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ALEXANDER‘S PAW PRINTS 

A WINTER DAY  CALELLY, JULIA  
I wake up and it seems cold to a degree.   

I go downstairs to get some coffee  

I look out the window and there is a white blanket of snow  

By the time I had finished my coffee Lee had come down and made 

some dough.  

Roland had begun barking at the snow, woken up by Poe  

Mum came down and said, “We are going to Monroe!”   

I asked Mum why we are going to Monroe she said, “To Monroe visit 

Aunt Jo!”  

Aunt joe lived with Uncle Pat   

But now he is gone so, I can have all his hats!  

The train ride was cold  

When we got off the train the whole air smelled like a weird mold   

 But I did not mind because we were about to eat some pizza that 

was still hot   

We walked into the pizza shop   

And there was a little old lady who was mopping   

I asked mom if we could get some fries and she said sure  

After all hot fries are delicious on a day of snowy blur   

 



How to Make Gingerbread Cookies by Camryn Mellen 

Ingredients 

10 Tablespoons (2/3 cup; 145g) unsalted butter, softened to room temperature 

3/4 cup (150g) packed light or dark brown sugar 

2/3 cup (160ml) unsulphured molasses 

1 large egg, at room temperature 

1 teaspoon pure vanilla extract 

3 and 1/2 cups (438g) all-purpose flour (spoon & leveled) 

1 teaspoon baking soda 

1/2 teaspoon salt 

1 Tablespoon ground ginger (yes, 1 full Tablespoon!) 

1 Tablespoon ground cinnamon 

1/2 teaspoon ground allspice 

1/2 teaspoon ground cloves 

optional: Royal Icing to decorate (google Royal Icing for a recipe) 

Instructions 

In a large bowl using a hand-held mixer or stand mixer fitted with a paddle attachment, beat the butter for 1 minute on medium speed 

until completely smooth and creamy. Add the brown sugar and molasses and beat on medium high speed until combined and 

creamy-looking. Scrape down the sides and bottom of the bowl as needed. Next, beat in egg and vanilla on high speed for 2 full 

minutes. Scrape down the sides and bottom of the bowl as needed. The butter may separate; that’s ok. 

In a separate bowl, whisk the flour, baking soda, salt, ginger, cinnamon, allspice, and cloves together until combined. On low speed, 

slowly mix into the wet ingredients until combined. The cookie dough will be quite thick and slightly sticky. Divide dough 

in half and place each onto a large piece of plastic wrap. Wrap each up tightly and pat down to create a disc shape. Please see 

photo and description above in my post. Chill discs for at least 3 hours and up to 3 days. Chilling is mandatory for this cookie 

dough. I always chill mine overnight. 

Preheat oven to 350°F (177°C). Line 2-3 large baking sheets with parchment paper or silicone baking mats. Set aside. 

Remove 1 disc of chilled cookie dough from the refrigerator. Generously flour a work surface, as well as your hands and the rolling 

pin. Roll out disc until 1/4-inch thick. Tips for rolling– the dough may crack and be crumbly as you roll. What’s helpful is picking it 

up and rotating it as you go. Additionally, you can use your fingers to help meld the cracking edges back together. The first few 

rolls are always the hardest since the dough is so stiff, but re-rolling the scraps is much easier. Cut into shapes. Place shapes 1 

inch apart on prepared baking sheets. Re-roll dough scraps until all the dough is shaped. Repeat with remaining disc of dough. 

Bake cookies for about 9-10 minutes. If your cookie cutters are smaller than 4 inches, bake for about 8 minutes. If your cookie cutters 

are larger than 4 inches, bake for about 11 minutes. My oven has hot spots and yours may too- so be sure to rotate the pan once 

during bake time. Keep in mind that the longer the cookies bake, the harder and crunchier they’ll be. For soft gingerbread cook-

ies, follow my suggested bake times. 

Allow cookies to cool for 5 minutes on the cookie sheet. Transfer to cooling rack to cool completely. Once completely cool, decorate 

as desired. 

Cookies stay fresh covered at room temperature for up to 1 week. 

 

https://sallysbakingaddiction.com/room-temperature-butter/


Alexander Middle School is proud to celebrate di-
versity on campus. We build awareness and an ap-
preciation for diversity.  

Diversity is the practice of including or involving 
people from different social and ethnic back-
grounds.  

This month we celebrate Christmas Around the 
World by recognizing how other countries and 
cultures recognize the holiday season. 

 



Fun fact about Mrs. E 

She became a librarian 
because she loves reading 
and wanted to make it fun. 

Her favorite quote is from 
Dr . Seuss “The more you 
read ,the more things you 

will know . The more that 
you learn, the more 

places you’ll go.  

Hanukkah 

 Hanukkah is the Jewish Festival of Lights and it 
remembers the rededication of the second Jewish 
Temple in Jerusalem, in Israel. Hanukkah lasts for 
eight days and starts on the 25th of Kislev, the 
month in the Jewish calendar that occurs at about 
the same time as December. Because the Jewish 
calendar is lunar (it uses the moon for its dates), 
Kislev can happen from late November to late De-
cember. In 2021, Hanukkah was  from the evening 
of Sunday, November 28 until the evening of De-
cember 6th 

 

Kwanzaa is a week-long annual 

celebration held in the United 

States and other nations of the 

African diaspora in the Ameri-

cas to honor African heritage in 

African-American culture. It is 

observed from December 26 to 

December 27 culminating in gift

-giving and a feast  

FUN RIDDLES TO SOLVE !!} 

1. What has 4 legs but is not alive?    

2. If there are 3 apples on a table 

and you take 2, how many ap-

ples do you have? 

3. What has 4 legs then 2 legs then 3 

legs? 

4. I’m tall when I’m young and I’m 

short when I’m old, what am I? 

5. What has many holes but holds 

water? 

https://www.whychristmas.com/cultures/israel.shtml


 

Math by Jake Thomas  
Can you solve all the equations below 

 in eight minutes? 
 

     15x10 

     20x51  

     58x93 

     43x61 

     40x89 

     24x76 

     19x84 

 

 

 

 

EASY TURKEY (BEST NO-FAIL RECIPE) 
by Nathan J. 
 
ROAST TURKEY 

12-18 pound turkey (*see notes below about using a larger turkey), fully thawed 

1 onion, peeled and quartered 

1 lemon, quartered 

1-2 sprig fresh rosemary 

1-2 sprig fresh thyme 

1-2 sprig fresh sage 

salt and pepper 

HERB BUTTER 

¾ cup unsalted butter, room temperature 

6 cloves garlic, minced 

1 teaspoon salt 

½ teaspoon black pepper 

1 tablespoon fresh rosemary, finely chopped 

1 tablespoon fresh thyme, finely chopped 

VEGETABLES UNDER TURKEY (OPTIONAL, BUT RECOMMENDED) 

1 onion, peeled and quartered 

3 ribs celery, roughly chopped 

2 carrots, roughly chopped 
 



    January 2022..A new YEAR!!!  

January 6th: Students return and a new 

nine weeks begins 

January 17th: Student Holiday 

February 21st:  Staff In-Service  

 


