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\J HE CONTENTS in the large box
mailed from the College to John B.

LAURA STRAIT '07, who was featured in our Summer 2013 magazine “Slip” Barnini 40 at his Boca

for her work teaching at ERES Academy, a charter school in Oakland, Raton, Fla., condominium made
Calif., spent an “incredible” summer of educational residency and re- John and his three daughters tear up. Sent to recognize his
flection in New York City, Washington, D.C., and Palo Alto, Calif. 100th birthday on May 31, 2014, were a framed Friar jersey,
Strait was one of four teachers nationally to be awarded the $25,000 a citation from College President Rev. Brian J. Shanley,
Fishman Prize for Superlative Classroom Practice, given to exception- O.P.’80 and the Board of Trustees, and a plaque that

al teachers working in high-poverty public schools. Her principal nom- thanked “a Providence College Legend” for his support

inated her for the honor. She was one of 800 applicants. and generosity. A three-sport athlete as an undergraduate,

Barnini is a platinum-level member of the 1917 Society for

A NATIONAL TV audience and subsequently, millions more via social lifetime giving. Barnini and his family attribute his long
networks, locked in on manager and mentor extraordinaire Dave Belisle life to healthy eating, a close-knit family, an “attitude of
’81 in his post-game address to his Cumberland (R.I.) American team gratitude,” and his love of life. Thanks, a hundred times
after it was eliminated from the Little League World Series in August. ovet, Slip!

Highlighted and praised by ESPN broadcasters throughout the series
for his encouraging, uplifting commentary with his players, the one-time

Friar hockey player saved his most riveting words for last.

THE DWC story package in the Summer 2014 magazine resonated with
many alumni, including William Humphrey 77 of Pacific Palisades,
Calif. He was “deeply moved,” particularly in seeing the images of DWC
icons Dr. Richard J. Grace ’62 and the late Dr. Rodney K. Delasanta
’53, and by Grace’s historical perspective on the program. He recalled
the weekly tradition in which professors assumed the role of a famous
philosopher, writer, or religious figure to exhibit the varying sides of an

issue. “I feel like I am back in the class in 1973,” he remarked.

THE LATE J. Raymond Vadnais 54 embodied the “Heart and Soul”
spirit of the Friars’ men’s basketball team long before the term became
common. The Pawtucket, R.I., bachelor, who worked for Liberty Mu-
tual Insurance for 35 years, was a lifelong Friar fan and a season ticket-
holder for approximately 50 years. In his estate, Mr. Vadnais left the
basketball program $100,000. Loyalty was very important to Mr.
Vadnais, said his cousin, former PC trustee David A. Duffy ’61 &
11Hon. His life was framed by devotion to a small circle of friends, his
church, care for his parents until they passed away, and Friar basketball.

“You don’t hear about every-day guys like Ray,” Duffy told one media

outlet. “He never asked for any glory.”
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MCcNiff sells the meat and eggs to 13 restaurants and sev-
eral natural food markets. Customers buy his products through an on-
line store and through Community Supported Agriculture (CSA)
shares in his farm. Pat’s Pastured also sells at three farmer’s markets
during the winter and five in the summer, including Hope Street, a
grower-run matket of which McNiff is president.

“People are looking for a healthier product, with real taste, raised
humanely in a way that preserves the land,” said McNiff. “We’re
not just selling a product, we’re bringing education and services as well.
We need to educate consumers, if only to teach that local food is
important.”’

There’s a synergy at McNiff’s farm. The cattle renew the grass that
the chickens eat. The pigs root and dig in the woods. The chickens and
turkeys are allowed to peck and scratch. The cows graze.

MCcNIiff believes that agriculture should be “a natural recovery sys-
tem to minimize waste.” So, a local brewery gives him its spent grains
— the wet, heavy, oatmeal-like product that’s left when sugars are
extracted — to feed his pigs and chickens. The pigs also love whey, a

byproduct of cheese making, A cider mill provides bruised apples for
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the pigs in trade for the gift of a hog.

The animals’ natural and diverse diet means leaner, more flavorful
meat, lower in saturated fat and healthier for the consumer — “a very
different food,” McNiff said.

The animals are herded by Trav, a border collie, and protected by
four livestock guardian dogs that McNiff also breeds for other farm-
ers. Weighing 120 pounds, they are hybrids of Anatolian Shepherds,
Akbash, and Great Pyrences. They are outdoors year-round, using
their shelter only during ice storms. They eat raw meat and bones.

“People today are very disconnected from the natural world of the
animal,” said McNiff. “Dogs and cats are carnivores and omnivores.
Pigs are omnivores. Cattle and sheep are ruminants. They eat grass.”

As much as he is a farmer, McNiff is a teacher. He hires apprentices
to work with him. He welcomes children on field trips. Volunteers
come from high schools and colleges, including PC. McNiff opens the
farm for tours and classes. He'll offer a workshop on how to build a
wood-fired earth oven to bake pizzas and bread, so that customers can
learn a skill and be fed as well. He has classes on sausage making, on

knife skills, on butchering.



“The only reason we sell chicken parts at all is that people can’t cut
up a chicken,” said McNiff. “One of the biggest blocks people have is
fear of food. We are a generation that has lost its skill in cooking be-
cause of processed and pre-packaged food.

“It’s great for people to learn how to make a sausage,” McNiff said.
“There’s a real hunger, literally and figuratively, for homesteading
skills.”

MCcNIiff resides in a farmhouse on the property (“I have a couple of
prosciuttos hanging in my closet here.”). His most important tool is his
iPhone, which keeps him in touch with workers during the day and
rests beside him at night so he doesn’t miss restaurant orders.

“On a certain level, it’s a lifestyle to me and not just a job,”
MCcNIiff said.

Growing up in Westbury, N.Y., on Long Island, McNiff absorbed
the importance of serving others from his parents, teachers who had
been in religious life before they married. His mother further credits
the Franciscans at St. Anthony’s High School in South Huntington
with instilling in him the ethics of environmentalism.

But it was an otherwise ordinary suburban childhood. “We grew

Patrick McNiff ’96 is president of
the Hope Street Farmer’s Market,
a grower-run market.

marigolds and impatiens, and maybe one tomato plant, and our live-
stock was a Cockapoo,” McNiff said.

McNiff came to PC to play lacrosse, but that was interrupted during
his junior year when he studied abroad at University College Dublin.
By then he also had discovered another interest, PC’s new Feinstein
Institute for Public Service. It offered the country’s first minor in pub-
lic and community service studies, which would have been McNiff’s
major if it had been available at the time.

Working with the Feinstein Institute “was one of the life-changing
events in my personal history,” said McNiff.

Through Feinstein, McNiff built houses with Habit for Humanity
and worked with at-risk youth in the nearby Smith Hill neighborhood.
He ran PC’ Urban Action program, which engages freshmen in com-
munity service. And he was introduced to urban agriculture through
Generation One, a 10,000-square-foot community garden in Smith Hill.

“I was always looking for a way to build community,” said McNiff.
“Agriculture seemed a good way. We all exist on land in some way, and
we all eat. It was a way to bring people together, even if it was just to

1 2
share a recipe. -
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After graduating from PC with a history degree, McNiff remained
in Rhode Island to work at Generation One. Then the Smith Hill
Community Center hired him to run a set of community gardens. For
eight years, he was program director for the Southside Community
Land Trust, running an urban organic farm in South Providence.

