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__________________________________________
URIELLE AHOUANGBE
My name is Urielle Ahouangbe. I am
originally from Benin, a French-speaking
country formerly known as Dahomey. I grew
up in Cotonou, the big city, and it’s where I
spent almost all my life. I moved here to the
U.S. almost three years ago. I am taking the
ESL classes to improve my English and focus
on my principal goal, which is getting a
Bachelor’s Degree in my career choice. I have
two brothers and a sister. I like traveling and I
would love to visit all the nice places in this
world one day. With determination and
perseverance, I wish to accomplish my future
goals and live a good life.

My Life Before I Came to the U.S.

People from different countries come to the U.S. and change within a short period of time because the
United States is different from many other countries. When I was in my home country of Benin, my life was
very different from my life here in the U.S.
My life before coming to the U.S. was a normal life. In my country, I was always with my friends
after school and during the weekends. My only goal when I was there was
to attend school and get good grades. I had nothing else to think about
except that. I didn't even have any idea about my major or what I was really
going to do in life. For example, my first year in college after I graduated
was very fun. I was always out with my friends during the weekend. We
used to travel a lot to visit new places. Most of the time, we were together
playing, talking and pranking each other. I used to live with my mother and
my grandmother as my dad was always away on business. The college that my parents chose for me was a
private, expensive college and I really needed to stay focused on my studies. With my friends, we used to
study very hard on the weekdays so we could be free during the weekend as we were only going to school four
days a week. In a typical school day, we were in class in the morning and together in one of our houses after
class. We barely had homework during the weekdays and life was pretty easy.
I had less responsibilities compared to my life today. I actually take care of myself and pay my
expenses with no help. I literally have no one to guide me on a daily basis as I did before. Even though my
parents are active and want to spend money on me, I made the decision
to do the majority of things myself. I have learned to be more
independent and responsible in life. I have chosen to combine school and
work for my own good; even though it is hard, I tell myself that it is
training me for the future. I have changed because I realized that I am the
only person I can truly depend on. Additionally, I am not as nice and
amiable as I used to be because I don’t want to get used or walked over. I
spend a lot of time thinking about how to achieve my goals and be a
better person in life, which I rarely did when I was in my country. Now, I
think I am living a real life and am experiencing many different things.
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In sum, moving to this country has taught me a lot. I never thought I would experience some events in
my life. Although I love my life here, I miss my country, especially my adorable family and friends.

''Amiwo'' is a Beninese dish. It is very popular and it is almost impossible for people not to come across it
when visiting our country. The recipe is very simple and it takes 1 ½ hours to complete it.
4 SERVINGS
–6 cups of corn flour
–2 chicken bouillon cubes
–1 medium finely chopped yellow onion
–Salt and pepper
–3 cups of water
–4 tablespoons of vegetable or canola oil
–4 tablespoons of tomato paste (add more if you want to increase the color and taste)
–2 finely chopped garlic cloves or 2 tablespoons of garlic powder
DIRECTIONS
1.
Heat oil in a large, non-stick deep pan or pot and sauté the chopped onions and garlic on medium
heat for about 2-4 minutes or until they’ve softened, but do not caramelize.
2.

Add in the tomato paste and stir for about 2 minutes.

3.

Add in the water and the chicken bouillon. Stir to make sure all ingredients are well-mixed. Bring
to a boil.

4.

Once the stock starts to boil, slowly start adding in the flour to this mixture. Mix it vigorously and
quickly, with a wood spoon or whisk so that you get a firm “paste” that won’t lump. Ensure the
paste has no lump. You can use an electric mixer if mixing by hand is too hard.

5.

Once everything is mixed evenly, turn the heat on low and cover the pan or pot for about 10
minutes to let the corn mixture to cook. Check and stir frequently to ensure it is not burning at the
bottom.

6.

Transfer the paste into small molds, ramekins or one large mold and let the paste set for about
20-30 minutes. This will solidify the paste and turn it into a firm dough.

7.

To serve, turn the mold into a plate and add the medley of diced peppers, onions and tomatoes.
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MARYAM ALAHMEDI
My name is Maryam Alahmedi. I was born in
1982 in Erbil, Iraq. I was raised in the same
city until I came to the U.S.A. I studied at the
Teaching Institute and the English Department
at Cihan University. When I came to the
U.S.A., I was a Master’s student in Texas, but
I quit because I got pregnant, and I had to
come to Illinois. In Iraq, I was a teacher for
thirteen years. I married in 2006. I have two
children. We live in East Moline. Also I have
two brothers and two sisters. Personally, I like
sports and exploring cultures. I try to do sports
every day. I feel better after having done
sports. Also, I like discovering cultures. I like
cultures, languages, and new places, I feel
fresh when I visit new places.

Erbil City

Do you know that Erbil City is one of the most historical cities in the world, and still people live there? It is
also known as Hawler City in modern Kurdistan. The name of Erbil was mentioned in Sumerian holy writing in the
third millennium as the word “Urbilum.” In Old Persian, the city was called “Arbaira.” Life in Erbil City started at
least before 6000 B.C. Now, it is the capital of Kurdistan and the population is about
five million people. I lived my whole life in this world until I came to the U.S.A. When
you walk around the city, you will see a lot of historical places. I visited every
historical place in the city. The most historical places are Erbil Citadel, the Minaret,
and Qaysare Bazaar.
First, Erbil Citadel is the most beautiful and historic place in the city. It is
placed in the center of the city. According to UNESCO, it's the oldest continually
inhabited place in the world. Experts say that the citadel dates back to 7000 B.C. The
city is built on a hill, and it's 30 meters above the ground. It has two major doors. There
are many old houses, markets, an old mosque, and a museum. It has been about ten
years since anyone has lived there because it is now a historic place that people and
tourists visit. You can take pictures there. I remember when I was a child, I used to
visit my father's aunt there. She lived her whole life in that citadel. My uncle told me
that he was born in that house in 1942. Also, you can see the whole city and the sunset
from there.
Second, the Minaret is another historical place in the city. It has become a landmark for Erbil City. It was
built between 1128 and 1138 A.D. during the rule of Sultan Mudafar. It is also called “Cholie Minaret.” “Cholie” in
the local language means “far,” because it was built far away from the citadel, but now it is located in the middle of
the city. The Minaret's height is about 118 feet, but now it is starting to tilt slightly. The government built a
beautiful park around the Minaret, called Minaret Park. It has a beautiful view.
Third, Qaysare Bazaar is another beautiful and historical place in the city. It was built in the 13th century
A.D. It is near the citadel. “Bazaar” means “shops.” It is a beautiful bazaar which is covered with bricks. It has an
amazing view of the city. There are so many shops in that bazaar. The owner of the shops are originally from
Erbil. They got the shops as a heritage from their grandfathers, so it is difficult to buy shops there. Also, they speak
their original language among each other. They sell fabric, gold, clothes, makeup, and all kinds of
nuts. Qaysare Bazaar has become a landmark of Erbil like the Minaret and the citadel. It is an amazing experience
shopping there.
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In conclusion, when you walk around in Erbil City, you can see and feel how historic it is. I always enjoy
walking around there. I like to go to the citadel to see the house where my mom was born. Also, I like to see the
Minaret and go shopping at the bazaar. I like taking pictures, and always enjoy visiting Erbil City and its many
historic sites.

An Important Holiday in my Culture

The most important holiday in Kurdistan is Newroz. It is on March 21 st. It is the Kurdish New
Year. Now, it is the year 2017 according to the Kurdish calendar. The government and the people
start preparing for this event almost two months before it occurs. The government decorates the
cities and they prepare for festivals and parties for the 18 th, 19th, and 20th of March. On March 21st,
people go outside to picnic and celebrate the New Year. In addition, people buy traditional clothes
in order to wear them during the celebrations, and for the picnic day, they prepare so many
traditional foods and meat. For almost ten days, there are holidays in the cities.
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ADJO NORA AWOUDI
My name is Adjo Nora
Awondi, and I am from Togo,
which is the smallest country
located in West Africa. I have
been living in the United States
with my family for three years.
We came here because my
mother had moved to the United
States in 2005. I have two
brothers and two sisters. My
goal is to improve my English
after finishing the ESL program,
and to be successful in my
career.

