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From the First Officer 

 
     Welcome to yet another edition of 

the StarLight Newsletter. Here we are, 

the first day of February. Tomorrow, 

February 2, will be Ground hog day. 

Which could means two things, one, 

we still have another forty-six days until the official start of 

Spring. Two if Phil doesn’t see his shadow, Spring will 

come six weeks early. Knowing my luck, Phil will see his 

shadow. And you know what that (to late). I guess I should 

be thankful that I am not living in California. Right now 

there’re expecting yet another round of storms, which means 

more snow for northern California and more rain for south-

ern California. And that is something that southern Califor-

nia doesn’t need right now. According to the latest reports 

coming out California, that the entire state has received 

enough rain and snow to end the drought. The various res-

ervoirs are filled to capacity. And they are getting to much 

rain. There has been several reports of land slides and the 

local interstates are turning into rivers and stranding the mo-

torist. The various county recue units have been remarkably 

busy with water rescues, retrieving those stranded motor-

ists. The bulk of those water rescues have been performed 

by the LAFD (Los Angeles Fire Department) But I’m getting 

off target here. So I will end it here. 

 
It's time to put this puppy to bed. 

 
The First Officer. 

Bible Quotes 

 

Deuteronomy 6:5 

Love the LORD your God with all your 

heart and with all your soul and with all 

your strength. 

 
Psalms 26:8 

LORD, I love the house where you live, the place where your 

glory dwells. 

Psalms 33:22 

May your unfailing love be with us, LORD, even as we put 

our hope in you. 

Psalms 37:28 

For the LORD loves the just and will not forsake his faithful 

ones. Wrongdoers will be completely destroyed; the off-

spring of the wicked will perish. 

Psalms 119:64 

The earth is filled with your love, LORD; teach me your de-

crees. 

 
Proverbs 10:12 

Hatred stirs up conflict, but love covers over all wrongs. 

Proverbs 12:1 

Whoever loves discipline loves knowledge, but whoever 

hates correction is stupid. 

Proverbs 17:17 

A friend loves at all times, and a brother is born for a time of 

adversity. 

 
John 15:13 

Greater love has no one than this: to lay down one’s life for 

one’s friends. 

John 15:17 

This is my command: Love each other. 

 
Romans 1:7 

To all in Rome who are loved by God and called to be his 
holy people: Grace and peace and peace to you from God our 
Father and from the Lord Jesus Christ. 



A Comet Cometh 

 
     A new comet was recently discovered and will be visible 

from January 13, 2023, to February 2, 2023. And will just be 

visible enough to the naked eye. This comet was first dis-

covered in March of 2022. 

     The comet designated. C/2022 E3 (ZTF), has already 

made its perihelion or its closest approach to the sun. Its 

perigee or its furthest from the sun is expected to happen 

around the first or the second of February, its this perigee 

that will make it closest approach to Earth. 

     NASA scientist say that as the comet approaches our sun 

it may or may not brighten enough to be seen. If it is visible, 

you may have to use either a good set of binoculars or a tele-

scope. Observers in the northern hemisphere will find the 

comet in the morning sky in the direction of the northwest 

during January. Comet C/2022 E3 will by visible in the 

southern hemisphere during the month of February 2023. 

     The best time to observe the Comet C/2022 E3 is during 

the time of the new moon, in the direction of Camelopardalis 

constellation, weather permitting of course. This is accord-

ing to Starlust.com website. 

     The scientist at NASA’s Jet Propulsion Laboratory (JPL) 

began to study the comet (C/2022 E3), they found that the 

comet’s orbital period (time it takes to orbit the sun) is fifty 

thousand years long, and comes within one hundred million 

miles (160 million kilometers) of our sun (its perihelion). It 

comes within twenty-six (its perigee) million miles of Earth 

(42 million kilometers). 

     The last time comet C/2022 E3 came this close to Earth 

was during the upper Paleolithic period. The last human to 

see the comet were the early homo-sapiens or the Neander-

thals  which became extinct some ten thousand year ago dur-

ing the last ice age.  

