
He was a seemingly  
unlikely choice. A professor 
with no formal engineering 
background, Ralph Quatrano 
was selected as the new dean 
of the engineering school—
a school with fi ve distinct 
departments. 

But Quatrano—former 
interim dean of the College of 
Arts & Sciences and former 

chair of the biology depart-
ment—said that his unique 
background would help inte-
grate interdisciplinary studies 
within the engineering school.

“I am a strong believer in 
interdisciplinary kind of work, 
so for me, I want to go over 
barriers,” Quatrano said. “I 
want to be able to facilitate and 
encourage and nurture interac-
tion at the interfaces of what 
appears to be diverse disci-
plines, diverse cultures.” 

Quatrano, a biologist, 
admitted that he is unfamiliar 

with many aspects of the engi-
neering school, but said he 
faced similar challenges when 
he became dean of Arts & 
Sciences.

Arts & Sciences houses 20 
departments, 21 programs and 
380 faculty. In comparison, the 
engineering school has fi ve 
departments and 80 faculty 
members.

“I will be the fi rst to say that 
I am not an engineer,” Qua-
trano said. “I have a big steep 
learning curve [in regards to] 
mechanical, civil and electrical 

engineering.”

Quatrano’s appointment
Quatrano begins his ten-

ure as dean designate starting 
March 1, 2010, serving a four-
month transition period. His 
tenure will offi cially begin 
in July. He succeeds Senior 
Professor of Biomedical Engi-
neering Salvatore Sutera, who 
has served as the interim dean 
of the School of Engineering 
& Applied Science since July 
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New dean takes stage 

CHRISTOPHER LO | STUDENT LIFE

An in-depth look 
at the plans of 

Ralph Quatrano, 
the new dean 
of the School 
of Engineering 

who will assume 
the role of dean 
designate on  

March 1 

WHAT’S IN A SIGNATURE?

Bam! After baking eggplant 
Parmesan, boiling greens and dic-
ing melon, a group of Washington 
University students delivered 
food to The Shalom House—a 
special needs women’s shelter—
and spent an afternoon eating and 
playing Jenga with the residents 
last Saturday.

This event was not a one-day 
volunteering endeavor. On the 
contrary, the event marked the 
inauguration of the University’s 
newly founded chapter of Cam-
pus Kitchen.

Beginning this semester, 
Wash. U. students can continue 
the service by volunteering to 
cook salvaged food, delivering it 
to shelters in St. Louis and eating 
with the clients they serve. 

Instead of buying ingredients, 
Campus Kitchen only uses excess 
food salvaged from Bon Appétit 
and partner organizations such as 
Operation Food Search.

From the select ingredients 
procured, shift captains unleash 
their creativity and devise reci-
pes, leading a group of 10 to 12 

students to prepare a meal for 
about 40 people.

While the chapter founders 
originally had diffi culty fi nding 
a place to cook on campus, they 
partnered with First Congrega-
tional Church, which has agreed 
to let Campus Kitchen use its 
industrial-sized kitchen.

Not only does First Con-
gregational Church offer the 
necessary space and facilities, it 
is located right behind Hitzeman 
Hall and is a short walk from the 
South 40.

In addition to delivering the 
food to The Shalom House, stu-
dent volunteers also deliver to 
Our Lady’s Inn, a shelter for 
pregnant women or women who 
have recently given birth. Both of 
these shelters are within 10 miles 
of the University.

Although Campus Kitchen 
launched its operation only last 
weekend, it has already received 
warm support from students.

Bennett Rosenblatt, a fresh-
man who was attracted to the 
organization’s mission and now 
serves as a public relations offi -
cer, shared why he enjoyed 

Cook, deliver and serve 
through Campus Kitchen
Re-I Chin
Staff Reporter

See COOK, page 3

Even though students 
often complain that St. Louis 
does not offer the excitement 
of cities such as Chicago and 
New York, one organization 
doesn’t agree. The National 
Trust for Historic Preservation 
declared St. Louis to be among 
the Dozen Distinctive Destina-
tions in the United States.

According to the NTHP’s 
Web site, the Dozen Distinc-
tive Destinations are cities and 
towns that offer “an authen-
tic visitor experience by 
combining dynamic down-
towns, cultural diversity, 
attractive architecture, cul-
tural landscapes and a strong 
commitment to historic pres-
ervation, sustainability and 
revitalization.”

The other Dozen Dis-
tinctive Destinations are: 
Bastrop, Texas; Cedar Falls, 
Iowa; Chestnut Hill, Penn.; 
The Crooked Road, Va.; Fort 
Collins, Colo.; Huntsville, 
Ala.; Marquette, Mich.; Prov-
incetown, Mass.; Rockland, 
Maine; Simsbury, Conn. and 
Sitka, Alaska.

According to the NTHP, 
St. Louis’ location on the Mis-
sissippi River in the United 
States has led to the eclectic 
nature of St. Louis’ architec-
ture. The city is exposed to 
infl uences from the South, 
as well as from the Eastern 
immigrants as a result of 19th 
century western expansion.

Throughout the late 18th 
century, St. Louis served as a 
prosperous French trading out-
post on the Mississippi River. 
Its location upstream from 
New Orleans led to an infl ux 
of French settlers. Many of 
these settlers remained in the 
area after the United States 
acquired St. Louis, while a 
new group of immigrants 
came from the East as a result 
of early Western expansion. 
This mixture of cultures has 
led to the diversity that led to 
the NTHP’s decision to name 
St. Louis as one of its Dozen 

Distinctive Destinations.
As examples of St. Louis’ 

distinctive architecture, the 
NTHP cites the “red brick 
buildings, cobblestone streets 
and terra cotta friezes designed 
by some of America’s most 
notable architects,” the Wain-
wright Building (sometimes 
considered America’s fi rst 
skyscraper), and the only 
building designed by Frank 
Lloyd Wright in the region.

Specifi c sites that the 
NTHP recommended for a 
visit to St. Louis include An 
American Place, a restaurant 
in the former lobby of the 
Slater Hotel downtown; Sou-
lard Farmers Market, which, 
having existed since 1779, 
is the oldest farmer’s mar-
ket west of the Mississippi; 
the Old Courthouse; the Mis-
souri Botanical Gardens; and 
the Chase Park Plaza, a luxury 
hotel in the Central West End.

For art enthusiasts, the 
NTHP also recommends vis-
its to the Byzantine and 
Romanesque Cathedral Basil-
ica, home of the “world’s 
largest collection of interior 
mosaics,” and Union Sta-
tion, where one can discover 
the “exquisite details of The-
odore Link’s stained glass 
windows.”

Students agreed with the 
NTHP’s comments on St. 
Louis’ cultural diversity. “I 
really like that there are dis-
tinct landmarks within each 
neighborhood,” sophomore 
Amelia Hetherington said. 
“There is such a variety of 
things to do in St. Louis, such 
as concerts, shows and festi-
vals. St. Louis seems to have a 
very diverse culture.”

Sophomore Ryan New-
berger said, “I think it’s kind 
of run-down, but they’re still 
working on bringing it back. 
There’s still a lot to offer 
downtown.”

Voting for the 2010 Fan 
Favorite has been going on 
since Feb. 3 and will end on 
Feb. 28. This year’s election is 
the fi rst time that readers have 
helped determine the favorite 
distinctive destinations. 

Jack Marshall
Staff Reporter

National historic group 
names St. Louis 1 of 12
‘distinctive destinations’

A new green initiative called 
the Student Sustainability Fund 
is on the ballot for the upcom-
ing Student Union elections. 
Ellie Cooper, Emily Averna and 
Rachel Zemke, three sopho-
mores in the College of Arts & 
Sciences, are the sponsors of the 
initiative, which seeks to dole out 
$11,900 each year for the next 
two years to students seeking 
funding for their projects dedi-
cated to inspiring sustainability 
on campus. 

Zemke, Cooper and Averna 
originally collaborated for the 
creation of a rotating loan system 
for students promoting projects 
for sustainability on campus. 
They discussed the option with 
several University offi cials, 
including Liz Kramer, a fellow 
in the offi ce of the executive vice 
chancellor for administration, 

and senior Jeff Nelson, the stu-
dent body president. After 
lengthily deliberations, they 
concluded that a rotating fund 
at Washington University would 
not be practical and that a green 
fund would be the most viable 
option.

The fund would be supported 
through block funding and serve 
as money that undergraduate stu-
dents can apply for if they have 
an idea to support sustainability 
on campus.

“[The green ideas] could 
include bringing a speaker to 
talk about renewable resources 
on campus, to actually changing 
infrastructure, putting stickers on 
light switches, trying to see if we 
could use rainwater for irrigation 
on campus,” Zemke said. 

Once a student fi lls out the 
paperwork to receive the fund, a 
committee of four students, two 
faculty members, someone from 
the administration and a mem-
ber of the facilities staff will 

review the application. They 
will provide feedback and the 
opportunity for the applicants to 
modify their application based 
on recommendations.

“If there was something 
they thought could be better on 
the application, they would say, 
‘Hey, this looks great, but it 
could be better,’” Zemke said. 
“There is an opportunity for this 
to be a process, but we want to 
make sure that these projects are 
effective and feasible. The best 
way to do that is to make it an 
ongoing process.” 

One of the committee mem-
bers would serve as a project 
mentor for the student’s work, 
serving as a portal to the outside 
community and as a sounding 
board for ideas.

