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ON THE COVER: Environmental and sustainability sciences major 
Mitchell Johnson '16 holds a healthy sunflower sea star (Pycnopodia 
helianthoides) found on a January expedition to Washington state's 
Puget Sound. For more, see page four. Photo: Ian Hewson.

LEFT: A floral facade masks the small predator Tubularia indivisa, 
commonly known as the oaten pipes hydroid. A relative of the jellyfish, 
this specimen was sculpted in glass by Leopold and Rudolf Blaschka, 
a father-son team of 19th century naturalist glassblowers. On view in 
Corson Mudd Hall, Mann Library and the Johnson Art Museum and 
as a virtual display at library.cornell.edu/blaschka-gallery, Cornell's 
collection of Blaschka pieces was the inspiration behind a new book 
by Professor of Ecology and Evolutionary Biology Drew Harvell. In A 
Sea of Glass: Searching for the Blaschkas' Fragile Legacy in an Ocean 
at Risk, Harvell details her global quest to find the living matches to 
the Blaschka creatures. Photo courtesy of the Corning Museum of 
Glass.

periodicals.cals.cornell.edu
library.cornell.edu/blaschka-gallery


dean's message periodiCALS

A
s I write this, the Cornell 
community is mourning 
the sudden loss of our 
university's 13th president, 
Elizabeth Garrett. President 
Garrett's death from colon cancer has hit 
us especially hard as she was just begin

ning to move forward with her motivat
ing vision for the university.

In her brief eight months leading 
Cornell, President Garrett proved to be 
an eager partner and supporter of CALS, 
our students, our faculty and our col
lege's research. In fact, the first contact 
I had with President Garrett was 
after she read about Associate Pro
fessor of Microbiology Ian Hew
son's research on sea star wasting 
disease. In addition to being a 
lawyer and a scholar, President 
Garrett was an avid scuba driver, 
and I was heartened to see how 
enthusiastically she embraced the 
value of our research.

President Garrett was deeply en
gaged in all facets of the university. 
During the summer and fall she 
toured our Geneva and Ithaca cam
puses, joined us at the New York 
State Fair for Dairy Day, and got an 
up-close look at the research and 
innovation for which our college is 
world renowned. It was clear from 
these interactions that President 
Garrett would be a tireless advocate for 
our college and our shared vision.

Even though she had not been here 
long, President Garrett had already 
zeroed in on our college's key priorities, 
and she was actively working toward 
strengthening them. We will continue to 
build on her enthusiasm for how CALS

is leading science and education toward 
a resilient future. We benefited from her 
leadership and vision. And as the first 
female president of Cornell, she was an 
inspiration to us all.

In her inauguration speech, President 
Garrett emphasized how all of us are on 
a continuing journey of exploration: “I 
am confident that we will lead the world 
in creating new paths to knowledge, dis
covery, and the many ways we can move 
closer to the truth, and in launching our 
students on their own voyages.”

I couldn't agree more.

From left, President Elizabeth Garrett with CALS Dean 
Kathryn J. Boor and New York State Agricultural Experiment 
Station Director Susan Brown. Photo: Jason Koski
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around the quad
$13.4M GATES FOUNDATION GRANT TO HELP COMBAT 
MALNUTRITION IN INDIA
By Matt Hayes

Prabhu Pingali (center), professor of applied economics and management and director of the Tata-Cornell 
Agriculture and Nutrition Initiative, talks with community members and partners in the Technical Assistance 
and Research for Indian Nutrition and Agriculture consortium in Kandhamal district, Odisha, India. Photos: 
Megan Witwer (inset) and Christian DiRado-Owens (background)

D
uring the past 50 years, the Green Revolution helped transform 
India's countryside into productive plots dedicated to the staple 
grains wheat, rice and maize, but the displacement of vitamin 
and mineral-rich foods has left much of the rural population chronically 

malnourished despite growing abundance in their midst. A $13.4 million 
grant from the Bill & Melinda Gates Foundation to the Tata-Cornell 
Agriculture and Nutrition Initiative (TCi) will promote a more nutrition
sensitive food system aimed at bolstering the diet of the rural poor.

“The push toward staple grains has inadvertently crowded out 
micronutrient-rich food,” said Prabhu Pingali, professor of applied 
economics and management and director of TCi. “To enact meaningful 
reform it's not enough just to say, ‘let's produce a more diverse diet.' You 
need a behavioral change.”

Pingali said the project has three core missions: to collect data and 
evidence that informs policy reform related to diet quality; to redesign 
agricultural projects with a focus on nutrition; and to help build capacity 
to make reforms possible. TCi launched in 2013 as a research initiative to 
develop solutions where chronic nutrient deficiencies threaten long-term 
health and development. The new four-year grant establishes Technical 
Assistance and Research for Indian Nutrition and Agriculture (TARINA), 
a consortium led by TCi, linking Cornell with university and nongovern
mental organization partners.

The consortium plans to influence the design of agricultural projects 
and policies with an eye on increasing the rural poor's year-round 
access to an affordable food system replete with fresh fruit, vegetables, 
livestock products and pulses—the high-protein, micronutrient-dense 
legumes such as beans, peas and lentils essential to a predominantly 
vegetarian population.

The role of women is central to effecting change. In rural India, most 
homestead farms grow staple grains on two to four acres of land with 
labor largely supplied by women, and it's typical for men to dine first, 
leaving less desirable food to the women in a custom that reinforces mal- 

aims to empower women 
by, in part, strengthening 
their access to leader
ship roles in producer 
groups and promoting 
labor saving techniques, 
such as mechanical 
rice-planting technolo
gies that eliminate the 
grueling labor needed to 
plant rice by hand.

Pingali anticipated 
that the project will tap 
into expertise across 
Cornell, including the 
Charles H. Dyson School 
of Applied Economics 
and Management, 
Cornell's Division of 
Nutritional Sciences, 
the School of Integra
tive Plant Science, the 
Department of Animal 
Science and the Depart
ment of Communication.

nourishment, according to Pingali. The project



I SPY...
CRUISING THE WATERS of Puget Sound in January, the 
crew aboard the research vessel the Clifford A. Barnes netted 
some good news: several healthy sunflower stars (Pycnopodia 
helianthoides), which had been thought to be functionally extinct 
in the area. The expedition was led by Ian Hewson, associate 
professor of microbiology, who last year identified a marine 
virus named SSaDV (sea star-associated densovirus) as the 
most likely culprit in recent massive sea star die offs. “Severe 
losses of sea stars had been reported in these waters by various 
collaborators, so we were keen to see what lay beneath the 
waves,” he said. “Time will tell whether SSaDV lurks in these 
samples, but we saw only a couple of ‘funky' looking animals 
during the trip. The vast majority were totally healthy.” In 
addition to collecting sea stars and other invertebrates to test 
for the virus, they also took sediment cores to track the virus' 
presence in the environment over time.

DROPPED BY HELICOPTER on the farthest reaches of 
Haleakala volcano in Maui, Entomology Professor James 
Liebherr, M.S. '74, and his team followed their headlamps 
to the eventual discovery of 74 new species of ground 
beetles. The volcano, which occupies an area less than 900 
square miles, is now known to be the only home of 116 
species of Mecyclothorax, a genus of diminutive predators 
only four to five millimeters long. It's one of the densest 
concentrations of endemic species in the world. “Lava 
flows have fragmented the landscape, isolating small 
populations of tree-bound beetles from their neighbors. 
Plus the beetles' small size makes their world a whole 
lot bigger,” Liebherr explained. “Perhaps the biggest 
lesson for me is that our initial ignorance of Haleakala 
biodiversity was so much greater than what we thought, 
suggesting that even now we should be cautious about 
what we think we know about Hawaiian ecosystems.”

DAVID WINKLER , professor of ecology and evolutionary 
biology, finally found a needle in a haystack: three Ithaca 
tree swallows among the five to ten million overwintering in 
Florida this December. This coup was made possible by the 
first solar-powered lifetime tag for small songbirds. “This is 
something we've been working toward for 20 years: the ability 
to follow small birds throughout their annual movements,” 
Winkler said. The tag consists of a solar cell and radio chip 
covered by a thin film of mylar with a wispy antenna that 
transmits the bird's unique ID number. The design was the 
invention of Winkler; visiting scientist and engineer Rich 
Gabrielson; senior Space Plasma Physics Group engineer Steve 
Powell, B.S. Eng. '83, M.S. '83; and Rob MacCurdy, B.S. Eng. 
'99, M.S. Eng. '14, Ph.D. Eng. '15. This summer, Winkler hopes 
the tags will let them track the Ithaca arrival of youngsters 
completing their first round-trip migration.

Photo: Ian H
ew
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Photo: Teresa Pegan A.B. '15



GENOMIC GLIMPSE INTO HUMAN MIGRATION 
or African emigrants 125,000 to 60,000 years ago, the 
Arabian Peninsula was the first stop en route to populate 
Europe and Asia. However, genomic evidence has

revealed that some put down roots in the desert instead of 
migrating north, and indigenous Arabs are their direct, present- 
day descendants.

“The indigenous Arab population was relatively isolated, 
and yet they flourished and developed, as did Europeans, as 
did Asians. It's fascinating that all of these populations arose 
separately, yet became equally sophisticated and impressively 
advanced,” said Jason Mezey, an associate professor with a joint 
appointment in Biological Statistics and Computational Biology 
in CALS and in genetic medicine at Weill Cornell Medical 
College in New York City.

Mezey and the team of researchers had to look deeply at 
the genome to uncover these results, sequencing nearly entire 
genomes from more than 100 Qatari residents, over half of 
which had indigenous Bedouin ancestry. By comparing them 
with 1,092 genomes from populations around the world, the 
researchers constructed a global family tree. The indigenous 
Arabs branched off first from the initial African population, I 
followed later by European and Asian limbs. Mezey and the 
study's other authors note that the findings are more than 
a footnote to history: They show how evolutionary history 
informs modern-day medical genetics and the search for genes 
that cause disease. Diabetes, for example, affects about 22 
percent of the Qatari population, and the scientists say that bas
ing diabetes research and treatment development on Qataris' 
precise genetic makeup—and their unique risk of disease—will 
better guide treatments.

r sound off on zika
“We know that the Aedes aegypti mosquito—its common name is yellow fever mosquito—is a very important vector of the Zika 
virus. It's the only example I know of a truly domesticated mosquito; it coevolved with humans. In fact, our ancestors carried it 
out of Africa in their water containers, and it specializes in people. One of the reasons why it's such an important vector of Zika 
and other viruses is because it lives in close association with people. In the tropics, where windows and doors are often open, it 
will live right in the house and rarely leave. It will lay its eggs in manmade containers, and we've found that it takes blood almost 
every other day from a human host, which is really unusual for a mosquito.”

— Laura Harrington, professor and chair of entomology

“As the Zika virus continues to spread, some groups are calling for widespread reintroduction of the pesticide DDT. Banned 
in the United States in 1972, DDT is known to adversely affect human health, including the liver, nervous system and 
reproduction. It is listed as a possible human carcinogen and can linger in the soil for hundreds of years. From an ecological 
standpoint, through “biomagnification”—a phenomenon in which fat-soluble toxins accumulate in animal tissues and 
reach dangerous levels as they move up the food chain—DDT nearly caused the extinction of charismatic birds like the 
peregrine falcon, bald eagle and brown pelican. A careful review of strategies to reduce Zika risk is needed, including several 
alternatives that may be more effective and avoid the weighty human health and ecological burdens of DDT.”

— Amanda Rodewald, professor of natural resources and director of conservation science at the Cornell Lab of Ornithology

“If the spread of the Zika virus does indeed reach epidemic levels, its impact will underscore once more the lethal intersection 
of class and gender in public health tragedies. In this case, poverty increases the probability of exposure to the virus-carrying 
mosquito because standing water is a universal feature of poor neighborhoods. Access to piped water 24 hours a day is still a 
distant dream for many such communities, so the poor more often need to consciously store water for everyday use. Halting the 
spread of Zika, as well as making the daily lives of poor women a bit easier, will be served by making much stronger efforts to 
bring water pipes into people's homes or public spaces in communities, and for more than the customary few hours each day.” 

— Alaka Basu, professor of development sociology
_____________________________________________________________________________________________________________________________________



CORNELL TO ESTABLISH A 
COLLEGE OF BUSINESS

A
new College of Business will 
bring together Cornell's three 
accredited business programs: 
the School of Hotel Administration, the 

Charles H. Dyson School of Applied Eco
nomics and Management, and the Sam
uel Curtis Johnson Graduate School of 
Management. Each school will maintain 
its unique identity and mission within 
one of the most comprehensive business 
schools in the country, with 145 research 
faculty and nearly 2,900 undergraduate, 
professional and graduate students.

The Dyson School will remain within 
the College of Agriculture and Life 
Sciences and also join the College of 
Business. New York state residents will 
continue to enroll at the New York state 
contract college tuition rate.

“The applied economics and manage
ment program in CALS has always been 
unique among business programs for 
its breadth of framing and grounding in 
reality,” said John Dyson '65, whose fam
ily's gift established the Dyson School 
in 2010. “The university administration 
plans to build on this excellence and 
strengthen it even further. The shared 
school will continue to fulfill its tradi
tional land-grant mission while offering a

The establishment of the Cornell College of Business is expected to broaden opportunities 
for students through a greater variety of courses in the curriculum, expanded extracurricular 
activities, and a larger job recruitment network. Photo: Lindsay France/University Photography

broader business education for students.” 
The unanimous approval by the Cor

nell Board of Trustees of the College of 
Business on Jan. 30 launched an ongoing, 
inclusive process that will unfold over 
the next several months. Faculty and 
academic leaders are working together to 
develop the details of the new integrated 
structure, alongside advisory commit
tees, which include alumni, faculty, staff 
and students. The college's establishment 
is expected to broaden opportunities 
for students through a greater variety 
of courses in the curriculum, expanded 
extracurricular activities, and a larger job 
recruitment network.

“The College of Business will bring 
together the excellence and breadth 

of Cornell's leading undergraduate, 
graduate and specialized professional 
programs to address society's most 
pressing issues,” said Michael Kotlikoff, 
acting president of Cornell University. 
“Through this integration, Cornell will 
bring together unique strengths in three 
of the world's largest industries: food, 
hospitality, and technology, to create 
even greater opportunities for students 
to learn from and work with the full 
range of Cornell's outstanding leaders 
in the fields of business, management 
and applied economics. Students will 
have enhanced access to the interna
tional opportunities, mentorship and 
alumni expertise that are critical to their 
long-term success.”

BAILEY IN BLOOM
he rebuilt Liberty Hyde Bailey Conservatory 
Greenhouse opened Feb. 9, continuing the legacy 
of botanical discovery of its namesake, the first 

dean of the College of Agriculture and Life Sciences. 
The 4,000-square-foot facility on Tower Road features 
modern equipment designed for increased energy sav
ings and improved plant growth. But the spirit of the 
conservatory remains fixed on the ideals of education 
and outreach, according to Professor Karl Niklas. “The 
collection is a living archive describing the wondrous 
diversity of plant life,” said Niklas, the Liberty Hyde 
Bailey Professor of Botany. “Generations of Cornell 
students have relied on the conservatory to bolster 
their knowledge. The conservatory also provides 
students, staff and faculty with a green oasis in which 
to seek solace during the winter months. It promises 
to extend these important intellectual and emotional 
functions for many more years to come.” Housing 
more than 500 species from nearly 80 different families, 
the greenhouse maintains an indoor climate ideal for 
plants native to tropical, subtropical and other regions, 
including two of the university's famed corpse flow
ers, as well as orchids, cycads, palms, cacti, coffee and 
cocoa plants. The Liberty Hyde Bailey Conservatory is 
open to the public. Hours and other information can be 
found at conservatory.cals.cornell.edu.

conservatory.cals.cornell.edu


UNIVERSITY SHINES AT CORNELL DAY IN ALBANY
By Tom Fleischman

C
ornell brought its message of education, discovery and 
engagement to the state capital Jan. 26 for Cornell Day 
in Albany, taking the opportunity to show off its diverse 
offerings to lawmakers and visitors to the capital.

