
    Okay, so you are right now reading the zine in your car, going 
home. Or on the light rail ride to your neighborhood. You wonder, 
how long did it take the purple team to make this zine? We just as a 
coincidence have an answer (you’re welcome). 2 weeks. Each purple 
teamer chose a few articles to type their opinion on and then we put 
that on a zine.  We don’t really mind your opinion on these articles; 
we all have opinions and political views. The purple team here works 
on this zine tirelessly to ensure you like it, and will enjoy it for the 
rest of your summer and stay here. Even though I know what I’m 
writing about, I still get surprised how the zine turns out! Here in 
SOS, there is no such thing as a bad or wrong zine. We work to the 
bone to ensure that.
Sincerely,
Ryon, John, Caitlyn, Michaela, Elena, and me; Ryan.



                         Purple Team
                             By: Michaela G.
   Purple team. What is the Purple team? I can tell you that it’s one 
of the teams at the Summer of Service program or A.K.A. SOS. 
SOS is held at the Children’s Discovery Museum in Downtown San 
Jose, California. There are other teams like the Striped, Green, Red, 
and Orange team but that’s not important because I’m talking about 
the Purple team here!!! Just to give you some background informa-
tion about SOS, it’s a program where students between 7th grade 
through 10th graders come together and do community service. 
Remember how I told you there were teams? Each individual team 
does different things like how the Green team plants new plants to 
make the world “greener” or how the Orange team helps preschool 
kids. All the teams do important things but in my opinion I’d say 
that the most important stuff is done by the Purple team. Why? Be-
cause the Purple team helps conduct floor activities for the museum 
visitors, make the “Zine,” and a documentary video about all the 
teams. You wouldn’t know what the other teams do if there was no 
purple team. Join the purple team if you ever join SOS because it’s 

the best team ever!!!

The Orange Team: by Elena 

The Orange Team at SOS works with the children with Estrella 
Family Services at Gardner Elementary.

Estrella is a program for children who come from low-income 
households.

The Orange Team works with the Estrella kids, befriending them 
and playing with them.

This session, the Orange Team threw a concert with the Estrella 
kids. The kids sang songs, including “The Party Rock Anthem.” 
Also, Danny sang and played his guitar. The kids kept on want-
ing encores, but after 5 or so songs, it was time to wrap up. 
  
The Orange Team mainly works with Estrella, but they also do a 
special play or story time in the Wonder Cabinet.



Striped Team
By Ryon F.

The striped team is the leadership team only for kids who are going 
into 10th grade.  Once they are finished with the striped team, they 
will be able to be interns.  The striped team does many things such 
as making a play for the kids, thinking up of activities for us, and 
they go to Sacred Heart and play with the program that takes place 
there.  In other words, the striped team does a little bit of everything.  
Also, they led 1 rev-up which was capture the flag inside of the 
museum and 1 reflection which was discussing movie ratings which 
strengthens their leadership skills. This session the striped team is 
making a show about a boy named Jack who takes an incredible 
adventure to the moon that is made out of cheese.

The Rad Red Team 
by John G.:
The amazing Red Team does their best at what they do.  Hard work-
ing, strong, motivated people, their ultimate goal is to bring a smile 
to every person’s face.  They travel all over the Valley, helping out 
people. From packing backpacks for kids from the East Side to hang-
ing out with the elderly, they do their best to lighten everyone’s day.
When we went over to interview Red Teamsters at Mommy & Me 
(M&M) in Santana Row, I could definitely see they were making the 
moms and their kids happy. As I filmed their interviews, they had 
smiles and enthusiasm. At M&M, they helped the kids make some 
really cool masks and help bring out their inner artist particularly one 
person who made an amazing lion.
Silicon Valley is famed for its world-class schools, from Kindergarten 
to College, and many famous students such as Steve Wozinak (Apple 
co-founder), Amadeo Pietro Giannini (founder of Bank of America), 
and Norman Y. Mineta (city mayor and later Secretary of Transpor-
tation for the US Government) prove it.  However, you’re never far 
from the neglected schools in East San Jose, Milpitas, and other pov-
erty-ridden areas. The kids there are at a major disadvantage with ru-
ined textbooks, crime, and few resources. Many of their parents can’t 
afford to send them to college even if they are smart enough or even 
afford a new backpack with supplies.  That’s where the Red Team 
comes in to play. They help pack backpacks with crayons, notebooks, 
erasers, and who could forget the pencil? When the schools open in 
August and September, they will be given to the kids for free. Hope-
fully, it will bring hope for their kids so that they can escape a life of 
poverty and never have to worry about if they going to have food on 
the table or be able to go to college. East Side Alumni such as Jhonen 
Vasquez (creator of INVADER ZIM) prove that they can rise above.
Packing backpacks is obviously easy, but can also be tiring. The Red 
Team also visits the various nursing homes and talk with the elderly. 
The elderly often tell them of their life stories throughout various 
periods in history, such as life during World War II, the Civil Rights 
Movement, and their childhoods. 

  



The Red Team is proud and happy of what they do to make every-
one’s day a happy one. I admire them for the motivation, persever-
ance, and patience and recommend the Red Team if you plan to join 
Summer of Service next summer. 
   

The Red Team at Mommy & Me in Santanna Row

Grand Green Team
By Caitlyn B.

 As the name suggests, the green team is the environmental 
friendly team. Full of ambitious and awe inspiring members, this team 
bonds together in an ever-lasting battle against their archrival, Pollu-
tion.
 Although pollution is a formidable foe with fearsome hench-
men (such as waste, graffiti, and abandoned car tires), they are no 
match for the Green Team and their very own sidekicks, compassion 
and determination. For every battle they encounter, Green Team en-
sures that they are the victors.
 Some of the great reoccurring battles include the fight to free 
the Guadalupe River from drifting debris, rescuing trees at Our City 
Forest from ruthless roots, and preventing the salt marsh sanctuary 
Don Edwards from being invaded by pesky and invasive wacky weeds. 
The team also visit various other service sites such as RAFT (Resource 
Area for Teachers), Full Circle Farms and Veggielution to lend a help-
ful hand to local organizations and businesses. 
 Green Team puts in a lot of physical labor to what they do. The 
hot sun frequently casts fiery rays onto the faces of the team in hopes 
to mar their spirits, yet our fellow teammates smile instead. Without 
complaint, this team perseveres through any obstacles and conquers 
challenges.
 In their down time from being heroes to the world, Green Team 
likes to peacefully relax with their fellow campers. Their dedication to 
making the world a cleaner and improved place truly makes a differ-
ence each and every day.
  