Zemke added that the pro-
cess of starting the initiative 
was surprisingly easy. Zemke 
enjoyed working with campus 
administrators. 

“We talked to a lot of people 

who said, ‘That sounds really 
cool!’” Zemke said. “People 
seemed really interested.” 

Zemke, Cooper and Averna 
worked with Green Action, the 
Burning Kumquat and other sus-
tainability groups on campus that 
had a range of ideas on how to use 
the funds, including the planting 
native plants and building a new 
green roof on campus.

“I think that the nice thing 
about this fund is that it wouldn’t 
just be for environmental studies 
majors—it would be architecture, 
engineering or even business stu-
dents looking at sustainability,” 
Zemke said. “Wash. U. students 
have this amazing capacity to 
do a lot of work on some pretty 
amazing things. When you think 
about the things that go on, on 
campus, I think that can really 
be showcased and put into prac-
tice with this fund, and, more 
importantly, I think it’s a way to 
be aware of the responsibility of 
how we use our resources.”

Eliza Adelson
News Manager

Sustainable projects funding

to appear on SU election ballot

Wish you were in Vancouver 
for the Winter Olympics? Read 
about Trisha Wolf’s experience 
in SPORTS, PAGE 7
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Junior Trevor Mattea (bottom left) testifi es before Student Union Constitution Council late Tuesday night as one of his 
supporters holds a sign that says “Give the People What They Want” with 900 tally marks. The Constitutional Council 
held a fact-fi nding session in order to defi ne what constituted a valid signature and whether a petition can be split up 
into multiple items on the ballot. Mattea is being questioned for how he collected the more than 900 signatures needed 
to put his proposed amendments on the ballot for the upcoming SU election. His amendments seek to restructure 
various parts of SU. As of press time, Constitutional Council had yet to make a decision. The ballot is to be fi nalized at 
noon Wednesday, and unless Constitutional Council makes a decision blocking the petition, the Election Commission 
will go ahead with the measure. Read Friday’s issue for a full article that discusses the Council’s verdict. 

See DEAN, page 2
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The new dean of the School of Engineering, Ralph Quatrano.



...eco chef, food justice activist,
                                       and author of

bryantterry

“this young food activist makes southern
  cooking healthy and cool.”  -new york times

live emcee  •  student sous chefs  •  trophy & cash  •  sample recipes

Judges
Bryant Terry: Eco Chef & Cookbook Author
Catherine Neville: Editor-in-Chief, Sauce Magazine 
Chris Desens: Award Winning Chef
Edward Macias: Provost, WUSTL
James Dodge: Chef & Cookbook Author, Bon Appétit

1st Annual North vs. South Champion Chef Competition
Theme: Vegan Tempeh Recipes

  March 2nd

SpecialBooksigningwith Bryant
Campus Store11am - Noon

bryant-terry.com

brought to you by:

for questions call
314.935.7098

March 2nd • Tisch Commons  • 6pm

March 1st  •  Tisch Commons
6pm Redefining Soul Food:
 Live Cooking Demo, Presentation, and Tasting
 5pm Book Sales Begin

 7pm Booksigning with Bryant

SOUTH = residents on the South 40

NORTH = residents in The Village,
Millbrook Apts, and Off-Campus Housing

NORTH vs

1st Annual

Champion Chef Competition

TEAM
NORTH

2 student
sous chefs

Dining
Services

mgr.

TEAM
SOUTH

2 student
sous chefs

Dining
Services

mgr.

Who will you root for?Who will you root for?

plus DUC Chef,
Justin Keimon

plus S40 Chef,
Gary Suarez

SOUTH
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THURSDAY 25

How Diverse Is Our Faculty?
McMillan 149, 7:30-10:30 p.m.
Controversy N’ Coffee will be hosting a panel 
on the diversity of Wash. U.’s faculty. Panelists 
include representatives from the business 
school, the medical school, the engineering 
school, Brown School of Social Work, as well 
as Leah Merrifi eld, the special assistant to 
chancellor for diversity initiatives.

Khaled Abu Toameh
Seigle Hall L006, 7-8:30 p.m.
Award-winning Israeli-Arab journalist who 
reported on both the West Bank and Gaza strip 
will be coming to speak at Wash. U. about the 
Middle East.

Toyota president will face Congress in light of recalls
Toyota President Akio Toyoda will testify in front of the House Energy and Commerce 

Committee after the company recalled 8.5 million vehicles because of safety issues. 
Toyoda initially planned to send Yoshi Inaba, chief of Toyota’s North America opera-

tions, but decided to face Congress when the House Oversight and Government Reform 
Committee called for his testimony. The Energy and Commerce Committee has cited con-
cerns regarding the company’s dismissals of vehicle fl aws and false claims that the recalls 
have been appropriate. There have been issues with the accelerator pedals, and braking 
systems on hybrid models.

James Lentz, head of U.S. operations, has already been questioned by the Commit-
tee. Toyoda later stated that he wants his cars to be safe and Toyota’s customers to feel 
safe in them. He also stated that the company’s quick expansion could have led to fl aws 
in the vehicles. (Alaa Itani)

INVESTIGATION—Feb. 22, 2010, 6:10 p.m.
Location: 700 ROSEDALE  
Summary: Washington University Treasury 
Department reported that they had received a 
fraudulent check. Disposition: Investigation is 
ongoing.
LARCENY—Feb. 22, 2010, 8:40 p.m.
Location: SOUTH 40 HOUSE
Summary: Student reported a lost or stolen ID card 
with fraudulent charges on it. Occurred 6:45-7 p.m. 
Disposition: Pending.

Mode D’Afrique Legendaire
DUC, Tisch Commons, 7 p.m.
The African Students Association presents its 
second annual fashion show as part of Africa 
Week. Many African jewelry items and 
fashions will be shown off!

Lambda Sigma Information and Ice 
Cream Sundaes
Ursa’s, 8 p.m.-9 p.m.
Lambda Sigma, a sophomore honorary, is 
holding an information session on how to 
apply for the next school year. If you become 
a member, you can graduate with honors!

Partly Cloudy
High 30

Low 17

weatherforecast

Wednesday 24

Campus

Partly Cloudy
High 35

Low 21

International
APO collecting supplies for Haiti relief

Alpha Phi Omega, Wash. U.’s co-ed service fraternity, is collecting med-
ical and hygiene supplies for Haiti every day this week from 11 a.m. to 1 
p.m. at the Danforth Campus Bookstore. Every donation will go to King-
shighway Baptist Church, which will send its supplies in conjunction with 
the Air Force to the victims in Haiti. Students can buy extra items to donate 
along with their regular purchases or, if they’re feeling generous, can enter 
the bookstore for this sole purpose. APO is one of many groups on campus 
that has been collecting money or supplies to send to Haiti. Student Union 
has already raised $6,678 from 389 people. Although this has fallen short of 
their goal, other groups have made contributions and continue to have fund-
raisers. (Jack Marshall and Michelle Merlin)

1, 2008.
The appointment comes two years 

after the former dean of the engineering 
school, Mary Sansalone, resigned from 
her post amid controversy. Through-
out her less than two years as dean, 
Sansalone came under fi re for sev-
eral signifi cant changes, including the 
merging of several departments and 
budget cuts in response to the school’s 
fi nancial situation.

The search for a permanent engi-
neering dean started in December 
2009 when Provost Edward Macias 
encouraged faculty members to submit 
applications and nominations.

The University only conducted  an 
internal search for the new dean.

Macias said that hiring a non-
engineer to head up the school is not 
unprecedented, and that Quatrano’s 
diverse experience brings a lot to the 
engineering school.

“He’s an outstanding scientist and 
is very familiar with broad areas of 
science,” Macias said.  “He’s been an 
excellent leader as a department chair 
both here and before he came here.”

Quatrano said he is no stranger to 
the fi eld of engineering despite never 
holding a position in the engineering 
school. As a biologist, he has conducted 
many cross-discipline studies with the 
engineering school. 

“One of the reasons why I was 
approached is because I was already 

interacting with so many people in 
engineering,” he said. 

A University agenda?
Given Quatrano’s biology back-

ground, some have speculated that his 
appointment signifi es an increasing 
emphasis on biomedical engineering. 

Ranked 10th in the nation, biomed-
ical engineering is the highest-ranked 
department in the engineering school,  
according to the U.S. News & World 
Report rankings.

Quatrano said his appointment is not 
indicative of any University agenda. He 
plans to be upfront and learn about dis-
ciplines he is less familiar with such as 
mechanical and electrical engineering. 

Quatrano has also committed to 
carrying out the engineering school’s 
strategic plan– the “Plan for Excellence” 
that Sansalone set forth in 2007 under 
the direction of the administration.  The 
plan is part of the University-wide stra-
tegic plan.   

The plan seeks to develop cross-
school initiatives and modernize the 
engineering school by reorganizing 
departments. Most notably, the plan 
eliminated the aerospace and civil engi-
neering majors. The plan also includes 
the construction of three new buildings 
for a combined total space of 500,000 
square feet. The fi rst phase of consutrc-
tion will be completed in the fall of 
2010 with the opening of Brauer Hall.

Sansalone came under fi re for 
inadequate communication as she 
implemented the plan.

Faculty reactions
Faculty members within various 

departments noted the multi-disciplin-
ary nature of the engineering school 
and viewed Quatrano’s leadership and 
professional background as an oppor-
tunity to build new bridges within the 
school.

