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Professors picket annual gala
Workingwithoutacontractformorethanﬁvemonths,facultyuptheante

PHoTo|ZAcSANTANeLLo

ABOVE: Communications Professors Alvyn Haywood and Kathi
Paluscio stand with picket signs outside the annual MCCC gala for the
community on Nov. 14, 2013 to protest the fact that they are working
without a contract. RIGHT: Professor of Sociology, Denise Ingram,
hands out flyers to those arriving to attend the annual MCCC gala.
ByMarianaBraz&StephenHarrison
Senior Reporters
Each November the college hosts a
gala in the Mercer Conference Centertoshowcasecollegeprogramsfor
the community before the board of
trusteesmeetsandthepresident,Dr.
Patricia Donohue, presents her annualreport.

Th
 is year the main hall,
which usually includes large tables
fullofediblearrangements,icesculpturesanddozensoffacultymembers
waiting to welcome the community,
was notably more empty than usual.
Th
 ough the Viking mascot stood at
the door to greet people and there
wereplattersoffruitandcheese,many
oftheprogramtableswereuntended,
and through the window behind the
carvingstationredandwhiteprotest
signscouldbeseen.

Forty-five full-time faculty
membersarrivedwithpicketsignsat
4:15andtookuppostalongthemain
walk into the conference center. By
sunsettheirnumbershadincreasedto
62.Th
 eystoodforroughlytwohours
waving their signs and chanting “no
contract,butstillworking”and“settle
now!”Someprotestorspassedoutinformationflyerstopeoplearriving.

English Professor Ed Carmien, who serves on the faculty
union negotiating team, told Th
 e
VOICEthattheaimoftheprotestwas
“to spread the news about on-going
negotiation issues we’re having with
theadministration.”

Th
 e roughly 200 people
who attended the gala included administrators, deans, trustees, prominent local business people and prospectivestudentsandtheirparents.

Passing the picket lines
outside,mostattendeesavertedtheir

gaze, although Dean of Students Dr.
DianeCampbelltookaflyerfromthe
protestersandsaid“Iloveyouguys!”
beforehurryingtothewarmthinside.

Th
 efacultycontract,which
isrenewedeverythreeyears,expired
onJune30andnegotiationsbetween
the college’s administrators and the
faculty union have been unproductiveforfivemonths.Asthestalemate
has worn on, faculty members have
continued teaching but ceased other
administrativetasks.

“What we are doing is we
are continuing to work, continuing
to teach, continuing to hold offi
ce
hoursbutweareboycottinganykind
ofcampuswidecommitteemeetings
untilwegetacontract,”Prof.ofEnglishJackTabortoldTh
 eVOICE.

Th
 e goal, according to TaPHoTo|ZAcSANTANeLLo
bor,istoputpressureontheadministratorstoofferafaircontractwithout
“This is not personal, why I’m out here today. To me, I personally
harmingstudentsuccess.
feel this is a social justice issue. As a sociologist, I feel that you

But the job actions have
had indirect effects on the student
can’t have a working, beneficial higher education system if you
body. Changes and updates for programs and curriculum cannot be
don’t support the educators.”
approved because the Curriculum
-Prof.ofSociologyDeniseingram
Committee is not meeting. Student
academic integrity violations are not
“You know very honestly I don’t
being addressed because the Academic Integrity Committee is not
know much about this. When I
being convened, although last week
the college’s vice president, Dr. Guy
showed up tonight and saw the
Generals,inanunprecedentedmove,
put together an ad hoc committee,
picket line, I didn’t know there
thatdidnotincludefacultyorfollow
theusualprocedures,tohearstudent was this level of impasse. I am a
gradecomplaints.

Academic Integrity Com- little concerned about this level of
mittee chair Prof. Heather Jennings
impasse obviously.”
told Th
 e VOICE that Generals’s ad
-Johncimino
hoc committee seemed to have dispensedwithallowingfacultytospeak chairofMercercountychosenFreeholders
ontheirownbehalfduringthegrade andsonofAnthony“Skip”cimino,former
appeals.  She said, “any committee
chairofMcccBoardofTrustees
thatisnotfollowingthepoliciesthat

MoRTUARYScieNcePRoFiLe:

Mercer County Freeholder John Cimino.
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CAMPUS & LOCAL
Next month in The VOICE...
Info on four year schools now offering degrees on the
West Windsor campus
The best soul food in Trenton
How local food banks are handling the holidays
Photo essay on notable graves in local cemeteries
THecoLLeGevoice|FiLePHoTo

Themysterioustaleofthe
disappearingnewstruck
BycarlFedorko
Senior Reporter

A truck donated for use by television students has had a busy few years, although no
students have ever been in it.
In the summer of 2010 Princeton
Video Image Inc. (PVI) donated a mobile
television production truck to Mercer for use
by students learning broadcast and media
skills. With some work, the van would be able
to provide students a chance to do live broadcasts of events and breaking news in the area.
After determining what tools were
needed, communications faculty members
Prof. Berry Levy and Prof. Steve Voorhees,
who teach the TV production courses, applied for federal Perkins grant money that
would be used to purchase equipment for
the vehicle. The grant funds came through
in 2012 and the equipment was purchased in
the spring of 2013.
But before the upgrades could be
installed, the truck disappeared.
When it reappeared it was covered
in promotional images imposed through a
process known as vehicle wrapping, in which
high performance vinyl adhesive panels are
printed and then applied to a vehicle’s prepared surface. According to Zero Gravity
Marketing: “A typical car wrap installation
could take 7-9 hours, even longer for larger
vehicles. Sometimes [it takes] two days to
complete a full wrap.”
Copies of Mercer’s financial data
showing precisely when the money for the
wrap was requisitioned and how much it cost
could not be obtained, but Vice President Dr.
Guy Generals told The VOICE in an email
that “The Wrap cost about $4,900 and was
handled by our marketing department.”
The side and doors of the freshly
wrapped news van now featured Mercer logos and images of various college programs
including hospitality and horticulture, but
notably not including television, film or new
media.
When asked why he thought the
truck was wrapped, television production
Prof. Levy said: “I can only speculate and I
don’t like speculating, but it is a production
truck and it does have Mercer’s name on
it, and we’re the only school in NJ that has
this type of truck. Advertising is never a bad
thing, right? I mean I’m not a marketing major by any means, but I guess visibility was
probably the main thing.”
One faculty member who asked to
remain anonymous for fear of job reprisals
told The VOICE: “The word on the street is
that the admins wanted to use the truck as
some kind of mobile recruitment vehicle.
I guess they were planning to drive around
town and have people hop out and register
students for college, but maybe they didn’t
understand how news trucks are set up.
There is not a lot of room in there once you
get the equipment in. It’s tight. It would not
be an easy space to do recruiting.”

