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 Christmas Around Town

The Salvation Army: 
Help for the Holiday

clothing, financial support, and 
other things to needy people in our 
community.
     It also provides seasonal ser-
vices, such as holiday meals and 
Christmas gifts for children.
     A number of students from 
VWHS are participating in this 
year’s bell ringing campaign. From
whole classes through the Senior 
Capstone Project to individuals 
who donate through BETA and 
other organizations, VWHS stu-
dents help the agency’s efforts to  
provide food, clothing, and other 
basic necessities to families and 
children in our community.
     The seventh-period senior Eng-
lish class held a food drive Dec. 3-6 
that will help provide holiday food 
items for families in the Van Wert

area. The entire student body had 
the opportunity to donate to this 
drive, and area businesses donated 
items for a drawing designed as an 
incentive for giving.
     The Salvation Army has been in 
Van Wert since 1990. Every day it 
provides clothing through the
thrift store, food through its food 
pantry, church services at its 
Cherry Street location, and a 
Thursday after-school program to 
feed and support children. It also 
offers help with heating and elec-
tricity.
     The agency works quietly all year 
long serving families in our com-
munity, but its work is most
noticeable during the holidays 
when the red kettles appear and the 
bells begin to ring.

     Every year during the holiday 
season, we see the red kettles and 
hear the bells ringing. But what is
the bell ringing all about?
     The Salvation Army hosts the 
Red Kettle Campaign each year as 
an easy way for members of the
community to donate to the work 
they are doing in our area. The 
campaign is the main source of in-
come for The Salvation Army, and 
the agency must operate on these 
funds for the entire year. So, it is 
very important.
     In order to make it the most suc-
cessful in helping people during the 
holidays, The Salvation Army
asks for volunteers to ring bells 
throughout the community for 
people to donate. The money col-
lected  is then used to provide food,



Food Drives

This year’s Student Council food drive was a success, meet-
ing the Goodwill Games goal in a photo finish on the final day. 
The Freshman class led the way, contributing chiefly to the 
success of the drive.

As part of this year's Senior Capstone Project, Ms. Brown's 
7th period English class held a food drive to benefit the cli-
ents of The Salvation Army. The food drive made it possible 
for The Salvation Army to provide holiday baskets of food to 
low-income families living in Van Wert County.

Top Movies
According to the student body 
at Van Wert High School, the 
top Christmas movies are as 
followed:

1. Home Alone

2. Elf

3.Polar Express

Top Foods
     The top holiday food picks are 
almost as numerous as there are 
students at VWHS. However, here 
are some of the favorites:
1. Mashed potatoes
2. Cookies (sugar or gingerbread)
3. Turkey
4. Ham
5. Cheesy potatoes
6. Pizza
7. Stuffing
8. Eggnog
9. Pie (pumpkin or apple)
10. Cake
11. Candy canes
12. Cheesecake
13. Puppy Chow
14. Everything!



Senior Jill Gemmer is rep-
resenting Van Wert High 
School as this year’s Van 
Wert High School Peony 
Queen candidate. The official 
pageant will be held at Marsh 
Foundation, with candidates 
judged based upon an essay, 
an interview, their pageant 
talent, and an on-stage in-
terview question. The Peony 
Festival was first introduced 
in 1932, a time when Van 
Wert held the title, “The 
Peony Capital of the World.”

Members of the 4th period 
English class are serving this 
year as student ambassadors 
for Van Wert Main Street. Stu-
dents are working on a num-
ber of service project ideas as 
part of their required Senior 
Capstone project. 



Sports

This year’s football Claw’d, Junior Killian Sudduth, 
was revealed Friday, Nov. 1, after the first quarter 
of the last home game. Students interested in being 
Claw’d must fill out an application and then sit for an 
interview. Two applicants are chosen each year—one 
for football and the other for basketball.