     Of course, the Neanderthal man could have not have 

known nor could they make any sense of what they’ve dis-

covered. Fast forward fifty thousand years, the initial discov-

ery of the comet C/2022 E3 was made by a wide-field survey 

camera at the Zwicky Transient Facility in March 2022. First 

appearing as an asteroid as it past Jupiter, it luminosity then 

was about a magnitude of 17.3, brightening to magnitude 10 

in November with an expectation of a magnitude of 6. 

     Current images taken of the comet shows it to be sur-

rounded by a halo of gas and dust with a glowing greenish 

hue with a long faint cometary tail. A John Chumack of Ga-

lacticImage.com of Yellow Spring, Ohio, captured an image 

of the comet said the comet, “was estimated to be shinning 

around 11.00 magnitude, you can definitely see its tail and the 

2.5 arc-min Green coma.” Mr. Chumack also said, “There 

are several faint (16 to 17 magnitude) PGC (Principal Galax-

ies Catalogue) galaxies visible in the image as the comet was 

moving through Ursa Major.” 

     Another Astro-photographer Chris Schur  of Payson, 

Arizona, took an image of the comet C/2022 E3 and wrote, 

“took a really deep an hour and a half exposure of the comet 

showing the colors of the dust tail very well and a long tor-

tured gas tail.” 

     On February 2, 2023 the comet C/2022 E3 will come 

within 26.4 million miles (42.5 million kilometers) before 

heading back out. And will not be seen again for another 

50,000 years. 

 
End of report. 

The Weird, The Strange, And What 

The ?? 
 
 
More Hot Air in Town than They Thought: Hot Air Brewing 

in Creston, Iowa, wanted to give back to the community, so it 

created a “Father Figures” calendar of regular customers 

(plus the UPS delivery driver who brings supplies), with all 

proceeds going to the town’s Christmas Basket Fund, which 

distributes holiday food for the needy. “Dad-bods, just real 

guys, guys that we all know,” says owner Katie Davidson. 

“Mr. November” is the mayor, Gabe Carroll, who gamely 

stripped down for his shot. But don’t worry, “He’s got under-

wear on,” Davidson assured residents. Pearl-clutching locals 

weren’t reassured. “I am very sadden [sic] and embarrassed 

for my home town of Creston,” Gay Anne Appelhans wrote 

to the local newspaper. “Well a lot of people didn’t find it fun-

ny. Myself for one find it disgusting!” The controversy drove 

huge demand for the calendars, bringing in many times the 

$250 goal. Still, the Christmas Basket Fund refused the four

-figure donation. Davidson says “people like to get mad,” 

and pivoted: the money instead went to the local food bank. 

(RC/Des Moines Register, Creston News Advertiser, 

KCCI Des Moines) ...Real Problem: there are hungry peo-

ple in town. Not a Real Problem: people having fun while 

working to fix that. 

Should Auld Acquaintance Be Forgot: When Nick and 

Shaina Day of Lakeland, Fla., got engaged, he gave her a 

diamond ring. But, according to Nick, “She came to me one 

day and said, ‘I think I lost my ring.’ She said ‘it was on the 

counter now it’s gone and I think I may have flushed it down 

the toilet on accident’.” The couple searched hard for the 

ring: Shaina even climbed into the septic tank to pump it 

through a strainer, but they couldn’t find the ring. Now, 21 

years later, Nick's mother decided to replace her toilet — and 

the plumber found the ring stuck inside. Nick’s parents 

cleaned it up, wrapped it, and gave it to the couple for Christ-

mas in a jewelry box shaped like a toilet. “It was kind of an 

ugly cry,” Shaina recalled, “I sat there and I was like ‘oh my 

gosh, this is my ring. This is my ring.’ I’m wiping my eyes 

and mascara is going everywhere.” Reunited with the ring 

after all these years, Nick says he’s learned an important les-

son: “Check your toilets when you lose things.” (MS/WFLA 

Tampa) ...And they learned the true meaning of Christmas: 

giving each other crappy gifts. 

