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DEAR DBCS FAMILIES 

We want to thank all DBCS families for supporting 
the students and faculty.  We have completed the 
first 9 weeks of the 2019-2020 school year and want 
to forge ahead with a focused diligence on our 
students excelling in their education. 
 
Please ensure that your child has adequate rest 
every night and a nutritious breakfast to begin each 
day with their best foot forward and focused on the 
days assignments and tasks. 
 

Students Today, Leaders Tomorrow 

 

START TIME 

 
Any student who arrives after 8:15 a.m. is 

considered tardy.  Students who arrive at school 

late must be escorted to the office by the parent or 

the adult bringing the student to school. 

UNIFORMS 

As communicated in the Parent/Student handbook 
“DBCS philosophy is that all students will dress in 
uniforms to encourage respect for the school.” 
 
Parents and Guardians – please ensure you’re your 
student comes to school each day wearing a clean 
uniform shirt as well as clean uniform bottoms – 
whether slacks for the young men or 
skirts/jumpers/slacks for the young ladies.   
 
When our students arrive to school in soiled, 
stained or foul-smelling uniforms, not only are they 
self-conscious which potentially leads to behavior 
issues but they are also a distraction to the other 
students.   
 
Students who are not wearing the proper uniforms 
Monday through Friday will be sent home for non-
compliance.  As a reminder, students should no 
longer be wearing uniform shorts to school. 
 
Each student should have a minimum of four (4) 
complete sets of uniforms.   
 
School uniforms are available locally at Tops & 
Bottoms and online at www.frenchtoast.com 

SCHOOL CODE QS47ERA.  Patches are required 

for all uniforms.  Patches are available for $3 each 
at the school’s front office.    
 
 
 
 

http://www.frenchtoast.com/


 

 

 
 
 

IMPORTANT DATES 

 
EVENT DATE 

  

Basketball Game 
ORU Women vs. Central 
Christian College 
Mabee Center 

November 5, 2019 
Begins at 11:00 a.m. 

Role Model – Nurse Marla Taylor 
Subject  - Hygiene 

November 6, 2019 

Free Dress Day 
$2 – Pay the Teacher  
Cash only 

November 7, 2019 

Father/Daughter Dance 
Mother/Son Dance 

November 8, 2019 
6:00 p.m. to 8:00 p.m. 

Role Model – Page Stalcup 
City of Tulsa 
Subject – Clean Water 

November 13, 2019 

Role Model –  
Brian’s Heat & Air  

November 20, 2019 

Vision Screening 
Mrs. Acebo 
Prevent Blindness 
 

November 20, 2019 

Carnival 
Jazz Hall of Fame 

November 26, 2019 
9:00 a.m. to 1:00 p.m. 

NO SCHOOL November 27 – 29, 
2019 

 
 
 
 
 
 
 
 
 

VOLUNTEERS 

The first 9 weeks is over, it went be very quickly it 
seems.  There is an expectation that each family 
completes nine (9) hours of volunteer time per 
year.  Please contact Ms. Manners regarding 
scheduling your hours. 
 
 
  
 

 
 

FIELD TRIP RULES 

For the parents that wish to volunteer for the field 
trip, the following rules must be followed: 
 

1. Sign in with Ms. Vickie Williams 
2. Dress conservatively 
3. Do not buy anything for any student 

enrolled at DBCS or Smart Kids 
4. Monitor all students not just your individual 

child 
5. Behave in an acceptable manner 

 
 
 
 
 
 
 



 

 

SMILE YOU’RE ON CAMERA 

 

 
 
For those parents following us on social media, 
there is no doubt that you have seen photos of our 
students throughout the day. 
 
We have also posted tips and resources for our 
families.  If you haven’t already done so, please like 
and follow our pages and engage with us! 
 

HERE TO LEARN 

DBCS students are here to learn.  It is important that 

parents and guardians reinforce what is being 

learned at school. Ask your student what they are 

learning and ask them to explain in their own words 

as well. 

 

 

 

 

HOME WORK 

 
Homework is an extremely important part of any 
skill building subject.  On a daily basis, instructors 
will ask students to complete homework 
assignments.  Students who fail to bring the 
required homework to school will automatically 
receive three (3) check marks and will be 
immediately sent to the office.  
 
Parents are asked to provide their children with a 
quiet place to study.  Parents should check their 
student’s work for completeness and accuracy.  
The homework should be signed by a parent and 
returned to school on a daily basis. 
 
We also encourage students to read grade level 
books across all genres for a minimum of 20 
minutes a day.  Ask your student open ended 
questions about what they are reading. 
 

 What was the main character 
thinking/feeling? 

 What would you do if you were in that 
situation? 

 How did the character feel when a particular 
event happened? 

 What would you have done? 
 
If your student is too young to read, as the parent 
or guardian, please choose a book and read to your 
student every night before bed. 
 
Students may often experience poor performance 
in other subjects because they are unable to read 
and understand the material. 
 
Among other things, reading also 
 

 Improves analytical thinking 

 Increases vocabulary 

 Improves memory 

 Develops writing skills 

 Reduces stress 
 



 

Slow Cooker Pot Roast 

November 2019 

Source: Copyright 2013 Television Food Network, G.P. All rights 
reserved 

 
 
 

Ingredients 
 One 4-pound beef chuck roast 

 Kosher salt and freshly ground black pepper 

 1/3 cup all-purpose flour, plus more for 
coating 

 3 tablespoons olive oil 

 4 medium carrots, cut into 2-inch pieces 

 3 stalks celery, peeled and cut into 2-inch 
pieces 

 1 medium onion, cut into 1/2-inch wedges 

 3 cloves garlic, mashed 

 3 tablespoons tomato paste 

 1 cup red wine 

 3 cups low-sodium beef broth 

 3 bay leaves 

 2 sprigs fresh thyme 

 1/2 teaspoon ground allspice 

 1/2 cup loosely packed parsley leaves, 
chopped 

 

 

 
 

 
 
 

Directions 
1. Sprinkle the roast all over with 2 1/2 

teaspoons salt and 1 1/2 teaspoons pepper. 
Coat in flour and shake off any excess. Heat 
2 tablespoons of the oil in a large nonstick 
skillet over medium-high heat. Add the roast 
to the skillet and cook until golden brown on 
all sides, about 8 minutes, turning as 
needed. Transfer the roast to the insert of a 
6-quart slow cooker, along with the carrots, 
celery, onions and garlic.  

2. Add the remaining 1 tablespoon oil to the 
skillet over medium heat. Add the tomato 
paste and stir until the oil begins to turn 
brick-red, about 1 minute. Add the flour and 
wine and whisk until thick (it's OK if there 
are some lumps). Add the beef broth, bay 
leaves, thyme, allspice, 1/2 teaspoon salt 
and a few grinds of pepper and bring to a 
simmer, whisking, until the gravy is smooth 
and thickens slightly, about 4 minutes.  

3. Pour the gravy into the slow cooker. Cover 
and cook on low for 8 hours. The roast and 
vegetables should be tender.  

4. Remove the roast and let rest for a few 
minutes. Discard the thyme stems and strain 
the vegetables, reserving the gravy. Toss the 
vegetables with half the parsley and season 
with salt and pepper. Stir the remaining 
parsley into the gravy and season with salt 
and pepper. Slice the roast against the grain. 
Serve the meat and vegetables on a platter, 
moistening them with some of the gravy; 
serve the remaining gravy on the side.  

 
 


