
    Tell Me About It
THANKSGIVING TURKEY CHILI 
If  Texas and Panera Bread made sweet love, this Thanksgiv-
ing Turkey Chili would be the child. Making a whole turkey 
can be a ridiculous amount of  work, but this easy chili recipe 
is an alternative way to prepare the bird while also introduc-
ing some new flavors into the traditional holiday palate. In my 
family we have our big Thanksgiving meal at lunch, so I like...
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     IVAN KRASTEV, Bulgarian Ted Talk 
speaker, political scientist and writer, re-
cently published a book called “After Eu-
rope.”  In this interview, he reflects on the 
future of  the European Union.
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Letter from the Editor
Dear JCU Community, 

  I’m happy and proud to present to you the last 
issue of  the semester. 

  Be prepared to immerse into one of  Middle East’s 
pearls: Jordan and its wonders. I’ll take you into 
one of  the most exciting experiences I’ve ever had, 
alongside some other JCU students. Special thanks 
to Omar Abdel Latif, who organized the trip, and 
to STAND club, which funded it. 
 Also, have you ever heard the word “Climatari-
anism”? Well, Francesca De Smet with her piece 
“Climatarianism in Italy” will clear your doubts 
about it! And remember: “What is good for you, is 
also good for the planet!”
 Giulia Francesca Primo will then bring you to Llo-
ret de Mar where, last summer, the life of  a young 
Italian tragically ended in few seconds. Niccolò Ci-
atti was brutally beaten to death by three Chechen 
men, allegedly for no reason. Now the family de-
mands justice.
 For this issue, we decided to include a Christmas 
Special because… who isn’t excited about Christ-
mas coming soon?
  The Matthew team and I hope you enjoy the var-
ious other engaging stories in this issue. We thank 
every one of  the contributors for this month’s is-
sue.
 Lastly, I’d like to thank my team for all the work 
done (the newspaper is a lot of  work!), Prof. Gut-
ierrez, and all the people who always support me. 
 
 Until next semester!

 Sincerely,
 Cristina Di Leva
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The Hidden Beauties of  Jordan 

On our way to Amman, the sun was slow-
ly rising behind the hills that surrounded 
the highway. The feeble light colored the 
sky pink, orange, and yellow, over the silent 
white clusters of  houses.

Many in the West believe Jordan to be an 
arid, desert-like country, but while traveling 
toward the capital, all we saw were infinite 
green fields. Even the air seemed to have 
something fecund in it.

I had expected Jordan to be anything but 
peaceful, especially due to the high concen-
tration of  refugee camps and the conflicts in 
neighboring Syria. Hamze, my half-Jorda-
nian friend’s cousin, immediately reassured 
us. “You’re safe and sound here,” he said. 

This was only the beginning of  our insight-
ful trip, filled with starry nights, long walks 
into history, and Middle Eastern delights. 

Located in North-Central Jordan, Am-
man spreads over fourteen mountains and 
is the country’s economic, political, and 
cultural center. Some of  its historical at-
tractions were left by the Romans, who 
conquered the Levant in 63 BCE. The 
great Roman Theater, one of  Jordan’s land-
marks, is situated right in the city center 
next to Hashemite Plaza Park. The ancient 
theater hosts events and concerts during the 
year and can be filled with over 6,000 peo-
ple. From the highest level, one can admire 
Amman’s beautiful skyline. 

CONTINUED ON PAGE 2 

by CRISTINA DI LEVA

   Niccolò was 22 years old. He dreamt 
big. He wanted to buy a house where he 
would live with Ilaria, the love of  his life, 
and have a family with her as soon as 
possible. Niccolò had a life filled with... 
.                                                        CONTINUED ON PAGE 7

by CRISTINA DI LEVA by MAGGIE VLAJ

                      eRecipe of the Month

Colin Kaepernick. Some may know him 
as a former athlete of  the National Football 
League and Super Bowl contender with 
the San Francisco 49ers in 2013. Others 
may know him as the man who has been 
accused by the Trump administration of  
initiating the protest against the mistreat-
ment of  African-Americans and minorities 
by policemen all over the United States. 
What we know now is that this man, whose 
name is known all throughout the U.S., is 
now jobless.

All those who might blame the econo-
my for the quarterback’s unemployment 
would be surprised to know that China’s 
competitive market and the Great Reces-
sion have very little to do with the issue at 
hand.

Since Kaepernick’s first protest, Presi-
dent Trump has not held back in... 

CONTINUED ON PAGE  3

by GIOVANNI RAGUSO

   Within the past few months, several sex-
ual assault cases in Italy have garnered 
significant attention both within the coun-
try and internationally. The past three 
months have been the most alarming. 

CONTINUED ON PAGE 5

DEAR MS. CABOT,
I’ll get straight to the point: I’m really nervous about travelling 
around Europe right now. I didn’t really think about it until I 
got here to Italy and I started reading about all the terrorism 
attacks in all these countries I wanted to travel to and even 
with the ones happening in America right now... I barely want 
to leave the house except for class. It’s so stupid, I know but...

CONTINUED ON PAGE 12 

Photo Credits: Cristina Di Leva

Last March, John Cabot University’s STAND organized a 
student community service volunteering trip to Amman  

An Interview With 
IVAN KRASTEV 

SEXUAL ASSAULT
 in ROME

 Christmas Special

A New Moscow
by P. KUZNETSOVA

   For me, Moscow wasn’t really an exceptional city. To 
be frank, I didn’t like it at all. The sight of  the gloomy 
faded sky, the hours wasted in traffic jams, the chaotic 
rhythm of  a big city, and the packed metro stations – 
all this made me stubbornly refuse to see...

CONTINUED ON PAGE 12

NICCO, Never Forget the 
Collateral Beauty
by GIULIA F. PRIMO

America’s Silent Protest: 
HOW TO MAKE AMERICA GREAT 
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The Hidden Beauties of  Jordan 
The reportage of an exceptional trip around Jordan that started with commu-

nity service in Amman and ended up in the breathtaking Wadi Rum valley 
Photo Credits: Cristina Di Leva

On March 31, 2017, STAND club flew to Jor-
dan to donate money and clothes to children refu-
gees. In addition to that, the JCU students trave-
led across the country for five days. Our journalist 
and editor-in-chief  Cristina Di Leva, attended the 
trip and reported about its “hidden beauties.”

  On our way to Amman, the sun was slow-
ly rising behind the hills that surrounded 
the highway. The feeble light colored the 
sky with hues of  pink, orange, and yellow 
over the silent white clusters of  houses.
   Many in the West believe Jordan to be 
an arid, desert-like country, but while trav-
eling toward the capital, all we saw were 
infinite green fields. Even the air seemed 
to have something fecund in it.
   I had expected Jordan to be anything 
but peaceful, especially due to the high 
concentration of  refugee camps and the 
conflicts in neighboring Syria. Hamze, 
my Italian-Jordanian friend’s cousin, im-
mediately reassured us. “You’re safe and 
sound here,” he said. This was only the 
beginning of  our insightful trip, filled with 
starry nights, long walks into history, and 
Middle Eastern delights. 
   Located in North-Central Jordan, Am-
man spreads over fourteen mountains, 
and is the country’s economic, political, 
and cultural center. Some of  its historical 
attractions were left by the Romans, who 
conquered the Levant in 63 BCE. The 
great Roman Theater, one of  Jordan’s 
landmarks, is situated right in the city 
center next to Hashemite Plaza Park. The 
ancient theater hosts events and concerts 
during the year and can be filled with over 
6,000 people. From the highest level, one 
can admire Amman’s beautiful skyline.
   We had our first Jordanian lunch in a 
legendary restaurant called “Hashem,” 
located on Sha’aban Street in Downtown 
Amman. There was no menu, as they usu-
ally serve a basic set of  dishes that never 
changes. Among the most traditional ones, 

by the suggestion of  my Italian-Jordanian 
friend Omar, President of  STAND and 
the organizer of  the trip, we tried bite-
sized falafel, smooth and creamy hummus 
with a scoop of  green chili sauce on top, 
and a spicy eggplant dip called “mouta-
bel.” All had to be eaten with little piec-
es of  bread and with our hands. During 
almost every meal of  the day, Jordanians 
accompany their food with a cup of  hot 
mint tea that is loaded with sugar. We 
finished the meal with “harise,” a typical 
Middle Eastern sweet cake made with co-
conut and almonds.
   I was surprised when Hamze, at the end 
of  the lunch, started to negotiate the price 
of  the bill. “Here, you negotiate every-
where, even at McDonald’s,” he said. We 
ended up paying 5 Dinars each (about 6 
Euros).
   A thirty-minute ride brought us to an-
other Jordan’s gem - Mount Nebo. Lo-
cated South-West of  Amman, next to the 
Dead Sea and at the border with Palestine, 
Mount Nebo was mentioned in the Torah 
as the place where Moses was granted a 
view of  the Promised Land. The majestic 
view from the summit does indeed pro-
vide a panorama of  the Holy Land to the 
North, and a more limited one of  the val-
ley of  the Jordan river. On the top of  the 
mountain lies a Byzantine church and the 
remains of  a Franciscan monastery, both 
discovered in 1933 during archeological 
digs. Inside the church, there are remark-
able remnants of  mosaic floors from dif-
ferent times, the oldest belonging to the 
4th century CE. 
   Our next stop was the astonishing Wadi 
Rum, also known as “The Valley of  the 
Moon,” located in Southern Jordan. It 
was hard to come to terms with the fact 
that the landscape in front of  us was not 
a picture taken from the Internet, but re-
ality: giant granite rocks, which had been 
delicately shaped by the wind through 
time and soft red sandstone, formed per-
fect wavy lines on the ground. 

