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None of you probably sit around thinking about what the 
name Co llege Avenue means; i t’s the name of a maga-
zi ne, that’s j ust what they call it. Over the past year as 
editor-in-chief, I have caught myself thinking about it a 
lot. What I now know is that College Avenue is about a 

j ourney, about a place in life, about who we are for a precious and short 
period in our lives. It’s about a road that we are so privileged to travel 
and that will never be replicated throughout the rest of our lives.

 About four years ago I began that road at a college 2,000 miles from 
here. M y j ourney has not j ust taken me a long distance literally but has 
also graced me with personal growth and so many dear friends and men-
tors. I cannot begin to thank all of the people who have made this trip so 
memorable, but there are a few who, for the last year, made everything 
possible. I thank my editorial board; I could n’t have chosen a better group of people to have by my side. I thank 
my hardworking staff, who took on so many challenges with such grace. And, of course, I thank our advisor, 
M ike, for his guidance and all of the free therapy.

With that I turn over the magazi ne into the very capable hands of Logan M artinez a nd her editorial board, 
who I know will do great things. And, I want to wish you all well on your trip; m ay you never take it for 
granted and may our magazi ne be on your passenger seat.

Sincerely,

K ristin H all
E ditor In Chief
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letters to the editor
as the magazine produced by csu students for the csu and fort collins 
community, we would like to ex tend an invitation to our readers to submit 
letters to the editor ranging from 50 t o 150 wor ds with your feedback on 
the magazine. t his is your magazine, and we would like to know what 
you think of the content, design, and anything else. all letters to the editor 
must be typed in a word document and attached to an e-mail, which 
should be sent to kristin@ collegeavenuemag.com

mission statement
College Avenue is a magazine pr oduced and operated by CS U s tudents. 
O ur mission is to serve the CS U and F ort Collins community with engag-
ing and informative coverage of relevant topics. Our  staff is dedicated to 
providing balanced and accurate reporting as well as visually stimulating 
design and photographic elements. We also seek to provide an outlet for 
entertainment with the opportunity for audience interaction and feedback. 
Above all, we strive to maintain journalistic integrity through professional 
ex cellence. 

opportunities for employment
college avenue is accepting applications for reporters, photographers, 
designers, and copy editors. pick up an application at the front desk of 
student media in the basement of the lory student center. 

college avenue is a magaz ine produced and operated by csu students 
intended as a public forum.

this publication is not an official publication of colorado state university, 
but is published by an independent corporation ( the rocky mountain 
student media corporation)  using the name “ college avenue”  pursuant to 
a license granted by csu.

college avenue is published by the rocky mountain student media 
corporation. college avenue is a complimentary publication for the csu 
and fort collins community. the first copy is free and additional copies are 
$1  each, payable to the rocky mountain student media business office. 
please direct any advertising inquir ies to the ad staff at ( 970)  491- 7 4 6 7 . 
any corrections and letters to the editor should be submitted to the editor 
in chief at kristin@ collegeavenuemag.com. the contents of this publication 
are copyrighted and may not be reproduced without prior permission of 
the rocky mountain student media corporation.

College Avenue
CS U Lory S tudent Center Box  13
Fort Collins, CO 80523
( 970)  491- 1 6 8 7
kristin@ collegeavenuemag.com

notes from the 
underground
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Fort Collins is all about being trendy, quirky, funky 
and chic. !e small, locally-owned boutiques help 
define Old Town and make it unique. H ere are four 
of the must-visit boutiques in town:
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        alking into GG Bout ique, you will be greeted 
by a plethora of colorful designs. !e staff will be 
friendly and you will get honest opinions about what 
you are trying on. GG Bout ique goes beyond a store 
mentality by making you feel welcome.

GG Bou tique, a women’s clothing store in Fort 
Collins, opened its doors on Aug. 23, 2012, by owner 
Laura Ludwin with the goal of offering customers 
more than clothes. Ludwin wants store-goers to have 
an experience.

“I want to offer our customers an experience where 
they walk in and find [ GG Bout ique]  to be a happy 
place,” Ludwin said. “[ I want them]  to find something 
that makes them feel good without having to spend all 
the money they have.”

One way GG Bout ique, located at 204 W. Laurel 
St., achieves this is with the items they stock.

“What you see when you open a magazi ne is  
what we aim to have here at an affordable price,”  
Ludwin said.

New items are on the floor every day. !is is what 
sales associate Julia Chenoweth said she enj oys most 
about the store.

“I think that always makes it fun and fresh, not only 
for the customers, but for [ the staff]  as well,” Che-
noweth said.

E mily D avies, a CSU sophomore, shops at GG Bou-
tique because she knows she will find unique items.

“If you go in once a week, there is [ always]  some-
thing different,” D avies said. “And, [ even though]  I 
know a lot of people shop there from CSU, there is a 

good chance no one else will have what you [ buy] .”
!e atmosphere created by the staff also makes 

this store different. For one, the employees refer to 
themselves as “Team GG.” !ey have created a family, 
which Chenoweth embodies when helping customers.

“We try to get a feel for what it is they are looking 
for and what their style might be,” Chenoweth said. 
“[ So, then we will]  be able to suggest things in the 
store they might like.”

D avies has seen this herself.
“It’s not one of those retail stores where it’s like, 

‘ H ey do you need help, hey can I help you with that, 
you should really buy that,’” D avies said. “!ey’re like, 
‘ yeah that looks good on you.’ It’s not pushy at all.”

