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April and IFSEA

April Fools Day

A sad day for all of us within our organization as we pay tribute
to Dr. Joan Johnson. Dr. Joan as she was known by all of us and
to so many hundreds of students lives she touched for so many
years. Dr. Joan was a caring and guiding soul and within this
newsletter please read how accomplished and regarded she was.
Dr. Joan you will be missed and your shoes so difficult to fill.
Thank you to Dr. Ernie Boger from the University of Maryland
Eastern Shore for your assistance with the processing of the
Worthy Goal Scholarship applicants.

Did You Know

New Logo! New IFSEA logo…..you might be asking why a
new logo? A logo is a combination of text and visual imagery
that serves two purposes. It tells people the name of the
organization and it creates a visual symbol that represents us.
Logos become a powerful symbolic reflection of our association
that connects people and imagery of what we are about. It
should be timely, contemporary and visually appealing. The
board has spent a great deal of time debating, and challenging
each other to complete this process. Our new logo conveys the
imagery of IFSEA and the abstract symbol of reaching out to the
world along with the vibrant use of red, white and blue.
It contains the branding components we want to move forward
(Continued on page 3)
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SOMETHING TO THINK ABOUT
We're fools whether we dance or not,
so we might as well dance. Japanese proverb
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with relating to IFSEA, noting, the long historic virtues of our 118 year association. We believe that
our new logo that is part of this April newsletter defines the purpose of what a logo should mean to
an organization and to our members, new members and the public. We look forward to many years
of use and purpose with our new logo design and colors. Thank you to so many who have been involved with this process from; Michelle Hackman, David Kinney, Ed, Manley and your board of
directors.
The NRA show is next month and hopefully many of our IFSEA friends and colleagues will be able
to make the journey to the annual food service and hospitality industry soiree. We have, what we
hope will be an annual event forward, presenting our Worthy Goal Scholarships as part of a “meet
up” to deserving students studying food service and hospitality management. The thousands of
dollars that have been awarded to deserving students throughout the years is one of the greatest
reasons many of us have joined IFSEA and continue to support IFSEA today.
Students and student support is a cornerstone of IFSEA and we look forward to the presentation that
we will be hosting through the generosity of Mario Ponce, student and senior member from the
Chicago land area. Within this newsletter is a detailed flyer that provides more information about
the event being held from 4 – 6 PM on Saturday May 19, 2018 at Takito Kitchen located at 2013
West Division Street, Chicago in the Wicker Park Area. RSVP to hq@ifsea.org We will be having
the “Meet Up” and about 5 PM present the Worthy Goal Scholarships. Thank you again to our
sponsor Mario Ponce, other industry sponsors and Ed Manley.
Military networking continues to be at the forefront of IFSEA and our Director of Development Ed
Manley’s article in this month’s newsletter definitely defines the process and history of not only
Ed’s involvement with the miltiary food service programs but IFSEA as well. We look forward to
the fall when the Culinary Competition and Military Enlisted Aid of the Year programs are held and
presented.

Enjoy spring!
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NEWS FROM
THE Director of Development
Ed Manley

