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Local food truck upsets establishments)
I DAVID ROOT

Press News Editor
For the past few years, the mobile food 

craze has expanded throughout the United 
States, no longer focused in large cities 
like New York or Los Angeles. A now one 
billion dollar industry, the food truck 
business has grown at a rate of 8.4% from 
2007 to 2012, making it one of the fastest 
growing markets to date.

When it comes to regulating this newly 
popular industry, every city is different.
In Grand Rapids, for example, the city 
charges a one-time annual fee of $256 
dollars, and last summer passed a new 
ordinance to allow food trucks within the 
city limits for the first time. In Kalamazoo, 
trucks are able to operate on city owned 
property, depending on whether or not 
that property is far enough away from 
open restaurants. But, as Traverse City is 
considered one of the top foodie towns in 
the United States, the attitudes of many 
well established downtown restaurants 
toward the added competition have been 
that of skepticism.

“For Amical and Poppycocks, it’s not 
going to hurt them at all,” says Mary 
Simons at House of Doggs, which has 
started a petition to oppose the food 
trucks, and contends that they hold an 
unfair advantage compared to longtime 
downtown restaurants. “It’s going to hurt 
the little ones like us—Scalawags, Union 
Cantina—because they’re going to be 
serving the same kind of food.”

Back in September, the Traverse City 
Downtown Development Authority

P8 - A GUILD WITH GOOD TASTE

(DDA) decided to double the daily fee 
paid by street vendors to do business in 
May-August from $50 to $100, after 
30 years of it being stagnant. Around 
the same time, an ad-hoc committee 
was created to develop a draft ordinance 
that would allow year-round food truck 
businesses to operate in a reasonable 
fashion.

“It becomes pretty expensive, and it’s 
just not in line with what’s happening in 
other communities,” says Simon Joseph, 
owner of Roaming Harvest, a food truck 
that serves locally made products from 
companies like Cherry Capital foods, 
Oryana foods, Northwoods Soda, and 
Great Lakes Potato Chip Company.

Joseph is the only major food truck 
owner and operator based in Traverse City, 
and has braved the slow winter season 
largely due to a high level of success this 
past summer (and isn’t sure he’ll be able 
to do it again). He has created his own 
petition on change.org pushing for the 
city to “adopt the mobile food regulations 
proposed by the TC Street Food group.”

Joseph currendy pays a weekly fee of 
$50 to $100, depending on whether or 
not he is operating downtown. He says 
he spent two years planning and building 
his business specifically for year-round 
operation in Traverse City because of its 
reputation as a highly competitive, high 
quality restaurant community—the same 
community that is now questioning the 
legitimacy of his right to compete.

P10-PUBLIC OPINIONS 
ON POPE RESIGNATION

“Traverse City is a food town. It’s got 
a reputation as such,” Joseph says. “The 
price point is there, people are accepting 
of brands, so it’s a perfect fit.”

The core of this issue stems with 
questions of market and location 
advantage, namely operation costs like 
rent and city ordinance fees. While 
downtown restaurants deal with 
inarguably high costs to stay open 
throughout the winter, food trucks 
generally have a much lower rate of 
return. The average day of operation for 
a food truck lasts around 12 hours, with 
eight hours of prep and only four-five 
hours available for actual business—all 
of which is completely subject to weather 
constraints and a plethora of other 
potential risks.

“Any advantage I may have...is only 
good if the weather is good,” says Joseph. 
“My operating days are not 365 days— 
it might be 200 days a year, so when you 
take that into consideration, I don’t think 
there necessarily is an advantage. If I get a 
flat tire, my entire revenue stream is gone. 
That’s like the equivalent of a fire at a 
restaurant.”

Joseph argues that the presence of food 
trucks in a place like Traverse City is more 
than just added competition in an already 
highly competitive environment. He says 
that food trucks could benefit downtown 
in a number of ways, ranging from 
attracting tourists to forsaken parks to 
keeping bar hoppers from having to drive

P14-THE SCOOP ON THE DISH

around to find something to eat after all 
the restaurants have closed—referred to 
by him as the “calming of the herd effect.”

“We should not be discouraging 
competition,” says Amjad Khan, professor 
of economics at Northwestern Michigan 
College. “High quality and lower price 
of most commodities is because of a high 
degree of competition.. .If the price of the 
food is the same, it doesn’t matter if the 
food is sold out of a truck.”

Khan argues that the city is right in 
being cautious about making a decision 
on the issue, but also recognizes the 
potential benefits for food trucks in our 
unique foodie city.

“If we will not do a complete analysis, 
if we would rush into allowing trucks to 
enter that industry, it might be a good 
thing,” he says. “But the risk also exists 
that the local downtown restaurants might 
not be able to stay in business during 
those six months of [winter].”

Since reviewing the issue on February 
16, the DDA has decided to take 60 
days to review potential scenarios before 
deciding where food trucks may do 
business. Until then, both sides will 
continue collecting petition signatures 
from their customers in the hopes of 
influencing the outcome—whatever it 
may be.

P16-MOVIE REVIEW: 
EATING RAOUL
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Groups fight
increase in legal
blood alcohol limit
IEMALY PANEK

Press News Writer

Ten years ago, a law was passed that decreased the legal blood- 
alcohol content (BAC) for drunk driving from .10 to .08. Before 2003, 
the law had two parts: impaired was from .08-.09 BAC and drunk was .10 
BAC. The law was changed on September 30, 2003, in order to reduce the 
number of drunk driving related accidents and deaths.

However, the law came with a “sunset,” saying that, in ten years, the legal 
BAC would return to its original .10 unless other legislation was passed. 
This sunset will occur in October, but there are many groups advocating for 
a permanent .08 BAC law. Mothers Against Drunk Driving and the State 
Police are pushing for this legislation and so far, it is looking like it will stay 
where it is.

If the state fails to create new legislation, it will lose $50 million in 
transportation funding.
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Monopoly tournament: United Way of Northwest Michigan has teamed 
up with Hasbro in the first-ever corporate sponsored Monopoly tournament to 
raise money. The proceeds will go towards a trip to New Orleans to rebuild houses 
damaged by Hurricane Katrina. The tournament will be held at the Grand Traverse 
resort on Saturday, March 2, from 9 a.m. to 5 p.m. The game will consist of three 
rounds, and winners from the first two rounds will get to compete for a $500 grand 
prize; a prize of $100 will be awarded for whoever acquires the most assets in a 
game. Pre-registering for the event is recommended, the forms can be found online 
at UnitedWayofNWMI.org.

Students for the Environment: For anyone who wishes to raise awareness on en
vironmental issues, Students for the Environment will be holding their meetings every first 
and third Friday of each month. The group has already worked to bring sustainability to the 
campus with efforts like the recycle containers , as well as making the NMC BBQ a low- 
to-zero waste event. Although the group has been inactive for several months, the group is 
recruiting new members and looking towards more ambitious projects. If any students are 
interested, they can attend the meetings or email e-bailey@nmc.edu.

Lobdell’s open for lunch: With 90 seats overlooking Grand Traverse Bay, 
the Great Lakes Culinary Institute is taking reservations for the spring semester. 
Located in the Hagerty Center off Front Street, Lobdell’s is a student-run restaurant 
incorporated into the culinary program’s curriculum. The menu is also prepared 
by the hands of students, offering them real-world application of their skills. 
Internationally themed dinners will also be served, featuring foods from Italy, 
Germany, and China later in the semester.

White House pushes to combat cyber terrorism: In the wake of 
recent attacks against companies and firms like the New York Times and Apple, 
President Obama has signed an executive order to improve “critical infrastructure 
security.” A White House report was released detailing attacks not only from last 
month, but also over a span of the last several years, tracing a majority of the 
attacks designated as Advanced Persistent Threat 1, or APT1. The report was put 
together by the Virginia-based security firm Mandiant, which claims to have found 
a connection between the Chinese military and the attacks. China denies the 
allegations of any attacks, stating there to be a lack of credible sources in the report.

Join the White Pine Press

We are looking for students who are interested in 
helping the White Pine Press. It’s not just for writers. 

There are many jobs that still need to be filled this 
year. You might be the piece of the puzzle that we 

are looking for! Positions are paid.

Call us to set up an interview 
at (231) 955-1173, or stop 

by our office at the entrance 
of West Hall across from the 

security office.
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Chef de Cuisine Adam McMarlin prepares for Restaurant Week at Bistro FouFou (pictured 
above).