Merry Whatever: It was a devastating message to get on 
Christmas Eve from the doctor, the Askern Medical Practice 
in Doncaster, England: “Diagnosis - Aggressive lung cancer 
with metastases. Thanks”. The message apparently went out 
the previoto many patients, and was followed up 20 



minutes later with: “Please accept our sincere apologies for 
the previous text message sent. This has been sent in error. 
Our message to you should have read We wish you a very 
merry Christmas and a Happy New Year.” One of the people 
who got the message, Carl Chegwin, says that in 30 years 
as a patient at Askern, he had never received a message 
wishing him a merry Christmas. Thus, he says, the 
“apology” is not one, but rather “kind of an arrogant, noncha-
lant, handwaving” which “breaks people and drives people to 
despair.” (RC/NPR) ...For which they’re happy to prescribe 
anti-depressants. Next! 
 
The True Spirit of Christmas: Someone called the police in 

Shepherdsville, Ky., to report their neighbor was “standing 

outside” wearing no clothes except for “a robe covering part 

of his body,” and otherwise “is exposing himself, and he has 

a hose between his legs.” When officers arrived they couldn’t 

help but laugh and take photos of the Christmas display in 

the house’s yard. “Umm...,” an officer told Dispatch, “it’s 

gonna be ‘Uncle Eddie’” — a character from National Lam-

poon’s Christmas Vacation played by Randy Quaid — por-

trayed by a life-like mannequin. “Everybody has a ‘Cousin 

Eddie’ in their family,” explained homeowner Joni Keeney 

about her display. “It’s been a hit with the neighborhood.” 

Next year, she says, she plans to add Clark Griswold hang-

ing off the roof. (RC/WDRB Louisville) ...And John 

McClane crawling out of a ventilation duct. 
Sometimes Means and Opportunity are Enough: A man 
entered a TD Bank in Orlando, Fla., wearing a black hat 
with the word “police” on the front, and a pair of sunglasses. 
He handed the teller a note that had two words on it: 
“Assault” and “Money”. Two days after absconding with an 
undisclosed amount of cash, the same man wearing the 
same hat and same sunglasses went into a Circle K with 
another note: “Give me all the money and a pack of 305’s 
100’s please.” Police responded within two minutes and say 
they found Nicolas Zapater-Lamadrid, 45, outside the store 
with the stolen money and cigarettes. Police say he gave a 
full confession, explaining his reason for walking to his 
neighborhood Circle K to rob it: he was “bored” and has an 
“impulse problem.” (MS/WOFL Orlando) ...And now he 
has a relentlessly boring “freedom problem.” 
She Could Just Dye: Nikki Mac dyes her own hair at home, 
and has done it many times, patiently wrapping it up in a 
plastic bag for half an hour. The problem this time for the 27

-year-old from Devonshire, England, wasn’t the plastic, but 

that the supermarket’s name and logo was printed on it — in 

bright green — and that is what was against her head as the 
chemicals worked. That, and she was dying it for a night on 
the town. The “Asda” store’s name clearly was visible 

across her platinum blond head when she was done. “I had 

green hair,” she said. She was laughing so hard that her sis-

ter came running — “Lisa was crying with laughter” — and 

got video, which she posted online. “It was like that for a 

good few washes before it went back to normal,” Nikki said. 

So did she cancel her night out? Heck no: “We told everyone 

what happened and showed them the video.” (RC/Devon 
Live) ...Rolling with it: so much better than hiding in the dark 
for a week. 

Lets Have A Laugh 

 

A Little Poem For Seniors, So True It Hurts! 

Another year has passed. 

And we’re all a little older. 

Last summer felt hotter. 

And winter seems much colder. 

There was a time not long ago, 

When life was quite a blast 

Now I fully understand 

About “Liining in the Past’ 

We used to go to weddings, 

Football games and lunches 

Now we go to funeral homes. 

And after-funeral brunches, 

We used to go out dining, 

And couldn’t get our fill. 

Now we ask for doggie bags, 

Come home and take a pill 

We used to often travel 

To places near and far. 

Now we get sore asses 

From riding in the car. 

We used to go to nightclubs  

And drink a little booze. 

Now we stay home at night 

And watch the evening news. 

That, my friend is how life is, 

And now my tale is told. 

So, enjoy each day and live it up… 

Before you’re too damned old! 

