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Intruders plague SJC campus
—^Travis Dunn

During the week of the 11th, the college 
community was greatly alarmed by the re
port of mysterious prowlers appearing within 
and apparently peering into certain students' 
rooms. The incidents were disturbing be
cause they brought to light how open the 
campus is to outside intrusions.

The first incident was during the early 
morning hours of Sunday the 11th, when a 
young woman whowas getting ready for bed 
in the upper dorm suites saw a face pressed 
against her window. Her shade was drawn 
low and the unidentified person outside was 
clearly intruding on her privacy.

Don Cook expressed his serious con
cern about the incidents, pointing out that a 
community cannot function properly if it 
lives under constant fear and distrust.

Whether the person(s) involved was an out
sider or a student at this school, Mr. Cook 
says he will treat anyone found behaving in 
such a manner with the utmost severity. If 
the culprit were a student, Mr. Cook says, he 
would probably dismiss that person from the 
college under the given circumstances.

Mr. Cook urges all students living on 
campus to abide by the following simple 
precautions, for the sake of their own pri
vacy. Always lock your doors, and keep 
your blinds shut at night. Be aware of 
strangers who don’t appear to have any 
business on campus, and report suspicious 
persons or any incidents to campus security 
immediately. Mr. Cook also says he is 
available to talk to anyone who has experi
enced incidents of this kind.

Deja Brew: We’ve All Been Beer Before 
A Proposal to the St. John’s College Polity

Underwater Visions
—Krishnan Venkatesh

Coming up soon (Saturday, October 8) 
at the film society are remarkable, haunting 
films by two of the greatest directors of all 
time. L’Atalante (1934), by Jean Vigo, tells 
a simple story of a love lost and found again. 
Much of the action takes place in the cramped, 
cluttered rooms of a barge chugging around 
the canals north-east of Paris during a dark 
winter, but to describe the setting of the film 
in this way does no justice to the ravishing 
cinematography of Boris Kaufman (brother 
of Russian director Dziga Vertov, and best 
known for his astounding work in On the 
Waterfront). In Kaufrnan’s hands, each ca
nal scene feels like a quest down one of the 
rivers of the Underworld, and each interior 
like a visit to some forgotten world where 
objects such as pitchers and bottles still glow 
with old significances that we lost without 
remembering how. I will forever be grateful 
to* Vigo for the scenes in which Jean, moved 
by the old superstition that you can see your 
loved one underwater, plunges into the murky 
waters of the canal and searches, twisting 
and turning with anguished face, for his lost 
Juliette; or the scene where Pere Jules and 
the boy bring a phonograph to life, and a 
waltz floats across gleaming waters as Jean 
finally smiles in hope.

Vigo died in 1934 at the age of 29, 
having made only a handful of films; each of 
his films, however, is that perfect fusion of 
the real and the lyrical that only the true 
masters can achieve. Every year the French 
award a Jean Vigo Prize to honor a film
maker who has shown “independence of 
spirit and quality of directing.” L’Atalante 
also stars the German actress Dita Parlo, 
whom many of you will remember from La 
Grande Illusion, and whose beautiful, lumi
nous face is itself a good reason to see the 
film!

Showing with L’Atalante is Vittorio de 
Sica’s Miracle in Milan (1950), a bitter
sweet fantasy set in a modern industrial city. 
Those of you who saw and were moved by 
de Sica’s more famous films, such as Bi
cycle Thieves and Umberto D, will need no 
special invitation to see this one. Once 
again, de Sica tells a story of ordinary people 
and real hardship, but here he succeeds in a 
seamless union of grimy Italian Neo-Real
ism, satire, and tender fantasy. His cinema
tographer is the great G.R. Aldo, who did 
some brilliant work for Visconte (La Terra 
Trema, Senso) and Orson Welles (Othello). 
Come see, marvel, and be moved.

—Sean Doherty
To brew or not to brew, that is the 

question; whether ‘tis nobler at our assem
blages to suffer the taste and hangovers of 
commercial brew, or to take arms against a 
sea of Budshwag, and by opposing replace 
them. To drink, to imbibe - no more - and by 
a change we end the headaches, and the 
thousand natural shocks that flesh is heir to! 
‘Tis a consumption devoutly to be wished.

