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Highlights 

My name is Marc Adams, I am one of the Banquets teachers here 

at Emerson School of Hospitality. I graduated from Bennett High 

School here in Buffalo, and Buffalo State College. This is my first-

year teaching, and I am excited to work with the students here. I 

have been working in the restaurant industry for 30 years in many 

capacities, Kitchen Manager and Area Manager most recently. My 

desire to help educate the young men and women of Buffalo, to 

help prepare and propel them to greatness was the main reason 

for becoming a teacher. I am encouraged and impressed with the 

students and faculty that I have met thus far and am looking 

forward to what the future holds for us. With hard work and dedication, anything is possible.  

 

 

Girls Basketball              

Recently Emerson Celebrated Senior Night Girls Basketball, Our Seniors 

played a remarkable game against McKinley High School winning 83-16. 

Forward and Guard Courtnae Lamont scored 16 points and Center Dystiny 

Hicks scored 10 points. Way to go Emerson Seniors. We would like to 

thank them for a great season and a job well done. We wish them both 

the best of luck.    GO EAGLES!!!! 

                                                                                                                                 Courtnae   Lamont      Dystiny   Hicks 

     

 

                       

                     Check out our virtual school library with this QR code  

                      for great resources to support learning! 

 
Home of the Eagles 

https://www.buffaloschools.org/Page/72888


Upcoming Important Dates to Remember: 

✓ Grade 10 PSAT is Wednesday, April 14th. 
✓ Next debate meeting is March 26th. April dates not set yet. 
✓ Next senior club meeting is March 24th at 9:30 am-10:30 am and March 26th at 9:30-10:30 

am. Our April meetings are scheduled on 4/14, 4/16, 4/21, 4/23 and our meetings in May are 
5/5 and 5/7.  

✓ Student council Meets 3/18, 4/1, 4/15, 4/29, 5/13, 5/27 and 6/10. Meeting at 12PM. 
 

 

 

 

 

 

Recipe of the Month: Orange Creamsicle Cookies 

 

INGREDIENTS   FULL   HALF  

Butter     2 #   4 # 

Sugar    2 cups   4 cups 

Brown Sugar    2 cups   4 cups 

Cream ingredients above in a mixing with a paddle attachment  

Eggs     4   8   

Orange Food Coloring  2 teaspoons  4 teaspoons 

Vanilla extract    4 teaspoons   8 teaspoons 

Orange extract   4 teaspoons  8 teaspoons 

In a separate bowl crack eggs, vanilla and honey 

Flour     10 cups   20 cups 

Baking Soda    3 teaspoons  6 teaspoons 

Salt    2 teaspoons  4 teaspoon 

Mix dry ingredients in a bowl. Don’t forget to mix the dry ingredients by hand in the bowl before 

adding to the mix. 

Orange Zest    4 Tablespoons   8 Tablespoons 

White Chocolate Chips   8 cups   16 cups 

Mix ingredients in a separate bowl. 

Directions  

1. In a mixing bowl with a paddle attachment cream together butter and sugars for 5 minutes. 

2. Once butter mixture is creamed, scrape down sides of the bowl 

3. Add eggs, extracts and food coloring to the butter mixture. 

4. On speed 1 add half of the flour into your mixture. Once incorporated add remaining half into the 

mixer. 

5. Add chips and zest on speed 1. DO NOT OVER MIX!! 


