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Rapper mixes coast s

ALL AYZ from page 12

“I'm really a mouthpiece to
(Pittman’s) music,” Douglas said. “He
speaks with his tracks and I bring it
across verbally.

“We wanted to get a Midwest
sound,” he said. “East is known for
its lyrics, and the West for its beats,
but being from the Midwest I've got
the best of both coasts.”

The result of this effort is 1996's
album, “Last Breath: 24th Street Sto-
ries,” which was produced by the lo-
cal label Info-Red Records and sold
at Homer's. It reflects the poverty and
struggles taking place in a Midwest-

. ern inner city, namely Omaha’s north

side. Although the topics seem harsh
and controversial, Douglas maintains

that it is important to discuss this re—_

ality openly.

“People don’t want to talk about
drugs, abortion, welfare,” he said.
“But in the inner city that’s a part of
life.”

While these topics are not unique
to a rap album, “Last Breath” offers a
frank outlook on the effect of the in-
ner city on the lives of its occupants.

“It’s a positive message because we
recognize what’s going on,” Douglas
said. “A person who doesn’t know
anything about the ghetto could get
the idea.”

Although the album stems prima-
rily from his childhood in North

iy}

the title “Last Breath” is ac-

a reference to two deaths that

y impacted Douglas’ life, The

first was that of Cheryl Yomg,aclass-

mate of his who died in a tragic car

accident, and the second was the un-

expected death of his aunt Jeanette
Moore.

“Most of the album is dedicated to

her (Young’s) life and her memory,”
he said.

The deaths of his loved ones moti-
vated Douglas to record his thoughts
and experiences from 24th Street.

“If I die today this is what I want
everybody to remember me by,” he
said. “I want to put you in a car, drive
down 24th Street and I want you to
see what I see, live how I live, do what
I do. Just ride with me.”

Critic chows town’s finest cheeseburgers

BURGERS from page 12

review of individual restaurants, a
“cow” rating system has been as-
signed, with one cow being the worst
and five cows being the highest.

So after all of this, where’s the best
place to get a burger in this city?

Easy! My grandma's place, hands
down.

Tina’s Cafe

(616 South St., cheeseburger platter)
Bun: Kaiser roll.

Condiments: Comes with thick slice
of onion and lots of pickles; build-it-
yourself. You can add lettuce, mayo
and a THICK slice of tomato for just
30 cents; add a slice of American or
Swiss cheese for a quarter. The veggies
could have been fresher only if there
were a garden in the back. (There
isn’t; I checked.)

Patty: 2 pound; good-sized burger.
Sides: Comes with chips, add fries or
onion rings at regular price.

Price: $2.75 for cheeseburger and
chips—best value!! Notes: It's worth
the 30 cents to go deluxe.
Recommendation: Very high, five
COows.

M&N Sandwich Shop

(27th and Randolph streets, pastrami
cheeseburger)

Bun: Kaiser roll.

Condiments: Mustard, onions, let-
tuce, tomato, two slices of Swiss
cheese, four ounces of pastrami and
optional peppers.

Patty: Y-pound burger; very tasty.
Sides: None, chips and chili available
(great chilil).

Price: $2.95; a little high for one item,
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but good stuffl!

Notes: An incredibly tasty delicacy,
and it can't be found anywhere else.
Also, try the “spanker special.” Trust
me.

Recommendation: Try it NOW. (I
give it four-and-a-half cows, losing
only half a cow for price.)

EJ’s Lounge

(inside Madsen’s Bowling and Bil-
liards, 4700 Dudley St., EJ’s Special)
Bun: Kaiser roll.

Condiments: All the usual veggies,
plus two slices of cheese (American
and Swiss) and a thin slice of ham.
Patty: 4-pounder; a little greasy but
still great.

Sides: Generous portion of fries.
Price: $4.85

Notes: Must be 21 or over to get into
EJ’s for this burger.
Recommendation: Four cows.

Cook’s Kitchen

(33rd and A streets, TC’s Special)
Bun: Kaiser roll.

