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Bagpiper Editorial Policy

The Bagpiper is published by students
in the journalism class at Freeman High
School.

Content is determined by the staff and
does not necessarily reflect the opinions or
policies of Freeman High School’s faculty,
administration, adviser or student body.

Students are protected in their exercise
of press freedom by the First Amendment to
the Constitution of the United States.

Signed editorials and columns reflect the
views of the writer.

Letters to the editor, guest commentar-
ies, and submissions of art or photogra-
phy are encouraged and must be signed,
although anonymity can be granted on a
case-by-case basis.

The editorial board reviews letters to the
editor, advertising and guest commentaries
and reserves the right to edit and refuse ma-
terial. Reasons can include length, clarity,
libel, obscenity, material disruption of the
educational process at Freeman High School
or violation of copyright law.
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* Never warm up a vehicle in an en-
closed area, such ‘s a garage.

Re If possible, avoid using your park-
ing (emergency) brake in cold,rainy and
snowy weather. . :

* Watch weather rep;mrtstprior ito a
long-distance drive or: before driving}in
isolated areas: Delay: trips when especial-
ly bad"weather is expected. Iffyon must
lecave, letigthers know:your reute, destiz
nation and estimated' time of arrivalyAl-
low: extra time to reach your destination

\\fllellvgil'i\"i_.ng on slick winter roads.
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inertia going before you' reach the hill
and let thatginertia carry you to the top.
As you reach the top ‘of therhill, reduce

UL (] s ] i
your speed and go downhill asislowly as

possible.

* Be aware_that bridges andI over-
passes freeze before road surfaces. = _=

* Remember;thatvisibility isfan®im-
portant factor. for safe driving 'during a
winter; storm: Keep)your: lights on' and
clear;the: windshield.

O Ce trol yoursspace¥andy speed:
Slow; downtandftolistop) tailgating. If;
driversiwould'simplyskeep) theiridistance
from®others wehicles Fandy slows down,
many snowAandyiceraccidentskcouldybe
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More
things
to
toke:

- Bag of sand, salt
or cat litter (for
traction)

- Blankets

- Battery-powered
radio with extra
batteries

- Candles and wa-
terproof matches

- Canned com-
pressed air with
sealant (for tire
repair)

- Cans (to melt
snow for water)

- Compasses and
maps

- Driver’s License
- Extra batteries

- Paper towels

- Portable cell
phone charger

- Shovel
- Tire pump
- Toolkit

Graphic courtesy of AAA
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CAUTION: WATCH FOR ICE

What to do in case of an accident
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If you
become <

snow-bound, L/\@Q\'

stay with your ve-
hicle. It provides tem-
porary shelter and makes
it easier for rescuers to locate
you. Don’t try to walk in a severe

storm. It’s easy to lose sight of your ve-
hicle in blowing snow and become lost.

Tie

a brightly colored cloth to the

antenna or place a cloth at the

top of a rolled up window to

signal distress. At night, keep

the dome light on if possible.

It only uses a small amount of

electricity and will make it easier
for rescuers to find you.

Know what to do if get stuck in snow. Do not spin your wheels
when stuck on ice or in snow. Instead, remove snow from the area
around the tire, if necessary, and spread sand or salt under the
drive wheel to regain traction. If your front wheels are skidding,
take your foot off the gas and shift to neutral — but don’t try to
steer immediately. Once you start to regain control, steer in the
direction you want to go, put the transmission back in “drive” (or
release the clutch) and accelerate gently. Note: this is not second
nature for many people and may require some practice. Consider
sharpening your winter weather driving skills by practicing in an
empty, snowy parking lot in full day light.

e) equals approx. $5,000, and one tree including art work by our art teacher Ken

Spiering. The raffle tickets cost $1 each and you can put as many as you want in each

tree. All of the proceeds go to the Spokane Symphony. Although this has already hap- |
pened (raffle was December 14) this is an annual thing and you can always go next . Davenpore Hotel festures 13 trees such as this

year. They always have amazing trees and they are always different every year. during its Christmas Tree Elegance event, including
a tree raffle.

By Ruby Falciani
Editor All graphics courtesy of Wikimedia Commons
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Peppermint meltaways

