup (2 sticks) (226 grams) unsalted butter, room temperature 

· 1/2 cup (60 grams) powdered (confectioners or icing) sugar 

· 1 teaspoon (4 grams) pure vanilla extract

1. In a separate bowl whisk the flour with the salt.  Set aside. 

2. In the bowl of your electric mixer (or with a hand mixer), cream the butter until smooth (about 1 minute). Add the sugar and beat until smooth (about 2 minutes). Beat in the vanilla extract. Gently stir in the flour mixture just until incorporated.  latten the dough into a disk shape, wrap in plastic wrap, and chill the dough for at least an hour.   

3. Preheat oven to 350 degrees F (177 degrees C) with the rack in the middle of the oven. Line two baking sheets with parchment paper. 

4. On a lightly floured surface roll out the dough to 1/4 inch (.5 cm) thick. Cut into rounds or whatever shapes you wish using lightly floured cookie cutter. Place the cookies on the prepared baking sheet and place in the refrigerator for about 15 minutes. This will firm up the dough so the cookies will maintain their shape when baked. Bake for 8 - 10 minutes, or until cookies are lightly brown. Cool on rack. 

Makes about 20 shortbread cookies.  Shortbread with keep in an airtight container for about a week or frozen for several months.  

Fruitovers


http://www.greatpartyrecipes.com/turnover-recipe.html

· 1 cup butter (2 sticks)


· 1 cup cottage cheese


· 2 cups all-purpose flour


· 1/4 teaspoon salt

· 1 cup chopped dried apricots


· Water to cover


· 1/4 cup sugar


· 2 tablespoons butter


· 1/8 teaspoon cinnamon

1. To make the dough, combine the butter, cottage cheese, flour, and salt in a mixing bowl and beat until a smooth dough is formed. Cover and chill 6 hours or overnight. 


2. To prepare the filling, place the chopped apricots in a small saucepan and just cover with water. Simmer for 10 minutes; add the sugar and simmer until thickened, another 10 minutes. Remove from heat and stir in the cinnamon and butter. Cool before filling pastries. Makes 1 cup. 


3. To assemble the turnovers, remove the chilled dough from the refrigerator. Roll the dough to 1/4-inch thickness on a lightly floured surface. Cut into 3-inch squares. (A pizza wheel works well.) 


4. Place about 1 teaspoon filling in the center of each square. Wet the edges of the squares with water or beaten egg. Fold in half to form a triangle and seal the edges by pinching them together with your fingers. Bake in a preheated 350° oven until lightly browned, 25 to 30 minutes. Dust with confectioner's sugar. Makes 24 to 30 pastries. 


5. Make ahead steps:
The night before, prepare the dough and filling and refrigerate. Assemble and bake the turnovers an hour or two before serving. 


Any variety of dried fruit, fruit preserves or fruit pie filling may be substituted for the dried apricot filling. Easy!


Lemon Cake


http://www.cooks.com/rec/view/0,166,136189-244196,00.html

· 1/2 lb. (2 sticks) unsalted butter, at room temperature


· 2 1/2 c. granulated sugar, divided


· 4 extra-large eggs, at room temperature


· 1/3 c. grated lemon zest (6 to 8 large lemons)


· 3 c. flour


· 1/2 tsp. baking powder


· 1/2 tsp. baking soda


· 1 tsp. kosher salt


· 3/4 c. freshly squeezed lemon juice, divided


· 3/4 c. buttermilk, at room temperature


· 1 tsp. pure vanilla extract

1. Preheat the oven to 350 degrees F. 


2. Grease and flour 2 (8 1/2 by 4 1/4 by 2 1/2-inch) loaf pans. You may also line the bottom with parchment paper, if desired. 


3. Cream the butter and 2 cups granulated sugar in the bowl of an electric mixer fitted with the paddle attachment, until light and fluffy, about 5 minutes. With the mixer on medium speed, add the eggs, 1 at a time, and the lemon zest. 


