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Three
convicted
for sexual
assault

More students found in
violation of student code
by Priya anand
Metro News Editor
The University charged and found
three students in violation of sexual assault during the last academic year, the
highest number of students determined
guilty in three years.
Two of the students were suspended
and one was expelled, Assistant Dean of
Students Tara Pereira said. During the
2009-2010 academic year, one out of the
three students charged with sexual assault was deemed guilty and expelled.
The year before, just one student was
charged and suspended, according to
data from the Office of Student Rights
See ASSAULT: Page 6

GW earns
Knapp's contract renewed another five years perfect score
Unanimous vote
"Our multitalented and very accomplished president
on fiscal test
really never ceases to amaze me."
extends tenure to 2017
michael boosalis | hatchet PHOTOGRAPHER

University President Steven Knapp and Chairman of the Board of Trustees Russell Ramsey hear reports at the body's fall meeting Friday. The University's highest
governing body later extended Knapp's contract to 2017, citing his successful implementation of research, sustainability and fundraising as key factors.

by chelsea radler
Campus News Editor
The Board of Trustees voted
unanimously Friday to renew University President Steven Knapp’s
contract for another five years, citing
progress in the institution’s academic
reputation, strategic plan and comprehensive fundraising campaign.
Knapp’s tenure now extends
through July 31, 2017. His first term
will end in August 2012.
“Our multitalented and very accomplished president really never
ceases to amaze us,” Board of Trustees Chairman Russell Ramsey said
Friday during the meeting’s open
session, shortly before the Board voted to extend Knapp’s contract.

Ramsey said the extension was
an internal Board decision pitched by
the governance, compensation and
nominations committee. The Board
unanimously approved the renewal.
The Board did not consider input from students, parents or faculty
before renewing Knapp’s contract,
Ramsey said, as those groups were
consulted during the original search
process in 2007.
In his first four and a half years,
the University's 16th president hired
a team of new administrators to carry
out his agenda of research, fundraising and strengthening GW's alumni
network. Other initiatives include increasing diversity, sustainability and
college affordability.
“Everything is aimed at continuing to raise the stature of the University,” Knapp said.
This academic year, Knapp’s administration will develop a strategic
academic plan for the University,

Univ. targets
international
students
by chelsea radler
Campus News Editor
The University is boosting its international recruitment strategies, a diversity
effort to counter tightening purse strings
and anticipated stagnation of enrollment
from its top feeder areas.
Experts said universities target foreign
students because many can pay full tuition
unlike their American counterparts who
increasingly demonstrate higher need for
financial assistance due to the recession.
“International students typically don’t
get any sort of merit aid,” Beth McMurtrie,
senior editor for international news at the
Chronicle of Higher Education, said. “I do
think it’s one of the key factors.”
Kathryn Napper, the associate vice
president and dean for undergraduate admissions, said the University’s push in recent years to attract international students
is to both expand into untapped markets
and increase campus diversity.
“We’ve done more over the last five or
six years, because there are more students
coming to the United States,” she said.
“We’re looking for a broad range of students, we’re looking for a diverse student
body and we’re always looking for the best
students to bring to GW.”
More international students have enrolled at GW in recent years than at most
other universities. About 12 percent of the
See INTERNATIONAL: Page 6

RUSSELL RAMSEY
Chairman
Board of Trustees

roll out the comprehensive fundraising campaign and implement a
rebranding overhaul.
“I would say things have been
going in a very positive direction. I
think we’re moving the University
forward in the ways we intended,”
Knapp said last week.
Knapp, 60, joins the ranks of nine
other University presidents who
served terms longer than five years.
At four-year private institutions like
GW, 53 percent of presidents hold
their positions for six years or longer,
according to data from the Chronicle

of Higher Education.
The executive, who maintains an
on-campus F Street residence and a
sheep farm in Maryland, is a former
English professor at University of
California at Berkeley and provost at
Johns Hopkins University.
Administrators in charge of student life, academics, finances and development widely praised the president’s progress so far.
“In the four years [Knapp] has
been here we’ve moved significantly
forward,” University Treasurer Lou
Katz said last week. u

by chelsea radler
Campus News Editor

The Department of Education awarded the University a perfect score on a fiscal
responsibility test for 2010.
The audit – which evaluated 3,362
universities’ equity, reserve and net income ratios – is a component in determining the financial standing of all for-profit
and nonprofit institutions receiving Title
IV federal aid.
Fewer than one third of institutions
evaluated received a perfect score of
3.0, while 242 were deemed fiscally irresponsible. The test labeled more than
100 other schools borderline and will
require them to file additional reports
with the department.
See FINANCIAL: Page 6

MEN'S soccer GW 2, RICHMOND 0

Colonials hard to halt at home field
by daniel wright
Hatchet Staff Writer
GW knows the meaning of home
field advantage.
The Colonials (5-6-2) rebounded from dropping two games last
weekend with a dominating performance Saturday against the
Richmond Spiders.
“When you’re at home, you
never want to disappoint the fans,”
sophomore Alex Sandland said. “We
all come out as a team wanting to
win and keep clean sheets.”
As the first half began, the Colonials took control of the game offensively, posting three shots in the first
10 minutes of play. GW saw an early
attempt on a corner kick turned away,
when junior Zach Abaie’s cross into
the box found leaping sophomore
Tyler Ranalli, but his header was
saved on the line by the Richmond
keeper in the 12th minute. A similar
scenario played out 20 minutes later,
as junior Jamie LaFleur’s header attempt off a corner was also denied by
the Spiders defense.
The Colonials owned the first
half shot-advantage 9-2, but were unable to find the back of the net on any
of their early chances, heading into
halftime in a deadlocked game. Reflecting on the first half, head coach
George Lidster was pleased with
GW’s ball movement, but “wasn’t
happy” with his team’s failure to
convert its scoring opportunities. He
said his team needs to improve “that
killer instinct in front of goal.”

samuel klein | hatchet photographer

Junior Seth Rudolph leaps onto senior Yoni Berhanu's back after heading in a cross pass from Berhanu that put GW up 1-0.
The Colonials defeated A-10 rival Richmond, 2-0, during the annual "Kickin' It at the Vern" celebration Saturday afternoon.

“I thought we created some
great chances to score,” Lidster
said. “[On] two or three of them,
we should have scored.”
With the second half underway,

the Colonials defense was tested six
minutes after the break, when the
Spiders looked poised to score off
of a deflection. As junior goalkeeper
Brendan Lafferty moved to clear the

ball, a Richmond player rushed in
and deflected the clearance, causing
the ball to bounce backward toward
See MEN'S SOCCER: Page 14
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IN Brief

Female Board members
honored for influence
Two trustees were recognized at
the Board’s meeting Friday after being
named two of the most influential women in the District.
The
Washingtonian
Magazine
dubbed Northern Virginia Technology
Council CEO Bobbie Greene Kilberg
and Linda Rabbitt, founder and CEO
of Rand Construction, the third largest
female-owned construction company in
the country, two of Washington’s most
powerful women in its annual report
this month.
Kilberg – who holds degrees from
Yale and Columbia universities as well
as Vassar College – has worked for former presidents Gerald Ford and George
H. W. Bush.
Her council, the largest technology board in the country, includes 1,000
member companies who employ 200,000
individuals in northern Virginia, according to its website.
Called the “savvy godmother of the
Northern Virginia tech boom” by Washingtonian, Kilberg’s passion lies with the
Virginia Science and Technology Campus.
Rabbitt is founder and CEO of the $250
million dollar Rand Construction Corporation, which was contracted to renovate
the headquarters of the Council on Foreign Relations, Volkswagen and General
Dynamics. She also serves as chair of the
Board’s real estate committee.
“I’ve always said that it’s wonderful
to be successful in business, but the goal
of life is to be successful in life,” Rabbitt,
a Graduate School of Education and Human Development alumna, said.
She said the University she attended is
“unrecognizable” compared to today’s GW.
“As the stature of Washington grew,
the leaders of GW were very wise to
springboard off the stature of the community and use that as a competitive advantage. [Former University President
Stephen Joel] Trachtenberg did it in his
way and [University President Steven]
Knapp is doing it in his way,” Rabbitt
said.
Rabbitt speculated that she made the
Washingtonian’s list partially because
she is the first person to chair both the
Greater Washington Board of Trade and
the Federal City Council, which represent
business interests in the D.C. region.
“I’ve been very honored to be part
of those organizations and to be a voice
heard, because women of my generation
think that when we sit in most rooms,
we’re not seen and not heard,” she said.

–Madeleine O’Connor

shannon brown | hatchet PHOTOGRAPHER

Senior Morgan Carter performs “Belong,” an individual dance performance to the music of Ingrid Michaelson. The Department of Theatre and Dance
hosted Solofest, 19 student dance performances produced by its dance composition class, in Building J Saturday night.
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SEH groundbreaking

Red Bull chariot races
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Construction began Thursday on the
Science and Engineering Hall.

Students competed Saturday in chariot
races for Greek Week’s final event.

Men’s and women’s soccer played
Richmond in back-to-back games.

October
Monday
World Food Day

24

The International Affairs Society will bring
in speakers from the nonprofit Food and
Water Watch and the United Nations to
discuss global issues like sustainability,
clean water access and food security.
Marvin Center, Room 309 • 7:30 p.m.

Tuesday

Kickin’ it on the Vern

25

Wednesday

26

Sponsors for Educational Opportunity panel Student, alumni speed networking

Corruption and Conflict

The Multicultural Business Student Association
is hosting a presentation by the Sponsors for
Educational Opportunity, a program that
has helped students from underrepresented
communities land internships at top companies.
Duques Hall, Room 453 • 7 p.m.

The head of the UK’s think tank
Transparency International and a
former UK representative to NATO will
discuss how corrupt government actors
undermine institutions across the world.
1957 E Street, Room 505 • 12:30 p.m.

The Career Center invites
undergraduates to a workshop about
networking, after which students will
be able to practice with alumni from a
variety of fields.
Alumni House • 6 p.m.
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Open house turnout doubles
Students preview
multicultural
campus life
by sarah ferris
Assistant News Editor
Allyson Cuervo's first day
at GW was spent in class and
exploring the monuments – a
good introduction to Colonial
life, if she decides to attend the
University.
Cuervo, a high school senior from Florida, attended
the multicultural open house
this year along with other
students from underrepresented backgrounds.
This year’s open house,
the sixth in GW’s history,
brought more than 120 students from underrepresented
backgrounds to campus to
sample student life.
The two-day event, organized by the Office of Undergraduate Admissions, enabled
prospective students of color
to learn about the University’s
undergraduate community.
The total cost of the event,
including the number of participants whose travel costs
were covered by the University, had not been calculated
by publication time. Last year,
the University paid $4,000 for

"Any institution can offer you academics, but
not every institution can offer you culture."
George Rice

Associate Director
Mulitcultural Student Services Center
10 students to come to GW for
the night.
Rahsaan Burroughs, associate director for undergraduate admissions, has
coordinated the event for the
past six years. He said the
program has been “steadily
increasing for years,” but this
year it experienced a watershed of interest.
Director of Admissions
Karen Felton said the program has naturally expanded as “more and more people continue to be excited
about GW.”
Felton said the University sent out information via
the admissions listserv and
worked with high school
guidance counselors to recruit
students to the event.
Thursday evening, the
high school students gathered
with the Dean’s Council for a
welcome dinner before heading out to their hosts' residence halls and apartments.
Current and prospective
students packed into a room
in the Elliott School of Interna-

tional Affairs building as the
admissions
representatives
and staff from the Multicultural Student Services Center
spoke about GW.
George Rice, associate director for the center, emphasized the fact that students at
GW are able to meet students
whom “they wouldn’t normally associate with.”
“Any institution can offer you academics, but not
every institution can offer
you culture,” Rice told the
energetic crowd.
Victoria Suros, a senior
and four-year member of the
Dean’s Council, said this was
definitely the biggest event
she’s seen.
Suros has hosted students
for the past three years, all of
whom have gone on to attend
the University. Thursday night
she hosted Cuervo, who traveled from Florida to attend the
event.
Cuervo, who is also applying to Georgetown and American Universities, said, “GW is
definitely my top choice.” u

file photo

Alumnus and retired U.S. Coast Guard admiral Thad Allen spoke at the Jack Morton Auditorium in September 2010
after receiving the Colin Powell Public Service Award. He is a potential honorary degree recipient.

