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Best Dad Ever 
You’re the best dad, that’s a fact! 

With silly jokes and pancake stacks. 
You tuck me in and kiss my head – 

I Love you more than words have said. 
HAPPY FATHER’S DAY! 

Author: Unknown 
 

 

 

 

 

 

 

We are proud to announce that our Jonesboro 

location will offer Private Kindergarten, 1st Grade, 

and 2nd Grade for the upcoming school year.  

These programs will offer: 

• Full day program from 8:00am-2:30pm. 

• Star Falls Reading and Language Arts 

Curriculum. 

• Breakfast, lunch and snack.  

• Transportation from Main Campus in 

Stockbridge.  

Please contact our Jonesboro Location for more 

details at 770-629-5876 

 

 
 

 

Academy & Preschool 
“Nurturing the Seeds of Our Future” 

Join “AppleGate Adventure” as we venture through 

some unforgettable experiences this Summer Season. 

We will provide experiences filled with fun and 

everlasting memories. Our program will consist of 

field trips, water days and varies onsite activities. We 

will also have a Reading, Math and Science Enrichment 

Program that will prepare everyone for the upcoming 

school year. The Summer Calendar will be posted 

shortly, and the tuition will be $165 per child with a 

Registration Fee of $75 per child. Spaces are limited 

and the spots are first come, first serve! Sign up at 

the Academy Office. 

**Summer Camp is for children ages 6-12 (grades 

Kindergarten - 6th)**           
       

 

 

APPLEGATE 

GOOD HOUSEKEEPING  
Parent’s, please make sure that your 
child or children have a change of clothes 

(weather appropriate) daily. Please 
include undergarments and a pair of 
socks, as our little ones are growing up 

but still have accidents. 

#TEAMAPPLEGATE 

 

Kindergarten 

1st and 2nd Grade 

2026-2027 



 

We Offer the following 

 

Arts & Craft - All Ages  

French - Ages 2 and up (Mrs. Gabby) 

Culinary Fridays- Ages 2 and up 

Spanish - Ages 3 and up 

Music (Vocal, Drums & Keyboard - Ages 3 and up 

(Mr. C) 

S.T.E.M Club – Afterschool 

Technology – Ages 2 and up 
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Upcoming Events 

 

Jonesboro Location & Stockbridge 

Location 

Danish/Doughnuts for Dad’s 

Friday, June 19th 

6am-9:00am 

(Served during Breakfast) 

 

Dates to Remember 

Father’s Day - June 21st 

Center Holiday Closure – Friday, June 

19th (Juneteenth) 

 

NO UNIFORMS beginning May 26th 

**NO open toe Sandals/Crocs** 

 

 

 

 

 

 

 

 

 

 

  

 

School Hours 
 Hours of Operation: 6:00 am - 6:00 pm 
Breakfast: 6:00 am - 7:50 am 
 
Preschool classes begins promptly at 8:00 am. 
All children must arrive by 9:00am, unless a 
doctor’s note is provided upon arrival.   
****No check-in after 11am**** 
(Please notify administration the day before 
appointment).  

 

 

 

Locations 
AppleGate Main               AppleGate South           

3050 Mt. Zion Road         9610 Deer Crossing Drive 

Stockbridge, GA 30281        Jonesboro, GA 30236 

Ph: 678-565-7311                Ph: 770-629-5876 

Fax: 678-565-7313              Fax: 770-629-5878    

www.applegateacademy.com 

 

      

Watermelon Rice Krispies Treats  

 

Ingredient 
1 package (10 ounces) miniature marshmallows 
3 tablespoons canola oil 
1 teaspoon watermelon extract, optional 
6 cups Rice Krispies 
1/4 teaspoon green paste food coloring 
1/4 teaspoon pink paste food coloring 
1/8 teaspoon red paste food coloring 
1/3 cup miniature semisweet chocolate chips 
Directions 
In a microwave or a large saucepan over low heat, 
melt marshmallows with oil and, if using, extract; 
stir until smooth. Remove from heat; remove half 
the mixture to another saucepan over low heat. 
Stir in the green coloring; add 3 cups cereal and stir 
to combine. Stir the pink coloring and red coloring 
to remaining marshmallow mixture; add remaining 3 
cups cereal and stir to combine. 
Press half of green mixture around inside edge of a 
lightly greased 9-in. round cake pan, using waxed 
paper or a lightly greased spatula. Pack the center 
with half of pink mixture; press half the chocolate 
chips into the surface of the pink portion. In a 
second cake pan, repeat with remaining mixtures 
and chips. Cool to room temperature. Cut each 

portion into 12 wedges. 
ENJOY!!! 

 

  
   

Extracurricular Activities Recipe of the Month 

 

http://www.applegateacademy.com/

