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The Food Issue  18
Beyond simple sustenance, food engenders 
rituals that speak of social and cultural 
mores; it reflects the realities of income, 
race, ethnicity and class, and mirrors the 
technology of the times. As the Wheaton 
community illustrates, food is a conduit for 
engagement in an evolving world. 
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We don’t think much about it, but food 
touches our lives in more ways than any 
one magazine or book or lifetime can fully 
illustrate. A handful of those chance meet-
ings are featured in the following pages; 
countless other stories are waiting for 
discovery. 

Last summer, for example, political sci-
ence major Alex Dewar ’06 used a Davis 
Fellowship to study sustainable agricultural 
development in Uganda. Three weeks into 
the journey, this thoughtful young scholar 
learned that no amount of study could pre-
pare him for reality.

“The poverty in the village is also some-
thing I was not completely prepared for 
and a matter where the classroom experi-
ence and understanding diverges strongly 
from the real world,” he wrote at the time. 
“The only sources of employment in the 
entire sub-county where I am working are 
teaching, running a small shop, agriculture, 
riding a “boda boda” (bicycles that trans-
port people and goods), and a handful of 
development and public service jobs. None 
of those jobs pay particularly well, and even 
though most people have a small plot of 

BETWEEN THE LINES
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land they farm, few people grow enough 
for a surplus. Before coming to the village I 
thought the easy solution was to get farmers 
to grow enough to sell their surplus, but now 
I have realized that even then there may 
not be a market, and in many cases farmers 
barely break even on the crops they can sell. 
No problem is all that simple here.”

Religion Professor Jonathan Brumberg-
Kraus is another longtime student of food; he 
studies the nexus between food and religion. 
A rabbi with a devilish sense of humor and 
healthy appetite, Brumberg-Kraus is work-
ing on a book titled Memorable Meals, in 
which he compares early Christian table 
fellowship with the Jewish Passover seder. 
He offers a taste of things to come in the 
recently published essay “Meals as Midrash: 
A Survey of Ancient Meals in Jewish Studies 
Scholarship.”

“At my synagogue in Providence, there’s a 
sort of folk wisdom—remembered especially 
around Purim—that all Jewish holidays can 
be reduced to one succinct explanation: 
‘They tried to get us, God rescued us, Let’s 
eat!’” Brumberg-Kraus wrote. “We are a 
religion that solemnly prays ancient recipes 

or menus to mark each Sabbath or new 
moon. ‘Gastronomic Judaism’ is the catch-
phrase among contemporary sociologists of 
Judaism to explain a modern secular form 
of Jewish identity. Blintzes and bagels make 
many of us “members of the tribe” more 
than the covenant at Sinai. Some say that 
the holiday observed by more Jews than any 
other is Passover—the one that centers on a 
big meal. Meals play such a central role in 
Jews and Judaism that to understand them is 
perhaps the most direct route to understand-
ing the core values of Jewish tradition and 
its practitioners.”

Even chocolate is finding some interdis-
ciplinary action these days. Mars, Inc.—the 
people who bring us those great Wheaton-
colored M&Ms and many greatly appreci-
ated educational resources thanks to John 
and Adrienne Mars ’58—introduced a new 
line of healthy chocolate bars this fall. The 
examples go on and on. No matter what 
the discipline—from art and chemistry to 
economics and political science, Wheaton 
people are looking at food through count-
less lenses. Read about some of their discov-
eries, starting on page 18. Q  
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Tell me a story about food
BY JAYNE M. IAFRATE, EDITOR
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BY RONALD A. CRUTCHER, PRESIDENT

“What would a person visiting 
campus five years from now 
see that is different from the 
Wheaton of today?”

A parent asked me that ques-
tion at Homecoming weekend 
during a discussion about the 
college’s future, which we 
have been exploring for the 
past year through the strategic 
planning and campus master 
planning efforts. The plans, 
which are nearly complete, 
have been formed from the 
listening and learning I’ve done 
at meetings on and off campus. 
The enthusiastic good advice 
I’ve received from alums, 
parents, students, faculty, staff 
and friends has been encourag-
ing, as achieving our goals will 
require broad support from the 
entire college community.

The vision that we have 
articulated calls for building 
on Wheaton’s strong traditions 
and values to earn broader 
recognition as being among 
the top tier of liberal arts col-
leges and as being a leader in 
graduating students who are 
intellectually alive, accom-
plished and active citizen/
leaders. 

So, what would a visitor five 
years from now see as differ-
ent from today? 

Undoubtedly, the college’s 
science center will be enlarged 
and updated, the result of 

Seeing Wheaton’s future
an expansion and renovation 
project that the college has 
been considering for several 
years. Laboratory spaces would 
be more numerous, better 
equipped and designed for the 
collaborative work that is re-
quired for scientific endeavors. 

More important than how the 
building will look, however, 
will be what students are able 
to do as a result. For example, 
every student, no matter their 
major, will be engaged more 
fully in practicing science as a 
process. With more lab spaces 
and the stations and equip-
ment to accommodate more 
students, faculty members will 
make research a larger part of 
their teaching for introductory 
students, as it is for those ma-
joring in the natural sciences. 
This will have a major impact 
on Wheaton’s ability to gradu-
ate liberally educated students 
who understand and appreciate 
the excitement of the scientific 
process and who are able to 
play leadership roles in our 
increasingly complex world. 
And students majoring in the 
sciences will benefit, too, from 
the ability to conduct advanced 
research in emerging fields and 
interdisciplinary areas such as 
bioinformatics, neuroscience, 
biochemistry and environmen-
tal sciences.

Similarly, a visitor to campus 
five years from now would be 
struck by the sight of students 
who are able to access the 
college’s computer network 
resources from any point on the 
campus. The expansion of wire-
less technology will be one of 
the more obvious ways that the 
college intends to make sure 

that technology is competitive, 
ubiquitous, and flexible for 
teaching and learning through-
out the college. What is most 
exciting about this prospect 
is not the technology itself, 
but what makes it possible. 
Students will be able to consult 
electronic resources while 
holding group meetings out-
side of class, in residence hall 
common areas, at the café, or 
wherever they happen to be. 

The number of student 
residence hall spaces also will 
have grown. At present, cam-
pus housing is filled beyond 
what we would consider our 
ideal capacity. The college 
must act not only on some 
improvements for next year, 
but also on longer-term plans 
to create residence spaces with 
gathering spaces inside and 
beside the buildings. New resi-
dence halls will be about more 
than creating the additional 
room needed for our students. 
It will also be about enriching 
their college experience. 
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Students will learn more 
from each other in living-learn-
ing communities—residence 
halls with sufficient space for 
co-curricular programs. They 
will regularly hold informal 
gatherings with faculty mem-
bers and other invited speak-
ers to address the topics that 
interest students. And by the 
increased connections between 
academic and residential life, 
students will come to more 
fully appreciate the pleasures 
of intellectual life and their role 
as lifelong learners. 

Science, technology and 
residential life are among the 
priorities emerging from the 
final round of discussions 
about Wheaton’s future. The 
interest and enthusiasm of 
alumnae/i, parents and friends, 
faculty, staff and students have 
played a critical role in getting 
us to this point, and will be the 
engine that makes our shared 
vision of the college’s future 
a reality for future visitors to 
Wheaton. Q  

One plan calls for a Science Center expansion and the creation of a new 
quadrangle for student housing and academic facilities (center right).
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Both students and alumnae/i shared their 
experiences at academic forums.

Wheaton’s newest Homecoming tradition, a 
bonfire, rallied athletes and s’mores lovers.

Laura Jeppeson ’68 (center) and the Boston Museum Trio performed a concert of period 
music in the Cole Memorial Chapel. 

Professor Mike Drout spoke about Tolkien, Wagner and Beowulf. Students presented hair-raising art at 44 Howard Street.
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Poet Rita Dove delivered a Ruby 
Lecture and signed books. 

Students, parents and alumnae/i found plenty to cheer about.

Wheaton’s Dance Company previewed its February performance. Miniature golf and a crafts fair helped visitors beat the rainy weather.  
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In true Wheaton spirit, the college commu-
nity has mobilized to join the nationwide 
effort to support those affected by Hurricane 
Katrina’s devastation. 

Wheaton’s tradition of service was the 
theme of the college’s opening convocation 
on August 31, two days after the hurricane 
hit the Gulf Coast. “Each of us has the power 
to do more than just make ourselves wealthy 
or successful,” SGA President Alex Dewar 
’06 said. “We all have the power to make 
the world better in ways large and small.” 
President Crutcher later invoked Dewar’s 
words in calling upon the entire campus 
community to respond to the tragedy. 

The  following  week, students, faculty and 
staff gathered in the Balfour-Hood Atrium to 
explore  ways  to take both immediate and long-
term  action to support  the  relief  efforts. 
Volunteers soon began organizing a variety of 
fundraising  projects, while  others investigated  
service  opportunities in the affected regions.

Campus fundraising efforts have mined the 
artistic, entrepreneurial and even culinary skills 
of the community. Maggie Astolfi ’07 
organized a T-shirt sale, enlisting a local 
business to donate the production costs and  
to  match the sales proceeds dollar for dollar. 
By mid-October the project had raised some 
$5,200. Students and  faculty in the Science  
Center sent classroom supplies, first aid ma-
terials and   letters of support to Rob  
LoPiccolo ’95, who  teaches 10th grade 
science at a Baton Rouge high school that 
has  taken in students and  teachers 
displaced by Katrina. 

People lined up to buy crêpes at a benefit 
party hosted  by the  French Club. “It  was an 
unexpectedly amazing success,” said the 
club president. "I had  to prepare more batter 
three or four times, and one member of the 
club  had to go to the su-permarket to buy 
more ingredients and  top-pings.” The event 
raisedmorethan $300.

InSeptember,students,facultyandstaff gave a 
reading of works by  New Orleans and Gulf  
Coast writers at the Lyons Den. The reading 
was organized  by Annie Belz ’06 and Amber 
Gailitis ’06, the co-editors 

of Rushlight, assisted by Professor of English 
Sue Standing. The evening was topped off 
by a musical appearance by Professors Earl 
Raney and Matthew Allen, who played New 
Orleans-style jazz on trumpet and guitar, 
respectively.

The arts departments have banded togeth-
er to form ARK—Arts Relief for Katrina. The 
centerpiece of their efforts this semester was 

an art show and sale at Homecoming, featur-
ing more than 50 works by students, faculty 
and staff. Many other projects have con-
tributed to the cause, including a dodgeball 
tournament, a car wash by the field hockey 
team, and a mug sale by the Eco Club, with 
proceeds to go toward mitigation of the envi-
ronmental damage caused by Katrina. 

Wheaton people are also giving of them-
selves by volunteering to serve in the Gulf 
Coast region. Loren Simmons ’05, now a 
Wheaton admissions officer, spent a day 
manning the phones at an emergency opera-

tions center in Dallas. More than 50 students, 
staff and faculty have expressed interest in 
possible service projects during January and 
spring breaks. And two Wheaton students 
will study and serve in New Orleans next 
semester through a program called “Social 
Life after Hurricane Katrina,” coordinated by 
New England College. Katibeth Pratt ’07 and 
Molly Hislop ’08 will earn sociology credits 
as they explore New Orleans culture and 
society, social inequality and social action. A 
service component, determined by students’ 
interest and community needs, will be a 
central focus of the program. 

As a sociology major looking ahead to her 
senior thesis next year, Pratt says she is ex-
cited about the coursework and the research 
opportunities the experience will present. 
“Another great benefit to the program is the 
community service aspect,” she adds. “I 
had been trying to figure out a way to help 
with the Hurricane Katrina relief efforts in a 
big way, and spending a semester in New 
Orleans helping to rebuild is definitely more 
of an opportunity than I had ever hoped 
for!” Q

—Hannah Benoit

Wheaton mobilizes Katrina response

“We all have the power  

to make the world better 

in ways large and small.”
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In the weeks since Hurricane Katrina unleashed its force on the 
Gulf Coast, the Quarterly has heard from several alumnae/i living 
or volunteering in the region. Their stories put a human face on 
the tragedy that has touched so many lives, causing enormous 
suffering yet also spurring compassionate action. 