Restaurant 
Week in 
Traverse 
City
Sneak peek
8 DOMINIQUE VALENTAGE

Press Staff Writer

You Might Be Pregnant?
You Can Know For

^Pregnancy
Pregnancy Tests & Confirmation 

Information on Abortion & Pregnancy 
AH Services Free & Confidential

The third annual Traverse 
City Restaurant Week begins 
Sunday February 7and lasts 
until Saturday March 2. The 
event was created in 2011 by 
the Downtown Traverse City 
Association to celebrate the 
eclectic mix of restaurants 
that Traverse City has to 
offer. Sponsors include the 
Park Place Hotel, Wineries 
of Old Mission Peninsula, 
WCCW FM, ABC 29 & 8, 
and My North Media/Traverse 
Magazine. Participating 
restaurants will feature a 
special three-course menu for 
$25 during the week. Trattoria 
Stella and Bistro FouFou will 
carry the menu throughout 
the entire month of March.

Sitting down with the Chef 
de Cuisine Adam McMarlin at 
Bistro FouFou, it’s easy to tell 
he’s passionate about his job. 
McMarlin describes FouFou 
as being “straight up old 
school French.” Their menu 
for Restaurant Week will 
include blood sausage, boeuf 
bourguignon as well as a trout 
dish with a celery root puree 
and fennel. He and owner 
Guillaume Hazael-Massieux 
have decided to extend their 
special menu throughout 
the month of March, “just 
to have it available to get 
people coming in.” McMarlin 
went on to say that their 
menu for the month “is still 
representative of what we 
do, it’s just a special smaller 
menu.”

“It’s a good way to see what 
everyone is doing without 
spending a lot of money,” 
says McMarlin. “We’re still 
a relatively young restaurant 
and I’m sure there’s a lot of 
people who still haven’t made 
it here yet. I think it’s a good 
time to check it out.”

The current list of 
participating restaurants 
includes the following: 7 
Monks Taproom, Aerie 
Restaurant, Amical, Apache 
Trout Grill, Blue Tractor 
Cook Shop, Bistro FouFou, 
The Boathouse, Camp Critter 
Bar & Grille at Great Wolfe 
Lodge, The Cottage, The 
Cook’s House, Harbor 22, 
Harrington’s by the Bay,
Little Bohemia, Minerva’s, 
Modes Bum Steer, North 
Peak Brewing Co., Om 
Cafe, Patisserie Amie/Chez 
Peres, Peninsula Grill, Phil’s 
on Front, Poppycock’s, Red 
Ginger, Reflect at Cambria, 
Sorellina, The Towne Plaza, 
Trattoria Stella and The 
Union Cantina. This year, 
the Downtown Traverse City 
Association is giving away 
a prize package filled with 
a $50 gift card from every 
participating restaurant, 
valued at over $1,000. For 
an updated list of this year’s 
participants and more details, 
visit www.downtowntc. 
com.

CONTACT US:
121 S. Garfield Ste C, Traverse City
231-929-3488
www.know4sure.org
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Hag
figfi

el wins confirms 
t, but tough 
issues lie ahead

arise
I MATTHEW SCHOFIEL

McCarthy Newspapers

WASHINGTON—After a 
contentious and possibly damaging 
nomination process that lasted 
almost two months, the Senate on 
Tuesday confirmed former Nebraska 
Republican Sen. Chuck Hagel as the 
new secretary of defense.

Hagel, 66, who served two terms in 
the chamber before retiring in 2008, 
won the post by a vote of 58-41, aided 
by the backing of four Republicans: 
Sens. Rand Paul of Kentucky, Mike 
Johanns of Nebraska, Thad Cochran 
of Mississippi and Richard Shelby 
of Alabama. Johanns, Cochran and 
Shelby, who had all served with Hagel 
in the Senate, had announced their 
support earlier. But Paul had twice 
voted to continue a filibuster on the 
confirmation vote.

Hagel will replace Leon Panetta,

A/hat am I going to do? whclt should I tel
him? how do I get medical care? can I

stay in school? should i keep my baby? 
what about adoption?

' '' ' '

.. and we can help.

For free, confidential 
answers to your questions 
about being pregnant, call 
Child and Family Services at

800.538.9984

Child & Family Services
of Northwestern Michigan

Strengthening the Fabric of the Family Since 1937

who served as head of both the 
Defense Department and the CIA 
under President Barack Obama.

The vote brings to an end a 
nomination battle that had Republican 
critics claiming that Hagel—a 
decorated Vietnam War veteran, 
a policy adviser to Panetta and 
intelligence adviser to the president— 
was unqualified for the job, while 
Democratic supporters said they had 
twisted his words and smeared his 
reputation.

At the White House, the immediate 
reaction was relief.

“Senate confirmation of decorated 
war vet Chuck Hagel to be the next 
Secretary of Defense is great news 
for our men & women in uniform,” 
tweeted White House spokesman Jay 
Carney.

Obama called Hagel “the defense

secretary our nation needs and the 
leader our troops deserve. ... I will 
be counting on Chuck’s judgment 
and counsel as we end the war in 
Afghanistan, bring our troops home, 
stay ready to meet the threats of our 
time and keep our military the finest 
fighting force in the world.”

For his part, Hagel was looking 
ahead. “I will work closely with 
Congress to ensure that we maintain 
the strongest military in the world and 
continue to protect this great nation,” 
he said in a statement after the vote.

Hagel will take over a job where he 
will have to grapple with a desk-full 
of unresolved tensions and emerging 
threats: Syria’s anti-government 
uprising, Iran’s effort to develop 
nuclear weapons, China’s cyberwar 
against the U.S., and looming cuts in 
the defense budget.

After the confirmation, Sen. James 
Inhofe of Oklahoma, who led the 
Republicans’ opposition to their 
former colleague, said Hagel’s new job 
would get very difficult very quickly.

“As testimony from our most 
distinguished senior military leaders 
over the last several months has made 
clear,” Inhofe said, “these cuts will 
result in a hollow force that, for the 
first time in recent history, will be 
unable to respond to contingencies 
around the world.”

Defense policy expert Michael 
O’Hanlon of the Brookings Institution 
said that for Hagel to be effective he 
will need support in Congress, and 
soon. His priority, O’Hanlon said, will 
be “figuring out a package of defense 
cuts, beyond last year’s ... that he and 
the rest of the administration and the 
Congress and the military can live 
with.”

That might prove difficult, given 
the strong feelings, and equally 
strong charges, evoked during his 
confirmation fight.

“At this critical time in our nation’s 
history, we need a secretary of defense 
who commands bipartisan support 
and is willing to take every action 
necessary to defend the United States 
if the need arises,” said Sen. Dan 
Coats, R-Ind., in a speech on the 
Senate floor. “Based on the years of 
public statements and actions taken 
during his career, I cannot say Chuck 
Hagel meets the criteria needed for 
this position that is so critical.”

But Sen. Claire McCaskill, D-Mo., 
suggested that the opposition to Hagel 
“wasn’t about resume, it was about 
ideology,” and she worried about the 
fallout.

“This is a scary time in the world, 
and their actions have diminished his 
effectiveness,” she said.

Opponents chastised Hagel for 
what they claimed were his views 
on Israel, while supporters said they 
took his statements out of context. 
They also complained about his views 
on terrorism, suggesting—even as 
they acknowledged that they had no 
evidence—that he had taken money 
from anti-U.S. governments. Critics 
also alleged he was affiliated with 
a group called “Friends of Hamas,” 
which turned out to be fictional.

Democrats said the attacks echoed 
the political witch hunts of the 
McCarthy era.

But Hagel’s performance before the 
Senate Armed Services Committee 
during his hearing did not win 
stellar reviews. He was halting and 
sounded uncertain at times during 
the questioning. But he was also often 
a loner amid the Republican Senate 
caucus when he served. Republicans 
have also never forgotten that he 
opposed the troop surge during the 
Iraq war.

A former infantry sergeant who was 
wounded twice in Vietnam, Hagel will 
become the first enlisted man to earn 
the top job at the Pentagon. During 
his confirmation hearing, he was 
described as a soldier willing to put 
himself in harm’s way.

“He feels a deep commitment to 
our men and women in uniform, and 
as the head of the Pentagon I know 
their interests will always be close to 
his heart,” Vice President Joe Biden, 
who served alongside Hagel in the 
Senate, said in a statement.

(c)2013 McClatchy Washington 
Bureau
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NMC ID offers off-campus

■ANDREW REED bGllGf I tS
Press Staff Writer

The NMC ID card is often used to check out books from the library or 
purchase food at various on-campus vendors, but what some may not know is 
that it has benefits outside of NMC’s campus as well. If the card is presented 
to select businesses around town, one may find oneself with a smaller bill than 
expected.

Restaurants that offer an NMC discount include:

•Bubba’s on Front Street offers 10% off regularly priced items on 
the menu.

•Firefly restaurant on Cass Street offers 10% off regularly priced items on 
the menu.

•Jonathan B Pub in the Grand Traverse Mall offers 10% off the food bill.

