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From the First Officer 

 

     Guess what? Yes that’s right it’s that 
time of month again. Yup, you got its, it 
time to say. Welcome to another edition of 
the StarLight newsletter. 

     It is really hard to believe that here it is the beginning of 
Month. To me February flew right by. Well, that is to be ex-
pected, I guess. I mean after all the month of February has 
only twenty-eight days in it. Except for when it is leap year 
then it comes with twenty-nine days. 
     I would say it is one of the few month’s that I look that I 
look forward to, for so many reasons. Other than St. Patrick 
day, it’s the first day of spring that I like the most. It is a time 
for fresh beginnings and renewal. No more snow, no more 
cold weather other things It is a time for getting out, for 
watching the green things grow, and life in general renew 
itself once again. I guess that’s why I like spring so much. 
Oh, and it goes without saying, it starts to warm up. And so 
it begins once again. 
     This month’s issue has the usual stuff like the “The 
Strange, The Weird, and What the?’, ‘Pinn-Pin’s Recipe 
Corner’, the next chapter of Brightstar ‘Moving On’, and 
‘Brightstar’s Notes’, notes taken during the latest Brightstar 
meeting.  We also have an article on the latest milestone 
achieved by N.A.S.A. 
     Well that’s it for now, See you all next month, next issue. 
 
 
   It’s time to this puppy to bed. 
 
   The First Officer 

Bible Quotes 

 

Renewals 

 

 

Ruth 4:15 

     He will renew your life and sustain you in your old age. 
For your daughter-in-law, who loves you and who is better to 
you than seven sons, has given him birth. 

1 Samuel 11:14 

     Then Samuel said to the people, “Come, let us go to Gil-
gal and there renew the kingship.” 

2 Kings 23:3 

     The king stood by the pillar and renewed the covenant in 
the presence of the LORD – to follow the LORD and keep 
his commands, statutes, and decrees with all his heart and all 
his soul, thus confirming the words of the covenant written in 
this book. Then all the people pledge themselves to the cov-
enant. 

Job 14:14 

     If someone dies, will they live again? All the days of my 
hard service I will wait for my renewal to come. 

Job 33:25 

     Let their flesh be renewed like a child’s; let them be re-
stored as in the days of their youth 

Psalms 51:10 

     Create in me a pure heart, O God, and renew a steadfast 
spirit within me. 

Psalms 103:5 

     Who satisfies your desires with good things so that your 
youth is renewed like the eagle’s 

Psalms 104:30 

     When you send your Spirit, they are created, and you re-
new the face of the ground. 

Isaiah 40:31 

     But those who hope in the LORD will renew their 
strength. They will soar on wings like eagles; they will run 
and not grow weary, they will walk and not be faint. 

Isaiah 41:1 

     “Be silent before me, you islands! Let the nations renew 
their strength! Let them come forward and speak; let us meet 
together at the place of judgment. 

Isaiah 57:10 

     You wearied yourself by such going about, but you would 
not say, “It is hopeless.’ You found renewal of your strength, 
and so you did not faint. 

Isaiah 61:4 

     They will rebuild the ancient ruins and restore the places 
long devastated; they will renew the ruined cities that have 
been devastated for generations. 

Lamentations 5:21 

     Restore us to yourself, LORD, that we may return; renew 
our days as of old 

Matthew 19:28 

     Jesus said to them, “Truly I tell you, at the renewal of all 
things, when the Son of Man sits on his glorious throne, you 
who have followed me will also sit on twelve thrones, judging 
the twelve tribes of Israel. 

Romans 12:2 

     Do not conform to the pattern of this world, but be trans-
formed by the renewing of your mind. Then you will be able 
to test and approve what God’s will is – his good, pleasing, 
and perfect will. 

2 Corinthians 4:16 

     Therefore we do not lose heart. Though outwardly we are 
wasting away, yet inwardly we are being renewed day by day. 

Philippians 4:10 

     I rejoiced greatly in the Lord that at last you renewed your 
concern for me. Indeed, you were concerned, but you had no 
opportunity to show it. 

