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RMU Student Opens for Wyclef Jean 
at the Metro Noah Elmore

On April 15th, 2018, Robert 
Morris University student 
and jazz band participant 
Derrick Griffin opened for 
Wyclef Jean at the Metro 
Theatre. Derrick was a 
part of the band for Chai 
Tulani, a group that blended 
Afro-Caribbean styles 
with modern jazz and funk 
influences.

The evening kicked off at 
8:00, when fellow Eagle 
contributor Ramsey 
Shahed and myself arrived 
at the Metro Chicago in 

Wrigleyville. We witnessed 
rapper Magix King open the 
evening with an energetic 
set. His music can be found 
on all major streaming 
services.

Then Derrick and Chai 
Tulani took the stage. 
Their set blasted the crowd 
with groovy tunes for 30 
minutes. While I’m certainly 
not a connoisseur of jazz 
music, color me impressed. 
Derrick’s sonorous 
saxophone jams were one 
of the highlights of the 

night, providing soaring 
highs backing the bouncy 
vocals. Chai Tulani can also 
be found on most major 
streaming services.

Next up was Culture Crew, a 
reggae band. Their change of 
pace slowed the evening a bit 
during their 45-minute set. 
As the crowed swayed back 
and forth to the rhythms, 
Money Tree stood out a 
superb song. Both Ramsey 
and myself recommend it 
for your next warm summer 
day spent in a hammock.

Wyclef was scheduled 
to appear next, but he 
introduced a couple of 
performers to get the crowd 
warmed up for him. After he 
finally came out, he busted 
a vicious freestyle over the 
beat to The Fugees’ smash 
hit “Ready or Not”. His set 
featured popular songs 
from both his solo era and 
time with Lauryn Hill and 
Pras. Wyclef transported the 
crowd back in time with his 
conceptual concert that took 
place in both the Brazilian 
Carnival and the block in 

New York City from 1997.

Ramsey and I had to end 
the night early, as Wyclef 
was performing well into 
the morning and both our 
phones were dying or dead. 
We covered the evening on 
Robert Morris’ Snapchat 
and Instagram – which you 
should follow. Derrick was 
great, and you should also 
follow him on Instagram 
@derrick_griffin45 for 
more incredible saxophone 
content.
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Dear Reader,

Welcome to the most recent 
and up to date issue of The 
Eagle. We have been working 
hard here at The Eagle and 
are excited to present you 
with all the amazing events 
that are happening at RMU 
this quarter.

It's finally getting warm! As 
we begin to exit from what 
seems like the eternal winter 
of 2018 there are a couple 
things that I look forward 
to. The top activity that I am 
looking forward to is taking 
many trips to the beach. 
Growing up on lakes fishing 

I have a special relationship 
with the water and I am 
pretty sure that I am going 
through withdraws right 
now. One thing I wasn't 
expecting to miss is driving 
with my windows down. 
The feeling of spring and 
freedom are right around 
the corner and I am beyond 
excited.

I am really excited for all the 
articles in this issue of The 
Eagle. This issue features 
a plethora of interesting 
stories. We got the honor 
of covering RMU Alumni 
Derrick Griffin as he opened 
for Wyclef Jean. The Eagle 
takes a deep look into the 
easter egg filled blockbuster 
Ready Player 1. We even 
got the unique opportunity 
to highlight the seniors 
that are graduating from 
the culinary and hospitality 
program here. Also, if you 
have not taken the time to 

check out our satire page, 
The Pigeon, please do. Noah 
Elmore does a fantastic job 
tying humor in with the 
current season and events 
that are happening. 

As always, I would like to 
thank all of you for picking 
up a copy of The Eagle. 
Without your readership we 
would not exist and that is 
just a plain fact. With that 
being said, we are always 
looking for new stories to 
bring to you. If you hear 
about anything going on 
at RMU that you believe 
deserves coverage please 
feel free to email us and we 
will look to cover it. You can 
contact us at eaglenews@
robertmorris.edu. 

Until next time,

Ethan Zuk  
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PIZZA         SALADS         FOOTLONG SUBS         DESSERTS         BEVERAGES

The Art of Pizza’s near perfect golden brown crust, a 
terrific base for a tomato sauce, has nice herby flavors 

and excellent cheese flecked with dried oregano.
“ “

Single Slice Pricing - Delivery Minimum of 2 slices
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Honor Societies Induction Ceremony Marissa Molitor

On Thursday, March 22nd, 
the Accounting Honor 
Society, Sigma Beta Delta, 
and Lambda Epsilon Chi 
celebrated the inductions 
of new members. President 
Krueger addressed 
inductees, giving three 
pieces of advice. First, to 
ask the right questions. She 
advised inductees to ask 
questions not for the purpose 
of having a question or being 
able to answer it, but instead 
to understand because 
asking to listen brings 
more knowledge. Second, 
she advised inductees to 
embrace humility because 
the more you know, the more 
you realize that you don’t 
know. President Krueger’s 
last piece of advice was to 
embrace being a leader. The 
status of these students and 
their success within Robert 
Morris has shown that these 
inductees have chosen to 
“be excellent everyday” and 
therefore become a leader 
to those around them who 
have noticed this “attitude 
of excellence”. President 

Krueger finished off her 
address by telling inductees 
that they can “excel in 
everything [they] do because 
[they] can and [they] chose 
to be that person every day.