4. Sift together the flour, baking powder, baking soda, and salt in a bowl. In another bowl, combine 1/4 cup lemon juice, the buttermilk, and vanilla. Add the flour and buttermilk mixtures alternately to the batter, beginning and ending with the flour. Divide the batter evenly between the pans, smooth the tops, and bake for 45 minutes to 1 hour, until a cake tester comes out clean. 


5. Combine 1/2 cup granulated sugar with 1/2 cup lemon juice in a small saucepan and cook over low heat until the sugar dissolves. 


6. When the cakes are done, allow to cool for 10 minutes. Remove the cakes from the pans and set them on a rack set over a tray or sheet pan; spoon the lemon syrup over them. Allow the cakes to cool completely.


For the Glaze:


· 2 c. confectioners' sugar, sifted


· 3 1/2 tbsp. freshly squeezed lemon juice


Combine the confectioners' sugar and the lemon juice in a bowl, mixing with a wire whisk until smooth. Pour over the tops of the cakes and allow the glaze to drizzle down the sides.


BEVERAGES

Vanilla Milk Tea


http://www.seedsofknowledge.com/whimsy.html

· 1 cup milk


· 2 tsp. vanilla extract


· 4 tsp. decaf black or green tea (or 4 tea bags)


· 1 quart boiling water 

1. Pour the milk into a saucepan, add the vanilla, and bring to a simmer, stirring often.


2. Remove the pan from the heat and let it stand until the milk is cool. 

3. Place the tea leaves in the teapot and add the boiling water. Cover with a towel and steep 5 minutes. 

4. Pour about 1/4 cup of the cooled milk into the teacups. Stir and strain the tea into the cups. 

Makes 4-5 servings.   This recipe is from the Gibson House Volunteer's Cookbook, in Toronto. I purchased it over 15 years ago on my honeymoon. 
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(ATT 2)  Mother’s Day Tea Party Book List


Information from Amazon.com

Quiero a mi Mama Porque (I love my mommy because...) by Laurel Porter-Gaylord Dutton Juvenile; Bilingual edition 


ISBN-10: 0525472487 


ISBN-13: 978-0525472483 


$6.99

From Publishers Weekly
Although the titles of these companion volumes threaten to engulf the reader in sentimental accounts of how parents endear themselves to children, they instead deliver sweetly appealing looks at how animals care for their young. The opening page of the first book reads, "I love my mommy because she reads me stories," and shows a boy and his mother curled up in an armchair. The motif throughout the second book, meanwhile, is "I love my daddy because he plays with me." Though the text that follows describes situations that children can identify with ("She feeds me when I'm hungry"; "He watches over me at night"), each illustration subsequently features either a domestic or wild animal with his or her young, clearly labeled and engaged in the specified action, and realistically depicted in native habitats. Unfortunately, the tendency here to emphasize Mommy as caretaker and Daddy as protector may reinforce sex-role stereotypes. Sturdy, coated pages and paper-over-board bindings make these reasonably priced books almost toddler-proof. Ages 18 mos.-4 yrs.


Mi mamá (My mom) by Debbie Bailey 


Publisher: Annick Press; Brdbk edition (September 1, 1992) 


Language: Spanish 


ISBN-10: 1550372645 


ISBN-13: 978-1550372649 


$5.95


Talk-About-Books feature a simple text and engaging photographs intended to encourage discussion and the development of literacy. Each book is illustrated with realistic and comforting photographs. Children from various familial, cultural, and ethnic backgrounds experience friends and pets in their many wonderful incarnations. The simple text and engaging photos invite and encourage discussion between adult and child as they have fun exploring the images together.


