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Within ninety seconds after arriving 
at the fourth annual Farm to Chef 
Gala at the American Visionary 
Arts Museum in Fells Point, I had 
consumed smoked brisket, maple rye 
whiskey, a ricotta apricot bavarian, 
and some tomato tartare with goat 
cheese mousse.

This is good, I thought. I could get 
used to this. I think I want another 
piece of brisket.

Farm to Chef is a fundraiser for 
Days of Taste, a charity whose aim, 
according to its website, is to create 
an “interactive program that encour-
ages elementary school children to 
appreciate the taste and benefits of 
fresh food by introducing them to the 
basic elements of taste and teaching 
them about food’s journey from farm 
to table.”

The effort has been a resounding 
success year after year, raising tens 

of thousands of dollars. The fund-
raiser itself isn’t such a bad party, 
either. AVAM’s auxiliary building 
was packed to the brim for almost 
two hours as hundreds of guests 
made their way past 30 tables, each 
one spotlighting a local farm that had 
been paired with a local chef for the 
annual competition. Alongside some 
solidly cheesy DJing, the mood was 
festive, energetic, and more than a 
little chaotic as guests looked for a 
little stillness to enjoy the food. And 
in a wonderful stroke of sustainabil-
ity, each and every plate, cup, and 
utensil was either recyclable or com-
postable (a new addition to this year’s 
festivities).  

Armed with small tokens to cast as 
ballots, the guests voted for their fa-
vorite dish and beverage while judges 
made their own rankings. The peo-
ple’s choice award went to Mt Vernon 

Eat, drink and stay local
The fourth annual Farm to Chef Gala brings delicious 
local food and local chefs to the Visionary Arts museum
By Andrew Klein  
Managing Editor

By Mia White Senior  
Staff Writer 

staple Dooby’s, thanks to the pairing 
of Chef Tim Dyson and Brick House 
Farm. Their bulgogi brisket steamed 
buns were, to be technical, freaking 
awesome.

No surprise here: The Charmery 
in Hampden (paired with BaltiOr-
ganics) won Best Sweet for its Beet 
Toffee Pudding, Beet Ice Cream, 
Beet Greens Whipped Cream. I can’t 
tell a lie, dear reader: I didn’t try that. 

As for best beverage, the honors 
went to the Baltimore Bartenders 
Guild (Nikolas Hil l from Cun-
ningham’s; Ray Zanin from Wit & 
Wisdom; Aaron Joseph from Wit & 
Wisdom; Barri Yanowitz from Brew-
ers Art & Bookmakers) paired with 
Rare Opportunity Farm. Their cock-
tail consisted of Tap 357 Canadian 
Maple Rye Whisky, spiced apricot 
brandy liqueur, fresh tangerine juice, 
and cocktail bitters. Seriously good 

stuff.
There were door prizes, raff les, 

swag bags, and local wines. Everyone 
was smiling, pointing to plates and 
mouths, and gesturing to this table or 
that, extolling the food. The crowd 
was so boisterous it was difficult get-
ting everyone to calm down for the 
award announcements, but a hearty 
cheer accompanied the calling of 
each winner.

At $85 a ticket, it’s a bit steep for 
your typical dinner out. But the 
quality of food and drink was so high 
(and unlimited—let’s be honest here, 
you could make out like a bandit if 
you stayed focused) that it’s easily 
worth every penny, pennies going to 
a tremendously worthy cause. Keep 
an eye out next year. You could get 
used to this too.

BMA celebrates 100 years, re-opens American Wing

This November, the Baltimore Mu-
seum of Art will open its newly ren-
ovated American Wing to the public. 
This re-opening coincides with the 
BMA’s 100th anniversary, and so 
throughout this year the museum is 
hosting a huge number of events, and 
throwing a few parties too. 

The renovation of the American 
Wing is part of a $28 million proj-
ect that has been underway since 
2010. The project also encompasses 
the Contemporary Wing—which 
opened in November of 2012—and 
the east entrance and museum shop—

which will open on Nov. 1.
The newly renovated American 

Wing promises to feel almost com-
pletely new. It will feature modern 
lighting, herring-bone wood f loors 
and a new selection of wall colors. 
Of course, the collection itself will 
still be recognizable to long-time 
Baltimore residents. More than 800 
works of art, ranging from the 18th 
to the 20th century, will be on dis-
play. Rather than separating one type 
of art from another, the rooms will 
be integrated. All varieties of art—
painting, sculpture, and decorative 

art—will be displayed throughout. 
Gamynne Guillotte, Director of 

Interpretation and Public Engage-
ment, added that visitors will also 
see a broadened narrative on the 
paneling.

“Curator David Park Curry has 
focused on placing American art 
within a larger international context,” 
Guillotte explained. “[We are] cele-
brating that which is both local and 
global about American art.”

Coinciding with the unveiling 
of the American Wing on Nov. 23 
is another exciting re-opening: the 

museum’s main entrance. Visitors 
will once again climb the impres-
sive terraced steps, pass between the 
BMA’s two iconic lion sculptures, 
and enter the museum through its 
grand doors, as architect John Russel 
Pope intended.

Even before the grand opening, 
Baltimoreans can take advantage of 
some of the anniversary celebrations. 
The BMA 100 day celebration began 

continued on page 16

Chef Chris Marquis presents his take on the cottage pie with 
truffled potato and creamed corn O’Brian.

Most of the food was made right there on the spot—hot, fresh, delicious.

Photo courtesy of Andrew
 Klein

Photo courtesy of Andrew
 Klein



2 | The UB Post | November 2014

        

EDITORIAL
EDITOR-IN-CHIEF
Jessica Greenstein
MANAGING EDITOR
Andrew Klein
ONLINE EDITOR 
Lawanda Johnson
 

PRODUCTION
PRODUCTION MANAGER
Robert Summerville
PRODUCTION ASSISTANTS
Fatimah Nelson 
Tiffany Wilson 
Christopher Tapia
PHOTOGRAPHER
Open

BUSINESS
ADVERTISING MANAGER
OPEN
DISTRIBUTION MANAGER
Tim Goldsby
Business Manager 
Janett Munyiri

Student Newspaper of the 

University of Baltimore since 1933

STAFF

LOCATION
21 West Mount Royal Avenue 
SC 405C 
Baltimore, Maryland 21201

HOURS
Mondays: 10 a.m. to 5 p.m.       

PHONE
410.837.4029

FAX
410.837.1566

E-MAIL
ubpost@ubalt.edu

WEBSITE 
ubpost.org 

OFFICE 
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Greenstein
Editor-in-Chief

LETTER FROM THE EDITOR
Dear Readers,

Brrrr! It’s getting chilly, the leaves 
are beginning to change, and before 
you know it, little white f lakes will 
be falling from the sky. Midterms 
are now behind us and I hope you’re 
satisfied with your standings, and if 
not, hopefully you’ve taken the initia-
tive to have a conversation with your 
professors to find out what you need 
to do to get to that place.

November is the month for giving 
thanks. To that effect, I’d like to 
share some of the things I’m most 
thankful for. In my world, my day 
consists of waking up at 4:45 am, 
working all day for the Navy (I work 
in the Judge Advocate General ’s 

office), then either going to class or 
doing homework, and finally getting 
some work done for the <i>Post</i> 
before I drift off for my four hours 
of sleep. I am most thankful for the 
mornings in which I get to sleep 
in, the nights of doing absolutely 
nothing, my weekends f illed with 
laughter alongside my family and 
friends, my morning Starbucks latte, 
and for the opportunities that are on 
the horizon that my education at UB 
will provide. We’d love to hear what 
you are thankful for as well as what 
your plans are for Thanksgiving—we 
might even publish your submission!

Also, we’d love to hear what you 
think of our new layout, logo, or 
vibe. I can’t say it enough, but this is 

YOUR paper and we want to make 
sure that we are delivering on your 
expectations! Want to see more of a 
certain topic or is there something 
that we haven’t tapped at all? 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

The SGA: a force to be 
reckoned with

By Adnan Hameed 
Contributor

Famous tennis player Martina 
Navratilova once paraphrased a fa-
mous fable, “The difference between 
involvement and commitment is 
like ham and eggs. The chicken is 
involved; the pig is committed.”

Likewise, University of Baltimore 
has students who are committed 
not only in their rigorous education 
programs, but are also invested and 
committed to the university com-
munity.  As a student leader and 
previous Student Government rep-
resentative, I am proud of our SGA. 
Since its restructuring last year, the 
SGA has really shown maturity in its 
collective attitude towards aiding the 
development of university policies 
and working within the shared gov-
ernance structure of UB. The SGA 
is working diligently with admin-
istration to implement policies that 
foster a better educational experience 
for students. The SGA demonstrates 
the impact student government can 
have on serious issues, such as the 
affordability of education, implemen-
tation of a better system for grading, 
and as a venue for voicing the con-
cerns of students. The sole purpose 
of any student government is to act 
as a liaison between the students 
and administration, resolve issues, 

and create a dialogue about how to 
change policies to benefit students. 
Success in communication and action 
demonstrate the power of being com-
mitted to the welfare of our students. 

