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In the past few years of pro-
fessional sports, the act of unre-
t ir ing has almost  become as
much of a ritual as retiring itself.

This has been the case with
Michael  Jordan,  George
Foreman, Ryne Sandberg, and
on repeated occasions, Magic
Johnson.

The most recent to follow the
trend is former boxer Tommy
Morrison.   Last  February he
announced his  ret irement
because he had been infected
with the HIV virus.

Last Thursday he announced
his intentions to fight one more
time.

“I know there’s a lot of people
out there who probably are not
going to like what I’m doing,”
Morrison said at his press con-
ference. “But they will have to
listen to what I have to say.”

Well, I listened, now it is time
to think this out logically.

Allowing boxers infected with
the HIV virus to fight is perhaps
as irresponsible as some of the
acts that can cause the virus.

We all know that one of the
ways the virus is spread is when
the infected blood comes in con-
tact with an open sore or wound
on another person.

Anyone who has watched
boxing knows that for a boxer to
bleed during the match is not out
of the ordinary, and the two box-
ers are often in close contact
with each other.

Those two factors make trans-
mission of the HIV virus very
possible during the match.

Morrison brought up the fact
that this fight would raise money
to help children with the AIDS
virus. There are better ways to
raise money for this cause.

How about fund raisers? If
organized properly, they could
raise just as much money, if not
more than one fight.

Why does Morrison have to
relate helping the AIDS cause
with money anyway? Not every-
thing in this  world revolves
around money. 

Maybe he should think about
spending t ime working with
other AIDS patients, or going
around the country talking to
teenagers about his disease.

In high school many of us had
to listen to a number of speakers
on the topic, and many of the
speeches were given by some
guy in a suit, and a few of the
students paid attention.

Something tells me that if a
former boxer such as Morrison
went to talk to teenagers, even if
they weren’t huge boxing fans,
they would still listen.

Stuart Campbell, Morrison’s
lawyer, said there are “a number

Morrison comeback
not the best way 
to help AIDS cause

Chad Merda
Staff writer

See MERDA page 11A

By GREG POWERS
Staff writer

Although they lack the finan-
cial support and recognition that
other Eastern Illinois University
athlet ic  teams receive,  the
men’svolleyball club team does
not lack enthusiasm or excite-
ment.

The team is comprised of  A
and B squads, each consisting
of about 10 members. 

The A squad schedules indi-
vidual matches along with com-
peting in tournaments, while the
B squad is mainly limited to
participating in tournaments.

In its 10th year of existence,
the club is funded solely by
members of  the team, and
according to senior outside hit-
ter  and captain Aaron Lee,
finances are the biggest obstacle
facing the club. 

“We pay for everything, from

lodging to gas money to meals,”
he said. “This limits the amount
of traveling we can do.”

The squad competes mainly
against schools from Illinois
and the Midwest. One of the
highlights of last year was their
participation in the 35-team
Indiana Invitational, coming
away with a seventh-place fin-
ish in what is considered the
biggest  tournament in the

Midwest.
Facing squads from major

conferences such as the Big Ten
at these tournaments is what
team members look forward to.

“It’s definitely excit ing,”
senior  middle hi t ter  Dennis
McNamara said.  “Competing
against these bigger schools
gives us something to strive
for.”

And although Eastern may
not be considered a large
school, the team can definitely
hold its own against the bigger
institutions.

“We are one of the better
small  schools around,”
McNamara said.  “Our showing
in last  year ’s  tournament at
Indiana proved that.”

Most matches and tourna-
ments are scheduled for week-
ends, with the season starting
next  month and running
throughout the rest of the school

year.  Home matches for the
team are held at  McAfee
Gymnasium.

Returning six key players
from last  year ’s  roster,  this
year’s squad hopes to be suc-
cessful again, and it is planning
to host its own tournament this
fall.  The tournament is still in
the planning stages,  but  the
team hopes to at tract  larger
schools from the Big Ten.  

With tryouts for the team fin-
ishing up this week, the squad
has basically been decided on.
However, Lee said another try-
out may be held next semester.

And what is the outlook for
this sport becoming officially
recognized by the university? 

“Not in the near future,” Lee
said. “If we can become univer-
sity-recognized then that will
relieve some of our financial
troubles. Right now we desper-
ately need sponsors.”

Men’s volleyball team lacks funds, not excitement
We are one of the
better small sch-

ools around. Our showing
in last year’s tournament
at Indiana proved that.”

– Dennis McNamara
Men’s Volleyball middle hitter
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By BRIAN LESTER
Sports editor

With Tennessee-Martin
already at 0-2 on the season,
having to face Eastern Illinois
this weekend may not be the
best way to halt a skid, especial-
ly since the Skyhawks are
turnover-prone.

