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Sixth Grade

Restaurant Activity |

Well the school year for
2019-2020 is officially over.
What a wild ride it has been
since spring break! I have
been so proud of my students
for their diligence and hard
work they have done. I also
want to thank their parents,
grandparents and friends
who helped during the last
two months.

There were so many things
left that I wanted to do with
them. 1 have taught sixth
grade for most of my almost
30-year teaching carcer. Ev-
ery year there are certain
activities that I look forward
to doing with them. One of
them is a story that I read
with them about a restau-
rant and gourmet food. We
discuss different types of
restaurants and what makes
some of them our favorites.
After brainstorming and a
lengthy class discussion, I
assign my students a special
class activity. Each student
will create their own restau-
rant. The assignment is to
create a menu on which they
would have a name, slogan,
full menu along with foods
and prices, as well as some-
thing to give a sense of the
restaurant’s atmosphere.

After that is completed,
ecach student performs a
commercial for vthe class to
encourage people to want to
visit their establishment.

I am constantly amazed
at the creativity of my stu-
dents. Just give them a direc-
tion and hang on. You never
know what they will come
up with. We always take a
class vote to choose the best
restaurant idea and menu.
Then we voted on the best
commercial.

Sixth graders are very
competitive and they usually
pull out all the stops, espe-

cially when it comes to the
commercial.

While cleaning out my
desk, I found the file on this
activity. Today I want to
share some of my past favor-
ites.

Favorite Slogans

*White Rabbit Grill — “If
you’re hungry, hop on in.”

*Qutback Grillin” — “Have
a seat and eat.”

*Jeanmarie’s Mexican
Grill — “Eat here and leave
full.”

*J.J.’s Seafood and Meat
Shack — E.A.T. here and get
FA.T.

*The Meat House —
here and fill good.”

Special Ideas

*Mexican Volcano Grill -
located in an extinct volcano.

*The Redneck Country
Club — Here they serve ev-
erything from steak to pig’s
feet.

*Chubby’s — Their Friday
special is to bring your own
food and they will cook if for
$1.00.

*The Meat Shack — lives
up to its name by serving:
deer meat, moose meat, cow
meat, pig meat, turkey meat,
chicken meat, goat meat,
squirrel meat and frog meat.
Prices range from $2.99 -
$17.99.

*Buddy’s Restaurant —
This restaurant covers 66
acres and includes a zoo,
museum, Bass Pro Shop,
swimming pool, Wal-Mart
and a hotel. You may choose
from American food, Mexi-
can food, a French and Ger-
man buffet and a sushi bar.

My favorite was The Hunt-
ing Camp Restaurant. The
slogan is “A hunter’s home
— Eat here and drink beer!” A
friendly place to go, except
on Friday. On Friday night
they have a cake throwing

“Eat

Lexington Manor recipient of PPEfrom Lexington Rotary Club

Lexington Manor Senior Care in Lexington was the recipient of some good fortune from the Lexington Rotary Club.
On Thursday, May 14, the volunteer organization donated $1000 worth of Personal Protection Equipment (PPE) to
the senior care facility that had recently struggled with finding the gear. Lexington Rotary member Ed Thurmond
said the club had a difficult time tracking down any PPE in order to donate, amid the coronavirus pandemic. A facto-
ry in Summit, Mississippi called “Gigantic bag,” (yes, the b is lowercase) had converted its production facility to be-
gin making PPE. Lexington Rotary Club became aware the Lexington Manor Senior Care was out of surgical gowns
and could not find an immediate supplier. The club used $500 of its own funds and a $500 matching Rotary District
6820 grant to donate 550 surgical gowns. Also, A few weeks back, the club, using another matching grant, aided
the Collins Rotary Club in providing storage containers and garbage bags to the Covington County Emergency
Management Agency in tornado recovery. Pictured above, front row (from left): Lexington Rotary Club members,
Ed Hooker, Phil Cohen and Robin McCrory, mayor of Lexington; Second row (from left), Lexington Manor staff,
Andrea Adams, RN, supervisor; Allyson Horne, RN, director of nurses; Rowena Gordon, LPN II; and Thurmond.
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contest and Friday night
fights. The man who can
knock the most people out in
five minutes wins $100.

I hope you all have a safe
and happy summer. [ have
baked more cookies in the
last few months than I ever
have in my whole life. I hope
you will give this week’s
cookie recipes a try. Thanks
for reading.

