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School News 
 
 

A Taste of Cultures 
 
By: Estefania Luraschi 
 
Savory aromas waft through the corridors as students make their way to the auditorium. Students  
exchange greetings, admire the succulent dishes displayed on buffet and choose a place to sit. What 
will the talent show bring? Who is that over there? Where is this dish from? The anticipation in the air 
suggests something will happen: Dinner International is about to open. 
 
 Every year now for the past four years, the college has been holding an event that brings Budapest  
Semester in Mathematics, Pre-Med and McDaniel College students together. In the first floor  
auditorium at 5:30 pm on the 8th of March this year, a buffet dinner will be served for students who use 
the building that houses these different programs. 
 
 An opportunity to meet new people and taste a variety of food from all over the world, the idea of this 
event is to provide a relaxed, fun atmosphere where everyone can share food and have a glimpse into 
one another’s culture. 
 
 The college itself will provide the main part of the dinner along with beverages, while students can 
contribute to the buffet by bringing a dish from their own culture. 
 
 The dinner will be combined with a talent show; this was a great success last year. The show will  
include an African drumming performance, hip hop and breakdance, capoeira (a Brazilian martial art), 
a choir performance, and piano music. 
 
 There’s no doubt about it, this is an opportunity worth seizing, and the success of the dinner really  
depends on students' participation! 

What they are saying…What some visiting students think of Pécs!  
By: Estefania Luraschi 

“I thought it was a great 
city. I really enjoyed 
seeing the old houses and 
architecture,  
especially the churches.”  

“I like the fact that 
it wasn’t so com-
mercial, it had 
more of ‘old feel’ 
to it than Budapest. 

When it snowed on Sunday, I felt 
like I was in the 17th or 18th century; 
I felt like I was traveling in time.”  

Courtney Novotny Muriel Cruickshank 

“I liked the assignment 
we had. We had to go to 
museums and find out 
who painted a specific 
picture, who the artist 

was. I was also surprised that in one of 
the restaurants we went to, the menu was 
also written in Croatian!” 

Sven Pomykalo  
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Student Life 
 

A Musical First  
 

By: Estefania Luraschi 
 
 
 Do you like to sing? If you do, and maybe even if you don’t, you’ll be interested to hear that for the first 
time in its history, McDaniel College Budapest and College International will have a choir. 
 
 
 Steve Utzig, an American professor who teaches World Music in the McDaniel College Budapest  
program, decided to start a choir because he used to sing in college and university, and it seemed to him 
that “this great experience was missing from McDaniel College Budapest and College International.” He 
found that it had been “an important part of both [his] musical education as well as the overall college 
experience.” 
 
 
 Back in the United States, Steve conducted community choirs and theatrical performances, and wants to 
“continue exploring and creating music with a group of people [here],” he says. 
 
 
 The styles of music Steve likes range from “Palestrina to Gershwin to Tavener to Ferenc Farkas.” He 
would also like to explore performing music from around the world, since the colleges have such an  
international dimension. 
 
 
 The choir meets for rehearsals on Mondays at 19:30 in room 220. It is open to students, staff, faculty, 
family, and friends of McDaniel College and College International students. 
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Student Life 

 
A Melting Pot of Perspectives: McDaniel’s Open Forum 
 

By: Estefania Luraschi 
 
 Thirty-three people of different age groups and backgrounds gathered in a classroom to discuss a controversy of our time 
that has no resolution, no answers. They gathered to listen to opinions and express their own. Free to speak up about it, the 
topic was freedom of speech. It focused on the “clash of civilizations” that arose when a Danish newspaper editor decided to 
print cartoons portraying the Muslim prophet Mohammed as a terrorist, giving rise to massive protests, rioting, and violence 
across the Islamic nations. 
 
 The Open Forum of the semester was titled “Clash of Civilizations”, and held on Wednesday, February 22nd from 5:15 to 
7:00 p.m.  It was led by Dr. Mark A. Hadley, a professor visiting from the main campus in Westminster, Maryland, and Dr. 
János Salamon, a professor teaching for the Budapest Semester in Mathematics program. As a point of reference for the dis-
cussion, the professors explained the reason why Carsten Juste, the editor of Jyllands Posten, published the cartoons. 
 
