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Academic workshops 
are offered through the 

Academic Skills Centre and 
area intended to provide 
support in order to help 
students become more ef-
ficient and confident learn-
ers. Within the Academic 
Skills Centre are three re-
lated offices for learning, 
math, and writing. The goal 
of the learning office is to 
help students transition 
to university and learn the 
skills needed for success in 
university. Workshops for 
this semester are as follows: 

Tuesday, November 6th 
12:40 to 1:30p.m. in McK-
enzie Building, Room 005: 
“Strategies for Success: The 
Study Cycle”- Effective 
strategies to study smarter 
not harder.

Tuesday, November 6th 

from 2:00 to 3:00 p.m. in 
McKenzie Building, Room 
005: “Midterm Recovery: 
You CAN Do This!” - How 
to review a past test to be 
able to do better on the next 
one. 

Thursday, December 6th 
from 10:00 to 11:00 a.m. in 
McKenzie Building, Room 
005: “Final Exam Prep” - 
Emergency exam prep strat-
egies to make the best of 
cram time before finals.

Thursday, Decem-

ber 6th from 11:00a.m. to 
12:00p.m. in McKenzie 
Building, Room 005: 

 “Strategies for Multiple-
Choice Tests” - Multiple-

choice strategies to improve 
performance on tests. 

Walk ins are open on 
Fridays from 9:00a.m. to 
12:00p.m. in McKenzie 
Building, Room 102. These 
sessions are focused on 
learning how to learn; this 
includes, making a study 
schedule, reducing procras-
tination, reading textbooks 
effectively, preparing and 
writing exams, and improv-
ing memory. The last day 
for learning skills walk-ins 
this term is December 14th. 
The ‘Learning Coach’ also 
offers walk ins on Mondays 
from 1:30 to 3:30 p.m. in 
McKenzie Building, Room 
002. The learning coach 
specializes in helping with, 
best study practices, read-
ing textbooks to remem-
ber what you read, writing 
multiple-choice tests, get-
ting better connected with 
campus resources, review-
ing midterms to improve on 
the next, and how to calcu-
late your GPA. The last day 
for learning coach walk-ins 
this semester is November 
26th. The learning skills 
center also offers online re-

source guides about reduc-
ing procrastination, reading 
textbooks more effectively, 
taking better lecture notes, 
preparing for tests, writing 
essay exams, and improving 
memory. 

The math skills center is 
here to improve your com-
prehension of basic math-
ematical concepts. Offering 
workshops, individual and 
group appointments, and 
walk in peer tutoring hours. 
The schedule for peer tu-
toring can be found online 
at brandonu.ca/academic-
skills/math-skills/math-
peer-tutors-schedule/. All 
workshops are held in Bro-
die Building, Room 1-53, 
this semesters workshops 
are as follows; 

Tuesday, November 20th 
12:40 to 1:30p.m.: “Calcu-
lus I”. 

Tuesday, November 27th 
12:40 to 1:30p.m.: “Two 
Sample Test for Mean and 
Proportions”. 

Tuesday, December 4th 
12:40 to 1:30p.m.: “Linear 
Algebra”. 

Tuesday, December 11th 
12:40 to 1:30p.m.: “Intro-
duction to Statistics”. 

The writing skills cen-
ter works with students to 
develop writing skills and 
assist them at any stage of 

the writing process. Writ-
ing workshops are designed 
to help in a group setting 
where students can benefit 
from hearing other students 
questions and collaborate in 
finding solutions. Individu-
al and group appointments 
are also possible. 

Wednesday, November 
7th from 1:40 to 2:30p.m. 
in McKenzie Building, 
Room 005: “Essay Basics” – 
Students will learn to iden-
tify basic parts of the essay 
and what goes into each, as 
well as purpose of the es-
say, selecting and narrowing 
topics, scholarly language, 
thesis statements, use of 
evidence, and how to access 
resources on campus and 
online. 

Friday, November 
9th from 11:40a.m. to 
12:30p.m. in McKenzie 
Building, Room 005: “Ci-
tation and Reference Ba-
sics” - Students will learn 
the basics of APA, MLA, 
and Chicago in-text cita-
tions and Reference/Works 
Cited/Bibliography. 

Alexandra Mackay, Senior Reporter
AcAdemic workshops

On Thursday, Novem-
ber 8th, BU is offer-

ing students and staff a 
‘Building Your Personal 
Resilience’ workshop. Most 
people aspire to meet life’s 
inevitable conflict and de-
mands with optimism and 
elasticity, but maybe aren’t 
sure how and end up feeling 
stuck or overwhelmed. This 
workshop aims to teach the 
skills and attitudes neces-
sary to be resilient during 
times of stress, both short 
term and chronic. 

The session will use re-
flective and interactive exer-
cises to teach you to recog-
nize patterns of reactivity 
and potential adverse im-
pacts of stress, as well as 
teach self-regulation that 
fosters a grounded body, 
a calm mind, and a strong 
sense of self. 

The workshop will be 
facilitated by David Falk, 
of Facilitated Solutions, 
an organization that spe-
cializes in mediation and 
conflict management. 

The event will take place 
on November 8th, from 
9:00a.m. to 4:30p.m. in the 

Louis Riel Room in Mc-
Master Hall. 

