
TGIF from Jessica 
This week the 101s wrapped up our reading of The 
Last Lecture by Randy Pausch. To close out our 
week, on the half day, we watched his last lecture 
while enjoying homemade cornbread and chili. It's not 
often that the students connect to the author and see 
him or her as a tangible person. As we read the book, 
they often asked if this was a true story and is this 
real. Watching the video of him speaking and seeing 
more of his photos made it real for them.  

How do you make a half day more fun? You cook. 
First thing in the morning, the 101s divided up the 
tasks and quickly put together a pot of chili. Once that 
was underway, we started making homemade 
cornbread muffins. For some 101s it was a new 
experience and for others it felt like home. However, 
we all had a hand in it. Cooking side by side is a great 
way to bring everyone together. We made so much 
food we were able to share with everyone.  
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TGIF from Lenny 
There	is	quite	a	bit	to	share	

from	the	past	two	weeks	so	let’s	get	
right	to	it.		

In	ER	we	continued	making	and	
using	our	light	boxes	to	make	
observations	on	how	light	behaves.	
We	incorporated	various	lenses,	
prisms,	mirrors	and	lasers	to	play	
around	with	and	create	different	
effects.	Many	of	the	concepts	we	
encountered	are	applied	in	
kaleidoscopes,	so	we	decided	to	each	
build	our	own.	Using	PVC,	mylar,	
card	stock,	tape	and	beads,	each	
student	built	their	own	functional	
kaleidoscope.	To	do	so	we	applied	a	
number	of	skills	using	protractors,	
compasses,	and	rulers.		

In	LE	we	continued	learning	about	
the	digestive	system	and	dug	deeper	
into	nutrition.	We	examined	and	
evaluated	various	nutrition	labels	
and	made	calorie	calculations.	We	
also	made	our	own	fruit	and	
vegetable	juice	in	class	using	a	juicer,	
tasted	various	combinations	and	
compared	it	to	store	bought	juice.	
Finally,	we	began	examining	enzyme	
activity	by	observing	the	reaction	
that	occurs	between	liver	and	
hydrogen	peroxide.		

The	workshop	has	been	very	busy	
the	past	couple	of	weeks.	Jade	
Linished	the	coffee	table	and	the	Linal	

product	is	a	great	
representation	of	the	
pride	she	put	into	its	
construction.	Jacoby	
completed	the	Lirst	
putting	green	by	
making	the	frame	and	
platform,	applying	the	
carpet,	and	installing	
the	hole.	He	still	

needs	to	make	the	obstacles,	but	the	
product	works	great	so	far.	
	 	
Our	welding	group	continues	to	learn	
new	skills	and	techniques	under	Evan	
L.’s	guidance.	Luke	is	using	his	skills	to	
customize	an	engine	mount	for	his	
buggy.	Ryan	is	also	continuing	to	make	
modiLications	to	his	bike	and	Wes	is	
rebuilding	his	bike.	A	great	deal	of	
collaboration	occurs	between	these	
various	projects	as	students	lend	each	
other	a	set	of	hands	and	a	word	of	
advice.	Lucas	A.	has	been	in	the	shop	
Linishing	the	housing	for	a	power	supply	
he	built	from	scratch.		He	demonstrated	
some	great	skills,	is	always	willing	to	
help	others,	and	is	an	excellent	teacher.		
	 	
There	were	many	other	projects	taking	
shape	simultaneously	in	the	workshop.	
Evan	S.	is	working	on	a	custom	game	
board,	Lucas	B.	is	hydrating	clay	to	build	
Ligurines,	and	Bug	was	preparing	a	log	to	
grow	oyster	mushrooms	on.	The	activity	
can	be	dizzying	at	times,	but	there's	
nothing	better	than	positive	energy	from	
project	work.		
Next	week	I	will	shift	my	focus	to	the	
sugar	shack	and	maple	syrup	
production.	Kyler	is	the	point	student	on	
this	project	and	will	be	recruiting	other	
students	and	making	important	
decisions.	There	is	a	lot	of	work	and	
learning	ahead.	We	will	keep	you	
updated.	Have	a	wonderful	week!	



TGIF from Walt	
Much	of	this	week	was	spent	
working	in	the	kitchen	with	
students.	Thanks	to	funding	
from	the	district,	we	were	
able	to	upgrade	some	of	our	
kitchen	equipment	to	
commercial	grade	products,	
and	we	have	been	very	busy	
testing	out	our	new	gear.	We	
now	have	a	commercial	
panini	press,		heavy	duty	Llat	
top	griddle,	portable	steam	
table,	and	countertop	fryer.	
In	addition	to	these	large	
items,	we	also	upgraded	our	
pots	and	pans,	knives,	
measuring	utensils	and	
small	wares.	This	was	much	
needed,	as	most	of	our	
kitchen	gear	consisted	of	
well	worn	hand	me	downs	
and	donations.	It	has	made	
cooking	projects	so	much	
easier,	and	has	saved	me	a	
great	deal	of	time	and	
energy	by	not	having	to	
constantly	bring	my	own	
equipment	back	and	forth.	
Additionally,	it	is	a	better	
representation	of	the	
equipment	and	techniques	
that	one	would	utilize	in	a	
professional	commercial	
kitchen.		

