TechNews

STUDENT NEWSPAPER OF ILLINOIS INSTITUTE OF
TECHNOLOGY SINCE 1928

McCormick Tribune Campus Center
Room 221

3201 South State Street

Chicago, lllinois 60616

E-mail: editor@technewsiit.com
Website: http://www.technewsiit.com

TECHNEWS STAFF

Editor-in-Chief
Assistant Editor
IT Manager
Business Manager

Karl Rybaltowski
Sand lp

Piyush Sinha
Piyush Sinha

Campus Editor
Campus Editor
Opinion Editor
A&E Editor
Sports Editor

Ryan Kamphuis
Utsav Gandhi
Vlada Gaisina
Becca Waterloo
Graeme Port

Art Editor Adin Goings

Layout Editor Vikram Ramanathan
Layout Editor Hannah Larson
Financial Advisor Vickie Tolbert
Faculty Advisor Gregory Pulliam

GENERAL INFORMATION

TechNews is written, managed, and edited by
the students of, and funded in part by, Illinois
Institute of Technology. The material herein does
hot necessarily reflect the opinions of Illinois
Institute of Technology or the editors, staff, and
advisor of TechNews. There will be ho censorship
of TechNews publication by the faculty or staff
of IIT. Sole authority and responsibility for
publication and adherence to the values set
forthin this policy restswith the TechNews staff.
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community. All material submitted becomes
the property of TechNews, and is subject to any
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April 12, 2011

Letter from the Editor: Importance of SGA debates

By Karl Rybaltowski
EDITOR-IN-CHIEF

In the weeks following student government
elections, I have gotten a few negative com-
ments from students about our coverage of the
SGA debates, specifically the profiles we pro-
vided of the different candidates in the March
29 edition of TechNews. These comments
revolved around two themes - that we gener-
ally lacked objectivity in our candidate profiles
and that the SGA debates were not a useful
resource. I overwhelmingly received positive
feedback, but for those with any doubts, I hope
to adequately address these concerns by giving
some insight into the process.

The SGA elections are a curious thing. They
draw candidates with varying levels of experi-
ence in student government, the I[IT commu-
nity, and interaction with the administration.
These may not be the only criteria for judging
the candidates, but when two, three, even four
people with a great deal of passion for improv-
ing II'T and advocating for students are all run-
ning for a single position, these things do be-
come important. The SGA debates, co-hosted
by TechNews and SGA, are a way to give all
students some insight into what sets the can-
didates apart. They're also an opportunity for
students with less publicity or - let’s be honest
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8" SUB SANDWICHES

All of my tasty sub sandwiches are a full 3 inches of
homemade French bread, fresh veggies and the finest
meats & cheese | can huy! And if it matters to you,
we slice everything fresh everyday in this store, right
here where you can see it. {No mystery meat here!)

#\ PEPE®

Neal applewood smoked ham and provolone cheese

garnished with lettuce, tomato, and mayo.

#2 BIG JOHN®

Medium rare choice roastheef, topped with
yummy mayo, lettuce, and tomato.

#3 TOTALLY TUNA®

Fresh housemade tuna, mixed with celery, onions,
and our tasty sauce, then topped with alfalfa sprouts,
cucumber, lettuce, and tomato. (My tuna rocks!)

#4 TURKEY TOM®

Fresh sliced turkey hreast, topped with lettuce,
tomato, alfalfa sprouts, and mayo. (The original}

#5 VITO®

The original Italian sub with genoa salami, provolone,
capicola, onion, lettuce, tomato, & areal tasty ltalian

vinaigrette. {Hot peppers by request}

#6 VEGETARIAN &

Layers of provolone cheese separated by real
avocado spread, alfalfa sprouts, sliced cucumber,

|ettuce, tomato, and mayo. (Truly a gourmet sub not

forvegetarians only

JJB.LL®

Bacon, lettuce, tomato, & mayo.
(The only better BLT is mama’s BLT}

peace dude!)

* SIDES *

* SodaPop

* [Giant chocolate chip or oatmeal raisin cookie
% Neal porato chips or jumbo kosher dill pickle
* [Extraload of meat

* [xtracheese or extra avocado spread

* Hot Peppers

FREEBIES sues ¢ cwss onw

Onion, lettuce, alfalfa sprouts, tomato, mayo, sliced
cucumber, Dijon mustard, oil & vinegar, and oregano.

- popularity to stand on an equal footing with
their opponents. Does popularity hurt a can-
didate in our eyes? Of course not, if they have
the vision, plans, and experience to back it up.

We have two main goals in our involve-
ment with the debates. First, we see what all
the running knowledge we have of candidates
who have been involved on campus before will
equate to in terms of a platform. Second, we
are brutal in trying to cut through platitudes,
vague statements and dodging of questions we
genuinely want answered. We look for sub-
stance in the debate performance, not style.
Having moderated three SGA debates now, it
has been my pleasure to see SGA become an
ever-greater advocate for student concerns
each year. On the flip side, this means that the
stakes get ever higher for these positions - the
bigger the role SGA plays, the more responsi-
bility its executives have, and the more impor-
tant it is that a really solid candidate fills each
role. So we take the debates pretty seriously,
and we hope the student body does, too. But
we also have to be realistic.

