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SPORTS SECTION
NBA

The Phoenix Suns are now a super team. 
Their starting lineup has Chris Paul, Devin 
Booker, Kevin Durant, Deandre Ayton. No 

team in the league will be able to beat them. 
As usual the New York Knicks suck. They 

might not even make it to the play in 
tournament, they haven’t even won a title in 
decades. Kyre and Luke have a good chance 

at making the conference finals. Damian 
Lillard is now part of the over 70 points club, 

and this man went off against the Houston 
Rockets.

NFL
The 2022-23 NFL season was really dumb. 
Not only did the vikings have the greatest 
comeback in NFL history, we also had a 
player almost die on the field. The Eagles 
almost went undefeated until they lost to 

Washington and Kansas City. 

SOCCER
THE CHAMPIONS LEAGUE HAS MOVED TO THE ROUND OF 

16! 
Now for the uncultured swines that don’t know how the Champions 

League works, there’s two legs, and since both of them are done, 
let’s review the rounds. The first matchup is Leipzig vs Man City, 
with Man City's latest match being 7-0 to City and the aggregate 

score(the score of both matches together) being 8-1. City is on fire 
ladies and gentlemen and their rampage won’t stop any time soon. 

Next up is Club Brugge vs Benfica, with another blowout to Benfica, 
the aggregate being 8-1. Benfica seems strong, so it’ll be interesting 

to see how they play in the coming rounds. Next we have a 
classically one sided match-up in the Champions League, Liverpool 

vs Real Madrid, with Real Madrid beating Liverpool with an 
aggregate of 6-2. This has to be really repetitive for Liverpool. BUT 

L COULDN’T BE ME HAHAHAHAHAHA. Next up the 
channelers of bad luck themselves, Tottenham vs AC Milan, with 
Milan squeaking out a close victory against Tottenham with an 

aggregate score of 1-0. I guess it makes sense though, it is 
Tottenham after all. Next up FRANKFURT VS NAPOLIIIIIIII with 
NAPOLI WINNING ON AN AGGREGATE SCORE OF 5-0 SHUT 

DOOWN! LESSS GO NAPOLI! Alright, now DORTMUND VS 
CHELSEA YEA AND AGAIN CHELSEA SHUT THEM DOWN 
WITH AN AGGREGATE OF 2-1!!! Oh, so I guess that wasn’t that 
big of a win BUT STILL BEATING DORTMUND IS NO SMALL 

FEAT AND THEY DIDN’T GET DESTROYED LIKE 
LIVERPOOL CHELSEA ON TOP!!!! Next, Inter Milan vs FC 

Porto, with no surprise, Inter getting a close win with an aggregate of 
1-0. I mean, Inter isn’t the strongest or best looking opponent, but 
they are no small feat to beat. Next, PSG vs Bayern Munich, with 

Bayern pulling off an upset with an aggregate score of 3-0, 
completely shutting out PSG. These guys are on fire this year, and 

it’ll be a big feat if anyone manages to best their offensive firepower, 
although City is absolutely in the zone this year, since they have an 
all around great team. THIS CHAMPIONS LEAGUE IS GONNA 

BE ABSOLUTE FIRE WITH SOCCER GIANTS KICKING BUTT 
ALL OVER.



“The cards. Intricately drawn, 
colored. A little copyright mark 
printed onto the title. Ten dollars 
for a paper-weight distraction and 
a forgettable Saturday night.”
Read more of Tarot Reading, a short 
story by Abigail Armour here

I can see my prey from high in the 
sky. My wings are large, I am brave 
and fearless. I prey on fellow birds. 
Who am I?
Read Random Animal Facts by Melia 
Orosco here

“One of the most exciting topics I 
have discovered is how people 
complain about what child they 
are in the family.”
Read more of The Pointless 
Argument by Lily Wood here 
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Chapter 5
Spencer
         “Yeah, I’ll meet you there. Bye.” 
         I hung up on Clara who had just invited me and a couple others to 
hangout. John dropped me off  and the door was unlocked. I stepped inside 
only to see Clara waiting for me with a grin spreading across her face.
What did I get myself  into….. 
         “Where’s everyone else…?” I asked. 
         “Oh that’s not important, how about you come upstairs Spencer,” she 
said. 
         We both went up the stairs and I sat on her bed. 
         “Now that we’re up here, thoughts on Maddie?” she asked me with 
the same grin on her face from earlier. 
         “Why?” 
         Simple one worded answer. You got this Spencer. 
         “You can’t hide from it. I felt the tension in the car Spencer.” 
         It wasn’t just me who felt it then huh… 
         “What tension.” 
         Keep it cool. I don’t want anyone to know about this… I don’t even know how I 
feel about it. 
         “Did you guys talk last night?” 
         I wish. 
         “We didn’t do anything. I got home and slept. That’s it.” 
         End of  story. 
         “I know you like her.” 
         Do I? 
         “I don’t” 
         “We’ll see about that….” she said, looking straight into my soul. 
         It was like she could read my mind. 
        “Let’s go get ice cream?” she asked, acting like this conversation never 
happened…