Recently, in the midst of the 
SGA’s success in passing a resolution 
to have an Interfaith Center at the 
college, the SGA has taken the stage 
as a force to be reckoned with. After 
f irst passing the Interfaith Center 
resolution in the spring of 2013, the 
SGA faced many challenges get-
ting administration to approve the 
project. After multiple discussions, 
and testimonials from students, in-
terested faculty members and staff, 
the administration reconsidered the 
importance of an interfaith center. 
This semester, President Schmoke 
approved introducing such a space 
to campus. Currently, the room is in 
the second f loor of Student Center 
(SC 205). Students, faculty and staff 
who wish to use the Interfaith Cen-
ter must sign in at the front desk of 
the Student Center. An operations 
supervisor will then open the room 
for your use for 30 minutes. Interfaith 
Center hours are: Monday – Friday: 
8:00 a.m. to 7:45 p.m. and Saturday 
8:00 a.m. – 3:45 p.m. This is a tempo-

rary room that has been set aside and 
a permanent solution is yet to come. 

Many have underestimated the 
importance of the work conducted 
by the SGA. This year, the SGA is 
working with administration to im-
prove campus-wide grading policies, 
student safety and success, fees, and 
restructuring of the Student Center. 
Student government leaders are also 
working on a special project designed 
to launch a food pantry on campus. 
The food pantry represents a com-
mitment to support members of the 
UB community who may be going 
through a crisis. Many students and 
faculty may experience unforeseen 
circumstances that would result in 
food insecurity. Our goal is to make 
sure that no student, faculty or staff 
member has to go to bed hungry. 
This can affect the health and well-
being of a student and hinder proper 
learning.

This is in line with the vision of 
the SGA, “to provide leadership that 
serves our campus community… to 
be the voice of an empowered, di-
verse student body and to foster an 
inclusive community where civility 
and respect for each individual are 
valued and expected.” 

The SGA is built on trust, trans-

parency, collaboration, commitment, 
and diversity, and is here to support 
and voice the concerns of fellow 
students. Thus, it is imperative that 
we support our the SGA leaders by 
raising concerns, participating in 
town halls and attending the weekly 
Senate meetings on Wednesdays in 
Business Center Room 143 beginning 
at 4:00 p.m. 

If you would like to know more 
about the SGA, please visit our 
webpage at http://csi.orgsync.com/org/
sga/home to learn more about your 
Senators. If you see members, please 
greet them and talk to them about 
concerns you may have. You can also 
email the SGA at sga@ubalt.edu 

Check us out online at upbost.org for 
exclusive web-only content!
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Spotlight UB presents a performance by the

For more information, visit www.ubalt.edu/spotlightub 
or www.facebook.com/spotlightub.

Wright Theater    University of Baltimore Student Center
21 W. Mt. Royal Ave.

ensemble in residence at the University of Baltimore

$15

$10

$5

Tuesday, Nov. 4, 2014    7 p.m.

Purchase tickets at www.etix.com (search for “University of Baltimore”) 
or in the theater lobby one hour before the show.

Aspen String Trio
Degenerate Composers: Hans Gal, Gideon Klein and 
Hans Krasa 
Featuring guest narrator Jonathan Palevsky, 
program director, WBJC

general admission

seniors/UB faculty and staff

students and alumni

UNEP aims to start a wasteless 
revolution
By Benjamin Land  
Senior Staff Writer

According to the Environmental Pro-
tection Agency, food outpaces other 
solid waste items in the amount that 
reaches landfills and incinerators. 
This food isn’t spoiled or past its ex-
piration date, but healthy food that 
simply hasn’t been eaten. To further 
emphasize the waste, the EPA stated 
that in 2012, more than 36 million 
tons of food waste was created. How-
ever, only five percent of that was ac-
tually used for composting. With this 
figure in mind, and even more data 
gleaned in recent years, the United 
Nations Environment Programme 
(UNEP) launched the Think.Eat.
Save Student Challenge.

Open to secondary schools and 
universities, the Think.Eat.Save 
Student Challenge hopes to motivate 
students from multiple grade levels 
and around the world to completely 
understand the severity of food waste. 
To accomplish this, the challenge has 
students create projects to see how 
much waste they produce and the 
subsequent effect this has on not only 
the economy, but also the environ-
ment. And it is the environment that 
is the most affected by food waste.

The UNEP reported that around 
one-third of all produced food winds 
up lost or wasted in food production 
and consumption systems. Half of 
this number is attributed to retailers 
and consumers who operate and live 

in industrialized areas discarding 
food that is still edible.

By participating in the challenge, 
students will find themselves among 
activists and companies addressing 
the issue of food waste. For example, 
the food service company Sodexo has 
introduced “tray-less cafeterias” to 
about half of the college campuses 
they wholesale to. This move has 
reduced Sodexo’s food waste per-
centage by approximately 30 percent. 
Another example is activist Rob 
Greenfield who has been traveling 
across America eating only what he 
can find in dumpsters. So far, he’s 
found an entire watermelon, a bot-
tle of Chardonnay, marshmallows, 
and other edible food items on his 
challenge.

Lucita Jasmin, Greenfield’s cam-
paign manager said, “Through the 
students, we hope to encourage a 
more conscious attitude towards food 
planning, preparation, storage and 
consumption in schools […] Students 
are also an effective entry point to 
their families and households which 
are also another major source of food 
waste, and where there is great op-
portunity for positive change.”

To participate in the challenge, go 
to www.thinkeatsave.org/studentchal-
lenge Entries must be submitted by 
Nov. 16.
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Compositing is a great alternative to throwing food away.
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U.S. Department of Justice 
probes police department
By Benjamin Land  
Senior Staff Writer

But what will happen afterwards?

Police brutality cases keep trending 
on social media and on news chan-
nels throughout America. While the 
police-related shootings of Michael 
Brown and Vonderrit Myers Jr. in 
Missouri have justly garnered most of 
the public scrutiny on police brutality, 
Baltimore was recently added to the 
cities affected last month.

Last month, the incident involving 
Baltimore resident Kolin Truss and 
police officer Vincent Cosum made 
local headlines as the latest addition 
to police brutality altercations from 
the Baltimore City Police Depart-
ment. This particular incident found 
itself spotlighted in local publications 
across the city, which in turn re-
minded readers of similar cases in the 
past. These incidents were frequent 
enough that it provoked the Depart-
ment of Justice to initiate a probe into 
the BCPD for police brutality as well 
as officer misconduct. 

The DOJ’s probe’s hasn’t been 
released to the public, yet, but the 
sheer fact that there is a probe to 
begin with has galvanized local 
civil rights leaders into calling for 
a more invasive one. According to 
the <i>Baltimore Sun</i>, the local 
branch of the NAACP is spearhead-
ing the move for the second probe, 
citing reasons such as distrust of the 
current mayoral administration as to 
why a federal investigation should be 
carried out. The current probe is a 

“collaborative review” that was agreed 

upon by both the mayor’s office and 
the DOJ.

At the moment, opinions on the 
outcome of the probe and what it 
means are mixed. But all concerned 
parties seem to agree on the need 
for an internal reform of the current 
police department. Cases like the 
above, and several settlements that 
are currently being paid from the 
city to residents, are indicative of the 
threat that violent cops who remain 
in the department pose.

Earlier this month, the city re-
leased a report that discussed on-go-
ing changes within the BCPD. The 
report stressed two suggestions: 
increased staff to man the Inter-
nal Affairs Division and the Force 
Investigative Team, as well more 
equipment that will assist in the 
investigation of police misconduct. 
The second suggestion is equipping 
officers with body cameras for a more 

“in-depth” view of any altercations 
with residents.

The latter suggestion is widely 
popular with the City Council and 
criminal defense lawyers, as well as 
being supported by activists and cit-
izens via the social media coverage 
of the Missouri protests. If imple-
mented completely, the suggestions 
could be the first step in repairing 
the relationship Baltimore City res-
idents have with the BCPD in the 
immediate future.

Photo courtesy of SocialJusticeSeeker812 under a C
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The March for Justice against Police Shootings

The Anniversary of Tyrone West’s Death Protest

Ballons released in remembrance of Tyrone West, who died in 2013 after 
an encounter with Baltimore Police.
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Oct. 9  Poet Mahogany L. Browne 3-5:00 p.m.,  
SC -  Wright Theater

 MSA Eid Banquet 6-9:30 p.m., Off Campus 
– Preston Hall

Oct. 12  Horseback Riding 10 a.m.-5 p.m., Off 
Campus; Meet in Gordon Plaza

Oct. 13  Fall Graduation Fair 12-6 p.m., UB Barnes 
& Noble

Oct. 18  Home Movie Day 2-4 p.m., LC – Town Hall

Oct. 23  Warren 2-3:15 p.m., SC – Wright Theater
                    Warren 7-8:30 p.m., SC – Wright Theater

Oct. 24  Warren 7-8:30 p.m., SC – Wright Theater

Oct. 25  Make a Difference Day 9 a.m.-3:30 p.m., 
Gordon Plaza

                       Warren 7-8:30 p.m., SC – Wright Theater

Oct. 26  Warren 7-8:30 p.m., SC – Wright Theater

Oct. 30  SEB Fall Fest 12-6 p.m., Gordon Plaza

Nov. 1  Medical Examiner Tour 9 a.m. – 12 p.m., Off 
Campus

Nov. 4  Aspen String Trio 7-8:30 p.m., SC – Wright 
Theater

Campus Life
Upcoming 

Events

In the beginning of October, I 
approached one of my professors 
and told her that Gordon Plaza 
has f inally gone native. She was 
dumbstruck for a few seconds until I 
explained—the University invested 
in its f irst native plant garden. A 
native plant is adapted to the local 
climate and soil conditions where 
they naturally occur without direct 
or indirect human intervention.

