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Trumpet Blast #1

DonOt peel your
apple, two thirds of
the fiber and lots of
antioxidants are
found in the peel.
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Dedicated to Karagin Udall with many wishes and prayers for a complete recovery

The Truth of Johnny Appleseed

By: Abigail Biggs

Just before the start of the Revolutionary War, Joh n Chapman was
born on September 26", 1774, to Nathaniel and Elizabeth Chapman in
Leominster, Massachusetts. JohnOs father was a sma Il time farmer. When
John was old enough, his father sent him to learn h  ow to be an orchardist
(a person who owns and grows fruit trees) by working for Mr. Crawford.

When John was 18 years old in 1792, he went west to what is now
known as Licking County, Ohio. While there, he pla nted lots of apple
trees. In 1805, his father arrived with his second  family, since his mother
had passed away when John was young. JohnOs younger brother, who had
gone west with him, now rejoined his father and his  family. John Chapman
spent the rest of his life alone.

Around 1800, John Chapman converted to a cult relig ion called the
Swedenborgian church that worships the earth, think  ing that animals and
insects are one spirit with people and combining th e teachings of the Bible
and the teachings of Emanuel Swedenborg together.

By the time of 1806, John Chapman was known as John ny
Appleseed because he was always carrying bags of ap ple seeds and
scattering them as he went along. Many of the orch ards planted
throughout the Northwest Territories are from the s  eeds of Johnny
Appleseed.

Even though the religion he unfortunately spread as  he scattered
seeds along the way were not biblically accurate te achings, we can give
credit to Johnny Appleseed for many of the wonderfu | apple trees we enjoy
in our country today.

Johnny Appleseed died on March 18, 1845, just shy o f 71 years old.
Because of all the orchards he had planted, his mat erial wealth was worth
millions.

EditorOs Note: While writing this news report, | | earned that it doesnOt
hurt to do some extra research on stories youOve heard in the past. You
may find that not everything was as you thought. Happy researching!

Here is a Word to remember:
| will praise the Lord no matter what happens. | will constantly
speak of His glories and grace. ~Psalm 34:1
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The Tower Trumpeteer is proud to presentE

The Granny Awards

(The first official Tower Christian School apple taste test)

First of all, 10d like to thank my wonderful father who bought the apples, my lovely mother who helped
cut the apples, and all of the simply wonderful people at choir practice who let me shove five different
varieties of apples down their throats! Thank you all!!

The contestants: FujiBraeburn, Pink Lady , Jazz, and Gala

Our panel of judges: Rebekah B, Joslyn J, Vera S, Kelsey E, Jenna T, Macy D, Hannah R, Abigail B, Matt
H, Jesse M, Shaun L, Andrew S, Simon P, Darel H, Jacquelin H, and Sarah K.

The Categories: Sweetessoftesimosttart  , Most Firm and Crunchiyiost Popular

The Awards: SweetestWe had an exact tie between the Fujand the Pink Lady  for the sweetest apple

tasted. Each received five votes.
Most Tart: For this category the Jazz variety won by a landslide, stealing all fourteen votes and leaving

no room for second place.
Firmest Once again, Jazz is your apple, receiving eight enthusiastic votes, but this time weOve got a runnel

up, The Braeburn variety stepped up to receive 2" with two votes.
SoftesfThis Award goes to the Galavariety with eight votes for softness. Oddly enough, Braeburn again
came in second with four votes. Go figure!

And now, the moment youOve all been waiting for, The Tower Trumpeteer proudly presents theGranny
Award for Most Popularariety to the Jazz Apple! Yet again, Jazz has stolen the judgeOs taste bud:
receiving nine votes. Coming in with a proud second place is the Fujvariety with three votes. Interestingly,
the other three contestants each received one vote for the favorite.

Again, a big thank you goes out to all the judges, apple farmers, and Save Mart stores who made these
awards possible. Thank You!

Trumpet Blast #2 Did you knowE?
-Apples are members of the rose family, and there ar
over 7500 varieties worldwide. Most cats liked to be scratched for the same reasc
most humans liked to be massaged: it just feels gt
Riddles This is because cat's skin are chock full of nerve

endings, making your stroking a sensual experien
Though human skin is full of nerve endings, | don*
think that to many of us start wiggling our legs witt
delight when we are scratched behind the ears. Ti
again we don't have ear mites. When an ear mite
on a cat it goes right to it's host's ear canal and
burrows into the layers of skin lining the canal. Wt
this happens that cat reacts by scratching. And wt
we do it for them the cat will respond with a thanki
purr!