Following the address, the 
Accounting Honor Society, 
which recognizes the top 
BS in Accounting and MBA 
Accounting programs. 
These students must have an 
overall GPA of 3.5, with a 3.7 
GPA within their accounting 
classes. The core values of the 
Accounting Honor Society 
are academic achievement, 
professionalism, adherence 
to ethical standards, and 
dedication to the service of 
the accounting professional. 
The students inducted 
into the Accounting 
Honor Society receive 
a lifetime membership 
to the IMA Accounting 
Honor Society (IAHS), a 
certificate of Achievement, 
and a graduation cord. The 
following students have 
been inducted into the 
Accounting Honor Society:

Ruth Aguilera, Tomiwa 
Awosika, Allison Brinskelle, 
Eddie Brito, Britney 
Brown, Michael Brown, 
Nancy Carrasco, Nicholas 
Ganshirt, Terence Harper, 
Derek McDaniels, Anthony 
Ng, Clara Riedl, Michael 
Shevlin, Karizza Sotelo, John 
Wazydrag, Deandre Welch, 
and Robert Ying

The second honor society 
to make inductions was 
Sigma Beta Delta, which 
recognizes students in 
business, management, and 
administration programs 
in both the bachelors and 
masters programs. This 
years inductee class help 
an average GPA of 3.7 and 
ranked within the top 20% of 
the junior or senior classes. 
The core values of Sigma 
Beta Delta are represented 
by the meaning of the 
greek letters in the name. 
Sigma represents wisdom, 
beta represents honor, and 
delta represents the pursuit 
of meaningful aspiration. 
The following students 
have been inducted into  

Sigma Beta Delta:

Ruth Aguilera, Adrianne N 
Alexander, Laritza Mariana 
Arcos, Sean Bense,a, Michael 
Cristobal Brown, Britney 
Anna-Marie Brown, Yoselin 
Bruno, Matthew Zbigniew 
Byrdak, Meghan A Cody, 
Brandon Todd Crose, 
Kimberly Eaton, Kediegha 
Ellington, Laura Leigh R 
Fajardo, Quiana Fitzpatrick, 
James Lucas Gaydusek, 
Daniel Robert Hanson, 
Brandy Hoglund, Michael 
Logan Ifkovits, Asma Jaber, 
Craig Edward Johnson II, 
Kyle Kuchenbecker, Christian 
Andrew Ulsh Kumpf, Crystal 
A McDowell, Miguel Mejia, 
Erandy Padilla, Nisarg Kirti 
Parikh, Amit Vipin Patel, 
Rebecca E Petrulis, Brendy 
Y Rainey, Sophia Dawson 
Ripsom, Jacob Frank Rock, 
Stephanie Melissa Ruiz, 
Manuel L Aguirre Martinez 
Sr, Sergio Talavera, Rebecca 
M Ulrich, Leovardo Vargas, 
Denise Villatoro, Pierce R S 
Westerdahl, Donnovan M 
Young II, Elva Zavala, and 
Sam Zureikat

The last honor society 
that made inductions was 
Lambda Epsilon Chi (LEX). 
This honor society is to 
recognize paralegal students 
with superior academic 
performance. After the 
completion of 64 credit 
hours and a GPA of 3.75, 
students at Robert Morris 
are among 2,500 students in 
LEX nationwide. The things 
that these students have that 
make them “worth their 
weight in gold” are hard 
work, independence, and 
organization. The following 
students have been inducted 
into Lambda Epsilon Chi:

Maria Anda, Rosa Cudaback, 
Bonita Goodwin, Angela 
Gutierrez, Samuel Hudacek, 
Miguel Mejia, Evonnie Scott, 
and Maria Terrazas

A big congratulations 
is extended to all of the 
inductees in recognition 
of all of their hard work by 
Robert Morris, as well as 
national honor societies. 

Improv Performance Ramsey Shahed
On April 17th, The 
Endangered Speeches took 
to the stage for one last 
improvisational comedy 
show at Robert Morris’ very 
own State Street Gallery, 
hosted by Andrew Dicksen.

This was the senior 
performance for Ramsey 
Shahed, Noah Elmore, Josh 
Almeida, and Joel Almeida. 
They were accompanied by 
first year student, Tiffani 
Preston. 

The Endangered Speeches 
performed their first ever 
cold opening with “Don't 
Get Me Started”, game 
where each member of the 
group takes turns talking 
passionately about a random 
word in the previous 
person's dialogue. 

Following a card trickby 
Josh, the guys played 
“Newscasters”, a game 
where the hostgives the 
audience the lead story, and 
the rest of the crew, the co 
anchor, weatherman and 

sports broadcaster all have 
strange characteristics, like 
mistaking the anchor for 
their newborn child. The 
next game, “Before and 
After” is a  game where the 
two performers play out a 
scene but the host stops the 
scene so that the audience 
may decide if they want to 
know what happened before 
or after the current scene. 
It resulted in a wonderfully 
romantic story of the two 
taking their Honeymoon at 
Chipotle.

Relieving Josh and Noah 
of the stage, Ramsey, 
Tiffani and Joel played 
“Catchphrase”. Ramsey 
and Tiffani are restricted 
to only one question and 
one statement and Josh was 
given the occupation of 
being a Gravedigger. Next, 
Ramsey and Josh stayed 
on stage and they played 
“Continuing Styles”, a game 
where the two performers 
play out a scene but at any 
time the host can stop them 

to change their scene style. 
Tiffani, Josh and Joel played 
“If You Know What I Mean”, 
a gamein which mundane 
statements are followed by, 
“if you know what I mean”.  
The next game was for all, 
“Scenes From a Hat”. In this 
game, every member of the 
group is given a statement 
like “things you can say 
to your dog, but not your 
significant other” and have 
to come up with as many 
ideas as possible. This one is 
always a knee-slapper. Noah 
was excused for the next 
game known as “In and Out”. 
In this game every performer 
is given a queue word, like 
pyramid or milk and every 
time the word is said by 
anyone in the scene, they 
have to justify their entrance 
or exit. The next game was a 
game known as “Narrator”. 
In this game, Noah and 
Joel play out a scene like 
normal, except at any time, 
they can clap and go into a 
soliloquy and speak to the 
audience directly, revealing 

information not known to 
their scene partner. “Sitting 
Standing Lying” was next, 
played by Noah, Tiffani 
and Josh. In this scene, 
there must always be one 
person sitting, standing, 
and lying down. Next was 
a crowd favorite: “Don't 
Mess With Textus”. For this 
game, Ramsey borrowed a 
brave audience member's 
cell phone to use their most 
recent text conversation as 
a script whilst Noah was 
free.  Following Textus was 
the game, “Party Quirks”. 
The host of the party, Noah 
invites over 3 guests, all with 
bizarre quirks, to his party 
and it was up to him to guess 
what their quirks are in 
order to end his party. Joel 
played an Auctioneer selling 
the other guests, Ramsey 
was the winner of the Miss 
World beauty pageant and 
Tiffani was a gazelle who 
just realized she was being 
hunted as prey. Noah had his 
hands full. The Endangered 
Speeches performed a new 
game, “Hats”. This game is 

essentially a rapid fire dating 
service video with everyone 
using assorted hats. 