By Pramithi Upadhya 

https://docs.google.com/document/d/1WF0E7HlWWSFEChrra3LOrAxEBSymVjqVXRIkBo5gBSM/edit
https://docs.google.com/document/d/16S9pJoC2DDW-OggC0fWGXh9G6G1RwroaY1tTVj0JciU/edit
https://docs.google.com/document/d/1pWD9d4mzDpUfmkG41C3FDfzVqz-3x4lwFUPVd62a2YE/edit


The Law of 
Conventional Beauty
By Abigail Armour
For most women, general attractiveness has 
been a ruling factor in our lives. Conventional 
standards are deeply imbedded in our brains 
and firmly etched into our souls. The first 
compliment we give others is usually based 
entirely on appearance, as well as the first 
insult. Because of course it is. We as a society 
decided long ago that beauty fades quickly and 
can never be completely attained. It’s the 
ultimate gift to call someone attractive, and it 
can be a fatal blow to take it away. I’ve done it, 
it’s been done to me. It’s a universal truth, I 
can’t knock what’s set in stone. But another 
universal truth is that for women all actions, 
thoughts, words are more often than not taken 
as whatever body they came out of. Any time  a 
woman crashes and burns, falls on her face. 
Every time it’s undeniably her fault, every time 
it isn’t, the looks are taken first. Always. 

Of course, it’s not really our fault is it? The 
rules of life have been set, beauty is power and 
beauty is weakness. In the end we’re just 
following them as our mothers did and their 
mothers did. How are girls this young 
expected to resist against centuries of 
conditioning? How are we the ones at fault for 
playing the game? For taking what we’ve been 
given? Isn’t that what we were supposed to do? 

I like being complimented on my looks, I’m 
not alone. But these standards we define 
ourselves by, that we define others by were 
created by men we will never meet and will 
never care for. Beauty, at its core, is fictional. 
These standards aren’t real. Whether or not 
you are attractive is entirely up to you. I 
suggest not letting anyone forget it.
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Women’s History Month
March is known as Women’s History Month. It 

celebrates women’s contributions to history, culture, and 
society. Women's History Month allows people to research, 
write about, and raise awareness of the diversity of women's 
experiences throughout history.

It started as Women’s History Week in Santa Rosa, 
California, in March 1978. As time went on, other cities across 
the country started to celebrate it too. In 1980, U.S. President 
Jimmy Carter declared the week of March 8 National 
Women’s History Week. Women’s History Week then became 
Women’s History Month in 1987.

Some important women figures in history are 
Sacagawea, a Native American who helped Lewis and Clark’s 
expedition. Elizabeth Candy Stanton and Susan B. Anthony 
fought for gender equality in the mid-19th century. Harriet 
Tubman was a spy that helped free slaves. Marie Curie was a 
chemist who became the first woman to earn a Nobel Prize. 
Maya Angelou was a civil rights activist who worked hard to 
empower the African American community. These are just 
some of the women who have made outstanding achievements 
throughout history.

Countries like Canada and Australia have joined the US 
in honoring women. Each year, the National Women’s History 
Alliance chooses a theme for Women’s History Month. This 
year’s theme is “Celebrating Women Who Tell Our Stories.” 
Even though women haven’t always been acknowledged for 
the great things they’ve done, we should always remember 
what they have done for us. Make sure to recognize the 
important women in your life this month

By Harshini Veeraraj
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Welcome back to today’s edition! Since there isn’t really much going on, we decided to just do 
some fun everyday dishes you can make! The twist is we are telling you a recipe/food item we 
have never had!
—---------------------------------------------------------------------------------------------

Main course: Spinach & ricotta gnocchi

Ingredients: 

- 4-6 ounce baby spinach
- 2 large egg yolks
- 1 cup parmesan cheese
- 2 cups whole milk ricotta cheese
- ½ cup flour