   We arrived at the camp around 5pm.
Two Bedouins showed us the tents where 
we would spend the night, and then we 
hopped into a Land Rover for a ride into 
the deep desert. 
   The car moved fast while we left our 
camp. The refreshing wind, the sun slowly 
setting, the blue sky, and the endless bright 
red countryside: moments of  rare beauty. 
    The car left our group at the foot of  a 
small, rocky mountain where the face of  a 
famous Bedouin prince had been carved 
decades ago. We eventually climbed to the 
top of  the mountain and sat with our feet 
dangling into the empty space beneath 
us. In front of  us, the beautiful and silent 
spectacle of  life: the sun fading from the 
sky and hiding behind the desert moun-
tains. The colors of  the nature around us 
changed quickly: they went from an in-
tense yellow, to a smooth pale blue. 
   Around midnight, my friends and I took 
some chairs, and sat in a dark spot near 
the camp. We stared at the sky for many 
times that day; yet, in that moment, it was 
completely covered in stars. The Milky 
Way was a clear sight from where we sat. 
   “This is amazing,” said my friend Julian. 
We sat there for an hour or more. Time 
had entirely lost its meaning in front of  
the eyes of  the universe. Shooting stars 
shined brightly, bouncing from one side 
of  the sky to the other.
    “It’s time to enjoy the sunrise!” said 
Omar the next morning, at around 6am. 
It was very cold - the temperature was 
down to 6 degrees celsius. Around the 
camp, the silence of  the desert was heavi-
er than its mountains.
   Fifteen minutes later, I was riding a 
gold-colored camel in that big empty area. 
The sun shined on my left, creating long, 
skinny shadows on my right. We explored 
a new part of  Wadi Rum, near the Dead 
Sea, which had a small charming oasis 
of  water and plants. The silence of  those 
moments was broken up by my spontane-
ous gasp in reaction to the magnificence 

of  nature waking up in the early morning 
with us. I took a picture with my mind of  
my breath-taking surroundings: there was 
a hidden beauty to this unfiltered and vast 
country. 
   Late that morning, we were walking 
around the ancient city of  Petra, in be-
tween the Dead Sea and the valley of  
Wadi Rum. 
   Petra is a historical and archaeological 
masterpiece, legendary for its rock-cut ar-
chitecture - one of  the Seven Wonders of  
the Ancient World. The most well-known 
monument is El Khasneh al Faroun, 
which means “the Pharaoh’s Treasure” 
in Arabic, found at the end of  a narrow 
passage dig into giant red-striated moun-
tains. The view from outside left everyone 
amazed. 
   We also visited a main historical tomb 
carved into the stone. To see it, we had to 
climb a hundred little steps to the top of  
a mountain. The view from above merged 
the bright blue sky with the shady red 
rocks in one grand picture. In that mo-
ment, the thought of  associating Jordan 
with danger was inconceivable. 
   On our last day, while driving back to 
Amman, we made a stop at the Dead Sea: 
the Earth’s lowest elevation on land. It 
was very hot and humid, but from the top 
it was possible to see the vivid white crys-
talized salt which naturally forms on the 
lake’s shore.
   At the end of  this fascinating trip, the 
idea of  people avoiding Jordan because of  
prejudices and fake myths became unbe-
lievable and not understandable. 
In the ten days driving from North to 
South of  this Arabic gem, I silently real-
ized that, today, Jordan is the cradle of  a 
unique and vibrant Middle Eastern cul-
ture, still alive and pulsing.  

by CRISTINA DI LEVA
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America’s Silent Protest:
HOW TO MAKE AMERICA GREAT

Correspondingly, here are Kaepernick’s and Cutler’s 2016 QB ratings (NFL, 2016):

Colin Kaepernick’s silent movement is met with harsh words from POTUS

   Colin Kaepernick. Some may 
know him as a former athlete of  
the National Football League 
and Super Bowl contender with 
the San Francisco 49ers in 2013. 
Others may know him as the 
man who has been accused by 
the Trump administration of  
initiating the protest against the 
mistreatment of  African-Amer-
icans and minorities by police-
men all over the United States. 
What we know now is that this 
man, whose name is known all 
throughout the U.S., is now job-
less.
   All those who might blame the 
economy for the quarterback’s 
unemployment would be sur-
prised to know that China’s com-
petitive market and the Great 
Recession have very little to do 
with the issue at hand.
   Since Kaepernick’s first protest, 
President Trump has not held 
back in condemning any type of  
complaint arising from athletes. 
He also encouraged people at-
tending NFL games to leave the 
stadium in a counter-protest if  
they see a player kneeling during 
the national anthem, traditional-
ly performed before kickoff. 
   Trump also attacked those 
who joined Kaepernick’s protest 
during a rally in Alabama. “Get 
that son of  a b*tch off the field. 
You’re fired!” he said, with the 
claim that by kneeling during 
the anthem, the protesters disre-
spected the United States and its 
army.
   NFL’s Commissioner Rog-
er Goodell issued a statement 
which refuted Trump’s criticism: 
“Divisive comments like these 
demonstrate an unfortunate lack 
of  respect for the NFL, our great 
game and all of  our players, and 

a failure to understand the over-
whelming force for good our 
clubs and players represent in 
our communities.” 
   Nonetheless, the organization 
has been drastically influenced 
by Trump’scomments.
   As for Kaepernick, the initiator 
of  the protests, he found himself  
with no job offers at the end of  
the 2016 season, after opting out 
of  the contract with the 49ers in 
order to become an unrestricted 
free agent. 
   Anyone who follows and/or 
has played football before would 
agree on the importance of  the 
quarterback rating system and 
the role these figures play in 
coaches’ decisions on starting 
or benching players. The NFL 
rates its passers for statistical 
purposes against a fixed perfor-
mance standard that is based on 
the achievements of  all qualified 
pro-passers. In order to make 
these statistics more understand-
able, the point rating is converted 
into a scale of  100. In rare cases 
where statistical performance has 
been superior, it is possible for a 
passer to surpass a 100 rating.
   Now, to understand the im-
pact of  Trump’s influence on 
the NFL, one must compare 
Kaepernick’s 2016 QB-rating 
to Jay Cutler’s.  Cutler is an 
11-season veteran QB who had 
just retired from professional 
football when the Miami Dol-
phins, who desperately needed 
a quarterback, picked him over 
Kaepernick. Although, accord-
ing to ESPN Senior Writer, Mike 
Sando, “Kaepernick could have 
been a good fit for the Dolphins, 
as their coaching staff.” Sando 
says, “[they] had already shown 
the flexibility required to build 
around a quarterback with a 
non-conventional skill set.” [See 

infographic below]
   However, despite a 12.6%-dif-
ference between the two quar-
terbacks’ ratings, the Floridian 
franchise added Cutler to their 
roster, after Ryan Tannehill had 
decided to undergo season-end-
ing anterior cruciate ligament 
(ACL) surgery.
   As shown by the statistics, 
Kaepernick’s talent on the foot-
ball field had little to do with his 
unemployment, and more so to 
do with Trump’s public criticism. 
Trump’s far-reaching influence 
had implicitly coerced the 32 
NFL teams’ owners and fans into 
withdrawing support from the 
quarterback’s cause. 
   Ultimately, with Kaepernick’s 
unemployment triggered by the 
President’s divisive comments 
towards the protesters and the 
NFL, one is expected to draw 
the conclusion that Donald J. 
Trump, the 45th President of  
the United States of  America, 
who has openly mocked former 
Vietnam POW (prisoner of  war) 
Congressman John McCain’s 
disabilities multiple times, loves 
his country.
   How about Sgt. La David John-
son? Remember his name? It’s 
okay - Trump doesn’t either. 
Sgt. La David Johnson and three 
other American soldiers were 
killed in an attack in Niger this 
October. President Trump’s con-
dolence call with Mr. Johnson’s 
widow became a political issue 
because he did not have the de-
cency to remember the name of  
a man who “knew what he had 
signed up for”.  
   “He couldn’t remember my 
husband’s name,” Ms. Johnson 
said to The New York Times. 
“The only way he remembered 
my husband’s name is because 
he told me he had my husband’s 

report in front of  him and that’s 
when he actually said ‘La David.’ 
I heard him stumbling on try-
ing to remember my husband’s 
name. And that’s what hurt me 
the most because if  my husband 
is out here fighting for our coun-
try, and he risked his life for our 
country, why can’t you remem-
ber his name?”
   Moreover, to address those 
NFL boycotters, a very common 
argument we see on social me-
dia is the claim that athletes are 
nothing but entertainers and are 
not entitled to protest because 
Americans turn their televisions 
on to watch football, enjoy the 
game, and keep any other unre-
lated issues outside the door, in-
cluding politics. 
   Well, this may be earth-shak-
ing news to some, but athletes are 
American citizens as well. They 
go grocery shopping just like you, 
they surf  the internet, wake up 
early in the morning, and go to 
work just like you. In addition to 
all of  this, when they watch the 
news, they see their community 
get mistreated on a regular basis 
and the President doing abso-
lutely nothing to unite this great 
country of  theirs. Therefore, 
they utilize a popular national 
platform to address the issue, and 
the beauty of  all of  this is… that 
they can.
   The First Amendment of  the 
United States’ Constitution 
gives these young men, athletes, 
and anyone, the right to protest 
against inequality, whatever the 
triggering factor may be – gen-
der, race, salary.
Despite the many requests put 
forward by President Trump and 
some embittered “fans”, aimed 
at boycotting NFL games, the 
self-proclaimed United States of  
America ought to do a lot more 