A native plant garden supports the 
local ecosystem by providing pollen, 
nectar, and seeds to indigenous 
species like the Monarch butterf lies, 
insects, birds, and various animals. 
The west side of Gordon Plaza is now 
a home to the Panicum virgatum, 
Eragrostis spectabilis, Aster Novi-
Belgii, Solidago odora, Monarda 
punctate, Asclepias tuberosa, Liatris 
spicata, and the ever-bright Black 
Eyed Susan. These plants do more 
than bring aesthetic value to UB. 
They have significant environmental 
benefits that support a healthier eco-
system. As we combat issues such 
as global warming and becoming 
a more sustainable city, initiatives 
such as native plant gardens, urban 
farming, and increasing the urban 
tree canopy are crucial. 

Nonetheless, one may ask, “What 
are the benefits of having native plant 
gardens?” That is one question that 
everyone should ponder on. Here are 
some of the benefits:

• Native plants do not need 
fertilizers, and little or no 
pesticide is needed.

• Native plants require very lit-
tle water and can help reduce 
soil erosion. The deep-root 
systems of native plants like 
Asclepias tuberosa or Butter-
f ly Weed increase the soil ’s 
capacity to store water. Such 
plants can also significantly 
reduce water runoff.

• Native plants can also have 
medicinal value. Butterf ly 
Weed was used by indigenous 
Americans as herbal medi-
cine. The root of this plant is 
effective against respiratory 
infections, where it reduces 
inf lammation and assists ex-
pectoration. It has also been 
used to treat chest conditions 
such as pneumonia, bronchi-
tis, and others. 

• Local birds, butterf lies and 
other beneficial insects will 
come to areas where there 
are more native plants. 

• Native plants also help reduce 
air pollution—as opposed to 
having a lawn that requires 
constant mowing, native 

Gordon Plaza goes native
By Adnan Hameed  
Contributor

plant gardens do not need 
mowing and thus help in 
reduction of carbon emissions 
from the burning of fossil 
f uels .  Such plants a l so 
sequester and remove carbon 
from the air.

• The plants remind us of 
our native biodiversity and 
promote the stewardship of 
our heritage. This helps us 
to appreciate what resources 
and species are native to our 
ecological and geographic 
area and how we need to 
protect it.

• These plants teach the 
importance of native species 
in a region. The garden can 
be used by scholars to learn 
about native eco-systems. 
It  wou ld be e x t remely 
benef icial to the students 
i n  t he  Env i ron ment a l 
Sustainability and Human 
Ecology program.

The native plant garden that was 
launched on Sept. 11 was dedicated 
as the 9/11 Memorial Native Plant 
Garden. This project was co-
sponsored by the office of Facilities 
Management and Capital Planning 
and the National Leadership Society 
Omricon Delta Kappa. 

This garden is a first of many that 
will be launched across campus to 
support in the University’s sustain-
ability projects. UB is proud to have 
solar panels on the roof of Academic 
Center, a green roof on the Learn-
ing Commons, a LEED certif ied 
platinum building, and new bike 
racks across campus. More so, UB 
is growing, yet its carbon footprint 
is shrinking. Through the applica-
tion of energy-efficient upgrades in 
campus buildings and having more 
sustainable practices we are a more 
sustainable campus. 

Gordon Plaza has done its part 
by going native, now as sustainable 
members of the UB community, it is 
our duty to the planet to be more sus-
tainable and be native. If you would 
like to know more about the green 
initiatives on campus or would like 
to get involved in being green please 
feel free to contact UB’s green man, 
Jeff LaNoue at jlanoue@ubalt.edu.

Black-eyed Susans
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THE WORK OF A NATION. 
THE CENTER OF INTELLIGENCE. www.cia.gov

For additional information and to apply, visit:

An equal opportunity employer and a drug-free workforce.

CAN A STUDENT
DISCOVER THE TRUTH 
FOR AMERICA?
When you’re a part of the CIA, you can.

The CIA has paid student internship, scholarship and co-op opportunities in 
several � elds of study. No matter what you do here, your contributions have great 
impact – and there is plenty to do. From accounting and � nance, to economics, 
engineering and information technology, the CIA needs talented and intelligent 
professionals to continue the work that keeps our nation safe.   

The CIA is seeking motivated individuals with a sense of service for an exciting 
and rewarding yet challenging experience. Do you have that drive inside of you?

ROCKET_SUNY_College_at_Old_Westbury_10x7.indd   1 10/1/14   8:31 AM

Ron Kipling Williams registered students to vote on Gordon Plaza 
the week of Oct. 6

Photo by Laura M
elam

ed for the U
B Post

In wind and sun, UB students, staff 
and faculty registered voters on 
Gordon Plaza the week of Oct 6. 
When it rained on Oct. 7, they took 
the voter registration drive to the 
Business Center. As a result of their 
efforts, twenty-nine more students 
were registered to vote by the end of 
the week.

The dr ive stemmed f rom a 
proposed voter education project 
that began in November of 2013 when 
UB student Ron Kipling Williams, 
approached the College of Public 
Affairs and let them know there was 
a real need on campus. As a result, 
and as part of the project, UB started 
offering a one credit voter education 
course. Students in the class then 
created a voter education guide.

 Students can currently f ind an 
expanded version of the guide on 
the College of Public Affairs website.

 Wil l iams had been working 

Rain or shine, students sign up to vote
By Laura Melamed, 
Contributor

with the College of Public Affairs 
to create more programs under the 
Voter Education Project and the 
October voter registration drive was 
one of them.

 Williams, who is working on 
an MFA in Creative Writing and 
Publishing Arts at UB, registered 
people to vote at the table with 
the help of Andy-evens Pierre, an 
undergraduate in UB’s International 
Business program and Guy Bosworth 
who is working on a BA in English 
Literature. Dr. Deidre Badejo, 
a professor in UB’s School of 
Communication Design also assisted.

 The Office of Community Life 
and the Dean of Students joined 
in to educate students about the 
process. Volunteers gave students a 
little quiz and invited them to sign a 
pledge-to-vote banner that said “My 
Voice Matters.”

 Adam Gertz, a drive volunteer 

and Graduate Assistant who is 
working on an MPA, says that once 
students know how to register, where 
to vote, and what they need, they’re 
more likely to follow through. Our 
goal is to hold them accountable, he 
adds. Handing out buttons that say 

“My Voice Matters” and bandanas 
printed with stars and stripes create 
an incentive, he continues, “and 
make it kind of fun.” Ultimately, he 
says, “we’re hoping they’ll keep their 
commitments.”
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Civic Corner
The Universality of Empathy
On the television screen I witnessed 
the calm on James Foley’s face the 
moment before he was executed by 
ISIS. Still as a rail, there were no 
sounds emanating from his body. I 
surmised he said his prayers and ac-
cepted his fate. I believe this, because 
I had been there once. Fortunately, I 
am still here to tell it.

I was lying face down in the back-
room of a Kinko’s Copies location 
on 15th and New York Avenue in 
Washington, DC, wrists and ankles 

duct taped behind me. The gunman, 
dressed in all black carrying a sawed 
off shotgun, ordered my dear friend 
who was on shift to open the safe. 
After she did, he ordered her to lie 
down on the f loor.

“I’m going to smoke all of you,” he 
said.

The silence after his words felt 
staggering and long.

“This is it,” I thought to myself.
I also felt a sense of irony, because 

that was the night before I was to 

move to Baltimore.
I felt incredibly static. I did not 

relieve myself. Nor did I scream, cry, 
or plead for my life. I said my prayers 
and meditations. I surrendered to 
whatever was to happen. I did not 
close my eyes. I wanted to absorb 
every single sense that was about me, 
capture that moment before it possi-
bly ended for good.

Now when I watch a scene of 
persons being held at gunpoint, fic-
titious or real, I find myself in their 

ees do not get paid.” On the contrary, 
with over 1,300 non-profits located in 
Maryland (marylandnonprofits.org)—
many who operate internationally—
there are numerous opportunities 
to grow your career and help others. 
For many types of degrees, there is 
a position somewhere that matches 
your career goals. From program 
development to accounting, you are 
sure to fill a need for both you and 
the organization.

