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The

Kansas Relays

by Zach Donahue

Girls Track runs in Kansas Relays for first time

The DeKalb girls track team was in-
vited to compete in the Kansas Relays 
for the first time! The team sent 13 ath-
letes to this invitation only relay. 

The team competed in 4x800, 
4x100, 4x200, 4x400 and some open 
field events. 

Seniors Cyan McGee, Bri Buggs, 
Sierra Long, Kmaris Kirkwood, Mireia 
Martinez, Sophomores Olivia Bobo, 
Kyra Ozier, Miciah Kirkwood, Kath-
leen Walstrom, Nadia Timm, Andrea 
Porcayo, Inga Collin, and Freshman 
Sierra Hooper, were the participants 
in the Relay.

Senior Cyan McGee competed in 
the 4x800 said, “I’m just looking for-
ward to competing against all these 
great relay teams. I’m hoping to get 
a PR this weekend and run my best 
since this my first outdoor meet of 
my senior season.” McGee also said, 
“This will be a great experience for 
with the team.”

Senior Kmaris Kirkwood, who 
competed in the 4x100, 4x200, and 
the open 100 meter, said, “I’m look-
ing forward to coming home with lots 
of medals.” 

4x200 relay team after their heat. Photo provided by Coach Green.

GVirls track team infront of KU stadium. Photo by Coach Green.

The Barbs have been on a roll this 
season, coming off 4 straight wins 
leading up to the Kansas Relays. The 
team got the weekend to prepare 
and practice in Kansas facilities, 
tour the campus, and interact with 
athletes from KU, KU State, Nebras-
ka and Harvard.

The Barbs girls track placed first 
place in the 4x100, 4x200, and the 
4x400.

McGee said “I feel like we’ve gotten 
a lot better this year. We are starting to 
place in a lot more events ad hopefully 
we continue doing great things heading 
into conference.” When asked about 
how she felt the team preformed at the 
Kansas Relay.

S.A.D.D.
Students Against Distracted Driving

by Solveig Schaffer

The school day on April 25th ended 
on a very serious note; S.A.D.D., or Stu-
dents Against Distracted Driving, put 
on a performance showing a recreation 
of a car accident happening on prom 
night. The idea of the simulation was 
that a driver under the influence of al-
cohol runs a red light, and crashes into 
another car. The students that partici-
pated played victims of the car crash, 
witnesses, and the drivers. A few stu-
dents were stuck in the cars, one stu-
dent on the hood of a car, and one on 
the ground. 

Julia Diedrich and Colton Guy, 
both seniors, participated as actors 
in the S.A.D.D. presentation. When 
asked what constitutes distracted 
driving, they replied with “Anything 
from texting, drinking, smoking, any 
illegal substances.” 

 This performance was complete 
when first responders were called, 
aware that it was act, and showing up 
to the “scene of the accident” to help 
make the simulation more realistic. 

Officer Lockhart, a police officer 
here at DeKalb High School, was in-
terviewed and he had a lot to say on 
the subject. “[The accident simulation] 
was pretty accurate. We got ahold of 

Lovette’s, the Tow Truck company, and 
they actually had a DUI accident which 
was perfect because this car had hit a 
pole and someone had died in the car. 
It was at such an angle where we were 
able to put another car up to it and it 
looked real.” 

Lockhart says that S.A.D.D. hopes 
to accomplish awareness with this pre-
sentation. “To me, even it affects only 
one kid and they get something out 

of it where they think to themselves, 
‘Hey, I’m not going to drive and drive or 
smoke weed and drive,’ that’s what we 
wanted to get out it.”

This prom season, S.A.D.D. hopes 
that this presentation will bring some 
sense to students who planned on or 
thought it wouldn’t be dangerous to 
drive under the influence. Think twice 
before driving distractedly and be sure 
to have fun at prom! 

“Drunk” driver being arrested. Photo taken by Kai Weiler.
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Mission Statement
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age students in becoming ac-
tively involved to improve their 
high school experience by provid-
ing up-to-date, well-researched, 
and well-written news relevant to 
DeKalb High School.