The Many Languages of Togo

Togo is a small country in West Africa. It is bordered by Ghana, Benin, and Burkina Faso. The capital of
Togo is Lomé. Togo is one of the French colonies that obtained its independence in 1960. It has multiple states
inside of one country, which is reflected in the different ethnic groups that live there. As a result, Togo has a lot of
different languages spoken by different groups, such as the national languages Kabye, Mina, and Ewe; however, it
also has the official language, French, and other languages spoken by different groups of immigrants.
First, the national languages, Kabye, Mina, and Ewe, are spoken in different places in the south, north, and
central regions. The Ewe language is one of the national languages. It is spoken in the south, but the dialect differs
by region, especially in the Maritime region, which is in the south. For example, when you live in Moline, people
speak different English than people who are from Wisconsin or Minnesota,
which makes a big difference between people. However, Mina is a little bit
more similar to Ewe than Kabye because it has diverse meanings and sounds.
Mina is spoken in the bigger cities most of the time. In addition, Kabye is
another national language spoken by the northern people. It is also spoken in
the central area, especially in the Plateau region. Kabye is the most difficult
language spoken in the whole country and only people from the north speak it
well.
Secondly, the official language, French is another language spoken in Togo. Since France colonized our
country, the French language has influenced our national languages. For example, in school, French became the
first language because it is the language taught in school and in the whole country. Although, in the past, teachers
used to teach Ewe and Kabye as a second language, but now they are considered informal and they have
disappeared from the program. All the students have to take French, so all
the material that they have is in French, such as books, newspapers, and
news, etc. It is also spoken in public, especially in the bigger cities, such as
Lomé. Furthermore, people learn French as the second language because
of the international people who come from different countries for business
in the market.
Third, many other languages are spoken in Togo. Ghana, Benin,
and Burkina- Faso are those countries that border Togo, so their languages
have influenced our language in many ways. For instance, the language
Ewe is close to some languages of Ghana and Benin, and Togolese
languages borrow from those languages, and they also borrow some from us. In addition, Togo also has people
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across the whole country that have immigrated to Togo, so they have a language that differs from ours like Hausa
and other Muslim languages, which are spoken in Nigeria.
To conclude, living in Togo makes life interesting because it has many languages. From these few
examples, we can see how the many languages of Togo create diversity in this small country.

Togolese Beverage

Sodabi is one of the most well-known beverages and cultural wines in Togo. First, it is
made from the wine palm and it is 100% alcohol and different from other alcohols, such
as vodka. It is a traditional drink people use all over the different southern regions of
Togo, and it is widespread in West Africa. People call this wine by different names.
Also, people use Sodabi for different festivals. For example, when the voodoo festival is
coming up in the South, people drink it to feel connected with voodoo. It is also used in
some big rituals and weddings. Sodabi helps people to have a good appetite and solves a
lot of health problems, such as abdominal pain. Even though sometimes people abuse
Sodabi, and it has both good and bad consequences, it remains the best wine in West
Africa.
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AFI CHAOLD
My name is Afi Chaold. I come from
Togo. For those who don’t know
Togo, it is a little country in West
Africa between Ghana and Benin. I
am the third child of my family. I
have three siblings. I have been living
in the U.S.A. since 2012. I am an
ESL student at Black Hawk College.
After finishing this class, I would like
to start a career in a medical branch. I
hope I will accomplish my goal and
have a better life in the future.

Traditional Clothing in Togo

Culture in each country has its values and gives the opportunity to other people to
learn something. In my country of Togo, one of the important things in the culture is the
clothes, especially the traditional clothes, which are made with the lappas, or the loincloth.
The loincloth is a piece of fabric generally woven into a rectangular shape, with which a
person covers his body from the hips down to the thighs or the ankles. The value of the
loincloth can be seen by the way it is woven, the way people wear it, and the places that it
can be worn.
First of all, the way the loincloth is woven is important and delicate. To make it
wearable, the technique of production consists of weaving cotton or silk threads together.
These are usually multi-colored threads. At the end of this first weaving step, long strips are
obtained which are sewn together to obtain the loincloth by itself. Sometimes, people use
only one thread to make it. At the end, a design is added inside the fabric to give it beauty.
Now that the fabric is ready, what is the next step to follow?
Secondly, now that the fabric is ready, the way people wear it is another step. In
fact, after the stitching is done, they take it to the tailor or designer. By themselves or by
their designers, they choose the design that they like. The tailor will suggest a design, but it
isn’t necessary to use it. If people have their own design before coming, they can show it to
the tailor. Then, the tailor will take their measurements, and give them an appointment to
come back and pick up their order. The loincloth can be either short or long. It is worn
according to the times, cultures and ages of life. Men, women and children all have
different designs. The differences of the designs are not regional, but rather, depend on
the preferences of each person. They all can wear the same loincloth, but the design of the
clothes is different. Men, for example, can wear it as a suit, or they can just make little
shorts with a long sleeve shirt. It depends. Women can have as a design a little dress or a
long, fancy dress, and tie their heads with the rest of the loincloth. The kids’ design varies,
but is simple. Certain cloths could be of pleated fabric for their lower part, or
accompanied by jewels or pieces of decorative cloth. After knowing the way to wear it,
what will be the next step?
Thirdly, the next step is to know the places that people can wear the loincloth. It can be worn in moments of
joy, misery or mourning. It can also be worn at home very simply. Additionally, every event has its design; the
design that people wear to a wedding, for example, is different than the mourning design. Each one has its
signification. In the past, people wore different designs, which were not as fancy as today. However, nowadays, the
loincloth has become very international, so people wear the design that they like anywhere. Some people even
create their own design and mix the loincloth with jeans or another fabric to have their own style.
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In conclusion, we all have something special in our culture which makes us proud of it. The three important
aspects of the traditional clothes in my country are the stitching of the loincloth, the way it is worn, and the places it
can be worn. It is so amazing to see how much the loincloth has become international.

DEGUE AU COUSCOUS

Degue au couscous is the favorite dessert of many African countries like Senegal, Togo,
Mali, and Guinea. It is served at parties, at any kind of holiday, and also at home as a dessert.
So, how do you make Degue au couscous?
Ingredients:
Couscous
Butter
Water
Sugar
Sour cream
Milk
Aroma vanilla
Step 1:
Splash the couscous with warm water and let stand for 5 minutes, then mix with
butter.
Step 2:
Put the couscous in the microwave for 10 minutes, then let it cool.
Step 3:
In a container, put the sour cream, which you will add to the couscous little by little
until obtaining the density of your choice. Dilute everything with whole milk, then
add sugar and vanilla aroma. Finally, put everything in the fridge for 15 to 20
minutes. It is ready to be served.
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MOHAMED ELKOI
My name is Mohamed Elkoi. I was
born in a small city in Morocco before I
came to the United States of America
fourteen years ago. I have a high school
diploma, and went to the university for
History and Geography. I study at Black
Hawk College. My goal is to get a
Bachelor’s Degree in Computer Science,
and gain as much knowledge as I can.

