
UPCOMING EVENTS  

Pacific West Gymnastics  

Do you have all your skills 
for your current class?  Do 
you know which skills you 
still need so that you are 
ready to move up to the 
next level?  Not sure???? 

Check out the skill cards 
located in binders at the 
front desk.  The binders are 
set up by level, then alpha-
betically by gymnast’s last 
name.  Each gymnast en-
rolled in the  recreational 
levels 1 through 4 has a 
skill card.  The coaches 
update these cards during 
the first week of the month  
by placing star shaped 
stickers next to the skills 
that the gymnast has 
achieved.  Should you have 
any questions about your 
gymnast’s progress, please 
direct these to their coach.  
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Fun Gymnastic Fact:  

    The first perfect “10” 

scored in the Olympics was 

achieved by Nadia Comaneci 

during the 1976 Olympics.  

After her uneven bar rou-

tine, the score board read 

1.0 because at that time no 

one thought a perfect “10” 

was possible and the score-

board wasn’t equipped to 

Skill Card 
Updates  

March 7th  6- 8 pm Devo Fun Night  

March 14 - 15th   Level 7 - 10 Competition:  

Golden State Classic, Rancho Cordova  

March 21st  5—9 pm Kids Night Out  

March 27 - 29th   Level 8 - 10 State Championships  

Leemore, CA  

April 4 - 5th   Level 7 State Championships  

Stockton, CA  

April 16 - 19th   Level 8 - 10 Region 1 Championships  

TBD 

Directions  

1. Prepare cake mix according to package directions for making two 
8-inch round cakes. Transfer pans to wire rack; let cool 5 minutes. 
Invert cakes onto wire rack and cool completely.  
2.  Using a serrated knife, cut a 6 -inch circular indentation in top 
layer, about 3/4 -inch deep. Frost entire cake, stacking layers, with 
vanilla frosting. Use a large serving fork to create a basket -weave 
design in frosting on side of cake.  
3.  In a small bowl, dilute pink icing color with 2 tablespoons water. 
Stir in coconut to tint, and spread on a baking sheet to dry slightly. 
Fill indentation in top of cake with tinted coconut. Nestle Marshmal-
low Peeps in pink "grass" and add malted-milk eggs and jelly beans. 
For handle, cover a wooden basket handle with two strips of green 
felt and insert into cake.  

Ingredients  

·  1  box (18.25 ounces) cake mix 

·  1  can (16 ounces) vanilla frosting  

·    Pink icing color  

·  1-1/2  cups sweetened coconut 

·    Lavender Marshmallow Peeps  

·    Malted -milk eggs  

·    Jelly beans  

Easter-Basket Cake 