Colossians 3:10 

     And have put on the new self, which is being renewed in 
knowledge in the image of its Creator. 

 

 



Titus 3:5 

     he saved us, not because of righteous things we had 
done, but because of righteous things we had done, but be-
cause of his mercy. He saved us through the washing of re-
birth and renewal by the Holy Spirit, 

Pinn – Pinn’s Recipe Corner 

 

Tim Russ’s “Tuvok’s Quick Red 
Sauce Primavera” 

 

     The trick here is to combine fresh 
pasta with microwaved frozen vege-
tables for a primavera sauce that’s 
quick and convenient. I also use a 
packaged meatless red marinara 
sauce, the refrigerated kind rather 

then jarred, because it’s fresher. Rigatoni is my logical pasta 
of choice because it stands up to the meld of crisp vegetables 
and tomato sauce. 

 

Perfect for a dinner for 1 or 2 people 

 

     1 16-ounce package rigatoni pasta, cooked al dente 
     1 8-ounce package refrigerated fresh marinara sauce 
     2 cups, approximately, combination frozen broccoli, pep         
pers, cauliflower, green beans, and baby peas 
     1 teaspoon butter 

     ½ teaspoon garlic salt and celery salt 
     pinch ground pepper to taste 
     grated Romano or Pecorino cheese to taste 
 

     Boil and drain the rigatoni, stir through garlic salt and cel-
ery salt with butter, and let stand while you heat the marinara 
sauce to a slow simmer. 
     While the marinara sauce is simmering, place the vegeta-
bles in a large bowl, add 2 tablespoons of water, and micro-

wave on high in a 700 watt oven for approximately 2½ 

minutes, stir, and microwave on high another 1½ minutes. 
     Stir the vegetables through the pasta; top lightly with 
marinara sauce and cheese. 
     Serve immediately. 
 

Jonathan Frakes’s Bregit Lung 

 

     Riker said in his personal log that his 
most favorite dish aboard the Pagh was Bre-
git lung, among the many foods that mark the 
test of a true Klingon. Lung, claw, heart, and 
entrails mark the food of the warrior, Piker 
learned, as the internalization of the fighting 
soul of the wild beast. To breathe the air of 
battle, to feel the scent of blood rise around 
you until it makes your own blood boil-these 
are the sensations of the warrior hero. It did-

n’t take Riker long to learn this and to be prepared to die in 
battle rather than step down from the challenge. The food 
that inspired him to his moment of glory he said, was hearty, 
almost overpowering, Bregit lung. 
     Unless you’re a Klingon, you’ll have to replace the lungs 

with tripe because lungs have declared inedible by the United 
States Department of Agriculture. In fact, at meat packing 
plants, animal lungs are rendered unusable by a denaturing 
process, so even if you are able to buy lungs to make Bregit 
lung, they’re probably unsafe to eat. 

 

     3 pounds beef tripe 
     1 cup sour cream 

     ½ cup sifted all-purpose flour 

     ½ cup ( 1 stick) salted butter 
     1 small Spanish onion, chopped very fine 

     2 or 3 beef bouillon cubes or envelopes mixed with 1½ 
cups of boiling water to form a thick stock 
     2 additional beef bouillon cubes or envelopes 
     2 teaspoons paprika or cayenne pepper 
     1 teaspoon sugar 
     1 bay leaf 
     1 tablespoon black caviar 

     ½ teaspoon thyme 
 

     Begin by cutting the tripe into 2-inch by 1-inch strips which 
you will wash, boil, and simmer in the beef stock for about 30 
to 45 minutes until they become nice and tender. Remove the 
tripe from the stock and set aside. Crumble your bay leaf and 
thyme into a powdered mixture and add to the stock along 
with the 2 additional bouillon cubes or envelopes. While the 
stock is simmering, heat the butter, sugar, and flour in a skil-
let until the mixture thickens, and then add the chopped on-
ion, stirring until it becomes transparent. Reduce heat and 
pour the stock through a cheesecloth or a strainer into the 
skillet and stir as it thickens. Now preheat your oven to 325 
degrees. 
     Put the strips of tripe into a large casserole dish and cover 
them with the thickened stock. Cover the dish and bake for 
30 minutes, then add salt and pepper to taste, and add the 
sour cream and the caviar. Bake for another 15 minutes and 
serve with a heavy red wine such as “Bull’s Blood”; a dark full
-bodied German beer, or a pint of British bitter ale, or stout 
which can easily pass for Klingon ale. 
 