GERMAN CHOCOLATE
COOKIES
Y5 cup butter, softened
Y5 cup firmly packed
brown sugar
Ya cup sugar
1 large egg
1 tsp. vanilla extract
1 (4 oz.) bar German sweet
chocolate, melted
1 Y cups plain flour
Y4 cup unsweetened
cocoa powder
1 tsp. baking soda
Ya tsp. salt
1 ¥ cups sweetened
flaked coconut
1 cup chopped pecans
Preheat oven to 350 de-
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grees. Line baking sheets
with parchment paper. In a
large bowl, beat butter and
sugars until fluffy. Add egg
and vanilla, beating un-
til combined. Add melted
chocolate, beating until com-
bined. In a medium bowl,
combine four cocoa, baking
soda and salt. Gradually add
to butter mixture, beating un-
til combined. Stir in coconut
and pecans. Drop by heaping
tablespoons 2 inches apart
on the baking sheets. Bake
for 10 — 12 minutes or until
center of cookies are set. Let
cool on pans for two minutes
and transfer to wire racks
to cool completely. Makes
about 3 dozen cookies.
OATMEAL CHOCO-
LATE CHIP RAISIN
PEANUT
COOKIES
1 % cups butter, softened
1 % cups brown sugar
%4 cup sugar
3 large eggs
1 Tbsp. vanilla extract
3 % cups flour
1 % tsp. baking soda
Y5 tsp salt
3 cups quick-cooking oats
1 (11.5 oz.) pkg. semisweet
chocolate chips
1 cup raisins
1 cup honey-roasted peanuts
Preheat oven to 350 de-
grees. Spray cookie sheets
with nonstick cooking spray.
In a large bowl, beat butter
and sugars at medium speed
until fluffy. Add eggs and va-
nilla, beating until combined.
In a large bowl, combine
flour, baking soda and salt.
Gradually add to butter mix-
ture, beating until combined.
Beat in oats, chocolate chips,
raisins and peanuts. Drop
batter by heaping table-
spoonfuls 2 inches apart onto
prepared sheets. Bake for 10
— 12 minutes, or until edges

Staff Report
Academic and technical
students with exemplary
quality point averages are
recognized at the end of the

are lightly browned. Let cool
on pans for 2 minutes and
transfer to wire racks to cool
completely. Makes about 60
cookies.
CHOCOLATE
MACAROONS
4 egg whites
1 cup sugar
3 Tbsp. plain flour
2 Tbsp. unsweetened
cocoa powder
1 tsp. vanilla extract
1 (14 oz.) pkg. sweetened
flaked coconut
6 (1 0z.) squares white
chocolate, coarsely chopped
Y5 cup chopped
macadamia nuts
Preheat oven to 325 de-
grees. In a large mixing
bowl, beat egg whites at
high speed until foamy. With
mixer on, add sugar, 1 Table-
spoon at a time, beating well
until stiff peaks form. In a
separate bowl, combine flour
and cocoa powder. Add to
beaten egg whites, stirring
gently. Fold in remaining in-
gredients. Drop mixture by
rounding tablespoons onto
greased baking sheets. Bake
for 20 — 25 minutes, or until
edges begin to brown. Re-
move to wire racks to cool.
*Lee Ann Fleming is a
Holmes County native, food
columnist and has garnered
fame for her recipes fea-
tured in the film, The Help.

fall and spring semesters by
being named to the Presi-
dent’s or Dean’s list. To be
eligible for such recognition
a student must be enrolled
in at least twelve semester
hours.

To be placed on the Presi-
dent’s List, a student must
have a grade point average
of 3.7 to 4.0 while a Dean’s
List student must have a
grade point average of 3.4
to 3.69.

Students to both lists have
been named following the
2020 Spring Semester at
Holmes Community Col-
lege.

President’s List
Cruger - Maci Harris
Durant - Keiaira Fondren,

Lasonja Large and Kaylen
Williams

Goodman - Noah Burton,
Jackson Ellis, Stefan McK-
ibben, Dara Neagle, Trey
Roby, Otis Smith, and Deb-
bie Williams

Lexington - Julisa
Barnes, Bramela Dicker-
son, Clyde Dixon, Aryanna
Edwards, Jordan Eldridge,
Danielle Gibson, Pluma
Gibson, Byron Hathcock,
Joshua Haymer, Brantley
Holder, Keorra Phillips
and Billy Ray

Pickens - Rachel Page and
Christian Westbrook

Tchula - Jennifer Phillips

West - Amie Blount, John
Britt, Jacob Stover

Dean’s List

Durant - Kiara Boyd, Syki-
evan Horton, Maryah Lowe
and Bascom Melton

Goodman - Cortez Brown
and Thomas Niven

Lexington - Cortazshia
Falls, Selena  Gilmore,
Ja’shaila Peterson, Kaitlyn
Tate

Tchula - Keyonte Coleman