Pratim Biswas, chair of the Energy, 
Environmental & Chemical Engineer-
ing Department, said Quatrano has 
worked on environmental initiatives 
with the department in the past.

“He’s very interested in areas such 
as bio-energy and is concerned with 
environmental issues, and wants to see 
it thrive here at Washington Univer-
sity,” Biswas said. “He will be quite 
knowledgeable and will help us move 
ahead at full speed.” 

Biomedical engineering professor 
Larry Taber said that there could not 
have been a better choice than Qua-
trano at this time. 

“I think he brings much needed 
fresh blood,” Taber said. “It will help 
us strengthen our ties with the Depart-
ment of Biology.”

Diversity 
The engineering school has come 

under criticism in the past for not 

having tenured and tenure-track faculty 
from any underrepresented minority.

According to the “Report on Trends 
in Faculty Diversity: Washington 
University Danforth Campus,” under-
represented minorities include blacks, 
Native Americans and Hispanics.

Quatrano said that he will fol-
low the lead of the provost and make 
diversifying the faculty a priority in his 
agenda.

“I think that [diversifying the fac-
ulty] is probably the number one 
awareness that I have in searching for 
any position—diversity and compe-
tence,” Quatrano said. “I feel strongly 
that we must pay attention to diversity, 
and diversity at all levels, from age to 
race to everything.”

 Hiring new faculty 
Quatrano said it will be hard to hire 

new faculty amid the tough economic 
climate, but added that the engineering 
school will continue to hire new people 
and must look for new faculty members 
to better the school’s reputation.

Even though the school is under a 
staff freeze, the school can still hire new 
faculty as long as it maintains the same 
net number of faculty members. When 
a faculty member retires or leaves the 
school, another person can be hired in 
his or her place. 

DEAN from page 1

See DEAN, page 3



CELEBRATE THE 2010 WINTER OLYMPICS   
ALL DAY TODAY 

2:00 PM - 11:30 PM 
WATCH THE OLYMPICS 
IN THE FUN ROOM 

10:00 AM - 3:00 PM 
AIR HOCKEY AND 
“SKI” BALL IN 
TISCH  
COMMONS 

10:00 AM - 2:00 PM 

IN THE FUN ROOM 

WINNER RECEIVES SHAUN WHITE’S 

WORLD STAGE WII G
AME  

“SKI” BALL HIGH 
SCORE WINS MARIO 
& SONIC AT THE 
OLYMPIC WINTER 
GAMES FOR WII! 
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TE’S   

SNOWBOARDIN
G  W

ORLD STAGE

SNOWBOARDIN
G  W

ORLD STAGE  

  CHALLENGE

CHALLENGE  

PICK UP YOUR 
HOCKEY DUCKS 
AND SUPPORT 
TEAM USA! 
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Campus Kitchen at the kick-off 
reception.

“Cooking is a pretty popu-
lar thing —a lot of people like to 
cook—so [people] can fuse their 
interest in cooking with actually 
helping people directly,” Rosen-
blatt said. “Why not just cook and 
help people out?”

Sophia Cinel, one of the shift 
captains for the kick-off deliv-
ery, also shared where she fi nds 
enjoyment in her involvement. 
“Not only can you cook the food 
for them, you get to go there and 
eat with the clients and interact 
with the clients and meet up with 
them, so you get really see what 
you get involved with and who 
you are helping,” Cinel said.  

As of now, Campus Kitchen 
hosts two cooking shifts per 
week—one from 7 p.m. to 9 p.m. 

on Wednesdays and one from 1 
p.m. to 3 p.m. on Saturdays—and 
two delivery shifts—one from 4 
p.m. to 7 p.m. on Thursdays and 
another from 3 p.m. to 5 p.m. on 
Saturdays.

In the coming semesters, 
however, the leadership core is 
interested in adding an additional 
shift to accommodate the many 
students who have expressed an 
interest in volunteering for Cam-
pus Kitchen.

One of the most notable 
aspects of Campus Kitchen is 
that passionate students run the 
entire operation.  

“Our entire operation is 
student-run,” said sophomore 
Catherine D’Antonio, presi-
dent of Campus Kitchen. “Our 
students run our shifts, our stu-
dents plan the shifts, our students 

deliver the food, our students 
cook the food. I love the empow-
erment that Campus Kitchen 
offers to students at Wash. U.”

D’Antonio spoke of her pas-
sion for the program: “I fell in 
love with Campus Kitchen prob-
ably in our training—during the 
fi rst meal that we cooked. It was 
just the most fun thing.”  

Stephanie Kurtzman, direc-
tor of the Community Service 
Offi ce, applauds the students’ 
initiative and places high hopes 
on this new organization. 

“I am incredibly proud that 
they fi nally got to this place,” 
Kurtzman said. “I believe this 
is going to grow over time and 
become a staple and tradition at 
Wash. U. and become something 
that we can all be really proud 
of.”

COOK from page 1

“Every school has economic 
problems now, and I think it is 
really important to show that we 
are moving ahead,” Quatrano 
said. “I think its important to let 
everyone in the country know that 
we are searching, we are active, 
whereas other universities are not 
only not searching but pulling 
back on offers already made.”

Rankings
Quatrano cited the engineer-

ing school’s ranking as one of the 
school’s greatest weaknesses. 

The School of Engineer-
ing & Applied Science is ranked 
46th on the U.S. News & World 
Report list—the lowest of any of 
the schools at the University.  

The key to improving the 
rankings in each school, Quatrano 
said, is research. 

“If you look across the board 
in engineering, the infrastructure 
is there, there are really good peo-
ple, but you need to really push 
ahead on the research,” Quatrano 
said.

Since grants are so competi-
tive, receiving funding would 
help the University gain higher 
national recognition.

Quatrano said he would also 
emphasize peer review and would 
work to ensure that each faculty 
member can conduct research 
effectively.

“It’s not just a question of 
getting money, it’s peer review 
of your science—recognition by 

your peers in a scientifi c commu-
nity about how good your science 
is, Quatrano said. “You need to 
make sure your top researches are 
happy, because you don’t want 
discourage them.” 

Clean coal and
 alternative energy

Over the past year, the under-
graduate student body has 
criticized the engineering school 
for accepting the term “clean 
coal” and receiving funding for 
further research into its viability 
as a form of energy production. 

Quatrano noted that the 
engineering school would con-
tinue research clean coal and its 
uses, but that the research would 
not overshadow other forms of 
energy.

“We are not excluding other 
measures to enhance our energy 
production,” Quatrano said. “This 
[clean coal research] was an 
opportunity. We had expertise in 
house, and it was an opportunity 
to get the kind of research fund-
ing that would allow some of our 
faculty to develop this.”

Nevertheless, Quatrano 
emphasized that information 
on the University’s clean coal 
research must be transparent.

“As dean, I would say that 
since we have an opportunity to 
do clean coal, let’s make sure we 
do it right and that we state every-
thing clearly and accurately by 
what we mean by ‘clean coal,’” 

he said.
Harry Alper, a junior who has 

been outspoken about the Uni-
versity’s use of the term ‘clean’ 
in reference to coal, said that as 
dean, Quatrano should listen to 
students’ concerns. 

“He should listen closely to 
what the students are saying about 
the consortium, and should try to 
step back from the political ties if 
he can,” Alper said. 

Working with undergraduates
Senior Dan Brewster, presi-

dent of EnCouncil—the student 
government for the engineering 
school—said that the members of 
EnCouncil have no qualms about 
Quatrano’s background and that 
the council looks forward to wok-
ing with him.

“If the [University] is con-
fi dent that he is the right person 
for the job, then we stand behind 
him,” Brewster said. “We are 
excited to have Quatrano with us. 
We are looking for someone who 
is a big proponent of engineering, 
someone who thinks engineers 
can do big things, and someone 
who will work with us.”

Quatrano echoed EnCouncil’s 
enthuasiasm. 

“Students are obviously a big 
part of the school and I want to 
hear what they have to say,” Qua-
trano said. “I like people who are 
vocal, and I look forward to hear-
ing [from them] in the future.”

DEAN from page 2
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Ever since my fam-
ily made it a nightly 
activity to watch 
the 2000 Summer 

Olympics in Sydney, Austra-
lia, I’ve been enthralled with the 
Olympics. There’s not a single 
event in the world that could 
bring together as many various 
peoples and cultures to form a 
single, cohesive marathon of 
athletic prowess and national 
pride as the Olympics. And even 
though this is the fi rst Olympics 
that I haven’t camped out in my 
family’s living room to watch 
night and day, I have still been 
following it religiously.

 At the intersection of all 
the Olympic hype, we fi nd the 
host city—an ever-present force 
that unifi es the wide range of 
talents and cultures meeting on 
their turf. Not only do the host 
cities help sculpt the Olympic 
Games, but the Olympic Games 
also help to sculpt the host city. 
A massive and relentless num-
ber of funds and interests fl ood 
the cities as they prepare to wel-
come the world. For this reason, 
I propose that St. Louis enter the 
Olympic bidding for the Sum-
mer Games of 2020.

If we were to host the Olym-
pics, it would be the fi rst time in 
116 years that the world’s focus 
was channeled through “The 
Lou.” Because, let’s be honest, 
the past century for St. Louis 

has been pretty lackluster. But I 
don’t blame it on the city itself; 
it’s just hard to top hosting both 
the World’s Fair and the Sum-
mer Olympics in the same year. 
It’s fairly obvious why hosting 
the Olympics would be benefi -
cial to St. Louis—international 
attention, fi scal and techni-
cal support from around the 
world, and new Olympic ath-
letic complexes. Not so obvious, 
however, is the reason why St. 
Louis would be benefi cial to the 
Olympics.

