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IN SHORT
Add date is Friday, Oct. 6. Remem-
ber to check your registration on 
WebSIS.

Buses will replace Red Line ser-
vice between Park Street and Ken-
dall/MIT stations on weekends 
beginning Friday, Sept. 29 through 
Sunday, Dec. 21 due to the Longfel-

low Bridge Project. 

Send news and tips to news@tech.
mit.edu.

Cross-registered classes can now 
be petitioned for HASS-A credit

Students may now petition 
art courses taken at Harvard, 
Wellesley, or the Massachusetts 
College of Art and Design (Mas-
sArt) to count for the HASS-A 
requirement.

Previously, subjects taken 
via cross registration could only 
be counted as HASS electives, 
which fulfi ll the 8 subject HASS 
requirement but do not fulfi ll the 
HASS distribution component.

“We’ll be considering peti-
tions on a case-by-case basis. 
We’ll take into account whether 
a similar class exists at MIT and 
whether the class emphasizes 
expressive and aesthetic tech-
niques, among other things,” a 
representative of the Offi  ce of 
the HASS Requirement told  � e 
Tech two weeks ago.

Th e change was enacted due 
to a lack of traditional art courses 
off ered for-credit at MIT. While 
the SAA (Student Arts Associa-
tion) off ers ceramics, drawing, 
painting, and photography class-

es held at the student center, they 
are not for-credit and require 
payment to enroll.

Last spring the music depart-
ment added 21M.601 (Drawing 
For Designers), an art studio 
course that inspired the creation 
of murals underneath E17 and 
building 66, known as the Bor-
derline Project.

“On the fi rst day, the teacher 
asked the students why were we 
here,” said Julia Rue ‘18 in an in-
terview with the DSL. “And a lot 
of them had really similar an-
swers. It was basically, ‘I used 
to do art in high school, and I 
want to continue it here now at 
MIT, but I didn’t really have the 
chance,’” she said.

“We want students to have 
options,” said the representative, 
who asked not to be mentioned 
by name. “Cross-registering is by 
no means easy. It takes time and 
paperwork, but the fl exibility is 
there.”

—By Amy Shim

Hasan Minhaj calls attention to 
refugees in his stand-up routine

‘Daily Show’ comedian performs at Kresge to sold-out audience
By Sandhya Kalavacherla

Hasan Minhaj performed at 
Kresge Auditorium last Saturday at 8 
p.m. as a part of MIT Undergraduate 
Association’s FallFest.

Hasan Minhaj is an American 
comedian, best known for serving 
as the MC for the 2017 White House 
Correspondents’ Dinner and his 
Netfl ix stand-up comedy special, the 
Homecoming King. Minhaj current-
ly serves as a Senior Correspondent 
on Th e Daily Show.

Th is comedian and political ac-
tivist was well-received by the MIT 
community. In fact, his show at MIT 

last Saturday was sold out weeks in 
advance, and attendees began lining 
up outside Kresge at 6 p.m.

Audience members were gener-
ally restless during the opening act 
for Minhaj —a 30-minute stand-up 
routine by James Austin Johnson, a 
comedian from Los Angeles.

“Anything seemed funny after 
that,” one student told Th e Tech.

Minhaj presented a roughly 
30-minute set accompanied by a 
slideshow presentation. He later 
opened up the fl oor to a question and 
answer session with the audience.

Minhaj opened his set by re-
counting his fl ight back to New York 

City from Alabama. He explained 
how the other passengers on the 
plane were uncomfortable with Min-
haj’s mother speaking to him in Urdu 
on speaker phone.

He recalled feeling guilty for re-
sponding in English and quickly 
hanging up on his mother. He then 
pointed out that he saw a fellow pas-
senger using a Samsung Galaxy Note 
7 on the fl ight. Minhaj wondered 
why this phone wasn’t making any-
body else uncomfortable.

He then reasoned that “just be-
cause one Samsung Galaxy Note 7 

Nobel Prize in physics awarded 
to LIGO researchers

MIT’s Rainer Weiss shares prize with Caltech profs

By Dennis Overbye
THE NEW YORK TIMES

Rainer Weiss, a professor at the 
Massachusetts Institute of Technol-
ogy, and Kip Th orne and Barry Bar-
ish, both of the California Institute of 
Technology, were awarded the No-
bel Prize in physics on Tuesday for 
the fi rst direct observation of ripples 
in space-time known as gravitation-
al waves, which were predicted by 
Albert Einstein a century ago.

In announcing the award, the 
Royal Swedish Academy called it “a 
discovery that shook the world.”

In February 2016, when an in-
ternational collaboration of physi-
cists and astronomers announced 
that they had recorded gravitational 
waves emanating from the collision 
of a pair of massive black holes a bil-
lion light years away, it mesmerized 
the world.

Weiss, 85, Th orne, 77, and Barish, 
81, were the architects and leaders 
of LIGO, the Laser Interferometer 
Gravitational-wave Observatory, the 
instrument that detected the gravi-
tational waves, and a sister orga-
nization the LIGO Scientifi c Col-
laboration of more than a thousand 
scientists who analyzed the data.

Weiss will receive half of the 
prize of 9 million Swedish Kronor 
and Th orne and Barish will split the 
other half.

Weiss was born in Berlin in 1932 
and came to New York by way of 
Czechoslovakia in 1939. As a high 
school student, he became an ex-
pert in building high-quality sound 
systems and entered MIT intending 
to major in electrical engineering. 

