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HAPPY 2020! Even though the holidays 
are over, we’ve still been looking to  
the North Pole. That’s because there’s  
a big scientific expedition up there  
right now to study climate change. The 
scientists have to contend with frigid 
temperatures, eerie darkness and polar 
bears, and we’re following their mission 
to see what they learn. Turn to Page 6 
now to read about it! Amber Williams

Correction: An article in the Dec. 29  
issue about broken bones reversed the 
labels for the radius and the ulna in  
an illustration.
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The crossword puzzles in The New York Times increase in difficulty as the week progresses.  
The three here — created just for you — get harder, too. For a starting point, musicians should check out the two  

instrument clues at 1- and 2-Down in the Medium puzzle. Good luck!

ACROSS  
1 Actress Watson who played  
Hermione Granger 
5 Bishop or rook, in chess 
7 Second-most-populous country  
in the world after China 
8 Nickels and dimes 
9 Over-the-top anger 
  
DOWN  
1 Incredibly awesome
2 Alternative to major, to a musician 
3 The New York Times, CNN, Fox 
News, etc. 
4 Getting 100 percent on 
6 The chill life

ACROSS  
1 Sound made by a bursting balloon 
4 Type of disease like a cold  
or flu 
6 National bird of the United States 
7 Potions professor at Hogwarts 
8 Awards for Broadway shows 
  
DOWN  
1 Instrument with keys 
2 Instrument played in a church and  
a baseball stadium 
3 Like orange juice that’s filled with 
bits of orange 
4 Sleeveless jacket 
5 Catches sight of 

ACROSS  
1 Device that cools you on a hot day 
4 Company symbol 
5 Things that connect  
telephone poles 
6 Insects eaten by aardvarks 
7 Thumbs-up response 
  
DOWN  
1 Enclosures made of pillows  
or snow 
2 A long, long time 
3 Thumbs-down responses 
4 Cause of a long wait at  
Disney World 
5 Wrong ___ (street sign) 
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SUBMISSIONS

LOVE IS A TRICKY THING. It can make 
you really, really happy. It can sting.  
It can be confusing. It can be annoying. 
Whatever it is, love is something we 
humans have to deal with for better  
or worse. 

For the April issue of The New York 
Times for Kids, we’d like to dive into the 
topic by featuring 100-word stories by 
you about crushes and being in love. Do 
you want to tell us a story about love in 
your life? Email us at kids@nytimes.com. 
Need help? Below, we’ve listed a bunch 
of questions to get you thinking about 
what to write. Remember: You want to 
be a storyteller, so a reader can really 
imagine and understand what you went 
through. And you can be funny or serious 
— whatever mood you’re in!

11 PROMPTS TO HELP YOU WRITE 
ABOUT CRUSHES AND LOVE

1. When did you first realize you liked this 
person? Describe the exact moment.

2. What is it about your crush that makes 
you like them more than a friend?

3. How did you tell your crush that you like 
them (or how do you plan on doing it)?

4. Have you ever had to hide your 
feelings for someone? Have you ever 
been forbidden to like someone by  
an adult?

5. What does it feel like to be in love? 
What does it feel like to have your  
heart broken? 

6. Have you ever had to navigate an 
awkward situation or drama because of 
whom you had a crush on?

7. Why, exactly, is love so hard?

8. What’s a funny or embarrassing 
experience you had with a crush? 

9. How has a relationship that ended 
changed you? What did you learn from it?

10. Describe what it’s like if you’ve never 
had a crush.
 
11. Has social media played a role in 
connecting with your crush? Tell us how. 

DO YOU HAVE A CRUSH?

WRITE IN!
HOW TO

TALK TO ANYONE
ILLUSTRATION BY KATE PRIOR

ADVICE FROM 5 NEW YORK TIMES JOURNALISTS

HERE IS A fundamental truth: People 
are awkward. Everyone is awkward. 
It’s what makes conversations so fun, 
weird and nerve-racking all at once.  
Of course, some people are easier to 
talk to than others. No matter whom 
you’re talking with, we’ve got your 
back. Here are conversational tips  
and tricks from the experts: reporters 
whose job is to interview lots and  
lots of people. Good luck!

1

IF THEY’RE SHY
Let’s start with what not to do. Don’t 
force it. I begin with nonthreatening 
body language. I hunch my shoulders  
a bit, approaching slowly and almost 
apologetically, so the person feels that 
he or she has control over the situation 
and can shut me down at any time 
without provoking a negative reaction 
from me. I usually say something like, 
‘‘Sorry to bother.’’ I use flattery: ‘‘You 
look like you have something really 
interesting and important to say, and  
I really want to hear your thoughts.’’ 

Then I give them some time to get  
their words together, making a show  
of being relaxed and unhurried. And  
lo and behold, nine times out of 10, the 
words do come. By Jim Rutenberg, who 
interviewed at least 75 people on three 
continents for a single story last year

2

IF YOU’RE SHY 
I feel shy all the time. Luckily, I’ve 
figured out some tricks to help. The 
first is to make the conversation about 
the other person and to ask lots of 
questions. Often we’re shy because 
we’re more nervous about ourselves 
than whomever we’re talking to. If  
you put the spotlight on them, the 
pressure is off you. Another thing I do  
is play pretend. When I talk to people, 
I sometimes think about acting the 
part of a journalist. If I don’t feel as  
if I’m me, then I feel less anxious. The 
last trick is just to practice! Talking 
gets easier the more you do it. It did 
for me. By David Marchese, who has 
been interviewing celebrities since 2005

3

IF THEY’RE INTIMIDATING 
Sometimes I get so nervous when I 
have to interview celebrities. I’m 

worried my voice will be shaky or I’ll 
laugh too loud at a joke or I’ll freeze. 
But then I remember that the best way 
to talk to someone is actually to be 
quiet. That doesn’t mean I’m not still 
nervous, but I find that people don’t 
really notice it when they’re busy 
talking about themselves. It’s a great 
way to get to know people, too. 
Instead of talking, you can just listen 
attentively: Nod, make a lot of eye 
contact, make appropriate mm-hmm 
noises. Remember: Knowing what  
to say is hard for everyone. By Taffy 
Brodesser-Akner, who has interviewed 
Nicki Minaj, Gwyneth Paltrow, Pink  
and Tom Hanks

4

IF YOU FIND THEM BORING 
Whenever I find myself in a boring 
conversation, I do a couple of things. 
First: I try to find things we have in 
common. Is there a television show 
we’re both watching? Music we both 
like? Are we from the same town? 
Next, I’ll have jokes at the ready to 
loosen the tension. How do you kill  
a vegetarian vampire? Steak to the 
heart. I didn’t make that up, but you 
get the point. Also, show interest!  
You might discover you have more to 
talk about than you realize. And if  

none of that works, that’s O.K. You  
won’t be able to have an interesting 
conversation with every single  
person you come across. Sometimes 
people don’t vibe. All you can do is  
put in the effort. That’s the most 
important thing. By Sopan Deb, who 
first interviewed someone when he  
was 9

5

IF THEY SEEM STANDOFFISH  
OR UNFRIENDLY 
Be prepared to listen. To listen isn’t 
just to not talk, but also to be attentive 
and engaged with what the other 
person is saying. Remembering this 
has been helpful as I travel across  
the country and talk to strangers about 
politics, which can be an icky topic. 
Even if someone thinks you won’t agree 
with them, or knows what they’re 
saying is controversial, a willing ear  
is a hard thing to resist. But note:  
To listen to someone doesn’t mean  
you have to agree, encourage or  
pacify their feelings. It can lead to 
disagreements, tough questions and 
hard debates. What’s important,  
I think, is that you’re willing to hear 
their response. By Astead Herndon, 
who interviewed hundreds of voters 
across 20 states in 2018 and 2019

HOW TO TALK TO  
SOMEONE  . . .

The New York Times for Kids appears in 
the paper on the last Sunday of every 
month. The next issue will be on Feb. 23.

TOPIC: Love!

LENGTH: 100 words max

DUE: Friday, Feb. 14

TO SUBMIT: Email your story  
to kids@nytimes.com. Make sure  
to include your name, age and 
hometown. We’d like to publish 
some in a future issue — or  
online, in The Times’ Modern  
Love column. ◊



IT’S 2020, and that means one thing: You’re going to be 
hearing a lot about the upcoming presidential election. 
But before Americans cast their votes for president in 
November, the Democratic and Republican Parties 
each have to decide which one candidate to nominate 
to represent them. That happens in all 50 states and 
in territories like Puerto Rico through voting contests 
called primaries and caucuses, the first of which will 
be in Iowa on Feb. 3. The process is complicated, but 
it’s also unpredictable and exciting. At least, it will be for 
Democrats — President Trump will almost surely be the 
Republican nominee, because he’s already president, and 
he has widespread support from his party. The big question 
is which Democratic candidate will win the nomination 
and face him in November. Here’s what you need to 
know to follow along with the Democratic primary race.

Who’s the most likely nominee? Nobody knows! There 
are a lot of Democratic candidates running this election 

season — 12 as of Jan. 16. That’s the 
point of these contests: to narrow 
down the field until one candidate 
comes out on top. 
 
Do all the states and territories hold their primaries or 
caucuses on the same day? Nope — the contests are 
staggered throughout the winter and spring. (You can 
look up your own state’s date at nyti.ms/kids-primaries.) 
But tradition dictates that Iowa always has the first 
caucuses, and the first primary is always held in 
New Hampshire — that’s actually a New Hampshire  
state law. 
 