First, if the International 
Olympic Committee’s deci-
sion to host the 2016 Olympics 
in Rio de Janeiro over Chi-
cago (even with the lobbying 
of President Obama and Oprah 
Winfrey) is any indication of 
what the committee members 
are looking for in a host city, it’s 
that they want different, unex-
pected host cities. And St. Louis 
can fi t that criterion. We’re 
not the fl ashiest of cities in the 
United States, but St. Louis does 
foster a unique citywide charac-
ter. Centered around the Arch, 
St. Louis is constantly bringing 
attention back to its historical 
importance as the Gateway to 
the West. Additionally, the fact 
that St. Louis hosted the Olym-
pics well over a century ago 
reinforces the city’s position 
as a historical landmark (both 
nationally and internationally). 
After all, every Wash. U. student 
knows that the fi rst Olympics 
in the western hemisphere were 
played on Francis Field.

But it’s not only St. Louis’ 
character that makes it a viable 
Olympic city. The pragmatic 
aspects of the city also make 
it a prime location to host the 
Summer Games. After the com-
pletion of the reconstruction 
of Interstate 64, it’s apparent 
that traveling anywhere in St. 
Louis is both quick and easy. 
Also, unlike most cities vying 
for the Olympic nod, St. Louis 
has ample ground to build more 
recreational complexes and 
hotels. Either in the counties of 
St. Louis (all about 30 minutes 
from the Arch), or in brown-
fi elds in need of renovation, 
it would be fairly easy to fi nd 
space to host the world. Plus, 
we all know that Forest Park is 
one of the largest urban parks in 
America (“It’s even larger than 
Central Park,” say the student 
tour guides). Not to mention that 
St. Louis is one of the cheapest 
cities in America. The list could 
go on…

So even though Chicago lost 
its shot to host the 2016 Olym-
pics, St. Louis still has a chance 
in the future. We don’t offer the 
same amenities as a larger, more 
modernized city, but that’s what 
makes the possibility of the 
Olympics in St. Louis so great. 
What we lack in volume, we 
more than make up for in char-
acter and room to grow.

Natalie Villalon’s 
excellent article 
outlined the gen-
eral arguments 

for refraining from eating 
meat. As far as theoretical 
ethics are concerned, I think 
that the arguments presented 
are sound. But I don’t think 
the article will change any-
one else’s minds. Why? 
Because meat is delicious. 

Ultimately, the choice to 
eat meat could be regarded 
as an ethical issue, but it 
is undoubtedly, among 
other things, an aesthetic 
issue. People don’t eat 
meat because they enjoy 
the thought of animals 
dying en masse in slaugh-
terhouses across the globe, 
but because they enjoy 
the taste of roasted animal 
flesh. Are they justified in 
that belief? Should they be 
forced to care? Perhaps. But 
ultimately, most people put 
their bellies before their 
morals—and rightfully so.

Perhaps animals ought to 
be treated in kinder terms, 
and I want to be very clear 
about where I stand: I do 
think that factory farm-
ing, or any other inhumane 
method of slaughtering and 
breeding animals, should be 
replaced by more humane 

methods of raising and kill-
ing animals. But I don’t 
think there is an extra 
obligation to refrain from 
killing animals altogether 
—after all, there is no real 
“meaning” to a cow’s life, 
other than to be killed for 
the cow’s meat. Animals 
need to end life to propa-
gate their own, and this is an 
undeniable fact of nature.

Sure, animals might lead 
a hard life on the range, 
what with the neutering 
and branding and penned-
in spaces. But is it really 
that much worse than the 
average human’s life? Sure, 
factory farming is cruel, 
but surely raising animals 
in a free-range environ-
ment would be far kinder to 
the animals than in nature: 
Remember that it takes a 
wolf roughly half an hour to 
kill a cow, and the poor cow 
stays alive through most 
of this time as it gets eaten 
alive.

Of course, we also 
draw incredibly arbitrary 
lines between what we 
think is worthy of living or 
not. What about insects? 
Viruses? Sure, perhaps they 
cannot feel pain, but what 
about the tons of mice and 
small rodents that are the 
collateral damage of large-
scale agricultural farming? 
The best way to avoid that 
would be to grow a garden 

in your backyard, with no 
pesticides or other ways to 
protect your plants from 
predators, and to eat noth-
ing else. Inconvenient? 
Sure, but so is veganism—if 
morality was truly a matter 
of convenience, we’re all 
just as guilty as the next.

Ultimately, I’m not try-
ing to argue that eating meat 
is moral, or that vegans 
are immoral. In fact, at the 
heart of my argument is that 
the world is an inherently 
immoral place, with injus-
tices and suffering across 
the world. Sure, we can do 
our part to limit suffering, 
but at the point where some 
people condemn others for 
causing some select organ-
isms to suffer while killing 
(directly or indirectly) other 
organisms themselves, 
there’s something to be said 
about consistency. Every 
ounce of effort made and 
every dollar spent toward 
a vegan diet could be used 
elsewhere to help actual 
human beings, who always 
come before animals. Starv-
ing children in Africa or 
crying pigs in the slaughter-
house? The world’s a tough 
place.

AJ Sundar
Senior Forum Editor

AJ is a sophomore in Arts & 
Sciences. He can be reached via 
e-mail at asundar@wustl.edu.

One thing I’ve dis-
covered in college 
is my passion for 
food. Most people 

love eating food, but I also 
enjoy experimenting with it. 
For years I cooked with my 
mom on Saturday mornings; 
those experiences became 
invaluable this summer, as I 
found myself cooking in my 
apartment, mixing and match-
ing meats and veggies and 
spices.

My fondness for food 
makes me wish Wash. U. 
offered a culinary arts pro-
gram. At a university of this 
caliber, most students are 
focused on preparing for 
some sort of graduate school 
or a well-paying job with a 
well-known corporation. Our 
rigorous schedules mean the 
most cooking we can afford to 
do is boiling water for ramen 
noodles. The more cook-
ing-adept or -interested can 
sometimes snag a spot at a 
Culinary Arts Society cooking 
night, but Wash. U. needs at 
least a basic program to pre-
pare students for an advanced 
cooking school or for life out-
side of college.

There are potential disad-
vantages to offering culinary 
arts. Wash. U. is known for 
its scholarship, so cooking 
might not seem like it would 
fi t into the curriculum well. I, 
however, envision a culinary 
program that incorporates 
anthropology, biology and his-
tory. To be a great chef, you 
need to understand what food 
really is and how preparing it 
changes it.

History and anthropology 
come in when one learns how 
food has evolved in many cul-
tures; for example, one could 
learn how South Asian cul-
tures have mixed lentils and 
rice to make up for amino 

acid defi ciencies in each. The 
opportunity to research food 
sources and the impact of 
modern food system on natu-
ral resources would appeal 
to environmental studies stu-
dents as well.

Another disadvantage to 
teaching a trade like cooking 
would be the admittedly lim-
ited benefi ts it would bring to 
Wash. U.’s image as a whole. 
The University’s priority is 
cutting-edge research, which 
brings it more fame, faculty 
and money; offering a culi-
nary arts program will likely 
do none of these. Yet I don’t 
think a culinary arts pro-
gram would in any way lessen 
Wash. U.’s status as a great 
school. If anything, it would 
be a unique feature that could 
attract more applicants.

A fi nal consideration is 
money; such a program would 
require a new curriculum and 
more employees, and with 
the current fi nancial situa-
tion, this clearly isn’t feasible. 
I feel that the administration 
can nevertheless establish 
the foundations now so that 
in better economic times, the 
necessary framework already 
will be available.

Overall, a culinary arts 
program would be a great 
addition to Wash. U., either 
in the College of Arts & Sci-
ences or University College. 
If Subway moves out of the 
Rat this summer, space will 
be open for training there or 
possibly in the addition to the 
South 40 House. If it wants, 
Bon Appétit could help with 
the program’s startup or link 
it to successful chefs around 
the country. And besides, who 
wouldn’t want to take classes 
in which you could eat your 
homework?

Cyrus Bahrassa
Forum Editor

Cyrus is a junior in Arts & Sci-
ences. He can be reached via 
e-mail at cfbahras@artsci.wustl.
edu.

University needs

a culinary arts program

Luke Schiel
Staff Columnist

Luke is a freshman in Arts & 
Sciences. He can be reached via 
e-mail lfschiel@artsci.wustl.edu.

Bring the Olympics 
back to the Lou

Resolution regarding 
Student Union’s lack of resolve

The delicious fl esh
of animals

Whereas, on February 10, Student Union Senate supported the formation of the 
Diversity Affairs Council (DAC) by a vote of 22-2-1; 

Whereas, on February 16, Student Union Treasury voted 7-6-1 for the DAC, fail-
ing to reach the needed two-thirds majority of members present for approval;

Whereas, the Treasury approved each individual component of the legislation but 
not the legislation as a whole;

Whereas, this episode shows that either Senate or Treasury misunderstood the leg-
islation it was considering;

Whereas, students deserve to be involved in and informed of signifi cant campus 
initiatives; and therefore be it

Resolved, that the student body is confused by or mostly unaware of the push for a 
DAC; and be it further

Resolved, that Senate and Treasury need to get on the same page; and be it further

Resolved, that SU has not suffi ciently and widely publicized the plan for a DAC; 
and be it further

Resolved, that SU needs to explain clearly the purpose and responsibilities of the 
DAC; and be it further

Resolved, that SU should hold an open forum regarding the DAC to allow students 
to learn more and to provide feedback; and be it further

Resolved, that while the DAC may be a good idea, it must be more than a superfi -
cial SU initiative; and be it further

Resolved, that SU must demonstrate what the DAC will accomplish that current 
student groups cannot; and be it further

Resolved, that SU must demonstrate how the DAC will improve current diversity 
initiatives and increase diversity within the Wash. U. community.

