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Wapo campers filling into the tables within commons while two counselors serve up slop (pudding) extra sloppy style.  

F ood is pretty cool. You can see it, touch it, smell it, hear it, 
and taste it. You can use it in art, fights, and peace offer-
ings. You can eat it freezing, cold, room, warm, and at hot 
temperatures. You can grow it, you can make it, you can buy 

it, and you can sell it. It is so awesome and versatile… so how come we 
have never heard of it!? Our journalist team just discovered food this 
week (disclaimer: we are bad investigators), so we put together this 
newspaper summarizing all our fun findings. We hope you find our 
content appetizing and that it leaves you hungry for more. So com-
plete all the challenges, contests, puzzles, and articles within to join 
the clean-plate club.   
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 Help cook your favorite meal with your parents 

 Bake something sweet  
cookies, cupcakes, birthday cake (even if it is no ones birthday) and brownies 

 Try to move an Oreo from your forehead to your mouth 

 Have a Taco Tuesday with your family 

 Set up a picnic outside for your friends or family 

 Eat a fruit or veggie with every meal 

 Give up soda for a week 

 Go outside and make a dirt pie 

 Have an egg race 

 Create a blind-fold taste test for others 

 Complete the Rice Writing Contest 

 Make and eat the Banquet meal 
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R e c o r d  a  s l o w  m ot i o n  v i d e o  o r  t a ke  a  p i c t u r e  o f  y o u r s e l f      
t h r o w i n g  r i c e  i n  t h e  a i r  to  f o r m  a  w o r d .  P r o - t i p :  i n v e r t  e a c h    

l e t t e r  a s  i f  y o u  w e r e  r e a d i n g  i t  i n  a  m i r r o r.  We  w i l l  s h a r e  s o m e  
e xa m p l e  o n  We d n e s d a y.  We  c a n ’ t  w a i t  to  s e e  w h at  y o u  m a ke !  

Email: seasonalstaff@campwapo.org 
Insta: @wapobiblecamp 

Create a funny caption for the picture below. Email us your caption or DM us on In-
stagram. We will be featuring our favorite captions on social media later this week! 
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—

Abbie is a psychology and music double major and she hopes to practice 
music therapy one day. Abbie is a huge fan of Star Wars and thinks Jar 
Jar Binks is kind of cute, never mind, scratch that, she knows Jar Jar 
Binks is cute. 

—

Jack is all the way from Barnstaple, England. He enjoys creating wor-
ship music and surfing by the beach. Despite looking big and scary, 
Jack is a big teddy bear who loves a good hug. He is also  the proud 
owner of the same shirt in 7 colors for each day of the week.

—

 Carrie studies and plays tennis at Concordia College. She loves a day on 
the lake and thinks that Ox gyros are the bomb.com. She is also the best 
tennis player at camp. Her goose number is 14 (the number of geese she 
could defeat before being overwhelmed). 

—
Megan currently attends Calvin College where she is studying to be a 
social worker. One of her summer jobs this year is selling flowers.  Her 
goose number is 17 (the number of geese she could defeat before being 
overwhelmed).  Her Carrie number is 1.214285714 (the number of Car-
ries she could defeat before being overwhelmed).
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INGREDIENTS: 
Whole Chicken 
2 tbsp Canola Oil (or 
butter) 

DRY RUB: 
2 tsp Ground Pepper 
1 tbsp Kosher Salt 
1 tsp Dried Thyme 

1 tsp Garlic Powder 

1 tbsp Onion Powder 

1 tbsp Paprika 

Dash of Cayenne Pepper 

INSTRUCTIONS: 
1.  Preheat oven to 400F 
2. Slice bread in half so you have two long open faces 
3. Combine remaining ingredients and mix 
4. Spread mixture evenly on top of each half 
5. Bake on tray with parchment paper for 15 minutes 
6. Slice and serve! 

