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CALENDAR 

JUNE 

 Wed 4 – Summer Program: Down the Garden Path. Contact: Rachel Black, 586-4272, 

rrblack@live.com. 

 Thu 5 – Special Program: Viewpoints with Hy Edelstein, 12:30-2:00 p.m., Highland Valley Elder 

Services, 320 Riverside Drive, Florence. Contact: Hy Edelstein 584-3060, 

hedelste@crocker.com.  No need to register! 

 Thu 5 – Executive Committee meeting, 1:30-2:00 p.m., Five Colleges, Inc. 

 Thu 5 – Curriculum Committee meeting, 2:15-4:15 p.m., Five Colleges, Inc. 

 Mon 9 – Wed 11 – Summer Program: Exploring VT Trip. Contact: Marybeth Bridegam 

 Thu 12 – Council meeting, 2:15-4:15 p.m., Five Colleges, Inc. 

 Tue 17 – 5CLIR Open House, 1:00-2:30 p.m., Neilson Library, Smith College, Northampton. 

 Thu 19 – Summer Program: A Visit to the deCordova Museum, Sculpture Park and the Gropius 

House. Contact: Arnold Friedmann, 549-7566, arnoldf@art.umass.edu. 

 Thu  26 – Summer Program: Madagascar. Contact: Candy Carlisle, 584-2298, 

ccarlislejfk@hotmail.com. 

JULY 

 Wed 16 – Summer Program: Visit the Museum of Russian Icons and the Gallery of African Art in 

Clinton, MA. Contact: Honore David, 538-4972, honores@comcast.net. 

 Sun 20 – Summer Program: Clybourne Park. Contact: Flora Majumder, 584-8095, 

floradida@gmail.com. 

 Tue 22 – Summer Program: Mr. Skinner’s Cabinet of Curiosities. Contact: Ruth Kosiorek, 532-

0277, mimikay1517@aol.com. 

 Fri 25 – Summer Program: Narrated Cruise of the CT River. Contact: Sandy Young, 253-9708, 

alexalice@comcast.net. 

AUGUST  

 Sat 9 – Summer Program: Bus Trip to Tanglewood. Contact: Ellen Peck, 532-5505, epeck-

killoh@comcast.net. 
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LETTER FROM THE PRESIDENT, CAROL JOLLY 

As my term as President draws to an end and my final letter goes 

out, I want to let all of you know what a privilege it has been to serve 

as the 'face' of this great organization over the past year.  I've had the 

opportunity to welcome long-time and brand new members to our 

annual autumn potluck, to preside at April's Annual Membership 

Meeting, to accept the congratulations of the Presidents of the four 

colleges and the University of Massachusetts Chancellor on our 25th 

anniversary, and to receive a State Senate citation from Senator Stan 

Rosenberg on that same occasion.  It's been a pleasure to visit with so many of you at these 

occasions. 

But LIR's real accomplishments of this year have been due to the contributions of members too 

numerous to mention: those who served on and chaired our many committees, those who helped 

out in the office, the elected members of Council and the Executive Committee, and especially the 

moderators who led our varied seminars and the organizers of our Special Programs and Winter 

and Summer outings.  These are the activities that make our organization so intellectually 

stimulating and socially enriching ... that keep long-time members active and entice others to 

become members.  All of these undertakings are coordinated, scheduled, sited and publicized 

through the work of our talented Office Manager, Liz Tiley.  To every one of you, I extend my 

sincere appreciation and gratitude for making the 2013-2014 year such a success. 

As promised in the last few newsletters, we want to give all our members a chance to see our 

spiffy new office (B-15) in Smith College's Neilson Library.  To that end, we'll be holding an Open 

House there from 1 - 2:30 p.m. on Tuesday, June 17.  As has been noted previously, parking at the 

Library is far less convenient than it was at Mason Hall; a map showing parking options can be 

found on the Welcome page of our website, 5CLIR.org. While we realize that the distance between 

parking locations and the building entrance may be a problem for many, we hope that members 

can carpool so that a more agile member can drop off others who might have trouble walking from 

Green Street or the Smith Garage to Neilson.  Please feel free to stop by to check out our office 

space, see the rest of this impressive library, and have a cookie or two.    

As I hand over the reins to incoming President Michael Greenebaum, I am confident that we will 

build on our past accomplishments to allow 5 College Learning in Retirement to achieve even 

more in the year ahead.  

