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Food: Friend or Foe? by Jasmine Contajioso
Do you like food? Do you like being challenged? 
Well here are some food challenges that you and 
your friends could do.

1.  The famous “Chubby Bunny” food challenge 
is more fun with friends. For this challenge you 
will need a bag (or two) of large marshmallows, 
you and your friends, and a bucket to spit out 
the marshmallows. After each marshmallow, 
the player must say “Chubby Bunny” until the 
player cannot clearly say “Chubby Bunny”, or 
until the player takes out a marshmallow from 
their mouth then their turn is over. Don’t try 
swallowing or chewing your marshmallow, you 
could be immediately disqualified.
2.  Hope you have a strong stomach for this 
challenge. The “Rainbow Milk Challenge” re-
quires at least 3 or more friends, a half a gallon 
of milk, and food coloring for each player. With 
the food coloring the player can put 4-6 drops 
of whatever food color they have into their milk 
jug. Then shake the milk jug (makes sure it is 
closed) in order to mix the color with the milk. 

Once that’s done, then drink up. Last one to 
vomit or not vomit is the winner.
3.  This challenge could either be done alone 
or with friends. The “Saltine Cracker” or “Soda 
Cracker” Challenge just needs 6 crackers, no 
drinks whatsoever, and 60 seconds. Your chal-
lenge is to try to eat 6 crackers without drinking 
and you only have 60 seconds to do so -- and 
don’t forget to eat the crumbs as well.
4.  Love pancakes? Of course you do. Here’s a 
challenge for you. The “Reverse Pancake Chal-
lenge” is a challenge that you will love, all you 
need to do is chug an entire bottle of syrup, eat 
an entire stick of butter, and then finally eat 
the two stack of pancakes. I’m sure you’ll be 
crowned the Pancake Queen or King if you are 
successful with this challenge
5.  Can you handle a slice of bread? Let’s put you 
to the test with the “Slice of Bread Challenge” 
this challenge requires the player(s) to eat a slice 
of bread without water for under 45 seconds. 
You may think this is a piece of cake, but this 
challenge is actually difficult as the dryness of 

the bread can quickly exhaust the saliva in the 
mouth, which results in a difficult time chewing 
and swallowing

If you accept any of these challenges, please 
remember to take caution for every good there 
is a bad (so for every good food there could 
be a bad food). Some of these challenges listed 
can lead you into dry mouth, vomiting, or even 
choking. Please take caution and take these 
challenges responsibly and remember to have 
fun. 

Ingredients: 
 
1-1/2 cups apple cider 
1/4 cup real maple syrup 
4-1/2 teaspoons chopped fresh 
thyme, divided 
1-1/2 teaspoons dried marjo-
ram, divided 
1-3/4 teaspoons grated lemon 
zest 
1/2 cup and 1 tablespoon 
butter 
10-1/2 pounds whole turkey, 
neck and giblets reserved 
1-1/2 cups chopped onion 
3/4 cup chopped celery 
3/4 cup coarsely chopped 
carrots 
1-1/2 cups chicken stock2-1/4 
cups chicken stock 
2 tablespoons and 3/4 tea-
spoon all-purpose flour 
3/4 teaspoon chopped fresh 
thyme 
3/4 bay leaf

Maple Roast Turkey and Gravy Recipe   by Mikayla Bell
 It’s that time of year again -- face stuffin time! Where we all fill 
our faces with delicious, carb-and-calorie-laden, butter-coated, heart-
attack-ready food.  Whether your family does the traditional turkey and 
mashed potatoes by the fireplace, or if you go to the nearest Denny’s in 
town and share a meal with complete strangers, either way, this time of 
year is famous for the delicious, homestyle  meals, 100-year-old family 
recipes, and having to sit by Uncle Joe and Aunt Clara at the dinner table 
while they pinch your cheeks and tell embarrassing stories to your new 
boyfriend or girlfriend.  
 If eating out isn’t your thing, and you would rather have a nice, 
home-cooked meal with your family, but you don’t have those hun-
dred year old recipes that are passed down from generations ago, don’t 
worry! We have you covered! From turkeys to casserole, we have the 
recipes. 
 Of course turkey and gravy are the main dish. So here’s a great, 
new spin on an old classic!
Maple Roast Turkey and Gravy -- Serves 15
Directions:
Boil apple cider and maple syrup in a heavy saucepan over medium-high 
heat until reduced to 1/2 cup (about 20 minutes). Remove from heat and 
mix in 1/2 of the thyme and marjoram and all of the lemon zest. Add the 
butter or margarine and whisk until melted. Add salt and ground pepper 
to taste. Cover and refrigerate until cold (syrup can be made up to 2 days 
ahead).
Preheat oven to 375 degrees F. Place oven rack in the lowest third of 
oven.

