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Basketball in Santa Be?
Part of the compromise I consciously made in 

deciding to transfer to Fe was that I would not be 
playing basketball any more. I had heard rumors of a 
hoop in a parking lot somewhere and consoled my
self that this was enough to improve my shot at least. 
But I had no e.xpectations of the high energy intramu
ral games I had so relished in Annapolis, and I was 
right in not expecting this. But I have been surprised; 
as it turns out, Santa Fe has a small but diehard bas
ketball community.

It was about the third or fourth Wednesday of 
school when I tentatively ventured down to the prep 
school gym. The pick-up games we played were re
ally no different from the summer-time games in the 
Annapolis gym. Not knowing many of the people I 
was playing with was sometimes intimidating but I 
soon found out that these were a bunch of nice guys 
who just wanted to play.

My real surprise came when I learned that the

Benchoff and Vashi with B-Ball trophy
guys I played pick-up with weren't just wanting to 
play-they wanted to practice....

We all hear about the Karate team, and get oc
casional news about the fencers on campus-but I was 
shocked to learn that we had a real basketball team, 
and baffled at why I had not heard of it earlier.

continued on page 4

What’s Cooking With Marriott
Not very much. When students went into the 

kitchen to cook at Reality last year, they found that 
much of the equipment was broken. Some ovens 
were unusable, and were being used as storage bins 
for rags. Another couldn’t be turned up all the way, 
and was used only for preheating. When students 
failed to follow a cook’s advice to turn a cake regu
larly, they found that part of the cake, on one side of 
the oven, had risen, while the rest was still dough. 
“Marriott Bill” Schuster, the manager, says that about 
30-40% of the equipment is down or has problems at 
any one time.

This is mainly because of the age of the kitchen; 
a good deal of it dates from when the campus was 
being built, in 1964. Of the eight ovens, five were 
installed in 1964 (and some of those were bought 
used), two in 1970, and the remaining one in 1985.

Most of the food-preparation equipment has passed 
its depreciation lifetime (the period after which it is 
considered to have lost all monetary value) more than 
ten years ago. And some appliances are so obsolete 
that spare parts are no longer made for them. When 
they break down. Buildings and Grounds has to make 
a new part on its own, which sometimes requires sev
eral weeks. Steve Miko, the head cook, says that if he 
had up-to-date equipment he could almost double food 
quality; for example, it would become possible to do 
blackened fish.

Several people in the administration said that 
replacing kitchen appliances has been a low priority, 
long put off; they said that, after all, Marriott has 
never claimed to be unable to manage with the current 
kitchen. But it seems that the school now has serious

continued on page 2



WINTER SUNDAY

Some foggy days, it’s a lullaby —
Today it’s a full-voiced carol 
Welcoming dawn and sun; the 
Wing shadows swell big on my wall.
The ravens bounce their rusty, thrusting cry off 

the rocks.
The finches repeat a single note.
As if its rhythm will enchant the sun 
From a warm cradle.

The pihons grow distinct.
Illumined, their hulks now 
Stirring and expanded as the light 
Slips between their needles, attentive 
As a lover; gleams of gold are cast 
Into the sky like notes, tossed and 
Merging with the open-throated 
Calls of a million birds.

Half-expecting the hillside to lift 
Of one accord, a green and trilling 
Winged field, I watch the morning move. 
Shudder and slowly stretch, to fill 
Its mammoth place in the night-emptied air. 

—Phoebe Merrin

Marriott, continued from page one

plans to buy new equipment. The cost is not yet 
determined; I have heard numbers ranging from 
$30,000 to $100,000. Stiil, because the money 
will be borrowed and paid back over several years, 
the cost per year will not be very high; Bryan 
Valentine was thinking about $25 per student. 
Another comment heard in the administration was 
that each new Marriott manager has suggested a 
different priority list of needed equipment, which 
somewhat discredits the demand for replacements. 
I. caught a glimpse of how this might happen: 
Bill, looking over a list of requested purchases 
that Steve had drawn up, said ’This looks too 
much like an ideal list,” and indicated that it might 
have to be cut.

Right now, since several companies are bid
ding to provide our food service, the administra
tion has asked them each to include a list of re
placements wanted, and will use these bids to
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determine what has to be done. The bids will be 
in by the end of November; a committee will 
choose the best three bidders by Friday, inter
view them, and recommend one to the president. 
The committee includes four students (David 
Duncan, Doug Lynam, Lisa Mabli, Aaron Ma
son) and several more administrators, including 
Kathy, Hans, Mr. Valentine, and Mr. Agresto. 
Agresto is now thinking of adding, after some 
students requested it, a meeting for other stu
dents to examine the selected bidders. This, of 
course, “will not be like a town meeting” or “an 
open forum”, but it will be announced so that 
you can go if you’re interested. (David Duncan 
says that he hopes people will go and ask ques
tions, since not enough people involve themselves 
in community things that they complain about. 
He points out that the only reason why he and 
some other students are on the committee is that 
they were interested in the issue and started ask
ing about it.)

