






14
PAGE DESIGN/NOAH LUMBANTOBING

trailae@pugetsound.edu
April 17, 2015 FOOD & FASHION

B y  K A S E Y  J A N O U S E K

QUICK AND SIMPLE UDON

SOCIALLY CONSCIOUS SHOPPING

The past two years have seen 
a boom in the founding of socially 
conscious clothing and jewelry 
companies. Our exceedingly con-
nected and globalized world has 
created a space for the coopera-
tion of artisans and brands, causing 
the healthy transnational spread of 
beautiful works of wearable art. 

In turn, these fair-trade companies 
are bringing attention to the atroci-
ties of sweatshops by existing in op-
position to them. 

I’ve spotlighted three of my favor-
ite socially conscious companies to 
give you a taste of how they oper-
ate. 

Founded by the former queen 
bee of Laguna Beach turned high-
powered CEO Lauren Conrad and 
her colleague Hannah Skvarla, 
the Little Market collects acces-
sories and home goods that are 
handmade by artisans around the 
world—from South America, to Af-
rica, to India. The Little Market pro-
vides a living wage to the artisans 
with whom it collaborates. Not only 
does this provide a steady income, 
but these artisans are also given a 
sense of empowerment and fulfi ll-
ment—something that is particularly 
important for women living in these 
countries. 

The Little Market also provides in-
formation about where and to whom 
your money is going, which adds a 
personal touch to the company. You 
can fi nd the online store at TheLittle-
Market.com.

Soko is a socially conscious jew-
elry company that sells an array of 
gorgeous metal, wooden and bead-
ed pieces, ranging from necklaces, 
to bracelets, to earrings and rings. 
Like The Little Market, Soko also 
provides the names and information 
of the individual artisans and groups 
that create each piece. The money 
that shoppers spend purchasing 
these items goes directly back to 
the artisans because Soko cuts out 
the middleman. This ensures that 
these artisans are able to maintain 
their own small businesses in coop-
eration with Soko. 

As the online store’s statement 
says, “Soko was created by women 
for women to help ‘fashion a better 
world’ through the equitable direct 
trade of beautiful goods between 
artisans in the developing world and 
web consumers worldwide.” Soko’s 
online shop can be found at Shop-
Soko.com.

Preserve is another company that 
sells it all—clothes for both men and 
women, home goods, kitchenware, 
jewelry and even some tasty-look-
ing snacks and coff ee.

More locally focused, Preserve is 

teamed up with diff erent artisans 
and small business owners from the 
around the U.S., all of which are in-
dividually socially conscious and fair 
trade. Preserve has set its fi rst goal 
to give 5,000 children a meal, 2,000 
children a blanket, and 2,700 chil-
dren a cozy sweatshirt. Their hands-
on philanthropic goals are both rea-
sonable and grassroots-oriented. 
The link to Preserve’s online store is 
Preserve.Us.

The Little Market, Soko and Pre-
serve show a wide array of the 
plethora of goods that can be hand-
made and sold on an online mar-
ketplace. Not only are these arti-
sans gaining income by having their 
goods sold, but they are also ob-
taining social capital and entrepre-
neurial skills where they are highly 
valued and hard to come by. These 
companies are essentially providing 
pragmatic and applied micro-loans 
that enhance and benefi t the lives of 
budding business owners. 

Next time you’re searching for 
a small gift for yourself or a friend, 
be sure to check out these three 
websites, or other brands that are 
teamed up with local artisans. Your 
money can do much more than 
contribute to the perpetuation of 
a system of multinational corpora-
tions—it can truly enhance the lives 
of artisans around the world. 
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various fossilized foods in her books. Smart lady.

This is an easy recipe she gave us when we went to college so we wouldn’t starve in the dorms. I’ll admit, this is no gour-
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and simple. That’s the magic of this delicious dish. If you’ve made the dashi beforehand, it shouldn’t take longer than 15 
short minutes. Given limited access to ingredients, I’ve adapted this recipe to be easily replicated with ingredients from 

most American supermarkets. 

