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Lady Bulldogs Win 
Regionals
By Alexis Bonner

     The MHS Lady Bulldogs have 
had a long successful year so far 
and hope to continue bringing back 
a state championship. Much like 
volleyball the 6 seniors hope to 
prove the rest of the state wrong 
and show them they deserved to be 
ranked higher than 7th in the state. 
During the ladies long journey they 
played many tough opponents 
including schools from Virginia and 
local schools. The lady Bulldogs 
record ended with 18 wins and 
only seven losses to schools who 
were not in district teams. 

     To advance to the State 
Tournament the Bulldogs had to get 
through a number of opponents 
including Musselman High school 
in the semi sectional game, 
Jefferson High school in the 
sectional championship which was 
a game to determine who would 
stay home and who would travel, 
and finally Hampshire High school 
at home because they beat 
Jefferson. When winning the 
regional championship against 
Hampshire that made three out of 
four State appearances for the 
seniors. According to Taylor 
Ferguson’s thoughts about the 
game occurring on Wednesday, 
March 11, 2015 at 11:45 AM, "I think 
we have a pretty good chance, I 
know a lot of people don't believe 
in us and for us seniors we have 
something to prove just like some 
of us proved in volleyball. This is 

our last shot and we are giving it all 
we got."   

    The Bulldogs lost in the first round 
of the State tournament against 
Parkersburg South who also knocked 
them out last year in the semi-finals. 
No matter the results we are proud of 
our Lady Bulldogs and they are still 
number on in our hearts.
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      Spring Break is just around the 
corner. Our break starts on Good 
Friday, April 3, 2015 and lasts until 
Sunday, April 12, 2015.  If you are 
lucky enough to escape to a tropical 
destination, relax and enjoy yourself.  
If you, however, are like most of the 
population and a tropical island is not 
in your future, do not fear! There are 
plenty of things for you to do over 
Spring Break.  You could watch a 
marathon on Netflix; start an exercise 
plan; read a Best Seller book; clean 
out your closet; look for a summer 
job; take up a hobby; clean the inside 
and outside of your car; and of course, 
take some well-deserved naps. Junior 
Kristina Hall says, “I can’t wait for 
Spring Break! I feel like it’s taking 
forever to get here.”

Are You Ready for 
a Break?
By Jessika Saldana

Did you know? 

     Good Friday is the Friday 
before Easter, a holy day of 
the Christian church, 
observed as the anniversary 
of the Crucifixion of Jesus.

Why Does A 
Rabbit bring Easter 
Eggs?
By Abbie Stephens

     Rabbits have been associated with 
springtime since ancient times.  
According to history.com, it is believed 
that the Anglo-Saxon Goddess of Spring, 
Eostre had a hare as her companion. The 
hare symbolizes fertility and rebirth. 
Later Christians changed the symbol of 
the hare to the Easter bunny.  The 
tradition is that the Easter bunny leaves 
Easter eggs on Easter Sunday. Parents 
hide the eggs in the garden and the 
children go on an egg hunt to find them. 
The idea of an egg-laying rabbit was 
taken to America in the late 1700’s by 
German immigrants. They told their 
children to make “nests” with their caps 
and bonnets, and if they were good the 
Easter bunny would leave them colored 
eggs.
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Spring Sports Thaw Out
By Jared Foreman

     As the school year continues and “senioritis” gets worse, we are all thinking it is time for warmer weather. But 
nobody wants it to be warmer than our spring sports teams.  Already this year our tennis courts, baseball field, track 
and turf have all been buried in snow since spring sports started on March 2nd. The tennis team arrived to their first 
practice this season lugging around snow shovels instead of racquets. Senior tennis player Owen Hamilton stated that 
“the snow has been a real pain this year.” 
     Tennis isn’t the only team that has had to suffer through this seemingly never-ending winter, however. The baseball 
team had to shovel off their field just this past weekend to play in their first game against St. James, which they won 
13-3.  It is not all terrible though. Senior Jeremy Madon said, “It was tedious work but well worth it since we won.” 
This winter weather that just won’t leave has also affected the local lacrosse teams.  They practice on the MHS turf 
and shoveling snow off of the turf is just not an option for them. Lacrosse player, Jennifer Ho stated, “we only got two 
practices in before our first game since we had to wait for the snow to melt.” For now all we can do is wait for warmer 
days, but until then best of luck to all of the spring sports teams.
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The	  word	  waffle	  comes	  from	  
"walfre"	  meaning	  
"honeycomb"	  in	  old	  French	  
(twel9h	  century).
In	  the	  thirteenth	  century,	  a	  
blacksmith	  imagined	  the	  
waffle	  iron,	  inspired	  by	  the	  
cells	  produced	  by	  bees.
TradiAonally	  in	  our	  regions,	  
the	  waffles	  were	  made	  a9er	  
Christmas	  to	  give	  to	  children	  
at	  New	  Year.