He later went to work in a physics 
lab and wound up with a Ph.D. from 
MIT.

Th orne was born and raised in 
Logan, Utah, receiving a bachelor’s 
degree from Caltech and then a 
Ph.D. from Princeton under the tu-
telage of John Archibald Wheeler, an 
evangelist for Einstein’s theory who 
coined the term black holes, and 
who initiated Th orne into their mys-
teries. “He blew my mind,” Th orne 
later said.

Barish was born in Omaha, Ne-
braska, was raised in Los Angeles 

and studied physics at the University 
of California, Berkeley, getting a doc-
torate there before joining Caltech. 
One of the mandarins of Big Science, 
he had led a team that designed a $1 
billion detector for the giant Super-
conducting Supercollider.

Reached by telephone by the No-
bel committee, Weiss said that he 
considered the award as recognition 
for the work of about a thousand 
people over “I hate to say it — 40 
years.”

© 2017 New York Times News 
Service

Survey prompts 
meal plan revision
DSL considering roll-over meal 

swipes and dining dollars
By Jessica Shi

Th e Division of Student Life 
(DSL), in coordination with stu-
dent representatives on the Dor-
mitory Council (DormCon), is 
currently engaged in a Food & 
Dining Review process.   Some 
changes being considered in-
clude roll-over meals and “din-
ing dollars” to spend at retail 
locations.

Th e fi rst visible, major out-
come students can expect to see 
are revisions to the existing meal 
plan structure, with specifi cs 
to be announced this winter or 
spring.

One “very likely” change is the 
introduction of a meals per se-
mester system in addition to the 
current meals per week system, 
said Joe Murphy ’19, a DormCon 
dining co-chair. Under this al-
ternative, meals would rollover 
instead of expiring at the end of 
each week, allowing students to 
more fl exibly choose when to use 
their swipes.

Th e new options currently be-
ing considered range from 100 to 
200 meals per semester, Murphy 
said. For context, a Full 19 plan 
translates to approximately 299 
meals per semester, and an Any 
14 plan translates to approxi-
mately 220 meals per semester.

Another proposed change, 
which Murphy said is still “up 
in the air,” would eliminate the 
distinctions between the Any 

(swipes can be used for any 
meal) and Basic (swipes can only 
be used for breakfast and dinner) 
tiers in favor of Any plans only.

Th e two tiers were concluded 
to be comparable in terms of cost. 
“If it could be done without incur-
ring a large cost increase, it is like-
ly that Basic plans would be elimi-
nated to give everyone the full 
fl exibility off ered by the Any plans 
and simplify the plan options in 
light of other options becoming 
available,” Murphy explained.

Th ese potential shifts are in 
line with the results of a voluntary, 
campus-wide survey on students’ 
dining habits and preferences con-
ducted last March by the DSL and 
Envision Strategies, a consulting 
fi rm.

Approximately 29% of under-
graduate respondents living in 
dining hall dorms skip lunch, ac-
cording to presentation slides of 
key survey fi ndings published on 
the DSL website. Th is result is “not 
surprising,” the slides said, given 
that approximately 50% of meal 
plan holders are on a meal plan 
that does not include lunch.

Comparatively, approximately 
13% of undergraduate respon-
dents living in a cook-for-yourself 
community and 2% of graduate re-
spondents skip lunch.

Th e survey also asked students 
to provide “feedback on some new 
ideas.”

MAHI SHAFIULLAH—THE TECH

Rainer Weiss, professor emeritus at MIT, chats animatedly during an 
Oct. 3 lunch hosted by the physics department to celebrate his Nobel 
win earlier that day. The entire MIT physics community was invited to the 
lunch, with more than a hundred students and faculty passing through 
the Marlar Lounge to congratulate and to take sel� es with the laureate.

Dining, Page 2

Hasan, Page 2
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By Charlotte Minsky and 
Phi Xu

Today, we can expect con-
tinued warm, sunny conditions 
as we cling to the last vestiges 
of summer. On Friday and Sat-
urday, we will experience a 
brief cooldown with highs in 
the 70s as cooler air pushes in 
behind a cold front. Beginning 
Sunday, warmer conditions will 
return as highs increase to the 
upper 70s before another sys-
tem sweeps in. Throughout the 
entire forecast period, a small 
chance of showers will persist, 
but they should not bring mean-

ingful rain to the Boston area. 
Elsewhere across the US, rain 
and showers will progressively 
move throughout central United 
States over the next few days, as 
cooler air pushes into the Great 
Plains. Looking further abroad, 
a tropical system has formed off 
the coast of Nicaragua and will 
continue north in the coming 
days. The storm, which already 
is or will likely become Nate, 
will possibly strengthen and 
approach the Gulf Coast region 
early next week. It may bring a 
risk of heavy rain, rip currents, 
and tornadoes to a wide region 
along its path.

Slight chance showers to 
come, Nate’s fate 
unknown
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One such idea is a “Grab & Go 
Station,” where students could use 
a meal swipe to take 4 or 5 items on 
the go; approximately 59% of meal 
plan holders positively indicated 
that they would like to have such 
an option on main campus (east of 
Massachusetts Avenue) for lunch.