Lots of salt
- Black pepper
- Pinch of nutmeg (more the better but not too much)
- ¼ cup butter

Steps: 
1. Cook the baby spinach in your salt water. Stir occasionally. After 2 minutes, 

drain.
2. Chop the spinach and mix it with parmesan, ricotta, flour, eggs, pepper, 

nutmeg, and salt. 
3. After mixing the consistency should be a doughy texture. Dust your baking 

sheet with flour. 
4. Form a 5 inch dough rope. Cut the dough into 1 inch pieces. Roll them into an 

oval. 
5. Transfer the dough/gnocchi into another baking sheet.
6. Take the gnocchi and place them into your salt water. Let them cook on stove 

for about 5-7 ish minutes. Make sure it doesnt get burned. 
7. Put butter of the gnocchi and serve with pepper, salt, nutmeg, cheese etc! Yes 

it can be made a day ahead. If so reheat your oven to 400 F for about 10 
minutes.

—---------------------------------------------------------------------------------------------
And that’s it! I have never tried this recipe before but it seems cool. Under this is a guide photo to 
go off of, and of course check for any allergies etc. 

By Spoorthi Idumudi

Chocolate Cake
Made for my sister’s birthday. I wouldn’t have had to put it in 
here but two of my lazy workers didn’t submit anything and it’s 
11:45 at night so here you go I guess.

¾ cup of cocoa powder

¾ cup cold water

½ cup of broken up Hershey chocolate bar

2 cups of unbleached all-purpose flour

1 ½ tsp of baking soda

¼ tsp of kosher salt

1 ½ sticks of butter

2 cups granulated sugar

5 large eggs

1 cup milk 

1. Preheat the oven to 350°F (176°C) and adjust the oven 
rack to the middle position. Spray down the bottoms 
and sides of two 9-by-2-inch round cake pans.

2. In a small bowl, stir together the cocoa powder and 
water to make a paste.

3. Place the chocolate in a double boiler. Warm the 
chocolate, stirring and scraping the sides of the bowl 
occasionally with a rubber spatula, until the chocolate 
is smooth and melted. Let cool to room temperature 

4. Hold a strainer over a large bowl and sift the flour and 
baking soda together. (If using a strainer, simply dump 
both ingredients in the strainer and gently tap your hand 
against the edge.) Dump the salt on top.

5. Using a stand mixer or a handheld mixer on medium 
speed, beat the butter and sugar together until smooth.

6. Scrape down the sides of the bowl with a rubber spatula 
and then mix in the eggs, 1 at a time, just until 
combined.

7. Reduce the speed to low and add the cocoa paste and 
mix just until combined followed by the melted 
chocolate and mix until thoroughly combined.

8. With the mixer still on low speed, add half the sifted 
flour mixture, mixing thoroughly. Then add half the 
milk. Repeat with the remaining flour and then the 
remaining milk, mixing well after each addition. Divide 
the batter between the pans and, using the spatula, 
spread it evenly.

9. Bake the cakes on the middle rack of the oven until a 
skewer inserted in the middle comes out clean, put 
them in for fifteen minutes at a time until ready

10. Take out and allow to cool for 15 minutes before taking 
out.

I hope you to think of me while you eat it.

By Abigail Armour
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TIKTOK BAN
Because popular social media app, TikTok is owned by its China-based parent company ByteDance 
lawmakers are making increasing efforts to ban the app nationwide. Recently the Biden administration has 
introduced an initiative to pressure Bytedance’s  Chinese owners to sell their stake in the company, this 
plan is similar to Donald Trump’s initiative two years ago in which ByteDance would sell TikTok to an 
American software company, though a deal fell through and was struck down by a court. It may seem like 
this is the simple overreaction of a few old men but China’s power over TikTok is a genuine concern. 
Because ByteDance is controlled by the Chinese Communist Party they are obligated to hand any data 
they have to the Chinese Government. This essentially means that you’re personal information, face, and 
identity could be used against you by a foreign enemy. That’s bad. 

This ban could also be used as a tool for the US government to finally exert some control over American 
social media company's  growing influence. All social media we use today, from Instagram to Twitter 
collects information sold to companies, which then advertise their products to us. But these companies are 
entirely capable of selling this personal information to a foreign adversary, as well as use it to push 
misinformation in order to keep its users engaged. It’s time that legitimate rules and regulations are 
upgraded to this new era of social interaction to ensure that our sanity and information is protected.
By Abigail Armour
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