While communications faculty
waited to hear what the plan for the wrapped
truck was, they moved ahead with equipment
procurement that had already been under
way due to the Perkins funding.
And then the truck turned up at
graduation.
During the May 2013 commencement ceremonies at Mercer, the truck was
parked on the grass in front of the college’s
Old Trenton Road entrance. As clouds boiled
overhead and students, families, and speakers arrived to participate in the festivities, it
sat on display. And it sat some more as torrential rains forced the event indoors. It sat,
slowly sinking into the grass and mud.
According to Kenneth MIller,
Maintenance Department Supervisor at Mercer, “It was still driveable when we pulled it
from the mud. The brakes were shot before
we got it on campus. The truck’s old.”
Over the summer, Professors Levy
and Voorhees, along with Dave Valentino,
Mercer’s Chief Electronics Engineer --who
had been instrumental in getting the van donated in the first place-- spent their free time
working on the truck, snaking wires and installing racks to support and house high-tech
mobile production and broadcasting equipment.
Simultaneously, maintenance personnel were trying to get the air conditioning
system working. Dan Mattonelli, a carpenter
in that department told The VOICE, “When
we were working on the A/C something let
loose in the generator. The problem was that
the truck had sat [unused] for years.”
In regard to the generator failure,
Professor Voorhees said, “Without the generator we can’t power any of the equipment..”
Since August the truck has sat in the
parking lot of BCI Trucks on North Clinton
Avenue in Trenton awaiting repair. Detailing
what BCI recommended Mattonelli told The
VOICE: “[the truck] needs a new generator,
brakes, exhaust system, and air conditioning
system.”
BCI has provided a bid for $4,900
to make preliminary repairs, but that does
not include fixing the generator, and the generator is crucial for powering the news equipment.
After months of nothing happening, the day before this article went to press,
Vice President Generals apparently convened
Dean Robin Schore, Chief of Security and
Maintenance Bryon Marshall and Chief Financial Officer Jacob Eapen. They reported
to Prof. Voorhees that “The decision to fund
the repairs was reached.”
According to correspondence from
Marshall, the new plan is to take the vehicle
to two additional vendors and to work with
faculty to find a suitable replacement generator.
How long the repairs will take
is unclear, but Professor Voorhees says he
hopes “...to get the truck working so we can
get the students involved.”
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Students in Applied Mortuary Science must have academic and psychological strength

Former Mercer Applied Mortuary Science student E. Ross Peppler, a fifth generation
funeral director, in his families funeral home in Bordentown, NJ.
By Brian Calvert & Russ Chizek
Reporters

On Christmas eve E.
Ross Peppler was at home relaxing, wrapping gifts, when the
sound of the phone cut through
the holiday cheer. The Burlington County Medical Examiner
Office was calling to tell Peppler
that they had a body for him to
pick up; a young boy had been involved in a car accident and had
passed away earlier that night.
Peppler headed out into
the chill night air and took the
family’s Ford Flex to the hospital
where the body was being held.
“We drive the Flex because we don’t always pick up
bodies from hospitals. Depending

on the scenario, we sometimes
have to go right to the house of
the deceased. Nobody wants to
see a hearse in their driveway.”
said Peppler.
Peppler brought the
child back to the funeral home
and spent Christmas even embalming and applying necessary
cosmetics in preparation for ceremonies that would be held just
after Christmas.
“During a time where
everything is supposed to be
happy, everything is supposed to
be joyous, this occurs and it really just brings you down. There’s
no time when things can just be
OK, at any point and at any time
something can go wrong.” Peppler
says.

PHOTO  | ZAC SANTANELLO

Peppler is a fifth generation Funeral Director at Peppler
Funeral Home in Bordentown,
NJ, and a graduate of Mercer’s
Applied Mortuary Science program. While Peppler grew up in
a funeral home, he still attributes
much of the success he has in his
profession to the education he received at Mercer. He graduated in
the Spring of 2011 and has been
helping run his families business
since.
Professor Robert C.
Smith III told Peppler’s class that,
“this is a profession of many hats.”
and Peppler says he has found this
to be correct. Funeral Directors
tasks include, but are not limited
to embalming bodies (the process
of replacing human blood with

embalming fluid, which prevents
the body from decaying quickly),
carrying out viewings and funeral
ceremonies, arranging burials
and cremations, as well as ensuring that the family of the deceased
is provided emotional support
through the entire funeral process.
“I’d say 90 percent of
what you need to know to do
this job is what’s taught at Mercer, the only stuff that you pick
up just from working at a funeral
home is how to deal with certain
aspects of the business. Knowing
the business from a legal and educational standpoint is something
that you have to go to school for.”
Peppler said.
Being a funeral director
requires not only the knowledge
of hard science, but also involves a
significant amount of psychological and emotional preparedness.
“A lot of people think
that you’re just dealing with the
deceased, which obviously you
are, but you’re more so dealing
with the families.” Peppler said,
“You need to be kind of a rock, not
to be totally devoid of emotion,
but to be a step beyond that and to
show empathy. You can’t sympathize, you have to empathize. You
have to understand where they’re
coming from and have everything
set up so the family doesn’t have
to worry about anything.”
Even for someone who
grew up in a funeral home, it can
still be a challenge to keep emotions in check at all times.
Peppler says it’s hard
“when people pass away who are
my age or younger. You’re never
supposed to bury a young kid, but

when someone who’s like eight
years old passes away --from say,
leukemia, that they’ve had since
they were born-- it’s like, holy
shit, they’re eight years old. That’s
not supposed to happen.”
Peppler says he copes
with the strain by removing himself from the situation.
“It doesn’t have to be
literally, although it can, but you
have to remember that it’s a job.
It’s something that you do. It’s also
definitely a lifestyle, but you just
have to try to be in a good place
where you can try and space yourself from the emotion, but without getting too disconnected.” he
said.
The Mercer Mortuary
Science program pamphlet says
that it instructs students in the
“business management; public
health; the social, behavioral, and
natural sciences; as well as the legal, technical, and regulatory aspects of funeral service.”
After students complete
their program, they must sit for
The American Board of Funeral
Service Education National Board
Exam, which is known for being
extremely rigorous. Passing the
exam makes students eligible for
graduation from Mercer’s program. Upon graduation students
can take their mandador state licensing examinations.
The Mortuary Science
program offered at Mercer is
the only accredited program of
it’s kind in New Jersey and is instructed by Professor Robert C.
Smith III and Professor Deborah
Tolboom. Neither Smith nor Tolboom responded to numerous request for comment on this story.

Was that really a winter class you took?

Listing winter classes as spring on transcripts causes students problems
By Louise Traberg-Nielsen &
Jessicarose Fattibene
Reporters

