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A Letter from the GRO Chair

Dear fellow Graduate Students,

The Graduate Representative Or-
ganization welcomes you all
(back) to campus. We have a
number of social events slated
for the year; and there are a
number of concerns that we will
be working to address during the
2006-07 academic year to im-
prove the quality of life for
graduate students.

As many of you already know,
the GRO regularly hosts social
events—from coffee hour and
happy hours, to wine tastings,
trips to New York and Ocean
City, parties, and so forth. This
year there will be more of the
same, and we hope to expand
our social programming. As al-
ways, all of the GRO sponsored
events give graduate students the
opportunity to meet people from
other departments and social cir-
cles, so we encourage you to join
us to mix things up a bit.

The GRO is also continuing to
work on resolving several press-
ing issues that have been affect-
ing graduate students. Specifi-
cally, we are continuing with ef-
forts to reduce non-resident

graduate student tuition fees; to
find ways to improve grad stu-
dent employment conditions and
to systematically address how to
deal with student employment
grievances; we are advocating
for stipend and cost of living in-
creases; and we are making rec-
ommendations to adjust other
academic policies to better suit
the various experiences of suc-
cessful graduate education that
are offered at Hopkins. The suc-
cess of these many endeavors
that we have on our agenda is of
course contingent upon a great

“The GRO is also con-
tinuing to work on re-
solving several pressing
issues that have been af-
fecting graduate stu-
dents.”

many things—but foremost, it is
dependent upon you, our fellow
graduate students—who can
bring to our attention things that
are just not working, and point
out what happens to be working
particularly well at Hopkins.

You can put your two cents into
the GRO in a variety of ways:

we encourage you to participate
in the GRO by joining the other
grad students in your department
to select a Representative to
serve on the General Council. If
you prefer not to make the com-
mitment of serving on the Gen-
eral Council yourself (though,
bear in mind it is a minimal
commitment and you get to en-
joy free food at our meetings, as
well as the chance to meet some
cool people), we are also happy
to receive your questions and
suggestions on how we can im-
prove graduate student life, Hop-
kins, and our community. To-
gether, we’ll do what we can to
make needed changes and to
have some fun... But we need
you—just as much as you need
us. So, work with us people!
And please do join us for some
of our social events so that we
can get a chance to meet you.
We’re looking forward to it.

With regards,

Neena Mahadev
GRO Chair, 2006-07

Opinions expressed in the
Grad News do not neces-
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Work is the curse of the
drinking classes.
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RESTAURANT REVIEW

The Melting Pot

By LESLIE RIVERA
School of Professional Studies in Busi-
ness and Fducation

For an extravagant end to the sum-
mer my boyfriend and I decided to
try the Melting Pot in Columbia,
MD. The restaurant has a very
cozy and intimate feel to it with soft
lighting and a rich color scheme.
We were seated in a corner booth
for two that made us feel like we
were the only ones in the restaurant.
The menu, on the other hand, was a
bit overwhelming

with bottomless granny smith apple
chunks, a variety of breads, carrots,
cauliflower, and celery. Next, we
had a delicious California salad
with walnuts, blue cheese, and a
vinaigrette dressing. We decided
on the Coq Au Vin broth which was
a vegetable based broth with garlic,
scallions and mushrooms. The
meat and vegetable tray was also
served with chunks of raw chicken,
steak, pork, shrimp, lobster, two
vegetable raviolis, potatoes, broc-
coli, mushrooms, and squash.

Along with this came a plethora of
dipping sauces including barbeque,
teriyaki, curry, blue cheese, garlic

and because it was [}
our first time at a %
fondue restaurant,
we had no idea
what to order.

you’re into wine
(which we are),
there’s a four page
wine list that’s
handily divided up
into categories of | = =
whites and reds for |~ .
even the most inept [
wine drinkers. Our

rm-.-rl-r-»'_ s

waiter was helpful
in suggesting what to order. He
recommended their Big Night Out
dinner which consisted of a cheese
fondue as an appetizer, a salad, a
broth fondue for the main course,
and a dessert fondue. We suc-
cumbed to this, despite the price
tag, a hefty $92 for the two of us.