By then, McNiff was hooked on farming. He enrolled in a master’s-
degree program in community economic development through South-
ern New Hampshire University. It was a hands-on program that only
required him to spend a few days a month in the classroom.

While other students worked on housing, homelessness, and urban
development projects, McNiff was “the urban agriculture guy.”” Re-
quired to create a practical project for his thesis, McNiff turned 50
acres of state-owned land in western Cranston into Urban Edge Farm,
which exists today. It gives the disadvantaged, including immigrants
and minorities, the opportunity to farm.

The master’s degree in 2003 gave McNiff a background in financial
management and accounting, the skills to go into business on his own.
While managing Casey Farm in North Kingstown from 2006 to
2010, he began raising a few chickens with the vegetables. A book —

Pastured Poultry Profits by Joel Salatin — sold him on the idea of raising
livestock naturally.

In 2009, he leased 50 acres in Jamestown and opened Pat’s Pastured.
When that property was listed for sale in 2011, he won a lease from the
East Greenwich Land Trust and moved his farm there.

The biggest challenge in Rhode Island is the lack of available and
affordable land for farming, McNiff said. The state’s best farmland is
used to grow its major agricultural goods: turf and nursery products.
Rhode Island produces only 1 percent of the food it consumes, which
puts it “at the bottom of the bottom” nationally, McNiff said.

Raising livestock is especially land-intensive. McNiff’s animals are
moved about the property constantly.

“Rhode Island has a small land base, and the best farmland has been
turned into housing,” said McNiff. “We live in a state where the local
food system is built on sand because we don’t have affordable land. It’s
a tough barrier.”

To turn large animals into food requires a slaughterhouse. When a

plant in Athol, Mass., burned, McNiff turned to businesses in Vermont

-

1
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and upstate New York to slaughter his 20 hogs and three beef cattle per
month. Then, with a half-dozen farmers, he founded the Rhode Island
Raised Livestock Association. They use a slaughterhouse in Johnston
and a processing facility in Westerly, keeping the money instate.

MCcNIiff processes poultry himself, thanks to a USDA exemption
and a mobile, stainless-steel processing unit that he built. He processes
11,000 broiler chickens a year — about what Perdue does in two hours,
he said.

At the farm, he employs four people full time and 16 part time. He
has a bookkeeper and an accountant.

“Farming is not going to produce 100,000 jobs,” said McNiff. “But
small farms like mine can produce really good jobs for people who
want to work in this industry. And there’s a multiplier effect.”

MCcNIiff is proud that three PC students who worked with him have
pursued careers in a variety of agricultural occupations — farming,
plant breeding, and land conservation.

Kristian Karl *12 and his wife, Francesca L. (Granato) Karl "11, raise
grass-fed beef and lamb, goats, poultry, and pork on a farm in Medina,
N.Y,, and grow organic vegetables. They also have a farm-to-table res-
taurant in New Paltz. Katl interned with McNiff, who sold Katl his
first sheep.

“Pat is the nicest guy in the world,” said Karl. “He gave me the
opportunity to learn the essentials of sustainable livestock farming on
his dime. It was great.”

Adrienne Shelton ’99 and Michelle Sheehan 01 worked with
McNiff when he was program director at the Southside Community
Land Trust. Shelton installed two community gardens in Smith Hill,
but “having no agricultural background, I worked closely with Pat to
get advice on how to plant,” she said.

Shelton now is focusing on plant breeding for organic farming in a
doctoral program at the University of Wisconsin in Madison. As part
of her research, she will release a new variety of open-pollinated sweet
corn adapted for organics.

Sheehan works in the Land Conservation Program of the Rhode
Island Department of Environmental Management, purchasing and
conserving land, and protecting farmland by purchasing develop-
ment rights.

All were connected through the Feinstein Institute.

“The professors at Feinstein taught you to think about ‘how you
know what you know,”” said McNiff. “They wanted you to think about
where your information was coming from. They constantly challenged

you. It made an impression.”

‘Low and slow’

Grass-fed beef can be tougher because it
has less fat. Patrick McNiff '96 advises that
you cook it “low and slow” — at a lower
temperature than usual, and for a longer time.
For the best taste, aim for medium to medium-rare
and use a meat thermometer.

13
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ARLY IN LIFE, MARYBETH BOLLER '86 knew she
wanted to be a chef someday.

“I'was the person who asked for a waffle iron
from Santa,” she said.

Now Boller has come a long way from those

childhood batches of chocolate chip cookies.

As the executive chef of BG, the restaurant at upscale Berg-
dorf Goodman in New York City, she serves sophisticated dish-
es such as halibut with sweet-sour eggplant, seaweed salad, and
rosemary-ginger broth, or lobster salad with Champagne vinai-
grette.

Boller, who studied management at PC, planned to attend the
Culinary Institute of America (CIA) in Hyde Park, N.Y., after
graduation, but she needed some restaurant experience. Then,
a PC connection introduced her to famed French chef Jean-
Georges Vongerichten.

Vongerichten took her on at Lafayette, the restaurant at the
Drake Swissotel. She started on the salad line.

“They were very patient with me,” Boller said. “You learn a lot
from the people you work with.”

She made an impression. The chef convinced her to skip the
CIA and work with him. Boller later attended the night program
at the French Culinary Institute’s New York campus in 1988
while working full time in his restaurant.

Next, Boller cooked at two Michelin-rated restaurants in
France before she moved to LLondon and worked with the Roux
Brothers at their restaurant, L.e Gavroche.

Boller returned to New York — and to Lafayette — as sous
chef in 1991. Then, three months later, she became executive
chef at the age of 26 when Vongerichten opened his own restau-
rant and his replacement at Lafayette didn’t work out.

“The management team knew me very well” from her earlier
experience at Lafayette, she said. “It wasn’t really that daunting. I
didn’t expect to step into his (Vongerichten’s) shoes.”

Boller then spent a year in Taos, New Mexico, where she was
executive chef at a resort. She lived on a mountain and “skied six
days a week,” she said. wp

PROVIDENCE COLLEGE FALL 2014
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During the off-season, Boller began catering, and she returned
to New York again. She soon became executive chef of Great
Performances, a catering company. There, she presented dinners
that put the challenges of preparing a weeknight meal to shame.

For example, Boller was the chef for the United Nations’ 50th
anniversary celebration in 1995, where she had to plan not only
how to serve an 800-person dinner and a 500-person luncheon,
but also how to meet the security challenges of protecting heads
of states and their spouses.

“She just worked through that. She is all about the execution,”
said classmate Jean Bates Ferrari *80.

Boller moved on to become sous chef at Restaurant Jean
Georges, Nougatine, in New York’s Trump Tower, and execu-
tive chef of Laura Belle until 2005.

After that, she bought a catering company in Connecticut. “I
knew I wanted to do something on my own,” Boller said.

The business was located in New Canaan near members of
her family. Boller enjoyed the catering business, but it was tough
living part time in Connecticut and part time in New York.
Someone mentioned that Bergdorf Goodman’s restaurant was
looking for a chef, “and it sort of just fell into place” in 2012.

