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The Picture says it all 



From the First Officer 

 

     Hi and welcome back to “From the First Officer”. 
Where I give my opinion on things going on around me 
and life in general. Of course as I said, these are my opin-
ion. And if you think I’m talking out of my backside, well, 
you might be right. Ninety percent of the time, I usually am. 
     First off I have to apologize for last month word search. 
I didn’t realized I screwed up until I tried solving my own 
creation. It took me a little bit, but I found out that I had 
forgotten to delete a word. You see the site that I use to 
come up with these word searches, has different sizes, 
and shapes. The shape and size I used for the newsletter, 
would not except certain words that I wanted to use, be-
cause of the shape and the size of the word search that I 
use. 
     So I had to delete those words. Unfortunately I missed 
one of those words. So that is why if you tried to solve it 
and couldn’t. 
     Now that we have gotten that out of the way, shall we 
move on. Well, along with the word search, we also have 
in this month’s issue, Bible quotes, another installment of 
Pinn-Pinn’s Recipe Corner. We more adventures in the 

land of The Strange, The Weird, and What the #@&%. 
The next chapter in the Brightstar saga. NASA’s resupply 
mission to the ISS. Where is Doctor Who, and finally the 
last page. 
 

 

  It time to put this puppy to bed. 
     

    The First Officer 

 

Bible Quotes  

 

 

Exodus 20:9-10 
     9. Six days you shall labor and do 

all your work, 10. but the seventh day is the Sabbath of 
the Lord your God, In it you shall do no work; you, nor 
your son, nor your daughter, nor your male servant, nor 
female servant, nor your cattle, nor your stranger who is 
within your gates 

Ecclesiastes 1:8 
     All things are full of labor; Man cannot express it; The 
eye is not satisfied with seeing, Nor the ear filled with 
hearing 

Ecclesiastes 2:22 
     For what has man for all his labor, and for the striving 
of his heart with which he has toiled under the sun? 

Isaiah 53:11 
     He shall see the labor of His soul, and be satisfied. By 
His knowledge My righteous Servant shall justify many, 
For He shall bear their iniquities. 

Matthew 11:28 
     “Come to Me, all you who labor and are heavy laden, 
and I will give you rest.” 
John 6:27 
     “Do not labor for food which perishes, but for the food 
which endures to everlasting life, which the Son of Man 
will give you, because God the Father has set His seal on 
Him.” 
1 Corinthians 15:58 
     Therefore, my beloved brethren, be steadfast, immov-
able, always, abounding in the work of the Lord, knowing 
that your labor is not in vain in the Lord. 
Ephesians 4:28 
     Let him who stole steal no longer, but rather let him 
labor, working with his hands what is good, that he may 
have something to give him who has need. 

Philippians 1:22 
     But if I live on in the flesh, this will mean fruit from my 
labor; yet what I shall choose I cannot tell. 

1 Thessalonians 1:3 
     Remembering without ceasing your work of faith, labor 
of love, and patience of hope in our Lord of Jesus Christ 
in the sight of our God and Father. 

Hebrews 6:10 
     For God is not unjust to forget your work and labor of 
love which you have shown toward His name, in that you 
have ministered to the saints, and do minister. 

Revelation 2:2 
     “I know your works, your labor, your patience, and that 
you cannot bear those who are evil. And you have tested 
those who say they are apostles and are not, and have 
found them liars;” 
Matthew 9:37 
     Then He said to His disciples, “The harvest truly is 
plentiful, but the laborers are few. 



