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Cardinal 
Elementary 

School

Mrs. Johnson’s Class

My daddy makes the ginger-
breadman cookies. You have to get 
flour, sugar, and butter and gin-
ger. Mix together in a bowl. Make 
cookies and put them in oven. Frost 
them and eat! Yum!

Charley Aiseam
Son of Patrick Aiseam and 

Julia Panuelo Apis

First my mom makes the cook-
ies. Next i put the frosting and 
sprinkles. Then she bakes it. Last 
we eat it.

Jordan Bollinger
Son of Rebecka Aragon

Mom macks the rudoof cooke. 
Then I test it to see if it is good! 
Then i tell mom that it is good. She 
makes the best rudoof cookies.

Angel Collister
Daughter of Charles and 

Jennifer Collister

Gram make the dow. I roll them 
up in a ball. We put them on the 
tray. We let it cook. She put on the 
butter. I put red sprinkles on. We 
eat. Yum!

Brooklyn Davenport

Daughter of James Davenport 

and Kathleen Pinter

Mom buys them at the store. 
They are chocolate chips and has 
santas rander on them. Then we 
leave them out for Santa and he 
comes. 

McKenzie Estell

Daughter of Courtney Finch

First i git the chocolate ice cream 
out. Next I git the wip cream out 
Then I git the fudge out After 
that I git the chocolate chips and 
morshmelows out. Last I eat it. 
Yummmmmm!

Faith Frahm

Daughter of Terry and Lacey 

Frahm

First we need frosting and dough 
for the belly and nose. Next we put 
them in the oven at 1K for 1 sec. 

Then we frost them. Last we put 
the frosting and I wait until the day 
before Christmas and take it out of 
the hiding spot for Santa.

Nylen Haddock-Taylor

Son of Savannah Nicole 

Haddock and Ropheal Taylor

First i git the cooks. Next I git 
the ice crem. Then i put thum 
together. Next I git the sprinkles 
and the meme. Last I eat it yum-
mmmm!

Madilynn Hoffman

Daughter of Jacob and 

Tiffany Hoffman

First you git out the doogh. Next 
you bake the cookes. Then you 
decorate them. Last you set them. 
Last you set them out for Santa 
Claus with milk.

Ethan Hopson

Son of Justin and Kayla 

Hopson

First we put chocolate chips on 
them. Then we roll the dough out. 
Next we put it in the oven at 1000 
for 10 minutes. After that I test 

them to see if there good. Last we 
put them out for santa. YUMMY!

Eli Johnson

Son of Corey and Brittany 

Johnson

First I get out chocolate chip 
cookies dough. Next I pat the 
dough on a wax paper. Then we 
pat them in the oven for 1000 for 
10 mins.

Stormie James

Daughter of Kiley Lynn Miller 

and Edward John Slager

I get a cooke. Then I frost the 
cookes. Then I let the thow. Then 
I eat them. 

Calvin Howell

Son of Mike and Patty 

First mom maks the cookes. 
Then i get out the kissis. Then I 
get the cooke dough. Then put 
the cookes in for 15 minutes. 
Then get them out. Then eat them. 
Yummmmm done.

Xander O’Connell

Son of Joshua and Angela 

O’Connell

Frst I stir the batter and then i 

put the eggs and then i do the butter 

and then i stir the batter. The i put 

the cooce in the mikeowave and 

then i take them out and frost them. 

Last i eat them.

Aleysia Ramos

Daughter of Jessica Hayward

My mom bake the cookie then I 

fost the cookies grab the powdersu-

ga and milk and mixe them to gevr 

and pik your color. I chose blue.

Zoey Ricklefs

Daughter of Cory and 

Stephanie Ricklefs

I made smothe for santa. I put 

mik and whipped cream and straw-

berry and lemon. I mix it up. I put 

it in a cup. Then we make cookie 

dow. We soften them out and bake 

them. Santa has a smoothie and 

cookies.

Karma Roberts

Daughter of Shena Brooks 

and Demilo Roberts

What is your favorite holiday candy/cookie and how do you make it?