EDITORIAL POLICY
The Barb Wire is produced approxi-

mately every month by the Journalism 
classes at DeKalb High School, 501 W. 
Dresser, DeKalb, IL 60115.  Letters to 
the editor may be left in Mrs. Solomon’s 
mailbox in the main office or be e-mailed 
to barb.wire@dist428.org. Letters must 
be 300 words or less and may be edited 
for length, clarity, or libelous content. 
All letters must be signed, but anonym-
ity may be granted if the editors see 
just cause. The Barb Wire will not print 
any material that is obscene, libelous, 
or that may be an invasion of some-
one’s privacy, or may cause material 
disruption of the school day.   

The staff of the Barb Wire is respon-
sible for observing the legal and ethi-
cal responsibilities expected of them as 
practicing journalists. Opinions expressed 
on the editorial page are those of the 
writer and not necessarily those of oth-
er staff members, students, faculty or 
administrators of DeKalb High School. 
Unsigned editorials are the opinion of 
the editorial board of the Barb Wire.  

The Barb Wire reserves the right to re-
ject any advertisement from any business 
or company if the editors see just reason.

Les Mis, Far From Miserable
DHS Spring Musical!
by Kevin Fagan

Junior Devonte Merrick as Javert. Photo 
provided by Mrs. Jennings.

DeKalb’s theatre program has been 
one of great talent for much of its ex-
istence. This proved no exception with 
their rendition of Les Miserables. Les 
Mis is one of the most famous musicals 
of all time, winning numerous awards 
at the Tonys and BAFTAs, a British arts 
awards show. 

It tells the story of a young man Jean 
Valjean, played by Senior Mark Jesmer, 
and his life after a 19 year prison sen-
tence for an ethical dilemma. Valjean, 
wanting to turn his life around runs into 
a prostitute, Fantine played by Junior 
Emma Carpenter, and she requests 
for him to take care of her daughter. 
Valjean takes in the daughter, Cossete 
and begins life anew.

Later in life, a student-led rebellion 
has sparked in the city and Valjean 
knows he must side with the cause he 
believes in, while one of his comrade-
in-arms has fallen in love with his ad-

opted daughter Cosette, played by 
Senior Grace Verbic. The young man, 
played by Junior Daniel DeLap, grows 
close with Valjean and then is saved by 
him as well.

 Les Mis is a favorite of the theatre 
department. Director Travis Erickson 
said “One of the reasons I enjoy Les 
Mis is because of its use of leitmotif, a 
recurring theme throughout a musical.” 

It isn’t only favored by its production 
staff but also by its actors, “All of the 
characters in the story are intertwined 
in some way and it’s good tool to use to 
tell the story” said Senior Grace Verbic. 

Jesmer also added that he enjoyed 

seeing new faces, “I think it’s great that 
there’s a decent amount of new kids 
coming out to be apart of it, and I’m 
having a lot of fun with them.”  

Les Mis also has experienced leads 
as Jesmer who has been in 8 DHS per-
formances and Verbic who has been 
in 3. 

The show is $5 for students and se-
nior citizens and $10 for adults, but 
on the 4th of May the program is offer-
ing a “dinner and a show” for $15 for 
students and $25 for adults. Les Mis 
is great performance that shows what 
great talent DeKalb has to offer and 
you wouldn’t want to miss it.

Junior Daniel DeLap Delivers a solo performance. Photo provided by Mrs. Jennings.

Silence Against Violence
by Kai Weiler

On April 27th, 2018, students of 
DHS took part in GLSEN’s National 
Day of Silence. Day of Silence is a day 
to spread awareness about the effects 
of bullying and harassment of lesbian, 
gay, bisexual, transgender, queer, and 
questioning students. Sophomore Kiya 
Boyd expressed, “a lot of people don’t 
realize how many people are silenced, 
and how many students don’t have a 
safe place or GSA [Gender and Sexual-
ity Alliance] like us.”

The Day of Silence is a nationwide 
event that’s run by students. It was 
originally started at the University of 
Virginia in 1996 with 150 students par-
ticipating. In 2001, GLSEN (Gay, Les-
bian & Straight Education Network), 
became the official organizer for Day of 
Silence.