In	  Belgium	  there	  are	  two	  
types	  of	  waffle:

Brussels	  waffle

Brussels	  waffle:	  Regular,	  
tradiAonally	  20	  holes,	  light,	  it	  
accepts	  all	  the	  trimmings!	  
(Brussels	  is	  the	  Capital,	  so	  it’s	  
very	  famous	  there	  but	  you	  can	  
find	  it	  everywhere	  as	  well!	  
The	  waffle	  is	  a	  chewy	  
confecAonery,	  rectangular	  

room	  with	  fruit,	  powdered	  
sugar	  or	  whipped	  cream.	  The	  
peculiarity	  of	  the	  recipe	  for	  
Belgian	  waffles	  is	  the	  use	  of	  
baking	  powder.	  Combined	  
with	  beaten	  egg	  whites,	  the	  
powder	  causes	  the	  waffle	  to	  
be	  much	  thicker	  and	  lighter.

Liège	  waffle

Regular,	  tradiAonally	  20	  holes,	  
light,	  it	  accepts	  all	  the	  
trimmings!	  (Brussels	  is	  the	  
Capital,	  so	  it’s	  very	  famous	  
there	  but	  you	  can	  find	  it	  
everywhere	  as	  well!).	  It	  is	  oval	  
and	  is	  thinner	  and	  smaller	  
than	  the	  common	  Belgian	  
waffle.	  Small	  sugar	  chips	  
beaded	  (small	  sugar	  balls)	  
added	  to	  the	  caramelized	  
dough	  on	  the	  waffle	  iron.	  
Liège	  waffles	  are	  commonly	  
eaten	  without	  fiRngs,	  and	  
someAmes	  even	  cold.

In	  Belgium,	  we	  do	  not	  eat	  
waffles	  for	  breakfast	  very	  
o9en,	  but	  you	  can	  get	  one	  if	  
you	  ask.	  You	  buy	  Belgian	  

waffles	  at	  bakeries	  and	  stalls	  
of	  street	  vendors	  as	  a	  "casual	  
snack."

BRUSSELS’	  WAFFLES

–	  3	  farm	  fresh	  eggs,	  yolks	  &	  
whites	  separated
–	  12	  oz	  of	  warmed	  milk,	  
preferably	  whole
–	  3/4	  oz	  of	  fresh	  yeast	  (or	  1	  
packet	  of	  dry	  acAve	  yeast)
–	  12	  oz	  of	  sparkling	  water,	  
room	  temperature
–	  16	  3/4	  oz	  of	  self-‐rising	  flour	  
(approx.	  2-‐2.5	  cups),	  si9ed
–	  5.3	  oz	  of	  good	  bu^er	  
(approx.	  10.5	  Tbsp)
–	  a	  pinch	  of	  salt
–	  1-‐2	  Tbsp	  of	  sugar

Heat	  waffle	  iron	  unAl	  it’s	  
piping	  hot!

Separate	  egg	  whites	  and	  yolks	  
in	  two	  bowls,	  and	  set	  aside.	  

Warm	  milk	  and	  combine	  with	  
yeast	  and	  sugar.	  Allow	  to	  
bloom	  for	  10	  min.	  

Lightly	  beat	  yolks	  and	  add	  
warmed	  milk	  and	  yeast.	  Beat	  
unAl	  incorporated,	  then	  add	  
sparkling	  water	  and	  sAr	  gently	  
unAl	  well-‐combined.	  Si9	  flour	  
directly	  into	  the	  milk	  mixture,	  
beat	  with	  an	  electric	  mixer	  

unAl	  all	  lumps	  are	  smoothed	  
out.
Melt	  bu^er	  in	  a	  small	  sauce	  
pan	  and	  beat	  egg	  whites	  into	  
sAff	  peaks.	  Pour	  melted	  bu^er	  
into	  ba^er	  and	  gently	  fold	  in	  
sAffened	  egg	  whites	  by	  hand,	  
and	  add	  a	  pinch	  of	  salt	  as	  well.	  
Set	  ba^er	  aside	  for	  20-‐30	  
minutes,	  so	  yeast	  can	  work	  
and	  ba^er	  has	  Ame	  to	  rise.	  

When	  the	  ba^er	  shows	  
bubbles	  and	  appears	  “alive”,	  
you’re	  ready	  to	  start	  baking!