Carol 

 

 

5clir.org
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TUESDAY, JUNE 17TH
 - SAVE THE DATE! 

OPEN HOUSE - 5CLIR NEW OFFICE & LOUNGE
 

1:00 – 2:30 p.m. at Neilson Library, Smith College 
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ART MUSEUMS SERVING AUDIENCES SEMINAR 

Are you hungry for beauty in a world that sometimes seems lacking in it?  Looking for a place for 

quiet contemplation?  Wondering how to amuse Cousin Elsie on her next visit?  Seeking to create a 

memorable experience with your grandchildren?  New to the Valley and trying to get your cultural 

bearings? 
 

If any of these situations applies, consider a day trip to an art museum.  Spend a day entirely 

removed in time and place.  Find yourself face to face with humankind’s cultural heritage or with 

the most inspiring and challenging artists of our time.  Even if you’re not a habitual museum-goer, 

open yourself to a new experience, and you’ll find much to engage you. 
 

To help you get started, look for the Guide to Area Art Museums on the LIR website, written 

especially for the LIR audience by members of the spring 2014 seminar, “Art Museums Serving 

Audiences:  Are They Succeeding?”   It offers information on four leading art museums within a 

two-hour radius of the Valley:  the Museum of Fine Arts in Boston; Rhode Island School of Design 

Museum of Art in Providence; Worcester Art Museum, and Yale University Art Gallery in New 

Haven. 
 

Seminar members chose these four museums from a longer list before the course began. Luckily, 

we live in a region rich with possibilities! The seminar broke with the usual LIR pattern, 

alternating between a standard class session one week and a day-long field trip the next.  Our 

purpose was to understand what art museums have set themselves as goals for their visitors’ 

experience, and then to assess--on the ground--how well they are doing. Our culminating project 

was to create this guide, to share what we had learned with our fellow LIR members. 
 

No longer content to be simply warehouses of dusty treasures and quiet scholars’ retreats, art 

museums today seek to become places for exploration and discovery that will attract a wide 

spectrum of visitors of all ages.  We examined studies about what makes people attend art 

museums—or not—in their limited free time, and some of museums’ successful strategies to 

engage non-attenders. 
 

We used four lenses to examine our four candidate museums:  first, their collections and special 

exhibitions; second, how they convey information and provide learning opportunities.  Our third 

lens was the museum’s transparency about the life of its objects since they were made—their 

ownership history, for example; their present physical condition and any conservation work they 

may have undergone; scholarly discoveries and other interesting stories that give visitors insight 

into the decisions that museums must make every day.  Our fourth lens was the visitor 

experience—how mindful the museum is of the visitor’s comfort and needs. 
 

Although they have much in common, each of these four museums has a distinct identity and a 

different feel.  Each has particular strengths.  Our reviews attempt to capture what makes each 

museum special and to highlight a few items not to be missed during a visit.  We’ve included 

practical information about driving time, parking, cost, and dining options.  Enjoy! 
 

Suzannah Fabing, moderator

https://5clir.files.wordpress.com/2014/06/museum-guide.pdf
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ART MUSEUMS SERVING AUDIENCES PHOTOS BY CAROL JOLLY 

 

 

Ina, Bob and Miriam at WAM 

Lunch at the Museum Café 
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THE ARTS AND CRAFTS MOVEMENT SEMINAR 

The Arts and Crafts Movement in America seminar, moderated by Arnold Friedmann and Emily 

Hurn, gave a rounded look at the Movement, touching on architecture, furniture, textiles, gardens, 

pottery, tiles, and stained glass.  We also covered the philosophy of the movement, which 

originated in England and was picked up by America with enthusiasm.  Not only did we see images 

of the houses (Bungalows and Prairie Houses), but also beautiful interiors.  Who knew that by the 

early 1900s, one could order a house from Sears?  Not just the plans for a bungalow, but 

everything from lumber to roofing to nails—a real DIY project!   

This seminar could not have happened without the dedicated and excellent help of the Smith 

Information Technologists in charge of classroom technology.  Because the seminar had 18 

members, most of whom had computer images, the IT staff had to be there to set up each different 

technology used. 