Editorial Board
Student Life

STAFF EDITORIAL



I’d like to lodge a formal 
complaint against the 
University for failing 
to de-ice the Under-

pass properly. For weeks, I 
have been worried that one 
of the many menacing icicles 
dangling from its crevices 
might fall and pierce me on 
my way to class. (Hey, it 
happened on “Grey’s Anat-
omy.”) Fortunately this has 
not yet occurred; but there 
is a particularly slippery 
and hard-to-detect patch of 
ice where said icicles have 
melted. Needless to say, my 
knee is still bruised.

Regrettably, that was not 
my only encounter with slip-
pery surfaces this week. On 
Sunday night, I braved the 
slick, rainy roads and practi-
cally nonexistent visibility 
to retrieve my sister from the 
airport. I had never driven 
to Lambert-St. Louis Inter-
national Airport before, and 
generally avoid highway 
driving altogether, so I braved 
the roads with a near-death 
grip on the steering wheel. 
We both returned to campus 
safely, yet it was a baptism by 
fi re of sorts, except colder. 

I have slipped, fallen and 
triumphed this week, all in 
an effort to get from point 
A to point B. It was risky at 
times and full of icy pitfalls, 
but ultimately it was the only 
way to get where I needed to 
go. Like many of you, I have 
been captivated by the Winter 
Olympics this week. As you 

may have also seen, male fi g-
ure skater Nobunari Oda had 
to interrupt his routine to fi x a 
broken shoelace, which seri-
ously wounded his hopes for 
a medal this year.

According to The Wash-
ington Post, Oda said the 
following about his unruly 
laces after the routine: “It 
came untied, it’s my fault, 
I feel guilty for myself for 
doing this. I will try to make 
sure it does not happen 
again.” Granted, I am unfa-
miliar with the intricacies of 
Olympic-level fi gure skating, 
yet I doubt broken shoe-
laces are true refl ections on 
the skater. At worst, he failed 
to ensure his laces were tied 
properly. Mostly, however, it 

seems like an innocent mis-
take made at an ill-timed, 
high-stakes moment.

The question raised by 
these icy tribulations is one of 
error and risk. When should 
we accept blame and defeat, 
and when should we never-
theless push forward, despite 
the possibility of mistakes? 
I can hardly stop travers-
ing the Underpass for fear of 
ice. I could berate myself for 
the fall, but it was relatively 
harmless and unavoidable, so 
I chose to laugh it off instead. 
As for driving in slightly per-
ilous weather, it was a bit 
more risky but still entirely 
within my capabilities. I had 
promised my sister a ride 
and I wanted to learn, so I 

cautiously dove in, one foot 
on the accelerator and the 
other not far from the break. 

But what about Oda? 
Where does his mistake lie?

I cannot issue forgive-
ness on his behalf, but I do 
believe he should be exempt 
from blame. Our ability to 
preempt acts of chance does 
not increase simply because 
their signifi cance is height-
ened. Regardless of fault, 
the greater the risk, the more 
spectacular the fall. The 
important thing is to keep 
getting back on the road.
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The Winter Olympics 
are boring. Like, really 
boring. We’re talking 
paint drying levels of 

excitement for most of it, folks. 
The main problem with the Win-
ter Olympic Games is the sports 
themselves. So few of them 
involve any direct, head-to-head 
competition. That is what makes 
a sport exciting. When I am 
watching athletes show off their 
prowess, I want to see struggle. 
I want to see two people meet-
ing, each trying to stop the other 
from accomplishing his goal. 
I want to see domination, not 
over some immovable, unemo-
tional mountain, but over a man. 
I want to see someone face an 
enemy who can raise her per-
formance, forcing the former 
to raise hers too, giving me a 
never-ending cycle of increasing 
determination and grit until one 
player can no longer match the 
other. That is what makes sports 
exciting.

Let’s take the luge, for exam-
ple. Or skeleton, I suppose. The 
only difference is body position, 
right? Anyway, this is literally 
one of the most boring things 
possible to watch on television. 
The fi rst time I see someone sled 
down a track, it might be mar-
ginally exciting. The odds would 
be better if I could see the whole 
track or if I were given any clue 
about what the big picture might 
look like. The odds would also 
be better if it looked like the 
athletes were doing anything 

that looked remotely athletic. It 
looks like they are just sitting 
there sliding downhill. It shocks 
me that someone somewhere 
thought this would be fun to 
watch.

But it gets worse. After the 
fi rst person goes, we are treated 
to the exact same thing ump-
teen times, with exactly two 
changes. The sledders’ uniforms 
change colors and designs, and 
the amount of time it takes them 
to complete the race differs by 
an amount of time that I can-
not even experience because the 
constant cuts give me no frame 
of reference. The same can be 
said about any skiing event, 
the various fi gure-skating and 
ice-dancing events (though to a 
slightly lower degree), and every 
event that does not feature head-
to-head competition.

I can just not watch the 
Olympics if I don’t want to, 
though, right? After all, if I 
ignore it, it’s like it’s not even 
there and my life goes on as nor-
mal, right? Wrong. I consider 
myself an avid TV watcher. 
Or, rather, I used to—because 
ever since the Olympics started, 
other TV has all but stopped. 
No network wants to risk their 
shows’ audiences defecting to 
the Olympics, so the airing of 
new episodes has all but ceased 
entirely. In their place are reruns 
or worse. The Winter Olym-
pics are ruining TV for me, and I 
want them gone.

AVIYA LANIS | STUDENT LIFE

On fi re and ice

The myth of a self-
made man, an 
individual who rises 
to great success 

purely from his own talents, 
wrongly remains the center of 
the ideologies of various con-
servative movements. At this 
past weekend’s Conservative 
Political Action Conference, 
this myth took a prominent 
role in the right’s criticism of 
the current government. The 
yearly meeting of the conser-
vative movement to listen to 
leaders in the conservative 
community, from big-name 
conservative politicians to 
authors and media person-
alities, closed with a keynote 
address by Tea Party activ-
ist and Fox News character 
Glenn Beck. He handed out 
bipartisan criticism for gov-
ernment spending beyond 
what he believes is the only 
role of the United States gov-
ernment: to “save us from 
bad guys.” In his keynote 
speech, he asked, “When 
did it become something of 

shame or ridicule to be a self-
made man?” Mr. Beck seems 
to claim that the govern-
ment makes it impossible to 
be a self-made man because 
it taxes and regulates these 
businessmen; but the modern 
interconnected world makes 
the self-made man concept 
obsolete.

In the modern world, 
where everyone is connected 
to each other, being entirely 
self-dependent cannot be the 
road to success. We must be 
able to depend on each other 
to be successful both as indi-
viduals and as a society. Mr. 
Beck points to small busi-
ness owners as examples of 
self-made men, but without 
the various other players in 
the business world, like sup-
pliers and distributors, these 
small businesses would fail. 
He often cites himself as an 
example of a self-made man, 
as an individual who had little 
formal education and strug-
gled with alcoholism, but has 
turned his life around, now 
owns his own company and is 
a successful media personal-
ity. Yet if someone does the 
painful deed of listening to 

Mr. Beck for extended peri-
ods of time, he will contradict 
himself and talk about the 
help he got while turning his 
life around. From other mem-
bers in Alcoholics Anonymous 
to the free library books he got 
(from the government, gasp!), 
Mr. Beck got a great deal of 
help while turning his life 
around.

Many point to the great 
inventors throughout history, 
like Henry Ford, as exam-
ples of self-made men being 
wildly successful without oth-
ers’ help. While it is true that 
many rise from humble begin-
ning, they need help from 
others to rise to the top. Ford 
was a great innovator, but he 
needed outside investments to 
allow him to create Ford. He 
even benefi ted greatly, both 
directly and indirectly, from 
the federal government. He 
was awarded 161 patents that 
allowed him to profi t from 
his inventions, and trans-
portation investments from 
various levels of government 
to build roads and highways 
throughout America helped 
fuel demand for his cars for 
decades. 

This myth is popular with 
conservatives for many rea-
sons. Many point to the great 
Republican president Abra-

ham Lincoln as a self-made 
man because he rose to the 
presidency despite being 
mostly self-educated, but he 
received ample help from sup-
porters inside his party to earn 
him the party nomination. 
Small-government conserva-
tives like the concept because 
it fi ts nicely with their nar-
rative. A country where any 
individual can fl ourish without 
any outside help requires no 
government spending on med-
icine for the poor and elderly. 
No need for public education; 

they can educate themselves 
like Lincoln did. No need for 
scientifi c research grants; if 
the free market wanted a cure 
for polio so badly, it could 
fund the needed research. 

