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America is the world’s melting pot. GHS is no exception, and the Cultural Leader-
ship Team is here to celebrate that.
“It’s all about the culture of  the school. It could be anything from peoples’ back-

grounds to what’s most popular. We try to celebrate a little bit of  everything in the 
school. It’s really not about race or color or religion; it’s just about what makes us 
Greenwood High School,” Mr. Jorge Garcia, Spanish teacher and co-chair, said.

The group is transitioning from a staff  focus to including student leadership.
“Its focus five years ago was just on the staff. We would learn strategies to share 

with the staff  on how to make the school more welcoming and culturally competent. In 
the last year or so, that has kind of  switched a little bit. Mr. Garcia has taken it so that 
it’s not just staff  but it’s also including students as well,” Mrs. Julia Reynolds, member, 
said. 

This inclusion of  students in the committee has been greatly anticipated for some 
of  the members.

“If  we can get some students on that leadership team, we’re hoping we could really 
incubate some ideas from that. Teachers can come up with it, but I really think it needs 
to come from the students,” Mrs. Nina Gondola, French teacher and member, said.

Members on the committee have been exposed to different viewpoints in an effort 
to become more accepting.

“A couple years ago we had a transgender adult come in and talk to us about what 
terminology is acceptable and what’s not acceptable to use. We had someone from the 
Muslim community come in a few years ago and talk to us about how often during the 
day they pray and how that can interrupt the school day,” Mrs. Reynolds said. “It’s all 
about being aware that we’re not all the same and we have different things that are really 
important to us and our backgrounds and how we can respect that and acknowledge it 
as well.”

The addition of  students to this team will require them to undergo special leader-
ship training, just as many of  the adult members did.

“There’s a leadership conference by the Peace Learning Center. We’re trying to 
involve them to where we can get some kids trained to be leaders in that area. Once we 
train those kids they will become part of  our committee so they can become student 
leaders. The kids know more about what’s culturally relevant than what we know,” Mr. 
Garcia said. “We’re having Peace Learning Center come over to do an in-service for 
us. Hopefully, we can grow some leaders out of  that, too. We’re going to try to look for 
juniors and have some people that are trained in conflict resolution and stuff  like that. 
It’s a long process—we only started last year, and so it’s developing.”

The team’s contributions to the school vary from month to month. 
“We do little things, like buying Band-Aids for the building that aren’t all white skin 

color because we’re not all white. And then we do big things, like a display or some ac-
tivity. We just try to keep the staff  aware of  different things that we can be open to—how 
to incorporate everyone in the building and what not to forget,” Mrs. Reynolds said.

A monthly letter is sent out to GHS staff  members reminding them of  different 
cultural celebrations.

“I put out a newsletter every month just to let them know these are the birthdays 
for the staff, these are the things that are interesting for this month. I put down all the 
different holidays for the month as they celebrate in different areas of  the world and 
stuff  like that,” Mr. Garcia said. “It’s just to be culturally aware that we’re not all white, 
we’re not all black, we’re not all Hispanic. We share more things in common than what 
we have that’s different.”

The Cultural Leadership members are looking forward to events planned for the 
near future.

“In February, we are looking to get more visual and audio things involved through 
the announcements. We want to highlight the different languages spoken in our school, 
not only that are taught in our school but also through our ESL students. We have a 
really rich base of  languages right here in Greenwood,” Mrs. Gondola said.

Cultural Leadership Team expands to include students 

I       have always been a person 
that has  not been afraid of  

trying different cultural foods, 
even if  it is just one time for 
experience, so when I had the 
opportunity to write about 
my first experience with Thai 
food, I was excited. I had 
heard all the stories of  Thai 
food’s incred-
ible spice and 
noodle dishes, 
and could not 
wait to experi-
ence it.

My first 
look at House 
of  Thai on 
SR135 involved a strip mall. 
It definitely did not strike me 
as a fancy restaurant, but I 
changed my mind as soon as 
I entered. 

My brother gave me the 
rundown of  all his Thai food 
experiences and warned me 
about the heat. The dish name 
I had heard the most was Pad 
Thai. It seemed simple enough 
with noodles and my choice of  
meat. Being the basic person 
I am, I got chicken and chose 

the medium heat on the scale. 
When the food arrived, 

it looked delicious. A simple 
dish of  noodles, chicken and 
assorted toppings. Some may 
be taken aback by the consis-
tency as the noodles are al-
most slimy. Once I got through 
this, though, the flavor was in-
credible. 

At first, I did not quite 
feel the heat and commented 

that I definitely 
could have went 
up a couple of  
notches on the 
heat scale. I may 
have spoken too 
soon. Although 
the medium heat 
was never un-

bearably hot, my nose was run-
ning by the end of  the meal. In 
reality, the medium was really 
the perfect mix of  spice and 
flavor. There was enough spice 
for a really flavorful addition 
to the dish but not so much 
that my mouth was on fire.

Overall it was certainly an 
enjoyable experience. A meal 
for one was less than $15, and 
the service was very good. I 
definitely endorse House of  
Thai.

Kon’nichiwa was an unexpected welcome to Hana’s Japanese Fusion restau-
rant. Hana’s specializes in authentic Japanese cuisine and is located in down-

town Greenwood.
I went into Hana’s without any expectations. I had tried sushi once, and it 

was from a convenience store, so I figured sushi at Kon’nichiwa had to be better. 
The restaurant only holds around 50 patrons with every seat being empty 

when we walked in. My brother and I sat in a booth near the open sushi kitchen where a Shokunin, a Japa-
nese chef, awaited our orders. I looked over all my choices that ranged from soups and teas to different kinds 
of  rice and sushi and assortments of  bento boxes. With the suggestion of  our server, I ordered a teriyaki 
chicken bento box, and my brother got spicy tuna and spicy crab sushi rolls and a clear broth soup.

The atmosphere was unique. The lighting was dim with traditional Japanese curtains covering the only 
windows in the front and hanging lamps above each booth. Calming piano music played in the background.

Our server brought out the soup and a tiny salad that came with my bento box along with my brother’s 
soup he ordered separately. The soup tasted like a strong chicken broth and was delightful. The warmth and 
taste reminded me of  a mother’s homemade chicken noodles. 

The salad was very basic with a special dressing; it was my least favorite of  the two starters. 
Then, our server brought out the main courses; my bento box came with not only teriyaki chicken but 

steamed vegetables, gyazo, fried rice and California rolls. I cracked open the chopsticks provided, and after 
watching a quick tutorial on YouTube on how to use them, I was good to go. I started with the teriyaki 
chicken. The chicken pieces were larger than I expected. The teriyaki sauce was not as strong as I expected, 
but it still served a mild punch. The seasoning and the sauce gave the chicken a taste that goes into my Top 5 
chicken experiences, and this is coming from a kid who only ate chicken nuggets growing up.

 The price of  everything was relatively inexpensive for the amount of  food I got. The bento box which 
could realistically feed multiple people only cost $14.50, while steak and fish bento boxes were $15.50. The 
average price for 
six piece rolls is 
$5.50. 

K o n’ n i c h i -
wa offers a great 
culture experi-
ence right here in 
Greenwood.
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clear soup with a side salad 
at Hana’s Japenese Fusion. 

Chicken Pad Thai at the 
House of Thai. 


