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Interview with
Emma Unangst —
Warrior of the

Month: 3rd grade
By: Christopher Green

Q. Have you ever been
Warrior of the month?

A. Yes. | think it was in kin-
dergarten or first grade.

Q. What is the grossest
thing you can think of ?
A. Mold.

Q. What is your favorite
pet and why?

A. A sea horse because
they're cute, tiny and live
in the sea.

Q. What is your favorite
game?

A. Minecraft on a Xbox
360.

Q. What is your favorite
book?

A. Diary of a Wimpy Kid:
Ugly Truth.

Q. Do you like pizza and
why?
Yes, because it's greasy.

Q. Who's your best friend?
A. Kalissa.

Q. Why is that person your
best friend?

A. Because | have known
Kalissa for 2 and a half
years.

M’ffr,
Little Warrior Timess

Big Sister, Big Brother

By: Sarina Gomez

As you walk in you hear her say, "How are you today?” Now people are offering t
with your homework. In the back at table six your big brother or sister sits and wa
she asks you if you want a snack. You answer her with kindness. When you finish
work you pick a game to play. This is a day at Big Sister Big Brother program.

More than 100 years ago, the Big Sister, Big Brother Program started. Th
was to make the vision of bringing caring role models for the children to look up ta
come true. Thisprogram was created in 1904 by Ernest Kent Coulter. The headqy
ters was in Tampa, FL. Now, the CEO is Pam Lorio who was born on April 27th, 1

She has never given up through the troubles and dangers of Big Sister, Big Brothg

Program. She says, ” Big Sister Big Brothers Club is becoming my life.”

If you join, you play games and read books in Big Sisters, Big Brothers CI
You also eat snacks and do homework. This year there are six sisters and one br
Each big brother or sister is matched with one little brother or sister. This occurs
the school library every Wednesday. This club is for younger childvem need some
one older to talk to. This happens here because of Ms. Farkas. This is Big Sisters|
Brothers Club. Join today!

OIT—Help For Food Allergies

By: Eliza Pauser

| am doing peanut OIT (oral immunotherapy). It takes about a ydaam
patient 757. The doctors are Dr.Factor, Dr.Mendelson, and lots of nurses. What it
does is it allows the body to tolerate peanuts. Every two weeks you go back andju
dose. Your goal is to get up to 6 peanuts.

It started last year, but I'm doing it now. I'm doing it nowecause when it
started my mom was researching about it online . There was a Facebook page for
moms that are doing OIT. She went on it a lot, and now we do it.

Where | go to is in Connecticut, but there are other places to get OIT in
Virginia, Atlanta, New Mexico, Minnesota, Georgia, and Maryland.

| have a peanut allergy, but because of OIT | could eat cake (chocolate
cake.)l could also eat ice cream at ice cream parldtso,in 1 weekl could eat 3
peanut M&Ms. | already could eat pretzel M&Mslt is awesomeThat is why I'm
doing OIT.

Pit bulls are a breed of dog®it bulls are one of the most notable types of dogs. They have short N&iny
live in shelters- they keep the dogs saf&ome people think that pit bulls are dangerous, but pit bulls are great dog
because they are very protective of children and people. Pit bulls are a loyal Bieegthrive as a part of the family.

Pit bulls have taught us that it's not the breed that is the problddumans need to train them properly.

If you decide to bring one home, make sure you exercise with thidray have a lot of energy.

Even if you don’'t have a pit bull, you can still help others understand more about thEyou see someone
coming toward you with a weltrained pit bull, don't be afraidMaintain a respectful amount of space, but don’t act
scared.Ask the owner if their dog is friendly and always ask the owner before you pet any dog!

Protecting Pit Bulls

By: Audrey Wallace
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By: Ky Nyugen ’

Hi today | will teach you how to make Pho and name other cuisines. Some other Vietnamese culi-
sines are: chao, bahn mi thitChe, buncha, nem Nuong xa, goi cuon, cha ca, bahn xeo, bahn cuon, buh
bo hue, and com tam. Pho is a “Viethamese noodle soup consisting of broth, ricenoodles called
bahn pho, a few herbs, and meat. It is primarily made with beef or chicken”.
http://www.vietworldkitchen.com/blog/2008/10/phdoeefnoodle-soup.html

| used that website to get the recipe.