M. Preston Clarke ’03 volunteered in New Orleans at the
height of the flooding, six days after the hurricane hit. In a single 
day, he and his companions rescued 40 to 50 people and gave 
food and water to another 75 or so who refused to leave. They 
also shared in the grim task of transporting the bodies of those 
who didn’t survive, as he recounted in his online diary: 

“It is extremely eerie driving through a pitch-black city. I look 
up to sky-rise buildings that have no lights on. I can’t see any-
thing that isn’t illuminated by our truck’s one working headlight. 
We move slowly through the flooded streets. A few blocks away 
we can see the light coming from the refrigerated truck and a few 
police cars waiting for us. We back our truck up to the refriger-
ated truck and I begin to help offload the bodies. When we get 
to the last few, I can’t handle it anymore, and ask the people in 
charge of moving them to go in and move the last few…. Never 
in my life could I imagine I would be helping remove dead bod-
ies from a disaster area. We finish moving the bodies out of our 
truck and start thinking of the safest way out of the city.”

the Episcopal Diocese of Washington to send out a request 
for housing via the diocese’s e-mail network. A dozen people 
contacted the diocese to offer to take in evacuees, and others 
got in touch with Slemmer at the Red Cross. The diocese also 
helped Slemmer put out the call for volunteers to serve at the 
Armory shelter and at the Red Cross headquarters in D.C. 
“Those e-mails produced a significant core of our new volun-
teers,” Slemmer told the Washington Window, the diocesan 
newspaper. 

• • •
Dan Lauricella ’98 endured some hard losses in the hurricane. 
A New Orleans resident since 1999, the musician and carpen-
ter had restored two historic properties in the city’s downtown. 
Lauricella told his story to Boston Globe reporter Bella English in 
September. Although he got out of New Orleans before the storm 
hit, his houses and possessions, including his musical instru-
ments and record collection, were ruined. Stunned by his losses, 
Lauricella was unsure of his future in New Orleans, yet firm in 
his conviction that “the city is so unique that it will never die.” 

“You just can’t take people from New Orleans and put them 
somewhere else. It’s not going to work,” Lauricella told the 
Globe. “New Orleans is a completely different world, with 
its own social etiquette, its own food, its own music, its own 
climate, its own architecture. It truly has a mind of its own like 
no other.” 

• • •
Animals are sometimes the forgotten victims in a disaster, but 
Betsy Dribben ’67 was among those working to save the many 
creatures stranded by Katrina. Dribben, the chief European 
representative for Humane Society International, spent a week 
volunteering at the Lamar-Dixon temporary animal shelter in 
Gonzales, Louisiana, whose rescuers evacuated nearly 700 ani-
mals in three days. Dribben wrote:

“By day 2, I was on the front lines … the lost pet desk. We 
heard stories of people losing their pets or being forced to sepa-
rate from them. Some tales were so agonizing we would have to 
step away from the desk and catch our tears…. I dealt with bikers 
in full leather, Iraqi war veterans still in uniform, ATF agents, 
housewives with bouffant hairdos, teenagers, doctors, street-
wise guys, straight-arrow sheriffs, shy children…. Despite all 
their hardship, the Louisiana evacuees, almost to a person, were 
unfailingly polite, each waiting their turn in line to tell their story 
and seek help.

“When owner and animal found each other, we were ecstatic 
at the front desk. Off went the professional decorum—we hugged 
them or gave them high-fives! We averaged about 30 to 50 
matches a day.” Q

M. Preston Clarke ’03 in then-flooded New Orleans.

Alumnae/i stories from the Gulf Coast

• • •
Amy Whitcomb Slemmer ’86 played an active role in moving 
evacuees out of a temporary shelter in the District of Columbia 
Armory into the homes of local host families. As director of 
policy and change management for the American Red Cross 
and a parishioner at a local Episcopal church, Slemmer asked 
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Four organizations recently 
honored Wheaton for its com-
mitment to students, placing the 
college at the forefront of U.S. 
colleges delivering a uniquely 
collaborative learning environ-
ment.

The Harry S. Truman 
Scholarship Foundation named 
Wheaton College one of four 
Truman Scholarship Honor 
Institutions for 2005. The award 
recognizes the college’s suc-
cess in promoting the values 

Campus 
progressives join 
national student 
think tank
At a meeting of the Roosevelt 
Institution, the ideas are big, 
certainly typical of any large, 
national think tank: foreign and 
domestic affairs and security; 
international development, 
social issues. But the freshest 
discussions on these topics 
aren’t taking place at Brookings 
or Heritage; they’re happening 
in Balfour-Hood.

Wheaton students were 
among the first in the na-
tion to form a chapter of the 
Roosevelt Institution (RI), the 
country’s first student-run think 
tank dedicated to advancing 
public policy on progressive 
issues. Founded at Stanford 
University in November 2004, 
RI “provides an infrastructure 
where students can share their 
ideas and make them part of 
the public discourse,” accord-
ing to chapter President Tommy 
Watson ’05.

where groups from nearly 30 
chapters met for two days of 
workshops on networking and 
policy planning. Students came 
from as far away as Georgetown 
University and Dartmouth 
College to participate.

Creating a national network 
is key to the organization, said 
Watson, who attended the insti-
tution’s Four Freedoms Award 
Ceremony in Hyde Park, N.Y., 
where he met former President 

“We want to take Wheaton—
as an active think tank—and use 
the resources we have here to 
make significant changes that 
will affect the work we already 
do,” Watson said. “We want 
to show students that the work 
they do outside the classroom, 
such as tutoring at local schools 
or rebuilding homes in New 
Orleans, is directly related to the 
policy process.”

The chapter was up and 
running last spring, when the 
students developed five policy 
centers on campus—foreign and 
domestic affairs and security; in-
ternational development; social 
issues; diversity/opportunity; 
and environment, education, 
science and technology. Within 
these centers, students focus 
on creating dialogue between 
students and faculty, prepar-
ing individual research projects 
for publication, creating group 
projects, as well as educating 
students on current issues.

In November the Wheaton 
chapter hosted the first 
Northeast Regional Retreat, 

Roosevelt Fellows Kristen Perez ’06, Alice Kellogg ’07, Caitlin Mitchell ’08, 
Genevieve Scoville ’08, Mike Zwolinski ’08, Tommy Watson ’06, Erin  
Allgood ’07, Sara Lonardo ’06 and Rose Jackson ’06.

Student-centered focus wins 
Wheaton several honors

of social responsibility and in 
preparing students to be leaders 
through public service careers. 
The foundation’s executive 
secretary, Louis Blair, presented 
the college with the award 
during opening convocation. In 
presenting the award, Blair cited 
the college’s “stunning record” 
in having produced five Truman 
scholars in the last four years 
and eight since 1988. 

The Association of American 
Colleges & Universities se-

lected Wheaton to be one of 
16 institutions that will serve 
as pilots for integrating global 
studies into the curriculum. The 
initiative—“Shared Futures: 
Global Learning and Social 
Responsibility”—asks col-
leges to work together over a 
two-year period to use global 
learning goals as an organizing 
principle for general education 
programs and to prepare stu-
dents for citizenship in a world 
of global change and interde-
pendence. 

The Andrew W. Mellon 
Foundation awarded Wheaton 
a $50,000 grant to continue 
its partnership with Brown 

University in developing a pro-
gram to improve undergraduate 
teaching. The award allows 
a group of Brown graduate 
students to bring their expertise 
to Wheaton classrooms while 
gaining valuable teaching expe-
rience.

Lastly, Project DEEP 
(Documenting Effective 
Educational Practice), an initia-
tive that examines the everyday 
workings of educationally effec-
tive colleges and universities, 
named Wheaton as one of the 
top 20 schools in the nation 
that fosters student success. The 
project was featured in USA 
Today in August. Q

William Jefferson Clinton, jour-
nalist Tom Brokaw and Professor 
Cornel West. 

“Our students will have op-
portunities to collaborate with 
other students from across the 
nation on their specific top-
ics,” Watson added. “Wheaton 
students will then be able to 
connect and network with 
undergraduate and graduate 
students from different schools, 
backgrounds, disciplines.” Q
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If there were such a thing as a New York Times bestseller list in the late Middle Ages, 

the Book of Hours would top the list of books purchased by the laity. The handwrit-

ten and hand-illustrated illuminated manuscripts, used in personal devotion, often 

were the only book a family might own. 

Today Wheaton joins the circle of ownership. With support from the Adra M. 

Newell Endowed Fund, the college purchased the DuBourg Book of Hours last sum-

mer and now students from several disciplines will have opportunities to study the 

15th-century text.

“There are several reasons why this purchase is so wonderful,” said Art History 

Professor Evie Lane, who oversaw the acquisition with Classics Professors Joel 

Relihan and Nancy Evans. “Although we have a splendid collection of works of 

art, we do not own many medieval works. When I recently talked to the curator of 

manuscripts at the Boston Public Library, he congratulated us on the acquisition, say-

ing it was a ‘real coup.’” 

Although there are many different types of medieval manuscripts that were pro-

duced in the Middle Ages (breviary, psalter, bestiaries, genealogies, gospel books and 

bibles), the Book of Hours was the most popular. Of the many thousands that were 

created, each one is unique, handwritten and hand-illustrated with painted pictures 

called miniatures on vellum or parchment. The images often sent messages about 

the way one should behave or ways one could be comforted in times of distress. It’s 

believed that this text, with its 27 illuminates, was probably made in Tours, France, 

in the workshop of Jean Charpentier in the late 1400s. 

“This book provides us with a wonderful opportunity to teach our students about 

the history of manuscript illuminations from a variety of methodological perspectives, 

but it also enhances Wheaton’s curriculum, which requires students to take courses 

connected across disciplines (classics, religion, history),” Lane said. Q

The Gates artists to 
visit campus
Christo and Jean-Claude, husband-

and-wife artists best known for 

their large-scale public art installa-

tions, will visit Wheaton in April as 

part of the college’s Visiting Artists 

Program.

The couple has collaborated on 

outdoor environmental art since 

1961, when they created Dockside 

Packages, Cologne Harbor, 1961, 

by covering stacks of oil barrels 

and large rolls of industrial paper 

with tarpaulins. They’ve gone on 

to install many other notable and 

often controversial pieces, such as 

Running Fence, Sonoma and Marin 

Counties, California 1972–76; The 

Pont Neuf Wrapped, 1985, and last 

year’s The Gates in New York’s 

Central Park.

At Wheaton the pair will lecture 

in the Hindle Auditorium on April 

21 at 7 p.m. For more information, 

visit the college’s Web site. Q  

The Art History and Classics departments team up to acquire  
a stunning piece of 15th-century history.

The Middle Ages, illuminated

Christo’s The Gates became a Central Park 
cultural phenomenon last year.
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Wheaton’s newest class
The Class of 2009 arrives at Wheaton with an impressive list 
of accomplishments. Here are a few things you should know 
about Wheaton’s newest students.

Extreme philanthropy

They don’t call it “Extreme Makeover: Home Edition” for nothing. 

When ABC’s hit television show came to Massachusetts to build 

a new home for a Medfield family, Wheaton students were there 

to help tear down the old structure and furnish the new one. 

Under the direction of Alison Whitla ’07, daughter of builder Stuart 

Whitla of Whitla Brothers Builders Inc., 11 students worked on the 

project at least one day—some worked two days and attended the 

“reveal”—by participating in the demolition, carrying furniture 

into the new house, and cleaning up, like juniors Larry Nussbaum, 

Trey Helms, Whitla and EC Michaels (above). The episode was 

scheduled to air in late November or early December.

Wheaton alumnus Chad Pasha ’01, a graduate student at 

the University of Chicago, was awarded a National Security 

Education Program (NSEP) David L. Boren Graduate 

Fellowship to study democratization in Lebanon and to attain 

Arabic fluency. 

Pasha’s project, “The Impact of Civil Society on 

Democratization in post-Conflict Lebanon,” first took him to 

Damascus, Syria, in August for five months of research and 

language study. He will then travel to Lebanon for seven 

months to conduct major thesis research. He expects to com-

plete his master’s in social sciences in 2006.

 “Lebanon is touted as having the most open, vibrant and 

pluralist civil society in the Arab world,” Pasha explained. 

“During the 25 years of civil war, civil society organiza-

tions provided services to the population in the absence of 

a central government, thereby developing a high degree of 

autonomy. …The theoretical literature supports the view that 

because Lebanese civil society has been so vibrant and now 

increasingly autonomous after the Syrian withdrawal, civil 

society should be spearheading democratization and increas-

ing the voice of the Lebanese people in public affairs. I plan 

to argue that this formulaic understanding is flawed and the 

reality is much more complex.”

Pasha was also the winner of a Phi Beta Kappa Graduate 

Fellowship as well as a Jane E. Ruby Graduate Scholarship 

from Wheaton. The Boren Fellowship enables U.S. gradu-

ate students to pursue 

specialization in area 

and language study 

or to add an interna-

tional dimension to 

their education. Boren 

Fellowships support 

students pursuing the 

study of languages, 

cultures and world re-

gions that are critical to 

U.S. national security 

but are less frequently 

studied by U.S. gradu-

ate students. Q

Boren Fellowship 
takes alum to Middle 
East for research

First-year class
Applied 3,692
Admitted 1,642
Enrolled  440
Merit scholars 157 

Top five states
Massachusetts 146
New York 63
Connecticut 49
Maine 48
New Hampshire 28

International students 26
Countries 26

Family ties
Mother 15
Grandmother 9
Sister 6
Brother 9
Aunts/Cousins 37

Top five academic interests
Psychology
Biology
English
Political Science
History/Pre-med/International 

Relations (tie)
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Assistant Professor of History Yuen-Gen 
Liang brings a wealth of knowledge in 
Spanish and Middle Eastern history as he 
joins the Wheaton faculty as the college’s 
only tenure-track hire this fall.

