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By Colin Phan
Staff Reporter

A new juvenile detention 
facility in King County will 
help fight racial disparity in 
the criminal justice system, a 
County Council member said 
while speaking at Highline 
last week. 

County Councilman Dave 
Upthegrove said that the cur-
rent facility is too old and run 
down, and that there are no 
rooms for inmates to meet 
with their families and attor-
neys.  

Many people, including Se-
attle rap artist Macklemore, 
have protested building a new 
detention facility, but Up-
thegrove insists that there are 
still some people who need to 
be incarcerated.

Upthegrove said that he has 
been working in order to make 
sure the facility is rebuilt, and 
that it will be a factor in help-
ing combat racial issues.

“If we don’t build this facili-
ty, it doesn’t help racial dispar-
ity,” Upthegrove said. 

Upthegrove said that juve-
nile crime inordinately affects 
people of color. 

“Half the kids in there are 

By Madelyn R. Brown 
Staff Reporter
 

Recently retired Highline 
President Dr. Jack Berming-
ham was remembered by past 
and present employees for his 
promotion of student diversi-
ty. 

Friends and colleagues gath-
ered in the Mr. Townsend room 
in Building 8 to give Dr. Ber-
mingham their well-wishes on 
his retirement on Thursday, 
Nov. 16.

Highline celebrates retired Dr. 
Bermingham’s time as president

New budget might rescue Building 26
By Colin Phan
Staff Reporter

State legislators are consid-
ering a special session this De-
cember to pass a long-overdue 
capital budget. 

If a capital budget is passed 
in December, Highline will be 
able to go out and bid on the 
Building 26 project as early 
as March, a Highline official 
said. 

The Building 26 project will 
turn the 42-year old building 
into Highline’s Health Sciences 

building. 
Last year, Senate Republi-

cans held the capital budget 
hostage over a water rights is-
sue. 

As a result, the legislative 
session went longer, without the 
passing of a budget.

State Rep. Tina Orwall, 
D-Des Moines, at Highline on 
Monday, said that the session 
lasted longer than expected.

“Last session we went really 
long. We went through July,” 
Rep. Orwall said. 

Rep. Orwall is the speak-

er Pro Tempore of the House, 
and the fourth highest ranking 
democrat.

After this month’s elections, 
Democrats control both cham-
bers in the Legislature. This 
would potentially allow for a 
budget to be more easily passed 
in a special session. 

Rep. Orwall said that she 
was contacted to inquire 
about her availability for a 
special session in December, 
but that nothing was immi-
nent.  

“It has not been called yet,” 

Rep. Orwall said. “We’re wait-
ing to hear back. It hasn’t been 
yet confirmed.”

Rep. Orwall said that a 
capital budget would allow 
for projects hung up by last 
year’s unpassed budget to 
resume if a new one were to 
pass.

State Rep. Mark Har-
grove, R-Kent, said that a 
special session wouldn’t be 
a surprise but said nothing 
was certain. 

“I suppose it’s possible 
that the Governor could call 

a special session once the new 
Senator in the 45th District is 
sworn in about Dec. 7 because 
the Democrats will control 
both chambers,” Rep. Har-
grove said. “But I’m guessing 
they’ll just wait until the ses-
sion starts in the beginning 
of January. But I could be 
wrong.”

State Rep. Zach Hudgins, 
D-Tukwila, said that there 
might be an accelerated effort to 

Dr. Bermingham, who re-
tired for health reasons in July, 
was honored by a crowd of more 
than 200 faculty, staff and ad-
ministrators. 

Many people from the audi-
ence had a few words to say to 
their former colleague, includ-
ing  Toni Castro, vice president 
of Student Services. 

“Thank you, beloved pres-
ident, historian, scholar, vi-
sionary, multicultural global 
leader, and humanitarian,” she 
said. Because of Dr. Berming-

ham’s efforts, “We celebrate 
being one of the most diverse 
colleges.” 

This diversity is embod-
ied in the awards the college 
has received throughout the 
years. 

According to the Highline 
website, Highline received the 
2014 Award for Excellence for 
Advancing Diversity, as well as 

Justin Buchanan photo
Dr. Jack Bermingham sat with his family at his retirement celebration on Nov. 16. 

Juvenile detention facility 
to better combat racism

Dave Upthegrove

African Americans. Three 
fourths are kids of color,” He 
said.  

The racial disparity that 
causes young people of color 
to end up in the criminal jus-
tice system is an issue for Up-
thegrove. 

“We see a statistical cor-
relation between race and in-
come,” Upthegrove said. “I 
really think it’s the civil rights 
issue of our day.” 

Upthegrove said that the 
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Black/Brown Summit gathers 450 participants

Giving Tree gives 
seasonal comfort 

Campus 
experiences 
a lull in 
crime
By Chase Carvalho
Staff Reporter

Highline Public Safety 
officials aren’t  exactly sure 
why it has experienced a lull 
in crime over the past several 
weeks, but Director of Public 
Safety and Emergency Man-
agement David Menke has a 
few ideas as to why.

Only a handful of reports 
were made for a time of year 
where crime was expected to 
spike.

Highline Public Safety 
had predicted the spike to oc-
cur between now and March, 
when the days are short, 
dark, and rainy. The predic-
tion was made based of years 
of data showing the “crime 
season” to be the most active 
during this time of year.

Highline public safety of-
ficials say they are happy that 
it’s slow, because students are 
safe and public safety is able 
to focus more on incidents 
that arise and handle them 
quickly.

David Menke, director of 
Public Safety and Emergen-
cy Management, attributes 
the lull to several things. 
The first being the camer-
as located around campus 
which he calls a “force mul-
tiplier.” He said they are able 
to spot problems before they 
arise. Even after an incident 
has occurred cameras have 
helped catch who is respon-
sible. They also act as a de-
terrent. 

Menke says a critical part 
of public safety is students 
calling Public Safety if they 
see something suspicious or 
911 for a crime in progress. 

The Public Safety office 
averages between five and 
10 calls a week, all of which 
Public Safety takes seriously. 

“Students are the eyes and 
ears on campus. We rely on 
them to inform us on what is 
going on,” said Menke. 

“Many people hesitate to 
say anything or when they 
finally do make the call, the 
crime had already been com-
mitted,” he said.

 Public Safety officials say 
and encourage students re-
port possible problems.

 “It’s better to make the 
call and have Public Safety 
investigate the report than to 
ignore it. People know when 
something isn’t right, if you 
see something say some-
thing,” Menke said.

By Jo Robinson
Staff Reporter

Men of color can’t succeed 
unless they stick together, said 
the keynote speaker at the Black 
and Brown Male Summit.

Modern rapper and spo-
ken word performer Jason Chu 
spoke at the 8th annual sum-
mit last Saturday. Chu has per-
formed at more than 170 col-
leges and around the world.

The summit was created for 
young men of color attending 
high school or college to be able 
to hear the stories of fellow men 
of color who are also students, 
professors, business owners, 
etc., and are able to share their 
own experiences in open dia-
logues, facilitated discussions, 
and identity workshops, orga-
nizers say.

About 450 attendees showed 
up to the summit, both stu-
dents and chaperones. During 
this event, however, coordina-
tors kept with the event’s long-
standing tradition of separating 
the student attendees from the 
adult chaperones.

While students were in 
group sessions discussing top-
ics such as keys to achievement 
and intersectionality justice, 
chaperones were busy attending 
sessions such as the DACA Edu-
cators Forum, and Pulling Our 
Kids Out of the Fire of the Pris-
on Industrial Complex.

“How we’ve usually had it 
is, adult chaperones will be in a 
different building, getting their 
own education. This has worked 
wonders in the past, and made it 
so everyone involved can speak 
their minds without fear,” Ra-
shad Norris, Highline director 
of community engagement and 
outreach services, and lead or-
ganizer of this event.

The portion that chaperones 

and students both saw together, 
was the keynote speech, where

Chu took to the stage and 
gave what he called the key to 
success, asking yourself “Who 
is we?” He described it in three 
distinct questions: Who is in 
your circle? Do you know your-
self? Who is that you already 
are, that the world doesn’t see?

“Let’s start off with who is 
in your circle. A lot of times we 
get bamboozled into believing 
we can do it all on our own. We 
are taught from that point on to 
keep our circle that much small-
er,” said Chu.

Chu said that when his 
grandmother first immigrated 
from Thailand, she brought a 
fear of black people. He attribut-
ed this to American media’s 
portrayal of black men as thugs, 
gangsters, and drug dealers.

“My grandma didn’t think to 
include black people in her cir-
cle. She thought it was ok to not 
include them because she didn’t 
need what the ‘other’ had to of-
fer,” said Chu.

Hundreds of hands raised in 
the air when he asked the audi-
ence “as men in America, who 

can say they’ve been taught: to 
be considered ‘strong men’ you 
exclude someone from their 
circle; whether it be women, or 
men of different skin as you, or 
sexual orientation?”

Chu said this is an impact of 
toxic masculinity, and that it’s a 
hindrance to success, and that 
it threatens to his second key to 
success, “Do you know yourself?”

Toxic masculinity is defined 
as traditional norms and behav-
iors among men that include 
dominance, devaluation of 
women, extreme self-reliance, 
and the suppression of emo-
tions, according to Wikipedia.

Chu said one negative impact 
of toxic masculinity is that, men 
are expected to never ask for 
help. He illustrated this point by 
telling the audience about his 
experiences travelling with his 
parents.

“My dad is always too proud 
to ask for directions. Driving in 
south Philly, my mom would 
say ‘just ask somebody where 
the restaurant is,’” Chu said. 
“He’d be like ‘nah, I got this’. So, 
we’d drive around for hours un-
til he found the place. So essen-

tially at this moment success for 
me was food, and it was blocked 
because he was too proud to 
ask for help. We could’ve got 
to the restaurant earlier, didn’t 
though. We sat in that car.”