First, let me acknowledge this wonderful Syracuse newsletter, which I saw for the first time recently and was
blown away. I’m delighted with the opportunity to tell you about how IFSEA, volunteering and networking
helped me to build my career. Worked for me, might for you. I am currently IFSEA's Director of Development (listed as Chair-elect for bylaws purposes). Previously I was Chairman in 1988 and President (CEO)
from 1989 to 2006 and 2008.
Advice – If you see someone got promoted, notice or ask them what they did to get that. I joined the Navy,
did what I was told I should do to get ahead (including college) so I went from a Hospital Corpsman Chief to
an Ensign, with new career choices. I was running the X-Ray Dept. at Bethesda (where the President’s go) but
was aware that if I got into hospital food service, they might send me to Cornell, which I did and they did.
While at Cornell, I joined the IFSEA Branch, remember nothing about that. Upon graduation, I went to Orlando where the IFSEA Branch right away asked me to be President (even though I knew nothing, but I was a
LT), did that for 2 years. While there I was also President of the Cornell Society, which after Navy retirement
got me a job managing a restaurant that Cornell owned working with top restaurateur Cornell grads in Orlando.
Then got a hospital job in South Florida with a horrible reputation. New in town, knew no one, chef has to go,
can’t cook. Called the IFSEA Branch Pres. and VP (met at an IFSEA Conference) seeking a chef and I hired
both of them, Chef and my Asst. Both chefs, and chefs come with their entourage (baker, garde mange, line
cook, potwasher) and a few months later they won a big state competition and the Miami Herald headlines
went from, “Hospital Stomps on Roach Problem,” to top of the 1st page, "The Great Chefs of North Broward
Hospital????" with a picture of all of us. Nothing to do with my brilliance, everything to do with my IFSEA
contacts, which continued to work for the 8 years I had that job.
I volunteered to be IFSEA’s Certification Chair (NO prior experience but knew I could do better than 25 a
year, and did 1100 my last year.) I thought military needed certifications, but didn't have the relevant knowledge, so I created slide shows and books and hit the road, which since 2003 has been my job. How I learned
what you need to know, be and do in our industry was by volunteering to Chair a Dept. of Labor task force of
all the major associations, we had focus groups in 4 cities, 4 years doing that enabled me to put together what I
do now. Again, volunteer today, might learn something you can use tomorrow.
IFSEA Today - About a year ago Richard Weil, Dave Kinney and I decided we were not going to let IFSEA
go away after 116 years. We got a new board, new bylaws, new web site, etc. I am the Director of Development, meaning new programs & funding. (officially Chair-elect for bylaws but won’t be Chair). Changed E.
H. Manley & Associates to the Foodservice Institute, so that it would live after me. We teach an 8 day program which earns students 9 certifications, which help military get promotions and civilians get better job opportunities.
(Continued on page 5)
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NEWS FROM
THE Director of Development
(Continued from page 4)

Ed Manley

Do the best job and volunteer - My career advice is to do the best job you can every day, I was the best little
nobody when I joined the Navy, so I got remembered & promoted. Learn by volunteering, don't be afraid to
work for nothing if it gives you a new skill or more experience. My son recently told my grandson that Pop
Pop has 5 jobs, none of which pay. True, but a Navy Warrant told me last week I’m the most famous name in
the fleet, because of all those volunteer jobs. From someone hiring 30,000 people, you MUST have a LinkedIn page – companies look for that as well as what you say on social media. Don't post things you wouldn't
want your mother or an employer to see a few years from now. A Republican interviewing you may not appreciate your Trump rants on FB.
Degrees - If you are not blessed to go full-time, get an Associate, then a Bachelors; sometimes the only question is “do you have a degree.” No job app. asks how many SH’s you have. Everyone going for the top jobs
graduated from college. What else do you have. That is where certifications are great because they show you
put more into your education, plus those are job specific, where your degree may not be. And get a Master’s.
Again so many graduated from college, keep going if you can. I’ve had 3 opportunities afforded by having a
Masters, in anything from anywhere, check the block. I suggest don’t get your AA, BA and MA all in the
same field, give yourself options, you don’t KNOW what you want to be when you grow up. Also don’t limit
yourself, think where else your skill set might be used. My EVP got a job with Winn Dixie grocery stores
when they saw his HACCP and MCFE certifications, he ended up managing their stores. Food service requires a lot of skills, they are transferrable.
Network Network Network. Standing at a bus stop talk to people. Know your fellow students – that clown
could be the next Guy Fiore, you never know. Virtually all of my success has been more because of WHO I
know rather than WHAT I know. I don’t have to know much, as long as I know people who do. All I need to
know is how to manage, organize, lead, motivate. Hire the technical people like chefs. I’ve had over 4,000
students who earned over 11,000 certifications, not because I’m brilliant, but because over time I got to know a
whole lot of people who introduced me to MORE people.