Liang earned his B.A. at the University 
of California, Berkeley, and went on to 
earn a Ph.D. at Princeton University. He 
also studied Arabic at the Institut Français 
d’Études Arabes in Damascus, Syria, on an 
IIE-Fulbright scholarship. 

“My research focuses on the early mod-
ern Spanish empire (15th–17th centuries),” 
Liang explained. “Spain constructed an 
empire in this period made up of many 
different peoples in faraway places and I’m 
fascinated by how these diverse and diver-
gent elements came together to form a com-
munity. I’m drawn to this area of history 
because in some ways the 
Spanish empire reflects and 
provides insights to some of 
the issues and opportunities 
that challenge our multicul-
tural and globalizing world 
today.”

Liang says he enjoys 
teaching Middle Eastern and 
Islamic history because his 

In September Provost and Professor of English Susanne Woods announced her retirement, 
and the college has started the process of forming a search committee to hire her successor.

Woods is retiring after 41 distinguished years in higher education. A Milton scholar, 
Woods came to Wheaton seven years ago from Franklin and Marshall College in 
Pennsylvania, where she served as dean and vice president of academic affairs. Prior 
to that she served as associate dean of the faculty and professor of English at Brown 
University, where she was among the founders of the Women Writers Project, a landmark 
text-encoding initiative that made original texts searchable 
online. She is the author of several books on Milton and 
English poets. Milton will play some role in Woods’ retire-
ment as well.

“I hope to finish the Milton book I set aside some years 
ago, and expect to continue with my writing, do some 
traveling, and enjoy the water,” Woods said. “But first there 
is much to do this year, and I look forward to working to 
establish the new strategic plan for Wheaton. Truly, this is 
a special place that will remain close to my heart.” Q

Executive coach Lou Ann Daly ’76 

promises to bring her vast experi-

ence in helping organizations transi-

tion through growth to her new role 

as Wheaton Alumna Trustee. She 

was elected to the board of trustees 

on Homecoming Weekend.

Daly is an executive coach and 

the CEO and co-founder of the 

Organization for Life Architecture 

and Design, Inc. (OLAD). She works 

with individuals and leadership 

groups to help them achieve their 

potential.

“I believe the Alumnae/i 

Association is a treasure chest of 

wisdom and experience that is 

largely untapped by many of its 

constituents,” Daly said. “I would 

love to help unleash the stories and 

shine light on the connections of 

our graduates in order to support 

the professional development and 

life transitions of all of us in the 

network.”

She holds a B.A. from Wheaton 

and a Ph.D. in sociolinguistics 

from Georgetown University. A 

former chair of communication 

arts at Salisbury University, she 

also served on the faculty of the 

School for Managing and Leading 

Change and of the Lesley School of 

Management. She currently is work-

ing on a book about leadership. Q

Middle East historian joins faculty

students bring so much enthusiasm to the 
classroom. 

“Students are very smart to realize that 
the popular media only gives limited infor-
mation on the beliefs, values, worldviews, 
lifestyles, politics, etc., of Middle Easterners 
and Muslims,” he said. “Students want to 
seek out a different picture and it is very 
satisfying for me as a teacher to see them 
in my classroom eagerly absorbing all the 
information I can give them. What I hope 
students will learn from my class is to study 
this part of the world with an open mind 
that leaves preconceived notions behind.”

This year Liang will teach courses on 
the Spanish imperial world, early Islamic 
societies, the development of modern 
Europe and “Colonialism, Nationalism, 
and Globalization in the Modern Middle 

East.” In the future, he 
hopes to develop several 
new courses, including 
“Muslims, Jews, and 
Christians in the Spanish 
and Ottoman Empires” 
and “The Model Arab 
League,” a student-run 
simulation similar to the 
Model U.N. Q

Search for new provost to begin

Lou Ann Daly joins 
board of trustees
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The theory of 
music evolution
“Carnivore” by PCR (Post Colonial Records, 2005)

Ask 10 people what they hear when they listen to PCR’s latest CD, 
“Carnivore,” and you’ll get at least 10 different answers. That’s to 
be expected, say James Chiarelli ’02 and Tom McKnight ’01, the 
Wheaton half of the Boston-based band. Founded in 1996 with 
friends Drew Fincke and Jesse Norris, PCR set out to embrace their 
wide influences—from the Zen-like precision of Steely Dan to the 

unpredictability of mid-’90s punk—and grow more 
balanced, focused and mature. With their second CD 
completed and plenty of gigs in Boston and New 
York, Chiarelli and McKnight discuss what’s next.

I just listened to “Carnivore” and I 
can’t identify a song I don’t like.
James Chiarelli: We worked 
hard to make the group of songs 
cohesive as an album, yet not 
repetitive. We also started as a 
party band. Our original songs 
would be peppered in among 
familiar covers. We learned 
to make music people could 
quickly like, and then spend 
more time with. 
Tom McKnight: It’s amazing 
how much work goes into writ-
ing a three-minute song. I think 
that we’ve created our own 
sound on this album, one that is 
hard to categorize. 

Who exactly are your influences, 
musical or otherwise?
JC: I was raised in a house 
where no musical genre was 
discounted. I remember being 
a kid and my dad listening to 
Steely Dan, The Killing Joke, 
Miles Davis, Talking Heads, 
James Taylor, The Band, Led 
Zeppelin and Monk. It was a 
hodgepodge and that has had 
an impact on me. 
TM: The four of us listen to a 
wide variety of music. I listen to 
everything from Radiohead to 
ABBA, although I should prob-
ably keep the latter a secret. 

In general, though, I think that 
when artists or musicians tell 
you who their influences are, 
you tend to start hearing those 
influences instead of hearing the 
band you’re listening to. I want 
us to sound like PCR, which—
fortunately for us—sounds noth-
ing like ABBA.

What’s “Carnivore” mean to you?
JC: After we had finished the 
CD, we realized that it was 
a collection of songs about 

someone struggling with life. 
The good parts, bad parts, bor-
ing parts, everything. The song 
“Carnivore” is about the darker, 
more opportunistic, deviant side 
of a man. I guess we thought it 
would be cooler to name the al-
bum after a man standing on his 
feet than the same man grovel-
ing in the dirt.
TM: Most of the songs on the 
new album are about or from 
the point of view of the victim. 
“Carnivore” is a somewhat dif-
ferent song because although 
the song is about a predator, he 
is also a victim, in a psychologi-
cal way. The rhythm of the song 
was described to me as being 
“sexy,” so I tried to make the 
lyrics the opposite. It’s a dance-
able, funky beat with somewhat 
cynical lyrics. I think that con-
tradiction of ideas works well.

You guys have day jobs, right?
JC: Yes, Tommy and I teach, and 
I am currently interning at a stu-
dio and am pursuing recording 
professionally. We have a record 
with another Wheaton alum, 
Dan Miller ’01, in the pipeline.

TM: Jesse is a scientist, and 
Drew sells women’s shoes. I’d 
like to think of our jobs as “hob-
bies.”

Are you chasing a career in music?
JC: I would be happy to work 
solely on music. It is more a 
matter of making it happen. I am 
planning on sustaining myself as 
a studio engineer, as well as con-
tinuing to make my own music, a 
la Daniel Lanois. It irks me to this 
day that there was no “Rockstar” 
major at Wheaton. They need to 
get on that.
TM: I think we’d all love to do 
this as a career. I’ve actually 
been pursuing a career in music 
ever since I had my first drum 
set at the age of four. It was a 
Muppets drum set with a picture 
of Animal on the bass drum 
head, and there’s a photo of me 
playing it in my Smurfs pajamas. 
If we ever make it big, it will be 
the first thing I sell on eBay. I re-
ally enjoy teaching, but it can be 
difficult to play a show, get home 
at 3 a.m., and then try to teach 
the Pythagorean theorem with a 
hoarse voice the next day. Q

PCR is James Chiarelli ’02, 
Drew Fincke, Tommy 
McKnight ’01 and Jesse Norris.
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Faculty

Associate Professor of Religion Jonathan 
Brumberg Kraus contributed “What Is 
Religious About Ethics?” to Volume 69, Issue 
2, of The Reconstructionist, 2005. His “‘Real 
Eating:’ A Medieval Spanish Jewish View of 
Gastronomic Authenticity” is slated to ap-
pear in the proceedings of the 2005 Oxford 
Symposium on Food & Cookery.

Assistant Professor of Theater Stephanie 
Burlington played Maria in Shakespeare’s 
Twelfth Night this past summer with 
Industrial Theatre Company. She also 
directed Chekhov’s The Proposal for the 
Experimental Theatre Festival in Tiverton, R.I.

Professor of Chemistry Herbert Ellison’s 
“Enthalpy of Vaporization by Gas 
Chromatography. A Physical Chemistry 
Experiment” appeared in the 2005 July issue 
of the Journal of Chemical Education.

In September Associate Professor of 
Computer Science Michael Gousie pre-
sented his paper “Digital Elevation Model 
Error Detection and Visualization” at the 
fourth Workshop on Dynamic and Multi-
dimensional GIS, held at the University 
of Glamorgan, in Pontypridd, Wales, UK. 
His paper is published in the conference 
proceedings.

The Primer: Journal of the Massachusetts 
Reading Association features Associate 
Professor of Education Mary Lee Prescott-
Griffin’s peer-reviewed journal article 
“Writing Partnerships: Building Strategies 
and Independence Together” in its spring 
2005 issue.

Professor of Sociology Hyun Sook Kim 
contributed her article “Decolonizing the 
Self and Other: Black, Postcolonial and 
Transnational Feminist Theories” to The 
Handbook on Feminist Research: Theory 
and Praxis, scheduled for release this fall. 
She also co-edited Gender & Society’s spe-
cial April 2005 issue on “Gender-Sexuality-
State-Nation” as well as contributed her 
article “Conceptualizing Gender-Sexuality-
State-Nation: An Introduction” to the issue.

Associate Professor of Psychology Gail 
Sahar co-wrote “Is the personal always po-
litical? A cross-cultural analysis of abortion 
attitudes” for Volume 27, Issue 4, of Basic 
and Applied Social Psychology.

Associate Professor of Sociology A. Javier 
Trevino published “Parsons’s Action-System 
Requisite Model and Weber’s Elective 
Affinity: A Convergence of Convenience” 
in Volume 5, Issue 3, of the Journal of 
Classical Sociology.

Provost and Professor of English Susanne 
Woods wrote the essay “Inventing English 
Verse,” which is slated to appear in 
Early Modern English Poetry: A Critical 
Companion. She also wrote the essay 
“Abdiel Centers Freedom,” which will ap-
pear in Center or Margin: Revisions of the 
English Renaissance. 

Professor of Psychology Gerald Zuriff 
published his “G.E. Behaviorism Makes it 
Debut: A Review” in Issue 83 of the Journal 
of the Experimental Analysis of Behavior.

Alumnae/i

Newbury Award-
winning author 
Jean Fritz ’37 has 
published well 
over 35 biogra-
phies for young 
readers, and this 
year she and il-
lustrator Hudson 
Talbott add The Lost Colony of Roanoke 
to the list. In four chapters, Fritz discusses 
the English exploration of the region, the 
settlement on Roanoke Island, the mysteri-
ous disappearance of the colonists, and the 
conjectures, hoaxes and evidence that have 
fueled speculation about the colony for 400 
years. 

A new series of children’s books by author 
Robie Harris ’62 designed to help parents 
and youngsters survive the preschool days 
debuted this fall. The “Just Being Me” series 
includes I’m So Mad, I’m Not Sleepy, I Love 

Messes and I’m All Dressed; all are written 
from a child’s perspective by Harris and all 
are illustrated by Nicole Hollander. 

Mary Kennard McHugh ’50 delivers a 
tongue-in-cheek view of marriage in her 
latest “how to” installment in How to Ruin 
Your Marriage. McHugh provides proven 
tips and quips to make any spouse snap to 
attention.

California writer and graphic artist Mary 
Ames Mitchell ’73 published The Man in 
the Purple Cow House and Other Tales of 
Eccentricity, a personal narrative that grew 
out of Mitchell’s search for her father. It 
offers glimpses into a youth, sometimes 
golden, spent in Southern California in the 
1950s and ’60s.

Mary Yeager Moore ‘61 published The 
Successful Library Trustee Handbook, 
training manual for library board of trustees 
members. Moore is an independent library 
consultant, trainer and facilitator with more 
than 40 years of experience.