Board of Trustees approves
honorary degree candidates
New list of potential
recipients includes
four alumni
by madeleine o'connor
Senior Staff Writer
The Board of Trustees
unanimously approved the
list of potential recipients
of honorary degrees at its
meeting Friday.
Each of the 14 people
on the list – including author J.K. Rowling and Prime
Minister of India Manmohan
Singh – will join the pool of
candidates eligible to receive
honorary degrees at next
spring’s commencement.
University
President
Steven Knapp will ultimately select about three degree
recipients.
“It’s also important to
note that the commencement speaker may or may
not be chosen from the latest Honorary Degree list,”
University spokeswoman
Candace Smith said in an
e-mail.
The past four University commencement keynote
speakers were recipients of

"Honorary degrees are awarded to people
who will inspire the graduating class, bring
honor to the University and pay tribute to our
diverse nation."
Candace smith

University Spokeswoman
honorary doctorates of public service. They were New
York City Mayor Michael
Bloomberg, First Lady Michelle Obama, Chicago Mayor Rahm Emanuel and civil
rights activist Julian Bond.
The faculty senate, with
input from students and
staff, recommends the list
to the Board.
This year ’s eligible degree nominees include four
University alumni: retired
U.S. Coast Guard admiral
Thad Allen, health care executive Fred Brown, Surgical Eye Expeditions International founder Harry Brown,
and artist and arts advocate
Clarice Ray Smith.
The other nominees
are Fox News senior political analyst Brit Hume,
Newark, N.J. mayor Corey

Booker and 12-time former
congressman and U.S. Ambassador to United Nations
Agencies for Food and Agriculture Tony Hall.
Also on this year ’s list
of potential recipients are
businessmen K. Stuart Shea
and Carlos Slim Helú, former professor of public
health William Kissick, and
writer of the HBO hit “The
Wire” David Simon.
“Honorary degrees are
awarded to people who will
inspire the graduating class,
bring honor to the University and pay tribute to our
diverse nation,” Smith said.
“The degrees are conferred
on individuals who demonstrate the value of hard
work, dignity and integrity.
The latest group of nominees do just that." u

Man arrested for hall entry
Piggy-backing
remains a problem
in residence halls
by Priya anand
Metro News Editor
Metropolitan and University Police officers arrested a man early Friday
morning for entering a West
End residence hall room
and allegedly punching students.
Residents “challenged”
the suspect after he entered
and walked around their
room at about 1 a.m., according to a Metropolitan
Police Department crime report. He told them to “shut
up” before striking them,
the report states.
Mergen Battulga, 34, entered the building behind
a group of students who
swiped into the residence
hall, University Police Department Chief Kevin Hay
said. An investigation found
that the man attempted to
enter two minutes earlier
while the door was locked,
Hay added.
Battulga first visited the
fifth floor and entered a female student’s room, alleg-

francis rivera | assistant PHOTO editor

Piggy-backing, when someone enters a residential hall behind a building's
resident, despite not having a GWorld, is a key safety issue for GW.

edly verbally threatening her
when she questioned him,
Hay said. She called UPD
and Battulga left her room.
He then kicked and
banged on other doors, asking for an individual named
“Sharsha,” before getting
into a fight with male students. The male students
only sustained minor injuries, Hay said.
UPD and MPD found
Battulga on the second
floor and jointly took him
into custody, following a
“physical altercation with
officers,” Hay said.
Hay has highlighted

“piggy-backing” – when
someone trails into a building behind a resident – as
a campus-wide issue, and
UPD began cracking down
on who can access residence
halls earlier this month.
Battulga
has
been
charged with burglary, Hay
said.
He pleaded not guilty to
D.C. Superior Court charges
at an arraignment Friday afternoon and is slated to face
a misdemeanor status hearing Nov. 14. The court also
issued Battulga a stay-away
order with his release conditions. u

ashley lucas | hatchet PHOTOGRAPHER

Prospective students attended a two-day multicultural admissions open house designed to give them a
taste of multicultural life on campus Thursday evening at the Elliott School of International Affairs.
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"Everything is aimed at continuing to raise the stature of the University."
–Steven Knapp, University President, on the priorities he plans to bring into his second
term. The Board of Trustees renewed Knapp's contract Friday for another five years.
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Staff Editorial

Students can
take initiative
on diversity

Midterms season nightlife

Thumbs Up/
Thumbs Down

by Lisa Fischer

The Hatchet’s wrap up of
GW’s ups and downs.

E

arlier this year, a study released shed light on the condition of on-campus diversity
and how it might be a losing battle.
Research published in the journal “Group Processes & Intergroup
Relations” by sociology professor
Christian Crandall showed that a
university doesn’t necessarily foster diverse friendships when it increases diversity.

Colonials Weekend

Colonials Weekend was a
rousing success for the University. The Foggy Bottom and Mount Vernon
Campuses had multiple
events going on throughout the weekend, from the
sold-out Acapellapalooza
that raised voices, to Bill Maher’s routine that raised eyebrows. The women’s
volleyball team’s win over Fordham led
Colonials Invasion into a spirited rally
that heralded in the new basketball season. The University provided programming for students with and without
family visiting and showed off some of
the best GW has to offer.

Sam Collins
Writer

Facilities complaints

Facility issues are plaguing students
on both the Foggy Bottom and
Mount Vernon campuses.
Complaints earlier this
year in Hall on Virginia
Avenue led residents to
file a petition with the
University and now a sewage spill in Cole Hall on the
Mount Vernon Campus shows
that some of GW’s oldest buildings
could really use a boost. The University
should swiftly respond to these issues in
order to ensure that students who pay
so much for on-campus housing do not
continue to face unsanitary water, pests,
rodents and pipe bursts in the future.

GW remains need-blind

The University continues to consider students for
admission to GW without
looking at their financial
statements. As universities nationwide become
need-aware in admissions,
this is a promising continuation of the University’s dedication to
remaining an open and diverse institution. While GW tuition remains high,
the fact that the University is need-blind
and has an excellent financial aid package system means students from across
the economic spectrum can still attend
GW if they really strive to.

Men's basketball picked
No. 8 in Atlantic 10

The men’s basketball team received disappointing
news from the Atlantic 10 preseason
poll, which predicted
that the Colonials
would come in 8th
place out of the A-10’s
14 teams. This prediction is a result of
the team’s record last year, a particularly difficult schedule and a transition
with new head coach Mike Lonergan.
On the brighter side, men's basketball
senior guard Tony Taylor was named
to the A-10 preseason first team – the
first GW player to garner that recognition since 2005. It would have been
nice to see the team ranked higher, but
it will give the men’s basketball team
something to fight for. Hopefully the
Colonials will use these predictions as
motivation and not a drag this season.

Residence hall security

Friday night a 34-yearold man entered the West
End residence hall and
assaulted students living
there. While it is laudable
that the University and
Metropolitan police officers
were able to arrest the man, this
brings up a troubling issue of security
on Foggy Bottom’s city campus. Students should feel safe in their residence
halls, and Friday night’s event further
reinforces that, as the University evaluates its security strategies, it should
elect to put University Police officers in
upperclassman residence halls during
nighttime hours.

A Thurston burger at
Whole Foods

As if the new Whole
Foods grocery store in The
Avenue wasn't an exciting
enough addition to campus, its “Thurston Fix”
burger is the perfect bite
for the community. Halloweekend is fast approaching, and students will be hankering for
some recovery food. The GW-inspired
burger – a burger, fried egg, tater tots,
three cheeses, fried onions and roasted
peppers – couldn’t be making its introduction to campus at a better time.
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Feast on what the D.C. area has to offer
Finding cuisine and culture beyond the neighborhood

M

y last season of mid- usually devolved from dinner to
terms
at
drinking – an almost
GW brought
inevitable fate on
about an unexpected
students’ off-campus
joy. I started, along
weekend travails.
with the motivaBut these close-by
tion and company
neighborhoods
are
of a few of my best
just more of the D.C.
friends, a fanatiyoung professional
cal quest for good,
status quo, and it
cheap ethnic food in
isn’t the whole story
the Washington Metabout where we live.
ropolitan area.
Only 600,000 people
This quest belive in the District of
gan a decompresColumbia, while 5.6
Andrew Pazdon
sion mechanism for
million people live in
midterm-related
the Washington MetColumnist
stress. But more imropolitan area. Obviportantly and more
ously there’s more to
excitingly, it gave me
explore.
a better feel for the community
These trips in pursuit of relief
of the greater Washington area. from studying led us to find ourAnd it gave me a new outlook on selves traipsing across Northern
a city I thought I already knew Virginia, planning trips to Ranpretty well.
domville, Md. and even hunting
It’s fascinating how it took a down oft-overlooked of parts of
year abroad, a search for relief D.C.
from studying and a love of food
I honestly never had a true
for me to discover what the Dis- appreciation for Metropolitan
trict and its neighboring areas D.C.’s strong ethnic communireally have to offer.
ties until I found myself nomWhen I returned to GW this ming on kabobs in a Northern
fall after a long time away, I Virginia shop that could easily
quickly fell into GW’s dining have been in Karachi, Pakistan.
trifecta: Ivory Tower basement, I’ve devoured pho and ca phe
the swanky new (and expensive) sua da – Vietnamese iced coffee
places in The Avenue and Au with milk – that reminded me of
Bon Pain.
my time spent in Asia.
Sure I went out to GeorgeI felt silly for never really rectown, Gallery Place, Dupont ognizing that the existence of such
Circle or even Adams Morgan vibrant communities were only a
for meals, but such adventures Metro or Zipcar ride away.

I felt silly for never
really recognizing that
the existence of such
vibrant communities
were only a Metro or
Zipcar ride away.
I also felt silly for having
never really explored where
people live in Metropolitan D.C.
Sure South Glebe Road may not
be the sexiest address in town,
but it is a lot closer to where the
majority of Washingtonians live
than say, I Street, NW.
I have taken a secret pleasure
in casting off the woes of school,
spending time with my friends,
tantalizing my taste buds and
trekking through new, random
neighborhoods in search of
cheap ethnic food.
Many of us are wrapping up
midterms now. So while exploring new neighborhoods might
not be a means to procrastinate
from studying, it is worthwhile
to go and explore new parts of
the community.
–The writer, a senior majoring
in international affairs, is a
Hatchet columnist.