Chocolate-Espresso Shortbread (Makes 42 cookies) | Dgredients Ml—’ul;a:at:r . |
Frosting: cup butter, softene
Ingredients: 2 tablespoons butter, softened 1/2 cup confectioners’ sugar
: I 1-1/2 cups confectioners’ sugar 1/2 teaspoon peppermint extract I
1 tall:iespoon Lns'tl?nt espresso powder —— — — — — — — — —_—_— 2 tablespoons 2% milk 1-1/4 cups all-purpose
tablespoon botling water 1/4 teaspoon peppermint extract flour
2 sticks (8 ounces) unsalted butter, at room temperature I ChOCOIate SnOWballS I I 2 to 3 drops red food coloring, op-  1/2 cup cornstarch I
2/3 cup confectioners’ sugar Ingredients: onl
1/2 teaspoon pure vanilla extract I 3/4 cup butter, softened 1/2 teaspoon salt I I 1/2 cup crushed peppermint candies I
2 cups all-purpose flour 1/2 cup sugar 1 cup chopped nuts
4 ounces bittersweet chocolate (plain, or a toffee 1 egg 1 cup (6 ounces) chocolate chips I I
variety), finely chopped, or 3/4 cup store-bought I 2 teaspoons vanilla extract Confectioners’ sugar I
mini chocolate chips 2 cups all-purpose flour I I
Confectioners sugar, for dusting (optional) I Do I
Directions: I 1.In a bowl, cream butter and sugar. Add egg and vanilla; I e i
mix well. Combine flour and salg; stir into creamed mix- —_ e M M
I ture. Fold in nuts and chips. Roll into 1-in. balls. I r Directi 1
2. Place on ungreased baking sheets. Bake at Irections:
1. Dissolve the espresso in the boiling water, and set aside to cool to tepid. 350° for 15-20 minutes. Cool cookies slightly be- I 1.Preheat oven to 350°. In a small bowl, cream butter and confectioners’ I
2. Working with a stand mixer, preferably fitted with a paddle attachment, I fore rolling in confectioners’ sugar. Yield: about 4 I I strlgzr lll?tllclllé{g}tlt arr1d rflilugy;n]?e:trm Zxérf:it' Collln bine flour and cornstarch; I
or with a hand mixer in a large bowl, beat the butter and confectioners’ sugar dozen. a g aS;: Z,ianto f icnea;)alels Pll::c: ze ?nch . Xa::eor'l unereased bakine sheets
together on medium speed for about 3 minutes, until the mixture is very I B'ake 1%_1 5 minutf:-s or u'ntil bottoms arepli hel brogvne d Removg o wiré I
smooth. Beat in the vanilla and espresso, then reduce the mixer speed to low racks to cool sty ’
and add the flour, mixing only until it disappears into the dough. Don’t work I 3.Ina small‘bowl s Pt ool 55 il oot oS sars, ol I
Iiltee (:;ltlf}; :tllllljl (;Elc)ebft:}rles i(zlllllrals incorporated. Fold in the chopped choco- extract and, if desired, food coloring; beat until smooth. Spread over cooled
d S | cookies; sprinkle with crushed candies. Store in an airtight container. Yield: |
3. Using the spatula, transfer the soft, sticky dough to a gallon-size zipper- 3-1/2 dozen.
lock plastic bag. Put the bag on a flat surface, leaving the top open, and roll I I
the dough into a 9 x 10 1/2 inch rectangle that’s 1/4 inch thick. As you roll,
turn the bag occasionally and lift the plastic from the dough so it doesn’t cause I I
creases. When you get the right size and thickness, seal the bag, pressing out
as much air as possible, and refrigerate the dough for at least 2 hours, or for L e o o o
up to 2 days.
r- - - "=-"-=-—= rFr — = = = = = — o — —— -

1-inch balls. Place on prepared baking pan. Cover; freeze about 30 minutes

Chocolate Chip-Cookie Dough Truffles

4. Position the racks to divide the oven into thirds and preheat the oven to

325 degrees E Line two baking sheets with parchment or silicone mats. I di 4 dark chocol . I I or until firm.
. . . Ingredients O, GRS ENERIEE OF SemmSIEst 2. Meanwhile, in a small saucepan heat chopped chocolate, candy coating,
5. Put the plastic bag on a cutting board and slit it open. Turn the firm dough I 1/3 cup butter, softened chocolate, chopped I I and shortening over low heat, stirring until until melted and smooth. Re- I
out onto the board (discard the bag) and, using a ruler as a guide and a sharp 1/3 cup packed brown sugar 4 oz. chocolate-flavor candy coating, move from heat.
knife, cut the dough into 1 1/2-inch squares. Transfer the squares to the bak- I 1 tablespoon vanilla chopped I I 2 Wi ol s o ey (08fars e Bt o (ol Ao o
1{1g sluesiis e carefull}.r P rlck'each on'e e i & otk iy pusiiig dus 1 cup all-purpose flour 1 tablespoon shortening late mixture, allowing excess chocolate mixture to drip back into saucepan.
tines through the cookies until they hit the sheet. I 1 cup miniature semisweet chocolate I I Place dipped balls on the baking sheet. Let stand or chill about 30 minutes I
6. Bake for 18 to 20 minutes, rotating the sheets from top to bottom and pieces or until set. Lightly drizzle with the remaining melted chocolate mixture.
front to back at the midway point. The shortbreads will be very pale—they I Directions I I I
shouldn’t take on much color. Transfer the cookies to a rack. 1. Line a 15x10x1-inch baking pan with waxed paper;
7. If youd like, dust the cookies with confectioners’ sugar while they are still I setaside. In‘a mec.‘lium bowl bf:at b}ltter, brown.sug— I I I
hot. Cool the cookies to room temperature before serving. ar, and vanilla with an electric mixer on medium
I speed until combined. Beat in flour just until com- I
bined. Stir in chocolate pieces. Shape dough into I I
| AR —. L d

Photo by Pia Longinotti
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