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March
Student of the Month
ANGELEA K. BALLIARD

i | Cooperative Education |
Auto Mechanics students Keira Hale
(CM) and Nick Matson (PT) are
working - Keira at South Hills Toyota
and Nathan at Zabkar's Exhaust and

Auto Repair in Bethel Park.

Welding student Nathan McMasters
(McG) is employed by SMS Group in
Washington.

Nathan
McMasters

A top performer in the Culinary Arts
program, Angie has been accepted to IUP
for Culinary Arts in the fall. During her time
at WACTC, Angie has earned OSHA,
ServSafe Allergens and ServSafe Food
Handler certifications and passed the State
certification testing for ServSafe Manager.
Angie is currently working at Aladdin’s
Restaurant in Murray after school.

Congratulations to our EMT students for passing the skills portion of their
National Registry of Emergency Medical Technicians (NREMT) tests on
Tuesday! Next step, cognitive testing!

Pictured are Paige Allison (B), Imani Barton (Homeschooled), Uriel Cerna
(CM), Brody Dodd (CM), Aydan Fauth (CM), Alice Kubatka (B), Noah
Miller (CH), Andrew Moss (FC), Kendall Pauls (M), Aiden Price (M), Kelly
Taylor (CM).

Carpentry student Mickey Banas (CM) is
employed by N&C Construction LLC
through our Co-op program.
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SkallsUSA

PENNSYLVANIA

Paige Allison, Gabriel Banks,

Burgettstown Alice Kubatka

Ezra Bullock, Seanna Gump,
Ava Kneib, Elijah Mancuso

Chartiers-Houston | Landon Hyde, Brooklyn Ingram
Fort Cherry William Geitner

Rylee Fuller, Mara Phillips,
Aiden Price

Canon-McMillan

McGuffey

Isabella Asbury, Anna Brunette,
Eva Cibrone, Andrew LaBarbera

Trinity Cullen Bresselsmith

Peters Township
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YOUR POTENTIAL

2024-2025
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Eleven students, accompanied by Instructor/Skills Advisor Allison Scaife
and Instructors Brett Shriver and Jodie Cowden, represented Western Area
at this week’s SkillSUSA Pennsylvania State Leadership Conference in
Hershey.

The SkillsUSA theme for the 2024-2025 school year, Ignite Your Potential,
hopes to inspire members to discover their unique talents and ambitions
through the powerful tools and motivating community of SkillSUSA.




CARPENTRY PROJECT

Carpentry instructor Tim Sullivan shared these
pictures of his students working on a collapsible
stage for the Allison Park Elementary School
Music Department.

(CCA); Waylon Dessify, Anthony Lubawy,
Keylee Robl (CM); Riley Danly, Tyler Wagers,
Hayden Shaughnessy (PT); Bryce Bailes,
Patrick Bertosh, Lilly Ann Early, Bryce McFall
(T); Hari Ramlogan (W).
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Due to scheduled NOCTI testing and Easter break, today is our final Fish Fry.
Fish Frys will start up again on Wednesday, February 18, 2026.
Thank You to everyone for your support!

WACTC FISH FRY

10:30 AM - 2:30 PM

Orders must be placed by 2:00 PM and picked up by 2:30 PM
Call 724-746-2890 Extension 131 or 137 to place orders

PLATTERS

COMBINATION PLATTER | Battered Cod fillet, 8 fried shrimp, 2 hushpuppies, and French fries.
Served with a side of coleslaw and tomato soup. | $15.00

SAMMY COMBO | 6 oz. Battered Cod sandwich, French fries, and a side of Coleslaw | $10.00

SOUP AND GRILLED CHEESE COMBO | Grilled Cheese sandwich served with homemade
tomato soup just like Mom made | $6.00

A LA CARTE

GIANT COD SANDWICH | 12 oz. battered Cod served on a 12” hoagie roll | $12.50 (Add Cheese $1.00)
HAND BATTERED COD | | 6 oz. battered Cod on a 6” roll | $7.00 (Add Cheese $.50)
FRIED SHRIMP (8 per order) | $7.00
HOMEMADE CHEDDAR PIEROGIES W/ ONIONS AND BUTTER (6 per order) | $5.00
HALUSKI WITH HOMEMADE NOODLES (12 0z.) | $2.50
MAC N CHEESE (12 0z.) | $2.50 FRENCH FRIES|$2.50 COLESLAW |$2.50 HUSHPUPPIES | $2.50

SOUPS
$5.00 Pint | $8.00 Quart

TOMATO BASIL | SEAFOOD CHOWDER | BROCCOLI CHEESE

DESSERTS
$3.00 Each

CHOCOLATE CLOUD APPLE TURNOVER CHERRY TURNOVER

Take Out Only
Cash and Credit Cards Accepted



Phedscuted -l?v
The Western Area
Career Technology Center,

Culinary Arts Department and Volunteers of Fix ‘ur Cat

Friday, April 4, 2025
688 Western Avenue, Canonsburg, PA 15317
Lunch 11am-1pm | Takeout begins at 3pm | Dinner 4-7pm
$15 / ticket Includes Spaghetti (marinara sauce or meat sauce), Salad,
Dinner Roll, Cookies, and Lemonade or Water (Soft Drinks and Coffee

available for purchase). All profits benefit Low Cost Spay /Neuter
Washington County.

To purchase tickets, fill out the order form and
mail to: Fix ‘Ur Cat
222 Hall Avenue, Washington, PA 15301

And/Or Help Support Us by Making
A Tax-Deductible Donation!

Name B

Addross ]

City, State, Zip

E-mail Phone

| would like to purchase tickets. % MeatSauce » _ Marinara Sauce

Enclosed is my check (payable to Fix ‘Ur Cat) or money order for &




