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WIN $500
FOR YOUR ORGANIZ AT ION

Hey! Like us! No! Like us!

No! Like us!Like us!

You and your group stop by the 
clubhouse between April 14-20.  

A minimum of 10 members 
must be present.

Take a group photo on 
the property.  Photo 
must be taken by a 

Reserve Staff member.

Anyone can visit our Facebook page and vote for their 
favorite group or organization by “Liking” their photo. Voting 
will be open from April 21-28. Only “Likes” on The Reserve’s 

Facebook page will be counted. 

405.310.6000 |  730 Stinson St  |  Norman, OK 73072  |  ReserveStinson.com

To be eligible, the group or organization must be considered a University of 
Oklahoma Registered Student Organization. Registration for contest will begin 
April 14th at 9 am and end on April 20th at 5 pm. Voting will begin on April 21st 
at 9 am and end on April 28th at 5 pm. The winning group will be announced 

on April 28th, shortly after 5 pm.

The group with the most “Likes” will 
receive $500 for their organization!

WINNING GROUPMOST LIKES $500

Each groups’ photo will be uploaded to The Reserve’s Facebook 
page: Facebook.com/ReserveOnStinson

++ +

Come see LOLA! 

Our newest & 

cutest employee!

$2 Wells
Pizza, Burgers, 
and More!

Campus Corner

Newly Remodeled!
Winter Hours: Mon-Sat 11 - 5

323 W. Boyd | 405.321.1772 | antiquegardenstyle.com
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ON THE CORNER
April is one of my favorite months because there is just so much to do in Norman. Let’s be 
honest though, the best thing in April is the Norman Music Festival. The Norman Music 
Fest always falls on the weekend of my birthday, which is a great thing for me … it’s like 
having a huge three-day birthday celebration!

Another thing about this time of year is that it’s the season of changes—the yellow grass 
slowly turning green, the trees and flowers budding, the end of the school year coming up 
and, for me, it’s time for me to say goodbye. 

Yes, sad readers, I am leaving Boyd Street magazine. If you know me at all (or have 
caught on to the fact that I write culinary articles, own a food blog, run a Facebook page 
for said food blog and literally bake all day every day) then you’ll know that my passion 
lies in the culinary world. I have been called by the spirits of the kitchen and cannot look 
away any longer. I felt like I’ve grown up with Boyd Street magazine and it has become 
something very special to me over the last few years. I am lucky that I got such a unique 
experience to help run and design this magazine, and I am also lucky I got to work with 
such cool writers and photographers. 

I just want to say thank you to all who have helped me get to where I am today, because 
without you all, it wouldn’t have been possible. Thanks to Jakob, Anna, Ashley, Mark and 
Steven for being there constantly. Shout-outs to all of my current writers, old writers and 
photography interns. Last but definitely not least, thank you to Joe Wilhite for giving me 
this amazing opportunity to work for Boyd Street magazine. I wouldn’t be where I am 
today without your guidance and help. 

With that, I’m turning this baby over to a very social and very excited Haley Mowdy, Boyd 
Street’s new art director and editor-in-chief. I am very confident in her abilities to take this 
magazine further and know that it lies in safe hands. 

It’s been real, and until next time: xoxo

EdITOR-IN-CHIEf • Kelli Smith
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DARE TO 
COMPARE...

DAS BOOT

THE OTHER GUYS

HAPPY HOUR
2pm-4pm &
9pm-12am
EVERY DAY

$4.00

OUNCES
34

OR

MuSIC
Oklahoma punk rock band Sex Snobs released its album I HATE SEX SNOBS on 
January 7, but it has a fresh feel sure to cleanse your chakra. 

10

ROMANCE
It began with a belch in a restaurant. Alexis soon realized just how important 
manners are and how lacking they can be in society, and it led her to reexamine 
herself. 

8

TECH ATTACK
If you need some new games, Chase makes it easy and has listed the must-buy 
games of the year so far (and games to look out for later this year)!

6

ON THE CORNER
The historic Logan Apartments on Boyd Street are 
almost renovated! For this issue Tyler spoke to Brent 
Swift of Brent Swift Design Build to get in on the vision, 
which is a perfect blend of old and new. 

12
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2014 Hits Its Stride
The first three months of the year have been a little rough for video games, with only a few 
titles released that were worth their salt. This happens sometimes, especially with the drop 
of a new console as developers and publishers often deliver a weak initial lineup of games 
and then drop the goods six months later.

But now that April has arrived and spring (hopefully) has followed, a slate of games have 
been released that should be on your radar. 

Here is a quick list of games that recently came out or will hit the shelves soon that you 
should consider picking up.

