¥ Out Gogs Recipe

Monday, June 13, 2011

Today’s Daily Special was brought to you by:
Erik Bahnson, Mariah Canales, Serene
Carnaggio, Erik Hagen, Ross Harps,

Emily Hinkley, Noah Jensen, Angel,

and Editor in Chief Deb Davidson

The Chef's Recommendation
Psalm 27:14

Wait for the Lorbp;
be strong, and let your
heart take courage;

wait for the Lorp!

Our story tellers shared their recipe for living in
God'’s Word.
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Foodology Factory

By Erik Bahnson

Today at the Foodology Factory, two
experiments took place. The first
experiment had the instructors shake
heavy whipped cream in a small
container, with the desired result of
making butter. The second experiment
involved mixing sugar and yeast into
water, and pouring the mixture into a
water bottle. The instructors then place
a balloon over the lid of the bottle,
which inflated with gas produced by the
water mixture. After the first
experiment was thoroughly shaken, the
whipped cream butter was spread on
saltine crackers and handed out to the
children. I had a sample, so I can tell
you first hand that the experiment was
a success.

Every night for the rest of the week,
we will be collecting your offering
to help hungry families through

Heifer International. Please bring
some money to help needy families!
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Arts and Crafts
By Mariah Canales

Today at the Art Center the children are using
shaped sponges and paint to decorate their
chef hats, and they are also making napkin
rings using crayons, markers, glitter, and raffia.

Interview with Chef Amy
By Serene Carnaggio

Q: How long have you been a chef?
A: Many, many years.

Q: How do you like being a chef?
A: It's delicious!

Q: What made you want to become a chef?
A: Food is a joy to everyone. I love to spread

Joy.

Q: What do you think about your partner,
Scraps?
A: Scraps shows promise!

Q: What is the special?
A: Today'’s Special is YOU! And your seat is
reserved tomorrow at the Shake It Up Café!
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The Takeout Treatery
By Ross Harps and Erik Hagen

Today'’s special snack was flatbread faces.
They used flatbread for the face, spread with
whipped butter and made a face from
strawberries, raisins, blueberries, and
raspberries. They also had cookies and apple
juice. They chose flatbread because it doesn't
take long to cook. It can help us to Be
Ready!

MONDAY’S COLOR WAS ORANGE
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Interview With Alex

Alex’s favorite color is purple. She like the
activities at VBS, and she especially likes ice
cream.

Interview With Ashley

Ashley’s favorite color is blue. She thinks VBS
is really fun. She likes cookies.

Photos by Emily Hinckley and Noah Jensen



