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August 25 - Winona State - Winona, MN - 2:00 PM
September 1 - Wayne State - Detroit, MI - 12:00 PM
September 8 - Indianapolis - Houghton, MI -  1:00 PM
September 15 - Northwood - Midland, MI - 12:00 PM
September 22 - Grand Valley State - Houghton, MI - 1:00 PM
September 29 - Hillsdale - Hillsdale, MI - 2:30 PM
October 6 - Ferris State (HC) - Houghton, MI - 1:00 PM
October 13 - Saginaw Valley - University Center - 12:00 PM
October 20 - Northern Michigan - Marquette, MI - 1:00 PM
October 27 - Gannon (HF) - Houghton, MI - 1:00 PM
November 10 - Findlay - Houghton, MI - 1:00 PM
All Times and Dates are Subject to Change without Notice

Food Corner
September is “back to school” month. For a snack when 
those hungry students come in the door, try this delicious 
brownie recipe.

Monkey Bar Brownies
1 package (19.8 ounce) brownie mix
1/3 cup water
1/3 cup oil
1 egg
1 large ripe banana, mashed
1 cup honey-roasted peanuts, chopped and divided

Frosting:

6 tablespoons unsalted butter, softened
1 large ripe banana, mashed
1 teaspoon vanilla extract
3 cups confectioner’s sugar
Yellow food coloring
2 tablespoons miniature chocolate chips

Directions:

Outdoor Adventure
Program
The Outdoor Adventure Program offers 
equipment rental, clinics, help with trip 
planning and guided trips. If you have 
questions, 
contact the 
rental center 
at 487-2290 or 
email oap@
mtu.edu.

Heat oven to 350 degrees. Grease 
bottom of a 13” x 9” baking pan. In a 
large bowl, combine brownie mix, water, 
oil, egg, mashed banana and ½ cup 
peanuts. Beat with a spoon until smooth. 
Pour into baking pan; smooth top. 
Bake 30 to 35 minutes or until set. Cool 
completely, meanwhile, make frosting.

Beat butter until fluffy; add banana and 
vanilla extract and mix on low. Gradually 
add in confectioner’s sugar and mix until 
of spreading consistency. Transfer half 
of frosting to a re-sealable plastic bag; 
push frosting to one corner, twist top and 
make a 1/2” cut in corner. Tint remaining 
half of frosting with a few drops of food 
coloring and transfer to another bag.

Pipe alternating bars of yellow and 
white frosting over the cooled brownies. 
Sprinkle remaining peanuts and 
chocolate chips over surface; press 
down lightly. Refrigerate 1 hour to set 
frosting. Cut into bars.
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September 2007
Daniell Heights Calendar of Events

Sun Mon Tue Wed Thu Fri Sat

2
Yoga
6:00 PM

3
Labor Day

4
DHRC
6:30 PM

Volleyball
6:00 PM

5
Single Student 
Orientation
6:00 PM

6 7
K-Day Recess
12:00 PM

Volleyball
7:00 PM

Yoga
6:00 PM

8

9
Yoga
6:00 PM

10 11
Volleyball
6:00 PM

12 13 14
Volleyball
7:00 PM

Yoga
6:00 PM

15
Parade of 
Nations

16
Yoga
6:00 PM

17 18
Volleyball
6:00 PM

19 20 21
Volleyball
7:00 PM

Yoga
6:00 PM

22

23
Yoga
6:00 PM

24 25
Volleyball
6:00 PM

26 27 28
Volleyball
7:00 PM

Yoga
6:00 PM

29

30
Yoga
6:00 PM