Ever get tired of shepherding your kid around?
Then go to the discovery museum! You won’t have to watch him end-
lessly, it’s perfectly safe here, and fun at the same time!
Note: Your child may not want to leave, in such a case, find a comfy 
place to sleep.  The café has nice food



Genetically Modified Organisms
By Caitlyn B.

 Genetically modified organisms are organisms that are, as the 
name suggests, modified by having their DNA changed. With any kind 
of life changing science, there is some debate with whether or not this 
type of thing is morally correct. 
 Pros include having more of an opportunity to extract resources 
that previously may have been difficult to retrieve or scarce. Many 
farmers grow modified crops that naturally prevent bugs from eating 
them. Some animals, such as goats, can be modified to produce an-
other material instead of milk, etc. Gene therapy can heal people who 
suffer from diseases and conditions such as sickle cell anemia or cystic 
fibrosis.  
 Since GMOs (Genetically Modified Organisms) are a relatively 
new field of study, there are potential risks to messing with deoxyribo-
nucleic acid in organisms. Although regulations exist, there is always 
an underlining chance that this ability could be misused. Some already 
existing GMOs can be considered upsetting to some people.

 General introduction aside, here are a few examples of GMOs:

Fluorescent mice: With a gene from a glow-in-the-dark jellyfish, these 
mice will glow under fluorescent light.

GloFish: Like mice, these fish contain genes from the same jellyfish 
that cause them to glow. They were first sold as pets in 2003.

Grapple: You may have seen these in stores. They have the shape 
of apples with the texture of grapes. A unique blend of both fruits is 
found when eaten.

Some original poems

The new kid
He walked in
Pale
Scared
Shy

They called him
Weirdo
Coward
Boring

I met him
Funny
Smart
Nice

Creativity
I never was a creative person
I always thought of everything like math
If it doesn’t make sense, it’s wrong
I always wrote lifeless stories
And then one school night
I didn’t look at my math as numbers
They were now objects
I moved them around
Creating something new 
And then I understood 
Creativity makes no sense
Now I continue to write and learn,
To evoke more of what makes us human
Such as writing this poem



Dreaming
I dream all kinds of stuff
I can dream of war
I can dream of death
I can dream of falling
And I can dream of birds
Dream of rivers flowing
Dream of a happy world
Dream of riches
Some say it’s the subconscious way of telling us something
It tells you about yourself
Listen to it, and you will go somewhere in life.

The Olympics – by Elena B.
The Summer Olympics 2012 will be held in London, from July 27th 
to August 12th. 
There are going to be 36 sports played at the Olympics, including ar-
chery, equestrian, fencing, sailing, and trampoline. 49 countries from 
Europe, 17 from Oceania, 41 from the Americas, 43 from Asia, and 
53 from Africa, will be competing in this year’s summer Olympics. 
Overall, there will be 203 countries competing!
The mascots for the London 2012 Olympics are Wenlock and 
Mandeville, white alien-like creatures with a giant eyeball taking up 
their entire face. See picture below.
The two countries with the most medals from 2008 are the United 
States, with 110, and China, with 100. 19 countries got only one 
medal each; but Venezuela, Togo, Moldova, Mauritius, Israel, Egypt, 
and Afghanistan only got one bronze medal each. It seems that the 
U.S. and China have the most chances of winning. Go America!
Olympic tickets range from 20 British Pounds ($31.38) to 725 Brit-
ish Pounds ($1,137.79) per person. The opening and closing ceremo-
nies would obviously cost more than the trampolining competition. 
The Olympics were started in Ancient Greece, but then died out by 
Ancient Rome. Modern Olympic Games as we know them started in 
1896. The summer and winter Olympics alternate every 2 years. The 
most recent winter Olympics were in Vancouver in 2010.
The Olympics have changed over time, because tug-o-war used to 
be a sport around 1906.



Tired of frustrations on your iPhone over and over? Here at SOS, we 
found a solution!
Read a book, they’re more useful in life.

                                 Gas Prices
                    By: Michaela G.

   In the year 2012, US gas prices have been higher than 
most years. The highest was probably in 2008. Did you 
know gas prices can increase more during summer va-
cation because of many people driving to somewhere? 
I’m assuming the nation is getting lazy nowadays and 
just drive their car to work or school when it’s maybe 
only a few blocks away. You should always carpool 
with someone when you can. Also, you can use the 
public transportation such as buses and trains or a bike 
if you have one. Or just walk/run over to where you are 
heading! It’s a good and fun exercise seeing your neigh-
bors and taking a different look at your neighborhood. 
    
    Something you should know is that all the things 
around you are called sources. Then, there are renew-
able and nonrenewable sources. Gas falls into the non-
renewable source. It means that once it’s all used, it’s 
gone forever. Renewable source means it’s a natural 
resource and you can use it anytime you want, if you 
haven’t figured out yet. Do the environment a favor and 
use nonrenewable resources when you really need it.



Vote Ryan for Purple team leader! Sign below!
I,________________, acknowledge that Ryan has spent a large part 
of his summer being on the purple team and helping out. I also real-
ize that this is his last year in the team, and wish that he could achieve 
the only thing better then intern. I believe that his hard work should 
be rewarded by electing him as purple team leader. 
Sincerely,
SIGN HERE!!!!! ________________.

San Jose: Diverse Cultures, Divided People
By John G.

The United States Census Bureau recently released demographics data 
of Santa Clara County which shows that current population trends are 
holding steady. The number of East & South Asians as well as His-
panics continued to move into Silicon Valley while native Whites & 
Blacks continued to move away. According to the census, the racial 
makeup of Santa Clara County was 836,616 (47.0%) White, 46,428 
(2.6%) African American, 12,960 (0.7%) Native American, 570,524 
(32.0%) Asian, 7,060 (0.4%) Pacific Islander, 220,806 (12.4%) from 
other races, and 87,248 (4.9%) from two or more races. Hispanic 
or Latino of any race was 479,210 persons (26.9%). The data also 
showed that the valley is still heavily segregated with upper class 
Whites, Chinese, and Indians occupying the West Side, and middle to 
lower class Vietnamese, Filipinos, Cambodians, and Hispanics occu-
pying the East Side. Even middle-class Asians often moved into lower 
class areas that were mostly composed of minorities while avoiding 
White-dominated areas of similar income and prices. A report by the 
Mercury News showed that half the valley’s Hispanics live on the 
East Side while two-thirds of Asians live in the Sunnyvale and East 
Side areas. Why would people avoid areas that have the same ame-
nities and prices simply because of the people who live there? You 
might say, “racism,” but it’s more complex. San Jose is known as one 
of the most tolerant areas in the country, but it’s very far from united. 
I live in Evergreen, one of the better areas on the East Side. However, 
run down neighborhoods are only a 15 minute walk away. Pho, milk 
tea, oriental markets, are easily accessible. My neighborhood has 
freshly cut trees, a beautiful park, and excellent elementary schools 
while still being affordable. However, it is nearly 100% Asian. The 
same areas exist in the West Valley, except it’s mostly White. 