Only You/Solo Tu by Rosemary Wells


Reading level: Ages 4-8


Publisher: Viking Juvenile (March 8, 2004) 


Language: Spanish, English 


ISBN-10: 0670036927 


ISBN-13: 978-0670036929 


$14.99


From Booklist
PreS-K. A mother bear and child enjoy the simple pleasures of doing things together: baking, dancing, playing, and reading. Using short rhyme and charming watercolor illustrations, Wells' signature art creates a feeling of cozy togetherness, reinforced by the small, square trim size of this bilingual book. The Spanish translation has a rhythm similar to the English, but the spare text and rhyme make translating a difficult task, resulting in some slightly altered meanings. In either language, though, the book celebrates relationships in which a child can grow up feeling confident and loved. Tips for sharing the book with toddlers, in both English and Spanish, preface the story and an afterword about the value of time spent with little ones, also in both languages, is appended.


En las Piernas de Mamá / On Mother's Lap by Ann Herbert Scott 


Reading level: Ages 4-8


Publisher: Clarion Books; Brdbk Blg edition (February 19, 2007) 


Language: Spanish 


ISBN-10: 0618752471 


ISBN-13: 978-0618752478 


5.95


From Publishers Weekly
The furnishings are few in this chilly Eskimo dwelling, but when Michael jumps in Mother's lap, the love between them warms the room, as "back and forth, back and forth, they rock." Michael runs to get Dolly, then his carved boat, a reindeer blanket and even his puppy: the small rocking chair is full. When Baby cries, Mother insists there's room for her too, but Michael pouts and hides. All of them end up back in the chair, crowded but cozy; Michael admits, "It feels good." Pastels in earth tones and turquoise create a luminous setting with the captivating faces of the serene mother and her two small children. Though the story is very slight, it makes a reassuring point for little ones, who need to know that a mother's love is an expandable quantity. Ages 2-5.


¿El Canguro Tiene Mamá? (Does a Kangaroo Have a Mother Too?) by Eric Carle


Reading level: Ages 4-8


Publisher: Rayo; Spanish edition (March 26, 2002) 


ISBN-10: 0060011106 


ISBN-13: 978-0060011109 


12.23


From Publishers Weekly
PreSchool-K-This simple, repetitive meditation on motherhood will engage small children's minds and stimulate their curiosity. It starts out by answering the title question in the affirmative, and then goes on to ask whether a lion, a giraffe, and other animals also have mothers. It concludes by saying that all of these mothers love their young ones just like human moms love their children. Carle's distinctive illustrations convey the creatures in creative and amusing ways. This lovely book also offers a fun way to promote the recognition of letters and words. A surefire hit for libraries and bookstores.Rebecca Thatcher, Akron, PA


¿Me Quieres, Mama? (Mama, do you love me?) by Barbara M. Joosse


Publisher: Chronicle Books; Library Binding edition (April 1, 1998) 


Language: Spanish 


ISBN-10: 0811820769 


ISBN-13: 978-0811820769 


12.92

From School Library Journal
PreSchool-Grade 2-This Spanish translation has a beautifully glowing text. It tells the story of a young arctic child who seeks constant reassurance of her mother's love. The questions she poses are playful and innocent, while her mother's answers are lyrical and poetic. Whether the child mischievously throws water on a lamp, runs away from home, or becomes a fierce polar bear, she is assured that her mother's love is ever present and everlasting. The illustrations are large and colorful, offering magnificent glimpses into arctic life. A glossary that explains certain terms and names of animals specific to the region is included. An endearing title to read aloud.
Donna J. Murray, Queens Borough Public Library, NY
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Evaluation of 


Información de Evaluación

Holidays and Traditions in the United States


Session


Seccion


Held:


Para


At: Wagoner City Public Library


La Libreria en la ciudad de Wagoner


Do you know 5 Holidays Observed in the United States?


Te savez todos los cinco celebraciones en los Estados Unidos?

Are you familiar with the Celebrations in your Community? Which ones?


Estas Familiarizado con las celebraciones en los Estados Unidos? Si es si cuales son?