The Skyhawks have turned
the ball over nine times this
year and are last in this category
with a turnover margin of nega-
tive six. 

The Panthers, on the other
hand, have only one turnover
this year while having forced
nine

“We just want to come out
and play hard, and keep our
focus,” sophomore safety
Hasheem Rasheed said about
the Skyhawks’ tendency to turn
the ball over. “The turnovers
will just come, and if we play
tough, we will make them turn
it over.” 

Tennessee-Martin’s offense,
however, is a different story.

The Skyhawks are currently
sixth in total offense this sea-
son, as they have racked up 495
yards, giving them an average
of 247.5 yards per outing.

It is the Skyhawks’ passing
attack, though, that accounts for
the majority of this yardage, and
quarterback Jeff McCrone is
heading up the passing game. 

McCrone sits atop the Ohio
Valley Conference in passing, as
he has completed 31 of  65

attempts this year for 461 yards,
averaging 23o.5 yards per game.
And while he has thrown for

three touchdowns, he has also

CHET PIOTROWSKI JR./ Photo editor
Senior cornerback Chris Brown (28)  and redshirt-freshman safety Maurice Daniels work out during
Wednesday’s practice. The ninth-ranked Panthers travel to Tennessee-Martin this weekend for  a game. 

By MATT WILSON
Staff writer

Eastern brings its 3-1 home record up
against Tennessee State University on Friday
and Chicago State University and Austin Peay
State University on Saturday.

“I hope to get the victories and do as well
offensively as possible,” head coach Betty
Ralston said. “We hope to cut down on our
hitting errors and get some more people to put
balls away.”

Austin Peay (0-2, 5-6) is coming off a four
game loss to Murray State 15-12, 14-16, 15-5
and 16-14. 

Austin Peay head coach Cheryl Holt has
nothing but nice things to say about Eastern.

“I expect big things from
Eastern and I think they will
bring strength and character
to the conference,” Holt said.
“Illinois is a great state for
volleyball and Eastern is just
like Southeast Missouri
because Missouri is a great
state for volleyball too.”

Holt expects a very com-
peitive match between the two teams.

“We’ve been through two conference
matches and seen Eastern on tape so I think
we will give Eastern a run for their money,”
Holt said. “There is a lot of balance in our
league and no team is not going to dominate
the league. I believe the key to winning the

conference will be winning on the road.”
The Lady Govs have two starters returning

with senior outside hitter/setter Noemi
Chiabra and senior outside hitter Tarol Page.

But along with these two starters come five
newcomers in junior setter Jennifer Anderson,
junior middle blocker Diana Hart, freshman
middle blocker/outside hitter Kim Smith,
junior outside hitter Monica Stokes and fresh-
man outside hitter Jenny Wenning.

Austin Peay is led in kills by Page who has
94, five ahead of second-place Wenning. The
assist leader for the team is Chiabra who has
231 while Anderson has accumulated 157.

In digs, Page leads the charge with 211
while Wenning is second on the team with

Spikers hoping to improve in weekend matches

Vanessa Wells

Skyhawks boast top passing game

See SKYHAWKS page 10A

See WEEKEND page 10A



By JEANINE FOLLERT

Staff writer
We all know the place. It’s in the Union, and we’ve all seen the

black and red sign pointing us toward what’s best described as “the
basement.”  But how many of us have ventured down to check the
place out?

It doesn’t have the look of your high school cafeteria.  The atmo-
sphere is relaxing, and for those who don’t really want to go there to
eat, there are other options. Adjacent to the restaurant is the Loft,
which is a typical place to hang out and relax.  There are televisions
and sofas to sprawl out on, in case you need a break.

But if you’re looking for food, the menu is quite impressive, and
maybe not the type of food you would expect to see.  The restaurant
offers daily 99 cent specials, such as sloppy Joe sandwiches, the
Rathskeller burger or a pork tenderloin. Every day from 11 a.m. until
1:30 p.m., there are $3.99 specials, which include an entree and your
choice of soup or a small salad, potato, vegetable and a drink.  Some
of the entrees include Salisbury steak, vetegarian lasagna and chicken
parmesan.

There are also $2.99 daily specials and after 4 p.m. $3.99 dinner
specials. For a weekend alternative, there is a Sunday brunch from 11
a.m. until 2 p.m. The brunch includes rotating entrees, breakfast bar,
soup and salad bar, dessert table and your choice of beverage. The
cost is $8.50 for adults, $6.50 for students with an I.D. and seniors
over 60, and $4 for children ages six to 10. There is no charge for
children five and under.

