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Now that the summer is over, it is officially 
autumn: the time of pumpkin spice lattes and 
cozy sweaters. Personally, I think fall is one of 
the best seasons…just think about it, perfect 
temperature, pretty leaves, and Halloween! 
So, here are some ways to do fall right. Long 
Island is known for its pumpkin patches, so of 
course my first must-visit place is Harbes Farm. 
Though it is very expensive, it is a cute pumpkin 
patch with games, animals, and lots of treats. 
This place is good to go once a year, so splurge, 
because it sure is festive. The second place 
you can’t skip is Gateway’s Haunted Playhouse 
which is located in Bellport. This haunted house 
is known for their crazy themes that change each 
year. So, if you’ve been before, don’t worry, it’ll 

be different this year. Gateway’s is filled with a 
ton of scares and crazy prosthetics, making it a 
hotspot for thrill seekers. Third on the list is more 
mellow: Aldo’s coffee company in Greenport. 
This cute cafe is located on Front Street. Here 
the coffee is roasted fresh and is sure to make 
everyone's taste buds happy. The vibe inside is 
warm and cozy, making you want to stay for a 
chat with your friends. Now on to number four: 
the Elizabeth A. Morton National Wildlife Refuge 
located in Sag Harbor. This is a little different 
from the other places on this list because it is a 
wildlife refuge, but this one in particular is worth 
your while. In this refuge, bird feeding is very 
common, so much so that when you put your 
handout with just one seed, ten birds will come 

right to you. For me, this is always a treat during 
the fall season because it is a nice walk through 
the woods, with the golden leaves. And, feeding 
the adorable chickadees allows you to connect 
with nature on a deeper level. Next on the list 
would have to be the Mill Neck Manor Apple 
Festival, which is located in Mill Neck in Nassau 
county. This festival focuses on apples rather 
than pumpkins, like at Harbes. This has been 
a tradition for over 6 decades and the festival 
features apple snacks, baked goods, and dried 
meats.  There are also plenty of local vendors 
and children's activities. Overall, it is a great 
way to spend a day during the fall season.

As a whole, Long Island is a very good place 
to spend time during the fall, between the nice 

weather, beautiful foliage, and overall cozy 
atmosphere. So, check some of these places 
out! You will not regret it!

 

 

 

SADIE’S FALL GUIDE
BY SADIE GREEN CLARK

NATALIE’S FALL RECIPE REVIEW: SOFT PUMPKIN SPICE LAT TE COOKIES
BY NATALIE FERNANDEZ 

STUDENT COUNCIL’S: “EVERYWHERE GOES” RETURNS!
BY ARI WAIFE

FALL FAVORITE S

“Everywhere Goes” is making its return this 
year! This year we will see the return of the 
escape room, but it will be bigger and better 

and classes will have a full period to try to solve 
the puzzles and make their escapes. Grades 
9-12 will be participating in a series of games to 

see which class gets crowned this year’s winner. 
Games will include charades, reverse trick or 
treating, athletic events and more. The Student 

Council hopes to see everyone dressed up and 
participating! Thanks to the administration for 
allowing this fun annual event. 

It’s cozy season and I was looking for just 
the right cookie to represent all of my favorite 
fall flavors. When I came across Lindsey 
Goldschmit’s “Simply Ubbeeetable” blog 
recipe for soft pumpkin spice latte cookies, 
I knew I had found the one. I gathered my 
ingredients and got to work. This recipe 
yields around 10 cookies in total, yet don’t 

let this amount fool you, the final product is 
the opposite of thin and they have a sweet 
espresso buttercream frosting on top, so 
they are hearty and filling. In the blog’s 
recipe, it notes that the cookies should take 
approximately 25 minutes to prep and 12 
minutes to bake. Yet, for me these cookies 
were a 90 minute project. The buttercream 

frosting, in particular, was a bit tricky, and I 
recommend using an electric mixer. When they 
were finally done baking, the flavor surprised 
me. They had barely any pumpkin taste at all, 
so next time I would either up the pumpkin 
spice measurement or maybe try adding 
some canned pumpkin instead of milk. The 
texture of the cookies was very dense. I will 

say, however, that the buttercream did end up 

saving the recipe, it was worth all of the effort 

for the icing. Overall, I would give this recipe 

“as is” a 4/10. With some tweaks and an 

understanding this is a lengthier project than 

the recipe says it is, that rating could improve.

Cookie Dough
INGREDIENTS:

2 Egg Yolks

3/4 Cup Cane Sugar

2 Tbsp Brown Sugar

1/2 Cup Unsalted Butter

1 Tbsp Whole Milk

1.5 Cup All Purpose Flour

1/2 tsp Baking Powder

1/2 tsp Salt

1 tsp Pumpkin Spice Seasoning

The first step is to preheat the oven to 350 degrees, and line a baking 
sheet with parchment paper.

Next, brown the butter; this adds depth to the cookies. Use one stick of 
butter and put it in a pan over low-medium heat. I recommend adding 
a few drops of vanilla extract to create a more flavorful experience. 
Continue stirring butter until it has a light brown color.

After this, combine and add your egg yolks, brown sugar, cane sugar, 
vanilla extract, and milk. Add your browned butter to this bowl but make 
sure it has cooled so it doesn’t start to cook the eggs. Whisk until combined, 
then add flour, baking powder, pumpkin spice seasoning, and salt to the 
same bowl.

To help the texture, refrigerate the dough for half an hour in the 
refrigerator. Once chilled, roll into balls — around three tablespoons of 
dough each. Place on a lined baking sheet about 2 inches apart. Press down 
until ½ an inch thick and bake for 12 minutes.

While these are cooling after removing from the oven, start to make the 
buttercream frosting. Add room temp butter to a bowl and cream it with 
either a hand or stand mixer. Add powdered sugar, vanilla, and chilled 
espresso and mix until incorporated.

Now get to frosting! Use either a piping bag or a knife to spread on top of 
your fall-flavored cookie. ENJOY!

Try it yourself and let me know what you think!

Espresso Buttercream Frosting
INGREDIENTS:

1 Cup Unsalted Butter, room temperature

1 Tbsp Brewed Espresso, chilled

1/2 Tbsp Vanilla Extract

2 Cups Powdered Sugar
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For this issue of “Around the Halls” we went through the school and asked students what is a 
trend you have noticed in school and what do you think about it. Let’s check out some responses!

Kylie Kuhr (grade 10): "I've noticed peo-
ple wear those long white skirts and I think 
they are cute, but for a special occasion, be-
cause people are wearing them a lot.”

Maeve Springer (grade 10): “Those labu-
bus, I think they are kind of cute, but weird 
at the same time.”

Henry Springer (grade 11): "I've been noticing a lot of 
the 6-7 trend declining and teachers also using it, and 
I'm very, very happy about it.” 

Regina Kolmogorova (grade 9): “Digital cameras 
are trending, I like digital cameras because they help 
me accept the phone ban more.” 

Ryan Sanwald (grade 10): “A trend I've heard in 
school is people asking: ‘Do you care about nothing?’ I 
partake in this trend. I think it's the best thing that has 
ever happened in this school.” 

Abie Roig (grade 11): “Labubus are a new 
funny trend that is really cool. It's really 
cool.”

Lexi Bartilucci (grade 10): “I see a lot of people 
wearing camo, especially sweatshirts and sweatpants. 
I mean I like it because I think the print is cool, but 
sometimes the camo can look cheap in a way and then 
I don’t really like it.”
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