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Welcome from the GRO!  

 
Grad News  Editor, Jason Labonte, Chemistry  

On behalf of the GRO, I would like 
to welcome all of you back to cam-
pus or to Homewood for the first 
time.  
 
To those of you who are new, the 
Graduate Representative Organiza-
tion is here to represent you. We 
frequently go before the deans and 
administration to assure that the 
needs of graduate students are not 
ignored. Every year we  organize 
orientation and a summer sports 
league and fund thousands of dol-
lars worth of campus group activi-
ties and seminars and travel to aca-
demic conferences. Each week we 
host coffee hour, each month happy 
hours. We publish a TA training 
guide book, as well as a guide to 
living in Baltimore. We are here to 
act as your liaisons, so please do not 
hesitate to contact us at 
<GRO@jhu.edu>. 
 
To those of you who are back, we 
have brand new executive and gen-
eral councils with many fresh ideas. 
Some of the plans on the long term 
agenda for the year include a 
greener GRO, improved graduate 
writing support, a functional web 
portal, an improved atmosphere 
between students and advisors, 
and, of course, increased stipends.  
 
While the GRO is here to help you, 
we also can use your help. There 
are still multiple departments that 
do not have departmental represen-

tatives. Serving on the GRO general 
council as a representative allows 
your department to receive funding 
for student -run academic events. If 
you are interested in serving your 
department in this way, please con-
tact <GRO@jhu.edu>. 
 
The GRO also publishes monthly the 
newsletter you now hold in your 
hands. This is our tool to communi-
cate to all graduate students future 
events and current workings that 
are underway, as well as ñ it is 
hoped ñ a source of entertainment 
in the midst of the stress of grad 
school. This year each member of 
the executive board will share his or 
her goals and progress in improving 
life for graduate students at JHU. 
You should also hear of what your 
fellow graduate students are doing 

and where they are traveling 
through the support of the GRO. 
And, as always, there will be re-
views on local restaurants, films, 
and other city happenings.  
 
But the Grad News can also be a 
tool for you. Are you involved in a 
GRO-recognized group? If so, you 
can use the Grad News to publish 
advertisements, coming events, or 
other news about your group. E -mail 
<gradnews@jhu.edu>. 
 
Finally, we are always looking for 
articles. Some articles even come 
with reimbursements, so let us buy 
you a dinner, a movie ticket, or a 
new CD. 
 
Once again, enjoy the new semester 

and welcome! § 
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Restaurant Review: Petit Louis  

 
Jessica Valdez, English   

The  Roland Park  restaurant  Petit 
Louis offers flavorful dishes in an 
area that otherwise canõt boast a 
wide range of French dining options.  
 
Petit  Louis  is  a  short,  affordable 
taxi ride away from Johns Hopkins. 
Nestled between elegant Roland 
Park homes, Petit Louis is one of a 
few businesses housed in a Tudor-
style building at 4800 Roland Ave-
nue. As you approach, you can hear 
the clink of wine glasses and dishes 
through the open windows. 
 
My date and I made reservations for 
7:30 pm on a Friday night, and our 
hostess immediately took us to our 
table. Getting a table was easy, but 
getting to the table was more chal-
lenging.  Blocked by other tables, 
and older customers leisurely and 
inattentively getting up to leave, 
our hostess had to carve a path to 
our seats. But the cushioned booths, 
which met at a 90-degree  angle, 
made for a pleasant, sociable, even 
romantic dining experience.  
 
My date called the interior faux rus-
tic, as if the restaurant sought to 
represent the  idea of your stereo-
typical  French  restaurant,  but  I 
liked the  rustic  décor.  The  walls 
were painted to look like stucco and 
were decorated with French paint-
ings and posters. A wooden wine bar 
covered the restaurantõs back wall. 
The dishes were white and countri-
fied with imprinted patterns on the 
edges. And the tables looked worn 
and chipped at the edges, to main-
tain the fiction of rustic age.  
 
Petit Louis consists of one large din-
ing  room  partially  bisected  by  a 
wall. The ceilings were somewhat 
low and did not muffle the noise of 
the dining groups. Our entry low-
ered the average dinerõs age by 
about ten years; most diners were 
in their upper forties or older.  
 