Star Trek: Brightstar 

‘Moving On’ 

23 

 

 

 

Captain’s Log 
Stardate: Subjective 
Captain Deora recording 
 

     “Our old friend Jon from the future has returned. 
He’s returned to us a little older, a little wiser, and it 
looks like a step higher in rank.  As it turns out he 
has been bumped up to the rank of Admiral. His sud-
den and dramatic appearance was made at a briefing 
that was about to be given by the First Officer, and it 
explains why I think, at least in my opinion, why the 
late Captain S’tol seemed to have an advance fore-
knowledge or for that matter seemed to know ahead 
of time of what the other side is doing or going to do. 
Of course, this is only a theory at this point. But it’s 
the only theory that seems to fit the facts of what we 
know or what we have experienced so far. 
     As to Jon or as he reminded us Admiral Jon, has 
revealed to us, the reason for his sudden return. It 
turns out that an old rival has somehow come back 
from the dead, Damon V’rok. Damon V’rok has in 
some way survived the destruction of both his ship 
and that of Captain S’tol’s ship the U.S.S. Telek 
when both of them collided with one another. How he 
has survived this, even Admiral Jon hasn’t been able 
to figure out, yet. At this point, the Admiral says it’s 
all conjecture on how he did it. And then the Admiral 
dropped one hell of a bomb on everyone. Actually 
two. He stated that he is here in our timeline for the 
duration of our mission. He also stated that he is the 
reason why we are on this mission, to begin with. 
Why he said this, I do not know. What he means by 
these two statements, I do not know. Why he would 
make such a statement like this, again I do not know. 
     At this point, I have more questions than answers. 
And with all these questions, they are giving me one 
hell of a headache.” 
 
     “What the hell do you mean you’re the reason why 
we’re on this, this treasure hunt for lack of a better 
term, sir. And Admiral since you are my superior of-
ficer,  I could not nor would I ever order you to tell me 
what the hell is going on, but with respect Admiral, I 
demand to know what you are talking about and if …, 
well, just tell us your story, sir.” Deora said. 
     “First off Captain, I understand where your anger is 
coming from. If I had lost such a fine and excellent 
officer, with the same caliber as Captain S’tol. I would 
be angry as well. Especially if I just found out that the 

man who was responsible for his death had some-
how cheated death. That being said, I may not be 
your superior officer in this timeline, but I do outrank 
you in any timeline, so watch your tone with me, Cap-
tain.” He said with a smile. 
     “My apology Admiral, and thank you for being un-
derstanding, sir. Anyway, please continue.” Captain 
asked the Admiral. 
     “Thank you, Deora. To be honest with you, you’re 
going to get mad at me again and I’m going to blow 
your mind at the same time Captain.” Jon said with a 
very large smile. Which didn’t sit well with her. 
     “How so sir?” She asked. 
     “Captain right now in your timeline and in our his-
tory books they record that Captain S’tol was killed at 
the battle of Guardians Gate. And before you asked 
or say anything, that is the name or title given once 
the knowledge and records of the Guardian of Forev-
er become declassified and becomes common 
knowledge. And that won’t happen for another two 
hundred years.” Jon told the Captain. 
     “What are you saying or trying to say?” Deora 
asked him. 
     “What I am saying is this, even though history has 
recorded Captain S’tol having been killed in the line 
of duty in the late twenty-fourth century, however, our 
history books record him alive in the thirtieth centu-
ry," Jon explained to a stunned and shocked bridge 
staff of the Brightstar. Everyone thought he was done 
but he wasn’t, not yet anyway. 
     “What do you mean he is alive and well in the thirti-
eth century?” Commander T’sikes asked. 
     “Commander, I said he is alive in my century not 
well.” Jon corrected the First Officer. 
     “What makes you say that Admiral?” Deora asked. 
     “Captain S’tol is dying," Jon stated. 
     “Why is he dying Jon?” Captain Deora asked. 
     “We don’t know we can only guess at what’s 
wrong with him. We had the best physician give him a 
once over. They found nothing. But one physician, 
who is a specialist in by-species anatomy. He too 
gave S’tol the once over and again came up with the 
same readings, with one exception.” 
     “And what was that exception, sir," Deora asked 
the Admiral. 
     “That exception is his life energies, lack for a bet-
ter term. Although there is nothing physically wrong 
with him, his life energies are extremely low.” Jon 
explain. 
     “Excuse me, Admiral, I’m Doctor D’lan I was just 
recently assigned to the Brightstar, does your doctor 
have a working knowledge of Vulcan anatomy?” D’lan 
asked. 
     “He does, doctor. He is one of the foremost doc-
tors of my time.” Jon said boastfully. 
     “Couldn’t you bring him back to our time, see if we 
could figure something out?” The doctor asked the 
question. 
     “He can’t doctor, and he won’t either.  