The Popular Foods of Morocco

Have you ever imagined if we can survive without eating? Food is very important in every society. That is
why we find each society has created their own foods based on the natural resources and environment that they live
in. The country that I come from has a lot of interesting and delicious food. Moroccan cuisine is generally not too
spicy, and usually includes these four spices: salt, pepper, ginger, and turmeric. You can get started cooking with a
basic meat, tajines, and vegetables.
First, Morocco has a very delicious dish, one of my favorites, called
“Couscous,” which is made from couscous (semolina in granules made from
crushed durum wheat) added to seven vegetables. The dish is traditionally
cooked all at once in a special kind of steamer pot called “Albarma,” with the
couscous in the top and the other ingredients in the bottom. This variety of
couscous has been made for hundreds of years, during which time the basic
recipe has not changed. This meal remains an important part of Moroccan
cuisine. Couscous is a favorite dish on Fridays or during any event. It is
delicious and easy to serve to guests, especially a large number of people. Putting one dish of Couscous on a
rounded table with silverware and dessert will fit any number of guests you have.
Second, “Moroccan Tagine,” another Moroccan dish, is the easiest dish to
make. The word “Tajin” is the name of the dish that it is cooked and eaten in. The
dishes are made of two pieces of clay; one is the dish on the bottom, and the top is
the cover. Moroccan Tagine is the most delicious and popular dish in Morocco.
When I visit a Tajin restaurant, I can tell from the street if they have a good
cook or not by the smell. We all know that the aroma of food reaches the nose
before the food reaches the mouth, and we can taste it. It is strongly recommended
to vegetarians because you can mix as many vegetables as you like with spices without meat. To cook Tagine, you
will need to boil water with all the spices and put sliced potatoes, thick strips of carrot and zucchini, and green
beans in it. Fry chicken that was previously coated with all the spices and chopped onion in a frying pan. Add a
good deal of olive oil and water, and sprinkle with spices again. Do not be stingy with spices! You need them to
make the dipping sauce for the bread. Once the vegetables are soft, put them on the chicken, decorate with slices of
tomato, add lemon juice, cover, and let it stew for a while. No need for a serving dish as it is better to use the Tajin
itself to serve the dish. In addition, no silverware are necessary because the bread will serve the same purpose.
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Last is “Pastilla,” which Moroccan people pronounce as “Bastilla.” The most fancy and extravagant, it can
be beef, chicken or fish added to fried nuts. It looks super impressive and is amazingly easy to make. Every area of
the country uses different nuts, but the most common one is almonds. The choice is
yours! Whenever I visit my family in Morocco, I make sure I eat Pastilla. It is sweet,
crunchy and savory, although Moroccans consider it a formal dish, not a dessert.
Moroccan Pastilla is served on formal occasions, mainly weddings and other events.
The pastilla fillings can be the meat of your choice, roasted almonds, sugar,
cinnamon, and eggs wrapped up in a pie.
As a conclusion, to develop a good cuisine you will need to have natural
resources and creative people. Moroccan women are very talented when it comes to
cuisine. They make so many delicious plates, known widely as “Couscous,” “Tajine,”
and “Pastilla.”

The Biggest Tajin in the World, Located in Safi, Morocco

In July 1999, Safi was entered into the Guinness Book of Records because of its production of
the world's largest sardine dumpling tagine. Two hundred women participated in the preparation of this
enormous dish. According to the organizers, 12 tons of sardines and 1000 pounds of animal fat were
needed to manufacture 6 tons of pellets. Its lid alone is 6.30 meters in diameter and 4.5 meters in height.
The giant tajine is decorated by the best pottery artists in the city of Safi. Tajin is a traditional pot in the
Moroccan kitchen. This photo was taken in late summer of 2016.

11

ELIZABETH ENRIQUE
My name is Elizabeth Enrique. I am from
Santa Clara, Cuba. I have a brother and a
sister. I live with my dad and my stepmom. I
came to the U.S. in 2013 and started school
three days later. I like to travel to different
places. My favorite place to be is Cuba. I am a
student of ESL because I want to have English
101 to study physical therapy. I love to go out
with friends and do fun activities with my
family. I was born on August 1, 1998. I have a
dog named Buddy who is a puppy. In the
future, I would like to go to Brazil because I
like the culture and the music there. I love to
make new friends and start new conversations
with everyone. My favorite food is Chinese; I
love the rice in Chinese restaurants. I love
dancing, singing and listening to pop music.

The Religions of Cuba

Cuba has many different types of religion such as Christianity, Roman Catholicism, and Santeria, which is
a combination of the Yoruba religions of the Africans slaves. Cuba has a variety of synergistic religions, many
largely of African cultural origins.
First, we have Christianity, which has been an important part of Cuban history. Christopher Columbus
discovered Cuba in 1492. Years after the colonization of Cuba, the Christian church was established. Cuba has
churches all over the country, even in the smaller cities. The church has always been good because it fought
immoralities. There is a college in Havana, Cuba called San Ambrosio that was for the purpose of preparing young
men for the priesthood and making the churches bigger. Christianity also helped with education by giving classes
and building schools in the country.
Roman Catholicism is another religion in Cuba, and one of the most important
religions for white people on the island. After Fidel Castro ascended to power in 1959,
he imposed restrictions on everything, including religious holidays like Christmas
celebrations. Additionally, he barred personnel of the church from joining the
communist party. When the Cold War ended, all the restrictions were
lifted and the atheistic guidelines outlined in the Cuban constitution were
removed. Some of the Cuban population goes to church every Sunday
even though 80% of them don’t own a bible.
Finally, there is also Santeria, Cuba’s newest favorite religion.
Santeria was developed by the African slave communities. It maintains the
central beliefs of the kidnapped African natives, mainly Nigeria’s Yoruba
tribe. It has been practiced in Cuba for hundreds of years, ever since the
first slave arrived from Nigeria. Now that Cubans are free to practice
whatever religion they choose, Santeria has become more popular, although it
is not considered an official religion.
In conclusion, Christianity, Roman Catholicism, and Santeria are some of the most popular religions in
Cuba.
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XUE GUO
My name is Xue Guo, and I
am from China. Xue means
“snow” and I was named this
because I was born in
November during winter. I
like to travel and be with my
family. I am interested in all
new things. I like learning
and reading books because
knowledge not only enhances
people’s minds, but also
improves outlooks.

Popular Traditional Clothing in China

There are many dynasties in China, and different dynasties have their own fashion and clothing. The most
influential dynasty is the Qing dynasty, which is the last dynasty in ancient China. Qipao and Tangzhuang are types
of Qing clothing that play very important roles in our country’s history and culture too. Since many designers create
new styles for Qipao and Tangzhuang, they have become a new fashion and are known all over the world.
Firstly, Tangzhuang, a very traditional coat, is a type of Chinese jacket and was developed by the Qing
dynasty. Its basic style includes a front opening with Chinese buttons sewn on, a cotton pad
inserted into the shoulder, and an animal or flower attached onto the side. Only the king could
wear it with a yellow dragon before, but now many designers design it with a dragon because
it is the king of animals. Before, there were only simple colors or plain colors, but now there
are more colors and styles. They are usually worn by upper class men, and now, people
always wear them on formal occasions. The Chairman Mr. Jinping Xi always wears a
Tanzhuang when he visits other countries.
Secondly, the Qipao has been women’s favorite dress for a long time. It is made of
silk and embroidered with pearls and other decorations with many colors. There are short,
medium and long dresses. They are designed very tight-fitting and they can draw the outlines
of the woman’s body; for these reasons, only upper class women can afford them and good
body shapes can fit them. That is the reason why many women have dreamed to have at least
one Qipao before. Since most female Chinese stars always wear a Qipao to some
international movie festival, our Qipao is well known all over the world. Women like to wear
a Qipao during parties, in weddings, or during some Chinese traditional festivals.
To summarize, after we opened our door to the world, western clothing and culture
suddenly affected our lives. Since many Chinese designers and fashion media began to notice
the various cultures and international influences, they started to improve our traditional clothing and make them
more casual and comfortable. Consequently, our traditional clothing, the Tangzhuang and the Qipao, has become
more and more popular.
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Quiet Night Thought

床前明月光, Bright moonlight in my bed
疑是地上霜, I wonder is it frost on the ground
举头望明月, I raise my head to enjoy the moonlight
低头思故乡. And then I suddenly miss my home town.
A famous poem written by the Tang Dynasty poet, Li Bo, for those people who leave their home and miss
their home.
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MOE KYAW
My name is Moe Kyaw. I am 21-years-old and I come
from Thailand. I grew up in Mae La refugee camp,
Thailand. My nationality is Karen. I live with my
mother and two of my brothers; my grandfather and
uncle also live with us. My father passed away when I
was two years old. We came to America in 2007. Before
I moved to the Quad Cities, I lived in several states and
went to many schools in the United States. I started to
attend Black Hawk College in the fall after my
graduation in 2014 at Rock Island High School. I’ve
been studying at the Black Hawk College ESL Program
for a few years now. When I graduate from the ESL
Program, I’ll strive to pursue my goals. My dream
occupational careers are to become an IT professional,
Medical Assistant, and Global Interpreter. In 2016, I
won the logo design of the ESL Program contest here.
The logos currently have been distributed to the BHC,
ESL newspapers, etc. I’ve been a volunteer in the ESL
Mentor & Mentee Program at BHC for two years now. I
participate in this program because I desire to enhance
my communication skills with conventional students, so
I can have higher self-esteem.