Before they wrapped up 
their final show, the Host, 
Andrew Dicksen presented 
the four seniors with awards 
from the performing arts 
department. And Josh 
completed his trick by 
revealing that the the card 
chosen by the audience 
member earlier in the show 
was indeed the one sealed 
away in the box. 

The Endangered Speeches 
concluded their show 
with their famous musical 
number “Hoe-Down”. 

After the show, Director of 
Performing Arts, Andrew 
Dicksen, had this to say, “It's 
been a blast shaping The 
Endangered Speeches with 
the original core group for 
two years. They have been 
instrumental in shaping 
the style and culture of the 
group that I hope sticks with 
it”. 
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Culinary Senior Showcase Dana Becker

On April 18th, seniors 
graduating from the 
culinary arts program at 
Robert Morris University 
showed off their skills 
in a fundraiser for the 
Culinary Honor Society. 
Eight students prepared one 
hundred sample tastes of 
one dish that exhibited they 
skills they have mastered in 
producing, preparing, and 
presenting food. For just one 
dollar per sample, students 
and faculty could come 
up to the culinary dining 
room on the eighth floor 
to experience the talent of 
these upcoming chefs. 

Located directly to the left 
of the doors into the dining 
room, Donovan Keen 
dished out pork sliders. 
Each person received one 
slider with barbecue pulled 
pork topped with a bit of 
fresh coleslaw. Donovan had 
the longest line in the dining 
room. 

Next in a clockwise order 
came Itzy Hernandez. Itzy 
served an incredible chicken 
and shrimp dumpling 
served in a chicken and 

Shiitake dashi, garnished 
with cilantro oil and 
green onion. Itzy made a 
remarkable comeback on 
Wednesday morning after a 
trip to the emergency room 
the previous afternoon. 
While working in the 
kitchen Tuesday afternoon, 
Itzy’s finger was sliced open 
by accident. Friends and 
family of Itzy’s worked hard 
to help her catch up the next 
morning, and in the end Itzy 
put out an impressive dish. 

Morgan Nash presented 
a stunning dessert at her 
table. Each plate held a 
tartlet filled with thai basil 
black pepper puree pastry 
cream topped with a citrus 
meringue, garnished with a 
white chocolate curl dusted 
with edible gold and an 
edible pansy petal. Morgan’s 
eye for detail and perfection 
was clear in her display 
and execution. The flavors 
all came together in one 
bite to create a delectable 
experience. . 

Showing off his skill live, 
Ethan Zuk cooked his dish 
to order. Ethan prepared 

Spaghetti alla Carbonara, 
an Italian classic. He started 
by melting some butter 
in his pan that sat atop a 
portable gas burner. He 
threw in a handful of pasta 
and drizzled in his egg yolk. 
Last he added the best parts- 
the bacon and the cheese. 
Ethan’s dish was both 
authentic and delicious, and 
truly showed off the skills he 
learned abroad. 

Featuring another dessert 
was Amanda Augustyniak 
from the Orland Park 
campus. Her tartlet had a 
Jalapeno Pineapple custard, 
raspberry curd and a piece of 
candied lime zest. The theme 
of the dish was tropical, and 
the flavors were simple yet 
balanced. 

Marissa Brokaw went back 
to her roots for her showcase 
dish. Marissa, straight out 
of Virginia Beach, Virginia, 
delivered her very own New 
England clam chowder. She 
served her clam chowder 
over pieces of sourdough 
bread which was a nice touch. 
To decorate her display she 
layed out clam shells around 

her serving station, a 
charming element to 
match her charming 
personality. 

Brianna Jones 
executed everyone’s 
favorite rice dish, 
Risotto. Her risotto 
was flavored with 
lemon and asparagus, 
a classic combination. 
Anyone in the 
culinary program 
has made risotto 
quite a few times, and 
Brianna made hers 
quite well.

Last in the rotation 
but certainly not least, 
Michael Deng blew it 
out of the water with his 
rice bowl. Michael greeted 
customers with a question 
on their preference- spicy 
or not? His rice bowl was 
colorful and unique using 
flavors from pork loin, 
lemongrass, leek and onion. 
He topped it with black 
sesame seeds and used heat 
from tabasco sauce. 

All in all, the senior showcase 
was a huge success. Eight 

seniors proved their skills to 
the entire school, the people 
left happy and full of food, 
and the Culinary Honor 
Society raised some funds. 
Keep an eye and an ear out 
for the next culinary event 
happening at Robert Morris 
University by checking 
up on your Robert Morris 
email!

Photo: Itzy Hernandez

University Day Jesus Lara & Marissa Molitor

On April 6th, 2018, Robert 
Morris held University Day. 
This symposium was held 
to spotlight alumni, as well 
as graduating seniors that 
were prepared to talk about 
RMU and their personal 
experiences experience both 
here and in the professional 
world. 

The day began with a 
presentation from President 
Krueger. She discussed 
multiple aspects of RMU, 
including our successes 
and where she wants us to 
go. President Krueger gave 
many facts about nationwide 
higher education to show 
where RMU stands against 
its competition. Robert 
Morris is ranked 51 out 
of 250 institutions by 
U.S. News Rankings. It is 
interesting to note some 
students in higher education 

have decreased here in 
Illinois by nearly 37%. This 
can be explained by the fact 
that there are simply less 
students in general due to 
lower birth rates about 18 
years ago. RMU is just as 
diverse as ever and continues 
to maintain its enrollment.

