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After closing for almost a year due to 
COVID-19, Hampton Winds reopened 
its doors to the public this fall. New 
changes to the restaurant have made its 
comeback a hit with guests. 

One of the highlights of the restau-
rant is the Hampton Winds Express, a 
grab and go market located in the lob-
by of Alumni Hall. A variety of soups, 
sandwiches, salads and meals to go are 
prepared for those who are not able to 
dine-in. They also offer homemade ice 
cream, cookies, and other sweets, as 
well as coffee. 

Other new changes include stu-
dent-inspired specials every week that 
rotate on the lunch and dinner menu, as 
well as the addition of chef Tyler Bax-
ter, who has joined the team full-time. 

“We are thrilled to have Tyler on our 
team. He is currently teaching the eve-
ning class and running dinner service 
in Hampton Winds. He has brought 
some new ideas and menu items to our 
dinner service,” says restaurant manag-
er Carin Winans. 

Hampton Winds is continuing to 
follow all CDC guidelines. Although 
many regulations have been lifted for 

restaurants, Hampton Winds is remain-
ing cautious. Guests are required to 
wear masks as they walk through the 
restaurant. All servers, students and 
staff wear masks at all times for the 
safety of themselves and others. Fur-
thermore, tables are spaced apart and 
staff are vigilantly cleaning and sanitiz-
ing between guests, Winans says. 

When asked what changes she would 
like to see, Winans says, “As of now, 

we are thrilled with the support we 
received and just want to continue to 
manage our operations in a safe way 
where our customers feel comfortable 
and continue to return.”

Hampton Winds' staff have enjoyed  
the restaurant's reopening, welcoming 
new customers and recipes. 

“We are so grateful for the support 
of our customers. Hampton Winds has 
been extremely busy and our customers 

have been so sup-
portive of our stu-
dents. Hampton 
Winds Express has 
also been quite 
successful as it just 
launched this fall," 
Winans says. 

More informa-
tion can be found 
on Hampton 
Winds’ Facebook 
page, including a 
menu, weekly spe-
cials and restaurant 
updates.

"We are always 
open to feedback 
and suggestions as 
well,” she says.

Hampton Winds back in action
By Mara Fernandez

James Risen, Pulitzer Prize-winning journalist speaks to NCC on the abuses of 
national security, government surveillance and growing distrust of the press.

Holding power accountable
Death threats by a Palestinian mon-

ey launderer, legal harassment by the 
U.S. government and persistent sur-
veillance, James Risen has experiences 
straight from an Ian Fleming novel.   

The Pulitzer Prize-winning investi-
gative journalist exposed the impor-
tance of keeping powerful entities in 
check for the survival of democracy.

Reporting for over 40 years, Risen 
covered the CIA, National Security 
Agency and “intelligence community 
at large.” He regaled his experiences 
for an NCC audience in November, 
as part of The Commuter’s Speaker 
Series.  

Risen's upcoming book, "The Last 
Honest Man," details Senator Frank 
Church's investigation of U.S. intelli-
gence agencies. This “watershed mo-
ment” revealed that the FBI, CIA and 
NSA were operating above the law. 

 “[The Church Committee] investi-
gated and uncovered massive amounts 
of abuses,” Risen said. “These peo-
ple were really breaking the seal on 
history.”

Immoral operations uncovered by 

the Church Committee in 1975 includ-
ed the FBI’s harassment of Martin Lu-
ther King Jr. and the CIA collaborating 
with the mafia to assassinate foreign 
leaders, such as Fidel Castro. 

The impact of Church’s work contin-
ues to be seen, explained Risen, point-
ing to “abuses” he said were carried 
out by the Trump administration. 

“The things that helped rein in 
Trump, ultimately, were the laws, and 
legislative and administrative rules im-
posed by Frank Church 40 years ago,” 

Risen said.
The Trump administration, he said, 

sought to “take the powers of the pres-
idency and the powers of intelligence 
community back to … pre-Church 
Committee days, when there were no 
rules of law governing them.”

Government surveillance is ev-
er-present, Risen said.

He warned that most intelligence op-
erations today center around devices 
and the digital world. 

“Any app owned and operated by a 
large Silicon Valley company has al-
most certainly given a backdoor to the 
government,” Risen said. 

Risen described the “paralyzing fear” 
he experienced while worrying about 
being surveilled. He took precautions, 
but refused to let paranoia ruin his jour-
nalistic drive.   

“It’s very difficult not to leave a 

digital footprint in America today,” 
Risen warned. “Don’t trust things that 
look like they’re safe when they really 
aren’t.” 

While U.S. intelligence agencies are 
held to some accountability now, social 
media platforms have become the un-
checked power. 
(Continued on Page 6)

"One of the more frightening trends of the last 
few years is the degree to which a large part of 
the country looks at the press as the enemy"

By Jared Larson

James Risen's upcoming book exposes national 
security and its abuses. Supplied photo 

Hampton Winds is open for lunch 
and dinner services Wednesday 
through Friday. Lunch hours are 11:30 
a.m.-12:30 p.m. and dinner hours are 
from 5:30-6:30 p.m. 

“Reservations are strongly recom-
mended,” Winans says. 

Hampton Winds Express is open 
Tuesday through Friday from 10:00 
a.m.-2:00 p.m. 

Hampton Winds is located in Hartzell Hall on NCC's Main campus. Supplied photo

http://www.ncccommuter.org
https://www.facebook.com/hamptonwinds
https://www.facebook.com/hamptonwinds
https://www.facebook.com/hamptonwinds
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PROVEN CAREERS  
THAT MATTER.
TRANSFER TO USCIENCES.