Importance of Being Educated

Why do I want to be an educated person? The main reason is most of the Karen people lack or are unable to
get an education in Karen State, Burma due to the Burmese regime’s
discrimination against minorities of Karen nationality. They want to take
over the Karen motherland, called “Kaw Thoo Lei.” Therefore, many of
the Karen people did not have a chance for schooling and some fled to
other foreign countries because of the civil wars. Karen people had to
resettle in refugee camps in Thailand, and some migrated to a third
country to obtain an education, job opportunities, and self-determination.
Because of these tribulations, there are many reasons why I want to
become an educated person: to make contributions, share my knowledge,
and encourage young children.
First of all, when I earn a college degree and become an educated
person, I will definitely get good employment. In the position that I occupy, I will earn a revenue that exceeds my
personal and family needs; therefore, I can make contributions in many ways to organizations, churches, orphanage
institutions, homeless shelters, and refugees. For example, I will help by buying goods, food, and etc. to provide
fundamental services.
Secondly, when I have become an educated person, I will have so many experiences and knowledge to
share with people who strive to obtain a better life. For instance, I will distribute my knowledge with ease to
someone who is struggling with obstacles in the way of pursuing healthy life experiences. Additionally, I will help
other people to overcome their weaknesses and have perseverance by advising them in several ways.
Finally, I want to encourage young people to become successful in education. I would like to inspire the
young generation who needs my wisdom and education, so that they will also pursue happiness in life. In my
experience, it was a complicated situation when I could not find someone who would mentor me when I faced
burdens and stressful situations; however, I also felt demoralized from time to time. Therefore, these are the
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purposes why I desire to support young people, so that they will succeed, take advantage of opportunities, and
become a role model for the next generation.
In conclusion, it is the perfect ambition for me to become
a success in education because I have such empathy towards
other people; additionally, I’ll be able to persevere in adapting in
better ways, no matter what difficult situations I encounter.
These are the major reasons why I want to become an educated
person - to help improve the organizations by making
contributions, providing my knowledge for ignorant people, and
encouraging young people to have a bright future.

Karen New Year

Karen people are the first nationality that settled in Burma. They are the people who desire to live a
simple life in peace. Karen people have their own traditional events; they celebrate Karen New Year every year.
Most of the Karen New Year events are celebrated on January 1st annually. On the Karen New Year day, all the
Karen people gather together to come celebrate Karen New Year with their family. Karen New Year is an
essential event for Karen Nationality Union (KNU). It’s the day which represents the unity of Karen people.
Before the Karen New Year begins, all the Karen people need to stand up and sing the Karen National Anthem
and look straight at the Karen Flag. Karen people have a flag that is meaningful and it also represents the Karen
people’s character. The Karen flag has three stripes with different colors. The top red stripe represents courage,
the middle white stripe represents purity, and the bottom blue stripe represents honesty. There is also a Karen
drum and a rising sun on the top of the flag in the square box. The Karen drum is a popular instrument that is used
by Karen people. Karen people play it during Karen Traditional Don Competitions, called “Karen Don Dance.”
The rising sun has nine rays. Each ray represents the original regions where Karen people live. The rising sun also
represents that the Karen nation will always shine. On the Karen New Year celebration, there are Karen youth
groups that perform traditional songs, dance the traditional Karen Don dance, and participate in a fashion show
regarding Karen history or cultural arts. After the celebration is over, there are also Karen traditional foods, which
are delectable, that are prepared by Karen families for people who come to celebrate Karen New Year. The Karen
people are a simple and peace-loving people. Wherever Karen people live, they are always celebrating their
unique events. The celebration brings Karen people to live in unity.
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RAGAY LAH
My name is Ragay Lah, and
I’m from Thailand. I was born
in Karen state, but I grew up in
Thailand. My career goal is to
work as a nurse. I have three
brothers and four sisters;
including me, there are five
girls. All my family lives in the
U.S. except my older brother. I
haven’t seen my older brother
for five years, and I hope that I
will get to see him one day.

Living in Mae Ra Moe Camp

Have you ever lived in a refugee camp? More than 140,000 refugees live in a camp along the Thai-Burma
border. Most of these refugees are the ethnic minority Karen. They have fled their homeland to escape war, killings,
rape, and landmines by the Burmese military regime. Because of war, my family and other Karen people fled to
Thailand and lived in Mae Ra Moe Camp. Mae Ra Moe Camp is not too big; it is smaller than Rock Island. It’s
located on the border. Living in Mae Ra Moe Camp is difficult, but safe and fun.
First of all, living in Mae Ra Moe Camp is difficult. It is difficult because we have to build houses by
ourselves. Before we build a house, we have to prepare wood and bamboo because we need those when we build a
house. Sometimes it’s hard for us to find wood and bamboo because the Thai
government doesn’t let us cut trees or bamboo. The government has prepared wood
and bamboo for us, but it is usually not enough for us to build a house. Another reason
is it is not easy to go outside of the camp. If we want to go to another camp to visit
our relatives, we have to have money and a ticket. The ticket is just a piece of paper,
not an ID or a visa. The governor has to sign for your ticket. When you have a ticket,
you don’t have to worry when you go out. If we don’t have the governor sign, we
can’t visit anywhere or we will be taken to jail.
Second of all, living in Mae Ra Moe Camp is safe. Because when we live in the
camp, we don’t have to worry at all about war, rape, and killings. We feel so safe
living in the camp even though it is difficult to live in. We don’t have to run into the
forest to escape the war. We plant vegetables and nobody bothers us, and we don’t have to leave because it’s a safe
place. On the weekend, we also went to the forest to get bamboo shoots. We can get education every day. We don’t
have to worry about going to school or church. When
we lived in Burma, we didn’t have any chance to learn
properly. Moreover, we had to worry about going to
church. In addition, we don’t have to grow rice or worry
about Burmese armies because the United Nations
donates food to us, such as rice, beans and peppers. For
vegetables and fruit, we just grow them by ourselves.
Third of all, living in Mae Ra Moe Camp is fun.
It was fun for me because I had a lot of friends to hang
out with. When it is Karen New Year, my friends and I
gathered together and we all wore our traditional
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clothes, then went to the Karen New Year Ceremony. At that time, we didn’t have any ride to get to the location, so
we just walked and talked about funny stories. Also, when it was Christmas,
we all went to church and had a Christmas party: we sang, and we had a
show. Moreover, we went caroling to peoples’ houses. We don’t have
bathrooms in the houses, so my friends and I gathered together and went to
the Mae Ra Moe River to take showers and wash our clothes there.
Sometimes we went to take a shower at the waterfall. It was really fun. The
river is not really clean, but the waterfall and the spring on the ground are so
clean.
To conclude, living in Mae Ra Moe Camp is difficult, safe, and fun.
Many Karen people have lived in Moe Camp for many years. Some people
already left and went to another country, and some of them are still living in Moe Camp because they don’t want to
leave Moe Camp.

A Special Holiday in my Culture

Karen New Year is a special holiday for Karen people. The Karen New Year is a relatively recent
celebration; it was first celebrated in 1938. Karen people celebrate Karen New Year every year on January
1st. On this day, Karen people wake up early in the morning and go to the soccer field where they will
celebrate Karen New Year. When it is time to start, they gather and sing the Karen National song, and then
they pray. They do many activities, such as don dance, bamboo dance, action dance, and they sing songs.
They choose a special person to read out the Karen New Year history during the ceremony. During this
time, everybody has to be quiet and listen carefully. After the celebration, we eat dinner and take pictures
with family and friends. Karen New Year is celebrated throughout Burma, in refugee camps and Karen
villages in Thailand, and Karen refugee communities around the world. It might be really fun for you if you
go to a Karen New Year celebration. Hopefully, you will come and enjoy it with us someday.
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LEA S. LEONHARDY
My name is Lea S. Leonhardy. I’m twentyeight-years old and was born in Bukidnon,
Phillippines. I grew up in Lawiga Datu. I have
been in the United States since April 24, 2015.
I currently study English as a Second
Language so that I can learn to communicate
well, earn a college degree, and then get a
good job in America. My goal is to finish
college and become a registered nurse.
Ultimately, my dream is to help the people
here in America and to help my family back
home.