When asked how many years DHS 
has been taking part in the Day of Si-
lence, science teacher and GSA advisor 
Ann Shult stated, “that’s a hard ques-
tion to answer. This is my fifth year as 
advisor, and we’ve done it each year.  
But GSA has been around since 2001 
or 2002.  I believe we have participat-
ed since we moved into this building in 
2010, and maybe a couple of years be-
fore that. But I have no way of knowing 
for sure.”

Participating in Day of Silence is 
often rewarding. When showing teach-
ers, classmates, and friends the sheet 

of paper you get when signing up that 
says that you’re participating in the 
event, you can get support and en-
couragement. This year, I was met with 
the reassurance of many teachers and 
classmates when I showed them my 
card and sticker. 

However, this event can also be met 
with backlash. Last year, a student 
was slapped while participating in Day 
of Silence. This student has chosen 
to remain anonymous. This year, stu-
dents have been told that being silent 
is pointless, and have been mocked for 
being silent. They have also been made 
fun of while they cannot speak. 

Since harassment and violence has 
been a problem during Day of Silence, 
the GSA officers have come up with 
ways to fight the cruelty these individu-
als have faced while participating. Re-
corder and sophomore Rebekah Lar-
son said, “don’t fight hate with hate.” 
While president junior Louis Peckys 
said, “get a teacher, find me, or find Ms. 
Shult or a trusted teacher.”

However all of the officers agreed 
that if it is bad bullying, “feel free to 
talk, you’re not going against Day of 
Silence, your safety is more important 
than not speaking.”

If you have any questions about Day 
of Silence or GSA, feel free to find Ms. 
Shult! GSA meets every Wednesday af-
ter school in N211.
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The Barbwire Bake-Off pt. 1 (conitnued on p. 6)
by Blake Borgardt & Zach Donahue

Barbwire writers Zach Donahue, 
Blake Borgardt, competed in a cook 
off this past week. The rules for the 
cook-off were that each contestant 
made a dish and presented it to the 
journalism class. Whichever cook’s 
dish received the most votes, dubs 
the most talented cook. The dish 
which receives the fewest votes has 
to go through with a harmless punish-
ment decided by the winner.

Borgardt’s dish is a Nutella cheese-
cake. 

Ingredients for the crust: 
• 30 Oreo cookies (with the cream 

removed)
• 6 tbsp unsalted butter 
For the filling 
• 35 oz cream cheese, room tem-

perature
• 3/4 cup heavy cream + 2 tbsp, 

cold
• 2/3 cup of Nutella
• 1 cup of sugar
• 1 tbsp cornstarch
• 2 tbsp vanilla extract
• 4 eggs, room temperature
For the glaze:
• 2/3 cup Nutella
• 1/3 cup heavy cream
Steps to make:
1. Prepare the crust. Preheat oven 

to 350 F.  Remove the cream be-
tween Oreo cookies and crush 
them using a food processor. Melt 
butter and pour over the crushed 
cookies. Process until evenly 
moistened. Press cookie mixture 
with the back of the

2. Spoon into the bottom of a 10-
inch (26 cm) springform pan (with 
a removable base). Bake for 13-
15 minutes. Set aside to cool com-
pletely.

3. Reduce oven temperature to 300 
degrees F.

4. Prepare the cream cheese filling. 
In a bowl combine the sugar with 
cornstarch.

5. In a large bowl beat the cream 
cheese with 3/4 cup heavy cream 
until well combined and the mix-
ture seems fluffy as the heavy 
cream has whipped a bit. Gradu-
ally add the sugar mixture and mix 
until creamy and smooth. Add va-
nilla extract and mix again until well 
combined. Add eggs one at a time 
until each egg is incorporated.

6. Reserve about 1/3 of cream 
cheese mixture in a separate 
bowl. Add Nutella and 2 tbsp of 
heavy cream over the reserved 
1/3 of cream cheese mixture and 
mix well until incorporated.

7. Bake for 45-55 minutes on 300F. 
Turn off the heat and leave it an-
other hour in the oven.

8. Remove and run a sharp knife 
completely around the inside edge 
of the pan. Let it cool completely 
at room temperature.

9. Prepare the Nutella topping. Bring 
cream to a boil and pour over the 
Nutella. Mix well and spread even-
ly over the cheesecake.

