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Split Sessions: How to Survive 

Olivia Benson and Caitlyn Downes 
 

Going from sixth to seventh grade was a massive leap. The teachers tried to prepare you for 
seventh grade, but did the really? Lockers, hallways, and independence are things that elementary 
school couldn’t prepare you for. By December, most people have their schedule planned out; however 
there was a change of events, causing stress among everyone. As we don’t know how long the split 
schedules will last, we find it important to give you a guideline on how to 
thrive this year. 

Lockers are an essential part of the school day. It’s important to keep 
them and your binders organized. Going through the day not knowing where 
your stuff is going to make your day even more hectic than it might already 
be. Locker shelves, magnetic pen caddies, and a dry erase board are all very 
useful in keeping yourself organized. It also helps to have extra food, a 
sweatshirt, and extra school supplies just in case. Most teachers ask you to 
bring a binder to class, but we think it’s easier to have binders for your core 
subjects. Most other classes you will only need a folder and a notebook. On 
the other hand, stick with whatever works for you. 

While you might have a binder for every class, you don’t need to bring all of them home every 
day. Having one main folder to travel back and forth from home to school is a great idea, so that you 
don’t have to worry about forgetting something. Itś a lot easier to procrastinate when you have a day 
before seeing some of your teachers again. Sometimes it helps having that day in between classes. 
For example, if you're busy and cannot do your homework one night, you could do it the next; 
however, if you aren't busy, you shouldn't put it off, because you’ll never get it done. As long as you 
stay focused and on task, you should have an easy school year. 

Time management is extremely important now that there are split sessions. Writing down and 
memorizing your schedules definitely help. Since you have a twenty minute homeroom, you can do 
some of your homework then to relieve the stress of doing it at home. Putting a schedule in your 
locker will help you get around the school, or if you forget your classes during the day. Like we said 
before, getting your schoolwork done during school and staying on task will reduce your homework. 

In conclusion, split sessions put a strain on most students and how they go throughout their 
day. Lockers, organization, binders, time management, and schedules will all make your day easier, 
split schedules or not. Even with the big change, you still have to go to school. By following this 
article, you will be sure to excel this school year.  

 
 



 

Jazz Band and Concert Band 
Brian Delbury and Molly Quigley-Sanborn 

 
        On December 14th, our band and chorus performed in a concert in the Junior High School 

gymnasium. The concert band played four different 

songs- “Frosty's Caribbean Holiday,” “The Name’s 

Claus, Santa Claus,” and “Hanukkah Begins Tonight.” 

The final song performed was called “Christmas Finale” 

in which the Junior High School band and High School 

band and choir perform all at once.  

        The jazz band also played in this concert. The first 

song was a rock piece called “Deckin’ the Hall”, featuring Devin Quiroz as the soloist. “Feliz Navidad” 

was the second song, with Amber Huminski playing the solo. The last song, “Jazz to the World,” was 

the best song, and it featured Dylan Snyder as the soloist. 

 
Upcoming Events! 

 
❖ Southern Regional Jazz Band Festival- Thursday, January 12 
❖ Spring Band Concert “DC vs. Marvel”- Wednesday, March 28 
❖ Cat Cabaret- Thursday, May 3 
❖ Regional District-wide Band and Choir Concert- Thursday, May 10 
❖ Arts Expo- Wednesday, May 28 
❖ High Note Festival 
❖ Memorial Day Band Performance 
❖ Graduation Performance 

   

 

 

 

 

 
 

 
 



 

Being Tall vs. Being Short 
Sarah Hetherington (5’8”) and Samantha Rodas (4’9”) 

 
The world is difficult enough as it is, but when you throw differing heights into the mix, 

you can either feel like a skyscraper in a field of wheat, or a blade of grass in a forest 

of oak trees. As with most things, both being short and tall have their positives and 

negatives. Here are five advantages versus five disadvantages to being both short 

and tall.  

 
Advantages to Being Tall 

Being tall can sure be a pest sometimes, but these advantages make it not seem as bad. 
1.  Being tall definitely gives you the upper hand in sports. Aspects such as reaching, jumping and 

being more dominant when put head to head against someone shorter show that taller people 
are more likely to be great athletes. Sports such as basketball, football, volleyball, and many 
others are dominated by those who are taller. 

2. Shorter people sometimes can’t get on big amusement rides or even sit in the front seat, but 
when you’re tall, you are able to go on all the big kid rides. 

3. You can see over people at concerts and movies when there is someone in front of you. 
4. You can always reach the top shelf in the pantry without a stepstool. 
5. Tall people make more money. 

 

Advantages to Being Short 

Being short, or maybe even fun-sized, definitely can be fun!  
1. Being short has its health benefits, such as a reduced risk of cancer, blood clots and a smaller 

risk of heat exhaustion and sunstroke. Shorter people are also thought to live longer.  
2. Space, such as legroom on an airplane or area on a bed, is never an issue. You can stretch out 

your legs and (most of the time) not have to worry about hitting anything.  
3. Long pants can always be hemmed, and you can also purchase clothes from junior sections! 
4. It is harder to block other people’s view in public places, such as a movie theater when short. 
5. Shorter people are also sometimes mistaken for being younger, than they actually are. So, I 

guess losing a couple feet, drops a couple 
years! 

 
 
 
 
 
 
 
 



 

Disadvantages to Being Tall 
 

1. In life, it’s hard to pick out clothes. It’s the worst when you are WAY too tall for any romper or 
short shirt.  When clothes are tailored to fit the “average consumer,” tall people can be forced to 
either wear clothes much too large for their body type, or clothes way too small.  

2. It is always a pain as a kid to be treated like a sixteen year old when you’re only ten!  When you 
are taller than “normal,” it is impossible to just be treated like your age, like how we can’t order 
off the kid’s menu! Let’s face it,  the kids menus are great! 

