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HOPE Club meets every Monday in room
119.
There will be a freshman class officer
meeting today after school in Mrs.
Crisafulli’s room. It is very important
that all officers attend to finalize
fundraising opportunities.
Future Business Leaders of America
meets every Monday in room 116.
Fultonian Yearbook  meets on Tuesdays
in room 102.
Yearbooks are still available for
preorder for $60. See Mr. Senecal in
room 228 during GSH.

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

What’s for lunch?
Today: Hotdog on a bun with sweet po-
tato bites, carrots and fresh apple with
alternative of ham or turkey and cheese
sandwich.
Monday: Chicken patty on a bun, tomato
soup, spinach and pears with alternative
of grilled cheese sandwich.

Class of 2014 take
note!

Pictures today
in the auditorium

during GSH based on
your elementary

school

Send us your pictures of

the Red Raiders in action
Wrestling, swimming, hockey, boys basketball, NHS
inductions, bowling are all needed now to make the

final deadline!
theraider@fulton.cnyric.org

Wednesday, April 9
6:30 pm

Signups on
Tuesday, Wednesday &
Thursday during lunch

bells!
Auditions March 25-26-

27 after school

Student Senate Blood Drive
Friday, March 28 in the LGI

Sign up this week
outside the cafeteria.

See Mrs. Ferlito in room 115
for more details

VOTER REGISTRATION AT GRB: Senior
Seth Rogers-Miller, far right, took ad-
vantage of a voter registration drive
sponsored by the Oswego County Re-
publican Party on Friday which is en-
couraging students to register to vote,
regardless of potential political affili-
ation. Pictured from left to right sit-
ting are Jams Sullivan, Nick Morse,
Chairman Mark Aldasch Sr., Sergeant
at Arms Lindsay Pai, and Dylan Dumas.
In the back are Joel Monaghan and
Sean Hayle. (Jack Ryan photo)



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!
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What’s good for the goose is good for the gander
Opinion

By Brandon Ladd

Some police officers may be sitting in the
wrong seat of the car, literally.
   The security cameras that are on some po-
lice cars can either make or break a convic-
tion. These cameras catch a lot of criminal
behavior that happens in view of the car.
   However, with all these crimes caught on
tape, not all of them are by a civilian. In
some cases where video evidence from the
police vehicle was brought to court it showed a little more than the
crime being enacted. These cameras have caught officers of the law
breaking the very laws which they swore to uphold. Some of these
video recordings presented evidence of police brutality, unlawful
searches, racial bias, and failure to enact the law according to pro-

tual visual evidence, any attempt to disprove an officer in any way
will surely not go smoothly for you.
   Without evidence, it is your word against theirs and everybody
knows who will win in the end.
   To be more specific, there have been several cases in which a
police officer was caught striking handcuffed people. But that is
not to say that most police officers are like this. There are always
some people somewhere who believe that with their position they
can break any law they wish without consequence. Some depart-
ments have removed these cameras due to the incriminating behav-
ior of their employees being caught on tape and putting blemishes
on their reputation as upholders of the law.
   These cameras must be a great way to catch all criminals on tape.
Well, unless it is someone with a position to uphold. I mean what’s
the world coming to when the police can no longer punch hand-
cuffed prisoners or violate firearm rules with impunity? The local
police union wants restrictions on supervisors’ authority to review
camera footage, so officers will be have a clearer sense of when
they are being watched. So apparently it is alright for evidence to
be reviewed beforehand to scan for any illicit police behavior? I
think that the cameras should be in place on all cars and evidence
should be shown without review. The facts need to be displayed as
is, and not selected to enhance the image of certain individuals.

“Some departments have“Some departments have“Some departments have“Some departments have“Some departments have
removed these camerasremoved these camerasremoved these camerasremoved these camerasremoved these cameras

due to the incriminating behaviordue to the incriminating behaviordue to the incriminating behaviordue to the incriminating behaviordue to the incriminating behavior
of their employees being caught onof their employees being caught onof their employees being caught onof their employees being caught onof their employees being caught on

tape and putting blemishes ontape and putting blemishes ontape and putting blemishes ontape and putting blemishes ontape and putting blemishes on
their reputation as upholders oftheir reputation as upholders oftheir reputation as upholders oftheir reputation as upholders oftheir reputation as upholders of

the law.”the law.”the law.”the law.”the law.”

cedure.
    Last year the St. Louis Police Department began using cameras
mounted in patrol cars to record officers’ encounters with suspects
and other aspects of their on-the-job behavior. Such dash cameras,
which have been used in this country for 15 years or so, can help
police as well as the people they arrest by backing up details of
police reports, providing evidence of crimes such as driving while
intoxicated, and disproving false complaints of misconduct.
   There is a lot of evidence that is being missed in some crimes due
to the fact that officers are trying to avoid driving a police vehicle
with a camera on it. They avoid these vehicles so that any incrimi-
nating behavior performed by them will not be admissible in any
form. We all know that when it comes down to it, without any ac-

Have YOU got
something to say?

Do it in a letter to the editor!
theraider@fulton.cnyric.org

While we prefer school related issues, RaierNet Daily
welcomes letters on any appropriate topic.  Letter
writers must sign their name and include their guided
study hall teacher's name for verification, or they
will not be printed.
   All letters should be given to Mr. Senecal or e-mail
to: theraider@fulton.cnyric.org
   Letters received via e-mail or on a disk in microsoft
word in text format will be given top consideration.



