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Cooking 

Step 1: Fill a bowl about half 
way with dihydrogen mon-
oxide 

Step 2: Put a pot on the 
stove on high heat 

Step 3: When the pan is hot, 
pour in the dihydrogen mon-
oxide 
 
Step 4: Season with some 
salt 

Step 5: Stir frequently to 
prevent burning 

Step 6: Garnish with leaves 
and serve with some toast

By: Anonymous Platypus
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editorials
please don't judge my toast

kbbq is the best!!!!!!!2

From the Desk of the^Editor

Gabriel Karam
- CIVE II - 

Oh food, food, wonderful food. (Dis-
claimer: please disregard however 
stoned I might look in the above pic-
ture.)  

I suppose some of you must be won-
dering why the theme of this month’s 
paper is quite so lackluster and, frankly, 
commonplace. The reason being? I real-
ly like food. Erm, I mean, it’s definitely 
something everyone can relate to… 

But to be perfectly honest with you, 
food is an integral part of almost every 
community worldwide. Any kind of so-
cial gathering, from festivals to business 
meetings (not to mention every single 
major holiday), involves food- copious 
amounts of it. In the last Superbowl 
alone, over 1.3 BILLION chicken wings 
were eaten, in a single day! 

There’s no denying that food is im-
portant. However, different people have 
some surprisingly different opinions on 
the nature of this invaluable resource. 
Tibetan monks, for example, see food 
as nothing but a necessity, and eat just 
what is required to live healthily. A fa-
mous saying of theirs is “You can’t 
bring your meal to heaven,” meaning 
that food will not bring you happiness, 
or enlightenment. However, in many 
poorer nations such as India, eating is 

often a group activity. Several families 
may eat together, sharing their resources 
and their company. This promotes good 
relations between neighbors; it can be 
said here that food is not just a way to 
survive, but also to create and strength-
en relationships. 

If you examine each of these view-
points alone, they seem to be truthful 
and level-headed. If you examine both 
of them together, they contradict each 
other. Why is this possible? Because 
they are simply opinions. Opinions that 
are based on a specific upbringing and 
way of life and should be taken with a 
grain of salt (or perhaps sugar). Also, 
you’ve probably never thought any deep 
thoughts about food before. To be hon-
est, neither have I.

In any case, living in such a multicul-
tural city as Ottawa means that if there’s 
something you’re craving, chances are 
it’s somewhere around. There are a thou-
sand and one things to try, from Greek 
dolmathakia to fried pigs’ feet, and tam-
er options like curry or udon noodles. 

Personally, I love Korean barbecue. 
There’s just something about being able 
to cook the meat at your own table that 
makes it so rewarding (or I might just be 
a firebug). Also, these restaurants usu-
ally have a large variety of other foods 
prepared by chefs and a delicious assort-
ment of desserts. Not to mention it’s all 
you can eat! At the slight risk of sound-
ing dogmatic, I would highly encourage 
you to go and try some Korean bbq!

Speaking of all you can eat, Gluttony 
is coming up! It’s a full week of buffet 
visits, and it’s a stamp! I would even 
more highly encourage you to check it 
out.

And on that note, I wish you all a hap-
py and filling November! 

Ravenous

And Now for a Simple Recipe
When I say "simple recipe," I mean something a chimpanzee with 

an I.Q. of 20 could make in a matter of minutes. Despite how much I 
like food, I really can't cook for shit. Here is la pièce de résistance of 

my very limited repertoire. 

Ingredients:
• Butter
• Bread

Instructions: 
 
1. Make sure butter is soft (leave at room temperature for several 
hours)

2. Apply butter to both sides of toast

3. Place bread in pan with heat on high 
 
 
 
 
 
 
 
 
 
 
 
4. Keep cooking and flipping until golden-brown on both sides 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
This is dubbed Butter Toast, for obvious reasons. It certainly isn't dif-
ficult to make (understatement of the year) but it's pretty delicious :)
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Stand up, stand out!

tip: quotes from figures of authority will give your voice more weight 3

In the words of Sally Hogs-
head, CEO of Fascinate, Inc. 
and former advertising execu-
tive, “it’s good to be better, but 
it’s better to be different.”

Personally, I’m really on board 
with the idea that the key to im-
pressing anyone from employ-
ers to romantic partners is to 
prove to them that they’re nev-
er going to find anyone else like 
you. It’s the go-big-or-go-home 
approach. All or nothing. Balls 
deep.

The wonderful and almost 
counterculture notion that “if 
you try to appeal to everybody, 
you’re not going to appeal to an-
ybody” is the good life advice 
that society tries to weed out of 
us from day one. “No one will 
like you if you’re different.” 
“Don’t try to stand out.” “Fit in.” 
Blending in has never equated to 
success and we all know it. Yet 
we do it anyway. We want to be 
liked. But is that really the be-
all, end-all? That’s up to you to 
decide.

How can I stand out, you say? 
One of the many ways of ap-
proaching being memorable is 
by looking memorable through 
personal style- but this is a bold 
strategy, Cotton, and it may 
not work out for you. You do 
not want to be the guy/gal that 
shows up to an interview wear-
ing sweatpants just because it 
makes a statement.

Showing up anywhere with 
coloured hair and a lip piercing, 
I’m intentionally drawing atten-
tion to my outward appearance, 
so if I’m not sufficiently confi-
dent and well-groomed… Mis-
sion failed. If I’m going to force 
the judgement of my appearance 
with my taste in fashion, I have 

to be prepared for both the pos-
itive and the negative repercus-
sions.

Standing out amounts to far 
more than outward style, though, 
and can be achieved without 
hooking metal through your face 
or dying your hair crazy colours. 
You have to sell yourself. And 
this requires being honest with 
yourself. What are you? What 
do you bring to the table?

Instead of making a laundry 
list of all the things you can do 
as well as literally everyone else, 
it’s important to focus on your 
strengths. That’s what is dif-
ferentiating you from Joe over 
there, who is competing for the 
job, the promotion, the girl, etc.

It all comes down to the old “if 
we don’t know our own value, 
no one else can” adage, except 
that it’s less about “loving your-
self” than it is about making sure 
you’re making the best impres-
sion for yourself that you pos-
sibly can. By being MORE of 
yourself. Wow! How novel.

