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Abby Webster ‘27, Student 
SubmissionCAMP OR DENISON?

Let’s play a game. I went to summer camp for 10 years and I did a semester of online school at this 
camp. Here are some things that I have experienced and I’ll let you guess if they happened here or 
at summer camp.

People leaving underwear places
Dirt and sand getting all over the floor
Being mentally stable
Sounding like a the rice crispy cereal
Writing random things on the walls
An entire family staring at me while I eat
Falling on my face and crying
Wrapping a bandanna around a cut I got because I didn’t have Bandaids.
Getting an addiction to Jellycats.
Being in fear of an asthma attack. 
Embroidering a pair of pants.
Screaming. Like a lot.
Thirteen being an unlucky number
Giving a lot of Tarot readings.
Falling asleep in a chair. 
Having full on thunder dome fights

Answers: 1. Denison, 2. Camp, 3. Camp :’), 4. Denison. Me bones are aching, 5. Ha! Trick ques-
tion the answer is both, 6. Denison, 7. Camp. Don’t laugh at me I was six, 8. Camp. I could have 
gone to health office but I simply didn’t want to, 9. Denison. Follow @du_jellys on instagram, 
10. Ha! Got you again! It’s both, 11. Denison, 12. Camp. Whatever you’re thinking about that is 
not what happened, 13. Is an unlucky number, 14. Denison. You know who you are, 15. Deni-
son. Remind me to never have two shifts on the same night ever again, 16. Camp

Here’s a list of things I would like the school to consider when they inevitably update Slayter Union 
in seven years.

Claire, Slayter Local$LAYTER UPGRADE

SLOT MACHINES. They could put them on the second floor right next to the ATMs. Great way to 
let off some steam in between classes and learn about risk!

WHITE PLASTIC PLAYGROUND FURNITURE. Oh wait did they already do this?

A PRINTER THAT WORKS. Just a suggestion.

PIZZA HUT WHERE THE DELI IS. This actually came to me in a dream, and it was weird be-
cause in my dream everyone was upset that they chose Pizza Hut to replace the deli but I was stoked.

EGG CHAIRS. Bring them back to the fourth floor I miss them. Had so many memories freaking out 
about writing papers in those.
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Local eating just got a whole lot easier on campus! If you thought living at the homestead was the 
only way to eat food grown on campus, buckle up! With the groundskeeping team deciding that 
kale is now an appropriate decorative plant, here are some fun ways to do some farm(Olin) to fork 
cooking.

Roasted kale. Rip off about three cups of kale leaves and toss with some olive oil(available at Slivy’s). 
Roast in an oven at 350 for about 20 minutes.

Braised Kale. Always wondered what you could possibly use half a gallon of apple cider from Slayter 
for? Here’s a suggestion! Add three cups of kale and a third of a cup of apple cider to an oven safe dish 
and roast for however long you want. [Okay, yeah it doesn’t use the whole bottle, sue me ]

“Pesto”. If using almonds is an affront to your Nonna’s recipe, this one might not be for you. First step 
is to forage for black walnuts. Look on the ground for ones that may have already opened. Saves a lot 
of time. Next add about five cups of kale to your mortar and pestle or Robot Coupe(food processor 
is fine). Grind your kale with a bit of olive oil until you get a rough paste. Here, add the black walnuts 
and keep going till you get your desired texture. Mangia mangia!

EAVES DROPPIN’ Anonymous, Shhhhhhh

At this point this column needs no introduction, but I am happy to once again bring to you snip-
pets of conversations overheard from some of Denison’s best and brightest minds. Maybe even 
professors...

“Gravity always wins. You put a satelite up in the sky it’s gonna come down eventually”

“My favorite instagram dog recently passed away six months ago”
-Editor’s note: RIP

“I used to be a major cunt”

“Its 2023. You can be a man and a muppet if you want to”

“That was like the Bethany Mota thing with the sharks”

“I ate a banana in class this morning and I felt like a freak”

“Its in the cracks of corny and killing”

“That’s a good lather”

“I feel like I look at work for an hour and then cry and then grade more work”

“Strength is what makes us a hero, weakness is what makes us human”