BG’s intimate 75-seat dining room is located on the seventh
floor of the luxury department store on Fifth Avenue. Its win-

dows face north, so diners can take in Central Park.

Seasonal fare
Boller’s days vary. “It depends on what month it is,” she said.

The restaurant can serve anywhere from 250 people up to as
many as 500 on busy days, such as in December during the holi-
day season. When the regular diners leave the city for the sum-
mer, tourists take their place.

The restaurant is open from 11:30 a.m. to 7 p.m. On her best
days, Boller says she will start out at around 8 a.m. at the Union
Square Greenmarket, “grabbing as much as I can to lug uptown,”
she said.

The greenmarket has wonderful produce, particularly in
the summer. “It’s really amazing, all the vegetables and fruits,”

she said.
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Black sea bass, heirloom tomatoes, English peas,
sugar snap peas, and fava bean purée

Roasted beet, carrot, and asparagus salad with local feta
and fresh horseradish vinaigrette

Then Boller works on daily specials with the line cooks. “I’'m
in the kitchen most of my day, which is what I love to do,” she said.
Boller and her 12-person staff get a lot done in the small space
at the rear of the restaurant, behind the bar. After establishing
the specials, she sets up the line and goes from there, doing what-
ever needs to be done — expediting dishes and other tasks. She

describes her cuisine as “simple cooking.”



I REALLY HAD A GREAT DEAL OF CONFIDENCE
AND A GREAT DEAL OF SUPPORT FROM MY FAMILY”

—MARYBETH BOLLER '86

“If you get really great products then you really don’t have to
do very much,” she said. “Just take great product and enhance
it

Boller is matter-of-fact about her accomplishments. The chef
also has cooked for high-profile celebrity clients, who she de-
clined to name.

She remains close to a few college friends, including Ferrari,
who works down the street and regularly stops in BG. They are
amazed by her skill and creativity in the kitchen. Boller has been
known to coach Ferrari through making say, a miso sauce —
even if she’s done it 20 times before.

“There’s such a love for it — it’s innate,” Ferrari said.

Ferrari says Boller endured a lot during her early days in New
York and Europe.

Working as a chef is “a hard profession,” Boller said. And it’s
even harder for women.

“When I started there weren’t a lot of women. It was definitely
not a female crowd I was working with,” she said.

In London, she was one of three women. “There was one

other American, but she didn’t last,” Boller said.

Family support
How does Boller succeed?

Jokes are a valuable tool that help her manage the kitchen.

“You need the ability to make sure all that chaos is hitting in the
right direction — to control that chaos and make sure people are
being productive,” said Jean’s husband, Bob Ferrari Jr. “Her sense
of humor keeps people on the right path.”

Unlike others who manage by screaming, “she can build a team
consensus so they know they are all in it, building in the right
direction,” he said.

Boller, who grew up in Queens, N.Y., said she comes from a
family of hard workers. Her father was a doctor, and her mother

was trained as a nurse. They raised one boy and six girls, all with

LOBSTER SALAD
WITH CHAMPAGNE VINAIGRETTE

Serves 1

Champagne Vinaigrette:
* cup Champagne vinegar
"k cup Dijon mustard
"k cup plus 3 tablespoons honey

Place all ingredients in the base of the blender and add:
1 cup canola or grapeseed oil
" cup water
Salt and pepper

Vegetable Salad Mix:

1,

> avocado

2 tablespoons diced celery
1 tablespoon diced red onion, oven-roasted with Pam No-Stick
cooking spray
" cup grape tomatoes, cut in half
Salt and pepper

Toss with 1 tablespoon of Champagne vinaigrette.

Salad:
vegetable salad mix
4') ounces fresh cooked lobster meat
"2 ounce herb and baby greens salad mix

Toss lobster with 7. tablespoon of Champagne vinaigrette.
Toss baby greens with 2 teaspoons of vinaigrette.
Place vegetable salad in the base of a ring mold and top with
lobster salad.

Place herb and baby greens mix on top.

a form of Mary in their names. And Boller’s mother was always
happy to oblige her youngest daughter’s desire to cook.

“It’s just something I really loved,” she said. “I really had a great
deal of confidence and a great deal of support from my family. We
were really allowed to do whatever we wanted to do and pursue

our joys.”
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The Big

BENGSIE

WITH FERMENTATION AND PRESERVATION, HUMANS BUILT EMPIRES.

JASON SOBOCINSKI’01 CONTINUES THAT TRADITION TODAY.

BY LIZ F. KAY
PHOTOS BY NAT REA

EVERY CHEESE HAS A STORY, and Jason Sobocinski ’01 is telling it, in many different ways.

The New Haven, Conn., entrepreneur is the man behind Caseus Fromagerie & Bistro
and Ordinary, a restored tavern, both with menus that focus on cheese, along with the Caseus
Cheese Truck.

He was the host of The Big Cheese on the Cooking Channel, and more recently, he has teamed
up with a cheesemaker who works in a shipping container 15 feet away from the milking parlor on
a Lebanon, Conn., farm. Their product is now used and sold at New York restaurants and shops
such as the Gramercy Tavern and Eataly.

Sobocinski grew up in a Polish-Italian family in Connecticut, with parents who eat mostly
vegetarian food for health reasons. His father will eat one hot dog on the Fourth of July and turkey
at Thanksgiving, he said, and his mother eats bacon. Sobocinski himself avoided meat until he
was 12.

His parents and grandparents instilled a love of cooking in him. His Italian grandmother would
come over on Friday nights to make vegetarian suppers and enjoyed cooking Chinese dishes,
enlisting the family in assembling dumplings for dim sum nights. They still plan big meals, such
as holidays and weddings, as a family, discussing menus and assigning tasks.

“I enjoyed cooking and participating in all aspects of food, not just cooking but serving, too,”

Sobocinski said. “It was a lot of fun.”

21



Life after Providence

The marketing major wasn’t sure where
he was headed after he graduated from
Providence College, but he knew he loved
food. He had cooked ata Providence restau-
rant while he was a student and worked
in New Haven restaurants before following
his degree to a sports marketing job in
Miami, Fla.

That’s when Sobocinski learned about

“You don’t need
to be fancy

to appreciate
cheese and

all the wonders
of it.”

—dJason Sobocinski *01

Boston University’s mastet’s degree in gas-
tronomy — an anthropological study of
cuisine, food, and culture, and why people
eat what they eat.

He moved to Boston to enter the pro-
gram while he worked at the Formaggio
Kitchen, a noted cheese shop in Cam-
bridge. Robert Aguilera was general man-
ager of Formaggio Kitchen when Sobocin-
ski was hired, initially to work in the bakery.
He moved to the cheese counter swiftly,
however.

“You couldn’t hold him back. You

Aguilera, who is now the U.S. sales representative for Fromagex,
a major supplier of cheese equipment and ingredients for small
producers, had been teaching cheese-tasting classes at Formaggio,
and Sobocinski joined him. The courses soon expanded to in-
clude the origins of prepared foods from specific cultures and
esoteric pairings such as cheese and poetry.

