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then brush over ru-
gelach. Optional, 
sprinkle cinnamon 
sugar on top. 
     Bake on 375′ for 
about 15 to 20 minutes 
until dough is golden 
brown. Allow to cool 
off before drizzling 
glaze on top. 
   Optional: serve with 
coconut cinnamon 
whipped cream, recipe 
below.
    Have fun making this 
recipe, and have a hap-
py holiday!

    It’s finally the most 
wonderful time of the 
year, holiday season, 
and people are looking 
forward to spending 
time with friends and 
family. Enjoy recipes 
for dinner stuffing  and 
gingerbread cookies 
for dessert.
   For the Tradition-
al Holiday Stuffing, 
the ingredients are 1 
package (12 ounces) 
reduced-fat bulk pork 
sausage or breakfast 
turkey sausage links, 
casings removed, 3 
celery ribs, chopped, 1 
large onion, chopped, 
2 tablespoons reduced-
fat mayonnaise, 2 
tablespoons prepared 
mustard, 4 teaspoons 
rubbed sage, 1 table-
spoon poultry sea-
soning, 2 loaves (16 
ounces each) day-old 
white bread, cubed, 3 
large eggs, lightly beat-
en, and 2 cans (14-½ 
ounces each) reduced-
sodium chicken broth.
   The directions are to 
first preheat oven to 

350°. In a large skillet, 
cook sausage, celery 
and onion over medi-
um heat until meat is 
no longer pink, break-
ing up sausage into 
crumbles and then 
drain. Then, stir in 
mayonnaise, mustard, 
sage and seasoning.
   Then, put cubes in a 
large bowl, add sau-
sage mixture and toss. 
In a small bowl, whisk 
eggs and broth and 
pour over bread cubes 
and stir gently. Then, 
transfer to dishes.
   Afterwards, bake, 
covered for 30 min-
utes. Uncover and 
bake 12-18 minutes 
longer or until lightly 
browned at 165°. 
   For the Classic Gin-
gerbread Cookies, the 
ingredients are 6 cups 
all-purpose flour, 1 
tablespoon baking 
powder, 1 tablespoon 
ground ginger, 1 tea-
spoon ground nutmeg, 
1 teaspoon ground 
nutmeg, 1 teaspoon 
ground cloves, 1 tea-

ceeds.”   
    The animated mov-
ie, Coco, is about an 
aspiring musician 
Miguel who enters 
the Land of the Dead 
to find out the mean-
ing behind his fam-
ily’s ancestral ban on 
music. 
   It was released on 
November 22 and 
has already received 
a 94% rating on Rot-
ten Tomatoes. Certi-
fied critic Philip De 
Semlyen said it is a 
“kid-friendly specta-
cle and heart-tugging 
emotion by way of 
surrealist touches.” 
   He added that 
“Coco is a goofy joy 
from start to finish.” 
The viewers get to be 
immersed in Mexi-
can culture and be-
cause it being a fam-
ily-friendly movie, it 
has received lots of 
praise. 

    A perfect way to spend 
times with friends and 
family over the holiday 
season is through bak-
ing delectable desserts. 
That being said, here is 
a delicious Hanukkah 
recipe that you can’t go 
wrong with.
    Ingredients: Mala-
wach dough (found 
in the frozen section), 
Apple pie filling from 
a can (or from scratch, 
recipe below), 1 egg.
      Glaze: 3/4 cup pow-
dered sugar, 1 table-
spoon almond milk, 1 
teaspoon vanilla ex-
tract, optional: add 1/8 
teaspoon of cinnamon.
   Directions: Defrost 
malawach dough 
slightly. Cut lines 
across dough forming 
triangles. Place piece 
of apple at wider end 
of triangle then roll 
dough inward, from 
outside rolling inward 
to center, forming ru-
gelach. 
    Place rugelach on 
parchment lined bak-
ing sheet. Whisk egg 
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Divide dough into 3 
pieces, pat down to 1 ½ 
inch thickness, wrap in 
plastic wrap, and re-
frigerate for 3 hours.
    Then, preheat the 
oven to 360 degrees. 
On a floured surface, 
roll the dough out to ¼ 
inch thickness. Cut into 
desired shapes with 
cookie cutters. Place 
cookies 1 inch apart 
onto an ungreased 
cookie sheet. 
   Finally, bake for 10 to 
12 minutes in the pre-
heated oven. When the 
cookies are done, they 
can be frosted with the 
icing of your choice. 