Working at a non-profit utilizes 
your talents, knowledge, and leader-
ship skills the same way as similar 
jobs in the industry do. For many of 
us, we come across situations every 
day in our workplace or classroom 
that demands a strong leader to make 
important decisions. Those who 

By Ron Kipling Williams 
 Columnist

R & R at the Library 
By Laura Melamed  
Contributor

Need an instant vacation? At this 
point in the semester many of us do, 
but who has time to get away?  

Instead, visit the library and f lip 
through 1000 Places to See Before You 
Die. Imagine visiting long empty 
beaches, steep cliffs, small f ishing 
villages, and sixth century farmlands 
on Gotland near the coast of Sweden. 
Perfect for any major.

Wish it were summer? Wander 
through 1000 Places to Visit Before You 
Die and envision your visit to Ros-
well, New Mexico’s Fourth of July 
UFO Festival for costume contests 
(maybe you can reuse a Halloween 

mask), abduction panel discussions, 
and tours of Hangar 84. There will 
be lectures and workshops if you’re 
feeling homesick for school.

Or what about heli-hiking in Brit-
ish Columbia’s remote mountains 
through a “primeval world of alpine 
wildf lowers,” all while pausing for 
thirty seconds at the library’s circu-
lation desk.

When you really go away try 
bringing a novel, especially if you 
want to continue your education 
while you’re on vacation. “Story 
structure encourages our brains to 
think in sequence, expanding our 

Satisfy your career goal and 
the social activist inside you
By Anna Pirog 
Office Supervisor for Leadership and Community Engagement in the 
Rosenberg Center for Student Involvement

One of the most rewarding feelings 
you can have is volunteering at a 
non-profit organization. There is 
something about giving up a Satur-
day to repaint an elementary school’s 
library or spending a Friday morning 
with your classmates planting trees 
in a local Baltimore community. 
Whether you prefer the occasional 
“day of service” or becoming a reg-
ular volunteer at a food bank, you 
know that even the smallest action 
is contributing to society. But have 
you ever considered actually working 
for a non-profit?

Perhaps you have heard some of 
the misconceptions associated with 
working for a non-prof it such as 

“my degree has nothing to do with 
non-profits” or “non-profit employ-

work at non-profits are no stranger to 
this struggle. Much of the time you 
are engaging with clients, predicting 
trends in the market, and budgeting 
for years to come. It is more than just 
soliciting donations, it is real-time 
problem solving that polishes your 
leadership skills. According to a 
recent study conducted by the Com-
munity Engagement Corps at the 
University of Baltimore, non-profits 
are facing the challenge of visibility 
in the communities they serve. As a 
result, non-profits are seeking mo-
tivated, young adults who can offer 
new insights on how to solve this 
issue. A good leader will utilize their 
strengths in decision making and can 
do so with confidence to help tackle 
challenges like this (for more infor-

mation about finding your strengths, 
visit ubalt.edu/strengths). You can go 
to work each day knowing that your 
contribution is helping make an im-
pact on the lives of those the organi-
zation serves. 

Don’t know where to start? Begin 
with realizing what you are passion-
ate about. What social issues concern 
you; what problems do you want to 
solve—or prevent? Next, f ind a 
non-profit whose mission supports 
your social goals. Even if you aren’t 
on the frontlines of the Ebola crisis 
in Liberia, you can still feel content 
knowing that because of your pro-
gram management abilities, you 
were able to help send a free ship-
ment of textbooks to children who 
are forced to stay home from school 

Kevin Cook finds a relaxing read at Langsdale Library

Photo C
ourtesy of Laura M

elam
ed

because of the spreading sickness (for 
more information about this initia-
tive, visit internationalbookbank.org). 
Sam Walton once said, “Outstanding 
leaders go out of their way to boost 
the self-esteem of their personnel. 
If people believe in themselves, it’s 
amazing what they can accomplish.” 
Working at a non-profit is just that: 
leading your team members to work 
towards a community goal and ben-
efiting the population you serve. So 
if you are searching for a way to give 
back and develop critical leadership 
skills, consider a community organi-
zation. With hundreds of non-profits 
in Maryland alone, you are sure to 
f ind the perfect organization that 
will satisfy your inner social activist 
striving to lead!

shoes. Though the distance from my 
own incident has tempered me, I still 
feel it throughout my nervous system. 
Periodically, whenever I am in a store 
I will turn to the front door looking 
to see if someone with a weapon will 
rush in and tell everyone to get to 
the f loor.

When I was a boy, I believed ev-
eryone felt everyone else’s pain, that 
there was a universality of empathy. 
As I grew older and witnessed the 
theater of ideology, I sobered. We 
exist in a highly charged, politicized 
world, where the abuse of politics 
and religion trumps humanity, and 
humans become collateral damage. 
Consequently, we have been condi-
tioned to look at a dead body and 
react with utter indifference.

The horror of it all is that James 
Foley, kneeling in front of a masked 
man poised with a blade one moment 

before his death did not receive uni-
versal empathy because he was white, 
an American, and non-Muslim, or 
that he was for many just another 
statistic in the ongoing global geno-
cide that numbs our senses.

Does our empathy stop at our 
gates? Do we only unify in the after-
math of school shootings, or soldiers 
dying overseas? What will it take for 
us to internalize the danger of com-
partmentalized empathy? Moreover, 
as we dwell in our sociopolitical silos, 
how can we demand that which we 
are not willing to give?

It appears, not even gun-pointed 
on a backroom floor, or beheaded in 
the sands on our knees, will we ever 
receive a satisfactory answer.

attention spans,” says “Your Brain 
on Books,” a 2013 post in the Open 
Education Database (OEDB). You 
could try Yannick Murphy’s The 
Call, a novel about “family, commu-
nity, the human bond with animals, 
and—oh yeah—spaceships,” says 
Pulitzer Prize winning author Ger-
aldine Brooks in her review. Perfect, 
perhaps, for your actual trip to Ros-
well, New Mexico.

Mystery fans might try Twelve 
Drummer’s Drumming,  by C .C. 
Bennison,  The Dinosaur Hunter, by 
Homer Hickam, or The Reservoir by 
John Milliken Thompson, based on 
a true story.

Can’t wait for the break? Try 
a photo journalism collection on 
London Street Art or other works 
including extensive photography 

such as Forgotten Bookmarks, I Watch 
Therefore I Am, or Write More Good. 
These books and more can be found 
at Langsdale Library on the third 
f loor of the Learning Commons. 
Come and check them out. Then stay 
and study a while. It’s almost time 
for vacation.
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The laws of cooking
Aromatic Apple Cider, Sweet Potato Waffles with 
Toasted Marshmallows, and a super special bonus recipe
By Jessica Greenstein 
Editor-in-Chief| Follow me on Twitter @LawofCooking

By Jessica Greenstein 
Editor-in-Chief| Follow me on Twitter @LawofCooking

It’s bonus month everyone! That’s 
right: I’m giving you a super special 
bonus this month that will leave your 
jaws on the f loor until the next issue 
at how easy and amazing it is. But 
first …

While I enjoy a warm cup of 
cocoa, I usually save that for the 
winter months. In the Fall, I’m all 
about apple cider, and this month, so 
will you be. This recipe is all mine: I 
use a box of apple cider packets and 
some of the best aromatics the gro-
cery store has to offer, and voila! I 
serve it at all of my Fall get-togethers 
and my guests absolutely love it. You 
can make the same recipe for a single 
cup, too, just decrease the portions 
accordingly.

As for the sweet potato waff les, 
if combines two of my favorite 
things; anything breakfast and 
marshmallows! I’m a marshmallow 
fool; anytime Kraft comes out with 
a new marshmallow, I have to buy 
it. I have pumpkin, mint chocolate, 
sugar-coated Easter, and toasted 
coconut ones, not to mention the 
regular ones in my pantry right now. 
It’s a sickness, people. I came across 
this Food Network recipe and with 
a few tweaks, fell in love. Now, as 
we approach the season of giving, I’m 
feeling generous. You’re welcome!

While we are talking about my 
generosity, I’m giving you the easi-
est bonus recipe on the face of the 
planet. It really is stupid easy and yet 
NO ONE and I mean NO ONE will 
ever know (except those who read 
this column of course) how freaking 
simple it was to make, and yet happi-
ness for days. What are we making? 
Caramel—well Dulce de leche to be 
exact and all you need is a pot of hot 
water, a can of sweetened condensed 
milk, and a few hours to check the 
stove periodically. I shit you not; it 
really is that simple and will knock 
your freaking socks off. So with that 
said, let’s get into it.

Aromatic Apple Cider
 Ingredients:
10 – pouches of single-serve apple 

cider
100 f l. ounces – water
2 – oranges (quartered)
5 – cinnamon sticks
1 tablespoon – ground cinnamon
1 ½ teaspoons – ground allspice
1 teaspoon – apple pie spice
24 – whole cloves
5 – star anise

½ teaspoon – ground cloves
¼ teaspoon – ginger
1/8 teaspoon – nutmeg
Method:
Boil the water until it comes to a 

rolling boil. While waiting, quarter 
the oranges and press the tail-end of 
the cloves into the rind of the slices. 
Once boiling, lower to a simmer. Stir 
in apple cider packets and add all in-
gredients. Cover and let simmer at 
least one hour. Add a little water if 
necessary. 