—Shakesbeer

Why should we at the college brew our 
own beer? Students and tutors learning the 
great books are worthy of great beer. The 
cost-efficiency of brewing our own is reason 
enough to consider it. Fresh beer is less 
detrimental to the human body and the envi
ronment. Brewing our own would allow us 
to sample many varieties while teaching us 
a trade or a hobby that is not only enjoyable, 
but educational.
Brewing our own would be cost-efficient for 
many reasons. The most obvious is that all 
we would buy is equipment and ingredients. 
We might be able to sell our spent grains to 
local cattle farmers, helping us recover some 
cost. We would not hire a jargon-brained 
market researcher to tell us that the words 
“full-bodied” were approved by 78 of 110 
middle income males living in Shamrock, 
Texas. We would not hire an accountant to 
tell us that com sugar is less expensive than 
malted barley. Com sugar, by the way, is 
what produces a cider-like flavor and poor 
stability in beer, which is why many brews 
contain preservatives.

Fresh brew is more healthful than some

commercially brewed beers. The first and 
most obvious reason is that fresh brew does 
not contain preservatives. In addition to 
being preservative-free, brewer’s yeast is 
one of the most complete sources of Vitamin 
B complex. Our fresh ale would not be 
filtered, and therefore would contain live 
brewer’s yeast in suspension and sediment. 
Alcohol depletes the body of Vitamin B 
complex (all the B vitamins), and without 
Vitamin B we cannot easily convert the food 
we eat into usable energy. The energy or fuel 
our body synthesizes from food is glucose 
(blood sugar). Hangovers are due in part to 
a lack of glucose reaching the brain. Vita
min B is also responsible for the mainte
nance of fluid levels in the body, making 
beer less likely to cause dehydration.

Environmental benefits of brewing our 
own are the reuse of grains (cattle feed), and 
the freedom from needing packaging. No 
bottles, only kegs. Our beer could go imme
diately from the vessel into the keg, and then 
into glasses or mugs that are reusable (like 
the kegs). People’s usual idea of beer is very 
limited. The first thing that comes to many 
minds when the word beer is used is a pilsner 
(such as Budweiser, Miller, Busch, Rolling 
Rock). Pilsner is a great style of beer. 
Nonetheless, to judge if it is the best you 
must sample other styles: for example, In
dian Pale Ale, Bitter, Red, Stout, Porter, 
Brown, Alt, Bock, Dunkel, Schwarzbier, 
Wiezenbier, and of course. Wheat beer. To 
say Bud is your favorite without experienc
ing the rest is like saying Socrates was the 
greatest philosopher without reading any 
others. continued on page 6
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Eight employees are victims of College’s budget cuts
—Daniel Flaumenhaft

According to Bryan Valentine, the 
College’s treasurer, spending in the fiscal 
year 1993-4 exceeded income by approxi
mately $400,000. In an attempt to reduce 
this differential, the college laid off eight 
full-time employees.

Ted Gonzales, Director of Personnel 
and Buildings and Grounds, says that in 
addition to all five dormitory custodians, 
two workers from the treasurer’s office and 
one fi'om Office Services lost their jobs. A 
committee of College officers determined 
which positions to cut after spending two to 
four months considering what duties could 
be more cheaply performed by students on 
work/study, by outside contract, or by inter
nal reorganization.

The eight employees were called to a 
meeting on May 27, where they were told 
that they were being laid off, given informa
tion concerning their severance packages, 
and advised by state labor officials concern
ing unemployment compensation. Although 
the possibility of layoffs had been men
tioned some time before, the College gave 
no advance notice.

Instead, all the employees received four 
weeks severance pay, and some, depending 
on seniority, continued to receive such ben
efits as health insurance for several months. 
One custodian, who had only a few years of 
work remaining, accepted early retirement, 
another one accepted a part-time job at the 
switchboard. The Office Services employee 
worked briefly for security, and then left to

look for another job.
Gonzales says that the College gave no 

notice because the committee did not reach 
a final decision until the end of May, and that 
it was necessary to act before June, because 
the new fiscal year’s budget would not allow 
for as much severance pay. He adds that he 
has “been involved in organizations where 
layoffs took place, and [has] never been 
anywhere else where the employer has done 
as much.”

According to the Wages and Hours Di
vision of the State Department of Labor, 
New Mexico requires no notice in advance 
or payment beyond that due for hours al
ready worked.

