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Contest 10:
Newsmagazine Layout

INSTRUCTIONS: SCHOOL INFORMATION:

ASSIGNMENT:

• The size of each page will be 8 1/2 
by 11 inches. Please use your available 
desktop software to create your layout. 
The center spread should be created 
and saved as one spread that is 17 
inches wide and 11 inches tall. 

• Design the cover. Include a 
nameplate of your own design. 
Nameplate font and size is up to you. 
Include current volume, issue number 
and date. Use only the provided 
photos and any graphic or text of your 
construction that you think will be 
effective for the newsmagazine cover. 

• Design the center spread, using 
pictures, illustrations and/or 
infographics. Use any graphic element 
you wish, as long as it is of your own 
construction. 

• Access available photos for this 
contest at jea.org/contests. You may 
enlarge, crop or reduce photos. You 
may use as many or as few as you 
choose.

• DO NOT include your name or your 
school name on your entry.

• You will be judged only on the layout 
elements, but use fill text for copy 
blocks. 

• Write and place headlines directly 
into the layout. With fill text, create 
and place captions, pulled quotes, 
subheads or other copy of this type. 
Use any style, font and size that you 
deem appropriate. Use dummy names 
for bylines and photo credits.

• Remember your work is being 
evaluated on design and layout. Your 
writing will not be evaluated, but 
please use correct spelling in elements 
of any size. 

In black-and-white or color, design the front cover and the center 
spread (Pages 6-7) for Western Views using any grid or column plan you 
like. The center spread should be created and saved as one spread that 
is 17 inches wide and 11 inches tall.  The cover will be 8 1/2 inches by 
11 inches.

Use only the Contest 10 newsmagazine photos, stories and 
information at jea.org/contests. Other than provided photos and story 
ideas, do all of your own work on every aspect of this layout. You will be 
disqualified if you use images or material other than what JEA provides. 

Write actual headlines; create caption blocks with fill text and place 
them on the layout. You may also create your own pull quotes. Use 
dummy names for bylines and photo credits. 

Use any or all of the provided photos. You may crop any provided 
photos to meet your needs. Do not flip photos. You may create your 
own original artwork by hand or with available computer programs. 

Upload the cover and center spread in ONE PDF file. 

West Seattle High School 
3000 California Ave.  
Seattle, Washington 98116 
Gold and Black
Newsmagazine: Western Views, Vol. 18, No. 6 (March 12, 2021)

Please check the section “What 
Judges Will Look For” under your 
contest. It is a reflection of the judging 
sheet for this contest. 

HEADS UP:

Submitting Entries:
• All of the instructions for creating a PDF of your entry and uploading 
it into the contest system can be found at jea.org/contests. 

• Please read all of the instructions carefully. 

•  Entries must be uploaded by 6 p.m. CDT March 15, 2021.
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Contest 10:
Newsmagazine Layout

SIZE SPECS:
Page size for the cover/front 
page is 8 1/2 by 11 inches. 
Present the center spread 
(Pages 10-11) as one 17 
inch by 11 inch spread. 
Please be sure to prepare 
them in those proportions.

For a selection of photos 
to include, check the JEA 
website. Download the 
pictures, crop, size and 
place them as you wish. 
You may use Photoshop 
or a similar program to 
ethically alter the photos, 
but be prepared to discuss 
how and why you did it 
during the critique. If you 
use a photo as a photo 
illustration, as in a graphic, 
you do not have to include 
a caption. You are being 
judged on your layout, 
not your writing, but use 
correct spelling and AP 
style.

PHOTOS:

• A revised high school policy allowed teachers to use food as part of 
classroom lessons or special celebrations as long as they followed certain 
guidelines beginning Jan. 1, 2021.

• Students were still not allowed to bring in snacks or drinks to classrooms 
except for bottles of water.

• Until second semester this school year, no food was allowed in any 
classrooms except for the Family and Consumer Studies courses. The reasons 
included concerns about food safety due to an outbreak of hepatitis A in some 
school districts across the country. That led most districts in Washington, 
including the Seattle Public Schools, to ban food in classrooms.

• Hepatitis A is an acute infectious disease of the liver caused by the hepatitis 
A virus, usually spread by the fecal-oral route; transmitted person-to-person 
by ingestion of contaminated food or water or through direct contact with an 
infectious person. Tens of millions of individuals worldwide are estimated to 
become infected with HAV each year.

• In addition, West Seattle H.S. administrators were concerned about food 
items bringing bugs and rodents into the new school building due to food left 
out or not stored or disposed of properly.

• There were concerns about student allergies associated with certain foods.

• The district made the change to allow food after Washington Department of 
Health officials established guidelines for schools, which included having staff 
members wear plastic gloves while handling/distributing food, having students 
serve only themselves and using commercially packaged items.