to unify its people. 
   A meaningful example of  how 
athletes can mobilize themselves 
is the letter written by Los Ange-
les Chargers’ Offensive Tackle, 
Russell Okung, for The Players’ 
Tribune, a new media compa-
ny that provides athletes with a 
platform to connect directly with 
their fans, in their own words.
Mr. Okung’s appeal begins as 
follows: “By now you’ve likely 
read the commissioner’s letter 
addressed to NFL executives 
and have seen reports about the 
league’s upcoming meetings. It 
occurs to me that any attempt to 
respond collectively as players is 
complicated by numerous chal-
lenges, and that our options for 
speaking with one voice are lim-
ited. This means we can either 
wait until we receive our respec-
tive marching orders, speak up 
individually, or find a way to col-
laborate and exercise our agen-
cy as the lifeblood of  the league. 
[…] Let’s transcend the ‘natural’ 
divisions that have been defined 
by the league and sanitized by 
a fictional narrative of  competi-
tion above all else.” 
   One could argue that the Pres-
ident would experience some 
technical difficulties trying to 
understand what Mr. Okung el-
oquently said. Nonetheless, this 
should be considered a beautiful 
message of  unifying mobiliza-
tion. 
   As Emmy award-winning rap-
per Chance the Rapper said in 
a 2016 Nike commercial, made 
to support American basketball 
teams at the Olympic Games: 
“We want a W, we’re tired of  
picking different sides. I got your 
jersey, just a different size.” 
   Ladies and gentlemen, THIS 
is how you make America great. 

by GIOVANNI RAGUSO



World
November 2017

4

IVAN KRASTEV and the “After Europe”
An interview with Bulgarian Ted Talk speaker, political scientist, and writer

Tell me a little about your- 
self. Where are you from 
and what schools have you 
attended?
I was born in on January 1st,1965 
in a small town in Bulgaria, 
around 200 km from So a. I was 
nine years old when my family 
and I moved to So a, so most of  
my life has been there. I studied 
philosophy at the University of  
So a. My thesis was on the ques- 
tion of  Thomas Moore’s “Uto- 
pia” and Campanella’s “City of  
the Sun” in the context of  great 
geographical discoveries. In 1989 
I graduated, exactly when the 
Communist regime collapsed. 
Later in 1991, I was one of  the  
rst Bulgarians who got a full 
scholarship in Oxford, so I end- 
ed up there. It was a great trans- 
formative experience for me, but 
in 1992 I had to make a decision: 
to stay in Oxford or to go back 
to Bulgaria. Eventually, I decid-
ed to go back with my colleagues, 
and we made a “Think Tank.” 
And this is basically how my life 
con- tinues. I am very lucky be-
cause I’ve gotten to travel a lot, 
and seven years ago I received-
this position as a permanent fel-
low at the Institute of  Human 
Sciences in Vienna, which is an 
extreme- ly interesting place for 
advanced studies. I published 
four,  ve books in English and 
the last one, “After Europe,” was 
also translat- ed into eight lan-
guages and is do- ing quite well.

Why did you decide to work 
in this  eld? Was there any- 
thing that inspired you as a 
teenager, or during college? 
1989 was a very interesting his- 
torical moment because my 
colleagues and I were a part of  
the last years of  the Communist 
regime. The ‘40s and ‘50s were 
very violent years in Bulgaria; 
a lot of  people were killed in 
concentration camps. When I 
started building my intellectual 
interest and my intellectual posi- 
tion, people started to ask a lot 
of  questions, and a lot of  inter- 
esting questions. As a student, I 
was very open. Also, something 
that is very important is that we 
had a lot of  free time. With the 
Bulgarian university system, we 
didn’t write essays at all, we had 
to do oral exams. Additionally, 
we bene ted from a generational 
change happening at that time 
at the University of  So a. In a
way, I was very lucky to be part 

of  a group that was very intel-
lec- tually interesting. At the 
end of  the 1980’s, we start-
ed publishing books that were 
also translated in English.

Is there a mentor that you 
met along the way that you 
can refer to?
In Bulgaria, I was part of  a group 
of  young intellectuals. I was 
younger than them, probably 
by 7-8 years, and they took me 
in when I was 23-24. This was a 
transformative experience; being 
part of  an intellectual communi- 
ty was critically important. Then, 
there was Ralf  Dahrendorf, who 
was very inspirational for me in 
more than one aspect:  rst of  all, 
he was a really high-class socio-
lo- gist and I learned a lot from 
him; and second, he helped me 
when I went to Bulgaria and 
decided to start a Think Tank 
and need- ed funds. Now that I 
remem- ber, Dahrendorf  was, in 
a way, very in uential and sup-
portive. Throughout my journey, 
I learnt that the most di cult part, 
in any kind of  public debate, is 
to come with the right question. 
If  you come with the wrong 
questions, the answer doesn’t 
matter. So, these people pushed 
me to ask the right questions.

In your 2012 Ted Talk, “Can 
Democracy Exist Without 
Trust?” you cited Goethe, 
who’s not a Bulgarian nor a 
politician. He a rmed that 
“where there’s light there’s 
also darkness.” What did 
you mean with this quote in 
relation to democracies? 
I’m less enthusiastic about his 
total obsession with transparen- 
cy. Let’s go back historically. In
the 1920’s, the Russian writer, 

Yevgeny Zamyatin, wrote an an- 
ti-utopian book called “We,” and 
it discussed a world without pri- 
vacy. Why am I saying this? Be- 
cause in a certain way, nothing is 
more suspicious than transpar- 
ency. If  some politician is going 
to tell you that everything is to- 
tally transparent, you’ll become 
much more alert. Additionally, if  
you believe that all people have 
the same amount of  informa- 
tion, you would be very ignorant 
about how politics work. Trans- 
parency is quite important for 
many things, but I don’t believe 
it can be the major source of  
legitimacy for democratic gov- 
ernments. The best way to hide 
something is not by giving people 
less information, but too much 
information. When you get a lot 
of  information, you spend a lot 
of  time trying to sort through it, 
and normally people don’t have 
this time. People want transpar- 
ency but they don’t have time 
to check this and that, and so 
on. So, I believe that transpar-
ency is becoming one of  these 
magic words that people use 
that pre- vent understanding the 
problems that we face, particu-
larly with democratic regimes.

In your book “After Eu- 
rope,” which has been re- 
cently published, you dis- 
cussed the future of  the 
European Union. What do 
you think about the rise of  
these far-nationalist parties 
amongst European coun- 
tries?
First, the migration crisis is pro- 
foundly changing European pol- 
itics, not because of  the numbers 
of  migrants. The migration crisis 
is for Europe what the 9/11 was
Photo Credits: thetimes.co.uk

for the U.S. It pushes people to 
see the world di erently. It helps 
to understand also several things, 
one example being that Europe 
is not at the center of  the world 
anymore. What is much more 
important is that now people 
live in a world where everybody 
else knows how others are living. 
Europe is becoming a revolution- 
ary force, because many of  these 
people are coming here. And the 
question, “can Europe be the 
same with di erent people?” is not 
an easy question. So, from this 
point of  view, the migration cri-
sis pushed the rise of, what I can 
see, majoritarian identity pol- 
itics. In the 1990s, identity pol- 
itics was very much the domain 
of  the minorities. Now this is 
basically the majority of  society. 
We want to preserve society; it’s 
our society. Of  course, this gives 
rise to a speci c part of  populist 
parties. Most of  these parties are 
very nostalgic, for example, with 
Trump’s “Make America Great 
Again.” Everything is “again,” 
or going back to where we were. 
What is interesting about this 
new version of  populism is that 
it very much  ts the consumer 
society. I’m not a big fan of  ref- 
erendums, but I do believe that 
in a national context, referen- 
dums can be positive. However, 
what works on a national level, 
doesn’t work in a European lev-
el. The EU cannot be the union 
of  referendums for one very sim-
ple reason: a referendum is the 
“ - nal say.” Referendums cannot 
negotiate with each other. This 
is the  nal verdict, and the EU 
is a negotiation space. So, from 
this point of  view, the moment 
where you see the proliferation 
of  referendums, the whole Eu- 
ropean-project is in a big danger.

And I do believe that this 
is what we’re seeing today.

If  this is the premise, what 
do you think will be the fu- 
ture of  the European Union?
There was a famous Ameri-
can baseball coach who used to 
say: “It’s very di cult to predict, 
par- ticularly the future.” But 
what I’d say is that I believe in 
politics. Machiavelli used to say 
that there are good times and 
bad times. You cannot avoid 
bad times, but the problem is: 
can you manage to accumulate 
enough positivity during the 
good times so that you can sur-
vive the bad times? Probably, the 
EU will manage to accumulate 
enough good expe- riences dur-
ing the good times so that it can 
survive. And survival is the ma-
jor source of  legitimacy for every 
political process. You can de ne 
me as an optimist, it’s up to you.

