
Cal State Fullerton requires all campus 
residents to purchase a meal plan offered 
by the university, even though a California 
state law gives students the option to apply 
for an exemption. However, no student at 
CSUF has received or attempted for an ex-
emption. 

The leasing contract between future resi-
dents in the residence halls of CSUF and 
the office of Housing and Residence states 
that “all residents must select one of the two 
meals plans. There is no opting out for any 
reason.”

The California state law titled “Required 
Purchase of Meals” gives President Mildred 
García the authority to require all residents 
to purchase meals at the Gastronome, the 
student dining hall on campus. 

However, the same law states “If a licens-
ee shows good cause, the president may ex-

cuse the licensee from purchasing meals at 
facilities on the campus.”

Elizabeth Chapin, a CSU representative, 
said the “good cause” noted in the code is de-
fined and determined by the campus.

                                                                                                                                                                                                                                                                                
Practices vary among the 23 campuses. 
Larry Martin, interim director of Hous-

ing and Residence Life at CSUF, said he was 
not aware of the state law.  

Martin, who has been interim director 
since May, said in his experience there has 
never been a student who has tried to opt 
out of a meal plan. 

Now that he is aware of the California law, 
Martin said meal plans will still continue to 
be required for those students who choose to 
live on campus. However, Martin said con-
cerned students may contact him to begin a 
conversation about the required meal plans. 

“In an ideal world I would hope we would 
be able to work something out, but if need 
be we could ... work through myself and then 
through the vice president to the president, 
if need be,” Martin said.
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WHAT’S

A “D” grade is something a 
student never wants to see in the 
classroom or at the restaurants he 
or she dines in. 

The Gastronome, which pro-
vides the main source of food for 
around 2000 students living on 
campus, has had a low “D” grade, 
just three points from failure, 
since March 2013.

Larry Martin, interim director 
of Housing and Residence Life, 
said the establishment is working 
for a higher grade.

The restaurant
Located among on-campus 

student housing, the Gastronome 
is a buffet-style restaurant that 
serves a variety of food. The facil-
ity has been open for three years, 
and every student living on cam-
pus is required to buy a meal plan 
for the restaurant. 

The Gastronome is managed 

by Aramark, a catering company 
based in Philadelphia that man-
ages more than 600 campus 
dining facilities across North 
America. However, the facility is 
inspected by CSUF.

The rating 
Restaurants on campus are 

routinely inspected once per se-

mester and graded using a scale of 
“A” to “F.” Orange County allows 
CSUF to inspect their own facili-
ties using the guidelines from the 
California Retail Food Code. 

This year, the Gastronome had 
two inspections from environ-
mental health officer Justine Bal-
dacci in March and again in July, 
giving them 72 points each time. 

That grade on the California Re-
tail Food Code rating scale is con-
sidered a low “D.”

The point system is as follows: 
93-100 A, 85-92 B, 78-84 C, 70-
77 D, 0-69 F. Three fewer points 
would have made it a failing 
grade. 

The Gastronome: What it means to have a ‘D’

 SEE GASTRONOME, 3

 SEE MEAL PLANS, 3

No campus resident ever 
exempted from meal plan

NEWS | MEAL PLANS

Name              Grade Inspection Date
Togo's    A  10/24/13 
Carl's Jr    A 10/30/13
Fresh Kitchen   A  10/17/13
Panda Express   A  10/15/13
Round Table Pizza  A  10/10/13 
 e Cup   B  10/1/13
Baja Fresh   B  09/10/13
Juice It Up   B  10/30/13 
LH Express   B  08/28/13
Nutwood Café   B  08/23/13
Starbucks, Library  B  11/1/13 
Starbucks, SGMH  C  10/1/13
Garden Café   C  10/10/13 
Gastronome   D  07/31/13 

WHAT GRADES DID
CSUF FOOD GET?
Safety Report Card

Brought to you by

To �le a complaint 
about a restaurant 
on campus, visit 
ehs.fullerton.edu 
and click the red 
“report a hazard or 
liability” button.

To complain about 
a restaurant 
o�-campus, visit 
OcHealthInfo.com/
eh/home/complaints 
or call Orange 
County Environ-
mental Health 
Services at
(714) 433-6000.

Source: Cal State Fullerton Environmental Health & Safety

Cut out this report card and keep it with you

Students living on campus required 
to have a meal plan with Gastronome 
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Daily Titan
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Since March, the 
Gastronome has 
had a “D” rating. 
Issues with hand 
washing, as well as 
temperature and 
storing issues with 
sausage, pasta, 
beans, veggie
patties and cream 
cheese have caused 
many docked 
points in
inspections. 

In this issue, the 
Daily Titan looks at 
all food outlets on 
campus to see what 
is going on behind 
the counter.

Food for 
thought

SARA HIATT
& IAN O’BRIEN
& BRITTANY CURRIE
Daily Titan

 Illustration by MIKE TRUJILLO / Daily Titan
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Last Inspected: 04/13/12 Grade: A

Last Inspected: 04/18/12 Grade: A

Last Inspected: 04/18/12 Grade: A

Last Inspected: 04/18/12 Grade: A

No Inspection Report

No Inspection Report

Dispensing tray in food and drink vending machine

Food in Shop24 vending machine

Dispensing area of coffee vending machine

Nozzle of coffee vending machine 

Nozzle of coffee vending machine

Nozzle of coffee vending machine

Read how vending machines on campus are regulated and graded on page 6. Photos by ANDRES MARTINEZ and ZEILA EDRIAL / Daily Titan | Illustration by MIKE TRUJILLO / Daily Titan

Vending machines: More than a year since their last inspection
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Both of the Gastronome’s “D” 
rated inspections shared seven of 
the same minor violations.

The California Retail Food 
Code states that potentially haz-
ardous food shall be maintained 
at or above 135 degrees Fahr-
enheit or at or below 41 degrees 
Fahrenheit. 

Improper hot and cold holding 
temperatures for storing food, 
lack of of hot water for sanitation, 
and inadequate hand washing 
facilities are just some of the mi-
nor violations against the restau-
rant that were observed in both 
inspections.

Garden burgers, sausage, 
cream cheese, pasta and bean 
temperatures were also recur-
ring violations that posed as mi-
nor but are considered to be in 
the danger zone. 

The sausage that was consid-
ered a minor violation was held 
at 120 degrees Fahrenheit. 

Previously in September 2012, 
the facility received an “A” grade, 
but that has since dropped. 

According to the California 
Retail Food Code, a minor viola-
tion does not pose an imminent 
health hazard, but it does war-
rant correction. 

A major violation poses an im-
minent health hazard and war-
rants immediate closure or other 
corrective action. 

Potentially hazardous foods 
held between 50 degrees Fahren-
heit and 130 degrees Fahrenheit 
without any other intervention 
are considered a major viola-
tion. Most potentially hazardous 
foods should be held at 41 de-
grees Fahrenheit or below or 135 
degrees Fahrenheit and above.  

All of the temperature viola-
tions from the Gastronome were 
only considered minor violations.

Baldacci said during the July 
inspection report the sausage 
was found to be held below the 
acceptable hot holding tempera-
ture of 135 degrees Fahrenheit. 

Baldacci said the reason the 
sausages were classified as a mi-
nor violation was because the 
sausages met the operational re-
quirements of using time as pub-
lic health control (TPCH). How-
ever, according to the contract 
between Aramark and CSUF 
“hot foods are to be served hot 
(above 145 degrees Fahrenheit).”

 Although the Gastronome 
has not viewed minor violations 
as seriously as major violations, 
they can lead to health issues, 
especially when multiple minor 
violations compound into a “D” 
grade. 

The inspection
All restaurant inspections are 

required to be random at CSUF, 
according to CSUF’s Environ-
mental Health and Safety code.

The inspection will not occur 
on the exact day that is listed on 
the website but any day after that 
is fair game; the Gastronome is 

aware of this. 
This is not the exact way the 

code states inspections should 
be done, but according to Chris 
Waldrop, director of the Food 
Policy Institute at the Consumer 
Federation of America, it is not a 
major problem.

Waldrop said there is a general 
approach to major and minor 
violations and how they’re dis-
tinguished. Major violations are 
considered to be an immediate 
threat to public health, and mi-
nor violations aren’t considered 
immediate problems. Waldrop 
said minor violations are still 
considered necessary to address.

Waldrop clarified the differ-
ence between major and minor 
violations, citing the misunder-
standing of both labels while 
acknowledging that minor viola-
tions are a big deal. 

“I would say that’s a misun-
derstanding of what the major 
and minor violations mean and 
a misunderstanding of what is 
necessary to be able to prepare 
food safely for your customers,” 
Waldrop said. “Minor violations 
need to be addressed just like 
major violations do, and if they 
are recurring then that’s a bigger 
problem and that seems to be the 
case here.” 

Temperature of the sanitation 
water has been a particular fac-
tor in the Gastronome’s low in-
spection grades. The sanitation 
water was inadequate because 
the solution was not high enough 
in concentration, and the solution 
was replaced with a new solution. 

Waldrop emphasized how im-
portant it is for the temperature 
to be hot enough so anything that 
needs to be cleaned can be done 
efficiently. 

“It’s not something that you 
can just ignore and let continue 
just because it’s marked as a mi-
nor violation,” Waldrop said. 

The response
Ben Kelly, the food service 

director of the Gastronome, is 
employed by Aramark. Due to 
“strict channels” of how Aramark 
allows its employees to commu-

nicate with the press, Kelly was 
unavailable for comment.

Kelly instead assigned Martin 
to discuss the Gastronome’s “D” 
grade.

Martin has been a CSUF em-
ployee for over 13 years, but be-
came interim director of housing 
and residence life in May of this 
year.

After initially receiving higher 
grades, the restaurant’s ratings 
significantly decreased within 
the last year. Martin said part of 
the reason why the Gastronome 
received low grades is because 
the facility is new. 

Some of the issues the Gastro-
nome has faced have come about 

after it opened, Martin said. Now 
that the restaurant is in use, is-
sues have arisen that CSUF is 
working to correct.

Martin said many of the issues 
during the inspection had to do 
with the facilities that were being 
provided to Aramark, which is 
CSUF’s responsibility to maintain. 

“The goal is to improve,” Mar-
tin said. “They run the dining but 
it’s our facilities.”

The Gastronome has never 
been fined for poor grades, but 
Aramark does have incentives to 
improve their inspection scores.

“They have that incentive that 
they are a contracted vendor and 
they have our contract for a pe-
riod of time and then that con-
tract can change,” Martin said. 
“It’s important for the health and 

the duration of their contract to 
be the best vendor possible run-
ning our facility.” 

Martin said the Gastronome is 
a safe establishment for diners, 
adding that he eats there every 
day.

“We meet the requirements 
and it’s safe,” Martin said. “The 
most important part is that we’re 
in compliance, I think if we were 
out of compliance there would be 
consequences.” 

As for the “D” rating, Martin 
compared student grading scales 
at CSUF to the grades the restau-
rant received during its inspec-
tion.

“In actuality, based on percent-
ages the scores were in the 70s, so 
technically if you letter grade as 
a student really they were Cs, so 
I’m not sure how the ‘D’ rating 
happens because technically the 
percentages typically would be a 
‘C’ rating,” he said.

Martin said he is confident the 
grade will be rectified because a 
majority of the issues have been 
addressed.

Student reaction
In wake of the Gastronome’s 

“D” rating, CSUF students have 
become aware of the hazards 
that stem from eating at the res-
taurant. 

Anthony Price, a 20-year-old 
business major, said he pays to have 
a meal plan and is disappointed in 
the Gastronome’s “D” rating. 

“I haven’t gotten sick yet and 
I don’t really have a choice right 
now (to eat anywhere else),” he 
said. “I’m probably going to start 
cooking more.”

KateLynn Davenport, 20, an 
art and communications ma-
jor, said she had a meal plan at 
the Gastronome the first year it 
opened and became sick multiple 
times after eating there. 

Davenport said she became 
severely sick after eating waffles 
at the Gastronome. The waffles 
were made from batter she be-
lieves had been left out all day. 
She had eaten the Gastronome’s 
waffles several times before dur-
ing the day and never got sick; 
however, that day was the first 
time she ate them at night.

“I got really sick,” Davenport 
said. She said she was “throwing 
up really bad” through the next 
day. “I never ate the waffles again.”

Davenport said she never 
made an official complaint to 
the Gastronome, but saw several 
students write complaints on 
the Gastronome’s “Napkin Talk 
Board” which is a place students 
can write comments about the 
restaurant.

“They never really seemed to 
take it seriously; they would write 
a message back like ‘thanks,’ but 
then whatever they had said I 
would never see it implemente;  
the change was never made,” 
Davenport said.

The Gastronome’s next inspec-
tion is scheduled to take place 
any time. Martin said the inspec-
tion had not occurred at the time 
this article went to print.
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David Forgues, the student 
affairs’ chief of operations at 
CSUF, said each request for meal 
plan exemption will be evaluated 
individually.

“When students sign a license 
agreement, they agree to a pack-
age of services that includes 
housing, utilities, programming 
and a meal plan,” Forgues said. 
“If a student would like to re-
quest any changes to the agree-
ment, they are welcome to do so, 
again by contacting the housing 
office.”

Martin said the meal plans 
were a part of CSUF’s plan to 
sustain the Gastronome, which 
was created in 2010 to support 
the university’s new residence 
halls. 

He said the university’s busi-
ness model for housing and resi-
dence life relies on the fact that 
student residents have to pur-
chase a meal plan.

“Dining at the Gastronome is 
required as part of the on-cam-
pus housing experience,” Martin 

said. “Having the opportunity to 
share meals together is integral 
to building community within 
the population of students who 
choose to live on campus.”

There are 1,904 students liv-
ing within the housing com-
munity with meal plans, and 99 
students living off campus with 
meals plans.

Residents sign lease contracts 
that require licensees to choose a 
meal plan with access to the the 
Gastronome.

Freshmen students who live in 
the residence halls are required 
to choose between the largest 
meal plans—the five-day or sev-
en-day plan.

Students who live in the apart-
ments on campus may choose a 
block meal plan option, which 
comes with $200 in declining 
balance credits that may be used 
at the Community Market and 
Late Night Cafe.

Residents use their meal plans 
about 3,500 times each day—a 
combined total from breakfast, 
lunch and dinner on Monday 
through Thursday.

About 2,500 meal passes are 
used on Fridays and 9,000 meal 

passes are used on Saturdays 
and Sundays per day.

Students with a kitchen in 
their apartment are also re-
quired to purchase a meal plan 
at CSUF.

Woaria Rashid, 19, a commu-
nications major, said the meal 
plan is a waste of money. 

Rashid purchased the 
80-block meal plan that gives 
her 80 meals to use at the speci-
fied dining facilities. Block Vol-
untary Plans expire at the end of 
the academic year.

She said she eats at the Gastro-
nome two to three times a week. 

