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BASKETBALL GAME STAT S

Maysville
Warriors
The Warriors faced Keota
on Friday, November
17th. Maysville lost 46-0.
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Football: Football season
The Arabian camel, also
called dromedary, has how
many humps?
1

has ended for the Warriors.

AR: Christmas Break
Starts December 21

When you go in search of
honey you must expect to be
stung by bees.
-Joseph Joubert

Warrior Pride
Maysville Jr. - Sr. High School
“Where your child gains a family.”

SPOTLIGHTS

FFA

FCCLA
Last week destiny and gracie
won first place in their
category. They will be going
to regionals. FCCLA is still
selling beef jerky to help go
to state.





December 19, Buford’s
dinner. You need to help
serve if you plan on
attending state
convention.
December 20, Officer
Christmas party
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SPOTLIGHTS

Basketball Game
Review

Basketball Game
Scores for the
week
JHBB vs. Maud 4:30pm 12/4
HSBB vs. Fox 6:30pm 12/5
Maysville Shoot Out 10am
12/8
Maysville Shoot Out 1pm
12/9
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SPOTLIGHTS

Senior spotlight: Connor Williams

down he tried to keep a positive attitude for his
family. He says that he still focuses on the
Connor Williams is the son of John and
positive things in life even though he was set
Theresa Williams. Connor has attended
back by such a terrible thing. When he was
Maysville High School for his whole high school faced with this challenge, he learned that you
career. After high school, he plans to pursue a should “never take anything for granted and to
degree in sports management, marketing, or
always be thankful for what you have.”
business. He wishes to attend Oklahoma State
University, Oklahoma University, University of In his free time, Connor is usually hanging out
Central Oklahoma, East Central University, or with his friends, playing sports, and playing
Oklahoma Baptist University. Both his mother video games. Over the summer, he held a job
with the Chickasaw nation and
and father attended East Central University.
worked. Connor plays basketball, where he is
The one thing Connor wants everyone to know point guard, and he plays baseball, where he
about him would be that he likes being involved can be found playing third base, short stop, and
in activities and is a very outgoing person.
second base. He does not plan to play any
Despite his house burning down his sophomore sports on the college level.
year, he didn’t allow it to affect his high school
Connors most important relationships that are
record. One of his favorite academic
experiences was when he made a perfect score most important to him are his family and
on one of his state tests. One of his favorite non- friends. He says that he always wants to keep
academic experiences was winning the district his family and friends close to him. That is why
championship in baseball his junior year. He is the most important factors when choosing a
proud of his baseball accomplishment because college for Connor, is the distance from home
“it was the first time that it had ever been done and what the college offers. He plans to stay
fairly close to home. He has best contributed to
in Maysville history.”
the MHS community by volunteering and
Connor admires Russell Westbrook most
lending a helping hand at events. He plans to
because he is a hard worker and is a great
do the same in the college community.
athlete.
Connor is a good student and always tries to
When people describe Connor, they often say
keep straight A’s. He does well in a smaller
that he is funny, short, athletic, and easy going. academic setting, but doesn’t mind larger
Connor would describe himself to others as an settings as well. He does not like to read for
outgoing person. He loves to meet new people
fun. He does not know for sure what he wants
and he likes to “get out and do stuff.”
to do yet, but his goal is to “just be successful at
whatever” he does and be able to provide for
When Connor was faced with setbacks, he
his family.
learns from them. He reacts to setbacks by
having a positive attitude.
When his house burned
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BREAKFAST AND LUNCH MENUS ~ DECEMBER 18

Breakfast
Monday 12/18

Lunch
Monday 12/18
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.
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RECIPE OF THE WEEK
Eggnog Monte Cristos
Ingredients:1 1/2 tablespoons dijon mustard
1 1/2 tablespoons mayonnaise
9 slices white sandwich bread
6 slices muenster or gouda cheese
6 slices oven-roasted turkey (leftover or deli-sliced)
6 slices baked ham (leftover or deli-sliced)
1/2 cup eggnog
Generous pinch of freshly grated nutmeg
3 tablespoons unsalted butter
Confectioners' sugar, for dusting (optional)
Cranberry sauce, for serving

Directions:
Mix the mustard and mayonnaise in a small bowl. Lay out 3 slices of bread and brush each with
about 1 teaspoon of the mustard mixture. Top each piece of bread with 1 slice each of cheese, turkey
and ham. Cover with another slice of bread and brush with another teaspoon of the mustard mixture;
top each sandwich with another slice each of cheese, turkey and ham. Brush the remaining 3 bread
slices with the mustard mixture and place mustard-side down on top of the sandwiches.
Trim the crusts, then wrap the sandwiches tightly with plastic wrap. Chill in the refrigerator at least
30 minutes and up to 6 hours. (Wrapping the sandwiches helps keep them compact.)
Whisk the eggnog and nutmeg in a shallow bowl. Unwrap the sandwiches and dip in the eggnog,
turning to coat both sides. Melt half of the butter in a large nonstick skillet over medium heat. Add
the sandwiches and cook until the undersides are golden, 3 to 4 minutes. Add the remaining butter,
flip the sandwiches and cook until golden on the other side, about 3 more minutes.
Cut the sandwiches into quarters. Dust with confectioners' sugar, if desired,
and serve with cranberry sauce.
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