What’s so special about the Iowa and New Hampshire 
contests? Just because a candidate wins in Iowa or New 
Hampshire doesn’t mean they’ll win the nomination. But 
those early contests can give candidates momentum or 
stop them in their tracks. Historically, these races have 

caused surprising upsets. In 
2008, for example, Hillary Clinton 

was expected to beat Barack Obama 
in Iowa. ‘‘Had he lost the Iowa caucus, 

Obama was finished,’’ says David Gergen, 
a former presidential adviser who served under four 
presidents. But Obama came from behind to win Iowa, 
the Democratic nomination and the presidency. 
 
So when will we know who the Democratic nominee  
will be? That depends. The nominee isn’t officially 
selected until the Democratic National Convention, 
a big political meeting held in the summer. Usually, 
though, we basically know who it will be before then, 
especially if one candidate is winning a lot of states and 
others have dropped out. But sometimes, especially 
when there are many candidates, the question can 
stretch on throughout the primary season — and, in 
rare cases, even right up to the convention. ◊
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FEB. 3
PRIMARY SEASON KICKS OFF.  
It starts with the Iowa caucuses, 
closely followed by the New 
Hampshire primaries on Feb. 11.

MARCH 3
SUPER TUESDAY TAKES PLACE.  
This is the day (always a Tuesday)  
on which a lot of states hold their 
primaries or caucuses. This year, 
more than a dozen states (and 
American Samoa) are up for grabs, 
including Texas and California,  
two states with big populations  
and thus more power over who  
is nominated.

JULY AND AUGUST
DEMOCRATS AND REPUBLICANS 
HOLD THEIR NATIONAL 
CONVENTIONS. These multiday 
events are where the parties 
officially select their presidential 
nominees, and plenty of speeches 
are given in the hopes of getting 
voters pumped to go to the polls.  
The Democrats will hold theirs in 
Milwaukee (July 13 to 16), and the 
Republicans’ will be in Charlotte, 
N.C. (Aug. 24 to 27).

SEPT. 29 
THE FIRST PRESIDENTIAL 
DEBATE TAKES PLACE.  
The Democratic nominee will  
face off against (most likely) 
President Trump. Two more 
presidential debates, and one 
between the vice-presidential 
nominees, will follow in October.

NOV. 3
Election Day! ◊

BY ELIZA SHAPIRO ·  PHOTOGRAPHS BY BRITTAINY NEWMAN

11 YEARS OLD, HOMELESS AND 

IN PLAIN SIGHT

n most ways, Sandivel, a 11-year-old from 
New York, is like any other fifth grader. She 
wears colorful leggings and carries a bright 
pink backpack stuffed with books. She loves 
English class and wants to be a pediatrician 
when she grows up. ‘‘I would be really glad to 
help people with their newborn babies,’’ she 
says. You would never guess that Sandivel, 

whose nickname is Sandy, is homeless. 
You might imagine a homeless person as someone 

who lives on the street. But being homeless can mean 
different things. Students in the United States are also 
considered homeless if they live in temporary homes 
because their families cannot pay for an apartment or a 
house. Sandy’s family has moved seven times in the last 
five years, among homeless shelters and tiny rooms in 

apartments that they can only stay in for a few months 
at a time. Right now, Sandy, her four brothers and her 
mother share a small room in Brooklyn; another family 
of four lives in the apartment’s other bedroom. Every 
day, Sandy wakes up before dawn to make the hourlong 
commute to her school on the other side of the city. 

All across the country, homelessness among children 
is getting worse. Between 2008 and 2016, student home-
lessness increased by 70 percent nationally. During the 
2016-17 school year, there were more than 68,000 home-
less students in Los Angeles County, and more than 24,000 
in Cook County, Ill., which includes most of Chicago. 
And in New York, it has become a full-blown crisis: Last 
year, 114,085 students in the city were homeless. These 
students ‘‘often have to worry about things like where they 
are going to sleep, what they can eat and how they can 

get clean clothes for school,’’ says Kim Sweet, who runs 
the organization Advocates for Children of New York. 

All that can make it difficult to succeed in school. In 
2017, New York students living in shelters missed about a 
month of school on average. Homeless students in the city 
also have lower test scores, and 43 percent do not gradu-
ate from high school. The city’s leaders have hired about 
30 new social workers to help students who are homeless, 
but many children still are not getting the help they need. 

For Sandy, school is like home. She knows that if she 
wants to be a doctor, she needs to do well, and she uses her 
long bus-and-subway ride back to Brooklyn to do home-
work. Some nights, after tidying up, the family will watch 
a television-show episode on a TV stacked above a dresser. 
But the lights are always out early. They’ll need enough 
energy for another long and uncertain day ahead. ◊

I

BY EMILY REILY ·  ILLUSTRATION BY KATE PRIOR

WHICH DEMOCRATIC CANDIDATE WILL FACE PRESIDENT TRUMP?
THE RACE BEGINS

BY LAURA M. HOLSON

RIGHTING  
A 

HISTORICAL 
WRONG

ONE DAY IN early 2019, when Rafel 
Alshakergi and her eighth-grade 
classmates were researching a project 
on early black settlers in their town of 
North Olmsted, Ohio, they discovered 
something disturbing. As they looked  
at a 1930s map of a cemetery about a 
mile from their school, they noticed two 
side-by-side burial plots that held 12 
unmarked graves. “Occupied by colored 
people,” read the map’s description, 
which mentioned only two family 
names: Peake and Cousins. The graves 
didn’t have headstones, and no other 
documentation existed. By contrast, the 
surrounding grave sites all belonged to 
white settlers whose individual names 
were clearly identified. 

The students were outraged, says 
Debbie Holecko, one of two teachers 
who assigned the class to explore 
groups underrepresented in the town’s 
history. They thought the people buried 
there should be remembered. ‘‘We 
wanted to give voice to the people who 
history passed over,’’ says Rafel, now 14. 
When Holecko and the students tried 
to research the families, they couldn’t 
find anything about the Cousins family. 
But they did find that George Peake was 
the first black man to settle with his 
family in the Cleveland area, in 1809, 
and that one of his children, Joseph, 
once lived in North Olmsted. 

Last spring, the students met with 
their mayor and suggested that the 
town erect a sign on the graves to 
commemorate the families. But it went 
further: After a local newspaper wrote 
an article about their project, a company 
donated a full headstone. And one  
day in November, the students, now 
freshmen in high school, gathered at the 
cemetery to unveil it, with an inscription 
they had helped choose: ‘‘In memory  
of the Peake & Cousins families. Some  
of the first African-Americans to settle in 
this area. No longer forgotten. May they 
rest in peace.’’

To Rafel, the gravestone matters, 
even if the people buried there are  
long gone. ‘‘They will never know that 
they got recognized,’’ she says. ‘‘But  
we know they are recognized. This is 
for future generations.’’ And, she says,  
it shows something else: ‘‘You can  
still change history today.’’ ◊

ELECTION 2020  
TIMELINE!

ONE LONG DAY: 1. Sandy and two of her brothers getting ready for school in the bedroom her family shares in Brooklyn on Oct. 7, 2019. 2. Sandy playing a game with  
friends in her school’s lunchroom. 3. The siblings using their afternoon bus ride to get schoolwork done. 4. Sandy greeting her mother after school.

2

4

1

3
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BY NATHAN MATTISE ·  ILLUSTRATIONS BY ANDREW RAE

THE INTERNATIONAL SPACE STATION HAS A NEW TOOL: AN OVEN

GALACTIC  GOODIES

Narwhal: Tyler Graef/The Southeast Missourian, via Associated Press. Cookies: Source image by Nanoracks. Epps: Illustration by Kyle Hilton.

IN NOVEMBER, a Missouri animal 
shelter called Mac’s Mission, which 
specializes in what it calls ‘‘janky’’ (or 
messed-up) dogs, took in a new charge: 
an abandoned puppy who was happy 
and healthy in every way — but had a 
miniature tail flopping between his eyes! 

The shelter named the puppy 
Narwhal, after the whale species with  
a single tusk that sticks out of its face, 
and posted adorable photos that quickly 
went viral. ‘‘I would die for Narwhal,’’  
a number of Twitter users pledged.  
Why does the puppy have a tail on his 
face? Scientists aren’t sure, but Margret  
Casal, a professor at the University  
of Pennsylvania School of Veterinary 
Medicine, says that the likeliest 
explanation isn’t so cute. The tail is 
probably Narwhal’s . . . parasitic twin.

Some biology: Identical twins form 
when a fertilized egg splits in half very 
early in a pregnancy. But extremely 
rarely, Casal says, the egg splits too late, 
and into asymmetrical parts. In that 
case, one side may grow into a fully 
formed individual while the other — the 
parasitic twin — becomes an extra body 
part. Like a face-tail.

Sometimes, animals are born with 
even more extreme spare parts. Calves 
and snakes, for example, can be born 
with an entire second head. In some 
cases it’s a parasitic twin, but it can  
also be a result of something going wrong 
genetically during development. Narwhal 
is a cute example of development gone 
awry, says Michael Levin, a biologist at 
Tufts University in Massachusetts.  
But, he adds, ‘‘I’ve seen a lot weirder.’’ 
Researchers in his lab studying how 
animals develop into their correct 
shapes have created worms with four 
heads, tadpoles with eyes on their  
backs and six-legged frogs.

As for Narwhal, although staff 
members at the shelter were 
disappointed that his extra tail didn’t 
wag, the appendage didn’t seem to 
bother the otherwise-normal puppy, and 
a veterinarian said there was no need  
to remove it. And even though adoption 
offers flowed in, for now the shelter’s 
owner is keeping him, telling a local 
newspaper: ‘‘The whole rescue cannot 
fathom him leaving. We all fell in love 
with him.’’ When you find a unicorn 
puppy, you hold on to him. ◊

pace food has improved a lot since the 
first astronauts on the International Space 
Station ate canned goods in 2000. Still, not 
much is fresh up there. When it’s time to 
eat, astronauts open up packets of pre-
made food and rely on simple tools like a 
warmer and a hydrator. Even the crew’s 
holiday turkey and green beans came 

smushed in a pouch. That’s now changing. In November, 
a resupply rocket to the I.S.S. sent up the first-ever oven 
in space. It took engineers more than a year to plan and 
build it, because without gravity things become . . . trickier. 