“This is my second year liv-
ing in the apartments with a 
kitchen but with the meal plan 
and the housing tuition I think I 
may have to live off campus next 
time,” Rashid said. “I don’t think 
it’s worth it.”

Cal State Chico requires stu-
dents with apartments equipped 
with kitchens to only purchase 
a minimized meal plan and Cal 
State Northridge does not re-
quire meal plans for students 
who have apartments equipped 
with kitchens. 

CSUF is one of 18 CSU schools 

that requires students to have 
some sort of meal plan.

Rachel Tafoya, the occupan-
cy analyst in the Housing and 
Residential Education office at 
Cal State Channel Islands, said 
students may be granted a meal 
plan exemption due to medical 
or religious reasons.

Students at Cal State Channel 
Islands undergo an application 
process for the exemption by a 
certain deadline. 

For example, they must pro-
vide documentation confirming 
a dietary need, attaching corre-
spondence from their attending 
physician and documentation on 
the condition they are suffering 
from.

The Cal State Channel Is-
lands dining program states that 
“most requests initially present-
ed for exemption are able to be 
accommodated by our food ser-
vice program. In rare cases, we 
are unable to meet some or all 
of an individual’s needs; in those 
cases, we grant a full or partial 
meal plan exemption.” 

Kailey Demaret, Daniel Os-
trin and Ethan Hawkes contrib-
uted to this report. 
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EDiTOR’s nOTE
Adrian Garcia, the Daily Titan’s opinion editor, currently 
works at the Gastronome. He has not contributed to the 
reporting, writing or editing of any story in the News 
section. News editor Samuel Mountjoy, sports editor 
Tameem Seraj, layout assistant Emily Mondragon and 
multimedia editor Gurajpalpreet Sangha currently have 
meal plans at the Gastronome. Mountjoy did not contribute 
to reporting, writing or editing of content relating to meal 
plans. Mondragon, Seraj and Sangha did not contribute to 
the reporting, writing or editing of any story in the news 
section. No other members of the DT staff work at on-
campus restaurants or have meal plans.

GASTRONOME
Continued from PAGE 1

The Gastronome is a buffet-style dining hall among on-campus housing.
JESSICA PINEDA / Daily Titan

“The most 
important part 
is that we’re in 
compliance, I 
think if we were 
out of compliance 
there would be 
consequences.”

Larry Martin
Interim Director of Housing 

AVAILABLE PLANS AND PRICESMEAL PLANS
Continued from PAGE 1

MEAL 
PLANS

RESIDENCE
HALLS

DOUBLE
APARTMENTS

SINGLE
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On campus, there are five 
restaurants that currently 
have an “A” rating: Carl’s Jr., 
Fresh Kitchen, Round Table, 
Togo’s and Panda Express.  

Restaurants that have 
earned an “A” from the health 
inspector have not experi-
enced major violations, only 
minor violations such as un-
labeled food containers and 
minor maintenance problems.

 According to section 113821 
of the California Retail Food 
Code, a major violation is con-
sidered an “imminent health 

hazard and warrants imme-
diate closure or other correc-
tive action.” Section 113827 
states that a minor violation 
is a violation that doesn’t pose 
a pressing health hazard, but 
does need correction.

In order to receive an “A” 
grade, restaurants must score 
at least 93 points of 100 pos-
sible said Cal State Fullerton 
Environmental Health Officer 
Justine Baldacci, who inspects 
restaurants on campus.

A few “A” restaurants use 
their own set of strict com-
pany guidelines in addition to 
the university’s safety require-
ments to ensure quality food 
handling, proper temperature 
and safety.

“I know that if you work as a 
team, it always works out bet-
ter than when you’re trying to 
fight and have authority,” said 

Juice it Up manager and co-
owner Ellie Silvas. 

As part of company policy, 
Carl’s Jr. checks their temper-
atures four times a day.

Carl’s Jr. Manager Valerie 
Ramirez said when her restau-
rant gets inspected by Carl’s 
Jr. higher-ups, they even check 
to see if the right proportions 
and the right ingredients are 
being used. 

“Since we are franchised 
here on campus, they are a lit-
tle bit stricter with us to make 
sure we are going by all of 
the policies and procedures,” 
Ramirez said. 

Carl’s Jr. and Juice It Up 
sends “secret shopper” to 
check on their locations.

The “secret shoppers” shows 
up unannounced to check 
whether the restaurant is us-
ing the right ingredients, pro-

portions and using the correct 
uniforms.  

“They send their own people 
in here to come and check on 
us. We don’t know who they 
are every time they send them 
in. Plus, we have the school 
here on campus that does it 
also,” Ramirez said.

Juice it Up In the Titan Stu-
dent Union has consistently 
scored highly in their inspec-
tions, receiving as high as 99 
points as recently as Decem-
ber 2011.

However, since October 
Juice It Up was dropped down 
to a “B” grade for the first time 
in years.  

The report cited inadequate 
handwashing station with no 
paper towels, wrongly labeled 
food containers, drains back 
f lowing and inadequate air 
gaps throughout the facility.

Before Oct. 30, Juice It Up 
had 11 “A” ratings out of 14 
inspections since March 24, 
2006. 

According to CSUF’s Envi-
ronmental Health and Safety 
Code 6.2, on campus restau-
rants are inspected once per 
semester. If there are viola-
tions discovered during the 
announced inspection, a fol-
low-up inspection will be con-
ducted.

On Oct. 15, Fresh Kitchen 
was cited for improper cold 
holding temperatures for 
diced tomato, diced pepper 
and dressing. As a result of 
this violation, they were de-
ducted five points on the in-
spection report and were giv-
en a “B” rating. 

During the inspection, it 
was found the device that was 
being used to hold the cold 

food was broken due to an 
electrical problem. 

“We fix all problems or is-
sues before inspector leaves,” 
said marketing manager 
of campus dining, Crystal 
Wooldridge. “If it’s a building 
issue we put a work order in 
ASAP.”

Two days later on, Oct. 17, 
Fresh Kitchen was reinspect-
ed and received an “A.”

“Reinspections are conduct-
ed as needed to verify that vio-
lations have been corrected,” 
Baldacci said. 

Management had fixed the 
electrical problem and the food 
was being stored at the correct 
temperature, diced tomato 37 
degrees fahrenheit, diced pep-
per 40 degrees fahrenheit and 
other potentially hazardous 
foods were maintained at 41 
degrees fahrenheit or below. 

Three restaurants on cam-
pus were given “C” grades as 
of their last inspections: the 
Garden Cafe, Aloha Java and 
the Starbucks in Steven G. Mi-
haylo Hall. 

The majority of the restau-

rants’ violations occurred from 
sanitation and holding tem-
perature issues, according to 
their latest inspection reports.

The Garden Cafe was out of 
compliance on nine of the 40 
inspection categories, with 
five of the nine due to lack of 
sanitation, according to the in-
spection report on Oct. 10.

Since April, the Garden Cafe 
has improved its one major vi-
olation, proper hand washing. 
The restaurant has also im-
proved its proper cold holding 
temperatures. However, the 

proper hot holding tempera-
ture, which was previously in 
compliance is now out of com-
pliance.

Aloha Java’s reports noted 
food contact surfaces that 
were not properly cleaned, 
cleaning solutions that were 
not accurately measured and 
poor recordkeeping of dairy 
items held outside of cooling/
heating holding areas.

Although Aloha Java was 
not cited for receiving major 
violations, a four-point deduc-
tion from December 2012 to 
August 2013 has pulled the 
establishment’s grade down a 
full letter.

According to the August re-
port, two points were lost due 
to employees not having food 
safety certification and two 
points for inadequate ware-
washing facilities.

The lack of employee food 
safety certification was also 
noted in the December report, 
but no points were lost. Ac-
cording to California Retail 
Food Code, employees at tem-
porary food service locations 
must demonstrate adequate 
knowledge of food safety prin-
ciples.

The Starbucks in Steven G. 
Mihaylo Hall went from an “A” 
grade on May 1, 2013 to a “C” 
grade based on the most recent 
food inspection report from 
Oct. 1.

During its most recent in-
spection, points were deducted 
because food contact surfaces 
were not clean and all contain-
ers of sanitizing solution were 
of inadequate concentrations.

Points were also deducted 
because the front hand wash 
station lacked soap. Also, pa-
per towels were exposed at the 
front handwash sink.

It was noted in the inspec-
tion report that paper towels 
need to be protected from con-
tamination.

During both inspections, 
Starbucks was noted to be out 
of compliance for not having 
warm water available in the 
handwashing sink for employ-
ees during both inspections.

Andres Garcia and Mat-
thew Haddix contributed to 
this report.

Almost half of the established 
food facilities on campus were 
given a “B” rating over the course 
of the most recent inspections.

Common deductions of one 
to three points were given to 
facilities found to have an ar-
ray of violations. These included 
deductions for unidentified food 
containers, improperly sanitized 
food preparation stations and 
unclean facilities as a whole. 

Low risk violations also in-
cluded misplaced storage of 
utensils and linens, absence 
of thermometers and unclean 
bathroom facilities. Higher risk 
minor violations produced a 
steeper loss of points.

Environmental Health and 
Safety docked four points from 
Baja Fresh on Sept. 10 for hav-
ing insufficient hot and cold wa-
ter availability. Improper hold-
ing temperatures of cold food 
resulted in eight points lost.

Although considered minor 
infractions, these infringements 
have potential to cause severe 
health risks to consumers.

Baja Fresh
Baja Fresh received a “B” rat-

ing for its most recent inspec-
tion on Sept. 10. This grade was 
the result of a handful of minor 
violations, including a lack of 
hot water available on site. The 
report noted the hot water issue 
came about due to a lack of reg-
ular maintenance and repairs.

Uthai Thiranop, a Titan Stu-
dent Union food court manager 
and manager of Baja Fresh, ad-
dressed this issue as a matter of 
maintenance that was corrected 
by the TSU Building Engineer. 

Thiranop said the issue was 
resolved a “couple of months 
ago,” shortly after Environmen-
tal Health and Safety cited the 
restaurant for the insufficient 
hot water supply. 

The September report also 
pointed out a temperature issue 
with cold food storage. Some 
foods were up to 10 degrees 
fahrenheit above the recom-
mended temperature range to 
prevent contamination.

Thiranop said the restaurant 
management has taken the 
proper actions to remedy this 
problem by changing the way 
they store and prepare their 

food. Previously, the way em-
ployees handled food during 
preparation contributed to tem-
peratures being too high.

“We have to modify the proce-
dure,” Thiranop said. 

Before this cold holding viola-
tion, Baja Fresh had not expe-
rienced a problem with its food 
storage temperatures.

“We do have a problem, but 
now how are we going to solve 
the problem? We just can’t let 
it go and then next time we get 
dinged again,” Thiranop said. 

Juice It Up
Juice It Up in the TSU Food 

Court was another establish-
ment to get a “B” rating. The 
inspection report for the bever-
age-focused restaurant stated 
“a crockpot observed holding 
oatmeal is designed for house-
hold use. Remove crockpot and 
replace with ANSI or NSF certi-
fied equipment.” 

“Corporate doesn’t have a 
problem with me using that one 
(crockpot),” Ellie Silvas, man-
ager and owner of the TSU lo-
cation, said. “She (the inspector) 
has come in several times with 
the crockpot that she wrote up 
and now all of a sudden it’s a 
problem; I have had the crock-
pot for four years.” 

Another violation pointed out 
that unlabeled food containers 
were present. “We just started 
a new drink; it has kale and 
spinach ... She didn’t tell me it 
needed to be written on there: 
which one is kale and which one 
is spinach; that’s all,” Silvas said.

The items above were each 
one-point deductions in the in-
spection report. The TSU Juice 
It Up also had seven other one-
point deductions. The violation 
that put the establishment into 
“B” territory was worth four 
points. The infraction was de-
scribed as “floor drains (that) 
overflow when emptying the 
three-compartment sink.” 

Silvas said the building had 
drain issues with the bathroom, 
and because they are connected 
to the same drain system, they 
share the same problem. When 
people used sinks to wash their 
hands, the facility’s sinks would 
back up as well. 

Silvas said she needed the 
help of Environmental Health 
and Safety to contact mainte-
nance to attend to the plumbing 
issue, but after that, the issue 
was resolved quickly. 

Valerie Schrepferman and 
Matthew Medina contributed to 
this report.

Six restaurants 
have ‘B’ ratings

Five campus restaurants have ‘A’ grades

Minor violations can lead to a ‘C’ grade
Majority of violations 
caused by improper food 
holding temperature

REBECCA LOPEZ
& ADREANA YOUNG
Daily Titan

The lack of 
employee 
food safety 
certification was 
also noted in the 
December report, 
but no points 
were lost. 

To view a multimedia report on this story, 
visit DailyTitan.com/multimedia

MULTIMEDIA:

DANGER ZONE

FOOD HANDLERS ARE CAUTIONED NOT TO ALLOW 
CERTAIN FOODS TO ENTER INTO WHAT IS CALLED 
THE “DANGER ZONE.”

THE DANGER ZONE IS A RANGE OF TEMPERA-
TURES IN WHICH BACTERIA AND PATHOGENS CAN 
GROW. 
 
PATHOGENS INCLUDE FOOD-BORNE ILLNESS 
CAUSING PATHOGENS SUCH AS SALMONELLA, E. 
COLI AND CLOSTRIDIUM BOTULINIUM.

EXAMPLES:

IN THE PAST TWO INSPECTIONS OF THE GASTRONOME, VARIOUS 
FOODS WERE NOTED FOR BEING OUT OF THE ACCEPTABLE 

TEMPERATURE RANGE.

SAUSAGE - 15 DEGREES FAHRENHEIT TOO COLD

PASTA  - CITED FOR BEING HELD IN LARGE BATCHES WHICH DID 
NOT COOL DOWN QUICKLY ENOUGH, SPENDING TOO MUCH TIME 

IN THE “DANGER ZONE”

BEANS AND CREAM CHEESE - 14 DEGREES FAHRENHEIT TOO HOT

BURGER PATTY - 2 DEGREES FAHRENHEIT TOO HOT

MINOR VIOLATION

VIOLATIONS THAT DO NOT POSE AN 
IMMINENT HEALTH HAZARD BUT DO 
WARRANT CORRECTION

Minor violations have 
resulted in docked points 
for many restaurants

PATTON TRAN
& MIA MCCORMICK
Daily Titan

Many franchises on 
campus also adhere to 
strict corporate standards

CHU-LING YEE
& ASHLEY BINION
Daily Titan
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Kiana DeLeo, 18, said when 
she first found a dead f ly in her 
oatmeal, she chalked it up to 
bad luck. But over the course of 
her first semester at Cal State 
Fullerton, DeLeo said she has 
found another f ly in her salad 
and has found a strand of hair 
in her food three times.