3. Then, there’s school. It is IMPOSSIBLE to get through a hallway when you’re super tall, 
because you can’t squeeze around people to get to the buses first. No one likes being in the 
front of the bus.  

4. Shorter people are naturally more intimidated by taller people.  People don’t like to have to look 
up to you, one way or the other.  

5. When hugging someone who is shorter than you, it can be super awkward for both parties.  
 
 
Disadvantages to Being Short 

1. People are constantly making short jokes and pointing out 
your height. It gets annoying. Trust. Me.  

2. Being used as an armrest is NEVER fun.  
3. Tall people, as stated before, are usually dominant in sports 

since it is easier for “them” to jump higher. But hey, we’ve got 
gymnastics.  

4. Having to constantly ask for help when reaching things can 
come off as annoying or pushy.  

5. Tall people are usually viewed as more attractive, but we’re 
trying our best! 

 
Anyways, you should never be embarrassed of your height, or lack thereof. Many people don’t 

like their height, but you are perfect just the way you are!  When people make comments about your 
height, we get that it can be patronizing. Been there, done that. Just know, whether your rainbow is 
high in the sky, or low to the ground, there will always be a shining pot of gold. 
 

 
Chirico, Leonora Epstein Kristin. “19 Reasons Why Being Short Is The Best.” BuzzFeed, 
www.buzzfeed.com/leonoraepstein/reasons-why-being-short-is-the-best?utm_term=.koMdmeAKL#.hnyKR62kb. 
 
“27 Pros And Cons Of Being Short.” The Odyssey Online, 28 Aug. 2017, 
www.theodysseyonline.com/coming-up-short?altdesign=socialux&utm_expid=.cZCE7oX8QCubI-ziFLsOXg.1&utm_referrer
=https%3A%2F%2Fwww.google.com%2F. 
 

 

http://www.buzzfeed.com/leonoraepstein/reasons-why-being-short-is-the-best?utm_term=.koMdmeAKL#.hnyKR62kb
http://www.theodysseyonline.com/coming-up-short?altdesign=socialux&utm_expid=.cZCE7oX8QCubI-ziFLsOXg.1&utm_referrer=https%3A%2F%2Fwww.google.com%2F
http://www.theodysseyonline.com/coming-up-short?altdesign=socialux&utm_expid=.cZCE7oX8QCubI-ziFLsOXg.1&utm_referrer=https%3A%2F%2Fwww.google.com%2F


 

Reindeer Cookies 
Bailey Lawrence and Katherine Almond 

 
 
     Looking for a festive dessert to enjoy this holiday season?  We’ve got 
you covered.  Here is the recipe for some reindeer cookies that you can 
decorate with your family and friends this christmas. 
 
Ingredients: 

❖ 1 box of chocolate cake mix 
❖ 2 large eggs 
❖ ⅓ cup vegetable oil 
❖ 1 can of chocolate frosting (or 1-2 cups of homemade chocolate 

frosting) 
❖ 24-28 mini Nilla Wafers 
❖ 24-28 red and brown m&ms 
❖ 1 package candy eyes 
❖ 48-56 mini pretzels 

 
     To make these adorable cookies, you need to preheat your oven to 350 degrees. Combine the cake mix, 
eggs, and oil in a medium sized bowl to make a thick batter. Scoop 1 ½ - 2 tablespoons of this mixture and roll it 
into a ball; repeat this step with the rest of the batter. Bake 12 cookies on a cookie sheet for about 8 minutes. 
Once they’re baked, spread frosting over the top and place a Nilla wafer on the bottom half forming the base of 
the nose and mouth. Put the pretzels on top for the antlers, the candy eyes above the Nilla wafer, and glue an 
m&m on the nose with some of the frosting to complete this reindeer cookie that’s almost too cute to eat.  

 
Things to do During the Winter Holiday 

Eva Pollak and Yaroslava Izotova 
 

 It is finally the holiday season. You’ve been anxiously waiting for a perfect snow day to 
build a giant snowman, have a snowball fight and just have a great time outside 
playing in the snow with your best buddy. But life doesn’t go as planned, and it still 
feels like fall, slightly warm sunny weather and leaves all over the ground, however, 
there is still no snow outside. 
 
That’s why you should follow our DIY fake snow, which you can use for your DIY 
Christmas Party! With this Christmas party, you could make a “Christmas-like” 
atmosphere inside your room/house. 
 
 
 



 

To make fake snow, you will only need 2 ingredients:  
● Water  
● Baking soda 

Just add a generous amount of baking soda to a bowl, then add  a 
little bit of water at a time until you get a “snow” consistency. You 
could also build a mini snowman :) 
 
Next DIY is hot chocolate. You will need: 

● 3 ½ cups of granulated sugar 
● 2 ¼ cups of cocoa 
● 1 tablespoon of salt 

To complete your hot chocolate mix all you need to do is 
combine these ingredients. Add about 2 tablespoons of your 
homemade hot chocolate mix for every 1 cup of milk and 
microwave for the perfect hot cocoa! 
 
To decorate your room/house you would need: 

● DIY fake snow 
● Candles 
● A mini Christmas tree 
● A LOT of Christmas themed pillows 
● Maybe even a couple of garlands :b 

 
 
To finish this up, here is a list of best Christmas movies to watch for yourself, your 
friends or your family. Here the best movies you can watch on a winter break: 
 

● Elf 
● Home Alone 1 and 2 
● Miracle on 34th Street 
● White Christmas 
● Jack Frost  
● The Holiday 
● The Muppet Christmas Carol 
● The Nightmare before Christmas  
● It’s a Wonderful Life 
● The Polar Express 
● How the Grinch Stole Christmas 
● The Santa Clause 
● The Santa Clause 2: The Mrs. Clause 
● A Christmas Carol 

 



 

 
Winter Fun Activities! 