What do you think will 
hap- pen from a political, 
eco- nomic, and geopolitical 
point of  view if  the EU be- 
gins to disintegrate?
This is a very good question be- 
cause, you know, there are many 
theories of  integration and there 
are no theories of  disintegration. 
I’ve been studying the disinte- 
gration of  the Soviet Union and 
the disintegration of  Yugoslavia 
and here is the story: normally, 
disintegration is an unintend- ed 
consequence. It happens not be-
cause the disintegration par- ties 
are stronger than those who want 
to keep the union, but be- cause 
it’s the result of  certain devel-
opments. One of  the ma- jor 
strengths of  the EU is that it 
managed to integrate contested 
states. You can easily imagine 
would have a strong separa- tist 
movement. Yet, the existence of  
the European space made it eas-
ier for these regional identi- ties 
to coexist with national iden- 
tities. What is happening now 
is that the richest parts of  some 
countries are trying to get out 
with referendums. Barcelona is 
the richest part of  Spain, there- 
fore, seen from a macro point of  
view, this is a revolt of  the richest 
regions against sharing with the 
poorest. It’s a huge issue. I do 
believe that if  EU goes wrong, 
there will be the disintegration 
of  some of  the national states.

      Special thanks to Prof. 
        Federigo Argentieri

by CRISTINA DI LEVA
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   Considering where to go for an 
aperitif  around the Vatican? It’s 
certainly a thought that occurs 
to us a few times a week and if  
you’ve just spent three or four 
hours in the Vatican Museums, 
no doubt you too will be looking 
for a local watering hole. After 
living in this part of  Rome for 
over ten years, my husband and 
I certainly have our favorites 
– after all this is our very fa-
vorite thing about life in Rome! 

APERITIVO INSIDE 
VATICAN WALLS:
  There’s not much that beats 
sitting in the historic Courtyard 
of  Honor inside the Swiss Guard 
Barracks, watching the sun cast 
its last rays over the Church of  
St. Anne in the Vatican, listening 
to the church bells and enjoy-
ing a fabulous aperitivo. If  you 
don’t manage to get invited to 
our backyard for a drink (we’re 
very sociable), your only other 
option inside the Vatican is at the 
Vatican Museums in the Pine-
cone Courtyard where you can 
sip on a prosecco and enjoy the 
lush green surroundings and an 
amazing view of  the dome of  

St. Peter’s. For most of  the year 
the Caffetteria Le Carrozze clos-
es at 5.30pm, so it’s more of  a 
mid-afternoon drink to give you 
the energy (dare I say a buzz) to 
deals with the crowds and reach 
the prize - the Sistine Chap-
el! This all changes during the 
summer months, beginning in
April, when the Museums and 
the Pinecone Courtyard outside 
bar are open on Friday nights. 
For me, this is the only way to 
enjoy the Vatican Museums. 
There are no crowds and there’s 
something so special about being 
inside a museum at night, espe-
cially this immense and dynam-
ic museum. Tip: only book via 
the Museums’ official website. 
Make it count and that’s dinner 
done. Or you can simply pay 
for another round. But don’t 
forget there is still a long way to 
go to reach the Sistine Chapel, 
so leave yourself  ample time to 
enjoy the Museums’ treasures.

APERITIVO WITH A 
VIEW:
  Once outside the Vatican’s 
gates, you don’t have to go far 
to wet your whistle. The teaser 

photo at the top of  this post was 
taken on the panoramic terrace 
of  theResidenza Paolo VI, where 
you feel like you are sitting on top 
of  Bernini’s columns. Paolo VI 
is the clear winner of  best four-
star hotel around the Vatican. 
Friends and family have been 
very satisfied staying in this Au-
gustinian monastery-turned-ho-
tel. Through them we discovered 
the terrace bar, which serves 
guests and external visitors every 
day from 4pm to midnight.  Af-
ter you’ve waded through the 
crowds inside the Basilica and 
Museums, you can study St. 
Peter’s dome and facade from 
up-close while relaxing with a 
drink and snacks. Did I mention 
the soft classical music? It truly 

feels like you’re up in the clouds!

BEST ROMAN APERITI-
VO:
   If  there is a line at La Zanzara 
and you’re too thirsty to wait (un-
derstandably), choose one of  the 
other two wine bars that complete 
our local ‘Bermuda Triangle’. Il 
Sorpasso and Passaguai (literal-
ly a place to ease your troubles) 
are one street apart and have a 
common owner, so if  you like 
one, I guarantee that you will like 
the other. They are both cosy yet 
casual bars, heavily frequented 
by locals who keep coming back 
for the extensive list of  Italian 
wines and bubbles by the glass (at 
very reasonably prices) and plat-
ters of  cured meats and chees-

es which change every ten days 
- a Roman aperitivo at its best!

AN OASIS IN ROME
   La Veranda is well-known lo-
cally for its big Sunday brunches 
and romantic dinners but we first 
discovered its garden by accident. 
Now it has become an oasis for 
us, a place to escape the throngs 
of  tourists and forget we are in 
the middle of  Rome for a couple 
of  hours. Don’t get me wrong, 
we love Rome but she is chaotic 
and intense and, sometimes, you 
just need to take a breather. 

Read the full story on: 
www.travelangel.me

VATICANO APERITIVO 
Travel Tips, Food, and Drinks 
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by JOANNE BERGAMIN

  
   
Within the past few months, several 
sexual assault cases in Italy have garnered 
significant attention both within the 
country and internationally. The past 
three months have been the most 
alarming. To recap: In late August, several 
gang rapes took place in Rimini, resulting 
in four arrests (The Local). On September 
7th, just weeks later, two Carabinieri were 
arrested after two American students in 
Florence claimed that the officers raped 
them (Repubblica). Following this three 
days after, a Finnish woman was raped 
near Termini train station (Italiana Radio). 
On September 18th, a German woman 
touring Italy was raped in Villa Borghese 
and found by a taxi driver, tied to a pole 
the next morning (Ansa). Most recently, an 
Australian tourist was raped in the Colle 
Oppio park on October 1st, and only a 
week prior, a Brazilian woman was raped 
near the Tuscolana train station (The Local). 
  These stated cases are only a select few 
of  the minority of  cases actually reported. 
According to a study done by the UN, 
14% of  Italian women have at one point 
experienced attempted rape (United 
Nations). Additionally, the US Rape, 
Abuse, and Incest National Network 
(RAINN) estimates that out of  every 

1,000 rapes, 994 perpetrators will not be 
incarcerated. As a matter of  fact, only an 
estimated 57 will be arrested (RAINN). 
   Sexual assault is a problem particularly 
rampant on college campuses, and it is 
certainly a problem that JCU can also 
be susceptible to. According to RAINN, 
women ages 18 to 24 attending college are 
three times more likely to experience sexual 
assault than the average woman. Although 
sexual assault affects both men and 
women, women are far more susceptible 
to such attacks: research indicates that 
only one out of  ten rape victims are male. 
  Student safety is a priority at JCU, 
both to the administration and student 
groups. This past September, JCU’s 
Student Government, Women’s 
Leadership Initiative, and the Office of  
Health and Wellbeing, along with the 
help of  other individuals and student 
groups, held a Community Health 
and Safety Week that featured events 
on various topics covering “assault, 
self-defense, racism, and sexual and 
mental health” (John Cabot University). 
  In particular, the week featured several 
informational sessions in relation 
to sexual assault and safe sex: one 
covered assault; another discussed 
safe sex and sexual consent; and 
another class taught self-defense skills. 

Kiriko Mechanicus, president of  the 
Women’s Leadership Initiative, stressed 
the importance of  knowing the valuable 
information that was presented during 
the Community Health and Safety Week. 
Mechanicus states, “certainly students 
should not be putting themselves in 
dangerous situations and walking around 
alone at 3 a.m. at night. Rome is a city, 
but there are so many things we can do 
to defend ourselves. For example, the self-
defense workshop was there to provide 
the basics for anyone here at JCU.” 
  Although there are certain safety 
precautions that all students should be 
taking, responsibility also lies in university 
environments. In a survey by Inside 
Higher Ed, more than 30% of  surveyors, 
all of  which were college and university 
presidents, believed that sexual assault 
was a problem on U.S. college campuses. 
However, only 6% believed that it was 
a problem on their own campuses 
(Inside Higher Ed). Although this study 
featured only campuses within the U.S., 
the failure to recognize the reality of  
sexual assault applies beyond borders. 
   When educational institutions turn 
a blind eye to the problems of  sexual 
assault on campus, victims never receive 
the proper justice for the attacks made 
by their perpetrators. Additionally, at 

U.S. institutions, this failure to recognize 
assault would result in a breach of  Title IX 
in regards to having an education without 
sexual discrimination. Furthermore, 
victims sometimes feel safer reporting to 
their university rather than to the police, 
and if  an institution fails to take the proper 
action after the report, future victims will 
be discouraged from reporting assault. 
Lack of  action from any authority, whether 
the university or the police, is detrimental 
to solving the problem of  sexual assault. 
  Nonetheless, the community of  Rome 
refuses to stand by and watch the 
continuation of  violent sexual assaults. 
In an article by The Local,  the mayor 
of  Rome, Virginia Raggi, called for 
reform regarding laws tackling rape: 
“We need to act now - the government 
must intervene, even through [the 
introduction of] special laws,” (The Local). 