My theory the reason why multiracial neighborhoods are rare to find 
in a multiracial city is the fear of the unknown, not racism.  From 
Whites point of view, they may feel awkward being different being 
with other cultures  in the neighborhood. Their Asian and Hispanic 
neighbors probably didn’t grow up in the same country or culture 
as them. From an Asian & Hispanic point of view, they may want 
their kids to grow up among other respective  kids to help preserve 
their roots. It can also be a fear of racism as only 60 years ago when 
protestors were being beaten in the street.

Why would it matter to us 
kids about the fact we’re segregated? It’s because we will lose the 
valuable skills of talking with those different form us. In this ever 
growing smaller world, we must accept the fact that we have to asso-
ciate with different people. In my school, which is about 50% Asian, 
40% Hispanics, I can’t help but notice how we seem to hang out 
with our own kind.  I myself, have been guilty of this as most of my 
friends are Asian, although have many White, Black, and Hispanic 
friends. 
It’s a gift to be at SOS. Here, all kinds of races can meet up and help 
out the community. Being in the center along the dividing line of 
segregation makes it easier for us to meet. However, we eventually 
must head home, back to our all-our own race neighborhood. Diver-
sity means nothing in San Jose, not when we live among our own 
kind and can’t trust anyone else who doesn’t look like us.

NBA Finals
By Ryon F.

 As you may know, the Miami Heat ended up winning the 
NBA Finals in 5 games against the Oklahoma City Thunder.  Le-
Bron James won the MVP award in the regular season for the 3rd 
time and the NBA Finals.  This was the franchise’s 2nd champion-
ship.  However, LeBron James did not do all of the work alone.  
With the help of Dwayne Wade and Chris Bosh, this goal was 
achieved.  
 Let’s start from the beginning.  The 1st and 2nd games of 
the series were both held in Oklahoma City.   The Thunder won 
a tough 1st game, but the Heat rebounded and came back strong 
winning the 2nd game by just four points.  The championship 
headed to Miami for the next 3 games.  Miami won all 3 and went 
on to win the hard earned championship ring they so desperately 
wanted after losing in the Finals last year to the Dallas Maver-
icks in 6 games.   Last year, LeBron averaged just 18.5 points per 
game, whereas this year he averaged 28.6 points per game in the 
Finals.
 The Oklahoma City Thunder is a very young team, and the 
Heat is more of a veteran team.  Kevin Durant and Russell West-
brook did their job, but they were still outplayed by the Heat’s big 
three.  The big letdown for the Thunder was James Harden.  He 
averaged just 12.4 points per game, while in the regular season he 
averaged 16.8. Kevin Durant averaged an amazing 30.6 points per 
game in the Finals and Russell Westbrook had an unforgettable 43 
point game in which they still lost.  Over all, this was a very excit-
ing NBA Finals and I look forward to next year. 



                                        Friday the 13th 
                           By: Michaela G.
     What is Friday the 13th? In western superstition, people believe 
it is a day where there is bad luck. A superstition is a belief in the 
supernatural. Gioachino Rossini, an Italian composer, regarded 
Fridays an unlucky day and the number 13 unlucky. It is a coinci-
dence how he died on a Friday the 13th. Yes, it’s true. People have 
died on Friday the 13th before. Have you ever noticed how there 
are 12 hours of the clock, 12 months in a year, 12 apostles of Jesus, 
or 12 Greek gods in Olympus? The number twelve is used in a lot 
of concepts, so if you use the number 13, those things would be 
unbalanced. No one knows when or how humans thought the num-
ber thirteen can cause misfortune but the superstition is considered 
to be kind of old. Not everyone believes 13 is an unlucky number. 
Want to know who doesn’t? Italy and Greece! They think 17 is 
the unlucky number and they consider 13 lucky instead. There are 
people who actually have a phobia of Friday the 13th and that is 
called friggatriskaidekaphobia. Phobia is an anxiety disorder. In-
stead of “Friday the 13th”, how about “Tuesday the 13th”? In some 
countries, they consider this as the day of bad luck. Some people 
schedule an event on Friday the 13th on purpose for a dramatic 
effect. Did you know there are three films about Friday the 13th? 
They were filmed in 1933, 1980, and one in 2009.

by Elena
Krispy Kreme High School is an elite college-preparatory school 
in Bacon, Massachusetts. 

Classes Taught:
English – Is it doughnut, or donut?
Math – Geometry and fractions with donuts.
Science (biology) – the anatomy of a donut
History – the history of the donut
Physical Education – How to get rid of those pesky donut calories 
by playing Dunk-in Donuts Basketball
Foreign Language – How to speak Donutia (doh-noo-shuh), or 
Friedringofdoughtalian.
Electives:
Cooking – How to make donuts
Art and Sculpture – Sculpt your own donut

For field trips, we go to the donut factory, which is right down the 
hall.

ATTENTION: Lunch served daily is a donut, plus a cup of coffee 
or a Krispy Kreme Chiller

FOR FURTHER INFORMATION, PLEASE CALL 1-800-DO-
NUTS7 or 1-800-366-8877
We are now accepting applicants. Please visit our website at: 
www.krispykremehighschoolpreperatory.bacon.massachusetts.org 



Ups and downs to the Egyptian revolution.
by Ryan E.
Ups.
Promoted the region to become a democracy.  Made a new opportuni-
ty for a prosperous life.  Freed citizens from a dictatorship. Possibili-
ties for a new and better Egypt began. Egypt showed the world that 
every dictatorship could become a stable democracy.
Downs:
Democracy was swept away with the parliament’s exclusion of power. 
The Muslim brotherhood took control. The new government began 
ties with Iran, and set back peace relations with Israel, de-stabilizing 
the area. U.S. citizens were trapped, and had to be ransomed to the 
U.S. government.  Tourism decreased during the chaos.  The new gov-
ernment had become military government.

