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 New Books
 Summer
Reading
Program
 Children’s
Drawing

Our Contact Information
Phone/Fax #:
(304)856-3777
Email:
capon.bridge@martin.lib
.wv.us
Mailing Address:
2987 Northwestern Pike
Capon Bridge, WV 26711
Hours:
Mon/Wed/Thu/Fri: 11a6p
Tuesday: 11a-8p
Saturday: 9a-1p
Sunday: Closed

“You’re off to great places, today is your day,
your mountain is waiting, so get on your way!”

The Library could always
use any of the following

:

-Dr. Seuss
Well its back to school time! I hope everyone
has everything you need for the new school
year! We started on our new pavilion! We are
hoping it will be done by August 19th which is
our concert! Rain Crow is back!! All money
raised there will go towards the library and The
Friends of the Library. Come on out and
support your local library!
There is a recycling meeting on August 11th at
11. Everyone is welcome. The children’s story
hour will start September 5th at 11. This is for
children 5 and under. We are having a “Back to
School” drawing. The tickets will be 25 cents
each!!

items

Paper Products (toilet
paper, paper towels,
Kleenex, etc.)
 Lysol or Clorox wipes
and spray
 Hand soap
 Air fresheners
 Cleaning supplies for
windows, toilet, sinks,
floors.
 Office supplies:
scotch tape, shipping
tape, paper clips,
ream of paper.



We also accept DVD’s and
audios for our check out
collection.
Thank you for your help!
-Library board and staff

New Items

August
1st- National Girlfriend Day
5th-Friendship Day
5th-Sisters Day
9th-Book Lover’s Day
12th-Middle Child Day
15th- Relaxation Day
19th- Potato day
26th-National Dog Day
31st- National Eat Outside
Day

Banana Bread
Children’s Story Hour will start
September 5th at 11!! It will be every
Wednesday!

This month we celebrate

Ingredients:
8 tbsp. butter
1 c. sugar
2 eggs, beaten
3 smashed bananas
½ tsp salt
1 tsp. baking soda
1 and ¼ cup of flour
Directions:
1. Turn your oven on to
350. Mix together
the butter and sugar.
2. Add in the eggs and
bananas. Mix well
3. Then add in the salt,
baking soda, and
flour. Mix until all
are combined.
4. Pour mixture into a
greased loaf pan.
5. Bake in oven for 4050 minutes or until
done.
Enjoy!