 

A Lady Walks Into Car Dealership 

 
     A lady walks into a Lexus dealership. She browes 

around, then spots the perfect car and walks over to inspect 

it. As she bends to feel the fine leather upholstery, a loud fart 

escapes her, Very embarred, she looks around nervously to 

see if anyone has noticed her little accident and hopes a sales 

person doesn’t pop up right now. As she turns back, and 

there standing next to her is a salesman. 

     “Good day, Madame. How may we help you today?” 

     Very uncomfortably she asks, “Sir, what is the price of 

this lavely vehicle?” 

     He answers, “Madame, if you farted just touching it, you 

are going to sh*t when you hear the price.” 

 

That’s Not The Questtion. Do You Know Me? 

 
     It was the final exam for an English course at a university. 

Like most freshman course, it was designed to weed out new 

students, having over seven hundred students in the class. 

The professor was very strict and told the class that any ex-

am that was not on his desk in exactly two hours would not 



 be accepted and the student would fail. Thirty minutes into 

the exam, a student came rushing in and asked for an exam 

booklet. 

     “You’re not going to have time to finish this,” the profes-

sor stated as he handed the student a booklet. 

     “Yes, I will,” replied the student. He then took a seat and 

began writing. 

     After two hours, the students filed up and handed their 

exams in. All except the late student, who continued writing. 

Half an hour later, he finally came upto the professor’s desk 

and attempted to put his exam on the stack of exam book-

lets. 

     “No you don’t, I am not going to accept that. It’s late!” The 

student looked incredulous and angry. 

     “Do you know who I am?” 

     “No, as a matter of fact, I don’t.” replied the professor 

sarcastically. 

     “DO YOU KNOW WHO I AM?’ the student asked 

again. 

     “No, and I don’t care to.” Replied the professor with an air 

of superiority. 

     “Good!” replied the student, who quickly lifted the stack of 

completed exams, and stuffed his in the middle and walked 

out of the room. 

 

An Amish Surprise 

 
     A fifteen year Amish boy and his father were in a mall. 

They were amazed by almost everything they saw, but espe-

cially by two shiny, silver walls that could move apart and 

then slide back together again. 

     The boy asked, “What is this Father?” 

     The father (never having seen a elevator) responded, 

“Son, I have never seen anything like this in my life, I don’t 

know what it it.” 

     While the boy and his father were watching with amaze-

ment, a nasty old woman with a cane moved up to the mov-

ing walls and pressed a button. The walls opened, and the 

lady ambled between them into a small room.                                  

The walls closed and the boy and his father watched the 

small numbers above the walls light up sequentially. They 

continued to watch until it reached the last number… and 

then the numbers began to light in the reverse order. 

     Finally the walls opened up again and a gorgeous twenty-

four-old blonde stepped out. The father, not taking his eyes 

off the young woman, said quietly to his son… “Go get your 

mother.” 

 

Why? 

 
     I am 55 years old and I have so many unanswered ques-

tions!!!! I still haven’t found out who let the dogs out… how 

to get to Sesame Street… why Dora doesn’t just use 

Google Maps… Why do all flavors of fruit loops taste exactly 

the same, …why eggs and light globes are packaged in a 

flimsy paper cartoon, but batteries are secured in plastic 

 that’s tough as nails… Ever buy scissors? You need scis-

sors to cut into the packaging of scissors… I still don’t un-

derstand why there is Braille on drive up ATM’s or why 

“abbreviated” is such a long word; or why is there a D in 

‘fridge’ but in refrigerator…why lemon juice is made with arti-

ficial flavor yet dishwashing liquid is made with real lem-

ons….why they sterilize the needle for lethal injectios…and, 

why do you have to “put your two cents in” but it’s only a 

“penny for your thoughts” where’s that extra penny going 

to….why do The Alpabet Song and Twinkle Twinkle Little 

Star have the same tune…why did you just try to sing those 

two previous songs… and do you really think I am this wit-

ty?...I actually got this from a friend, who stole it from a 

friend, who stole it from her brother’s girlfriend’s uncle’s 

cousin’s… 

 

That Special Feeling 

 
     After twenty years of marriage, a couple was lying in bed 

one evening, when the missus felt her husband beginto fon-

dle her in ways he hadn’t in quite some time. 