Do you know how to find information about Holidays and Traditions on the computer? What web site?


Saves como encontra información acerca de celebraciones y Tradiciones en la computadora? Si es si cual es la Página Web?


Do you know where to go to find out about celebrations open to the public in you community? If Yes Where


Saves donde ir para encontrar información acerca de celebraciones abiertas al publico en tu comunidad? Si es Si Donde?
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Comunidad y Cultura:

Feriados y Festividades

en los Estados Unidos

Bienvenidos







Siga Adelante

WebJunction Global and the Oklahoma Department of Libraries

Bill & Melinda Gates Foundation







Siga Adelante

Feriados Federal:

 Año Nuevo

1 de enero









Siga Adelante

 Martin Luther King, Jr.

 Año Nuevo

Feriados Federal:



3rd lunes de enero







Siga Adelante

 Día de la Juramentación

 Martin Luther King, Jr.

 Año Nuevo

Feriados Federal:



Cada cuatro años, después de las elecciones Presidenciales







Siga Adelante

 George Washington

 Martin Luther King, Jr.

 Año Nuevo

Feriados Federal:

 Día de la Juramentación 



3rd lunes de febrero







Siga Adelante

 Memorial Day

Feriados Federal:

 George Washington

 Martin Luther King, Jr.

 Año Nuevo

 Día de la Juramentación 



Ultimo lunes de mayo







Siga Adelante

 Día de la Independencia

Feriados Federal:

 George Washington

 Martin Luther King, Jr.

 Año Nuevo

 Día de la Juramentación 

 Memorial Day



4 de julio







Siga Adelante

Feriados Federal:

 Día del Trabajo

 Día de la Independencia

 George Washington

 Martin Luther King, Jr.

 Año Nuevo

 Día de la Juramentación 

 Memorial Day



1st lunes de septiembre







Siga Adelante

Feriados Federal:

 Día del Descubrimiento



Segundo lunes de octubre







Siga Adelante

Feriados Federal:

 Día del Descubrimiento

 Día del Veterano



11 de noviembre







Siga Adelante

Feriados Federal:

 Día del Descubrimiento

 Día del Veterano

 Día de Acción de Gracias



4th jueves de noviembre







Siga Adelante

Feriados Federal:

 Día del Descubrimiento

 Día del Veterano

 Día de Acción de Gracias

 Día de Navidad

25 de diciembre









Siga Adelante

Otras Festividades:

 Año Nuevo Chino









Siga Adelante

 Año Nuevo Chino

 Mardi Gras / miércoles de cenizas



Febrero o marzo

Otras Festividades:







Siga Adelante

 Año Nuevo Chino

 Mardi Gras / miércoles de cenizas

 Navidad Ortodoxa

Otras Festividades:









Siga Adelante

 Año Nuevo Chino

 Mardi Gras / miércoles de cenizas

 Navidad Ortodoxa

 Mes de la Herencia Africana

Otras Festividades:









Siga Adelante

 Año Nuevo Chino

 Mardi Gras / miércoles de cenizas

 Navidad Ortodoxa

 Mes de la Herencia Africana

 Día de la Marmota



2 de febrero

Otras Festividades:







Siga Adelante

 Año Nuevo Chino

 Mardi Gras / miércoles de cenizas

 Navidad Ortodoxa

 Mes de la Herencia Africana

 Día de la Marmota

 Día de San Valentín



14 de febrero

Otras Festividades:







Siga Adelante

 Año Nuevo Chino

 Mardi Gras / miércoles de cenizas

 Navidad Ortodoxa

 Mes de la Herencia Africana

 Día de la Marmota

 Día de San Valentín

 Día de San Patricio



17 de marzo

Otras Festividades:







Siga Adelante

 Año Nuevo Chino

 Mardi Gras / miércoles de cenizas

 Navidad Ortodoxa

 Mes de la Herencia Africana

 Día de la Marmota

 Día de San Valentín

 Día de San Patricio

 April Fool’s Day

Otras Festividades:



1 de abril







Siga Adelante

 Viernes Santo



21 de marzo de 2008

Otras Festividades:







Siga Adelante

 Viernes Santo

 Pascuas



Otras Festividades:

23 de marzo de 2008







Siga Adelante

 Viernes Santo

 Pascuas

 Día del Prof. Adm.