(Also relevant: “It’s more 
important to master the cards 
you’re holding than to complain 
about the ones your opponents 
were dealt.” -Grimsley from 
Pokémon)

Since we’re all in university, 
one of the other Very Impressive 
Qualities™ of an intellectual is 
the ability to have conversations 
in which well-justified opin-
ions are discussed. Just having 
opinions on their own won’t 

do, because let’s face it: babies 
can have opinions. Alex Kouts 
of Countable defines opinions 
as “the lowest form of human 
knowledge” because “they re-
quire no accountability or under-
standing.”

Many adults with significantly 
greater cognitive capacity con-
tinue to subscribe to this “rea-
soning by proxy” which means, 
essentially, relying on other peo-
ple to make up our minds for us 
in regard to complex issues. This 
is especially prominent as it per-
tains to politics; more specifical-
ly, taking a stance on a particular 
issue solely based on which po-
litical party you tend to support. 
Wearing a Make America Great 
Again hat while ranting and rag-
ing about the lack of gun control 
in the United States just makes 
you look like a moron.

The key to effective debate boils 
down to an individual’s ability to 
argue as though they’re right and 
listen as though they’re wrong. 
I heard the expression “strong 
opinions loosely held” first on 
The Art of Charm podcast that 
I actively follow and I’ve tried 
to keep it in mind whenever I’m 
discussing something on which 
I have an opinion. But as we all 
know, that “something” is pret-
ty darn close to everything. But 
I digress.

The beauty of the “strong opin-
ions loosely held” sentiment is 
that it’s the greatest mindset for 
continuous learning. If you can 

allow yourself to be completely 
convinced that you’ve done your 
research on an issue and come 
up with an informed standpoint 
and still be defeated by logic… 
That is enlightenment. It’s lit-
erally the definition: “having or 
showing a rational, modern, and 
well-informed outlook.”

What if you don’t have an opin-
ion because you simply don’t 
have enough information to for-
mulate an intelligent one? Well, 
it’s far more intelligent and self-
aware to make that admission 
than it is to struggle to shit out 
a ridiculous, uninformed opinion 
just for the sake of having one. 
Hell, I’ve definitely done it be-
fore, with the justification that 
it’s basically my job at this point 
to have an opinion on every pos-
sible thing. Whatever. I’m learn-
ing too.

To round this out with minimal 
aggression, I don’t claim to be 
any sort of expert on knowing 
what it means to be impressive, 
but I do read about and listen to 
experts that claim to have some 
ideas. There’s no “recipe” to 
follow to become anything, but 
I can assure you that educating 
yourselves and conditioning 
yourselves to make the most 
memorable first impressions 
possible won’t hurt.

Y’know, as added incentive of 
sorts, University of Texas psy-
chology professor David Buss 
performed a study in 2016 enti-
tled “The Mating Crisis Among 
Educated Women” that may 
require educated women to 
re-evaluate their mate selection 
standards.

As a TL;DR, the results of this 
study mean that a) more and more 
women are becoming educat-
ed and are beginning to surpass 
men in terms of yearly numbers 
and b) since a woman are more 
inclined to prefer a long-term 
partner who is at least as educat-
ed as she, the odds-for once-are 
in your favour, engineering men.

Clearly, there’s no better time 
than the present to up your im-
pressiveness game, whether that 
be through style, skill, knowl-
edge, or most effectively, all of 
the above!

Cassidy “Next” Lang
- AERO C III -
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when great minds come together...

wonderful things are born4

Noah “Soundcloud” Pacheco
- AERO D IV - 

Owen "NOwen" MacIntosh
- BMED MECH III - 

Krista "Duck Hunt" Buckner
- ENVE IV - 

Root Beer Float:

Price: $4.25

Ingredients:

1 A&W Rootbeer
1 Vanilla Core Power Shake

Instructions:

1. Pour Vanilla Core Power Shake  
 in cup. Freeze for 1 hour.

2. Scrape out Shake with plastic  
 spoon.

3. Pour root beer into separate cup.
4. Scoop Frozen Vanilla Core    

 Power Shake into root beer.

Cookie Caramel Sandwich

Price: $2.50

Ingredients:

2 Cookies
1 Caramilk Bar

Instructions:

1. Break Caramilk in half. Place  
 between two cookies.

2. Place on plate and microwave for  
 25 Seconds.

3. Wait to cool before enjoying.

Peach Infused Sparkling 
Spritzer

Price: $2.75

Ingredients:

1 Pack of Fuzzy Peaches
1 Bottle of Sprite

Instructions:

1. Sip a portion of sprite to make  
 room in bottle.

2. Squeeze as many Fuzzy Peaches  
 into bottle as you can.

3. Let sit in fridge to infuse before  
 enjoying.



5

Columns
cheap, delicious and... expensive???

If needed, replace halls with another fine powder of your choice

SECRET  

           

    

                MENU

Extra Spicy Spicy Combo

Price: $21.50

Ingredients:

1 CMAS Membership
1 Spicy Combo Sammich
1 Bag of Sweet Chilli Heat Chips

Instructions:

1. Remove top bun of sammich.
2. Crumble Sweet Chilli Heat   

 Chips over top of bottom half.
3. Borrow Frank’s Red Hot from  

 CMAS and apply liberally.
4. Return top bun and enjoy.

Chocolate Swedish        
Berry Cake

Price: $4.25

Ingredients:

2 Double Chocolate Chip Muffin
1 Aero Chocolate Bar
1 Pack of Swedish Berries

Instructions:

1. Crumble Muffins and press into  
 paper plate.

2. Slice Swedish Berries with      
 plastic knife and line muffin   
 crust.

3. Break apart Aero bar, place in  
 cup. Microwave for 90 seconds,  
 stirring after every 15 seconds.

4. Drizzle (hopefully) melted aero 
 bar over top of Swedish Berries. 

5. Refrigerate for 15 minutes. 
6. Sprinkle sugar from sugar   

 packets over top. Serve cold.

Midterm Cocktail

Price: $6.00

Ingredients:

1 Espresso Shot
1 Monster Energy Drink
1 Pack of Cherry Halls

Instructions:

1. Crush Halls on plate (or with   
 mortar and pestle).

2. Wet rim of coffee cup.
3. Dip rim of coffee cup into   

 crushed halls dust.
4. Pour Espresso Shot into cup.
5. Whisk Monster Energy Drink to  

 top.
6. Garnish with despair.
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Don't be SAD, go outside!

It's kind of exciting when you see snow for the first time

Okay everyone, it's time for me 
to confess a little secret. I’m ac-
tually not that good at time man-
agement. 

