The students of Tashkent Academic Lycee in Uzbekistan sponsored a section of Computer Chronicles. Our goal for students was to write about topics that stretch their thinking and imagination
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	We are pleased to present this section of the newspaper as a collective effort of students from:

Argentina, Botswana, Ghana, Pakistan, Romania, USA, Uzbekistan, Kazakhstan, Egypt, Estonia, Iran, Senegal.

Editor of this section: Davlat Mirmanov
Tashkent Academic Lycee under UWED Uzbekistan

Name of teacher: Ludmila Kamalova
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Uzbekistan

Every nation is proud of its culture and originality. People keep traditions and customs of their ancestors on through hundreds of years. National holidays are one of the best ways to see national culture, traditions, cuisine and way of life of any people. 

In our project we would like to introduce an Uzbek national holiday Navruz.

Navruz is celebrated in many Central Asian countries because our peoples have common territory and history.

Umida Butayorova
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Navruz

Navruz has been considered by the people of Asia as a spring holiday and New Year. It is also the symbol of the beginning of new life. Navruz holiday is mentioned in Avesta, a sacred book of our ancestors.21 of March is the day when day and night are equal.
In spring, especially in March, the weather is changable. It becoms warmer day after day.   Usually at Navruz we have rather good weather. The sun shines. There are no clouds in the sky and it looks as wet painted into fresh blue color. People are nicely dressed. On everyone’s face you can see joy and happiness. 

Many references to this ancient holiday can be found in the works of scientists, historians and poets. One of the most prominent symbols of Navruz is sprouting wheat, which is used for cooking sumalyak- the King of all dishes at Navruz. The preparation of this food is connected to a variety of traditions. 

The energy received from celebrating Navruz makes a person’s body and soul strong. People give each other flowers and wish each other prosperity and good health.

Primov Elyor
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	National dishes


	Pilav is the most popular dish in Uzbekistan. You will almost always be served pilav as a guest. This dish basically consists of cooked meat, rice, onion, garlic and spices.
During the autumn hunting season, gourmets would use quail, pheasant, wild goose, wild pigeon's as a substitute for mutton. This, however, is not very common. There are more than 100 different kinds of pilav. Each region has its only kind, various ingredients such as raisins, quinces, garlic.
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	Uzbek dishes are not notably hot and fiery, though certainly flavorful. Some of their principle spices are black cumin, red and black peppers, barberries, coriander, and sesame seeds. The more common herbs are cilantro (fresh coriander), dill, parsley, celeriac, and basil. Other seasonings include wine vinegar, liberally applied to salads and marinades, and fermented milk products
	Palov, the Uzbek version of "pilaff", is the flagship of their cookery. It consists mainly of fried and boiled meat, onions, carrots and rice; with raisins, barberries, chickpeas, or fruit added for variation. Uzbek men pride themselves on their ability to prepare the most unique and sumptuous palov. The oshpaz, or master chief, often cooks palov over an open flame, sometimes serving up to 1000 people from a single couldron on holidays or occasions such as weddings. It certainly takes years of practice with no room for failure to prepare a dish, at times, containing up to 100 kilograms of rice.


	· 2 pounds boneless shoulder or leg of lamb, with some fat (the fat lends a wonderful flavor to the dish)                                                                                                                 

· 2 tablespoons olive oil                                                                    [image: image6.jpg]


                                                                                

· 2 large onions, julienned                                                                                                                      

· 3 large carrots, julienned                                                                                                                    

· 2-1/2 cups raw rice                                                                                                                                                       

· 4-1/2 cups boiling water 

· 1 teaspoon adzhika (see below), or crushed red pepper 

· 3 teaspoons salt 

· 1/8 teaspoon saffron, stepped in 2 tablespoons boiling water for 10 minutes 

· Freshly ground black pepper, to taste 

Raw onion, sliced paper-thin

Cut the lamb into chunks. Heat the oil over high heat in a large Dutch oven, then stir in the lamb and brown on all sides. Remove to a plate and keep warm in a 200-degree oven. Stir onions and carrots into the fat remaining in the pan, adding a little more olive oil if necessary. Cook over medium heat for 10-15 minutes until tender but not browned. Return the lamb to the pot and add the raw rice. Cook, stirring, for 5 minutes or until the rice begins to turn golden brown. Then pour in the boiling water, stirring to mix well. Add the adzhika (or red pepper), salt, saffron tea and black pepper. Cover and cook over low heat for 20 minutes, or until rice is done. Serve libarlly garnished with paper-thin slices of raw onion. Serves 6-8.
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	The Foods of Navruz

