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Welcome

       nsights magazine’s redesign got 

      rave  reviews, and we are still making  

       improvements. Edna Searles ’76 urged 

us to name all the students pictured, with 

good reason: when she got to Campus 

Scenes, she found “the smiling young  

student in the hospitality section was  

my own unidentified granddaughter,  

Elizabeth Stohlman [’11].” Keep the  

feedback coming!

       Economic conditions put demands  

on us to help students who could not 

pursue their education without scholar-

ships. This year we dipped into the Alumni 

Association’s assets to fund more scholar-

ships—a short-term strategy. To rebuild 

our reserves and support future students, 

we established Mobile Masterpieces, a 

fundraiser that gives anyone a chance to 

bring home an original work of art for a 

reasonable price. The art is donated by  

the community, so the proceeds come  

back to the association. Before you read 

this, we’ll have held the second Mobile 

Masterpieces, and more fundraising ideas 

are coming.

       The association also offers events and 

services exclusively for you. We scheduled 

three members-only programs this semes-

ter alone, with others in the spring lineup. 

Our array of member benefits is growing, 

too—check our Web page for the latest: 

www.montgomerycollege.edu/insights. 

       We always invite you to send us news 

for Class Notes. Because we’re doing more 

online to reduce costs, you’ll want to make 

sure your e-mail and contact information 

are up to date as well. Just use the feedback 

form on the Insights Web page, or send a 

note to alumni@montgomerycollege.edu.

       Now you can think MC for holiday giv-

ing. This issue showcases a number of gift 

possibilities available from fellow alums. 

Of course, if you want to give to deserving 

students (and give yourself a possible tax 

deduction), a donation to the Alumni  

Association makes a great year-end gift, too.

       Finally, by now you’ve heard that the 

College welcomed Dr. DeRionne Pollard  

as its new president. I’ve gotten to know 

Dr. Pollard this fall, and you’ll find more 

about her in this issue. I’ll close with thanks 

to two departing leaders: Dr. Hercules 

Pinkney, MC’s interim president; and Bob 

Costello ’63, who finished his second stint 

as Alumni Association president. Each 

helped preserve MC’s continuity in a tough 

year, and we are grateful for their service.

Donald Krueger ’63
Alumni Association President
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Now for your Insights…
On the occasion of the tenth anniversary of Insights, we 

want you to share your opinion of your alumni magazine.  

Answer 10 easy questions (it should take less than 10 minutes)  

and help us shape the editorial content of forthcoming issues  

of Insights. To give us your insights, click on our survey at 

www.montgomerycollege.edu/insights. 



2    insights NEWS AND VIEWS
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Courtesy NASDAQ OMX Educational Foundation

Sanjay Suchak

Courtesy Associated Builders and Contractors of Metro Washington

Caldwell Wins Prestigious 
National Scholarship from the 
Jack Kent Cooke Foundation
Lawrence E. Caldwell II ’10 won the highly 

competitive Jack Kent Cooke Foundation 

(JKCF) Undergraduate Transfer Scholar-

ship, which will provide up to $30,000  

each year for tuition and expenses at his  

four-year transfer institution, George 

Washington University. 

 

 

 

 

 

 

Mullan Named One of Nation’s 
Top 20 from Two-Year Colleges
Marianne Mullan ’10 was named one  

of the nation’s top 20 students from  

community colleges with her selection  

to the All-USA Community College Aca-

demic First Team. In partnership with  

the American Association of Community  

Colleges, Phi Theta Kappa honor soci-

ety, and USA Today, this annual honor is 

given to students who have demonstrated 

outstanding academic achievement and 

community and college involvement.  

Mullan is attending Franciscan University 

of Steubenville (Ohio) this fall. 

 

College Secures $200,000 
Grant from the NASDAQ OMX 
for Student Scholarships
The Gordon and Marilyn Macklin Busi-

ness Institute Honors Program (MBI)  

at Montgomery College has grown to  

30 students annually, thanks to support  

from The NASDAQ OMX Foundation. This 

two-year grant, the foundation’s second to 

the College, supports an existing endowed 

scholarship fund for MBI students.

Bontems Selected for  
Science and Engineering  
Festival’s Nifty Fifty Program
The USA Science and Engineering Festival 

selected Germantown Chemistry Professor 

Susan Bontems and 49 other scientists to 

visit area middle and high schools to ignite 

a passion for science and engineering in 

students. Bontems is the only representa-

tive from community colleges. She also 

was named the 2009 Maryland Professor 

of the Year by the Carnegie Foundation 

for the Advancement of Teaching and the 

Council for the Advancement and Support 

of Education. 

 

Construction Management 
Team Wins Two Awards at  
CanStruction Competition
A team of construction management 

students and the Associated Builders and 

Contractors of Metro Washington won  

the Best Use of Labels Award and the Peo-

ple’s Choice Award from the Washington  

Architectural Foundation for their replica 

of the Guggenheim Museum, made  

entirely out of canned food. The team 

competed against 14 other teams of  

architects and engineers to build struc-

tures as part of the foundation’s annual 

CanStruction competition. 

 

$100,000 Grant to Promote 
Citizenship Education
International students pursuing U.S.  

citizenship will get a boost from a part-

nership between the College and the U.S. 

government. A $100,000 grant from the 

U.S. Citizenship and Immigration Services  

Fiscal Year 2010 Citizenship and Inte-

gration Grant Program will provide free 

classes on civics and English language 

skills needed to complete the citizenship 

process.

For complete stories, current 

news, and events, visit www 

.montgomerycollege.edu/news.

News and Views
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coach

Former Germantown Hoops 
Star Is Calling the Shots

tu Wilson ’94 recently became the head men’s basketball coach at 

Germantown. Wilson returns to the campus where he played basket-

ball for two seasons (1992–94)—and brings back 14 years of coaching 

  experience at both the collegiate and high school ranks. He served  

    as an assistant at B-CC High School, Bishop O’Connell High School 

      in Arlington, Va., and at McDaniel College, where he earned his 

       bachelor’s degree.

