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The Charger is an open forum for 
student free speech. Send letters to 

the editor, story ideas or pictures to wh-
scharger@gmail.com or The Charger, 

Wabaunsee High School, 912 Missouri, 
Alma, KS 66401, 

Phone: (785) 765-3315
The Charger is distributed free to WHS 
students and faculty. For additional 

stories and photos, go to usd329.com.

TATTOOS

Ryker Williams
Design: Hakuna Matata 
Pain: A cat scratching a sun burn. “It 
hurt because it was on my ribs.” 
Regrets: “No, I love it. It means no 
worries.”

Jordan Hedges
Design: A cross with his birth date 
Pain: Felt like bee sting. 
Regrets: “No, I hope to be getting 
another one soon. I believe in God and 
it’s a way to show it. 

Susan Schrader
Design: Yellow rose 
Pain: Being poked by needles. 
Regrets: “No, I love yellow roses. 
They’re my favorite flower.”

Sarah Healey
senior

�ere are many ways to express 
individuality, but at Wabaunsee high 
school tattoos are a hot topic, some 
students have tattoos, and some want 
one. "I was supposed to get one for 
my birthday, but my mom got hurt so 
we couldn't go get one. I'm just gonna 
wait until I'm eighteen to get one," se-
nior Jessica Davis said.

A shops minimum cost is usually 
$45-50. �en, depending on the size, 
detail, and color used the price goes 
up.

Tips:
�� �t�*�G�� �Z�P�V�h�S�F�� �O�P�U�� �F�Y�B�D�U�M�Z�� �T�V�S�F�� �X�I�B�U��

you want for a tattoo, don't get it, 
make sure it has meaning.

�t�(�P���U�P���B���D�M�F�B�O���B�O�E���S�F�M�J�B�C�M�F���Q�B�S�M�P�S��
�t�'�P�M�M�P�X���B���F�S���D�B�S�F���J�O�T�U�V�D�U�J�P�O�T��
�t�$�P�O�T�J�E�F�S�� �M�P�D�B�U�J�P�O�� �P�G�� �U�B�U�U�P�P����

(could e�ect future jobs.)
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Tips for tats: think before you ink

Hannah Berroth
junior

Tired of your too traditional 
�anksgiving meal? Well, have I 
got a solution for you! Here’s a few 
interesting foods and recipes from 
students that are sure to spice up 
your �anksgiving.

Ostakaka
Junior Hunter Maike says they 

most interesting food served at his 
�anksgiving is a food known as 
ostakaka. Ostakaka is a Swedish 
cheesecake or curdcake that has 
been served at his family �anks-
giving for many generations. Unable 
to give the recipe due to keeping it 
a family secret, here is an ostakaka 
recipe found from bigoven.com.

Ingredients:
3 eggs
1.5 cups cottage cheese; (12 oz. size 
container)
1 tbsp flour
½ cup of sugar
½ tsp almond extract
½ tsp vanilla extract
1 cup Whipping cream

Preheat oven to 350 degrees. 
Lightly beat eggs, and add creamed 
cottage cheese (creamed = mash 
cottage cheese with a fork or po-
tato masher - leaving some small 
chunks.) Stir �our into sugar, then 
add the rest of the wet ingredients. 
Mix until blended. Pour into small 
pan. Bake for about 1 hour or until 
a toothpick comes out clean. Serve 
warm or cold with fruit or a fruit 
syrup.

Sweet Potato Fries
�e most interesting food served 

�B�U���T�P�Q�I�P�N�P�S�F���.�B�U�U���'�S�B�O�L���T�����B�O�L�T-
giving is sweet potato fries. “It’s in-
teresting because most people just 
serve mashed sweet potatoes,” says 
Matt. It’s been a tradition ever since 
his cousins and him were little be-
cause they didn’t like mashed sweet 
potatoes. �e recipe for sweet po-
tato fries is simple because all you 
have to do is cut sweet potatoes into 
french fry shapes, then fry them or 
cook them in the oven.

