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Enjoy your fall break!  Fall 2 begins October 20!  

by Hyo Jeong Yim, Anh Tran, Imelda Shafer, and Dong Dong Zhang (Adv. 2) 

Burak was wrestler in 
Turkey. He recently par-
ticipated in the Beijing 
Olympics.  Now he is 
studying ESL at ODU.  
  
How long were you in 
Beijing?  
I was there for just four 
days. I didnôt actually play 
in the games. I just par-
ticipated as a wrestler 
trainer, not a player. 
  
How did you feel in Bei-
jing?                                                                     
You know, I just stayed in  
China for a short term, so 

I didnôt know much about China. However, I was impressed with 
the opening ceremonyðit was very nice. It was best that I had 
ever seen. I think the Chinese government spent a lot of money 
on it. However, Beijingôs air pollution was very serious. When my 
team tried to practice, I felt a pain in my throat. 
  
Who was your training partner?  
My training partner was Nazmi Avluca, who had participated in the 
Olympics three times. He was a very good player, so it was a very 
good experience. 
  
Have you ever played in the Olympics?  
Yes, I played in the Athens Olympics in 2004. I played in the 
Greco-Roman wrestling games.  
  
Did your countryôs players get any medals? 
Yes, one of my cousins, who played at the 66kg level, won a gold 
medal, but I didnôt see his playing because I only stayed for four 
days. 
  
What is your purpose to learn English?  
English is not easy; it is very different from my language. How-
ever, I will study here constantly. I quit the Turkish national team, 
so I plan to get a bachelorôs degree here. I hope so. 

 
 
 
Hoang, how did you feel about the USA when you came 
here?  
Thatôs hard question for me. I just came here nine months ago, 
so I havenôt had time to feel much about the USA yet.  
Now, everything is still difficult for me to adapt to because I have 
different culture and language. Now, I just try my best to study. 
 
What do you think what was the hardest thing when you 
came to live here?  
I think the language is biggest problem to me now. You know, it is 
so hard to study English. I didn't study much about English in my 
country, so it is very hard to live and communicate.  
 
What are your plans for the future?  
I have a lot of plans for my future, but now the is biggest plan is to 
improve my English and try to apply to ODU. I want to finish my 
study here early, as soon as possible.  
 
Do you have any  plans to live or work here?  
No, I don't. I want to go back to my country when I finish studying 
here. I love my country and Iôll feel more comfortable when I live 
and work there. 

This session, Burak Sahiner (Adv. 1, Turkey) and Hoang Dong (Basic, Vietnam) were 
interviewed about how they have adjusted to visiting and living in different cultures! 

Anh (Adv. 2, Vietnam) and Hoang talk about culture. 



Ramadan: Who Participates?  
Ramadan is month nine in the Islamic calendar, which is based 
on the lunar year. The Quran was revealed in the month of 
Ramadan. All Muslims must be fasting in Ramadan, but there are 
some people who are excused from fasting. People who are ex-
empted from fasting include minors and the mentally handi-
capped, who are not indemnified.  People who are also exempted 
from fasting are the aged; they should instead donate a meal to 
the poor for each day.  Sick people, travelers, pregnant women, 
women who are nursing, and women on their monthly cycles 
have to fast an equivalent of each day missed afterward as soon 
as they can before the next Ramadan. 
 
Arwa Alaorini, Saudi Arabia (Adv. 2) 
 

 
 

The Holy Month of Ramadan  
In the month of Ramadan, the Holy Quran shows people the 
road and leads them to good.  However, any Muslim attending 
the fasting month of Ramadan gets a large reward from God, so 
people do their best in this month because they believe in God, 
and God will forgive them above guilt.  As the prophet 
Mohammad said, the beginning of Ramadan is mercy, the middle 
is forgiveness, and at the end of the month, God promises his 
fasting slaves cautious liberalization from the fire of hell. 
 
Ramadan is not the month of inaction, sleep, and laziness that 
some people believe, but the month of work and worship.  There-
fore, we should be pleasing, warm, and kind.  Muslims also cele-
brate Eid Al-Fetter at the end of this month. 
 
Muneerah Allohaidan, Saudi Arabia (Adv. 2) 

Kimchi is a traditional Korean food eaten almost every day.  However, Koreans don't eat 

only original Kimchi; also, they have lots of dishes made with Kimchi. 
 
