
Why Do People Give Chocolate on 
Valentine’s Day? 
By Kamilah B.

Have you been to the store lately and noticed the 
Valentine’s Day section filled with chocolates? Have 
you ever wondered why people give chocolates on 
Valentine’s Day?   

Chocolate is made from the seeds of the cacao tree.  
The name of the cacao tree is Theobroma, which means 
“the food of the gods.”  I think people give chocolates 
on Valentine’s Day because after you eat it you feel 
good inside. The three ingredients that cause this good 
feeling are sugar, theobromine, and caffeine.

Sugar is a type of carbohydrate.  Carbohydrates 
provide  quick energy.  So when you eat chocolate you 
feel a burst of energy. 

Theobromine and caffeine are both types of stimulants. 
Stimulants are substances that excite the brain and 
nervous system, so after you eat chocolate you might 
feel awake and get things done faster.  All these 
ingredients taste great and help us feel good.

The Chocolate Theory of 
Love says that chocolate is 
rich in phenylethylamine 
(PEA), which produces the 
same sensation as being in 
love. Other people say that 
PEA dissolves too quickly 
so it can’t be the chemical 
that makes us feel good 
when we eat chocolate.

I know one thing for sure: Eat too much chocolate and 
you get a trip to the dentist!

Quick Tips for Healthy Kids
By Genesis B.
 
Good nutrition should include eating three meals a day 
and two nutritious snacks.  Try to limit high-sugar and 
high-fat foods.  Make sure you get the right amounts of 
fruits, veggies, lean meats, and dairy products every 
day. 

Here are a few tips to keep you healthy:

1. Eat a variety of food.
2. Eat plenty of fruit and vegetables.
3. Don’t eat foods with lots of added sugar or foods  
    high in salt.
4. Decrease fast food, juice, and soda.
5. Get a lot of exercise.

Why water is important for kids
Eating healthy food is important, and so is drinking 
water.  Water does not have any nutrients, but it is 
important for your health.  Water makes up more than 
half of your body weight and it is needed to keep all 
parts of your body functioning properly.  It helps digest 
your food and it is important for blood circulation.  So 
make sure you drink lots of water.   
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Living with Celiac
By Sophie F. & Elizabeth G.

Sophie’s side:
I have a condition called celiac.  Celiac is when you 
can’t digest gluten, which is found in rye, malt, wheat, 
and lots more grains.

I was born with celiac, but I didn’t realize it for a while.  
Each night at dinner, when I ate something my stomach 
would hurt, so my parents took me to the doctor, and I 
found out I have celiac!

When something says “gluten-free” I know it’s okay to 
eat, but some things are unpredictable.  Corn tortilla 
chips are a choice for gluten-free people, but some, if 
you read the label, have wheat in them (they are 
processed with the grain).  

Having celiac is really tough; I’m lucky to have a 
family that cares so much!  My mom buys apps for her 
phone about celiac, and she makes all her meals and 
treats gluten-free.  When my uncle heard I was 
gluten-free, he went gluten-free, too.  Going 
gluten-free can make you feel a whole lot better; it can 
help you lose weight, too.

Some of my friends also have celiac.  It’s hard for us, 
but everyone supports us.

Elizabeth’s side:
I also have the condition celiac.  I got horrible 
headaches and stomachaches, and for a while I didn’t 
realize I was reacting to gluten.  I ended up seeing five 
different kinds of doctors: A pediatrician, some kind of 
crazy energy lady, a chiropractor, my regular doctor, 
and finally a gastrointestinologist (G.I.), who 
discovered through an endoscopy that I had celiac 
disease.

I started to feel better about a month after I went off 
gluten.  In a couple months I felt way better!  I also 
started to absorb nutrients better.

I was lucky; I already knew some people who couldn’t 
eat wheat, and they gave me all sorts of tips.  For the 
most part, my family went gluten-free.  I started 
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discovering lots of restaurants that had options for me.  
For example, at Pizza Antica in Lafayette, the cook 
went to Los Angeles to find out more about gluten-free 
cooking.  He went to a specialized kitchen and worked 
very hard to come up with a delicious flat-bread 
gluten-free crust.