The Elder Scrolls Online (Released) – I know I wrote that this game shouldn’t really 
exist in its subscription-based form, but it is still a fun game. This MMO version of Elder 
Scrolls isn’t much like Skyrim, so it won’t scratch that itch, but it is a large game that offers 
plenty of exploration and level progression. Still, the $15/month is a lot to ask during the 
waning era of MMOs. I’d recommend picking up the initial game for $60 and get a good 
month’s play out of it and wait until it goes free-to-play.

Dark Souls 2 (Released) – This third-person action-adventure is hard as hell, but 
that’s part of the charm. The new Dark Souls game offers more zones, bosses, items and 
ridiculously hard enemies. It may not be for everyone—because you will die a lot—but 
players find a lot of value in surmounting the game’s challenges. Combat requires quick 
thinking and patience compared to the button-mashing style of other third-person games like 
God of War or Castlevania: Lords of Shadow. And there are secrets around every corner, 
making for an exciting game that can be played over and over.

Diablo 3: Reaper of Souls (Released) – This expansion of Diablo 3 has totally changed 
the game. The dungeon crawler has had a rough two years with weak re-playability in 
a series that people have been playing over and over for a decade. But Blizzard has 
outdone itself with this add-on to the game. The new adventure mode scrambles quests and 
gives players plenty to do without replaying the same story parts over and over. Killing 
the monsters over and over drops items that players can actually use, making each item 
potentially valuable and each quest completed a step closer to those sweet, sweet legendary 
weapons and armor. 

Watch Dogs (May 27) – The open world game is king this decade, and Ubisoft’s Watch 
Dogs is aiming to deliver a high-tech field trip to Chicago. Players will take the role of a 
hacker who can manipulate his surroundings as he avoids police and security officers. The 
story has been kept secret, but there are rumors Watch Dogs will tie into Assassin’s Creed, 
Ubisoft’s flagship, open-world title detailing the conflict between assassins and Templars. 
Even if the story sucks, running around Chicago hacking into cell phones and security 
systems should be tons of fun.

Chase CookTech Attack

Blizzard is back into the dungeon-crawling 
game with its new expansion for Diablo 3. 

They’ve added an adventure mode, which 
offers randomized quests for players looking 
to continue their loot farming after finishing the 
new Act V. That new act offers players a dark 
town to save as they try to stop the diabolical 
plans of the angel of death, Maltheal. Much 
like previous Diablo games, the story is awful, 
but that isn’t why one plays the game. The 
game is about loot and the new expansion 
has plenty of that too. 

With the new loot system, weapons and armor 
that drop have a much higher chance to work 
for the hero you are playing. And those items 
drop more often so that players who don’t 
have four hours a day to run quests still have 
a chance at getting the coveted set items and 
legendries.

It isn’t free from blemishes. Diablo still boils 
down to doing the same thing over and 
over again—clicking on monsters until they 
explode. Randomized quests ease that pain, 
but their array of activities is limited to killing 
monsters, looting chests and, well, killing 
more monsters.

Even with the repetitive edge, the game is 
ruthlessly addictive. With the expansion 
adding a new class, the Crusader, there is 
plenty to do for people willing to do the same 
thing over and over. 

Review
Diablo 3: 

Reaper of Souls

 

1600 Ann Branden Blvd
Norman, OK 73071

405.447.1000

Take a tour today and
 mention you saw us in

Boyd Street!

Like us on Facebook - 
The Renaissance At Norman

www.livebyou.com

- 1,2, & 3 Bedroom Apartment Homes
- Full-Size Washer/Dryer Connections
- Enclosed Balconies/Garden Patios
- Resort Style Pools with Sundeck
- Private Access Gates
- Individual Attached/Detached Garages Available
- Pet Friendly
- On-line Rental Payment

(out of 5)

On the Scene
New york PizzaLouie’s

Chimy’s New york Pizza Chimy’s

Chimy’s
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On the Scene
Louie’sChimy’s

New york Pizza Louie’s

Chimy’s
It sounded like the belch Will Ferrell did in the movie Elf. 
Part of the man’s soul had escaped from his belly, slid up his 
esophagus and exited through his mouth into the main dining 
room of Cattlemen’s. It was revolting, and I actually stopped 
in my tracks on the way to the bathroom due the nastiness. I 
just couldn’t believe this man who was sitting with what looked 
like his wife and a couple of friends had the audacity to let 
a growler rip in public. What was even more mind-boggling 
was what happened next at their table—absolutely nothing. 
The swine family didn’t bat an eyelid, and no one eating 
around them turned to see who let a lion into the restaurant. 