Unfortunately for support-
ers of this belief, the modern 
world connects us. Remov-
ing these links would set 
society back rather than help 
us. At the same time, it does 
not mean that talented people 
who lack resources cannot 
work hard and succeed; it 
just means we need the gov-
ernment to empower these 
individuals. We need roads 
to connect us and to transport 
our products. We need scien-
tifi c research to come up with 
vaccines to prevent epidem-
ics. We need student loans to 
help the next generation’s best 
and brightest maximize their 
potential. Governmental steps 
like these may not be consis-
tent with Mr. Beck’s ideology, 
but they are consistent with 
his path to success. 

The great conservative myth: 
The self-made man

Daniel Fishman
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End the Winter 
Olympics
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““We must be able to 
depend on each other 
to be successful both 
as individuals and as 

a society.
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ACROSS
1 Have status
5 Less adorned, as

walls
10 Wordless singing

style
14 Land parcel unit
15 Big gig venue
16 Heading for a

chore list
17 Devotee of a

Sistine Chapel
feature?

19 Charles Lamb’s
nom de plume

20 Sixth sense,
briefly

21 Carnival city
22 Portage vessels
24 Devotee of green

ice cream?
27 Final furniture

coat
30 Round at the

tavern
31 Pennsylvania

Dutch group
32 Buddy of Tom

and Dick?
33 Important time
36 Pop choice
37 Numbers after

the decimal
point

38 Top of the glass
39 __ out: barely

make
40 Tadpoles’ milieus
41 Like fresh celery
42 Capital where

“Aida” premiered
43 Trained animal’s

repertoire
44 Devotee of

thunderstorms?
48 Idolizes
49 Fish eggs
50 In the style of
53 Hand, in Juárez
54 Devotee of a

classical
language?

58 “Beg pardon”
59 Express a view
60 Uncooperative

contraction
61 Annoyed
62 Looks after
63 Stopping points

DOWN
1 Meet event
2 Suit toppers

3 Vacation option
4 Sushi choice
5 Send into exile
6 Special lingo
7 Arbiter with a

whistle
8 “Bambi” doe
9 Oater

landowners
10 Workers with

pads
11 Punctuation in

play dialogue
12 French farewell
13 Best man’s offer
18 Joyce’s

countrymen
23 Like a screened

porch
24 Tower city
25 Leave high and

dry
26 “Two mints in

one” sloganeer
27 Confront
28 “No harm done”
29 River where

baby Moses was
found

32 Artist Matisse
33 Rock star

Clapton
34 Insurer’s

exposure

35 Metal band’s
equipment

37 Vending
machine feature

38 Place to hold
mutineers

40 Cracker spread
41 Inhumane
42 Auto trim
43 Rare orders,

perhaps
44 Eastern priests
45 Potato source

46 Casualty
47 Nine-to-five

routine, to many
50 Ringer of many

bells
51 Allow to use for a

while
52 Creative fields
55 Class clown,

often
56 Anchovy holder
57 Be in the hole

for

Monday’s Puzzle Solved

By Joy C. Frank 2/24/10
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Complete the grid so
each row, column and
3-by-3 box (in bold
borders) contains
every digit, 1 to 9. For
strategies on how to
solve Sudoku, visit
www.sudoku.org.uk
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Are You Considering a Career in Health?  

Consider the advantages of earning a 

Master of Public Health (MPH) degree at the 
University of Illinois at Urbana-Champaign

The University of Illinois at Urbana-Champaign is offering 
an exciting opportunity to become a public health professional 
specializing in the prevention and control of disease, 
particularly chronic disease.  

Health and health-related industries are among the fastest-
growing in the nation, according to the U.S. Bureau of Labor 
Statistics, and those holding Master of Public Health degrees are 
needed in a wide variety of health careers.  

Our MPH degree provides intensive education and training in 
public health approaches to prevention.  Applications are now 
being accepted for the MPH program’s Fall 2010 semester.  For 
more information, visit our website:

www.mph.illinois.edu
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Hey ladies—how often do 
you fi nd yourselves sitting in 
a circle, remarking about the 
differences between various 
lovers’ penises? Well, for me, 
this happens quite often (don’t 
be scared, boys!). No mat-
ter how many lovers we have, 
it seems, a penis is always a 
novelty. By novelty, I am not 
referring to Freud’s infamous 
“penis envy” or “castra-
tion complex” constructions. 
Rather, I mean that every penis 
has its own shape—silhou-
ette, even—and its own sort of 
character. For example, I once 
met a guy who described his 
penis as particularly curva-
ceous. Far from full-fi gured, 
his penis resembled a clas-
sically arched banana. Most 
penises I’ve come across are 
customarily straight, so his 
was a “novelty” that I was 
unable to forget. So what about 
females and their genitalia? I 
imagine that vaginas and their 
perception by both males and 
females fi gure in a similar 
fashion to the penis. 

Beyond novelty, however, 
is the age-old question—what 
makes a “good” or “nice” 

vagina compared to an unde-
sirable one when there is so 
much variation? Is it simi-
lar to what makes a “good” 
penis, and how so? I’ll start 
by defi ning a “good” penis. In 
my eyes, this penis is one that 
projects no distinct odors, is 
not too small but not so big as 
to stretch the vagina/mouth or 
puncture the cervix, and has 
the ability to maintain a stiff 
erection. Straightness, or lack 
thereof, is an issue I feel can-
not be generalized, because 
most “curvy” penises, such 
as our previously mentioned 
classically arched banana, 
still maintain some level 
of straightness when erect 
and only carry a subtle bend 
(unless one is suffering from 
extreme circumstances such as 
Peyronies disease). But I can 
imagine that an overly curved 
penis would be diffi cult to 
insert into any orifi ce; there-
fore, some level of straightness 
can be added to our “good” 
penis criteria. Beyond that, to 
each his own with penile idio-
syncrasies. One with an overly 
enlarged head might be fun; 
even that subtle curve could be 
an interesting experience. 

But are vaginas consid-
ered in the same way? Let’s 
consider some opinions of 

experienced heterosexual 
males at Washington Univer-
sity with a mean age of 21. 
As a whole, nine of 10 males 
in my unscientifi c sample 
reported the same three prop-
erties of a “good” vagina: 
tight lips and vaginal canal, 
responsive and pervasive wet-
ness, and a scent that refl ects 
cleanliness. Specifi cally, 
one referred to the impor-
tance of tight lips as “no beef 
curtains,” while another elab-
orated “one that contours itself 
around the penis.” Refer-
ring to wetness, one Wash. U. 
graduate offered, “The wetter, 
the better,” while others sim-
ply reported that a “moist” 
climate was preferable. On the 
subject of scent, one Wash. 
U. senior suggested, “I think 
that a good vagina smells like 
it’s being taken care of. While 
saying ‘odorless’ would be 
putting it way too strongly, 
I think it ought not smell 
neglected.”

Outside of these popular 
criteria, other vaginal attri-
butes were pinpointed. One 
Wash. U. junior noted that 
“Kegel usage” was a prefera-
ble characteristic—referring to 
the rhythmic contracting and 
relaxing of Kegel (pubococcy-
geus) muscles that are present 

The best Vagina

Located downtown, the 
Soldiers’ Memorial is often 
overlooked when one thinks 
of St. Louis museums. A mere 
half mile from Union Station, 
the memorial has served as a 
testament to the soldiers from 
Missouri, who, according to the 
museum’s Web site, “made the 
supreme sacrifi ce in the [fi rst] 
World War.”

Its construction is actu-
ally a somewhat tragic story. 
Beginning in the years follow-
ing World War I, plans were 
made to erect a memorial rec-
ognizing the servicemen of 
the Great War. Ground was 
broken in 1935, and the memo-
rial and museum offi cially 
opened on May 30, 1938. This 
was just half a year before the 
start of World War II, making 
the memorial an almost ter-
rible irony. President Franklin 
Roosevelt dedicated the memo-
rial on Oct. 14, 1936, remarking 
on the American wish to com-
memorate the sacrifi ces made 
in war and serve as an emblem 
of peace. Unfortunately, a little 
more than fi ve years later, in 
December 1941, the United 

States offi cially entered World 
War II—the deadliest confl ict in 
human history.

Despite its tortured creation, 
the building itself is an architec-
tural marvel. Built to resemble 
a stripped down Greco-Roman 
temple, the memorial stands 
out from the other buildings 
downtown. Massive stone pil-
lars line the sides, 14 each in the 
front and back and seven on the 
sides. Above the pillars stand 
engraved medallions that rep-
resent the various armed forces 
and enlisted men of World 
War I.

Flanking the entrance on 
either side of the building are 
two Pegasus fi gures, four in 
total. A human statue stands 
next to each of them. On the 
south side, “Courage” and 
“Vision” stand at the top of 
the steps, while “Loyalty” and 
“Sacrifi ce” are located on the 
north side. The human fi gures 
are male and female, respec-
tively. The statues represent 
some of the most common traits 
associated with soldiers in bat-
tle, and they stand in majestic 
poses. They continue the Greco-
Roman sculptural tradition and 
are dignifi ed, heavily muscled 
and often armed with swords, 
furthering the overtly classical 

infl uence.
The open-air atrium is the 

centerpiece of the memorial 
with a cenotaph—a monumen-
tal tomb—placed within it. 
This structure was constructed 
out of Bedford limestone from 
south-central Indiana and bears 
the names of 1,075 service-
men and women from St. Louis 
who died during World War 
I. The ceiling of the atrium is 
remarkable in its own right. 
Constructed as a mosaic, the 
ceiling is tinted gold, silver and 
red, with a gold star in the cen-
ter. The atrium as a whole—the 
ceiling and cenotaph especially 
—serves to create a public area 
where people can individually 
contemplate and appreciate the 
sacrifi ces that war requires.