My family re-made our recipes using gluten-free 
flours.  My mom even discovered a sleep-away camp 
just for kids with celiac disease.

I know that I will probably  never eat wheat again 
(unless they find a cure), but honestly, I have 
substitutes for everything I could ever desire.

RESTAURANT REVIEW

Lanesplitter’s Pizza
By Zsofia A.
 
If you walk down the right street in Berkeley, you 
might just find yourself in front of Lanesplitter’s  Pub 
& Pizza.  There you’ll find the best pizza, friendliest 
staff, and coolest wall decorations of any restaurant 
around.

If you want good pizza that’s healthy for you, then 
Lanesplitter is the place to go.  They don’t have super 
fancy toppings, but they definitely have the classics, 
like pepperoni, pineapple, and olives.  The pizza 
always has excellent proportions.

Lanesplitter has the friendliest staff around.  It only 
takes about three visits before everyone knows your 
name.  Sometimes you don’t even have to say what 
your order is if you’re getting the same thing as the last 
time.  

Lanesplitter has really cool decorations!  On the walls 
are Barbies that have had their hair dyed and clothes 
modified to look like some of the staff members.  They 
also have accessories that match the staff member’s 
personality.  Low lighting and brick walls give this 
restaurant a casual feel.

Multiple locations; see  www.lanesplitterpizza.com.



Cooking with Lili
By Meghan F.

Today I caught up with Lili Rollins, Montclair 
Elementary School’s cooking teacher.  I’ve been 
taking her cooking class for a few weeks now, 
and I’ve learned a lot of great new recipes.   I 
thought you’d like to hear what she has to say 
about cooking.  

Q: What is it like being a cook? 
A: It is a lot of fun to be a cooking teacher 
because it is fun to teach kids and adults new 
things.

Q:  What’s the difference between a cook and a 
chef?
A:  You have to earn the name chef.

Q: What made you want to be a cook?
A: Well I like food, and I want to learn more 
every chance I get because you can’t learn 
everything.

Q:  Is cooking your job or your hobby?
A:  Both. Cooking is my job and my hobby.

Q:  How do you feel when you have to cook 
something - are you happy or not so excited?
A:  It depends on what I am cooking, but I love  
cooking new things.  

Q:  What was the worst dish you could say that you made? 
A:  Before I was married I made a roast for my boyfriend but 
I didn’t thaw it out. So I cooked it so much but it was still 
raw. But my boyfriend ate it anyway because he is nice. 
Then he married me, so I guess it wasn’t so bad.

Q:  What was the best dish you think you ever made?
A:  Probably my lasagna; everyone loves my lasagna.

Q:  Who do you enjoy teaching more, kids or adults? 
A: Kids.

Q:  Do you think cooking is easy or difficult?  And why?
A:  I think cooking is easy, because when you learn you can 
do it fast and that’s why it’s easy.

Q:  What is your advice for the readers out there who might 
want to become a cook?
A: Go to Lili’s cooking class, then practice, practice, 
practice!  

Recipe: Agua Fresca de Jamaica
By Hailey J.

I would like to share a recipe I got from my Spanish teacher, 
Leonor Dukes.

Ingredients:
2 cups jamaica flowers (dried hibiscus flowers)
¾ cup sugar (or more)
6 lemons
6 cups water (or more)

Preparation:
Bring 6 cups of water to a boil, then add the flowers.  Turn 
off the heat, then cover and let it soak for two hours.  
(Another option is to leave the flowers all night in a bowl 
with water, without boiling it.  Strain the mixture through a 
sieve, pressing on the flower solids to extract as much liquid 
as possible.)

Add the sugar and stir.  Taste for strength and sweetness.  If 
it is too strong, add some water.  If it is too tart, add more 
sugar.  Add lemon for a very special taste.  Enjoy!