Learn Some Languages – by Elena
Georgian (from the country)
Note: the “kh” should be pronounced like the “ch” in Bach or loch-
ness monster.
Hello - gamarjoba – (gah-mar-joh-ba)
Goodbye - nakhvadis – (nahkh-vahm-dees)
One - erti – (air-tee)
Two - ori – (oar-ee)
Three - sami (sahm-ee)
Four - otkhi – (oat-khee)
Five- khuti – (khoo-tee)
Six - eksi – (eks-ee)
Seven - shvidi – (shvee-dee)
Eight - rva – (rvah)
Nine - tskhra – (ts-khrah)
Ten - ati- (ah-tee)
Red - tsiteli – (tsee-tell-ee)
Blue - lurji – (loor-jee)
Yellow - kviteli – (kvee-tell-ee)
Green - mtsvane – (mtsvah-neh)
Orange - narinjisperi – (nahr-een-jee-sper-ee)
Purple - iasamnisperi – (ee-ah-sahm-nee)
Pink  - vardisperi – (var-dees-peh-ree)
Black - shavi – (shah-vee)
Brown - kavisperi  - (kah-vee-speh-ree)
White - tetri – (teh-tree)
Irish
Hello – Dia duit – (dee-ah gwit)
Hello (as an answer) – Dia is Muire duit – (dee-ah is  mwiruh gwit)
How are you? - Conas atá tú – (kunuss ahtah too)
I am fine - Tá mé go maith – (tah – mey – guh – mah)
Thank you - Go raibh maith agat – (guh roh mahat)
It is hot indeed - Tá sé te go deimhin – (tah sheh tyeh guh dyehvihn)
Goodbye (to the staying) - Slán agat – (slahn aht)
Goodbye (to the leaving) - Slán leat – (slahn let)



Do you speak Irish - An bhfuil Gaeilge agat? – (Uh will Guh-ayl-
guh aht)
Excuse me - Gabh mo leithscéal – (goh muh lish keyl)
I speak Irish - Tá Gaeilge agam – (tah Guh-ayl-guh ahm)
I don’t speak Irish – Níl Gaeilge agam – (neel Guh-ayl-guh ahm)
I only speak a little Irish - Níl ach beagán Gaeilge agam – (Neel 
akh bugon Guh-ayl-guh ahm)
I’m sorry - Tá mé buartha – (tah mey boorhuh)
I don’t speak a word of English – Níl focal Béarla agam – (neel 
foe-kahl-bair-luh ahm)
I’m from America – Is as Meiriceá mé – (ihs ohs mair-ik-uh 
mey)
I’m from Ireland – Is as Éirinn mé – (ihs ohs air-in mey)
I am American –Is Meiriceánach mé – (ihs Mair-eekh-aan-ukh 
mey)
I am Irish – Is Éireannach mé – (ihs airihnukh mey)
A short Croatian Lesson
Fabulous – saveršeno – (sah-vur-sheh-no)
Hi – bok – (bohk)
How are you? – kako ste? – (kahkoh steh)

Staff ‘Staches                 





‘Stache Shenanigans by Caitlyn
<---- (Right)

Obama pardons millions of illegal aliens and puts them before Ameri-
cans
                    By Ryan E.

    I certainly didn’t see this coming when Barack Obama became 
president. I was watching CNN when the story reached me. Obama 
addressed the media and confirmed that he had told the department of 
homeland security to suspend deportations for one million of young 
illegal aliens. Republicans immediately spanned it as amnesty, and 
they were right. Giving illegal aliens a free pass is amnesty, no matter 
what you say, it’s amnesty. It also allows illegal aliens to scam it by 
lying and saying that they were brought here as children. It’s not their 
fault they were brought here as children, but some of these people 
include gang members and Drug Cartel underlings. Obama puts their 
fear of deportation (not a bad thing, I don’t know about you, but I 
don’t want cartels in my country) over our fears of getting gunned 
down by these thugs. Among the cartels are the Sinaloa cartel, and the 
Zetas, who are notorious for decapitating their victims. This violence 
is especially true along the Mexican border.  Obama is selling our 
nation to people who aren’t even supposed to be here, and sending 
us ever more into debt, all while playing golf, and blaming former 
President George Bush. When Ronald Reagan was left a mess by 
Jimmy Carter, he did not blame Carter over and over, he got to work, 
and saved the very America Obama is destroying.  Even more surpris-
ingly, Obama’s direct political opponent, Mitt Romney, showed his 
support for Obama’s amnesty. Romney had shown support previously 
to deport illegal aliens. Also, Obama pandered to Congress to pass the 
DREAM act. The act would give illegal aliens a college paid by US 
citizens, and free access to college benefits, even though we are still 
in debt. The act has already passed in California, and several other 
states. Illegal Aliens in the states where it has not passed are begging 
for the state governor (he/she is not ‘their’ governor; they are not 
citizens) to pass the act.
I personally think that the act is another way to sell us out. Thankful-
ly, the act for the whole country has not passed yet thanks to the hard 
work done by republican representatives in the house and congress. 
Another issue is known as “executive privilege”. Obama’s most fa-



mous executive privilege was the failed operation ‘Fast and Furious’. 
Lead by Obama and the attorney general Eric Holder, the 2 armed the 
cartels and Mexican gangsters in the hopes of the guns leading them 
to Cartel leaders. The result was the deaths of Mexican citizens and 2 
Border Patrol Agents were killed by guns linked to the Fast and Furi-
ous operation. Even when the ATF (alcohol, tobacco, firearms) agents 
found that the cartels were using the guns for their evil, Obama and 
Holder kept them from going in to save the day. Obama has also 
mentioned that “If congress fails to act, then I will do the work my-
self.” Ask yourself, is that a man doing what’s right for the people, or 
a man justifying dictatorship. Is keeping “the best and brightest” ac-
cording to the president in country the best idea? Or is it encouraging 
Illegal Immigration? Obama is basically giving law breakers (yes, 
they are criminals: crossing the border of the US without permission 
is a crime) a free pass, and encouraging even more rewards. Good 
presidents uphold the constitution and don’t give criminals a pass 
while playing golf when their country needs a good leader. Of course, 
this doesn’t apply to Obama, as he can play the most golf he wants 
since “the private sector is doing fine”.

Lesser Known But Equally Awesome Games
                                                                                        By Caitlyn B. 