Serves six to eight. 

 

Benjamin Sisko’s Chili-Pepper Ratamba Stew 

 

     1 or 2 16-ounce cans of 
pinto beans or kidney beans 
(to taste), rinsed and drained 
     6 large, juicy, ripe toma-
toes or 2 8-ounce cans whole 
tomatoes (juice included), 
chopped 
     1 cup tomato juice 

     6 cloves garlic, crushed or sliced, or 5 tablespoons garlic 
powder 
     1 medium onion, chopped 
     1 medium green bell pepper, chopped 
     2 fresh chili peppers, chopped, or 3 tablespoons chili 
powder (or less, to taste) 

     ½ 6 or 8 ounce can jalapenos or more to taste 
     1 handful of celery leaves, hand shredded or 1 cup chopped 
celery stalks 

     ½ cup water or more as needed 
     1 bay leaf 



     2 tablespoons olive oil 
     1 teaspoon cumin seeds (You can use ground cumin, but 
the seeds are more potent, even though you have    to score 
or bruise them with your hands as you drop them in.) 
     2 tablespoons oregano 
     2 or 3 fresh whole basil leaves, savagely torn apart in 
Klingon manner 
 

     In a large skillet, sauté first your garlic in the olive oil, 
them chopped green pepper next and onion last. Don’t let 

them burn. Next add the tomatoes, juice, ¼ cup water, celery 
leaves, and beans, and stir through. Bring the mixture just to 
the point of boiling and reduce heat. Add the bay leaf, jala-
penos and chili peppers or powder and cumin seeds. Cook 
for 15 minutes, then add basil leaves and oregano. Cover 
and simmer for at least 1 hour. Taste to make angel-hair 
pasta, homemade spinach-and-garlic angel-hair pasta, plain 
or spinach pastina, or 1 cup rice prepared with 1 cup chili 
stew mixed and 1 cup water. 

 

Serves four to six. 

 

Neelix’s Artilotian Loosedine 

 

     This is a weird one, the 
only chow I know that 
comes from the Lambda 
System, where the Arti-
lotians 
Live. My friend Sirix, a 
renowned traveler from my 
home planet, first gave me 

this recipe. It includes the thigh meat from a miphrop, a four-
teen-legged dog that is precognizant, but only about others 
of its kind; it knows when another miphrop is about to itch, 
or groom, or pee. Other ingredients are the wings from 
Gonazian smoke flies, fleece needles that grow in fields of 
stardust, and blood leaf. Artilotians also add mermaid egg, 
but I don’t have a clue where they get that from. 
     You’ll need a heavy saucepan or stew pot for this recipe, 
which on Earth is called rosemary chicken, It’s based on a 
simple principle: you wash and then brown a quartered 
chicken in lots of butter and its own stalks of celery and a 
tomato or two and simmer for hours until it’s tender. This is 
the kind of dish you can also make in your Crock-Pot if you 
throw a little chicken bouillon into the recipe. It can cook 
slowly for 8 hours and be ready for supper. 
 

     2-pound frying chicken, quartered, lags and wings sepa-
rated 
     2 large carrots, sliced 
     4 medium potatoes, peeled and sliced or cubed 
     2 tomatoes 
     3 stalks celery 
     ½ cup (1 stick) butter 
     2 tablespoons rosemary 
     2 garlic cloves, sliced 
     1 teaspoon parsley 
     1 chicken bouillon cube (optional) 
     Salt and pepper to taste 
 

      

     Wash chicken thoroughly. Melt a half stick of butter in a 
very heavy saucepan and brown garlic. Then add chicken 

pieces and brown. Add 2½ cups water, and for extra chicken 
flavor add the cube, and all the vegetables. Reduce heat and 
add herbs and the remaining butter. Cover tightly and cook 
for at least 3 hours. Check vegetables and chicken for done-
ness. 