The fondue stove is built into the
tabletops and the waiter brought out
each fondue course right to the ta-
ble and prepared it in front of us.
For the first course, we tried the
Wisconsin Trio cheese fondue that
had a hint of blue cheese. It came

butter, cocktail, and two others we
couldn’t quite identify. At first we
were a bit hesitant about cooking
our own food, but our waiter ex-
plained that the meats needed 2:45
and the raviolis and the shrimp
needed only 1:45 in the pot. He
told us if we weren’t sure, then we
should just leave it in longer be-
cause it’s impossible to burn any-
thing. Good thing we brought our
watches! At least we had two fon-
due forks, so we soon learned to
have one item boiling while we
were eating another. We also
learned that the potatoes take a

LONG time to cook, so the best ap-
proach was to toss them all in at the
beginning and enjoy them halfway
through the meal. Everything
tasted so good from being cooked
in the broth that we hardly needed
the sauces. At this point we were
pretty much stuffed, but dessert was
still on its way. We chose the Melt-
ing Pot Original chocolate fondue
which was a combination of milk
chocolate and peanut butter.
Served with strawberries, bananas,
pineapple, pound cake, cheesecake,
and marshmallows—It was to die
for! If anything, it would be well
worth venturing here just for des-
sert.

The best part of the entire experi-
ence was the pacing of the meal.
Sure, it’s a lot of food, but there is
actually time to relax and talk be-
tween each course rather than hav-
ing all your food arrive at once. It
took us a good three hours from
when we were seated to when we
paid the bill. The Melting Pot is
probably the most romantic restau-
rant I’ve ever been to, so if you’re
looking to impress or celebrate,
then this is definitely the place to
go! Even at this price, the ambi-
ance and the experience are well
worth it...and we certainly enjoyed
the food!

The Melting Pot is located at 418
York Road, Towson, MD 21204 and
is open Monday-Thursday: 5 pm -
10 pm, Friday: 5 pm - 11 pm, Sat-
urday: 4 pm - 11 pm, Sunday: 4
pm - 10 pm as well as at 10451
Twin Rivers Rd. Columbia, MD and
is open Monday-Thursday 5:00-
10:00, Fridays 5:00-11:00, and
Saturdays 4:00-11:00.
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GRO Sponsored Event

Ocean City Bus Trip

By MIKE LANCI
Social Chair

On early Saturday morning, August
26" 55 graduate students gathered
at the MSE Library under overcast
skies for what began as a dreary,
overcast day. As the trip began the
weather didn’t look promising but
halfway there, the sun began to
push through giving way to a beau-
tiful day.

Every seat was full to the dismay of
many who waited until the end of
the second day of ticket sales to
buy a ticket. The ticket cost was
66% subsidized by the GRO to al-
low for tickets to be sold for $10.
For about the cost of going to the
movie theater, students watched
blockbuster movies while being
comfortably escorted to the beach
on luxury bus provided by a small
local bus company, C&S Tours.

Upon arrival at Ocean City, familiar
faces went their separate ways in-
tent on exploring as much as they
could in one day. The first stop for
most was the water. Sleepy-eyed
from an early weekend wake-up
call, the bus left at 7:30am, the re-
freshing water soothed the body be-
fore a plunge onto the warm sand
for a late morning nap.

I was surprised at the cleanliness of
both the beach and water. Not a
jellyfish or horseshoe crab could be
seen. Of course, it’s not a secluded
beach and it was hard to find a very
quiet place.

However, laying comfortably under
the sun, the sound of the water
crashing into the sand drowned out
the sound of the crowd.

The beach at Ocean City pales in
comparison to Wildwood, NJ but
there is still about % mile of sand
between the boardwalk and the wa-
ter. The sand is sifted on a regular
basis so there are not a lot of pieces
of shells around that make it un-
comfortable to walk on in your bare
feet.

A bunch of students took full ad-
vantage of the nice footing. Arnab
Murkerjee brought along a soccer
ball and invited everyone to a
friendly pick-up game. Little did
Arnab know that he and his friends
were all outclassed as Harsh
showed why he is one of the most
“feared” soccer players in the GRO.
Arnab thought he was on the better
team when he found Harsh on his
side. Unfortunately, the balancing
of skill allowed victory to slipped
away as they suffered a 10-6 defeat.
As serious as soccer gets in the
GRO league, this was just the type
of good-natured pick-up game that
makes soccer so popular around the
world.