 It was a step taken in response to several people’s refusal to depict Mohammed graphically even though this is against Is-
lamic principles. “Someone was terrified enough to give up the cherished value of freedom of speech,” said Professor Sala-
mon, elaborating that the Danish newspaper intended to counter this. The cartoons were also a protest against the tragic inci-
dent when a Dutch filmmaker was killed two years ago as revenge for a movie he made about female genital mutilation in 
Somalia. 
 
 Reza, an Iranian McDaniel College student, expressed his opinion about the actions of the Danish editor: “He totally miscal-
culated what he was doing.”  Referring to a man who was jailed in Austria for breaking a local law that prohibits denial of the 
Holocaust, Reza said, “Why can’t the same standards be  applied to those who insult Islam?” 
 
 Dr. Hadley underlined the fact that there should be more cultural sensitivity towards minorities. Yes, there should be a “right 
to free speech, but we should recognize the cultural context of that speech,” he said. 
 
 Sadeg, an Iranian student, said, “I was very disappointed with the reaction [of violence], because it goes against the funda-
mental idea of peace within the Islamic religion.” Later he added that “there should be restrictions of the press to avoid of-
fending a billion plus people.”  
 
 However Toby, another student, argued that “censorship [in non-Muslim countries] would only hurt the Muslim minority.” 
He explained that this would only lead to a sense of oppression among Muslims, giving them the feeling they would not be 
able to express themselves, either. 
 
 Another point of view was given in response to comments about the cartoons being offensive. “They are meant to be outra-
geous; their function is to make fun. It shouldn’t be this big of a deal,” said Ian, an American student visiting from Maryland. 
To clarify his standpoint, he said, “I’m speaking like an American.” In the United States, the right to speak freely is built into 
the constitution and is a deep-rooted value in society. 
 
 “Both religions coexist on a superficial level,” said Steve Utzig, a music professor at McDaniel College Budapest, giving his 
insight about the clashing cultures. Using a metaphor, he described both cultures as living in an “ivory tower” and not think-
ing about the consequences of their actions towards each other. 
 
 Dave, another Iranian student, said, “[The countries] should consider how to communicate,” and that “people should be tol-
erant, respectful, and forgive mistakes.” He added that Denmark, as an independent state, broke no law; but another commu-
nity’s feelings were hurt and moral considerations are necessary. 
 
 Asked about her opinion of the Forum after it ended, Noura El-Haj, a Syrian-Lebanese visiting student, said, “I was person-
ally very offended by the cartoons, since I am Muslim. But I thought it was wonderful that a forum like this was organized, 
because I think it’s so important to express opinions out in the open – it’s the best way to make everyone aware of what peo-
ple are thinking.” 
 
 Suspended in the air after the Forum was the ambiguity of who or what is to blame: the intolerance of the West towards Is-
lam or that of Islam towards the West. As much as opinions differed, there was mutual respect between the participants as 
well as a unanimous consensus that we should strive for peaceful coexistence, the abolishment of ignorance, and try to live in 
a tolerant, respectful world. 
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Graduation, Dec. 16, 2005  
 
 
 
 
 

The First Graduation Begins 

Faculty Row Nervous Graduates 

The Corvinus Quartet 
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Graduation, Dec. 16, 2005  
 
 
 
 
 

Sue Martinson, Speaking for 
the graduating class 

Dr. Lemieux, Dr. Frenyo Dr. Mandy, Dr. Drexler 

During the ceremony 

Relief! We’ve done it! 
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Music is His Life 
 
 By: Reza Mohammed 
 

  
  He’s a tall, thin and energetic man, always smart in his looks—and he wants no one to be late for his class!  He’s very 

stylish for sure, and for sure he’s always on time. 

 A graduate of Coe College in Iowa in the US, Steve Utzig is one of the most interesting characters to represent music.  

