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ACROSS
1 Natural liniment

11 Beliefs
15 MacLeish work

inspired by a
treatise published
circa 18 B.C.

16 “The Grapes of
Wrath” traveler

17 Decent sort
18 Turner of records
19 Rubble creator
20 WWII leadership

monogram
21 Picks up
23 Like many poll

questions
25 “Paradise Lost”

figure
28 Period in a sonnet
29 Without getting

excited
31 Govt. benefits

provider
32 Bleep
35 Sauté
36 Golfer’s concern
37 Mexican

salamander
39 The States, to

Mexicans
41 Reunión

attendees
42 Word of awe
44 Main arteries
45 Sudanese

leader?
46 “Age before

beauty!”
48 __-Julie: Montreal

suburb
49 Media workers’

org.
50 Employ against,

as tear gas
54 Develop canines,

say
56 Welcome site
58 Jacuzzi setting
59 Last Stuart

monarch
60 Participant in an

annual event
since 1951

64 Year of
Alexander V’s
death

65 Dude ranch
problem

66 Nuisance
67 They require

discussions

DOWN
1 Toady?
2 Castle seen in

“The Whirl of Life”
3 USAF E-6’s
4 Apple core, briefly
5 Keep
6 Command
7 Idle
8 First half of an

indirect course?
9 Antique French

coin
10 Dylan hit originally

written for
“Midnight
Cowboy”

11 Speck
12 Getaway that

gives you a lift
13 Where Brooklyn

Park is
14 Eel-like marine

reptiles
22 Ethyl ending
24 Nobelist Bohr
26 Boxer’s cry
27 Weary
30 Basketball

formation with
numerous play
options

32 Office gadget

33 Ontologist’s
concern

34 Unfinished
business

36 Falcon-headed
god

38 Longtime
Mississippi
senator

40 Bad sign for one
seeking a
shortcut

43 Unnamed woman

46 “That feels great!”
47 Inn choice
51 These, in Tijuana
52 Bridget Riley

genre
53 Nasal passages
55 Modern dialogue

unit
57 One who’s with

you
61 Humanities degs.
62 Plugs
63 Helmsman’s hdg.
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ANSWER TO PREVIOUS PUZZLE:

RELEASE DATE– Saturday, March 10, 2012

Los Angeles Times Daily Crossword Puzzle
Edited by Rich Norris and Joyce Nichols Lewis

xwordeditor@aol.com

SOLUTION TO FRIDAY’S PUZZLE

Complete the grid
so each row, 
column and 
3-by-3 box
(in bold borders)
contains every
digit, 1 to 9. 
For strategies on
how to solve
Sudoku, visit
www.sudoku.org.uk
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“I’m still hungry. Eh, I’ll just jack off.”

www.dailynexus.com
NEXUSDAILY

WEATHER
The Weatherhuman may be ageless, but everyone has 

midlife crises ... right?

Tomorrow’s Forecast: The ’human buys a tripped-out bike 
to stunt on around campus in hir combover.
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CLASSIFIEDS
Help Wanted

Server
     We are looking for the right 
genuine server,  wine knowledge a 
plus, for our dynamite team.
 We are energetic breakfast, busy 
lunches great happy hour and in 

house desserts. Stop by Andersens 
1106 State st. Santa Barbara or 
email your resume
Email andersenssantabarbara@
gmail.com
www.andersenssantabarbara.com

Party Politics Extend Past A.S. Election Results
Tamari Dzotsenidze
Asst. News Editor

Despite parties dissolving immediately after elections, party politics 
remain at play within Associated Students (A.S.) long after elections are 
over. 

Last year, Campus United swept elections, taking every executive posi-
tion and a majority within Senate. This year’s election also kept the party 
in a Senate majority with 16 seats, leaving the Isla Vista Party with nine.

According to current Internal Vice President (IVP), Natalie Jordan, who 
ran as an independent candidate, she has seen a divide within Senate along 
the ideological party lines.

“I have spoken with some senators very recently who have felt targeted,” 
she said. “I’m embarrassed, honestly, to hear that this happens within our 
association, but it is a reality, so I can’t say exactly where it comes from 
because obviously this election cycle was a little bit dirtier than most, but 
I think anyone that is willing to target another student is shameful either 
way.” 

Jordan said she believes this falls along party lines. 
“I think it has a lot to do with people thinking A.S. is ‘House of Cards,’ 

and it isn’t. You don’t need to be dirty, there doesn’t need to be any gameplay, 
and we’re all literally here for the same reason,” she said. “There should be 
no allegiance to the party.”

Felipe Recinos Quant, current College of Letters and Science senator who 
ran with The Response, said he has seen animosity between a senator from 
The Response and senators from Campus United. 

“It sadly has come to personal disagreements outside of Senate,” he said. 
Jordan said having different viewpoints and opinions is what makes 

Senate effective and that the IVP plays a crucial role in making sure all view-
points are heard and that there is a respectful environment. 

“With Jasmine [Sandhu] coming in, I think it’s very, very important that 
we are making sure that there is absolutely no party politics in play with the 
internal vice president role,” Jordan said. “Their job is to solely serve the 
senators and make sure the meeting runs efficiently, and that needs to be 
done in a completely viewpoint-neutral way.”

Sandhu, the newly elected IVP from Campus United, declined to com-
ment. 

Despite the tension, many senators still feel their experience was posi-
tive and that they were able to complete their goals. 

Lesly Silva, current on-campus senator who ran with The Response, 
said despite some hiccups she was able to do valuable work and that 



Thursday, May 4, 2017Daily Nexus 3News

“

SIERRA DEAK / DAILY NEXUS 

‘Sense of Family’ at the Heart of 
Campus United’s Election Success

Maura Fox
University News Editor

Following two straight years of Associated 
Students (A.S.) election domination, Campus United 
(CU) attributes its success to organized campaigning 
tactics and a strong “family” bond within the party.  

Only two parties, CU and the Isla Vista Party, ran 
for A.S. positions in this year’s election, differing 
from three parties last year. The two-year success 
of CU is similar to that of the Open People’s Party, a 
former A.S. political party that took the majority of 
positions for two consecutive years in 2013 to 2014.

According to CU party co-chairs Madison Hechler 
and Izabella Kipnis, the party campaigned for the 
election through reaching out to groups in the Office 
of Student Life (OSL), tabling on campus and going 
door-to-door in Isla Vista explaining the CU plat-
form.

CU candidates were taught how to campaign in 
I.V., which included training on how the candidates 
should conduct themselves in any situation that 
could occur when visiting I.V. residents.  

“For the party as a whole, knocking on doors was 
the most effective way to reach out to people,” Kipnis 
said.

Hechler and Kipnis both said the CU party has a 
family dynamic that allowed the party to bond and 
work collectively on the campaign. 

“I would start by saying that our name isn’t just a 
name; we really are a united party,” Kipnis said. “We 
made an effort so that all our candidates got to know 
each other and all the campaign managers bonded 
and were close.”

“I think that we are a super, super diverse party, 
and we like to bring in people from different aspects 
of campus and walks of life,” Hechler added.

Hechler joined CU last year and worked as a cam-
paign manager for the election. She said even though 
she did not fully understand the level of involvement 
for the political party at the time, she was drawn in 
by the “sense of family” within the group. 

“It’s very much like a family feel, so all the time 
there’s a lot of work to be done … but it’s still fun 
because we all really get along,” Hechler said.

This year, Hechler said she strove to foster that 
same “family feel” as her first year and said she 
believes while the party did expand in size, it was able 
to maintain a close-knit relationship.  

Hechler said she believed outreach was the best 
way the party connected with the campus and Isla 
Vista and said the party’s already diverse group 
allowed them to reach a wider audience. 

“Part of what makes us successful is that ability to 
have outreach in the community through the diverse 
channels of our members,” Hechler said. “So I defi-
nitely think it’s a unique group.”

The A.S. Elections Code permits parties to raise 
up to $6,000 in campaign finances, which includes 
funding for campaign posters, flyers and T-shirts. 
The funds are collected from party members. 

According to the Isla Vista Party chair Jonathan 
Lopez, Isla Vista Party executive candidates paid 
around $300 in party dues and senator candidates 
paid around $200. Lopez said prior to the election 
that the party planned to raise around $5,000 in 
campaign finances.

Hechler said CU candidates also paid dues to the 
party for campaigning, but they did not comment on 
how much candidates paid.

Hechler said CU attended OSL group meetings to 
pitch the party’s platform and said the party’s organi-
zation when reaching out to “tons” of OSL groups was 
a contributing factor to its success in the election. 

Candidates went to OSL meetings on their own 
for specific candidate endorsements. 

CU candidates received endorsements from such 
groups as Campus Democrats, College Republicans, 
Pi Beta Phi, Alpha Epsilon Pi, Students Supporting 
Israel, the men’s soccer team, the rugby team, the 
men and women’s tennis team, Transfer Student 
Alliance, Pizza My Heart Isla Vista and Sam’s To Go.

According to Navpreet Khabra, a third-year 
Asian-American studies major and write-in 

candidate for president, many CU party members 
had an understanding of how campaigning works, 
which added to their win on election night.

Khabra said she believes CU’s two-year estab-
lishment allowed the party to gain more members 
and support over the year.  

“I do know some candidates who went with CU 
because they have the knowledge and the resources 
to be able to win elections,” Khabra said.

According to Hechler, the biggest change in 
the party since last year was the leadership, which 
resulted in “a learning curve” for new members of 
the party, including herself. 

She said President Austin Hechler and External 
Vice President of Local Affairs Ashcon Minoiefar’s 
past experiences in A.S. and the election process 
contributed to last year’s success.  

Austin Hechler and Minoiefar were two of the 
CU party founders last year and both served on 
senate prior to being elected to their executive posi-
tions.   

“Having two new execs is really awesome and 
brings fresh perspective, but there’s also challenges, 
obviously, that come from it,” Madison Hechler said. 

Kipnis said, however, that while the party did 
change, the party members remained dedicated to 
“mobilizing” their friend groups and communities. 

“Even if they’re not a part of the Campus United 
campaign per se, they are able to rally that support 
from their friends and their communities,” Kipnis 
said. “And I think that showed in the election.”

Jack Tannenbaum, a third-year economics major 
and student advocate general-elect, said he believes 
CU put in “hard work” toward their campaign. 

Tannenbaum said, however, he believes the two 
party election was “toxic” and said he would like to 
see more parties emerge in the next election. 

“I don’t think we’re stuck in a game that’s only 
going to be two parties,” Tannenbaum said. “People 
are always thinking about new ways and new per-
spectives and I hope that there’s more parties next 
year.”

In one year since its conception, Campus United came away with 4 out of the 5 executive seats and 16 senate seats overall in the April 27 election. 
The party was noted for its sharpened campaigning techniques and Isla Vista outreach, which surely played a part in its election night dominance.
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Party Politics Extend Past A.S. Election Results
Tamari Dzotsenidze
Asst. News Editor

Despite parties dissolving immediately after elections, party politics 
remain at play within Associated Students (A.S.) long after elections are 
over. 

Last year, Campus United swept elections, taking every executive posi-
tion and a majority within Senate. This year’s election also kept the party 
in a Senate majority with 16 seats, leaving the Isla Vista Party with nine.

According to current Internal Vice President (IVP), Natalie Jordan, who 
ran as an independent candidate, she has seen a divide within Senate along 
the ideological party lines.

“I have spoken with some senators very recently who have felt targeted,” 
she said. “I’m embarrassed, honestly, to hear that this happens within our 
association, but it is a reality, so I can’t say exactly where it comes from 
because obviously this election cycle was a little bit dirtier than most, but 
I think anyone that is willing to target another student is shameful either 
way.” 

Jordan said she believes this falls along party lines. 
“I think it has a lot to do with people thinking A.S. is ‘House of Cards,’ 

and it isn’t. You don’t need to be dirty, there doesn’t need to be any gameplay, 
and we’re all literally here for the same reason,” she said. “There should be 
no allegiance to the party.”

Felipe Recinos Quant, current College of Letters and Science senator who 
ran with The Response, said he has seen animosity between a senator from 
The Response and senators from Campus United. 

“It sadly has come to personal disagreements outside of Senate,” he said. 
Jordan said having different viewpoints and opinions is what makes 

Senate effective and that the IVP plays a crucial role in making sure all view-
points are heard and that there is a respectful environment. 

“With Jasmine [Sandhu] coming in, I think it’s very, very important that 
we are making sure that there is absolutely no party politics in play with the 
internal vice president role,” Jordan said. “Their job is to solely serve the 
senators and make sure the meeting runs efficiently, and that needs to be 
done in a completely viewpoint-neutral way.”

Sandhu, the newly elected IVP from Campus United, declined to com-
ment. 

Despite the tension, many senators still feel their experience was posi-
tive and that they were able to complete their goals. 

Lesly Silva, current on-campus senator who ran with The Response, 
said despite some hiccups she was able to do valuable work and that 

miscommunication and issues within Senate extend past party lines. 
“You just have to be a little more strategic,” Silva said. “In the minority 

party it’s just extra steps. There are other things you have to think about 
that those in the majority may not have to think about.” 

Incoming senators from the Isla Vista Party are heading into the next 
year with optimism. 