The waiter was attentive and help-
ful without being overbearing. He 
continually kept the pitcher (or to 

be French, the carafe dõeau) full 
with cold water. We ordered the 
asparagus  cream  soup  and  the 
òfamousó onion soup for appetizers. 
The asparagus soup was the better 
of the two, very creamy and fresh. 
The waiter said that the asparagus 
comes fresh from Godfreyõs Farm on 
the Eastern Shore. The onion soup 
was hearty, but not too salty, with 
what tasted to be a homemade beef 
stock. The cheese, bread, onions, 
and broth made a nicely textured 
combination.  

profiteroles, the ice cream balls, 
and the sauce. It was a decadent 
finale to a nice tasting evening.  
 
Most entrees are in the $20 range, 
but smaller dishes are available for 
around $13 to $15. These include 
the croque monsieur and the quiche 
lorraine . Also, the appetizer menu 
offers frog legs and snails for those 
who would like to experiment.  
 
Visit the restaurantõs web site for 
m o r e  i n f o r m a t i o n  a t 
www.petitlouis.com . Reservations 
can be made conveniently online. 
Petit Louis also provides a special 
brunch menu on Sundays. Located 
at 4800 Roland Avenue, the restau-
rant is a short drive or taxi ride 
away. If public transit is more your 
style, make your reservation for 
6:30 and catch the 5:50 number 61 
Bus at North Charles and 25th or 
some other spot along Charles 
Street or University Parkway ñ just 
make sure youõre out by 8:05 to 

catch the bus back. § 

For the main dish, I  ordered the 
Friday special, Brochette dõAigneau, 
which consisted of grilled leg of 
lamb, cous cous, zucchini and rose-
mary oil, at $20. It featured a fla-
vorful, moist leg of lamb comple-
mented  by  large,  well -seasoned 
granules of cous cous and zucchini. 
The dish was the highlight of the 
night. My date ordered the grilled 
wild rockfish with bacon, mush-
rooms, and red wine reduction at 
$20. A creamy sauce and spinach 
rounded out and gave accent and 
character to an otherwise fine but 
unremarkable rockfish.  
 
We ordered the profiteroles, served 
with chocolate ice cream, for des-
sert; the dish was highlighted by a 
slightly bitter but  very, very rich 
chocolate sauce. The dish offered a 
nice mix of textures, including the 

Petit Louis  
4800 Roland Ave. 
(410) 366-9393 

Su 10:30 AMñ2 PM; 5 PMñ9 PM 

Mo 5 PMñ10 PM 

Tu-Th 11:30 AMñ2 PM; 5 PMñ10 PM 

Fr 11:30 AMñ2 PM; 5 PMñ11 PM 
Sa 5 PMñ11 PM 

www.petitlouis.com  
Reviewerõs Rating: 

 
 

 

 
 

 

 

 
(out of five bundles of asparagi)  Write a review article for The 

Grad News and get reimbursed 
up to $40 for a restaurant re-
view and $20 for anything else! 

This includes, but is not lim-
ited to: CDs, DVDs, games, 

concerts, points of interest. Be 
creative, and let the GRO buy 

you stuff!  
 

Interested? Send an 
e-mail to  

<gradnews@jhu.edu>. 
 

Articles can be anywhere from 
300 to 1200 words. 

 
You must keep itemized re-

ceipts. 
 

Article submissions for the Oc-
tober/November issue must be 

in by Oct 10th. 

http://www.petitlouis.com/
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Restaurant Review: Alabama BBQ Company  

 
Chad Spiegel, Psychological & Brain Sciences  

changing sides, but fortunately, the 
friendly customers who faithfully 
return time and again will gladly 
offer up suggestions. Jay himself 

may even be on 
hand to offer up 
some of his own 
suggests, al-
though he ad-
mits itõs impos-
sible for him to 
choose between 
his creations. 
 
I had a half -slab 
of smoked-all -
day ribs along 
with sides of 
pineapple slaw 

and BBQ beans. Jay suggests you 
enjoy his slabs sauceless, but for 
those of you who like their ribs juicy 
can choose between a varying array 
of signature sauces. While thereõs a 
lot to choose from, itõs simply im-
possible to go wrong. I honestly 
canõt remember the last time I 

Can Ya Smell What Iõm Smokinõ? 
 