Sweet Potato Waf f les w ith 
Toasted Marshmallows
Ingredients:
1 – medium sweet potato
1 1/2 cups – all-purpose f lour
1/2 teaspoon – baking powder
½ teaspoon – baking soda
3/4 teaspoon – ground cinnamon
1/4 teaspoon – salt (you want a fine 

variety; I used Pink Himalayan salt) 
3/4 cup – heavy cream
1/3 cup – coconut oil, plus addi-

tional for brushing on the waffle iron
4 tablespoons – light brown sugar
1 – large egg + 1 large egg white
Pure maple syrup
2 cups – mini marshmallows
Equipment needed: Waffle Iron or 

grill pan (in my case)
Method:
Preheat the oven to 350 degrees. 

Poke the sweet potato with a fork a 
few times and bake until soft in the 
center, about 40 minutes. Cool, then 
remove the f lesh and puree in a food 
processor (or blender) until smooth.

Lower the oven to 200 degrees F 
(for waff le warming). Preheat a waf-
f le iron or grill pan to medium-high. 
Whisk together the f lour, baking 
powder, baking soda, cinnamon 
and salt in a medium bowl. Whisk 
together the heavy cream, approx-
imately 1/2 cup of the sweet potato 

puree, coconut oil, brown sugar, egg, 
and egg white. Pour the wet mixture 
into the dry mixture and gently stir 
until well mixed (it will likely be 
lumpy).

Lightly brush the top and bottom 
of the waff le iron with warmed 
coconut oil, then f ill each section 
about three-quarters of the way full. 
If using a grill pan like I did, spoon 
the desired amount onto the pan and 
allow it to form a circle itself; lower 
the heat to medium low to allow 
perfect markings, golden brown and 
gently crispy (about 8 minutes). If 
using a waff le iron, close and cook 
until the waff les are golden brown, 
and gently crisp, 7 to 9 minutes. Place 
the waff les in the oven to stay warm 
while you make the rest!

Turn the oven to a low broil and 
drizzle each waff le with a small 
amount of syrup and small handful 
of mini marshmallows. Broil until 
golden, 15ish seconds.

BONUS TIME!!
Dulce de leche
Ingredients:
1 – can sweetened condensed milk
1 – stockpot 75-80 % full of water
Method:
Boil the water. Remove the label 

from the can. Gently place the can in 
the boiling water and allow the pot to 
maintain a gently boil without over-
flowing. Let boil for three hours. You 
will need to add water periodically 
to ensure the can stays under water.

After three hours, remove the can 
with a ladle or tongs. Place on cool 
portion of stove top for 10 minutes. 
Place can on a quartered paper towel 
in the refrigerator and let chill for 
at least an hour or until completely 
cooled, even when the can is shaken. 
Open and enjoy!

This is seriously good on every-
thing; apples, toast, or the leftover 
waff les from above!

Bon appetit!

Challenge accepted!
We’re still searching for my male 
counterpart. Do you 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.

Since we don’t have our male voice 
yet, I’m giving you two box reviews 
this month and they are all geared to-
ward women this month (sorry guys).

SwaagBox (They also refer to it as 
TOM [time of the month] box)

SwaagBox is a time-of-the-month 
box that I decided to try out this 
month because they had a coupon to 
try the service for only $5 with free 
shipping (regular price is as low as 
$14/month with a six month sub-
scription or $16 per month). I was 
pleasantly happy about the fact that 
I got to choose between Tampax 
(Pearl and Regular), Playtex (Gentle 
Glide and Sport) and Always (pads), 
plus they promise to send you jewelry, 
makeup, and sweet treats to help get 
you through the week. It’s mailed in 
a discreet box, right to your door.  For 
an additional $6, I was able to double 
my makeup and jewelry and since it 
was a trial, I figured, why not.  

Upon opening the box, I immedi-
ately noticed it was packed full; that’s 
a good sign, right? Well, I have to 
admit I was a little disappointed. I 
looked at the makeup first. It was 
most ly Hard Candy brand eye 
shadows and eyeliners (valued at $30 
since I doubled the makeup) with 
a Maybelline Color Show (Spring 
color) nail polish (value $4.99) and 
a Revlon Luxurious Color Shadow 
(value $5.99). It was all bright tones or 
glittery, something I could probably 
get away with on Halloween or at a 
theme party, but perfect for someone 
in their late teens or early twenties. 

The jewelry was also disappoint-
ing. I received a Breast Cancer 
Awareness bracelet (value $19.95) 
and for doubling up a Breast Cancer 
Awareness Bangle (value $19.00). It’s 
Breast Cancer Awareness month, so 
I’ll wear it with pride, especially since 
they donated a portion of their profits 
to the Susan G. Komen Foundation, 
but I was hoping for a something a 
little more generic that I can wear 
anytime and with almost anything. 
My box included an 18 count of Tam-
pax Pearl tampons (value $4.99) and 
some much needed TOM chocolate. 

I will use a couple of the eyelin-
ers and I want to try one of the eye 
shadows (I think I can pull off the 
team color if I use it sparingly for 
smoky eyes and accenting; the rest 
I’ll be swapping on one of my favorite 
subscription box blogs. I’ll probably 
do something with one of the brace-
lets too because I’m just not the type 
of person that can wear advocacy 
24/7/365. Although I’m going to swap 
more than half of the box, the value 
(according to the product card inside 
my box) was phenomenal—$84.92 
and I only paid $11.00 for it!

 Wantable Intimates
I’ve been subscribing to Wantable 

Accessories for about six months now 
and absolutely adore it, so this month 
I decided to branch out and try 
something new—Intimates. While 
my intention was to still review the 
Accessories box, my October box still 
hasn’t arrived, so as if we haven’t been 
intimate enough with a TOM review, 
welcome to my bedroom!

I have to say, I have never been 
disappointed with a Wantable box 
yet. I have loved every single thing 
that I have ever received and the only 
minor issues I’ve had, they’ve made 
it up to me in a huge way. Their cus-
tomer service is incredible! I once 
received a ring where the stone in 
the corner (very tiny; barely notice-
able) had fallen out; they let me keep 
the ring and instantly sent me a scarf 
(worth double the value of the ring) 
to replace it!

Wantable is truly customized. 
They ask you a series of questions 
to get to know your likes, dislikes, 
and style preferences. They ask 
about sizes and types of intimates 
preferences. You can change it every 
month so that you can focus on more 
of what you like or need at that time. 
For example, when we get further 
into winter, I will probably change 
my preferences to ref lect that I love 
loungewear, but right now I have it 
on dislike so that they don’t send me 
any as I have plenty for this season.

Wantable costs $36.00 with a sub-
scription or $40.00 for a one time box.  
You can skip months, so honestly, just 
sign up for the subscription and save 
yourself some money. They promise 
four to 5 pieces every month and 
shipping is always free.

SwaagBox
Cost: $14.00/per month with a 6 
month subscription. 
FREE SHIPPING!
Website: Swaagbox.com
Introductory Offer: $6.00 for your 
f irst box at http://www.swaagbox.
com /tombox /1 / ?SS A I D = 669 014 
(Make sure you type it correctly)

continued on page 14

Sweet potato waffles with toasted marshmallows is an ideal option for any brunch 
menu—try it at your next one

Dulce de leche is so easy to make as long as you have a little bit of time on your hands
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National Career Development Month

“Expert Career Managers”

LinkedIn Be Ready Workshop
Wednesday, Nov. 19

5:45-7 p.m.
UB Student Center, Room 301

This workshop focuses on the use of social 
media in career management and job 
searching. Learn how to develop a powerful 
LinkedIn profile and explore the role of 
Facebook, Twitter and other social media 
platforms in your career.

Ten Steps to Federal Employment
Thursday, Nov. 20

5:45-7 p.m.
UB Student Center, Room 301

Did you know that the hiring process for 
the federal government is significantly 
different than in private industries? If you’re 
considering applying for a career with the 
federal government, don’t miss this specail 
workshop on 10 must-know basics of 
ferderal hiring.

Sponsored by the University of Baltimore’s 
MPA Student Association.

Employer Panel for Disabilities
Tuesday, Nov. 4

4-6 p.m.
UB Student Center, Room 301

Employers from business, government and 
nonprofit sectors will share their interview 
experiences and answer your questions 
about how to position yourself to get hired.

Career Vital Signs
Wednesday, Nov. 12 

2-5 p.m.
Thursday, Nov. 13

1-4 p.m.
UB Student Center, Room 301

Work your way through our four check-up 
stations to get a “diagnosis” of your career 
development. After you visit the stations 
you will obtain a “prescription” of your next 
steps towards becoming physically career 
fit!

Linkedin Photoshoot
Wednesday, Nov. 19

1-5 p.m.
UB Business Center , Room 135

Your photo plays an important role in 
communicating your personal brand, so come get a 
professional photo taken for your LinkedIn profile. 
No appointment needed. Professional attire only. 