“I do share similar ideologies with a lot of Campus United people,” Grecia 
Martinez, incoming College of Letters and Science senator and Isla Vista 
Party member, said. “In terms of getting things done, I don’t think that will 

be a problem.”
Sami Kaayal, incoming off-campus senator and Isla Vista Party member, 

said he is optimistic not only about his future but also about progressive 
parties on campus.

“This year we actually did manage to get the most seats on Senate that 
any progressive party has gotten, and I think I feel very optimistic about 
that,” he said. “I hope we manage to progress as best as possible continu-
ously throughout the years and eventually manage to just not become the 
minority party anymore.” 

In the past, both IVP and Campus United have experienced party conflicts after elections when parties should have dissolved. The differing opinions 
within A.S. are what many people believe help to propel political progress, but others think that this opposition could effectively stagnate this progress.
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Goings-On in 
I.V. This Week

Staff Report

KIDS’ MEALS
The Foodbank of Santa Barbara County hosts its monthly food distribution 
Thursday at Isla Vista Elementary School from 3:30 p.m. to 5:30 p.m. The 
event is part of the Healthy School Pantry Program, which works to address 
food insecurity amongst children and families in the community.

SOUNDS AND SLICES
Local bands The Real Savage Henry and Mellow Grass will be performing 
at 9 p.m. Friday at Woodstock’s Pizza in I.V. Most of the band members for 
Savage Henry are fourth-year students at UCSB, meaning that they might 
not be playing in I.V. for much longer. 

FROLIC IN THE PARK
Isla Vista’s annual spring festival “Chilla Vista” is set to hit the streets this 
weekend beginning at noon Saturday in People’s Park. Hosted by the I.V. 
Community Relations Committee, the event will include games with prizes, 
henna, caricature drawings, free shirts, interactive art and a kid’s corner. 
There will be performances from local bands like The Real Savage Henry 
and Mellow Grass. Chilla Vista is free and open to the public.

NIGHTLIGHTS
After Chilla Vista, there will be a light carnival called “Lite the Nite” 
starting at 5 p.m. Saturday in People’s Park. Organizers from Blunite, a 
local project founded to commemorate the May 23, 2014 shooting, have 
planned LED carnival games with LED prizes, LED ping pong and 12-person 
foosball. There will also be obstacle courses, bounce houses and glow face 
painting. From 5 p.m. to 11 p.m., the following bands and DJs will be play-
ing one-hour sets in order of appearance: Crimes New Roman, Recreation, 
Feral Vida, NickySlaps (with a special guest), Pusherr and Doctor Clark B2B 
(with Dantian).

MEATLESS SUNDAY
A local group called Food Not Bombs will serve free vegan food at 5 p.m. 
Sunday in Little Acorn Park (next to Bagel Café). Food Not Bombs is a large 
organization that spans the country and is a form of “franchise activism.” 
They believe that corporate and government priorities are skewed and allow 
hunger despite the abundance of food waste. Those interested in cooking 
can email organizers at foodnotbombsislavista@gmail.com. The dinner is 
regularly held every Sunday.

SOW AND REAP
The Isla Vista Food Cooperative is hosting a gardening workshop noon 
to 1 p.m. Tuesday on the Co-op patio. The workshop will be led by Oscar 
Carmona of Healing Grounds Nursery in Goleta.

SOUNDS OF SUCCESS
A.S. Program Board will be hosting a panel discussion called “Behind the 
Music!” about the rise of electronic music and its influence on today’s music 
artists and producers. Panelists include Gazzo, Loud Luxury, Naomi Wild 
and Niko The Kid. The event takes place Wednesday at Embarcadero Hall. 
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Observe the 

freshman, sitting 

alone at Late Night 

with three servings of 

fries and two Toll House 

cookie bars. She is hap-

pily gluttonous and ready for 

thirds. Mid-bite, she glances up 

to see another freshman with the 

same fixings. They will now date. 

Where do they go? To Campus Point 

— a modern lovebird’s ultimate escape.

Campus Point has everything: barnacles, 

salt, dolphins, frigid wind that forces hand-

holding, a killer view and the kind of air that keeps 

conversation running much longer than it should. 

Privacy is hard to come by at a school of 23,000 and 

counting. This little stoop overlooking the big, dark Pacific 

can be overwhelming, but this vastness is the best backdrop 

to start a fledgling romance.

Supriya Yelimeli

We all have 
our own ideas 
about what the 
per fect concer t 
venue is. Maybe you 
prefer a gigantic arena 
with a 360-degree stage, 
or maybe you like the idea 
of a small stage in the mid-
dle of a park. Regardless, if 
you’re looking for one of the 
most unique concert experiences 
around Santa Barbara complete with 
a stunning view of the city and the 
ocean, definitely make sure to catch a 
show at the Santa Barbara Bowl.

This outdoor amphitheater is not too big 
and not too small so that any seat offers a 
great view of the stage and the sound is incred-
ible even if you’re sitting in the very back. But 
the most amazing aspect of this venue is that it is 
carved into a hillside, blessing concertgoers with an 
awe-inspiring view of the city as well as the ocean. So 
as you’re sitting in your seat sipping wine or munching 
on nachos waiting for the concert to start, you are able to 
enjoy the natural backdrop of the venue as you watch the 
sun slowly sink from the sky to make way for the sure-to-be 
magnificent lights of the stage. While the flight of stairs to get 
to this extraordinary venue may be steep for some, the climb is 
definitely worth it.

Michelle Phan

Best First 
Date Spot: 
Campus 
Point

Best Music 
Venue: 

SB Bowl 

The 
N exu s 

p r e s e n t s 
the Best Of 2017, 

featuring Isla Vista’s 
must-eats and must-sees. 

These results are based on your votes 
through April and capped off with 

our 2nd Annual Best Of Festival. 
Browse through to find the 

winners and hit the town 
for a superlative 

adventure. 

TATIANA KARME-SCALISI / DAILY NEXUS JENNY LUO / DAILY NEXUS 
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Growing up in 
the San Fernando 
Valley, I learned 
how to distinguish 
the good Mexican food 
from the bad at a young 
age. There are the nice 
Mexican restaurants that 
your parents will take you 
to for celebratory occasions; 
then there are the little hole-
in-the-wall places that you go to 
with your friends because the price 
of a couple tacos is about the same 
as a cup of guacamole at the fancy 
Mexican place. And then you take a 
bite, and you realize that the quality in 
food between the two restaurants is nearly 
identical.

At Lilly’s Taqueria on Storke Road, you get 
the quality of a fancy Mexican restaurant with 
the price tag of a hole-in-the-wall burrito shack. 
Not to mention the fact that I have yet to wait lon-
ger than five minutes to get my food. Lilly’s truly has 
the art of taco making down to a science. From the 
carne asada to the marinated pork to the chicken, you 
really can’t go wrong with anything on the menu.

Despite the great quality of food, the speedy service, 
the homey atmosphere and the considerate staff, there is 
one driving factor that will make me get Lilly’s over Chipotle 
any day of the week: It’s only $1.80 for a taco. We’re all stu-
dents; we’re all ballin’ on a budget. Don’t waste your money on 
some cheap, processed “Mexican food.” Go to Lilly’s and experi-
ence the hype for yourself. 

Adam Brainin

Did you 
sleep through 
break fast but 
are too ravenous 
to wait for lunch? 
Are you looking for the 
perfect place to gossip 
about last night ’s poor 
decisions over pancakes 
with your closest friends? 
Do you have a Ron-Swanson-
sized appetite for bacon and 
eggs? Look no further than Cajun 
Kitchen, the ideal spot for every 
brunch-related need. Just a short 
drive from Isla Vista, Cajun Kitchen 
also serves lunch, but why on Earth 
would you eat anything but breakfast food? 
Why? If you’re looking for a healthy option, 
put fresh salsa on one of their heaping plates 
of eggs, cheese and sausage; there’s no way 
you could possibly feel guilty about that. Or screw 
being healthy and just eat an entire bowl of the 
wonderful, powdered-sugar-drenched, fried dough 
balls that are beignets; dip them in syrup and dare the 
old men at the table next to yours to judge you. I like to 
play a fun game called “order your food to-go and eat in it 
in your apartment by yourself so no one can see you scarf 
down seven sausages in a single breath.” Either way, you can’t 
possibly go wrong.

Steenalisa Tilcock

You wake up on Saturday morning to an empty refrigerator. With a 
growling stomach and a tank full of gas, you know your first mission 
of the day: Take a nourishing trip to Trader Joe’s.

Oh, Joe; the man really does know how to run a store. Packed 
into the small building is a wonderland that calls to vegans, 
vegetarians and omnivores alike. As you walk in and pick up 
a bunch of those oh-so-affordable bananas, you begin an 
adventure that will end in a full cart and a happy heart.

From fibrous cereals to fresh vegetables to Joe’s 
own ground coffee, it is hard to go wrong at 
Trader Joe’s. Whatever goods you buy are sure 
to be healthy ... well, perhaps excluding the 
Speculoos Cookie Butter, but gosh — it is 
just too good.

A Saturday morning that began in hun-
ger and desperation ends with a sat-
isfying clunk as you place your gro-
cery bags on the kitchen table. 
You unload your new snacks, 
admiring each one as you 
restock your refrigerator. 

Trader Joe, you never 
fail me. Thank you.

Maura Fox

One of the 
most    disap-

pointing aspects 
of dorm life was 

the lack of delicious, 
home-baked goods 

in the dining commons.
Coming from a home where 

my mom was always making 
some extraordinary dessert, the 

transition to mediocre cookies and 
half-frozen cakes made avoiding the 

freshman 15 easy for me … at least, 
until I discovered I.V. Drip. Nestled near 

the corner of Embarcadero Del Norte and 
Pardall Road, I.V. Drip offers a wide variety 

of treats ranging from the sweet to the savory. 
On the dessert side, there is a large selection of 

McConnell’s ice cream to try, whether it’s mixed in 
a shake or sandwiched between two freshly baked 

cookies. On the off chance you’re desiring something 
a bit healthier, pick up a sandwich or order an acai bowl 

to satisfy your cravings.
There was many a day when I’d channel my inner 

Tom Haverford and treat myself to a cookiewich filled with 
McConnell’s salted caramel chip ice cream … or maybe a cook-

ies ’n’ cream milkshake … or how about a homemade brownie … 
wait, what was that about the freshman 15 again??

Sierra Deak

The fact that 
Caje won Best 

Coffee speaks to 
the growing number 

of students who iden-
tify as connoisseurs of 

this home-away-from-
home coffee shop. I like to 

call these individuals “Caje-
noisseurs.”
You know who you are. You 

have tried just about everything 
on the menu — the espressos, the 

bagels, the açai bowls, the smooth-
ies. You know the difference between 

a “good shot” and a “bad shot.” You have 
one or two or five friends who work behind 

the counter. You have even developed your 
own critical analyses of the pieces of art on the 

walls, which you have stared at for hours on end 
as you try to distract yourself from that paper due 

the next day.
Just a few short years ago, there were but a few 

others like you, fellow Caje-noisseurs. You used to be 
able to find a seat inside at any time of day (except at 

10 a.m., which has and will always be the busiest time for 
Caje). Now it seems that more people have caught on, and 

the place is always packed. You walk in at 2:06 p.m. and all 
around you are casual conversations, study groups and first 

dates.
It’s not as you remember it, but the essentials have remained. 

Troy still works there. The succulents are still there to give you com-
pany as you catch up on reading outside. The barista will still let you 

know that your drink was “made with love,” which you still find to be true.

Josh Ortiz

I write this with a fleeting 10 percent left on my battery life. It’s getting 
dark, but I still have time before my laptop begs for me to allow it to 

sleep.
The library has always been good to me from the convenience of 
Summit Café for a quick pick-me-up to the cozy sofas and couches 

to the tall glass windows bathing my study spots in natural light. 
Whether it’s a late-night study binge or a crisp early-morning 

cram session, its doors have welcomed me with open arms 
or at least bestowed me with a head-banging wake-up call 

whenever I try to enter through Davidson.
I had hopes it would save me again when I began my 
hunt for an available outlet.

The rush of flying papers and crunch of study 
munchies brought the second floor to life. The 

furniture was all but occupied. I stared long-
ingly as the sun sank into the horizon outside 

and tried not to think about tomorrow’s 
midterm.

By the time I returned, my laptop was 
close to giving up the ghost. But, hey, 

maybe it’s a sign I should follow 
suit.

I nested myself in the hoodie 
I stole from my boyfriend and 

prepared to succumb to a 
restful slumber, looking 

forward to the morning 
graced with free seats 

and open outlets.

Phi Do

Best Nap 
and Study 
Spot: UCSB 
Library

Best Dessert: 
I.V. Drip

Best Brunch:
Cajun 

Kitchen

Best 
Place for 

Groceries: 
Trader Joe’s

 Need a lunch quickie or a lovely evening with slices on slices of 
that All Meat Orgy, or perhaps even your own personal little pie to 

indulge in? Well, my friends, Woodstock’s Pizza has gaucho back. 
They’ve been servin’ cheesy, satisfying triangles to Isla Vistans 

since 1982, and the love for their perfectly melted mozzarella 
has us all in a daze. It’s no surprise that they won Best Pizza 

for the 25th time. Their menu caters to all pizza-lovers across 
the spectrum. Along with their vegan cheese and gluten-

free dough, they also have an option for those looking to 
be strictly local. Their Farmer’s Favorite pizza contains 

100 percent local, organic veggie toppings. These 
light, healthy options don’t take away from those who 

are looking for a hearty, pizza-food-pyramid, greasy 
delicacy. The All Meat Orgy and Sriracha-cha 

classics don’t hold back on the crispy bacon, 
and let us not forget about that Gaucho Gordo 

and Kickin’ Carnitas for those who are look-
ing to spice up their lives. The main thing 

to take away here, kids, is that a $4.20 
deal at the convenient Woodstock’s 

location in the Arbor will always be 
there for you when you’re high 

af in Davidson trying to figure 
out when your next midterm 

is. Headquarters over at 
Embarcadero Del Norte will 

also satisfy your 4:20 pro-
crastination needs with 

Tuesday Trivia night and 
all the beer on tap to 

enjoy with your tasty, 
cheesy triangles. 

