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By Brian Pearson
Senior Staff Writer

he restaurants listed below 
;re inspected April 22 through 

[Friday by the Brazos County 
calth Department. The infor- 
ition is based on food service 
iblishment inspection reports. 
SCORED 95 OR ABOVE:
• International House of Pan
ics at 103 N. College Ave. was 

:cted by David Pickens. Score 
-96. The report said the inspec- 

)n was called due to a customer 
fenplaint. The report said a two- 

Jint violation was given because 
ofalackof paper towels at a hand 
nk.

[A one-point violation in the re- 
prt was given because a shelf 
nd two doors needed replacing, 
id a panel and an ice cream 
bzer needed repairing. The re- 

■rt said a follow-up inspection 
will be made in 14 days.

■SCORED BETWEEN 90 AND

• Todaro’s Meat Service at
BlO Cavitt in Bryan was in
fected by David Plett. Score — 

A five-point violation in the 
report was given because cleaning 

(supplies were stored near food 
Tms.

David Jefferson, a registered sanitarian at the department, says 
vslaurants with scores of 95 or above generally have excellent opera- 

- thateva ions and facilities. Jefferson says restaurants with scores in the 70s or 
aw 80s usually have serious violations on the health report.

Scores can be misleading, Jefferson says, because restaurants can 
thieve the same score by having several major violations or an abun- 
lance of minor violations. He says the major violations might close an 

16 'iblishment down while some minor violations can be corrected 
ated Uf-IP’Me the health inspector is still in the building during the inspection.

Jefferson says the department might close a restaurant if: the score 
$ below 60, the personnel has infectious diseases, the restaurant lacks 
idequate refrigeration, a sewage backup exists in the building, the res- 

n| My aurant has acomplete lack of sanitization for the food equipment.
Point deductions, or violations, on the report form range from a 

me point (minor violation) to five points (major violation). The de- 
the eni mtment inspects each restaurant about every six months.

Sometimes a follow-up inspection must be made, usually within 10 
days. Jefferson says a restaurant might require a follow-up inspection 
fit has a four- or five-point violation that cannot be corrected while 
he inspector is still there or there are numerous small violations. 

Inspectors are registered sanitarians at the department.
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Two points in the report were 
btracted because a three com

partment sink for washing uten
sils was needed.

Three one-point violations 
were given because a thermomter 
was needed in a sandwich case, 
some cups were stored on a floor 
and a ceiling needed repairing.

SCORED BETWEEN 75 AND 
79:

• Jack in the Box at 2906 
Texas Ave. in Bryan was in
spected by David Jefferson. Score 
— 77. A five-point violation in the 
report was given because some 
nacho cheese was kept at 70 F. 
Another five-point violation in 
the report was given because 
some employees did not show 
good hygienic practices.

Two points in the report were 
subtracted because some tops 
were left off food buckets in a 
cooler.

Eleven one point violations 
were given because some per
sonal items were stored improp
erly, a storage room floor was 
dirty, an open bag contained 
utensils, a vent hood/juice cooler 
was dirty, a wall was rotting, a 
wall behind a grill was dirty, an 
ice scoop handle was touching ice, 
a counter area was in need of re
pair, there was a lack of proper 
chemical test kits, a dumpster en
closure was dirty, there were dirty 
towels on equipment and dirty 
towels in a dishwashirlg sink.

Clements: Texans 
must concentrate 
on state’s future

By Mike Sullivan
Staff Writer

Reminiscing about Texas history 
during the Sesquicentennial is nice, 
but Texas must concentrate on the 
future if it wants to get back on 
track, Republican gubernatorial can
didate Bill Clements told about 400 
students at a Rudder Fountain rally 
Monday.

“The real name of the game is 
where we are going in the future,” 
Clements said.

Clements said he is running for 
governor again because he is con
cerned about Texas’ future. He said 
today’s college students also should 
be concerned because their future 
will be shaped by this election.

Clements said enthusiasm among 
college students about the election is 
good, but it doesn’t matter unless

they vote in the primary election Sat
urday.

“What kind of Texas are we going 
to have as we go into the 21st centu
ry?” Clements said.

Texas can continue along the path 
that Gov. Mark White has cleared, or 
it can return a business climate to the 
government, Clements said.

Clements said White broke his 
campaign promises by raising tu
ition, raising taxes and increasing 
the cost of utilities.

“We do not need the kind of lead
ership we have now,” Clements said.

A successful businessman himself, 
Clements said Texas needs to main- 
tain its strong sense of 
entrepreneurship.

But raising taxes won’t be condu
cive to this goal, he said.

