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By Michael Ortoski
PEN ARGYL - Owner Anthony Ulecka decided it was time to do
what he loves best, make pizza! The location at 301 S. Robinson Avenue Pen Argyl, PA., formally his business ’The Lunch
Room’ since 2015 has been transformed into a quaint little
pizzeria with seating for 12.
“Lunch time in Pen Argyl had proven to be a very short
time frame with a limited customer base requiring fast take out
options and therefore, lack of profitability within our previous
business model said Ulecka.”
“We made a change and opened Moonlight Pizza to align with
our dream and vision of having a small & cozy pizzeria with evening
hours to serve our customers and their families.”
They had a two day soft opening, Thursday March 5th and Friday March
6th but as of today start their regular hours; Tuesday thru Thursday 2pm
- 8pm, Fridays noon-8pm Closed Sat., Sun., Mon.).
Continued on page 2
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Walmart Truck Drivers Raise $2,000
for Faith Christian School

By Walmart Media Relations
TOBYHANNA, PA - The Tobyhanna transportation office has selected
Faith Christian School to receive a $2,000 donation as part of Walmart’s
support of local communities. Private Fleet truck drivers for Walmart - already among the safest drivers in the country - drove extra carefully during the week from July 20 through July 26, 2019. For every accident-free
mile they drove during that week, Walmart made a financial contribution
to local schools. Walmart is donating one cent for each accident-free
mile driven by the drivers at each Walmart transportation office. A school
in the home region of each transportation office will receive at least
Continued on page 4
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Salad chef Nicole Adams and owner Anthony Ulecka

BHS Educational Foundation Funds Synthetic Cadaver Program
By Deanna Ruzanski / Bangor Area School District Educational
Foundation Executive Director
BANGOR - For the second year in a row, 240 students from 9th and
10th grade honors and college prep biology classes at Bangor Area Senior High School were hands deep into learning during a 2 day program
at the end of February when they got to dissect Cyndi the SynDaver, a
synthetic cadaver that is part of the Da Vinci Science Center’s outreach
program.
Thanks to funding from The Bangor Area School District Educational
Foundation, students had the opportunity to interact with Cyndi the SynDaver, a synthetic human cadaver, who was modeled after a 5ft. 2in. female and features complete and functional muscular, skeletal, circulatory,
respiratory, gastrointestinal, and endocrine systems – all made from materials that look, feel, and responds just like live tissue; she even pulses
and “breathes!”
Continued on page 8
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CIT Students Win Big at SkillsUSA
District 11 Competition

On January 29th, 65 CIT students participated in the 35th
Annual PA District 11 SkillsUSA Championship. The event took
place at The Allentown Fairgrounds Agri-Plex Expo Center and
had over 300 CTE students competing in 32 skilled trade
competitions. Participants compete for a chance to show off
their skills and hopefully advance to the state competition. Ms.
Katie Walker, SkillsUSA Council Executive Director, said, “the
purpose of SkillsUSA is not to make you a better competitor, or to
make you a national champion, the goal is to make you your best
professional self.”
Adrianne Jones, CIT’s Administrative Director, spoke during
the Awards Ceremony at Parkland High School. Mrs. Jones
shared her story about being a CIT student and SkillsUSA
competitor. She explained her beginnings as a quiet student
with no interest in competing. She had a fear of public speaking,
but her instructors urged her to compete and eventually
convinced her to compete
te in Job Skill Demonstration. Although
she did not win that competition,
mpetition, it gave her newfound
confidence and a desire to keep pushing herself. She became a
student leader at CIT, and
d continued to compete in SkillsUSA
competitions. Participating
ting in SkillsUSA gave her confidence and
taught her how to believe
ve in herself. She urged all the students
in the audience to be proud
oud of themselves, be confident, and
remember the life lessons
ns they are gaining from their experience
with SkillsUSA.
22 CIT students received
ved medals for their excellent
performance, with six of them winning 1st place and advancing
to the state competition. We are so proud of our students for
their hard work and dedication to their craft and their future.