In 1985, the University Board (UB) wanted to provide entertain-
ment programming for students and came up with the idea of incor-
porating entertainment with the Rathskeller. “We wanted to create a
bar-like atmosphere which evolved into (what was then called) the
Subway,” said Ceci Brinker, assistant director of student life.

Since then, the UB has expanded its programming in the
Rathskeller. “We have always done comedy programming,” Brinker
said, “and we expanded to include bands and special events during the
1994-95 school year.”

Funding for these programs is handled through various UB commit-
tees, Brinker said. Student special event fees are used to fund the pro-
grams.

“The money goes to the board and then is given to various com-
mittees,” Brinker said.

“UB Comedy, UB Concerts and UB Special Events decide the par-
ticular venues featured in the Rathskeller,” she said.

So, when the time comes for you to take a break, but you’re not
sure what to do, it’s worth checking out the Rathskeller. Good food,
reasonable prices and interesting entertainment can be a favorable
option for any college student.

&Entertainment

Rathskeller provides an
appetizing atmosphere

The Rathskeller, home of good food and economical entertainment. Comedy, music and
bingo are among the different programs offered.
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S
ometimes a break from the daily rou-
tine proves to be beneficial, especially
for the college student looking for dif-

ferent alternatives to eating and entertain-
ment. The Rathskeller is one alternative,
offering a wide variety of foods and enter-
tainment to please almost everyone.



By AMY DAVIS
Staff writer

I
n addition to dozens of fast food joints,
Charleston offers several ethnic restaurants
for college students who want to spice up

their hamburger-and-french-fry-filled lives.
China 88, at 1140 Lincoln Ave., serves Chinese

food from 11 a.m. until 9 p.m. weekdays and 11
a.m. until 10 p.m. on weekends, said Danny Chiu,
manager of the restaurant.  Prices range from
$1.10 for an egg roll to $9.50 for a more expen-
sive meal.

Hong Kong House also offers a variety of
Chinese meals. The restaurant is open from 11
a.m. until 9 p.m. Tuesday through Thursday, 11
a.m. until 10 p.m. Friday and Saturday and 4 p.m.
until 9 p.m. on Monday, said Sandra Gao, owner
of the restaurant. Hong Kong House, at 1505
18th St., offers $3.10 lunch specials from 11 a.m.
to 2 p.m. and $4.65 combination meals all day
long.

Pagliai’s Pizza, at 1600 Lincoln Ave., peddles
pasta and pizza from 4 p.m. until 1 a.m. through
the week and from 4 p.m. until 2 a.m. on Friday
and Saturday, said owner Paul Pagliai. A fixture in
Charleston since 1964, Pagliai’s prices range from
$1.99 for the Wednesday night spaghetti special
to $13.95 for a large special pizza, said Pagliai.

La Bamba, at 1415 4th St., offers authentic
Mexican cuisine (including “burritos as big as
your head”). La Bamba is open every day from 11
a.m. until 3 a.m., according to Ray Critser, who
works at the restaurant. He said prices range
from $3.50 to $5.50.

Top photo:
A cook at LaBamba creates “burritos as big as
your head.”

Bottom photo:
From the Chinese zodiac placemats to the
gold Buddha at the door, the atmosphere at
China 88 lends to the flavor of the Orient.

The Ethnic
Experience
Burritos and egg rolls, what more could you ask for?

Friends
&Co

THURSDAY SPECIALS:
$200

PINTS of Samuel Adams

$125
BOTTLES of Labatt Blue

Dollar Drafts everyday
of Leine and MGD

Mon-Thurs 7:00-1:00 Fri-Sat 5:00-1:00

509 Van Buren 345-2380

773300 WW..  LLiinnccoollnn   

Saddle Up To
Wranglers

  Blue  Plate Meals
11 - 9 pm  Daily  $3.95

Weekend Breakfast Buffet
Saturday & Sunday
7 am - 1 pm   $4.95

Breakfast Service Daily
M - F  5-11 am   Sat - Sun  5-1 pm



Not only does the theater department offer an alternative form of
entertainment, the seats are comfortable too.

By JODI SMITH
Staff writer

P
sst... There is a building on campus
where students can go for adult enter-
tainment.

Most students pass it by en route to
class. From its tan bricks to its well-land-
scaped exterior, one would never guess
what is going on inside.

The black painted walls enclose the 10
students who are scattered among the tan,
leather seats. A group of students sit read-
ing a script, their facial expressions are
powerful.

The Doudna Fine Arts Center is home to
entertainment known to most as Student
Directed One-Acts. These acts run at 8
p.m. on November 1, 2, 4, 5 and 6 and at 2
p.m. on November 3 in the Studio Theater.