•Mancino’s Pizza and Grinders on Munson Avenue (across from campus) 
offers 20% off regularly priced items.

•Pop-Kies on Front Street offers 10% off regularly priced items.

•The Sweet Asylum in Building 50 at the Village Commons offers 
10% off ice cream, gelato, sorbetto, and “Stix & Stones” as well as 
“Cin-Fully Tasty Almonds” snack mixes.

•Xylo Bistro Cafe on Garland Street offers 10% off the price of the bill.

The One Billion Rising movement this past Valentine's Day was such a success 
that an "encore" was arranged. Tuesday, February 26, 2013, women danced 
together again in downtown Traverse City to urge Congressman Dan Benishek to 
support the Senate version of the Violence Against Women Act (VAWA).

Campus security advises that if you are uncertain if you can get a student 
discount at a restaurant or store to be sure to ask. They might say no, but it 
delivers the idea that students come to their store and offering discounts to 
students would have positive results.

The pathway to your future begins at Grand Valley in Traverse City!

Wherever you've been, wherever you’re going, a bachelor’s degree 
in liberal studies from Grand Valley State University in Traverse City 
will help you get where you want to be.
• Start fresh or use previously earned college credits
• Convenient evening, hybrid, and online courses
• Take classes close to where you work and live
• Small class sizes mean personalized attention

Learn more today!

www.gvsu.edu/traverse • nminfo@gvsu.edu • (231) 995-1785
NMC

University
Center

Traverse City 
Regional Center

GrandWjley
State Uni v ersity
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FORGET THE MICROWAVE. FOR PERFECT FOFCORM, 
J MAKE YOUR OWN ON TOF OF THE STOVE.

By Lee Svitak Dean
Star Tribune (Minneapolis) 

I come from a family of serious popcorn makers. My 
memories of childhood are tied to the rattle of com kernels 
hitting the pan, The ping-ping-ping of them bursting. The 
alluring fragrance of popped com wafting into the room.
The deliciously greasy fingers that had to be licked.

On Saturday nights, my mother would pull out the
3-quart Revere Ware pot — the one with a few vestiges 
of burnt kernels — and pop up our treat while we, 
freshly scrubbed and smelling of Lux soap and Prell 
shampoo, watched “My Three Sons” and “Hogan's 
Heroes.”

Occasionally, there were private popcorn moments 
to which I was not invited. Hours after my appointed 
bedtime, I would be buried in blankets in a darkened 
room, tossing and turning as only a night owl does, 
when 1 would hear the telltale kernels as they clat
tered into the pan. It meant only one thing: Mom and 
Dad were eating popcorn. Alone.

That always posed a late-night dilemma. Should I 
give in to temptation and tiptoe into the kitchen to let 
my folks know I was awake and wouldn’t mind hav
ing some popcorn? Or would I risk a bad-tempered 
“Get back to bed!” if they didn't want me around? 
Some nights the siren call of popcorn was worth the 
prospect of a little danger.

We took our popping seriously, my mother com
paring notes with her sisters on the best technique: 
lots of oil or little, salt before or after, shaking the 
pan or not, white, yellow or any of the gourmet ver
sions of popcorn. (“Can you believe it?” my moth
er would exclaim when she saw the newfangled 
oddities. “Popcorn comes in colors these days.”)

When it came to eating from the overflowing 
bowl, the Svitaks had a distinct style. Well, at least 
two of us did (that would be my father and me). 
There are those who eat their popped corn deli
cately, kernel by kernel, as though they could nib
ble all day without fear that anyone else would fin
ish the bowl. There are others who grab small 
handfuls and, again, take their time.

Then there are those who can only be called 
"wolfers.” (And yes, that would include me and my 
father.) We would grab huge handfuls, from which 
more than a few kernels would fall to the floor or our 
laps. With heads tilted backward (the better to catch 
the popcorn), we would toss back the fistfuls of pop
corn at one time with gustatory relish. Not a pretty 
sight, 1 know. Like wolves tearing apart a carcass, 
we would devour the bowl of popcorn while the
others cavalierly nibbled away at theirs.

By the mid-1980s, when microwave pop
corn appeared, we had packed up the old pan. 
The sheer novelty of almost-instant popcorn 
had us transfixed in front of the microwave as 
the small bag expanded in front of our eyes, 
even though we heeded the urban myth to

‘stand clear of the microwave.” Never mind 
that the bags often burned. It was magic.

THE GOOD OLD DAYS
I’m back to the real thing these days, 

kernels popped in a heavy pan with just 
a thin coating of oil. I top it with a 
modest dose of melted butter and salt. 
It’s the perfect snack (and in some 
cases, dinner) in the winter and fall, 
which not surprisingly is when most
popcorn kernels are sold.

Not only is popcorn cheap to
make at home, but it’s also fast —

5.600: Age. in years, of 
popcorn ears found in caves 
in New Mexico
400 to 460: Degrees that 
are the ideal popping 
temperature

W are the 
W tempei

^AftSNC IT FOF
Pressure inside

rupturing the pericarp

Starchy endosperm 
becomes gelatinous, 
solidifies into spongy 

irn in c

»IERICAN CHEMI

PERFECT POPCORN
Popcorn is fast and easy to prepare. Use these instruc
tions to make great popcorn every time. Makes 5 cups.

INGREDIENTS:
2 tablespoons vegetable oil 
(we recommend canola)
'h cup popcorn kernels 
Melted butter, optional 
Salt, optional

Tip: It’s best to use a deep, heavy pan. Use only 
as many kernels as cover a single layer in the bot
tom of the pan. Use a neutral-flavored oil with a 
high smoking point, such as canola.

DIRECTIONS: Cover bottom of 3-quart pan 
with thin coat of oil. Place over medium-high heat. 
Add kernels to cover the bottom of pan in one 
layer. Cover. You do not need to shake the pan as 
the popping keeps the kernels moving. The popping 
will take 3 to 5 minutes. When the popping slows 
to 2 seconds between kernels (instead of the early 
rapid-fire), remove pan from heat. Transfer popcorn 
to a large bowl. Add melted butter and salt, as 
desired, and toss well. Serve immediately.
NUTRITION INFORMATION PER SERVING — CALORIES: 122, FAT: 0 G; 
SODIUM- 2 MG; CARBOHYORATES: 16 G; SATURATED FAT- 1 G; 
CALCIUM: 1 MG; PROTEIN: 2 G; CHOLESTEROL- 0 MG; DIETARY FIBER; 
3 0. DIABETIC EXCHANGES PER SERVING: 1 BREADJSTARCH. 1 PAT.

CARAMEL CORN
For a sweet tooth, try this recipe. Makes 5 quarts.

YOU WILL NEED:
Candy thermometer
1 cup butter or margarine
2 cup brown sugar, packed 
’/2 cup light or dark com syrup 
1 teaspoon salt
7z teaspoon baking soda
1 teaspoon vanilla extract 
5 quarts (20 cups) popped com

DIRECTIONS: Preheat oven to 250 degrees.
Melt butter in saucepan. Stir in brown sugar, syrup 
and salt. Bring to boil, stirring constantly. Boil with
out stirring 5 minutes or until candy thermometer 
reaches 248 degrees. Remove from heat. Stir in bak
ing soda and vanilla extract. Gradually pour over 
popped com, mixing well. Turn into 1 large shallow 
baking pans. Bake for 45 to 60 minutes, stirring 
every 15 minutes. Remove from oven. Cool com
pletely. Break apart. Store in airtight container. 
NUTRITION INFORMATION PER SERVING — CALORIES: 220: FAT: 10 
G; SODIUM: 230 MG: CARBOHYDRATES: 34 G: SATURATED FAT: 0 G; 
CALCIUM: 23 MG; PROTEIN: 1 G; CHOLESTEROL: 24 MG: DIETARY 
FIBER: 1 G; DIABETIC EXCHANGES PER SERVING. 1 
BREADS STARCH. 1 OTHER CARB. 2 FAT.

$

POPCORN BY THE NUMBERS
70: Percentage of popcorn 
eaten at home (remainder at 
theaters, stadiums, etc.)
54: Average number of 
quarts of popcorn eaten
annually by each American 

(more than in any
JHhl other country)

almost the same amount of time to make popcorn from 
scratch as to make it in the microwave. From start to fin 
ish, 3 to 5 minutes. So much for our early excitement 
over the speed of microwave popcorn.

There is the fuss factor, which doesn’t matter to the 
die-hard popcorn maker: The popcorn pan may get 
marked by an errant kernel; there’s more cleanup 
than with microwave popcorn. But there also isn’t 
the distracting burnt paper smell.

