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Comic by Karam Boeshaar

Sesquipedalian 
Literary Society’s 

Five Dollar 
Word of the Week

Taciturn
adjective

Pronunciation: 
[tas-i-turn] 

Defi nition: 
Quiet, refraining from speech 
whilst in the company of others.

Usage: 
“Sarah was in the middle of 
telling Jessica a riveting story. 
Upon the arrival of strangers 
in their usually isolated corner 
of the school grounds she 
suddenly turned taciturn, and 
Jessica never did fi nd out the 
end result of Mr. Genika’s pant-
seam-splitting debacle.”

Etymology: 
Traces from the Latin tacere, 
“to be silent.”

Miscellaneous
Chef Boy-ar-Dave: Valentine’s 

Day Special
Entrée: Chicken Cordon Bleu

Dessert: Cherry Yum Yum 
Entrée: Chicken Cordon Bleu
Average Cost Meal: 10-12
Time of Preparation: 10 Minutes
Cook Time: 20 Minutes
Diffi culty: 4

Ingredients:
 4-6 Boneless Skinless Chicken  
 Breasts About ¼” in thickness
 4-6 Pieces of Ham 
 4-6 Pieces of Swiss Cheese
 3 Eggs
 1 Package of Bread Crumbs or  
 Shake n’ Bake 
 1 Bunch of Spinach (optional)
 1 Pack of Mushrooms (optional)
 
Directions:
 Preheat the oven to 350. Cover 
the bottom of a Medium to Large size 
baking sheet in oil. Crack three Eggs into 
a bowl and whisk together until the yokes 
are scrabbled. Add a small amount of the 
egg yoke to the bottom of the baking sheet 
(to prevent sticking). Take the Chicken 
Breasts and dip them generously in the 
egg yokes. Roll the chicken breasts in the 
Bread Crumbs. Place in the oven for 15 
minutes. 

 After 15 minutes remove the 
dish and fi let halfway into each of the 
chicken breasts. Peel back and put Ham 
and Swiss inside and fold back over. 
(You can add spinach and mushrooms 
into your chicken breasts for additional 
fl avor). Place back in the oven and bake 
for an additional 5 minutes. 

Dessert: Cherry Yum Yum
 Average Cost of Meal: 7 
Time of Preparation: 20 Minutes 
For best taste let the dish sit in the 
fridge over night
Diffi culty: 1

Ingredients:
 1 Large Tub of Cool Whip 
 1 8 oz Tub of Cream Cheese
 1 Box of Graham Crackers
 1 Can of Cherry Pie Filling

Directions:
 Combine Cool Whip and 
Cream Cheese in a mixing bowl and 
blend until smooth and consistent. In a 
medium pan cover the bottom in graham 
crackers. Add a layer of Cream Cheese 
and Cool Whip. Alternate between 
Crackers and Whip. On the top add 
Cherry Pie Filling. 