Will you Jon?” 
     “Why won’t he, Commander?” Doctor D’lan asked 
another question. 
     “If you don’t mind, sir?” T’sikes asked as he 
looked at the Admiral. 
     “By all means Commander. Please be my guest.” 
The Admiral said with a smile. 
     “Thank you, Admiral. As I said Doctor the Admi-
ral can’t and won’t bring him back to our timeline.” 
T’sikes started. 
     “Why not?” D’lan asked yet again. 
     “Because, to use a term, he is now what is called a 
fixed point in our timeline Doctor. You see in our 
timeline he died. To bring him back to our time would 
be tantamount to bringing him back to life as it were. 
It would cause a paradox that would destroy all of re-
ality as we know it.” T’sikes explain as best he could. 
     “I understand Commander. So he will live out the 
remainder of his life in your timeline then. Is that cor-
rect Admiral?” Belek asked about his cousin. 
     “Well yes, that is quite right Belek. Once we find 
and return that one thing he needs the most. Do you 
know what that is Doctor?” Jon asked the Doctor a 
question this time around. 
     “Yes, of course, I should have realized it, his kat-
ra!” 
     “Yes, his katra," Jon stated. 
     “Why his katra?” This time around it was the Cap-
tain who was asking the question. 
     “We’re not sure, even in my timeline. But we think 
that it has something to do with the health and mental 
wellbeing of the individual Vulcan. Hence the low life 
energy readings we found. That’s all we have been 
able to figure out at this point.” Jon explained. 
     “Why then are we on this quest for is katra, when 
you can just go back to the time of S’tol the elder and 
retrieve it for yourself?” Kathy asked. 
     “We did. At least we tried. Or I should say I tried. 
According to your reports and our historical records, 
Captain S’tol the elder was the one who stole the kat-
ra of S’tol the younger. On that, I went back to the 
point in history where he goes back into exile for the 
second time. We knew where he was hiding. When I 
had arrived. I found his quarters had been torn apart, 
ransacked, and that’s when I found his body. He had 
been murdered. The readings I took, indicated that he 
had been dead for several days. But I didn’t find the 
thing I was hoping to find, S’tol the younger’s katra.” 
Jon told the crew. 
     “So what happens next?” Deora asked. 
     “Nothing at first. But historical records do show 
that when S’tol the elder went back into his self-
imposed exile for the second time, he was never seen 
or heard from again.” Jon stated. 
     “So you took his body and everything else and 
transported back to your time.” Deora guessed. 
     “Yes, that is quite right. That’s very astute of you 
Captain.” Jon noted the Captain’s quick deduction. 
     “There was something else missing also.  

