
As we returned to The 

Maple Avenue Cam-

pus for the beginning 

of the 2020-21 school 

year, it became clear 

that this would be a 

very different year.  

COVID-19 had forced 

schools around the world to make 

some major changes.  Face masks 

have become a part of everyday life and 

that is no different here at the Maple 

Avenue Campus.  Temperature checks 

are conducted for everyone entering 

our school.  Students spend most of 

their day in their classrooms in order to 

minimize contact with other classes.  

Specials teachers bring art, music, and 

physical education to each classroom.  

Many students receive their education 

virtually either part time or full time. 

We asked some of our staff members 

to describe how 

they feel about 

this unprece-

dented school 

year including 

the challenges 

and the pleas-

ant surprises 

that our “new            

normal” has provided.  Staff members 

have expressed that while this year has 

been challenging, one positive is learn-

ing about how to better integrate tech-

nology into the classroom.  It has forced 

staff to adapt and become more crea-

tive due to the restrictions we are expe-

riencing.  It has also proved how amaz-

ing our staff and students are while ris-

ing to the occasion to meet these 

unique challenges.  

“I am constantly 

amazed at how my 

students adjusted 

and adapted so 

effortlessly to virtu-

al learning. I am 

very proud of them” 

said Mrs. 

Greenawalt.  Mr. Wood  described how 

COVID has affected Woody’s Restau-

rant.  “It has affected us in many ways” 

said Mr. Wood.  “We are only serving 

take-out in order to minimize customer 

interaction.  We are using plexiglass 

barriers and sanitizing many times 

throughout the day.  We miss our loyal 

customers and can’t wait to open up!”  

Mrs. Angelo added “I’m looking forward 

to the day when things return to normal.   



A state-wide project 
to spread kindness got 
it’s start here at The 
Maple Avenue Campus.  
The PA Pen Pal     
Project is a campaign 
to spread kindness to 
residents at long-term 
care facilities.     
Students wrote      
letters, and made 

cards and artwork that were delivered to 
residents who have had limited contact with 
family members since the pandemic began.  
Residents were happy to receive the cards 
and letters.  They helped brighten spirits 
during a difficult time.  Ms. Peel and her 
students even created a giant “KIND” sign      

 

 

 

 

 

 

 

 

in the lobby.  The letter “I” is missing.  
Students can stand in the place of the 
letter “I” and “put the “I” in KIND!”  Our 
school’s work was even featured in a story 
on WNEP!  Great work everyone!                      
You made us all very proud!       

Holidays at the Maple Avenue 
Campus looked a bit different 
this year, but still were lots of 
fun!  Our annual Halloween 
celebration included activities 
in classrooms such as crafts 
and pumpkin painting as well 
as a virtual Halloween parade.  
Students and staff dressed in 

costumes and everyone showed off their cos-
tumes via Zoom.  As we approached the win-
ter holidays, things looked a little different as 
well.  Our annual Holiday Show was recorded 
and turned into a video presentation.  Each 
class that participated came to the stage indi-
vidually without an audience and recorded 

their act.  All acts were then made into a video 
that was shared with everyone.  A special 
thanks to Mr. Buffington for all 
his help!  Santa Claus made his 
visit to the MAC again this 
year but in a new and exciting 
way.  In order to keep Santa 
Claus socially distanced, He 
visited us with the help of a 
robot!   Santa was able to talk 
to our students from the com-
fort of the North Pole!  Thanks 
to Mrs. Studlack for helping 
arrange Santa’s visit.  Our stu-
dents really enjoyed seeing 
and speaking with Santa!   



Hi Everyone! 

Here is a recipe 
that is sure to 
warm you up on a 
cold winter day.  
It’s Chili Con Carne! 

1lb ground beef 

2 medium onions (chopped) 

1 green pepper (chopped) 

1 28 oz. can tomatoes 

1 8 oz. can tomato sauce 

2 tsp chili powder 

1 tsp salt 

1/8 tsp cayenne pepper 

1/8 tsp paprika 

1 16 oz can kidney beans 
(drained) 

 

1. Cook and stir ground 
beef, onion, and green 

pepper and drain off fat. 

2. Stir in remaining               
ingredients except     

kidney beans and bring 
to a boil. 

3. Add kidney beans. 

4. Serve over rice and a 
side of cornbread. 



 

"It always 
seems                  

impossible 
until                     

it's done."       
 

Nelson                    
Mandela  


