Newsletter

Green River
High School
A note from the Principal:
It has been a great start to the school year and we are
excited about how hard the students are working in
their classes. I would like to congratulate all who
planned, participated, and help with our Homecoming
week. It was a huge success and we are proud of our
Wolves!
We will be holding Parent-Teacher Conferences this
month. They are scheduled for October 23rd and 24th
from 3:30pm to 8pm. On Tuesday, October 23rd all
teacher will be available in one central location for
parent visits. We will also have a representative from
WWCC from 6 to 8 pm in the media center to assist
with FAFSA process. On Wednesday, the teachers will
be available in their classrooms for conferences.
Parents, if theses dates and times do not work for you,
please call and schedule an appointment with teachers.
We will make sure we available to meet with you before
or after school. There will be no school on Friday,
October 26 to make up for the additional work time of
our teachers.
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We are working hard at improving our communication and partnership with all
stakeholders. Parents, please remember that all absences need to be excused within
48 hours. We want to make sure that you know that your student missed school and
that you knew where the student was during the school day. Students with unexcused
absences will be held for detention after the 48-hour period. Students who miss 10
consecutive periods will be dropped from their class. This is by State Statute and
students may or may not be re-enrolled in the class after being dropped. Student with
excessive amounts of absences will have to appeal for credit at the end of the semester.
If you have any questions regarding our attendance policies, please contact the main
office at 872-8300.
I will be sending out a Parent Survey during the 1st week of October regarding our
Parent Advisory Committee. Please complete the survey if you are interested in serving
on our committee. The purpose of the Green River High School PAC is to build a
collaborative partnership with our parents for the benefit of all students. Our goal is to
increase communication, seek input and ideas to enhance student experiences, and
stay up to date on school operations and initiatives. We look forward to working with
our committee and all parents.
We look forward to seeing and hearing from you during the conferences. If you ever
have questions or concerns, please do not hesitate to contact us.
Sincerely,
Darren Howard
Principal
Green River High School
(307) 872-4741

GRHS FOOTBALL!
Varsity Home Games:
10/12 vs. Powell @ 7 PM

JV Home Games
10/01 vs. Evanston @ 4 PM
10/12 vs. Cheyenne East @ 2 PM

VOLLEYBALL
Varsity Home Game
10/02 vs. Cheyenne East @ 5 PM
10/05 vs. Riverton @ 6 PM
10/06 vs. Cody @ 1 PM
10/11 vs. Evanston @ 6 PM
10/18 vs. Rock Springs @ 6 PM
10/20 vs. Star Valley @ 2 PM
JV Home Game
10/02 vs. Cheyenne East @ 4 PM
10/05 vs. Evanston @ 5 PM
10/06 vs. Cody @ 12 PM
10/18 vs. Rock Springs @ 5 PM
10/20 vs. Star Valley @ 1 PM

Sophomore Home Game
10/02 vs. Cheyenne East @ 3 PM
10/11 vs. Evanston @ 4 PM
10/18 vs. Rock Springs @ 4 PM
Freshman Home Game
10/05 vs. Riverton @ 4 PM
10/11 vs. Evanston @ 3 PM
10/18 vs. Rock Springs @ 3 PM
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 State law guarantees confidentiality
 Safe2Tell Wyoming is available to all Wyoming schools, students, teachers and
parents
 Reports can be made through













Calling Safe2Tell Wyoming 1-844-WYO-SAFE (966-7233)
Submitted through the website https://www.p3tips.com/tipform.aspx?ID=334
Or the mobile app
All submissions are taken seriously and fully investigated 24 hours a day.
Reports are submitted anonymously to the school and School Resource Officer
Calls to Safe2Tell Wyoming are answered 24 hours a day, seven days a week by
trained Wyoming Highway Patrol Dispatchers
A trained communications officer collects information for the report and assigns a
tip number to the reporting party.
Every tip submitted to Safe2Tell is thoroughly investigated once given to the
appropriate school and/or law enforcement agency.
Safe2Tell serves as a conduit for the information received, sending it directly to
the school and/or law enforcement for local investigation and/or intervention
Safe2Tell Wyoming uses a unique and highly sophisticated database program that
allows for two-way dialogue between the reporting party and the answering point
All information is encrypted, allowing for complete confidentiality
Web reporting and mobile app options allow reporting parties to upload photos
and social media posts, which aid law enforcement in conducting thorough
investigations
The sophistication of the Safe2Tell database system is ever-evolving and helps
identify trends of violence in schools and communities.

October 19th

October 23rd & 24th
3:30 PM – 8 PM

October 23rd 6-8 PM in the
Media Center

October 26th

October 31st

Have a Safe
and
Happy Halloween!

Easy Caramel Apples
Nothing says "Hello, fall!" quite like a caramel apple.
Refreshing fruit + sticky caramel + endless toppings = a
guaranteed dessert win in my book. Now it is faster than
ever to whip up a DIY version of these sweets on a stick with
this recipe for Easy Caramel Apples. The setup on this one
could not be simpler: Melt down store-bought caramels with
a splash or heavy cream then dunk your apple-of-choice and
coat it with a range of toppings, from chopped nuts and dried
fruit to sprinkles and chocolate drizzle.

PREP 45 MINUTES
COOK 10 MINUTES
YIELD 8 CARAMEL APPLES
CALORIES 133 KCAL
Ingredients





8 Granny Smith apples (or any other variety)
4 (4.51-oz.) bags soft caramels (See Kelly's Note)
3 Tablespoons heavy cream
Assorted toppings, such as chopped nuts, sprinkles or melted chocolate for
drizzling

Equipment:


8 lollipop sticks or popsicle sticks

Instructions
1. Wash and thoroughly dry the apples then press a lollipop stick firmly into the
top of each apple. Line a baking sheet with wax paper.
2. Unwrap the caramels then place them in a medium saucepan set over
medium-low heat. Add the heavy cream and cook the caramels, stirring
occasionally, until they melt and the mixture is a smooth consistency.
Reduce the heat to low.
3. Dip each of the apples into the caramel mixture, shaking off any excess and
scraping any caramel off the bottoms of the apples. Roll the apples in your
preferred toppings then place them on the lined baking sheet. Refrigerate
the apples for 15 minutes or until the caramel has firmed up. Serve the
apples immediately or store them in the fridge until ready to serve.

