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CEC Convention & Expo, thousands of special education
professionals from around the world come together to learn, share,

grow, and connect



What Our Townhalls Have to Say:
Gilmer County Townhall
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What Our Townhalls Have to Say:
Murray County Townhall
 with Angela Vicente

Talking to  others to
identify challenges.

Working together to
overcome barriers in

the community. 

By conducting Townhall meetings, we are
able to help identify barriers in the

community & work in collaboration with
everyone involved to achieve a satisfactory

resolution. 
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Total Time: Prep/Total

Time: 25 minutes
Makes about 8 servings

Ingredients
1-1/2 lbs fresh asparagus
(trimmed/cut into 2 inch pieces)
2 small tomotoes, cut into wedges
3 tbsp cider vineger
3/4 tsp Worcestershire sauce
1/3 Cup Sugar
1 tbsp grated onion
1/2 tsp salt
1/2 tsp paprika
1/3 cup canola oil
1/3 cup sliced toasted almonds
(almonds are optional)
1/3 cup crumbled blue cheese
(blue cheese is optional)

Directions
 In large sauce pan, bring 1 cup water to boil. Add asparagus;
cook, covered, until crip-tender, 3-5 minutes. Drain; place in
large bowl. add tomatoes; cover & keep warm. 

1.

 Place vinegar, Worcestershire sauce, onion, salt, & paprika in a
blender; cover & process until smooth. While processing,
gradually add oil in steady stream. Toss with asparagus mixture.
Top with Almonds & cheese.
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What 
is your “Why”?

Christina Holtzclaw
Executive Director, NWGA CIL

Rome, GA

     As a blind child I faced many challenges. I was lucky to even
get into public schools & even then they did not have anything
ready for me. They did not even have braille. I had to advocate
for myself & make my own way through the public school system.
And for this reason, I know what challenges others might be
facing. 
     In today’s world, there is much better assistive technology
than when I was growing up. And things are more sensible too.
There was no ADA when I first started out. Those of us who faced
these challenges are the ones who paved the way for those in
today’s world. 
                              We are paving the way for others...... 