RECIPE Beef Pho Noodle Soup

Makes 8 satisfying (Americansized) bowls

For the broth:

2 medium yellow onions (about 1 pound total)

4-inch piece ginger (about 4 ounces)

5-6 pounds beef soup bones (marrow and knuckle bones)
5 star anise (40 star points total)

6 whole cloves

3-inch cinnamon stick

1 pound piece of beef chuck, rump, brisket or cross rib roast, cut into 2by-4-inch pieces (weight after trimming)
1 1/2 tablespoons salt

4 tablespoons fish sauce

1 ounce (dnch chunk) yellow rock sugar (duong phen; see Note)

For the bowls:

1 1/22 pounds small (1/8nch wide) dried or fresh banh pho noodles ("rice sticks" or Thaichantaboon)
1/2 pound raw eye of round, sirloin, London broil or tri-tip steak, thinly sliced across the grain (1/16 inch thick;
freeze for 15 minutes to make it easier to slice)

1 medium yellow onion, sliced papeithin, left to soak for 30 minutes in a bowl of cold water
3 or 4 scallions, green part only, cut into thin rings

1/3 cup chopped cilantro (igo)

Ground black pepper

Optional garnishes arranged on a plate and placed at the table:

Sprigs of spearmint (ung lui) and Asian/Thai basil (hung que)

Leaves of thorny cilantro (ngo gai)

Bean sprouts (about 1/2 pound)

Red hot chiles (such as Thai bird or dragon), thinly sliced

Lime wedges


http://www.vietworldkitchen.com/blog/2008/10/pho-beef-noodle-soup.html
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Pho continued...

Prepare the pho broth:

Char onion and ginger.Use an
open flame on grill or gas
stove. Place onions and ginger
on cooking grate and let skin
burn. (If using stove, turn on
exhaust fan and open a win-
dow.) After about 15 minutes,
they will soften and become
sweetly fragrant. Use tongs to
occasionally rotate them and to
grab and discard any flyaway
onion skin. You do not have to
blacken entire surface, just
enough to slightly cook onion
and ginger.

Let cool. Under warm water,
remove charred onion skin; trim
and discard blackened parts of
root or stem ends. If ginger skin
is puckered and blistered,
smash ginger with flat side of
knife to loosen flesh from skin.
Otherwise, use sharp paring
knife to remove skin, running
ginger under warm water to
wash off blackened bits. Set
aside.

Parboil bones. Place bones in
stockpot (minimum 12yuart
capacity) and cover with
cold water. Over high heat,
bring to boil. Boil vigor-
ously 2 to 3 minutes to allow
impurities to be released.
Dump bones and water into
sink and rinse bones with
warm water. Quickly scrub
stockpot to remove any resi-
due. Return bones to pot.

Simmer broth.Add 6 quarts
water to pot, bring to boil
over high heat, then lower
flame to gently simmer. Use
ladle to skim any scum that
rises to surface. Add re-
maining broth ingredients
and cook, uncovered, for 1
1/2 hours. Boneless meat
should be slightly chewy but
not tough. When it is cooked
to your liking, remove it and
place in bowl of cold water
for 10 minutes; this prevents

the meat from drying up and
turning dark as it cools.
Drain the meat; cool, then
refrigerate. Allow broth to
continue cooking; in total,
the broth should simmer 3
hours.

Strain the pho broth through
fine strainer. If desired, re-
move any bits of gelatinous
tendon from bones to add to
your pho bowl. Store tendon
with cooked beef. Discard
solids.

Use ladle to skim as much
fat from top of the pho broth
as you like. (Cool it and re-
frigerate it overnight to
make this task easier; reheat
before continuing.) Taste
and adjust flavor with addi-
tional salt, fish sauce and
yellow rock sugar. The pho
broth should taste slightly
too strong because the noo-
dles and other ingredients
are not salted. (If you've
gone too far, add water to
dilute.) Makes about 4
quarts.

Assemble pho bowls:

The key is to be organized
and have everything ready
to go. Thinly slice cooked
meat. For best results, make
sure it's cold.

Heat the pho broth and ready
the noodles. To ensure good
timing, reheat broth over me-
dium flame as you're assem-
bling bowils. If you're using
dried noodles, cover with hot
tap water and soak 150 min-
utes, until softened and opaque
white. Drain in colander. For
fresh rice noodles, just untan-
gle and briefly rinse in a colan-
der with cold water.

Blanch noodles. Fill 3- or 4-
quart saucepan with water and
bring to boil. For each bowl,
use long-handle strainer to

blanch a portion of noodles.
As soon as noodles have col-
lapsed and lost their stiffness
(1620 seconds), pull strainer
from water, letting water drain
back into saucepan. Empty
noodles into bowls. Noodles
should occupy 1/4 to 1/3 of
bowl; the latter is for noodle
lovers, while the former is
for those who prize broth.