For lunch, it was necessary to keep
it cheap and we opted for the local
fodder and feasted on such things as
boardwalk pizza and fries, funnel
cake, fudge and salt water taffy.
After getting our fill, it was time to
head back to the beach to sweat off
some calories under the mid-day
sun. At around 2pm, a large swell
rose up in ocean and ten foot waves
started barreling into the shoreline.

All the fun brought out the best in
everyone as Danny Ho and Liu
Yang brought along a body board
and shared it with anyone inspired.
These waves were hardly giants,
but it was still fun using the body
board for a little extra boost when
trying to get on top of a wave.

Towards 5pm the rides started to
stir in the sky and after taking a
quick shower at one of the local
bathhouses, $5, we hit up the
amusement rides. One roller
coaster caught our eye, The Ser-
pentine. It was definitely worth it if
you have not been on a roller
coaster in a while. There were
plenty of other rides too, for in-
stance The Zipper, which will defi-
nitely test the limits of your stom-
ach. If you like that sort of thing,
this ride is for you.

For dinner, we decided to set off in
search of a good restaurant. Instead
of hitting up the places along the
boardwalk, like we did for lunch,
we chose to exercise our options at
some of the local restaurants. We
found a nice steakhouse, Melvin’s,
at N. 1* Street and Philadelphia
Ave. They had a 10 oz. Sirloin spe-
cial that came with a side and salad
bar for $12.99. The deal was so en-
ticing that all the poor graduate stu-
dents at my table ordered the same
thing. The salad bar was above av-
erage and the steak came out grilled
to perfection. All in all it was a
good meal and worth the price.

Afterwards, we reconvened at the
drop-off location to head back to
our exciting and fulfilling lives as
graduate students.
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Taking Portugal In

By JOSHUA ALVIZU
On Location in Konstanz, Germany

Lisboa is smaller than most
European capitals, but one does
not notice on account of the
seven steep hills upon which the
city's dizzying maze of cobble-
stone alleys has been incongru-
ously arranged. Small little trams
putter around the streets like
mad dogs honking and dinging
amidst a lively stream of pedes-
trian clatter, while old men
nudge pitifully with their canes
towards their bistro-nooks. In the
early evening, waiters holler to
attract customers to their eater-
ies, later shady vendors whisper-
ingly describe the quality of their
hash, and still deeper in the night
Indian workers plead violently to
sell their roses and squeaky toys.
One turns down the first with a
slight and silent nod, the second
with complete disregard, and the
third with a ruthless no or a euro.

By night my fellow traveler and
I repeatedly paid our respects to
Porto, the most sweet and pow-
erful of spirits. One evening we
found a line of clubs by the
comely-lit marina that were bus-
tling with boogying Brazilians
who were literally dangle-
dancing from balconies in their
hip white smocks, terminator
shades, and oodles of shimmer-
ing bling. Elsewhere, the quiet
narrow pedestrian alleys of the
Bairro-Alto district transformed
into a square-mile street party
when small bars appeared from

nowhere in the bottoms of build-
ings and thirsty locals descended
from the sky. However, these
places were empty because the
Lisbonnites preferred to take
their beverages on the curb,
anonymously, smoking their
way from one congregation to
the next. Outside, a disarrayed
medley of music and languages
from the pubs and their patrons
fused into an incomprehensible
composition of beats and inflec-
tions.

In nearby Belem I stumbled
across a pastry shop that has pio-
neered and perfected the legen-
dary Pastel de Belem, an utterly
sublime dessert and, in my view,
one of the finest achievements of
humanity. Apparently, the pas-
telereia makes over 200,000 per
week and the recipe, one of the
most closely guarded culinary
secrets in the world, is known to
all of three people. When the
second-to-none Naked Chef

himself attempted to duplicate it,
he repeatedly failed to come
even close to matching the sub-
lime richness and seductive tex-

ture. My wallet would have been
safer in a casino. I cried twice.