Emily Hurn, co-moderator with Arnold Friedmann 

 

 
The Arts and Crafts Movement seminar meeting  
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THE ARTS AND CRAFTS MOVEMENT SEMINAR PHOTOS BY EMILY HURN 

 
Seminar members on a field trip to the Deerfield Museum Arts and Crafts exhibit, with the author of a new book, 

Poetry to the Earth: The Arts and Crafts Movement in Deerfield 

 
Seminar participants and the author of a new book: Poetry to the Earth: 

The Arts and Crafts Movement in Deerfield, on a field trip to the related exhibit at Deerfield Museum 
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DeeDee Niswonger looks at an example of Arts and Crafts Deerfield blue embroidery 

BEAMS OF LIGHT SEMINAR 

The Beams of Light seminar on Installation art ended with enthusiastic presentations by each 

participant of their proposal for an installation project. While the requirement was simply to 

present a written one page description of their installation, some participants went further; 

Marybeth Bridegam showed a photo documentation of her snow piece, inspired by the artist she 

presented on Andy Goldsworthy, Miriam Whitney grappled with space/time and the 4th dimension 

to create a model of a tesseract and Margaret Manson was so inspired by the graffiti street artist 

Banksy  she felt it’s about time that she did some tagging of her own.  

The seminar began with a group of cautiously enthusiastic people, not quite sure what installation 

art was but eager to find out.  Each person selected an artist on which to make a presentation. 

Betsy and I wanted each presentation to be discussion based, and this format worked well.  At 

times we were challenged but never conquered by technology.  It was a dynamic group.  Everyone 

contributed to the discussions each week, and most weeks we ran overtime analyzing the 

installations presented and attempting to consider the question posed often by Naomi Yanis, what 

is art?  We along with so many philosophers and art critics never came up THE answer, but the 

discussions were thought provoking, perceptive … and fun. 

And lest I forget, Betsy Siersma has an installation in process in her bathroom, viewing by 

invitation only. 

Ellen Kosmer, co-moderator with Betsy Siersma 
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BEAMS OF LIGHT SEMINAR PHOTOS BY ELLEN KOSMER

Marybeth Bridegam and Margaret Manson 

Ruth Elcan, Claire Safford, and Miriam Whitney 
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Ruth Elcan, Claire Safford, Miriam Whitney, and Marybeth Bridgam 

Naomi Yanis, Ruthie Kosiorek, Honore David, and David Whitney 
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EXTREME LIFE SEMINAR 

This past semester, Dorothy Rosenthal moderated the seminar, "Extreme Life." For a non-scientist, 

it was certainly an "extreme learning experience." I found I was using a dictionary more often than 

I ever remember doing before. Although at first it was intimidating for me as one of the few non-

scientists to be in this seminar, it was soon clear that our many scientists in residence were willing 

to answer any question or even to fill in a gap in our background.  

Extreme Life refers to organisms that live under extreme environmental conditions. There were 

presentations on desert tortoises, Vancouver Island Marmots, mosses, lichens, acid bogs and 

organisms that live deep in mines without oxygen. The Atacama Desert is a high altitude coastal 

desert in Chile with some places that received 4 inches of rain in a thousand years, and Namib 

desert is a low altitude desert on the coast of Africa with some areas receiving less than 10mm of 

rain each year. However, both have a number of unusual species of plants and animals, many of 

which are endemic and highly adapted to the specific climate of the area. 

We learned that various forms of invertebrate life, such as snow algae and ice worms, exist in 

Antarctica and that several kinds of fish can live in sub-freezing water; while bacteria lives in hot 

springs all over the world, and worms thrive in hydrothermal vents in the deep ocean.  Extreme 

halophiles may be found in water that has a concentration of salt five times greater than that of 

the ocean, such as the Great Salt Lake  or the Dead Sea, or Mono Lake in California. Then there are 

the tardigrades, the water bear, that live everywhere and can survive in space. 

The discovery of extremophiles in recent decades has opened up new vistas in biology. In addition, 

many are proving to have industrial applications. For example, enzymes from cryophytes are used 

to enhance the cleaning power of laundry detergents in cold water. Heat-loving (thermophilic) 

organisms and their enzymes are probably the most highly studied extremophiles and have many 

uses in industrial processes and products you might use every day in your own home.  Enzymes 

from extreme organisms are now widely used to prepare fabrics and have replaced harsh 

chemicals in nearly all textile manufacturing processes. Plastics can be produced from starch and 

also by bacteria.   