I can truthfully say this because 
I am currently frantically writing 
this article on my phone, on a 
bus, while on my way to a con-
cert with a friend, several days 
after Gabriel gave me a remind-
er that the article was due. And I 
can’t even say this article is the 
most last-minute thing I have 
done this week. And this was 
READING WEEK! 

How did I end up like this? 
Well, you see, when I was on 
co-op this summer I may have, 
somehow, gotten the notion in 
my head that I was capable of do-
ing more than I can. During this 
past summer, while I was watch-
ing my brain melt away with 
the freedom of working regular 
hours and not having to think, 
or function at a high capacity, I 
believed that fifth year would be 
a breeze. I figured that when the 
school year started I would have 
loads of extra time, since I would 
only be taking five classes and 
I wouldn’t be working in resi-
dence for a change. I told myself 
that I would be able to still work 
part time, have a social life, write 
for the Iron Times, volunteer at 
Leo's, and ace all my classes. I 
basically spent four months ly-
ing to myself, and I think I have 
finally come to terms with what 
that means. 

So, say goodbye to those aced 
classes, because when you're 
less than a year away from grad-
uation who cares about grades as 
long as you pass! 

And with November finally 
here I can bet that some of you 
may have found yourselves in 
very similar positions. You’ve 
survived a couple months of 
school and chances are your time 
management skills are being test-
ed with the eternal flames of engi-
neering deadlines. Now I would 
say that this article is going to be 
a lovely piece about overcoming 
these obstacles and finally learn-
ing how to be your best academic 
self, but that too would be a lie. 
Since I am literally writing this 
article in the span of 20 bus stops, 
we are going to make an article 
about the topic that I can most ef-
ficiently word-vomit about. And 
that topic is SAD! 

That’s right, SAD, the won-
derfully depressing Seasonal 
Affective Disorder! Sounds fun, 
doesn’t it? Well it’s not. SAD is 
one of crappier side effects of liv-
ing in a climate where snowma-
geddon is the norm for half of the 
year. Basically, northern climates 
literally suck the happy out of 
you because there’s not enough 
sun in the winter. I know, sounds 
ridiculous, but it's true. This is 
especially true if you come from 
a warmer, sunnier climate. You 
will find that once November hits 
and you have no more drunken 
Halloween shenanigans to look 
forward to, it can get just a lit-
tle hard to function. That days 
are shorter, the nights are cold-

er, your academics seem bleak-
er, your roommates are crabbier, 
basically everything sucks. You 
constantly want to just give up 
and build a pillow fort and drink 
hot chocolate, but your nagging 
sense of responsibility won't 
quit. So, instead you spend your 
time wasting away in computer 
labs with fluorescent lighting and 
dream of a happier time. 

Now that I've gotten you ade-
quately excited for the coming 
month, here's my advice for sur-
viving it:

FRICKEN GO OUTSIDE! 

That's the main thing to remem-
ber. This whole SAD thing hap-
pens when your brain throws a 
hissy fit because it isn't getting 

the proper amount of happiness 
radiation from the giant ball of 
burning gas in space. So appease 
that fickle little head raisin, and 
spend some time outside. If this 
doesn’t appeal to you because 
the outer world is scary and cold 
and awful you should a.) Suck 
it up buttercup, b.) Start sitting 
suspiciously close to windows in 
the hopes of getting a little bit of 
proxy sun like a potted plant, and 
c.) Go to health and counselling 
services on campus and be that 
cool kid who uses their sunlamp. 
Those are your choices. Do with 
them what you will. Peace out! 

I hope you all appreciate this, 
the people on the bus thought I 
looked real weird furiously typ-
ing into my phone!

Rebecca "Swallow" Feddema
- ACSE V - 
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teach me, senpie

20 more ways to procrastinate

Teo "Senpie" Blidaru
- BMED ELEC III - 

Tips and More from Someone Who’s Gone Through First Year

Drunken wine mom here. How 
y’all doing? You’re probably reading 
this after reading week so I hope you 
all had an awesome and relaxing, but 
also studious, reading week. 

Sooooo midterms happened, and 
you’re all studied out (or procrasti-
nating) so I’m here to facilitate that! 
Welcome to Teo’s list of movies 
and tv shows on Netflix (mostly) to 
watch and procrastinate with! WOO-
HOOOOO!

As a certified tv critic (by literal-
ly no one except myself…) I have a 
lot of credibility. But I AM on co-op 
which means I watch a lot more tv 
than usual and keep running out of 
things to watch. So here we go, in no 
particular order:

1. Grace and Frankie - Whole-
some show about two 60-year-old 
women being left single because 
their husbands were actually in love 
with one another. Hilarious!

2. Hot Girls Wanted: Turned On 
- documentary series about the porn 
industry and sexuality in general and 
how it’s approached in modern-day 
society. 

3. Master of None- REALLY 
relatable comedy based off of and 
featuring Aziz Ansari

4. Unbreakable Kimmy Schmidt 
– Weirdass comedy made by Tina 
Fey; not for everyone’s sense of hu-
mor but very self-aware.

5. GLOW - Want women pow-
er? Well watch Gorgeous Girls of 
Wrestling, great tv show that tackles 
quite a few serious subjects but also 
gets you laughing.

6. The Crown - Ever wanted 
amazing British acting depicting the 
Queen and miss Matt Smith from 
Doctor who? WATCH THIS. It’s like 
a less drama-y BBC drama and it’s 
beautiful.

7. House of Cards - Depicts the 
craziness that is politics, especially in 
the US. 

8. The Get Down - Depicts the 
death of disco and the rising that is 
hip hop. 

9. Girlboss - Based on a true 
story; more girl badassery.

10. White Gold – Think Wolf of 
Wall Street but British. 

11. Daredevil and Jessica Jones 
- Marvel superhero shows (Iron Fist 
sucks ass, Defenders is bleh, and 
Luke Cage is OK)

12. Orange is the new black - Set 
in a women’s prison in the US, depicts 
prison life very fairly, and touches 
some intense subjects at times.

13. Stranger Things - JUST DO 
IT NO REASONS NEEDED!

14. The Good Place- Kristen Bell 
dies and goes to heaven, only she’s 
not supposed to be there (If you give 
me a Cactus one more time!)

15. Jane the Virgin - A virgin 
woman gets pregnant by being acci-
dentally artificially inseminated by 
her doctor. Very self-aware comedic 
telenovela.