At last 1 found myself in the
namesake and Mecca of that
elixir I love, Porto, I entered
longingly and left being unable
to drink anything else. I spent a
magical day there paddling
through the mystical quarter of
bookshops and wineries with the
gleeful grin of Charlie in his
chocolate factory. In a juvenile
trance I probed the writers and
ports of Portugal, exotic names
and labels like Barros, de
Quieros, Pessoa, Rozes, Sara-
mago, and Ferreira, a mesmeriz-
ing sonnet of enchanting appel-
lations. I strolled past fishermen
lazily awaiting their catch, up
hills, past construction hands
casually at work, and crossed
over the towering bridge at twi-
light where I could see the city
of gleaming white walls and
glistening red roofs clumsily
stacked one upon the other over
the river and in the distance the
faint sparkling twinkling of the
Atlantic.
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RESTAURANT REVIEW

Baltimore Restaurant Week:
The Black Olive

By WEI CHEN, Department of Human
Genetics and LU ZHANG, Department
of Sociology

For many of us who are living on
slim Hopkins graduate stipends,
dinning out at a fancy restaurant is
too often beyond the scope of our
tiny wallets. However, Baltimore
Restaurant Week (July 24™ -28™ ) |
offers a good chance to experience
fine dining in Baltimore at afford-
able prices. Promoted as “the most
delicious week of the year”, restau-
rant week brings together more than
60 restaurants in Baltimore by of-
fering special discounts and good
deals. Most offer pre-set three-
course menus for lunch ($20) and
dinner ($30). Given the excellent
food, elegant atmosphere, and ex-
quisite service offered by some top
dinning spots in Baltimore, it is
truly a good bargain.

When we first learned about this
“delicious week”, it was already
Thursday of that same week. We
called immediately to book a table
for two, but many of the restaurants
that we were interested in were al-
ready booked. We decided to try
our luck and simply wait for a table
at the Black Olive in Fells Point
where we were first on the waiting
list.

Opened in 1997, The Black Olive
has received rave reviews from
many local food critics. The restau-
rant is famous for their fish and
unique Greek Style of cooking. All
the dishes are prepared with fresh,
organic ingredients. It is located at

S. Bond Street with its Mediterra-
nean style blue doors and windows.
Parking could be a problem on
weekends, but the valet service is
cheap at $2.

The Restaurant itself has a spacious
dining room and when you have to
wait, like we did, there is a small
bar with a relaxing lounge in front.
The kitchen is open and you can
watch the chefs preparing food. At
the front of the kitchen area there is
a glass case with fresh fish, from
which you can pick. We were
seated outside on the deck, which
was nice in spite of the heat. The
restaurant has quite a large selection
of wines, and we chose the rose red
wine imported from Greece, and it
tasted just like its name, sweet, re-
freshing and a bit addictive.

We ordered one $30 pre-set three-
course special, a highly recom-
mended appetizer and a Chef’s
Mediterranean combo platter. The
bread came first with a crusty out-
side and soft and chewy inside. The
restaurant offers about 14 appetiz-
ers, from Manouri Cheese (a mild
sheep’s cheese) in Grape Leaves to
Mussels in Ouzo and Village Pie.
We had two of them. The Grilled
Sea Bass was the main attraction. It
was grilled in the kitchen as a
whole fish, and filleted by the
waiter table side. Cooking fish as a
whole will help fuse the flavor of
the bones and greases into the meat,
while locking in moisture. Dressed
in a uniquely creamy, buttery, garlic
fish sauce, the fillet was really
tempting.  Squeeze some lemon
juice on it and you will experience
its deliciousness. The fish came
with couscous which was the per-
fect compliment. I recommend the

combination dish which is a beauti-
ful plate of four traditional spreads:
tarama, a kind of cured fish roe;
tzatziki, made of cucumber and yo-
gurt; melitzanasalata, has grilled
eggplant in it; and hummus.

Finally, it came time for dessert.
What we had was Rein De Saba, a
flourless chocolate cake. The cake
was made of a hazelnut and choco-
late mixture. On the top of it was
delicious chocolate icing with sev-
eral cherries. It tasted so rich and
was just the right sweetness.