Another idea is “Dining Dol-
lars,” which could be added as an 
additional component in meal 
plans, separate from swipes, and 
allow students to buy items à la 
carte from retail locations on cam-
pus; approximately 58% of meal 
plan holders expressed interest.

Each of these options present 
logistical challenges, Murphy said, 
but they are part of a larger prior-
ity “to make your meal plan useful 
in other places than house dining 
halls.”

“We are also looking to create 
meal plans that are specifically de-
signed for students in our cook-for-
yourself communities, which will 
remain completely voluntary,” said 
Peter Cummings, executive direc-
tor of administration for the DSL.

In conjunction with these 
discussions, the DSL is also in 
the preparatory stages of select-
ing a vendor for a new dining 
contract. Requests for proposal 
(RFP) should be sent out by the 
end of this month, according to 
Cummings.

Then, interested vendors will 
bid on the RFP. Likely candidates — 
major companies that are viable to 
service this campus — include Bon 
Appétit, the current house dining 
provider, whose original contract 
with MIT expired in 2016 and was 
renewed for a period of two years; 
Aramark, the current provider for 
several retail cafés on campus; and 
Sodexo, Cummings said.

“Our goal with the RFP is to 
bring house dining and some el-
ements of the retail outlets un-
der one contract,” Cummings 
explained. More broadly, the 
DSL also “really wants a dining 
program that effectively and effi-
ciently supports students’ dining 
throughout the day — we want to 
make it seamless to students. Right 
now, it’s not seamless.”

In addition to factors of cost 

and food quality, Cummings said 
that MIT is looking for a vendor 
with “corporate philosophies and 
actions on issues around social re-
sponsibility that are in alignment 
with MIT’s values,” as demonstrat-
ed through good food sourcing 
and fair labor practices; a “track 
record of being innovative”; and a 
desire to “bring the dining experi-
ence closer to the students,” such 
as through test kitchens and cook-
ing demonstrations.

For students, regardless of 
which vendor the DSL ultimately 
chooses, the expectation is that the 
quality of food in house dining will 
be maintained, Cummings said.

For dining and retail employ-
ees, standard practice dictates that 
management staff often change 
with a change in companies, but 
service staff, who are unionized, 
may stay on if they wish.

If progress continues accord-
ing to schedule, the bidding and 
decision-making process will cul-
minate with a new dining contract 
taking effect on July 1, 2018.

blows up, it doesn’t mean they’re 
all going to blow up.”

He used this subtle jab to tran-
sition into the refugee and immi-
gration debate, and showed sev-
eral clips from American media 
outlets that perpetuate the idea 
that refugees posed a threat to 
American safety.

In response, he presented a 
comical comparison of the sta-
tistics of the causes of deaths 
in America, and pointed out 
how the number of people who 
have died from less politically-
charged  causes, such as being 
buried alive or choking on food, 
is exponentially higher than those 

who have died at the hand of a 
refugee.

Minhaj further lamented the 
double standard in how we view 
those who commit acts of extrem-
ism — white males who commits 
acts of terrorism are labeled as 
“lone wolves,” while people of 
other races who commit acts of 
terrorism suddenly come to rep-
resent their race as a whole.

Minhaj ended by urging that 
we give these refugees and immi-
grants a chance, as our nation was 
built by refugees and immigrants 
who were given a chance genera-
tions ago.

Audience members were gen-
erally impressed by Minhaj’s 
spontaneity during the question 
and answer session.

Attendees lined up at the mic 
and asked Minhaj several ques-
tions, ranging from how he bal-
ances his roles as both a comedi-
an and a political activist to what 
his favorite kebab is.

One MIT student asked Minhaj 
to reveal what question he would 
like to ask an MIT student, to 
which Minhaj asked, “How does it 
feel to know that you’ve made it?” 
— a response that elicited a long 
applause from the audience.

Others thanked Minhaj publi-
cally for being a role model and 
working to advocate for not only 
for the Muslim community but 
also for other minorities. One au-
dience member even climbed up 
on stage to given Minhaj a hug.

Hasan, from Page 1

Dining, from Page 1

DSL  contemplates meal plans 
for cook-for-yourself students 

‘You’ve made it,’ Minhaj 
says to MIT students
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� e last issue incorrectly stated Alexander Janko composed 
the score for “Anastasia.” He did not compose it.CORRECTIONS

Chairman
Karleigh Moore ’16

Editor in Chief
Vivian  Zhong ’19

Business Manager
Christopher Wang ’19

Managing Editor
Áron Ricardo Perez-Lopez ’20

Executive Editor
Emma Bingham ’19

NEWS STAFF

News Editors: Patrick Wahl  ’18, Anshula 

Gandhi ’19; Staff: Olivia Brode-Roger ’17, Drew 

Bent  ’18, Marie Patino  ’18, Divya Gopinath  ’19, 

Meenakshi Sivapriya  ’19, Melody Tan  ’20, Rose 

E. Wang  ’20; Meteorologists: Erik Lindgren  G, 

Colin Thackray G, Vince Agard ’11.

PRODUCTION STAFF

Editor: Eber Nolasco-Martinez ’20; Staff: Melissa 

Cao  ’20, Jierui Fang  ’20, Shannon Peng  ’20, 

Nina Wang  ’20, Sara Wilson  ’20; Illustrators: 
Taksapaun Kittiakrastien ’14, Jessie Wang ’19.