A casual breakfast and examples of the university's work 
were set up in the Well, a cavernous space in the center of the 
Legislative Office Building. Attendees included several Cornell 
alumni who serve in state government and university leaders, 
led by the late University President Elizabeth Garrett.

Kathryn J. Boor, the Ronald P. Lynch Dean of the College of 
Agriculture and Life Sciences (CALS), provided an update to 
the New York State Senate Agriculture Committee, noting last 
year's increased financial support for key programs including 
Harvest New York, PRO-DAIRY and NY FarmNet. She also 
called on state leaders to work together with industry members 
and institutions like Cornell to make agriculture an economic 
driver in New York.

“Each time you bite into a strawberry or raspberry grown in 
a New York farm field, or enjoyed local squash with your fall 
meals, know that the work that you have done to secure agri
cultural research dollars has helped make sure that those fruits 
and vegetables are free of insects and plant diseases,” Boor said. 
“Without your support and foresight, Cornell scientists would 
not be developing the management tools to make sure that 
farmers can continue to grow the local foods that you and I and 
all New Yorkers enjoy in the summer and fall.”

* *

Cheryl Thayer, MPA '12, Harvest New York local food distribution and 
marketing specialist; Kathryn J. Boor, Ronald P. Lynch Dean of the College 
of Agriculture and Life Sciences; Anika Zuber '14, Harvest New York dairy 
processing and marketing specialist; and Chris Watkins, director of Cornell 
Cooperative Extension, at Cornell Day in Albany. Photo: Joann Hoose

Assemblyman Clifford Crouch, R-122nd Dist., who represents 
parts of Broome, Chenango, Delaware and Ulster counties, 
explained the value of the one-day event.

“Coming here and telling the Cornell story directly, face-to- 
face, with the legislators I think is very, very important,” said 
the 72-year-old Crouch, who received a two-year certificate from 
CALS in 1965. “They have to understand how Cornell got here, 
why it's here and keep the pieces all together.”
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STATE FUNDS NEW PLANT SCIENCE HUB
By Blaine Friedlander

I
n a competition for funds among New York's 
Regional Economic Development Councils, the 
Southern Tier won $500 million over the next five 
years in New York's Upstate Revitalization Initiative, 

including a project that taps CALS expertise in plant 
science for the innovation economy.

As part of the council's strategy to substantially 
expand agricultural technology to help the region 
become a major food producer and distributor, 
Cornell's proposed Plant Science Innovation and 
Business Development Center likely will receive about 
$20 million over five years from this award, possibly 
breaking ground in 2017. It will advance plant science 
research, enhance controlled-environment agriculture, 
examine renewable energy and create numerous 
well-paying jobs.

Kathryn J. Boor, the Ronald P. Lynch Dean of the 
College of Agriculture and Life Sciences, said she was 
thrilled to learn of the Southern Tier's award.

“While we have always worked across our own 
campuses and throughout the regions with academic 
partners such as Binghamton University, the University 
of Rochester and the Rochester Institute of Technology, 
we are proud to continue these collaborations—as 
well as establish new ones—as an integral part of this 
truly transformative initiative, which will establish 
New York state as the world-recognized leader in 
agriculture and food-processing technology.”



in the marketplace
NEW RESEARCH AND TRAINING 
INSTITUTE FOR FOOD SAFETY
By Matt Hayes

C
ornell's New York State
Agricultural Experiment Station 
(NYSAES) will be home to 

a comprehensive center combining 
food safety research and training for 
New York growers and producers, 
offering a farm-to-fork bulwark against 
foodborne illness in compliance with 
new, stricter federal regulations.

The Institute for Food Safety at Cor
nell, located on the NYSAES campus 
in Geneva, N.Y., was announced Dec.
15 with a $2 million state grant that 
establishes a center for training and 
applied research to check the rise of 
foodborne illness. The institute will 
help growers and processors comply 
with the demands of the U.S. Food and 
Drug Administration's Food Safety 
Modernization Act, a 2011 bill that 
shifts the focus from contamination 
response to prevention.

Elizabeth Bihn, Ph.D. '11, whose 
research focus is reducing microbial 
risks in fresh fruits and vegetables, 
will serve as executive director. 
She has an extensive background 
promoting public health through 
on-farm practices to reduce the risk of 
foodborne illness from contamination 
in the field, during harvest and during 
transport.

“This is a great opportunity to focus 
on our strengths to better serve New 
Yorkers who need food safety training 
and expertise to support their farms 
and processing businesses,” Bihn said. 
“There are very few places that can 
truly provide food safety expertise 
farm to fork like the Experiment 
Station.”

Kathryn J. Boor, the Ronald P. Lynch 
Dean of the College of Agriculture and 
Life Sciences, applauded the work of 
state Sen. Michael Nozzolio '73, M.S. 
'77, R-54th Dist., for his work securing 
the grant.

“The long-term vision is for the 
Institute for Food Safety at Cornell to 
become the pre-eminent source of sci
entific research, training and outreach 
in dairy and produce safety in the U.S. 
and beyond,” Boor said. “It is thanks 
to Sen. Nozzolio's unflagging support 
that the college will be able to do truly 
transformative work in advancing food 
safety technology and innovation.”

INDUSTRY INSIGHTS FOR INDEPENDENT GROCERS By Amanda Garris Ph.D. '04

ith 75% of supermarket sales 
captured by chains, indepen
dent grocers face stiff competi

tion for consumers' grocery dollars. A 
new program offered by the Cornell Food 
Industry Management Program (FIMP) 
this September will focus on strategies 
for sustainability in this key market 
niche.

Ed McLaughlin, the Robert G. Tobin Professor of Marketing in the 
Charles H. Dyson School of Applied Economics and Management and 
director of the Cornell Food Industry Management Program, teaching 
an executive program group. Photo: Robert Barker/University 
Photography

“We are partnering with the National 
Grocers Association, which has always 
had an interest in sustainability,” said 
Bill Drake, B.S. '79, senior extension 
associate and director of FIMP executive 
education. “The focus will be on sustain
ing profits through specific strategies, 
including how they can cater to the local 
community and follow consumer trends 
to differentiate themselves from the 
chains.”

The new program, Strategies for the 
Independent Grocer, is one of seven 

annual programs offered by the FIMP in 
the Charles H. Dyson School of Applied 
Economics and Management. The port
folio of executive training and leadership 
programs targets food retailers, food 
manufacturers, wholesalers and growers. 
Another new program for future leaders 
in the produce industry debuted last 
November.

“While there are execu
tive education options for 
mid-level managers and 
CEOs, we noticed there 
was nothing for emerging 
leaders, so our target 
audience was produce 
distributors, growers and 
shippers ages 22 to 30,” 
said Edward McLaugh
lin, the Robert G. Tobin 
Professor of Marketing 
and director of the FIMP.

In the crowded field 
of executive education, 
McLaughlin credits their 
success and longev- 
ity—the signature FIMP 
program has been offered 
since 1962—to program
ming tailored to special

ized sectors within the food industry. 
Drake noted that it also provides a 
valuable opportunity for networking and 
eventual research collaboration, benefits 
affirmed by graduates of the program.

“The program allowed for meaningful 
engagement, collaboration and the 
building of productive relationships with 
other industry leaders from across the 
country,” said Doug Eley, director of shelf 
merchandising services with Delhaize 
America, who attended the Cornell Food 
Executive Program in 2015.



THE PATH FROM LAB TO LAW
By Amanda Garris Ph.D.'04

GLOBAL 
FELLOWS 

PROGRAM
** "'ttuniiiiiv*'*"''

NEW PROGRAM PREPS STUDENTS 
FOR GLOBAL WORKPLACE
By Amanda Garris Ph.D.'04

n agricultural development agency 
in Tanzania, a marketing firm in 
Thailand, and a finance and bank

ing firm in Australia: These are just a few 
of the workplaces that will host students 
this summer through the new CALS Global 
Fellows Program. This competitive intern
ship program, funded by Andy Paul '78, 
will give up to 20 students the opportunity 
for an international work experience. The 
program is unique in its support of stu
dents, both personally and professionally, 
through curated placements that begin 
with an eight-week pre-departure program 
during spring semester.

“The skills that students will need in a 
workplace abroad might surprise them,” 
said Christine Potter, associate director 
for academic exchange and international 
engagement. “In general, adaptability, 
openness and knowing how to deal with 
uncertainty are important. We'll help them 
prepare through role play, case studies and 
emergency planning, as well as providing 
tools for navigating cultural aspects of the 
workplace in their destination country, 
including awareness of globalization and its 
controversies.”

While students are working—the 
program requires a six-week minimum— 
they will utilize ePortfolios for weekly 
reflections and have regularly scheduled 
check-ins with program staff in Ithaca. The 
program continues when students return 
to campus for the fall semester, with a 
one-credit module to help students reflect 
on their experience and incorporate it into 
their resume and life.

“Ongoing reflection is the key to 
transformation,” Potter said. “Students 
often talk about a time abroad as being ‘the 
best' experience but are usually not able 
to articulate how it transformed them. We 
see this as an investment in the student's 
future.”

S
enior Allie Cohen is looking forward to hanging up her lab coat and heading 
to law school, but not until she untangles a few more mysteries of fruit 
fly mating. The biology and society senior—and six-year veteran of fruit 
fly research—will choose from among the many law school acceptances she's 

received, a first step toward dual degrees in law and public health.
“I guess I'm impatient to see impact,” Cohen admitted. “I think it suits my tem

perament to work in policy, where a recommendation to government or hospitals, 
based on research, can affect people in a year.”

As a Hunter R. Rawlings III Cornell Presidential Research Scholar, Cohen 
began working with Mariana Wolfner A.B. ‘74, professor of molecular biology 
and genetics, during her second semester at Cornell. Hundreds of hours of careful 
observation made her an expert in the intricacies of fruit fly mating, specifically the 
mating plug—a self-assembling barrier to keep one male's sperm in and others' 
sperm out. She knows the suave moves of the males' courtship dance, which she 
compares to John Cusack's iconic moment in Say Anything, only the flies hold up 
vibrating wings instead of a boom box.

Her work evolved from studying the individual proteins that comprise the mat
ing plugs into an independent study of the unique characteristics of the ejaculatory 
bulb in male flies. Looking at thousands of them, she realized that the tiny organ's 
shape seems to change during the course of mating.

“The interesting part was that inflation of the bulb starts during courtship, before 
there's even any contact between the two flies,” Cohen said. “Tracking the pattern 
of inflation and deflation, we think that it seems to be beating, almost like a heart, 
and that it's wrapped in muscle.”

Cohen credits Wolfner for letting her develop independence as well as support
ing her as she weighed her career options, from lab science to bioethics and finally 
into policy. The Rawlings III Cornell Presidential Research Scholar program also 
played a key role.

“I wouldn't be in this position now if it wasn't for the Rawlings program,” Cohen 
admitted. “The funding allowed me to spend a summer at Oxford studying bioeth
ics, which turned out to be a path I decided to not go down. Rawlings allowed me 
to explore other options, and without that I would not be in the same place.”

Allie Cohen '16 selecting fruit flies for studies of mating and reproduction. Photo: Robyn Wishna



NEW ECOLOGY COURSE TAKES STUDENTS TO PATAGONIA By Krisy Gashler

I
t's the first day of class. Students take
their seats, pull out their notebooks...
and watch dozens of sea lions give

birth, mere feet away.
Close encounters with sea lions, 

dolphins and penguins were regular

semester, the students are analyzing their 
data and gaining experience in scientific 
writing.

Jailene Hidalgo '18, an 
environmental and sus
tainability sciences major, 

described the 
course as “life 
changing” for 
her.

“We got to 
see all kinds 
of animals and 
landscapes, 
but then we 
learned to 
observe them 
as scientists,”

in which students would brainstorm 
research questions, develop a study 
strategy, and quickly collect loads of data 
on the fly. For example, on that first day 
in the field the class decided to study the

A large colony of sea lions await students in Ecology and 
Conservation of Wildlife in the Neotropics on their first day in 
Argentina this January. Photo: Irby Lovette

Claudia Gerecke '16 and Leonardo Campagna, postdoctoral 
associate in the Fuller Evolutionary Biology Program at the Lab 
of Ornithology, look for octopuses hiding under a rock in the 
intertidal zone in Bahia Bustamante, Argentina. Photo: Dallas 
Jordan, A&S '16

occurrences for students in BIOEE 
2525/2526, Ecology and Conservation 
of Wildlife in the Neotropics. This new 
year-long course was developed by Irby 
Lovette, Fuller Professor of Ornithology, 
and Leonardo Campagna, postdoctoral 
associate in the Fuller Evolution
ary Biology Program at the Lab of 
Ornithology, with funding from 
an Internationalizing the Cornell 
Curriculum grant, sponsored by 
the Office of the Vice Provost for 
International Affairs.

The course involves three 
components: During fall 
semester, students were trained 
in the scientific research process 
and statistics, and they discussed 
papers on the wildlife biology 
of Patagonia; over the winter 
break, the class traveled to coastal 
Argentina to study wildlife and 
develop projects individually and 
as a group; and now, in spring 

said. “We never forgot how 
awesome it was to be there, 
inches away from a penguin, 
two feet away from a sea lion 
or a dolphin.” 

One of those experiences 
happened on their first day 
in Argentina, when students 
went to observe huge 
colonies of sea lions. The

■ class arrived as the females 
were giving birth and “the 
beaches were covered with 
hundreds of just-born pups, 
none more than a few days 
old,” Lovette said. 

Huge male sea lions 
were also charging around the beaches, 
because females go into estrus shortly 
after giving birth. The males engage in 
bloody battles to fend off rivals while 
keeping receptive females nearby. It 
was an opportunity for a “blitz project,” 

Magellanic penguins in Bahia Bustamante in Argentina were not camera 
shy with Connor Hinsley ’17. Photo: Dallas Jordan, A&S '16

amount of time males spent fighting, in 
relation to the number of females in their 
territory.

“We were able to spread students 
out so they were all watching different 
groups of animals,” Lovette said. “We 
spent maybe two hours on actual data 
collection and found a strong effect. Per
haps not surprisingly, the more females 
a male has, the more time he must spend 
defending his territory.”

Lovette has been leading these kinds 
of field-based courses for more than 
10 years. His other courses have taken 
students to Kenya and the Galapagos. 
But this is the first time he's taught a 
course that covers an entire school year.

“I've never led a field class where we 
have this opportunity to prepare the 
students so well in advance, immerse 
ourselves in the field experience, and 
then process afterward,” he said. “This 
was liberating in that we could maximize 

our time in the field and 
take full advantage of 
those valuable weeks in 
an experiential setting.” 

Hidalgo said the 
course has helped 
sharpen her research 
skills and ignite a 
passion for fieldwork.

“Because I got to 
learn about what I 
love by applying it 
practically, I feel more 
capable of taking on 
experiences like this 
again, on my path to 
becoming a wildlife 
biologist,” she said.