If  you believe that you are a victim of  sexual assault 
on campus and would like to speak to someone or file 
a report, please contact JCU’s Title IX coordinator, 
Kathryne Fedele, at kfedele@johncabot.edu. 

If  you are not sure if  you would like to file or report 
or do not want to file a report, please reach out to 
one of  JCU’s counselors at counseling@johncabot.
edu or JCU’s Office of  Health and Wellbeing at 
health@johncabot.edu. 

SEXUAL ASSAULT IN ROME
by MAGGIE VLAJ

Recent figures highlight need for awareness and education regarding sexual assault

Photo Credits: Joanne Bergamin
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  “Italy’s a big player in food 
sustainability – many movements 
are sprouting from this,” says 
Elena Cadel, a psychologist and 
researcher at the Barilla Center 
for Food and Nutrition 
(BCFN) Foundation. 

The Food Sustainability 
Index measures food loss and 
waste, sustainable agriculture, 
and nutritional challenges. It is 
the best-performing European 
country when it comes to low-
impact agriculture.
    A survey of  the BCFN 
Foundation shows that 62% of  
young Italians are willing 
to adopt a climatarian 
diet, which consists of  mostly 
plant-based local food. This 
should not be surprising since 
the traditional Mediterranean 
diet is based on home-cooked 
foods with a variety of  seasonal 
vegetables. In fact, the Food and 
Agriculture Organization (FAO) 
recommends the Mediterranean 
diet for people who want to 
reduce their carbon footprint. 
   Yet Italians have lost their 
appetite for natural food, 
favouring convenience over 
quality. As a result, they 
lean increasingly towards an 
unhealthy Western diet, full of  
sugar and animal fats. A report 
from NPR showed the majority 
of  Italians have abandoned their 
traditional diet by replacing 
fish with red meat, olive oil 
with butter, and eating more 
processed foods in general. The 
Italian Nutritional Observatory 
Grana Padano found that Italians 
consume unsustainable products 
on a daily basis - especially canned 
fish, sugar, and potato chips. 
They are eating four times more 
meat than they did fifty years 
ago – a result of  rising incomes.
   To raise awareness about 
Italians’ food habits, the BCFN 
Foundation created the “Double 
Pyramid.” It illustrates which 

foods should be consumed at 
which proportions for health 
and environmental benefits. 
Interestingly, ingredients that 
damage our body – meat, 
sugar, and cheese – are also the 
ones most destructive to our 
planet. Fruit, vegetables, and 
grains are considered most eco-
friendly and health-friendly.
 Cadel says that following a 
climatarian diet “is not something 
people do for the planet – 
Italians are obsessed with their 
own health. It’s a positive side 
effect that it also happens to 
be good for the environment.” 
Climatarian movements in 
Italy are prosperous – they aim 
to bring Italians back to their 
roots and rectify what has been 
lost. According to Bio Bank, the 
amount of  organic restaurants 
increased by 69% from 2011 to 
2015, with Emilia-Romagna at 
the top of  the chart, followed by 
Lombardia and Toscana.  
    “Rumi - Bottega organica” is 
one of  these businesses, a cosy 
deli hidden in the small streets 
of  Trastevere, run by Emanuele 
Capitani and Sara Anzani. 
One can discover a wide range 
of  vegetarian foods behind the 
glass display case: vegetable 

lasagne, multi-grain bagels and 
carrot cake are just a few. Daily, 
Capitani serves ten new dishes 
based on the ingredients local 
farmers deliver the night before. 
“Organic food is the only real 
food,” he states. “Pesticides 
kill one’s health, the soil and 
ecosystems.” Even his bread 
and cheese are organic; 
Capitani happily suggests how 
best to pair them with a local 
beer or cold-pressed juice.    
   As a reaction to fast food, 
Carlo Petrini started The 
Slow Food Movement, which 
defends regional traditions and 
encourages farming of  local 
plants, seeds, and livestock. 
“Km 0” is another flourishing 
climatarian movement with 
restaurants using low impact 
ingredients for their seasonal 
menus. The term literally 
stands for zero transportation 
– the food you eat has to come 
from within a hundred miles. 
But Cadel warns for the “Km 0 
myth”. She says, “People think 
it’s a simple equation: if  it’s km 0 
it must have a low environmental 
impact. But sustainability is a 
bigger issue than just eating 
local.” She believes that 
becoming more conscious 

about how much energy and 
water certain foods consume 
is the first step towards an eco-
friendly diet. For example, one 
egg needs about 200 liters to be 
produced whereas one tomato 
only needs about 12 liters.
   Italians nowadays have a wide 
spectrum of  choice when strolling 
through the fruit and vegetable 
aisle in the supermarket. 
Pineapples from Costa Rica, red 
mangoes from India, coconuts 
from Indonesia seem to have 
fallen straight of  a tree into the 
wooden baskets. The labels show 
their origin and price but not 
their hidden environmental cost.  
   Farm-to-table movements 
prioritise local and seasonal 
ingredients and emphasise 
quality over convenience. The 
Mercato di Campagna Amica 
near Circo Massimo has boomed 
with farmers from Lazio and 
local Romans seeking quality 
ingredients. Every Saturday and 
Sunday, one can find everything 
that belongs in a climatarian’s 
cupboard.    
   Last year, The Food Assembly 
also opened 169 collectives 
in Italy. The French farm-to-
table organization promotes 
sustainable agriculture and 

the reduction of  food waste. 
Members pick the assembly 
closest to their home, order the 
food from a long list of  seasonal 
produce, then collect it a few days 
later. Farmers know exactly how 
much is needed, and thus harvest 
accordingly. Limiting food waste 
means that overall there is more 
to share with fewer resources. 
Today more food is thrown 
away than is needed to feed 
all the starving people of  the 
world. 
“We have to feed 9 billion people 
soon,” Cadel says. “I think we 
have to follow every possible 
path. Buying the best plant-
based food available from local 
markets is a really good solution.” 
    The main misconception 
among Italians is that the diet 
is more expensive than a meat-
based alternative. According 
to data from the Italian Price 
Observatory, eating meat only 
twice a week equals savings of  
€4,50 weekly and €320 yearly. 
However, the savings are not 
solely economical. Animal 
agriculture requires a lot of  
resources and is very polluting. 
Each day, a person on a meat-
free diet saves over 4,000 litres 
of  water, 20 kilos of  grain, three 
square metres of  rainforest – 
the equivalent of  9 kilos CO2 
and the life of  one animal. 

Cadel notes. We need to eat 
a more varied diet to sustain 
our land and ocean. The 
government must invest more 
in agricultural knowledge, so 
that farmers can use water more 
efficiently and reduce the use of  
fertilizers and pesticides. But it 
all starts with a personal choice.
“There’s no health for you if  
you are polluting your own 
environment,” Cadel claims. 

Italy ranks 6th out of 25 
countries worldwide on 
the Food Sustainability 

CLIMATARIANISM IN ITALY

“There will always be 
room for improvement on 
a personal, political, and 

technological level”

Photo Credits: barillacfn.com

by FRANCESCA DE SMET

A study conducted by the Barilla Center for Food and Nutrition claims: 
“What is good for you, is good for the planet.”
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STAND recognized by Italian Red Cross 
STAND donation makes a difference.

     Back in September, STAND donated €10,000 to the Red Cross in Rome to contribute 
to the Better Shelter project. This project is intended to construct improved emergency 
shelters to replace the tents that were originally in place at the Red Cross Center of  
Rome. 
    On Oct. 26, members of  STAND went to visit the Red Cross center to see the results 
of  their donation. In attendance were club advisor Professor Lanzone, club president 
Omar Abdel Latif, community service coordinator Julia del Papa, and volunteer 
Nastassja Biles. The outcome was astounding: STAND’s donation, in combination 
with the donation from LDS Charities, resulted in 30 new weather-resistant facilities, 

as well as the provision of  150 beds, 20 showers, 20 toilets, and four dining halls. 
    JCU’s STAND has been collaborating with the Italian Red Cross (IRC) since 2015 
and has also provided aid for the Stazione Tiburtina reception camp for migrants. 
Thanks to this donation, the Red Cross has acknowledged STAND’s help with a plaque 
that can be seen in the trophy case outside of  the Student Services office. 
   If  you are also interested in helping your local community, come to a STAND meeting, 
held every Tuesday at 12:45 in T.G.4. 