I wouldn’t find out what that was until after I got the 
body of Captain S’tol the elder back to my time and 
performed an autopsy on the body itself. And I could-
n’t believe the results.” The Admiral reported. 
     “What were the results Admiral?” Captain Deora 
asked, 
     “The results are that S’tol the elder is also missing 
his katra as well. Which would kill him almost instant-
ly.” Jon said. 
     “I know I’m going to regret asking this question, 
but who would take his katra and why?” T’sikes asked 
as more of a statement than a question. 
     “That part was simple to figure out. Once we got 
word that V’rok was still alive, we realized that this 
time around he wasn’t going to settle for anything less 
than creating a paradox. The Ferengi has gone com-
pletely off his rockers. We know now for a fact that he 
has the katra of S’tol the elder. With that information, 
we suspect two things.” Jon said as he got up from 
his chair as he began to walk the room. 
     “And what are those two things?” Chief Kenny 
asked. 
     “One, we know he already has S’tol the elder’s kat-
ra. Two, V’rok is now after S’tol the younger’s katra 
as well.” Jon continued. 
     “Well, then he is getting some help from the Vulcan 
Extremist.” Commander T’sikes stated. 
      “He was Commander, in bed with them at one 
point, but when he realized they had outlived their use-
fulness, he just simply eliminated them. And not just 
the two your group ran into, he got rid of the whole 
Vulcan Extremist organization.” Jon warned the First 
Officer. 
     “But what about his body. Vulcan security thinks 
the Extremist stole, took, however, you want to put it, 
took his body”. The First Officer asked Jon. 
     “That is what I was hoping you and the Vulcan se-
curity would think. I had his body transported to my 
timeline. I figure that if you and Vulcan security thought 
that the Extremist had taken the body and hidden it, 
then so too would V’rok.  Admiral Jon explained. 
     “I Understand Admiral. But if he does get his 
hands on the younger S’tol’s katra what is the plan 
then sir.” The First Officer asked. 
     “If he does, then it’s game over. Once he has his 
hands on both katras, I believe he plans to go back in 
time, back before S’tol the elder was even born, and 
eliminate them both. Thus creating a temporal para-
dox and in the process destroying all of reality as we 
know.” Jon said as he stops at one of the windows 
and began to stare out into space. 
     “Why? Just to get at us, to get back at both the el-
der and the younger S’tol’s?” Deora asked Admiral 
Jon. 
     “As I said earlier, he has gone off his rockers, or to 
put it another way, “Madness doesn’t need a reason 
why it does what it does. And Captain, make no mis-
take, madness is what we’re dealing with here. His 
madness, but madness none the less.  



 Shear madness of a Ferengi.” Jon said as he looked 
away from the window but towards every member of 
the bridge staff. 

The Strange, The Weird,  

and What the @#&! 
 

     And here we go again. Where anything and every-
thing that is printable is safe. No matter how stupid 
some of the people that find themselves in these arti-
cle’s. So have fun reading what you find. 

 

They Call it Pop: Yakima, Wash., police responded 
to a residential neighborhood on a report of shots 
fired. They arrived to find a man “yelling incoherently” 
near a gun lying in the road. It seems the unnamed 
man had been loading cans of soda into his refrigera-
tor when one “exploded”- and he responded by 
shooting the fridge, witnesses said. The man had a 
different story: the people living in his basement want-
ed to kill him and had fired at him first, he said, and 
he simply returned fire. Police noted there was no one 
living in his basement – and he doesn’t have a base-
ment. He was arrested on charges of unlawful pos-
session of a firearm, and unlawful discharge of a fire-
arm. When officers asked him where he got the gun, 
he said he had “found it.” (RC/KIMA Yakima)… in 
the basement. 
Hood Ornament: The California Highway Patrol 
says a driver at an Interstate 80 exit tried to protect 
himself from any possible bear encounters by putting 
something on his car’s hood. “We are always appre-
ciative of additional fire extinguisher training,” CHP 
Truckee posted to Facebook, “but in case anyone 
was wondering, no you [can’t] light a fire on the hood 
of your vehicle to ‘keep the bears away.” After a medi-
cal check at a hospital, the driver was arrested – not 
only in case he was drunk or drugged, but on suspi-
cion of arson, too. After all, the CHP said, vegetation 
could have caught fire. (AC/KOVR Sacramento)…
This guy needed a visit from a bear – specifically, 
Smokey. 
Gun Crime: A camper at the Boundary Waters Ca-
noe Area Wilderness in northeastern Minnesota re-
ported to the U.S. Forest Service that a bear stole his 
backpack, apparently attracted by “several delicious-
smelling snacks inside.” Normally, rangers wouldn’t 
bother to respond to such cases, but there was 
something else in the backpack: a pistol. A state con-
servation officer joined USFS to search for the armed 
bruin, and found the “shredded” backpack – and emp-
ty snack wrappers – nearby. “It definitely smelled of 
food,” said Ofc. Mary Manning of Minnesota Depart-
ment of Natural Resources. The bear, however, was-
n’t interested in being armed: the pistol was still en-
closed in its case inside the backpack. (RC/KARE 
Minneapolis)…The Unfettered Right to Arm Bears:  