Sobocinski’s master’s thesis at BU was his business plan for a
cheese shop and restaurant. That was where he developed the idea
of telling the stories behind the cheese. Cheese is so basic and
straightforward, made by “salt-of-the-earth” people, he said. His
idea is to be laid-back and not fancy at all.

“That’s kind of what I’ve tried to propagate all the way through

— the idea that you don’t need to be fancy to appreciate cheese and

couldn’t tie him down,” Aguilera said. “He
wouldn’t do just one thing — he would do
many, and anything he would do, he would
succeed.”

Sobocinski and another employee turned
a weekly pop-up barbecue night at Forma-
ggio that had only operated during the
summer into a year-round event. Dur-
ing the fall season, Sobocinski also started
selling raclette, a traditional French-Swiss
dish in which gooey, melted cheese is scraped
off the wheel onto ingredients such as po-
tatoes, onions, or meats. His additions to
the offerings at Formaggio Kitchen made visiting the
shop an appointment for customers, who also could
not get enough of his enthusiasm and entertaining style
of service.

“The ideas were always coming, but the execution

was always spot on. It would never miss,” Aguilera said.
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all the wonders of it,” Sobocinski said.

Cheese, glorious cheese

There’s a lot to admire. “These products have been made for thou-
sands of years and have been the building blocks of what we know
as civilization,” Sobocinski said.

Modern refrigeration has only existed for about 150 years, he
said. Before the discovery of fermenting milk and making cheese,
there wasn’t a way to store milk — and the ability to keep surplus
food freed up time for people to pursue other interests, such as art,
music, and philosophy.

“It’s pretty cool to think about the fact that preservation is what
really sent us into what we know as civilization,” Sobocinski said.

“Fermentation brought about preservation, which brought about civilization. That
gets me so excited.”
This enthusiasm has fueled enterprises both at Formaggio and in New Haven.
“It just felt like you had an arm that could do anything, a magic wand,” Aguilera
said about Sobocinski. “The question wasn’t, “Was this going to succeed?’ The ques-

tion was, ‘Just how big was this going to get?””



For Sobocinski, entrepreneurship is an opportunity to be a trailblazer. “We take the milk at 90 degrees, right from the cow,

“I want to be someone who can lead people,” Sobocinski said. “As a leader, I want and it never cools down,” Sobocinski said. “It keeps
to try to be as innovative as I possibly can, so the people I’'m leading are inspired.” the structure of the milk really pristine.”

In addition to Caseus and Ordinary, Sobocinski operates the Caseus Cheese truck With his beers, Aguilera said that Sobocinski uses
and Smokebox, which supplies the barbecued and smoked meats on Ordinary’s the same approach as he does with his food and cheese,
menu. He worked with his brother, Tom, and master brewer Tyler Jones to start so diners can enjoy all the subtle nuances. -

Black Hog Brewing Company.

Through one of Sobocinski’s latest ventures, the Mystic Cheese Co., he is help-
ing to produce cheese himself. He is working with Brian Civitello, a veteran
cheesemaker who has worked in Italy and the United States and designed the

self-contained cheese production space inside a shipping container located at

Grey Wall Family Farm in Lebanon, Conn.

Their Melville cheese — a reference to that other Connecticut native, Herman
Melville — is a soft, ripened variety that Sobocinski compared to a crescenza or

a fresh mozzarella. The proximity to the animals has a lot to do with the cheese’s

sweet, tangy taste.

J

The Mac 'n Cheese *

1 pound orecchiette pasta 1/3 pound raclette (French or Swiss)
1 tablespoon olive oil 1/4 pound provolone

1 small loaf brioche or other enriched bread  Plus, any bits, nibs, ends, or leftover
'3 cup butter nubs of any cheese you have in your
/5 cup flour refrigerator

"/, pound chevre 1 quart milk

'/s pound extra-sharp Vermont cheddar 1 teaspoon freshly grated nutmeg

'/s pound gouda (aged 1 year) Kosher salt and freshly ground black
'/3 pound comte (aged 1 year) pepper

DIRECTIONS

Our Mac n Cheese is NOT CONSISTENT at Caseus.
Throughout the year as the seasons change we
change our Mac ‘n Cheese, adding more chevre or
more raclette as we see fit. Sometimes the nib ends
and bits are different; this means the Mac 'n
Cheese is as well. At any given time you may find
the perfect Mac n Cheese combination for you, and
although you'll search the rest of your life for it again
and again, it’s like your first kiss in 5th grade on the
playground swings — it just may never be as extraor-
dinary. It's the journey, not the destination, that the
true epicure relishes.

« Preheat the oven to 175 degrees F.

« Bring water to a boil in a large pot. Boil the orec-
chiette until slightly undercooked. Drain. Toss cooked
pasta in a bowl with olive oil and set aside.

« Slice the brioche thin and place on a cooking until the mixture returns to a boil.

sheet. Place in low oven for 20 minutes or until dry. The mixture will thicken. Turn off the
Remove, let cool, and crumble into small pieces. heat. You now have a bechamel sauce.
This will make more breadcrumbs than you need but * Add 3/4 of the cheese, whisking until melted
making them from scratch makes all the difference. and incorporated. Add freshly grated nutmeg. Sea-
Cook's Note: Do not use something from a can that's son with salt and pepper, to taste.
been sitting around on some shelf for who knows how * Add sauce to the cooked pasta and toss to coat.
long. Place in an oven-proof dish, top with remaining
* Increase the oven temperature to 400 degrees F. cheese, and bake 25 minutes, or until bubbling hot.
* Melt butter in a small pan. Whisk in flour until * Top with bread crumbs and continue to bake
completely incorporated (no lumps). This is called a 3 minutes. Remove from oven when you see things
Troux. looking very oozy and bubbly.
« Crumble the chevre into small pieces; grate all
other cheese. *Recipe provided by professional cooks and
+ In a small saucepot, bring milk to a boil, stirring modified from Caseus website.
occasionally. Add in the roux, whisking constantly,
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It’s pretty cool ... mm is what really
e eoge o 29
sent us into what we know as C'E’v@l@zat’lon.

—Jason Sobocinski 01
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“He wants people to be able to taste all the things that are going into it, and enjoy
it enough that they can have another,” Aguilera said. “He’s very loyal to the flavors
he’s putting into whatever he’s making, whether it’s a cheese plate or a beer.

“He’s very true to those ingredients, because many are coming right from the
farm,” he said.

For example, Sobocinski serves a lamb neck braised 14 hours overnight, with
grits from Ansom Mills in South Carolina that are ground fresh and must be

kept refrigerated.

Opverall, Sobocinski says he appreciates the oppor-
tunity to “be able to connect with people through the
stories of cheese.”

“My purpose is to make it so it’s a good time for
people,” Sobocinski said. “It’s expensive, and people
who make it put a lot into it, so it should be fun.

“It can be intimidating. It can be overwhelming,” he

said. “But if you break it down to a personality kind of

“It’s fun to be able to not just cram chow but to really think about it as you're eat-

thing, it makes it more fun.”

ing, especially in this day and age where we are now, where there’s so much indus-

trial food,” he said.

Sobocinski said he appreciates being able to tell a customer
details about how their food got to their tables — and that
they don’t need to worry about preservatives or other con-
cerns.