Resources for peer-to-peer support

T

Finding cuisine and culture beyond the neighborhood

he stress of exams is high,
and the academic workload is piling up.
If we all stay connected in this spirit of
At this time, it is more important to remember that we are
community, I have no doubt that we will
all responsible for supporting
each other. The University has
thrive here on campus.
a number of new and recently
improved resources you can take
advantage of so, together, we can
create a community of care.
intervention is important, wheth- fuse to tolerate any type of harassWe have already seen an er they are members of a student ment or hate in the community.
uptick in University Counsel- group, residential community,
This means taking care of
ing Center visits since we im- academic society, Greek letter your friends when you go out, usplemented our free
organization, club or ing the newly automated 4-RIDE
short-term service,
varsity sports team. system late at night, standing-up
but in the spirit of
All of us, including for one another in the face of inPeter Konwerski
support, when you
students, staff, fac- appropriate behavior and speaksee someone strugulty, alumni, parents ing up and reporting behavior
Op-ed
gling, I encourage
and friends can play that is not in line with the values
you to say something.
a part in supporting of the community.
There continues to be a stigma other Colonials.
If we all stay connected in
surrounding mental health isFor some, that might be ex- this spirit of community, I have
sues, and despite being able to tra assistance when you notice no doubt that we will thrive here
have six free University Coun- a friend whose use of alcohol or on campus. Be in touch with the
seling Center appointments, drugs is increasingly worrisome. Office of the Dean of Students
many students might not seek Look out for each other, and call if we can ever support you in
out the help they need. If you see for help whenever you see a friend achieving your academic goals
someone who might be dealing struggle with substance abuse.
and aspirations. Let’s all work
with depression, encourage him
We must also stand against together to make sure every Coor her to call UCC and receive a sexual violence as a community. It lonial counts.
consultation right away.
is critical that we respect each oth–The writer is the dean of students
The role of peers in bystander er, no matter our genders, and reand a senior associate vice president.
Lauren French, editor in chief

Lyndsey Wajert, director of development*
Andrea Vittorio, campus news editor
Chelsea Radler, campus news editor
Priya Anand, metro news editor
Michelle Rattinger, senior photo editor
Elizabeth Traynor, sports editor*
Annu Subramanian, opinions editor*
Melissa Turley, features editor
Amanda Kay, copy editor
Lisa Miller, copy editor
Allison Elfring, production manager*
Rachel Lee, special issues editor
Caroline Bowman, senior editor

Connor Jennings, web manager
Gabriel Muller, web editor
Devereaux Sterrette, web producer
Maryann Grunseth, development assistant
Sarah Ferris, assistant news editor
Jordan Emont, assistant photo editor
Francis Rivera, assistant photo editor
Cory Weinberg, production assistant
Madeline Kayes, production assistant
Doug Cohen, contributing opinions editor
Josh Perlman, contributing features editor*
Marie McGrory, contributing multimedia editor
Gabriella Demczuk, contributing multimedia editor
* denotes member of editorial board

@gwhatchet, @hatchetsports, @hatchetalumni

At a time when concerns about
diversity and inclusion heavily
resonate within the University,
this could be misconstrued to
mean that administration should
abandon its diversity efforts, as
it won’t offer the student body
truly varied interactions.
But the truth is that one solution for the student body to mitigate this fate has been in front of us
all along.
The student body needs to
change its view of the Multicultural
Student Services Center from one
of skepticism to one of support. If
all students work to form a solid
relationship with the MSSC, then
students will have the opportunity
to be exposed to people from a variety of groups and backgrounds and
from there, foster friendships.
At the end of the day, the onus
is on students, and not the University, to foster diverse friendships.
There are members of the student body who will not readily
accept the Multicultural Student
Services Center for what it aims to
be. For years, the MSSC has been
stigmatized as exclusive and has
been isolated from the greater community as a result.
The University has attempted to
resolve this stigma by incorporating
more groups into the Multicultural
Student Services Center, including the LGBT community, as well
as female and interfaith communities. And it’s not just for minority groups. The center encourages
“majority students” to get involved
as well. Still, that is not enough to
de-stigmatize the MSSC as “a place
only for students of color.”
But it will take more than institutional action to reverse “majority
student” apathy for multiculturalism. First, larger student organizations – many with members unfamiliar with the Multicultural Student Services Center – must start
or augment existing relationships
with multicultural organizations.
As student organizations are now
seeking to put on bigger, more exhaustive events, they’ll need backing from a range of groups. Clubs
should not hesitate to form partnerships or co-host events with multicultural student organizations;
they might find betterment from
the interaction rather than simply
another group’s attendance.
The Multicultural Student
Services Center has always been
the cradle of multiculturalism at
GW for the students who frequent
its rooms and hallways. It is the
model of what happens when students from different cultural backgrounds form common understandings and lifelong friendships
in the course of collaboration.
But if the student body wants
to combat the fate of diversity increasing and students still interacting solely with others similar to
them, then the whole student body
should interact more with the Multicultural Student Services Center.
Just because it started out as a place
for multicultural students to find
friendships with people similar to
them, does not mean that image
needs to persist.
Student organization partnerships will surely help expose students from varying groups to one
another, but even at the individual
level, majority students can do
more to involve themselves with
minority students, too.
The Multicultural Student Services Center has opened its doors
to the greater community, and now
that community must do the same.
–The writer is a master’s student
in the Trachtenberg School of Public
Policy and Public Administration.
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Univ. breaks ground on Science and Engineering Hall
by andrea vittorio
Campus News Editor
More than 100 University
and community representatives marked the official
groundbreaking of the muchanticipated Science and Engineering Hall Thursday
evening, ushering in an era
dedicated to innovation and
rising scientific prestige.
University President Steven Knapp ceremonially kickstarted the four-year construction process with the words,
“on your mark, get set, turn,”
as he and more than a dozen
academic and financial supporters of the project lifted dirt
with golden shovels.
The $275-million building –
located at 22nd and H Streets at
the site of the former University
Parking Garage – represents
the most expensive property in
GW’s history. By bringing science courses in the School of Engineering and Applied Science
and the Columbian College of
Arts and Sciences under one
roof, the structure aims to elevate the level of interdisciplinary research and attract highquality faculty and students.
Knapp recalled images of
the “dinosaur-like creature”
that tore down the garage
over the last six months, looking forward to the eight stories and 400,000 square feet of
state-of-the-art teaching and
research space that will open
in 2015 after more than two
decades of planning.
“The building is very
carefully and imaginatively

designed to support not only
the departments that are going in there but collaborative
research space where students and faculty will be able
to work together in state of
the art facilities,” he said.
David Dolling, dean of
the School of Engineering and
Applied Science, said he felt
tongue-tied watching the beginnings of a building he called “a
catalyst for change” that seeks
to upgrade GW’s outdated science facilities.

"I think this project
is absolutely integral
to everything we are
trying to achieve for
the University."
Steven Knapp
University President

“I’ve been here three years
and there’s not a day, a moment,
that I have not been thinking
about this building and what
it’s going to do for GW and for
the School of Engineering and
Applied Science,” he said. “So
this is the end of one phase, but
it’s the beginning of the most
important one.”
Chairman of the Board of
Trustees Russell Ramsey asked
attendees to take a moment to
reflect on how far the University’s most recent construction
project, The Avenue, has come.

“I think you’ve all heard
me say that the whole idea of
vision, without execution, is
hallucination,” Ramsey said.
“What we’re seeing here today is not the beginnings of
execution. This is the culmination of lots and lots of not
just months but years and in
some cases decades, of planning and thinking."
After the Faculty Senate
voted in 2004 to make the
construction of new facilities
for science and engineering
a priority, the Board of Trustees – the University’s highest
governing body – approved
the project in October 2010.
The D.C. Zoning Commission
green-lighted the project in
July 2011, after repeated challenges from Foggy Bottom’s
primary advocacy groups,
which questioned the longterm effects of the project on
the neighborhood.
Nelson Carbonell, vice
chairman of the Board of
Trustees and head of a special
committee on the Science and
Engineering Hall, said he took
members of the Board on tours
of campus science facilities,
including Corcoran Hall and
Tompkins Hall, to demonstrate
the need for new resources.
“The one thing that connects generations of GW engineers and scientists is we studied in really crummy facilities
and it made us scrappy,” Carbonell said.
As an alumnus of GW’s
electrical engineering program, Carbonell urged future
science and engineering grad-

Ashley Lucas | Hatchet PHOTOGRAPHER

University President Steven Knapp celebrates with the Board of Trustees as they break ground for the
Science and Engineering Hall Thursday evening at the site of the former University Parking Garage.

uates to “keep that scrappy
feeling” as the building brings
the University’s science profile to new heights.
Sophomore Winslow Sheffield, a systems engineering
student, said the ceremony signaled the culmination of faculty
and student-led efforts, especially the work of Campaign
GW, an organization of students that helped lobby for the
building at zoning hearings.
“The University has been
trying to build up science
programs for years and today

we can see the change in science and engineering,” Sheffield said.
In striving to transform
GW into a top-tier research
institution, Knapp stressed
the importance of making a
commitment to excellence
in science and engineering
as a way to “undergird the
strength” the University has
developed in policy, the humanities and the arts.
“I think this project is absolutely integral to everything
that we are trying to achieve for

the University,” he said.
A combination of debt,
revenue from The Avenue and
fundraising will finance the
complex. Senior University officials seek to bring in at least
$100 million in fundraising to
support the building.
“This will be the largest
academic building on our
campus. That is certainly
true. And I can guarantee you
it will be the largest science
and engineering building
within six blocks of the White
House,” Knapp said. u

LGBT status acknowledged on college applications
University unlikely to include sexual orientation question despite Common Application considering the addition
by Chelsea Radler
Campus News Editor
"Would you consider
yourself a member of the
LGBT (lesbian, gay, bisexual,
transgender) community?"
Elmhurst College, a private
four-year institution in Illinois,
made national headlines after
including that question on its
application this fall.
Amidst speculation by
schools that more colleges
may join Elmhurst in asking
about LGBT status, GW’s
top admissions administrator said last week that the
University is hesitant to ask

about the sexual orientation
of its prospective students.
“Right now, I would be
cautious about adding that
question,” Associate Vice
President and Dean for Undergraduate
Admissions
Kathy Napper said, noting
that the sexual orientation of
a student is not a consideration in admissions decisions,
and asking for an applicant to
reveal that orientation could
increase the stress associated
with college applications.
“To add this question could,
for some students, add additional anxiety to the admissions
process,” she said.

Napper distinguished between admissions criteria and
recruitment techniques. While
the University requires grades
and SAT scores, it does not take
transgender status or sexual
orientation into account for admission. To be a diverse University, she said, GW hopes to attract members of a wide range
of backgrounds, including the
LGBT community, who will
succeed at the University.
More than 90 percent of
the University’s applicants
use the Common Application, the leadership of which
is mulling over the addition
of an LGBT question.

Any participating institution may include an LGBT status question on its individual
supplement to the standard application, Rob Killion, executive
director of the Common Application Inc., said.
“Our Board considered
adding a question to the Common Application proper, but
for the time being has chosen
to leave it to individual members to decide using their own
supplements,” Killion said.
None of the more than 450
institutions using the application currently ask about sexual
orientation on their supplements, although two include an

option to disclose transgender
status, he said.
Napper said applicants can
demonstrate membership in
the LGBT community through
activities and essays without an
explicit question.
Campus Pride, a national
LGBT advocacy group, lobbies for an LGBT question to
be added to the Common Application, according to a report
this month by the Chronicle of
Higher Education.
Elmhurst College is not a
member of the Common Application consortium.
Blake Bergen, president of
the University’s chapter of Al-

lied in Pride, supports adding
a question about sexual orientation to the application. He said
it would demonstrate that the
University is supportive and
would better estimate the needs
and resources allotted to the
campus LGBT population.
“Students who identify
themselves as LGBTQ will
feel accepted and welcomed
during such a critical time,”
Bergen said. “It could only
have a positive impact on
those that need it.”
"Queer and questioning"
students should also be included in the application question,
Bergen said. u
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ASSAULTS
from p. 1
and Responsibilities, one
of the two branches of the
now-dissolved Student Judicial Services.
GW’s Code of Student
Conduct defines sexual assault
as “inflicting any sexual invasion upon any person…without that individual’s consent.”
Not every report of sexual
assault sees a trial. The University Police Department
files a police report when a
victim reports a case, but the
case’s trajectory at a judiciary
level is dependent on how a
victim wants to proceed.
The number of sexual offenses reported to UPD for
the Foggy Bottom Campus
climbed up to 12 cases in 2010,
a slight increase from nine reported cases in 2009, according to UPD statistics.
Since 2008, a total of 30
sexual offenses have been reported to UPD for both the
Foggy Bottom and Mount
Vernon campuses.
UPD Chief Kevin Hay
said earlier this month that,
although the number of reported sex offenses at GW

has steadily increased, it is
difficult to conclude whether
more cases occurred or if a
higher number of students felt
comfortable reporting.
“Hopefully survivors are
reporting more because they
are more aware of resources
and feel safe coming forward,”
Hay said then. “It takes courage for a survivor to report a
sexual assault.”
A Department of Justice
report estimated 95 percent of
completed rapes and nearly 96
percent of attempted rapes of
women on college campuses
go unreported.
Victims can choose to
press criminal charges in
addition to charges through
the University’s judiciary
arm. Charges of violating
GW’s Code of Student Conduct are not equivalent to
criminal charges.
Pereira said the Office of
Student Rights and Responsibilities works with the University Police Department to
investigate whether a student
accused of sexual assault by
another student should be
charged with violating the
Code of Student Conduct.
All investigations do not
lead to charges, she said. Potential sanctions for charges in-

clude suspension or expulsion.
Though the University
believes its current sexual violence policies are in line with
the law, Pereira said, it is evaluating its procedures in light
of updated guidelines the
federal government released
earlier this year.
The Department of Education issued a 19-page letter
to colleges and universities in
April, explaining schools’ obligations to promptly react to
potential sexual assault cases
and take more preventative
steps.
The letter was issued under Title IX, a civil rights law
that bans gender discrimination at schools that receive
federal funding.
This summer, the University settled a legal battle with a
male student convicted of sexual assault last year through
an out-of-court agreement, or
a compromise without court
involvement, according to
court records.
The freshman sued GW
April 8 under the pseudonym of “John Doe,” alleging that flawed and unfair
University disciplinary hearings erroneously found him
guilty and led to his unwarranted suspension. u
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FINANCIAL
from p. 1
“We are pleased with the
score,” Executive Vice President and Treasurer Lou Katz
said. “It is a high priority for
our University to maintain
strong financial results, controls and stewardship of its
resources, which we continue
to do each year.”
Financial documents that
disclose expenses, debt and
assets are evaluated by de-

INTERNATIONAL
from p. 1
University’s 20,654 students
were international last year, according to data from the Office
of Institutional Research and
Planning – more than triple the
national average, although large
research institutions typically
have a stronger international
presence, McMurtrie said.
Napper said growing
economies in Asia and South
America make it more feasible for international students
to come to America and attend private four-year institu-

partment officials to calculate
the scores.
“It’s also important to note
that a key driver to our financial health is GW’s continuing
focus on liquidity, financial
performance and financial
management,” Katz said.
Katz emphasized the importance of taking out loans
based on market conditions,
not when the University needs
to fund a project.
The University’s debt
peaked at $1.1 billion last year,
after borrowing $50 million in
the summer of 2010.