On either side of the atrium 
are the museums of the memo-
rial, which showcase military 
objects of signifi cance, includ-
ing fl ags, uniforms and fi rearms. 
Exhibitions often, but not 
always, cover the military 
history of Greater St. Louis. 
Current exhibits include “Mont-
ford Point Marines: Black 
Marines of WWII” and “Ameri-
can Superheroes: Popular 
Culture and the St. Louis War 
Experience.”

Overall, the monument 
stands as a testament to the sac-
rifi ces Americans made in the 
Great War and all subsequent 
ones. From its Greco-Roman 
roots, which celebrate the valor 
and bravery of those in war, 
to the museum, which exam-
ines the historical signifi cance 
of wars, the memorial is fi tting 
to those who fought and fell in 
defense of the United States. 

The metaphorical capstone 
of the memorial, the atrium, 
is the heart of the cairn. As a 
whole, the impressive museum 
provides a proper memorial for 
the valiant Missouri soldiers 
who fought in World War I.

in both men and women. Con-
trol of these muscles is known 
to help with urinary inconti-
nence, as well as to contribute 
to stronger orgasms. Another 
senior mentioned, in contradic-
tion to the importance of labial 
tightness reported above, that 
vaginas with a slight looseness 
on the outside could be plea-
surable as well. He explained 
that a loosened outer lip “can 
create a nice drag effect on the 

surrounding sensitive skin,” 
adding an element of extra 
stimulation to the head of the 
penis during intercourse.

Loose lips or tight lips 
aside, “good” vagina criteria 
seem to match up with that of 
the penis in the area of smell. 
But as a mostly internal organ, 
the vagina’s characteristics 
seem to contain more subtle-
ties. All this, and we haven’t 
even begun to speak about the 

clitoris! Or the consistency of 
wetness! What about the way 
people work their Kegel mus-
cles? Perhaps I have not fully 
addressed the penis, either. 
Anyway, there is no “right” or 
“wrong” penis or vagina. But 
like any part of one’s body, 
each has its own characteris-
tics that one can be proud of 
and become comfortable with 
sexually. Have a big clit? A 
“curvy” penis? Own it!

COURTESY OF SOLDIERS’ MEMORIAL MILITARY MUSEUM

Lucy Moore
Scene Sex Columnist

Sasha Fine
Scene Reporter



Standing in line to pick 
up tickets to the USA-Russia 
women’s hockey game last 
week in Vancouver, I met a 
guy who made me feel like 
I was currently living in an 
urban metropolis. He was 
from Yellowknife, the capital 
of Canada’s Northwest Terri-
tories. Though Yellowknife is 
bigger than Sidney, Mont., the 
town in which I am working, it 
is more than 900 miles from a 
major urban center. I live only 
200 miles from one.

Though this encounter had 
very little to do with sports, it 
shows a few different sides of 
the Vancouver Olympic expe-
rience. First, there were lines 
everywhere, and they were 
long. Second, he encouraged 
me to visit the Canada North 
House, a part of the Game’s 

Cultural Olympiad, which 
highlighted the culture of Can-
ada’s provinces and territories. 
My family enjoyed the art and 
performances at the North 
House the next day. Third, he 
gave me an awesome North-
west Territories Olympic pin. 
Pin trading is a huge part of 
any Olympiad, and I was very 
excited to have a pin with a 
dog sled on it.

My father, sister and I 
spent four days at the Olym-
pics. I had wanted to go to the 
Olympics since I was 5 and 
watched Shannon Miller com-
pete in 1992, and I was very 
excited to make that dream 
a reality. In addition to the 
hockey game, my family and 
I saw the fi nal two runs of 
the men’s luge competition, a 
men’s curling session and the 
victory ceremony in which 
Alexandre Bilodeau was 
awarded Canada’s fi rst Olym-
pic gold medal on home soil.

Television does not do luge 
justice. Standing at the track’s 
fastest point between curves 
15 and 16, you see the sleds 
whiz by. I did a double take 
as the fi rst forerunner (lugers 
who go down the track before 
the race begins) fl ew by. They 
are really, really fast. For the 
fourth run, my family hiked 
up the track and saw the race 
at different points. The speed 
difference between the top and 
the bottom is incredible.

My family was unfor-
tunately not immune to the 
chaos caused by the weather. 
We had tickets to the women’s 
super-combined. Originally 
scheduled for Feb. 14, it was 
postponed until Feb. 18, two 
days after we would be leav-
ing Vancouver. Unfortunately, 
refunds will not be issued until 
April. We were also among 
the thousands who had Class 
B tickets that were disap-
pointingly canceled for the 

women’s snowboard cross.
Curling was surpris-

ingly enthralling. The United 
States played Norway, Canada 
played Germany, and France 
played China simultaneously. 
I learned that there are time 
clocks in curling, learned how 
points are scored and learned 
what constitutes a great shot. 
The crowd went crazy as Can-
ada easily beat Germany. The 
U.S. heartbreakingly lost to 
Norway in overtime on the 
fi nal shot. France defeated 
China on a brilliant curving 
shot, clearing two stones to 
gain position with time run-
ning out.

As we walked home on 
our last night in town, we ran 
into the French curling team. 
My sister and I congratulated 
them on their win, and they 
thanked us.

Trisha Wolf was a manag-
ing editor for Student Life in 
the 2008-2009 school year.
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A trip to the Winter Olympics
Trisha Wolf
Special to Student Life

COURTESY OF TRISHA WOLF

The U.S. women’s hockey team routed Russia 13-0 on Feb. 16.

Bears fall in fi nals of National Indoor Championships

After consecutive vic-
tories over No. 6 Johns 
Hopkins University (8-1) 
and No. 2 Emory University 
(5-4) to advance to the Inter-
collegiate Tennis Association 
(ITA) National Indoor Cham-
pionship finals, the No. 3 
Washington University Bears 
fell to the No. 1 University of 
California, Santa Cruz, 6-2.

On Sunday, in the finals, 
the Bears managed only two 
singles victories, but the three 
matches that the Bears lost 

were taken to three sets by 
juniors Isaac Stein and Max 
Woods and freshman Adam 
Putterman.

“We were right there with 
them,” Stein said. “I don’t 
think it was us being unpre-
pared. They just played better 
than we did on that day.” 

But the Bears got swept in 
doubles play, including losses 
by Stein and Woods and by 
the previously undefeated 
John Watts and freshman Kar-
eem Farah.

“We played reactive 
instead of proactive, and then 
they jumped on us,” head 
coach Roger Follmer said. “I 

talked about how we’ve got 
to put on the big boy pants, 
and for whatever reason, I 
think we lost those big boy 
pants when we got there. That 
wasn’t the case for the first 
two days against just as good 
—or better—doubles teams, 
but in both 2 and 3 doubles, 
there was some lacking of 
big-boy pants, and they just 
took it to us.”

Despite the results in 
the championship match, 
the Bears found success 
in doubles earlier in the 
tournament.

During the first two days 
of play, the No. 3 doubles 
team, Stein and Woods, won 
both of its matches, includ-
ing an 8-4 victory over David 
Maldow and Andrew Wang of 
Johns Hopkins and a 9-8 (7-5) 
win over Chris Goodwin and 
Dylan Pottish of Emory.

“I think at this point in 
the season and at this point 
in our careers, it comes down 
to experience,” Stein said. 
“We’ve played together for 
so many matches, freshman, 
sophomore and now junior 
year, that when a ball comes 
to us, we know who is going 
to take the ball. We know 
what they’re going to do with 
the shot.”

On Friday against Johns 

Hopkins, the team swept dou-
bles play, which was a specific 
goal of Follmer’s coming into 
the weekend. 

“It was our first match, 
and it was our best match,” 
Follmer said. “In fact, it was 
the best match we’ve played 
to date. That’s why it was so 
lopsided.”

The next day, the Bears 
faced conference rival Emory 
in the semifinals, and the 
competition was just as tight 
as anticipated. Senior Danny 
Levy won the deciding singles 
match 6-4, 6-3 over Emory’s 
Chris Redmond to clinch a 
5-4 victory and solidify a spot 
in the finals.

“We have to call him 
the Emory slayer,” Follmer 
said. Levy also defeated 
Emory opponents at the 2008 
Division III national cham-
pionships and the 2009 UAA 
championships.

Despite the team’s strong 
showing on Saturday against 
Emory, the reliably consistent 
senior John Watts dropped 
his first singles match of the 
season, a 6-2, 6-2 defeat to 
fourth-ranked Pottish. Watts 
had beaten Pottish in the 
quarterfinals of the ITA Small 
College Championships last 
October, 7-5, 6-0. 

“Next time, I will need to 

be a little but more aggres-
sive, serve a little bit better,” 
Watts said. “I don’t think I 
played my best match that I 
could have played. The next 
time I play him, it will prob-
ably be outdoors, and I will 
step up my game a little bit 
and make some more shots.”

The Bears continue play 

next weekend at the Principia 
College Men’s Invitational in 
Elsah, Ill., which is the final 
indoor tournament before the 
outdoor season. 

“We will just continue 
to build on what we accom-
plished this past weekend,” 
Follmer said. “Then we’ll set 
our sights on outside play.”

