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On Stipends and National Comparisons

My roles with the GRO have in-
cluded pourer at wine and beer
tasting events and participant in

GRO summer hcwevrys
el ected position
fuhmh wam t he GRO

t h2 0 60078a n @ 0 B08academic
years. As GRO secretary, my duties
include keeping general council at-

tendance records in order to assess
which departments are eligible for

GRO funding; taking minutes at both
GC and
meetings; keeping a copy of all ma-
terials distributed at meetings for

t he GRQanrd ltersyi ng
voice of institut
meeti Bgsause the

el ect ecdhac o2 0fe0678 my
responsibilities expanded to include
anything to help preserve the sanity
of the GRO chair i from attending
meetings with the deans, to picking
up food for bi-weekly executive
board meetings.

With both the chair and co -chair
positions filled this year, there is no
need for me to attend as many
meetings with administrators, yet |
have still expanded my role beyond
the tasks of a secretary. Two recent
and related duties have included
coordinating the
tiative and representing the GRO at
the National Association of Gradu-
ate and Professional Students
(NAGPS) meeting in Minneapolis.
The
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Thi
Secretar

I n S

Restaurant Review

Happy Hours Review

The Johns Hopkins University

s e dundh twithrthe ddams rduring Gradu-

execut-Bear d@RO® dised doE collect information

GRO Secretary Rachel Core, Sociology

sti pends diaemwasduwthemginsgirdduog thee ef-

student gual ity off oritfse oafn dt heed udmi-v e r s
tional eX ROBN7/BGROe vani ads. SASgow gat h
Chair John Matsui launched the sti- survey data fr 6mM0 mo
i pendnirdtiative dast springdofiowing orst udent s in the Scho
Sciences i,20@December

adequat e

ate and Professional Student Appre-
ciation (GPSA) week. Since John
announced the initiative, | have
helped with  behind -the-scenes
preparation of a survey that will
soon be coming to your inbox. The

| used the Penn survey results to
draft a similar survey, and | have
been working with a committee of
students from numerous depart-
ments to polish the survey into a
usable format. One of the greatest
contributors to the committee has
been Robert Day from the English

(Continued on pagé)

about graduate student stipends,
but this has not been done in the
t past threesyears.tOurastipend initia-
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Restaurant Review: Captain James Landing

Danielle Dubois, Humanities

the salads that came with our meal.
At this point, two thoughts went
through our minds i either we were
abbut te get somey goad but simpée d
seafood without any pretense or we
were going to be disappointed with
our meal. The salad consisted of
wet iceberg lettuce with red onions

When my boyfriend came for a re-
cent visit to Baltimore, we decided
it would be a good idea to venture
out and try one
seafood restaurants. After looking
at a couple online menus, we set-
tled on Captain James Landing. For
those of you who have been there

of

befor e, you may knamn thigkh slided sf greem npepper,
ing. accompanied by your choice of
ranch, Italian, blue cheese, or
Before going to the restaurant, we house dressings. My house was
strolled along the Inner Harbor, ad- pl ai n, and Neil &8s

miring the boats and working up an
appetite. Captain
edifice is hard to miss at the east-
ern edge of Fells Point. From the
website, we had the impression that
the restaurant was in an actual
boat, and sure enough, the owners
had managed to build a boat worthy
of any Hollywood set at the corner
of Aliceanna and Boston Streets.

from texture, had no perceptible
hidt afrbleies cheeseutang. Ghe dread
was sopping in oil.

Captain James Landing
212BFo0st an
(41Y82-B600

MoS u7 A Mil AM

St

www.tapabarrestaurant.com

Reviewer 6 "Rating:

Once inside, our captain for the (out of five flounders)

evening seated us in front of a
lovely porthole with a view of the
water broken only by the traffic
streaming along outside. It seemed
obvious to us that the mixed crowd

Our appetizer arrived in a timely
manner, and our attentive waiter
cleared away our plates for the
large plate of dip and bread slices.

was here for the seafood. While Neil &s eyes grew
certainly a hit kitschy, the décor bubbly cheese. However, they
was pl easi ngnd nowghiink as he quickly identified the
mout hs started wat @diniingr@édier bf ¢h8 salée€ to be
again reviewed t he floue rGhrlico uttel, At wine,
onions, or anything else tasty would
The appeti zer s$8ranggathly haleObden welcome. But

