
nce upon a time, there was a school librarian who 
loved to read and who wanted to share her enthusiasm 
with students. She decided that each year she would 
transform the cafeteria at St. John Catholic School in 

Winslow into a storybook setting for the school’s annual book fair. One 
year, students were transported into a magical kingdom of reading. 
The next year, they entered into a lush rainforest.

“I want to create enthusiasm for the children to 
be excited about reading,” says Janet Quirion.

Scholastic Books picks the theme for the fair, but it is 
Janet and her mother who bring it to life. They spend 
weeks painting and decorating, sorting and arranging 

– turning the book fair into one of the 
school’s most anticipated events.

 This year’s theme was “Book 
Fair Blizzard” and, for it, Janet and 
her mother created an Arctic and 
Antarctic wilderness. Walruses peered 
out from behind a drinking fountain, 
while penguins waddled along the 
wall. Paper snow�akes dotted the 
walls and �oated down from the 
ceiling. The window leading to the 

kitchen became the entrance to an igloo.
 Janet is the idea woman. Her mother, George 

O
Ann Smith, is the artist. “She 
comes to me and she says, ‘Ma, 
I want a bear,’” George Ann 
says. “So I took a book here 
and a book there, and she tells 
me we would like to have that 
animal and that animal.”

George Ann wanted to make 
the animals true to life so she 
did her research. She learned, for 
instance, that emperor penguins 
can be nearly four feet tall so, 
sure enough, her largest penguin 
topped off at that size.

Although she’s had no formal 
training in art, you would never 
know it from George Ann’s work. 
She seems to have the knack for 

“It’s work, but 
it’s fun because 
you know the 
kids like it, 
and when they 
come in, they 
all go ‘wow’ 
and that makes 
you feel good.” 
– George Ann Smith

Creating a buzz   
  about books
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knowing how to get the desired 
effect, whether creating icy 
terrain or a polar bear’s snowy 
coat. “I put on one color, then I 
wipe it off, then I put on another 
color to make it look like fur.”

“She’s very talented,” says 
Janet. “It’s very nice to have my 
mother to help out. I de�nitely 
appreciate her.”

 George Ann spent three 
and a half weeks painting, �ve 
hours or more each day. While 
Janet helped with some of the 
basics, she had her own work to 
do, setting up table after table 
and cart after cart of books. 
She divides them by grade level 

and subject. Christmas stories �ll 
one table, tales of dragons and 
dinosaurs another.

Janet also comes up with 

activities and snacks that �t 
the theme. Students made pipe 
cleaner penguins and snow�ake 
cut-outs. She created a trivia 
game, which she tied to the 
Milton Bradley game “Don’t 
Break the Ice.” Children who 
answered questions correctly 
could skip their turn taking 
out a block of ice. Slushies and 
marshmallow snowmen were 
among the evening’s treats, and 

St. John Catholic School 
in Winslow

 If you would like to learn more 
about St. John Catholic School or are 
interested in volunteer opportunities, 
check out the school’s Web site 
at www.stjohnschoolwinslow.
org/  or call 207.872.7115. 

Harvest6 January/February 2008 | www.portlanddiocese.net St. Frances de Sales, Bishop and Doctor of the Church Jan. 24 |  Feast of the Conversion of Paul, Apostle Jan. 25Harvest6  January/February 2008 | www.portlanddiocese.net



there was also a story time, 
featuring Arctic tales.

It’s a lot of work, but Janet 
and her mother say it is well 
worth it. George Ann says, “I 
like helping Janet, and 
it gives me something 
to do. It’s fun. It’s work, 
but it’s fun because you 
know the kids like it, 
and when they come 
in, they all go ‘wow’ 
and that makes you 
feel good.”

Janet says, “They 
get excited about the books and 
stuff, but the theme de�nitely 
creates a buzz. It creates some 
enthusiasm.”

It also raises money. Some of 
the pro�ts from the Scholastic 
Book Fair are used to buy books 
for the school’s library. Parents 
picking up books for their 
children can also buy one for a 
classroom.