MUSHROOM MYSTIQUE By Amanda Garris Ph.D. '04

O
nce dormant like a spore waiting for the right conditions 
to germinate, a club for fungi aficionados has been 
revived by a group of dedicated 
students. The Fantastic Fungi Fanatics 

(FFF) became an active club again last 
fall, with Rico Lin '18 as president.

“I found out the club had fizzled out a 
few years ago,” Lin said. “It just needed 
someone to lay the groundwork to restart 
it, someone to grow it and organize it, 
because the interest was there.”

Lin's interest was piqued by a course— 
Magical Mushrooms, Mischievous 
Molds—taught by club mentor Kathie 
Hodge, M.S. '93, Ph.D. '98, associate 
professor of mycology, which grew into a 
full appreciation of the diverse world of 
fungi. Lin's fascination was instrumental 
in re-launching the club, from the unique 
ecological niche of Cordyceps, fungi that 
grow on insects and other fungi, to the 
otherworldly look of many fungi, which 
the group documents enthusiastically on 
their social media.

During fall semester they explored 
fungi as food, cultivating oyster 
mushrooms using a dorm room-friendly 
method that employs toilet paper rolls 
in lieu of logs. The end of their first 
successful semester was celebrated with 
an entire feast based on fungi. According 
to Lin, though, the signature events are 
the forays that take them to forest and 
bog to collect specimens, where tasting is 
discouraged.

“We usually recommend that club 
members not eat what we find on forays, 
because sometimes the difference between edible and poisonous 
ones can be very trivial,” she noted.

Members of the Fantastic Fungi Fanatics identify their finds after 
a foraging trip to Eames Bog. Photo: provided

They participated in the Peck Foray, a weekend of mushroom 
collecting and identification that dates back to 1954, as well as a 
trek to Eames Bog, a preserve managed by Cornell Plantations. 
Lin's most memorable find so far: Cordyceps ophioglossoides, which 

grows on underground, 
truffle-like fungi. She only 
recognized her catch when 
they returned to the lab to 
work as a group to identify 
what they'd found, with 
guidance from Hodge.

“The next time I see 
one, I'll know to dig all 
the way down to find the 
underground fungus,” Lin 
said. “Kathie is an amazing 
teacher. She provides 
detailed knowledge that 
helps us learn to identify 
fungi using taxonomy and 
characteristics.”

New this spring will 
be a collaboration with 
Cornell's student-run 
farm, Dilmun Hill, to grow 
shiitake mushrooms on 
logs, as well as forays in 
spring and summer. The 
club welcomes members 
from the Cornell and Ithaca 
communities to join their 
activities, including some 
unique holiday celebra
tions.

“Who wouldn't love to 
get one of their grow-your- 
own petri dish valentines? 
As the yellow slime mold 
ate its food, it grew into a 

living love note,” Hodge said. “The FFF is great group of people. 
I am so impressed by their enthusiasm and creativity.”

ThiS Leucopholiota decorosa was found °n 
decaying wood in Shindagin Hollow. It is 
fairly common and can be identified by its
chlorine-like smell.

The bright yellow Panellus serotinus, also 
known as the late fall oyster, found on aso 
foraging trip to Eames Bog.

Photo: Edw
ard Sharood '16
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Look over the side of a boat on Oneida Lake in early summer: In some places you 
can see straight down nearly 18 feet below. The water is clearer than it was two 
decades ago, when the lake was more often covered with algal blooms, and murky 
waters sheltered young walleye and yellow perch. When the change in clarity came, 
it was accompanied by warming waters and invasive species. Scientists at the 
Cornell Biological Field Station (CBFS) at Shackelton Point have been monitoring 
changes in Oneida Lake, located northeast of Syracuse, for more than six decades. 
Researchers there track food chains, nutrient levels, predator-prey interactions, 
invasive species, and climate, and they are one of many teams in CALS tracking wild 
fish populations in ecosystems from inland lakes to coastal waters—information 
crucial to defining sustainability in fisheries for the future.

Oneida Lake is a good model for studying freshwater 
ecosystems because of its size and depth: At 78.9 square miles, 
by surface area it's the largest lake wholly within New York 
state, with an average depth of 22 feet. Because the lake's 
shallow waters mix completely each year, small changes ripple 
quickly throughout its ecosystem. During the 20th century, 
more than 75 species of fish were recorded in the lake, from 
minnows to giant lake sturgeon. Since the 1940s, walleye, bass 

and perch have dominated the lake's fisheries; today it's one of 
the premier sport fisheries for walleye in the Northeast.

Lars Rudstam, CBFS director and professor of natural 
resources, described his team's work as a balancing act. They 
monitor fish populations and environmental changes for 
conservation as well as to support recreational fisheries—which 
on Oneida Lake alone bring in an estimated $20 million a year.

“It's recreational to anglers but not to the local people who
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Lars Rudstam, director 
of the Cornell Biological 
Field Station at 
Shackelton Point and 
professor of natural 
resources, holds the 
shell of a native clam no 
longer found in Oneida 
Lake as a result of 
invasive zebra mussels.



“With a fleet of Wave Gliders, it takes one week to survey 
the same area that would take a ship two months. And 
over those two months, we can get eight snapshots of fish 
distributions that are less blurry. With better data, we can 
reach for the holy grail of maximizing harvests from a 
fishery that is managed sustainably.”
-CHARLES GREENE, professo r of earth and 
atmospheric sciences

rely on the income for their livelihood,” Rudstam said.
Rudstam and his colleagues have been tracking a series of 

changes in freshwater lakes, including the Great Lakes. The 
mid-1970s were marked by a major reduction in phosphorous 
pollution, thanks to a state ban of phosphates in household 
detergents and better waste water treatment. Cleaning up the 
lakes reduced harmful algal blooms, but then populations of 
zooplankton—tiny animals at the bottom of lake food chains— 
dwindled. Fewer zooplankton meant less food for prey fish, 
and the result was disastrous for at least one major Great Lake 
fishery.

“In Lake Huron, a major decline in the zooplankton popula
tion caused a collapse in Chinook salmon. We have cleaner 
lakes because we're doing a better job controlling the nutrients 
going into them, but we need to understand the consequences 
of these decisions,” Rudstam said.

In 1991, those consequences were compounded by the arrival 
of the invasive zebra mussel, a bivalve that can filter 1 quart of 
water per day—straining out large amounts of phytoplankton, 
or tiny aquatic plants. The zebra mussel's arrival drastically 
increased water clarity and quality in Oneida Lake. Today, 
sunlight penetrates deeper lake waters, allowing growth of 
underwater weed beds (the preferred habitat for smallmouth 
bass and sunfish), while making young fish more vulnerable to 
predators and potentially affecting light-sensitive walleyes.

These complex food chain interactions are difficult to predict 
and prepare for, which is why CBFS research associate James 
Watkins '89, Ph.D. '11, is trying to gather better information 
on the feeding habits of important fisheries. In a new project 
launching this summer, Watkins will monitor Chinook salmon 
in Lake Ontario by tagging them with sophisticated satellite 
archival tags, called PSATS, which automatically drop off and 
transmit their data to satellites. The project will net data on 
temperature, depth and light in the salmon's daily habitats, and 
by extension, those of its prey.

“By finding connections between the lake's lower food web 
and fish populations, we'll learn how to keep the Chinook 
salmon population healthy so it doesn't have a similar fate [as 
those on Lake Huron],” Watkins said.

Planning for changing climate scenarios plays to the strengths 
of the CBFS, which can tap into six decades of data. Rudstam, 
together with senior research associate Randy Jackson and 
their CBFS colleagues, are mining historical records to tease 
out the effects of climate change on Oneida Lake, whose water 
temperatures rose by almost three degrees Fahrenheit from 
1975 to 2001. By the end of the century, models predict that it 
will rise by six degrees—reshaping fish populations in favor of 
warm-water bass over walleye, and potentially bringing back 
the algae blooms that once earned Oneida Lake the nickname 
“le lac vert”—the green lake.

DRONES ON DECK
Like their CBFS counterparts, Cornell seafaring scientists also 

are working to strike a more sustainable balance for commercial 
marine fisheries facing rising demand. According to the Food 
and Agriculture Organization (FAO) of the United Nations, 
global production of capture fisheries reached 92.6 million tons 
in 2013.

“As the world population is growing, it's going to put more 
demand on getting food from the sea. We need to protect fish 
populations from overfishing, but there is no reason why wild 
fisheries can't be harvested sustainably,” said Charles Greene, 
professor of earth and atmospheric sciences.

For Greene, protecting marine fish stocks while sustaining 
fisheries is a function of better data. Since the 1970s, fisheries 
agencies have used ship-based acoustic surveys to monitor fish



stocks, make predictions, and set fishing 
season and catch limits. Acoustic surveys 
are conducted by ships cruising back 
and forth, transmitting sound at different 
frequencies into the ocean. When these 
sound waves hit something—like a 
school of fish—they scatter back to a 
transducer, which converts them into 
visual patterns scientists interpret to 
estimate the type, size and number of 
animals in the area.

But acoustic surveys using manned 
vessels are too expensive and time 
consuming to do frequently, which 
constrains their usefulness and quality. 
To survey the entire west coast of the 
United States, it takes special low-noise 
ships two months at a cost of $25,000 
per day—and still only gives scientists 
a rough idea of what's happening in the 
ocean at any given time.

“It's like leaving a 
camera shutter open for two 
minutes versus seconds. You 
get a really blurry picture 
of where these fish are,” 
Greene said.

Since 2011, Greene has 
been collaborating with 
two companies—Liquid 
Robotics, Inc. (LRI) and 
BioSonics—to enable LRI's 
autonomous Wave Glider 
robot to collect the same 
acoustic data as ships but at 
substantially lower mainte
nance and labor costs. The 
robot consists of a surface 
float housing electronics 
and solar panels, tethered 
by cable to an underwater 
glider with wings that 
generate propulsion and 
a rudder for steering. The 
glider tows an echo sounder, 
which transmits and receives 
the sound signals. It's ideal 
for long deployments at sea, 
with a lightweight body, 
wireless data transmission 
and control, and efficient 
use of wave motion and 
solar energy for power. This 
spring, Greene is testing the 
latest version of the tech
nologies his team developed, 
and he will be working with 
U.S. National Marine Fisheries Service 
scientists to evaluate the prospects of 
using Wave Gliders to create mobile 
ocean observing networks.

“With a fleet of Wave Gliders, it takes 
one week to survey the same area that 
would take a ship two months. And 
over those two months, we can get eight 
snapshots of fish distributions that are

less blurry. With better data, we can reach 
for the holy grail of maximizing harvests 
from a fishery that is managed sustain
ably,” Greene said.

WEAVING A GENETIC SAFETY NET
The picture of fisheries captured 

by Nina Overgaard Therkildsen, as
sistant professor and the newest faculty 
member in the Department of Natural 
Resources, is one composed of DNA. It 
has convinced her that genomics will 
not only allow fisheries managers to 
better predict how wild populations will 
respond to fishing pressure and changing 
environmental conditions, but it will 
also give them the tools to identify and

Nina Overgaard Therkildsen, assistant professor in the Department of Natural 
Resources, has used genomics to study Greenland’s cod populations and 
influence fisheries management. Photo: Samitha Samaranayake

protect valuable local genetic variation 
within species.

“Maintaining fish populations that are 
adapted to different types of conditions 
is like maintaining a diversified financial 
portfolio. The more diversity you have, 
the greater the chance that something 
will do well in the future, depending on 
the changes,” she said.

Therkildsen said scientists are finding 
that fish are genetically adapted to par
ticular local conditions. To find out what 
factors drive these adaptations, and how 
they may enhance survival, Therkildsen 
is a genetic forensic detective, analyz
ing the genes of cod collected from 
Greenland and North Atlantic fisheries, 
as well as DNA from historical samples 
of cod otoliths, or ear bones. Using these 
data, Therkildsen reconstructed what cod 
looked like genetically 80 years ago to 
build a picture of Greenland's booming 
cod fishery in the 1940s and 1950s before 
its collapse a decade later. She found 
that the fishery actually comprised four 
genetically distinct cod populations: local 

Greenland cod plus cod 
from Iceland.

Therkildsen also found 
that Greenland's inshore 
cod—which remained plen
tiful after the collapse of 
its large offshore fishery— 
were a different population 
from and didn't breed with 
offshore cod. Based on this 
and other data, fisheries 
managers began separate 
population assessments 
and recently reopened 
Greenland's inshore cod 
fishery. It's an example of 
biology's role in sustainable 
management, and now 
Therkildsen is flipping the 
question to identify how 
commercial fishing changes 
fish genetics.

“In fisheries, we basically 
do the opposite of what we 
do in breeding programs 
for domestic animals. We 
fish out the most attractive 
individuals and leave the 
rest to produce the next 
generation. This means that 
if certain desirable traits— 
and the genes behind 
them—are ‘fished out,' this 
will change the genetic 
makeup of the population 
over time,” she said.

During the last few decades, data show 
that growth, as well as age and size at 
maturity, have declined in many com
mercial fish stocks, indicating a possible 
loss of reproductive strength. To better 
understand the genomic basis of these 
changes, Therkildsen is now sequenc
ing the entire genome of the Atlantic 
silverside and conducting controlled



“Maintaining fish populations that are adapted to different types of conditions is like maintaining a diversified financial portfolio. The more 
diversity you have, the greater the chance that something will do well in the future, depending on the changes.”
-NINA OVERGAARD THERKILDSEN, assistant professor of natural resources

studies on the effects of fishing selection. She'll also analyze 
DNA from otolith samples to see how the species' genome has 
changed since the onset of industrial fishing.

“Genomics helps us better manage natural populations and 
direct fishing efforts toward populations that are thriving under 

current conditions,” Therkildsen said.
Insights from population genetics also are helping turn 

the tide for vulnerable species, including the long-suffering 
eastern oyster.

“You used to be able to get oysters on every street corner 
in Manhattan, but we squandered our natural heritage with 
pollution and overharvesting,” said Matthew Hare, associate 
professor of natural resources.

Now scientists are using oysters to help return the Hudson 

River estuary to a vibrant and productive ecosystem. The goal 
is to restore this keystone species, whose filter feeding improves 
water quality and whose reefs protect shoreline, providing habi
tat for other species. Restoration has been harder than expected. 
Hare, a population geneticist, suspects problems stem from the 

limited genetic diversity maintained in restoration 
oysters produced by hatcheries to repopulate reefs.

To find out exactly how important genetic varia
tion is for survival of oysters in the Hudson River 
estuary, Hare is launching a new study, funded by 
the Atkinson Center for a Sustainable Future, to test 
the hypothesis that genetically diverse hatchery 
cohorts will perform better in stressful environ
ments than those with a narrow genetic base. This 
work builds on Hare's other recent findings, studies 
showing striking patterns of genetic differentiation 
within a single estuary.

“Before this, we thought it was the oyster's 
natural flexibility that explained its survival in 
diverse environments. But our genetic data show 
that different habitats also exert strong selection 
pressure, causing nearby populations to diverge in 
their innate environmental tolerances—to salinity, 
pollution and other stressors—every generation. 
This means it can matter which adult oysters we 
choose to breed for restoration of a particular 
habitat and underscores the benefits of maintaining 
genetic diversity,” Hare said.

