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Rivers family sues

ROM: Sriracha baked mac n’ cheese
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On Mon., Jan. 26, the estate of Joan Rivers filed a lawsuit in New York
County Supreme Court claiming that a series of medical mistakes and misdoings
led to the tragic death of legendary comedian Joan Rivers, who passed away
from a throat surgery complication on Sept. 4. Attorneys expressed that their
goal in filing the multimillion dollar lawsuit is to “make certain that the many
medical deficiencies that led to Joan Rivers’ death are never repeated by any
outpatient surgery center.”
The lawsuit details the procedures doctors performed on
Rivers at Manhattan’s Yorkville
Endoscopy clinic and argues that
the doctors were “reckless, grossly
negligent, and wanton.” Allegedly, Rivers did not consent to a
number of procedures the doctors
performed, one of the doctors did
not have the proper credentials to
treat or care for patients at the
hospital, and one of the doctors
took a selfie with Rivers while she
was sedated.
According to the New York
medical examiner, Rivers went
to the hospital because she was
experiencing “voice changes”
courtesy wikimedia commons
and stomach reflux. The lawsuit
alleges that Rivers only gave consent for an upper endoscopy, or EGD, with a possible biopsy, polypectomy, and
dilation of the esophagus. There are no indications that Rivers gave verbal
consent to any other procedures.
During Rivers’ hospital visit, doctors administered a laryngoscopy, which
Rivers did not consent to in writing. Doctors often use laryngoscopies to
examine vocal folds and glottis. While doctors performed the laryngoscopy,
Rivers had “difficulty maintaining [her oxygen saturation at an] appropriate
and safe level to ensure that her airway was not compromised.” After doctors
raised her oxygen levels, they administered another laryngoscopy. The lawsuit
contends that the doctors “failed to properly observe and monitor Joan Rivers’
vital signs, which were deteriorating.” As doctors performed these procedures,
Rivers’ blood pressure, pulse, and oxygen saturation levels dropped dramatically.
According to the medical examiner’s office, Rivers died from “anoxic encephalopathy due to hypoxic arrest” during the laryngoscopy procedure. While Rivers
struggled to receive oxygen, she had a laryngospasm, which made it difficult for
oxygenated blood to reach her brain. In an effort to help Rivers receive more
oxygen, doctors administered ten minutes of ambu bagging.
The lawsuit argues that an emergency tracheotomy would have been the
best course of action. During the procedure, Dr. Renuka Bankulla sought Dr.
Gwen Korovin, hoping that Korovin would perform a cricothyrotomy. However,
according to the lawsuit, Korovin had left, knowing she “did not have privileges
to perform surgical procedures” at Yorkville Endoscopy. Furthermore, the lawsuit insists that “because she knew she was not permitted to perform medical
services or procedures, [she wanted to] avoid getting caught.”
So far, Dr. Korovin’s lawyer, William Lewis, has released a statement insisting, “What happened was [Korovin] never left the room. Not only did she never
leave the room, she was the last doctor to leave the room after Rivers was taken
away by E.M.S. in an ambulance.” Jeffrey Bloom, the lawyer for Rivers’ daughter,
Melissa Rivers, asserted, “If Korovin was there, why didn’t she do something?
She’s an airway specialist. Why isn’t she stepping forward and saying ‘I’ll do it’
or ‘You do it’ or ‘Somebody do it.’ Instead, she obviously did nothing.” For the
next few months, this will be a topic of contention.
Melissa Rivers stated, “Filing this lawsuit was one of the most difficult decisions I’ve ever had to make. What ultimately guided me was my unwavering
belief that no family should ever have to go through what my mother, Cooper,
and I have been through. The level of medical mismanagement, incompetency,
disrespect, and outrageous behavior is shocking and, frankly, almost incomprehensible. Not only did my mother deserve better, every patient deserves better.
It is my goal to make sure that this kind of horrific medical treatment never
happens to anyone again.”
(Sources: CNN, Daily News, New York Times)

Mac N’ Cheese aficionados rejoice: Sriracha Baked Mac N’ Cheese is a spicy new twist on a classic recipe. Whether you
like spicy foods or not, this recipe is sure to please. With just the right amount of Sriracha, you’ll find yourself indulging
in the finest of Mac N’ Cheeses.
Ingredients:
8 tablespoons unsalted butter			
1 cup panko bread crumbs 			
8 ounces elbow macaroni			
1/2 small sweet onion, diced			
1/4 cup all-purpose flour 			
2 cups whole milk				
1 cup heavy cream				

1 teaspoon kosher salt
1 teaspoon dried mustard
1/2 teaspoon freshly ground black pepper
1/2 teaspoon grated nutmeg
1/4 cup sriracha
1 3/4 cups shredded sharp Cheddar cheese
1/3 cup grated Parmigiano-Reggiano cheese

Directions:
Preheat oven to 400 degrees Farenheit and lightly spritz a casserole dish with nonstick cooking spray. In a large saucepan, melt 4 tablespoons of the butter over medium heat. Add the bread crumbs, stirring slowly. Turn off the heat, allow the
bread crumbs to absorb the butter.
In a large stockpot, bring 2 quarts of salted water to a rolling boil. Add the macaroni noodles and stir. Cook until the
noodles are just slightly undercooked, 7-8 minutes.
While the pasta is cooking, melt the remaining 4 tablespoons of butter in a large saucepan over medium heat. Add the
onion and cook, stirring occasionally, until the onion begins to sweat, about 5 minutes. Whisk in the flour. Cook for 2-3
minutes, stirring occasionally to avoid lumps. Add ½ cup of the milk while whisking. Once the milk has been absorbed by
the flour and thickened slightly, add the remainder of the milk, followed by the cream. Add the salt, dried mustard, pepper,
and nutmeg. Simmer gently for 5 minutes, stirring occasionally.
Stir in the Sriracha. Gradually add 1½ cups of the Cheddar while slowly whisking, one handful at a time. Once all the
cheese has melted, toss in the cooked macaroni, coating the noodles with the cheese sauce. Transfer the noodles and sauce
to the baking dish. Top with the Parmigiano-Reggiano cheese and the remaining ¼ cup of Cheddar cheese. Cover with an
even layer of the buttered bread crumbs.
Bake, uncovered, until golden brown, 18-22 minutes. Allow to sit for 5 minutes so that the molten cheese can cool just
a touch. Divide into squares, plate, and enjoy!
(Source: The Sriracha Cookbook)

