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A Link to Haverford's Past 

When customers enter the Commerce Bank branch across Lancaster Avenue from 

Haverford they see an impressive and brightly colored 10' x 6 1/2' mural depicting a 

Parents' Day gathering on Founders Green sometime in the 1950s. 

What people don't see is the master, the creative spirit behind the work. 

Commerce Bank makes a habit of installing murals in all of its branch locations and when 

they approached Manuscripts Librarian and Special Collections Archivist Diana Peterson 

for a suitable photograph from which to make a mural, she responded with a gem — an 

archival photo by 0.W. Link. The image is pure Link in its heavy contrasts and its careful 

use of light, subtle hallmarks you'll be hard pressed to find in the colorized mural installed 

this summer in. Commerce Bank. 

0. Winston Link, an accomplished commercial and industrial photographer, came to 

Haverford to take photographs for a New York agency the College had hired to produce 

Admission materials. Link produced a startling array of finely composed images, playing 

with meticulously and strategically placed flash bulbs to bounce light back into the camera 

to an artful effect. The late Peter Moore '55 helped Winston lug equipment and set up 

lights around campus during these sessions. 

Thomas Garver '56 met Moore through their common interest in photography and when 

Garver graduated, he moved to New York where he shared an apartment with Moore and 

worked for Winston two days a week while he studied art conservation at the Brooklyn 

Museum of Art. Garver went on to graduate school at the University of Minnesota and 

embarked on a long and prolific (and continuing) career in curatorial work, writing, and as 

a museum director. In the 1990s he curated "Trains That Passed in the Night: The Railroad 

Photography of 0. Winston Link," organized for the Sheldon Memorial Art Gallery at the 

University of Nebraska — Lincoln. He has authored chapters and entire volumes devoted to 

Links railroad photography, and he is the curator of the 0. Winston Link Museum in 

Roanoke, Va., housed in the old Raymond Loewy-designed N&W Railway Station. To 

learn more about the museum and about Link, see wwwlinkmuseum.org. 

What you will see on pages 34 through 36 are outtakes from Link's Admission shoots at 

Haverford. They are, arguably, not his best work but the craft of Link is evident in the 

flashes deftly spaced along the outside of the Great Hall to approximate natural light, in 

the starkly lit profile of a young face studying a chess board, in the depth of composition 

and layering of light. The photographs are also a testament to the hidden treasures in Special 

Collections and the College's efforts to both preserve and promote these treasures. Link is a 

man whose life is certainly a woolly tale worthy of a magazine article of its own, a man who, 

in Garver's words "loved practical jokes, a very colorful guy and a lover of wordplay." 

An artist whose work links us to a Haverford of yesterday. 

Stephen Heacock 

Executive Director of Marketing & Communications 
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The View from Founders by Tom Tritton, President 

A (Mon)Day 
in the Life 

M y typical Monday starts at 5:30 
a.m. If that sounds early to you, please 
know that 10:30 p.m. sounds late to me. 
I am thusly convinced that we all sort 
conveniently into only two fundamental 
categories — morning and night people. 
I am most alert and most likely to be cre-
ative in the first few hours of the day, gen-
erally declining from there, while the 
night people are the inverse. Maybe all 
important functions should be held at 
lunchtime so we optimize our collective 
biorhythms. 

Returning to 5:30 a.m., I usually spend 
the first hour jogging and stretching. In 
fact, I've become so accustomed to my 
early morning exercise rituals that I'm 
convinced it's the only barrier to a loss of 
sanity. I realize that such a confession will 
cause some readers to exclaim that the 
barrier went down long ago, but quoting 
Kurt Vonnegut, "So it goes." 

It takes another hour to eat breakfast 
(Raisin Bran or Shredded Wheat, gener-
ally), talk over the details of the day with 
my wife Louise, and skim the The 
Philadelphia Inquirer. On Saturday and 
Sunday I also — luxuriously — read The 
New York Times. 

I usually arrive at my office in 
Founders Hall around 7:30-ish. A rule 
firmly enforced is never to schedule any-
thing before 9 a.m., so this early time is 
protected for what I call RTR (reading, 
thinking, reflection). Alas, the precious 
hour and a half often gets hijacked by the  

details of administrative existence -
answering the mail, taming the calendar, 
planning speeches, organizing travel, and 
dealing with the ubiquitous deluge of 
e-mail. 

I am most alert and most 

likely to be creative in the 

first few hours of the day, 

generally declining from 

there, while the night peo-

ple are the inverse. Maybe 

all important functions 

should be held at lunchtime 

so we optimize our collec-

tive biorhythms. 

From 9 to 10 a.m. on Monday is the 
meeting of the Administrative and 
Professional Staff (actually this group only 
meets once per month, so this is a "rep-
resentative" rather than an "actual" 
Monday sojourn). The A/P group is the 
200 or so folks who actually run the 
College — from the library to the book-
store, from alumni relations to security, 
from the registrar to the athletic coaches. 
It is a superior group, with lots of longevity 
at the College, and inspiring dedication 
to our purpose. These are the people 
responsible for Haverford's designation  

by The Princeton Review: "College runs 
like butter." The Monday meetings focus 
on three things: announcements of cur-
rent happenings; sharing personal narra-
tives that illuminate how different offices 
work and communicate; and open dis-
cussion of some general topic. 

10 to 1 la.m. finds me back at my office 
to meet with the CIO. All you corporate 
types will immediately recognize this 
acronym as Chief Information Officer, but 
at Haverford it's actually a Collaborative 
Information Officer. This is our experi-
ment in shared management and the CIO 
consists of the five people most respon-
sible for Information Technology opera-
tions (computing, networking, the 
library). They meet regularly to plot our 
way to the IT future. Policy issues of seri-
ous import abound: development of wire-
less on campus, illegal file sharing, hard-
ware and software standards, use of IT in 
teaching and research. I need no con-
vincing of the pivotal role played by 
emerging media and technologies in our 
educational enterprise (and in fact am 
something of a technonerd), but I also 
know that no clear roadmap to the future 
exists. I expect our graduates to become 
leaders in the wise use of technology, 
however, so it only seems fair that the 
College should be as well. Doing so is one 
of our major challenges. 

It is now 11 a.m. and I look forward 
to my regular meting with Joe Tolliver, 
Dean of the College. Student Affairs deals 
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with everything from the troublesome 
to the glorious. On a given day, Joe and 
I may find ourselves discussing: viola-
tions of the alcohol policy or the award-
ing of high honors; the agony of a failing 
student or the ecstasy of acceptance to 
medical school; the creeping persistence 
of grade inflation or the proffering of 
advice on career and life choices. In 
short, everything that happens outside 
of the classroom is under the purview 
of the Dean, and our meetings never 
lack for drama (nor he for stamina). 

From noon to 2 p.m. every Monday 
the College's senior staff meets. At other 
places this might be called the cabinet, 
president's council, or some such 
nomenclature. At Haverford it is the six 
people that report directly to the pres-
ident (Provost, Dean of the College, 
Dean of Admission and Financial Aid, 
Director of Athletics, VP for Finance 
and Administration, and VP for 
Institutional Advancement). Every 
operation and function is under their 
care, so the senior staff meetings range 

After dinner there may 

be a lecture, an event, a 

concert, an athletic contest, 

or any of the innumerable 

attractions (distractions?) 

of life on a college campus. 

over every conceivable subject (and 
even some inconceivable ones...). I fret 
that we often spend more time on the 
urgent than the important, probably 
because the press of everyday business 
can't be ignored. To counter this ten-
dency, I try to enliven the agenda with 
transcendent, long-range, big-picture 
items. You know — "the vision thing." 
The group works well together, thinks 
about the College as a whole rather 
than as fragmented domains, and has a 
good grasp of our robust possibilities. 
This is good. 

Three to 4 o'clock is a free hour, 
which usually means returning phone 
calls, trying to stem the rising tide of e-
mail, and perhaps getting a glance at the 
day's truckload of regular mail. On a  

good day, I might even write a few lines 
of this column... . 

4 to 6 p.m. every Monday is Academic 
Council, consisting of five elected fac-
ulty members, the provost, and the pres-
ident. The group has three essential 
functions: (1) making recommendations 
to the president on faculty appoint-
ments, promotions, and tenure; (2) 
appointing the faculty members of all 
College committees; and (3) advising 
the president and provost on (from the 
Faculty Handbook) "other matters affect-
ing the faculty or the College." I believe 
that the sustenance of a first-rate facul-
ty is the most important thing I (or any 
president) does, so the role of Council is 
truly critical. Discussions are long, 
intense, sometimes arduous, and range 
over every possible corner of life in the 
academy. I'm always energized by 
Council meetings, even when the sub-
jects are tricky, and I think Haverford is 
well served by this structure honed over 
many years of experience. 

After Council it's time for dinner, 
often with Louise, sometimes with stu-
dents, or perhaps with one of the 
College's visitors. After dinner there may 
be a lecture, an event, a concert, an ath-
letic contest, or any of the innumerable 
attractions (distractions?) of life on a 
college campus. 

Of course all this daily routine 
changes if I'm traveling, carrying the 
College flag to all corners of the globe. 
And travel has its pleasures and its per-
ils. Come to think of it, that might be a 
good subject for a future column... . 

Misrepresentation 
of the "Born Rich" 

The Fall 2003 magazine noted a recent 
Haverford alumnus who was featured in the 
HBO documentary "Born Rich." The indi-
viduals profiled in the film are not represen-
tative of all young people with wealth, how-
ever. In his 1999 book No More Prisons, Billy 
Wimsatt coined the term "cool rich kids 
movement" to describe a growing movement 
of young people with wealth (and young peo-
ple coming from wealthy families) who are 
committed to using their resources to pro-
mote progressive social change. For the ben-
efit of anyone who may fall into that catego-
ry, or who may know someone who does, 
there are some wonderful resources available. 

Resource Generation (www.resource-
generation.org) is a non-profit organization 
that supports and challenges young people 
with wealth to use their financial resources 
in alignment with their values and their 
visions for a better world. Their programs 
include half-day workshops for young peo-
ple with wealth in eight cities across the 
country, a national conference call series, 
and a conference on family philanthropy. 
They also co-sponsor an annual retreat each 
fall called Making Money Make Change, 
which brings together 70 young progres-
sive wealthy people to explore the myriad 
issues associated with wealth, strategic social 
change philanthropy, and related topics. 

Given that the top five percent of house-
holds (those with annual income over 
$164,000) control more than 60 percent of 
the household wealth in this country, there 
is a tremendous opportunity for socially 
conscious individuals with wealth to direct 
their resources — and encourage their peers 
to direct theirs — toward organizations 
working for a more just and equitable soci-
ety, and to heal the many social and envi-
ronmental ills in our world. 

Bernie Fischlowitz-Roberts '00 
Washington, D.C. 



Dear Haverfordians and Friends: 

otes from the Alumni Association 

Well, we did it. 
Our alma mater concluded an excep-

tionally ambitious 200-million dollar cam-
paign drive. When I first arrived on cam-
pus in the summer of 1983, I had little 
understanding of how a college operated. 
I did not know about the affection many 
Haverfordians have towards their college, 
nor could I have fathomed how generous 
these alumni were with their time, energy, 
and money. Over time, I learned more, and 
realized how much I did not know. I found 
myself pursuing a career in higher educa-
tion, and in the process, became a believ-
er in the merits of small, liberal arts col-
leges. 

Throughout those college years, I kept 
in contact with high school friends, but 
soon found myself creating new friends at 
Haverford. Haverford soon became the 
institution with which I identified. I never 
liked high school, and so it was easy for 
me to enjoy Haverford its stunning scenery, 
its values and ideals, and its rigor. I recall 
studying, but also enjoying my college 
years immensely, much more than my high 
school friends appeared to be enjoying 
their college years. 

Those fond memories are beginning to 
fade, much like my slowly receding hair-
line. I still love Haverford and its ideals, 
but I cannot recall with such vivid detail 
the books read, the movies seen, or the 
practical jokes played. Instead what 
endures, even upon return to campus, is a 
warm feeling. When I drive on College 
Lane, there is a pleasant pause that reminds 
me how grateful I am to be a Haverford 
graduate. I may pass a young man or 
woman jogging by the duck pond, and 
think of his or her future. I see College 
neighbors feeding the ducks, and I ponder 
if "town-gown" relations are as pleasant in 
other college communities. Upon 
approaching Founders Green, there is a 
similar sense of serenity, of peace, that per-
vades the landscape. Students laugh, throw 
a Frisbee, walk to the library or the labo-
ratory and even if just for a moment, things 
appear calm and good. 

We know the world around us is tumul-
tuous. We know that social change is need-
ed, and that our Haverford values tran- 

scend political ideology. Liberals, conser-
vatives alike seek peace, and yearn to 
reduce crime and poverty. Last June I had 
the distinct opportunity to serve on a grand 
jury. I heard about felonious acts that can-
not bear repeating. I have learned about 
abuses committed to elders and minors, 
in the name of greed, anger, and addiction. 
I enjoyed my ignorant, serene bliss, yet I 
now painfully know that my neighborhood 
is full of dangerous criminals. The world 
is a volatile place indeed, and I want to 
return to the naive serenity of the months 
preceding the trial. 

For those who have not (yet!) served 
on a grand jury, much of the day's activi-
ties are tedious and predictable. During 
those times, and even during the times we 
are deliberating, my mind wanders to 
Haverford. First and foremost, I am grate-
ful for the education I have received there, 
and how part of that education entailed 
how to conduct oneself with integrity, civil-
ity, and honor. The Haverford education is 
much more than the memorization of facts, 
or even the ability to think, read, or write 
critically. It is much more; a Haverfordian 
is trained, perhaps subconsciously, to treat 
others with dignity. While scholars (Stanley 
Fish comes to mind) debate if colleges 
should be in the business of teaching 
morality, my time on the grand jury sug-
gests that a moral education is part of the 
Haverford experience, even if no such class 
or seminar formally exists on the topic. 

Second, these stressful times make me 
think of the serenity that surrounds 
Haverford's campus. The trees glisten, the 
faculty walk home, perhaps engaged by a 
student's inquiry. Athletes leave the gym, 
engaged in conversation, perhaps about a 
goal scored, or about a chemistry assign-
ment. A young man or woman jogs, or 
laughs. Another finishes a meal, and leaves 
to study. Haverford is peaceful, and I miss 
it dearly. 

Respectfully, 

Robert M. Eisinger '87 
eisinger@lclark.edu  

Alumni Association 

Executive Committee 

President 

Jonathan LeBreton '79 

Vice President 

Garry W. Jenkins '92 

Members and Liaison Responsibilities 

Melissa M. Allen '86 

Sarah G. Ketchum Baker '91 

Robert Eisinger '87, ex officio 

David Fogelson '73 

Michael E. Gluck '82 

Kate Irvine '86 

Scott Kimmich '51 

Christopher J. Lee '89 

Anna-Liisa Little '90 

Bradley J. Mayer '92 

Christopher B. Mueller '66 

Ronald Schwarz '66 

Bruce Segal '83 

Rufus C. Rudisill, Jr. '50 

Ryan Traversari '97 

Student Representative 

Chloe Caraballo '06 

If you would like to nominate an 
alumnus/a for the Alumni Association 
Executive Committee, please contact 
the Alumni Office at (610) 896-1004. 

continued on page 9 
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Haverford will celebrate the 100th anniversary of the first 
intercollegiate men's soccer game (in which Haverford defeat-
ed Harvard, 1-0) on Friday and Saturday, October 22 and 23. 