For now, the astronauts are experimenting with choco-
late-chip cookies. Scientists and other people interested in 
long-term spaceflight want to know: Is baking chemistry 
the same in microgravity? Is it possible to cook a whole 
meal up there? ‘‘I want an oven that can bake fresh things 
to become part of astronauts’ food habits,’’ says Jordana 
Zizmor, a founder at Zero G Kitchen, a company that 
helped create the space oven. Let’s look at how it differs 
from the one in your kitchen.

HOW IT WORKS 

1. SHAPE: Close your eyes and picture an oven on 
Earth — a big box, right? Instead of a cube, the space sta-
tion’s new oven is cylindrical. Its shape helps the baking 
proc ess (see ‘‘Heating’’) and takes up less space. There’s 
not much room on the I.S.S., so every inch must have  
a purpose.

2. TRAY: To keep the cookies from floating around in-
side the oven, there is a special tray that slides into rails 
locking it into place. In combination with the wrapper, 
this tray ensures that the dough stays put.

3. WRAPPER: The extraterrestrial cookies are covered 
in a silicone wrapper, mostly to contain crumbs. Crumbs 
are the enemy on the I.S.S., because they can get into 
equipment and cause problems. For now, these wrappers 
can’t be opened, because the first baked goods are sci-
entific experiments that will be analyzed on Earth. That 
means the astronauts can’t eat the cookies, even though 
their mouthwatering smell wafts through the cabin. 

4. POWER: The average oven uses a lot of power to make 
cookies: 1,200-1,500 watts. But with so much equipment 
operating on board the I.S.S., the amount of electricity 
available is limited. This oven uses less than 90 watts, 
but it can still reach a temperature of 325. 

5. HEATING: In your family kitchen, anything in the 
oven heats through a process called convection. The 
oven heats up the air inside it, the hot air rises and 
displaces colder air to the bottom and the process re-
peats again and again until the food is done (this is 
why an oven’s top rack will often cook slightly faster 
than the bottom one). This process doesn’t work with-
out gravity. The Zero G oven relies instead on conduc-
tion, a process through which heat transfers between 
things that are in contact. In this case, heated coils all 
around the oven’s inner wall create a warm pocket of 
air, which then comes in contact with the dough to 
transfer heat.

6. COOLING: There are no countertops in the I.S.S. where 
fresh cookies can sit and cool, so the engineering team 
built slots on the outside of the oven that the trays can 
slide into. ‘‘Otherwise you’d have cookies hanging out in 
the middle of the space station,’’ Zizmor says. 

7. COOKIE: No matter where you’re baking a cookie, 
it typically starts with some combination of eggs, flour, 
sugar and baking soda. Cookies in space start this way, 
too — in premade, frozen dough discs. This saves time, 
effort and space for busy astronauts and prevents per-
ishable food from going bad. The finished product? 
‘‘The first three cookies smelled really good while bak-
ing,’’ says Luca Parmitano, one of six astronauts cur-
rently on board. ‘‘But when I took them out they were 
still too doughy. The last two were a lot better; they had 
a nice brown color and the chocolate chips had defi-
nitely melted.’’ The first batch of cookies has just been 
sent back to Earth. We’ll see how well it worked! ◊
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Science

HOW I BECAME A

BOMB-SQUAD 

COMMANDER

BY BOB EPPS

WHEN I WAS in high school, I told  
my family that I was going to be on a  
bomb squad someday. So right after  
I graduated, I went into the United 
States Marine Corps, where I learned 
discipline and focus and how to run  
a team. I worked as a drill instructor, 
who trains other Marines; became an 
ammunitions specialist; and went to 
ordnance school in Huntsville, Ala., to 
learn about bombs and safety.

Afterward, I went to a police academy 
for six months. I learned a lot about the 
Constitution and state law and how they 
apply when you talk to people. You learn 
about safety and self-defense, and you 
exercise a lot. After I graduated, I became 

a patrolman for the sheriff’s department 
in Riverside County, Calif.  

After a while, the department’s bomb 
squad had an opening. I applied, then 
took a few tests. In one, you put on a 
80-pound bomb suit, go up three flights 
of stairs and walk down a long hallway 
into a room where there’s a box with tools 
inside. You have to remember what’s in  
it and then come back and report. In 
another test, you have to wear a chemical 
suit and complete a task without tripping 
a wire that sets off an air horn.

Once you’ve been accepted, you  
spend six weeks at the F.B.I.’s Hazardous 
Devices School, where you learn how 
explosives work, how to approach them 

safely and how to employ the tools we use 
to disassemble them. Then you come 
back and start responding to calls. My 
team gets about 250 calls a year. When 
we first arrive at a place with a suspected 
bomb, we set up a safety perimeter and 
get everyone out. Then we send a robot 
down to take an X-ray, so we can look for 
things like batteries and explosives. If we 
find them, we send the robot back with  
a special tool that contains a water bottle 
with some explosives. We detonate them, 
and the water rips the bomb apart before 
it can explode. As told to Elise Craig

To learn more about Epps’s job, see his appearances on 
‘‘The Explosion Show,’’ new on the Science Channel.

TINY STORY

3
The number of 
days into his 

NASA internship 
that Wolf Cukier, 

17, helped to 
discover a new 

exoplanet.  
TOI 1338 b,  

as the planet is  
now called,  

is about 1,300 
light years away 

from Earth  
and roughly  

6.9 times larger.  
It orbits  

two stars.
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Books: Illustrations by Super Freak

ahsir Hausif began dancing the way a lot of young boys do: ‘‘My 
mom just dragged me to an audition one day,’’ he says, ‘‘and I 
was like, O.K., I guess I’m doing this now.’’

He was 6. At the time, he says, surfing was his main love. But 
that audition at the Ailey School in New York, from which the 
most talented of students go on to join 
the Alvin Ailey American Dance Theater 

and other famous dance companies, changed his life. 
What immediately pulled him in was its dedicated boys’ 
program. That meant that he wouldn’t be the only boy 
in a classroom full of girls, which is still often the case in 
dance training across the country. Now Dahsir, who is 
17, has his heart set on pursuing a career in dance. ‘‘The 
artistic part fulfills my personality and the things in my 
life that I need to express,’’ he says. And the program, he adds, is ‘‘pretty special 
— you can build that brotherhood.’’

Dance might still be seen as a career for girls, but that is changing as boys learn 
how athletic and fun it is. Training doesn’t necessarily mean that a student will 
become a professional, but it does give a boy — or girl — the kind of discipline 

that carries over into other parts of life. And there are other pluses: You make 
friends. You push yourself physically. You get to feel more comfortable in your 
body. ‘‘In ballet, we’re doing what our teacher calls ballet gym,’’ says Finnegan 
Mack, 11. ‘‘That’s where we have to get our muscles ready to do bigger things.’’

The Ailey Athletic Boys Dance Program, which began in 2001, offers free 
classes to boys between the ages of 7 and 18. Until 
around age 12, their classes feature only other boys; 
after that, they’re mixed in with the girls. Even though 
the foundation of the program is ballet, it focuses on 
creating well-rounded dancers: West African, modern 
dance and tap are also part of the curriculum. ‘‘It’s cool 
to know what you can or can’t do,’’ Finnegan says, ‘‘and 
then learn how to do it.’’ 

Mikah Urbano, 11, agrees. Ballet, he says, is about 
controlling the body; with jazz or West African dance, you can be more free. 
And he has learned something deeper, beyond the mastery of technique: that 
dancing is like reading a book. ‘‘When you’re using your imagination, you can 
feel how the characters feel, right?’’ he says. ‘‘When you’re watching someone 
dance, you can really feel how they feel.’’ ◊

D

Dancers in the Ailey Athletic Boys Dance Program during a recent jazz class. There are currently about 85 boys enrolled.

Arts

BY KIDS,  
FOR KIDS

WHEN YOU LOVE a book, the best 
possible news is that it’s part of a series. 
That means there will be more chances 
to check back in with the characters  
and worlds you feel close to. Here are 
three series that kids recommend.

BOOK REVIEW

BY MARIA RUSSO

‘It’s pretty  
special — you can build  

that brotherhood.’
Dahsir Hausif, 17

BY GIA KOURLAS ·  PHOTOGRAPH BY YAEL MALKA

A DANCE CLASS 
JUST FOR BOYS

BALLET. JAZZ. WEST AFRICAN. THEY DO IT ALL.

Leo Kai Ciampoli, 9, Boulder, Colo. 
THE SECRET SERIES  
By Pseudonymous Bosch

THE MAIN CHARACTERS in this 
mystery series are Cass, Max-Ernest 
and Yo Yoji. They are part of the Terces 
Society — that’s ‘‘Secret’’ spelled 
backward. I’ve just finished ‘‘You Have 
to Stop This,’’ and in that one they’re 
trying to keep a secret from the 
Midnight Sun, another society, because 
whoever knows the secret will turn into 
a god and rule the world. The Terces 
Society doesn’t want to rule — just to 
keep the Midnight Sun from getting 
power. I like how Pseudonymous Bosch 
writes. In the middle of the books, he 
always interrupts himself. In one, he 
says that the book is a bomb that will 
explode at the end. So that book counts 
down from Chapter 33 to Chapter 1.