Kat	is	interested	in	starting	a	
diner	similar	to	Ronnie’s,	
called	Kat’s	Kitchen.	She	
wants	to	focus	on	breakfast	
classics	and	has	enlisted	Bruce,	Jace,	Jade	
and	Braxtin	to	help	with	this	project.	Much	
of	their	time	the	past	two	weeks	has	been	
spent	researching	and	testing	recipes.	Our	

goal	is	to	make	as	many	things	
from	scratch	as	possible.	So	far	
we	made		breakfast	burritos,	
diner	style	omelets,	breakfast	
sandwiches,	and		hashbrowns.	
This	week	I	taught	Kat,	Bruce,	
Braxtin	and	Jade	how	to	make	
homemade	fresh	breakfast	
sausage.	Each	student	chose	a	
different	recipe,	and	we	had	a	
challenge	to	see	who	had	the	
best.	After	doing	a	school-wide	
tasting,	Bruce	ended	up	being	the	
winner.	This	is	the	sausage	that	
we	will	use	at	Kat’s	Kitchen.	If	
time	allows	next	week,	I	am	
hoping	to	teach	them	how	to	cure	
and	smoke	some	homemade	
canadian	bacon	and	classic	
bacon.	Additionally,	we	are	going	
to	be	making	homemade	English	
mufLins	for	breakfast	
sandwiches.			

We	did	a	round	of	practice	
exhibitions	in	advisory	this	week.	
Overall,	they	went	ok.	We	are	
Linding	that	students	are	
struggling	with	documenting	
their	project	progress	adequately.	
Many	are	doing	work,	but	not	
uploading	pictures,	reLlections	or	
documentation	in	an	appropriate	
way.		This	is	largely	due	to	not	
knowing	how	to	upload	media	or	
use	Google	Slides	effectively.	Next	
week	David	and	I	are	focusing	on	
using	Google	Sites	to	create	
online	portfolios	for	all	of	our	
students.	We	are	using	this	
platform	for	our	Gateway	

Exhibition	at	the	end	of	the	year,	so	this	is	a	
perfect	opportunity	to	teach	some	technical	
literacy	skills.		



TGIF from Greg	

This week we had some new and exciting 
news! Adam is doing a shadow day and 
possible internship with the school 
psychologist at Grimshaw, Kaitlyn Maloff. 
He will be working with a student one on 
one and also observing the services a 
child psychologist provides. Devyn will be 
going to Morrisville to take a three credit 
culinary class. The class will allow kids to 
prepare and cook foods from many 
different cultures. The professor came in 
last week to talk about this program and 
work with the students - they made 
chocolate covered strawberries! Claire has 
been interning at Song Mountain as a ski 
technician learning how to tune up skis 
and boards in the shop. She’s also been 
hard at work on her Senior Thesis Project 
creating a robotics program for the 
elementary schools in our district. She has 
been blown away by the students’ interest 
in the program! We’re happy to see her 
sharing her passion with younger students 
and hope this will be a sustainable 
program for our future engineers! Garrett 
continues to photograph notable and 
culturally relevant places on the 
Onondaga Nation for his STP. Aiden is 
working on fundraising to begin work on 
the bench he will be donating to a golf 
course. Hayden is working very hard at 
BOCES in his welding class. Kyler is 
starting to work on creating bucket covers 
for sap from the maple trees and is almost 
ready to start tapping and boiling in the 
next couple of weeks. Griffin has come up 
with some great ideas for different types of 
coffee at his internship, has been 
practicing spice art on lattes, and is still 
working to make the On The Dot more 
eco-friendly. Austin is doing a great job as 
the manager at Ronnie’s Dinner; he’s 
been learning to count the money, tally 

products sold, and distinguish the profits 
made after subtracting the daily start-up 
money and supply cost from the total in 
the money box. They were able to create 
pizza quesadillas this week and last, 
thanks to a generous donation from Sue! 
Austin has also been working very hard to 
create flyers with all the information 
needed about Ronnie’s Diner and will be 
adding it around the building this week. It 
is great to see our students learning real-
world skills and how to apply them. 
Morgan is making great progress on her 
STP for Mended Little Hearts. She is 
putting together a great fundraiser that will 
reach the whole community. Our students 
have been hard at work applying for 
colleges - we are having a great time 
seeing their achievements and their 
happiness when receiving their 
acceptance letters. Many of them will be 
starting up their classes at OCC again this 
week in addition to their Big Picture 
responsibilities. They have all worked hard 
to get where they are and we are so very 
proud of them! 
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