In December of 2010 Mercer followed the lead of numerous other
colleges and began offering winter
session courses. At first the plan
was to offer non-credit bearing
courses in things like photography and cooking, but quickly the
college moved to run credit courses that students could take to accelerate their graduation.
The choice to offer the
classes made financial sense for
the college and practical sense for
students who didn’t want to get
stuck at Mercer for extra semesters.
To fit the winter session
in between the fall and spring
terms, however, classes had to be
very short to avoid overlap with
the end of the fall term, and, potentially, the beginning of the
spring.
The school’s academic
calendar has been retooled in the
last few years. There is now just

enough time for the four week
winter session (six week classes
are offered online only). But some
faculty questioned whether students could acquire a full semester’s worth of learning in four
weeks when even the highly condensed summer session courses
run a full five weeks.
English Professor, Dr.
Carol Bork says that while short
semesters can work for certain
disciplines, it is problematic in
others: “For people to learn how
to write at a college level, there
has to be some down time where
people think and reflect. There
has to be time for revision, and
revision actually doesn’t work
unless there’s time in between
the draft and the final version
of the project. From my point of
view writing classes, composition classes and literature classes,
are not really a good choice for a
shorter semester.”
Though literature classes
used to be offered in the winter
session they are not any longer.
Lab sciences are also not offered.
But some courses that are core

for many majors are offered, like
Psychology 101 and Health and
Physical Education.
While there is room for
debate about how short is too
short to learn key skills. What is
clear, however, is that transfer
schools often treat shorter classes
--even five week summer classes-differently than longer ones when
determining what credits they
will accept from our students.
If a student completes
their associate’s degree at Mercer,
under the Lampitt Law, all NJ state
colleges who offer that student
admission must accept them with
60 full credits, but students who
transfer out before completing
the degree have their transcripts
evaluated course by course. Typically students don’t get credit for
everything and extra short classes
are among the first courses to go.
A source within Rutgers
New Brunswick admissions office
told The VOICE that the university will only accept one winter
class per transfer student.
Although it is not clear
that Mercer is attempting to de-

fraud transfer schools, the college
has been listing winter courses on
students’ transcripts under the
following “spring” semester.
According to Executive
Dean of Student Affairs Diane
Campbell, the reason for this is
the college’s new computer system only allows a certain number
of sessions to be listed.
“Before, I believe the
number of sessions we had was
like 23 sessions so when they
were setting up Colleague they
said that’s just too many sessions
so when we tried to condense the
sessions you will find the same
thing in the Summer sessions,”
Dean Campbell told The VOICE.
In fact, however, school
records show the college has been
listing winter classes as “spring”
since the first winter classes were
offered in 2010, well before the arrival of the new computer system.
Generating confusion
for our transfer institutions is one
problem inherent in recording
winter classes as spring classes. A
more obvious problem is that it
can cause students to have trouble

registering for their spring classes.
There is a cap on how
many credits students can carry
in a single semester. Because the
enrollment system treats winter
classes as spring classes, students
can find themselves unable to register for a full line up in the spring
session.
According to Dean of
Liberal Arts and Communications, Robin Schore, there is a
work around for the registration
problem can fill out forms to resolve the conflict. But this puts
students at cross purposes, not
wanting to limit how many credits they can take in spring, but not
wanting to change their transcript
lest transfer schools refuse to take
their credits.
Third year Exercise Science major, Jeff Dieudonne who
took ENG102 online during the
winter session says   “people go
to community colleges to save
money. If four-year universities
won’t transfer the credits, then it’s
a waste of our time.”
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Laszlo and Barbara Kolarovszki working at Barbara’s Hungarian Restaurant in
Ewing, NJ.

Barbara Kolarovszki in the kitchen at her restaurant on Parkway Ave. in Ewing, NJ.
ByLouiseTraberg-Nielsen
Reporter

Hiddenawayinastripmallinthe
heart of Ewing, at 1400 Parkway
Avenue, and open six days a
week, is gem known as Barbara’s
HungarianRestaurant.Th
 efoodis
homemade and while many may
not be familiar with the cuisine,
it is rich and savory and apt to
appealtotheAmericanpalate.
Th
 e restaurant’s owners,
Laszlo and Barbara Kolarovszki,
welcome customers into a
different world away from work
stress and Jersey drivers. Open
armsandbroadsmilesareoffered
asLaszlogreetsguestsatthedoor
and ushers them to one of the
broadwoodentables.
Th
 e Kolaroszkis met in
Hungary and have been married
for23yearsbutcametotheStates
13 years ago in search of new
opportunities. Th
 ey do all the

cooking themselves. “I used to
spend every day in the kitchen
withmymother,cooking,sinceI
wasalittlegirl,”BarbaratoldTh
 e
VOICE.“Iwouldalwayshelpher.”
Th
 ey began their business
asafoodstandatafleamarketin
South Brunswick in 2004; their
popularity grew and they were
able to open the restaurant in
Ewing in 2009. So far they have
wonthreeawards:theNewJersey
Monthly, 205 Best Restaurants,
Reader’sChoiceandCriticsPicks;
BestNewJerseyRestaurants28th
Annual Readers Choice Awards;
and urbanspoon.com Best North
JerseyRestaurants,2013.
Th
 eir menu offers variety
of traditional Hungarian foods
from goulash to vegetarian
disheslikepeasoupwithnoodle.
Th
 e traditional fare is extended
with daily specials such as oven
roastedchicken,servedwithfresh
vegetables. Prices are reasonable

coLLeGevoice|FiLePHoTo

(averaging $12 per entree) and
portionsarelarge.
Barbara suggests, “Chicken
Paprikas” (Csirke paprikas) for
entree.Th
 isisadishwithchicken
leg floating in boiled dumplings.
Another alternative is chicken
breastwithmushroomsauce,and
boiled dumplings, along with a
cucumbersaladasthesidedish.
“It’soneofthemosttraditional
Hungarianfoods.”Laszlosaid.“It’s
likepastaforItalians.”
Only a few minutes after
placing the order, two heaping
platesoffoodarrive.Itisclearthere
willbeleftoverstotakehome.
Th
 e plate of food were
served so warm that while the
steam rose from the dumplings,
tiny bubbles were popping from
thechicken.Th
 emealwasserved
with sour cream on the side,
which, in Hungary, is a tradition
forchicken.
Th
 e cold sour cream mixed

with the warm chicken creates a
creamy,deliciousmix.Everybite
tastes like something made by
a grandmother who has spent a
wholedayinthekitchen.
Th
 e kitchen is open and
visible so the customers can
see Laszlo and Barbara at work.
Barbara runs the stove, while
Laszlo washes every single plate
andcupinthesink.
A recent patron, Graciela
Leal,whoattendsTh
 omasEdison
StateCollege,toldTh
 eVOICE,“It
hasagreatatmosphere.It’savery
cozy place to eat, and to enjoy
friendlyconversations.”
While taking a bite of the
Mushroom Goulash (Gomba
paprikas) $11.99, with rice and
peas,Lealcontinued,“Th
 eyhave
a great service. Th
 e gentleman
[Laszlo Kolarovszki] serving us
was very nice, and funny. I feel
likeIcanaskforanythingandhe
will bend over backwards to try
andgetitforus.”
After working our way
through the entrees, it was time
totrysomedessert.
Knowingthatitwasdiffi
cult
to decide, Mr. Kolarovszki

brought out a mix of apple and
cherry strudels (Retesek). “It is
verygood”hesaidwithabigsmile
onhisface.Fromthefirstbite,the
apple and cherry immediately
melt on the tongue, while the
sweet pastry surrounding the
fruitfallsapartgently.
Cliff and Barbara Pollock
who drove all the way from
Woodbridge to eat at Barbara’s,
were willing to share their
experience from dining in the
restaurant. “Th
 e food tastes so
good. It reminds of home and
my grandmother cooking,”
Mrs. Pollock said. ”We have a
Hungarian/Polish
restaurant
in Woodbridge, but the food is
muchbetteratBarbara’s.”
AccordingtoLaszlo,“What
makes us so much better than
many other restaurants is the
factthatwemakeourfoodfrom
scratch,whereasotherrestaurants
put their meals together straight
fromcans.”
When asked if they ever
consider returning to Hungary
the Kolarovszkis laughed and
said,“No,welikeittoomuchhere
intheStates.”

