
Plus:  2019 HOMECOMING GUIDE, featuring former NASA flight director and Grand Marshal Michele Brekke (Pg. 24)

Seeds of Health
U alumni, researchers, and Native 
groups work to improve nutrition 

and fight chronic disease in 
American Indian communities  

through traditional foods.
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Non-Profit Home Care Agency

We accept major insurance plans; Medicaid and private pay.

Call us and ask about the possibilities!
866-935-3515  •  Metro 952-935-3515

SERVING PEOPLE STATEWIDE 
www.accracare.org

HELPING
FAMILIES

FOR OVER
25 YEARS.

Accra provides support to
families that need help in their

homes for a loved one with
a disability.   We’ll help you navigate

the different services available to you. 
PCA Choice is one of our services that 
allows you to choose a family member

or friend to be your paid caregiver.
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“Having our wedding at 
McNamara was such a dream!”

“The University of Minnesota has been such an integral 

part of our lives and our relationship that it felt like such 

a natural fit to get married at McNamara. We couldn’t 

have been happier with how the day turned out.”

— RACHEL & ALEX SCHWEGMAN, U OF M ALUMNI

Alumni Association 

 Life Members receive 

$100-$300 off their 

wedding package.

Call today for a tour 

 or visit our website to 

check available dates, 

view photos, and 

sample floorplans.

   Now Available in 2020:

   Saturday, May 9

     Saturday, Sept. 5 + Oct. 10

McNamara Alumni Center 
University of Minnesota 

www.mac-events.org 



Over 45 convenient Twin Cities, greater 
Minnesota and western Wisconsin locations.

Early morning and evening appointments.

Preferred provider for most insurance companies.

Locally owned by dentists who care.*

*107 of our 126 dentists are University of Minnesota alumni.

Trusted dentist for theparkdental.com

Visit us online to 
find your dentist 
and schedule an 
appointment today.

W
ith U every smile of the way.

[D] Park Dental 
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MY FIRST BRUSH WITH THE U—although I certainly 
didn’t know it at the time—was as a child growing up 
on a farm in far southwestern Minnesota. I was in 4-H, 
a program ably run by the U of M Extension service 
to provide sometimes-isolated farm kids with both a 
social outlet and a way to learn contemporary ag tech-
niques. I’m proud to report that despite a particularly 
obstinate young heifer calf named Daisy, who dragged 
me willy-nilly about the show ring at my local county 

fair, I still possess a sympathy blue ribbon for my program efforts.
The second time I encountered the U and the first time I stepped foot 

on the Twin Cities campus was during the summer of 1980, just prior to my 
senior year of high school. I had been invited to attend a journalism boot 
camp designed for incoming editors of high school newspapers. The camp 
offered me and my fellow editors-in-training a chance to stay in the U dorms 
for a few days while we traipsed around campus goggling at both the build-
ings and “the city.” It also gave us an opportunity to hear from a variety of 
journalism school professors about how we might best wield a pen in service 
of our respective audiences.

Some of my memories of that stay are absolutely crystalline: We visited 
the old James Ford Bell Museum near University and Church to poke 
around among the dioramas, then stayed to watch the terrible but cult clas-
sic movie Plan 9 from Outer Space. I also remember walking in a laughing, 
hungry horde over to Sammy D’s restaurant to meet the legendary Mama 
D for a little coddling and red-sauce-rich spaghetti. Perhaps my most vivid 
recollection is hopping onto the back of a cute boy’s motorcycle in a parking 
lot behind my dorm and pressing the inside of my shorts-clad leg firmly 
against the screaming-hot muffler. (That particular move is, unfortunately, 
burned into my memory.)

As a sort of shy, bookish, longing-to-be writer, the few days I spent here 
at the U many years ago gave me my first chance to meet others who also 
hoped to someday make a living telling stories.

In both subtle and not so subtle ways, the U has played a unique role in 
shaping who I became as an adult, as it has for so many people, even those 
who are not part of the traditional student experience.

And now, I’m grateful to be here, sitting in the editor’s chair, looking 
forward to sharing meaningful, important stories with you. 

It’s good to be back.  

Kelly O’Hara Dyer can be reached at ohara119@umn.edu.
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LETTERS

“Was I the First?”
In “Everybody Wants to Live Some-
place Special” (Summer 2019), Jennifer 
Vogel quotes Marvin Meltzer (B.Arch. 
’61) as saying, “I was the second Jew to 
ever attend the School of Architecture 
at the University of Minnesota.” If Melt-
zer is right, I may have been the first 
Jew to choose and study architecture 
at the U, 1951-55.

In the fall of 1951, I switched to 
architecture after a first year of basic 
engineering. I made the switch partly 
because many advisers told me that the 
anti-Semitism then rampant in Minnesota 
meant I would never get a job in chemical 
engineering, my desired major. It never 
occurred to me that architecture, too, 
might be a closed field to Jews.

I was a good student, but not quite 
straight-A, as my design work was not 
outstanding. Indeed, my mentor in my 
final year dissuaded me from pursuing 
architecture any further: Instead he 
encouraged me to go into the new field 
of city planning. I later earned my mas-
ter’s in city planning from the University 
of Pennsylvania in 1957.

It was a perfect fit. I had a productive, 
satisfying, and honorable career, retir-

ing in 2009 at age 75. Now, at 86, I con-
tinue to be involved with my profession 
as the editor of a news magazine for 
urban planners in northern California.
Naphtali H. Knox, FAICP  
(B.Arch. ’55)
Palo Alto, California

Playing Ball
I recently read John Rosengren’s article 
“My Father’s Glove” (Summer 2019). It 
reminded me about a classmate who sat 
across from me in Home Room 206 at 
Roosevelt High School in Minneapolis.  
I was playing softball during a gym class 
and Bill Rosengren [Ed. note: John’s 
father] was pitching. As I recall, I had hit 
a home run early in the game, mostly 
thanks to the left fielder. When I came 
to bat, Bill threw a perfect change-up 
pitch I was not prepared for and struck 
me out! Needless to say, a person does 
not forget memories like that, even 
after 68 years. An additional memory I 
have of Bill Rosengren is that we both 
worked at the Dairy Queen across from 
Minnehaha Park. 
Roger Long
Roosevelt High School 1951
B.S. ’55, M.A. ’59, Ph.D. ’63

John Rosengren responds: I’d never 
heard the story about my dad pitching 
softball in gym class. Wish he were still 
around so I could ask him about that. 
The writer mentions working at the 
local Dairy Queen with my dad. It’s still 
there, last stop on Minnehaha Avenue 
before the roundabout near Minne-
haha Park. My dad often talked about it. 
He had a long, successful career as an 
attorney, including 24 years as general 
counsel of Ecolab, but, based on the 
frequency of his DQ stories, I think he 
was most proud of his ability to put the 
little twist on top of soft-serve cones.

Healing the planet  
begins in Minnesota
A gift in your will drives research into 
some of the planet’s biggest challenges: 
water availability, agriculture and food, 
energy efficiency, and climate change.  
Learn more at driven.umn.edu/
waystogive or call Planned Giving  
at 612-624-3333.

Attention ’09, ’14 Alumni
Career Survey
Are you an alumnus/a who graduated 
in 2009 or 2014? The U of M has 
partnered with the Career Leader-
ship Collective to conduct a national 
online survey of career choices at five 
and 10 years post-graduation. 

The National Alumni Career Mobil-
ity Survey (NACM) is open through 
November 2019. Data collected by 
this survey will be used to help better 
understand the professional pathways 
of graduates and to prepare future 
alumni for improved career success. 

If you are a 2009 or 2014 
graduate, please visit http://bit.ly/
UMNtwincitiesNACM

... UNIVERSITY OF MINNESOTA 

.-a.. FOUNDATION 
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A New Year
Incoming students at the U of 
M engage in high spirits during 
get-to-know-you activities guided by 
orientation leader John Patterson (in 
maroon shirt and gold headband). 

Photo by Patrick O’Leary
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Statues are everywhere 
on the grounds of the 
Minnesota State Capitol. 
There’s Charles Lindbergh, 

dressed in a flight jacket and aviator 
cap, striding purposefully toward a 
storied future. U.S. Vice President 
Hubert Humphrey (B.S. ’39), his right 
hand raised mid-oration, stands sev-
eral yards away. Elsewhere you’ll find 
explorer Leif Erikson—he’s got two 
swords—and a host of past Minnesota 
governors, including Floyd B. Olson, 
John Johnson, and Knute Nelson. 

What seems to be missing in all 
these stone and marble tributes at 
the Capitol is any depiction of the 
women who have shaped our state 
and country’s history.

In 2015, U of M landscape architec-
ture professor Rebecca Krinke wrote 
to the public arts administrator for 
Minneapolis with a simple question: 
Are there any statues of women in 
Minneapolis besides that of the fic-
tional TV character Mary Tyler Moore? 
The answer wasn’t encouraging. 

Although there are bronze 
portraits of former mayor Sharon 
Sayles Belton and civil rights activist 
Nellie Stone Johnson in the city, the 
statue list was limited to Minnehaha, 
the fictional American Indian woman 
in Longfellow’s poem The Song of 
Hiawatha, and several little girls 
standing near the statue of the first 

superintendent of the Minneapolis 
park system, Theodore Wirth. 

Krinke responded that she could 
feel the beginnings of a public art 
proposal, an impression that was 
solidified when she attended the 
Women’s March Minnesota at the 
Capitol in January 2017, an event 
designed to spark transformative 
change around issues of gender 
equity, among other goals. 

To investigate, Krinke obtained 
a grant from the U’s Imagine Fund, 
which supports research focused on 
the arts and humanities, to look into 
female statues in Minneapolis and St. 
Paul. She in turn hired students Bria 
Fast and Sydney Shea (B.Ed. ’18,  
M.L.A. ’19), who was a graduate 
student in the landscape architecture 
program at the College of Design, to 
engage in some feet-on-the-ground 
research around the issue. 

They decided to begin at the 
Capitol, with the intention of eventu-
ally creating a curriculum for a course 
Krinke was teaching that included an 
assignment on memorials. Both Fast 
and Shea presented their findings to 
Krinke’s students, and Shea eventu-
ally became so interested in the 
topic that she decided to focus on 
statues at the Minnesota Capitol as a 
separate independent project, which 
she titled “The (Un) Named Woman.” 

“I hadn’t been to the Capitol since 

I was on a field trip in elementary 
school,” says Shea. “But when I went 
to do research I was shocked by what 
I saw—or rather, what I didn’t see.” 

Other than two plaques inside the 
Capitol, which honor suffragettes 
Clara Ueland and Martha Ripley, the 
only female sculptures Shea could 
find were allegorical and metaphoric 
figures, including Prudence, Bounty, 
Industry, and Agriculture. All are 
dressed in flowing Grecian-style 
robes; some have bare breasts. 

The lack of statues celebrating the 
accomplishments of women is an issue 
that’s getting attention from commu-
nities across the country. (Shea notes 
that one reason for the oversight is 

Who Gets  
Set in Stone?
Not women, according to a U research 
project that looks at female representation in 
statues and memorials.  By Elizabeth Foy Larsen

Sydney Shea explores 
the Capitol grounds 
in search of female 
statues. Her findings? 
Lots of male figures, 
but no women.



that the heyday of statue memorials 
was before women gained access to 
the halls of power.) In New York City, 
an initiative called She Built NYC 
has set out to increase the number 
of statues of history-making women 
in outdoor public spaces; there are 
currently five, as opposed to the 145 
that honor men. There are plans to 
add five new statues of women in New 
York, starting with Shirley Chisholm, 
the first African-American woman to 
serve in Congress. In San Francisco, 
city leaders have decided that in the 
future, at least 30 percent of real 
people depicted in public art, building 
names, and streets must be women. 

The cumulative effect of these past 

omissions, according to Shea, has an 
impact on the public. “We see these 
statues all the time but we don’t really 
make note of what they are,” she says. 
“But subconsciously I think they really 
influence the way our society thinks.” 

To explain, Shea turns on her laptop 

and pulls up images she made of all 
the statues at the Capitol—both male 
and female. The men are standing 
tall, shoulders back, heads raised. 
The allegorical women, by contrast, 
often have bowed heads and are 
shown carrying things, including a 
child. “These caring and nurturing 
stereotypes are being represented 
in the statues and graphics we see in 
our day-to-day life,” she says. 

Shea, who was also a lecturer in a 
course taught by Krinke that looked 
at women and memorials, has now 
expanded her research beyond the 
state Capitol to international locations 
in both Spain and the Netherlands, 
where she spent a semester studying. 
Neither she nor Krinke are sure about 
the next direction this initiative will 
take and are in the process of explor-
ing options for additional funding. 

“I think this work will be propelled 
a long way,” says Krinke, who sug-
gests a number of crowdsourced 
opportunities, including letting 
people create their own placards or 
signs on sticks with the images of 
women—dead or alive—they’d like to 
see immortalized. Shea also hopes 
to be able to talk with the committee 
that is in charge of curating and 
maintaining the Capitol grounds. 

In the meantime, Shea hopes to 
continue tracking images of women 
in public memorials. “Once I put on 
that lens I couldn’t stop seeing [this 
dynamic],” she says. “It’s everywhere.” 

Which influential 
women do you think 
should be recognized 
with a statue at the 
Capitol? Share your 
thoughts with us at 
minnesotalaumni.org

“He loved the Boundary Waters. ” 
Wilderness Watch director KEVIN PROESCHOLDT (left), speaking to the Pioneer 

Press about U of M Professor WILLIAM PATRICK CUNNINGHAM (right), who 
helped lobby Congress to create the BWCA. Cunningham died July 24.

AROUND TOWN
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President Gabel’s First Day
President Joan T.A. Gabel spent a few minutes with Goldy Gopher, the U of M Twin Cities campus mascot, at 
a get-acquainted coffee on her first day.

As she prepares for her inauguration on Sept. 20, the 17th president of the U now oversees the five  
campuses that comprise the University of Minnesota System, nearly 67,000 students, and more than 27,000 
faculty and staff.  There will be a campus-wide celebration at Northrop Plaza immediately following her inau-
guration and the event will also be livestreamed. Visit president.umn.edu/inauguration for more information.

Four Join           
Board of Regents

Legislators elected four 
new regents, including two 

Twin Cities campus alumnae, 
to the U of M governing 
board in early May. They 
will serve six-year terms. 

Janie Mayeron, Congressional District 5
Minneapolis
Mayeron (B.A. ’73, J.D. 
’76) is a retired United 
States magistrate judge 
and lawyer. As a lawyer, 
she specialized in civil 
litigation and mediation. 

She has held numerous leadership posi-
tions in a variety of nonprofit and legal 
organizations, including president of the 
Alumni Association. She received the 
University of Minnesota Alumni Service 
Award, the WCCO Good Neighbor Award, 
and the Highland Park Senior High School 
Hall of Fame Award.

Kao Ly Ilean Her, At-Large Representative
Maplewood
Her (J.D. ’94) is the CEO of Hmong 
Elders Center, an adult day center 
serving Hmong seniors in the 
Minneapolis/St. Paul area. Previ-
ously, she served as executive 
director of the State of Minnesota 

Council on Asian-Pacific Minnesotans, and founded 
several nonprofits, including Allies for Mentoring 
Asian Youth, Hnub Tshiab: Hmong Women Achiev-
ing Together, and the Heritage Center for Asian 
Americans and Pacific Islanders. She has served as 
a trustee of the Minneapolis Foundation, the Asian 
Pacific Endowment of the St. Paul Foundation, and 
Women’s Foundation of Minnesota. 

U
ni

ve
rs

ity
 R

el
at

io
ns



A century ago, the Univer-
sity of Minnesota Business 
School was formed. In its 
inaugural year, the school 
enrolled 14 students. Today, 
what’s now known as the 
Carlson School of Manage-
ment (CSOM) has more than 
4,500 students enrolled and 
55,000 graduates worldwide. 

Over the past months, 
CSOM has been celebrating 
its centennial with a number 
of events. On Friday, 
Sept. 13 from 6 to 9 p.m., a 
celebration will take place 
at U.S. Bank Stadium, and 
on Saturday, Sept. 14, the 
school will host Carlson 
Day at the Gopher football 

game with a tailgate event at 
noon at TCF Bank Stadium, 
prior to kickoff at 2:30 p.m. 
Tickets are required. Visit 
carlsonschool.umn.edu for 
more information.

Many illustrious alumni 
have passed through CSOM. 
Among them were Helen 
Canoyer, an early faculty 

member who mentored many 
through the business school’s 
women’s organization. She 
was among the first women 
in the country to earn a Ph.D. 
in economics and the first 
woman to earn her doctor-
ate at the school. Canoyer 
also received the U’s 1956 
Alumni Achievement award.

CONTINUING THE CONVERSATION 

Update on the Renaming Debate

Mike Kenyanya, At-Large Representative
Maple Grove
Kenyanya serves as a consult-
ing analyst for Accenture 
PLC in Minneapolis. He was 
born in Nairobi, Kenya, and 
immigrated to Minnesota in 
2002. He received a B.B.A. 

in management information systems from the 
Labovitz School of Business and Economics at the 
University of Minnesota, Duluth (UMD), where he 
served two terms as student body president. He 
also served as student representative to the Board 
of Regents. In 2019, he received the Sieur du Luth 
award, the highest award given to a UMD student 
for service to the campus and community.

Mary Davenport, At-Large Representative
Mankato
Davenport is a former higher educa-
tion administrator with 30 years of 
experience with Minnesota State, 
including as a faculty member, dean, 
vice president, and president. She 
earned undergraduate and graduate 

degrees from the University of Wisconsin–Stevens 
Point and the University of Wisconsin–Stout and her 
Ph.D. at Colorado State University. She has served on 
boards for the Governor’s Workforce Development 
Council, Minnesota Job Skills Partnership, KSMQ Pub-
lic Television, the Austin Area Commission for the Arts, 
and the Greater Rochester Arts and Cultural Trust. She 
was awarded a Bush Leadership Fellowship in 2003.

At the U of M Board of Regents meeting 
in April, the board voted 10-1 against 
renaming Coffman Memorial Union, as 
well as Nicholson, Coffey, and Middle-
brook Halls. The board’s action came after 
more than a year of campus debate over 
the issue, and despite recommendations 
of a task force that the buildings be 
renamed because of concern over past 
actions by their namesakes. 

Although the board declined to rename 
the buildings, they did acknowledge 
past discriminatory practices at the 
University and charged President Joan 
Gabel’s administration “with developing 

permanent exhibits and other educational 
means to keep ever-present the challenge 
of this University to do better,” as well as for 
it to “determine how to further remedy dis-
criminatory practices—past and present.” 

As one response to the controversy, this 
fall the History Department has begun 
offering a new special topics class called 
Prejudice and Protest at the U of M. The 
class aims to help students “critically 
analyze the U’s institutional history” and 
to continue the conversation that started 
after the 2017 exhibit “A Campus Divided” 
explored the U’s legacy with regard to 
race, religion, and eugenics. 

The Carlson School Celebrates 100 Years

Attention  
UMAA members

Did you know you receive 
a 20 percent discount 

on all Carlson Executive 
Education classes? That’s 

hundreds of dollars in 
savings. Learn more 
at umnalumni.org/

carlsondiscount

Cheers! 
Although frosty glass 

mugs won’t be available, 
beer and wine are now at 
both Williams Arena and 
3M Arena at Mariucci. In 
late June the Board of 

Regents okayed alcohol 
sales at the sites. 

r 

... 
0 
~ 
V 
YEARS 



northrop.umn.edu

COME BACK TO CAMPUS FOR  
WORLD-CLASS PERFORMANCES
UMAA members save 12-22% on series packages and $5 off single tickets  
to Northrop Dance and Music Series events.

DANCE SERIES
PITTSBURGH BALLET THEATRE
The Great Gatsby  
with live orchestra
Sat, Sep 28, 7:30 pm

Northrop and the Twin Cities  
Tap Festival Present

DORRANCE DANCE 
Myelination
Sat, Oct 19, 7:30 pm

Walker Art Center and Northrop Present

TEAĊ DAMSA
Swan Lake/Loch na hEala  
with live music
Thu, Oct 24-Sat, Oct 26, 8:00 pm 
& Sun, Oct 27, 2:00 pm 
Walker Art Center

BLACK GRACE
Mixed repertory
Thu, Nov 7, 7:30 pm

MARK MORRIS DANCE GROUP
Pepperland with live music
Sat, Jan 25, 7:30 pm

BALLET WEST
Jewels with live orchestra
Sat, Feb 22, 7:30 pm & 
Sun, Feb 23, 2:00 pm

Northrop and Walker Art Center Present

A.I.M BY KYLE ABRAHAM
Mixed repertory
Sat, Feb 29, 7:30 pm

PAUL TAYLOR  
DANCE COMPANY 
The Celebration Tour
Sat, Mar 21, 7:30 pm

MARTHA GRAHAM  
DANCE COMPANY
The EVE Project
Sat, Apr 4, 7:30 pm

THE STATE BALLET  
OF GEORGIA
Nina Ananiashvili,  
Artistic Director
Mixed repertory
Wed, Apr 29, 7:30 pm

MUSIC SERIES
BRANFORD MARSALIS, 
SAXOPHONE, AND 
JEAN-WILLY KUNZ, 
PIPE ORGAN
Tue, Oct 1, 7:30 pm
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THE CHENAULT DUO
A Holiday Program of Organ Duets 
Tue, Dec 3, 7:30 pm

MINNESOTA ORCHESTRA 
FEATURING ORGANIST 
CAMERON CARPENTER
WITH CONDUCTOR 
AKIKO FUJIMOTO
Fri, Mar 27, 8:00 pm
& Sat, Mar 28, 8:00 pm

00809 UNIVERSITY OF MINNESOTA 

Driven to DiscoversM 
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DISCOVERIES

   

On New Year’s Day 2015, Cavan Reilly (above) arrived in Monrovia, 
Liberia, to begin work on the first clinical trial in West Africa for an 
Ebola vaccine. Liberia and its neighboring countries, Guinea and 
Sierra Leone, were in the midst of an Ebola epidemic that would 

ultimately infect more than 28,000 people and claim more than 11,000 lives. It 
was into this scenario that Reilly had flown, and his family and friends were anx-
ious about the risk of him contracting the highly contagious and deadly disease.