David Testa, who worked in Computer 
Services and the Treasurer’s Office, and is a 
student in the Graduate Institute, agrees that, 
given that it laid people off, the College 
behaved relatively well, but adds that sev
eral of the others, who had worked at St. 
John’s longer than he, had been very dis
turbed.

Most of those laid off were middle-aged 
women, members of a demographic group 
that has particular difficulty in finding new 
jobs. Although the College did provide let
ters of recommendation, and has received 
several inquiries from other employers, 
Gonzales says that he has no precise statis
tics on how many of these resulted in hiring, 
although “at least a couple” have found other 
full-time positions.

The College will save $100,000 per 
year by the layoffs, says Valentine. TTiis

leaves about $250,000 to $300,000 
unaccounted for. Other areas of saving have 
included freezing the base faculty salary, as 
well as most other salaries, and capping 
benefits for all employees.

Future items under consideration in
clude financial aid and next year’s tuition. 
Valentine says that the Conference Center’s 
income appears to have peaked, and the 
money pledged so far in the Capital Cam
paign will not be available for some time yet.

Dean Stephen Van Luchene says that 
no change in the size of the faculty is planned, 
as that would mean a corresponding increase 
in class size. He adds that this year’s unusu
ally large senior class sections are the result 
of several retuning students registering after 
teaching slates had already been assigned.

Some departments of the College have 
had problems due to the loss of staff. Valen
tine says that his own office is managing 
with fewer employees, but that things get 
hectic if anyone is sick or on vacation. Joe 
Salazar of Office Services is more 
emphatic.“rm doing three jobs now,” he 
says, adding that he has fewer work-study 
positions than last year. On several occa
sions, he has had to close the office tempo
rarily for lack of staff.

The dorms are now cleaned three times 
a week by an outside company. Service 
Master, whereas before they were cleaned 
daily. Because of this, they tend to get 
somewhat grimy. Moreover, some students 
say, the service does not clean as thoroughly 
as the College’s own custodians did.

Cleanliness is next to godliness; the maids practiced both
—^Daniel Flaumenhaft

Freshman year, I lived in Driscoll. In August of 1991, just 
before my dorm-mates and I arrived at St. John’s, the R.A., Mike 
Zinanti, wrote us a letter concerning life on campus. After a few 
jocular remarks about Meem (“the enemy”) and Stan (“the big 
fish”), the letter suddenly became more serious, even reverential. 
It exhorted us to get to know Ida Romero, the “maid” who 
cleaned our section of Uppers.

I no longer have this letter, but Mike was not alone in his 
praise. In the twenty minutes following last Thursday’s seminar, 
I filled several notebook pages with people’s fond recollections. 
In order, as Herodotus says, “that those great and wonderful 
deeds... not fail of their report,” I thought some of them ought to 
be published.

Bill George (‘96) remembers frequently seeing Connie 
Garcia cleaning the grout between the bathroom tiles with a 
toothbrush, and other students have similar recollections. But the 
maids were not just “custodial staff.”

“I think they were better R.A.’s than most of the R.A.’s 
were,” says Mike Hudson (‘95). “They helped a lot of people

keep their sanity at St. John’s.”
Another student, who asked not to be named, concurs. “Ida 

would bring us food—she treated us like family.”
Anecdotes abound. “Ida saved boxes all winter so students 

could pack” at the end of the year. The maids remembered 
students’ names for years, checked in on a student who had had 
surgery, restored McCune to as good as new after the wildest of 
parties.

And, after as long as 26 years, they were suddenly gone. 
Perhaps we took them too much for granted; whoever it was that 
used to leave dirty dishes in the Lower Commons kitchen ought 
to have been flogged. Nonetheless, the maids were, at least as far 
as students were concerned, a part of the community, and their 
departure is a loss to it.

I think it’s fitting that Mary Lou Martinez, who cleaned 
Lowers for sixteen years and now works at the switchboard, end 
this article.

“I felt more like family than anything else. I was there not 
only as a maid, but as someone to talk to.”
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Concernig Letters
Dear Readers:

We love letters. We'd like to print 
some in each issue.

In the last one, we printed a rather 
controversial article. Several meals 
buzzed with the grumbling of offended 
students. But no one wrote any letters in 
response.

What can explain this silence? Ei
ther we are all racists, and proud of it, or 
we are racists, and unable to convinc
ingly deny it, or those of us who are not 
racists don't care whether or not there are 
many among us.

