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Things may look a little different this year, 
but LMS is still committed to making sure 

you have the best possible education.  
Invest in your Future!

Student Council made October Fun!
 First we had the Great LMS Pumpkin Contest!  You had 
to guess the height, circumference and how many 
pounds the pumpkin was.  You also had to guess how 
many seeds were inside.  8th grade winner was Anaelis 
Morales, 7th grade went to Kiley Jones and Dillinger 
Kepler was the winner in 6th grade.
The weight was 20.2 pounds.  The height was 28.5 
centimeters with the circumference being 96.5 
centimeters.  There was a lot of seeds!  

                                                           
The count came in 
at 597 seeds!  That 
is a lot of roasted 
pumpkin seeds!



LMS Masked Singer 
It was a musical week when LMS had the first ever  Masked Singer Competition.  Students and staff had awesome performances and really cool masks!  

Each morning an Episode was viewed of singers.  Students and staff voted on their favorite.  
Each day different acts were aired during homeroom and students and staff voted on their favorite talents.

You may still view the singers on the LMS Website Student Activities

Our student winners were
1st Place-Apple

2nd Place-Picart Rose
3rd Place-Panda

Our Staff winners were
1st Place-T-Rex

2nd Place-The Educated Cowboy
3rd-the Hockey Zombie

https://www.cdschools.org/domain/2818


They’re Hot, Even When They’re Cold
Written By: Emily Bottiglier

Assuming my brain hasn’t quite turned to mush yet, and I’m sure it hasn’t, I perceive that it’s undoubtedly a burdensome time right now. But, if you fancy relieving the stress of the 
school day, and you like being in the kitchen, you should try baking. It’s entertaining, and it can help you when you evolve into a self-sustaining adult. I believe that a beginner should start 
with a recipe that’s just that- beginner. I have thought of many different baked goods to try, and I’ve boiled it down to one, My mother’s spicy brownie cookies. If you’re looking for a treat to 
make your family, look no further than these hot brownie cookies. They’re the epitome of delicious. Thanks to my mother's willingness to share this scrumptious dessert, you can have the 
recipe for them below. Stay safe, and enjoy. 

Spicy Brownie Cookies
Ingredients:

★  9 oz. (250g) dark/bittersweet chocolate chopped 
★  ½ stick (55g) unsalted butter
★  ⅓ cup (48g) all-purpose flour
★  2 tablespoons (13g) cocoa powder
★  ½ teaspoon baking powder
★  ½ teaspoon salt
★  2 large eggs
★  1 cup (200g) light or dark brown sugar (I recommend light)
★ ½ teaspoon cayenne pepper

Instructions:
I. Put butter and chocolate in a heat-proof bowl and microwave in 30-second increments, stirring between each, until melted.
II. In another bowl, whisk together flour, cocoa powder, baking powder, cayenne pepper, and salt. Set aside.

III. Using a stand mixer fitted with a whisk attachment or a hand mixer, whisk together eggs and brown sugar on high speed for 4-5 minutes. Add chocolate mixture and mix on low 
speed just until combined. Add flour mixture and mix just until combined. Use a rubber spatula to scrape the bottom and sides of the bowl. The should be soft, so place it in the 
fridge for 20-30 minutes until it firms up a bit. If the dough stays in the fridge longer  than that,  it will start to lose it’s shine, and you’re less likely to get shiny, crackly cookies, 
however if it’s not an issue for you, you can keep it in the fridge longer than that, even overnight if you’d like.

IV. Preheat the oven to 350 degrees fahrenheit, or 180 degrees celsius. Line two baking sheets with parchment paper. Set it aside.
V. Using an ice cream scoop, drop rounded spheres of dough (or about the size of 1.5 tablespoons, you should get approximately twenty cookies) onto a prepared baking sheet 

leaving three inches between each cookie to allow them to spread properly. If you would like to, you can sprinkle each cookie with flaked sea salt.
VI. Bake for 10-12 minutes until the cookies are still soft in the center, but crackly. You should allow the cookies to cool on your baking sheets for about twenty minutes before you 

move them to a wire rack to cool completely. 
VII. You should store the cookies in an air-tight container at room temperature for two days, five days in the refrigerator, or two months in the freezer.
VIII. Enjoy!



A Civics Lesson by RL
In the 2020 election, Joe Biden beat former president Donald Trump for president. He won with 279 electoral votes, while Trump had 214 electoral votes.  

(As of this writing) Biden’s vice president elect Kamala Harris set many records being Biden’s running mate. Many people think this is one of the craziest elections 
ever, from the debates to the polls. There are still things that are hard for kids to understand, so this article will answer some. 

Joe Biden was President Barack 
Obama’s Vice President.  He previously 
ran twice for President, but never made it 
to the official election.  He was Chair of 
the Senate Judiciary Committee.  He was 
the Senator from Delaware from 1973 to 
2009.

Donald Trump had previously run for 
president in 2000, but was not successful 
in making it to the official election.  He 
ran again in 2016 and beat Hillary 
Clinton.  Trump attempted to be 
re-elected in 2020.  He lost to former 
Vice President Joe Biden.