“Somewhere, we stopped caring about what we put in our
bodies,” he said. “People will spend more money on cable tele-
vision and shoes than what they put inside themselves.

“There is no perfect solution — we can’t feed the world
without some large-scale stuff,” he said. But the new apprecia-
tion for food sourcing makes it an exciting time to be in food,
Sobocinski said.

He also has told the story of cheese in more traditional for-
mats. Sobocinski published the Casens Fromagerie Bistro cook-
book in 2011. Rather than just assembling a bunch of recipes
in a stock layout, he worked with a designer, artist, and pho-
tographers to capture “a snippet of time in the life of Caseus,”
he said.

The book includes stories and profiles of people who
worked there at the time, from the chef de cuisine, the cheese-
mongers, and the waitstaff to Sobocinski’s grandparents, who
gave him startup funds, and a farmer. Some of the recipes,
such as a cassoulet, don’t have a strict set of measurements but
rather a recommendation of ingredients.

Sobocinski’s big break with the Cooking Channel did not
begin in a dramatic way. Another restaurant owner forwarded
him an email from the Food Network, explaining that they
were searching for the host of the show. Sobocinski respond-
ed, went to New York City for a screen test, and they booked
him for a one-hour special. He later shot eight episodes as well

as another hour-long special.

3\

Cheese and beer: perfect together

Jason Sobocinski '01 says beer, not wine, is a natural
accompaniment for cheese.

“You'll never see cows eating fermented grapes,” he
says. However, a dairy farmer picks up the spent grain
left at the end of the brewing process at Black Hogg
Brewing Company, and the cows love them.

“It’s part of the process. It's nice and cyclical,” Sobo-
cinski says. “You removed all the sugars from the grain
and feed them to dairy cows, because there’s plenty
of protein left in them.” And the cows produce plenty
of milk as a result — the better to make more cheese.

Beer complements cheese in other ways as well.
Beer is effervescent, and most wine is not, aside from
sparking varieties.

“When you take a bite of cheese, you coat your
mouth with fat,” Sobocinski says. After a mouthful of
cheese, wine slides right down your throat, so “you
lose a lot of the nuance of the wine.”

With beer, on the other hand, the “suds break up
the fat and really meld with the cheese that’s in your
mouth so you get a true pairing in a lot of ways.”
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Serving cheese

> Sobocinski only eats fresh cheeses
cold, like mozzarella or feta.

> “For most varieties, you really get
the actual taste, flavors” when the
cheese is room temperature, he says.

> In the hottest part of the summer,
taking your cheese out of the fridge
20 minutes before serving would be
fine. During the winter, however, he
puts cheese on a plate, inverts a bowl
over it to protect it from the elements
— and pets —and sets it near the pilot
light of a gas stove.

> If you're serving several cheeses, put
each under a separate bowl, lest the
warming process transfer some of the
aromas of some cheeses to others.

> When it’s time to serve, “I'm not a
fan of precutting cheese,” Sobocinski
says. ‘One piece is more impactful.
Put it on a plate, and let your guests
have at it”

Cheese to the masses

T T T —
with spiced almonds, lacinto kale, and a

vinaigrette made with herbs grown on the roof

of Sobocinski’s brewery, served on a reclaimed

Brazilian mahogany board

Sobocinski and his partner started Mystic Cheese Company, and their

Melville cheese is made in an Italian style, similar to a crescenza or a

fresh mozzarella. This cheese has earned a reputation as a good melter,

so be sure to try it in a warm sandwich.

o 99
“Put it on a plate, and let your guests have at it.
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“Buy what you can €QAL in a week.”

Storing cheese

> Wrap cheese in cheese paper —
a porous paper with a thin,
plastic coating — or parchment.
“It allows it to breathe and be

alive,” Sobocinski says.

> He recommends leaving it in
your fridge’s vegetable crisper
drawer, lined with damp paper
towels. “The cheese and meat
drawer is never big enough,”

he says.

Cheese knife by Fairchild Tech

Avoid waste

> If your cheese gets hard edges,

cook with it — grate those unappealing
bits up for a grilled-cheese sandwich
or sprinkle it over vegetables. Or, for
cheeses with a hard rind-like pecorino
romano, ‘I like to throw it into a sauce
or a soup,” Sobocinski says.

> Don’'t buy too much at a time.
“Buy what you can eat in a week,”
he says. “Why buy more than you
can use?”

Boska cheese grater

Special tools

> At his restaurants, Sobocinski serves
cheese on reclaimed slate roofing tiles or
Brazilian mahogany. But “I'm not personally a
very fancy person.” A simple plate is not go-
ing to affect the flavor of the cheese, he says.

> He sells equipment by Boska, a Dutch
company, in his restaurant, but that might
not be critical for the home cook. If you often
cook with soft cheeses that would normally
stick to a knife, such as taleggio, Sobocinski
recommends a plastic knife by Fairchild Tech.
“It’s nice for getting clean cuts,” he says.

“It’s nice for...
clean cuts.”
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FRIARS & FOOD

ROCKET MAN

JOSEPH MENEGUZZO ’88 BRINGS FINE DINING TO THE
STREET — WITH OUT-OF-THIS-WORLD RESULTS

BY LIZ F. KAY

All-Beef Hot Dogs
with Jalapeno Relish
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LL BUSINESS OWNERS EXPERIENCE
problems, but food truck proprietors
Joseph Meneguzzo ’88 and his wife,
/ \ Patricia, contend with a unique set of

challenges.

The couple behind Rocket Fine Street Food religiously
abides by parking regulations to avoid tickets and relies on
a mechanic to maintain their 1986 Chevrolet Kurbmaster’s
engine. A GPS helps them find direct routes, since it gets 7
miles to the gallon.

They launched Rocket Fine Street Food after two de-
cades of managing printing companies. It’s the realization
of a lifelong ambition of a cateer in food. Meneguzzo had
been an avid home cook from the time he was pulling on
the apron strings of his Italian grandmother.

“She was a more-than-willing instructor,” he

4AHE» THE MEAT OF THE MATTER

PHOTO: NAT REA

said. “Food made me happy, and I knew that it

“The most important factor in crafting a superior burger is the meat. The
Rocket uses only humanely raised Black Angus beef that is pastured and

primarily grass-fed on sustainable, family-owned farms where livestock is

had the power to make other people happy.”

But when the Connecticut native went to
college, his parents steered him from the culi-
nary arts, and he doesn’t regret it. Meneguzzo
described himself as a creative person, which
helps not only in the kitchen but also in marketing efforts. “I
frequently draw upon the classic liberal arts education I was
fortunate enough to receive at PC,” he said.

The two were cautious before making the career switch.

“It was always daunting to us, not having professional training
or professional experience with food,” Meneguzzo said. “We bided
our time until something came along that suited us.”

That something came in the form of the food truck craze, and
the 27-foot truck they bought off Craigslist.

In 2010, the couple launched Rocket in Torrington, Conn. The
name came to Meneguzzo in a dream. Rocket’s aluminum body
houses a full professional kitchen and was made by Grumman,
which manufactured NASA’s Apollo Lunar Module.

