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Outstanding 1st Grade Students 
 

 
 

 Events 
Sunday 4/30/17 
Día del Niño (Children’s Day)  
 
Thursday 5/4/17 @6pm 
Open House 
 
Thursday 5/11/17 @5pm 
PTA Meeting  
 
Wednesday 5/10/17 
Volunteer Appreciation Lunch 
 
Wednesday 5/17/17 @8am 
ELAC Meeting (Room 13) 
  
Friday 5/19/17 @8am 
EL Reclassification   
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ELAC Board: President: Lorena Yépez 
Hernández, Vice-President: Patricia 
García, Secretary: Martha Castañeda, 
Parlamentarian: Sebastián Andrés 
Hernández, Advisory Group: 
Guadalupe Catalán, Susan Wong, Ana 
Maria Diaz Baker and Ana Vazquez.  
Questions?  / Suggestions? This 
newsletter is produced by ELAC for the 
San Rafael Elementary School 
community. We want to hear from 
you. If you have questions or 
suggestions, please contact us: 
HernandezL@runbox.com.  .  

 

William Guevara Daniela Camarillo Nicolas Henriquez 

William Guevara 

 

Daniela Camarillo 
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Meet Our ELAC Families: Guadalupe Catalán   
By Ana Maria Diaz Baker 
 

Where are you from? Tell us about your family. I'm from Guatemala. I 
immigrated to California in 1991. My husband José Manuel is also from 
Guatemala. We have 3 children: Natalí who is studying at the University in 
Sonoma, Isabella who is in 6th grade and Lucas in Kindergarten. Natalí is 
bilingual and is getting her B.A. in Social Assistance to help abused mothers and 
children. . 
 

What traditions do you celebrate?  I like to celebrate Christmas. From a very 
young age I learned from my mother to make Guatemalan tamales and to this 
day I keep that tradition. The tamales are very different. The dough is cooked, 

stuffed with chicken or pork and wrapped in banana leaves to finish cooking them. Another tradition we celebrate is 
Easter.The typical dish is fish and for dessert, turjas made from sweet bread. 
   
What activities do you do with your family in your free time? In our free time we like to do outdoor activities. Isabella 
swims and Lucas plays soccer. We also ride bikes at the park, fish in Lake Bonelli or on the beach.  I like to be in touch with 
nature. One of my favorite gardens is Descanso Garden. I spend time taking photos, meditating and relaxing there. One of 
my hobbies is to care for my home garden with plants and flowers. 
 

What has been your experience in San Rafael? Why did you select the school?  I arrived at San Rafael School for the 
summer program and what led me to choose this school is the Spanish program. I wanted my children to be bilingual and 
to love their origin. My daughter Isabella is the second Dual Immersion program class and is now at Blair School. My 
experience in San Rafael has been very pleasant, it has fulfilled my expectations. 
 
 
 
 
 
 

 
Estudiante Destacado Cont. 

Nicolas Henriquez 

Taquito Sale 
Our EL parent group will be 

selling taquitos during the Open 
House on May 4 at 6pm. Come 

and join us. Ana Maria Diaz 
Baker and Patricia Garcia will be 

coordinating the sale. All 
donations are welcome. 
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Colombia 
By Sara Zuluaga   
 

The land of my childhood and adolescence is Colombia. I am from 
Anserma, Caldas, and a very coffee-growing town by tradition. This 
village is situated in the mountainous part of Colombia and 
surrounded by a lot of vegetation. It has a temperate climate 
although sometimes cold it is still suitable for growing coffee. There 
are many coffee farms around Anserma. All my family had coffee 
farms. Despite being a small town, there are over 200 cafes. There is 
always room for a cup of coffee, either morning or afternoon, at the 
house, or a friend’s house, or when someone is in the square. Coffee 
is part of our daily lives. Colombia's coffee is one of the best in the 
world. That is why coffee in my land is lived, felt, breathed and 
enjoyed. 

 

Two years ago my family and I were in Colombia. We were in the national coffee park. 
It is a theme park that shows everything concerning coffee. In addition my children 
(Emanuel and Juan Pablo) had the opportunity to spend time with all their cousins. 
They lived on a coffee farm that has now been converted into a nice, luxurious hotel. 
My whole family also had the nice experience of riding, learning about the growth and 
planting of coffee. Now they appreciate all the coffee making. But above all they enjoy 
the company of their cousins of Colombia. Their favorite part was spending in the pool 
playing. Next time you have a cup of Colombian coffee, you'll know where it's been 
planted. You will know about people who live, feel, breathe and enjoy coffee. 

 
Monthly Recipe: Horchata  
By Margarita Chong
 

Ingredients
• Rice (soaked overnight) 
• 4 oz. Evaporated milk (substitute: canned coconut 

milk) 

• 5-6 cups milk (substitute: almond milk) 
• 1 1/2 teaspoon cinnamon 
• Sugar (or stevia) 

Preparation 
Night before: Soak the rice: soak 1 1/2 cups of raw white rice in 3-4 cups of water overnight in the refrigerator. Syrup: In 
a small pot, dissolve 1 1/2 cups of sugar in 3/4 of water over medium heat. (Try not to use too much water to make 
syrup) Once completely dissolved, remove from heat, allow to cool to use the next day. You can do this the day the 
Horchata is being prepared but it will be hot so you'll need to cool it down a bit before serving. 1) Place the rice (but keep 
the water, it will be used later). 2) In a blender, blend the rice soaked with evaporated milk or canned coconut milk, 
cinnamon and 1 cup of filtered rice water. 3) Strain the mixture, discard the rice pulp and keep the mixture of rice water, 
evaporated milk or coconut milk and cinnamon. This is the base of the Horchata. 4) With the base of the Horchata add 
milk or almond milk, the rest of the rice water soaked and the syrup to taste. If necessary, you can add more milk or 
almond, sugar or cinnamon milk to your liking. * Note: If you use regular almond milk or vanilla, add the syrup a little at 
a time to ensure that it is not too sweet. Tip 1: Make it sweeter than normally liken because the ice water will dilute the 
taste. Tip 2: If more sugar is needed use the syrup. This way you avoid having to wait for the sugar to dissolve in the cold 
Horchata and if there is any leftover syrup, it can be used in other things like your coffee. 
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