FARM-RAISED FLOW
As long as demand exceeds supply, wild fish 

and shellfish stocks will always be subject to 
management. One way to reduce demand on 
wild populations is by increasing supply using 
aquaculture, or fish farming. Globally, this is exactly 
what's happened over the past decade. In 2013, the 
FAO reported that world production of farmed food 
fish reached 70.2 million tons—or 43 percent of total 
world fish production, up from 30.6 percent in 2003.

As the industry has grown, so have concerns 
about its environmental impact. The majority of 
aquaculture farms today use net pens placed in 
coastal waterways, sparking concerns of nutrient 
pollution from waste, escapees becoming invasive 
species, and disease outbreaks spreading to wild 
populations. This is why Michael Timmons, Ph.D. 
'79, professor of biological and environmental 
engineering, believes that indoor recirculating 
aquaculture systems, or RAS, are the only truly 
sustainable solution to the supply problem.

“The advantage of RAS is that fish can be stocked 
much more densely, up to one pound of fish per

gallon of water, thus using only a fraction of the water and 
space to grow the same amount of fish as pond or netting-based 
systems,” Timmons said.

Since 1985, Timmons has been refining RAS that continuously 
filter and recycle water through densely packed fish tanks, 
making them more energy efficient and productive. For the past 
20 years, Timmons has taught a short course for and helped 
small-scale farmers develop aquaponic systems, which combine 
aquaculture with hydroponics by growing plants—like lettuce,
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“Before this, we thought it was the 
oyster's natural flexibility that explained 
its survival in diverse environments.
But our genetic data show that different 
habitats also exert strong selection 
pressure, causing nearby populations 
to diverge in their innate environmental 
tolerances—to salinity, pollution and 
other stressors—every generation.” 
-MATTHEW HARE, associate professor of 
natural resources

produce the same amount of fish per unit of energy.
“Our system uses less than one kilowatt hour per one kilogram of fish produced,” 

Timmons said.
The key is having very low elevation differences between tanks, pipes and filters, 

which significantly lowers the water pressure and energy required to recirculate 
water. This allows Timmons' system to move 4,000 gallons per minute, per kilowatt.

“It makes the movement of water almost free. And when you have very high 
water exchange in the system, you have very high water quality—and very high fish 
productivity and quality,” Timmons said.

Asian greens or herbs—on beds of gravel 
or Styrofoam over fish tanks. Water is 
recirculated from fish to plants, which 
take up nutrient waste as fertilizer.

Now Timmons has designed a com
mercial aquaculture system he said could 
be a game changer for making indoor 
systems cost competitive with net pens. 
In a building covering just two acres, 
his system could produce 1,000 tons of 
tilapia annually—using 80 percent less 
energy than conventional systems to

CITY-RAISED SEAFOOD
Philson A.A. Warner, research associate for Cornell University Cooperative Extension New 

York City, specializes in the science of connections, using cutting-edge technologies to con
nect city youths to their environment, food and futures. Every year, Warner directs students 
working in his hydroponics, aquaculture and aquaponics labs at Food and Finance High 
School, New York City's only culinary arts high school.

The labs use Warner's patented aquaculture technology and hydroponics systems and 
are part of students' mandatory STEM (Science, Technology, Engineering and Math) classes, 
independent studies and paid internships. They also produce up to a combined 70,000 pounds 
of seafood and 6,400 heads of lettuce, herbs and other vegetables each year. This bounty 
supplies the school's culinary arts classes, cafeteria, catering program and city restaurants. 
It's a “win-win-win situation,” Warner said, introducing inner city youths to an unfamiliar en
vironment while refining his technologies and the related STEM curricula—the Hydroponics 
Learning Model and Grow With the Flow.

“A lightbulb turns on as they are exposed to not only the array of possibilities in science, 
technology, agriculture and horticulture—but also the entrepreneurial and economic oppor
tunities,” he said.

This year, students can learn in a new 2,000-square-foot rooftop aquaponics greenhouse 
at the high school, the first of its kind. But this expansion, compared to conventional farming, 
will net more food per square foot and more sales without using a lot more energy.

“It is the future,” Warner said.



FAR ABOVE CAYUGA'S 
WATERS: 
SENIORS 
REFLECT 
UPON THEIR 
FAVORITE 
SPOTS ON 
CAMPUS
In the 1933 Cornellian, Edmund N. Bacon 
‘32 waxed poetic about the campus: “The 
university—built on this hill—overlooking 
the lake and a rich valley—surrounded by 
farms and woods—may inculcate in its 
students something more than appreciation 
of the power of the mind— rather through the 
pressure of the presence of beauty impart a 
deep sense of the splendor of living.”

We asked a number of College of Agriculture 
and Life Sciences' seniors to share with 
us their thoughts on what parts of the Hill 
have imbued them with that deep sense 
of splendor, and what they will remember 
most “of our own, our fair Cornell.”

Art Direction and Text by Ellen Leventry '95 
Photos by Lindsay France

Hailing from Washington, D.C., Laci is an 
animal science major, a sister in the Mu 
Gamma Chapter of Delta Sigma Theta 
Sorority, Inc., and a member of the CALS 
Student Advisory Council to the Dean.



When I'm not in lecture or lab learning about the complexities of the physiology of domestic and 
companion animal species—or getting involved in the planning and organization of events through 
my student leadership activities—you can likely find me somewhere on Libe Slope. Libe Slope 
is my favorite spot on Cornell University's campus because of its central yet peaceful location. It 
allows me to feel like I have gotten away from campus entirely. Overlooking West Campus and 
even downtown Ithaca, Libe Slope is where I go when I want to take a moment to myself. I'll swing 
by Libe Cafe, grab a hot chocolate, and sit on the slope to relax and clear my mind.



JOE SPIVAK 
BAKER PORTICO

One of Cornell's Big Red Bear mascots and 
a former chair of the Orientation Steering 
Committee, Joe is a communication major 
who is heading to a job at S.C. Johnson & 
Son, Inc., after graduation.

The Baker Portico is my favorite place on 
campus because of its distinctive union of 
old and new, where the 1920s-era Baker 
Laboratory and the ultramodern Physical 
Sciences Building converge. To me, this 
atrium embodies the spirit of Cornell, as it 
pays homage to the university's history while 
providing a modern, comfortable space to 
study, socialize and relax between classes. I 
particularly like the rows of soft leather chairs 
against the former facade of Baker Lab; they 
are ideal for catching a quick nap on campus. 
Even though I'm not a chemistry or physics 
major, I go out of my way to spend time in



A transfer from Genesee Community College in Batavia, 
N.Y., Richard is a food science major who came to 

Cornell with an associate's degree in baking and pastry 
arts from the Culinary Institute of America.

RICHARD 
DELPLATO 

SUSPENSION BRIDGE

I first discovered the 
suspension bridge during 
my second visit to Cornell. 
While I was here, I wanted 
to figure out the best way 
to walk from campus to 
my future apartment, and I 
discovered the suspension 
bridge over Fall Creek 
Gorge located conveniently 
close. I remember thinking 
how cool it would be to get 
to cross a gorge on my way 
to class every day. At first I 
was a bit nervous since I'm 
not a fan of heights, but I 
soon came to love walking 
across it. I've often stopped 
on this bridge to admire 
how the gorge transforms 
over the seasons, from the 
rich colors in fall to the 
snow and ice that covers it 
in winter. It's truly a great 
spot to come to appreciate 
the beauty of Ithaca.

Coming to campus from Costa 
Rica, Melania double majors in 
international agriculture and 
rural development and applied 
economics and management and is 
a student ambassador for Engaged 
Learning + Research at Cornell.

MANN
BRARY

As a CALS student, I'm on the Ag Quad for the greater part of my 
day, and Mann Library is my home away from home. I always 
head to the upper floors where I am near good views and close to 
windows. Windows inspire me, offering glimpses of the outside 
when I'm stuck inside studying for a prelim or finishing a paper. 
They remind me of greater purpose and set into context whatever 
task is at hand. I like to see the snow fall as I type, the sunset's 
warm light hit the pages of my books, and the shadows of the tall 
trees move against the sun. Looking out the windows reminds 
me of where I am, that Cornell represents a dream achieved, an 
opportunity taken, challenges overcome, as well as tears, laughter 
and many blessings.



An agricultural science and plant science 
double major from Lithonia, Ga., Joe Nathan 
hopes to translate his studies in fundamental 
plant biology into increased food security and 
sustainability in developing nations.

JOE NATHAN 
LINDSEY 
GREENHOUSES

The greenhouses are some of my favorite 
places on campus because they provide 
me with an opportunity to get out of 
the classroom and get my hands dirty. 
They provide a great transition between 
the academic nature of the classroom 
and what industry will really feel like. I 
work in the lab of Professor Tim Setter 
in the School of Integrative Plant Science 
on flowering mechanisms in cassava, 
a staple crop in multiple developing 
countries, so experiments like these 
directly impact food security. I enjoy 
being surrounded by plants because they 
add life to any room, and they literally 
provide life. Practically speaking, I also 
like the greenhouses because they are 
warm, which makes them a perfect place 
to be on cold Ithaca days.

I have spent countless hours since 
my freshman year in Weill Hall 
taking classes, attending office 
hours, working on projects and, 
most importantly, researching 
in Associate Professor Jonathan 
Butcher's biomedical engineering 
lab. This is the building that 
has given me most of my 
most treasured opportunities, 
from discovering my interests 
and winning the Goldwater 
Scholarship to deciding to pursue 
a Ph.D. next year. This is the place 
at Cornell where I was given the 
opportunity to grow and learn 
the most. Whenever I walk into 
the sun-filled atrium of Weill, 
I am reminded of how much I 
have grown over the years from 
the first time I set foot in this



VICTORIA 
HATHAWAY 
JOHNSON 
MUSEUM
A development sociology major who will 
soon be pursuing a master's degree in 
higher education, Victoria has fostered 
community both on campus as an Alice 
Cook House residential assistant and in 
New York City, where she interned at City 
Year with the Cornell Urban Scholars 
Program last summer.

SHOSHANA 
DAS
WEILL HALL
When this Goldwater Scholar is not busy 
raising the bar in undergraduate research, 
Shoshana, a biological and environmental 
sciences and biological sciences double 
major, spends her time at the ballet barre.

The panoramic scenery from the Johnson Museum is 
breathtaking. I love to gaze out on the beautiful city of 
Ithaca, which has been my home for nearly four years. 
From the fifth floor, I can see everything that I cherish 
about Ithaca. The stunning Cayuga Lake, where I often 
kayak, is always the first area that catches my eye. Yet, 
on campus, I have the best view of the McGraw Clock 
Tower, as I hear its music echoing through the glass 
window. Just below, I watch my peers walking about, 
often displaying their school pride in Cornell apparel. 
At night, the bright and lively city appears closer to a 
metropolis than to the natural, “gorges” setting it offers 
in the daytime. In the distance, I can see the towers 
of Ithaca College, which hold fond memories of my 
time spent there prior to attending Cornell University. 
The sights outside the window are comparable to the 
displays inside. The key feature that draws me to the 
Johnson Museum is its array of captivating and thought
provoking artwork. Alberto Giacometti's Walking Man 
II is my favorite piece. When I graduate, I will reminisce 
about all of these sights that capture my home.

Rte



EVAN GAO 
WARREN HALL 
COLLABORATION 
ZONE
A December 2015 graduate, Evan was a 
member of the Big Red Marching Band and 
Phi Gamma Nu, a business fraternity, who 
is “paying it forward” to his Dyson School 
peers by teaching courses in accounting and 
statistics and to future students as a CALS 
Ambassador.

The Warren Hall Collaboration Zone is not only a place where I 
can relax after a full day of classes, eat lunch or study with my 
classmates, but it also embodies the community and the strong 
student network of the Dyson School. Surrounded by a number 
of faculty offices, it also offers interaction with professors—all of 
whom are the friendliest and most approachable people I have ever 
met. The collaboration and community of the Dyson School were 
apparent to me even on the very first day of my Cornell career 
and are why I love this school. The Collaboration Zone was made 
possible by generous alumni, and, as a recent graduate, I plan to pay 
my debt forward in many ways, including mentorship, guidance 
and career advice for current students.
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CALL
By Amanda Garris Ph.D. '04

Come along for the journey as 
researchers take their skills on the 
road: rice paddies in The Gambia, 
a village in Malawi, an Indonesian 
national park, the Aegean island of 
Santorini, and the metropolis of Sao 
Paulo, Brazil. Shaped by collaboration 
and fueled by inspiration, these 
five projects are examples of why 
CALS prides itself on being the land 
grant university to the world, in 
communities large and small.

Erika Styger (far left]
I
Photo: Devon Jenkins
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L
ast December, under a giant tree 
that functions as the town hall for 
the village of Sambel Kunda in the 
Central River Region of The Gambia, a 

young rice farmer rose to speak. He told 
the community how a new approach 
improved his field's productivity and 
finally made it economically possible for 
him to be a rice farmer—there was no 
more need to migrate to the capital and 
look for work.

“From village elders to young farmers, 
they were all basically saying the same 
thing,” recounted Erika Styger, Ph.D. '04, 
director of programs for the System of 
Rice Intensification (SRI) International 
Network and Resources Center (SRI-Rice). 
“They had been to meetings over the years 
with agriculture experts recommending 
they improve rice production using 
purchased inputs, such as fertilizer or 
new seed, but what we brought them was 
changing their lives: the knowledge to 
help themselves.”

“This is why we do what we do,” she 
continued.

The SRI program, part of International 
Programs in CALS, offers an approach to 
rice growing that is based on a handful 
of principles: plant young seedlings, 
give more space between plants, fertilize 
soil with organic matter, and control 
and reduce the use of irrigation. Indi
vidual plants thrive in this environment; 
decades of research have shown that 
the plants develop more vigorous roots 
and shoots and yield increases between 
20 and 100 percent, while requiring 90 
percent less seed for planting and 50 
percent less water for irrigation.

Smallholder farmers in more than 50 
countries are benefitting from using the 
SRI method of growing rice, but Styger's 
December trip was the first major 
national SRI training in The Gambia, 
the smallest nation in mainland Africa. 
She and SRI-RICE technical specialist 
Devon Jenkins, MPS '13, were invited by 
the Ministry of Agriculture, which was 
interested in a national effort to increase 
rice production in a sustainable way. 
Together with the Regional Rice Center 

for Specialization based in Mali, the Cornell 
team is helping coordinate a 13-country 
project funded by the World Bank to scale 
up SRI across West Africa. Styger and 
Jenkins provide technical training and 
advice to the region, from guidance on 
data collection methodology to day-to-day 
support through Facebook.

“The training in The Gambia was a real 
medley of actors: researchers, extension 
agents, farmers, and nongovernmental 
organizations like the Peace Corps,” Styger 
said. “These trainers are now training the 
rest of the country province by province, so 
there's a snowball effect.”

Trainers and farmers share a core 
enthusiasm for the fact that SRI sustainably 
improves rice yields without the purchase 
of external inputs like seeds and fertilizer.

“What's powerful about this is that we 
help them realize their potential and the 
potential with their own resources, includ
ing their varieties,” Styger said. “It allows 
them to be their own innovators, their own 
researchers, and we in turn will listen to 
what they find out.”



NKHATA BAY, MALAWI

T
he Mpamba Fruit Juice Producers Cooperative in 
Nkhata Bay, Malawi, has a track record of innovation, 
in the form of juices made from local mangos, oranges, 
tangerines and pineapples. The small, mostly female collective 

of 22 farmers had established a reputation for their juices and 
successfully sold to tourist hotels along Lake Malawi, until 
problems with fleeting shelf life—one week with refrigeration— 
brought orders to a halt. Creative New Frontiers in Agriculture, 
a subsidiary of the U.S. Agency for International Development, 
urged Randy Worobo, professor of food science, to visit them, 
thinking his expertise in juice processing would be the right 
match for the co-op's needs.

