
DECEMBER 2014                      THE UNIVERSITY OF BALTIMORE’S STUDENT NEWSPAPER SINCE 1933

Movie Review

Photo essay

oNLiNe this MoNth

Our Managing Editor, 
Andrew Klein, reviews 
Interstellar.

Our Editor takes you 
on a culinary voyage 
to the ninth annual 
Metro Cooking DC.

This month on ubpost.org, check 
out our story on the recent 
renaming of The Strand Theater
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Baby, it’s chic outside
Derrick Crump 
Contributor

Winter is here and classes are 
coming to an end. This is 
the time to update your 

wardrobe with some of the hottest 
fashion trends. Each season fashion 
changes more or less and this season 
is no different. These trends, whether 

you follow them or ignore them, 
one thing that you can’t do is deny 
their existence. Fashion inf luences 
cultures and the way we see others 
and ourselves. We express ourselves 
and show our personality through 
fashion. Trends are what everybody 

is wearing at a particular time. Even 
though there are folks that swear 
they don’t follow trends, everyone 
is inf luenced whether they believe 
it or not. However, I must say, don’t 
let runway trends and the fashion 
moguls dictate what you must wear. 

My goal is to inform and inspire you 
with the latest fashion trends for this 
winter.

For this winter, a lot of old fads 
have resurfaced and some unexpected 
new trends have arisen. Here is the 
list of my top five trends:

1. Furs 3. Capes

There’s a lot to love about capes, 
especially since it’s made its way to my 
top trends list this season. When Ralph 
Lauren showcased cashmere capes, 
fashionistas jumped on and styled 
celebrities in fabulous capes. However 
you wear it, make the cape your staple 
this winter—it’s time to embark on this 
new crusade.

2. Prints

3. Boots 4. Coats

Photo courtesy of Peter M
cC

onnochle under a C
reative C

om
m

ons License

Furs are classic pieces that will 
always be around. It’s getting chilly, 
so it’s time to pull out the ol’ faux 
furs. How else are you going to stay 
warm?

Photo obtained under a C
reative C

om
m

ons License

Prints are the easiest way to bring color into your wardrobe. Print allows you to 
bring warmth and personality in your wardrobe. It creates interesting shapes 
and intricate patterns; a lot more interesting than the usual blacks, grays, and 
browns that typically dominate the season.
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Boots are always a staple for the winter season. How else are you going to track 
through a foot of snow and still look fashionable? Don’t be afraid to show your 
long legs while strutting around in your boots.

It wouldn’t be winter without 
coats! Designers have graced us 
with many options this season 
including Versace’s military coat, 
Burberry’s cropped trench coat, 
and Michael Kors luxury coats. 
We can’t forget Hermes’s 
poncho style coats. The variety 
is unlimited. Pick a piece and 
rock it!
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The UB Post welcomes  letters 
from readers. All letters become 
the property of The UB Post, which 
reserves the right to edit letters. 
Submissions should include name, 
phone number and e-mail address; 
students, include year and major; 
faculty and staff, include title and 
office or department. Anonymous 
letters will not be accepted. The next 
issue hits stands on JANUARY 27; 
submission deadline is JANUARY 19.

WHAT DO YOU HAVE TO SAY?

POLICY

ADVERTISING 
The UB Post is a monthly paper 
with a circulation of 1,800. If you 
are interested in advertising in the 
print edition, please contact  
advertising@ubpost.org.

CORRECTION 
The UB Post strives for accuracy. 
Please report errors to the editor 
at editor@ubpost.org.

Printed by Silver Communications

Jessica 
Greenstein
Editor-in-Chief

LETTER FROM THE EDITOR

Are you ready for f inals yet? We’re a mere 
three weeks away—or maybe you’ve already 
started looking toward winter break or for some, 
graduation? Either way, they’re all fast approaching 
so buckle your seatbelt!

This will be the final issue of The Post for the 
semester and year and we will resume production 
again next year for our February issue, which will 
be on stands Jan. 27, so if you have a special shout-
out or something you’d like to say to the one you 
love, please send it to us so that we can print it. Did 
you know that students get a free classified ad? 
We think Twitter has a good thing going, so keep 
your ads or Valentine’s shout-outs to 140 characters 
or less please. We will have new content available 

online throughout our hiatus and we will be working diligently to bring you 
another great semester in the Spring.

It was brought to our attention that Mia White’s article last month, which 
featured the changing color of the leaves in the area was printed on a black 
and white page and therefore did not do justice to her photos; we have decided 

to re-publish them below for your enjoyment.
To our staff that will be graduating and going on to greater pursuits: Chris 

Tapia, thank you so much for stepping up to the plate this semester and really 
making the paper shine. While your time with us was brief, it was no less 
appreciated and we will greatly miss you. Ben Land, I wish you all the best 
of luck with your future endeavors. I have enjoyed working with you over the 
past year and a half, reading your articles, and I will surely miss your presence 
in the newsroom.

To everyone else, have a Happy Thanksgiving, Happy December Holidays 
(I’m a Jewish woman who has always had a Christmas tree; politically correct 
is not my forte), and Happy New Year. Please be safe and we will see you back 
on campus in January!

What are we missing? What do you want to see more or less of? Let us 
know! Please email me at editor@ubpost.org. Also, don’t forget to Like Us on 
Facebook, follow us on Twitter (@theubpost), and subscribe to our newsletter 
(www.ubpost.org).

Yours Truly,
Jessica Greenstein

Editor-in-Chief
Follow me on Twitter @lawofcooking

Photo correction
In our previous issue, we incorrectly credited a photo of Bunny Vicious. The 
photo below was actually taken by Stacey Lynne Atwell, of Stacey Atwell 
Photography. The UB Post apologizes for any confusion.

Letter to the Editor
Reader J.C. Weiss, Senior Lecturer, and Executive in Residence for Finance 
at UB, wrote the following letter:

Dear Jessica,
The UB Post’s new look and content are great, however, I was disappointed 
that the “Seeing fall colors ...” photos on page 11 were only in black and 
white, a bit of a disconnect with the article’s title and a disservice to the 
photographer.

Keep up the good work,
John C. Weiss

Thanks for the feedback, Mr. Weiss! We agree. Below are the photos from Mia 
White’s article, in full color:

A blast from the past

We’d like to thank Richard Swaim, Associate Professor, Government and Public Administration 
for sending us this little gem from 1991 he found while cleaning out his desk.

“We consume our tomorrow fretting about our yesterdays.”
-Persius
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NEWS
Baltimore City schools have a new CEO
But is this what the doctor recommends?
By Benjamin Land 
Senior Staff Writer

The beginning of Dr. Gregory 
Thornton’s tenure as the CEO 
of Baltimore City Public Schools 
began in July. Since then, he’s seen 
his share of issues from both internal 
and external forces. Dr. Thornton 
inherits a school system that’s subject 
to the controversial Common Core 
Initiative and the mixed opinions of 
Baltimore residents. Then, there’s a 
recent report released by the Fund 
for Education Excellence (FFEE) 
nonprof it that highlights even 
further changes that some say are 
needed within the city’s schools. So 
the question is, is the new CEO up 
to the task?

Dr. Thornton’s previous experience 

with the education system comes 
from his time spent in Milwaukee, 
where he was the superintendent in 
a city whose political climate and 
school system walked hand-in-hand. 
Now, he hopes to move the school 
system forward while building upon 
the steps that the previous CEO, Dr. 
Andres Alonso, built. In an interview 
conducted by the City Paper last 
month, Dr. Thornton expressed 
his bel ief in the 21st Century 
Schools Initiative, a project that 
aims to upgrade the city’s schools to 
effectively compete with the digital 
age. However, the initiative itself is 
coming under fire from concerned 
parties about its funding and if it will 

continue past its initial stage.
Whatever happens with the 

21st Century Schools initiative in 
the future, the city’s schools will 
also fall under the scrutiny of the 
aforementioned Common Core 
initiative. This nationwide testing 
assessment judges schools by the 
scores of the students in various 
subjects. Dr. Thornton feels that 
while the assessment does create a 

“one-size-fits-all” approach to the 
city schools, it also provides numbers 
in “a world of accountability.” In 
other words, it allows investors to see 
the data presented in a clear manner, 
without any other information 
getting in the way.

The Baltimore Brew reported that 
the purpose of the FFEE report was 
to “identify a set of priorities” for 
Dr. Thornton, after speaking with 
a total of 859 people throughout 55 
communities in the city. The full 
report can be found online, and four 
points stand out:

• A stronger involvement between 
parents and the community with 
the schools, as well as a more 
inviting school environment.

• Teachers and school staff who 
are not only talented, but also 
want to invest in the students.

• Higher academic expectations 
for students to properly prepare 
them for the rigors of life after 

high school.
• Activities for students that last 

not only throughout the school 
day, but also outside of the 
school year.

The repor t a l so ment ioned 
several other recommendations for 
Dr. Thornton. With the f irst half 
of the school year quickly drawing 
to a close, 2015 might be the year 
that could answer the question of 
whether Dr. Gregory Thornton 
has what BCPS needs to transition 
themselves and their students to be 
able to navigate the changing times 
in an effective manner.

Does a fee subvert the Circulator’s mission?
Charm City’s Circulator might charge a fee in the near future.
By Benjamin Land 
Senior Staff Writer
Students of UB may be familiar 
with the Charm City Circulator. 
Started several years ago, it’s a free 
public bus system with stops in 
different Baltimore neighborhoods, 
predominantly in Mount Vernon, 
Fells Point, and the border of Federal 
Hill. For the budget-conscience 
student and cit y resident, the 
Circulator is a welcome alternative 
to having to pay for the MTA 
transit system. However, recent 
developments may be taking away 
the “free” part of the circulator in 
coming months. 

The announcement of a potential 
fee for the Circulator was a part of 

the City Council calling for a study 
into the bus system’s situation, citing 
a desire to know who rides it and at 
what economic cost. Currently, the 
Circulator requires $7 million to 
operate its four routes and boasts 
a yearly ridership of over 4 million 
people. The announcement itself 
was met with sharp criticism from 
the public. This reaction in turn 
prompted the council to renege on 
the fee aspect of the study, with 
Councilman James Kraft stating that 
he would like more transparency on 
the matter.