Sumalak Traditions

Sumalak, which was a tradition among the ancient Turkish tribes who lived in Central Asia, is a favourite dish of the people of Central Asia during the holiday of 

Navruz.

According to Makhmud Koshgari, the great linguist, who lived during the 15th century, Suma, which means swollen wheat, comes from an old Turkish word. The wheat is put in water until it begins to sprout Then it is dried and crushed into a paste from which bread is made. The bread is eaten with Ugra Oshi.

Mostly Sumalak is cooked by the women. They sit around the stove as it cooks, and talk, dance and tell tales while taking turns stirring the

pot

Compiled by Mirmanov Davlat


	Haftsin –               Haftsin - In the Tajik language haft means seven and sin 

                              means food.

· Somsa – A pastry, which is rolled out, cut in squares and filled with a meat and onion mixture. Sometimes pumpkin is used, but also mixed with onion. After filling the pastry, it is baked in the

            oven for 30 minutes, or until brown.

· Osh – A rice dish like palov. Fry onions, meat and carrots together in oil.When they are well-browned, add rice and water. May also include raisons, garbonzo beans and cloves of garlic cooked whole without separating. Cook for about 30 minutes.

· Chuchvara – Little dumplings. A pasta cut in small squares and filled with meat and onions. They are boiled for about five minutes and served in a soup, or with sour cream.

· Ugra Oshi – A dish made with noodles, meat, carrots, tomatoes, onions, beans and oil.
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	How To Make Sumalak

Ingredients

1 kilo of wheat                            900 grams of oil             3 buckets of water

4 kilos of white flour                    7 small stones

Begin preparing seven to ten days in advance of the celebration. Wash the wheat and put it in water on a plate, and let it sit for two or three days in a dark room. 

Splash it everyday three times with water. After 7 days the sprouts mustn’t grow more than five centimeters. If they are larger, they will have a bitter taste when cooked.

After seven days put the sprouts in a bowl, cut them in strips and crush them. Put them through a meat grinder, and rinse through gauze three times, using the three buckets of water. All the sweet juices of the wheat will be in the water. Then squeeze the pulp to get out the remaining juices. The first bucket of water must look like milk.

Put the water in the pot, add 4 kilos of white flour. Stir, stir, stir until there are no lumps.

Heat 900 grams of oil for each kilo of wheat.

As it boils, it thickens, but stir continually. It must boil for 13-14 hours.  

Sumalak is the food of Navruz and a meal of friendship.

Compiled by Umida Butayorova
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	Songs of Sumalak

	Small Stones Seven

In Sumalak there are seven small stones seven.

Beautiful browed girls pray to heaven.

Those are magic stones that are stirring

Be more patient and enduring.

There are seven stars in heaven,

Pray, pretty girls, to the seven.

The planets in the heaven staying,

 For your wishes and good saying.


	Sumalak, Dear Sumalak

The inspiration of the soul,

The gift of the older generation.

It came from a thousand years before,

The food of an ancient celebration.

Sumalak is our grandfather’s food,

Seven angels have tasted and found it good

The world rings with its honour and fame,

A sacred food, a well-known name.


	The Poems among the Girls and Boys

	Girl:

The young man has a new robe,

On his robe I’ve embroidered gold.

Offering you the Sumalak,

What is it in your heart you hold?

Boy:

You have lovely brows of black,

And a scarf of crimson.

Do delicious is your Sumalak,

Of the seven girls, a star most winsome.

Girl:

Grass on the bank of the river,

Don’t walk alone in the weather.