City College of New York and City 
University of New York Professor Susan 
F. Semel ’63 co-authored with Rutgers 
Professor Alan Sadovnik a book chapter on 
Wheaton’s experience with coeducation 
in the forthcoming Going Coed: Women’s 
Colleges and Coeducation, 1950-2000 
(Vanderbilt University Press, 2006), L.M. 
Miller-Bernal and S. Poulson, eds. The 
chapter, “Coeducation at Wheaton College: 
From Conscious Coeducation to Distinctive 
Coeducation,” analyzes Wheaton’s transi-
tion to coeducation and concludes that the 
college is stronger today in terms of enroll-
ments, finances, and selectivity. Q
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It’s good to be Chris Denorfia. 
Often referred to as the dog days of sum-

mer, last September the sun shined a little 
brighter, the sky appeared a little bluer and 
the grass looked a little greener for the 2002 
graduate, who received news that many 
Little League baseball players only dream 
about. After three successful seasons in the 
minor leagues, Denorfia was called up to 
the Cincinnati Reds, joining a small but 
proud group of Division III alumni in the 
major leagues. 

“This has been an amazing year for my 
family and me,” Denorfia said. “Some of the 

great moments that stick out are the couple 
of promotions I received and the oppor-
tunity to play in Pawtucket, Rhode Island. 
Several of my old teammates, friends and 
family who hadn’t gotten to see me play 
were there. That was a very special time.”

Denorfia has experienced a multitude 
of memorable moments since signing 
with the Reds in June 2002, but probably 
none bigger than what he’s witnessed 
this year. Starting out with the Double-A 
Chattanooga Lookouts, where he batted 
.330 with 40 runs, 26 RBI, 17 doubles and 
seven home runs, Denorfia was promoted 
to the Triple-A Louisville Bats in May and 
hit .310 with 61 RBI, 50 runs, 13 homers, 
12 doubles and six triples. 

While playing for Louisville, the 
Southington, Conn., native entertained 
family and friends in July at Pawtucket’s 
McCoy Stadium in a return to New England 
for the first time since playing in a col-
lege all-star game in Fenway Park. Despite 
his travels up and down the East Coast, 

Denorfia has enjoyed the 
company of his parents, Tony 
and Debbie, on more than one 
occasion, including the Reds’ 
September weekend series 
against the Pittsburgh Pirates in 
Cincinnati.

The Denorfias couldn’t have 
had better timing than Friday, 
Sept. 9, when they watched 
their son crack a home run 
over the right-field wall for his 
first Major League hit in just 
his second at-bat. And Chris 
couldn’t have been any more 
thrilled to have his parents in 
attendance.

“Having your family be a 
part of something like that 
is what you dream about,” 
recalled Denorfia. “When I 
crossed home plate, I looked 
up into the seats and saw that 
they were all jumping up and 
down. It was a special feeling.”

Despite all his travels, 

promotions and successes at every stop, 
including his appearances on ESPN’s 
“SportsCenter” and “Baseball Tonight” 
for a tremendous outfield catch made at 
Chicago’s Wrigley Field, the former Division 
III All-America outfielder has managed to 
stay grounded and even keeled when play-
ing next to and against some of the greatest 
baseball players on the planet. That’s a qual-
ity he attributes to his family and friends.

“They’re always really quick to not let me 
get out of line,” he said. “My parents and 
brothers would be the first people to put me 
back in my place. I know I’m just a small 
part of something that’s been going on for 
over 100 years. I’m lucky to be here, and 
all the little things that got me here I have to 
stick to. I always count on my friends and 
family to remind me of that.”

Denorfia is also quick to point out the 
importance of maintaining a daily regimen 
and preparing each day both mentally and 

physically, tasks that even the most gifted 
athletes can often times struggle with.

“One of the most difficult things I’ve had 
to learn while playing professional baseball 
is the grind,” Denorfia said. “Playing every 

Sidell Stadium to Cincinnati
It’s a home run for Chris Denorfia, 
who makes his major league debut

Denorfia autographs a baseball for a young fan 
after this summer’s Pawtucket game.
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Sidell Stadium to Cincinnati day for six months, it’s important not to 
lose your focus. Having a daily routine 
prepares me for what I have to do each day 
both mentally and physically, whether it’s 
eating the same meal or taking a certain 
number of rounds of swings.”

A 19th-round draft pick in 2002, 
Denorfia is the first player from the Reds’ 
class that year to make it to the majors. 
Not a bad run, as it took Denorfia longer to 
earn his double major at Wheaton than it 
did to reach the big leagues. At Wheaton, 
where Denorfia is among the program 
leaders in several statistical categories, he 
was not highly scouted and therefore not 
considered a top prospect. 

“I think there’s a sense of an underdog 
feel to it,” Denorfia said about his moti-
vation. “That’s kind of the story of my base-
ball career. Playing at Wheaton, we were 
always the new guy, the smaller school. 
I’ve learned to play with a chip on my 
shoulder because there’s always something 
to prove. I think that’s a good quality to 
have when you’re playing baseball, as it 
helps you not lose your hunger.”

At the conclusion of the Reds’ season, 
Denorfia was selected to play for the Mesa 
Solar Sox in the Arizona Fall League. 
Despite the quick rise by the former Reds 
farmhand, Wheaton head coach Eric 
Podbelski isn’t the least bit surprised by 
Denorfia’s recent success.

“The chance to play at the professional 
level is something Chris has aspired to 
since he arrived on Wheaton’s campus, 
and probably well before,” Podbelski said. 
“The fact that he is experiencing success is 
of no surprise to those of us who saw him 
play at Wheaton. However, nothing is ever 
assured in professional baseball, as you’re 
only as good as your recent performance 
until you have established yourself over a 
number of years.”

“When you’re playing in the minors you 
have to remember you’re not just there to 
play minor league baseball,” Denorfia add-
ed. “Your goal is to make the big-league 
squad, to stay there, to post solid numbers 
and make this your profession. It wasn’t be-
yond my wildest dreams by any stretch, but 
it’s exceeded my expectations.” Q

—Scott Dietz 
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SPORTS

DECEMBER

1
Les Liaisons Dangereuses | Under 
the direction of Ariana Balayan ‘06, 
Wheaton actors present a tale of 
lust, seduction and betrayal. Runs 
through Dec. 3; call the Watson 
Box Office at (508) 286-3575 
to reserve free tickets. Kresge 
Experimental Theatre, 7:30 p.m. 

1
Student Recitals | Woolley Room, 
Mary Lyon Hall, 5 p.m.

4
Southeastern Massachusetts Wind 
Symphony | Music Director and 
Conductor Earl Raney leads the en-
semble in a performance of holiday 
favorites. Tickets at the door: $5 
general, $4 students/seniors, $10 
families of four or more. Weber 
Theatre, 3 p.m. 

4
Holiday Vespers | The Wheaton 
Chorale, under the direction of 
Assistant Professor of Music Tim 
Harbold, continues a Wheaton 
tradition. A reception follows in 
the Balfour-Hood Atrium. Cole 
Memorial Chapel, 7:30 p.m.

7
World Music Ensemble | Associate 
Professor of Music Matthew Allen 
leads the group in music tradi-
tions from Brazil, India, Africa and 
Ireland. Weber Theatre, 7:30 p.m.

8
Ann Hamilton | The Evelyn Danzig 
Haas ’39 Visiting Artist will speak 
about the visual arts. Hindle 
Auditorium, 7 p.m. 

9
Wheaton Jazz Band | The ensem-
ble, led by Director and Conductor 
Rick Britto, performs a concert 
in a “jazz club” setting. Kresge 
Experimental Theatre, 7:30 p.m.

10
The Great Woods Chamber 
Orchestra Winter Concert | The 
ensemble, conducted and directed 
by Earl Raney, performs Johannes 
Brahms’ Variations on a Theme 
by Haydn. The program will also 
include festive works by Handel, 
Bizet and Khachaturian. Tickets 
may be obtained at the door: $10 
adults, $15 families, $5 students/
seniors. Weber Theatre, 7:30 p.m.

JANUARY

30
Eros/Logos | Seven regional artists 
working in a variety of media come 
together to explore a common 
theme in the Beard and Weil gal-
leries. Runs Monday–Saturday, 
12:30–4:30, through Feb. 24.

31
Oral Moses | The baritone performs 
a recital of Schubert’s song cycle 
Winterreise. Cole Chapel, 7:30 p.m.

FEBRUARY

1
Guy Urban Recital | A piano recital 
in the Faculty and Friends Music 
Series. Weber Theatre, 7:30 p.m.

7
Take 6 | The Grammy-winning a 
capella group presents a gospel 
concert. Cole Chapel, 7:30 p.m. 
Call (508) 286-3300 for tickets.

10
Wheaton Jazz Band | A concert in 
celebration of Black History Month. 
Balfour-Hood Atrium, 9 p.m.

15
Senior Alumnae/i Dinner | 
Members of the Class of 2006 are 
invited to attend one of three Senior 
Alumnae/i Dinners. Sponsored by 
the Alumnae/i Association. Also 
on Feb. 16 and 20. RSVP required; 
contact Leslie Carbone at (508) 
286-3426. Faculty Dining Room, 
Emerson, 6–8 p.m.

16
Major Connections in French | 
Four young alums discuss how they 
apply their French major to life after 
Wheaton. Woolley Room, Mary 
Lyon Hall, 5:30–7:30 p.m.

16–18
Wheaton Dance Company | Under 
the direction of Assistant Professor 
of Theatre Cheryl Mrozowski. 

All times Eastern; schedules are tentative. For schedule updates and results, visit www.wheatoncollege.edu/athletics.

Weber Theatre, 8 p.m. Call (508) 
286-3575 to reserve tickets.

23–25
Trybe Gala | The student-run dance 
ensemble features a variety of dance 
styles. Weber Theatre, 7:30 p.m.

24–25
Trustee Weekend | Contact the 
President’s office for more informa-
tion (508) 286- 8244.

27–March 4
New Plays Festival | New student 
works will be showcased. Kresge 
Experimental Theatre, 7:30 p.m.

MARCH

2
Ruby Lecture—Percival Everett |
The author of 12 novels, two 
collections of short fiction and a 
children’s book will speak. Holman 
Room, Mary Lyon Hall, 7:30 p.m.

Women’s Basketball
Home games in Emerson Gym
Dec. 3 Tufts 1 p.m.
Dec. 7 Salem State 7 p.m.
Jan. 10 WPI 5:30 p.m.
Jan. 14 Mt Holyoke 2 p.m.
Jan. 21 Babson 2 p.m.
Jan. 28 MIT 1 p.m.
Jan. 31 Wellesley 7 p.m.
Feb. 2 Newbury 7 p.m.
Feb. 14 Coast Guard 5:30 p.m.
Feb. 18 Springfield 1 p.m.

M/W Swimming and Diving
Home meets in Balfour Natatorium
Dec. 9  MIT 6 p.m.
Jan. 14 Connecticut/Trinity 1 p.m.
Jan. 21  Bentley 2 p.m.

Synchronized Swimming
Home meets in Balfour Natatorium
Feb. 18  Wheaton Invitational TBA

W/M Indoor Track-and-Field
No home meets scheduled

Men’s Basketball
Home games in Emerson Gym
Dec. 6 Connecticut 7 p.m.
Dec. 10 Endicott 2 p.m.
Jan. 7 MIT 2 p.m.
Jan. 10 Springfield 7:30 p.m.
Jan. 17 Tufts 7 p.m.
Jan. 28  Clark 3 p.m.
Feb. 7 WPI 7 p.m. 
Feb. 14 Coast Guard 7:30 p.m.
Feb. 18 Babson 3 p.m.
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History Professor 
Alex Bloom 
discusses war 
protest on “The 
NewsHour”
Saying that Americans have 
been three times as quick to 
protest the war in Iraq as they 
were to criticize the Vietnam 
War, Wheaton College History 
Professor Alexander Bloom 
provided the historical and cul-
tural context for a discussion of 
protest on “The NewsHour with 
Jim Lehrer” on Sept. 26.

Bloom appeared on a panel 
to discuss last weekend’s pro-
tests for and against the Iraq 
war. Guest host Gwen Ifill 
asked Bloom, author of the 
forthcoming The End of the 
Tunnel: The Vietnam Experience 
and the Shape of American Life, 
a study of the way in which 
the Vietnam War has shaped 
American life since 1975, to 
clarify how significant these 
protests are today and have 
been in the past.

“One of the things I think 
that’s striking is the degree to 
which Americans are increas-
ingly thinking of the Iraq War as 
a mistake, that it’s been much 
sooner in this process than it 
was in the Vietnam War time 
when it took actually many 

more years, almost three times 
as long, to get to the same 
point where the significant 
number, almost 60 percent, of 
the American people are now 
saying the war is a mistake,” 
Bloom explained.