Stephany Rubio

Best Mexican 
Food: Lilly’s 

Taqueria

At this point in their career, Savage Henry’s sound can best be 

described as nighttime beach rock. If you’ve seen them play a set, 

you know exactly what this means. It’s an apt description for the 

group, which is one of the most active rock bands both on cam-

pus and in the backyard show scene. The guys play about a 

show a week, which, considering a college student’s normal 

responsibility load, speaks to their tireless work ethic and 

passion for music. Wilder Kehke, John Pagliossotti, 

Andrew Mac Innes and Will Hettel formed Savage 

Henry in September of 2014 and have been play-

ing nonstop ever since. The band just released 

their first full-length, Salvaje, at the begin-

ning of the year — an amazing feat for a 

young band. It’s clear that they’ll find 

success beyond the small beach 

town in which they’ve become 

famous and that, once they 

graduate, they’ll be mytholo-

gized in Isla Vista history 

as one of the best bands 

it’s ever seen. 

Zoe Jones

Best 
Local Band: 

Savage Henry

Best Coffee: 
Caje

Best Pizza:
Woodstock’s
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SPORTS

Thinking back 
to the warm sum-
mer nights of my 
youth always reminds 
me of one thing: scrump-
tious original recipes 
whipped up by my beloved 
great-grandmother (God rest 
her soul). When those summer 
nights got a bit too warm and the 
company a bit too stagnant, there 
was no better cure than cracking open 
a cold one or 23. In honor of Gauchoball 
being deemed UCSB’s favorite drinking 
game, I’d like to share with you one of my 
great-grandmother’s most sought-after recipes.

Betsy’s Bitchcup:
Seven parts Natty Ice
Two parts cheapest available gin
Two parts jungle juice from last night 
One part absinthe
One dash Tapatió or closest sauce available (mayo also 
works)
One Slim Jim for garnish

For this classed-up twist on a timeless beverage, unceremoni-
ously dump everything into one Solo cup of questionable cleanliness 
and place in center of table. For an optional but authentic additional 
garnish, sprinkle in a few blades of grass and a strand of hair. To begin 
play, fill more Solo cups of questionable cleanliness with however much 
beer you feel like. Have everyone gather around a “table” (piece of particle-
board on top of trash cans). Finally, get fucking caged, pour one out for a 
homie (Great-grandma Betsy) and enjoy your refreshing bitchcup!

Simone Dupuy

Are we 
even surprised 
Freebirds won 
the vote for Best 
Drunchies? You can 
find good food here 
when you’re sober, but 
something special hap-
pens when you’re piss-
drunk and you successful-
ly order a plate of nachos to 
split with your equally inebriated 
friend at the place affectionately 
referred to as “Freebs.” For a little 
while, your troubles fall away and all 
the drinking you just did makes sense, 
as you now sit before a steaming, heap-
ing plate of perfectly assembled nachos. 
You’re not seeing double, they’re actually that 
huge. The fact is that the instant you arrive at 
Freebirds to satisfy your drunk cravings, there’s 
virtually no chance you are the only one doing so, 
so breathe easy and pay a little extra for guac. The 
now-nationwide chain got its start here in Isla Vista 
and has dominated Isla Vistans’ drunk appetites ever 
since. Direct your hammered gaze to the walls covered in 
photos of Gauchos past to remind yourself that no matter 
how many shots you took before stumbling over to Pardall, 
you have made the right decision. Drop a burrito into your 
boozed-up stomach or trick yourself into thinking you can handle 
an entire nacho order yourself; you’re home now.

Jackson Kerr

Everyone has their own reason for going on a hike. It could be a substitute 
for the gym in your quest for #gains, the need for a picture-perfect backdrop 
in your candid-looking Instagram photo or a much-needed reprieve from 
staring at your laptop screen. Luckily, the hike to the Gaviota Wind Caves 
encompasses all those needs and more. If you’ve driven north on the 
101 freeway, there’s a good chance you’ve seen the wind caves on 
your left-hand side immediately after passing the turnoff for Gaviota 
Beach. 

Although the trail is not super long (2.5 miles round trip), the 
wind-swept caves are 600 feet in elevation, making the sud-
den steep incline a moderate challenge. Off the bat, the 
hike sets a precedent for beauty with a straightforward trail 
surrounded by lush grasslands where, if you’re lucky, 
you can spot bb bambis running around. Once you 
get that leg workout from climbing up the hill (this is 
where the #gains comes in), a breathtaking view of 
Gaviota Beach rewards you. (Pro tip: Go closer 
to sunset for the ultimate Santa Barbara view; 
just make sure you leave enough time to get 
down before it gets dark.) But wait, this isn’t 
your typical Inspiration Point-esque hike: 
There are wind caves to explore! If you 
still have not been to the Gaviota Wind 
Caves, go. If you have been to the 
Gaviota Wind Caves, go again. 
Grab some water, grab sensible 
shoes (turns out hiking in loaf-
ers was not my best idea), 
grab a friend, grab a jacket 
(it gets windy af up there) 
and have some fun!

Ava Talehakimi

I used to pride 
myself on never 

getting hangovers. 
For whatever reason, 

my then-virgin liver just 
had it like that, and I wasn’t 

afraid to let anyone know. 
Then I turned 22 — I clearly no 

longer have it like that. It’s as if 
my first year of legal partying was a 

trial phase and the game has really just 
begun. At first I thought I was losing, but 

little did I know Bagel Café would be there 
to help me win.
Yes, Bagel Café. This eatery not only provides 

the carbohydrates you need to absorb last night’s 
mistakes, but it is also conveniently located near 

the beach where you can ruminate them. My personal 
cure? A Slammin’ Salmon on a Galaxy bagel. The smoki-

ness of the salmon combined with the crunch of cucumber 
and smooth cream cheese provides an experience of the 

senses that is guaranteed to turn your rough morning (or eve-
ning) around. Whatever you get, Bagel Café’s seemingly endless 

variety has got your back!

Collin McLeod

A slice of pizza 

and a glass of 

beer: It’s a combina-

tion that’s a frequent 

midday craving for me 

(and probably you, too). Add 

in some bustle and some chat-

ter on any given night, and you’ve 

got Pizza My Heart. Along with 

plenty of choices for tasty pizza, the 

surf-themed restaurant has a range of 

craft beers on tap from 805’s blonde ale 

at 4.7 percent ABV to crowd-favorite Hoppy 

Poppy IPA at 6.5 percent. Although it’s not 

the only place in I.V. to get some brews with your 

pizza, PMH has got plenty more than pie to bring 

to the table, offering a high-energy atmosphere and 

an affordable selection of drinks. You can grab a pint 

for $2.50-$3.50 or a 23-ounce growler for a dollar extra. 

Whether you’re in search of a pregame stop over the weekend 

or just looking for a midweek study break, slide into a booth and 

get comfy over at Pizza My Heart.

Melanie Voskanian

How many times do you and your friends sit around on any given day 

asking yourselves, “What should we get to eat?” This is a common 

question among any friend group that unites us all, but only one 

answer reigns supreme. No, not pizza. No, not burgers, either. 

No, not Hana Kitchen and not something from I.V. Deli, you 

uncultured swine. It’s sushi! And not just any sushi; you need 

to get it from Sushiya.    

Seriously, there is no better place in I.V. to get sushi 

than Sushiya. From bento boxes that actually fill 

you up for a decent price to their tasty and fresh 

dragon rolls — dragons were not harmed in the 

making of these delicious rolls — this is the 

place to go for all your dead-fish needs.     

So, yes, I am telling — no, pleading — 

you to step outside your comfort zone 

and take a chance on this delicate 

Japanese dish. And for all you 

stoners out there, Sushiya 

can also take care of your 

weed needs … seaweed, 

that is ;)

Jorge Mercado

Best Sushi: 
Sushiya

Best 
Hangover 
Cure: 
Bagel Café

Best Drinking 
Game: 

Gaucho 
Ball

Best 
Drunchies: 

Freebirds

Best Place to 
Grab a Beer: 
Pizza My 
Heart

Best 
Hike: 

Gaviota 
Wind Caves

Your throat tightens up. Your teeth begin to chatter. Your desire for milk 
and tapioca grows ten-fold. You’re craving boba. But where do you go?

According to voters, the answer is obvious: Hana Kitchen.
Hana Kitchen takes the title of best boba once again this year, 
providing the most perfect tapioca bubble consistency in all of 

Isla Vista! Hana Kitchen’s milk tea takes the trophy in a close 
tie with tea bar Fire and Ice, an up-and-coming boba spot 

opened just last year.
Voters decided there was no better milk tea than 
Hana Kitchen’s own, housed in plastic, miniature bar-

rels to make you feel like the tapioca-consuming 
giant you were meant to grow up to be. The 

voters’ choice decided once-and-for-all (for 
this year) that milk tea drinkers felt the most 

powerful when piercing plastic film with 
straws at Hana Kitchen than at any other 

boba spot in I.V.
Hana Kitchen offers dozens of 
drink combinations, including fruit 

flavored tea and milk tea, with 
the choice of lychee jelly or 

boba as add-ons. The res-
taurant also sells chicken, 

beef or vegan bowls, 
tacos and any tea 

flavor as a slushy 
drink.

Jose Ochoa

Best Boba:
Hana 
Kitchen

A unique feature that sets us apart from other UCs is obviously the beach. 
I mean, yeah, UCSC and UCSD are close, but we can literally walk to the 
beach as a study break. Sure, you can go to Goleta Beach, but you 
might find that it is crowded with parents and little kids running around 
as the weather gets warmer. Plus, it’s not the best place to surf, 
especially since you might be a little self-conscious if you are 
new to surfing and do not want people seeing how bad you are.

If you are willing to make the walk or bike ride all the way 
down DP and even then a little more, you will find a beach 
that I did not know existed until Fall Quarter of my third 
year. It is Sands Beach, a seemingly undiscovered 
beach where all you will find are some dogs with 
their owners, like-minded surfers and waves all to 
yourself.

With consistent waves, it is only a matter 
of time until the right tide and swell come. 
Before you know it, you will be shredding 
waves and wondering how you got so 
lucky to go to school that is surrounded 
by beaches. The best part is going 
on the weekends when everyone 
is too hungover to surf. You will 
catch people in line at Bagel 
Café, but you will be enjoy-
ing Sands to yourself as 
you sing Best Coast’s 
“The Only Place.”

Stephanie Pernett

Best Surf 
Spot: Sands 

Beach
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SPORTS
Wake me up when September 
ends? More like wake me up 

when June begins. Can we just 
fast forward to the trifecta of the 
Cavaliers against the Warriors ... 
and this time, let Golden State 
blow a 3-0 lead. #Originality

Armchair QB
After claiming Big West championships 

last weekend, the men’s tennis team 
will face Ole Miss in Los Angeles in the 

NCAA Regional while the women’s team 
will take on UCLA in Malibu.

Men’s and Women’s Tennis

Does Your Family Need Lodging 
for Graduation Weekend?

Stay in a Tropicana Gardens residence hall suite!

*Prices include continental breakfast, linen packets in each room, parking on-site, 
internet, use of facility, and occupancy tax. *Some beds are bunked.

The closest  
hotel we could  

find is 45 minutes  
away.

If we stay at  
Trop, we can walk  

to Graduation. 

... and 
not worry  

about parking!

Tropicana Gardens is offering accommodations in our residence hall 
suites, 2 blocks from UCSB’s main campus. 2 Bedroom/1 bath suites 
have 5 twin XL beds* and 3 Bedroom/2 bath suites have 9 twin XL 
beds*; there is a shared living room, but no kitchen. Continental 
breakfast at our on-site dining hall is included, as are linen packets 
for each bed, free on-site parking, free WiFi, and use of our amenities 
(pool, rec room, and cardio room).

6585 El Colegio Road, Goleta, California 93117 • (805) 968-4319

Reserve today at
www.tropicanastudentliving.com/short-term-stays/graduation-lodging

Tommy Pardini 
Staff Writer 

Taylor Shore has other best buddies besides her beloved sport of water polo.
The standout senior utility player on the UCSB women’s water polo team is 

a leader both inside and outside of the pool.
As the team captain this season, Shore faced a tremendous task in leading a 

freshmen-filled squad just one season removed from a historic championship 
run.

“It was very challenging because we lost a lot of our seniors last year who 
were pretty strong personalities and were big leaders on our team,” Shore said. 
“Taking control and stepping into that leadership role was challenging but 
really rewarding.”

After being named a 2017 All-Big West second team selection after notching 
a team-high 46 goals this season, placing her sixth all-time in Gauchos goal 
scoring history with 141 career scores, Shore affects the game in many ways 
when she’s competing in the pool.