The waiter kindly waived our valet
fee, and because of the restaurant
week package, we ended paying
$80 for two (with a generous tip),
not too bad for an occasional night
out, which would normally cost
over $100. To go to a great restau-
rant is just like going to an expen-
sive opera or symphony, it is enjoy-
able on occasion. Whereas for most
of us graduate students, going to a
local farmers’ market, buying some
whole fish and organic veggies,
cooking at home, and sharing with
good friends is just as much fun.

The Black Olive

Location: 814 S. Bond Street
Phone: 410-276-7141

Hours: Open daily, lunch 12PM-
2PM, Dinner 5PM-10PM

Web: www.theblackolive.com,

www.baltimorerestaurantweek.com
Reviewer’s Rating:

(out of five stars)
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BALTIMORE TREASURES

Joe? Pizza & Bar
By BEN TILGHMAN
History of Art

When you think of Baltimore’s
“treasures,” you might think of any
number of relics from our fair city’s
industrial heyday, places like the
B&O Railroad Museum or the Pea-
body Library. Alternately, early
American sites like Fort McHenry
or Fells Point might come to mind.
These are all worthy places, but to-
gether they give an impression that
Baltimore’s only treasures are of
the past. This month, I’d like to
highlight a new addition to our city
that I think will be a treasure into
the future.

Joe® Pizza & Bar is not yet even a
year old, but it has already become
a fixture for those who have stum-
bled upon it. The key to Joe™’s
glory is the pizza, which is leaps
and bounds beyond what has been
available to the Hopkins commu-
nity in recent years. The toppings
are various and fresh, the crust is
sourdough and cracker-thin, and the
shape is, as the name would sug-
gest, square (or round, or deep dish,
if you prefer, but square is clearly
where it’s at). There are so many
toppings, ranging from standbys
like pepperoni and mushrooms, to
such curiosities as crawfish,
Boursin, fennel, and wild game (no
joke), that you could probably have
a different combination each week
and still not exhaust all of them by
the time you finish your disserta-
tion. Many of the combinations in
their “Signature Pizzas” seem to be
impossible (an Irish Pizza with
corned beef?), but have yet to fail
me.

The thing about Joez, though, and
what makes it a new Baltimore
Treasure, is that the pizzas are just
part of the fun. Their specials in-
clude things like alligator fritters,
country-fried sweetbreads, and elk
chops in blueberry sauce. Nothing
about this menu is halfway — even
the simplest dishes, like fried zuc-
chini, will have you vowing to or-
der them every time you come
back. They also have an abundant
selection of import beers, and more
rums than I ever imagined existed,
but they can still fix you up with a
Natty Boh if that’s what you’re
looking for.

What’s great is that, considering the
quality, all of this is pretty cheap.
This is especially true on Mondays
and Tuesdays, when you get a free
cheese pizza with an order of two
beers. For a little extra you can
throw some toppings onto it, and
end up eating and drinking pretty

well for less than ten bucks. The
rest of the menu is very reasonable,
too, including the drinks: I’ve be-
gun to take a perverse delight in

seeing how friends of mine from
New York and DC react when I or-
der a $3 bottle of Spaten beer.

All of this seems awfully unlikely
in the location, at the corner of
North and Howard, in an incon-
spicuous building next to the more
flamboyant Hour Haus. Joe’ is one
of those funky endeavors (like Dan-
gerously Delicious Pies and
Housewerks) that has moved into
an overlooked corner of the city and
is helping to develop a Baltimore
worth believing in.

There’s a particular attitude about
these places that, if Baltimore can
cultivate it, will go a long way to
making it a truly cool place to live.
Places like Joe’ aren’t out just to
impress anyone, and they are cer-
tainly not going to make you ques-
tion whether you are hip enough to
be there. They are just interested in
doing something worthwhile, with
the attitude that anyone who comes
to share in the fun is a fellow trav-
eler to be welcomed. Ultimately,
Joe? encapsulates a lot of the things
that I like about living in Baltimore
these days: it’s affordable, unas-
suming, good for its own sake, and
has a generous spirit that makes you
feel like a part of the ongoing pro-
ject of revitalizing this city.