Daniel Kurzner
Sports Reporter

Junior Isaac Stein rips a forehand in the ITA Indoor National 
Championship match against No. 1 UC Santa Cruz on Sunday. 
He lost to Marc Vartabedian 4-6, 6-4, 5-7 as the Bears fell 6-2.
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MEN’S TENNIS
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Our favorite Internet games
FOR THAT TIME IN CLASS:

I’m sure we all take school seriously, but there are some days when I don’t feel like doing work or I’m just 
too bored to pay attention. And on those days, I foray into the Internet in search of games to play to kill time 

between now and whenever my body shuts down. Here is a list of wonderful games that our Cadenza staff has 
played…I mean reviewed, so you can go straight to the good ones.

Steve introduced “Bubble Spinner” to me a week and a half ago. I’ve played it 
every day since. It’s had a crippling effect on my productivity. It’s actually quite a 
depressing story, starting when I fi rst played the game. I got 100 points, then 125 
points, then 200 points, but I could never get past the fi rst stage. You see, “Bubble 
Spinner” is a little like “Snood” on an axis. You control a cannon and shoot colored 
balls at a mass of…more colored balls. Match three and they all come tumbling off 
the lump. The difference between this game and “Snood” is that every shot alters the 
orientation of the mass. There are physics involved, and every fi red ball makes the 
larger mass of balls revolve around its center. There will be turns when you have to 
sacrifi ce a good yellow to rotate the mass a little to the left, so you can use a crucial 
blue. If you get rid of all the balls, you clear the stage.

And fi nally, after an hour of playing, that’s exactly what I did on my fi rst day of 
playing “Bubble Spinner.” All the balls fell off, and I was on to the second stage. I 
made it all the way to 1,200 points. Feeling proud of myself, I boasted to my room-
mate. That turned out to be a mistake. Within three days, his high score was 4,800, 

and I was still at 1,200. But it’s completely 
unfair, because I’m playing on my laptop’s 
trackpad, and he gets to use a mouse!

You see what this game does to me? 
I’m so bitter, so angry, and I can’t seem to 
get a better score. My roommate and I call 
it the worst game ever, because you can 
never win. But then again, it always feels 
like you’re one move away from busting it 
wide open, so you keep on playing. That’s 
why we also call it the best game ever.

‘Roly Poly Cannon 2’
Steve Hardy

If you’ve ever been playing a video 
game in which you’ve blown up an alien, 
drowned a viking or lit an evil cyborg on 
fi re but thought, “I wonder how my gam-
ing experience would be affected if all the characters were pill bugs,” then 
“Roly Poly Cannon 2” is for you. It’s all in the title: There are evil insects, 
and you destroy them with a cannon in various inventive ways. What’s not 
to love?

‘Desktop Tower Defense’
Nora Long

This game has a little of everything—action, strategy, speed and the abil-
ity to annihilate peeping little creeps. Basically, there are a lot of evil “creeps” 
that you’re trying to stop from making it all the way across your desktop. 
To accomplish this, you build a maze of gun towers, which fi re automati-
cally when a creep gets in range. Different towers have different ranges, fi ring 
speeds and intensities, and there are also towers that can stun, slow down or 
lay traps for creeps. But the creeps themselves have different abilities—some 
can fl y straight over your maze or split in half, and some are immune to freez-
ing. And if 20 creeps make it all the way to the other end of the desktop before 
you damage them enough, that’s game over. Not recommended if you only 
have 20 minutes between classes—“DTD” is one of those games that will 
have you muttering to yourself about fi repower as you plot the shape of your 
12th maze.

‘N’
Davis Sargeant

“N” combines simple design with demanding game mechanics. The hero, 
a ninja with superhuman speed and gravity-defying leaps, establishes a new 
standard in fl ash platforming. The objective is straightforward: Reach the goal 
within a time limit while avoiding enemies and jumping carefully, lest a mis-
step kills you. The game has 150 stages scattered with a few golden blocks to 
prolong life. Despite the easy preliminary levels, the stages quickly become 
impossible. I have played this game off and on for three years but only cleared 
about half of the levels. Precise refl exes are a must. Though occasionally frus-
trating, “N” wastes time admirably.

‘One Button Bob’
Michael Yang

Click to move forward. Click to not move forward. Click to go up. Click 
to go down. Click to shoot out your boomerang of death. Click to play “One 
Button Bob,” and prepare to do a lot of clicking. “One Button Bob” is a short 
platformer with charmingly pixelated Commodore 64-style graphics that is 
completely controlled by clicking the mouse. The twist is that clicking the 
mouse has a different effect on each screen. In one scenario you click as fast 
as you can to outrun a boulder, and in another you click to jump over mali-
ciously placed obstacles. It has a great sense of humor, and the game counts 
the number of clicks it takes to fi nish to keep as a high score. The catchy 
extreme guitar music in the background is a plus. After you’re done playing, 
you’ll wonder why games ever needed more than one button.

‘Square Divide’ 
Ashley Adam

Directions: Bust large square into 
bits until it disappears. Play as often 
as needed. When the effects of “easy” 
become less potent, increase dosage.

Warning: “Square Divide” may 
inspire fi ts of unchecked passion and 
obvious inattention to other tasks. 
Other side effects include irrational 
frustration, obsession and withdrawal. 

‘Line Rider’
Adam Rubin

It’s always fun watching a motorcyclist go off a few jumps on a BMX 
track. Just then, the 5-year-old inside us blurts out, “It could use more loop-
de-loops.” With “Line Rider,” this power is in your hands. You draw a track 
that a sledder will ride down with as many fl ips, loops and jumps as you 
see fi t before having him fall to his icy doom or crash into a shattered heap. 
There is a vibrant community dedicated to making the most insane tracks and 
decorating them so it truly looks like your sledder is on a great adventure.

The original “Super Mario Bros.” is 
one of the most highly regarded video 
games of all time. Each playthrough is 
both fun and exciting. But many often 
fi nd themselves wondering, “What if 
the Super Mario brothers and all of the 
supporting characters were morbidly 
obese?” This game answers that ques-
tion and more!

‘Bubble Trouble’ 
Adam Rubin

Miniclip was the greatest Web site in the world throughout our high 
school tenures. The crown jewel in their collection of games is “Bubble 
Trouble.” Similar in concept to “Asteroids,” this game requires the player 
to shoot grappling hooks at giant bouncing bubbles, causing two smaller 
bubbles to emerge. To eliminate them all takes fi nesse, speed, planning and 
lightning-fast refl exes. Expect countless hours to fl y by while you play.

There’s a list of shows and movies 
I’ve been trying to watch since, say, 2001. 
Number 13 is “The Godfather” (I and II). 
Number 10 is “The Wire.” Number eight is 
the last two episodes of “Pushing Daisies.” 
I did get to cross off “Dr. Strangelove” 
(number six), the “Let It Be” documentary 
(nine) and “Synecdoche, New York” (20) 
over winter break, but only after adding 
“Bottle Rocket,” “Babel” and “Unde-
clared.” Basically, this list is going to last 
me a while, which is both depressing and 
awesome. 

But I did recently start on numero uno 
on my list o’ dreams: “Firefl y.” Podcast lis-
teners, all 48 of them, (shameless plug No. 
1: Listen to “The Cadenza Show” at www.
studlife.com!) will tell you how much I like 
this show. I like it a lot (I predicted as much. 
That’s why it was at the top of my list.) 

If there’s one thing I’d compare it to, it 
would be “Star Wars.” I know what that 
sounds like, and I don’t want it to look like 
I’m making this comparison lightly. In my 
mind, the original three “Star Wars” from 
the late ’70s and early ’80s are the quint-
essential space operas. They do not revel 
in their kooky technologies (for instance, 
nobody ever says, “Look at that crazy 
golden robot and his short, rolling friend!”). 
The characters play it naturally, which lets 
the viewers who are stuck on Earth ease 
into the atmosphere, which is, let’s be hon-
est here, a little more than kooky. C-3PO’s 
wires hang out of his belly. The Millennium 
Falcon isn’t cool because it’s the fastest ship 
alive. It’s cool because it’s the fastest ship 
alive, and it looks like a pile of garbage.

I’m not saying that “Firefl y” is a space 
opera. It isn’t, but it looks so nice pre-
cisely because it’s covered in grime. If Han 
Solo is an outlaw from the Old West with-
out a friend in the world (besides Chewy, 
of course), then “Firefl y’s” Mal (Nathan 

Fillion at his best) is that same bandit with 
better people skills.

I am three episodes in, but I was hooked 
in the fi rst 10 minutes. Mal, back when he 
was known as Captain Reynolds, and his 
second in command, Zoë, are forced to sur-
render to an onslaught of soldiers. They are 
“Browncoats,” and they have just lost the 
civil war. The camera slows down time as 
the pair stares with dejected gazes at the 
winners’ ships, which are fi nally landing. 
A moon-faced Browncoat gets shot inches 
from Captain Reynolds. He does not bat an 
eye. He only stares.

War is hell. Thankfully, watching this 
show is not. Will my impressions change? 
(Not likely, but tune in to the second epi-
sode of “The Cadenza Show” to fi nd out! 
Now ending all shameless plugs.) I never 
watched “Buffy” or “Dollhouse” when they 
were on. They are other projects from cre-
ator Joss Whedon, and from what I hear, the 
networks treated them just as badly. It looks 
like I have more stuff to add to my list.

Worth a watch: ‘Firefl y’
Percy Olsen
Senior Cadenza Editor

‘Bubble Spinner’
Percy Olsen

‘Clinically Obese Super Mario’
Adam Rubin
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