Anthony Rucci and Bridget Dudas 

The winter is one of the dreariest seasons. Between wondering 
what to get your friends for the 
holidays, doing chores, and catching 
up with schoolwork, it seems there is 
never enough time for yourself. It 

seems the longer that the season goes on, the more the stress starts to 
get to you. It is essential to find at least a day or two to relax and enjoy 
yourself. Here are ten examples of fun things you can do to take your 
mind off of school for a while. 
 

● Have a snowball fight! Grab a couple of your friends and have a 
huge snowball fight! It is sure to bring your mood up and relieve 
any pressure you feel. 

● Make hot chocolate! All you need for this simple drink is a cup of 
hot water and some hot chocolate mix. If you want to get really 
fancy, substitute the water for milk and top the drink off with 
marshmallows and a candy cane. 

● Bundle up and watch a movie! Whether it is your favorite tv show or a movie that you want to 
watch, grab a few blankets and lay down and watch that new 
Christmas movie everybody has been talking about. 

● Bake cookies! Go to the store and get all of the ingredients for 
your favorite cookies. When they are finished, you can enjoy a 
warm, delicious batch of cookies and maybe give some to your 
friends, too.  

● Wear your pajamas all day! Nothing beats relaxing all day in 
something cozy.  

● Read a book! If you’re snowed in and stuck at your house, curl 
up with a good book. Make yourself something warm to drink, a 
fuzzy blanket, and relish a good story. 

● Make a really good breakfast for you and your family! It’s pretty self- explanatory. 
● Draw something! Whether you are artsy or not, it’s always fun to let your imagination take flight. 

Draw that dragon you saw in that movie you watched or make your own creatures! Creating your 
own creepy crawlers or some creatures from in the deep snowy forests. You can never go 
wrong! 

● Watch a funny video! If life’s got you down, and you really want to laugh, nothing beats 
watching a hilarious video. Or, if you aren’t in the mood for that, search up some memes and 
you’ll be okay.  



 

● Go sledding! Build a huge mountain of snow in your backyard and sled down it. Have a 
competition with your friends to see who can get the farthest down the hill! 

Mouth Watering Iced Vanilla Caramel Coffee 
By: Adam Grelak and Conner Cadena 

Ingredients: 
● 4 cups brewed coffee 
● 1 cup of milk 
● ⅓ cup french vanilla non-dairy coffee creamer 
● ¼ cup caramel ice cream topping 
● 3 cups crushed ice  
● Canned whipped cream 

 
Directions:  
Place all of the ingredients into a blender and blend the coffee on high until the 
ice is completely smooth. Pour it into four glasses and top with a drop of 
whipped cream.  
 
Source: http://www.geniuskitchen.com/recipe/creamy-iced-vanilla-caramel-coffee-212715  
 

 

Christmas Velvet Cake 
By: Adam Grelak and Conner Cadena 

Ingredients: 
● 2 tablespoons unsweetened cocoa powder 
● 2 ounces red food coloring 
● 1 cup buttermilk 
● 1 teaspoon salt 
● 1 teaspoon vanilla extract 
● ½ cup shortening 
● 1 ½ cup white sugar 
● 2 eggs 
● 2 ½ cups sifted all-purpose flour 
● 1 ½ teaspoons baking soda 
● 1 teaspoon white vinegar 
● 1 cup milk 
● 5 tablespoons all purpose flour 
● 1 cup white sugar 
● 1 cup butter 
● 1 cup vanilla extract 

 
Directions: 
Grease 2 9 inch pans, pre-heat oven to 350 degrees Fahrenheit. Make paste of cocoa and food coloring, set aside.  
Combine buttermilk, salt, and vanilla extract, also set aside. Cream together shortening and sugar until light and fluffy in 
large bowl. Beat eggs one at a time, then stir with cocoa mixture. Alternately beat buttermilk mixture with flour. Stir 
together baking soda and vinegar, gently fold into cake batter.  
Pour batter into pair of pans, then bake in oven in half hour. Allow to cool before frosting.  
 
To make icing: 
Combine milk and 5 tablespoons flour in sauce pan. Cook over low heat, stirring constantly until mixture thickens. Set 
aside to cool. Cream together butter, 1 cup sugar, and 1 teaspoon vanilla extract until light and fluffy. Then, stir in cooled 
milk and flour mixture, beating until icing reaches spreading consistency. 

http://www.geniuskitchen.com/recipe/creamy-iced-vanilla-caramel-coffee-212715


 

 
Source: http://allrecipes.com/recipe/7425/red-velvet-cake-i/?internalSource=streams&referringId=276&referringContentType=recipe%20hub&clickId=st_trending_s  

Christmas Catastrophe 
Franchesca Fornarotto and Emilia Savich 

 
Ms. Snowflake, as Carroll called her, was snoring peacefully on her stomach  dreaming of 

bright red ribbon and shimmering tinsel. Her hundred-dollar bed -which, in case you were 
wondering, was hot pink- made all of her worries float away. That was, until, she heard a thump 
coming from the living room by the fireplace. 

Ms. Snowflake wanted to pretend she didn’t hear it, until she thought of helpless Carroll lying 
down on her bed. “I must protect her, no matter what. After all, she is the one who feeds me Fancy 
Feast!”  Ms. Snowflake thought to herself, “And a cat on a mission always gets her way.” 

Leaving a trail of white fur, she swiftly sneaked down the hall, getting closer to her greatest 
enemy… the stairs!  They were so creaky, the intruder would definitely know she was on their trail. 
However, if she went ever so slowly, she might get down without making any noise. Going at a snail's 
pace, Ms. Snowflake made it to the living room. And it only took her ten minutes; she couldn’t believe 
it! 

As silent as a mouse, she quickly crept down the hall; only stopping once she reached  the foot 
of the door. Ms. Snowflake poked her head around, surprised to see a large man reaching into his 
humongous red sack. “I need to take down this intruder, before he gets to Carroll! “ She tiptoed 
closer to the man, getting ready to pounce, but she hesitated for a moment, when she smelled 
something incredible... 

