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New faces, new flavors
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Chef Managers Francisco Puck and Kenya Bishop serve pasta on Jan. 12.

A

By Stephanie Xiloj

new food service team has
brought new flavors and major
changes to the cafeteria.
At first, students missed the longtime familiar kitchen staff, but as
Epicurean Group settled in, students
have been enjoying the food.
“It’s a fair trade,” said senior Jonathan Aldama. “We lose the personalities, but get good food.”
At the end of the fall semester,
Shana White, the previous head cook,
sent a farewell email to the Eastside
community, thanking everyone for
their kindness and the time together.
Shana’s email was soon followed by
one from Principal Chris Bischof introducing Epicurean Group.
When students and staff returned
in January, they missed Shana and
Cole Musselman, who had worked at
Eastside for more than a decade.

“I was sad to not see Shana and her
crew,” said Senior College Prep teacher Anna Takahashi.
With the return to in-person
school last fall, it was a struggle to find
staffing for the kitchen and at times it
relied on parent volunteers.

“We serve food
with love
made from scratch”
Francisco Puc k
Chef Manager
“For a while we had gotten down
to two people in the cafeteria doing all
the things,” said Vice Principal Helen
Kim.
Epicurean Group had reached out
to Eastside in the past but at the time

the kitchen was fully staffed. Epicurean tried again in the fall, and now
they are in charge of hiring staff and
running the program.
“It was out of our expertise,” Helen
said. “I know how to hire teachers, but
trying to figure out the staffing was
really hard.”
Epicurean has changed the layout
of the cafeteria, introduced a blackboard to display the daily dishes and
brought new flavors to the menu.
Some new tastes include: Mayan Salad, Greek Open Faced Turkey Sandwich, and Jamaican Jerked Chicken.
Epicurean also looks forward to incorporating student recipes.
“We serve food with love made
from scratch,” said Chef Manager
Francisco Puck. “I definitely incorporate a lot of my upbringing, my mom’s
recipes or my grandma’s recipes.”
Epicurean makes sure to have options for all students and staff members.
“Even those like me, that have dietary restrictions, can still look forward to breakfast, lunch, and dinner
without hoping if I will be able to
eat what they make,” said freshman
Devin Herrera.
Another major change is a gradual
shift from compostable plates to reusable plates and utensils.
“Our long term goal is looking
more towards being a completely
green campus and educating students
on more nutritional eating habits,”
said District Manager Trevor Lengle.
Epicurean hopes their meals not
only fuel students’ productivity, but
makes school more enjoyable.
“I like the students being grateful,”
said Francisco. “I see it in their eyes. I
see that when they come in and they
look at the food and they’re like, ‘Oh
my God, I’m getting this for lunch!’”

- Danelle Brito & Sarai Wagner contributed to
this article

Looking for adventure

Seniors seek faraway campuses, STEM majors

W

By Diana Gomez

hat makes the Class of 2022
different from other classes before COVID? Their
adventure-seeking in applying to colleges far from home, and their passion
for STEM.
For many years, seniors visited
colleges in Southern California and
the East Coast and chose campuses
all over the country. Since 2020, everyone has questioned what a college
experience would look like in a pandemic. The uncertainty about safety
and separation from family led many
seniors to stick with colleges closer to
home.
But this year, even though seniors
haven’t been able to visit colleges back
East, two years of lockdown has made
them eager for a change of scenery.
“I feel like [they] have that adventurous streak where [they’re] kind of
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Senior Melanye Cisneros finds her
colleges on the map in Room 104.

excited to go out and see something
new and different,” said Senior College Prep teacher, Anna Takahashi.
Senior Lizette Hernandez has explored attending colleges far away
from California. She has applied to
Syracuse University in New York and
Northwestern University in Illinois.
“I was born in Illinois, and I moved
here like 11 years ago,” Lizette said. “I
just want to explore other states, just
explore what else is out there and kind
of be on my own for a bit.”
As to the question of what major to
study, Lizette knew from a young age
that she wanted to go into STEM.
“I think middle school is when mechanical engineering and CS started
getting into my brain,” said Lizette,
who is President of the Refurbishing
Club, where students repair donated
computers and send them to developPlease turn to SENIORS on Page 3

Students raise
funds for
Tonga

M

By Danelle Brito

ore than a dozen students and staff waited
in line near the cafeteria on Feb. 11, full of
excited anticipation to buy 50-cent cookies
and brownies offered in a fundraiser for the Pacific
island of Tonga. Freshman Fehi Piutau organized the
bake sale fundraiser to help raise money for relief efforts after an underwater volcano and tsunami devastated the island in January.
The smell of the baked goods wafted through the
line and smiles filled the faces of people as they paid.
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Students sold cookies and brownies to raise
funds for Tonga after the devastating volcano.
The fundraiser earned $130, which will be given to
a GoFundMe site that was organized by Anamatangi
Polynesian Voices to help Tonga.
As many as six percent of students on campus are
from the Pacific Islands, and many still have relatives
living in Tonga. So when the underwater volcano
erupted on Jan. 14, families immediately tried to
reach out to help. But getting in contact with family
members in Tonga has been difficult as phone lines
were damaged.
“I have around three family members that I’m
close to that live there, and I was only able to contact one of them,” Fehi said. “I have trouble contacting them already because they’re overseas, you can
imagine how much harder it is now.”
The aftereffects of the eruption caused a tsunami
to ripple through the water, affecting nearby islands,
however Tonga took most of the hit. Large areas of
the lush green landscape were covered in ash. Access
to clean drinking water became the main priority.
“It just happened to affect them the most,” teacher
Craig Young said, “It’s scary, it could happen to anyone.”
The Tongan government requested emergency
help to bring supplies to Tonga, and help with the
damages.
However Tonga has had very little exposure to
COVID-19, so people worried that sending aid
workers from outside could introduce the virus to
the community. Australia found a way to send supplies contactless by making sure no-one got off the
ship and moving supplies from ship to island by
crane.
Even though East Palo Alto is so far away, the
community has been working to help support Polynesian families, especially those directly affected by
the incident.
Please turn to VOLCANO on Page 3