All of these cases are reprehensible. 
Please, someone, prove me wrong. Write 
a letter and revive our faith in 
Johnniedom.

I've already written one potentially 
controversial article for this issue. I did 
not expect a dearth of letters. And yet, I 
find an empty Letters box on the com
puter screen. I've neither time nor space 
to add anything meaningful to the dia
logue that Ms. Christian has opened, but 
on behalf of the New Moon, I ask that 
this silence not continue.

—Daniel Flaumenhaft, for the New 
Moon staff

Medea
—Sarah Jane Kent

What acts men can imagine are within 
some man ’ s power to perform. This is a truth 
manifest in the world, and a truth particu
larly clear in Euripides’ Medea, though ill- 
advised translation may obscure it or actors 
may interpret it falsely. The Medea’s power 
and sense cannot, in any case, be quite veiled, 
and they betray such abuse.

The greatest part of my all-college 
seminar insisted that Medea took divine, not 
human, revenge on Jason when she killed 
her children. An absurd and pathetic read
ing: its various defenses demonstrated the 
fear of recognition that generated it, and a 
god could no more have done this murder 
than could have a beast. Medea is purely 
human, and her actions are intelligible; else 
Jason is the innocent victim in a meaningless 
play. Perhaps my seminar-mates—and the 
University of Utah actors—sought to justify 
Medea. That mission is tempting but dan
gerous, ending in presumption, obnoxious 
piety, or inaction. We do better to call 
justification impossible, even undesirable, 
than to seek instead to act out of clarity and

Review
passion and a sense of some whole.

The translator, Mary K. Gamel, might 
intend, with her coarse translation, obliquely 
to justify the play’s unrepentent violence. 
More likely she believes she has success
fully rendered Euripides’ “common lan
guage” into modem English. But common 
language does not shock commoners, and I 
was shocked as well as bored by the actors’ 
loud, repetitive vulgarity.

A spectacle, bright and diverting, serves 
to separate. It separates observers and par
ticipants alike from the right objects of their 
thought; thus also observer is separated from 
participant, and either is separated from ac
tion or understanding. Some would hold 
that art, on the other hand, is “a sympathy... 
in the etymological sense of the word” and 
an “intensification of personality” (Brieux). 
That is, art depends on understanding or 
interaction and has nothing to do with sepa
ration, except in that separation is its possibly 
inevitable subject. Director Larry West’s 
version of Medea could not help but fail 
because of a confused attempt to replace art 
witha spectacle.

-----O PENING Q UESTIONS-----
Dear (I don’t know what to call you, but you seem handy),

I read about your investigation of a muffin case a couple 
weeks ago. Well, I was impressed by your professionalism in 
organizing such limited material, and your daring endeavor to go 
right to the source of the problem. I’d like to offer you a more 
challenging case, though.

I have two muffins, and they are both as fresh and attractive 
as muffins get. In fact, they are two of the most delicious looking 
muffins I’ve ever looked upon. Usually I don’t give much 
consideration to muffins, but these are different. One of them I 
happened upon three weeks ago, the other I’ve had for about a 
week and a day. I’ve kept them both in my refrigerator till now. 
I don’t know exactly what kind the first one is, but it reminds me 
very much of the muffins of my childhood. When I smell it I get 
a delightful, warm feeling. It’s altogether a mysterious muffin 
and continues to intrigue me. I’m amazed that it has kept for so 
long in my refrigerator. I don’t know if its preservation is due to 
the distinctness of the muffin or the quality of my refrigerator. 
Anyway, the other one is definitely blueberry. I’ve only recently 
acquired a taste for blueberries, by the way. Now, I have to tell 
you. I’ve slightly nibbled from each of these muffins. The one 
I’ve had longer instilled in me even greater intrigue with its 
uncanny subtleties, and the other, though different from what I 
expected, gave me a pleasing and quite extraordinary apprecia
tion for it and left me somewhat curious because it is no ordinary 
blueberry muffin.

Here’s my dilemma: I want very much to keep one muffin for 
myself, and I should like to give the other away. But I haven’t yet 
decided which I should hold onto. You see, I fancied once that I 
could have them both, but one simply doesn’t eat two muffins, for

that would be selfish. And if I were to give both away, I would 
certainly be at a loss. I’m distressed with this feeling that one 
would be more wholesome for me than the other. Bearing in 
mind, then, the description I’ve given you of each, perhaps you 
could encourage me to a wholesome decision. In honor of your 
response I will take your advice to heart.