the kitchen which is always busy
with table orders, take-out or
delivery orders. Frank says “we
rarely get a moments rest, from
theminuteweopen.”Fortunately,
kitchen noise is not too loud for
patronstoholdaconversation.
Th
 e menu includes all the
classic favorites from eggplant
parm to chicken marsala. For
thosewhowantsomethingother
than pasta they have flatbread
sandwichesandwraps.
A good starter is the
antipasto freddo ($6.95 for a
small and $7.50 for a large). Th
 e
saladismadewithanassortment
of ham and salami served over a
bed of lettuce, with giardiniera
oritalianpickledvegetables,with
a choice of dressing.  Th
 e robust
flavorof thesalamicompliments
the smoked ham and ties
together nicely with the pungent
provolone.
For a main course the
cavatelliwithbologneseandpeas
($12.50), is a solid choice. Th
 e

chunks of ground meat are juicy
andwellmarinatedandthevealis
perfectlytenderized.
Th
 epricesarereasonableat
Candela’s.Youcanexpecttospend
about$30perpersonforathreecoursemeal.Th
 emostexpensive
item is the pasta with mussels,
clams,shrimpandcalamari.
Th
 eKellyfamilyofLawrence
Township said they often dine
at the restaurant. Shaun Kelly
jokes: “We have been coming to
Candela’sforyearsnowandhave
neverleftwithanemptystomach.”
Frank Candela told Th
 e
VOICE what he thinks makes
his restaurant successful “We are
a family run business that has
alwaysputthecustomersandour
food in front of everything, and
thatwetryhardtogetyoutowant
tocomeback.”
Candela’s Restaurant has
established itself as contender
amongthebestItalianrestaurants
inMercerCounty.

Candela’s of Lawrenceville offers classic Italian fare
ByNicholasForgione
Reporter

Candela’sPizzeriaandRestaurant
located at 22 Lawn Park Avenue
in Lawrenceville offers standard
butgoodItalianfareatreasonable
prices.
Pete Candela started the
business that is currently run
by his two sons, Frank and Pete
Jr.. Th
 e family has owned the
restaurantforover20yearsandit
hasbuiltastronglocalfollowing.
Frank and Jillian Stanzione
of Ewing Township are frequent
patrons.“We have been dining
here for about 14 years now, the
food is unbeatable,” said Frank
Stanzione.
Th
 e dining area is fairly
small, which helps a the family
atmosphere.FrankCandelaoften
comes out and chats with the
patrons to see how everyone’s
meal is going, which gives a
welcomingvibe.
Just off the dining room is

Cavatelli with bolognese and peas at Candela’s.
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 Midori Sushi
Bold tastes and brash presentations at

PHOTO  | SAM FOSTER

ABOVE: Midori Sushi of Princeton’s sushi chefs from left to right: Vincent Ming,
Lin Wang and Jun Tao prepare hand rolls and specialty rolls. RIGHT: Midori
Sushi’s spectacular Lobster Fest Roll and Madness Roll. Midori has become
known for their striking presentations and unusual ingredient pairings to create
sushi specials.
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By Max Mandel
Reporter

The Princeton North Shopping
Center on Rt 206, houses Midori
Sushi, where the food is excellent
but the price tag is a little hard to
swallow.
“This location is the
third Midori sushi, all owned by
the same people so they know
what they are doing” said Jennifer
Huang, a waitress at Midori.
Opened a year ago,

Midori has been doing well,
according to Huang. “The
community has embraced the
restaurant completely.”
From the exterior the
restaurant is unassuming and
run-of-the-mill, but inside it is
tranquil and modern.
The spicy calamari is a
great start for people who like
plenty of heat; the more timid
may want to go for the miso soup.
If you opt for the Kani
salad, don’t expect anything simple

or predictable. Bursting beads of
caviar compliment the crunchy
crab and cucumber paired with a
mayo based dressing. It is bliss in
an oval shape bowl.
Sushi, steaks and hibachi
are all offered here. Among the
sushi options, the Lobster Fest
Roll is the  most expensive, priced
at 16$.  But you get what you pay
for. It is the perfect bite of sweet
and tender Boston lobster stuffed
with creamy avocado, crisp
cucumber and eggs from heaven

all wrapped inside of soy paper
and finished with a spicy uzu
based sauce.
The Midori roll was
named after the restaurant so
you know that is done right. It
includes three mouthwatering
pieces of tuna, salmon, and
yellowtail inside of one roll.
When this restaurant
advertises “Special Rolls” it really
means special. From the samurai
roll to the caterpillar roll, both
the presentation and the taste

sensations will delight.   Lets just
say that the only thing I left on that
plate was the flower decoration.
Midori is one of those
places that your friends will be
glad you told them about. Choose
it for a splurge or a special night
out (you can order online which
is useful for party platters that
will wow your guests). Go for the
unusual offerings like the “blue
crab fantastic roll” that includes
bar-be-que eel and avocado. You
won’t be disappointed.

Value and quality define Piccolo Trattoria in Pennington
By Deanna Rizziello
Reporter

Family owned Piccolo Trattoria
features both an affordable
pizzeria and upscale Italian
Restaurant. Located at 800 A
Denow Rd in Pennington, Piccolo
Trattoria has 12 years of success.
Originating in Newtown, PA the
restaurant has now three locations
including Langhorne, PA.
Along with the great
food, the restaurant has different
elements of italian culture. When
you walk, besides the refrigerated
desserts display, you can see are
the pictures and paintings of Italy.
The background music, iconic
italian singer/songwriter Andrea
Bocelli, sets the atmosphere.
The main dining room
also features three beautiful large
light fixtures and large windows.
Although the restaurant is not
very large in size, it has a seating
arrangement of about 20 tables,
but provides enough space to be
comfortable.   
The decoration and
music are assets on the success of
the restaurant. Eric Szymanski,
restaurant Manager at the
Pennington location said that
the difference between Piccolo
Trattoria and other Italian
restaurants is the value and
quality of their menu.
“We provide a better
value for our food and each

dish is made with the freshest
ingredients.” He continued by
saying “Our chefs have a strong
culinary background in Italian
food.”
The restaurant menu
features both classic and unique
pasta, seafood, chicken and veal
dishes. All meals on the dinner
menu come with a homemade
soup such as pasta fagioli or fresh
salad.
The
dinner
menu
appetizers range between 10 to 13
dollars and the entrees range from
15 to 23 dollars.
Prior to the first course,
fresh baked Italian rolls were
served with a warm, chunky
tomato dip that had a hint of
italian seasoning. The dip was
flavorful and the tomatoes were
extremely fresh.
After placing an order,
they bring you the first course,
a salad of romaine lettuce,
tomatoes, cucumbers, onions and
carrots. The house dressing, which
was an incredibly sweet balsamic
dressing, gave an amazing taste.
The chicken parmesan
with a side of angel hair pasta
($16) had a steaming hot, breaded
large piece of chicken topped with  
a layer of warm melted mozzarella
cheese and topped with more
sauce and and fair amount of
pasta to go with it.
Patrons seem to be
happy with the food and service
offered at Piccolo Trattoria. “The