Wash and dry turkey. Place turkey in a large roasting pan. Slide hand 
under skin of the breast to loosen breast skin. Rub 1/2 cup of the maple 
butter mix under the skin of the breast. If planning on stuffing turkey, do 
so now. Rub 1/4 cup of the maple butter mixture over the outside of the 
turkey. With kitchen string tie legs of turkey together loosely.
Arrange the chopped onion, chopped celery and chopped carrot around 
the turkey in the roasting pan. If desired the neck and giblets may be 
added to the vegetables. Sprinkle the remaining thyme and marjoram 
over the vegetables and pour the chicken stock into the pan.
Roast turkey at 375 degrees F (190 degrees C) for 30 minutes. Reduce 
oven temperature to 350 degrees F (175 degrees C), and cover turkey 
loosely with foil (shiny side towards turkey). Continue to roast until 
very tender, basting occasionally with pan juices. About 3 to 4 hours 
unstuffed, 4 to 5 hours stuffed. Pierce the leg joint with a fork, if the 
juices run clear or faintly pink then the turkey is done. Transfer turkey to 
a platter and cover with foil. Reserve pan mixture for gravy.
To Make Gravy: Strain pan juices into a measuring cup. Spoon fat from 
juices. Add enough chicken stock to make 3 cups. Transfer liquid to a 
heavy saucepan and bring to a boil.
Mix 3 tablespoons of the reserved maple butter mixture with the flour 
in a small bowl to form a paste. Whisk baste into broth mixture. Add 
the chopped fresh thyme and bay leaf. Boil until reduced and thickened 
slightly, whisking occasionally. Add apple brandy if desired and season 
with salt and ground pepper to taste.

 Preheat oven to 375F. Place flour and salt in 
medium bowl; stir to combine. Beat powdered sugar and 
butter in large bowl until light and fluffy. Beat in egg, and 
almond and vanilla extracts. Gradually add flour mixture. 
Beat until well blended. 
 Divide dough in half. Take a cookie press with 
desired plate. Fill press with dough; press dough 1 inch 
apart onto ungreased cookie sheets (if you do not have a 
cookie press, you can form the shape of the cookies by 
hand anyway you like).  
 Bake 10 to 12 minutes or until just set. Remove 
cookies to wire racks; let cool. 
 Once the cookies have cooled, take each one and 
dip half in the chocolate sauce, setting them back on the 
cookie sheets on top of wax paper. After all the cookies 
have the glaze on them, set the cookie sheets in the fridge 
until the chocolate has hardened. 
 To make the chocolate glaze:| 

 In a small saucepan over low heat, melt 3 squares 
(one ounce each) semisweet chocolate and 1 tablespoon 
margarine or butter, stirring often. Remove from heat. Stir 
in 2 tablespoons KARO Light or Dark Corn Syrup and 1 
teaspoon milk until smooth. When fully melted, take off 
heat. Return to heat if chocolate starts to harden.

Spritz Cookies Recipe  by Megan Wilson 

Dough: 
2¼ cups all-purpose flour 
¼ teaspoon salt 
1¼ cups powdered sugar 
1 cup butter, softened 
1 egg 
1 teaspoon almond extract 
1 teaspoon vanilla extract     

Chocolate glaze: 
3 semisweet chocolate 
squares (package) 
1 tablespoon of margarine 
or butter 
2 tablespoons KARO light 
or Dark Corn Syrup 
1 teaspoon milk    

If you have a shout out, letter to the editor, 
Dear Rammy submission, or any other infor-
mation you would care to share with the Ram-
Page, please do so at our email, nthsrampage@
gmail.com or come to Room 104. 