DeLeo, who lives in student 
housing and has a seven-day 
meal plan, said she used to eat 
at the Gastronome for break-
fast, lunch and dinner most 
days. The CSUF freshman 
said she and her friends liked 
the food at the Gastronome so 
much she sent in surveys prais-
ing their food and staff.

But by October, DeLeo was 
instead sending in surveys to 
complain.

“I didn’t want to be that girl 
that complained, but now I re-
ally want to start something,” 
DeLeo said.

The Gastronome could not 
be reached for comment.

Christina Martinez, general 
manager at the Titan Student 
Union food court, said in her 
30 years of food service she 
hasa never had a situation 
dealing with food poisoning 
or illness. Martinez said com-
plaints are such a non-issue 
that she doesn’t keep a record 
of them.

According to CSUF Environ-
mental Health Officer Justine 
Baldacci, the university’s En-
vironmental Health and Safety 
Department has only received 
one complaint in 2013. 

The complaint was regard-
ing wiping cloths used at the 
Starbucks in the Pollak Li-
brary. It resulted in another 
inspection of the Starbucks 
which, this time, received a 
lower score.

Computer science major 
Carleigh Lydon contracted 
food poisoning earlier this se-
mester from an off-campus 
restaurant and said her symp-
toms were unmistakable. 

Lydon said she was kept 
awake by an upset stomach for 
several hours, eventually lead-
ing to her vomiting. People 
who have ingested contami-
nated foods will typically ex-
perience symptoms within two 
to six hours of consumption. 
Symptoms of foodborne ill-
nesses vary in type and degree 
depending on the type of food 
contaminated.

“It wasn’t a pleasant (experi-
ence),” Lydon said, noting that 
she now avoids the chain res-

taurant where she purchased 
the food that got her sick. 

Each year approximately 
3,000 Americans die as a re-
sult of illnesses related to food 
poisoning, according to the 
the National Department of 
Food Safety. One in six people 
will suffer from foodborne ill-
ness each year contracted from 
foods prepared by themselves 
or purchased in restaurants.  

Early symptoms of food poi-
soning include nausea, abdom-
inal cramping, retching, diar-
rhea and vomiting, said Khaliq 
Siddiq, Medical Director of St. 
Jude Heritage Medical Group.

DeLeo said her friends have 
already started to boycott the 
Gastronome and is definitely 
canceling her plan, but for now 
her new routine is to grab a 
cup-of-noodles and a piece of 
fruit. 

“I’m not eating their cooked 
food anymore at all,” DeLeo 
said.

DeLeo said she thinks the 
Gastronome food might be 
why she and her friends have 
been sick lately. A recent re-
port of meningitis at UC Riv-
erside has also made her feel 
uneasy.

“It’s getting closer to the 
school and it’s kind of freaking 
me out,” DeLeo said.

Siddiq said eating foods that 
hold bacteria, viruses or tox-
ins, can easily result in one be-
coming susceptible to a food-
borne illness.

It is possible for anyone to 
become sick by consuming any 
contaminated food. Yet those 
who are on medications that 
depress the immune system or 
have a certain medical condi-
tion may be especially vulner-
able.  

Siddiq said in order to avoid 
this type of illness, proper food 
handling techniques are nec-
essary to avoid contamination. 

“A common point of cross 
contamination is when people 
are preparing food to cook, 
you need to be careful to avoid 
touching cooked food with 
utensils that have in contact 
with uncooked meat,” Saddiq 
said. “I cannot overemphasize 
the need for appropriate fre-
quent hand washing with soap 
and keeping a clean prepara-
tion surface.”

To file a complaint about a 
restaurant on campus, visit 
Ehs.Fullerton.edu, click the 
red “report a hazard or liabil-
ity” button and select “com-
plaint.”

To compain about a res-
taurant off-campus, visit 
OcHealthInfo.com/Eh/Home/
Complaints or call Orange 
County Environmental Health 
at (714) 433-6000.

Robert Reyes contributed to 
this report.

Among Cal State University 
schools, Cal State Fullerton and 
Cal State Sacramento both have 
similar campus dining services, 
but they are regulated differ-
ently. 

Located on the CSUF campus 
near student housing, the Gas-
tronome is a buffet-style restau-
rant with a variety of food on 
its menu. Every student living 
on campus is required to buy a 
meal plan.

Cal State Sacramento has 
their own version of the Gastro-
nome, called the Epicure. It fea-
tures the same setup of buffet-
style and cooked-to-order food 
stations and opened in Septem-
ber 2012.

Like CSUF, Cal State Sacra-
mento requires their residents 
to purchase a meal plan, ac-
cording to the Residence Hall 
and Dining Commons License 
Agreement.

The Gastronome, managed by 
Aramark, is inspected by CSUF. 
Cal State Fullerton inspects it-
self based on a set of rules ap-
proved by Orange County. 

The Epicure, on the other 
hand, is managed by University 
Enterprises Dining Services. 
It is inspected by Sacramento 
County’s Environmental Spe-
cialists from the Environmental 
Management Department, said 
Nicole Johnson, administra-
tion and compliance manager 
for University Enterprises Din-
ing Services at Cal State Sacra-
mento.

Violation comparison
In an inspection of the Epi-

cure on April 30, there was a 
major temperature violation 
found in the deep fried toma-
toes and dish wash machine   

The inspection report cited 
due to multiple major viola-
tions a yellow placard has been 
issued, in addition to a $213 re-
inspection fee.

After that violation was dis-
covered, the Epicure was given 
a yellow placard, which means 
it was given a “conditional pass.” 
A conditional inspection pass 
means that they must correct 
the cited violations before their 
reinspection date.  

Sacramento County uses the 
placard system in place of a 
‘pass or fail’ that Orange County 
uses. The colors system is green 
(passing), yellow (conditional 
pass) and red (failing).  The 
placards are displayed just like 
the letter system used in Los 

Angeles County and Riverside 
County.

The Epicure’s reinspection 
was conducted the next day, on 
May 1. They had corrected the 
temperature violation, and they 
received a green placard.  

Johnson confirmed the $213 
reinspection fee was collected 
for the Epicure tomatoes and 
dish wash temperature viola-
tion.  

In comparison with CSUF’s 
Gastronome, during an inspec-
tion conducted in March, the 
Gastronome was cited for a 
temperature violation in sau-
sage. The correct holding tem-
perature for sausage should be 
at 140 degrees fahrenheit, but 
sausage that inspectors exam-
ined was found to be only 66 
degrees.  

This falls within the “danger 
zone” for food temperatures. It 
is a range of temperatures that 
makes it ideal for bacteria to 
grow.  

However, this temperature 
violation at the Gastronome 
was only found to be a minor 
violation.  Ultimately, the Gas-
tronome was given a “D” rating 
after the inspection, but no cita-
tions or fees were ever collected.  

There is no word yet whether 
the Gastronome will apply simi-
lar food inspection procedures 
like those of Cal State Sacra-
mento.

CSUF has received 
just one complaint
When the university gets 
a complaint it can result 
in a followup inspection

HELENA REED
& ALLY FITZGERALD 
Daily Titan

Restaurants on campus display this placard, alerting students that 
inspection reports are available on site or on the web.

Courtesy of Cal State Fullerton

Done differently at 
CSU Sacramento 
While CSUF answers to the 
state, Sac State answers to 
Sacramento County
MAGDALENA GUILLEN
& ERICA MAHONEY
Daily Titan

Cal State Sacramento uses Sacramento County rules and regulations for food establishments.  
Courtesy of Cal State Sacramento

QUESTIONS

Who regulates food facili-
ties on campus?

According to the Cal State 
Fullerton Food Service and 
Pool Sanitation regulations, 
the California Department 
of Health Services (DHS) is 
responsible for the enforce-
ment of regulations for food 
services provided at CSUF. 
However, CSUF Environ-
mental Health and Safety 
(EHS) enforces California 
regulations and conducts 
inspections. It uses its own 
point scale to grade each 
facility that it inspects, listing 
violations as major or minor, 
and posts inspection results 
online.

What constitutes a major 
violation?

CSUF code states that imme-
diate dangers to public health 
and safety that are not cor-
rected can lead to the tempo-
rary suspension of a facility. 
Such hazards include any-
thing that might cause food 
contamination or hazardous 
conditions. This includes 
unsafe temperatures, sewage 
contamination and access to 
clean, hot water, among other 
issues. 

How frequently do inspec-
tions take place?

Inspections are to take 
place at least twice per year. 
However, CSUF considered 
facilities that handle less 
hazardous food, such as con-
venience stores and coffee 
shops, to be “risk category 
1.” These establishments 
are inspected a minimum of 
once per year. In the case of 
vending machines, the most 
recent reports available online 
are from April 18, 2012.

Facilities are informed in ad-
vance of the earliest possible 
date an inspection may take 
place, but EHS may conduct 
the inspection at any date 
afterwards, not necessarily 
on the specific date given.

Who handles permits to op-
erate for on-campus food 
establishments?

ASC has delegation over 
food and vending service 
employee training. They 
perform facility operational 
inspections for all food ser-
vice sites and operations at 
CSUF. ASC is also in charge 
of gaining access to pertinent 
permits, which are issued by 
the Orange County Health 
Care Agency-Environmental 
Health.

Where can I file a com-
plaint?

All complaints related to food 
facilities on campus can 
be submitted in writing or 
by phone to Environmental 
Health and Safety at Ehs.Ful-
lerton.edu by clicking “report 
a hazard or liability.”

FOLLOW US
ON INSTAGRAM

Check out our daily Instagram posts, including 
exclusive photos, behind-the-scenes shots and 
previews of stories before they go to print.

@thedailytitan
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In a rush, students can quickly 
purchase a drink or snack from 
one of a few dozen vending ma-
chines scattered throughout cam-
pus before heading to class.

Most vending machines carry-
ing snacks and coffee are owned 
by First Class Vending Inc. Ma-
chines that contain soda and wa-
ter are owned by PepsiCo Inc. 

A peek inside a coffee machine 
on the first floor of McCarthy Hall 
may raise a few concerns; the part 
of the machine where the liquid 
emerges from is covered with resi-
due and rust.

According to Cal State Fuller-
ton’s food inspection reports, the 
last time the coffee vending ma-
chine was inspected was April 18 
of last year. It was given an “A” rat-
ing for that inspection. 

The California Retail Food 
Code section 114145 states: “A 
record of cleaning and sanitiz-
ing shall be maintained by the 
operator in each machine and 
shall be current for at least the 
past 30 days.”

But an examination of the soda 
vending machines located near 
the Kinesiology and Health Sci-
ence Building shows layers of dirt 
covering the area where soda bot-
tles come out.

Christopher Waldrop, director 
of the Food Policy Institute at the 
Federation of America, said the 
university should certainly be see-
ing whether or not the owners are 
inspecting machines. 

Colleen Wilkins is the Occupa-
tional Safety Officer for CSUF’s 
Environmental Health and Safety 
(EHS) staff. She is one of the peo-
ple responsible for inspecting the 
vending machines.

Wilkins said EHS has not 

met with First Class Vending in 
a while. 

“However, the snacks are 
pre-packaged. Sandwiches are 
dated, so we can do a walk by 
and check those. The coffee is 
also pre-packaged and mixed 
when you press what you wish 
to drink,” Wilkins said. 

Vending machines are only in-
spected “as necessary.” She said 
the soda vending machines do 
not need to be inspected because 
there is no “potentially hazardous 
food involved.”

Karen Morgan Newe, the pro-
gram Manager at the Food Safety 
Program at Orange County En-
vironmental Health said, “Fortu-

nately pre-packaged food is gen-
erally low risk. Problems that can 
occur can be vermin infestation 
and quality issues if older food 
items are not replaced.”

Justine Baldacci, a CSUF en-
vironmental health officer and 
food inspector, said soda ma-
chines are inspected visually, and 
discussions with staff are done to 
verify that the equipment is being 
cleaned and maintained. 

One vending machine that op-
erates differently is also the largest 
one on campus. Shop24, the large 
vending machine located between 
the Humanities Building and the 
Education Classroom Building, is 
stocked and maintained by Titan 
Shops. 

The Titan Shops staff checks 
the product in the Shop24 ma-
chine on a daily basis, Monday 
through Friday. 

“Currently we schedule staff 45 
hours per week just to keep the 
machine stocked with product, to 
verify temperature and function-
ality of the machine and to check 
sell-by dates,” Titan Shops Direc-
tor Kimberly Ball said.

The 45 hours include transpor-
tation of products from the store 
to the Shop24 machine. 

But despite Titan Shops doing 
regular maintenance of Shop24, 
it is missing an inspection re-

port grade on the Environmental 
Health and Safety website. Titan 
Shops never received any inspec-
tion reports on the Shop24 ma-
chine from the EHS office.

“We haven’t done an inspection 
of Shop24. It is on the list of to-
do’s,” Wilkins said.

The inspection of vending 
machines have not been EHS’s 
main priority because the staff 
“has been concentrating on the 
places where food is being pre-
pared fresh.”

Saman Sirafi, 26, is in the ap-
plied mathematics graduate pro-
gram. She normally purchases 
cinnamon nut coffee from the 
vending machines. She prefers 
buying drinks from the machines 
over the Titan Shops because it is 
closer and cheaper.

“I prefer the weak coffee. (It) 
gets the job done without making 
me jittery,” Sirafi said.

Despite the vending machines 
not being inspected for over a year, 
it does not stop her from buying 
coffee from the machines. The cof-
fee still provides what she wants for 
a full day of studying at school.

However, Sirafi was worried 
about the machines’ condition. 
“I’m hoping coffee residue is 
not toxic,” she said. “It would be 
nice if they cleaned them twice a 
year though.” 

Many vending machines 
have been uninspected 
for more than a year 

ZEILA EDRIAL
& ANDRES MARTINEZ
Daily Titan

For a slideshow version of this story, please 
visit: DailyTitan.com/Multimedia
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Two beverage vending machines are located in the patio of the TSU basement.
ANDRES MARTINEZ / Daily Titan

Saman Sirafi, 26, a student in the applied mathematics graduate program, purchased a cinnamon nut coffee. She prefers buying drinks from the 
vending machine over the Titan Shops because it is closer and cheaper.

ANDRES MARTINEZ / Daily Titan

On-campus food is more than 
just the traditional brick-and-
mortar shops that usually come 
to mind. Concession stands at 
sports games and food trucks 
parked on campus are also a 
prominent source for food be-
tween classes and during half-
time.

This year, while concession 
stands have suffered from inad-
equate maintenance standards, 
food trucks on campus, which 
are regulated by the Orange 
County Health Department, 
have met the health and safety 
requirements.

Regularly stationed food 
trucks on campus, including 
BarcelonaOnTheGo and Spud-
runners, are rarely supervised by 
the university because they are 
constantly moving throughout 
other locations in Orange Coun-
ty and have also succeedingly 
met the Health and Safety Code 
requirements under the Mobile 

Food Facilities (MFF).
Santiago Nocito, co-owner 

of BarcelonaOnTheGo, proudly 
shows off his passing sticker 
issued by the Orange County 
Health Department on the 
truck’s front window. 

