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c Culture Study Pakistan C
Wed, March 9 - Friday, March 11
All students will participate in a variety of special activities, workshops, and assemblies.

Friday (3/11): Noon Dismissal for All Grades for Spring Break

As part of our Annual Culture Study we explore the cuisine of our chosen country. In years past it has
been our tradition to have both hands-on food demonstrations and an all-school feast. Last year we got
creative and joined our families via Zoom for a schoolwide cooking demonstration. The evening was
such a huge success we are again offering this event. Please join us for an evening of learning about the
food of Pakistan hosted by Laila Ali (mother of Arsal and Aryan in 8th grade), Emily Tyler, and Linda
Conti. Laila is excited to share her extensive knowledge of Pakistani cuisine and culture with us.

This year we will be offering Chicken Korma, Pakora with Green Chutney, Sheer Khurma, Flat Bread,
and Basmati Rice. Aren’t you intrigued??! Please let Emily Tyler at etyler@thehillschool.org know if
you want a complimentary meal kit. We look forward to seeing you and your family on Zoom Thursday,
March 10th at 5:30 - (Zoom Room: 776 547 2172 and password: assembly)

V. 022 TALENT
SHOW

The first half of the talent show was
terrific! Tune in for the second half
on March 2nd at 11:00am in the
Zoom room 776 547 2172,
password: assembly.

THE HILL SCHOOL

Summer
Camps!

COMMUNITY <« CHARACTER CONFIDENCE

Join us for performances from
= every grade, hosted by the 8th
M tO E n rOI I grade. It is sure to be a great time!

gV On March 2nd, students with last
" ) y names starting with Killinger
A & ) through the letter Z will be
performing.

%
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https://the-hill-school.jumbula.com/#/home

Here is a classic homestyle Pakistani recipe to kick off
culture study at home! Aloo Keema is made with
potatoes and ground beef flavored with aromatic
Pakistani spices. We hope you and your family will give
this delicious recipe a try!

Aloo Keema
(Ground Beef and Potato Curry)
Serves 4

Y cup avocado oil

1 large onion, chopped

4 cloves garlic, minced

2 tablespoons freshly grated ginger

1 pound ground beef 80/20

1 large tomato

1 large russet potato, peeled and diced into '%2” cubes
a cup whole milk yogurt

Cilantro leaves and lemon wedges for garnish

Spice Mix

1 teaspoon cumin seeds

2 teaspoon ground coriander

Y2 teaspoon cumin powder

Y2 teaspoon red chili powder

2 teaspoon turmeric powder

1 teaspoon Achar masala

Ya teaspoon freshly ground black pepper
1 72 teaspoons kosher salt

¢ In a small bowl combine the spice mix and set aside

e Heat alarge skillet to medium heat and add the oil
and onions and saute until they are lightly browned
5-7 minutes

e Add the garlic and ginger and stir

e Add the ground beef and break up the beef into
small pieces

e Add the spice mixture, chopped tomatoes and
yogurt and potatoes and V. cup water

e Lower the heat to medium low and simmer covered
until the potatoes are very tender, about 20-25
minutes

e Check then pan often for burning and add a few
tablespoons of water if needed if it seems dry.
Garnish with cilantro and serve with lemon wedges
and Naan

Pakistan 2022

Would you rather have someone else do
the cooking?? Here is a list of Pakistani
Restaurants near us:

Lakshmi Chowk Kabob & Karahi
21770 Beaumeade Circle, #110
Ashburn, VA 20147

(703) 443-4838
https://lakshmichowk.co

Khan Kabob House

4229 Lafayette Center Drive
Chantilly, VA 20151

(703) 817-1200
https://www.khankabob.com

Kabob & Chicken

45591 Dulles Eastern Plaza
Sterling, VA 20166

(703) 421-0786
https://kabobandchicken.com

Mehran Restaurant
23070 Oakgrove Rd.
Sterling, VA 20166

(703) 787-8888
https://mehrankabob.com

Shalimar Charcoal Kabob
46000 Old Ox Road
Sterling, VA 20166

(703) 326-0044
https://shalimarkabab.com/

Tooso *According to Laila Ali, the most authentic one
around!

20921 Davenport Drive

Potomac Falls, VA 20165

(703) 433-1233

http://www.toosso.com/

Don’t forget to sign up for your complimentary meal kit
By Friday March 4th
etyler@thehillschool.org
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IT'S TIME TO BREAK OUT
the MINT JULEPS
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'A Day at the Races"

The Hill School's 45th Annual Auction

Saturday, May 7, 2022
5:30 p.m. - 8:30 p.m.

THANK YOU to everyone who has already donated!
We sincerely appreciate your support!
Remember to
BUY LOCAL!
or check out our Amazon Wish List

https://www.amazon.com/registries/
custom/26ROY21181GMY/guest-view

Please try to have your donations in by Friday, March
11th, before we leave for Spring Break.

If you have any questions regarding the event, auction,
donations, sponsorship or volunteer opportunities,
please email Kim Medica at kmedica@thehillschool.org
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https://www.amazon.com/registries/custom/26ROY2I18IGMY/guest-view
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Friday, Feb. 25,4
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his triumphs on the Sistine Chapel ceiling,
his monumental The Last Judgment and his
achievements in architecture.




AVAILABLE: Need Storage? 2 car garage for rent on Welbourne Road outside of Middleburg. It will be available mid-March.
If interested, please call Mary at 540 454-3790.

SAVE THE DATE

Alumni Sporting
Cllzivie lppvalesisliepel

Apriliaiens2 622
at Oak Spring

Please contact
Lisa Patterson
for more information

lpatterson@thehillschool.org

To Register: Choose a Vaccine

Fl’ee COV'D-19 & Scan the QR Code

Vaccine Event

First and Second Doses for anyone age 5 and older.
Boosters available for those 12+.

MONDAY, FEBRUARY 28
11:00AM -7:00 PM

Emmanuel Church Parish House
105 E. Washington St
Middleburg, VA 20117

No identification or
appointment necessary.

Vaccines available: Pfizer, Moderna, Johnson & Johnson
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CMSP is pleased to welcome Sarah McMichen to our faculty!

Sarah teaches flute, clarinet and saxophone. She is pursuing her DMA in Woodwind Doubling at
Shenandoah University and is a winner of SU’s Concerto Competition. Before moving to
Winchester, Sarah played for musicals throughout mid-Michigan and appeared as a soloist with
the Vintage Parlor Orchestra and Saginaw Eddy Concert Band. She previously studied at
Michigan State University, where she received her Master’s as a Woodwind Specialist.

Please contact the school at piedmontmusic@aol.com or 540-592-3040 if you are interested in
lessons with Sarah.
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