In addition to the weekend's games (women vs. Gettysburg, 
11 a.m. Saturday, Walton Field; men 
vs. Dickinson, 2 p.m. Saturday, Wal- _4.1005 
ton Field), there are some key 2?-2' 
events scheduled featuring promi-
nent soccer players and journalists. 

On Friday, October 22, from 4 to 
6 p.m., there will be a Historical Panel on soccer in Zubrow 
Commons, Koshland Integrated Natural Sciences Center. Mod-
erator will be Chris Lee '89, reporter for The Washington Post and 
former Haverford soccer team captain. Panelists will be Les 
Poolman, Director of Athletics, Dickinson College, and current 
Haverford parent; Prof. Alex Kitroeff, Department of History, 
Haverford College, and author of Wrestling with the Ancients; 
Jere Longman, sportswriter, The New York Times, and author 
of The Girls of Summer; and Franklin Foer, staff writer, The 
New Republic, and author of How Soccer Explains the World. 

At 7:30 p.m. in Marshall Auditorium, Roberts Hall, there 
will be a Keynote Discussion on the future of American soccer 
featuring Alexi Lalas, who made the 1994 all-World Cup first 
team and now General Manager of the San Jose Earthquakes; 
and Shannon McMillan, NCAA Player of the Year (1995), twice 
a member of the USA Women's World Cup team and USA 
Olympic Team. Moderator for this discussion will be Dan Segal 
'90, leading soccer player representative. 

Memorabilia commemorating 100 years of soccer history as 
well as 20 years of the varsity women's program will be on dis-
play in Ryan Gymnasium both days. 

Fall 2004 5 

00Years 
pf Soccer 
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Main Lines 

Haverford Completes Campaign 

On June 30, 2004, Haverford successfully completed the $200 
million "Educating to Lead, Educating to Server" fundraising 
campaign, the largest in the College's history. 

"We are thrilled to reach this fundraising milestone, which 
enables Haverford to continue to provide needs-
blind admissions to stu- 
dents of all socio-eco-  EDUCATING TO 
nomic backgrounds, 
and to invest in new centers of integrative learn-
ing that enable students and faculty from many 
areas to explore side-by-side the inter-
esting intersections of different disci-
plines," said Haverford College President Thomas R. Tritton. 
"We thank the alumni, parents, friends, foundations, estates, 
and others who helped us achieve this significant goal." 

The campaign began in December 2000. 
"We overcame many challenges to reach this goal," said 

Howard Lutnick '83, campaign chairman. "We launched this 
ambitious fundraising effort at the beginning of a prolonged eco- 

nomic downturn, and the 9/11 tragedy hit during the campaign, 
claiming the lives of four Haverford alumni. We persevered 
through adversity and raised the funds we needed to ensure 
Haverford's future growth." 

"As the college with the smallest alumni body of our peer 
group, we needed exceptional involvement by Haverford alum- 

ni and friends to reach our aggressive fundraising targets — and 
they rose to the occasion," said Jill Sherman, Haverford vice 
president for Institutional Advancement. "We found that Haver-
fordians have a deep emotional commitment to the college, and 

we were able to engage alumni — finan- 
cially, intellectually, and through 

increased alumni involvement in regional and 
national activities. Through our campaign, Haver-
ford's alumni and friends demonstrated their com-
mitment to the Haverford community and to the 

continuity and enhancement of Haverford's educational, artistic 
and athletic programs." 

A full accounting of the campaign's initiatives, successes, and 
stories will be included in a publication to be printed and dis-
tributed in December. 

EDUCATING TO SERVE 

On Sunday, May 16, the 
largest class in Haverford Col-
lege history — 323 seniors 
strong — marched across 
campus to receive their 
diplomas from President Trit-
ton in front of Roberts Hall. 

Honorary degrees were awarded to world-renowned chimpanzee 
expert and wildlife conservationist Jane Goodall; New Yorh Times 
columnist and Princeton economics and international affairs pro-
fessor Paul Krugman; Temple University poet and professor Sonia 
Sanchez; and the award-winning artist James Turrell. 

All honorary degree recipients offered words of congratulations 
and inspiration. Most notable were Krugman, who spoke of the 
Bush administration's shortcomings regarding the war in Iraq 
and encouraged graduates to stand up for what they believed, 
no matter what opposition they faced; and Goodall, who remind-
ed them that the power to change the world lies in their hands. 
"Hang on to what you have learned about your important role in 
this life," she said. "Every day, you make a difference by the way 
you behave, by the way you speak, above all by your actions." To 
the audience's delight, she also provided an auditory example 

of how one of her 
chimpanzees would 
say "congratulations." 

Above: Seniors 
march on Founders 
Green. Left: The 
largest graduating 
:lass in Haverford 
history. 

Soccer Centennial Celebration 



How to 
Reduce Your 
Tuition Bill 

The New SAT: 
Take Our 

Practice Test 

The "Hot Colleges" list was featured 
on CNBC's "Power Lunch" program 
on Wednesday, August 18. Haverford 
was among only a small handful of 
the 25 "Hot Colleges" included in the 
segment. 

Main Lines 

Haverford Makes Kaplan' Newsweek's "Hottest Colleges" List 

This year's hottest... 

• Ivy: 
Yale University, 
New Haven, CT 

• School for the arts: 
Juilliard School, 
New York, NY 

• Big 10: 
Northwestern University, 
Evanston, IL 

• Library: 
Harvard University, 
Cambridge, MA 

• Riding school: 
Hollins University, 
Roanoke, VA 

• Architecture: 
Massachusetts Institute 
of Technology, 
Cambridge, MA 

• Fitness: 
University of Virginia, 
Charlottesville, VA 

• Diversity: 
Wesleyan University, 
Middletown, CT 

• Tech-savvy: 
Dartmouth College, 
Hanover, NH 

• Studying abroad: 
Tufts University: 
Medford, MA 

• Honor code: 
Haverford College, 
Haverford, PA 

• Political junkies: 
George Washington 
University, 
Washington, DC 

• Greeks with brains: 
University of Michigan, 
Ann Arbor, MI 

• Double majors: 
Rice University, 
Houston, TX 

• Hot and dry: 
Pomona College, 
Claremont, CA 

• State university: 
University of Texas at Austin 

• Getting a job: 
Carnegie Mellon University, 
Pittsburgh, PA 

• Entrepreneurs: 
Pennsylvania State 
University, 
University Park, PA 

• Health careers: 
UNC/Chapel Hill, 
Chapel Hill, NC 

• Individualists: 
Oberlin College, 
Oberlin, OH 

• City haters: 
Cornell University, 
Ithaca, NY 

• City lovers: 
New York University, 
New York, NY 

• Military school: 
U.S. Naval Academy, 
Annapolis, MD 

• Scholarships: 
Berea College, 
Berea, KY 

• Surf-and-ski: 
University of California, 
Santa Barbara 

Faculty Notes 

Associate Professor of Physics Suzanne 
Amador Kane contributed an article, "Inter-
disciplinary Faculty Development Semi-
nars: A Model for Learning Emerging Tech-
nologies While Developing Interdisciplinary 
Partnerships," to the Journal of Science Edu-
cation and Technology, Vol. 12 Issue 4. 

Stephen Boughn, professor of astrono-
my, co-authored the article "A correlation 
between the Cosmic Microwave Back-
ground and large-scale structure in the uni-
verse," which appeared in the Jan. 1 edi-
tion of Nature, Vol. 427. 

Israel Burshatin, Barbara Riley Levin 
Professor of Comparative Literature and 
professor of Spanish, attended the Colo-
quio Internacional Jose Maria Heredia y 
Heredia: Poesia, Nacionalidad, Indepencia 
e Identidad, Dec. 8-13 in Santiago, Cuba. 
He read a paper entitled "Heredia y el ori- 

entalismo hispanoamericano." 
Professor of Chemistry Julio DePaula 

is part of a group of chemists and bio-
chemists awarded a grant from the Camille 
and Henry Dreyfus Foundation for a proj-
ect entitled "Establishment of a Consor-
tium for Educational and Research Oppor-
tunities in the Chemical and Molecular 
Aspects of Plant Science." The group will 
collaborate on research projects that span 
chemistry, physics, molecular biology, bio-
chemistry, and environmental science, with 
a focus on unraveling the molecular events 
responsible for plant photosynthesis. In 
addition to research activities, they will also 
develop curricular materials on plant sci-
ence for other colleges. 

Assistant Professor of East Asian Studies 
Hank Glassman wrote the chapter " 'Show 
me the place my mother is!': Chujohime, 

preaching, and relics in late medieval and 
early modem Japan" for the book Approach-
ing the Land of Bliss: Religious Praxis in the 
Cult of Amitabha, published by University 
of Hawaii Press. 

Laurie Kain Hart, associate professor of 
anthropology, attended the Annual Retreat 
of the Rectors of Catholic Universities, Nov. 
25-29 in Rio de Janeiro, Brazil. She visited 
a seminar on anthropological approaches 
to violence in the Balkans. Hart also edit-
ed and wrote the introduction for the book 
Good People in Evil Times: Participants and 
Witnesses, testimonies of people helping 
people across ethnic lines in Yugoslavia dur-
ing the Bosnian War. The book was pub-
lished by Other Press in February. 

Ken Koltun-Fromm and Naomi Koltun-
Fromm, assistant professors of religion, 
attended the Association for Jewish Stud- 
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HAVERFORD 

Christen Fornadel '04 Wins Full. 

Last May, Christen Fornadel walked 
across the stage and received her diploma 
— as did more than 320 of her classmates. 
Fornadel and her fellow Fords comprised 
the largest graduating class in Haverford 
College history. Elected to Phi Beta Kappa 
during her senior year, Fornadel graduat-
ed magna cum laude with high honors in 
biology. She also won the Arnold and 
Mabel Beckman Foundation Award, rec-
ognizing outstanding undergraduate stu-
dents in chemistry and biological sciences. 
The Beckman Foundation award is part 
of a nationwide program at selected col-
leges and universities. 

August, Fornadel set out for Australia 
on a one-year Fulbright Scholarship to 
study a disease spread by the hydatid 
tapeworm, (Echinococcus granulosus). The 
tapeworm infects dingoes and kangaroos 
in the wild and can spread to sheep and 
dogs. The disease, Echinococcosis, can 
be transferred to humans via consump-
tion of food or water contaminated with 
stool from an infected animal; or by pet-
ting or otherwise interacting with infect-
ed dogs or cats. These animals spread the 
disease by eliminating eggs in their stool, 
which can contaminate their fur. Leash-
es or harnesses can also become con-
taminated and transfer the infection. 

Symptoms of Echinococcosis in humans 
are extremely slow-growing cysts (they 
can take years to develop) which are usu-
ally surgically removed. A blood test can 
determine whether a person is infected 
or not. 

In the summer of 2003, when Fornadel 
was thinking about applying for a Ful-
bright, she knew she wanted to present a 

Christen Fornadel '04 

well-planned project, something that 
would embrace her interest in both field-
work and laboratory work. Her science 
coursework at Haverford had led her to 
molecular epidemiology, how disease 
spreads at the cellular level. She wanted 
to interview people and survey them 
about the spread of the disease as well as 
work in the lab. "I really needed to find a 
place geographically where there was an 
endemic disease," she says. Australia fit 
the bill. Fornadel, a Sayreville, NJ., resi-
dent, spent part of her time in Melbourne 
working with Marshall Lightowlers on the 
development of vaccines against tape-
worm diseases, including hydatid and oth-
ers found around the world. She also spent 
time in the Australian capital of Canber-
ra with David Jenkins, a researcher who, 
in Fornadel's words, "basically started the 
work on this disease, researching it from 
his garage when funding was low" 

The Fulbright paid for Fornadel's air-
fare, housing allowance, and a monthly 
stipend. It's all been a pleasant surprise 
for her. In March, she received a thick 
envelope from Fulbright when she was-
n't expecting anything until May. "I saw 
how thick it was," she says, "and I just 
screamed in the campus center." 

ies National Annual Conference, Dec. 21-
23 in Boston. Ken Koltun-Fromm chaired 
the "Works in Progress Group in Modern 
Jewish Studies" and offered a response 
paper to the panel "Writing Nineteenth 
Century Wrongs: Gender, Gentility, and 
Jewish Belonging." 

Associate Professor of Music Tom Lloyd 
participated in the Eastern Regional Con-
vention of the American Choral Directors 
Association, Feb. 11-14 in Boston. 

Associate Professor of Religion Anne 
McGuire attended the Annual Meeting of 
the Society of Biblical Literature (SBL) and 
the American Academy of Religion, Nov. 
22-25 in Atlanta. She chaired the NagHam-
madi and Gnosticism section of the SBL. 

Maud Burnett McInerney, assistant pro-
fessor of English, wrote a book entitled Elo-
quent Virgins: From Thecla to Joan of Arc, 

published by Palgrave Macmillan. 
Assistant Professor of Spanish Graciela 

Michelotti attended the International Con-
ference of the Associacion de Literatura 
Feminina Hispanica (AILFH), Oct 23-26 at 
Florida Atlantic University in Boca Raton, 
Fla. She presented her paper "Las mujeres 
en El Tango: Malena como figura ic_nica." 

Andrea Morris, assistant professor of 
biology, participated in the Professional 
Society Annual Meeting of the American 
Society for Cell Biology Dec. 12-15 in San 
Francisco. She co-chaired two sessions, 
"The Challenges of Research and Teaching 
at a Small College" and "Fostering Diver-
sity in Science." 

William R. Kenan, Jr. Professor of Com-
parative Literature and Classics Deborah 
Roberts visited the Modern Language Asso-
ciation Meeting, Dec. 27-30 in San Diego, 

to attend sessions on translation studies 
and children's literature. 

Ulrich Schoenherr, associate professor 
of German, wrote chapters for two books: 
Chorphantasie, published by Literaturverlag 
Droschl, and Sprachmusilt published by 
Sonderzahl. 

Associate Professor of English Christina 
Zwarg attended the Modern Language 
Association Meeting in San Diego, Dec. 
27-30. She presented two papers: "Things 
Fall Apart: The Strange Career of John 
Brown in Dred," and "Dearly Belated: 
Shared Traumas of Research in DuBois and 
Freud." 
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Main Lines 

Haverford Grows "Greener" With the Help Of a State Grant 

Haverford College's campus will 
become even more environmentally sound 
over the next several years with the help of 
a $25,000 grant, awarded by the state of 
Pennsylvania to the Arboretum, which 
will be used to redesign stream sections 
using green technology. Pennsylvania Gov-
ernor Ed Rendell and Department of Envi-
ronmental Protection Secretary Kathleen 
McGinty announced the award on Sept. 
18; it is one of numerous statewide Grow-
ing Greener grants to help local conser-
vation organizations finance their efforts. 

As part of the redesign plan, staff mem-
bers at the Arboretum will address erosion 
on the banks of the Duck Pond and the 
streams that flow through the southern 
part of campus. They will replant the areas 
with "native plant" materials, plants nor-
mally found in such a landscape, includ-
ing American beech, tulip trees, and sev-
eral types of oaks. They will also use  

"green-type" construction to repair the 
slopes of the stream banks, involving bio-
logs and wood-timber cribbing. 