Not everyone has the time to spend on the
debates, and that’s where TechNews comes in
vet again. After the debates (where, for the past
few years, we have had at least four staff pres-
ent taking notes), our staff meets to discuss
candidate performance. Between the candi-
date packets and the debates, we write up the

ORLD's GREATEST o
FRM}:T SANDWI 1cHE®

Corporate Headguarters Champaign, IL

PLAIN SLIMS®

Any Sub minus the veggies and sauce

SLIE® | Ham & cheese

SLIM 2 NoastBeet

SLIM 3 Tuna salad

SLIM 4 Turkey breast

SLIM 5 Salami, capicola, cheese
SLU® & Douhle provolone

profiles that you see in the newspaper so that
on election day, any student who has not been
keeping up with things can make a more in-
formed decision. Hard as it can be to believe,
subjectivity does not enter into the process -
not only because we take our role as a news
outlet seriously, but because our concern is
making sure students know what their candi-
dates stand for, and where they may need to
improve.

In past years, we've gone so far as to endorse
candidates, a much more controversial prac-
tice. Given the very short election cycle and
some issues of fairness (multiple candidates
could not make it to the debates due to a con-
ference, making it difficult for us to render a
truly informed decision), the staff got together
and decided to forgo the endorsement process
this year. That doesnt mean we weren't going
to be candid about our assessments of candi-
dates’ performance.

As the campus newspaper, our primary re-
sponsibility is, after all, to inform the students
of II'T, hopetully empowering them to make
the best decisions they can. That is our mind-
set at the debates, while writing profiles, and
while covering the SGA election process for
TechNews. We believe our readers expect and
deserve no less, and we hope we did not disap-
point.

OK, SO MY SUBS REALLY AREN'T GOURMET AND
WE'RE NOT FRENCH EITHER. MY SUBS JUST TASTE
A LITTLE BETTER, THATS ALL! | WANTED TO
CALL IT NMMY JOHN'S TASTY SANDWICHES, BUT
MY MOM TOLD ME TO STICK WITH GOURMET.
SHE THINKS WHATEVER | DO IS GOURMET, BUT
| DON'T THINK EITHER OF US KNOWS WHAT (T
MEANS. SO LET'S STICK WiITH TASTY?

Himey S

GIANT CLUB SANDWICHES

My club sandwiches have twice the mear or cheese, try it
on my fresh haked thick sliced 7-grain hread or my famous
homemade french hread!

#7 GOURMET SMOKED HAM CLUB

A full 1/4 pound of real applewood smoked ham,
provolone cheese, lettuce, tomato, & real mayo!

#3 BILLY CLUB®

Choice roast heef, smoked ham, provolone cheese,
Dijon mustard, lettuce, tomato, & mayo.

#9 ITALIAN NIGHT CLUB®

Neal genoa salami, Italian capicola, smoked ham,
and provolone cheese all topped with lettuce, tomato,

onion, mayo, and our homemade kalian vinaigrette.

Low Garh Lettuce Wrap

UUTUNWICHX

Same ingredients and price of the
sub or club without the bread.

JIMMY TO GO°
CATERING

BOX LUNCHES, PLATTERS, PARTIES!

DELIYERY ORDERS will include a delivery
charge of 25¢ per item (+/-10¢).

(You hav’ta order hot peppers, just ask!}

#10 HUNTER'S CLUB®

A full 1/4 pound of fresh sliced medium rare
roast heef, provolone, [ettuce, tomato, & mayo.

#I| COUNTRY CLUB®

Fresh sliced turkey hreast, applewood smoked ham,
provolone, and tons of lettuce, tomato, and mayo!
(A very traditional, yet always exceptional classic!)

#12 BEACH CLUg® ®

Fresh balied turkey hreast, provolone cheese, avocado
spread, sliced cucumber, sprouts, lettuce, tomato, and
mayo! {It's the real deal, and it ain’t even California.)

#13 GOURMET VEGGIE CLUB®

Double provolone, real avocado spread, sliced

cucumber, alfalfa sprouts, lettuce, tomato, & mayo.

* * JIMMYJOHNS.COM * *

(Try it on my T-grain whole wheat hread. This veggie
sandwich is world class!)

#14 BOOTLEGGER CLUB®

Noast heef, turkey hreast, lettuce, tomato, & mayo.
An American classic, certainly not invented by J.J. bt

THE J.J.
GARGANTVAN"

This sandwich was invented by
Jimmy John’s brother Huey. It's huge
enough to feed the hungriest of all
humans! Tons of genoa salami, sliced
smoked ham, capicola, roast heef,
turkey & provolone, jammed into
one of our homemade French huns
then smothered with onions, mayo,
lettuce, tomato, & our homemade
ltalian dressing.

definitely tweaked and fine-tuned to perfection!

#15 CLUB TUNA®

The same as our #3 Tovally Tuna except this one has
a lot more. Fresh housemade tuna salad, provolone,
sprouts, cucumber, lettuce, & tomato,

#16 CLUB LULY®

Fresh sliced turkey hreast, bacon, [ettuce, tomato,
& mayo. {JJ's original turkey & hacon cluh}

#17 ULTIMATE PORKER"™

Neal applewood smoked ham and bacon with lettuce,
tomato & mayo, what could be hetter!

WE DELIVER! 7 DAYS A WEEK

TO FIND THE LOCATION NEAREST YOU VISIT JIMMYJOHNS.COM

"YOUR MOM WANTS YOU TO EAT AT JIMMY JOHN'S!"
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