IFSEA INVITES READERS TO MEETUP AT TAKITO KITCHEN
May 19th - 4 to 6 pm - 2013 West Division Street, Chicago
Register at www.ifsea.org or send an email to hq@ifsea.org. Free!
The Bold Fresh New IFSEA has targeted one thing that separates IFSEA from other great organizations, the
ability to NETWORK with people from all aspects of our business. Branches are transforming into Meetups,
where members and non-members come to enjoy, learn and share common business, social and civic causes.
During the Chicago Meetup, IFSEA will focus on students with $20,000 in scholarships presented, plus 5
lucky students will receive $100 Instant Scholarships. We will honor military who won their respective branch
foodservice awards the prior day. Everyone will enjoy awesome hors d'oeuvres from owner Mario Ponce, and
the first 45 registered will receive a free drink.
IFSEA partners with the Veteran's Support Network and the Foodservice Institute to provide free training and
certifications for homeless veterans, as well as a culinary competition in Washington DC and the Enlisted Aide
of the Year Award. Founded in 1901, IFSEA was the key partner in the Military Awards programs for over 50
years, and military remains a primary focus of our Bold Fresh New IFSEA. IFSEA member or not, please join
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EGGS

A hen requires about 24 to 26 hours to produce one
egg, but one hen was reported to have produced 7
eggs in one day.
About 2/3 of the chicken eggs produced in the U.S.
each year are sold in the shell. The other 1/3 are
broken out of their shells,so they can be made into
liquid, frozen, dried and specialty egg products.
An average hen lays an average of 266 eggs per
year. The record is 371 eggs in one year.

Can’t remember if an egg is fresh or hard boiled? Just
spin the egg. If it wobbles, it’s raw. If it spins easily,
it’s hard boiled. A fresh egg will sink in water, a stale
one will float.
Eggs contain all the essential protein, minerals and
vitamins, except Vitamin C. But egg yolks are one of
few foods that naturally contain Vitamin D. Eggs also
contain choline, which is necessary for healthy cell
membranes in the body. Choline stimulates brain development and function and helps preserving memory.
Eggs also are good for your eyes because they contain
lutein which helps prevents age-related cataracts and
muscular degeneration. In fact, eggs contain more lutein than spinach and other green vegetables.

USDA grading system for eggs:
Grade AA The shell is clean, normal-shaped and
unbroken; when first broken, the eggs spread remains compact; has a clear, thick albumen with
prominent chalazae and a firm, centered yolk.
Grade A The shell is clean, normal-shaped and unbroken; when first broken, the egg spreads slightly;
has a clear, reasonably firm albumen with prominent chalazae and a firm, fairly high yolk.
Grade B The shell may be slightly stained or misshapened; when first broken the egg spreads over a
wide area; has a clear, watery albumen and an
enlarged, flattened yolk.

The color of the egg shell is not related to quality, nutrients, flavor, or cooking characteristics. White
shelled eggs are produced by hens with white feathers
and white ear lobes. Brown shelled eggs are produced
by hens with red feathers and red ear lobes. Brown egg
layers usually are slightly larger and require more
food, thus brown eggs usually cost more than white
eggs. An egg shell has as many as 17,000 pores over
its surface.

EGGS SIZES AND EQUIVALENTS
4 jumbo eggs = 1 cup
6 jumbo whites = 1 cup
12 jumbo yolks = 1 cup
4 Ex Lg eggs = 1 cup
6 Ex Lg whites = 1 cup
12 Ex Lg yolks = 1 cup

A whole egg is about 3 tablespoons worth of liquid,
the egg yolk measures about 1 tablespoon of liquid.
Older hens tend to lay bigger eggs but double-yolked
eggs are produced by younger hens whose egg production cycles are not yet synchronized. There are about
70 calories in an uncooked egg and 77 calories in a
cooked egg.

