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Gobble, gobble, gobble!

Sit back, put your feet up, relax, watch the parade (of turkey-related graphics), and enjoy the fun!  Be certain to check out the gently recycled Turkey Day recipes that are sure to make the upcoming holiday tasty.

Ode to a Turkey

Moist, juicy turkeys, one by one,

[image: image9.wmf]Gracing our tables, oh what fun!

Stuffing, potatoes, green beans, and corn,

Apple pie or pumpkin, oh my, I’m torn!

Calorie counting on this national holiday,

Forget those carbs; let your taste buds play!

Family and friends get together at last,

No one wants to worry, or fight, or fast!

So open wide, relax, take a break, and say,

Thanks e-notebook, its “Happy Turkey Day!”

Please Note: No actual turkeys were injured during production of the Turkey Day edition of 

e-notebook; stunt doubles were used in all dangerous graphics.
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Gingerbread Events

Attend a Gingerbread House Decorating Workshop on Monday, December 11, Student Lounge, SEC.  Then on Wednesday, December 13 enter the Gingerbread House Decorating Contest in the Student Lounge, SEC.  Mark Rust will also perform his Holidays Around the Globe Concert 

from 5:00 to 7:00 p.m. on December 13.  Info: Vivian Lombardo, ext. 678.
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Great Gift Ideas!

[image: image19.wmf]Bookstore: A beautiful selection of Christmas and Hanukkah gifts are on 

display.  Finish your shopping early!  Plus, through November 17, save 

25% on Charles River work out wear, 25% on JanSport jackets and sweats, 

20% on sweaters/blankets, and 20% on crystal, pen sets, ties, and scarves.  

Sale excludes already marked down merchandise.  Employee gift cards expire 

on November 17!  Entertainment Books: The Softball Team is selling Entertainment Books for $30 each as a fundraiser.   Info: Ilene Cohen, ext. 345 or icohen@ocean.edu.  

[image: image20.wmf]OCC Holiday Party

Join us!❄ Holiday Celebration❄ Thursday, December 14❄ 5:00 to 8:00 p.m.❄ Savory Affair Dinner Club, 216 Main Street, Toms River❄ Business Casual Attire❄ Cocktails & Hors d’ Oeuvres❄ Cash Bar❄ $15.95 per 

person❄ Space Is Limited❄ Sell Out Crowd Is Expected❄ RSVP by December 8, 

Jan Kirsten, jkirsten@ocean.edu.
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Holiday Concerts at the Fine Arts Center

Holiday Pops Spectacular, Sunday, December 17, 3:00 p.m., $30 adults/

$28 seniors/$12 students.  OCC employees are eligible for a 20% discount 

on single tickets to all Garden State Philharmonic events.  Mention this code

when ordering: OCCOLL06.  For tickets or event listing, call 732.451.0064 

or visit www.gardenstatephilharmonic.com.

Christmas Concert, OCC Concert Band, Saturday, December 2, 8:00 p.m., $15

The Nutcracker, Sunday, December 3, 1:00 and 3:00 p.m., $8

Christmas Concert, OCC Chorus Saturday, December 9, 8:00 p.m.; and Sunday, 

December 10, 2:00 p.m., $15

A Christmas Carol, Saturday, December 16, 1:00 p.m., $8
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Holiday Rock Concert

The Interpreter Training Program’s Sign Language Society presents an American Sign Language Holiday Rock and Roll Concert Fundraiser 

on Saturday, December 16, 7:00 p.m., Fine Arts Theatre.  Tickets sold at the door: $12 adults / $8 children 12 and under.  Free refreshments and desserts.  Info: Kathy Basilotto, kbasilotto@ocean.edu.

[image: image23.wmf]Academy for Lifelong Learning Bus Trips 

Academy members receive $5 off each trip!  Info: ext. 2380.

Radio City Christmas Spectacular, Monday, December 4, 7:30 a.m. to

4:30 p.m., $99.

Longwood Gardens Christmas/Yuletide Buffet, Thursday, December 14, 

9:00 a.m. to 6:00 p.m., $99.

New York City Holiday Lights Tour, Monday, December 18, 12:00 to 8:30 p.m., $99.
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Student Life Christmas Shows

NYC Ballet The Nutcracker, Lincoln Center, Saturday, December 2, 

$32-$43.

Radio City Christmas Spectacular, Saturday, December 9, $45-$60.