Nocito said his establishment’s 
affiliation with the university is 
minimal. 

“They did come around the 
first semester we were here but 
it was brief inspection,” Nocito 
said. 

BarcelonaOnTheGo and Spu-
drunners’ partnership has re-
sulted in both trucks earning 
popularity and success among 
students on campus. The fresh, 
high-quality ingredients in their 
food, followed by passing sanita-
tion regulations, keep Cal State 
Fullerton students coming back 
for more. 

Unlike the concession facili-
ties, BarcelonaOnTheGo has 
also kept up with its mainte-
nance. 

In contrast, concession stands, 
which are regulated by the uni-
versity, struggle with issues.

“Orange County Health De-
partment, they’re not so strict, 
they’ll give you time to fix things 
if something’s broken,” Nocito 
said.

The most recent inspection of 
the concession stands took place 
Oct. 27 this year. The venue lo-
cated at Titan Stadium, which 
hosts soccer matches and has 
also hosted football games, re-
ceived major violations, includ-
ing presence of animal and 
rodent feces due to gaps in the 
window seals. This violation was 
a direct result of CSUF’s poor 
maintenance standards, accord-
ing to the food facility inspection 
report.

“Whenever there is an event at 
the facility we go in, we clean it 
all up and then we bring all the 

food in for whatever the event 
is,” said Frank Mumford, execu-
tive director of CSUF’s Auxiliary 
Services Corporation. “When the 
evening is over, or whenever the 
event is we take the stuff back 
out. We never leave food out 
there so we don’t attract any kind 
of vermin.”

Mumford addressed the issue 
of vermin and other pests get-
ting inside the facility as an issue 
with the facility itself. Since the 
windows are not properly sealed 
at the bottom, rats can get inside. 
“It’s a university issue,” Mumford 
said. “We do the best we can with 
what we have right now.” 

The university occasionally 

sprays the concessions to try to 
keep any rodents and cockroach-
es from coming in. An outside 
company also comes in once a 
month to spray the buildings for 
any gaps, but it has not worked 
so far. “It just doesn’t seal well 
enough, so they (vermin) can 
pretty easily get in,” Mumford 
said.

Aside from maintenance is-
sues, the concessions also re-
ceived minor violation concern-
ing sanitation, food storage and 
water temperature. CSUF Envi-
ronmental Health Officer and 
Food Inspector Justine Baldacci 
issued the Titan Stadium con-
cession stand a “D” rating in Oc-
tober, noting several other minor 
violations concerning sanitation, 
food storage and water tempera-
ture.

Baldacci said minor violations 
do not pose an imminent health 
hazard, but do warrant correc-
tion. 

Major violations, however, 
require correction much more 
quickly. “Other corrective ac-
tion” may take place or the facili-
ty “warrants immediate closure,” 
she said.

In March, the softball conces-
sions received a major violation 
for holding their hot dogs at a 

low 54 degrees Fahrenheit. 
“Potentially hazardous foods 

held between 50 degrees Fahr-
enheit and 130 degrees Fahren-
heit without any intervention are 
considered a major violation,” 
Baldacci said.

Mumford said the ultimate 

goal is to get permanent food fa-
cilities for sporting events. 

“The softball stadium is even 
worse because it’s rusted in a lot 
of places,” Mumford said. “The 
facilities just really need some 
major renovations or to be re-
placed.”

Many campus vending machines go uninspected 
CSUF students visit food trucks stationed near the Humanities Building. 

MARIAH CARRILLO / Daily Titan

Maintenance issues cause rodent problems in concessions
Temporary food outlets 
recieve differing ratings 
from CSUF and county

KYMBERLIE ESTRADA
& SARAH GERHARD
Daily Titan
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Nelson Mandela leaves behind a blueprint to living a righteous life

The world lost a soldier of 
peace on Dec. 5. Nelson Man-
dela, the amicable activist of 
our time, passed away in his 
Johannesburg home at the dis-
tinguished age of 95.

Mandela is best known for 
becoming the first black presi-
dent of South Africa and touch-
ing the lives of thousands of 
people all over the world.

His legend will live on not 
because he was simply just a 
historical figure of society, but 
because his life, religion, beliefs 
and activist movements are 
ones people will strive to prac-
tice and excel in for generations 
to come. 

However, many are unaware 
of Mandela’s brave and am-
bitious actions to make this 
world a better place. 

His efforts to encourage 
peaceful protests and protect 
human rights will forever be 
engraved in our memories, as 
will his words for further gen-
erations about the importance 
of reconciliation and simply 
love in general. 

While most political advo-
cates, legislators and presi-
dents seem to carry the heavy 

weight of having multiple en-
emies, Mandela was not one. 

Meanwhile, most people 
are publicly defaming others, 
committing slander and other 
criminal acts. 

Mandela was the guy in the 
corner holding up a cardboard 
sign reading, “spread love, not 
hate.” 

A symbol of hope and peace, 
the legend of Mandela will 
continue to be the subject of 
school books, lectures, daytime 
TV shows, history classes and 
much more. 

“One of the great honors of 
my life was to be invited to Nel-
son Mandela’s home, spend pri-
vate time and get to know him. 

He was everything you’ve ever 
heard and more—humble and 
unscathed by bitterness,” said 
former television personal-
ity and businesswoman Oprah 
Winfrey. “And he always loved 
to tell a good joke. Being in his 
presence was like sitting with 
grace and majesty at the same 
time.” 

The activists life struggle, 
to promote something he so 
strongly believed in without 
use of violence or oppression, 
demonstrates a life lesson for 
everyone to always think be-
fore they speak and never use 
brutality as a means to solve a 
problem. 

In the simple words of Man-
dela, he sums up life in one sen-
tence, “the greatest glory in liv-
ing lies not in never falling, but 
in rising every time we fall.”

The problem is not the issue 
alone, it is how people react 
to the problem that can some-
times tear nations apart, and 
that is one thing Mandela con-
tinuously strived to prevent.

Accredited as the man who 
carried out a vision of tolerance 
and harmonized black and 
white relations in a previously 
polarized nation, the former 
president has instilled a sense 
of belonging to those in search 
of hope and opportunity which 
is a crucial lesson in the success 
of future generations to come. 

The lessons we have taken 
away from Mandela’s life strug-

gles, achievements and even 
mistakes will forever be com-
memorated in our nations at-
tempts to promote peace.  

Although it may be years be-
fore the world can truly adopt 
and adhere to the beliefs and 
morals set by Mandela, the leg-
end sure did a good job of set-
ting a solid platform for us to 
start on. 

Mandela’s humbled life un-

veils the story of a man with a 
dream. Although discouraged 
at times, this positively deter-
mined individual lived with a 
constant vision and made his 
values apparent in the actions 
he took. 

In the enlightened words of 
Nelson Mandela, “I learned 
that courage was not the ab-
sence of fear, but the triumph 
over it. The brave man is not he 
who does not feel afraid, but he 
who conquers that fear.”

Sen. Rand Paul (R-Ky.) re-
mained silent for a time after 
accusations of plagiarism were 
made in relation to his speech 
given at Liberty University in 
Virginia last month.

 Similar plagiarism allegations 
were made regarding a speech 
Paul had given earlier this year 
at a conference in Washington, 
D.C., and in his book, Govern-
ment Bullies.

The serious indictment was 
first brought to the media’s at-
tention during the Rachel Mad-
dow Show. Maddow took no hes-
itation in her opinionated blast 
of the Kentucky senator’s ethical 
code.

In recent weeks, the senator 
has given explanation as to why 
text from Wikipedia articles 
have found their way into his 
speeches with absolutely no at-
tribution.

The politician has been ac-
cused of lifting passages from 
the Wikipedia entry for the 1997 
science fiction film, Gattaca. 
The speech, given on Oct. 28, 
was made in support of Virginia 
gubernatorial candidate Ken 
Cuccinelli. The expression warns 
audiences to be aware of the ad-
vances in science. 

Eugenics, the study of improv-

ing qualities of the human spe-
cies through a discouragement 
of reproduction by persons hav-
ing genetic defects or presumed 
to have inheritable undesirable 
traits, was a hot topic.  

Heavily placing emphasis of 
the fear that should coincide, 
Paul attempted to gain audience 
concern through statements like, 
“In the movie Gattaca, in the 
not-too-distant future, eugenics 
is common and DNA plays a pri-
mary role in determining your 
social class.”

This statement does more 
than just mirror the Wikipedia 
explanation of the movie’s plot, 
but, taken almost word for word, 
the quote does not stand alone in 
being recognized as unoriginal 
words spoken by the senator.

Reports from multiple news 
sources have indeed pointed out 
drastic similarities in addresses 
given by Paul.

BuzzFeed reporter Andrew 
Kaczynski declared that one of 
Paul’s speeches, given in June 
2012, had lifted language from 
Wikipedia in relation to a dis-
cussion of the movie Stand and 
Deliver.

Excerpts of Paul’s 2013 re-
sponse to President Barack 
Obama’s State of the Union ad-
dress reflect the exact language 
of a 2011 Associated Press re-
port.

The public has not reacted well 
to the findings that more than 
1,300 words from Paul’s book, 
Government Bullies, had been 
taken from a 2003 study done by 

the Heritage Foundation.
Paul has responded by saying 

he is a victim of attacks against 
individuals attempting to de-
stroy his political career.

“The footnote police have re-
ally been dogging me for the last 
week,” Paul told ABC News. “I 
will admit that. And I will ad-
mit, sometimes we haven’t foot-
noted things properly.”

The issue exposes the concern 

of determining where reference 
ends and plagiarism begins.

The senator does not seem to 
be deeming the matter as a topic 
of great controversy. Paul openly 
admitted that his actions, and 
those of his campaign office, 
have at times been done haphaz-
ardly.

“In some of the other things 
that are now going to pop up 
under thousands of things I’ve 

written, yeah, there are times 
when they have been sloppy or 
not correct or we’ve made an er-
ror,” Paul said. 

The integrity of our country’s 
politicians is a subject that is of 
constant concern. The leaders of 
our nation are placed in a posi-
tion of trust, as they are the in-
dividuals implanted to represent 
the public.

The fact that Paul excuses 

the relevance of correctly cit-
ing attributions in his work is 
absolutely cause for alarm. The 
intense influence that our na-
tion’s politicians have been given 
should not, in any situation, be 
taken for granted.

Simply put, Paul is in the 
wrong. The senator has conduct-
ed himself in a dishonest and 
lazy manner which goes beyond 
a simple citation issue.

Politician’s plagiarism a sign of embarassment

Sen. Rand Paul from Kentucky was accused of allegedly using pieces of the Wikipedia plot synopsis for the movie, Gattaca, in one of his speeches.

Courtesy of Gage Skidmore / Flickr / Illustration by Deanna Trombley / Daily Titan

WANTED
HELP

EDITORS FOR SPRING

We are currently seeking staff applications for 

spring semester from all students with an interest in 

journalism for the Daily Titan. 

Staff applications for Spring 2014 are due the last 

day of the semester, Dec. 20.

IF INTERESTED, PLEASE VISIT:

The Editorial Job Board
dailytitan.com/editorialjobs

Thousands of people around the world mourned the death of the former president of South Africa.
Courtesy of John Pannell / Flickr

Even after his death, 
Mandela continues to 
spread peace and equality

VALERIE SCHREPFERMAN
Daily Titan

After copying his speech, 
Rand Paul faces distrust 
in his political agenda

VALERIE SCHREPFERMAN
Daily Titan

“And he always 
loved to tell a 
good joke. Being 
in his presence 
was like sitting 
with grace and 
majesty at the 
same time.”
Oprah Winfrey
Former talk show host
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States need to require 
safe sex education

President Barack Obama was heckled by an individual asking for a stop to the deportation of illegal immigrants.
 Courtesy of MCT

Sex education is one of the 
most dreaded classes for high 
schoolers.  

It can be awkward and em-
barrassing, and let’s not forget 
all those who were emotionally 
scarred after the “miracle of 
life” video. 

The truth is sex education 
is extremely important. It 
shouldn’t be embarrassing or 
awkward.  

States are often debating the 
best way to teach sex educa-
tion, or if it should be taught 
at all.  

Sex education needs to be 
mandatory for all states, and 
it should be a comprehensive 
program that incorporates 
both abstinence and birth con-
trol methods such as condoms 
and the pill. 

In addition to the compre-
hensive approach to prevent-
ing pregnancy and sexually 
transmitted diseases (STDs), 
each sex ed program should 
also include a section on date 
rape, sexual violence and ha-
rassment.  

Currently, 22 states require 
sex education and 33 states 
require HIV/AIDS instruc-
tion, according to the National 
Conference of State Legisla-
tures (NCSL).

That number should be 50. 
All 50 states should require 
sex ed and HIV/AIDS instruc-
tion. 

However, the debate that 
usually follows is what should 
be included in the sex ed 
course.  

The answer is simple: it 
needs to show both sides. On 
one hand, teenagers are going 
to have sex. Period. 

Therefore, they need to know 
how to properly use available 
birth control methods.

 On the other hand, they also 
need to know that the only way 
to completely prevent preg-
nancy and STDs is through 
abstinence, and that it is OK 
to abstain. 

If slut-shaming is wrong, 
virgin-shaming should be too.

Research shows that absti-
nence-only programs are inef-
fective. 

According to a 2007 report 
from the U.S. Department of 
Health and Human Services, 
students in abstinence-only 
programs had sex at the same 
age as those participating in 

other sex ed programs.  
You can’t just expect teenag-

ers not to have sex. 
You have to prepare them. 

Leaving them unprepared cre-
ates an atmosphere that can 
leave them scared to even ask 
about protection, and that 
eventually leads to higher rates 
of STDs and teen pregnancies.  

The NCSL reported that 
even though young people 
(ages 15-24) only account for 
one quarter of the sexually ac-
tive population, they account 
for half of all new STDs (9.8 
billion new cases annually).

Just as striking is the fact 
that teen pregnancies cost tax-
payers “at least” $10.9 billion 
annually.  That’s billion with a 
capital “B.”  

These are the reasons we 
need to teach preventative 
STD and birth control meth-

ods to students.  
On top of that, teaching 

both males and females a cul-
ture of respect for each others 
and their own bodies is just as 
important as preventing preg-
nancy and disease. 

All teenagers should be re-
quired to take a course in 
sexual violence, which would 
cover topics like date rape and 
what “consent” means, as well 
as sexual harassment.  

Physically or sexually abused 
teenage girls are six times as 
likely to become pregnant and 
twice as likely to get an STD, 
according to Love is Respect’s 
website.  

Curbing dating violence is 
directly related to preventing 
pregnancy and STDs, which is 
what sex education is all about.  

In general, schools need to 
put more focus on dating vio-
lence and date rape.