Arriving in Malawi last November, Worobo's first thought 
was, “This ain't Kansas.” And it wasn't just the cavorting 
monkeys or blue flashes of cichlid fish jumping in Lake Malawi.

“Women in the co-op walked for up to six miles to bring their 
fresh fruit to the collective, where their process included peeling 
mangos by hand, using a hand-cranked juice extractor, and 
heating the juice over a wood fire,” Worobo recalled. “The brick 
processing building had smoke billowing out of the windows 
and doors.”

Production differences aside, the potential was obvious. 
“Using their hand-cranked juicer, the juice was beautiful and 

flavorful,” Worobo said. “The mango diversity was amazing. 
There were many different varieties, from large domesticated 
purple ones to the smaller wild mangoes.”

The problem boiled down to, well, boiling. The group had 
been diligently following the incorrect guidelines they had 
been given previously: The more you heat the juice, the shorter 
the shelf life. Equipped with a new thermometer, Worobo 
advocated for the juice industry standard of holding the fresh 
juice at 85 degrees Celsius for three minutes, which is sufficient 
to kill any bacteria or fungal spores in the juice.

“You have to ignore some of the problems—the wood fire, 
unhygienic water and plastic buckets—and have faith in the 
processing method to deal with the defects and the deficits,” 
Worobo said. “And it did. It was phenomenal.”

By the time Worobo left three weeks later, the co-op's juices 
had a commercially viable shelf life of six months to two

years, and orders were coming in from hotels and grocery 
stores interested in carrying their brand. He left them with 
a few new tools he'd been able to acquire in country and a 
handwritten “juice bible” for the wall.

While there, Worobo also advised on business logistics, 
including label redesign and their first ever blind taste test 
of juice blends. The consensus was that mango-pineapple 
and mango-orange would be the best approach to product 
diversification that could increase their profits—and the 
wellbeing of the next generation.

“For many of the women, the co-op was clearly about 
securing the financial resources to send their daughters 
to school,” Worobo explained. “Although there are public 
schools, there are additional fees. If there's not enough money 
to send all their children to school, the girls miss out.”

Professor of Food Science Randy Worobo working the juice 
extractor with a co-op member and with members of the 
co-op (below). Photo: provided
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Kurnia Khairani (left) setting up fly traps in Ujung 
Kulon National Park, Indonesia. Photo: provided
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E
ntomology Professor Laura Har
rington has worked on diseases 
that affect millions worldwide: 
insect-vectored maladies including 

malaria, dengue and West Nile virus. 
In December, she traveled to Indonesia 
to set up a study of a disease that 
affects fewer than 50 individuals in the 
world—the critically endangered Javan 
rhinoceros (Rhinoceros sondaicus), whose 
entire range is a remnant of lowland 
rainforest in the Ujung Kulon National 
Park in the west end of the Island of 
Java. A spike in rhino deaths in 2010 
left local conservationists scrambling to 
identify the cause.

Like many diseases, identifying the 
vector is as crucial as identifying the 
disease agent. Harrington's expertise 
lies in the behavior of the vectors 
themselves, such as mosquito feeding 
preferences and mating processes, look
ing for new and better ways to disrupt 
disease transmission or reduce vector 
populations.

“The local conservationists in Java 
think there are three possible diseases, 
including one caused by a cousin of the 
malaria parasite, called Trypanosoma," 
Harrington said. “The first concern was 

to design experiments to see if we could 
identify why the rhinos were dying and if 
the disease is being transmitted by biting 
flies like horse flies.”

A three-year grant from the Morrison 
Foundation to principle investigator 
Robin Radcliffe, assistant adjunct 
professor and director of the Cornell 
Conservation Medicine Program, 
brought Harrington to Java to work 
closely with Indonesian conservationist 
Kurnia Khairani in preparation for 
canvassing the park and the surround
ing farms for potential vectors. On the 
December trip they took pilot samples 
along the edge of the park, using striped 
traps that to a fly's eyes mimic a natural 
host. Harrington's goal was to empower 
the Indonesian workers to perform the 
surveys and process samples, a matter of 
necessity in the remote location.

"It's two hours from Jakarta to Bogor 
University, and then another seven to 
eight hours starting out on highways that 
turn into bumpy dirt roads that take you 
to the edge of the park," she recalled. 
“And parts of the park are only accessible 
by boat."

The traps will yield flies, the flies will 
yield DNA, and the DNA will yield 

answers. What species is the fly? What 
disease agents does it harbor? And what 
else does the fly feed upon? The last is 
crucial for disease management, because 
any “bridge" species the flies are feeding 
on acts as a reservoir for the disease.

“It could be water buffalo, but it also 
could be banteng, which is a type of wild 
cow," Harrington hypothesized. “It's key 
to identify other species that could be 
treated with available medicines to get 
rid of the disease reserve."

If Trypanosoma causes the disease, 
it could be good news for the rhinos, 
since Harrington says a program to trap 
or reduce vector populations could be 
implemented. And while Harrington's 
only glimpse of a rhino came via a 
webcam trained on an injured female 
being tracked by conservationists, she 
saw a diversity of insects that piqued her 
curiosity.

“The whole project made me realize 
what a great opportunity for research 
in entomology exists in Indonesia. The 
characterization of these insects hasn't 
been carefully examined since the 1920s," 
Harrington explained. “I encourage every 
Ph.D. student I have to conduct part of 
their thesis in a resource-limited country."
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SANTORINI, GREECE

I
n many parts of the world, one 
resource that has become particularly 
limited—and contentious—is water. 
“If you look at the map of the world 

and you plot out the amount of violence 
and strife with water scarcity, you see 
this correlation,” said Tammo Steenhuis, 
professor of biological and environmental 
engineering. “From Somalia to the
southern Mediterranean coast, water 
scarcity is an important political issue, but 
it is a multifaceted issue because it is also 
technical, social and ecological.”

Greece is one country affected by water 
scarcity. Currently, many townships— 
well-watered in Homer's time—have 
been unable to drink the water from their 
aquifers for over a decade. Irrigation for 
agriculture has lowered the water table, 
and pollutants have compromised the 

remaining water.
Greece has become Steenhuis' test 

case for local water solutions for the
Mediterranean. Because the multifaceted 
problem requires a multifaceted ap
proach, Steenhuis has partnered with Gail 
Holst-Warhaft, adjunct professor in the 
departments of Comparative Literature 

and Biological and Environmental 
Engineering and director of the Cornell 
Institute for European Studies Mediter
ranean Studies Initiative. An expert in 
Greek music and poetry, Holst-Warhaft 
has initiated several projects with Steen- 
huis to address water scarcity in Greece, 
including a new project this summer on 
the island of Santorini.

Santorini, which attracts more 
than four million visitors a year, 
is perhaps best known for its 
impeccable snowbanks of white 
houses perched on rocky cliffs. 
Water has always been scarce 
there: Since the Bronze Age (3,500 
BCE), an elaborate system of 
municipal waterworks focused 
on microcollection of the winter 
rains, household-by-household and 

church-by-church.
“The water from the 

gutters was used for 
drinking, and the water 
from the streets outside 
was used for watering 
kitchen gardens,” Holst- 
Warhaft said. “And 
there is still a system of 
underground cisterns 
in older villages that 
included water purifica
tion using lime plaster.” 

With funding from the Mario 
Einaudi Center for Internation
al Studies, the summer project 
will send a team of students to 
evaluate the island's capacity 
for rain collection and develop

a public campaign to restore and rebuild 
these resources.

“There may be advantages to restoring 
these systems instead of desalinizing 
or importing water. We suspect that 
winter rains are sufficient to really make 
a difference in the local water supply,” 
Steenhuis said.

Beyond collecting data, designed to 
guide policy and resource decisions, the 
team will also design a water walk to 
appeal to tourists, passing by a Byzantine 
church from the 11th century with a mas
sive cistern in good shape, in a bid to raise 
awareness among visitors of the island's 
historical engineering ingenuity. Visitors 

to the water walk will be immersed not 
only in the science of hydrology, but 
also in its historic and modern role in 
the island's culture. Steenhuis is quick to 
point out that tourism itself, even for a 
country that receives more than 15 million 
visitors a year, isn't the cause of Greece's
water woes—policy is.

“Tourism often is given a bad rap, 
but the true villain in much of Greece is 
citrus,” he also noted. “The E.U. has been 
encouraging Greece to plant citrus. It's 
a very thirsty crop compared to olives 
and vineyards, which can be grown quite 
sustainably because they need less water.”

Above left: Gail Holst-Warhaft (right], 
director of the Cornell Institute for 
European Studies Mediterranean 
Studies Initiative, with Greek folk 
singer Mariza Koch at an event to 
raise awareness about water scarcity 
in Crete, Greece. Photo: Tammo 
Steenhuis. Above right: A cistern for 
water collection in the ruins of the 
ancient city of Thera on Santorini. 
Photo: Antony McAulay. Bottom: photo 
by Jozef Sedmak .



SAO PAULO, BRAZIL

S
ao Paulo, Brazil, faces water shortages like Greece, yet 
coupled with flooding during summer rains. Brian Davis, 
assistant professor of landscape architecture, has an ongo
ing project to reconsider the city's current approach to flooding: 

piscinoes, or “big pools," which are large concrete detention 
basins designed to hold runoff from the streets of the metropolis 
until the Tiete and Pinheiros rivers and their tributaries recede 
and can accommodate the flow. Davis looks at them with a 
hydrologist's analytical eye and a 
humanitarian's circumspection.

“As currently constructed they 
don't have a social benefit beyond 
their hydrological function, and they 
can cause health problems by provid
ing mosquito habitat that spreads 
dengue and possibly now Zika. In wet 
months, they devalue the properties 
nearby, and they concentrate pollut
ants and contaminants," Davis said.

In spite of this, piscinoes are 
a practical and important flood 
prevention mechanism. Sao Paulo 
has 55 in place, with more being built 
in busy commercial and residential 
areas. The typical way to store water 
during floods would be to upgrade to 
larger storm sewer lines, but those are 
inconveniently located beneath major 
roads, Davis noted. Originally the 
piscinoes were intended to provide 
public open space, too, with parks and plazas being located 
along the basins.

“It was a very bold attempt at a synthetic and imaginative 
vision," Davis said. “But that didn't work because of the 
morphological characteristics and hydrological function of 
these infrastructures; they just don't function like typical urban 

Brian Davis, assistant professor of Landscape 
architecture. Photo: Robert Barker/University 
Photography

landscapes."
Davis' work is driven by one big question: Can piscinoes do 

more? Some are the size of several football fields, and in total they 
almost equal the area of New York City's Central Park.

“It's not enough to just reimagine them as parks or other known 
urban landscape types. We need to examine what social, ecologi
cal, economic and environmental value we can get from these as 
multi-functional landscape infrastructures in a city that lacks open 

space," Davis said. “What should 
these be and how can we make it 
so? And is it possible to imagine a 
sustainable paradigm for living with 
water in Sao Paulo?"

Davis has an ally in the University 
of Sao Paulo's Lab Verde, which 
works on green public spaces in the 
city. Last fall they had a trial run 
at long-distance cooperation, with 
21 graduate students from Cornell 
collaborating with students from 
Lab Verde on re-imagining the 
piscinoes. They envisioned tree-lined 
walkways, the spectacle of artificial 
waterfalls, floating islands to extract 
pollutants, and bright pathways for 
pedestrians.

For Davis, the project goes beyond 
managing flooding and pollution, 
even beyond creating pleasant public 
spaces.

“Sao Paulo is a manufacturing powerhouse—a lot of factories 
are located on the rivers—and industry has the funds to build up 
their riverbanks," Davis explained. “As a result, floodwaters get 
deflected into areas that people want to live in because they are 
connected to jobs, and these become slums or favelas. It's an issue 
that ties together social justice, ecological health and economic 
resilience."

Assistant professor Brian Davis and his landscape architecture students 
are rethinking structures for flood control in Sao Paulo.
Image: Amelia Jensen, MLA ‘16
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THURSDAY, JUNE 9
Self-Guided Tours of Snee Hall Atrium 
10 a.m.-4 p.m., Snee Hall Atrium
Visit the Timothy N. Heasley Mineral Museum's 
spectacular collection of gems and minerals, 
check for recordings of earthquake activity on 
our seismograph, and view our mastodon and 
fossil exhibits.

Beebe Lake Natural History Walk
2-3:30  p.m., Beebe Beach
Did you know that Beebe Lake was originally 
a forested swamp and is a part of Cornell 
Plantations? Join field botanist Robert Wesley 
to stroll around the lake and learn more about 
the history, flora and fauna of Cornell's favorite 
natural area. Meet at the tent on Beebe Beach. 

FRIDAY, JUNE 10
Self-Guided Tours of Snee Hall Atrium 
10 a.m.-4 p.m., Snee Hall Atrium
Visit the Timothy N. Heasley Mineral Museum's 
spectacular collection of gems and minerals, 
check for recordings of earthquake activity on 
our seismograph, and view our mastodon and 
fossil exhibits.

Hot with a Chance of Megadrought: 
Planning for the Extremes of our 
Changing Climate
10 a.m., room 160, Mann Library; 
reception at 11 a.m., Mann Library Gallery 
Toby Ault, assistant professor of earth and 
atmospheric sciences, will share how insights 
from his research are shaping strategies to cope 
with a changing climate. A reception will follow 
in the Mann Library Gallery's exhibit showcasing 
collaboration between the Cornell Institute for 
Climate Change and Agriculture and New York 
state farmers on climate-smart farming.

Botanical Garden Tour
10-11 a.m., Nevin Welcome Center, 
Plantations Road
Enjoy a relaxing guided tour through the 
botanical garden and discover the beauty and 
diversity of our numerous theme gardens. 
This one-hour tour will highlight the Bowers 
Rhododendron Collection, Robison Herb 
Garden, Young Flower Garden, Tropical 
Container Garden and more. Afterward, you can 
browse the gift shop and exhibits in the Nevin 
Welcome Center.

Cascadilla Gorge Hikes 
10-11:30 a.m. and 2-3:30 p.m., College 
Avenue entrance to the gorge trail at 
the northeast corner of the Schwartz 
Performing Arts Center
Join us for this guided hike by Cornell Plantations 
staff to learn about the history of the Cascadilla 
Gorge Trail and the six-year effort to rebuild 
this iconic trail. Wear sturdy hiking shoes and 
dress appropriately for the weather. The round
trip one-mile hike is moderately strenuous and 
involves some steep stair climbing. Friday hikers 
have the option to take the #10 TCAT Bus back to 
campus instead of returning on the trail.

Mundy Wildflower Garden Tour 
11 a.m.-noon, Mundy Wildflower Garden, 
Caldwell Road entrance
Enjoy a variety of native wildflowers, from 
anemones to zizzia and everything in between, 
as you explore Cornell Plantations' wildflower 
garden with our native plants gardener and staff 
botanist. Meet at the Caldwell Road entrance to the 
garden (across from the F.R. Newman Arboretum). 

CU at Lunch
11:30 a.m.-1:30 p.m., Terrace Restaurant 
Looking for a place to grab a bite to eat? Stop 
by the Terrace Restaurant at the Statler Hotel. 
Additional cost for lunch.