These days, the corn offers a big advantage we 
never considered earlier: Popcorn is a whole grain and, 
yes, it can be used to meet dietary recommendations 
for whole grains (3 cups of popped popcorn is consid
ered to be one serving of grain). It is fiber, after all.

A SIMPLE HOW-TO
I’ve included a recipe here, though you don’t really 

need one. The key is to match the amount of popcorn 
kernels to the pan you are using. First lightly coat the 
bottom of a deep pan with a neutral oil that has a high 
smoking point, such as canola. The oil gets very hot, so 
you want one that won’t bum. And. if the oil has a fla
vor, the popcorn will pick up the same. Use only as 
many kernels as make up one layer on the bottom of 
the pan. Too many and you will end up with unpopped 
kernels, or what we used to call “old maids.”

Cover the pan and place it over medium-high heat. 
Years ago we shook and rattled the pan till our arms 
were numb, but in retrospect it wasn’t necessary. The 
kernels are moving as they pop, and are just fine if you 
leave the pan on the burner while they are exploding.

Listen as the kernels pop and when they slow to 
two seconds in between bursts, take the pan off the 
burner and carefully pour the popcorn into a bowl 
(do this pointing away from your eyes, in case an 
unexpected last-minute kernel pops).

If you’re using butter, now’s the time to melt it 
(cool the pan a bit if you’re using the same one 
because it will be hot enough to bum the butter) 
and add whatever flavorings you prefer.

That’s it. A treat for the times: cheap and fast.
And tasty — whether you nibble the popped com 
or wolf it down.

POPCORN TIPS
Store the kernels in an airtight container in 

a cool, dry spot — not in the refrigerator, The 
kernels have moisture inside (that’s what makes 
them pop when heated) and refrigerators will 

dry them out.
Salt the popcorn after — not before 

— the kernels have popped, or it will make 
them tough.

SEASON VARIATIONS
Curried: Combine 2 teaspoons curry 

powder, ' teaspoon kosher salt and 7a 
teaspoon sugar. Toss with 8 cups buttered 
popcorn.

Ranch chile: Combine J table
spoon dry ranch salad dressing mix, 74 
teaspoon ground chipotle chile pepper 
or chili powder and 7« teaspoon gar
lic salt. Toss with 8 cups buttered 
popcorn.

Savory: Butter popcorn first so 
the other flavorings will stick. Use 
one: Ground red pepper; grated 
Parmesan, cheddar or other hard 
cheese; finely chopped fresh rose
mary; garlic powder or paprika.

1 22: Calories in 1 cup 
popcorn, oil-popped

102: Calories in 1 table
spoon butter

31: Calories in 1 cup 
popcorn, home-popped, 
hot air. no fat
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Sudoku Crossword
4 9 3 1

7 1 4

2 4 8 9

5 4 6 9

3 5 6 7

8 7 1 4

1 7 2

2 3 5 6

Answers from last issue
5 1 2 4 8 6 9 7 3
6 7 9 2 3 1 5 4 8
8 4 3 5 9 7 2 6 1
2 3 5 7 1 8 4 9 6
7 9 1 3 6 4 8 2 5
4 6 8 9 5 2 3 1 7
1 5 7 8 2 9 6 3 4
3 2 6 1 4 5 7 8 9
9 8 4 6 7 3 1 5 2

ACROSS
1 Send with an 

email
7 With 22-, 37- or 

48- Across, 
familiar line

14 It has its charms
15 Password 

accompaniment
17 Mail for King 

Arthur
18 “Pull it together”
19 Fed.

management and 
support agency

21 Fabric
22 See 7-Across
29 Ken and Lena of 

Hollywood
30 Tell-all account
31 Mosquito-borne 

fever
33 islet
34 Preschool 

downtime
37 See 7-Across
41 Disapproving 

sound
42 Ballpark fig.
43 Two-... ~
44 Shrill laugh
47 Bookkeeper's 

deduction
48 See 7-Across 
50 Literature

Nobeiist__
Bashevis Singer

52 __ Lanka
53 Words often said 

with a fist pump
57 Easy pill to 

swallow
62 Where a 

shopping list may 
be jotted down

63 Word of 
exasperation

64 Probable 
response to 
7-/22-, 7-/37- or 
7-/48-Across

65 Saved

DOWN
1 Gardner of "The

Kilters'
2 NYY opponent, 

on scoreboards
3 Cat on the prowi
4 Excitement
5 Folks over 

reluctantly

By Steven J. St. John 2/28/13
6 __trade
7 An O may 

symbolize one
8 Odessa-to-Austin 

dir.
9 To this point 

lOLeafiike parts
11 "Life of Pi" 

director
12 Unseen "Red" 

character in 
“Peanuts”

13 Give off 
16N.T. book
20 “All bets__off’
22 Buffalo Bill and 

the Wyoming city 
named for him

23 Kitchen spreads
24 Frigid forecast 

word
25 Tech sch. grad
26 “Bingo!” ~
27 Andy's TV son
28 Pics
32 To-be, in politics
34 Capone 

associate
35 Words after crack 

or fry
361996 rote for 

Madonna or 
Jonathan Pryce

38 Sets a price of

39 Adjust, as to a 
new situation

40 Prey for a 
Hauskatze

44 Alpine dwelling
45 Battery not 

included, 
perhaps

46 Aurora, to the 
Greeks

48 Refrain from 
claiming

49 Prods

50 Like Vivaldi’s 
“Spring”

51 Joined the 
choir

54 Scooby-__
55 Tape speed unit: 

Abbr.
56 Hanoi holiday
58 John of London
59 Nasty mutt
60 Birthday candle 

number
61 Prof’s deg.

... FDR UNCOMMON VAIOR IN THE FACE 
OFTHUME? HKTEKS, WE AWARP YOU 
THE "PfOTlNfiUlCO FLYINfi 6AMEPAR1

THE PDTOfiCN CREATES a MB^L PRONE WARFARE

Tke Rest 
Mouies, Popcorn, 

Screen and Sound 
Right Downtown!

Make a Date at the State 
Popcorn & Soda Just $2 Each!

FOR COMPLETE MOVIE LISTINGS: STATETHEATRETC.ORG or 24-HR HOTLINE 231-947-4800

UPCOMING
FRIDAY NIGHT FLICKS

AT THE STATE!
labyrinth

FRIDAY MARCH
NMC students FREE with valid ID!

LIFE OF BRIAN
FRIDAY MARCH 8

CLOSE ENCOUNTERS OF THE
THIRD KIND

FRIDAY MARCH 15

ANCHORMAN
FRIDAY MARCH 29

Tickets Only $3 or 2 for $5

%
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Team Spain smoked an entire 
suckling pig for their table.

Michael Brady finishes 
preparing lamb turbans for the 
oven.

Tasters' Guild
GLCI students present a taste of the world
■MICHAEL ROBERTSON

Press Editor-in-Chief

On the evening of Friday, February 
22, 400 people filled NMC’s Great Lakes 
Campus for this year’s Tasters’ Guild.
The event, put on by the students of the 
Great Lakes Culinary Institute, serves as 
a scholarship fundraiser, and regularly 
garners great success. This year, according 
to preliminary counts, the event’s ticket 
prices, raffle and auctions are estimated 
to have raised upward of $85,000— 
a substantial jump from last year’s 
$74,000—and $61,000 in scholarships 
were distributed throughout the event, 
said Fred Laughlin, Director of the GLCI.

“We’re very happy about the support 
we had,” he said.

Tasters’ Guild is tied into the World 
Cuisine course curriculum at GLCI, 
though the Garde Manger (meat 
production), Contemporary Service & 
Cuisine, and Baking classes. The event 
revolves around the sampling of dishes 
from various cuisines. This gives students 
the chance to show off, to feel what it’s 
like to work under pressure, and to gain 
experience and a sense of ownership, said 
Laughlin. Preparation for the event began 
on the first day of class for the World 
Cuisine sections with team selection— 
each of the three classes had four teams, 
and each team had a different cuisine to 
represent, explained Taylor Hudson, one 
of the students working the day of the

event. As the semester went on, the teams 
would assemble a menu, and eventually 
compose a binder with all of the plans 
for their table at the Guild event, from 
the ingredients they would need for their 
dishes to designs for table decorations.

Food preparation and practice starts 
about one week in advance, said Jordan 
Blodgett, a teacher’s assistant at GLCI.
By the day of the event, the kitchens 
and bakeries buzzed with activity as 
fresh dishes and desserts were made en 
masse. Large entrees were completed: an 
entire suckling pig was being smoked in 
the garde manger kitchen even as other 
activities were completed. While all of 
the kitchens were full of motion, with 
some students in the bakery having to 
finish 1,000 desserts apiece before the 
event started, the students were calm 
and collected. “I do my best work under 
pressure,” said Michael Brady, one of the 
students on the Middle Eastern Cuisine 
team, and the sentiment seemed to be 
a popular one. Out in the Great Lakes 
Campus lobby and all the way through 
the halls to Lobdell’s restaurant, tables 
were being set up and decorated, many 
with elaborate setups. A great number of 
teams had prepared “action stations”—for 
example, the Japanese table prepared sushi 
as tasters watched, and the French table 
sauteed escargot.