I shook my head and moved on from the incident, but about 
30 minutes later I sat sheepishly at our table as a tipsy friend 
cussed at our waiter for a mishandled steak. Granted, this 
man is usually very polite. He just happened to be a few 
Patrón shots deep and in the middle of a bad-grilling situation 
in which his girlfriend’s steak was cooked incorrectly three 
times. We’d been waiting two hours to eat, and things were 
getting a bit ridiculous. But nonetheless, the expletives were 
unnecessary. The waiter didn’t cook the steak, and in the 
end, it was just steak. There are bigger and better moments 
reserved for a cuss lashing.  

Later on the drive home, my boyfriend asked me what the rule 
was on introducing your partner to big circle of new people. 
He asked because we were at Cattleman’s for a company 
dinner when all this went down, and apparently he had been 
worried if he did a good job of introducing me to his work 
mates. 

In that moment I had one big epiphany. The whole night was 
a question of manners, and manners are something that some 
people have, some don’t and others just think they have. 

Manners are important. They pay homage to those around 

you, and even if a situation is so informal you think please, 
thank you and nice to meet you are unnecessary, they never 
hurt. If anything, they set you apart and spotlight you as the 
confident charmer in the room because manners are a dying 
breed. 

I told my boyfriend about my whirlwind of thoughts. I explained 
how the entire evening had been full of questionable manners, 
and I summed it up. The belcher was a pig and his action 
was unacceptable. The cusser was a mess and his action 
was rude. At least he apologized, though, which was a good 
recovery. A sincere apology goes a long way. And for my 
boyfriend’s question about introductions—“Do you walk up 
to each couple and shake hands/say hello or do you just 
walk up to a circle and give one big ‘nice to meet you’ across 
the group”—my answer was “I don’t know.” I supposed in a 
formal meet-and-greet you would approach singular couples, 
but this wasn’t a formal situation. In the end, I realized we 
could both use a little Manners 101. So, we went home and 
did some research. So should you. Always mind your manners 
because they work wonders. 

Alexis Auckland

Mind Your Manners

Romance
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I recently cleansed my chakra at the Oklahoma City Spirit Fair 
at the La Quinta Inn on Meridian just this last March. It was 
sorely needed. I’ll let you in on a little secret: I have anger 
issues. My energy frequently becomes imbalanced, and when 
it does I have a hard time not being a complete jerk and telling 
you exactly what I think of you. When this happens I try to stay 
out of range of all others. Let’s just say I was born with a very 
hot potato – the kind of potato that will burn your hand or your 
mouth, indiscriminately. A hate potato. Well, suffice to say, my 
anger has been flying hard and loose lately. It’s like having a 
giant dog that is impossible to get into its crate, which is too 
small even though you got the biggest one they had at Petco. 
Now we’re talking about hot dogs. 

But it wasn’t just the Spirit Fair that helped to cleanse my chakra 
last month. I was helped along the way by the Great Punk 
Rock Spirit, which took on the form of an Oklahoma punk rock 
band called Sex Snobs. Let me give you a little bit of the 
history behind this band. Once upon a time in OKC, there was 
a hardcore band called CHud, which consisted of four guys: 
Alex, Billy, James and Daniel. A few years back I think they 
broke up because Alex and James moved to Oakland, where 
they started Sex Snobs. Billy stayed in OKC and played with 
dozens of bands in the time after CHUD, and Daniel started 
Power Pyramid. 

As far as I can figure it, some time went by and some things 
happened, and eventually Alex and James moved back to 
Oklahoma from Oakland and brought Sex Snobs back with 
them, and Billy has since rejoined his ex-CHUD-mates. Sex 
Snobs released a seven song LP entitled I HATE SEX SNOBS 
on January 7 of this year, and they are currently active in the 
local market. 

THE gREAT PuNK ROCK SPIRIT

I’m an idiot, call it whatever you like. I’m an idiot. I have the 
time of my life.

-- From track 2, “The Idiot Room”

I HATE SEX SNOBS opens up with a dial-up tone connecting 
to the Internet. Following the familiar tune is a marching drum 
band along with a crying baby. This goes on for maybe half 
a minute before giving over to an angry and driving guitar. 
I can relate to all of those things. Those things make a lot of 
sense to me. Sometimes I feel like all I hear is a bunch of drum 
beating and crying babies. I HATE SEX SNOBS really cleansed 
my chakra, and I think it could cleanse yours too, if you let it.