BuildiNg Your persoNAl resilieNce 
Alexandra Mackay, Senior Reporter

Louis Riel Room. PC: Brandon University Website
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Men 03 nov 2018

BoBcats vs t-Birds

3 - 1

There was a busy Bas-
ketball team out on 

the road this weekend, 
playing out in Kelowna 
BC against the UBC-
Okanagan Heat. There 
were some good and 
close match ups between 
the two teams and games 
often boiled down to the 
last few moments in the 
matches.

In women’s basket-
ball the Bobcats did great 
and won both of their 
games! These are the 
first wins of the season 
and show the women are 
hopefully strong con-
tenders for play-offs this 
year. Starting on Friday 
the women of BU were 
not put off by the Heat 
at all in BC. The Bobcats 
clearly owned each quar-
ter and left UBC with 
no chance to come back 
from the third quarter. 
The Bobcats outscored 
the Heat in every way, 
from free throws to three 
pointers, the stats on the 
women were astound-
ing and it shows on the 
scoreboard just how hard 
they worked for their op-
portunities.The women 

would win the game 82-
59. On Saturday the Bob-
cats were up for a bit more 
of a fight but still came out 
on top. Players Lauren An-
derson, Adrianna Proulx 
and Logan Biccum all had 
a great weekend and each 
scored over 20 points in to-
tal form the games.

In men’s basketball it 
would appear that lady 
luck would not smile down 
upon them as they came 
close to victory, within a 
point, but could not quite 
win. The men lost both of 
their games and would low-
er their record to 1-3 this 
regular season. Friday night 
was a thrilling feat for the 
Heat who came back from 
being down by 17 points. 
The Bobcats could not hold 
onto their lead and in the 
last quarter were outscored 
31-11 and ultimately end-
ed up losing the game 79-
84. Saturday the game got 
even more intense and was 
even closer scoring than 
last nights 5 point differ-
ence of a game. The game 
on Saturday ended with 
the Bobcats down 82-83. It 
came down to a final layup 
that would not stay on the 

rim to land in the basket 
but would instead roll out 
and cause the Bobcats to 
lose this nail biting game. 
Players of the weekend in-
clude Tyvon Cooper, Ko-
byn Jopp and Jaleel Webb 
alongside Pookie Saunders. 
Sadly as hard as these men 
worked they were just not 
quite able to snatch the win 
from the Heat.

The Bobcats next 
games will be taking place 
out in Brandon against 

the University of Regina 
Cougars. The games are 
scheduled for Friday with 
the women at 6:00p.m. 
and the men at 8:00p.m. 
If you want to catch up on 
the latest statistics and in-
formation of the Bobcats 
you can check out their 
website at gobobcats.ca. 
Best of luck in your next 
games Bobcats!

Robert Killam, Editor-in-Chief
BoBcAts BAsketBAll

weekly sports scoreboard

Men 02 nov 2018

BoBcats vs thunder-
Birds

3 - 0

Men 03 nov 2018

BoBcats vs heat

82 - 83

u-sports volleyBall u-sports BasketBall

Bobcats took to the 
court this weekend 

to play some volleyball in 
back to back games with 
the UBC Thunderbirds. 
The games took place Fri-
day and Saturday evenings 
in the HLC.

In women’s volleyball 
the Bobcats lost 0-3 on Fri-
day and won 3-1 on Sat-
urday. Fridays losses were 
swiftly delivered by the T-
Birds, the score for those 
sets were 18-25, 23-25 and 
15-25. When looking at the 
statistics from the game, one 
can see the hitting percent-
ages greatly skewed in the 

direction of UBC. If you 
were at the game you may 
have gotten excited in the 
second set when the Bob-
cats jumped ahead by seven 
points, only to be mislead 
as the T-Birds came back 
from the jaws of defeat. 
Saturday appeared to be an 
upset to for Bobcat fans as 
they remembered the night 
before and lost the first set 
16-25. It was after this that 
the Bobcats swung in to 
take their first victory this 
season, winning the next 3 
sets 26-24, 25-20 and 25-
15. Nikala Majewski and 
Michelle Egger were both 

crucial to Brandon’s win-
ning strategy.

In men’s volleyball 
the Bobcats continued on 
down their warpath of de-
struction adding two more 
wins to their records. Fri-
day when the men played 
they won 3-0 and on Sat-
urday they won 3-1. The 
men’s first game was clearly 
a show of dominance over 
the league this year as they 
crushed all three sets im-
mediately, winning 25-16, 
25-13 and 25-20. What the 
game simply came down to 
was the amount of mistakes 
made and where BU made 

8 in total, UBC made 22. 
It was a super strong start 
to a season and just adds 
momentum that plowed 
unto the night after. On 
Saturday the T-Birds fair-
ed better but could still not 
keep up with the Bobcats. 
After losing the first one in 
a close 2 point set, the Bob-
cats would come back and 
pound on the UBC rivals. 
Both Seth Friesen and El-
liot Viles were leading the 
team in kills and helped 
put the Bobcats on top this 
past weekend.

The Bobcats next games 
will be taking place out in 

Calgary against the Mount 
Royal University Cougars. 
The games are scheduled 
for the women at 6:00p.m. 
Friday and 8:00p.m. for 
the men. If you want to 
catch up on the latest statis-
tics and information of the 
Bobcats you can check out 
their website at gobobcats.
ca. Best of luck in your next 
games!