See our blog for Tracey’s Famous French Toast recipe!
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New Teachers at Montclair
By Madison S. & Isabelle W.

Did you know there are lots of new teachers this year? 
Here’s a little information about them.
 
Mrs. Bergren teaches third grade. She used to teach in 
Rhode Island for three years, and she also used to teach 
at Brookfield Elementary. She likes to teach because 
teaching is never boring and every day is different. 
When she was in college she worked at a pizza place 
and a gym. She was on a dance team and played soccer 
and volleyball when she was young. She likes to ski, 
rock climb, travel, and bake in her free time. Her 
favorite color is green, her favorite animal is a cow, and 
her favorite drink is chai tea. 

Mrs. R teaches Art.  She teaches at a Hebrew school 
called Temple Sinai as well as Montclair.  She likes 
teaching art because she loves seeing children make art 
and feel proud about their piece. Her favorite color is 
green and her favorite food is green peas.  Her favorite 
drink is Inca tea.

Mrs. Littlejohn teaches second grade. She has had a lot 
of teaching experience! She worked at Allendale 
school, ICS State Pre-K, Hintil Kuu Ca, and Patten 
Academy, and for Indian Education. Her favorite 
animal is an otter - even before she knew the Montclair 
mascot was an otter! Her favorite color is turquoise, her 
favorite drink is water, and her favorite food is different 
types of stews. She likes to play softball, she enjoys 
teaching, and she says, “It takes a community to raise a 
child, not just a family.” 

Coach Lewis makes recess fun and supervises the 
children.  He worked at Garfield and Prescott 
Elementary Schools.  He likes to have fun and to help 
other people have fun. He runs track and plays football 
and basketball. His favorite drink is Gatorade, his 
favorite color is blue, his favorite food is fried chicken, 
and he plays chess in his free time.

Mrs. Gousman is a new librarian working with Ms. 
Hammond.  She is only there on Fridays. Before she 
came to Montclair she stayed at home with her little 
girl, who is a toddler now.  She went to San Jose State 

University to become a children’s librarian.  She enjoys 
being a librarian because she likes connecting the right 
kid to the right book.  She likes to go for long walks. 
Her favorite color is purple, her favorite food is Indian 
food, and her favorite drink is Diet Coke. In her free 
time she likes to read and travel. 

Editorial: Cafeteria Food
By Max W. 

I think cafeteria food is bad.  I am going to tell you 
other people’s opinions, too.  I wrote this article to 
persuade people to look at what is in the food, because 
children need good food to learn.

Here is what other people said about the cafeteria food: 
“I think cafeteria lunches should be more fresh,” said 
Saman A. and Lisa S.  Isabelle W. said, “Cafeteria 
lunches are so bad for you, there are no healthy things.”

Here is a chart based on a survey about cafeteria food 
taste and healthfulness:

And that’s my report about people’s opinions about the 
cafeteria food.

See our blog for links to information about the OUSD’s 
project to improve cafeteria food.
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How to Raise a Pig
By Anthony F.

Raising a pig is very labor-intensive, but the 
rewards are amazing.  

To start, you have to buy the animal.  That can 
cost from $50 to $50,000.  I buy my pigs for 
about $250.

When you buy the pig it will weigh about 50 
pounds.  When you’re done it will weigh about 
250 pounds.

Every day you clean the pig pen, feed the pig, 
and walk the pig.  You do this process for about 
three months.

When the pig is fat and strong, you go to fair in 
July.  At fair you do showmanship and market.  
Showmanship is about how well you can control 
your animal.  Market is about how your pig 
looks and how it might taste.  

Last year I won third place out of 60 kids in 
showmanship.  When it came to selling the pig, 
I did well, too.  I sold my pig for $1,500.  Most 
of that money went to paying for feed and 
buying the pig, but at the end I had $250 left 
over.

Paper Beads
By Dina F.

This is a quick and easy craft!