Living in Lawiga Datu

Lanao del Norte was located on Mindanao, the southernmost island of the Philippines, where my family
and I lived at the top of the mountain called Lawiga Datu. That place consisted of 10,000 hectares of mountainous
plateaus with a beautiful view, but the village we built was destroyed twenty years ago by a group of
revolutionaries called the Moro Islamic Liberation Front (MILF). My
family and the other thousands of people who lived in that mountain
village were members of a religious commune called the Adamic
Crusade and, later, the Back to Christ Church. When my mother,
myself, and my six siblings went to the mountains, Lawiga Datu was
a peaceful farming village where most of the people were vegetarian.
Everyone was happy to live at the top of the mountain because it had
a beautiful view. Nobody expected that the commune would be
destroyed.
It was hard work getting to the top of the mountain; everyone had to hike more than eight hours in order to
reach Lawiga Datu. Some of the religious members hiked to and from the village every day, carrying a sack of corn
to get it processed at the mill in Bualan, the nearest city. In Bualan, the mill owner would mill the corn to make a
product called rice corn. In that process, the corn was ground to look and taste like rice, but maintain the nutrition
of corn, which is good for people who normally eat rice, but can only grow corn. Then, the religious commune
members would return, hiking the eight hours again to reach Lawiga Datu. I remember making the hike both ways
even when I was only ten-years-old. We left when it was dark and returned when it was dark.
Since it was a farming community, there were many kinds of
fresh vegetables that we ate. The religious commune members,
including my family, would plant eggplants, green beans, tomatoes,
onions, and many other types of squash, such as bitter melon. When the
vegetables would ripen, we would sell them in the city where
“outsiders” could buy our fresh vegetables. After selling the vegetables,
we would then return to the mountain village.
I remember community members filling water cans with fresh
water that came from the roots of the trees. The religious commune
members planted hundreds of mangium trees in order to create a natural
fresh water supply. At the base of the roots, people would dig a hole and
put a pipe in a hole. From that pipe, the fresh water would flow. Because of the roots, the water had a unique flavor,
so it was of the earth and the roots and not poisoned by chemicals like those in the water that we get from our
faucets.
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Lawiga Datu had a beautiful view where everybody could see down to the city below and, even farther, to
the ocean many miles away. Behind us, when we looked, we could see the mountains rising into the sky above us.
Also, there were different kinds of wild flowers that we could see: they were pink, purple, red, yellow, orange, and
white. The flowers grew throughout the timber. The religious commune members would plant differently colored
bougainvillea, a famous flower in the Philippines, all around the area, and it would be attractive to our eyes. There
were also different colored butterflies of different sizes that would fly toward us. So
most of us, especially the children, would run and laugh with each other while we
were trying to catch the butterflies. When we were not chasing butterflies or working,
there were rivers in every direction flowing down through the nearby green mountain
valleys. On many days, we children could be found playing and swimming in the
creeks and rivers near Lawiga Datu. On such days, most of us were so thankful
because we had a place that had a beautiful view like Lawiga Datu. So most of us
were contented, and we never sought anything more.
My mom took me to Lawiga Datu right after I was born in 1988. Ten years
later, the place was destroyed by the Moro Islamic Liberation Front (MILF). The
MILF attacked the religious commune where my family and I were sleeping in the
middle of the night. Two hours after our usual bedtime, the nightly watch people
heard gun fire in the distance. They sounded the alarm, and everybody ran toward the
church where we discovered some people shaking nervously and other people who
dressed so fast that they forgot to put on their underwear. For three days, the religious commune men fought with
the MILF soldiers while the children and woman sang and prayed inside the church. After five days of battle,
everybody inside the church felt hungry because we could not go home and cook our food. If we went home and
cooked, the MILF could have noticed that everybody was home and it would have been easy for them to kill us. So
the adults decided it was better to stay at the church, even though we felt hungry. In order to survive, we ate the raw
bananas and sweet potatoes, and the small children cried from hunger. I remember being so hungry all I could do
was cry, but a nice guard later gave me a green banana.
Eventually, the MILF retreated, and, one month later, Lawiga Datu returned to peace. Even though it was
peaceful during that time, everybody was still alert. I remember my brother
sharpening his machete and the women and children helping our mothers to
prepare and store food in case the MILF attacked again. When the night came,
everybody would sleep in the church while the men guarded the area. After a
short time of peace, the MILF put posters on trees bordering the road that led
to our commune. The posters announced that the MILF would attack in the
morning and would kill everybody. In order to save our lives, everybody
walked in the middle of the night toward the city of Bualan. We were so afraid
that we did not bring anything except our own bodies. By the time we reached
the city, every one of us was glad because we were all safe. After that, we lived in the city of Cagayan de Oro.
Many years later, in 2012, some of the religious commune members visited Lawiga Datu, and they
discovered that the village had been consumed by the forest. Everything considered, living in Lawiga Datu was
both a beautiful and terrible experience. We were at the top of the mountain, and we wanted to live there for the rest
of our lives because it was so very beautiful that we forgot our problems, but then, we did not expect that the place
would be destroyed by the MILF soldiers who tried to ruin our lives. Yet I am glad I was there. I know I will
always remember the terrible experience of being attacked at Lawiga Datu, but I also know I remain thankful to this
day because none of us died in that place.
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Let’s Make Lutein, a Substitute Made from Flour

Lutein is special food commonly eaten in Lawiga Datu. It is served for dinner, but people can eat it anytime of
the day. It is easy to make at home.
Step One:
You can start by measuring a half kilo of flour. Then you place the flour in a big bowl. Then add one-and-ahalf cups of water and mix by squeezing the flour and water between your fingers until you have a ball of
dough. Then you knead the dough for about 20 to 30 minutes until it gets soft. You rinse the dough and wash it
by hand until the water becomes clear. At that point, the dough will feel like rubber.
Step Two:
Get a big pot and fill it with water. Then add two tablespoons of olive oil to the water so the rubber-like dough
will not stick together. Then divide the rubber-like dough into 5 to 6 equal parts and put those into a pot. Then
boil the water until the rubber-like dough floats.
Step Three:
Transfer the dough balls into a bowl and let it cool. After the dough balls cool, cut each into 3 to 4 equal
portions. Then mix a half cup of sauces with the juice of three lemons and mix it together. After that, heat oil
to a frying temperature, and then fry the sliced dough chunks until each is nice and brown.
Step Four:
After frying the dough, cut each piece to be about the size of french fries. Then mix with red peppers, onions,
and black beans.
I hope you will like it as much as I do.
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GJULSIME LIMANI
I’m Gjulsime Limani, also known as
Julie. I’m Albanian, from Macedonia, 30years-old, and a happily married mother
of 2 kids. I moved here to the U.S.A.
together with my family, hoping for
better career opportunities. I finished
medical school in my country, and I hope
to pass the USMLE (U.S.A. Medical
Licensing Examination) so I can practice
my profession here. My dream is to be a
good mother and successful woman in
today’s society.