An oh-so familiar odor in the air… she couldn’t believe it!  It was the scent of of her favorite 
treat Fancy Feast!  Oh how Ms. Snowflake loved those treats, especially because they reminded her of 
Carroll. That being said, Ms. Snowflake decided to change tactics. Instead of going for the man in 
the red suit, she pounced on the bag he was holding in his hand! 

The man let out a yelp as he jumped back in surprise, wondering where the white fluffy cat 
came from. “Yes! He dropped the bag!  Now let me put my nose to good use.”  Ms. Snowflake 
rummaged through the bag, but she saw no Fancy Feast. Instead she discovered red and green 

http://allrecipes.com/recipe/7425/red-velvet-cake-i/?internalSource=streams&referringId=276&referringContentType=recipe%20hub&clickId=st_trending_s


 

boxes. But she still smelt food, something she simply had to have. She sniffed once more and found 
that the scent was coming from outside the bag! 

Before she could act on her realization, a large gloved hand reached in and grabbed her by 
the neck, and did not let her go no matter how hard she tried to squirm away. Up and up she went 
until she was looking at a face, with a cherry red nose and light pink cheeks.  

“You’re a cat on a mission, aren’t you? But you have been looking in the wrong place.” said 
Santa, looking straight into Ms. Snowflake’s eyes, “Your name is Ms. Snowflake, and you want 
some treats.  I’ll give you one if you stop scratching my suit.” 

As if by a spell, Ms. Snowflake instantly stopped scratching and waited for a treat to come her 
way. She licked it straight from Santa’s hand, and oh how marvelous it was!  The wonderful taste of 
fish made her taste buds dance!  She purred lovingly at him, hoping he would have room in his heart 
to give the cat another treat. He did just the opposite, which broke Ms. Snowflakes’ heart. He put it 
away in a box wrapped in red! 

“How dare you!  You monster!  Now you shall pay!”  Ms. Snowflake pretended to be good 
until Santa put her down, but then she released her fury, scratching his coat, gloves, and boots! 
“Mwa ha ha!  Give me another treat or I will scratch you some more!”  But Santa only chuckled at 
her attempts and continued his work as he put the box underneath the tree. He even had the nerve to 
put a few more presents over top of it! Then he disappeared right in front of Ms. Snowflakes eyes! She 
was very proud of herself; she had just saved Carroll’s life, after all. 

“He left the treats, that’s a good thing. Now I just have to search for them.”  She clawed at the 
ribbons, scratched up all of the wrappings, and tossed and turned under the Christmas tree. CRASH! 
The tree had fallen! “Uh-oh!” Ms. Snowflake thought. 

Pounding on the stairs, padded feet raced on the floor. Then came her newly awoken owner, 
Carroll, bursting through the door!   

“What did you do? You bad cat! This is a Christmas catastrophe!” 
 
 



 

DIY CRAFT: Winter Bird Feeder 
Emilia Savich and Franchesca Fornarotto 

 
Winter is coming, but you don’t have to quit on the things you enjoy during the summer.  Bird watching 
is fun to do all year round!  You can actually see more birds during Winter because they stand out 
against the white snow.  Making a winter bird feeder sounds extremely hard, but it is Actually the 
opposite!  All you need is your common sense and some imagination. 

 
● Pinecone 

● Hot Glue Gun (Optional) 

● String 

● (smooth) Peanut Butter 

● Bird Seed 

 
Step 1 Tie a string - long enough to tie around a branch -  around the top of the pinecone, or glue a few 
pinecones together to make a crafty shape. 
 
Step 2 Coat your pinecone in peanut butter. 
 
Step 3 Roll or coat your pinecone in bird seed until you have as many seeds as you want. 
 
Step 4 Tie your pinecone around a branch. 
 
Step 5 Watch the birds come flying in! 
 

Voila!  You Have Made A Perfect Winter Bird Feeder! 
Enjoy the view! 

 



 

 

D.I.Y Christmas Crafts 

Ryan Omert and Jarrett Hilbert 

 

Cinnamon Stick Star  Difficulty: Easy 

Materials 

 5 Cinnamon Sticks 

                         Hot glue  

                         Regular clear glue 

                         Glitter 

 

                 Step 1: Hot glue The 5 Cinnamon sticks as shown in the picture. 

             Step 2: Cover the sticks in a light coat of  regular glue. 

             Step 3: Sprinkle it in glitter 

             Step 4: Hang it up somewhere. Although it is best on the Christmas Tree,  

                           you can hang it  anywhere you want. 

________________________________________________________________________ 

Cinnamon Ornaments  Difficulty: Moderate 

Materials 

             Star-shaped Cookie dough cutter 

                         1 cup of cinnamon 

                         ⅔ cups of applesauce 

                         ⅓ cups of glue 

  

                Step 1: Add 1 cup cinnamon to 2/3rd cup applesauce and 1/3rd cup of glue to a tray 

                Step 2: Cut out stars using your cookie dough cutter. 

                Step 3: Bake in oven at 170 degrees {flip them once} until dry. Be sure not to eat them! 

____________________________________________________ 

Present Bow Wreath Difficulty: Challenging 

 Materials 

             Many Bows 

             Floral Wire 

             16” Styrofoam Wreath Form 

             Hot Glue Gun 

 

Step 1: Attach a loop of the floral wire around the styrofoam wreath  

form (for hanging). 

Step 2: Hot glue bows to the front and sides of the form. 

Tip: You can use an assortment of red, white, and green bows to keep 

it looking festive. 

________________________________________ 
Sources:http://www.womansday.com/home/crafts-projects/how-to/g299/decorative-holiday-crafts-100780/?slide=10   

https://web.kidsactivitiesblog.com/8477/homemade-christmas-ornaments-2 

http://www.womansday.com/home/crafts-projects/how-to/g299/decorative-holiday-crafts-100780/?slide=10
https://web.kidsactivitiesblog.com/8477/homemade-christmas-ornaments-2


 

 
 

The Benefits of Having an Animal Companion 
Sarah Hetherington & Samantha Rodas 

 
Did you know that owning a pet has many benefits?  

