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How to Relieve Sthedd, .

Figure out your stress. Do you
feel stressed because of home-
work or tests? Are you feel- -
ing stressed at home? These

are the things you need to ask
yourself. Where is it happen- Q
ing? Why is it happening? What -\-\
causes it? And how often does m
your stress occur. By doing
this, it will be easier to figure out
how to relieve your stress.
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Being a student can be
very stressful when you
try to balance home-
work, your social life,
your favorite activities,
and more. Here are some
ways you can help to

get rid of some of that
stress!




Bumkin Spice Latte

Starbucks has created a won-
derful seasonal drink, the Pump-
kin Spice Latte. It's only avail-
able through the fall
season. The PSL is a
delicious

drink that has hints
of pumpkin, cinnamon,
and nutmeg, in it's |
milk and espresso LJ
combination. With a “
swirl of whipped cream on top,
the Pumpkin Spice Latte is eas-
ily a fall favorite. If you have a
sweet tooth, then you definite-
ly want to try this drink. Many
reviews have been positive and
many Starbucks lovers
wait for the PSL to
return every fall
season.
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The Dirty Caterpillar

The Dirty Caterpillar is an
amazing smoothie that Dutch
Bros. has created. It combines
their magnificent apple and car-
amel flavors and furns it into a
fan favorite fall
drink. Many people
enjoy this drink
- > and say it's very
' sweet. If you're a
sugar-lover, then
. this drink is for
youl Many review-
ers have said that
since the drink
is so sweet, they
recommend a smaller size. But
who doesn't need a fantastic
drink that
will bring out
your fall spirit!

Pumptein Carwing Hackd

Just got your pumpkin and don't have a lot of time to carve it? Well the Bulldog
Bark has some hacks for you and your uncarved pumpkins.

Use dry erase markers instead of sharpies.

If you use dry erase markers you can erase
and fix any mistakes before carving!



Use a cookie cutter and a mallet.

Hislo'ry of een

If you hammer a cookie cutter into your pumpkin then allowen started as an t sts rose from their grave and
have a parent's help cutting it out, you can make fun ancient tradition around wandered the living world and because
and easy designs. 2000 years ago with the of that, people put food on there door-
Celtics. The Celtics had steps to keep the ghosts away from
a holiday called Sahmin that they their house. When they went outside
celebrated every November 1st. But they wore masks so the ghosts would
Sahmin wasn’t the ancient Hallow- see them as other ghosts. That’s

een, it was the eve of Sahmin that where the idea of dressing up 4
was. On that day people believed @) ing out candy for Halloween ca m.

Current Music Hits
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A candle flame typically burns at about
1000 degrees Celsius. So, imagine how hot
a forest fire is. In one year there has been
52,699 fires in America. We as humans use
fire for so many thing such as a heat source,
cooking, experiments, camp-
ing, combustion engines, as a
source of light, etc.

A teenage boy used fire-
works that started a massive fire in Oregon,
that burned down 10,000 acres, forcing hun-
dreds of people to have to evacuate as flames
tore through their homes and memories. Now
all is left in ashes. The police say the boy was
15-years-old , from Vancouver, Washington.
“Massive amounts of smoke were billowing up,
and | could smell that something was on fire.
It was very clear | wasn’t smelling a firecrack-

er,” reported the local police. Many for- I.

est fires can be prevented.
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Yarn Pumpkins

Scented Pinecones

Try making thege cute crafts for a nice
fall decoration! These are great for a
centerpiece or just a decoration for
any room. All you have to do i¢ take a
ball of yarn and secure a mini pine-
cone to the top!

These are go eagy! just take some
cinnamon or whatever scent you like,
and combine it with water in a spray
bottle. Then spray the pinecones

and put them in a plastic bag for 24
hours. These add a nice scent to your
home for any season!

Here’s a cute fall eraft! All you have to
do is get a few mason jars, some
artificial leaves (or real) and some mod
podge. Just spread the mod podge
over the leaves and stick them to the
jars. Then, add some twine around the
top for the finighing touch!

There are g0 many cool wreathe for all
occasions but fallis here and itg time
to decorate! There are too many to
choose from! Try finding one to copy
or create your own! Try uging leaves,
flowers, branches or mini pumpkins!

