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HOPE Club meets every Monday in room 119.
Future Business Leaders of America meets every Monday in room 116.
Fultonian Yearbook  meets on Wednesdays in room 102.
GRB Journalism Club meets Wednesdays  in room 102.
Yearbooks are still available for preorder for $60. See Mr. Senecal in room 228
during GSH.
Any students needing a physical for spring sports or working papers should stop
by the Nurse’s office to make an appointment.
Attention French Club members: helpers are needed to deliver bags for the
canned food drive on Tuesday, Feb. 4 during GSH. See Mademoiselle Coleman to
sign up to help.

What’s happening at G. Ray Bodley High School?

Clubs combining for February canned food drive

Keep in touch with the Fultonian Yearbook by likingKeep in touch with the Fultonian Yearbook by likingKeep in touch with the Fultonian Yearbook by likingKeep in touch with the Fultonian Yearbook by likingKeep in touch with the Fultonian Yearbook by liking
us on Facebook. Free yearbook drawing at 200 likes!us on Facebook. Free yearbook drawing at 200 likes!us on Facebook. Free yearbook drawing at 200 likes!us on Facebook. Free yearbook drawing at 200 likes!us on Facebook. Free yearbook drawing at 200 likes!

By Ruth Brown

Because hunger knows no season a group
of G. Ray Bodley High School clubs is com-
bining to hold a canned food drive this
month. In the past the clubs concentrated
their efforts around the holidays, but this year
they decided to hold the drive in February,
as there is a need throughout the year by
those less fortunate.
   HOPE Club, Future Business Leaders of
America, Student Senate, and French Club
will be hosting G. Ray Bodley’s annual
canned food drive, which will kick off on
Tuesday, February 4, and will be ending on
Friday, February 14.  Bags will be distrib-
uted to each guided study hall on Tuesday
the 4th. The GSH that collects the most items
will win a pizza party.
   All items must be non-perishable. Some
examples of the most needed non-perishable
foods include canned meats, canned tuna and
salmon, peanut butter, jelly (no glass),
canned or dry soups, canned stews and chili,
tea bags, coffee (ground no beans), canned
pasta,and canned vegetables as well as
canned fruits, canned pasta (spaghetti ìoísî),
hot and cold cereals, rice and cake mixes.
Other needed items include pancake mix,
syrup, powdered milk, packaged pasta
(macaroni & cheese, etc.), juice boxes,
canned juices, canned beans, spam, canned
gravy, granulated sugar, baby food and ce-
real (glass jars accepted), granola bars and
cereal bars.
   All of the food that will be collected dur-
ing this event will be donated to the Salva-
tion Army Food Bank. This is everyoneís
chance to be able to give back to the com-
munity and do a selfless act by helping those
families that are truly in need.
   For questions regarding this canned food
drive, please email HOPE Club advisor, Mrs.
Cronk, at ccronk@fulton.cnyric.org.

What’s for lunch?
Today:BBQ pulled pork with green beans,
butternut squash, orange smiles with al-
ternative of turkey & cheese wrap.

Traditionally held in December, this year’s canned food drive will take place
starting February 4th and features the combined efforts of ther HOPE Club,
French Club, Future Business Leaders of America and the GRB Student Sen-
ate.

Tuesday: Popcorn chicken with dip sauce
with sweey potato fries, corn, diced pear
cup with alternative of chicken & cheese
wrap.



Homemade is better! Try these energy bars

The Sweet Side of Life
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By Tevin Simard

