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 Most recently our children have been having fun asking each other questions and starting out by 
saying: “Would you rather…”!  So, we asked the following question: “Would you rather have a magic 
Easter basket that produces 10 chocolate eggs each morning for the rest of your life or have a bunny 
that can talk?”  Here are their responses: 
Morgan:  Hmm, I would like a bunny that talks!  Why?  Because sometimes it gets lonely at the house 
and I would like to have someone to talk to and Hudson (2year old brother) is fun but too young! 

Trevor: (Smiles 😉) I like the Easter basket!  What would you do with all the chocolate eggs?  I would 

share them😊 
Sonja:  I would like the Easter basket because I love chocolate!  I would save some for me and share the 

others...maybe! 😉 
Ahsha:  This is really hard!  I would have to say a bunny that talks so it can answer all of my questions! 
Emily:  Well, chocolate is bad for you!  So, I would rather have the bunny that talks for a companion! 
Colton:  I like the Easter basket because I like chocolate!! 
Thomas:  Well, having a talking bunny would be pretty creepy!  So, I like chocolate and would pick the 
Easter basket!  I would also share my chocolate! 
Sage:  I would like the talking bunny because bunnies are cute! 

Manasse:  I would love the talking bunny!  I love bunnies and creepy stuff 😉  

Miranda:  I would say the talking bunny because I really want a bunny 😊 

Shammah:  I want the bunny to play with me 😊  
  In March, we had a lot of fun celebrating Dr. Suess’s birthday, making “Irish Potato Candy” 
(recipe will be included in this newsletter) and welcoming Spring by making a spring collage as a group 
project!  We also painted some rocks in hope that we can place them around Elizabethtown when we go 
on walks during our summer camp program!  So, keep an eye out for some colorful and unusual rocks 
this summer and know that they were made in love from our children!   
 IMPORTANT DATE:  
 APRIL 2:  NO SCHOOL (ECCC OPEN) 
 
Irish Potato Candy:  Yields: about 5 dozen 

 1⁄4 cup softened butter 

 4 oz of softened cream cheese 

 1 teaspoon vanilla extract 

 1 (16 oz) of confectioner’s sugar 

 1 tablespoon of cinnamon 

 2 ½ cups of sweetened flaked coconut (optional)  

Directions 

1. NOTE: Be sure to use regular cream cheese, not whipped or reduced fat type. 

2. In a large bowl, cream together the butter and cream cheese. 

3. Add vanilla and confectioners' sugar. 

4. Beat until mixture forms a ball. 

5. Stir in coconut with a spoon.  (We did not add the coconut) 

6. Roll the mixture between your hands to form small potato-shaped candies or roll into small balls. 

7. Place cinnamon in a shallow dish and roll the balls in it. 

8. Place the balls on a cookie sheet and chill for about 1 hour or until firm. 