Arboretum Manager Bill Astifan reports 
that the redesign actually began last year, 
but he was unhappy with the "hard-engi-
neering" look, dominated by concrete and 
stone. "We're changing our approach to 
focus on an environmentally-friendly 
design," he says. This will 
help preserve the wooded 
surroundings of the streams 
and protect the natural 
habitats of the campus 
wildlife. 

None of the Duck Pond's 
feathered residents will be 
ejected from their homes 
during the redesign. The 
project is also weather-inde-
pendent, and will continue 
through unexpected bouts  

of heavy rain and snow "It all deals with 
water and earth, so there won't be a prob-
lem," says Astifan. 

The new design should be completed 
in fall of 2006. One of the ultimate goals of 
the project is to establish educational sta-
tions to teach the Haverford community 
and the public about stream banks and 
restoration. 

Alumni Weekend Awards 2004 

The Haverford Award:  Walter Sondheim '29 
The Haverford Award supports and demonstrates the 

College's expressed concern for the application of knowledge to 
socially useful ends. It seeks to identify, reward and focus pub-
lic attention on those alumni/ae who best reflect Haverford's 
concern with the uses to which they put their knowledge, 
humanity, initiative, and individuality. Neither age nor service to 
the College is a consideration in granting the award. 

The Alumni Award:  Ron Schwarz '66 
The Alumni/ae Award, the most distinguished award given 

by the Association for alumni/ae activities, honors an individ-
ual who, in a variety of ways, provides or has provided sus-
tained service to Haverford. It recognizes especially loyal and 
active support of the work of the College. 

The Sheppard Award:  Marc Inver '71, Bruce Segal '83 
The William E. Sheppard Award, honoring the late Director 

of Alumni Relations, Bill Sheppard '36, is given for exemplary 
service to the College in alumni/ae activities, such as service in 
Haverford regional societies, class activities or programs. 

The Macintosh Award:  Murrel Karsh '90 
The Archibald Macintosh Award honors the late "Mac" 

Macintosh '21, Haverford's first Director of Admission, who 
also served as Vice President and twice as acting President of 
the College. The award is given for outstanding service as an 
Admission Volunteer. 

The Perry Award:  Russell Reno '54, Dennis Stern '69 
The Charles Perry Award is given for exemplary service to the 

College in fundraising. The award honors Chuck Perry '36, who 
served as Associate Director of Development from 1954-58, and 
then as the Director of Annual Giving for the next 21 years. 

The Kaye Award:  Bruce Agins '75 
The William Kaye Award is given for exemplary service to 

the College in career development. The award honors William 
Kaye '54, past president of the Alumni Association and a strong 
advocate for career development resources for alumni and stu-
dents. Exemplary volunteer service may include but is not lim-
ited to providing internships and/or externships, attending job 
fairs, providing career networking, or otherwise helping stu-
dents and alumni in their careers. 

The Forman Award:  Ron Shapiro '64 
The Lawrence Forman Award goes to a superior Haverford 

athlete who, throught his or her career or volunteer time, has 
devoted a significant portion of their energy to the betterment of 
society. The award honors Lawrence Forman '60, one of the out-
standing athletes in the history of Haverford College. After grad-
uation, Larry committed his life both to the betterment of 
humankind and to international understanding. 

The Friend of Haverford College Award:  Lathrop B. Nelson 
This award is given to a member of the greater Haverford 

community for exemplary service to the College. The "Friend of 
Haverford College Award" honors an individual who, in a vari-
ety of ways, provides or has provided especially loyal and sus-
tained leadership and service to Haverford. 
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Haverford on the Web 
The Haverford website is a valuable 

resource for alumni. View photos of 
recent events in the Alumni Photo 
Gallery, sign up for e-mail forwarding, 
update your address and contact infor-
mation, obtain Career Development 
information, and see what your class-
mates are up to on your class's own web-
page. Visit: wwwhaverford.edu  and click 
on "Alumni." 

Regional Societies 
Great things are happening in your area! 

"Welcome Freshmen" parties, infor-
mal alumni gatherings, visits from faculty, 
staff, and President Tritton, campaign 
celebrations, and much more! For 
complete information about these or any 
upcoming alumni events, visit the online 
Regional Events Calendar, accessible 
from: www.haverford.edu. Click on 
"Alumni," then "Regional Events." 
This calendar is updated frequently, 
so be sure to check back often. 

Also, the Haverford Alumni Office 
recently has been visiting several key 
cities around the country in an ongoing 
effort to recruit Regional Leaders to host 
future alumni events. Do you have an 
idea for a successful regional event? Are 
you interested in learning how to 
become a Regional Leader? Contact the 
Alumni Office at (610) 896-1004 for 
details. 

Call for Nominations 
Who is the most outstanding alum 

you know? The Alumni Office is accept-
ing nominations year-round for our 
annual Alumni Awards. For complete 
information about the awards including 
their descriptions, who is eligible, and 
how to complete a nomination, go to 
wwwhaverford.edu  (click on "Alumni" 
then "Awards"), or call the Alumni 
Office at (610) 896-1002. 

LAMBDA List-serve 
LAMBDA, the Alumni Association's 

network of gay, lesbian, bisexual, trans-
gender, and interested alumni, has been 
maintaining an e-mail list-serve. To sub-
scribe, send the following message to 
listproc@haverford.edu:  subscribe lamb-
da-alumni, your name, and class year. 
For more information about this and 
other LAMBDA activities, please contact 
the Alumni Office or Theo Posselt '94 at 
tposselt@dc.com. 

Haverford Online 
Community: 
Coming Soon! 

Watch your mail this fall for an 
announcement about the new online 
community at wwwhaverford.edu. This 
exciting new tool will allow Fords to net-
work and contact other Fords, register 
for events, access an online alumni direc-
tory, and much more. Registration 
instructions will be included. 

Alumni Admission 
Volunteers Needed 

Alumni volunteers are needed in the 
following states to assist in interviewing 
prospective students and attending 
college fairs. Send an e-mail to 
ddelaney@haverford.edu  or call 
(610) 896-2292. 

Additional Volunteers Needed: 

California 
(Los Angeles, San Francisco) 

Colorado 
Connecticut 
Delaware 
Florida 
Hawaii 
Illinois 
Indiana 
INTERNATIONAL 
Iowa 
Kansas 
Kentucky 
Main 
Massachsetts 
Michigan 
Missouri (KC and StL) 
New Hampshire 
New York 

(Rochester, Staten Island, Long 
Island, Bronx, Queens, 
Queensbury, Pine Bush) 

North Carolina (Charlotte) 
Ohio 
Oregon (Portland) 
Pennsylvania 

(Mechanicsburg, Doylestown, 
Allentown, Royersford, Bensalem) 

Rhode Island 
Texas 
Vermont 
Virginia 
Wisconsin 

No Current Volunteers: 

Mississippi 
Montana 
North Dakota 
Oklahoma 
South Dakota 
West Virginia 
Wyoming 
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Robert Weibezahl '81 and Jo Grossman, eds. 

A Second Helping of Murder: More Diabolically Delicious Recipes 
from Contemporary Mystery Writers 
POISONED PEN PRESS, 2003 

The perfect treat for any mystery fan, 
Robert Weibezahl has co-edited A Second 
Helping of Murder: More Diabolically Delicious 
Recipes from Contemporary Mystery Writers, "a 
cookbook featuring recipes from both today's 
mystery writers and the classics of crime." 
This innovative creation, a sequel to the suc-
cessful A Taste of Murder, features over 100 
recipes, each contributed by notable mystery 
writers such as Elizabeth Peters, Don Bruns, 
Susan Kelly, and Candace Rob. Recipes for 
appetizers, drinks, soup, bread, breakfast dish-
es, pasta, seafood, poultry, steak, side dishes, 
and deserts are cleverly divided into sections 
with titles such as "The Set-Up," "A Shot in the 
Dark," "A Bunch of Crooks," "The Quick and 
the Dead," "Murder Most Fowl," "Accomplices," and "The 
Proof is in the Pudding." The collection even includes a cen-
turies-old eggnog recipe from Edgar Allan Poe. Each entry 

us a message from its creator on the origins of 
his or her recipe, the recipe itself, and biogra-
phical information on the author. 

As you may have already surmised, this is 
not your average cookbook. The editors spiced 
things up by interspersing excerpts from mys-
tery stories with the recipes. Besides provid-
ing the opportunity to try some new dishes, 
A Second Helping of Murder gives its readers 
the chance to help others eat well, too. A por-
tion of the book's royalties will be donated to 
From the Wholesaler to the Hungry, a Los 
Angeles-based organization that directs 
unsold produce from distributors to food 
banks so that low-income families can have 

healthy diets. For its clever premise, mouth-watering recipes, 
and philanthropic angle, this cookbook is ideal for culinary 
crime-solvers. 

—Danielle Bullen 

Marlene Schwartz '81, Ph.D., Brenda S. Coyle, Ph.D., 

Bonnie S. Gordic, and Bethany A. Teachman, Ph.D. 

Helping Your Child Overcome an Eating Disorder 
NEW HARBINGER PUBLICATIONS, INC., 2003 

Marlene Schwartz and her colleagues present 
a structured, meaningful guide for families cop-
ing with a child who has an eating disorder. 
Schwartz is a psychologist and the co-director 
of the Yale Center for Eating and Weight 
Disorders, which researches the roles family and 
society play in preventing and treating eating 
disorders. Eating disorders are not only about 
food, nor are they merely cries for attention 
or purely mental problems. This book teaches 
its audience, "People of all shapes and sizes can 
develop eating disorders." Common causes of 
these disorders are the social environment sur-
rounding a patient, traumatic life events, neg-
ative influences from family and friends, 
unhealthy eating habits, self-deprecating 
thoughts, and a person's individual biology 
and personality. 

However, the book is more than a laun-
dry list of facts and figures; it is an indispen-
sable guide for people struggling with these issues. It turns 
scientific research on anorexia nervosa, bulimia nervosa, and 
binge eating into comprehensible chapters with topics such 

as understanding eating disor-
ders, finding help, and what you 
can do as a family. These and 
other sections of the book 
include frequently asked ques- 
tions to help debunk myths 
about eating disorders, case stud-
ies of eating disorder survivors 
(which give the book a personal 
edge), and activities for the fami-
ly geared toward recovery. One of 
the main messages of Helping Your 
Child Overcome an Eating Disorder 
is the importance of parental 
involvement in treatment and 
recovery. Although the authors 
rightfully acknowledge, "Eating 
disorders have very real psycho-
logical and physical consequences," 
they also emphasize, "recovery and 
health are possible." 

—Danielle Bullen 
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John L. Smith 

Of Rats and Men: Oscar Goodman's Life 
from Mob Mouthpiece to Mayor of Las Vegas 
HUNTINGTON PRESS, 2003 

I did not know Oscar Goodman well in college, but he was 
one of those "other-classmen" who had a "presence" on cam-
pus. The remarks made about him in the 1961 Record give a 
few clues as to Oscar's future, describing his as a "sparkplug 
on the bench," and his campaign for Student Council Treasurer 
as "promising." 

In reviewing John L. Smith's book, Of Rats 
and Men, I will begin at the end. The last part 
of the book describes Oscar's first term as mayor 
(now serving his second) of the fastest grow-
ing city in the United States, Las Vegas. 

Since I retired from the Navy in 1998, I have 
been serving as executive director of a feder-
al medical association headquartered in 
Bethesda, Md. In the year 2000, our associa-
tion held its annual convention in Las Vegas, 
and I invited Oscar, as mayor, to offer a few 
welcoming remarks at the opening plenary 
session. He graciously accepted and deliv-
ered a delightful address that clearly illus-
trated his love of his job and the city. At the 
conclusion of his remarks I fully expected 
that about one half of the audience would 
rush out to a real-estate office and forget 
the meeting. He was that persuasive. 

That experience ties in well with the 
author's description of Oscar's first term 
as mayor, always charming, enthusias-
tic, passionate about his responsibilities, particularly savvy, 
and knowing what levers to pull to get things done. In anoth-
er interview I remember reading elsewhere, Oscar is quoted as 
saying, and I paraphrase, that his effectiveness is partly relat-
ed to knowing where the bodies are buried. (Joking, I'm sure.) 

It makes for good, interesting reading, and brings to mind 
the phrase, the right man for the right time, or as the author 
put it, "And who better to represent an old mob city than an 
old mob lawyer." 

I think that when a retrospective look is taken of Oscar's 
time as mayor, the reviews will be largely admiring and com-
plimentary, but perhaps tempered occasionally by a backward 
glance to Oscar's former life. 

That former life occupies the first two-thirds of the book 
and I found that part less satisfying. The text consists of a 
very detailed look at the subject's involvement with a very 
unusual, shady, albeit undoubtedly colorful cast of charac-
ters, (read members of the mob). Although I must admit to a 
certain fascination reading about this underbelly of society, I  

am reassured knowing that many of those mentioned have 
passed from the scene, one way or another, and that mob 
influence in our society has waned. What is most disturbing 
is the conjecture in what the author writes, (and apparently 
also raised by representatives of law enforcement), concern-
ing the extent of Oscar's involvement with his clients. What 
was the true nature of the relationship, i.e., what did Oscar 

really know and when did he know 
it? Nevertheless, Oscar emerged 
from his mob lawyer days 
unscathed and very much alive. 

He was, without doubt, a great 
mob attorney (mouthpiece), better 
at motions than at trial according to 
his biographer, and fiercely commit-
ted to the principle that everyone 
deserves the best defense possible, no 
matter how unsavory the defendant 
or the case. In addition on several 
occasions the author alludes to Oscar's 
perception (often verbalized) of undue 
harassment and pursuit of his clients 
by legal arms of the federal government, 
but perhaps this was just a part of good 
lawyerly tactics. 

All in all, Oscar comes across as an 
extremely likeable and charismatic fel-
low, steadfastly loyal to his clients and 
hugely successful on their behalf. His sec-

ond career as mayor of Las Vegas also seems to be going very 
well. While a mob lawyer he exhibited more than a passing 
interest in money and the good life, and now as mayor he 
seems to be repaying the city he loves so dearly by many pos-
itive accomplishments. 

The readers will judge for themselves. John Smith's book 
is an altogether fascinating look at this unique individual and 
his times, which, of course, continue. In addition to the ques-
tions already posed above about Oscar, one more comes to 
mind. What would Oscar be like on the state or national polit-
ical scene? 

—Frederic G. Sanford, M.D. '62 



Ed. Maggie Fishman '86 and Melissa Checker 

Local Actions Cultural Activism, Power and Public Life in America 
COLUMBIA UNIVERSITY PRESS, 2004 

"How can America, the world's oldest continuous democ-
racy, reconcile desire for unity with vast diversity?" ask anthro-
pologists Melissa Checker and Maggie Fishman in their 
"groundbreaking" new book, Local Actions: Cultural Activism, 
Power and Public Life in America. Checker, a professor at the 
University of Memphis, and Fishman, a doctoral candidate 
at New York University, collected a series of case studies exam-
ining grass roots cultural activism into an engaging volume. 
According to the authors, cultural activism is "public efforts  

to reconfigure aspects of society people perceive as oppres-
sive." This style of activism is uniquely American. Among 
the 10 chapters in Local Actions are portraits of a Georgia 
community saving its neighborhood from toxic contamina-
tion; Native-Americans using their casinos to change popu-
lar perception about their culture; and New York artists using 
their work to improve the city's education system. 