Two years later, they moved to Providence, which has a more
vibrant street environment, Meneguzzo said. Since then, the busi-

ness has taken off, serving customers at Kennedy Plaza, Ship Street

e

never given antibiotics or hormones. Beef of this quality needs only some liberally applied
salt and pepper and a nice sear in a hot cast-iron pan in order to make all your hamburger
dreams come true.”

—Joseph Meneguzzo '88

Square, the Armory Farmers Market, and on Thayer Street, as well
as catering corporate and private events.

“I say to people, ‘It’s twice as difficult as we had imagined, but it
is ten times as rewarding,”” he said.

Eighty percent of their business is burgers, “made with ingredi-
ents that meet our high standards, yet maintain a price point that
we can sell on the street.” The burgers and other items showcase
seasonal, sustainably sourced food from local farms.

Meneguzzo said food truck customers are different than the ones
he encountered in the printing business.

“They are very interested in the microbusiness concept,” Mene-
guzzo said. “They get to meet the chef, they get to meet the people
who are cooking food, and they can see you cooking their food to
order. You form these relationships.

“I didn’t realize there was going to be so much interaction....

We’ve never had anybody come back to the truck unhappy.”
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And now, for

Dessert ...

Father Pivarnik’s

white chocolate and macadamia nut cookies

3" cups all-purpose flour

A teaspoon baking soda

A teaspoon salt

16 tablespoons butter (2 sticks ) —
unsalted, softened completely

1"/ cups light brown sugar, firmly packed
"> cup granulated sugar

2 large eggs

2 large egg yolks

1 tablespoon vanilla extract (use a quality
brand)

12 oz. white chocolate chips or chunks

1 .
/> cup macadamia nuts, crushed

1. Preheat oven to 325 degrees.

2. Mix flour, baking soda, and salt in a large

bowl.

3. Using an electric mixer, beat butter and
sugar together (on medium speed for about
2 minutes). Then, beat and add in eggs, egg
yolks, and the vanilla until all are combined.
You will probably need to scrape down the

sides of the bowl as you do so.

4. Reduce mixer speed to low and VERY
slowly begin to incorporate flour mixture,
but for no more than 30 seconds. Don’t dump

in the flour mixture at once or it may clump.

5. Mix in white chocolate and nuts.

PROVIDENCE COLLEGE FALL 2014

6. Either spoon the dough out or roll it into
large balls, and place on a baking sheet lined
with parchment paper (for best results). Bake
until edges are just golden — usually about
18-20 minutes. Rotate the sheets halfway
through the cooking time.

7. Cool cookies on the baking sheets and
then transfer to a wire rack to cool down

all the way.

Makes just under two-dozen cookies, depend-
ing on how large you make them. My prefer-

ence is for larger, 3%- to 4-inch cookies.

Tips:

= Make the dough ahead of time, roll it into
logs, then wrap it tightly in plastic wrap. You
can also separate the dough out into portions
and freeze it.

« It is best to slightly undercook cookies — if
you leave them on the baking sheet for 10-15
minutes, they will continue to cook slightly.

This allows for a chewier cookie.

Rev. R. Gabriel Pivarnik, O.P. is vice president
for mission and ministry, director of the
Center for Catholic and Dominican Studies,

and assistant professor of theology

Holy cannoli!

alerie Bono ’01 is the second-generation owner

of Golden Cannoli Shells in Chelsea, Mass., the
nation’s largest cannoli company. Founded by her father
in the 1970s, it produces more than 100,000 hand-rolled
cannoli shells a day, and chances are you’ve eaten one.

“If it’s a bakery, coffee shop, restaurant, club store,
supermarket, or food cart, if they have cannoli shells,
99 percent of the time we make the shell and the filling
that goes into it,” said Bono, who majored in manage-
ment and played ice hockey at PC.

Anything delicious can be put inside a crispy, fried
cannoli shell, from the traditional sweetened ricotta
cheese to pudding, mousse, custard, ice cream, whipped
cream, or yogurt.

Golden Cannoli makes shells dipped in chocolate. It
flavors the dough with cocoas, cinnamon, or garlic and
chives for savory appetizers. It sells cannoli chips dusted
with powdered sugar or cinnamon for dipping as a snack.

Bono said the chips are a way to “educate the next
generation of cannoli eaters” who might never experi-
ence a cannoli in an Italian bakery.

“I like the straight-up version of cannoli with the tra-
ditional filling, but I'll tell you, there’s nothing better than
spinach and artichoke dip in a cannoli shell out
of the oven,” said Bono. “Serving it hot as an appetizer

is phenomenal.”
— Viicki-Ann Downing



COOKIES, ICE CREAM: NAT REA. CHALK: CJ HUGHES

A\ b2y Czype

ricycle Ice Cream is

the second busi-

ness David

Cass 04
has started.

While he was ma-
joring in English litera-
ture and psychology, Cass worked for
a pedicab company in Newport, R.I. Then, in
2010, he started his own business, Pirate Pedicab, while teach-
ing at the Metropolitan Regional Career and Technical Center, a
regional vocational high school in Providence.

Now, Cass has teamed up with ice cream maker Giovanni Sal-
vador to found Tricycle Ice Cream, which sells ice cream sand-
wiches from its tricycle cart at farmer’s markets and events.

The ice cream sandwich hasn't really been explored, Cass said.
“You could really do anything with it — any combination of cook-
ies and ice cream,” he said.

The two use local, seasonal ingredients, such as strawberries
from Schartner Farms in Exeter, R.I., for strawberry ice cream on
vanilla shortbread cookies. Other combinations include bourbon
vanilla ice cream with espresso cookies made with coffee from
New Harvest Coffee Roasters in Pawtucket, R.I.

—Liz F. Kay
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n the kitchen
with Rev. Kenneth R. Sicard,
O.P. 78 & '82G

Providence has its share of high-end restaurants,
but a meal at Dominic House may be the hottest
ticket in town. Donors have been known to

spend $20,000 for a chance to dine with College
President Rev. Brian J. Shanley, O.P.’80 —
especially when College Executive Vice President
and Treasurer Rev. Kenneth R. Sicard, O.P.’78 &
’82G is doing the cooking. Here’s why PC’s Domini-
can chef extraordinaire has earned a reputation as
“the best one-man show in the state.”

> About that $20,000 meal

It's not because of the food. | view these dinners (auctioned off
at A Night in Black § White as a fundraiser for the PC Fund) as
great social events. People have been so generous, and it's a
fun evening.

> But still ...
The food is good. | do put a lot of thought into it. | offer three
or four choices for each of four courses.

> Biggest critic?
Father Shanley is always happy to tell me when something
doesn’t work.

> Cooking and community
It's fun to break bread with people. Good food and good wine really
bring people together.

> On opting out of PC’s “Dominican Iron Chef” cook-off

| don't cook to compete. | don't like watching Iron Chef or Chopped.
| want to do it at my own pace for a fun night. That being said,

| would’ve kicked Father Brophy’s butt. [Father Brophy is Rev.
Justin Brophy, O.P., College assistant chaplain and special lecturer
in theology. He won the first Iron Chef competition in 2012 and tied
for first this year with men’s basketball Head Coach Ed Cooley.]

> Working out
| watch the Food Network and get ideas. | exercise at the same time
every day, and the Barefoot Contessa is always on.