Wanted: Tasty Holiday Recipes & Family Traditions

Whether you celebrate Christmas, Hanukkah, Kwanzaa, or the New Year, share your favorite holiday recipe(s) and family tradition(s) with your coworkers.  Be a part of the Sparkling, Spectacular, Stupendous Holiday Edition of e-notebook.  Santa will be making this delivery early, so get your submissions in no later than December 1!  Send your holiday submissions via email to RoseAnn D’Urso, rdurso@ocean.edu. 
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Health Services News

1) Blood Drive, Wednesday, November 29, 11:00 a.m. to 3:00 p.m., 

Bloodmobile, near the College Center.  Donors receive a t-shirt!  Call Kara 

Carhart, 732.842.5750, ext. 240.  2) Flu and Pneumonia Shots, 

Wednesday, November 29, 1:30 to 3:30 p.m., Conference Rooms A and B.  

Cost: $20 flu / $20 pneumonia.  Sponsor: OC Health Department.

[image: image26.wmf]Applications Accepted for Summer Seminar on Peace

The U.S. Institute of Peace is accepting applications for its summer seminar for community college faculty and administrators, Global Peace and Security in Community Colleges and the Communities They Serve, to be held May 29 to June 3, 2007 in Washington, D.C.  The application process is 

competitive.  The Institute will cover the costs of lodging and contribute to travel and incidental expenses.  Community college faculty and administrators from a variety of disciplines and backgrounds are urged to apply.  The application can be found at www.usip.org/ed/seminars/ccfs07.html.  The deadline for applications is March 16, 2007.
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China Lecture

Wei Zhang, Visiting Professor of English from Xi’an International Studies 
University, China, will serve as moderator for the Encounter China Lecture 
Series.  OCC Business Studies faculty members, Karl Kleiner and Barbara 
Napolitano will present Chinese Business Practices on Monday, November 27, 3:30 p.m., Lecture Hall, Technology Building.  Info: Kathy Tietge, ktietge@ocean.edu. 

[image: image28.wmf]Speaker Series Highlights Religious Diversity

Student Life, the Center for Peace, Genocide and Holocaust Studies, and Humanities, Fine Arts, and Media Studies will cosponsor a Religious Experience Panel Discussion on Peace and Religious Faith on Tuesday, December 5 at 3:10 p.m. in the Technology Building Lecture Hall.  The 

discussion will focus on peace education as a solution to eliminate hatred, racism, and prejudice by encouraging interfaith dialogues.  Admission is FREE and open to the public.  For more information, contact the Office of Student Life at 732.255.0348.
International Education Week

[image: image29.wmf]The Center for Peace, Genocide, and Holocaust Studies; Office of Multicultural 

Services; Department of Humanities, Fine Arts and Media Studies; and 

Office of International Education are celebrating International Education 

Week!  Events take place in the Lecture Hall, Technology Building 

(unless noted otherwise).  Free.  Info: Kathy Tietge, ktietge@ocean.edu. 

Wed, Nov 15

   9:00 a.m.
Connecting to the World: OCC and University of 






Cairo Students Online Chat Session

Wed, Nov 15

12:00 noon
International Thanksgiving Day
Solar Lounge, College Center

Thurs, Nov 16
10:50 p.m.
The Middle East and Global Peace
Thurs, Nov 16
12:15 p.m.
Faculty Workshop: Globalizing Curriculum
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Send your favorite quotes to RoseAnn D’Urso, rdurso@ocean.edu.

“We find comfort among those who agree with us, growth among those who don't.”







Frank A. Clark, writer
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Tripping with IE

Travel to Morocco and experience the myriad of sights, sounds, and scents of 

this exotic country.  Academy for Lifelong Learning is sponsoring Morocco: 

Yesterday and Today, March 31 to April 8, 2007.  Visit Djemmaa el Fna 

Square with its fortunetellers, snake charmers, acrobats, and fire-eaters.  See 

the Sahara from the back of a camel, the Hassan II Mosque in Casablanca, the souks of Fez, and much more.  Cost: $1,895 per person, double occupancy (single room supplement $395) including hotel accommodations with private bath, breakfast daily, meals as indicated, lectures and seminars, airport transfers, land transportation, English-speaking guide, sightseeing and park entrance fees, and tips and taxes added to hotel bill.  Not Included: airfare, travel insurance, and expenses not included in itinerary.  Visas are required for all U.S. citizens.  Info: Academy for Lifelong Learning, ext. 469.
Roving Photographer

(Guest Photographers: Joe Sharp and Sally Crawford)

Child Care Development Center Groundbreaking

Monday, November 6, 2006

Photos: Joe Sharp
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Sally’s Amazing Quilts
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Mary Quattrock was visiting at Sally Crawford's office one day and saw some 

beautiful quilts that were designed and made by Sally.  “They are amazing!” 

