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Reminders 
Last Day 
May 25th  

 

Check your student’s 
grades on-line with FOCUS 
our student information 
system. Go to: 
http://nassau.focus 
schoolsoftware.com and 
click on Parent Account 
Registration & Password 
Reset link 
 

Hat Fridays 
Don’t forget to bring your 
dollar to wear your hat on 
Friday’s. All 
monies go 
toward stu-
dent awards 
and incen-
tives. 
 

Food Service: 
Register at family. 
titank12.com by clicking 
on Sign up today!  
 

 

Download the app 
See something say  
something 
 

 

School Title 1 & School 
Improvement   
Information: 
Parent & Family Engage-
ment Plan (PFEP), School 
Accountability Report 
(SPAR), School Grade Re-
port, Title 1 Handbook and 
Documentation & our 
School Improvement Plan 
are all on file in the front 
office or online. 

Wednesday’s are early 
release days 

Paw Prints 
Bryceville Elementary 

May 2023 

Many class celebrations and happenings during the 
month of May. Please be sure to check our school 

calendar to be up to date. 

Students who meet their AR goal for the year will be rewarded with  

Water Day on Wednesday, May 19th. We will have fun water acƟvi-

ty rotaƟons for the students to enjoy. Students will be outside at wa-

ter day for 1 hour & 30 minutes. Lunch will be provided by the school 

district’s Grub Hub food truck. 
 

K & 1st – 8:00–9:30    2nd & 3rd – 9:40–11:10     4th & 5th – 11:20–12:50 

Everyone will get wet so be prepared with a change of clothes and shoes. Boys you 

may wear your swim trunks and a t-shirt, girls may wear their bathing suit but must 

top it off with t-shirt and shorts. 

AR Reward Day — May 19th   

Prevent the summer slump! 
 

Take the time to enjoy 
some good books! 

Bingo Baked Ziti 
Ingredients: Ziti noodles, ground beef, 
Prego spaghetti sauce, 1 lb of shred-
ded mozzarella cheese, 1 container of 
shredded parmesan cheese, 8 oz sour 
cream  
Cook ziti according to package direc-
tions, drain and set aside. Brown ham-
burger, drain. (season with salt and 
pepper) Mix everything together, put 
in a baking dish and cook for 35-45 
min. at 350 degrees. Enjoy! 


