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HERE'S WHAT YOU'VE l,;‘
BEEN WAITING FOR
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Are they landscapers by day and editors
by night? Do they pilot space ships, build
robots, and edit magazines? You tell us-
make up a background for our editors to
printin the next issue!
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Make your own
Spillow - page 29
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DID YOU KNOW
YOU'RE A PINK
GODZILLA???

I LOVE CARD-
BOARD GLASSESIH!

6OT A MIRROR BUDDY?
BY PINK I HOPE YOU
MEANT AWESOME!!












WHAT DO YOU
THINK?

I WAS RECENTLY HAVING A CONVER-
SATION WITH A FRIEND THAT | HAVE
KNOWN FOR OVER 20 YEARS. | SHARE EVERYTHING WITH THIS FRIEND
AND SHE DOES THE SAME WITH ME. BUT DURING THIS CONVERSATION SHE
REVEALED TO ME THAT OFTEN WHEN SHE GOES SOMEWHERE SHE LIKES TO
IMAGINE THE HISTORY OF THAT PLACE AND THINK ABOUT WHAT HAS GONE
ON THERE. AS AN EXAMPLE SHE CITED UNION TERMINAL, A MUSEUM IN
CINCINNATI, OH. THAT IMHSEUM 15 ALSO A TRAIN STATION AND
DYURING WORLD WAR 2 THAT'S WHERE THE SOLDIERS FROM THE WAR CAME HOME
T0. SHE SAID THAT'S WHERE HER GRANDIWA PICKED HP HER GRANDPA WHEN HE RE-
TURNED FROM THE WAR. 50 WHEN MY FRIEND GOES THERE SHE THINKS ABOUT ALL
OF THE 5OLDIERS FROM THE WAR REUNITING TO THEIR LOVED ONES AND HOW
GREAT THAT MYST HAVE BEEN. SHE SAID SHE TOLD HER BOYFRIEND THAT
WHEN SHE GOES PLACES SHE ALWAYS CONSIDERS THE HISTORY AND PIC-
TURES WHAT WENT ON THERE. SHE WS SHOCKED THAT HE THOUGHT SHE
WAS CRAZY AND 5AID HE NEVER THOUGHT LIKE THAT. THEN SHE ASKED ME IF
| EVER THOUGHT LIKE THAT. THAT WAS WHEN | CONFESSED TO HER THAT OFTEN
WHEN | GO PLACES | LIKE TO PICTURE WHAT THAT SPACE WOULD BE LIKE IF WHAT
WAS GOING ON THERE WS A IYSICAL AND | WAS IN THE JNIDDLE OF IT. EUVERYONE
SINGING AND DANCING ABOUT WHAT THEY ARE POING. | LOVE IT WHEN SINALL AND
SIMPLE TASKS AND CONVERSATIONS ARE ELEVATED BY DANCE AND SONG IN THESE
THOUGHTS. INY IMUSICAL THOUGHTS ARE PARTICULARLY AMUSING DURING
ARGUMENTS OR BORING LECTURES. THIS CONVERSATION
REALLY INADE IE WONDER IF ANYONE ELSE GOES TO A PLACE
AND PICTURES SOMETHING ELSE FROM TIME TO TIME.
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IF yoU KoULD LIKE yoURr

OWN COPY OF TRIS SUPERNERD BOOK
JUST PRINT THESE PAGES AND CUT
THEM oUT. THEN ALL yOU NEED TO
Bo IS USE A NOLEPUNCN WINERE you
SEE A NOLE ON THE INAGEAND

PUT IT TOGETHER ON A SINGLE
BINBER RING!
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Summer Livin