Mary said.  Check out this web site to view Sally’s collection – they truly are 
amazing – actually, Sally has an amazing talent!  To see more quilts that are 
not featured on the web site, stop by Sally’s office.  Click on “Quilting” folder at
http://photos.yahoo.com/chuck2c.
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Word Work Out

Let’s  s – t – r – e – t – c – h  our vocabularies!

From Merriam-Webster’s “M-W’s Word of the Day”

chaussure \shoh-SEWR\ noun: 1. footgear; 2. plural, shoes.

Example Sentence: "'I delight in Hessian boots,' said Rebecca.  Jos Sedley, who admired his own legs prodigiously, and always wore this ornamental chaussure, was extremely pleased at this remark...." (William Makepeace Thackeray, Vanity Fair)

Did You Know?  What could shoes possibly have in common with a food item made of pizza dough stuffed with cheese and other fillings?  Etymologically, quite a bit.  Retrace the footprints of both "chaussure" and "calzone" (a word that, like the tasty turnover itself, comes from Italy) and you'll arrive at the Latin word "calceus," meaning "shoe."  "Calzone" is the singular of "calzoni," which means "pants" (someone must have seen a similarity between the food and the clothing item).  "Calzoni" in turn comes from "calza," which means "stocking" and descends ultimately from the Latin "calceus."  "Chaussure" made its way to English via Anglo-French rather than Italian (and goes back to an Old French verb meaning "to put on footwear"), but it too can be traced to "calceus."

Campus Briefs

[image: image37.wmf]United Way Campaign

OCC is participating in the Ocean County Public Employees Charitable 

Campaign program, sponsored by United Way of Ocean County.  Your 

contributions make a difference in the lives of many people.  Please consider 

contributing again and continue your tradition of generosity.  Info: Jan Kirsten, 

ext. 2071 or Dottie LaPosa, ext. 2077.

[image: image38.wmf]Storm Water Info

Every citizen of Ocean County may contribute to polluted storm water runoff daily activities such as fertilizing the lawn, throwing litter down storm drains, or not cleaning after pets. As a result, polluted storm water runoff from the 

Barnegat Bay watershed is one of the greatest threats to ponds, creeks, lakes, wells, streams, rivers, bays, ground water, and the ocean.  Simple changes in our daily lifestyles can make a tremendous difference!  Info: Shannon Shinault, sshinault@ocean.edu. 
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Accessing Links in e-notebook

Are you having difficulty accessing links in e-notebook?  If you are unable to 

click to open the link, you may need to first press CTRL (control) and then 

double click the link.  If you have any questions, please contact RoseAnn D’Urso,

editor, at ext. 2466 or rdurso@ocean.edu.
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IT Workshop Schedules

Click the link below to access the Fall 2006 IT Training Schedule.  https://prod.campuscruiser.com/cruiser/occ/it_workshops/Fall2006.html
Contact Michael Roberts, ext. 2155, with any questions or for individual 

training needs.  Phone refresher training: Liz Grinkin, ext. 2148 or lgrinkin@ocean.edu.

[image: image41.wmf]Learn Your Investment Options

Learn the investment options for those enrolled in the Alternate Benefit Program 

(ABP) or the Public Employees Retirement System (PERS).  Peter Contini, 

TIAA-CREF consultant, will be on campus on December 7 and January 9 in 

Human Resources, first floor, Library, for half hour sessions.  Employees may bring their spouses.  For an appointment, call Wanda Jones, ext. 2093.

[image: image42.wmf]Log On Today! Board Clips
Current and back editions of Board Clips are posted on the web and can be accessed by clicking http://www.ocean.edu/news/Board_Clips.

 HYPERLINK "http://www.ocean.edu/news/Board_Clips.htm" htm. 
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Fall Semester E-notebook Publication Dates

Nov 27, and Dec 11 (Holiday).  Email submissions to rdurso@ocean.edu 

by the Monday before publication date.  Read current/back editions at http://www.ocean.edu/news/enotebook.htm.

[image: image44.wmf]To Your Health
Info: Health Services, ext. 364.

[image: image45.wmf]Health Service Programs

Day Program

Presentations meet at 3:10 p.m. in Instruction Building, Room A109

Thursday, November 16 – Alcohol-Family & Friends

Tuesday, November 28 – Personal Satisfaction through Communication                                                                        

[image: image46.wmf]Thursday, November 30 – Living with AIDS

Tuesday, December 5 – Type 2 Diabetes
Thursday, December 7 – Healthy Relationships
[image: image47.wmf]Evening Programs

Presentations meet at 7:40 p.m. in Instructional Building, Room A108

Wednesday, November 15 – Domestic Violence, 

Wednesday, November 29 – Living with AIDS

Wednesday, December 6 – Healthy Relationships

[image: image48.wmf]Protect Yourself from the Flu!