1 cup dashi

Dashi is the base of the broth. You can buy 
dashi stock from a supermarket, or you can 
make it yourself. Place dried shitake mush-
�S�P�P�N�T���J�O���B���C�P�X�M�
���m���M�M���U�I�F���C�P�X�M���X�J�U�I���F�O�P�V�H�I���X�B�U�F�S��
to submerge all the mushrooms. Cover and 
refrigerate for 15 minutes if you’re in a rush, or 
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dried shitake mushrooms, dried crimini will do.
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4 oz. dried 
udon noodles

2 tbs. mirin

2 tbs. soy 
sauce

�.�J�Y�������D�V�Q��dashi to 2 cups of water. Stir and 
pour into a medium sized pot.  1 2 Reduce heat to medium, place udon noodles in 

the pot and cook for 5-7 minutes, or until udon 
�O�P�P�E�M�F�T���B�S�F���T�P�G�U���C�V�U���m���S�N����3Place tofu, soy sauce and mirin into the pot and 

bring to a rapid boil. Reduce heat to medium 
and cook for 5-8 minutes, or until tofu is soft but 
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Concious markets: A Bolivian weaver 
whose creations are sold on the Little 
Market.
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Earl Sweatshirt lives 
and works on his own 
terms. When he was 
growing up in the 

shadow of LA rap collective Odd 
Future (of which he was a part), 
Earl was always the sort of rare 
one. 

Through circumstances out of 
his control, he was out of the 
country when Odd Future was 
reaching its peak, and in the 
years that followed his return 
and the group’s cool-down he 
was still never itching to fi nd the 
spotlight, even on his debut al-
bum, Doris, on which he didn’t 
even give himself the fi rst verse. 

Odd Future has sort of fi zzled 
out since then, but he’s made his 
own way without them, teaming 
up frequently with Vince Staples 
and Mac Miller to have people 
to bounce off  of, occasional-
ly releasing one new song at a 
time without announcement (al-
though none of these appear on 
I Don’t Go Outside—it’s all new 
here). 

This slow drip has been the 
gradual unveiling of a post-Do-
ris, post-everything Earl, an Earl 
who has lived past his story long 
enough to not be defi ned by it 
in any way except his own. This 
March, Earl dropped—with little 
warning—perhaps the most un-
assuming album in rap history: I 
Don’t Like Sh*t, I Don’t Go Out-
side: An Album by Earl Sweat-
shirt. 

With a title like that and a 
black, nearly blank cover image 
to match, the album makes a 
statement before it’s even in the 
speakers; once you do press 
play you know what’s up imme-
diately. 

A brief sleepy-morning organ 
melody wakes up the album 
and Earl wastes no time getting 
into the thick of it, bouncing be-

tween multiple narratives as di-
verse as his career, sex life (or is 
he still talking about his career?) 
and smoking habits in densely-
packed bars he’s so well known 
for. 

He sounds relaxed, but gone is 
the signature low-energy mono-
tone delivery that characterized 
his debut. Instead his vocals 
now match the swiftness of his 
lyrics, which bounce from top-
ic to topic, never getting caught 
up on a single thought but rid-
ing each one out as far as it can 
take him. 

By the second track, “Mantra,” 
Earl borderlines on vicious, bal-
ancing out an off -kilter beat with 
the same  laser-focused confi -
dence and resolution that all his 
best work has come from.

Fans of Doris will see familiar 
themes immediately; it’s hard 
not to notice when Earl drops 
point-blank confessions like “I 
spent the day drinkin’ and mis-
sin’ my grandmother,” and spe-
cifi cally hard not to recall “Bur-
gundy” from his fi rst album 
which dealt exclusively with this 
very topic. 

Other pieces of his fragmented 
real life also pop up, including 
struggles between himself and 
his family, his lovers, his own 
morality and his own success. 

But Earl doesn’t linger in his 
personal darkness for long, and 
every time he does go “there,” 
he fi nds a stylish way out. 
Sometimes his escape routes 
are incredible: “Off  Top” starts 
off  with Earl ruminating on how 
he’s been a burden to his moth-
er ever since he was born, but 
he quickly turns it around with 
one of the most powerful and 
self-aware wordplays of his ca-
reer: “heavy-handed tracks until 
the day the f*ckin train comes.” 

This kind of bait-and-switch 
gives Earl room to talk about 
what matters without getting 
caught up or becoming self-in-

dulgent. He keeps his distance 
even from what’s closest to him 
(“never trust these hoes, don’t 
even trust my friends”), never 
forgetting that he doesn’t ac-
tually have to say or prove any-
thing to his audience. 

Earl moves at his own pace 
and does what makes sense for 
him and doesn’t care about the 
rest. He plays his cards close to 
his chest, but never lets you for-
get that he’s holding them. 

He doesn’t like sh*t and he 
doesn’t go outside.

On this album, Earl more or 

less continues what he started 
on Doris. He has built himself up 
as a weirdly charming curmud-
geonly anti-socialite, aired all 
his dirty laundry and shown us 
that he’s not consumed by it—
“scrambling for Xanax... [but] 
never getting out of hand” on 
“Grief” is another clear example. 