Q: If you have 3 apples and 5 oranges in one hani
6 apples and 6 oranges in the other, what do you |
A: Really big hands!

Q: WhatOs white and black, white and black and 1
A: Two skunks fighting over an apple!

Q: If you take two apples from three trees, how mi
do you have?

A: You have two apples, the two you took! Trumpet Blasts #3

-There are 1 million ants for every person in the w




Transformers

Review Written By: Joslyn DJ*
*(Joslyn Danei Janca)

PLEASE NOTE:
This article is intended for the parental audience of readers as it discusses the movieOs content.
Nothing is described explicitly, but it does address the faults and downsides of the film.

Hello out there, movie fans! A lot of good movies have come out recently, so | thought 10d write a review on one of the big-name ones | saw
and give you a little insight as to how it was before you take your family to the box office!

So, towards the beginning of the month my dad and | had a fun night out and saw the movie OTransformersO.

1tOs rating is PG-13, and the reasons listed are for Olntense sequences of Sci-Fi action violencbrief sexual humor and languageOEYeah, doesn(
sound like a real Ofamily friendly® movie, right? Those were my thoughts exactly as | walked out of the theater.

Other details on the movie are:

Starring: Shia LaBeouf, Tyrese Gibson Josh Duhamel, Anthony Anderson, Megan Fox

Directed by: Michael Bay

Produced by: Steven Spielberg, Brian Goldner Michael Bay

Genres: Action/Adventure, Science Fiction/Fantasy and Adaptation

Running Time: 2 hrs. 20 min.

Distributors: Paramount Pictures, Di Bonaventura Pictures, Inc., Paramount Pictures International

U.S. Box Office: $311,381,546 (Wow, a lot of people must have taken their kids to see this to reach that number!)
My Rating: (On a scale of 1-5, 1 being the worst and 5 being the best) !!!

Hopefully we wonOt contribute to this number too muchEand hereOs why.

My dad and | went to this movie thinking itOd be a pretty clean PG-13, (You never know with this ratingElt could be anything from clean despite
violence like Lord of the Rings, or crude and violent like this movie) but we were sadly disappointed.

Throughout the movie there was crude humor, things that only teenagers or adults should know or be exposed to (not that anyone should have
to hear and see those kinds of things) and the language really surprised me.

It wasnOt just the occasional ODO word, but full out swearing, from one of the ObotsO in the movie. If kids are going to see this, what kind of
message are we telling them: that itOs okay for the Ogood guysO to use foul language, or that it makes them cool?

Not only that, the human hero of the movie was using the same language throughout the film! ArenOt kids supposed to look up to these guys?
Morals have really dropped from what | remember them being as a kid in movies and stories.

1Om not trying to ObashO this movie, it really was Owell madeO and had great visual effects and all, but | highly recommend reserving this for the
older crowd of mid-teens (15 or so) and up. My personal opinion is that even 13-14 is a risky age to watch this.

Even smaller issues were scattered in the movie, which | noted with a frown. The grandmother at the car dealer, where Shia LaBeouf got his

car, gave the dealer a bird, the incense Obee tag on the inside of the vehicle had a word Ospelled outd in a manner that was OhumorousO, an
girl that Shia ends up with has a Juvenile record, which he barters off with a military personnel in the movie!

Wow, what a winner that Shia is, erasing her criminal record. True hero! Rather than letting her serve justice, he forces the government into
forgetting it ever happened. ThatOs the quick way around doing something wrong and getting away with it.

But letOs not forget, the directors made sure to try and make it a situation you pitied into accepting, since she did those things to protect her
poor father, who was a thief. Funny how they play with wordsE

Along with these things, there were many more issues | spotted, like how his parents were proud of the fact that he had brought the girl to his
room when searching for the pair of glasses they needed, mistaking it to be something other than that.

Also, when he wouldnOt open the door at first, the mother started speaking of reasons why he wouldn®t, things that a younger audience
definitely should not know about until they are of age.

However, 10d have to say the worst thing of all was the ending, which was supposed to be all dramatic and happy like most movie endings,
right?