One month into the new year, it is important
to keep those exercise weight loss goals that
you may have in mind. Eating healthy, vigor-
enhancing foods can help along way; so, if
you are looking for a low-cost alternative to
commercial energy bars, this recipe is a good
substitute.
How to Make Easy 3-Ingredient Energy Bars
at Home
Makes 8 large bars or 16 small square-
shaped bars
What You Need
Ingredients
1 cup nuts
1 cup dried fruit
1 cup (12-15 whole) dates, pitted
Equipment
Food processor
Plastic wrap or wax paper
Sharp knife
Instructions
1. Roast the nuts (optional). Nuts can be used
raw or roasted; roasting will add a toasty,
nutty depth to the bars. If desired, roast the
nuts at 350∞F for 10-12 minutes, until fra-
grant and golden. Allow to cool before us-
ing.
2. Combine the nuts, dried fruit, and dates
in a food processor. Combine all the ingre-
dients in a food processor. Pulse a few times
just to break them up. Separate the dates if
they start to clump together.
3. Process continuously for 30 seconds. By
this point, the ingredients should all have
broken down into crumb-sized pieces.
Scrape the edges of the bowl and beneath
the blade to make sure nothing is sticking.
4. Process continuously until a ball is
formed, 1-2 minutes. Continue processing
for another 1-2 minutes, until the ingredi-
ents clump together and gather into a ball.
5. Press into a thick square and chill. Lay a
piece of plastic wrap or wax paper on your
work surface and dump the power bar dough
on top. Press the dough with your hands until
it forms a thick square, roughly 8" x 8" in
size. Wrap and chill for at least an hour or
overnight.
6. Divide into bars. Unwrap the chilled
power bar dough and transfer to a cutting
board. Cut into 8 large bars or 16 small
squares, as desired. Wrap each bar in plas-

tic wrap or wax paper.
7. Store the bars. Store the bars in the fridge
for several weeks or in the freezer for up to
three months. The bars can be eaten straight

from the fridge or freezer and will be firm,
but chewy. Room-temperature bars are per-
fectly fine to eat and can be kept in a lunch
bag or backpack all day, but will be more
soft and paste-like.
Additional Notes:
   Energy Balls: The power bar dough can
also be shaped into small balls. Refrigerate
until firm, then wrap in plastic for longer
storage.
   Try These Combinations! Cherry-almond,
apricot-almond, cranberry-pecan, apple-cin-
namon-walnut
   Try These Add-Ins! Shredded coconut,
chia seeds, chocolate chips, cacao nibs, co-
coa powder, crystalized ginger, ground cin-
namon, ground nutmeg, ground cardamom,
lemon zest, lime zest
Photo courtesy of theKitchn

This week in Raider Sports

Last chance meet features big efforts
The boys and girls track teams traveled to OCC for their last regular season meet of the
season on January 29, which was the CNYITA Last Chance Qualifier Meet. This was the
last chance for athletes to qualify for the league or sectionals meet and was an unusual
meet because there were no relays.
   Starting out the day was the 1000 meter run where Jimmy Martin finished in seventh
place out of 41 runners and ran a season best 2:45. Not too far behind was Jacob Belcher,
who placed 25th, and missed sectionals by one second. In the 55 meter dash, Erica Pawlewicz
finished 26th out of 55 runners, while in the girls 1500, freshman Megan Nicholson fin-
ished 27th. On the boys side there was the 1600 meters, where Bailey Lutz finished 17th.
Connor Aldasch ran the 55 meter hurdles and finished in ninth was a season best 9.02.
   In the girls triple jump, Makenzie Loomis placed fifth, giving the Lady Raiders two
points. For the boys’ triple jump, Mike Holcomb jumped 40-feet-11 and won the event.
This gave the Raiders 10 points and a tenth place team finish.
   Tuesday, February 4 the Raiders will return to OCC for the sectional meet at 4:30 pm
with the OHSL League meet coming one week later.            By Jimmy Martin

Today: Hockey vs. IHC (7 pm); Girls Bball vs. Mexico (JV-5:30/V-7).
Tues. Feb. 4: Girls Bball vs. CBA (JV-5:30/V-7); Boys Bball @ CBA (JV-
5:30/V-7); Hockey vs. Syracuse (6 pm); Indoor Track @ Sectional Finals
(4:30 @ OCC).
Wed. Feb. 5: Bowling @ League Meet (3:30 @ Mattydale).
Thurs. Feb. 6: Bowling @ League Meet (3:30 @ Mattydale).
Fri. Feb. 7: Boys Bball vs. Bishop Ludden (JV-5:30/V-
7); Bowling @ Qualifier (TBA in Utica).
Sat. Feb. 8: Wrestling @ Class A Tourney (10 am @
Indian River); Diving Sectional @ Mexico (11 am);
Cheerleading competition in Fulton (7 am-3 pm).



Ref le ctions
-THE- Sa lon & More

608 South 4th Street-Fulton
Call for an appointment today!

Phone: 592-4415
Proud 20 Year sponsor

of GRB Journalism

Book now for the
prom and dinner

dance!

Quote of the day:
“Never be afraid to laugh at
yourself. After all, you could
be missing out on the joke

of the century.”
- Dame Edna Everage

What is in store for the future of Egypt?

