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 ##AALLLL  AABBOOUUTT  MMEE  



 



 



 

 



 

  

 

 
Directions: Draw the hands on each clock 

to show the correct time. 



Directions: Use the code to color the shapes.  

 

Triangle: red octagon: green  circle: pink 

Heart: purple rectangle: blue  square: 

orange 

Star: yellow 

 

MMOONNSSTTEERR  SSHHAAPPEESS 



 

DRAW THE FEELINGS ON THE FACES  

DDRRAAWW  TTHHEE  EEMMOOTTIIOONNSS  OONN  TTHHEE  FFAACCEESS    
 



MMOONNSSTTEERR  CCOOLLOORRSS

Directions: Each monster has a color below 

them so simply color each one their 

designated color!   

 



 

 

WWOORRDD  SSEEAARRCCHH 



 

 

STARTING AT A 

THROUGH Z! 

SSOOLLVVEE  TTHHEE  DDOOTT--TTOO--DDOOTT  

TTOOTTOODDOORRDDOOTTDDOOTT 





   

 

This recipe for chocolate chip oatmeal cookies won first prize in a chocolate 

chip cookie contest. 

Prep Time20 mins/ Cook Time10 mins/ Total Time27 mins 
 

Servings: 48 cookies 

Calories: 170kcal 

Ingredients      

 1 cup butter softened (226 g) 

 3/4 cup brown sugar packed (160 g) 

 1 cup white sugar (200 g) 

 2 eggs large 

 ¼ cup maple syrup (60ml) 

 1 tbsp vanilla extract 

 2 cups rolled oats old fashioned (200 g) 

 2½ cups all-purpose flour (300 g) use the sprinkle and sweep method to measure if you don't weigh the flour.  

 1 tsp baking powder 

 1 tsp baking soda 

 1 tsp salt 

 1½ cup chocolate chips (150g) 

 1½ cup chocolate chunks (150g) 

Instructions 

1. Preheat oven to 375°F 

2. In a stand mixer on medium, or by hand, mix together the butter and sugar until creamy.  

3. Add the eggs and vanilla. Mix on medium until incorporated. Scrape the bowl 

4. Add the rolled oats and mix in. Add the flour, salt, baking soda, and baking powder. Mix on low for 30 seconds, 

then mix on medium until well mixed. 1 - 2 minutes. Scrape bowl. 

5. Chop one and a half bars of semisweet baking chocolate into chunks. You will need 1 1/2 cups.  

6. Add the chocolate chips and chocolate chunks and mix on low, until just mixed in.  

7. Use a scoop or form the cookies by hand into 2-inch balls. Place on a parchment-lined baking sheet. Leave 2-3 

inches space between the cookies. Bake 375 degrees for 8-10 minutes. These cookies don't spread a lot, so 

flatten the cookie a bit before baking to give a thinner cookie.  

Nutrition 

Serving: 2cookies | Calories: 170kcal | Carbohydrates: 23g | Protein: 2g | Fat: 8g | Saturated 

Fat: 5g | Cholesterol: 18mg | Sodium: 117mg | Potassium: 72mg | Fiber: 1g | Sugar: 15g | Vitamin A: 143IU | Vitamin 

C: 1mg | Calcium: 24mg | Iron: 1mg

MMOONNSSTTEERR  CCHHOOCCOOLLAATTEE  CCHHUUNNKK  

CCHHIIPP  CCOOOOKKIIEESS 



 

 



Get your copy of  

Giggles in my Heart 

by Joanette Weisse 

Available TODAY on Amazon.com 

 

 

Joanette is releasing TWO more books, 

Little No Horn and Shae 

and 

The Gift, 

in the very near future so visit Hasmark Publishing 

for updates of their release! 

COMING SOON! 
 

AVAILABLE NOW! 
 

https://www.amazon.com/dp/1989756344
https://www.hasmarkpublishing.com/