Write to the RamPage!

nthsrampage@
gmail.com



Comet Tail a continuing story by Gage Buck 
The hours dragged on. Carrack simply lay on the 

floor, nursing his bruises and sorting his thoughts. He 
pondered the enormity of the situation. So many dead 
who worked on the starship, and himself lost to an impos-
sibility. He was overwhelmed by the depressive feeling 
of never seeing his family again. In his roiling shock and 
fear, he barely registered that a force like gravity held him 
to the ground.

The room was oppressively hot, but he feared to 
remove his suit, not knowing what these otherworldly be-
ings breathe. Or if they breathe at all, he thought, remem-
bering the creature in the destroyed bay, open to space. 
After a time, his mind calmed and he rose to explore. The 
room was dark and the opaque crimson metal that made 
up the ship did not improve visibility. He struck his weld-
ing torch, a light by which to see. He found nothing in the 
room, but discovered that the floor slanted away from the 

center of the room, making a sort of hill. He attempted to 
cut at an interior wall with his torch, but it resisted impos-
sibly. He sat there, sweating in the dark, waiting.

As more hours passed, he tested his weight by jump-
ing, he felt the walls for any marks that could be doors 
— finding none he could open — and he even shouted 
for release. It was an old and familiar feeling to move with 
gravity but infinitely out of place in this setting. As for 
doors or his captors, he knew not what he could do if he 
got out of this room, but he could not endure to stay here 
much longer.

He soon found himself falling asleep, to pass the time 
if nothing else. He dreamt he woke in his bed at home, 
with his wife beside him. A dream of simpler times. He 
smiled at the feelings of comfort and belonging. But it was 
just too warm. His wife complained of the heat. Carrack 
moved to leave the bed and adjust the thermostat, and 

found he could not move. He struggled and found himself 
restrained. Carrack woke with a start, finding himself 
bound and strapped to a table, his suit removed, in a room 
so dark he could see nothing. He pulled frantically at the 
cords holding him down, trying to shake free.

A cool hand stiffly gripped his arm, it’s rough skin 
scraping him. A needle touched his arm and pressed 
through the skin. He yelled in protest and tried in vain 
to resist. Very quickly, he found he could not move, and 
he could not stay awake. His eyes drooped closed, seeing 
nothing less than they had open. In his fading moments of 
consciousness he heard a voice lulling him to sleep: inhu-
man and gravely, speaking words he could not compre-
hend.

 Thanksgiving is my favourite holiday by a 
landslide. Between sitting in front of the television and 
watching the Macy’s Parade, spending time with my 
family, the official ringing-in of the holiday season, and 
all the rest, I just cannot decide what sets it apart from 
the others, but there is just something so very special 
about that otherwise-unassuming Thursday.
Just kidding. It’s the food. It’s always the food. Juicy 
turkey; buttery mashed potatoes; a nice, meaty gravy...
Unless you’re a vegan, or you have some aversion to 
eating animal products. I would know; I was a veg-
etarian for three years and a vegan for nearly a year of 
that before recently breaking the fetters of my dietary 
restrictions -- but such sweet fetters they were -- and 
grabbing back on by my fingertips to the baby-back-ba-
con-barbeque bandwagon. Point is, Thanksgiving was 
kind of a pain for me, but I was more of a pain to the 
rest of my family. My father will never forgive me for 
the year we had to leave the gelatin-containing marsh-
mallows off the sweet potato casserole... I shudder. 
 So, if you’re in the same boat that I was (or 
maybe you just want to see how delicious vegan food 
can be) and you want to avoid your family eyeing you 
somberly over slices of honey ham -- not to mention 
the all-too-common, “How much turkey do you want? 
Oh, yeah...” -- then take the initiative (as in, do it your-
self and don’t make your mom do it for you) and craft 
yourself a completely vegan Thanksgiving dinner!
 Obviously, the biggest problem presents itself 
as the main dish: how does one avoid putting animal 
products into...well, an animal? Look no further than 
that long-cherished vegan meat substitute -- tofu. This 
recipe originally yields quite a few servings, but it can 
easily be reduced to a more manageable size if you’re 
the only one in your household planning to abstain 
from bird. (To do this, start with reducing the amount 
of tofu and work your way down from there. See! 
Maths is useful!)
Nota bene: this recipe is make-ahead, so don’t try to 
start it on Thursday morning! Also, feel free to use any 
kind of baste or marinade you like -- orange juice and 
sesame oil work really well together. 