In the News
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By Tevin Simard

Almost three years ago, the Egyptian Revo-
lution began, on January 25, 2011. Since
then, President Mubarak has stepped down
from office, at the will of his citizens, and
new presidential elections were held in the
summer of 2012.
   While Mohamed Morsi won the contest
for president, he was part of the Muslim
Brotherhood, a political party which puts an
emphasis on Islam and is associated with re-
ligious radicals. Secularists were afraid that
because the man favored creating a new
Egyptian constitution in which Islam would
would be enshrined, their country would
become a new Iran. In other words, a once
secular nation turned into a theocracy.
   So when the economy, unemployment,
food and gas prices, and political and social
rights were not changed for the better, Morsi
was ousted in just over a year. In the mean-
time, Egypt’s interim president, Adly
Mansour is serving the country and with
presidential elections approaching in the
next three months, the question people
around the world are wondering is, what is
in store for the future of Egypt?
    General Abdel Fattah el-Sisi, the man who
removed Morsi from power, appears to be a
viable candidate for the upcoming elections.

Now that the military council has approved,
and is endorsing Sisi, this appears to be the
direction toward which the country will
move. The man has a strong following and
has been declared a “hero” and father-like
figure to some.
   However, according to an article regard-
ing contemporary Egyptian politics on
Buzzfeed, one Egyptian expressed that, “I
once believed in Sisi, but now I feel that no
one can save Egypt.” The people certainly
have valid reasons to be skeptical about this
rising figure.

worth. In a country where 82% of its citi-
zens supported death by stoning for adul-
terers,  this way of thinking is somewhat
alarming for a possible president to hold.
Hence, it is not hard to see why political
experts and human rights workers are con-
cerned.
    Currently, the same problems that plagued
Morsi’s rule, are affecting Mansourí’s reign
as well and may influence Sisi’s, if he does
become president. Despite the push for a
democracy in the country, it is safe to say
that many citizens in Egypt would trade cer-
tain political freedoms for a pulsing
economy, stability, and living without daily
terrorism. In fact, several countries in the
Middle East have done just that, such as
Kuwait, Qatar, and the United Arab Emir-
ates.
   Putting it into perspective, there are Iraqis
who feel the same way that Egyptians do in
that, at least when Saddam Hussein was in
power, there were not rolling blackouts,
people could obtain and maintain jobs, even
though those who disagreed with the dicta-
tor suffered. Surely, it was a better fate in
those regards when juxtaposed with a hurt-
ing economy, political instability, the pro-
liferation of terrorist cells, and American oc-
cupation.
    Because of the obstacles that Egyptians
face, it is doubtful that Egypt will get on its
feet and move toward a more liberal state,
as establishing a veritable democracy, not
one in which the elections are rigged, is no
easy task.While the past few years have been
marked by their social upheavals and the
present looks grim, only time will tell
whether a modern pharaoh or a democratic
president will take the reigns of Egypt next.

General Abdel Fattah el-Sisi

   Beginning in 1952 the Egyptian govern-
ment has been backed heavily by the armed
forces, with those challenging it or its lead-
ers, facing persecution. Therefore, if Sisi
does become president, he can peel back the
justice and liberty that thousands of activ-
ists have fought so hard for. In that way, the
revolution might as well have been for noth-
ing.
   Likewise, he supported women, largely
protestors, getting “virginity tests” as a way
to prove their marriageable value and self



Meteorology and you
By Carson Metcalf

Former GRB student and current SUNY Oswego sophomore  Carson Metcalf is an aspiring
Meteorologist. Look for his daily weather forecasts for Fulton on RaiderNet Daily.

Tonight: Tomorrow:Today:

Partly cloudy.

15º
Average: 16º

Record: -14º (1961)

Cloudy skies.

28º
Average: 32º

Record: 54º (1991)

Partly cloudyr.

30º
Average: 32º

Record: 60º (1991)

Which Olympic event are you
most looking forward to?

"USA Hockey.""The mens usa Hocky
team."

"Curling.""Hockey!"

Scott Littleton Marissa LivotiChance PorterMr. Charles

School of ThoughtSchool of ThoughtSchool of ThoughtSchool of ThoughtSchool of Thought Compiled by Logan Aubeuf and Steven Gilliland