In a study surveying 305 
members of the American 
School Counselor Association, 
61 percent reported assisting a 
victim of dating violence in the 
past two years, but only 10 per-
cent of the counselors report-
ed having any dating violence 
training in the past two years.  

In order to see the teen 
pregnancy and STD rates de-
cline in this country, we must 
educate our students compre-
hensively on how to prevent 
certain consequences of sexual 
activity. 

We also must teach them a 
culture of respect for each oth-
er’s bodies. 

Policymakers are given the daunting task of 
representing a numerous amount of constituents. 
It comes to no surprise that some citizens act up 
in defiance of the perceptions and actions estab-
lished by these figures who have been instilled 
with such great power.

The freedom of speech, as part of the First 
Amendment, is one of our nation’s more recog-
nizable statutes. It guarantees the right that 
people will “not be deprived or abridged of” our 
“freedom to speak” by government.

Last month, President Barack Obama’s speech 
was interrupted by UC Berkeley graduate Ju 
Hong in San Francisco’s Betty Ong Center.

Hong, an undocumented immigrant from 
South Korea, has recently made very public con-
cerns to the president, bringing up the 11.5 mil-
lion families that have been deported under the 
Obama administration.

“I need your help,” Hong exclaimed from the 
seats. “Please use your executive order. You have 
the power to stop deportation.”

In respect of the young man’s obvious passion, 
President Obama stopped Secret Service from re-
moving the Harvard research assistant.

In response, Obama exposed his desire to pass 
laws without the approval of Congress, but also 
asserted, “the easy way out is to yell and pretend I 
can do something” without addressing the exist-
ing deportation laws.

While I understand freedom of speech is a 
right all individuals should understand, practice 
and respect, I strongly believe in the practice of 
common courtesy.

Hong’s outburst can definitely be interpreted 
as a cry for help, but that doesn’t disregard his 
rude and aggressive behavior.

There are potentially large repercussions 
when public officials and policy makers are ex-

cessively heckled.
Solid communication between officials and the 

people they represent is of the utmost importance. 
When individuals with access to power and infor-
mation present themselves to the public, it opens 
up the opportunity for the public to obtain mate-
rial they otherwise may not have access to. 

Chances are these figureheads will start deny-
ing to meet with the public if they expect to see a 
hostile.

The White House invited 24-year-old Hong to 
be a part of the “human wallpaper” seated behind 
the president during his speech. 

An individual receiving the honor of hearing 
the president speak should act in a more respect-
ful and much less aggressive manner, without in-
voking his or her personal agenda.

Hong, however, did not hesitate to cut off the 
procession of the speech and begin a conversation 
with the president mid-sentence.

This is not to say that Hong, and other oppo-
nents of existing government policy, do not pres-
ent legitimate arguments.

In his off-putting approach to communicate 
with the president, Hong was able to serve as the 
voice of other undocumented immigrants who, 
like him, may have been “living in fear of depor-
tation.”

Hong’s confrontational energy comes from the 
fact that Obama has deported more people than 
any other president in United States history. In 
a letter to the president following the San Fran-
cisco event, Hong addressed the serious concerns 
he had in relation to his community.

Hong also took his case to social media and 
tweeted, “Mr. President, I did not heckle you. I 
was speaking the truth to you.”

There is great power embedded in a person’s 
right to speak their mind. That being said, cer-
tain speech can overstep boundaries.

Heckling is not a responsible form of practicing 
the right to freedom of speech. 

A citizen can best utilize this right when ex-
pressing and exchanging ideas on a two-way, even 
playing field. When an individual is only willing 
to voice their own dissent, there is no room for 
growth or understanding.

Interrupting public speech is not 
the proper way to advocate change
Freedom of speech allows the public to 
voice their opinion when desired, but they 
need to be wary of the circumstances

VALERIE SCHREPFERMAN
Daily Titan

Currently, 22 
states require sex 
education and 33 
states require HIV/
AIDS instruction, 
according to 
the National 
Conference of 
State Legislatures.

Photo Illustration by DEANNA TROMBLEY / Daily Titan

@Daily_Titan

Proper sex education for 
students will provide a safe 
foundation for the future

ERICA MAHONEY
Daily Titan
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Aces High artist tattoos his way up

Michael Manarino traces a 
design onto a thin transparent 
sheet of paper, which will be 
transferred onto human skin 
permanently. He sits in the 
same chair, occasionally for 
multiple consecutive hours, us-
ing steady hands to achieve a 
precise, impressive piece.

He keeps in mind that one 
mistake may jeopardize his 
reputation and worse, the cus-
tomer who trusts him with a 
pair of inked needles.

Manarino, 28, has worked 
at Aces High Tattoo located on 
State College Boulevard in Ful-
lerton for 10 years, but has only 
been creating tattoos for six 
years. Starting as a shop help in 
2003, to becoming an appren-
tice two years later, he finally 
earned his station in 2007.

From a young age, Manarino 
took a serious interest in draw-
ing, trying to imitate comics 
such as Alien vs. Predator and 
The Incredible Hulk. Although 
his father told him to follow a 
career path that promised a 
stable paycheck, he decided to 
pursue his dream of becoming 
an artist. 

After dropping out of cu-
linary school, he decided to 
attend Orange County Com-
munity College to earn an art 
degree. 

In 2003, Manarino walked 
into Aces High with future 
hopes of becoming the shop’s 
tattoo artist. 

However, knowing that there 
was a low possibility of the 
shop hiring him as apprentice, 
he lied to the owner, Todd Hey-
ing, that he was interested in 
becoming a shop assistant and 
that he would allow the artists 
to practice their skill on his 
skin.

Manarino said it is difficult 
to convince a professional tat-
too artist to take them under 
their wing. He said tattoo art-
ists typically train one person 
throughout their entire ca-
reer and Heying had already 
trained two others.

A year later, Manarino con-
fessed to Heying that he had 
lied to him when he was hired 
and that he actually wanted to 
become a tattoo artist.

During his apprenticeship, 
Manarino was still doing me-
nial tasks such as mopping 
f loors and making coffee runs. 

He started to learn tattoo-
ing fundamentals and honed in 
his drawing skills. Aces High 
uses  pre-made, store-bought 
needles. However, Heying said 

making your own needles is 
still an important skill to have 
in case you ever run out.

Near the end of his two-year 
apprenticeship, Heying gave 
Manarino a chance to prove 
himself as an artist. Heying 
created an ugly tattoo design, 
which Mararino would tattoo 
onto himself.

Manarino said the tattoo 
did not come out the way he 
wanted. He had practiced tat-
tooing oranges. Under Heying’s 
supervision, he began to tattoo 
people. 

Manarino graduated and 
received an associate degree 
from Orange Coast College and 
started working full time as a 
tattoo artist at Aces High.

“He’s really, really a talented 
tattoo artist,” Heying said. 

An average day for Mana-
rino begins with him drawing 
a design for his clients. Mana-
rino sets up his own schedule, 
as most tattoo artists do, which 
also depends on the shop’s 
walk-in traffic f low.

Manarino consults with 
walk-in customers and find out 
what they want in a tattoo. 

He said being a tattoo artist 
doesn’t come with a guaranteed 
paycheck. The artist sets the 
price and if no one comes in to 
get tattooed, he does not earn 
any money for that day.

A percentage of what he 
earns goes to Heying since 
Manarino rents the space in 
the tattoo shop. Before custom-

ers are allowed to get a tattoo, 
he checks their age through 
their driver’s license. The client 
must sign a consent form, and 
Manarino explains the process 
to the client.

After designing the piece, he 
uses a machine, which copies 
what he’s drawn onto transfer 
paper. 

Before he begins to tattoo, he 
makes sure he has washed his 
hands for at least one minute. 
He then begins to set up and 

puts on a new pair of gloves.
Safety is a priority at Aces 

High. 
Manarino has a bloodborne 

pathogen safety certificate, as 
mandated by California law, 
which requires all tattoo artists 
to hold these credentials.

He even wraps plastic wrap 
around his desk and tapes it 
down. He does this with the arm 
of the client’s chair or the table, 
depending on what body part 
the person is getting tattooed.

He sets up his ink on top of 
the plastic wrap and slowly be-
gins to assemble his equipment.

He begins placing the sten-
cil and sprays on a solution to 
make the design stick to the 
skin. If the position of the tat-
too is off or if the design is too 
small, he wipes the design off 
and tries again.

After Manarino and the cli-
ent are satisfied with the posi-
tion of the tattoo, he shaves the 
tattoo location first and applies 
alcohol to clean the area.

Manarino said it is not the 
ink that makes a tattoo remain 
on a person’s skin for years. The 
ink is made out of witch hazel 
water and powdered pigment. 
It is the process of tattooing 
and the scarring of the skin 
that makes a tattoo permanent.

The needles are pre-condi-
tioned to penetrate into the 
third layer of the skin. The skin 
begins to heal and scars, keep-
ing it in the body. The needles 
are intended for single use only. 

“Mike is very kind. He did ex-
actly what I wanted,” said Ka-
cie Case, 38, a preschool teach-
er. Her brother recommended 
Manarino to apply the tattoo 
she wanted, a Bible verse. 

Manarino said the most dif-
ficult part of the work is when 
his eyes become strained, since 
he was to look closely at the de-
sign he is trying to draw. 

After he has completed the 
tattoo, he explains the tattoo’s 
healing process and proper af-

ter care procedures.
Then Manarino hands the 

client his card with his cell 
phone number in case he or she 
has any further questions and/
or emergencies.

Afterwards he cleans his 
workstation. The tubes go into 
a machine that uses sound 
waves to destroy the germs. 
Workers take the tubes out 
and scrub them before placing 
them into the autoclave. The 
autoclave steams the tubes at 
temperatures up to 270 degrees 
Fahrenheit and uses up to 60 
pounds of pressure to sterilize 
and sanitize.  

As he waits for the equip-
ment to become sanitized, he 
sprays Cavicide, a cleaning 
solution that kills germs and 
diseases, including HIV, over 
his work station and lets it sit 
for one minute. He disposes the 
needles and continues cleaning 
with an array of other cleaning 
products.

Manarino said the most 
memorable tattoo he’s done, 
which he vows he will never 
do again, is when he tattooed 
a client’s penis. The customer 
wanted to cover up his ex-wife’s 
name, which Mararino covered 
with a black diamond design.

Manarino has over 80 tat-
toos on his body, and he plans 
to make tattoos for the rest of 
his life.

“It’s the one thing you buy 
yourself that you will take to your 
grave, f*** it,” Manarino said.   

Michael Manarino, 28, 
apprenticed under the 
shop’s owner, Todd Heying

CHU-LING YEE
KYMBERLIE ESTRADA
Daily Titan

After finishing a rib piece that reads “sine metu,” meaning “without fear” in Latin, Michael Manarino places plastic wrap on his client, Chris Case, and explains how to properly care for his new tattoo.
CHU-LING YEE / Daily Titan

Manarino tattoos a Bible scripture, Romans 8:28, onto a client’s wrist.
CHU-LING YEE / Daily Titan
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Imagine a full orchestra, 
complete with harmonious vi-
olins, commanding cellos and 
a colossal harp. Now add 250 
singers, a brightly lit Christ-
mas tree and a special visit 
from Santa Claus.

During Cal State Fullerton’s 
production of “Deck the Hall,” 
the University Symphony Or-
chestra joined with the Uni-
versity Singers, Concert Choir, 
Women’s Choir and Titan 
Men’s Choir in one harmoni-
ous holiday musical spectacle. 
Together, they lit up the Meng 
Concert Hall this past week-
end for a beautifully composed 
production of holiday favorites.

Decorated with Christ-
mas wreaths, red f lowers and 
shimmering candles, the the-
ater was set for a remarkable 
musical afternoon. 

Entertainers entered the 
stage and positioned them-
selves in a synchronized fash-
ion. Vocalists poured from the 
balcony level and filled the up-
per level, preparing to exhale 
their voices to the audience.

Draped in black suits, red and 
green scarves and shiny red bow 
ties, the performers stood ready 
to belt out their first notes of in-
strumental precision. 

As the conductor waved his 
baton fiercely in the cold air, the 
entire group of musicians struck 
their first chord of The Many 
Moods of Christmas! 

The instruments transi-
tioned from soft echoes of 

notes to powerful booms that 
reverberated against the walls. 
The men achieved a deep, rich 
sound that could only be de-
scribed as soothing. 

In contrast to the soft sounds 
of the violins, the drums 
banged fiercely, complemented 
by the ricochet of the cymbals 
that set a dark, mysterious 
tone for the piece. 

The performers sung and 
played in complete unison, 
blending fragments of instru-
ments into a comprehensive, 
harmonic whole.

During “Hark? The Herald 
Angels Sing” and “Jingle Bells,” 
the conductor even encouraged 
the audience to sing along with 
the orchestra.

 A collection of lyrics could be 
found in the program for those 
who were unfamiliar with 
these songs but still wanted to 
join in on the Christmas spirit. 
Interaction with the audience 
brought smiles to many faces, 
and represented a friendly, 
church-like atmosphere.  

In an intriguing rendition of 
“Betelehemu,” led by Christo-
pher Peterson, Ph.D., the Con-
cert Choir was accompanied 
by the drums shaking and rat-

tling, which was reminiscent of 
African tribal music.

What made this song unique 
was the final hand gesture by 
the Concert Choir, who all 
held their fists firmly in the 
air at the end.

A special violin solo by Ernest 
Salem during “Winter” was one 
of the standout performances of 
the night. Salem played along-
side the University Symphony 
Orchestra, shifting his instru-
ment in pace and tempo. 

He played fast and slow, al-
ternating between the two in 
timeless fashion. His precise, 
technical ability to play the 
violin, and make it look quite 
easy, made his performance 

one of the most intriguing and 
fun to watch.

Keeping with its Christmas 
theme, the event would not 
have been complete without a 
visit from Santa Claus. Santa 
snuck in from the back of the 
theatre, running onto stage 
just in time to sing along to 
“Jingle Bells” and tell Christ-
mas jokes. 

This made the show feel joy-
fully authentic, and was an 
excellent touch to the overall 
performance. 

During “Mele Kalikimaka,” 
the Titan Men’s Chorus showed 
their humorous side by tearing 
off their suit jackets and re-
vealing Hawaiian shirts. 

This silly, fun and playful 
attitude was a great way to 
lighten up the evening, and 
added some much appreciated 
laughter.

“Deck the Hall” not only cel-
ebrated Christmas, but other 
December holidays as well. The 
show included an unexpected 
list of Hanukkah songs, sung 
and performed for the Jewish 
audience. 

“From Oh Chanukah to 
S’vivon/Al Hanism,” the Ha-
nukkah songs were a great 
change of pace from the tradi-
tional Christmas music. Over-
all, a very nice touch.

The performances were so 
impressive that it was easy for 

one to get lost in the music. The 
pieces all sounded like profes-
sional compositions and the 
performers conducted them-
selves in a dignified manner. 