One of them is Kimchi Jjigae (Kimchi stew). Koreans eat Kimchi Jjigae at home very 

often because it is easy to cook and is healthy. Kimchi Jjigae contains vitamins and 
higher amounts of "good" bacteria also found in yogurt. Usually Kimchi Jjigae is cooked 
with a big pot. In the pot, add pork or tuna, some vegetables, sauces and of course 

Kimchi, which is chopped and then boiled with water. The ingredients and how to cook 
are somewhat different depending on preference. Some people like to add tofu and 
others like spam. After boiling 10-15 minutes, it 

served with rice and side dishes. The taste of Kimchi 
Jjigae is spicy and the smell is strong; however, it is 
so delicious. Almost every Korean likes Kimchi Jjigae; 

many of my friends who are international students 
miss taste of Kimchi Jjigae. Koreans eat Kimchi Jji-
gae when they drink. Kimchi Jjigae is a good match 

with Soju, a Korean drink. When you go to a Korean 
pub, there are many people who drink Soju with Kim-
chi Jjigae. 

 

If you have ever tried Kimchi, trying Kimchi Jjigae is 

good chance to know the taste of Korean food. 

Soeun Kim, Korea (Adv. 2) 

Chinese people like to eat rice, noodles, and dumplings, 

yet dumplings have become very popular in recent years.  
When you read the following, you will how to make dump-
lings. 

 
Ingredients: 2 cups flour (all-purpose), 3/4 cup water, 1 lb. 
of ground pork, 1/2 green onion, 1 1/2 cups cabbage, 1 

teaspoon of salt, and 1/4 teaspoon white pepper.  Optional 
ingredients are soy sauce, vinegar, and garlic. 

 

First, make the dough.  Put some cold 
water into the flour in a big bowl.  Stir it 
in one direction.  Knead the dough until 

it becomes a smooth ball.  Cover the 
bowl with a damp towel.  Let the dough 
rest for half an hour. 

 
Second, prepare the fillings.  Cut the 
cabbage into pieces.  Add the ground 

pork, salt, soy sauce, green onion and 
white pepper into the cabbage.  Use 
chopsticks to mix all the filling ingredi-

ents together. 
 
Third, roll the dumpling wrappers.  Re-

move half the dough from the bowl and 
roll out each strip until becomes a long 
line.  Divide the dough into small 

pieces.  Roll each piece into a circle 
about three inches in diameter. 
 

Fourth, fold the dumplings.  Place about 
a tablespoon of filling in the middle of the wrapper.  Fold 
the wrapper edges up into a half-moon shape and pinch 

the edges together. 
 
After you finish all of the dumplings, you can boil them in 

water for about ten minutes.  Dip them in the mixture of 
soy sauce, vinegar, and garlic. 
 

Meiqin Du, China (Adv. 2) 

Russian Borscht is the famous Russian soup made of 

beet and meat, usually served with sour cream. 
 

Put water to boil in large kettle. Add ½ cup of canned 

tomatoes. When water is boiling drop in 5 or 6 med. 

size potatoes, chopped carrot and the beet. While this is cooking add 3 tablespoons of 

butter in frying pan. When melted add chopped onion, cook tender but do not brown. 

Add 3 cups of canned tomatoes and let simmer with onion and butter until a thick sauce. 

Set to the back of the stove. Into a separate frying pan put 2-3 tablespoons of butter to 

melt. Add 2 cups of a shredded cabbage and fry. Cook tender, but do not brown. Shred 

another 2 cups to add later to the borscht. When potatoes are tender remove them to a 

bowl. Add 2 tablespoons of butter, mash well, then add ¾ cup of sweet cream and mix 

well and set aside. Add 1½ cups of diced potatoes to the stock and the remainder of the 

shredded cabbage. When diced potatoes are tender, add the onion-tomato sauce, then 

add the cooked cabbage, and the potato-cream mixture. Add 3 tablespoons of butter to 

the borscht. Stir well. Add fresh chopped fine green peppers. Add 3 tablespoons of fresh 

or dried dill. The more fresh the dill is, the better the flavor gets.  Remove beet, one hour 

later after borscht is ready. The borscht is ready to serve. Serve hot with chopped garlic 

in your soup bowl and a fresh piece of bread and butter...  

Maria Derbeneva, Russia (Adv. 2) 

Baklava is a rich, sweet creation that brings the taste all 

the way from Europe and the Middle East.  You may also 
find it in many  other countriesô cuisines. This delicious 
pastry is made with phyllo dough, which has nuts, cinna-

mon and honey in it. Try it. I know you will like it. 
 
John Yurtsever, Turkey (Adv. 2) 

Are you my mummy? 