Janet �rst got involved in 
activities at St. John because her 
children attended the school. 
They have since moved on, but 
Janet is still helping. In addition 

to her work as librarian and 
on the book fair, she created 
a fundraising dance and she 
volunteers at the parish dinners.

She and her mom also make 
300 wreaths to sell at the St. John 
Christmas fair. They say they’re 
usually gone the �rst night. George 
Ann says, “People call us at the 
house. I’m making them, and I’m 
piling them in her garage on the 
�oor, and they keep calling, you 
know, special orders, like a credit 
union. I want 17. I want 20. We 
do fancy ones for them, nice 

bows on them. You just 
can’t keep up with them.”

George Ann says it’s 
also hard to keep up with 
a daughter who doesn’t 
stop running for �ve 
minutes. Janet says it just 
comes down to being an 
active parent, one who 
believes in the value of a 

Catholic education.
“There’s a major difference 

between sending your children 
to a public school versus a 
private Catholic school – the 
values that are instilled with the 
children, the Catholic religious 
background, but also there are 
fewer disruptions,” she says. 
“Hopefully, my kids are going to 
continue forth with the religious 
background, and I think it will 
help them be a stronger person, 
a nicer person.”

 And help leave them with 
many happily ever afters.

“I want 
to create 
enthusiasm
for the 
children to be 
excited about 
reading”
– Janet Quirion

H a r v e s t ’ s  b o u n t y

Chicken Soup
Ingredients

Directions
 Chop onion, car-

rots and celery into small 
pieces. Sauté on medium 
in soup pot with vegetable 
oil until onion is translucent 
– stirring often. Put in 
chicken, rice and three cans of chicken broth. Add water 
until chicken is completely covered. Add salt, pepper, 
parsley and basil. Bring to a boil. Reduce heat to medium-
low. Cook until the skin on top of the chicken easily slides 
off the chicken with a wooden spoon – about 1½ hours. 
Take chicken out of the pot. Reduce heat to low, and slowly 
simmer. Let chicken cool for about 30-45 minutes. When 
chicken is cool, pick all the meat off, cut into cubes and 
add to soup. Bring back to a boil again and then enjoy. 

Chef’s tips
• If the top of the soup looks like it’s covered in a lot of 

grease, skim the grease out. Or let cool, put in fridge 
overnight for fat to harden and then skim the fat out 
the next day. Heat again and enjoy.

• If the soup is too watery, let it cook down by simmer-
ing at a low boil for 30-40 minutes. If soup is too 
thick, add another can of chicken broth.

About the Chef
 Dorothy Peters has been bookkeeper 

and secretary at Our Lady Queen of Peace, 
Boothbay Harbor, for two years and at St. 
Patrick, Newcastle, for one year. Dorothy 
enjoys life in Edgecomb with her husband, 
Steve, and two sons, Matt and Ryan. 

• 1½ tbsp vegetable oil
• 1 onion
• 3 stalks celery 
• 4-5 peeled carrots
• 3 cans chicken broth
• 1 whole chicken

• 1 tsp salt
• ½ tsp pepper
• 1 tbsp parsley
• ½ tsp dried basil
• 1 cup long-grain white or 

brown rice

  Peac�f�� Pi�n� M���� 
                                   ��r Pra��r �n� Me��t��i��
by Maine resident and parish musician at St. Mary’s, Orono

E xquisite piano renditions of favorite Catholic music 
surround you with peace and serenity. Choose from: 
“Peaceful Music for Prayers Of the Heart,” “Gift of 

Finest Wheat,” “In the Quiet of Her Heart - Songs of the 
Blessed Virgin Mary.”

Available at The Abbey in Scarborough and at Shepherd’s 
Path in Bangor, or order online directly from Thomas at 
www.thomasjonespiano.com or by calling him at 

             (207) 941-8533.

Reasonably priced - perfect for gifts!

Thomas Jones

Listen to samples of my music on our website.