If desired, after blanching
noodles, blanch bean
sprouts for 30 seconds in
same saucepan. They should
slightly wilt but retain some
crunch. Drain and add to the
garnish plate.

Add other ingredients.
Place slices of cooked
meat, raw meat and tendon
(if using) atop noodles. (If
your cooked meat is not at
room temperature, blanch
slices for few seconds in
hot water from above.) Gar-
nish with onion, scallion
and chopped cilantro. Fin-
ish with black pepper.

Ladle in broth and serve.
Bring broth to rolling boil.
Check seasoning. Ladle
broth into each bowl, dis-
tributing hot liquid evenly
S0 as to cook raw beef and
warm other ingredients.
Serve your pho with with
the garnish plate.

http://www.vietworldkitchen.
com/blog/2008/10/phebeef
noodle-soup.html

| used that website to get
the recipe.

So that's how you make pho
if you want to make it, make
sure to read that recipe

In the link or read my essay

carefully.

How did yours turn out?

PAGB

Winter

By: Kalissa Rogers

Winter is when it gets
really cold and it
snows. Within that
time, it's Thanksgiving,
Christmas, New Yeatr,
and more holidays.
Itis the coldest
season of the year
in the northern
hemisphere from
December to
February and in the
southern
hemisphere from
June to August.
Some popular
winter activities can
be ice skating,
sledding, movies,
and bonfires.

During the Winter
Olympics, female
figure skaters are
the most famous
people in the
world. One famous
ice skater is Peggy
Fleming. She was
the first one to go
across the world
ice skating in
many contests.

Many people
might not like
winter as much as
| do but that's ok
to the people

who do there’s
lots of fun things
to do in winter



http://www.vietworldkitchen.

Roller Coasters Roller Skating

By: Christopher Green By: Savannah Perez

Lamarcus Thompson in- During the winter when your parents won'’t
vented the first roller coaster on let you play outside ,you can ask to go skating! My fa-
June 16, 1884. Lamarcus built roller vorite place to go skating is Skateaway in Bethlehem,
coasters so people can ride on them. at 4500 Easton Ave.

Lamarcus built the If you don’'t know how to skate, they give les-
Switchback Railway in 1884 .1t cost sons to all ages. They also have plastic things to help
5 cents to ride Switchback Railway. you stay up. Also the skates are only $6 or $8 dollars
It went 6 miles per hour and was at to rent, depending on what size you need. If you don’t
Coney Island in Brooklyn, New like skating, don’t worry, they have arcade games
York. It was based on ice slides con- like air hockey and motorcycle run! Lastly, they even
structed in the 10th century. have a snack bar in case you get hungry.

Roller skates were invented in 1743. The in-
ventor is unknown, but in 1760 the first recorded
skate invention was by John Joseph Merlin. During
the 1760s, the skates were just small metal wheels on
a piece of wood. Also they were used in London for
performances. There are a lot of different types of
skates. Now -a-days the most used skates are
roller blades and regular skates. Roller
blades have four wheels in a straight line
on the skate. Regular skates have two
wheels on one side and two on the other.

The Milky Way Galaxy

By: Kiera Hartzell-Ham

Kicking Goals

By: Connor Powell | am writing about the Milky Way Galaxy.

_ The Chinese invented soccer The people who study the Milky Way are the as-
in 2500 B.C. Soccer is played  all over tronomers. The astronomers study the Milky Way
the world in  different places. It Galaxy with telescopes. Our planet, Earth, is in
started in 1863 in England. Teams the Milky Way Galaxy.
move the ball up and down to the A Galaxy is a huge collection of gas, dust,
field to score a goal. and billions of stars and planets. There are at least
100 billion planets in space. The Milky Way Galaxy
You can start when you are three is in space with other galaxies. It is shaped like a
or four years old . | started with spiral, and it turns slowly. It takes 225 million
Wilson  Youth Soccer when | was years to go around one time. It is so huge that it
three years old. | like soccer because would take a beam of light 130,000 years to cross
we have to try to defend the ball from one end to the other edge. ~ Our solar system is
from getting in our goal. located on one edge of the Milky Way spiral.
o How did the scientists study the Milky Way
Youth soccer is similar to soccer Galaxy? | know they found some clues from look-
played in adult leagues. ing at the stars. The galaxy number for the Milky

Way is ngc 4565. This number was given by Dr.
Crowe and is named for him . He is so smart, and
he is a famous astronomer who studied galaxies.
They found the Milky Way Galaxy in a scientist’s
lab.

| wrote about the Milky Way because | like
to look at the stars. | thought of the Milky Way
Galaxy first. If you are interested in this article,
you could look up more facts about the Milky Way!