S

Led by sopho- 

more forward 

John Taylor ’10,

who signed to play  

with St. Francis University  

of Loretto, Pa., the Germantown 
men’s basketball team fell to 

Davidson County Community  

College in an 85–83 thriller in  

the District VII championship.

En route to its fifth-straight World
Series appearance in Tyler, Tex., the 

Germantown baseball team won 

another Region XX title this spring. 

Gryphon infielder John Wagner ’10 

received MVP honors in the Region 

XX tournament.

Digging deep, the women’s volleyball 
team finished as the runner-up at  

the Region XX championship. Hunter 
Schallhorn ’10 earned a spot on the

Division III All-American team.

The women’s soccer team fell in 

a heartbreaker, 2–1 to Richland  

College in the NJCAA Division III  

national championship game.  

Lady Knights Julie Bowers ’10, 

Ana Santiago ’10, Claudia
Guzman ’10, and Lilian 
Trujillo ’10 earned 

spots on the national 

championship 
All-Tournament 
team.

42

18

Sports Report

Although it’s wildly popular worldwide, cricket is not a sport at MC. But three years 

after students began playing pick-up games on the Rockville Campus tennis courts,  

an 11-man contingent of MC cricketers won the first-ever American College Cricket 

Championship in 2009 with a win over University of South Florida. How did they  

get so good so fast? “All of us are from places with a cricket background: Pakistan, 

Bangladesh, India,” said team captain Adil Bhatti ’10 in an interview with The 

Gazette. Bhatti, a native of Pakistan, is an all-rounder (good at batting and bowling) 

who earned College Cricketer of the Year (2009) and All-America status in 2010.

MC’s cricket club doesn’t have a practice field.  
They DO have a national championship.

*Howzat is the cry a fielding cricket team makes when appealing a call.

MC’s New President

Welcome 
Dr. Pollard

After a five-month national search, the Montgomery College Board  

of Trustees announced their choice to lead the College. Hailing from  

Las Positas College in Livermore, Calif., where she served as president,  

Dr. DeRionne P. Pollard began her official role on August 2, 2010.  

Among her first official duties were answering a few questions for 

Insights readers and the College community.

What inspired you to apply for and 
accept the president’s position?

DP: Montgomery College has a phenomenal 

reputation as a premier institution that 

embraces its mission, facilitates faculty 

excellence, encourages staff to make 

a difference, and believes that student 

learning and community engagement is 

the barometer of our success. The Board 

of Trustees is committed to creating an 

environment where every College employee 

feels valued, where every student exceeds 

his/her own expectations, and where 

external partnerships have tightly coupled 

the College with the communities—local, 

state, and federal—it serves.

What do you think is important  
about the mission of the  
community college?

DP: Community colleges are potentially 

the most transformative institutions in 

contemporary America. We provide access to 

higher education for millions of Americans; 

in fact, half of all undergraduates in this 

country attend a community college. 

We accept, educate, and graduate the 

academically talented and the academically 

disenfranchised, the native son and the 

immigrant daughter, the career seeker and 

the dislocated worker, the child exploring 

youth programs and the senior citizen 

seeking intellectual challenge.  

 

Under your leadership, how will 
Montgomery College change,  
and how will it stay the same?

DP: I do not believe in playing small. My 

aim is for Montgomery College to be the 

most relevant community college in the 

country. Leadership for me is very simple: 

work strategically to provide resources and 

direction that will enable those  

who work and depend on the  

organization to thrive—and  

then get out of their way.

What are your  
top priorities  
for Montgomery  
College?

DP: To “know” this 

institution—to develop an  

intimate knowledge of and  

experience with Montgomery  

College so that my  

role as its  

 

 

 

 

 

 

 

 

 

 

 

champion, defender, and leader comes 

from a visceral level.

How would you describe your 
leadership style?

DP: I am a student of leadership—both 

good and bad—so my style can best be 

described as a synthesis of what I know, 

have experienced, and believe to be  

true about how organizations and  

people thrive.

What are your hobbies or  
interests?

DP: I am a voracious reader—and I 

enjoy most genres (recommendations 

are welcome). Like many readers, I 

enjoy writing. Time never seems to be 

in abundance, and that lack of it often 

thwarts the best laid plans. I also enjoy 

traveling with my family.

To learn more about Dr. Pollard, 
visit Insights online and the 
President’s weekly video blog at 
www.montgomerycollege.edu.
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Formerly executive chef of McCormick and 

Schmick’s in Bethesda, Marciante ventured  

out on his own in 2007 with Visions 

Restaurant, which is now Chef Tony’s.  

The restaurant’s menu reflects what’s  

in season with an emphasis  

on seafood.

Tony says: “Use anything

fresh over most things 

canned.” 

Tony Marciante ’92

Owner, Chef Tony’s Restaurant 

Bethesda, Md.
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with existing customers. Tony Marciante 

’92, chef and owner of Chef Tony’s, opened  

his restaurant right in the heart of the 

recession and has relied heavily on Twitter, 

Facebook, his Web site, and his blog to  

raise awareness. 

       “My advice to people is to use the tools 

that are the most current to connect with 

people,” said Marciante. “It’s about con-

necting. It’s not necessarily that Facebook 

or Twitter or LinkedIn is the only way or  

the best way; it is a way that is working.  

As a business owner of any business, you 

have to be attuned to what is working now 

and in the future.” 

       For Daniela Jaramillo ’08, social media 

can be both good and bad. By buying Sol  

de España in Rockville, Md., Jaramillo and 

her fiancé Daniel Arana had a built-in cus-

tomer base. They want to expand that base, 

so Jaramillo uses Facebook, Twitter, and 

OpenTable. 

       “Not only does the recession make 

things difficult, technology also makes it 

hard,” says Jaramillo. “Technology can be 

your friend and your enemy. Everyone can 

write reviews. Now, not only does a dissa-

tisfied customer tell his friend, he tells  

the world.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Purchased by Jaramillo and Arana in 2010, Sol de España features classic and modern Spanish cuisine, including paella, fish, and sangria.  “I try everything,” says Jaramillo about her fiance’s cooking.
Tip: Get a well-rounded education.Jaramillo credits MC business courses for her restaurant management skills.