Jacob Dietzler(Bangor), won
second placed in the Carpentry
competition.
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Werner (Bangor) prepares to
Korrin W
start the Esthetics competition with
model, Cassidy Johnson (Bangor).
They placed first!
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SkillsUSA District 11 Winners
1st Place

Kelvyn Castillo (B) Architectural Drafting
Julia Daley (N) Early Childhood Education
Korrin Werner (B) Esthetics
Cassidy Johnson (B) Esthetics
Anthoney Morales (E) First Aid/CPR
Glenn Arroyo (E) Masonry

3rd Place

OU

2nd Place

Jacob Dietzler (B) Carpentry
Isabella Klomp (E) Cosmetology
Drew Wortman (B) Electronics Technology
Bianca Amador (E) Job Interview

Shayla Vasquez (E) Action Skills
Michael Pope (PA) Automated Manufacturing
Brenden Thompson (N) Automated Manufacturing
Alexander Vickery (N) Automated Manufacturing
Jordyn Itterly (PA) Basic Health Care
Penelope Rios (E) Culinary Arts
Maria Abruzzese (W) Early Childhood Education
Quintin Hornberger (N) Electrical Construction Wiring
Jacob Pilozo (B) HVACR
Dominick Araujo (N) Information Technology Service
Karen Mora (E) Nurse Assisting
Hannah Wilson (B) Technical Drafting

Cub Cadet•Scag•Yamaha

INC

Husqvarna•Polaris•Ski-Doo•Can-Am

1169 MOUNT BETHEL HWY, MOUNT BETHEL, PA 18343
See Our Ad On
Phone:(610) 588-6614 Fax:(610) 588-2343
Back Cover

www.hornsoutdoor.com email:info@hornsoutdoor.com

Dyle E. Bray – VFW Post 739
202 Washington Blvd, Bangor PA • 610-588-5555

MT. BETHEL TRUE VALUE

2165 MT BETHEL HWY. MT. BETHEL, PA 18343
570-897-(NUTS)-6887

570-897-7325
teel@epix.net
2418 N. Delaware
Drive, Mt. Bethel,
PA 18343
www.teelrealty.com

BLUE VALLEY TIMES

PAGE 2

MARCH 10, 2020

Visit us at www.bluevalleytimes.com
Moonlight Pizza

Continued from page 1
7:30am - 7:30pm

NEW BULBS!
($60 +tax) BUY 1 MONTH GET 1 WEEK FREE
($108 +tax) BUY 2 MONTH GET 2 WEEK FREE
($135 +tax) BUY 3 MONTH GET 3 WEEK FREE

There is beauty in simplicity, states their menu. There are eight different pizzas that come in two
sizes, 16” or 12” and two different salads that come in medium or large. “Part of the idea is for the
salad to compliment the pizza” said ‘salad chef Nicole Adams.
“I was 7 or 8 years old when I got my first taste of life in a pizzeria. My mother had gotten a job
there to bring in extra money for our family” said Ulecka. Little did he know that he would spend the
next 20 years of his life there learning the business” said Ulecka.
“It has always been a passion of mine to have my own pizzeria. Something about it made sense,
a connection, an energy. It’s unmistakable. It’s you, the dough, the oven. Nothing else matters. The
dough is alive. You have to nurture it. Care for it and you will be rewarded. Ignore it and you will be
disappointed.
It’s an artist’s canvas, the peel is the easel, the sauce and cheese, the paint. It springs to life in the
oven, reactions happen, colors blend and pop. It transforms into beautiful life. Once out of the oven,
the maker looks upon it as if a child, proud and inspired. The cycle continues.”
“And now as fate would have it, I have found myself back to finish my career where I started. Fueled by passion and nostalgia for things and feelings once lost to time. Hoping to create as many
memories for others as I have been so blessed to have received.”
Most everything is homemade and only use the freshest ingredients available. Ulecka’s sauce
recipe has been handed down from generations (over 100 years).
Although there will be no delivery, there will be take out. They feel they want to know who their
customers are and get to know them as community members.
Find them here to see the whole menu: www.https://moonlightpizza.wixsite.com/penargyl
Facebook@moonlightpizzapenargyl
Instagram: moonlight__pizza
Phone 610-654-1020
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