> On the shelf
| have close to 1,000 cookbooks that I've accumulated over the years.

PROVIDENCE COLLEGE FALL 2014

> It’s the Dominican way

There’s a legend of how St. Dominic, in an early community of Domini-
cans, ran out of food. Two angels appeared with bread and meat for
them. Food is really important to Dominicans. For one thing, it's a good
way to build community and enjoy time with friends.

> Carb loading

Pasta is my favorite thing to cook. | make all different kinds. Father
Shanley does spaghetti carbonara, and my new favorite is an easy
pomodoro.

> Specialties of the house
| love to make soups, and | make the best carrot cake in the world.

> Tools of the trade
| am addicted to good knives and lots of cooking gadgets. My favorite
store is Williams-Sonoma.

—Kristen A. Lainsbury
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From left: Dr. Yinsheng
Wan, Ryan Garrity '16,
Alfredo Gonzalez "15,

and Jeanine Justiniano 16

. The Science of Service |

Jeanine Justiniano 16

Dr. Yinsheng Wan, student researchers feed the hungry

The wallet of Dr. Yinsheng Wan, professor
of biology, betrays his other talents, with
his Restaurant Depot membership card
and VIP status at Sam’s Club.

“I’m a biologist, but I’'m a chemist, too,”

Wan said. “Cooking is chemistry.”

“If the students can
do the grilling, they

can do the science,”
-DR. YINSHENG WAN

The professor cooks monthly meals
for his fellow parishioners of the Chinese
Christian Church of Pawtucket, R.1. Five
years ago, Wan started cooking regularly
for clients at Mary House, a Smith Hill

soup kitchen that serves weekly meals.

Wan likes to cook traditional Chinese
dishes, and when the weather is warm,
wings are on the menu. He immerses them
for an hour in a cooking wine, soy sauce,
and sesame oil marinade flavored with gar-
lic, ginger, and green onions before grilling

them for 45 to 60 minutes.

“I never do it overnight — the cellular
water will come out. You’ll lose the tender-

ness,” he said.

With each person eating about a pound
of wings, Wan estimates he cooks about
5,000 to 10,000 wings annually for

different groups.

Originally, his family of four helped him
make these meals, but when his two chil-
dren got older and busier, Wan recruited

his student lab workers to help.

“If the students can do the grilling, they

can do the science,” Wan said.

Jeanine Justiniano *16 (Providence,
R.I.) agreed. “It’s not so different than lab

work,” she said.

She said she had been looking forward
to helping to cook meals after hearing
about it from lab workers the previous

year.

Ryan Garrity 16 (East Walpole, Mass.)
added that this experience is valuable, since
a college degree is about more than just

absorbing biology knowledge.

“Education is to teach people how to be

good citizens,” he said.

—Liz F Kay
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A WIN

FOR WOMEN

THANKS TO ANN GALLIGAN KELLEY ’78,
WOMEN IN R.I. KNOW THEIR OPTIONS
FOR BREAST-CANCER SCREENING

BY VICKI-ANN DOWNING

PHOTO BY NAT REA

OR ANN GALLIGAN KELLEY, C.P.A.’78, PC professor of
accountancy, the facts just didn’t add up.
After years of normal mammogram screenings, Kelley
was stunned by a diagnosis of invasive breast cancer in July 2013.
She discovered the tumor herself. Despite its large size — 5.5
centimeters — it did not show up on a digital mammogram
her doctor ordered two days later. It only was revealed in
an ultrasound.
The mammogram showed “not a single thing,
not even a hint,” said Kelley. “It was like look-
ing for a polar bear in a snowstorm. Not
even a shadow.”
Kelley learned that, like an estimated 40
percent of women, she has “dense” breast tissue
— made up primarily of glandular and connective
tissue — rather than “fatty” breast tissue. On a
mammogram, dense breast tissue is white and so are

tumors, making them more difficult to detect.
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Through her research, Kelley found that in 2009, Connecticut
approved a breast cancer notification law requiring that all women be
informed of their breast density at the time of their mammograms.
Those with dense breasts are advised that they might benefit from
additional screening and to discuss options, such as an ultrasound,
with a doctor.

The law became a model for the nation. More than a dozen states

adopted it — but not Rhode Island.

“I think advising students was a wonderful distraction,” said Kelley.
“I would help them re-do résumés, give advice on jobs. It kept me
sane.”

Ruby Pham ’12, an MBA student and graduate assistant in the
School of Business, spent two hours at Kelley’s home on a Saturday
practicing for an internship interview.

“I’ve been at PC for five years, and no one has ever given me as

much support and assistance,” said Pham, who is from Hanoi, Viet-

So began Kelley’s battle. It wasn’t just a fight
against cancer, which involved 20 weeks of
aggressive chemotherapy to shrink the tumor,
surgery to remove it, and radiation every day
for seven weeks after that. It was a crusade to
make sure other women would never be caught
unaware, as she had been. She got to work on a
breast cancer notification law for Rhode Island.

“I was determined that there must be a way to
prevent healthy women from waking up one day
to discover they have late-stage invasive breast

cancer,” Kelley said.

“I THINK

ADVISING
STUDENTS
WAS A

WONDERFUL
DISTRACTION.”

—ANN GALLIGAN KELLEY '78

nam. “I am a very shy person when it
comes to interviews. She’s very encour-
aging, saying “You’ll do great; be confi-
dent and show what you've got.””

Erika Flanagan ’14 turned to Kelley
many times during the school year for
advice, though Kelley was not her
formal adviser. When Flanagan was
weighing job offers, Kelley invited her
to her condo to discuss pros and cons.

“When I learned of her medical

condition, I didn’t want to be a but-

From December to March, she was in con-
stant touch with Rhode Island legislators and Connecticut radiologists.
She enlisted George Mason 84, a policy analyst for the Senate who
also teaches in PC’s business program, to help draft the bill. Sen. James
E. Doyle, 1I ’94 was a sponsor. The legislation was approved in May
and signed by Gov. Lincoln D. Chafee in a ceremony that Kelley
attended. It took effect on October 1.

Student advising “kept me sane”
Cancer kept Kelley from teaching during the 2013-14 school year, but
it didn’t stop her from continuing as director of the Business Studies
Program, through which more than 200 students a year minor
in business. She spent two hours each day answering student emails
and gave out her cell phone number.

When she needed to see students in person, she came to campus
evenings, or invited them to her condominium in Providence, only
asking that they be free of colds and wash their hands to protect her

immune system.

den to her, but she assured me that she
would always be available to continue advising me in any way that
she could, which certainly proved to be an understatement,” said
Flanagan.

“Whether it was preparing me for success at the Career Fair, help-
ing me to identify a PC alum at a particular company to contact, or
even providing me with an added boost of confidence prior to a job
interview, she always went above and beyond to assist me.”

Kelley, the wife of Charles P. Kelley and the mother of Andrew
Kelley 10 and Caroline Kelley, returned to teaching in September,
grateful for good health.

During her treatment, “I vowed to myself I would not complain,”
Kelley said. “I was thinking of the after-life. I tried to make other
people laugh. I tried to have a good time. My mom was widowed
twice and had a handicapped child. She always said that it’s not what
happens to you that matters, it’s how you react.”

