


Who edits 
     Sparklezilla? 

Are they landscapers by day and editors 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 
print in the next issue!



Print your own 
Superhero 
book - page 10

Make your own 
pillow - page 29

More from our cover 
artist - page 31

and so much more!!!



The above word was invented by an SZ reader.  If you could 
make up your own word what would it be.?

Top five ways to be anonymous
1. Hide when you are in groups of people and             

 
observe them.

2. Study “ninja” stealth concepts.

3. Use a fake name when signing your name.

4. Wear a mask.
5. Talk in different voices.





I LOVE CARD-
BOARD GLASSES!!!

DID YOU KNOW 
YOU’RE A PINK 
GODZILLA???

    GOT 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 I have 

known for over 20 years.  I 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 museum is also a train station and 
during World War 2 that’s where the soldiers from the war came home 

to.  She said that’s where her grandma picked up her grandpa when he re-
turned from the war.  So when my friend goes there she thinks about all 

of the soldiers from the war reuniting to their loved ones and how 
great that must 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 was shocked that he thought she 

was crazy and said he never thought like that.  Then she asked me if 
I ever thought like that.  That was when I confessed to her that often 

when I go places I like to picture what that space would be like if what 
was going on there was a musical and I was in the middle of it.  Everyone 

singing and dancing about what they are doing.  I love it when small and 
simple tasks and conversations are elevated by dance and song in these 

thoughts.  My musical thoughts are particularly amusing during 
arguments or boring lectures.  This conversation 

really made me wonder if anyone else goes to a place 
and pictures something else from time to time. 



















Summer Livin
I am a non-traditional student, meaning I am older than the usual 
18-year-old crowd and have other experiences in my background 
besides school.  So this year’s summer vacation was my first student 
summer vacation in a while.  When I wasn’t a student, summer wasn’t 
different from the rest of the year for me because I worked all year.  
But this year I was out of school for the summer so my free time 
expanded tremendously.  So when the beginning of June rolled around 
I put a to-do-list on paper that would terrify anyone.  Being a maker of 
things I wanted to capitalize on my free time and put everyone to 
shame with how much a produced this summer.  I was going to take on 
the world and get everything done that I ever wanted to get done.  
But honestly, when it was officially summer I was so exhausted from 
the crazy adventures and schedule I had put myself through the 
last few years I just wanted to exist, I didn’t want to do anything 
else.  So I slept a lot!  I went to drive- in movies and outside summer 
beer gardens with friends.  I spent much needed time with my family.  
I drove to a monastery . . . twice!  I spent a day canoeing.  I enjoyed 
delicious dining experiences, went on a small vacation and played video 
games with my roommate.  It wasn’t all play. I did get some things 
finished.  I just didn’t attack that to-do –list like I thought I would, 
and I am not upset about this.  I have had a great summer, filled with 
smiles and rest.  I feel totally rejuvenated for school to start back up.  
I wouldn’t want my life to be like this all the time, but I am realizing 
how important vacations and rest are in the scheme of things.  I can 
now apply my renewed self to my work and goals where as before my 
work probably would have been tired like I was. I think if anyone 
wants to achieve their goals, discipline, dedication and passion have to 
be there.  But I might had rest and play into the mix of things.  After 
all, how can I share my joy with others if the joy isn’t there to begin 
with?



The above
Image was 
colored by
a SParkle-
Zilla
reader after 
printing it 
from the 
coloring 
book of  the
last issue!!
It was 
colored with 
glitter!  
Go reader!!
(Left: the
original
Image)
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SZ
Monster Postcards

Directions:

 Print this page on 

photo matte paper.  

Then cut them out

accordingly.  When 

you flip them over 

draw a line down 

the center.  Write 

your message on 

the left side and

 put a stampand the 

address on the 

right side.  Make 

sure you have 

enough postage 

and put it in the 

mail box!!



Awesome inside cover of old Powe 
Ranger training VHS!!!!



1/2 small box cooked lasagna noodles
2 tablespoons vegetable oil
1 minced clove of garlic
1 medium chopped onion
1 pound lean ground beef
2 tsp salt

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.
 

1/2 tsp. pepper
2 six-ounce cans of tomato paste
2 cups of hot water
1/2 tsp rosemary
1/2 pound cottage cheese
1/2 pound mozzarella cheese, thin sliced
 

Lasagna



Want to be more annonymous? 
 Try wearing a mask!  Start
 by printing and decorating the 
masks on the next three pages.  
Then make your own!

Warning: Wearing a mask might make 
you less approachable. This may or may not
 be preferrable for you
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More 
images 
from our 
cover 
artist.







Photos from around Cincinnati, Ohio by an aspiring 
photographer!!

Explorations in Photography:





WOW!  A whole year of Sparklezilla!  Thanks to all our readers and contributors for 
taking part in this magazine.  We hope you enjoyed this anonymous anniversary 
issue. We at SZ have really love being part of this magazine and look forward to all 
future issues. As always, we are dedicated to the magazine’s evolution and open to 
the changes that will come along the way.  One of those changes is that this 
magazine will no longer be quarterly.  Starting with the next issue of SZ, this 
magazine will be now a semiannual magazine, to allow for the editors to put out magazine will be now a semiannual magazine, to allow for the editors to put out 
awesome issues on time along with their crazy schedules!!  So the next deadline 
will Monday January 31rst.  We look forward to working with your submissions 
then!  See you in 2011!

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 any questions or comments for the contributers or editors send an email 
to Sparklezilla@gmail.com