E.T. Guidotti, chairman of the theater
department, describes the one-acts as a
“first rate production learning experience.”

The student directors chosen for this
year’s one-acts are graduate student Kelly
Harper and senior theater arts major Chris
Gray. Harper and her cast have already
begun rehearsing. Gray and his cast are slat-
ed to begin next Monday.

“It is a time commitment,” Gray said of
his job as director.

The two were chosen last April after sub-
mitting  their ideas to the department.
After receiv ing depar tment approval ,
Harper and Gray began preparing for their
November productions.

“This show is about power,” Harper
explained to the cast of “Theadora: She-
bitch of Byzantium,” who were reading
through their lines during a rehearsal.

When they finished reading through the
script, Harper asked the cast to form a cir-
cle around her.  As she stood facing the she
explained the importance of cleaner, crisper
movements.

“The audience should be very aware of
the fact that you are actors,” said Harper.
The cast, finally able to leave their seats,
were anxious to begin working on style.

The cast laughed and joked with one
another, and they were willing to help their
fellow castmates with lines and offer sugges-
tions. “Practice is good,” Harper says.

Harper must be right. The casts for the
one-acts rehearse six times a week for six
weeks.  Approximately 108 hours of
rehearsal goes into one production.

Guidotti explained that the one-acts are
contemporary, experimental, controversial
and often contain adult content.

(“Theadora”) is intended for mature and

open-minded audiences only,” Harper
warned of her production.

Although not trying to deter students
from attending, both directors have empha-
sized that the one-acts have not always
been accepted by members of the commu-
nity.

Gray, director of “United States: The
Interview,” explained, “The one-acts are
more excit ing ,  non-mainstream, even
‘wacked out’ in a way.”

Gray said “United States: The Interview”
was written by playwright Larry Gelbart. It
was originally a short-lived but acclaimed
sitcom in the early 1980’s. Gelbart is per-
haps more well-known for his work on such
films productions as “Mash,” “Tootsie” and
“Oh, God!”

Recently, Gray had the opportunity to
speak with Gelbart. Gray explained that
Gelbart was excited and happy to know
that “United States” was chosen for his
One-Act.

When asked if Gelbart would be attend-
ing,  Gray laughed and expla ined that
Gelbart kind of gave him “that Hollywood
blow-off.”

Just as directors research their play-
wright, actors must research their charac-
ters. “Actors delve into their characters,”
Gray said.

While scripts can be changed, all changes
ultimately must be approved by the director,
who have researched the playwright and
know how much freedom is available.

“Theater is not all play,” explained Gray.
“Every person in the production is an artist
of some type.”

From costumes to lighting, everyone
involved in the process works hard to make
everything come together opening night.

“It’s an incredible operation to make
everything look effortless and seamless,”
Guidotti said.

Though the process is time consuming,
cast members don’t seem to mind.

“We love it so much, we’re willing to put
in the time,” said Brian Shamie, cast mem-
ber of “United States.”

With a minimal budget for publicity, both
directors feel it is sometimes hard to get
the word out. But Harper and Gray hope to
pack the studio for their One-Acts .
“Theater is for the audience,” Gray said.

The cast gathered around her, Harper
had one last pearl of wisdom to share. 

“Always make your presence felt,” she
said.

And for those six days in November, they
will.

All the
world’s
a stage

One-acts offer an answer to the age-old 
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Downtown Cuisine
By PAUL BUDZYNSKI
Staff editor

S
o, you’re looking for a place to quench your thirst and
satisfy your palate for a reasonable price within the city
limits and accessible by foot?

Such places should offer a fairly wide variety of food and
have low enough prices for the college students and the
Charleston locals.

Lets us compare four such places on the town square.
They are Uptowner and Cellar, Kristy’s, Roc’s Blackfront

and What’s Cookin.’ All four are within walking distance of
the college campus, Charleston’s downtown area and of each
other. Each has an informal atmosphere and the food prices
aren’t outside of a student’s budget.

The Uptowner and Cellar, 623 Monroe, has a ‘pool room’
type atmosphere with pinball and foos ball games along with a
stage for bands at night when the bar turns into one of
Charleston’s most popular bars for both students and local
residents.

Kitchen hours at the Uptowner serves from 11 a.m. until 9
p.m. “Starters,” or appetizers, are offered.  Prices range from
$2.50 to $3.99. The appetizer list contains a unique dish,
toasted ravioli, which are filled with cheese and pepperoni.

The restaurant also serves salads. If you’re looking for

something more unusual, order the grilled salmon salad. 
Burgers are next on the menu, which seem to be a favorite

of the patrons. The bar also serves a wide variety of sand-
wiches including the grilled salmon sandwich (again), which is
very good, even though Charleston is so far from the ocean.