Reilly (B.S. ‘93) is the associate director of the Coordinating Centers for 
Biometric Research at the University of Minnesota’s School of Public Health 
(SPH). He was one of several members of a U of M team that included biostatis-
ticians, epidemiologists, data management experts, and project managers who 
traveled to the region during the epidemic. And although Reilly had assured 
his loved ones he’d be perfectly safe in an office, supervising procedural details 
of the trial and talking with government officials, when he disembarked in 
Monrovia’s crowded airport, he realized he’d underestimated the risks.

“To try and get your baggage, you’re walking shoulder to shoulder with 
Liberians,” he says, sitting in a conference room at the U’s Biometric Research 
offices on University Avenue. Since Ebola is spread through direct contact 
with bodily fluids of an infected person, Reilly quickly realized that avoiding 
close contact with people who may have been infected was impossible. (The 
Centers for Disease Control and Prevention would later report that Liberia 
was not deemed Ebola-free during that particular outbreak until January Sa
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Fighting Ebola

A University of 
Minnesota team 
helped test an Ebola 
vaccine in the midst 
of an epidemic.  
By Elizabeth Foy Larsen

northrop.umn.edu

COME BACK TO CAMPUS FOR  
WORLD-CLASS PERFORMANCES
UMAA members save 12-22% on series packages and $5 off single tickets  
to Northrop Dance and Music Series events.

DANCE SERIES
PITTSBURGH BALLET THEATRE
The Great Gatsby  
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Sat, Sep 28, 7:30 pm

Northrop and the Twin Cities  
Tap Festival Present

DORRANCE DANCE 
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Thu, Oct 24-Sat, Oct 26, 8:00 pm 
& Sun, Oct 27, 2:00 pm 
Walker Art Center

BLACK GRACE
Mixed repertory
Thu, Nov 7, 7:30 pm

MARK MORRIS DANCE GROUP
Pepperland with live music
Sat, Jan 25, 7:30 pm

BALLET WEST
Jewels with live orchestra
Sat, Feb 22, 7:30 pm & 
Sun, Feb 23, 2:00 pm

Northrop and Walker Art Center Present

A.I.M BY KYLE ABRAHAM
Mixed repertory
Sat, Feb 29, 7:30 pm

PAUL TAYLOR  
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2016, although the number of new infections diminished 
sharply by late 2015.)

That Reilly and his U colleagues felt the need to 
travel to Liberia at such a dangerous time speaks to 
the complexities of setting up drug trials in developing 

nations. Biostatistics, a field that uses statistics 
to advance biomedical research, is employed 
in medicine and public health to determine not 
only the effectiveness of new drugs but also 
the causes and long-term outlook for different 
diseases. Reilly, who has a Ph.D. in statistics, 
says he was drawn to the field because it gives 
him an opportunity to merge his talent with 
numbers with his desire to have a positive 
impact on people’s health and wellbeing. 

The U’s involvement in Liberia during those 
tests actually started in the fall of 2014, when 
Jim Neaton (B.A. ’69, M.S. ’70, Ph.D. ’84), a pro-
fessor in the Division of Biostatistics, got a call 
from the National Institutes of Health (NIH) 
asking for help with vaccine and treatment tri-

als. “People would say we are the go-to people to design 
and conduct studies,” says Neaton of his department, 
which is known throughout the world for their research 
on infectious diseases. 

While statistics are often used to summarize data 
that’s already been gathered, biostatisticians set up rules 
before experiments are conducted. “A big part of my job 
is developing procedures prior to seeing the data,” Reilly 
explains. In other words, the process is key. 

And that can get challenging when working in devel-
oping countries. “It’s not like doing research in the U.S., 
where we can recruit patients through clinics,” says Reilly. 
Liberia has no national identification system; houses 
don’t even have addresses. It’s also not uncommon for 
medical trials in the country to take place without control 
groups. Given these challenges, Reilly and Neaton said 
it was important to travel to Liberia to make sure the 
details were in order. 

“I wanted to be able to look at the control and make 
sure nobody could tell the difference between the active 
and the placebo drug,” says Reilly.  “And I wanted to see 

what the procedures were like . . . so I could speak to the 
integrity of the data.”  

While the epidemic waned before the team—which 
included experts from the National Institute of Allergy and 
Infectious Diseases and the Liberian government—was 
able to get full enrollment for the study, members were 
able to establish the safety of two vaccines, including one 
which would ultimately be used in the mid-summer 2019 
Ebola outbreak in the Democratic Republic of Congo.

The team’s most recent study, conducted in collabora-
tion with NIH and the Liberian Ministry of Health, looked 
at the health status of Ebola survivors. Published last 
March in the New England Journal of Medicine, the study 
confirms that Ebola survivors suffer from a variety of 
ongoing health challenges. Not only do they experience 
increased urinary frequency, fatigue, headaches, and 
neurological and musculoskeletal problems when com-
pared to close contacts who did not contract the disease, 
they also report higher rates of memory loss than people 
who were not infected. Genetic material from the Ebola 
virus was also found in the semen of some male survivors 
for more than three years, which could potentially result 
in the infection of their sex partners. 

There was some better news: The study disproved the 
prevailing wisdom that Ebola survivors suffer from higher 
rates of uveitis, an inflammation of the eye that can lead 
to blindness. “I think we were the first study to really 
demonstrate that actually there’s just a lot of uveitis in 
West Africa,” says Reilly. He adds that the study findings 
also showed a need for follow-up care to help survivors 
cope with ongoing health problems associated with the 
disease. The results could also help improve response to 
other outbreaks, including the Ebola epidemic that was 
raging in the Democratic Republic of the Congo as of 
midsummer, with more than 2,000 people infected and 
two-thirds of those dying. 

The team is currently conducting a vaccine trial in 
Liberia, Guinea, Sierra Leone, and Mali that focuses on 
vaccine safety, particularly in children. “This is a very poor 
part of the world,” says Neaton. “There is a tremendous 
burden of disease and it’s very good that the United 
States is bringing some research to this region.”  

“PEOPLE WOULD SAY 
WE ARE THE GO-TO 

PEOPLE TO DESIGN AND 
CONDUCT STUDIES,” 

SAYS PROFESSOR 
JIM NEATON.

“Scientific evidence tells us that climate change is occurring.”U sustainable cropping specialist AXEL GARCIA Y GARCIA on how Minnesota farmers  
must prepare for altered growing conditions, according to UMN News.
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University to Form 
Rare Disease 
Advisory Council
Legislature funds four-year 
program after mother’s appeal.  

CHLOE BARNES WAS A HAPPY, chubby 
baby with golden curls and a ready giggle. 
But when the Hopkins, Minnesota, toddler 
was 14 months old, her mother, Erica Barnes, 
started worrying about her development. 
“I began noticing subtle symptoms like her 
trunk stability and her gait seemed off,” 
remembers Barnes.

Because her husband, Philip, and their 
pediatrician didn’t share her concerns, Barnes 
tried to discount them—until a visit to Chloe’s 
French grandmother when the girl was 22 
months. “My mother-in-law noticed it too,” 
says Barnes, “and that’s when we got serious.”

DISCOVERIES

H O L D  YO U R  N E X T  M E E T I N G  O R  E V E N T  AT

*Mention this ad and receive 10% off of your next room rental at MOA! Must book by December 31, 2019, valid for events in 2019 and 2020.
Not valid on prior bookings. Based on availability. Cannot be combined with any other offer, discount or promotion.
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Chloe Barnes died 
from a rare disease. Her 

mother, Erica Barnes 
(opposite), asked the 

Minnesota legislature 
and the U to help.



At Minneapolis Children’s Hospital just 
four weeks later (fast for rare diseases, says 
Barnes, which often take years to diagnose), 
Chloe was diagnosed with Metachromatic 
Leukodystrophy (MLD), a rare genetic, 
degenerative, neurometabolic disorder. 
MLD is progressive and has no known cure.

Chloe’s only hope was to have a bone 
marrow transplant, which she underwent 
in the fall of 2010 at the Mayo Clinic. Sadly, 
she died of complications from the trans-
plant just two weeks later, at 27 months.

After that tragedy, her mother was 
moved to start the nonprofit Chloe’s Fight 
Rare Disease Foundation. A few years later, 
Barnes also began lobbying Minnesota 
legislators to fund a rare disease council 
based in the state.

That dream finally came true in May, 
when the legislature agreed to fund—for 
$150,000 a year for four years—a Rare 
Disease Advisory Council, to be housed at 
the University of Minnesota.

 “I thought, instead of putting 
the onus on families” to start a 
foundation for every disease out 
there, “let’s have a single council 
that can work across rare diseas-
es, and serve as a clearinghouse 
for clinical trials, natural histories, 
and FDA drug approval,” Barnes says.

In the United States, rare diseases are 
defined as those that affect fewer than 
200,000 people. Some are what the medi-
cal community would call “ultra-rare,” mean-
ing they affect just a few dozen or hundreds 
of people. However, other better-known 
health conditions such as multiple sclerosis 
or ALS (commonly known as Lou Gehrig’s 
disease) are also considered rare, a fact that 
surprises many laypeople.

Altogether there are roughly 7,000 rare 
diseases in the United States, says pharmacy 
professor Jim Cloyd, who holds the Weaver 
Endowed Chair in Orphan Drug Develop-
ment at the U’s College of Pharmacy. As 

scientists make advances in 
understanding diseases, they 
“narrow down and define 
more and more conditions, 
thus leading to more diseases 
that qualify as rare.” Up to 1 in 
10 Americans now suffers from 

some kind of rare condition, he adds.
The legislature has asked the Council to 

start its work quickly. The first task will be 
to choose a staff member to administer the 
council; the second to name 24 advisory 
council members, drawn from the research, 
patient, industry, health insurance, and 
genetic counseling sectors.

Although the council’s specific physical 
home has yet to be determined, having 
it based at the U of M is meaningful, says 
Barnes. “I love that the U of M is a land 
grant institution,” she says. “Baked into that 
model—and the council’s—is an emphasis 
on the public good.”  

—Lynette Lamb, M.A. ’84

CLAIM YOUR TICKETS   TICKETS.WILD.COM

11-GAME, HALF SEASON, FULL SEASON PLANS AVAILABLE NOW.
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IS CALLING.
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Climate Change and 
the World’s Food 
From shrinking ice sheets and 
rising sea levels to an increase 
in severe weather, the impact 

of climate change on the earth 
is well documented. Now, a 
study led by the University 
of Minnesota Institute on the 
Environment (IonE), in collabo-
ration with researchers from 
the University of Oxford and 
the University of Copenhagen, 
shows that climate change is 
also affecting the world’s food 
production.

Using weather and reported 
crop data, researchers found 
that climate change causes 
significant variations in the 
yields of the globe’s top 10 
crops—barley, cassava, maize, oil 
palm, rapeseed, rice, sorghum, 
soybean, sugarcane, and wheat. 
That’s particularly important 
considering the fact that these 
staples supply 83 percent of all 
calories from crops. 

How these variations play 
out ultimately depends on 

location. Food production has 
been negatively impacted in 
Europe, Southern Africa, and 
Asia, while results have been 
mixed in Asia and Northern and 
Central America—crop yields 

have actually been 
up in some parts of 
the Upper Midwest. 
Researchers also saw 
a positive impact on 
food production in 
Latin America.  

“This is a very 
complex system, so a 
careful statistical and 
data science model-
ing component is 
crucial to understand 
the dependencies 
and cascading effects 
of small or large 
changes,” says the 
study’s coauthor Snig-
dhansu Chatterjee of 

the University of Minnesota’s 
School of Statistics.

This study was published in 
May in PLOS ONE. 

Childhood 
Cancer and IVF
Since 1978, when Louise Brown 
became the first baby conceived 
and born through in vitro 
fertilization (IVF), researchers 
have been studying the possible 
health consequences of the 
breakthrough treatment for 
infertility—including premature 
deliveries, lower birth weights, 
and even possible cancer 
risks to both the mother and 
the baby. Now, University of 
Minnesota researchers have 
concluded the largest study to 
date of childhood cancer rates 
after IVF conception.

In a study funded by the 

National Institutes of Health, live 
birth records were linked to can-
cer registries in 14 states—a data 
set that comprised 66 percent of 
births in the U.S. and 75 percent 
of IVF births. The results showed 
a small association between IVF 
and early childhood cancers 
and an increased rate of rare 
liver cancers for IVF-conceived 
children. However, the study 
wasn’t able to tease out 
whether those cancers were 
caused by IVF treatment or the 
underlying infertility.

Researchers say that 
because the increased risk only 
applies to rare forms of cancer, 
the results should reassure 
parents who have conceived 
children through IVF. “The most 
important takeaway from our 
research is that most childhood 
cancers are not more frequent 
in children conceived by IVF,” 
says Logan Spector, the study’s 
coauthor and a professor in the 
U of M Medical School’s Depart-
ment of Pediatrics.

This study was published 
online in April in JAMA 
Pediatrics.

Help for the 
Walleye
At a time when aquatic invasive 
species are clogging lakes across 
the United States with weeds, 
one might think that water get-
ting clearer in any lake would be 
good news. Unfortunately, that’s 
not the case for the walleyes in 
Lake Mille Lacs, a popular fishing 
area located about 100 miles 
north of the Twin Cities. Beloved 
by anglers for their feisty disposi-
tion and by diners for their flaky 
white meat, the numbers of 
these Minnesota state fish have 

decreased dramatically at the 
lake since the 1990s.

According to Gretchen 
Hanson, a natural fisheries, 
wildlife and conservation biol-
ogy assistant professor at the 
U’s College of Food, Agriculture 
and Natural Resource Sciences, 
walleyes thrive in deep water 
that’s cool and dark. At Mille 
Lacs, which is relatively shallow, 
researchers found that walleyes 
can no longer seek out the 
darker, tea-colored water that’s 
found in deeper clear lakes. 
(Researchers theorize Mille Lacs 
is becoming clearer because of 
improvements in septic systems 
around the lake and an invasion 
of zebra mussels, which strain 
out microscopic algae.)

In addition to tracking the 
walleye population decline, the 
study also identified tools to 
sustain walleye populations even 
in less favorable conditions. 
The hope is that by altering the 
harvest according to changing 
circumstances, Mille Lacs will be 
able to remain a walleye fishery. 
U researchers are also working 
with the Minnesota Depart-
ment of Natural Resources to 
assess walleye habitat in other 
Minnesota lakes. That project is 
scheduled for completion by the 
end of 2020. 

This study was published in 
May in Ecosphere.  

As always, a deep bow to the folks 
at the University Relations News 
Service team. 

DISCOVERIES
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Last January, in Lindsay Whalen’s 
(B.S. ’06) rookie season as the Gopher 
women’s basketball coach, the team was 
in the midst of a four-game losing streak, 
and Whalen was looking for answers. 

Then assistant coach Carly Thibault-
DuDonis emailed Whalen an article 
about the book Not Everyone Gets A 
Trophy: How to Manage the Millenni-
als. The 2016 management book, by 
author Bruce Tulgan, focuses on how 
understanding the personal needs 
of a relatively new generation in the 
workforce can help managers get the 
most out of them.

According to the Pew Research 
Center, Whalen’s players are part of 
what’s commonly known as Generation 
Z, children born after 1996. Whalen, 
37, is herself considered a millennial 
(born between 1981 and 1996). But even 
though the Tulgan book addresses 
millennials in the workforce, Whalen 
found the advice both compelling and 
useful in helping her connect with the 
students of Generation Z. 

As the season went on, Whalen 
made time for one-on-one talks with 
her players and made more effort to 
get to know them as individuals, advice 
touted by the book. 

A month after the losing streak 
started (on December 31), the Gophers 
began a six-game winning streak. 
Whalen isn’t sure how much credit 
the book should receive, but feels it 
definitely helped. “There were a lot of 
things happening during that time, but 
I was better able to lead and be a lot 
more direct, and I give a lot of credit to 
that book. It was eye-opening and I’m 
thankful I read it,” she says. 

Whalen’s experience is one 
example of what seems to be a global 
phenomenon: a gradual shift away 
from the more authoritarian approach 
to coaching that once prevailed in 
favor of a more empathetic, collabora-
tive style that focuses on the needs 
of individual players. Coaches say this 
transition seems to parallel a similar 

evolution in parenting styles that has 
taken place in recent decades—at 
least in the United States. 

Thinking back on her own experi-
ences as a Gopher, Whalen doesn’t 
recall having had any one-to-one 
meetings with her University coaches, 
except for one with her final college 
coach, Pam Borton. (Whalen had three 
different head coaches in four years). 
“The ‘older’ coaches were really caring, 
too; there just wasn’t as much dialogue 
as there is now,” Whalen notes. 

Whalen says since she’s begun 
devoting more time to getting to know 
her players as individuals, “I feel I have 
gotten much more out of my players 
and they have gotten much more out 
of their experience.

“Today, everything is about the 
[coach-player] relationship, even more 
so with this generation,” she adds. 
“Coaching needs to be a little more 
hands-on, a little more one-on-one. But 
if you really do it right, you can prob-
ably get more out of this generation 
than any one before it. Because they 
are really eager to learn…but, it’s going 
to take more than just saying, ‘Go do 
this.’ If you explain to them, ‘These are 
the steps you need to take, and these 
are the reasons why,’ not only as a 
team but with each individual, they will 
be that much more invested in you as a 
person and the team goals.”

Whalen isn’t the only high-profile U 
of M coach whose methods and style 
have evolved.

It’s been four decades since John 
Anderson played for the iconic 
Gopher baseball coach Dick Siebert, 
but the current Gopher baseball 
coach still has indelible memories of 
the namesake of Siebert Field. Siebert 
was the craggy-faced Hall of Fame 
coach who led the Gophers from 1948 
to 1978, winning three NCAA titles, 12 
Big Ten titles, and making five college 
World Series appearances. 

Beginning in 1974, Anderson played 
four years at the U, then became one of 

Coaching 
Generation

Coaches discover that today’s 
student athletes respond better 

to nurturing than negativity.
By Dan Emerson
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Siebert’s assistants. After the 1981 sea-
son, Anderson became the youngest 
head baseball coach in Big Ten history.

Anderson recalls that he was a 
graduate assistant in 1978 when he 
observed one of Siebert’s trips to the 
mound to make a pitching change. 
He vividly recalls Siebert’s words to 
the pitcher. “He told him, ‘Things were 
going OK until you got out here and 
screwed it up. You’ll never pitch again.’”

“At the time I didn’t think it was 
unusual,” Anderson says now. “That’s 

just the way we were coached. The 
coach expected you to listen and 
do what you were told in a direct, 
straightforward way. There wasn’t 
a lot of negotiation. We weren’t 
coddled if we didn’t perform. I also 
remember being chewed out by 
my high school football coach in a 
pretty strong way. If I didn’t perform 
well, none of my coaches cared if my 
feelings got hurt.”

Siebert was certainly both a winner 
and well respected. But coaching 

has changed, Anderson says. “I’m not 
saying that the ‘old’ way was right or 
wrong. But we have evolved as a soci-
ety; we no longer think it’s necessary 
to intimidate or scream or threaten to 
get people to perform.” 

A few years into his head coaching 
career with the Gophers, Anderson 
started to notice a change in how play-
ers reacted to his coaching. “I noticed 
that they didn’t handle it very well 
when I criticized them—to motivate 
them and help them get better. They Ja
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seemed to take that as ‘he doesn’t 
like me,’ ‘he’s mad at me,’ or ‘he thinks 
I’m a bad person.’ They seemed to be 
tuning me out and listening less.”

Anderson consulted Rick Aberman 
to help him sort through his dilemma. 
A sports psychologist for more than 
30 years, Aberman has a Ph.D. in family 
therapy and developmental psychol-
ogy and has worked with high school, 
college, and pro athletes. He currently 
has a staff position at the U helping the 
baseball and men’s tennis teams. 

“I had to look at changes I needed 
to make as a person and a leader to 
be more effective,” Anderson says 
about working with Aberman, who 
co-authored a book with him in 2005 

called Why Good Coaches Quit.
“If I had not taken a look at myself, I 

would have crashed and burned, and 
would not be relevant to this genera-
tion,” Anderson adds. “If I had contin-
ued to coach the way I was coaching, 
I don’t think I would have gotten the 
best out of our student-athletes.”

With Aberman’s help, Anderson 
changed his coaching style to better 
meet the needs and expectations of 
modern players. “I had to look more 
closely at the relationship piece,” 
Anderson notes. “It became evident 
[student-athletes] want to know, 
number one, that ‘He’s interested in 
me as more than just a player.’ They 
want me to help them grow and learn 

and give them direction in life. Before 
you teach them how to hit a curve 
ball, players want to know that you 
care about them as a person. In my 
generation, that relationship was just 
about sports.”