He asked the audience to 
think about what it was that 
they had inside that would hin-
der them from an even greater 
success. Chu said all three ques-
tions really boiled down to his 
understanding that the most 
important thing in life is con-
nections, and that understand-
ing all of them will bring you 
to understand what you have 
to offer, and what you will want 
from those connections.

“Sometimes, it is the man, 
sometimes it’s really the sys-
tem, and sometimes you being 
too proud,” Chu said. “If it’s the 
last thing I mentioned, consider 
again ‘Do you know yourself?’ 
If it’s the first two then consider 
who is that you already are, that 
the world doesn’t see?”

 “The world tries to tell you 
who you are and who you’re 
not,” said Chu. “The world tries 
to pop that crap on you, but you 
know, that’s just fertilizer.”

Take part in the holiday sea-
son by spreading some hope 
and joy to students and their 
families who are struggling in 
their daily lives. 

The Giving Tree is an event 
put on by the Women’s Programs 
to help low-income students pro-
vide toys and much needed items 
for their families, said Event Co-
ordinator Maria Toloza.

The Women’s Programs of-
fice has 18 sponsors, but would 
like to encourage more individ-
uals to get involved.

All students, faculty, and 
staff are encouraged to partici-
pate. Entire classrooms or clubs 
can also partake as sponsors. 
Anyone interested in becoming 
a donor need to talk to Maria 
Toloza in the Women’s Pro-
grams office as soon as possible.

Sponsors’ donations should 
be items from their assigned 

students wish lists. Items nor-
mally requested are children 
toys, books, and clothing. Gifts 
cards are always welcomed, but 
no cash. 

So far, the Giving Tree has 
committed to helping 32 chil-
dren Although, that number is 
expected to grow, Toloza said. 

Participants will be asked to 
make a wish-list of a few items, 
which will be matched to a 
sponsor. The first 10 students 
who are enrolled with Tempo-
rary Assistance for Needy Fam-
ilies are given priority.

The remaining sponsors and 
donations will be granted to stu-
dents who are experiencing hard-
ships, such as lack of income.

Individuals interested in 
participating, either as a donor 
or a recipient, are asked to sign 
up in the Women’s Programs 
office in Building 6, on the first 
floor, no later than Dec. 15.

Students and their families 
participating as recipients can 
pick up donations at the Wom-
en’s Programs office between 
Dec. 18 to 22.

Redondo reef 
hearing is Nov. 29

A public hearing regarding 
potential improvements to the 
Redondo Beach dive site in Des 
Moines is scheduled for Nov. 29. 
The meeting will be an opportu-
nity to voice opinions and ideas 
on improvements and changes 
that will shape the future of div-
ing at Redondo, including the 
possible construction of a reef. 

The Marine Science and 
Technology Center is hosting 
the event at 7 p.m. The address 
is 28203 Redondo Beach Drive. 

Eat turkey 
Thursday – don’t 
come to class

Thanksgiving will be on 
Thursday and Friday this week, 
closing down the whole campus 
until Monday.

ICC creates 
inclusive 
communities

The Inter-Cultural Center 
will host an event called Glob-
al Village: Creating Intentional 
Intercultural Communities.

Organizers said they hope 
that this activity will help peo-
ple understand the cultural 
heritage of people from outside 
of America, and encourage 
people to make friends with 
those they would normally 
never talk to.

This event will be on Nov. 28 
in the ICC in Biuilding 8, sec-
ond floor from 12:30  to 2 p.m.

Jo Robinson/THUNDERWORD

Students share ideas during Professional Men of Color panel at the 2017 Black and Brown Summit.
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Brigadoon dogs provide service for all
By Lezlie Wolff
Staff Reporter

Service dogs help people of 
all ages with problems, includ-
ing veterans and their families, 
said a dog trainer at Highline 
last week. 

The Student Veterans of 
America team invited Brigadoon 
Service Dogs trainer and found-
er Denise Costanten to give a 
presentation to the school’s vet-
erans on Thursday, Nov. 16.

“Brigadoon Service Dogs 
provide services for children 
and adults, hearing disabled, 
people with PTSD and traumat-
ic brain injury,” Costanten said.

Costanten’s organization in 
Bellingham provides service 
dogs for wounded veterans and 
people with physical, develop-
mental, and behavioral health 
disabilities, to promote a more 
independent and enriched life, 
she said.

Since August 2004, they have 
placed 65 service dogs, and es-
tablished programs in schools 
for at-risk youth, Costanten 
said. 

Trained dogs are $10,000 for 
civilians. For veterans, the ser-
vice pays for the dog, she said.

They use only positive re-
wards in training, Costanten 
said. 

She uses clicker training and 

said pressing the clicker is more 
immediate than voice praise 
and helps the dog to understand 
what it did correctly. 

“Any breed can be trained 
with a clicker and positive 
training. It can do no harm to 
dogs,” Costanten said.

“We teach the dog by using 
the dog’s point of view,” Costan-

ten said, answering questions 
about training specifics.

The dogs are trained to 
nudge their human when they 
recognize an indicator behavior 
or smell, Costanten said.

“Dogs can smell when your 
blood sugar has dropped in di-
abetics,” she said, for example.

She’d “heard stories about 

how vets’ lives have changed 
[for the better] after having a 
service dog,” she said.

The dog “helps in families; 
gives them a break from the dif-
ficulties,” Costanten said.

She has seen the magic that 
the dogs do for people, she said.

There are considerations 
when choosing a dog for their 

program, Costanten said.
Sometimes they get donation 

dogs, she said.
“We look at the dog’s tem-

perament, because the dogs get 
bounced around a bit,” she said.

The dogs have to be adapt-
able to changing environments 
and routines, as the dogs might 
go from Brigadoon training in 
Bellingham to a prison where 
the inmates continue the train-
ing, then back to training at 
Brigadoon, Costanten said.

The prison inmates are out-
standing dog trainers, she said.

Brigadoon uses a variety of 
dog breeds, pure and mixed, as 
well as a variation of shapes and 
sizes, she said. 

Costanten said she loves the 
short-coated Smooth Collie. 
The sensitive herding dog, she 
said, is very easy to train.

Dogs aren’t the only stu-
dents. People getting a dog get 
two weeks of training them-
selves, Costanten said.

That training is ongoing, she 
said. Brigadoon does regular 
training and health check-ups 
on the dogs that they place. 

The people who have the 
dogs are expected to continue 
the training with the dog.

Dogs are very loyal, she said. 
“You treat them right, they’ll 

be there for you 24/7,” Costant-
en said.

By David Slettevold
Staff Reporter

Highline College may start a 
study abroad program for stu-
dents in certain classes come 
Fall Quarter 2018.

Kevin Stanley, an economics 
professor at Highline, organized 
a group of students and faculty 
members to visit Shanghai from 
Aug. 31 to Sept. 10.

Stanley said that Highline 
wasn’t the only college in this 
program.

“We ended up with four stu-
dents from Highline on this 
program, and four from Tacoma 
Community College,” he said.

Stanley said that the students 
and faculty on the trip visited 
Shanghai Jiao Tong University, 
a university that has a history of 
partnering with Highline.

“We’ve been doing stuff with 
this university, like faculty ex-
changes, going back 20 years,” 
he said.

Stanley said that a study 
abroad program would be new.

“This is a pilot program,” he 
said. “But this is also a program 
for next year.”

However, Stanley said the 
trip’s short length posed prob-
lems compared to a typical one 
at a four-year university.

“Traditional study abroad…

you go someplace for a year, or 
a semester,” he said. “Everybody 
I’ve ever talked to that’s done 
that has said it’s a highly bene-
ficial experience.”

“The problem and criticism 
with short-term programs is 

that you’re a tourist for 10 days 
or so, Stanley said. 

He said that this removes a 
lot of the experience from the 
trip, but Shanghai Jiao Tong 
University helped by giving 
them “student cultural guides” 

who guided them through the 
city and helped them translate 
from Mandarin to English. 

Stanley, being an economics 
professor, wanted to visit a lot of 
budding technology centers in 
Shanghai as well as small mar-
kets.

“Shanghai has gone from an 
emerging power to a rich city in 
an incredibly short amount of 
time,” he said. “There was noth-
ing there 20 years ago.”

One place they visited was 
a cashless grocery store run by 
Alibaba, a Chinese company 
similar to Amazon.

Customers can only pay us-
ing the app that Alibaba has 
made for their own store, called 
Alipay.

Chonna Son, a Highline stu-
dent who went on the trip, said 
“They have a barcode on each 
item, and you need to use the 
barcode to buy things,” she said.

Stanley said that the workers 
there rushed to fill out online 
grocery orders as well, which 
Alibaba claims will arrive to 
you in 30 minutes or less. 

Another student, Angeli-
ca Villaruel, commented on 
another huge development in 
Shanghai.

“They have a huge bike-
share program in the city,” she 
said. “There’s an app to unlock 

the bikes, and there are a ton of 
people on bikes.”

Stanley said that there are 
hundreds of thousands of bikes 
in the city, and they are very 
cheap to ride and rent.

The transit system in Shang-
hai is also impressive, Villruel 
said.

“I know there’s a transit in 
New York, but this was crazy,” 
she said.

From 1993 to 2013, the 
Shanghai Metro gained 326 
stations and serves all of urban 
Shanghai.

The experience in Shanghai, 
though, wasn’t all good. One 
Highline student was declined 
service in a restaurant due to 
their ethnicity.

“We’ve got a lot to do [in 
America],” Stanley said, “but 
sometimes seeing racism in 
other countries helps us see how 
far we’ve come.”

Overall, however, all stu-
dents and faculty said that they 
had a great time and would love 
to do it again.

The cost of the trip is around 
$2,100, but financial aid and 
college scholarships can cover a 
lot of it, Stanley said.

If you have any questions or 
are interested in going, email 
Kevin Stanley at kstanley@
highline.edu.

Tayah Farmer/THUNDERWORD
Denise Constanten brought a service dog in for demonstrations on Nov. 16.