When you taste the Sumalak,

With your friend, taste it together.
	Boy:

We have a secret rendezvous.

The excuse was Sumalak to brew.

I came from very faraway,

Burning with your love today.

Girl:

A very beautiful robe I’ve sewn,

On you it’s most becoming.

Speak low, as though I am alone,

Don’t let the others hear you coming.

Boy:

The words of love don’t hide.

It seems as though you’ve tried.

The Sumalak you offer,

Will only make me suffer.


My Navruz

The tears from my eyes depart, my Navruz.

You are the power of my heart, mu Navruz.

Don’t leave, my spring, my joy,

And my lovely garden destroy.

Compiled by Medatov Dilmurod

5 

	CHRISTMAS TRADITIONS IN ROMANIA 


	The corresponding word for Christmas in Romanian language is “Craciun”. 
There are more variants about the origin of this word, so some linguists consider that it is of Latin origin, “creationem” meaning creation/birth. 
Others consider it to be a very old word, of Tracic (ancestors of the Romanian people) origin, before Dacia’s becoming a Roman province(Dacia is the old name of Romania). 
Another variant is that it might be of Slavic origin. The word “Craciun” has more meanings in Romanian language as well. The Christmas traditions are rich on Romania’s territory, each area having specific ways of welcoming Christmas. 
In Romania Christmas is preceded by the Fast, which begins on the15th of November and lasts for six weeks, until the 24th of December. It requires people to stop eating meat and everything else of animal origin. 
A real fast also supposes abstinence from physical love, drinking and having fun. It ends in the Christmas Night. 
Beginning from the 15th of November, the people from the countryside start rehearsing the carols after each mass or vespers at the church. The days before the Christmas Eve, people prepare themselves for the great celebration. 
They clean the house and give to the poor all the things they don’t need, women prepare the traditional food and go shopping to buy all the necessary things, also presents for families and friends, and, Christmas tree.
In the Christmas Eve, the houses are ready for the great celebration, the Christmas tree is adorned, the traditional food is prepared and all the families gather around the Christmas tree, sing carols and welcome the carol singers.
The first carol singers are the children from the neighborhood, who sing beautiful carols and get cookies and money. 

	In the past, the children used to get apples, nuts and rolls.
 In the countryside, both children and adults go carol singing in the Christmas Eve.
In towns children go carol singing according to their age: the little ones go early and the older ones go later in the evening, dropping by each other during the night, singing, having fun, eating cakes and traditional food.
The adults use to go singing carols according to the tradition in the region they live, some use to visit their friends and relatives in the Christmas Night, others do it during the Christmas Day. 
The tradition is that friends and relatives visit one another, godparents visit their godchildren and vice versa.
The adults sing old carols and are welcomed by the host with traditional food, drinks and hospitality, and everybody is happy. 
The celebration lasts for three days.
The carol singing is a ritual made of ceremonial texts (carols), magical formula, dances and gestures.
At the countryside it has a special charm, the children make certain objects having old significations, masks and some of them wear folk costumes. 
In towns children don’t have these habits anymore, they just sing the carols learned at school in front of the door of their friends’ houses.
The carols transmit wishes of health, a wealthy year, the fulfillment of people’s wishes for the
New Year.
Singing carols is the most famous Christmas tradition of the Romanians.
Nelly and students, Dej, Romania
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	The Day of Solidarity of Peoples of Kazakhstan. 


	People of Kazakhstan celebrate this holiday on 1st of May. They congratulate each other, walk on the squares and in the city streets, visits friends and relatives. 

People of our country like this holiday. It is in spring. The weather on this day is usually warm and sunny. 

There are no special traditions on this holiday and people don’t give each other presents but people are very friendly.

Children walk, take a rest, play, and visit their friends and relatives.

At schools they have concerts but the day before they should clean the school.


We suggest you to prepare the Kazakh tea: put 3- 4 spoons in the teapot, add 1 spoon of sugar, pour boiled water. Wait for 5-7 minutes. 