Mayor Rawlings-Blake said that 
she wants the service to remain free, 

but echoes the city council on why 
the study is essential to the long-
term operation of the Circulator. To 
spearhead the study, the city will 
pay Louis Berger Water Services Inc. 
$130,000 to examine the Circulator’s 
funding, locations, ridership, and 
future route extensions.  Rawlings-
Blake told The Baltimore Sun: “The 
longevity of the program depends 
on us getting it right. It has to work 
within its budget.”

The a forementioned lack of 
transparency for the Circulator comes 
from mostly the city’s Department 
of Transportation (DOT), who 
have remained quiet on the system’s 

f inances. Adrienne Barnes, the 
spokesperson for the DOT, hasn’t 
responded to requests for the 
numbers behind the Circulator, as 
well as rumors that it’s operating at 
a deficit to the city’s budget. This 
impasse may also be one of the 
reasons, other than finding interested 
investors, why the calls for potential 
route extensions haven’t progressed 
within the past several years.

These route extensions would 
greatly enhance the ridership of the 
Circulator, but the DOT would have 
to begin a discussion with the city’s 
off icials and organizations (such 
as the Downtown Partnership), 

on what the l imits are for the 
Circulator. The Partnership views 
downtown Baltimore as a rapidly 
growing area that greatly benefits 
from the Circulator, but insists that 
the system isn’t a replacement for the 
city’s extensive MTA system.

Vice President of the Downtown 
Partnership, Michael Evitts, feels 
that the Circulator can be a better-
implemented public transit option, 
once the current lack of transparency 
is done away with and maybe an 

“advisory board” instituted in the 
future. The study is slated to begin 
during the summer of 2015.

Mayor, non-profit celebrate continued growth 
of literacy program
By Mia White 
Senior Staff Writer

On Oct. 7, Mayor Stephanie 
Rawlings-Blake and non-prof it 
Reading Partners joined forces to 
celebrate the success of the Third 
Grade Reads initiative. TGR aims 
to bring students across the city 
up to grade-level literacy through 
volunteer based tutoring. The 
initiative is a partnership between 
the city and Reading Partners, a 
non-profit organization that tutors 
in elementary schools across the 
country.

Reading Partners began working 
in the city in January of 2012. It’s 
l it t le surprise that they chose 
Baltimore, a city with widespread 
poverty and a chronically fraught 
public school system. In 2011, only 44 
percent of Baltimore fourth graders 
from low-income families were able 

to read proficiently. By the end of 
Reading Partners’ founding year, 
the Mayor and the non-profit had 
launched TGR.

“ Thi rd Grade Reads he lps 
struggling students with one-on-one 
tutoring,” Mayor Rawlings-Blake 
explained at the 2012 launch. “[TGR] 
will improve their reading skills and 
prepare them for a successful future.”

This remark touches on Reading 
Partner’s core idea: that one-on-
one tutoring is the best way to help 
students. The organization relies 
almost entirely on volunteers. Each 
volunteer comes in one or two hours 
a week, depending on availability. 
Tutors use the provided curriculum, 
and sit down with the same child 
every week. By working with the 
same partner consistently, the tutor 

and student foster a relationship 
and have fun with one another, all 
the while improving the student’s 
literacy. In fact, studies have shown 
that after 26 hours of tutoring, most 
students gain an entire grade level in 
reading skills.

It’s no surprise that the primary 
goal for the Reading Partners is to 
gain more volunteers. In this way, 
TGR has been a great help. First, it 
has increased awareness throughout 
the cit y. Secondly, the Mayor 
recently signed an executive order 
that allows city workers to receive 
two hours of paid leave to tutor with 
the organization.

There is little doubt that both the 
efforts of the city and the efforts of 
Reading Partners are paying off. In 
2012 the center served 41 students; 

now Reading Partners has expanded 
to serve nine schools throughout the 
city, with 500 volunteers serving 450 
students.

When I spoke to the development 
manager Amanda Fisher, she 
strongly encouraged UB students to 
consider volunteering. It only takes 
one hour a week. The schools are 
spread throughout the city, so there 
is most likely one close to you.

“The more tutors we have,” she 
said, “the more students we serve.”  

 Reading Partners has impressive 
goa ls for the yea rs to come. 
According to Fisher, the hope is to 
expand to twenty schools and to 
serve 1000 students by the 2016-2017 
school year.

Site Coordinator, Sharae Felder 
and a student at Friendship Acad-
emy at Cherry Hill

Photo courtesy of Reading Partners

If you’re interested in volunteering, 
you can visit the Reading Partners 
site at http://readingpartners.org/
baltimore/baltimore-schools
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May the curve be ever in your favor
By Mike Crawford 
partner of Chisholm Trail Grass-fed Beef

As the end of the semester signals 
f inal exams and projects, it is easy 
to grab takeout and energy drinks 
to ease the suffering of late-night 
study sessions. As tempting as this 
may be, it is not the best choice for 
retaining need-to-know information 
and staying healthy. Follow these tips 
to ensure you’ll be well enough to 
munch on holiday feasts:

1. Get up and move
While it may seem logical to 

shut yourself in and study all night, 
it’s actually best to allow time for 
moving. Take 15 minute study breaks 
to walk around the library to refocus 
concentration. Also, allow yourself to 
get an adequate amount of moderate-
intensity exercise, two hours and 30 
minutes according to the Centers for 
Disease Control (CDC), each week. 
This can be as simple as joining a 
pick-up game of basketball or going 
dancing. The key is to move! Moving 

not only releases endorphins to make 
you feel better, it also helps with 
cognition and focus. Take a look at 
the Campus Recreation and Wellness 
Center (www.ubalt.edu/campus-life/
recreation-and-wellness) to see what 
types of classes and competitive 
sports are offered.

2. Get some sleep
Again, whi le it might seem 

reasonable to use every minute of 
the day to study, it is actually best to 
let the brain rest, recover and process 
all the information it absorbed. The 
body needs adequate amounts of 
sleep to keep the immune system 
strong. Adults should receive seven 
to eight hours of consecutive sleep 
each day according to the CDC. 
Those whom receive enough sleep are 
able to pay attention, make informed 
decisions and be more creative. Thus, 
allowing you to retain information 
for your finals more quickly and earn 

an “A+” on the final project.
3. Eat real food
Pop-Tarts, energy drinks and fast 

food will only get the body so far. For 
full concentration, it is best to feed the 
brain real food including vegetables 
and lean protein. Vegetables contain 
fiber and nutrients vital to everyday 
life.

Most vegetables contain Vitamin A 
and C which are good for eye health 
as well as boosting the immune 
system. This way you will not only 
be able to see your tests, you’ll be 
healthy enough to show up as well! 
Choosemyplate.gov recommends 
women aged 19 to 30 get 2 ½ cups 
and men aged 19 to 30 get 3 cups of 
vegetables daily. One easy way to 
do this is after grocery shopping, 
simply divide the vegetables into 
snack-sized portions and place in 
sandwich bags. This makes for easy 
grab-and-go snacks between classes, 

group meetings and late-night study 
sessions.

Lean proteins, such as grass-fed 
beef (www.eathealthybeef.org) are the 
building blocks to nutrition. Unlike 
fats and carbohydrates, the body 
does not store protein; therefore, the 
protein supply must be replenished. 
Proteins do more than build strong 
muscles; they are present in every cell 
and tissue, boosting energy and the 
immune system. Look for healthy 
beef jerky and nuts like raw almonds 
to stay fuller longer between meals. 
These snacks do not have to stay 
cold, so they are ideal for carrying 
around in a backpack. Making these 
simple menu changes will enhance 
your performance throughout the 
semester without damaging your 
brain and rotting your teeth.

Choosing to move, sleep, and 
eat vegetables and lean protein will 
advance your studying efforts and 

focus. Study hard and finish strong—
winter break is almost here!

This article was contributed by Mike 
Crawford, partner of Chisholm Trail 
Grass-fed Beef—a rancher-owned 
cooperative specializing in raising 
100-percent grass-fed longhorns on 
ranches in Texas. For more information, 
visit: www.eathealthybeef.org
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Dec. 1      World AIDS Day - Red Study Lounge  
     1-2:00 p.m.,  Law Center - 6th Floor

Dec. 2  Giving Tuesday 12-2:00 p.m., Online 
    SEB Gear Up for Finals 12-3:00p.m., LC 
   Town Hall

Dec. 3  The Power of Connections: Building 
and Maintaining Networks 3:45-5 
p.m., UB Student Center  Room 301 
OutReach 12-3:00 p.m., SC 1st Floor

Dec. 4  Effective Resume and Cover Letter  
5:45-7 p.m., UB Student Center - Room 301 
Fuel for Finals 4-6:00p.m., AL - Lobby, AC, 
BC, SC, LC 11am-2:00p.m.

Dec. 5         M.F.A. in Creative Writing & Publishing 
Arts Student Reading 7-10:00 p.m., SC – 
Bogolmony Room 

 Baltimore County Crime Lab Tour  
10 a.m.-12 p.m., Off Campus 

Dec. 15  2014 UB Service Recognition Ceremony 
12-2:30 p.m., Patrica and Arthur Modell 
Performing Arts Center at the Lyric

Campus Life
Upcoming 

Events

UB student only one in Maryland to receive 
accounting scholarship
By Andrew R. Koch 
Staff Writer

A UB senior was the only student 
in Maryland to win a nationwide 
scholarship for accounting majors.

On Sep. 25, Tanyeka Alexander, a 
senior in the Accounting program 
in the Merrick School of Business, 
was announced as a winner of the 
2014-2015 AICPA/Accountemps 
Schola rsh ip presented by the 
American Institute of Certif ied 
Public Accountants. Alexander 
was the only college or university 
student in Maryland to be awarded 
t he $2 ,500 schol a r sh ip.  T he 
scholarship is presented annually 
to undergraduate and graduate 
students who are working towards 
getting their licenses as CPAs. The 
AICPA recognizes the students who 
are awarded the scholarship for their 
academic excellence, as well as their 
leadership. Alexander says there are 
at least 10 different scholarships on 
the AICPA’s website that students 
can apply for.

“You just apply for as many as 
you can, especially those that you 
think apply to you,” Alexander said, 
who’s currently working as an intern 
at the Baltimore headquarters of 
accounting firm CliftonLarsenAllen.