Ingredients:
•  5 blocks extra-firm tofu, well-pressed (check around 
the internet or a good cookbook for a how-to on this)
•  2 Tbsp fresh sage, chopped

•  1 Tbsp fresh thyme, minced
•  1 Tbsp fresh rosemary, minced
•  1 Tbsp vegetable broth or bouillon powder
•  2 Tbsp poultry seasoning (be sure it is animal-free or 
mix your own!)
•  1/4 cup balsamic vinegar (It must be balsamic vin-
egar. If you put white vinegar in this recipe, I will hunt 
you down.)
•  1/3 cup red wine
•  2 tsp Dijon or stone-ground, whole-grain mustard
•  2 Tbsp soy sauce
•  about 2 cups of stuffing (again, animal-free!)

Preparation:
1.  Process the tofu in a blender or food processor until 
smooth and creamy. Work in batches if you’re using a 
lot of tofu.
2.  Add the tofu to a large mixing bowl and stir in 
all the fresh herbs, the bouillon powder, and poultry 
seasoning.
3.  Put the tofu mixture into a dome-shaped colander 
which has been lined with cheesecloth or a thin dish 
towel. Put another layer of cheesecloth or another dish 
towel on top of the tofu and then place a weight (such 
as several cans of food) on top. Place this on a plate, in 
a roasting pan, or a large towel, and chill for 3 hours. 
4.  Once the tofu is firm again, scoop out the middle, 
leaving a well with about 4 cm (sorry... 1.5 in) of a tofu 
“shell” in the colander.
5.  Gently pat your stuffing into the tofu shell, then 
press some of the extra tofu on top.
6.  Carefully invert your turk’y (put it flat side-down) 
onto a lightly-greased baking sheet. 
7.  Whisk together the remaining ingredients and baste 
the turk’y generously. 
8.  Bake at 180C (350F) for 90 minutes, basting every 
15 minutes. Serve with vegetarian gravy and more 
stuffing. 
 The other dishes -- mashed potatoes, pumpkin 
or pecan pie, &c. -- can be made vegan by simply sub-
stituting cow’s milk butter with soy butter or coconut 
oil. 
Congratulations! You’ve succeeded in providing your-
self with a delicious and meat-free version of a giant 
chunk of meat! You’ve brought your culinary expertise 
to a new level. 

 Vegan Turk’y by Erica L. Anderson 

 As the learning process goes, basic concepts 
are introduced to children, and as they age, understand-
ing and mental capacity expand and more learning takes 
place, each concept building upon another.  An easy 
example is in math where one learns two plus two, then 
two times two, then two to the second power divided by 
the square root of x plus 6.  The same gradation of com-
plexity is used for American children to learn about the 
history of Thanksgiving. 
 In elementary school, children learn that Europe-
ans and Native Americans had a party and ate lots of food 
together.  In middle school, they learn that the English 
traveled to the New World and didn’t know how to sur-
vive, so the Natives helped them learn how to live off the 
land and the Pilgrims had a big feast as a way to thank 
them for all their hard work and to show great apprecia-
tion.  But believe it or not, ladies and gentleman, we are 
in high school now.  No more sugar-coating allowed here; 
it’s time to consider what this holiday is really about. 
 The truth is, when a group of pilgrims sailed 
on the Mayflower to the New World in 1620, they were 
lead by their captain, William Bradford.  Bradford had 