16. Chef’s Table – A really cool 
documentary show following differ-
ent world-renowned chefs and ex-
perts. Beautiful to watch.

17. Brooklyn nine-nine - I’ve 
been repeatedly told by people that 
this is the only show that actually 
gets them to LOL. Super funny com-
edy that follows a New York Police 
department.

18. Planet Earth 2 - Beautiful 
documentary series about our plan-
et and those that live on it. Amazing 
shots and voiceover.

19. How I met your mother - All 
except the finale is an awesome show 
about how Ted met the mother of his 
kids. Haaaaaaaave you met Ted?

20. Archer - Hilarious animated 
series about a spy agency and their 
main spy, Sterling Archer.

There are many more shows on 
Netflix, but these are just some of the 

ones I have watched. There are prob-
ably millions more not on Netflix, but 
this should be enough for the rest of 
the semester ;)

And finally, recipes! I forgot to at-
tach one last time so this is a double 
feature: 

Tiramisu (rez room approved)

 Ingredients:
● Lady fingers
● 10 ounces mascarpone cheese  

 (I believe one package-ish)
● 3 eggs separated
● 6 tablespoons sugar
● Strong coffee
● Cocoa
● Rum (real or extract) 
● Vanilla extract

Instructions:

1.  Dip the ladyfingers in the  
        Rum and Coffee mix to light 
        ly moisten em and lay a layer in 

2.  While gradually adding the  
        sugar, beat the egg yolks.

3.  Add the mascarpone cheese and  
        mix it in.

4.  In a separate bowl beat the egg  
        whites until very stiff and  
        slowly add to the other mixture.

5.  Add vanilla extract to taste.

6.  Layer some of the mix on top  
        of the lady fingers.

7.  Keep adding layers of ladyfin 
        gers and mix until you are  
        happy with how thicc it is.

8.  At the end sprinkle some cocoa                   
       on top

9.  Refrigerate until stiff

-Signed someone who has meh 
qualifications in life

Sen        's
Review Corner
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cap looks so bored....8

One of the most amazing things 
we have in this world is food.  
Everyone has their favourites.  
Blend spices, mix vegetables, add 
herbs and create something to en-
joy.  But, how many of us stop to 
think about the story behind our 
food?  Each different dish has its 
quirks and a story of how it came 
to be.  We have all heard the sto-
ries of how chocolate chip cookies 
were an accident, or how poutine 
was created at the Montreal Expo.  
Every other dish also has a story. 

Growing up in an Italian neigh-
bourhood, I became accustomed 
to many of the Italian dishes, from 
pasta to broccolini to pitulidri 
(battered and deep-fried zucchi-
ni flowers).  One of the common 
things in an Italian household, 
aside from pasta, is sausage.  
Come January, pork season will 
be upon us.  Many will take this 
time to cure their own “sausiga”, 
“soppressata”, and prosciutto.  
There is also the option for fresh 
sausage that will be frozen and 
served later.  Common to south-
ern Italian cuisines, the vegeta-
ble, rapini, will be served with 

sausage.  This is such a common 
pairing of foods, a few butchers fi-
nally got the idea to mix the rapini 
with the minced pork into the sau-
sage casing.  This creates a unique 
blend of flavours and a delicious 
culinary experience known as rap-
ini sausage.

Stories behind food exist from 
all cultures.  Looking at Cuba 
for an example, a country well 
known for their cigars and rum.  
Cuba is also known for not being 
the wealthiest of countries and the 
cuisine reflects this.  A typical Cu-
ban meal consists of rice and black 
beans.  Two simple, inexpensive 
foods, easy enough for the majori-
ty of people to get.  On special oc-
casions, they will add pork or fish 
to their meal.  And while this dish 
is very simple, it represents how 
people in Cuba work really hard 
to make the most of what they 
have, and even they have a way of 

making scrumptious meals.  

It is not just our cultures or our 
growing seasons that determine 
what we eat.  Shawarma is a very 
popular dish nowadays; however, 
this is only a recent development.  
There were still shawarma restau-
rants ten years ago, but they were 
not to the extent they are today.  
What really gave shawarma its 
kick was a quote and a post cred-
it scene in 2012’s Marvel’s The 
Avengers.  Iron Man and the rest 
of the Avengers can be seen eating 
shawarma after an entertaining 
brawl.  All of a sudden, shawar-
ma sales across the United States 
skyrocket.  Some restaurants were 
not able to seat everyone, and 
some had to raise prices.  Imagine, 
people got their hankering for this 
dish from a superhero movie.

But this idea of food having a 
story is not just an idea from other 

countries, even Canada has some 
story to its food.  The Canadian 
symbol, the hardworking beaver, 
is so enrooted in Canadian culture 
that one of the most famous Cana-
dian desserts, the beaver tail, was 
named after it.  It is so popular that 
tourists will pay premium dollar 
for what is essentially a little fried 
dough.  Then there are all-dressed 
chips, a classic Canadian flavour.  
These chips originated from mix-
ing the barbecue, sour cream and 
onion, salt and vinegar, and ketch-
up chip flavours.  As popular as all 
those flavours are, all-dressed and 
ketchup chips can only be found 
in Canada.  Finally, there is dry 
ginger ale, or just “ginger ale” 
as most people call it.  The dry 
version differs from its American 
counterpart, golden ginger ale, as 
it has a milder ginger taste and a 
paler colour.  Who would have 
thought there were differences in 
ginger ale?  

Growing up in Toronto, I have 
been able to enjoy an assortment 
of culinary dishes from multi-
ple ethnical backgrounds.  With 
the diverse cultures in Toronto, 
I got to try many of these foods 
and learn a bit of the culture be-
hind these foods.  What is truly 
fascinating is how food can seem 
ordinary to some people, extraor-
dinary to a few, and out of the 
question to others.   I can think of 
cow brains, pig feet, balut (duck 
fetus), and chocolate-covered 
roaches to name a few.  So the 
question remains, what do you eat 
and what tale does it tell?

Logan "First Year" MacGillivray
- SOFT III - 
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“What's your favourite part of the semester so far?”

How much ass I've eaten.

Rónán Hopkins
ENG PHYS II

How quickly the USA is unraveling.

:)

My favorite part of the semester is to 
be able to come to Leo's after an over-
whelming class or day and enjoy some 
fun company and music! #LeosBum

Anto Dency 
AERO I

Midterms.