After President Krueger’s 
presentation, faculty and 
staff split up into five different 
rooms for the Student & 
Alumni Symposium, where 
three or four individuals 
presented about their time 
at RMU. Some individuals 
were recent grad, some were 
alumni, and some were last 
semester seniors. These 
individuals discussed how 
RMU has helped them, 
what they have learned, 
how they plan to utilize 
this information, and in 
the case of the alumni, how 

their time at RMU prepared 
them for the work world. 
The goal of the symposium 
was to recognize and reward 
student effort and to give 
employees insight into what 
students value most from 
their time at RMU.

Each student experienced 
RMU differently so each 
presentation was unique. 
Students discuss things 
like their struggles, 
backgrounds, and hobbies 
that led them down their 
chosen career path and 
into RMU for education. 
One student, Michael Bain, 
talked about his struggle 
with dyslexia, leaving 
the audience with a very 
important lesson he learned 
throughout his life. He said 
“We are all replaceable”, 
and he had to learn this the 
hard way. Another student, 

Kailey Kopacz discussed 
her interesting background 
that led her to choosing a 
career path in the culinary 
arts, as well as her study 
abroad experience. With 
many visuals throughout 
her presentation, Kailey 
left many in the audience 
craving food the second she 
was done. Brianna Jones 
discussed her experience 
at Eyrie and working at the 
Pop Up restaurants, while 
Martez Johnson, a student 
with many degree focuses, 
chose to discuss how each 
of his programs would relate 
into his chosen career path in 
the US Army, where he will 
become a Second Lieutenant 
upon commissioning in 
May. Our own Noah Elmore 
revealed his past experiences 
in retail and working with 
Eagle News, going on to 
explain to the room what his 

internship next quarter is 
and that his post graduation 
plans include moving to New 
York City. Each story that 
was told had an underlying 
theme of experience based 
learning (EBL) that RMU 
loves so dearly.

The students and alumni 
involved in University Day 
include: Namita Amin, 
Michael, Bain, Maria Colon, 
Tom Cunningham, Brianna 
Jones, Noah Elmore, 
Martez Johnson, Donovan 
Keen Bradley Kirouac, 
Cedric Knox, Kailey 
Kopacz, Anthony Lighthall, 
Stephanie McLaughlin, 
Manuel Mireles, Brooke 
Schwandt, William Soto, 
Cassandra Stark, and 
Claudia Tsang. 
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Surgical Tech Pinning CeremonyMarissa Molitor

On Monday, April 16th, 2018, 
the Surgical Technologist 
students received their pins 
at a pinning ceremony. 
These students were 
honored for all their hard 
work and were initiated into 
the Association of Surgical 
Technologists. Surgical 
Techs are the only people in 
the operating room that are 
exclusively trained to work 
in the operating room.

Dr. Mendes opened the 
ceremony, thanking the 
friends and families of all 
the surgical technologists 
for the past 20 months of the 
program as they dealt with 
the “exhausted, stressed, 
and overwhelmed” surg 
tech students who often said 
“guess what happened in the 
OR today!” and made dinner 
into an uncomfortable meal.  
Dr. Mendes went on to tell 
the graduates that he and 
all the surgical tech faculty 

were proud to stand in 
the same room as equals, 
rather than as teachers 
and that they were proud 
of them for overcoming 
boundaries, becoming 
masters at manipulating 
their hands inside of 
patients, and learning 
hundreds of instruments. 
Dr. Mendes offered heartfelt 
congratulations and advice 
to the graduates, to always 
remember to keep learning. 

Sandy Grice also said a few 
words to the surg techs, as 
she had met them in one of 
their first quarters at RMU. 
Sandy first said that she 
could barely recognize the 
students with their hair and 
makeup done, as she is used 
to seeing them in scrubs 
and exhausted. She wished 
everyone luck on whatever 
they do in the future, from 
“popping out babies or 
cutting up bodies” whatever 

they prefered to do. 

After Sandy, an alumni of 
the Surg Tech program, 
Justin Pratt, spoke about 
how his experience within 
the program help him to 
become successful in his 
career where he sells medical 
devices in surgical sales. His 
training at RMU allows him 
to know the needs of the 
surgeons and nurses before 
any of his colleagues.

Next, Samantha 
AbuSuwelem and Fernando 
Siller were recognized for 
their work as lab assistants. 
Then Melissa Roman gave a 
speech where she expressed 
how all of the students have 
felt throughout their time in 
the program, even utilizing 
clips from The Office to 
show how students were 
bombarded by studying, 
terms, tests, and more. 
The line from her speech 

that stood out most was 
recapping her first day in the 
OR, appearing to be calm on 
the outside but inside her 
head she was screaming “OH 
MY GOD I’M GOING TO 
DIE” but she did it and she 
survived, just like everyone 
else in the program, needing 
that moment of pure terror 
to solidify that she knew 
what she was doing and 
that she would be okay. 
Following Melissa’s speech, 
a slideshow was shown that 
showcased the graduates in 
various OR’s during their 
clinical rotations, alongside 
captions reading “you know 
you’re a surg tech when…”

Lastly, each graduate 
received their Surgical 
Tech pin and then said the 
Surgical Technology Pledge 
that included the AST 
motto, “Aeger Primo” - The 
Patient First. 

The graduates that 
received their pins include: 
Samantha AbuSuwelem 
* , Elizabeth Gilbert, 
Gessica Grisko, Nicole 
Hadden * , Nicholes (Kidd) 
Harvey, Jessica Kenner, 
Ashley Mayoski, Karleigh 
Nordmeyer, Brianna Ochoa, 
Julie Perez, Lillian Rabe, 
Rebecca Rodarte, Elizabeth 
Rodriguez, Melissa Roman 
* , Kaylee Saavedra, Jenna 
Schmuecker, Fernando 
Siller, Marisa Teeter, Tiera 
Thigpen, Elexis Walker, 
Amanda Wolf * , and Sara 
Wykurz.