OPINION STAFF

Editor: Steven Truong  ’20; Staff: Michael 

Beautyman  G, Keertan Kini  ’16, Isaac 

Silberberg ’16, Daniel Perry ’19.

SPORTS STAFF

Editors: Zachary Collins ’19, Ahaan Rungta ’19; 

Staff: Souparno Ghosh G, Yueyang Ying ’19.

ARTS STAFF

Editors: Nafisa Syed  ’19, Ivy Li  ’20; Staff: Josh 

Cowls  G, Alexandra Sourakov  ’18, Mariam 

Dogar  ’20, Rona Wang  ’20, Erica Weng  ’20, 

Nathan Liang ’21.

PHOTOGRAPHY STAFF

Assoc iate  Editors: Ho Yin Au  ’13, Mahi 

Shafiullah  ’19, Damian Barabonkov  ’20; Staff: 
Skyler E. Adams  ’16, Sarah Liu  ’16, Tristan 

Honscheid  ’18, Daniel Mirny  ’18, Robert 

Rusch  ’18, Jisoo Min  ’19, Mati Alemayehu  ’20, 

Lily Bailey ’20, Anselmo Cassiano, Ping Xu.

CAMPUS LIFE STAFF

Editor: Chloe Yang  ’19; Staff: Elaine Lin  ’18, 

Jing Lin ’18, Nina Lutz ’19, Michal Shlapentokh-

Rothman ’19.

COPY STAFF

Copy Chief: Josephine Yu ’20.

BUSINESS STAFF

Staff: Angela Leong  ’18, Aaron Zeng  ’18, 

Catherine Looby ’19, Katherine Wang ’19.

TECHNOLOGY STAFF

Director: Jiahao Li ’18; Staff: Greg Steinbrecher G, 

Ray Wang ’18, Kavya Ravichandran ’20.

SOCIAL MEDIA STAFF

Editor: Hannah Rudoltz ’18.

EDITORS AT LARGE

Senior Editor: Vivian Hu ’18.

ADVISORY BOARD

Paul E. Schindler, Jr.  ’74, V. Michael Bove  ’83, 

Barry S. Surman  ’84, Deborah A. Levinson  ’91, 

Karen Kaplan  ’93, Saul Blumenthal  ’98, Frank 

Dabek  ’00, Satwiksai Seshasai  ’01, Daniel Ryan 

Bersak  ’02, Eric J. Cholankeril  ’02, Nathan 

Collins SM  ’03, Tiffany Dohzen  ’06, Beckett 

W. Sterner  ’06, Marissa Vogt  ’06, Andrew 

T. Lukmann  ’07, Zachary Ozer  ’07, Austin 

Chu  ’08, Michael McGraw-Herdeg  ’08, Marie 

Y. Thibault  ’08, Ricardo Ramirez  ’09, Nick 

Semenkovich  ’09, Angeline Wang  ’09, Quentin 

Smith ’10, Jeff Guo ’11, Joseph Maurer ’12, Ethan 

A. Solomon ’12, Connor Kirschbaum ’13, Jessica 

J. Pourian  ’13, Aislyn Schalck  ’13, Anne Cai  ’14, 

Jessica L. Wass  ’14, Bruno Faviero  ’15, Kali 

Xu ’15, Leon Lin ’16, Kath Xu ’16, Anthony Yu ’16, 

Colleen Madlinger  ’17, William Navarre  ’17, 

Katherine Nazemi ’17, B. D. Colen.

PRODUCTION STAFF FOR THIS ISSUE

Editors: Eber Nolasco-Martinez  ’20, Áron 

Ricardo Perez-Lopez  ’20; Staff: Jenny Chan ’21; 

Alvin Zhu ’21;   Copy Editors: Josephine Yu ’20.

� e Tech (ISSN 0148-9607) is published on � ursdays during the aca-

demic year (except during MIT vacations) and monthly during the sum-

mer by � e Tech, Room W20-483, 84 Massachusetts Avenue, Cambridge, 

Mass. 02139. Subscriptions are $50.00 per year (third class). POSTMAS-

TER: Please send all address changes to our mailing address: � e Tech, 

P.O. Box 397029, Cambridge, Mass. 02139-7029. TELEPHONE: Editorial: 

(617) 253-1541. Business: (617) 258-8324. Facsimile: (617) 258-8226. Ad-

vertising, subscription, and typesetting rates available. Entire contents © 

2017 � e Tech. Printed by Turley Publications, Inc.

Established 1881Established 1881
S

C
IE

N
C

E
 S

C
IE

N
C

E
 S

C
IE

N
C

E
 S

C
IE

N
C

E
 S

C
IE

N
C

E
 S

C
IE

N
C

E
 S

C
IE

N
C

E
 S

C
IE
N
C
E

 S
C

IE
N

C
E

 S
C

IE
N

C
E SpaceX’s grand plans for Mars 

travel
“You’re gonna break some people” on the path to progress, 
COO says

By Meenakshi Sivapriya
NEWS STAFF

President and COO of SpaceX, Gwynne 
Shotwell, spoke to MIT students about 
SpaceX’s plans to build a home on Mars at 
the “� e Road to Mars” event in 10-250 last 
Wednesday, as part of Career Fair Week. 
Two days later, SpaceX founder and CEO 
Elon Musk presented on the same topic to 
the International Astronautical Congress 
in Adelaide.