USciences graduates prove themselves,  
every day, in rewarding, in-demand careers:

#1 in PA, NJ, DE and Top 10 in U.S.  
for Return on Investment
40 years after enrollment among  
private four-year institutions
(A First Try at ROI: Ranking 4,500 Colleges,  
Georgetown University, 2019)

With lower simplified tuition, a USciences degree  
is also a proven investment.

Learn more: Speak with your advisor or contact us at 
transfer@usciences.edu or 888-996-8747.

Fall Open House:  
Oct. 16, Nov. 13 
USciences.edu/TransferOH

Virtual Decision Day:  
Nov. 19
USciences.edu/VirtualDecision

(Risen)
Section 230 of U.S. law gives immu-

nity to social media platforms from the 
responsibility of what is distributed on 
their sites. Platforms like Twitter are 
not considered publishers, so they have 
no legal obligation to weed out lies or 
misinformation. 

In contrast, newspapers are consid-
ered publishers by law—highlighting 
the “unfair treatments” of traditional 
news organizations and social media 
sites. 

“If I were in charge, I would get rid 
of that immunity,” Risen said. “[Immu-
nity] allows companies like Facebook 
to disseminate a lot of garbage.”

Risen is the Senior National Security 
Correspondent for The Intercept and 
previously reported for The Los Ange-
les Times and The New York Times. 

The author of six books practices 
what he preaches, refusing to identi-
fy his sources during United States v. 
Sterling. 

Risen’s 2006 book “State of War: 
The Secret History of the CIA and the 
Bush Administration,” resulted in CIA 
agent Jeffrey Sterling’s indictment and 
the push for Risen to testify. 

Risen held his promise to protect his 
sources after seven years of legal bat-
tering and threats of imprisonment. 

Despite Risen declining to testify, 

Sterling was convicted of violating the 
Espionage Act for revealing that the 
U.S. government had purposely given 
false blueprints for a nuclear warhead 
to Iranian officials.

This ordeal inspired Risen to pursue 
his position as director of First Look 
Media’s Press Freedom Defense Fund, 
which is “dedicated to supporting news 
organizations, journalists and whis-
tleblowers in legal fights.” 

 “[O]ne of the more frightening 
trends of the last few years is the de-
gree to which a large part of the coun-
try looks at the press as the enemy, who 
they think should be in jail,” Risen said.

This “trend” has led to “a lot of 

work” for the Press Freedom Defense 
Fund, he said. 

The fund paid for the legal fees of 
Reality Winner, a former U.S. intelli-
gence specialist, who leaked a report 
detailing Russian interference in the 
U.S. 2016 presidential election. 

“It’s a travesty that someone who 
tries to tell the truth to the American 
people about an important issue like 
that is punished for it,” Risen said.

The fund also supported Maria Res-
sa, winner of the 2021 Nobel Peace 
Prize, during her persecution and the 
censorship of her news organization 
Rappler by Filipino authorities. 

Rappler was responsible for chal-
lenging drug raids carried out by the 
regime of Rodrigo Duterte, which re-
sulted in the deaths of “hundreds and 
hundreds of people without any ac-
countability,” Risen said. 

Risen fears that right-wing regimes 
in the U.S. will continue to infringe on 
freedom of the press.

“The right wing tries to act like the 
press is their enemy, is the enemy of 
the state, and they’re really quite will-
ing … if they ever gained power … to 
throw journalists in jail right and left,” 
he said.

The willingness to persecute whis-
tleblowers, however, is not a biparti-
san position, Risen said. From Bush to 
Obama to Trump to Biden, he said the 
message has been consistent—don't 
dare try to keep the government honest.

Risen's upcoming book is set to be 
published Feb 1. 2023.
Preorders are available here:
"The Last Honest Man"

https://www.hmhbooks.com/shop/books/the-last-honest-man/9781328879950
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4    A Small, Caring Learning Community  
You’ll learn in small classes taught by caring professors who will know you by name.

4    Real-World, Hands-On Experience  
Through our award-winning experiential learning program, 100 percent of  
undergraduates gain experience in their fields before graduation. You’ll complete  
E360 experiences that are tailored to your major and career goals. These experiences 
help our graduates stand out when applying for jobs and graduate school. 

4    Generous Financial Aid and Transfer Scholarships.  
DelVal transfer students receive a guaranteed scholarship based on GPA.  
Our annual, renewable transfer scholarships range from $15,000 to $21,000!  
You can also get an additional $1,000 scholarship for being a Phi Theta Kappa  
member. Our generous financial aid and scholarships help make sure that you can  
focus on your education and your goals and not your finances. The average net cost  
for most students is no more than many public school options. Our financial aid  
team will personally guide you through the process.

4    Community College Agreements 
To make the transfer process as easy as possible for students, we have agreements with 
many community colleges. These agreements outline the core courses that will transfer 
to DelVal so that you don’t have any surprises. Our Core-to-Core agreements help you 
make the most of your associate degree and the courses you’ve taken, by paving the way 
towards your bachelor’s degree. 

4    Flexible Options 
We offer a variety of options for students who want to earn a bachelor’s degree. You can 
take courses part time or full time! Go at a pace that works for you. 

At DelVal, we understand transferring colleges can feel daunting.  

The good news is that transferring to DelVal is surprisingly 

simple. In fact, the Phi Theta Kappa honor society named  

DelVal one of the most transfer-friendly schools in the country! 