Anderson says that today’s coach’s 
job also extends well beyond the play-
ing field. “I’m here to prepare them for 
the next 50 years of their life. I have to 
get to know them and their families, 
find out what their values and goals 
are...why they’re here...and spend a 
lot more time in personal interaction. 
Then they start to trust you and you 
have a better chance of getting closer. 
If you don’t have that relationship, 
players won’t let you coach them.”

TheRaptorCenter.org   |   612-624-4745
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 I had to look at changes I needed to make as a 
person and a leader to be more effective.'' ,, 



“A lot of people think the kids 
have changed,” Aberman says about 
Generation Z. “But I think it’s more 
that we have realized that the way 
we used to coach just doesn’t work 
very well anymore. I think the burden 
is on the coach to be flexible, grow 
and learn and learn to be self-aware. 
That’s been the biggest change.”

In Siebert’s era, leading by fear and 
intimidation may have been common 
practice. But subsequent research 
has demonstrated that is not the best 
approach, says Aberman. 

“Physiologically, we know that 
when somebody yells at us, berates 
and humiliates us, that triggers the 
‘fight or flight’ syndrome, which 
interferes with our cognitive ability, 
and we stop learning. Kids want 
to feel understood, versus feeling 
controlled. In the short-term, yelling 

can get you somewhere, but it’s not 
sustainable. It triggers someone’s 
defenses, so that they are just trying 
to protect themselves; they’re not 
listening, not learning, just waiting for 
you to stop yelling.” 

And for coaches, yelling also leads 
to burnout, Aberman adds. “The old 
school approach was no good. We 
know so much more now about how we 
can be effective. I find most successful 
coaches tend to have good parenting 
skills. They understand that what they 
are doing is for the benefit of their 
child, not about their own needs.

“The good coaches, the ones who 
survive, are the ones who have learned 
to be flexible, take time to get to know 
their people and stay connected.”

Sometimes coaches ask Aberman 
for advice on getting their players to 
listen and to better motivate them. His 

standard response is, “We have to start 
with you. You have to have to be willing 
to take look at yourself as the leader 
and how you may be contributing to 
the very problems you are complaining 
about.’” Anderson was able to make the 
necessary adjustments fairly quickly, 
Aberman notes. “And he is probably 
having more fun than he ever has.”

Anderson confirms that. “There’s no 
question I am in a much better place 
now. I have a better understanding 
of why I coach, and I’m a much better 
leader. Before, I was too focused only 
on getting my players to play better 
and win more games. Now I’m focused 
more on preparing people for the next 
50 years of their lives and mentoring 
them so they can lead.”  

Dan Emerson (B.A. ’74) is a freelance writer 
in the Twin Cities area.

Go to the places you’ve always dreamed of with 
the UMAA Travel Program. View our upcoming 
destinations at UMNAlumni.org/travel. Email 
or call to be added to our travel mailings: 
umtravel@umn.edu or 1-800-862-5867.
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Grand Marshal
Michele Brekke

Michele A. Brekke (B.S. ’75, M.S. 
’77) holds degrees in aerospace 
engineering from the U of M. She 
retired from the NASA Johnson 
Space Center in 2014 after 37 
years of service in spaceflight 
mission operations. Her career 
started as an instructor to the 

space shuttle astronauts in 1977 and advanced to leadership 
roles in the space shuttle and space station programs.
 She served as payload officer in mission control for 
several missions, trained as a space shuttle flight director, 
and was the flight manager for six space shuttle missions, 
including John Glenn’s return to space in 1998.
 Brekke is now a flight manager for the Boeing CST-
100 Starliner operational missions. One of the world’s first 
commercially owned crewed spacecraft, the Boeing CST-100 
Starliner will transport NASA astronauts to and from the 
International Space Station. 
 Brekke has received several leadership awards, including 
NASA Exceptional Achievement Medals and recognition 
from the U’s College of Science and Engineering. During her 
time at the U of M, she was also a volleyball letter winner. In 
1986 she was inducted into the Golden Spikers, Minnesota’s 
volleyball hall of fame of that time.
 Residing now in Houston, she is the proud mother of two 
sons and a daughter and the grandmother of two, with a third 
on the way.

UMAA Guide To Homecoming 
September 28 - October 5, 2019

UMNAlumni.org/Homecoming

presented by

September 28


Join alumni, students, and friends in volunteer activities 
that benefit communities, from planting trees to baking 
cookies. Confirmed locations as of press time include 
the Twin Cities, Denver, San Francisco, New York, Los 
Angeles, Chicago, Las Vegas, Dallas, and Tokyo. 

UMNAlumni.org/Homecoming #DayofServiceUMN

Ni
ck 

de
 la

 To
rre

S C H E D U L E  AT  A  G L A N C E

SATURDAY, SEPT. 28
U of M Day of Service 
presented by TCF Bank

Various locations

THURSDAY, OCT. 3
Alumni Awards Affair 5:30 p.m., check-in 

6:15 p.m., dinner 
7 p.m., program 
The Graduate Hotel 
615 Washington Ave. SE

FRIDAY, OCT. 4
Alumni Leader Summit 3 p.m. to 4:30 p.m. 

Johnson Room 
McNamara Alumni Center

Homecoming Parade 6:30 p.m., University Avenue

SATURDAY, OCT. 5
Ski-U-Mania 
presented by TCF Bank

11:30 a.m. to 2:30 p.m. 
McNamara Alumni Center

Homecoming Football 
Game

2:30 or 3 p.m.
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Alumni Awards Affair — OCT. 3
Celebrate with the Alumni Association as we honor exceptional 
alumni and students. Includes reception, dinner, and presentation 
of the Alumni Association Awards, Alumni Service Awards, the 
Distinguished Leadership Award 
for Internationals, the Donald R. 
Zander Alumni Award, and the 
Mary A. McEvoy Award for Public 
Engagement and Leadership. 
Registration required. $50.
UMNAlumni.org/Homecoming

Alumni Leader Summit — OCT. 4
Network with fellow alumni volunteer leaders, hear from University 
leadership, and connect with UMAA staff. Information and to RSVP: 
Stephanie Klein klei0759@umn.edu 

Homecoming Parade — OCT. 4
Parking available in the 4th Street ramp. Limited access to the 
University Avenue ramp due to the parade route. For full schedule and 
details about U-wide events, visit homecoming.umn.edu #UMNHC

Ski-U-Mania  — OCT. 5
presented by TCF Bank

The premier pregame party for alumni and fans. 
Hear from new University President Joan Gabel, 
stay for the coronation of the Homecoming 
Royalty and appearances by Goldy Gopher, 
the Spirit Squads, and more! Registration 
required. $20 for Alumni Association members; 
$25 for non-members. Includes $15 to spend 
at food and beverage stands in the building, 
plus exclusive Ski-U-Mania giveaways.  

 Game tickets not included. UMNAlumni.org/Homecoming

Homecoming Football Game vs. Univ. of Illinois 
OCT. 5 — 2:30 or 3 p.m.

Special UMAA member and 
alumni ticket pricing, courtesy of 
the Alumni Association. 

Members: Save between $20-$60

Alumni: Save $10

To access special pricing, 
see ticket information at 
UMNAlumni.org/Homecoming

The Maroon Shirt is the official members-only 
shirt from the Alumni Association. The limited-
edition shirt is released each fall with a new 
design and vaulted before the end of the year. 
Any new UMAA membership purchase or 
multi-year/life membership renewal will receive 
the shirt FREE, otherwise it’s only available for 
purchase by our current members. More here: 
TheMaroonShirt.com



Stay connected throughout Homecoming. 
Share on Facebook, Instagram, and Twitter how 
you’re celebrating by tagging @UMNAlumni 
and using #UMNHC

Download for event details, campus maps, and 
information on hotels, restaurants, parking, and 
transportation. Search app store for “UMN,” 
download Guidebook Inc. app, and search for 
Homecoming 19.
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or Kibbe McGaa Conti, food—access to it, 
control over it, and respect for it—is a source 
of power.

Conti (B.S. ’90) is a Lakota woman, a regis-
tered dietician with the U.S. Public Health 
Service Commissioned Corps’ Indian Health 
Service (IHS), and an enrolled member of the 
Oglala Lakota community at the Pine Ridge 
Indian Reservation in South Dakota. She’s on a 
mission to spread her message that American 
Indian communities are suffering greatly from 
what she terms an addiction to “pale meals.” 

She says these meals—heavy on processed 
grains, sugar, and fat—are cheap, filling fare for a 
population often struggling with poverty. They 
also damage the health of those eating them. 

What Conti has witnessed during her three 
decades of work as a dietician, including 
practicing both on and near Pine Ridge, is an 
ongoing health crisis. 

It’s been brought about, she says, in large 
part by historical damage done to indigenous 
communities by mistreatment. Before many 
American Indian communities across the U.S. 

U alumni, researchers and 
Native communities come 
together to fight chronic 
disease with better nutrition 
and traditional foods. 
 By Kelly O’Hara Dyer
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Harvesting wild rice 
(known as manoomin in 
Ojibwe) on the White 
Earth Reservation

Seeds of Health
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were forcibly moved to reservations, she notes that their 
diet, as hunters-gatherers-farmers, focused primarily on 
unrefined foods, including corn, beans, squash, bison, fish, 
and wild game, or on gathered fruits such as chokecherries 
or seed-grains such as wild rice. 

Today, however, those foods no longer form the basis for 
most Native diets. That’s a key factor that Conti and others 
feel has directly led to ongoing poor health in many Ameri-
can Indian communities in the form of diabetes, obesity, 
heart disease, and other chronic conditions. 

According to the Department of Health and Human 
Services Office of Minority Health, American Indian/Alaska 
Native adolescents are 30 percent more likely than non-His-
panic whites to be obese. Adults are 50 percent more likely 
to be obese. In addition, the Centers for Disease Control 
and Prevention (CDC) reports that American Indians have 
a higher risk for diabetes than any other U.S. racial group—a 
rate that’s twice that of whites. Diabetes is the cause of two-
thirds of kidney failures for American Indians. 

Conti notes that mortality rates within her own commu-
nity of Pine Ridge are high, and life expectancies for those 
on the reservation are among the shortest in the country. 

“I’m in the trenches and I see it every day, the impact of 
this food system that Native people are maladapted for,” 
she says during a visit to Minneapolis. “[Native people are] 
really the canary in the coal mine in that what happens to us 
is what happens to the greater population eventually. We’re 
always the ones who have epidemics first—the diabetes 
epidemic, the obesity epidemic. They struck us first.”

Systemic Solutions
The issue of how food contributes to a person’s health is 
deeply complicated, especially in parts of the American 
Indian community. Limited access to food that is nutritious 
and affordable combines with systemic factors such as 
racism, entrenched poverty, a disrupted traditional food-
system, and often a lack of food sovereignty.

Today, however, tribes such as the Shakopee Mdewakan-
ton Sioux Community and a national campaign it assembled 
called Seeds of Native Health are demanding across-the-
board changes to improve food and nutrition for American 
Indian people throughout the U.S. They also want tribes to 
be more able to control their own destinies when it comes 
to improving food sovereignty and health. 

The Mdewakanton community, which is the largest 
philanthropic benefactor for Indian Country nationally, con-
tributed an initial $5 million in 2015 to start Seeds of Native 
Health. The nonprofit has three overarching goals: improv-
ing access to healthy food, improving nutrition education, 
and funding relevant research around related subjects that 
affect American Indian communities.

Kibbe McGaa Conti hopes 
reconnecting American 
Indian communities with the 
traditional foods of their past 
will help fight chronic disease.
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 “When it comes 
to communities 
of color and 
indigenous people 
worldwide, they 
have been affected 
by so many things 
that have in turn 
affected their food.” 
MINDY KURZER, Ph.D., director of the U’s Healthy Foods, 
Healthy Lives Institute

SINCE 1977, the Food 
and Nutrition Service, 
part of the USDA, has 
operated the national 
Food Distribution 
Program on Indian Res-
ervations (FDPIR). Indian 
Tribal Organizations 
(ITOs) or state agencies 
administer FDPIR on a 
local basis. 

The FDPIR program 
provides households 

that fall under a certain 
income level with direct 
monthly distributions 
of food. According to 
the government, some 
276 tribes receive ben-
efits under FDPIR and 
approximately 92,500 
individuals on or near 
reservations receive 
food from it each month. 
Direct food distribution 
is often used instead of 
the Supplemental Nutri-
tion Assistance Program 
(SNAP, formerly known 
as food stamps), because 
of the lack of accessible, 

full-service grocery 
stores or other food ven-
dors available to people 
in those communities.

A June 2016 study 
of FDPIR by the USDA 
found that the program 
serves a low-income 
group, with many recipi-
ents relying solely on 
Social Security, supple-
mental security income, 
or disability insurance 
payments. The study also 
found that in 2013, the 
percent of FDPIR house-
holds with low food 
security was more than 

four times that of of U.S. 
households (34 percent 
compared to 8 percent), 
and 22 percent of FDPIR 
households had very 
low food security, as 
compared to 6 percent 
of U.S. households. (Food 
security refers to having 
access to good, nutri-
tious, affordable food on 
a reliable basis.)

Although FDPIR is 
only intended to supple-
ment a household’s 
food, for 38 percent 
of recipients, it is their 
primary source of food. 

As part of that endowment, the Mdewakanton community 
also provided the U of M with an initial $1 million grant, part 
of which was to be used to create an annual Conference on 
Native American Nutrition, the only conference in the world 
devoted to food and nutrition for indigenous peoples.

The group enlisted the Healthy Foods, Healthy Lives 
Institute (HFHLI) at the U to spearhead the conference. 
HFHLI, established in 2007, focuses on an interdisciplinary 
approach to improving food, agriculture, and health via 
research and community engagement. 

Conference organizers say the annual event has been 
designed to bring together tribal officials, researchers, 
practitioners, and others to discuss traditional Native knowl-
edge about food, paired with the latest academic research 
on nutrition and food science, in order to help strengthen 
indigenous food systems and food sovereignty.  

“Getting healthy food and making it both accessible and 
affordable for people is critical,” says Mindy Kurzer, Ph.D., 
the director of HFHLI, who has led the efforts to create and 
run the conference. “When it comes to communities of color 
and indigenous people worldwide, they have been affected 
by so many things that have in turn affected their food. 
Indigenous people … [survived an] attempt at genocide and 
cultural extinction and assimilation. So, part of their journey 
is to reconnect with their traditional foods, to learn about 
them, and to grow them or to have access to them.”

This year’s conference, the fourth annual, is being held 
at Mystic Lake Center in Prior Lake, Minnesota, from 

Deciphering the Food 
Distribution Program 
on Indian Reservations
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September 15-18. The gathering is expected to draw more 
than 600 attendees, roughly 60 percent of whom will 
come from American Indian communities. 

Topics at the conference include Foraging for Native 
Edible Plants; Preparing Healthy Traditional Food, and a 
wide variety of best-practice panels, the majority led by 
tribal members. Breakout panels address subjects such 
as national food policy; empowering and supporting 
American Indian communities in reclaiming their health 
through nutrition, and the sharing of both personal and 
community success stories.

"We're going to have four or five people give a 5- or 10-min-
ute talk about how they've healed through food," says Kurzer, 
"through their reconnection with traditional food or nutrition 
or about [food] policies that have personally affected them."

The team behind the conference includes Linda Bane 
Frizzell, an Eastern Cherokee/Lakota elder and assistant 
professor at the U’s School of Public Health. She sits on 
the advisory council for the conference and has been 
involved as both a planner and participant in the event for 
the past several years.

Frizzell says topics at the conference cover not only 
academic research around the subject of nutrition, but 
also honor the knowledge about foods and food gathering 
that Native people possess.

Advocating 
for Healthier 
Food, Native 

Producers

EXPERTS SAY trying to improve 
American Indian health through 
nutrition is best approached from 
many directions simultaneously, 
including political advocacy.

The Seeds of Native Health 
campaign assembled a Native 
Farm Bill Coalition, supported 
by 170 tribes and other organiza-
tions, to lobby Congress prior to 
its enacting the 2018 Farm Bill. 

The coalition noted two key 
factors in assembling the group: 
First, Native communities have 
the highest rate of reliance 
on federal feeding programs. 
Second, Native food producers 
represent the key to future 
tribal food sovereignty and self-
reliance, but currently face major 

regulatory and financial obstacles.
One of the coalition’s priori-

ties was to improve programs 
such as the national Food 
Distribution Program on Indian 
Reservations (FDPIR) by having 
the Farm Bill support purchas-
ing traditional, locally grown 
food for food packages. The 
group’s materials note that “Tra-
ditional and locally grown foods 
from Native farmers, ranchers, 
fishers, and producers encour-
age healthy living, cultural 
sustainability, and traditional 
practices. They also support 
economic development, food 
production, and agribusiness in 
Indian Country.”

The coalition’s lobbying 

efforts met with significant suc-
cess. The finished bill, signed 
into law by President Trump 
in December 2018, ultimately 
contained 63 new food and 
farming provisions benefitting 
American Indian communities. 

Among the new provisions 
is a $5 million demonstration 
project that allows tribes to 
purchase food for FDPIR 
themselves. Another provision 
added “regionally grown” to the 
traditional foods’ purchasing 
language under FDPIR. Advo-
cates say these developments 
will help Native communities 
begin to more directly influence 
and affect food security for 
their own people.
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“There’s a lot of indigenous knowledge that relates to 
even before you plant a food,” Frizzell says. “Whenever 
we plant our crops, it’s by moon signs and cultural tradi-
tions. In addition to that are the spiritual practices. There 
are different rules for plants that you harvest for what 
grows below ground, as opposed to above ground, and 
rules for crops that should be adjacent to one another. 
And rules for preservation.” 

Frizzell says she personally belongs to a “rice camp” 
near the Leech Lake Reservation, and that as part of 
the traditional, annual harvest of wild rice, a variety of 
blessings are part of the activity. She also notes that 
academic research shows the act of gathering wild rice in 
a traditional manner is good exercise, another factor that 
could contribute to better health for American Indians.

In keeping with the idea that sharing indigenous knowl-
edge and wisdom helps combat health-related dietary 
issues, Kibbe Conti and Lakota community elder Bob 
Chasing Hawk developed a teaching tool based on the 
sacred medicine wheel. Called the Four Winds Nutrition 
Model, the image—a circle separated into quadrants—his-
torically represents balance. The duo wanted to use its 
symbolism to help them visually share the message about 
better nutrition among American Indian communities.

To demonstrate, Conti grabs a sheet of paper and 
begins scribbling on it to show how an ideal diet should 
balance fruit/vegetables, starches, water (rather than 
sweetened drinks), and lean meat or other protein. In 
one quadrant, she places the “pale grains” she feels 
represent too much of a current Native diet—bread, 
pancakes, pasta, white rice, oatmeal. Then she replaces 
those options with a few of the Native foods she wants 
her patients to substitute—blue corn, squash, sweet 
potatoes, and beans of many colors.

“Colorful carbs are low-glycemic, so they’re going 
to break down more slowly,” she says. “When our food 
system was based on these starchy vegetables, we didn’t 
have diabetes, although we were also a very active 
people, so it’s a combination.”

Healthful Options
Jason Champagne (M.P.H. ‘17) readily admits that his past 
eating habits nearly killed him, despite the fact that he 
has a background in professional cooking and nutrition.

After high school, Champagne, who is a member of 
the Red Lake Band of Chippewa, had saved money from 
working construction jobs to attend culinary school. 
After graduation, he worked as a chef for Walt Disney 

Conti and Lakota 
community elder 
Bob Chasing Hawk 
developed a nutrition 
teaching tool based 
on the sacred 
medicine wheel. Its 
image historically 
represents balance.

Robert Pilot (right, B.S. '12) 
selects fresh produce at 
the Four Sisters Farmers 
Market on east Franklin 
Avenue in Minneapolis. 
A number of Native farm 
vendors sell at the market, 
including Dream of Wild 
Health Farm from Hugo, 
Minnesota. That farm 
describes its mission as 
an attempt to "restore 
health and well-being in 
the Native community by 
recovering knowledge 
of and access to healthy 
indigenous foods, medi-
cines, and lifeways." The 
Four Sisters market is run 
by the Native American 
Community Develop-
ment Institute. 
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World in Orlando, Florida, for three years. While he enjoyed 
it, Champagne missed having a connection with people—
the reason he’d started cooking in the first place. 

He returned to school and graduated from the University 
of North Dakota with a degree in community nutrition and 
Native American studies, and then earned his master’s in 
public health at the U of M.

In 2015, Champagne discovered he was facing many of the 
same issues that plague other members of the Native com-
munity: He developed “really, really bad” diabetes; had what 
he describes as a borderline stroke-level blood glucose read-
ing; high blood pressure; and extremely elevated cholesterol. 
Despite his education in nutrition, Champagne says he wasn’t 
eating right, was drinking too much, and wasn’t exercising. He 
was also taking 12 pills a day to treat his various medical issues.

Champagne decided to change. He quit drinking and 
began using both his chef’s training and nutrition back-
ground to radically transform his eating habits. The most 
significant change? He began preparing and eating more 
vegetables and vegetable-based dishes. He also started 
working out. Today, he says he’s lost about 60 pounds, no 
longer has diabetes, and doesn’t take any medications.