Once Tasters’ Guild opened its doors, 
the halls were flooded with people inside 
of 20 minutes. In addition to the students’ 
tables—with cuisines ranging from 
Greek to Cajun-Creole to Brazilian— 
local wineries and breweries set up tasting 
tables as well, offering a range of beers, 
wines and ciders for attendees to enjoy 
alongside their food. The path to the 
conference hall was lined with tables of 
silent auction offerings, many of which 
were donated by local businesses and 
artists, and the conference room itself 
housed a beautifully and densely arranged 
dessert table, and would later host a live 
auction, followed by the granting of 
scholarships. The largest scholarship to be 
handed out was valued at $5,000.

This was the 19 th annual Tasters’
Guild, and the event has come a long 
way. The first was in 1994, had only 125 
attendees and raised about $4,000.

Tasters’ Guild is the biggest project 
for World Cuisine students. Now that 
the event is over, the students will focus 
on the World Cuisine Series from late 
March through mid-April, with the Garde 
Manger Reception coming soon after.

Our thanks to Chef Fred Laughlin for 
allowing our reporter and photographer to 
attend Tasters’ Guild.

Taylor Hudson fills tomatoes with 
tabbouli for Team Middle East's table.

Matt Larsen sautees escargot at 
Team France's action station.

Pat Smith portions milk chocolate 
chai latte cake for the dessert table.



 

 

 
 

 
 

«

February 28, 2013
WHITE PINE PRESS

ZscMyvt n?itk ptonley 
Garlic ^re-Mn, 3/vwce

Sauteed snails in a puff pastry cup covered with a 
creamy, indulgent parsley garlic sauce

SsWorvj Csreyet
Crepes filled with prosciutto, figs and goat cheese. 

Topped with a bacon balsamic vinaigrette and 
arugula.

F-UUtei
Duck legs slowly roasted with pork and vegetables, 

then pureed and served on crispy crostini with picked 
tomato jam.

*

*
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What is the weirdest thing you ever ate?
"I've had ostrich jerky."

—CHRIS MAURER

Engineering

"Horse meat in Sweden."

—KELLEY SAND

Dental assistant

"Kangaroo Jerky."

—CHRIS BURR

Pre-Med

"A random mixture of sour 
stuff that my guy friends 

made in a blender and dared 
me to drink."

—CAITLIN HARRIGAN

"I once ate an acorn."

—CALEB FUNK

Aviation

Elementary Special Ed.

A new pope in a modern age
I MATHIEU ST. CHARLES

Press Staff Writer

It was recently announced that Pope Benedict 
XVI is going to resign from office due to advancing 
age. He is both Bishop of Rome and the leader 
of the Catholic Church, and it is said that he has 
authority passed down from the first pope. Despite 
the fact that this is a rare event, there is a document 
with rules and requirements that the pope must 
follow when he resigns. The pope must also inform 
the Council of Cardinals, letting them know when 
they need to look for a new pope. The important 
procedure of choosing a new pope is called a papal 
conclave, which is the world’s oldest election 
method still in use today, wherein Cardinals are 
completely cut off from the world. Historically, the 
conclave would convene between the 15th and the 
20th day after the resignation or death of the current 
pope, in order to allow time for a proper funeral. 
However, Pope Benedict has decreed that the 
conclave may begin as soon as all the cardinals are 
ready to start—possibly as early as next week. The 
church needs a new pope, but not just any pope, a 
pope that can change with the times, regardless of 
traditional standard.

The pope’s resignation is a big deal, and even 
those outside the Catholic Church are taking note

of it. The resignation is drawing a lot of attention 
from people of other faiths. Jyl Gaskin, a Buddhist 
practitioner, says that the pope is a “conservative 
that can’t stand to be part of the changes necessary 
in the church to bring it into the 21 century. He 
knows that change is coming and refuses to comply 
... he is an old conservative Catholic, who wants 
to see the changes brought about and problems 
addressed (population control, wars, gays, priests 
molesting choir boys), but knows he is not the one 
to do it.”

She has a point, you know.
Despite that, Mrs. Gaskin says, “Either way, I 

think he is extremely brave in his choice, to give up 
the greatest seat of power in the world is impressive. 
Or maybe he is just a tired old man who does not 
want the church to suffer or the people to watch as 
he deteriorates.”

Some see the pope’s decision to step down 
from the papal seat of power as an act to benefit 
the church. NMC student Nick Walsh shared his 
Christian view on the subject of the pope resigning.

“I find it kind of noble of him to step down 
and have somebody else lead for the better of the 
church,” he said.

While there was more to the resignation, the 
point remains that he is getting old and a new pope 
is needed to continue to help the Catholic Church 
grow.

Debra Kendra, a local member of the Catholic 
Church, says that the pope will be missed.

“I wish him the best,” she says. “Hopefully the 
Holy Spirit will help seek out the next pope.”

Since the church has to deal with many debates 
in the modern world such as homosexuality and 
wars, the church needs a pope that will adapt to 
the modern world and help the church positively, 
as opposed to getting at homosexuality and other 
“inappropriate acts.” The pope guides the Catholic 
Church, keeps it on the “right” path and tells it wha 
to believe on certain subjects. Since everyone in this 
age can read and interpret, does an organization 
need one person to decide for them? The church 
needs someone to maintain it but not to tell its 
followers what to think.

*
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International student profile: Kishan Jakka
I KATERINA CHEKHOVSKIY

Press Staff Writer

Om Kishan Jakka came to the United States from 
the ancient city of Vinukonda, located in India’s Guntur 
district, last May. Kishan wanted to become a pilot, a 
great career choice for someone from the second most 
populous country in the world, and Kishan knew the 
United States would be a great place to study.

“[The] U.S. is the mother of aviation. I wanted to learn 
to fly where the industry began. Language was another 
factor.”

Enrolling in the NMC International Aviation 
Program was his first choice, the program offered here 
was more appealing than programs in other universities, 
especially because of the latest technology available to 
students, like the glass cockpit, and also the unpredictable 
meteorological behavior of Northern Michigan.

“In Michigan, the weather is much less stable than [in]

taste of Indian culture: Beef Vindaloo

India, so that will look good on my resume when I go 
back,” Kishan says.

Kishan has already earned his private pilot’s license 
through NMC, and plans to complete the program to 
earn his full pilot’s license, while pursuing his Associate 
Degree in Aviation and Applied Sciences with Pilot 
Training.

Vinukonda, where Kishan hails from, is located in 
the southeastern part of India. Vinukonda is home to 
approximately 100,000 people, Kishan being the first 
resident (of the 100,000!) to become a pilot. The city 
is rich in Hindu history, and is known for its Dolmens, 
mesolithic or monument—like structures that date back 
to 1000-1400 A.D. In addition to speaking Hindi and 
English, Kishan is fluent in Telugu, the local native 
language.

When Kishan came to the States nine months ago, the 
first thing he noticed the people were very “gregarious and 
friendly.”

“When I first came to the U.S., I thought it would 
be completely different. People are very friendly. I didn’t 
expect that. It was a great surprise to see that Americans 
were so helpful.”

How social and amicable people are with him is one 
of Kishan’s favorite things about America. His favorite 
American activity? Cooking pancakes. Despite missing 
Indian festivals and his mother’s cooking back home, 
Kishan is enjoying his time in the U.S.

“I always wanted to explore something new and meet 
new people. America is the best place for pilot training. So 
I am here. And I am liking it.”

• 1/4 cup distilled white vinegar
• 1 /4 cup garlic paste
• 3 tablespoons ginger paste
• 2 tablespoons plain yogurt
• 2 tablespoons salt
• 1 tablespoon ground black pepper
• 1 tablespoon ground red pepper
• 2 pounds boneless beef chuck, cut into

1-inch cubes
• 1/4 cup vegetable oil
• 2 onion, chopped
• 4 roma (plum) tomatoes, chopped
• 1 cup water
• 2 tablespoons chopped fresh cilantro (optional)

Directions:

Combine the vinegar, garlic paste, ginger paste, 
yogurt, salt, black pepper, and red pepper together in a 
mixing bowl. Evenly coat the beef with the mixture. Cover 
the bowl with plastic wrap, and marinate in the refrigerator 
overnight (or at least 30 minutes).