GG Bout ique started with family in mind. Ludwin 
named the shop after her grandmother.

“I was extremely close with her,” Ludwin said. “I 
[ even]  have her chandelier and dress in the store.”

GG Bout ique stays connected to their customers 
with their Facebook page, where GG B outique posts 
new looks and holds giveaways every M onday so cus-
tomers can win gift cards.

D avies tries to go to GG Bout ique every other week.
“I always get compliments on the stuff that I buy 

there,” D avies said. “It is a little pricey because it’s a 
boutique, but [ the clothes]  are really good quality. 
[ !e items]  will last me a long time.”

Ludwin said she enj oys being able to sell colorful 
outfits to all generations.

And, according to Chenoweth, “[ Store-goers]  can all 
find something here.”

!ROCK
#$%&'(%)+"&,-&"

./"0)12-33"45))16$$2

!is quirky store sells mostly clothing, featuring 
many locally-made personal and home accessories. 
It receives new items two or three times a week but 
only gets the same item in once.
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Named after the beast from M onty P ython and the 
H oly Grail, K iller R abbit sells young men’s clothing, 
especially hats and plaid shirts. !is is the only ex-
clusively men’s boutique in Old Town and currently 
features the mustache fad.

!is store is owned by the same people who own 
K iller R abbit. It has a large variety of odds and ends, 
from cards, j ournals and home accessories to cloth-
ing and accessories. One employee described the 
boutique as “a color-coded treasure hunt.”

Located j ust east of campus, R epeat B outique sells 
gently used clothing, accessories, shoes, toys and 
home decor. !e styles they consign and sell are 
mostly trendy and retro.
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Just for Guys!
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The pattern of Fort Collins life is 
threaded with the staples of a clas-
sic Colorado experience:  outdoor 
beauty, local beer, original bikes and 
home-based bands.

With venues such as the Aggie Theatre, H odi’s 
H alf Note, Avogadro’s Number, Surfside and 
M ishawaka, it is no surprise that Fort Collins 
supports hundreds of homegrown bands. With the 
j amming beats of locality also comes the respon-
sibility of a celebratory community;  which in the 
970, comes in no shortage.

April kicks off with FoCoM X , leading into a 
summer of B eet Street festivities, and closing out 
with B ohemian Nights. B eing an artist or band in 
town looks pretty good.

Yet, one of the most supportive outlets for local 
bands is a non-profit, volunteer-run music sup-
port and education organiz ation, SpokesB UZ Z .

“SpokesB UZ Z  raises global awareness of Fort Col-
lins sound and culture by bringing worldwide atten-
tion to local bands,” according to the official mission.

“It has really two parts to it. In the big picture, 
it’s really a promotion engine for Fort Collins. 
Our j ob is to get the word out beyond our back-
yard about the great music scene we have here 
in Fort Collins and, on the grassroots level, help 
educate music and bands to be better in busi-
ness,” said Julie Sutter, organiz ation member. 
Sutter deals with communication and publicity for 
SpokesB UZ Z  and runs her own communication 
company, Unconventional Ink. “One of the things 
that we try to foster is ‘ look how much you can do 
together.’”

Only on its fourth year, the organiz ation has 
fostered positivity in doz ens of bands, as each goes 

through a program in about two years. The cur-
rent class envelopes 11 bands. As a SpokesB UZ Z  
band, monthly seminars take place to teach the 
ins-and-outs of business, marketing and other 
valuable skills needed to create a long-lasting, suc-
cessful band.

“You go from being kind of a garage band to 
being a band that has a platform to actually do 
something. To me, it’s kind of a ticket to some-
where,” said James Yearling, singer, electric guitar-
ist, co-writer and management of the band B etter 
Than B acon, a current SpokesB UZ Z  band. “We 
want to be advocates to SpokesB UZ Z . P art of the 
band’s role is honestly to be an advocate for our 
community and to keep the reputation high, and 
so outside of all the fun, there is a level of respon-
sibility that all the bands really enj oy.”

The music incubator is a collaborative effort that 
brings forward all aspects of the community out-
side of j ust musicians. Fans feel invested to Spokes-
B UZ Z  because the shows, events and bands repre-
sent something bigger than j ust the music.

D ani Grant started the organiz ation;  she also 
runs M ishawaka and Chipper’s Lanes. Spokes-
B UZ Z  is supported through volunteer-driven 
leadership, communication, skills and forte;  it 
is funded by community initiatives such as New 
B elgium and crowdfunding.

“What makes Fort Collins unique is that every-
one is very humble, which is really exceptional to 
see,” said Chris Anderson of Fierce B ad R abbit, 
an alumni of SpokesB UZ Z . “ P eople do it because 
they like it. E veryone is very supportive, yet every-
one’s doing their own thing.”

F or the full story visit collegeavenuemag.com
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Books 
Brews
Rams Bookstore
implementing new sports bar
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Wanting an escape from all the 
construction clinging and clanging?  
Next fall, you will have a home 
away from home.

!e R ams B ookstore, located at 
130 Laurel St. since 1970, is implementing !e Boot  
Grill, a CSU themed sports bar and grill. It will feature 
the restaurants well known prime rib, house-made  
green chili, a vast burger menu and a variety of daily 
lunch specials.