 
● An animal decreases stress for when you have your days that 

you can’t wait for it to be over with.  Petting a cat or a dog will fill 
you with happiness. 

● Animals, especially dogs, lower blood pressure. 
● Seeing an animal in the morning fills you with happiness. 

Throughout the day you will always want to see your furry little 
friend. 

● An animal helps people socialize. When many people see a 
animal pass by, they just have to pet it, which usually starts 
conversations. 

● People with animals have a lower risk of death and cardiovascular disease. 
 
 

The Moral Dilemma of Driverless Cars 
Caleb Demmerle, John Carrington, and Frank Gordon  

 
Driverless cars have been an idea in pop culture ever since cars themselves, but only 

recently that they have started to become a reality. Tesla was the pioneer of driverless cars, but 
only somewhat. A Tesla would only help with the assistance of staying in lanes on highways, not 
stop lights or turns. Recently, Waymo, a Google Company, has developed first completely 
driverless car that was tested on city 
streets November, 2017. It will be 
commercially available in the next few 
months. Driverless cars would dramatically 
decrease deaths from car crashes from 
around the world, and save billions of 
dollars. But, self-driving cars are not 
perfect, yet. They can still have accidents, 
whether the fault of the user or the 
programming. If the programming, than a 
car crash could be cataclysmic. A software 
glitch could have every car on the road 
simultaneously crash into one another. And, in rare situations, a car would have to decide who to 
kill. If a child hopped into a car and the car’s brakes failed, leaving only two options, to crash into 



 

a barrier or to hit a group of runners in a marathon. Obviously the runners are more important, 
one life over twenty, but how would the car know that? This is the dilemma of driverless cars. 

 

Before we come out with driverless cars, it is important to consider the legal and moral 
ramifications that the car has control over. If a driverless car hits somebody, who will be 
responsible? The people in the car? The programmers of the car? Programmers usually use a 
process called machine learning, where the artificial intelligence taught itself. However, a car can’t 
go around hitting people until it learns not to. Because the people inside the car are not 
responsible for how the car is driven, they should not be held responsible if the car hit 
somebody. Therefore, the programmers should be held accountable. However, why would 
programmers create driverless cars if they are held accountable for any crashes? Programmers 
would have to program every single possible scenario into their cars, but because there are so 
many possible outcomes, that is nearly impossible. 

Imagine you are driving on a highway in your driverless car with a large truck in front of 
you, an SUV to your left, and a Motorcycle to your right. Suddenly, a large object falls off of the 
truck in front of you, and your car can’t stop in time to avoid the collision. Should the car drive 
into the large object, minimising harm to others even though it means sacrificing your life for 
others safety? Should the car swerve right into the motorcycle, prioritising your safety over 
other’s safety? Or, should the car take the middle ground by swerving  into the SUV? If we were 
driving a car during the same dilemma and we made a reaction, it would be seen as just that: a 
reaction. However, if the driverless car is programmed to make a decision in this situation it 
seems more like pre-determined homicide than just a simple reaction. 

To be fair, driverless cars are supposed to make driving a lot safer by removing human 
error from the equation. However, accidents can and will happen, and when they do, 
pre-meditated decisions will determine the life of the people in the car and others around. Who 
should be making these decisions? Civilians? Car companies? Governments? And even if there 
was a better option, maybe a random choice would be the best decision so no one would be held 
accountable. 

What if we were put into the same situation, except there was a biker to both your right 
and your left? How would the car determine which one to hit? To you and the car’s knowledge, 
they are basically the same, hitting one of them would have the same outcome as hitting the 
other. Maybe, in the future, the car, somehow, will be able to decide which person is more 
important and will be able to make a decision on which person to hit. 

Lastly, would you buy a car that is guaranteed to protect you at all costs, or a car that 
would try to save the most lives? All of these problems are the moral dilemma of driverless cars. 

This essay is heavily influenced by the Ted-Ed video titled, “The Ethical Dilemma of Self 
Driving Cars.” It is linked here: https://www.youtube.com/watch?v=ixIoDYVfKA0  

https://www.youtube.com/watch?v=ixIoDYVfKA0


 

Hot Chocolate Float 
Lucas Monchinski and Heather Hancock  

 
 

      What you’ll need 
● 2 Cups of whole Milk 
● 2 tablespoons of cocoa powder 
● ¼ cups of sugar 
● 1 teaspoon vanilla extract 
● 6 oz of chocolate chips 
● 2 tablespoons chocolate sauce, for serving 
● Vanilla ice cream, for serving 
● Chocolate shavings, for serving 

 
    Directions 

1. Bring milk to a simmer in small saucepan over medium heat.  
2. Whisk in cocoa powder and sugar and stir until no lumps remain.  
3. Stir in chocolate chips and vanilla and cook, stirring occasionally, until the chocolate is completely melted.  
4. Turn off heat. 
5. Pour chocolate sauce in a small dish.  
6. Dip cups in the chocolate to rim the cup.  
7. Pour hot chocolate into each glass, then top with a scoop of ice cream and some chocolate shavings. 

Total Time: 5 Minutes | Difficulty: Easy | Servings: Four 

Source: http://www.delish.com/cooking/recipe-ideas/recipes/a50291/hot-chocolate-float-recipe/ 

 
 
 
 

http://www.delish.com/cooking/recipe-ideas/recipes/a50291/hot-chocolate-float-recipe/


 

Easy Apple Strudel 
Franchesca Fornarotto and Emilia Savich 

 

● 1 Granny Smith Apple  
       Peeled, cored and coarsely shredded 

● 3 Granny Smith Apples 
       Peeled, cored and sliced 

● 1 sheet frozen puff pastry (thawed) 
● 1 cup brown sugar 
● 1 cup golden raisins 
● 1 egg 
● ¼ cup milk 

 
Step 1 
Preheat your oven to 400 degrees F (200 degrees C). Then line a baking sheet with 
parchment paper. 
 