Cook and stir the onions in hot oil until they soften, 
turn translucent, and begin turning golden brown, about 
8-10 minutes. Add the beef cubes, and cook, stirring 
frequently until the meat is no longer pink on the outside, 
about 10 minutes more. Stir in the tomatoes and cook for 5 
minutes.

Pour in the water, and bring to a simmer. Cover and 
reduce heat to medium-low; cook until the beef is tender, 
about 40 minutes. Garnish with cilantro to serve.

___

%
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Earth Talk
Are organic foods healthier than conventional foods?

IE/THE ENVIRONMENTAL MAGAZINE
Emagazine.com

Dear EarthTalk: There’s been a lot of coverage 
on the topic of organic foods and how they aren’t 
actually any healthier than conventional foods. Is 
this true?—Gina Thompson, Salem, Ore.

There is no doubt that organic foods are 
healthier—for our bodies individually as well as 
for the environment—than their conventionally 
produced counterparts. The question is how much 
healthier and does the difference warrant spending 
more on your grocery bill.

Conventional food is produced using synthetic 
chemical inputs such as fertilizers, pesticides, 
hormones and antibiotics to repel pests, boost 
growth and improve the yield of marketable 
products. It stands to reason that trace amounts of 
these chemicals are likely to get ingested into our 
bodies.

Before such chemicals became widely available, 
most food was produced organically. Recent 
awareness about the dangers of synthetic chemicals 
and antibiotic resistance has triggered a renewed 
interest in organic food. As a result, organic farms 
constitute the fastest growing sector of the U.S. 
agriculture industry. Given that these farms are 
smaller and have more of a niche clientele, they

must charge more for organic products. These costs 
get passed on to consumers willing to spend extra 
to be healthy.

But after surveying more than 200 other studies 
comparing organic and conventional foods and 
in some cases their effects on the body, Stanford 
medical researchers found that, while eating 
organic produce can lower exposure to pesticides, 
the amount measured from conventionally grown 
produce was also well within safety limits. They 
also found that organic foods were not particularly 
more nutritious than non-organic foods. The 
findings were published in the Annals of Internal 
Medicine in September 2012.

The one area where the team found a divergence 
was regarding antibiotic-resistant germs in meats. 
While the chances of bacterial contamination are 
the same for organic and non-organic meats, germs 
in conventionally raised chicken and pork had a 33 
percent higher risk of being resistant to multiple 
antibiotics. Many farmers and ranchers rely on 
antibiotics to fatten up their animals and keep 
them healthy until slaughter, but converting to 
more organic meat could help stem the oncoming 
tide of antibiotic resistance that threatens to make

many of our medicines obsolete.
Of course, consumers may opt for organic foods 

despite the lack of much difference in nutritional 
content or chemical residues. According to the 
Mayo Clinic, a non-profit medical care and 
research institution and a leading voice on public 
health and health maintenance, some people 
simply prefer the taste of organic food. Others 
like organic food because it doesn’t typically 
contain preservatives, artificial sweeteners, 
coloring and flavorings. Meanwhile, others take 
a longer-term view and go organic for the sake of 
the environment, as organic agriculture reduces 
pollution and conserves water and soil quality.

If you’re trying to be both healthy and frugal, 
selectively buying organic is one option. The 
Environmental Working Group (EWG) publishes 
its “Shoppers Guide to Pesticides in Produce” each 
year to let consumers know which produce has the 
most pesticide residues and is the most important 
to buy organic. EWG’s 2012 “dirty dozen” non
organic foods to avoid were apples, celery, sweet 
bell peppers, peaches, strawberries, imported 
nectarines, grapes, spinach, lettuce, cucumbers, 
blueberries and potatoes.

Susan Soffredine Rauser, Agent
3760 N US 31 S

Located directly across from Meijer 
and south of Big Boy! 

Traverse City, Ml 49684 
Bus: 231-421-9596 

susan.rauser.u83x@statefarm.com 
Monday-Thursday 8:30AM - 7RM 

Friday 8:30AM - 5PM 
Saturday 9:00AM - 4PM

Total average savings of *480'
I’d love to show you some new ways to make your car 
insurance dollars work harder.
Like a good neighbor, State Farm is there.”
CALL FOR A QUOTE 24/7.

'Average annual household savings based on national 2010 survey of new policyholders who reported savings by switching to State Farm. 

PO90I15.1 State Farm Mutual Automobile Insurance Company, State Farm Indemnity Company, Bloomington, It

College student wins $5,000 
with 115-character tweet

■WALTER PACEHECO
Orlando Sentinel

ORLANDO, Fla.—A University of 
Central Florida student’s 115-character 
tweet about freedom of the press won 
her a $5,000 scholarship—that’s about 
$43.48 a character.

Journalism student Samantha Lena 
Rosenthal’s (@SupaaFly_Sam) winning 
tweet: “Pen & paper may not be free, 
but the words we choose to write are. 
#FreedomOfPress #JournalismFreedoms 
#FreeToTweet”

Rosenthal, 21, a junior at UCF, is 
one of five winners of the 1 For All 
National Free to Tweet scholarship 
competition. She is a writer at Central 
Florida Future; UCF’s magazine, 
Centric; and an intern at Orlando 
Magazine and Orlando Wedding.

Her work in journalism inspired the

tweet, UCF officials said.
“I never knew how much journalism 

is the backbone to protecting and 
informing the masses until I took mass 
communication law,” Rosenthal said. 
“Through that class and writing for the 
Central Florida Future, it taught me 
how to always write with the audience 
in mind and with accuracy.”

Students across the nation 
participated in the 15-day competition 
that took place in December 2012. They 
posted more than 3,600 tweets about 
exercising their First Amendment rights.

The Newseum’s First Amendment 
Center, 1 For All and the American 
Society of News Editors sponsored the 
event with funding from the John S. and 
James L. Knight Foundation.



 
 

 

 
 

 
 

 
 

 
 

 
 

 

 
 

 

 
 

 

 

 
 

 

 
 

 
 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 

 
 

 

 

 
 

 
 

 

February 28,2013
WHITE PINE PRESS OPINION 13

White House spells out impact 
automatic budget cuts would have 

on US
IKATHLEEN HENNESSEY AND CHRISTI PARSONS

Tribune Washington Bureau

WASHINGTON—Planes delayed. Teachers laid off. And, now, more illegal 
immigrants slipping past the Border Patrol.

The White House on Monday added to its list of dire consequences that 
would come from Friday’s automatic federal budget cuts, part of a campaign to 
ignite public outcry.

For days, President Barack Obama and his aides have been turning up the 
volume about the impact of the across-the-board cuts, seeking to gain leverage 
over Republicans in Washington’s latest fiscal fight.

On Monday, Homeland Security Secretary Janet Napolitano predicted longer 
lines at U.S. border crossings and a more porous border. “Between the ports of 
entry, if you reduce the number of Border Patrol agents, I think you can say, yes, 
it does affect our ability to keep out illegal migrants and others trying to enter 
the country,” Napolitano told reporters at the White House.

The warnings came as the White House distributed a state-by-state analysis 
of the impact to governors in Washington for their annual meeting. On Tuesday, 
Obama will travel to Newport News, Va., a shipbuilding hub already feeling an 
economic impact as the Pentagon delays work on an aircraft carrier.

As he has in past battles with Republicans in Congress, the president hopes 
public pressure will push his GOP opponents to compromise. In fights over 
tax rates, payroll taxes and student loans, Obama has succeeded in using that 
pressure—and his bully pulpit—to force Republicans to bend.

In the latest standoff, in which automatic cuts would gradually curb federal 
services, Obama is having to work harder to alert the public to the problem, 
mindful that his bet could backfire. If the budget ax falls and nobody notices, 
Republicans may have made their case for reducing federal spending.

Republicans, meanwhile, have adopted the strategy of blaming the 
administration for making the wrong cuts.

After meeting with Obama, some Republican governors questioned whether 
the president is engaging in scare tactics. “It’s time for the president to show 
leadership,” Louisiana Gov. Bobby Jindal said. “Enough’s enough. There is room 
to make the cuts without jeopardizing critical services.”

Congressional Republicans complained Monday that the cuts should target 
wasteful or duplicative programs—or follow their proposals to trim domestic 
programs, including school lunches and food stamps.

“There is a smarter and better way to go about trying to achieve the 
reductions in spending,” said House Majority Leader Eric Cantor, R-Va. “So the 
president really ought to stop campaigning and come back to the table and work 
with us.”

But Obama, as he addressed the governors at the White House, suggested 
that lawmakers are responsible. “These cuts do not have to happen,” he said. 
“Congress can turn them off any time with just a little bit of compromise.”