Miércoles de la última semana completa de abril

Otras Festividades:







Siga Adelante

 Viernes Santo

 Pascuas

 Día del Prof. Adm.

 Día de la Tierra



22 de abril

Otras Festividades:







Siga Adelante

 Viernes Santo

 Pascuas

 Día del Prof. Adm.

 Día de la Tierra

 Cinco de Mayo



5 de mayo

Otras Festividades:







Siga Adelante

 Viernes Santo

 Pascuas

 Día del Prof. Adm.

 Día de la Tierra

 Cinco de Mayo

 Día de las Madres



2nd domingo de mayo

Otras Festividades:







Siga Adelante

 Viernes Santo

 Pascuas

 Día del Prof. Adm.

 Día de la Tierra

 Cinco de Mayo

 Día de las Madres

 Día de las Fuerzas Armadas



3rd sabado de mayo

Otras Festividades:







Siga Adelante

 Día de la Bandera



14 de junio

Otras Festividades:







Siga Adelante

 Día de la Bandera

 Juneteenth

Otras Festividades:









Siga Adelante

 Día de la Bandera

 Juneteenth

 Día de los Padres



3rd domingo de junio

Otras Festividades:







Siga Adelante

 Día de la Bandera

 Juneteenth

 Día de los Padres

 Rosh Hashanah

Otras Festividades:









Siga Adelante

 Día de la Bandera

 Juneteenth

 Día de los Padres

 Rosh Hashanah

 Yom Kippur

Otras Festividades:









Siga Adelante

 Día de la Bandera

 Juneteenth

 Día de los Padres

 Rosh Hashanah

 Yom Kippur

 Día de los abuelos



En septiembre, el primer domingo después del día del trabajo

Otras Festividades:







Siga Adelante

 Día de la Bandera

 Juneteenth

 Día de los Padres

 Rosh Hashanah

 Yom Kippur

 Día de los abuelos

 Día Nacional del Jefe



16 de octubre

Otras Festividades:







Siga Adelante

 Día de la Bandera

 Juneteenth

 Día de los Padres

 Rosh Hashanah

 Yom Kippur

 Día de los abuelos

 Día Nacional del Jefe

 Halloween



31 de octubre

Otras Festividades:







Siga Adelante

 Día de las Elecciones



1st martes después del 1st lunes de noviembre

Otras Festividades:







Siga Adelante

 Día de las Elecciones

 Día de Sadie Hawkins



1st sábado después de noviembre 9

Otras Festividades:







Siga Adelante

 Día de las Elecciones

 Día de Sadie Hawkins

 Kwanzaa

Otras Festividades:













Siga Adelante

GRACIAS POR SU ASISTENCIA
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Bienvenidos

Comunidad'y Cultura:
Feriados y Festividades
en los Estados Unidos
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Pre-Post-Test

Community and Culture Workshops

(Taller sobre cultura y comunidad)

5 de mayo de 2008

1.  Tell us how many Federal Holidays celebrate in the United State.

(Diganos cuantos días de fiesta federales se celebrant en los Estados Unidos)

2. Could you mention two Federal Holidays 

(Podría mencionar dos días feriados federales)

3. Mention two others festivities celebrated in the United States.

(Mencione otras dos festividades celebradas en los Estados Unidos)

4. Could you tell us how to find information about Holidays in the United States on the Inetrnet?

(Podría decirnos como encontrar información sobre los días de fiesta celebrados en los Estados Unidos en el Internet)