Motivated by his experience, Champagne started Native 
Chef LLC, a mobile culinary arts class that he founded in 

About the Cover Art
Jessica Gokey is an American Indian artist from the Lac 

Courte Oreilles Band of Lake Superior Ojibwe. She practices 
traditional Ojibwe beadwork, which historically features 

floral patterns.  She received an artist-in-residence fellowship 
at the Minnesota Historical Society in 2014-15 and created 
this piece depicting a number of traditional, indigenous 
foods. The artwork displays 25 different flowers, berries, 

and other food plants native to the Great Lakes area.

Alumnus Jason Champagne 
improved his own health 
through food and now shares 
lessons with others about the 
connection between dietary 
habits and chronic disease.
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Introducing the U’s new 
American Indian Health 
and Wellness Minor
ACCORDING TO the U’s School of Public Health, 
there are 573 federally recognized tribes in the 
U.S., 74 state-recognized tribes, and 34 federally 
funded Urban Indian programs that collectively 
are home to nearly 4 million American Indians. 

SPH recently created an American Indian 
public health and wellness graduate minor 
to train professionals to “thoughtfully and 
effectively address the unique health needs 
of this culturally diverse population, as well as 
understand the government-to-government 
relationship the federally recognized 
tribes have with the U.S. government.”

You can learn more about this here: sph.umn.
edu/academics/degrees-programs/minors/
american-indian-health-and-wellness/

2017 in Eudora, Kansas. He now works to educate others 
about how food affects health and he travels around the 
country to teach other Native peoples—including kids—
how to change their eating and cook healthier food. As 
part of his demonstrations, he includes traditional native 
foods, but he doesn’t focus exclusively on them.

“I use a lot of wild rice, a lot of beans, a lot of corn, a lot of 
squash,” Champagne says about cooking with traditional 
ingredients. He recently made what he calls a Three Sisters 
Corn Salsa as a demonstration item highlighting traditional 
Native foods. The salsa featured roasted hominy, squash, 
and beans, accented with fresh onion and lime. 

But while Champagne is a fan of traditional foods, 
he also spends a lot of time answering questions from 
audience members about how they can eat healthier 
when they must rely on supplemental government com-
modity food, which depends heavily on dry, canned, 
and frozen items. 

“I think what I’m having with people is a realistic 
conversation,” Champagne says. “We have to look at the 
incomes of these families and how much commodities 
they use. That’s realistically the food that a lot of these 
people are eating. They’re trying to survive, and com-
modities help. Fry bread might be that person’s only 
meal of the day, so I try and help them understand how 

many calories and fat and carbohydrates are in one of 
those pieces. I may also show them how they can take 
their elbow macaroni [from a commodity box] and dice 
up a zucchini and a red onion and then add a simple 
vinaigrette to make it a more healthy option.” 

Like Champagne, Kibbe Conti knows that encourag-
ing her patients to seek a better diet is complicated 
by many factors, including familiar, inexpensive, and 
culturally nostalgic foods such as fry bread, which 
is dough deep-fried in oil. She also sees that link as 
further evidence of past wrongs that continue to affect 
Native communities.

 “Our people signed treaties like the Fort Laramie 
treaty [in 1868], and right in there it said the government 
was going to issue us flour” in return for them giving up 
their traditional territory and moving to a reservation, 
she says. “We’d never seen flour before. We didn’t know 
how to eat it; we didn’t have ovens; we didn’t have bread. 
But eventually we got hungry and reports say pioneer 
women showed us how to make fry bread. So, we ate 
it. And we still do. That was the beginning to me of this 
radical shift in our food ways, which led to the chronic 
disease we still suffer from.”  

Kelly O’Hara Dyer is the editor of Minnesota Alumni.

For Native peoples, 
traditional foods can 
vary based on location. 
For instance, here Karuk 
tribal fishery workers 
clean freshly caught 
salmon from a tributary 
of the Klamath River in 
northern California.

Terray Sylvester/VWPics/Alamy Stock Photo
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Fresh food from a 
basement? Urban Greens 
is an unconventional, 
city-based farm.  
By J. Trout Lowen

ANDREW RESCORLA (M.S. ’12) doesn’t look like most people’s image of a farmer. 
There’s no farmer tan, no dirt under his fingernails, no mud on his boots—er, shoes.
But then again Rescorla’s farm, Urban Greens, doesn’t look much like a typical 
farm, either. 

Located in the concrete basement of a strip mall in the Minneapolis suburb 
of Columbia Heights, Urban Greens is a hydroponic farm. Inside the space, 
windows are covered to block out light, and the room is filled with the murmur-
ing of running water and the thrum of blowing fans. An eerie pinkish light 
illuminates several 6-by-8-by-8-foot-tall racks in the center of the space, each 
outfitted with shelves filled with thriving plants growing in long, gutter-like 
trays of nutrient-enriched water. There’s lettuce, kale, chard, arugula, sorrel, 
parsley, thyme, and basil plants with leaves as big as a man’s hand.  

When Rescorla tells people he’s an urban farmer, he says some are confused, 
many others intrigued. “People are more and more curious about where their 
food comes from,” says Rescorla, “so they are interested in hearing how we 
grow greens in Minnesota year round.”

34 MINNESOTA ALUMNI Fall 2019
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RESCORLA STARTED THIS urban farm-to-table business 
two and a half years ago with his childhood friend, Joel 
Love, with little more than a wish and some trial-and-
error knowledge. Today they provide direct-delivery 
boxes of fresh herbs and greens on a weekly or biweekly 
schedule to between 75 and 100 households in northeast 
Minneapolis, Columbia Heights, and St. Anthony.

Neither Rescorla nor Love knew much about farming 
when their venture began. The two friends grew up in Indi-
ana and studied engineering at Calvin College in Michigan. 
After college, Love took a job in the energy industry and 
Rescorla moved to Minnesota to earn his master’s degree 
in environmental engineering at the U before taking a 
job working on clean drinking water systems. 

The idea of developing an urban farm—a nontradi-
tional spot for growing produce and vegetables within 
a city—first took root in around 2013, he says, and con-
tinued to grow while he was working on clean drinking 
water projects in Ecuador and West Africa. 

Initially, he was intrigued by a variant of hydroponic 
farming, something called aquaponic farming. With 
aquaponic farming, plants are still grown in a hydroponic 
setup, but freshwater fish are added to the closed-loop 
system as a second crop. Waste from the fish produce 
nitrogen and other nutrients that growing plants need.

“When I heard about aquaponics,” Rescorla says, “I 
was really intrigued and inspired by the idea of fish and 
plants living symbiotically.”

Enlisting Love’s help, the two set up a test project in 
Love’s attic in Pennsylvania. It was a modest table-top 
affair consisting of four pet store goldfish and three 
heads of lettuce. Rescorla says it’s almost embarrassing 
now to look back on that science-fair-style experiment, 
but it actually gave them momentum to move forward. 

After their initial aquaponics experiment, Love and 
Rescorla conducted a slightly larger test run in the base-
ment of Rescorla’s house in Minneapolis using a hydro-
ponic system alone. (Rescorla explains that aquaponic 
operators must keep both fish and plants happy, which 
the duo found a difficult balancing act both technically 
and economically.) Based on their second experiment, the 
pair decided to give up on raising fish but to move forward 
with hydroponics. In 2017 Rescorla convinced Love to 
quit his job and move his family to Minnesota.

Neil O. Anderson, (M.S. ’85, Ph.D. ’89) a professor in 
the Department of Horticultural Sciences, says the U 
has conducted several grant-funded research projects 
involving aquaponics and hosted three educational 
symposiums on the subject. Although the idea is enticing 
from a sustainability perspective, the economics of 
aquaponics is tough, especially in a northern climate, 
Anderson says. Unlike plants, fish grow slowly and the 
cost of raising them, at least on a larger scale, cannot be 
made up in the market where they have to compete with 
cheaper imports. 

“The economics are all just in favor of the plants,” 
Anderson acknowledges. 

Hydroponic farming also offers other economic ben-
efits. Unlike traditional soil-based farming, it requires less 
space, less water, and is not dependent on the weather. 
At Urban Greens, each rack holds 400 to 500 plants in a 
footprint hardly bigger than a big backyard garden. “That’s 
a pretty good use of space compared to farming in dirt,” 
Rescorla notes. “The yield per square foot is much higher.”

Plants grow more quickly, too. Conventionally grown 
lettuce takes eight to 10 weeks to mature. Urban Greens 
lettuce is ready in just six weeks and is delivered to 
customers’ doors hours after being picked. “The greens 
you get from us are very fresh,” Rescorla says. “They can 
keep up to three weeks in the fridge. The taste of ours is 
good, but ultimately, it’s about freshness.”

Home delivery also makes economic sense, he says. 
Profit margins in farming are as slim as a new reed, 
so cutting out the middle man by selling directly to 
customers makes Urban Greens’ business model more 
economically viable. It also makes it possible for the 
company to give back to its community by providing 
fresh, healthy food. 

“Part of our vision from the beginning was to enrich 
the local community, to be part of the community,” 
Rescorla says.  

J. Trout Lowen (B.A. ‘89) is a freelance writer and editor living in 
Minneapolis.

Rescorla started his urban 
farm-to-table business two 
and a half years ago with little 
more than a wish and some 
trial-and-error knowledge.

Clean and Green
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Drinking Deep
STEVE ZELLER IS HUNTING for a thief. Circling the interior of a small 
farm shed turned chemistry lab, the 60-year-old winemaker (B.S. ’82, 
M.B.A. ’92) rummages through several boxes and drawers, kicks a 
plastic jug, trips over a rubber hose, and nearly bowls over a set of 
drying glass beakers before he finally closes in on his prey. 

He nabs a glass pipette the size of a small turkey baster from 
its hiding place. Grinning broadly, he explains: “They call it a thief 
because it allows you to steal a little bit of wine from the barrel.”

Zeller removes the stopper from the top of an oak wine cask and 
slips the nose of the thief into the opening. He transfers a few sips 
to a wine glass, swirls and sniffs the contents, then takes a taste. “It’s 
still not quite there,” he says. “There’s a little harshness yet. But it’s 
getting close.”

The same might be said of Minnesota’s winemaking industry, 
which has begun to produce some noteworthy bottles in recent 
years. Once dismissed as too acidic or overly sweet, Minnesota 
wines have recently won awards in regional and even national 
competitions. In 2018, Parley Lake Winery in Waconia, where Zeller 
serves as head winemaker, won two silver medals and a bronze for 
its red native/hybrid varietals in the San Francisco Chronicle Wine 
Competition, the largest competition worldwide for American wines.

Zeller is quick to credit the University as the source of the local 
wine industry’s success. In addition to developing cold-hardy grapes 
that can survive hard winters and ripen in the region’s short growing 
season, the U’s Horticultural Research Center, located in Victoria, 
just five miles from Waconia, has developed a number of outreach 

programs that educate grape-growers and winemakers. 
“I wouldn’t be a winemaker in Minnesota if it wasn’t for the 
amazing grapes from the U of M,” Zeller says.

 
ZELLER NEVER INTENDED to become a winemaker. 
But after graduating from the Carlson School in 1992, 
he landed a position in facilities management with 
Emerson Electric that would lead him to Germany, where 
wine-making has a long history. Zeller and his wife, Deb 
(B.S. ’82) had developed a taste for fine wine on a trip 
to California a few years earlier. Now in Europe, they 
were impressed by the bottles they sampled as well as 

Wines made from cold-hardy U of M grapes 
are winning awards and gaining fans, thanks 
to winemakers like Steve Zeller and the U’s 
breeding and outreach programs.  By Joel Hoekstra
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Drinking Deep

the relaxed attitudes around drinking. “It was part of the 
culture,” Zeller recalls. “You’d have wine at a meal, or wine 
with family. Wine was part of your everyday life.” 

The couple eventually returned to Minnesota and in 
2005, they joined friends Lin and Bonnie Deardorff, owners 
of an apple orchard in Waconia, in a new business ven-
ture—planting grape vines. Eventually, they thought, they 
could hire a winemaker and produce their own bottles. “But 
I spent some time looking for a winemaker and couldn’t 
find anyone. At the time, nobody from California wanted to 
move to Minnesota to make wines,” Zeller recalls. Eventu-
ally, he was persuaded by a former enologist from the U, 

Nick Smith, to tackle the task himself. “I read books, went to 
conferences, and took classes at the U,” Zeller says.

Wine-making is complicated, however. (“I’d say it’s 20 
percent science and 80 percent art,” he says.) And produc-
ing bottles from local grapes can be particularly tricky. 
Growers must contend with long winters, short summers, 
unexpected frosts, and a host of fungi and pests—from 
powdery mildew to Japanese beetles. 

According to the Minnesota Farm Winery Association, 
in 1870 a German homesteader named Louis Suelter first 
tried to grow more than a dozen varieties of wine grapes 
in Minnesota. But it took more than a century for the first 

Alumni Steve and Deb Zeller 
at the Parley Lake winery in 
Waconia, Minnesota
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“I WAS JUST A HIPPIE,” says Brenda Langton, as if that humble 
characterization explains the profound influence this organic 
food and sustainable source pioneer, restauranteur, consul-
tant, cookbook author, and educator has wielded on the Twin 
Cities food scene for more than 40 years. 

While most teens in the ’70s haunted the mall, Langton 
was busy devouring wisdom from older friends as they juiced, 
cooked, and launched a vegetarian cooperative restaurant 
named Commonplace in her St. Paul neighborhood. 

 “I was into healthy food at that time,” says Langton, then a 
student at St. Paul’s first alternative open school. “Then [the 
cooperative] opened up down the street. I loved it, loved the 
people there. I did everything—cooked, cleaned, took money 
to the bank, bought all the veggies. It didn’t matter that I was 
15.” She learned the business so well that by the time she was 
21, she had taken over.

It was the beginning of an education that would stick, 
advance, and proliferate. “College” for her meant spending 
nine months in Europe, visiting every market in every little 
town she had time for to study local ingredients. Thus 
inspired, Langton remodeled and opened Café Kardamena 
on Selby Avenue in 1978. In 1986, she launched the popular, 
light-filled Café Brenda, which occupied a downtown Minne-
apolis corner until 2009. In 2006, when the Guthrie Theater 
relocated near the Mississippi River, she opened Spoonriver 
next door and a Saturday morning Mill City Farmers’ Market 
on the adjacent plaza.

Even after a lifetime spent with food, Langton plans to stay 
on that path, including sharing her unique perspective with 
others through the U of M.

For more than a decade, Langton has taught a multi-week, 
nine-hour cooking class, now called Inspired Cooking for 

commercially viable vine to take root in the state: In 
1996, the U’s breeding program developed Frontenac, 
a disease-resistant fruit with flavors of cherry and plum. 
Since then, it has released several other cold-hardy 
grape varieties, including Frontenac Gris, Frontenac 
Blanc, Marquette, La Crescent, and Itasca and more 
potential grapes remain under trial for future release.

It can take decades to develop a successful grape, 
says Matthew Clark (M.S. ’10, Ph.D. ’14), an assistant 
professor of grape breeding and enology at the U’s 
Department of Horticultural Science. More than 12,000 
experimental vines are planted on the 12 acres owned 
by U’s Horticultural Research Center, but only a handful 
will prove successful. “I sometimes joke that plant 
breeding is mostly about killing plants,” says Clark, who 
oversees the U’s grape-growing efforts. “But we have 
plants that we’ve been looking at for 25 years that we’re 
still interested in. This work takes time.”

IN 2009, THE ZELLERS and Deardorffs opened Parley 
Lake Winery on 125 acres planted with apple trees and 
trellised grapes. “The first weekend we sold out of three 
of our five wines. We thought it was easy!” Zeller recalls 
with a laugh. “You just make wine and sell it, right?”

In fact, it took nearly a decade for the winery to break 
even financially, and even today only a sliver of the 
revenue it generates comes from bottle sales. Most of 
the winery’s income comes from agritourism and from 
hosting events, like weddings, in a reconstructed barn on 
the property. 

Zeller also hasn’t given up his day job, serving as direc-
tor of global real estate at Donaldson, a filtration services 
company headquartered in Bloomington. But he’s 
increasingly bullish on the future of Minnesota wines—
and in fact, early criticism of wines made from cold-hardy 
hybrid grapes may be fading: A writer for Bon Appetit 
in December 2018 proclaimed such vintages as “some 
of the most exciting wines in America, if not the world,” 
adding, “I’m talking bottles of La Crescent that crackled 
with the acidity of a dozen grapefruits … Frontenac Noirs 
that gave me goose bumps … and Marquettes that left 
my insides as fuzzy as my favorite sweater.”

Some Minnesotans might regard that as hyperbole, 
but Zeller believes the time has finally come when locals 
can crow big about regional wines. “The public is now 
beginning to understand what we can do with these 
grapes and they’re discerning,” he says. “The grapes are 
maturing. The skill set is maturing. And the demand for 
better wines from Minnesota is growing.”  

Joel Hoekstra is a Minneapolis writer and editor.

U Center for Spirituality and Healing senior 
fellow and food maven Brenda Langton 

shares a lifetime of insight on how what we 
eat makes us who we are.  By Cathy Madison

Food for 
Thought
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treat wheat than to wheat itself. She 
also replaces canola with sunflower, 
sesame, and coconut oils because 
she believes they are healthier, 
especially for aging eaters who need 
more fats and good oils.

While Langton cooks during her 
classes, licensed nutritionist Carolyn 
Denton, who teaches at the Center, 
offers color commentary, supplying 

tidbits about phytonutrients and detoxifiers, along with 
a dollop of humor. “Part of my job is to tease her,” says 
Denton, who teaches functional nutrition. “What makes 
her such a good teacher is that she’s like your sister. 
Here’s this award-winning, high-caliber chef who is just 
the most wonderful, normal person. She makes cooking 
seem so simple.”

 Kreitzer agrees. “Brenda is not only incredibly 
knowledgeable, but also so much fun. She offers such 
real-world wisdom that people leave inspired.”

“By being in the community day in and day out, 
serving hundreds of meals to our guests, I know how 
very important it is for people to taste and experience 
and appreciate what a good, natural food meal is and can 
be,” Langton says. “It makes them feel good for the day. 
[That’s why] the farmers’ market is a very important piece 
of my journey. It’s reaching out to the community, and it’s 
an extension of my belief that food is medicine.”  

Cathy Madison is a writer and editor in the Twin Cities and the 
author of The War Came Home with Him: A Daughter’s Memoir, 
published by the University of Minnesota Press.

Healthy Lives, at the University’s Earl E. Bakken Center 
for Spirituality & Healing. 

“Brenda was one of our first senior fellows,” says CSH 
Director Mary Jo Kreitzer. “Nutrition is so important to our 
health and well-being, yet people are lacking in both nutri-
tion literacy and knowing how to prepare food. The class 
focuses on the what, why, and how of healthy eating.”

A vegetarian early on, Langton remembers “lots 
of brown casseroles—nuts, seeds, protein powder” in 
her younger days. “But food has changed for me,” she 
says. “Now I pay much more attention to texture and 
freshness and colors and balance, and getting enough 
nutrients and protein.” Meat, which once helped her heal 
from surgery, now has an occasional place at her table, as 
does a nice glass of red wine.

Nutritional science also informs her menus. “Now, 
thankfully, they’re discovering the importance of the 
gut biome,” Langton says. “If we don’t have healthy gut 
flora, we’ll have more issues with what we digest.” She 
recommends choosing organic bread and pasta, sug-
gesting that many of those who now seek gluten-free 
foods may be more sensitive to the chemicals used to M
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Brenda Langton at the 
Mill City Farmers Market
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hen Sarah Schultz received a call in fall 2017 
asking if she was interested in interviewing 
to become the next executive director of 
the American Craft Council (ACC), she was 

intrigued. The ACC is a revered institution, established 
in 1939 to support and champion handmade arts and the 
people who make them.

However, Schultz wasn’t sure if she was the right person 
for the job. She and her husband were living in New York 
City and Schultz (M.A. ’92) was working as the interim vice 
president of public programs and education for Friends 
of the High Line, a nonprofit that maintains and operates 
the High Line park on Manhattan’s West Side. She also was 
putting together shows for Mural Arts Philadelphia, the 
country’s largest public art program. 

“I’m not a maker. I’m a curator,” explains Schultz, who stud-
ied art history and American studies in graduate school at the 
University of Minnesota. “I had to ask myself, ‘Why craft?’” 

Before she moved to New York in 2015, Schultz had been the 
education director and curator of public practice at the Walker 
Art Center, where she produced programs that included 
artist-designed miniature golf and Open Field, a series of hap-
penings that turned the grassy hill adjoining the museum into 
a creative commons. When she got the call from the ACC, her 
career lens was focused primarily on contemporary fine art, not 
quilting or glass blowing or carving spoons out of wood. 

To determine if her museum experience could translate 
into running ACC, Schultz made herself answer that “Why 
craft?” question. The exercise convinced her not only that she 
dearly wanted the job, but also that she was well suited to the 
needs of an organization devoted to the intersection of art 
and everyday objects. 