$ 1 5and were mostly seafood-
oriented. We chose the specialty of
the day, a creamy crab dip av finished off the cheesy crab goo.
gratin. To go wiet hseiltected a

reasonably priced Dbragetwas nodie © Medtr fér g -
nay and Pinot(Lgnagitdon BsUwebfinighed, our seafood
Lunao08$2)1Main course op-  platters arrived. The presentation
tions were divi de dwasiifipteSsive.FTws Bkewérs) 8ne
Seaf,®dkak and€hCh&pg shrimp, one of scallops, stuck
and Pasta ,caantde gpr iis@#fght up from the middle of the
ranged $flr7b ar a  Brpmielvatll the aid of a halved
Sal mon Bi4Bet tobst gemonluirolntling the tower was a
with Crab | mp.eWe alclamSdaginb, fah Nraperial stuffed
each ended up sel egyjsterndcrab bake, &4 & fildt 6fd
Combination Seaf oofunddt.! Rolindigg out the meal

with a bit of salt, the dip was ren-
dered palatable, and we quickly

$ 2, Gvhich offered the widest selec- was rice opilafé a
tion of seafood offenngs. After tak- immediately hit us how much crab
ing our order, our waiter promptly goo we had just devoured. But the

brought us a basket of bread and  presentation was mouth -watering,
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and we rolled up our sleeves and
dug in. | started with the imperial
stuffed oyster. While tasty enough

at first bite, there was too much
egg, and when | got to the oyster
itself, there was a lot of dirt in it.

Nei l coul dnot resist
coul dndét get the shr
It turned out that what looked like

grill marks was just a generous dose

of paprika, and he eventually had to
chew the shrimp off their skewers.
BHew evere toegh saed tastetessd e
What flavor they had was strange
and invaded the scallops, the crab
cake, and the flounder. In fact
there was very little flavor in any of

the food apart from this bad smoky
flavor that suggested the oven was
not quite working properly. The ac-
companying beans and rice were
over-boiled and soggy.

After taking a bite out of every-

thing, we came to the conclusion

that this was probably the worst

meal we had ever tasted. We tried

to make some headway into our

plates but were quickly over-
whelmed and had to hang our heads
ansdisgysied defgate \ye finished up

our <chea,pwhbiuwbhblwas pr
the best p,amtd o f
d for, aboueady | bw:
1 S5axgratuity had been

d. Thi s di dnot
much since the wait staff certainly

@ —+ o0

were pleasant and we
the officer stripes
derWe wehmheweyvepset at

dr oppi n®1 Oovwat we fig-

ure was simply ready-to-eat, frozen
seaf.oB8doil eddurwmas ou
code for wlammedweipng
noticed t he restaur .
7: 00m and s&2vEBe ak -
fast

sons:1l)e&rmnedl ooks
p but i t, diosnmdd&t gao
re for2isfeatf ey ser
50r e ak ftalsa y proba
§O&erPbetaOn st hg tt as
f,i3 #lyduy
want to wal k ¢
get a recommendation first. 8§



Best of Baltimore: An Analytical Look at Baltimore Happy Hours

Carol Reiley, Computer Science

Happy hours (HHs) i the greatest
concept ever invented. Cheap food
at random hours, why should work-
ing professionals have all the fun?
As graduate students, HHs are per-
fect, since we have the flexibility in

schedule and the economic sense to
save a few dollars. This past year,
several friends and | founded the
B'more Happy Club (Be more, get

chili burger or Cajun burger. Every
burger came with the option of fries

or hush puppies (deep-fried corn-
bread in donut hole shapes) and was
extremely filling. There were also

ten yummy sauces to dip your bur-
ger in. The conclusion: The best
burger I've tried thus far in Balti-

more and a great sports bar.

idwhere our mi ssi ohTswmans t o ex-

pl or e one new hapﬁyt;/l“'hg@Sqr (_evelrgll | hed
i-m r irn udi-pgi a

weekwve rated each §unshi%$rlmr%§§alk%:m2.Er@fts)

f r olm &b (wi t5heing the high-
est), factoring in taste, value, envi-
ronment, service, and menu op-
tions. Ten locations, months later i
here are the results from our ana-
lytical study.

1. Blue Sea Girill
Rat i4n.g6
Ti mdoF r4dn7 PM

Blue Sea Grill is downtown in the
Rams Head Live area. | was thor-
oughly impressed by the extensive
happy hour menu, which had things
like three kinds of raw oysters, mus-
sels, lamb chops, and lobster maca-
roni, to name a few items. It was
hard for us to just pick a few items
instead of trying everything on the
menu. This fancy seafood restaurant
was slightly pricier, with fancier
fare. We sat at the glass bar and
noticed how this place drew a
slightly older, more sophisticated
crowd. The atmosphere was great,
with a Mediterranean feel and lots
of seafood on ice behind the bar
indicating the freshness of ingredi-
ents. All the dishes that came out
were better than | expected. The
conclusion: Perfect HH if you're
wanting to splurge on seafood.