quality of the food can’t be beat
and the service is always really
great. It has that family owned
atmosphere and that’s one-of-akind,” said Paul Dorio, Mercer
County Sheriffs Officer and
resident of Ewing Township.
During his second
time dining at Piccolo Trattoria
Restaurant, Dorio ordered the
Penne Pasta with Shrimp and
Chicken in a Pesto Sauce ($17).
He said “The pesto sauce
was very creamy. I could taste
the freshness of the basil with
garlic and parmesan cheese. The
chicken and shrimp were cooked
just right and complimented the
dish nicely. It was outstanding!”
Dorio said that the prices
of the dining menu are more
expensive but worth it. “I usually
order from the pizzeria because it
is significantly less expensive, but
it’s occasionally nice to splurge on
dining out.” Dorio said.
Server Alexandra Lang
said “I’ve been working here
for 10 months now and I really
enjoy it. It’s a great restaurant to
work for. Because this is a family
owned business, everyone is close
and that’s what makes this a great
place.”
The restaurant operates
seven days a week and serves
dinner all day on Sunday.
Although the restaurant
isn’t ideal for a student on a
budget, the old expression
remains true, “You get what you
pay for.”
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Douglas Garcia, a waiter of four years at Piccolo Trattoria in Pennington NJ,
serving chicken parmesan.

Faculty picket

Inside the MCCC Conference Center during the Nov. 14 gala
Kelsey Review Literary Magazine, and Psi Beta lay bare and
outside.
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Faculty from all divisions and departments throughout the college turned out at the annual gala to protest their lack of contract on Nov. 14, 2013.

“Yeah I think this [gala] is great because
we’re here, we’re talking, people are learning
about the school, no one’s asking for money.
It really showcases all the school does. All the
opportunities there are for the students.”
-Pam Hersh

MCCC Board of Trustees Member and Director of
Community and State Affairs for Princeton University
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Board of trustees member and former columnist
and managing editor at the Princeton Packet,
Pam Hersh at the MCCC annual gala in the
Conference Center on Nov. 14, 2013. When asked
her view of the faculty protestors outside she said:”
“They were all very respectful and I certainly
support their desire to express their opinion.”

are set in place for the protection of all parties involved makes me concerned about what can happen
both internally and externally.”
Despite repeated requests, Vice President
Generals declined to comment on the faculty contract negotiations, stating: “As far as commenting on
negotiations, it’s a matter of policy that we don’t comment on contract negotiations.”
According to lead faculty negotiator, Prof.
Don Reichman, who has taught mathematics and
computer science at Mercer for 37 years, the chief
sticking point in the negotiations is pay: “At the moment [the problem is] financial. We had no success
in negotiating the overall package. We are trying to
settle on a financial package first and then we’ll deal
with the rest of the contract hopefully down the
road.”
The college has faced contract disputes in
the past, most recently in 2009. As reported in The
VOICE, a resolution came in early November of that
year with faculty agreeing to a 3.75 percent annual
pay increase instead of the 4 percent they were hoping for.
But this year the stakes are higher as a result of a mandate that all state employees now pay
into their health care benefits that were once covered
entirely by tax payer dollars.
According to Prof. Reichman, faculty salaries have always been calculated based on the principle that they could be substantially lower than comparable private sector jobs because faculty received
full medical benefits. With faculty now required to
pay 1.5 percent of their salary for health coverage, a
percent that will increase to 3 percent next year and
continue up for several years after that.
“The salary increase that is being offered
[by the administration] does not offset that. For the
first time in the 37 years that I’ve been at this college
we’re staring at actual salaries going down. So this is
a tough situation. It’s not acceptable to us,” Reichman
said.
Although Mercer faculty are college educators, they are part of the NJEA union that represents
public school teachers in New Jersey. Like unions
laborers across the country, the NJEA has faced considerable governmental opposition in recent years.
Governor Chris Christie has frequently criticized the
teachers union and he has pushed through changes
to tenure laws for K-12 teachers to make it easier to
fire them.
During a speech to the Orthodox Union
in Teaneck last month, Christie said of the public
schools in New Jersey that he “would be happy to
take as many dollars as possible away from failure
factories that send children on a non-stop route to
prison and to failed dreams…”
Prof. Robert Pugh, who has taught Health
and Physical Education at Mercer for decades and
who served as the protesters’ spokesperson at the
picket, told The VOICE that “the contract situation
doesn’t involve only faculty. Faculty is getting organized for the protest but   “professionals, assistants,
security, nobody has a contract right now. We are just
the forefront.”
Security officers maintained a quiet presence at the protest, mainly directing traffic as usual
for the gala attendees, but one officer who asked not
to be named told The VOICE: “If we weren’t working we’d be over there [with the protesters]. We’re also
working without a contract.”

t annual gala
*
YES
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a tables for college offerings such as the Honors program,
d unstaffed as faculty protested their lack of contract
When asked how much raise the college
had offered the faculty, Prof. Pugh said “We can’t talk
about numbers. We just want it to be fair. No more
no less.”
According to the NJEA’s most recent published salary tables, Mercer is ranked twelfth in the
state (out of 18 community colleges) for faculty pay,
although Mercer County is the seventh richest county in the state.
When asked his response to the faculty
picket lines, Vice President for College Advancement Ed Gwazda told The VOICE: “The college, as
an educational institution, supports the freedom of
assembly and freedom of free speech. So we see the
faculty action today as an extension of their position
in their negotiations and we support the principles of
the freedom of assembly and free speech.”
At the gala, Mercer president, Dr. Patricia
Donohue, when asked about the faculty protest, told
The VOICE: “We are in negotiations, we’re still meeting and we have money on the table.” When asked
what she thought the faculty wanted she said: “You’d
have to ask them.”
Chair of local Chosen Freeholders of Mercer County, John Cimino, who is the son of former
Mercer board of trustees chair Anthony “Skip” Cimino, told The VOICE he had not known of the contract negotiations impasse until he saw the picketers
outside.
“What the impasse is, I’m not really aware
of. It has not come to us on the freeholder board. So
once we have an understanding, we may be able to
help direct a positive way to get this resolved,” Cimino told The VOICE. But the freeholders have little
leverage in internal contract negotiations at the college.
Though faculty participating in the protest
directed all comments to their spokesperson, Prof.
Pugh, those who spoke briefly to reporters emphasized their goal to protect the learning environment
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Faculty members who have worked without a contract since the end of June lined the walkways outside the Mercer Conference Center on the West
Windsor campus, chanting “Settle now!” and giving information to those coming to the annual community gala on November 14, 2013.
for students while seeking a resolution to the contract conflict.
While going on strike is the most well
known union job action, it is not one the faculty
have pursued to this point. A walkout did occur
once at Mercer in 1986, resulting in larger faculty
pay increases, but union labor had more strength at
that time.
Nationwide the climate for unions has become more difficult  since the 1980s. With the rise
of the Tea Party, political conservatives including
Governor Christie, have promoted and endorsed
numerous anti-union laws. At present, for example,
Kentucky’s Republican U.S. Senators Mitch McConnell and Tea Party darling Rand Paul are attempting
“to attach a national anti-union ‘right to work’ law to
the Employee Non-Discrimination Act (ENDA) —
the federal law designed to provide workplace protections for lesbian, gay, bisexual and transgender
employees” according to TYT Network.
English Prof. Carol Bork, who originated
the college’s Honors program, summed up the faculty view saying: “There is some irony here because
the mission statement [of Mercer] claims that the
college is dedicated above all else to student success.
I, as a faculty member here, am actually dedicated
above all else to student success. That is why I come
to work every day, and it seems to me that the contract negotiations indicate that the administration,
or at least the negotiating team, doesn’t have the students best interests at heart.”
Russ Chizek, Kyle Kondor and Carl Fedorko contributed reporting for this article.
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ABOVE: Prof. William Petrosky. Beginning just before sunset, the faculty protest
outside the annual MCCC gala at the Conference Center continued for two
hours as the temperature fell below 32 degrees.
PHOTO  | ZAC SANTANELLO