“What I realized is that craft has always infiltrated my life,” 
she says now, gesturing around her airy office in ACC’s head-

ARTS

The Art of Craft
Alumna Sarah Schultz heads the 
nation’s premier nonprofit dedicated 
to celebrating both makers and 
handicrafts.  By Elizabeth Foy Larsen

Sc
ot

t S
tr

eb
le

w 



 Fall 2019 MINNESOTA ALUMNI 41

quarters in the former Grain Belt Brewery in Northeast 
Minneapolis. “Whether it was my grandmother teach-
ing me how to knit and that kind of social and personal 
bond that gets created in skill sharing, to the gifts I’ve 
given and received, or things I’d acquired because they 
were beautifully made and wrought.” As an avid cook 
and gardener, Schultz realized she’d always valued qual-
ity materials, even if they were simply flour and plants. 

That eureka moment made Schultz realize that crafts 
are everywhere—not just in her life but also in the lives 
of every living person. “If you are interested in engaging 
the broadest number of people in a conversation about 
why making matters, why creativity matters, craft, I 
realized, was the perfect place for me to be.”

AT A TIME WHEN the popularity of DIY has given rise 
to everything from pubs specializing in artisan pale ales 
to the hundreds of thousands of candles and candle 
holders sold on the online site Etsy, crafts and crafting 
are indisputably on trend. “There is such a phenomenal 
interest right now in the handmade and the idea of the 
authentic object,” says Schultz.  

Why we yearn for experiences and items that are 
rooted in traditions that stretch back centuries may 
stem from our increasingly digital existence, say Schultz 
and other craft experts. “We are in a place in history 
where you can get everything on Amazon or at Target,” 
says U of M art history professor Jennifer Marshall. 
“Craft matters now because in a world where you can 
punch an app and get something instantly, we have 
become alienated from how things are made.” 

ACC relocated from New York City to Minneapolis in 
2011, almost seven years before Schultz took the helm. 
Schultz says the move came from a need to reduce the 
organization’s overhead expenses, as well as a desire to 
be more inclusive of regions beyond the country’s major 
metropolitan areas. The Twin Cities was an attractive 
option in part because there is such an established craft 
community, including Northern Clay Center, Textile 
Center, and Foci — Minnesota Center for Glass. 

The U certainly contributes to that craft culture too, 
from legendary Regents Professor and ceramic artist 
Warren MacKenzie (see Minnesota Alumni’s profile of 
MacKenzie on page 42 in this issue) to the Weisman Art 
Museum’s extraordinary collections and the Goldstein 
Museum of Design’s extensive catalog of handmade 

apparel, jewelry, metal work, and textiles—some of 
which date back to the late 1700s. 

A number of small-scale initiatives at the U also honor 
craft, including a dye garden of plants, which includes 
indigo, zinnias, and amaranth, used to add color to linen, 
cotton, and wool. Located between the Rarig Center 
and Wilson Library on the U’s West Bank, the garden 
was the brainchild of Art History doctoral student Col-
leen Stockmann (M.A. ’17), who is focusing her studies 
on the history of artistic practice, a topic that is central 
to why crafting resonates with today’s makers. 

“Craft helps us reconnect with our bodies and our 
hands,” Stockmann says, citing a BBC News report 
in late 2018 that said an increasing number of today’s 
medical school graduates don’t have the manual 
dexterity to sew stitches. In addition to craft’s physical 
benefits, Stockmann praises the practice of making 
for helping people prioritize the process over the end 
product. “These hobbies don’t necessarily require a 
finished aspect,” she says. 

That insight will come as welcome news to the 
legions of knitters with half-completed sweaters 
stashed in their knitting bags. And it is central to how 
Schultz sees the mission of ACC, which is to cultivate 
a culture of making, whether by hosting national craft 
shows and conferences, sponsoring grants and awards, 
or publishing American Craft magazine and the journal 
American Craft Inquiry. 

“All kinds of research [shows] how making reduces 
your stress levels and increases social bonds,” Schultz 
says. She also believes craft helps people navigate life, 
and that establishing a craft ecology that nurtures mak-
ers and artisans and the small businesses that sell their 
work is crucial. 

“I think making also helps us understand the world 
differently,” she says. “Because when we engage with 
materials, we start to think more about where our things 
come from, who made them, and what it took to make 
them. That’s really important because we become more 
conscious about the things we make and produce, 
which then has tremendous impact of the environment, 
on the economy, on social relationships, on justice.”  

Elizabeth Foy Larsen (M.F.A. ‘02) is Minnesota Alumni’s senior 
editor and the author of 111 Places in the Twin Cities That You 
Must Not Miss. 
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HISTORY

hen Warren MacKenzie was hired to teach 
ceramic arts at the University of Minne-
sota in 1953, the job came with a warning 
from Professor Harvey Arnason, chair of 

the art department: “If at any time there is a problem with 
a drop in enrollment or budget problems,” MacKenzie 
was told, “ceramics is going to be closed down.”

It was perhaps not quite the warmest of greetings for a 
new hire, but as it happened, things worked out very well for 
both MacKenzie and ceramics at the U of M art department. 

MacKenzie, who died on December 31 at age 94, would 
go on to teach at the U for the next 37 years, eventually 
becoming head of the art department. He is the only pro-

fessor in its history to be named a Regents Professor, the 
highest honor the U of M bestows on a faculty member.

Over more than seven decades of artistic and aes-
thetic mastery, MacKenzie not only left behind a legacy 
of beautifully shaped and humbly made pottery, but he 
likewise molded the careers of generations of students 
who went on to spin and shape pots with their own clay-
spackled hands.

Today MacKenzie’s work can be found in museum and 
gallery collections around the world, including in a special 
exhibit at the Weisman Art Center, with which MacKenzie 
had a long and fruitful association. What would prove 

The Hand of the Potter
World-renowned ceramicist and potter Warren MacKenzie shaped 
both clay and students during a 40-year career at the U.  By Tim Brady

even more important to MacKenzie is that his pottery 
continues to be used and appreciated in regular homes 
at thousands of tables around the country. 

ARRIVING AT THE U OF M after an early career that 
began with studies at the Art Institute in Chicago, 
MacKenzie had initially been interested in becoming a 
painter, but along with his soon-to-be wife (and fellow 
student), Alixandra Kolesky (Alix), MacKenzie made the 
switch to pottery. He was deeply influenced by the work 
of a British potter named Bernard Leach, who himself 
was influenced by the pottery of a Japanese master 
named Shoji Hamada, who practiced a type of art that 

the Japanese called mingei, or art of the people. 
Leach had published A Potter’s Book in 1940, 

describing his work and methods, and the volume 
was passed among a handful of MacKenzie’s fellow 
students in Chicago like a sacred text. After a stint 
in the army during WWII, marriage, graduation 
from art school, and a first job at the St. Paul Gallery 
and School of Art, MacKenzie and Alix decided to 
head to England in 1949 to apprentice with Leach. 

Both Leach and the Mingei style emphasized a 
sort of holistic approach to pottery making. The 
beauty and art in the craft was to be found in the 
process of creating everyday, utilitarian objects. 
The artist’s role was to sit at the potter’s wheel 

day after day making bowls, vases, yunomis (a form of 
teacup), and teapots from lumps of clay. The idea was to 
perfect the craft through the work, feeling the earth in 
the artist’s hands, and shaping it into functional beauty 
for daily use by ordinary people.  

It was this sensibility that MacKenzie brought back 
with him to Minnesota, and his teaching position at the 
University. He and Alix also soon established a pottery 
studio outside of Stillwater and began raising a family 
as they created their pottery and Warren taught. The 
Stillwater-based pottery would eventually become a 
kind of mecca for Minnesota ceramic artists practicing a W
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Warren MacKenzie 
and his wife and 

fellow potter Alix 
MacKenzie in 1953. 

Right: A 1961 
installation of their 

work at Walker 
Art Center.
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style of the craft nicknamed Mingei-sota in honor of the 
tradition in which MacKenzie worked.  

After a few years, tragedy struck in the early 1960s 
when Alix developed cancer. When she died, MacKenzie 
was left a widower with a studio, two young girls to raise, 
and a steady stream of students trouping to Stillwater to 
learn the ways and means of the potter’s life. 

“He was a single guy raising two kids when I first 
met him,” says Mark Pharis, who began studies with 
MacKenzie in the late 1960s and who would later both 
teach at and serve as chair of the art department at the U 
of M before his retirement. “But I think even with all the 
inherent difficulties of his circumstances, he fit them into 
the world he created around his work. Pottery-making, as 
he practiced it, was a domestic craft. His ethic, his studio 
work, and his life were all seamlessly intertwined.”

Pharis, along with a slew of other aspiring ceramics 
artists in this period, including former U students and 
now well-known potters Randy Johnston (B.F.A. ’72), Karl 
Borgeson (M.S. ’70) Wayne Branum (B.F.A ’71), Sandy 
Simon (B.F.A. ’70), and many others, would take up the 
wheel and ultimately form the core of a next generation 
of Minnesota artists working in clay. Like Pharis, who 
ultimately became a colleague of MacKenzie’s at the U, 
many of these early students not only established their 
own pottery studios, but filled ceramic department facul-
ties in colleges and universities around the region. 

Mark Pharis recalls that when he first started to take 
art classes from MacKenzie, another art department 
faculty member told him that he and his fellow students 
didn’t know how lucky they were to be studying with 
someone like MacKenzie. “Of course it was all Greek 
to me,” Pharis says. “I was just a kid from small-town 
Minnesota. I didn’t know anything about the traditions 
that were informing his work. Didn’t know about Leach or 
Hamada. Or the fact that Warren was world-renowned. 
Or that he was a unique figure in the world of pottery 
and that we were, in fact, extremely lucky to have him. 
Darned if it didn’t all turn out to be true.”

After Alix’s death, MacKenzie would eventually remar-
ry—to an accomplished textile artist, Nancy (Spitzer) 
MacKenzie—and they settled into MacKenzie’s home and 
studio in Stillwater to live out their lives. After 30 years 
with Warren, Nancy died in October 2014.

At Warren MacKenzie’s March 2019 memorial, many of 
his former students and admirers gathered to salute him, 
including Pharis.  

MacKenzie’s pottery can be seen both in the perma-
nent collection at the Weisman Art Museum and in a 
special exhibit The Persistence of Mingei, currently on 
display at the museum through March 2021.   

Tim Brady, the author of five books, lives in St. Paul. He has been 
writing about the U of M’s history for this magazine since 1999.

MacKenzie in his 
studio, a still from the 
documentary Warren 
MacKenzie: A Potter’s 
Hands, directed by 
Mark Lambert.
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inneapolis is known for its surfeit of 
excellent writers, so it’s not surpris-
ing that a collection of writing about 
the city by the writers who know it 

best would turn out to be a reader’s delight.
In Under Purple Skies: The Minneapolis 

Anthology (Belt Publishing), editor Frank 
Bures pulled together 57 essays and poems 
about the North Star metro—half written for 

this anthology and the rest 
reprinted from elsewhere. In 
doing so, he made the book 
stronger by ensuring that it 
represented Minneapolis in its 
full modern-day multicultural 
incarnation, incorporating 
works by Hmong, East 
Asian, First Nations, black, 
and Somali authors, as well 
as white writers. Ten of the 
group are University of 
Minnesota alumni, including 
prolific, well-known authors 
William Souder (B.A. ’77) and 
Neal Karlen (M.A. ’09).

In its nearly 200 pages, 
Under Purple Skies includes 
contributions from familiar, 
award-winning writers such as 

Kevin Kling, Marlon James, and Sarah Stonich, 
along with equally delightful entries by lesser 
known writers such as Rae Meadows (who evoca-
tively reflects on her first frigid Minneapolis win-
ter); J.D. Fratzke, a veteran chef who remembers 
his earliest Hennepin Avenue cooking job and 
the mentor who molded him; and Sofia Burford, 
a Mexican-American who explains the abiding 
weirdness of being a Hispanic person in what 
remains an overwhelmingly white city.

The range of topics is broad, moving from the 
Seward neighborhood home of writer Kao Kalia 
Yang (The Latehomecomer); Minneapolis as seen 
from Segway by former tour guide Doug Mack; 
and the city’s magical sidewalk gaps, where as 
a child, Kelly Barnhill (Newbery medal-winning 
writer of The Girl Who Drank the Moon) found 
wildness could still creep in.

Naturally, given its title, three Prince pieces 
found their way into this anthology, the most 
unlikely and enjoyable of which was written 
by Wisconsinite Michael Perry (best known 
for writing about farm and small-town life in 
books such as Population: 485). In “Prince of 
the Midwest,” Perry describes viewing the 
iconic film Purple Rain four times, then draping 
his teenage bedroom with purple scarves and 
fishnet in an attempt to evoke some Prince magic 
in rural Wisconsin. “In a box in my barn there are 
snapshots of me reporting for skateguard duty at 
the roller rink in 1986 wearing pink hair dye and 
a satin magenta head scarf. Goofy as hell and so 
short of the mark, but further proof that Prince 
precipitated profound change.”

A less successful but no less impassioned 
musician, Eric Dregni (M.F.A. ’07) writes in 
hilarious detail of the “squalid rental houses full 
of sketchy musicians” that made up his 20s, from 
which he and a handful of friends attempted in 
vain to join the city’s burgeoning indie rock scene 
(The Replacements, Husker Du, The Jayhawks, 
etc.). Although their reality turned out to be less 
Rolling Stone and more mouse-ridden kitchens, 
Red Owl creamed corn, and used clothes 
purchased by the pound, Dregni fondly recalls 
his rocker youth, and readers will enjoy it, too. 

With such a wealth of Minnesota writers, 
it’s easy to forget that as recently as the ’60s, 
most people considered our state to be literary 

OFF THE SHELF

Everything Interesting About Minneapolis, 
Somali Stories, and More
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Everything Interesting About Minneapolis, 
Somali Stories, and More

flyover land. In a fascinating introduction to 
this anthology, Star Tribune books editor Laurie 
Hertzel recalls the summer of 1966, when her 
UW-Superior English professor father organized 
a workshop about North Country writers. He 
brought together such luminaries as Robert 
Bly, Sigurd Olson, and J.F. Powers, “all solid 
Midwestern writers,” as Hertzel puts it, but also 
all white men.

In the years since, Minnesota—and Minneapo-
lis—writers have become far more diverse, and the 
city has grown, as Hertzel writes, “quietly, steadily, 
and rather stupendously… into one of the most 
sophisticated literary centers in the country.”

For one varied, top-notch taste of that literary 
splendor, don’t miss reading Under Purple Skies.

And the rest….
Much farther from Minnesota, yet an inextricable 
part of it now, are the Somali people. In The Lion’s 
Binding Oath and Other Stories (Catalyst Press), 
Ahmed Ismail Yusuf (M.P.A. ‘09) tells compelling 
tales covering many recent experiences of his 
beleaguered people, from toiling as sheep-
herding nomads to cheering at thronged soccer 
stadiums to surviving the violence, desperation, 
and resulting diaspora of their country’s civil war.

Another group of people vital to Min-
nesota—and indeed its original and rightful 
occupants—are American Indians. To read the 
often painful but—argues the author—sometimes 
beneficial story of their relocation to U.S. cities, 
look for Indians on the Move: Native American 
Mobility and Urbanization in the Twentieth 
Century (University of North Carolina Press) by 
Douglas K. Miller (B.A. ’06).

A quieter journey, yet significant in its own 
right, was the one made by Minnesota’s Ann 
Bancroft and Norway’s Liv Arnesen and told in 

the newly reissued book, No Horizon Is So Far: 
Two Women and Their Historic Journey across 
Antarctica (University of Minnesota Press). In 
three months of 2001-02, Bancroft and Arnesen 
became the first two women to cross Antarctica, 
doing so via foot, ski, and ice-sail, all the while 
towing 250-pound supply sledges.

Another brave female groundbreaker was 
Minnesota politician Eugenie Anderson, who 
served as the first woman ambassador for the 
United States—to Denmark in 1949. Her story 
and long political career are thoroughly and 
compellingly told by her granddaughter Mary 
Dupont (B.A. ‘89) in Mrs. Ambassador: The Life 
and Politics of Eugenie Anderson (Minnesota 
Historical Society Press).

When it comes to women’s bravery, few 
life events require more fortitude than giving 
birth. When things go wrong, and a birth must 
take place surgically, the experience is often 
both physically and emotionally painful. For a 
thoughtful consideration of this all-too common 
experience, pick up a copy of My Caesarean: 
Twenty-one Mothers on the C-Section Experi-
ence and After (The Experiment Publishing), 
edited by Amanda Fields (M.F.A. ’05) and Rachel 
Moritz (M.F.A. ’06).

A U of M creative writing student of the 
same era, Alex Lemon (M.F.A. ’04) has written 
a very different, but no less moving, volume. In 
Another Last Day, award-winner Lemon’s fifth 
book of poetry, he has created a book-length 
celebration of a natural landscape both dark 
and thrumming with life.  

Lynette Lamb (M.A. ’84) is a longtime Minneapolis 
journalist now writing a memoir of her young husband’s 
catastrophic stroke.

C 

LIV ,._QIUII' w.Affl' !!Mf,i'.~Ol'T --
No 
Horizon 

AMBASSAD R 

my 



46 MINNESOTA ALUMNI Fall 2019

rgent truth-seeking is often at the heart of 
writer and filmmaker Scott Z. Burns’ work. 
Screenwriter on The Informant, producer 
on An Inconvenient Truth, playwright of The 

Library—which examines a Columbine-style school 
shooting—and now director of the political thriller The 
Report, the Minnesota native and U grad (B.A. ’85) crafts 
fiction and nonfiction stories that explore themes of 
deception and reality when stakes are high.

This spring, Burns was a guest of honor at the 38th 
annual Minneapolis St. Paul International Film Festival. 
In conversation with a roomful of movie buffs, he shared 
experiences from some of the dozen-plus films he’s worked 
on, devoting special attention to the forthcoming The 
Report, which confronts issues surrounding the CIA’s brutal 
“enhanced interrogation” program—which many, including 
Burns, consider state-sanctioned torture.  (The film will be 
in theaters September 27 and on Amazon Prime October 
11.) Burns also spoke about his Minnesota upbringing, how 
it informs his work, and some of the themes that pervade 
his diverse and wide-ranging filmography.

Burns grew up in Golden Valley, Minnesota, and spent 
his summers in the time-honored tradition of attending 
summer camp “up north.” His love for the natural world 
and ethic of environmental stewardship is embodied 
in both An Inconvenient Truth and its follow-up, An 
Inconvenient Sequel: Truth to Power, as well as the new 
Sundance-winning eco-documentary Sea of Shadows, 
of which Burns is executive producer. That passion for 

nature stems directly from his early outdoor Minnesota 
experiences, he says. 

“I was always fascinated by the wilderness … I loved 
nature and I loved the [Native] names of things,” Burns 
says. “When I was in second grade, my mom encouraged 
me to do a project to raise money for humpback whales. I 
guess it’s been a lifelong thing for me, our stewardship of 
the place we live.

“When I moved to LA, I became very involved with 
the NRDC [Natural Resources Defense Council], and 
it was through them I heard Al Gore do his slideshow,” 
Burns recalls about the former vice president’s traveling 
presentation to raise awareness and alarm about global 
warming. “We were able to get a meeting with Al—me, 
[film producer] Lawrence Bender, and [environmental 
activist] Laurie David—and we said, ‘If you keep doing 
the slideshow, you’re going to be able to reach 100 
people a day. But if you let us make a movie, we can reach 
millions of people.’” The subsequent film An Inconvenient 
Truth netted several Oscars and helped jump-start the 
international climate change mobilization effort.

Burns has done his share of popcorn fare—see The 
Bourne Ultimatum—but much of his work wrestles with 
heavy political and societal quandaries. His forthcoming 
investigative drama The Report is a hard, exhaustively 
researched look at the “enhanced interrogation” pro-
gram (“We’ll just call it ‘torture’ from now on,” Burns says) 
implemented by the CIA in the wake of 9/11 and the fight 
to expose those practices. The CIA program included 

ALUMNI STORIES

Speaking Truth  
to Power

Film pro Scott Burns took his sense of true 
north with him from Minnesota to Hollywood.

By Susan Maas
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techniques such as sensory deprivation and 
use of detainee-specific phobias. 

The film, which stars actors Adam Driver, 
Annette Bening, and Jon Hamm, shouldn’t 
necessarily be viewed as “political,” Burns 
says, but rather an exploration of right, 
wrong, and longstanding American values. 
“Torture is against the law. It’s against the 
Geneva convention; it’s against the uniform 
code of military conduct,” he says. He notes 
that torture has also proven wildly counter-
productive, yielding false confessions and 
jeopardizing critical alliances.

Burns says he chose not to depict the 
methods described in the real-life report but 
rather to relay them to the audience through 
quoted excerpts. “I don’t want to do ‘torture 
porn,’” Burns says about his decision. “What 
I tried to do was use the language in the 
report; I think the words are going to stick 
with people as much as any images.”

The summa cum laude English major who 
started out in advertising—working on the 
“Got Milk?” campaign—counts U of M English 
Professor Emeritus Tom Clayton as one of his 
biggest influences. He recalls sitting rapt as 
Clayton lectured with “incredible abandon,” 
and of chatting with Clayton in his office 
“about what it’s like to be young and exis-
tentially lost like Hamlet—or Joe Strummer 
[vocalist and co-founder of the pivotal British 
punk rock band the Clash]. Professor Clayton 
showed me that storytelling is a continuum 
and that the tools of drama and comedy and 
storytelling can be found in plays that are 
ancient or in songs on the radio.”

