


Hello,  

My name is Ann Weber and I am currently the fourth-grade, long-term sub. I am thrilled to have the opportunity to 
teach your third-grade child during the 2017-18 school year!  

I would like to kick off the year with this Summer Reading booklet. Please read the books and do the activities that 
you and your child are interested in- enjoy reading, eating, writing and cooking together. The more activities you do 
with your child, the better reading, writing and thinking will blossom, and the more fun and good food you will enjoy! 
Books can be read together or independently, to a pet, friend or neighbor, or from an audio CD. Please ask your child 
to do as much writing as possible by hand, in complete sentences. Feel free to concoct your own activities and 
recipes, and record them at the end of the book if you wish, on the blank pages provided.  

Have your child bring this booklet in on the first day of school, August 23rd. Our first IB unit, Who We Are, will 
examine the roles, rights and responsibilities of community members, ideas that the book Stone Soup encompasses 
well. We will be starting the year by making a class Stone Soup and discussing what it means to be part of a 
community.  
 
Students can immerse themselves in various levels of books over the summer, from picture to chapter books. Some 
will be easier and others more difficult- feel free to have someone read to your child if the book is above their reading 
level, and if a book is easy for them, encourage them to write reflections about what they have read and think deeply- 
some picture books’ words are easy to read but have deep ideas and complex pictures. Conversations and reflections 
about books are as vital as reading them. 
 
I hope that your child reads many other books of their own choosing over the summer- they can add the titles that 
they read onto the Book Record forms, found towards the end of this booklet, food-related, or not. Feel free to make 
extra copies of this form if needed.  
 
I cannot wait to get to know your child- to read what incredible reflections they write, and to hear about the 
wonderful experiences they had reading, writing and cooking!  

If you have any questions or comments, please contact me at: aweber@thehealdsburgschool.org 

Best, Ann 

 

mailto:aweber@thehealdsburgschool.org


Mrs. Biddlebox, by Linda Smith 

Why do you think the illustrator, Marla Frazee, chose the colors that she did for the book? 
Would you choose the same colors? Why or why not? 

 

 

 

 

Decide which page is your favorite. Why do you like it?  

 

 

 

 

Devise a plan for YOUR next bad day. What can you do to make it better?  

 

 

 

 

Pretend Mrs. Biddlebox is your mother/sister/friend. What would you do or say to her to make 
her feel better? 

 

 

 

 

On the back of this page, predict what Mrs. Biddlebox’s next day will be like. 



Cloudy With a Chance of Meatballs, by Judi Barrett 

1. What was your favorite “meal from the sky,” from the book? Why?  

 

 

 

 

 

 

 

 

2. Would you like to live in a place like ChewandSwallow where the food came from the sky? 

Why or why not? 

 

 

 

 

 

 

 

 

 

3. Draw a picture (you can use the back pages of this book if you’d like) of what your ideal 
“meal from the sky” would look like….  



Stone Soup, by Marcia Brown 

After you read Stone Soup, have a Stone Soup party where each person in your family or group 
of friends puts one item in the soup pot. Adding a stone is optional… try to write down the 
recipe for what went into your stone soup, or what might go into it, if you don’t get a chance 
to actually make it. You can use the back pages of this book if there isn’t enough space here:  

 

 

 

 

 

 

 

 

 

Draw a picture of everyone putting in their specific item from the soup party. If you don’t have 
the party, imagine what it might look like- who would bring what? Draw it here:  

 

 

 

 

 

 

 

 

The Healdsburg Library has this book on tape, in Spanish. Amazon sells the CD version, too. 
Check it out and try to pick out Spanish words that you know… 



Charlie and the Chocolate Factory, by Roald Dahl 

“And then again,” Grandpa Joe went on speaking very slowly now so that Charlie wouldn’t miss a word, “Mr 
Willy Wonka can make marshmallows that taste of violets, and rich caramels that change color every ten 
seconds as you suck them, and little feathery sweets that melt away deliciously the moment you put them 
between your lips. He can make chewing-gum that never loses its taste, and sugar balloons that you can blow 
up to enormous sizes before you pop them with a pin and gobble them up. And, by a most secret method, he 
can make lovely blue birds’ eggs with black spots on them, and when you put one of these in your mouth, it 
gradually gets smaller and smaller until suddenly there is nothing left except a tiny little pink sugary baby bird 
sitting on the tip of your tongue.” 

Willy Wonka invented some wonderful things his factory. Invent your own here! 

What would your concoction look and taste like?      What would it be called?  

What would its packaging look like?         Write about it, and draw a picture of it- you can use the back blank 
pages of this booklet. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Read the classic story of King Midas – I recommend the one on this booklet’s cover, King Midas the Golden 
Touch, beautifully written by Charlotte Craft and lavishly illustrated by K.Y.Craft. Then, read the book, The 
Chocolate Touch by Patrick Skene Catling.  

Put each character’s name in one of the Venn diagram’s circles below. Write about how their individual 
characteristics – e.g. “Everything King Midas touches turns to gold,” and, “Everything John Midas touches 
turns to chocolate,” in the larger circles, and how they are similar in the middle, where the circles overlap.  