Born in the US in August, 1967, Prof. Utzig  has always been interested in music since he was a child, and as he says, “Music 

is something that I love to do and teach.” 

 After earning his Masters Degree in music from the University of Minnesota, Prof. Utzig got his first job teaching 

music at a church affiliated school in Minneapolis in 1996.  To broaden his experience, he went on to explore and learn more 

about music in Europe by visiting Austria, Italy, Germany, Greece, France, and the United Kingdom. 

And now, he teaches music in Hungary, saying that his reason for staying here came from his love for Hungarian 

music and poetry.  Prof. Utzig also found that his hobbies such as singing, reading, teaching, and cooking are all a great part 

of Hungarian culture.  After quickly adapting to the Hungarian culture and lifestyle, Prof. Utzig found a position at McDaniel 

and at the Britannica School.  Lan Hai, a McDaniel student, describes him as a “very good music teacher; he loves his profes-

sion and that is why I find his classes interesting.” 

Students gain a lot from Prof. Utzig’s lectures because of the variety of cultures that he talks about in class.  For 

example, students learn about different songs, instruments, and dances that are part of a certain culture.  He teaches the tradi-

tions that countries in Asia, Africa, Europe, North and South America have with their music, and he respects these traditions.  

When asked to describe himself in one sentence, he says, “[I’m] someone who is very curious and interested in the expres-

sion of humanity.” 

At the age of 38, Steve Utzig has no interest in leaving Hungary and is currently not only teaching, but also creating 

work for musical theaters and operas—and directing the newly formed McDaniel-College International Choir.  He wants to 

continue teaching music and pass his knowledge and experience on to others in the future by directing operas and theater.  

Knowing Prof. Utzig, this is something he will achieve. 

 

Profile: Steve Utzig, World Music Professor 
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Editorial 
 
 

In and Out: It’s Getting Difficult! 
 
 By: Katya Ivanova 
 
As we all know, the building of our school is shared with other college programs such as the BSM and 
Pre-Med. Different students have to share everything, the computer room, café, toilets, and most  
Importantly, personal space. And here comes the problem: it is hard to enter or exit the building because 
large groups of people always stay in the doorway, blocking the way in and out.  
 
Since our smoking area inside the school was closed last year, more people go out for a cigarette thus 
increasing the crowd. However, it seems that some students usually go as far away from the entrance 
door as possible, while all the other students stay close. It creates an uncomfortable situation due to the 
unwillingness of those students to move away and get out of the way. Smiles and politeness don't always 
work, and in order to get through the door one has to speak up loud and sometimes even push those who 
ignore the requested free way in. 
 
The outside area between the door and the gate is not small. Benches and tables are located in different 
places. Even if all the students would  be out smoking and talking, there would still be enough space for 
everyone without blocking the entrance way. But for some reason people do not use the whole space and 
prefer to stand next to the door, rubbing against each other’s backs. If they would take two steps aside, 
the entry would be free. Nevertheless, nobody is eager to do so.  
 
Spring is coming soon, bringing the sunshine and good weather. More people will come out to the fresh 
air during their break time. What will happen then? Sometimes it looks ridiculous from the outside how  
students form a line in front of the door. I guess it’s a popular spot. Groups of ten, even twenty people 
gather in pairs or circles to talk or just hang out on a regular basis in front of the building, strictly next to 
the entrance, never changing their meeting point. The school building is not going to run away, so there 
is no reason to stay as close to it as possible. Take a walk, sit down, do whatever you want to, just 
please, stay out of the way.  
 
Is it too much to ask? As I mentioned before, we are sharing everything. And sharing is about thinking 
of other people around. So something must be done about this issue, because fighting through the crowd 
couple of times a day is quite irritating. No conflicts have taken place yet, but there is always a chance 
for it. 
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Here you can find some recipes for dishes you might taste at the 
Dinner International buffet. Try them at home, too! 