“When Elon talked in 2002 about tak-
ing people to Mars, they thought he was 
crazy. But now the world has changed dra-
matically,” Shotwell said.

“Mission to Mars is a risk management 
for the human race. Something will hap-
pen on Earth and it would be important for 
humans to survive and go to a new place,” 
Shotwell told the audience, explaining the 
main motivation behind the project.

“Humans explore,” she added. “� ere’s 
no better way to do it than by going far 
away. � is is the one place I out-vision 
Elon. Mars is not it. We should establish a 
settlement there, but we should go further. 

My favorite show was Fire� y. We should go 
to other solar systems and galaxies.”

What about the consequences back at 
home?  In response to an audience ques-
tion about SpaceX’s impact on smaller 
enterprises, Shotwell said,  “You’re gonna 
break some people, break some com-
panies. But that’s the only way to make 
progress. If you’re doing crazy things and 
making an incredible impact but no one 
would care, what are you doing it for? Poke 
someone in the eye, you’re doing some-
thing right.”

Shotwell presented multiple videos 
of SpaceX’s rocket testing through the 
years, along with a blooper reel of failed 
attempts. “Failure sucks, especially when 
you’ve got customers’ payloads on top. 
But you do learn a lot from failures. It’s 
just best to not blow your customers o� ,” 
she quipped.

� e demand for commercial space 
travel exists, Shotwell said: “� ere are a 
lot of wealthy people who want to pay a 
ridiculous amount of money to � y around 
to the moon on the weekends.”

Nevertheless, SpaceX aims to reduce 
the cost of the trip to the equivalent of 

an economy class plane ticket. To do so, 
SpaceX plans to reuse and improve the 
technology of launching stages. “� ere’s a 
criticality of recoverability. � e real key is 
to be able to reuse the stage, understand 
them, go through them with a 
 ne tooth 
comb, and re-� y them,” Shotwell said. “We 
are gonna charge only a one-way to Mars 
and you can come back for free.”

In order to ensure that a round trip is 
possible, SpaceX will need to equip the 
passengers with the required resources to 
return to Earth. Some of these resources 
will be gathered from Mars itself, Shotwell 
told  � e Tech after the talk: “Rocket pro-
pellant fuels are liquid oxygen and meth-
ane. You can make methane on the sur-
face of Mars using resources from the soil.”

SpaceX has another project lined up 
called the Global Broadband Internet, 
which will be set up by arranging a “con-
stellation of small satellites” around Earth.

� e two key reasons for this project, 
Shotwell said, was to make “scads of cash” 
to pay for the trip to Mars and to put a con-
stellation of satellites around Mars and as 
a bridge between Earth and Mars to enable 
communication for the Martian colonials.

Do you have 
a question 
for 
President 
Reif?

Join The Tech’s news 
department!

join@tech.mit.edu
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E-mail join@tech.mit.edu
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RESTAURANT REVIEW

BB.Q Chicken introduces Boston to its tender 
glory
Korean fried chicken place intends to bring something new to your plate

By Mahi Shafiullah

A light blue interior, divided cleanly 
into two by a row of booths in the middle, 
welcomes you as you walk in. The music 
perplexes your ears for a while even if you 
are caught up with the latest pop music 
trends. An open bar counter crowns the 
walkway on one side. On the other side, 
a table well-lit by hanging lamps and sur-
rounded by tall tools is the vanguard to a 
long row of smaller, more restaurant-like 
tables; and invites you to grab something 
to drink, sit down and chat. For the first 
30 seconds when you are not accustomed 
to the new sight, you may try to decide 
whether it’s a hipster coffee bar or a fried 
chicken place, and then decide it can be a 

bit of both.
This is the sight that welcomes you at 

the BB.Q Chicken, a Korean fried chicken 
place recently opened in Allston, at 182 
Harvard Ave. If you have been to Super88 
before, it is quite close. From my experi-
ence, BB.Q Chicken is ready to offer you 
something new with their signature olive 
oil fried chickens battered with an innova-
tive collection of spices.

I got to try three different dishes of 
chicken — Gangnam-style wings, the 
Cheeslings, and Golden Olive Chicken, 
with sides of pickled radishes and vine-
gar-coleslaw. The most amazing part over-
all was of course also the biggest concern 
of any food lover at a fried chicken place 
— the chicken. All three dishes contained 

one of the juiciest chicken meat I have 
experienced at a fried chicken place. It 
was cooked thoroughly and came in both 
white and dark variants over the three 
dishes, and even a merciless critic like me 
couldn’t find much to complain about.

The Gangnam-style wings, despite be-
ing cheesily named, were not the cheesi-
est (that was the Cheeslings). They were 
thinly coated with spices and chili and 
fried to a light brown perfection. If you 
are bothered by the appearance of chili in 
your chicken, you can remove it and com-
pletely forget about the spiciness. But, if 
you are someone like me, to whom spici-
ness is a synonym for life, you will love ev-
ery single one of them. Even when we all 
know Gangnam-style wings will probably 

never be as popular as its namesake, I can 
always hope it will.

The signature dish of BB.Q chicken, 
Golden Olive Chicken, is a must if you 
like a sense of dissonance between your 
sense of sight and taste. On the surface, 
it looks the same as any traditional fried 
chicken with a thick, golden-brown layer 
of crunchy batter. With the first bite, that 
illusion vanishes as you taste the lightness 
of olive oil welding the chicken with the 
fried batter. This good feeling may persist 
as long as you don’t have a surprise en-
counter with a lost clutter of spices in a 
bite as I did.