Miers, baseball 
and the court 
In early October the Bangor 
(Maine) Daily News published 
philosophy professor Stephen 
Mathis’ op-ed about the 
nomination hearings of Harriet 
Miers and of Chief Justice John 
Roberts’ comparison of judicial 
thought to that of a baseball 
umpire.

“A better job must be done 
interviewing Harriet Miers for 
the U.S. Supreme Court than 
that which was performed with 
Chief Justice John Roberts,” 
Mathis wrote. “Roberts offered 
up very little about his judicial 
philosophy during his confirma-
tion hearings, and what he did 
say received very little scrutiny. 
To my mind, though, his com-
parison of the Chief Justice’s 
role to that of an umpire in a 
baseball game was particularly 
revealing. Unfortunately, his 
comments say more about our 
political system and our society 
than they do about Judge 
Roberts.”

Marshall joins 
Berkeley Rep
The Berkeley (California) 
Repertory Theatre reported this 
summer that former Wheaton 
President Dale Rogers Marshall 
has joined its board. One of this 
country’s top-ranking profes-
sional resident theatre compa-
nies, Berkeley Rep won the 1997 
Tony Award for Outstanding 
Regional Theatre.

College: beyond 
the price tag
In the August 8 edition of 
the Boston Globe, President 
Ronald A. Crutcher criticized 
Congressional attempts to gauge 
the effectiveness of higher 
education solely by its cost to 
students, writing that “most 
Americans remain unaware that 
very few students actually pay 
full tuition.”

“The congressional proposal 
to construct a college afford-
ability index as the sole mea-
sure of whether an institution 
is well-managed and delivers 
value is the kind of one-size-
fits-all solution that everyone 
can understand but no rea-
sonable person would want 
to support,” Crutcher wrote. 
“Unfortunately, there has been 
little discussion of this plan, 
which represents just one small 
section of the Higher Education 
Reauthorization Act snaking its 
way through Congress.

“If the cost of college tuition 
were the only thing that mat-
tered, this would be a reason-
able plan. The reality is more 
complex. Most college students 
and their families also care 
about an institution’s reputation 
and the quality of its educational 
programs. They also care about 
how successful colleges are in 

helping students earn degrees 
on time, about what graduates 
do with their degrees, and how 
satisfied students are with their 
college experience.”

Balance teaching 
and research
Professor of English Paula Krebs 
wrote in the Chronicle of Higher 
Education that “research and 
teaching are complementary in 
higher education…but many col-
leges could benefit from empha-
sizing research more. …Research 
and publishing should be pro-
moted unapologetically at small 
colleges as part of the institu-
tion’s mission statement, formal 
departmental goals, and annual 
faculty-evaluation forms.”

A summer in 
Istanbul
Abigail Russell ’05 was featured 
in a September edition of the 
Norwell (Mass.) Mariner for 
her work at Robert College last 
summer. A theatre and women’s 
studies graduate, Russell taught 
theater for Turkish students aged 
8-14. She told the paper that she 
“worked with the kids on their 
singing and their dancing, and 
taught them some of the funda-
mentals of set design. She also 
guided them through a big sum-
mer project, in which they cre-
ated a large play that addressed 
some of the disparate cultures of 
the world’s many English-speak-
ing countries, ranging from Fiji to 
Scotland.”

You go, CosmoGirl
October’s CosmoGirl magazine 
named Wheaton one of 50 
“coolest” colleges in the country. 
Wheaton made the grade for 
opportunities through the Filene 
Center for Work and Learning. Q
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In her memoir, A New England Girlhood, nineteenth-century 

poet and Wheaton teacher Lucy Larcom wrote fondly about the 

hearth-style kitchens of her youth. 

“Primitive ways of doing things had not wholly ceased during 

my childhood; they were kept up in these old towns longer than 

elsewhere,” she wrote. “Cooking-stoves were coming into fash-

ion, but they were clumsy affairs, and our elders thought that no 

cooking could be quite so nice as that which was done by an 

open fire. We younger ones reveled in the warm, beautiful glow, 

that we look back to as to a remembered sunset.”

For some, like Larcom, food inspired memory and verse. For 

others, it represents great ideas about our past, present and 

future. It’s in the pages of history and the politics of sub-Saharan 

Africa. It’s on the Viking range of a famous restaurant and in the 

grateful hands of a hospice client. It’s an economic force in the 

mountains of Costa Rica and the neighborhoods of Dorchester. 

Beyond simple sustenance, food engenders rituals that speak of 

social and cultural mores; it reflects the realities of income, race, 

ethnicity and class, and mirrors the technology of the times. As 

the Wheaton community illustrates in the following pages, food 

is a conduit for engagement in an evolving world. 

A cook’s tour 
of Wheaton

T H E  F O O D  I S S U E   
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While Dennis Leary ’92 was studying at Wheaton, his 
mind was as much on classic French cuisine as it was 
on classic English literature. Within a few short years of 
graduation, armed with a degree in English, a Phi Beta 
Kappa honor and solid culinary experience gained at res-
taurants in Boston and his native Cohasset, he was run-
ning the kitchen of one of San Francisco’s top restaurants, 
Rubicon. Today, he’s on his own.

Canteen opened in 2005 to considerable local and na-
tional acclaim, reaffirming the “Rising Star” chef’s position 
in San Francisco’s competitive food landscape. The 20-seat 
diner offers an eclectic mix of California and Mediterranean 
dishes for breakfast, lunch and dinner, from corned beef 
hash and smoked salmon omelet to blanquette de veau. 
His favorite? A pear-vanilla clafoutis with sweetened goat 
cheese, a variation on a classic Alsatian dessert.

The menu isn’t the greatest concern for a chef who 
admits he never cooks at home, however.

“The biggest challenge, as in all small businesses, is to 
provide for the well-being of my staff,” Leary said, “who, 
incidentally, are some of the most talented cooks and 
servers in the city, and also keep an eye on the profit-
ability of the business.” 

Leary looks to a variety of influences to inspire his 
cooking—travel, books, ethnic markets and the seasonal 
availability of produce. One unexpected inspiration is 
his new restaurant’s open kitchen.

“I am pretty dubious of the entire food theater/Food 
Network enterprise, and would prefer to have a closed 
kitchen,” he added. “The upside of it, of course, is that 
I get to talk to all my customers, a mix of all different 
social classes and races.”

A room of one’s own

Dennis Leary ’92
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La vita naturale
Last summer, Emily Muller ’08 went back to her roots. 
Literally.

At the end of her freshman year, Muller visited the Filene 
Center for Work and Learning to discover what opportuni-
ties were available to her for summer work or research. Her 
criteria were simple: she wanted to feel a sense of “giving 
back,” to spend time outdoors and to improve her language 
skills, as she intends to declare a sociology major and an 
Italian/theatre minor later this year. The answer: farming 
under the Tuscan sun.

Muller spent several weeks at Poggia 
Aurora, a family-run organic farm on a 
hillside overlooking the Mediterranean 
in Fosdinovo, Italy. The New York City 
native pulled weeds, helped prepare 
meals from the farm’s wealth of fresh 
fruits and vegetables, and soaked in as 
much Italian culture as she could.

“The culture was surprising—very 

low-key and relaxed,” Muller said. “Conversations are 
lengthy and in-depth and there is little small talk. The people 
I met concentrated all their enjoyment on one task at a time.”

Muller was especially pleased to practice her Italian lan-
guage skills.

“I had taken Italian 101 at Wheaton, but to communicate 
in Italy I really had to use all my resources, including theater 
training,” Muller said. “There was a lot of gesturing. And I 
loved listening to their stories.”

The experience whetted Muller’s appetite for more inter-
national training. She hopes to study 
abroad in her junior year in Bologna 
and might even return to Poggia 
Aurora next summer.

“The food was incredible,” Muller 
said. “We grew and ate figs, pears, 
lemons, olives, and the best tomatoes 
I’ve ever had. And the people are now 
my family and friends.”
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In Berkeley, Calif., science teacher Phoebe Tanner ’67 leads a group 
of sixth-grade students outside to a towering cluster of sunflowers, 
where today they study the densely packed seeds and capture insects 
in the warm September sun. Not far away kiwis hang from a rustic 
arbor and plump figs are ready for harvest.

Once an eyesore behind the Martin Luther King Jr. Middle School, 
this verdant plot of land now is home to one of the most innovative 
classrooms in America—The Edible Schoolyard. Developed nearly 
a decade ago with famed Berkeley chef Alice Waters, Tanner and a 
handful of MLK teachers, The Edible Schoolyard is a living labora-
tory where young students learn not only where food comes from, 
but that the origins of food and the ways humans cultivate and eat it 
have global implications.

“The challenge for me is to expose as many layers as possible,” 
Tanner said of the curriculum. “My best teaching is done when I’m 
learning alongside the students.”

All MLK students take part in the program. Tanner’s sixth-grad-
ers work in the school’s gardens 90 minutes each week during a 
nine-week period, and they are responsible for nearly every aspect 

of bringing produce from seed to table. They also discuss bigger 
issues, such as the differences between commercial and sustain-
able agriculture, the role of insects and pollination, the relationship 
between food and health. Tanner said the discussions often lead to 
epiphanies for both her students and herself.

“This project has had profound changes on me,” explained 
Tanner, who worked with California’s Department of Education to 
launch similar projects in more than 3,000 schools. “I had been 
surrounded by good food, good wine, but now my understanding is 
deeper. I live in a different way; I shop in a different way. I under-
stand when Alice [Waters] says that eating is a political act.” 

Waters, Tanner and others in the Berkeley schools are now 
embarked on the next step in helping students understand food—
lunch. The School Lunch Initiative makes lunch part of each 
student’s educational time by putting the youngsters in the kitchen 
to learn how to cook their harvests.

“We’re talking about educating the whole child,” Tanner said. 
“Eating together. Understanding how important food is. We help 
them know that food isn’t anonymous.”

Lunch as curriculum

Phoebe Tanner ’67
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Nick Langman ’98

Nick Langman ’98 runs one of the hippest entertainment venues 
in Washington, D.C., and he wants you to know it’s hard work.

“The toughest part about running the Clarendon Ballroom is 
figuring out what the crowd wants,” Langman explained. “The 
industry is very trendy; restaurants come and go all the time. 
People want what is new and exciting, and we constantly have 
to gauge what people are looking for, from food preferences to 
entertainment. People want to see and be seen.”

Langman got an early start in the catering and nightclub 
business. At Wheaton he parlayed his coursework in econom-
ics into the Lyons Den, the campus coffeehouse he co-founded 
while a student. Within two years of Commencement, he and 
a business partner had broken ground on what would become 
the Clarendon Ballroom in Arlington, Va.

“In founding the Lyons Dens I was able to learn through 
experience the entire process of what it takes to start a success-

Nick Langman, wife 
Jennifer Sherman 
Langman ’00 and 
Nick Jr. take a break 
at one of Langman’s 
Five Guys franchises.

Hipsters and hamburgers
ful business,” Langman said. “You can learn about everything 
from raising money and build out to the hiring of staff and menu 
development in the classroom, but never fully grasp it all until 
you actually apply it to the job. The Lyons Den enabled me to 
learn all aspects of these steps with a hands-on approach.”

The food business isn’t a 9–5 job, and that’s why Langman 
loves it so much. In fact, he loves the challenge so much that 
he’s taken on a new venture. Langman is also a partner in Five 
Guys Famous Burgers and Fries, a chain of restaurants that has 
long been a local favorite. He grew up eating Five Guys burgers, 
so when the opportunity to open four new locations emerged, 
Langman didn’t think twice.

“In this business, you are front and center with your clientele; 
you have to be prepared whether you have 10 customers or 
1,500 customers,” he said. “And besides, these burgers are the 
best I have ever had.”
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Last winter film producer Kathy Sidell Trustman ’79 entered the 
restaurant business in a way few others can claim: to instant rave 
reviews.

Trustman is the owner of The Metropolitan Club, a Chestnut 
Hill steakhouse that the Boston Globe described as “winter’s 
debutante, a glamorous and self-assured restaurant.” After a suc-
cessful 15-year career in film—Trustman attended Columbia for 
film studies and has produced everything from television com-
mercials to feature films—she finally gave in to her secret desire 
to run a restaurant.

“It was an amazing time in my life,” Trustman said of her film 
days. “I traveled to fabulous places with very talented people. 
Aside from my family, I have two passions in life—food and film.”

Food and family are staples of the Sidell family. Dad Jack Sidell 
launched some of Boston’s most notable restaurants; Trustman 
describes her mother Barbara Sidell ’54 as a “fabulous enter-
tainer”; and sister Stephanie Sidell Sokolove ’76 is the owner and 
executive chef of Stephanie’s on Newbury, a Boston landmark. 