One principal reason why we are now invit
ing new bids on the food service is that there are 
said to have been real problems in some of the 
catering Marriott provides for St. John’s donors. 
Mr. Agresto has criticized this in the past and 
suggested that, if the problem continues, Marriott 
might have to be replaced. The food service 
contract requires all the catering to come from 
the same source as the food students eat. Marriott 
has offered to cancel this part of the contract, but 
Agresto points out that outside catering would be 
more expensive.

However, Agresto has also said that students’ 
continued on page 4
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EPHEMERA
TUESDAY 30 NOVEMBER 
8:00 pm - Jimior Common Room
Symbolic History Through Sight and Sound: Charles Bell, Tutor Emeritus 
"1914: Crisis of the Abstract: 'dancing to a frenzied drum'"

FRIDAY 3 DECEMBER
8:00 pm - Great Hall
Concert by Yehuda Hanani, 'cello
Bach: An evening of suites for solo 'cello

« * «

SATURDAY 4 DECEMBER
Movies in the Great HaU
7:00 pm - Cool Hand Luke
9:15 pm - One Flew Over the Cuckoo's Nest

* * «

SUNDAY 5 DECEMBER
3:00 pm - Great Hall
Concert by Onnie Grissom, pianist (St. John's '92)
Beethoven: Sonata Op. 57 ("Appassionata")
Debussy: Prelude X, Book 1 {"La Cathedrale Engloutle") and "Reflets dans l'eau'\ 
Chopin: Ballade I in G minor. Op. 23

* « «

The Meem Library has added new files to the public access (Books in Print) computer 
near the card catalog. All senior essays (1968-), Graduate Institute outstanding essays 
(1993-), and copies of lectures given at the college in the library's collection were indexed 
on a computer using ProCite software. These indexes can be searched by any word (one 
word at a time) in the author, title or subject fields. Every essay and lecture was assigned 
subject headings.

These indexes may be of particular interest if you wish to identify senior essays written 
on specific subjects. Now it takes just a few minutes to find out.

For a demonstration or for more information, feel free to contact the library staff.
The public access computer is available for use during library hours.

S. Roehling

- OVER -

THE ST. JOHN'S WEEKLY CALENDAR OF EVENTS



Student Instruction Committee:
Thursdays at noon, PDR

Senior Lab Study Group: 
Sundays at 4:00 pm - ESL-126

Student Tutoring Center Hours:
8:00-10:00 pm Tuesdays
8:00-10:00 pm Wednesdays
1:00-4:00 pm and 7:00-9:00 pm Sundays
The tutoring center is located at the card catalog desk in Meem Library.

Resident on Duty: Nov. 29-Dec. 2, Ms. Dunn; Dec. 3-5, Mr. & Mrs. Kirby

Ephemera is posted each Monday; copies are available at the switchboard. 
Notices to be included in Ephemera should be turned in at the Dean's Office 

by noon on the preceding Friday.



Public Letter(s)
Dear Mr. Durham and Ms. Petre Hill:
(in response to their resignations as chair- 

peison of the Polity Council and editor-in-chief 
of the Moon)

It seems that your complaint about the “apa
thy” and “general lassitude” of the St. John’s 
community is quite valid. The tvvo of you cer
tainly cannot be expected to act for everyone and 
write the whole newspaper, or lead a polity when 
there are no people with whom to discuss issues. 
As much as 1 empathize with your situation, I 
cannot help but be disappointed that the two of 
you abandoned your jobs. This signifies a deep 
problem with regard to our duties and expectations 
as individuals and as members of a community.

You said that you hope that by leaving your 
jobs, a space will be available in which the St. 
John’s community can decide how important the 
polity and the Moon are, and in what direction 
they should go. You seem to think that your res
ignations will cause a certain amount of commo
tion with the community because of the absence 
of your leadership. Creating a vacuum, however.

People to bitch at if you don’t 
like what’s going on here:

Randall Rose 
(editor)
Allison Eddy-Brown, Alexa 

Van Dalsem 
(layout & deliveiy)
Aaron Fredrickson 
(filler-inner)
Chris Allison, Tom Jaeobson 
(clarity & grammar)
Cass Carrigan, Hope Del Carlo, 

Kathryn Hoar 
(taste & judgment)

Note: there will be a meeting at 2:30 
on Wednesday in ESL-115 for people inter
ested in writing pieces.

seems to be an ineffective and, indeed, an irre
sponsible method. People become leaders because 
they deem the organization, the people, and the 
duties important. They believe that they can guide 
during prosperous, turbulent, and even apathetic 
times. It seems, then, that if the job was that 
important to you, you would stay with the job 
despite the general mood of the community.