The Cheeslings were the source of 
sweet-and-savory goodness in the bunch. 
I enjoy cheese in moderation, so the gold-
en-yellow tenders fried in a cheesy bat-
ter was obviously not my favorite. But, if 
you are someone who enjoys the powdery 
simplicity of parmesan or the smooth tex-
ture of mozzarella, you might enjoy the 
combined texture over the juicy chicken 
that dominates the Cheeslings.

None of the chicken dishes were as 
spicy as Bonchon’s spicy chicken, al-
though that might have been because of 
my specific request. Instead, BB.Q Chick-
en offers a subtler sensation on the taste 
buds, which the use of olive oil might have 
hinted at earlier. With a variety of seat-
ing arrangements, innovative offerings of 
fried chicken and a hospitable attitude, 
BB.Q chicken might be the next stop in 
your nights out if you’re open to new 
experiences.

BB.Q Chicken
Korean, $

Every day: 11:00 a.m. – 
11:00 p.m.

182 Harvard Ave

Boston, MA 02134

MAHI SHAFIULLAH—THE TECH

Cheeslings, Golden Olive chicken and Gangnam-style wings at BB.Q Chicken — A Korean-style olive-oil fried chicken place opened 
recently in Allston.

CONCERT REVIEW

Can I interest you in an instrumentalist’s 
revolution?
The Boston Symphony Orchestra performs Beethoven’s Piano Concerto No. 4 & 
Shostakovich’s The Year 1905

By Torri Yearwood

As usual, hearing the orchestra warm 
up is an entertaining prelude to the con-
cert. The strings playing frantic and chaot-
ic runs are occasionally overshadowed by 
a horn crying out or a flute furiously chirp-
ing away, but today, something was under-
neath it all: the ominous beating of drums. 
The bass drum was tuned to its booming 
magnificence, the timpani scaled across 
its range, the snares tested. In addition to 
this slightly unusual sound a grand piano 
dominated center-stage, taking the con-
ductor’s usual spot as center of attention.

Wordlessly, the conductor, Andris 
Nelsons, and tonight’s piano virtuoso, 
Paul Lewis, took to the stage in a shower 

of applause as the anticipation of the 
crowd rose rising. Both took their posi-
tions, the lights dimmed, and silence fell. 
Softly, Lewis introduced a simple melo-
dy, short and sweet, to be picked up by a 
hushed orchestra, building lightly at first, 
then grandly, growing dramatically in the 
strings. Lewis then re-entered, joining in, 
scaling up and down the piano with speed 
and vigor to match the violins, all the while 
playing a counter-melody with his left 
hand. In all this, the piano felt almost like 
a teacher, and the orchestra its students, as 
it passionately outlined beautifully com-
plex melodies and counter-melodies, us-
ing its full range, as the orchestra repeats 
and develops their own ideas.

In the second movement, this dialogue 
becomes an argument. The orchestra an-
grily presented its theme in contrast to the 
piano’s quiet pleading, which eventually 
tamed the orchestral beast. When each 
the piece concluded, both conductor and 
soloist walked off the stage . Surprisingly, 
the pianist then returned for an improvisa-
tion on the first theme of the piece, again 
exploring the complete instrument briefly, 
laden with tasteful chording and coun-
ter-melodic vigor. An ocean of applause 
crashed down on the stage to this conclu-
sion of the dramatic piece.

The intermission came and went, build-
ing suspense as the piano disappeared 
into the left wing, bringing the full stage 
in view. The next piece was The Year 1905 

by Dmitri Shostakovich. Unsurprisingly, it 
details the prelude to the Russian Revolu-
tion, Bloody Sunday. With this in mind, I 
sat anticipating this musical rendition of 
one of the major historical turning points 
of the 20th century, as the lights dimmed 
and the strings began.

Immediately, the tone was set. The 
orchestra sounded like an organ, and 
big, dark chords filled the hall. Occasion-
ally, dissonance entered these oppressive 
chords, giving the impression of dissent, 
counteracted by a regal melody from the 
trumpets, all underscored by the dark rolls 
of thunderous timpani. Intermittently, the 
winds and high strings would interrupt 
with variations on folk tunes, reminding 
the audience of the rich and varied cul-
tures of Russia, even if the autocracy was a 
constant undertone.

This back-and-forth of expression and 
repression came to a head in a whirlwind 
of sound. The trumpets, like gunshots fir-
ing into a confused crowd, cut clear above 
the chaos of the orchestra, shouted from 
section to section, until — quiet. The low 
strings began a pizzicato variation on the 
orchestra’s earlier palace theme with im-
pressive unity, I might add), giving it a 
darker, more morbid tone.

The conflict is restated as a retelling: a 
more orderly, more furious , more sinister 
dramatization of the events of Bloody Sun-
day. Restatements of the regal theme in the 
trumpets follow, along with a mourning 

tune, for all those lost (including, alleged-
ly, Shostakovich’s father). This relative se-
renity is interrupted by an explosion of the 
percussion section over an equally loud 
orchestra; the people invigorated by the 
outrage of the events of the ninth of Janu-
ary. This passion and energy is once more 
quieted (although not quite successfully) 
by the regal theme, rife with dissonance.

