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BE (S)WELL NEWS
It has been one week since the COVID-19 pandemic closed our 
school.  Since then, many have experienced an uncomfortable 

amount of uncertainty, concern, news watching, and hand 
sanitizing. On the other hand, this significant disruption to our 
daily lives has been faced with bravery, creativity, resilience, 

faith, and patience.  

Our teachers, students, and community are truly AMAZING!!

As we continue social distancing and adjusting to our 
temporary situations, as a St. Bart's School family, you are 

never alone.  Together we will get through this!

Please let us know if there is anything you need.  

Stay healthy & God bless you.

A NOTE FROM MRS. KOCH...

Write notes & 
draw pictures on 
your driveway or 
the sidewalk with 

chalk

Get outside...   
take a walk, kick a 

ball, bike, or try         
Mr. Miller's 
workout!!

Write a letter or 
color a picture to 
send to family, 

friends or a local 
nursing home

3 Simple Ways to Spark Joy
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FLY A KITE READ MAKE A FORT

Tips for a happy & healthy week 

Bart's Spring Break Ideas

- Play outside
- More exercise, less screen time
- Keep your distance (6 feet from others)
- Avoid playgrounds
- Always wear a helmet when riding your bike, 

scooter, and skating
- Stay hydrated
- Get plenty of rest
- Eat fruits and vegetables daily
- Be kind to siblings and/or parents
- Help around the house



BE (S)WELL & EAT
Vani l l a Scones

COURTESY OF IOWA GIRL EATS @ WWW.IOWAGIRLEATS.COM

- Preheat oven to 425 degrees
- Line a baking sheet with 

parchment paper - set aside
- In a large bowl, add flour, sugar, 

baking powder, and salt - whisk to 
combine

- Add cold butter and use your 
fingertips or pastry cutter to blend 
butter in until well mixed (mixture 
is the texture of cornmeal)

- In a separate bowl, whisk together 
half & half, egg, and vanilla bean 
seeds or extract 

- Add to flour mixture and mix until 
just combined (dough comes 
together in a ball)

- Place dough onto a floured surface 
and gently knead 4 - 5 times to 
bring the dough together

- Roll dough into a rectangle about 
1/2" thick then trim sides to make 
a rectangle

- To make petite scones: Cut 
rectangle into 6 rectangles, then 
cut each one in half diagonally. 
Transfer to prepared baking sheet 
then bake for 8-9 minutes, or until 
edges are just starting to turn 
golden brown.

- To make mini scones: Cut 
rectangle into 6 rectangles, then 
cut each one in half diagonally. 
Cut each triangle in half to make 2 
triangles. Transfer to prepared 
baking sheet then bake for 6-7 
minutes, or until edges are just 
starting to turn golden brown.

- Place scones on a cooling rack to 
cool completely

- Meanwhile, in a large bowl, whisk 
together glaze ingredients.

- Dip cooled scones in glaze and 
place back onto cooling rack to 
harden completely

- 2 C flour 
- 1/2 C sugar
- 1 TBSP baking powder
- 1/4 tsp salt
- 1/2 C cold butter, cubed
- 1/2 C half & half
- 1 egg
- 2 vanilla beans, scraped or

1 TBSP Vanilla Extract

Vanilla Bean Glaze:
- 3 C powdered sugar
- 6 TBSP half & half
- 1 vanilla bean, scraped or 

1 tsp Vanilla Extract

INGREDIENTS

DIRECTIONS
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