Take the next step to get started on becoming an Aggie! 

TRANSFER TO DELAWARE VALLEY UNIVERSITY! 
WE MAKE THE PROCESS EASY!

700 E. Butler Ave., Doylestown, PA 18901

I can wholeheartedly say that coming to DelVal  

is one of the greatest things I’ve ever done. 

- Juliet Campbell ’22, Small Animal Science, B.S.

“
Learn more about transferring to DelVal at delval.edu/transfer or, 
connect with a counselor at 215.489.2211 or, admitme@delval.edu. 

AT DELVAL, YOU’LL BENEFIT FROM:

“

The education I received at DelVal gave me the tools, 
confidence and knowledge to be competitive in today’s 
corporate job market. DelVal is an outstanding  
university and I’m proud to be an alum!

- Matt Riddick ’18, Business Administration, B.S.
 Transferred to DelVal from a community college.

“ “

   Helping her mom bake for family parties 
and eventually trying it on her own, Katie 
Horan fell in love with baking, especially des-
serts. Her favorite to make and enjoy is creme 
brulee. 

   Horan said, the best part of baking is peo-
ple’s reaction to the first bite. 

“Food can spark child memories or just 
make people happy and I love to share that,” 
she said.

   Horan began her journey to becoming a 
pastry chef at the Culinary Institute of Ameri-
ca in Hyde Park, New York, where she earned 
her bachelor’s degree in Baking and Pastry 
Arts management.

  “I loved my time at the CIA, I learned so 
much and it was an incredible experience,” 
Horan said.

   After graduating in 2012, Horan served as 
a pastry chef for five years at the Philadelphia 
Cricket Club and then as a kitchen manager 
for one.

   She received hands-on experience, work-
ing with banquets, and inventory and employ-
ee management.

   Horan advanced on to the Blue Bell Inn in 
Blue Bell, Pennsylvania, where she was head 
pastry chef for a year, in a busy kitchen serv-
ing 400 to 500 people on Friday and Saturday 
nights. 

   She learned how to plate desserts and 
make homemade ice cream, but the stress of 

the hectic work schedule took a toll on her, 
she said. 

   In January 2019, Horan joined NCC 
restaurant Hampton Winds as a pastry chef. 
She bakes sweet and savory pastries and 
breads, makes ice cream, plates desserts, 
manages banquets and runs the kitchen line.

   Culinary operations chef Wilbert Rufe 
said that Horan is “extremely dedicated” in 
making the restaurant’s desserts.

   “I think it's really evident in the plates 
she puts out, you can really see how much she 
loves making people happy,” said Rufe.

   Horan also teaches students in the Culi-
nary Arts program, helping them to prepare 
desserts and motivating them to continue 
their learning outside of class.

 “I love working with students,” said 
Horan. “Watching them figure out their pas-
sion and get better and better at it has been so 
rewarding.”

   “She is passionate about passing her 
knowledge onto our Culinary students,” said 
restaurant manager Carin Winans. “She is pa-
tient and thorough as she helps our students 
learn various baking and pastry skills.”

   Horan loves where she’s at now. She may 
run a baking business of her own one day, but 
that’s for “down the line,” she said.

   Horan hopes to help grow the Culinary 
Arts program by adding more baking and pas-
try courses.

   “There's so much to learn in the kitchen,” 
Horan said. “It's all about the practice and 
taking the time to dedicate to the craft.”

By Jada Yanek

NCC pastry chef Katie Horan
shares her passion and knowledge for baking

NCC pastry chef Katie Horan displays a tray of treats. Supplied photo
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Region 19 Champion at #2 singles and #1 doubles Emilee Brewer delivers a heavy backhand.

Women's Tennis team serves up crushing victoriesBy Miles Schultheis

Region 19 Player of the Year Lizzy Hozza readies a walloping return. Supplied photos.

The month of October started off 
well for the Spartans Men’s Soccer 
team, as they improved to 4-0 with a 
win over Raritan Valley Community 
College on Oct. 2 at Spartan Field with 
a score of 2-1. Hatungimana Salem’s 
two goal performance was the driving 
force of the team's victory.

On Oct. 2, the Spartans Women's 
Volleyball team visited Montgom-
ery County Community College. The 
Spartans were defeated by MCCC in 
three sets 25-13, 25-22 and 25-15. Also 
on Oct. 2, Women’s Tennis kept their 
undefeated streak alive with a victory 
over Ocean County College at North-
wood Racquet Club. The Spartans had 
played OCC four days earlier.

The Spartans' Elizabeth Hozza and 
Emilee Brewer defeated OCC’s Adri-
anna Santos and Sandra Castillo 8-1 
in doubles. The second doubles match 
saw the Spartans Hanna Nicholls and 
Morgan Putvinski defeat OCC’s Mag-
ge Lopez and Karina Mascera 8-1. In 
singles, Hozza defeated Santos 6-0 
and 8-0 in the first match. In Match 2, 
Brewer defeated Castillo 6-4 and 6-1. 
Nicholls defeated Lopez 6-1 and 6-1; 
and Putvinski defeated Mascera 6-1 
and 6-1, all victories for the Spartans. 
OCC’s Julia Wiggett defeated Thinn 
Hlaing 7-5, 4-6 and 10-3 in a tiebreak-
er. OCC won the third doubles match 
and the seventh match by forfeit. That 
gave the Spartans a 6-3 victory in the 
match.