The Department of Education also evaluates other
financial indicators, including
cash flow and timely debt repayment. The score is not an
indicator of academic quality,
according to the Department
of Education website.
American University and
Syracuse University both received perfect scores, with
Boston University coming
close at 2.9. Tulane University received a 2.5 on the scale,
and New York and Georgetown universities each received a 2.1. u

tions like GW.
As college enrollment in its
key domestic feeder areas – including the mid-Atlantic coast
– stagnate, the University is
renewing its efforts to recruit
students abroad, Napper said.
The University is exploring
an expansion of recruitment
in South America and India
to diversify international applications in the expanding
foreign markets.
“We felt that it would be
worth our exploring that for
a couple years to see if our efforts will pay off. We think it
will,” Napper said. “We are always looking for new pockets
of students for us to compete.”

Hailing largely from Asia,
the 690,923-strong international student population in the
U.S. accounted for 3.5 percent
of college students at all institutions in America in the 20092010 academic year, the latest
report by the Institute of International Education showed.
China, South Korea and India
sent the most international students to the University in 2010,
mirroring a national trend.
The Columbian College
of Arts and Sciences and the
School of Business consistently
attract the most international
students, with 551 and 624 total international students in the
fall of 2010 respectively. u
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Kill Lincoln

9:30 Club
Monday
$25

Rock N Roll Hotel
Wednesday
$12/$14

Handmade
ghosts, goblins and curses
in the
U.S.A.
by amisha sisodiya
Hatchet Reporter

With Halloween options as diverse
as the District itself, D.C. offers nighttime ghost walks, spooky haunted houses and even a zombie bar crawl for those
prefering drinks over sweets.

Craft vendors display their
art to benefit Smithsonian

Fright at the Museum:
Dead Men Walking
575 7th St. NW

Bennett’s Curse

8024 Max Blobs Park Road, Jessup, Md.

Bennett’s Curse, an 11-year-old attraction, voted one of America’s best haunted
houses, features three themed haunted
houses, each attempting to be more
frightening than the next. Jill Bennett,
one of the attraction's founding members,
dares guests to enter the House of the
Vampires, a long standing battleground
among humans, demons and vampires.
Guests are advised to prepare for lots of
morbid sights and sinister sounds.
Those who manage to survive the
adventure can venture on to the Zombie
Kingdom 3D, a brand new 3D haunted
house opening this year. Here, startling
skeletons and crazed zombies take over
guests’ senses as they navigate through
vast hallways, cross bridges and spin
through tunnels, eventually ending up
in the final haunted house.
To get to the Sanctuary of Insanity, guests must first pass the Dominion of
Darkness, a pitch-black maze filled with
tortured characters and spine-crawling illusions. Once in the sanctuary, the attraction
promises guests that rampant psychopaths
will coerce them into losing their minds,
reminding the slightly skiddish guests that
those faint of heart have been warned.
Dates: Oct. 27, 7 to 10 p.m., Oct. 28 to
31 7 to 11 p.m.
Tickets: $25 Oct. 27, $35 Oct. 28
through 31

by shazrah khan
Hatchet Reporter
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Washington Walks leads guests on an historic tour of haunted houses and spooky sites around the District.

Zombie Silent Disco
Bar Crawl
U Street

The Silent Disco Bar Crawl aims to
bring out the dancing ghost in everyone.
Attendees, dressed in their best zombie
garb, receive wireless two-way headphones that will broadcast music from
nearby DJs. Since fellow, unarmed pedestrians can’t hear the music, the dancing crew gives the effect of silent zombies strolling through the streets. The
bar crawl includes four adjacent U Street
venues – Bohemian Caverns, Marvin,
Maza 14 and Blackbyrd.
Date: Oct. 30, 5 to 11 p.m.
Tickets: $20

Spooky! Underground
Halloween Party
33 Patterson St., NE

Fur Nightclub is calling all devils,
angels and superheroes. For those who
like to go all out for Halloween, this
Halloween-night party features a wide
range of DJ’s including 2501, Dirty B
and Loss of Signal. When guests are
ready to take a break from dancing, the
club offers an on-stage strut to show off
the most creative costumes. The crowd
will pick favorites based on originality,
humor and scariness, execution and the
ability to carry the costume. The winner
will walk away with a cash prize of at
least $300.
Date: Oct. 31, 9 p.m. to 2 a.m.
Tickets: $10 presale, $13 at the door

Homestead Farm

15604 Sugarland Road, Poolesville, Md.

You can get a Caramel Macchiato at
Starbucks, or you can try a homemade
caramel-apple pie at Homestead Farm.

Experience a New England-style fall,
filled with apple and pumpkin picking,
not too far from D.C. Grab a bucket and
a map as you navigate through the orchards to find the most appealing fruit.
Apples are $1.49 per pound and pumpkins are $0.59 per pound. During October weekends, you can immerse yourself
in the fall spirit by taking a hayride out
to their pumpkin patch.
Hours: Open seven days a week.
Pick-your-own hours: 9 a.m. to 5:30
p.m.

Washington Walks: The
Most Haunted Houses
“The Octagon” sign located on the
corner of New York Avenue and
18th Street, NW

“If you haven’t been on a Washington Walk, you haven’t been to Washington,” boasts the tagline for Washington Walks, a guided two-hour walk
through some of D.C.’s most famous
and less familiar sights alike. In keeping
with the Halloween spirit, Washington
Walks offers the Most Haunted Houses
tour covering spooky sights throughout the area. Walkers will stop by the
Octagon House, the self-proclaimed
most-haunted house in D.C., and hear
mysterious stories about the Tayloe
family, slaves and even First Lady Dolly Madison, explained Carolyn Crouch,
founder of Washington Walks. Crouch
added that as many as 100 participants
show up for Halloween walks. The
tour stops and discusses eerie tales at
the White House, Decatur House, HayAdams Hotel and other sites surrounding Lafayette Park.
Dates: Thursday, Friday, Saturday at
7:30 p.m. through Monday, Oct. 31
Tickets: $15 (Additional $5 discount
to GW students who present IDs)

Creating a new flavor
by rachel milkovich
Hatchet Staff Writer
A Vietnamese take on Asian fusion
opens its doors on Foggy Bottom Monday.
BONMi, at 19th and I streets, serves affordable Vietnamese “bánh mì” sandwiches made with meat and tofu and prepared
using a healthy suvi cooking method. The
suvi method utilizes vacuum-sealed food
prepared in a water bath, cooking the ingredients at a slow but steady temperature.
“There’s nothing fried, there’s nothing baked, there’s no oil, there’s no sugar,
there’s no saturated fats. It’s all natural
food items made with marinate,” Lynne
Jacoby, a principal at JBH Advisory Group,
the concept developer and group of investors behind BONMi said.
JBH Advisory Group took a keen interest in opening a restaurant based on Vietnamese suvi cooking.
“There’s really nothing like this in the
area. It’s really hard to find really healthy
food that’s also really tasty, and I think
that’s what you’re going to get here,” Jacoby said.
Sandwiches can be tailored to any diet,
offering three types of chicken, two pork
options, beef and an “other than meat”
menu category with chile garlic tofu and
butternut squash. All sandwiches are prepared and served on a baguette, topped
with pickled veggies, cucumber, cilantro
and chili-lime mayo.
The BONMi menu adds a crisp, clean
taste to the “bánh mì” sandwiches, additionally offering hand-made lemonade
and iced tea.
Salads can be created from any ingredients, and a house favorite, the “Kick-

shaw,” comes with rice noodles, cabbage,
fresh herbs, bean sprouts, pickled veggies
and peanut dressing.
Summer rolls stuffed with butternut
squash or BONMi chicken are also side
options, and an all-natural dessert bar
rounds out the menu.
“They’ll be something here for everybody. You’ll never see a burger on the
menu,” Jacoby said.
BONMi is the first restaurant of its
kind, opened specifically in D.C. with
plans to open two more locations in D.C.
“We really felt Washington was the
area we wanted to try first, based on the
demographic here. It proved to be one of
the best places to open this type of restaurant,” Jacoby said.
The suvi cooking method is a staple
to Vietnamese cooking, but it has not had
widespread public exposure yet.
Along with healthy choices, BONMi
also offers affordable prices to students.
All of BonMi’s menu items are under $10.

BONMi’s slogan, “do good, be good,”
applies to all aspects of the restaurant.
BONMi supports Hands Around the World,
a charitable organization that brings clean
water to depressed areas in some of the
poorest nations. For every bottle of water
sold at BONMi, 20 percent of the proceeds
go to Hands Around the World.
In preparation for the restaurant opening, BONMi will be giving out 25,000 free
meal vouchers over the course of several
months to introduce the BONMi taste to
Washingtonians, hoping to entice a little
Vietnamese variety into the District diet.
“We wanted to serve really good
healthy food that still really tasted amazing, but that you could buy cheaper,” Jacoby said.
Additionally, BONMi is in the process
of putting the restaurant on GWorld for
students.
“I have never been so excited about a
menu in my life. Once you have it, you
cannot not have it,” Jacoby said. u
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I have never been so excited
about a menu in my life.
Lynne Jacoby

Principal
JBH Advisory Group
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BONMi opens Monday, Oct. 24, joining a block shared by a newly-opened Potbelly Sandwich Shop and
a short distance from Elephant & Castle. The Vietnamese-based venue serves vacuum-sealed food.

Made by hand and sold for a charitable
cause, the Craft2Wear festival gave arts and
crafts a whole new meaning.
The National Building Museum played host
to a slew of homespun artists over the weekend,
all selling their personal artwork to benefit education and research at the Smithsonian.
Resembling an indoor bazaar and set
against lofty, intricate architecture, towering
Grecian columns and a bubbling water fountain, the Smithsonian’s Craft2Wear show
took over the historical space. Forty American artists displayed clothes, jewelry, bags
and other hand-made accessories, for a wide
range of prices.
Many of the artists have been in the crafts
business for well over a decade and consider
their work to be full-time jobs, rather than
just hobbies.
Melissa Schmidt, from St. Louis, Mo., has
made glass jewelry for 17 years. Four years
ago, she stumbled upon century-old buttons
made of glass bubbles at an antique store in
Ithaca, N.Y. Inspired by the uniqueness of
the buttons, she began to experiment with
her own take on bubble glass jewelry.
“I use a torch and glass tubing, and I melt
[the glass]. Then, I use tweezers and some
other tools to blow in the tube and fabricate
the bubbles. I use a kiln and fire them at 1200
degrees,” Schmidt said.