	The Independence Day in the USA



	History of the Independence Day

On July 4, 1776, we claimed our independence from Britain and Democracy was 
born. 
The United States is truly a diverse nation made up of dynamic people. Each 
year on July 4, Americans celebrate that freedom and independence with barbecues, picnics, and family gatherings. 
America celebrates July 4 as Independence Day because it was on July 4, 1776, that members of the Second Continental Congress, meeting in Philadelphia, adopted the final draft of the Declaration of Independence.

Over time, various other summertime activities also came to be associated with the Fourth of July, including historical pageants, picnics, baseball games, watermelon-eating contests, and trips to the beach. 
Common foods include hot dogs, hamburgers, corn on the cob, apple pie, cole slaw, and sometimes clam bakes.
July 4th is a day for family fun. Whether you're taking a trip or looking for fireworks close to home, here's a sample of festivities across the 
nation.


	Fourth of July Traditions

Many common Fourth of July traditions today have their roots in the celebrations of the early republic. On July 25, 1776, citizens of 
Williamsburg, Virginia celebrated the colonists' victory with military parades and cannons firing. One year to the day after the signing of the Declaration of Independence, Philadelphians participated in a huge birthday 
bash complete with fireworks, parades, music and the firing of cannons.
Today, we use parades, picnics and fireworks to honor our country's fight 
for freedom.
After the parade, folks usually head home or to a relative's house for a 
family reunion or get-together. Although many families stay home and enjoy a 
relaxing day inside or in the backyard, it's also customary to spend the day 
at the beach or lake. 
Many public beaches have built in barbecues, so family 
and friends can enjoy hot barbecued ribs or chicken with fresh potato salad 
and sodas packed in the cooler.
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	Tell us some food and beverages that people use to celebreate their holidays?
The Fourth of July has become synonymous with the barbecue, outdoor cooking 
and summer fun. While variations are as numerous as the stars in the sky, 
there are still dishes and foods which immediately come to mind when one 
thinks of Independence Day. Below is a sample menu suitable for between 
12-20 people, depending on their appetite.
Food:
Hamburgers/Cheeseburgers
BBQ Ribs (Beef or Spare)
Hot Dogs
BBQ Chicken
Cole Slaw/Potato Salad
Baked Beans
Chips (various flavors) and Dip
Pies (Cherry or Blueberry, but especially Apple)
Corn on the Cob
Ice Cream (any flavor)
Sliced Tomatoes
Beverages:
Beer
Soda pop and tonic water
Sangria (homemade or already made)
Lemonade
Iced Tea (sun tea or traditional teabags)
Tell us about how people celebreate their parades?
July 4th Parade:
America's 2005 Independence Day Parade takes place late morning on July 4th, 
right on Constitution Avenue from 7th to 17th Street before a street 
audience of over 300,000 spectators. 
The Parade consists of invited bands, 
military and specialty units, floats, and VIP's and is a patriotic, flag waving, red white and blue celebration of America's birthday. This parade is co-hosted by the National Park Service and produced by Diversified Events,
	
which is under contract to the National Park Service.

Bands are invited based on recommendations from each State Governor's 
office. These recommendations sometimes come from the State Music Educators 
office or state tourism board at the governor's request.
Representation from all parts of the United States is the goal of the band 
National Selection Committee. Bands must submit a video tape, photos, and 
biographical information detailing experience, honors, past adjudication 
results, festival ratings etc. The deadline for band applications is 
December 1st of each preceding year. Bands are notified of their acceptance 
no later than January 31st of the same year. Marching bands are selected on 
the basis of overall quality and geographical, ethnic and stylistic 
diversity.

The parade is a substantial part of, but by no means the only, excitement of 
being in the nation's capital on July 4th. A National Folklife Festival on 
the Mall features different cultures in the Americas and a variety of ethnic 
groups. That evening, parade participants are all part of the audience of 
the PBS Concert at the Capitol Building featuring the National Symphony 
Orchestra and one of the country's largest fireworks displays.
Evening crowds easily number in excess of 700,000. There is no greater location displaying greater excitement on America's birthday than Washington, D.C.

Marlene Citraro
Champaign Central High School
Champaign, Illinois