Although water polo has consumed a large portion of her life, Shore realizes 
that there’s more to her purpose than just her treasured sport.

When Shore was a freshman on the UCSB water polo team, a fellow team-
mate asked if anybody was interested in joining an on-campus club called Best 
Buddies.

“I like being involved in other things so I was like ‘why not?’” Shore said. 
“Then I came to really love it and it grew on me every year.”

Best Buddies is an international nonprofit organization with the mission 
of enhancing the lives of individuals with developmental and intellectual dis-
abilities.

“I taught swim lessons in high school, and [people with disabilities] were 
always my favorite to work with,” Shore said. “I’m volunteering in a special 
needs classroom right now, so it’s just something I really like to do.”

The club organizes and attends one event per month where they develop 
friendships and connections with the disabled people or “buddies.”

“This year we kept them all on campus so more people could go,” Shore said. 
“Last month we had a picnic, played games and there’s always food, which is 
a positive. It’s really fun and pretty easygoing, which is good for me especially 
because balancing school and water polo isn’t the easiest thing to do.”

In the past, the club has gone to other places away from the campus, but this 
year they have tried to switch it up a little. No matter where they arrange these 
events, the connections are still refined.

“I’ve made a lot of friends in the club and also with the individuals with 
disabilities, I feel like I developed some strong relationships with them too,” 
Shore said.

A four-year member now, Shore has been the vice president this past school 
year in which she displays her leadership skills that she brings out every day in 
practice at Campus Pool.

“There’s a leadership aspect to [Best Buddies],” Shore said. “We have to coor-
dinate with the board and things like that, so stepping up and doing different 
tasks is kind of similar as my role as captain.”

Everyone’s aware of the wide range of life lessons that sports provide, but not 
everyone knows what it’s like to make a difference in the lives of individuals 
who are less fortunate.

“It’s a really humbling experience and it shows you there’s more to the world 
than just water polo,” Shore said. “I’ve dedicated my life to water polo these 
past however many years, but it’s nice to get involved in other things and meet 
other people. It’s fun to be involved and make a difference in other people’s 
lives.”

Complementing the Corona, the California native’s ability to collaborate and 
lead others was also inf luenced by her role in dealing with essentially a fresh 
team. Yet, she withstood the process of instilling the culture amongst a pool 
of many newcomers.

This process occurred over the course of the entire season, whether it was just 
setting up the pool or going up against top-notch talent.

“It didn’t turn out how we wanted it to which is kind of a bummer, but I just 
try to remind myself about the journey,” Shore said.

Taylor Shore’s water polo journey began when she was just nine years old. She 
was almost destined to play the sport considering her family’s history with it.

“My dad played [water polo] when he was younger and my mom swam, so 
aquatics have been in my family for the longest time,” Shore said. “Both my 
brothers played [water polo] and I have cousins and uncles that coach, so it’s a 
big part of my family.”

Water polo was love at first sight for the crafty do-it-all Gaucho. Her admira-
tion and dedication helped her achieve the goal of playing in college.

“I just remember day one falling in love with [water polo], and I’ve always 
been passionate about it,” Shore said. “Playing in college was always something 
I wanted to do; it was one of my goals for a really long time.”

Shore brought her competitiveness that she learned from growing up with her 
two brothers to UCSB where she excelled.

Even with the prominent role of captaining a young team on her shoulders, 

the team captain didn’t sink. 
In her final season, Shore also led the team in points, steals and earned ejec-

tions. UCSB was 8-0 this year in games where Shore scored a hat trick. 
While her days of scoring in a UCSB cap and suit uniform have come to 

an end, Shore’s philanthropic endeavors do not end as her collegiate career 
prepares to conclude. 

Shore’s passion for helping people with developmental and intellectual dis-
abilities will not stop here.

“I got a job recently at a place called PathPoint,” Shore said. “What we do 
there is kind of similar but a little different. I would work with adults with dis-
abilities and help them develop life skills or find jobs or teach them how to pay 
their bills and things like that. I‘m going to do that over summer.”

However, she still isn’t done with water polo. After working over the summer, 
Shore plans on testing the professional waters overseas.

“Come end of September, I want to go play abroad because I don’t think I’m 
ready to be done with water polo yet, so I want to go play in Spain for nine 
months and then come back,” Shore said.

Very few players in UCSB women’s water polo history can match up with the 
career thatShore put together.

From winning the program’s first-ever Big West Tournament championship 
to leading a young group of players a year later, Shore has been a role model 
while laying the groundwork for the future of UCSB women’s water polo.

Beyond the Shore: Taylor Helps Lead Best Buddies

Tommy Pardini 
Staff Writer 

After a promising start by its young group of players, the 
UCSB women’s water polo team stumbled toward the end of 
the season finishing in last place in both the Big West regular 
season standings and tournament. UCSB finished the season 
with a record of 15-14 and 0-5 in conference play.

 Heading into their first conference game, the Gauchos 
were tied for the best record in the Big West at 14-6 with the 
eventual regular season and tournament champions UC Irvine. 
Fourteen wins through their first 20 games also set an all-time 
UCSB record. UCSB was one season removed from a historic 
run at its first ever Big West Tournament championship.

 Even though half of this year’s squad consisted of new play-
ers — eight freshmen and a transfer — it looked as though 
UCSB was bound to strongly contend in the conference and 
potentially defend last season’s title.

 The season began at Campus Pool as the Gauchos hosted 
their annual Winter Invitational, where they went 4-2, losing 
only to powerhouses USC and Michigan. A few road tourna-
ments later, UCSB was looking good with an 8-4 record with 
all of its losses coming against top-six opponents in which the 
games were competitive. Santa Barbara encountered a hiccup 
versus San Jose State, but then reeled off a five-game win streak.

 At this point the Gauchos stood tall with their best 20-game 
start in program history. Only one of their losses came from a 
team ranked below them in the national rankings.

 The next game was the start of conference play on the road 
against UC Davis. UCSB came up short in this game and never 
reverted to its winning ways. The team had more than two 
weeks off until it traveled to Hawaii to play three games.

 In Hawaii, the Gauchos narrowly defeated San Diego State 
and were outplayed by Hawaii and USC. UCSB came home to 
face a red-hot UC Irvine team who was riding an eight-game 
win streak. The Gauchos were handled by the Anteaters and 
with only two games remaining, the reigning Big West tourna-
ment champions were looking for answers.

 Still searching for their first conference victory, Santa 
Barbara hosted Long Beach State on senior day in front of a 
great crowd. Sophomore utility Kate Pipkin tied the game up 
in the final three seconds of regulation in what turned out to be 
the most exciting game of the season. Desperate for the victory, 
the Gauchos battled with the 49ers in six overtime periods, but 
fell short, dropping to 0-4 in conference matches. 

As deflating as the loss was, the team remained poised and 
focused on the task ahead: Cal State Northridge. Northridge 
was winless at home coming into the game, and it hadn’t won 
a Big West regular season meeting since 2015. In a close, hard-
fought game, UCSB blew its lead and ultimately lost by one 
goal.

 Even after ending conference play winless, the Gauchos 
were still a team to be afraid of in the tournament since they 
showed promise earlier in the season.

 Santa Barbara’s first game of the Big West Tournament 
was against none other than Long Beach State, the team that 
spoiled their senior day. Despite the fact that it was the three 
seed versus the sixth seed, UCSB had every reason to believe it 
could win following the hard-fought battle it put up in the two 
programs’ last meeting.

 After leading for most of the contest, the Gauchos allowed 

three unanswered goals late and lost by one goal yet again. 
With a sixth-place finish in both the regular season and the 

tournament, this was not the season the Gauchos had in mind. 
However, it’s understandable, considering the number of new 
players that needed to be incorporated. 

 The season may not have ended in a terrific way, but there 
were still plenty of noteworthy performers on the team. Senior 
utility Taylor Shore ended up leading the team in goals, steals, 
ejections and field blocks, while Pipkin, the transfer from 
Indiana, found her role leading the team with 26 assists. Other 
seniors, like attacker Brenna Thomas, utility Jenna Solberg and 
defender Sophie Trabucco, did a little bit of everything in their 
final seasons.

 Sophomore Sarah Kreiser also chipped in all over the place 
with her aggressive attacking and defending. Freshman util-
ity Sarah Snyder was second on the team in goals while other 
freshmen like attacker Natalie Selin and utilities Kate Coski 
and Abbey Grosse contributed as well with 38 goals combined. 
Another standout freshman was goalkeeper Kenzi Snyder, who 
finished the season with the third most saves in the Big West.

 With six outstanding seniors graduating, some of the 
younger players will need to step into bigger roles next season 
in order to make it successful. As Head Coach Serela Kay 
continues to build a culture and bring in talented players, this 
program has great years ahead of itself.

Season in Review: UCSB 
Women’s Water Polo

Despite ending the season 0-5 in Big West play, the 
Gauchos are optimistic about their young core returning.
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UCSB Hoping To Regain its Focus in Home Return, Will Host UCD
Calvin Thrift 
Staff Writer 

Following its series defeat aga inst 
Hawaii last weekend, the UCSB softball 
team will look to get back on track this 
weekend in its return home to face Big 
West counterpart UC Davis. 

Following the snap of their three-series 
winning streak, the Gauchos own a 28-23 
overa ll record and are 8-7 in conference 
play. Meanwhile, the Aggies are coming 
in at 19-29 and are sitting in last place in 
the Big West with a 4-11 league record. 

Santa Barbara wil l be returning home 
to host the Aggies af ter playing its past 
two series on the road at Long Beach and 
Hawaii. 

Prior to having its streak of three 
consecutive series victories snapped by 
Hawaii, Santa Barbara had won nine of 
its last 13 games before dropping the 
Hawaii series. 

A s the regular season prepares to 
conclude, it can be judged that UC Davis 
has had an underwhelming campaign, 
having lost each of its conference series. 

The Aggies have lost eight games out 
of their last 10, with the most recent 
disappointment being a series loss at Cal 
Poly.

With the Gauchos trying to regain 
footing af ter being outscored by Hawaii 
by a def icit of 16-7, the struggling UC 
Davis team presents an opportunity to 
build up conf idence again. 

Despite the low hit tota l, hit t ing 
hasn’t actually been the primary cause 

for concern for UCSB as of late, as it 
registered 23 tota l hits in its previous 
series. 

The Gauchos’ biggest concern seemed 
to simply be transferring those hits into 
runs. This is easier said than done, but 
the Aggies wil l l ikely face an ambitious 
Santa Barbara team looking to keep up 
its hit count and hopefully capita lize with 
runners on base to increase the amount of 
runs scored. 

Heading into the start of the series 
Friday, Santa Barbara holds the offensive 
advantage over UC Davis, leading the 
Aggies overa ll as a team in runs, hits, 
home runs and RBIs with a collective 
.283 batting average, which trumps the 
Aggies’ average of .261. 

For the Gauchos, inf ielder Sierra 
A ltmeyer has been a large part of their 
success this season. 

Hold ing down second ba se, the 
sophomore leads her team in batt ing 
percentage with a .382 clip on the year 
and is a lso one of her teams’ biggest 
power hitters while slugging .674. 

A ltmeyer has nine home runs to go with 
an impressive 31 RBIs and 55 hits. Junior 
outf ielder Jessica Johnston has been a big 
contributor for UCSB this season as well, 
batting .348 with 56 hits and 24 RBIs 
over the course of the season. 

The Aggies are led in batting average 
by senior utility Taylor Peters, who is 
batting .357 and has 46 hits for the year. 

While not batting at an extraordinary 
percentage this season (.254), junior 
inf ielder Ashley Lotoszynski leads her 

team with 27 RBIs to go with four home 
runs. 

UCSB sophomore pitcher Veronika 
Gulvin has led the team with 38 
appearances and the team-best 2.77 ER A; 
however, with only one upperclassman 
pitcher, the Gauchos have struggled at 
times from the mound. 

The Aggies look to have the advantage 
when it comes to overa ll ER A, besting the 
Gauchos 3.64 to 4.14. 

The last time Santa Barbara faced UC 
Davis was last season in May, during 
which it swept the Aggies in Davis in 
three games. 

While UC Davis’s season is l ikely over 
following its last two series, UCSB is in 
decent position for the postseason. 

Sitting at 8-7, the Gauchos are tied with 
Long Beach State for third in the conference, 
with Cal State Fullerton and CSUN holding 
first and second place, respectively. 

Santa Barbara sits four games back from 
Fullerton, which it will host in its final series 
of the season.

Although the Aggies are restricted by their 
last-place record at this point in the season, 
nothing’s stopping them from presenting a 
challenge for the Gauchos and fighting for a 
competitive series. 

The Gauchos will look to maintain their 
strength at home, where they have boasted a 
13-4 record this year.

The series kicks off at 3 p.m. on Friday, 
May 5, at Campus Diamond. 

The series will resume on Saturday, May 
6, with a doubleheader starting at 1 p.m. 
and 3 p.m. 

Jorge Mercado 
Asst. Sports Editor 

It wasn’t pretty, but the UCSB golf team did 
just enough on Wednesday’s final round of the 
Big West Tournament to win by one shot by 
the end of the day and bring the conference 
championship back to Santa Barbara for the 
first time since 1998.

“It was just awesome, it’s been a long time 
since we have won the conference, so this 
victory is great,” Head Coach Steve Lass said. 
“The crowd support, public support and really 
community support was really cool, and to win 
in front of this community was even better.”