Seasonal Flu: A flu shot can help prevent these common strains.  

Flu Pandemic: A new strain that may cause severe illness, death, shortage 

of food/goods, or restrict travel.  Bird Flu: Infects poultry and some wild 

birds.  If this strain spreads to people, a flu pandemic could begin.
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[image: image50.wmf]Getting the Flu: The flu is spread through coughs and sneezes.  Symptoms start within 2 to10 days and include fever, chills, headache, body aches, sore throat, coughing, sneezing, and shortness of breath.  Call your doctor.  

Avoid getting/spreading the flu: 1) Wash hands.  Don’t touch eyes, nose, 

and mouth with unwashed hands.  2) Cover coughs / sneezes with a tissue 

or upper sleeve – not hands!  Put tissue in waste basket and wash hands.  

3) Get the flu shot.  5) Thoroughly cook meat, poultry, and eggs and carefully wash hands, utensils, and surfaces.  6) If you get sick, stay home.  7) Keep an emergency kit to last a week with bottled water, food, and supplies (including prescription medication).

Info: Health Services, ext. 364, or visit www.pandemicflu.gov, www.cdc.gov/flu/.

[image: image51.wmf]What’s Happening?

Fine Arts Center Theatre

For tickets, a season brochure, or show info: ext. 500 or http://www.ocean.edu/campus/fine_arts_center/index.htm.

(Children under three will not be admitted to any performance.)

Scapino!, OCC Theatre Company, Fri, Nov 17 and Sat, Nov 18, 8:00 p.m., $20

Dick Hyman Plays Tatum, Wed, Nov 29, 8:00 p.m., $13 advance/$15 at-the-door

Howard Alden / Ken Peplowski, Wed, Dec 13, 8:00 p.m., $13 advance/$15 at-the-door

NOTE: For Holiday Shows, please see Holiday News.

[image: image52.wmf]FAC Gallery, December 1 to January 19, Alison Amelchenko and Tara Amelchenko: Two Generations – Two Views!  Free.  The Gallery is open when the college is open and when performances and events take place in the FAC Theatre.
Student Life

Info: ext. 348.
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Bus Trips

Philadelphia & University of Pennsylvania Museum, Fri, Nov 17, $10-$14.

Full Day to New York City, Sat, Nov 18, $10-$14.

NOTE: For Holiday Shows & Trips, please see Holiday News.

Mountain Creek Season Lift Tickets, $199 OCC student / $249 adult includes food, retail, lodging discounts, magazine subscription, and more!  Stop by Student Life for a registration form.  On sale until Nov 17 only!!

Jackson Outlet Village, show your OCC ID at Pfaltzgraff and receive a free VIP coupon book!  Info: www.jacksonoutletvillage.com or 732.833.0503.

Camille’s Sidewalk Café, 15% discount for OCC employees with ID plus stop by during “College Happy Hours” weekdays 2:00 to 5:00 p.m. for a buy one get one free entrée of your choice!

Movie Passes NO EXPIRATION DATES!

AMC Gold, $7, any day, any movie, even new releases!
AMC Silver, $5.50, any day, movie must be out for 10 days.

Regal Cinemas
VIP Super Saver Passes, $7, any day, any movie

Keeping Reading for Some Tasty Thanksgiving Recipes!

[image: image54.wmf]OCC “Cooking School”
Here are several recipes to try this Thanksgiving Day…or any day this fall.
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Corn Spoon Bread
Submitted by Guest Chef Carol Crawford

Ingredients
8 oz. box of Jiffy corn bread mix

8 ½ oz. can of creamed corn

8 ½ oz. can of kernel corn

¼ lb. butter

8 oz. container of sour cream

2 eggs

Method

1) Mix all of the above ingredients together in a large bowl (you can even mix it up in the 

8 x 11 inch glass pan that you’ll use to bake it).

2) Pour batter into an 8 x 11 inch glass baking dish and bake at 350 degrees for desired result: 35 minutes for a moist pudding-like result or 50 minutes for firmer (cutable) portions.
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Jan’s Holiday Sweet Potato Pie

Submitted by Guest Chef Jan Kirsten

Ingredients

¾ lb. sweet potato, peeled and diced 

1 (9 inch) refrigerated pie crust 

¾ cup evaporated skim milk 

2 egg whites 

¼ cup white sugar 

2 tbs. brown sugar 

¾ tsp. ground cinnamon 

1/8 tsp. ground nutmeg 

1/8 tsp. ground cloves 

¼ cup halved cranberries (optional) 

Method

1) Place the sweet potato in a saucepan with just enough water to cover. Bring to a boil, and cook until fork tender, about 5 minutes. Drain and mash with a fork or potato masher. 