Burns is grateful for his time in the 
College of Liberal Arts. “I think a liberal arts 
education teaches the student about how to 
live and think in the world, how to think criti-
cally, and what the role of art and expression 
are in society,” he says. “Studying English 
literature taught me the impact of stories on 
society—and the impact of society on the 
storyteller. That has been invaluable to me 
throughout my career.” Burns feels lucky to 
make a living telling stories that matter to 
him and, he hopes, to many others. “Being a 
writer allows you access to all these different 
worlds. Every day is sort of a field trip.”  

Susan Maas is a writer and chief copyeditor for 
Minnesota Alumni.

n 2016, Marcia Ashong (B.A. ’06) was a U.K.-trained lawyer and 
highly successful executive working in the Ivory Coast for the 
Houston-based oil and gas firm Baker Hughes. After several 
years with the firm, she had diligently worked her way up the 
corporate ladder to country manager, but as she did, she 

noticed not many women were following her up the ranks.
It was at that point that Ashong decided to do something to help 

other women make it to the top throughout Africa. That year she 
launched TheBoardroom Africa, whose goal is placing women on 
for-profit and nonprofit boards throughout the continent. 

Ashong considers lack of diversity on boards to be “the thorny 
roots of the problem” of gender equity, arguing that boards are 
“unique environments where leaders can really flourish.” Further-
more, she adds, “research shows that diverse boardrooms lead to 
more diverse executive teams.”

Ashong and TheBoardroom Africa set a goal of doubling the 
number of women in boardrooms across the region by 2026. And 

Getting 
Women 
Into Africa’s 
Boardrooms
Marcia Ashong, 
recipient of a 
recent Archbishop 
Desmond Tutu 
Fellowship, is helping 
cultivate women 
leaders in Africa.
By Lynette Lamb

II 

a 



they’ve made a good start. After just three 
years, says Ashong, they’ve placed more 
than a dozen women on boards across 
Africa, while building a network of nearly 
800 senior executive women. “We want 
to end excuses for not seeking out and 
appointing high-caliber female talent,” she 
says. “There is no excuse when companies 
can use us as a resource to diversify their 
executive talent.”

Recently, for example, TheBoardroom 
Africa helped arrange for a number of 
women to join high-profile boards, including 
PricewaterhouseCoopers tax partner Aye-
sha Bedwei’s appointment to the board of 
Ghana’s Kuenyehia Prize for Contemporary 
Ghanaian Art, and for development firm 
director Allen Asiimwe’s and GE Africa 
communications and public affairs officer 
Patricia Obozuwa’s appointments to the 
board of The Water Trust, a nonprofit 
organization based in Uganda.

The importance of adding women to 
boards of directors cannot be overstated, 
says Ashong. “Diverse boards mean embrac-
ing diversity of thought and experience,” she 
says. “Women on boards bring openness to 
new perspectives, collaboration, and inclu-
siveness, and strength in ethics and fairness. 
By changing the dynamics at the top of the 
business … diversity radiates across all levels 
of the company.”

Ashong says her diversity activism started 
while she was an undergraduate at the 
University of Minnesota, earning her B.A. in 
political science and international relations in 
2006. Although her earliest years were spent 
in the U.K. and Ghana, she “spent the major-
ity of my formative and early adult years in 
Minnesota,” Ashong says. “Minneapolis is 

where I honed my interests and passion for 
making an impact,” and although today she 
lives in Ghana, “Minnesota will always remain 
my second home.”

Her effort to make an impact has been 
noticed. For her work with TheBoardroom 
Africa, Ashong was recently awarded a 
prestigious Archbishop Desmond Tutu 
Fellowship, administered by the African 
Leadership Institute. Just 20 individuals 
from more than 300 applicants—considered 
some of Africa’s highest-potential young 
leaders—are named Tutu Fellows each year. 
Among the program’s goals, says Ashong, 
are fostering Pan-African perspectives and 
sharing leadership experiences.

The fellowship program is a part-time, 
six-month commitment that includes two 
intensive interactive workshops—one held 
in South Africa and one in Oxford and 
London. The workshops feature important 
African leaders, including such past speak-
ers as Dr. Mamphela Ramphele, former 
vice chancellor of the University of Cape 
Town and former managing director of the 
World Bank Group; Jakaya Mrisho Kikwete, 
former president of Tanzania; and Graça 
Machel, international human rights advo-
cate and former first lady of Mozambique 
and South Africa.

Between workshop modules, fellows 
undertake group projects designed to 
develop solutions for some of Africa’s most 
pressing challenges. Recent projects have 
aimed to improve destitute patients’ access 
to medicine in Nigeria, to mentor and 
encourage higher education among South 
African girls, and to supply microloans and 
vocational training for farmers in Kenya. 

—Lynette Lamb, M.A. ’84 

“Taking away that is like more  
than just taking away coffee. ”Student SOPHI HEIM on the closing of the last Perkins Restaurant in 

Minneapolis, near Cedars-Riverside, according to the Minnesota Daily.
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A Force 
for Good

Chief Deputy 
Attorney General 

John Keller 
wants to protect 

the rights of all 
Minnesotans. 

By Elizabeth Foy Larsen

Growing up as the youngest of eight 
siblings on a dairy farm outside of Still-
water, John Keller never imagined he’d 
spend his career as a lawyer. “I doubt I 

ever knew a lawyer,” says Keller (B.A ’92), sitting in a 
high-ceilinged conference room in the Minnesota 
State Capitol, where he serves as the state’s chief 
deputy attorney general. “If my dad ever talked 
about a lawyer, it probably wasn’t a fun discussion.”

That perspective changed in 1988 when Keller, 
having completed his sophomore year as a Peace 
Studies major at St. John’s University in Col-
legeville, Minnesota, had the opportunity to take 
a year off to work for a human rights nonprofit in 
Lima, Peru. The South American country was in 
the midst of a crisis. Unemployment was rampant 
and the government—long a violator of human 
rights—had implemented economic shock policies 
that sent inflation soaring. The Shining Path 
rebels were also terrorizing urban areas with 
bombings and assassinations.

It was in this setting that Keller met a nonprofit 
lawyer who was valiantly working to document the 
human rights abuses by all sides so that he could 
present his findings to the United Nations. The 
experience, Keller remembers, was a revelation. 
“It was just eye-opening to see a lawyer and an 
organization doing that kind of work in the midst of 
an extremely precarious and challenging environ-
ment,” he remembers. Law, Keller realized, could 
be a tool for social justice.

After returning to Minnesota in spring 1989, 
Keller transferred to the U of M. He says the U was 
attractive to him because it offered a Latin Ameri-
can studies major, was more affordable, and had 
a more socially and economically diverse campus 
than St. John’s. He completed studies for his fall 
quarter before returning to Peru in January 1990. 
Six months later, he married Maria Keller Flores, a 
Peruvian whom he’d met during his previous stay. 
(Today, after being married for 29 years, the couple 
have three kids between the ages of 28 and 18.)Er
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The young couple returned to Min-
nesota in August 1990. Keller says his wife’s 
paperwork was the first immigration form 
he ever filled out. “Fortunately, I didn’t mess 
it up,” he jokes.  Keller says the flexibility the 
U offered him in taking independent study 
and evening classes while he worked full 
time and was a new dad was crucial to him 
finishing his undergraduate degree. To save 
costs, they lived with family in Stillwater. 

Keller received his undergraduate degree 
in 1992 and entered law school at Hamline 
University in 1993, graduating in 1996. After 
a year clerking for the Minnesota Court 
of Appeals, he joined the Immigrant Law 
Center of Minnesota (ILCM), a nonprofit 
that provides legal representation for new 
Americans and promotes public policies that 
benefit them. He stayed at ILCM for more 
than 20 years, becoming the executive direc-
tor in 2005. While working at ILCM, he also 
served as a policy fellow at the U’s Humphrey 
School of Public Affairs from 2007 to 2008.

“We were committed to taking on 
complex cases because we believe that 
people deserve a second chance,” he says 
of his work at ILCM. During his tenure, the 
nonprofit expanded its mission to include 
public policy research and advocacy. Today 
the organization works with government 
officials, labor unions, and other organiza-
tions that support immigrants and refugees 
to advance immigration policies that meet 
the needs of local economies, while also 
respecting immigrants’ human rights. 

In 2013, ILCM was instrumental in pass-
ing the Minnesota Dream Act, which pro-
vides education benefits to undocumented 
students who meet certain requirements. 
The organization also provided assistance 
at the federal level to pass Deferred Action 
for Childhood Arrivals (DACA), a policy 
that offered undocumented residents who 
were brought to the U.S. as children work 
permits and temporary protection from 
deportation. (The Trump administration 
issued orders to rescind this program in 
2017, but ongoing legal challenges have 
forced the government to postpone 
terminating it. The Supreme Court will 
hear the case in its next term.) 

In 2013, Keller was also part of a team that 
launched the James H. Binger Center for 
New Americans at the University of Min-
nesota Law School. The Center was created 
in response to the unmet need for pro-bono 
legal services in Minnesota’s immigrant and 
refugee communities.

“The work he did at ILCM speaks to the 
quality of the collaboration and the breadth 
of the advocacy John has always pursued,” 
says Benjamin Casper Sanchez, director of 
the Center for New Americans at the U of 
M. “We would be much worse off, especially 
during this period, if ILCM hadn’t been 
developed under his leadership.”

Quiet and self-effacing, Keller doesn’t 
seem to view his many accomplishments 
as anything to crow about. So, when he 
received a phone call in November 2018 
from newly elected Minnesota Attorney 
General Keith Ellison (J. D. ‘90), Keller 
assumed Ellison wanted to discuss how the 
attorney general’s office could network with 
ILCM. 

In fact, Ellison was calling to ask Keller to 
be his second in command.

“It was his combination of experience, 
leadership, and values that made me know 
John Keller was the right fit for chief deputy 
attorney general,” says Ellison.  “First, John 
showed he knows how to grow a law firm, 
and I knew we needed to grow the Attorney 
General’s Office after years of no growth. 
Second, John inspires confidence in 
people as a leader because he’s organized, 
purposeful, clear about expectations, 
honors other people’s strengths, and is 
steady and kind. Finally, I wanted someone 
with a track record of commitment to social 
and economic justice, and there’s no one in 
Minnesota who’s stood more consistently on 
the side of justice than John.”

In addition to serving immigrants and 
refugees, Keller now advocates for every 
Minnesotan. “To work with a team of 130 
attorneys is a dream for someone who 
wants to use the law for good,” says Keller. 
“And I couldn’t think of a better place to 
do that than working at an organization 
whose mission it is to defend the rights and 
opportunities for all of Minnesota.”  
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DEAR MEMBERS,
As the new academic year begins, we are extremely excited about what lies ahead. 

This summer, the University welcomed Joan T.A. Gabel as its 17th president. We 
look forward to her leadership and to supporting her plans for this institution. 

I’d also like to offer our warmest wishes to new UMAA Board Chair Laura Moret 
(B.A. ‘76, M.B.A. ‘81) and our new and returning board members, as well as our 
deepest thanks to past Chair Doug Huebsch (B.S. ‘85) for his service.

On July 12, Laura, Doug, and I presented the annual UMAA Report to President 
Gabel and the Board of Regents. Here are some highlights:

This year the Alumni Association continued its 115-year history of “welding 
graduates into a single unit of influence,” as our original mission statement 
mandated. We do this by offering services we know are important to you, such as 
Career Services. Our first-ever Career Month took place in February and featured 
webinars, in-person speakers, and networking events across the globe. Thousands 
of alumni attended or viewed these events. 

In addition, last year Alumni Association Day of Service events were held in 
49 cities in 14 states, ranging from Florida to California to Michigan. Events also 
took place in several countries, including Japan, Scotland, and Saudi Arabia. We 
hope to see you at a 2019 Day of Service event on September 29! (At press time, 
confirmed locations include the Twin Cities, Denver, San Francisco, New York, Los 
Angeles, Chicago, Las Vegas, Dallas, and Tokyo, with more to come!)

We know alumni care deeply about student success. Because of that, over the 
past year UMAA continued creating resources that elevate and advance student 
accomplishments. As one example, UMAA partnered with the University’s Office 
of Admissions to help recruit more international students. In addition, alumni vol-
unteers generously supported students and represented the U in multiple ways, 
such as attending career fairs and writing letters to newly admitted students.  

Alumni like you constantly advance and strengthen the University in so many 
ways. Your efforts and talents are deeply appreciated.

Lisa Lewis
President and CEO
Life Member and Alumni Leadership Circle Donor
University of Minnesota Alumni Association

WELCOME NEW UMAA CHAIR 
AND BOARD MEMBERS!
Alumna Laura Moret (B.A. ’76, M.B.A. ’81) has 
been elected chair of the UMAA board of 

directors for 2019-
2020. She joined the 
board in 2014 and has 
served as the organi-
zation’s treasurer and 
chair of the Finance 
and Audit Committee. 
She also received the 

University’s Alumni Service Award in 2015, 
served on the Carlson School Alumni Board, 
and has served on the Carlson School Board 
of Overseers since 2017.

Moret is a managing director and 
associate general counsel for Piper Jaffray 
Companies, an NYSE-listed investment 
banking and asset management firm.

In addition to Moret, alumni joining the 
2019-2020 UMAA board of directors are:

Michael Clausman (J.D. ’02), Austin, MN, 
At-Large Director, completing 2018-2021 term

Nadia Hasan (B.A. ’02, J.D. ’06), Minnetonka, 
MN, Collegiate Council Director, 
completing 2017-2020 term

Roger Reinert (B.S. ’93), Duluth, MN, 
Geographic Council Director, completing 
2017-2020 term

Betsy Vohs (M. Arch. ’04), Minneapolis, MN, 
Collegiate Council Director

Student Reps:
Joshua Clancy, president of Professional 
Student Government

Mina Kian, president of Minnesota Student 
Association

• 
Stay connected. _,-

ALUMN 
NEWS EVENTS 
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Andrew Adams 
Cheryl Anderson-

Cermin
Bufford Ang
Thomas Atkinson
Vernette Barnes
Danielle Behling
Brian Bellis
Karl Bennett
Kristin Bennett
Caroline Bertler
Joseph Braman
Jean Brandt
James Broten
William Brudvik
Clifford Carlson
Diane Clevenger
James Cochran
Richard Dieterle
Benjamin Ekern
Holly Ekern
Jack Fischbach
Leah Frantzen
Katherine Harp
James Heimer
Sarah Henriksen
David Hilden
James Hoefs
Lisa Hoefs
Tomasz Horczynski
Brent Kappauf
Alex Karczewski
Peter Kernahan
Kayla Koenen
Pamela Koenen
Michael  Koller
Karolyn Kroll
Stephen Kurachek
Debra Lalley
Patrick Lalley
Donald Leathers
Howard Ledin
Stuart Leisz
Andrea Lenz
Daniel Lerick
Wallace  Lind
Steven Lust

Frank Mabley
Allan Malerich
Jewell Malerich
Kyle Marinkovich
Tatum Marinkovich
Emma Martens
David Mathias
Brigitte McCool
Logan McCool
John McHardy
Christina Melloh
Walter Mondale
Mary Morgan
Scott Nelson
Sudjai O’Day
Thomas Olson
Richard Ottem
Lydia Parker
David Pautz
Brian Peck
George Petroff
Liviu Poliac
Michelle Regan
Timothy Regan
Alice Reynolds
Dean Reynolds
Keenan Richardson
Maxwell Richie
Stephen Ripple
Teresa Ripple
Michael Rodriguez
Robert Rose
Margaret Saccomano
Maxine Samek
Philip Samek
Natalie Sayles
Richard Scarlett
Huel Scherrer
Mark Schimelpfenig
Jay Schmidt
Sylvia Sekhon
William Seng
Dennis Sherry
Teresa Sierzant
Helen Steffen
Christine Stewart
Christopher Sullivan

Amy Swaim
Cynthia Swan
Michael T’Kach
John Thomason
Sara Van Driest
Steve Van Driest
Anna Verhoye
Robert Verhoye
Jack Voller
James Wettestad
Darren Woulfe
Chiahsin Young
Bradley Zenner

*Reflects April 16-July 
10, 2019

A SPECIAL WELCOME  
to our newest Life Members!*
By joining more than 19,800 loyal and enthusiastic UMAA life 
members, you are changing lives and creating possibilities for 
the U of M community, including students and recent gradu-
ates. Your membership accelerates careers, creates local 
and global connections, supports alumni-owned businesses, 
sparks learning, and so much more. Thank you.

Join this list of Life Members by upgrading your membership today!  
UMNAlumni.org/join  |  800-862-5867

 UMNAlumni.org

        /MinnesotaAlumni

        UMAA

        @UMNAlumni

        /UMNAlumni

        /UMNAlumni

        /UMNAlumni

#UMNAlumni   

#UMNProud

STAY 
CONNECTED

UPDATE  
YOUR INFO 
update.umn.edu

Mary T. Johnson (B.S.N. ’76) and her husband, Scott 
(B.A. ’77, M.B.A. ’81) have been members of the 
UMAA for more than 40 years, and Life Members 
for “nearly as long,” Mary Johnson says. “I’ve been 
a member since at least the late 70s. And now I’m a 
lifetime member, and my husband is too. We’re very 
proud members. Very proud!

“I like everything about being a UMAA mem-
ber—hearing about current students, hearing about 
alumni, hearing about professors. I love it,” Mary 
says with a chuckle. “And we’ve received Minnesota 
Alumni for so many years and I’ve often shared 
stories from it with others. I really like keeping in 
touch with what’s going on at the U. I wear my U of 
M t-shirts and sweatshirts all of the time. My license 
plate holder even says I’m a U of M alumna!”

The Johnsons, who live near Ann Arbor, Michigan, 
have four children, three of whom are also U alumni. 

Mary earned her nursing degree from the U and 
Scott earned both an undergraduate degree in phi-
losophy and German, and an M.B.A. from the Carlson 
School of Management. He also holds a Ph.D. from 
Michigan State. Mary says one of her daughters also 
earned her M.B.A from CSOM, and even Scott’s 
father received his doctorate from the U. 

Mary says these strong ties make her whole fam-
ily’s interaction with their respective alma mater a 
close one, and that’s why they choose to support the 
Alumni Association as members. 

Why I’m a Member
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MEMBER ADVANTAGES
Thank you for being a member! Don’t forget to 
make the most of your member advantages. 
Here are just a few:

NEW!
u Protect your digital and financial identity 
with a complimentary Essential Individual 
plan or save 20% on plan upgrades through 
Securus ID. UMNAlumni.securusid.com
u Protect your next trip with travel 
insurance through USI Affinity.
u Save 20% on purchases with Woodchuck 
USA, an alumni-owned business.

PERSONAL & PROFESSIONAL DEVELOPMENT

u Take part in a quarterly roster of noncredit 
courses (save 10% on continuing education).
u Invest in yourself with a course in the Carlson 
Executive Education program (save 10%).

EXPLORE CAMPUS
u Visit the Weisman Art Museum, Bell 
Museum, and Minnesota Landscape 
Arboretum (discounted membership rates).
u See the finest Northrop Dance, U of 
M Theatre Arts, and School of Music 
performances (member ticket rates).

MEMBERS-ONLY ACCESS
u Minnesota Alumni Market, where all 
products are alumni-made. If you are a 
graduate of the U, a UMAA member, 
and owner of your business, let us 
know. MNAlumniMarket.com
u Advance notice and special pricing of 
exclusive events. Keep an eye on your inbox! 
u Continue receiving this award-winning 
quarterly magazine! Membership 
includes your print subscription.

SPECIAL SAVINGS SECTION
u 20% savings on U of M Bookstores 
apparel and gifts in store and online.
u Show your member card for alumni hotel 
rates at Graduate Minneapolis on campus.

For details, visit: 
UMNAlumni.org/benefits

NORTHERN STAR  
($1,000+)

Paula D. & Kevin J. Ario
Marvin L. Ballard
Royden A. Belcher
Cannon Family Foundation
Shu-Ping Chang
Courtney A. Costigan
Kristin A. Cutler
Phyllis K. Dozier
Lori A. Durose-Schrimpf &  

Dean R. Schrimpf
William I. Eggers
Stephen C. Flagg & Mary L. 

Henrickson
Marcine J. Forrette
Daniel P. Garry
Amy J. Gelhorn
Dhruv Goel
Daniel C. Hartnett
Kurt D. & Amanda K. Hines
Kent R. & Elizabeth C. Horsager
Douglas A. Huebsch
Lori D. Jones
George C. Klima
Jeffrey K. LaCroix & Julie L. 

Lacroix
Richard M. Levey
Lisa R. Lewis 
Stuart G. McKneight
Edward J. Miller
Cynthia L. Moore-Duddleston & 

Peter W. Duddleston
John W Mooty Foundation
Laura M. Moret
Sandra M. & C R. Morris
David H. & Karen B. Olson
William A. Olson
Marilyn K. Orr
Coleen H. Pantalone
Charles M. Quast
Jason D. Rohloff
Maryan S. Schall
Judith M. Scheide
Jon A. & Kathryn G. Schmoeckel
Thomas & Ann M. Sheldon
Margaret Spear
Steven F. Stanley
Jeanette M. Sullivan
Joseph F. Sullivan
Michael G. Thurmes
Anthony D. & April L. Wagner
Gary A. & Sandra L. Wiese
Carol A. Wimsatt

BEACON
($500-$999)
Allen R. Arvig
Eric E. Becklin
Jeffrey D. Bergstrom
Daniel Y. Chang
Leticia A. & Douglas N. Chard
Kim M. Clabbers
Richard W. & Jean I. Clarke
Steven R. Corneillier
Caroline M. Czarnecki
John E. & Jean A. Drawz
Barbara L. Du Fresne
O C. Ellingson
Alva W. Emerson
Dale J. Ernster
Gary P. Foley
Eileen Heaser
Roger F. Heegaard
Jonathan C. Hoistad
Mark A. Hughes
John R. Isch
Lyle G. Jacobson
Mark H. & Margaret A. Jessen
Harold B. & Ruth S. Kaiser
Rebecca A. & Nathan E. Knutson
Maureen G. & Keith Kostial
David P. Kuivanen & Karin Ongko
Jennifer M. Marrone & David H. 