Lastly, the bar offers Thursday and Saturday specials. The
Thursday special is “Steak Night” which is a 8-oz. sirloin
served with a potato, salad and a homemade pasta salad.
Saturday night is “Mexican Night,” featuring 50 cent tacos.

“People like the daily specials and steak nights on
Thursdays,” said Juliet Kerico, an Uptowner waitress. “I think
the Uptowner gives the most food for the price.”

Kristy’s, 615 Monroe, two doors down from The
Uptowner, delivers and serves from 11 a.m. to 10:30 p.m. The
restaurant and bar was previously called Rosie’s. When Chris
Politis took over ownership, he changed the name.

The atmosphere is brighter then the other restaurants with
its black and white checkered floor, and it also has a stage for
performers, including comedy and music.

The kitchen serves burgers, sandwiches (hot, cold and
clubs), cold plates and salads, steaks and pork chops, pasta,
seafood, desserts and stir fry. Patrons have a wide variety to
choose from. The unique item here is the seafood, which isn’t
usually found in central Illinois. The seafood lineup includes
fried shrimp, broiled trout, fried perch and broiled halibut.

“This is a great place to hang out and drink coffee,” said

Local restaurants make the trek 
to the square more than worth the trip

What’s Cookin’ ? Omlettes, quesadillas,
and strawberry bread, among other
things.

A pool room, full bar, and onion rings that
are to die for - what more could you ask
for? You can find them all at the
Uptowner.

Friday and Saturday
 The Basement is OPEN!

9 pm - Close

18oz Bats $175

16oz Bud Light Wide Mouth
SATURDAY - High Noon Club

ALL DAY & ALL NIGHT
Bacardi, Bacardi Spice, Bacardi Limon,

Bacardi Select
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• Rail Mixers - $2.25
• Jello Shots - $1.25

• Check out our Daily Lunch &Dinnner speaials
• Karaoke 8-10
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348-5454

2 Large
1 Topping

Pizzas
$1099

+tax

1 Large
1 Topping Pizza

$599
+tax

Hot Sandwiches 
$399

OR • Italian
• Ham & Cheese
• BBQ Chicken

* FREE Bag of Chips 
with every Sandwich

• Poor Boy
• Sicilian
• BBQ Pork

Try Our Chicken Wings - 5 for $199



“Kristy’s has cool tunes, cheap prices and good food,” said Sue
Palchak, another Kristy’s waitress. “What else could you want?”

Just down the block from Kristy’s is Roc’s Blackfront. Roc’s
Blackfront used to be called only Roc’s under owner Dave Isable.
New owner Mike Knoop wanted the bar to have a more 40’s
atmosphere and is darkly lit with gambling paraphernalia about the
walls and ceiling.

Roc’s Blackfront,
410 sixth Street,
serves from 11 a.m. to
10 p.m. The restaurant
features appetizers,
soups and salads,
pasta, sandwiches,
pizza, pork baby back
ribs and steaks. The
Blackfront has shrimp
and pesto pizza, build
your own pizzas and
calzones (pizza puffs).

“Our restaurant has
the best baby back
ribs in the area and
has just about anything
you want to eat,”
Knoop said. “The
Blackfront bar and grill

also has a lounge with imported beer, fine wines and scotches.”
The establishment is a favorite for the nightlife dwellers as well

as the daytime crowd.
Last on the list, but certainly not in quality, is What’s Cookin’,

409 7th Street, which has an extensive menu offering breakfast,
lunch and dinner. The restaurant, which does not have a bar, is
open at 6 a.m. on weekdays, 7 a.m. on weekends and closes at 9
p.m. every night except for Sunday when they close at 2 p.m. 

The lunch and dinner lineup includes: appetizers, salads, fajitas,
sandwiches, Mexican food (including quesadillas), soups, dinners
(chicken, gyros, shrimp and fish), sides and extras, desserts and
specialties.

“Breakfast is the most popular item at What’s Cookin’, especially
for the college students,” Dan Basham, waiter, said. 

Basham speaks the truth. Breakfast is served until 11:30 a.m. on
Saturday and until 2 p.m. on Sunday. The popular list includes bis-
cuits and gravy, breakfast sandwiches, strawberry bread, side
orders, pancakes and French toast, omelettes, eggs, huevos
rancheros and children’s orders.

Whew! The restaurants on the square, which are in walking dis-
tance from campus, offer reasonable prices and a wide variety
foods. So get going and enjoy.

On top of  having an assortment of burgers, Kristy’s also offers a pool room
for students to unwind after a long day.