The concert closed with an 
astounding version of “Joy to 
the World.” 

dsThe music began softly, 
but continued to escalate. 
Eventually, the entire theater 
joined together in unison for a 
fantastic finale.   

“Deck the Hall” ends the 
semester with a beautifully 
composed performance. It 
was a wonderful way to lift the 
stress of cramming for finals 
and to help transition into the 
holiday spirit. 

The University Symphony Orchestra performed with University Singers, Concert Choir, Women’s Choir and Men’s Choir at this weekend’s holiday-themed concert.
ROBERT REYES/ Daily Titan

Deck the Hall takes the final ‘bough’
CSUF’s musical groups 
joined onstage at this 
weekend’s concert

BRIAN CHESTER
Daily Titan

“Interaction with 
the audience 
brought smiles 
to many faces, 
and represented a 
friendly, church-
like atmosphere.”

Biggest names in music 
to perform at OC venues

This past year has brought an array of great music 
performances to Southern California. 

If you missed out on any acts, don’t worry. De-
cember and January are full of great artists who will 
be  making a stop in Orange County.

The Observatory in Santa Ana was once an all-
ages club venue, but has been transformed into a 
concert venue. Tickets can be purchased at Obser-
vatoryOC.com.

Nipsey Hussle feat. Pipe Da Snipe
Performing on 12/19/13 at 8 p.m.
Tickets: $10

The Early Sweatshirt Christmas Show
Performing on 12/20/13 at 8 p.m.
Tickets: $25

Holograms
Performing on 12/21/13 at 8 p.m.
Tickets: $10

Capital Cities
Special New Year’s Eve show 12/31/13 at 8 p.m.
Tickets: $50

Rebelution
Performing on 1/3/14 and 1/4/14 at 8 p.m.
Tickets: $30

Yellowcard
Performing on 1/17/13 at 8 p.m.
Tickets: $25

The House of Blues in Anaheim, located in 
Downtown Disney, and keeps the House of Blues 
traditions alive by bringing in great music acts. 
Tickets can be purchased Ticketmaster.com.

KROQ Presents: Sublime with Rome
Performing on 12/26-12/28
All shows begin at 8 p.m.
Tickets: $46

Common
Performing on 12/29/13
Show begins at 8 p.m.
Tickets: $47.50

Reel Big Fish
Performing on 1/3/14
Show begins at 8 p.m.
Tickets: $24.50

3 Doors Down Acoustic: Songs from the Basement
Performing on 1/20/14
Show begins at 8 p.m.
Tickets: $47.50

The Yost Theater in downtown Santa Ana is a 
historic venue that hosts various events ranging 
from arts and entertainment to DJs and club nights. 
Most events offer a discount for college students, so 
make sure to show your Titan card when purchas-
ing your ticket(s). Tickets can be purchased at Yost-
Theater.com or in person at the box office.

Havoc Thursdays feat. Lil’ Jon
Event is on 12/19/13 at 10 p.m.
Tickets: Visit site for details

Mos Def
Performing on 12/22/13 at 8:30 p.m.
Tickets: $30 presale/$35 at the door

NYE 2014 feat. DJ Fuze and House Arrest
Event is on 12/31/13 at 9:30 p.m.
Tickets: $25 presale (21+ event)

The Grove of Anaheim, located adjacent to Angels 
Stadium and the Honda Center hosts several events 
every year ranging from musical acts to comedy 
shows. Tickets can be purchased at CityNationalGro-
veofAnaheim.com or in person at the box office.

Megadeath
Performing on 12/17/13 at 8 p.m.
Tickets: $50

War
Performing on 12/27/13 at 8 p.m.
Tickets start at $50. Visit site for more details.

Upcoming concerts for the Honda Center in 
Anaheim include P!NK on Jan. 19, Demi Lovato on 
Feb. 14 and Miley Cyrus on Feb. 20. 

The Observatory, Yost Theater and 
House of Blues will bring on up and 
coming and legendary musical talent

REBECCA LOPEZ
Daily Titan
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In her eighth-grade art class, 
Meg Burton would impatiently 
watch the clock tick by.

One thing filled Burton’s 
mind. One thought, one thing 
she had to do.

“I need to get home to binge 
and purge,” a 13-year-old Bur-
ton would think to herself.

Burton began restricting 
her food, a symptom of an-
orexia nervosa, an eating dis-
order in which the sufferer re-
stricts food intake, at the end 
of her sixth grade year.

In seventh grade the restric-
tion turned into binge eating 
and purging, which is when 
a person overeats and then 
forces themselves to vomit the 
food back up.

Burton, now 21 and a psy-
chology major, was one of the 
24 million people who suffer 
from an eating disorder in the 
United State alone, according 
to the National Association of 
Anorexia Nervosa and Associ-
ated Disorders (ANAD).

In middle school, Burton 
was a star athlete, winning 
MVP for basketball two years 
in a row for West Sonoma 
County.

But once she began to binge 
and purge, it all went downhill 
from there, Burton said.

By the time she was a fresh-
man in high school Burton had 
no life; it was all about Ed.

Ed, an acronym for eating dis-
order, was a concept that helped 
Burton cope with her disorder. 
Giving a name to her eating dis-
order helped Burton separate 
herself from the disease. 

It was a concept Burton took 
from a book she read by Jenni 
Schaefer called Life Without Ed.

Schaefer also suffered from 
an eating disorder.

Schaefer said she began 
thinking she was fat from the 
time she was four years old 
and did not get help until she 
was 22 years old.

Schaefer said by personify-
ing her eating disorder, she 
was able own her own person-
ality.

“I am not an eating disorder; 
I am Jenni,” Schaefer said.

Schaefer said her metaphor 
for her eating disorder gave 
her hope.

For Burton, the concept hit 
home.

She herself had heard Ed 

telling her she was fat, telling 
her not to eat.

While she was binging, 
purging and restricting her 
food, Burton said there was no 
separation from Ed.

“It was almost like I was 
building up an art piece and 
they were ruining it,” Burton 
said. “I spent so much time 
trying to lose weight, and I felt 
like they were poisoning me.”

From the time she was 15 
until she was 17, while in the 
depths of her eating disorder, 
Burton said she would often 
binge and purge around 10 
times a day, and would often 
throw up blood.

But she didn’t care.
Burton described food to 

her at the time of her eating 
disorder as a drug.

Doing anything with food, 
binging and purging or re-
stricting, became a habit Bur-
ton couldn’t stop.

“Inside looking out you can’t 
explain it, and from the out-
side looking in you can’t un-
derstand it,” Burton said.

Burton said she was even 
throwing up while in outpa-
tient treatment and while in 
the hospital.

“I don’t know how I did 
that,” she said. “I was manipu-
lative in treatment. I hate say-
ing that, but I was. I earned 
their trust … so they didn’t 

monitor me as much.”
However, while she was un-

dergoing inpatient treatment, 
Burton said she made a con-
scious choice not to throw up.

“All during my treatment I 
wanted to get better,” Burton 
said. “(But) it was just a lot hard-
er than I thought it would be.”

After being in treatment 
throughout high school, Bur-
ton became involved with a 
nonprofit organization called 
Beyond Hunger.

Burton visited schools in the 
Bay Area to teach people about 
eating disorders.

Although already having 
gone through treatment and 
no longer binging and purging, 
working with Beyond Hunger 
was where Burton said the real 

healing began for her.
Burton then came to school 

at Cal State Fullerton to study 
psychology.

She worked to create an or-
ganization about eating disor-
der awareness on campus. 

However, the paperwork 
was too much, she said.

Burton later became the 
founder of Project HEAL’s 
Southern California chapter, 
an organization that raises 
money to sponsor treatment 
for eating disorder patients.

Burton said the Project 
HEAL Southern California 
chapter now has a few mem-
bers and volunteers.

For Burton, her eating dis-
order and treatment made 
what she called a 360.

“At the beginning everybody 
says ‘just eat,’” Burton said. 
“And at some point it really 
does come down to just eat 
... It’s that simple, but it’s not 
that simple.”

Now a bubbly, young woman, 
Burton is pursuing a career to 
work with eating disorder pa-
tients, to give back. She now 
works as an assistant for Schaefer.

However, Burton has hob-
bies outside of school and her 
work, including surfing, yoga 
and backpacking.

She said she doesn’t want her 
whole life to be all about the dis-
order that once consumed her.

Kristina Saffran was first di-
agnosed with anorexia when she 
was just ten years old.

However, her eating disorder 
didn’t reach its peak until she was 
a freshman in high school. She 
was hospitalized four times with-
in a seven-month span due to her 
eating disorder.

After graduating high school, 
Saffran and another girl she met 
in treatment reconnected and 
formed Project HEAL, a non-
profit group that sponsors people 
suffering from eating disorders 
and pays for their treatment.

Saffran said the young age that 
she began restricting her food 
isn’t uncommon. She said that 
through Project HEAL they’ve 
helped girls as young as eight and 
as old at 35.

Eating disorders can affect 
anyone of any age, sex or ethnic-
ity. However, anorexia and buli-
mia are more commonly found in 
women than in men.

An estimated 24 million people 
suffer from an eating disorder in 
the United States alone, accord-
ing to the National Association of 
Anorexia Nervosa and Associated 
Disorders (ANAD).

Anorexia nervosa is character-
ized by severely restricting food 
intake and an unwillingness to 
maintain a healthy body weight. 
Bulimia nervosa is character-
ized by when people force them-
selves to throw up, often multiple 
times a day. Binge eating disorder 
(BED) is similar to bulimia; how-
ever, people with BED binge eat 
but do not purge afterwards. 

An eating disorder not other-
wise specified is when a person 
suffers from eating dysfunctions, 
but does not fall into one of the 
categories, according to ANAD.

Unlike a cancerous tumor, 
where the cause and effect are 
related, eating disorders can have 
numerous causes and outcomes, 
said Marriage and Family Thera-
pist Amber Allen, who is the pro-
gram director at Shoreline Center 
for Eating Disorder Treatment.

“There is not really a one ‘A 
causes B’ when it comes to eating 
disorders,” Allen said. 

She said there are many factors 
that can cause an eating disorder.

However, the media does play 
a part in triggering eating dis-
orders. A reported 69 percent 
of girls between fifth and 12th 
grade said magazine pictures in-
fluenced their perception of body 
image, according to ANAD.

With the media’s idolization of 
skinny women, society’s beauty 
standard can be life-threatening.

Saffran said while the media’s 
portrayal of body image does not 
cause eating disorders alone, if 
someone were to have a genetic 
predisposition toward developing 
one, this is an environment that 
can very easily trigger it.

In order to combat the media’s 
negative effects on self-esteem 
and body image, Saffran said 
Project HEAL tries to focus on 

educating young girls and boys 
about what they are really seeing 
in magazines, such as Photoshop 
and other editing techniques.

Eating disorders have the high-
est mortality rate of all mental 
illnesses, according to ANAD. In 
2009 the mortality rate for suf-
ferers of anorexia was 4 percent, 
for bulimia it was 3.9 percent and 
for eating disorders not otherwise 
specified it was 5.2 percent.

At Shoreline Center for Eating 
Disorder Treatment, Allen does 
an initial assessment in order for 
the therapists to determine the 
severity of their disorder. From 
there the center can diagnose and 
being treatment.

Signs of an eating disorder can 
include a change in a person’s 
overall functioning. This includes 
exercising excessively, an obses-
sion with food in any way, obses-
sive calorie counting, fat gram 
counting and having an extreme 
sense of shame or guilt after eat-
ing. The obsession begins to in-
terfere with day-to-day life, Allen 
said.

People in treatment for an eat-
ing disorder can get three types of 
treatment: in-patient, out-patient 
or hospitalization. For some, they 
go through all three.

Saffran co-founded Project 
HEAL in 2008 in order to spon-
sor people who suffer from an eat-
ing disorder.

“Treatment centers in the Unit-
ed States are exorbitantly expen-
sive, often upwards of $30,000 a 
month and it often isn’t covered 
by insurance companies,” Saffran 
said. “So our primary mission is 
to provide treatment grants to 
people who are motivated to get 
better, but don’t have the financial 
means to do so.”

Saffran said Project HEAL 
now has about 25 chapters in the 
United States, one in Canada and 
one in Japan.

On the Cal State Fullerton 
campus, eating disorder statistics 
remain low. From 2008 to 2012, 
the number of people affected by 
an unspecified eating disorder 
ranged from 0.6 percent to 1.3 
percent, according to the CSUF 
Executive Summary.

While eating disorders can be 
serious and even life-threatening, 
Saffran said education can be a 
key factor in preventing eating 
disorders.

“If you’re passionate, and in-
teresting and you care about the 
world and issues than that’s really 
where beauty comes from,” Saf-
fran said. “(We’re) trying to en-
courage that in all people.” 

Burton, 21, a psychology major, began the Southern California chapter for Project HEAL.
MARIAH CARRILLO / Daily Titan

Meg Burton suffered from an eating disorder throughout high school, but now works with Project HEAL to educate others about eating disorders.
MARIAH CARRILLO / Daily Titan

An estimated 24 million 
people in the U.S. suffer 
from an eating disorder

ADREANA YOUNG
Daily Titan

More than
 just food

EATING DISORDER 
FACTS

• Eating disorders have 
the highest mortality 
rate of mental illnesses.

• Twenty-five percent 
of college-age women 
engage in binging and 
purging.

• Only one in 10 men 
and women receive 
treatment for their 
eating disorder.

Meg Burton was just  11 
when she began suffering 
from an eating disorder

ADREANA YOUNG
Daily Titan

 Surviving an eating disorder

“Inside looking out 
you can’t explain 
it, and from the 
outside looking 
in you can’t 
understand it.”
Meg Burton
Psychology Major



A freshman in college, she’s just 
like any other student. Her smile 
and warm disposition gives off a 
sense of confidence, of knowing 
where she wants to go.

Rosa Lopez, 18, is no differ-
ent from any other student at Cal 
State Fullerton.

However, unlike the majority 
of other students, Lopez’s course 
to a higher education was not a 
straight line.

She is part of an emerging stu-
dent population who are letting 
themselves be known.

Lopez is an undocumented 
student.

Lopez arrived in the United 
States when she was 4 years old.

She recalls the big change of be-
ing surrounded by Spanish speak-
ers, then being thrust into an en-
vironment where communication 
became an issue.

Growing up, being immersed 
in English helped Lopez learn the 
new language.

She not only learned English 
to help with her homework, but 
also spoke to her teachers and ex-
plained her family’s situation.

Her mother used any available 
resource at hand to help out her 
daughters. She would take them 
to the library and got them tutors 
at a young age to ensure that they 
would not be left behind.

“My mom made us read books, 
even though we didn’t understand 
anything … about the books,” 
Lopez said.  “We practiced pro-
nouncing words in order to have a 
normal conversation.”