Ahmed Abdalla 
ENG PHYS II Alec Sleeth 

CIVE III

Goheen's ECOR 2606 classes, which 
regularly end 30 - 45 mins early. Bless 

that man.

Aaryan Shameem 
AERO D II

Leo’s French Vanillas

Hilary Romaniuk
ARCH II

Reading Week.

Konstantin Fedotov 
ELEC II

The beginning when there 
was no pile of work :(

NidaZia  
BMED ELEC IIENGLove #MostWonder-

fullTimeOfTheYear

Brendan Lucas  
COMP SYS IV

Having Leo's open again- I 
live for those muffins.

Alannah Taylor  
ENVE III

Julia Psihramis 
ASCE V

That moment after you hand in your 
assignment and before the next one is 

assigned... *Sigh* so fleeting
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ahh, it all goes downhill from the first snowfall10

“What day do you predict will have the first snowfall?”

November 22nd.

November 20th

Won't happen because rocket man 
will blow us all up.

We have to wait for the ground-
hog to show his ass, so I can eat it.

April 20th, 2018.

Dunno, mid or late December? 
RNG says 14th of December. December 24th 11:59 pm

Global warming tells me 
that day might not comey.

November 14th.

Singing happy birthday in 
class to people.

Daniel Zachrison 
SREE A III

Ariq Maclean 
COMP SCI III

Engfrosh! 
Subbalubbadubdub!

December 25th. Maybe not, 
but we've gotta have hope 

right?

Going on campus tours 
with Dr. John Gales.

Devon Rudyk 
ASCE II

December 10th (first day 
of exams).

Not reading the Charlatan.

Francis Baccin-Smith
ELEC II

Trick question. It is already here.

Frosh.

Abitalib Kagalwala 
AERO I

November 2nd.

November 20th.

Tomorrow. But then it won't 
snow again until January.

The part where I show up to class and 
I can sit wherever I want because peo-
ple have stopped showing up to class.

Daniel Haycocks Tulli 
ELEC II
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pizza seems like a good allrounder... as long as it's not Pizzapizza

some pretty deep descriptions here

There’s a small pizzeria next to a 
ski resort in Slovakia. Our tour bus 
stopped there to refuel and I thought 
why not grab a slice. To this day, it’s 
still the best pizza I’ve ever had. The 
crust was perfectly crisp, the cheese 
was melted and stringy, and the pine-
apples were still full of juices. The 
sauce was a homemade mixture of 
fresh herbs and tomatoes, giving 
it an exotic taste. Some people say 
God doesn’t exist, but no. I met him 
on that mountain in a little pizzeria. 

 
 
 
 
 
 
 
Imagine a pizza. Now you're prob-
ably thinking of some bad pizza, 
though you may not know it is bad 
pizza; this is much like how soldiers 
assume their side is the heroic one in 
any Great War. 

No, this pizza is great. Imagine the 
perfect proportions of a pizza, the arc 
length of each piece and the radius 
of the pizza creating the Golden Ra-
tio. Imagine cheese precisely heated 
to 437 degrees Fahrenheit, which is 
also 225 degrees Celsius, such that it 
is hot enough to almost melt in your 
mouth but cool enough that you will 
not be burned; hot enough that the 
taste is heightened, but cool enough 
so that the pizza retains its form. Im-
agine a crust that swells just the right 
amount of bread, so that it has sub-
stance, but is crispy enough that bit-
ing into it gives a satisfying crunch. 
No toppings are required - this pizza 
on its own has everything you'd ever 
want. Now add Brisk Fruit Punch as 
your drink and Butterfly gummies for 
dessert and it's just generally a good 
time.

If you want a meal you'll never 
forget, I totally recommend Back-
water Borscht. You make it by get-
ting a barrel, possibly one that used 
to house crude oil (for the flavor of 
course), and filling it full of roadkill 
and anything else you can find out in 
the wild. Then you fill the barrel with 
water, and hook it up to a car battery 
to heat it up. After a few hours, your 
Borscht/sludge should be ready. Dis-
claimer: Don't actually make this.

My beet meal is having BORT SUSHI 
at Ten Sushi with all the surfboards 
before EngBowl! It was the most 

wholesome meal ♥

20 pc. Vegan 
Nuggets

I had a yuge orange. The biggest ever.
Ass. Eating it. Eating ass. Ass eat-

ing. Twas delicious and Thicc.

Two words:  
Mom's spaghetti.

That pizza I just ate was pretty 
nice...

Leo’s Ramen #health

Fried calamari with sweet and sour 
sauce as the appetizer, a six-layer 

chicken casserole as the main course 
and kit-kat death-by-chocolate for 

dessert. *drools*

I ordered over a hundred chicken nuggets 
from Burger King back when they had that 

super cheap deal, 10 nuggets for under $2, it 
was a great day. You know that sad feeling 

you get when you run out of chicken nuggets? 
That day, I didn't. :)

My best meal was a burger I had at 
Fudrukers. The bun was soo warm n 
soft, the meat was perfectly grilled, 
with the cheese melting on the sides 
like smooth cream. The first bite I 
took, I still remember the crunchy 
sound of the lettuce and bacon, and 
the taste of the sweet juicy meat 
swirling in my mouth playing with 
my taste buds. The taste of all it to-
gether was just mind blowing. The 
burger is called hard rocks and it will 
really rock your world hard.

Tbh, I think as university students we 
can all agree any meal that was free 

and cooked by someone else qualifies 
as "the best meal I've ever had"

“Describe the best meal you've ever had.”
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one day I wanna find out how they grade these competitions12

A big Thank-You to everyone who 
came out for the C-EngC and FYC!
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shoutout to caroline deluce 13
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Liana Di Ilio 
- ENVE IV - 

Carleton offers a multitude of 
events for engineering students, 
from networking nights on cam-
pus to tours of job sites. One such 
event that took place on Septem-
ber 22nd was the SEE (Student 
Experience and Engagement) 
Engineering Tour with Mattamy 
Homes. This tour really appealed 
to me because I want to work in 
the residential construction in-
dustry and Mattamy Homes is the 
largest privately-owned home-
builder in North America. Carle-
ton offered two tours, a morning 
and afternoon session. I attend-
ed the morning tour and it was a 
great experience! 