Leaf Jars

Fall Wreath

CANDY APPLES-

12 small red or green apples, any variety

12 lollipop or popsicle sticks

3 cups white sugar

1/2 cup light corn syrup

1 cup water

1/2 teaspoon red food coloring
Equipment: candy thermometer

INSTRUCTIONS-

Insert the lollipop sticks so that they are
firmly positioned in the apples. Set the apples
aside on a cookie sheet lined with wax paper and coated with cooking spray.
Combine the sugar, corn syrup and water in a saucepan over medium heat.

Bring it to a boil and cook the mixture until a candy thermometer
reaches 300°F (the hard crack stage).

Remove the candy mixture from the heat and stir in the red *
food coloring. You maz have to add more than the designated 7 tea-

spoon, depending on t

e quality of the food coloring. Dip the apples into

the candy mixture, swirling to coat them thoroughly and allowing any excess
to drip back into the pan. Transfer the coated apples to the prepared cook-

ie sheet and allow them to cool until the candy has full

hardened.

APPLE MUFFINS- INSTRUCTIONS-
TOPPING N
~1/2 cup packed brown sugar IX all To-
~1/3 cup flour gether, until
~1 teaspoon cinnamon mixture forms

~2 tablespoons butter, melted
BATTER

~2 1/4 cups flour

~1 teaspoon bakin? soda

~1/2 teaspoon salt

~1 egg

~1 cup buttermilk

(or use 1 tsp vinegar in 1 cup milk)
~1/2 cup butter, melted
~1 teaspoon vanilla

~1 1/2 cups packed
brown sugar

~2 cups diced apples
Makes: 18-24 muffins

crumbs.

BATTER-
Whisk together egg, buttermilk, but-
ter, and vanilla. Stir in sugar. Without
mixing, add flour, baking soda, salt and
apples. Stir just until combined.
Do not over mix.

Spoon into muffin cups. Sprinkle
with the topping. Bake at 375
degrees F for 20 minutes or until
firm to the touch.



Al Kecjped Houw to Studly for. @ Toat

APPLE PIE- -2 1/2 cups all purpose flour
6 cups thinly sliced, peeled apples -1 teaspoon salt ' *
3/4 Izup sungr' P PP -2 Tablespoons sugar Get ug? and move! Ta!kfa b.reak's while | | -
2 tablespoons all-purpose flour -a stick and a half of unsalted but- studying. Wh‘ether't 5 Jumping “Pa“f’ Say the information you "660" /=)
3/4 teaspoon ground cinnamon ter, chilled, cut into 1/4 inch cubes. down or r‘unmng up and down the stairs, to'remember, ou?: loud. By.domg
1/4 teaspoon salt -1/2 cup of all-vegetable shortenin . this ca‘n help you to get back to 1;'h|5 when studying, you will more
1/8 teaspoon ground nutmeg 6-8 Tablespoons ice water TP ° studying and stay focused. likely

1 tablespoon lemon juice

Chew the same flavor of gum while study- Walk around before taking a test. It is
ing, and then again while you take the proven that if you are moving before
INSTRUCTIONS- - — - test. This can significantly imgrove your atest, you will do much better! '(\?
' ; 2 I memory during the test! b5

Heat oven to 425°F. Place 1 pie crust in
ungreased 9-inch glass pie plate. Press firmly
against side and bottom. In large bowl, gently
mix filling ingredients; spoon into crust-lined
pie plate.

Top with second crust. Wrap excess top
crust under bottom crust edge, pressing edges
together to seal: flute. Cut slits or shapes in
several places in top crust.

Bake 40 to 45 minutes or until apples are tender and crust is golden
brown. Cover edge of crust with 2 to 3 inch wide strips of foil after first
15 to 20 minutes of baking to prevent excessive browning. Cool on cooling
rack at least 2 hours before serving.




Visit a Pumpkin Patch!
This is a fun way to spend the day!

Try Lattin’s Country Cider Mill and
Farm or Schilter’s Family Farm!

Go to 3 Corn Maze!
This is a great family activity!
You can also try the haunted
one at Rutledge Corn Maze!

Make a Fall Treat!

There are so many options!
Try pumpkin pie, caramel
apples, or apple cider!