• The new policy states: In an effort to create a more optimal learning 
environment, and in response to the presence of food‐based allergies, parent/
guardians should refrain from sending in outside food/candy/drinks to share 
with the class. As part of the districtwide initiative to discourage the use of food 
as a reward, teachers are encouraged to recognize and celebrate students 
by methods that do not involve food. Students may be provided with food 
during schoolwide events or as part of an educational unit in the class (e.g., 
concluding a unit on Greece with a snack composed of Greek food). In these 
cases, staff members will wear plastic gloves while preparing and distributing 
food items.

COVER/SPREAD TOPIC: 
CHANGES IN CLASSROOM FOOD RULES
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SECONDARY COVERAGE:
• The CDC report that hepatitis A is an acute infectious disease of the liver caused by the hepatitis A virus, usually 
spread by the fecal-oral route; transmitted person-to-person by ingestion of contaminated food or water or through 
direct contact with an infectious person. Tens of millions of individuals worldwide are estimated to become infected with 
HAV each year.
• The best way to prevent the spread of hepatitis A is through good hand-washing. Hands should be washed vigorously, 
for 15 seconds using soap and warm water, and rinsed very well. Good hand washing is most important before meals, 
after using the bathroom, after changing a diaper and before preparing or serving food.
• After a nationwide outbreak among school children in 11 states last year, schools across the nation began advocating 
for the hepatitis A vaccination for all school-aged children.
• Since the vaccine has been recommended, the number of hepatitis A cases reported each year has dropped from 
31,000 cases to about 1,500 cases per year, according to the Centers for Disease Control and Prevention.
However, the hepatitis A vaccine is required for entrance to kindergarten in only 13 states and Washington, D.C.
One state that recently changed immunization requirements to include a mandatory hepatitis A vaccination for school-
aged children is Kentucky. As part of the mandatory hepatitis A vaccination requirement, students had until Sept. 8, 2019 
to receive their vaccinations.

SECONDARY COVERAGE:
• The Family and Consumer Studies curriculum will be expanding in the 2021-2022 school year to include the following 
new advanced courses: Baking and Pastry Arts, Regional and World Cuisine, and Food Science.
• All of the classes are one-semester and open to juniors and seniors who have completed Food Fundamentals.
• In addition, students now have the option of participating in Culinary Arts 1 and 2, which is a dual-enrollment program 
where students also earn college credit.
• Foods instructor Becky Lawrence said, “In the Culinary Arts program, students gain valuable restaurant and food 
service skills through academic and workplace experiences. In addition to the classroom component, each student will 
complete a three-week internship at a local restaurant.” 
• Culinary Arts 1 and 2 is  part of the national ProStart Program, which is available in over 19,000 schools. 
• Chef Lawrence received her certification to teach the course in July 2019, and West Seattle H.S. was approved by the 
ProStart board due to its industrial kitchen set-up and introductory curriculum available to students.
• Students must apply to the program through the FACS Department and also be accepted by Shoreline Community 
College as a dual-enrolled student.

QUOTES:
• “It’s great to have food for a class project, but I wish we could bring in snacks. I get hungry late in the morning before 
lunch.” — DeeDee Clug, junior
• “My Spanish teacher has been bringing in food for us since I was a freshman. I guess it was against the rules but how 
else can we learn about the culture without experiencing some of it?” — Ty’nacia Emming, senior
• “I have ‘Book Talks’ (independent reading projects) every six weeks and allow students to bring food/drinks to share on 
these days.  They love it and look forward to it.” — Tammy Arndt, British-literature teacher
• “We believe classroom teachers can make the decision for their students about whether or not having food as part of 
a classroom lesson is appropriate or not. We certainly do not want to compromise the health of our students or create 
messes in our classrooms, but our students are mature enough to handle the occasional lesson involving food or special 
celebration.” — Theo Hughes, principal
• “Teachers are made aware which students have food allergies, and high schoolers are responsible enough to follow 
proper protocol to make sure health of their classmates is not compromised.” — Anchit Merhotra, school nurse
• “Our top priority is student health and safety. We believe that we have policies and procedures in place now to ensure 
that our staff members are educated in how to properly handle food allergies their students may have and also how to 
properly store and dispose of food products so that the classroom space remains clean and free of unwanted visitors 
like bugs and mice.” — Darlene Harris, Seattle Public Schools superintendent
• “In my weightlifting class last week we tried wheat grass drinks. They are supposed to be really healthy, and our coach 
said he drinks one a day so we all asked to try it. They were totally disgusting.” — Colton Klass, junior
• “There are so many ways that food is part of the units that we study in my World Humanities course, and I like having 
the opportunity to share that aspect of the cultures we explore.” — Lubda Brignets, humanities teacher
• “We often have late nights to work on deadlines for my publications classes, and it is nice to be able to have dinner 
in the lab. The parents send in really great meals, and we can work while we eat and get more accomplished.” — Allie 
Frost, journalism teacher