Short
Barbara J. Matthees
Marianne E. Merriman
Charles H. Meyer
David J. Moes
David H. & Barbara J. Moser
Robert A. Novy
Ethel A. Oda
Karla M. Rabusch
Peter Sandvik
Daniel T. & Carol J. Segersin
Theodore J. Smetak & Ann D. 

Montgomery
John G. Szafranski
Gregory J. Toohey
Stephen J. Wernersbach
Chiao Yeh

ROUSER
(up to $499)
Melvin B. Aanerud
James H. Aarestad
Sajjadhusain Abadin
Dennis P. Abraham & Megann E. 

King-Abraham
Ferial F. Abraham
Bruce E. & Arlyce Abrahamson

Elizabeth B. Abrohams
Abdelkarim Abulaban
Deborah K. & Daniel E. Adams
Eve I. & Adam T. Adamson
Razaq Adedayo
Akeem A. Adeniji
Ruby R. Adib
Dorothee M. Aeppli
Ronald W. & Mary K. Agerter
Marie T. Aguirre
Jon B. & Jean M. Albrightson
Patrick C. Alcorn*
Katherine M. Allabadi
William A. Allard
Andrews Allen
Charles E. & Connie J. Allen
Pamela J. Allen
Glenn K. Allenspach
Robert M. Allison
Elisabeth Almgren
Paul W. & Gretchen L. Ambrosier
Craig W. & Kristie M. Amundson
Gregory C. Anderson
Hugo A. Anderson
James H. Anderson
James P. Anderson
Katherine J. Anderson
Larry D. Anderson
Lorraine B. Anderson
Matt Anderson
Michael E. Anderson
Neal E. Anderson
Peter D. Anderson
Robert E. Anderson
Roger C. Anderson
Jane S. Andrews
Milton G. Andrews
Paul K. Antelman & Debra J. 

Fenhouse
Bonita K. Antonsen
Allan L. Apter
Timothy J. & Debra J. Arlt
Jennifer L. Armitage
James S. Arnott
Joanne S. & Lee W. Arvid
Elaine H. Ashpole
Ola-Lekan & Adejoke A. 

Ayanwale
Christopher L. & Jennifer M. 

Babiash
Alan F. Bachrach
Pamela S. & Richard P. Backstrom
Mark M. & Karen E. Badia
Kathryn E. & Thomas J. Baerwald
Tillery J. Bailey
Heidi N. Baker

THANK YOU, ALUMNI LEADERSHIP CIRCLE
We would like to recognize the following alumni and friends who made gifts to the 
UMAA this year. These dollars are immediately put into action funding resources that 
alumni and students have told us would help them ignite success. Gifts made directly 
to the UMAA are annually recognized in the Alumni Leadership Circle and count 
toward University-wide giving. It’s also possible to include the UMAA in your estate 
plan! Visit UMNAlumni.org/give to learn more and donate today.



Duane H. & Angela A. Bakke
Iola H. Bakken
James A. Bakken
Chad A. Ballantyne
Carol A. Balthazor
Marquita K. Banks
Mary Ann Bannerman
Vicki L. Barron Sumann
Eric J. Bartleson
Franise D. Bartley
Theresa F. Battle
Laurel B. Bauer
Michael O. Baukol
Barbara A. Baum
Khara L. Baumann
Bradley S. & Jacqueline M. 

Baumgard
Chelsea R. Beach
Lee C. & Laura J. Beauduy
Frederick D. Becchetti
James M. Becker
Michael T. Becker
Michael H. Bednarek
Geoffrey W. Beebe
Charlene H. Behne
Earl M. Behning & Judith Moran 

Behning
John Behr
Julia G. Behrenbeck
Kathy P. Belgea
Emily M. Benner
Bradley J. Benson
Roger D. Benson
Christopher M. Benson-Page
Lynne M. & Herbert Benz
John H. Berg
John E. Berglund
Lance W. & Barbara J. Berglund
Nicholas E. & Elga O. Berkholtz
Donald M. Berndt
Ann L. Berry
Jesse J. Bertogliat
Michael J. Bertrand
Gwen G. & Lanny R. Betterman
Nirmal K. Bhattarai
Thomas M. Bienemann
Lee A. Biersdorf
Norman P. Bjornnes

Rachael K. Blackman
Roger N. Blais
Simon R. Blaser
Jeanne M. Blaskowski
Lowell W. Bliss
Thomas J. Blissenbach
Deanna H. & James E. Boddie
George B. & Mary Ann Bodem
Daniel T. Boecker
Amy I. Boehm
Cheri L. Boehme
Laurel T. Boerger
Paul Bogensberger
Andrew R. Bohn
Gary R. Bohn
Richard R. Bonczek
Peter C. & Annette H. Bondy
Alan J. Bonham
Gary A. Boorman & Natalie R. 

Campe-Boorman
Jessup A. Bordson
Linda L. Boss
Ronald E. Bowden
Michael W. Bowman
Lance R. Boyd
David L. Braaten
Jill C. Brady
Jerome T. & Marilyn M. Brakke
John R. Brand
John W. & Diane K. Brand
Steve A. & Gail G. Brand
Olin H. & Janet L. Bray
Ardell F. Brede
Tim Breen & Julie Yates
Andrew R. Bremer
Christine D. Bremer & Raleigh 

Little
Jerry A. Brinks
Carolyn Britton & Thomas W. 

Lux
Charlotte A. Brooker & Eugene 

G. Mammenga
Mae R. Brooks
Eric & Elizabeth S. Brotten
Allen W. & Lizabeth S. Brown
Elizabeth A. Brown
Patricia A. Brown
Ryan M. Brown

Warren H. Bruland
Susan M. Bruley
Morton K. Brussel
Paul K. & Michiko T. Buchanan
Tedd C. Buelow
Lisa D. Buetow
Brian L. Buhr
Stephen M. Bullard & Karen 

Gremminger
Tammy J. & Marc D. Bumgarner
Roger F. Burg
Jim A. & Joan M. Burkett
Jill L. Burkhardt
Patricia A. Callaghan
Rafael E. Camargo
Michael G. Cameron
Dayton C. & Gwen K. Carlson
Margaret S. Carlson Citron & 

Paul Citron
E C. Carver
Donald M. Cassata
John J. Castaneda
Louise A. Castner
Louis A. Cecil
Dennis F. Cerkvenik
Roger W. Challman
Cynthia L. Chamberlin-

Cromwell
G C. Champlin
Barbara M. Chase
Xin Chen
Marilou Cheple
Venezza K. Chin
Donald K. Chock
Martin V. Chorzempa
Bradley J. Christensen
Julie A. Christensen
Ronald T. Clappier
Shirley M. Clark
John R. Clayton
Thomas Clayton
Mary D. Coe
Timothy P. & Jodi S. Cofer
Howard S. & Patricia M. Cohen
Jon D. Cohen & Kim A. Tong
Charlotte W. Cohn
Howard B. Coleman
Steven E. Collin

Dana Collins
Gary L. Connell
Dale A. Connolly
Ronald N. Conrad
Kim M. Cooke
Steven E. Cooper
Edwin R. Coover
Julio Cordero
Cheryl L. Corneliussen
Robert J. Cornell
Robert M. Cowle
Mary S. Cox
Michael S. Cox
Donald H. & Sandra L. 

Craighead
Carole J. & John Cranbrook
Matthew D. Cravens
William L. Crawford
Robert V. Crow
Mary Beth Crowley
Bryce A. Cunningham
Edward A. & Karayn R. 

Cunnington
Jodell E. Dahl
Mark V. & Arlene C. Dahl
Nora L. Dahlgren
Randolph P. Dale
Patricia M. D’Alessandro
Byron D. & Virginia A. Danielson
Judy A. Danielson
Mary A. Dare & James E. Nord
William E. Davies
Allan E. Davis
Daniel W. Dawn
Steven F. De Geest
Carol L. De Vore
Christopher J. Dean
Diane L. Debban
Kenneth G. DeBono
Sandra J. Decker
Joyce M. Deeb
Gloria K. Delano
Thomas M. Demaree
Charles A. DePascale
Timothy L. Devaney
Nancy L. Devine
Charles E. Dexheimer
Nellapalli N. Dharmarajan

Timothy L. Dirr
Joseph T. & Genie C. Dixon
Marc H. & Stacy K. Doepner-

Hove
Edwin P. Dohm
David E. Domaas
Renee M. Domingo & Alexander 

R. Majorowicz
Guinevere E. Donahue
Thomas C. & Mary Ann 

Donaldson
Janet I. Donlea-Erpelding
Charles E. Drake
Ian P. Drummond
Leah R. Drury & David M. 

Dobish
Margaret C. Ducharme
Sallie A. Duerr
Carol M. Duff
Louise M. Duncan*
Egons K. & Susan A. Dunens
Robert Dykstra
Jeffrey A. Dziuk
Alexis N. Eacret
Frederick J. Eckfeld
Byron R. Egeland
William E. Eggert
James F. & Helen L. Ehrlich
Nancy J. Ekola
Rokea El-Azhary & Lawrence E. 

Gibson
Joseph F. & Diane E. Elmgren
Mohamed T. Elnabarawy
David G. Elton
Clifford P. & Bonnie A. Eng
John G. Engberg
Regene M. Engebritson
Robert J. Engelhardt
Sandra H. Engen
James L. & Julie A. Erickson
Jeanne H. Erickson
John A. Ernste
Martha J. Esterline
Osama M. Ettouney
G E. Evans
Richard J. Evans
Jeffrey A. Evanson & Kristine L. 

Canfield-Evanson

Learn how your company can participate: 
UMNAlumni.org/giveback

The UMAA thanks the following companies 
for donating a portion of sales to support the 
association. These dollars are immediately  
put into action to enrich the lives of alumni, 
bolster student success and strengthen the 
University community.

.. UNIVERSITY OF MINNESOTA 
..a. ALUMNI ASSOCIATION 
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James W. & Anne L. Ewing
Herbert A. Exum
Craig B. & Carol J. Fabel
David J. Fahrmann
Gary L. Falk
Linda I. Falkman
Mark R. Falkowski
Dianne L. & James E. Falteisek
Erwin Farkas
Renee K. Farrell
Frederick R. Faxvog
Michael J. Feeney
David E. Feinberg
Kay L. & Nile R. Fellows
Mike & Pam Fenlon
Jack E. & Donna S. Ferebee
Eric Ferguson
Kathryn R. Fernholz
Sue & Mark Fessler
Richard J. Fick
Karen I. & Richard J. Field
Cassius J. Fields
Richard L. Finger
Anders K. Finnvold
Robert B. Firing
Sonny J. Fite
Liz Fitterer
Michael C. & Kendra L. Flanagan
Wallace E. Flatgaard
Alfred C. Fleckenstein
Tracy E. Fleischhacker Quigley & 

Lewis A. Quigley
David P. & Beverly M. Fleming
Justin Fletcher
Linda Fletcher Simpkins

Marilyn L. Fleury
Dennis L. Flom
Augusta E. Flynn
Dennis E. & Pamela A. Ford
D J. Forde
Michael P. Forsberg
Anita R. Foss
Barbara R. Foster
Hannah P. Fox
Jeffrey J. Fox
Lisa M. France
Deborah L. & Mark Franco
Gary W. Frank
Katherine E. Franzel
Douglas L. Franzen
John E. Fredell
Joel D. Frederickson
James R. Frelich
Joan Fritz
Frederick G. Frogner
Jeffrey J. Frommelt
Tennis C. Frosaker
Sharon A. Fruetel
Kermit E. Frye
Michael J. Fulkerson
Cynthia M. Fuller
William L. Furlow
Dante A. & Maria T. Gabriel
Staci Gallahue
Patrick L. Galvin
Romelle M. Gangl
Aparna B. & Mukul C. Ganguli
Sarah C. & Stefan T. Gantert
Teresa Garcia-Mila
Robert F. Garland

James E. Garrison
Dorothy J. Gascoigne
Robert M. Gasior
Joel W. Gaslin
Pamela L. Gates
Charles H. & Joyce M. Gauck
Michael M. Gavin
Elizabeth A. & George V. 

Gawrys
Steven J. & Tracy L. Gehrke
Rene J. & Wolodymyr 

Gelecinskyj
Kristen L. Gerzina
Melissa A. Gettel
Dale A. Gibson
Hardayal S. Gill
Shannah R. & Douglas D. Gillespie
William Gingold
Thomas A. & Erica M. Giorgi
Stephanie S. Giroux
Richard & Katherine A. Glotfelty
Keith H. Goettsch
Lori A. Goetz
Stephanie C. Goetz
Harold N. & Cynthia E. Goldfine
Franklyn M. Gomez
John A. Goodlad
Roger D. Gordon
Jeffrey A. Gorski
Carol A. Gottesman
Marlys A. Grantwit
Jay D. Graziani
Carter B. Green
Richard A. & Carole Z. 

Greenberg

Beverly J. & Kurtis A. Greenley
William J. Gremp
Gordon M. Griller
Gene D. Gross
Teresa L. Grossell
Amy R. Groszbach
Christopher J. Groves
Orley D. Gunderson
Randolph K. Gunn
James A. Gust
In-Bong Ha
Deborah A. Haake
Matthew W. Haas
Paul J. Haas
Clair R. Haberman
Emily G. Habisch
Steven F. Hagen
John W. Haine
Ronald G. Hakanson
Margaret S. Hall
Daniel P. Hallberg
Barbara C. Halvorson
Jay R. Hamann
Vernon Hamberg
Katherine Hamblin
Gregory J. & Cynthia K. Hames
Darlene E. Hamilton
Paul E. Hamilton
Paul L. Hammel
Elizabeth Hampton-Artmann
Kathryn M. Hand
Jo-Ida C. Hansen
Timothy C. Hanson & Cameron 

McConnell
Susan M. Harker

Saundra P. Harrison
John Hartog
Eileen G. Harvala
Judy K. Hatchett
Margit S. Hauge
Carol A. Hay
Mary E. Hayes
Stephen J. Healy
Steven J. Healy
Stephen O. Heasley
James W. & Susan K. Hecker
Delphine Hedtke
Nancy D. Hegelheimer
Robert A. Heim
Debra A. Heinzel
Judith C. Helgen
John M. & Victoria Helgeson
Donna Helmich Bray & Bryce 

A. Bray
Jay D. Hempe
James P. Henderson
Beth M. Henningsen
Priscilla J. Herbison
John W. Herman
Norman P. Herman
Matthew J. Herrmann
Patricia A. Herzog
Gareth L. Hestick
Sandra K. Hewitt
Gary L. & Laurie A. Heyes
John A. & Judith C. Hill
Jerome B. Hirsch
Carmen Ho
John E. Hoagberg
William J. & Mary M. Hoban

Reset for
Fall

RecWell now o�ers
massage therapy.

Book an 
appointment
by calling
612-624-4544.

Massage therapy is open to the 
public and no membership to 
RecWell is required.

http://recwell.umn.edu/massage

.. RECREATION & WELLNESS 

.---. UNIVERSITY OF MINNESOTA 

Driven to Discover• 
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James E. Hobbs
James A. Hocks
James R. & Karen R. Hoffner
Diane T. & Anthony A. Hofstede
Michael J. Hoglund
Kathleen M. Hokemeir-Seim
Tami S. & Frenchy R. Holmberg
Mary F. Holmgren
Mark S. & Julie K. Holt
James Holzheimer
Donald N. Holzmer
Virginia H. Homme
Carol R. Horswill
Mark W. Hostetler
Dandi D. Hou
Janel M. Houston
Craig M. Howard
Ruth A. Howe
William J. Hoyt
Michael A. & Christina D. Huck
Daniel D. & Sandra M. Huebener
Elizabeth A. Huey
James D. Hughart
Bernard Hughes
Margaret D. Hughes
Kurt & Kelly S. Hulander
Jeffrey V. Hulting
Alison K. Humpal
David L. Hunter
Steven E. Husebye
Christina C. Huson
Robert S. Hutchinson
Crystal M. & Carl W. Ireland
Charlotte Ito & Stewart Viets
Glenn Iverson
Debra A. Ivons
Kristin & Aaron Izenstark
Linda M. Jackson
Ronald D. Jackson
Scott A. & Sherilee Jackson
Julie A. Jacobs
Irene B. & Blake A. Jacobson
Jerry A. Jacobson
Patrick E. & Diane L. Jacoby
Arthur T. & Sharon S. Jaeger
David R. Janecky
David E. & Kaye M. Jankowski
Kevin A. Janni
Joyce M. & Robert D. Janssen
Stephanie L. Jarosek
Brenda K. Jenks
Weihang Ji
James V. Jirousek
Allyn B. Johnson
Brent T. Johnson
Craig Johnson
David E. Johnson
David L. Johnson
Donald E. & Monica J. Johnson
Donald W. & Deborah J. Johnson
Donovan R. Johnson
Douglas L. & Pamela A. Johnson
Edith N. Johnson
H D. Johnson
Janet K. Johnson
John C. Johnson
Lorraine A. & Warren C. Johnson
Lyle H. & Denise G. Johnson
Rachael M. & Jeffrey N. Johnson
Robert A. Johnson
Robert D. Johnson

Roger K. Johnson
Russell L. Johnson
Sherri R. & Steven P. Johnson
Theodore K. Johnson
Willard C. Johnson
Cornell R. & Merryalice M. Jones
Janelle Jones
Lee A. Jones
Richard C. Jones
Terry T. Jones
Tobin H. & Susan F. Jones
Wendy A. Jones
Merlyn E. Jorgensen
Dean P. Joslin
Michael B. Judge
Barbara A. & Marvin D. Juliar
Rosemary T. Jungkunz*
Richard E. Juntilla
Mark W. Jurkovich
Linda M. Kahn
Ronald E. Kaldenberg
Jeffrey L. & Faye Kamrath
Patricia S. Kane
Miles F. Kanne
Robert L. Kaplan
Keith F. Kapphahn
Paul J. Kasbohm
Matthew C. Katz
Lennie M. Kaufman
Howard & Patty Kaufman
Dawn R. Kay
Thomas A. Kazmerzak
Paul J. & Janet M. Kellogg
Casey P. Kelly
Kathryn A. Kelly
Margaret T. Kelly
Sybil Kelly
Vida S. Kent
Nicholas A. Kereakos & Carolyn 

Fairbanks
Julie Kerekes
Penny Kessler
Niaz A. Khan
Christine M. Kiel
Elinor K. Kikugawa
Katharine W. Kimball
David A. King
Judy T. Kingsberg
Karen A. Kirby
Thomas A. & Jill Kirk
Larry L. Kirkwold
Roger A. Kittelson
Marlys J. Kitts
Ingrid H. Kizen
Daniel S. & Pamela S. Kjellman
Donald W. Klass
Dean A. Klein
Douglas H. Klein
Nancy T. Klemek
Louise A. Klosowski
George D. Kluempke
Kerry J. Knakmuhs
Scott R. Knapp
Raymond A. Knight & Judith E. 

Sims-Knight
Lisa A. Knoff
Mary Ann Knox
Joann C. & Daniel J. Knuth
Theodore W. & Carmen B. Kobs
Chad R. Koebnick
William P. Koenen

Phillip A. & Ellen Kohl
Mark S. & Lydia Kohls
Michael T. Koller
David B. Kollitz
Nagraj Koneripalli
Luanne S. Koskinen
Joseph J. Kowalik
Margaret R. Kramer
Gayle M. & William N. Kremer
George J. Kreutzer
Daniel T. Kritta
Wayne N. Kuehl
Brandon T. Kuschel
Victor R. Kvikstad
Aaron M. Kyllander
Philip A. La Porte
Audrey J. & William M. Lake
Charles D. Lake
Robert W. Lake
Thomas P. & Joanne R. Lake
Kathryn R. Lamar
Duane D. & Diane H. Lambrecht
Michael D. LaMontagna & Jennifer 

A. Mell
Connie M. Lane Lindeen
Dale L. Lange
Ruth W. & Laurence E. Lange
David M. Langlie
Nancy L. Langness
Kim A. Lapakko
Jed D. & Elizabeth R. Larkin
Viateur Larouche
Carole J. Larson
Dennis L. Larson
Edward L. Larson
Harold G. Larson
William L. Larson & Richard Space
Daniel W. & Dianne P. Latham
Gina V. Laughlin
Sean J. Laur
James B. Law
Charles J. Lawrence
Judy K. Layzell
William W. & Deanna Lebarron
Janet T. Lee
Marlyce I. & Donald E. Lee
Nina H. Lee
Tae G. Lee
Kristine I. Legler-Kaplan
Eileen G. Leiderman & Ben L. Brener
Leonard L. LeMay
Christopher A. Lentz
Barbara G. Lerschen
Jody A. & Daniel R. Leth
Rodgers M. Lewis
Stephen M. Lewis
Shibin Li
Michelle H. Lian-Anderson
Xin Liang
Karen L. & Robert S. Libke
Jennifer Y. Lien
Shui-Chih A. & Yueh-Chuan C. Lien
Glenn C. Lilleskov
Jung-Charng Lin
David C. Lindblom
Rodney M. & Mary F. Lindell
Scott D. Lingle
Thomas J. Lippi
Richard L. Listiak
Theodor J. & Brendalee Litman
Heng Qian H. Liu
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Peter W. & Katherine D. 
Livingston

Gerald E. Lockhart
Larry A. Lofgren
Dean C. Lohse
Michael J. London
Ronald P. Long
Louis L. Loosbrock
Jeffrey D. Loveless
Maija J. Lovro
Holly E. Lozada
Daniel W. Luchsinger
Sara M. Luedtke
Richard C. & Juanita B. Luis
Sean F. Lumpkin
Brian W. Lund
Ruth M. Lund
Dale A. Lundgren
Marcelienne & Roger Lundquist
Jennifer D. Lynch
Gerald M. Maas
Patrick R. Machnik
Julie A. Maegi
Dennis F. Maetzold
Stephanie J. Mages Walan & 

Alexander M. Walan
Richard J. Magnani
Michael B. Magnusson
Mohamed F. Makarem
Lucy G. Malcolm
Grace P. Malilay
Marilyn J. Maloney & Mary E. 