Griff K ull, owner of the R ams Bookst ore since 1977, 
said due to the fluctuation in textbook sales throughout the 
year, with high sales times at the beginning of each semes-
ter, it was time to consider a new way to utiliz e the space.

“We are looking to do something different with the 
building at this point because we have half of the space 
allocated for college textbooks, which is only necessary 
for about four or five months of the year, and the rest of 
the year that space isn’t used as much,” K ull said.

!e Boot  Grill has been open for two years at a locally 
owned Loveland location. !e opportunity to move to 
this location near campus arose and they wanted to cater 
to the CSU audience of students, faculty and fans. !e 
bar will feature live music, much like their Loveland 
location. M arlena B artlett, assistant general manager of 
!e Boot  Grill, is looking forward to creating a fun and 
inviting atmosphere for their Fort Collins audience.

“We want to bring in fun customers that are looking 
for a delicious meal – lunch or  dinner – a nd want to 
enj oy country and classic rock music,” B artlett said. “We 
have seen success at our Loveland location and many 

of our guests tell us that they look forward to having a 
place like !e Boot  Grill in Fort Collins.”

K ull is looking forward to this fun atmosphere to 
compliment the bookstore.

“We were looking for something to complement the 
apparel and gift business, imprinted Colorado State 
officially licensed merchandise business,” K ull said. “It 
seemed like having someone come in with a sports bar 
and grill would be beneficial for both of us.”

In the tri-level store, !e Boot  Grill with be located 
half on the main level and take up the full upper level of 
the building. On the main level and anticipated rooftop 
patio, patrons will be able to enj oy looking out onto the 
M ason Corridor and M AX  transit system.

“We will offer live music on Friday and Saturday 
nights, as well as a roof top outdoor patio and a comfort-
able welcoming atmosphere,” B artlett said. “We want it 
to be a fun environment, lively, and a place where people 
really enj oy their dining out experience.”

Implementing !e Boot  means food and beverage 
near campus, but does not mean textbooks are leaving 
!e R ams Bookst ore.

“We are partnered with a company with a good online 
presence, so it is going to allow us to rent more books 
and be more competitive with our rental prices,” K ull 
said. “!roughout the semester, if you are waiting to buy 
the book until you are sure you need it, we should have 
good prices available.”

!e bookstore will still be open throughout the reno-
vation and is planning to have both sides open for the 
kickoff of fall semester. 4)



Awise man once said that bacon is the 
number one killer of vegetarians. H e spoke 
the truth, as bacon was the first meat I ate 
after being a vegetarian for five years.

As I ate that deliciously crunchy strip of 
bacon served to me on a white, cracked plate at IHO P , 
I thought to myself, “Oh holy god of meat, what have 
I been missing all these years? !is has to be the best 
thing I’ve ever tasted! ” !at is, until I tried a bacon 
burger.

Whoever thought of the magnificent combination 
that is bacon and a beef patty on a bun must have been 
a genius. At first it seemed overwhelming for me, a 
former veg-head, to be consuming two types of 
meat at once, but when I let go of my worries 
and took that first bite, it was like reliving my first 
bacon strip all over again.

Where did I get this burger you may ask? Stuft B urger 
B ar. Located on College Avenue in Old Town, Stuft 
allows you to get any combination of amazi ng burger 
toppings that you can imagine. You even get to pick 
from 15 sauces and six types of buns.

!e topping choices are what makes each 
burger at Stuft the best burger you’ve ever had, 
but the burger itself also tastes great. !is makes 
Stuft a tough burger to beat and my number one 
burger choice in town.

Coming in second is Larkburger. While they 
may not have the topping selection of their com-
petitor, their burgers are seasoned to perfection. 
!ey also serve truffle burgers and fries, making 
them unique.

When I’m in the mood for some meat and 
peanuts, I go to Five Guys B urgers and Fries. I 
don’t think the quality or selection of burgers are 
as good as its competitors, but its funky vibe and pea-
nut gallery still makes it my third choice for burgers.

B acon will always be my first love as an omnivore,  
but I find that it’s consumed best with its friend —  
the cow.
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Colorado State University is considered a 
‘ green’ university but it was not always 
that way. In the past 15 years, CSU’s 
recycling rate has gone from 26 p ercent 
to 57 percent, ranking in the top fi ve 

percent of recycle-friendly universities in America for the 
past 10 years, according to R ecycleM ania.

CSU has adopted changes over the years that make 
recycling easier, such as single-stream recycling, trash 
audits and participating in R ecycleM ania. Now, CSU 
recycles almost two million pounds of waste each year, 
according to CSU’s green website.

What is R ecycleM ania?
R ecycleM ania is a nation-wide competition that pro-

motes recycling and waste-reduction at universities. ! e 
event takes place over eight weeks each spring. R ecycling 
and trash is measured on a per-capita basis each week. 
CSU took 16t h place out of 630 uni versities last year.

D uring this time, there is an on-campus competition 
between residence halls and university apartments to see 
which have the best recycling rate. Ea ch R ecycleM ania 
starts off  with a trash audit. A day’s worth of trash is 
collected from all residence halls and sorted. Last year’s 
audit revealed that 75 percent of what was thrown away 
was trash and 25 percent could have been recycled, ac-
cording to Sheela B acken, CSU’s Integrated Solid Waste 
P rogram manager.