not a joke anymore. 
Bring in the Rescue Rangers: The Green-
Perryville (Ohio) Joint Fire District received a call 
from a dog owner. After some discussion, the own-
er brought the dog – and the vehicle wheel she was 
stuck in – to the station. They said the dog had been 
chasing chipmunks when her head got stuck. “We 
were able to save the wheel and the dog!” firefighters 
medics shared on Facebook. “Everyone left with a 
smile and a great story!” (MS/WJW Cleveland)… 
The dog’s Yipe rating: “five wags.” 
Lovebird: “For the safety of our patients we do not 
accommodate visitation request, but in this case we 
had to make an exception!” The hospital telling the 
story on Facebook was the Cape Cod Branch of the 
New England Wildlife Centers. The patient in ques-
tion was Arnold, a Canada goose who lives near the 
Barnstable, Mass., veterinary center; the visitor is 
his mate of several years. He was captured and op-
erated on after a center worker observed that he was 
having trouble walking. (His foot had been injured; 
the hospital suspects a snapping turtle had attacked 
him.) His mate turned up on her own while he was 
being prepared for surgery, and she tried to get in to 
be with him. She watched the whole operation from 
the door, and as he began to recover, he was also 
allowed to hang out by the door. “They both seemed 
much more at ease in each other’s presence,” the 
hospital wrote. (AC/WPRI Providence)…Wild-
goose chases work out better for wild geese. 
Steak and Frites to Go: An unnamed couple in an 
unspecified city in New Zealand appealed the payout 
from their insurance company after a fire burned 
down their house. The NZ$418,000 (US$282,000) 
paid was $200,000 short of the rebuilding cost, they 
told the Insurance and Financial Services Ombuds-
man. IFSO turned down the appeal: that’s the 
amount they insured their house for, not rebuilding 
cost, so it was the maximum payout possible. The 
cause of the fire: the husband put a steak on to cook 
– in a toaster – and then headed out to fish and chips 
joint to buy fries to go with it. By the time he got 
back, the home was fully engulfed in flames. 
“Cooking steak in a toaster is literally a recipe for 
disaster,” commented Insurance Council CEO Tim 
Grafton. )RC/Waikato Times)…To be served with 
a side of regret. 
Best Birthday Ever: An unidentified man said his 
four children, ranging from 11 to 15 years old, were at 
home celebrating the eldest’s birthday while their 
parents were at work, when someone tried to break 
into the house. The kids called 911 for help. When 
the suspect broke window, the kids “screamed and 
ran and hid in the closet,” the father said. “Oldest 
boy – he actually grabbed a samurai sword and ran 
after the guy.” The suspect fled in his car, and police 
later identified and arrested Rodney Smith, charging 
him with aggravated burglary, “I was so worried – 
more about them than any of my personal belong-
ings,” the father said. “I just wanted to make sure my 



kids were OK.” (MS/WHIO Dayton)…We got this 
Dad. 
Don’t Let It Bother You: “They call me the Lobster 
Lady,” says Ginny Oliver of Rockland, Maine. She 
has been a lobster fisherman since she was 8 – she 
learned from her father – and tends to 200 offshore 
lobster pots three days a week. She doesn’t work 
alone: her son, Max, does the heavy work. “You just 
have to keep going,” she says, since “otherwise you 
would be in a wheelchair or something.” Max is 78 
years old; Ginny is 101, and says she’ll keep lobster-
ing until she dies. “Everybody gonna die sometime,” 
she says. “you not gonna live forever, so why let it 
bother you?” (RC/WCSH Portland)…My new motto. 