Liberty Hyde Bailey Lecture: 
Genomics and the Future of 
Agriculture
1-2:30  p.m., David L. Call Alumni 
Auditorium, Kennedy Hall
In honor of professor emeritus Steve Tanksley, 
winner of the 2016 Japan Prize, three former 
lab members will celebrate his contributions 
to plant breeding and genetics with a panel 
discussion on genomics and the future of 
agriculture. Panelists: Greg Martin, Boyce 
Schulze Downey Professor, Boyce Thompson 
Institute; Jim Giovannoni, professor, Boyce 
Thompson Institute; and Susan McCouch, 
Ph.D. '90, professor, School of Integrative Plant 
Science

Landscape Architecture Open House
1-4  p.m., 440 Kennedy Hall (gallery) 
The undergraduate landscape architecture 
degree is the only one of its kind in the Ivy 
League. Visit the studio and mezzanine, enjoy 
drinks and snacks, and chat with faculty, staff 
and fellow alumni.

Department of Earth and 
Atmospheric Sciences Seminar: How 
Cornell Paleontology Can Help Save 
the World
2-3  p.m., room 2146, Snee Hall
This special lecture will be presented by 
Warren D. Allmon, the Hunter R. Rawlings III 
Professor of Paleontology and director of the 
Paleontological Research Institution in Ithaca. 

Sustainability Tour
2- 3 p.m., Nevin Welcome Center, 
Plantations Road
Take a tour with environmental education 
specialist Donna Levy to visit and learn about 
three areas that demonstrate sustainable 
practices and concepts at Cornell Plantations: 
the LEED Gold-certified Nevin Welcome Center, 
the Bioswale Garden and the Climate Change 
Demonstration Garden.

Olin Lecture
3- 4:15 p.m., Bailey Hall
The Olin Lecture was established at Cornell in 
1986 through a generous gift from the Spencer 
T. and Ann W. Olin Foundation. Each year, the 
Olin Lecture brings to campus an internationally 
prominent speaker to address a topic relevant to 
higher education and the current world situation. 
The lecture is free and open to the public.

Tour of the Cornell Insect Collection
3- 4 p.m., second floor of Comstock Hall
Tour the world famous Cornell Insect Collection, 
home to the most beautiful and bizarre 
insects in the world. Explore the more than 
seven million insect specimens representing 
about 200,000 species and view fascinating 
examples of insect beauty and diversity. 
cuic.entomology.cornell.edu

Natural Resources Faculty and 
Alumni Mixer
3:30-4:30 p.m., room G24, Fernow Hall
Join Department of Natural Resources faculty 
and alumni for a mixer in Fernow Hall. Hear 
an update on the environmental science and 
sustainability curriculum and learn how 
Cornell's environmental commitment is being 
implemented on campus and throughout our 
teaching program.

The Charles H. Dyson School of 
Applied Economics and Management 
Reception
4- 5:30 p.m., Lill Family Lounge (first 
floor), Warren Hall
The Dyson School (formerly the Department 
of Ag Economics/ARME/AEM) invites you to 
a reception and open house to catch up with 
old friends, make some new connections and 
explore the newly renovated Warren Hall. Let 
your fellow classmates and faculty know you 
will be attending. Pre-registration is requested 
but not required. For more information, contact Tim 
Oonk '86 at tjo7@cornell.edu

Tours of the Department of 
Communication's New Space in Mann 
Library
4-5:30  p.m., fourth floor, Mann Library
The Department of Communication will host

alumni.cornell.edu/reunion
cuic.entomology.cornell.edu
mailto:tjo7@cornell.edu


tours and answer questions about its new 
facilities on the fourth floor of Mann Library. 
Come see the space and learn how it creates an 
enhanced academic experience for students and 
fosters collaboration among faculty, students 
and staff.

SATURDAY, JUNE 11
Reunion Run
7:30 a.m., Barton Hall, Garden Ave entrance 
Pre-registration required for the two- or five-mile 
courses.

CALS Reunion Breakfast and College 
Open House
8- 10 a.m., Trillium, Kennedy Hall
Don't miss the annual CALS Reunion Breakfast. 
Enjoy fellowship with Dean Kathryn J. Boor, 
alumni, faculty and friends of the college 
while visiting department information tables 
and learning about exciting CALS programs. 
Guests are welcome to enjoy a free continental 
breakfast and listen to a college update from 
Dean Boor. A'ndrea Van Schoick '96, CALS 
Alumni Association president, will also host the 
association's annual meeting. Remarks begin at 
8:45 a.m.

Spring Plant Sale
9 a.m.-noon, Cornell Plantations Plant 
Production Facility, 397 Forest Home Dr. 
Take home some of Plantations' gardeners' 
top picks for your own home landscape. This 
spring's offerings will include a wide variety 
of perennials and some new additions to the 
horticulture trade.

Botanical Garden Tour
9- 10 a.m., Nevin Welcome Center, 
Plantations Road
Enjoy a relaxing guided tour through the 
botanical garden and discover the beauty and 
diversity of our numerous theme gardens. 
This one-hour tour will highlight the Bowers 
Rhododendron Collection, Robison Herb 
Garden, Young Flower Garden, Tropical 
Container Garden and more. Afterward, you can 
browse the gift shop and exhibits in the Nevin 
Welcome Center.

Alumni Reception and Open House at 
Mann Library
9:30 a.m.-12:30 p.m., Stephen B. Ashley 
and Janice G. Ashley Atrium, Mann Library 
Alumni are cordially invited to explore the 
fusion of modern and classic that makes Mann 
Library, in the words of our students, “the best 
place to discover ten million new ideas.” Join us 
for Finger Lakes brunch treats served right at the 
Mann circulation desk! This is a family-friendly 
event, with guided tours of the library available 
upon request.

Insect Zoo
10 a.m.-noon, room 2123, Comstock Hall
Come see the bizarre, bad and bugly. We will 
display a number of live rare, beautiful and 
fascinating insects.

Tour the Museum of the Earth
10 a.m.-5 p.m., Museum of the Earth, 1259 
Trumansburg Rd., Ithaca
Tour the Paleontological Research Institution's 

Museum of the Earth (affiliated with Cornell's 
Department of Earth and Atmospheric 
Sciences) and its collections. Follow the major 
transformations of life through the ages through 
fossils and videos. Observe the seismograph 
display, learn about campus research in earth 
and atmospheric sciences, and collect fossils 
from the Devonian seas of Ithaca. Fun for all ages. 
Free admission is offered to alumni and families 
(please show reunion button). Donations are 
appreciated.

State of the University Address
10:30 a.m., Bailey Hall
Join fellow alumni as university leadership 
delivers the Reunion State of the University 
Address. All registered reunion attendees and 
their guests are welcome.

Tour of the New Liberty Hyde Bailey 
Conservatory
11 a.m.-1 p.m., 236 Tower Rd.
Join in the celebration of the opening of the new 
Liberty Hyde Bailey Conservatory. Faculty and 
staff will be available to answer questions about 
its history and plant collections.

CU at Lunch
11:30 a.m.-1:30 p.m., Terrace Restaurant
Looking for a place to grab a bite to eat? Stop 
by the Terrace Restaurant at the Statler Hotel. 
Additional cost for lunch.

School of Integrative Plant Science 
(SIPS) Alumni Gathering for the Plant 
Sciences
11:30 a.m.-1:30 p.m., room G22, Plant Science 
Please join SIPS for light refreshments and an 
opportunity to reminisce with friends, faculty 
and alumni of Horticulture, Plant Biology, 
Plant Breeding and Genetics, Plant Pathology 
and Plant-Microbe Biology, and Soil and Crop 
Sciences. Historical Cornell photos will be on 
display, and tours of the new Liberty Hyde 
Bailey Conservatory will be available.

Biological and Environmental 
Engineering Alumni Gathering
11:30 a.m.-1:30 p.m., lobby of Riley Robb 
Enjoy a light lunch while visiting with fellow 
alumni and current and former faculty. Lab tours 
will be available.

Tour of the Cornell Insect Collection 
Noon, second floor of Comstock Hall
Tour the world famous Cornell Insect Collection, 
home to the most beautiful and bizarre 
insects in the world. Explore the more than 
seven million insect specimens representing 
about 200,000 species and view fascinating 
examples of insect beauty and diversity. 
cuic.entomology.cornell.edu

Cascadilla Gorge Hike
12:30-2 p.m., College Avenue entrance to 
the gorge trail at the northeast corner of 
the Schwartz Performing Arts Center 
Join us for this guided hike by Cornell Plantations 
staff to learn about the history of the Cascadilla 
Gorge Trail and the six-year effort to rebuild 
this iconic trail. Wear sturdy hiking shoes and 
dress appropriately for the weather. The round
trip one-mile hike is moderately strenuous and 
involves some steep stair climbing.

Botanical Garden Mini-Tours 
12:30-3 p.m., Nevin Welcome Center, 
Plantations Road
Don't have a lot of time to spend? Take a mini
tour. Docents will lead 20-minute tours starting 
every half hour, highlighting significant plants 
and “must see” areas within the extensive 
botanical garden collections. Last tour at 2:30.

Wine Tasting
1-3 pm, Trillium, Kennedy Hall
Savor the flavor of New York wines and meet 
winery owners at this very popular annual 
reunion event. Free admission to all alumni and 
guests, 21 years of age and older.

Allan Hosie Treman '21 Memorial 
Concert Featuring The Hangovers
3-4  p.m., Nevin Welcome Center, 
Plantations Road
Relax and enjoy this performance by The 
Hangovers, the popular a capella subset of the 
Cornell Glee Club. The concert will be held under 
the tent at the Nevin Welcome Center, in the 
botanical garden on Plantations Road. Parking is 
limited at this popular event. Please consider sharing 
a ride or walking if possible.

Cornelliana Night
9:30 p.m., Bailey Hall
Join the Alumnae Chorus and the Alumni Glee 
Club in songs of Cornell. Reunion attendance 
and giving will be recognized. A live stream of 
the Bailey Hall event will be available for viewing 
on a large screen at our overflow location in 
David L. Call Auditorium in Kennedy Hall.

Ongoing Weekend Events
Check the reunion program or website for times.

Cornell Plantations
During Reunion, Cornell Plantations' rhododen
drons, irises and magnolias should be blooming, 
and you may still find many spring wildflowers 
in the Mundy Wildflower Garden and natural ar
eas. At the botanical garden you can take a mini 
tour, pick up a visitor map and explore on your 
own, browse the exhibits and gift shop in the 
Nevin Welcome Center, or just relax and enjoy the 
beauty and serenity of the gardens and grounds. 
cornellplantations.org
Free parking is available at the Nevin Welcome Center, 
or you can ride our shuttle van from Barton Hall (Gar
den Avenue side] or the Peterson parking lot across 
from the Dairy Bar/Stocking Hall on Tower Road. 
Plantations shuttle service is provided from noon to 5 
p.m. Friday and Saturday only.

Mann Library Ongoing Exhibit
8 a.m.-5 p.m. Thursday and Friday 
9:30 a.m.-5 p.m. Saturday

Vintage Vision: Vogel, Vogue and the
Art of Gazette du Bon Ton
Between 1914 and 1925, illustrations in two fash
ion journals, the French Gazette du Bon Ton and 
the American magazine Vogue, presented some of 
the finest examples of deco and pochoir art ever 
published for the fashion industry. This exhibit 
presents a full-color look at some of this beautiful 
artistry as well as the relationship between French 
fashion publisher Lucien Vogel and the American 
company Conde Nast, who both exerted major 
influence on early 20th century fashion on both 
sides of the Atlantic.

cuic.entomology.cornell.edu
cornellplantations.org
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RACEHORSE TRAINER CHAD BROWN ROCKETS TO THE FRONT OF THE PACK By Krisy Gashler

J
ust moments after winning the 
Grade 1 Belmont Oaks Invitational 
last July, Lady Eli—a mare who won 

all six races that she entered in 2014 
and 2015—stepped on a nail. A diligent 
and patient approach to overcoming 
the painful, possibly career-ending 
inflammation is a hallmark of trainer 
Chad Brown '00. Brown, an animal 
science alumnus, is already one of the 
top thoroughbred racehorse trainers in 
the world. In 2015, his stable earned $20 
million and raced to 203 victories.

Brown grew up in Mechanicville, 
N.Y., near the Saratoga Race Course, 
which first sparked his interest in 
racing. He came to Cornell planning to 
become a veterinarian, but a summer job 
with Shug McGaughey, a Racing Hall of 
Fame trainer, changed Brown's plans. 
He later took a job with another all-time 
great trainer, Hall of Famer Bobby 
Frankel. On the day of the 2007 Breed
ers' Cup championship, Frankel, who 
was devoted to his animals, left the race 
to go home to California and care for 
his sick dog. Brown took Frankel's place 
and led the mare Ginger Punch to win 
the $2 million Breeders' Cup Distaff.

“I learned a great deal from Bobby," 
Brown said. “He had tremendous 
patience with the horses, tremendous 
vision, mapping out a horse's career. 
He had the ability to detect problems 
in the early stages in a horse, and he 
was able to stop them early enough 
to save the horses' career, the horses' 
health. I learned about managing a large 
business, all sorts of stuff. Cornell was 
my undergrad; working for him was 
like going to graduate school."

In November 2007, Brown started his 

own stable and quickly began picking 
up accolades of his own. He's already 
won seven Breeders' Cup races and 
been named a finalist for the Eclipse 
Award for Outstanding Trainer twice.

Larry Goichman '66 owns two horses 
that Brown is currently training: Swear 
By It and Kathryn the Wise, named after 
CALS Dean
Kathryn J.
Boor. Goich- 
man praised 
Brown's 
tremendous 
care of 
the horses 
he trains 
and his 
honesty with 
the horses' 
owners.

“Chad 
Brown is 
a master 
caregiver," 
Goichman 
said. “What 
separates 
Chad Brown 
from other 
trainers is 

Thoroughbred racehorse trainer Chad Brown ’00 with Lady Eli. Photo: provided

injury recall. He remembers, for years, 
the particular horse and where the 
injury is located. As he inspects horses 
before exercise he examines the area that 
was a source of discomfort."

Brown is also blunt with owners 
when he believes a horse is no longer 
able to compete at the highest levels, 
Goichman said.

“A number of trainers are happy 
to keep a horse in a stall to collect the 

day rate," he said. “That is not Chad
Brown."

Brown and his team continue to 
work to restore Lady Eli to health, and 
Brown has hope that she may someday 
be able to race again.

“She's probably the most talented 
horse I've ever trained. She has a 

remarkable heart," Brown said. “It 
takes a lot of talented people and a 
special horse to overcome something 
like that."

Brown's hopes for the future include 
continuing to provide good service for 
his clients and good care for the horses 
themselves.

“We had a remarkable year last year. 
If we could have a year like that every 
year, I'd be happy," Brown said.

CALS ALUMNUS LEADS EFFORT TO BUILD SCHOOL IN ZAMBIAN VILLAGE By Amruta Byatnal, MPA '16

A
foundation was dug, 120,000 bricks were molded and fired, and sand and crushed stones were stashed 
for making concrete: The villagers of Masopo in Zambia's Choma province had laid the groundwork for a 
new—and much needed—classroom building by late last August. Peace Corps volunteer Ross Hathaway '13 
is leading a crowd-sourced fundraising effort to make the building a reality, creating space for more children with 

smaller class sizes as well as capacity for adult education.
Currently, 654 children study in the school's nine classrooms, far exceeding the national standard of 45 children per 

classroom, Hathaway explained. Hathaway has worked in Zambia as a forestry extension agent since finishing his B.S. 
in plant science three years ago, and he sees a direct connection between educational opportunities in the village and 
his work in agriculture and the environment.