Daniela Jaramillo ’08 and fiancé Daniel Arana 
Co-owners, Sol de España Rockville, Md.

Marichu “Cho” Ortega ’05  with daughter Marie ’08 
Owner, Lumpia, Pansit, atbp. Gaithersburg, Md.

On almost any street corner in 

America, you will find a restaurant. 

It has become a staple of family 

eating, attracting more than 130 million 

people each day. But as the recession has hit 

wallets and pocketbooks, the industry has  

been challenged. MC alumni restaurateurs 

turn the tables in a down economy continu-

ing to satisfy patrons as best as they can. 

But it’s tough.

       “Real sales growth [has been] running 

negative for three consecutive years for  

the first time since we started tracking it 

four decades ago,” says Annika Stensson,  

media relations director of the National 

Restaurant Association. “However, due 

to their resilience, restaurants are getting 

through it.” 

       Just ask Marichu “Cho” Ortega ’05, 

owner of Lumpia, Pansit, atbp. “I thought 

we weren’t going to survive … We had to cut 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

hours of the staff. Without my family, I don’t 

think the restaurant would be here anymore.”

       Daughter Marie Ortega ’08 believes serv-

ing Filipino food, unique in the Washington,  

D.C. market, has also helped. She has seen 

customers drive all the way from Baltimore 

and Pennsylvania to sample their dishes.  

       “In this area, everyone wants to try new 

things,” says Marie. “You get to learn about 

the Filipino culture.”

       Like Lumpia, Pansit, atbp., more than 7 

out of 10 restaurants are single operations, 

and more than 9 out of 10 have fewer than 

50 employees, according to the National 

Restaurant Association. 

       Panic is the one action that Enzo Livia 

’82, who co-owns Il Pizzico with his wife 

Sandra ’84, avoided even as sales dropped 

last year. “If you still do what you’re  

supposed to do,” he says, “and continue  

offering people the best combination of 

food, flavors, and service, then in the end, 

you might suffer a little bit.” For the Livias, 

sales have improved from last year. “Things 

are starting to pick up. It is much better 

than a year ago,” says Sandra.

       To improve sales, many owners and staff 

are turning to social media to attract new

customers and to solidify the relationship

   echnology can be your friend and 
your enemy. Everyone can write reviews.” T“

By Carol Wilson ’xx–daniela jaramillo ’08   K   sol de españa

After eight years as a caterer, her customers convinced her to open a restaurant in 2008.  The restaurant’s name describes her food offerings—lumpia, a Philippine-style eggroll;  pansit, a noodle dish; and atbp., a Filipino  version of etc.
Cho says: “You have to have passion” to stay motivated in the business.

An Italian who grew up in Venezuela, Enzo 

Livia came to the U.S. to attend Montgomery 

College. He met Sandra, a fellow student,  

a month before she left for a trip to Italy.  

They bonded over their mutual love of food.

Tip: “Il Pizzico” literally means “the pinch.”  

Enzo ’82 and Sandra Livia ’84 

Co-owners, Il Pizzico 

Rockville, Md.

by elizabeth homan   K  photography by sanjay suchak
Recipes for Success



By Carol Wilson ’xx–jessica cabrejas ’10   K   cuban corner

While Joaquin Cabrejas is Cuban, his wife, 

a native of El Salvador, came up with the 

idea of converting their 13-year-old deli 

into a Cuban restaurant. They started the 

transition in 1994 by selling Cuban subs 

and opened the restaurant in 1996.

Tip: Visit Insights online for an authentic 

Cuban Sandwich recipe.

Joaquin Cabrejas with 

daughters Jessica ’10 and Alina ’11

Co-owner and servers, Cuban Corner

Rockville, Md.
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       Now in his 42nd year operating Stoney’s 

Bar and Grill in Washington, D.C., Tony 

Harris ’60 has seen his share of reviews and 

says it is all part of the business. “Hopefully, 

you can make 95 percent of the people 

happy. You’re not going to please 100 per-

cent of the people all of the time. You strive 

for that, but you’re not going to do it.” 

       Since founding Stoney’s in 1968, Harris 

has since partnered with others to open 

Tunnicliff’s Tavern, and he continues to look 

for opportunities. He credits good food and 

good service with helping him succeed. 

       “I still enjoy the activity,” he said. There’s 

not a day that I get up in the morning that I 

don’t want to come in. When that happens, 

it’s time to get out of the business.”

       Bob Kiebler ’77 agrees. After working in 

French restaurants, country clubs, and now

Morton’s The Steakhouse, he still enjoys 

his job. “I know restaurants the way that 

mechanics would know a car.” 

      “I stay here [at Morton’s The Steakhouse] 

because it’s a great company to work for,” 

he pointed out. “It’s fi rst class.” 

       Even at Morton’s, which was founded 

in Chicago in 1978, Kiebler has seen the 

restaurant adapt to changing times, moving 

from heavier sauces to lighter menu items 

such as salads. What hasn’t changed is, 

what Kiebler calls, his own “passion to 

serve.” He believes anyone in the business 

needs this personality trait to succeed. 

       That passion often translates directly 

into customer loyalty, which is evident 

when you step inside Cuban Corner, 

located just steps away from Montgomery 

College’s Rockville Campus and co-owned 

by Joaquin Cabrejas.

       “There are customers who come every 

weekend,” said Jessica Cabrejas ’10, who 

works at the restaurant owned by her par-

ents. “They just love our food, and they love 

our family atmosphere. There are customers 

we greet with a hug and a kiss.”

       Visitors to Cuban Corner learn about the 

Cabrejas’ Cuban ties from the 600 plaques 

lining the walls, which honor successful 

Cuban emigrants. Joaquin Cabrejas himself 

was exiled at age 11.