''

The National Museum of Crime &
Punishment is the historical hold for exhibits filled with creepy jail cells, bloodstained artifacts and disturbing crime
scenes. The ominous aura makes it an
appealing backdrop for anyone looking
to experience the gore and guts of Halloween, said Rachel Penman, manager
of events and operations at the museum.
“Fright at the Museum: Dead Men Walking,” a chilling haunted house now in
its third year, is a fun nighttime Halloween activity for those looking to break a
sweat. Set in low lighting with fog and
other special effects, this 17+ event features student volunteers making uncanny noises and sneaking up behind guests
to scare them. This 30-minute walk might
give you nightmares, not just the typical
museum takeaway.
Advanced ticket purchase is strongly
recommended.
Dates: Oct. 27, 28, 29, 31
Tickets: $25

There’s a big movement going
on for things made in America,
but at a show like this, it’s not
only made in America, but
you’re also buying it from the
person who actually made it.

''

Patricia Palson
Artist

Fellow craft connoisseur Wendy Stevens,
a self-described “sheet metal fabricator,” creates functional yet playful handbags out of
stainless steel and leather. Stevens explained
that she creates the pieces while keeping in
mind the necessity of fitting in the everyday
essentials. Her handbags start at $400 and
can be found at craft shows and on her website. In addition, four of her pieces are also
part of the permanent collection at the Tassen Museum in Amsterdam.
Kathleen Nowak Tucci, an environmentally conscious artist, creates eco-friendly
recycled rubber jewelry that drew a large
group of people to her booth. Working for 25
years as an artist, Tucci spent a quarter century turning rubber into art.
“My original idea didn’t work, and I
had this box of inner tubes in my studio for
months...so I just started to play with inner
tubes. It’s lightweight, it’s malleable, it’s
flexible and it’s been fun working with it,”
Tucci said.
Tucci was also one of the first eco-designers to have her work grace the cover of
Vogue Italia, in the August 2010 issue. Her
pieces can be found locally in D.C. at Art and
Soul in Capitol Hill, starting at $50.
Making the trip up north, the duo behind
North Carolina-based Kane Sells Studio,
made up of Michael Kane and Steven Sells,
has specialized in the textile business for
over 22 years.
“We were originally actual painters, twodimensional painters, and we dabbled in
dyes and we started tie-dyeing T-shirts and
selling them in farmers’ markets...that’s how
we really started,” said Kane.
When they began using the Japanese
“shibori” technique, a complex method of
dyeing requiring multiple, tedious steps,
the process made the shirts too expensive
to actually find enough customers, so they
switched to silk. Currently their work is sold
in craft shows around the country, ranging in
price from $75 to $295.
Patricia Palson, a hand weaver from New
Hampshire, has a passion for making “art to
wear.” Palson explained her clothes, made
of silk, merino wool and rayon chenille, are
each unique piece because she weaves all of
her own fabrics. One of her pieces, a dress
with several tiers of wavy fabric in an origami-like style, was inspired by the waves of
the ocean.
Her work is sold exclusively at craft
shows, connecting her directly to those buying her products.
“There’s a big movement going on for
things made in America, but at a show like
this, it’s not only made in America, but
you’re also buying it from the person who
actually made it,” Palson said.
Twenty percent of the sales from the
Craft2Wear show, created by the Smithsonian Women’s Committee, will go toward
supporting education and research at the
Smithsonian Institute. u
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TASTES DESSERT SMALL PLATES
SALADS AMBIANCE REFILLS COCKTAILS HOST HOSTESS REQUESTS
CONVERSE SPICES FLAVORFUL NEW
TASTES DESSERT STARTERS RES- TAURANT NAPKIN EATING INTIMATE
COZY SERVER BURGER RESTAURANT SIDE DISH CARRYOUT DRINK AMBIENCE FRIENDS AND FAMILY TABLECLOTH CANDLES ROMANTIC RESTAURANT
MENU RECOMMENDATIONS REVIEWS FORK SPOON KNIFE RELAX CONVERSE SPICES FLAVORFUL NEW TASTES DESSERT STARTERS RESTAURANT NAPKIN SETTING SPECIAL ORDERING ENTREES SMALL PLATES
SALADS AMBIANCE REFILLS COCKTAILS HOST HOSTESS REQUESTS
RESTAURANT GUIDE DINING TASTY CHEFS AMERICAN ETHNIC
COOK UTENSILS PLATE TABLE EATING INTIMATE
COZY SERVER BURGER
RESTAURANT
SIDE
by DANIELLE KRONEnfeld | Hatchet Reporter
DISH
CARRYOUT
DRINK AMBIENCE
What could be more all-American than a juicy burger
FRIENDS
AND
FAMILY TABLEwith a creamy milkshake? With the new Burger, Tap &
CLOTH CANDLES
Shake on campus, you can enjoy just that. Burger, Tap &
ROMANTIC RESShake has a variety of specialty char-griddled burgers, as
TAURANT MENU
RECOMMENDAwell as veggie and chicken patties, not to mention deliTIONS REVIEWS
cious fries. They also have lots of great-tasting shakes,
R E S TA U R A N T
from classic vanilla to the alcoholic "Evil Empire."
GUIDE DINING
TASTY CHEFS
Burger, Tap & Shake promotes a casual dining style, in
AMERICAN
which patrons order at the counter and are given coaster
ETHNIC COOK
UTENSILS
pagers, Metro Diner style. While you wait for your food,
PLATE TABLE
you can grab a stool at the bar or a table – inside and outEATING INTIside seating is available – and admire the atmosphere.
MATE
COZY
SERVER BURGER
A huge portrait of George Washington is featured
2200 Pennsylvania Ave., NW
R E S TA U R A N T
on the wall, next to handwritten descriptions of the
SIDE DISH CAR202-408-0201
menu displayed overhead around the bar and on colRYOUT DRINK
AMBIENCE
umns throughout the restaurant. Reasonable prices and
Hours: Sunday through Thursday
FRIENDS AND
11 a.m. to 11 p.m., Friday and
its close proximity to campus should earn Burger, Tap
FAMILY TABLESaturday 11 to 1 a.m.
& Shake a spot on every student’s bucket list.
CLOTH CANDLES
ROMANTIC RESTAURANT MENU
RECOMMENDA3236 M St., NW
202-333-9180
TIONS REVIEWS
FORK INTIMATE
Hours:
Monday
through
Thursday
11:30
a.m.
to midnight,
COZY
SERVER
Friday and Saturday 10 to 1 a.m., Sunday 9 a.m. to midnight
BURGER RESTAURANT SIDE DISH
CARRYOUT DRINK
Jump back to the early 1900s at slightly depending on location, each
AMBIENCE FRIENDS
this saloon-style Georgetown restau- restaurant offers the same warm, clasAND FAMILY TABLECLOTH CANDLES ROMANrant, filled with original oil paint- sic American feel.
TIC RESTAURANT MENU
ings, vintage railroad posters and
Clyde's in Georgetown is conveRECOMMENDATIONS REdelicious dishes.
niently close to Foggy Bottom, and also
VIEWS FORK SPOON KNIFE
RELAX CONVERSE SPICES
With locations in Georgetown, Chi- is the original restaurant, giving it a
FLAVORFUL NEW TASTES
natown and one in the works on 14th more authentic feel than the larger and
DESSERT STARTERS RESTAURANT NAPKIN SETand F streets, Clyde's is growing to be more grandiose Chinatown location.
TING SPECIAL ORDERING
one of the most popular American-food Additionally, the hostesses and waitENTREES SMALL PLATES
Michelle Rattinger | Senior PHoto Editor
restaurant chains in D.C. They are also staff are always extremely kind and
SALADS AMBIANCE REAbove: Burger, Tap & Shake is the newest burger and fries restaurant
FILLS COCKTAILS HOST
stationed in Maryland and Northern accommodating. The only downfall? It
HOSTESS REQUESTS RESnear campus, with a comfortable and casual diner feel.
Virginia for anybody looking to cross is often very crowded, so it may be difTAURANT GUIDE DINING
Top right: Six Buck Chuck, with side of sweet potato fries shown.
state lines. Although the menus vary ficult to get a table.
TASTY CHEFS AMERICAN
ETHNIC COOK UTENSILS
PLATE TABLE EATING
INTIMATE COZY SERVER
BURGER RESTAURANT
SIDE DISH CARRYOUT
DRINK
AMBIENCE
FRIENDS AND FAMILY
TABLECLOTH
CANDLES ROMANTIC
RESTAURANT MENU
RECOMMENDATIONS
REVIEWS
FORK SPOON KNIFE
RELAX
CONVERSE
SPICES FLAVORFUL
NEW TASTES DESSERT
STARTERS
RESTAURANT NAPKIN SETTING SPECIAL
ORDERING
by Rachel Lee | Special Issues Editor
ENTREES SMALL
PLATES SALADS
AMBIANCE
REFILLS COCKTAILS
1359 U St., NW
202-629-1712
HOST HOSTESS
REQUESTS CONHours:
Sunday
9
p.m.
to
2
a.m.,
Tuesday
through
Thursday
VERSE
SPICES
8 p.m. to 2 a.m., Friday and Saturday 7 p.m. to 3 a.m., closed Monday
FLAVORFUL NEW
TASTES DESSERT
STARTERS RESTAURANT NAPMaybe you’ve dined at your bean vegetable, and are available
KIN
SETTING
share of crazy places, but just in miniature or original big patty
SPECIAL ORDERING
ENTREES
when you think you’ve heard it sizes.
SMALL PLATES
all, there’s Patty Boom Boom.
A haven for night owls – it's
SALADS AMBIWith carry out only, this is not open until dinner time – Patty
ANCE REFILLS
COCKTAILS
not a sit down joint – in fact, it’s Boom Boom has Jamaican underHOST
HOSTa stand up, dance and party joint. tones, with an impressive stereo
ESS REQUESTS
R E S TA U R A N T
While the upper level is more system blasting reggae tunes for
GUIDE DINING
like a typical bar, the lower level its patrons.
TASTY CHEFS
features a rum bar, dance floor
Stop by when you're in the
AMERICAN
CARRYOUT
and the namesake take-out patty area, order a patty for a snack – or
DRINK AMBIrestaurant. Patties are made of a few for a meal and enjoy a new
ENCE FRIENDS
anything from jerk goat to Carib- tasty and jammin' experience.
AND
FAMILY
TA B L E C L O T H
C A N D L E S
ROMANTIC
R E S TA U R A N T
MENU RECOMM E N D AT I O N S
REVIEWS FORK
SPOON
KNIFE
RELAX CONVERSE
SPICES FLAVORFUL NEW TASTES
DESSERT
SMALL
PLATES SALADS AMBIANCE REFILLS COCKTAILS HOST HOSTESS REQUESTS CONVERSE SPICES FLAVORFUL NEW
TASTES DESSERT STARTERS RESTAURANT NAPKIN EATING
INTIMATE COZY SERVER BURGER RESTAURANT SIDE DISH CARRYOUT DRINK AMBIENCE FRIENDS AND FAMILY TABLECLOTH CANDLES
ROMANTIC RESTAURANT MENU RECOMMENDATIONS REVIEWS FORK
SPOON KNIFE RELAX CONVERSE SPICES FLAVORFUL NEW TASTES DESSERT STARTERS RESTAURANT NAP- KIN SETTING SPECIAL ORDERING
ENTREES SMALL PLATES SALADS AMBIANCE REFILLS COCKTAILS
Jordan Emont | Assistant photo editor
HOST HOSTESS REQUESTS RESTAURANT GUIDE DINING TASTY
CHEFS AMERICAN ETHNIC COOK
UTENSILS PLATE TABLE EATTop right: Patty Boom Boom isn't clearly a restaurant from
ING
INTIMATE COZY SERVER
BURGER
RES- TAURANT SIDE
the street, but offers an array of creative pastry-like patties for
DISH CARRYOUT
DRINK AMBIENCE FRIENDS
AND FAMILY
carry-out. Above: One of the venue's main appeals is a rum
TA B L E C L O T H
CANDLES
ROMANTIC
RESTAURANT
MENU RECOMMENDATIONS
REVIEWS RESTAURANT
bar with extensive cocktail offerings. Right: Patties include
GUIDE DINING
TASTY CHEFS
AMERICAN
E T H N I C
eclectic choices like Guava Goat and Carribbean Vegetable.
COOK
UTENSILS PLATE
TABLE
EATING INTIMATE
COZY SERVER
BURGER
RESTAURANT
SIDE
DISH
CARRYOUT
DRINK AMBIENCE FRIENDS
AND FAMILY
TABLECLOTH
CANDLES
ROMANTIC
RESTAURANT
MENU
RECOMMENDATIONS
REVIEWS
FORK CHEFS
AMERICAN
CARRYOUT
DRINK AMBIENCE FRIENDS
AND FAMILY
TABLECLOTH
CANDLES
ROMANTIC
R E S TA U RANT MENU
RECOMMENDATIONS REVIEWS FORK
SPOON KNIFE
RELAX CONHave you ever been to a gas- 1238 H St., NE
VERSE SPICES
FLAVORFUL
NEW TASTES
DESSERT
2132 Florida Ave., NW
202- 462-5143
202-399-2546
SMALL PLATES
SPICES FLAVORFUL NEW
TASTES DEStropub? A what-pub, you ask?
SERT SMALL
PLATES
S A L A D S
AMBIANCE
Hours:
Monday
through
Saturday
5:30
to
10
p.m.,
Friday and
Hours:
Monday
through
Wednesday
5
A culinary twist on tradiREFILLS COCKTAILS HOST
HOSTESS
REQUESTS
Saturday
5
to
10
p.m.
(Reservations
recommended)
to
10
p.m.,
Thursday
5
to
11
p.m.,
Friday
CONVERSE
SPICES FLAVORFUL NEW
TASTES
tional bar food, gastropubs ofDESSERT
STARTERS
RESTAURANT
NAPKIN EATOpened as America's first certified organic
fer not only high-end selections 5 p.m. to 1 a.m., Saturday 11 a.m. to 3
ING INTIMATE
COZY SERVER BURGER
R E S TA U restaurant in 1999, Restaurant Nora offers an eclecof beer, but also a more intense p.m. and 4 p.m. to 1 a.m., Sunday 11
RANT SIDE
DISH CARRYOUT DRINK
AMBIENCE
FRIENDS AND
FAMILY
TABLECLOTH
CANDLES
tic and tasty ever-changing menu with over 95
focus on food than is typical of a.m. to 3 p.m. and 4 to 10 p.m.
ROMANTIC
R E S TA U RANT MENU
RECOMpercent of its ingredients derived from certified
pubs. D.C.-based gatropub, well as bison burgers, steaks,
MENDATIONS REVIEWS FORK
S P O O N
organic growers and farmers.
Granville Moore's transports seafood and salad.
KNIFE RELAX
CONVERSE
S P I C E S
FLAVORFUL
NEW TASTES
DESSERT
MENU RECOMMENIngredients are seasonal, and all of them are free of
the tastes of Belgium to D.C.
An added plus – it claims
D AT I O N S
REVIEWS
FORK SPOON
KNIFE RELAX
synthetic fertilizers, pesticides, antibiotics, hormones
for your enjoyment.
to boast the largest Belgian
CONVERSE
SPICES FLAVORFULNEW
TASTES
and GMOs – genetically modified organisms.
Named for doctor Gran- ale selection in the mid-AtDESSERT
STARTERS
R E S TA U RANT NAPKIN SETTING
SPECIAL
ORDERING
ENTREES
The menu includes dishes like Amish Veal
ville Moore, who used to lantic, so those of age will
S M A L L
PLATES
SALADS
AMBIANCE
and Cashew Curry, Tokyo Hot Pot with tofu, soba
conduct pro-bono medical find something delectable to
REFILLS
H O S T
HOSTESS
REQUESTS
noodles and vegetables, among other interesting
work for the community, this wash down the hearty BelR E S TA U R A N T
GUIDE DINING TASTY
C H E F S
AMERICAN ETHNIC COOK
choices, at time of press.
neighborhood venue offers gian dishes. There are over 50
UTENSILS
PLATE
TABLE
E AT I N G