Highline considering study abroad program for students

Sendy Nguyen/THUNDERWORD
Kevin Stanley said that a study abroad program is planned  for 2018.



Before I shovel a mildly con-
cerning amount of apple pie in 
my mouth tomorrow in celebra-
tion of Thanksgiving, it seems 
appropriate to acknowledge 
some of the things for which I’m 
thankful.

Every year around this time, 
it seems inevitable to be asked 
about thankfulness.

I always have a hard time 
thinking of an answer to this 
seemingly easy question, not 
because I have nothing to be 
thankful for, but because I con-
sistently take things for granted.

And I know I’m not the only 
one.

Life is fickle. At any point, 
for any number of reasons, the 
things we take for granted could 
be gone in an instant.

A lot of the time, I find my-

self thinking that could never 
happen to me. I won’t lose ev-
erything. 

Though I’m not 
a gambler, I would 
bet that anyone 
who has been 
in the position 
to lose it all has 
thought the same 
thing: Nah, never 
gonna happen.

So, this year I 
am making a con-
certed effort to 
keep my gratitude 
from falling by the 
wayside.

While half of 
Puerto Ricans still 
have no power, 
Syrian refugees 

can’t live in their own country 
and North Koreans embody the 
term Stockholm Syndrome, I 
grumble about having to wake 
up at 7 a.m. to drive to school, 
the amount of time I stare at a 
word processor and having to 
fold laundry.

While I will forever hold 
onto my cynical way of think-
ing, I find it more and more 
important to be thankful for ev-
erything I have in my life.

It is important to realize con-
tentment will not come to us in 
the dark of night but only when 
we actively seek it.

For instance, I could com-
plain about having to get up 
and go to school, or I can take 
a second to appreciate the 
things and people in my life 
that allowed me the opportu-
nity to go to school in the first 
place.

This is how I use my cyni-
cism for me rather than against 
me. 

Even though I am closer to 
the poverty line than middle 
class, even though I can’t afford 
the housing market and even 
though I can’t afford to use my 
health insurance, my quality of 
life is still better than the ma-
jority of people living on this 
planet.

At the end of the day, the key 
to being thankful is a little per-
spective.

Stephen Springer is opinion 
editor of the Thunderword.

The Thunderword asks for students and all members 
of the campus community to voice their opinions on what 
matters to them. We’re accepting submissions in the form of 
letters and columns.

Letters to the editor should be no more than 200 words; 
columns should be no more than 600 words. 

Send all submissions to thunderword@highline.edu by 
Monday for print on Thursday.

Have something to say?
Write to us

It’s time to be a little 
thankful... now pass the pie

Meeting the people who represent us in government isn’t 
an everyday affair. Being able to talk to them in a discussion 
setting is even more of a rare opportunity.

The Student Government is bringing state legislators to 
Highline for the Legislative Breakfast on Wednesday, Nov. 29 
in the Mt. Constance and Mt. Olympus rooms on the first floor 
of Building 8 at 7:30 a.m. 

This event is open to all and includes student roundtable 
discussions with the legislators.

Being that this is such a rare opportunity and because these 
are the same people who will make decisions that impact our 
lives as citizens and as students, it’s important that as many 
students attend as possible.

Local government can only fight for our interests if we give 
them an idea of what those interests consist of, and even if 
those same lawmakers are already on your side.

The blue bubble of Democratic control in western Washing-
ton plays a part in shielding this area from some of the more 
shocking incidents, such as Nazis marching through the streets. 

Without the high-stakes, in-your-face politics we see on the 
national stage, some of us become complacent when it comes to 
local issues.

While bringing students and state legislators together is a 
great idea to stave off political complacency, inviting students 
to speak to our local legislators seems to be more of an echo 
chamber of interests than anything else. They are mostly Dem-
ocrats anyway.

That being said, legislators need to get as much direct influ-
ence from students as possible.

Young voters from 18 to 24 years old consistently have the 
lowest voting turnout compared to all other age groups and in 
a recent poll of Highline students, less than half were registered 
and even fewer planned to vote.

This causes our youngest demographic of voters to be un-
derrepresented in the political arena.

With so few students politically active, it would make sense 
for the Student Government to gauge what issues are most im-
portant to the average Highline student in order to effectively 
represent their constituents while lobbying.

What we would like to see is for student governments across 
the state to take the great idea of influencing government offi-
cials in support of student interests and push it further. 

All student governments across the state need to bring stu-
dent interests before as many legislators as possible and, just as 
importantly, legislators who disagree with them when it comes 
time to lobby in Olympia... not just Democrats from college 
towns.

Politics is about changing minds and reaching compromise 
through reason, and we hope that’s exactly what our student 
representatives will do.
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Donnie is special. You’re merely French.

Spring into thought

Stephen Springer

Legislators coming to 
campus: Talk to them
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Puzzle answers 
on Page 12

ARIES (March 21 to April 
19) You’ve let yourself be 
distracted from what’s re-
ally important. But love fi-
nally gets your attention this 
week. However, it comes 
with a challenge that could 
create a problem.

TAURUS (April 20 to 
May 20) Be careful not to 
bully others into following 
your lead. Best advice: Per-
suade, don’t push, and you’ll 
get the cooperation you 
need to move forward with 
your plans.

GEMINI (May 21 to June 
20) Resist the urge to gloat 
now that you’ve proved your 
detractors wrong. Instead, 
charm them back into your 
circle. Remember: A former 
foe can become your best 
ally.

CANCER (June 21 to July 
22) You might want to claim 
all the credit for making this 
holiday season special. But 
is it worth producing a lot of 
hurt feelings by rejecting of-
fers of help? Think about it.

LEO (July 23 to August 
22) Ignore a co-worker’s 
questionable behavior. In-
stead, put your energy into 

making your own project 
special. Then sit back and 
purr over your well-de-
served applause.

VIRGO (August 23 to 
September 22) You might 
not want to accept those 
suggested changes in your 
workplace. But don’t chuck 
them out before you check 
them out. You could be hap-
pily surprised.

LIBRA (September 23 to 
October 22) Your holiday 
planning might have to take 
a back seat for a bit so that 
you can handle a problem 
with a friend or family mem-
ber. Your schedule resumes 
by the 9th.

SCORPIO (October 23 to 
November 21) Relationships 
in general benefit during the 
early part of the week, includ-
ing in the workplace. Also ex-
pect some overdue changes 
in a personal situation.

SAGITTARIUS (Novem-
ber 22 to December 21) 

“Prudence” should be your 
watchword this week. Best 
not to be too open about 
some of the things that are 
currently happening in your 
life.

CAPRICORN (December 
22 to January 19) Money is 
on your mind, so you’d best 
mind how you’re spend-
ing it. Take another look at 
that holiday budget and see 
where you can make adjust-
ments.

AQUARIUS (January 
20 to February 18) Resolv-
ing to revive an old friend-
ship could open some old 
wounds. Are you sure you 
want to risk that? Think this 
through before making a 
commitment.

PISCES (February 19 
to March 20) Your need to 
know more about a new 
friend could lead to some 
startling revelations. Best 
advice: Keep an open mind 
about what you learn until 
all the facts are in. 

BORN THIS WEEK: Your 
loyalty to friends makes you 
a very special person to 
those whose lives you’ve 
touched.

1. COMICS: What was Su-
perman’s birth name on the 
planet Krypton?

2. LITERATURE: Which 
poet wrote the line, “How do 
I love thee? Let me count the 
ways”?

3. GEOGRAPHY: What is 
the capital of India?

4. GAMES: In the game of 
checkers, how many pieces 
do you start with?

5. U.S. STATES: Which 
state’s nickname is The Old 
Line State?

6. ANATOMY: What part of 
the brain regulates breathing?

7. FAMOUS QUOTATIONS: 
What French statesman and 
military leader once observed: 
“Glory is fleeting, but obscurity 
is forever”?

8. MOVIES: Who was the 
choreographer for the movie 

version of West Side Story?
9. U.S. PRESIDENTS: 

What U.S. president lost two 
sons in war, the first in World 
War I and the second in World 
War II?

10. LAW: What part of the 
Constitution deals with ar-
rests, searches and seizures?

Answers
1. Kal-El
2. Elizabeth Barrett Brown-

ing
3. New Delhi
4. 12
5. Maryland
6. Brain stem
7. Napoleon Bonaparte
8. Jerome Robbins
9. Teddy Roosevelt
10. Fourth Amendment

(c) 2017 King Features 
Synd., Inc.
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Holiday happenings
By Kyli Pigg
and Natalie Moeller
Staff Reporters

Turkey’s done. Christmas 
looms. Finals are nigh. It’s time 
to get your holiday game face 
on. 

If you are looking for activi-
ties to get you in the spirit of the 
season, read on:

The Des Moines Holiday 
Tree Lighting and Pajama 
Party will be on Friday, Dec. 1.

It will be from 6 to 7:30 p.m. 
at the Big Catch Plaza, 21634 
Marine View Dr. S. in Des 
Moines.

There will be live music and 
caroling, as well as face painting 
and Santa photos for the kids.

Don’t forget to wear your fa-
vorite pajamas.

There will also be a table 
with staff accepting food and 
monetary donations to the Des 
Moines Area Food Bank.

You can donate new pajamas 
for children in need as well.

For more information vis-
it www.destinationdesmoines.
org/holiday-tree-lighting. 

Federal Way hosts its own 
Holiday Tree Lighting from 4 
to 5 p.m. on Saturday, Dec. 2.

This holiday experience in-
cludes appearances by Santa 
and performances from local 
groups.

The free event will be at 
31620 20th Ave. S. 

Highline’s Marine Sience 
and Technology Center cele-
brates the season with it’s Hol-
iday Open House  on Wednes-
day, Dec. 6 from 7 to 9 p.m. 

Families can enjoy the 
aquarium and warm up by 
the bonfire on Redondo Beach 
while they are waiting to see 
the Argosy Christmas Ship. 
The ship will arrive at 8:20 p.m. 
equipped with speakers so the 
choirs performing on deck can 
be heard from the shore. 