In celebration of November being National Career Development Month the Career and 
Professional Development Center presents the following events:

Speed Networking 
Wednesday, Nov. 12

6-8 p.m.
UB Student Center, Hilda and Michael                        

Bogomolny Room 

Polish your professhional skills, build your network 
and get tips for making a great first impression in a 
fast-paced environment. You will have the opportunity 
to meet with 10 alumni from various degree programs 
in six-minute intervals. A networking reception with 
light refreshments will follow.

Baltimore’s own Windup Space 
is somewhat of an enigma of a bar 
that incorporates art, music, and 
everything in between, but you 
might not have heard of the place 
because of its location. Sandwiched 
between a check-cashing/convenient 
store and a vacant lot at the corner 
of North Avenue and Charles Street, 
it ’s an out-of-site-but-should-be-
in-your-mind kind of place. Not 
only did the venue appear on the 
Baltimore Sun’s best bars of 2012 list; 
it was also featured on the list of 100 
hundred places to go in Baltimore. 
So what makes the place so special? 
We could start with the area. It’s near 
MICA (Maryland Institute College 
of Art) and about three blocks away 
from the University of Baltimore. 
It’s just a few bridges away from the 
heart of the city.

Traveling inside is a different story. 
The atmosphere is more relaxed and 
down to earth than most pretentious, 

Windup, settle in
Baltimore’s Windup Space is a lodestone for 
the city’s diverse music and arts scene
By Montéz Jennings 
Contributor

overpriced bars in the city. It’s a place 
to connect with like-minded people 
and f ind those who share similar 
tastes. Two things that also make the 
space unique is its delicately crafted 
event schedule offering several 
themed nights and showcases of 
performance art. The second, of 
course, is the art itself—or, more 
importantly, those who create the art.

Every odd Tuesday of each month 
is the Out of Your Head collective, 
a community of improvising musi-
cians in Baltimore that, according to 
its Facebook page, is “dedicated to 
expanding the local creative music 
scene […] The idea is to form groups 
that have never played together and 
see what comes out of it.”  A new 
group is formed from the collective’s 
members to improvise a new, one-of-
a-kind and one-time-only ensemble. 

Out of Your Head Collective, every Tuesday at the Windup Space.

Photo courtesy of M
att Bovie

See YOUR HEAD, page 10
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The University of Baltimore Shuttle

Schedules and maps for routes 601 and 602 available @ ubalt.edu/shuttle

Need a safe ride 
around campus?

Jump onto the 
UB Shuttle!

It’s hard to say whether it’s the 
artists themselves or the collabo-
ration they put together that makes 
it a great experience.

Ba lt imore is a town fu l l of 
musicians and artist of all stripes 
and the Windup Space is a great 
catch-all for that diversity. Here’s just 
a handful of some of its upcoming 
events: the Ba lt imore Design 
Conversation, Baltimore Boom Bap 
Society, MONDOBALTIMORE: 
Trash Flicks and Cult Epics!, as well 
as funk nights, local band lineups, 
and ping pong happy hours.

 “You also can’t talk about OOYH 
without mentioning Russel l de 
O’Campo at the Windup Space,” 
OOYH founder Adam Hopkins 
said in an interview at the website 
Search & Restore. “He gave us our 
first date in March 2009, and he’s 
been supporting the series ever since. 
It is so rare (especially in NY, but in 
Baltimore too, or anywhere really) to 
have a bar/venue owner who supports 
creative music in the way that Russell 
does. We had nights early on where 
OOYH played to a crowd of 3-4 peo-
ple, and he stuck with us and allowed 
the series to grow. Any other venue 
guy would say, ‘I made $15 tonight, 
we’re going to make Tuesday night 
dart night. Sorry.’ Russell is the man, 
and he’s been a very close friend since 
we started OOYH in 2009. OOYH 
would have ended a long time ago if 
not for his continued support.”

The Windup Space has hosted 
loca ls John Berndt (ex tended-
technique experimental saxophonist 
and electronic musician who is a 
founder of Red Room) and Jeff 
Carey (who makes digital music 
with a joystick, a gamer keypad 
and sometimes a combination of 
strobe lights). It’s easy to imagine 
the venue host ing Jenny Gräf 
(manipulates sound and nature using 
touch-sensitive analogue Tranoe 
instrument) or even a musician like 
Panda Bear (besides being a founder 
member of the Animal Collective, 
he uses Korg M3 work synthesizer, 
Elektron Octatrack, and Roland SP-
555 to create his sound).

These artists blend in perfectly 
with the Windup Space and the 
surrounding artistic community. 
If there’s anything close to a “first 
step” when it comes to exploring 
Baltimore’s culture scene, it’s The 
Windup Space.

A month before her f irst show at 
the Red Palace in February of 2011, 
Bunny Vicious found her stage name 
reversed on the promo poster.

“They’ll learn,” Bunny quipped.
After three years on the burlesque 

scene, Bunny Vicious, a stay-at-home 
mother of two and Etsy store owner, 
is keeping her promise. Since the 
decline of the vaudeville scene of the 
roaring ’20s, burlesque has shown the 
world that this art form is not a f lash 
in the pan. Thanks to the unique star 
power of Dita Von Tesse, frequently 
dubbed “the Queen of Burlesque,” 
the art of burlesque is celebrated in 
Baltimore’s arts community.

From Station North’s Windup 
Space, to Hampden’s Golden West, 
neo-burlesque has spread through 
Baltimore with the help of regional 
troupes such as Twisted Knickers, 
Gilded Lily Burlesque, and Bawdy 
Shop, solo artists like Bunny and 
Kat Kannons, and the growing per-
formance spaces like Windup Space 
and Yellow Sign Theater.

Old art finding new flame
Baltimore’s burlesque scene continues to grow
Lynora Lawless 
Contributor

In early November of 2011, Bunny 
was in the Ottobar’s dressing room 
for the 2nd Annual Balt imore 
Burlesque Beauty Pageant. As the 
opening cords to The Wiz’s “You 
Can’t Win” began, Bunny strutted 
on the stage clad in an Orioles t-shirt 
and crow mask, swinging her baseball 
bat. While Michael Jackson’s verses 
describe how many ways one cannot 
remove themselves from their current 
predicament, Bunny mimed these 
inabilities with a flirty abandon. Two 
minutes into the song, the delightful 
tune is interjected with the club mix, 

“You Big Dummy.” And the rest is 
best viewed on YouTube in a video 
tit led “Bunny’s Crown Stealing 
Performance.”

“I hope no one saw where I messed 
up.” Bunny mused as an ear-splitting 
roar followed her up the stairs.

She pasted a sickly smile on her 
face as other contestants praised the 
genius of her performance and music 
choice. Tensions took a back seat as 
the familial camaraderie and general 

frolicking that accompanies the back 
stage atmosphere of burlesque.

“When I stripped, I hated the 
expectation that I could be bought,” 
Bunny said. “But I missed performing. 
I loved putting a costume together 
and creating new performances. 
Burlesque gave me that back.”

Like Bunny, the performers in 
front of you are mothers, fathers, 
blue and white-collar professionals, 
and Etsy storeowners. These artists 
create eye-catching glitter-bomb 
alternatives to the club scene as 
21-and-older-approved entertainment 
in major cities.

Upcoming shows:

BLACK FRIDAY! 
by CHOCOLATE CITY 
BURLESQUE & CABARET
Friday, Nov. 28 at 7:30 pm
GALA: Hispanic Theatre
http://www.chocolatecityburlesque.
com

Gi² Presents 
ZOU ZOU BU R L E S Q U E 
REVUE: 
I <3 D.C. Black Cat
Friday, Nov. 7 at 8:40 pm
1811 14th St NW, Washington, 
ht t p s : //www.fa c ebo ok . c om /
events/575217572583944

Bunny Vic ious http://www.
bunnyvicious.com

“To this day, I get nervous. Even 
with routines like ‘I Am Naked,’ ” 
Bunny said. 

Last month, Bunny sat under the 
hood dryer, modifying her costume 
for Scream Queens, the annual 
Halloween show by the Twisted 
Knickers.

In the past hundred-plus perfor-
mances, Bunny has hosted her own 
game show (Burleoke), won the 
Queen of Crabs in 2011, and currently 
is Master of Assels for Burly Picks, 
Ms. Cheesecake for Pinup Perfec-
tion magazine, and teaches twerking 
workshops at local dance studios.

“If this paid more, I would never 
look for another job,” Bunny said.

YOUR HEAD, continued from page 9

Bunny performs her “I Am Naked” number.

Photo courtesy of C
hris Jay

C
ourtesy of Brittney Elizabeth W

illiam
s

Neo-burlesque has spread through Baltimore.
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Seeing fall colors in Baltimore 
and beyond
by Mia White 
Senior Staff Writer

After a relatively mild October, the 
leaves are just beginning to change in 
and around the city. Even on Gordon 
Plaza, the color of trees is growing 
warmer. Although central Maryland 
may not be considered a prime fo-
liage destination, there are a num-
ber of places to visit for impressive 
displays. The Post has chosen three 
destinations; the first two are mostly 
accessible by car, but the third is eas-
ily reachable from the UB campus.