1 Burger, Tap & Shake
As a city with an international flair, there's
no shortage of ethnic food in the District.
But recently American restaurants,
especially burger joints, are all the rage.

AMERICAN EATS
2

Clyde's

UNIQUE DESTINATIONS

1 Patty Boom Boom

Venturing into the District for food should be about seeking out new places and creative cuisines you can't
cook for yourself. Check out these suggestions for a tasteful surprise.

2 Granville Moore's Pub 3 Restaurant Nora

some of the best world-class
mussels and frites – twicefried fries – in the District, as

bottled Belgian beers, as well
as Belgian style American ales
and American craft beers.

For a special occasion, or when the family is in
town, head to Restaurant Nora for a guilt-free indulgence in some of the freshest food in the District.
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Agora

REVIEW

1527 17th St., NW
202-332-6767
Hours: Friday through
Sunday 11 to 2:30 a.m.,
Monday through Thursday
11 to 1:30 a.m.

A

fter being raised in a large Lebanese family, I have certain
expectations when going to
a new Mediterranean restaurant.
Agora exceeded them all.
In the heart of Dupont rests Agora – a cozy, Mediterranean bar and
restaurant where one can gather and indulge in exquisite meals. As I studied the sizable menu, musicians such as Edward
Sharpe and the Magnetic Zeros and Feist played
softly in the background, creating a
young ambiance.

The scallops were seared to
perfection with a tamarind glaze
and yogurt sauce drizzled on the top.

As described by
our friendly, knowledgeable
Turkish waiter, Agora translates from Greek to “gathering
place,” and the name could not be
any more appropriate. It is an intimate hub – an ideal place to eat dinner with family, catch up with a friend, go
on a first date or even relax at the bar while
watching a baseball game.

Ann Marie MacVey
The menu offers a traditional take on
Mediterranean cuisine, serving meat and
poultry hot meze – or “ana sicaklar” – salads – or “salatalar” seafood, hot and cold
mezes, soups, flat breads and spreads. Each
plate is small, as the custom is for a party to
order several dishes and share them.
Agora’s staff wasted no time getting our
food to the table – and the dishes maintained
a steady flow out of the kitchen. Warm, fresh,
cloud-like pita bread was the first to arrive and
complemented what was to be a hearty meal.
Our kaşık salads ($7.50 each) were next, and
the tomatoes, onions, parsley, cucumber, olives
and Feta cheese all collaborated brilliantly. The
serving of scallops ($10) and plate of falafel
($6.50) definitely made an impression.
The scallops were seared to perfection
with a tamarind glaze and yogurt sauce
drizzled over the top. The falafel were
deliciously traditional, with tahini sauce
adding flavor to the recipe.
It was the dessert that truly stole my
heart. The pistachio baklava ($6) finished the
meal with a potent blend of pistachio flavor
and orange blossom syrup. Apricot halves
stuffed with walnuts resting on vanilla
bean and mascarpone cheese with a blanket
of caramel sauce and pistachios were assembled to create what was one of the most
satisfying desserts I have ever tasted. Given
the good price, I can guarantee this delicacy
will be ordered every time I visit Agora.

Poets

2021 14th St., NW (U Street Metro)
202-387-7638

Hours: Sunday 9 a.m. to midnight, Monday
through Thursday 8 a.m. to midnight, Friday 8 to
2 a.m., Saturday 9 to 2 a.m.
Looking for some artistic inspiration
along with your meal?
Part restaurant, part bookstore, Busboys and Poets prides itself on being an
artistically eclectic, community-oriented,
politically-active haven for the D.C. area.
From paninis and pizzas, to burgers
and salads, Busboys and Poets has every
type food you may be craving. Even better, all its dishes are delicious and reasonably priced.
What makes its food unique? The
restaurant serves mouth-watering vegan
desserts, including cheesecake, cookies
and soy ice cream.
Busboys and Poets hosts many events,
from open mic poetry every Tuesday
night to book launches, movie screenings
and more.
Considering the top-notch atmosphere, food and entertainment, it's no
wonder there's usually a wait for a table,
especially because they don't take reservations. The wait time gives you a great
opportunity to check out the books on
the shelves and the latest art on display.
Although this isn't a location too close to
campus, Busboys and Poets is definitely
worth the Metro ride.

Francis Rivera | Assistant Photo Editor

Top: Customers relax in Agora's dining room.
The restaurant's modern but warm feel
creates a comfortable and intimate setting
for groups.
Bottom: Agora specializes in small plates to
share. The grouper filet ($12) features fava
beans and a ginger tomato.

WASHINGTON DELI AND PIZZA
sandwiches

pizza

FREE SLICE

with purchase of any other slice.

BUY ONE, GET ONE FREE

20th St.

Expires: 12/19/2011

I St.

Washington
Deli
Baja
Fresh

salads

soups

$1 off

ANY
SANDWICH

Expires: 12/19/2011

We accept GWorld!

1990 K Street u 202-331-3344 u www.washingtondeli.com
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CELEB CHEF CREATIONS
2
1 Graffiato
The best and the brightest of the culinary field come to cities like D.C. to flourish and share their treats with the masses. When you grow
tired of eating like a college student, venture out and try some tasty celebrity chef creations.
by Rachel lee | Special issues Editor
707 6th St., NW

Oyamel

401 7th St., NW

Hours: Monday through Friday, lunch served from 11:30 a.m. to 5 p.m. and
dinner served Sunday through Tuesday from 5 p.m. to 12 a.m. (kitchen closes
at 10 p.m.), Wednesday through Thursday 5 p.m. to 1 a.m. (kitchen closes at
11 p.m.), Friday and Saturday 5 p.m. to 2 a.m. (kitchen closes at midnight)

202-628-1005

Hours: Tuesday through Thursday from 11:30 a.m. to 11:30 p.m.,
Friday and Saturday from 11:30 a.m. to midnight, Sunday and
Monday from 11:30 a.m. to 10 p.m.

It seems like one celebrity chef on the tip of every
Washingtonian
foodie’s
tongue is José Andrés.
Chef and owner of
ThinkFoodGroup,
Andrés’ other restaurants
in the area include Jaleo,
Zaytinya, American Eats
Tavern and minibar by
josé andrés. Another of his
restaurants, Oyamel, is an
interesting choice among
his other creative concepts, offering tasty Mexican-style small plates.

3

202-289-3600

This is Mexican cuisine of a flavor and scale
that you probably haven’t
seen before. The guacamole is a must-try, and
until Nov. 2, you can enjoy plates from a special
Day of the Dead menu.
Take advantage of the
relative accessibility of Andrés’ restaurants in D.C.
If you wanted to eat at his
flagship restaurant “é” in
Las Vegas, you'd have to
make reservations by email months in advance.

Next Door

1211 U St., NW 
(Across from the U Street Metro station)

202-667-8880

Hours: Monday through Thursday from 11 to 2 a.m., Friday and
Saturday from 11 to 3 a.m., Sunday from 11 to 2 a.m.
As much of a D.C.
staple as it is, maybe
you’ve heard more than
you’d like to about Ben’s
Chili Bowl. Been there,
done that. So next time
you’re in the area, why
not try Ben's Next Door?
Located
literally
"next door" to Ben’s Chili
Bowl, this more upscale
restaurant – owned by
the same people as Ben's
Chili Bowl – serves a
greater and more distinct variety of the same
type of food, in addi-

tion to a nice selection
of cocktails and a happy hour. If you want to
pass on that Ben’s chili
dog you’ve tried once or
twice already, check out
something heartier, like
steak or crab cakes from
Next Door.
Though he doesn’t remain at Next Door, Chef
Rahman “Rock” Harper
– winner of the third
season of the television
show "Hell’s Kitchen" –
pioneered the venue’s
transformation in 2008.

Jordan Emont | Assistant Photo Editor

Featuring Italian inspired dishes, celebrity chef Mike Isabella opened Graffiato in June. Graffiato's simple glass facade
in Chinatown represents an open dining experience, with the opportunity for guests to observe chefs while they dine.

It may be tempting to eat somewhere close and
quick but after midterms are over, load up your
SmarTrip and head for Chinatown – dining at Graffiato is well worth the trek.
Chef Mike Isabella, who recently appeared on "Top
Chef" and was runner-up on "Top Chef All-Stars,"
opened this new venture in June after three years as
executive chef for Zaytinya – a top Mediterranean restaurant in the District. Many of Isabella's restaurants
feature a small-plate style of dining.
Graffiato’s brick and steel décor, simultaneously
rustic and modern, welcomes guests not only to fine
Italian-inspired dining, but to an interactive dining ex-

perience. The first level seats 15 guests at a U-shaped
bar where they have first row seats to culinary entertainment. Seating is also available at the wood oven,
as well as in nearby booths. The second level provides
a larger seating arrangement, but still guests can observe the chefs behind an open counter.
Inspired by an Italian-American influence from
New Jersey, but infused with Mediterranean and Latin
influences from Isabella's culinary training, the pizzas
and small plates you’ll chow down on are not short on
an intense variety of flavors. If you fancy a late-night
outing, the bar stays open later than the kitchen, and
pizza is also available after the kitchen closes.