The Gauchos came into the last round 
holding a six-stroke lead, but as the day 
progressed, a red-hot CSUN, which fought back 
fiercely behind the wonderful performance of 
junior Felix Mory, kept cutting into that lead. 
By the final hole, Santa Barbara held a slim 
one-stroke lead. 

Despite the pressure, sophomore Nick 
Swanson made sure to keep that lead, finishing 
the par-3 hole well, capping off a great season 
and bringing home a championship to Santa 
Barbara for the first time in nearly 20 years. 
Although as a team they only carded 3-over 
par 291 in the final day, the Gauchos’ overall 
12-under 852 proved enough to secure the 
win.

After the conference championship, UCSB 
is now the proud holder of five tournament 
victories this year, something they feel 
definitely made a difference when they held 
onto the lead and did not allow victory to slip 
away during this championship.

“I think winning those other four 
[tournaments] definitely played a big factor 
being able to be in that position before,” 
Swanson said. “This wasn’t a new feeling to us, 
but all our other wins were more runaways and 
this one came down to the end, so experience 
paid off.”

By winning the Big West, the team has also 
secured a spot in the NCAA Regionals. 

The Gauchos won’t know whom they are 
playing or where they will play until later 
today, but they are certainly excited about the 
opportunity to play in the final competition 
of the season.

“I don’t care where we go, I’m just excited 
to play wherever they send us,” Swanson said. 
“It’s a great feeling to finally have that final 
satisfaction of a conference championship and 
moving on.”

CSUN finished the evening in second place 
after a solid 4-under par 284 final round, 
finishing off its tournament run at 11-under 
853. 

Mory came into the final round as the top 
individual player at Sandpiper thus far, and he 
finished it that way, carding 10-under 206 for 
the whole tournament to take the title.

Swanson finished the day carding 1-over par 

73, but still had a great tournament overall, 
f inishing as the highest-ranking Gaucho in the 
individual at third place with a 5-under par 
211, just one shot behind Long Beach State’s 
Joe Fryer, who finished 6-under par 210.

Junior Zack Smith finished in fourth place, 
carding 4-under par 212 for the tournament, 
while defending champ junior Brandon 
Bauman dropped 11 slots by the end of after a 
very tough 5-over par 77 performance. 

He would finish tied for 15th at even-par 
216. The junior was certainly proud of a team 
win, and knew he could count on his guys 
to bring home the trophy despite his below-
average performance.

“Honestly, we have a team where all five 
guys could have won this tournament,” 
Bauman said. “Today I struggled, but I was 
confident my team would get it done and it’s 
an awesome feeling to know that if you’re 
having an off day, you got four guys that could 
play golf really well.”

Willy Moff ly finished tied for 24th after 
carding 4-over par 220 for the tournament. 
The junior played a pivotal role down the 
stretch as the lead was diminishing and came 
up huge for the ‘Chos, carding at least even-
par in his final eight holes.

The youngest of the group, freshman Brett 
Bennett, also stayed strong during the final 
round and came out of this tournament with 
a 17th-place finish at 1-over par 217. Despite 
being the youngest on the squad, it is not lost 
on him how important this win was not only 
for him but also for the program.

“I think this is cool, all these guys have 
taken me in and made it super easy for me 
to transition from high school to college,” 
Bennett said. “In my first year to go to 
regionals and keep playing golf with this team 
has me really excited.”

Overall, it was a huge day for the Gauchos. 
Almost blowing a six-stroke lead is not the 
same as actually doing it, and being able to 
celebrate a conference championship — one 
that has been long overdue — makes it all 
worth it.

UCSB’s next task will not be in the comfort 
of their own course here in Santa Barbara, 
but as a team that has now won its last 
three tournaments, the Gauchos have all the 
confidence in the world to take on whichever 
teams at whichever course the NCA A 
Regionals has in store for them.

“We all started playing golf really well, right 
now at the end of the year,” Bauman said. “We 
have put our school back on the map and it 
was because of all these guys, and now we are 
in the midst of possibly the best run in recent 
school history.”

The NCAA men’s golf selection show can 
be viewed today at 9 a.m. on the golf channel. 
You can also follow @thenexus_sports to get 
all the latest updates on whom and where the 
Gauchos will play next. 

UCSB Golf Claims First Big West Title Since 1998, Clinches NCAA Berth

The Gauchos hope to improve upon their 13-4 home record this weekend to make a 
surge entering their third-to-last series of the season sitting at third place in Big West.
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Institutionalized: Disbanning Social Injustices’ Cyclical Presence in Sports 
Sean White 
Sports Editor 

 The celebration of the 70th anniversary of Jackie Robinson 
breaking the color barrier by making his debut season with the 
Brooklyn Dodgers in Major League Baseball took place less 
than a month ago on April 15. Along with this celebration was 
the unveiling of a statue in the baseball legend’s memory.

 Two days before, the Seattle Mariners unveiled a statue in 
appreciation of the franchise’s only Hall of Famer, Ken Griffey 
Jr. Just a day prior, MLB legend Hank Aaron, who is still 
touted by some as the game’s all-time leader in homeruns with 
755 despite Barry Bonds’s 762, threw out the first pitch at the 
Atlanta Braves’ first game ever at Sun Trust Park.

 Each celebratory scenario serves as a microcosm of the 
array of past and current African-American MLB players who 
have contributed to baseball becoming more inclusive and 
diverse. 

 Although widely known for their legacies left on the 
baseball field, each of the aforementioned former black 
MLB players were integral influences in black communities 
nationwide, helping pave the way for African-Americans and 
people of color both on and off the field by confirming that 
they belonged within “America’s game.”

 This season’s opening day rosters and disabled lists 
included a league-wide 8 percent of African-American players, 
accounting for a total of 69 black players (via Bob Nightengale, 
USA Today Sports).

Helping carry the torch within today’s cohort of black MLB 
players is Baltimore Orioles All-star center fielder Adam Jones, 
who has been known to use his social platform to express his 
thoughts on racial and social injustices. 

 For instance, he stated, “baseball is a white man’s sport,” 
referring to the MLB’s lack of support during ex-San Francisco 
49ers’ quarterback Colin Kaepernick’s protest of the national 
anthem this past NFL season. 

 On Tuesday, Jones shared his distraught emotions 
concerning the taunting of racial slurs, which he experienced 
when he was called the “n-word” and had a bag of peanuts 
thrown at him in game one of the Orioles-Red Sox series at 
Fenway Park. 

 Since then, various apologies were issued to Jones by 
Boston Mayor Marty Walsh, the Boston Red Sox organization 
and others in an attempt to reduce the uproar caused by the 
select Boston fans who attacked Jones Monday night. 

 The incident has ignited much speculation regarding 
the debate as to whether or not all cities are racist or if it is 
just certain citizens who hold discriminatory and unjust 
perceptions of minorities. Yet rather than seek a solution to this 
question, the biggest concern is how citizens, fans, the media 
and players will rationalize the hatred spewed toward Jones.  

 The individuals responsible for their ill-advised behavior 
will rightly face consequences, but the issue at stake goes 
beyond just placing the blame upon a few “ignorant” or 
“uneducated” people. 

Jones’s experience was a reminder of the systemic racism 

that remains ingrained within society, impacting the sports 
realm as well. 

 People critique this institutional structure and question, 
for example, “Well, if institutionalized racism exists, then why 
have these players been able to achieve such success and make 
it to the MLB?” 

 That’s just the masking of the root issue at hand. Whether 
in society, sports, housing, education, jobs or any other 
industry, institutional racism must be acknowledged. A 
mutual understanding must be reached regarding the fact that 
there’s no single, concrete solution to a system that includes 
centuries of oppression. 

 Undoubtedly, progress in sport has been made since the 
breaking of the color barrier, but that feat alone was and still 
is not the final verdict to racism in sports. The possibility 
to combat its systemic presence is plausible and is a work in 
progress. Both Boston fans and the Red Sox organization 
deserve credit for applauding Jones in his first at-bat appearance 
in Tuesday night’s game, while news surfaced on Wednesday 
that a fan was banned from Fenway Park for using a racial slur 
against another fan during Tuesday’s game. 

 Understanding that this week’s incident won’t be the last 
of a minority athlete being racially discriminated against is 
frustrating and somewhat numbing as it is expected. 

However, it is important for each of us to keep the goal of 
achieving social justice at the forefront of our societal priorities. 

 It begins with each of us individually, yet it evolves when 
combined with the influence of sports. SIERRA DEAK / DAILY NEXUS 
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ARTSWEEK
MCA Project Brings Modern Art to Isla Vista

Allie Graydon
Staff Writer

Driving or walking along Camino Del Sur, you will 
probably notice an eye-catching pop of color against 
the f lat, open field of Elings Park. Three structures, 
geometric mazes of criss-crossing metal, stand together 
in the middle of Isla Vista. They blend in with the eccen-
tric creativity of the community with their vibrancy, 
yet they simultaneously create an atmosphere of mys-
tery and wonder with their abstract shape. Those who 
venture closer will discover not only the intricacy of 
the sculptures, but also the unifying message that they 
convey. 

A simple wooden sign next to the structures reveals 
that the display is called “Runaway,” designed by Greg 
Corso and Molly Hunker. The piece is part of a project by 
the Museum of Contemporary Art Santa Barbara called 
takepart/makeart: arte para todos, in which artists Cruz 
Ortiz, Tanya Aguiñiga and desertArtLAB host artistic 
programs in various places around Santa Barbara. The 
project is a response to recent cuts made to arts pro-
grams in the state and in the rest of the country, seek-
ing to unite artists and art-lovers alike. 

The project is made to be inclusive and bilingual with 
certain portions of the explanatory sign next to the 
structures in Spanish. According to the project descrip-
tion, the “Runaway” sculptures “serve as a central meet-
ing point and information hub” and that “’Runaway’ 
becomes a beacon around which programming by artists 
… will take place.” The piece has been moved around the 
Santa Barbara and Isla Vista areas and will be standing 
in Elings Park until May 30.  

From far away, the sculptures look like elaborate 
jungle gyms, conveying a sense of fun and childishness. 

The bright pink, blue and yellow colors of the metal also 
contribute to this playful and bubbly atmosphere. The 
idea seems simple at first glance, but there is an unusual 
quality to the structures in that their sleek modernity 

and abstract geometric shape stands out sharply. This 
quality of the sculptures is meant to draw spectators in 
by contrasting with the traditional Spanish architecture 
so prevalent in Santa Barbara. 

Once viewers get close to the structures, they can see 
the intricacy of the grids of metal inside and can explore 
the ways in which the structures change from differ-
ent angles. The first two structures allow people to see 
through the grids in many places due to their rectangu-
lar shape and from different perspectives, they create 
an optical illusion that looks like they are blurring. The 
third structure is made of various triangle shapes that 
overlap slightly with an impressive grid of diagonal bars 
inside that creates complicated patterns. 

UCSB third-year and avid painter Diane Escobedo 
walked around the sculptures with me, bending down 
and tilting her head in different ways to admire the play 
on perspective of each structure. 

“With this piece, you have to get close to it in order to 
actually be able to see the work that went into it and to 
understand the complexity. You have to see it in person 
and interact with it,” Escobedo said. 

She related this quality and the shape of the sculp-
tures to the place of art in our society today. 

“These sculptures make you realize that you can’t 
just dismiss art at first glance. If you face the sculpture 
at a certain angle, it looks small and narrow, in the way 
that many people see art with a narrow mindset. But if 
you step around to another side, you see that it’s much 
bigger and more impressive than you realized.” 
“Runaway” serves as a beacon for curious Isla Vista resi-
dents, bringing them together to appreciate art and to 
provoke discussion. It is a way for art to be accessible 
to all and a celebration of modern art in a time when its 
value is being questioned. Its simplicity inspires explo-
ration and different ideas about its message. There 
are many angles, both l iteral and metaphorical, from 
which to v iew the project, a l lowing everyone and 
anyone to take part in the experience. 

‘VEEP’ Provides Humorous, Fresh Take on Politics
Christian Watts 
Staff Writer
 
 The Carsey-Wolf Center’s Script to Screen series 
brought an unearthly amount of amount of laughter to 
the Pollock Theater last Saturday afternoon as the com-
edy legends of the hit HBO show “VEEP” came to share 
their incredible and contagious comedic energy. 
 Among the panel were Emmy-award-winning 
actress/producer Julia Louis-Dreyfus (“Seinfeld”), 
Emmy-award-winning actor Tony Hale (“Arrested 
Development”) and Emmy-award-winning execu-
tive producer, writer, director and showrunner David 
Mandel, whose work includes everything from “The 
Simpsons” and “Seinfeld” to Larry David’s “Curb Your 
Enthusiasm.” It goes without saying that the sheer mag-
nitude of talent onstage was overwhelming. 

“VEEP” star Louis-Dreyfus took notice of the audi-
ence’s excitement and laughter, remarking that the 
“VEEP” crew doesn’t always “have the delicious oppor-
tunity to get response from an audience,” which is 
something she and her cast “crave.” 

A screening of two episodes from season five of the 
show was followed by a Q&A session that had each of 
the three talented guests sharing insight into the inner 
workings of the masterfully crafted and politically 
charged award-winning show. Their chemistry domi-
nated the theater, proving true the afternoon’s main 
ringing theme: collaboration crafts the best comedy. 