Elodie Paul, 11, San Francisco  
THE KEEPER OF THE LOST  
CITIES SERIES 
By Shannon Messenger

I’VE READ ALL eight books in this 
series, and I’ve persuaded most of  
my classmates to read them too. It’s  
about a girl named Sophie who can read 
minds, and she’s really smart for her 
age: She’s only 12, but she’s already in 
high school. Then she meets a boy who 
tells her she doesn’t belong, because 
she’s not human. She’s an elf! But it’s not 
like little people with little shoes and 
stuff — it’s a society of elves who have 
this seemingly perfect world, but you 
discover how much isn’t perfect. Sophie 
has to face that she isn’t related to her 
family and that she has to leave them — 
and that she has to erase herself from 
their memories. She also has brown  
eyes, and all the elves have blue ones. I  
won’t spoil it, but that’s one of the things 
we are trying to find out more about 
throughout the entire series. I read that 
the author has a contract for nine books, 
but I’m hoping there will be more. 

Nate Wayne, 13, Brunswick, Maine 
THE FRAMED! SERIES  
By James Ponti 

THIS IS A mystery series that takes place 
in Washington, D.C. The main character 
is Florian, who has this problem-solving 
strategy called TOAST: Theory of All 
Small Things. His dad works in museum 
security, and in the first book, there’s  
a robbery at the National Gallery, and 
Florian hitches a ride with his dad  
and ends up solving the crime. So he’s 
hired by the F.B.I. as a child consultant. 
He specializes in robberies, because 
with his TOAST process he takes all  
the little details around the scene and 
weaves a story. In the second book, a 
prodigy disappears. In the third one, 
Florian’s handler at the F.B.I. is framed 
for a crime, and Florian and his friend 
Margaret have to clear his name. There’s 
humor, too — Margaret is very sassy, 
and Florian amuses the F.B.I. agents. ◊
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WHAT LIES BENEATH As ocean water warms, it can melt surface ice from below. To better understand how this happens, 
MOSAiC scientists have drilled holes in the ice and are lowering instruments into the water like the C.T.D. (conductivity, temperature, depth) 
rosette sampler, pictured above right. It uses sensors to measure different properties of the water and takes samples at different ocean 
depths. That data will also help them find out things like how warm and salty the water is and how fast it is moving.

SHRINKING ICE Have you ever noticed that wearing dark clothes on a warm, sunny day makes you feel hotter? Unfortunately, 
the same principle is at work in the Arctic. Warming has caused a sharp decline both in the thickness of sea ice and how much ocean surface 
area it covers. That means more water is exposed, which in turn makes warming in the Arctic worse: Water is darker than ice, so it absorbs 
more sunlight and generates more heat. As the scientists remain in the Arctic for a full year, they’ll be able to study ice cover throughout 
all four seasons, including how it forms, how much sunlight it reflects and how much and how fast it grows in winter and melts in summer. 
They’re also looking at what happens when cracks form; because the ocean is warmer than the air, that can lead to a lot of heat escaping.

UP IN THE AIR
The air over the Arctic is warming 
faster than almost anywhere  
on Earth, partly because of 
melting ice (see ‘‘Shrinking Ice’’). 
Being in the middle of the Arctic 
for a year gives scientists a great 
opportunity to study the air, or 
atmosphere, in detail. They’ve 
built two towers on the ice (one 
rising 98 feet) to measure things 
like temperature, humidity, wind 
speed and other characteristics. 
They also regularly launch  
a weather balloon, nicknamed 
Miss Piggy, for measurements at  
altitudes up to 4,900 feet 
(almost a mile high!). One thing 
they’re interested in learning 
more about is clouds, which can 
either warm or cool the Arctic 
depending on their altitude and 
makeup. By aiming laser and 
radar beams into clouds, the 
researchers can see how they 
scatter and reflect sunlight. ◊

IT’S NOT EASY getting to the North Pole. There are no roads that go there, no airports. In fact, at the northernmost point on Earth, in the center of a region known as the 
Arctic, there’s no land at all — just ocean and sea ice. Though it is remote, the Arctic is an important place for understanding how Earth’s climate is changing. The region is warming 
more than twice as fast as the global average, and polar ice is melting at an alarming rate. Some researchers even predict that within the next 20 years, the North Pole could be ice-
free during the summer. ‘‘We need to understand what is driving that rapid climate change,’’ says Markus Rex, a German climate scientist with the Alfred Wegener Institute.

So how can scientists study what’s happening up there? For an international team of researchers led by Rex, the answer is to take a powerful ship above the Arctic Circle, then allow it to 
freeze into a giant floe of sea ice and drift for a full year, collecting all sorts of data along the way. The expedition, which began in September, is called MOSAiC (short for Multidisciplinary 
drifting Observatory for the Study of Arctic Climate), and it’s the most ambitious Arctic science expedition ever. It has been a challenging adventure: Since October, the 100 scientists and 
crew members onboard the ship have been living in the darkness of the polar winter, when the sun never rises (by late spring, though, they will be living in 24-hour daylight). They’ve had 
to cope with extreme cold, powerful storms and even occasional visits from hungry polar bears. Here’s how they’re managing all those challenges — and what they’re hoping to learn.

You can follow the ship’s path 
in real time as it drifts at  

follow.mosaic-expedition.org.

2. October 2019: 
Using satellite 
images, a team of 
experts searched  
for a suitable  
ice floe to attach  
the ship to —  
the one they chose 
is several miles  
wide and three to 
four feet thick in 
parts. Then the 
ship’s engines were 
stopped, and within 
a few frigid days, 
the Polarstern was 
locked into the ice. 

3. January 2020: 
Since being 
frozen into the 
floe, the Polarstern 
has been drifting 
with the ice as it is 
pushed by winds 
and an ocean 
current called the 
Transpolar Drift. 

4. If all goes as 
planned, the 
Polarstern will  
travel about 1,500 
miles. Sometime 
late this summer  
or early fall, it  
will come out of 
the ice east of 
Greenland and, 
under power once 
again, head back  
to solid ground. 

WHO EATS 
WHAT?
Even though the Arctic Ocean is 
brutally cold and covered in ice 
much of the year, it is home to 
lots of species — from plankton 
and other tiny organisms to 
large fish — that all interact in 
all sorts of ways. The MOSAiC 
researchers want to learn more 
about how that Arctic food web  
is being affected by climate 
change and the disappearance 
of sea ice. To do that, they’re 
collecting samples of ocean 
water all the way to the seafloor 
(more than two miles deep!)  
and studying what’s in them. A 
remote-controlled vehicle (seen 
here) also uses nets to take 
samples of organisms like 
zooplankton that are swimming 
in the water.

1. September 2019: 
The ship, named 
the Polarstern,  
left Norway, bound  
for a part of the 
Arctic Ocean about 
350 miles from the 
North Pole. 

LIFE ON BOARD 
The Polarstern is no cruise ship 
— it’s built for research, with 
laboratories for the scientists 
and their equipment and 
supplies crammed into every 
available space. But there are 
some comforts to make the 
Arctic isolation more bearable 
for the 100 people on board. 
There’s a gym and a small 
swimming pool (complete with 
hoops for a game of water 
basketball), a sauna and even  
a tanning bed to help them  
get through the long stretches 
without sunshine. And for 
entertainment, the ship  
has a well-stocked library and  
a projector for lectures and 
movies. Those on board can 
even send emails to friends and 
family, although its satellite-
based internet access is slow 
and spotty. 

DANGEROUS VISITORS One ever-present threat the scientists have to worry about: polar bears. Though 
the shaggy white bears may look cute, you wouldn’t want to run into one — they can weigh up to 1,300 pounds, and as they 
hunt seals on the sea ice a human can look like a perfectly good substitute. To avoid becoming dinner, anyone leaving the 
ship must be accompanied by an armed guard (although shooting a bear would happen only as a last resort), and a trip wire 
has been set up around the perimeter of the research camp to alert the scientists and crew should a curious bear come by. 
The expedition has been visited by several bears. When that happens, everyone nearby returns to the safety of the ship. 

OUT OF RANGE For most of the expedition, the Polarstern will be in the middle of the Arctic Ocean, where there’s no repair service 
to call, no grocery store and no hospital if somebody is injured. So the Polarstern carries tools and equipment to handle just about any problem 
that might arise. There’s also a doctor on board to deal with all but the worst medical emergencies, which would require a complex evacuation 

by long-distance helicopter. A new team of scientists arrives about every two months, so that those on the ship can return 
home, and the first replacements arrived in December aboard another icebreaker bringing food, fuel and other supplies. Later 
this year, after the crew has built an ice runway for research aircraft, scientists and supplies will arrive by plane.

LAB ON ICE After the Polarstern was frozen into the floe, the researchers and crew set about building a series of 
research stations right on the ice. Power comes from the ship in big cables, and lights from the ship and flags help guide the 
way, because between October and March the scientists have to do their work in the dark. In the early days of the expe-
dition, fierce Arctic storms sometimes created large cracks in the floe, forcing the scientists to relocate some equipment. 
With temperatures now reaching lower than 40 degrees below zero, the ice has become more stable. But there are still 
pesky surprises — like an arctic fox who has been gnawing on some of their data and power cables.

