
 

Instead of seeing children through the lens of a normal distribution curve—some kids are natu-

rally smart and others are not—The Leader in Me paradigm sees that every child is capable, 

every child is a leader. This paradigm changes everything. 
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Warrenville Elementary School 
We are Tracking Success 
 

Greeting from your School Counselor 

Here at Warrenville we are transitioning into a school where everyone 

can be a leader.  If each student applies the 7 habits they will be on track 

for success.  The Habit for the month of November is Begin with the 

End in Mind.  To begin with the end in mind: I plan ahead and set 

goals.  I do things that have meaning and make a difference.  I am an 

important part of my classroom and contribute to my school’s mission 

and vision.  I look for ways to be a good citizen. 

Content from The 7 Habits of Highly Effective People is a key compo-

nent of the overall “The Leader in Me” process. The 7 Habits is a syn-

thesis of universal, timeless principles of personal and interpersonal ef-

fectiveness, such as responsibility, vision, integrity, teamwork, collabo-

ration and renewal, which are secular in nature and common to all peo-

ple and cultures. 

The Leader in Me is also aligned to many national and state academic 

standards. The process teaches students the skills needed for academic 

success in any setting. These skills include critical thinking, goal setting, 

listening and speaking, self-directed learning, presentation-making and 

the ability to work in groups. 

 

 



 

How to Plan a Balanced Thanksgiving Meal for Picky Eaters 

Thanksgiving—a holiday full of elaborate food traditions—can be ex-

tra challenging for parents of picky eaters. Who wants a holiday din-
ner turned into a battle zone filled with whispered bargaining? Fortu-

nately, with a little planning, you can create a balanced Thanksgiving 
meal the whole family will enjoy!  

Here are some tips to appease picky eaters without sacrificing nutrition, straying 
from Thanksgiving traditions, or creating a lot of extra work. 
 

 Choose at least one food you know your child will like. Whether Thanksgiv-

ing will be served at your house or if you will be going to someone else's home to 

celebrate, make sure to offer or bring at least one food that you know your child 

will like. This way, your child is guaranteed to eat something during the meal; it also 

shows your child you care about his or her preferences when planning meals. 

 

 Engage your child in meal planning. Ask your child if he or she would be inter-

ested in helping you plan the Thanksgiving feast. Let him or her know you plan to 

offer at least one protein, a grain, a vegetable, and fruit. You can tell your child 

about any foods you are definitely planning to include (i.e., turkey as a protein and 

stuffing as a grain), but ask if he or she has ideas for the other food groups. For 

example, "What kind of vegetable do you think we should include? How about a 

fruit?"  Then, together find recipes that use those foods as ingredients. A child 

who helps choose a food that will be offered is much more likely to actually eat it.  

 

 Engage your child in meal prep.  Invite your children in the kitchen to help 

prepare your Thanksgiving meal. For example, ask your toddler to help clean the 

vegetables, or your school-aged child to help mash the potatoes, or your teenager 

to boil the cranberries. When kids help cook food, they often sample what they are 

preparing, and are more likely to eat their masterpieces later. 

 
 Use food bridges.  Once a food is accepted,  find similarly colored,  flavored,  
or textured "food bridges" to expand the variety of foods your child will eat. For 
example, if your child likes pumpkin pie, try including mashed sweet potatoes on his 
or her Thanksgiving plate. 

 Make it look, smell, and taste delicious. Many times kids think that they 
won't like a food before they actually try it. By making a Thanksgiving dish look, 
smell, and taste delicious you up the odds that your child will try it out, like it, and 
come back for more. Do this by adding fragrant ingredients such a nutmeg and cin-
namon to cooked apples—for example—or preparing a veggie tray with the vegeta-
bles arranged in the shape of a turkey. 

 Keep the mealtime relaxing and enjoyable.  Focus on enjoying your time to-
gether celebrating this day of gratitude. Know you have prepared a balanced meal 
and taken many efforts to engage your children in the process—increasing the 
chances of there being at least one food they will like. You have done your job. Try 
not to worry if and what your child is eating. 
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https://www.healthychildren.org/English/healthy-living/nutrition/Pages/Cooking-With-Your-Children.aspx
https://www.healthychildren.org/English/family-life/Community/Pages/12-Tips-for-Teaching-Children-Gratitude.aspx