Video games are a common source of entertainment for hundreds of 
thousands of people on a daily basis. With such a large variety of titles 
to choose from on various platforms, it’s no wonder why games are so 
popular. However, with many large companies dominating the market 
with reboots or additions/sequels to classics (such as Mario, Sonic, 
Zelda, Call of Duty, etc.), a few great games are disregarded and over-
looked on the shelves. 
 These are only a few of the many golden treasures that exist in 
the world.
Beyond Good and Evil: Playstation 2 (2004) and now available on 
Xbox 360 Arcade in HD (2011)
Rating: T
Third Person Action
With a unique atmosphere and pure eye candy, Beyond Good and Evil 
is a fresh experience to typical/casual gaming. Jade, the green themed 
protagonist, and her uncle Pey’j, a half human half pig-like animal 
hybrid, are suddenly pulled from their net of safety in their home when 
the alien threats of the DomZ threaten their lives and the lives of the 
orphans they live with. Although the subject of politics would nor-
mally be a turn off for most gamers, its rich storyline and game play 
completely shadow that fact that there are even politics involved.

Ilomilo: Xbox 360 Arcade
Rating: E
Puzzle
Certainly one of the cutest games you’ll ever come across. With chal-
lenging puzzles, a heartwarming and simple storyline, and a well com-
posed soundtrack, it is an ideal addition to your collection.
The puzzles progress and get more challenging, but never frustratingly 
so. The game can appeal to any level of challenge the player wishes. 
Those who seek out more of a way to test out their skill can search the 
levels for hidden collectables.



Earthbound (Mother 2): Super NES (SNES 1995)
Rating: K-A (Kids to Adults)
Role Playing Game/RPG
A sequel to Mother, Earthbound is considered to be one of the greatest 
RPGs ever made.This game has a large cult following and is greatly 
well received…except in America. Due to an ill-timed release and an 
unfortunate choice of advertisement (“This game stinks!”), Earthbound 
never got the chance to reach its full potential. During a time when 
RPG games were limited to slaying dragons and using magic, Earth-
bound took an innovative step in another direction.
Taking place in Eagleland, a subtle parody of the US, you play as the 
young and average boy, Ness. You probably recognize him from the 
popular Super Smash Brothers series. As the game progresses, you 
gain three more allies (Paula, Jeff, and Poo) to help you fight against 
the evil alien, Giygas, who has travelled ten years into the past to de-
stroy mankind.
The game features tons of references to pop culture around the time as 
well as some of the most quirky NPCs you’ll ever come across, such 
as a man who transformed himself into a dungeon. The entire game is 
just an eccentric experience that any RPG lover MUST play at some 
point. If you manage to come across a copy, be sure to check it out 
because the demand and value for the game is rising.

 Russian marine anti terror force enters Syria
                       By Ryan

I was with my dad in the car heading to a frozen yogurt creamery 
when I first heard the CNN announcement. “Anti-terrorism branch 
of the Russian naval infantry, or Russian marines, is to enter Syria”. 
I honestly thought at the moment “whatever”. My Dad later asked 
me about what I thought of it. I still didn’t consider it much; how-
ever, a few weeks later, I considered it an escalation of the conflict 
going on inside Syria. A few months later I was on a cruise in the 
Caribbean when another issue came up; Syrian rebels reported Rus-
sian made attack helicopters were firing on several small towns and 
buildings. Secretary of State Clinton accused the Russian govern-
ment of sending the attack helicopters. Vladimir Putin, the elected 
president of Russia, denied the accusation, saying the helicopters 
were only defensive weapons. In return, Mr. Putin also accused 
the Obama Administration of arming the Syrian rebels. A few days 
later, I learned that the United Nations force in the area had to turn 
back a Russian freighter that was carrying cargo (that the British ex-
pected that violated the UN embargo on Syria) to Bashar al Assad’s 
Syrian armed forces to combat the rebellion and Iraq-style insur-
gency. I ask 2 questions: what was the true intention for the Russian 
naval infantry heading to Syria, as they certainly weren’t stopping 
the terror being committed by their own ally. And the other: Is Rus-
sia really a friendly democracy and people’s country, or just another 
frenemy (a combination of friend and enemy. Used for people who 
are supposed to be your ally, but instead oppose you. Such include 
Pakistan, Afghanistan, and several other Arab countries, it depends 
on your opinion and political view) for America and the American 
peoples. 



get in the chopper!

Recipes from Around the World – by Elena
Khachapuri-
Georgia is a country in Eastern Europe. There, khachapuri is a 
staple. Lea Bandzava calls it “Georgian Pizza.”
• Prep Time: 3 hrs
• Total Time: 3 hrs 35 mins
• Yield: 2 loaves
Ingredients
Dough
o 1 cup milk, scalded*
o 3 tablespoons unsalted butter
o 1 1/2 teaspoons sugar
o 1/2 teaspoon coriander powder
o 1 1/2 teaspoons salt
o 2 teaspoons instant yeast
o 3 1/4 cups unbleached all-purpose flour
Filling
o 2 cups cheese ( Monterey Jack, Sharp Cheddar or Muenster)
o 1 cup ricotta cheese or 1 cup cottage cheese or 1 cup goat 
cheese
o 2 large eggs
o 2 tablespoons unbleached all-purpose flour
o 1/2 teaspoon salt, if needed**
o 1/2-1 teaspoon fresh ground pepper
o 1 teaspoon paprika
Directions
1. Dough: Heat the butter and milk in a small saucepan, or in 
the microwave, till the butter has melted. Put the sugar, coriander 
and salt in a medium-sized bowl, and pour the hot milk over them, 
stirring to combine and to dissolve the malt or sugar. Set aside to 
cool to lukewarm.
2. Add the instant yeast and flour to the milk mixture and stir 
to form a shaggy mass. Set this rough dough aside for 30 minutes.