Condiments: All the veggies, mush-
rooms, two slices of cheese (Ameri-
can and Swiss) and halfa slice of ham.
Patty: 4-pounder, a little dry but still

yurmnmy.

Sides: Can get sandwich solo, but I
added fries for a buck.

Price: $4.85 (with fries).
Recommendation: Three cows.
(Would have been four if they had
gotten my order right.)

King's

(10th and South streets, Whopper Top*
per with cheese)

Bun: Sesame sced bun, fell apart on'
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Tuesdays, 12:30 - 1:30 pm. NU 338
Offers opportunities to discuss issues pertinent to
students who are parents.

Sponsored by Women's Center & CAPS
UHC Counseling & Psychological Services
Drop in or call 472-2597 for more information VSRR,

me ... literally.

Condiments: A cup of chopped on-
ions and four teeny-weeny slices of
pickles; need more pickles for this big
a piece of meat; build-it-yourself
burger.

Patty: 14 ounces of dead flesh;
YOWZA! Well-cooked, too!

Sides: Sandwich flies solo with one
onion ring.

Price: $3.70 (again, great value for
size of burger).

Notes: Also located on 14th Street and
Comhusker Highway. Double cheese-
burger and Whopper Topper have
same amount of meat, but one is
double thick while the other is double
wide.

Recommendation: Three-and-a-half
cows; needed more pickles and addi-
tional toppings — like lettuce and to-
mato — and chopped onions are too
messy.

P.O. Pears

(322 S. 9th St.,
Cheeburger!)

Bun: Kaiser roll
Condiments: Generous portions of
onion, mayo, tomato and lettuce, but
only two slices of pickle; a nice-sized
slice of cheddar (FIVE kinds of cheese
to choose from).

Patty: 1/3-pounder; nice and juicy.
Sides: Comes with pickle spear and
choice of curly fries or side salad.
Price: $4.79 for cheeseburger and
fries or salad.

Notes: [ went during Burger Madness
(Sunday and Tuesday), so it was only
$3.45 total with tax.
Recommendation: Four cows (lose
half a cow for lackluster amount of
pickles).

Cheeburger
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Free Computer
Classes!

Information Technology Support offers FREE classes
to UNL students. Classes are held in Bancroft, Room
239. Seats are available first come, first served (12 seats
available for each class). If you have any questions call:
472-9050. Classes will be held throughout the semester.

Introduction to BIGRED Email
Thursday, March 13: 3:00 to 4:30 p.m.

Advanced Email on BIGRED
Wednesday, March 12: 1:30 to 3:00 p.m.

Tuesday, March 11 Thursday, March 13
Creative Power with Glenda Dietrich Moira Ferguson
E ‘s Studies:
T .
Program at UNL, presented by
) Dr Ferguson, professor of English st UNL.
Lynne Camp of Habitat for Humanity
Lme 20 pm Marcella Gilbert
Lunmahuhlmhm Time:6:300m
of Habitat for Humanity's Womer's Place: The Culture Conter
Mo 'm*i:*ﬁ, A demoilbtration snd discussion of Native American dance.
I"""""' " Renee Hicks, Bald to Blond Tour
Place: The Culture Conier e
R T Place; The Crib, Nebraska Union
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Storyieling with Karen Libman Friday, March 14
Blace: The Cultare Conter Time: 12300
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Karen Dunaing, owner of Business Media Inc. mm orummum
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Time: 12:30 pm amﬁq:‘ﬂuﬂu-ﬂunm
Place: The Women's Center. room 338 (pre-registration required ). Without funch,
Brown bag hunch with a woman ‘afendance ai presesinion is free.
'who's carved her own niche Call the Women's Center, 472-9392, for more information.
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No Limits Conference Py
Time: 9-5 pm Friday and Saturday
Transgenderism: ‘Gender Boundaries i the theme of the fourth
interdisciplinary conference sponsored by the UNL Women's Studies Association.

472-2597

Friday, March 14: 10:30 to 12:00 noon