How CSU  went ‘ green’
In the ‘ 80s, CSU did not have a single-stream recycling 

system. Nearly all materials were trashed in a landfi ll. In 
1990, CSU received a $26,000 gr ant from the Colorado 
Offi  ce of E nergy Conservation that allowed the uni-
versity to start a new recycling program called R ecycle 
Colorado State. Since then, the number of dumpsters 
has been cut in half and the fi rst automated recycling 
truck was purchased. CSU switched to single-stream 
recycling in 2007, making the recycling rate go up to  
57 percent.

B acken has taken the lead role in changing the way 
faculty and students view sustainability on campus. She 
focuses on educating students so they know what to 
recycle and care enough to do so. She says one of the 
common misconceptions students have about recycling 
is pizza  boxes. She said as long as you clean the pizza   

out of it, the boxes can be recycled, as can bottles and 
their caps.

! ough the recycling rate is rising, B acken thinks the 
university can do even more for sustainability.

“One of the things I really want to work on is com-
post,” B acken said. “We’re already doing some compost, 
but we can expand into paper towels and stuff  like that 
to take more stuff  out of the landfi lls. E very year they’re 
supposed to add another commodity we can recycle in 
Larimer County — a nything that they’ll add, we’ll add.”

How does recycling work?
According to B acken, the recycling starts out in bins 

around campus. ! e custodial staff  empties those into 
larger bins outside, which are picked up by trucks. 
Trucks pick up the recycling daily from Lory Student 
Center and two to three times a week from other build-
ings. ! ose trucks take the recyclables to the Larimer 
County Landfi ll where they have an intermediate pro-
cessing center. ! ere the material is bailed and shipped 
to D enver’s Waste M anagement plant. ! en a machine 
uses electric eyes to sort the recyclables.

“! ey [ the machine]  can tell a white piece of paper 
from a pink piece of paper — i t’s really neat,” B acken 
said. “! ey use magnets for steel cans and blow air at  
the aluminum cans to pop them over into where they 
want them.”

At the end of the machine’s line, there are people 
pulling out materials that are not suited for recycling. 
B acken said the recycling process costs more because of 
the trash people throw in. She suggests taking the time 
to rinse recyclables of food material so they make it 
through the recycling inspection.

L iving out the legacy
B y working hard to educate future students and fac-

ulty, the recycling rate will continue to grow and CSU 
will become a waste-free campus.

“If we’re composting and giving the compost back 
to our grounds people, we’re completing that loop so 
everything that we create on campus is used on campus,” 
B acken said.

In knowing what to recycle, the CSU community can 
reach this goal in 20 years, B acken explained.

“P eople j ust need to concentrate on what they’re doing 
— t hey j ust need to get it into the right bin.” 
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What +$)#"(-#.*+"+%*/
•      Clean #1 t o #7 p lastic containers
•      Glass bottles and j ars
•      Aluminum and steel cans
•      M etal j ar lids and bottle caps
•      E mpty aerosol cans
•      Aluminum foil
•      Newspapers and magaz ines
•      Offi  ce paper
•      P hone books
•      Corrugated cardboard
•      B rown paper grocery bags
•      P aperboard
•      Some electronics upon request+$
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Summer Abroad, Don’t Mind If I Do
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It has been nearly three years since Rebecca 
Robinson last took o! to travel the world. 
And, she hasn’t stopped since. "e expression 
on her face radiates pure excitement as she 
describes her latest summer plans to travel to 

Florence, Italy.
“I traveled by myself at 19, which was almost 

three years ago, and you get the travel bug the  
#rst time you really go out on your own. It doesn’t  
go away; you’ll be infected with it your whole life,” 
Robinson said, a journalism and history double 
major.

After travelling, Robinson re$ects that it is worth 
it to travel abroad.

“You learn so much about yourself — you learn 
how much strength you actually have to be inde-
pendent and to do things on your own,” Robinson 
said. “You realize the skills you can pull on when 
crisis happens, when you get lost. Leaving Colo-
rado is just a really good opportunity to grow as a 
person; I suggest it for everyone.”

Also leaving Colorado for the summer, Jennifer 

Robinson, a senior German language and interna-
tional studies double major, prepares to embark on 
an adventure to Freiburg, Germany. Jennifer Rob-
inson will be practicing her German while taking 
roughly 12 credit hours.

“We are supposed to speak in German the entire 
time we are there,” said Jennifer Robinson.“I think 
that immersing myself in the culture is going to 
help my speaking skills a lot. So, instead of taking 
these courses at CSU, I’m taking them in Germany. 
I think that I’m going to learn a little more.”

"e study abroad program at CSU o!ers op-
portunities to travel to almost any country in the 
world. According to their website, with approval, 
you may also study abroad through an una%liated 
program or enroll directly at a foreign university.

“We have programs in Prague, in Costa Rica, 
in Ireland, Japan, in Morocco, in the Bahamas, in 
Italy — I mean the list goes on,” said Kayla Rivers, 
#nance major and peer adviser at the Study Abroad 
O%ce. “"ere are some things like advanced lan-
guage courses in Spain for people studying Spanish 

or there are things like criminology or criminal 
justice in Prague. I think summer programs in 
particular are really important for students who feel 
like they can’t #t it into their academic schedule  
but who want to have that experience and want to 
be able to see this new country and experience a 
new culture.”

"e opportunity to be immersed in the history of 
unique cultures around the world is extremely mov-
ing and powerful, according to Rebecca Robinson.