Wheat Casserole
WHS sta� member Brendan 

Praeger’s most interesting food 
served at his �anksgiving is a 
wheat casserole because his grand-
ma created it and it’s something he’s 
had at every family meal. Praeger 
says, “My grandma helped us make 
it every morning before �anksgiv-
ing.” Below is Praeger’s family reci-
pe for wheat casserole.

Ingredients:
2 c. cooked wheat
1 can cream of mushroom soup
½ c. sour cream
1 Tbsp. instant minced 
4 oz. Velveeta cheese, cubed
2 oz. jar sliced pimiento drained
1 tsp. bergamot (or sage)
Pepper to taste
Crushed potato chips for top

�.�J�Y�� �B�O�E�� �C�B�L�F�� �B�U�� �������� �E�F�H�S�F�F�T�� �'����
until bubbly, thick and browning 
- 45 minutes. Stir. Top with potato 
chips and bake 10 minutes longer. 
�$�B�O�� �C�F�� �N�B�E�F�� �B�I�F�B�E�� �B�O�E�� �S�F�G�S�J�H�F�S-
ated until ready to bake.

To cook wheat: Wash and cook 
�B�T���S�J�D�F���V�O�U�J�M���T�P�����C�V�U���T�U�J�M�M���D�I�F�X�Z�����0�O�F��
cup of dry wheat makes two cups 
cooked. 

Spice up
your family's 
Thanksgiving
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Aaron Mayer
sophomore

Last week was a pretty busy 
week for clubs at WHS. Here are 
the highlights from some of the 
activities.

FBLA
�'�V�U�V�S�F�� �#�V�T�J�O�F�T�T�� �-�F�B�E�F�S�T�� �P�G��

America took a trip to Emporia 
for a leadership conference with 
other schools from across the 
state. Each person was assigned 
to a table with up to seven other 
people they didn’t know. �ere 
were activities to do and it was a 
kind of a race to see which group 
got done, but also to see which 
group worked together and did 
everything right. 

Activities included stacking 
10 cups on top of each other 
without falling, and the same ac-
tivity with marshmallows. 

Another activity included 
one person going to a room and 
looking at a sculpture. It was 
made of  gumdrops, Twizzlers 
and toothpicks. �e student had 
to go back to their table, de-
scribe what it looked like to their 
teammates and then they had to 
make it. 

“I had a lot of fun! I can’t wait 
to go next year,” sophomore Hai-
ley Lohmeyer said.

FCCLA
�'�$�$�-�"�� �U�P�P�L�� �B�� �U�S�J�Q�� �U�P�� �%�F�O-

�W�F�S���� ���F�Z�� �U�P�P�L�� �,�B�U�F�� �(�S�P�O�R�V�J�T�U�
��
Kristin Berroth, Bailee Henry, 
Jordan Haya, Kayla Schmitz,and 
Hannah Berroth. �e students 
competed against other schools 
�G�S�P�N�� �P�U�I�F�S�� �T�U�B�U�F�T�� �J�O�� �B�� �R�V�J�[��
knowledge bowl. �ey won the 
�rst round of competition and 
sadly lost in the second round. 

“It was awesome. We killed 
the �rst team in the knowledge 
bowl competition. Unfortunate-
�M�Z�
���X�F���G�F�M�M���T�I�P�S�U���P�G���R�V�B�M�J�G�Z�J�O�H���G�P�S��
nationals, because we lost our 
second match. It was so much 
fun. Schrader and Breiner made 
the trip unforgettable,” senior 
Jordan Haya said.

SKILLS USA
Two weeks ago, junior Nick  

Herren attended his �rst State 
SkillsUSA O�cer training ses-
sion in Hutchinson. He was 
assigned the position as histo-
rian. “It feels like an honor and 
it’s a great opportunity for me 
to branch out into new things,” 
Herren said. 

WHS clubs 
have busy 

week