Loch Raven Reservoir, Towson

The area around Loch Raven Reser-
voir has spectacular forests with bril-
liant fall colors. Just a few weekends 
ago, the steep shores surrounding the 
water were bright gold. This golden 
color came from the Tulip Poplars, 
which are the tallest and straightest 
hardwood trees on the east coast. 
Most other trees were just beginning 
to turn, so visitors will likely still see 
striking hues.
Drive up from Providence Road to 
Loch Raven Drive. From 9 a.m. to 
5 p.m. on Saturdays and Sundays, a 

portion of the road is closed to cars 
so that cyclists and pedestrians are 
free to enjoy the route without traffic.

Patapsco Valley State Park

The Patapsco Valley Park system is 
a large one, with multiple recreation 
areas all along the western border of 
the city. The areas closest to Ellicott 
City have a lot to offer, including a 
range of trails that climb the hills 
surrounding the river, swinging 
bridges, and a waterfall. Since the 
entire park is heavily forested, au-
tumn is one of the best seasons to 
visit. The Buzzards Rock trail in the 
Hilton area is a steep one, but well 
worth it, with stunning views up and 
down the valley.
For free parking, you can reach the 
Avalon Area by stopping at the Park 
n Ride off route 166 from I-95, and 
walking 100 yards down Rolling Rd 
to the Soapstone Trail.

Green Mount Cemetery, Baltimore 
City

If you take the glass elevator up to 
the twelfth f loor of the Angelos 
Law Center and look east, you will 
see a tall, dark spire in the midst of a 
clump of trees. Though it looks like 
a church, this is actually the Chapel 
of Green Mount Cemetery.
A ten-minute walk from UB’s campus, 
this 19th century landmark is worth 
visiting all year round, but it is espe-
cially beautiful during the fall. There 
are eleven species of hardwood trees 
within the cemetery’s sixty-eight 
acres, including gingkoes, which are 
known for their brilliant yellow hue. 
Enter through the southwest gate 
off East Oliver Street, and be sure to 
stop in to pick up a map with inter-
esting burial sites for Baltimoreans 
Johns Hopkins, Enoch Pratt, and 
infamous John Wilkes Booth.

Photos courtesy of Mia White

Foliage below Loch Raven’s Dam

Loch Raven Drive is Closed on the weekends
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O’s fall to hot Royals in ALCS
By Andrew Koch 
Staff Writer

The Baltimore Orioles’ magical 2014 
season, which started in February 
with a backdrop of sunny skies and 
palm trees in Sarasota, Florida, has 
come to a disappointing end after 
running into one of the hottest teams 
in baseball.
The Orioles lost to the Kansas City 
Royals 2-1 in Game 4 of the Amer-
ican League Championship Series, 
as the Royals capped off a sweep 
at Kauffman Stadium to reach the 
World Series for the first time since 
winning it all in 1985. Kansas City 
won the series thanks in large part 
to better play from its bullpen, and 
highlight-reel defensive plays all over 
the field.
After jumping out to a 4-1 lead after 
three innings in Game 1, Baltimore 
pulled to within 5-4 by scoring three 
runs in the fifth, highlighted by third 
baseman Ryan Flaherty’s two-run 
single. The Orioles tied the game at 
five in the sixth on an infield single 
by left f ielder Alejandro De Aza 
that fell in front of a diving Alcides 
Escobar just behind the pitcher’s 
mound. In the ninth, Zach Britton 
walked the bases loaded, but got out 
of the jam by inducing a force-out 

at home and a double play. He was 
not so lucky in the 10th, when Royals 
left fielder Alex Gordon led off with 
a home run to right. With one out, 
Mike Moustakas drilled a two-run 
shot to right-center to put Kansas 
City up 8-5. In the bottom of the in-
ning, Flaherty singled to right with 
two out. Pinch-hitter Jimmy Paredes 
walked, and Delmon Young followed 
by coming off the bench and hitting a 
single to center that scored Flaherty. 
However, Royals closer Greg Hol-
land got Nick Markakis to ground 
out to second to close out an 8-6 win.
In Game 2, it was the Lorenzo Cain 
Show. Cain went four for five with a 
double and an RBI, and robbed J.J. 
Hardy of an extra-base hit with a 
spectacular diving catch to end the 
seventh. In the ninth, Escobar broke 
a 4-4 tie with a single to right that 
scored pinch-runner Terrence Gore. 
Cain followed with his RBI single 
to left, scoring Escobar. Holland al-
lowed only a two-out single to Nel-
son Cruz in the bottom of the ninth 
before striking out Steve Pearce to 
end the game and give the Royals a 
2-0 series lead heading back to Kan-
sas City.

After being delayed a day by rain, 
Game 3 saw the Orioles get a lead 
for the f irst time in the series, as 
Pearce and Hardy hit back-to-back 
doubles to give Baltimore a 1-0 lead. 
However, after Gordon tied the 
game with an RBI groundout with 
the bases loaded, the game featured 
more stellar defense by the Royals, 
this time with Moustakas. Adam 
Jones hit a pop-up in foul territory 
that was heading towards a group 
of f ield-box seats near the Orioles 
dugout. Moustakas reached over the 
railing, caught the ball, and held 
on while tumbling over the railing, 
being caught and helped back onto 
the field by fans. In the bottom of the 
inning, Butler hit a sacrifice f ly to 
score pinch-runner Jerrod Dyson to 
give the Royals a 2-1 lead they would 
not give up. The Orioles managed 
only three hits, and their f inal 16 
batters were retired in order.
The following afternoon brought 
out a dominantly blue-clad crowd 
that featured some fans holding 
brooms looking for the sweep. The 
home team gave them something to 
cheer about early, as Escobar singled, 
and right fielder Nori Aoki was hit 

by a pitch to start the bottom of the 
first. Cain laid down a sacrifice bunt 
to move up both runners, and Eric 
Hosmer hit a grounder to Pearce. 
However, catcher Caleb Joseph could 
not handle Pearce’s throw, and both 
runners scored to give Kansas City a 
2-0 lead. In the third, Flaherty led 
off with a long home run that stayed 
inside the right-f ield foul pole to 
make it 2-1, but that was as close as 
the Orioles would get. Hardy led off 
the fifth with a long f ly ball to deep 
left, but Gordon tracked it down 
and held on despite crashing hard 
into the fence in front of the out-of-
town scoreboard. The collision was 
so hard that Gordon was slow to get 
up. In the sixth, Jonathan Schoop led 
off by drawing a walk, and went to 
third on a two-out single by Jones, 
but was stranded there when Cruz 
lined out to second. In the ninth, 
Jones led off with a walk, but Cruz 
hit into a f ielder’s choice back to 
Holland. Delmon Young struck out, 
and Hardy grounded out to third to 
set off the celebration in Kansas City.
Cain was named the MVP of the 
series. He went 8 for 15 in addition 
to his impressive defense. The Royals 

faced the National League champion 
San Francisco Giants in the World 
Series.
Extra Bases: Prior to the start of the 
ALCS, the Orioles announced that 
they had signed Hardy to a three-
year, $40 million contract extension 
that will keep him with the team 
through 2017. While Hardy’s foresee-
able future with the team is certain, 
right fielder Nick Markakis’ is not. 
Multiple reports say the Orioles are 
expected to decline his $17.5 million 
mutual option for next season. The 
reports say that the team will offer 
Markakis a $2 million buyout. If he 
rejects a qualifying offer and signs 
with another team as a free agent, 
the Orioles would get a compensa-
tory draft pick. The team could also 
continue negotiating to re-sign him.
Chris Davis will have to sit out 
Opening Day next season as the final 
game of his 25-game drug suspension. 
Davis is one of several Orioles who 
are eligible for salary arbitration 
during the offseason.

Maryland begins first Big Ten 
basketball season
by Andrew R. Koch 
Staff Writer

The Maryland Terrapins’ f irst bas-
ketball season in the Big Ten is of-
ficially underway. The UMD Men’s 
and Women’s basketbal l teams 
hosted a Superman-themed “Super 
B1G Maryland Madness” rally on 
Oct. 17 at the XFINITY Center to 
kick off the 2014-2015 season. Radio 
Men’s basketball announcer Johnny 
Holliday served as the Master of 
Ceremonies. He began the evening 
by pointing out the new video score-
board over center court. The two vid-
eo-boards measure 12-and-a-half ft 
tall by 33 ft wide each and feature the 
Under Armour logo at the bottom.

The women’s team was introduced 
first, players making their way down 
to the court from the luxury suites 
into the lower bowl. The coaching 
staff, led by Head Coach Brenda 
Frese, was introduced next. She ex-
pressed confidence in both her team 
and the Maryland fans in her speech 
to the crowd.

“How are the best fans in the coun-
try doing tonight?” Frese asked in her 
opening remarks.