So, you’re just looking out for yourself. I guess that’s 
smart in a way, especially after what we learned last week of 
invisible mold. Well, I must tell you that I didn’t expect to 
address another muffin-oriented question. But this is really 
more about decision-making, so I think we can work with it.

I don’t think your dilemma should tax your nerves as much 
as you’re letting it. Perhaps that’s because I’m looking from the 
outside in — you know how that goes. I agree that it would be 
selfish to keep both, and detrimental to you to give both away. 
Have you anyone you share things with on a regular basis? I 
gather from the tone of your letter that you don’t. Then again, 
I get the feeling that you aren’t particularly concerned about the 
person you will share with, but more concerned about getting 
rid of one muffin so you can settle down and enjoy the one you 
choose for your own. You don’t care about what muffin the 
other person gets, do you? Whittled-away, your question is 
this: “Which one do I want?”

Let’s break the question down. Which one do you want? 
Well, you’ve nibbled on both. That’s tacky, you know. It 
seems to me that you’ve limited yourself by molesting them. 
You’ll have to take the nondescript one if you expect anyone to 
accept the other from you. Everyone knows a blueberry muffin 
without thinking about it, and the nibble marks will be less 

continued on next page
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Lecture Review
Three Love Poems By Robert Frost 
Mr. Darkey, September 2,1994
—Steve Pearson

Since I do not make any pretense of 
being able to understand a poem as a poem, 
I am always grateful when others let me look 
into their poetic analyses. Granted, I am 
getting a second-hand understanding of the 
material, but I am also getting a first-hand 
view at the different ways that people who 
do appreciate the poetic look at a poem. My 
hope is that by seeing many different ap
proaches to reading a poem, I will learn to 
read poetry well by myself.

Mr. Darkey, in his lecture “Three Love 
Poems by Robert Frost,” intended to praise 
three poems by examining their excellences. 
Referring to Don Quixote, he admitted that 
he would be leading us down the road but not 
getting us to the inn that we might be expect
ing. By revealing how he reads a poem 
rather than merely expositing a finished in
terpretation, he did us a favor. In keeping 
with the spirit of his lecture, I will try to point 
out some of the highlights of the journey.

The first poem, “Happiness Makes Up

in Height for What It Lacks in Length”, 
illustrates well several principles of inter
pretation. First, the title is long but one line 
high, while the poem itself is twenty-four 
lines high, all only six or seven lines long; 
read the title. Second, the sounds are simple 
and not necessarily poetic; try to listen to the 
poem for clues to the meaning. As Mr.Darkey 
said, the only difficulty in the poem is the 
thought itself. Third, the poem’s structure is 
its division into three sentences, each of 
which changes the focus of the poem; “struc
ture is intelligibility.”

The second poem, “Never Again Would 
Birds’ Song Be the Same”, also illustrates 
these same principles, but Mr. Darkey used 
it more to show how we must use our imagi
nation when we read a poem. After giving us 
a brief synopsis, Mr. Darkey began to specu
late on what had happened before the poem, 
making up a dialogue between Adam and 
Eve as she explored the newly created world. 
We must begin with the poem, try to create 
in our heads the larger setting, and then 
return back to the poem to find the right 
voice, or “tone of meaning” for each line.

The third poem, “Come In,” was for me 
the least appealing of the three, at least on 
first reading. I suppose that the laughter Mr. 
Darkey generated during his discussion of 
the second poem made it harder for me to get 
interested in this much darker text. I do not 
know whether Mr. Darkey intended this, 
although I now see that perhaps this poem 
has the most emotional impact of the three. 
It also illustrates the principles stated above, 
but in a much more complex way. The 
structure, rhythms, and foci are much more 
subtle and complicated than in the other two 
poems, but the effect is much stronger in the 
end. Mr. Darkey used this poem to illustrate 
a question he raised about the other poems: 
Of what use is the poem for us? Besides 
understanding the meaning of the words and 
imagining a broader situation in order to find 
the right “tone of meaning,” we must also 
bring the poem inside of us and try to feel 
what the poet felt.