Star Trek: Brightstar 
'Moving On' 

29 
 

     "Transporter room, do you have them yet? I can't put up 
the shields until you do. Tess evasive maneuver delta-five 
now." Kathy yelled. 
     The transporter technician was nearly knocked to the floor 
of the transporter room by impact and explosion that rocked 
the Brightstar. 
     The doors of the transporter room parted to let in Chief 
Kenny from engineering. He half walked and stumble over to 
the transporter console to try and help the technician. 
     "Do you have them, crewman?" The Chief asked. 
     "I got them in the beam, it's all I can do just to keep them 
there. I'm having trouble integrating their patterns. I think the 
inducers have gone off-line. Chief if don't mind I sure could 
use your help here." The technician said as she fought to 
maintain standing as the ship is rocked by another impact and 
explosion.  
     "You just keep them in the beam crewman, I'll do the rest. 
Bridge it would help if you can get that asshole off of us 
now!!" The Chief said as he was touching various buttons on 
the console. 
     "Chief you let me worry about V'rok, you need to get the 
Captain and the rest of them back on board. Tess evasive 
maneuver Charlie-ten now!" Lieutenant Commander Hender-
son said before communication with the bridge was cut off. 
     "I hope that doesn't mean anything ominous." The techni-
cian said. 
     "Don't worry about that, just keep them in the beam crew-
man." Chief Kenny ordered. 
     "Yes sir." She said as she lost her grip on the transporter 
console and this time she kisses the deck, hard. 
     As the technician picked herself up off the deck the ship 
was rocked by another explosion. The technician pulls her-
self up the rest of the way up by using the transporter con-
sole. She goes over the readings, and she doesn't like what 
she sees. 
     "DAMN, I’m losing them, sir. We need to bring them in 
now!!" She says. 
     "What do you think I've been trying to do here crewman!!!" 
The Chief yelled as he pressed a few more buttons. 
     Those last few buttons were what she needed. The four 
beams of light started to turn into four humanoid shape be-
ings. 
     The four humanoid-shaped beings finally took the shape 
of Captain Deora, Commander T'sikes, Admiral Jon, and 
Doctor D'lan on the transporter pad. Both the crewman and 
Chief Kenny let out a sigh of relief at the sight of them. Nearly 
everyone on the transporter pad almost fell as the ship was 
rocked by another explosion. Chief Kenny reaches over in 
front of the crewmen and pressed a comm button. 
     "Bridge, transporter room two. We got'em. Now get those 
shields up! Now if you don't mind, get us the hell out of here 
NOW!!" The Chief of engineering yelled. 
     "We almost lost all of you there Captain." The technician 
said. 
     "This isn't over yet crewman. Doctor, I'm sure you have 