Alexander says she also applied 
to scholarships for transfer students 
and minorities. She described how 
she and a classmate were f lown up 
to Philadelphia to meet with the 
AICPA’s Diversity and Inclusion 
Team during the two-and-a-half-
day Accounting Scholars Leadership 

Workshop. Alexander says about 35 
students from across the country 
took part in the workshop, and they 
received instruction on everything 
from etiquette and networking to 
studying for the CPA exam.

Each of the scholarships involved 
answering two quest ions with 
short essays of 250 to 500 words. 
Alexander says one of the questions 
applicants were asked was what 
their intentions were if they won 
any of the scholarships and became 
an “Accounting Legacy Scholar.” 
The second question would vary by 
scholarship.

“The second question would’ve 
been more detailed, such as ‘Why 
did you choose accounting,’ or ‘How 
successful do you think you will be 
in accounting,’ or ‘What will you do 
when you graduate with your degree 
in accounting,’” Alexander said.

She added that the applications 
a lso required two professional 
letters of recommendation, from an 
employment supervisor or a professor. 
Alexander said it felt good to find out 
over the summer that she was among 
the f inalists for the Accountemps 
scholarship.

“It was very rewarding to f ind 
that I had been selected as a top tier 
(applicant), but I would know for 
sure by August,” Alexander said. She 
feels fortunate to have been named 
one of the 10 scholarship winners 
nationwide.

“I’m very blessed to have it. I 

def initely need it ; look ing at 
graduating and continuing on with 
my Master’s. There’s GMAT to 
consider […] every test involves costs, 
and even preparation review tests 
also have costs. I’m looking at taking 
the CPA exam and preparing for 
that,” Alexander said. Passage of the 
GMAT test is required to get into 
the Master’s Accounting program.

The fact that Alexander was the 
only winner of the Accountemps 
schola rsh ip in Mar yland was 
newsworthy to CliftonLarsenAllen. 
She says her award made news 
throughout the company.

“A couple of partners at the firm 
just thought that was remarkable, and 
it even helped me just as an intern. 
I’m not just an intern; I feel like I’m 
THE intern,” Alexander said.

She also made company-wide 
news when her research paper, titled 

“Generational Encounters: Goodbye 
Boomers, Hello Millenials,” was 
published on the blog of Maryland 
Association of CPAs (MACPA) 
Executive Director Tom Hood 
on Aug. 26. Alexander was also 
presented with a scholarship from 
the MACPA Education Foundation 
during the association’s first annual 

“Women to Watch” Awards Breakfast 
on Sep. 30.

Appl icat ions for next year ’s 
scholarships are now available on 
the AICPA’s website, www.aicpa.org

Is waiting to vote worth it in Baltimore?
By Benjamin Land 
Senior Staff Writer

By the date of publication, Baltimore 
will have elected the Republican 
candidate for governor, Larr y 
Hogan, into off ice. Mr. Hogan’s 
administration is one of the many 
Republ ican midterm elec t ion 
victories, one that has spurned 
Baltimore’s talk radio and news 
outlets into discussing what exactly 
happened at the polls. But one thing 
isn’t being discussed: the wait time 
to vote, which is very important 
in a climate of unclear voter ID 
regulations. However, UB’s very own 
John T. Willis plans on answering 
that question on a local level, by 
finding out the wait time for voters 
in Maryland.

Professor Willis currently teaches 
several courses at UB’s College of 
Public and International Affairs. 
Prior to his time at UB, he served as 
Maryland’s Secretary of State and as 
the Chair of the Special Committee 
on Voting Systems and Election 
Procedures. During his time with 

the latter, Maryland saw landmark 
legislation on election reform and 
the incorporation of reform measures 
in 2001. Professor Willis also spent 
time on the Commission to Revise 
the Election Code, a commission 
that was the architects behind the 
successful modernization of the 
state’s election laws.

The s t udy used a team of 
researchers to go out on Election 
Day last month, and collect the wait 
times at about 20-30 polling places 
throughout Maryland. Their goal 
was to ascertain whether or not 
Maryland voters are experiencing 
drastic wait time at their respective 
polling places. The study itself 
isn’t the f irst one that Mr. Willis 
has conducted; he was the primary 
investigator on the Voting and the 
Administration of Elections in 
Maryland study that was released 
in January this year. This one study 
established a benchmark for wait 
times with voters, prompting the 

Presidential Commission on Election 
Administration to state that, “no 
voter should wait longer than 30 
minutes at polling places.”

According to Ann Gotten, the 
Director of UB’s Schaefer Center for 
Public Policy, the study will measure 
Maryland’s current output of voter 
wait times against the previously 
held standards to identify issues. 
Once identified, recommendations 
will be made by the Schaefer Center 
to how those times can be reduced 
for future elections. The study will 
be released this month, which will 
then be shared by the State Board 
of Elections at the 2015 Maryland 
General Assembly session. Look for 
the news of the study to also make 
the headlines on www.ubalt.edu.

We’re going on break with 
you! Be sure to log on to 

www.ubpost.org  
over the winter break for 

new content!
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UB Finance professor: don’t get too excited 
about falling gas prices
By Andrew R. Koch 
Staff Writer

Many of us will be traveling to spend 
time and share special moments with 
friends and family this holiday season. 
While this year we’ll be experiencing 
less pain at the pump to go on our 
holiday travels, a professor in the 
Merrick School of Business says we 
shouldn’t be getting too excited about 
the drop in oil and gas prices.

In the Oct. 20 edition of The 
Baltimore Sun, Professor of Finance 
Steve Isberg said that while the 
decrease in gas prices is good for 
consumers, costs for other products 
such as food have continued to rise 
while salaries continue to remain 
mostly f lat.

“I love it when I can fill up my tank 
for $60 instead of $75, but I don’t 
know if I’m going to jump for joy,” 
Isberg told The Sun. As of Nov. 14, 
the average price for regular unleaded 
in the greater Baltimore area was 
$2.88 a gallon, slightly lower than 
the Maryland state average of $2.90. 
That was down nearly 27 cents from 
a month earlier, and down 32 cents 
from a year earlier. Isberg says the 
current decrease in gas prices both 

in Maryland and across the country 
is part of a cyclical pattern.

“They’ve been ranging from a high 
of about $3.70 a gallon, and they’ve 
dropped to about $3.10 a gallon,” 
Isberg said while describing a line 
graph showing weekly average retail 
gas prices in the U.S. between mid-
October 2012 and mid-September of 
this year. “They’ve been behaving 
within that range for the last two 
years.” In the chart, gas prices fell 
into the $3.10s in November of last 
year, and then went up over $3.60 a 
gallon during this spring and early 
summer before starting their current 
downward trend in July.”

“There are seasonal patterns. It’s 
usually high in the summer months, 
so if you take a look at any of the 
summer months, you’ l l see that 
the gasoline prices are reasonably 
high,” Isberg said, referring to line 
graphs that showed average weekly 
gas prices over the last four, 14 and 
24 years. “So, here again, reasonably 
high in the summer of 2014, and they 
typically do come down in the fall. 
So the fact that they’ve come down 

in the fall isn’t very much to get too 
excited about in and of itself.”

In the fall, oil ref ineries switch 
blends and start producing what’s 
known as the “winter blend” of 
gasoline, which is cheaper than the 
blend that’s produced for the summer. 
Isberg said that those seasonal 
patterns still showed themselves 
over the long-term, even as gas prices 
started rising through the 2000s.

“You can see that in the ’90s, from 
’91 until about 2000, the prices are 
fairly stable, and varied within a very 
narrow range,” Isberg said.

The graph showed prices that 
were generally between $1 and $1.30 
a gallon, and even dipping below a 
dollar a gallon in early 1999. Isberg 
said there was an increase in gas 
prices in 2000 and 2001 up to 
between $1.40 and $1.70, but then 
dropped back to just over $1 a gallon, 
and stabilized there. Then gas prices 
began trending upward.

“And then they steadi ly rose 
throughout that period from about 
2002 to 2007 or so,” Isberg said. “You 
can still see the seasonal patterns, 

but you had a steady increase, and 
then when the bottom dropped 
out of the credit markets, at the 
same time the bottom dropped out 
of the commodity markets as well, 
particularly oil.”

In January 2008, gas was averaging 
over $4 a gallon; a year later, in the 
midst of the recession, gas had fallen 
to around $1.60 a gallon. Isberg says 
gas prices have been fairly stable 
since 2011, outside of the seasonal 
highs and lows.

“Usually you get a little spike up in 
the spring and again in the summer, 
so it very well could be that you see 
this turn back up,” Isberg said.

Ref ineries usual ly shut down 
during the spring for maintenance, 
and then prepare to make the switch 
to start producing the summer blend, 
which leads to gas prices rising 
annually during the spring and into 
the summer travel season. 

“What would really excite me 
would be if we started to see this 
long-term trend start to decline, so 
if we continue to see these prices 
fall, and then get down into the low 

$2 range, which is where they were 
after the market dropped, and the 
$1.50 range where they were right 
around the turn of the (21st) century, 
that would be something to be a little 
bit more excited about,” Isberg said.

Crude oil prices have fallen from 
around $103 a barrel in late June to 
between $75 and $80 a barrel f ive 
months later. However, while the 
overall Consumer Price Index (CPI) 
annual inflation rate is at 2.36 percent 
since the beginning of 2000, with 
CPIs for transportation, housing and 
food also sitting between two and 
three percent, the CPI inflation rate 
for fuel stands at 5.31 percent, nearly 
double the 2.95 percent inf lation 
rate for rental housing. The CPI 
with food and energy has gone up by 
nearly 40 percent since the beginning 
of 2000. Even without food and 
energy, the CPI has still gone up 
by more than 25 percent during that 
same time.

Information systems professor 
recognized for research on mobile tech
By Andrew R. Koch 
Staff Writer

Professor Eusebio Scornavacca 
moved f rom New Zea land to 
Baltimore only a year ago. However, 
his research on mobile information 
technology and how it’s applied in 
business has taken him around the 
world, and has earned him some 
recognition in the process.

Scornavacca ,  the John and 
Margaret Thompson Professor of 
Management Information Systems in 
the Merrick School of Business, was 
recognized during the 13th annual 
International Conference on Mobile 
Business in London this past June. 
He was declared to be one of the top 
four researchers in the world for his 
research papers on mobile IT, based 
on both the number of his published 
articles as well as their impact. 
Scornavacca explained that when 
he was doing research on online 
commerce (e-commerce) in the late 
’90s, he envisioned what we’re now 
accustomed to today in our jobs and 
our lives.