While living in South Los An-
geles, one teacher that stood out 

early on in Lopez’s life was her 
kindergarten and first grade 
teacher, Mr. Brooks.

“We were such a big impact in 
her life, that she started learning 
Spanish in order to communicate 
with us,” Lopez said. “She had the 
patience to sit down with us and 
try to communicate little by little.” 

Growing up, Lopez was oblivi-
ous to her legal status.

Lopez said she didn’t know she 
came here illegally because her 
parents never mentioned it when 
she was little. 

When she got to high school, 
Lopez became more aware of the 
perception people had toward her.

At first Lopez did not want to 
reveal herself as undocumented 
or “illegal” because “you stand 
out,” she said.

“It’s a tough place to be in, it’s a 
very tough and lonely place to be 
in,” said Carmen Curiel, interim 
director of Diversity Education 
Initiatives at CSUF. “There are 
a lot of students who don’t share 
that part of their undergraduate 
or graduate experience. They go 
through it by themselves and it’s 
really, really hard.”

A few undocumented students 
attended Lopez’s high school, 
which was named after the late 
California Assembly member 
Marco Antonio Firebaugh, who 
authored Assembly Bill 540 in 
2001.  

Out of about 30 people in her 
class, she was the only undocu-
mented student.

Lopez is eligible to benefit from 
AB 540, a state law that allows 
undocumented students to pay 
in-state tuition at higher educa-
tions institutions.

At CSUF alone, the difference 
between in-state tuition and 
out of state tuition is more than 
$10,000 according to the Cal 
State University website.

The California Dream Act al-

lows AB 540 students to receive 
private scholarships and institu-
tional financial aid such as state 
university grants and Cal Grants.

Lopez has not declared a major 
yet, but is thinking about working 
for her Bachelor of Science degree 
in children and adolescent devel-
opment.

She said she wants to work spe-
cifically on developmental issues 
in children. She then plans to go 
for her master’s degree in physical 
therapy.

Lopez’s mother had a big im-
pact on her choosing this field.

Her mother worked cleaning 
houses and worked with a family 
with six children, two of which 
were adopted, handicapped and 
came from an abusive household.

“I feel like helping them is my 
major goal,” Lopez said. “From all 
the people out here they are the 
ones that need the most help.”

While figuring things out for 
herself, Lopez continues to think 
about helping others.

She helps other undocumented 
students fill out their Deferred 
Action for Childhood Arrivals 
(DACA) application.

During the fall 2013 semes-
ter, Lopez received the “Mexican 
American Dream Scholarship” 
from Consejo de Federaciones 
Mexicanas en Norteamérica (CO-
FEM), a nonprofit creates oppor-
tunities for Latino immigrants. 

Carlos Reyes, CSUF alum-
nus and program coordinator 
for COFEM, has worked close-
ly with Lopez and can relate 
to the challenges this student 
population faces.

Reyes sees this issue as affect-
ing everyone, not just the individ-
ual or their families, but the state 
as a whole.

“If we don’t do anything at this 
point to create a more educated 
workforce, eventually we are go-
ing to be struggling,” Reyes said.

It’s not the most fashionable 
piece of technology, but then 
again, first-generation tech is 
hardly ever considered pretty. 

Darren Rockwell is a 
26-year-old computer sci-
ence major with access to a 
new piece of technology that 
not many people have: Google 
Glass. 

At first glance, the device 
looks like a broken pair of 
glasses.

Both of its lenses are miss-
ing and there is a clear piece 
of plastic-like material slight-
ly above eye level.

But looks can be deceiving, 
as Google Glass is much more 
than a simple pair of glasses. 
It’s an early look at what aug-
mented reality could become 
in the future. 

And Rockwell got it in one 
of the most unexpected plac-
es.

“Someone had an extra code 
to buy Glass through the ex-
plorer program (on Reddit). 
They didn’t have enough mon-
ey to purchase it so asked peo-
ple who wanted it to tell them 
why,” Rockwell said. “I wrote 
‘I am a computer science ma-
jor at CSUF and would like 
to have this to share with my 
peers and and learn about it.’”

Rockwell received a spe-
cial code that allowed him to 
purchase the device. After the 
transaction was confirmed, 
his wallet was $1,500 lighter. 

Rockwell said  looking 
through Glass is similar to 
looking through normal glass-
es.

The frame is visible through 
the top, and while the device 
does not include lenses ini-
tially, an attachable lens is 
available in the box.

But what makes Glass the 

high-tech piece of technology 
that it is, is the prism on the 
right side of the frame. 

“It is a small transparent 
screen in the upper right cor-
ner,” Rockwell said. “It’s like 
looking at a 55-inch TV from 
the couch. It doesn’t interfere 
with your view either; you 
have to look up for it to fill 
your view.”

Using Glass is fairly easy. To 
turn it on, all he needs to do 
is tap the touch screen located 
on the frame of the glasses. 

After tapping the touch 
screen, Glass takes Rockwell 
to the home screen. From 
there, saying “OK Glass” read-
ies the glasses to start tak-
ing voice commands. Taking 
a picture is as easy as saying 
“take a picture.” 

Rockwell said if he’s some-
where he can’t talk, he can 
also push a button on the 

frame to take a photograph. 
However, taking pictures 

isn’t the only thing Glass can 
do. 

“You can do anything on 
Glass that you can on your 
smartphone. It’s just that the 
interface is different,” Rock-
well said. “It’s still a screen 
with a touch interface ... you 
can use voice commands if 
you want. The OS (operating 

system) is Android, but with 
a custom launcher just for 
Glass.”

Rockwell has had the glass-
es for barely over a week and 
hasn’t been able to do much 
with it. He’s used it to record 
videos of everyday tasks, as 
well as going Christmas shop-
ping with them on. 

He said people haven’t re-
ally said much to him while 
wearing them so far. 

Rockwell said he is not cur-
rently considering what type 
of software he wants to devel-
op for Glass.

At the moment, he just 
wants to know how the tech-
nology works and what direc-
tion Google is going in.

He has a pretty bold theory 
on what the future will hold.

“The future will be some 
type of interface in which you 
don’t use your hands, and a 
computer is essentially ‘inside’ 
your brain,” Rockwell said. 
“This may be a bit science-fic-
tion-y, but it will essentially 
turn humans into a giant hive 
mind, able to share ideas and 
feelings instantly.”

Because Rockwell is learn-
ing how to develop for An-
droid, the device’s operat-
ing system, he might develop 
something in the future. 

Rockwell received Glass 
during the third round of code 
release.

As Google has slowly intro-
duced the device to consum-
ers, the company has tripled 
the amount of available codes 
during every wave of release. 

The first round of its release 
was the most exclusive, and 
more people have been gain-
ing access to Glass with every 
round. 

When Rockwell redeemed 
his code, he received three ex-
tra codes that are redeemable 
for more pairs of Glass. 

Rockwell said he is think-
ing of asking the school if they 
want the codes for the Google 
Glass to use for its Computer 
Science Department.
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Rosa Lopez, 18, an undeclared major, came to the United States when she was just 4 years old.
ANDRES GARCIA / Daily Titan

Titan chases dreams
Rosa Lopez grew up 
oblivious to her legal 
status and an immigrant

ANDRES GARCIA
Daily Titan

 Through the
 virtual Glass

Darren Rockwell paid 
$1,500 to try out the 
Google Glass product

ERIC GANDARILLA
Daily Titan

“This may be a bit 
science-fiction-y, 
but it will 
essentially turn 
humans into a 
giant hive mind, 
able to share 
ideas and feelings 
instantly.”
Darren Rockwell
Computer Science Major

Darren Rockwell, 26, a computer science major, obtained a Google Glass device because of the website Reddit.
ERIC GANDARILLA / Daily Titan



Powered by 21 bench points, 
42 points in the paint and forc-
ing 16 turnovers, the Cal State 
Fullerton men’s basketball 
team (4-7) demonstrated their 
coaches’ mantra of “Titan City,” 
defeating Texas Southern Uni-
versity (3-7), 87-80, Sunday af-
ternoon in Titan Gym.

“It feels awesome,” said first-
year Head Coach Dedrique 
Taylor. “Wins are so hard to 
come by, and for us to get one 
today against a very well-
coached and very athletic bas-
ketball team and for us to come 
out and find ourselves on the 
winning end, I feel was very 
impressive.”

Taylor praised junior guard 
Chris Collins as the “savior” of 
the game. Collins scored four 
points, grabbed two rebounds 
and set up two assists. Most 
importantly, he led a Titan 
bench that outscored the Ti-
gers 21-7 for the game. Taylor 

credits Collins as the spark of 
energy who fortified the Titan 
bench with his hard work and 
gritty play, symbolic of Taylor’s 
“Titan City” mentality.

Both teams entered the con-
test Sunday struggling in this 
2013-14 season, and both of 
them lost six of their last seven 
games.

The Tigers were coming off a 
loss on the road to Tulsa Uni-
versity before ramping up with 
11 days’ rest and looking to win 
just their second away game 
of the season. The Titans were 
coming off a loss at home to Se-
attle University.

For the game though, the 
Titans came out resilient and 
energetic as they held off a sec-
ond-half surge from the Tigers, 
who went on an 8-0 run to cut 
their deficit to one point before 
leading scorer, senior guard 
Michael Williams hit a crucial 
three-pointer, swinging the 
momentum back to the Titans 
to secure the eventual win.

“I’m just going out there and 
not thinking. I know my team 
has my back, and I got theirs 
and as long as I continue to 
play my game and get every-
body involved, we’ll continue 

to have successful nights like 
this,” said Williams who scored 
a game-high 24 points on effi-
cient eight-of-15 shooting from 
the field.

Williams, who said he is used 
to pressure situations and has 
lived with them his whole life, 
was successful penetrating the 
Tigers’ defense and setting up 
his teammates with a team-
high four assists.

Junior guard Alex Harris 
finally got out of his shoot-
ing slump and found his sweet 
spots on the court as he scored 
21 points on six-of-12 shooting 
from the field and dished out 
three assists. The Titans were 
effective in driving to the bas-
ket and getting the Tigers in 
early foul trouble. Harris was 
especially successful as he shot 
a game-high 10 free throws, 
making nine of them.

“Coach tells us ‘get to the rim 
first,’ so that was my mindset,” 
said Harris, who played in his 
fourth game after missing four 
straight earlier in the season 
with an ankle injury.

Led by a second-year head 
coach who previously led Indi-
ana University’s basketball pro-
gram, Mike Davis, the Tigers 

clearly wanted to play through 
their star big man, forward 
Aaric Murray, with inside-out 
ball movement. The Titans 
hounded Murray with tough 
defense. They often double and 
triple-teamed him, forcing the 
ball out of his hands.

The irritating Titan defense 
caused the Tigers to commit 16 
turnovers for the game, 13 in 
the first half. Those turnovers 
led to 24 points for the Titans 
on the other end. Despite lead-

ing his team with 21 points and 
12 rebounds, the 6-foot-10-
inch Murray could not get into 
rhythm in the paint, where he 
has been so effective all year.

Despite being undersized 
and outrebounded 45-27, the 
CSUF defense held the Tigers 
to a dreadful 39.3 total field-
goal percentage and 26.3 per-
cent from behind the three-
point line. The Titans, on the 
other hand, made the most 
of their opportunities, shoot-

ing 54.4 percent from the field 
overall

So far, the Titans are unde-
feated when they can get their 
offense rolling and shoot above 
50 percent.

Up next for the Titans is their 
third straight home game as 
they host Cal State Sacramento 
Saturday at 3 p.m.

For more information on the 
CSUF men’s basketball team 
and all Titan Athletics, go to 
FullertonTitans.com.
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Senior guard Michael Williams splits three Tiger defenders with his speed and finishes a left-handed layup.
MARIAH CARRILLO / Daily Titan

Titans cage Tigers
CSUF win two of their last 
three games after a 87-80 
win over Texas Southern

ABRAHAM JAUREGUI
Daily Titan

Hockey hits double jackpot against Las Vegas

The Cal State Fullerton men’s 
ice hockey team ended their last 
game of the calendar year on a 
high note by notching their first 
shutout of the season Saturday 
against the University of Ne-
vada Las Vegas Rebels.

The Titans’ (16-7-2) 3-0 vic-
tory completed a weekend 
sweep over the Rebels, having 
defeated the Rebels 5-3 Friday 
night at the Ontario Center Ice 
Arena.

Titan senior goalie Brandon 
Heethuis got the win for his 

team after performing flaw-
lessly in net, making 36 saves 
during a game that had its fair 
share of scoring chances for 
both teams.

On the other end of the ice, 
Las Vegas’ goaltender managed 
to make an impressive 47 saves.

Things were evenly matched 
in the early going of the game, 
with the goalies from both 
teams making big saves during 
respective penalty kills. Early 
into the second period, the Ti-
tans finally found the back of 
the net.

Shortly after a CSUF faceoff 
victory in Las Vegas’ end, Titan 
junior defenseman Jake Yarter 
launched the puck toward the 
net after being pressured by 
a UNLV player. The puck hit 
a body in traffic surrounding 

the net and found its way to the 
stick of Titan forward Eric Pe-
russe. He tipped it in to score 
the eventual game winning 
goal, which also happened to be 
his first goal of the season.

The second goal of the game 
came from defensemen Payne 
Sauer less than five minutes 
into the third period following 
a two-on-one rush. Skating the 
puck into the UNLV zone with 
forward Ryan Cruz, Sauer man-
aged to fire the puck past the 
Rebels’ goalie and score his 10th 
goal of the season.

Tensions rose as the game 
progressed and had its fair 
share of scraps, which resulted 
in a few coincidental penalties.

“If they’re going to draw a 
penalty, you want to get coin-
cidentals,” Heethuis said. “You 

don’t want to just take a penalty 
so they’re on the power play.”

Assistant Coach Chris Hou-
lihan credited their victory 
against UNLV to sticking to 
their game plan and not letting 
the Rebels get under their skin.

But with the game winding 
down, Las Vegas’ frustration 
became apparent as they drew 
two five-minute major penal-
ties, including one from UNLV 
forward Brandon Beebe, who 
had a hat trick during their 
meeting the previous night.

“We try to keep our heads out 
of the stuff after the whistle, 
and it really paid off, we got a 
lot of power plays out of it,” Yar-
ter said.

Titan defenseman Trevor 
Wada was able to score on the 
power play near the end of the 

game, but the team had several 
other opportunities to score on 
the power play but were unable 
to capitalize. Houlihan said that 
the power play is something the 
team will be working on during 
their break.

“The goals will come, tonight 
the game should have been 
eight to nothing, we just got to 
finish,” Houlihan said.

The victory extends the Ti-
tans’ hot streak, with the team 
remaining undefeated during 
their last eight matches. Over 
this stretch, the team has picked 
up six wins and two draws, both 
coming against UNLV in No-
vember.