Pinn-Pinn’s Recipe Corner 

 

     Welcome to another installment of Pinn-Pinn’s 
recipe Corner. Like the last installment, we have four 
more recipe’s from four more characters from the 
Star Trek universe. We’re sitting here (Pinn-Pinn 
and I) listening to Ann Wilson latest album. She is 
no longer with the HEART. Her sister Nancy and 
some the group retired or gone their separate ways 
as it were. This has nothing to do with the Recipe 
Corner other then we’re listening to her music. Last 
installment was all about the commanding officer’s. 
However, this time around, we thought it’s the first 
officer’s turn to shine. So without further ado, here 
we go with our first recipe. 

 

Robert Beltran’s (Chakotay) 
Chicken or Turkey Mole 

     Here is an adaptation of a Native 
American sauce so easy to prepare 
for turkey or chicken leftovers that 
even Neelix can whip it together. 
It’s hot, though, because it’s made 
two bottles of red chili powder, so I 
suggest you complement it with 
either a mild polenta or cornmeal 

side dish or rice. Makes a great meal you can cook in 
a skillet over an open fire at the campsite or in your 
own backyard. 

Ingredients you will need 
 
6 cups boiling water 
2 4-ounce bottles Eagle Brand red chili powder or 1 cup 
any good red chili powder (use less to taste) 

1 ½ pounds chicken or turkey leftovers 

¼   cup all-purpose flour 
2 tablespoons corn oil 
2 teaspoons whole or ground cumin seed 
1 teaspoon hot chili oil 
 

 

Preparation 
     If you can’t find Eagle Brand in your stores, you can sub-
stitute 8 ounces (1 cup) of any good Mexican chili powder. 
Add the chili powder to the boiling water in a medium-size 
saucepan and stir until you have a thick red chili sauce. 
Keep stirring to smooth out any lumps. 
     Heat corn oil in a large, deep skillet, and the chili oil and 
stir. Add flour and stir until it’s smooth; then add the 
ground or whole cumin, making sure that if you use whole 
cumin seed, you bruise the seed by rubbing it between your 
fingers. Stir, add the chili sauce, and keep stirring to make 
sure it’s smooth; then add the chicken or turkey and simmer 
for about 15 minutes. 
     Serve with polenta slices, fried cornmeal, or rice. Serves 
four. 
 

     This next one comes Leonard Nimoy ( this was done 15 
years prior to his passing) 

 

Leonard Nimoy’s (Mr. Spock) 
“Kasha Varnishkas a  
la Vulcan” 
     This is my favorite dish. The rec-
ipe was handed down by my mother, 
who brought it from her village in the 
Ukraine, which is a small town in 
Western Vulcan. 
 
Ingredients you will need 
 
1 cup kasha (whole-wheat or buck-
wheat groats) 

1 egg or egg white only as a substitute 
2 cups beef or vegetable bouillon broth or boiled water 
1 16-ounce package bow-tie pasta 

½ medium onion, finely chopped 
1 tablespoon vegetable oil 
1 pinch of salt or garlic salt 
 
Preparation 
 
     Heat water or bouillon mixture to rolling boil, then keep 

on low heat at a slow boil. Sauté onion in oil until just trans-
parent and set aside. Separate egg white from yolk. Stir 
kasha and egg white into a medium-sized bowl then pour 
mixture into a heavy saucepan, stirring constantly until the 
particles separate. Add the bouillon broth or boiling water 
and salt to taste. Stir the mixture, cover tightly, and reduce 
heat to simmer for 10 minutes. Cook the bow ties in boiling 
water until soft, drain and set aside. After the liquid has all 
been absorbed, mix the kasha with the cooked pasta and 

sautéed onions, and serve. This dish is particularly deli-
cious when served with pot roast gravy. If you want to stay 
traditionally Vulcan vegetarian, you can make a brown 
mushroom gravy and use that instead. Serves four. 
 