wounded to tend too. Number One you and the Admiral will 
join me on the bridge." Deora stated on her way out of the 
transporter room. 
     Moments later all three of them stepped onto the bridge 
of Brightstar. 
     "Captain on the bridge," Kathy announced to the crew that 
was present on the bridge. 
     "Report!" The Captain spoked as the red alert klaxon 
was going off. 
     "We're at full impulse, shields are holding for the time 
being. If this is V'rok, he has managed to knock out our 
warp drive on his first salvo. Engineering is working on get-
ting the warp drive back online. At the same time, we took 
some minor structural damage as well. We're still on course 
for Vulcan." Kathy reported then returned to her station 
amongst the explosions that kept rocking the ship. 
     "Bridge to Engineering. How long before warp drive be-
comes available?" Captain Deora asked Engineering. 
     "Bridge, Chief Kenny. I can't say for certain. I just got 
back down to engineering. Give me five minutes Captain. 
Kenny requested. 
     "You have two minutes Chief. I expect a report in one. 
Kathy when I tell you, I want you to do a one-eighty degree 
hard about heading towards V'rok's ship. Tess targets his 
weapons, engines, and his shields with a combination of 
phaser fire and quantum torpedoes." Captain Deora or-
dered. 
     Both responded and performed what they were ordered 
to do. When both had completed these tasks both said, 
"Ready." 
     "Sir, we may lose the number four shield and with the 
warp drive off-line we may get lucky with one, maybe two of 
the quantum torpedoes, but with phasers, your aim is as 
good as mine. " Kathy explained. 
     "I understand Lieutenant Commander, but what you don't 
understand is this, he attacks my ship, and it was unpro-
voked. An unprovoked attack. And that's something I will 
not let lie." The Captain stated with an attitude of a very 
pissed off Andorian. 
     It was then that the Chief of engineering called up to the 
bridge. 
     "Engineering to bridge." Chief Kenny yelled. 
     "Go ahead Chief. What do you have for me?" Deora 
asked the Chief engineer. 
     "I got the warp drive back online and a little something 
extra Captain." 
     "I don't care about the little something extra. I'm just glad 
you got the warp drive back online." The Captain said with 
happiness in her voice. 
     "Captain, that something extra is more power for the 
shields and the phaser banks as well." Chief Kenny report 
with a little pride. 
     "Chief you've earned your pay for this week and then 
some. Ok Chief, this is what I want to be done. Hold off 
activating the warp drive. If you activate it now, his sensors 
will detect it. But go ahead and shore up the shields and 
have the extra power standing by for the phaser. Henderson, 
Tess, make it so. Chief when I order it, activate the warp 
drive, and go to warp eight. And Chief let's keep this chan-
nel open "  
Deora ordered. 
     "Sir, I said, I got the warp drive barely online. I wouldn't 
recommend going past warp four maybe warp five at best." 
Kenny warned the Captain. 
     "I said warp eight engineer!" Captain Deora ordered. 
     "Aye, sir. Warp eight." Kenny acknowledged. 
     "On my command Ensign." Captain Deora stated. 
     The Brightstar was ricked once again by an explosion. 
     "Captain, V'rok's ship is dead ahead and closing. Sir the 
number one shield is down to thirty percent and dropping. 

. One more hit, and she'll go altogether." Tess reported. 
     "Tess applied that extra power the Chief found for the 
shields. Kathy when we go to warp eight, I want you to stop 
the ship at five hundred meters and let loose with everything 
we have at the assigned targets on V'rok's ship." Deora or-
dered. 
     "Chief Kenny, stand by." Captain Deora asked. 
     "Standing by. Sir, this is against my advice." Chief Kenny 
stated. 
     "Noted Chief." Deora Acknowledged. 
     Captain Deora walked up behind Lieutenant Commander 
Henderson's position and put both of her hands on her shoul-
der looking at the screen with V'rok's ship displayed. 
     "All right Chief warp eight now!!" 
     "Kathy, five hundred meters"  
     On the viewscreen, V'rok's ship went being from twenty 
thousand meters away to five hundred in seconds. 
     "Ok Kathy, "let loose the dogs of war". Fire at will ."  The 
Captain ordered. 
     "The Brightstar fired all its phaser banks and launched its 
quantum torpedoes at V'rok's ship. All hit their assigned tar-
gets. 
     "Go to sensors, what kind of damage did we do to V'rok's 
ship" Captain Deora requested. 
     "V'rok's ship impulse and warp drive are off-line. There's 
damage to his phaser banks and the torpedoes launcher as 
well." Tess reported. 
     "What about his shields?" Captain Deora asked. 
     "There are down for the moment, but not out, sir. His ship 
is disabled, at least for the time being anyway. " Tess report-
ed. 
     "Sir, the warp drive just went off-line," Kathy reported. 
     "Chief what's going on with the warp drive?" She asked. 
     "Sir, I had to take the warp drive off-line because the anti-
matter/matter injectors were about to jam into the open posi-
tions. It would allow the matter and anti-matter to mix uncon-
trollably." Chief explained. 
     "How long for repairs?" Captain Deora enquired.  
     "That just it sir. It would take a better part of two to three 
weeks at a starbase facility. I can make temporary repairs to 
the injectors that would take about one or two hours to com-
plete. But they would only last long enough to get us to Vul-
can. But that would limit us to warp four no more than warp 
six at best." Kenny explained to the Captain. 
     "Damn!! Kathy hard about one hundred and eighty de-
grees. Put us on course back to Vulcan best possible speed." 
The Captain and both the First Officer and Admiral Jon sat 
down in the seats on the command deck. 
     "Aye, sir. Course set for Vulcan at full impulse." Kathy 
relayed to Captain. 
     "Thank you, Kathy. Chief rush those repairs. Tess, I want 
the sensors on full. Three hundred and sixty degrees. And 
keep a close eye out for V'rok's ship. Like you said earlier is 
ship is down but not out. And I don't want to get caught with 
my pants down again." Deora ordered. 
     "Air sir." Came the response from both of them acknowl-
edging their orders. 
     "Captain may I say that was an excellent use of the Picard 
maneuver." Jon complimented Captain Deora. 
     "Picard maneuver? Not too many people know about it or 
how to use it correctly. Sir, how do know about it?" The First 
Officer asked his commanding officer. 
     "Who do you think taught me Number One? I wasn't al-
ways a Captain, Sikes." Deora said with an impish grin on 
her face. 
     Even the Admiral had a good laugh. 
     "Chief how soon can you get us back to warp again?" De-
ora asked. 
     "Well sir, I got a closer look at those injectors. I have  to 
revise my earlier estimate." Chief Kenny stated. 