BoBcAts VolleYBAll
Robert Killam, Editor-in-Chief

Men 02 nov 2018

BoBcats vs heat

79 - 84

WoMen 02 nov 2018

BoBcats vs t-Birds

0 - 3

WoMen 02 nov 2018

BoBcats vs heat

82 - 59

Bobcats Female 
Athlete of  
September

Chelsea Plett is a back-
fielder for the Bob-

cats and reigned supreme 
out on the field this year. It 
was through her hard work 
and consistent play that 
she helped her team make 
the run to the third straight 
MCAC league title. 

Plett scored her first goal 
this September as she was 
a third year defender and 
helped gain her team a vic-
tory over Providence on the 
road to the Final four games. 
She is noted as a hard worker 
in games and practices, she is 
a leader on and off the pitch.

PC: Bobcats Website

On Thursday, Novem-
ber 8th, BU is offer-

ing students and staff a 
‘Building Your Personal 
Resilience’ workshop. Most 
people aspire to meet life’s 
inevitable conflict and de-
mands with optimism and 
elasticity, but maybe aren’t 
sure how and end up feeling 
stuck or overwhelmed. This 
workshop aims to teach the 
skills and attitudes neces-
sary to be resilient during 
times of stress, both short 
term and chronic. 

The session will use re-
flective and interactive exer-
cises to teach you to recog-
nize patterns of reactivity 
and potential adverse im-
pacts of stress, as well as 
teach self-regulation that 
fosters a grounded body, 
a calm mind, and a strong 
sense of self. 

The workshop will be 
facilitated by David Falk, 
of Facilitated Solutions, 
an organization that spe-
cializes in mediation and 
conflict management. 

The event will take place 
on November 8th, from 
9:00a.m. to 4:30p.m. in the 

Louis Riel Room in Mc-
Master Hall. 

BuildiNg Your persoNAl resilieNce 
Alexandra Mackay, Senior Reporter

WoMen 03 nov 2018

BoBcats vs t-Birds

3 - 1

WoMen 03 nov 2018

BoBcats vs heat

82 - 78

Louis Riel Room. PC: Brandon University Website
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Ah yes, the season of au-
tumn. Many things are 

associated with this time of 
year. Back to school, Thanks-
giving, Halloween and as-
tounding scenery. However, 
baking can also be associated 
with fall. While it’s true that 
Christmas takes the cake in 
terms of baking seasons that 
doesn’t mean fall is out of the 
picture. There are plenty of 
seasonings, sugars and spices 
that are closely tied to the 
fall season. With cooler tem-
peratures many people are 
experiencing the urge to fire 
up their ovens and bake de-
licious cakes, pies and muf-
fins. Every fall season I have 
two recipes that serve as my 
go to for seasonal snacks. 

As students ‘time’ is the 
singular, most valuable thing 
imaginable. There is never 
enough of it and it seems to 
go by instantaneously. That’s 
why this Betty Crocker rec-
ipe for Easy Caramel Apple 
Bars is perfect for university 
students. Preparation time is 
only 15 minutes and each bar 
contains a measly 100 calo-
ries. Not only is the recipe 

easy to prepare but the in-
gredient list is also relatively 
short. Easy Caramel Apple 
Bars provide a quick grab 
and go snack when studying, 
assignments and projects be-
gin to add up.

Easy Caramel Apple Bars 
ingredients: 
½ cup of cold butter
1 egg
¾ cup of caramel top-

ping
¼ cup of all-purpose 

flour
1 finely chopped and 

peeled apple
1 pouch of Betty Crock-

er oatmeal cookie mix
directions 
Heat oven to 350 F. 

Spray the bottom of 13x9 
inch pan with non-stick 
cooking spray.

In a large bowl cut the 
butter in to the oatmeal 
cookie mix using either a 
fork or pastry blender. Then 
proceed to still in the egg 
with a fork.

Set aside 1 ½ cups of the 
cookie mixture. Press the re-
maining cookie mixture into 

the bottom of the pan. Bake 
for 15 minutes.

Sprinkle the apple over 
the baked crust. Then mix 
the caramel topping and 
all-purpose flour in a small 
bowl. Proceed to drizzle the 
mixture over the apples. 

Take the 1 ½ cups of re-
served cookie mixture and 
evenly spread it over the 
apples. Bake for 25 minutes. 
Cool for 2 hours.

Cut the bars into 9 rows 
by 4 rows and enjoy. 

Once in a while students 
realize that they can’t live off 
of treats and snacks through-
out the entire school year. As 
attractive as cake and cook-
ies are they usually aren’t the 
most nutritious items to eat. 
Luckily a recipe I came across 
a while back offers both nu-
trition and flavour. Pumpkin 
Bread is perfect for fall time 
snacking. This simple and 
long-lasting recipe can be 
stored at room temperature 
for 4 days or refrigerated for 
10. Best of all it is packed full 
of nutrition. Each slice offers 
only 95 calories and 4 grams 
of fat. It provides a dose of 

dietary fibre and 42% of an 
individuals required Vitamin 
A daily intake.

