


Growing in Grace Preschool
453 Michael Rd.  |  Tyro, NC  |  336.956.6619

Growing In Grace is announcing a new preschool program! This program is 
for parents who do not need full-time childcare but want to introduce their 
preschooler to a variety of learning activities. This includes developing skills 
the preschooler needs to become prepared for kindergarten and interact with 
other children.  Parents can choose a 5-day, 2-day or 3-day a week program 
with an option to add an extra enrichment day. The program is from 8:30am to 
12:30pm and includes lunch.  The rates are reasonable and allow for low income 
families to a� ord the program.  The tuition fee includes a daily interest center 
time where the preschooler takes place in directed learning with the teacher 
and allows for group time, which is also “teacher led” and focuses on the theme 
of the week (i.e. literacy, outdoor activities, art and science activities.)  

We are also o� ering two summer camp opportunities! Please call us for more 
information. Find us at Growing In Grace Preschool!

Business of the Month

Do You Have PCSI TV?
Call Piedmont 
Communications today for a 
full line up of entertainment 
with our great TV service.  
Hot summer nights are a 

great time for family movie night and we have 
a complete line up of family friendly channels.  
Local channels are included in our packages 
at no extra charge.  Support your community 
– we are a locally owned and operated. Every 
year PCSI TV makes signi� cant contributions to 
worthy community causes – such as local school 
systems, youth programs and other non-pro� t 
organizations.  Call 336-787-5433 today and start 
your PCSI TV experience. (Service not available 
at all locations).
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Business of the Month

Strawberry Triple Layer Cake

Cake Ingredients

1 Box (18.25 Ounce) White Cake 

Mix

1 – 3oz. Box Strawberry Jell-O

4 Large Eggs

1/2 Cup Sugar

1/2 Cup Flour

1/2 cup Fresh Strawberries, 

Finely Chopped

1 Cup Vegetable Oil

1/2 Cup Milk

Preheat the oven to 350 degrees.  Spray 3 – 9-inch cake pans with 

nonstick cooking spray.  Set aside.

In a large bowl, mix all cake ingredients with electric mixer on low until just 

combined.  Scrape the side of the bowl, and increase mixer to medium and 

beat for 3 minutes.  

Pour cake batter into prepared pans and bake until a tooth pick inserted into 

the center of the cakes comes out clean, about 23 minutes. 

Cool cake in pans on rack for about 10 minutes.  Remove from pans and 

cool completely. 

Frosting Ingredients

1 Cup Unsalted Butter, Softened

2 (16 Ounce) Packages Powdered 

Sugar

1 Cup Fresh Strawberries, 

Finely Chopped

In a large bowl, beat the butter at medium until it’s pale yellow and 
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it up slightly.  

Spread one of the layers of cake with frosting then refrigerate.  Frost 

the second layer and refrigerate until the frosting on both layers has 
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Refrigerate!

Want your business spotlighted 
in “The Buzz”?This is a free service 

to our customers.  Contact Melanie Senter:
senterm@surrytel.com

336-787-5433


