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             Southland's Performing Arts Night & Art Contest will 
be held on April 29 at 7 p.m. This event will take the place 
of Reflections and Evening of the Arts. There will be two 
parts to this event: 1. Performing Arts Night and 2. Art 
Contest.  
           Students can share their talents at our Performance 
Night held on April 29th. They can perform a dance, tum-
bling routine, sing a song, play an instrument, or show 
what they know in karate. Your talent should relate to the 
theme, "Around the World." There will be a 5 minute time 
limitation, and only participation awards will be given. 
           The second part of this evening will be an Art Con-
test. The students can participate in any of the following ar-
eas: Literature, Photography, Visual Arts, and 3-D. Specific 
rules will be online and also in the office. (Remember the 
theme is: "Around the World." ) Entry forms will be coming 
home with the students in the next couple of weeks. 
Please turn your art into the office anytime between March 
29-April 9th. Awards will be given the night of April 29, 
2010. We will be having a student's choice award and a 
faculty and staff award. We are looking forward to this 
event! 

Save these Dates 
 
April 1–5—Spring Break 
 
April 8– PTO Meeting,  
9:30 a.m. 
 
April 12-16– Teacher  
Appreciation; Tracks B,C,D 
 
April 14– Picture Day,  
Track A & C 
 
April 23– Science Club, 1:30 
to 2:30 p.m. 
 
April 26-30– Teacher Appre-
ciation, Track A 
 
May 4– Book Fair, Barnes & 
Noble in Jordan Landing 
 
May 17– Chick-Fil-A Night 
The District; 5-8 p.m. 
 
May 21– Renaissance  
Country Fair  

             
             

Congratulations  Mrs. Summers 
Terri Summers, principal at Southland Ele-
mentary, has been named Administrator of 
the Year by the Utah Association of Educa-
tional Office Professionals.  

           The association selects an Administrator of the 
Year based upon experience in the educational field, aca-
demic background, membership and leadership responsi-
bility in professional associations, personal contributions 
and achievements in education, local, state, and national 
awards received relative to work in education, letters of 
recommendation, and support of educational office pro-
fessionals. 

 
Performing Arts 

WE NEED YOU!!! 
 

If you want to help make a dif-
ference in your child’s education 
join the PTO. Heather Mont-
gomery, PTO president for 
2010-11, is seeking volunteers 
to help with several jobs.  
 
Please join us at our next meet-
ing, April 8 at 9:30 a.m., or visit 
our website, www.southlandpto.
org, for more information. We 
welcome your ideas and partici-
pation.  
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Don’t Forget the Book Fair 

 

Boxtops News 
          We are so excited for the upcoming 
Book Fair at the Jordan Landing location 
of Barnes & Noble. Please mark your calen-
dars for May 4 from 12:00 p.m. to 8:00 
p.m. 
           Brandon Mull, author of the 
“Fablehaven” series, will be doing a book 
signing! Come pick up some books and have 
him sign them. There will be lots of fun 
that you won’t want to miss. Details will 
follow in upcoming newsletters.  
           Don’t miss a great way to support 
our school and your students! Our last 
book fair made $400 for the Guided 
Reading Library.  

            We want to congratulate our winners for the Family Box-
tops contest. I will not name them all because we ended up giving 
prizes to around 15 families, all of which contributed 100 or more. 
Our big winner was stunned to know that as few as 250 boxtops 
earned her and her family 4 movie tickets and 2 buckets of pop-
corn. What a treat! We were able to submit over $600 in boxtops 
as a result of your efforts!  
 
             This last week we collected "Southland Bucks" and have 
collected another $335 in Boxtops! Your efforts are really paying 
off for our school! When things are so tight for our teachers it 
really means a lot for you to save all the boxtops you can!  
 
             For the remainder of the year we will be collecting box-
tops for the country fair. It has been agreed upon that if you sub-
mit 100 boxtops you can earn one wristband for your family! 
Every 5 boxtops will be good for 1 ticket. So don't stop now! The 
Country Fair will be here before you know it! So get collecting in 
your neighborhoods for free wristbands and tickets! (Please be 
sure you put a name and teacher on your boxtops so I can get the 
tickets to the right family.)  
 
             Please continue to check your boxtops expiration and do 
not submit anything that expired in 2009 or before. Also if you 
could put them in bags of 50 (write 50 on the bag), that will make 
my job a little easier. Every minute saved is appreciated! Thanks 
for your efforts! Also please separate your boxtops from lids, and 
Campbells labels. We have different people working on these 
submissions and it makes things a little complicated. THANKS! 
 
Your boxtops coordinator! 
Kristy Medina 

Teacher  
Appreciation Week 

 
April 12-16 for B, C & D Tracks 
April 26-30 for A Track 
 
            We will hold a Thank You Luncheon 
April 21 in the Media Center for our great South-
land teachers and staff.  
             If you are interested in helping please con-
tact Amy Kelley at 801-253-7485. 

Spring Ham & Cheese Roll 
1 lb. frozen bread dough, thawed  
1 pkg. (9 oz.) Shaved Smoked Ham  
1 cup Shredded Cheddar Cheese  
1/4 cup mayo or miracle whip Dressing  
1 egg, beaten  
1 Tbsp.  Grated Parmesan Cheese  
HEAT oven to 350°F. 
FLATTEN dough on lightly floured surface. Roll into 12x8-
inch rectangle with rolling pin. (If dough is difficult to roll, 
cover with plastic wrap and let stand at room temperature for 
30 min. before rolling out.) Top with ham to within 1/2 inch 
of edges. Mix Cheddar and dressing; spread over ham.  
MOISTEN edges of dough with water. Fold lengthwise into 
thirds; pinch seams together to seal. Place, seam-side down, 
on lightly greased baking sheet. Cut several slits in top. 
Brush with egg; sprinkle with Parmesan.  
BAKE 35 to 40 min. or until golden brown. Cool 10 min. 
before slicing.  

Kraft Kitchens Tips 
Healthy Living  
Cut 30 calories and 4 grams of fat per serving by preparing with KRAFT 
2% Milk Shredded Cheddar Cheese and MIRACLE WHIP Light Dress-
ing.  
Substitute: 
Prepare using frozen pizza dough.  
Variations: 
Omit Parmesan Cheese. Prepare as directed, using one of the following 
flavor options: Tex-Mex: Use OSCAR MAYER Deli Fresh Shaved 
Smoked Turkey Breast and substitute TACO BELL® HOME ORIGI-
NALS® Thick 'N Chunky Salsa for the dressing. Pizza: Substitute 16 
slices OSCAR MAYER Pepperoni for the ham, KRAFT Shredded Moz-
zarella Cheese for the Cheddar cheese and 1/3 cup pizza sauce for the 1/4 
cup dressing. Veggie Lover's: Use OSCAR MAYER Deli Fresh Shaved 
Smoked Turkey Breast, substitute PHILADELPHIA Cream Cheese 
Spread for the dressing and add 1/2 cup shredded carrots to the filling. 
www.kraft.com 