 

 

 



Write a memorable food’s recipe with a story! 

  One of my favorite foods is rolled grape leaves, because they are scrumptious, and 
because of the memories I have of making them with my family. My great-grandmother was 
from Lebanon. She would have big parties in her house where everyone would sit in a circle, 
put the rice filling on grape leaves and roll them up in a special way. Then we would cook the 
stuffed grape leaves, called dolmeh, all day in a huge cooking pot. While they cooked, we 
would take a walk, play games, and chat, while the delicious smell of the cooking dolmeh 
wafted through the air. Finally, they would be done and we would all gather around the table 
for the feast. I am teaching my children how to make stuffed grape leaves, and they love them 
just as much as I do!  

 Here is the recipe:  
x 8 cups of water 
x  
x 3 lemons 
x  
x 1 teaspoon sea salt 
x  
x One 16-ounce jar fresh small grape leaves in brine (about 70 leaves) 
x  
x 1 cup uncooked short-grain rice 
x  
x 2 medium-large onions, finely chopped 
x  
x 5 tablespoons olive oil, divided 
x  
x 2 pounds lean ground beef or lamb (or a mixture of both) 
x  
x 1 bunch fresh dill, chopped 
x  
x 1 tablespoon fresh mint, chopped 
x  
x 1/4 teaspoon pepper 
x  
x 2 cups of broth 

Blanch the Grape Leaves 

1. Bring 8 cups of water to a boil in a large pot, and add the juice of 1/2 lemon and the salt. Carefully unroll the leaves (do 
not separate them). Turn off the heat and place leaves in the hot water for 3 minutes. 

2. Remove leaves and place them in a bowl and cover with cold water. When cooled, drain in a colander. It is not unusual 
for many of the outer leaves in the jar to be damaged or to tear while using. Set these aside to use later in the recipe. 

 

 

https://www.thespruce.com/all-about-mint-2216717


 

Prepare the Filling 

1. Soak the rice for 10 minutes in hot water and drain. (Alternatively, sauté the rice with the onion.) Sauté the onions in 1 
tablespoon of olive oil until translucent, not browned. 

2. In a bowl, combine the onions, ground beef, rice, remaining olive oil, dill, mint, juice of 1 lemon, and pepper. Mix well by 
hand. 

Filling and Rolling the Leaves  

1. Gently separate one leaf and place it shiny-side down on a work surface. Place a pinch (up to a teaspoon) of the filling on 
the leaf at the point where the stem joined the leaf. 

2. Fold up the bottom of the leaf over the filling, then each side inward in parallel folds, and roll up the leaf. The roll should 
be firm, not tight, as the filling will expand during cooking. Repeat until all the filling has been used. 

Cooking the Stuffed Grape Leaves 

1. Because the leaves on the bottom can burn while the filling cooks, put a plate on in the bottom of a heavy-bottomed 
pot. The plate should fit snugly in the pot. 

2. If there are unused leaves or leaves that were torn and not used during the filling process, put them on the plate or on 
top of the skewers. Place the dolmeh on top, packing them closely together (not squashed), seam side down, so they 
don't unroll during cooking. Layer them until all are in the pot . Place several unused leaves over the top. 

3. Take another plate and place it upside down on top of the dolmeh, using something to weigh it down (a second plate 
works well). Add the 2 cups of broth to the pot and cover. Bring the water to a gentle boil, add the remaining juice from 
the 1 1/2 lemons, reduce heat to low and simmer for approximately 50 to 70 minutes. Check to see if done--if the rice 
has cooked, they are done. If not, continue cooking for another 10 minutes and check again. Cooking time depends both 
on the type of pot used and your particular stovetop heating element. 

Serving 

Individual servings  are 4 to 5 pieces on small plates as an appetizer; however, they can also be eaten as a side or 
main dish (especially when larger leaves are used). Serve them warm or at room temperature with pita bread, 
lemon wedges and plain yogurt on the side. 

 

https://www.thespruce.com/what-is-in-ground-beef-1807021


Your food’s story:  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Your food’s recipe- and draw it if you’d like:  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Read any of the books on the bottom of the front of this book, or any stories about baking that 
you love. For example, you could read Thunder Cake, Sun Bread (by Petaluma author Elisa 
Kleven), Pantaloon, The Just Desserts Club, and/or Raspberries (which has a fantastic 
accompanying CD). Try to bake one or more of the goods described in the book/s.  

What book/s did you read? What did you think of it/them?  

 

 

 

 

 

 

 

 

Draw a picture of what you made here, or use the back blank pages of this book, and try to 
write the recipe/s, or describe how you made it:  

 

 

 

 

 

 

 

 

 

Deliver what you made to friends/ neighbors…or have them over for a meal! 



Pie, by Sarah Weeks 

Aunt Polly loves making delicious pies. What do you love to do or make?  

 

 

 

 

 

 

 

 

Someone steals Aunt Polly’s secret pie recipe in the book! Try to predict, as you are reading, who 
the recipe thief is….  

 

 

 

 

Draw a picture of a pie. What are your favorite kinds?  