Trustman credits Sokolove with her start in the business.
“I have learned an invaluable amount from Stephi,” Trustman 

said. “She has been a shrewd businesswoman who operates one of 
the most successful restaurants in the city. It made my opening The 
Metropolitan Club much more fluid than it otherwise would have 
been.”

Trustman chose to open a steakhouse because she felt it was time 
to “update the concept with a more contemporary feel and to ad-
dress what people are eating today—classics with modern twists.” 
While the menu does offer a rich selection of pastas and seafood, 
the focus is clearly on the serious meats, from dry-aged prime sirloin 
to Colorado rack of lamb. The recipe must be working; Trustman 
already is scouting the next locations. Her plan is to open several Met 
Clubs over the next few years. 

“My interest in food and the business was irrepressible,” Trustman 
added. “It is a shared passion—a family passion. Food is at the core 
of many memorable times our family shares together. Seems it always 
comes back to what we ate and where.”

Clics with a modern twist
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Food as politics
Food is discussed in courses all over campus, from 
“Nutrition” in the Biology Department to “Judaism: 
Faith and Practice” in the Religion Department. But in 
Anthropology 210, “Feast or Famine: The Ecology and 
Politics of Food,” students learn that nearly every food 
choice is a political act.

“I think students are surprised by the fact that food is 
really a commodity and what that means,” explained 
Anthropology Professor Donna Kerner, who teaches “Feast 
or Famine” as part of the college’s “Connections” curricu-
lum. “They learn that food choices are sometimes cultur-
ally proscribed or have class implications. They are also 
surprised by the idea that famine is not the result of environ-
mental disaster or overpopulation.”

This is a course about food: how it is culturally defined, 
produced, consumed, and unevenly distributed throughout 
the world. The first half of the course focuses on cultural 
conceptions of what constitutes food, the taboos and eti-
quette surrounding its consumption, and the way consump-
tion may serve as a metaphor for social relations in political 
and ritual realms. The second half of the course focuses 
on food production and inequalities of food distribution; 
specifically, what distinguishes food production for use 
(subsistence) versus exchange, what happens when food 
becomes a commodity, how industrialization affects what 

we consume, what the causes of undernutrition and malnu-
trition are, and what steps might be taken to eradicate world 
hunger. 

A Hewlett “Unity in Diversity” course, “Feast or Famine” 
also has a substantial service-learning component. Students 
participate in several projects as a class and in smaller groups 
as an outreach to the Wheaton and greater communities. 
They organize a Gandhi birthday dinner every October to 
focus attention on his use of commodities to clarify criti-
cal social issues. Students read about poverty and social 
issues before they volunteer at the food pantries in Norton 
and Mansfield (Barbara Bayon, assistant in Corporate and 
Foundations Relations at Wheaton, is among the co-founders 
of the Mansfield food pantry). They also speak with profes-
sionals in a variety of fields—from organic farming to free 
trade coffee—to better understand sustainable agriculture.

“One of the challenges of teaching this course is keeping 
students with different interests actively engaged and helping 
them to see the connection between the piece of the subject 
that interests them and the other questions,” Kerner added. 
“Genetically modified food, for example, has important im-
plications for dealing with the devastating problem of famine 
and food shortage in Africa. Our desire to consume the per-
fect cup of gourmet coffee in New England has an important 
impact on the strategies of peasant farmers in Latin America.”
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Mary Ann Esposito P’94 had returned from a working trip to Puglia, Italy, 
just hours ago. In a couple days, she will be off to Florida for a cooking 
conference. Today the television chef and cookbook author (nine books 
and counting) speaks about the vital link between history and food. 

“I just made a big minestrone soup of everything I already knew,” said 
Esposito of the transition from high school American and world history 
teacher to PBS star. “I’m still a teacher; I just have a bigger classroom. And 
history teaches us that you can’t have food without history, nor history 
without food. Some of the greatest confl icts have occurred because there 
wasn’t enough food to eat.”

Esposito is mother to Chris Esposito ’94, a 
director with Emily’s List, and mother-in-law to 
Jennifer Chase Esposito ’97, a food writer and 
assistant to Mary Ann. When she’s not taping 
her show, speaking to groups all over the world, 
or leading cook’s tours to Italy, she’s cooking. 
Esposito doesn’t hesitate for a minute when asked 
about Chris and Jennifer’s favorite meal—ziti con 
quattro formaggi. 

Ziti con Quattro Formaggi (serves 4–6)

Everyone has their favorite comfort food and mine is this rich and quick-to-
make macaroni and cheese with four cheeses that is a specialty of the Hotel 
Belvedere Syrene in Sorrento. Instead of making a cream sauce, mixing in the 
pasta, and baking the dish in the oven, the cheeses are added directly to the 
hot pasta and stirred over low heat to melt them and served immediately. Use 
a short cut of pasta such as ziti, rigatoni, or medium shells.

5 tablespoons unsalted butter
1/2 cup fresh bread crumbs
1 pound Colavita ziti
1/2 cup diced Fontina cheese
1/2 cup diced fresh mozzarella cheese
1/2 cup diced Asiago cheese

1/2 cup freshly grated Parmigiano-
Reggiano cheese

1/4 teaspoon freshly grated nutmeg
Fine sea salt to taste
1/2 cup heavy cream 

To “toast” the breadcrumbs heat 1 tablespoon of the butter in a small sauté 
pan, add the breadcrumbs, and cook them until golden brown. Transfer the 
crumbs to a small bowl and set aside. Cook the ziti according to the directions. 
Drain and return to the pasta pot. Over low heat, stir the ziti with the remaining 
4 tablespoons butter until it is well coated. Scatter the Fontina, mozzarella and 
Asiago cheeses over the top and let them remain on top for 1 to 2 minutes to 
warm over low heat. Stir vigorously with a wooden spoon to melt the cheeses, 
then stir in the Parmigiano, nutmeg, salt, and heavy cream until well mixed. 
Transfer the macaroni and cheese to a serving platter. Sprinkle the toasted 
breadcrumbs over the top and serve immediately.

Ciao Italia

Mary Ann Esposito and 
Jen Chase Esposito on the 
set of “Ciao Italia.”
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Th e accidental vintner
Robin Rocha Krill and her husband, Greg, landed in the 
wine industry by accident. They left the urban life of 
Southern California for the decidedly quieter Napa Valley 
in 2000. After searching for a property on which to build a 
home, Greg Krill arrived home one day with a surprise an-
nouncement: he’d bought a small vineyard. Thus was born 
the Krill Family Vineyard.

“This business is really a family affair,” said Krill, a senior 
vice president with Bank of America. “When we bottled our 
fi rst barrel a few years ago, we did it by ourselves. My son 
Nathan, who was about 7 years old at the time, helped his 
dad move the bottles on and off the fi lling machine, and my 
5-year-old daughter, Lindsey, was actually able to insert the 
corks using the manual corking machine!”

With no experience in winemaking, the Krills immediately 
began learning all they could about the industry and the 
Cabernet Sauvignon grapes that populated their fi ve-acre 
plot. For the fi rst couple years, they sold their grapes to 
small and medium-sized wineries in Napa Valley while they 

continued to learn about winemaking. Today they have wine 
in barrels that will be their fi rst to release for sale. The plan is 
to develop the winemaking business over the next few years 
until they can make wine—about 800 cases a year—from all 
of their grapes and sell it directly to individuals and restau-
rants.

“I was in Las Vegas several months back at an upscale 
restaurant with an extensive wine list. When I opened it up, 
I saw that the fi rst Cabernet Sauvignon listed was that of our 
next-door neighbors!” Krill said. “That moment really rein-
forced for me that Greg and I really have the potential to do 
something special.”

Krill says that she hasn’t given her dramatic lifestyle 
change a second thought since the family moved to Napa 
Valley.

“I am appreciative every day of how lucky I am to be 
here,” she said. “I never thought I would love being out in 
the country every day, but when you see the seasons change 
through the grapevines it really fi lls you with wonder.”
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Th e accidental vintner
farmer who let me come for milking on two evenings to 
take photographs. Donal went about his work unscathed 
by the camera, and I began to see the rhythm and rou-
tine of the milking parlor.

My journey so far has taken me to many different farms 
and the project is under way. I have been able to ease my 
way into farmer’s routines and people have become in-
vested in helping me fi nd people to talk to who are also in-
volved in dairy farming. I’ve learned different ways to fi nd 
old farm characters, whether by knocking on a farmhouse 
door, chatting with an old woman at the shop or visiting 
the local agricultural offi ce. Each new farmer adds a differ-
ent perspective to the way farming is changing in Ireland 
and the reality that small farms are quickly disappearing. 
Next, I am going to Sweden and I am very excited to begin 
comparing farm life in a different culture.

Text and photo by Liza Semler, who is documenting 
the challenges of dairy farmers in Ireland, Switzerland, 
Sweden, New Zealand and Canada as a Watson Fellow. 

The second day after I arrived in a small town called 
Ennis, Ireland, I managed to fi nd a cattle auction, where 
I walked in to see men sitting in the stands or standing 
around the pen, nodding their caps to the auctioneer 
as the cattle shuffl ed around the pen. Having never 
been to an auction, I became worried a few times 
that if I itched my nose I might be going home with a 
$500 cow! An old man walked past me and said in a 
muffl ed voice that it wasn’t okay to take photographs, 
and minutes after I put my camera away, a scared cow 
nearly jumped over the auctioneer stand to escape the 
pen. The laughing men all looked to me to see if I had 
caught it with my camera and I wished I hadn’t listened 
to the cranky old man. I’ve learned that with farmers I 
have to be persistent but also patient, as many are wary 
of offi cials trying to investigate their farm and meddle 
with their family’s livelihood.

At Valencia, a small island off the Ring of Kerry, 
I met Donal O’Donahue (pictured above), a dairy 

A farm and a camera
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Justin A. Sarafi n ’99

Monticello, Thomas Jefferson’s home in Virginia, is for 
many foodies ground zero for American culinary history and 
legend. It was there where the Founding Father married his 
beloved French cuisine with the bounty of common local 
fare to produce a uniquely American hybrid. According to 
art historian Justin A. Sarafi n ’99, the atypical architecture 
of Monticello suggests that hospitality was clearly among 
Jefferson’s priorities.

Sarafi n is the dependencies project coordinator at 
Monticello, where he has been overseeing the restoration 
and re-interpretation of dependencies—appendages to the 
home’s main building, such as food preparation and storage 
areas—at the site. The project aims to provide visitors a more 
accurate representation of the home’s physical appearance 
and function as a venue for late eighteenth- 
and early nineteenth-century entertaining. 

“After 1784, all Jefferson’s cooks were 
trained in the French manner but the kitchens 
didn’t refl ect that,” said Sarafi n, who earned 
his master’s degree in architectural history 
at the University of Virginia. “Renovations 
done in the 1940s and ’50s refl ected a more 

romantic modern image of Colonial history rather than what 
the kitchen actually looked like in Jefferson’s time. The new 
renovations tell more of the story of the people who were vital 
to the running of the plantation.”

Sarafi n recently chronicled some of his work in Dining at 
Monticello: In Good Taste and Abundance (ed. Damon Lee 
Fowler, published by the Thomas Jefferson Foundation, Inc., 
2005). In his essay, “French Infl uence in Monticello’s Kitchen,” 
he tells the story of how Jefferson created his ideal kitchen 
to mirror the haute cuisine he had treasured in France. He 
designed the buildings to facilitate movement between the 
kitchen and the main house; he trained his enslaved kitchen 
staff in France; and he equipped his kitchens with highly spe-
cialized tools. 

“With a kitchen specifi cally designed and outfi t-
ted for the purpose of replicating the hospitality that 
Jefferson and his guests enjoyed at the President’s 
House,” Sarafi n wrote, “the domestic work force on 
the mountaintop attempted to recreate sophisticated 
meals in the fi nest French tradition. These meals 
were as remarked upon in Jefferson’s day as they are 
worthy of study in our own.”

Studying a new American cuisine
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When Fortune magazine named Trish Karter ’74 one of 
America’s best bosses last October, she was characteristically 
modest.

“I never make the mistake of believing my own press,” she 
joked. “I just know I’m doing the best I can. On some days 
it’s good enough!”

“Good enough” isn’t really in the Karter vocabulary. As 
the president and CEO of Boston’s Dancing Deer Baking 
Company, she demands excellence from everyone involved 
in creating the company’s award-winning line of cookies and 
cakes. In return, Karter has created a uniquely friendly work 
environment that capitalizes on the region’s most valuable 
products—its employees.

When Dancing Deer incorporated in 1994, Karter located 
her operation in the run-down remains of the Star Brewing 
Company in Boston’s Roxbury neighborhood. She hired her 
new neighbors—largely immigrants who are now stakehold-
ers in the company—and has grown her business into one of 
Boston’s most celebrated employers.