Louis-Dreyfus took the audience back to her being 
sold on the idea alone before there was even a script. 

“What appealed to me was the actual, very seemingly 
simple concept, which was a female vice president who’s 
profoundly unhappy.” 

She had done plenty of network television before 
and was ready to “shake it up” with a move to cable, and 
HBO provided a more than welcoming home. At HBO, 
“VEEP” is able to have freedom in the creative process 
that other networks would restrict. 

“With Dave at the helm, scripts are very well formed 
by the time we come to set,” said Louis-Dreyfus, begin-
ning to describe the hectic creative process of “VEEP.” 

But once the scripts arrive, the scenes and dialogue 
often change and evolve on the day of shooting. The 
crew constantly works to, as Mandel puts it, “thicken 
the broth,” working through the scenes to find the right 
dialogue, delivery and pace to ultimately arrive at a pol-
ished scene and rhythm. This on-the-go molding applies 
to the general feel of the show as well.

“Messiness is our bread and butter,” explained 
Mandel, describing the way in which the show strives 
for a grounding in reality. Nothing is perfectly enunci-
ated or said, and every movement is far from perfectly 
performed. It’s what Louis-Dreyfus refers to as “ jujjing” 
(the spelling of which I could never figure out), which is 
the practice of making a scene feel more real by appear-
ing more messy.

For Mandel, when “you have the outline right, the 
jokes can change,” but the overall story stays intact. 
While the specifics and details are often improvised 
and f leshed out in the moment, the production remains 
united in crafting these scenes from the writing to the 
acting all the way down to the editing, which Louis-
Dreyfus and Mandel often work on themselves. 
       Just like with the unity of the production crew, the 
producers are equally adamant about keeping their 
audience together, being careful not to alienate any 
demographic based on political opinion. When con-
fronted about the show’s role in addressing the over-
whelmingly controversial presidency, Louis-Dreyfus 
stepped in to clarify the show’s authorial intent on such 
a divided political environment. 

“Our show is not, in fact, a parody; our show is a com-
edy about political culture,” stated Louis-Dreyfus. 

She pointed out that the show has never actually ref-
erenced a real political candidate since Ronald Reagan. 

“In our universe, the “VEEP” universe, the world 
shifted after Reagan,” and ever since then fictional 
candidates have stood in for real-life political parties 
Louis-Dreyfus continued. While she went on to note that 
parody shows like “Saturday Night Live” and “The Late 
Show with Stephen Colbert” do “fabulous jobs” of parody, 
she reiterated that their objective at “VEEP” has never 
been to explicitly parody a real-life politician. The show 

is also careful to avoid identifying the political party 
of any character, and as a result, both Republicans and 
Democrats seem to “dig” the show. In fact, Louis-Dreyfus 
claimed to have met both conservative Republicans who 
believed “VEEP” was making fun of the Democrats and, 
inversely, liberal Democrats who believed “VEEP” was 
mocking conservative Republicans.
  So while the show is based in politics, it isn’t a clear 
political advocate for any particular viewpoint. Mandel 
further clarified that “VEEP” is ultimately a show about 
“wanting power” instead of some bold political analysis. 
However, Mandel still had a few quips to rattle off about 
the current political landscape, expressing his sympathy 
with the Trump Administration. 

When thinking through the stupidest thing a presi-
dent could do for his own fictional Selina Meyer, or when 
brainstorming what the worst press conference should 

look like on his show, Mandel has to concede: He simply 
cannot compete with the Trump Administration. And 
while he has a “hard enough time doing 10 episodes,” he 
can’t even begin to imagine how hard the real-life White 
House must work to get through 100 real-world episodes 
of their own political nightmare. 

Overall, while those at “VEEP” may work to keep their 
real-world critiques absent from the show, in order to 
maintain an undivided audience, the real world political 
landscape is almost inevitably blending together with the 
best in comedy. 

“Script to Screen: VEEP” ended with an uproarious 
applause as the theater said goodbye to what may be the 
most impressive trio of comedians to have graced Pollock 
thus far. We can only hope that if they return, President 
Meyer will by then have done far worse than our own 
commander in chief.

Courtesy of Go Read a Book

Courtesy of Museum of Contemporary Art Santa Barbara
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ON THE MENU

Taylor Sezen 
Staff Writer

It’s time to pimp our rides! Wait, no, that’s not right. This isn’t a TV show about cars — this 
is an article about food. But the same concept of pimping still applies; you take something great 
and make it better! So today I’m going to tell you how to pimp your PB&J sandwich!

Peanut butter and jelly sandwiches are a classic lunchbox special. It’s the sandwich for those 
who are opposed to tuna or ham sandwiches. But it can become boring after a while. Two pieces 
of bread smashing together two different spreads isn’t all that exciting. So here are some ways 
to spice things up:

Peanut Butter and Jelly Sushi Rolls:
The purpose of this is for pure aesthetics. The flavor remains the same, but you’ve now got a 

social-media worthy lunch. Do you just not like sandwiches? Try a roll instead! Why waste two 
slices of bread when you can have both peanut butter and jelly on one?

•	 First, let us de-crust the bread! It won’t be a very pretty roll with the crust.
•	 Then flatten the bread with whatever you have available (iyour hand, a cup, rolling 
pin, etc.).
•	 Spread peanut butter on two-thirds of the bread.
•	 Smear jelly on the other one-third.
•	 Carefully roll the bread.
•	 Lastly, cut the roll into three bite-sized pieces.

Peanut Butter and Jelly Tortilla Rolls:
Let’s remove the bread entirely and use tortillas instead!

•	 Butter up a frying pan.
•	 Take a flour tortilla and spread the peanut butter in the center.
•	 Add the jelly on top.
•	 Fold the edges and then roll the tortilla into a taquito shape.

•	 Toss the roll into the frying pan.
Time to enjoy a delicious roll!

Peanut Butter and Jelly French Toast:
•	 Assemble your sandwich using thicker cuts of bread.
•	 Prepare at least two eggs in a bowl and mix together the whites and the yolk.
•	 Optional: Add cinnamon to the eggs.
•	 Then soak the assembled sandwich in the eggs.
•	 Add more eggs if necessary.
•	 Grill the sandwich in a frying pan.
•	 Sprinkle powdered sugar on top when you’re finished.

Grilled Peanut Butter and Jelly:
Instead of just smearing the jelly and peanut butter, let’s grill this thing!

•	 First, assemble the sandwich as you would normally.
•	 Optional: Add a layer of mascarpone before you add the peanut butter and jelly .
•	  Add some  bacon for an extra crunch.
•	 Butter the outward-facing sides of the bread and grill each side in a frying pan.

Voila! Now the inside is hot and creamy (or crunchy), and the outside is nice and buttery!

These next three are simple replacement ideas to shake up your everyday routine. Replace 
whatever bread you would normally use with these! 

•	 Peanut Butter and Jelly with Saltines
•	 Peanut Butter and Jelly Waffle Sandwich
•	 Peanut Butter and Jelly Cake Sandwich: For this one, use pound cake as the bread 
ends. 

The main point of this it to try and have fun. Even if it’s changing one small thing, it can make a 
huge difference. Enjoy playing around and experimenting with different styles and combinations 
of peanut butter and jelly!

Marisa Ratchford
On The Menu Editor

Ah — the refrigerator, aside from 
Freebirds, it is the culinary center of 
college students in Isla Vista. These are the 
formidable years during which we gain our 
footing in the kitchen, and while for the most 
part that means learning how to boil water, 
fry an egg and heat up leftovers, we have 
often overlooked a huge component of kitchen 
etiquette: storing our food properly.

This has, at least in my experience with 
the student population, been a shit show. It 
appears that our preteen and teenage brains 
forgot where our parents kept food and simply 
made up our own nonsense rules about storage 
that make absolutely no sense.

It’s essential that we educate ourselves 
on this matter because when it’s anywhere 
between four to up to 14 people trying to 
share kitchen space, every inch counts. I’m 
here to provide you with the keys to a 
successful and harmonious arrangement of 

your favorite foods. 
Prelude: if you haven’t already purchased or 

convinced your parents to purchase you a set 
of plastic storage containers in various sizes, 
do so; this is key to getting the most out of 
your food and keeping it neat. 

The layout of your fridge: 
Have you ever noticed the intricate layout 

of your fridge, or are you just lucky you can 
tell the difference between the freezer and 
the fridge? If you’re the latter, allow me to 
enlighten you: The door of your fridge is 
designed for your non-perishable refrigerated 
foods, like a bottle of wine or some condiments. 
Avoid putting your eggs or milk there because 
the temperature tends to fluctuate more 
often. This causes the whites of your eggs to 
thin from the constant movement and also 
aids in the spoiling of these goods. 

Just like in the regular world, your 
fridge follows the same scientific laws: heat 
rises. Although it may not actually be hot, 
the difference of a few degrees can be the 

deciding factor on whether your chicken 
breast sends you to the hospital or sends 
you into a delightful food coma. In other 
words, store your meat products toward the 
bottom shelf (or a meat chiller drawer if you 
have one). This will keep them safe from 
bacterial growth and will also prevent them 
from possibly dripping onto your other 
fridge items and cross-contaminating. Or, 
better yet, store them in the freezer until 
you plan to use them and thaw them out 
when necessary.

The drawers in your fridge are a magical 
fortress to keep your veggies and cheeses 
in a safe space. The bottom drawers are 
crispers; they help hold in different ranges 
of humidity to help preserve your fruits 
and veggies longer. They also help prevent 
cross-contamination, which, in case you 
didn’t know, is a huge deal; just ask your 
local health inspector. 

The cheese drawer is not just for 
aesthetics, people. Separating your cheese 
is an important component in making sure 

that the flavor of your cheese stays intact. 
Cheese can very easily take on the flavors 
of surrounding items or taint other foods. 
Cheese may make everything better, but 
it may not make your apples tastier. Or 
you may not enjoy the flavor of kumquat-
tainted cheese. 

Packaging proper produce:
This is the part that seems to really 

get the best of college students. Repeat 
after me: Just because it’s a fruit or 
vegetable does not mean it goes in the 
fridge. Fruits like bananas, melons, 
tomatoes and avocados do not fare well 
in frigid temperatures. They are produced 
in largely tropical warm areas, so the cold 
reacts adversely against them, causing 
the bananas and the melon to blacken 
quickly, the tomatoes to lose retention in 
their skin and the avocados to harden and 
brown. 

Apples, although from a more temperate 
climate, shouldn’t be stored in the fridge 
unless it is exceptionally hot and humid. 
Of course, after the fruit is chopped or if it 
has reached peak ripeness, a few days in the 
fridge can prolong the freshness. 

The same concept applies to vegetables: 
Veggies from warmer climates, like peppers 
and zucchini, do not need to be kept in the 
fridge and do better in a basket in the pantry. 
Root vegetables, like onions, garlic, carrots 
and potatoes, also should not be kept in the 
fridge; they should be kept in a dry and dark 
place to prevent them from sprouting or 

producing large amounts of sugar, which, 
when baked, can have carcinogenic effects. 
Mushrooms, although a fungus, should also 
be stored like a root vegetable.

There are other things that you may be 
storing in the fridge that are better left in 
the pantry. Bread gets very chewy in the 
fridge, and the cold temperature removes 
all the moisture. Peanut butter and honey 
also have a long shelf life even after being 
opened; the cold temperatures will cause 
them to dry out and become unspreadable. 
Canned or sealed glass containers (like 
unopened pasta sauce) go on the shelf as 

well. However, always double-check labels! 
Some items need to be “refrigerated after 
opening” or “used within ‘x’ amount of days 
after opening.”

Remember, nowadays, a little common 
sense can go a long way. When you bought it 
in the store, was it in the chilled section or 
was it in the dry pantry section? The answer 
to this question should give you a pretty 
solid clue about where your food should go 
in your kitchen. Storing food efficiently can 
help ease tensions between you and your 
housemates and may save you a long and 
uncomfortable trip to the bathroom. 

How To Get the Most out 
of Your Kitchen Space

Pimp Your Peanut Butter and Jelly

KEviN SON / Daily NExuS
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San Francisco: An Adventure of Culinary Proportions

collin Mcleod
asst. On The Menu Editor 

Marisa Ratchford 
On The Menu Editor

At the end of last quarter, the editorial staff 
of the Daily Nexus packed their bags and headed 
to San Francisco for the Associated Collegiate 
Press’s Midwinter National College Journalism 
Convention. From Thursday to Sunday, we spent 
hours on end going session to session absorbing 

as much as we could to make our news content 
even better for our readers. We also questioned 
where the Tanner family was because, you 
know … San Francisco. While it was great to 
learn more about the best practices in our 
field, we here at On The Menu decided to 
include another perspective in our experi-
ence at the convention — you guessed it: the 
food. Whenever we weren’t in the hotel taking 
scrutinous notes on the information provided 
to us, we were out in the city, exploring every 
taste it had to offer.

Oddly enough, this trip didn’t start out as 
delicious as you would think. Those of us who 
left a little bit later found ourselves heading up 
the 101 with hunger pangs. We searched the 
sides of the freeway, desperately trying to find 

something that would satisfy our cravings. A 
fluorescent gleam stung our eyes, nearly throw-
ing us off the freeway, so we followed it to find 
a Jack in the Box. There is nothing to be proud 
about hotboxing Jack in the Box in an empty 
parking lot at one in the morning. Our burgers 
looked nothing like the pictures, falling into 
pieces with each bite. Soggy, tasteless, it was a 
tragedy to say the least. We quickly finished our 
meal, aired out the car and continued our trek 
north. Full and regretful a few hours later, the 
last Nexites arrived at the Financial District of 

San Francisco with the scent of Jack saturating 
our clothes.