Before our first session, we read Weird Life by David Toomey, a professor at U Mass. The 

culminating event of the seminar was that Dottie arranged for David Toomey to talk about his 

book and answer questions at our last meeting. 

P.S.  If you do not get into your first choice, try something totally different. I did! "Extreme Life" 

will be at the top of my list of experiences that I would not have wanted to miss. 

Sara Wright 

 

http://en.wikipedia.org/wiki/Endemism
http://en.wikipedia.org/wiki/Great_Salt_Lake
http://en.wikipedia.org/wiki/Dead_Sea
http://biotech.about.com/od/glossary/g/thermophilic.htm
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EXTREME LIFE SEMINAR PHOTOS BY SARA WRIGHT 

 

 
The discussions in "Extreme Life" were interesting and animated 

David Toomey talking about his book and answering questions at our last meeting 
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TURKISH DELECTABLES 

By Nina M. Scott 
 

Here are three Turkish recipes from the luncheon which Menekse Sakirt prepared for the “Modern 

Turkey” seminar, moderated this spring by Johan Brongers and Jim Harvey.  Menekse teaches 

English as a Second Language in Turkey; she and her family won a green card to be able to live and 

work in the U.S.  She came with her younger son, Ege, who is at ARHS; she is also friends through 

Round the World Women with Janet Brongers. We thank her for her generosity in sharing both the 

dishes and the recipes. 
 

PATLICAN MUSAKKA (eggplant and ground meat): Serves 4-6 
 

2-4 long eggplants, not too large, 

peeled 

1 onion, diced 

2 cloves peeled garlic, diced (optional) 

1 lb. ground beef or lamb, or a mixture 

of the two 

2 peeled, diced plum tomatoes or 2 T. 

tomato paste 

Hot pepper paste (available at Maple 

Farm Foods, Hadley – also called 

“harissa”) 

1 diced green bell pepper 

1 c. olive oil 

1 t. salt 

Oregano, cumin, red pepper flakes, 1 

T. or more Turkish hot pepper paste 

(available at Maple Farm Foods, 

Hadley) and/or tomato paste 

Chopped parsley 

 

Peel the whole eggplant, or peel it striped.  Slice them horizontally in ½” slices then soak in a bowl 

full of cold water with 1 t. salt to drain out the bitterness. Let stand about 30 min., then drain and 

pat dry. 
 

While eggplant pieces are soaking prepare the meat sauce: 
 

Brown meat in 1 T. oil over medium heat until it is crumbly and brown. 
 

Put 1 T. olive oil in a skillet.  Add chopped onion and sauté until soft (5-7 minutes).  Add garlic and 

green pepper, tomatoes or tomato paste, hot pepper paste (start small, maybe 1 T., and ramp it up 

if you want more heat). Sauté 5 minutes, then stir in the meat. Add cumin and oregano to taste. 
 

Put oil in a skillet and fry the eggplant slices until they are golden. 
 

Drain on paper towels.  Place slices in the bottom of an oven-safe casserole and sprinkle with salt.  

Pour meat sauce over them, add ½ cup of hot water. 
 

Preheat oven to 350ᵒ F. and bake for about 15-20 minutes.  Serve with “cacik” – recipe follows: 
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Cacik (Turkish yogurt with cucumbers) 
 

3 Persian cucumbers, finely diced or 

grated – if using other kinds, peel first 

and remove seeds before grating or 

dicing. 

2 cups yogurt (Maple Farm Foods has 

excellent yogurts) 

2 T. olive oil 

4 cloves garlic, minced or crushed 

Up to 1 c. water 

Salt to taste 

 

Whisk yogurt and olive oil together; then add water slowly.  Some people like their cacik thin, 

while others prefer it thick – Menekse says it’s up to you. 
 

Add cucumbers, garlic and salt and mix thoroughly.  Refrigerate for a number of hours until 

flavors blend and the mixture is very cold. Serve in small bowls with a drizzle of olive oil on top 

and a small sprig of mint or dill. 
 