2. JD0s Smokehouse

Rat idn.g5

Time: We night (different special each day)
My first ti me i
t he
crowded 2 @ontething-year-
olds, and we had to fight for a seat.

After we got our food, it was easy

to see why this place was so popu-
lar. There was a wide variety of

creative/uncommon burgers like the

n

_ Canton
ama-2f hgbiidB ewa so- Koopers

Tsunami is hidden just east of Little

Italy away from any noticeably ad-

jacent commercial setting. The

Japanese decor and light blue hints
provided an upscale setting. The
selective half -priced sushi plates
were a fantastic deal. There are

perhaps many other better sushi
places around Baltimore, but when

value counts, Tsunami's HH tops the
list. The conclusion: best sushi deal
in Baltimore.

4. RA Sushi

Rat i3.g5

Ti mdoF r5i7 PM

Located in Harbor East, the second

we wal ked into t,hi
it was easy to see
was voted best2th®dp

| felt transported to NYC with large

Chinese lanterns hanging from the
ceiling, a large wall drawing of a
geisha, pulsating music, and good-
looking people. Fair warning, it is a
chain restaurant. All the appetizers
were half off that included some

creative menu items. Our favorites
were pineapple wontons and den-
gaku tofu. The food was average,
nothing outstanding, but | really
enjoyed the super friendly, atten-

tive service. The conclusion: Fantas-
tic place to people -watch and feel
posh.

wa s t o t

ry

Rat i3.g25

Time: Tu night

Upon first entering grad school,
Koopers was king. It was a Balti-
more favorite spot for good ol
hearty burgers and beers at a classic

Fells Pt. Irish bar. On Tuesdays they
have their selection of a half dozen
or so half-priced burgers and dis-
counted ales. Its small structure
often makes one prone to a good
wait. In recent months, it seems to
have lost some of its appeal by re-
ducing portions and serving baskets
instead of plates. Conclusion: If
youdve never been, i
stop in sometime on a dark, gloomy
night for a cozy, jolly evening. The
bﬁrgers offer a taste of Fells.

6. Taps
Rat i2n.g75
Time: Th night (different special each day)

Showing up to 6ha3plpy
we entered this Federal Hill restau-
rant to find ourselves the only cus-
tomers. One of the first things we
noticed was the large selection of
beer. The draughts on tap tasted
surprisingly fresh. The HH menu
changed selection daily, with our
day being half-off sandwiches and
paninis. They turned out to be quite
savory, but small. We had to order a
second round to feel satisfied. But
by the time we left, there was a

Il d I .
g apecat Goob Rt B P o
fPyne gy i

7. Mc Cor mi
Rat i2n.g5
Ti mMdiT h4ii7 PM

The HH here offers a large array of
bar foods for a measly two dollars
each (though requiring all partici-

pants a two drink  mini-
mum). Expecting tiny portions for
such a small price, we were quite
surprised, especially for a full sized

cheeseburger with fries. But aside
from that delicious cheeseburger,

everything on the menu was medio-
cre food fit for relieving a growling

stomach, but not leaving much for
pleasing the tongue. The Inner Har-
bor offers a nice setting if you're

planning to walk around and enjoy
the area. But otherwise it can be a
hassle getting down there and deal-
ing with parking. Conclusion: If

ckds and Sc

(Continued on pag4)
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OVERHEARD AT THE HALLOWEEN PARTY

Um sl here Yor
the Free beer,

\ | Qf
e

Hi gher

APil ed & Deepero

(Continued from pag8: Happy Hours)

you're planning on getting a few
drinks anyway, this is a great value.
Just don't expect great food to ac-
company a great value. Stick with
just the cheeseburger.

8. Baltimore City Cupcakes

Rat i2n.g5
Ti mMadFrs: 86: 3PM
This ,punhk bakery

/ really? you've never
heard of “The Golden
Bough,” the intluential

17t century comparative

analysis of myth and

chocolale?

religion?

extra topping an additional quarter.

The deal is pretty, pretty darn
good. While the food was decent,
our particular service was extremely
poor, with long wait times and rude
management. We even had the
chance to speak directly to the
owner, who turned out to be a com-
pletely unreasonable jerk. The con-
clusion: Decent hapRy hour but not

U'm a fudge
tactor!

i wonder why
nobody will
talk to us?