The tour began at Abbottsville 
Crossing, a new residential de-
velopment. Currently this area is 
still undergoing its land develop-
ment stages, although some home 
construction has begun in certain 
places. Upon arriving, we were 
greeted by the various presenters 
who each have lead roles in the 

project. During the presentations, 
they described all the different el-
ements that are involved in build-
ing a residential community. They 
discussed things such as land ac-
quisition, project planning and 
management, lobbying, engineer-
ing, and construction. After the 
presentations, we did a site tour 
where we watched parts of the 
land development process before 
heading back to school. One loca-
tion demonstrated the installation 
of concrete sewer pipes as well as 
teal-coloured sanitary pipes. The 
next location showed blue drink-
ing water pipes with sacrificial 
cathodes at the connections, and 

white storm water pipes being in-
stalled. There were many types of 
construction tools and machines 
on site, from large bulldozers and 
excavators for moving earth and 
placing pipes, right down to sur-
veying equipment to ensure per-
fect alignment over large distanc-
es. Guess that stuff really is used 
in the real world. 

As a fourth-year student, this 
was one of the first Carleton Engi-
neering-run events I have attend-
ed, and I’m so glad I did! Make 
sure to pay attention to your Car-
leton email as most departments 
will send out mass emails to all 

the students in their respective 
stream advertising events such as 
this one. Or, check out the myS-
uccess tab in Carleton Central for 
the Co-op and Career Events and 
Workshops Calendar to register. 
It’s never too late to start attend-
ing these types of events, take me 
as an example. I had a really great 
time and learned a lot! 

The whole SEE Engineering 
Tour was a great learning oppor-
tunity and just made my interest 
in land development grow. One 
of the presenters, Kevin Mur-
phy, is a Carleton graduate and 
is the Director of Land Devel-
opment for Mattamy Homes. He 
agreed to answer some questions 
I had about the tour in an email 
interview. Highlights from the 
interview are included below. 
 
 
An interview with Kevin 
Murphy of Mattamy Homes

SEE ENGINEERING TOURS WITH
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Q. Do you have any advice for 
engineering students that are inter-
ested in pursuing a career in land 
development and/or residential 
design?

A. Don’t be satisfied with the 
status quo.  Look for that different 
angle to a familiar question and 
always be ready to ask yourself 
“how can we do this better?” 

Q. Can you explain some of 
the architectural design concepts 
for making the space livable, sus-
tainable and an inspiring environ-
ment (from the Mattamy website)?

A. There are so many things 
that Mattamy does differently in 
order to provide the Best Home-
owner Experience. Some exam-
ples are: larger windows, big front 
porches that are connected to the 
streetscape, big useable kitchens 
with islands that act as natural 
gathering spaces, thoughtfully de-
signed utility spaces and tucked 
away fireplaces so they don't in-
trude into a room.  We believe our 
attention to detail is what really 
sets a Mattamy home apart. 

Q. Are there any systems that 
any of your houses have? (for ex-
ample: grey water, geothermal 
temperature control... etc.)  

A. All of our communities are 

designed individually to ensure 
we incorporate the right elements 
for the right homeowners in the 
right area.  Several communities 
have sustainable elements that go 
above and beyond including our 
new Wateridge Community which 
will incorporate low impact devel-
opment principles such as under-
ground storage tanks, oversized 
perforated pipes to infiltrate roof 
runoff, rainwater harvesting for ir-
rigation and bioswales. This com-
munity is part of a demonstration 
project in cooperation with Cana-
da Lands Company and the City of 
Ottawa.  

Q. What are some of the plat-
forms or key features that all Mat-
tamy homes aim to incorporate?    

A. One of the key features of 
a Mattamy home isn’t the home 
at all; it is the connection to the 
surrounding community.  By in-
tegrating parks and playgrounds, 
creating focal points around natu-
ral heritage features, incorporating 
attractive street layouts and ensur-
ing that the architectural designs 
are enhanced in the highly visible 
areas, we are able to create an in-
spiring and unique environment 
which complements great archi-
tectural designs.

Q. What is the direction that 
Mattamy, and potentially other 

SEE ENGINEERING TOURS WITH

home building companies, head-
ed? (sustainable materials, low en-
ergy consumption/net zero energy 
consumption, carbon footprint, 
etc.)

A. In early 2017, Mattamy 
welcomed a sustainable develop-
ment team, including an industry 
leader in green building into a 
new role as the Vice President of 
Sustainable Development.  With 
this newly developed team fo-
cused on sustainability and inno-
vation, our goal is to make North 
America’s largest privately owned 
home builder the top in its field in 
sustainable practices by creating 
business cases for cost-effective 
sustainable homes.   

Q.  What does Mattamy look 
for in new recruits and/or Co-op 
students?

A. Mattamy looks for enthu-
siastic, analytical and organized 
students that value what we val-
ue: Teamwork, Commitment and 
Community.  We look for can-
didates that have a track record 
of achievement, are able to learn 
quickly, and have a history of be-
ing driven and results oriented.  If 
you’re interested in being a mem-
ber of our Land Development 
team, you will have a strong vi-
sion for the future, have a passion 
for building dreams and a hunger 
for entrepreneurship. 

Q. The Northern Nomad 
Coach House was one of the 
Fourth Year projects last year. 
What’s your opinion on tiny hous-
es?

A.  I think that projects like the 
Northern Nomad Tiny House De-
sign are fantastic.  Initiatives like 
this make people think outside the 
box, which drives the entire home 
building industry forward in a sus-
tainable direction.  Whether people 
are joining the tiny house move-
ment for environmental concerns, 
for financial concerns, or the desire 
for more time and freedom; I think 
it highlights the fact that there 
is no single home that will suit 
every individual lifestyle.  That’s 
why Mattamy designs a range of 
products including: Single Fam-
ily Homes, Townhomes, Village 
Homes, Stacks, Condos, Apart-
ments and Live Works and brings 
them together into communities 
that people are proud to call home. 
 