The convention began the next morning 
bright and early with a breakfast of pastries and 
coffee provided to participants. Sticking to his 
traditional way of being, Collin woke up a bit too 
late and ended up missing out on the plethora 
of food that was downstairs. He got to indulge 
in a small pastry and coffee, but he ended up 
being very hungry for the next few hours until 
lunch. By the time the first half of the conven-
tion was completed that day, we made our way 
across the street to San Francisco’s iconic Ferry 
Building. Bustling with restaurants, this build-
ing is a foodie’s dream — similar to the Packing 
House in Anaheim. We walked into the building 
and breathed in the tantalizing scents of sharp 
cheese, cured meats and steaming buns. To say 
the least, On The Menu had a field day.

We settled on El Porteño, an empanada 
shop, and everyone followed suit because, you 
know, we know good food at On The Menu. 
These were incredibly pricy empanadas rela-
tive to what you can find at your grandma’s 
house, though they were probably much more 
complex. Sticking to her vegetarian diet, Marisa 
ordered a five-cheese empanada and a mush-
room empanada stuffed with breadcrumbs and 
cheese. Collin watched Marisa eat as he waited 

for his empanadas; she looked like she was 
really vibing on it, as each bite brought with 
it sounds of joy and visions of melty cheese 
hanging out of the bread pocket. Within a few 
minutes, the cashier handed Collin his lamb 
empanada, which everyone watched him cry 
over. Each bite was a symphony of lamby good-
ness. It was a bit tough to separate the meat 
with each bite, but the flaky crust and balance 
of spices greatly compensated. The convention 
day ended as soon as it started up again, which 
meant one thing for On The Menu: It was time 
to eat again.

The Nexus crew went down the elevator to 
find Super Duper, a burger shop located across 
from the hotel. We ordered burgers and fries, 
which seems simple enough, but we were not 
expecting the roller coaster of flavor we were 
about to embark on. The burgers were a bit 
greasy but completely worth it. The sharpness 
of the cheddar cheese complimented the bite 
of the lettuce and tomatoes with the savory 
beef patty. Our fries were pretty standard, but 
we were given a free serving of garlic fries that 
certainly changed Collin’s life forever. Cheesy, 
garlicky and fried — we had certainly found 
love in a hopeful place.

To continue  reading the adventures of On The 
Menu in San Francisco go to dailynexus.com.

photos by  collin Mcleod
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 Engineering a Solution for Diabetes

Stepanie Pernett
Science Editor

An award that could potentially help find a solution to 
diabetes has been given to an associate professor in the me-
chanical engineering department at UCSB. Sumita Pennathur 
received the Visionary Award from the American Diabetes 
Association, which includes $1.625 million over the course of 
five years to fund her research. 

Pennathur is one of two researchers nationwide who re-
ceived this award in 2017. The Visionary Award is given to 

established, experienced investigators with demonstrated 
success in a different field who want to bring their expertise 
to diabetes research for the first time. 

“I’m totally out of the field of diabetes. I had nothing to 
do with it until my daughter was diagnosed,” Pennathur said. 

Pennathur’s daughter was diagnosed with Type 1 diabetes 
in 2015 when she was four years old. 

Type 1 diabetes is an autoimmune disease in which the 
pancreas produces little to no insulin, a hormone that helps 
regulate blood sugar. This happens when the body’s immune 
system attacks and destroys the insulin-producing cells 

known as beta cells. Without insulin, the body cannot allow 
sugar to enter the body’s cells to produce energy. 

Currently, the causes of Type 1 diabetes are not known, 
and the most effective way of treating it is through insulin 
therapy. Although effective, the treatment includes constant 
blood glucose monitoring that involves pricking finger tips 
and finding a way to get insulin into the body. 

“My daughter has to take 10 [insulin] shots a day in her 
stomach, maybe five but sometimes 10,” Pennathur said. 
“She needs to do the shots by herself in her stomach. She’s 
six years old. Imagine being a little kid and having to do that 
all the time.”

Her daughter’s diagnosis has inspired her to address the 
challenge of diabetes monitoring, or continuous glucose 
monitoring (CGM). 

More than several hundred attempts have been made to 
develop a technique for CGM, but only a couple of them have 
received FDA approval. The CGM devices currently on the 
market, including subcutaneous needles that stay in the body 
for about a week, need to be calibrated twice daily and can 
give inaccurate readings. 

Instead of a monitor that remains inside of the body, Pen-
nathur and her research group have planned to develop a 
daily disposable patch. 

“We have to make it disposable because you don’t want to 
stick stuff in your body. It’s like a Band-Aid. We’re making it 
like a Band-Aid,” Pennathur said. 

Although a small device, the patch combines engineering, 
chemistry and biology, which requires help from other de-
partments. 

“On campus we’re doing a patch, so it’s like an array of nee-
dles so it’s not individually going in and out; it’s all at once. 
On the patch is a little hydrogel — just think of it as a gooey 
gel — and inside that gel is a bunch of chemicals that we’re 
working [on] with [Guillermo] Bazan of the chemistry depart-
ment,” Pennathur said. “He’s building a chemical that can not 
only, if glucose is there, recognize it, but when it recognizes 
it, it changes its structure so that it fluoresces differently. It’ll 
amplify the fluorescence a lot if the glucose is there.”

As of now, Pennathur and her group have built the mi-
croneedles and have established how to make the necessary 
chemicals. 

“We actually just figured it out. The postdoc is named Bing 
Wang and he’s in Bazan’s group. He has just figured out the 
path he’s going to take to [make] the gel. It’s a bunch of steps. 
You have to build the chemistry, make sure it works — proof 
of concept — and so he figured out the steps and now we get 
to do all the steps. We’re hoping it’ll get done in a year,” Pen-
nathur said. 

Karen Scida, a postdoc who is a part of Pennathur’s group, 
is testing the patch and making sure it accurately measures 
glucose at different levels. Additionally, Scida is coming up 
with a way of incorporating a thin layer of insulin on the 
patch itself. 

“It could talk to the glucose monitor, so it’s just an artificial 
pancreas. In other words, you don’t have to keep measuring. 
No finger pricks, it’s just a patch and you can eat whatever 
you want to eat,” Pennathur said. 

Pennathur’s approach seems to be the most promising one, 
but interestingly enough, her background is not in chemistry 

or biology. She received her bachelor’s and master’s degree 
in aerospace engineering at the Massachusetts Institute of 
Technology (MIT) and her Ph.D. in aerospace engineering at 
Stanford.

“I feel really lucky because I got some of the best educa-
tion you could possibly get in building these things, and now 
I’m a professor on these things and I want to build a medi-
cal device, so the fact I’m doing this is terrible serendipity,” 
Pennathur said. “I don’t want to say serendipity because that 
has a good connotation. This is terrible — what happened to 
my daughter — but at the same time I’m going to fix it. No 
one is going to stop me. My motivation knows absolutely no 
bounds because this is the most important thing in my life — 
my daughter — and I’m going to save her life.” 

With a problem this big, Pennathur believes that a solution 
can be found in areas outside the typical research. 

“It’s interesting because a lot of times, for these types of 
problems, you need to think outside the box. You need inno-
vative solutions. You got to do stuff that nobody else knows 
about, and [myself] coming from aerospace engineering, 
right? Who would know that [I] could do research in diabetes, 
and that’s because there’s all these things I know, like I build 
microneedles. I know how to build microneedles, I can make 
them better than anyone. I can physically go in the clean 
room and make them myself. People who study diabetes can’t 
make microneedles,” Pennathur said. 

It is the skills she developed as an engineer that could help 
find a way to continuously monitor blood glucose levels.  

“It’s those extra little things you learn that help you get 
somewhere in life. Again, I hate using the word serendipity, 
but I’ve been trying to do this all my life. I didn’t really have 
some problem to solve; I was just making my tools, and then 
my daughter got diagnosed and now I have my problem to 
solve,” Pennathur said. “There’s nothing else I’m going to do 
but this, and I am so blessed to have the tools in my toolbox 
to actually try to help. I’m going every way and any way to make 
this happen as quickly and efficiently as humanly possible.”  

The Pathways to Stop Diabetes Initiative is aimed at addressing the shortage of research talent in diabetes. The ADA 
believes that by supporting researchers like Pennathur, they can help generate new solutions to these critical problems.

KEVIN SON / DAILY NEXUS 

Parrotfish More Concerned With Food Than Predators
Natalie Overton
Staff Writer

At 11 a.m. when I walked into the lab in the Marine Science Building, I was con-
fused for a potential intern. After joking that I could really only make coffee and 
enter data (which both scientists recognized as the truly important roles they are), 
I started asking Katie Davis and Peter Carlson about parrotfish behavior. The two 
of them were part of a team that studied predator-prey relations off of Moorea and 
Palmyra and whose research results were recently published in Acta Oecologica.  

Parrotfish seem more interested in their food than in the possibility that they 
might also be food. This makes sense in terms of conserving energy, as Davis ex-
plains.

“These grazers pretty much have to constantly eat to get energy. They grow rap-
idly and they reproduce a lot, so they’re eating all day,” Davis said. “So, in a place 
like Palmyra where there’s tons of predators, if they were to stop eating and flee 
every time a predator was just swimming by, they wouldn’t be able to make a good 
living, you know?”

It works the same way with the predators, too, who also exhibit less aggressive 
behavior and wait for certain times of day when they have an inherent advantage 
before going in for the kill.

“It would be really energetically costly for the predator to just be chasing these 
fish around all day long,” Carlson said “So these predators are just going to chill and 
wait for those predatory hours when they have the least energy expenditure with 
the biggest reward.”

Davis’s team observed two islands, both tropical reef habitats. Palmyra has been 
managed as a national wildlife refuge since 2001, so the researchers figured it would 
be a good example of how parrotfish react with no human predators.

On the other hand, in Moorea, fishing is a cultural staple, so the area is heavily 
fished, especially near easy-to-access areas on the back reef such as the side of the 
reef facing the shore. The fish back here were shy, while the fish living in the fore 
reef habitat were far calmer. Davis says that the human predator factor made it 
impossible for them to observe the fish on the back reef. 

“We tried to do some observations in that habitat, and the fish were really skit-
tish and they would just bolt away from us, which we didn’t see in Palmyra,” Davis 
said.

To gauge fish behavior, a snorkeler or a scuba diver swam out, trailing behind 
them a floating GPS unit that recorded its location every 15 seconds. Once they 
had decided on a fish to watch, they floated the unit out over the fish, moving it 
every time the fish moved. Divers also recorded bite rate and other fish-on-fish 
interactions.

“Basically, they’re always eating. So if their feeding stops because they’re chasing 
or being chased by another fish, then it’s fairly obvious that it has a directed reac-
tion toward another fish,” Davis said.

The notable aspects of this research are two-fold. First, the fact that these par-
rotfish barely react to predators overturns the previously held assumption that 
introducing predators always triggers a shift in the habitat’s plant life. This idea 
of a “landscape of fear” is mostly understood in terms of terrestrial systems, like 
in Yellowstone Park, where elk behavior shifted when wolves were reintroduced, 
resulting in changes in forest dynamics.

“This kind of concept has now been applied to marine systems,” Davis said, “It’s 
been shown in some larger marine animals, and people have started to theorize 
that predators might have strong behavioral effects on prey species on the reefs 
as well.”

Through their observations in places like Palmyra, though, this theory has been 
shown to not play out very well.

The second major conclusion Davis and Carlson gathered from this research is 
that if these algae-eating parrotfish are this resilient, they can play a huge part in 
supporting reef habitats as environmental conditions change. 

“The bigger climate change issue is probably the frequency of bleaching events that 
are occurring with coral,” Carlson said.

Once these events kill the corals, algae tend to take over, growing on the dead corals.

“The experiment that’s playing out right now in Palmyra, on the great barrier 
reef and throughout the world is if we have an intact herbivore population such as 
Palmyra, when these bleaching events do occur, is the herbivore population robust 
enough to eat the algae and keep it at very low levels over the course of a decade 
while coral recovers?” Carlson said.

The smaller the algae, the easier it is for the fish to eat, and when the algae grows 
bigger it becomes spiny and tough. Eventually, if there are no herbivore popula-
tions to keep it in check, algal growth can reach a forest-like stage, filling the water 
with chemicals that make it impossible for the corals to regrow.

“A lot of reefs like Moorea that have fishing on that back reef habitat where we 
weren’t able to work. What was once coral is a lot of balmies covered in algae now,” 
Davis said.

Having a lot of herbivores helps to prevent this, and it is not all about parrotfish, 
either. Other species like unicorn fish and chubs will eat larger algae, the kind of 
late-stage stuff parrotfish will not touch. The good news is that fish respond to 
resources, so if algae grows somewhere and fish exist in the vicinity, they will come 
around.

Davis cites an example of an event in Moorea, during which the combination of 
a cyclone and a crown of thorns starfish outbreak led to a major reef disturbance.