Make	  sure	  to	  bu^er	  all	  sides	  
of	  your	  waffle	  iron,	  regardless	  
of	  whether	  it	  is	  non-‐sAcker	  
not.	  Pour	  1/3	  cup	  of	  ba^er	  
per	  waffle,	  and	  allow	  waffle	  to	  
brown	  completely.	  Every	  
waffle	  iron	  is	  different,	  so	  it’s	  
a	  bit	  hard	  for	  me	  to	  say	  how	  
long	  this	  will	  take	  with	  your	  
machine.	  You	  want	  the	  
waffles	  to	  be	  crisp	  and	  brown	  
on	  the	  outside.

Serve	  with	  powdered	  sugar,	  
brown	  sugar	  or	  whipped	  
cream	  for	  an	  authenAc	  
Belgian	  treat…	  or	  go	  a	  bit	  
crazy	  and	  add	  crisped	  bacon,	  
ham	  or	  cheese	  to	  the	  ba^er	  
for	  a	  hearty	  salty	  &	  sweet	  
combinaAon!

Belgium Waffles 

Food From 
Around the 
World: 
Discovering..... 
By Clara Opdebeeck
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Principal Sherman Awards 
Non-Fiction Writers

Kayla Cook

Alexis Golliday

Michaela Nelson                      Elijah Fritz

     Every month 
Martinsburg High 
School Principal Trent 
Sherman rewards 
students whose non-
fiction writing pieces 
have been selected by 
the non-fiction 
writing committee 
which is comprised of 
teachers from each 
department in the 
school.  The students 
who are selected each 
receive a VISA Gift 
Card.
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Make a Statement with a 
Lokai Bracelet 
By Adericca Clarke                 

      Steven Izen invented the Lokai bracelet as a 
reminder to be humble through the highs, and hopeful 
through the lows in your life. The bracelet is infused 
with elements sourced from the highest and lowest 
points on earth.  The white ball, carrying water from 
Mt. Everest, and the black ball, holding mud from the 
Dead Sea, exist on opposite ends. Izen says "Life is 
about the journey, not the destination." Sophomore 
Daisha Foster said "I believe that the bracelet does have 
a deeper meaning, but most people will just buy it for 
the fashionable appearance. 
     The Lokai business was established in 2013.  
Although Izen does keep some of the profits , he does 
donate 10% of the net profits to charities of his 
choosing.  Would you purchase one of these bracelets? 
Senior Johnetta Ackles said, “I would purchase one 
because it's for a good cause and the meaning of these 
bracelets is very inspirational."The bracelets sell for 
$18 each and can be purchased online. Izen made these 
bracelets to remind you that like is a continuous 
journey, and that there will be highs and lows but that 
you keep moving on. 
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March Madness Predictions 
By Daisha Foster and Katie Rose

     March Madness is the national tournament for 65 college basketball 
teams in which all teams battle in a “sudden-death” situation. The team 
who outplays all of the others earns the title of National College 
Athletic Association Division One Champion. Martinsburg High 
School students have been participating in March Madness by creating 
their own brackets in order to determine which team will win and how 
they will get there.  Martinsburg High school students, Ryan Fansler, 
Tyler Jenkins, Casie Johnson, Chase Heck, Nate Burkhart, Joshua 
Shortall and Nick Burkhart are putting their own spin on March 
Madness by each pitching in $15 to a pot so that the student with the 
bracket the closest to being correct takes it all with the exception of the 
2nd place winner who will be reimbursed his or her $15. 
     Senior Chase Heck says, "I'm excited to see who will win. It is hard 
to predict the exact outcome and the winner could be anyone. It's a 
game of luck." Heck also added, “I'm so happy to see Martinsburg 
students getting involved with March Madness. It's so much fun and 
I'm glad to see others watching the sport and keeping up with it as 
much as I do." 

The Winner Will Be...

Kentucky (Arthur Harriston, senior)
Kentucky (Ky-Juan Louis, junior)
Duke (Nate Burkhart, senior)
Kentucky (Isaiah Honesty, senior)
Kentucky (Mr. Lahaza, teacher)
Kansas (Mr. Fields, teacher)
Kentucky (Kristen Nunn, senior)
Kansas (Caitie Lewis, senior)
Kentucky (Claudia Herrera, senior)
Kentucky (Eric Brown, senior)
Kentucky (William Archacki, senior)
Kentucky (Chase Heck, senior)
Kentucky (Bruce Haynes, junior)
Notre Dame (Nick Lopez, junior)
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MHS Boys 
Basketball 
Team Wins 
Regionals and 
Advances to 
States
 The boys ended regular season play with a   record 
before losing Round 1 of the State Championship to 
Woodrow Wilson 60-59.
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