* students were recognized 
for their high GPA’s within 
the program



8 | THE EAGLE

ART & CULTUREQ
Richard Shipps Dancing In The Counterform

Dragon Lights at Soldier Field

John Hynes

Ethan Zuk

Having come to a close 
on April 26th in the State 
Street gallery was an art 
exhibition of Richard 
Shipps. The collection 
consisted of various cut-
paper installations, hung 
and positioned to be seen 
from multiple angles and 
interplay with the lighting 
in the room. Using various 
weights and colors of paper, 
Richard Shipps cut intricate 
and sometimes lace-like 
patterns into the paper, 
paying mind to both the 
shape of the paper, and the 
negative space between, and 
how they interact. Shipps 
allows his work to “develop 
its own personality” rather 
than sticking to a definitive 
plan.

From March 20th - May 
6th, at Soldier Field, The 
international touring exhibit 
Dragon Lights was available 
to see for Chicagoland 
residents. Dragon Lights is 
presented by Tianyu Arts & 
Culture Inc. and is available 
to see for $20. Robert Morris 
University students can see 
the exhibit for a reduced 
price of $13 on Thursday 
college nights with your 
RMU ID. Parking is available 
at the South Parking Lot for 
15$ but is also accessible by 
all types of CTA. 

Dragon Lights is an exhibit 
of traveling dragon lanterns, 
handmade by artists at the 
event site. The combination 
of lights and art are intended 
to amaze and mesmerize 
while giving insight into the 
culture of Zigong, Sichuan, 
China’s cultural capital for 
the ancient art of lantern-
making. In addition to 
lanterns, viewers have the 
opportunity to see nightly 
performances and partake in 
various cultural handicrafts. 
While at Dragon Lights, 
viewers can also get the 
chance to taste a variety of 
Chinese and traditional fair 
food. 

Some of the lanterns that are 
available to see in Chicago 
are a 25 foot long dragon, 
a gigantic luminescent 
whale, 5 ft tall frogs posing 
in various positions, Over 
the top orchids, and many 
other interesting and awe 
inspiring creations.  

Tianyu Arts & Culture, Inc 
brings China to the world 
via world-class Chinese 
lantern festivals and other 
cultural displays. Tianyu 
Arts & Culture, Inc. is the 
American subsidiary of the 
international design and 
manufacturing company 
Sichuan Tianyu. Sichuan 
Tianyu has successfully 
hosted Chinese light festivals 
and other celebrations of 
Chinese culture around the 
world. 

If you are interested in 
attending Dragon Lights it 
is available until May 6th. To 
purchase tickets online go to 
http://dragonlightschicago.
com or they are available to 
purchase at the event site.
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ART & CULTUREQ
Ready Player One Review

John Hynes
Ramsey Shahed 

Set in the year 2045 in 
Columbus Ohio, Wade 
Watts, also known as 
Parzival, and his online 
friends escape their 
unfortunate real-world 
lives to explore the Virtual 
Reality World known as 
“The OASIS”. Their goal is 
to discover all three Easter 
egg keys left by the creator, 
James Halliday before the 
evil cooperation, IOI finds 
them.

Directed by Steven 
Spielberg, Ready Player 
One is an all-out nerd-
fest. From references from 
Japanese cartoon, Mobile 
Suit Gundam, to every 
American child’s favorite 
robot from “The Iron Giant”, 
this film is just one long ride 
on the nostalgic train. There 
are so many references, 
it’s virtually impossible to 

catch them all from just one 
viewing. 

Spielberg does an 
astounding job per usual in 
scene blocking and allowing 
all of his action shots to 
flow together to create on 
seamless action scene. He 
does this all without the 
assistance of music as well, 
although Alan Silvestri 
shined thoroughly with one 
of his best music scores since 
his work back in the 80’s.

Wade, played by Tye 
Sheridan, encounters a girl, 
Art3mis, played by Olivia 
Cooke and falls in love with 
her from the first time they 
meet. 

The romance they had was 
pretty hard to buy, because 
except for one scene where 
they danced very intimately 
at a night club, there is very 

little attempt to further their 
romantically relationship, 
because it seems that 
Art3mis, or in the real-
world, Samantha Cook, is 
just way more invested in 
taking down IOI.

IOI or “Innovative Online 
Industries” was a money 
and power-hungry global 
telecommunications 
conglomerate and the 
world's largest Internet 
service provider whose 
business revolves around 
providing access to the 
OASIS and on selling goods 
and services inside it. And 
their main goal is obtain 
all three Easter Egg keys in 
order to control the OASIS, 
but it’s up to Wade and his 
friends to prevent that from 
happening. 

The film does a good job of 
depicting the clash between 

the big corporations and the 
youth to a very specific detail. 
There is a scene where Wade 
is talking to Nolan Sorrento, 
played by Ben Mendelsohn, 
the CEO of IOI and Nolan 
is trying to convince Wade 
to join forces with IOI so 
that they may obtain his key, 
but is being fed information 
through an earpiece. 

The film excelled in its 
nostalgic action-packed 
scenes, but really lacked in 
the rest of the story. There was 
very little to no background 
on any character presented, 
along with almost no 
character development for 
those characters onscreen. 
There was a lot of saying, but 
not a lot of showing during 
Wade’s opening expository 
speech. This was done to 
the extent to where it feels 
like the narrator is just really 

trying to dumb everything 
down and make sure the 
viewer “gets it”.  

With the film being over two 
hours long, a lot of the scene 
felt like filler, and could’ve 
been omitted. And a lot of 
needed material could’ve 
taken its place. 

From a killer Chucky doll 
to a platoon of Spartans 
charging the battlefield, 
Ready Player One does a 
good job at being a nerd 
reference marathon and epic 
action sequences, but that’s 
about it. It undermined the 
characters themselves and 
left for a very bland and 
generic plot, leaving this 
film at a 6.5/10 stars. Go see 
it if you’re in the mood for 
a fun blast to the past, but 
nothing more.
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EAT & DRINK
Eagle Recomended Recipes

Cilantro Steak Nachos Cake in a Coffee Cup!

Ingredients: Ingredients:

Directions:
1. Preheat oven to 350

2. Cut steak into strips, Cook to medium rare in a saute 
pan after seasoning with Salt and Pepper

3. Set aside 

4. On a sheet tray, make layers of chips, cheese, and steak

5. Once you have desired layers, put in oven for about 8 
minutes (or until cheese is melted)

6. Take out of oven and let cool 1 minute

7. Top with cilantro, onion, tomatoes, and dollops of sour 
cream

8. As you are about to serve finish with by juicing the limes 
over top 

Directions:
1. Mix flour, sugar, cocoa powder, baking soda, and salt 

in a microwave-safe mug; stir in milk, canola oil, water, 
and vanilla extract.