3. Knead the dough until it’s smooth -- in a bread machine 
set on the dough cycle, about 2 minutes in a food processor, 6 to 
8 minutes by electric stand mixer, or 8 to 10 minutes by hand. Put 
the dough in a greased bowl, turn it over to coat the entire surface, 
and cover the bowl. Let the dough rise for 1 to 1 1/2 hours, or 
until it increases in size by at least one-third
4. Filling: If you have a food processor, use it -- it’s ideal for 
this filling. Cube the hard cheese, add the soft cheese, and process 
until well-mixed but some chunks remain. Add the eggs, flour and 
seasonings, and pulse just to mix thoroughly. Refrigerate until 
ready to use.
5. If you don’t have a food processor, grate the hard cheese, 
and beat in the soft cheese and eggs. Continue beating, adding the 
flour and seasonings. Refrigerate until ready to use.
6. Shaping and Baking: After the dough has risen, turn it out 
onto a lightly floured surface. Divide the dough in half (you’ll 
be making two loaves), and cut a small (1-ounce) piece of dough 
off of each half. Round all four pieces of dough into balls, and let 
them rest, covered, for 15 minutes.
7. Roll each large ball into a 10- to 12-inch circle. Place one 
circle into a lightly greased small pie tin, 8- or 9-inch round cake 
pan, or onto a lightly greased or parchment-lined baking sheet. 
Dollop half of the cheese mixture into the middle of the circle, 
and pull the dough up around the cheese, folding and pinching 
it, and “pleating” it into a topknot. Leave a small hole in the very 
center of the knot, and place the small ball in this hole. Repeat 
with the remaining dough and filling. Cover the loaves and let 
them rise for 45 minutes or longer -- they’ll look puffy, but not 
doubled in size. If the pleats have opened, pinch them shut.
8. Bake the loaves in a preheated 375°F oven for 15 minutes, 
then lower the temperature to 350°F and bake for another 20 to 
25 minutes. When finished, the loaves will be golden brown, and 
the middle should feel set. Tent the loaves with aluminum foil 
after 15 minutes if they seem to be browning too quickly. Remove 
the loaves from the oven, and allow them to cool for at least 15 
minutes before slicing. Slice the bread into wedges, and serve it 
warm, or at room temperature.

9. *Heat milk until small bubbles form around the edge, and 
the occasional wisp of steam is evident.
10. **Cheese varies greatly in salt content, so taste before add-
ing salt.

Filipino Chicken Adobo
Recipe courtesy of Corinne Domingo
Chicken Adobo is a staple in Filipino cuisine. Adobo is the style of 
cooking, with vinegar.
Ingredients
• 4-5 lbs. chicken thighs
• 1/2 cup white vinegar
• 1/2 cup soy sauce
• 4 cloves garlic, crushed
• 1 tsp. black peppercorns
• 3 bay leaves
Directions
Combine all ingredients in a large pot. Cover and marinate chick-
en for 1-3 hours. Bring to boil, then lower heat. Cover and let 
simmer for 30 minutes, stirring occasionally. Uncover and simmer 
until sauce is reduced and thickened, and chicken is tender, about 
20 more minutes. Serve with steamed rice.



Boxty (Irish Potato Pancake) Recipe
By Christine Gallary
Difficulty: Easy | Total Time: 1 hr 10 mins | Makes: 6 to 8 servings
Boxty is a traditional Irish potato pancake that contains a mixture of 
mashed and grated potatoes, resulting in a unique texture that’s part 
pancake, part hash brown. While suitable on an Irish breakfast or 
supper table, boxty pairs well with so many cuisines. For example, 
try topping it with smoked salmon and crème fraîche for a fun twist 
on blini. These are the Irish version of latkes.
Game plan: If you only have salted butter in your fridge, it’s fine 
to substitute it for the unsalted butter called for here.
INGREDIENTS
• 2 pounds (3 to 4 large) Yukon Gold potatoes, peeled
• 3/4 cup whole milk
• 1 1/4 teaspoons fine salt, plus more for seasoning the pota-
toes before cooking
• 1 large egg
• 1/3 cup all-purpose flour
• 1/4 teaspoon freshly ground black pepper
• 1 to 2 tablespoons unsalted butter, cut into small pieces
INSTRUCTIONS
1. Heat the oven to 200°F.
2. Chop half of the potatoes into large dice, place in a medium 
saucepan, salt generously, and cover with cold water by 1 inch. 
Bring to a boil over high heat, reduce the heat to low, and simmer 
the potatoes uncovered until fork tender, about 8 minutes.
3. Meanwhile, grate the remaining potatoes on the large holes 
of a box grater. Toss with 1/4 teaspoon of the salt and place in a fine 
mesh strainer set over a medium bowl; set aside.
4. When the boiled potatoes are ready, drain them, return them 
to the pot, add 1/4 cup of the milk, and mash until the potatoes are 
smooth.
5. With a plastic spatula, press the grated potatoes against 
the sides and bottom of the strainer to remove any liquid. Add the 
grated potatoes to the mashed potatoes (no need to stir though).

6. Place the egg, remaining 1/2 cup milk, flour, pepper, and 
remaining 1 teaspoon salt in a large bowl and whisk until smooth, 
about 10 seconds. Add the potatoes and stir until evenly incorpo-
rated.
7. Heat a large nonstick frying pan or griddle over medium 
heat. Test to see if the pan is hot enough by sprinkling a couple of 
drops of cold water in it: If the water bounces and sputters, the pan 
is ready to use; if it evaporates instantly, the pan is too hot.
8. Once the pan is ready, add enough butter to lightly coat the 
bottom when melted. Drop 3 dollops (about 1/4 cup each) of the 
batter into the pan and spread each to about 1/4 inch thick. Cook 
until the pancake bottoms are golden brown, about 4 to 5 min-
utes. Flip and cook the other side until golden brown, about 4 to 5 
minutes more. Place on a baking sheet and set in the oven to keep 
warm. Repeat with the remaining butter and batter. Serve warm.

Panettone (Italian Holiday Sweet Bread)
• 1 (.25 ounce) package active dry yeast
• 1 cup warm water (110 degrees F/45 degrees C)
• 1/4 cup white sugar
• 2 eggs
• 1/2 cup nonfat plain yogurt
• 1 teaspoon vanilla extract
• 1 tablespoon grated lemon zest
• 1/4 teaspoon salt
• 4 cups unbleached all-purpose flour
• 1/4 cup dried currants
• 1/4 cup raisins
• 1 tablespoon confectioners' sugar
• 1 tablespoon butter, melted (optional)



Directions
1. In a medium bowl, combine yeast, water and sugar. Cover 
and let stand 10 minutes, or until foamy. Add eggs, yogurt, vanilla, 
lemon zest, and salt. Mix well. Stir in flour 1/2 cup at a time until 
dough forms into a manageable ball. Turn out onto a lightly floured 
surface and knead for 5 to 10 minutes, adding flour as necessary, un-
til dough is soft and pliable, but not sticky. (May need up to 5 cups 
flour.) Place dough in a large, lightly pan-sprayed bowl, cover, and 
let rise in a warm place until doubled, about 1 hour.
2. Preheat oven to 350 degrees F (175 degrees C) and spray a 
round 8-inch cake pan with non-stick spray. In a small bowl, toss 
dried fruit with confectioners’ sugar. Punch down dough in bowl, 
transfer to floured surface, and knead in the fruit.
3. Form dough into a ball, place in prepared cake pan, cover 
loosely with dish towel, and let rise 30 minutes. (Loaf will rise 
above the pan sides.) Brush with melted butter, if desired. Bake for 
45 minutes, or until loaf is golden brown and a toothpick inserted in 
the center comes out clean. Makes 10 wedges.

