3

v/ //,, 7/ — r ///// 1/7))

N\
\1



#Helto Sehodnck Connendty,

We send you this newsletter direct from the 12123!

We have officially opened the summer office and many of us are back at camp full-time. Over the past
several weeks, our pre-camp crew has been hard at work waking camp up after the winter — opening
buildings, setting up activities, planting flowers, painting, cleaning, and getting Schodack looking
beautiful for another summer ahead.

No matter how many summers pass, there is always something special about arriving back at camp
each spring. Even after all these years, driving down Krouner Road and walking back onto the grounds
still carries the same excitement.

This summer will bring some wonderful additions to camp. The newly renovated Waiter Bunk is
complete, the new pool area is ready, and countless smaller touches around camp will help enhance our
campers' experience in ways both big and small. We can’t wait for everyone to see it all in action.

In just ten days, we’ll welcome our newest campers and families for
New Camper Day — always one of the most exciting milestones
leading up to camp. Seeing first-time campers begin their Schodack
journey, full of anticipation (and some nerves), is a reminder each year
of how special camp can be.

Our Head Staft arrive next week, staff orientation planning is fully
underway, and suddenly summer feels very close. Our 70th summer at
Schodack is around the corner — and we look forward to welcome

cveryone home soon.
Witk bota of bove feone canmp -
Mutt
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1-TateS.

1 - Olivia U.
2 - Pearl B.

2 - Lucas H.
4 - Blake F.

4 - Zachary G.
5 - Liana H.
5- Ellie R.

7 - Lilah G.
7-ShayT.
8-AdiT

8 -CeliaY.

9 - Karam D.
9 - Isabel F.
10 - Lainie S.
12 - Eliana R.
12 -Sa'VionT.
13- Vivis.
14 - Faith A.
14 - Yael C.
15-Jenna L.
16 - Stella M.
16 - Nate M.
16 - Ella S.

17 - Luke W.
18 - Julia H.
18 - Emmy M.
18 - Adam P.
18 - Eliza S.
19 - Teddy L.

19 - Joanna W.

20 - Joey D.

20 - Isabelle W.
21 - Cameron W.

22-AvaF.

23 - Haley B.
24 - Emily B.
24 - Richie K.
25 - Lexy S.
26 5amiil.
27 - Hudson D.
25 Evanil;
28 - Sam M.
29 - Jolie D.
30 - Audrey E.
28 SEliza (5]
30 - Remi S.
31 - Abigail Z.
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1- Cooper H.
1-TomT.

2 - Aidan C.

2 - Simone P.
4-LeoS.
4-MayaT.
5-DrewS.
6-.Julia L.

7 - Harlee S.
7 - Ashton W.
8 - Agustin A.
8 - Dylan H.
9 - Brett M.
12 - Alex F.
13 - Julian B.

13 - Penelope H.
14 - Drew G.
15 - Brianna D.

15- Alden Y.

16 - Easton F.
17 - Zachary B.

18 - Madelyn S.
21 - Zachary H.

22 - CeceS.
23 - Mylo M.

24 - Stephanie S.

25 - Jack B.
30 - Leela A.









to build confidence, kindness, and p
positive mindsets. ¥ N
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8,265 Ibs diverted!

This is the total weight we have
collected from you so far.

54 seedlings planted!

Composting has a huge impact
on the environment. From a
greenhouse gas equivalency
standpoint your composting
efforts are equivalent to 54 urban

In 2025, ;rsj;sséeed|ingsgrownfomo
camp SChOdaCk 8,198 miles offset!
composted 8,265
pounds of food
scraps!

Your composting efforts are
equivalent to not driving 8,198
miles. Whoa.

371 gallons of gas!
(=] The number of gallons of
’ gasoline offset by diverting food

scraps from the landfill
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June 7th - New Camper Day

June 25th - Opening Day
July 11th - Rookie Day (for future
 families)
| July 18th - Visiting Day
July 19th - 2nd Session Arrival Day
July 26th - Rookie Day (for future
families)
August 12th - Closing Day :
August 15-16th - Alumni Reunion




« THE PALESTRA

§ = Camp friends
 cheering on Penn % B

Mini camp reunion for a
London wedding!
congratulations, Lucy!

Bryan Siegel and
Noah Balanotif!
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Big/Little meet-up
Wwith Stephanie

Abigail Lurie just completed four =7 2 ggg'l:'f,'l‘]!l’“?:g
shows as Veruca Salt in the musical = '
of Willy Wonka. S b RN
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love seeing these Schodack meet-ups! Send us pictures of yourk
get-togethers and run-ins at camp@schotack com!




Ingredients (5 3/4cups)

* 10 cloves garlic

2 (28-ounce) cans whole peeled tomatoes

1/2 cup olive oil

1/4 cup double-concentrated tomato paste (from a tube)
2 sprigs fresh basil

* 1/2 teaspoon salt

Instructions

1. Thinly slice 10 garlic cloves. Pour 2 (28-ounce) cans whole tomatoes and their juices
into a large, deep bowl. Squeeze and crush the tomatoes with your hands until a
chunky sauce forms with pieces no bigger than 1 1/2 inch.

2. Heat 1/2 cup olive oil in a large pan over medium-low heat until shimmering. Add the
garlic and cook for 1 to 2 minutes minutes until the garlic is golden-brown and fragrant.

3. Add 1/4 cup double-concentrated tomato paste. Cook, stirring often, until the paste is
darker in color and fragrant, 2 to 3 minutes. Add the tomatoes, 2 fresh basil sprigs, and
1/2 teaspoon salt. Increase the heat to medium-high and bring to a simmer.

4. Reduce the heat to medium and simmer, stirring occasionally, until the tomatoes no
longer taste acidic and the flavors meld, 25 to 30 minutes.

5. Enjoy!
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