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The nearly
disastrous hurricane

Death toll of Hurricane Patricia sits
at zero after it hit the west coast of
Mexico then lost steam. Page 3

Bergwall beginnings
New Bergwall hall director, Kate Austin,
learns to embrace change. Page 3

WOW bridges the gap
WOW week brings representatives
from around the world to speak about
third world missions. Page 4

Doug’s choice
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Students mop up the aftermath of the Wengatz flood.

Dorms deluged when fire
sprinklers exploded
Julia Oller & Cassidy Grom

Co-Editor in Chief & News Co-Editor

Taylor student’s comedy series screened
at New York Television Festival. Page 6

The magnetic name tag
Can you be a leader even without
an official title? Page 7

Trojans conquer
Cardinals

Robbins’ punt return kick starts
Taylor’s offense. Page 8
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Third West Wengatz and the center
hallway of Sammy II flooded when
two fire sprinklers erupted on Tuesday afternoon.
On Third West Wengatz, Josh
Granger gripped his military dress
uniform in one hand, ready to head
to his 12:30 p.m. public speaking class
to convince his classmates to join the
Marines—then, pop!
The freshman, a reservist in the Marines, turned to face the unfamiliar
noise coming from the ceiling of his

dorm room.
Black water gushed from the fire
sprinkler, covering the walls, the
floor and the mattresses, and narrowly missing Granger’s persuasive
speech prop.
“I immediately started freaking
out,” he said. “These uniforms are expensive so I . . . threw them out of the
room to get them as far away from the
water as possible.”
Later that same evening, Sammy
II PA Matt Schiller, a sophomore, was
interrupted from helping a freshman
create a four-year plan when a floor
member ran down the hall yelling for
a PA’s help.
Schiller thought the outcry was a
joke, until sirens started blaring. He
became fully convinced when he saw

the water streaming from a hole in
the ceiling near the Sammy II lobby.
“My next reaction was to get everyone out of the dorm,” he said.
Schiller and PA Davis Wetherell, a
senior, herded floor members outside
before the two returned to move waterlogged furniture out of the lobby.
During his 33 years at Taylor, Maintenance Supervisor Scott Bragg has
only seen three other instances of fire
sprinklers malfunctioning—and never two on the same day.
Bragg was on lunch break when he got
the call about the damage in Wengatz.
Though the water spewed for approximately five minutes before Bragg shut it
off, the tide left several inches of standing water in Granger’s room and a halfinch in the hallway. Some of the water

Tongs pinch nerves in DC
Miscommunications are
causing frustrations among
students and DC staff
Natalie Nohr
Contributor

In one week alone, DC workers were
forced to throw away 22 trays of cookies and 14 trays of bread, according to
DC Service Manager Melissa Crouch.
This is because students used
their hands instead of the provided

utensils. DC employees are required
to throw away the trays of food that
students touch with their hands.
Section 233 Subsection A of Indiana’s Retail Food Establishment Sanitation Requirements states, “A food
dispensing utensil shall be available
for each container displayed at a consumer self-service unit, such as a buffet or salad bar.”
“I don’t know how many kids
just grab things with their hands,”
Head Chef Megan Jeffers said.
“ You want to serve yourselves,

but you just don’t know how to
serve yourselves.”
For many, the policy requiring students to use tongs does not make sense.
“I think there are so many germs
already on those (desserts); my contribution is null and void,” freshman
Caleb Knuth said.
Crouch said that the DC staff hopes
to prevent the flu and other illnesses
from traveling between students. She
said their goal is to protect students
from contamination.
Taquería pans are also intended to
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Junior Jordan Wright lining up at Taquería.
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also seeped down to Second West.
Freshman Joey Ferguson, Granger’s
roommate, lost his laptop to water
damage. Both students’ mattresses
were ruined.
“I was in shock for a while because
I didn’t really believe how much water
was in there,” Ferguson said.
Bragg estimates that eight to twelve
rooms were affected in Wengatz.
Wednesday morning, red industrial
fans dotted the hallway Wednesday
and Thursday to dry the carpet.
Bragg was called into action again
at 7 p.m. This time he rushed to Sammy where a hood of a student’s jacket
had caught on the sprinkler head and
pulled it off.
Water spewed for about 25 minutes
Flooding continues on page 2

protect students, particularly those
with allergies. Students are asked to
use the distinct metal pans instead of
other DC dishes to ensure no allergens
are introduced to the line.
Director of Dining Services Matthew Riley said the DC staff seeks to
do what is best for the student body as
a whole. Major food allergens are only
found in four items in the Taquería:
the cheese, sour cream, flour tortillas
and one of the salsas. The venue is intended to help those with minor food
allergies, according to Riley.
Though some students might be
frustrated by having to juggle another
plate, using the clean Taquería pans
helps prevent allergic reactions.
“Let’s say you had a plate of pasta
and you wanted to come up and get a
taco off of Taquería,” Riley said. “Well,
if you take that spoon of meat and
touch your pasta, you’ve now contaminated that (tray of meat).”
Riley said that even if the plate is empty, they ask students to use the provided
Taquería pans for simplicity’s sake.
For those in need of allergen-free
options, the Taquería is intended to
be a reliable choice, but some students find the line inconvenient.
“(Taquería is) frustrating because .
. . it takes forever and a day for them
to do something for you,” senior Jacob
Wormgoor said.
While some students’ allergies require special care and preparation
by DC staff, others have to search for
their food in the DC by using the allergy labels. According to Riley, allergy intolerances can make finding
food difficult.
“They feel like, ‘I’ve got to take more
time going through the line to inspect
all the labels and so I’m holding other
people up.’ It’s just uncomfortable for
Tongs continues on page 2