Jamaican Gingerbread
• Prep Time: 30 mins
• Total Time: 1 hrs 30 mins
• Servings: 8
Ingredients
o 1/2 cup unsalted butter, room temp
o 1/2 cup molasses
o 1/4 cup honey
o 1/2 cup light brown sugar
o 3 eggs
o 1/2 cup sour cream
o 1 tablespoon grated lemon zest
o 1 teaspoon vanilla extract
o 2 cups all-purpose flour
o 1 teaspoon baking soda
o 1/2 teaspoon salt
o 1 1/2 teaspoons ground ginger
o 1 teaspoon ground cinnamon
o 1/2 teaspoon ground allspice
o 1/4 teaspoon ground cloves
o 1/4 teaspoon ground nutmeg
Directions
1. Preheat oven to 350°F.
2. Lightly butter loaf pan, line bottom with parchment or wax 
paper. Butter paper, dust pan with flour; set aside.
3. In a large mixing bowl cream butter, molasses, honey and 
brown sugar with electric mixer until smooth. Add eggs one at a 
time mixing well after each addition. Add sour cream, lemon zest 
and vanilla; beat to combine (it may separate slightly and look 
funny but don’t worry).
4. Sift flour, baking soda, salt and spices. Fold into batter with 
rubber spatula.
5. Spread batter in prepared pan.
6. Bake until toothpick comes out clean, about 55-60 min-
utes. If using mini-loaf pans bake time about 30 minutes.



7. Cool in pan on a wire rack for 15 minutes. Turn out of pan 
and peel off paper. If not serving immediately, cool completely be-
fore wrapping.
8. If you wanted to gild the lily you could drizzle a lemon glaze 
over the top or frost with a cream cheese frosting or some good ole 
whipped cream would be marvelous.

Baklava
Ingredients
• 1 (16 ounce) package phyllo dough
• 1 pound chopped nuts
• 1 cup butter
• 1 teaspoon ground cinnamon
• 1 cup water
• 1 cup white sugar
• 1 teaspoon vanilla extract
• 1/2 cup honey
Directions
1. Preheat oven to 350 degrees F(175 degrees C). Butter the 
bottoms and sides of a 9x13 inch pan. 
2. Chop nuts and toss with cinnamon. Set aside. Unroll phyllo 
dough. Cut whole stack in half to fit pan. Cover phyllo with a 
dampened cloth to keep from drying out as you work. Place two 
sheets of dough in pan, butter thoroughly. Repeat until you have 
8 sheets layered. Sprinkle 2 - 3 tablespoons of nut mixture on top. 
Top with two sheets of dough, butter, nuts, layering as you go. The 
top layer should be about 6 - 8 sheets deep. 
3. Using a sharp knife cut into diamond or square shapes all 
the way to the bottom of the pan. You may cut into 4 long rows 
the make diagonal cuts. Bake for about 50 minutes until baklava is 
golden and crisp. 

4. Make sauce while baklava is baking. Boil sugar and water 
until sugar is melted. Add vanilla and honey. Simmer for about 20 
minutes. 
5. Remove baklava from oven and immediately spoon sauce 
over it. Let cool. Serve in cupcake papers. This freezes well. Leave 
it uncovered as it gets soggy if it is wrapped up. 

Cajun Jambalaya
Ingredients
• 12 medium shrimp, peeled, deveined and chopped
• 4 ounces chicken, diced
• 1 tablespoon Creole seasoning, recipe follows
• 2 tablespoons olive oil
• 1/4 cup chopped onion
• 1/4 cup chopped green bell pepper
• 1/4 cup chopped celery
• 2 tablespoons chopped garlic
• 1/2 cup chopped tomatoes
• 3 bay leaves
• 1 teaspoon Worcestershire sauce
• 1 teaspoon hot sauce
• 3/4 cup rice
• 3 cups chicken stock
• 5 ounces Andouille sausage, sliced
• Salt and pepper



Directions
In a bowl combine shrimp, chicken and Creole seasoning, and 
work in seasoning well. In a large saucepan heat oil over high 
heat with onion, pepper and celery, 3 minutes. Add garlic, toma-
toes, bay leaves, Worcestershire and hot sauces. Stir in rice and 
slowly add broth. Reduce heat to medium and cook until rice 
absorbs liquid and becomes tender, stirring occasionally, about 
15 minutes. When rice is just tender add shrimp and chicken 
mixture and sausage. Cook until meat is done, about 10 minutes 
more. Season to taste with salt, pepper and Creole seasoning.
Creole Season
• 
• 2 1/2 tablespoons paprika
• 2 tablespoons salt
• 2 tablespoons garlic powder
• 1 tablespoon black pepper
• 1 tablespoon onion powder
• 1 tablespoon cayenne pepper
• 1 tablespoon dried oregano
• 1 tablespoon dried thyme
Combine all ingredients thoroughly. 

Unrealistic Recipes
by Caitlyn B. 

A Nonsensical Story by Half of the Purple Team
 “Purple team eats.”

Combustable pineapples are a great addition to any flam-
mable garden. 
However, combustable pineapples are not too flavorful; they 
are best 
served with barbeque sauce. 
Combustable pineapples blow up when you blend them in a 
smoothie.
Now, it’s all in your face!
You will never be able to smell again.
Not that losing your sense of smell is that bad when all the 
city offers scent-wise is old, musty and worn out muffins.
Because no one wants to smell old muffin stumps. Everyone 
knows the muffin tops are the best!
Cupcakes, a cousin of the muffin, have frosting.
Muffin is jealous of Cupcake.
But Donut is the best.
In fact, Donut is the superior food.
But not as superior as Meatloaf.
Meatloaf is a dish best served with ketchup.
BUT STEAK IS BETTER.
Half eaten chocolate éclairs can be bought for half off at a 
store near you!
But make sure you bring coupons, otherwise they’ll eat them 
all in front of you!