“When I saw some of the devices 
that were coming out that had 
data capability, I said, ‘The future 
of e-commerce will be on mobile 
devices.’ So that kind of got my 
attention to say, ‘I should not be 

focusing my study on the desktop 
e-commerce, but how mobi le 
devices will eventually unleash the 
capability of electronic commerce,’” 
Scornavacca said.

H i s  t h o u g ht s  a b o u t  h o w 
e-commerce would lead him to 
receiving a scholarship from the 
Japanese Ministry of Science and 
Technology in 2001, and he became 
a f ield researcher at Yokohama 
National University. At the time, 
he noticed that Americans were 
using their cell phones as just that: 
a phone. However, he noticed that 
the Japanese were already using their 
cell phones for much more, including 
typing and browsing the Web, and 
even ordering products online. 
Scornavacca described how in Japan, 
people first started using the Internet 
on their phones.

“Over there, the wired Internet was 
not so widely adopted by the time the 
phones were available, with Internet,” 
Scornavacca said. “So people’s 
expectations and people’s use of it 
was substantially higher because they 
were actually learning to use this new 
tool with their phones.”

That was in comparison to here in 
the U.S., where people got frustrated 

because their desktop experience 
wasn’t translating to devices such as 
Blackberries and PDAs. Scornavacca 
said it was interesting to see how 
the Japanese people unleashed 
e-commerce through time and space 
with their mobile devices.

“What was interesting over there 
was basically starting […] to see 
people on the train messaging each 
other or see people scheduling 
meetings while they were on the 
street,” Scornavacca said. He added 
that about a decade ago, that wasn’t 
as common a sight as it is now.

What Scornavacca saw starting in 
Japan has now made its way around 
the world, including to the U.S., 
over the last 13 years. He says that 
he and his fellow researchers at the 
time were studying what was possible 
with data and Web-capable mobile 
devices, and that topics he wrote 
about in 2003 and 2004 are now 
available today. He considers a big 
milestone in the evolution of mobile 
technology the introduction of the 
first Apple iPhone.

“I tease that there is kind of a big 
milestone that I say ‘pre-iPhone’ and 
‘post-iPhone.’ The pre-iPhone was 
when we had mainly cell phones that 

could operate as media devices, and 
the post-iPhone are media devices 
that could operate as cell phones,” 
Scornavacca said. He explained how 
that was the big shift in how we 
viewed cell phones, to the point that 
now, we view our smartphones as 
something that keeps us connected 
to both our jobs and our friends. 
However, he’s posed the question of 
whether or not we’re more productive, 
happier, and better off now that we 
can be connected all the time. He 
says one of his doctorate students 
in New Zealand is studying the 
relation between connectivity and 
productivity.

“So far, what I’ve learned 
about that, there are two 
things. First one that we have 
to learn how to operate in a 
ubiquitous environment; what 
I mean by ubiquitous, we’re 
24-7 connected. So one of the 
things that we have to rethink: 
how do we behave or what are 
our expectations? How do we 
manage this continuous state 
of connectedness? The second 
thing, I believe we have what I 
like to call the ‘connectedness 
and productivity curve,’”

 Scornavacca explained, adding 
that the curve shows a point where 
people can be so connected to the 
point that their productivity starts 
decl ining because they ’re busy 
responding to so many different 
streams of information. He says the 
area of mobile IT is a great area to 
study right now to understand how 
businesses and individuals produce in 
a 24-7 connected environment.

Scornavacca said this is a “frontier” 
in the continuously evolving digital 
revolution. He adds that we need 
to think about information and 
technology today the way electricity 
was viewed by society in the 19th and 
20th centuries, especially in light of 
how dependent we are on electricity 
today.
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Finger on the pulse
Baltimore’s EMP Collective is at the center of the city’s art scene
Baltimore has eclectic spaces, styles, 
and sounds. There are hundreds 
of artistic views coming together 
to create a melting pot of art and 
expression. Baltimore is a lso a 
mecca for small “hole in the wall” 
venues offer ing something for 
everyone. One of the best examples 
of this is EMP Collective’s Pulse 
salon, a performance art series 
combining visual art with dramatic 
performance.  I talked with Brad J. 
Cartwright, AV Director and Admin 
for EMP, about the origins and art 
of EMP, including the Pulse series. 
The salons are regularly occurring 
gatherings of typically two to four 
artists who discuss their work in 
Baltimore and the development of 
their work. He explained the origins 
of the collective: most of the original 
team met at Florida State University, 
where in 2007, they produced an 
evening of short plays called “Half-
Pint Night.”

“The concept for EMP was pretty 
simple. We were instantly hooked on 
creating original multi-disciplinary 
works with each other, collaborating 
with new artists, and encouraging 
creativity within the community,” 
Cartwright said.

Fel low co-founder,  Magg ie 
Villegas, and Cartwright moved 
to Baltimore when she was hired 

as Assistant Stage and Production 
Manager at the Baltimore Opera 
Company. It was there that Villegas 
met Katy Jordan, a musician and 
composer who was working as the 
Box Office Manager.  In 2008, the 
Opera Company folded, around 
the same time that Carly Bales had 
moved to Washington D.C.

“We’d always wanted to produce 
another show with our Half Pint 
Night friends so we started plotting,” 
Cartwright said. “In January of 
2010, our friends traveled from all 
corners of the country to Baltimore 
to produce our first show as EMP 
Collective, We’re All Gonna Die.”

The col lect ive consists of 11 
young artists whose mission it is 
to provide a consistent outlet for 
newbie Baltimore artists. The public 
is encouraged to join the growth of 
the “works in progress.”

Artistic Director Carly Bales 
shapes the Pulse salons.

“She does her best to seek 
developing works that are often 
innovat i ve  a nd provocat i ve ,” 
Cartwright said. “Each salon has 
unique content and themes. The aim 
of the salons is to provide an outlet 
for performance artists to create 
new work and connect with fellow 
performers.”

The content is a collaboration of 

ideas from the collective and events 
shaped by Bales and guest curators.

The Pulse series of the EMP 
Collective is one of Baltimore’s best-
kept secrets. They are located in the 
heart of the city on the 300th block of 
West Baltimore Street, a few blocks 
down from the Baltimore Arena. It’s 
an antique-looking building that’s a 
sight for sore eyes in the middle of 
city sludge. Behind the stone and 
glass doors is the EMP Collective, a 
group of artist who band together to 
make art and “save lives.”

“In the simplest terms, creative 
expression makes us happy and 
we want to share and encourage 
everyone to soak in as much art 
as possible and tap into their own 
creative spirits,” Cartwright said.

Upcoming EMP events:
• 1 2 /3  Cans n Dra f t s  Fa l l 

Workshop Reading
• 12/9 Odd Tuesdays film series 

presents: Return To Oz
• 12/11 Pulse: Performance Salon
• 12/13 Litscape featuring local 

presses, authors, musicians and 
more

For more information visit their 
website at www.empcollective.org.

All photos courtesy of Carly J. Bales

By: Montéz Jennings 
Contributor

EMP resident artists Noelle Tolbert and Porter Witsell.

Artist Kunj. Jake Budenz and Alex D’Agostino, an EMP resident artist.

A work by Isa Leal for the June Pulse salon.



8 | The UB Post | December 2014ARTS & ENTERTAINMENT

Welter, now in the hands of graduate students
Mia White 
Senior staff writer

On Dec. 18, UB’s student-run literary 
journal, Welter, will throw a release 
party in the Bogolmolny Room. 
Every release party is different, 
year to year, just as the content 
and the journal ’s appearance vary. 
This is because it’s created not by a 
returning team of editors, but rather 
by students who have signed up for 
the corresponding class.

“Welter is a teaching tool,” Meredith 
Purvis, the class’s professor for this 
term, explained. “A key reason 
it exists is to give students the 
opportunity to practice being editors 
and publishers.”

This fall ’s shift is going to feel 
even bigger because, for the f irst 
time in a decade, Welter is back in 
graduate student hands. Students 
from the MFA program in Creative 
Writing and Publishing Arts are now 
in charge of the journal’s publication.

Welter begins the way many classes 
do, with questions. The most basic—
what exactly is a literary journal?—
begins a col laborat ive process 
involving multiple genres of writing.

Welter has something of a wild and 
uncertain past. Its origin is obscure; 
it isn’t even known for sure when the 
journal began. The earliest known 
issue is 1964, which would make 2014 
the journal’s fiftieth year. On the 3rd 
floor of the LAP building is a slew of 

past issues of Welter in many forms—
from rolls of newspaper, to posters, 
to more traditional books.

As has been the case for the recent 
issues, Fall 2014 Welter will be a book. 
Rather than the unusual landscape-
style 5.5” x 8” however, Welter is 
shrinking. Still, it is retaining some 
of its history.

“The spirit of Welter’s past is still 
there,” Editor-in-Chief Christopher 
Warman said. “The book is pocket-
sized, so it’s still funky and different.”

The class’ prerogative to change 
the book’s size is part of the move 
to the graduate level. Now, students 
complete the entire process, including 
design. Just like the journal’s smaller 
size, the pool of accepted submissions 
also shrunk; the spring issue had 50 
pieces, while fall has only 28.

“We’ve been especially focused on 
selecting works that fit well together,” 
Warman said. “We looked for pieces 
that play off of each other, that are 
contributions to a larger, but singular 
human dialogue.”

The creative process, as with any 
journal, was not without its conflicts. 
Another thing that sets Welter apart 
from a traditional journal is that 
debate—which happens in almost 
every session—is often encouraged. 
Naturally, this means conf lict, but 
it also means inclusion. Rather 

than leaving the elected teams to be 
insular, decisions like the choice of 
cover’s color were made by the whole 
class.

“Nobody,” Warman said, “is just a 
passenger on the Welter train.”

This participatory quality means 
Welter is ever changing. The beauty 
is that when you visit the release 
party in 2015, the journal will be 
entirely different from the event this 
December. 

“In some ways the core of Welter’s 
identity is about being something of 
a blank canvas,” Purvis said.

Come see this year’s work of art at 
the Dec. 18 release party.