WWW.PHDCOMICS.COM

Undergrads
Write the
Darndest Things!

; [
Locust, whlearcee cupca lr@goﬁhptf}é’#f%[ug%

dr o p$ 2atadhe end of the day. | T WO Raper for a History class

: 10 Frazierds on o .
had initially bleeﬁdrea”% EXC'teg Ratingzs o on Jews and Christians in Me-
sl nce (o] ear aTime:lWw@night O uzz. 3 o
Thereds a | arge v aTlhe ledalyrugged barf ih dlampders . dreval Europe:

We bought four different flavors

and found a large distribution. The

vanilla and cherry ones were too
dry, but | loved the chocolate pea-

nut butter one. The coconut cup-

cake was delicious as well. The con-
clusion: Hit or miss cupcakes fi they
attempt to cover up the lack of

moisture with too much frosting.

9. Shuckers

Rat i2n.g25

Ti meThl11AM7 PMdi fferent
each ; day 5d0o mesti c;
house ;whi3n etaddrinks)
Right along the water on Fell's
Point, Shuckers (formally named
Ti mot hyds) has an
day of the week. We went on a % -
off make-your-own-burgers night.
Shuckers is generally pretty empty
inside but does offer outdoor seat-
ing alongside the water. Burgers
cost around four dollars with each

Page 4

was our first stop. A few years ago,
several of us had routinely em-
barked over to Fr
day nights for seven-dollar steaks,
which were awesome. However,
once the deal disappeared, so did
our attendance. So when HHs were
brought back again on Wednesdays,
we went to try it out. Frazier's
boasts two large, dark, newly -
renovated rooms on the Avenue in
Hampden giving a grungy pool hall
S&%ef. Gt's &'bit of a dive bar that at-

$d2r. &Bf0t S

tempts to be classy. We were told
that the half -off HH menu changes
weekly. Sadly, the steaks were not
enHhe sngne that week, goywe pefr
tled on a wide array of pastas, fish,
chicken, and ribs. All entrees came
with two sides, quickly cluttering
our table of plates. The conclusion:
large quantities of mediocre cafete-
ria. food. They should stick
with steaks and beer only. §

OA law was made to safeguard
the iChurchsagainst loos, unhich
stated that Jewish money lend-

ers would have to pay tithes to

the Church if one of their

Christian clients could no
longer pay as much as they did
previously. 6

(Yes, we must keep those bath-
rooms out of our churches!)

Please send those funny,
heartwarming, or just plain
dumb undergraduate quotes
to <gradnews@jhu.edu>.



The Grant'sl s diftlst e
Professional Grant Proposal Writing Workshop
wi | | be hel d at t he, Glaopii tdaly HinlInl
Interested development professionals, researchers, faculty, and graduate students should reg-
ister as soon as possible, as demand means that seats will fill up quickly. All participants will

receive certification in

mor e i nf 22I-8nkE 3 MABvisitcTlrelGlant Institute at
http://www.thegrantinstitute.com

For
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professional

T her e~1&3R&recognized
groups on Homewood campus.
Is your group one of them?

We want to showcase your club
to the other grads.
Volunteer to write an article
and tell us about who your
group is and what you do.

If you are interested, send an e
-mail to < gradnews@jhu.edu>.

Articles can be

300d 2 Onords.

555555BBBHB5

é Do you want the GRO to
> buy you stuff?
Write a review article on £
t books, films, music, video
t games, concerts, or lo-
b

PR

» cales fi or just about any-
thing else you can think
up i for The Grad News
and get r 8RO

PR

\or

5
B
B
B

tArtch es
tfranﬁ)DdZOA,@rds

55555585555

\or

Interested? Send an e
mail to

<gradnews@ijhu.edu>.

BABARA
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At long last we are ready to announce the details of this
semester'sbus trip .

When: Sat uyNoawe mb®r
Where: New York City.

We will depart at 8 AM from the library and return around
1 1PM

Tickets will cost $ 2 /person.

aSHay qlest éor agnoyngeggnts to come shortly about when

and where to buy tickets.

PARARARAS AR A AG A A Adidi i i it i A A A SARASARADADADAD A AGAS

Did You Know?

I f you go to the foll

o

R Xe X Xp X e Xp N X Xp P X Xb 00 Mg P 0 X ¢ %

http://www.jhu.edu/gro/endowment

...and follow the links there to make purchases, the GRO
receives a small commission towards its endowment fund.

What is this endowment? It is a bank account from which
the GRO can spend only the interest, a funding source
4 available every year to benefit grad students like you.

Yo
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