by NASTASSJA BILES

Photo credits: Julia del Papa

   Niccolò was 22 years old. He dreamt 
big. He wanted to buy a house where he 
would live with Ilaria, the love of  his life, 
and have a family with her as soon as 
possible. Niccolò had a life filled with hope 
and opportunity, but on August 12th, 
2017, Niccolò was killed in ten seconds, 
which is probably less than the time 
you are spending reading this sentence. 
   Niccolò Ciatti was an Italian on 
vacation in Lloret de Mar, a famous 
Spanish destination known particularly 
for its nightlife. However, this vacation 
turned out to be a tragedy: Niccolò 
was murdered while on the dancefloor 
of  “Saint Trop”, a famous venue in 
the Costa Brava. He was massacred 
by Rassoul Bissoultanov, Khabiboul 
Khabatov and Mosvar Magamadov, three 
Chechen paramilitaries under French 
refugee status, for no clear-cut reason. 
       People at the club remained indifferent, 
motionless, and silent for the entirety 
of  the violence: the witnesses didn’t go 
beyond taking pictures and videos of  the 
scene. This might be one of  the most 
disturbing, unanswered questions involved 
with Niccolò’s death: why didn’t anyone 
try to save him? Maybe it is because of  
Eastern Mafia influence in Spain. Maybe 
it is a problem with group dilution of  
responsibility. Maybe people simply don’t 
like to take a stand. No matter the reason, 
a life was lost when there was a possibility 

of  hope if  someone had intervened. 
   Just like the witnesses that night, Lloret 
goes on as if  nothing happened. The 
club has been reopened and no videos 
or pictures have been turned in, despite 
Niccolo’s family’s requests. My question 
is, are John Cabot Students okay with 
this? If  not, please sign the petition 
“We want justice for Niccolò Ciatti,” 
which can be found at: www.change.
org/p/andrea-orlando-vogliamo-
g i u s t i z i a - p e r - n i c c o l ò - c i a t t i . 
    We now have the opportunity to be 
the voice of  change, to turn injustice into 
justice, and choose to take a stand when no 
one else did. As Niccolò’s girlfriend, Ilaria, 
has written: “No gift is greater than the 
one of  our lives. I think about that night. 
I think about the light of  all those phones 
which were illuminating indifference. 
Life is not a selfie. Life is made up of  
moments, some of  them are good, some 
bad. You don’t make those moments 
eternal through a phone, but by giving 
your helping hand to relieve someone.”
   Many events in the name of  Niccolò 
have brought people together, proving 
that despite how tragic Niccolò’s story 
is, collateral beauty can be found 
out of  everything. The Ciatti family 
received support from all over Italy: 
from Matteo Renzi to the football club 
Fiorentina. Let’s just join this beauty, 
and prevent it from fading away.

by GIULIA FRANCESCA PRIMO

NICCO, NEVER FORGET THE 
COLLATERAL BEAUTY

8.45- 10 AM : La Ronda della Solidarietà 
Join us in distributing breakfast to homeless people in Piazza Mastai 

10.30- 12.30 AM : Poster Making Workshop 
Let’s translate the Recycling boxes around campus! 

Meet us in the Clubs Room , Second  Floor Tiber 

 12.45- 1.30 PM : Service themed Academic Forum
& Fleece Making Worshop by Student Goverment 

Meet us in TG3 , Tiber Campus

1.30- 3.00 PM : Knitting Workshop with STAND 
Make scarves for the Joel Nafuma Refugee Center! 

Meet us in the Clubs Room , Second  Floor Tiber Campus

3.00-4.30 PM : ‘Seed Bombing’  with Grassroots 
Make small packets of seeds to plant around Trastevere to make 
the neighborhood greener! 

Meet us in the Clubs Room , Second  Floor Tiber Campus

7.15-9.45 PM :   Student Government presents ‘Narrative 4’ 
Partecipate in this great community and empathy building activity led by JCU 
students and Narrative 4 facilitators Gentian Limani and Sophia De Vivo. 

Meet us in TG1 , Tiber Campus
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For information and to sign up email 
jcucommunityservice@johncabot.edu 

All DAY : Donation Boxes Outside Student Services 
Donate some simple, but much needed, hygene items. We are look-

ing to collect: individually packed tissues, razors, tooth brushes, 
tooth paste, bars soap and lip balm.

Let’s make a difference, together
COMMUNITY  SERVICE  DAY



   

   Victoria and Abdul is about the relationship between 
Queen Victoria of  England (Judi Dench) and her serv-
ant-turned-religious-teacher Abdul Karim (Ali Fazal), 
which begins during the Golden Jubilee to celebrate her 
majesty’s fifty-year reign in 1887. The focus is the hos-
tility the two face when the Queen requests to be taught 
Urdu and the Quran by this “quite handsome” foreigner, 
who originally had only come to India to deliver a coin.  
    I didn’t come into this movie with the highest expecta-
tions. Having seen the trailer, I assumed that Victoria and 
Abdul would be a cute buddy-esque film about an inter-
esting situation in history, that people really only went to 
see for Dame Judi Dench. I wasn’t too excited. I mean 
the movie looked good, but I thought it would lack that 
“wow” factor. So I went to a 10:30 p.m. show just want-
ing to get it over with. I have to say, I was pleasantly sur-
prised. 
    Yes, Judi Dench’s portrayal of  Queen Victoria is in-
credible, and should motivate you to see the movie with-
out needing another reason. I felt bad for the other actors 
in the movie because there’s just no way to compete with 

what the eighty-two year old was bringing to the table.
What took me by surprise was the way I found myself  
actually caring about the characters. The story itself  isn’t 
a revelation, but it is treated well. I was slightly biased to-
wards liking the film as it has reminiscent elements of  my 
favorite movie of  all time, Harold and Maude, in the cou-
pling of  these two very different characters. Abdul’s re-
lentless optimism is there to lift up the cynical, depressed 
queen who curses herself  for having outlived everyone 
she loved. The tone wavers somewhat incoherently be-
tween comedy and drama, but despite how well the two 
were blended together, both aspects were praiseworthy in 
my mind. 
    This movie was made by someone clever. Stephen 
Frear’s directing is a nice-little-kiss-on-the-cheek of  the 
movie. There are little themes and arcs that fit nicely. 
There’s humor without words, and there’s drama in the 
characters’ eyes. 
    What I remember being most funny is how the Indians, 
on their way to England, thought of  the English people as 
“barbarians” for the way they lived - specifically regard-
ing their consumption of  blood sausage. The approach 

of  examining the British Empire and monarchy from an 
outsider’s perspective is a view that yields genuine inter-
est in the subject, as well as witty irony. The movie does 
not hold any punches when making fun of  how the royal 
family was overly pampered. The grandeur and wealth 
are completely satirized. The Golden Jubilee is the per-
fect timing to explore the nature of  the ridiculousness. It’s 
pretty dang funny.     
      The movie opens with the line, “based on real events… 
mostly”, so there is an obvious fictional liberty taken. I, 
myself, know borderline-nothing about these historical 
events, so I am not going to call out any historical inac-
curacies (though I have heard there are a couple). What 
I would like to say is that this film, I feel, acts more so as 
a character analysis rather than a glorification of  some 
years in history. It’s about the people. That’s why I wasn’t 
too affected after finding out about the errors.   
    My biggest issue with the movie is the technical as-
pect. In truth, I think it could have been filmed better. 
The camera work at some points was questionable: there 
were some odd steadicam moments and an occasional 
middle-finger to the 180-degree rule, which wasn’t bold 
enough to make a statement. 
    I feel like I talked too much about what I didn’t like, 
or where the film could have done better. Don’t get me 
wrong. Victoria and Abdul is a great movie. in its entirety. 
You’ll find yourself  laughing with those seated next to 
you, then trying to hide away your watery eyes from the 
same people.  
    I would recommend going out and to see this movie. I 
think it’s worthy of  your time. Victoria and Abdul is showing 
throughout the city, but I’d suggest going where I went, 
just because of  its proximity. Cinema Intrastevere is on 
Vicolo Moroni, right across from Pimm’s and La Boccac-
cia. The film is in English with Italian subtitles. Tickets 
are 5 euro. It’ll make you feel good and do some thinking.  

Final notes: Dame Judi Dench is truly a gem. If  you’ve 
only ever seen her as M in the Bond movies, I implore 
you to see the pure talent of  this remarkable actress. Her 
eating routine at the first banquet is downright hysterical. 
Ali Fazal’s smile is completely infectious. If  you’ve got a 
crush, this could work as a pretty solid date movie. 
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Joel Reviews: Victoria and Abdul

by JOEL HASHOP

by ALESSANDRA LONGO

Photo Credits: Peter Mountain/Focus Features
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arry Potter Night
On Monday, 20th of November the Fandom 
Club and Literature Club are organizing the most 
magical party of the year! Do not miss out on the

the opportunity of being 
sorted into a Hogwarts 
house, feel like you’re in 
the Great Hall and overall 
enjoy the night! Free 
food&drinks offered.

More Stories Weather Sports

Club Promotions

For more info email studentclubsorganizations@johncabot.edu
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A New Moscow
A Christmas Story in Moscow, Russia.