Soon, Welter will release a brand 
new, student made website. In the 
meantime, visit them at www.ubalt.
edu/welter.

Students hard at work on creating Welter.

Photo courtesy of M
eredith Purvis
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Beyond infinity and back again
Interstellar takes its place in the sci-fi canon
By Andrew Klein 
Managing Editor

It’s not that hard a thing, capturing 
the vastness of space, and with it, 
the adventure of transcending our 
home planet: just look up. What is 
hard is capturing something bigger 
than that—the stars behind the 
stars, really. Interstellar, Christopher 
Nolan’s epic spacescape of a film, gets 
pretty close.

Interstellar takes the science fiction 
of its premise quite seriously. So 
seriously, in fact, the film is a solid 
three hours long. We are in it for 
the long haul, so dig in. Blights are 
decimating the planet’s food sources, 
one at a time. There’s less than a 
generation’s worth of time before 
everyone starves.

Mat t hew McConaughey i s 
Cooper, a chiseled former NASA 
pilot who, like most of the world’s 
working people now, is a farmer. 
You know how serious the situation 
on Earth is because you have the 

conversations between Cooper and 
his father-in-law (John Lithgow) that 
painstakingly draw out for us the 
movie’s moral lodestones. “We’re a 
caretaker generation,” he says to 
Cooper at one point. There are a 
handful of shots of Cooper sipping 
a beer and squinting his eyes as he 
looks up over his cornfields and at 
the hazy horizon.

The yarn spun for us is an 
improbable one involving ghosts 
inside gravity and Cooper finding 
a hidden space compound in the 
middle of nowhere. See, even though 
world governments gave up on space 
travel so as to focus on feeding the 
planet, somehow NASA survived 
(alright science!). They’re led by 
Professor Brand (Michael Caine in 
a perfect oxford shirt), and they’ve 
discovered a wormhole in our solar 
system. They sent 10 solo explorers 
through the wormhole so as to locate 

a new home for Earth. Three are 
pinging back good news, so it’s time 
for a bunch of scientist to go f ind 
them before it’s too late. They just 
need a pilot.

And so McConaughey joins a 
crew that includes Brand’s daughter 
(Anne Hathaway), and we’re off into 
the biggest space adventure story I’ve 
ever seen.

The pace of everything up to this 
point, and everthing that follows, is 
measured and calm. Every line, every 
scene is carefully crafted to bring 
the story along, one plot point at a 
time. It’s mechanical. McConaughey 
and Hathaway deliver solid acting 
performances that are ultimately tied 
down by the script itself. That’s too 
bad, since; again, the move is three 
hours long, more than enough time 
to f lesh out memorable characters.

The f law is easi ly forgotten, 
however, in the face of mind-bending 
graphics and spaceship sequences 
that are overwhelming and tragically 
beautiful. If nothing else, Nolan 
captures the Platonic silence of space. 

When we’re watching ships docking 
or wormholes wormholing, more 
often than not the scenes begin with 
deep silence. The effect is almost 
monastic, reverential.

Never has space felt as big as it does 
in Interstellar. Never has space felt so 
alone, either. The crew locates one of 
the original explorers, but the planet 
in question is so close to a black hole 
that time f lows vastly slower. One 
hour on that planet equals seven 
years in earth time. Something 
goes wrong, they take longer than 
they thought to return to their ship 
(which lay outside the black hole’s 
effect), and they find their remaining 
crew member Romilly with gray in 
his beard. The look on his face when 
he says “I thought you would never 
return” is chest-hollowing sad.

On Earth, everything is hidden 
beneath an enormous sepia smudge of 
dust, farms, trucks, and bureaucrats. 
There is l it t le l ight and lesser 
saturation of warmth or color, and so 
the high-contrast angularity of space 
is that much more pronounced, that 

much more full of awe and gravity.
And it is gravity that plays the 

most crucial role in the whole story. 
Nolan is completely committed 
to explaining the science behind 
everything, going so far as to have 
McConaughey explain the exact 
sequence of scientif ic plot points 
to a robot. That penultimate scene 
could be a live action rendering a 
scene from Futurama—and I mean 
that, mostly, in a good way.

Nolan’s film is epic in scope and 
limited in character development, 
but in the end the former trumps 
the latter. Interstellar is ambitious and 
gorgeous, the sort of film that leaves 
you with a different understanding 
of what makes a great space f ilm 
and a greater appreciation for all that 
matter above our heads, impossibly 
out of reach.

All photos courtesy of Paramount Pictures

Matthew McConaughey as Cooper.

Anne Hathaway and Wes Bentley in Interstellar.

A weekend of food, entertaining, and fun
Metro Cooking DC returns to the Walter E. Washington Convention Center
By Jessica Greenstein 
editor-in-chief 
Follow me on twitter @lawofcooking

The weekend of Nov. 8 brought about 
the ninth annual Metro Cooking 
DC, a cooking and entertaining show 
that takes place every year around 
the same time—just in time to help 
with the holidays for entertaining 
inspiration and the opportunity to 
pick up some unique gifts for family 
and friends.  The show hosted an 
estimated 18,000 attendees over the 
weekend and with a cost of just $20 to 
attend the show, it’s no mystery why; 
it’s a steal of a deal! But like every 
show, there are ad-ons available.

Genera l  ad mis s ion t icket s 
include admission to the  Tasting & 

Entertaining Workshop Area, James 
Beard cooking demos, the exhibitor 
marketplace which featured more 
than 300 vendors selling specialty 
food and other related products.

Headliners Guy Fieri and Bobby 
Flay presented demonstrations on 
Saturday and Sunday, respectively, 
adding on the opportunity to see 
them live ranges from $35-95 or 
attend a book signing with them 
(book included) for $35. Of course, if 
you wanted to make a weekend of it, 
$80 got you a ticket to both shows. 
But the show didn’t stop there; the 
Grand Tasting Pavillion, a crowd 

favorite, was $59.50 for 35 tickets 
to use to sample food from over 40 
different local chefs and restaurants. 
The best part? All of the above add-
ons included the general admission 
ticket in them.

A show like this would not have 
been complete without some spirits 
though, so for an additional $24 
attendees could have visted the beer, 
wine, and spirits pavilion, or for an 
additional $55-120, they could have 
attended private cooking classes 
learning knife skills, how to make 
holiday hors d’ oeuvres, or fondant 
cake decorating.

Lets break down the show

Celebrity Theater
Saturday, Nov. 8 brought Guy Fieri 

to the celebrity stage entertaining 
guests with his normal Fieri f lare. 
Sunday, Nov. 9, Bobby Flay came 
to the same stage, demonstrating to 
onlookers  how to make a red wine 
sangria, a pan roasted chicken with 
chimichurri sauce, and a vegetable 
paella.
Marketplace

The Ma rket place i s  where 
exhibitor’s set up in droves to expose 
the masses to their unique wares 

and serv ices. Almost everyone 
had something to sell on the spot, 
whether that be chocolates from 
local Baltimore Parfections, or 
Flavor Bombs’ (www.flavorbombs.
com) creator Gio from New Jersey. 
Vendors came from around the 
country with the hopes of making 
some extra holiday money and offer 
attendees special show specials; 
whether it be skincare products, 
hand-crafted aprons,  or f lavored 
olive oils and balsamic vinegars.

continued on page 10
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Grand Tasting Pavillion
For an upcharge, attendees could 

purchase 35 tickets to use in the 
tasting pavilion. It cost one ticket for 
each vendor’s item, with over 50 items 
to choose from over 40 different 
loca l DC chefs and restarants. 
Vendors ranged from high-end chain 
locations like Dean & Deluca and 
Blackfinn to local favorite spots like 
Food Wine & Co. and Sweet Teensy 
bakery. Vendors were not providing 
bite or two-bite tastings, but rather 
hearty portions that not only filled 
attendees up, but also left many in a 
food coma state.

Beer, Wine & Spirits Pavillion
Slightly disconnected from the 

rest of the show was the beer, wine, 
and spirits pavilion, which offered 
roughly 50 varieties for those who 
purchased a ticket for that portion 
to enjoy. The wines ranged from 
stateside to international wines, but 

continued from page 9

Exhibitor Standouts:

~Karen Mary Confectionery (www.
karenmaryco.com) for their fresh 
hand-crafted marshmallows

~SPAGnVOLA Chocolatier (www.
spagnvola.com) for their local hand-
crafted truff les made with chocolate 
from the Dominican Republic. They 
offer free weekend tours of their 
factory located in Gaithersburg, MD.

~Kurykahveci Mehmet Efendi 
(www.mehmetefendi.com) for their 
Turkish coffee and the education they 
provided about it

~Laconiko Olive Oils (www.
laconiko.com) for their wide selections 
of delicious f lavored olive oils

~Bee Raw LLC (www.beeraw.com) 
for their delicious honey varieties

~Three Little Pigs Charcuterie & 
Salumi (www.threelittlepigsdc.com) 
for their out-of-this-world smoked 
meats and seafood, like their smokes 
salmon, slab bacon, duck prosciutto, 
Tasso, and Jerky

~Lilly’s Gourmet Maple Butter 
(www.fossgourmetfoods.com) for their 
Maple Sugar Butter that was out of 
this world

Tastings Standouts
~BlackFinn (www.blackfinndc.com) 

for their tuna tartare
~Smith & Wol lensky (www.

smithandwollensky.com) for their beef 
carpaccio

~The National Press Club Fourth 
Estate Restaurant (www.press.org/
restaurants/fourth-estate) for their 
calamari cakes

~Food Wine & Co.  (www.
foodwineandco.com) for their celery 
root vichyssoise

~The Chocolatier’s Palette (www.
thechocolatierspalette.com) for their 
incredible melt-in-your-mouth 
chocolates in f lavors such as Spiced 
Mango, Lavender Blueberry, and 
Tomato Basil. Yes, Tomato Basil 
(originally created for Giada de 
Laurentiis)

~Gif fords Ice Cream (www.
giffordsicecream.com) for their Maine 
inspired ice cream in f lavors such as 
Mt. Katahdin Crunch

~ Silo (www.silodc.com) for their 
tasty shrimp and grits

~Guy Fieri ’s Baltimore Kitchen 
and Bar (www.caesars.com/baltimore) 
at Horseshoe Casino for their 
B-more Fries

Metro Cooking DC

When: Annually, usually November

Cost: $20 for general admission; 
recommended upgrading to at least 
the tasting pavilion.