“When I saw the ‘Mona Lisa’ in the Louvre Mu-
seum about three years ago, I was just balling my 
eyes out because I was just so overwhelmed by you 
know, this is actually [Leonardo] da Vinci’s ‘Mona 
Lisa.’ "is is the real deal. I’m standing in the same 
room as this masterpiece that was painted centu-
ries before by someone I deeply admire,’” Rebecca 
Robinson said. “I’m really excited. I get to see the 
‘Birth of Venus’ at the U%zi Gallery and the ‘Statue 
of David’ so those are the top two art things in 
Florence I’m excited about.” &'
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Sipping on a great craft beer in Fort Collins is part of a larger beer culture that comes with the 
town. That culture was cultivated by the several local breweries we all know and love. Doug Odell, 
cofounder of Odell Brewing Company, tells us how he got started as the first packaging brewery in 
Fort Collins and how that helped shape the Fort Collins beer culture.

What inspired you to open Odell 
Brewing Company?
I started home brewing after I graduated from col-
lege with a friend from my childhood. Our motivation 
was to make beer cheaper than we could buy it and it 
sounded like fun. It was cheaper, but it was really bad 
the first time. When I got married to my wife Wynne, 
we decided we wanted to be self-employed. We both 
liked craft beer, so we decided to do this.

Why Fort Collins?
We were living in Seattle, and the northwest was the 
birthplace of craft brewing in the early ‘ 80s. We wanted 
to open a craft brewery in the western Washington area. 
E ven in 1988, when we knew we were going to do this, 
we knew that western Washington and Oregon were 
saturated with breweries. So, we looked around the west 
for a university town — one t hat was not a big city but 
was near one, on the interstate or close to it, someplace 
where people were proud of where they lived — so me-
thing a lot like western Washington, except for the 
weather. So, Fort Collins fit the bill and we moved here.

What is the difference between a craft 
beer drinker and a mainstream beer 
drinker?
If you want something that has got character and dis-
tinction in your beverage, then you are going to drink a 
wide variety of craft beer styles rather than the American 
light lager.

What is attractive about craft beer?
It is the beer I like to drink — I  like beer that has char-
acter and distinction. B ut, as far as why someone else 
would like to drink it, craft brewers, in general, started 
from scratch and are small compared to the largest brew-
ers, so everyone has a story to tell. It is more interesting; 
there is j ust more to say about it than beer brewed in a 
huge factory.

How many breweries were in Fort 
Collins when you started?
We opened in November of 1989. !e first brewery, 
other than Anheuser-B usch, opened in June 1989, and 
it was called !e Old Colorado B rewing Company. It’s 
long gone; i t was in the Northern H otel. CooperSmith’s 
P ub and B rewery opened about two weeks before we did 
in Old Town, but we were the first packaging brewery. 

What distinguishes you from other 
breweries in Fort Collins?
!ere are several new brew pubs, and of course New 
B elgium, Fort Collins B rewery and Funkwerks. We 
distinguish ourselves now with our variety of beer styles, 
our focus on the beer, how we contribute to our com-
munity and how we structure our company to empower 
our people.

What makes Colorado beer special, 
apart from other states?
I think there are a lot of adventurous brewers here, but 
what makes us most successful as a group is the people 
who live in Colorado — t he people who drink our beer 
and support us. I always like to take an opportunity to 
give a plug to the state’s current setup of how alcoholic 
beverages are sold. I truly believe that having a network 
of independent retailers for liquor stores gives small 
brewers a better opportunity of being on the shelf and 
being noticed. !e system of how we sell beer in Colo-
rado really helps the small brewer.

What is your favorite Odell beer?
You should know better than to ask that — t hat’s like 
asking who my favorite kid is. I have heard a couple of 
good responses to that though, ‘ my favorite beer is the 
one I am drinking right now,’ or ‘ my favorite beer is the 
one somebody is going to buy for me.’ M y favorite beer 
is different at different times — i t depends on what I am 
doing and where I am. 

follow the rest of the story at hoptosip.com/wordpress
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MAX Benefit
New transit system to ease congestion in fort collins
#$%&'()'$%*+,-+./0)

Let’s face it – getting around Fort Collins can be a pain sometimes. Whether by foot, bike, car or bus, we are often subject to inclement weather, detours and 
the all-too-common traffic jam. With the city’s population continuing to grow, the traffic will only get worse based on our current infrastructure. To fight the 
problem, the city’s transportation system is undergoing a major change: the addition of the MAX Bus Rapid Transit service.

P roj ected to be up and running by M ay 2014, 
the M AX  transit system will connect North 
and South Fort Collins via the M ason Cor-
ridor, making the whole of the city more 
readily accessible to residents on either end.

According to the City of Fort Collins website, there 
will be 12 boarding stations and two transit centers: 
one j ust south of H armony R oad and one j ust north 
of Laporte Avenue. A total of six accordion-style buses 

will travel up and down the M ason Corridor, arriving at 
stops every 10 minutes or so. P assengers can pay at ticket 
kiosks before boarding buses, giving M AX  the conve-
nience of a light rail system. B uses will run M onday 
through Saturday from 5 a.m. to midnight.

!e M AX  system will also be integrated with Fort 
Collins’ regular bus service, Transfort, according to the 
website. Claire !omas, public relations coordinator 
for the City of Fort Collins, said Transfort will adopt 

some of the technology that will be used by M AX , such 
as real-time bus arrival information. Transfort may also 
change its routes slightly to accommodate the M AX  
stations, making it easier for passengers to travel east or 
west from stops.