Highline has been partici-
pating for almost 10 years with 
an attendance of several hun-
dred people. 

This event is free and is not 
only for people who celebrate 
Christmas.

Event facilitator and High-
line professor Rus Higley de-
scribes it has a community fam-
ily night.

 “It doesn’t matter how and 
if you celebrate the holidays, 
family is always number one 
and that’s what this event is all 
about,” Higley said.

This event takes place the 
week before finals, and this 
event is billed as an inexpensive 
way to take a break and im-
merse yourself in some healthy 
fun.

The address for the MaST 
Center is 28203 Redondo Beach 
Dr. S.

A display from Zoo Lights, 2010.

Normandy Park hosts its 
own Winterfest on Saturday, 
Dec. 2.

There are two parts to this 
event. From 11 a.m. to 1 p.m. 
there will be cookie decorating 
at QFC, along with Santa, car-
olers and school choirs all in the 
Manhattan Village Shopping 
Center, 17847 1st Ave. S.

The fifth annual tree lighting 
at the Normandy Park Towne 
Center will be from 5 to 6:30 
p.m.

The address is 19805 1st Ave. 
S.

Along with viewing the tree 
you can listen to choirs singing, 
and the Marvista Elementary 
string ensemble.

Children will be able to pa-
ricipate in arts and crafts, and 
will see Santa.

Warm up with hot beverag-
es, and snacks while you meet 
the Winterfest emcees from 
KOMO News.

For more information visit, 
normandyparkblog.com/. 

The holiday season flows into 
Federal Way at Wild Waves 
Theme Park. Usually known 
for its summertime fun, Wild 
Waves is also recognized for its 
annual Holiday with Lights 
celebration. 

Millions of lights set the 
theme park aglow with elabo-
rate displays that bring out the 
Christmas and holiday spirit.

Highline student and em-
ployee of Wild Waves, Brooke 
Buxton, describes the event as, 
“When all the lights are turned 
on and arranged there is no dis-
pute that a sense of magic of the 
Christmas season comes over 
us.”

There is a Toyland for the 
younger kids where they can 
play in the snow tent, and write 
letters to Santa as well as meet 
him.

“Having a 6-year-old neph-
ew, I have to think about if ev-

eryone will have something to 
enjoy at family outings, with 
this event my nephew can play 
in Toyland while my parents 
enjoy the carolers and the lights 
and I enjoy the food,” Buxton 
said.

New this year is a “Laser Light 
Spectacular” where lasers beam 
through the air onto a panoram-
ic screen, choreographed to the 
tunes of Christmas hits.

The show is performed three 
times nightly.

The festivities will run from 
Dec. 3-31. 

It will be open from 5 to 10 
p.m., except Dec. 3, and Dec. 10.

At the box office, general 
admission is $19.99. If you buy 
your tickets online or at any lo-
cal Safeway or Albertson’s, ad-
mission is $14.99.

For people shorter than 48” 
admission is $14.99 at the gate 
and online.

 Wild Waves is at 36201 En-
chanted Pkwy S.

For more information visit 
https://www.wildwaves.com/
holidaywithlights.php

Starting on Nov. 23 you can 
visit the Northwest’s largest 
drive-through display, Fantasy 
Lights.

This two mile drive includes 
nearly 300 displays and thou-
sands of lights. 

It is sure to be fun for people 
of all ages. 

The 23rd annual Fantasy 
Lights will be on display until 
Jan. 1 from 5:30 to 9 p.m. each 
night.

The address is 14905 Brese-
mann Blvd. S., in Spanaway.

Admission is $14 per vehicle, 
with up to 24 passengers, and 
$45 for buses carrying more 
than 25 people.

Discounted tickets for $11 
per vehicle are available at the 
Lakewood Community Center 
and the Sprinkler Recreation 
Center. 

Fantasy Lights also offers 
half price admission nights 
Nov. 27-29 and Dec. 4 to 5.

Enjoy the lights for just $7 
per vehicle. 

For more information visit 
co.pierce.wa.us.

Witness another fun season 
of Zoolights at Tacoma’s Point 
Defiance Zoo.

The zoo will be transformed 
with thousands of lights and 3-D 
animal light displays.

Admission will be $10 per 
person. 

“The lights are quite extrava-
gant and hard not to enjoy,” said 
Ahmed Abdulle, Highline stu-
dent and volunteer at the Point 
Defiance Zoo. 

There are many fun activities 
at Zoolights. You can ride the 
carousel or a camel, visit the gift 
shop, see some animals and, of 
course, enjoy the lights. 

“Zoolights is fun for the 
entire family,  and it doesn’t 
matter what the age is. There’s 
something for everyone to do,” 
Abdulle said. 

This event runs from Nov. 
24 - Jan. 1 but will be closed on 
Dec. 24 for Christmas Eve.

The zoo will be open from 5 
to 9 p.m. on operating days.

 The Point Defiance 
Zoo is at 5400 N. Pearl St. 

For tickets and more infor-
mation about this event visit 
pdza.org. 

If the weather outside is too 
frightful, you can always cele-
brate,Dickens style at A Victo-
rian Country Christmas at the 
Washington State Fairgrounds.

Spend the day shopping in 
more than 500 booths, eating 
gourmet food and desserts, 
drinking wine, and enjoying 
professional stage shows. 

This event will be held at the 
fairgrounds Nov. 29-30 from 10 
a.m. to 8 p.m., Dec. 1-2 from 10 
a.m. to 9 p.m., and Dec. 3 from 
10 a.m. to 6 p.m.

The address is 110 9th Ave. 
S.W. in the Mattress Firm 
Showplex, the Pavilion. and the 
Exposition Hall.

Enter the through the Blue or 
Gold gates.

Prices for this event range 
from 8-$10, and ticket sales at 
the gate are cash only.

For tickets and more infor-
mation go to thefair.com. 

Looking for something clos-
er to home?

Discover Burien’s Winter-
fest happens on Dec. 2 from 10 
a.m. to 5 p.m.

Get in the holiday spirit by 
exploring the local shops, en-
joying free horse rides, carriage 
rides, and free Santa photos 
during your visit. 

Admission to this event is 
free so if you’re on a budget this 
is a cheap and fun way to get in 
the holiday spirit. 

This event will be held along 
S.W. 152nd St. in Downtown 
Burien.

Visit Discoverburien.org for 
more information.

 Local events to help make the season merrier

Course Description: 
This course will study the storytelling / oral traditions of Native Americans 
with an emphasis on the Coast Salish tribal groups of western Washington.

About the Instructor: Roger Fernandes 
Roger is a Native American artist, storyteller and educator whose work
focuses on the traditional arts, legends, and teachings of the Coast Salish
tribes of the Puget Sound region of Western Washington. He is a member
of the Lower Elwha S’Klallam Tribe and has a degree in Native American
Studies from the Evergreen State College and a Masters Degree in Whole
Systems Design from Antioch University. He also studied graphic design at
the University of Washington and has focused on learning, creating and
teaching Coast Salish art for the past 20 years.

For more information, please contact:
Tanya Powers (206) 592-3662 tpowers@highline.edu 
Ekk Sisavatdy (206) 592-3866 esisavatdy@highline.edu

DGS 120 (5 Credits):
Special Topic: Native American Storytelling: 

Item # 1012
Monday and Wednesday

7:00pm – 9:20pm

 
WINTER 2018: JANUARY 8 – MARCH 23
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Women’s basketball starts season with win
By Jake Cassaday
Staff Reporter

The Lady T-Birds opened 
their basketball season witha 65-
59 comeback win over Olumpic.

The Thunderbirds used a 
lock-down defense to take the 
game in the fourth quarter last 
Friday night in the Thunder-
dome.

First-year Head Coach 
Daimen Crump attributed the 
win to the excellent late-game 
defense executed by the Thun-
derbirds.

Trailing the Rangers 29-27 
going into halftime, and 47-43 
at the end of three quarters, the 
T-Birds’ shutdown defense in 
the final two minutes left the 
Rangers offense-less.

Allowing only two points 
in the final minutes of the 
game, the man-to-man pres-
sure helped hold the Rangers 
to few points and allowed for 
easy layups for the Thunder-

Jack Harton Photo
Peightyn Perrien shoots a layup. 

Women’s volleyball makes short run in tournment   
By Bryce Fecarotta 
Staff Reporter

TACOMA – Energy radiat-
ed from the court as the Thun-
derbirds rocketed volleyballs 
across the court to each other 
before their first NWAC Cham-
pionship Tournament match 
here last Thursday. 

A whole season of perspira-
tion and aspirations had led to 
the moment, and the anticipa-
tion filled the room as Highline 
warmed up to play against the 
No. 4 Clark Penguins. 

Behind the hard hitting of 
Zoe Gaines and Taylor Bell, 
Highline quickly exploded past 
the Penguins in the first set 
with a 21-13 lead. 

But after the strong start, the 
momentum seemed to fizzle. 
Clark’s Olivia White, finished 
on the first-team All-Tourna-
ment team, led her team to a 9-1 
run, tying the set at 22-22. 

The Thunderbirds respond-
ed to the challenge and began 

launching blows, bringing them 
all the way to a 29-29 deadlock. 

It seemed Clark was going to 
gain the advantage when Del-
aney Tuholski got a kill to bring 
them to 30, but the ref called 
a net violation and the Thun-
derbirds got the point and the 
serve. 

Highline did not squander 
its opportunity and finished off 
the set, 31-29. 

After that set, the Thun-
derbirds seemed outmatched 
for two sets. The Penguins 
brought the T-Birds back to 
earth, beating them 25-11 and 
then 25-10. 

Later, freshman Adrienne 
Haggerty commented on the 
domino effect the sloppy sec-
ond set had. 

“It definitely played into that 
third set. It’s hard to come out 
of a hole, but obviously in the 
fourth set we got out of the 
hole,” Haggerty said. 