This book is written using the technique of ethnography. 
In ethnographic studies, researchers live and work alongside 

Richard Lederer '59 

A Man of My Words: Reflections on the English Language 
ST. MARTIN'S PRESS, 2003. 

Richard Lederer has already given us so much pleasure as 
a "verbivore" — his favorite word for himself — that any new 
book of his is likely to be received with smiles and a ready 
sense of relish. A Man of My Words: Reflections on the English 
Language will not disappoint those familiar with 
Lederer's encyclopedic knowledge of English, or 
those who love to frolic in the fields of language 
generally. An inveterate punster (puns comprise 
one of the main themes of this book), Lederer 
can't even make it to the end of his title without 
punning. A Man of My Words suggests his will-
ingness to stand by what he says — he's "a 
man of his word" — and equally conveys his 
continual astonishment at what English is 
capable of. "My word!" he seems to utter at 
almost every turn. 

It's hard, when an author is as prolific as 
Lederer is, to decide whether a new book 
should be regarded as an installment in an 
ever-growing oeuvre, or judged on its mer-
its as a free-standing work. My bias as a 
reviewer inclines me toward the latter; after 
all, this book is packaged, discretely, 
between two covers (white ones, not brown ones, as 
far as the dust jacket goes), and bears its own price tag. 
Besides, the inner flap describes it as a "career-capping" work, 
so it seems fair to take it as something of a summation. 

Most of the essays in this volume are short. A number 
have appeared in other venues, which suggests, as does the 
overlap among a number of chapters, that the book is an 
assemblage, a gathering-together of pieces in some ways only 
loosely related. Such an organization has both drawbacks and 
advantages. Very much on the plus side, the reader is treated 
to eye-opening observations on a broad range of facts, phe-
nomena, and curiosities pertaining to the English language. 
I especially welcome the brief chapter, "Etymological 
Snapshots," and the section titled "The Glamour of Grammar,"  

which sensibly steers a middle course between affirming the 
importance of grammatical correctness and acknowledging 
that language "breathes" by growing and mutating. 

Lederer opens the book by celebrating the extraordinary 
robustness of English — the most voluminous of all languages 

in its number of words (616,500, almost four times 
the number of its nearest competitor, 
German); the most democratically wel-
coming to words from other tongues, 
Yiddish among them; and (as Lederer argues 
through a bombardment of statistics) the 
world's most pervasively influential language 
in today's world. The next mission he under-
takes is to declare linguistic independence on 
behalf of the American idiom. In back-to-back 
chapters, he cites the confounding differences 
between "Britspeak" and English as it is spoken 
in this country, and flexes the right of the U.S. 
to enjoy its own natural way of speaking. The 
second section of the book, "This American 
Language," is chock-full of intriguing data. Here, 
we learn how prescient — and assertive — early 
leaders like John Adams and Thomas Jefferson 
were in declaring America's right to, and need 

for, a distinctive form of speech that reflected its astonishing 
variety and growth. We also learn, here, impressive things about 
the contributions Native Americans have made to our speech; 
about the multiplicity of dialects that thrive in the U.S. 
(Southerners must forgive a hilarious list of pronunciations 
current in their precincts); about slang, circus speech, the his-
tory of OK, the tendency of certain politicians to butcher the 
word "nuclear," and about the versatile if excessive use of "like" 
among younger Americans. 

The next, fairly short section, "Getting the Word Out" 
(also a pun), is something of a grab-bag essentially focused on 
Lederer's life as a public figure — writer, lecturer, radio per-
sonality. The brief essay, "How I Write," is the most satisfy- 
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but also on the entire nation. They conclude that 
Americans form collectives not to isolate them-
selves, but to be better heard within the context of 
mainstream society. By reading these studies, audi-
ences will gain a better understanding of how 
social changes are made. 

—Danielle Bullen 

their subjects, watch their projects unfold, 
and become personally involved in the 
various causes. Checker, Fishman, and 
the other contributors examine issues 
such as how activists make connections, 
and how they form agendas. The authors 
expertly detail the positive effect activism 
has not only on individual communities, 

ing of these entries. It reminds us of the peculiar shifts some 
writers have resorted to to get their juices flowing — Schiller, 
for example, breathing the fumes of rotten apples — at the 
same time that it alerts us to the hard truth that every seri-
ous writer wins through to: whatever one's aptitude, a fero-
cious work ethic is the key to success. 

The ensuing section of the book considers such curiosi-
ties as the often-conflicting "wisdom" found in proverbial 
phrases; words rigidly paired with another word or words 
("gone haywire," "slim pickings," "from time immemorial"), 
and words large and small. In his treatment of this last topic, 
Lederer errs, I believe, in citing unionized (the presence of 
labor unions) and unionized (not ionized) as the longest het-
eronyms in English — two words spelled the same but pro-
nounced differently. Surely he has overlooked consummate 
(the verb, to "fulfill," "to bring to fruition") and consummate 
(the adjective, rightly pronounced "con-SUM-it," meaning 
"masterful," "outstanding") — one letter longer than the nine-
lettered unionized. 

This, of course, is a minor cavil. If I were to fault this vol-
ume on more substantive grounds, I would cite, among other 
things, the large number of unadorned lists it contains; and I 
might observe a certain imbalance in the subjects that it treats. 
Too much space — at least to my taste — is devoted to puns 
here. That punning is fun, I do not deny; nor do I doubt that 
punning constitutes good mental exercise, as Lederer claims. 
Still. It was Derrida, I believe, who said, "I must pun as I must 
sneeze," and I would answer, "Well and good! But who really 
wants to listen to a bout of sustained sneezing?" Carried to 
excess, punning — like all forms of hyperconsciousness of lan-
guage — risks being tiresome, a kind of mental horseplay. The 
sheer unmindfulness of our language as we use it in our daily 
lives is what gives it its "transparency," and aptly makes it the 
vehicle of our going about our business. 

This is not at all to suggest that vagueness and ambiguity 
should be given free rein. Verbal precision is hard-won —  

and precious. Indeed, in a fine essay titled "Real-life 
Linguistics," Lederer demonstrates what a heavy price the 
lack of exactness can carry in practical terms. 

I could wish, though, for more such reflective essays in 
this collection, especially if we are to see it as a "career-cap-
ping" work. Notably absent from A Man of My Words is any 
discussion whatever, say, of vulgarity and profanity. Equally 
absent are such serious current issues as hurtful speech and the 
language of rage and hatred. Clearly, Lederer wants to keep 
this book light-hearted and upbeat. I grant that to freight it 
with such somber and controversial topics as these would be 
to alter its character. Yet their absence gives the volume a 
rather sanitized quality, at least for this reader. I would like 
to hear Lederer speak on profanity and vulgarity; for better 
or for worse, Americans writing about war, from James Jones 
to Norman Mailer to Tobias Wolff and others, have recog-
nized foul language as one of the coins of our realm. "Like" is 
the least potent of the four-letter words that bedevil American 
speech and our culture in general. In a country where aggres-
sion is ingrained in the national character, and where anger is 
the least heralded of all of our addictions, one would like to 
hear — again, in a career-capping book — what an authentic 
master of language has to say about such matters. 

But enough criticizing. On balance, A Man of My Words: 
Reflections on the English Language is a welcome and joyful 
book. Lederer's love for his subject shines through in every 
paragraph, and his own writing is a model of exuberance and 
lucidity. His penultimate section, . . . And Gladly Teach,-  cel-
ebrates the relish he takes in opening people's minds, not only 
to the wonders of English and the broader mysteries of lan-
guage, but also to all modes of modern communication -
film, TV, radio, cyberspace in its several forms. 

Here's hoping that Richard Lederer has other caps on his hat 
rack he'll deign to wear for us in the future! 

—Richard Wertime '64 
Professor of English, Arcadia University 
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Charles D. Cohen '83 

The Seuss, the Whole Seuss, and Nothing but the Seuss: A Visual Biography of Dr. Seuss 
RANDOM HOUSE, 2004 

As Charles D. Cohen skillfully demonstrates in this unique 
book, "a good cartoon will leave an indelible memory upon a 
reader far more effectively than many pages of text." Through 
vignettes and a multitude of illustrations, Cohen traces the 
career of Dr. Seuss (Theodore Geisel) from his childhood in 
Springfield, Mass., to his work in advertising, to his prolific out-
put of children's literature. This book's visual biography style is 
ideal for portraying the life and work of its subject. Cohen 
weaves accounts of Ted Geisel's life in with pictorial creations 
of his famous alter ego, creating a comprehensive study. 

Even in Geisel's early work for his high school newspaper  

and the Dartmouth College literary magazine, his zany style 
and sense of humor were evident. From the beginning, accord-
ing to Cohen, his creations embodied a "youth's enjoyment of 
poking fun, a fondness for sophomoric word play and. . .images 
of the animal that would later become inextricably linked to 
his... alter ego: the cat." Yet his early cartoons were not designed 
solely for a children's audience. Geisel was a skilled satirist, lam-
pooning Prohibition during his college years, and later American 
isolationism and Nazi Germany. 

Dr. Seuss, named after Geisel's mother's maiden name, grew 
to popularity when he used the pseudonym in his advertising 

Edited by Alison Anderson and Jack Coleman 

The Intrepid Quaker: One Man's Quest for Peace. Memoirs, Speeches and Writings o 
PENDLE HILL PUBLICATIONS, 2004 

Memoirs, Speches 
and Writings of 
Stephen G. Cary 

No person deserves the adjective "intrepid" more than 
Stephen G. Cary. He was only in his 20s when he ventured 
into the devastation of post-World War II Europe to feed the 
hungry, rebuild roads and houses, and give hope to war-tom 
families and communities. His youthful exuberance was tem- 
pered by experience into a lifelong resolve 
to do peacework and service to humanity. 
This book is a rare gift — an inner autobi-
ography — which, in addition to describ-
ing the historical times in which he lived, 
details the inner workings of a principled 
life. 

The book is divided into four parts. The 
first three parts, comprising the bulk of the 
book, are memoirs organized more or less 
chronologically and thematically. Part One: 
Roots opens with the twinkling observation 
that "By the time I was four years old, I could 
make life miserable in the Cary household." 
(p.3) Steve goes on to describe his early fam-
ily life, including everything from hilarious 
anecdotes about his years at Germantown 
Friends School and Haverford College, and 
not omitting his exceptional predilection for 
adventures and pranks, to the more serious 
foundations of his Quaker upbringing. Replete 
with photos, this section sets the context for 
his later leadings to a life of service. 

Chapter Two poses the recurring theme of the book when 
Steve asks himself "Principle; keeping life consistent with pro-
fession - these were what mattered to [my father]. Did they mat-
ter to me?" (p.14). More specifically, pressure from the world 
events of the late 1930s caused Steve to question and debate 
about "things that mattered: faith, integrity, duty, morality, con-
science. How can pacifism be reconciled with Hitler? Christ  

with war? Citizenship with refusal to serve?" (p. 15). We 
glimpse, with rare inward directness and honesty, how Steve's 
personal convictions were formed. Not only did he want to live 
a life of service, but he had to – something in him mandated it. 

The task was not easy. Chapter Three chronicles Steve's 
decision 	to 	become 	a 
Conscientious Objector to the 
draft for World War II, which led 
to four years of hard labor in 
Civilian Public Service digging 
holes, clearing brush, fighting 
fires, and often living in primitive 
conditions with an eclectic assort-
ment of other COs. Typically, 
these experiences only served to 
temper his convictions, hone his 
leadership style, and train him 
for the subsequent reconstruc- 
tion work in Europe. 

Chapter Four provides some 
of the most poignant material in 
the book. As European Relief 
Commissioner for the American 
Friends Service Committee, it 
was Steve's responsibility to 
organize food, housing, com- 
munity networks; in short, any 

assistance he could muster to begin relieving the over-
whelming human suffering that was so widespread in France, 
Italy, Austria, Poland, Finland, and Norway, as well as 
Germany. Through numerous stories and anecdotes, such as 
the all-night trek up a mountain on foot to a village in the 
Abruzzi region of Italy, a train ride from Warsaw to Gdansk on 
"seemingly square wheels," and a caravan of 10 supply vehi-
cles moving across Europe which had 30 flat tires in one day, 
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work. For years, he created print ads and direct 
mail campaigns, most famously for Flit bug 
spray. His catchphrase, "Quick, Henry The 
Flit," along with the imaginary creatures he 
designed for the ads, made his work recog-
nizable to thousands of Americans. His diverse 
career also included military service during 
World War II producing training and propa-
ganda films, creating early television com-
mercials for Ford, and working on the musi-
cal The 500 Fingers of Dr. T, a movie based on one of his books. 

Yet to generations of children, Geisel is best known for his 
imaginative picture books. The first, And To Think I Saw It On 
Mulberry Street, was published in 1937. It was in the 1950's, 
however, that Dr. Seuss's reputation as a children's author was  

solidified. He was a "pioneer in the fight for equal-
ity" says Cohen, teaching children "a person's a 
person no matter how small," in 1954's Horton 
Hears a Who! Arguably his two most famous char-
acters, the Cat in the Hat and the Grinch, both 
debuted in 1957. His most successful book, Green 
Eggs and Ham, has sold over eight million copies. 
Geisel continued writing until 1990, when he pub-
lished his final book, Oh the Places You'll Go. 

According to Cohen, "Ted's books succeed 
because he believed children's abilities and their imaginations 
exceed adult's expectations." 

—Danielle Bullen 

;tephen G. Cary 

he witnesses to the devastation of war, as well as to the soar-
ing human potential for care. The stories come alive with his 
own particular brand of humor: "I learned to exploit a mod-
est talent to lighten an evening with tales of some of my adven-
tures, drawing on an ever-expanding repertoire based on dumb 
behavior." (p. 49) Yet, in typical Quaker style, each story ends 
with a reflection or a moral, something to be learned about 
human nature under adversity. 

The next six chapters, Part Two: The American Friends 
Service Committee, record for posterity Steve's unique per-
spective on the work of the AFSC in the United States, Canada, 
Europe, Asia, Africa, the Middle East, and Central and South 
America. Over a period of more than 50 years Steve was var-
iously involved in this global peacework, offering material 
aid and comfort to refugees and war victims, assisting immi-
grants, working for fair treatment of prisoners, civil rights, 
and the campaign against capital punishment, and protest-
ing against the war in Vietnam. These chapters educate the 
reader about the methods and convictions of civil disobedience 
and peacework. They are in no way starry-eyed or sugar-coat-
ed; rather, Steve is unambiguously clear about the conse-
quences that must be risked. 

Together with his wife, Elizabeth Summers Cary Steve also 
felt a calling to educate young people in non-violence and 
peaceful resolution of conflict. Thus in Part III: Haverford 
College 1955-1981, the focus of the book shifts from global to 
local, from the AFSC to Steve's years on the Board of Managers, 
as Vice President for Development, and culminating in his 
year (1977-1978) as acting President. He describes the inner 
workings of the College as it grappled with admitting women, 
increasing multiculturalism, establishing policies about research 
funding from the federal government, and renewal of the long-
standing cooperation with Bryn Mawr College. With strong 

emotion, he writes "The year as Haverford's acting President 
may have been my happiest." (p. 197). 