Quote of the day:
“An obstacle is often a stepping stone.”

-Prescott

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!
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Nutella based cookies are worth the bother

By Tevin Simard

NFL free agency starts quickly

The Sweet Side of Life

Bringing Nutella,
Chocolate Chips, and
Sea Salt together?

This recipe is one for deliciousness and, possibly excess, but one
that is completely worth it. These cookies are so good that you may
want to make them when no one else is home, just so you can eat
them alone later.

Prep time:  2 hours
Cook time:  10 mins
Total time:  2 hours 10 mins

Ingredients:

2 1/4 cup all-purpose flour
1 1/4 teaspoons baking soda
1/4 teaspoon of salt
2 sticks (1 cup) unsalted butter
1 1/4 cup packed dark brown sugar
1/4 cup granulated sugar

1 large egg plus 1 egg yolk
1 1/2 teaspoons vanilla extract
1 tablespoon plain greek yogurt
3/4 cup semi-sweet chocolate chips
1/2 cup milk chocolate chips
1/2 cup dark chocolate chips
1 jar of Nutella, chilled in refrigerator
Coarse sea salt for sprinkling

Instructions
1. Whisk together the flour, baking soda, and salt in a bowl and set
aside. Melt butter in a saucepan over medium heat. The butter will
begin to foam. Make sure you whisk constantly during this process.
After a couple of minutes, the butter will begin to brown on the
bottom of the saucepan; continue to whisk and remove from heat as
soon as the butter begins to brown and give off a nutty aroma. Im-
mediately transfer the butter to a bowl to prevent burning. Set aside
to cool for a few minutes.
2. With an electric mixer, mix the butter and sugars until thoroughly
blended. Beat in the egg, yolk, vanilla, and yogurt until combined.
Add the dry ingredients slowly and beat on low-speed just until
combined. Gently fold in all of the chocolate chips.
3. Chill your dough for 2 hours in the refrigerator, or place in freezer
for 30 minutes if you are super eager, although I cannot promise the
same results if you do this.
4. Preheat the oven to 350 degrees F. Once dough is chilled mea-

sure about 1 1/2 tablespoons of dough and roll into a ball. Flatten
the dough ball very thinly into the palm of your hand. Place 1 tea-
spoon of chilled nutella in the middle and fold dough around it;
gently roll into a ball ó it doesnít have to be perfectly rolled! Make
sure that the nutella is not seeping out of the dough. Add more
dough if necessary. Place dough balls on cookie sheet, 2 inches

apart and flatten with your hand VERY gen-
tly. (Really only the tops need to be flattened
a bit!)
5. Bake the cookies 9-11 minutes or until the
edges of the cookies begin to turn golden
brown. They will look a bit underdone in the
middle, but will continue to cook once out
of the oven. Cool the cookies on the sheets
at least 2 minutes. Sprinkle with a little sea
salt. Remove the cooled cookies from the
baking sheets after a few minutes and trans-
fer to a wire rack to cool completely. Repeat
with remaining dough.

Recipe courtesy of Ambitious Kitchen.

It seems like only yesterday that the Seattle Seahawks won it all,
but in all reality it has only been a little over a month. But that does
not mean that there aren’t big things happening the NFL. The Free
Agency market has turned some heads this year with major signings
and cuts. Some of the signings were not surprising, but then some
were.
   To start off, cornerback Darrelle Revis was released from the Bucs
and,of all teams, was signed by the New England Patriots. Revis
used to play for the Jets and faced Patriot quarterback Tom Brady
many times, but now is on their roster. He remains as one of the
best corners around.
   So far, the Denver Broncos have had a spectacular couple of days
by improving their defense. After the Cowboys released DeMarcus
Ware for cap room, Denver quickly signed him. Ware will help Von
Miller with the pass rush. They also signed cornerback Aqib Talib
to help their secondary. The Eagles signed Darren Sproles from the
Saints to help with their already dominant running game. Finally,
after having troubles with Richie Incognito, beleagured Miami
Dolphins lineman Jonathan Martin has found a new team. Martin
will now play for the 49ers reuniting with his formeer college coach,
Jim Harbaugh..
   Not only has the free agency market been the topic, so has the
draft. This year’s NFL Draft is May 8th and there has been a lot of
talk about it. Some of the big names this year are Jadeveon Clowney,
Johnny Manziel, Khalil Mack, and Blake Bortles. A lot of people
are wondering where Manziel, Heisman Trophy winner as a fresh-
man and a finalist last season will go, but only time will tell.

    By Jimmy Martin



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.

10º
Average: 25º

Record: 5º (1961)

Partly cloudy.

24º
Average: 43º

Record: 68º (2012)

School of ThoughtSchool of ThoughtSchool of ThoughtSchool of ThoughtSchool of Thought compiled by Connor Relfcompiled by Connor Relfcompiled by Connor Relfcompiled by Connor Relfcompiled by Connor Relf

"I think that they will
make it to the fourth
round."

"I think they'll make
it to the quarter
finals."

"They're going to lose
in the first round!"

"All the way!!"

Josh Burnard Seth BrittonTroy RichardsonJosh Plonka

How do you think Syracuse will
do in the NCAA tournament?

Mostly sunny.

39º
Average: 44º

Record: 80º (2012)