Materials:
- colorful or patterned paper
- white glue (not a glue stick)
- shish-kabob stick (optional)
- scissors or chopper

Instructions:
Pick a hard, flat surface that can be cleaned easily.  Now 
roll up your sleeves and get ready to work!

1. Take a triangular or rectangular piece of paper.  Starting 
at the wider end, roll up the paper until at least ½ inch is 
showing.

Hint: To get a cleaner middle in your bead, roll it on a 
shish-kabob stick.

2. Dab a drop of glue on the ½ inch you left out.  Push it 
back onto the bead.

3. Let it dry.  Then you are finished.

Hint: Experiment with different ways to string the beads.
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MOVIE REVIEW

The Adventures of Tintin
By Madison  S.

“The Adventures of Tintin” is an amazing 
computer-animated film. It was directed by the very 
brillant Steven Spielberg and based on Hergé's classic 
Tintin comic book series.

While shopping at an outdoor market, Tintin, a young, 
very curious, award-winning journalist, and his best 
pal, Snowy, a fox-wire terrier, purchase a model of a 
legendary pirate ship called the Unicorn. Tintin later 
finds out that the ship has a hidden scroll inside it that 
leads to a treasure. Tintin races to recover the treasure 
that was lost at sea centuries ago.  The action is non- 
stop and includes pirate fights, explosions, and gun 
shots. This movie is a must-see. You won't be 
disappointed!

MOVIE REVIEW

Hugo in 3D
By Isabelle W.

If you haven’t seen “Hugo,” you should definitely try 
to see it soon.  It is based on the novel The Adventures 
of Hugo Cabret, by Brian Selznick.  The characters are: 
Jude Law, who was Hugo’s dad; Ben Kingsley, who 
was Georges Meliés; Sacha Baron Cohen, who was the 
Station Inspector; Asa Butterfield, who was Hugo; 
Chloe Grace Moretz, who was Isabelle; and Ray 
Winstone, who was Hugo’s uncle. 

“Hugo” was a very good movie. It was about a boy 
named Hugo whose mother wasn’t in the movie, and 
whose father died in a fire.  When Hugo’s dad was 
alive, he had found an automaton. Hugo had to live 
with his uncle.  His uncle lived in the train station, and 
cleaned the clocks and steadied the clocks and put the 
clocks to work every day.  One day, Hugo’s uncle 
disappeared.  Hugo had to work with the clocks instead 
of his uncle.  The story goes on with an amazing tale 
about friendship and it’s just a wonderful story.         
   
“Hugo” made me feel like I was Hugo, like I had 
Hugo’s emotions.  When Hugo felt sad, I felt sad. The 

3D effects made the movie even more realistic. When 
Hugo was running from the station inspector, I felt like 
the station inspector was right behind me, closing in on 
me.  I felt quite emotional.  I really hope you see this.

RESTAURANT REVIEW

Flower Lounge
By Colm C.

Flower Lounge is a Chinese restaurant that serves the 
kind of food you would expect in China, with the 
convenience of being down Park Blvd. (2033 
MacArthur Blvd.) 

Everyone is really nice and gets to know you so well 
that if you forget to order something that you normally 
do, they remind you!

The food is amazing.  The pot stickers are so hot and 
juicy that whenever anyone bites into one, everyone 
else ducks and covers.  The rice is always steaming and 
delicious, but with spicy Mongolian beef on top it is 
decadent.  The chicken wings are crunchy and covered 
in jalapeños.

In my experience with Chinese food, the quality 
declines if you get take-out.  This place has totally 
changed my view.   While I am sitting at home, 
savoring my sweet sesame chicken, I feel so much like 
I’m in China.
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About Otter Tales
Student Otter-tors:
Allison R., Shayna T., Paloma P. and Elizabeth G.

Faculty Advisers: Ms. Rasul, Ms. Keegan & Ms. Wasson
Parent Adviser: Jeni Paltiel

You can put story ideas in our binder in the school office.  
Look for our next issue in April!

Find more Otter Tales online at

ottertalesnews.wordpress.com


