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 THE TRUE GIFT OF SPORTS DAY WEEKEND by Amber Kuo 

n 1977, a British rock 
band released an al-
bum called, News of 
the World. It included 

one of the songs that 
have since been recog-
nized as the anthem for 
most sporting victories. 
You figured I was going to 
do this sooner or later, 
soé sing with me: 
 

 "We are the Champions, my friends, and we will keep 
fighting till the endéò 
 

  A week before the sports day, I heard the band, Queen, playing on the radio. Fi-
nally, something that wasn't the Korean dance songs or the cheer (MY NAME IS TAIS, 
MYGame is to be the besté. ), which kept repeating itself over and over again, every-
where I went: the gym, the hallways, in the dorms, after school, and even in some 
classes. Some will probably think they know why I mentioned this song,...Was it to say 
that it didn't matter if we didn't win and that we're really winners on the inside? Hmmmm, no self-pity 
intended, so not exactly, no. 
 Iôve never thought about winning the big Sports Day. The thought about bringing the trophy 
home simply never crossed my mind. My lack of spirit is really quite obvious, and blame it on my lack 
of sleep if you want, but before you stone me for being so ñnegativeò and such a kill-joy, let me explain. 
 We didnôt exactly win the races, the best looking team (I wouldôve wanted that) or a whole 
bunch of ñbestsò, yea so what? I loved every moment preparing for this frigginô competition, and I know 
you did too! How would I know? Have you seen Matthewôs face during cheer practice (itôs hilarious, by 
the way, good job, Matthew)!  Have you sat out in the hallways after school and witnessed how they 
made that weird song look so cool? Or that time right after worship when all the twins and rockers 
came out to play? 
 For what it was worth, we were a team. We sweated together. We laughed, cried, shouted, 
screamed, and got pissed together (sometimes at 
each other). I know you feel me, my darling puppies 
(Yea! We international, what you gonna do?!). But 
the point here is that sometimes under all that glam-
orous trophy thing is where the real fun lies. Itôs in 
how we, as a team, learn to keep ñfighting till the 
end..ò  I for one had fun sports 

weekend.  
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help makes things 

run so much more 

smoothly!   STU-

DENTS - thanks for 

helping out!  I have 

been blessed by the 

students who have 

been brave enough 

to get up nd help out 

in various ways.  I 

really enjoy our stu-

dent led song ser-

 BIG THANK 

YOU to all 

those who 

have been helping 

out on the week-

ends - both staff 

and stu-

dents!  Weekend 

programming team 

- thank you for all 

the time and en-

ergy you have put 

into coming up with 

fun weekend 

ideas!  And thanks 

to all the staff for 

helping to imple-

ment 

them!  Thanks too, 

to all the staff and 

students who help 

out on Sabbath 

mornings.  Your 

vices and special mu-

sic. I have also en-

joyed the drama's that 

many of you have 

been involved 

with!   THANK 

YOU!!!  Keep up the 

good work!  

RYANõS HUMOR 

A NOTE FROM THE CHAPLIN by Pastor Randy Davis 

Page 2 

 TAIS Newsletter 

 
 

 

 

 

Lindsay Storie, Matthew/Heidi/Ryan 
Davis and Dennis Yang in òThe Birdcageó 
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CINNAMON OATMEAL COOKIES 

 
**Ingredients** 

 

�x�� 1 C. of butter (2 sticks or 1/2 block of softened butter) 

�x�� 1 C. brown sugar (not white sugar that is brown) 

�x�� 1 C. white sugar 

�x�� 2 eggs 

�x�� 1 tsp. vanilla (can find at Costco) 

�x�� 2 tsp. cinnamon (Costco) 

�x�� 2 C. bread flour or All-purpose flour 

�x�� 1 tsp. baking soda (sodium bicarbonate) 

�x�� 1/2 tsp. Salt 

�x�� 3 C. of instant oatmeal 

 
**Directions** 

 

1. Preheat oven to 350 degrees F. or 180 degrees Celsius. 

2. Put softened butter, white sugar, and brown sugar in a big mixing 

bowl. Beat/mix together well. 

 

AS FAST AS A SNAIL 
�$���W�X�U�W�O�H���L�V���F�U�R�V�V�L�Q�J���W�K�H���U�R�D�G���Z�K�H�Q���K�H�¶�V���P�X�J�J�H�G��
by two snails. When the police show up, they 

ask him what happened. The shaken turtle re-

�S�O�L�H�V�������,���G�R�Q�¶�W���N�Q�R�Z�����,�W���D�O�O���K�D�S�S�H�Q�H�G���V�R���I�D�V�W����   

3. Add eggs, cinnamon, salt, 

baking soda and vanilla. Mix 
well. 

 
4. Next add your flour. Mix very 

well. Make sure it is mixed all 
together, especially the bottom 

of the bowl. 
 

5. Finally and your oats. Mix 
extremely well. Grease a cookie 

sheet with oil or cooking spray. 
Take a little oil on a paper towel 

and rub it around on the cookie 
sheet. 

 
6.    Make golf ball sized cook-

ies and place them evenly on 
the cookie sheet (allow 

about 10 cm apart or at least 2 
inches). 

 
7.    Bake for 12 minutes (or 

until lightly browned). Take 
them out of the oven.  Let them 

cool on the pan for 2 minutes. 
Remove and place on a plate or 

a wire rack so that they can 
cool completely. Eat and Enjoy! 

Don't be afraid to eat these 
cookies warm...when they are 

extra Delicious! 
 

8.    C. = cup   and tsp. = tea-
spoon (these are American 

measurements and can be 
found in stores). 

COOKING WITH MISS K 