Selam

REVIEW

1524 U St, NW
202-462-4758

Hours: Monday through
Friday 7:30 to 1:30 a.m.,
Saturday and Sunday
7:30 to 2:30 a.m. (kitchen
closed at midnight)

L

ocated just a short walk from the U more flavor than
actual
spiciness.
Street Metro station, Selam is a cozy, I would suggest trying the tibbs hot, as our
dimly-lit Ethiopian restaurant. Family server had originally suggested. Although the
owned and filled with earth tones and soul- chicken tibbs was excellent, the beef tibbs was
ful music, this hole-in-thedry and chewy, lacking the
wall is a unique step off of
same flavor as the chicken.
the busy streets of D.C.
The vegetable dishes were
Roxanne Goldberg
Walking into Selam, we
phenomenal. Hamil, chopped
were immediately greeted by
spinach simmered in a red pepjordan Emont | Assistant Photo Editor a smiling, energetic server who ushered us to
per sauce with onion and garlic, complemented
Above: Selam's cozy interior, featuring a curved bar, is ideal for a casual meal.
the nearest table. The only other patrons on a the injera in both flavor and texture. Timtimo,
Bottom right: This traditional Ethiopian vegetable platter incorporates a range of potent spices.
Tuesday at 9 p.m. were a young couple in the grilled roasted split peas simmered in red pepRight: Selam is just one of the many Ethiopian restaurants that dot the U Street Corridor.
corner and a family of four enthusiastically per sauce, was questioned due to its
enjoying their food.
mushy texture, but ultimately stood
The brief menu consists of traditional out for its incredible
Ethiopian dishes alongside all-day breakfast pepper flavors. Aliitems, pastas, sandwiches and salads, mak- cha, a mixture of potaing Selam an odd blend of authentic Ethio- toes, carrots and onions,
pian cuisine and family-friendly fare.
simmered in traditional
Having little experience with Ethiopian spices, was familiar yet
food, our very kind server suggested the chef's uniquely bold in flavor.
combo platter, which consists of four traditional
After bringing us
dishes in heaping portions, perfect for sharing. our individual helpings
For those who have never eaten Ethio- of injera and our shared
pian food, be warned – you will not be meal on an enormous
provided with utensils or napkins. Injera, a platter, our smiling
somewhat salty, sponge-like pancake is held server
disappeared,
in the hand and used to pick up bits of food only returning with the
that sometimes appear mushy.
check long after we had
If you find this unsettling, don’t let appear- finished our meal.
ances deter you. The flavors are surprisingly
Though
not
tasteful. Chicken tibbs, the unanimous favorite the ideal spot for a
among the group, is very similar to Indian tan- first date, Selam is a
doori chicken, grilled and marinated in garlic, fun place to go with friends, have
onion and a medley of spices for a distinct, full- a leisurely meal, eat with your
bodied and aromatic flavor. We ordered the hands and experience authentic
chicken tibbs medium spicy, which produced Ethiopian cuisine.
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1 Serendipity 3

1919 I St., NW

by Camille Herring | Hatchet Reporter
3150 M St., NW

202-333-5193

Hours: Monday through Thursday from 11:30 a.m.
to 11 p.m., Friday and Saturday from 11 to 1 a.m.,
Sunday from 10 a.m. to 10:30 p.m.

The moment you enter,
you are immediately greeted
not only by great service, but
also by the atmosphere of this
new restaurant modelled after
the famous original in New
York City. There is an air of
elegance without seeming arrogant, making for a generally
enjoyable experience.
Along with style and
grace, the restaurant carries a
fun attitude, from the wacky
wall décor and lighting to the
upbeat music playlist.
Serendipity 3 offers a variety
of items, serving brunch, lunch
and dinner. All three menus
serve different types of food to
satisfy almost any craving, from
soups and salads to steak, chicken and seafood options.
Not to mention, Serendipity 3
offers an extensive dessert menu
Michelle Rattinger | Senior photo editor
with sundaes, signature frozen
hot chocolate, milkshakes, cake Top Left: A popular speciality is the Frrrozen Hot Chocolate, complete with whipped cream.
and pie to suit any sweet tooth. Bottom: Serendipity 3 boasts a simple yet cozy sidewalk café atmosphere with high ceilings.

Kramerbooks &

1517 Connecticut Ave., NW
(Across from the Dupont Metro
station; exit on Q Street)

202-387-3825

Aroma

VENTURES REVIEW
OFF-CAMPUS
It can be easy to grow tired of on-campus dining
options. If you’ve exhausted all the venues within
walking distance, try these off-campus options.

2
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Afterwards Café
Hours: Sunday through Thursday from 7:30
to 1 a.m., open 24 hours Friday and Saturday

If you’re hungry for more than food, then Kramerbooks & Afterwords Cafe, known colloquially as Kramers, is the place to go. Not
too many cafes can juggle a bookstore in the front, along with full
breakfast, lunch and dinner menus for indoor and sidewalk seating.
During the day, the cafe is a nice escape from the hustle and bustle
of the city. Take a trip inside and immerse yourself in a surrounding
of books, with the choice of enjoying your food indoors. For the livelier bunch, the cafe comes to life at night. Not to mention, Wednesday
nights offer live music for dinner accompaniment.
As for the food, regardless of what you are craving, there is probably some variation of it on the menu. The lunch and dinner menus
span across different ethnicities and cultures, from sandwiches to
large entrees and pasta. Also, there is a full dessert list along with the
extensive brunch and breakfast lists.

3

Cactus Cantina

3300 Wisconsin Ave., NW 
202-686-7222
(One block from the National Cathedral)
Hours: Every day from 11 a.m. to 11:30 p.m
If you are in the mood for authentic Mexican food, be sure to check out Cactus Cantina.
This vibrant restaurant full of Latin décor and
music is a fun place to sit with friends and have
a good time over a delicious meal. The service
is great, along with the quality and authenticity
of the food.
The menu offers great Tex Mex choices,
from soups and salads to burritos and enchiladas. There are more options, however, with
many Mexican favorites such as chimichangas,
tamales and quesadillas. There are also vegetarian, seafood and grill options, such as mesquite grilled chicken. Cactus Cantina also offers
Sunday brunch from 11:00 a.m. to 3 p.m.

Hours: Monday
through Saturday, lunch
served from 11:30 a.m.
to 2:30 p.m. and dinner
from 5:30 to 10 p.m.,
closed Sunday

S

pices are paramount for enough food, but I soon realIndian cuisine.
ized that the creamy sauce was filling,
A mix of saffron, cardamom and I had plenty of leftovers. Chunks
and cinnamon result in a unique ex- of chicken were served in deep red
perience involving all of the senses.
sauce and garnished with almond
At Aroma, you can engage your flakes. Caramelized onions added to
senses of taste, smell, sight and touch the already powerful flavor.
for an authentic experience.
The chunks of boneless chicken
Located at 1919
were packed with a
I St., NW, Aroma is
smoky, grilled flaconveniently located
vor that is typical to
Ana Cvetkovic
near campus and also
tandoori
cooking,
takes GWorld. The
an Indian method of
restaurant features a downstairs preparing food in a tandoor, a cydining room with a large window lindrical clay oven.
that looks onto I Street. Compared
The entrées do not come with rice
to other Indian restaurants I have or naan, so I definitely recommend
visited, Aroma is relatively well lit ordering some as a side to balance the
with low lighting on the walls creat- piquant flavors, especially if you are
ing a romantic ambiance. The white sensitive to spiciness.
walls are rimmed with gold paint
Basmati pulao rice ($3.25 for
and decorated with pictures of Indi- one serving large enough for two)
an dancers, and jazz music comple- is sprinkled with saffron, cumin and
ments the atmosphere.
other spices. The naan ($2.95 for four
The waiter was very pleasant and slices) was exceptionally delicious,
helpful in advising me on what to or- with a chewy texture perfect for
der. The man refilling water was at- scooping up the curry.
tentive and came around quite often
Dessert proved the best course of
– convenient for those who are sensi- the meal, although after all the food
tive to even mildly spicy flavors.
I consumed, I don’t know how I was
The feast began with vegeta- able to make it that far. The mango
ble samosas – pastries filled with kulfi ($4.95) was ice cream sliced like
spiced potatoes and peas, as an a cake and garnished with dollops
appetizer (two for $4.25). The shell of whipped cream, dripping with
was a pleasant mix of crispiness strawberry sauce. The mango flavor
and softness, but the filling was was amazing, neither too sweet nor
neither spicy nor mild – enjoyable, too bland. Although the ice cream
but nothing extraordinary.
was a bit too frozen, once it melted,
Next came tomato soup ($3.25) the mango taste mixed with strawserved in a very small bowl. Not berry sauce was irresistible. If anyknowing what to expect, I was pleas- thing, dessert alone would be worth
antly surprised by the complexity taking another trip.
of flavors. The tomato taste was the
My impression of Aroma was
perfect balance of tangy and sweet. mixed. The food was very good,
Although the menu lists tomatoes, but it didn’t stand out compared
cumin, black peppers and green co- to a favorite Indian restaurant of
riander as the ingredients, there were mine. Comparable dishes cost less
coconut flakes sprinkled throughout at some other restaurants (and inthe soup, giving it a special twist that clude rice), and I’ve had mango
left me wanting more.
kulfi elsewhere with a nicer, chewy
For my entrée, I ordered chicken texture. The service was very good,
tikka masala ($13.25), a popular dish and Aroma’s proximity to campus
made with a mild tomato sauce that is unbeatable. I would recommend
gets progressively spicier with each Aroma for an outing with friends
bite. The entrée was served in a small, or an intimate date; just make sure
silver dish and seemed to not be you can handle the heat.
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FOR SALE
THE LEGEND
OF THE LARGEPENISED
WHITE MALE
by El Muy
Lorenzo
Paper
Order directly
from www.
createspace.
com/3677369
Also www.
amazon.com
ebooks
Amazon Kindle
and Barnes and
Noble NOOK

ClASSIFIEDS

GWMarketplace
+ Follow

@gwhatchet
@hatchetsports

The GW Hatchet

Phone: (202) 994-7079
Fax: (202) 994-1309
Email: classifieds@gwhatchet.com
Web: www.gwmarketplace.com
Online classfied ads are
available FREE to all GW
students and faculty.
• Non-GW clients pay a small
fee for online posting.
• Print ads begin at $10 for the
first 25 words, and $.30 per
word beyond that.
• All classifieds should be placed
online. If you cannot access the
internet, ads may be placed via
email, fax or in person at our
office. An extra fee may apply.
The Hatchet accepts Visa,
Mastercard, American Express
and Discover, as well as cash and
check through our office.

ANSWER TO PREVIOUS PUZZLE

The GW Hatchet
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GWorld Merchants &
Super Saver Coupons
Every Monday - The GW Hatchet
Use your GWorld at these locations or cut out the appropriate coupon and save on
purchases from area businesses.

TO BE INCLUDED IN THIS SPECIAL PROMOTION, CONTACT YOUR SALES REP OR CALL (202) 994-7682
DEADLINE FOR MERCHANTS PAGE: Prior Thursday, 4pm

Call NOW!! - Limited Number of Participants - Call NOW!!