While culinary arts students worked at a carving station inside the annual gala at MCCC’s Conference Center on
the West Windsor campus, faculty members stood outside holding signs up to the windows to protest the stalemate in
contract negotiations that hinges on a pay raise dispute.
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Earn your bachelor’s degree with the support you need.
At Peirce, everything we do is built around you.
That’s why we offer up to

$3,000 in renewable scholarships

for eligible Mercer County Community College associate degree graduates transferring to Peirce College.
Earn a bachelor’s degree in:
• Accounting

• Health Information Administration

• Information Technology

• Business Administration

• Human Resource Management

• Paralegal Studies

• Healthcare Administration

And, ask about Peirce’s new Degree Completion Program
that allows you to transfer up to 90 credits.
For more information, visit www.peirce.edu/transfermccc

Work. Life. A Bachelor’s degree.
FACEBOOK.COM/PEIRCECOLLEGE

Mercer_CCAS_10x8.5.indd 1

@PEIRCECOLLEGE 888.467.3472, ext. 9000

10/9/13 1:47 PM

Zinna’s Bistro is a family-owned and operated Italian-American bistro that opened in January 2010.
At Zinna’s, we believe good food is simple food made with the freshest, highest quality ingredients
available including a variety of produce that grows in our own on-premise garden.
We are a B.Y.O.B establishment with an eclectic menu full of homemade pastas, classic Italian favorites,
homemade desserts, and more.


Lunch
 Dinner
 Kid’s Menu
 Catering
 Meeting space
Live music Thursdays at 6pm
 Online reservations
 BYOB





Zinna’s Bistro

1275 South River Road, Cranbury NJ 08512
Phone: (609) 860-9600

Hours of Operation
Sunday - Thursday 11:00AM - 9:00PM
Friday & Saturday 11:00AM - 10:00PM
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We should limit and regulate billboards featuring hyper thin women
AS I SEE IT

DeANNARiZZieLLo
Ample research has proven that
frequent exposure to media
featuringhyperthinmodelshasa
negativeeffectonthementaland
physicalhealthofyoungwomen.
Although it is not
reasonable to police this sort of
advertising in magazines--which
are rightly protected by the First
Amendmentandwhichnooneis
forcedtobuy--publicbillboardor
images in public places featuring
extremely underweight women
should be regulated the same
wayadvertisementsonbillboards
or images in public places for
tobaccoandalcoholproductsare
bythegovernment.
According
to
the

National
Eating
Disorder
Association (NEDA), 20 million
women in the United States
experience some form of an
eatingdisorder.
Th
 ese findings support
the cause for statutes and bills
to be proposed for regulating
the content in advertising that is
viewableinpublicplaces.
However, regulations
do not apply to magazines
because they are owned by
private corporations and people
cancontrolwhatmagazinesthey
read. A person can’t control the
advertising they see when they
are driving on public roads or
walkingaroundinpublic.
Th
 at is why laws like
Th
 e Family Smoking Prevention
and Tobacco Control Act
limit where and how tobacco
companiescanadvertise.Th
 eAct
specifically focuses on limiting
youth exposure to tobacco ads
and similar consideration should
be extended into other areas of
publicadvertising.
Another reason young
womenarenegativelyimpactedby
thistypeofadvertisingisbecause
theaverage/idealfashionmodelis
a major misrepresentation of the
averageAmericanwoman.
According to Models.
com, a fashion industry news
resource website, the average
Editorial/Fashion Model should

weigh anywhere from 90-120
poundsandshouldstandbetween
68and72inches.
However, Centers for
Disease Control (CDC) says the
averageAmericanwomanstands
63.8inches,weighs166.2pounds
andhasawaistcircumferenceof
37.5inches.Fashionmodelsaren’t
amodelrepresentationofwomen;
ifanythingthey’reananomaly.
Th
 ese advertisements
also place large amounts of
pressure on young girls and
women to be “thin.”. A NEDA
studyshows4outof5womenare
dissatisfiedwiththeirappearance.
Another NEDA survey of girls
aged11-17yearsgavethemthree
“magic”wishes.Th
 enumberone
wish among the girls was to lose
weightandtokeepitoff.
So how can we fix
this problem? By creating the
same laws and regulations for
advertisers using half clothed
and excessively thin models, as
already are in place for tobacco
advertisements.
Th
 eVOICEconducteda
survey of 30 female and 30 male
students at Mercer. Th
 e survey
displaystheeffectsoftheseimages
ontheyoungadultpopulation.
Th
 e students were
shown 2 sets of images. Th
 e
first set contained four different
photosofwomeninbathingsuits,
twoofwhichwereverythinand

theothertwoweremorenormal
proportions. Th
 e second set of
imagesshowedthesametypesof
women,butingroups.
Th
 e study found that
73 percent of Mercer females
surveyed thought the thinner
womenhadthemostidealbody,
whereas 50 percent of Mercer
males surveyed thought that
the thinner women were more
attractive.
But when asked about
which body image they would
be more likely to see when they
were out in public, 97 percent
of females and 67 percent of
males said the more normal
proportionedwomen.
MarciaDixson,firstyear
Th
 eatre Major said “I agree that
there should be regulation for
companies using excessively thin
models because you never know
whatboyorgirlwouldtakeaway
fromthatimageandhowitcould
potentially make them want to
change their body image in a
negativeway.”
“Itwouldhelpyounggirls
who have eating disorders.” said
firstyearInformationTechnology
Major,MelvinIzaguire.“Itwould
takeawaysomeofthepressureof
havingtobesothin.”
Kausalya
Mannura,
first year Biology Major said “It
wouldn’t really matter because I

don’t really feel affected by these
images. I believe it’s about the
mindsetofthepersonandnotthe
influenceoftheimage.”
But opinions such as
Mannura’s are the minority in
this case. An opinion to provoke
change needs to represent the
majority, not the minority.
Althoughnoteverysinglewoman
feelsaffectedbyverythinwomen
inads,theoneswhodoshouldbe
protectedfromconstantexposure
tothem.
Since the advertising is
proventonegativelyaffectfemale
body image and the industry
chooses not to self-regulate, it
is clear they do not care about
this issue. Th
 e solution is that
governmentneedstostepinand
careforitspeople.
Some people, especially
those who advocate for smaller
government would argue that
regulating advertisements does
not lie within the scope of
governmental responsibility. Th
 e
government has a duty to create
laws that protect its people, and
legislation that stops harmful
imagesfromtheeyesofkidsdoes
exactlythat.
Even if the law helped
just one woman, it will have
serveditspurpose.
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The case for legalizing
steroids for pro athletes

