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In My Opinioné. 
By Max Jacobs, Editor 

 

Welcome back, students, teachers, administration 

and staff.  I hope everyone had a relaxing, enjoy-

able and productive summer.  I know yôall are 

gearing up for the grind ahead, but remember, 

students, it will pay off in the long run.  Regard-

less of where life leads you, you canôt go wrong 

with a good education.  Our elementary school is 

an ñexemplaryò campus, and our high school is a 

ñrecognizedò campus.  Students, these honors are 

not something that you might often think about, 

but they are something to be proud of.  Be grate-

ful for the teachers and staff who made it happen. 

 

Since books and supplies and homework and 

tests are going to be ñfront and centerò any mi-

nute now, I thought Iôd lighten up the transition 

from summer to school with some school-related 

humor.  Below and throughout this issue, please 

enjoy what students around the country submit-

ted to their teachers for some of their test ques-

tions.  And remember, these are only jokes. 

 

Until next month, Happy Labor Day, and letôs 

get the Cougar school year started right.  
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4H to kick-off new year!! 

 

 

By Michelle Wilkey 
 

It's that time of year again.  Yes, it is new clothes, new shoes, new teachers and 

of course, a NEW 4H year!!!  Are you interested in animals?  Photog-

raphy?  Wood working?  Cooking?  Jewelry making?  If so, 4H is for you. 

 

We offer community service opportunities, projects, food and fun.  There is 

something for everyone. Come and get your questions answered.  On Septem-

ber 12th at 4PM, the Christoval Community Center will be open for  

you to drop by and sign up.  4H is a non-profit organization and we do not have 

dues.  That's right, it's FREE!!!!!  If you want to buy a 4H t-shirt to show your 

pride, they are only $7.   Community members, you can buy one, too!!! 

Our meetings are usually the second Sunday of every month at 3pm. 

 

If you have questions now, please email Christoval4H@aol.com or call 896-

2412 
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More School Humoré. 
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ñBusiness Tipsò 
By Pedro Ramirez 
(Editorôs Note:  The following article is reprinted in its entirety verbatim, without editing for grammar, syntax or 

punctuation.) 

 

This past week I traveled to New Orleans for a lenders conference held in the shadow of the French Quarter 

District. I had not visited this city since before Hurricane Katrina made its now famous arrival and complete-

ly decimated the local economy by destroying homes, causing flooding, and displacing locals. Today, while 

not fully recovered, the city looks to be on a steady climb towards that goal. This is the result of a collective 

effort by local, state, and national leaders willing to focus on a single objective. 

 

This is the same mindset that a business owner needs to instill in his company in order to achieve his own 

goals. Often, small business owners try to do too many things at the same time and end up overextending 

their resources. They try to be everything to everyone and end up being average at best. This happens often 

with individuals that do not set a vision for their business at the beginning. 

 

Take for instance a restaurant. Prior to opening such a business one of the first things to consider is what 

type of food will be served. Will it be Chinese, American, Mexican, Italian, deli sandwiches, soups, or any 

other of a wide range of choices? Sometimes two of these choices can be combined to create a more appeal-

ing menu, but once you consider taking on three or four items, you run the risk of diluting your message. 

Customers will not have a clear understanding what type of food they will consume when they walk through 

your doors. 

 

Not only that, but business owners also run the risk of increasing their food costs, inventory levels, and re-

ducing their quality. Cooks will need to be trained in a wide range of styles and service times will increase. 

Standardization is the key to success in numerous businesses, but in restaurants if you donôt standardize the 

quality of your food and control your costs you could easily find yourself with no customers at all. 

 

Deciding the vision for your business is only the first step. You still need to be able to determine the plan of 

action for carrying out this vision, and assign the proper use of resources to bring that vision to life. It is also 

very important to convey this vision to every corner of your business, from your employees to your market-

ing materials, in order to increase the buy-in from every facet of your business. The last thing you want is to 

have a vision that no one knows about. You also need to establish the measures by which you will determine 

the success of the vision, and continuously monitor these to make the appropriate changes. 

 

Iôm not saying that a business owner cannot or should not expand their business services/products or diversi-

fy their business portfolio. Yet in order to take that crucial step they must do so by first building a solid 

foundation for their existing business. Often, business owners fail not because their business idea was 

flawed, but because they drained the resources of one business by pursuing multiple projects at once. 

 

Remember it is better to be great at one or two things than to be average in a lot of little things. 

 
ñBusiness Tipsò was written by Mr. Pedro Ramirez, Business Development Specialist and Certified Business Advisor III of 

Angelo State Universityôs Small Business Development Center.  For more information on the topic of this article or the ser-

vices of the ASU ¶ SBDC, contact him at Pedro.Ramirez@angelo.edu.  

mailto:Pedro.Ramirez@angelo.edu
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