“We don’t need anymore taxes,” 
he said. “We have sufficient taxes.”

Photo by Greg Bailey

Bill Clements, a Republican gubernatorial candidate, addresses 
a crowd of about 400 at Rudder Fountain Monday.

Panelists discuss eating disorders

‘Anorexics seek to fit perfect mold’
By Mona Palmer

Staff Writer
Many women in today’s society are suffering 

from such diseases as bulimia and anorexia in an 
effort to fit the perfect mold, Kerry Hope, asso
ciate director of counseling at A&M, told an au
dience of about 300 Monday in Rudder Tower.

Drs. Sara Alpern, assistant professor of his
tory; Alex McIntosh, associate professor of socio
logy, and Alice Hunt, a nutrition specialist, 
joined Hope for a panel discussion on eating dis
orders. Joni Cady, a liscensed clinical social 
worker from Los Angeles, was the featured 
speaker at the discussion sponsored by MSC 
Great Issues and the Agriculture and Liberal 
Arts Project.

Hope said that society tells women they must 
be perfect — they must work hard at their pro
fession, care for their children, give undivided 
attention to their husbands and look beautiful 
and thin in the process.

Hope recalled a cologne commercial.
“I can bring home the bacon, fry it up in a pan, 

and never, never let you forget you’re a man. . . .

Obviously that woman’s got to be on drugs,” she 
said.

Many women try to be the superwoman society 
expects, Hope said. But when they realize they 
can’t, they feel out of control and reach out to 
food for comfort, she said.

Cady also emphasized the burden that society 
has put on women.

The main point, she said, is that the unachie
vable and abnormal have become normal. In a 
poll taken by Glamour Magazine, she said, only 6 
percent of the women polled were comfortable 
with their bodies.

Cady stressed that the family environment 
contributes to eating disorders.

Many families don’t give their children 
enough emotional nourishment, she said, which 
causes young women to turn to food to satisfy 
emotional needs.

“When feelings, needs, desires can’t be talked 
about, then the environment is ripe for an eating 
disorder,” Cady said.

Hope added that food is not the main issue.
Recognizing internal feelings and dealing with

anxiety and depression are the main points, she 
said.

“I try to teach people to be more nuturing to 
themselves. To find the child in themselves who 
is spontaneous. . . and honest.

“The main thing is recognizing what’s going 
on inside and not to lie about it.”

Hunt emphasized the social aspect of eating.

“We don’t east just for nutrition,” she said. 
“We’ve all learned to use food in different ways.”

People use food as a symbol of welcome when 
they have guests, Hunt said. And many parents 
use food as a reward or punishment with their 
children, she added.

To conquer an addiction to food, Hunt sug
gested developing other interests and developing 
positive, socially acceptable addictions.

Aggie Scholarship Golf Tournament
Sponsored by:

Recreation & Parks Students 
Miller Lite

Date:

Place:

Format:

Prizes:

Entry Fee: 

Deadline:

Information:

Saturday, May 3,1986

Bryan Golf Course, Tee times start 11:00 a.m.

Four-man Scramble 
(Anyone can play)
* Only one A-player per team *

Trophies awarded to top three teams & last place
Courtesy of Miller Lite

Hole-in-one waterbed on Hole 2
Courtesy of Waterbed Gallery

Driving contest for gold Miller Lite putter 

$25.00 per player (tax deductible)
Includes green fee, I/2 cart, Miller Lite Bag-Towel, and BBQ.

Completed entry form and total entry fee must be received by 
April 30, I986, at the Recreation & Parks Office, at Francis Hall, 
by the Library on the TAMU campus.

Recreation & Parks Office: 845-7323
Bob Carbtree: 845-5334
Buster Brown: 696-1338 or 846-0070

Entry forms available at Francis Hall, Room 309.

Miller Brewing Company, Milwaukee, Wl

How to buy a 
performance

Battalion Classified 845-2611

You can use the American Express® Card 
to buy concert tickets for your favorite 

groups or airplane tickets for your vaca
tions. It’s the perfect way to pay for all the 

little things, and the big-ticket items, that 
you’ll want during college.
How to get the Card 

before you graduate.
Because we believe college is the first sign 
of success, we’ve made it easier for you to 

get the American Express Card. Graduating 
students can get the Card as soon as they 

accept a 110,000 career-oriented job. If 
you’re not graduating yet, you can 

apply for a specif sponsored Card. Look 
for student applications on campus. 
Or call 1-800-THE-CARD, and tell them 

you want a student application.

The American Express Card, 
on’t leave school without it?M

I TRAVEL 
RELATED 
SERVICES