On Oct. 6, the Spartans Women’s 
Volleyball team was defeated by Har-
risburg Area Community College in 
three sets 25-12, 25-8 and 25-14 in 
Harrisburg. HACC improved to 6-1 
with the victory, while the Spartans 
fell to 0-7. On Oct. 9, the volleyball 
team competed in a tri-match event 
where they played two teams. Their 
first match was against Rowan Col-
lege South and the second match was 
against Bergen Community College. 
RCS defeated the Spartans in three sets 
25-8, 25-5 and 25-19. However, the 
Spartans defeated BCC 25-19. 21-25, 
25-20, and 25-18 giving them their first 
victory of the season in four sets. They 
improved to a record of one and eight.

Oct. 12, the Men’s soccer team faced 

off against Montgomery County Com-
munity College on the road. Gabe 
Lawler delivered the first goal in the 
match for the Spartans to put them up 
1-0. However, in the last 5 minutes, 
Drake Brackett tied it up for Mont-
gomery County. This led to a tie and 
gave the Spartans a 4-4-1 record. The 
next day, Women’s Volleyball visited 
Harcum College and were defeated in 
three sets 25-21, 25-23 and 25-21. 

On Oct. 14, Men’s Soccer visited 
Delaware County Community College 
and coasted off three second half goals 
from Sohaib Aglaguel, Derek Filip-
owski and Gabe Lawler in a 3-1 victo-
ry, which improved the team to 5-4-1.

Next for Spartans Athletics was the 
Women’s Tennis Regional Tournament 
on Oct. 15, where the Spartans faced 
RCSJ-Gloucester. Hozza defeated 
RCSJ’s Daisy Marrero 6-2, 6-2; and 
Emilee Brewer defeated RCSJ’s Gina 
Poitras 6-0, 6-0. In the third match, 
RCSJ’s Ginanna Fasulo defeated Han-
na Nicholls 6-4, 6-3. Morgan Putvins-
ki defeated RCSJ’s Aurora Ryan 6-3, 
6-0 in the fourth match and Camden 
County Community College’s Analise 

Ramos defeated Thinn Hlaing 6-0, 6-1. 
In doubles, Hozza and Brewer defeated 
Marrero and Ryan 6-6 (7-3) and 6-0 in 
the first match and Nicholls and Put-
vinski defeated Fasulo and Tantaros 
8-5, 6-6 (7-2).

The next day was the Region 19 
championship where the Spartans 
tennis team faced off against Camden 
County Community College for the 
title. Camden entered the day leading 
7-5 from the day prior. In singles, Hoz-
za defeated Camden's Amanda Baliban 
6-2, 6-2 and Brewer downed Camden's 
Makowski in a tight three set match 
6-4, 6-6 (2-7), 6-2. Putvinski defeated 
Camden's Emily Lyons 7-6 (8-6), 6-3. 
In doubles Nicholls and Putvinski de-
feated Lyons and Marinero 6-1, 6-4 and 
Hozza and Brewer defeated Baliban 
Makowski 7-5 and 6-4 to give NCC 
the Region 19 championship. Hozza 
became the third Spartans player ever 
to win the Region 19 championship at 
singles.

Also on Oct. 16, men’s soccer host-
ed Middlesex County College and won 
2-1. This clinched a Region 19 playoff 
berth, but the Spartans were unable to 

attend.
Two Spartans players tested positive 

for COVID-19 and it was determined 
based on isolation protocols that they 
would be unable to play. Because of 
that, the Men’s Soccer team’s season 
had to end as they finished with a 6-4-1 
record.

On Oct. 18, Spartans Women's Vol-
leyball hosted Montgomery County 
Community College and were defeated 
in four sets 25-12, 22-25, 25-16, 25-19. 
The Spartans played again two days 
later in a double-header against Lack-
awanna College to wrap up the season. 
In match one the Spartans was victori-
ous winning 25-14, 25-2, 25-4. In the 
second match the Spartans won 25-8, 
25-6 and 25-9.

The month concluded with the 
Women's Tennis team playing at the 
National Championships in Peachtree, 
Georgia. Putvinski finished second na-
tionally, falling to Lily McClain of Ox-
ford-Emory 6-0, 6-1. Hozza and Brew-
er finished third nationally at doubles 
defeating Daisy Marrero Aurora Ryan 
of RCSJ-Gloucester 8-6. The Spartans 
finished fourth overall in the standings.

Region 19 champion at #2 doubles Hanna Nicholls reaches for a return. 

Sports

Triumphs and hardships for Spartans Athletics
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Restaurants have been around for 
ages, taking the form of mom and pop 
shops, dive bars, diners, chains and 
high-class experiences. 

The restaurant business has been 
struggling during the pandemic, but a 
business in Allentown has been beat-
ing the odds and is as busy as ever. The 
hidden face of this business is Gilbert 
“Gil” DeGruccio, the head chef of Bru 
Daddy’s Brewing Co.

DeGruccio has been working in the 
service industry since he was 15. His 
love for cooking started when he was 
3 or 4. Growing up in an Italian house-
hold, he was often introduced to new 
flavors and dishes due to his parents' 
various tastes. 

While his parents were very support-
ive of his choice to go to school for 
culinary arts, his reasoning was that he 
“had to go to school for something.” 
His mother had helped him get his first 
job in a kitchen while he was in high 
school. He began as a dishwasher and 
his view was that if he needed to have 
a job, it might as well have been in the 
same field of what he wanted to do for 
the rest of his life. 

