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Hello Schodack Families, Staff, and Alumni,

| hope your fall is off to a wonderful start and that everyone’s settling into the rhythm of
the school year. Even as the air turns crisp and the leaves turn, we're still thinking about
all the amazing moments from this past summer. So many memories — the laughter, the
campfires, the games, the friendships — are still very much with us.

It's been a busy and exciting fall at camp, too. The biggest news? Our pool renovation
project has been incredible! Throughout Schodack’s history, there have been many
transformative projects — building The Garden, adding The Welcome Center, installing
the second Tunnel — and this one surely joins that list. We’'ve added a brand-new double
water slide (yes, double!), beautiful new shade structures, and completely transformed
the entire pool area. It looks incredible, and we can already picture the smiles and
splashes next summer.

| hope everyone’s staying in touch with their camp friends — those
connections are what make Schodack such a special community.
And we can’t wait to see many of you at our Winter Reunion in
January. It’s always so much fun to come together mid-winter and
feel a little bit of that summer magic all over again.

Enjoy all the updates from Schodack in this newsletter. I'm
wishing you a happy fall — and | can’t wait to see you soon.

With love from camp,
Matt



2-Day Tribals



Fire Circle






Love is in the air! We’'re thrilled to celebrate not one, but
two Schodack alumni weddings! A huge congratulations
to Rachel Glikin and Adam Offitzer and to Shira
Buchsbaum and Pharoah Sutton-Jackson!

Zach Gerstein and Miles Silvera
meet up at a baseball game!

Reunited and it feels so good!
Lis Rock, Sara Bookbinder, Dena Lichtenstein,
Meredith Gershon, Alex Fetner, & Sam Gruber!

If you meet up with fellow Schodackians throughout the year, let us know so we can share it
in our newsletters. You can email pics to us at camp@schodack.com



EGG FRIED RICE
(serves four)

Ingredients:

« 2% cups cooked white rice

* 2eggs

2 teaspoons oil

- 2 teaspoons soy sauce

« 1-2 green onions (scallions), chopped

1 clove garlic, finely chopped or minced

 Y2-inch piece of fresh ginger, peeled and finely chopped
Pinch of red pepper flakes (optional)

Directions

1. Scramble the eggs
 Crack the eggs into a bowl and whisk with a fork until smooth.
« Heat 1teaspoon oil in a large frying pan or wok over medium heat.
« Pour in the eggs and stir until they are fully cooked.
 Transfer the scrambled eggs to a plate and let them cool a bit.

2. Prep the add-ins
« Chop the green onions into small pieces.
« Mince (chop very finely) the garlic and ginger.
« Once the eggs are cool enough, cut them into small bite-sized pieces.
« Cook the rice

3. Cook the rice
* In the same pan, add the remaining 1 teaspoon oil.
 Turn the heat to medium-high and add the cooked rice.
« Stir and break up any clumps until the rice is loose and hot.

4. Mix everything together
« Add the garlic, ginger, green onions, soy sauce, and scrambled eggs back into
the pan.
« Stir everything together for about 2-3 minutes until heated through.

5. Enjoy!



Happy Belated Birthday to Maya and Hudson! We just know your birthday was full of
warmth, tradition, and spirit!!! Go Green! Go White!



Setodnek Spotlight



Yow wordt weutt
Lo needd e
Yewed dunneee
pootpeeeed!



The Waiter Bunk
is getting some
exciting updates!
Can’t wait to
share more
soon!

Our incredible BRC team welcomed school groups, sports teams, youth retreats, business
retreats, family reunions and much, much more this post season! We love getting to
support so many different groups in having their very own summer camp experience.
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Camp SchodackWord Search!

Can you find all 40 words?



Cang Sehodwekt
Wirle'e Revuton

(For Summer 2025 Families)

Date: January 24th
Time: 10:00 AM - 12:30 PM
Location: Sportime / Life
The Place to Be

2 Lawrence Street
Ardsley, NY

Save the Date/



I7e Cowrdleloone ¢4 one. ..
Oty 251 Dyt
el Suneneee 26 /