It can seem at times that 
we’ve heard all there is to hear 
from Earl, but I think this is the 
wrong way to read it. Instead, as 
this album develops, it starts to 
seem that Earl’s eff ortless man-
agement of his personal life and 

the task of actually producing 
killer songs is the real focus, a 
stunning display of mental agil-
ity as well as emotional strength 
which give Earl a depth and def-
inition that is normally inacces-
sible from the surface. 
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TOURISTS 
FOR A DAY
Don’t know what to do when your 
parents are in town? Maybe you 
just want to spend a sunny spring 
day touristin’ around town. Check 
out some of these places! 

Shake Shake Shake

Located on Tacoma Avenue, this classic 
diner serves shakes, fries, hot dogs and 
burgers. It has many fun specialty shake 
fl avors, including Almond Roca.  You might 
have to wait for a spot to sit, but it will be 
worth it!  The News Tribune named it “Fa-
vorite Burger Moment” for their hickory 
burger, “Must Try’s” for their Butterscotch 
and Salted Caramel, Mocha Banana and 
the Tiger Shakes, as well as “Most Stylish 
Interior.”  If you want to go back in time to a 
retro diner, Shake Shake Shake is for you!

Lakewood AMC Loews Theater
  
While this movie theater is located in Lake-
wood Town Center, it is well worth the 
drive!  This theater has comfy reclining 

chairs and you can reserve specifi c seats 
before you arrive.  This makes it easy to 
ensure you secure a spot and are able to 
sit with your party—the hardest part will be 
trying not to fall asleep during the movie in 
your comfy seat!

Tacoma Mall

The Tacoma Mall is actually one of the best 
malls I have been to.  There is a great va-
riety of stores and I feel like some of my 
favorite brands and stores have their best 
locations at this mall. Nordstrom, Macy’s, 
JCPenney, Forever 21, Charlotte Russe, 
Wet Seal, Hollister, Lush, Michael Kohrs, 
Apple—this mall has it all!  While you are 
shopping, you just might need to stop and 
get some Jamba Juice or a Cinnabun.  Af-
ter the long day, stop by Chipotle or Pane-

ra Bread for some yummy food!

Tacoma Dome

Well known, popular entertainers perform 
in our backyard constantly at the Tacoma 
Dome. I myself have seen Katy Perry and 
Taylor Swift (I don’t care—I love them both!) 
at Tacoma Dome and have had a great 
time at this venue each time. The Dome 
can seat more than 20,000 people at its 
highest capacity, and is said to be the larg-
est wooden dome west of the Mississippi.

Chinese Reconciliation Park

This park is located on the Ruston Water-
front.  Spectacular views allow picnickers 
to camp out and eat lunch, looking across 
the gorgeous Puget Sound.  The park 

says it is “an act of reconciliation and in-
clusivity toward appreciation of the people 
of diverse legacies and interests who are 
part of the city as a dynamic community.”  
Every September, the Chinese Reconcili-
ation Park hosts the Tacoma Moon Festi-
val, complete with entertainment, vendors, 
food, a Moon Princess and a lantern light-
ing ceremony.

Check out the 
next issue for 
more cool things 
to do in Tacoma!

The dining room in Shake Shake Shake. 
PHOTO COURTESY/SHAKE SHAKE SHAKE

EARL SWEATSHIRT

I DON’T LIKE SH*T, I DON’T GO 
OUTSIDE: AN ALBUM BY

Earl Sweatshirt recently 
released a low key, but still 

great album.  

PHOTO COURTESY
EARL SWEATSHIRT FACEBOOK
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Stand-up comedy is something that most people enjoy. I my-
self have always appreciated and enjoyed watching it. But 
standing up in front of 50 people and trying to make them 
laugh while a spotlight peers into your eyes may seem daunt-

ing for most individuals.
Recently, however, I decided that I’d also like to try my hand at per-

forming. In the last two weeks, I’ve attended four open mic events all 
around the Seattle and Tacoma area. My experiences with each have 
been a mixed bag, but overall extremely rewarding. Seattle is a great 
environment for professional comics and amateurs alike and, with mul-
tiple open mic opportunities offered daily, it is a great place for begin-
ners to get involved. 

Getting into comedy can seem scary and intimidating, but for any 
aspiring performer the key to getting out there is just to get out there. 
Many students at Puget Sound are involved in stand-up comedy, 
among which are first year Chase Hutchinson and sophomore John 
Giltner.

“I would say I began doing stand up actively [at] the beginning of this 
year,” Hutchinson said.  “Honestly, [performing] anywhere and every-
where is great. Just getting time is what makes it fun and you can ba-
sically do it anywhere. I would say that the Tacoma Comedy Club is 
probably the one that stands out above everything [else]. When I went 
there for the first time [and saw] posters of [comedians like] Hicks, Car-
lin and so many other greats I just felt at home.” 