Since he had worked in kitchens from 
his sophomore year of high school, he 
decided to go to college at Johnson & 
Wales University for something he had 
never done before. Why bother learn-
ing about the same things he was al-
ready experienced in when he could go 
to school to become a pastry chef, he 
thought. 

His journey through multiple restau-
rants began during his college years 
and continued after he graduated. 
Meanwhile, none of his jobs dealt with 
pastries. 

The first place he worked was Man-
or House Inn, which was “built in the 
1700s, a nice French house, flooded 
every time it rained,” he recalls. During 
this time, he was mostly focused on 
prep work, even during his summer 
jobs. That was until he was invited to 

work at the Morgan Hill Golf Course 
in Easton when the owner approached 
him and asked “Hey, kid, do you want 
a real job at a real restaurant?” At that 
time it was called Vintage. DeGruccio 
started as a prep cook and rose through 
the ranks quickly, filling in for any 
position when other workers couldn’t 
come in. 

Vintage changed its name, and its 
owners, becoming Morgan’s Table and 
then again into The View at Morgan 
Hill. By this time, he was seeking a 
job at Folino’s in Kutztown, where he 
worked for a year, until eventually he 
wound up at The Bookstore in Bethle-
hem. There he accepted the position of 
sous chef. 

In six months, DeGruccio was pro-
moted to executive chef. “I replaced an 
incompetent chef. I never had anything 
against him, his wife was retired, he 
wanted to be retired, he didn’t really 
care about the cooking anymore.”

DeGruccio viewed it as the best job 
he ever had. “We had an amazing crew 
and could take the menu in whatever 
direction we wanted,” he explains of 
his time at the Bookstore. That was un-
til the new owners took over, at which 
point he felt burnt out. “They were too 
preoccupied with what they wanted, 
not with what we have taken so long to 

build,” he remarks. 
This eventually led him to his current 

place of work, Bru Daddy’s Brewing 
Co, where he applied to be a pizza chef.  

“I didn’t want to be in charge of any-
thing. I wanted to clock in, clock out 
and maybe have a social life,” DeGruc-
cio says. Within a month he was pro-
moted to sous chef. 

Looking back on what types of char-
acters he had experienced throughout 
the many years of working in the ser-
vice industry, he laughs and remarks 
“all of them ... the playboys, the dedi-
cated family men, the ‘I’m only doing 
this to pay for law school’, the drug 
addicts, ex-convicts.”

Reflecting on his perception of the 

restaurant business, DeGruccio 
says, “I don’t think my views have 
changed. I still think there’s some-
thing beautiful about it. You have to 
give up your social life, give up your 
weekends, the only people who will-
ingly take this job for the rest of their 
lives either have to or they’re crazy.” 

“That’s why so many of us abuse 
drugs and alcohol like pop culture 
says we do. As much as we don’t 
want to admit it, it’s true. We will-
ingly decided to be in cramped, very 
hot, environments for a very long 
time instead of sitting in cramped 

offices and being bored.” 
Coworkers describe DeGruccio as 

hard-working, sarcastic and as some-
one who has an extreme passion for 
food. Michaela Burton, a waitress at 
Bru Daddy’s explains, “Despite his 
hard exterior, you can see the love he 
puts into his food.”

DeGruccio says every good chef 
starts at the bottom of the ladder. “No-
body starts out as a Michelin chef ... 
Everyone can trace their history down 
to one or two really good chefs back in 
the day.” 

As he considers the hardest and the 
best aspects of being a chef, his re-
sponse was the same: “Giving up ev-
erything else.” 

He believes there is a beauty of hav-
ing a single purpose in life. “It doesn’t 
matter if you’re gay, white, Black - can 
you chop this onion? That’s what mat-
ters. Can you feed 400 people? That’s 
what matters. Can you do the job? 
That’s what matters.” 

DeGruccio compares the workings 
of a restaurant to the military, having 
had many ex-military members work-
ing alongside him. 

“It’s a chain of command. You rely 
on the people next to you. It’s all about 
teamwork, way more so than a sports 
team. While it’s not actual life and 
death, sometimes it feels that way. If 
you can’t rely on the guy at the fryer, 
it screws everyone up. There has to 
be trust, without that trust nothing can 
happen.”

As a chef, DeGruccio’s duties con-
sist of inventory, food costs and bud-
gets. If someone calls out sick he re-
places them (regardless of if it’s his 
day off or if he has a whole list of other 
things that need to be done). He’s also 
responsible for hiring new employees 
and firing troublesome staff. If some-
thing breaks, he fixes it or finds some-
one who can. He deals with servers, 
customers; he keeps the bar stocked, 
runs interference between staff and, on 
top of that, deals with people problems. 

“You’re the peacekeeper”, DeGruc-
cio says. When a staff member needs 
help finding an apartment or needs to 
vent about their divorce, DeGruccio 
sees it as “keeping them on the right 
track, keep them from quitting. That’s 
the difference between being a boss 
and a leader.”

DeGruccio views the modern take on 
food as a combination of art and sci-
ence. With different styles of cooking 
surfacing constantly, like deconstruct-
ed dishes, gastropubs and farm to table, 
it’s hard to keep track. However, he 
says he can spot the difference between 
genius and gimmicks. 

He believes good food depends not 
only on taste and presentation, but the 
emotion. He reflects on the idea that if 
you ask anybody what they’re favorite 
food is, it isn’t because of the taste but 
the memory that they have associated 
with it. 

“Really good food makes you feel 
something,” he says. 