2) Preheat oven to 425 degrees F (220 degrees C).

3) Divide the pie crust into 24 small balls.  Press them into the cups of two 12 cup mini muffin pans to make tartlet shells. Set aside.

4) Spoon the sweet potato into a blender or food processor, and add the evaporated milk, egg whites, white sugar, brown sugar, cinnamon, nutmeg, and cloves.  Puree until smooth. 

5) Spoon about 1 tablespoon of this mixture into each tart shell.

6) Bake for 10 minutes in the preheated oven, or until a toothpick inserted into one of the tarts comes out clean.

7) Cool in the pans over a wire rack.

8) Garnish each tart with a cranberry half before serving. 

[image: image57.wmf]Moroccan-Style Matzo Ball Soup

Submitted by Guest Chef Carol Crawford
Ingredients

2 tbs. olive oil

1 medium onion, minced

2 large or 3 medium leeks, white part only, 

   quartered lengthwise and chopped

2 medium potatoes, peeled and diced

2 medium white turnips, peeled and diced

3 medium carrots, sliced

3 medium stalks celery, diced

½ lb. mushrooms, chopped

8 cups vegetable broth or water,

   or a combination of broth/water

1 tsp. paprika

1 tsp. ground cumin

16 oz. can garbanzo beans (chickpeas)

2 cups frozen peas

salt and pepper to taste

matzo balls (see recipe below)

Method

1) Heat oil in a large soup pot.  Add onion and leeks.  Sauté over medium heat until leeks are limp, about 10 minutes.

2) Add potatoes, turnips, carrots, celery, mushrooms, broth or water, paprika, and cumin; mix well.  Bring to a boil, lower heat, and simmer gently until vegetables are tender, about 45 minutes.

3) Add Garbanzo beans, if desired, salt and pepper, simmer 10 minutes more.

4) Stir in frozen peas.

5) Cover and let stand several hours or overnight in refrigerator to develop flavors.

6) Reheat before serving.  Serve with matzo balls (see recipe below).  Yields: 10 servings.

Matzo Balls

Submitted by Guest Chef Carol Crawford

ngredients

2 eggs

2 tbs. canola oil

½ cup matzo meal

1 tsp. salt (optional)

2 tbs. water or vegetable stock

Method

1) In a mixing bowl, beat eggs slightly, add oil, and mix again.

2) In a separate bowl, mix together matzo meal and salt (optional).

3) Add dry mixture to egg mixture; blend well with a fork.

4) Add water or stock and blend again.

5) Cover mixing bowl with foil or waxed paper; refrigerate 15 min, bring about 1 ½ quarts of water to boil in a large pot.

6) Remove matzo mixture from refrigerator; form into balls about 1 inch in diameter.  (Dipping hands in cold water before forming balls will help prevent sticking.)

7) Place balls in boiling water, cover pot, and reduce heat to a simmer.  Cook about 30 minutes.  Makes: about 8 matzo balls.

[image: image58.wmf]Pumpkin Casserole

Submitted by Guest Chefs Debbie and Chuck Robinson

Ingredients

1 baking pumpkin, 10" diameter

(size of a 2 ½ qt. casserole dish)

2 cups cooked brown rice

2 cups canned or cooked kidney beans, 

   drained and rinsed

1 chopped onion

3 cloves minced garlic

2 tsp. dried basil

1 tsp. oregano

2 sliced tomatoes or 1 can diced 

    tomatoes, drained

1 can corn, drained

¾ cup grated low fat cheddar cheese

Method

1) Preheat oven to 400 degrees.

2) Cut lid in top of pumpkin and scoop out seeds.

3) Mix together rice, beans, onion, garlic, and seasoning and put into pumpkin.

4) Layer corn then tomatoes.

5) Put pumpkin lid on, place in baking dish with one inch water, and bake at 400 degrees for one hour.

6) Remove lid and top with cheese.  Replace lid and bake another 1/2 hour, until pumpkin is tender.

7) Serve out of pumpkin shell, being sure to serve some cooked pumpkin with each serving.  


Published by the Office of College Advancement

RoseAnn D’Urso, Coordinator of Public Relations & Programming

732.255.0326 (ext. 2466) or rdurso@ocean.edu 
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