Merry DECEMBER 24TH
CLOSING AT NOON

DECEMBER 25TH
 CLOSED

DECEMBER 26TH
CLOSED

DECEMBER 31ST
 CLOSING AT 4 :00 P .M.

JANUARY 1ST
 CLOSED 
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“Saving the landfills, 
one junk drawer at a time!”

•	 The	average	person	in	a	household	throws	away	approx.	4.6	lbs		 	
of	waste	per	day

•	 We	have	diverted	approximately	30	tons	of	reusable	waste	since	the	store	
opened	in	2015	in	Welton.	That’s	the	equivalent	of	6	school	buses	or	1	whale	
or	60,000	kittens

Did you know?

Volunteers needed
•	 We	are	a	non-profit	run	entirely	by	volunteers
•	 Our	volunteers	receive	a	discount
•	 Get	to	“sort	and	shop”	
•	 Work	alone	or	with	friends
•	 Basement	sorting	means	“no	exposure	to	public”
•	 Very	“SOCIAL	DISTANCING”	Friendly

NEW HRS STARTING JAN 6 - M CLOSED • T CLOSED W 10-5 
TH 10-5 • F 10-7 • SAT 10-5 • SUN 12-4

CHECK US OUT ON FACEBOOK FOR CHANGES AND ANNOUNCEMENTS. UPDATED DAILY.

WEEK OF CHRISTMAS & NEW YEARS HRS MON THRU FRI CLOSED • SAT 10-5 • SUN 12-4

106	N	Main	Street,	Maquoketa
(563)	652-9961

Dine-in or Carryout • (563) 652-9074 • 3610 173rd Ave, Maquoketa

Wishing your family a very Merry Christmas 

Thank you for your business!

Happy Holidays and 

a Happy New Year from... Thank!
You Top Our List of People to

Hwy. 61 South - 
Maquoketa

563-652-2982
www.bridgeportautosales.com

WARNING: 
You may not want to try 
some of these recipes at home

By KELLY GERLACH
News Editor
kgerlach@mspress.net

W
hat’s your favorite treat? 
That bit of sweet perfection 
you just can’t live without? 
That crunchy something 
coated in chocolate or 

sprinkled with salt? That sugary bit of heav-
en that signals the holidays?

Eating the homemade goodies is first and 
foremost on the minds of Jackson and Clin-
ton county second-grader students this time 
of year, especially as many people are spend-
ing more time at home due to the coronavi-
rus pandemic. The Sentinel-Press asked the 
youngsters to name their favorite Christmas 
cookie or candy.

But the question didn’t stop there.
The children also described how to make 

their favorite treat.
Some of the answers were spot-on, with a 

list of ingredients and baking times.
Other recipes, well, let’s just say eat it 

at your own risk or find something else to 
munch on.

Some families apparently buy their cookie 
dough in the store and later add M&Ms or 
chocolate chips. Others kiddos enjoy Rolo 
pretzels, candy canes or classic chocolate 
chip cookies, but they might not know how 
to make them.

For instance, one Maquoketa student 
decided that baking cookies at 550 degrees 
for six hours would yield the perfect sugar 
cookie.

Again, try these recipes at your own risk.    
Second grade students from Maquoketa, 

Sacred Heart, Andrew and Delwood submit-
ted their thoughts on how to make the best 
cookies.

Each letter is presented as written by the 

student to preserve its authenticity. There are 
plenty of typos that will make you laugh out 
loud.

Some kids had plenty of experience bak-
ing with their relatives, as shown by the 
recipes.

Others, if left to their recipes, will have 
salty, sugary, doughy, rich, buttery, well 
frosted, burnt goodies of all shapes and sizes.

But in the end, few really care how well 
the candy tastes or how big a mess was made 
in the baking process. It is about the time 
spent with loved ones, laughing and remi-
niscing, sharing stories of candy-making ses-
sions long ago while making new memories 
to share in the future.

Students concoct holiday treats
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