Pumpkin Bread 
ingredients: 
1 2/3 cups of sugar
2/3 cup of vegetable oil
2 teaspoons of vanilla 
4 eggs 
3 cups of all-purpose or 

whole wheat flour
1 can or 15 ounces of 

pumpkin
½ cup of raisins
½ cup of chopped nuts 
2 teaspoons of baking 

soda
1 teaspoon of salt 
1 teaspoon of ground 

cinnamon 
½ teaspoon of baking 

powder
½ teaspoon of ground 

cloves 
directions 
Move oven rack to the 

low position within the oven 
so the top of bread pan will 
be in the center of the oven. 
Preheat oven to 350 F. 

Grease the bottom of a 
9x5x3 inch pan with short-
ening.

In a large bowl mix to-

gether pumpkin, eggs, veg-
etable oil, sugar and vanilla. 

Add the flour, raisins, 
chopped nuts, baking soda, 
salt, ground cinnamon, 
baking powder and ground 
cloves to the mixture. Stir 
well.

Pour mixture into the 
9-inch pan. Bake for 1 hour 
10 minutes to 1 hour 20 
minutes. Cool for 10 min-
utes and loosen sides of loaf. 

Remove bread loaf from 
pan and place on a wire cool-
ing rack with the top side up 
for 2 hours. Slice and enjoy.

Whether it’s Easy Cara-
mel Apple Bars or Pumpkin 
Bread as this fall season con-
tinues on I’ll have my oven 
working around the clock. 
These two recipes are de-
signed perfectly for students 
as once you’ve baked your 
treat of choice you’ll have 
quick grab and go snacks 
for the rest of the week. Al-
though it’s not Christmas 
quite yet, seasonal baking 
has already begun.

AutumN sweet treAts 
Donnovan Hillman, Master Baker

Fall is in 
the air and although it’s 

been a much colder season 
than most would like, win-
ter is not officially here yet. 
Therefore, there’s still time to 
enjoy those spiced autumn 
beverages that we’ve all been 
craving since last fall. There 
are certain flavours, spic-
es and seasonings that are 
heavily associated with the 
season of fall. Today, I will 
showcase two of my favou-
rite hot beverage recipes that 
I believe make the season of 
fall bearable.

First up is a Pump-
kin Smoothie recipe. Now 
many people may think that 
smoothies are more of sum-
mer drink and certainly don’t 
associate them with cooler 
temperatures. However, 

just because its cold out-
side doesn’t mean you can’t 
enjoy that delicious puree 
of mysterious mixtures! Be-
sides, anything with pump-
kin in the title automatically 
screams two things, Hallow-
een and Thanksgiving. The 
Pumpkin Smoothie is in-
credibly easy to make and 
doesn’t require half a ton of 
ingredients. It also only has 
155 calories and is a good 
source of protein. If you’re a 
die-hard pumpkin fan than 
the Pumpkin Smoothie is 
just what you need to get 
through those dreary fall 
days.

Pumpkin Smoothie
ingredients 
1 can or 16 ounces of 

pumpkin puree
2 cups of milk 

¼ cup of brown sugar 
2 teaspoons of ground 

cinnamon 
directions 
1. Place your pump-

kin puree in a tightly sealed 
freezer bag. Then proceed 
to freeze the puree for 24 
hours.

2. Heat the bag of pump-
kin puree for 2 minutes on 
high in the microwave.

3. Pour the milk into a 
blender. Then proceed to 
add the ground cinnamon, 
brown sugar and heated 
pumpkin puree. Blend until 
smooth and enjoy.

Sometimes the cool fall 
breeze brings on the desire to 
have a warmer beverage than 
a smoothie. One of the best 
drinks to warm you up is tea. 
While students are continu-

ously locked in the debate 
of coffee versus tea, there is 
nothing more smoothing on 
a chilly fall day than a large 
glass of Hot Cranberry Tea. 
This delicious fall treat has a 
nice kick to it and is low in 
sodium. 

Hot Cranberry Tea 
ingredients 
3 ½ quarts of water 
1 package or 12 ounces 

of cranberries 
2 cups of white sugar 
2 whole oranges, juiced
2 whole lemons, juiced
12 whole cloves 
2 cinnamon sticks 
directions 
1. In a large pot combine 

the water and the cranber-
ries

2. Bring the mixture to 
a boil then reduce the heat 

to medium, simmer for 30 
minutes

3. Add the sugar, orange 
juice, lemon juice, cinna-
mon sticks and cloves. 

4. Cover and let ingredi-
ents soak for 1 hour. Serve 
warm.

On a cool fall day noth-
ing beats a seasonal bever-
age. Whether your holding 
onto summer with a Pump-
kin Smoothie or embracing 
the change with a Hot Cran-
berry Tea you’ll be looking 
at fall with open eyes. These 
two recipes are both easy, 
inexpensive and relatively 
quick to make. If you find 
yourself with time to spare 
this season fire up the blend-
er and get a taste of fall.

soothiNg driNks For the seAsoN 
Donnovan Hillman, Shaken Not Stirred



Dear Quintilius,
How will you be honouring 

Remembrance Day this coming 
year?

Sincerely, To Th ose Who 
Served

 
Dear Service,
Remembrance Day is less 

then a week away and it is a time 
to honour those of our past who 
have paid the ultimate price for 
freedom. Now do I really believe 
that all people who went to war 
thought they were fi ghting and 
laying down their lives for free-
dom? No, at least certainly not 
all of them thought that. Some 
people did it for money, some 
for adventure, some for respect 
and recognition. Th ere are usu-
ally multiple reasons why people 
serve their militaries and why 
they choose to go to war. Th is 
Remembrance Day when we take 
note of all those who have died 
in the line of service we must not 
idolize these people. Th ey were 
human beings who felt fear, who 
tasted love and who died tragic 
deaths. Th ey are not heroes nor 
villains, just people.