Barstad

William D. Manahan
Helen A. Manfull
Lois L. Mann
John F. Manydeeds
Val S. Marino
Merle S. Mark
Abigail Marolt
Dennis R. Martenson
Joel B. & Elaine H. Martins
Gary T. Marwick
Robert J. Marxen
Jeffrey T. & Erica L. Marzolf
John C. Mascari
Marie K. Maslowski
Joseph B. Massa
D S. & Heidi J. Mathers
John J. Matta
George B. Mattson
Sigrid P. Mattson
Michael M. Maurine
Ronald W. Maye & Kathy 

Sullivan-Maye
Kenneth Mayer
Steven E. Mayer
Nancy J. McAfee
Margaret R. McCarte
John M. McCarthy
Catherine A. McCarty
Patrick C. McCaskey
Harriet C. McCleary
Rodger P. McCombs
John M. McCormick

Colleen L. McCoy-Deppa & 
William J. Deppa

Maureen P. McDonough
Roger J. McInerny
Helen S. McIntyre
Patrick H. McLoughlin
John B. McNamara
Mary S. McNellis
Susan K. McNellis
Charles W. McPherson
Ian L. McRoberts
Thomas M. Medwig
Joseph G. & Yumi K. Melcher
Jeffrey P. & Lisa E. Mellas
Karla K. Menzel
Joseph F. Merklin
Kimberly J. Merriam
Philip C. Meyer
Elizabeth A. Meylor
Dimitris N. Mihailidis
Liudmila K. Mikhailova
Joel S. Miller
Lenore L. Miller
Robert Miller
Thomas C. Miller
Yvonne C. Miller
Robert E. & Laura J. Minnihan
Pedro Mira McWilliams
Gloria E. Misfeldt
Richard F. Mitchell
Emery Mizero
Mary K. Moberg
Alden J. Moe

John P. Moe*
Louise B. Moe
Cindy S. & Lawrence H. Mohr
Jennifer C. Molokwu
Judith R. Monson
Beverly W. Montgomery
Robert W. & Deborah L. 

Montgomery
Thomas A. Mooney
Marilyn M. Morem
Patrick A. Morgan
Sarah E. Morrison
Craig W. Morse
Joel T. Moryn
Curtis D. Moses
Timothy C. & Betty A. Mueller
Pamela & Gary L. Mullen-

Schultz
James A. Mullin
Patrick G. Munt
Margaret M. Murakami
Brian F. Murn
Lynda R. & Michael W. Murr
Josephine A. Musumeci
Mason C. & Gwen S. Myers
Nardina L. Nash
Jill L. Nauman
Sandy J. Navin & Lucy Wang
Abu N. Nazmul-Hossain
Eric E. Neff
Anita J. Nelson
Ann E. Nelson
Audrey M. Nelson

Christie Nelson
Helen Camilla Nelson
Larry N. & Veronica A. Nelson
Laura J. Nelson
LeRoy W. Nelson
Muriel B. Nelson
Richard S. & Leanne M. Nelson
Rodney L. Nelson
Jay W. & Staci L. Nesbit
Kirstin L. Nesbitt
Monica L. & Joseph J. Neubauer
Megan C. Neumann Sleeper
Janet A. Newberg & Dale J. 

Duthoy
Kay D. Newstrom
Hoai T. & Kim T. Nguyen
Melanie Nicholson
Kimberly Nielsen
Kevin J. Niemi
Matthew E. Niezgoda
Kriti Nivsarkar
Scott A. Nord
Rodney L. & Marie Nordberg
Susan L. Nordby
Dan C. & Jean M. Norman
Gary B. North
Matthew P. & Nadine N. Novak
Sarah L. & James W. Novotny
David R. Novy
Donald B. Nuckols
George B. Nudell
Keith H. Nuechterlein
Marvin D. Nuorala
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Angela N. Nwaneri
Thomas L. Nyman
Russell S. & Marjorie L. Nyquist
Jennifer S. Oatey
Michael Obernberger
Sonja J. O’Brien
Daniel J. O’Connell
John C. O’Connell
Kirk M. & Alice S. Odden
Dolly Ogata
Sherman F. & Kathleen A. Ogle
Jeff R. Ohe
Peter E. Ohser
Patricia M. Okeson
David A. & Geraldine A. 

Okkelberg
Kome H. Okposo
Jeanne C. Olsen
Nancy S. Olsen
James J. Olson
James R. & Sheryl F. Olson
Jane C. & Keith E. Olson
Kenneth O. Olson
Lowell Olson
Leigh G. & David M. Oltmans
Chap-Liong Ong
Katherine K. Onken
Fane W. Opperman
Gary Orfield
Rick L. Orpen
Margaret A. Osborne
James M. Oscarson
Michael D. Osmundson
Donald C. Oster
Stephanie A. Ostlie
Mark S. Ostrem
John G. Ostroot
Charles S. & Marjorie A. Ostrov
Gavin J. O’Toole
Lahcen Oubaha
Christina L. Owen
Jonathan E. Owen
Lance J. Oyen
Alison H. Page
Rodger E. Palmer
Kwang O. Park
Deborah L. Parker
Parker Hannifin Foundation
John S. Pasowicz

Tom A. Patitsas
Michael F. Patrick
Jerri L. Patterson
Cheryl J. Paullin
Jerome T. Paulson
Barbara J. Paulson-Conroy
David E. Pautz
Nicole A. Pavlick
Roger S. Peckham
Kenneth D. Pedersen
Lisa M. Pedersen
William L. & Durene Pedersen
William J. Pederson
Tammy R. PeetSass
David M. Pellinger
Joanne K. Peltonen & Michael 

J. Flaherty
Carolyn V. Pemberton
Victor L. & Cynthia Perger
Daniel F. Perschau
James C. Perso
Steven M. Pesek
Carley F. Pesente
Beth A. Peter
Gary L. Peterman
Harlan D. Petersen
Bruce A. Peterson
Carol M. Peterson
Carolyn A. Peterson
Eugene Peterson
Kurt W. Peterson
Mary Ann & Garry F. Peterson
Michele J. Petherick
Michael D. Petkovich
Scott A. Pierson
Gordon C. Pietsch
Richard I. Pietz
Wayne C. Pike
Gerald A. & Mary D. Pitzl
Terry L. Placek
David M. & Carolyn F. Pokela
Richard T. & Kathleen A. 

Pomerleau
Catherine A. Pomeroy
Albert L. Pooler
Paul E. Portz
Roy V. Pratikno
John E. & Sharolyn T. Ptak
Gregory J. Pulles

James D. Purdy
Jeffrey J. Puschell
Charles R. Quick
Michael V. Rabe
Hollis W. Rademacher
Siva Rajasekar
Richard A. Rajcic
Thomas W. & Cheryl T. 

Rambosek
Margaret J. Ramlow
James W. Ramsey
Gyles W. Randall
Susan H. Rappaport
Constance M. & Frank H. 

Rasmussen
Susan L. Rasmussen
Cynthia C. Ratzlaff
Gene D. Rayburn
Dana B. Rebelein
Jerome N. & Joan N. Reckdahl
Carey D. & Jennifer Rehder
Guy V. Reich
Philip C. Reid
Joel D. Reiman
Ronald E. & Nancy T. Reimann
Kathleen K. Reimers
Karl A. Reinhard
Susan B. Reinhart
Ann T. Reisdorfer
Gerald D. Rice
Stephanie A. Rice
Teresa J. Richardson
Roger J. Rider
Donna K. Ritke
Lawrence A. & Barbara Rivers
Jerry Robicheau
Lisa M. Roche
Heather L. Rocheford
Mary J. Roe
Gregory R. Roelofs
Robert D. Roesler
John I. Rog
David L. & Sheila D. Rogers
Richard A. & Debra S. Rohla
Ronald R. & Linda Roholt
H R. Ronning
Lawrence R. Roppe
Roman Rosenkranz
Charles J. & Kathleen V. 

Rosenow
Edward C. Rosenow
Dennis E. Rossing
William B. Roth & Pamela 

MacLeod
Bart D. Routh
Cathleen M. Royer
Kelly J. Roysland Curry
Beth Rozga
Richard C. Rozycki
Debra K. Ruen
Nicholas J. Ruiz
John B. Rumsey
Jeffrey W. Rundgren
Gerald C. Rutkowski
Delana C. Ruud
Marie A. & Jon D. Ruzek
Catherine R. Ryan
Gregory B. Sandbulte
Richard E. Sandeen
Ronald A. & Lynn W. Sandquist
Clayton D. Sankey

Terry R. Sater & Denise Panos
Judson A. Sather
Janet B. Sauers & Michael K. 

Nation
Mark C. & Janice D. Sawinski
Mark D. Sawyer
Lynn R. Scearcy*
Steven L. Schadegg
Donna B. Schiff
Brianna J. Schimelpfenig
David M. Schimke
Jean C. Schlemmer
Janelle D. Schlick
Jill J. Schlofer
Su Anne Schloo
Andrew M. & Lori L. Schmidt
David F. & Lucy J. Schmidt
John A. & Margaret R. Schmidt
Kurt L. Schmidt
Michael F. Schmidt & Sue E. 

Ensign
Jeffrey R. Schmit
Jane C. & Bernard J. Schmitt
Jeffrey W. Schmitt
Jonathan A. & Christy M. 

Schmitt
Mary D. Schneider
Jeffrey H. & Patricia A. Schott
David P. Schroeder
Paul L. Schroeder
Bobbi L. & Timothy J. 

Schroeppel
John R. Schroeter
James L. Schuld
Tamara M. Schult
Leah L. Schulte
Ellen D. & Maynard W. Schultz
Patricia J. & Robert K. Schultz
Holly J. Schuveiller
Byron L. & Mary E. Schwab
Daniel A. Schwalbe
Ann M. Schwartz
John E. Schwarz
Rosemary Q. & Jeffrey T. 

Schwedes
Paul J. Scipioni
Cynthia M. Scott
Arlen W. Seeman
George A. Seetin
Kimberly R. Segar
Arthur A. & Zana W. Sehlin
Sarah A. Selleck
Timothy C. Sellner
Jennifer L. Senecal
Jason C. Senjem
Jessica E. Seppala Kinowski
David F. & Kari A. Servais
Tarun Sethi
Michael V. Severson
Tatyana A. Shamliyan
Jeanne M. Sharps
Matthew J. & Tricia L. Sheehan
Jeffrey W. Sheley
Shannon M. Shetka
Jerome S. Shih
Terry E. Shima
Janet G. Shockley
Robert L. Shoff
Wayne F. Shovelin
Helen A. Sicking
Mary L. & Scott E. Sieling

Norman L. Sieling
Laura A. Sikkink
Hugh R. Silkensen
Peter A. & Serene Simon
Diane Simonet Kenney
Randy R. Simonson
Karen J. Sinotte
Robert C. Sitz
Richard G. Slieter
Todd M. Smiland
Nicole P. Smiley
Claricy Smith
Gregory A. Smith*
June M. Smith
Lois J. & Peter M. Smith
Maxine A. Smith
Paul M. Smith
Richard P. Smith
Anne R. Smith-Kondrasevych
Peter T. & Barbara C. Smyth
Joleen L. Soderberg
Daniel W. Soiseth
Steven B. Soli
Zhuo Song
Alexia Sontag
Kristin & Eric J. Sorenson
Lowell F. & Judy C. Sorenson
Margaret A. Sorensen
Wayne W. Sorenson
Donna J. Spannaus-Martin
Patricia B. Spence
Christine E. Spencer
Stephen E. Spielberg
Amy J. Spiridakis
Sara A. Springmeyer
The Standard
Monica M. Stangler
Gwen N. Stanley
Franklin E. Star
Terence W. Steffen
Robert A. Stein
Roger J. & Lucie Steinkamp
Janet S. Stevermer
Sandra F. Stewart
Meredith J. Stillings
Joseph M. Stocco & Sandra J. 

Ricci
Brian J. Stockland
Claire E. Stokes
Marybeth S. Stoltz
John B. Stone
Brette C. Stoneberg
Theodore S. Storck
John A. Strache
James D. & Kathy S. Strampe
Stephen J. & Cecilia C. Strauss
Bryan Strawser
Richard E. Streu*
Arnold F. Stull
Marne Stulz
Christine M. Stuppy
Melita Sturnieks
Joseph P. Sullivan
Steven W. Sumey
Theresa M. Surprenant
George M. Swan
Andrea K. & John E. Swanson
Carol R. & Lynn A. Swanson
Douglas R. Swanson
Margaret L. Swanson
Curtis L. & Karen R. Swenson
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James D. Swenson
Edmond A. Sworsky
Wesly G. Syverson
Lynn C. Szatkowski
Gregory L. TaBelle
Douglas B. Tader
Mehmet A. Tan
Hong Tang
Robin K. Tellor
Velma H. & Henry W. Terrell
Sidney L. & Karen Teske
John E. & Janet M. Thames
Edward J. Thoma & Linda J. 

Vanderwerf
John P. Thomas
Timothy L. Thomas & Christine 

A. Dembiec Thomas
Richard D. Thompson
Robert W. Thompson
Jennifer H. Thue
Scott B. Thurk
Mark S. Tiggas
Richard J. Tobias
Amy S. Tolbert
Mark A. & Mary C. Tomai
Brian K. Toren
Manuel A. Torres
Sue M. Towey
Binh V. Tran
William B. Trousdale
Jeffrey A. Trowbridge
William A. Trubeck
Roxanne R. Truen

Michael J. & Lynn M. Tupy
Dawn M. Turgeon
Kalevi M. Turkia
Trinity J. Turnbow
Rosemary Turner
Bonnie M. Underdahl
Jack W. Unger
Carol L. Urness
Edward C. Usset & Mary E. 

McGrory-Usset
Ellen T. Van Iwaarden
Bernard H. & Elizabeth R. Van 

Zomeren
Anne C. & Tad M. Vander 

Vorste
Marilyn J. VanOverbeke
Jason A. Varin
Mary R. Vasaly
Stefania Vasilescu
Kevin & Sandra Vedrine
Pamela J. Veith
Cynthia A. Verhey
Teri L. Verner
Jeanne M. Vestal
Angela M. & John P. Vikesland
Vilis & Aija K. Vikmanis
Raymond K. & Teresa M. 

Voelker
James O. Vollmar
Mary C. Voss & Sharon K. 

Williams
Diane Waarvik
Karla J. & Steven G. Walker

Gayle D. Walkowiak
Maricarol & Jonathan M. 

Wallace
Scott A. & Kathleen S. Wallace
Christine A. Walsh
Christine M. & Thomas M. 

Walsh
David E. Walstad
Timothy Walter & Angie M. 

Hoffmann-Walter
Andy M. Wangstad
John M. Ward
David T. Warford
Mary C. Warren
Christina L. Wassel
Charles L. & Laurel S. Watt
Joy Waylander
James M. Weber
Michael A. Weber
Elizabeth M. Wegele
Margaret R. Weglinski
Debra A. & Mark Wegner
Anne M. Weisensee
Melissa J. Weisman & Richard 

B. Epstein
William T. Welch
Jerry R. Weldy
Marilee M. & William H. 

Welliver
Donald W. Wennberg
Dennis H. Werling
Lynn A. Werner Driggers
George P. Westlund

Jon R. Weston
James N. & MaryAnn H. 

Wetherbee
Christopher T. & Stephanie J. 

Wetzell
Keith R. & Sheila Weyenberg
Carol S. Weyrauch
John F. Whealy*
Colleen A. Wheeler
Erin M. Whitcomb Crafton
David R. & Nancy J. Whitney
Gary G. Wicks
Collier S. Wiese
Glen M. Wiese
David R. Wilkowske
Sarah B. Wilkowske
Camolly Williams
Daniel J. Williams
David A. Williams
Patricia A. Williamson
Thomas D. Willis
Dawn C. Willoughby
Michelle R. Wills
Sally C. Wingate
Timothy J. Wirth
Dorothy M. Witter
Molly M. Womack
Lucas Wong & Lisa J. Go
Lloyd T. & Beverly A. Wood
Robert C. Wood
Nancy J. Wray
Thomas D. Wright
Bradley J. Wuotila

Lynn M. & Alan Wyman
Serena Xiong
Ruoying Xu
Jarrod N. Yamanaka
Liza H. Yap
Gregory D. & Mary C. Yetzer
Bruce C. Young
James E. Young
Everett L. & Joyce A. Young
Bruce C. Youngquist
T A. Yungbluth
William H. Zabel
William R. Zajicek & Rosemary 

Slowiak
Kala J. Zappa
Timothy B. Zbikowski
Yi Zeng
Feifei Zhang
Edward J. & Susan M. Ziesche
Virginia L. Zimms
George H. & Phyllis M. 

Zubulake
Makeda Zulu-Gillespie
Linda M. Zurn
Gary R. & Beverly Zweig

*deceased
Totals include matching gifts 
and all donations made during 
the fiscal year: July 1, 2018 to 
June 30, 2019
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Thomas B. Jones 
(B.A. ’64), a long-retired 

professor of history, 
attended University High 

School from 1956-1960.

Illustration by James Heimer 

By Thomas Jones
ong ago, in a far corner of the 
University of Minnesota’s East 
Bank campus, generations of 
youthful students participated 

in what was then known as the University 
High School. 

The College of Education, which was 
awarded oversight of the school in 1908, 
chose it as a site to help in the training of 
student teachers—a mission the school-
age student audience enjoyed exploiting 
with impish, sometimes perverse 
enthusiasm. 

When asked to circle their desks for 
a class discussion, it was not unheard 
of for the UHS students to tightly press 
together to surround and entrap the 
aspiring instructor. Chalk and erasers 
also routinely went missing, much to the 
frustration of the student teachers.

By the 1950s, “U High” enrolled not 
just professors’ offspring, but girls and 
boys from all over the Twin Cities and 
suburbs. 

In an academic context, things 
seemed positive for all involved, 
especially the students. Most students 
posted excellent scores on precollege 
testing, only a few decided not to pursue 
college, and a daunting percentage 
enrolled at Ivy League schools and other 
high-profile institutions. 

Despite small classes, up-to-date 
facilities and equipment, a wide-ranging, 
progressive curriculum, and classroom 
visits by renowned U professors—not to 
mention near full access to the Univer-
sity’s facilities and campus events—the U 
High experience did have its drawbacks. 

Among them were peevish glances 
and grumblings from University under-
graduates at the Cooke Hall swimming 
pool, indigestible lunches at Shevlin Hall 

cafeteria, and the long commutes to get 
to U High in the first place. Above all the 
nickname bestowed on the high school 
athletic teams cut deeply to the very soul 
of the student body: The Little Gophers. 

Try going to away games at gymnasi-
ums packed with jazzed, hostile crowds 
of young kids whooping it up with 
exposed buckteeth and high-pitched 
rodent squeals. A shriveling of school 
spirit and a team’s machismo could be 
the only result. 

Research and scholarship sponsored 
by the College of Education also meant 
students were asked to wield #2 pencils 
in service of the Minnesota Multiphasic 
Personality Inventory (MMPI) and the 
Torrance Tests of Creative Thinking, both 
of which were developed by researchers 
affiliated with the U. Year after year, a 
long list of puzzling and weird questions 
had to be answered: True or False: I am 
very seldom bothered by constipation/ 
I would like to be a florist/ I have never 
been in trouble because of my sexual 
behavior. 

At a recent reunion, a classmate 
recalled that the Torrance Tests included 
an intentional, incomplete drawing of 
a dog. Her bewildered response? She 
drew an appropriate set of genitalia for 
the pooch. To this day, she wonders, 
“Why did I do that?” 

Alas, answers to such questions were 
not then available. Even the 1968 merger 
of U High and nearby Marshall High 
School failed to shut the door on the 
MMPI and its artistic cousin. 

On the bright side? The Little 
Gophers would become but a ... umm ... 
burrowed footnote. 

Little Gophers

THE LAST WORD
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