Well, this one had a rather mature scene of the two of them on the hood of his car. Wow, what a creative way to tie in the Transformers with
the modern world, right? They sure were thinking about the younger audience when they made this film.

Although this movie was a big let down, it's worth seeing based on the graphics and storyline, which were really good. The way they intertwined
Sci-Fi with CGI and made the story seem real was great, and it was entertaining. But | think there's an appropriate age group that should watch
this in order to enjoy it. My dad and | had a good time watching it together, but | highly recommend staying about an age of around 13 if you're
planning on watching it.

Sorry for all the sarcasm, but | was really put off by this movie. And if | were a parent, | would definitely want to keep my kids away from it
period. But of course thatOs just my personal view, as is everything else written in this article, so please donOt take offense by my words, | know
everyone has their own way of parenting and this article by no means is meant to change that.

I hope this review has helped somehow with your decision on what to watch this fall, and | hope you enjoy your weekends at the movies!



Dear Suzy Q,
IOm perplexed. My mom wants me to do a sciencetrapd | have to study and itOs due tomorrovaveéhOt do
it yet. IOve had one week to get it done, busdare reason | seem to delay. Can you give me adriee on hoy
to get the job done without waiting Otill the last minute?
Sincerely,
The Queen of Procrastination

Dear Queen of Procrastination:

Most people sometimes have a procrastination pnopbéyen me. Procrastination is when somebody gtitsoong
what they can do today and waiting until it is sometimes too late to get it done or at least up to the last min
found that the reason for waiting until the lashote on assignments is usually because the assigrhooks reall
big and overwhelming. Another reason for procragion is because the assignment appears boringfone ther
is no desire to do it. Here are some helpful pointers:

1. Replace OHave toO with OWant toO. PBe glad you are getting a good education. Change attitudes.

2. Replace OFinish itO with OBegin itO. BJust start! ItOll be ok!

3. Replace Perfectionism with Permission to be Human. BWe all make mistakes so donOt worry about bei
perfectNnobody isNand weOre all learning.

4. DonOt Forget the Fun. BBe sure to schedule some fun into your day along with your schoolwork.

5. Use atimer. BSet a timer for 30 minutes. Do little bits each day and the job will get done before you knc

Do these tips every time you get an assignmentraisti me, instead of dreading it youOll be lookimgyard to th
next one!
Happy studying,

Suzy Q

Do you have a question for Suzy Q? Please email your questionTtowerTrumpeteer@aol.com
Suzy loves answering any OQO you haveNso donOt be afraid to ask!

Sunset
Who am I? By Jacob Browatzke

IOm looking at a glorious sight.

1) I've been known for my adventures.

2) | dislike doing chores (especially 1tOs red, orange, pink,
whitewashing a fence). And such a delight.

3) I've withessed a murder.

4) | was a spectator at my own funeral. ItOs above and beyond.
5) I'm an orphan who lives with my aunt. .

6) River life is for me. ItOs over the red oceans

And under the pink clouds.

? ?7 ,? ,),? ,),7 ,),7,7?,? Oh, bless the one who made it.

The beauty of bright light.

The first person to send in the correct guess to The beauty of the sun
TowerTrumpeteer@aol.com _ will get a prize! As it disappears into night.




Apple Recipe Submissions

-FApple Redpe #1

Name: Easy Swedish Apple Pie

Submitted By: Linda Edin

Ingredients:

¥ 3 cups apples (choose a tart one, like Granny
cored and sliced

¥ 1/2 cup sugar

¥ 1/2 cup brown sugar

¥ 1 cup flour

¥ 2 tsp. cinnamon

¥ 3/4 cup melted butter

¥ 1 eqgg

Procedure: Preheat oven to 350*. Toss apples\
cornstarch, 1 TBS of the sugar and 1 tsp of the ¢
Place them in a pie plate or small casserole dish
remaining sugar, flour, 1 tsp of cinnamon, melte«
egg. Pour over top of apples and spread evenly
Bake until golden and bubble, approximately 40

-Fpple Redpe #2

Name: Old Fashioned Baked Apples

Submitted By: Kathy Biggs

Ingredients:

¥ 1 cup sugar

¥ 1 cup brown sugar

¥ 8 TBS cinnamon or so

¥ 12 Red Delicious Apples (or your own favorite)
¥ 1 cup water

Procedure: Set oven to 350* (pre-heat)

Wash and core apples

Place Apples in a shallow Pyrex glass dish

Mix together sugars and cinnamon

Fill the empty cores of each apple with the cinnam
mixture

Put about 1 cup of water in the dish

Place in oven and bake for 1-1.25 hours

1tOs a good hot dessert for anytime but especially
or Christmas!

