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PASSOVER

One of the most significant Jewish holidays, Passover, or
Pesach in Hebrew, recalls and rejoices over the Israelites' re-
demption from slavery. It is an eight day observance com-
memorating the freedom and exodus of the Israelites (Jewish
slaves) from Egypt during the reign of the Pharaoh Ramses II.

A time of family gatherings and lavish meals called Se-
ders, the story of Passover is retold through the reading of the
Haggadah. With its special foods, songs, and customs, the Se-
der is the focal point of the Passover celebration. Passover be-
gins on the 15th day of the Jewish month of Nissan. As the
Jewish day begins at sundown the night before, for the year
2006, the first night of Passover will be April 12th.

The symbolic elements of the feast reflect not only a look
back and remembrance of what the Lord did for the Israelites;
they also foreshadow a greater redemption through Jesus, the
Passover Lamb. Jewish people around the world have cele-
brated Passover for thousands of years; however, most do not
understand the ultimate significance of the festival.

“Suat in the Lord with off your heart and fean nol lo your onn understanding. Sn off your wayos ac-
W%M%MMWM@MM" Proserhs 8:5-6
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Schedule of Events

Sun Mon Tue Wed Thu Fri Sat
9th - Passover
1 2 3 4
10th - Good Friday
12th - Easter Sunday
5 6 7 8 9 10 11
Passover
12 13 14 15 16 17 18
EASTER
19 20 21 22 23 24 25
26 27 28 29 30

Student’s Birthday

o April/ 01 - Kyeong Min Yoo

o April /04 - Hwan Sung Hwang

o April/ 17 - Goomaral Battsengel
o April/ 26 - Ju Ho Yoo

Student’s Summer Plans

Thank you for submitting your student’s Summer Option Questionnaire. It contains

important information about the student’s plans for the summer months ahead.

If your student needs assistance in confirming any travel plans, feel free to contact the USA

office. We will be happy to help.

For those who have not yet returned the student’s Summer Option Questionnaire, please




YOU THINK YOU KNOW EVERYTHING?

A dime has 118 ridges around the
edge.

A cat has 32 muscles in each ear.

A crocodile cannot stick out its
tongue.

A dragonfly has a life span of 24
hours.

A goldfish has a memory span of
three seconds.

A "jiffy" is an actual unit of time for
1/100th of a second.

A shark is the only fish that can blink
with both eyes.

A snail can sleep for three years.

Al Capone's business card said he
was a used furniture dealer.

All 50 states are listed across the top
of the Lincoln Memorial on the back
of the $5 bill.

Almonds are a member of the peach
family.

An ostrich's eye is bigger than its
brain.

Babies are born without kneecaps.
They don't appear until the child
reaches 2 to 6 years of age!

Butterflies taste with their feet.

Cats have over one hundred vocal
sounds. Dogs only have about 10.

"Dreamt" is the only English word that
ends in the letters "mt".

February 1865 is the only month in
recorded history not to have a full
moon.

In the last 4,000 years, no new
animals have been domesticated.

If the population of China walked past

end because of the rate of
reproduction.

If you are an average American, in
your whole life, you will spend an
average of 6 months waiting at red
lights.

It's impossible to sneeze with your
eyes open.

Leonardo Da Vinci invented the
scissors.

Maine is the only state whose name
is just one syllable.

No word in the English language
rhymes with month, orange, silver, or
purple.

On a Canadian two dollar bill, the flag
flying over the Parliament building is
an American flag.

Our eyes are always the same size
from birth, but our nose and ears
never stop growing.

Peanuts are one of the ingredients of
dynamite.

Rubber bands last longer when
refrigerated.

"Stewardesses" is the longest word
typed with only the left hand and
"lollipop" with your right.

The average person's left hand does
56% of the typing.

The cruise liner, QE2, moves only six
inches for each gallon of diesel that it
burns.

The microwave was invented after a
researcher walked by a radar tube
and a chocolate bar melted in his
pocket.

The sentence: "The quick brown fox
jumps over the lazy dog" uses every
letter of the alphabet.

you, in single file, the line would never The winter of 1932 was so cold that

Niagara Falls froze completely solid.

The words 'racecar,' 'kayak' and
'level' are the same whether they are
read left to right or right to left
(palindromes).

There are 293 ways to make change
for a dollar.

There are more chickens than people
in the world.

There are only four words in the
English language which end in
"dous": tremendous, horrendous,
stupendous, and hazardous

There are two words in the English
language that have all five vowels in
order: "abstemious" and "facetious."

There's no Betty Rubble in the
Flintstones Chewable Vitamins.

Tigers have striped skin, not just
striped fur.

TYPEWRITER is the longest word
that can be made using the letters
only on one row of the keyboard.

Winston Churchill was born in a
ladies' room during a dance.

Women blink nearly twice as much as
men.

Your stomach has to produce a new
layer of mucus every two weeks; !
otherwise it will digest itself.
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BULGOGI (Korean Beef Stir-fry) - South Korea

Steak or similar cut of meat (1 Ib. for 4 people)
1/4 Cup Soy sauce

3 Tblsp. Sesame oil

Kiwi

Sugar

Black pepper

1 onion

3 garlic pieces

5 green onions

2 Tblsp. cooking wine

Vinegar

Large mixing bowl

Food processor/blender

Frying pan

Freeze the meat first to facilitate cutting into thin slices. After freezing, slightly defrost in the microwave-

make sure the meat is still frozen, but workable.

Cut the meat into thin slices, as thin as possible. Put the slices into the large mixing bowl and sprinkle
sugar over it. Mix well with hands. Let it sit for about 20 minutes.

Meanwhile, prepare the marinade: Mix soy sauce, 3 Tblsp. sugar, 3 dashes of black pepper, 3 Tblsp.
sesame oil, 2 TbIsp. cooking wine, and 1 Tblisp. Vinegar. After mixing, taste it. You want to have a
slightly salty, sweet taste. If too salty, add a bit more sugar.

Chop garlic into small pieces, cut green onion into 2-3 inch pieces, and put into sugar/meat mixture.

Pour sauce into the garlic/onion meat mixture and mix well using hands. It is important to mix thoroughly
so the marinade is evenly distributed throughout the meat. Refrigerate for at least two hours or overnight.

Cook in frying pan until meat is cooked thoroughly, and serve with sticky rice.
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