10. Cover and refrigerate overnight. 
Decorate with some chopped ha-
zelnuts before serving if desired.

Donahue’s dish was a chocolate cof-
fee layer cake.

Ingredients for the chocolate cake:
• 3/4 cup (65 grams) unsweetened 

cocoa powder
• 2/3 (150 grams) sour cream
• 1 1/4 cup (296 ml) hot coffee or 

water
• 2 2/3 (320 grams) all-purpose 

flour
• 2 teaspoons baking powder 
• 1 teaspoon baking soda
• 1/2 teaspoon salt
• 1 1/4 (280 grams) unsalted but-

ter, at room temperature
• 1 cup (215 grams) light or dark 

brown sugar
• 1 1/2 (300 grams) granulated 

sugar

• 3 larger eggs
• 1 tablespoon vanilla extract 
For the coffee buttercream:
• 1 1/2 cup (300 grams) granulat-

ed sugar
• 1/3 cup (40 grams) flour
• 1 1/4 (295 ml) whole milk
• 1/3 (80 ml) heavy cream
• 2 tablespoons instant espresso 

powder 
• 1 1/2 cups (340 grams) unsalted 

butter, at room temperature and 
cubed 

• 1 tablespoon vanilla extract
For the Ganache 
• 8 ounces (227 grams) dark choco-

late, chopped or use chips
• 3/4 cup (170 grams) unsalted 

butter, cubed 
• 1 tablespoon light corn syrup
Steps for chocolate cake:
1. Preheat oven to 325 degrees F. 

Line two 8-inch round cake pans 
with parchment paper and grease 
with non-stick cooking spray or 
coat with butter and flour.

2. In medium bowl, whisk together 
the cocoa, sour cream and hot 
coffee or water until smooth. Set 
aside to cool. 

3. In a separate bowl, combine the 
flour, baking powder, baking soda, 
and salt.

4. In the bowl of stand mixer fitted 
with a paddle attachment, beat 
the butter and sugars together on 
medium high speed until very light 
and creamy, scraping the bowl 
down as necessary, about 5-7 
minutes. Add eggs one at a time, 
mixing after each. Add the vanilla.

5. Add the flour mixture in 3 addi-
tions, alternating with the cooled 
cocoa mixture, ending with the 
flour mixture. Mix until just com-
bined. Divide the batter equally 
between the prepared cake 
pans.

Bake, rotating halfway through. Until 

A decade of Marvel Movies culminates in Infinity War
by Jefferson Martinez-Arguelles

It all began with Captain America 
the first Avenger, then Iron Man came 
into play to change superhero movies 
as we know it. Now, celebrating the ten 
years of the Marvel Cinematic Universe 
will culminate with a stellar film that 
brings all the superheroes from these 
ten years of pure action and adrenaline 
to leave us breathless in awe.

Avengers: Infinity War, the movie that 
has been anticipated like no other in 
the history of cinema, has received a 
93 percent rating on Rotten Tomatoes, 
still behind the recently released Black 
Panther which got a 96 rating, even the 
title of this new Marvel movie brings ex-
citement and hype to it’s fan base all 
over the world.

The hard work and dedication put 
throughout this marvelous decade for 
Marvel movies is reflected in the hype 
and anxiousness for this game chang-
ing film not only for the Avengers, but 
for the franchises future films.

In this last stand to save the world, 
superheroes like the father figure of 
Marvel movies, Iron Man, and Captain 
America join again after their disputes 
about the Sokovia accords in Captain 
America: Civil War. They both reunite 
the Avengers as Thor and Bruce Ban-
ner warn them about the big threat 
that Thanos can be to earth and the 
universe. Thanos, being the last eternal 
titan, decides to steal all the six infin-
ity gems to eliminate half of the world’s 
population.

All of the Avengers come as one to 
bring down this brute threat with some 
help from people along the way like the 
amazing Doctor Strange and the always 
funny Star Lord, Rocket Raccoon and 
the Guardians of the Galaxy who bring 
the fun to this amazing comic based 
movie. As the saviors of the world fight 
once more to save humanity the movie 
will also be special as it may be one of 
the last appearances for some iconic 

heroes that will be exiting the Marvel 
Cinematic Universe.

