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Appeasing the 
Student Appetite

by Michael J. Baxter

Pic tu re  it: you ’re stranded on cam 
pus, con fined  to  the  vicious, m en
acing surroundings o f Pullen L i
b ra ry , fo rce d  to  spend the  a fte rnoon in a 

w re tch e d  cubicle researching some ob
scure author fro m  the 17th cen tu ry . It is 
cold outside, and ra in ing  hard. You have a 
headache. S udden ly, yo u r s tom ach  
grow ls ferociously.

W hat do you do?
Fortunate ly fo r you, GSU student, you 

have several options. O n such a day, 
when you d o n 't want to  make the soggy 
tre k  to  a Five Points e a te ry , you can fin d  
re lie f fro m  the hunger pains at one o f the  
few  d in ing  spots on G eorgia S tate’s cam 
pus.

No restaurant c r it ic  would ever ven
tu re  fo r th  to  GSU to  piece toge the r an 
a rtic le  about the various edibles o ffe re d  
here, p rim a rily  because the  few  campus 
establishm ents ca te r solely to  the  hungry 
student in a hu rry . I t ’s all self-serve, and 
designed to appease the appetites o f s tu 
dents who really w ant to  eat like mahoos.

By fa r the m ost notable (and o fte n  
joked-about) place to  eat on campus is 
the  B & D ca fe te ria . D iv id ed  in to  tw o  
sections —  the g rill and the  ca fe te ria  line 
—  the B S D  serves several thousand stu
dents each school day. The g rill po rtio n  
o f the ca fe te ria  is notorious fo r its  
"draw erburgers,”  b izarre  litt le  cheese

burgers tha t are prepared in the m orning 
and kept w arm  fo r the dura tion  o f the 
day in oven-like draw ers. Sandwiches and 
corndogs are also popular fa re  in the  g rill 
section: in the m orning, a ligh t breakfast 
o f sausage and b iscu its  o r bagels is ava il
able.

For the m ore adventurous and n u tr i
tion -m inded  s tudent, the  M o rriso n ’s- 
sty le  ca fe te ria  line is on hand. A w ide  
v a rie ty  o f entrees, vegetables, salads, 
breads and desserts is available, all at 
fa ir ly  reasonable prices. Generally, the 
food at the B & D isn ’t bad, but s till i t  is a 
fa r c ry  fro m  m o th e r’s home cooking.
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C leverly located on the o the r side of 
the B & D is the Urban Life C afe teria . 
"L e t’s eat at Urban Life today ,”  one o f my 
lunch companions once told me. "I'm  
tire d  o f the B & D .”  I d id n ’t have the heart 
to  tell him  tha t the food at the Urban Life  
was prepared w ith  the same ingred ien ts 
in the same k itchen w ith  the same 
amount o f panache as the food in the B & 
D. Simply put, the Urban Life cuisine is 
the same s tu ff shoveled over at the B & D. 
only in a d iffe re n t setting.

One th ing  to Urban L ife ’s c re d it: they 
have a salad bar where one can prepare 
his own salad o f fresh le ttuce , boiled 
eggs, rubbery mushrooms, u n id e n tifie d  
dressings and the like. The cost is a mere 
5<t per ounce, a good deal.

On the o ther side o f the campus, in the

It's all self-serve (for) 
. . . students who 
want to eat like 
mahoos.

bowels o f Kell Hall, lies the infamous Re
fe c to ry . Commonly re fe rre d  to  as the 
"R a t-fa c to ry ,”  it is a haven fo r the vend
ing machine add ic t and the p lastic-w rap 
health junkie on the go. On one side is an 
area w here one can p ick up pre-packaged 
sa n d w ich e s , y o g u rt, ca ro b -c o v e re d  
snacks, fru it  bars, and a va rie ty  o f juices. 
D ire c tly  outside is the "d in in g  area,”  a 
room o f vending machines (brought to  
you by the Sands Company) surrounded 
by hard-surfaced orange and yellow 
booths. O ften  the R efectory is filled  w ith  
fo re ign  students, and some days it 
sounds much like the U nited Nations, 
w ith  everyone speaking in d if fe re n t lan
guages. Despite its m achine-like aura o f 
im personality, the R efectory is a lifesaver 
fo r s ta rv ing  students who have to  w ork at
GSU on weekends, when the B & D is 
dorm ant.

One should rem em ber at tim es how 
fo rtuna te  one really is to  have the B & D 
and its  counterparts as a service to  G eor
gia State. Typ ica lly, the GSU student is 
always on the run, and there sometimes 
isn’t tim e  fo r a decent meal. Furtherm ore, 
it has been proven tha t man sim ply can
not survive on M cD onald’s alone. Despite 
all o f the c ritic ism  tha t they, the  campus 
eateries, are constantly subjected to, 
they continue to  p rovide  students w ith  a 
much needed service. Consider fo r a m o
m ent, what it would be like if  all o f the 
sources o f nourishm ent and energy on 
campus were to disappear overn igh t.

Another draw erburger, please —  
er, make tha t tw o.
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Mental Health Student Association
Front Row: John Mackey, Donna Barkan, Dr. Dennis Cogan —  Advisor, Nancy 
Mitchell, Back Row: Ann Likos, Suzanne Dunn, Sandra Beecher, Jode Macut.

Chemistry Club
Front Row: David Woody, Jackie Williams, Rana Munna, Trish Harrison, Cheryl 
Ritter, Mary Ann Schlosser, Laura King, Joy Brand, Dana Shaw, Kay Bryan, 
Cynthia Lewis. At Baumstark; Back Row: Deborah Porter, Tom Sugilos, Chris 
Hoffman, Rosemarie Spillane, Kathleen Black, Mark Boddy, Steve Carpenter, Bob 
Pitcher, Fred Lockwood.
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Gay Student Alliance
From left: Anthony Little, Joe DeRose. Borden Lee, Joe Martin, David Haskins, 
Charles Ditto. James Culton, Robert McBath —  Faculty Advisor.

Anthropology Club
Front Row: Harris Fenston, Amy Phillips, Daniel Murray, Susan Hamilton, Connie 
Collier, Barbara McCann, Johnnie Bagdes, Christine Lampe, Mary Montgomery.
Back Row: Greg Beavers, David Mallet, Kenneth Terrell, Mary Sue Moore, Lisa 
Crowder. Tim Laffoday.
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