After that meeting, White House officials briefed reporters on specific cuts 
that would hit the states, a list that includes furloughs among civilians working 
for the National Guard. The report projected school districts would have to lay 
off teachers and Head Start would have to trim rolls. Transportation Secretary 
Ray LaHood spent the weekend warning travelers to expect flight delays as air 
traffic controllers are furloughed.

Obama mentions little about the origins of the much-hated federal belt
tightening. Both he and Congress approved the blunt, automatic reductions in 
2011, hoping lawmakers would decide to compromise on a wide-ranging deficit- 
reduction package to avoid the cuts.

Instead, Republicans and Democrats remain locked in a standoff. Obama

Opening New Doors

CMU is an AA/EO institution (see 
cmich.edu/aaeo). 35285b 11/12

and his Democratic allies are demanding that any budget deal include new tax 
revenue from the wealthy and corporations. Having already raised tax rates on 
top earners earlier this year, Republicans have refused.

There are no signs of deal-making. Obama phoned congressional Republican 
leaders last week. House Speaker John A. Boehner, R-Ohio, and Senate Majority 
Leader Harry Reid, D-Nev., met almost two weeks ago.

Later this week, the Senate will consider alternative plans from both parties, 
but they are messaging tools, not solutions. A Democratic proposal would 
require those earning more than $1 million a year pay a minimum 30 percent 
tax rate. Republicans would cut the federal workforce by making one new hire 
for every three vacancies.

Neither is expected to overcome the 60-vote threshold to pass.

How to fit a bachelor's degree 
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Call or visit Central Michigan University's Global 
Campus in Traverse City & Online
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Online options for many courses and programs 
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Books and library materials delivered to you

Choose the Bachelor's degree 
that's right for you

Administration • Leadership
Community Development • Political Science
Elementary Education • Psychology
Health Sciences • Public Administration

Take your Associate's degree to the next level
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first questions to graduation and beyond.
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Celebrating Julia 
Child's 100th birthday

I BILL DALEY
Chicago Tribune

Julia Child would have been 100 on 
Aug. 15, and though the beloved star of 
televisions “The French Chef” died in 
2004, she is clearly not forgotten. Alfred 
A. Knopf, Child’s longtime publisher, is 
whooping it up on social media with a 
centenary celebration called JC100.

The party is a long one, lasting the 
100 days leading up to Aug. 15. There’s 
still plenty of time for fans to take part 
as the publisher is urging people to share 
Julia Child recipes, photos, memories and 
stories on various social media sites under 
the JC100 umbrella.

Knopf also is generating its 
own material highlighting Child’s 
contributions. One of the more 
interesting is a list of 100 recipes 
handpicked from nearly 3,700 of Child’s 
recipes by a jury of food notables, 
including Judith Jones, Child’s editor at 
Knopf; star chefs Thomas Keller, Danny 
Meyer and Jacques Pepin; Anne Willan, 
an author and cooking teacher.

These recipes range from the famous 
treatise on French bread in “Mastering 
the Art of French Cooking, Vol. II,” 
to mayonnaise in “From Julia Child’s

Kitchen,” to Julia’s croque monsieur from 
“Julia and Jacques Cooking at Home.” 
There’s even calf’s brains in brown butter 
sauce from “Mastering the Art of French 
Cooking, Vol. I,” the 1961 book that 
launched Child’s career in publishing and 
television.

The JC100 sites will contain video 
and written tributes to Child from food 
celebrities, photographs and quotes, and 
links to special JC100 recipes recreated by 
more than 100 food bloggers (vichyssoise, 
courtesy of “BS’ In The Kitchen,” 
bsinthekitchen.com, is one of the most 
recent examples). You can make the 
recipe at home and post photos of the 
results on the JC100 site.

Look for the JC100 celebration on 
Facebook at facebook.com/JuliaChild; 
on Twitter at @JC100; on Pinterest at 
pinterest.com/knopfbooks/jclOO; and on 
Tumblr at jcl00.tumblr.com.

(c)2012 Chicago Tribune
Visit the Chicago Tribune at www. 

chicagotribune.com
Distributed by MCT Information 

Services

Review:
The Dish Cafe

B DOMINIQUE VALENTAGE
Press Staff Writer
While there are plenty of 

places to stop for a quick lunch 
downtown, The Dish Cafe is 
definitely the best. With six 
homemade soups to choose from 
daily as well as daily specials and 
smoothies, it’s hard not to love 
The Dish. They serve sandwiches, 
soups, breakfast, salad, quesadillas, 
coffee and real fruit smoothies. 
They also have many vegetarian, 
vegan and special dietary options.

Their salads run from $4.01 to 
$7.97, sandwiches are $5.76 to 
$6.37; soups are $2.59 for a cup 
and $3.30 for a bowl. They also 
serve breakfast burritos for $2.83 
to $4.24. My personal favorite 
is the #6 cafe sandwich, which 
is made on homemade honey 
wheat bread with smoked turkey, 
tomato, avocado, havarti cheese 
and honey mustard. It’s the perfect 
combination of sweet and savory. 
Another favorite is the roasted 
veggie quesadillas with roasted

peppers, portabella mushrooms, 
spinach, red onion, goat cheese 
and Swiss cheese. I also love all of 
their homemade soups and there 
are always vegan options to choose 
from. Some of my favorites are 
the spicy chicken jalapeno, pesto 
white bean and the chicken corn 
chowder.

The Dish Cafe is located at 
108 S. Union Street just off of 
Front Street downtown. They’re 
open Monday — Friday from 8 
a.m. to 8 p.m., Saturday from 9 
a.m. to 8 p.m. and Sunday from 
9 a.m. to 4 p.m. They feature a 
$5 lunch menu from 11 a.m. to 3 
p.m. daily. You can contact them 
at (231) 932—2233 or visit their 
website at www.thedishcafetc.com 
where they post their daily soups 
and specials.

Restaurant Rating; Love it!
Price Rating: $$

PEOPLE COME HERE BECAUSE THEY’RE LOOKING FOR SOMETHING. It's sail about discovery. What they 

find is a challenge—something unexpected—that opens up new frontiers. Those, discoveries will be 

explored with new friends and bv looking at things in new ways. Go West. Discover. Explore. This is one 

of America’s great universities. A lot of people who have become successful-skilled. happy, wealthy and 

powerful—started by 1 leading West.

Western Michigan University. It’s your turn to GRAB THE REINS.
Western Michigan 

University
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Game review: "Baten Kaitos"
8MATHIEU ST. CHARLES

Press Staff Writer

“Baten Kaitos: Eternal Wings and the Lost Ocean” is 
a role-playing game for the GameCube that came out in 
2003. The title comes from the traditional name for the 
star Zeta Ceti. References to constellations are a theme 
throughout the game, which takes place on a floating is
land where the hero Kalas is saved from death after ven
turing into the forest. He starts off in a small village by 
the name of Nunki, which is mostly disconnected from 
the rest of the world. The player assumes the role of Kalas’ 
“spirit guide,” and helps Kalas and company make dia
logue choices instead of simply controlling movement and 
combat. This helps to give “Baten Kaitos” an immersive 
feel. The player is actually the main hero’s spirit guide.
The perspective of guardian spirit to the main character 
really brings the player into the game. At certain points, 
the player is asked questions and the heroes will talk to 
the guardian spirit.

The gameplay is different than most RPGs on the mar
ket. When the game came out, most RPGs were either 
turn-based or action RPGs, and while “Baten Kaitos” ad
heres to the turn-based formula, it modifies it by using a 
deck of cards for its battle system. At first, I was hesitant 
about the idea, but after playing, it turned out to be fun. 
The cards are called “magnus” and each of these contain a 
certain item or attack. Battles are initiated when a mon
ster gets too close in classic turn-based RPG style. How 
the deck is set up will be important if you want to do well 
in the game. The cards aren’t just for attacking—some of 
them add effects to the overall attack, such as the voice 
cards or camera, and others are used for defending dur
ing an opponent’s turn. Any attack damage isn’t calculated

WSS"

-

■■OS- •.
HOTEL MANAGEfVSE
The hotel and restaurant industry leads the service segment of our economy with 
continued expansion and opportunities abounding. Graduates are prepared for 
management in all areas, including food and beverage divisions, rooms division, sales 
and marketing, facilities operations and more. Ferris’ exemplary hospitality programs 
offer global experiences and opportunities in the hospitality industry, predicated on 
a solid business foundation. Few others offer the foundation of such a curriculum, In 
r-nnii inrtinn with the hanrtc-nn evrterienre cisineH thmiidh twrs rrsr-i! lirorl intoi'nc,hli-,«

predicated on
» I -

preparation a 
offerings, grac 

competitive er

h real-world experience and appropriat 
ary board that guides and supports our 
illy well-prepared and highly sought-aft<

5.

Hotel Management, B.S.: For students already holding an earned associate degree 
or having completed 48 transferable credits.