 
 

Cantonese Roast Duck 
 
 By: Alex Delcommune 
 
 
 “Any thing that walks, swims, crawls, or flies with its back to heaven is edible.” (Cantonese saying) 
 
 Categories: Chinese, poultry 
 

 Ingredients needed : 
 
 1 Duckling rubbed inside and out with 2 tablespoon salt  
2 tb Sherry 
2 tb Hoisin Sauce 
2 tb Dark corn syrup 
1 ts Five spice powder 
1 tb Ground brown bean sauce 
 

 Instructions 
 
 Rub duck inside and out with salt and refrigerate overnight. Mix remaining ingredients and rub on duck inside and out until 
used up. Preheat oven 300 degrees. Place the duck on rack, breast side up, in pan with 1 inch of water. Roast 1 hour, turn 
duck over, roast 1 hour more. Turn  the duck breast side up, increase heat to 350 degrees and roast 30 minutes. 
Remove from pan and cool. To serve, carve in the Chinese manner, bones and all. If carved Chinese style, the duckling may 
be wrapped in foil after carving and frozen. Reheat foil in 300 degree oven for 30 minutes. 

 
 Bon appétit  ! 

 

La Chantilly de Foie Gras 
 
 New French haute-cuisine receipt 
  
  Ingredients needed : 
 
200 g of goose liver, raw or cooked 
100 g of chicken meat soup cube 
30 g of Porto wine 
salt & pepper 
  

 Instructions 
 
In a saucepan, put hot water with the soup cube, and knead the foie gras separately. Afterwards, put the porto wine and  
the foie gras in the saucepan (i.e goose liver) and heat the whole in order to emulsify the solution. Put the saucepan on ice 
and whip the newly acquired solution  Finally, the preparation will cook up and inflate like a Chantilly sauce. 

 
 Characteristic for that new preparation of ‘foie gras’ ,- invented by the chef-coque Philippe Gagnaire from Paris -, is that it 
becomes a delicious light mousse without the heavy fats, while keeping all the taste of the goose liver.  
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Nigerian Joll of Rice 
 
By: Tina Okeke 
 
 
  INGREDIENTS, INSTRUCTIONS :    
 
 
 Makes enough for about 6-8 people. 
 
 4 cups (or about 1 liter) white rice  
 2 tomatoes and 1 bell pepper (without seeds if you don't like things too hot)  
       OR 8 ounces (or about ¼ liter) canned tomato sauce and 3 ounces (or about 90 milliliters) canned tomato paste  
 Onion  
 Salt  
 Dry Red Pepper (like Cayenne pepper)  
 Meat broth (about 1 cup or ¼ liters) or Maggi cubes (about 4)  
 Water        
    
Unless the rice is pretty clean, you will want to rinse it before cooking it.    
 
   Put the rice and about 6 cups (or about 1½ liters) of water into a pot and place on high heat. (Some people prefer to boil the 
water and add the rice to boiling water. This is fine too.)    
 
   If you are using fresh ingredients (the tomatoes and pepper) blend them until they are smooth in texture (you can also grind 
the onion with this mixture).    
 
   Let the rice cook 10-15 minutes.    
 
   Add either the tomato/pepper mixture or the tomato sauce and tomato paste. If you have not added the onion, you can slice 
or dice it now and add to the pot, depending on how large you like your onions.    
 
   Add enough water to allow the rice to complete cooking (since you will not be draining the rice, it is better to add too little 
and check up on it often, than to add too much).    
 
   If you have any meat broth from boiling any meat, you can add it to this as well. Otherwise, unless you are a vegetarian, 
suggest adding about 4 Maggi cubes for taste.    
 
   Add about 2 teaspoons of salt, and about ½ a teaspoon of dry red pepper (as the rice is cooking, or as you are eating the 
finished product, you can add more of either one of these so I really suggest starting out small, also useful if different people 
who will be dining have different tastes).    
 
   Allow the rice to continue cooking until the rice is soft. If it is not dry at this point, then switch the heat to low to allow it to 
dry the excess water without making the rice much softer. (Also, some people prefer to bake it once they've added the ingre-
dients...I suggest 350 degrees or so.)    
 