2. Cook in microwave until cake is done in the middle, 
about 1 minute 45 seconds.

3. Enjoy!

•	 1lb Steak (find 
whatever is on sale at 
the market)

•	 Salt and pepper (to 
taste)

•	 Tortilla Chips  
(Half a bag)

•	 ¼ cup All purpose 
flour

•	 ¼ cup White 
Sugar  

•	 2 Tbsp  Cocoa 
Powder 

•	 1/8 tsp Baking 

•	 2 cups  Pepper jack 
cheese

•	 ¼ cup Cilantro, 
chopped

•	 ½ cup Onion, diced
•	 ½ cup Tomatoes, diced 
•	 ¼ cup Sour cream
•	 2 Limes 

Soda
•	 1/8 tsp  Salt
•	 3 Tbsp  Milk
•	 2 Tbsp  Canola oil
•	 1 Tbsp Water  

¼ tsp  Vanilla 
Extract
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EAT & DRINK
Nana Restaurant Review

Black Box Competition 

Dana Becker

Ethan Zuk

Located in the middle of the 
Bridgeport neighborhood 
on the Northeast corner of 
33rd and Halsted lies a small, 
family owned restaurant 
with big dreams. As 
advertised on their website 
and executed through 
their food, Nana is local, 
sustainable, and organic. 
Their menu is grounded in 
American cuisine influenced 
by Spanish, Latin, and 
Mexican cuisines. Nana has 
limited hours some days, but 
is open mostly for breakfast 
and dinner, with brunch 
on the weekends. Between 
the friendly staff, rustic 
environment, and delicious 
from scratch menu, visiting 
Nana feels like visiting 
home. 

Walking into Nana you will 
be greeted by the friendly 
waitstaff and most likely 
the owner of Nana, Omar 
Solis. The dining room is 
illuminated by the natural 
light of the sun coming in 
from the large windows in 
front. You have the option 
of sitting at the bar, or at any 
of the tables in the front or 
back dining room. Just past 

On Wednesday April 11th, at 
2pm in the 8th floor culinary 
dining room, Robert Morris 
University’s Culinary Arts 
Department and Cooks for 
a Cause hosted a black box 
competition for its students.  

Students were given 3 
secret ingredients in which 
they needed to incorporate 
into their dish in a creative 
manner. In order to make 
this even more difficult, the 
students were also given 
only 45 minutes to complete 
their entire dish. They 
were required to create a 
complete entree, servable at 
a restaurant, that is creative 
in the eyes of the judges.

A special congratulations to 
the top three competitors. 
Manuel Ramos placed third, 
he won an RMU bookstore 
goodie bag. Second place 

the bar is the open kitchen 
where you can see Chef 
Richard Samayoa and his 
crew work hard to prepare 
your fully organic and 
sustainable meal.  

The owners and employees 
are so passionate about their 
mission to be sustainable, 
they work together with 
a company called Urban 
Canopy to compost all of 
their food waste. Many 
restaurants harm the 
ecosystem of the world when 
they send all their garbage 
to landfills and when they 
don’t source locally. Nana 
is proud to admit that they 
source their product from 
30 different farmers in the 
local Chicagoland area as 
well as the regional area 
of the Midwest. They even 
stock their bar from local 
breweries and distilleries. 
You can see a full list of their 
farmers and producers on 
their website.

When you eat at Nana, 
looking at the menu you 
can expect to see familiar 
dishes but taken on a new 
level by the chef himself. 

went to Jess Rajca, who won 
a paring knife, along with a 
beer and wine pairing book. 
First place and Champion of 
the competition was Dana 
Becker, who won a brand 
new Kitchen-Aid mixer. 

This competition was judged 
by Chef Brad Hindsley, 
Dean Shelley Lamantia, 
and Co-President of Cooks 
for a Cause Luis Morales. 
They judged based on four 
different criteria, Plating, 
Taste, Creativity, and Use 
of the Secret Ingredient.  
Each of the categories were 
assigned equal points as 
they all weighed equal in 
importance. 

The competitors were 
selected from all of the 
different culinary groups 
in the University, ranging 
from freshman to seniors. 

One of the most popular 
appetizer is called fries, but 
these fries aren’t made from 
potatoes. The avocado fries 
are breaded in panko and 
deep fried, served with a 
tangy cilantro chipotle-lime 
aioli. The food on the menu 
is always rotating with the 
seasons, since that’s how 
food is supposed to work, so 
you can always expect to see 
something new on the menu. 
At the moment, the seasonal 
salad is a strawberry salad 
served over mesclun mix 
dressed in a strawberry 
rhubarb vinaigrette accented 
by dill and sunflower seeds. 
Dinner entrees include their 
featured plantain sandwich, 
a cubano that is served with 
a deep fried jalapeno, a steak 
that is delicious all by itself, 
and they offer a vegetarian 
burger made out of rice and 
beans. 

Breakfast at Nana is on 
a whole other level. You 
can still get some of the 
dinner options including 
appetizers and salads, but 
then you can get Nana’s 
breakfast. Nana offers 
classic Mexican breakfast 

The variety of flavors, 
presentation, and techniques 
was impressive considering 
the wide gap of classes and 
experience represented.

Cooks for a Cause is a 
student run organization 
that focuses on giving

 back to the community 
through the only way that 
they know, food! They focus 
on hosting events that both 
get the RMU community 
involved as well as raising 
money to give back to 
charities of their choice. 
Cooks for a Cause is open to 
students from all majors and 
runs a fully functional Cafe 
in the art gallery. 