"How long Chief?" 
     "Two maybe three hours at best sir," Chief answered. 
     "Thank you, Chief. Like I said before Chief, put a rush on 
those repairs."  
     Just then a call came in from sickbay, "Sickbay to bridge." 
     "Go ahead sickbay. What you got?" Deora requested to 
know. 
     "We got off lucky sir. Only fifty so far. Wounds ranging 
from light to severe." D'lan told the Captain. 
     "Thank you, Doctor," Captain stated. 

The Strange, The Weird, and What The ? 

 

A Penny Saved: In April, Miles Walker, owner of A-OK 
Walker Luxury Autoworks in Peachtree City, Ga., castigated 
an employee who quit due to the company’s “toxic work en-
vironment,” because the man wanted to get his final pay, $915 
(see “An Ever Widening Platform” in This is True #1399, 4 
April 2021). Walker sent him the money: 91,515 pennies 
soaked in oil, in the middle of his driveway. At the end of the 
year, the U.S. Department of Labor filed suit in federal court 
against Walker and his company, saying he retaliated against 
the employee, Andreas Flaten, in how he was paid and in 
postings on the company web site. (Example, in defending 
the penny caper: “Let us just say that maybe he stole? Maybe 
he killed a dog? Maybe he killed a cat? Maybe he was lazy? 
Maybe he was a butcher? Maybe he liked self-gratifying him-
self in clients’ cars? Whatever you want to think is your pre-
rogative.”) The company also owes employees tens of thou-
sands in back wages and unpaid overtime, the DOL says. 
Flaten says he declined to sue for himself. “I’m over it, but 
I’m definitely happy to see that justice is being served,” he 
said. (RC/Washington Post, The Hill) ...Maybe Walker is a 
jerk? A cheat? A bastard? Whatever you want to think is 
your prerogative. 
Man on Fire: It was fifteen below outside (–26C), so seeing 
a woman running outside the Whittier fire station in Minne-
apolis, Minn., was unusual. “There’s a car coming the 
wrong way, and it’s pulling into the station,” Minneapolis 
Fire Captain Colm Black said, “and then I see the woman 
right here.” The woman told Black, “He’s following me, and 
I’m scared.” The six firefighters at the station moved the 
woman inside and placed themselves between her and the 
pickup truck. When the man rammed the station doors, they 
armed themselves with axes — using them and other tools 
to disable the truck. The confrontation continued inside the 
station, but by the time Minneapolis police arrived, they 
found the firefighters restraining him. Officers arrested 
Shawn Coates, 52, who the woman identified as her boy-
friend. He was charged with assault, property damage, and 
making threats. (MS/KMSP Minneapolis) ...First respond-
ers: ready to respond to anything, anytime. 
Hot and Cold: Police released video showing two men set-
ting fire to a Christmas tree next to the Key West, Fla., land-
mark marking the southernmost point in the continental 
U.S. The fire caused over $5,000 in damage. Bartender 
Cameron Briody saw the video. “I knew immediately that I 
had served him and that he had used a card,” he said. Irish 
Kevin’s bar has a “ton of cameras,” and General Manager 
Daylin Starks matched time-stamped videos with credit card 
receipts to identify Skylar Jacobson, 21, of Henrietta, Texas, 
and David Perkins, 22, of Leesburg, Fla. “We could follow 
them the whole time, in and out of the bar,” he said. “We 
could see them getting rejected from all the girls they were 
trying to hit on.” The reason Briody recognized Jacobson: 

