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Mark your calendars! 2021 Training and Testing Dates 
Feb 25th – Axe Taekwon-Do Black Belt Testing Aug 26th – Axe Taekwon-Do Testing 

Mar 2nd – Axe Taekwon-Do Color Belt Testing Sep 11th – USTF Promotion – Broomfield Colorado 

May 27th – Axe Taekwon-Do Testing Nov 18th – Axe Taekwon-Do Testing 

Testing – February 25th & March 2nd  
I have sent out a 

couple emails 

regarding the testing 

for this cycle.  Due to 

our facility size 

restraints we will hold 

the black belt and 

black stripe tests on 

Thursday, February 25th at the Church.  We will limit 

guests to three (3) per student testing.  Color belts will 

need to skip this night and can watch the testing on Zoom.  

On Tuesday, March 2nd we will test the color belts at the 

Church.  Again we will limit guests to three (3)  per 

student testing.  During this testing 2nd dans & 1st dans 

will need to skip this night and can watch the testing on 

Zoom.  We will start both testings at 630 pm.  Masks are 

mandatory for all in attendance. 

 

Written Tests 
Remember all written or oral tests are conducted the class 

prior to testing.  All students that are in the 7th grade or 

older will take the written tests.  The questions that 

younger students will be asked during their oral tests 

consist of the meaning of their belt, number of moves, and 

diagram of their current pattern.  If they are a striped belt 

they will be asked the color meaning of the next belt.  

Example yellow belt green stripe should know the 

meaning of green belt. 

  

Birthdays in February 

 
Happy birthday to the following students of Axe 

Taekwon-Do:  Ms. Chamberlin, S. – Feb 5; Mr. Jensen. – 

Feb 7;  Mr. Matos, Keenan – Feb 13. 

 

Please let me know if I am missing anyone.  There is a 

waiver on presenting your birthday presents at the 

current time. 

 

 

Tuition 

We are collecting monthly tuition.  You can pay in person 

during our scheduled workouts or you can mail your 

checks to me, payable to Axe TKD.  If you are sending by 

mail, the address is 3355 Rahn Blvd, Bellevue, NE 68123.  

The cost is $50 per student or $80 for a family rate.    

 

Student Articles 
I encourage any student to submit articles for this 

newsletter.  This month we have an article from Ms. 

Brianna Grant, 3rd degree black belt. 

 

Perservance 

By Ms. Brianna Grant 

3rd degree black belt 

 

What is perseverance? 

I thought I was doing 

well with it when I 

tore my second ACL 

in 2019. I remember I 

was discouraged, but I 

threw myself into the 

physical therapy 

exercises and 

strengthening. I did 

extra PT appointments 

and every time I saw 

the doctor, he was impressed with my progress and even 

my physical therapy team was impressed, giving me new 

exercises every week. I ended up testing for my 3rd Dan 

less than 6 months after my reconstructive surgery. My 

knee did not feel weak or unstable. Things were going 

GREAT. 

 

But when I tore my ACL again in 2020, along with the 

meniscus this time too, I didn’t feel like persevering 

anymore. Once was hard, but not terrible. Twice was 

harder, but manageable. But three times? That was a 

discouraging blow. 3 times of going through the surgery, 

recovery, crutches, months of not being able to move 

about like normal. I’ve struggled so much this time. 

What’s the point of trying again? Why do physical 

therapy? Why stretch? Why do patterns when I can only 

walk through them? Why try again????  

 

But thankfully, we have an instructor who doesn’t give up 

on us just because we’re broken. =) If we have an injury 
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or something we can’t do, then Sr. Master Todd works to 

emphasize and develop our other skills. If you can’t use 

your hands, then he works on your kicks. If you can’t 

kick, then he works on your hands. If you can’t break 

boards with a 180, then he makes sure you can break more 

boards with your side-piercing kick. I’ve wrestled for a 

long time with “if I can’t do it fully, why do it at all?” My 

reasoning is, I’m not even 30 yet, this wasn’t supposed to 

happen until much later. But it’s been finally starting to 

sink in my head that if I don’t work with what I can, and 

if I don’t try, then I’m not honoring my instructor, or my 

school, or even the art of Taekwon-Do. What example am 

I setting for younger ranks if I don’t try? Regardless of 

how I feel, I still have a responsibility to earn my belt 

every time I tie it on.  

 

As of right now, there’s still a lot I can’t do. But there is 

a lot that I can do: I can work on my hands, I can study 

the books to the point of memorization, and I can teach.  

I’m hopeful that maybe after some time, much 

strengthening, and patience, maybe I can get back to some 

things. But I think perseverance for me will be doing what 

I can with what I’ve got (anyone familiar with the old 

Disney songs “It’s Whatcha Do With Whatcha Got” and 

“Stick-to-it-ivity”?). I think perseverance is a different 

journey for everyone because we all are unique and have 

different challenges, not just in Taekwon-Do, but in life 

itself. Just like we all have plans in life that don’t work 

out the way we want, then how do we respond? Do we sit 

there at the obstacle (like I’ve been doing for too long) or 

do we adapt and persevere with the new plan? 

 

Editors Note:  Grand Master Stephenson, D., in Missouri 

shared with me that he has undergone 5 surgeries on his 

knee!  Sometimes we just have bad luck! 

 

Korean Food 
  

So you are in the martial art of Taekwon-Do that was 

created in Korea in 1955.  It spread beyond its boundaries 

in 1959.  These are facts not in question since we can trace 

our linage to the creator of Taekwon-Do, General Choi 

Hong Hi.  So you may wonder what does this have to do 

with Korean food?  Well if you are going to practice a 

Korean art you should at least try the food.  There are 

several restaurants that are close to us.  During my travels, 

I have tried Korean food in many states and have 

experience students that can cook Korean food providing 

me with food.  I simply love the Korean food.   

 

Years ago I took a group of Axe Taekwon-Do black belts 

to a Korean restaurant to ensure they have at least sampled 

the food.  We will do this again once Covid is out of our 

life!  For a few recommendations, first the restaurants in 

Bellevue.   

Korean Grill, 1408 

Harlan Drive.  I have 

only tried this place a 

couple of times but 

many people love it. 

 

 

 

 

My personal favorite 

is the Korean House, 

2413 Lincoln Road.  It 

is located outside of 

what was referred to 

as the “back gate” at 

Offutt.  It is really a 

“hole-in-the-wall” 

appearance but the 

food is outstanding. 

 

Simple guide, from me:   

 

Kimchi (fermented vegetables): spicy fermented cabbage, 

cucumber or radish.  It is  great side dish and served with 

most meals. 

Bibimbap: six different vegetables usually with beef and 

topped with an egg. 

Bulgogi:  usually the most popular it is beef thinly sliced 

and has a great flavor typically grilled.  It also comes in 

pork both regular and spicy. 

Chap Chae or Japchae: popular noodle dish made with 

glass noodles, meat, and vegetables. 

Mandoo, also Mandu or Yakimandu:  Korean dumplings 

usually filled with ground beef or pork.   

Kimbap: a dish with cooked rice and typically egg, 

imitation crab, and radish.  It will look like a sushi roll but 

there is a difference.  The spices are different and it is 

Korean, not Japanese.  I get this every time as an 

appetizer.   

Kimchi Stew or Fried Rice:  This is spicy and will cause 

you to sweat. 

 

There are plenty of other dishes to try but take a chance 

on something new.  If you are going to be a Taekwon-Do 

student you should at least try Korean food.  Good luck 

and happy eating. 

  

 

 

 

 