a new idea that the way that their new colony would be 
organized was that all members would have an equal 
share of all the things made in the community.  This 
required a new set of laws made by the merchant-spon-
sors of the trip from London, stating that all products 
of its citizens were to be placed in a common-store and 
shared equally.  This type of organization was called 
socialism, and the new settlement of Plymouth became a 
giant social experiment.  The Europeans, inexperienced 
with this environment, sought help from nearby tribe of 
Native Americans, the Wampanoags.  Bradford set out 
and implored the Natives to teach him the tricks of the 
land.  With little in the department of common communi-
cation to work with, and no quick-learning Pocahontas to 
translate, he still convinced them to share in the com-
munity-store idea they had started.  The Native Ameri-
cans did their part, but that was not enough for the new 
settlers.  Bradford wanted a larger share for his people 
-- most likely to satisfy some unfathomable superiority he 
possessed -- though the Wampanoags contributed more 
to the cause.  They separated themselves from the “White 
Men” and that is when things went downhill.  Bradford 

quickly realized that he could not feed his people with 
what he had himself, and realized he must first gain back 
the Native Americans’ trust.  Thus, Thanksgiving was 
born.  Well, let me correct that: Thanksgiving was really 
the opening up for the Natives to buy food from the Eu-
ropeans and vice versa.  And, in a sense, the experiment 
had failed and socialism died. 
 So why do people, especially Americans, give 
the holiday such a warped view?   Mrs. Meyer, AP World 
History teacher, believes, “We tend to be very busy and 
materialistic at times and we lose sight of all the things 
that are really important.”  She continued to say that rare 
days like Thanksgiving are an easy excuse to see long-
distance relatives that we normally wouldn’t see.  We 
get so caught up in the weekend with all the cooking and 
the prepping, but it’s important to take time to enjoy the 
company of family.  As far as the “first Thanksgiving” it 
in no way celebrates the November tradition commonly 
conducted today.  But the day in itself?  A chance to 
spend quality time... that’s pretty special.

Food For Thought  Editorial by Saysha Marie Belton

 Well, I’m a Sophomore and well I’m going to be 
honest...I’m a worry wart (if that’s what they call it). I hang with 
people who already know what they want to do once they’re out 
of high school. They know they’re going to be a lawyer, doctor, 
teacher, and the list goes on. Well, then there’s me...I don’t know 
what I want to do once I’m out of high school. Sure, when I was 
little I probably thought of some crazy careers like being a duck 
watcher, ballerina, or some unicorn. Whatever I was interested 
in back then I practically thought it was a career. As years go by 
and I’m now 15, I have no clue what to do with my life. There’s 
that feeling where I’m taking the wrong classes and where I 
don’t know who I am. It’s complicated I know, but I just don’t 
know where to go at this point.  
	 Yes,	I	know	I	have	years	to	figure	out	who	I	am	but	I	feel	
like those years are rolling by too fast. Sometimes, I feel like I’m 
growing too fast. I need advice on how to not freak out about my 
future or something just to get this thought off my mind. 
Please and thank you. 
Sincerely, 
----- Ms. Worry Wart 
 Alright Ms. Worry Wart, 
I’ve got some news for you. You’re 15… I’m almost 18, and I 
still have no clue what to do with my life. I’ve never had any 
clue! I’m sure we all take the wrong classes, but come on, we are 
still in high school. We are still kids. I still cuddle with my par-
ents, and they still prepare every meal, and sing to me when I’m 
sick. Heck, I still sleep with them when I have a bad dream. Seri-
ously. I wouldn’t worry about the future, because you only get 
these last few years to enjoy being a kid. Your friends may know 
what to do with their life already, but once they get to college, 
it’s proven most people change their mind. Honestly, I still get 
freaked out about not knowing what to do. If you think about it, 
all of our lives, we have known what comes next. In elementary 
school, we know middle school follows, then high school. And 
now we are here, at the end of our ropes. We don’t know what 
comes next. No one does. I promise you are not alone in feeling 
this way. The only advice I can give you is to follow your heart. 
I know how cheesy that sounds, but that’s what pushing me out 
of this hole. You don’t have to know specifically what you want 
to do, but have something, anything to aspire to. For me, I want 
to help people. I want to give a voice to the voiceless. I don’t 
know what that means, or where it will lead me, but I know it’ll 
take me somewhere.  
STAHP WORRYING.  
#worstadviceintheworld 
Love, 
Rammy

Dear Rammy,