Sports

Number
crunch
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IN Brief
Water polo drops two,
earns one victory
GW finished the weekend
1-2 in CWPA play, falling to fellow Southern Division member Princeton Friday night
and Northern Division rival
Iona Saturday.
The team defeated Northern Division foe Fordham later
that day.
The Colonials (9-15) fell 12-8
to Princeton in a match during
which the Tigers clinched the
Southern Division title. Princeton had a 5-2 lead at halftime,
and exploded for seven goals
after the break to pull ahead
offensively. GW was unable to
answer Princeton's offensive
salvo, despite hat tricks from
both sophomore Nate Little
and freshman Nick Scherma,
and 12 stops from junior goalkeeper Cameron Illes.
GW opened play Saturday
with a loss to Iona for the first
time since 2004, falling 104. The teams were knotted at
two over the first eight minutes of play, but Iona used a
four-goal run to take the lead,
outscoring the Colonials 4-0
in the second quarter and 2-0
in the third. GW struggled offensively, converting just 1-of8 man-up opportunities, and
top-scorers Little and sophomore Paul Deasey combining
to shoot just 2-for-20. Illes
made 10 saves on the loss.
The Colonials took to the
pool against Fordham, determined to avenge their back-toback losses, quickly jumping
out to an 8-3 lead by halftime.
GW withstood a late Rams
rally, earning a 12-10 victory
that saw Little net a gamehigh five goals. Illes again
posted double-digit saves,
stopping 13 Fordham shots
and earning double-digits for
the eighth time within the last
10 games.
GW
concludes
CWPA
Southern Division play at
Navy Oct. 29.

Colonials finish fourth
at world-class regatta
The men's rowing program
finished fourth of 39 programs
at the 47th annual Head of
the Charles Regatta Saturday
in Boston.
GW finished the three-mile
course on the Charles River
in 15:37.44, only two seconds
behind third-place Harvard
(15:35.17). Brown University finished in first place in
15:20.88, followed by Princeton in 15:21.17.
"We had a really solid
race," head coach Mark Davis
said. "A few crews got in our
way a bit, so we weren't able
to sustain maximum speeds
for the whole race, but overall
it was a really good day."
The regatta featured 21 intercollegiate teams, rounding
out the field with competing
club programs. Founded in
1965, the Head of the Charles
Regatta has become the largest two-day rowing event
in the world, featuring over
8,000 athletes representing
19 countries, who compete
in 61 events in front of over
300,000 spectators.
The Colonials next head to
the Princeton Chase in Princeton, N.J. Oct. 22.

Last word
"In every game we
played in, that is what
it looked like. We
won't back down, and
we won't give up."
–Tanya Vogel, women's
soccer head coach, on the physical
aspect of Saturday's match

4

Elizabeth Traynor
Sports Editor
etraynor@gwhatchet.com
The finish, out of 39 teams, of the men's
rowing program at the 47th annual
Head of the Charles Regatta in Boston.

Colonials defeat A-10 rival
from p. 1
the right side of the goal box. Junior defender Daniel Ripperger-Suhler made a sliding stop to
keep the ball from being crossed
into the goal, knocking it out of
bounds for the corner kick and
thwarting a potential goal.
GW had a chance to take the
lead in the 55th minute, when a
free kick was lobbed into the
goal box and drilled into the
back of the net, only to be called
off due to a handball. The foul
call did not keep the Colonials
offense quiet for long, responding less than three minutes
later, when junior Seth Rudolph
headed in his sixth goal of the
season to give GW the lead. Senior Yoni Berhanu’s foot cross
from the side of the box found
Rudolph for the score, and the
crowd erupted.
“None of the defenders
were marking me,” Rudolph
said. “I floated away and made
eye-contact with [Berhanu] and
he put it right where it needed
to be. I just had to touch it in.”
Rudolph’s goal tied him
with Berhanu for the team lead
at six, making the two the top
scoring duo in the A-10.
“Honestly, the only number
I care about is wins,” Rudolph
said. “It’s nice scoring goals, but
I would much rather have a win
over a goal.”
The defense continued to
remain unwavering against the
Spiders' attacks, with sopho-

H

Home sweet home for men's soccer

women's soccer
richmond 1, GW 0

Home record: 4-0-0 Road record: 0-5-0 Overall: 5-6-1
Atlantic 10 Standing: No. 6 Next game: Friday at Massachusetts
more defender Alex Sandland
slide tackling the ball from a
Richmond player just outside
the goal box with 24 minutes
left in the half. GW put the game
out of reach in the 81st minute,
as Rudolph passed to wide
open junior Mattia Melillo, who
scored his third goal at home in
as many matches.
The Colonials defense posted its third consecutive shutout
at home, despite a backline
depleted by injuries to senior
Brice Carr and freshman Matthew Scott. On the offensive
side of the field, GW has outscored opponents 11-2 at home

this season. After the Colonials
dropped from first place to 10th
place in the A-10 standings after their losses a weekend ago,
Lidster recognized the importance of the win for his team’s
chances of making it to the conference championship.
“For them, this was their
A-10 championship, because
if you don’t win today, you’re
not going,” Lidster said. “That’s
how important it was, and they
responded quite well.”
The Colonials will look to
improve in the standings next
weekend as they take on Massachusetts Oct. 28 in Amherst,
Mass., and then head to Kingston, R.I. to take on Rhode Island
Oct. 30.
“This weekend we are going up to the Northeast, and
let’s hope that [the team] can
show a little bit of grit and
win ugly instead of winning
nice,” Lidster said of the upcoming road trip. “We just
need to get in a good week
of practice and be able to win
ugly, that’s the key.” u
samuel klein | hatchet photographer

Left: Junior Seth Rudolph heads
the ball from midfield towards the
goal. Below: Senior Yoni Berhanu
dribbles the ball down the field
past Richmond defenders.

francis rivera | assistant photo editor

Senior Taryn Dietrich slide tackles a Richmond
player Saturday during GW's 1-0 loss to the Spiders.

GW drops
physical game
to Richmond
Colonials kept scoreless on
intense play against A-10 foe
by jake deitcher
Hatchet Staff Writer

Unbeaten streak extends to five
Colonials sweep Temple, La Salle over weekend action

by nicholas ong
Hatchet Reporter
It’s been two weeks and five
games since GW allowed an opponent to walk away victorious.
The Colonials capitalized
upon strong individual play
across the roster, sweeping both
their matches against Temple
and La Salle this weekend.
They have now won seven of
their last eight games, bringing
their overall record to 17-6, 6-3
in Atlantic 10 play.
“It had been a while since we
played on the road, and this was
our first road conference win, so
it’s a great feeling for the team,”
head coach Amanda Ault said.

"This was our first
road conference win,
so it's a great feeling
for the team."
amanda ault
Head Coach
Volleyball

In the first set against Temple Friday, GW held on for a 3-0
victory despite a close game that
saw 19 ties over its duration.
The Colonials earned a 25-19
victory in the first set, and were
then able to take a commanding
2-0 lead with a 25-23 win in the
second. GW hit a commanding
.341 in the second set, battling
to overcome eight ties and three
lead changes.
The third set saw the Colonials step up their defensive
play to ensure victory, forcing
eight Owls errors and holding
Temple to a -.030 hitting percentage en route to another 2519 set win.
“We did a good job taking care of the first ball,” Ault
said. “We were able to set up
our middles and players like
[senior] MacKenzie [Knox]
who were really getting it

done for the team.”
Junior Lauren Whyte added eight kills and 10 digs for the
Colonials Friday, while redshirt
junior Katie Crosby contributed
37 assists. The team was explosive defensively as well, holding Temple to a hitting percentage of .094 on the match.
It was Knox who paced
GW’s offensive attack against
Temple, posting career-highs
in both kills, with 15, and
points, with 17.5. She was also
a pivotal player on the defensive side, earning five key
blocks for the Colonials.
“She did a great job of finding the open floor,” Ault said.
“She just kept going up to the
net with a purpose.”
The Colonials fought a harder battle against La Salle Saturday, working to earn a perfect
weekend against their Atlantic
10 foes. GW controlled most of
the first set, holding the Owls
to a .043 attack percentage, and
eventually winning 25-18.
But the second set saw a
slower start for the Colonials,
who trailed 9-5 in the opening
play and saw the score tie at 20.
Still, GW fought hard, battling
for a 25-21 set after five lead
changes and 11 ties.
“We were playing a little
sloppy,” Ault said. “In the

end, it still worked out, but we
can’t be playing at half-speed.
We need to take care of what
we can control and avoid being one-dimensional.”
The third set was again a
set of comebacks for the Colonials. Early on, they were down
8-3, and it looked as if La Salle
was poised to force a fourth
set when the Explorers took an
18-14 lead. But GW responded
with an eight-point run of its
own, putting the game out of
reach and eventually finishing
the sweep with a 25-20 win.
In their hard-fought victory,
the Colonials saw three sophomores earn double-digit kills:
Rachael Goss and Taylor Knox
with 11, and Jamie Armstrong
with 10. GW also boasted four
players with double-digit digs:
freshman Savannah Clark with
10, Goss with 12, Crosby with
11 and junior Candace SilvaMartin with 21. It was a true
team effort that earned crucial
A-10 road victories.
“It’s not easy getting wins
on the road,” Ault said. “There
are still things we need to work
on, but this is a good boost for
us moving forward.”
The Colonials take to the
road again next weekend,
heading to Xavier Oct. 28 and
Dayton Oct. 29. u

File Photo

Middle blocker MacKenzie Knox goes for a kill against Xavier Oct. 9. Knox
earned career highs in kills and points over Temple during Friday's game.

Over a game that saw a combined total
of 24 fouls and five yellow cards, the Colonials proved they wouldn't back down from
physical play.
In the first half of GW’s (5-10-2) play
against Richmond, Spiders forward Emily
Dale and Colonials midfielder junior Clare
Roche battled for a ball that eventually went
out of bounds. Then, in a play that was a hallmark of the afternoon's intense nature, Dale
appeared to punch Roche in sight of a referee,
but received only a warning for her actions.
Dale’s punch and the perceived lack of
reprehension from the referee ignited the
crowd, intensifying the play of both teams,
but the Colonials were ultimately unable to
climb out of a one-goal hole, falling 1-0 to the
second place Spiders.
“You can’t control the officials,” head
coach Tanya Vogel said. “I was surprised that
someone threw a punch and they didn’t get
a card. This referee early on proved to be inconsistent.”
At the half, the score was knotted at zero,
and Richmond kept the Colonials from netting a goal after halftime with dominant offensive play. The Spiders controlled the second half by maintaining possession of the
ball, attempting 11 shots to GW’s six.
The Colonials answered Richmond’s
physical play with an equally forceful presence, committing eight fouls and receiving
two yellow cards in the second half alone.
Senior midfielder Sierra Smidinger earned
a yellow card in the 77th minute after she
knocked down a Richmond player while going for a header, and junior defender Samie
Cloutier received her yellow card after taking down Dale from behind. The physical
play might have decreased GW’s chances at
victory, but senior goalkeeper Lindsey Rowe
said it was important for her team to remain
undaunted on the field.
“We show up to every game ready to
fight,” Rowe said. “I’m proud of the physicality of our team, and I’m proud for the way
that we fought for the game today.”
Amid the focus on the extremely physical play, Rowe posted one of her best games
of the season. She had 10 stops in the game
and routinely posted narrow saves on shots
that seemed destined to hit the back of the
net. Rowe shot from all lengths of the goal,
stretching to deny the Spiders at the top,
right and left sides of the net in one stretch of
play alone. Richmond was able to slip a ball
past Rowe once, earning the game-winning
goal in the 65th minute of play.
The game ended in a 1-0 win for Richmond, with the Colonials unable to mount
an offensive attack to answer the Spiders’
score. Vogel wants her team to stop playing
“catch-up” as it continues on in Atlantic 10
play, looking to see GW score first and maintain dominant offensive and defensive fronts
throughout the game.
“The reason that the ball stays on our side
is because that team started to take risks,” Vogel said. “There were goal scoring opportunities in the first half that we didn’t convert. If
we want to be successful, our forwards need
to help out Lindsey and our backline by getting that early goal.”
The Colonials will finish their regular season next weekend, facing off against Massachusetts Oct. 28 at 3 p.m. and against Rhode
Island Oct. 30 at 1 p.m. Both matches are at
home on the Mount Vernon Field.
Heartened by GW’s physical play Saturday, Vogel will look for her team to maintain
that dominant presence as it seeks a berth in
the Atlantic 10 tournament, currently sitting
at eighth place after Saturday’s play.
“That’s D-1 soccer. Everybody has their
own interpretation, but in every game I
played in, that is what it looked like,” Vogel
said. “We won’t back down, and we won’t
give up.” u

