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welcome To the zine! 
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Suggestions? Comments? 

Thank you and enjoy!  



Anime with the  

Catchiest Songs 
Squid Girl 

Durarara!! 

Another 

Cowboy Bebop 

DeadMan Wonderland 

Inuyasha 

Soul Eater 

Hetalia 

Tokyo Ghoul 

Yona of the Dawn 

Ouran High School Host Club 

One-Punch Man 
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Last issue’s answers... 

 

1. Pot stickers 

2. Sora 

3. His left eye 

4. Jose Porla 

5. Armin 

6. Goku’s grandfather 

7. Kurama 

8. Raijin Narukami-hime 

9. Goblins 

10.The “Which one is Hikaru” game (in 

one month, determine which twin is 

Hikaru, with a reason) 
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Vergil’s Powers and Abilities – Devil May Cry  

 Vergil is part human and part demon. 
 He has the power to awaken his demon blood to achieve the 

power known as “Devil Trigger..” 
 “Devil Trigger” allows Vergil to become a full demon, which increases his 

strength, speed, and healing speed. 

Main Weapon 

 Yamato: Virgil’s trademark sword, a dark-forged blade that was once   
wielded by his father, It was left to Virgil as a keepsake. 

“Why do you refuse to gain power? The Power of our father, 
Spurda?” 

-Vergil, Devil May Cry 

Character Descriptions By Jeib 

’ –

 

 

“ ”

 “ ” 

 ’

 ’

“ ”

4 



H
alf H

um
an, H

alf...Som
ething Else 

D
ante (H

alf D
em

on) - D
evil M

ay Cry 

InuYasha (H
alf D

og) - InuYasha 

A
kihito (H

alf Youm
u) - Beyond the Boundary 

N
eko (H

alf Cat) - K
 Project 
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recipes 

http://chocolateandzucchini.com/recipes/cookies-

small-cakes/strawberry-daifuku-mochi-recipe/ 

Strawberry Daifuku Mochi Ingredients: 

 10 small strawberries 

 100 to 120 grams (3 1/2 to 4 1/4 ounces) anko* (sweetened azuki bean paste:   
koshian is smooth, tsubuan is chunky) 

 100 grams (3 1/2 ounces) shiratamako* (glutinous rice flour; comes in granules) 

 50 grams (1/4 cup) sugar 

 150 ml (2/3 cup) cold water 

 plenty of katakuriko (potato starch) for dusting (corn starch can be substituted)  

Instructions: 
1. Rinse, dry, and hull the strawberries. Coat each strawberry with about 2 teaspoons 

red bean paste. Place the coated strawberries on a plate and reserve in the fridge. 
2. Combine the rice flour, sugar, and water in a plastic or glass bowl, and stir to  
        dissolve. Cook for 2 minutes in the microwave on medium, stir with a silicone         
        spatula, and repeat once or twice, until the mixture is thick and slightly translucent. 
3. While the rice flour mixture is cooking, pour a generous layer of potato starch in a 

rimmed baking sheet, and keep more potato starch on hand. When the rice flour 
mixture is ready, pour it onto the prepared baking sheet; it will be super sticky. 

4. Sprinkle generously with more potato starch and pat the dough to flatten it slightly 
(caution: it will still be super hot).  

5. Use a pastry cutter/scraper or a knife to cut it into 10 even pieces, square or trian-
gular.  

6. Remove the coated strawberries from the fridge. Take one piece of dough, stretch 
it gently so it will be large enough to envelop a strawberry, and place it on the palm 
of your hand.  

7. Dust the starch off the top surface with a pastry brush, place a coated strawberry in 
the center, tip side down, and wrap the dough around it, twisting the edges gently 
to seal into a pouch, and making sure the dough doesn't tear.  

8. Place the daifuku seam side down on a plate dusted with potato starch, and repeat 
with the rest of the ingredients. The dough will get less flexible as it cools, so try to 
work at a brisk pace. Save the unused potato starch in a container to use again next 
time.  

9. Let rest for an hour to set and cool to room temperature before serving. Leftovers 
should be covered and stored at room temperature, but note that strawberry  
daifuku taste best on the day they're made, so don't make more than you plan to 
eat within a day or so.  

Ingredients 

 5 Tbsp butter (room temperature) (70g) 

 1/2 cup powdered sugar (60g) 

 1/4 cup sugar (40g) 

 2 egg yolks 

 1 Tbsp milk 

 3/4 cup cornstarch (100g) 

 3/4 cup plus 1Tbsp cake flour(100g) 

 4 tsp green tea powder 

 white chocolate Instructions 

1. Sift cornstarch, cake flour, and green tea powder together. Set 

aside. 

2. Beat soft butter in a mixing bowl. Add powdered sugar and sugar 

and mix. 

3. Add yolks and milk and mix well. Add flour mixture and mix (don't 

over mix). 

4. Let the dough rest for 30-60 minutes in the refrigerator. 

5. Roll out dough to 1/4" thick and cut out with cookie cutter. 

6. Bake at 350F (175C) in preheated oven for 10-13 minutes. 

7. Cool completely on cookie rack, and decorate with chocolate if you 

want. 

Green Tea Cookies  

http://www.japanesecooking101.com/green-tea-cookies-recipe/ 
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Animal Sidekicks 
Happy- Fairy Tail 

Pikachu-  Pokémon 
Cat- Kiki’s delivery Service 

Bôh (Baby turned into a mouse) -
Spirited Away 

Plu- Fairy Tail 
InuYasha (Hah!)- InuYasha 
Pluto- Black Butler 

Luna- Sailor Moon 
Neko- K Project 
Botan-  Clannad 
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Vs. Battles Round TWO! 
Winners are in Blue. 

1. Ryuko (Kill La Kill) vs InuYasha (InuYasha) 

 

2. Grell (Black Butler) vs. Narako (InuYasha)  

 

3. Sebastian (Black Butler) vs. Natsu (Fairy Tail) 

 

4. Spike (Cowboy Bebop) vs. Lucy  (Fairy Tail) 

 

5. Mary Monster Form (Mekakucity Actors) vs. Ciel  

(Black Butler) 

 

Round 3
 ! 
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Vs. Battles Round three! 

Last fighter standing! 
 

The contenders: 
 

InuYasha (InuYasha)   

Grell (Black Butler)   

Natsu (Fairy Tail)  

Mary Monster Form  

(Mekakucity Actors)  

Spike (Cowboy Bebop)  

 

 

Who w
ill w

in?! 

Results in The Zine Vol. 8 
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TMAC Childhood 

Anime Favorites 

Yu-Gi-Oh! 

Kiki’s Delivery Service 

InuYasha 

Durarara!! 

Naruto 

Poyo 

Spirited Away 

Howl’s Moving Castle 

The Cat Returns 
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Thank you! 

A huge thank you to the   
Teen Manga and Anime Club 
of WPL, and to you, dear 
readers! The Zine would    
not be possible without   
out all of your hard 
work, dedication, and 
love of manga and anime.             
We are always taking   
submissions, and we    
hope you will leave us  
comments/suggestions    
on our Facebook page: 
www.facebook.com/
WPLTeenZone.                        
We hope you’ve enjoyed   
our Zine! 

 -Yma 
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