In Part Four: Reflections and Conclusion Steve synthesizes 
and summarizes what he has learned from the adventures of 
his life. He repeatedly claims that the inspiration and touch-
stone for his callings was the life of Jesus — a life devoted to 
peace. Thus, what emerges from these memoirs is the story 
of how one man strove to express this conviction in the cir-
cumstances of his time in history. "The crisis of our time is 
not the clash of ideologies or the aggression of rogue states," 
writes Steve, "but the illness of the human spirit." He goes 
on to say "...we can cure our own spirits and that is the stuff 
of peacemaking." (p. 227). 

The final section, titled Selected Speeches and Writings, cov-
ers everything from Steve's views on pacifism, civil disobedi-
ence, Quaker testimonies, values in education, community, 
and self-examination to his response to Sept. 11th. 
Cumulatively, these writings provide a rich and powerful 
resource, deserving of our frequent re-reading and deep dis-
cussion. 

Readers will delight in this collection of memories, speech-
es, and writings full of Steve's own particular mix of Quakerly 
reflection, wit, and wonder at both the dark and light capac-
ities of human nature. Each time you open this book you will 
hear his voice telling his stories. What a pleasure to find them 
written down for reference, reflection, and the pure enjoy-
ment of Steve's perspectives and insights on his own life. In this 
book we find testimony to the life of a man who strove to live 
a principled life, a life of which it could be said "A little love 
goes a long way" (p. 130) 

—Louise M. Tritton 
(Resident of 1 College Circle and 

member of Haverford Friends Meeting) 



Reviews 

4Iexander Kitroeff 

Wrestling with the Ancients: Modern Greek Identity and the Olympics 
,REEKWORKS.COM, 2004 

If the Olympics this summer in Athens included a liter-
iry festival, odds-on favorite to win the olive branch in history 
would have been Haverford's own Alexander Kitroeff, associate 
Drofessor of history. Kitroeff's Wrestling with the Ancients: 
Modern Greek History and the Olympics will surely become 
:he standard work linking Greece's classical past (and mod-
mi construction of that past) with today's Olympic Games 
ind their place in Greek history and culture. Kitroeff wrapped 
ip years of research in Greece and elsewhere just in time 
_co prepare those traveling to 
kthens or watching the Games 
)ri TV this summer to understand 
:he deeper meaning of what they 
will see and hear. 

Wrestling with the Ancients will 
illow its audience to appreciate 
what this writer has been lucky 
enough to experience during three 
semesters of co-teaching a sports 
iistory course with Alex: his unusu-
11 ability to explicate complex his-
torical phenomena while tracing par-
ticular and often-conflicting 
nfluences over centuries. 

Kitroeff rapidly familiarizes his 
-eaders with the tensions between 
3reece's attempt to incorporate its past 
;lories with becoming a modern 
ndustrial nation, between the coun- 
try's desire to be the permanent home 
)f the Olympic Games with its hopes 
.o see its role in originating the 
Jlympics recognized on an ever-
.'.xpanding world stage, and between 
nesenting its Olympic ideals faithfully 
and allowing other nations to incorpo-
-ate them into Olympic presentations. 
Dne of the most fascinating sections in the book is Kitroeff's 
liscussion of how Hitler and his Nazis "Hellenized" the 1936 
Olympics in Berlin to an ambivalent emotions in Greece itself. 

While the book has all the scholarly integrity and appa-
-atus anyone could ask, Kitroeff also does some exciting 
,portswriting. You won't be able to avoid being caught up in 
he excitement of the crowd at the first modern Olympics in 
kthens in 1896 as the Greek flag goes up when the leader in 
he final event, the marathon, Greece's own Spyros Loues, 
nters the stadium well ahead of the field and inspires Crown 

3rince Constantine and his brother to jump out on the track 
rnd accompany him to the finish. 

You'll also share in the depression palpable among Greek 
representatives in Tokyo, in 1990 when the centennial 
Olympics was awarded not to its 1896 starting place but to 
what Europeans considered a "soulless" southern American 
city. "Coca-Cola defeats the Parthenon," as Greek newspa-
pers wrote, but Kitroeff does not spare the politicians and 
organizers of his native country in analyzing why Athens lost 
out to Atlanta. 

Kitroeff weaves together disparate 
strands of the Olympic quilt, show-
ing how the success of Greek ath-
letes themselves influenced the 
maneuvering to bring the Games 
back to Athens. He offers a primer 
in modern Greek politics, eco-
nomics, and culture while pre-
senting Olympic titans Baron 
Pierre de Coubertin, Avery 
Brundage, Juan Antonio 
Samaranch, Lord Killanin, and 
current International Olympic 
Committee head Jacques Rogge 
of Belgium. 

While well-known Greek fig-
ures such as Constantine 
Caramanlis, Andreas and 
George Papandreou and Melina 
Mercouri play bit or leading 
parts, the heroine of Athens' 
successful bid for 2004 
turns out to be Gianna 
Angelopoulou-Daskalake, 
president of the bid commit-
tee and probably the person 
who will receive the credit or 

blame when Kitroeff and 
future historians analyze the 2004 Athens Games. 

Kitroeff also skillfully introduces the tantalizing histori-
cal mystery of whether today's Greeks are the actual descen-
dants of Plato, Socrates, and Aristotle or simply the adapters 
of their achievements and tradition. 

In this clearly written, impeccably researched volume, 
Alex Kitroeff sets the events to come this summer squarely 
within the ironies, paradoxes, and personalities of ancient 
and modern Hellas. If anyone can bring history to life in the 
context of events of today, it's Alex. The Greeks have a word 
for his achievement: aristos — the best! 

—Greg Kannerstein '63 
Associate Dean of the College and Director of Athletics 
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Stephen Boughn 

by Brenna McBride 

Unlocking Secrets 
of the Universe 
Astronomy professor Stephen Boughn seeks to answer 

vital questions about the structure of the universe. 

ohn Farnum Professor of Astronomy 
Stephen Boughn credits his mother for lay-
ing the first bricks of his career path dur-
ing his childhood. "For Christmas in 1953, 
she gave me the Golden Book of Natural 
History," he explains, "with a whole sec-
tion on astronomy" 

He began as an experimental physicist, 
receiving his bachelor's degree in physics 
from Princeton in 1969 and his master's 
and Ph.D. from Stanford in 1970 and 1975 
respectively. But facets of astronomy 
always seasoned his work. As an under-
graduate he worked with a microwave 
radiometer for his senior thesis project, 
measuring the isotropy (lumpiness) of the 
Cosmic Microwave Background (CMB) 
— leftover heat radiation waves from the 
Big Bang. (His advisor for this project was 
Bruce Partridge, current professor of 
astronomy at Haverford.) In graduate 
school he built a cryogenic gravitational 
wave detector. Later, as an assistant pro-
fessor of physics at Princeton, he built 
microwave radiometers to measure the 
CMB, used optical telescopes to make 
observations, and helped build an infrared 
camera to be used with the telescopes at 
the Wyoming Infrared Observatory. Before 
coming to Haverford in 1986, he was offi-
cially a physicist, but his research kept 
reaching for the stars. 

Today, Boughn's projects have firm 
footholds in astronomy, specifically cos-
mology — the study of the large-scale 
structure and evolution of the universe. 
For years he has studied the existence of 
dark matter and dark energy, unseen  

sources of gravitational force thought to 
comprise 95 percent of the universe's ener-
gy content. According to Boughn, the pres-
ence of dark energy causes the expansion 
of the universe to accelerate rather than 
decelerate, resulting in the correlation of 
the CMB with distant gravitationally col-
lapsing structures. This is known as the 
Integrated Sachs-Wolfe (ISW) effect. 

"In 1929, astronomer Edwin 

Hubble (for whom the 

telescope is named) 

discovered that the uni-

verse was not at rest but 

was, in fact, expanding. 

Einstein dropped the cos-

mological constant and 

called it the greatest blun-

der of his life." 

To the non-scientific, this all may 
sound like an indecipherable interplane-
tary language. Fortunately, Boughn has a 
knack for smoothing out the knottiest 
concepts. 

It begins, appropriately enough, with 
Einstein. "When Einstein first wrote down 
the equations of general relativity in 1915, 
they didn't allow for a static universe," says 
Boughn. "It could be either expanding or 
contracting, but was always being accel-
erated inward because of gravity." Einstein  

invented the cosmological constant, a neg-
ative gravity that would keep the universe 
at rest. 

Later, in 1929, astronomer Edwin 
Hubble (for whom the telescope is named) 
discovered that the universe was not at rest 
but was, in fact, expanding. "Einstein 
dropped the cosmological constant and 
called it the greatest blunder of his life," 
says Boughn. 

But he may have been hasty in his mis-
givings. In the mid-'90s astrophysicists 
revisited the existence of a cosmological 
constant, as it became clear from the 
behavior of the large-scale structure of the 
universe that Einstein's equations weren't 
accounting for the details of the structure. 
Two Princeton scientists predicted that, if 
there were a cosmological constant, some 
of the fluctuations in the CMB would cor-
relate with fluctuations in the cosmic X-
ray background. Boughn, who was a mem-
ber of Princeton's Institute for Advanced 
Studies during the 1996-97 academic year 
had already been cross-correlating these 
fluctuations, and joined his Princeton col-
leagues in trying to detect the cosmologi-
cal constant and the ISW effect that would 
result from it. 

"For four to five years we couldn't find 
the correlation," says Boughn. "We only 
set limits as to how big the cosmological 
constant could be." 

Then in February of 2003, NASAs W-
Map satellite produced a new full-sky 
map of the CMB. Boughn and his col-
leagues checked this new map against 
their X-ray and radio maps and found a 
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correlation that implied the presence of a 
cosmological constant or some other 
form of dark energy. "This was a direct 
indication that not only is the universe 
expanding, but the expansion is acceler-
ating," he says. "In terms of cosmology, 
this is probably the most important 
accomplishment in my modest career." 
These findings were reported by Boughn 
and his collaborator, professor Robert 
Crittenden, in an article for the Jan. 1 
edition of the journal Nature. 

Last year, Boughn was a visiting fel-
low at Princeton as he took a sabbatical 
from Haverford during the 2003-2004 
academic year and continued studying 
the CMB and the ISW effect. Another 
aspect of his research involves searching 
for intergalactic diffuse light that exists 
in regions between galaxies. He looks at 
the formation and evolution of huge clus-
ters of galaxies. "Galaxies in close con-
tact occasionally smash into each other," 
he says, "and gravity can strip these galax-
ies of their outer layers of stars. The light 
is so spread out and faint it's hard to see." 

Boughn, who won a Christian and 
Mary Lindback Award for Teaching in 
1989, often involves his Haverford stu-
dents in his research projects, affording 
them the opportunity to work alongside 
him collecting and analyzing data. "Being 
involved in research is not the same as 
coursework, because there are no answers 
to the problems in the back of the book," 
he says. "But it's a wonderful experience to 
be confused about what you're doing and 
then find your way out of that confusion." 

Christine Lamanna '04 worked with 
Boughn during the summer of 2002, help-
ing him cross-correlate the CMB with 
radio sources in an attempt to measure 
the acceleration of the universe's expan-
sion. "Working with Steve has been chal-
lenging and rewarding," she says. 
"Because of him I intend to pursue a 
career in astrophysics, specifically in his 
own field of observational cosmology. I 
know this will be extremely challenging 
— especially because very few women are 
in this field — but with Steve's prepara-
tion, I know I have the skills to tackle this 
task." 

Those not inclined toward astronomy 
might wonder: Why is research such as 
Boughn's important, and how will it affect 
the human race in the grand scheme of 
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things? Boughn admits that his wife 
Susan, a professor of nursing and women's 
studies at the College of New Jersey, has 
posed this same question to him. "In one 
sense, understanding how the universe 
was created, what it was like some 13 bil-
lion years ago, how it evolved into the 
kind of universe we live in now and where 
its going, you don't even have to ask if it's 
an important question — how could 

"Being involved in 

research is not the same 

as coursework, because 

there are no answers to 

the problems in the back 

of the book. But it's a 

wonderful experience 

to be confused about what 

you're doing and then 

find your way out of 

that confusion." 

studying the universe not be important?" 
he says. "But is it likely to do anything to 
alleviate human suffering? No." However, 
Boughn believes that if the only kind of 
scientific research funded is the kind that 
will result in technological advances and 
applications to improve others' lives, then 
science as a field may fade into obscurity. 
"It's important to pursue science from a 
pure inquiry point of view," he says. 

"Besides," he adds, "if I have to justify 
my existence as a human being and why 
I'm a useful member of society, I never say 
I'm a cosmologist. I say I'm a teacher." CI 

Steve Boughn has taught 
the following courses in 
astronomy and physics: 

This half-credit course is intended 
for prospective physical science majors 
with an interest in recent developments 
in astrophysics. Topics in modern astro-
physics will be viewed in the context of 
underlying physical principles. Topics 
include black holes, quasars, neutron 
stars, supernovae, dark matter, the Big 
Bang, and Einstein's relativity theories. 

General introduction to astronomy 
including: the structure and evolution 
of stars; the structure and formation of 
the Milky Way; the interstellar medium; 
and observational projects using the 
Strawbridge Observatory telescopes. 

Five observing projects that involve 
using the CCD camera on a 16-inch 
Schmidt-Cassegrain telescope. Projects 
include spectroscopy; variable star pho-
tometry; H-alpha imaging; imaging and 
photometry of galaxies and star cluster; 
instruction in the use of image process-
ing software and CCD camera operation. 

The theory of the structure of stellar 
interiors and atmospheres and the theory 
of star formation and stellar evolution, 
including compact stellar remnants. 

Intended for those students who 
choose to complete an independent 
research project in astrophysics under 
the supervision of a faculty member. 

Boundary value problems, multipole 
fields, electromagnetic waves, optical 
properties of solids, radiating systems, 
diffraction, scattering, optical interfer-
ometry and Fourier optics. 

Development and application of ten-
sor calculus to the theories of special and 
general relativity; review of observational 
and experimental evidence; considera-
tion of problems of astrophysics, partic-
ularly gravitational radiation, gravita-
tional collapse and black holes. 
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Doctor of sleep medicine 
Richard J. Schwab '79 
helps patients with 
sleep disorders 

rest easy. 

You tried to log your full 
eight hours of sleep last 
night, but you wake up in the 
morning as groggy and bleary 
as if you'd indulged in nothing 
more than a half-hour nap. You 
drag lethargy with you through 
the day like a chain around 

your ankle. Your head is a two- 
ton weight, your eyelids droop 

against their will. You consider 
using an intravenous system to 

pump caffeine through your veins. Its 
even an effort to stay alert during rush- 

hour traffic. At night your head hits the pil- 
low in anticipation of alleviating the day's fatigue 

— and in the morning, the routine begins again. 
As it turns out, you are part of an exhausted society. 