-Fpple Redpe #3

Name: Old Fashioned Apple Crisp

Submitted By: Kathy Biggs

Ingredients: (for Apple Filling)

¥ 12 of your favorite apples (FujiOs or Granny
good choices)

¥ 3/4 cup sugar

¥ Cinnamon

(for the topping)

¥ 1 cup flour

¥ 2 cups oats

¥ 1/4 cup sugar

¥ 1 tsp baking powder

¥ Cinnamon, nutmeg, ginger

¥ Dash of salt

¥ 1 cup butter, softened

Procedure: Set oven to 350* (pre-heat). Peel,
chop up apples in small bits. Mix apples with <
cinnamon and place in a 9x12 Pyrex dish. Mix
ingredients for the topping and sprinkle on top
mixture. Bake in oven for 45 minutes or until a
bubbly and topping is brown and crunchy looki
appZtit!

-Apple Recipe #4

Name: Peanut Butter Dip for Apples
Submitted By: Linda Edin

Ingredients:

¥ 1 8-0z. Pkg. cream cheese

¥ 1/2 to 1 cup of peanut butter (I use natural; ¢
chunky, your choice, depends on how peanutty
¥ 1/2 cup brown sugar

Procedure: Cream all ingredients together with

Trumpet Blast #4

DonOt eat the apple seeds. They contain moderate
of cyanide as well as a large percentage of any pes
spray used. 1/2 cups of seed could kill the average

Trumpet Blast #5

In order to keep sliced apples from turning brown, d
then in an acidic solution, such as lemon juice dilute
with water, or citrus flavored soda, like Sprite or 7Uj

Did you knowE

An apple a day really will keep the doctor away. Apy
help remove impurities in the liver, and disease-cau
bacteria in the digestive tract.



TEN THINGS TO DO BEFORE WE DIE

By Jacob Browatzke

| have things | wish to do. And | bet, you have some
too. You can dream, but hereOs my list. Wait too long
theyOll all be missed. | will write them last to best. |
plan to live with lots of zest.
Go Scuba Diving
Go Hang Gliding
Go to the Final Four
See my Grandchildren
Meet the cast of the Lord of the Rings
Go Bungee Jumping
Write a Best Seller
Go Sky Diving
Climb Mount Saint Helens

Travel the World

Thanks to all who helped inspire this list.

Interview with an Apple
By: Selena Edin

TowerTrumpeteer: What is your variety and where are
@anny Srith: | am, of course, a Granny Smith. Weya
from Australia but | was grown in Washington State.
TT: How did you get your name?

Suith: Well, there was this lady named Maria dA&msl
and she propagated a chance seedling apple, whicl
became known as the Granny Smith.

TT: We heard you had quite a journey beingtheved
orchard to the store. Perhaps you can recap that for
Snith: | actually was picked very recentlyfees QO tstil
it is apple harvest season). Though, | feel bad for sc
tree mates because they are sitting in cold storage
believe you wonOt see them in the supermarkets ur
TI: Where could | find you in the supermarket?
Sit: Oh, IOm in a section of the producevaisieeanii
view of the grape tomatoes and seedless watermelc
me are the Macintosh and Pink Lady varieties.

TT: So what is all this hype about Pink Ladies?
Srith: Besides the fact that they are the holigsgppie:
sensation in the country, these are locally grownNai
also OorganicO. That makes other apples (such as
nervous to be next to them. | mean after all, most pe
an apple with a more hip name than OGrannyO.

TT: What are your biggest dreams and what tosgauil
the appleOs future?

Suith: Most of my kind has been chosen for tihgireex
making abilities, though | personally wish that | will 1
fruit salad. And as for the appleOs future, IOm prett
the answer to that question. Being rich in vitamin C,
antioxidants, eating us will add to a great, healthy di
that we can be organically grown so we can help the
be healthier, happier people.

Zolaman

: By Sarah Kruse