I cannot say that this was the most 
profound or revealing lecture I have been to, 
but I do not think Mr. Darkey intended it to 
be. In fact, I think he quite fulfilled his 
purposes of showing us the highlights of the 
road we are on when we read a poem, and of 
praising the poems by looking at their 
excellences. I have only given what, to me, 
were the highlights, but perhaps this is the 
best way to review Mr. Darkey’s simple and 
instructive lecture.

More about brewing
...continued from page 2

What I ask of the polity is that it con
sider a brewing system for St. John’s Col
lege. If people have prejudices against it 
because they have tried homebrew and found 
it unpalatable, I would suggest they start 
with samples from five gallon batches al
ready brewed by myself. If you sponsor a 
five gallon batch and specify the type (style) 
you want, I can brew a batch that will mature 
in about four weeks.
Many of my ideas come from Charlie 
Papazan’s New Complete Joy of 
Homebrewing.
If you want to know more or want to talk 
about beer, call or write:

Sean Doherty
1152 Calle Amanda Apt. B
Santa Fe, NM 87505
474-6184

The Thief's Wife's Lover's Cook: 
Steve Pearson's Recipe

—3. Jackson
You know Steve Pearson, right? Well, 

this is his recipe. That’s right, he’s only 
got one, but it’s nearly foolproof and damn 
good.

2 servings
1 onion
2-4 cloves garlic 
3/4 -1 cup mushrooms 
1-2 tablespoons olive oil 
1-2 cups wine

(red for red meat, white for chicken 
and veal)
2 pieces of meat

(either fairly thin cuts of beef, bone
less

chicken breasts, or pork cutlets)
Salt, pepper and other seasonings, to taste

Coarsely chop onions and mush
rooms; dice garlic. Heat up pan on about 
medium-low and add 1 tbsp of the olive 
oil. Saute the onions, garlic and mush
rooms until the onions are barely transpar
ent, adding more oil if necessary. Add one

cup of the wine, raise the temperature to 
just below medium, add seasonings, and 
bring to a simmer for about 5 minutes. Put 
the meat in the pan and cook for about 20 
minutes or until it’s done. If the wine gets 
a little low add more; it should be about 1/ 
2 the depth of the meat. When it’s done, 
take the meat out and pour the sauce all 
over it.

Cook’s notes:
—If you’re using chicken, stick a 

knife into the thickest part of the breast to 
check if it’s done; if the meat is still pink, 
keep cooking.

—^To make gravy with the sauce, 
brown 3/4 of a cup flour by putting it in a 
saucepan on medium-low heat and stir
ring it occasionally until it’s browned 
(don’t let it bum); mix with just enough 
water to make it pourable, whisk until 
smooth and add it to the sauce.

—^Always remember Julia Child’s 
adage, “Some wine for the pan, and some 
wine for the cook!”
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Interview with Krumple:Twenty years with B Sc G

by Brian Parkinson
Mr. Richard krumple ha-s been a member of the Biiilding.s 

and Grounds department for the past twenty years, repairing 
everything from sewers to roofs. This summer he installed 
phones in all of the dorm rooms across the campus, thus 
whisking St. John’s into the technological wonders of the 70’s. 
Currently the system only has eighteen off-campus lines, 
However, Mr. Krumple assures that this will be improved very 
soon.

Being here for such a long time, Mr. Krumple has seen the 
college grow and expand. He has also witnessed the more subtle 
side of how the people themselves have changed. The campus: 
attitude seems to have become less laid back. In general he feels 
more distant from the people here than he did when he first 
started. “It went over the hump a few years ago, I guess, when

they started calling me ‘sir'.” Parlies and pranks were once 
much more common than they are now and members of the 
community in general do not seem as approachable. Itseems to 
him that they are more serious about their studies, but are not as 
inclined to pause for a few minutes in order to exchange a 
friendly word. The people in Santa Fe, as well, seem to have 
become less distinct as the population has grown.

Despite the fact that he does not feel as familiar with the 
community as he did in the past, Mr, Krumple still likes working 
at St. John’s, Students tend to be less demanding and more easy 
going than older people, which makes his job much more 
enjoyable. However, he does ask those with maintenance 
problems to please report them early. This helps, for example, 
to let leaking pipes be taken care of before they become burst 
ones, and it makes everyone’s life a lot easier.

J
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able. The NOOMOON reserves the right to edit or 
reject any submission.