Joe® is open 1lam to 2am, seven
days a week and is located at 133
W. North St. (free parking just east
on North St.). They deliver, too. Ph:
410-545-0444
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FILM REVIEW

An Inconvenient
Truth

By PETER MCPHEE
Department of Mechanical Engineering

Perhaps the most curious scene of “An
Inconvenient Truth” is after the film
ends. In a society medicated with non-
stop streaming fiction, it is great fun to
watch the variety of reactions of Balti-
more movie-goers following a strong
dose of actual scientific conclusions
about the future survival of humankind.

Some regret not seeing X-Men 3, some
want to sell their homes and move to
Alaska, and some wake up from their
$8 naps with a yawn. Others question
why our politicians repeatedly censored
and revised the findings of our top sci-
entists for the last 17 years.

As presented by a peppy Al Gore, the
Futurama team, and a Seinfeld-like
laugh track audience, “An Inconvenient
Truth” is likely the most entertaining
climate change documentary of all
time. The smooth presentation of
global warming science, however, star-

/ SUMMER’S OVER
ALREADYI?

WHAT HAVE |
BEEN DOING
FOR THREE
MONTHS??

“Piled Higher and Deeper” by Jorge Cham

tles the mind like the cold runoff of a
disappearing glacier.

The film begins slowly, as Al contem-
plates the river flowing past his family
farm in Tennessee. Before you know
it, Mr. Gore comes running out onto the
stage, rockstar style, in front of hun-
dreds of cheering fans at one of his
thousands of climate change lectures.
From that point on, the former Vice
President uses every means at his dis-
posal to convey to his audience
choices we make in the next few years.

“An Inconvenient Truth” is a journey
through one of Al Gore’s slideshows.
Within the presentation, he cuts to ex-
amples of the effects of climate change
that have already happened: before and
after photos of glaciers, satellite images
of the ice caps, and pictures of villages
sinking into melted permafrost. The
show is kept at pace with interspersed
clips from the creators of Futurama
and a lonely computer generated Polar
Bear. Later in the film, Director Davis
Guggenheim presents an introspective
Al Gore, pondering the deception of
tobacco companies that contributed to
his sister’s death.

The controversies surrounding the

fourth highest grossing documentary of
all time are reason enough to see it. 1)
George W. Bush refused to see it. 2)
During its first week in theaters, the
Exxon-funded Competitive Enterprise
Institute led a campaign praising the
benefits of CO,. 3) YouTube.com
aired a popular “Truth” spoof created
by some guy codenamed toutsmith.
Actually, he was also secretly working
for Exxon...

“Truth” surprised me. Even as “The
Scariest Movie You’ll Ever See”, I
came out of the theater very concerned
but not depressed. I did not feel overly
guilty, but I was ready to make a
change. Even as a well-informed
graduate student, the film offered a
plethora of new “end of the world” tid-
bits in a strangely fun package. The
documentary was unbiased, non-
partisan, and apparently true, however
inconvenient for us.

Genre: Documentary

Director: Davis Guggenheim
Runtime: 100 minutes

Starring: Al Gore

Reviewer’s Rating (out of five stars):
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SEPTEMBER 2006

7 28 29 30 31 1 2
GRO BBQ, 6-
9pm in the
Mattin Center
3 4 5 6 7 8 9
FIRST DAY
OF
CLASSES
10 11 12 13 14 15 16
GRO Coffee
Hour, 3-4 pm
at the Hop Stop
in Levering.
17 18 19 20 21 22 23
GRO Coffee Red Cross Red Cross
Hour, 3-4 pm Blood Drive, | Blood Drive,
in Levering. 8-6:30 pmin |8_g:30 pm in
the Glass the Glass
Pavilion Pavilion
24 25 26 a7 28 29 30
GRO Coffee
Hour, 3-4 pm
in Levering.

GRO Happy Hour TBA. Watch your e-mail!

The Graduate Representative Organization
Is located in Levering Hall (inside the Student Ac-
tivities office)

Tel.: (410) 516-7682

Email: gro@jhuw.edu

‘Website: www.jhu.edu/gro

Anne Flannery
Comments * Questions ¢ Critiques * Complaints
gradnews@jhu.edu
Read the Grad News Online

Is published monthly by the GRO
Graduate Representative Organization Editor

www.jhu.edu/gro/gradnews/gradnews.html