Step 2 
Place the apples in a large bowl. Stir in brown sugar and golden raisins; then set aside. 
Place puff pastry on your baking sheet. Roll lightly with a rolling pin. After you roll out 
your puff pastry, arrange apple filling down the middle of the pastry lengthwise. Next 
fold the pastry lengthwise around the mixture. Seal edges of pastry by using a bit of 
water on a brush. Rub the pastry edges together. Whisk the egg and milk together, and 
brush onto top of pastry. 
 
Step 3 
Bake in preheated oven for 35 to 40 minutes, or until golden brown. 
 
 
Jessluv. “Easy Apple Strudel” All Recipes.  Web.  

http://allrecipes.com/recipe/47821/easy-apple-strudel/photos/201422/ 

 

http://allrecipes.com/recipe/47821/easy-apple-strudel/photos/201422/


 

 

The Best Cheese Ball Bites 
Jayne Wilkinson and Tyler Depa 

 
These Cheese Ball Bites are easy to eat and a fun year round party snack. 
Easy to make and easy to eat, these will be a hit at your next party or 
gathering.  
 
 
Ingredients:  

● 12 oz. cream cheese, softened 

● 1 cup shredded Cheddar 

● 1 tsp. garlic powder 

● 1 tsp. paprika 

● A pinch of kosher salt 

● Freshly ground black pepper 

● 8 slices bacon, cooked and finely chopped 

● 1/3 cup finely chopped fresh chives 

● 1/3 cup finely chopped pecans 

● 18 pretzel sticks 

Directions 
● Mix together cream cheese, cheddar, garlic powder, and paprika and season with salt and pepper.  

● Form the mix into 18 small balls and refrigerate until it is firm, about 1 hour. 

● In a shallow bowl or on a plate, stir together cooked bacon, chives, and pecans. 

● Roll balls in bacon-chive-pecan mixture and insert a pretzel stick in each ball. 

● It is ready to serve! (If not serving right away, loosely cover with plastic wrap and return to fridge. Let sit 

at room temperature 15 minutes before serving.) 

 



 

 

Peppermint Treats 

Brendan Engelhardt & Sofia Kirby 

 

Christmas Eve hits and you’re in the mood for some peppermint treats and craft. 

Well here are some minty recipes and a cool project for you. 

 

Peppermint Hot Chocolate: 
Ingredients: 

● ⅓  cup of unsweetened cocoa powder 
● ½ cup of semi-sweet chocolate chips 
● 1 quart of milk 
● 7 peppermint sticks; 3 crushed (¼ cup,) 4 left whole. 
● pinch of salt 

 
Directions: 

1. Place the cocoa powder in a medium sized saucepan. Gradually whisk in the milk until the cocoa 
powder has dissolved. Add the chocolate chips and the crushed peppermint sticks; simmer over 
medium heat, stirring it occasionally, until the chocolate and the peppermint pieces have melted, about 
8 to 10 minutes. 

2. Bring to a boil and immediately remove it from the heat. Add the pinch of salt. Ladle it into mugs; and 
serve each with a peppermint stick. 

 
 

Homemade Whipped Cream: 
Ingredients:  

● 1 cup of cold heavy whipping cream 
● 2 tablespoons of sugar, honey, or maple syrup 
● ½ teaspoons of vanilla extract (or in this case maybe peppermint oil) 

 
Directions: 

1. Place mixer bowl and whisk in freezer for at least 20 minutes to chill. 
2. Pour heavy whipping cream, sugar, and flavoring into the cold bowl and whisk on high speed until stiff 

peaks form, about 1 minute. Make sure you don’t over whip it.  
3. Add to the top of the peppermint hot chocolate. 

 
 
 



 

 
Homemade Peppermint Bark: 
Ingredients:  

● 30 crushed peppermint hard candies 
● 1½ pounds of milk chocolate, coarsely chopped 
● 1½ pounds of white chocolate, chopped 
● 1 teaspoon of oil-based peppermint flavoring 

 
Directions: 

1. Spread ⅓ of the peppermint candy over a 9x13 inch baking pan lined with wax paper  
2. Melt the milk chocolate in a bowl in the microwave. Every few minutes take it out, stir it, and scrape 

the sides. Pour the melted chocolate over the peppermint candy in the prepared pan. Sprinkle another 
⅓ of the candy on top of the milk chocolate. Refrigerate until the chocolate hardens, about 30 minutes. 

3. Melt the white chocolate in a small bowl, on top of a double boiler, over just barely simmering water. 
Stir it frequently and scrape down the sides to avoid scorching. Stir in the oil-based peppermints 
flavoring. Pour the white chocolate over the milk chocolate, then spread the remaining ⅓ of the 
peppermint candy on top. 

4. Refrigerate until the white chocolate hardens, about 30 minutes. Cut or break into pieces to serve. 
 

 
 
D.I.Y. Peppermint Candy Platter: 
Ingredients: 

● Red and green peppermint hard candies 
● Silicone baking mold- preferably 9” round** Note: You could also use a 

baking sheet with parchment paper. 
 
Directions: 

1. Preheat oven to 350 degrees and unwrap all your mints and place them inside the silicone round. Keep 
them all super close together making sure to fill the entire round. Get creative and make a design too! 

2. Carefully place the silicon mold in the oven for 5-7  minutes until the mints are melted together. Be 
sure to watch carefully as you do not want the mints to bubble. 

3. Remove from oven and let cool on counter for 10 minutes before removing form the silicone mold. 
4. If  you wish to make your peppermint tray into a cake stand you can glue four candy canes to the 

bottom to act like legs or you could also use the peppermint tray as a platter to serve your peppermint 
treats. 