       “I always make an 

effort to show people 

that Cuban-Americans 

are basically political

refugees. I started 

with one plaque … 

it’s become very well 

known. Many mem-

bers from the Cuban

diaspora call me

from all over the

globe,” says Cabrejas. 

       Every one of 

these Montgomery 

College alumni have 

learned to innovate 

to stay afl oat. “It’s not that easy,” says 

Tony Harris. “Hopefully, we take enough 

in the front door, pay out the bills through 

the back door, and grab a little as it 

goes by.”  K

Since founding Stoney’s in 1968, Harris credits “perseverance” and “homestyle cooking” with his restaurant’s 42-year run. Corned beef sandwich, Caesar salad, macaroni and cheese, pizza, and grilled cheese sandwich are all staples on the menu at Stoney’s.Tony says: “We try to make people happy, have them feel like they got good value for the money. That’s the most important thing.” 

Tony Harris ’60
Founder, Stoney’s Bar and Grill Partner, Tunnicliff ’s TavernWashington, D.C.

When in prep school, Kiebler helped out in the kitchen and enjoyed it. He honed his craft at the Washington Culinary School, local French restaurants, and country clubs before moving to Morton’s The Steakhouse.Bob says: “Anyone can make a sandwich, but if you want to do it for a living, you need some business skills.”

Bob Kiebler ’77 
Food and beverage controller, Morton’s The SteakhouseWashington, D.C.

Perfect Pairings
By Carol Wilson ’xxK      by carol wilson ’73      K

A  s any chef will tell you, each food should comple-
ment other parts of the meal, including the wines. 

In the wine business, we suggest planning a meal—from 
appetizer, to entrée and side courses, to dessert—like 
a workout at the gym. The wine and food courses should 
follow a sequence that builds to a crescendo, then 
fi nish with a satisfying cool down.

A good rule of thumb in pairing food with wine is still: 
white meat with white wine, and red meat with red wine. 
There are, however, exceptions to the rule. Slightly 
sweet wines can balance spicy foods, such as Chinese 
or Indian dishes. Crisp wines can balance thick, creamy 
sauces. A big buttery Chardonnay might match fi ne with 
a turkey or duck, and a spicy Cabernet Franc may stand 
up fi ne to a blackened fi sh.

With dessert, consider matching it with a dry wine. 
Chocolate, for example, goes great with Merlot. Merlot is 
fruity and jammy; it can calm down a very sweet dessert. 
When serving a decently sweet ice-wine, match it with a 
mild cheese or a tart apple to moderate the sweetness.

Remember temperatures. Whites taste best chilled to 45 
degrees; reds’ optimal temperature is about 60 degrees. 
Open your reds a half-hour before service to aerate. As 
a home chef, you can discover great food and wine com-
binations by experimenting. And, local wineries usually 
offer wine tastings full of information about foods to pair 
with each wine.

Carol Wilson is co-owner and marketing director of Elk Run 

Vineyards in Mt. Airy, Md. Since founding the winery in 1983 with 

her husband, Fred Wilson, and Neill Bassford, Carol has organized 

and taught numerous educational programs at the winery. 

   here are customers we
 greet with a hug and a kiss.” T“For more on this story and 

the alumni featured, visit www
.montgomerycollege.edu/alumni.



You don’t need to mortgage 

your house to have a well-

stocked kitchen. According to  

Janet Saros, “Anything designed 

to do only one thing is a waste of 

time and money.” Here are the 

essentials she recommends  

to help get you started.

Essentials for the Home Chef

microplane grater

immersion blender

food scale

paring knife

food processor

chef’s knife

Saros inspires her novice chefs to develop 

their food palates and experience different 

types of foods. Home cooks can benefit from 

the same skills.

Basic knife skills can speed up your prep time 

and ensure even cooking throughout a dish.

Knowledge of basic weights and measure-
ments will help you quickly adjust quantities 

and convert from metric weight measures 

(the European preference) to volume 

measurements (North America’s standard), 

e.g., 250g flour = ½ cup.

Assembling and organizing your ingredients 

before you begin, the practice called mise 
en place in professional kitchens, keeps you 

moving seamlessly through preparations.

to Master

When they are looking for some-

thing new for their students to 

cook, they leaf through:

Bon Appétit 

Cook’s Illustrated 

Food Network Magazine 

Cuisine at Home 

Saveur 

Fine Cooking

When it comes to cookbooks, they 

recommend anything by New York 

Times food writer Mark Bittman, 

especially How to Cook Everything. 

They visit epicurious.com for recipes 

online and recommend that you consult 

the food columns of national newspapers  

for their archived recipes. 

to Mix It Up

For this issue of Insights, Hospitality Management Director Janet Saros and Marriott Hospitality Center Coordinator 
Lisa Fanning share inside information—a cornucopia of chef’s secrets—to help you prepare for the upcoming holiday season.

10     insights KITCHEN CONFIDENTIAL

By Tina Kramer • Photography by Sanjay Suchak

Kitchen
Program’s Special Ingredient: Marriott Hospitality

Did you ever take a cooking class 

at Montgomery College led by 

Carla Hall, a finalist on Bravo-TV’s 

Top Chef ? Perhaps you caught a lecture by 

Christopher Kimball, founder, editor, and 

publisher of Cook’s Illustrated magazine 

and cookbook empire, and host of PBS’s 

America’s Test Kitchen and Cook’s Country. 

Or hung on the words of Lidia Bastianich, 

renowned Italian food expert, author, New 

York City restaurateur, and host of Lidia’s 

Italy on PBS. Maybe you attended a cooking 

demonstration and tasting led by Washing-

ton celebrity chef Roberto Donna.

       If you were lucky enough to participate 

in any of these culinary events sponsored 

by the College’s Marriott Hospitality Center, 

you benefited from the generosity of the  

J. Willard and Alice S. Marriott Foundation. 

Since 2001 the Foundation has donated more 

than $2 million to the well-regarded hospi- 

tality management program to support 

scholarships, expand program offerings, 

purchase equipment, and produce a well-

trained workforce for Marriott Internatio 

and the rest of the booming hospitality 

industry in the D.C. metropolitan region.  K 

Students in the Marriott Hospitality Center at Rockville practice knife skills, mise  
en place, and other techniques in their professional grade instructional kitchen.

nal—
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 Tis the 
Season

So, it’s the gifting season, right? 