Junior student, Dorian Gonzales 
said, “This movie was really anticipated 
by many fans for many years and 

Surely, this is a movie you will not 
want to miss.”

Infinity War will also be an important 
movie for the future of the Marvel Cine-
matic Universe as characters will keep 
being introduced to this amazing fran-
chise over the next few years based on 
the success of this last stand.

Junior student Osmar Mendez said, 
“This has certainly been the best movie 
in Marvel’s decade of cinema, in all lev-
els it has been the most astonishing.”

As you may already know there are 
many students ready to go see this 
amazing movie, so don’t let anyone 
spoil it for you!

Head out to the closest movie the-
atre to go see Marvel’s Avengers: Infin-
ity war in theaters now.

The Barbwire Bake-Off pt. 1 continued from p. 3
the center of the cakes bounce back 
when touched and a toothpick insert-
ed into the center comes out with a 
few moist crumbs, about 40-45 min-
utes. Let cool in the pans for 10 min-
utes, the remove to a wire rack to cool 
completely.
To make the Coffee Buttercream 
1. Whisk together the sugar, flour, 

milk, heavy cream, and espresso 
powder in a medium saucepan. 
Set over medium heat and bring 
to a boil, stirring occasionally. Con-
tinue to cook, stirring constantly, 
until mixture is thickened, about 
8-10 minutes.

2. Pour mixture through a mesh 
strainer into the bowl of a stand 
mixer fitted with a addle attach-
ment. Beat on medium high speed 
until cooled to room temperature, 
about 10 minutes.

3. Reduce the mixer speed to me-
dium and add the cubed butter a 
tablespoon at a time, letting it be-
come incorporated before adding 
the next tablespoon. Once all the 
butter has been added, add the 
vanilla and beat on high speed 
until buttercream is thick and 
creamy. If buttercream is too soft, 
chill in the fridge for 10 minutes, 
then try beating again.

To Assemble the cake:
1. If desired, cut the cooled cake lay-

ers in half, creating 4 layers. Place 
the first cake layer on a cake stand 
or plate. Cover with 3/4 cup of the 
buttercream and top with another 
cake layer. Repeat.

2. Cover the layer cake with a thin 
layer of buttercream to create 
a crumb coat. Chill cake for 10 
minutes to set, then cover with 

remaining buttercream. Chill for at 
least 30 minutes.

To make the Ganache
1. Place the chopped chocolate, 

cubed butter, and corn syrup in 
a large heat-proof set over a pan 
of barely simmering water. Stir 
as mixture melts. Once smooth, 
remove from heat and let cool 
for about 5 minutes.

2. Pour about 1/2 cup of the ga-
nache over the top of the chilled 
cake, spreading it just to the 
edge without letting it spill over 
the sides. Chill 5 minutes. Pour 
another 1/2-1 cup of the ga-
nache over the cake, this time 
pushing it over sides and letting 
it drip down. Let cake set for 30 
minutes at room temperature or 
10 minutes in the fridge before 
serving.
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PROMposals 
A fun way to ask someone to a dance! 

by Inga Collin 

As graduation comes and students 
end the school year, preparation for 
prom has just started. Many people 
may not even realize how much there 
is to do before the big night!! The first 
big task? Finding a date!  

For the longest time, asking some-
one to a dance was as simple as walk-
ing over and asking them. In today’s 
time, promposals have become such 
a fun, creative part of the prepara-

All photos provided by people shown in pictures. 

tion. Promposals usually include big 
posters, a funny pun, or something a 
little more meaningful. 

During fall couples do the same 
with homecoming but in prom sea-
sons seemed to be more extravagent. 
Dates take long amounts of time to 
prepare and ask their dates in the 
perfect way.

Asking someone in a more thought-
ful way gets the couple excited for the 

dance. If you’re uncertain of how to 
ask your significant other, flowers and 
food are always a way to the heart. 

Although asking someone in a 
clever way can be fun, you don’t need 
to go all out or even ask anyone at 
all. Going out with a group of friends 
would be just as enjoyable! 

Here are some of DHS’s very own 
promposals!  