INGREDIENTS: 
1 stick of Butter 

4 cloves of Garlic 

1/3cup Parmesan 

1/3cup Monterey Jack 

1/3cup Cheddar 

1/3cup Green Onion 

8 inch Baquette 

INSTRUCTIONS: 
1.  Season the inside of the chicken with a pinch of salt 
2. Place chicken onto a rotisserie and set the grill on high.  
3. Cook for 10 minutes 
4. Meanwhile, mix together oil/butter, pepper, salt, thyme, 

garlic, onion, paprika, and cayenne 
5. Turn the grill on medium and baste the chicken with the 
mixture 
6. Cook for 1 to 1.5 hours, basting occasionally, until the 
internal temperature reaches 180F 

OR… buy a precooked rotisserie chicken 

INGREDIENTS: 
4 cups Watermelon 

1 cup Ice 

1-2 tbsp Sugar 

1/2 tsp Salt 

3 Lime wedges 

INSTRUCTIONS: 
1.  Add all ingredients to a blend-
er 
2. Blend for about 60 seconds 
3. Serve with a squeeze of fresh 
lime juice 
4. For less pulpy texture, blend 
again with 1/2 cup of water and 
strain 

Greens: 
Spinach 
Romaine 
Iceberg 

Leaf 
Arugula 

Kale 
 

Veggies: 
Cabbage 
Carrot 
Tomato 

Cucumber 
Black Beans 

Garbanzo 
Olives 

Peppers 

Other: 
Parmesan 
Cheddar 

Pepperjack 
Almonds 
Walnuts 
Pecans 

Sunflower 
Seeds 
Bacon 

 

Dress: 
Olive Oil 
Vinegar 

Hot Sauce 
Ranch 
French 

Thousand 
Island 

 



W11 W6 

Ate 
Banquet  

Barbeque  
BBQ  

Bread  
Cantaloupe  

Cereal  
Consume  

Cookie Monster  
Corn  

Curry 
Deli  

Devour  
Digest  
Drink  

Eat  
Eaten  
Fart  
Fish  

Food  
Food Fight  
Honeydew 

Hungry 
Leftover 

Milk 
Noodle 

Pineapple 
Regurgitate  
Restaurant  

Rice  
Salad  
Saliva  
Sauce  
Slurp  

S'mores  
Spaghetti  
Stomach  

Taco Tuesday  

Love, Joy, Peace, Patience, Kindness, 

Kindness, Goodness, Faithfulness, Self-control 

Banana Coconut Dragon Fruit Watermelon Grapes 
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C hef Ethan Rodgers just invented a new culinary creation: a bacon 
and sausage baguette that measures over 6.5 feet long. This so-
cially-distanced “sarnie” is able to be shared safely by two peo-
ple. Who would you pick to eat with you?  

A s European restaurants 
begin to reopen, many up-
scale locations are planning 
to seat mannequins and 

stuffed animals between tables to 
stay socially distanced but still ap-
pear busy. Some are even considering 
using robot waiters! So you better tip 
them well, or the robot revolution 
may come sooner than we anticipat-
ed...  
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1.  Grape 

2.  Raspberry 

3. Broccoli 

4. Pineapple 

5. Apple 

6. Bell Pepper 

7. Carrot 

8. Zucchini  

9. Grapefruit 

10.Pomegranate  

1.  Ice Cream 

2. Pizza 

3. Popcorn 

4. Fried Rice/Rice 

5. Pasta 

6. Fried Chicken 

7. Chips & Salsa 

8. Steak 

9. Burrito 

10.Burger 

T eams finally awoke from hibernation for our week two match-ups. PURPLE 
team faced off against BROWN team in an air-raid classic, no defense to be 
seen. There were several impressive offensive performances: Esther collect-
ed 40 saves and Tommy showed off his classic bob&weave en route to 9 items. 

PURPLE team eventually secured the win with an all out offensive blitz that brought 
back 90% of the items at the same time. 

The Mighty Game of the Week lived up to the hype as GREEN team edged out BLUE team. 
We got to see the league’s favorite rivalry between two MVP caliber players: Grace 
and Grace. For years, these two Graces have been vying for the title of superior 
Grace. Both Graces lead their teams with grace, but it was Ethan who won the game as 
he secured the final item by simply walking it across without being noticed at all. 

RED team and MAGENTA team battled it out in a balanced match. These two teams are 
hard to differentiate due to their similarities in personnel and color schemes but this 
week, it was RED team that elevated to victory.  It was a great game for the league’s 
longest tenured coaches, Tiller and Cami, and it was Cami’s rowing-of-the-boat that 
pulled her team ahead. Despite the loss, Emerson caught his 200th frisbee, ranking 
20th all time. 

The game between ORANGE team and YELLOW team started first, but finished last due 
to a grueling back-and-forth competition. Meg had this week’s best item celebration 
with her rendition of the worm. Her moves ultimately rallied her team to victory. Af-
ter the loss, YELLOW team’s only fan flooded social media to flame Tim for his dismal 
performance of 6 drops that ultimately lost the game. 