The fourth set showed the 
Thunderbirds’ fortitude that 

they’ve fought with all season. 
They got out to another 22-14 
lead, but Clark chipped at the 
lead one point at a time until the 
game was tied 24-24. 

The T-Birds were not dis-
couraged. 

The Thunderbirds put the 
game away quickly and scored 
two straight, to win the fourth 
set 26-24 to force a fifth set. 

The fifth set was a gritty bat-
tle that ended in bitter disap-
pointment. 

“It just came down to who 
could make less errors. We 
fought but it was around the 
tenth point things started to get 
away from us,” Haggerty said. 

The Thunderbirds lost their 
last set 15-11, and were forced 
to fight for their lives later that 
evening in the loser’s bracket 
against Spokane (35-11). 

Yet again, the T-Birds en-
joyed another strong start and 
won their first set 25-21. They 
dropped the second set 25-12, 
and watched their champion-

ship hopes crash to earth, fall-
ing 15-11. 

The early elimination was 
surely not how the Thunder-
birds wanted their season to 
end, but the season was not a 
dud. 

The sophomores on the team 
didn’t soar to a championship, 
but have more to look forward 
to in their future with volleyball 
and have plenty to remember 
their time at Highline. 

“It’s kinda exciting because 
me and the other two are mov-
ing on to something new, we’re 
moving on and gonna play vol-
leyball,” sophomore Lindsey 
Nein said, “it’s also sad because 
I really love this group of girls 
and this has been home the past 
two years. I’m definitely gonna 
miss the Thunderdome.”

For Zoe Gaines, being named 
MVP for the West Region 
during the regular season was 
surely one of the high points in 
her time with Highline. 

“I didn’t expect to hear that 

[being named MVP] when I 
went into practice Monday. 
It felt amazing, I was speech-
less when my coach told me. I 
looked around the room and 
started crying because I was so 
happy. I’m blessed to have been 
a part of this team,” Gaines said. 

Next season, the Thunder-
birds will have an experienced 
team that learned a lot from this 
season.

“I think being a freshman- 
based team they’ve gotten used 
to college volleyball, they’ve 
gotten used to college coaching, 
less thinking, learning to take 
the game slower, everyone’s get-
ting smarter and a lot of good 
things,” Head Coach Chris Lit-
tleman said. 

Next season, the young play-
ers will have a rare opportunity 
to play on a team full of sopho-
mores that they’ve already spent 
a season building chemistry 
with for a chance to launch an-
other assault on their NWAC 
foes. 

Jack Harton Photo
Highline’s Jasmine Martinez and Sharon Ajayi go up for a rebound in traffic. The T-Birds overcame a 30 
rebound disadvantage to pull out a victory.

birds.
Highline struggled off the 

boards the first three quarters, 
being out-rebounded by Olym-
pic, 60-38.  The T-Birds forced 
28 Olympic turnovers, howev-
er.

“The key coming back from 
halftime was to rebound and 
be more aggressive on offense. 
And to keep on attacking and 
pounding,” Crump said.

They did and Crump said 
those same improvements in re-
bounding and execution will be 
needed going forward.

“We didn’t really execute 
well and we’ve got to continue 
to learn the system. Other than 
that, we finished great,” he said.

Highline’s top scorers in-
cluded Peightyn Perrien with 
22 points and Aileen Kaye with 
12 points. 

Kaye and Perrien were 
key contributors for the lady 
T-Birds, combining for more 
than half the team’s total 
points.

Kaye added six steals and six 
assists.  

Sharon Ajayi led Highline 
with nine rebounds to go with 
10 points, and Kanani Kremers 
had seven boards along with 10 
points.

Highline’s next game is 
Thursday, Nov. 29 at 6 p.m. at 
Everett, before traveling to Bel-
levue for a tournament Dec. 1-3.

Highline will host its next 
home game at 5 p.m. Dec 6. 
against the Peninsula Pirates.

 Tickets are free to students, 
staff and faculty with college 
ID, $6 for all other adults, $3 
for non-Highline students and 
free for others younger than 
18. 
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Women’s Basketball 

WEST
Team League Season

Tacoma 0-0 0-0

S Puget Sound 0-0 2-0

Grays Harbor 1-0 2-1

Centralia 0-0 1-1

Lower Columbia 1-1 2-1

Green River 0-0 1-0

Highline 0-0 1-0

Pierce 0-0 1-2

EAST
Team League Season

Spokane 0-0 0-0

Treasure Valley 0-0 2-1

Blue Mountain 0-0 1-1

Columbia Basin 0-0 1-2

Walla Walla 0-0 2-1

Yakima Valley 0-0 2-1

Big Bend 0-0 2-0

Wenatchee Valley 0-0 2-1

North Idaho 0-0 3-0

NORTH
Team League Season

Olympic 0-0 0-1

Peninsula 0-0 0-0

Shoreline 0-0 0-1

Edmonds 0-0 0-1

Everett 0-0 1-0

Whatcom 0-0 0-1

Skagit Valley 0-0 0-0

Bellevue 1-1 2-1

SOUTH
Team League Season

Clark 0-0 0-1

Mt. Hood 0-0 0-1

Lane 0-0 3-0

Portland 0-0 0-1

Chemeketa 0-0 0-2

SW Oregon 0-2 0-3

Linn-Benton 0-0 1-2

Clackamas 0-0 1-0

Umpqua 0-0 1-0

Men’s Basketball

WEST
Team League Season

S Puget Sound 0-0 2-0

Lower Columbia 0-0 1-0

Highline 0-0 1-1

Pierce 0-0 0-0

Centralia 0-0 0-0

Tacoma 0-0 0-1

EAST
Team League Season

North Idaho 0-0 2-0

Walla Walla 0-0 2-0

Wenatchee Valley 0-0 1-0

Yakima Valley 0-0 0-0

Treasure Valley 0-0 1-1

Spokane 0-0 0-1

Columbia Basin 0-0 0-2

NORTH
Team League Season

Edmonds 1-0 1-0

Everett 0-0 1-1

Olympic 0-0 1-0

Peninsula 0-0 1-0

Shoreline 0-0 0-1

Skagit Valley 0-2 0-2

SOUTH
Team League Season

Portland 2-0 2-0

Chemeketa 1-1 1-1

Clark 0-0 0-0

Umpqua 0-0 2-0

Clackamas 0-0 1-1

SW Oregon 0-0 2-0

Mt. Hood 0-0 0-2

Lane 0-0 2-0

Men’s basketball opens year .500

Jack Harton Photo
David Harris spots up for a corner three agaomst Olympic.

By Andrew LaChapelle
Staff Reporter

The Highline men’s basket-
ball team opened up the season 
with two games last weekend 
which they split. 

The men lost to Olympic at 
home on Friday  94-74, and then 
proceeded to defeat Shoreline 
80-71, the following day on the 
road. 

In the game versus Olympic, 
Highline’s youth and inexpe-
rience showed as the Rangers 
came firing out the gate and 
finished the first half with a 43-
28 lead. 

The T-Birds fared no better 

in the second half as the Rang-
ers shot 45 percent behind the 
arc and got 21 points off of turn-
overs by Highline for the game.

The Rangers were led in scor-
ing by forward David Tserger 
who sank seven three-pointers 
to finish with 28.

Meanwhile David Harris 
from Lincoln High School in 
Tacoma led the T-Birds with 21 
points.

Highline Head Coach Che 
Dawson was not satisfied with 
his team’s performance in the 
game but wasn’t ready to blame 
his team.

“We did not play together at 
all offensively, and defensive-

Wrestlers finish in top half of tourney
By Alli Hand
Staff Reporter

Led by Mitchell Owens, 
Highline’s wrestling team 
placed 11th at the Spokane 
Open this past Sunday, Nov. 
19.

Owens took third place in 
the 187-pound weight class. 
His opponent, Bob Cole-
man had already wrestled six 
matches that day and due to 
NCAA rules he was forced to 
withdraw from the final match, 

putting Owens in third place.
Simon Fraser Universi-

ty placed first out of the 29 
schools who competed.

Highline’s Liam Corbett 
surprisingly returned from his 
leg injury that was inflicted 
last week and wrestled in the 
157-pound weight class. Cor-
bett fell to Chandler Michael of 
Southern Oregon and did not 
place.

“Liam did ok this weekend 
he will get better each match. 
The big thing for Liam is being 

confident in his ability to score 
points,” said Head Coach Scott 
Norton.

Austin Lister, a 133-pound 
class sophomore who dominat-
ed last week, unfortunately fell 
to Elijah Ozuna of Clackamas 
in Lister’s third match on Sun-
day. 

Highline’s wrestling team 
also faced North Idaho last Sat-
urday Nov. 18 and was defeated 
40-9. 

This was Highlines sec-
ond time facing North Idaho. 

Though their first match was 
39-7, Assistant Coach Bradley 
Luvaas thinks the team per-
formed much better the second 
time around.

“We performed much bet-
ter, although the score does 
not ref lect that due to some 
unforeseen circumstances we 
had to forfeit a couple of more 
weights than usual,” Luvaas 
said.

The team will next compete 
Dec. 2 in Portland, Ore.. at the 
Clackamas Duals.

ly lacked the sense of urgency 
it takes to win games, both of 
those things are my fault. They 
will be corrected,” Dawson said.

Dawson said he tries to play 
tough teams such as the Rang-
ers early in the year.

“We want to know where we 
stand for winning a region title. 
A false sense of how good we are 
will come back to bite us in the 
long run,” he said.

The following day Highline 
hit the road to play Shoreline 
Community College. 

The T-Birds had a much bet-
ter effort on the defensive end 
holding Shoreline to 34 percent 
from the floor. Highline pushed 

the pace in the second half, net-
ting 48 points to secure the vic-
tory.

Dawson said stealing a game 
on the road early in the season 
was big for his team.

“Very important [win]. We are 
trying to find the guys who are 
tough and committed to what we 
are doing,” Dawson said.