According to the National Sleep Foundation, at least 40 
million Americans suffer from a sleep disorder. The 

Foundation's surveys reveal that 60 percent of adults report prob- 
lems sleeping a few nights a week, and more than 40 percent expe- 

rience daytime drowsiness that interferes with their everyday activities, such 
as work and — more dangerously — driving. But there are concrete reasons 
why sleep is elusive for so many of us, and treatments to bring us back to full con- 
sciousness. And doctors like Richard 3. Schwab, M.D. — Associate Professor of 
Medicine at the University of Pennsylvania's Division of Sleep Medicine and Co-Director 
of the Penn Sleep Center — are here to examine us, enlighten us, and wake us up. 
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Richard 
Schwab, M.D. '79 

After completing medical school at 
Penn and serving his internship and resi-
dency at Thomas Jefferson University, 
Schwab returned to Penn for a fellowship 
in Pulmonary and Critical Care Medicine. 
He became involved with a research proj-
ect that used cutting-edge magnetic reso-
nance imaging (MRI) techniques to exam-
ine the upper airway in patients with sleep 
apnea. Derived from a Greek word mean-
ing "without breath," apnea is one of the 
more common sleep ailments — it affects 
more than 12 million Americans, accord-
ing to the National Institutes of Health -
and is caused by a narrowing of the airway. 
Individuals with sleep apnea may stop 
breathing hundreds of times throughout 
the night. Their brains briefly wake them, 
reminding them to breathe, but their sleep 
is ultimately irregular and poor. 

"I originally became interested in the 
pathogenesis of sleep apnea," says Schwab. 
"Why does the upper airway close when 
you go off to sleep? What is wrong with a 
patient's upper airway anatomy that pre-
disposes them to airway closure during 
sleep?" His involvement in the original 
research project led to his focus on sleep 
disorders of all natures, not just apnea but 
also narcolepsy and restless legs syndrome 
(the urge to move one's legs repeatedly dur-
ing sleep). 

"Once I started studying sleep disor-
ders, I found that it is a fascinating field," 
says the former psychology major. "If you 
go to a party everybody wants to talk to 
you, because everybody either has a sleep 
disorder or knows someone with one." 

Schwab believes that we as a society are  

suffering from serious sleep deprivation. 
"Starbucks is probably the biggest phar-
maceutical chain in the country, because 
everyone's drinking coffee to stay awake," 
he says. "The nice thing about being a doc-
tor of sleep medicine is that I can actually 
do something for people. With most sleep 
disorders I can correct the problem, and 
people feel like they have had a brain trans-
plant. All of a sudden they have energy and 
motivation again. They are no longer 
sleepy when they are driving. It is very 
rewarding to help them." 

Schwab's key to treating sleep apnea in 
particular is to understand the mechanisms 
leading to the disorder. To do this, he uses 
technology such as MRI and works with 
Penn's departments of radiology and bio-
mechanical computer engineering to devel-
op analysis software, based on computer 
graphics, that help create three-dimensional 
models of the relationships between 
patients' upper airway and surrounding soft 
tissue structures. "We first used standard 
MRI to evaluate two-dimensional changes 
in upper airway anatomy. We found that 
certain structures were enlarged in cases of 
sleep apnea." Schwab and his colleagues 
then used three-dimensional magnetic res-
onance imaging technology to explore the 
volume of patients' tongues, soft palates, 
and lateral pharyngeal walls (located later-
al to the upper airway). "We found that 
these structures were larger in patients with 
sleep apnea," he says. "These are now con-
sidered important risk factors for develop-
ing the disorder." (These findings were 
reported in the September 2003 issue of the 
American Journal of Respiratory Care and 

Critical Care Medicine, in an article first 
authored by Schwab.) 

"The next question we asked was why 
were these upper airway soft structures 
enlarged in patients with obstructive sleep 
apnea?" says Schwab. "We have examined 
a number of different possibilities." Some 
of these include weight gain, gender (sleep 
apnea is more common in men), and genes: 
"Just like you are born with brown eyes, 
you may be born with a certain size jaw 
and tongue that can increase your risk for 
sleep apnea." Schwab and his fellow doc-
tors are using MRI to discover if the struc-
ture of one's tongue and jaw is an inherita-
ble trait. "For instance," he says, "if you 
have a certain size upper airway structure, 
does your brother have the same size struc-
ture and is he at risk for sleep apnea?" 

Additional studies employ MRI to study 
the narrowing of the upper airway of 
patients with apnea during sleep. Schwab 
has created a three-dimensional comput-
er film that demonstrates the effects of 
sleep apnea on the upper airway; patients 
can observe the walls of their airways draw-
ing closer and closer together, until the 
space is no wider than a pencil. 

Although Schwab and his colleagues 
have used these sophisticated upper airway 
magnetic resonance imaging techniques to 
understand the pathogenesis and genetics 
of sleep apnea, these techniques are not 
needed to diagnose sleep disordered breath-
ing or treat patients. In general, individu-
als who believe they have apnea are, after 
a complete physical examination, sched-
uled for a sleep study at Penn's Sleep Center, 
which offers outpatient practices and sleep 
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laboratories throughout the Delaware Valley 
and provides diagnostic services and treat-
ment for all disorders encountered in sleep 
medicine. Facilities are designed to resem-
ble regular bedrooms and include tele-
phones and bathrooms; patients often sleep 
as well there as they do at home. Trained 
technologists perform all tests and are avail-
able throughout the night to meet patients' 
needs. Visitors to the Sleep Center arrive 
around eight in the evening and are dis-
charged between six and eight the next 
morning. 

"During the night, patients are hooked 
up to electrodes, and we monitor them," 
says Schwab. "For the first part of the night 
we see if they snore and how loudly, if the 
snoring wakes them up or knocks them 
from a deeper stage of sleep to a lighter 
stage of sleep. Simultaneously we evaluate 
them for sleep apnea, which is character-
ized by no airflow (or reduced airflow) for 
ten seconds." The doctors determine if the 
apnea causes oxygen drops and if it is 
aggravated when patients sleep on their 
backs, or if it becomes worse in dreaming 
(REM) sleep. 

If apnea is diagnosed, then Schwab and 
his colleagues use the second part of the 
night to begin administering treatment in 
the form of CPAP (Continuous Positive 
Airway Pressure), a machine that acts as a 
pneumatic splint to open the airway. "We 
start patients on CPAP to determine a pres-
sure setting that will abolish the apnea," 
says Schwab. "If CPAP is successful (and 
it usually is), we will start them on CPAP 
when they come for a return appointment. 
Once they are placed on CPAP, there is a  

large increase in their upper airway caliber, 
which is visible on a MRI. Moreover, the 
snoring, apnea, and daytime sleepiness all 
will resolve with CPAP." Other, more inva-
sive treatments for apnea include upper 
airway surgery and oral appliances that 
pull the jaw forward. 

The next step in Schwab's research is to 
understand the genes associated with the 
structures of patients' mouths and tongues, 
thereby identifying genetic risk factors for 
sleep apnea. "We are starting to perform 
studies with twins to look at heritability 
patterns of upper airway structures," he 
says. "We are also phenotyping the upper 
airway with MRI in subjects in Iceland 
where they have a unique genealogical 
database." 

Schwab sees a future of sleepful nights 
for many people, as the field of sleep med-
icine continues to gain recognition. 
Already, research universities like Harvard 
and Brown are following Penn's example 
in establishing divisions and centers for 
the study of sleep disorders. "Previously, 
in most medical centers, sleep was classi-
fied under pulmonary, neurology, or psy-
chology," says Schwab. "But I think in the 
future you are going to see sleep medicine 
as an independent field." He mentors jun-
ior faculty members and pulmonary/sleep 
fellows at Penn, and thinks that training 
physicians in sleep medicine is integral to 
the growth of the field. "Most physicians, 
up until recently, never asked patients 
about their sleeping habits, and most 
patients never reported any abnormalities 
about their sleep," he says. "Now, younger 
physicians are being lectured about sleep  

disorders and will know what to look for. 
Still, there's more patients with sleep dis-
orders than doctors to take care of them 
at this point." 

The tired people of America also need to 
realize that there's a reason behind their 
restlessness. "There are a number of 
patients out there who do not realize they 
have sleep disorders," says Schwab. "There 
is going to be a major push in the next 
decade for public awareness to increase, 
so patients will know they have a problem 
that needs to be treated. There has been a 
lot in the press recently about sleep dep-
rivation and sleep apnea, so people are 
already becoming more savvy about this." 

Outside of treating the exhausted, 
Schwab fills his own waking hours with 
his wife Edna and four children, ages two 
through 16, at his home in Bryn Mawr. He 
continues to play in a Grand Master's group 
for lacrosse ("Lacrosse was a big part of 
my life at Haverford") and oversees a youth 
lacrosse league for girls in Lower Merion 
that he started six years ago, in which his 
daughters now play. And on the profes-
sional front, his star keeps rising as news-
papers such as The Washington Post call on 
his expertise for stories about sleep. He 
continues to promote awareness of sleep 
disorders and sleep medicine through arti-
cles, conferences and lectures, and cur-
rently co-directs an annual course in 
Orlando, Fla., for sleep medicine students 
and practitioners across the country. 

"When I graduated from medical 
school, there were no lectures on sleep dis-
orders," he says. "Now I am one of the doc-
tors giving them." 
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"When people know who grows and raises their food, individuals and the community are healthier." 
— Amy Trubek '85 

Above (left to right): Broderick and Trubek talking with Vermont apple orchard owner Karen Blair (center), a new member of the Vermont 
Fresh Network, a nonprofit that helps to connect the state's restaurants and farmers; a basket of Honeycrisp apples from Blair's orchard; the 
registration table at one of the farmer's dinners sponsored by the Vermont Fresh Network (of which Trubeh is executive director); a salad of 
locally grown greens and four different Vermont cheeses served at the dinner. 

A, Trubek '85 and her Haverford 
classmate, Bing Broderick, arrived almost an 
hour late for a meeting at a central Vermont 
dairy farm one afternoon in mid-May. Trubek 
apologized as the pair entered the farmhouse 
kitchen where bread was baking in an 
ancient Garland oven and a tub of fresh mint 
ice cream made from the farm's milk sat soft-
ening on the counter. They had stopped for 
a quick lunch at a diner on the way, she 
explained, and the owner sat down to chat 
with them while they ate. 

Dallying over a hamburger and milk-
shake would not normally be a good excuse, 
but at the Farmer's Diner in Bane, the burg-
ers are made from locally raised beef and 
the shakes are rich with ice cream from the 
Strafford Organic Creamery where the two 
had just arrived. Trubek — a chef who has 
a doctorate in anthropology and recently 
completed a prestigious two-year Food and 
Society policy fellowship — has written 
about the Farmer's Diner more than once 
and was eager to introduce the owner, Tod 
Murphy, to her friend. Broderick has always 
shared her love of food and took a sabbati-
cal this winter from his career in public tel-
evision to attend a three-month course at 
Ballymaloe, the famed Irish cooking school, 
which also emphasizes regional ingredients. 

At the Farmer's Diner, Murphy's goal is 
to offer reasonably priced food made from 
ingredients that are grown or made within 
100 miles of the restaurant. He calls it 
"food from here." The first location opened 
in 2002 and he hopes to expand the con-
cept into clustered groups of similar restau- 

rants. It is a refreshingly populist slant on 
a culinary movement that has had a grad-
ual but increasing impact on how 
Americans eat in the 30-plus years since 
Alice Waters started cooking simple but 
perfect dishes of the freshest local foods at 
Chez Panisse, her celebrated Berkeley, 
California, restaurant. As Trubek wrote in 
an article for The Boston Globe, "At the 
Farmer's Diner, a hamburger isn't just a 
hamburger... its a story about people who 
care about the land and love to cook, too." 

It is also a story that Trubek is passion-
ate about telling. Whether she is teaching, 
writing, cooking, or working in her newest 
professional role as executive director of 
the Vermont Fresh Network — a nonprofit 
that connects the state's restaurants with 
farmers and increases awareness of the 
importance of eating local foods — she 
radiates appreciation for those who create 
good food in the field or at the stove. Her 
academic background in cultural anthro-
pology and her work in the culinary pro-
fession contribute to a multifaceted per-
spective on food. She further expanded her 
knowledge base during the Kellogg 
Foundation-funded Food and Society pol-
icy fellowship, which included meetings 
with influential policymakers at the U.S. 
Department of Agriculture and trips to 
Vancouver, British Columbia, and Costa 
Rica to study other national food systems. 
"Amy has an extraordinarily unique per-
spective," says Dr. Rachel Johnson, Dean 
of the College of Agriculture and Life 
Sciences at the University of Vermont where 

Trubek has lectured and taught courses on 
the global food system. "She looks at food 
and nutrition from the perspective of an 
artist through her chef's training, and also 
as a scientist from her Ph.D. training." 

Although Trubek holds an advanced cer-
tificate from the Cordon Bleu in London 
and taught for seven years at the respected 
Vermont-based New England Culinary 
Institute, she is no culinary snob. She 
fondly recalls her first restaurant job dur-
ing high school at Dotty Dumpling's Dowry, 
a Madison, Wisconsin, restaurant known 
for great homestyle food made from scratch. 
She is as comfortable talking technique with 
a French-trained chef as she is chatting with 
a home cook about a prized family recipe. 
Whatever their preferred foods, she simply 
wants cooks and consumers to be aware 
that they wield power through where and 
what they choose to eat. "Whether it's a 
hamburger or a confit of duck, whatever 
people are passionate about will help them 
see that there are choices other than Burger 
King or Le Bec Fin," she says. 

Strafford Organic Creamery, to which 
Trubek and Broderick had driven for a 
Vermont Fresh Network meeting, offers 
much to be passionate about — from 
creamy milk in old-fashioned glass bottles 
to rich ice cream in flavors like maple that 
tastes, as Strafford co-owner Amy Huyffer 
aptly describes it, "like the steam in a sug-
arhouse during a good boil." The pair had 
hoped to arrive at the farm in time to take 
a brief tour before their meeting, but first 
they had to taste the new fresh mint ice 
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"Culturally, we have lost so much knowledge about cooking local foods." 
— Amy Trubek '85 

Above (left to right): Whisking together wet ingredients (cornmeal and molasses) for the 
anadama bread, a traditional American recipe; Trubek stirs while Broderick adds flour to the 
anadama dough; Trubek and Broderick in Trubek's Vermont kitchen cooking dinner together; 
Broderick kneading anadama bread dough, a recipe he learned while spending time with 
Trubek on Nantucket while she was working on her doctoral thesis; dinner is served. 

cream flavor Huyffer had whipped up. It 
was good, they agreed, but perhaps the 
crushed mint should be strained out? 

They still had time to squeeze in a quick 
tour of the farm where Huyffer's husband, 
Earl Ransom, grew up. Approaching the 
barn, Huyffer warned that a calf had been 
stillborn earlier in the day and she was not 
sure if Earl had had time to move it. He 
had not, and its quiet body lay nestled in 
the straw. Through the window of the barn, 
Huyffer pointed out some of their 40 milk-
ers chewing contentedly. "Those are the 
girls," she said, before showing off the 
milking parlor and gleaming stainless-steel 
milk tanks fitted with state-of-the-art pas-
teurization equipment. "I love your milk," 
Trubek enthused as the group turned back 
to the farmhouse. "I bought it because of 
the glass bottle and because it looked so 
good." It is true that the milk actually looks 
different. Even though it's pasteurized and 
homogenized, it is creamy yellow and, in 
most bottles, a little bit of cream rises to 
the top. The milk from Guernseys has 
more milk solids, Huyffer explained, and 
the butterfat carries more color and flavor. 
Those black-and-white Holsteins you see 
all over the hills of Vermont, she said with 
a grin, are "skim cows." 