Albanian Independence Day

Albania is a country situated on the eastern shore of the Adriatic Sea. Moreover, in southeastern Europe,
Albania was ruled by the Ottoman Empire for five centuries. Can you imagine five centuries living under
someone’s empire? Albanians were born, lived and died during the
empire with an incomplete wish of seeing Albania independent,
enjoying the feeling of freedom and celebrating their independence.
First, the Ottoman army was the largest army in Europe, ruling for
five centuries in Albania and much of the Balkan countries. For
Albania, being such a long time under Turkish influence left a lot of
Turkish manners, such as in language and cuisine. Even though the
domination was for such a long time, Albanians have put a lot of effort
into maintaining the authenticity of their language. They started
clearing the language of Turkish vocabulary since the time of occupation.
Second, for a country to reach independence is a big issue, especially when the foreigners’ domination is
for such a long time. Albanians during the Ottoman domination could not use their own language or have a
nationality and identity of their own. The Ottoman Empire collapsed in the First Balkan War, the Turkish army was
defeated, and the Albanians uprising and revolt continued with the purpose of separating Albania from Turkey and
preserving the territorial integrity. Ismail Qemali promoted
the idea of declaring Albania independent, and finally on
November 28, 1912, he raised the Albanian flag in Vlora
and declared Albanian independence. In fact, this event
made Ismail Qemali the 1st head of state and the 1st prime
minister of Albania, as well as Vlora the capital of
Republic of Albania.
Third, Albanian Independence Day is also known
as The Flag Day. On this day, various concerts and
ceremonies are organized. This day represents one of the
biggest holidays celebrated not just by Albanians living in
Albania, but also by Albanians living all over the world. A
big event in Albanians’ history was the 100th anniversary of the independence of Albania. It was a yearlong
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celebration in 2012. The celebration event included a military parade in Tirana, decoration of the cities with the
Albanian flag, children wearing national Albanian clothes, concert performances of folk and popular music, hosting
the flag by the president of the republic, the president’s speech, and a lot of more cultural activities.
To conclude, every country in the world has its own sacrifices and history of achieving independence, rules
of implementing independence and the way they mark it. Albanian Independence Day is a historical day for
Albanians with patriotic importance.

Ballokume (Albanian Cookies)

Ballokume is a delicious dessert, usually prepared for Summer Day in Albania. Summer Day is a holiday
celebrated on March 14th.
Ingredients:
8 cups of powdered sugar
4 cups of butter at room temperature
8 cups of corn flour
7 eggs
Instructions:
Cut the butter into cubes in a container and add the powdered sugar and stir until it becomes well-blended. Eggs
should be added one by one while continuing to stir, and finally in the end, corn flour is added to make a dough.
Continue to add corn flour while kneading the dough with hands. Let the dough rest for about 15-20 minutes. Make
large balls from the dough and place it on a baking sheet, well-spaced. Bake for about 30-40 minutes until golden
brown.
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AUDREY MESSIA
My name is Audrey Messia. I was born on
April 1st, 1982 in Ivory Coast (West Africa). I
have one son. I have been living in the Quad
Cities since 2013. I live with my mother. After
I got my high school diploma at SEPI in Ivory
Coast, I learned Computer Science at IST
Columbe (a community college in Ivory
Coast) where I graduated. I am an ESL student
at Black Hawk College. I want to be an
interpreter to help people who come here for
the first time, don’t speak English, and have
problems scheduling their appointments with
the doctor among other things. I like cooking,
I also like traveling and spending time with
friends.

Abidjan, the Pearl of Lagoons

Abidjan is the capital of the Ivory Coast (West Africa). It is the city that has seen me grow. I still have
beautiful memories. Abidjan is one of the cities in Africa which is visited by many people. Sometimes, people call
it "Abidjan, the beautiful,” or "the Pearl of the Lagoons”- but do you know why it is called “the Pearl of the
Lagoons?” Indeed, traditionally, Abidjan is called “the Pearl of the Lagoons" because of its geographical location,
its infrastructures, and its cultural diversity.
First, Abidjan, the economic capital of the Republic of Cote d'Ivoire (Ivory Coast) is located in the south of
the country. At the edge of the Gulf of Guinea and crossed by the lagoon "Ébrié,” it is a peninsula. One of the
reasons Abidjan has earned the name of "the Pearl of the Lagoons" is because it is surrounded by the lagoon. It is
also what allows it to have a mild climate (a climate of sub-equatorial
type, hot and humid) appreciated by many visitors. The city of Abidjan is
very beautiful with its various communes, and especially its warm
population. We can also say that Abidjan, with its geographical location,
has a beautiful aerial view because of its flat land.
Second, compared to major cities in the world such as Marseille
(France), Sao Paulo (Brazil), San Francisco (US), and Tianjin (China),
Abidjan is an urbanized city with modern infrastructure. For example,
located southeast of the city center, in the town of "Port-Bouet,” the airport
is a pleasant and efficient place with basic facilities, including a few shops
and restaurants, a VIP lounge, and a pharmacy. It is an airport that is
always crowded with people coming to accompany or welcome travelers.
This is the largest airport in the country, and it was built in the 1970s. The name of the first president, Felix
Houphouet-Boigny, was given to it. Therefore, we have roads with interchanges (bypass roads) to facilitate traffic.
There are also municipalities such as "Cocody,” “Riviera Palmeraie,” Riviera Golf commonly called "Beverly
Hills,” and "Plateau,” the center of business and one of the most beautiful municipalities, also with its buildings
well-constructed. All these constructions make Abidjan a beautiful city.
Third, Abidjan is a very lively city - I would even say the most animated of the sub-region of West Africa.
The city is rich in culture, and is home to many monuments and museums including the Museum of Civilization of
Côte d'Ivoire (Ivory Coast). Then, there is the national museum where you can enjoy a collection of Ivorian art
(statues, masks, jewelry, musical instruments from all regions of the country, etc.), and the Palace of Culture, or the
Art Center of the City of Abidjan (CAVA). Every year, a multitude of events are recorded in Abidjan, which is
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called the "hub of Africa.” For example, festivals of cinema, music, theater, dance, fashion, and
so on make many connections throughout the year. The most well known and most publicized
one is surely the International Festival of Urban Music of Anoumabo (FEMUA) instituted by the
famous group Musical Magic System. FEMUA promotes African music and other music from
around the world. Then, the MASA (Market of Arts and African Spectacle) is another one,
which focuses on Ivorian and African art and films. In addition, there is the grill festival. It is a
festival dedicated to cooking, especially in the field of grilling, called barbecue in the U.S. Here,
chefs, restorers, and even cooking beginners come to show their culinary arts.
To sum up, Abidjan, located in the south of the country, is a cultural crossroads.
Surrounded by the lagoon "Ebrie" it is the jewel of West Africa, commonly called "the Pearl of
the Lagoons" because of its geographical situation, its infrastructures, and its cultural diversity.
Thus, all of this mixture gives it a warm atmosphere that its people love. Abidjan is the place
that always gives you the desire to live.
Alloco
Allocos are fried plantains. I would like to share with you my recipe for fried plantains with a little
bit of hot pepper sauce. The recipe is almost the same everywhere in Côte d'Ivoire. It is one of the
popular dishes in my country. It is easy to find on all corners of the street where women fry and
sell them. There are also special places, called "allocodromes,” where they are sold with other
types of concessions.
Here is my version of fried plantains with a recipe for chili. I hope you will love it!
Ingredients:
-3 ripe plantain bananas
-A little salt
-Oil for frying
For the chili sauce:
-3 African (or Antillean) peppers or powdered equivalent
-½ an onion, finely chopped
-2 garlic cloves, finely chopped
-1 teaspoon of concentrated tomato
-1 tablespoon oil
-½ cube of broth (Maggi), optional
-Salt and pepper (add according to your taste)
-½ cup water
Directions:
-Wash, peel and cut plantains diagonally or into slices ½ inch thick.
-Then, salt the bananas, add a slice of onion and garlic, and mix well.
-Heat the oil in a large skillet and fry the plantains until each side is golden brown.
-Remove and place them in a paper towel to absorb excess oil.
Chili sauce:
-Using a food processor or a mortar, crush and mix the chilies with onion and garlic.
-Mix with the concentrated tomato, half the cube of broth, and water.
-Heat the oil just a little and add the chili mixture.
-Cook for 15 minutes over low heat. To finish, add salt and pepper, and add a little oil or other
flavor if you want.
Now serve your fried bananas with chili. You can also serve with fried fish, fried chicken, or
grilled fish/chicken, an egg, etc.
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RAJABU MMENDE
My name is Rajabu Mmende. I was born in
Democratic Republic of Congo, but I grew up in
the refugee camp in Mozambique. In 2011, my
family migrated from Africa to the United States
seeking a better life. I came to this country
without any knowledge of English and my first
three months were very challenging for me
because I couldn’t understand any English
words. I graduated from Rock Island High
School in 2014 and I started attending Black
Hawk College in the spring of 2015. I chose to
attend Black Hawk College because I wanted to
improve my English and start my career as a
paramedic. I want to be a paramedic because I
always wanted to help people and make a
difference in other people’s lives. I understand
that it will take me a while to fulfill these goals,
but I will do my best to accomplish and fulfill
them.