For more information about 
Cooks for a Cause, and 
any future competitions 
feel free to email  
ezuk288@robertmorris.edu 

options like chilaquiles and 
huevos rancheros which 
are delicious, their self 
named Nanadict featuring 
housemade chorizo, sopes, 
and poblano cream, and 
also sweets like seasonal 
pancakes and french toast. If 
you come on the weekends 
for Saturday and Sunday 
brunch Nana serves specials 
including giant cinnamon 
rolls and seasonal donuts 
made by yours truly! 

No matter what time of day 
you come to Nana, you are 
guaranteed an incredible 
experience. They serve 
breakfast, lunch, dinner, 
and drinks so you can never 
go wrong. Just go South on 
Halsted and you’re palette 
will certainly be pleased. 
Nana takes walk-ins and 
reservations, as well as 
they can deliver through 
Grubhub and Caviar. 
For more information, 
check out their website at  

   nanaorganic.com. 
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Sports Briefs Jayme Bailey

Men’s Bowling
The Robert Morris men's bowling team had a great 2017-2018 
season. The men had two bracket wins at the Leatherneck Classic 
and at the Eagles Baker Challenge, along with three power ranking 
wins at the Titan Invitational, Lehigh Valley Classic, and the Eagles 
Baker Challenge.“The team has had some ups and down this year,” 
said senior Kenneth Ryan, “but we have been riding a good streak 
of bowling and we are looking forward to carrying it into Lincoln 
for Nationals and come home with a win.” The season’s highlight for 
the men's team is winning the ITC Sectionals in Smyrna, Tennessee, 
and placing second in the ITC Nationals. Senior Kenneth Ryan also 
brought home a individual national title with his first place win at 
ISC. Overall, the team is ranked fourth in the nation and had a great 
season. 

Womens Bowling
The Robert Morris women's bowling team had a bit of a rough start 
this year, but they gained momentum with five overall wins. The 
ladies had three power ranking wins at the Warhawk Open, Keystone 
Quaker Classic, and Titan Invitational. They also had two match 
play wins at the Titan Invitational and the Warhawk Open. “We were 
hopeful going to advance from sectionals, but unfortunately fell 
short,” said junior Britney Brown. “We gave it all we had and now we 
are back on the lanes trying to prepare for our next season” Brown 
said. They ended their season tying for fifth at the NAIA Invitational 
and ranked fifth overall in the nation. The ladies hope for a strong 
come back next year and feeling better than ever with new head 
coach Mason Petrin.

Men’s Lacrosse
The Robert Morris Lacrosse team started their season off strong with 
a win at their season opener against Cleary University. Unfortunately, 
the team lost their hot streak early ending with only two wins and 
nine losses. They closed the door to their season in St. Louis with a 
18-6 defeat to Missouri Baptist University. “We have a good core of 
seniors who left it all on the field” said senior Jarrad Davis. “We want 
to set a good foundation for the program to build on in the coming 
years” said Davis. We’re hoping to see a strong come back during 
next years season. 

RMU bowler, Kenny Ryan, was surprised in class 
by VPs and Advisors who wanted to congratulate 
him for winning the USBC Intercollegiate Singles 
National Championship over the weekend of 
April 22nd. Our next issue will have a feature 

about Kenny.

Men's Baseball
BENSENVILLE (Ill.) -- The Robert Morris University-Illinois 
baseball team played their final two home contests of the year on 
Saturday, sweeping Trinity International University in a day-night 
doubleheader on Senior Day at Memorial Field.

The Eagles overpowered the Trojans 10-7 in game one before 
squeaking out a 2-1 win in the finale. Coupled with their victory 
in Friday's series opener, RMU moves their record to 36-16 on the 
season and 19-10 in the Chicagoland Collegiate Athletic Conference.

ST. LOUIS (Mo.) -- The Robert Morris University-Illinois 
men's lacrosse team closed the door on the 2017 
season Friday, April 13, 2018, posting an 18-6 defeat to 
the Spartans of Missouri Baptisit University on the road 

in the Gateway City.

RMU Baseball 
Seniors
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PIGEON NEWS
Man with Cuffed Jeans Thinks he has a Unique 
Art Opinion

Woman Says She's Fine, Is Actually Fine

Noah Elmore

Marissa Molitor

CHICAGO, IL – Leaning on 
the wall exactly 10 feet from 
the entryway of his building 
stood Derek Harper, a South 
Loop resident. There he 
donned cuffed light-wash 
jeans, a mustard yellow 
Thrasher t-shirt that was just 
barely visible, hidden behind 
the cloaking of a patched 
denim jacket. He was 
bespectacled, but the clear 
lenses gave away their true, 
nonprescription purpose. A 
cuffed black beanie topped 
his head, messy hair spilling 
out underneath. He puffed 
a Camel Crush cigarette, 
blowing smoke into the 

CHESAPEAKE BAY, MD – 
After a long day of work on 
a Friday, Steve August sent 
his long time girlfriend a 
quick text to check in with 
her before heading out to 
grad drinks with a group 
of friends. “Hey babe, just 
reminding you that I’m going 
out with the boys tonight. 
How are you?” he typed out 
as he got into his Uber. After 
meeting up with “the boys”, 
August checked his phone 
again. “I’m fine, have fun.” 
came the response.

August immediately began 
to panic. What had he 
forgotten? Anniversary? No. 
Birthday? Nope. Valentine’s 
Day? Christmas, Date Night, 
her Mom’s birthday? Her 
dog’s birthday? Not a single 
one was right! August’s eyes 
glazed over and his friends 
began to notice that he 
was now in his own world. 
“What’s up dude?” asked 
one of them. “Jaime said 
she’s fine and told me to 
have fun…she used a period 
and no emojis…guys, I don’t 
know what I did wrong.” 
August put his head in his 
hands. 

wind.

As anyone passed, he shouted 
his art opinions, which he 
believed to be completely 
unique. “Pulp Fiction and 
Fight Club are the two 
greatest movies ever made!” 
Passersby threw sideways 
glances at him, ignoring 
him. “Have you heard of this 
director, Wes Anderson? 
He uses symmetry and 
an abundance of colors to 
create pleasant imagery and 
landscapes.”