Kisir (Turkish Bulgur Wheat Salad) 

 

1½ c. fine bulgur  

1¾ c. boiling water 

1 diced onion 

1 T tomato paste 

1 T hot red pepper paste (or chopped 

jalapeños) 

1/3 c. olive oil 

Cherry or grape tomatoes, chopped 

coarsely 

1 finely diced Persian cucumber 
 

½ bunch fresh parsley or dill, or both, 

chopped finely 

Juice of one lemon 

1 t. cumin 

1 T salt, or to taste 

Chopped walnuts (optional. Menekse 

says this is a regional Turkish addition 

to Kisir, but she likes it very much.) 
 

Place fine bulgur in a large bowl and add boiling water. Stir, cover the bowl tightly and let bulgur 

sit for at least 10 minutes or until the grains have doubled in size.  Drain bulgur if necessary until it 

is quite dry. 
 

Meanwhile put olive oil and onions in a skillet and sauté over medium heat until soft.  Add tomato 

and red pepper paste to cooked onion and mix. While still warm, add the cooked onion mixture to 

puffed bulgur and combine well. Add lemon juice, salt and cumin. Mix well and let mixture cool. 

 

Add tomatoes, cucumbers, walnuts and herbs and mix well. Kisir can be served in lettuce leaves to 

roll up; it is also good with dill pickles or peperoncini. 
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MODERN TURKEY SEMINAR PHOTOS BY NINA SCOTT 

Menekse Sakirt, a Turkish friend of Johan and Janet Brongers 

who cooked Turkish food for the seminar, with Jim Harvey 

Menekse Sakirt with Johan Brongers 
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Steaming Pot with Meat Mixture (photo by Jim Scott) 

 
Menekse Sakirt, Johan Brongers, Susi Friedmann and Jim Scott 
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LINCOLN SEMINAR PHOTOS BY CHUCK GILLIES 

 
Jim Quinn on Lincoln and Whitman 

 
Nancy Denig with Laurie Wishnow and Pat Jorczak 
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Rafe deLima with Bob Grant 

 
Sherri Meade with Tyll van Geel and Sara Wright 
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5CLIR CALENDAR 2014 
 
 

  

2014 
 
July    No Curriculum Committee meeting  

No Executive Committee Meeting  
No Council meeting  

 
August   No Curriculum Committee meeting  

7 Executive Committee meeting, 1:30 p.m. 
14 Council meeting, 2:15–4:15 p.m., Five Colleges, Inc. HQ  

 
September  4  Executive Committee meeting, 1:30 p.m.  

4  Curriculum Committee meeting, 2:15–4:15 p.m., Five Colleges, Inc. HQ 
11  Council meeting, 2:15–4:15 p.m., Five Colleges, Inc. HQ  
16  5CLIR Potluck Lunch Picnic @ Gaustad home, 12 – 2:00 p.m. (Tuesday)  
17  Rain date for Potluck (same time, same place, on Wednesday)  
22  First day of (most) fall seminars  

 
October 2  Executive Committee meeting, 1:30 p.m., Five Colleges, Inc. HQ  

2  Curriculum Committee meeting, 2:15– 4:15 p.m., Five Colleges, Inc. HQ  
3 Moderators’ Meeting. 10:00 a.m.-12 noon, LOCATION TBA 
9  Council meeting, 2:15 – 4:15 p.m., Five Colleges, Inc. HQ  
11  Deadline for spring 2015 seminar proposals  
 

November 6  Executive Committee meeting, 1:30 p.m., Five Colleges, Inc. HQ  
6  Curriculum Committee meeting, 2:15–4:15 p.m., Five Colleges, Inc. HQ  
13  Council meeting, 2:15–4:15 p.m., Five Colleges, Inc. HQ  
22   (Saturday) Spring Preview, 2:00–3:45 p.m., LOCATION TBA 

  
December  4  Executive Committee meeting, 1:30 p.m., Five Colleges, Inc. HQ  

4  Curriculum Committee meeting, 2:15–4:15 p.m., Five Colleges, Inc., HQ 
12  Last (snow) day of fall seminars  
11  Council meeting, 2:15–4:15 p.m., Five Colleges, Inc., HQ  
12  Close of registration for inclusion in any lottery for spring 2015 seminars  
19  Lottery for oversubscribed spring seminars  
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5CLIR OFFICERS 
2013 - 2014 

 

President: Carol Jolly 

Vice-President: Michael Greenebaum 

Past-President: Jim Harvey 

Secretary: Ellen Peck 

Treasurer: Betsy Loughran 

Assistant Treasurer: Susan Beer 
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