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Created in 2009 by Jake Parker as a way to
improve his own skills as an art student, Inktober
is a classic drawing challenge where artists
complete a drawing a day for an entire month.
Typically these drawings are inked pieces
following the official prompt list, but nowadays
thousands of artists worldwide take on the
Inktober challenge. So, the accepted mediums
and prompt lists have expanded to the point
where the main rule is one drawing per day for
one month.

This year marks my second attempt at Inktober.
During both attempts I've used custom prompt
lists as those suited to what | wanted to do with
the challenge best, as well as used alcohol
markers to add some color to the finished pieces.
The first time | was extremely proud of the pieces
as they showed major improvement in my work
and a more defined art style. However this first
attempt took way longer than the allotted
month. This current attempt is completely on
pace and as of writing this I'm on pace to
complete the challenge. Which led me to notice
that I've developed tricks or gotten so used to
certain shapes and have been able to draw the
same level of work but ever slightly faster, and of
course I've begun to build up consistent drawing
habits.
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This all may make you wonder if Inktober is
something you may want to try out. While |
wholeheartedly recommend it, whether you are
a beginner or a prodigy, practice always makes
perfect. Make sure you consider the time it’ll
take and whether you want to commit that much
time.

If this is still something you want to do though
here are three tips. One, resist the urge to go
back and fix prior pieces. Soon enough one piece
will turn into two then three and you will fall
behind on the challenge as a whole. Create art
you're proud of but don’t let that get in the way
of completing future pieces. Two, have a specific
time in mind that you are going to draw every
day. This will help you keep your momentum and
to the challenge’s pace.

Finally, and this is going to be incredibly cheesy,
have fun. If you don't like the official prompt list,
find another one or make your own. Don’t have
pens to ink with? No big deal, just do it with
whatever medium you want. Essentially don’t let
the small things or your own fears get in the way
of doing the thing that you love and have fun
with it!
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This creative corner covers all types of drawings,
photography, and art! To submit your work,
send them via email to cmarien@milfordk12.org
or amccloat@milfordk12.org.
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“A life fueled by passions is like riding on the back of a dragon.”
~ Suzy Kassem
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INGREDIENTS: 3/4 cup (174g) water * 1/2 cup (125g) whole milk * 2 teaspoons
(9 grams) yeast * 3 cups (440g) bread flour * 1.5 teaspoons (8g) fine salt *
1 tablespoon (21g) granulated sugar * 3 tablespoons unsalted butter

MATERIALS NEEDED: Measuring cups/food scale * Large bowl * Small microwavable bowl/cup * * Spatula
(can be used but not entirely needed) * Food thermometer (recommended but not required) * Clean
countertop/table * Saran wrap * Bread pan around the same size as 9x5x3 * Cooling rack

DIRECTIONS:

1.Take the water and milk and combine them into 14, Repeat kneading process for 10-15 minutes until

DNEEE. ' . dough is no longer sticky
2.Heat the mixture in a microwave tobearound 97 15 When dough is no longer sticky add 1 tablespoon
dggrees fahrehhelt- . - of butter into the dough.
3.Mix the yeast into the milk/water combination. 16. Continue to knead the dough until the butter is
4.Wait for the yeast to bloom for about 30-60 completely combined with the dough.
minutes. (When the liquid starts bubbling that 17, Keep adding and kneading in the butter until
means the yeast has bloomed) there is none left.
5.While waiting for the yeast to bloom, combine 18 put the dough back into the large bowl and cover
the bread flour, salt, and sugar into a large bowl. the top with saran wrap.
6.When yeast has bloomed, mix it in with the dry 19, Let the dough rise for around an hour until it is
ingredients until it starts to create a dough-like about twice its original size.
consistency. . . . 20. When the dough has risen, make the dough into a
7.After most of the dry ingredients are combined, tight ball by pulling the top of the dough down to
clean a large portion of a table or countertop to the bottom on all sides.
make a work surface. . 21. Place the dough into the bread pan.
8.Wash hands thoroughly and remove all jewelry 22 | et the dough rise again until it fits in the pan.
from hands. ‘ . 23. Preheat the oven to 425 degrees fahrenheit.
9.Sprinkle a 2 finger pinch of bread flour onto the 24, place the pan into the oven and bake for 30-35
work surface. minutes.
10.Pour the dough antie the work sgrface. 25. After bread is done baking take it out of the oven
11.Gather the dough into one big pile. Let bread cool down on the cooling rack for
12.Press into the dough using your palm. about 10 minutes.

13.Fold the dough in half and press into the dough  26. Enjoy your bread.
using palms again.
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_ by Jaxie Me/edy

Things you would need: Thin rice noodles * Butter lettuce *
Red cabbage (or green cabbage) * Carrot * Cucumber *
Jalapefio ~ (skip if you’re very sensitive to spice) * Green onion,
cilantro and mint

When you to make the roll be sure nothing falls out

1.Take your rice paper and wet it

2.Put the rice paper on a flat surface

3.Take your ingredients and put them on the rice paper

4.The rice paper will get sticky so make sure you have everything
prepared ahead of time

5.Take the roll now flat with all the ingredients near the middle pull
the sides in the middle then the back on top of the sides

6.Then take the rice paper and roll it all on the front flap so it's
secure.

L
Congratulations, you made a fresh roll!
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Come & Be

our Guest

Windows on West Street Restaurant is
conveniently located at the Milford High School
building. Our entrance door is adjacent to the

street-side parking lot.

Check our menu online!
https://mhs.milfordk12.org/apps/pages/WOWS
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