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Week of Nov 14 -Nov 18

 
Students of the Week

Seniors - Daniela Olvera, Naomi Garcia
Martinez,  Kenneth Carman 
Juniors - Angelina Gonzales

Sophomores -Denise Maldonado, Joscelyn
Reyes
Freshman - Derrick Easterling, Angelina
Carrillo,  Apolonia Garcia

UPCOMING EVENTS

          ANNOUNCEMENTS

Sadie Hawkins Dance - Friday Dec 2,
7-11pm. Tickets are $10 presale with
ASB, $12 w/out ASB $15 at the door.
Guests must have a guest
application on file to attend.
Monarch Events will be DJing! Photo
backdrop, dine under the stars!

Teachers! - ASB is hosting a
Thanksgiving Food Drive from 11/2-
11/14. If you are interested, please
email Ms. Maldonado to obtain a
collection box and for the allotted
time collect any non-perishable
food items, or there will be a few
boxes in the lobby that you can also
donate to. On 11/14 donations will be
gathered from classrooms and put
together for the District Office to pick
up on 11/16. 

Thanksgiving Break - Nov 21-25
Culinary Club - looking for members!
Come to room 126 Wednesday @
lunch.
Justice Sunday - Interested in
drama/acting? Please stop by to see
Mrs. Scates or Mrs. Mavrolas in special
projects for more information about
Justice Sunday. Justice Sunday is a
national movement of change
through sustained service to honor
the late Dr. Martin Luther King Jr. and
the significance of his selfless service
to the betterment of mankind.

           CLASS CLUB NEWS
Senior Class of 2023- Meets
Mondays at lunch, all seniors are
invited. 
Junior Class of 2024- Meets every
Monday at lunch in the ASB room.
Follow on IG @LHS2024_Lobos
Sophomore Class of 2025- Meets
every Wednesday at lunch in room
201.
Freshmen Class of 2026- Meets
every Wednesday at lunch in the
ASB room.



                                 SPORTS
Cross Country - Our Lobos are the
Golden League 1st place
representatives in CIF!  They took 3rd
in their Heat and top 4 qualifiers for
CIF Finals. We had 9th place
Jonathan Guerra run 16:13, 16th Place
Logan Mendez 16:36, 21st Place
Alberto Iniguez 16:55, 26th Matthew
Monroy 17:13, 53rd Place Jase Briggs
18:35, 73rd place Diego Escalante
20:04. They Race November 19th at
11:00 at Mt. SAC.--

          HOWLER CONT.

Girls Soccer - Nov 14 @ 4:40 pm

Boys Soccer  - Nov 15 @ 5:30 pm

Girls Soccer - Nov 18 vs Victor Valley

       Varsity vs Boron

       Varsity vs Desert Christian

       JV @ 3pm
       Varsity @ 4:30 pm

During this time let's remember to give
thanks and appreciation to those we
love and care about. We all have so
much to be grateful for!  

INGREDIENTS
COOKING SPRAY
1 (18 OZ.) BOX BROWNIE MIX,
PLUS INGREDIENTS CALLED FOR
ON BOX
4 TBSP. BUTTER, MELTED
3/4 C. PACKED BROWN SUGAR
1/3 C. MAPLE SYRUP
2 TSP. PURE VANILLA EXTRACT
1/2 TSP. KOSHER SALT
2 LARGE EGGS
2 1/2 C. WHOLE OR CHOPPED
PECANS

DIRECTIONS
STEP 1

PREHEAT OVEN TO 350°. GREASE A 9"-X-13" BAKING
PAN WITH COOKING SPRAY AND LINE PAN WITH
PARCHMENT PAPER. GREASE PARCHMENT WITH

COOKING SPRAY. PREPARE BROWNIE BATTER
ACCORDING TO BOX INSTRUCTIONS AND POUR

INTO PAN. BAKE UNTIL A TOOTHPICK INSERTED IN
THE CENTER COMES OUT CLEAN, 20 TO 25 MINUTES.

KEEP OVEN ON. 
STEP 2

MEANWHILE, IN A MEDIUM BOWL, WHISK MELTED
BUTTER, BROWN SUGAR, MAPLE SYRUP, VANILLA,
AND SALT UNTIL SMOOTH. WHISK IN EGGS UNTIL

COMBINED. STIR IN PECANS UNTIL COATED.
STEP 3

TOP BAKED BROWNIES WITH PECAN TOPPING,
SPREADING EVENLY. RETURN TO OVEN AND BAKE

UNTIL PECAN MIXTURE IS SET, 20 MINUTES MORE. (IF
YOU TILT THE PAN, NO LIQUID SHOULD RUN OR BE

VISIBLE.)
STEP 4

LET BROWNIES COOL COMPLETELY BEFORE SLICING
INTO SQUARES AND SERVING.

PECAN PIE BROWNIES