     It almost tickled as his fingers started at her neck, and 

then began moving down past the small of her back. 

     He then caressed her shoulders and neck, slowly worked 

his hand down over her breast stopping just over her lower 

stomach. 

     He then proceeded to place his hand on her left inner arm, 

caressed past the side of her breast again, working down her 

side, passed gently over her buttock and down her leg to her 

calf. 

     Then, he proceeded up her inner thigh, stopping just at 

the uppermost portion of her leg. He continued in the same 

manner on her right side, then suddenly stopped, rolled over 

and became silent. 

     As she had become quite aroused by this caressing, she 

asked in a loving voice, “That was wonderful. Why did stop? 

     He said, “I found the remote.” 

 

Three Women In A Sauna 

 
     Three women; two younger, and one senior citizen, were 

sitting naked in a sauna. Suddenly there was a beeping 

sound. The young womanpressed her forearm and the beep-

ing stopped. The others looked at her questioningly. “That 

was my pager,” she said. “I have a microchip under the skin 

of my arm.” 

     A few minutes later, a phone ranged. The second young 

woman lefted her palm to her ear.. When she finished, she 

explained, “That was my mobile phone. I have a microchip in 

my hand.” The older woman felt very low tech. Not to be out 

done, she decided she had to do something just as impres-

sive. She stepped out of the sauna and went to the bath-

room. She returned with a piece of toilet paper hanging from 

her rear end. The othersraised their eyebrowns and stared at 

her. The older woman finally said, “Well, will you look at 

that, I’m getting a fax!! 



 Pin – Pin’s Recipe Corner 

 

Pin-Pin is really excited about this issue’s 

entry of the Pin-Pin’s Recipe Corner. She 

recently came across and purchased a new 

Star Trek Cookbook authored by Chelsea 

Monroe-Cassel. What she came across she liked and is 

extremely excited for the next few issues. So, without any 

further delay, here are a few of the ones she pick out for this 

issue. 

Yaderan Greenbread 

 
INGREDIENTS 

 
Softened unsalted butter for the ramekins 

1 cup all-purpose flour 

1 teaspoon baking powder 

Pinch of salt 

1 tablespoon olive oil 

½ cup water 

1 large egg 

½ cup fresh or frozen (thawed) green peas 

 
1 Lightly butter two medium (around 6 oz.) microwaveable  

bowls or ramekins and set aside. 

2 In a small bowl, toss together the flour, baking powder, 

and salt. In a separate bowl or large glass measuring cup, 

combine the olive oil, ½ cup water, the egg, and peas. Puree 

the mixture with an immersion blender until no large pieces 

remain. Add the flour mixture and continue to blend until 

completely combined. Divide the mixture evenly between the 

two buttered bowls. Cook in the microwave for approxi-

mately 1 ½ minutes, then let cool for another minute before 

removing from the bowls. 

3 Other vegetables can be used instead of peas, and in 

roughly 

the same quantity. Likewise, a sweet version can be created 

by adding 1 tablespoon of sugar and replacing the vegetables 

with the fruit of your choice-berries in particular work very 

well for this version. 

 
Goes with soups, savory dishes, and sharp cheeses 

 
 

Starfleet Food Rations [SFRs] 

 
INGREDIENTS 

 

¾ cup milk 

2tablespoons unsalted butter, melted 

½ cup sugar 

1 cup mochiko (glutinous rice flour) 

Assorted food colorings 

Assorted flavor extracts, such as 

Orange, banana, vanilla, cinnamon, etc. 

3 tablespoons cornstarch, for dusting, 

as needed. 

 
1 In a medium saucepan, combine the milk, butter, and sugar 

and stir over medium-low heat until the sugar has dissolved, 

about a minute. Add the mochiko, food coloring, and any 

flavorings. Continue stirring, keeping the mixture moving 

so it doesn’t burn on the bottom. After 5 to 10 minutes, 

the mix should no longer be sticky and will have firmed up 

considerably. Remove from the heat and spread the dough 

out on a silicone baking mat. Let cool until it is no longer 

too hot to handle, 10 to 15 minutes. 

2 Working quickly, cut off a small piece and roll into a ball, 

then press it against the silicone surface to create a flat side. 