“We’ve just been building on 
the momentum, getting bet-
ter each game,” Houlihan said. 
“The boys have just been execut-

ing what we’ve been practicing.”
Houlihan said some of the 

things the Titans have been 
working on are breakouts and 
puck possession.

Heethuis, who has been apart 
of the Titan roster for five years 
said the victory increases the 
teams likelihood of entering re-
gionals, and possibly nationals.

“This is by far the best team 
we’ve ever had, maybe not the 
most talented team we’ve ever 
had, but it’s definitely the best 
team,” Heethuis said. “We work 
together really well as a team.”

Next up for the Titans is a 
match against Chapman Uni-
versity on Jan. 4 at KHS Ice 
Arena.

For more information about 
the CSUF ice hockey team, go 
to TitanIceHockey.com.
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CSUF hockey is expecting 
a run to regionals after a 
sweep of visiting UNLV

ANDY LUNDIN
Daily Titan
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ANNOUNCEMENTS
1100   Campus Events/Services
1200   Campus Organizations
1300   Greeks
1400   Legal Notice
1500   Lost and Found
1600   Miscellaneous
1700   Personals
1800   Pregnancy
1900   Research Subjects
2000   Sperm/Egg Donors
2100   Tickets Offered/Wanted

MERCHANDISE
2200   Appliances
2300   Art/Painting Collectables
2400   Books
2500   Computers/Software
2600   Electronics
2700   Furniture
2800   Garage/Yard Sales
2900   Health Products
3000   Miscellaneous
3100   Musical Instruments
3200   Office Equipment
3300   Pets
3400   Rentals
3500   Sports Equipment

TRANSPORTATION
3600   Auto Accessories/Repair
3700   Auto Insurance
3800   Miscellaneous
3900   Vehicles for Sale/Rent

TRAVEL
4000   Resorts/Hotels
4100   Rides Offered/Wanted
4200   Travel Tickets
4300   Vacation Packages

SERVICES
4400   1-900 Numbers
4500   Financial Aid
4600   Insurance
4700   Computer/Internet
4800   Foreign Language
4900   Health/Beauty Services
5000   Acting/Modeling Classes
5100   Legal Advice/Attorneys
5200   Movers/Storage
5300   Music Lessons
5400   Personal Services
5500   Professional Services
5600   Resumes
5700   Telecommunications
5800   Tutoring Offered/Wanted
5900   Typing
6000   Writing

EMPLOYMENT
6100   Business Operations
6200   Career Oppurtunities P/T
6300   Career Oppurtunities F/T
6400   Child Care Offered/Wanted
6500   Help Wanted
6600   Actors/Extras Wanted
6700   Housesitting
6800   Internship
6900   Personal Assistance
7000   Temporary Employment
7100   Volunteer

HOUSING
7200   Apartments for Rent
7300   Apartments to Share
7400   Houses for Rent/Sale
7500   Guest House for Rent
7600   Room for Rent
7700   Roomates - Private Room
7800   Roomates - Shared Room
7900   Vacation Rentals

INDEX

ADVERTISING 
INFORMATION

December 16, 2013

To place a classified ad, call: 
657. 278. 4411
BY FAX: 657.278.2702

BY MAIL:
The Daily Titan
College Park Bldg.
2600 E. Nutwood Ave.
Suite 660
Fullerton, CA  92831-3100

OFFICE HOURS:
Monday - Friday 9 a.m. - 5 p.m.

RATES:
One insertion, of up to 20 words: 
$5.50
Each additional word: $0.39
12 pt Headline: $1.75
16 pt Headline: $2.50
Border: $5.50
• Weekly and monthly rates are 
also avaliable. For classified 
display ad, see our rate card for 
rate information.

DEADLINES:
Classifieds Line Ads and Display 
Ads: 
3 Business days before printing at 
noon.

PAYMENT: 
Please make checks payable to 
“The Daily Titan” We also accept 
Visa, American Express, Discover 
Card and Mastercard.

HOROSCOPES
ARIES 
(MARCH 21 - APRIL 19):

You don’t handle it well when people pres-
sure you for answers. And right now, you 
don’t know what you really want out of a 
relationship. The moon says try to be honest 
with that nice person you’ve been dating.

TAURUS
(APRIL 20 - MAY 20):

You’re trying to sort through some deep, 
dark stuff that’s affecting your love life. Sat-
urn is encouraging you to keep doing your 
homework. You might need to revisit past 
relationships or abusive situations from your 
past in order to move forward.

GEMINI
(MAY 21 - JUNE 20):

Don’t take any nonsense from people. The 
sun is making you impatient, and it’s also re-
vealing some relationships that have become 
draining or toxic for you. It’s okay to make 
a fresh start or break off contact with some-
body.

CANCER 
(JUNE 21 - JULY 22):

The sun will be opposite your sign for sev-
eral weeks, and this means that you should 
take it easy. Don’t pressure yourself to come 
up with all the answers to life, the universe, 
and everything. And don’t worry too much 
about your love life, either.

LEO
(JULY 23 - AUG. 22):

With the moon in your sign, your charms 
will be on full display. People will notice 
how sexy you are. They’ll respond to your 
warm voice and sparkling eyes. You’ll have 
fun exerting your power and seeing how oth-
ers react to you.

VIRGO
(AUG. 23 - SEPT. 22):

An emotional full moon is bringing all those 
pent-up frustrations to the surface. You 
might need to tell your honey what you re-
ally think about his mother. You could be 
tempted to let your ex know what you really 
thought about his career/butt shape/educa-
tion level.

LIBRA
(SEPT. 23 - OCT. 22):

Mars is making you the life of the party. 
If you attend holiday parties, networking 
events, or cocktail parties, you’ll charm ev-
eryone with your sexy wit. Along the way, 
you could meet someone who just happens 
to be suddenly single.

SCORPIO 
(OCT. 23 - NOV. 21):

An emotional moon is helping you get in 
touch with your true feelings for someone. 
If you’ve been dating someone who is nice 
but not the love of your life, this will become 
clear. If you’re in a marriage with someone 
who rocks your world, this will become ob-
vious to you.

SAGITTARIUS
(NOV. 22 - DEC. 21):

Sometimes it’s hard for you to see what’s 
right in front of you. That’s why talking 
things over with a good friend is so impor-
tant. Mercury is encouraging you to get to-
gether with a close buddy and share some of 
your hopes and concerns about life and love.

CAPRICORN 
(DEC. 22 - JAN. 19):

The sun will be in your sign for a few weeks, 
and this marks your spiritual New Year pe-
riod. This is a great time to let go of stuff 
that no longer works for you and to embrace 
fresh ideas, healthier relationships, and posi-
tive attitudes.

AQUARIUS
(JA. 20 - FEB. 18):

You’re drifting along through multiple time 
streams, courtesy of the moon. It’s okay not 
to have things figured out just yet. Simply 
focus on attracting good people into your 
life, and see what happens with them. Don’t 
try to manipulate or force things.

PISCES
(FEB. 19 - MARCH 20):

Saturn is inspiring you to be more pointed 
and honest about what you feel. If you’re in a 
relationship that is going nowhere, start talk-
ing about it. If you’re with someone whom 
you believe is your soulmate, be more open 
about your love and affection.
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sudoku

double 
sudoku

SUDOKU

CROSSWORD

Classifieds
DAILY TY ITAN

“Life is like solving 
Sudoku Puzzle, we 
know what to do to 
finish it, but we still 
need to open the 
gate to the future 
one by one with 
what we know.”

How To Play:
Each row must contain the 
numbers 1 to 9; each col-
umn must contain the num-
bers 1 to 9: and each set 
of boxes must contain the 
numbers 1 to 9.

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

FOR RELEASE DECEMBER 16, 2013

ACROSS
1 Capital of Qatar
5 Invertebrate’s

lack
10 Former Cubs

slugger Sammy
14 Stale smell
15 Controversial

topic
16 Greek boy with a

bow
17 Allot, with “out”
18 *Naval cereal

icon sporting a
Napoleon-style
hat

20 Nuclear __: social
unit

22 City in Honshu’s
Kansai region

23 Academic URL
ending

25 Stately tree
26 Like most pies
28 *Nearly none, in

slang
31 Summer, in

Paris
32 Nosed (out)
33 Eggs on
35 Christmas carol
36 Forest clearing
38 Feet pampering,

briefly
42 Bridal party rides
44 Anglo-__
45 Giant slugger

Mel
48 *Venue for self-

publishing
51 Shingles or slate,

e.g.
53 “Isn’t __ bit like

you and me?”:
“Nowhere Man”
lyric

54 39-Down unit
55 Brown Betty fruit
56 Beantown

basketball player
58 *Arc-shaped,

finger-staining
snack food

61 5,280 feet
64 Erie or Huron
65 Myanmar, once
66 Yard sale sign

phrase
67 Expected

landing times,
briefly

68 Ply with drink
69 Formally turn

over

DOWN
1 __ Pérignon
2 Poem of

celebration
3 Sundae topping
4 Region
5 Mount Etna’s

island
6 Biblical songs
7 ’60s espionage

show
8 Religious sister
9 Continental trade

org.
10 Grinch creator
11 Elaborately

decorated
12 Light bulb’s place
13 Slightly
19 Google Maps

offering
21 Pinochle

declaration
23 Genesis garden
24 Prank
26 Bean __: tofu
27 Fierce anger
29 “The Farmer in

the __”
30 Resembling
34 Practice in the

ring
36 Fed. agent
37 Like the “o” in

“no”

39 Beneficial activity
that ends the
answers to
starred clues

40 Two teaspoons,
say

41 Gadget’s rank:
Abbr.

43 Wall-climbing
vines

44 Lovers’ clash
45 Ancient

soothsayer

46 Astaire headwear
47 Capital of Kansas
49 Heat: Pref.
50 Chew out
52 Makes tracks
56 Mangy mutts
57 1998 Apple debut
59 Go out, like the

tide
60 Pool shark’s stick
62 Jar topper
63 Opposite of

WNW

Saturday’s Puzzle Solved
By Gareth Bain 12/16/13

(c)2013 Tribune Content Agency, LLC 12/16/13

Q: How do you com-
municate with a fish? A: 
Drop him a line! 

Q: Where do sheep go 
to get haircuts? A: To the 
Baa Baa shop! 

Q: What does a shark 
like to eat with peanut 
butter? A: Jellyfish! 

“Mastering others is 
strength. Mastering 
yourself is true 
power.”
-Lao Tzu

CELEBRATE LIFE: 1800
Holy Family Services
“When you care enough to 

consider Adoption” 
www.holyfamilyservices.org



700 W. Commonwealth
Fullerton, CA

92832

Lifetime Lube and Oil on purchased vehicle

$500 ford college rebate

Bad credit, no credit, and first time buyers program available

Exclusive CAL STATE FULLERTON STUDENT AND FACULTY DISCOUNTS

fast track dealer

hUGE SELECTION OF CERTIFIED PRE-OWNED VEHICLES

657.215.2518
www.mccoymillsford.com

Find us on:

The long established practice 
of equestrianism is an athletic 
pastime that showcases an in-
tricate communication be-
tween horse and rider.

“My favorite part about rid-
ing is that I can silently and 
sightlessly communicate with 
a 1,200-pound animal just 
through changes in my body 
weight and hand position,” said 
Chelsea Lindwall, one of 21 
members on the Cal State Ful-
lerton equestrian team.

Equestrians, commonly mis-
taken as horse jockeys, train 
with horses averaging 1,200-
1,500 pounds. Horse and rider 
endeavor to walk, trot, canter 
and even jump over fences as a 
dynamic duo.

Dedication, trust and pa-
tience are essential qualifica-

tions in this practice. These 
huge and magnificent creatures 
do not have a safety net guar-
antee. All participants must be 
willing to trust the animal with 
their lives.

Equestrianism has been an 
active pastime in America since 
the 1800s.

“I love being connected to 
something with such history,” 
Lindwall said. “For a few thou-
sand years, being able to ride 
was an absolute necessity, and 
talented riders were highly re-
spected and admired.”

Most people can easily spot 
Western styles of riding, which 
incorporate cowboys and girls 
working to rope cattle. The tra-
ditional English style of riding 
differs in that communication 
between rider and horse is an 
essential condition if success in 
competition is expected.

A skilled rider has the ability 
to communicate with a horse 
through a series of verbal, non-
verbal and physical cues.

Fullerton’s equestrian team 
competes on a group and indi-

vidual basis, testing their skills 
in overall training and obedi-
ence. They practice at Diamond 
I Ranch in Chino Hills each 
week to improve their skill set 
and camaraderie.

The team is an accommo-
dating organization, welcome 
to anyone looking to meet new 
people and better their rid-
ing skills. This applies to those 
hopping onto the saddle for the 
very first time as well.

Irvin Morales, a 20-year-old 
international business major, 
said she only knew how to trot 
when she joined.

Members of the organization 
partake in Barn Days, where 
the riders all gather and go on 
rides together.

The equestrians are expect-
ed to participate in a variety 
of practices and competitions. 
Those chosen to compete have 
traveled to schools like USC, 
Pepperdine and the Univer-
sity of Arizona. Philanthropy 
and fundraising activities are 
another way equestrian team 
members connect and expand 

their group both on and off 
campus.

Group members reflect on 
this opportunity which has 
given them the convenience of 
growing both with a variety 
of horses and individually as a 
rider. The group received hon-
ors with the Titan Spirit Award 
at the 2011 Sports Club Inter 
Club Council banquet, their 
first ever award.

Morales is going on his third 
year as a member of the eques-
trian team. Building upon an 
affinity for horses that he said 
was established at the age of 
three, Morales is reminded of a 
particular Bible verse when he 

reflects on his equestrianism 
journey.

“To exalt the humble and 
humble the exalted,” is a quote 
Morales said he believes shows 
the connection and balance ex-
emplified between horse and 
rider.

Morgan Andersen, president 
of the CSUF equestrian club, 
has been riding horses for 14 
years of her life. While she en-
joys taking part in competition 
and special events, Andersen 
makes sure to recognize the im-
portance of simply enjoying the 
ride. The English and public 
relations student said she most 
enjoys jumping and spending 

time with the horses.
Andersen has future goals 

of participating in the Olym-
pics either in the show jumping 
or dressage category. Practic-
ing an average of 10 hours per 
week, Andersen is well on her 
way to a career of continued 
success.

For those who have yet to 
partake in the thrill, Ander-
sen states that individuals need 
to experience it at least once 
in their life. “There really is 
not anything else like it in the 
world,” she said.

For more information about 
the CSUF equestrian club, go to 
CsufEquestrianTeam.com.
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CSUF equestrians saddle up and ride
The CSUF equestrian club  
practices weekly in Chino 
Hills at Diamond I Ranch

VALERIE SCHREPFERMAN
Daily Titan

Captain Morgan Andersen and her horse Peter practice jumping obstacles at Diamond I Ranch in Chino Hills.
ROBERT HUSKEY / For the Daily Titan
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