Website: www.metrocookingdc.com

disappointingly, there weren’t any 
local wines. The alcohol was only 
there for tasting and could not be 
purchased, making for a serious 
disconnect with the rest of the show, 
which was either local or available 
for purchase. There were a variety 
of approximately 15 craft beers 
available as well. A. Smith Bowman 
Distillery was on hand to serve up 
their delicious bourbon and gin, and 
Anestasia Vodka was also serving 
their smooth vodka that’s made in 
Oregon, but available in Maryland 
and DC through a local distributor. 
Also available in the pavilion was an 
education area to learn from wine 
and cocktail seminars. Hopefully, 
they will improve this next year 
by having local wineries come and 
do tastings, so that not only can 
attendees taste, but also buy.

Silo brought their shrimp and grits, which was another home run. Over on the exhibitor’s side, this Turkish coffee was the perfect perk needed after the self-induced food coma that was 
the tasting pavillion.

Photo courtesy of Jessica G
reenstein
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Photos continued on page 11
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Blackfinn’s stuffed chicken wrapped in bacon with sweet potatoes and 
asparagus were just one of the many offerings from local restaurants in the 
tasting pavillion.

One local DC restaurant’s wagyu brisket slider was a huge hit.

Photo courtesy of Jessica G
reenstein

Floriana brought their “A” game with their gnocchi bolognese.

Osteria Marzano served these not-so-bite-sized-yet-scrumptious short rib ravioli.

Food Wine & Co. brought out the big guns, serving two of the best dishes of the day, which 
included their tasty duck rillette.

Food Wine & Co.’s second dish, the celery root vichyssoise, was also amazing.

Photo courtesy of Jessica G
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Rillettes were all the rage this season and Room 11 did not disappoint with their house-smoked trout rendition.

Photo courtesy of Jessica G
reenstein
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Smith & Wollensky brought some of their best with options: steak tartare and beef carpaccio.

Photo courtesy of Jessica G
reenstein

Dean & Deluca’s chile lime marinated shrimp was also a hit.

Photo courtesy of Jessica G
reenstein

As a member of the press, of course I had to stop and try The National Press 
Club’s calamari cakes and boy were they tasty.

This event will not let you go hungry; Dr. Dread’s jerk kettle chips had the perfect 
blend of spice and crunch. I was happy to see them as an exhibitor this year.

They wouldn’t let you go thirsty either; A. Scott Bowman brought their best Virginian spirits. I cannot tell a lie, I did 
indulge… a few times.

Photo courtesy of Jessica G
reenstein
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While demonstrating his talents, Bobby Flay interacts with the audience.

Bobby Flay, Sunday’s headliner, showcases some of his cooking techniques making red wine 
sangria, pan roasted chicken with chimichurri sauce, and a vegetable paella.

Backstage, Guy Fieri signs a fellow chef’s jacket at a mix and mingle event available to the public with the 
purchase of a VIP ticket.

Photo courtesy of Brendan Kow
nacki
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reenstein

Bee Raw, another exhibitor, brought some of their best honey varieties for tasting. 
I picked up a few of these for holiday presents.



14 | The UB Post | December 2014

SPORTS & RECREATION
Turnovers and inconsistent 
offense continue to hurt Terrapins

Ravens hurt by injuries, 
poor play in secondary

After getting blown out by #20 
Ohio State and a Wisconsin team 
that’s now ranked in the top 15, the 
Maryland Terrapins were looking to 
bounce back with a statement win in 
Big Ten play. They got it in Happy 
Valley, but appear to be reverting 
back to their old ways.

After Melvin Gordon ran for 
122 yards and three touchdowns 
to lead the Badgers to a 52-7 win 
in Madison on Oct. 25, Maryland 
went to Penn State with a chip on its 
shoulder. A scuff le broke out during 
pregame warmups, with star receiver 
Stefon Diggs in the middle of the 
action. After order was restored, 
Diggs and the other two Maryland 
captains refused to shake hands 

with the Penn State captains at the 
opening coin toss, drawing a 15-yard 
unsportsmanlike conduct penalty. 
Maryland had the last laugh at the 
end as the defense held the Nittany 
Lions to 42 yards rushing, and Brad 
Craddock kicked a 43-yard field goal 
with 51 seconds left in the fourth 
quarter to give the Terrapins a 20-19 
win. However, after the game, the 
Big Ten fined Maryland $10,000, and 
suspended Diggs for the Terrapins’ 
next game against Michigan State.

Two weeks later, the 12th-ranked 
Spartans came to College Park 
looking to bounce back from a loss 
at home to Ohio State. They were 
welcomed by a Terps team and 
a Byrd Stadium crowd that was 

By Andrew R. Koch 
Staff Writer

By Andrew R. Koch 
Staff Writer

dressed in black for a cold nighttime 
matchup. Maryland, playing without 
Diggs, went three-and-out on two 
out of f irst three possessions, and 
C.J. Brown threw an interception, 
but the defense was able to hold 
Michigan State to three field goals. 
After Michael Geiger gave Michigan 
State a 9-0 lead with 10:33 left in 
the first half, Will Likely returned 
the ensuing kickoff 52 yards to the 
Spartans’ 41-yard line. Five plays 
and 1:52 later, Brown connected 
with Daniel Adams for a 20-yard 
touchdown pass to pull Maryland 
to within 9-7. However, Jeremy 
Langford seized the momentum 
back for Michigan State with an 
eight-yard touchdown run to make it 

16-7 at halftime. The Spartans would 
start to pull away in the second half.

With 1:14 left in the third quarter, 
R.J. Williamson picked off a Brown 
pass and returned it 22 yards for a 
touchdown to give Michigan State 
a 23-7 lead. In the fourth quarter, 
after Maryland was unable to put 
a drive together after getting the 
ball at its own 48 and had to punt, 
Spartans quarterback Connor Cook 
engineered an eight-play, 77-yard 
drive that ended when Langford 
scored his second touchdown of the 
night on a 25-yard run with just over 
seven minutes left. Three minutes 
later, Brown hit receiver Juwan 
Winfree for a 31-yard touchdown 
pass, and then found freshman tight 

end Derrick Hayward for the two-
point conversion to pull Maryland 
within two scores at 30-15. Less than 
a minute later, Spartans running back 
Nick Hill scored on a 33-yard run to 
close out the scoring in a 37-15 win 
for Michigan State (8-2, 5-1 Big Ten). 
The Spartans held the Terrapins to 
just six yards rushing, and Brown had 
three interceptions in another game 
where he struggled with consistency 
throwing the ball. Likely had 228 
return yards for Maryland (6-4, 3-3 
Big Ten).

Maryland will close out the season 
at a struggling Michigan Wolverines 
team at The Big House in Ann 
Arbor on Nov. 22, followed by the 
regular season finale at home against 
Rutgers on Nov. 29.

The secondary was considered a weak 
spot for the Ravens coming into the 
2014 season. Now, that weak spot is 
catching up with them.

Balt imore came into its bye 
week at 6-4 and in last place in the 
competitive AFC North, where all 
four teams have winning records. 
However, the Ravens currently have 
a losing record against the division 
(2-3) after losing both games to 
Cincinnati and splitting their two 
games against Pittsburgh. The 
secondary was badly exposed by Ben 
Roethlisberger, who threw for six 
touchdowns for the second straight 
game to lead the Steelers to a 43-23 
win over the Ravens on “Sunday 
Night Football ” on Nov. 2. The 
game got nasty, as linebackers Terrell 
Suggs and Courtney Upshaw were 
both fined for illegal hits. Suggs was 
fined $8,262 for a late hit on Steelers 

running back LeGarrete Blount, and 
Upshaw was fined $20,000 for a hit 
in the neck area on Roethlisberger. 
During the week that followed, top 
cornerback Jimmy Smith underwent 
foot surgery, and will be out for 
the rest of the season. The Ravens 
also shook up their secondary by 
releasing cornerback Chykie Brown 
and Dominique Franks, promoting 
Tramain Jacobs from the practice 
squad, and give more playing time to 
safety Anthony Levine. The moves 
seemed to work, as the defense shut 
down the Tennessee offense and help 
the Ravens go into their bye week 
with a 21-7 win over the Titans on 
Nov. 9.

While the secondary is struggling, 
the outside linebacker duo of Suggs 
and Elvis Dumervil are causing 
major problems for offensive lines 
and quarterbacks. Dumervi l is 

second in the NFL with 10 and a 
half sacks, while Suggs has five of his 
own. Rookie linebacker C.J. Mosely 
has 90 tackles, including four for loss, 
and also has two interceptions and 
a fumble recovery. The Ravens are 
fifth against the run, allowing just 
under 85 rushing yards per game, but 
with their problems in the secondary 
are 21st in pass defense, allowing just 
over 251 passing yards per game. Even 
with those issues in the secondary, 
the Ravens are still fifth in scoring 
defense, allowing just 18.1 points 
per game. Baltimore has struggled 
with consistency on offense at times, 
but is 10th in the league in rushing, 
averaging just over 124 yards per 
game. Quarterback Joe Flacco has 
the Ravens squarely in the middle 
of the league at 16th in passing, 
averaging just under 241 yards per 
game. Baltimore is tied for sixth in 

the league in scoring, averaging 26.1 
points per game, even after losing 
tight end Dennis Pitta to a hip injury 
for the second straight season.

The Ravens will wrap up November 
by going to New Orleans for Monday 
Night Football on Nov. 24, and then 
will wrap up Thanksgiving weekend 
by welcoming San Diego on Nov. 30. 
Baltimore will go to Miami for the 
second straight season on Dec. 7, 
and then host Jacksonville on Dec. 
14. The Ravens will go to Houston to 
face J.J. Watt and the Texans on Dec. 
21, and then will have a chance to 
even their record against the division 
when they wrap up the regular season 
at home against Cleveland in Week 
17. Given how tight the AFC North 
is, the game is likely to have major 
playoff implications.
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COLUMNS
CIVIC CORNER

Six Baltimore City schools are slated 
to close by June 2015, according 
to The Baltimore Sun. This is the 
result of a proposed $980 million 
modernization project. Other schools 
will be forced to absorb the leftover 
student population, subsequently 
increasing class size.

There’s some gross contradictions 
in the mix.