While I am all for Black Friday 

and Cyber Monday thrills, 

there’s an alternative to shopping for 

friends and loved ones: the Holiday 
Gift Guide.

       Featuring goods and services 

provided by our own alumni, our 

online guide offers a collection of 

unusual gift ideas—from music  

lessons and organizational services 

to baked treats, apparel, accessories, 

and more.

       Give the gift of art, for example, 

by purchasing original jewelry, shoes, 

shirts, and paintings from artists like 

Claire Kalala ’10, Joelle Nicolette ’03, 

or Jan Heath ’75. Your foodie friends 

might enjoy Chef Amy Riolo’s ’93 

Mediterranean Diabetes Cookbook 

or one of her other titles. If you are 

looking for an original piece a baby 

can wear other than pink or blue, 

check out New York-based designer 

clothes by Kazuki Kozuru-Salifoska 

’96. And when you are done shopping, 

pamper your feet with a reflexology 

session at Timothy (Chanh) Tran’s 
’94 Happy Feet (tip: use the online 

discount coupon found at our 

“Member Benefits” page). 

       To find more “endless possibili-

ties” for gift ideas that support our 

own, visit the online guide at www 

.montgomerycollege.edu/alumni—

and happy shopping!  K

T-shirt by 
Blaq Grass 

Claire Kalala ’10

www.blaqgrass.bigcartel.com

Improv workshops 
by Improv4Kids
Walt Frasier ’91 

Laurice Fattal ’94

New York, N.Y. 
www.improv4kids.com

Necklace by 
Joelle Nicolette Price ’03

Washington, D.C.
www.joellenicolette.com

The Mediterranean  
Diabetes Cookbook

by Amy Riolo ’93

Washington, D.C.
www.amyriolo.com 

“Bright and Dark” CD 
by BETTY,

rock band with 
Alyson Palmer ’82

New York, N.Y.
www.hellobetty.com 

Purse by
Thai Crossing 

Usa Bunnag ’87

Fine gifts from Thailand 
Bethesda, Md.

www.thaicrossing.com 

Wine by 
Elk Run Vineyards 
Carol Wilson ’73

Mt. Airy, Md.
www.elkrun.com

Music Lessons by 
L & L Music 

Wind Shop, Inc. 
Jim Bensinger ’05

Gaithersburg, Md.
www.llmusicshop.com

Muffins by 
Gold Star Bakers 

Laura Levingard ’90

Silver Spring, Md.
www.goldstarbakers.com

Cookies by 
Uncle Ralph’s Cookies 

Margaret Wight ’72

Frederick, Md. 
www.uncleralphscookies.com

Upscale Consignment
by Chic to Chic
Ellen Didion ’95

Gaithersburg, Md. 
Frederick, Md.

www.chictochic.com

Original Artwork
by Jan Heath ’75

Berkeley Springs, W.Va. 
www.jheath.com

by Carolina Peña ’07 

Photography by Sanjay Suchak

Find more gift ideas online at www.montgomerycollege.edu/alumni.



1950s
John L. Ditman ’54 remembers professor 

Bliss’s collection of old electrical hardware. 

“My time at MC was wonderful as two 

instructors took interest in me: Julien Ripley 

and Harvey Cheston.”

1960s
Virginia Skinner 
’69 is celebrating 

her eighth year as  

a top Realtor for 

Long & Foster  

at the Rockville  

King Farm office.  

Virginia started  

her real estate  

career after retiring from the General Elec-

tric Company.

   www.virginiaskinner.com

1970s 

Al Liebeskind ’70 has created a Facebook 

page for political science enthusiasts.

facebook.com
   Search “Montgomery College  

          Political Science Alumni”

Ira Wilsker ’72 was re-elected as president 

of the Texas Community College Management  

Educators’ Association. He has taught busi-

ness, business law, business ethics, and mar-

keting at the Lamar Institute of Technology.

 

Steve Lucks 
’73 is a retire-

ment planner  

and radio show 

host of “The  

Safe Money  

Retirement 

Show” in  

Nashville,  

Tenn. He received his M.S. in clinical 

psychology from the University of Central 

Florida, started an international merchan-

dising company, and founded the Center  

for Senior Planning.

   www.safemoneyretirementshow.com

Roland Guilarte ’78 is president of 

Roland’s Brevard Jazz Series and producer 

of the radio show “Sunday Morning Lite  

Jazz Brunch” in Melbourne, Fla. 

Marilynn Mansfield ’79 placed third 

in the Mainstream/Literary Short Story 

category of the 78th Annual Writer’s Digest 

Competition in 2009. She has authored a 

full-length science-themed mystery. Her 

writing career includes writing and editing 

for the federal government, and writing for 

newspapers, magazines, and plays. 

1980s
Geri Weis-Corbley ’82 became the 

second female camera operator ever to  

cover national news in the nation’s capital. 

She worked in TV news and video produc-

tion around the world for 10 years before 

starting a family. She recently celebrated her 

13th anniversary as founder and managing 

editor of the Good News Network Web site.

   www.goodnewsnetwork.org

James Curtis Johnson ’83 is a security 

officer and dispatcher for the Washington 

Suburban Sanitary Commission.

 
Marguerite Mazzitti ’83 was born and 

raised in Italy. After working for American  

Express and then in health care, she launched 

her own design, import, and wholesale com-

pany, Tutto Mio, based in California.

   www.tuttomio.biz

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wayson Lee ’86 has been taking the 

spotlight as a hypnotist at “Stage Hypnosis 

Snack Parties” during the last Friday of the 

month at Union Jack’s, and Uno Chicago 

Grill in Bethesda, Md.