People say fi ght for honour. 
But talk with the corpses along 
the fi elds of the Somme and ask 
what honour means to them. 
Your answer will be the breeze 
of the wind. Now I am not say-
ing war is not necessary and I am 
not saying we don’t show respect 
for the dead. What I am saying 
is that in this life the only dif-
ference between gardens and 
graveyards is what we put into 
the ground. Peace and stability 
come at a heavy price. If we do 
not manage the borders of both 
our graves and gardens it may 
not matter when foreign troops 
are marching over them. Th ese 
warriors won’t see it as a freshly 
planted garden, all they will see is 
another objective accomplished.

Th is Remembrance Day I 
will be spending it honouring my 
comrades who have fallen and 
my family who fought in battles 
they likely understood very little 
about. Everyone thinks they are 
fi ghting on the right side of his-
tory but only time will tell.

All Salute Th e Eternal City,
Qunitilius of Rome
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Perhaps one of the most 
infl uential philosophy 

books ever written, Laozi’s 
Tao Te Ching has given rise 
to many life philosophies. 
While Tao Te Ching is not 
a long book, it still can take 
hours to understand the 
meaning behind each of the 
81 poems. Even for physi-
cists, modern physics man-
ages to show itself within 
the book, with things that 
sound like Einstein’s theo-
ries of relativity and quan-
tum mechanics, Laozi’s 
2500-year-old book still has 
high relevance to today’s 
highly technological world.

Th e name “Tao Te Ch-
ing” is translated to mean 
the ‘classic ways of virtues”. 
Each line in the book, are 
like zen koans, which basi-
cally are unsolvable enigmas 
designed to break the brain, 
or make one think deeply 
about the world, nature, 
and reality. I should warn 
people who are thinking 
about reading Tao Te Ching 
because the book can make 
one become self-aware, in 
the sense that you will start 
to make notice of your ac-

tions and thoughts more 
than you normally would. 
After all, sometimes the 
most mind-bending thing 
is being shown yourself. 

However, the Tao Te 
Ching can sometimes help 
people discover the mean-
ing of life, or answers to 
questions like “why are we 
here?”. To read Tao Te Ching 
expecting to fi nd answers is 
perhaps the most common 
mistake. A lot of the text in 
Tao Te Ching is not meant 
to be comprehensible, nor 
have defi nite answers to the 
meaning of the text. Th e 
best way to read the book 
is to read with no end goal 
or purpose. Each poem can 
be interpreted in diff erent 
ways, each interpretation 
depends on the individual. 
It really does not matter how 
you interpret something 
from this, as long as it has 
meaning to you. “Art is not 
about perfect reproduction, 
it is about interpretation, 
identity, and ideas. Reality 
through your eyes… Art is, 
a part of you.” – N.M.

the Art oF hArmoNY: tAo te chiNg
Noah Monk, Philosophical Reporter

“Deem ‘heavy’ as the root of 
‘light’, 

Deem ‘calm’ as the leader of ‘up-
roar’.

Using this: sages walk all day
Without ever letting go of their 

heavy load, 
Even while at sublime overviews, 
Comfortably perched and tran-

scendent.”
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It is that time of year 
again where faces get a 

little more hairy and mous-
taches get a little more ap-
preciation. Movember is 
back and men across the 
globe will be sporting some 
new stylish pieces of facial 
hair. Some men will hardly 
be able to grow anything, 
some will grow more hair 
in 3 days than some will 
grow in three weeks, some 
will look good, some less 
so.

November is the time 
to support men’s health ini-
tiatives and what better way 
to emphasize this than by 
growing a moustache (obvi-
ously right?). Now I know 
it seems weird or illogical 
but the entire idea here is 
to raise awareness. While 
you are growing awareness 

up top Brandon University 
is asking you to remember 
to check down below.

That’s right, testicu-
lar cancer is no joke and 
if there is one way to fight 
back against getting this 
cancer it’s obviously by 
growing a moustache. BU 
is encouraging everyone to 
grow a moustache and to 
post their in-progress pho-
to’s on social media in order 
to find the best moustache 
on campus. BU isn’t fool-
ing around with Movem-
ber at all and the university 
will be giving away prizes 
for the best moustache. 
Winners will receive a gift 
certificate for a straight ra-
zor shave.

Throughout the month 
the university will be adver-
tising information about 

men’s health challenges. 
These tidbits of informa-
tion can be seen through-
out campus and encourage 
men to talk about mental 
health and health in gen-
eral. 

The focus is indeed on 
testicular cancer, one of 
the most common types 
of cancer in young men. 
It also happens to be one 
of the most curable types 
of cancer, when caught 
early enough. That’s right 
gentlemen be sure to check 
around down there next 
time you’re in the shower or 
whenever you have a chance 
to do a self examination. 
Testicles can be odd topics 
to talk about with certain 
stigmas or feelings of em-
barrassment surrounding 
the subject. However these 

conversations need to be 
taking place and men need 
to know how and how of-
ten to check their testicles. 
Now I’m not suggesting 
bringing it up every 5 min-
utes or asking someone to 
look at something because 
you have a weird rash, but I 
think its time for the stigma 
around testicles to change.