   Once cooked, add more salt or pepper to it if you wish. 
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For Your Information 

 
 

 
  

Sports Schedule 
The hours below are available at the Veteri-
nary College gym (across the square) for  
student use: 

Friday 
 

Football 4:00 – 5:30 
 

Basketball 5:30 - 7:00 
 

 

  
 BOOKSTORE: 
 See:  Eniko 
 Room:  215 

  Monday through Thursday: 
  Hours from 2:00 p.m. to 4:00 p.m. 
 
 

 COMPUTER ROOM: 
  Monday through Friday: 
  Hours 8:00 a.m. to 8:00 p.m. 
  Check door for times when closed for classes 
  
 
 PHOTOCOPIES: 
 See:  Adam 
 Room:  B13 
  Monday through Thursday: 
  Hours 10:00 a.m. to 4:30 p.m. 
  Friday: 
  Hours 10:00 a.m. to 2:00 p.m. 
 
 
 READING ROOM: 
 Room:  205  
  Monday through Friday: 
  Hours:  8:00 a.m. to 8:00 p.m. 
 

  
 
It is possible to bring your clothes here 
for laundry and dry cleaner service: 
 
Receiving/Delivery:   
Every week 
Monday:  8:00--9:00 
Thursday:  12:00—13:00 
In the Garden House 

 
Prices per piece: 
Jacket 750 Ft 
Coat 750 Ft 
Anorak 1750 Ft 
Dress 750 Ft 
Shirt  450 Ft 
Tie  450 Ft 
Vest 450 Ft 
Shirtwaist 650 Ft 
Trousers 650 Ft 
Skirt  650 Ft 

 
          

 

 
 
 
 
 
 
 
 
The Messenger staff encourages our readers to submit 
their comments and complaints to Letters to the Edi-
tor 
E-mail letterstoeditor@hotmail.com 

 
 

IMPORTANT DATES: 
 

March 8 - Dinner International + 
Talent Show 5:30 pm 

 
 March 9 –Open Meeting with 

Provost Falkner 12:15-3:00 pm 
 

 March 20 - 24 Mid-terms 



McDaniel College 11 The Messenger 

 

Humor 
 
 
 
 
 

 
 

Would you please move your cars? 
 
It had been snowing for hours when an announcement came over the intercom: "Will the students who are parked on Univer-
sity Drive please move their cars so that we may begin ploughing." Twenty minutes later there was another announcement: 
"Will the nine hundred students who went to move fourteen cars return to class."  
 
  
 
 
 
 

 Math Problems 
 
Young Larry stopped by the corner grocery store and read the following list to the clerk: 
 
10 pounds sugar at $1.25 a pound 
4 pounds coffee at $1.50 a pound 
2 pounds butter at $1.10 a pound 
2 bars soap at $.83 each 
 
"How much does that come to?" asked Larry. 
 
"Twenty-two dollars and thirty-six cents." 
 
"If I gave you three ten dollar bills, how much change would I get?" said the boy. 
 
"Seven dollars and sixty-four cents," stated the clerk who appeared to be irritated by all the questions. 
 
Larry said, as he disappeared through the door, "I don't want to buy the items... that's our arithmetic lesson for tomorrow, and 
I needed some help with it." 
 
  
  
  
  
  

 British humor 
 
  
 « Inspector Sherlock Holmes from Scottland Yard  and Dr .Watson are camping in a field and sleeping in a tent » 
 
  
During the night, Holmes wakes his colleague and says. “Watson, look at the stars and tell me what your conclusions are.”  
“Dear Mr. Holmes, I see millions of stars,” replies Watson, “and although there are only a few who could be considered as 
planets, there are strong chances that there might be planets such as the earth, and although they are not in an overwhelming 
majority, there might be a form of life anywhere in the galaxy.” 
 
 “Well Watson, you are an idiot, that’s not what I wanted to hear,  our tent has just been stolen.” 

Submitted by:  Tina Okeke & Alex Delcommune 