Eileen Miller ’88 has launched a tutoring 

business. She pursued a degree in technol-

ogy and management from University of 

Maryland University College while working 

full time and raising a family.

1990s
Marc Sours ’91 was recently promoted to 

general manager/chief engineer of Honda 

Performance Development, Inc. at Honda’s 

North American racing company in Santa 

Clarita, Calif. Marc completed a B.S. in  

mechanical engineering at the University  

of Maryland in 1993.

John Putnam ’92 and wife Jackie gave 

birth to their first child. He received his  

undergraduate degree from the University 

of Baltimore and is now an editor in the 

Public Affairs Office at NASA’s Goddard 

Space Flight Center in Greenbelt, Md.

Richard Holley ’92 obtained a B.S. in 

occupational therapy from Towson Univer-

sity. He is currently a major in the U.S. Army 

Reserve; he served for 17 years as an active 

duty and reserve officer in the U.S. Army.  

In 2004, he was deployed to Iraq with the 

55th Medical Company. 
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Marvet Morgan ’97 holds an administra-

tive position at Sibley Memorial Hospital in 

Washington, D.C.

 

2000s
Gamze Zeytinci ’00 is associate dean 

for budget, administration, and planning  

at American University’s School of Public 

Affairs. She credits Professor Gloria  

Halpern for encouraging her to pursue  

a master’s degree.

Liz Plum ’08 graduated cum laude in 

biochemistry and molecular biology from 

University of Maryland, Baltimore County.

Edrie Ortega ’08 graduated in May from 

Catholic University with a bachelor’s degree 

in architecture. She is currently pursuing  

a master’s degree in architecture at the  

Massachusetts Institute of Technology.

Marie Ortega ’08 studied fashion design 

at Marymount University and is now pur-

suing a bachelor’s degree in marketing at  

University of Maryland University College. 

She has started her own business to design 

and market her fashion line, “My Mark.”

Steven Church 
’08 was awarded 

the Undergrad-

uate Seidman  

Prize for his  

thesis on labor 

and employment 

law. He gradu-

ated at the top of 

his class from Cornell University as both a 

Merrill Presidential Scholar and a Degree 

Marshall. He will be attending Columbia 

University Law School.

Oula Alnashar Alrifai ’09 is a research 

assistant with the United States Institute  

of Peace.
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Class Notes
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Rosetta Nesbitt ’05 and Samantha 
Song ’07 completed two mural paint-

ings for the Quince Orchard Library in 

Montgomery County. Sumita Kim, profes-

sor and Rockville Campus Art Department 

chair, invited the two to work with her 

on the project. The murals represent the 

themes of diversity and learning, and  

they are prominently featured in the  

“Teen Zone” alcove of the library. Song 

and Professor Kim previously painted two 

murals for the Children’s National Medical 

Center in Washington, D.C. 

       Since graduating from Montgomery  

College, Song transferred to the University 

of Maryland Baltimore County, where 

she received her B.A. in graphic design 

in December 2009. She currently works 

as a freelance artist. Nesbitt works as an 

independent contractor, painting murals 

for businesses.

Usa Bunnag ’87, dentist, entrepreneur, 

and philanthropist, was awarded an  

Outstanding Alumni Award by the  

American Association of Community  

Colleges last April in Seattle. The national 

award, given to community college 

alumni who have excelled in their field 

and given back to their community, 

noted not only Usa’s humanitarian work 

with her international dental service  

effort, Smiles on Wings, but also her  

continued ties to Montgomery College. 

       Usa gives hours of her time each 

week to help low-income residents with 

dental needs and supports artisans from 

her native Thailand by selling their prod-

ucts via thaicrossing.com.

Samantha Song ’07 (left) and Rosetta Nesbitt ’05 
(center) pause for a break from painting with  
Professor Sumita Kim.
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Tell us your story.

Send your updates and photos to  
alumni@montgomerycollege.edu.

Photo Tips: Set your digital camera to the 
highest image-quality setting, and send your 
photo exactly as it comes out of the camera. 
Attach it as a JPEG file to your e-mail.
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Visit www.montgomerycollege.edu/
alumni/askjess to send in your 
questions.

Can I get a discount on tuition 
as an alumna/alumnus?

As much as we would like to offer  

this benefit to alumni, the cost 

would be prohibitive—particularly 

given the current economic climate. 

Last September, however, we kicked 

off a series of free seminars offered  

to Alumni Association members  

exclusively. Each one covers a unique 

topic and is taught by an expert in 

the field. We also offer member-only 

courses cosponsored by the College’s 

Workforce Development & Continu-

ing Education unit. For example, 

you can rev up your spring cleaning 

efforts with the “Simplify Your Life” 

course (March 29, 2011), and keep  

up with your e-savvy friends after  

attending the iPod, iPad, iTouch 

(June 7, 2011) workshop. Keep an  

eye on our “Alumni Happenings” 

online for new listings and updates.

Q:

A:

Jessica Warnick has been the College’s alumni director 

for nearly two decades. She regularly fields questions 

from inquiring alumni minds, often consulting with 

the College archivist for information.

Ask Jess



Sitting in a French restaurant across 

from her boyfriend Josh, Moira  

Geronimo lifted her wine glass to take a 

sip. Her eyes detected a glint at the bottom 

of the glass—an engagement ring! That 

moment in 1996 marked the beginning  

of their commitment to each other. The 

fact that it took place in a restaurant was  

no accident.

       “For us, love blossomed in a restau-

rant kitchen,” says Josh Carin ’87, who  

first met Moira in 1992. He was managing  

Geppetto, a Bethesda-based restaurant 

and catering business. He needed to hire, 

so Josh called Janet Saros, his former  

professor in the Hospitality Management 

program. She recommended a student, 

Moira Geronimo ’92, for the job. Moira 

proved to be reliable—and good company. 

       “We would finish work early and then 

hang out afterwards, go downtown, see  

a movie, and spend time with friends,” 

says Josh. “Our relationship went from a 

working relationship, to a close friendship, 

and into a romance.”