I am a non-fraditiond studen} meaning I am older than the usuadl
18-year-old crowd and have ofher experiences in m background
be¥ides Schoo. Se-this year s summer vacation wa¥ my §irst student
symmer vacalion in a whie. When I wasnt a Student glmmer wasnt
different from the rest of the year for me because I worked dll year
But this year I was out of school for the summer So my free tine
e)gpancle tremendously. So when fhe beginning of June rolled around
I puf a To-do-list on paper that would ferri'%g angjone. Being a maker of
ﬂu'ngs T wanted fo cap:falize on my free tine and Puf everyone fo
Shame with how much q produced This summer T wa$ going fo fake on
the world and gef e\/ery"’kin done thaf T ever wanfed to gef done.
But honestly, when it tas officially summer T was So exhaliSted from
the erazy ddvenfures and schedule T kad put myself Through the
last few gears T just wanfed fo exist I didnt uan‘? fo do anyt ing
else. So sle,::)t alofl T went fo drive- in movies and oufsfge Summer
beer gardens with friends. T sPenf much needed time with my ?amily.
I drove foa monasfery ... fuice! T spent q day canoeing. I emjoyed
delicious dining experiences, went on a Small vacation and P’#ed ideo

ame$ with my roommafe. IT wasn T dll play. I did qet Some things
Inished. T jtlst didn £ atfuck fhat fo-do st ke T thought T culd
and I am no¥ UPSe"' about this. T have had a gr‘ea"’ summer-filled with

smiles and rest T feel fofully rejuvendfed for school fo Sfart back p.
T wouldn T want my Iife fo be"?ike this dll the time, but T am redlizing
how im,oor‘famL Vac??fions and rest are in the Scheme of fhings. T can
now applgbmg renewed Self fo my work and goals where aS before m
work probably would have been#ired ike T'was. I think it anjone
wanfs fo achieve their qodlS, diSCiPline, dedicafion and passion have to
be there. But I mighﬁmad rest and Pla info the mix of things. Affer
aH,f tow can I Share My joy with others 7? the joy isn)? there Yo begin
wiTh?
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JJ-

Abrams
Changed Ev-

' erything

(No, | am soiry to say this article
will not be about Lost.)

| have always seemed to be a Star Wars fan.
I loved the story, the action, the obvious light
saber batties. When | would confess my love for
" this series, | was often met with a heated defense
\\ from an avid Star Trek fan about why Star Trek was
better. | never understood why one had to be better than
the other. But It was the fact that | always found myself in
the middle of a Star Wars vs. Star Trek battle that | never really
gave Star Trek a chance. | resented it.
But | recently really gave the 2009 Star Trek movie a chance and
loved it. | thought it was brilllant. Most reboots in film/TV Iignores the
original concept that it Is based on, but this Star Trek not only acknowi-
edged it's predecessor, It celebrated it. Lenoard Nemoy who played the
original Spock didn't have to play a cameo In the movie, he played himself
due to a genlus plot that involved time travel and altemnate universes, instead
of the usual movie redo.
Abrams the man behind this movie, not only got behind a brilllant movie concept,
but he also had a great cast, and an outstanding movie composer Michael Glacchino
who was fully capable of creating the beautiful mood this movie needed. Since Spock
going back In time changed everything, there was a likellhood that the Enterprise and
it's crew might not have even existed much less come together as a whole. But destiny
sald otherwise, because even under extremely different drcumstances everyone still came
together under the same ship to save the galaxy. Now this outstanding cast Is
free to go off and have new Star Trek adventures behind the fabulous
Captain Kirkwithout messing with theorig- <M. nal beautiful series.
Allowing for a whole new generation to 4 appreciate Star Trek's
wonders. Needless to say this amaz- % £ 17 : ing movie has
prompted me to obsessively ; X : pursue the Original
Star Trek and all of it’s future A e B _ facets. All of the
other Star Trek movies and TV e . 1 have
watched so far have only " By, - A . jade me love the
2009 Star Trek even more. iy - SN R e Now | am proud
to say | am Star Wars and , Star Trek fan. It
never even occurred to / [ /] ] F me that|
could like both. So ' " g ' g thank you
JJ. Abrams for ‘X helping
me find a solu- ; tion to
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this geek/scHi S it in
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URTLES '