“It will really up their game,” !omas said.
H aving a new mass transportation system that spans 

the maj ority of the city will also be of particular benefit 
to the CSU community. In addition to stopping at  
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P rospect R oad and Laurel Street, buses will stop on cam-
pus at a University Avenue station, which will be larger 
than others.

“!ere will be a larger plaza  area with a berm and some 
landscaping and a boulder-wall seating area,” !omas 
said. “!ere [ will be]  many more bike racks than any 
other station.”

!e M AX  Transit proj ect also gives Fort Collins the 
unique opportunity to update the midtown area along 
College Avenue. !ere exists the potential for new 
student housing farther south along the M AX  route, 
according to !omas.

“We have all these free development opportunities,” 
she said. “We hope that housing developers will see these 
opportunities.”

Students  living off campus are looking forward to hav-
ing an easier way to commute to CSU and travel around 
Fort Collins.

“It would be perfect for transportation around here. I 
think it’s a good idea,” said Shawna D rewer, j unior hu-
man dimensions and natural resources maj or.

With the M AX  Transit route so close to campus, it’s a 
convenient ride for all students.

“I think it will present a lot more opportunity to live 
farther from campus,” said Amanda Guderj ahn, j unior 
business maj or. “I’ll probably use it a lot.”

E ven on-campus students will experience the ben-
efit. Freshman mathematics maj or Tristan Lee plans to 
live on campus again next year, and he said the M AX  
system would make it much easier to get around Fort 
Collins since he does not drive a car.

“For going out with friends I think it would be a lot 
better because you could j ust walk across campus and 
take it,” Lee said. “I’d really hate biking on College, so 
j ust being able to go right into Old Town would  
be nice.”

H owever, Lee would like to see M AX  run later than 
its anticipated schedule.

“Lots of times when I go out with friends we end 
up going to a 24-hour place like IHOP ,” he said. “So, 
I guess for going out at night it wouldn’t really be the 
best thing.”

Visit fcgov.com/maxconstruction for weekly construction 
updates and more information about the MAX service.
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!he warm, gooey rolls emerge from the 
oven, spreading their cinnamon aroma 
throughout the café. Icing melts over the 
sweet bread, satisfying hungry customers 
and warming their hearts and stomachs.

!e signature cinnamon rolls at Silver Grill Café have 
received national recognition but their charm lies in the 
home-style recipe and their local history.

!e Silver Grill Café has been baking the local treat 
for 28 years, but the restaurant’s history goes back even 
further. As the oldest restaurant in Northern Colorado, 
the Silver Grill Café dates back to 1933, with roots as far 
back as 1912.

From 1912 to 1918, the restaurant operated under the 
name of Uneeda-Lunch Café, but it was closed when the 
owners pursued other opportunities. Years later, former 
owner Leonidas “Flossie” Widger reopened the busi-
ness under the current name. Now, 80 years later, John 
Arnolfo runs the Grill and aims to keep the integrity of 
the restaurant’s past.

Arnolfo, a CSU alumnus, bought the Silver Grill Café 

in 1979. As a frequent diner-goer during his college 
years, he was pleasantly surprised to find the Grill for 
sale when he moved back to Fort Collins in 1978. In the 
34 years that he has managed the Silver Grill Café, the 
café has expanded from one building to five. !e original 
diner grew from its 40-seat accommodations to a restau-
rant that can house 150 guests plus 30 on an outdoor 
patio. Arnolfo credits the restaurant’s success to its ability 
to adapt to changing times.

“It is the general public’s impression that a long his-
tory means success,” Arnolfo said. “!at’s not necessarily 
true. You must be able to change with the times  
to succeed.”

And, the Silver Grill Café has certainly changed in its 
lifetime. !ey still make all their food from scratch, but 
they feature a range of menu items from their home-style 
chicken-fried steak to gluten-free breakfast specialties.

“!is is the Silver Grill’s 80th anniversary year, and we 
have a lot of fun anniversary plans,” said Tosha Jupiter, 
public relations coordinator.

For instance, if you stop by the restaurant between 

April 13 and April 21, you will spot staff members wear-
ing old-fashioned uniforms similar to the green dresses 
worn in the 1930s.

In addition to the fashion throwback, the Grill will 
hold specials throughout the month of October to honor 
the restaurant’s opening on Oct. 28, 1933. With an 
owner who is big on history (and big on Old Town), the 
Grill plans on keeping their historic roots in mind as 
they move forward.

“I see the history of the Silver Grill continuing,” 
Arnolfo said and the future is bright for the historic 
business.

So, as a college student needing breakfast before finals 
or a faculty member wanting to get off campus for a 
home-style lunch, Silver Grill Café offers good food at a 
reasonable price. Whether you are hoping to sink your 
teeth into the sugary delight that is their famous giant 
cinnamon roll or pick the classic duo of salty bacon and 
fluffy eggs, you can’t go wrong with Silver Grill Café.
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Y ou are the creator of your own happiness 
and well-being.”  M ore than a philo-
sophical statement, this motto has become 
inseparable from the life and passion of a 
vibrant, openhearted and authentic soul in 

the Fort Collins community.
Combining psychotherapy with yoga, meditation and 

spirituality, Gwyn Tash, in essence, has created a new 
emerging field of counseling that she intuitively and 
whole-heartedly believes in.