This next one is from the first officer of Enterprise D 
 
 



Jonathan Frakes’s “Riker’s 
Barbeque Marinade” 
     Here’s a recipe Alfre Woodard 
shared with me-actually I stole it-
for a tangy BBQ marinade that’s 
great for chicken or ribs. It’s the 
perfect dish before any first contact. 
 
Ingredients you will need 
2 pounds chicken pieces, pork 
spareribs, beef short ribs, or baby 
back ribs. 
1 fresh lemon 
Virgin olive oil 

Soy sauce or light soy sauce 
Fresh coarsely ground pepper 
 
Preparation 
     In a deep dish or covered pot, cover meat with virgin ol-
ive oil. Drizzle the mixture with soy sauce. Squeeze the 
juice of a fresh lemon into the mixture. Grind in the pepper. 
Flip the meat and grind in more pepper. 
     Cover and let sit for a least 3 hours room temperature or 
overnight in your refrigerator. Barbecue your favorite way. 
Serves four to six. 
 

And our final one for this installment comes from 

 

Kira Nerys (Nana Visitor) Ma-
topin Rock Fungi 
     Kira is really into fungus in a big 
way, a ‘shroom lover from the time she 
first routed around for the wildest spe-
cies of these delicacies while hiding 
from the Cardassians on Bajor. Her 
favorites are the Matopin rock fungi, 
tasty little morsels you can find only on 
the underside of rocks-kind of like the 
Cardassians, she says, especially 
Dukat. While I lichen Matopin rock 
fungi more to the conventional spotted 

spores of Talax than to the commercially harvested mush-
rooms on Earth, we can’t be too choosy. I like to prepare an 
Earth version of Matopin rock fungi with oversized mush-

room that I sauté in butter and then combine with a canned 
mushroom soup and spices. You can serve this as a sauce, 
but I like to make a mushroom pastry out of it by folding it 
into refrigerated crescent rolls. 
 
Ingredients you will need 
1 pound packaged raw mushrooms 
1 8-ounce package refrigerated crescent roll dough 
(Pillsbury crescent rolls, for example) 
1 8-ounce can of cream of mushroom soup (Campbell’s for 
example) 

½ cup (1 stick) butter 
3 cloves garlic 
1  tablespoon heavy cream 
2 teaspoons rosemary 
1 teaspoon thyme leaves 
Salt and pepper to taste 
 

 

Preparation 
     While you preheat your oven to 350 degrees, heat 
can of Campbell’s or another brand, condensed cream 
of mushroom soup in a small saucepan over very low 
heat following the directions on the can. Wash and then 
scrub the fresh mushrooms. Slice the mushrooms, 
making sure to discard the very bottoms of the stems; 
then slice the garlic cloves into the butter in a large skil-
let on medium heat and add the sliced mushrooms. 
Keep turning and stirring constantly so they don’t burn. 
When the mushrooms are tender, add the soup and 
stir through. Simmer and add the seasoning. Keep 
while buttering a baking sheet and then heating it in the 
oven for about 2 minutes. Remove from oven and ar-
range the flat dough for each crescent roll on it. Now 
spoon onto each triangle of dough just enough mush-
rooms filling from the skillet to allow you to fold one 
corner of the dough over it. Heat them for about 15 
minutes, or whatever the package directions call for. 
The rolls should brown, but not burn. When they are 
done, remove from oven, top with the rest of the mush-
room sauce, and serve. Serves two to four. 

N.A.S.A. Makes Another Successful 
Supply Run To The I.S.S. 