HOME BASE The 400-foot-long ship, named the Polarstern, is what’s called an icebreaker. You can probably 
guess why. With a hull of steel plates up to three and a half inches thick and a giant engine, it can cruise through ice up 
to five feet thick and ram even thicker ice to break it up. The Polarstern is also built to hold up to the pressures of being 
frozen into ice: Normally that force can damage or destroy a ship, but the Polarstern’s hull is slanted so that as ice sur-
rounds it, the ship is pushed up, instead of in. E X PE DI T I O N  T O  T H E  A R C T I C

BY HENRY FOUNTAIN ·  ILLUSTRATION BY ANUJ SHRESTHA
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A BIG CHALLENGE faced by a school 
newspaper is to report on student 
activities even when the students 
might not want their parents or the 
school administration to know about 
them. But when the staff of The Cub 
News, the newspaper for the all-male 
University of Detroit Jesuit High 
School, took note of the prevalence of 
vaping among its fellow students, 
reporters and editors got to work. ‘‘It 
was our responsibility as journalists  
to cover this and make the dangers of 
vaping known to our students and 
faculty,’’ says James, a senior and The 
Cub News’s editor in chief. ‘‘This has 
been especially hard for us because a 
lot of our friends and classmates vape 
or have vaped, and it was unpopular 
that we were drawing attention to it.’’

The outcome has been a series of 
articles focusing on the hazards and 
culture of vaping, including one with 
details about students who had been 
suspended for vaping in classrooms 
and another about the futility of 
antivaping posters in school restrooms. 
‘‘It was a little hard getting people to 
talk,’’ James says, ‘‘because it’s more 
of a thing that students want to keep 
hidden.’’ He encouraged reporters  
to reach out to peers known to vape 
and see if anyone was willing to talk,  
even anonymously. ‘‘It was most 
important that they tell us the real 
truth,’’ he says.

The school administration has been 
supportive of the paper’s coverage, 
says James, who first got involved 
when he was a junior after years of 
reading two local papers, The Detroit 
News and The Detroit Free Press, in 
addition to The New York Times and 
The Wall Street Journal. ‘‘The guiding 
principle of our school is to ‘be a  
person for others,’ and you can see how 
that applies to our journalism.’’  
Katherine Rosman

AS MEREDITH, editor in chief of  
The Sequoyah Scribe at John Sevier 
Middle School, puts it: ‘‘A lot of 
middle schoolers put themselves in  
a bubble sometimes. My goal is to 
catch their eye.’’ 

Meredith has been an editor at  
The Scribe, located in Kingsport, Tenn., 
since sixth grade. Now she attends 
meetings on Wednesday afternoons, 
writes stories from home and works  
on layouts and projects two mornings a 
week. She’s particularly proud of  
an article she wrote about why it’s 
problematic that schools in Kingsport 
use Native American stereotypes as 
mascots — the Redskins, the Warriors 
and the Indians. It was a tough one  
to report, she says, because when she 
asked teachers and students about it,  
a lot of them didn’t want to be quoted 
criticizing the district. (Reporters can 
ask any question they want, but no  
one has to answer. And if a source says 
something is ‘‘off the record’’ in an 
interview, you can’t print it.) ‘‘I like 
doing stories that make the reader a 
little uncomfortable,’’ she says. 

As editor in chief, Meredith tries to 
be someone the other staff members 
— six editors, five media editors and 
28 staff writers — can rely on for help. 
Their efforts have paid off. Last year, 
The Scribe was the only middle-school 
paper in the country to win a coveted 
Pacemaker Award, the biggest award 
given for student journalism. When she 
gets to high school next year, she hopes 
to help start a newspaper, because 
there isn’t one there now. Until then 
she’ll be leading The Scribe, putting 
real issues in front of her classmates. 
‘‘We always try to bring it back down  
to a middle-school level, so they don’t 
think it’s above their heads to change 
problems,’’ she says. ‘‘We’re telling 
them the problems, and they can 
create their own solutions.’’ Elise Craig

LAST APRIL, Olivia and two other  
staff members from The PLD 
Lamplighter, the student newspaper  
of Paul Laurence Dunbar High  
School in Lexington, Ky., drove to a 
nearby community college to cover a 
discussion on education featuring 
Secretary of Education Betsy DeVos. 
The student journalists had been led  
to believe that the event was open to 
reporters, but security barred them 
from entering. ‘‘We were kind of 
stunned that we were turned away,’’ 
says Olivia, now a senior and one of 
three editors in chief of the paper. 

So Olivia and her fellow editor in 
chief at the time, Abigail Wheatley, 
wrote an editorial, which is an opinion 
piece by a newspaper’s editors, about 
what happened. ‘‘The bottom line is 
that we do not think that it is fair to 
have a closed round table about 
education when it affects thousands  
of Kentucky teachers, students and 
parents,’’ they wrote. The local paper 
reported on it, followed by The 
Washington Post and CNN. ‘‘We were 
taken aback by how powerful our voices 
can be, even as students,’’ Olivia says.

More recently, Olivia was a writer on 
another editorial, this one on why staff 
members decided not to attend a local 
rally by President Trump because of 
safety concerns. ‘‘He’s waging a war on 
journalism and causing a rift between 
the public and the media,’’ she says. 
Some classmates accused her of bias 
— of taking sides — as an editor in 
chief, but she stands by her piece. ‘‘I 
have always been one who’s not 
necessarily afraid of a challenge,’’ she 
says. ‘‘I think it’s important that people 
talk about the controversial issues.’’

Olivia will attend Eastern Kentucky 
University next year, where she plans  
to major in broadcast journalism. ‘‘I 
would love to be an anchor,’’ she says. 
‘‘The dream would be to work at the 
‘Today’ show or CNN.’’ Mark Yarm

A FAN OF TV NEWS, Jaden started 
reporting on local events in Toledo, Ohio, 
when he was 10. He had a microphone 
and a video camera setup, and he 
uploaded his videos to his YouTube 
channel, Jaden Reports NOW. Then in 
late July, he broke onto the national 
stage when he asked Elizabeth Warren, 
a senator from Massachusetts who is 
running for president, a question at an 
event in Toledo.

Afterward, Warren granted him a 
one-on-one video interview, in which he 
asked her what President Trump’s worst 
policy was. A CNN reporter tweeted 
about the interactions, praising the 
young journalist’s skills, and ‘‘the next 
day, I was a viral sensation,’’ Jaden 
says. ‘‘As a journalist, I try not to be the 
story. But in that case, I was the story.’’ 
He now has nearly 23,000 followers  
on Twitter.

Since then, Jaden has appeared  
on ‘‘The Ellen DeGeneres Show’’  
four times. The show has arranged for 
him to interview big names like Brad 
Pitt and Oprah Winfrey. Although 
talking to celebrities is a lot of fun, he 
says, his heart is really in hard news 
and political reporting. ‘‘I like asking 
politicians a lot of tough questions,’’  
he says. He has interviewed one other 
Democratic presidential candidate, 
Representative Tim Ryan (who has since 
dropped out of the race), and he is still 
hoping to snag his dream interview: 
President Trump. 

Jaden says he enjoys all aspects of 
broadcast journalism — meaning 
on-camera reporting shown on TV or 
the internet — from interviewing 
people to writing scripts to editing 
footage. Currently, he is in the  
early stages of developing a TV show.  
‘‘I would love to have my own TV show 
where I can talk for hours about the 
political-news headlines,’’ he says. ‘‘I 
just love keeping people informed and 
helping them make great decisions.’’ 
Mark Yarm

OF ALL THE subjects Hilde reports on, 
she likes crime the best. ‘‘With  
crime, it’s like a puzzle or a mystery,’’ 
the young reporter says. ‘‘I love 
investigating.’’ Hilde, who inherited 
her love of journalism from her dad, 
started her own print-and-online news 
outlet, called Orange Street News, 
when she was 7. She has come a long 
way since then: She’s now the 
youngest member of the Society of 
Professional Journalists. 

In 2016, when she was 9 and living  
in Selinsgrove, Pa., Hilde got 
international attention for breaking 
the news of a homicide near her home. 
Working on a tip from a source, she 
headed over to the crime scene and got 
the scoop hours before the competition. 
Then last year, while following up  
on a tip about a possible case involving 
drugs in her new town of Patagonia, 
Ariz., she had a confrontation with the 
police chief. He warned her not to post 
footage she was shooting of him, 
saying it would be illegal to do so. She 
put it up on the internet anyway, and 
the incident made headlines. The town 
later apologized to her for threatening 
her freedom of speech.

Some critics have said that it’s 
inappropriate for a young girl to report 
on crime, but Hilde disagrees. ‘‘I try not 
to pay any attention to it,’’ she says, 
adding that she’s not scared when  
she goes to crime scenes because she 
grew up tagging along with her dad 
when he was a reporter in New York  
for The Daily News.

Hilde and her father have written a 
six-book Scholastic series together 
called ‘‘Hilde Cracks the Case,’’ and her 
life is the basis for an upcoming Apple 
TV Plus series called ‘‘Home Before 
Dark.’’ In the future, Hilde says, she 
wants to focus more on investigative 
journalism, which is like detective work. 
‘‘I really look forward to the day that  
I’ll be judged on my work, not my age or 
my gender,’’ she adds. Mark Yarm

WHEN IT COMES TO BEING A JOURNALIST, AGE DOESN’T MATTER 

tudent journalists have the right to report and publish 
the news in their school communities, even if, say, it’s 
not flattering to the principal. Says who? The Supreme 
Court. In 1969, a ruling established that students have 
the right to freedom of speech at school, meaning they 
can express themselves through student publications, 
armbands that protest war and more so long as their 
actions don’t cause a ‘‘material and substantial” dis-
ruption in school activities. ‘‘That means there needs 

to be a riot breaking out — not that people are upset by a story,’’ 
says Hadar Harris, executive director of the Student Press Law Cen-
ter. (Freedom of speech and of the press is enshrined in the Constitu-
tion: It’s No. 1 on the Bill of Rights.)

A ruling from 1988, however, made it easier for schools to limit 
those rights, allowing for administrators to change, stop or take 
down student articles for reasonable educational purposes.