“These two disturbances killed all the coral on the whole north side of the island, 
and after that, coral declined and turf algae increased,” Davis said. “Parrotfish came 
in like gangbusters, and they were able to keep those algae levels low enough that 
when there was a recruitment of corals, the algae hadn’t taken over the reef corals 

and corals started to come back.”
Parrotfish’s beaks make them great for coral settlement because they scrape the 

algae clean off the reef instead of just plucking at it, clearing the playing field for 
coral polyps.

As the conversation came to a close, I had one more burning yet embarrassing 
question: Are beaches actually made of parrotfish poop? YES. Yes, they are. Ac-
cording to Carlson, when the fish are trying to get at the protein and lipid-rich or-
ganisms within the coral skeleton, they eat the skeleton, too, and out comes sand. 
That’s why places like Palmyra are built on a foundation of dead coral with sand on 
top.

Davis and Carlson then brought the conversation back to a serious concern: If 
algal growth replaces coral growth, reefs and islands will build up from layers of al-
gae, and eventually they will begin to melt, along with the habitat for thousands of 
fish. After this study, especially, parrotfish have proven themselves to be stabilizers 
of the underwater world.

“It’s the long-term stuff that we see here, you know,” Carlson said. “If we remove 
one aspect of the ecosystem, whether it’s herbivores or other things, that it can 
have detrimental effects in the long term.”

Parrotfish are so important. But now what? What can we do?
“It’s hard; people in Moorea live off that protein, you know,” Carlson said. “So 

you want to figure out a way to be sustainable and let people still live off the land 
but do it in a conscious way, whether that’s through protected areas … or closures 
at certain times of year. It’s what we do.”

My daughter has to take 10 
[insulin] shots a day in her 
stomach, maybe five but 
sometimes 10. She needs 
to do the shots by herself 
in her stomach. She’s six 
years old. Imagine being 
a little kid and having to 
do that all the time. 

“

”- SUMITA PENNATHUR

Parrotfish are thought to be important to coral reef health because they eat algae that compete with coral for space on the reef. However, exactly 
what these fish eat has yet to be determined. It is speculated they primarily bite low-lying red-turfing algae as well as other species of macroalgae.

Courtesy of Katie Davis
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OPINION
Lies Behind the Labels: 

Deceptive Food Marketing

As information is released on how animals are treated on 
factory farms, more people have turned toward products labeled 
as “organic,” “free range” and “certified humane.” People are paying 
extra to have peace of mind when consuming these animal products. 
UCSB students dine at Root 217 in the UCen, which offers “grass-
fed” and “sustainable” beef as well as “organic” and “free-range” 
chickens. Unfortunately, the conditions the animals are kept in and 
the way they are treated are far from compassionate.  

Legally, there is no definition of “humane,“ therefore, farms 
and producers decide what practices they deem to be “humane.” 
The United States Department of Agriculture then verifies that the 
company is following the standards they set for themselves. This 
leads to companies and producers having different requirements 
for what is considered “free-range” and “humane.”

An example of such deceptive marketing can be seen with 

Niman Ranch. It states its pigs are raised humanely on sustainable 
farms. Their labels state the pigs are raised “outdoors or in deeply 
bedded pens.” A field representative from Niman admitted to a 
writer from Mark’s Daily Apple that over 75 percent of the pigs are 
kept in warehouse-style buildings with straw on the floor. The use of 
“or” in their label allows them to confine as many pigs as they want 
indoors. Farming is a profit-seeking business; therefore, companies 
seek to do the minimum amount required to save time and money.

The United States Department of Agriculture does not specify 
the exact amount of time animals should be outside or the amount 
of space they should be given. “Free-range” typically means sheds 
and warehouses without access to the outdoors for cows used for 
dairy and pigs used for pork. Chickens and turkeys might be allowed 
to go outside, usually through the use of a doggy door, which is 
only open for a brief time. Many of the chickens and turkeys aren’t 
physically able to make it out of the door if they’re even aware of 
its location.

Organic, free-range or pasture-raised animals face the same cruel 
practices factory-farmed animals do. They endure reproductive 
manipulation such as forced insemination and castration without 
painkillers. Calves and their mothers are still separated. According 
to the USDA, 97 percent of dairy calves are permanently removed 
from their mothers within the first 12 hours after birth. Some 
humane label farms will remove the calves from their mothers 
within the very first hour to help “alleviate stress.” Chickens are 
debeaked, which is an extremely painful process during which part 
of their sensitive beaks are cut off. Piglets have their teeth clipped 
in half and their tails cut off with pliers or a knife, again without the 
use of painkillers. Goats, sheep and cattle suffer through dehorning. 
According to the American Veterinary Medical Association, 
dehorning is done to heighten safety for surrounding animals 

and farm workers, and dehorned animals sell for more money at 
auction. The AVMA then states, “Physiologic, neuroendocrine and 
behavioral changes indicative of pain and distress are observed 
following dehorning.” The most crucial factor concerning this 
practice is that these animals have horns for a reason. They are used 
for cooling and thermoregulation, and when the horns are painfully 
taken away, that process is severely negatively impacted.

For a company, such as a diary farm, to keep its status as 
organic, it must not use antibiotics. This can be considered positive 
for humans in the United States. 80 percent of antibiotics sold 
in the U.S. are used for livestock, which has led to an increase in 
“super bacteria” due to antibiotic resistance forming from antibiotic 
overuse. However, eliminating the use of antibiotics for farmed 
animals leads to serious health issues, as they are often not properly 
treated when they’re sick or have an infection, both of which often 
happen due to their living conditions. 

There are many protein and nutrition sources outside of meat 
and dairy, such as spinach, hemp, non-dairy milk, nut butter, 
quinoa, tofu, tempeh, lentils and beans. The world is moving 
toward a vegan future due to the vast amount of issues within 
animal agriculture. Meat consumption in the United States 
dropped 15 percent in 2015, while vegan products are expected to 
make up a third of the protein market by 2054. The development 
of plant-based meats and cheeses are gaining in popularity and 
are becoming easier to find. Brands such as Beyond Meat, Hungry 
Planet and Field Roast have developed vegan meat substitutes that 
are packed with protein and are available at groceries around the 
world. Vegan butcher shops, such as The Herbivorous Butcher, are 
creating artisan meat-free steaks, ribs, sausages, burgers and more. 
Ike’s Place, the super popular and award-winning sandwich shop, 
has a location in Isla Vista that serves up fresh sandwiches loaded 
with plant-based meats and cheeses.

Humans do not need to consume animal products for 
nutrition and are completely capable of living healthy lives on 
plant-based diet. If humans can survive without consuming 
animals, then why do we continue to inflict pain and suffering 
on them? Even with farms that do not employ the cruel 
practices mentioned above, the animals are still slaughtered. 
An animal’s life is taken against its will, which doesn’t 
align with what humane practices stand for: compassion, 
benevolence and kindness. Therefore, there is no such thing 
as “humane” meat or dairy. Stand up against cruelty by going 
vegan and adopting a plant-based diet.

Ketia Johnson hopes you consider the true meaning behind 
positive-sounding labels the next time you shop. 

During finals week of last quarter, the UC Regents, who 
control $90 billion worth of investments for the entire University 
of California system, quietly divested $150 million from Sunoco 
and Energy Transfer Partners, two companies responsible for 
building the controversial Dakota Access Pipeline (DAPL). 
“Social pressure” and “de-risking” were amongst some of the 
main reasons for divesting from the two fossil fuel corporations. 
However, the hypocrisy of our world-renowned public university 
system that continues to exacerbate the climate crisis by investing 
in fossil fuel companies while simultaneously trying to achieve 
carbon neutrality by 2025 is truly mind-boggling. The success 
of all of our efforts toward building a sustainable future is 
undermined by the UC’s investments in fossil fuels. UC campuses 
claim to be some of the greenest of the public universities, offer 
courses on climate change, environmental justice and indigenous 
people’s sovereignty and are world leaders providing cutting-edge 
research on sustainability. As the struggle over DAPL became 
both controversial and political, so did the UC’s investment in the 
pipeline, causing the Regents to divest.  

We need our Regents to go further; DAPL was the most obvious 
example, but it’s far from the only one. Wherever there is fossil 
fuel extraction, there are environmental injustices. Something 
has to change, and, slowly but surely, the tide is turning away 

from fossil fuels and toward clean energy that works for everyone. 
On a global scale, the fossil fuel divestment movement has shown 
no signs of slowing down, as institutions like the Rockefellers 
Brothers Fund and cities from Berkeley to Melbourne have 
collectively pledged to divest $5.5 trillion worth of assets from 
fossil fuel corporations.  

When it was learned that the UC was directly investing in 
the DAPL, tensions boiled over across UC campuses, resulting in 
protests, acts of solidarity with indigenous peoples, petitions to 
divest and even a coordinated UC-wide call-in disrupting phone 
lines at the office of the Regents. Perhaps it was all the “social 
pressure,” or perhaps it was the risky nature of investing in fossil 
fuels as renewable sources of energy become cheaper.  I’d like to 
think it was a combination of both that caused the Regents to 
divest another $150 million from fossil fuel companies.  

Although the UC’s pledge to divest from Sunoco and Energy 
Transfer Partners wasn’t enough to completely halt or even slow 
the construction of DAPL, it still serves as a small victory for the 
divestment movement. It’s estimated that the UC still has roughly 
$2.6 billion invested in fossil fuel corporations.  However, if we can 
learn anything from this, it’s that the Regents are both susceptible 
to social and environmental pressure and are beginning to 
comprehend the growing economic risk of investing in fossil fuels. 
The UC wants to continue to maintain its pristine image as leaders 
in the world in terms of higher public education and sustainability.  
Consequently, it’s no wonder you never knew that we, (yes, we, our 
tuition), were funding the DAPL in the first place or that you never 
heard that we just recently divested, or perhaps even that back in 
2015 the UC announced a $200 million divestment of all coal and 
tar sands investments. It’s crucial that we as students, faculty and 
staff hold the UC responsible for the values it claims to uphold.  

Far too often, students underestimate the power we have on our 
own universities and fail to question the status quo. $2.6 billion is a 
daunting number, I know, and getting the UC to fully divest from all 
fossil fuel investments seems like an even more daunting task, but 
during the week of May 8, Fossil Free UC is aiming to change just that, 
holding our biggest action of the year. We hope you will join us. In the 
words of Rage Against the Machine’s Zack de la Rocha, “It has to start 
somewhere, it has to start sometime, what better place than here, 
what better time than now?”  

Grady Zant wants you to remember that we have the power to 
influence the UC. For more information about our campaign, please 
like us on Facebook and Instagram.

It’s week five. Do your laundry. 
Go to the store and re-supply 
your kitchen. Finals are coming.

The wind is your friend; attach a 
large broom handle and sheet to your 
bike to sail into your glorious future.

Put on sunscreen. Potential for a painful 
sunburn is in your future. Go with at least 
SPF 30; none of that SPF 6 for tanning.

Using differential equations and 
multivariable calculus, you can easily 
create an algorithm to accurately 
determine what your suggested caffeine 
intake for the rest of midterms should be.

DID YOU KNOW THEY SELL 
DORITOS ON AMAZON??? Go 
buy  as many boxes as they’ll allow.

It’s gonna be May. Which is your month, 
Taurus. Take the bull by the horns and 
celebrate your birthday month with lots 
of *NSYNC and bull-related references.

 It’s earthquake/midterm season! 
Take a moment to duck, cover 
and procrastinate all studying.

Go listen to Chopin’s “Funeral March” and 
shotgun a Yerba Mate in the library.  Not  the 
glass ones though, unless you’re feeling edgy. 

Avoid bike paths at all costs. Take the 
extra time to walk to class and you might just 
get to witness someone else’s bike accident.

Instead of getting lost in existential 
thought during your Econ 1 midterm, 
you should probably focus on making 
a better pattern on your Parscore.

 Finish your papers on time and start 
preparing for that film midterm you 
have on Friyay. If you complete these 
in time, your weekend will be relaxing.

LEO
JULY 23 - AUGUST 22

AQUARIUS
JANUARY 20 - FEBRUARY 18

PISCES
FEBRUARY 19 - MARCH 20

GEMINI
MAY 21 - JUNE 20

Why be nervous about upcoming 
midterms and papers when you have so many 
other things to also be nervous about? In 
fact, put it all off and go to the beach instead.

CANCER
JUNE 21 - JULY 22

VIRGO
AUGUST 23 - SEPTEMBER 22

LIBRA
SEPTEMBER 23 - OCTOBER 22

SCORPIO
OCTOBER 23 - NOVEMBER 21

SAGITTARIUS
NOVEMBER 22 - DECEMBER 21

CAPRICORN
DECEMBER 22 - JANUARY 19

TAURUS
APRIL 20 - MAY 20

ARIES
MARCH 21 - APRIL 19

Why the UC Divested from DAPL
and Why it’s a Big Deal

Something has to change, 
and, slowly but surely, the 
tide is turning away from 
fossil fuels and toward 
clean energy that works 
for everyone.              

”                                             
“

Ketia Johnson

Organic, free-range, or 
pasture-raised   animals face 
the same cruel practices 
that factory farmed animals 
experience.                        

”

“

PEYTON STOTELMYRE / DAILY NEXUS 

NATHAN CAMPOS / DAILY NEXUS 

VIEWS EXPRESSED ON THE OPINION PAGE DO NOT NECESSARILY REFLECT THOSE OF THE DAILY NEXUS OR UCSB. OPINIONS ARE SUBMITTED PRIMARILY BY STUDENTS.
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