 

     N.A.S.A.  with the help of a Northrop Grumman 
Cygnus resupply spacecraft has made another suc-
cessful run to the International Space Station (I.S.S.). 
The launch took place at the N.AS.A.’s Wallops 
Flight Facility in Virginia at 6:01 p.m. on Tuesday Au-
gust 10. 2021. The spacecraft docked with the I.S.S. 
on Thursday August 12, 2021, at 6:10 a.m. Two hours 
and fifteen minutes after launch the Cygnus spacecraft 
successfully deployed it’s solar arrays to help provide 
power to the spacecraft on it’s way to the station. 
     N.A.S.A.  astronaut Megan McArthur used the 
space station’s robotic arm, the Canadarm 2 
to capture the craft upon it’s arrival at the station. 
E.S.A. astronaut Thomas Pesquet monitor the telem-
etry. This will be Northrop Grumman’s 16th cargo flight 
and it’s fifth under the new Commercial Resupply Ser-
vices 2 contract. 
     The Cygnus craft contained experiment for the sta-
tion. Some of those experiment delivered to the station 
dealt with constructing dwellings on the Moon or 
Mars. They are going to determined if it possible to 
construct dwellings using the regolith of the moon or 
the soil of Mars. This would help reduce some of the 
materials needed from Earth. The Redwire Regolith 
Print (RRP) study is hoping to demonstrate by using 
3D printing on the space station using material that will 
simulate the regolith or loose rock and soil, found on 
the surfaces of a planetary bodies such as the Moon or 
the soil of Mars. 
     Another experiment will deal with maintaining mus-
cle mass. People as a whole when they age become 
more sedentary and gradually lose muscle mass. This 
condition is called Sarcopenia. Determining treatment 



is difficult as Sarcopenia develops over decades. Car-
dinal Muscle mass test will determined whether mi-
crogravity can be used as a research tool for under-
standing and preventing sarcopenia. The study itself 
is funded by the National Science Foundation with 
ISS National Laboratory. The study will determine 
whether or not an engineered tissue platform in micro-
gravity tubes found in muscle tissue. This could pave 
the way to rapidly access potential drugs prior to clini-
cal trials. 
    They have experiment that will deal heat. They are 
trying deal the heat that space travel will cause. 
With the need for longer space missions, the need for 
more generated power. And with need for more pow-
er, the greater the need to get rid of the heat the extra 
power will cause. 
     Right now they (N.A.S.A.) uses a single-phase 
heat transfer system. They are trying to find a way to 
transitions to a two-phase thermal management sys-
tem. By doing this, it will reduce the size and weight of 
the system The two-phase can remove more of the 
heat for the same amount of weight. 
     These are but a few of the experiment that were 
sent to the station. 

Where is the Doctor? 

 

Where was the Doctor last Month? 

 

Here he is, atop of a telephone box 

Where is the Doctor this Month? 

 

Find out where the Doctor is at in next month issue of 

the StarLight Newsletter. 

Or if you care to take a guess leave your guesses at 

commsikes@outlook.com 



BIOBEDS 
BRIDGE 
BRIEFING ROOM 
BRIG 
CAPTAINS CHAIR 
COMM PANEL 
COMMUNICATERS 
COMPUTERS 
DILITHIUM CRYSTAL 
ENGINEERING 
HELM 
HOLODECK 
IMPULSE DRIVE 
JEFFERIES TUBE 
NAVAGATION 
PERSONAL PADD 
PHASERS 
PHOTON TORPEDOES 
REPLECATORS 
SECURITY 
SENSORS 
SHUTTLE BAY 
SHUTTLE CRAFTS 
SICKBAY 
TRANSPORTERS 
TRICORDERS 
TURBOLIFTS 
UNIFORMS 
WARP DRIVE 
WARP ENGINES 

WORD SEARCH 
Hi and welcome to another Word Search, Star Trek style. 

This time around you’re looking at words of items that are found in the Star Trek universe. 

We’re calling this one  

Hand me that….. 
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See You Next Issue 

Have Safe and Happy Holiday 

Enjoy the Labor Day Weekend 