Roc’s Blackfront is a lot of fun to grab a bite to eat, have a drink, or just screw
around at. Hey, they even let us tend bar.

Our restaurant
has the best
baby back ribs in

the area, and has
just about anything
you want to eat.”

-Mike Knoop
Owner, Roc’s Blackfront

“

FAST MEXICAN FOOD!

La Bamba

1415 4th Street
Charleston, IL 

348-0911

Open 11:00a.m.
until after the

bars close!

Burritos As Big As Your Head!
Taco and Tortas, too! 
Steak, Chicken, Pork, Mexican Sausage, and Vegetarian

BURRITOS AS BIG AS YOUR HEAD!!®

LaBamba Locations: Illinois, Wisconsin, Michigan, Indiana, Ohio, Pennsylvania & Kentucky



By DONNA CUISIA
Staff editor

D
uring the summer months, it is
common to fire up the grill,
throw on a couple of steaks

and potatoes, light the citronella
candle and enjoy a meal.

Now, however, the weather gets
a little disagreeable, students get a
little lazy and time does not always
allow for students to spend time
cooking.

But students shouldn't miss out
on a juicy, hearty steak and a hot,
buttery baked potato just because
it's too cold and rainy to grill out.

Contrary to popular belief, stu-
dents can get a scrumptious steak,
made to order, in the Charleston-
Mattoon area. And these are places
where students won't have to dig
deep into their bank accounts to
afford a meal.

■ Steak-n-Shake, 1400 Broadway
Ave. East in Mattoon, is a sit-down
restaurant famous for its steak
burgers, which consist of T-bone
strip and sirloin chopped steak
served on a bun, said Dana
Williams, manager. 

The Steak-n-Shake steak burger
comes in different versions, includ-
ing a double and a triple, Williams
said. The double steak burger is the
most popular. For an average of $4
to $5, a patron can get a burger,
french fries and a shake, Williams
said. And since Steak-n-Shake is
open 24 hours, he said another
popular order is the hand-dipped
shake.  

"A lot of people order cheese

fries and shakes," Williams said.
"Many students come in to sit
down and relax. We also get the
bar crowd late Saturday nights."

Other Steak-n-Shake burgers
include the Mushroom and Swiss
burger, the Frisco Melt, the
Philadelphia burger and the
Cheddar and Bacon burger, he said.
And breakfast is served until 11
a.m.

■ J.I. Worthy's Grille, located in
the Worthington Inn, 920 W.
Lincoln Ave., will appeal to students
who enjoy grilling their own steaks,
just the way they like them.
Worthy's Grille is known for its
just-the-way-you-like it steak deal.

The restaurant is somewhat
small and quaint, and the barbecue
grill aroma fills the room because of
the large grill in the center of the
restaurant. To the right of the grill is
a cooler filled with various cuts of
steak, ready to be thrown on the
grill.

"(Worthy's Grille is popular
because of) the novelty of being
able to go out and cook your own
steak," said Rick Stevens, kitchen
manager. "It varies, though, because
some nights everyone will cook his
or her own steak and some nights
nobody does."

Angie Mattingly, Worthy's Grille
waitress, said a lot of people like to
cook their steaks themselves. "It's a
little more fun, especially for first
dates."

Each bacon-wrapped steak is
accompanied by unlimited trips to
the salad bar, a baked potato and
grilled texas toast. Seasonings,
including salt, pepper, seasoned salt,
garlic salt and cajun spice, are avail-
able for the steaks, as well as teriya-
ki and olive oil marinades.

For an extra $2 on the week-
ends, a grill-side chef will cook the
steak, potato and texas toast.
During the week, managers cook
the steaks without an additional
charge.

Although J.I. Worthy's Grille is a
bit more expensive than regular
casual dining, there is a wide variety
of steaks to choose from, including
top sirloin, top sirloin marinade,
New York strip, ribeye and T-bone.
And if students show their Eastern
school ID, they receive a 10 percent
discount for their meal.

■ Alamo Steakhouse and Saloon,
700 Broadway Ave. East in
Mattoon, also offers a wide variety
of steaks, said Mike Murphy, assis-
tant general manager. He said the
Alamo offers everything from
chopped steak to filet mignon,
which is a choice cut, no-fat steak.

"We also have our special steak,
which we pride ourselves on,"
Murphy said. "It's a 6 oz. or 10 oz.
distilled sirloin steak, which means

we marinate it overnight in a
pineapple and soy sauce marinade."

Murphy describes the restaurant
as a rustic, casual type of dining
establishment. Rooms are filled
with antique decor and each room
has a different look to it, he said.

Each entree comes with the
patron's choice of sweet potato,
french fries or onion rings, a house
salad and fresh rolls. The price for
an average dinner for two, including
food and drink, is between $15 to
$20, Murphy said. But it all depends
on what the couple orders, he
added. 