Turn the ball, continuing to press against the surface until 

you have a rough cube shape. Repeat with the entire mixture, 

tossing each cube with cornstarch if needed to keep it from  

becoming too sticky. 

3 SFRs are best enjoyed the same day, but can kept 

Refrigerated for a few days in an airtight container, or even 

frozen for an extended period. 

 
Note: the cubes should dry somewhat as they cool, so if they 

are still very sticky, the next time you make them, try cooking 

little longer. 

 
Goes well with hot tea. 

 
Diplomatic meetings: Make an assortment of colors and  

Flavors and plate on beautiful platters. 

 
Bajoran Ratamba Stew 

 
INGREDIENTS 

 

¼ cup olive oil 

2 tablespoons coriander seeds 

1 small onion, chopped 

2 cloves garlic, minced 

10 ounces baby spinach 

1 teaspoon fresh lime juice 

Salt 

6 ounce feta cheese, cut into  

1-inch piece 

1/2cup cooked shelled edamame 

Cooked rice or pasta, for serving 

(optional) 



1 In a medium saucepan, combine the milk, butter, and sugar 

and stir over medium-low heat until the sugar has dissolved, 

about a minute. Add the mochiko, food coloring, and any 

flavorings. Continue stirring, keeping the mixture moving 

so it doesn’t burn on the bottom. After 5 to 10 minutes, 

the mix should no longer be sticky and will have firmed up 

considerably. Remove from the heat and spread the dough 

out on a silicone baking mat. Let cool until it is no longer 

too hot to handle, 10 to 15 minutes. 

2 Working quickly, cut off a small piece and roll into a ball, 

then press it against the silicone surface to create a flat side. 

Turn the ball, continuing to press against the surface until 

you have a rough cube shape. Repeat with the entire mixture, 

tossing each cube with cornstarch if needed to keep it from  

becoming too sticky. 

3 SFRs are best enjoyed the same day, but can kept 

Refrigerated for a few days in an airtight container, or even 

frozen for an extended period. 

 
Note: the cubes should dry somewhat as they cool, so if they 

are still very sticky, the next time you make them, try cooking 

little longer. 

 
Goes well with hot tea. 

 
Diplomatic meetings: Make an assortment of colors and  

Flavors and plate on beautiful platters. 

 
Bajoran Ratamba Stew 

 
INGREDIENTS 

 

¼ cup olive oil 

2 tablespoons coriander seeds 

1 small onion, chopped 

2 cloves garlic, minced 

10 ounces baby spinach 

1 teaspoon fresh lime juice 

Salt 

6 ounce feta cheese, cut into  

1-inch piece 

1/2cup cooked shelled edamame 

Cooked rice or pasta, for serving 

(optional) 

1 cup grape tomatoes, whole 

¼ teaspoon red pepper flakes 

 
1 In a large skillet, heat the oil over medium heat. Add the 

Coriander seeds and cook for a few minutes until the seeds 

are sizzling and fragrant. Add the onion and garlic and cook  

for another few minutes until the mixture is soft and golden. 

Toss in the baby spinach and stir for about a minute until the 

Greens are just wilted. juice, salt to taste, half the feta, and 

half the edamame. Blend until no large pieces remain. 

3 Transfer to a serving dish and stir in the remaining edama-

me And feta. 

4 Serve as is for a smaller portion or serve over rice or pas-

ta. Stud with the cherry tomatoes and sprinkle some pepper 

Flakes on top. 

Goes well with rice or pasta 

 
Diplomatic meetings: Consider serving atop a swirl of pasta  

and studding with fresh tomatoes. 

 
Lower Decks First Contact Day Salmon 

 
INGREDIENTS 

 
Olive oil for the pan 

2 salmon fillets (about 6 ounces each) 

2 tablespoons olive oil 

1 tablespoon light brown sugar 

1 tablespoon soy sauce 

1 teaspoon fresh lemon juice 

Pinch each of salt and freshly ground black pepper 

Fresh parsley, for garnish 

 
1 Preheat the broiler. Line a small pan with foil and brush with 

a little olive oil to keep the salmon from sticking. 