Now I would like to tell you about why I like the name “Sex 
Snobs.” Your gut reaction might be to think that these punk kids 
are probably not really sex snobs at all in real life and that they 
probably intend it ironically. But after listening to the record on 
repeat, I have come to the conclusion that these guys probably 
are actually practicing sex snobs. Pride might be the word I’m 
looking for, though I refuse to ask myself. 

Mel Guapo’s Picks
I’m an idiot; call it whatever you like.

Mel GuapoMusic On the Scene
Chimy’s

Louie’s

Chimy’s

Louie’s

Chimy’s
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History, Reimagined
Brent Swift’s renovation of historic Logan Apartments is nearing completion. 
Historic is no longer just an adjective used when describing the Logan Apartments on Boyd Street. The building has been undergoing a 
makeover, and on March 11 of this year, it received its official designation as a historic monument by the National Register of Historic 
Places, and it’s all thanks to Brent Swift. 

You may have seen Swift’s handiwork around town. From 1998 to today, Brent Swift Design Build has remodeled over 100 houses in the 
campus area and manufactures all of their own woodwork for every build. His latest project is to bring his unique style close to Campus 
Corner and revive the Logan Building. 

The building was owned by David Logan and designed by Thomas Sorey in 1929. Logan then handed over ownership of the building to the 
University Scholarship Corporation to provide free housing to deserving students. In 1945 the building was transferred to OU.

When the opportunity to purchase the building came up, Swift jumped at the chance. 

“What we’ve found is that there’s a market for well thought out, well-designed homes that have a complete renovation to them … We 
mindfully renovate architecturally significant homes and properties. If it’s not architecturally significant on some level, I probably am going 
to pass on it.”

Luckily for Swift, Norman is a hotbed for diverse building design.

“Around the campus area, all of those homes, to me, are architecturally significant, because they are not one in the same … They’re all 
different … from the original Cape Cod style, to the classic Colonial, to the turn-of-the-century Americana type.”
Swift tasks himself with focusing on one property at a time and making that building a masterpiece of the community. Swift has found that 
on many occasions, updating and remodeling a historic home often leads neighbors in the area to spruce up their own spaces. 

“Nothing pleases me more than when I’m working on this house, to see this neighbor paint his house, or to redo the landscaping, or change 
his roof or guttering, because it’s pushing that person to improve that property. And it just makes a better, stronger community.”

The philosophy behind Brent Swift Design Build is to reimagine the past with modern sensibilities. His building projects are a reflection of 
yesteryear combined with a glimpse of the future. 

“The biggest compliment I used to get was, ‘Was this always like this?’ or ‘You did a good job restoring it,’ to where they had no idea that 
it didn’t look anything like that.”

And that same mentality is something 
he’s striving to bring to the Logan 
Building.

“Our thought on the Logan Building 
is to preserve an architectural gem 
for the community of Norman and 
for the University of Oklahoma. I 
want to put my best foot forward 
for this property … I put my heart, 
my soul, my energy into the Logan 
Building … The money is secondary 
to the product.”

Butzer Gardner Architects are 
responsible for the build, and the 
units have been reduced from 28 to 
eight: now four two-bedroom and 
four one-bedroom luxury apartments 
will feature hundreds of can lights, 
dimmer switches, clean millwork, 
Miele appliances and that certain 
charm that will make you think it 
was all original. The grand opening 
is set for late June, and pre-leasing 
is still available for half the spaces.

Tyler WorshamOn the Corner

Longest Happy Hour in Town!
Everyday 4-9 PM
$6 Domestic Pitchers
$8 Domestic Buckets
$8 Boulevard Pitchers all the time!

$2 Lion’s Head
$4.50 Jack & Coke

 Large 1-topping 
16” pizza

Mon & Tues $10
Campus Corner | 217 W Boyd | 405.360.1515 | nypizzausa.com

WE’RE OPEN UNTIL 3 AM
THURSDAY, FRIDAY & SATURDAY

DRINK
SPECIALS
SCAN THE QR CODE

TO GET THE

FLIP THIS
MAGAZINE
OVER AND
CHECK OUT

MAIN
STREET
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/Fowler240
405.616.3634

fowler240.com
55W I-240 Service Rd

Oklahoma City, OK 73139

FOWLER DEALERSHIPS!COME CHECK OUT OUR

/FowlerToyota
888.637.0662

fowlertoyota.com
4050 N. Interstate Dr.

Norman, OK 73072

/FowlerHonda
1.877.421.6098

fowlerhonda.com
955 N. Interstate Dr.
Norman, OK 73069

FOWLER DEALERSHIPS!COME CHECK OUT OUR

/FowlerVW
888-656-1509

fowlervw.com
591 North Interstate Drive

Norman, OK 73069