Outlining her methodology at OM  Counseling and 
Yoga, Tash describes it as a mix between yogic and B ud-
dhist psychology. Seen as natural and in-the-flow, she 
views counseling as going hand-in-hand with spirituality.

“!ere isn’t another way to do psychotherapy. [ Tradi-
tional talk therapy]  is j ust ‘ psycho-babble’. [ It’s]  all about 
the illusion of life,” Tash said. 

B y approaching psychotherapy from a more natural, 
spiritual place, she encourages her clients to find accep-
tance of one’s nature through ‘ karuna’ (Sanskrit  
for ‘ compassion’).

!roughout childhood, Tash struggled with depres-
sion, low self-esteem and a distorted body image.

“M y own life struggles made me adept at what I do,” 
she said.

A graduate of the University of M aryland, Tash moved 
to Colorado in 1989.  She worked as an addiction 
specialist at LAR ICO Center for Youth Addictions (now 
known as Turning P oint Center for Youth and Family 
D evelopment, Inc.) for about two years, commenting on 
the “rough, over-her-head type work.”

After leaving LAR ICO, Tash worked in senior and 
elderly counseling before the “depressing” nature of the 
work encouraged her to take a j ob as lead counselor at 
Island Grove R egional Treatment Center in Greeley.

M eanwhile, she struggled to keep her head above wa-
ter in her personal life, amidst the grips of an emotion-
ally and physically abusive marriage.

Feeling “burnt out in the field” and struggling to be a 
mother and wife, Tash reached her breaking point.

“I was extremely overweight, and didn’t take care  
of myself,” she said. “I got to the point where I knew  
I couldn’t live that way any longer. I wanted to commit 
suicide.”

After 11 years of marriage, with one daughter between 
her and her husband, Tash courageously left. !is turn-
ing point in her life led to her reacquired yoga practice 
and immersion into the yogi lifestyle.

“After a period of time, I fell in love with yoga. It 
helped me heal and reconnect with my body,” she said.  
“Yoga brought me to a space of empowerment.”

Tash continued to heal through yoga and meditation 
until she worked up the strength to attend a yoga  
teacher training.

“I was paralyz ed with fear and almost didn’t do it. I 
ended up getting the last space in the class,” she said.  
“It brought me back to my body and healed me in so 
many ways.”

A little over a year ago, a life-threatening spider bite 
almost turned the table for the worst. D eathly ill and 
incapacitated, Tash was dangerously poisoned. After see-
ing a naturopathic doctor, she was finally diagnosed and 
put on a strict anti-parasitic diet to detoxify. She never 
thought she would teach yoga or counsel again.

H owever, the diet built up her immune system to the 
extent where it fought off the deadly infection and she 
slowly began to heal. R eturning to yoga this past June, 
she is grateful for her life.

Since recovering, Tash has become lead songwriter and 
vocalist for a yoga, spiritual rock band called “Leelah.”  
After not singing for 25 years and not feeling like she 
had a voice, she was initially hesitant.

“I was petrified. Fear was not a good reason not to do 
it. It was really hard, but it was meant to be,” Tash said.

H er main focus though, with this on-the-side “creative 
and expressive” outlet, was her yoga teaching and coun-

seling. Tash said she is able to combine all the elements 
she deems fit for psychotherapy: y oga, meditation, self-
inquiry, self-reflection and spirituality.

“I work intuitively. I z one-in on where that person 
is and what they need. I take something that they’re 
wounded from to help them heal and question them-
selves,” Tash said, identifying herself as a ‘ guide’ rather 
than a ‘ fixer.’

As someone who is also “constantly healing,” she uses 
her authenticity to encourage her clients to find accep-
tance and move away from the ego.

“We are all spiritual beings. It’s not religious at all. It 
comes so naturally,” she said.

Identifying this process of spiritual growth as a “con-
stant evolution, a constant trust,” Tash urges others to 
send out the energy they wish to get back. She empowers 
others to recogniz e their role in changing and control-
ling their thought patterns.

Tash also combines a form of “massage-like” energy 
work, called R eiki, into her counseling approach.  !is 
method of transferring her healing energy for emotional, 
physical or spiritual pain is concluded with the client’s 
self-reflection on the experience.

She encourages others who are j ust beginning their 
spiritual j ourney to take up a meditation practice to 
break away from the ego’s inner dialogue. B y tuning into 
and listening to the authentic inner voice and breadth, 
one can find a place of mindfulness.

“We’re not always ready to let go. !e first thing to do 
is acknowledge the thoughts and feelings. Allow, don’t 
push it away or change it. H onor it  — w rite about it, 
talk about it — a nd then let it go,” Tash said.

With flowing curly hair, a nose ring and most im-
portantly, an open, authentic heart, Tash appears to be 
living out the life she was intended for. 

With a humble, yet confident smile forming on her 
lips, Tash said, “I’m j ust myself and I’m doing it my  
own way.”
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Now accepting applications for the 2013-14 staff. Available at Collegian.com or the Student Media offices in the lower level of the LSC.

+*,)%'-)%.$/0'Sales Trainer, CSU Life Sales Rep
Major: Communications  Hometown: Atlanta, Texas
Why do you work at Student Media?
“It is not just another college job, it is a part-time career. You get to deal with real-life 
business scenarios and gain so much experience. I also love the culture here, the 
atmosphere is so fun and positive.”