       Geppetto, originally composed of  

four restaurants and a catering service, 

served patrons in Bethesda and George-

town. The restaurants were later sold to 

grow the most profitable part of the busi-

ness: Geppetto Catering. Moira started 

working there when the business was 

relatively small. 

       Now 12 years after their wedding,  

the Carins head up the business, and  

its 28 full-time employees. They cater  

to Washington’s top executives, high- 

profile events, television networks,  

and the federal government. Despite  

the long work days (Josh often wants  

more time with his family), both Carins  

believe the food business has made  

their marriage stronger. 

       “My advantage,” says Josh, “is that I 

have a spouse who gets it. Her support  

is our true strength.”

The Carins live with their two children just 

minutes away from the Rockville Campus. 

Visit www.geppettocatering.com for more 

information about their business.  K
                                     —Carolina Peña ’07 

James T. O’Brien
March 7, 2010

Dr. O’Brien was a stalwart professor, transfer 

advisor, and mentor to many students in the  

Physics, Engineering, and Geosciences Depart- 

ment at Rockville. 

       During his 37-year tenure, he taught dozens of 

subjects in engineering and physics. Outside the 

classroom, he was also instrumental in securing 

union representation for full-time faculty members.  

       Matt Naiman ’76 said, “The course of my career 

was changed by the serendipity of meeting Dr. 

O’Brien…. I could always count on him to tutor 

me…through any of the math classes I took. He’d 

say, ‘I got you into this mess; I guess I can spare a 

few minutes to enjoy your misery.’”    

       Dr. O’Brien’s wife, Sylvia, established an  

endowed scholarship in his memory. 
Courtesy Sylvia O’Brien
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J.B. Lankes, Bliss ’38  
March 11, 2010

Diane D. Gray
February 25, 2010

She taught in the Modern  

Languages Department at  

Takoma Park/Silver Spring  

from 1964 to her retirement  

in 1992.

Dr. Wayne J. Van Der Weele
January 2, 2009

He was Rockville Campus  

Dean from 1969 to 1979, when  

he became a counselor in  

Student Personnel. He retired  

in 1986.

William H. Lannon  
Bliss ’43  
February 17, 2010

Gerard W. Michaelis  
Bliss ’32 
February 11, 2010

Paul W. Laning Jr. ’71 
February 7, 2010

John E. Grabowski 
January 14, 2010

He taught part time in the  

Humanities Department at  

Takoma Park/Silver Spring  

from 1992 to 2001.

John Harvey, Bliss ’49 
December 23, 2009

Donald E. Mitchell  
Bliss ’40 
December 19, 2009

Iris H. Carolla ’71 

December 9, 2009

David E. Olsen ’70 
May 5, 2009

Notices listed in Insights are published 

as obituary information is received. 

A Match Made in…the Kitchen
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MC Couples

Jill Irey
July 26, 2010

Professor Irey was beloved by students and 

fellow faculty and staff members alike. She 

began teaching in the interior design program  

in 1988. She was one of the first 10 recipients  

of the Montgomery College Outstanding  

Faculty Award.  

       In addition to teaching design, business,  

drafting, and internships, she served in assign-

ments for the Alumni Association, helping 

develop alumni chapters in areas throughout the 

College. She expressed her passion for helping 

students by establishing what is now known as  

the Irey Family Memorial Endowed Scholarship. 

       She also served as education advisor to  

several industry organizations and participated  

in numerous interior design projects, with and 

without students, which included local and  

national publications of the work.
Don Rejonis

Did you meet at MC? Share your story 
with Insights readers. Visit “Submit 
Your News” at www.montgomerycollege 
.edu/insights.

Josh ’87 and Moira Carin ’92
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To contribute to the Irey Family Memorial Endowed Scholarship or to the Jim O’Brien Endowed  
Scholarship, call Kathy Stevens, annual fund director, at 240-567-4108.

In Memoriam



As the Years Go By…
 Scholars and other MC students 
  enjoy keeping up with each 

other—and MC—online at www 
.montgomerycollege.edu/alumni and 
on Facebook. See event news, photos, 
and more about all the MC alumni 
chapters using keyword searches for: 
construction management, hospitality 
management, interior design, nursing, 
and College retirees.
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Sixty years ago, it was the Bliss Electrical 

School. In September, past students 

and family members returned to the  

Takoma Park/Silver Spring Campus to 

dedicate a new conference and lecture 

suite to the School’s history.

       Bliss, College, and U.S. Navy train- 

ing alumni opened the final section of  

a renovated Commons Building.  

       Katharine Bliss Wassmann, Dorothy  

Bliss Honemann, and Denny Bliss reviewed 

a wall-sized exhibit of classroom tools, 

souvenirs, and early electrical devices 

from the school run by their grandfather, 

Louis Denton Bliss. They met Armand 

Kana Tano ’11, an electrical engineering 

major who received this year’s Louis D. 

Bliss Memorial Scholarship.

       Gene Boone ’48 is concerned about 

building the scholarship endowment 

his generation began. “The next logical 

group of donors are those who have been 

awarded scholarships,” he said. “We are 

asking them to become the elite follow-on 

for the Bliss School and to continue the 

scholarship fund in order that students 

may benefit.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

       Kana Tano thanked the group for  

providing the scholarship that enabled 

him to study at the Rockville Campus. 

       Jason Guglielmone ’01, a facilities 

operations specialist for the Department 

of Homeland Security, wrote, “If I had 

not received this scholarship, I probably 

would have dropped out of school.... It has 

made a world of difference for me.”  K
                                                —John Libby ’80

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
For information about ways to support  

the Louis D. Bliss Memorial Scholarship, 

contact Elana Lippa, director of gift plan-

ning, elana.lippa@montgomerycollege.edu. 
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Graduates and Grandchildren Open Bliss Suite

Bliss BeatChapter News

¡Viva Scholars! Montgomery Scholars

alumni celebrated the program’s 10th 

anniversary with a fiesta at the Rockville 

Campus Theatre Arts facility. Among those 

honored were all former scholars and the 

dedicated faculty and staff who have made 

the program a success. Each class enjoyed  

a toast befitting the occasion.  