Another Nonsensical Story
Based on a true story

   by Caitlyn B. 
Once upon a time there was a tiny boy.
The small boy was so small, he had to wear a non-small (but 
rather large) and colorful flag pole so people could notice 
him!
Except the flag pole was so large that he could never fit 
through doors, and he was always left outside in lonesome. 
One day, the flag met a friend.
“Hi flag pole.”
“How has your day been so far?”
With a broken leg, I answered, “Oh, I’m doing just dandy.”
But no one laughed … so I yelled “Kneeslappa!” and hob-
bled off to the garbage dump.
Then I jumped in the garbage bin, and it smelled good.
Even though there was rotten food in it.
I LOVE STEAK!
Michaela surpasses Ryon’s love of steak, however.
That’s because Michaela is actually a large piece of steak 
herself.
She is worshipped by the Indian culture but consumed by 
omnivores around the world.
They call her “Ooga Booga.”

Most Likely To…
By Ryon F.

Most likely to eat pancakes for dinner: Camille

Most likely to get lost in the children’s discovery museum: Jenn

Most likely to catch fish with their bare hands (then hug it and put it 
back): Shannon

Most likely to spell words in alphabet soup: Scott

Most likely to live in a tree: Katie

Most likely to be a pet gorilla: Max

Most likely to start a school of sleep yoga: Casey Jane

Most likely to get bit by a radioactive bush and get super powers: 
Kevin

Most likely to chase down a rainbow and find a pot of rusted nails: 
Nick

Most likely to by someone a unicorn for their birthday: David                               

Most likely to write a song about hugging: Danny

Most likely to go to the beach 4 times in 1 week: Hannah                                                                                             



                 Do They Look Alike?
                                By: Michaela G.

What’s hot and what’s not
By Ryan
Hot items/styles:
I Items. sagging pants and shorts.  Baseball caps with flat bills. 
Arab, Persian, and Kurdish scarves in blue, red, purple, and light 
green being worn in a triangle formation around the neck. Skinny 
jeans. Hoodies and hoodie like jackets. Touch phones. Dog tags 
for group identification. Cheap and aviator style sunglasses. Stud-
ded belts. Beanies being worn on the back of one’s head. Tattoos. 
Memes such as me gusta, Y U NO, troll face, and I see what you did 
there. Jansport backpacks. Plaid shirts. Clips for phones on pants. 
Striped attire. Short tennis shoes. Short socks. Bead bracelets. Fin-
gerless gloves. Slide phones. Duct taped backpack straps. Inside-out 
jeans. I heart city shirts. Long haired haircuts. Facebook and twitter. 
Polo shirts. Jean shorts, loose and skinny.
Not so hot items and styles:
Flip-open phones. Paper and pencil for notes in school. Military 
clothes.  Large backpacks.  Cargo pants.  Vests. Long sleeve shirts. 
Tall tennis shoes. Tall socks.  Gloves. Overalls.  Regular leather 
belts. Certain haircuts. Curved-billed baseball caps. Loose jeans. 
Suspenders.  Belts buckle plates. Puffy jackets. Curved u shaped 
sunglasses. Face paint.  Wrist and pocket watches.  Polka dotted 
clothes and attire.  Older sayings from the 90s and past.  E-mail ad-
dresses use for social use and non-business uses. Thin sunglasses. 
Khaki pants.  



NBA Draft 2012
By Ryon F.

 This year’s NBA draft occurred on June 28.  Anthony Davis, a 
power forward from Kentucky, was the first pick in the draft and went to 
the New Orleans Hornets.  He is a very good shot blocker and rebounder, 
but his offense could use some work.  Following him was his fellow team-
mate from Kentucky, Michael Kidd-Gilchrist. He went to the Charlotte 
Bobcats as a very athletic defender at the small forward position.  3rd was 
Bradley Beal from Florida who is a great shooter who plays shooting guard 
and went to the Washington Wizards.  Next, it was Dion Waiters from 
Syracuse who is a tremendous scorer that plays shooting guard and got 
drafted by the Cleveland Cavaliers.  5th was Thomas Robinson who is a 
very strong power forward from Kansas and got drafted by the Sacramento 
Kings.  6th was the point guard from Weber State, Damian Lillard who 
goes to the Portland Trail Blazers.  7th was Harrison Barnes from UNC 
to the Golden State Warriors. He is a talented scorer and he plays small 
forward.  8th was Terrence Ross who got drafted by the Toronto Raptors.  
He has the potential to be a great scorer in the NBA.  9th was Andre Drum-
mond who is an extremely athletic defensive player, and he got drafted to 
the Detroit Pistons.  10th was Austin Rivers who went to Duke got drafted 
to the New Orleans Hornets and he can flat out score.  11th was the center, 
Meyers Leonard who went to the Portland Trail Blazers.  He is a great shot 
blocker and can become a great rebounder.  12th was Jeremy Lamb from 
the University of Connecticut.  He is a great athlete, shooter, and scorer.  
13th was Kendall Marshall from UNC.  He was the best passer in the draft.  
14th was John Henson from UNC.  He is a very athletic power forward 
who can block shots and contribute on offense as well.  The reason I only 
did the 1st 14 was because they were the lottery picks.



Old McDonald’s Restaurant®
Old McDonald’s Restaurant serves rustic food in an old, historic 
barn, making it the most authentic farm-like restaurant.
Menu:
Burgers (they come in vegetarian, carnivore, and vegan varieties); 
Hot dogs (disclaimer: not made with actual dogs); Salads (made 
with chicken and tortilla strips); Nachos (from Monaco); and fresh 
picked watermelon (it used to be freeze-dried, but then we added 
water)
All items are: $14.95 each, not including tax, which is a rate of 
204.9%.
So, an average meal with 3 items would cost around $136.75. A 
decent price for good old farm food.
Please visit our website at: www.oldmcdonaldsrestaurant.com

The fun doesn’t stop with SOS!
Children’s Discovery Museum has youth programs 

during the school year too!

- Explore photography with digital SLR cameras
- Make a movie using HD video cameras
- Learn Adobe software programs
- Create a web page
- Volunteer in the Museum and community
- Have fun and make new friends
- IT’S FREE!- IT’S FREE!

October - May
7th - 9th Grade
WEDNESDAYS

4:00 p.m. - 6:30 p.m.

7th - 9th Grade
THURSDAYS

4:00 p.m. - 6:30 p.m.

5th - 12th Grade
SATURDAYS

10:00 a.m. - 1:00p.m.

5th & 6th Grade
TUESDAYS

3:30 p.m. - 6:00 p.m.



Autographs!