The men’s next game is Nov. 
29 at home versus the Seattle 
Mountaineers, a semi-profes-
sional basketball club, at 7 p.m. 
Admission is free to students, 
staff and faculty with college 
ID. Non-college adult admis-
sion is $6 and youth younger 
than 18 get in free.

Jack Harton Photo
 Chirs Holmes flies high for rebound against Olympic.



to that of the 
S o u t h e r n 
settlers of 
Jamestown,” 
said Miller. 
“This led to 
the name 
‘ P i l g r i m s , ’ 
which de-

scribed the first group of Eng-
lishmen to live in the North.”

Contrary to popular belief, 
Miller says the original guests 
of the 1621 feast were not “Pil-
grims,” but more appropriately 
called “Saints.” The relation-
ship between the Saints and 
the Indians also has been dis-
torted through the years. The 
European settlers were really 
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New Winter Quarter 2018 Online Class!

AEIS 142: Asian-American Roots

*Counts towards Transfer: Diversity & Globalism 
and Social Science Area I requirements.

• Introduces an interdisciplinary examination of the 
Asian immigrant and Asian-American experience 
through World War II. 

• Examines the idea of the American, U.S. labor and 
immigration practices, exclusionary laws, citizenship, 
generational conflict and cultural kinship, identity 
formation, inter- and intra-group issues, the Hawaiian 
experience, the Japanese-American incarceration, 
gender issues, and issues of race and representation.

5 credits, Item # 1748
Instructor Tarisa Matsumoto-Maxfield

Thanksgiving has few his-
torical ties to the original 17th-
century celebration, according 
to Dr. Mark Miller, professor of 
history at Roanoke College in 
Virginia.

Take the first Thanksgiving 
celebration in Plymouth, Mass., 
back in 1621, for instance. It 
has been depicted as a friendly 
gathering between the Pilgrims 
and the Indians. But Miller said 
the Pilgrims could not possi-
bly have attended the earliest 
Thanksgiving feast because the 
term “Pilgrim” was not even in-
vented until the 1830s.

“During the pre-Civil War 
period, Northerners were in 
search of a counterpart image 

By Angela Shelf Medearis 
The Kitchen Diva

Preparing a turkey for the 
first time can be a daunting 
task, unless you know a few 
tricks. 

No matter how many guests 
are expected – whether it’s din-
ner for four or 24, allow 1 pound 
of turkey per person. I never buy 
a turkey more than 14 pounds, 
as it’s easier to cook two turkeys 
than it is to wrestle a turkey 
weighing 25 plus pounds in and 
out of the oven.

I cook one turkey the day 
before Thanksgiving. I let it 
rest and carve it ahead of time, 
cover it with basting juices and 
aluminum foil to keep it moist, 
and reheat it to serve during the 
meal. 

I also roast a turkey on 
Thanksgiving Day. It’s my 
“show” bird – the one I display 
whole on a decorated platter. 
While my guests are serving 
themselves, I can carve the 
other turkey without feeling 
rushed.

When selecting a turkey, it’s 
better to pick an unstuffed tur-
key for safety reasons, and then 
season and baste the bird your-
self so that you can control the 
quality of the ingredients. The 
“pop-up” timer that you find in 
some brands of turkey usually 
only pops up when the turkey is 
overcooked! If you want to use 
a brand with a timer, leave it in 
place until the turkey is ready 
to carve, but use a convention-
al meat thermometer to check 
your bird for doneness.

Forgetting to thaw out the 
turkey is a common mistake 
that many cooks make during 
the holidays. Allow approxi-
mately 24 hours for every 4 to 5 
pounds of turkey, approximate-
ly three to seven days before 
Thanksgiving. Thaw the turkey 
in the refrigerator on a rimmed 
pan to catch any drips or in a 
cooler kept at 38 F.

If you’re preparing a turkey 
for the first time, my recipe for 
this Easy Holiday Turkey is a 
great way to begin. Read over 

Roast the turkey until temperature reaches 
170 degrees F in the breast and 180 degrees F 
in the thigh. Cooking times are for planning 
purposes only -- always use a meat thermom-
eter to determine doneness.

Approximate timetable for roasting a tur-
key (325 degrees F):

Unstuffed Turkey
8 to 12 pounds 2 3/4 to 3 hours
12 to 14 pounds 3 to 3 3/4 hours
14 to 18 pounds 3 3/4 to 4 1/4 hours
18 to 20 pounds 4 1/4 to 4 1/2 hours

20 to 24 pounds 4 1/2 to 5 hours
24 to 30 pounds 5 to 5 1/4 hours

Stuffed Turkey
8 to 12 pounds 3 to 3 1/2 hours
12 to 14 pounds 3 1/2 to 4 hours
14 to 18 pounds 4 to 4 1/4 hours
18 to 20 pounds 4 1/4 to 4 3/4 hours
20 to 24 pounds 4 3/4 to 5 1/4 hours
24 to 30 pounds 5 1/4 to 6 1/4hours

Source: National Turkey Federation
(c) 2017 King Features Synd., Inc.

A first-timer’s guide to Thanksgiving turkey

the instructions a few days be-
fore the holidays, purchase and 
prep your ingredients ahead of 
time, and enjoy your Thanks-
giving with a lot less stress!

EASY HOLIDAY TURKEY

1 (12 to 14 pound) turkey 
(not self-basting)

3/4 cup canola oil
3 tablespoons poultry sea-

soning
1 1/2 tablespoons kosher 

salt

2 tablespoons freshly ground 
black pepper

1 stick unsalted butter, melt-
ed

Aromatics:
2 medium onions, peeled 

and chopped
3 large carrots, chopped
2 large apples, cored and 

chopped
2 to 3 sprigs of fresh rose-

mary, thyme, sage, parsley, in 
any combination

6 sage leaves

1/2 cup water or chicken 
broth

1. Adjust the oven racks to 
the lowest level of the oven. 
Heat oven to 500 F.

2. Pull the package contain-
ing the neck and giblets out of 
the neck and interior rear cavity 
of the turkey (neck cavity may 
be covered with a flap of skin). 
Set the liver, heart and giblets 
aside to use for the gravy. Re-
serve the turkey neck to use 
with the aromatics for the bast-
ing broth.

3. Rinse the turkey with cold 

water inside and out. Dry the 
turkey skin with food-safe pa-
per towels. The turkey will not 
brown if the skin is still wet. 
The turkey probably will have 
the legs trussed in a metal or 
plastic clamp. Release the legs 
from the clamp and discard the 
truss. This will allow the dark 
meat on the legs to cook faster.

4. Rub the turkey inside and 
out with the canola oil. Sprinkle 
the turkey all over, inside and 
out with the poultry seasoning, 
salt and pepper. 

5. Fill the turkey with half 
of the aromatics – chopped on-
ions, carrots, apples and herbs. 
Place the turkey neck and the 
rest of the aromatics in the bot-
tom of the roasting pan with the 
water or chicken broth.

6. Place a sheet of aluminum 
foil on a roasting rack and place 
it inside of a roasting pan. Us-
ing the tip of a knife, poke 20 
to 30 holes in the foil. Place the 
turkey, breast-side down, on the 
foil-covered rack. Roast for 30 
minutes (set the timer on the 
oven to prevent overcooking).

7. Turn the temperature 
down to 325 F. Turn the turkey 
breast-side up and tuck wing 
tips underneath the bird. Baste, 
inside and out, with the melted 
butter and the juices that have 
collected in the bottom of the 
roasting pan.

8. Roast for 1 1/2 hours for 
a 12-pound turkey (a 14- to 
16-pound bird will require 2 to 2 
1/2 hours; add an extra 15 min-
utes per pound for larger birds). 
Roast the turkey until the meat 
at the thigh (when the ther-
mometer is inserted without 
touching the bone), the thickest 
part of the wing and the meat 
at the breast registers 165 F. At 
this temperature, juices should 
be clear, not reddish pink, when 
thigh muscle is pierced deeply.

9. Remove from oven. Cover 
the turkey breast loosely with a 
sheet of aluminum foil, creased 
in the middle to make a tent, to 
keep the turkey warm without 
steaming the crispy skin. Let 
the turkey rest for at least 30 
minutes before carving.

(c) 2017 King Features Synd., 
Inc., and Angela Shelf Medearis

USDA photo
The right temperature for your turkey varies by weight. 

Tips for turkey roasting times

quite frightened of the wild new 
world, including its native in-
habitants.

“The Europeans thought the 
Native Americans were a lost 
Israeli tribe that had been blown 
off course and landed in Amer-
ica,” said Miller. “They thought 
the tribe arrived as civilized men 
and women, but became savages 
after living in the wilderness. For 
fear of contact with the savages, 
laws were enacted which forbade 
European settlers to touch or 
look at the Indians.”

The Civil War also played a 
predominant role in the timing 
of the celebration, Miller says. 
The original harvest was likely 
held in late summer to early fall.

‘Pilgrims’ are holiday myth, professor says



THUNDERFood

cook until softened, about 4 minutes 
more. Add the turkey, gravy and corn 
and cook, stirring, until turkey is heat-
ed through. Season hash with salt and 
pepper. Pour into a bowl, cover with foil 
and set aside. 

5. Heat the remaining teaspoon of oil 
into the skillet over medium-high heat. 
Crack the eggs onto the skillet and cook 
until desired doneness. To serve, put a 
warm mashed potato cake on each of 4 
plates; top the cakes with even amounts 
of the turkey hash and top with the fried 
egg and sprinkle with the green onions. 
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Think ahead for your post-holiday breakfast

If you’re looking for the 
perfect football snack, give 
this recipe a try. 

One minute it will be there, 
and the next it will be gone.

1 (8-ounce) can reduced 
fat crescent rolls

1/2 cup free blue cheese 
dressing

1/2 cup fat-free mayon-
naise

1 teaspoon chili season-
ing

2 full cups diced cooked 
chicken breast

1 cup diced celery
1 1/2 cups shredded  2 

percent milk cheddar cheese

1. Heat oven to 400 F. Pat 
crescent rolls into a rimmed 
10-by-15-inch baking sheet, 
being sure to seal perfora-
tions. Bake for 6 to 8 minutes 

Since I was a child, my day-af-
ter-Thanksgiving breakfast has always 
been the same. 