For any aspiring comic, the first performance can be frightening. The 
blinding bright light and the desperation for laughs to come floating 
out the darkness before you can floor an individual. But that first laugh, 
perhaps just a giggle or a soft chuckle, is beyond gratifying.

Hutchinson’s advice for first timers? 
“Write as much as you can. Be prepared for silence and own it when 

you bomb. Even the best of the best have to work through materi-
al and you just got to get past the tough times to have the moments 
where you can get even just one laugh which makes it all worth it.”

Comedy Underground, one of 
Seattle’s largest comedy venues 
is home of Seattle’s most promi-
nent open mic. Held every Mon-
day evening at 8 p.m., comics 
from all over the Pacific North-
west gather to test out new ma-
terial. With some professionals 
and some amateurs, the acts are 
varied in both content and quali-
ty. In order to sign up, comics just 
need to show up an hour before 
showtime. The first 30 people to 
sign up are guaranteed a three-
minute slot. The room is big and 
the crowd is eclectic. Comedy 
Underground’s open mic is $6 for 
audience members and free for 
performers. 

Comedy Womb is a female-cen-
tric show that hosts two shows 
every Tuesday, one at 7 p.m. and 
one at 9 p.m. Founded in April 
of 2013 by Danielle K.L. Gre-
goire, Comedy Womb’s mission 
is to “even the ratio of male to fe-
male comics in Seattle.” Come-
dy Womb takes its “no misogyny, 
racism, homophobia or hate-rid-
den material” policy very serious-
ly. Hecklers are not tolerated. The 
shows take place in “The Grotto,” 
a cute, intimate, comfortable the-
ater located in a premier Seattle 
bar located in Belltown, The Ren-
dezvous. Strongly recommend-
ed for first-time comics, Comedy 
Womb is an extremely supportive 
environment that enables comics 
to grow and flourish without the 
difficulty inherent in many tradi-
tional comedy club environments. 
To perform, email comedywomb-
forever@gmail.com by midnight 
on the Sunday the week you want 
to perform. Indicate whether you 
prefer a 7 p.m. or 9 p.m. slot, and 
if you are a first-time performer, 
be sure to specify as first-timers 
are given priority. 

Tacoma Comedy Club, locat-
ed in downtown Tacoma, hosts 
an open mic every Wednesday 
night at 8 p.m. Tacoma Comedy 
Club is regularly lauded as “The 
Best Comedy Club in the North-
west” and their open mic is no-
torious among both new and ex-
perienced standups. With slots 
ranging from 3-5 minutes, expe-
rienced performers use the Ta-
coma Comedy Club open mic to 
try out new material and new per-
formers use it to get experience 
performing standup. The venue is 
big, so performing can be intimi-
dating, but the audience is warm, 
receptive and generally support-
ive. Very much a heckler-free 
environment, Tacoma Comedy 
Club will be daunting for first tim-
ers, but definitely doable. To get 
a slot, performers should email 
openmic@tacomacomedyclub.
com.  

Dexter and Hayes Public House 
in the University District of Seattle 
hosts an open mic every Thurs-
day at 10 p.m. The comedy is in 
the basement and the venue is 
very small and intimate. The au-
dience is younger and the atmo-
sphere is casual. Bars are a good 
low-pressure way to try out ma-
terial in front of a relatively small 
audience. Sign-ups are at 9 p.m. 
and the show is at 10 p.m.

Jai Thai, a Thai restaurant in 
Seattle, is home of one of the 
most notorious stand-up com-
edy shows in the city, PUNCH-
LINE. On Tuesdays, Fridays and 
Sundays, comics from all over 
the Pacific Northwest flock to Jai 
Thai PUNCHLINE open mics. The 
show is free and audiences get 
to be involved through voting for 
their favorite comics. Sign-ups 
are at 8:30 p.m. and the show 
is at 9 p.m. on Tuesdays, Fri-
days and Sundays. For more in-
formation check out http://www.
punchlinecomedyshows.com. 

GETTING A 
LAUGH
Performing stand-up comedy may not be everyone’s 
cup of tea. But if you’ve ever thought about doing it, I 
highly recommend getting your toes a little wet in the 
Seattle and Tacoma area’s vibrant comedy scene. 
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MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRID
AY

Check out these cool comedy clubs in the Tacoma/
Seattle area. Each club has an open mic on a different 
day. 

Dana Donnelly performing at Comedy Underground in Seattle. 
PHOTO COURTESY/DANA DONNELLY