   

 
 



 

 
 

Loaded Mashed Potato Casserole 
Jayne Wilkinson and Tyler Depa 

 

Ingredients: 
 

● 4 pounds russet potatoes, peeled and cut into quarters 
● ½ cup sour cream 
● ¼ cup butter 
● ¼ cup milk 
● 1 teaspoon salt 
● ½ teaspoon pepper 
● 1 teaspoon chicken bouillon powder 
● ½ teaspoon garlic salt 
● ½ teaspoon garlic powder 
● ¼ cup grated Parmesan cheese 
● 1½ cups grated cheddar cheese 
● 12 slices of cook bacon, crumbled and divided in half 
● ¼ cup green onions sliced 

 
Directions: 

1. In a large pot, boil potatoes in salted water until fork tender. Drain well and return the potatoes to 
the pot. Mash the potatoes with a potato masher. 

2. Preheat oven to 350 degrees F. 
3. Add sour cream, butter, milk, salt, pepper, bouillon, garlic salt and garlic powder to the pot of 

potatoes. Mix well. 
4. Stir in Parmesan cheese, 1 cup cheddar cheese, and half of the bacon. 
5. Pour potatoes into a 9x13 baking dish. 
6. Place in oven at 350 degrees F for 25 minutes. 
7. Remove from oven and top with the remaining cheddar cheese, and bacon. 
8. Bake an additional 5 minutes. 
9. Remove from oven and sprinkle with green onions. 

 

 

 



 

How to make Crepes 
John Staino and Robert Bates 

 
Background:  
Crepe is a French word for pancake. Crepes Originated in Brittany, in the northwest part of France. 
Crepes were originally called galettes, which means flat cake. That is exactly what they are. Flat 
pancakes. Crepes are used like a tortilla. You can put things on the Crepes, and then fold it like a 
tortilla. You can also eat a Crepe by itself. 
Facts:  

● Depending on the ingredients, it can be classified as a breakfast or a dessert. 
● The making of crepes has changed a lot over time, it went from being cooked on a large 

cast-iron plate above a wood fire in the fireplace to gas or electric heating plates. 
● There is a whole day dedicated to crepes (May 6th) 
● The origin of the dish is pretty shaky, one claim is that it was a mistake made by a young boy 

while he was preparing a dish for the Prince of Wales. 
 
How to make a Crepe: 
Ingredients: 

● All-Purpose Flour 
● Coarse Salt 
● Sugar 
● Whole Milk 
● Eggs 
● Unsalted butter 

Directions: 
1. Pour 1 cup of all-purpose flour in a bowl 
2. Pour ¼ teaspoon of coarse salt in the same bowl 
3. Pour 1 teaspoon of sugar in the same bowl 
4. Pour 1 ½ cups of whole milk in the same bowl 
5. Pour 3 tablespoons of unsalted butter, melted, in the same bowl 
6. Mix all together 
7. Whisk before use 
8. Heat a pan over medium 
9. Lightly coat pan with butter 
10. Place ⅓ cup of batter in pan 
11. Cook for 2 to 3 minutes or until the underside is golden brown 

Suggestions 
Crepes can be eaten by themselves, but taste best when you put ingredients inside them. My 
favorite ingredients to put inside Crepes are whipped cream and any kind of fruit, preferably 
strawberries. Go to http://www.moniquescrepes.com/a-brief-history-of-crepes/  to learn more about 
Crepes and https://www.marthastewart.com/335089/simple-crepes to see how they are made. 
 

http://www.moniquescrepes.com/a-brief-history-of-crepes/
https://www.marthastewart.com/335089/simple-crepes


 

Christmas Crack Crust Almond Butter Pie 
By: Gianna Butcher and Nathaniel Mumford 

 
This unique pie crust is inspired by the holiday classic “Christmas Crack” and is sure to bring excitement to your 
holiday affairs! For this exciting pie you will need the following: 
  

★Special equipment: a nine inch deep-dish pie dish★ 
 

● 2/3 cup organic virgin coconut oil, melted, such as 
Spectrum 

● 1/3 cup granulated sugar 
● Coarsely crush 2 sleeves of saltine 
● 3 ounces bittersweet chocolate that is finely chopped 
● 1/4 cup caramel sauce 
● 1 cup heavy cream 
● 1 cup creamy almond butter, at room temperature, 

such as MaraNatha (nut butter) 
● One 8-ounce package cream cheese, at room 

temperature 
● 1 1/4 cups confectioners' sugar 
● Sliced skin-on almonds, for decorating 

 
 
Directions: 

1. Preheat your oven to 350 degrees Fahrenheit. Mix together your oil, granulated sugar, crushed saltines 
and 1/2 cup water in a large bowl. Press the mixture into the bottom and all the way up the sides of a nine 
inch deep-dish pie dish and let chill for fifteen minutes. Bake the crust for about 25 minutes or until it is 
golden and then let it cool completely.  

2. Microwave chocolate in a medium-size microwave safe bowl in thirty second intervals for about two 
minutes. Set aside two tablespoons of it in a small bowl.  

3. Drizzle the crust with caramel sauce and then the remaining chocolate and refrigerate while making the 
filling. 

4. Whip the cream for about two minutes in a medium size bowl with an electric mixer at medium speed 
until stiff peaks form. For about another two minutes beat the almond butter and cream cheese in a 
second medium bowl with an electric mixer on medium speed until smooth. Add the confectioners' sugar 
and beat until smooth. Fold in the whipped cream until just combined. 

5. Pour the filling into the crust and make sure not to cover the edge of the crust. Smooth out the top and 
then drizzle the chocolate you set aside earlier into a lacy pattern on the sides of the crust. Decorate with 
sliced almonds and then chill until set which can be anywhere from six hours to overnight.  

 
http://www.foodnetwork.com/recipes/food-network-kitchen/christmas-crack-crust-almond-butter-pie-4536789  
 
 

http://www.foodnetwork.com/recipes/food-network-kitchen/christmas-crack-crust-almond-butter-pie-4536789


 

 

Holiday Cheesecake Presents 
By Zachary Broderson and Sarah Bednarczyk 

 
It’s that time of year again. The holiday season has 
arrived. The season of giving. This year, give the special 
people in your life a special present,  Cheesecake. These 
little squares of deliciousness are both tasty and 
adorable.  
 