 

 

 

 

 

 

 



I have a pie crust recipe that is NOT a secret. In fact, I’d love for you to try it, and I’d love to learn how you make pie! 
Here is mine, I hope we can bake together sometime in the future!  

All-Butter Crust 
Makes enough dough for one double-crust pie, or two single crust pies  
Combine using a fork or a whisk in a medium bowl: 
     3 cups chilled all-purpose flour 
     1/2 teaspoon salt 
Add and cut in, using two forks, until the butter chunks are the size of small peas and the mixture looks 
mostly consistent: 
     1 cup (2 sticks) unsalted butter, well -chilled and cut into Add by the tablespoon, stirring with a fork, 
until the dough comes together in a shaggy mass:About 1/4 cup ice cold water 

Divide the dough in half, handling it as little as possible, and shape each half into a disc about 1/2 inch 
thick. Put each crust into a Pyrex pie pan and poke the bottom all over with a fork so that it doesn’t get 
too puffy while baking. Bake with no filling for twenty minutes, at 350 degrees. Then, add your filling and 
bake for another half hour or so, until the edge is lightly brown ed.  

Okay, but what about the filling?  

• Choose a variety of fruit: Peach, apple, and berry pies are all wonderful, but we think that the best pies have a mix. 
Even if it's subtle (1 apple thrown into a peach pie, for instance) it gives a good variety of flavor and textures. 

• Look for high pectin fruits: Pectin is the natural substance inside many fruits that causes them to thicken when cooked 
with sugar. Some fruits (apples, blackberries, and quinces) are very high in pectin. Other popular pie fruits (blueberries, 
cherries, strawberries) do not have much pectin at all and so they need to be cooked with a thickener to keep the filling 
from being runny. It's also helpful to add a high pectin fruit in with a low pectin fruit to help the filling thicken properly. 
For instance, add an apple to a berry pie. 

• Thickener: The nice thing about baked fruit pies is that you don't need to do anything fussy. Custards and puddings 
need to be cooked in order to thicken, but fruit fillings just need to be tossed with a little cornstarch or tapioca and voilá 
- you've got a thick, jammy filling. Cornstarch is usually our thickener of choice, but you can also use flour. 

• Not too much sugar: Pies are best when the fruit is sweet and the sugar is kept to a minimum. Keep the sugar in the 
filling to under 1/2 cup. 

• Spices: Don't forget to add a little spice! Nutmeg for berries, cinnamon for apples, cloves for peaches and apricots. 
Ginger can go with almost anything. 

• Something bright: Most fruit pies need a little extra acidity to brighten the flavor. We usually add a squirt of lemon 
juice and some zest, or a splash of balsamic vinegar. 

• Butter: We always dot the top of our fruit fillings with a bit of butter for richness, taste, and texture. 

Here is our rough and tumble formula for a fruit pie filling. 

4-6 cups of chopped fruit 
1-2 tablespoons cornstarch 
1/2 cup brown or white sugar 
Lemon zest  
1/2-2 teaspoons spices  
1 tablespoon unsalted butter 



Try any of the wonderful cookbooks on the front of this booklet: Salad People, Fanny at Chez 
Panisse, Cooking Class, and/or The Little House Cookbook, or your own favorite. 

What will you make!? Record what you make here, and write out the recipes if you’d like, 
using the blank pages at the back of this book, or write your own cookbook.  

Do you know a neighbor or friend who might like to share your wonderful concoction?  

 

 

 

 

 

 

 

 

 

Some more ideas:  

Subscribe to ChopChop, a fun cooking magazine!- 

Take a cooking class-  

Write your own cookbook- 

Head to Copperfield’s and browse their cookbook selections then try something from a 
cookbook or two- 

Interview a family member on how they make a particular dish. Write the recipe and try to 
make it together from your recipe or freehand… 

Help to end childhood hunger: https://www.nokidhungry.org/act  

Volunteer at a local farm, and/or start a garden- 

https://www.nokidhungry.org/act


3rd Grade Summer Reading Book Record- Do as many of these as you’d like,  

on whichever books you would like! Use the back of the page if you need to… 

Your name: __________________________________________________________________________________ 

Book title_____________________________________________________________________________________ 

Author: ________________________________________________________________________________________ 

My favorite and least favorite characters:  

 

 

 

 

What I thought about the book:  

 

 

 

 

New words I learned:  

 

 

 

 

Interesting lines or quotes from the book:   

 

 

 

A scene from the book, illustrated  (use the back of this sheet!) 



“If more of us valued food and cheer and song 
above hoarded gold, it would be a merrier world.” -
J.R.R. Tolkien 

 
 “One cannot think well, love well, sleep well, if one has 
not dined well.” -Virginia Woolf 

 

“the people who give you their food give you 
their heart.” -cesar chavez 

 

“People who love to eat are always the best people. - 

Julia Child” 

 

“It’s difficult to think anything but pleasant 
thoughts while eating a homegrown tomato.” -
Lewis Grizzard 

 
“There is no sincerer love than the love of food.” -
George Bernard Shaw 

 



 

 



 