 he hadn’t left a tip. Both men were charged with criminal mis-
chief. “We’ve all been that age and made dumb mistakes and 
we just learn from them,” Starks said. “So I hope that’s what 
they do, is learn from the mistake.” (MS/WTVT Tam-
pa) ...Here’s a tip: tip. 
Special Delivery: John Gonsalves wrote to Angelina 
Gonsalves, and Angelina Gonsalves got the letter. But the 
Angelina to whom John wrote when he was in the Army in 
Germany in December 1945 was his mother; the one who got 
the letter in December 2021 was his 89-year-old widow, who 
hadn’t even met him yet when he wrote the letter. When she 
read it, she said, “it was a weird feeling — like he was stand-
ing there, reading it to me.” The U.S. Postal Service told her 
it didn’t know where the letter had been all these years, or 
how it had appeared at a Pittsburgh, Pa., facility. But once it 
did, USPS worker Stephen D. Stowell wrote, “dedicated 
sleuth work by postal workers at this facility” turned up the 
widow’s address in Woburn, Mass., the same city where the 
soldier’s mother had lived all those decades earlier. (AC/
Washington Post) ...Sometimes it is by being lost that a thing 
becomes important. 
Going for a Ride: Bethany Coker of Nanaimo, B.C., Canada, 
noticed some mud in the front seat of her car. Thinking 
someone had broken in and spent the night there, she 
cleaned the upholstery and went on with her life. Three days 
later, she noticed the windows of her car were fogged up, and 
she heard a voice in her trunk say “Hey.” She opened her 
trunk to find an unclad man there, and naturally called the po-
lice. “It was probably the most hysterical call I’ve ever been 
on,” she said. “They’re like, ‘What do you mean he’s been in 
your trunk for three days?’ The man, who police identified as 
having “significant health issues,” is now receiving care. “[H]
e’d been in my trunk for three days and didn’t say a single 
word,” Coker said. “We’ve been to the grocery store together, 
we’ve got sushi together, gas together. We’ve been to work 
twice. Not a single word.” (MS/Global News Canada) ...He 
seems to be the strong, silent type 
Unfriendly Humans: In late January, U.S. District Judge Mi-
randa Du refused to intervene in the controversial U.S. Bu-
reau of Land Management plan to “round up” thousands of 
wild horses and donkeys in Nevada, which opponents say 
“needlessly and recklessly” kills the animals in violation of 
U.S. law. BLM said last year that there were about 4,500 
donkeys in Nevada, but only about 800 can “live sustainably” 
in the state due to drought conditions. Meanwhile, Australia 
is bemoaning their inability to buy donkeys in the world mar-
ket: their popularity for protecting sheep from predators “has 
seen the price of asses skyrocket,” says ABC Australia. 
About three years ago, donkeys could be purchased for about 
A$60 (US$42.50) each, but this year the price “for a good 
young jenny” is A$2,500, said Western Australia livestock 
agent Phil Petricevich. “Last year we lost 70 lambs and 10 
ewes” to wild dogs, said one rancher. “We looked at a few 
different options and donkeys seemed to be the most reliable” 
protection, he said. “They can look after themselves and are 
quite friendly to humans.” (RC/AP, ABC Australia) ...Dear 
Australia: Is it OK if they have American accents? 