       Montgomery Scholars continue to send 

in regular updates on their post-MC experi-

ences. After a decade of loyal correspondence, 

here’s what we know about them: 

• More than one-third of Montgomery 

   Scholars have entered or completed 

   graduate school.

• Postgraduate scholars pursue diverse  

   interests: the arts, social sciences,  

   science, and the humanities. 

• Their favorite career fields are nursing, 

   medicine, pharmacy, and dentistry. 

• Many scholars alumni make time  

   for community service.  K
                                                     —Helen Youth 

From left to right: Stephanie Williams, Pauline Roa, Sam Westbrooks, Ana Palomino, Sarah Lasko, Lena Kem, 
and Rocio Rossi at the 10th anniversary celebration of the Montgomery Scholars program.

Montgomery Scholars
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SEND US YOUR CHAPTER UPDATES
Montgomery College Alumni Office 
900 Hungerford Drive, Suite 200 
Rockville, MD 20850 
alumni@montgomerycollege.edu
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Hal Ammann ’68 studies class photos from the Bliss Electrical School. Bliss classes during World War II 
were dedicated to training Navy electricians.
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Join fellow Bliss alumni, society 
members, and scholarship awardees 
on Facebook. Search “Bliss Electrical 
Society.” Include your class year in 
your “Join” message.

Don Day and Karen Gruner committed a bequest of 
their estate, a 26-acre farm in southern Frederick  
County, to Montgomery College. The bequest 
will create scholarships for students to study  
physics, engineering, and math at MC. Day  
taught at the College for nearly 40 years  
and is recognized as an exceptional mentor  
and adviser.

Montgomery College Foundation
Elana F. Lippa   
240-567-5287  
elana.lippa@montgomerycollege.edu
www.montgomerycollege.edu/giving

Your support is  

crucial to supporting 

our students and future  

community leaders

Make your gift online at  

www.montgomerycollege.edu/giving 

or contact kathy.stevens@ 

montgomerycollege.edu

240-567-4108

Montgomery College Annual Fund

Today’s Student Is Tomorrow’s … Innovator

What will your  
legacy be?



Hang Time
Macklin Business Institute student 

Vicki Dink ’12 climbs at Terrapin 

Adventures as part of the program’s 

team building exercises. 

 

En Garde!
The Dagorhir Medieval Club  

practices on Tuesdays on the  

Takoma Park/Silver Spring Campus. 

Meet and Greet
Dr. DeRionne Pollard, president,   

listens to a student’s music mix  

during a visit to the Germantown 

Campus cafeteria.

2

31

1 2 3

Photography by Sanjay Suchak

Takoma Park/Silver Spring Campus

Germantown Campus

Rockville Campus

Campus Scenes
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Events Calendar

Cultural Arts Center at Silver Spring

For the complete listing of events at the Cultural Arts Center at  

Silver Spring (CAC), the Robert E. Parilla Performing Arts Center 

(R-PAC), and on campus, visit www.montgomerycollege.edu.

Living Out. A look at parenting, prejudices, and 

misconceptions through two different lives.  

Written by Lisa Loomer. March 2–6, 2011. R-PAC

The Tempest. Shakespeare’s Prospero, the rightful—

and overthrown—Duke of Milan plots revenge.  

April 13–17, 2011. R-PAC

The Flying Karamozov Brothers. An oddball variety show 

featuring a quartet of kilt- and tutu-wearing juggling acrobats.  

April 23, 2011. CAC

Native American Contemporary Songs. Dawn Avery, Grammy 

nominated cellist and singer-songwriter of Mohawk descent, 

performs. February 11, 2011. R-PAC

Inscape. Features work by American composers Samuel Barber 

and Aaron Copland, and a new work by composer Justin Boyer. 

Artistic director: Richard Scerbo. February 4, 2011. R-PAC

Orquestra de Guitarras de Barcelona. Spain’s 25 most gifted 

guitarists perform. Led by Sergi Vincent. April 18, 2011. CAC

 
CityDance Ensemble. Performance by Washington’s preeminent 

modern dance company, cofounded by Paul Gordon Emerson. 

February 25–27, 2011. CAC

Stars of the Bolshoi. Great moments of beloved ballet classics 

performed by soloists of the Bolshoi and a full corps of dancers. 

March 9, 2011. CAC

Jungle Books. CityDance’s production of Kipling’s Classic featur-

ing characters: Mowgli, Baloo the Bear, Shere Khan, and other 

inhabitants of the Seeonee Hills. December 4, 2010. CAC

Amber Brown Is Not a Crayon. An ArtsPower Presentation. 

Hilarious musical adaptation by Paula Danziger about a feisty 

girl who learns patience and the meaning of friendship.  

December 4, 2010. R-PAC

  

Art of the Label exhibit. View artwork by 

professional artists for wine, food, and beauty 

products through December 17, CAT Gallery, 

Rockville Campus.

 
Alumni Association members have exclusive access to special limited offers like these:

        Free Members’ Course: Simplify Your Life, March 29, 2011

        Free Members’ Course: iPod, iPad, iTouch, June 7, 2011

        Group rate seats to see Mandy Patinkin at Strathmore, June 10, 2011 

EVENT REGISTRATION: E-mail alumni@montgomerycollege.edu or phone 240-567-5378 with 

your membership card number. To apply for membership, visit www.montgomerycollege.edu/

alumni and click on “Membership Application.”

View a slideshow of artwork at 
www.montgomerycollege.edu.
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Your Alumni Association membership helps you…

At eJobs, MC alumni can:

• Post resumes and search for full-time and part-time jobs

• View upcoming career-related events

• Search for Student Assistant (SA) and Federal Work-Study 

   (FWS) opportunities

Explore your unlimited 
earning potential

MC alumni should visit the Student Employment  
Services Web site at www.montgomerycollege.edu/
jobs to explore hundreds of career opportunities.