DeGruccio says the most important 
aspect of being a chef is passion. If one 
does not have the passion to cook, then 
they should look into something else, 
he says. 

Some chefs feel underpaid, over-
worked and underappreciated. The in-
ner workings of the restaurant business 
are invisible to the average consumer, 
who doesn’t get to see what happens 
behind closed doors. 

Between the long hours, heat and 
other stresses of the job, applicants 
must ask themselves if restaurant work 
is really what they want to do with their 
lives. 

For those who do choose the restau-
rant business, DeGruccio says the job 
is secure. “Wars, alien invasions, what-
ever. People got to eat. Restaurants ar-
en’t going anywhere.”

“Wars, alien invasions, whatever ...
People got to eat. 

Restaurants aren’t going anywhere.”

Allentown chef dishes on the good, bad and ugly 
of the restaurant biz

By Karolina Piwarska

Bru Daddy's Brewing Co. is located at 732 Hamilton St. in Allentown. Supplied Photo.
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‘Last Night in Soho’ is a clash 
between the chic and cutthroat

By Jared Larson
British filmmaker Edgar Wright cel-

ebrates and warns of the dangers of 
unchecked nostalgia in “Last Night in 
Soho,” a neon-soaked thriller reminis-
cent of Italian Giallo films.   

While solid directing, acting, set and 
costume design effortlessly waltz un-
der a killer soundtrack, the film trips 
over itself with jarring plot and editing 
choices. 

When aspiring fashion designer El-
oise (Thomasin McKenzie) is accept-
ed to the London College of Fashion, 
she packs her homemade clothes and 
leaves the countryside for the alluring 
city. 

The sheen of London is quickly tar-
nished when she encounters the sleazi-
ness of big cities (and men) and a cold 
welcome from the popular girl clique. 

The vintage-obsessed Eloise moves 
off-campus into an old apartment, 
complete with Victorian light shades, 
antique brass bed frame and a landline.

When Eloise goes to sleep, she trans-
ports to 1960s Soho. The modern out-
sider feels right at home with the glam-
orous fashion and music of the past. 

To complete her transformation, she 
embodies the apple of everyone’s eye, 
aspiring singer, Sandie (Anya Tay-
lor-Joy). Intoxicated by the world, Elo-
ise opts for the fantasy over reality. 

The true ‘60s Soho buries Eloise’s 
idealized version as she witnesses the 
exploitation of women by the patriar-
chal show business that preys on the 
dreams of aspiring performers. 

Eloise sets to rescue Sandie from 
her abusive manager turned pimp Jack 
(Matt Smith).  

Take the paranormal visions and 
theme of trauma from Nicholas Roeg’s 

“Don’t Look Now,” the sleazy setting 
of ‘60s Soho from Michael Powell’s 
“Peeping Tom” and the cross between 
harsh reality and ideal fantasy of Henry 
Selick’s “Coraline” and you’re on your 
way to Wright’s “Last Night in Soho.” 

Wright follows conventional horror 
film structure. The first act introduces 
normalcy for Eloise and mere glimpses 
of the horror to come. 

Brilliantly, the glimpses of horror 
are just regular problems for women—
stalking and harassment from men. 
This ties into the major theme of the 
film. 

The trip to the 1960s often feels like 
a ‘60s trip with hallucinogenic visuals 
adding to the hypnotic unease. 

This unease radiates from the start of 
the ‘60s plot as Wright does not allow 
audiences time to succumb to the allure 
of ‘60s Soho as Eloise does. 

He instead spoils the real environment 

quickly so one stands confused as to 
why Eloise romanticizes the time as it 
is similar to her reality.  

The film suffers from insecuri-
ties in its effectiveness. Nearly all 
of the scares are accompanied by an 
ear-piercing bang to tell audiences 
when they should be scared. 

Wright usually blends various genres 
to make great films that could be con-
sidered horror, comedy, action and ro-
mance all in one. It’s odd that he has 
trouble utilizing one genre to create a 
horrific atmosphere, instead relying on 
jump scares. 

The film also suffers from the cardi-
nal sin of flash-backing to scenes that 
happened only moments ago. 

There are subtler moments that can 
be forgiven, but there are numerous 
occasions where the writing, directing 
and acting convey the importance of a 
moment perfectly. This perfection is 

undermined with flashbacks with all 
the subtly of a literal hit in the head. 

Some editing choices reflect this as 
well. During the climax of the film, one 
of the main characters is stabbed, lying 
unconscious and trapped in a burning 
building. Before the rescue takes place, 
a jarring shot is stitched in of the dying 
character. 

Not only does Wright feel the need 
to remind audiences of clues laid 
throughout the film, but also one of 
its most shocking moments . . . which 
took place seconds before. 

Despite most of the scares falling 
flat, “Last Night in Soho” is an engag-
ing thriller steeped in horror conven-
tions that offers a fun plot twist. 

Wes Anderson’s love letter to jour-
nalism is a quirky world of short sto-
ry B-sides populated with his regular 
troupe of actors and dry humor. 

“The French Dispatch” is about 
an American newspaper (the titular 
French Dispatch) set in the fictional 
French town Ennui-sur-Blasé. 

The three short films are stories 
from the newspaper. The short stories 
chronicle the history of Ennui-sur-
Blasé and are bookended by a world 
building prelude and afterward.

Before a bicycle trip around En-
nui-sur-Blasé with Herbsaint Sazer-
ac (Owen Wilson), the editor Arthur 
Howitzer Jr. (Bill Murray) and his 
eclectic staff are introduced. 