“Education could help people understand and trust information, and it is inextricably linked to getting people to 
try new things," he said. “It would give them faith in their own capacity to know why and how, for example, a new 
farming practice works. Our goal is to have everyone in the community literate by 2030."



JOH PROFESSORSHIP BRINGS ENCAPSULATION EXPERTISE TO FOOD SCIENCE alumni notes

Alireza Abbaspourrad, the 
Yongkeun Joh Assistant Professor 
of Food Chemistry and Ingredient 
Technology, is an expert in micro- 
and nanoencapsulation, techniques 
that package ingredients into 
capsules a fraction of the width of a 
human hair. Photo: Robyn Wishna

By Amanda Garris Ph.D. ‘04

family with more than three decades of 
experience in food ingredient technol
ogy has enabled the Department of 

Food Science to pursue big opportunities in 
small-scale packaging, with the recent hiring 
of an expert in micro- and nanotechnology and 
food formulation.

Yongkeun Joh, M.S. '78, the founder and 
president of Advanced Food Systems in 
Somerset, N.J., and his wife and business 
partner, Sunny Joh, M.S. '77, endowed the 
Yongkeun Joh Professorship of Food Chemistry 
and Ingredient Technology. The position and 
its inaugural appointee, Assistant Professor 
Alireza Abbaspourrad, will focus on micro- and 
nanoencapsulation, techniques that package 
ingredients into tiny capsules a fraction of the 
width of a human hair. The process can be used 
to improve a food's nutritional quality, stabilize 
natural ingredients and provide controlled 
release of pharmaceuticals.

Abbaspourrad, an organic chemist by train
ing, got hooked on microfluidics and microencapsulation 
while a postdoctoral associate at Harvard University. In 
the five years since, he has used the technique in diverse 
applications, including oil recovery, fuel additives, fragrance 
in laundry detergent, controlled release of enzymes, natural 
colors for candy, and nutrient bioavailability.

“The encapsulation process basically retains and protects 
what's inside the capsule and provides targeted delivery,” 
Abbaspourrad said. “If you want to deliver an active mate-

rial to a specific location and release it under 
predefined conditions, microencapsulation can 
be the key.”

At Cornell, Abbaspourrad will test microen
capsulation systems to enhance the digestion 
and bioavailability of nutrients and ingredi
ent stability within prepared foods. He will 
also bring this expertise into the classroom by 
teaching two courses: Chemistry and Func
tional Properties of Food Ingredients and Food 
Product Development. The position is just one 
of many ties between the Johs and Cornell.

“Cornell is more than just an alma mater to 
us,” Yongkeun Joh said. “We always thought we 
should give back.”

The Johs met at Cornell as graduate stu- 
dents—Yongkeun in food science and Sunny in 
pomology—and they married while completing 
their studies. Since 1982, their company has de
veloped and manufactured customized ingredi
ent systems for food products that can be found 
in many chain restaurants, fast-food products 
and pre-packaged foods throughout the world.

The Johs have created scholarships and programs over the 
years, including the Joh Family Graduate Support Fund in 
the Department of Food Science, specifically designated to 
aid Asian students. Additionally, they have provided support 
for academic and cultural programming for Korean students, 
the Herbert F. Johnson Museum of Art, and Shoals Marine 
Laboratory. Yongkeun is a former member of the CALS Dean's 
Advisory Council, and the Johs received CALS Outstanding 
Alumni Awards in 2011.
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Kathryn J. Boor, the Ronald P. Lynch Dean of the College of Agriculture and Life Sciences, speaks Oct. 22 at 
a ceremony celebrating the upgrades to Stocking Hall. Credit: Jason Koski/University Photography

ALUMNI, HONOREES AND FACULTY CELEBRATE STOCKING HALL DEDICATION By Matt Hayes

F
ollowing a four-year project to mod - 
ernize facilities at Stocking Hall, the 
Department of Food Science toasted 
its freshly renovated home with milk, 

cider, ice cream and New York wine.
The Oct. 22 ceremony officially 

introduced the state-of-the art building, 
culminating a project supported by 
$105 million from the State University 
Construction Fund along with alumni 
and corporate donations and Cornell 
funds. The project—which broke ground 
in 2011—modernized classrooms and 
installed cutting-edge research and teach
ing laboratories in a building constructed 
in 1923.

Kathryn J. Boor, the Ronald P. Lynch 
Dean of the College of Agriculture and 
Life Sciences, said the refurbished facili
ties will pay dividends for generations 
as Cornell continues its role as a global 
leader in food safety 
and innovation.

“This renovated 
Stocking Hall repre
sents an extraordi
nary investment by 
New York state and 
Cornell University 
in the future of re
search, teaching and 
extension support 
for our state's food 
and beverage indus
tries,” Boor said 
to more than 200 
honorees, faculty 
and stakeholders at 
the ceremony.

When Boor first 
interviewed for 
her Cornell faculty 
position in 1993, she 

was told a Stocking Hall renovation was 
“right around the corner.”

Now as dean, she said she has wit
nessed the entire process for an upgrade 
of this scale. New and expanded facilities 
for students include a wine library—a 
collection of reference wines used in 
teaching—and a student winery. The 
glass-fronted dairy plant has expanded 
Cornell's role in training dairy and food 
inspectors, and a pilot facility has forged 
collaboration with public and private 
enterprise for food and dairy entrepre
neurs.

“We take great pride in educating 
our students to be the next generation 
of leaders in food science, and now we 
finally have the facilities that match the 
excellent quality of our programs,” said 
Olga I. Padilla-Zakour, professor of food 
processing and department chair.

Several donors to the Food Science Faculty Classroom after the rededication of Stocking Hall: (left 
to right) Professor of Nutritional Sciences Christine Olson, Professor Dennis Miller, Professor Syed 
S.H. Rizvi, Professor Randy W. Worobo, Dean Kathryn J. Boor, retired Senior Lecturer Janice M. 
Brown, Professor Rui Hai Liu, Professor Martin Wiedmann, Professor Chang Yong Lee, Professor and 
Department Chair Olga I. Padilla-Zakour, and John Zakour. Photo: Jason Koski/University Photography

One room in particular is a testament 
to this passion for teaching: room 
201, officially designated the Food 
Science Faculty Classroom. Dennis 
Miller, professor of food science, led the 
initiative to raise funds among current 
and former faculty—many of whom are 
also alumni—to name the classroom in 
Stocking West.

Donors included Professor Terry E. 
Acree, M.S. '66, Ph.D. '68; Dean Boor 
'80; retired Senior Lecturer Janice 
M. Brown '78, in memory of the late 
Senior Extension Associate Emeritus 
David P. Brown '69, M.S. '72; Profes
sor Chang Yong Lee; Professor Rui 
Hai Liu, Ph.D. '93; Professor Dennis 
Miller, Ph.D. '78; Professor Olga I. 
Padilla-Zakour, M.S. '88, Ph.D. '91, 
and John Zakour; Professor Emeritus 
M. Anandha Rao and Janet S. Rao;

Professor Syed 
S.H. Rizvi; Ruth 
Sherbon, MAT 
'68, in memory 
of Professor 
Emeritus John 
Sherbon; Cedric 
Ahn '13, MPS 
'14, Mike Ahn 
'69, MEN '71, 
MRP '73, and 
Suzanne Ahn 
'73, in memory 
of Professor 
Emeritus W. 
Frank Shipe 
Jr., Ph.D. '49;
Professor Martin 
Wiedmann, 
Ph.D. '97; and 
Professor Randy 
W. Worobo.
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Roger Lamont '64 and George Lamont '57 at the 
celebration of their family farm's 200th anniversary. 
Photo: provided Professor emeritus David K. Bandler B.S. ‘55, 

MPS ‘71, in the Bandler Family Tract of the 
Fischer Old-Growth Forest. Photo: Todd Bittner, 
Cornell Plantations

LAMONT FARM CELEBRATES 
200 YEARS By Krisy Gashler A six-generation New York 

family farm with deep Cornell 
ties celebrated 200 years of 

continuous operation in August.
“Every generation has gone through 

tough times," said George Lamont 
'57. “You just have to be willing to 
persevere through the bad times and 
keep it going."

The original 140 acres of the Lamont 
Farm in Albion, N.Y., were settled in 
1815 by Josias Lamont. The first major 
obstacle—after clearing the trees—was 
access to markets, which was facilitated 
by the opening of the Erie Canal a 
decade later. In the 1890s, Josias' great
grandson George B. Lamont became 
the first in the family to attend Cornell, 
with nine others following in his foot
steps. George B. Lamont's son, Thomas 
E. Lamont '27, Ph.D. '32, researched 
agricultural economics at Cornell and

sent some of his paycheck home to help his family through the Great Depression, before 
returning to the farm himself in 1938. The family later persevered through an “apple 
depression" in the 1980s and 1990s, when low prices drove thousands of U.S. apple 
growers out of business.

Roger Lamont '64 and his brother George—Josias' great-great-great-grandsons—re- 
tired from the farm after careers notable for their impact on the apple industry at large. 
George helped organize fruit growers to cooperatively store and pack their apples and 
created an eastern U.S. apple marketing group. The family farm has collaborated with 
Cornell's apple breeders, testing potential new varieties since 1957, and in recent years, 
Roger helped organize New York Apple Growers, LLC, which licensed Cornell's newest 
apple varieties, SnapDragon and RubyFrost. More than 100 farms paid a licensing fee to 
grow the varieties, and the group helps farmers create growing and marketing plans to 
ensure farmers can get a good return on their investment.

It's all in keeping with the family's penchant for innovation, which has kept Josias' 
parcel productive for 200 years.

“We worked on the farm when we were young, and it gets in your blood. You'd 
rather do that than anything else," Roger said. “We've innovated, traveled to different 
countries, learned new techniques, and put in modern planning systems. It's kept our 
yields and our quality up, so the farm is making money every year."

George B. Lamont and Thomas E. Lamont '27, Ph.D. '32, were the fourth and fifth generations to farm land 
cleared by Josias Lamont in 1815. Photo: provided

GIFT EXPANDS PLANTATIONS' 
OLD-GROWTH FOREST PRESERVE 
By Billy Kepner

C
ornell Plantations recently 
expanded the Fischer Old-Growth 
Forest natural area in the Town 
of Newfield, N.Y., through a gift of 17.43 

acres donated by David K. Bandler B.S. 
'55, MPS ‘71, emeritus professor in the 
Department of Food Science. The preserve 
now protects nearly 60 acres, with almost 
30 acres of old-growth forest.

“We are very grateful to the Bandler 
family for their support of Cornell 
Plantations," said Christopher Dunn, the 
E.N. Wilds Director of Cornell Plantations. 
“Their gift will allow us to expand our 
mission to protect and preserve unique 
and beautiful native landscapes for years 
to come."

The new property, named the Bandler 
Family Tract, is characterized by herba
ceous and shrub-dominated old fields and 
young successional forests. These habitats, 
together with historic stone walls and old 
plow lines, evoke the past agricultural 
uses that reshaped this landscape. The 
addition also provides an important 
buffer to the old-growth forest, which 
now collectively protects a one-half mile 
stretch of stream within the Cayuga Inlet 
Valley. Beyond enhancing conservation 
efforts, the addition includes frontage 
along Elmira Road/Route 13, which will 
allow for improvements to visitor parking, 
orientation and hiking trails.



ALUMNI Q & A:
What's the biggest risk you

MARY CELENZA ‘95
I thought about this question from a number of angles. I have taken the kind of 

chances with jobs that are typically considered big risks. I moved to L.A. on a whim, and 
now I've been here 16 years. At the time I had a great job working at ABC for Barbara 
Walters, but I was offered a two-month contract in Los Angeles and my curiosity was 
piqued, so I sublet my apartment in the East Village and never looked back. I have 
also left several successful shows to pursue other new, untested shows and have never 
regretted any of those decisions.

Looking back, however, what stands out is a risk that I really feel enabled everything 
else. When I was a freshman at Cornell, I auditioned for a brand new sketch comedy 
group, the Skits-O-Phrenics. Back then I was a very shy biology major, and I wasn't 
crazy about my major or a potential future in science. When we saw an ad in the paper 
for the Skits-O-Phrenics, my friends encouraged me to audition because I did funny 
voices. I had never auditioned for anything before and didn't know what to expect, but 
it certainly took me right out of my comfort zone—and I loved that.

I went to the audition and became one of the original members of the group, which 
is now 23 years old. Working with the Skits-O-Phrenics really opened up so much for 
me. I found that I loved performing, writing and directing, so I left biology behind and 
started to pursue a more creative career. So while a single audition seemed like a small 
risk at the time, it was really impactful.

Mary Celenza is an executive producer on the Syfy Channel's Face Off.

AARON JACKSON ‘88
Right after I graduated from Cornell, I got job in sales where I was promoted too 

quickly for my age and maturity. I was not ready to lead a sales group, and I was 
working constantly but not smart. A couple of years in, I was fired from that position. 
It was painful, and I was filled with self-doubt. I felt I had not worked hard enough in 
college, I regretted not studying a foreign language, and I needed to regain my belief 
in myself.

I wasn't sure what I could do that would be of value, but I knew I could write in 
English well and was a natural teacher. So I bought a one-way ticket to Japan with 
borrowed money and headed off with a few suits and the grammar book The Careful 
Writer. I immediately found a job teaching English at a school where my students 
and employers valued my work. I developed a taste for travel and ended up teaching 
in Asia for four years. To do this, I had to be creative, smart and flexible. After the 
oppressive situation from which I was fired, I felt a sense of liberation. I learned in 
Japan and Indonesia that I work well with people, and that was really valuable.

It showed me that I could parachute into a culture that I knew very little about, and 
I could make it work. If I could do that, I could do anything. I don't think I would've 
recovered as quickly without taking that risk.

Aaron Jackson is the photo desk manager at the Associated Press headquarters in New York City.
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ROB MARCIANO '91
The biggest professional risk I've taken was definitely to take the job as co-host of Entertain

ment Tonight after nearly 20 years in meteorology and reporting the weather. I had doubts that 
I would retain my credibility as a scientist and a journalist. I worried what friends and family 
would think—I'm not sure my father ever got over it! But in the end, it was a risk that I needed 
to take.

Entertainment Tonight is really an institution in entertainment news, and it was such a great 
chance to learn about the entertainment industry and get access very few people are afforded. 
The coolest part was getting behind the scenes of movies and TV. It was fascinating and eye
opening to get a glimpse of the deal making and other dynamics that go on behind the scenes in 
Hollywood. I don't regret it. It was a measured risk and a great opportunity, and after two years 
I was able to fall back into meteorology, which is my true passion. I love going to work every 
day.

Forecasting is always a joyful challenge. Faster computer models have made us more 
accurate, but as my old Cornell prof recently reminded me: You can't rely too much on the 
computers; there is still an art within the science of forecasting weather. And that is especially 
true chasing storms, which requires you to read the atmosphere that surrounds you. In the 
field, there are risks in reporting weather. We've had a few scary moments in hurricanes and 
tornadoes, but we aren't cavalier. I'm responsible for keeping the crew safe, and the last thing 
I'd want my epitaph to read is “Meteorologist who died of stupidity in a storm.” 
Rob Marciano is ABC's senior meteorologist and provides forecasts on World News Tonight and weekend 
editions of Good Morning America.

