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  Faculty Holiday Luncheon 

 

We hope you have noticed the 
new marquee that has recently 
replaced the old sign in front 
of NVD. It is a full color, 
double-sided LED sign and is 
used to welcome guests and 
relay school information. The 
PTSO was able to donate 
$14,000 towards its purchase 
and we are pleased that it 
looks so great! 

NVD gets a new 
marquee sign! 

The PTSO was happy to once again host a holiday luncheon on 
Tuesday, December 4th for the NVD Faculty and Staff. All who were 
able to attend enjoyed delicious food from Rudy’s, Closter Brick Oven 
Pizza, Nonna Clementina’s, in addition to Yasou Mikonos who 
generously donated their contribution. The Korean Parents 
Association also joined us and provided dishes including Bulgogi, 
California rolls and dumplings. Everyone enjoyed the festive 
atmosphere and we hope to be able to continue this tradition! 
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On Tuesday, October 30th, 
NVD PTSO, in conjunction 
with Northern Valley 
Coalition and NVD hosted 
our 5th annual Trunk or Treat.  
We had 27 NVD clubs and 

sports participate.  The high school 
students did a phenomenal job 
decorating their cars for our 
community’s younger children to 
come and have a safe “Trick or 
Treat” before Halloween.  Over 500 
community members showed up at the event. 
Thank you to all who participated and made it 
another memorable night for our community! 
 

Congratulations to the 2018 Trunk or Treat 
winners: 
   1st Place – Drama Club 
   2nd Place – The Cheer Team 
   3rd Place – GSA and Boy’s XC 
 

Special thanks to the teacher volunteers, the 
Closter, Demarest, and Haworth police 
departments, and the Demarest Fire 

Department.  
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Purchase the PTSO Dine Out Card on the 
PTSO website 
https://www.NVDPTSO.org.   
 

The card is valid through December 2019. 
 
 

If you were a PTSO member as of 
December 31, 2018 and have a senior at 
NVD, then you will be receiving an email 
about our Senior Scholarship.  The NVD 
PTSO awards $1000 scholarships to 10-15 
seniors every year.  The criteria is based on 
2 essays which the graduating student must 
submit.    
 
The PTSO Senior Scholarships will be 
presented at the Senior Awards Ceremony 
in June.  

Senior Scholarships 
 

The PTSO hosted Kaplan’s ACT/SAT 
Combo Practice Test on the morning of 
11/17 at 8am.  Over 60 students from 
Demarest and Old Tappan participated in 
the test, which was administered by Kaplan 
personnel. 

Kaplan ACT/SAT  

Kaplan Test Prep will be running an ACT 
prep class at NVD from January 8th 
through January 31st.  The class meets on 
Tuesdays and Thursdays from 6pm~9pm. 
 
To enroll in the ACT prep class in January 
at NVD, visit www.kaptest.com. Use code:  
ACOKM19003 or enter zip code 07627 
when choosing from ACT class schedules 
offered in person or online.  

PTSO Dine Out Cards  
Please be on the lookout for our new 
Dine-out Cards in the mail by the end 
of the month.  If you did not order one, 
it is available for purchase on our 
website. 
 
 

PTSO Membership 

The PTSO currently has around 250 
members.  Thank you very much for your 
support! 
 
We are still hoping to sign up returning 
members as well as new members so please 
help spread the word!   Remember, to be 
considered for a Senior Scholarship, you 
must be a member of the PTSO. 
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Giant Crinkled Chocolate Chip Cookies 
Giant Crinkled Chocolate Chip Cookies are made by baking the cookie dough for 10 minutes, then banging the 

pan against the rack (or counter) every 2 minutes until the cookies are baked through and have wrinkles. 

2 cups all-purpose flour (260 grams)** 
½ teaspoon baking soda 
¾ teaspoon salt 
2 sticks unsalted butter (227 grams) 
1 ½ cups granulated sugar (300 grams) 
¼ packed light or dark brown sugar (55 grams), I use light 
1 egg 
1 ½ teaspoon wanilla extract 
2 tablespoons of water 

1. Preheat the oven to 350 degrees F. 

2. Find 2 baking sheets that you can fit in your freezer and line them with foil or parchment. 

3. Whisk together the flour, baking soda and salt; set aside. 

4. With an electric mixer (hand held is fine), beat the butter on medium until creamy. Add both sugars and beat on 

medium until light and fluffy, scraping bowl (of course). 

5. Add the egg, vanilla and 2 tablespoons water, and mix on low to combine. 

6. Add the flour mixture, and mix with a spoon until combined. Stir in the chocolate. 

7. Scoop the dough up with a 1/3 cup measure and form about 10 balls that weigh in at about 100 grams. Place 4 balls 

an equal distance apart on a prepared pan that can fit in your freezer. Freeze the pan with the cookie dough on it for 

15 minutes. 

8. Place the chilled baking sheet in the oven and bake 10 minutes, until the cookies are puffed slightly in the center. Lift 

the baking sheet and let it drop down against the oven rack, so the edges of the cookies set and the inside falls back 

down. Bake for another 2 minutes, then repeat -- lifting and dropping (banging). Repeat again banging at 2 minute 

intervals until you've baked the cookies for 16 or 17 minutes. This may vary depending on your oven. Do not 

overbake! The cookies are much better when slightly underbaked. Also, remember to put the second pan with dough 

in the freezer while the first batch is baking. 

9. Allow the cookies to cool on the baking sheet until they are firm enough to transfer, then let cool completely on a wire 

rack. I like to continue cooling in the refrigerator to set the chocolate (or leave gooey if you prefer). 
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Shop for everyone on your gift list this holiday at 
 and Amazon donates to  

Northern Valley Regional High School  
at Demarest PTSO Inc. 

Don’t forget to visit us at www.nvdptso.org and Facebook! 
 
 

 

Questions?  Email us at nvdptso@gmail.com   
 

• Preheat oven to 325 degrees. Position rack to the middle of the oven. Cover the outside (bottom and sides) of a 9 in 
spring form pan with heavy duty aluminum foil, shiny side out. Butter the inside of the pan and set aside.  

• In a bowl stir together the cracker crumbs, 3 TBSP sugar and ginger. Stir and toss while gradually adding the 
melted butter. Mix well. Press the crumb mixture evenly over the inside of the pan to reach approximately 2” up 
the sides. Chill for 30 minutes. 

• Place the cream cheese in a large bowl and beat at medium speed until light and fluffy – 2 to 3 minutes. Slowly 
add 1 cup of sugar while beating. Add the pumpkin, orange zest, cinnamon, cloves, and nutmeg and beat until 
smooth. Add the eggs, a little at a time, beating well after each addition. Stir slowly with a rubber spatula to 
disperse the bubbles. 

• Pour batter in prepared pan and smooth the surface. Bake until the top is light puffed, 60-70 minutes. The center 
may be slightly underset, it will firm up during cooling. Cool on a wire rack, remove the foil and pan sides and 
refrigerate overnight.  Serves 8-10. 

 

Pumpkin Cheesecake 
 

1 ½ cups graham cracker crumbs  

3 TBSP sugar (for crust) 

1 cup sugar 

1 tsp ground ginger 

6 TBSP unsalted butter, melted 

1 ½ lb cream cheese (room 
temperature) 

1 ¾ cups pumpkin puree (room 
temperature)  

1 tsp finely grated orange zest 

1 TBSP ground cinnamon 

½ tsp ground cloves 

½ tsp ground nutmeg 

6 eggs lightly beaten 