 
  

 
 
 
 
 
 
 
 

CSCE Carleton Chapter 
Update:

October was a busy month for 
CSCE Carleton Chapter.  The 
Haunted Walk took place on Oc-
tober 19th which involved a tour 
downtown with ghost stories in-
volving the history of the oldest 
buildings in Ottawa.  We toured 
the Carleton Jail learning about a 
few people who were imprisoned.   
A special thanks to all those who 
came out, it was a resounding 
success.  On November 1st at the 
Shave Off Auction, CSCE Carle-
ton will have a booth where you 
can play Pin the Nipple on the 
Boobie.  This is a joint effort for 
donations toward Breast Cancer 
Awareness and Movember.  CSCE 
is hosting a bridge building com-
petition on November 13th, entry 
is by donation and all proceeds 
will go towards the Movember 
campaign.  More details to come!
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Get a fit shirt and other sweet goods from the CSES office

NOVEMBER 2017

The Carleton University Green Ener-
gy Symposium (CUGES) organized 
by SREEsoc is back on November 
19th, 2017 in Richcraft Hall! This 
year's theme revolves around the 

subject of the environmental impact 
of renewable energy. We will be 

looking at the impacts of renewable 
energy on our ecosystems and on 

pollution, as well as discussing the 
topic of nuclear energy. Throughout 
the event, we will be having discus-
sion panels, guest speakers, club and 
industry booths, as well as refresh-

ments. Hope to see you there!
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Remembrance 
Day

C-EngC Senior 
Events

Trivia Night #2 
@Ollies

C-EngC Senior 
Events Engfrosh Reunion!

Fall Ring Day!

 
Whirlwind     Semi-  

Formal

Fall Volunteer 
Appreciation 
Party (VAP!)

Chari ty LAN



if you miss frosh, come to the reunion! 17

one day there will be real pictures, I promise

don’t be a stranger! anyone involved in cses would be 
haPPy to talk to you about anything from directorshiPs 
and event Planning to volunteering at leo’s lounge, 
or just showing uP to events. it all Plays an imPortant 
role in making engineering your family away from home.        
remember... everything counts for flightsuit stamPs.

President
Sasha Christie

VP External
Johan Prent

VP Academic
Caroline Deluce

VP Internal
Tristan Durie

Hey Everyone! I hope you’ve survived midterm 
season and all is well. Thank you to everyone that 
attended FGM in October and came out to vote in 
our First-Year Rep elections. I’m very excited to 
welcome Elizabeth Wilson and Sophie Bee to our 
team! On another note we are continuing to push 
forward with the new Mental Health Committee so 
stay tuned for more updates about that! I hope you 
all had a relaxing reading week and are ready for an 
amazing November!

Hello hello! I hope everyone enjoyed 
reading week and took full advantage 
of it to catch up on work! In case you 
missed it, Fall SGF just happened 
recently. Don't worry, if you missed 
out and want to get some funding as 
well, be on the lookout in the winter 
semester for Winter SGF!  This year 
the unused funds of Fall SGF will be 
going back into the pool as opposed to 
carrying over for groups, so make sure 
to apply and possibly get even more 
funding!

what is cses?

the carleton student engineering 
society has been serving the 
students of carleton engineering 
for more than 35 years.
its goal is to Provide its members 
with academic, Professional, and 
social resources to helP them make 
the most of their four (or more) 
years at carleton. if you’re an 
undergraduate student enrolled 
in a stream of engineering, you’re a 
member of cses.

3390 mackenzie building

VP Finance
Kevin Herger

Hi Friends! Hope your midterms are 
done and they went well! Graduates, 
remember to apply for your pewter 
mugs and come out to Ring Day After 
Party on the 25th. Even if you aren't 
graduating this term come out and 
celebrate this big achievement with 
your friends anyways!! Have a happy 
November! Cheers!

Hallo!  Normally this is where I would 
update you all about things that are 
happening with external bodies, 
however October was pretty quiet 
outside of C-Eng so I'll tell you about the 
stuff that's happening for Movember 
instead! Have you ever heard of the 
C-Eng hockey team scoring a goal? 
Neither have I! But you should still 
come out for the C-Eng vs. Sprott 
Hockey game! Want to get some sweet, 
sweet swag from other schools? Come 
check out the Movember patch auction 
happening at the end of the month! 
Until next time! 

Hey again! October was great, and it 
was nice to see you guys come out to 
our events. Don’t stress if you couldn’t 
make it though, because November 
has a lot to offer too! We will be hosting 
our 2nd trivia night of the year on 
November 7th at Ollie’s again. We will 
host a reunion for EngFrosh at TD Place 
with a skate and game on November 
5th. Be sure to buy your tickets as soon 
as you can for Whirlwind! It will take 
place at Sala San Marco on November 
17th, with a Carnival theme. Then at the 
end of the month we have both our 24-
hour Charity LAN starting November 
25th and Volunteer appreciation party 
on November 30th. Hope you can make 
it!

Hi folks! October and Halloween have 
passed, which means it’s getting into 
the chilly weather! Sweater orders 
just ended, and soon enough we'll all 
be bundled up against the cold in our 
stylish sweaters! Nothing much new 
happens in November other than the 
usual sales of merchandise, but keep 
your ears peeled for news regarding 
new merch! It could happen at any 
time!

Hi C-EngC, I hope midterm season has 
treated you well! This month we have the 
rest of the C-EngC events: programming, 
consulting, debates, and communications. 
They will be held on November 4th and 
12th; check the CSES Facebook page for 
more details! We also have two workshops 
coming up this month. The first is Personal 
Finances on Wednesday November 1st, and 
the second is a Photoshop Workshop on 
Tuesday November 14th. Lastly, to kick off 
exams we have our annual Centroid Study 
Party on Saturday December 2nd. Feel free 
to stop by our office or email me if you have 
any questions about these events!

VP Social
Julia Ferri

VP Services
Michael Lanning

VP Publications
Cassidy Lang

Hello, friends! I hope the Iron Times 
is providing a welcome diversion from 
all those midterms that I'm sure you 
should be studying for right about 
now... As you may already be aware, 
Whirlwind is coming up later this month 
(with its own dedicated Snapchat filter!) 
so be sure to snap @myCSES using 
our Whirlwind filter and tag us in all 
Whirlwind-related media for a chance 
to win some free shit! Keep fighting the 
good fight, C-Eng.
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Aries

Taurus

Gemini

Cancer

Leo

Virgo

Libra

Scorpio

Sagittarius

Capricorn

Aquarius

Pisces

Horoscopes

This month will be very prosperous 
for you. Every thing will be going 
your way- that is, until you get you 
rmidterm marks back.

It's getting colder out, and that 
means movie marathons! It is your des-
tiny to watch at least an entire series 
in one go. The stars suggest LOTR, 
the extended version. 

With reading week and thanksgiving 
having already passed, you're prob-
ably looking at the scale with some 
dismay (what scale?). Hit the gym and 
you will thank yourself later!