Photo Credits: 02varvara.wordpress.com 
   For me, Moscow wasn’t really an excep-
tional city. To be frank, I didn’t like it at 
all. The sight of  the gloomy faded sky, the 
hours wasted in traffic jams, the chaotic 
rhythm of  a big city, and the packed metro 
stations – all this made me stubbornly re-
fuse to see Moscow in a positive light. Be-
ing a proud Siberian, I would always boast 
about the heritage of  my own region first. 
I visited the Russian capital every year, but 
every trip was the same dismal scenario: 
the city was cold, unwelcoming, and plain, 
and it pushed me further away from itself  
each time. 
   Of  course, I had my own reasons to 
dislike Moscow, but most foreign tour-
ists were simply afraid of  it. Westerners 
would rather go and see Paris than dare 

to explore the unknown – the mysterious 
Russia. People didn’t know much about 
my country, and for many years, Moscow 
was not a place that tourists dreamed of  
visiting. 
   My perception of  Moscow turned up-
side down when I returned last year on 
New Year’s Eve. The Moscow I witnessed 
that December was different. Somehow, 
everything around me was suddenly ten-
der, welcoming, and heartwarming. There 
was a vibrant buzz around every inch of  
the city center: the Kremlin, St Basil’s Ca-
thedral, the giant Christmas tree near the 
oldest department store in Moscow, and 
the ice sculptures that illuminated from the 
inside. As I walked on Nikolskaya Street, I 
passed by the tiny Christmas stores selling 

valenki, ushankas, and matreshkas - tradi-
tional Russian garments . 
   Tourists from all over the world crowd-
ed around these stores. I could hear two 
Spanish ladies passionately musing over 
the Russian lace scarves, I saw German 
kids choosing toys modeled after the he-
roes of  Soviet cartoons, and just around 
the corner an Italian family was curiously 
tasting a hot aromatic borscht with their 
faces red from the chilling frost. People 
around me were happy, and it was Mos-
cow that made them so. Tourists were 
warmly enjoying the sensations they could 
see and hear – listening to the old Soviet 
songs playing, counting snowflakes while 
sitting on benches, watching young kids 
doing tricks on the huge skating rink in the 

middle of  the Red Square. 
   I closed my eyes and the scent of  pine 
trees and hot chocolate drifted in the cold 
air. This was a new Moscow; one I didn’t 
know before. Everything changed – the 
city, the people, and me. I found myself  
being apart of  the happiness everyone 
around me felt and it made me even more 
excited. The Kremlin’s red star shim-
mered brightly in the raven-black night 
sky. At that moment, red symbolized noth-
ing but love and joy. It was the city I had 
been to hundreds of  times, but eventually 
I learned to look at it like a traveler, who 
had just begun her journey.

Photo Credits: Polina Kuznetsova 

   December 25 isn’t the biggest 
holiday of  the winter season in 
Italy — that’s Epiphany, in ear-
ly January — but it’s still a great 
time to go. You’ll find a festive at-
mosphere in every corner of  the 
country. There are a few areas, 
however, that seem to take the 
holidays to another level.

Rome & Vatican City
Heading for Rome over Christ-
mas is probably the most obvious 
choice, and with good reason. 
In addition to the festivities in 
Rome itself, you also have Vati-
can City‘s celebrations. It’s like 
getting two cities’ worth of  hol-
iday in one spot.
   At the Vatican, the Pope de-
livers a Christmas Eve midnight 
mass, there’s a huge Christmas 
tree in St. Peter’s Square and a 
life-sized Nativity scene in front 

of  the basilica. In Rome, the 
Piazza del Popolo fills with over 
100 Nativities, the Piazza Navo-
na turns into a Christmas market 
and Christmas Eve mass is held 
in historic churches throughout 
the city — including the Panthe-
on, where you’ll hear Gregorian 
chants. 

Venice
While winter in Venice can be 
cold and damp, Christmas can 
also be a magical time to visit.
   Even if  you’re not lucky enough 
to witness snow falling on the 
canals and gondolas, Venetians 

know how to ward off the chill 
with hot spiced wine and other 
holiday treats, sold in the Christ-
mas markets. No matter your 
age, you’re bound to be charmed 
by the figure of  Father Christmas 
arriving by gondola to distrib-
ute goodies, and Christmas Eve 
mass held in St. Mark’s Basilica is 
enough to make any trip to Ven-
ice worth it. 

Naples 
Naples is home to a street that 
can rightfully be called “Christ-
mas Alley” year-round. This city 
is the epicenter of  Italy’s Na-

tivity scene tradition, and the 
shops along Via San Gregorio 
Armeno that make both the de-
tailed structures and the myriad 
figurines that inhabit them work 
(and sell) all year long.
   The figurines range from the 
expected (holy family and shep-
herds) to the regional (pizza mak-
ers) to the topical (current politi-
cal or sports personalities). They 
come in all different sizes, includ-
ing some that are more than a 
foot tall for larger Nativity scenes 
in shop windows and churches. 
It’s an interesting stop in any 
season, but kicked into high gear 

over the Christmas holidays it all 
makes a little more sense.

Sicily
Second only to the Neapolitans 
in terms of  their affection for 
the Nativity scene, Sicilians erect 
elaborate Nativities everywhere 
(from public squares to church-
es to private homes), including 
a living Nativity in a cave near 
Trapani. In other words, locals 
dress up and re-enact the Na-
tivity daily from Christmas Eve 
through the Epiphany.
    On Christmas Eve, you’ll 
also see big bonfires in many 
towns, and this is also the night 
that marks the start of  the hol-
iday feasting. It won’t be balmy 
enough to hang out on Sicily’s 
gorgeous beaches, but you’ll get 
all the festive atmosphere and 
avoid the cold weather.

4 Great Places to Spend 
Christmas In Italy

Read the full story on huffingtonpost.com/viator/top-6-places-to-spend-chr_b_2260351.html



   If  Texas and Panera Bread 
made sweet love, this Thanks-
giving Turkey Chili would be 
the child. Making a whole turkey 
can be a ridiculous amount of  
work, but this easy chili recipe is 
an alternative way to prepare the 
bird while also introducing some 
new flavors into the traditional 
holiday palate. In my family, we 
have our big Thanksgiving meal 
at lunch, so I like to get up and 
make this first thing in the morn-
ing. Then, I let it simmer away 
until everything else is ready. Plus 
there’s corn in it, so that means 
it’s healthy, right? 

Ingredients:
750g ground turkey 
3 bell peppers 
1 medium yellow onion 
5 cloves of  garlic 
1 box of  pomilio tomatoes 
1 large can of  corn 
1.5 cups of  chicken broth 
800g crushed tomatoes (polpa in 
pezzi)
1 tbsp cumin 
1 tbsp peperoncino machinato 
2 tsp oregano 
1 tbsp salt
2 tsp black pepper 
2 tsp parsley 
Extra virgin olive oil 
Tomato paste (optional) 
Fried yellow corn chips (encour-

aged)
    Let’s address the elephant in 
the room. There are no beans in 
the ingredient list. That’s because 
- and this is a fact - beans belong 
nowhere near chili. It’s like pine-
apple and pizza, or a reality TV-
show star and the presidential 
office. Keep ‘em away from each 
other. Say what you will, but I’m 
from the South and we don’t put 
beans in our chili. To be fair, we 
don’t really use turkey either, but 
I’m doing it to be festive. 
   Step one is probably the most 
important step. Turn on a Sele-
na-playlist to play as you make 
this chili. No, not Selena Gomez. 
I’m talking about Selena, the 
Queen of  Tejano music. Trust 
me, the food will taste better with 
some “Amor Prohibido.” 
   Start the prep by finely dicing 
the peppers after removing the 
cores, ribs, and seeds. I usually 
use two yellow peppers and one 
red, but any combination should 
work. Set the diced peppers aside 
in a bowl. 
   Get ready to cry like you just 
watched Macauley Culkin die 
in My Girl, because it’s time to 
chop some onion. For those who 
complain about that being a 
movie spoiler, the movie is from 
1991. Get over it. After dicing 
the whole onion, add it to the 

bowl with the peppers. 
Continue by grating and/or 
mincing five cloves of  garlic. Set 
aside in separate bowl. 
   The ingredients call for a box 
of  pomilio tomatoes. I prefer to 
use five or six roma tomatoes, but 
good roma tomatoes are hard-
er to find than the JCU doctor. 
However, both types taste fine 
in the end. Cut the tomatoes in 
half, longways, and remove the 
seeds and other gelatinous con-
tents. Dice the tomatoes as big or 
small as you’d like. Set aside in a 
separate bowl.  
   Open the can of  corn. Strain 
it. Set the corn aside in a bowl. 
That step was easier than never 
making this recipe, like I know 
most of  you will do. Sad face.  
   Ground turkey is not some-
thing that you’re going to come 
across in any supermarket, so 
you’ll have to go to a macellaria. 
Oh no, interacting with actual 
people. The horror. I go to the 
macellaria on Via San Francesco 
a Ripa, across from Antica Caci-
ara and Conad. Ask for tacchino 
machinato and they’ll hook you 
up. They may give you a puz-
zled look as if  you just started 
talking about how the gestation 
period of  a walrus can be up to 
16 months (fact), but they’ll get 
the meat prepared without any 

questions. 
   Drizzle a couple glugs of  ol-
ive oil into the largest pot you 
have, and then put it over medi-
um-high heat. Let that warm up 
just enough so that when you put 
in the peppers and onions, you 
hear a healthy sizzle. So yeah, 
add in the peppers and onions. 
After a minute add in the garlic. 
Adding in the garlic later is real-
ly just a safety measure to make 
sure that it doesn’t burn. Give 
them five minutes or so to sof-
ten and become translucent (the 
onions that is). This is when it 
starts smelling good. Add in the 
ground turkey. Take your trusty 
spatula or spoon and go to town 
on that turkey. The smaller the 
chunks, the better. Be relentless. 
Never give up. You’re strong. 
You got this. I believe in you. Go 
team. Keep stirring and breaking 
it up until the turkey is cooked 
through. Add in all the spices and 
mix thoroughly. Add the diced 
tomatoes and however much 
corn you’d like. You do you, boo. 
Stir around again. Add in the 1.5 
cups of  chicken broth and the 
800g of  crushed tomatoes. Give 
it another big stir. Bring it up to a 
boil and then lower the heat to a 
simmer. Leave it uncovered, sim-
mering, stirring occasionally.    
   This is not a dish to be rushed. 