The first story reports the impris-
oned life of artist Moses Rosenthal-
er (Benicio Del Toro) whose paint-
ings are inspired by his muse, prison 
guard Simone (Léa Seydoux). Rosen-
thaler’s works intrigue fellow prison-
er and art promoter Julian Cadazio 

(Adrien Brody) who tries to monetize 
Rosenthaler’s name and work.

The second story follows Lucin-
da Krementz’s (Frances McDor-
mand) coverage of student protests 
in Paris and her entanglement with 
protest leader Zeffirelli (Timothée 
Chalamet).

The final story details Roebuck 
Wright’s (Jeffrey Wright) journey to 
write a profile on renowned police 
department chef Nescaffier (Steve 
Park). His profile is derailed when 
the police commissioner’s son is 
kidnapped. 

Many ideas in “The French Dis-
patch” are implemented with great 
effect and meaning. The quaint sets 
evoked a vision of a stage play. 
Watching characters talk as the lay-
ered backgrounds are moved to form 
new settings was unique. 

The unconventional freeze frame of 
a prison fight consists of actors stand-
ing as still as possible, not blinking 
(although some fail), bottles and 
chains hung in the air by strings and 

cotton used to simulate a fire extin-
guisher going off. 

The freeze frame adds the endear-
ing texture of other Anderson films 
that “The French Dispatch” is starved 
of. 

The stories contain equal parts 
cliche and original ideas. A fun plot 
point was in story two, where the pro-
test is going to be settled by a chess 
match between student leader and 
Ennui mayor separated by a chain 
of command reporting each other’s 
moves through radio.

While the film is a comedy, it does 
attempt to have heavier moments but 
all emotional weight is light due to the 
limited time spent with characters. 

“The French Dispatch” is captured 
in Anderson’s signature symmetrical 
world. Anderson’s distinct style is at 
times so unrestrained that it feels like 
he is parodying his own style. 

The use of black and white cine-
matography is set up to differentiate 
past from present but this is quickly 
thrown out. 

Sometimes actors speak directly to 
camera and animation is thrust into 
the film unprompted. These elements’ 
purpose may develop on repeat view-
ings but feel like nothing more than a 
hodgepodge of ideas. 

The film is interesting in that the 
character development that happens 
is through how or what the reporters 
choose to cover. 

The theme of loneliness, particu-
larly to writers’ lives, is well-stitched 
across all short films: 

In story one, we see the struggle of 
an isolated painter fighting exterior 
pressures to perform. In stories two 
and three, both reporters confront 
how lonely the writing experience 
is. The name of the town itself, En-
nui-sur-Blase, means melancholy and 
uncaring. 

“The French Dispatch” is a con-
tained film in plot with a mature 
sense of humor (which is elevated if 
viewers have publishing experience) 
but is chaotic in style. It deserves a 
first viewing, but not much else.

‘The French Dispatch’: 
Anderson’s exercise in unrestraint

By Jared Larson

Photo by Clem Onojeghuo / Pexels

Entertainment

https://www.pexels.com/@conojeghuo
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For patients - and their relatives - 
nothing is the same after a diagnosis 
of cancer – humanity’s most terrify-
ing illness. Patients oscillate between 
feelings of intense physical pain, lack 
of sleep, sadness and despair, guilti-
ness for past unhealthy habits and the 
minute-to-minute thought that death is 
around the corner. 

Would you agree that a cancer patient 
treatment center that prides itself on 
compassionate care, while surrounded 
by thousands of graves, is not the ide-
al environment for patients’ recovery? 
Well, such a place exists nearby Bos-
ton, a city that is proud of its healthcare 
service. 

Cancer diagnosis signals the end. 
Steve Jobs, Apple’s icon, described it 
better in 2005 at Stanford University 
during the Commencement Ceremony 
speech:

“About a year ago I was diagnosed 
with cancer. I had a scan at 7:30 in the 
morning, and it clearly showed a tumor 
on my pancreas. I didn't even know 
what a pancreas was. The doctors told 
me this was almost certainly a type 
of cancer that is incurable, and that I 
should expect to live no longer than 
three to six months. My doctor advised 
me to go home and get my affairs in or-
der, which is doctor's code for prepare 
to die. It means to try to tell your kids 
everything you thought you'd have the 
next 10 years to tell them in just a few 

months. It means to make sure every-
thing is buttoned up so that it will be 
as easy as possible for your family. It 
means to say your goodbyes.” 

In our society, nobody talks about 
death until it is a threat. Despite death 
being life’s only certainty, we are con-
ditioned to look at what we naively call 
the ‘bright’ side and tirelessly pursue 
our many plans. We are destined, we 
think, for a lifetime of eight or nine de-
cades, or more. 

Cancer diagnosis destroys such ex-
pectations. Surviving day-to-day be-
comes the priority. 

Medicine faces cancer tumors with 
surgery (which initially succeeded in 
Job’s case), chemicals or radiation. Re-
cently, more attention has been paid to 
the mental impact factor of cancer. 

In 2014, the prestigious journal Cur-
rent Oncology Reports emphasized the 
“evidences for the role of stress in can-
cer biology and mechanisms demon-
strating how distress is associated with 
worse clinical outcomes.” (Alejandro 
Chaoul and collaborators, at Depart-
ment of General Oncology, Integrative 
Medicine Program, University of Tex-
as, Houston). 