“Baltimore schools are growing, 
which is a great sign for our 
city,” Baltimore Mayor Stephanie 
Rawlings-Blake said. 

The political rhetoric comes from 
the mayor who pledges to bring 
10,000 families to Charm City in the 
next 10 years. Yet, according to the 
Sun, school enrollment has declined 
over the last 20 years from 110,000 to 
84,700 in 2013.

But this is not about politics. This 
is about classroom sizes as it relates to 
teacher effectiveness. I should know. 
Here at UB, twice a week, I teach 
19 students Writing Composition 
101.  For me, that is a good size for 
an instructor to handle.

Under the proposed modernization 
plan to which I was privy a few years 
ago, the modernization was based 
on class sizes of 32 students, not 
25—a size many feel is the absolute 
maximum for effective teaching.

I have spoken to some teachers 
who are even forced to teach 
35-student classes—and do well 
under the extreme circumstances.

As a youth and education advocate 
for the last 10 years, I have been 
deeply disturbed by the continual 
deterioration of Baltimore City 

By Ron Kipling Williams 
Columnist

Schools. I have witnessed the State’s 
refusal to honor a circuit court order 
to pay millions in funds owed to the 
schools.

I have witnessed student groups 
campaign both in Baltimore and 
Annapolis to pressure administrators, 
legislators, and other off icials to 
increase school funding and resources 
while former school system’s CEO 
Dr. Andres Alonso’s salary enjoyed 
a large bump.

I have w itnessed the g ross 
inefficiency of “teaching to the test” 
imposed by school administrators, 
while students suffered lack of 
college-ready reading, writing, and 
math skills.

All of this has occurred while 
teachers have been placed under 

“performance improvement plans” 

which ties their salaries and careers 
to student test scores.

Baltimore City Public School 
system students continue to be 
victimized by the No Child Left 
Behind Act, which imposes test 
prof iciency to the detriment of 
critical thinking and analysis skills 
necessary for academia. 

I remember being in a press 
conference where Dr. Alonso touted 
the school systems’ nearly 100 percent 
retention rate. After the brief ing 
I asked his press secretary for the 
success rate of f irst year college 
students coming from city schools. 
The press secretary shook her head.

According to author and educator 
Wes Moore, 34 percent of high 
school students on average drop out 
of college in their first year. Judging 

from the state of city schools, I would 
speculate it is even higher.

Baltimore City schools are long 
overdue for an overhaul and new 
school construction. But we must 
remember that the most important 
state-of-the-art technology is the 
students themselves.

Take the Lead:

Mentoring, most often defined as a 
relationship in which an experienced 
person (the mentor) assists another 
(the mentee) in developing specific 
sk il ls and knowledge that wil l 
enhance the less-experienced person’s 
personal and professional growth, 
presents a unique opportunity to not 
only develop one’s own leadership 

skills, but also nurture the growth 
and development of young leaders in 
the community.

Forbes  Magazine  ident i f ie s 
communicat ion, commitment , 
positive attitude, and the ability to 
inspire as several qualities found 
in effective leaders. By dedicating 
oneself to working one-on-one with a 

less-experienced individual, mentors 
are able to model the behaviors that 
lead to success, gaining experience 
in coaching, as well as insight to the 
challenges facing the mentee along 
the way. Mentors support mentees 
through diff icult situations, help 
them develop and achieve goals, 
and inspire them to want them best 
for themselves. Through guidance 
and encouragement, this mutually 
benef icial relationship results in 
substantial personal and professional 
growth for both parties. 

Southwest Success is a mentoring 
initiative at UB that matches students 

Library Insider

What’s unique, one-of-a-kind, or 
rare at UB’s Langsdale Library? 
A 1928 UB yearbook.

Copies of The UB Post from the 
1970s are few-and-far-between, but 
you can find them at the Langsdale.

A large collection of jazz records. 
There are written records of 

the “road f ights,” during which 
c it izens , preser vat ionists and 

environmentalists, starting in 1968, 
fought an expressway planned to 
run through the Inner Harbor 
and Fells Point, which threatened 
to completely destroy the area’s 
walkability. Unlike some other cities 
in similar situations, according to 
archivist Aiden Faust, Baltimore 
prevailed with local grassroots 
organizing and managed to stop the 
highway construction, but not before 
it damaged several neighborhoods.

There are interviews with local 
residents, conducted by UB students, 
to fill in historical gaps in the written 
record which often occurred when 
events involved underrepresented 
ethnic groups and neighborhoods.

There is television footage of the 
Baltimore riots.

The Gay, Lesbian, Bisexual, 
Transgender Community Center of 
Baltimore and Central Maryland 
(GLCCB) records from the 1990s 
have recently found a home at the 
Langsdale Library. 

And what do all these gifts from 
the past have in common?

All of them are from the last 
century and all of them are part of a 

By Laura Melamed 
Contributor

continued on page 16

group of over 125 archival collections 
that comprise the library’s Special 
Collections.

Students and community members 
can view some of these collections 
by making an appointment from 
the Langsdale Library Specia l 
Col lec t ions  webs ite .   Ot her 
collections are available online.

Eighty videos from Baltimore’s 
earliest TV news stations, WMAR 
and WJZ, are up on the Special 
Collections website, Audiovisual 
Archivist Siobhan Hagan said. There 
have been 12,000 downloads so far. 
Library patrons can freely download, 
remix, and reuse any of these 
videos as long as it’s for educational 
purposes.

Hagan uses a towering video 
digitization rack, which she refers 
to as Buffy the Vampire Slayer, to 
convert historical television news 
shows into digital format. A high-
quality motion picture film scanner 
would help her digitize an additional 
4,000 reels of 16 mm film, making 
years of history accessible to students 
and the public.

One of Hagan’s favorite videos 

contains WMAR footage of Nancy 
Pelosi as a little girl at the Baltimore 
mayoral inauguration of her father 
Thomas D’alesandro Jr., in the 1950s. 

Faust’s favorite collections include 
Baltimore grassroots movements 
like the road fights of the late ’60s 
and early ’70s, and the Baltimore 
Recycling Coalition’s fight against a 
city incinerator in the ’90s.

Faust also likes the oral histories. 
He is excited that UB students 
become part of the historical record 
when they conduct interviews for 
such projects. Such was the case for 
Dr. Betsy Nix’s class when students 
talked with doctors involved in 
the People’s Free Medical Clinic, 
founded in the 1970s. The clinic was 
founded by feminists and members 
of the Black Panthers to provide free 
health care for city residents. 

Much of our Special Collections 
contain relatively recent Baltimore 
social history, says Faust, which 
differentiates it from many other 
libraries’ Special Collections that 
focus on much older documents.

“A lot of people expect real ly 
old books under piles of dust,” he 

said. But everything in Langsdale 
Library’s Special Collections is from 
the twentieth century, just like Buffy 
the Vampire Slayer.

Gifts from the past
Special collections brings 
buried history back to life

Archivist Aiden Faust with a 1950s UB 
yearbook

Photo courtesy of Laura M
elam
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Mentoring: A tool to develop and teach leadership
By Mariel Rubin  
Community Engagement Coordinator

and community volunteers with youth 
ages 16-24 who are a part of Creating 
Unlimited Possibilities Coffeehouse, 
a workforce development non-profit 
organization located in the Hollins 
Market neighborhood of Southwest 
Baltimore. Since the program began 
in Fall 2013, Southwest Success 
has provided the opportunity for 
UB students to develop their own 
leadership skills, as well as help CUPs 
meet its mission of “empowering 
individuals to become leaders in 
their families and communities.” 
Southwest Success mentors primarily 
assist CUPs youth with college 

preparation, career readiness and 
financial literacy, but they also serve 
as social support to help guide them 
through the challenges of growing up 
in Baltimore City.

One former mentor, UB senior 
Crystle Barf ield, said, “Since my 
mentor experience, I have developed 
a deeper sense for my purpose 
within my community. As a mentor 
I was put in situations of learning 
to understand the importance of 
communication and respecting the 
differ

What’s in a school building?

Coming up at Langsdale Library:

Free coffee for finals – Dec. 1 through 
Dec. 4, 8 a.m to 6 p.m.
Learning Commons, 3rd f loor
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ences and similarities I shared with 
my mentee. My role challenged 
me to identify my strengths and 
weaknesses while on a journey of 
helping someone else identify theirs. 
Because of this experience I have 
become a better leader, a better 
friend, and inspiration to not only 
my mentee but also myself.” 

On t he  ot her  s ide  of  t he 
relationship, youth at CUPs have 
reported increased conf idence 
and matur it y, improved anger 
management, and reduced truancy 

as a result of the program. The 
development of such skills gives 
youth the tools necessary to take 
advantage of opportunities that will 
help them achieve success, and be 
prepared to be leaders in their own 
communities.

Mentoring relat ionships can 
take many different forms, and 
are not always facilitated through 
a program. While the benefits of 
mentoring remain similar whether 
the relationship is formal or organic, 
it is important to consider one’s 

motivat ions before enter ing a 
mentoring relationship. Mentoring 
takes time and commitment, and a 
sincere investment in the growth of 
oneself, as well as the mentee. With 
the right approach and dedication, 
the benefits of mentoring can leave 
a life-long impact. 

For more information on Southwest 
Success Mentoring Program, contact 
Mariel Rubin at mrubin@ubalt.
edu or visit www.Facebook.com/
SouthwestSuccess

continued from page 15

The Laws of Cooking
By Jessica Greenstein 
Editor-in-Chief 
Follow me on Twitter @LawofCooking
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Since Thanksgiving is all about 
giving thanks (go f igure) and the 
December holidays are all about 
giving, this month I’m “giving” you 
a favorite “Thanks”giving  dish of 
mine. If you don’t want to stray from 
your family traditions on Nov. 27, I 
completely understand, but since this 
is the season of parties and potlucks, 
feel free to bring it to impress your 
friends and coworkers. This recipe 
is sans marshmallows which is 
surprising to my family and maybe 
you too after last month’s column.

My soup recipe this month is a feel 
good spin on the traditional potato 
and leek soup. I have perfected this 
over the years, originally starting 
with the basic recipe and adding 
bacon lardons (bacon from a whole 
slab that is diced, blanched, and 
fried), then adding the spinach, 
followed by the curry, and finally the 
apple. I think it’s just about complete 
at this point and while there are a lot 
of different things going on in it, it’s 
the perfect heart and flavorful winter 
soup. Make a batch of it, freeze it in 
individual servings, and take it for 
lunch; it’ll maintain its integrity for 
at least a month in the freezer.