Education in Congo

The education system of my country, Congo, is very organized and well developed, and has great methods
of educating students. It educates students academically and morally. It has taught me how to respect people around
me, such as my peers, teachers and adults. There are three aspects that describe how students are educated in my
country: the grading system, classification of subjects, and discipline.
First of all, the way that the teachers grade material is very different then it is in the United States. For
example, each student has a notebook that is only for taking quizzes because of the lack of school materials. When
students had a quiz, the teacher would write the questions on the board and students would answer the questions in
their notebook. The instructor then takes the notebook to his/her house and grades it. Students are graded from 0 to
100 depending on the number of questions. Also, on exam day,
students are not to take any notebooks to class - only a pencil and
eraser because the teacher provides each student a sheet of paper to
take the exam on. It is also a method of preventing students from
cheating on exams.
Secondly, subjects are classified based on the days of the
week. In my country, students learn two subjects each day. For
instance, on Mondays, students learn about math and science, and on
Tuesdays, students learn about religion and moral education, which is
like hygiene, and so on and so forth. School normally starts at 7:15
am and ends at 12:30 pm. Students get two breaks. The first break is
from 10:00 to 10:15 am, and the second is from 11:00 to 11:15 am
each day. School ends at 12:30 pm because students don’t get lunch
or any kind of alimentation at school because there is no money that
can be used to feed students.
Thirdly, discipline is very strict in school in my country. Students in my country should arrive at school
early, and stay in the line that goes with their grade level. The line goes from first grade to 8th grade. Students who
arrive late at school get the following punishment: sweep the school lot and classroom, or physical punishment.
Most of the students have good behavior when the teacher is teaching, and any students who try to disturb the
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teacher will get physical punishment. For example, he/she has to get on his knees and stay that way throughout the
entire class.
In conclusion, the education system of my country can be described in the following ways: grading system,
classification of subjects, and discipline. I’m happy that I started my learning journey in my country. My country’s
education system taught me how to act respectfully inside and outside the classroom. Also, it taught me the
following things: how to respect my instructor, my peer students, and when to talk during class sections. I wish that
some American students could go to my country and see how students act in and outside the classroom because it
would be a real wake-up call.

27

MARC NDABARAMIYE
My name is Marc Ndabaramiye and I
was born in Likasi, Congo, but I didn’t
get a chance to live there because of
political issues. My parents took me to
Rwanda where I grew up and graduated
high school, but I spent all my teenage
years in a bitter situation because I had
bad eyes and I couldn’t find any
specialists to help me. I kept praying to
God to see if I could find some doctors to
help me, and when I finally got to the
U.S. in 2015 with my family, I found a
cornea specialist who helped me a lot and
he is still helping me. Right now, I can
drive, but in past years I couldn’t work on
a computer for even 5 minutes. I cannot
say that I’m lucky, but I’m blessed
because my life is better.

A Congolese Marriage

Have you ever seen the Banyamulenge's marriage? It’s kind of amazing! The Banyamulenge from
Kinshasa, Congo have an amazing and historical marriage. In the past, if you were a man, it was very hard to get a
girl to marry you if you didn't have at least 30 to 50 cows. You had to be someone who followed and respected the
culture and a Christian. Additionally, a girl didn’t have a right to choose which man she wanted to marry; her
parents had to choose for her. Recently, the traditions have begun to change.
First of all, since 1990, the Banyamulenge's culture started to change. Many young men and women
married by their own will, and a girl had a right to refuse to get married if she didn't love a man. Additionally, a
man had to bring 15 to 30 cows instead of 50 cows, which was a heavy burden to boys. However, girls or boys
weren't allowed to marry someone who is out of our tribe. This confused many people, and some of them were not
happy about the decision of our elders. If you did that out of the culture’s laws, you would get a serious
punishment, and be banished from the tribe, which could be dangerous to the boy or girl. Also, my grandpa told me
that it was prohibited to have sex before a marriage because if it was found out that you are not a virgin, your
marriage would be broken and you couldn't marry anymore.
Secondly, before getting married, the girl should go to live with her aunt and
be taught how to obey a man, her brothers-in-law, and even her sisters-in-law too.
The man had to go to his uncle's house for two weeks too and have some lessons on
how to treat a woman with respect and dignity, and how he has to be responsible and
protect his family. I like this because for us, we were growing up in foreign countries,
so we didn’t know much about our traditional marriage. All of these laws were to
protect and build a strong marriage. Then, during the marriage ceremony, the
important drink was milk, and it's still highly respected in the Banyamulenge's culture
with regards to marriage.
Finally, on the day of the marriage, the girl's family should be there, but her
parents shouldn't be in the wedding. Only the boy's family with his parents should
attend a wedding. All of the expenses of the wedding should be paid by the man's
family, and the girl had to bring only her clothes. After the marriage, the couple
should be visited by the girl's parents, who brings for the couple some valuable gifts, like cows and goats. This is a
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way of showing love and blessing them before they leave. In turn, the couple has to do the same thing to their
parents, like visiting them twice in a year. Additionally, divorce and polygamy are not allowed; this law was
established by our elders. If you get in conflicts with your husband or wife, you should report to a member of the
family and they will help to solve those problems. It is very important to protect the wife and children. A man isn’t
allowed to marry more than one wife, and if he did, the second wife can be banished and the man can face big
problems, like losing his properties, which can be taken by his wife.
To conclude, all of the Banyamulenge's community has to obey these laws of marriage. Every member, no
matter where she or he lives around the world, isn’t allowed to get divorced or engage in polygamy, the boy has to
give 30 to 50 cows to a girl's family, and a girl has to be taught by her aunt for two weeks before the marriage. I
hope you have the chance to experience a Banyamulenge marriage.
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AMADOU NDIAYE
My name is Amadou Ndiaye. I was born and
raised in Senegal, West Africa, and I am 25. I
was educated according to Muslim rules and
Fulani tradition in a conservative family. After
graduating high school in 2010, I attended the
Cheikh Anta Diop University (UCAD), where I
received my Bachelor’s in Public
Law/International Relationships. Actually, I am at
Black Hawk as an International Student. I have
been interested in writing, especially in the field
of poetry since I was 15-years-old. In my archive
I have hundreds of poems in French, and I am
thinking about writing some in English too. I am
passionate about new technologies, and most of
my free time I focus on the computer and
managing my social networks. These last years, I
have been interested in Political Science, so I
want to attend a prestigious university that can
make me a great Political Scientist. My goal is to
be well-prepared before going back to my home
country. I think it is a duty of each citizen to serve
his country.