■ Sirloin Stockade, 801 W.
Lincoln Ave., is a family restaurant
with a casual atmosphere, said
Holly Wright, assistant manager.

The restaurant offers steaks from 5
oz. to 16 oz. in size, and the prices
range from $5.99 to $10.99. They
serve sirloins, ribeyes and T-bones,
Wright said.

Sirloin Stockade also offers the
option of an All-You-Can-Eat buffet,
including a cold salad section and a
hot plate section, Wright said. The
hot dishes include barbecue ribs,
shrimp, pork roast, ham and roast
beef, depending on the day of the
week. Steak entrees include choice
of potato, toast and trips to the hot
and cold buffet.

Weekday specials include the
Monday through Thursday $2.99
special, which includes meat, pota-
toes and toast. For $4.59, the buffet
is included with the meat, potatoes
and toast, Wright said.

"Our main attraction is the $2.99
special or the $4.59, buffet-includ-
ed," Wright said. "You can go to
McDonald's and spend about $5 on
a burger, fries and a drink. Here,
you get meat, potatoes and toast.
It's healthier and you can eat more."

So, students now know their
options of where to get a juicy,
grilled steak. Although money is
tight for some students, going out
to eat to these restaurants may be
a smart investment, especially if it
means not having to do the dishes.

We also have
our special

steak, which we
pride ourselves
on.  ...we mari-
nate it overnight
in a pineapple and
soy sauce mari-
nade."

–Mike Murphy

In addition to the steak burgers and the Very Berry Strawberry
Shake, Steak-n-Shake offers tasty sundaes that are yummy in the
tummy.

Steak-n-Shake’s open kitchen allows customers to watch the cooks prepare the scrumptious burg-
ers that are so good you would want to “takhomasak “ to the rest of the family.

Your nutrition
is at ‘steak’ Local area serves up 

EAT EVERY TUESDAY & THURSDAY
5 TO 9 pm

Jerry’s Pizza Jerry’s Pizza 
& Pub& Pub

Corner of 4th and Lincoln
ALL YOU CAN EAT!

•PIZZA          •SALAD BAR
•SPAGHETTI        •GARLIC BREAD

$3.99 Plus Tax
Children 10 and under eat for $2.00

345-2844

open 11am
•Burgers •5oz Grilled Chicken

•Steaks•Italian Beef 
Marty’s own crispy coat fries
cocktails  • imports • coldest 

beer in town
“meet me at marty’s!”
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Dogs
and
Suds

Dogs
and
Suds
By MAGGIE BIERITZ
Staff editor

W
e had just driven up Lincoln Ave., but it felt as if we’d somehow ended up in 1957. The root beer
was cold, the hot dogs were, well...hot, and the fries were crispy. There’s nothing like a trip to
Dog-N-Suds to bring back memories of a time we knew nothing of, except what we learned

from “Happy Days.”
As soon as you pull up, it’s obvious that this isn’t the usual drive-through cuisine. Park near the menu,

and squint while the flourescent light reflects off of the glass. Press the speaker button, and order up
whatever sounds good at the moment. Just make sure you don’t leave without having a root beer float.

You might want to turn into WHQQ-FM 92.1 for a good soundtrack to your trip down memory
lane. Somehow, Buddy Holly accompanies a Coney Dog just right.

Floats and soft drinks are served in authentic frosted mugs, which are brought out to the car by your
server. (All they were missing was roller skates, but you can’t have everything.) A regular root beer float
will cost you $1.10, and a regular root beer (sans vanilla ice cream) will set you back     75 cents.

Cheeseburger and hot dog baskets are served in those nifty red plastic trays lined with wax paper,
and only cost between $1.95 and $2.35. Baskets are served with cole slaw and french fries.

“I come here for the root beer and the onion rings,” said Tracy Phelps, senior theater arts major.
“But everything’s good.”

And most things are within a student’s budget as well. A corn dog is on the menu for $1, large onion
rings are $2 and a foot-long hot dog basket is $2.95.

But whatever you do, don’t try to keep the frosty mugs. As the sign clearly states, such action is con-
sidered retail theft and they will prosecute.

Besides, you want them to have a mug for you next time, don’t you? This place gets an enthusiastic thumbs-up from
customers.

Charleston favorite

Not only does Dog-N-Suds offers fine American cuisine, but you don’t even have to get out of your car. Add
that to the low prices, and you have a college student’s paradise.