5 Lg eggs = 1 cup
7 Lg whites = 1 cup
14 Lg yolks = 1 cup
5 Med eggs = 1 cup
8 Med whites = 1 cup
16 Med yolks = 1 cup

China produces the most eggs, at about 160 billion per
year. In the US, about 280 million hens produce more
than 65 billion eggs per year. A hen can lay about 250
eggs per year.

6 Sm eggs = 1 cup
9 Sm whites = 1 cup
18 Sm yolks = 1 cup
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Easter Breakfast casserole
serves 8

1 pound bacon
1/4 cup diced onion
1/4 cup diced green bell pepper
3 cups shredded Cheddar cheese
8 eggs
2 cups milk
1 (16 ounce) package frozen hash brown potatoes,
thawed
2 TBLSP butter, softened
Directions
Preheat oven to 450 degrees F (175 degrees C).
Lightly grease a 7x11 inch casserole dish.
Fry the bacon in a large, deep skillet over mediumhigh heat until evenly browned, about 10 minutes.
Drain on a paper towel-lined plate. Crumble.
In a large bowl beat together eggs and milk. Mix in
cheese, bacon, onion and green pepper. Set aside.
Layer the hashbrowns on the bottom of your pan, Dot
with butter and bake until they start to brown. Pour
mixture evenly over hashbrowns.
Reduce oven to 350 degrees.
Cover with aluminum foil and bake for 45 minutes.
Uncover and bake for another 30 minutes until eggs
have set.

Easter Rice Pie
serves 16

3 cups all-purpose
flour
1 tablespoon baking
powder
1/2 cup white sugar
1/2 teaspoon salt
3/4 cup cold butter,
cut into chunks
1 egg
1 teaspoon vanilla extract
1 cup water
1/2 cup uncooked white rice
2 cups whole milk
1 (15 ounce) container ricotta cheese, drained
1 cup white sugar
1 tablespoon lemon juice
1 tablespoon grated lemon zest
6 eggs
1 (15 ounce) can crushed pineapple, well drained
Grease two 9-inch pie plates.
Pulse flour, baking powder, 1/2 cup sugar, and salt in
a food processor several times until combined.Place
butter into the flour mixture and pulse just until butter
resembles coarse crumbs. Mix in 1 egg and vanilla
extract; process until dough holds together, about 30
seconds.
Place dough on a well-floured work surface, divide in
half, and roll each piece into a 9-inch round crust.
Fit crusts into the prepared pie plates and freeze for 1
hour.
Bring water to a boil in a saucepan; stir in rice and return to a boil. Reduce heat to medium-low, cover, and
cook until rice has absorbed the water, about 20 minutes.
Stir milk into the rice and bring to a simmer; cook until thickened, stirring often, about 10 more minutes.
Set rice mixture aside to cool.
Preheat oven to 325 degrees F.
Beat ricotta cheese, 1 cup sugar, lemon juice, lemon
zest, and 6 eggs together in a bowl until smooth. Stir
in cooked rice mixture and crushed pineapple until
thoroughly combined.
Divide the filling between the 2 cold pie crusts.
Bake in the preheated oven until the filling is set and
the tops are golden brown, about 90 minutes. Cool on
8 racks.