This Movember remem-
ber what you are growing 
out your luxurious mous-
t a c h e 
for! For 
m o r e 
i n f o r -
mation 
on the 
t o p i c 
p l ea s e 
c h e c k 
o u t 
m o -

vember.com and try to fol-
low along with the month 
long events going on 
around campus by check-
ing your emails and the BU 
website. If you are hoping 
to participate in social me-
dia contests just remem-
ber to snap a selfie of your 
‘stache and tag @Brando-
nUni on Facebook, Twitter 
or Instagram. Best of luck 
moustache growers!

moVemBer ANd testiculAr cANcer
Robert Killam, Proud Supporter Of Moustaches

With the new month 
comes a new line-

up of showing at Brandon 
University’s Evans Theatre. 
And with the snow on the 
ground there’s no better 
time to stay indoors out of 
the cold and catch some 
cozy entertainment.

The Sisters Brothers will 
be having three showings 
beginning on November 
9th at 7:30, another on the 
following day on the 10th at 

7:30, with the last on the 
11th also at 7:30. The Sisters 
Brothers is based on the 
novel by Canadian author 
Patrick deWitt. The story 
follows that of the assassin 
brothers Eli and Charlie 
Sisters as they pursue their 
target Hermann Kermit 
Warm, while dealing with 
Eli’s doubts about the wis-
dom in his chosen profes-
sion and the potential con-
flict of a counter offer by 

Hermann. This film is rated 
14A for violence. 

The Wife will be play-
ing from November 16th 
to the 18th at 7:30 p.m. in 
the Evans Theatre. Based 
on the novel by the same 
name by bestselling author 
Meg Wolitzer, the story is 
that of the wife of to a soon 
to be noble prize winning 
writer who travels with her 
husband to Stockholm to 
receive his prize. Conflicts 

arise however as complexi-
ties in the relationship are 
revealed and the impact 
of gender is revealed upon 
the Wife’s own literary pur-
suits. The film is rated 14A 
for course language.

Lastly from Novem-
ber 30th till December 2nd 
at 7:30p.m. Beautiful Boy 
will be playing. Based on 
the memoirs of David Sheff 
and Nic Sheff, the film fol-
lows divorced father and 

journalist David Sheff as he 
struggles to reconnect and 
help his son who has be-
come addicted to metham-
phetamine. The film stars 
Steve Carell as David Sheff 
and Timothée Chalamet as 
son Nic Sheff. The film is 
rated 14A for drug use. 

All movie tickets are $6 
cash only at the door. 

eVANs theAtre updAte
Carly Murkin, Basically A Badass

Brandon University re-
cently had two mem-

bers in the Department of 
Geography recognized with 
awards from the Canadian 
Association of Geographers 
(CAG). Professor Emeritus 
Roderick McGinn and Dr. 
Rachel Herron have made 
significant scholarly con-
tributions to their fields of 
study and were presented 
awards on the 29th of Sep-
tember in Hecla Manitoba. 

Dr. McGinn received 

the John H. Wakentin 
Award for his contributions 
to Geography of the West-
ern Interior.

Dr. Herron received 
the Prairie CAG Early-Ca-
reer Award for her health 
based contributions and 
exceptional achievement in 
teaching.

Both professors are not-
ed as contributing mean-
ingful and important work 
in Western Manitoba. Dr. 
McGinn shows great pas-

sion in his research and has 
spent a lifetime exploring 
the complex physical ge-
ography of western Mani-
toba. Dr. Herron is noted 
as being one of the leading 
early-career health geogra-
phers in Canada. Her work 
exceeds all expectations and 
her ambitions are great, it 
shows deeply in her accom-
plishments. Dr. Herron is 
a Canada Research Chair, 
has as many as twelve peer-
reviewed papers and four 

book chapters with more 
in review, and is playing a 
lead role in developing a 
new research centre at BU 
and creating CIHR and 
SSHRC grants in the com-
munity.

Dr. Eberts, president of 
the PCAG and professor 
of Geography says “BU is 
home to world class schol-
ars and our students are 
truly privileged to study 
and work with some of the 
best geographers in the re-

gion and beyond.”
Congratulations goes 

out to the talented and 
hardworking professors! For 
more information on the 
professors or their awards 
you can check out the CAG 
website or BU website. Best 
of luck in your future en-
deavours professors!

 

depArtmeNt oF geogrAphY AwArds
Robert Killam, Editor-in-Chief
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Although I hail from Por-
tage la Prairie, which is 

an hour and a half east of 
Brandon and is by far one of 
the greatest cities on Earth, 
I have visited Brandon on a 
regular basis throughout my 
life. Throughout the many, 
most likely thousands, of 
times I’ve been to Brandon 
I’ve had countless oppor-
tunities to dine at some of 
the city’s finest restaurants. 
Today I will share some of 
Brandon’s best places to 
eat. With the City host-
ing a population of almost 
50,000 people there are 
countless pizza joints, fast 
food places and eat-in res-
taurants. Therefore, I have 
narrowed it down to five 
incredible options, trying 
to keep it as diverse as pos-
sible.