MICKEY RAPKIN '00
Sometimes I think I haven't taken enough risks. I mean, I'm the kind of guy who wanted to 

roll his bar mitzvah money into a retirement account. But I'm into calculated risks. Like when I 
was working at GQ and I got a phone call from a book agent who liked my writing enough to 
ask if I'd thought about writing a book. “What kind of book?” I asked. It could be anything, he 
said, as long as the idea had mass appeal and I was truly passionate about the topic. I told him 
the only thing I wanted to write a book about was college a cappella groups.

He corrected himself: It couldn't be anything.
I pressed on. Yes, I said, this would be a story about kids getting drunk and singing Justin 

Timberlake songs without instruments. But really it was a story about coming to college and 
being afraid and finding a family in an unlikely place. I'm not sure he was convinced, but to his 
credit, he agreed to work on a proposal with me. The book would be called Pitch Perfect, and on 
the day it was published, the actress Elizabeth Banks and her producing partner/husband, Max 
Handelman, sold the idea to Universal. Against all odds that book has now inspired a trilogy, 
with Pitch Perfect 3 scheduled for release in August 2017.

I should mention that I sang in an a cappella group at Cornell called Cayuga's Waiters. I 
actually auditioned for the group three times before its members finally took pity on me and let 
me sing baritone. I guess that's the other risk I took. I was willing to put myself out there and 
audition again (and again and again) because those guys looked like they were having more 
fun than anyone else and I desperately wanted to be up on stage with them. I had no idea I'd 
still be talking about it 16 years later. But I guess that's the thing about risks; you never know 
where they'll lead.
Mickey Rapkin is a journalist, screenwriter and the author of two books, Pitch Perfect and Theater Geek.
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Shark teeth may be perfect for predation, but their 
millisecond precision is honed by a sixth sense: electro
receptors that detect muscle contractions of potential 

prey. According to evolutionary biologist Willy Bemis, the 
ancient trait—common in early vertebrates—was lost in 

our land-loving ancestors.

Paired lungs were an archaic innovation, present in the 
shared ancestor of the fishes and the footed. However, 

according to evolutionary biologist Amy McCune, 
they didn't arise in the sea. They more likely evolved 
in stagnant freshwater, where the specialized organ 

boosted oxygen extraction.

Drawings by agricultural sciences major Olivia McCandless '17
Text by AmandaGarrisPh.D.‘04



one more thing
SOLAR HARVEST IN GENEVA By Blaine Friedlander

B
ring on the sunshine: Cornell's 
new Sutton Road Solar Farm, a 
two-megawatt energy facility that 
will offset nearly 40 percent of the annual 

electricity demand at the New York 
State Agricultural Experiment Station 
in Geneva, N.Y., is coming online this 
spring.

“Within our fruit and vegetable 
programs we're studying the best way 
to harvest the sun, so it is only fitting 
that the energy powering our labs and 
greenhouses will do the same,” said 
Susan Brown, the Goichman Family 
Director of the station.

The Sutton Road Solar Farm, a 17-acre 
facility featuring 9,120 photovoltaic 
panels located in Seneca, N.Y., is Cor
nell's second large-scale solar project. In 
September 2014, the university opened 
the Cornell Snyder Road Solar Farm with 
6,778 photovoltaic panels on an 11-acre 
plot that adjoins the Tompkins County 
Regional Airport in Lansing, N.Y. Adding 
the new array to the Lansing facility's 
output, the university will produce about 
six megawatts of electricity annually.

“Moving from the natural gas- 
dominated heating and electric system 
to renewable energy is necessary to meet 
Cornell and New York state's goal of 
decarbonizing energy,” said Bert Bland, 
associate vice president for energy

The new solar array, Cornell's second large-scale solar project, is a 17-acre facility featuring 9,120 
photovoltaic panels located in Seneca, N.Y. Photo: Robert Way

and sustainability in the university's 
Infrastructure, Properties and Planning 
division.

A NY-Sun award, administered by the 
New York State Energy Research and 
Development Authority, contributed 
about one-third of the project's capital 

cost, while private developer Distributed 
Sun will own and operate the new array. 
Jeff Weiss, a 1979 Cornell graduate, is 
co-chairman and managing director at 
Distributed Sun. Cornell will purchase 
the solar farm's electricity through an 
agreement with the company.

ENROLLMENT OPEN FOR ONLINE SHARK COURSE 
id you know that you can track some sharks' movements on 
Twitter? Or that the scales on their skin have influenced the way 
humans design boats, planes, and even swimsuits? Or that the 

anatomy of sixgill sharks has remained virtually unchanged for 350 million
years?

Sharks! Global Biodiversity, Biology, and Conservation is CALS' newest, 
free Massive Open Online Course—commonly known as a MOOC. The 
team of six instructors from Cornell and the University of Queensland in 
Australia will kick off the course June 28. By joining researchers on location 
in labs, aquariums and oceans across the globe, students can learn about 
sharks, rays and their close relatives. According to instructor Willy Bemis, 
Cornell professor of ecology and evolutionary biology, this activity-rich 
course will allow students to examine ecological roles of sharks, historical 
and cultural aspects of shark-human interactions, the impacts of human 
behavior on shark populations, and how biology can inform conservation 
efforts.

The program is now open for registration on edX, the MOOC platform 
founded by the Massachusetts Institute of Technology and Harvard Univer
sity to offer online, university-level courses in a wide range of disciplines to 
a worldwide audience free of charge. For more information visit 
go.cals.cornell.edu/sharkcourse.

This digitally reconstructed image based on micro CT scanning 
shows ancient adaption for predation in the jaws and teeth of 
the sharpnose sevengill shark, Heptranchias perlo. Upper teeth 
seize and impale the fish; lower teeth slice and dice with a 
shake of the head. Sharks with similar teeth swam in Jurassic 
seas 200 million years ago. Image: William E. Bemis

go.cals.cornell.edu/sharkcourse


endnote
MY CORNELL STORY

Mitchell Kornet '76, DVM '79

I
t's a springtime ritual that's occurred for well over a decade.
I get home on a Thursday night in late April after a long day 
of work at my companion animal veterinary practice. My 

telephone rings: “Hello, is Dr. Kornet in? I'm a student at Cornell 
University. I'm taking an animal science course, and our assign
ment is to conduct an informational interview with a member of 
the Alumni Career Link.”

I smile, happy to answer questions 
about my path to becoming a veterinar
ian. Mentorship has been an important 
part of my professional life, and I am 
thrilled at the opportunity to help a 
student and develop a lifelong relation
ship as a role model.

I decided to become a veterinarian 
when I was 13, and I never wavered from 
that decision. Living in a small apartment 
in Queens, N.Y., I was never allowed to 
have dogs. I always loved animals, so 
my parents bought me a hamster. One 
hot summer day, my hamster became ill 
and my parents took me to a very kind 
veterinarian who treated my special pet. 
I can remember walking out of the front 
door of the animal hospital and thinking, 
“I want to be a veterinarian.” From that 
time on I did everything possible to 
achieve my goal. In 10th grade, I enrolled 
at John Bowne High School, which had a 
program in agriculture. One of my class 
assignments was to contact a college and 
get information about their programs, and in the summer of 
1969, when I was 14 years old, I wrote to the College of Agricul
ture and Life Sciences. From that point on, Cornell was the only 
place for me.

One frequent question that the students from Animal Sci
ence 1105—Contemporary Perspectives on Careers in Animal 
Science—ask me is if there were any undergraduate courses 
that I use in my veterinary practice today. In the early years of 
the interviews, I would tell students that there wasn't much 
that I learned that I use in my day-to-day practice. I couldn't 
have been more incorrect. The course that I use every day, the 
foundation of my scientific database, was Bio 101. Cornell gave 
me the greatest academic gift: the ability to learn and think like a 
scientist. In my office, I still have my tattered, taped and possibly 
moldy Bio 101 textbook written by Professor William Keeton 

placed strategically on my shelf to remind me that my freshman 
biology course is the foundation for everything I learned.

I struggled in Bio 101. Things were so bad at one point that I 
called my parents and told them that there were a lot of really 
smart people at Cornell and I didn't think I had the ability to 
do well and get into vet school. When students ask me how 
I turned it around, I tell them that I gave up all worldly plea- 

sures—and I just studied and studied. 
Cornell has instilled a work ethic in 

me that allows me to enjoy a lifetime of 
learning and discovery. The culture at 
Cornell encourages students to work 
hard in their studies and make a differ
ence in the lives of people we interact 
with. Veterinarians have to continue 
to expand our knowledge base for the 
benefit of our patients, and CALS has 
given me the tools to succeed. I am 
forever grateful to be part of this culture. 

One Animal Science 1105 interview 
even resulted in a lifelong relationship. 
Aspiring veterinarian Adam Krawczyk 
'05 contacted me and asked, since he 
lived close to my practice, if he could 
interview me in person. I quickly 
realized that he could be an asset to my 
staff if he wanted a summer job. Adam 
continued to work in my practice during 
winter and summer vacations while he 
was in vet school at the Western College 
of Veterinary Medicine, and when he 

graduated he took an internship at a local animal hospital. We 
conferred and discussed many medical cases together over the 
years, and it was so clear to me that Adam was developing into 
an excellent veterinarian. On Dec. 11, 2014, Adam and I became 
partners in running the Long Island Animal Hospital. It has 
been so exhilarating and fun for both of us. Our new practice 
has grown, and I'm thrilled that I was able to offer a unique 
opportunity to a student I met during an Animal Science 1105 
interview.

When I look back at the evolution of my involvement with 
Cornell since graduation, I realize that my connections with stu
dents have had a huge influence in my life. Although I inspire 
students with my story, the students give as much back to me. I 
feel so lucky that I can work with so many bright, young people, 
and I thank Cornell for giving me that opportunity.

Mitchell Kornet, DVM, has been the director of Mid Island Animal Hospital since 1983 and is a partner in the Long Island Animal Hospital. 
As a member of the Long Island Veterinary Medical Association's Disaster Preparedness Committee, he was part of a team responsible for 
sending veterinarians and assistants to Ground Zero at the World Trade Center site on a daily basis to care for the search and rescue dogs. 
In December 2001, the Long Island Veterinary Medical Association named him Veterinarian of the Year for this service. He is a member of 
the advisory councils for CALS and the College of Veterinary Medicine and is a past president of the CALS Alumni Association. He has hosted 
hundreds of students during class trips to his practice and has allowed students of all ages to shadow him during his daily activities at work. 
Kornet earned a B.S. and a DVM from Cornell and is the father of two Cornell alumnae, Allison Kornet White '04 and Robin Kornet Goldenberg 
'08, and father-in-law of Matthew White ILR '04.
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Agricultural Sciences
Get a broad overview of agriculture, as well as more 
intense study and hands-on experience in one of 
five concentrations: animal science, crop production 
and management, sustainable agriculture, applied 
economics and management, and education and 
communication.

Animal Science
Prepare for study in veterinary medicine or careers in 
animal production, biotechnology and conservation in a 
program that has been nationally recognized in animal 
breeding and genetics, nutrition, physiology, growth, 
behavior and management.

Applied Economics & Management 
The Charles H. Dyson School of Applied Economics and 
Management provides management education and the 
opportunity to specialize in accounting, agribusiness 
management, applied economics, entrepreneurship, 
environmental and resource economics, finance, 
food industry management, international trade and 
development, marketing or strategy.

Atmospheric Science
Examine the behavior of weather and climate while 
gaining experience in the analysis, interpretation and 
forecasting of meteorological events.

Biological Engineering
Integrate engineering and biology to solve some of 
the challenges facing our world, such as ensuring an 
adequate and safe food supply, protecting natural 
resources, and developing systems that monitor, replace 
or intervene in the mechanisms of living organisms.

Biological Sciences
Study the fundamentals of biology while concentrating 
on animal physiology, biochemistry, computational 
biology, ecology and evolutionary biology, genetics 
and development, insect biology, marine biology, 
microbiology, molecular and cell biology, neurobiology 
and behavior, nutrition, plant biology, and systematics 
and biotic diversity.

Biology & Society
Examine the social, political and ethical aspects of 
modern biology research and practice.

Biometry & Statistics
Apply statistics, mathematics, computing and other 
methods to solve problems in diverse fields, from the 
life and social sciences to business and finance.

Communication
Study communication processes and put theory to use 
in understanding audiences, shaping messages and 
interacting with individuals and technologies. Focus 
areas include environment, science and health media 
studies, information technologies and social influence.

Development Sociology
Contribute to understanding societal development and 
factors to solve social problems, both local and global, 
in a program that is well known for international, 
domestic, rural, environmental, agricultural and 
population studies.

Entomology
Get an education in biological and environmental 
sciences, with a special emphasis on insects—the most 
diverse group of organisms on earth. The Department of 
Entomology was the first of its kind in the United States 
and remains one of the largest programs in the nation.

Environmental Engineering
Prepare for careers in the technical management of 
natural resources, including work in water, soil and air 
quality, in a program that incorporates engineering and 
the study of the natural environment.

Environmental & Sustainability Sciences 
Gain a comprehensive and integrated view of the 
biological, physical-chemical, ecological and social 
dimensions of environmental and natural resource 
issues. Concentrations include environmental biology 
and applied ecology, environmental policy and 
governance, environmental economics, biogeochemical 
sciences or a student-designed concentration.

Food Science
Explore food systems—from processing and packaging 
to distribution, evaluation and safety—and solve real- 
world problems by combining chemistry, microbiology, 
nutrition and engineering. Focus on food science or 
food operations and management.

Global and Public Health Sciences 
Explore multidisciplinary solutions for population-level 
health issues, with a focus on disease prevention and 
health promotion, epidemiology and biostatistics, and 
resource-challenged environments.

Information Science
Examine the cultural, economic, historical, legal 
and political contexts in which information systems 
are employed and understand their impact on 
individuals and institutions. Areas of study include 
human-centered systems, social systems and 
information systems.

International Agriculture & Rural 
Development
Learn about the challenges and opportunities that 
exist in less-developed countries, with concentrations 
in economics and development, agricultural food 
systems, and environment and ecosystems. Overseas 
experiences and studies are incorporated into the 
major.

Landscape Architecture
Design outdoor areas including parks, restored 
wetlands, urban plazas, historic sites and botanical 
gardens. Also work in urban development, land-use 
planning, conservation, historic preservation and 
ecological design.

Nutritional Sciences
Understand relationships among human health and 
well-being, food and lifestyle patterns, food quality 
and agricultural systems, and social and institutional 
environments, while drawing on chemistry, biology 
and social sciences. Focus on human nutrition, 
community nutrition, international nutrition and 
molecular nutrition.

Plant Sciences
Study the biology, growth and development of 
plants, as well as the use of plants for food, fiber 
and ornamental purposes. Concentrations include 
evolution, systematics and ecology, plants and human 
health, plant genetics and breeding, plant physiology 
and molecular biology, and sustainable plant 
production and landscape management.

Science of Earth Systems
Build the foundation for the future management of 
our planet by studying the Earth's systems, with a 
focus on understanding and managing the resources 
of the lithosphere, biosphere, hydrosphere and 
atmosphere.

Viticulture & Enology
Prepare to become a leader in the wine industry. 
The program includes coursework in winemaking, 
vineyard development, economics and management.

CALS Admissions Office I 607-255-2036 I cals_admissions@cornell.edu I cals.cornell.edu/admissions

mailto:cals_admissions@cornell.edu
cals.cornell.edu/admissions
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