
Winter is on its way, and we 

all need to bundle up with our coats, 

hats, gloves and scarves. The people 

serving our country, however,  don’t 

have all the comfy warm clothing to 

wear while fighting. So, Mrs. 

Lenczewski, a 6th grade social stud-

ies teacher, has decided to do 

“Scarves for Soldiers” in her classes. 

Scarves for Soldiers is a program 

which is part of “Operation Grati-

tude” that encourages people to 

make scarves and send them off to 

those who are serving for our coun-

try. 

“It has really given me more 

of an awareness and deeper apprecia-

tion for all the men and women who 

sacrifice so much for our country,” 

Mrs. Lenczewski said, the teacher 

who had decided to do it with her 

classes. “Each 

stitch, I am think-

ing and sending 

thoughts to them 

and their families. 

I hope that when 

they receive them, 

they know how 

much they are hon-

ored.” 

Over 70 students in 6th grade 

are signed up for this random act of 

kindness. Some don’t even know how 

to crochet. Others are experts at it. 

“We are all at different levels in cro-

cheting ,” a student says, “but- hey, 

at least we all end up making a scarf 

at the end.” 

Students who have signed up 

are eligible to come in before and 

after school, or even during their E/I 

to crochet. Students who don’t have 

experience are helped by the teach-

er or are helped by some fellow 

friends. 

“It seemed to be very excit-

ing for them. I think that most peo-

ple want to be able to give back and 

these students are amazing,” Mrs. 

Lenczewski said. “When I asked some 

of them, they said it was, ‘fun, relax-

ing, exciting, nicest thing I've done 

all year, my family was in the mili-

tary, so I want 

to give back.’ “ 

Want to join in 

this exciting 

act of kind-

ness? For more 

information, 

head over to 

Operation 

Gratitude to learn more.                                    

By Elianna Gamboa 
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Recently at BBHMS we had our yearly 

Yuletide Hunger Drive. The Yuletide Hunger 

drive is when people donate non- perishable 

food items, soap, etc. for less fortunate fami-

lies. BBHMS has a homeroom contest every 

year for the Yuletide Hunger Drive. The hom-

eroom that collects the most items wins a do-

nut party for their homeroom. This year Mr. 

Shuster’s homeroom won the contest with 

around 150 cans donated! BBHMS collected 

food until Friday, December 2nd.  The food 

was then shipped to the City of Brecksville 

and dispersed to less fortunate families. 

Thanks to all who donated to this year's 

Yuletide Hunger drive, and helped to make it a 

success!                     By Zach Neubeck 

Yuletide Hunger Drive 

for students and the counselors are here to 

help support them in any way they can,” Ms. 

Gonter said. “Some examples of why you might 

see your counselor include: to create your 

schedule, concerns with grades, help with or-

ganization/study skills, career exploration, 

goal setting, when you have trouble with a 

family member or friend, when something or 

someone is bothering you, to learn how to get 

involved in your school or community, and 

much, much more!” 

If you ever need help with something, 

the guidance counselor door is always open! 

Also, if you ever see Ms. Gonter, say hello! 

She’s brand new to the 2016-2017 school 

year! 

                                       By Elianna Gamboa 

Have you ever been to a new school or 

just a new place? Did you feel nervous, 

scared, happy, or excited? A guidance counse-

lor had some of the same feelings too. Ms. 

Gonter is a brand new guidance counselor to 

BBHMS this year. 

“There are always challenges of begin-

ning something new. Learning all of the rules 

and day to day operations of our school will 

take time,” Ms. Gonter said, describing the 

difficulties of being new, “but I must say that 

the helpful teachers and staff have made it 

easy for me to transition into my new role 

here.” 

A guidance counselor’s job is to help all 

students in the academic field, person/social 

development, and career development. 

“Middle school can be a challenging time 

A New Guidance Counselor in Town 

Character Word of 

the Month Award 

Winners for November 



Ask Honey…... 

Dear Honey, 
I’m a slacker when it comes to gift 

giving.  I usually wait until the last mi-

nute and give someone something that 

is awkward to receive. I don’t want 

that! Can you please help? 

                                        Last Minute  

 

Dear Last Minute, 

The holidays are always busy, especially when everyday we’re getting closer and 

closer to Christmas. First of all, don’t make mental notes! It’s easier to remem-

ber when you physically write something down. Just put the list in a place where 

nobody can see it. Also, you can ask the person what they want.  Lastly, if you 

can’t break your habit, then buy a gift card to a place they like. It might sound 

improper, but then they can choose a gift that they really like. I wish you a Mer-

ry Christmas and a Happy New Year. 

XOXO, 

          ~Honey 
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Candy Cane Cookies 
Ingredients 

Cookie Dough 
1 cup butter 

1 cup sifted powdered sugar 

1 egg 

½ tsp vanilla 

½ tsp peppermint extract 

Dash salt 

2 ½ cups all-purpose flour 

½ tsp red food coloring 

Peppermint Glaze 
1 cup powdered sugar, sifted 

¼ tsp peppermint extract 

Approximately 2 T water 

 

Instructions 

1. In a large mixing bowl, beat butter until softened. Add powdered sugar and 

beat until fluffy. 

2. Add egg, vanilla, peppermint extract, and salt. Beat well. 

3. Add flour and beat until well mixed. Divide dough in half. Add food coloring 

to one half of the dough, mix well. 

4. Cover each half and chill about 30 minutes or until easy to handle. 

5. Preheat oven to 375 degrees. For each cookie, on a lightly floured surface, 

shape a tablespoon of plain dough into a 4-inch rope. Repeat with a tablespoon 

of colored dough. Place the ropes side by side and twist together. Pinch ends to 

seal. Form twisted ropes into a cane. 

6. Place cookies 2 inches apart on an ungreased cookie sheet. Bake for 8-10 

minutes or until done. Remove and cool. 

 7. Stir together 1 cup sifted powdered sugar, ¼ tsp peppermint extract and 

enough water to make a glaze of brushing consistency. Brush onto cookies. Makes 

approximately 20 cookies 

 

           By Connor Smith 
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