Sweet Potatoes with Maple Sugar 
Streusel (refined from an original 
Bon Appetit recipe)

Ingredients:
Yams:
3 1/2 pounds slender yams (red-

skinned sweet potatoes; about 2 1/2 
inches in diameter)

1/3 cup pure maple syrup
1/4 cup (1/2 stick) butter
1 tablespoon apple cider vinegar (I 

prefer a more natural one like Trader 
Joe’s)

1 teaspoon coarse kosher salt
3/4 teaspoon ground black pepper
Streusel:
1 cup all-purpose f lour
1/2 cup maple sugar (3 ounces)
1/3 cup (packed) golden brown 

sugar
1 teaspoon ground cinnamon
6 tablespoons (3/4 stick) butter, 

melted
Method:
For yams:
Preheat oven to 375°F. Butter or 

grease 13x9x2-inch glass baking 
dish. Peel yams; cut 1 inch off ends. 
Coarsely grate enough of yam ends 
to measure 1/2 cup; set aside for 
streusel. Discard remaining ends. 
Cut remaining whole yams into 
1/3-inch-thick rounds. Arrange 
yam rounds tightly in 4 overlapping 
lengthwise rows in baking dish.

Bring 1/2 cup water, maple syrup, 
butter, and cider vinegar to boil in 

small saucepan. Stir in 1 teaspoon 
coarse salt and 3/4 teaspoon pepper. 
Pour maple syrup mixture over yams. 
Cover baking dish tightly with foil.

Bake yams covered until almost 
tender, about 40 minutes.

For streusel:
While yams are baking, mix 

first four ingredients in small bowl. 
Add melted butter and rub in with 
fingertips until moist clumps form. 
Mix in reserved 1/2 cup grated yams. 

Once yams are tender, increase 
oven temperature to 400°F. Sprinkle 
streusel over and bake uncovered 
until yams are very tender and 
streusel is golden and slightly crisp, 
about 35 minutes longer. Serve warm.

Curried Potato, Apple, and Leek 
Soup with Spinach 

Ingredients:
½ pound of bacon lardons
4 medium leeks, washed and 

chopped (white and pale green parts 
only)

2 medium boiling potatoes, diced 
(recommend Yukon Gold)

2 Granny Smith apples, peeled, 
cored, and chopped

2 tablespoons unsalted butter
1 teaspoon curry powder
4 cups chicken or turkey broth; you 

can use vegetable broth, but you’ll 
need to add salt

2 cup packed spinach leaves
1 cup heavy cream 
Salt and pepper, to taste
Method:
Fry the bacon lardons until cooked 

throughout, set aside on a paper 
towel to remove excess grease.

Halve leeks lengthwise and cut 
enough crosswise into 1/4-inch pieces 
(leeks are grown in the ground so 
there is usually A LOT of dirt in 
between the layers so be very careful 
and thorough when washing them; 
you may want to wash them once 
or twice after you chop them). Peel 
potatoes and cut into 1/4-inch pieces. 
In a 1 large saucepan or stockpot, cook 
leeks, potatoes, and apples in butter 
with curry powder over medium heat, 
and stir consistently for 5 minutes. 
Stir in chicken broth and simmer, 
uncovered for 20 minutes. While 
soup is cooking, chop spinach thinly. 

In a blender purée soup brief ly, 
leaving it somewhat chunky (Be 
cautious blending hot liquids!) and 
return to pan. Add heavy cream and 
salt and pepper to taste and bring to 
a simmer. Remove pan from heat and 
stir in spinach.

Bon appetit!

Sweet potato streusel is always a 
favorite at my house for Thanksgiving.

Curried potato, apple, and leek soup 
with spinach is one of the greatest 
cures to the winter cold blues; heat up 
a bowl, sit by the fire, and watch the 
snow fall for the perfect winter evening.

Challenge accepted!

We’re still searching for my male 
counterpart. Know a guy who likes 
trying out new stuff, isn’t afraid to 
voice his opinions, and can string a 
couple sentences together? If so, have 
them apply at editor@ubpost.org. If we 
can’t find someone, you guys may just 
be stuck with me from here on out.

I’m giving you two boxes this 
month, one is for the females, and 
the other is a local Baltimore box.

Wantable Accessories 
Wa n t a b l e  i s  a  f o u r- w a y 

subscription box, offering their 
monthly boxes in Makeup, Fitness, 
Intimates (reviewed last month), or 
Accessories (this month’s feature). 
This is a regular subscription of 
mine and I pay $36.00/month as a 
subscriber, although you can get a 
one-time box for $40; shipping is 
included for free in both options. You 
can skip months, so you’ll definitely 
save money by signing up for the 
subscription options.

  All of Wantable’s options require 
a survey so that they can customize 
your box to your tastes. I have been 

a subscriber for about seven months 
now to the Accessories box and in the 
past have had extremely successful 
boxes (last month ’s va lue was 
$106!!) Unfortunately, I was pretty 
disappointed with this month ’s 
offering; while the value was $76, 
it wasn’t a perfect match for me. I 
believe this is partially my fault and 
I’ ll be revising my preferences for 
next month. I’ll probably put rings 
in “dislike” for now as I haven’t been 
overly impressed with them. I also 
will probably only select one metal 
color at a time so that the stylists can 
get a better feel for my personal style.

My Preferences
Love
Glam  Gold tone
Classic  Silver tone 
Scarves  
Sunglasses Like
Watches Mix ‘n Match
Rings  Hair Accessories
Necklaces 
Bracelets Dislike
Earrings Boho
Multi tone Rock ‘n Roll
Inside my box
Ashlee Necklace (RV $32.00)
Carolynn Earrings (RV $16.00)
Helga Ring Gold Size 8 (RV $16.00)
Vernie Earrings Gold (RV$12.00)
I absolutely love the Ashlee 

necklace; it’s the perfect statement 
piece, colorful, and a great length. 
Unfortunately, I wasn’t a fan of the 
rest of the box. The Vernie Earrings 
and Helga Ring seem to match, both 
brushed gold, but both a little boring 
I suppose for me. I’m sure I could 
make them work, but I’d prefer to 
swap them and get something that 
I absolutely love. Same thing goes 
for the Carolynn Earrings—not 
impressed, but they are simple and 
sophisticate and imagine that a lot 
of people might like them, but I’m 
not a fan of solid metal drop or hoop 
earrings.

Wantable (Intimates, Accessories, 
Fitness, or Makeup)
Cost: $36.00/per month with a 
subscription. FREE SHIPPING!
Website: www.wantable.com
Introductory Offer: Unfortunately 
there isn’t one available at this time; 
you’ll just have to fall in love with 
them at full price!

 B-more Box
I was contacted by Cory Shaffer, 

the CEO of The B-more Box, a 
brand new box that just launched. He 
asked if we wouldn’t mind reviewing 
their box and of course I said yes 
because I absolutely love this concept 
and can’t believe it took this long for 
the concept to emerge. Disclosure: The 
UB Post did not pay for this subscription. 
We requested that they send us an actual 
subscription box and not a blogger box so 
that we could properly review the box as 
subscribers would receive it.

 The B-more Box comes four 
different ways, The B-More Standard 
Box (5-7 items), for Outta-Towners 
(7-9 items), Standard Lite(3-6 items), 
for Outta-Towners Lite (3-6 items) 
and range from $20-35/per month, 
plus shipping (approximately $5.00 
for Maryland Residents). Boxes 
ship the f irst week of each month 
and include a variety of items that 
Maryland and Baltimore have to 
offer from food to art to decorations 
to merchandise.

Inside my box:
UnWined Candle (RV $20.00)
HomeTeam Snacks Crab Curls
with Cheese (RV $1.69)
PlakThat Maryland State Flag
Wood Print (RV $20.00)
Baltimore Coffee and Tea (RV $2.95)
Mouth Party Caramels (RV $8.50)
Baltimore BBQ Sauce (RV $6.00)
Maryland State Flag Travel 
Coffee Cup (Estimated RV $10.00)
My mom was visiting when I 

opened the box so she and I both got 
excited about it. The first thing we 
noticed was the travel mug, which 
exuded Maryland pride. Next, our 
attention went to the PlakThat 
Maryland flag print, which is proudly 
sitting on one of my book shelves 
now. The company does a fabulous 
job and has a wide variety of prints, 
so I may be going to get some more in 
the future. I could instantly smell the 
Unwined candle, a company that I’m 
familiar with from attending various 
food and wine festivals in the area 
every year and the scent was perfect 
for me; I can’t wait to burn it! A big 
fan of Baltimore Coffee and Tea 
myself, I was super excited to see 
this in my box.

I was introduced to Mouth Party 
Caramels last year when I covered 
the Farm to Chef Gala at the Visual 
Arts Museum and found this perfect 
evening treat in my swag bag. These 
caramels aren’t too chewy and are 
the perfect blend of salty and sweet. 
HomeTeam Snacks Crab Curls 
with Cheese are a new product to 
me and a sign that I need to attend 
more Baltimore sporting events. 
These were tasty, but past the “best 
buy” date on the back, so I imagine 
they’d have been even better had they 
been within that time period. The 
Baltimore BBQ Sauce was a nice 
surprise and something I haven’t had 
the privilege of trying in the past; I 
made ribs and used the sauce and it 
was perfect as is. They also have a 
Chesapeake version, which now I 
absolutely must try!

If I had to sum up my experience 
with this box, I would say it ’s 
definitely a must have for all things 
Baltimore and Maryland and a box 
I’ll consider budgeting for. I don’t 
know that I could do it every month 
due to a space issue in my apartment, 
but def initely something I would 
enjoy buying as a one-time box 
occasionally, if they would allow it 
as an option.

All photos courtesy of Jessica Greenstein. 

Pleasantly surprised by the variety of 
the B-more box’s offerings.

B-More Box
Cost: $20-35/month plus ship-
ping (roughly $5.00 for Maryland 
residents)
Website: www.thebmorebox.com
Introductory Offer: There isn’t one 
currently, but if their December box 
is anything like the November one, 
it’s well worth it!