The longer this cooks, the more 
flavor will be present. That’s why 
at this step, I put the heat on its 
lowest setting to make it cook as 
long as possible. Let the meat and 
the veggies and everything get to 
know each other. Let them have 
their fun. Usually 45-75 minutes 
should do the trick, depending 
on how you prefer your chili. It’ll 
thicken up the longer it cooks, 
but if  you prefer a soup-ier chili, 
shame on you, and 45 minutes 
is for you. For those who want 
to make it more of  a stew, you 
can add in some small pasta like 
ditalini rigati. An optional step 
here, after it’s been simmering 
for about 30 minutes, is to add 
in some tomato paste to thicken 
it even more. Taste the chili and 
adjust the spices and flavors to 
fit your fancy. The dish is done 
when you say it’s done. 
   Enjoy your chili the authentic 
southern way, by eating it with 
Fritos or some other fried yellow 
corn chip. 
  When it comes to serving size, 
this makes over two pounds of  
chili, so keep that in mind. Great 
for potlucks, maybe not so much 
for a single dinner. Adjust the 
recipe for that. It’s fine to refrig-
erate and enjoy later. 

                     Recipe of the Month
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by ALMA S. KIPLECHOO

Thanksgiving Turkey Chili



      Gal Axy’s Horoscopes: November Edition

IF YOU WANT TO BE FEATURED IN

JOIN OUR STUDENT-RUN TEAM! 
WE WANT YOU. 

SUBMIT ARTICLES, STORIES, OR PICTURES TO 
NEWSPAPER@JOHNCABOT.EDU

@thematthewnewspaper

   DEAR MS. CABOT,

I’ll get straight to the point: I’m really nerv-
ous about travelling around Europe right now. 
I didn’t really think about it until I got here to 
Italy and I started reading about all the ter-
rorism attacks in all these countries I wanted 
to travel to and even with the ones happen-
ing in America right now... I barely want to 
leave the house except for class. It’s so stupid, 
I know but I get these travel alerts and I’m 
signed up for all these embassy emails and my 
family keeps telling me to be safe so I feel com-
pletely overwhelmed with this sense of  dread. 
Other people are telling me to get over it and 
not waste this once in a lifetime opportunity. 
There are just so many terrorist attacks all the 
time and I just, I’m feeling a little scared right 
now. Any words of  advice or encouragement 
to get me out of  this funk? 

Sincerely,
Exploring My Apartment 

Dear Exploring,

I get it. I totally get it. The world is a very 
scary place right now and it’s nerve racking. 
Every time I turn on the news or open my so-
cial media I see heartbreaking and devastat-
ing news in my feed. It’s horrible and scary. 
I’m with you. But I also agree with the peo-
ple telling you not to waste this chance. You 
are getting to experience the opportunity of  
a lifetime. Don’t miss out. Because trust me, 
20 years down the road, you’ll be the one re-
gretting it. Not terrorists. I’m pretty straight 
forward when it comes to danger. We all die 
eventually. And I would much rather be liv-
ing my best life when my time is up then sit-
ting at home watching Netflix. Don’t get me 
wrong, Stranger Things season 2 is incredible, 
but watch it on the train or during your flight 
on the way to your next adventure! Look, our 
time can be up at any moment anywhere. In 
our hometown, at our house, during class, or 
walking down the streets in ANY city in ANY 
country. If  anything, that’s what we should see 
from all these attacks. It happens anywhere to 
anyone. Not to scare you more just being hon-
est. You know, those travel alerts are good but 
maybe there’s a way to isolate them to coun-
tries you are planning to visit but not all the 
other countries? And maybe check the news 

less and just get out there and live your ad-
venture. This isn’t to say that you shouldn’t be 
safe. Always be aware of  your surroundings, 
keep an eye on suspicious acting people, re-
port anything fishy to the local authority. And 
if  something were to happen, run and hide, 
call for help, and assist others to do the same. 
And invest in travel insurance, for your flights 
and trains. Just in case something happens and 
you want to cancel a trip, you’ll at least get 
your money back. And while you’re not trav-
elling, and maybe getting your nerves calm, 
attend the meditation evenings here at JCU! 
Meditation is the perfect way to center your-
self  and release all the stressful and negative 
emotions from your body. Because stress and 
anxiety definitely take a toll on your body too. 
Been there done that. Not fun. Also, try and 
find something relaxing to do during the week 
and in between your trips. Whether it’s taking 
a book to Villa Borghese or walking down the 
artistic streets of  Monti, find something that 
relaxes you and gives you peace and silence. It 
helps immensely. If  you need someone to talk 
to, there are chaplains and advisors on cam-
pus that are here for that. And there are other 
students on campus that have either struggled 
with this same thing or ARE struggling with 
it.  Find them. Talk to them. Shared struggles 
truly bring people together and will help us get 
through everything stronger than before. And 
I would most definitely not travel alone. Trav-
el with friends, a group of  fun fellow travelers 
always helps to calm those travel jitters. Get 
an Airbnb or Hostel where you guys will feel 
safe  together and make sure your family and 
friends back home have the contact informa-
tion. Check in with them often, assure them of  
your safety all the time. The more reassured 
they are, means they will help you feel con-
fident as well because THEY are more con-
fident. 

Don’t be afraid. Because then the bad guys 
win. We need to show them they can’t run our 
lives. We run our own lives. If  we continue to 
travel we show them we are not afraid of  their 
threats. 

Stay safe. And have fun! 

Sincerely, 
Miss Cabot

               Tell Me About It

theMatthew

@jcuthematthew

Follow Us

@jcuthematthew.wordpress.com
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Aries
Condragulations Aries, you have no time to 

RuPaulogize this month. You are going to be 
living your fiercest life, or more simply, you’ll 
be a walking, talking, eleganza-extravaganza! 
Even luckier, your finances are going to be off 
the hook starting the 13th -- halleloo! 

Taurus
Shantay, you stay, Taurus! A new love is 

coming your way the 15th, or if  you’re cur-
rently cuffed, your relationship is about to go 
beyond your wildest dreams. But on the 21st, 
you’ll have an important decision to make that 
will change herstory. Echa pa’ lante! 

Gemini
No tea, no shade, no pink lemonade -- but 

this month might be real tough for you. You 
actually might be lip-syncing for your life. 
Just remember, Gem, water off a duck’s back. 
When the new moon struts in on the 18th, 
you’ll be serving once again. Ya better werk!

Cancer
Honeyyyyy, honey honey honey! You are 

bringing the diva-realness this month, Cancer. 
Time to make herstory! Starting the 20th, big 
things are coming your way, and if  you make 
the right decision for something important 
on the 23rd, you will have the world gagging! 
“She done already done had herses!”

Leo 
Is there something on my face, Leo? Wake 

up! This is your month to be BOLD -- walk 
into the room first! November is your month 
to really focus on yourself  -- career, finances, 
love, everything (after all, this is not Rupaul’s 
best friends race). Starting the 14th, follow this 
motto: “don’t get bitter, get better!” 

Virgo
Not to read you to filth, Virgo, but why are 

you holding yourself  back? You know you’re 
polished for the gods, so come through! After 
the 15th, spend some time at home focusing 
on your environment. You’re usually a total 
Miss Congeniality, but hunty, your apartment 
isn’t looking too great. If  you can’t love your-
self, how in the hell are you gonna love some-
body else? Can I get an amen?

Libra
Are you feeling very attacked right now, 

Libra? Tell that problem, “not today, satan!” 
‘cause now is the time to resolve it. Afterwards, 
November is all party, party, party! Your 
night to go out this month is the 24th. Come 
through, kitty girl!

Scorpio
Time to call in the pit crew, Scorpio. Some-

one caught you with those back rolls (back 
rolls?!) and garage doors, and now they are 
throwing real shade. Don’t let it bother you 
though! Have a spontaneous social outing on 
the 22nd, and arrive painted for the gods. Let 
them eat it! They won’t know what hit ‘em. 

Sagittarius
This is a lip-sync, Sag. What part of  that 

don’t you understand? Take off your mask, 
‘cause this is your month to get sickening! 
Pamper away, and if  you wanna treat your 
body-ody-ody before the holidays, healthy 
foods and light exercise will help you turn into 
a glamazon in no time. Get ready for some so-
cial time too, for on the 18th, the new moon 
will encourage some quality time with your 
Heathers.

Capricorn
All tea, all shade, Capricorn-- you need a 

change. Go home and beat that mug again, 
and make sure to sissy that walk on your way 
back out. You deserve this new look, so let us 
know you came to slay! Just watch out on the 
27th, things are going to definitely slow down, 
but it’s for the best. Someone new is coming 
into your life!

Aquarius
Seems like you death-dropped a little too 

much in October, Aquarius. This month, 
there’s only one thing to tell you: “Good God, 
get a grip girl!” Call up your Judy before the 
15th, meet in the Interior Illusions Lounge, 
and spend some quality time socializing. Ki Ki 
never hurt nobody!

Pisces
Yaaaasssss mawma! Pisces, your maxi chal-

lenge this month is going to be breaking out 
of  that shell, and we all know you’re going to 
bring the flazéda. Whether it’s country-real-
ness or Meryl-Streep-realness, ru-veal your 
best self  before the 26th! Afterwards, you can 
just relax and rest on that pretty, okcurrr?