For these Holiday Cheesecake Presents you’ll need: 

● 1-½ cups of graham cracker crumbs 
● ⅓ cubs of butter, melted 
● 3 Tbsp. of sugar 
● 3 pkg. (8 oz. each) of Philadelphia Cream 

Cheese, softened 
● ¾ cup of sugar 
● 1 tsp. Vanilla 
● 3 eggs 
● (optional) decorating gels, colored sprinkles, or any decorating item of your choice. 

 
You will also need the following kitchen utensils:  

● 13x9-inch pan 
● Mixer 

 
Step 1: Preheat your oven to 350 degrees 
 
Step 2: Mix graham cracker crumbs, butter, and 3 Tbsp sugar. Press mixture into the bottom of a 
13-9 inch pan.  
 
Step 3: With a mixer, beat the cream cheese, ¾ cup sugar, and vanilla until blended.  Add the eggs, 
and beat until combined. Pour over the crust.  
Step 4: Bake for 30 minutes, or until the center is almost set. Take the Cheesecake out of the oven, 
and let it cool at room temperature.  
 
Step 5: When the Cheesecake is fully cooled, place it in refrigerator and let it chill for at least 3 
hours before decorating.  
 
Now you have these amazing Cheesecake Presents, but at the moment they don’t look too festive. 
Take your decorating item of choice and create festive designs.Here are some decorating ideas to 
get your inspiration flowing. 

 
 

 
Photo Credit 

Photo Credit 
Recipe Credits 

 

https://www.google.com/search?q=holiday+cheesecake+presents&rlz=1CADEAC_enUS761US762&source=lnms&tbm=isch&sa=X&ved=0ahUKEwifor7s7ofYAhXET98KHbKQDYsQ_AUICigB&biw=1366&bih=654&safe=active&ssui=on#imgrc=AdWeHJVXofaqaM
https://www.google.com/search?q=holiday+cheesecake+presents&rlz=1CADEAC_enUS761US762&source=lnms&tbm=isch&sa=X&ved=0ahUKEwifor7s7ofYAhXET98KHbKQDYsQ_AUICigB&biw=1366&bih=654&safe=active&ssui=on#imgrc=bvQnMwA_dmE-mM
http://www.kraftrecipes.com/recipes/holiday-cheesecake-presents-52538.aspx


 

Warm Sticky Figgy Pudding 
Gianna Butcher and Nathaniel Mumford 

 
This delicious and easy to make pudding is the perfect dish to add to your Christmas dinner! For this sticky 
pudding you will need the following: 
 
Pudding: 

● 1 1/2 cups of chopped dried pitted dates 
● 1/2 cup of chopped dried figs 
● 2 cups of water 
● 1 teaspoon of baking soda 
● 100 grams (3 1/2 ounces or 7 tablespoons) of softened butter 
● 1 cup of superfine sugar 
● 2 eggs 
● 2 1/2 cups of self-rising flour 
● 75 grams (2 1/2-ounces) of grated dark chocolate 
● Butter for coating ramekins (a small glazed ceramic or glass bowl used for cooking) 
● Ice cream or whipped cream for a garnish 

 
Sauce: 

● 2 cups of brown sugar 
● 2 cups of heavy cream 
● 200 grams (7-ounces or 14 tablespoons) of butter 
● Fresh quartered figs for a garnish 
● Vanilla ice cream, optional 
● Whipped heavy cream, optional 

 
 

Directions: 
1. Preheat your oven to 350 degrees Fahrenheit.  
2. Add your dried figs, dates, and water into a saucepan and bring to a boil on medium heat. Remove the pan from the 

heat and mix in your baking soda. Let it cool for around five minutes and then puree it in a blender..  
3. Cream the butter and sugar with a hand mixer in a large bowl and then add eggs and beat well. Then, fold in the 

flour, pureed date mixture, and the chocolate.  
4. Put the mixture into four buttered ramekins to halfway and put in the oven for 20 to 25 minutes.  
5. Prepare the sauce by mixing the sugar, cream, and butter in a saucepan on medium heat. Simmer until the sugar 

dissolves and then raise the heat and bring to a boil before reducing the heat back to a simmer for five minutes. 
Add the butter and stir until completely incorporated.  

6. Remove the ramekins from the oven and let cool for ten minutes and with a paring knife, cut across the top of the 
pudding for sauce.  

7. Pour the sauce into the slice on the top of each pudding and allow it to soak in slightly. Add figs, vanilla ice cream, 
and whipped cream for toppings and serve warm.  

 
http://www.foodnetwork.com/recipes/warm-sticky-figgy-pudding-recipe-1918585  

 

http://www.foodnetwork.com/recipes/warm-sticky-figgy-pudding-recipe-1918585


 

Oreo Christmas Coal 
Jayne Wilkinson and Tyler Depa 

 
 
Ever wanted to eat coal? Now you can! This delicious oreo coal will rock your 
Christmas. Easy to make and fun to eat, everyone will love it! 
 
Ingredients: 
  
1 package Oreo cookies, finely crushed 

5 cups miniature marshmallows 

4 Tbls. butter 

 
 
Directions: 
 

● First, you put the marshmallows and butter into a microwave-safe bowl.  

● Put it into the microwave for 30 seconds to 1 minute, or until the butter and marshmallows are melted 

completely.  

● Next, add the oreo crumbs into the mixture and stir until they are well combined.  

● Shape the mixture into a like coal lump. 

● Set to the side until cooled. 
http://www.caramelpotatoes.com/2013/12/24/christmas-coal/ 

 

 

http://www.caramelpotatoes.com/2013/12/24/christmas-coal/