Stuffed Leg of Lamb with Balsamic-Fig-Basil Sauce
serves 6

Ingredients

 1/2 cup coarsely chopped prunes
 1/4 cup currants
 2 tablespoons creme de cassis liqueur
 1 1/2 tablespoons minced fresh rosemary
 1 1/2 tablespoons minced fresh thyme
 1/2 teaspoon ground coriander
 1 1/4 teaspoons salt
 1 teaspoon freshly ground black pepper
 1 (4 pound) boneless leg of lamb, rolled and tied
 1/2 cup chopped roasted and salted almonds
 2 tablespoons chopped fresh mint
 3 cloves garlic, cut into thirds
 2 tablespoons olive oil
 1/2 cup balsamic vinegar
 5 tablespoons butter
 3 tablespoons honey
 1/3 cup thinly sliced, stemmed Calimyrna figs
 5 teaspoons chopped fresh basil
 6 leaves mint
6 leaves basil
1 Directions
1. Preheat oven to 400 degrees F (200 degrees C).
2. Combine the chopped prunes and currants with the creme de cassis in a small bowl, and set aside. In another small bowl, combine the rosemary, thyme, coriander, salt, and pepper; set aside.
3. Untie and unroll the lamb, lay it out flat on the work surface. Trim off excess fat, and cut any thick parts
open so that it is evenly thick and somewhat rectangular in shape. Sprinkle half of the herb mixture over the
lamb. Mix the almonds and chopped mint into the prune mixture; spread evenly over the lamb. Roll up starting
at one of the short sides, and tie with kitchen twine in 1-inch intervals. Cut 9 slits about 1-inch deep into the
top of the lamb, and insert a slice of garlic in each. Rub with olive oil, and sprinkle with the remaining herb
mixture.
4. Place lamb seam-side up on a rack set in a roasting pan. Roast in the preheated oven to desired doneness.
For medium-rare, a thermometer inserted into the center will read 140 degrees F (60 degrees C). Remove lamb
from the oven and cover with foil. Allow to rest for 15 minutes while proceeding with the recipe.
5. While the lamb is resting, bring the balsamic vinegar to a boil in a small saucepan over high heat. Boil until the vinegar has reduced by half, 4 to 5 minutes. Once reduced, stir in the butter, honey, and sliced figs. Stir
until the butter has melted, then remove from the heat, stir in the chopped basil and set aside.
6. To serve, remove the twine from the lamb and cut into 1/2 inch thick slices. Arrange on a warm serving
platter and drizzle with the fig sauce, garnish with mint and basil leaves.
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Carrot Cake

Buttermilk Hot Cross Buns
serves 18

serves 15

3 eggs
3/4 cup buttermilk
3/4 cup vegetable oil
1 1/2 cups white sugar
2 teaspoons vanilla extract
2 teaspoons ground cinnamon
1/4 teaspoon salt
2 cups all-purpose flour
2 teaspoons baking soda
2 cups shredded carrots
1 cup flaked coconut
1 cup chopped walnuts
1 (8 ounce) can crushed pineapple with juice
1 cup raisins

1/2 cup water
1 (.25 ounce) package active dry yeast
1 cup buttermilk, room temperature
2 tablespoons white sugar
1/2 teaspoon baking soda
1 teaspoon salt
1 teaspoon ground cinnamon
1/3 cup margarine, melted
3 1/4 cups all-purpose flour
2/3 cup raisins
1/2 (16 ounce) container prepared vanilla frosting
1Measure the water into a large bowl and sprinkle
the yeast over the top. Let stand about 5 minutes to
dissolve the yeast. Stir in the buttermilk, sugar, baking soda, salt, cinnamon and margarine. Mix in 1
cup of flour until well blended, then stir in the raisins. Gradually mix in the remaining flour until the
dough is stiff enough to take out of the bowl and
knead on a floured surface. Knead the dough until
smooth and elastic, about 5 minutes. Place in a
greased bowl, turning to coat and cover with a towel.
Let rise in a warm place until doubled in size, about
1 hour.
2Turn the dough out onto a floured surface and divide into 18 pieces. Shape each piece into a ball and
place in a greased 9x13 inch baking dish. Cover
loosely with a towel and allow to rise again until
your finger leaves an impression when you poke the
dough gently, about 45 minutes.
3Preheat the oven to 375 degrees F (190 degrees C).
Remove the towel from the buns. Bake in the preheated oven until golden brown, about 20 minutes.
Spoon the frosting into a small sandwich bag or pastry bag. Snip off the corner and squeeze out frosting
to make a cross on top of the buns when cool.
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1Preheat oven to 350 degrees F (175 degrees C).
Grease and flour an 8x12 inch pan.
2In a medium bowl, sift together flour, baking soda,
salt and cinnamon. Set aside.
3In a large bowl, combine eggs, buttermilk, oil,
sugar and vanilla. Mix well. Add flour mixture and
mix well.
4In a medium bowl, combine shredded carrots, coconut, walnuts, pineapple and raisins.
5Using a large wooden spoon or a very heavy
whisk, add carrot mixture to batter and fold in well.
6Pour into prepared 8x12 inch pan, and bake at 350
degrees F (175 degrees C) for 1 hour. Check with
toothpick.
7Allow to cool for at least 20 minutes before serving. Add nuts or decorate as desired.