Boy’s 
Basketball

Season 
Starts

By: Clayton Proffitt
     The boy’s basketball season 
started strong over Thanksgiving 
break with a thrilling win over rival 
Crestview Knights. The game saw 
the Cougars topping the Knights 
on their home court 59-53, with 
Junior Owen Treece contributing 
40 points to the victory.
     The Cougar team has a new head 
coach, Ben Laudick, who is lead-
ing the boys as they work hard to 
be successful this season. The team 
lost many talented players from last 
year, so new players look to step up 
and contribute to the team.
     Seniors include Spencer Adams, 
Tanner Barnhart, Kolby Barnhart, 
Keaton Brown, Parker Conrad, Jake 
Hilleary, Colin Place, and Clayton 
Proffitt. Rounding out the eleven-
player varsity team are Treece and 
Sophomores Nate Jackson and 
Ethan Brown.
     The program is coming off last 
year’s sectional finals, where they 
lost a heartbreaker to the Shaw-
nee Indians. The WBL is one of 
the toughest conferences, and the 
league has several powerhouses that 
are very skilled year to year. 
     It is no secret that this year’s 
team wants to win a WBL cham-
pionship, but there is other busi-
ness that will need to come first. 
The Cougars are working towards 
returning to the sectional finals, 
where they want to come home 
with a sectional championship.(DHI Media/Wyatt Richardson)



Sports

Kirsten Clay signs a letter of intent to attend the University of 
Cincinnati. She will join the school’s track and field program, 
throwing the shot put and discus. Last year, Clay won the Di-
vision II State Championship in discus and placed fifth in the 
shot put.

By: Clayton Proffitt
     Practice for this year’s wrestling 
season is in full swing. The team 
finished sixth in the WBL last
season with a league record of 3-6. 
Coached by Ben Collins, the wres-
tlers look to improve upon their 
record from last year and stay at the 
top of the league.
     Last winter, Senior Gabe Steyer 
qualified for State for the second 
year in a row, competing at the
Schottenstein Center in Columbus. 
With a promising season ahead, 
Steyer has his eyes set on return-
ing to Columbus. He also has the 
chance to break several Van Wert 
school records along the way.
     Joining Steyer as senior wres-
tlers are Cody Gamble and Malachi 
Battle.

Wrestling

Girls 
Basketball

By: Clayton Proffitt
     The girl’s basketball team is 
newly coached by Hannah Philipot. 
This season, the team is looking to 
turn things around and have a lot of 
success. Last season, the girls had a 
record of 6-17 and a league record 
of 2-7. 
     To start off the season, the girls 
came away with a huge victory 
over Ottoville. The final score was 
45-40, led by Carlee Young and 
Kyra Welch, each scoring 13 points. 
Winning the game meant a lot to 
the players and the coach, as it was 
the first time since 2011 that the 
Cougars beat the Ottoville Lady 
Green.
     The Seniors on the team include 
Jamison Clouse, Brianna Demicus, 
Jerica Huebner, and Caylee Phillips.



 Christmas Recipes
Buckeyes

Ingredients
2 cups creamy peanut butter 
1/2 cup salted butter softened 
2 tablespoons brown sugar packed
1 1/4 teaspoon vanilla extract
3 1/4 cups powdered sugar 
12 oz dark chocolate melting wafers 
Instructions
Combine peanut butter and butter 
in the bowl of a stand mixer and 
beat until well-combined.  
Add brown sugar and vanilla ex-
tract.  Stir well.
Gradually add powdered sugar 
until completely combined.  Scoop 
into tablespoon-sized balls and roll 
with the palms of your hand until 
smooth and round.
Place on wax-paper lined cookie 
sheet and freeze for 15-20 minutes.  
While peanut butter balls are chill-
ing, prepare chocolate according to 
package instructions and then pour 
into a deep dish  
Remove peanut butter balls from 
freezer, spear the top of each peanut 
butter ball with a toothpick, and 
holding the toothpick, dip each 
buckeye ball into the melted choco-
late.
Return to cookie sheet and remove 
toothpick. Smooth over the tooth-
pick mark.  
Allow chocolate to harden before 
eating and enjoying. 
Buckeye balls are best kept refriger-
ated.

