
y Pizzagate:
m Excal hacks uncover mock mozzarella
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continue ordering the pizza irrespec­
tive of its decline and feared 
“selective-slice retaliation”— 
illuminated us to the fact that the 
digression had coincided with a 
redecoration of the cafeteria. In­
deed, new ambient lighting had been 
surreptitiously installed over the 
Xmas break.

Simultaneously, the very aesthetic 
appeal of the pizza-making process 
had been withdrawn. We were short­
changed as the cafeteria withdrew 
the felicitous performance of dough- 
kneading, and through cleverly- 
designed visual barriers, had ren­
dered secret the topping ceremony. 
The consumer is presently fully alie­
nated from the process: s/he might, 
if lucky, view only the finished raw 
product being popped from its pack­
ing crate into the oven. What the new 
counter is, in actuality, hiding is the 
absence of Pizza’s traditional labor- 
intensive base. With Winters’ reluc­
tance to disclose to the public their 
contra-humanistic, machine- 
fabricated product, we might infer 
thusly that a sense of shame has been 
felt at the managerial level. No; a 
measure so pervasive and unethical 
as this one perpetrated by Winters 
cannot be solely an economic one, 
one which could be flimsily con­
cealed by low lights and new staff 
and justified only by the final bal­
ance sheet: there is a larger principle 
at work here.

Winters cafeteria has saliently 
shifted to the political right. In an 
appeal to the changed consumer face 
at York, it has sought to match the 
different political/economic ideolo­
gies of the customer. The new right 
at York, burgeoning and evidenced 
by the growing popularity of Ayn 
Rand, are being given the clarion call 
by Winters. These people appreciate 
the means over the end. These people 
prefer the idea of Pizza over its taste, 
gladly surrendering the old 
cooperatively-made pizza for the 
new, mechanized, individual-run 
pizza parlor.

As disparate as these factors may 
seem, Blakeley and I could only con­
clude collusion. Given the continua­
tion of the present pizza-making 
infrastructure, things will not likely 
improve. Ayn Rand munches on a 
McCain frozen pizza and smiles a 
rare smile.

parsimony. The result? A noticeably 
depreciated and, in fact, unsatisfac­
tory product. In a few short weeks, 
Winters’ only reason for existing, the 
very epicurean rock upon which the 
foundations of the college had been 
laid, had disappeared.

What heralded the change, the 
digression, this trend away from 
fresh to frozen and canned? Blakeley 
and I wanted the facts before we 
began drawing conclusions.

First, we sought to corroborate 
our findings; we surveyed other din­
ers informally and found a consen­
sus of dissatisfaction. One sagacious 
consumer—who wished to remain 
unidentified, for she was going to
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Resident prince of verbosity 
R.D. Macpherson and trusty 
sidekick Blakeley recent 
made a horrifying discovery 
in the newly-decorated Win­
ters Dining Hall. So sit down, 
and if you have a weak 
stomach 
... beware!
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“Although you're grievin', 
don’t think of leavin’,
Now that I’ve go you by my side. "

Some rumblings, a basic urge, and 
the stomach signals its readiness for 
a slice or two of Winters pizza. 
Blakeley and I would honor that call 
willingly, and Winters would always 
satisfy. Whether one chose the 
Deluxe or the Vegetarian slice, one 
was in for a veritable plethora of 
tastes, textures and toppings. With 
such anticipation, Blakeley and I 
made our weekly pilgrimage to pizza 
mecca on the first Tuesday of 
the new term.

Those fresh, lovely hand-made 
shells (or crusts) were gone. Before 
us was a machine-made, pre-fabricated,- 
once-frozen hollow reminder of the 
past glory of the Winters Pizza. The 
toppings, once garden-fresh, and 
present in extravagant proportions, 
were
were applied with an unprecedented
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10% DISCOUNT FOR YORK STUDENTS

--------B AMICI’S -
PIZZERIA & RESTAURANT
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TAKE OUT AND FREE DELIVERY

PANZEROm
PIZZA, COLD DRINKS, SANDWICHES 

G ALL ITALIAN FOOD
TEL: 736-4884

TRY OUR NEW HOT TABLE FOR FAST SERVICEdistinctly born of cans and
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■ 630-4651

"Scruples" Hair Design is proud to be in 
our 5th Year of successful business.

Salon hours are:
Monday - Wednesday 9:00 a.m. - 5:30 p.m. 
Thursday - Friday 9:00 a.m. - 7:00 p.m. 
and Saturday 9:00 a m. - 3:30 p.m.
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■Æ*Above: Unsuspecting stu­
dent reaches for a slice of 
‘right-wing’pizza. Right: Win­
ters Dining Hall staffer pre­
pares pizza behind cleverly 
designed visual barrier. 
Below: A swarm of fallen piz­
zas captured at a Batman­
like angle.
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Dear Clients,

Scruples presents our extended new line of friendly 
services to comfort your needs.

Weddings parties which include special Saturday 
morning hours devoted to you. We do updos and braids 
which are complimented with ornaments such as 
barretts, bows and sparkled sprays. Brides are requested 
to come in 2 weeks prior to the wedding day, for vale 
trial.
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PHOTOS: GARY BLAKELEY
We offer consiltations to each and every client before

their haircut. Fashionable hairstyles are suggested by 
our stylists. Various latest fashion magazines can help in 

decision. We have two artistic directors and two

;

your 
hairstylists.

Our technician offers unique methods in our many 
perm and color selection. Techniques such as weave 
perming and foil highlighting are performed here.

Our fabulous Skin Care located directly across from 
the Salon provides almost any facility needed by every 
woman or man. Retail products are also sold here.

« A:\ j

:W : brx:.
Sx*|

. -

r\ 1
‘

U
See You SoonW

> «Om Special Thanks From Our Staff Tano
Albert
Mary
Anna
Lora
Kerri
Sandra
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1315 Finch Ave. W., 
Downsview, Ontario M3J 2G6WSc
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