The NOOMOON 
St. John's College 
Santa Fe, NM 87501 
(505) 984-6137

Opening Questions, cont.
apparent among the berries. That’s the one 
that you’ll be able to give away. Many a 
student will turn his/her back on a mysteri
ous baked-good... especially a used baked- 
good. Anyway, I got the drift from the 
description of your feelings about both 
muffins that you are most fond of the odd 
one. Looks like that’s your only choice. 
However, if you haven’t decided by the 
time this issue comes out. I’d say that you 
will be seeing the beginnings of a large 
mammal countenance soon, as Concerned 
in Clio’s mother did with last week’s muffin. 
I don’t know what to do about that except to 
tell you that whoever you give it to might be 
less likely to take it if there is a bear face on 
the surface (people watch for that sort of 
thing). Maybe you should just throw both 
away and get new ones... there are a lot on 
campus.

I would be glad to clear up any obscure 
points for you in what I’ve written, or to 
answer anything new that you might be 
wondering about. Please deposit your 
troubles under the door of the NOOMOON 
office in ESL. —^A.K.

Announcements
Student Instruction Committee and Student 

Tutoring Center
All undergraduates who have concerns or ideas about the St. 

John’s program are invited to join the Student Instruction Committee, 
which meets every Wednesday at lunch in the Private Dining Room. 
Last year we discussed the aims of the Language tutorial, the possi
bility of having Freshman Greek assistants, and the length of the Junior 
writing period. We also run the Tutoring Center in the Library, give 
mock Algebra and French tests and guerrilla seminars, and take a 
survey each spring to find out what topics students want for precepts.

The Student Tutoring Center is now open. Student volunteers 
will be in the library on non-seminar nights to assist you with your 
classwork; their hours are posted by the card catalogues. This service 
is not intended to be used in place of professional tutoring, nor are the 
tutors necessarily experts, but rather fellow students who will listen to 
your questions and try to help you find a solution. Tutoring is generally 
available for all subjects.

—Steve Pearson

Nat' I Coming Out Day Dance
A dance party for National Coming Out Day will be held in the 

cafeteria after seminar on October 6, the Thursday before Long 
Weekend. Persons of all sexual orientations are invited! If you are 
interested in helping with preparations for the dance, please leave a 
note in box 565.

Parents Weekend
October 13-16,1994

Please remind your parents to register for Parents Weekend 
immediately. The deadline is October 1, but late registrations are 
accepted. Brochures were mailed to all parents this past summer. To 
have another brochure sent, contact Susan Friedman, 106 Weigle Hall, 
984-6082.

SCHEDULE
Friday, October 14

9:00-5:00 p.m. Financial Aid Office open for consultations 
4:30-5:30 p.m. “Students in the Working World.” Panel discussion 

by Placement Office, Great Hall
5:30-6:30 Reception with faculty and college administrators. Junior 

Common Room.
8:00 p.m. Lecture 

Saturday, October IS
10:00 a.m. - 5:00 p.m. Library book sale 
10:00 a.m. - 11:00 a.m. Parents Association Meeting, Junior 

Common Room.
11:00 President’s Brunch, Great Hall
12:30 p.m. - 2:00 p.m. Parents Seminars on Antigone
3:00 p.m. Collegium Musicum, Great Hall
7:00 p.m. “Bicycle Thief’ Film Society, Great Hall
8:00 p.m. Waltz Party

Waltz Party
Please Come to the Parents Weekend Waltz Party, Saturday, Oc

tober 15, 1994 at 8:00 p.m. in the Great Hall. Dance lessons are given 
every Wednesday at 4:15 in the Great Hall by Becky Amaral and 
Lawrence Black. The waltz party will have decorations and refreshments. 
Dress to dazzle! ■

Square Dancing
Tuesday, September 27, a new class in Modem Western Square 

dancing will begin at St. Bede’s Church, San Mateo and St. Francis, from 
7-9 pm. There is no charge, but a few dollars per week would help. The 
High Desert Stars is a gay and lesbian club, but everyone is welcome, 
whatever your sexual orientation. Square dancing is fun and complex 
enough to take your mind off your studies for two hours every Tuesday 
evening. It provides an opportunity to socialize with folks you wouldn’t 
know otherwise and is an authentic, home-grown American art form. For 
more information, call Spike Venable at 988-4942.