Vermont is still largely a rural state and, 
even around the cities, its hard to drive too 
far without seeing a few cows dotting a field, 
a big red barn, or an apple orchard lined 
with old arthritic-limbed trees. Suburban 
development and Wal-Mart do hover omi-
nously, but most Vermonters value the 
region's agricultural heritage and also rec-
ognize that critical revenue sources such as 
tourism depend on the pastoral atmosphere 
of the state. Although the family-run dairies  

that have dominated Vermont's agricultur-
al output for most of the last century have 
been hit hard by sinking milk prices, 
Vermont still claims over 1,400 dairy farms, 
more than triple that of any other New 
England state. And despite the well-known 
challenges of the tough Northeastern cli-
mate and farming in general, the number 
of small value-added produce farms and 
farmstead cheese dairies continues to grow. 
Acreage of certified organic production has 
more than doubled in the last five years and 
Vermont has the largest percentage of farm-
land devoted to organic vegetables of any 
state in the country. 

While the Vermont Fresh Network can-
not take all the credit, it is one of the rea-
sons that the state is considered a relatively 
supportive place to farm on a smaller and 
sustainable scale. Founded almost a decade 
ago by the New England Culinary Institute 
and the Vermont Department of Agriculture, 
the organization now has over 120 restau-
rant members and about 100 farm mem-
bers. Half Pint Farm is one of the newest 
— and almost surely one of the smallest -
on the network's farm roster. On just one 
acre in Burlington, Mara and Spencer 
Welton are in their second season of har-
vesting organic baby vegetables and tiny, 
tender salad shoots called microgreens. "We 
moved to Vermont because of the embrac-
ing of local farmers and local foods," says 
Mara Welton. "Vermont Fresh Network was 
a springboard for us. We knew we wanted to  

sell to local restaurants and we approached 
restaurants that were members. We knew 
they'd give us a chance." 

The Vermont Fresh Network has always 
worked to get food producers closer to 
food consumers, to reduce the number of 
steps between the field and the plate, which 
allows farmers to take home a larger por-
tion of each food dollar and provides 
restaurants with fresh, customized ingre-
dients. The organization has gathered 
momentum each year and serves as a 
model for others around the country. 
When Alice Waters spoke at the network's 
annual forum last May, she was so 
impressed with its work along with other 
innovative agriculture programs in the 
state, that she asked the assembled crowd, 
"Why doesn't the state of Vermont just 
show us the way?" 

As executive director, Trubek will help 
move the nonprofit forward into its second 
decade with an expanded focus on consumer 
communication as well as continued work 
linking farmers with restaurants. "Amy has 
the ability to provide strategic leadership and 
make things happen," explains Enid 
Wonnacott, executive director of the 
Northeast Organic Farming Association of 
Vermont and a Vermont Fresh Network 
board member, "and she has an incredible 
passion for and knowledge of food. She's so 
appreciative and respectful of food providers 
because she is so moved by food." 

Trubek describes herself half-seriously 
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Stevens Orchard label on apple bag 
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Supper at Trubeh's home, created by the pair of old 
friends, featuring pork tenderloin from a neighboring 
farm and a potato gratin made with cream from 
Strafford Organic Creamery. Amy and her husband's 
orchard in the background has over 80 varieties of 
heirloom apples. Vermont's Green Mountains are 
visible in the distance. 
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"It was amazing how in one place you could have people involved in every step of the process 

- the people who picked the vegetables, brought them to the restaurant, cooked them, and 

the guests who came to eat them. You rarely get a connection as powerful as that." 
—  Bing Broderick '85 

as "a food-obsessive," not just because she 
loves to cook and eat, but also because she 
believes in the power of food to help peo-
ple to connect, to respect the earth, to pre-
serve cultural history "When people know 
who grows and raises their food, individu-
als and the community are healthier," 
Trubek has written. Not only will the food 
be fresher, tastier, and most often grown in 
a more sustainable way, she argues, but sup-
porting local farmers and food producers 
reemphasizes some of the agrarian values 
on which this country was founded. While 
she is careful not to idealize the old days, 
Trubek does believe we've lost something 
as a culture with the decline of self-sup-
porting communities built around the skills 
of local craftspeople and interdependent 
relationships between neighbors. There are 
both environmental and human benefits to 
shifting back to local agriculture away from 
the modern, global food industry in which 
a red but tasteless tomato is available any 
time of year thanks to the gasoline that 
transports it thousands of miles and the 
often underpaid laborers who cultivate it. 
"By supporting the craft of farming, you are 
also celebrating the landscape of America 
from when it was a craft-based economy 
and not an industrial one," she explains. 

Trubek recently spent some time back 
in her childhood hometown of Madison 
with chef Odessa Piper, another respected 
champion of cooking with local and sea-
sonal ingredients. At her restaurant, 
L'Etoile, Piper uses hickory nuts, a 
Wisconsin tradition that few have time to 
gather or shell any more. Her winter menu 
stars an array of root vegetables and the 
underused Jerusalem artichoke as well as a 
signature ingredient, apple cider reduced  

to thick, sticky syrup that becomes the 
foundation for sauces both sweet and 
savory. Trubek likes to point out that this 
general approach is how everyone used to 
cook, obliged to work creatively with what 
was around. "Culturally, we have lost so 
much knowledge about cooking local 
foods," she laments. 

During Broderick's recent stay in 
Vermont with Trubek and her family, the 
two friends spent quite a few evenings 
cooking together with local ingredients and 
revisiting memories of special meals shared 
through the years. "Whenever Amy and I 
get together, we cook or talk about food," 
says Broderick. Early one evening on the 
deck behind Trubek's home near 
Middlebury, looking out over an apple 
orchard to the Green Mountains, the friends 
reflected on how food has been woven 
throughout their long friendship. At 
Haverford they had mutual friends, but they 
didn't get to know each other well until 
after college in 1987 when they were both 
living in London where Trubek attended 
culinary school and Broderick worked for 
a study abroad organization. "Amy cooked 
for me all the time, practicing her recipes 
for school. We also went out to eat a lot," 
Broderick recalled. "We ate fish and chips 
in newspaper, and we discovered this beau-
tiful old-world Polish place where we ate 
this beet soup called cholodnik that we 
loved. When Amy came back to the States, 
we sent each other letters with cholodnik  

recipes trying to recreate it." 
Trubek moved on to doctoral work at the 

University of Pennsylvania and then came 
to Vermont to teach, while Broderick went 
home to Boston and built a career in the arts, 
first working at the important roots music 
label, Rounder Records, and later for WGBH 
public television. Over the years, they con-
tinued to build memories around food. On 
Nantucket one spring, while Trubek labored 
over her doctoral thesis on haute cuisine 
(which was later published in book form to 
positive reviews in The New Yorker, among 
others), Broderick recalled, "I would come 
out and we would cook together. That's 
where I learned to make this anadama bread 
recipe," he said as he firmly kneaded the 
sticky dough into shape in his friend's 
Vermont kitchen. A few years ago when 
Trubek was looking for someone to join her 
in a trek to an unusual Indian restaurant 
located in a suburban Boston strip mall, she 
knew her friend would willingly tag along 
— and he became equally obsessed with the 
cuisine she had fallen in love with during 
college studies in southern India. 

Broderick never expected to go to cook-
ing school although, he says, "I've always 
enjoyed the ritual of bringing people 
together for a good meal." Visiting friends 
last year in Ireland, where he had first spent 
a memorable year abroad during college, 
he saw the Ballymaloe Cooking School 
Cookbook and he found himself drawn to 
the words of Darina Allen, the school's 

Above (left to right): Trubek, Broderick, and chef Joshua Duda of Simon Pearce Restaurant 
in Quechee where the first of the season's Vermont Fresh Network-sponsored dinners was 
held; Duda plating salads for the dinner; guests at the farmer's dinner at Simon Pearce 
included the farmers, cheesemakers, a butcher, and a forager, whose products were featured 
in the dinner; appetizers of Vermont lamb, quail, and rabbit. 
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"Sometimes chefs need a little help to see the possibilities, 

to get the conversation going. I think we can help." —  Amy Trubek '85 

teacher and another internationally recog-
nized advocate for locally rooted cooking. 
Around the same time, he also read Eric 
Schlosser's work, Fast Food Nation, which 
eerily echoed something he had read in 
Allen's book. "Whether we like it or not, 
we are going to be forced to think about 
the disastrous consequences of pushing ani-
mals and plants further and further beyond 
their natural limits," Allen wrote. "It was 
almost like I was witnessing a dialogue 
between the two books," Broderick says. 

For 12 weeks at Ballymaloe in County 
Cork, Broderick cooked every morning 
under Allen's watchful eye and then sat 
through afternoon lectures. "We had fresh 
milk every day and carrots from a nearby 
farm that were a pound each, but delicious. 
We were there when they slaughtered the 
pig and when the new cows arrived," he 
recalls. "Getting everything every day 
straight from the garden really made me 
realize how important it was. Darina would 
take us to the farms, the bakery, the cheese-
maker to show us how they did it, so that 
we really understood every step. It gives you 
a better sense of the food and how to cook 
it." He learned to make puff pastry from 
scratch, a perfect meringue, and how to cor-
rectly salt every dish — the hardest skill to 
master. "Another big thing I learned at 
Ballymaloe," he says, "was to cook and eat 
with the natural cycle, not trying to break 
to cycle to suit your own ends. The whole 
experience made me interested in educat-
ing people about food sources." Broderick 
had kept Trubek up-to-date via e-mail and, 
by the time he arrived home, they had 
arranged for him to come up and work on 
a short-term project on a series of farmer's 
dinners for the Vermont Fresh Network. 

The 60 acres of apple trees at Stevens 
Orchard in Orwell, Vermont, have graced 
the hills overlooking Lake Champlain for 
over a century. When Karen Blair and her 
partner moved from California and bought 
the orchard in 1997 it had been essentially 
abandoned for five years. "We were satu-
rated with McIntosh," she explained to 
Trubek and Broderick as they walked with 
her through the trees late one spring after-
noon while a chainsaw buzzed nearby. "I 
was interested in bringing back some of the 
antique varieties. That's where the flavor 
is." Although she kept many of the older  

trees, Blair also planted thousands of new 
trees and now grows 30 different varieties, 
including Pink Pearl, Golden Russet, and 
Honeycrisp — apples that never make it 
onto mainstream supermarket shelves. The 
Honeycrisps bore their first crop last fall 
and even months later they still deliver a 
crisp, juicy bite with a nice hint of tartness. 

The neat rows of trees are tended by the 
same orchard manager who has worked at 
Stevens Orchard for almost 40 years. There 
are 100-year-old Northern Spies that could 
pass for pieces of sculpture, large gray-and-
white branches held up by their own suck-
ers trained into triangle supports. Many of 
the young trees have little flat paper-
wrapped packets hanging from their 
trunks. "Hotel bar soaps," explained Blair, 
"to keep the deer away" She had hoped to 
farm organically but was quickly disabused 
of that notion. "The apple experts said, 'If 
you wanted to be organic, you should have 
stayed in California where there's no 
humidity and no apple scab,–  she chuck-
led. The orchard uses integrated pest man-
agement techniques, she explained, to 
reduce the amount of chemicals used. 

Stevens Orchard sells apples through 
two Vermont farmers' markets and a 
Massachusetts distributor. "We have tried 
to sell to local restaurants," she said to 
Trubek as they continued to stroll. "I've 
made a lot of calls and given away a lot of 
apples, but chefs are so busy and a lot of 
the time we get zero feedback. It's frus-
trating." Blair joined the Vermont Fresh 
Network this year hoping it would help 
her develop some customers among local 
restaurants. "They're right in the middle 
of all these apple orchards and they're using 
Granny Smiths from across the country," 
she said sadly. Trubek nodded sympathet-
ically. "Farmers think that chefs are going 
to know what to do with their products, 
and sometimes they need a little help to 
see the possibilities, to get the conversa-
tion going," she said, "I think we can help." 

The first Vermont Fresh Network 
farmer's dinner of the summer took place 
the following week and demonstrated the 
delicious results of such farmer-chef con-
versations. Although it was a special event, 
the Vermont-focused menu was not unusu-
al for the Simon Pearce Restaurant, a long-
time network member located in an old  

converted mill in the picture-perfect town 
of Quechee. Farmers, cheesemakers, a 
butcher, and even a forager shared the meal 
with regular dinner guests. They ate hors 
d'oeuvres of Vermont lamb, quail, and rab-
bit; a salad of locally grown greens crowned 
with four different cheeses from around 
the state; grass-fed sirloin from a nearby 
farm served with foraged leeks and mush-
rooms; and a final scoop of Strafford's 
maple ice cream topped with lacy cookies 
and a wild ginger-maple-rhubarb sauce. 

Tod Murphy of the Farmer's Diner was 
there. Tim Taylor of Crossroads Farm -
who sits down every January with Simon 
Pearce executive chef Joshua Duda to plan 
what he will grow for the restaurant — was 
there. Amy Huyffer from Strafford Organic 
Creamery was there, even though she and 
Earl had been up all night birthing a calf. 
"It was amazing," says Broderick, "how in 
one place you could have people involved 
in every step of the process — the people 
who picked the vegetables, brought them 
to the restaurant, cooked them, and the 
guests who came to eat them. You rarely 
get a connection as powerful as that." 

It is these types of connections that 
Trubek will continue to foster. Nothing 
gives her greater satisfaction than seeing a 
cook inspired to create something good to 
eat from a fine local ingredient and then 
seeing it eaten with pleasure. Whether it's 
pancakes and bacon at the Farmer's Diner 
in Bane or a steak served at Simon Pearce, 
Trubek concludes, "Food has the ability to 
change our culture by building relation-
ships between people who care for and 
nurture food and people who eat food, 
which is everyone." rJ 

Melissa Pasanen, a freelance journalist based 
in Vermont, writes frequently about food and 
farming for regional and national publica-
tions. 

For more information on Vermont Fresh 
Network, go to wwwvermontfresh.net  -
or to find out ways to support local food 
and farmers in your region, check out local 
farmers markets or chapters of organiza-
tions like Slow Food (www.slow-
foodusa.org) or Chef's Collaborative 
(www. chefscollaborative. org) 
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"I feel an added urgency to create unique cheese in 

part because so much of our food system is 

standardized and bland." —  Mark Gillman '91 

Above: Greg Sava '69 with his goats in the lush organic West Virginia pasture that 
helps make Brier Run Farm cheese so good. M ark Gillman '91 began making 

cheese just five years ago at the farm on 
which he grew up just 30 minutes south-
east of Hartford, Connecticut. Already their 
Cato Corner Farm — which Gillman runs 
with his mother, Elizabeth Lewis 
MacAlister (Bryn Mawr '65) — has earned 
kudos in The New York Times as one of the 
"best New England cheesemakers" and 
Steven Jenkins, author of the Cheese Primer 
and a partner at Fairway Markets in New 
York, has singled the cheesemaker out as "a 
budding superstar." Greg Sava '69 of West 
Virginia has also received accolades for his 
Brier Run Farm goat cheese from the Times 
as well as cheese experts such as Jenkins, 
but he's been at it since Gillman was in 
kindergarten and the now-booming 
American farmstead cheese category was 
in its infancy. 

