
Little Learners' Newsletter

Happy November! 

We hope everyone had

a COVID-free

Halloween weekend.

#maskon

Welcome In

Currently
Reading

Hood Feminism by

Mikki Kendall

The Defining Decade by

Meg Jay

Alana

Samra

Read of the
Month

Monthly
Challenge

With thanksgiving

approaching, we urge

you to consider donating

and/or volunteering at

your local shelter.
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This month, we'd like to

highlight belladonna

magazine. belladonna is a

black-owned, indie

magazine that aims to

diversify fashion

photography and fashion

publishing and be a

creative playground for

independent artists!

Purchase their latest

issue here.

SWR NEWSLETTER

https://bookshop.org/lists/read-with-us-d4d66b8e-1462-4dc1-9a07-f836bb14f1b2
https://bookshop.org/lists/read-with-us-d4d66b8e-1462-4dc1-9a07-f836bb14f1b2
https://belladonnamag.org/shop/
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Pumpkin Muffins:
1 3/4 cups all purpose flour, 1
tablespoon pumpkin spice, 1

teaspoon baking soda, 1/2 teaspoon
salt, 1 (15 oz) can pumpkin (pure

pumpkin puree), 1 cup granulated
sugar, 1/2 cup packed brown sugar, 2

large eggs, 1/2 cup vegetable oil, 1
tablespoon vanilla extract

Cream Cheese Swirl:
8 oz cream cheese 1/4 cup granulated

sugar 1 large egg yolk 2 teaspoons
vanilla extract
Instructions:

Preheat oven to 375°F. Place paper
baking cups into muffin pan. Set

aside.In a medium bowl, whisk flour,
pumpkin spice, baking soda and salt

until well combined. Set aside.In
large bowl, whisk together pumpkin,
sugar and brown sugar.Beat in eggs,

vegetable oil and vanilla extract.
Slowly whisk in the flour mixture,

until there are no lumps. Fill muffin
tins 3/4 full.In a medium bowl, beat
cream cheese until smooth. Add in
sugar, egg yolk and vanilla extract
and beat until well combined.Top

each muffin with about 1 tablespoon
of cream cheese mixture and use a
toothpick to swirl it into the batter.

This will not look smooth, but it will
bake up much prettier. Bake muffins

for 18-20 minutes, or until a
toothpick inserted in the center

comes out clean.
~recipe courtesy of Pinterest~

This is it, the
announcement you've

all been waiting for! 
*insert drumroll*

SWR's S2 book pick was
recently announced in
our interview with the

Freedom Revamped
podcast. 

❤ 

We are so excited to
read this gem along with
y'all. Buy here to support

a small biz bookstore. 
Happy Reading!

Pumpkin Cream Cheese
Muffin Recipe

& the Season 2
Book Pick is. . .
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https://www.freedomrevamped.com/
https://bookshop.org/lists/podcast-s1-s2