N.A.S.A. Reaches New Milestone Mark 

 
     Scientists have been watching the sky’s for thousands of 
years. Its only in the last few decades that sky watching has 
taken a more serious turn. Trying to spot that one asteroid 
or asteroids that possible could alter or even in worst case 
scenario wipe out all life on Earth. So far that search, seems 
to be working. 
     Recently, N.A.S.A. scientists and other scientists out-
side of N.A.S.A. have hit an unprecedented milestone. 
They have to date reached a milestone of detecting their 
10,000th sizable space rock(asteroids). This detection net-
work is part of N.A.S.A.’s planetary defense system. This 
system is charged with discover, and monitor asteroids that 
may pose a serious threat to Earth now and in the future. 
     This planetary defense system is charged with identifying 
every asteroid possible that are 460 feet (140 meters) wide. 
Asteroids of this size can cause very serious regional dam-
age. This discovery of the 10,000th near-Earth asteroid was 
made on February 6, 2022. Asteroids of 460ft category 
make up a third of the near-Earth asteroids discovered to 
date. As of this past Monday (February 14, 2022), scientists 
have discovered 28,266 near-Earth objects according to 
N.A.S.A.’s Center for Near-Earth Objects Studies located 
at the Jet Propulsion Laboratory in Pasadena, California. 
     Some of these near-Earth objects are  so small that when 
they collide with the Earth, they (asteroids) harmlessly burn 
up in the Earth's atmosphere. Scientists are more worried 
about the ones that are larger than 460ft. These space ob-
jects can be 3,300 feet (1,000 meters) across, if not larger. 
These large objects can cause catastrophic damage to the 
planet. Experts are confident that they can identify almost all 
of these asteroids that comes into Earth neighborhood. 
N.A.S.A. defines this as when an object approaches within 
a 120 million miles (195 million kilometers) of the sun. 
These facts that we just discussed does not include the me-
dium size objects. Scientists have only able to discover 40% 
of these near-Earth space rocks of the medium size range. 
Recently the U.S. Congress has ask N.A.S.A. to work 
towards a goal of detecting and identifying 90% of these me-
dium size rocks. 
     Two key projects that may help with working towards this 
goal, is the Vera C. Rubin Observatory that will be located in 
Chili, This observatory is due to begin observations in the 
Summer of 2023. The other project is N.A.S.A.’s space 
telescope named Near-Earth Object Surveyor. This space 
telescope will use infrared light to detect those asteroids that 
are darker in color making them more difficult to detect. 
N.A.S.A.’s planned launch date for this telescope is set for 
some time in 2026. 
 

End of report. 

Brightstar Notes 

 

USS BRIGHTSTAR final ship meeting for the month of 
February 2022 took place on 18th day of said month. The 
meeting was postponed due to the weather. And because of 
the weather not much could be done for the month. The 
weather became the main subject of the meeting. The First 
Officer reported that the first winter storm dumped 13.4 inch-
es of snow. This is the official tally out of Grissom Air Force 
Reserve base, the First Officer stated he lives only a few 
miles from the base. Next discussion was about the general 
welfare of the crew. First Officer Webb reporter that it took 
him and another person three days to dig out the household 
car. The rest of the crew, who lives in Indianapolis, even 
though they did not get hit as bad, did have some difficulty 
with the weather. Crew phone numbers were updated, and 
the discussion of promotions were discussed as well. The 
First Officer report to the commanding officer that he was late 
getting started on the ship’s newsletter. And he expected the 
newsletter to come out late for that reason. But said newslet-
ter was coming together quickly than expected and should 
make its normal deadline, which is the 1st of March 2023. Al-
so discussed was the new version of the SPAR’S. The First 
Officer reported that this new version of the SPAR would 
start to be used beginning in March 2022. 

 

End of Report 
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