Sava and his wife,Verena, moved to 
West Virginia in 1975 "because it had 
cheap land," and the rolling hills were 
reminiscent of Verena's native Switzer-
land but with a more temperate climate. 
They hoped to open a school, but after 
spending all but $500 of their life sav-
ings on 80 acres of land, they were 

Facing page (clockwise from top, left): 
Mark Gillman scooping curds from whey to 
make Cato Corner Farm's Hooligan cheese; 
Gillman and an intern inspect wheels of 
Hooligan aging in the farm's cheese cave; 
Gillman with Magheid, one of the farm 25 
Jersey cows and his mother, Elizabeth 
Lewis MacAlister (BMC '65). 

obliged to buy a goat to help feed them-
selves. Extra milk led to cheese and by 
1990 they were the first certified organic 
goat cheese in the country and had 
earned American Cheese Society awards 
and broad press coverage. They grew to 
six employees and 140 goats and were 
shipping cheese all over the country 
before they decided in 2002 that they 
needed a break. "We had built this up 
from nothing and we were proud of mak-
ing a good product that is healthier for 
the animals and for those who eat it. But 
eventually there are other things in life," 
says Sava. They recently found a young 
couple with whom they are working to 
transfer their expertise and continue to 
fill orders for their fresh creamy logs or 
aged blue mold ripened discs to a select 
group of accounts such as Zabar's in New 
York City and the historic Greenbrier 
resort in West Virginia. 

Gillman also takes great pride in the 
cheeses that he crafts from the milk of 
Cato Corner's 25 Jersey cows into about 
10 different cheeses ranging from a "stinky, 
unctuous Hooligan" to an "earthy ripe  

blue," as he describes them. They are sold 
largely through the New York City Green-
markets to both consumers and leading 
restaurants and cheese shops such as 
Union Square Cafe and Artisanal. Like 
rancher Peter Goldmark '67 (see p. 32), 
Gillman returned to the family farm after 
Haverford, although he took a detour to 
work for Teach for America on the way. 
He came home, motivated to create a busi-
ness he could run with his mother and 
also inspired by growing up on a farm 
where eating well with the highest quality, 
freshest ingredients was always a priority. 
"The opportunity to make cheese was one 
that appealed powerfully to my own taste 
buds as well as to my desire that other 
people should have access to delicious and 
unusual handmade foods," he says. "I feel 
an added urgency to create unique cheese 
in part because so much of our food sys-
tem is standardized and bland." Cato 
Corner, he adds, is often cited as an exam-
ple of how farming can survive even in 
Connecticut in this day and age, and "I'm 
proud of that too." C) 

— M. P. 

Cato Corner Farm cheese is available at the New York City Greenmarkets and at spe-
cialty food stores and restaurants such as Union Square Café, Artisanal, and Murray's 
Cheese Shops in New York as well as DiBruno Brothers in Philadelphia. For additional 
retail outlets or to order direct, go to www.catocornerfarm.com  or call (860) 537-3884. 

Brier Run Farm cheese is available at select outlets such as Zabar's and Gramercy Tavern 
in New York City and restaurants and resorts across West Virginia. To order direct, call 
(304) 649-2975. 
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"My father was a strong adherent to methods that would conserve the soil while growing crops 

and managing the whole ranch with a philosophy of care instead of one of exploitation." 
— Peter Goldmark '67 

Above: Peter Goldmark '67 and dog, Danny, and some of his Angus herd, which number fewer than 200 head on 3,500 of the ranch's 7,000 acres. 

IN III hen Peter Goldmark '67 left his 
family's 7,000-acre ranch in Okanogan in 
eastern Washington State to attend 
Haverford, "I never suspected that I would 
end up back here," he says, "but we came 
back to the ranch for our honeymoon and 
we never left." Goldmark comes from a 
veritable dynasty of Fords; his father John 
E. Goldmark graduated in 1938 and his 
son, Jesse Goldmark '98, followed in the 
family tradition. Another family tradition, 
that of ranching with a conservation phi-
losophy, is something else that Peter con-
tinues. 

From the beginning, when John bought 
the ranch in 1946, Peter explains, "My 
father was a strong adherent to methods 
that would conserve the soil while grow-
ing crops and managing the whole ranch  

with a philosophy of care instead of one 
of exploitation." Following what he calls 
"stewardship farming" practices, Peter 
raises grass-finished Angus beef, which are 
treated with respect during their lives and 
sold to local consumers. He also grows soft 
white wheat, which is largely exported to 
Asia for baking purposes. 

In 1999, Peter co-founded a nonprofit 
called Farming and the Environment with 
the goal of building a bridge between farm-
ers and environmentalists. "We had been at 
loggerheads in the past," Peter explains, 
"but we have so many common goals and 
we all care about the land." The group has 
worked together to meet the needs of a 
healthy environment and maintain eco-
nomically viable agricultural opportuni-
ties at the same time. Peter is particularly  

proud of a statewide awards program that 
has raised the visibility of stewardship 
farming and includes financial rewards for 
good practices. Joan Thomas, a longtime 
environmental activist and Farming and 
the Environment board member, believes 
strongly that the organization has had a 
positive impact, starting with educating 
environmentalists about the realities of 
farming. "A lot of people today don't know 
where their food comes from and haven't a 
clue of the economics of farming," she says. 
"We have respect for each other now 
because we know more." CI 

—M.P. 

Opposite page, top: Goldmark and son Chuck at the end of a day during the 2004 wheat 
harvest; left, Unloading a full combine; far left, Goldmark with a handful of his harvest. 
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R. Garrett Mitchell '64 

R. Allen Irvine and Christopher Van 
Hollen '45 met this summer to reminisce 
about their separate experiences as U.S. 
Foreign Service Officers (FSO) in the West 
Pakistan Hill Station of Murree. Van 
Hollen, as First Secretary and Officer-in-
Charge, opened the U.S. Embassy Office 
there in February 1960. The government 
of Pakistan, anticipating creation of their 
new capital of Islamabad, had moved some 
of their ministries from Karachi to the near-
by city of Rawalpindi. However, foreign 
missions could only establish liaison offices 
in the hill station of Murree, some forty 
miles away over curving mountainous 
roads. Irvine, who arrived at the post in 
November 1962 as Third Secretary Admin-
istrative Officer, helped close the office in 
May 1963, when the Pak government per-
mitted the U.S. liaison office to open in 
Rawalpindi. In the brief three years of the 
Office's existence relatively few officers and 
staff served there, so it was remarkable that 
two of them were Haverfordians. The meet- 

ing to swap stories was prompted by the 
publication of the Muree, A Glimpse 
Through the Forest – Views of the British Hill 
Station (Amur Maple Books, Washington, 
D.C., 2002). Virgil Miedema, a U.S. devel-
opment officer posted in the '90s to the 
new capitol of Islamabad, wrote the book 
after falling in love with the hill station and 
its history on frequent trips out of the swel-
tering plains heat. Later in his career, Van 
Hollen served as Ambassador to Sri Lanka. 
Now retired and living in Washington, 
D.C., and North Fayston, Vt., he and his 
wife Eliza have maintained their interest 
in both international and U.S. affairs. They 
recently worked in the successful campaign 
to elect their son, Christopher, Jr., to the 
U.S. House of Representatives. The new 
Representative was born in Pakistan during 
his parents' tour there. Irvine went from 
Pakistan to Sydney, Australia, as Consular 
Officer, and then back to Islamabad as Sec-
ond Secretary and Political Officer to an 
embassy located in buildings he had leased 

on his previous tour in Pakistan. He and 
his wife Ann Blaisdell Irvine (BMC '53), 
also a retired FSO, take short-term assign-
ments with the State Department to fill 
temporary or emergency staffing gaps. 

R. Allen Irvine writes, "Ann and I contin-
ue to divide time between Plainfield, Mass., 
in the summer through Christmas and Bal-
timore, Md., from January or February 
until the end of May. With the new Bush 
doctrine of preemptive intervention, we 
are not undertaking any short-term State 
Department Assignments for the immedi-
ate future. Family news includes a visit to 
Ann Arbor, Mich., to see Katherine '86. 
Then joined her at Haverford in early Octo-
ber. First grandchild, Luke Bellcon Irvine, 
born in Williamsburg, Va., in September 
2003." 

For years, R. Garrett Mitchell was a 
political insider. He worked for a variety 
of political campaigns, served in the cabi-
net of former Colorado governor Dick 
Lamm, and even ran for mayor of Denver 
himself. But eventually he realized that he 
was more interested in influencing poli-
tics by being an observer and analyst. 

"It's the reverse of the decision (John 
F) Kennedy made in 1945 when he was a 
political reporter covering the UN meet-
ings and decided he wanted to be inside 
the room, not outside writing about it," 
says Mitchell. "I've been interested in this 
subject matter all my life, and wanted to 
make sense of it by writing about where 
American politics is today and where it 
may be headed." 

The Mitchell Report is the result of this 
decision. Written in the form of a letter 
(each report begins "Dear Friends"), it dis-
cusses a range of current political issues 
and topics, from the war in Iraq to health 
care to the President's State of the Union. 

The report was first distributed mainly to 
Mitchell's friends, associates, and col-
leagues, but the list of recipients grows 
daily. "The people to whom it is sent then 
disseminate it to 20 of their friends," 
Mitchell explains. 

In every report, he tries to frame an 
issue in a way that would most intrigue 
readers. "Paul Desjardins, a former pro-
fessor of philosophy at Haverford and my 
freshman advisor, sparked my interest in 
the Socratic method of framing questions," 
he says. "In the Mitchell Report, I try to give 
people enough perspective on an issue so 
they can frame it for themselves." He 
prefers to present multiple perspectives on 
each topic, but also includes his point of 
view and his opinion on what action 
should be taken. 

Though he's no longer a political insid-
er, Mitchell still keeps close ties to the gov-
ernment through his daughter Stacey, who 
joined the Department of Justice during 
Janet Reno's term and is currently serving  

as a senior staff attorney in the Environ-
mental Crimes Section. He also counts 
among his many Haverford influences for-
mer roommate Norm Pearlstine '64 and 
friends John Carroll '63 and Loren 
Ghiglione '63, now three of the country's 
top names in journalism. "I always say 
there must be something in the soil at 
Haverford to have produced people like 
these," he laughs. 

To receive The Mitchell Report, e-mail 
R. Garrett Mitchell at rgmrgmrgm@aol.com. 

—B.M. 
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In Defense of the All-Nighter 

■ love a good all-nighter. There's nothing 
quite like tucking into a 24-ounce coffee 
and box of Krispy Kreme® while frantical-
ly plowing through hundreds of pages I've 
never seen before in a vain attempt to pro-
duce a readable essay by the time the sun 
comes up. 

Like most colloquial terms in the 
English language, "all-nighter" arose from 
a functionally literal definition, signifying 
the plain act of staying up all night in order 
to finish school work. And most Haverford 
students, at one time or another in their 
academic careers, have taken part in such 
primitively defined all-nighters. 

Recent trends in 'Fordian vernacular, 
however, have produced a modified defi-
nition. The new all-nighter connotes the 
act of staying awake from dusk 'til dawn, 
but also acknowledges a highly specific 
brand of laziness and irresponsibility that 
spawns necessity for the act itself. To be 
clear: A student who studies all day and 
works all night has studied all day and 
worked all night. A student who spends 
the entire day rummaging around the 
Internet for nude photographs of Cristina 
Ricci and then throws together a 15-page 
paper on Robespierre at four in the morn-
ing has pulled an all-nighter. There's a dif-
ference. 

Some of the older alumni are shocked 
to hear that such intellectual lassitude 
exists at Haverford. But then they recall 
their own experience sifting endlessly 
through Collier's for an especially racy car-
toon of Greta Garbo before throwing 
together a 15-page paper on Robespierre 
at four in the morning. The all-nighter has 
been around for a long time. 

Unsurprisingly, the all-nighter rarely 
produces excellent work. This is not the 
point. The all-nighter aims to reach a 
threshold of respectable mediocrity becom-
ing of a Haverford student. Reaching that 
threshold in an extraordinarily short period 
of time while one is drowsy and unfocused 
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is a genuine accomplishment. Any 
Haverford student can assemble a well-
researched, tightly argued paper over the 
course of a month. We proved that with 
our application essays. But only a select 
few can vomit something moderately 
coherent onto our computer screens half 
asleep, in between shots of espresso and 
heroin. 

All of academia's dirtiest tricks manifest 
themselves during an all-nighter. 
Tangential, irrelevant information works 
its way into half-page footnotes. Pointless 
citations are inserted whenever an extra 
couple characters will earn the author a 
new line of text. Twelve-point fonts become 
12-and-a-half-point fonts. When such 
modest efforts are not enough to meet the 
required page length, a cover page is added. 
Then a dedication page. Then an "About 
the Author" page. Whatever it takes. 

The oft-debated question is whether or 
not professors can tell the difference 
between truly excellent work and the prod-
uct of an all-nighter. The obvious answer is 
yes, but it's far from the whole answer. In 
an alcohol-induced confession, a profes-
sor once admitted to me that he assigns 
grades by tossing all class papers onto his 
lawn and giving As to the first six the 
neighbor's dog pees on. He deemed this 
practice "industry standard." 

Still, if you can find a sober professor, 
he will undoubtedly tell you that quality 
is easy to spot, and that educators are 
deeply insulted by anything else. Which 
is why Haverford students all too fre-
quently opt out of the all-nighter and opt 
in to her ugly stepsister, the extension. 

Extensions, quite frankly, disgust me. 
There is no better paean to the surrepti-
tious depravity of Haverford than its lack of 
extension oversight. Obviously, there are  

circumstances under which extensions are 
perfectly appropriate. But an alarming 
number of Haverford professors offer stu-
dents an "extension on demand" policy, 
under which work is due not when it is 
ostensibly due, but rather whenever a stu-
dent feels like handing it in. Frequently 
there is no grade penalty. And no death in 
the family is needed, not even an imagi-
nary one. 

All-nighters may involve astonishing 
lethargy and irresponsibility, but they are 
gritty and difficult. Extensions are for weak 
students who prioritize beauty sleep over 
all else. Extension-lovers are cowards who 
cannot bear to hand in anything besides 
their very best work and are willing to 
make special rules for themselves if nec-
essary. Believe me, there are no extension-
lovers in the foxholes. 

Unlike extensions, students pay for all-
nighters. A student who has just complet-
ed an all-nighter cannot simply go to sleep. 
He remains drugged and jittery, and forced 
to endure the new day with a thin white 
crust on both sides of his mouth. He can-
not drive, swim, or contribute to a mean-
ingful conversation. All he can do stum-
ble around like an idiot, grunting 
mindlessly at his radiant classmates who 
all got extensions. 

I know what you're thinking. Why does 
it have to be one or the other? Don't 
Haverford students know how to budget 
their time? Why can't you produce quality 
work and hand it in when it's due? What 
the hell are you doing with your life? 

Shut up, dad. You don't own me. 

David Langlieb is a senior at Haverford. 
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