Mint Chocolate Chip 
Cookies 

Ingredients
1 cup unsalted butter melted 
1 cup light or dark brown sugar tightly packed
3/4 cup granulated sugar 
1 large egg 
1 1/2 teaspoons vanilla extract
2 3/4 cups all-purpose flour 
1 tablespoon cornstarch
1/2 teaspoon baking soda
1/2 teaspoon baking powder
3/4 teaspoon salt
1 heaping cup chopped Andes mint chocolate candies
1/3 cup mini chocolate chips

Instructions
Combine melted, cooled butter, brown sugar, and granulated sugar in a 
large bowl and stir until well-combined. Stir in eggs and vanilla extract. 
Set aside.
In a separate bowl, whisk together flour, cornstarch, baking soda, baking 
powder, and salt.
Gradually add dry ingredients to wet until completely combined.
Add mint chocolate candy pieces and mini chocolate chips and stir well.
Cover bowl with plastic wrap and refrigerate for at least 30-60 minutes.
Preheat oven to 350 degrees F (175C).
Remove cookie dough from refrigerator and scoop dough by heaping  
1 1/2 tablespoon-sized balls and drop onto parchment paper-lined baking 
sheet.  
Space cookie dough at least 2" apart on baking sheet.
Transfer to 350 degree preheated oven and bake cookies 12 minutes or un-
til edges are light golden brown The centers of the cookies may still seem 
a little underdone, but allow the cookies to cool completely on the baking 
sheet. This is the key to keeping them nice and soft. They will finish bak-
ing as they sit there.



Turkey
Instructions
Preheat the oven to 325 degrees F. 
Pull the neck and giblets out of the 
cavity; ditch the liver and save the 
rest of the giblets for gravy. 
Dry the turkey with paper towels, 
then season inside and out with 
salt and pepper. Fill the turkey with 
aromatics like chopped onions, car-
rots, apples and herbs, then place 
breast-side up in a roasting pan and 
brush with melted butter. Tent with 
foil and roast for 2 hours (for a 10- 
to 12-pound turkey; add an extra 
15 minutes per pound for larger 
birds). 
Remove the foil, baste with more 
melted butter and crank the oven 
to 425 degrees F. Roast for another 
hour or until the meat at the thigh 
registers 165 degrees F.

Puppy Chow
Ingredients
7 cups rice or corn Chex 
1 ½ cup semisweet chocolate chips
3/4 cup creamy peanut butter 
6 tablespoons salted butter cut into   
   6 pieces
1/2 teaspoon vanilla extract
2-4 cups powdered sugar 
Instructions
Measure cereal into a large bowl 
and set aside.
In a separate, medium-sized micro-
wave-safe bowl, combine chocolate 
chips, peanut butter, and butter.
Transfer to the microwave and heat 
for 30-second intervals, stirring 
well between, until chocolate is 
completely melted and mixture is 
smooth.
Stir in vanilla extract.
Pour chocolate mixture over  cereal 
and use a spatula to gently stir until 

all cereal is coated in chocolate.
Once all cereal is well-coated, add 
powdered sugar to the bowl and 
use a spatula to stir until all cereal 
is coated with powdered sugar. Add 
more sugar as needed.



Thursday, Dec. 19
1st Exam Session – First Period 
  Class – 8-9:20 a.m.
2nd Exam Session – Second Period 
  Class – 9:30-10:50 a.m.
Open Lunch
3rd Exam Session – Third Period 
  Class – 11:50 a.m. – 1:10 p.m.
4th Exam Session – Fourth Period 
  Class – 2:40-3:10 p.m.
Friday, Dec. 20
5th Exam Session – Fifth Period 
  Class – 8-9:20 a.m.
6th Exam Session – Sixth Period 
  Class – 9:30-10:50 a.m.
Open Lunch
7th Exam Session – Seventh Period 
  Class – 11:50 a.m. – 1:10 p.m.
Make-Up Testing – 1:20-2:40 p.m.

Exam
Schedule

Cougar Cafe is always a hit at VWHS. Thank you to the mem-
bers of FCCLA for providing the delicious morning treats!

This year’s fall play, “Sherlock Holmes,” was held Friday, Nov. 22, and Saturday, 
Nov. 23, in the Niswonger Performing Arts Center. The play was a big hit, featur-
ing a cast of new and seasoned high school performers and stage crew members.  

Every year members of the Spanish department attend a 
Spanish concert. This year’s concert was held in Wapakoneta 
on Wednesday, Nov. 13.