The two of you lamented about how difficult 
it was to work amidst the “ominous silence”. 
Considering how public and how important your 
jobs are, and the kind of community you served, 
this silence of St. John’s is inexcusable. But this 
does not excuse you from your responsibilities, 
either. I know that both of you worked hard at 
your jobs through the past few years, and indeed 
it is lonely at the top. But that is the nature of the 
job; the only response to your work that you will 
ever get is basically when you are doing some
thing wrong. It is rare that people who continu
ally do good, solid work ever get a positive re
sponse. If your ears ring with silence, let that be 
pleasurable; if you love your work and you have 
passion for it, you will most likely succeed and 
be satisfied.

-Patricia Simpson
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Basketball, continued
Anant Vashi, a tried and true 

member of the St. John’s basket
ball team, told me that there are 
six others who play in their games: 
Sam Luick (SO), Daniel Benchoff 
(JR), John Kochendorfer (JR), and 
three townies, Charles Bmnn, 
Brendan O’Neill, and John Westo- 
ver. The team plays about once a 
week, usually Fridays, with the 
City League of Santa Fe. They play 
in Division 3A. The divisions go 
from 1 (the lowest) to 6 (the high
est), 3A being a respectable middle 
position.

Although I have been witness 
to the occasional personality con
flict down at the prep school (high 
levels of testosterone do not help), 
the team is a close group who have

the skill, height, and speed to play 
exciting games. Brunn, Kochen
dorfer, and Benchoff are the giants 
of the court-lheir hands seeming 
like magnets which suck the ball 
to them—THWAPP!! In my pick
up experiences, Sam Luick is air
borne; I mean he is always air
borne. If you look up Sam will be 
there, tipping a ball in for an ef
fortless basket, or catching the re
bound every one else is waiting for. 
When he is playing, Luick is a 
dominating force on the court. 
Anant Vashi has an intense energy, 
like a growling Rottweiler waiting 
for the attack, which would be 
shocking to those of us who are 
accustomed to his laid-back de
meanor in classes. Although just

about all of the players can accom
plish a successful drive, the team 
shows its stuff when they use their 
passing to their advantage. Is there 
anything quite as exciting as 
watching three or four lightning- 
fast inside passes immediately be
fore the climactic shot? I think not.

In the recent "Turkey Shoot 
Out" our valiant team got to second 
overall. It would have been great 
if there had been a communal 
campus cheer for them, .but maybe 
some of you at least admired the 
trophy Daniel was carrying around 
last weekend. So let’s hear it for 
the St. John’s basketball team- 
masters of the court, and bastions 
against athletic apathy.

-Allison Eddy-Brown

Food, continued
meals are the most important part 
of the food contract; he is only 
concentrating on the catering be
cause it’s what he knows about. As 
far as our food goes, some of the 
students on the committee think 
that the quality will not get better 
with a new contractor, and could 
only get worse. There is some evi
dence behind what they say. Dur
ing the last few years, we have had 
several different managers and head 
cooks at Marriott; a few were good, 
but most were bad. This seems to 
be one of the best phases; for ex
ample, Bill has brought in organic 
vegetables for the first time, and is 
planning to bring in fresh fish. We 
now have four entrees at lunch and 
dinner, not just three; two of them 
are vegetarian, and one is usually 
vegan. Steve, a certified executive 
chef and graduate of the Hyde Park 
Culinary Insitute, has been trying 
to get the cooks to actually taste

the food they make before serving 
it; apparently many of the cooks 
are short on training. Bill also talks 
about remodeling the serving area 
to allow self-service and shorter 
lines. This, of course, is not Bill’s 
decision to make, since it depends 
on whether the school will provide 
money; but I think Bill is being 
sincere, and not just suggesting 
good ideas to keep the job. Mr. 
Agresto says, “It’s been a long 
haul, but we’ve finally got a good 
cook and manager.’’ (By the way, 
despite what some people in the 
administration think, both Steve 
and Bill are leaving if Marriott is 
fired. Steve says he likes working 
at Sl John’s; but he gets good ben
efits at Marriott, and he’s planning 
to stay w'ith the company. The 
other workers at Marriott are likely 
to be rehired by whatever new 
chain comes in.)

I think the current Marriott

management is starting to do bet
ter than would be expected from a 
food company filling out a contract; 
but in any case, people who care 
about the food should come to the 
open meeting and ask questions. 
Mr. Agresto, for example, says that 
he’s looked very little into the cof
fee shop service, and that he’d like 
students’ advice. It’s also impor
tant to check out what the compa
nies are planning for the failing 
kitchen equipment; I think it’s un
likely that we’ll get it all replaced 
unless a number of students insist 
on it Also, when I talked to the 
Marriott people, they reminded me 
that you can go in and talk to the 
cooks about food you like or dis
like.

-Randall Rose, with assis
tance from Cass Carrigan, David 
Duncan, Doug Lynam, Aaron Ma
son, and Richard Durham.
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