Liat shares spring fashion advice

by Liat Rubin
Editor-in-Chief

This spring I want you to be so hot that you show all the
newly-born baby birds that you are the cutest chick on the
block. I want you to blossom like the first flower of spring and
be so confident that you glow like the
sun after the coldest of cold winters.
Basically, I’m trying to say that this
spring is your spring, so I’m going to
dress you for the occasion.
First, I have to admit that spring
is probably the most uncomfortable
season. It’s cold in the morning, so you
have to bring a jacket to school, but then
you end up carrying around that jacket
when it gets warmer at the end of the
day. I understand that this is a frustrating issue, but I am here to assure you
that we can make it through this very
difficult time and maybe even come to
love the spring season that is so
quickly approaching.
Romper: A romper is the shorter
version of a jumpsuit, consisting of a
one piece top and short combination.
Rompers are simple enough that you
can just throw one on in the morning
and not have to worry about any sort
of complicated outfit coordination, but
intricate enough in the vast amount of patterns and styles
they come in. They are also super comfortable and don’t require

that you wear spandex shorts underneath. You can find affordable, fun rompers, as well as a great cardigan to complement
them, at most popular clothing stores, including H&M, Zara,
and Forever 21.
Crop top: This wardrobe staple has become extremely popular since its revival in the past couple of
years and is still a great addition to your
spring wardrobe. I would, however, like
to push you beyond your normal crop
top with high waisted shorts or high
waisted pants combo. My favorite crop
top look is most definitely the crop top
with a matching skirt or short bottom.
The two piece outfit, consisting of a
top and bottom of matching patterns or
colors, provides an easy way to create a
coordinated, vibrant outfit.
Sneakers: Sneakers have been a
huge hit this season, with nearly every
major fashion label releasing fresh takes
on the comfortable, classic shoe. Luckily,
for those who aren’t willing to spend
thousands of dollars on Céline sneakers,
the majority of women’s retailers have
begun to sell their own versions of highfashion sneakers. From faux-snake skin
low-top slip-ons, to faux calf-hair hightops, there are many stylish sneakers for
courtesy Style Vitae
you to sport this spring.
Be the confident, fabulous girl you are with these spring
fashion tips in mind, and keep on killing it!

GhOstbusters stars all female leads
by Jessica Blough
Culture Editor

On Jan. 27, Hollywood Reporter announced the four stars of Sony’s
newest upcoming film: a third Ghostbusters featuring four all-female
leads. Melissa McCarthy, Kristen Wiig, Leslie Jones, and Kate McKinnon are currently committed to, or in the process of signing onto,
the movie, which is set to be released on July 22, 2016. Paul Feig,
whose most notable movies include the comedies Bridesmaids and The
Heat, will direct.
The inspiration for the film came after
several summer 2014 films with female leads
brought in immense profits, including Maleficent, The Fault in Our Stars, and Lucy. After
director Ivan Reitman tried and failed to
reunite the original cast of Ghostbusters, Reitman retired to the role of execuctive producer,
along with Amy Pascal. He then approached
Feig, who confirmed his newest project in a
tweet: “It’s official. I’m making a new Ghostbusters & writing it with @katiedippold &
yes, it will star hilarious women. That’s who
I’m gonna call.” “Parks and Recreation” writer
Katie Dippold is currently collaborating with
Feig to write the script, as well as Dan Aykroyd
and Harold Ramis.
This is not the first time that these fantas-

tic actors and moviemakers have collaborated on a project. McCarthy
and Wiig met on the set of Bridesmaids, which was directed by Feig
and released in 2011. Feig and McCarthy also collaborated during The
Heat, released in 2013, which he directed while she played one of
the main roles, Mullins. Jones and McKinnon have worked together
on SNL since Jones joined the cast early last year. In 2014, McKinnon received an Emmy nomination for her role on the show. Feig
unofficially announced this stellar cast via a twitter post, which

featured a photo of each woman casted. This post was confirmed later
by Hollywood Reporter.
The news of the film and its actors was met with mixed opinions
from celebrities and Ghostbusters fanatics alike. Several actors and
actresses have conveyed their excitement over the new film. Previous
Ghostbusters stars Dan Aykroyd and Bill Murray expressed their support
for the movie, calling it “magnificent.” On the other hand, others, such
as actor and billionaire Donald Trump, spoke out against the new take
on the classic plot. Trump targetted the movie
as destroying the original, exclaiming “now
they’re making Ghostbusters with only women!
What’s going on?!” Additionally, the film has
been met with some criticism on twitter and
other social media websites, being treated as
a joke and called a “gimmick.” To this, Feig
quickly and calmly responded, “Interesting
how making a movie with men in the lead roles
is normal but making a movie with women in
the lead roles is a ‘gimmick.’ #its2014.”
Regardless of these first opinions of the
film, Ghostbusters 3 is sure to be a hilarious
spin on the classic tale when these talented
ladies hit the big screen in late July of 2016.
Look for more news on the movie and trailers
before the release date.
S. Sullivan
(Sources: Hollywood Reporter, CNN, IMDb)