KyleKondor, Sports & Social Media Editor
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KYLeKoNDoR
Professionalathleteswhowantto
useperformanceenhancingdrugs
(PEDs) shouldn’t face penalties.
Th
 eathlete’sbodyisthesourceof
theirincomeaswellastheirown
property.Itistheirrighttochoose
how to train and condition
themselvesforcompetition.
Sporting events, especially
those at a professional level, are
nothingmorethanentertainment.
Weattendsportingeventsbecause
we enjoy seeing competition at
a level that far surpasses average
humanability.
PEDs,asthenamesuggests,
canimprovetheathletes’training
results; enabling them to jump
higher, run faster and become
stronger. PEDs can make worldclassathletesseemsuperhuman.
Th
 euseofPEDslikeanabolic
steroids and human growth
hormone are almost universally
prohibitedinprofessionalathletic
competitionsbutthatdoesn’tstop
someathletesfromtryingtogain
a chemically induced edge on
theircompetition.
According to the US Drug
Enforcement
Administration
(DEA), the agency responsible
for enforcing federal drug laws,
possession of anabolic steroids
carries a penalty of one year in
prison and a minimum $1,000
fine for first time offenders.
Traffi
cking the drugs carries a
maximum penalty of five years
in prison and $250,000 fine. Th
 e
penaltiescandoubleforrepeated
offenses.
PEDusehasbeenaconcern
forawhile.In2004,duringStateof
theUnionaddress,PresidentG.W.
Bush called upon professional
sports leagues to supervise their
athletes and reduce PED usage.
Th
 e clubs apparently didn’t
follow the President’s request
well enough because Congress
introduced legislation in 2005
that took a harder line against
athletestestingpositiveforPEDs.
Th
 e controversies around
the use of PEDs include the
adverse health effects on athletes

Editorial Policy:
The College VOICE is written and edited by students of Mercer County
Community College and published every 3 weeks under the advisement
of a faculty adviser. The material printed in The College VOICE, be it
articles, advertisements or opinion pieces, does not necessarily represent
the views of the editors, the faculty, staff, administration or the board of
trustees of Mercer County Community College.

and the claim that PEDs give an
unfair advantage to those who
use them over those who don’t.
Legalizingthesedrugswouldlevel
that playing field without having
togetCongressandthePresident
involved,andfanswouldbenefit.
DEA information claims
steroid abuse can cause
psychological
effects
like
depression,mania,andaggression
as well as addiction in some
instances.
Th
 e DEA states side effects
can differ depending on gender,
age, duration of usage and the
quantity used. For example,
femalescanexperienceincreased
facial and body hair growth,
deepeningofvoiceandmenstrual
irregularities.
Males
can
experience shrinking of testicles,
enlargement of breasts, sterility
andanincreasedriskforprostate
cancer.
Athletes should be made
aware of the side effects and
risks of taking such substances.
However, that idea is not an
enforceablepolicyaslongasPEDs
are banned. If they were legal,
leagues and governing bodies
couldrequirePEDeducationand
training.Atleastthentheathletes
can say they made an informed
decision.
Not all sports ban
PEDs, though. Competitive
bodybuildersforinstancearenot
barredfromusingdrugstobetter
their chances of winning. As a
result, these athletes are open to
talkingabouttheirsteroiduseand
they’llbethefirsttotellyouthat
PEDs are no substitute for hard
work.
Th
 is past September, a
documentaryentitled“Generation
Iron”wasreleasedbyTh
 eVladar
Company. Th
 e movie featured
the world’s top bodybuilders
as they trained to compete for
bodybuilding’s highest prize, the
title of “Mr. Olympia.” Arnold
Schwarzenegger won the title
seventimesandhewasonenough
‘roids’ to turn a high school
footballteamintotheGreenBay
Packers.
“People don’t respect
(bodybuilding,)” 2013 Mr.
OlympiacontestantBenPakulski
said in an interview during the
documentary. “Th
 ey go, ‘ahh I
could do that with steroids.’ No,
you couldn’t. You couldn’t do
whatIdo.”
Th
 eillegalityofPEDsdoesn’t
stop the use of these substances
inprofessionalleagues.Let’stake
the face of baseball’s proclaimed
“steroid era,” Barry Bonds. Th
 e
slugger spent his first seven
MLBseasonswiththePittsburgh
Pirates, where he averaged
just over 25 home runs a year.
Impressive.
Write to The College VOICE!

But in the 13 seasons that
followed, Bonds might as well
havehadabaseballoffi
cialinject
himwiththeHGHhewasusing
because the 43 home runs he
averaged with the San Francisco
Giants weren’t fooling anyone.
It was clear that he was up to
something. Bonds was convicted
ofsteroidusein2011.
But don’t fans want to see
huge baseball players trying to
crush600ft.homerunsinHome
Run Derby contests? Don’t fans
want to watch NFL players who
canrunasfastasUsainBolteven
while wearing football pads? Of
coursetheydo.
But PEDs can’t magically
turn every athlete into Arnold
Schwarzenegger. In baseball,
Ichiro Suzuki is going to reach
baseoneoutofeverythreeat-bats
evenwithoutPEDs.AneliteNBA
pointguardlikeRajonRondocan
practically put a basketball on
a string and zip no-look passes
intothepaint11timespergame.
An NHL scoring magician like
PatrickKanehasenoughaccuracy
to consistently ricochet the puck
off the post of the 4’x6’ goal and
intothebackofthenet.
Th
 ese
are
attributes
professional talent scouts call
“intangibles.” Skills like spatial
awareness, finesse, accuracy and
abilitytoperformunderpressure
are unteachable. You either have
them or you don’t. Intangibles
distinguish the elites among the
professionals.
AccordingtoDEA“Steroids
are purported to increase
lean body mass, strength and
aggressiveness.” Th
 ere isn’t any
proof PEDs enhance intangible
skills.
Th
 e point to be made here
is that some players won’t even
consider taking PEDs whether
they’re permitted or not because
their game won’t improve. PEDs
won’t raise their teams chances
ofwinningthewayitwouldfora
playerwhosegameisbasedmore
onsizeandstrength.
A good football example
would be quarterback Michael
Vick. Th
 e undersized speed
demoncanthrowafootballnearly
80yards,butnotasaccuratelyas
some Philadelphia Eagles fans
would appreciate. If he were to
take a PED such as steroids, it
would probably make him faster
and stronger, thus enabling him
to throw the ball further, but it’s
notgoingtohelphimbecomeany
moreaccurate.
Th
 ere are even certain
aspects of an athlete’s game that
willdiminishiftheychoosetouse
PEDs.
Barry Bonds is the perfect
example yet again. Th
 e MLB’s
all-timehomerunleaderentered