Hotel Management, B S. - Culinary Emphasis: Built specifically to complement the associate degree of the community 
’lege, this program provides a degree completion path for students already working toward an associate degree.

JjSfe,

Call our office 
to make an appointment with 

an academic advisor.

Ferris State 
University
Traverse City

2200 Dendrinos Drive | Suite 100 ] Traverse City, Ml 49684 I (231) 995-1734 or (866) 857-1954 I FerrisNorth@ferris.edu

until after each round is complete, adding an additional 
layer of strategy, especially after characters gain the abil
ity to use multiple cards in a single round. After each at
tack turn, the final damage is displayed and the cards that 
aren’t attacks but benefit the attack will have their effects 
displayed.

Using multiple cards in the same turn allows for cer
tain attacks to have elemental properties such as water 
damage, fire damage, or light damage. Using a fire-based 
attack against an ice-element monster will do more than 
using a water-based attack on the same monster. During 
the player’s attack phase, healing magnus can also be used; 
this is part of the strategy element of the game, whether 
to attack or heal up. There are also special magnus that are 
blank, and are used outside of battle. These magnus let 
players capture objects in them for later use in quests.

The game’s world is divided up into little areas, and 
each one has certain monsters that will come back if the 
player leaves the area—something to take into consider
ation when adventuring into unknown places. Further
more, “Baten Kaitos” isn’t as forgiving as most games 
these days; if the group dies, then chances are the player 
will have to revert back to a save file, and save points are 
relatively few and well-spaced.

The game’s graphics, although they have aged a little, 
are still aesthetically pleasing. The game’s presentation and 
atmosphere is vibrant with its colorful environments and 
fitting music. Each area has its own unique look and they 
are stylized. The camera is locked into one place every 
time the player enters a new area, which is part of the 
game’s presentation style. The backgrounds look almost

hand drawn. The voice-overs are a bit muffled, perhaps 
because the player is supposedly listening from the spirit 
world, but they are understandable and clear. Japanese 
voice tracks are not an option in this game, which may 
bother RPG purists. Overall, the presentation still holds 
up very well.

There is a lot more to this game, but I’ll leave that for 
the player to discover.

9/10
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"Eating Raoul" (1982) by Paul Bartel
I KAYLA BELL

Press A&E Editor

Paul Bartel (the main character, named for the man 
who co-wrote and directed the film) and Mary Woronov 
are a down-and-out, middle-aged couple perennially 
searching for a taste of the upper-crust. They worry about 
making rent, yet Paul finds the idea of selling even one 
of his stock bottles of fine wine absurd. This is primarily 
because he claims to be saving them for the cellar of the 
upscale restaurant he and Mary ultimately plan to open. 
“Eating Raoul” is about that dream, and all dreams like 
it—those which aim for the stars from the gutter and 
refuse to dwell with the neighboring filth.

Throughout the film, the couple’s means to that end 
intensify in extremity to the point of madness. Upon 
first encountering Paul and Mary, he works a liquor store 
counter and she administers enemas at a local hospital. 
But when Paul proudly denies a customer the bottle of 
tacky wine he requests, he is fired, leaving the two not 
only further from realizing their restaurant, but unable to 
afford the culinary illusions that allow them to stomach 
day-to-day poverty. Meanwhile, Mary constantly finds 
herself fending off handsy creeps in hospital gowns. As 
if the couple’s destitution wasn’t enough trouble, one 
amorous patient tracks Mary down, forces himself into 
her apartment, and tries to have his way with her. Acting 
quickly once witnessing the attempted assault, Paul kills 
the man by clobbering him with a frying pan.

Hysterical with shock rather than guilt, Paul and Mary 
frantically dispose of the body, discovering a large sum of 
money within the wallet of the dead predator. The two 
then view the incident as little more than a few hundred 
bucks in the pocket, and one less violent pervert on the 
streets to boot! This gives the couple an insane idea that 
might just be the only way to fund their vision: By luring

sex criminals into their apartment via a lurid ad in the 
paper, Mary can promise them fulfillment of their sickest 
desires, while Paul can deliver a fatal frying pan blow to 
the skull. All money that would have gone toward the 
intended perversion is collected and put toward a more 
noble fantasy: Paul and Mary’s Country Kitchen. “Who’s 
gonna miss them?” they reason. Within days the scheme is 
not only proven to be more plausible than first imagined, 
but far more lucrative. The sensational ad garners 
hundreds of replies almost overnight—including diaper- 
lovers, Nazi masochists, and Minnie Mouse fetishists. 
Unsurprisingly, murder ends up being the easiest part of 
the rouse, its Mary’s indulgence of such bizarre lust that 
takes real guts.

After committing themselves to this new business full 
time, the trash bagged-bodies begin to pile up; the couple 
decides that certain security measures must be taken.
They enlist a smooth-talking locksmith named Raoul who 
is quickly revealed to be as crafty as our burgeoning sex 
killers. While thieving around their apartment one night, 
after easily cracking one of his own locks, Raoul happens 
upon the dismembered corpse of Paul and Mary’s latest 
victim. Before the frying pan can do him in, the locksmith 
proposes that the two are doing it all wrong; that the three 
of them should work together, bring in some real cash. 
Going against their more refined instincts, they agree.

“Eating Raoul” then becomes as grisly as its title 
suggests. Carnage ensues, but the dream that inspired 
it is never given up. Paul and Mary’s Country Kitchen, 
although built upon gruesome foundations, is a restaurant 
as elegant as its hosts, featuring a charming atmosphere, 
fine wine, and, of course, savory dishes.

A film by Paul Bartel

MTV gets real with "Catfish"
I KAYLA BELL

Press A&E Editor

More than half of America has tried their heart at 
online dating, and we often hear the success stories on 
cheesy commercials or through our friends who blush 
as they admit they met someone on Facebook or some 
other medium. Enter “Catfish,” a 2010 film following 
“Nev” Schulman from New York as he embarks on an 
online relationship with a girl from Michigan. What 
he later finds out as he goes to meet her, there is indeed 
a girl from Michigan, but she knows nothing about 
him. To “catfish” means to pretend to be someone we’re 
not, more specifically online. From fake profiles to fake 
relationships, this movie shows how far someone will go 
to fulfill a part of themself that doesn’t feel whole.

After the film came out, Schulman got many emails 
from people in various stages of online relationships 
telling their stories and aching for the truth. In response 
to these letters came an MTV docu-series portraying 
young couples who had only spent time with each other 
through computer screens and cell phones. Usually, 
one had had been wanting to meet while the other was 
holding back for reasons unknown. Schulman and his 
friend and fellow filmmaker Max Joseph come into the 
equation with the intention of getting them together, to 
bring down the barriers and find the truth in relationships

in which betrayal comes much easier than in real life.
In the premiere episode, Sunny, a bubbly blonde 

nursing student, has fallen in love with Jamison, a model 
who travels across the U.S. for work. Not once in the 
eight months they’ve been talking have they met. For a 
moment, the audience hears Jamison’s voice on the phone 
and it’s hard to place the photograph with the voice, 
as he sounds like a 13-year-old boy. This small surprise 
still does not prepare us for what is yet to be revealed— 
Jamison is no model; Jamison isn’t even a male. Jamison 
is Chelsea, who created the profile to enact revenge on 
a friend, Sunny just got wrapped up in it by accident. 
Chelsea shows no sorrow even when confronted, but after 
talking about her own issues and getting a huge dose of 
reality by seeing Sunny’s whirlwind reaction, she begins to 
realize the effect of her actions. Her first move is logging 
onto Facebook and announcing that Jamison will be 
taking a break and won’t be on for a while.

Although there are many sad endings full of lies 
and disbelief—which keeps the audience watching— 
there are still some that end happily. Most affecting are 
the ones that hint at hopelessness, but conclude with 
love ultimately conquering all. This is most notable 
in an episode with Kya, who at first used a fake name

and photos but quickly admitted as she found she was 
seriously falling for Alyx. He forgave her but was still 
holding back on meeting. Schulman brings them together 
and Kya finds Alyx is a transgendered man named Dani. 
Although Kya is upset that he lied to her and wishes that 
he had felt he could have been honest, she takes some 
time and accepts him with love that radiates from the 
television screen.

The majority of the episodes fall somewhere in the 
middle, but it keeps you on your toes until the end.
MTV is criticized for many things but this series is a 
diamond in the rough. It presents complex, still emerging 
social dynamics and analyzes them in real situations and 
with real people. It shows what is possible when we tell 
the stories that are closest to our hearts, even if they’re 
complicated and have a less than happy ending.

“Catfish,” which had MTV’s highest rated series 
premiere since 2007, has just wrapped up its first season 
this week and has been renewed for a second.
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