!%*&'1234)"50'CTV Chief Photographer
Major: Journalism  Hometown: Brush, CO
What do you like most about your job?
“I get real-world experience, and hands-on training 
that many undergrads don’t get.”

6.)7)*'!,)"80'KCSU DJ
Major: Biomedical Chemical/ Biological 
Engineering  |    Hometown: Albuquerque, NM
How has working for Student Media helped you?
“I’ve greatly improved my storytelling skills.”

923)&&%':)&"832;0'Collegian Page Designer
Major: Journalism  Hometown: Englewood, CO
Why do you work at Student Media?
“I love having a creative outlet, and I have fun laying out the front page every day!”

()<%='(*/>*3%&>%/0'KCSU Production Director
Major: Communications Hometown: Denver, CO
Why do you work at Student Media?
“It is one of the greatest, friendliest places on campus. Plus, it is highly 
professional! Best of both worlds.”

?..)/2&'@%92#&0'College Ave. Features Editor
Major: Journalism  Hometown: Fort Collins, CO
What do you like most about your job?
“Teaching new writers how to be great journalists.”

+*<%'A3%%&0'Creative Services Graphic Designer
Major: Graphic Design  Hometown: Ridgway, CO
What do you like most about your job?
“Being around fun people all day and seeing my work in the newspaper.”

B)C%.'()../0'KCSU DJ
Major: Journalism  Hometown: Aurora, CO
How has working for Student Media helped you?
“I can speak in groups more effectively after doing multiple sports talk shows.”

+2)'D*&$3)$C%0'College Ave. Features Editor
Major: Journalism & Economics Hometown: Denver, CO
What do you like most about your job?
“I enjoy building relationships and becoming a positive 
catalyst for internal relationships among staff workers in CSU 
Life, as well as with faculty and staff at CSU.”
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This summer, everyone is looking forward 
to hot weather, vacation time and, most 
importantly, a reason to show more skin. 
No one has perfect skin, but we all try to 
get closer with cleansers, body wash and 

specific ointment treatments. B ut, what if your skin 
could improve from the inside out? I p ut together a list 
of my favorite nutrition tips for achieving healthy skin.
!"# W ater. !is one cannot be stressed enough. D rink-
ing water throughout the day will cleanse out many 
parts of your body. D o it long enough, and you will 
see the results in your skin’s glow and complexion. 
Try keeping a large liter bottle with you and fill it up 
several times a day. It may seem daunting at first, but 
after a while, you will be in the routine of drinking 
water. It is all about building good habits.
$"# W hole G rains. Whole grains not only provide 
you with healthy nutrients that help with your skin 
complexion, such as folic acid, but they also provide 
antioxidants that fight acne. Overall, whole grains are 
good for you, promoting healthy digestion, a healthy 
heart and great skin. Start out your day with a whole 
grain piece of bread along with some fruit.
%" G reen Vegetables. Green vegetables will help prevent 
inflammation. Acne is associated with skin inflamma-
tion so make sure to keep this as part of your diet.
&"#Almonds. Almonds are loaded with V itamin E, 
which is thought to hold skin healing properties. 
Try to keep almonds and other unsalted nuts 
around the house and make them a part of your 
daily diet.
'"# C itrus. Another important vitamin for the 
skin is V itamin C. Try to incorporate foods 
with V itamin C in your diet by choosing 
oranges, clementines or grape fruits.

 B y paying attention to nutrition to get great 
skin, you not only learn what you should eat but also 
what you should avoid to eat. So make sure to avoid the 
following foods in order to ensure that you will get the 
benefits you desire.

!"# So da. !e high amount of sugar found in soda can 
aggravate your skin. Trade soda drinks for water when 
you are out at a restaurant. !is will save you money 
and prevent breakouts.
$"# F ried F ood. !is is a no-brainer. E ver work at a fast 
food j oint and notice the effects on your skin?  If you 
are already feeling those effects by standing near the 
food, it makes sense to avoid ingesting it as well.
%"# P rocessed F ood. !is one is also harmful for the in-
tegrity of your skin due to the added chemicals used in 
these products that make them so hard on your body. 
An easy way to avoid processed food is by choosing 
fresh foods instead. If it looks like it could grow in 
someone’s yard, then it is a good alternative.

&"#Milk. M any people argue that milk actually ag-
gravates breakouts. !is one may not be for everyone, 
but if you are up for the challenge, try limiting your 
milk intake for a couple weeks and see if you notice a 
difference in your skin.

 Try a mixture of these tips for the best results. R e-
member, nutrition is a long-term adj ustment for your 
body so be patient. M ore importantly, enj oy the great 
summer weather!
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You are a true native, or at least you have been molded into one. 
Chances are you know all the hot spots around town and use 
your bike to get to them, regardless of the crazy  weather. You 
bleed green and gold and never miss a summer music festival. 
FoCo is your one true love. 

You may be new to town, but you have fully embraced what it 
means to live here. You enj oy trying new things and going to 
new places, which is what brought you to FoCo. If you continue 
to explore the city, you will never want to leave.

You are not the outdoorsy type and you do not really care for the 
local music scene. M aybe you are homesick or maybe you are 
j ust here to be a R am. E ither way, if you are open to what FoCo 
has to offer, you may develop a connection with this great city. 
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