Now, “I appreciate every single day and every single minute,” Kel-

ley said. “Sitting in a traffic jam — who cares?”

o ALABAMA
111 .f? 19 states ARIZONA
have approved the breast cancer 22;‘:2::':“
notification law as of Oct. 1, 2014:

HAWAII

MARYLAND NEW JERSEY RHODE ISLAND
MASSACHUSETTS NEW YORK TENNESSEE
MINNESOTA NORTH CAROLINA TEXAS
MISSOURI OREGON VIRGINIA
NEVADA PENNSYLVANIA
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MOVING FORWARD




institutions do,” Father Shanley said.

“That’s our most important goal in my mind
— being able to fund the scholarships we need
to attract the best students we can. We need an
endowment worthy of everything great about
Providence College so that we can remain

competitive in this challenging environment.”

“IT°’S GOING TO TAKE
THE PRIDE OF SAYING,

‘PROVIDENCE COLLEGE WAS
MY TICKET TO LIFE. ... HOW

CANIMAKE THAT PLACE
EVEN BETTER?”

-KEVIN C. PHELAN ’66, CAMPAIGN CO-CHAIR

Kevin C. Phelan ’66, who is co-chairing the
campaign with the Hon. William C. Leary "60
& ’10Hon., said it’s time for those “beyond the
gates” to remember the impact Providence
College made on their lives, and to give back.

“It’s going to take money, it’s going to take
capital, it’s going to take philanthropy,” said
Phelan. “It’s going to take the pride of saying,
‘Providence College was my ticket to life. This
is what got me to where I've gotten to.’ I want
our alumni to be really focused on that, and
to think of stretching and saying, ‘How do I
make this place that was so good to me, and
gave me the rite of passage into life — how can
I make that place even better?””

Leary said the College is just steps away
from realizing the dream of its founders, to
become a nationally recognized, premier,
Catholic liberal arts institution.

“We need to tell our alumni that this is their
moment — this is our moment — to take
Providence College to the next level,” said
Leary. “I would tell people: ‘Seize this opportu-
nity and dig deep and make a stretch gift.” We

need your help.”

WHY PC?

PROVIDENCE COLLEGE CHANGES LIVES.

For almost a century, the College has provided students from
diverse backgrounds an exceptional education rooted in
academic excellence and the Dominican tradition of faith, reason,
and service. Our graduates are articulate, poised, and ready to
tackle complex problems. While the world has changed, PC has
remained true to its mission. A PC education is like no other.

WHY ME?

PROVIDENCE COLLEGE CHANGED YOU.
It gave you much more than a diploma. Your experiences on campus —

the professors who taught and mentored you, the Dominican friars
who inspired you, the friends who supported you, the lifelong
connections you made — are part of your DNA. You know what the
PC experience has meant to you. This is your opportunity to give back
to allow future generations of PC students to move forward.

WHY NOW?

THIS IS OUR MOMENT.
As we approach the 100th anniversary of the College’s founding

in 2017, we set the groundwork for a second century. The
money raised through the Our Moment campaign will increase
student scholarships, improve academic programs and facilities,
further our Catholic and Dominican mission, and allow
us to assume our rightful place among the best educational
institutions in the nation.




$140 MILLION

PRIORITIES

OPPORTUNITY THROUGH FINANCIAL AID

AND SCHOLARSHIPS: $30 MILLION

This is our moment to turn the dream of a PC education into a reality for
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THE NEXT CENTURY CAMPAIGN
FOR PROVIDENCE COLLEGE

—OUR GOAL+

$140

MILLION

ENDOWMENT

deserving students. The College allocates every dollar in financial aid that its
endowment enables, but for too many, a PC education remains out of reach.

INTELLECT THROUGH ACADEMIC EXCELLENCE:
$60 MILLION

This is our moment to rise to a higher level of national prominence by building on
PC’s reputation for academic excellence. We will invest in students, faculty,
and facilities, and strengthen offerings in business, the arts, and the sciences.

SPIRIT THROUGH STRENGTH = MIND, BODY.
AND SOUL: $20 MILLION

This is our moment to remember the ideals that define PC by creating dynamic new
programs that embody our Catholic and Dominican mission and enhance student life,
including career services, diversity, and athletics.

STRENGTH THROUGH ANNUAL GIFTS:

$30 MILLION

This is our moment to strengthen our Annual Fund, which allows the College to
address areas of greatest need and to accomplish goals in its Strategic Plan. We seek

to consistently and permanently increase our donor base substantially.

Q/4N ENDOWMENT IS A GIFT of money
or property that is invested in perpetuity
to support a college’s mission. Income from
the endowment helps to provide financial aid
for students, enriches the curriculum and the
classroom experience, supports student clubs
and programs, and gives student-athletes the
opportunity to compete for championships.
Without a strong endowment and other
philanthropy, a college must rely on tuition to
pay operating expenses.

Endowments allow institutions to plan
for the future, knowing that resources will be
available to meet goals. A strong culture of

philanthropy builds a strong endowment.

“I DREAM THAT WE GET TO THE
POINT WHERE OUR ENDOWMENT
PC ENDOWMENT: ENABLES US TO MEET 100 PERCENT

$213 MILLION OF THE FINANCIAL NEED OF OUR
STUDENTS, AS MANY OTHER TOP
$213 MILLION
INSTITUTIONS DO.”
$192 MILLION

~COLLEGE PRESIDENT REV. BRIAN J. SHANLEY, O.P.’80

o>

$147 MILLION
Competitor comparison

Thanks to gifts and careful management, PC’s
endowment has grown sharply in recent years, to
$213 million. Even so, it is far smaller than the most
recent survey totals reported by U.S. News & World
Report at Villanova ($426 million), Holy Cross

JUNE 2008 JUNE 2013 JUNE 2014 ($635 million), and Boston College ($1.869 billion).




THE IMPACT OF

OPPORTUNITY

QM:&TTHEW SANTOS °14 was still a sophomore when he was
accepted to Brown University’s medical school through the prestigious
Early Identification Program, which has linked PC and Brown for

40 years. He was a double major in biology and English — and tied for
the highest grade point average in English at commencement.

“At a liberal arts school like Providence College, this sort of broad
education in differing disciplines was not only possible but encouraged,”
said Santos, who is a legacy student, the son of Dr. Steven Santos "86.

Santos was president of the Friars Club and a columnist for 7he Cow!.
He joined an Alternative Spring Break trip to the Dominican Republic,
traveled with the Liberal Arts Honors Program to Barcelona, and did
summer study abroad in Copenhagen.

“I've gained a perspective on learning, a perspective on people, a
perspective on life, which sounds really large and really broad,” said
Santos. “It makes you want to give the same sort of support to other

people that you gained while being here.”

jERMOH KAMARA °15 moved to
Worcester, Mass., from Liberia as a child.
The recipient of a Dr. Martin Luther
King, Jr. Scholarship, she is a health poli-
cy and management major who spent the
spring studying abroad and observing
health conditions in southern India.
From India, Kamara joined Dr.
Stephen J. Mecca *64 & ’66G, profes-
sor of physics, and five other students
in a village in Ghana. They spent a
month demonstrating the hand-washing
stations, microflush toilet, and solar-

powered computer tablet loaded with

a