(Receoptisn Deinks Reviows

A committed lecture attendee and seasoned drinker reviews the
weekly drink choice at YSOA's lecture reception.

A Familiar Friend on Thursday Night
August 29, 2024

In an overflowing Hastings Hall, fresh from its makeover during the

~ summer with fixed pews and new paprika-colored carpeting void of
the inevitable coffee stains that will someday soon find their way
back, Deborah Berke settles the applause and chatter following

Issa Diabate’s lecture on his work in Cote d’lvoire. In a recognizable
cadence, she explains to our new students, returning characters, and
visiting guests the tradition of Thursday nights: a custom cocktail by
the one and only Andrew Benner. Barely legible over the excitement
and preparation to rush to the second floor, the drink of the night is
based on Diabate’s home country — a twist on the classic French 75
with the addition of tamarind. In a new exhibit, with new walls and
new faces, it was a relief to get a drink from the familiar bartenders.
The drinks flowed quickly and with the gallery at max capacity they
ran out even quicker. | give the first drink of the semester 3.5 stars.

You Had to Be There
September 5, 2024

Following the illuminating lecture by Shayari de Silva on the work and
archive of Sri Lankan architect Geoffrey Bawa, Bimal Mendis took
over for Deborah in the weekly ritual of announcing Andrew’s newest
creation. This week, our resident mixologist took inspiration from the
classic British summer cocktail, the Pimm’s Cup, and gave it a twist,
subbing lemon soda for a ginger beer and Sri Lankan tea mixture,
and garnishing with lemon, cucumber, and mint. Renamed for Bawa’s
lifelong project and garden getaway, Lunuganga, it was an apt pairing
for touring the gallery that night — like much of Bawa’s work, a mix-
ture of the influence from British imperialism and Sri Lankan flavors.
It seemed a popular choice over the course of the reception —few
drinks were left half-full and once the cocktail was gone folks were
sad to turn back to the white wine. | give the Lunuganga, both the
garden and the drink, 4.5 stars.

Ilet’'s Go Outside!
September 12, 2024

An eclectic beverage for an eclectic lecture. While Amélia Brandao
Costa and Rodrigo da Costa Lima presented what seemed to be the
full body of their work, the accompanying cocktail was, by virtue

of design, a mashup of ingredients we might not normally see togeth-
er. Portuguese orange soda and vermouth, together with Brazilian
Cachaca rum—the unnamed Benner original sought to connect the
lecturers’ homeland with their traveling studio’s pilgrimage in another
geography-inspired cocktail curation. And much like the studio’s call
to action, the profile of the cocktail could more easily be described by
artificial intelligence than by those drinking it. Was it sweet? Was it
full-bodied? Could you taste any alcohol in there? Hard to say, but it
was Flavor for sure. The rarely worth mentioning non-alcoholic bever-
age this week made a splash in the tempting-to-steal mason jars with
handles and with Dean Berke’s call for YSOA neutrality among flag
colors. | give this week’s drinks a collective 4 stars (2 each). O

ON THE GROUND

AU YUY 1

Conférencier inaugural
“Essential” Sri Lankan garden
School-sanctioned gambling
Noticeably finite 6on7 refreshment
“New Girl” of her house
Coveted giveaway accessory
Orientation master of ceremonies
Understaffed shop position OR updated desk device
Midweek semester start
Dreaded first-year course content

1| BZEJR: sanity extracted from my flesh; 2 | BH 7% pedestal at concerts; 3 | B
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a soft pillow of daydreaming and whispering; 4 | #£7%: you shatter my mechanical
closet; 5 | Bii;%7%: why are you so funny-bone?; 6 | #7%: a chamber of butterfiies;

7

muiti

: desire carefully handled; 8 | Af#7X: vent of Fleur de Peau; 9| /A
functional navigating device; 10 | {R%®RJX: Eros’s Doric order; 11 | #8]0i/: &

“accidental” touch underneath the table; 12 | X BJ\: gravity of traces

(;/@7/%/3 j@ /%o W/ﬂ/ (‘/Z;/K/f/ [/%/6

CHRISTY HO

Prep time: 15 mins
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Cook time: 2 hours Serves: 2

Begin with these ingredients:

1 homemade mango salad

2 blank canvases

4 cookies from Claire’s Corner Copia
5 deep breaths

Extra spice if you wish:
24 tubes of acrylic paint
Half a hole in your sock
A pinch of luck

No

distractions!

Instructions:

1. Mix very well and let time melt away.

2. A sprinkle of charm is imperative for perfect flavor.
3. Add a dash of sass to bring out the sweetness.

4. Hold nothing back and fall head over heels.

5. Serve with a side of the sweetest dreams. O
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THE KOUPLE

The kouple, €emprising Shengyu
Cai (O-Sheng) and Yiru Wu (Ru),
wishes to challenge traditional
notions of Couple.

By appropiating a traditional
Chinese medicine reflexology
diagram-—a quasi-scientific way
to understand our body —our

aim is to explore how our physical
environment influences and is
influenced by the emotions associ-
ated with love. We contend that
love is a corpereal relationship that
extends beyend bodily relationship,
mental space, encompassing vari-
ous dimensions that remain largely
unexplored. ©
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