The themes further evolve, with tension 
rising and falling, giving and taking, until a 
new theme, built on Bloody Sunday’s hope 
theme, angrily marches forth, the snare 
lending it  a military zeal. I can describe 
this as nothing other than revolution, fully 
fledged, organized, and malevolent, dra-
matically eliminating any essence of the 
regal theme.

However, in the end, the palace theme 
returned: after conflict, time, and revolu-
tion, still the same palace — its chords still 
rife with oppressive richness and dissatis-
fied dissonance.

This was a performance to be reck-
oned with. The performers delivered all of 
the emotion and story-telling of an opera 
wordlessly, telling the history of a people 
with their instrumentation. While the pia-
no concerto was dramatic and, for lack of a 
better term, very Beethoven-esque, it was 
blown out of the water by the majesty and 
conflict of The Year 1905.

Next week’s performance is Arlene Si-
erra’s Moler, Tchaikovsky’s Violin Concer-
to, and Rachmaninoff’s Symphony No. 2.

Beethoven’s Piano 
Concerto No. 4 & 
Shostakovich’s The 
Year 1905
Boston Symphony 
Orchestra

Sept. 29, 2017

Boston, MA 02134
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By Ivy Li and Patricia Gao

Walking by the MIT Museum is intrigu-
ing this fall — a quick peek through its Mass 
Ave windows shows patrons decked out in 

heavy goggles and backpacks meander-
ing through a mostly empty space. Th ey’re 
participating in Th e Enemy, a virtual reality 
(VR) experience intended to inform people 
about perspectives of war. We are about to 
join them.

Before entering the exhibit, we take a 
survey that determines how it will be set 
up for us: the VR world of Th e Enemy con-
tains three rooms which appear in a user-
tailored order. Even the lighting in the vir-
tual museum is determined by the survey 
answers and contributes to the interactive 
journalism.

Inside, we meet and interact with the 

holograms of six real fi ghters — one from 
each side — in three ongoing confl icts 
(those of Israel/Palestine, the Congo, and 
El Salvador). We hear back-and-forth in-
terviews wherein they discuss their history 
with violence, their thoughts about ene-
mies, and their simple hopes and fears in 
life. Th e experience is meant to encourage 
discussion on violence, humanizing the 
people involved in these confl icts.

Th e voice on the other side of the inter-
views is photojournalist Karim Ben Khelifa, 
who developed the project during his artist 
residency at MIT. Khelifa collaborated with 
MIT Professor Fox Harrell to bring his idea 

to life; beyond the VR exhibit, Th e Enemy 
exists in an augmented-reality smartphone 
application.

Th ough undergoing Th e Enemy is stress-
ful at times, it is ultimately inspiring. By vir-
tual interactions with the interviewees, we 
gained a glimpse of how it is to live in a real 
confl ict. Empathy is so important in this 
period when cultural misunderstandings 
run rampant. Th e Enemy gives names and 
faces to statistics in the news, making cur-
rent confl icts much more personal.

We encourage you to experience Th e En-
emy, which premieres in North America at 
the MIT Museum this October.

The Enemy
MIT Museum,

Cambridge, MA

Oct. 5 – Dec. 31, 2017

COURTESY OF KARIM BEN KHELIFA

Two interviewees from the Israel/Palestine confl ict in The Enemy.

VIRTUAL REALITY EXHIBIT REVIEW

Face-to-face with ‘The Enemy’
Virtual reality exhibit humanizes global confl icts

WANTED

For more information, please contact sports@the-tech.mit.edu

sports·writ·er(s)
/ˈspôrtsˌrīdərs/
noun
noun: sports writers
journalists who write about sports.
No prior experience needed! Just an interest in sports. And probably writing.
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Are you a 
tetris ninja?

Use your 
powers 

for good!

...by joining 
the production 
department at 
The Tech!
join@tech.mit.edu
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we’re seeking 
to build our 

forces
join@tech.mit.edu

Be the �rst to know about what’s happening at MIT.

The Tech is looking for news writers to...
interview students, 
 administrators, and 
       faculty...

cover new
    campus policy... 

and �nd out how MIT
    connects to the rest of 
 the world.

e-mail join@tech.mit.edu and say you want to write news.

Want to be Editor in Chief of The Tech? 
Most EICs start as news writers.
 join@tech.mit.edu

Want to be Editor in Chief of The Tech? 
Most EICs start as news writers.

 join@tech.mit.edu

Can you find the typo? (Answer is below)

The Tech is looking for copy editors!

E-mail join@tech.mit.edu

“ho-hitter” in the second line of the second paragraph should be “no-hitter”



FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 F
u
n

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

 FU
N

Thursday, October 05, 2017 The Tech 9

Advance Publicity by Billie Truitt
Solution, page 12

ACROSS
1 “. . . __ all possible”
5 Fail to connect with
9 Not ajar
13 Have a little something
14 Enduring symbol
15 Driving hazard
16 Camera setting
17 Pop singer Del Rey
18 Product like blush
19 It needs immediate 

attention
22 Bully’s tactic
23 Patch, perhaps
24 Downsize
27 CSI facility
32 Long story
36 Subsequent
38 Star Trek role
39 Words on a “No 

trespassing” sign
42 Protective sponsorship
43 Dragon’s home
44 Major muddle
45 Agreed

