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Oriental Dishes And Unique Recipes 
Add Some Spice To Foods Qass 

Also Gives Students 
A New Taste Experience

An egg breaks apart and 
falls into a mixing bowl. The 
flour is leveled and slowly 
mixed with the egg whites. 
M ix  s i x t e e n  s t u d e n t s  t o 
g e t h e r  with t hese in g re d i
ents, and what do you get? 
Foods class.

In previous years, juniors 
and seniors were allowed to 
sign up for this class, riot this 
year. Mrs. Connie Bongard, 
h o m e  ec  i n s t r u c t o r ,  r e 
quested that only freshmen 
and sophomores be allowed 
to take this class. "T h e  class 
is designed to leam, not just 
expand the waistline. From 
past experience, my seniors 
were really only interested in 
learning to eat more without 
the responsibility of cleaning 
u p.”

There were some unique 
recipes followed in this class. 
Verakanjanapong Muttapom 
demonstrated a Thai dish 
called T o m  Kha Kai. The  
class also concocted a dish 
called pizza cups.

When it comes to a good 
combination of the right in
gredients, Foods class seems 
to have found the magic rec
ipe.

Jam ie Contreraz

YUMMYI YUMMYI Prompted by the holi
day of red roses and chocolates, Chad 
Sperling prepares mix for heart-shaped 
sugar cookies. Frosting cookies was a 
new experience for the guys in this class.

W HAT ARE YO U EATIN G? Mick DollofT 
looks on as Kristie Spencer smothers a 
tortilla, which will eventually turn into a 
burrito, with sour cream. Th e  students in 
this class enjoyed the adventure of pre
p a r i n g  n e w  d i s h e s  a n d  t a s t i n g  ne w 
treats.