That’s known as censorship, and student journalists across the 
country have been fighting it. Take the case of The Eagle Nation 
Online, a high-school newspaper in Prosper, Tex. During the 2017-
18 school year, according to the former staff member Haley Stack, 
18, the principal requested that the newspaper staff remove one 
article and two opinion pieces from its website. Why? Because they 
were not ‘‘uplifting’’ or didn’t represent all students. The principal 
also added something called a prior-review policy, which meant the 
newspaper had to run every article by him before publishing it. ‘‘It 
sounds like a fact-check, but that’s not how it’s used,’’ Haley says. 
‘‘They can censor you or let it go.’’

Examples like this one are pretty common. In Utah, the 
administration of Herriman High School removed an article about a 
teacher who was fired for apparent misconduct from the website of 
The Herriman Telegraph. A similar thing happened at Burlington High 
School in Vermont when students broke a story about the guidance 

director’s being under investigation for unprofessional conduct. And 
in Springdale, Ark., The Har-Ber Herald was censored after it ran a 
story about football players who violated school-district policies.

The students behind all of these papers fought back to protect 
their rights. In Vermont and Arkansas, the censored stories were al-
lowed to go back up. In Utah, students created their own site where 
they reposted their story. And in Texas, Haley and her fellow staff 
members contacted the S.P.L.C. for help. When the students returned 
to school after summer break, the prior-review policy was gone.

Haley and other students around the country are working to 
create laws that make it harder to censor student reporters. 
Already, 14 states have passed New Voices laws that provide 
protection for student journalism, and advocates are pushing for 
new legislation in all remaining states. Haley is part of the effort in 
Texas, where a New Voices law was proposed in state government. 
‘‘We’re working as hard as we can,’’ she says. ◊

BY ELISE CRAIG

WHEN STUDENTS’ NEWSPAPERS ARE CENSORED,  
WHAT ARE THEIR RIGHTS? 

S
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BY ALLYSON MCCABE ·  ILLUSTRATION BY DAN HIPP

DUNGEONS & DRAGONS

n Friday afternoons, most schools 
empty out for the weekend. But at 
Seattle’s Lake Washington Girls Middle 
School, that’s when the real action 
happens, as students transform into 
elves, halflings and gnomes to traverse 
misty mountaintops or defeat renegade 
wizards. ‘‘One shining moment was 

when I shoved a cloud of poison into a goblin’s nose,’’ 
says Lucia Kenney, 13, an eighth grader at L-Dub (the 
school’s nickname). ‘‘Another was the time I beheaded 
a great demon boss.’’ 

Lucia is one of two dozen L-Dub students who 
are members of the school’s Dungeons & Dragons 
club. If you’ve seen the show ‘‘Stranger Things’’ — in 
which the tabletop role-playing game and its unusual 

many-sided dice feature heavily — you’ll know that 
D&D was huge in the late 1970s and ’80s. But now 
it’s having a comeback, with D&D clubs popping up 
in schools around the country and D&D handbooks 
ending up on best-seller lists. 

It was ‘‘Stranger Things’’ that inspired Lucia and 
other L-Dub students to start the D&D club two years 
ago, with a staff member’s help. The game can seem 
complicated at first: Players create characters with 
certain traits and abilities and then embark on an 
adventure that calls upon all those skills. But ultimately, 
Lucia says, D&D is really about using your imagination 
and having fun. She still recalls the excitement of 
creating her first character, a wood-elf druid named 
Rantira Valnguard who was skilled at combat despite 
her small stature. 

The game is also about collaboration. Ava Russell, 
14, says the smartest strategy is for players to work as 
a team, combining their characters’ unique strengths. 
And that can lead to lasting friendships, which makes 
D&D so special, says Marigold Wong, 13. She has 
introduced the game to kids at her church and attended 
D&D summer camp, and she says she basically plays it 
all the time (‘‘When I’m not playing D&D, I’m usually 
doing homework.’’)

D&D has become such a huge part of these eighth 
graders’ lives that some of them are already thinking 
ahead to what they’ll do with it next year. ‘‘Some of us 
are checking out high schools, and one of the biggest 
things for me is making sure they have a D&D club,’’ 
says Jordan Lehto, 14. ‘‘All of the schools I’m applying 
to have said yes.’’ ◊

O
SOCIAL Q’S

A: Starting something like a dance team takes a lot of time and 
energy, and the thing about starting a club with friends is that it can be 
hard to focus. You might be distracted by social things when trying to get 
dance things done. And your friends are going to have different interests 
from yours sometimes. That’s why it’s O.K. if your friends aren’t as engaged 
as you are. You can have friends who aren’t on your dance team — and put 
people on the team who aren’t your friends yet. But if you are going to have 
a dance team with friends, make it clear why you’re starting the team, and 
tell them what benefits it could have. Hopefully this will get them to realize 
that dance is important to you. You might have to be willing to sacrifice 
a little bit of time you could be spending working on your dance team to 
maintain your friendships or the other way around. In the end, make sure 
you are doing what makes you happy. Harper Ediger, 16

A: When you first put yourself out there with your classmates, you 
had no idea who would respond or how it might go. That’s what makes 
opening ourselves up to new people so frightening — and what you did so 
brave. Try the same approach with the dance team: Talk it up, post fliers 
around school and see who turns up at the first meeting. Welcome everyone 
who attends. Try to avoid deciding on your own exactly how this group effort 
will operate before it has even begun. That would limit its potential. Sketch 
out some general thoughts: where and when you might meet, for example, 
and how practice sessions might work. But even then, stay open to group 
consensus and relax your ideas about ‘‘taking the team seriously.’’ When 
starting anything from scratch, accept help (and participation) from anyone 
who wants to give it, and let others drift away on their own. This will be a 
process, and it may lead to a dance team that’s different from the one you’re 
picturing. But if you’re dedicated and flexible, you should be dancing up a 
storm in no time with your friends alongside you. Philip Galanes, adult

I started the school year without many friends. (I was eating lunch  
by myself.) But then I started putting myself out there.  

I started talking to more people, and they talked back! Now I’m  
trying to start a dance team at my school with some of my friends. But  

I’m scared that some won’t take it as seriously as I do or may  
try to take over. How do I make sure people take the team seriously  

without losing friendships? Josdelyn, 11, Queens

ADVICE ON AWKWARD SITUATIONS,  
FROM AN ADULT AND A KID

Have a question about an uncomfortable social situation at school, at home, on social media or among friends?  
Have a parent email it to Harper and Philip at kidqs@nytimes.com.

NO MORE
LIKES?
BY LOVIA GYARKYE

RECENTLY, Instagram started testing 
a game-changing new feature for its 
users: hiding likes. Now, when a select 
number of people check their feed,  
they can still see how many times  
their posts have been liked, but they 
can no longer see how many likes  
other users have received. The idea is  
to reduce the anxiety, sadness and 
loneliness that caring about likes can 
cause. So far the feedback has been 
positive, according to a spokeswoman 
from Facebook (which owns Instagram). 
Here’s what four users think about  
a world without (public) likes.

GOODBYE, COMPARISONS
I have a spreadsheet in which I keep 
track of and graph the growth of my 
account and how many likes each post 
gets. Though I hate to admit it, this is  
an unhealthy habit. The amount of 
comparison and judging that goes on 
among high schoolers like me is already 
too much without Instagram likes to 
worry about. I think removing likes will 
help me and my peers focus on the good 
parts of social media, like connecting 
with friends.  — Abby Sanderson, 14, 
Gladstone, Ore.

THE PRESSURE’S OFF
I don’t think it would be a bad idea. On 
one of the other social media apps I use, 
VSCO, you can’t see who has ‘‘favorited’’ 
other people’s posts, or the total number 
of favorites on your posts. I kind of like it 
in that way. At first I didn’t, because  
I wanted to see who liked this and who 
liked that. But then I stopped thinking 
about the likes that a post had and 
started enjoying the photos that people 
were posting, and favoriting them 
because I actually liked the photos, not 
just because they ‘‘liked’’ mine. — Grace 
Aderibigbe, 15, Elmont, N.Y.

ISN’T INSTAGRAM BUILT ON LIKES?
I definitely thought it was one of  
those weird rumors — like, ‘‘Oh, my God, 
they are taking likes off.’’ I was thinking 
that it was a smart and stupid idea for 
many different reasons. It would make 
people feel not as bad about themselves 
if they didn’t get as many likes as their 
friends. But I also think it’s kind of 
stupid, because likes are a main part  
of Instagram — it’s cool to see what likes 
you got, or ‘‘Wow, that picture of an  
egg got a ridiculous amount of likes — 
how did that happen?’’ — Izze Barsch, 
13, Boulder, Colo.

POSTING COULD DROP OFF
I don’t think that what people think 
about my posts should matter. But 
obviously kids care about their 
popularity, and how many people they 
know, and how many people like them. 
They’re like, ‘‘Oh, I have to please  
these people,’’ and ‘‘If I don’t get this 
number of likes I’ll have to change my 
life.’’ It probably won’t change how I  
use Instagram, but I think some people 
are definitely going to stop posting as  
much, because it won’t be as important.  
— Nicolas Rojo-Salazar, 13, 
Norwalk, Conn. ◊

Instagram and Social Q’s: Illustrations by Super Freak
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Hot Chocolate: Illustrations by Super Freak. Dubai, upper section, clockwise from top right: From Jazynka family; Natalie Naccache; from Jazynka family; Gabie Ong. Lower section, island: Delphotos/Alamy;  

Souk: John Kellerman/Alamy; Boat: Graham Prentice/Alamy; Food: Amelia Johnson/arabianEye; Aquarium: Jochen Tack/Alamy; Dunes: Christopher Pike; Inflatables: from Sofitel Dubai the Palm.