TABASKI FESTIVAL

From the Arabic word Eid El Kabir, Tabaski is the most important holiday feast on the Muslim calendar
and for all the Muslims around the world. According to the history, Allah asked Abraham to
sacrifice his son Ismael, and when he was about to accomplish the ritual, Allah, via the angel
Gabriel, sent a Lamb to keep Ismail alive, and ordered the prophet Abraham to sacrifice the
lamb. Since that day, Eid El Kabir is perpetuated yearly by Muslims around the world. Senegal
has a particular touch on the way they prepare for this holiday by their clothing worn, the food
eaten, and the activities during this day.
First of all, the clothing has an important part in the celebration of Tabaski. 15 days
before the day of the celebration, people go to the market and others to the mall to buy their
“Bazin” or “Ganila,” which are categories of fabrics, get their hair braided, and buy their shoes
in order to prepare their outfit. Those fabrics have to be sewn by the tailors, who create for
each event new designs of “boubou,” commonly called “robe” in English, to make them
perfect and very nice to wear. Some people are dressed head to toe in the robe and rosary.
Three days before the day of the celebration, the women go to the hairstylist to try to make
their hair pretty and nicely styled; similarly, men go get a haircut.
When all is ready with the clothing, the head of each family tries to find a lamb for the
day of the celebration. The sacrifice of this lamb is very important for Muslims because of
their gratefulness to Allah, who has saved the son of Abraham, and by extension, all of
humanity, by sending a lamb. Every family has to sacrifice one lamb because we think if Allah
saved humanity from sacrifice by exchanging Ismael with a lamb, we have to give thanks to him. The mothers go to
the market in order to buy some goods (onions, oil, potatoes, and others ingredients) necessary for the preparation
of this special meal. The meal is prepared with the lamb to make a kind of sauce, soup, or macaroni, depending on
the choice of each family. Many juices such as orange juice, apple juice, and tamarind juice are also prepared for
the beverage.
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Beyond all of the above, the traditional activities during the celebration are what make the celebration of
Tabaski in Senegal very specific. The day before the Tabaski, all roads and public
places have already been cleaned by the volunteers. On the morning of the Tabaski,
men go to the mosque around 9:00 am to pray while women are at home cooking the
meal because the first dish has to be ready before the men come back from the
mosque. When they are done praying and the Imam has killed his lamb, people from
the mosque go house to house in order to give well wishes to their neighbors and
wish them happy holidays. They are also asking for forgiveness from their
neighborhood because we think that we never know when we have hurt people in
the past without paying attention, and Allah has said “I may forgive you for what
you have done to me, but not for what you have done to another human being around you.” Thus, the rituals of
asking for forgiveness help us to be sure that all our sins that we have made to each other have been forgiven. This
is an important ritual in our home country to go house to house because it also helps to build a very strong
relationship among all the members of the community. The sharing of food is another traditional activity in our
community. People are organized in groups according to their ages, and for the meal time, each age range has to
meet up in a specific house designated the day before to welcome
the group of people of the range of which they belong. There are
different houses for each age range, and for each range, there may
be many groups, and each member of the group has to bring his
own dish. In the afternoon, most of the youngest boys play
football. Women are paramount in this holiday; they dress up and
do their makeup sophisticatedly because each of them wants to be
appreciated. At the end of the journey, each group of the age
ranges takes a picture in order to immortalize this event.
To conclude, it is evident that the Eid El Kabir, commonly
known in my country as Tabaski, is a popular holiday for all the
Muslims around the world, but the way of preparations, celebrations, and others activities during the day make it
very notable.
National Dish of Senegal
The national dish of Senegal is “Thiebou jen”. This dish is well known around the world. The way
that this dish is prepared is very particular. The preparation requires time and many ingredients. First, we
make the fish and stuffing: mix together parsley, chili flakes, garlic, scallions, onions, and salt and pepper in a
bowl. Using a paring knife, cut a 2″ split lengthwise in each fish filet; stuff filets with the herb mixture, and
set aside. Secondly, make the thiébou jen by heating oil, adding onions and green peppers, and cook, stirring
occasionally. When it is softened, add tomato paste, and cook until vegetables are very soft and paste is lightly
browned. Reduce heat to medium-low, and cook until fish is cooked all the way through. Using a slotted
spoon, remove filets and transfer to a plate, then cover to keep warm. The next step will be the vegetables. So,
add carrots, eggplants, turnips, and cassava, and cook, stirring occasionally, until tender, about 40 minutes.
Using a slotted spoon, transfer vegetables to a bowl; keep warm. Add tamarind paste and fish sauce, and cook,
stirring occasionally, until hibiscus flowers soften, about 5 minutes. To finish, add rice, and stir to combine;
reduce heat to low, and cook, covered, until rice is tender, about 45 minutes. Remove from heat, and fluff rice
with a fork. To serve, divide fish, vegetables, and rice among serving plates; serve with lime wedges.
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MA TWIN
Hello! My name is Ma Twin. I’m from
Thailand, and I’m 18-years-old. I’ve been in
the U.S. for 4 years, and I graduated from
Jordan High School in North Carolina. Now, I
study at Black Hawk College; my future career
is to be a doctor or nurse. I have one sister and
one brother, and I’m the oldest child. I am
really interested in art and antique art. My
hopes and dreams are to travel around the
world and study cultures and languages. My
biggest dream is to become a surgeon because
I want to help poor people in this world and
give them medical care. I like to read and draw
in my free time, and English is my third
language.

My First School in Thailand

Living far away from your parents is hard and lonely. You don't have anyone to comfort you when you are
sad, to take care of you when you are sick, and to help you with your homework. You have to do everything by
yourself even though you don't know how to - but you will have learned so many things that your parents never
showed or taught you before.
My first school was a Thai boarding school, and it was located in Solon Village in the mountains. It was
established for children who live in the mountains, and for the children who don't
have a chance to study. It's a primary school, and after you finish 6th grade there,
you have to transfer to high school or middle school in Mae Sod City or Mae Tan
City. People in the city who don’t have enough money to afford school in the city
can go study there. On the campus, there are eleven buildings, some of them made
of wood, and others made of concrete. Also, there is a farm for students, and there
is a banana tree around the school. There are only 6 teachers in the school. During
the year, the school has two midterm tests and one final test. Students have to wear
a uniform to school. Boys wear a white t-shirt, brown shorts, brown socks and
brown shoes. Girls have to wear a white t-shirt, dark blue skirt, white socks, and
black shoes. We have 7 subjects in the school: math, science, social studies, health
education, Thai, history, and English. We need 6 notebooks, 2 red and blue pens,
and 2 pencils. Students have their own desk with their name on it.
The school starts at 8:00 am and ends at 4:30 pm. Students have to do morning school activities, such as
giving honor to the flag by singing the national anthem, and the
teacher would give a speech to the students for 15 minutes; after that,
students can go to class and study. At 11:30, teachers would let the
younger grades (1st grade and 2nd grade) eat lunch in the cafeteria,
and at 12:00 pm, 3rd grade to 6th grade can eat lunch in the cafeteria.
Students don't have to bring lunch to school because every morning,
teachers and students' parents who live in the village have to wake up
early and come prepare lunch for students in the school kitchen. For
lunch, we have Thai food, Karen food, and the fruits we grow in our
school. At 1:00 pm, the kindergarteners have to take a nap, and at
2:40 pm, 3rd grade to 6th grade have to go onto the farm, water the
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plants, plant the plants, and feed the pigs, fish, and chickens. Students also have to clean up the classroom,
bathrooms, and cafeteria. After students finish all the work, they have to go drink milk, then sing the national
anthem. After students have finished all after school activities, students who live in the village can go home, and
students who live in boarding go back to their dorm.
When I was 7-years-old, my mom sent me to study and live in the
boarding school. My first years in the Thai school were so difficult for me because I
didn't know anyone in school and I also didn't know how to speak Thai.
Additionally, I didn't really understand the language that people in that village spoke.
I had to adapt myself to people in the school and in the village when I first attended
that school. When I had lived there for 3 years, I felt like that place was like my
second home because there were a lot of people who had to live far away from their
parents just like me, and all the teachers in the school took care of their students just
like their own child. There was one teacher who had taken care of me since I first
attended that school; her name is Skaw Ratn. Also, all the teachers have to live far
away from their hometowns and their families in order to provide education to
students and people who live on the mountain. I had learned many things from this
school. I had studied there for 6 years.
I had learned a lot of things from that school, and I also grew up in that
school. All the teachers in that school are just like my second parents because they took care of me and taught me
almost as much as my parents have taught me.

Karen Wrist Tying Ceremony

The Karen Wrist Tying Ceremony is a part of Karen culture, and Karen people have
celebrated it for a long time. People celebrate it every August, and on that day, people who go to the
wrist-tying ceremony must wear the full traditional costume. Seven materials are used for the wristtying ceremony: a glass of cold water, three white or red threads, seven rice balls, seven triangularshaped lumps of sticky rice in packages, seven boiled bananas, seven (Paw Woung) branches of
flowers and seven pieces of sugarcane. A young couple brings these materials and acts with good
discipline to preserve our culture. Then, elders tie the wrists of the people and wish them long-term
prosperity. After that, young people will tie each other’s wrists with love and wish each other well.
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Black Hawk College does not discriminate on the basis of race, color, religion, sex, sexual orientation, gender identity, marital status, national origin or ancestry, age, disability, unfavorable
discharge from the military, or status as a disabled veteran or Vietnam-era veteran, in the recruitment and admission of students, the recruitment and employment of faculty and staff, or the
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15481KM04/17

35

OUR SIDE

OF THE STORY

Black Hawk College
English as a Second Language Program
6600 34th Avenue • Moline, IL 61265
www.bhc.edu • 309-796-5000