First off it is important 
to understand that although 
Portage is an amazing and 
inspirational city it does 
not have every single res-
taurant imaginable. I have 
always said that everything 
I could possibly need is in 
Portage while everything 
I could possibly want is in 
Brandon. Therefore, there 
would be no need to go 
forth and tread in that ter-
rible collection of riff raff 
known as Winnipeg. Any-
way, one such delicious res-
taurant that Brandon pos-
sess’s while Portage does not 
is a Wendy’s. Yes, indeed 
that same Wendy’s that has 
the fresh never frozen beef 
and cheap, frosty ice cream. 
Wendy’s is also home to 
the Baconator which by 
all accounts imaginable 
beats every single fast 
food menu item out there. 
There are, of course, other 
menu items included at 
Wendy’s, though I’m not 
sure why that would mat-
ter with the Baconator on 
the menu. Nonetheless 
this restaurant also serves 

up salads, kid’s meals and 
chicken nuggets. Wendy’s 
is located at 905 18th street 
on the corner of 18th street 
and Park Avenue, only min-
utes away from campus.

Sometimes fast food is 
great, other times you’re in 
the mood for something 
more whole and fulfilling. I 
recently had the opportuni-
ty to dine in at one of Bran-
don’s newest restaurants 
located in the the southern 
reaches of the city. East Side 
Mario’s is a modern Italian 
restaurant that recently set 
up shop in Brandon. Al-
though certainly more ex-
pensive than Wendy’s, you 
will find a far wider selection 
of meals here than any fast 
food place. Being an Italian 
based restaurant there are 
many items on the menu 
that make it feel like you’re 
in Italy. You could dive into 
a dish of chicken parme-
san or chow down on some 
signature pasta dishes. Of 
course, an Italian restaurant 
couldn’t be complete with-
out pizza! East Side Mario’s 
delivers on this statement. 
There are countless pizza 
selections available. To top 
it all off there is a lounge set 
up right inside the restau-
rant in case you have free 
time on your weekends. 
East Side Mario’s is located 
at1570 18th street inside 
the Shoppers Mall parking 
lot. Next time you’re in the 
area stop by for a little taste 
of Italy. 

One major difference 
between the restaurants in 
Portage la Prairie and Bran-
don is that there is a large 
amount of ethnic dining 
options in Brandon. You 
could experience food from 
all over the world without 
ever having to leave this 
corner of the world. One of 
these ethnic restaurants that 
every newcomer to Brandon 
must try, especially if you’re 

a fan of Eastern European 
cuisine, is Ukrainian Cui-
sine. Ukrainian Cuisine is a 
hidden gem within the city 
of Brandon and requires 
some background knowl-
edge of the city in order 
to find. Located in the old 
Town Centre mall, which 
is at 800 Rosser Avenue, 
Ukrainian Cuisine offers 
customers delicious home-
made, ethnic food. With 
everything from Borscht 
to chicken Kiev, the dishes 
here will make you feel like 
your journeying through-
out the Ukrainian country-
side. One of my favourite 
menu items is the garlic 
fries. These aren’t your or-
dinary fast food fries, these 
are homemade, freshly sea-
soned french fries. Best of 
all they come with two dip-
ping sauces that are liter-
ally to die for. Unlike some 
restaurants Ukrainian Cui-
sine won’t break your bank 
account either, with prices 
staying fairly reasonable. 
Next time you want a taste 
of Eastern Europe but don’t 
have hundreds of dollars to 
actually travel there, head 
down to the Town Centre 
and hit up Ukrainian Cui-
sine.

Eastern European food 
isn’t the only ethnic food 
you will find in the City of 
Brandon. If you are a major 
seafood fan you have a vari-
ety of options only minutes 
away from the University 
campus. One of these op-
tions is the Japanese restau-
rant called Sushi Hut. Su-
shi Hut serves, as I’m sure 
you’ve guessed, sushi. This 
isn’t the kind of sushi that 
you pick up from one of 
those deli coolers at the su-
permarket, no this is hand 
wrapped, quality seafood. 
Having first ate there only 
one year ago I was amazed 
at all the incredible options 
and varieties available. Best 

of all I went there during 
lunch. You see from 11:00 
a.m. to 3:00 p.m. Sushi 
Hut has their all you can 
eat sushi feature. I’ve seen 
all you can eat chicken, all 
you can eat ribs and even 
all you can eat steak, but 
all you can eat sushi takes 
the cake. If you’re a major 
fan of sushi or have yet to 
try this amazing heavenly 
treat head down the street 
to Sushi Hut and enjoy ev-
ery kind of sushi imagin-
able. Sushi Hut is located 
at 2728 Victoria Avenue 
and is a short drive, or even 
walk away, from Brandon 
University.

Up until know I have 
covered singular restau-
rants, one dining option at 
a time. However, there is 
one location in the city of 
Brandon that has multiple 
dining options and simply 
must be mentioned. That 
is the Shoppers Mall food 
court. I imagine that well 
over the majority of stu-
dents know where Shoppers 
Mall is and what is includ-
ed within its walls. After all 
it is one of Brandon’s most 
popular destinations to get 
together and hang with 
friends. At the south end of 
the mall you 
will find the 
food court. 
Although al-
most every 
mall would 
no doubt 
possess a food 
court, the 
one at Shop-
pers Mall is a 
rarity in my 
opinion. For 
the size of 
the mall, and 
the size of the 
city for that 
matter, the 
dining op-
tions at the 
food court are 

quite impressive. Fast food 
options such as A and W, 
Subway and Dairy Queen 
are included in case you 
wanted something quick 
and on the go. Tim Hortons 
also has an outlet here pro-
viding an excellent location 
to get together with friends 
for coffee. However, there 
are also places like Thai 
Express, Sizzling Wok and 
Vanelli’s which provide that 
taste of ethnic food while 
you continue shopping. 
The food court at Shoppers 
Mall also includes the only 
outlet of New York Fries in 
Manitoba outside of Win-
nipeg. Next time your head-
ing down to Shoppers Mall 
don’t forget to stop by the 
food court and see all the 
dining options for yourself.