    Justice League hit 
the theaters on Fri-
day, November 17th. 
Many say it did not 
live up to the hype. 
After receiving a 40% 
rating on Rotten To-
matoes, the consen-
sus was that: “Justice 
League leaps over a 
number of DC mov-
ies, but its single 
bound isn’t enough 
to shed the murky 
aesthetic, thin char-
acters, and chaotic 
action that continue 
to dog the franchise.” 
   The movie features 
a cast including DC 
Comic movie veter-
ans Gal Gadot, Ben 
Affleck, and Henry 
Cavill and newcom-
ers Jason Momoa, 
Ezra Miller, and Ray 
Fisher. 
   However, despite 
its high expecta-
tions, the movie still 
grossed significantly 
less than the project-
ed earnings. After 
opening weekend, 

the film made a total 
of $280 million on 
the global scale with 
$95 million com-
ing domestically and 
$185 million coming 
in internationally.
    In addition to the 
superhero movie 
genre, Thor: Ragn-
arok hit the theaters 
on November 3 and 
earned a 93% on 
Rotten Tomatoes. 
   With a cast that 
features Chris 
Hemsworth, Tom 
Hiddleston, Cate 
Blanchett, Idris Elba, 
and Mark Ruffalo, as 
of November 8th it 
made $502.3 million 
with $147.9 million 
domestically. 
    According to Mi-
chael Ordona, Thor: 
Ragnarok was “The 
Marvel Cinematic 
Universe’s most au-
dacious entry so far, 
Thor’s third stand-
alone movie goes 
there with wild, bold 
choices -- and it suc-

spoon ground cinna-
mon, 1 cup shorten-
ing, melted and cooled 
slightly, 1 cup mo-
lasses, 1 cup packed 
brown sugar, ½ cup 
water, 1 egg, and 1 tea-
spoon vanilla extract.
    The directions are to 
first combine the flour, 
baking powder, ginger, 
nutmeg, cloves, and 
cinnamon. Then, mix 
together the shorten-
ing, molasses, brown 
sugar, water, egg, and 
vanilla until smooth. 
After, gradually stir 
in the dry ingredi-
ents, until they are 
completely absorbed. 
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Recapping the Diwali Show
Another year, another successful event

emcees also did an 
excellent job, and ev-
erybody laughed and 
cheered with them as 
they described each 
dance and made 
corny jokes. 
    Overall, the show 
was the best Diwali 
Show Rutgers Prep 
has ever put on. A 
huge thank you to 
Mrs. Lahiri, Mrs. 
Merges, the student 
coordinators, and 
choreographers. Af-
ter the show, per-
formers and parents 
enjoyed some deli-
cious Indian food 
from Dimple’s Bom-
bay Talk, courtesy of 
the Mehta family. 
    The Diwali Show 
has been a great suc-
cess at Rutgers Prep, 
and we encourage all 
of you to join us and 
embrace the diver-
sity and community 
that brings all of us 
together. 

    On Sunday Novem-
ber 12, Rutgers Prep 
hosted their annual 
Diwali show, which 
turned out to be a 
huge success! The 
Diwali Show is a fall 
RPS tradition when 
students and faculty 
come together to cel-
ebrate Diwali, the In-
dian festival of lights. 
     Students from the 
Lower, Middle, and 
Upper Schools do-
nated their time, pas-
sion, and energy to 
create a breathtaking 
show that explained 
the meaning of Di-
wali and its beautiful 
celebration.
   This year, the Upper 
School students per-
formed eight dances, 
each of which was 
filled with lots ener-
gy and enthusiasm. 
The dances were 
boys’ bhangra, gar-
ba, boys’ bollywood, 
tollywood, mixed 
bhangra, girls’ bol-
lywood, mixed bolly-

wood, and the finale. 
This year’s show fo-
cused on the differ-
ent cultures through-
out India. 
    Traditional outfits 
worn by both upper-
schoolers and mid-
dle-schoolers from 
Gujarat, South India, 
Bengal, and Mumbai 
were showcased in 
the show with an ex-
planation of why it is 
worn in that region. 
The middle school 
performed one 
dance, and the lower 
school performed 
two dances.
    Even though the en-
tire show was a huge 
success, the high 
school dances really 
stood out. Everyone 
could see the time, 
energy, and effort 
all the students put 
in to make it look as 
good as it did. All the 
participants were ex-
traordinary and their 
performances were 
truly incredible. The 
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