DUBAI is a city of extremes, home to 
boundary-benders like the world’s tallest 
building, artificial islands and indoor  
ski slopes. The desert city (one of seven 
emirates, or territories, that make up  
the federation known as the United Arab 
Emirates) was also built with extreme 
speed. Sixty years ago, the city didn’t 
have running water or paved roads. In 
2020, it’s a glittering, futuristic oasis and 
an international hub in the Middle East 
visited by millions of tourists every year, 
especially for shopping. We explored 
Dubai for two days in December on our 
way to celebrate Christmas with friends in 
Uganda. Here are our favorite activities 
from our itinerary.

THURSDAY

8:30 A.M. — CITY OF GOLD

When we arrive in Dubai after the 13-hour 
flight from Washington, the airport feels 
luxurious, with sleek, shiny high-tech 
design and golden palm trees. Men wear 
airy white robes known as kandura or 
dishdasha. We hear Arabic, the U.A.E.’s 
official language, all around us. We get in 
a taxi and head to our hotel, the Sofitel 
the Palm. The resort is on Palm Jumeirah, 
a group of artificial islands that was 
constructed out of tons of sand and rock 
and is shaped like a palm tree. From  
our room, we can see the Persian Gulf and 
the city skyline filled with skyscrapers, 
including the Burj Al Arab (a hotel shaped 
like the sail of a boat). We drop our bags, 
taste dates stuffed with nuts and candied 
ginger and then pile back into a taxi.

10:30 A.M. — MARKET ADVENTURES

We walk through a maze of alleys that 
wind through the historic port along  
the Dubai Creek. Pushy vendors in the souk 
(market) ask where we’re from and yell, 
‘‘I’ve been waiting for you!’’ They grab  

our hands and arms, trying to tempt us 
with golden camel statues, watches, 
sunglasses, flip-flops, colorful scarves and 
candies in bright wrappers. Shiny pots 
puff aromatic frankincense smoke into the 
air. A vendor wraps checkered-cloth 
ghutras on our heads. Middle Eastern men 
wear these traditional headscarves  
to filter out dust and protect themselves 
from the sun. 

11:15 A.M. — CREEK CROSSING

A small water taxi called an abra  
ferries us across the water. The boat, a 
wooden barge with a motor, costs 1 Arab 
Emirate dirham (AED) per person. That’s 
about 27 cents each. We find the Grand 
Souk Deira, with more endless rows of 
vendors and stores. We buy rose tea for 
Grandma and chocolate made with 
camel’s milk. Smells include tempting 
fried street foods and cologne and spices 
like saffron, dried lemon and cloves. 
There are also souks nearby that sell only 
gold or only perfume.

12:15 P.M. — LOCAL LUNCH

We get a table at Bayt Al Wakeel, a busy 
restaurant overlooking the creek. We 
order minty lemonade, lentil soup, chicken 

kebabs and chicken biryani served in a 
cast-iron pot. The sounds of the midday 
call to prayers (adhan), broadcast by 
loudspeaker from a nearby mosque, fill 
the air. This formal announcement 
traditionally calls Muslims to their five 
daily prayers throughout the day and lasts 
about five minutes. We swap delicious 
bites of spiced chicken and watch the 
colorful abras motor past. The weather is 
sunny and in the high 70s. In the summer, 
scorching desert temperatures usually  
go over 100 degrees.

2:30 P.M. — GO FISH

Back in a cab, we head to the Dubai  
Mall (the world’s largest shopping mall, 
which has more than 1,300 stores and  
a gigantic aquarium). Well before we get 
there we see the gleaming steel-and-
glass Burj Khalifa, which is the world’s 
tallest building. It rises 163 stories above 
ground — that’s 61 more than the Empire 
State Building — and cost about $1.5 
billion to build. Inside the mall, we get  
in line to go to the top of the Khalifa (an 
entrance to the observation decks is 
within the mall), but the prices are really 
high. To go to the top viewing deck,  
it will cost 618 AED per person, which is 
almost $170 each. We go to the aquarium 
instead, where we walk in through a  
clear tunnel that lets you watch sharks 
and fish from below. The place is home  
to more than 300 sharks and rays, and 
visitors in scuba gear can interact with 
them. We pet a baby bamboo shark.

FRIDAY

7 A.M. — DESERT JOURNEY

On Friday morning, we meet Syed, the 
driver who will take us to Al Badayer, a 
part of the Sharjah Desert about 40 
minutes outside Dubai. Before we leave 
the city, Syed points out the construction 
site for what could someday be the new 
tallest building in the world, planned to be 
about a kilometer high. The outskirts of 
Dubai unfold around us. We pass 
air-conditioned bus stops and huge gated 
compounds. Syed tells us about all the 
colors of sand in the U.A.E., which range 
from white and cream to reddish, brown 
and black depending on the geology of 

the area. Farther out of the city, we pass 
open-top trucks carrying camels and  
see families picnicking in the dunes. 
Weekends in the U.A.E. occur on Fridays 
and Saturdays. Fridays are a holy day. 
Behind us, we can still see the needle-
topped Burj Khalifa.

8:30 A.M. — TIME IN THE DUNES

Close to the place where we’ll drive out 
into the ‘‘red dunes’’ to try sandboarding, 
Syed stops to deflate the S.U.V.’s tires. 
This will keep the vehicle from sinking in 
the sand. While we wait, we ride 
four-wheelers through the dunes. Then 
Syed shows us where to hold on to the 
S.U.V.’s roll cage, reminds us to put on our 
seatbelts and points out the barf bags. 
We are going ‘‘dune bashing.’’ Arabic pop 
music blasts as the vehicle bounces up, 
down and around the dunes. At the top of 
one high dune, we look over the edge as 
from the top of a roller coaster. We plunge 
down and then back up again, making 
sharp twists and turns. It feels as if the 
car will roll or tip or crash, but it doesn’t. 
At the top of another dune, we get out 
and admire tracks made by a scorpion. 
Next, we board down the dunes as if we 
were snowboarding. It’s pretty fun, but 
not as wild as the dune bashing. 

4:30 P.M. — ONE LAST BOUNCE

Back at our hotel, we try to complete the 
inflatable obstacle course, which  
is like a trampoline park but on the gulf. 
We’d love to visit Dubai again, but  
we agree that we’d stay longer — maybe 
a whole week. That way, we would  
have time for camping in the desert, more 
sandboarding and checking out the 
world’s largest indoor amusement park. ◊

Travel

Quinn (inset, left) and Max saw the Burj Khalifa tower (left), camels and much more on their visit.

THERE’S NOTHING more comforting 
on a snowy winter afternoon than a 
steaming mug of hot chocolate. Around 
the world, no two cups are made the 
same. Here are five ways this drink  
is enjoyed in other countries and where 
to find a cup if you visit.

 
MEXICO: CHILE 
Mexican hot chocolate is strongly 
influenced by original recipes used by 
the Olmec, Maya and Aztec civilizations. 
The mix can include bitter chocolate, 
water, chile powder, cinnamon and, 
sometimes, vanilla. For an authentic cup, 
head to Mexico City’s Dichoso Cacao, 
a hip cafe dedicated to showcasing the 
country’s cocoa and hot chocolate.

 
COLOMBIA: CHEESE
What makes chocolate santafereño — 
the Colombian version of hot 
chocolate — stand out is the salty 
white cheese stirred in just before 
drinking. Colombians usually have it 
during breakfast and add spices like 
cinnamon and cloves for a kick.  
Try a cup at La Puerta Falsa, one of  
the oldest restaurants in Bogotá,  
the country’s capital.

 
ITALY: WHIPPED CREAM 
Italian-style hot chocolate, known 
as cioccolata calda, is ultracreamy — like 
pudding. The thickness comes from 
using loads of chocolate, whole milk 
and either cornstarch or whipped 
cream. For a cup, head to Zàini, a 100- 
year-old chocolate shop and former 
chocolate factory in Milan.

 
SPAIN: PASTRY
Churros con chocolate is a syrupy, slightly 
grainy chocolate beverage paired  
with greasy fried-dough sticks (churros) 
for dunking. You can try this classic 
combination anytime at Chocolatería 
San Ginés, a 24-hour cafe in Madrid that 
has been open since 1894.  

 
PHILIPPINES: CHOCOLATE DISKS
Filipinos keep their hot chocolate — 
tsokolate — simple. The frothy liquid is 
made from water, milk and chocolate 
discs called tablea mixed with a  
batirol, a wooden whisk. Some people 
add sugar and salt and, depending  
on the region, crushed peanuts. Find a 
traditional version of this rich hot 
chocolate at one of Tsoko.Nut Batirol’s 
locations in Manila. ◊

BY LORRAINE ALLEN

5 HOT 
CHOCOLATES

FROM 

AROUND THE 
WORLD THIS MIDDLE EASTERN CITY IS FULL OF 

ACTIVITIES FOR KIDS

HOW TO SPEND

BY KITSON JAZYNKA, QUINN JAZYNKA (AGE 13)  AND MAX JAZYNKA (AGE 16) 

2 DAYS IN DUBAI



ne day in elementary school, a friend asked me 
‘‘What are you eating?’’ as she glanced at my 
lunchbox. ‘‘It smells,’’ she said, nose crinkled. 

I was eating bhindi roti — fried okra wrapped 
in a whole-meal flatbread, my favorite Indian 
snack, which my mom had packed for me. But 
feeling embarrassed for having a ‘‘smelly’’ lunch 

and wanting to fit in, I quietly snapped my lunchbox shut and 
put it back inside my bag. That day, I went hungry. 