In 1700, English pranksters begin popularizing the annual tradition of April Fools’ Day by playing
practical jokes on each other.
Although the day, also called All Fools’ Day, has been celebrated for several centuries by different
cultures, its exact origins remain a mystery. Some historians speculate that April Fools’ Day dates
back to 1582, when France switched from the Julian calendar to the Gregorian calendar, as called for
by the Council of Trent in 1563. People who were slow to get the news or failed to recognize that the
start of the new year had moved to January 1 and continued to celebrate it during the last week of
March through April 1 became the butt of jokes and hoaxes. These included having paper fish placed
on their backs and being referred to as “poisson d’avril” (April fish), said to symbolize a young, easily
caught fish and a gullible person.
Historians have also linked April Fools’ Day to ancient festivals such as Hilaria, which was celebrated
in Rome at the end of March and involved people dressing up in disguises. There’s also speculation
that April Fools’ Day was tied to the vernal equinox, or first day of spring in the Northern Hemisphere, when Mother Nature fooled people with changing, un© 2018, A&E Television Networks, LLC
predictable weather.
April Fools’ Day spread throughout Britain during the 18th century. In Scotland, the tradition became
a two-day event, starting with “hunting the gowk,” in which people were sent on phony errands (gowk
is a word for cuckoo bird, a symbol for fool) and followed by Tailie Day, which involved pranks
played on people’s derrieres, such as pinning fake tails or “kick me” signs on them.
In modern times, people have gone to great lengths to create elaborate April Fools’ Day hoaxes.
Newspapers, radio and TV stations and Web sites have participated
in the April 1 tradition of reporting outrageous fictional claims that
have fooled their audiences. In 1957, the BBC reported that Swiss
farmers were experiencing a record spaghetti crop and showed footage of people harvesting noodles from trees; numerous viewers
were fooled. In 1985, Sports Illustrated tricked many of its readers
when it ran a made-up article about a rookie pitcher named Sidd
Finch who could throw a fastball over 168 miles per hour. In 1996,
Taco Bell, the fast-food restaurant chain, duped people when it announced it had agreed to purchase Philadelphia’s Liberty Bell and
intended to rename it the Taco Liberty Bell. In 1998, after Burger King advertised a “Left-Handed
Whopper,” scores of clueless customers requested the fake sandwich.
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IN MEMORIAM
Dr. Joan M. Johnson
Dr. Joan M. Johnson passed away peacefully at her home,
following a courageous battle against cancer, with the love
and support of her beloved family on Wednesday, March 14,
2018.She was born on Aug. 17, 1954, the daughter of
John H. and Genevieve Zombek Johnson. Joan graduated
from Morrisville-Eaton High School in 1972. She went on to
Morrisville State College, graduating in 1974, with an
associate's degree in applied science in Food Service
Administration-Restaurant Management. Joan then attended
the Rochester Institute of Technology, graduating in 1976,
with a bachelor's of science degree in Food Service
Administration. She continued her studies at RIT, graduating
in 1982, with a Master's Degree of Business Administration.
Joan worked for a few years and was experienced at the
various positions she held, but in her heart, she wanted to
share her knowledge and expertise with others. In 1991, Joan
received her doctorate in Higher Post-Secondary Education
from Syracuse University. Since 1991, Joan held the position
of associate professor of Travel-Tourism and Hospitality
Management at SUNY Morrisville. From 1983 -1991, Joan
served as Dean at SUNY Morrisville's School of Hospitality
Management, Health and Food Technology. From 1981 to
1983, she held the position of Division Chair, at the same
school. From 1976 to 1981, Joan had held the position of
Food Service Manager for RIT. Joan had received numerous
national and international awards, not only for academic
achievement, but also for her work in food service; to include
the most prestigious Peter Gust Economu and Dignified Order
of the Dinner Gong Awards presented by the International
Food Service Executive's Association, for outstanding
contributions to the Food Service Industry. She was also
recognized and honored in, Who's Who Among America's
Teachers in 1988, 2000, and 2005, along with numerous
awards by SUNY. Joan was also recognized for numerous
years, by Outstanding Young Woman of America. Joan's
emberships include: member and Past President of the National Association of College and Food Service (NACUFS); a