MONEY’S LOW
AND YOU WANT TO

GO OUT?
Y O U R
LANDLORD’S
BEGINNING TO
SCREAM &
SHOUT?
NOW YOU KNOW WHAT
YOU NEED TO DO,
ONE AD IN THE
DAILY EASTERN NEWS
CLASSIFIEDS
WILL MAKE MONEY
FOR YOU!
CALL 581-2812

345-4743   •   3 W. Lincoln

NOW DELIVERING SAT & SUN
NOON - CLOSE

1 LARGE 1 TOPPING
& AN ORDER OF CRAZY BREAD

$6 99
Carry out or Delivery
Limited time offer

* KITCHEN’S OPEN * KITCHEN’S OPEN **
11 am - 9 pm Monday thru Friday

Great Dinner & Lunch Specials
$$119999 1/2 lb Burgers

50¢ Tacos Every Saturday
Can’t Go Wrong • Eat-n at the Towner
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Where’s
the beef?

Stockey no longer 

I
n good ol’ Central Illinois,
roaming cattle is not a big
deal. If you take a country

road trip in Coles County,
herds of cattle scratching
their backs on barbed wire
fences is a common sight.

Cow tipping is a regular
youth activity around here and grilled
steaks can be as fresh as tomatoes from
the garden. Simply put, cows are common
in these parts of the world.

But when you used to drive into
Charleston on Illinois Rt. 16, a.k.a. Lincoln
Avenue, motorists still were amazed to
see a gigantic, statuesque bull sitting in
front of the Sirloin Stockade, 801 W.
Lincoln Ave.

That gargantuan-sized bull stationed at
the local steak joint acted was to the
restaurant as a golden hood ornament is
to a Cadillac.

But to everyone’s disappointment, the
Charleston icon is now gone. That 2,000
pound beef patty, whose name is Stockey,
is no longer keeping guard over the
streets of Charleston.

Where’s the beef?
“The bull is now grazing in patures in

Madison, Ind. at another Sirloin
Stockade,” said store owner John Frenz.
“We have four stores and it gets trans-
ferred around.” He added that the 12-
foot-tall fiberglass filet mignon had been in
Charleston for at least 10 years.

To me, that bull meant more than
decoration in front of Sirloin Stockade. It
was part of my high school dream. It was
a challenge.

I went to Mattoon High School, and
every senior class’ dream was to “bor-
row” the bull and park it on the school’s
front lawn the day of graduation. It was a
mission from the beef god.

The bull sat on a trailer in front of the
restaurant. The trailer hitch could have fit
any standard farm boy’s truck, and the
average Mattoon student knew how to
pull a trailer because of their farming or
fishing experiences. 

The major dilemma was how to trans-

port the mammoth mass of fake beef
from Charleston to Mattoon. It isn’t
exactly easy to pull a two-ton cow 10
miles on a trailer without being seen.

But we had it all planned out. We
would come to Charleston about 3 a.m.
My friend lived in the country and had a
big truck that could pull the bull. We had
the back country roads all mapped out
where we could drive in the wee hours of
the night without much attention. We had
a huge tarp on hand to cover it up while
mooving across the county. A team of five
seniors, including myself, were strategical-
ly placed in two different vehicles to com-
plete the mission.

Utensils were in the back of the truck’s
toolbox in case we came upon any cow-
transporting problems. We had a screw
driver, a wrench, a hammer ... we had
everything we would ever need except a
lasso and a cattle prod.

We were ready.
After being forced to participate in a

graduation practice in the school’s gym,
we met in a secret location to prepare for
the bull-napping attack.

We didn’t want to harm anyone, we
didn’t want to take any hostages, we just
wanted to be the first senior class to ever
roundup that trophy of meat.

The sun went down, the cows were all
heading to the barn for the night, and we
were getting anxious.

At about 2:30 a.m. we headed east
toward Charleston.

We entered the city limits, we circled
our attack zone. We had our target in
sight.

While we were waiting for just the
right moment to pull in the drive and take
our trophy, cars kept driving down
Lincoln Avenue and our courage suddenly
turned into coward stew.

We failed our mission. We couldn’t get
up the guts to take the beef.

I guess you could say we started out
for a bull and ended up with nothing but a

-Travis Spencer is Editor in Chief of the
Daily Eastern News and a local boy who
grew up plotting Stockey’s capture.

H I G H  F I D E L I T Y
STEREO

102 north sixth street.charleston ☎345.9732

DOORS
OPEN
@ 8PM

Call Now to Call Now to 
Book YBook Yourour
FunctionsFunctions

NEED A GREAT
BIRTHDAY
SURPRISE?
Put a Photo and a Message in
The Daily Eastern News

on Your Friend’s Birthday!

FOR ALL TO SEE!

Only $12
Deadline is 2 business days

before it should run.