TEENAGE MUTANT NINUA TURTLE® fever
has struck the nation! Theyre weird, they're
wacky, and, man, are they ever hipl These
HEROES IN A HALF SHELL™ are the latest rage
among kids, teenagers, and ultra cool aduits.
Once common household pets, they were
transformed into mutants by radioactive green
slime. Now, this noble foursome spreads their
message of truth, justice, and a larger slice of
pizza for alll Join Raphael? Donatello™
Michaelangeio”" and Leonardo™ in their very first
video adventure filled with laughter, lunacy, and
unbeatable fun for

P
|

Approximate Running Time- £1 ASn




PIRECTIONS:

PR/INT THIS PAGE ON
PHOTO MATTE PAPER
THEN CUT THEM OUT
ACCORPDPINGLY. WHEN
YOU FL/IP THEM OVER
PRAW A L/INE POWN
THE CENTER WR/TE
YOUR MESSAGE ON
THE LEFT S/IPE AND
PUT A STAMPAND THE
APPRESS ON THE
RIGHT SIPE. MAKE
SURE YOU HAVE
ENOUGH POSTAGE
AND PUT IT IN THE
MA/L BOX!!

&GODZILLA VS GODZILLALL
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Congratulations Karate Club Members!'Welcome tq the 12 steps Lo [earmng the Green Rangcr i AL

With my guidarnoe youswillfearn both strength antl wisdon, 16 will be o morphinominal cxp&:rljh i
Allvays practicesmartiul arts in'an\open spacoand, under; parental Supervision. Good Luchl
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1/2 small box cooked lasagna noodles 1/2 tsp. pepper

2 tablespoons vegetable oil 2 six-ounce cans of tomato paste

1 minced clove of garlic 2 cups of hot water

1 medium chopped onion 1/2 tsp rosemary

1 pound lean ground beef 1/2 pound cottage cheese

2 tsp salt 1/2 pound mozzarella cheese, thin sliced

In hot oil, saute garlic andonion until soft. Add ground beef, cook and stir until brown and
crumbled. Mix in salt, pepper, and tomato paste blended with the hot water. Add rosemary.
Simmer uncovered for 30 minutes.

To assemble the lasagna: In baking dish, spread a layer of sauce, half of the cooked lasagna
noodles, 1/2 the cottage cheese and half the sliced mozzarella cheese; repeat with the other
half of the ingredients. Bake in a 350 oven for 30 minutes, then let cool for 10 minutes before
serving.

Makes about 6 servings. 2 t\



WANT TO BE MORE ANNONMOUS?
TRY HEAR /NG AMASK! START

BY PR/NT/NG AND DECORAT/NG THE
MASKS ON THE NEXT THREE PAGES.
TI-IEN MAKE ‘I‘OIJK OVIN’

WARN/NG: WHEAR/NG A MASK M/GHT MAKE
YOULESS APPROACHABLE. TH/'S MAY OR MAY NOT
BEPREFERRABLE FOR Y0U












C/"{IAQ/QE/U'5 (or- adult's)
SRULLY 6TRL PTLLOW

ZWRIeT TRON-ON TRANSFER
B o g RS R S s

2) cUT OUT Alp TROW O 70
FABRIC OF YOUR CHOTCE. _ — _ _

3l use 2up PeETICe OF FABRIC
10 CREATE A PIZLLOW. BY. _ _ _ _
SEWTNE BOTH TOCETHER.

(remember fo leave enough space uipsewy) so vou are able fo stury
_the pilfens)
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R IOR A FUW SHAFPED PILLOW SEW ARDUD SKULLY SHAFE, O A SEMEPLE
SUARE WILL ALSE ol
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How to make french toast:

Ingredients:

-2 eggs

-1/4 cup of heavy cream (or half and half)
-1 tsp. of vanilla extract

-a pinch of salt

-a pinch of nutmeg

-4 slices of bread

-2 tbsp of butter

Mix all ingredients besided the bread and butter together until blended, dip the bread in
the mixture, allow excess mixture to drip off of bread, place into a hot pan with melted
butter, cook until first side is golden brown, then flip and cook the other side, then top
with your favorite topping, such as peanut butter and banannas, a cinnamon/sugar
mixture, powdered sugar or maple syrup

If you have ahy questions or Comments for the contributers or editors send anh email
t0 Sparklezilla@gmail.com