With lots of coronavirus 
stress, it wasn’t the best 
choice to vote in-person for 
all people. You could do a 
mail-in ballot and vote from 
your own kitchen table! 
Millions of people have 
decided to request mail-in 
ballots, and the earlier they 
are asked for, the earlier you 
can send in your vote. Also, 
many people ‘voted early’, 
meaning that they voted 
before November 3rd 
(Election Day). Usually, all 
people would have to vote on 
Election Day, and no earlier 
or later.

Was there an easily projected 
candidate from the beginning?
There were a lot of changes throughout the 
election, so nobody really knew who would 
probably win. Both candidates had their ups 
and downs, so it was pretty even. Some people 
decided that the debate would be helpful in 
choosing who to vote for. 

Why was there such a big 
delay on counting the votes?
Due to Covid-19, people were offered the 
choice to send mail-in ballots. It took quite a 
while to count the millions of ballots sent in. 
Some states such as Nevada, Pennsylvania, 
and Arizona were ‘key battleground’ states, 
and were quite important in Biden’s victory.  
Each of these states were taking their time 
counting the votes to be accurate, after all, 
they are key to Biden or Trump’s victory!

Cont. next page



How did you vote in 2020?
With lots of coronavirus stress, it wasn’t the best choice to 
vote in-person for all people. The government offered to 
order a mail-in ballot to your house so you could vote from 
your own kitchen table! Millions of people have decided to 
request mail-in ballots, and the earlier they are asked for, the 
earlier you can send in your vote. Also, many people ‘voted 
early’, meaning that they voted before November 3rd 
(Election Day). Usually, all people would have to vote on 
Election Day, and no earlier or later.

There are many more things people may wonder about, these are just the basics. Remember, it is always 
important to vote! Even if you aren’t old enough it is important to understand politics. 

Were the debates more interesting than usual?
Some people claim that the debates would be more entertaining than usual, 
because of Donald Trump’s attitude towards Biden. In the first debate, there were 
hundreds of interruptions and arguments.  The moderator (the person who asks the 
questions to the candidates) couldn’t get Trump or Biden to let the other talk. One 
time in the debate, Joe Biden told Donald Trump to “Shut up, man.” Another time 
Trump stuck his tongue out at the moderator when he told President Trump to let 
Joe Biden speak! In the second debate, things were much more organized. They 
made sure that each candidate had exactly two minutes to respond to the 
questions, and they muted their opponents microphones to avoid interruptions. 

What are some of the things that helped Biden win?
In the opinion of most people, African-Americans controlled the election. When Biden 
chose Kamala Harris to be his running-mate, she broke many records. Harris was the 
first African-American and Indian vice president,  She was also the first woman vice 
president!  That’s what made some of the key battleground states key. Another thing 
that helped Biden win was that he focused on Pennsylvania. Joe had many rallies in 
PA. President Trump also had many rallies in PA.  Since Pennsylvania was a 
battleground state, it was smart to rally in Pennsylvania. Also, Pennsylvania put Biden 
over 270 electoral votes, so he won! 



     LMS Website has important information just for you!  Go 
to cdschools.org and choose Linglestown Middle School.  

     We have some new pages.  The LMS Remote Learning 
Page is very helpful for everything you need to know about 
working at home.  
     The new Student Activities Page will show you all the cool 
things LMS is doing during these unique times!  Everyone is 
very busy to make sure we still feel connected.  Have you 
played “Name that Tune yet?”.

     Are you thinking of ways to make a difference?  LMS 
Community Helpers is now up and running. 

     In November we collected donations for the Harrisburg 
Humane Society.  There was a lot of dog food!
     December we will accepting donations for 

“Peanut People”.  This organization helps 
families with babies in the NICU.



Exploring a Holiday Tradition

Mia Wydra

 

Does your family bake to celebrate birthdays or holidays? What do you make? What makes it special?

Making gingerbread houses is a German Christmas tradition that has spread throughout the world; the first 
gingerbread house was created in Germany in the 1800’s. It was built to recreate the fairytale story of “Hansel and 
Gretel,” who discovered a candy house while lost in the forest.

Gingerbread cookies are a fun way to carry on this tradition and make a special memory with your family – try this 
recipe and let me know what you think!



Ingredients:
3 ½ cups flour
1 tsp baking soda
1 tsp salt
1 Tbsp cinnamon
1 Tbsp ground ginger
¾ tsp ground cloves
¾ cup butter, softened
½ cup brown sugar
1 egg
½ c molasses

1)    Stir the flour, baking soda, salt, cinnamon, ginger, and cloves in a bowl. Set aside.

2)      Add butter and brown sugar to a large bowl. Beat with electric mixer until smooth and creamy.

3)      Crack the egg in a small bowl. Add the egg and molasses to the butter mixture and mix until combined.

4)      Add the dry ingredients to the wet ingredients and mix until a soft dough comes together (about one minute).

5)      Form the dough into two balls. Wrap with plastic wrap and press to make flat disks. Refrigerate for one hour.

6)      Preheat oven to 350 degrees Fahrenheit. Line two baking sheets with parchment paper.

7)      Generously dust a cutting board. Roll dough to 1/8 inch thick.

8)      Use a cookie cutter to cut shapes. Transfer to baking sheet. Repeat with remaining dough. Gather all scraps together and re-roll once.

9)      Bake cookies 8 minutes. Cool 10 minutes. Decorate with icing if desired, and enjoy!

Gingerbread Cookies