The month right before exams can 
be stressful, but don't hit the happy 
juice too hard. Think of it as borrow-
ing happiness from tomorrow. 

With the planet Mars shining upon you 
this month, you will have an increase in 
confidence and motivation. it is the time 
to strive for the completion of your 
goals~

As an earth sign, you may be inclined 
to stay sitting for long periods of time. 
Try to be more active in the coming 
weeks. However, charity lan seems to 
sit squarely in your future. 

Libra is the sign of balance, and those 
under its influence will usually find it 
easier to manage their time. This month, 
help a friend who is struggling. Once 
they are in your debt, make them your 
slave. 

HaPpY bIrThDaY to YOU ♪. The stars 
smile upon you this month, and you 
will have many great celebrations. Dis-
regard this if you birthay was during 
the month of October. 

The procrastination is strong in you, 
and this will come back to bite you 
when you least expect it. Just like 
when Ares cursed Percy Jackson. 

The full moon this month will help 
you to be in tune with your inner 
self. Emotions will come easeir, and 
romance is in the cards. LOL JK ur in 
engineering. 

Venus and Jupiter are in your sky this 
month. Opportunities will come to you, 
if you wait for them. Wasting energy is 
not the way to go, you must be patient 
and humble (read: lazy). 

As the work piles on this month, you 
will find yourself struggling to keep 
up at times. Don't neglect self care as 
getting sick won't make your work go 
away :/

Q1: What belongs to you but others use it much more than you do? 

Q2: What is harder to catch the faster you run?

Q3: I don't have eyes, but once I did see. I smile always, but you run away in fright. what am I?

Q4: The more of me you take, the more you leave behind. what am I?

Q5: which word contains 26 letters but only 3 syllables? 

Q6: A man shaves several times a day, yet still has a beard. what is he?

Q7: I walk with you almost every day, yet you don't notice. You step on me, but don't apologise. what am I?

Q8: What goes up and goes down, but does not move? 

q9: what is aspired to by all, yet hard to find. one may spend years searching, yet still not have peace of mind.

q10: We hurt without moving, poison without touching. we bear truth and hate, but are not judged by size. what are we? 

q11: what gets bigger the more you take from it?

q12: I have six faces but only one body, 21 eyes but cannot see. what am I?

q13: what 5 letter word actually becomes shorter when you add two letters to it?

q14: I am always following my brother; you can see him, but not me. you can hear me, but not him. Who are we?

q15: what gets broken without ever being held?

Answers:  1. Kimi no na wa     2. Your breath     3. A skull     4. Footsteps     5. "Alphabet"     6. A barber            
7. Shoes     8. The temperature     9. Happiness     10. Words     11. A hole     12. A die     13. "Short"     14. Thun-
der and Lightning     15. A promise

Riddle Corner
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Issue Made Possible By: Last Words:
Only One program failure 
Many memes 
117 glasses of water 
2 "visits" to buffets

It was... it was 
the man in black! 

*dies*

> Use to cover a broken 
window

> Rub between your hands 
so they become as black as 
your cold, empty heart.

> Give to your pet rodent as 
a chew toy

> Use as a material in the 
C-eng competition!

> Paint a bulls-eye on it and 
use for target practice

> Use to wrap valuables 
when shipping

> Make 1000 paper cranes!

> Soak in kerosene and 
use as a torch when you go 
monster hunting

> Make a viking helmet

> You could read it

USES for the 
CHARLATAN

that's one hell of a resting b!tch face

Stay Tuned for december!

Special Thanks To:
Everyone who's given feed-
back on the paper. Because of 
you, we can keep improving!

Hailing from: Kingston, Ontario.
Delicious Dish of your choice: 
SPAGOOTER! 
What would be your dream job and why?
Officer on a ship. I love the water, and like to keep moving. 
Most Magical Moment:  
Ring day winter 2018. 
If you could travel anywhere in the world, where would you 
go? 
Antarctica in the winter.
Favourite song/band/genre of music:  
The great escape/Turisas/Battle metal. 
If you had one day left on earth, how would you spend it? 
With my dog Ozzy and fam jam. 
One quote that really resonated with you:  
“If you have time to do it the wrong way, you have time to do it 
the right way." 
Would you rather be unable to speak, or unable to use any 
electronic devices (for one day)? 
Depends on the day. If it's the middle of semester then I forfeit 
speaking. I'm already at that point anyways in the fourth year lab. 
If it's not school season, then I forfeit my electronics. 
What holds the top spot on your bucket list? 
Work on a ship.
Hit me with your best six-second horror story:
Welcome to ECOR1010, I'm professor McRae.

C-Eng Involvement:
 NEW 
    (Chair, Committee x2)
 Engfrosh x3
 Boobies committee x2
 C-Eng Musical x2 
 

last Call

the iron lady
Teo "senpie" blidaru
- bmed eleC iii -

Hailing from: Braila, Romania, but moved here from the 6ix.
Delicious Dish of your choice: 
CABBAGE ROLLS
What would be your dream job and why?
Working with integrated electronics in the human body and helping 
cure disabilities. It’s what got me in biomedical engineering to begin 
with (google Parkinson’s microchip). Seeing the change something so 
small made in someone’s life was amazing and I wanna do that.
Most Magical Moment:  
Any time I pet a dog. 
If you could travel anywhere in the world, where would you go? 
If this was a right-now kind of offer, I’d go to Braila and visit my 
grandparents and childhood friends.
Favourite song/band/genre of music:  
Little bit of everything (nothing in the extremes). I love pre-Avi-leaving 
Pentatonix but I’ve been experimenting with some rock and scaw for a 
while. 
If you had one day left on earth, how would you spend it? 
Petting dogs, eating, and spending time with my loved ones <3
One quote that really resonated with you:  
“Be yourself; everyone else is already taken.” 
Would you rather be unable to speak, or unable to use any elec-
tronic devices (for one day)? 
Unable to speak; I’ll use my phone to communicate though the dank-
est of memes and gifs
What holds the top spot on your bucket list? 
Visiting provinces and territories of Canada as I’ve only ever been to 
Ontario and some of Quebec.  
Hit me with your best six-second horror story:
You are now allergic to dogs.

C-Eng Involvement:
 CMAS President, Director of Events 
 Flightsuit Committee 2016/17
 Engfrosh Ninja 2017
 C-Eng Musical

the iron man
Jonah "ODIN" Veenendaal

- aero d iv -