Now that I have gifted 
you all with this knowledge 
get out there and experi-
ence all the dining options 
that Brandon has to of-
fer. Whether you’re a new-
comer to the city or, like 
me, have been here many 
times before, you too will 
be astounded with all the 
unique and diverse restau-
rants Brandon possesses.

Best plAces to eAt iN BrANdoN
Donnovan Hillman, Assistant Editor-in-Chief

With the new month 
comes a new line-

up of showing at Brandon 
University’s Evans Theatre. 
And with the snow on the 
ground there’s no better 
time to stay indoors out of 
the cold and catch some 
cozy entertainment.

The Sisters Brothers will 
be having three showings 
beginning on November 
9th at 7:30, another on the 
following day on the 10th at 

7:30, with the last on the 
11th also at 7:30. The Sisters 
Brothers is based on the 
novel by Canadian author 
Patrick deWitt. The story 
follows that of the assassin 
brothers Eli and Charlie 
Sisters as they pursue their 
target Hermann Kermit 
Warm, while dealing with 
Eli’s doubts about the wis-
dom in his chosen profes-
sion and the potential con-
flict of a counter offer by 

Hermann. This film is rated 
14A for violence. 

The Wife will be play-
ing from November 16th 
to the 18th at 7:30 p.m. in 
the Evans Theatre. Based 
on the novel by the same 
name by bestselling author 
Meg Wolitzer, the story is 
that of the wife of to a soon 
to be noble prize winning 
writer who travels with her 
husband to Stockholm to 
receive his prize. Conflicts 

arise however as complexi-
ties in the relationship are 
revealed and the impact 
of gender is revealed upon 
the Wife’s own literary pur-
suits. The film is rated 14A 
for course language.

Lastly from Novem-
ber 30th till December 2nd 
at 7:30p.m. Beautiful Boy 
will be playing. Based on 
the memoirs of David Sheff 
and Nic Sheff, the film fol-
lows divorced father and 

journalist David Sheff as he 
struggles to reconnect and 
help his son who has be-
come addicted to metham-
phetamine. The film stars 
Steve Carell as David Sheff 
and Timothée Chalamet as 
son Nic Sheff. The film is 
rated 14A for drug use. 

All movie tickets are $6 
cash only at the door. 

eVANs theAtre updAte
Carly Murkin, Basically A Badass

Brandon University re-
cently had two mem-

bers in the Department of 
Geography recognized with 
awards from the Canadian 
Association of Geographers 
(CAG). Professor Emeritus 
Roderick McGinn and Dr. 
Rachel Herron have made 
significant scholarly con-
tributions to their fields of 
study and were presented 
awards on the 29th of Sep-
tember in Hecla Manitoba. 

Dr. McGinn received 

the John H. Wakentin 
Award for his contributions 
to Geography of the West-
ern Interior.

Dr. Herron received 
the Prairie CAG Early-Ca-
reer Award for her health 
based contributions and 
exceptional achievement in 
teaching.

Both professors are not-
ed as contributing mean-
ingful and important work 
in Western Manitoba. Dr. 
McGinn shows great pas-

sion in his research and has 
spent a lifetime exploring 
the complex physical ge-
ography of western Mani-
toba. Dr. Herron is noted 
as being one of the leading 
early-career health geogra-
phers in Canada. Her work 
exceeds all expectations and 
her ambitions are great, it 
shows deeply in her accom-
plishments. Dr. Herron is 
a Canada Research Chair, 
has as many as twelve peer-
reviewed papers and four 

book chapters with more 
in review, and is playing a 
lead role in developing a 
new research centre at BU 
and creating CIHR and 
SSHRC grants in the com-
munity.

Dr. Eberts, president of 
the PCAG and professor 
of Geography says “BU is 
home to world class schol-
ars and our students are 
truly privileged to study 
and work with some of the 
best geographers in the re-

gion and beyond.”
Congratulations goes 

out to the talented and 
hardworking professors! For 
more information on the 
professors or their awards 
you can check out the CAG 
website or BU website. Best 
of luck in your future en-
deavours professors!

 

depArtmeNt oF geogrAphY AwArds
Robert Killam, Editor-in-Chief



 
desks for sale

Are you looking for a gently used 
desk? The Quill has some for 

sale! Stop by our office or email 
for more info!

2nd Floor KDC
eic@thequill.ca
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Got something you want to 

sell? Looking for something to 
buy?

Students get free classified ads 
with The Quill!

Email us at eic@thequill.ca

Quill clAssiFieds

ANd Notices

 
We want you!

If you like to write, take pic-
tures, or draw things, 

you should work for The Quill!
We can offer a cool office to 
nap in and tuition rebates.

 Email us at eic@thequill.ca!