“The employment isn’t so much the point; we’re always 
looking for good people and it’s mutually beneficial to find 

them locally,” Karter said of her reputation as a righteous 
capitalist. “What’s important is the environment of respect, 
learning and investment in individuals that makes us a good 
employer. My parents set the stage and opened my eyes to 
the possibilities. But I didn’t really grasp the importance and 
personal rewards of being an agent of change until I’d been 
knocked around a bit in my life. When I looked up, I saw two 
options—put my energy into making the world a better place 
or do anything less than that.”

Karter is making a better world not only for her employees, 
but also for those beyond the bakery doors. Dancing Deer’s 
“Sweet Home Project,” for example, directs 35 percent of the 
retail price of cookies to organizations that fight homeless-
ness. The company has offered English as a Second Language 
courses on-site, and has participated in charitable projects 
throughout the region.

“We work hard and are constantly challenged to find bet-
ter answers,” Karter said. “I enjoy working with folks who get 
a lift themselves out of extending their hand to someone who 
needs help, and I don’t want my efforts to be measured just 
by how many really great cookies I pushed out the door.”

Swe deal from a bt boss

Trish Karter ’74
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Beth Ann Milardo Caspersen ’96 began her study of fair trade 
economics as an anthropology student at Wheaton, studying 
abroad in places like Kenya and El Salvador to understand the 
inequities of trade. What she learned then, she says, remains 
true today: an unfair system of trade plagues thousands of 
small coffee producers all over the world. And she’s doing 
something about it.

Caspersen is the quality control manager and chair of the 
board for Equal Exchange, a fair trade company in West 
Bridgewater, Mass. The worker-owned cooperative works di-
rectly with growers around the world to bring their products—
coffee, tea, sugar and chocolate—to the market. Farmers are 
paid a guaranteed minimum price for their crops regardless of 
the market. According to the organization, that’s meant mil-
lions in added income to farmers this year alone.

“Fair trade represents a set of standards and presents one 
model—working with small farmer cooperatives and directly 
sourcing high quality products,” Caspersen explained.  “Many 

of the world’s products are produced at a minimal cost to the 
manufacturer and the consumers buying them. I find that we 
are dangerously disconnected to our food sources and hope 
that consumers will educate themselves about what they 
eat and drink, what they wear, what they drive. There are 
choices that are outside of the mainstream, you just need to 
go and find them.”

As director of quality control, Caspersen travels around 
the world to work with individual growers and, among other 
tasks, spends her time at the Massachusetts facil-
ity tasting roasted coffee. While she stresses that 
the work is demanding, she also admits that the 
tasting can be pretty sweet.

“My work is a feast for the senses,” she said. 
“Each harvest brings something new—the flavor 
of pomegranate, tangerine or fresh raspberries, 
and always chocolate. I am amazed at how much 
chocolate you can find in coffee.”

Buzzed about the job
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Life, love, death, soup

Steve Morrissey doesn’t cook. In fact, he comes from a long 
line of “terrible” cooks. Lucky for him and the dozens of cli-
ents he sees as a volunteer with Hospice and Palliative Care 
of Cape Cod, Roberta Ronzio Morrissey ’76 comes from a 
long line of serious cooks.

The Morrisseys team up to provide homemade soup and 
baked goods to hospice clients on the Outer Cape. Roberta, 
a retired Unilever manager whose family owns and operates 
Rhode Island’s celebrated Casserta Pizza, prepares several 
pots of soup a week while Steve, also retired as a director at 
Elizabeth Arden, visits the patients with a broad smile and a 
warm gift of soup and scones.

“I’ve found that you never know what’s behind the door,” 
Steve said of his hospice work. “We work not only with 
patients, but also with their families, sometimes up to a year 
after the patient has died. The soup means so much to them; 
everyone looks back at good soup fondly.”

Roberta believes this volunteer work is a natural extension 
of her Italian-American upbringing in Providence, where her 
memories of family are rarely separated from memories of 
great food.

“It’s the little things— a scone can start a conversation; a bowl 
of soup can take you back 50 years,” she said. “And the joy of 
Steve and I sharing this work, it just brings us closer as a couple.”

Buzzed about the job
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CLASS NOTES

Alumnae/i Association honors
Six alumnae/i were honored at Homecoming for their work both for 
Wheaton and their respective communities. They are: Mariah Capurso ’96, 
an active volunteer firefighter and emergency services worker; Barbara 
DiNatale ’72, a pioneering police officer who has emphasized law enforce-
ment’s role as a service organization; Ernesto Semedo ’96, a volunteer in 
community service organizations and for Wheaton; Donna Amenta ’65, a 
professor known not only for her research but also for her mentoring of stu-
dents and new faculty members; Jane Mraz ’57, recipient of the Dale Rogers 
Marshall Award for Mary Lyon Society Leadership and Service for her work 
in transforming Wheaton’s future through her volunteer work and philan-
thropy; and Tommye-K. Mayer ’80, a writer and activist who has shared her 
own struggles and triumphs in living with disability. Q

Alums return to share memories at Homecoming
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Wheaton has a long tradition of bring-

ing students and alumnae/i together—on 

campus, in the classroom and in the 

community. In 1998, the Alumnae/i 

Association’s Board of Directors ap-

pointed its first student alumnae/i activi-

ties chair, which gave rise to the Student 

Alumnae/i Council (SAC), a campus 

organization created to provide infor-

mal interactions between alumnae/i and 

students. 

This fall the Alumnae/i Association 

and the Office of Alumnae/i Relations 

and Annual Giving have stepped up their 

efforts to educate and engage students 

about the benefits of connecting with 

alums early and often in their college 

careers by expanding their presence 

at campus events such as Orientation, 

Homecoming and Spring Weekend, 

among others.

In addition, a new student advisory 

board has been formed to help build 

a vibrant student alumnae/i organiza-

tion—similar to those at many other 

institutions—that will build on the 

foundation of SAC. The new organiza-

tion plans to organize campus events, 

participate in community service proj-

ects, carry on Wheaton traditions, and 

educate students about the importance of 

volunteerism and philanthropy. Students 

with a strong commitment to Wheaton 

were nominated for the advisory board 

by faculty and staff and went through an 

application and interview process this 

fall before being selected as the inaugu-

ral leadership group. 

“The sooner we connect students with 

alums, the sooner they learn through ex-

perience how Wheaton can be a lifelong 

partner and not a relationship that ends 

after they graduate,” explained Associate 

Professor of Theatre Stephanie Burlington 

’97, who currently holds the post of 

student alumnae/i activities chair on the 

Alumnae/i Association Board of Directors. 

Burlington will work closely with the 

new student advisory board and with 

Alumnae/i Relations staff members Leslie 

New advisory board seeks to broaden 
the student–alumna/us connection

FROM THE ALUMNAE/I ASSOCIATION

“The sooner we connect students 

with alums, the sooner they learn 

… how Wheaton can be a lifelong 

partner and not a relationship that 

ends after they graduate.”

Professor Stephanie Burlington ’97 (center) works with student volunteers Laura Blanchard ’08 
and Reid Lavoie ’08. 

Carbone and Michele L’Heureux ’88 to cre-

ate dynamic programming and engagement 

opportunities that will cultivate lifelong 

relationships among students, alumnae/i 

and the college.

In addition to its annual senior alumnae/i 

networking dinners and community service 

activities, the group plans additional social 

and educational activities, both on campus 

and off, and will collaborate with other 

campus offices and student organizations to 

develop programs and networking opportu-

nities for students and alumnae/i. 

If you are an alumna or alumnus who 

would like to get more involved in student-

oriented activities, contact L’Heureux at 

lheureux_michele@wheatoncollege.edu or 

(508) 286-3420. Q
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New OnLyon site debuts
Would you like to connect with Wheaton alumnae and alumni around 
the globe? Do you want to stay on top of Wheaton news for alums? It just 
got easier! In September, the college launched a new, improved version 
of OnLyon, Wheaton’s online community for alumnae/i. 

The OnLyon community will feature current news and information for 
alums and a robust, searchable directory to help alums look for friends 
and classmates, wherever they may be. OnLyon also boasts some fun 
new features, including Web postcards, a business card exchange and a 
guest book where individuals can post news and photographs. Alumnae/i 
can also view the latest event calendar and register for regional and cam-
pus events online. In addition, OnLyon will feature new, dynamic class 
Web sites that will serve up the latest class news, reunion plans, photos, 
event listings and more. 

While the main alumnae/i Web site will continue to highlight major 
events and general news of interest to all visitors, the OnLyon portion of 
the site will be reserved for alumnae and alumni only. Alums who wish 
to take advantage of these exclusive services will need to register to re-
ceive a user name and password. (Those who have registered in the past 
can use their existing login information.) 

To register, simply visit www.wheatoncollege.edu/alum and click on 
“Register for OnLyon.” Q  

INT
ERS

ECT
ION

S 2
006

Intersections 2006 hits the road
The “Intersections” series—connecting Wheaton faculty 
with alumnae/i, parents and friends coast to coast—is back 
for 2006 with four seminars offered from revolution in the-
ater to Darwin and the concept of intelligent design.

Intersections refl ects the curriculum and its emphasis on 
faculty-student collaboration, connections across disci-
plines, and links between classroom learning and the wider 
world. At each event, President Ronald A. Crutcher will 
present welcoming remarks.
The seminars include:
• Jan. 11: “Revolutions!” presented by Assistant Professor 

of Theatre Stephanie Burlington ’97 and Assistant 
Professor of History Dolita Cathcart at the National Press 
Club Ballroom in Washington, D.C.

• Feb. 1: “Poverty in a Global Context,” presented by 
Professor of Economics and Associate Provost Gordon 
Weil at the Four Seasons Resort Palm Beach in Palm 
Beach, Fla.

• March 29: “The Darwin Connection: Real Intelligent 
Design,” presented by Professor of Biology John Kricher 
and Professor of English Paula Krebs at the Union League 
of Philadelphia in Philadelphia.

• March 30: “Nation of Immigrants,” presented by Professor 
of History Alex Bloom, Assistant Professor of Religion 
Barbara Darling-Smith and Assistant Professor of Film 
Studies and Literature Josh Stenger at the St. Regis Hotel 
in New York.

For more information, watch your mail for a brochure or visit the 
Intersections Web site at www.wheatoncollege.edu/alum/intersections.

REGIONAL EVENTS

Darien, Conn. | Jan. 12
Potluck supper at the home of Beth Stanley Brown ’80 with 
faculty speaker.
Princeton, N.J. | Jan. 21
Annual club dinner with special guest Betty Neal Crutcher.
Atlanta, Ga. | Jan. 22
Explore the new Georgia Aquarium in Atlanta with faculty talk 
by Associate Professor of Biology Bob Morris. 
Boston | Feb. 1
The Greater Boston Wheaton Club hosts a networking event at 
One Financial Center, Boston, 5–7:30 p.m.
Orlando, Fla. | Feb. 2
Lisa Riley Kovach ’83 hosts a cocktail reception with President 
Ronald A. Crutcher in her home.
Washington, D.C. | Feb. 5
Brunch and a tour of Andy Warhol exhibit at the Corcoran 
Gallery of Art, 12:30 p.m.
Hartford, Conn. | March 2
Hartford Stage performance of A Raisin in the Sun, with recep-
tion/lecture prior by Professor of Theatre Stephanie Burlington 
’97, 5:30 p.m.
Lexington-Winchester, Mass. | March 29
The Lexington-Winchester Club hosts the 37th Annual 
Winetasting for Scholarship at Mahoney’s Rocky Ledge Farm 
in Winchester, 6:30–8:30 p.m.
Hartford, Conn. | April 6
Retro Cocktail Party at the home of Matt Schumacher ’98 and 
Jackie Bonds Schumacher ’00.
Beaufort, S.C. | April 23
A reception with President Ronald A. Crutcher and a per-
formance by the Klemperer Trio at the University of South 
Carolina, Beaufort.

For the latest events calendar, please visit the Alumnae/i Association 
on the Web at www.wheatoncollege.edu/alum/association/events.html.



