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Mmmd %‘mplawd by Justin McDaniels and Emily
Robison, respectively, are who we are at our weakest. Each
line is composed like the disjointed, discouraged thoughts
we often think when we are most alone or just before we fall
asleep, The characters, Man and Woman, are heid together by
a dangerously thin plot but are so tightly tethered to our own
darker human experience that they cannot help but. capture
our attention.

Just as the idea of theatrical character is 50 terribly decon-
structed, so is the use of language. Eno cons and
purposefully tums language on its head, making it dif
foreign and ofien emotionally offensive. Not to create separ-
tion between the characters and us but rather 1o remind us of
what our thoughts really sound like. Instead of the smooth and
warm words, we-are used 1o hearing spoken amongst each
ather, Eno chooses quick poetic quips that are offen sporadic
and subtle. The structure of the language is designed to make
you uncormfortable, putting you in that mental place you so
often avoid, but so clear that you can almost sense Eno’s own
mind working, scribbling down the lines as they are spoken
on the stage.
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~ audience and actors. He begs of us that we ask queti
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gsted m the process of living.
back the curtain of theatrical mechasics oy

rther layers of complexity in the relationship by

many questions about our identity and how we live, oy
life is and is not a play like his, how we are @ o ne
control of cur destiny. Eno does not offer many an e §
emphatically wants us to ask them. [

The Flu Season

Ticket Pricing:

Adult: $10

Youth under 18: $8

Students: $8

Seniors: $8
Location:

Niemeyer Hall
Show Times:

Feb. 24- March 6

Thurs.-Sat. 7:30 p.m.

Sun. 2:30 p.m. ‘
Rating: [FEEE] ]

Enjoy Italian culture; not just about pasta anymorg

By Joshua Baird
Arts & Culture Editor

3 s an [talian (pronounced ih-tal-yuhn; only uned-
ucated people say ahy-tal-yuhn), I feel that it is
ot wrong for me to first think of pasta when
I think of the land that my mother’s family hails from.
In fact, | would wager that is probably what most people
think of, or possibly the Vatican, “The Sopranos” or my
least favorite thing that any Italian has ever been involved
with — “Jersey Shore.”

What many people do not think of, however, is the
vast number of amazing flavors that Italy puts forth in the
waorld of booze.

Known worldwide as the land of star-crossed
and Mafiosos, Italy has created a numbu‘
cocktail ingredients that are used wol (One
favorites is Liméncello. In fact, that :
wedding toast. ot

Limoncello is a fabulous concochi

hol that has had lemon, lime or even orange peels soaked
in it for at least a week, which causes it to absorb the oils,
color and flavor from the zest. It is then mixed with equal
parts simple syrup, which is only water and sugar boiled
together until it becomes a viscous fluid.

The drink is very sweet and is best in small. amounts,
unless you want to go into a diabetic coma from all the
sugar. One thing I did at least for my wedding toast was to
mix it further with champagne; this gave a lighter drinking
experience.

Have you ever heard of a drink ealled a “Slow
Comfortable Screw Against the Wall™? Probably not, but
it is another classic cocktail that has not been able to catch
on with the.eurrent generation of pub-crawlers. This drink
mnssioe gin (whichisn't really a gin atallyit’s more of
). Southem Comfort, orange juice and Galliano.

D thiﬂ ‘about it, the name is:a | deseription of what

the drink. only part that doesn’t
| thu% bit, right? There is a

so that it is resting against the wall to prevent it from
ing over. This is proof that there is a method 1o the i
ness of naming cocktails,

The last item we have on le menu tonight is ['I,JL';L
so my French accent is horrible in person and ¢
in print, but Tuaca is definitely a new classic H|
with citrus and vanilla, it is the perfeet drink for u
shots or in a number of ils. See wWww.tliaca oo
recipes.
Accm‘dmg o Tunuas website, modern Tuaca ¢
from a 500-y: recipe that was created for Log
de Medici, a ¢'ruler of Florence, the homel
Niceolo chhiavclll the infamous seribe who i
wrote the huwtobuwunludﬂ'mdmi 1

WMW mh:shmn.



http://www.tuaca.coni