This phrase is displayed proudly out 
front of Alabama BBQ on 4311 Har-
ford, and the smell 
of some of the fin-
est BBQ on this 
coast entices you to 
step into the unas-
suming BBQ pit 
owned and proudly 
staffed by Jay 
Belle. Those ex-
pecting fancy seat-
ing and snappily 
dressed waiters (or 
vegetarian options, 
for that matter) 
have come to the 
wrong place. Alabama BBQ is for 
those who crave mouth-watering 
ribs, BBQ sandwiches, and beef bris-
ket. Perusing the entirely home -
made menu can be challenging, es-
pecially when you throw in the sea-
sonal selections (roast duck, pork 
chops, crab cakesé) and the ever 

Alabama BBQ Company 
4311 Hardford Rd. 
(410) 254-1440 
Tu-Sa 11 AMñ8 PM 

Su-Mo Closed 

www.alabamabbqcompany.com  
Reviewerõs Rating: 

 
 

 

 
 

(out of five boxes of Red Hots)  

tasted ribs so tender. Itõs no won-
der Jay can hardly keep up with 
demand as his innovative recipes, 
like BBQ pulled chicken in a spe-
cial òwhite sauceó, are cheerfully 
devoured by his customers. For a 
surprisingly delicious treat, I 
highly suggest trying the òRed 
Hotó applesauce, made with real 
Red Hots candies. 
 

Alabama BBQ is open Tuesday-

Saturday from 11:00 am - 8:00 pm, 

but come early because the home- 

cooked dishes can run out long 

before closing time! Seating is lim-

ited, so plan a picnic in one of the 

nearby parks if youõre coming with 

a large group. Check õem out 

online at 

www.alabamabbqcompany.com 

and try what theyõre smokinõ for 

yourself. § 

GRO-Recognized Groups & Clubs on Homewood Campus  

 

 Website  Contact  

Cast-off (Knitting Club)  www.jhu.edu/knitting  gradknitting@jhu.edu  

Chess Club www.jhu.edu/chess  jhuchess@yahoo.com 

Computer Integrated Surgery Student  
Research Society 

cisstweb.cs.jhu.edu/cissrs  creiley@jhu.edu 

Country Dance Association  
groups.google.com/group/jhu -country -line-
dancing/web/jhu -country -line-dancing 

arobin22@jhu.edu 

Chinese Students and Scholars  
Organization  

 cssa_jhu@yahoo.com 

Graduate Christian Fellowship  www.jhu.edu/gcf  harmsm@jhu.edu 

Graduate Jewish Student Association   gkasper1@jhu.edu 

Hopkins Biotech Network  www.hopkinsbiotechnetwork.org  Apolsan1@jhu.edu 

Indian Graduate Students Association  www.jhu.edu/igsa  igsa_hopkins@yahoo.com 

Hopkins Jujitsu Club   jujitsu@jhu.edu  

JHU Karate Club  acm.jhu.edu/mailman/listinfo/karate   

Student Global AIDS Coalition   dzeng@jhmi.edu 

Student Labor Action Committee   jhuslac@hotmail.com 

Tarang (Indian Movie Club)  www.jhu.edu/tarang  vatsun@jhu.edu 

Turkish Graduate Student Association  www.jhu.edu/tsa  tgsa@jhu.edu 

Women of Whiting  www.jhu.edu/wow/  wow@jhu.edu 

http://www.alabamabbqcompany.com
http://www.jhu.edu/knitting
http://www.jhu.edu/~chess
http://cisstweb.cs.jhu.edu/~cissrs/
http://groups.google.com/group/jhu-country-line-dancing/web/jhu-country-line-dancing
http://groups.google.com/group/jhu-country-line-dancing/web/jhu-country-line-dancing
http://www.jhu.edu/~gcf/
http://www.hopkinsbiotechnetwork.org
http://www.jhu.edu/igsa/
http://acm.jhu.edu/mailman/listinfo/karate
http://www.jhu.edu/~tarang
http://www.jhu.edu/~tsa
http://www.jhu.edu/wow/aboutus.html
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ñPiled Higher & Deeperò by Jorge Cham 

ñMaster of Artsò Written by Mike Specian. Physics & Astronomy 

Illustrated by My Tong  