2 Place the fillets in the prepared pan. In a small bowl, beat 

together the olive oil, brown sugar, soy sauce, lemon juice, 

salt, and pepper with a fork to combine. Brush this mixture 

over the salmon. 

3 Broil until the salmon is cooked through, 10 to 15 minutes. 

Garnish with the parsley and serve immediately.  

  

Good with potatoes, vegetables, and rice. 

 
Klingon Bloodwine 

 
INGREDIENTS 

 
2 ounces beet juice 

1 ounces pomegranate juice 

1 ounce prune juice 

1 ounce cinnamon whiskey 

1 ounce spiced rum  

2 ounces red wine, such as 

Cabernet sauvignon 

 
In a small saucepan, combine the beet juice, fruit juices, 

and alcohols. Heat over medium heat until steaming, but 

not bubbling. Pour into a heatproof drinking vessel and  

serve immediately. 

 
Note: this recipe is for a single serving, but for several 

guests, 

 

Simply scale up accordingly. And if the full-bodied nature of  

Bloodwine is not to one’s liking, instead, homage can be paid 

to great and noble culture by adding a splash of the beverage 

to a standard vodka martini. 

 
 



And Superman Thought The Phonebooth 

Was Cramped 

 

          Superman once thought the phonebooth was a 

cramped place to change, but he has nothing on the new 

NASA’s space station Gateway.  

     The planned living quarters for Gateway are so small 

(please don’t say it) that person will not be able to stand up-

right straight. 

     NASA and it’s international partners planned to start 

construction on the Gateway station in the next couple of 

years, and have the station completed by the end of the dec-

ade. The plan’s for Gateway shows it to be one-sixth the 

size of the ISS (International Space Station), The personal 

space aboard the station will be at a premium. 

     “The International Habitation module will have habitable 

space of about eight cubic meters (280 cubic feet) and you 

will have share it with three other,” Rene` Waclavicek, a 

space architect and design researcher at the Austria-based 

Liquifer Space System, said at the Czech Space Week con-

ference in Brno, the Czech Republic on November 30, 

2022. “In other words that would be a room 2 by 2 by 2 me-

ters (6.6 by 6.6 by 6.6 feet). And your are locked in 

there .There are other rooms but they are not bigger and 

there are not many of them.” 

     Waclavicek was involved with design phase for the Eu-

rope-built International Habitation module or I-Hab. It is one 

of two habitation elements. It will be combined with what is 

essentially, is a bedroom combined with lab spaces. The 

second one is called Habitation and Logistics Outpost or 

HALO for short. Which is being developed by Northrop 

Grumman.  

     As the architects were coming up with the plans for Gate-

way, they had to give up on some of their lofting ideals for 

the station. Like a larger habitable space like those aboard 

the ISS. In the end, they had to bow down to practical de-

mands of the project. 

     “We started off in the phase with a cylinder with outer di-

mension similar to what we know from the ISS.” Waclavi-

cek said. “That’s about 4.5 meters (15 feet) in diameter and 6 

meters (20 feet) long. But due to the mass restrictions, we 

had to shrink it down to 3 meters (10 feet) in other dimen-

sions. And that left us with an interior cross section of only 

1.2 meters by 1.2 meters (4 feet by 4 feet). Most of the inter-

nal volume is consumed by machinery, so it’s essentially just 

a corridor, where you have to turn 90 degrees, if you want to 

stretch out.” 

     The ISS itself is 2.2 by 2.2 meters wide (7.2 by 7.2 feet) 

interiors, the astronauts, due to the lack of gravity they are 

able to do some gymnastics routines. 

    “ (The I-Hab) really is just a cylinder with a hatch on each 

end and two hatches at the sides and a corridor going 

through the length axis, Waclavicek said, “even if you want 

to pass one another, it’s already quit difficult, you have to 

interrupt whatever you are doing in the moment to let the 

     But despite the restriction, the architects managed to in-

corporate fifty-three cubic feet (1.5 cubic meters) of private 

space by closing their doors. The astronauts will be chal-

lenged at best, because of the small living space, and with the 

equipment and the noise and the vibration made by those 

same equipment. And with that equipment and the noise and 

vibration that they will have deal with, it might get on some 

people’s nerves. 

