
On December 7th, Commerce held their annual Christmas Parade. The Miss Merry 

Christmas assembly for the student body will be on the 20th of December. The senior 

girl candidates are Joana Carrillo, Morgan Connell, Sunny Crawford, River Friel, and Ber-

nadette Reeves. The boys are Caleb Eulitt, Oscar Gutierrez, Salvador Martinez, Cruz 

Munson, and Caden Pickard. Caleb Eulitt and River Friel were named as Mr. and Miss 

Merry Christmas and represented Commerce in the Christmas parades on December 7.  

                    by Bernadette Reeves 
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What is the real meaning of Christmas? Is it gifts? Food? Lights in the windows?  

Is that the real meaning of Christmas? For a lot of people it is a time  of sorrow be-

cause they don’t  have extra money for gifts, or they loved ones who can’t come 

home for Christmas.  Although, Christmas can be a season of great joy, it is a time of  

God showing his great love for us. It can be a time of healing. Christmas is when we 

celebrate the birth of Jesus. Jesus died on the cross for our sins. “But if we confess 

our sins to him, he is faithful and just to forgive us our sins and to cleanse us from 

all wickedness” 1 John 1:9. We should be happy with what we have and be thankful. 

Christ came to earth so that we could be saved. That is something to celebrate. Eve-

ryone who has ever lived on this Earth will experience heartache and hard times. Je-

sus gives us hope for a better future with him in eternity.  

By: Autumn Welday  
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What is the Real Meaning of 

Christmas? 

NHS Candlelight Service 

NHS had a Candlelight                

Service on December 18 

to remember people who 

have passed away. 

They lit 4 candles repre-

senting LOVE, LOSS, RE-

MEMBRANCE, and HOPE. 

 
by Jathziri Saldana  
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Christmas Sugar Cookies 

Ingredients for dough    

3 cups all purpose flour  

1/2 tsp salt 

1 tsp baking powder 

1 tsp vanilla extract 

1 large egg 

1 cup granulated sugar 

1 tsp milk  

Ingredients for frosting  

2 sticks of butter 

5 c. powdered sugar  

1/4 cup heavy cream 

food coloring  

1/4 kosher salt 

1/2 tsp almond extract 

 

Commerce High School 

Canned Food Drive 

 

Commerce High School FCCLA  had their annual canned food drive. It allowed 
students to gain a few extra points for classes while helping out the community. 
The amount of extra credit for the cans was determined by the teacher of the 
class. FCCLA  picked up all the cans from each of the classes. The fire depart-
ment will come by the school to pick up the cans, and then distribute them to  
families in need.  

 

-Kyonah Johnson 

Directions  
1. In a large bowl whisk flour, baking  powder, and salt, and then 

set aside. 

2. In another bowl beat  butter and  sugar until fluffy. Then add egg, 

milk, vanilla and beat until combined. Then gradually add in sug-

ar. 

3. Shape into a disk and wrap in plastic. Refrigerate 1 hour . 

4. Pre heat oven to 350 degrees  and  line two baking sheets with 

parchment paper. Lightly flour and roll out dough.  

5. Cut out shapes and refrigerate for 10 minutes (so the dough 

holds it’s shape). 

6. Meanwhile make frosting. In a large bowl using a hand mixer, 

beat butter until smooth. Then add powdered sugar, cream, al-

mond extract, and salt. Beat until combined.  

7. Bake cookies for 8 to 10 minutes. 

8. Let cool, and then frost and decorate as desired. 

 

      by: Lauren Littlejohn 

 



 

 

What’s Your Favorite Thing about Christmas?          by: Aislyn Davis 

Seniors: 

Taylor Boyd: Mistletoe above me and Jonah 

Skie Aborisade: Spending time with family and remembering what Christmas is all about 

Juniors: 

Marisa Scott: Santa breaking into my house 

Spencer Osborn: Emily  

Sophomores: 

Jovana Moreno: the Christmas lights 

What Does Christmas Mean to You? 

by Haley Watkins 



Coach Tyree’s thoughts on the Tigers performance in the Nowata Tournament: I thought we 

did a really good job of defending and rebounding. Really proud of my guys for their effort 

and never quitting.  The area in which we've got to get better in order to get to the next level 

is cutting down our turnovers.  We had 38 against Nowata.  That's 38 times where we never 

got a shot off!!!  Thirty-eight times they got the basketball on offense.  If you cut those 

down to 20 we win the game easily in my opinion.  That's got to be a focus of ours moving 

forward.  

- Abigail Garza 

      Lady Tiger Basketball  
 

The Lady Tigers have a current record of 4-3 with 3 being conference games. They won 

one against Fairland and another against Afton, but faced a tough loss against the Wyan-

dotte Bears, 53-52. The CHS girls basketball team finished up their basketball season be-

fore the new year arrives placing 3rd in the Ty Hewitt Memorial Tournament in Nowata. 

The first game of the tourney, they played Mannford and came up with a win which ad-

vanced them to the winner’s bracket. They ended up playing a very talented Oklahoma Un-

ion team the second game of the tournament and lost. The last day, they played Oklahoma 

Union’s JV team and beat them which placed them 3rd out of 8 teams. Senior Morgan 

Connell received a medal and was named MVP for the Lady Tigers.  

-River Friel  

Tiger Basketball 



 

MAKES 6 cups 
INGREDIENTS 

 6 large eggs 

 1 cup granulated sugar 

 2 cups whole milk 

 1 cup heavy cream 

 Freshly grated nutmeg, for serving  
 

 

EQUIPMENT 

 Mixing Bowl 
 Whisk 

 Pitcher 

 mixer or hand mixer 

 Microplane or nutmeg grater 

 Separate the eggs. Separate the eggs, placing the yolks in a medium bowl and the whites 
in a large bowl. Cover the whites and refrigerate until needed, or freeze if aging the eggnog for 
longer than a day. 
 

 Whisk the yolks with the sugar. Add the sugar to the yolks and whisk by hand or with 
a mixer until the mixture is smooth, creamy, and lightened to a lemon-yellow color. 

 

 Whisk in the milk, cream, and liquor (if using). Add the milk, cream, and liquor 
and whisk until combined. 

 

 Cover and refrigerate. Cover the bowl and refrigerate for at least 1 hour. The more liq-
uor you add, the longer it will keep — non-alcoholic eggnog should be consumed within 1 
day; eggnog with 1/2 to 1 cup of liquor will keep for several days; and eggnog with 1 1/2 
cups of liquor will keep for several weeks and continue aging and thickening quite nicely. (If 

 Whisk the egg whites. Just before serving, whisk the reserved egg whites in a stand 
mixer or with a hand mixer at high speed until the whites form stiff peaks. 

 

 Fold the egg whites into the eggnog. Transfer the beaten egg whites to the bowl with 
the eggnog and gently fold or stir the whites into the base — this gives the eggnog a frothy, 
extra-creamy texture. Some of the egg whites will also float to the top, like cappuccino foam. 
 

 Serve the eggnog. Transfer the eggnog to a pitcher or punch bowl. Serve in individual 
glasses with a grating of nutmeg over the top. 

 
 
By. SKYLER MITCHELL  

How to Make Eggnog for the Holidays 



Christmas Extravaganza, Art Show,  

& Assembly Activities 

CHS Class of ‘93 presented Chloe 

Harris with a monetary gift in re-

membrance of her grandmother. 


