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Dear Kids, Parents, Staff and Family, ﬂ

As the Holiday season is now upon us, I feel it is a time to feel and express our gratitude for all we have going
for us. It is easy to focus on “our problems” or other negatives BUT a secret of life is to consistently push our
focus to all the positives we have going on in our lives.

I am so grateful for the health and love of my family AND to have all of you in our lives. Each year we get to
see each of your/our children grow (physically, mentally and emotionally) and to be a part of this is such a gift
which I am so grateful for.

All of us wish all of you a Happy, Healthy, and Fun Holiday season and hope all of your dreams come true.

With Love, M‘i ’tCh

Camp has gotten so much snow!
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Homemade Macaront and Cheest

® This 1s what Yol will need:

. A box of pasta (whatever you like)
4 tablespoons of butter
2 3 cups of milk

V4 cup of flour

Large bag of shredded cheddar (or 3 cups)

' Salt

Pepper

™ Dash of cayenne pepper
Dash of nutmeg

¢ Breadcrumbs (optional)

Directions:

Boil up a box of pasta, drain it and wash off.

Don't cook the pasta too soft as it should be

"ol dente’ remember i's going in the
oven affer.

In a separate deep pan or potyou are going
1o make a roux. | know it'sa fancy shmancy

word, but it is what makes it delish!

Put your pot on @ burner and keep it at
medium heat

Drop in 4TBS of butter and let it bubble

Once it starts bubbling put in Vs cup of

flour and mix them up well, it will become

dough like.

Add 2 % cups of milk (get the milk hot first,

| use the microwave)

KEEP whisking! The longer you whisk the
thicker the sauce will become.

me!)

. This is a roux; TA DA

Add in salt (It really needs it) pepper, and.a
dash of cayenne pepper and nutmeg (frust

Y
A

OK, here comes the cheese part. The original
recipe calls for 3 cups of shredded cheddar
cheese. You can totally start with this or if
you feel adventurous, add different cheeses
info it. Whatever you have in the house. |
love using the last bits of cheese in the deli
drawer, it gives it a delicious tasfe.

Mix the cheesel(s) into the roux, mix it welll

Pour the cheese/roux over the pasta, and ‘
mix it up.

Pour the whole mixture into a greased pyrex
or throw away finfoil pan (yay no dishesl). |
|

Here comes Harry's favorite part, cover the
top in bread crumbs. Use your hands fo
sprinkle them on until the top is covered.

Bake the whole tray on 350° for approx. 40
mins, you want it fo brown on fop.

You are now officially the Mayor of
Yum Cityl

| would LOVE to
hear from you and
see how you did

with your version!
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Winter Office:
939 Clint Moore Road
Boca Raton, Florida 33487

Summer Office:
163 Lindenmere Lane
Henryville, PA 18332

Aol 58 956 Then Mow Always/ 20, 58956 K o