She told the Terrapin faithful 
that after falling just short in their 
Final Four appearance last season, 
her team is “extremely hungry” and 

“extremely motived” for the coming 
season. Keeping in the spirit of the 
rally she also informed the crowd 
that she’s been asked what it will be 
like for Maryland to come to the Big 
Ten. Her response to them she stated 
is always, “What will it be like for the 
Big Ten to come to Maryland,” end-
ing her speech in a round of applause.

Following a performance by the 
dance team, the Men’s team was 
introduced next and players rose up 
one by one onto the stage. As a unit, 
they walked through red lasers down 
onto the f loor, took a ball provided 
to them by one of the ball boys, and 
dribbled down to the basket for either 
a layup or dunk. After the coaching 
staff was introduced, Head Coach 
Mark Turgeon came out of a phone 
booth, ditched a pair of glasses, and 
opened up his shirt to reveal a Super-
man-inspired Maryland logo. His re-
marks to the crowd were inspired by 
the slogans of their apparel provider.

“We will play harder. We will 
play smarter. We will practice like 
champions, and we will … protect 
this house,” the fourth-year head 
coach told the crowd. He added that 
even though the season is just getting 
started, this is already one of his fa-

vorite teams in 16 years as a college 
basketball head coach. Emphasizing 
their position as student athletes, 
Turgeon praised his player’s for going 
to their classes, getting good grades, 
and maintaining a good work ethic 
in practice.

“They come to practice on time, 
they work their tails off, and they’re 
very coachable,” Turgeon said of his 
team, which was picked to f inish 
10th in the Big Ten in the presea-
son coaches’ poll. He praised the 
strength the conference has showed 
on the national stage over the last 
several years.

“The Big Ten is a heck of a league, 
arguably the best league in the coun-
try the last four years; great coaches, 
great players,” Turgeon said, whose 
recruiting class has been ranked in 
the top 10.

Redshirt senior guard Richard 
Pack will be among the players 
counted on to direct Maryland on 
offense. The Detroit native is a 
two-time transfer, having played his 
freshman and sophomore seasons at 
Florida International University be-
fore transferring to North Carolina 
A&T and then Maryland. He’s tried 
to impart to the Maryland freshmen 

how things work in college basket-
ball and how it’s different from high 
school. Pack feels that the team 
will perform well this year because 
of how close the group is. He was 
asked about how that confidence can 
be translated into positive results:

“A lot of the confidence has come 

from how hard we’re working and 
how together we’re playing, so we 
lean on each other, so we give each 
other confidence.” Pack said. “We’re 
a tight group, and I think that’s how 
it can translate. Whenever someone 

continued on page 13
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The XFINITY Center in College Park, Maryland
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is feeling down, someone else picks 
it up. Someone’s having an off night, 
another guy picks up that slack. We 
have that type of team this year 
where I think we have a lot of guys 
who can contribute.”

The Maryland women were picked 
as the preseason favorite to win the 
Big Ten. Coach Frese says that means 
her team has already garnered respect 
from its new league.

“I think people have obviously 
followed our program and watched 
our tradition and our past,” Frese 

continued from page 12

said, pointing out that the games 
during the regular season are more 
important than a preseason ranking. 
However, the team will have to move 
forward without the most successful 
player in program history, Alyssa 
Thomas. Frese says it will have to 
be a group effort to fill the void that 
Thomas is leaving behind.

“No one’s going to do what Alyssa 
Thomas did. She’s one of the special 
players who’s hanging in the rafters 
for a reason, but I do think it’ll be by 
committee,” Frese said.

Two of the players Frese singled 
out to watch are sophomore center 
Brionna Jones of Havre de Grade, 
who will provide a presence in the 
post, and sophomore guard Lexie 
Brown, who was named to the All-
ACC Freshman team last season. In 
the team’s intra-squad scrimmage, 
Brown connected on a pair of three 
pointers.

As part of the evening, the teams 
unveiled new uniforms from Under 
Armour. Both teams have red, white 
and yellow uniforms trimmed with 

the colors of the Maryland f lag. The 
men’s team will also have a black 
alternate uniform. Each team then 
performed a dance routine that 
Brown said took two to three weeks 
of several hour practices with the 
dance team to perfect.

November’s schedule for the 
Maryland Women features six home 
games, including South Florida 
on Nov. 19 and Loyola on Nov. 24. 
The Lady Terrapins will play James 
Madison and Washington State in 
the San Juan Classic in Puerto Rico 

during Thanksgiving weekend. The 
Maryland Men will play seven home 
games and travel to Kansas City to 
join Arizona State, Iowa State, and 
Alabama in the CBE Hall of Fame 
Classic the week of Thanksgiving.

The Maryland Terrapins team logo
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PUZZLES

ETCETERA

I love everything in my box. Ev-
erything f it and I will wear it all.  
Particularly, the bright pink sports 
bra is one of the softest things I’ve 
ever felt in my lift—think bunny rab-
bit! I was really hoping for ACTUAL 
bras, you know, with support, but the 
grey, soft, bra without underwire fit 
perfectly and provided just enough 
support for me. The total value of my 
box was $99 and I only paid $36, so 
it’s also not too shabby!  

continued from page 8

My Preferences
Love
Shapewear
Soft Bras
Fun & Flirty
Brights
Like
Panties
Camis
Pretty & Polished
Neutrals
Dislike
Loungewear
Hoisery
Accessories
Tanks
Tights/Leggings
Socks
Inside my box:
•Nana Soft Bra in Grey by Miel 
(value $34)
•Lace Trim Boyshort in Bright by 
Fleur’t  (value $35)
•Royal Ribbon Thong in Rose by 
Sophie B (value $12)
•Hot Pink Seamless Sports Bra by 
an undisclosed designer (value $18)

Wantable (Intimates, Accessories, or 
Makeup)
Cost: $36.00/per month with a sub-
scription. FREE SHIPPING!
Website: 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!

B008

Wantable Intimates box includes four to five items for $36.00; free shipping

SwaagBox is a discreet time-of-the-month box that includes makeup and jewelry every month

All photos courtesy of Jessica Greenstein 
for the UB Post
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in September and runs through 
the end of the year, with festivities 
seemingly occurring daily. Some of 
the biggest events are member exclu-
sive previews, and others—like the 
100th Anniversary Gala or the Party 
of the Century—require a pricey 
ticket. Still, the museum is hosting 
many events that are free and open 
to the public.

By far the biggest happening 
though, is the American Wing 
Opening Celebration, on Nov. 23. 
If you pick only one event to attend, 
Guillotte insists the day-long Amer-
ican Wing Opening is certainly the 
one. 

Many of the events include direct 
interaction with contemporary art-
ists. Michelle Nugent will listen to 
visitor stories while giving pedicab 
rides around Wyman Dell as part of 
an oral history project, Alex Vernon 
will be making free hand-cut silhou-
ettes, and Brooks Long is organizing 
musical performances by a slew of 
local musicians. And if these offer-
ings aren’t enough to get you out of 
the house on a Sunday, Charm City 
Cakes will be giving away free slices 
of a special birthday cake made just 
for the century-old museum. 

Cake aside, the most hands-on 
occasion is certainly the ceremonial 
step-scrubbing performance orga-
nized by artist Megan Hildebrandt. 
If you arrive early enough and bring 
your gloves, you might get a chance 
to take park in the scrubbing of the 

Merrick Entrance steps.
The multi-faceted, abundant of-

ferings on the day are part of the 
BMA’s effort to reach beyond the 
usual “museum going” community. 
Even after the excitement of the 
BMA’s 100th birthday dies down, 
the museum will continue to strive 
for an engaging programming to 
draw people from throughout the 
city and beyond.

“In everything that we do, we seek 
to give people a way to connect with 
the works in our galleries through 
the lens of their interests,” Gamynne 
explained. “So, even if you’re not a 
regular museum goer, you might 
attend any of these activities and 
be surprised by how the art at the 
BMA relates to what you already 
know, value, and like.”

And beyond all the interesting 
programming, the $28 million reno-
vation will continue into the Spring 
of 2015, when the African and Asian 
art galleries will re-open, both of-
fering larger spaces to display these 
important collections. In the Fall 
of 2015, the learning and creativity 
center will open, expanding the 
museums interactive and educational 
offerings.

And for the more introverted 
members of the UB community, 
remember that since Nov. 2006, 
the BMA has been free. Once the 
crowds have died down, drop by on 
a rainy weekday to explore the mu-
seum’s eclectic and impressive collec-
tions when the galleries are hushed. 

Pink Tulip by Georgia O’keeffe

Still Life with Raisins, Yellow and Red Apples in 
Porcelain Basket by Raphaelle Peale

A Wild Scene by Thomas Cole Vase with Flowers by Louis Comfort Tiffany 
Manufactured by Tiffany Glass Company 
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Bubbles by Thomas Hart Benton

Sinking and Burning Richard Lee.Snow Shoe by Theodore Russell Davis Soup Tureen by Charles Louis Boehme

Bronco Buster by Frederic Sackrider Remington View on the Hudson by John Frederick Kensett

continued from BMA, page 1