And because patients who manage 
their emotions, compared to those who 
don’t, increase their chances of sur-
vival, the National Institute of Health 
supports innovative practices. In fact, 
body-mind techniques (meditation, 
yoga.) are part of the so called comple-
mentary and alternative medicines and 

can alleviate distress. There are also 
psycho-oncology techniques that help 
minimize the impact of cancer on pa-
tients and relatives. 

Patients treated at the Center for 
Cancer Care at the Winchester Hospi-
tal in Woburn, Massachussetts, drive 
an odd route to say the least. Crossing 
downtown Boston, they head north on 
Interstate 93, take Exit 36 on to Mont-
vale Avenue, and make a left onto 
Washington Street. Within a quarter of 
a mile, to the right stands the large Wo-
burn Hebrew Center Cemetery. 

On the next block begins the exten-
sive Calvary Cemetery, co-owned by 
Woburn and Winchester towns. The 
adjacent property is the Cancer Treat-
ment Center. Its parking lot is separat-
ed from thousands of graves by a line 
of skinny pine trees. It offers a dra-
matic view of a variety of monuments 
memorializing the dead (tombstones, 
headstones, mausoleums of various 
colors, sizes and heights.) 

Were you the patient, would this 
view please you?

The Center for Cancer Care of Win-
chester Hospital’s website proudly 
highlights its superb services, facilities 
and patient support groups. As to the 
services, it’s “dedicated to meeting pa-
tients' physical, emotional and spiritual 
needs” through “one dedicated facili-
ty that is a warm, accessible environ-
ment” having private chemotherapy 
suites “with the greatest comfort and 
aesthetically soothing environment.” 

Moreover, the facility boasts “natural 
lighting, warm tones and inviting plac-
es for patients, family members and 
friends; it’s equipped with fireplace, 
skylights, artwork, comfortable chairs, 
a cafe and Wi-Fi.” 

Let me ask you this: do you think 
such superb features could neutralize 
the shock of coming in and getting out? 
Wouldn’t this be even more dramatic to 
the unfortunate patients – and relatives 
–losing their battle against cancer? 

The Cancer Patient Treatment Cen-
ter’s website goes on mentioning that 
the support group program can help 
patients “‘Look Good…Feel Better’ 
through the American Cancer Society, 
pastoral services, and caring place op-
erate a retail boutique providing wig 
fitting, prosthetic and bra fitting and 
more.’” 

Rather than aiming at the patient to 
“Look Good…” perhaps the Cancer 
Center itself should prioritize ‘looking 
good…’ moving out to a building with 
no graveyard view. Patients in treat-
ment don’t need a visual reminder that 
if the treatment fails, they – patients – 
will be moving out to behind that line 
of skinny pine trees. 

My question is: did the business 
owners ever considered the customers’ 
(patients) emotions in context?

For a Cancer Patient Treatment Cen-
ter surrounded by thousands of graves 
the motto location, location, location, 
is plainly wrong, wrong, wrong.

By Jesus Zaldivar

Location, location, location:
The importance of mental well-being during cancer recovery

This view is from the cemetery side, with the Winchester Cancer Center seen in the distance. Photo by Jesus Zaldivar
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Mara's Mom Moments

Recovering from COVID-19
The year is flying by and I am fi-

nally feeling back to normal after 
more than a month since I tested 
positive for COVID-19. I would re-
ally like to enjoy the fact that I am 
alive and COVID-free, but the af-
termath has been anything but easy.

I spent so much time lying down 
and sitting around that getting back 
to the new norm took me longer 
than expected. For instance, as soon 
as I got better I started a new job. 
My routine, waking up early in the 
morning, getting the kids ready, 
packing lunches and getting all of 
us to our destinations on time has 
been a challenge. 

Even after I was symptom-free, I 
still couldn’t eat or smell for weeks. 
Burgers taste like dirt to me and my 
love for coffee became hate. For 
weeks, I didn’t feel like myself. 

Mostly, I felt like a zombie. Then 
things took a turn for the worst and    
I started to experience depressive 
episodes. One day, I forgot to thaw 
out meat for dinner and it felt like 

the end of the world. I knew I need-
ed professional help at that point, 
which then led me back to therapy, 
and coming to terms with needing it 
was only the beginning.

I am now in virtual therapy once a 
week for about an hour or two with 
Life Guidance. I have been able 
to learn a few ways to distract my 
mind from negative thoughts and 
refrain from projecting them onto 
others. Staying busy with work and 
school has also been helpful. 

 My sense of smell finally came 
back and my taste buds started work-
ing again too. At first, I thought that 
the early stage of COVID was the 
hard part, but I ended up realizing 
that the recovery was even darker. 
I met people who shared my expe-
rience and it helped me get through 
those dark days. I did not expect 

this virus to disrupt my entire life 
like it did.

Sharing my experience was one of 
the challenges on my list from ther-
apy. Although it was hard to relive 
those days and how it felt, talking 
about my experience has provided 
me with perspective. It’s not about 
how quickly you recover, but how 
you bounce back - and I am in such 
a better place than I was a month 
ago. 

My recovery is a work in progress 
and with the looming threat of con-
tracting COVID-19 again, my fear 
hasn’t gone away. 

If you have suffered from depres-
sion or stress during your recovery 
from COVID-19, consider seeking 
therapy. You might find it helpful to 
talk about your experience. 

By Mara Fernandez

If you are interested in becoming involved with The Commuter, 
please contact us at thecommuter@northampton.edu

We are always welcoming submissions of all kinds, photos, opinion letters, comics, or anything else that you 
think the NCC community must be aware of. Thanks for reading, and we look forward to hearing from you!
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