     “Actually, you are living in a machine room.” Waclavicek 

said, “The life-support systems make noise, they have a lot 

of fans and you have only 1.5 cubic meters of private space 

where you can close the door and tame the noise.” 

     The architects tried to find ways to make the astronauts. 

Stay aboard Gateway more enjoyable, more fun, but they kept 

hitting the wall of limitations with today’s technology and the 

weight of everything that would be involve in the construction 

of Gateway. 

     “We always get asked, “Where is the window?” Waclavi-

cek said, “At the International Space Station, the most popu-

lar place where astronauts spend every free minute, is the 

window. But there are technical problems associated with it. 

The moon is a thousand times farther away (than the ISS) 

and each window is a disturbance in the continuity of the 

structure. Also, glass is very heavy, so a window is the first 

thing that gets canceled.” 

     However, there will be a window on the Gateway station, if 

not a small ones. Those windows will be located in the refu-

eling module ESPRIT. The ESPRIT module and the I-Hab 

module are both being built in and by the European Space 

agency. The HALO module could be sent into space as early 

as 2024. But the journey to the Moon is not expected until 

something in 2027. 

     Right now Waclavicek and his team are working on the 

Critical Design Review with NASA personnel. He said that 

this is a very important milestone for the plans for Gateway. 

This has to be done before any of hardware manufacturing 

can commence, and before any construction of a real size 

mockup for the testing of human interaction with the habitat 

environment.  

     NASA personnel have put together a video on how the 

Gateway station would be assembled in orbit. Gateway sta-

tion itself will require several missions to be assembled. The 

video shows how the station would come together. NASA’s 

Johnson Space Center the video together for the public to 

view. It can be seen online at YouTube.com. The video also 

shows how Gateway would support the Artemis missions 

and various missions to the moon. 

     Gateway station will host a crew on occasion. This is vast-

ly different from the ISS. The ISS has been hosting various 

crews since 2000. Both stations share the capabilities of be-

ing assembled rapidly by astronauts and machine. 

     In the video, it shows the first unit to be assembled will be 

the power and the propulsion element, supplied by the Maxar 

Technologies. And when this job is done the unit will be at-

tached to the HALO module that is being provided by the 

Northop Grumman. Follow by the first crews and the I-HAB 

module. One of the items to installed  will be the Canadarm 3 

robotic arm. The Canadian Space Agency is providing this 



item. Canadarm 3 is built by the MDA. 

     Beside bosting various crews over its lifetime, it will also 

be used as a supply station for various missions to the 

moon. And when it comes time for Artemis 3, NASA plans 

to move the station from the “critical flight path” for the first 

mission to the moon fifty-three years. With Artemis 1 mis-

sion already completed, Artemis 2 is scheduled to take place 

in May 2024, Followed by Artemis 3 sometime in 2025. 

    The video can been seen on YouTube.com under Gateway 

Station. 

 
End of Report. 

 

Brightstar Notes 

 
     The last meeting of the month for the Brightstar was held 

on January 20, 2023, via Messager. Items discussed, 

awards, when the next meeting is to be held to discuss crew 

promotions, donations, and crew renewals.  

     Captain Henderson relayed to the first officer (LCDR 

James Webb) that his awards would be sent out to him with-

in the next two weeks. She apologized for not getting them 

out to him sooner. 

     The next meeting will be held in two weeks. At that time, 

crew promotions will be discussed at that time. Donations 

for the Wheeling Mission for the month of January could not 

be collected due to the Christmas storm that took place over 

the weekend. 

     Crew renewals are at seventy-five percent. Still awaiting 

to hear from the rest of crew. It was decided that those who 

are running short on money and could not pay for renewal, 

either the captain or the first officer would help cover the cost 

of renewal. 

     After those items were discussed, Captain Henderson 

ask about the website address for Starfleet Command’s fleet 

website. She also ask for the first officer email address. She 

explained that somehow, she has misplaced them both. Did-

n’t know where they were placed.  

     After about ten minutes the meeting was called to a close. 

 
End of report. 

And Now Some Funny Things 



Have A Safe and Happy 

Saint Valentin’s Day 

See You Next Issue 