47 Meet the Press host
49 Opposing side
51 “But still . . .”
56 Upscale marketing strategy
62 Golf coup
63 Barbecue spoiler
64 Coveted role
65 Phantom of the Opera’s 

instrument
66 Danish shoe brand
67 Pasture portion
68 Brooding spot
69 Sign of spring
70 Adult-to-be

DOWN
1 Not suitable
2 Rural youth club
3 Late bloomer
4 That and that
5 Combative
6 Confident phrase
7 Album track
8 Sudden bites
9 “Poor” guy

10 Total looted
11 Try to sell
12 Be overrun
15 Adult
20 Wear down
21 Sunset shade
25 Be dazed
26 Hemingway, while in Paris
28 “Sorry to interrupt . . .”
29 Draw in
30 Part of MFA
31 Coastal indentations
32 Hot tubs
33 Blueprint datum
34 Nine-Oscar musical of ‘58
35 Very devoted
37 Jeopardy! contestant 

contingent
40 With equal frequency
41 Infomercial prompting
46 Garden-pond carp
48 Half of MXII
50 “Snowy” bird
52 Flamboyance, from the 

French

53 Family member
54 Entangle
55 It’s south of Brigham City
56 Lowly worker
57 Almost never seen

58 Incites, with “on”
59 Bedframe piece
60 Taken individually
61 Typesetting measure

Instructions: Fill in the grid so that each column, row, and 3 by 3 grid contains 
exactly one of each of the digits 1 through 9.

Midterms
Solution, page 12

5 2 6
1 5

1 7 8 2
7 2 4 3 1

1 8
1 6 7 5 8
8 2 9 5
5 1
9 3 1

Instructions: Fill in the grid so that each column, row, and 3 by 3 grid contains 
exactly one of each of the digits 1 through 9.

Fall
Solution, page 12

9 3 5
3 5 1 9
1 7 4 8
6 4 3

8 1
3 7 9

1 9 6 4
9 8 4 1

4 5 9

[557] Students

The same goes for the one where you’re wrestling the Green Ranger in the swimming pool full of Crisco.  You guys all 
have that dream, right?  It’s not just me.  Right?

A WEBCOMIC OF ROMANCE,
SARCASM, MATH, AND LANGUAGE

by Randall Munroe
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Survival
Solution, page 12

180× 384× 4+ 2− 24×

28× 22+ 63×

21+ 11+ 4−

126× 224× 2÷

9 360× 2×

21+ 28× 3− 16×

11+ 126× 6 7

1 225× 22+

13+ 144×

Instructions: Fill in the grid so that each column and row contains exactly one of each of the numbers 1–9. Follow the mathematical operations for each box.

[1643] Degrees

“Radians Fahrenheit or radians Celsius?” “Uh, sorry, gotta go!”

A WEBCOMIC OF ROMANCE,
SARCASM, MATH, AND LANGUAGE

by Randall Munroe
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Self-Driving Sausage by SOYO

by Jorge Cham
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Solution to Survival
from page 10

9 2 8 6 1 3 7 5 4
2 4 1 8 3 5 9 7 6
5 7 4 2 6 8 3 1 9
1 3 9 7 2 4 8 6 5
7 9 6 4 8 1 5 3 2
6 8 5 3 7 9 4 2 1
3 5 2 9 4 6 1 8 7
8 1 7 5 9 2 6 4 3
4 6 3 1 5 7 2 9 8

Solution to Fall
from page 9

8 2 9 3 7 6 1 4 5
3 6 4 2 5 1 8 9 7
1 7 5 4 9 8 6 2 3
6 4 2 9 1 7 3 5 8
9 8 7 5 2 3 4 1 6
5 1 3 6 8 4 2 7 9
2 5 8 1 3 9 7 6 4
7 9 6 8 4 2 5 3 1
4 3 1 7 6 5 9 8 2

Solution to Midterm
from page 9

4 5 8 2 1 9 3 7 6
2 7 9 3 8 6 1 4 5
6 1 3 4 7 5 9 8 2
7 8 2 9 5 4 6 3 1
3 9 5 1 6 8 7 2 4
1 6 4 7 3 2 5 9 8
8 2 7 6 9 1 4 5 3
5 3 1 8 4 7 2 6 9
9 4 6 5 2 3 8 1 7

Solution to Advance
from page 9

JOHNNY BUI

Oby Nwodoh, MIT ’21 (left) and her sister Chichi Nwodoh 
(right) with MIT’s � rst African-American PhD recipient and Na-
tional Medal of Science winner Shirley Ann Jackson (center) at 
MIT Media Lab Sept. 26, where Jackson spoke about being a 
woman of color in STEM.

JOSEPHINE YU

Two MIT students at the annual Career Fair in Johnson Indoor 
Track Sept. 29.

JOHNNY BUI

MIT students wait in 10-250 for the opening of the Oct. 2 lottery 
to register for the Glass Blowing Seminar, hosted every IAP by 
the MIT Glass Lab.

MAHI SHAFIULLAH – THE TECH

Rainer Weiss, professor emeritus at MIT, was awarded the No-
bel Prize in Physics “for decisive contributions to the LIGO detec-
tor and the observation of gravitational waves” Oct. 3. Students 
lined up to take sel� es with the laureate at a celebratory lunch.

Know 
something 

important we 
should write 

about?

(We probably 
don’t know 

about it.)

Let us know.

news@tech.mit.edu

write for us
e-mail join@tech.mit.edu

Be a PENguin
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