WINTER 2006 35

California
Los Angeles
Nora Hassan ’96
norahassan@yahoo.com

Adam Bart ’96
abart@usc.edu
Club coordinators

Drew Krepelka ’00
drew_krepelka@capgroup.com
Filene Center liaison
San Diego
Lee Davis-Allred ’94
leeda@hotmail.com 
Filene Center liaison
San Francisco/Bay Area
Catherine Malone Habas ’93
Filene Center liaison

Colorado
Denver
Jeniffer Hargroves ’00 
jhargroves@wheatoncollege.net 
Regional contact, APAC regional chair

Connecticut
Fairfield County
Louise Seeber ’92
ltseeber@optonline.net
Club coordinator

Kathryn Amarante Sollmann ’80
ksollmann@womenatworknetwork.com
Filene Center liaison

Elizabeth Glotzer Lebo ’86 
LizLebo@hotmail.com
APAC regional chair
Hartford
Rooney Booth Cistulli ’90
roxanna.cistulli@trincoll.edu

Dennis Meehan ’00
meehandennis@yahoo.com
Regional contacts
New Haven/East Shore
Deb Roselli Kelly ’86
saranjosh@sbcglobal.net
Club coordinator/regional chair,
Alumnae/i Board of Directors
Waterbury and Litchfield County
Sarah Lauriat ’94
APAC regional chair

Delaware
Elisabeth Schlosser Brodt ’84
ebfleurdelisevents@comcast.net

Florida
Miami
Jennifer Richards Gibbs ’86
jgibbs@sflawish.org 
Regional contact, Filene Center liaison, 
APAC regional chair
Central Florida
Sharon McNeely Mantilla ’98
sharonmantilla@hotmail.com 
Regional contact

Georgia
Atlanta
Deby Glidden ’68
dglidden@cumberlandcapital.com 
Club coordinator

Hawaii
Honolulu
Manya Novak Levin ’69
Regional contact

Please contact t 

Illinois
Chicago
Liz Burnstine ’85
talstine@dls.net
Regional contact

Elizabeth Derrico ’77
derricoe@ameritech.net
Filene Center liaison

Katye Michaud ’98
Kdm98@hotmail.com
APAC regional chair
North Shore
Nancy Jones Emrich ’72
njonese@ameritech.net
APAC regional chair

Maine
Michele Napier Whitmore ’92
mwhitmore@rmdavis.com

Susan Pye ’00
susan_pye@ml.com
Club coordinators

Lisa Todd Libby ’92
jlibby03@maine.rr.com
Filene Center liaison

Pamela Marshall ’98
pmarshall@maineombudsman.org
APAC regional chair, Augusta

Jill Molinaro Silvestri ’92
jsilvestri@hebronacademy.org
APAC regional chair, Central Maine

Maryland
Baltimore
Sally Grant Staugaitis ’91
Club coordinator

Massachusetts
Greater Boston 
Margy Bratschi ’78
mbratschi@pbl.com
Club coordinator

Susan Looney
looneysm@mellon.com
Filene Center liaison
Berkshire and Franklin Counties
Veronica Jacobson Fenton ’86
vfenton@prodigy.net
APAC regional chair
Cape Cod Club
Eileen Bergquist ’85
ebergquist@hotmail.com

Sandy Marshall ’57 
svm@gis.net
Club coordinators
Lexington-Winchester Club
Sharon DeLeskey ’95
sharon-josh@comcast.net

Andrea Tobey Jeffrey ’72
atjeffrey@aol.com
Co-club coordinators
Merrimack Valley
Heather K. Belson ’94
heatherkbelson@gmail.com
APAC regional chair
Springfield and Hampshire County
Katharine Bride Reed ’83
jreed@samnet.net
APAC regional chair

Oregon
Josh Moss ’93
joshua.moss@intel.com
Regional contact
Portland
Patricia Mead Wall ’68
wallportco@aol.com
APAC regional chair

Pennsylvania
Philadelphia
Teresa Montano ’84 
Club coordinator
Lehigh Valley 
Sue Haberberger ’85
suehab@verizon.net 
Regional contact

Rhode Island
Kristin Sanna Ferruolo ’89 
kristin_ferruolo@brown.edu
Filene Center liaison

Tennessee
Chattanooga
Milly Rawlings ’76
Milly_rawlings@baylorschool.org
APAC regional chair

Vermont
Barbara Bentley Hooker Blodgett ’66
barbarablodgett@adelphia.net 

Mary Ward Manley ’78
manley@together.net
Club coordinators

Washington, D.C.
Jason Petty ’92
jasonhpetty@hotmail.com 

Tzeitel Fetter Hirni ’96
thirni@earthlink.blackberry.net
Club coordinators

Becky Hale ’99
rhale@ngs.org
Filene Center liaison

Washington
Seattle
Beth Award ’91
bethandjay@hotmail.com
Club coordinator

Deb Kreutzer Wintner ’92
Filene Center liaison

France
Paris
Simone Burger Robin ’86
snrobin@club-internet.fr 
Regional contact

Spain
Lynne Friedman ’78
friedman99@terra.es
Regional contact

United Kingdom
Ellen McConville ’84
em4144@hotmail.com
Filene Center liaison
James Ricci ’00
riccipitt@hotmail.com
Regional contact

Minnesota
Twin Cities
Arlys Greenberg Freeman ’81
aryls@brotex.com
APAC regional chair

Missouri
St. Louis
Delta Stokes ’97
deltastokes@hotmail.com

Stephany Roller Mendelsohn ’62
gmend@sbcglobal.net
Regional contacts

New Hampshire
Southeastern Region
Mary Hillyer ’78
mary.hillyer@libertymutual.com 
Club coordinator
Upper Connecticut Valley
Joan Fishman ’67
Joan.R.Fishman@Hitchcock.org
APAC regional chair

New Jersey
Princeton 
Mary Cullens Murdoch ’54 
murdoch4@aol.com
Club coordinator

Marty Chilson Akers ’64
Co-chairperson
Northern New Jersey
Melanie A. Mark ’81
mmark90436@aol.com
APAC regional chair

New Mexico
Susan Suss ’78
Susanjsuss@aol.com
Regional contact

New York
New York City
Cristen Scully Kromm ’95
ckromm@barnard.edu

Michele Imhoff ’86
Sdavis4559@aol.com
Co-club coordinators

Renee Mangalo ’91
renee_mangalo@ace-ina.com
Filene Center liaison
Rochester
Mary Clute Lyon ’44
maryclyon@yahoo.com
Regional contact
Westchester County
Cheryl Seitles Palmerini ’00
cseitles@hotmail.com
APAC regional chair

North Carolina
Raleigh/Durham
Emily Gates Margolis ’97
gates011@mc.duke.edu
Regional contact, Filene Center liaison, 
APAC chair

Ohio
Dayton/Cincinnati
Marc Relthford ’97
marc@marcusrelthford.com
Regional contact
Cleveland
Sally Chisholm ’58
Regional contact

WHEATON CLUBS, REGIONAL CONTACTS AND FILENE CENTER LIAISONS
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Cuisine à la dorm
One cook beats the limitations of living space to re-create his favorite meals

Early in our adult lives we 

are confined to small spaces. 

Shared rooms, first apartments 

and, of course, dorms. As a stu-

dent at Wheaton, my life’s epi-

center was a cube with a closet, 

desk, bed and roommates. Life 

was, well, cramped.

My condensed living condi-

tions, however, had to face the 

fi re of my voracious, well-

taught and far from condensed 

palate. I refused to subsist on 

fi ve-for-a-dollar ramen or ra-

tions of boxed meals.

Growing up the son of chefs 

in Menlo Park and Palo Alto, I 

developed a love for food. Like 

anyone who enjoys home-

cooked meals, I found dining 

hall food diffi cult to swallow. 

Unwilling to take a four-year 

sabbatical for research and re-

gression, I began to cook more 

for myself. I called home for 

recipes and ingredient sugges-

tions, not money. (OK, maybe a 

few times for money.)

When I petitioned for remov-

al from Wheaton’s meal plan, 

I had to create a kitchen in my 

dorm room. But my room was 

hardly big enough to sleep and 

breathe in, let alone prepare full 

meals.

Sacrifi ces had to be made.

I swapped a few sweaters for 

good olive oil and herbs. The 

pasta machine found a warm 

spot between my boxer briefs 

and T-shirts. When I turned 

21, a case of wine became my 

nightstand. And a Crock-Pot 

is the best paperweight I have 

found to date.

My roommates 

were coerced to 

give up storage 

space to cre-

ate a pantry in 

our 3-by-3-foot 

closet. Instead 

of suitcases and 

antiquated sport-

ing equipment, 

we had shelves 

of dry ingredients; two cube 

refrigerators for produce and 

meat; an end table that served 

as a counter; a toaster; a toaster 

oven; a small plastic hot pot to 

boil water; and cookbooks.

My philosophy: all of the 

necessities with a few frivolous 

favorites. I quickly learned 

to make do with my limited 

equipment. My 

dorm had a stove 

downstairs, but 

carrying pans and 

seasonings down 

three fl ights was a 

nuisance.

I suppose the 

cliché motto for the 

typical rebellious 

college student is 

rules are made to 

be broken. I say break only the 

rules that you really need to 

break. At Wheaton, hot plates, 

open fl ames and microwaves 

were not allowed. Different 

schools have different rules, 

but my basics of a slow cooker, 

toaster oven and hot pot seem 

pretty harmless.

If you are going to use toast-

ers and small water boilers (for 

other than water), be sure to 

minimize smoke. I sat outside 

one cold Massachusetts eve-

ning as the fi re alarms blared 

because of a severely burned 

piece of bread that a woman 

had placed in her toaster before 

taking a shower. Needless to 

say, neither the school nor the 

chilled students were particu-

larly excited about her attempt 

at cooking.

After assembling a kitchen, 

I began to adapt my favorite 

recipes: gnocchi, baby back 

ribs, seasonal veggies and fresh 

pasta. I found that all of these 

and most other foods were pos-

sible with a dash of creativity.

It wasn’t long before my 

fellow cave dwellers began to 

notice the aromas (I was asked 

never again to make Brussels 

sprouts) and wanted to join 

in my cooking endeavors. 

Eventually, I began to cook 

with others and expanded the 

repertoire. Calzone, risotto and 

curries found their way to my 

desktop dining room table.

Aside from trying to keep 

things as tidy as possible, I 

have one other recommenda-

tion: good ingredients. Cooking 

simply makes every ingredient 

count. Choose good herbs. Go 

to a farmers market for produce. 

Or spring for a bottle of good 

olive oil as a treat. Savor the 

great fl avors of fresh food. After 

all, it is a prerequisite of sorts, 

for life.

By Jonah Cool ’04

Baby back ribs with roasted onions 
and fingerling potatoes (serves 3-4)

Equipment: Slow cooker

Ingredients:

1/2 to 3/4 pound fingerling potatoes

1/3 pound pearl onions, peeled, or 1 large red onion, sliced

1 tablespoon garam masala (an Indian spice blend)

1/2 teaspoon cayenne pepper, or to taste

1/2 rack of pork ribs, or 2 1/2 to 3 pounds beef ribs

Your favorite barbecue sauce

Plenty of salt and pepper

Halve potatoes lengthwise and place in bottom of slow cooker. 

Add onions. Stir together garam masala and cayenne. Cut ribs 

into 3-rib segments. Stack ribs atop vegetables. On each layer of 

ribs, sprinkle a bit of spice mixture and pour or brush on barbecue 

sauce. Cook 4 hours on high or 6 on low.
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Bringing Wheaton 
to the world

C O N S T A N C E  M A R I E  M A H E U  ’ 4 0

Connie Maheu was 

an explorer—not in 

the “Indiana Jones” 

sense, but in a quiet, 

self-confident manner 

that told others that 

she was determined to 

succeed.

And succeed she did. As a student, Connie 

explored the relatively new fi eld of psychology; 

as a professional, she went into banking and 

became one of the fi rst female offi cers at 

Connecticut Bank and Trust Company. And she 

traveled, taking the grand ocean liners to Europe 

to see the art and practice the languages she 

studied at Wheaton.

Today, and for years to come, Connie shares 

her love of exploration with Wheaton students by 

creating the International Advising Endowed Fund. 

Before she passed away in 2004, Connie made sure 

that her legacy to Wheaton would enhance global 

awareness for students and faculty. Her gift now 

allows others to explore the world she loved so 

dearly.

That legacy—to profoundly improve the 

intellectual lives of Wheaton students for 

generations—is one that Connie, a global citizen, 

imagined and made possible. 

To learn more about how both you and Wheaton 

can benefi t from gift planning, please contact 

Director of Gift Planning Marjorie Houston at 

(508) 286-3556.
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800-896-3145 (option 2) 
www.wheatoncollege.edu/alum

This is your Wheaton.
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Students count on each other

Chances are that when you think about Wheaton, specific people come to mind: good friends you 
met on campus or a professor who inspired you. While you were a student, you might not have 
thought much about how alumnae/i helped make your education special. 

The fact is that Wheaton has always counted on alumnae/i, parents and friends to provide the 
high-quality, personalized education you enjoyed. Tuition supplies about 80 percent of the cost of 
a Wheaton education; gifts—even small ones—to the Annual Fund help make up the difference.

Your participation in Wheaton’s Annual Fund is critical. Generations of students count on you to 
help preserve the tradition of a valuable Wheaton education.

Office of Alumnae/i Relations and Annual Giving
Wheaton College, 26 E. Main Street, Norton, MA 02766

Can they count on you?