I pick out a bowl and place a layer of 
moist, vegetable-studded dressing, green 
beans or cabbage, corn, a slice of turkey 
and a dollop of cranberry sauce. I warm 
up my “Turkey Bowl” in the microwave 
and enjoy a few moments of solitude be-
fore everyone else wakes up.

I like using the leftovers from our 
Thanksgiving dinner as a delicious 
foundation for a flavorful breakfast. 
Most of the ingredients from a tradition-
al Thanksgiving dinner can be trans-
formed into a hearty breakfast –with a 
few tweaks.

Try these recipes for Thanksgiving 
Breakfast Hash on Mashed Potato Cakes 
and Turkey and Dressing Frittata, and 
let the feasting continue.

THANKSGIVING 
BREAKFAST HASH

1 cup leftover mashed potatoes, at 
room temperature

1 large egg, plus 4 for frying
1/4 cup milk
1/3 cup all-purpose flour
1 tablespoon poultry seasoning
1 teaspoon salt
1 teaspoon ground black pepper
5 teaspoons extra-virgin olive oil
1/2 small onion, chopped
2 cloves garlic, finely chopped
1 small red bell pepper, stemmed, 

seeded and chopped

8 ounces diced leftover turkey meat, 
about 2 cups

1/2 cup leftover turkey gravy
1/4 cup leftover cooked corn kernels
3 green onions, roots removed, 

white and green parts diced

1. Heat the oven to 200 F.
2. In a bowl, mix the potatoes, egg and 

milk together until combined. Add the 
flour, poultry seasoning, salt and pepper, 
and mix until smooth. Heat 2 teaspoons 
of the oil in a large, non-stick skillet over 
medium heat. Pour about 1/3 cup of the 
batter into the skillet. 

3. Gently spread the batter into a circle 
about 4-inches wide, and cook, flipping 
once, until golden brown, 3-4 minutes 
per side. Transfer to the oven to keep 
warm. Repeat with remaining batter.

4. Heat 1 tablespoon of oil in the skil-
let over medium-low heat. Add the on-
ion and garlic and cook until softened, 
about 5 minutes. Add the red pepper and 

Serves 6.

TURKEY AND DRESSING FRITTATA
 
2 tablespoons olive oil
2 cups leftover stuffing 
1 cup of diced leftover turkey
1 cup of shredded cheddar cheese
8 large eggs
3/4 cup milk
1 tablespoon poultry seasoning
1/8 teaspoon red pepper flakes
1/4 teaspoon ground nutmeg
1 teaspoon salt
1 teaspoon ground black pepper
2 tablespoons grated Parmesan
1/4 cup chopped parsley, optional

1. Heat oven to 400 F. Place the olive 
oil in a non-stick skillet and turn heat to 
medium high. 

2. Mix stuffing and turkey in a bowl, 
then put mixture in the bottom of pan to 
warm through. Sprinkle grated cheddar 
cheese over top.

3. In a medium bowl, whisk together 
eggs, milk, poultry seasoning, red pep-
per flakes, nutmeg and the salt and pep-
per. Pour egg mixture over stuffing and 
cheese, making sure to cover the stuff-
ing. Sprinkle Parmesan over top.

4. Carefully transfer to preheated 
oven. Bake until the eggs are set and 
the sides have puffed up a little bit, and 
cheese is golden, about 15 to 20 minutes. 

5. Cool before cutting. Sprinkle with 
fresh parsley, if desired.

Depositphotos.com
Breakfast hash for your Thanksgiving.

1 1/4 cups all-purpose flour
3 tablespoons sugar
1/2 cup cold butter (1 stick), 

cut up (no substitutions)
1 tablespoon red and green 

nonpareils or sprinkles, or 1/2 
cup mini baking bits

1. Heat oven to 325 F.
2. In food processor with 

knife blade attached, pulse flour 
and sugar until combined. Add 
butter and pulse until dough 

Walnut cookies roll up niceBuffalo wing pizza 
bites? Of course! You’ll be surprised by how 

yummy such a simple recipe 
can be.

1 cup (2 sticks) butter, soft-
ened, no substitutions

6 tablespoons granulated 
sugar

1/2 teaspoon vanilla extract
2 cups all-purpose flour
1/8 teaspoons salt
1 bag (8 ounces) walnuts, 

chopped
1 1/4 cups confectioners’ 

sugar

1. Heat oven to 325 F. 
In large bowl, with mixer 

on medium speed, beat butter, 
granulated sugar and vanil-

la until creamy, occasional-
ly scraping bowl with rubber 
spatula.Reduce speed to low; 
gradually beat in flour and salt 
just until blended, occasionally 
scraping bowl. Stir in walnuts.

2. Shape dough by round-
ed measuring teaspoons into 
1-inch balls. Place balls, 1 inch 
apart, on ungreased large cook-
ie sheet. Bake cookies 13 to 15 
minutes or until bottoms are 
lightly browned.

3. Place confectioners’ sugar 
in pie plate. 

While cookies are hot, with 
metal spatula, transfer 4 or 5 
cookies at a time to pie plate 
with confectioners’ sugar. Gen-
tly turn cookies with fork to 
generously coat with sugar. 
Transfer cookies to wire rack to 
cool completely.

4. Repeat with remaining 
dough and confectioners’ sugar. 
Dust with additional confec-
tioners’ sugar before serving if 
you like. 

* Nutrition fact per each 
serving: About 65 calories, 4g 
total fat (2g saturated), 7mg 
cholesterol, 30mg sodium, 6g 
carb., 1g protein.

begins to come together. Place 
dough in medium bowl. With 
hand, gently knead in nonpa-
reils or baking bits until evenly 
blended and dough forms a ball.

3. On lightly floured waxed 
paper, pat dough into 8-by-5-
inch rectangle; freeze 15 minutes. 
Cut dough into 1/2-inch squares. 
Place squares, 1/2 inch apart, on 
ungreased large cookie sheet.

4. Bake cookies 18 to 20 min-
utes or until lightly browned 

on bottom. Transfer cookies to 
wire rack to cool. Repeat with 
remaining dough. 

Store cookies in tightly cov-
ered container at room tem-
perature up to 1 week, or in 
freezer up to 3 months. Makes 
160 cookies.

* Per 4 cookies: About 40 
calories, 0g protein, 4g carbohy-
drate, 3g total fat (2g saturated), 
0g fiber, 7mg cholesterol, 25mg 
sodium.

Let’s chill with the shortbread bites

or until light golden brown.
2. In a small bowl, combine 

Blue Cheese dressing, may-
onnaise and chili seasoning. 
Spread mixture evenly over 
partially baked crust. Evenly 
sprinkle chicken and celery 
over dressing mixture and top 
with Cheddar cheese.

3. Bake for 10 to 12 min-
utes. Place baking sheet on 
a wire rack and let set for 5 
minutes. Cut into 24 squares. 
Serves 12 (2 each).

TIP: If you don’t have left-
overs, purchase a chunk of 
cooked chicken breast from 
your local deli.

* Each serving equals: 167 
calories, 7g fat, 12g protein, 
14g carbs, 384mg sodium, 
117mg calcium, 0g fiber; Dia-
betic Exchanges: 1 Protein, 1 
Starch; Carb Choices: 1.Buffalo wing pizza bite. 
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AEIS 150: The Latino Experience
Counts towards Transfer: Diversity & Globalism and 
Social Science Area I requirements.

*New Winter Quarter 2018 Class

Introduces an interdisciplinary examination of 
the Latino experience in the United States. 
Topics include Latino ethnicity and identity 
formation; culture; racial and gender relations; 
socioeconomic and labor issues; immigration; 
language; and representation.

5 Credits, Item # 1750 
MTWTH 

12:15-1:20pm
Instructor Diego Luna

By Stephen Springer 
Staff Reporter

The Trojan War has been re-
garded as myth throughout histo-
ry, but now there is real evidence 
to show it isn’t all myth, a Highline 
history professor said at last week’s 
History Seminar.

Even though there are some 
obvious historical inaccura-
cies in The Iliad and The Od-
yssey, they amount to being the 
best-known story of the Trojan 
War. 

“There’s a lot in this that is 
completely unbelievable,” Dr. 
Teri Balkenende said. “This is 
less about the Trojan War per-se, 
and more about the evidence.”

The evidence of the Trojan 
War starts with the rediscovery 
of Troy in the 1870s.

Followed by the discovery of 
the Hittite royal archives in 1906.

Lastly, research into both 
of Homer’s epic poems based 
around the Greek siege of Troy.

“Instead of looking at them as 
legends, look at the evidence that 
some portion may have some ba-
sis in fact,” Dr. Balkenende said.

According to Homer’s poems, 
the Trojan War started with the 
Spartan king’s wife, Helen.

“Helen, we are told, was the 
most beautiful woman in the 

Trojan War is more than just a legend

Greek world,” Dr. Balkenende 
said.

Because of her great beauty, 
her father Tyndareus made a deal 
with the Greek kingdoms that 
Helen went to, would be “backed 
militarily,” Dr. Balkenende said.

Paris Alexander, a Trojan, 
claimed to have the backing of 

the goddess Aphrodite to pick 
any woman he wanted as a wife 
and subsequently abducted Helen 
and thus started the Trojan War.

“The Greeks themselves ab-
solutely believed that these sto-
ries were true,” Dr. Balkenende 
said. “This is what makes 
Greeks, Greeks… which speaks 

to the idea that this is their bi-
ble.”

During the Renaissance, the 
story of the Trojan War was dis-
credited as just a story until 1873.