Inside his head, his 
thoughts raged. “Why is 

Immediately, a group 
brainstorming session 
ensued. Questions flew 
across the table, ranging 
from chores he may have 
forgotten, where August had 
left his socks, if he left his 
towel on the bathroom floor, 
left the seat up, something 
he may have said to Jaime. 
The group could not come 
up with anything and finally 
one looked at August. 
“Dude…you have to call 
her.”

The group sighed and 
agreed, August left the bar 
and FaceTimed Jaime. She 
answered, smiling “Hey! 
What’s up? I thought you 
were with the boys tonight, 
I wasn’t expecting to hear 
from you?” “Yeah, I just 
wanted to check on you.” 
“Why?” “You said that you’re 
fine and you used a period 
and told me to have fun. 
I thought I pissed you off 
somehow.” Jaime laughed, 
“No, I’m actually fine, go 
have fun!” and hung up. 

August wandered back 
into the bar, took a shot of 
scotch, looked at his group 
of friends and said “Guys. 
She’s actually fine.”

no one listening to me? 
I’m an artist?!? No one else 
could possibly enjoy these 
same things as well. I must 
tell everyone that I am a 
unique person, with artistic 
interests! Hopefully then a 
girl will fall in love with me, 
then I can totally shatter her 
heart.”

Harper took a final drag on 
his cigarette and flicked it to 
the ground. As the smoke 
escaped from his pursed lips, 
one final thought appeared 
in his mind. “I can’t wait to 
go home and listen to Mac 
DeMarco”.

Satirical Articles Based on Current Events
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COMMENTARYV
Living With Type 1 Diabetes Dana Becker

Being a full-time 
student in college can be 
tough. Being a full-time 
student and a part-time 
employee can be even 
harder. Being a full-
time student, part-time 
employee, and living 
with Type One Diabetes 
is a lifelong challenge. 
Not only that, but my 
aspirations lie in the 
kitchen with my dream 
to be a Pastry Chef. 

Let me be clear. I have 
Type One Diabetes, a 
genetic, chronic disease 
that was passed down 
through DNA. It is not 
caused by being too fat 
or too old. That is Type 
Two Diabetes. I was 
diagnosed with Type 
One Diabetes when I 
was almost four years 
old. My father and sister 
both had it, and both passed 
away due to complications 
of it. In June of 2017, I came 
close to passing away from 
complications of Diabetes 
too. I have struggled to 
manage my Diabetes my 
entire life, but since I was 
released from the hospital, I 
have worked hard to make a 
conscious effort to improve 
my Diabetes management 
so I can live a healthy life. 

My days begin waking up, 
and before I do anything else 
I test my blood sugar. Testing 
my blood sugar is a little 
poke to draw blood from my 
finger tip. My glucometer 

reads the blood, and tells 
me my blood glucose level. 
A “normal” blood glucose 
should be right around 100 
milligrams per deciliter, or 
mg/dl. My target range is 
anywhere between 80-180 
mg/dl. I have to test my 
blood sugar every time I eat, 
as well as in the morning, 
afternoon, and before bed.

Once I have my blood sugar, 
I can take insulin if my 
sugar needs correction or 
if I am about to eat. One of 
the hardest things to do is to 
remember to test my blood 
sugar and take insulin 15 
minutes before I eat. Think 
about it- you’re on the go, 
you’re hungry, you aren’t 

thinking about these things. 
You just want to eat. I am 
forced to think about my 
every move and meal in 
order to keep my glucose in 
check. 

To take insulin, I used 
to have to use needles to 
inject myself. Thanks to 
technology, I now wear 
a small machine that is 
attached to my body. This is 
called an insulin pump. My 
pump machine clips to my 
pants and has a tube running 
to my abdomen where there 
is an even smaller tube that 
sits underneath my skin 
to deliver insulin. Every 
three days I change it and 
refill it with insulin. The 

machine is calibrated to my 
own personal sensitivity 
to insulin, which is only 
established by trial and error. 
Once I input my glucose and 
carbohydrate count into my 
pump, it does the math and 
gives me insulin. The pump 
also gives me my “basal” 
insulin, which is a small 
dose every hour much like 
your working pancreas does. 

Technology has taken things 
one more step further by 
developing a Continuous 
Glucose Monitoring Sensor. 
This is another attachment 
to my abdomen that, when 
calibrated regularly,  can 
give me my blood sugar at all 
times. To calibrate correctly, 

I have to manually test 
my glucose three to four 
times a day and input it 
into my insulin pump, 
which communicates 
with the sensor. 

So I’m pretty much a 
cyborg which is cool, 
but it is a lot to think 
about and remember. 
Between running 
between classes and 
work and trying to get 
homework done, it’s a 
miracle I remember to 
eat let alone remember 
to test and take insulin. 
Not only that, but 
when things go wrong 
and my blood sugar is 
too high or too low, it 
affects my entire body 
and personality. Later 
in life the complications 
of Diabetes become 

severe, where I could lose 
my vision, nerve endings, 
and teeth. It is a long and 
hard path to be on, but 
perseverance is always key. 

Let’s start a conversation! If 
you have a chronic illness 
that you would like to 
discuss here, contact the 
Robert Morris Newspaper 
at eaglenews@robertmorris.
edu

For more information 
about Diabetes or to make 
a charitable donation, visit 
www.jdrf.org 
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organization

questions please do not hesitate calling us at 312-450-3160 or by 
email at RuckMarch@chicagovets.org

Come join  Ruck Hard or support the cause by a small 
donation every bit counts. This team has been formed by 

a RMU student and Army Veteran.
https://fundraise.chicagovets.org/team/165090 

Chicago Veterans
 Memorial Day: The day we take to honor the Men and 
Women whom gave the ultimate sacrifice for our country.

A new VA study released shows the number of veteran suicides 
have dropped from 22 to 20 veterans a day. What we and other 
organizations are doing collectively is making a difference.

 We invite you to join us this year and help raise awareness of 
veteran suicide and fight this epidemic. If youʼre as passionate 
about our cause as we are, we encourage you to sign up for the 
Ruck March, volunteer for the event, create a fundraising page, 
or if youʼre up for it, do all three! This will be an amazing event 
we now you will be proud of.
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