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 HP Study Lounge - stop by for
a quite place to study and
have some snacks @LLC West
Commons Classroom from
12pm - 4pm

Announcements

HLC MONTHLY
NEWSLETTER

Upcoming GT Events

Upcoming Opportunities
First-Gen Drop-In Hours: Diana

Tapia - Nov 26, 12pm-3pm

@Office of  Undergraduate

Education

Pre-graduate & Pre-teaching

advising weekly virtual drop in

Men’s Basketball vs. Cincinnati -
Nov 23, 2 pm - 4pm @ McCamish
Pavillion 
DramaTech  presents She Kills
Monsters by Qui Nguyen - Nov 23
8pm - 10:30 pm @DramaTech
Theater  
Gingerbread House Decorating
Competition- Nov 23 8pm -10pm
@Cypress Theater, Student Center
 PACE- Application of Machine
Learning- Nov 25, 10:30am -
12:15pm 
SCPC Presents: 2024 Fall Concert -
Nov 25, 11:25am- 12:25pm
@McCamish Pavilion 
Glee Club Fall Concert- Nov 25,
8pm -9 pm @ West Village room
175 
Community Service- Cards for
Hospitalized Kids- Nov 26, 5pm -
7pm @East Architecture Building
room  107 
Thanksgiving Dinner: TSA X TYE -
Nov  27, 5:30pm to 7:30pm
@Brittain, 217 Rec Room 
Woman’s Basketball vs. Florida
A&M - Dec 1, 2pm - 4pm
@McCamish Pavilion 
Jazz Combos Fall Concert- Dec 3,
8pm - 9:30pm @West Village 175

For more info visit: 
https://hp.gatech.edu/whats-happening/events

HP Events Website
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Student Spotlight
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Homecoming Tailgate Recap

What a great opporotunity we had at
the Miami-GT game for alumni and
current-student networking and
fellowship! Had a great turnout, and
even some winners of some raffle
prizes!! Be on the lookout for future
events like this! Go Jackets! 

L To R: Arth, Ana, Caroline, Hailey, Aarush

Atlanta Events
Featured Restaurant

Text

Want to be
spotlighted?
Scan this QR

code today to
be featured in

the next
newsletter!

Name: Jazzy Gistren
Major: Chemical
Engineering
Favorite Show: 
Activities at GT: SEED,
Honors Leadership
Council,  SWE,
Ultimate Frisbee,
Orchestra
Favorite Animal:
Beluga Whale 
Favorite Food: Her
Swedish Cheese
Apple Butter Toast 
Favorite Spot on
Campus: CULC
Favorite Sport: Tennis

Love The
Optimist for its
high quality
seafood and
ambience!
Personally, they
have the best
bread I have
ever tasted! 

 Swedish Christmas Market--Dec 7
A Charlie Brown Christmas--Live--Dec 18
Atlanta Botanical Gardens Lights-- end
Jan 12
Skate the Station Atlantic Station
 Holiday Market Food Tour + Snowman
Biscuit Class!
Holiday in the Park

https://www.aso.org/events/detail/charlie-brown
https://unexpectedatlanta.com/tours/holiday-atlanta-market-food-tour-snowman-biscuit-cooking-class/
https://unexpectedatlanta.com/tours/holiday-atlanta-market-food-tour-snowman-biscuit-cooking-class/
https://www.sixflags.com/overgeorgia/events
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Dopamine Boosters

Memes!

Submit your funniest memes to the HP Meme Submission Form! The Honors Leadership Council is looking
for memes for the monthly newsletter. 

If you have things you'd like to include in future newsletters or have any feedback for us,
please let us know here!

Peppermint Hot Chocolate
This indulgent, festive, minty hot chocolate recipe is perfect for sipping on a cold day or during
the holiday season. Don't miss the recipe notes for options and variations.
Total Time: 10 minutes 
Servings: 1 large or 2 small mugs
Ingredients:
- 1 cup milk (whole or 2% are best)
- 1/4 cup heavy cream
- 1 to 2 tablespoons granulated sugar (depending on how sweet
you like it)
- Pinch kosher salt
- 3 ounces finely chopped semisweet chocolate or chocolate chips
(about 1/2 cup)
- 1/4 teaspoon vanilla extract
- 1/8 teaspoon peppermint extract
- Whipped cream, marshmallows, and crushed candy canes
(optional, for garnish)

 Instructions:
1. In a pot, whisk together the milk, heavy cream, sugar,
vanilla and peppermint extracts, and salt. Heat on the
stove over medium-low heat until bubbles start to form
around the sides of the pan.
2. Reduce the heat to low, then add the chopped
chocolate (or chocolate chips) and whisk until the
chocolate is melted, the mixture is glossy, and it thickens
slightly, about 1-2 minutes.
3. Pour into a mug and top with lightly-sweetened
whipped cream, marshmallows, and a sprinkling of
crushed candy canes, if desired.

https://forms.gle/CkoY1jW2SUdY524X8
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Holiday Maze

Dopamine Boosters
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