Savings, of Baldwinsville, and a former member of the Madison County Mental Health and Community Service Board. In
her spare time, Joan enjoyed cooking, gardening, family gatherings, and the picturesque beauty of her home on Eatonbrook
Reservoir. Joan's greatest passion was that of a teacher, she
was known for being a wonderful, talented, and gifted
teacher. In her pursuit of excellence of her craft, she taught
so many, so much, not only about academics; but about life
and giving of yourself to others. Joan will be missed by all
who loved her.
Funeral services will be held on Tuesday, March 20, 2018 at
10 a.m. at the Paul Funeral Home, 3592 South St. in Madison,
on Monday from 3-5 PM. To offer a condolence or share a
memory, please visit: paulfuneralhome.net In memory of
Joan, and in lieu of flowers, kindly consider a donation to
the Eaton Fire Department's Ambulance, P.O. Box 52,
Eaton, N.Y. 13334.

27 year member of the International Food Service Executive's
Association; a member of Phi Lambda Theta, National Honor
and Professional Association in Education; a member of the
Council on Hotel Restaurant Institutional Educators, National Awards Committee; a member of the New York State
Hospitality and Tourism Association; a member of the National Restaurant
Association; president of the Madison County Tourism Task Force; director of the Eatonbrook
Lake Association; a broad of directors member of Seneca
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“In the wake of Joan’s passing, the Joan Johnson
Scholarship Fund has been set up by the department
and some of the many alumni who were impacted
by Joan’s mentorship. The scholarship will honor
Joan’s memory by assisting the students that she
worked so hard to serve. Joan’s passion was for
student growth and success and this is a fitting tribute and will be a lasting legacy. Please honor Joan
by making your gift to the scholarship online at
Morrisville.edu/giving or by calling 315.684.6020.”

Teacher: How old is your father?
Kid:

He is 6 years old.

Teacher: What? How is this possible?
Kid:

He became a father when I was born.

(Logic! Children are quick and always speak their mind.)
Teacher: Maria, go to the map and find North America.
Maria:

Here it is.

Teacher: Correct. Now, class, who discovered America?
Class:

Maria.

Teacher: Glen, how do you spell “crocodile?”
Glen:

K-R-O-K-O-D-I-A-L

Teacher: No, that’s wrong.
Glen:

Maybe it’s wrong but you asked me how I spell it.

(I love this child.)
Teacher: Donald, what is the chemical formula for water?
Donald:

HIJKLMNO

Teacher: What are you talking about?
Donald:

Yesterday you said it’s H to O.

Teacher: Clyde, your composition on “My Dog” is
exactly the same as your brother’s. Did you
copy his?
Clyde:

No, sir; It’s the same dog.

(I want to adopt this kid!!!)
Teacher: Harold, what do you call a person who keeps
on talking when people are no longer interested?
Harold:

A teacher.
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