Do you have something to say? The College VOICE accepts letters to
the editor. Submissions should be no more than 400 words; longer
submissions may be shortened. Submit materials in electronic format, and
include your name and status at Mercer (major and year, faculty or staff
position or alumnus). All materials submitted become the property of The
College VOICE, which reserves the right to reject or edit material based
on length, taste or clarity. For more info, see our policy manual at
www.mcccvoice.org/about/policy-manual/

the league at a very average 185
pounds. During which time he
wasknownforhisspeed;hehad
great range in the outfield and
stolebasesatwill.
During his first seven
seasons (as a Pirate) Bonds
averaged 36 stolen bases a year
and ranked among the league
leadersinthatcategory.InBonds’
15 seasons as a Giant he added
more than 40 pounds of bulk
thanks to HGH but he lost his
speed and quickness. As a result
he averaged less than 19 stolen
basesayearfromhiseighthyear
intheleagueuntilhisretirement.
In fact, Bonds stole 251
bases in seven years with the
Pirates but was only able to
steal twelve more bases in twice
as much time (15 years) with
the GIants. Th
 is suggests PEDs
don’t improve every aspect of
a given player’s skill-set, and in
some cases natural abilities can
diminish as chemically acquired
abilitiesincrease.
BarryBondsfamouslybroke
Hank Aaron’s career home run
record eventually retiring with
762. But the forgotten statistic is
Bonds was on pace to finish top
10alltimeforstolenbaseshadhe
notsacrificedhisspeedforpower.
It was his choice to make, but it
demonstrates that Bonds was a
freak athlete even before using
performanceenhancers.
Th
 e choice to use PEDs
doesn’t just effect on-field
performance and athletes should
be aware of the side effects. But
who are we to tell others how to
treat their own body? Especially
when their body is what ensures
theirliving.
Whenit’stimeforthePEDusing professional athlete to
“hangem’up,”theycansaythose
enhancershelpedthemearnvast
sums of money and accomplish
featsthatfewotherscould.
Th
 ey can say they brought
excitement and entertainment
to other humans through
larger-than-life
physical
accomplishments.
If they’re lucky, their
conduct off the field of play may
havemadethemarolemodel.
Perhaps
an
athlete’s
chemically enhanced body
won’t prevent the fans from
remembering that through the
lensofsports,weseecompetitors
become champions; gods among
mortals; but most importantly,
sportsteachushowtobehumble
invictoryandgraciousindefeat.
PEDsareapersonalchoice;
their gains come with potential
risks. Th
 erefore they force a
persontogivetheirallinorderto
bethebesttheycanbe.Afterall,
that’swhatsportsareallabout.
How to contact us:

e-mail:
brazm@student.mccc.edu
phone: (609) 586-4800 ext. 3594
write to: The College VOICE
Mercer County College -ET 125
1200 Old Trenton Rd.
West Windsor, NJ 08550
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JUST 4 FUN
horoscopes

ASK THE VOICE:GOOD ANSWERS TO TOUGH QUESTIONS
Help is
here! behindit.
-Th
 eVoice
Dear Voice,
What’s the quickest way
out of Mercer?
-Born to Run
Dear Voice,
Are your pages getting
darker and snarkier or is
it just me?
-Hip to be Happy
DearHappy,
Yeah.Youcaught
us.Weranoutof
antidepressants.
-Th
 eVoice
Dear Voice,
Why am I so ugly?
-Ugly
DearUgly,
Growabeardandhide

Classic Peanuts

DearBorntoRun,
Aquickdeath.
-Th
 eVoice.
Dear Voice,
I hear campus security
is getting Segues to ride
around on. Did my
tuition money pay for
that?
-Po’ Boy
DearPo,
WeshookourMagic8
Ballanditssourcestold
itno.
-Th
 eVOICE
Dear Voice,

What kinds of articles
are you working on for
November? Inquiring
minds want to know.
-The Cat
DearTh
 eCat,
Mutantsquirrels,crop
circlesinthesolar
fields,thepossibilityour
adminsarewerewolves
andahotscoopaboutthe
localostrichfarm.You
wantit,wegotit.
-Th
 eVOICE

capricorn

Dec. 22 - Jan. 19
Whydidyouwaitthis
longtospeakup?No
oneisgoingtoread
yourmind.Ifyouwant
something,announce
yourwishesandthey
mayverywellcometrue!

Aquarius

Jan. 20 - Feb. 18
Th
 eendofthesemester
isnotfaroffandyoucan
hangintherewiththe
bestofthem.Nowisthe
timeforonelastpush.
Keepyourgoalsinsight!

Pices

Feb. 19 - Mar. 20
Youtendtobefair
andbalancedinyour
approachtoothers,
butyoumaybesickof
gettingcalledintobe
refereeforotherpeople’s
drama.Setlotsoflimits.

Aries

Mar. 21 - Apr. 19
Someoneowesyouan
apologyandyoumay
notevenknowit.Don’t
assumethingsaregoing
wrongbecauseyoumade
amistake.Th
 istimeit
reallywasn’tyou.

________

NOTE:THISFEATUREIS
FORENTERTAINMENT
PURPOSESONLY.ANY
RESEMBLANCETO
ACTUALPROBLEMSIS
PURELYCOINCIDENTAL.


Taurus

Apr. 20 - May 20
Th
 eholidayswillbe
betterthanusualthis
year.Finallyyougetto
dowhatyouwanttodo.
Makesurethatincludes
atleastalittleindulgence.
Youdeserveit.

virgo

Aug. 23 - Sept. 22
Youarepatient.Youare
kind.Youaresurrounded
bybaddriversandpeople
whocaneasilydriveeven
asweettemperedVirgo
completelynuts.Stayoff
theroadsandawayfrom
mallstohelpeasethe
strain.

Gemini

May 21 - Jun. 20
Youmaybestartingto
feelalittlestircrazyand
theearlydarknessis
probablytoblame.You
maynotbeabletoafford
atriptoFlorida,butany
changeofscenerywill
help.Goonatrip.

Libra

Sept. 23 - Oct. 22
Youhavebeenrecovering
fromalossandtryingto
bestoic.Th
 estrainmay
besappingyourenergy.
Talktootherswhohave
beenthroughwhatyou
aregoingthrough.Itwill
help.

DiLBeRTANDGeTFUZZY

cancer

Jun. 21 - Jul. 22
Ifyoufeellikeeveryone
istryingtopullyouin
differentdirectionsand
otherpeople’sneedsare
swampingyourown,
youarenotwrong.To
survive,prioritizeand
keepyourselfonthelist!

Scorpio

Oct. 23 - Nov. 21
Th
 ewindsoffortuneare
blowingyourwayand
youcanexpectmore
goodthingsjustahead.
Surprisesandabundance
aboundforyouthis
month,Scorpio.Enjoy!

Leo

Jul. 23 - Aug. 22
Th
 isisagoodtimefor
exercise.Maketimeto
moveyourbodybut
don’tthinkthathasto
beunpleasant.Tryafree
Zumbaoryogaclassor
takeawalkatlunch.
Alittlehelpsalot.

Sagittarius

Nov. 22 - Dec. 21
Howmanypeopledoyou
knowwhoareascreative
asyou?Th
 estruggles
youarefacingthis
monthcanberesolved
throughclevernessand
yourabilitytodreamup
innovativesolutions.Th
 e
answersliewithin.