Heinrich Schliemann, an 
archeologist, found the city had 
been layered into nine different 
cities, the city was rebuilt over the 

top of itself several times.
Unfortunately, Schliemann 

blew through the city with explo-
sives and even smuggled treasure 
he found at Troy out of the Otto-
man Empire.

However, signs of conflict that 
were found at the city as well as 
the discovery of two rivers that 
were referenced by Homer lead 
many to believe that this city re-
ally is Troy and that the Trojan 
War really did take place.

The discovery of the Hittite 
royal archives in 1906 has led his-
torians closer to the truth of what 
happened at Troy.

These archives seem to talk 
about some of the same people 
and events that take place in the 
Iliad such as the reference to King 
Alexander of Troy, as well as the 
correlation between records of the 
city being sacked and the archaeo-
logical evidence found there.

“All of this is still speculative. 
We haven’t found any smoking 
gun that there was a Trojan war,” 
Dr. Balkenende said. But she also 
said that “we are 99 percent sure.”

The next History Seminar will 
be Marketing Apartheid, which 
will be about how South Africa 
has turned its history of racism 
into tourist attractions. Market-
ing Apartheid will be presented 
by Jennifer Jones on Nov. 29. 

Sendy Nguyen/THUNDERWORD
D.r Teri Belkenende said that the Trojan War almost certainly happened.

By Jennifer Barrera 
Staff Reporter

Students from Highline 
are going to get an op-
portunity to talk to state 
legislators on Nov. 29, 
at Highline's Legislative 
Breakfast. 

“It’s an annual event 
hosted by student govern-
ment,” Dr. Jonathan Brown 
said.

 Brown said, the breakfast 
is an opportunity to get stu-
dents and legislators to start 
relationships and be able to 
share their stories. 

The Legislative Break-
fast will begin at 7:30 a.m. 
starting with breakfast, 
and everyone will eat to-
gether. At 8 a.m. there will 
be presentations. 

“Students are going to 
have an hour to talk to leg-
islators about issues that are 
important for them,” Brown 
said.

The breakfast will be 
in Building 8, on the first 
f loor.

Talk to state 
legislators 
at Highline's 
Legislative 
Breakfast

By Jennifer Barrera
Staff Reporter

Students pursuing a career 
in mathmetics are afforded a 
range of job options, a Highline 
faculty member said.

College students who are 
pursuing math as career have 
different options of where to 
apply for a job based on what 
type of math they’re looking for 
and want experience, Austin 
Roberts told last week’s Science 
Seminar.

Roberts, is currently on leave 
to work on quantum comput-
er company in Vancouver over 
two years now.

“There are jobs that involve 
a lot of math material,” Roberts 
said.

People who work in that field 
get paid to solve math problems 
and get paid well. Some get paid 
on internship while they are 
still in college. 

“You shouldn’t just think of 
math as math,” said Roberts 
“Think about it as a skill.”

Roberts gave examples of 
different types of math fields, 
such as the data scientist who 
did research on Indeed.com to 
show which companies had jobs 
open, then compiled old inter-
view questions and the amount 
each company pays.

“There are about 100 jobs 
opening for that field,” Roberts 
said.

“What is an actuary?” Rob-
erts asked.

An actuary is a professional 
who deals with math to deter-
mine how much to charge a per-
son for car insurance or home 
insurance. 

Their work is used to de-
termine different types of in-
surance protection and invest-
ments. 

“If a person want to work as 
an actuary, take a lot of math," 
Roberts said.

Another field is machine 
learning where computer sci-
ence is applied. Programs tag 
simple words to determine 
how a machine is going to 

work. 
Another field, operation re-

search, is mostly optimization 
where computer science or 
operation research math has 
been applied. This includes 
people who get paid to trav-
el different areas for jobs but 
one needs a master’s degree  to 
qualify.

“You could also work in the 
NSA,” Roberts said.

The steps that a student 
should take before graduating 
with a math degree include, 

Careers in math give students options
taking math classes, learning 
how to program (you don’t 
need to be an expert) working 
on projects that involve math 
and actively applying for in-
ternships.

  “A student doesn’t have to 
get a master’s degree. But de-
pending on the job [you may 
need one],” Roberts said.

The next Science Semi-
nar will be Dec. 1. The topic 
is “TBH” by Alison Reibel, in 
Building 3, room 102 at 1:30 to 
2:35 p.m.

Need ads? We have 
space. 

thunderword@highline.
edu
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EASTERN WASHINGTON UNIVERSITY  

AT BELLEVUE COLLEGE 
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ON YOUR TIME
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the Higher Education Excel-
lence in Diversity Award. 

“It’s important to recog-
nize that you’re leaving this 
institution a very different 
place than what it was,” Cas-
tro said. “Your support of 
multicultural affairs and so-
cial justice is a reflection of…
you.” 

“You were the people’s pres-
ident,” she said. “You led with 
your heart [and your] compas-
sion, with [your] eyes on the 
prize: our students.” 

Nods of agreement rippled 
throughout the crowd. 

Dr. Jeff Wagnitz, interim 
president of Highline, said 
he felt very fortunate to have 
worked with Dr. Berming-
ham.  

“Oh, these many decades 
ago, and I was not working 
for him [Dr. Bermingham] at 
the time, but he should have 
been able to predict that I 
would be in the future,” said 
Dr. Wagnitz.

“I had actually sworn off 
the administration: never 
again, won’t do it, can’t do it, 
never will do it, he said. “And 
Jack called me one day and 
said, ‘How about a job here as 
an administrator?’ and magi-
cally, I’m still here.” 

“And I want to just say that 
I have so much appreciated 
working for him,” Dr. Wagnitz 
said. “It was a blast.” 

As he walked off the stage, 
Debrena Gandy, president of 
the Board of Trustees, took his 
place at the podium. 

“Be it resolved that the 
Board of Trustees, on be-
half of themselves, and the 
administration of Highline 
College, express their heart-
felt appreciation and high 
regard for Dr. Bermingham’s 
service to the school,” she 
said. 

“The Board of Trustees’ 
wishes to grant the title of 
President Emeritus to Dr. 
Bermingham in recognition 
of his legacy to the college,” 
Gandy said.

With an award in-hand, Dr. 
Wagnitz invited Dr. Berming-
ham to join him on stage. 

A thunderous applause met 
Dr. Jack Bermingham as he 
made his way to the podium. 

“Thank you for those kind 
words and this tremendous 
honor,” he said. 

“It’s really difficult some-
times,” Dr. Bermingham said, 
“when you inherit a college 
that has really good personal 
relationships across employ 
groups, because your greatest 
fear is screwing that up.” 

Cheerful laughter filled the 
room as current and past em-
ployees nodded along. 

“I want to say how much, 
over the years at the college, 
I’ve appreciated the amaz-
ing collaboration between 

county has been at work to min-
imize the number of youth in 
jail. 

The average population in 
the existing facility has gone 
from 200 to 30-35 today, he 
said.  

With the statistical correla-
tion between race and hosue-
hold income, Upthegrove said 
that he had helped alter a law 
to assist juveniles in the court 
system. 

“I changed a law so juveniles 
could get access to an attorney 
before being questioned by po-
lice,” Upthegrove said. “White 
inmates are more likely to be 
able to afford an attorney on 
their own.”

Upthegrove said he was also 
able to change another law to 
help keep people of color out of 
prison. 

“[It] was a criminal in-
fraction to not pay busfare,” 
Upthegrove said. “Violators 
were overwhelmingly people 
of color. Now [it’s] a civil in-
fraction.”

Upthegrove said that con-
struction on the new facility is 
going to get rolling soon, and 
that it was long past time as the 
current building is old and di-
lapidated. 

“Voters approved it on the 
ballot. The construction will 
start soon,” Upthegrove said. 
“We’re already in a contract. We 
have to pay our contractors.”

the administration and the 
staff,” he said.

 “And most certainly be-
tween the administration and 
faculty," he said.

The cooperation between 
these groups are most like-
ly not as successful “at many 
institutions of any kind, in-
cluding higher education,” he 
said. 

“And I want to thank a lot 
of people across our institu-
tion who gave me a little bit 
of an extra break in making 
sure they didn’t misinterpret 
something that I had said that 
might have sounded edgy, or 
rough, or just completely in-
correct,” Dr. Bermingham 
said. 

“I thank you for your for-
giveness, for your generosity 
of spirit, and for your sense 
of seeing that we’re not just a 
slice of the world, but [that] 
we’re part of a larger world,” 
he said. “And the opportuni-
ty to embrace it, we all hope, 
has not just impacted [us] 
here, but impacted our re-
gion, and impacted our na-
tion in terms of pulling peo-
ple together.” 

“Thank you so much,” said 
Dr. Bermingham. 

Before his final goodbye, 
Dr. Bermingham had a few 
parting words for the students 
of Highline.

“I hope that students appre-
ciate the great opportunities 
[available to them] at High-
line,” he said. “Especially the 
diversity and inclusion that 
the school offers.” 

pass a budget. 
“There may be some 

ramp-up time. And there 
may be a delay since some 
people were laid off of proj-
ects,” Rep. Hudgins said. 
“But with funding restored, 
work would get underway 
again," he said.

Highline Director of 
Facilities and Operations 
Barry Holldorf said that 
Highline is going to con-
tinue work on the Build-
ing 26 project if a capital 
budget can get officially 
passed.

“The passing of a capi-
tal budget would allow the 
college to go back out to 

Artist's conception of what Building 26 could look like after reno-
vations have been made.

bid the Building 26 project,” 
he said. 

“What we have to do as 
a college is now look at the 
schedule and the windows 
of opportunity to determine 
when is the best time to go out 
to bid,” Holldorf said.

Holldorf said that High-
line is looking for an oppor-
tune timeframe to get the 
project rolling again, name-
ly when construction can 
be less of a problem  for any 
current students that are on 
campus. 

“We are considering mid-
to-late March to go out to bid,” 
Holldorf said. 

“This would allow us to 
take advantage of the least 
amount of students on cam-
pus and dry weather for site 
work outside the building 
come July," he said.
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