Most days after that, lunchtime at school felt like a battle. If I 
wasn’t trying to hide my lunch or sneak quick bites when no one 
was looking, I’d insist on bringing in the same peanut-butter-
and-jelly sandwich as the other kids. My mom, who didn’t grow 
up eating American food, tried her best, but the sandwiches 
never looked, or tasted, as good as the food I devoured at home. 

I didn’t know that I wasn’t alone. Many kids with immigrant 
parents encounter what’s known as ‘‘the lunchbox moment’’ 
at school: the experience of being judged for bringing in food 
that is considered culturally different and so being made to feel 
like an outsider. 

For this article, I talked with kids who could relate. But they 
also surprised me: They dealt with ‘‘the lunchbox moment’’ 

differently than I did. For example, Satya Singh, 6, who takes 
her mom’s Indian cooking to lunch most days, told me that one 
day a classmate said that her aloo, or potatoes, looked like poop. 
(‘‘I’m sure they’ve tried potato before?’’ she says.) Another time, 
someone said that the dal, or lentils, looked like ‘‘throw up.’’ The 
next day, Satya brought enough dal to share with her entire class 
— and they loved it. From then on out, she says, ‘‘my teacher at 
school made a rule: Don’t yuck someone’s yum.’’

When I talked to Micaela DeLuca, 10, she gave me similar 
advice. Her parents are Lebanese-Syrian and Italian-Jewish, and 
she loves taking sfeeha, Lebanese meat pies, to school. If anyone 
makes comments about your food, Micaela says to tell them: 
‘‘Maybe you can try it, and if you like it you can change your mind. 
But honestly, I like it, and I think that’s what really matters to me.’’ 

Looking back, I wish I’d had the wisdom of Satya and Micaela 
and offered my friend a bite of my lunch, or just told her it was 
delicious — especially because now, as an adult, I see that Indian 
food is universally loved by my friends. Some even try to cook 
Indian lentils or chickpeas at home! And when I’m hungry, guess 
what? I miss my mom’s bhindi roti and her care in making it for 
me. Food is an expression of culture, tradition, family and love. 
And that’s something to celebrate, not hide. ◊
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Tipton-Martin: Illustration by Kyle Hilton; Source photo: Pableaux Johnson. PB&J: Illustration by Super Freak.

BY REBECCA FLINT MARX

A BRIEF

HISTORY
OF

THE PB&J
THE PB&J is the Beyoncé of 
sandwiches: so popular it doesn’t need 
to be called by its full name. According 
to one peanut-industry estimate, the 
average American kid will eat 1,500 of 
them before turning 18. But the peanut-
butter-and-jelly sandwich hasn’t  
always been lunchtime royalty. So how 
did it all begin?

Before there was PB&J, there  
was peanut butter. We don’t know  
for sure who invented it (though, 
contrary to popular belief, it wasn’t 
George Washington Carver). But  
John Harvey Kellogg was the first to 
patent a manufacturing process, and 
he began advertising his product  
as early as 1897. Initially, peanut butter 
was considered a fancy food, sold in 
New York tearooms that served it  
in dainty sandwiches with ingredients 
like watercress(!), pimento peppers(!!) 
and delicate nasturtium flowers(!!!). 

A few years after peanut butter  
hit the market, a culinary writer named 
Julia Davis Chandler had a stroke of 
genius. In 1901, she published a recipe 
that suggested pairing peanut butter 
with currant or crab-apple jelly — and 
gave the world the first PB&J.

With that, a soon-to-be-classic 
combination was born. And it wasn’t 
long before the PB&J made its way  
to the masses, enabled by a couple of 
developments. For one thing, the 
peanut-butter industry got bigger,  
which made peanut butter cheaper. And 
in the late 1920s, the invention of 
presliced bread changed everything. 
Before then, if kids wanted to make 
sandwiches, they’d have to wield a 
sharp knife, explains Andy Smith, the 
author of ‘‘Peanuts: The Illustrious 
History of the Goober Pea.’’ ‘‘Mothers 
were not overwhelmingly excited by 
this,’’ Smith says. With presliced bread,  
it became a lot simpler — and safer —  
for kids to make the sandwiches 
themselves. During the height of the 
Great Depression in the 1930s, when 
families needed to find cheap, filling 
foods, the easy, relatively healthy PB&J 
became a staple in many households. 

When TV reached many American 
homes in the 1950s, peanut-butter 
brands like Skippy began running 
advertisements targeting kids, which 
helped ensure that the PB&J was here 
to stay. And it has, despite a rise in 
peanut allergies over the last two 
decades that has led some schools to 
ban peanut butter from their cafeterias. 
For now, almond butter and jelly, or 
sunflower butter and jelly, just don’t 
seem to cut it for PB&J purists. ◊

Food

FOOD STAMPS?
BY LOLA FADULU ·  ILLUSTRATION BY KATE PRIOR

WHAT ARE

EVERYBODY NEEDS TO EAT. But millions of Americans 
don’t make enough money to buy food every month to 
feed their families. So when they go to the store, they 
pay for groceries with something informally referred to 
as food stamps: help from the federal government that 
makes sure everybody has enough to eat. The program is 
called the Supplemental Nutrition Assistance Program, 
or SNAP, and it has been around since the 1970s. But 
you may have heard about it in the news lately. That’s 
because the Trump administration has proposed three 
changes that would remove more than three million 
people from the program, according to an estimate 
by the Urban Institute. The first of those changes was 
finalized last month. Here’s some background so you 
can better understand what’s going on.

‘‘FOOD STAMPS’’ AREN’T ACTUALLY STAMPS. SNAP 
recipients used to receive paper coupons resembling 
stamps that they could exchange for food, like cash. But 

now they receive a plastic card that works like a debit 
card. If you’ve seen signs at your local supermarkets, 
convenience stores or farmers’ markets that say, ‘‘We 
accept E.B.T. cards,’’ it means people can use SNAP 
cards to buy food there (E.B.T. stands for Electronic 
Benefits Transfer). But only food: They can’t be used to 
buy nonfood items like medicine or paper towels.

ABOUT 40 MILLION PEOPLE GET THEM. That number 
includes lots of families — the program helps feed 
about 17 million children a month. To qualify, the value 
of a household’s income and assets (like cash) has to 
be below a certain amount (for example, a family of 
three can usually receive food stamps if they bring in 
$27,700 or less a year). David McIntyre, who lives in the 
Washington metropolitan area with his young daughter, 
has received food stamps for the last year and a half, 
because his job doesn’t pay enough for him to be able 
to afford groceries. ‘‘I’m a single parent,’’ he says, ‘‘and 

we really do look toward the food stamps to have food 
to eat for the month.’’ 

THE NEW CHANGE WON’T AFFECT KIDS — BUT TWO 
OTHER CHANGES WOULD. The three changes the 
Trump administration has proposed would make it so 
that fewer people meet the qualifications to get food 
stamps, saving the government billions of dollars. Only 
one has been finalized, and it applies only to childless 
adults. But if the other two changes are finalized, kids 
would be affected: One family in five now receiving 
food stamps would receive less help to buy food, and 
according to one study, nearly a million kids would no 
longer be automatically eligible for free or reduced-price 
school meals (because the two programs are linked). 
The proposals have received tens of thousands of 
public comments, which were overwhelmingly negative, 
and the United States Department of Agriculture must 
consider them before finalizing the new rules. ◊

HOW I BECAME A

WHILE I WAS a journalism student at the 
University of Southern California, I went 
to the local newspaper to apply for a job. 
The receptionist told me that it didn’t 
work that way, but she let me talk to the 
editor, who gave me tests in typing and 
headline-writing. And I passed. Soon 
I was working there part time, and I 
handled the food pages and learned how 
to read and edit recipes.

After graduation, I reached out to the 
food editor at The Los Angeles Times and 
asked if I could interview for a job. She 
told me that most people work in smaller 
cities for years before they get to a big 
paper. But six months later, she tried me 
out. My assignment was to rewrite stories 
that food companies had submitted.  
I always thought that I could do more. I 
became the nutrition writer and started 
winning awards. But I felt stuck — as if  
I could only do stories that focused  
on recipes — until a new editor told me 
to go out on the streets of Los Angeles 
and figure out what stories I wanted to 
tell. Three days later, I turned in a story 
without a recipe. It was bold, but she ran 
it, and it set the course for me.

About eight months later, I got a call 
from The Cleveland Plain Dealer asking 
me to be its food editor. When I took the 
job, I became the first black food editor at  
a major daily newspaper in the country. 
While I was working there, though, my 
father was in a car accident. He died after 
surgery, at a hospital that served the 
poor. And I made a decision to dedicate 
my life to lifting up communities. 

I started studying black history 
through cookbooks. I collected 400 and 
wrote a book about them: ‘‘The Jemima 
Code.’’ When no one would publish it,  
I started a blog — and a publisher found 
it. The book took the food world by storm. 
So I put out a second book, ‘‘Jubilee,’’ 
filled with recipes by black chefs. Telling 
the stories of the lives of the enslaved and 
how they were erased from our history as 
role models, that’s what’s important for 
me now. As told to Elise Craig

FOOD

WRITER

BY TONI TIPTON-MARTIN

WHEN YOUR LUNCH 
BY ASTHA RAJVANSHI ·  ILLUSTRATION BY DAN HIPP
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Food at school should
not always be the same.
Instead of pizza every
Monday, we should have
egg rolls, or every Friday,
we should have something
different like sushi. If you
keep eating the same stuff
and never try anything
new, we will have a boring
diet and not learn about
new foods.

We make The New York Times For Kids just for you.

Thank you for sharing your opinions with us.

Cafeteria by Sawyer H.,11

“

—Ethan M., 10

”
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