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[image: image8.wmf]Bodacious Turkey Day Edition

Oh boy, are you in for a treat!  This edition is jam packed, as always with all your favorites.  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; they are sure to make the upcoming holiday tasty.  Gobble, gobble, gobble!
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An Ode to a Turkey

‘Twas the night before Thanksgiving and the scenery was murky

Not a creature was stirring, not even a Turkey.

The Pilgrims were huddled ‘round an old T-Bone steak

Hoping neighborly Indians with them bread they’d break.

Prudence and Running Deer ate fig pudding and danced

Miles and Sitting Bear lead a holiday prance.

Little Fawn cooked squash and Charity baked pumpkin pie

The Turkeys were happy, they didn’t have to die.
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When all of a sudden there was a crash and a zoom

A large circular object landed with a boom.

“What’s this?” they asked with a quizzical look

“Have you seen this?”  “Not I!”  “Not even in a book.”

The top of the object opened slowly with a creek

A stream of white light from inside began to leak.

And what to their wondering eyes did they see?

A magnificent Turkey dressed in majestic finery!
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Then all of a sudden the Turkey removed its mask

“Who is it?”  “Do you know him?”  They wondered and asked.

When out of the crowd a tiny voice was heard…

“It’s Tom Carvel and he’s brought us Fudgie the Whale for dessert!”

© Copyright 1991 RoseAnn D’Urso

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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Project Catherine is Back
In honor of Catherine Don Diego, a faculty member from the Humanities Department who was sadly taken before her time, Project Catherine will 
collect items for the Appalachian poor for the holiday season.  Through December 16, the OCC Bookstore, in collaboration with Adjunct Professor Joseph Tarala, will collect the following items: anything that can bring a smile to a poor family this holiday season, especially new or gently used winter clothing, blankets, unwrapped non-electronic toys, cribs, and strollers.  Please, no computer items.  If you are interested in making a cash donation, please email joseph_tarala@occmailcruiser.com.
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Email Warnings from IT
1) There is a virus now circulating in emails with the Subject: “UPS Paket #” where # is a random packet number such as N326738273.  The email is from “UPS Delivery Failure.”  The word packet is misspelled.  The email 
says that they were unable to deliver a package sent to you, that you should open the attached Word document, print the copy of the attached invoice, and use it to pick up your package.  Do NOT open the attachment as this executes the virus!  Simply delete the email instead.  This virus is also being circulated in a similar fashion except 
it is from FedEX.  2) Also be aware of “phishing” emails that may be delivered to you.  Phishing emails attempt to acquire sensitive or personal information such as user-names, passwords, credit card details, social security numbers, etc.  Phishing emails masquerade that they are from a trustworthy company, organization, person, etc.  These emails will often appear to be genuine by having the “look and feel” of a legitimate web site such as your bank.  Legitimate web sites or emails will never ask you to enter sensitive or personal information.  Sometimes these emails appear to come from the College's IT Department.  IT also will never send an email requesting you to enter your username, password, or any other type of sensitive or personal information.  If you receive such an email, delete it immediately.

[image: image14.wmf]To All College Employees

A recent audit noted a lack of compliance with college procedures for asset 
dispositions.  An asset is any college-owned property with a numbered OCC 
tag or sticker attached.  A disposition/transfer form must be completed for 
every tagged item before it is moved or disposed of, regardless of the age or condition of the item.  College accounting and fixed asset records cannot be properly updated if the forms are not completed.  The “Capital Equipment and Furniture Disposal/Transfer Request Form” is available on the college web site under Office Services.  Info: Mike Putnam, ext. 2273 or mputnam@ocean.edu.
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[image: image22.wmf]Get in the Holiday Spirit with “The Best Years”
This December, “The Best Years” has lots of holiday treats for viewers!  

The OCC Concert Band and Community Chorus will perform a variety Holiday favorites; Preferred Behavioral Health and Ocean County Senior Services will give tips on depression and dealing with stress, and Anthony 

LaGruth from the Garden State Philharmonic talks about upcoming musical projects.  The December show airs on OCC’s TV station OCEAN TV 20, as seen on Comcast of Toms River channel 20, on Thursday, December 4 at 7:30 p.m.; Friday, December 5 at 1:00 p.m.; Wednesday, December 17 at 6:30 a.m.; Sunday, December 21 at 6:00 p.m.; Thursday, January 1 at 7:30 p.m.; and Friday, January 2 at 1:00 p.m.  For air times on Brick Township Television Channel 20, check your local listings.  Visit “The Best Years” at www.ocean.edu/best.htm.  Email us at thebestyears@ocean.edu or call “The Best Years” Hotline at 732.255.0445.
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Thanksgiving News

Thanksgiving is Thursday, November 27.  No classes from Wednesday, 
November 26 to Sunday, November 30.  Administrative offices are closed 
on Thursday, November 27 and Friday, November 28.  Tom Turkey and his 
sister Tofurkey wish everyone a wonderful holiday!
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Cottrell Graphics Now Handles OCC Copy Services 
Copy services are handled by Cottrell Graphics in Toms River.  Please send copy requests to Cottrell Graphics at occtocg@gmail.com  (OCC’s 
dedicated email).  You may call Cottrell’s Copy Center at 732-349-0514 or fax them at 
732-349-2920.  Cottrell Graphics will pick up and deliver at 9:00 a.m. and 1:00 p.m.  The request for copies form and all other procedures will remain the same.  For chargeback prices or more information, call Michael Putnam in Office Services at ext. 2273.
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OCC’s scholarly journal, apropos, is accepting submissions for the Spring

2009 issue.  Authors must be faculty members, full-time or adjunct, at a 

two-year college.  While apropos is a national journal, submissions from 

OCC faculty will be looked at with great favor.  Deadline: December 10, 

2008.  Info: http://www.ocean.edu/apropos.htm or jhubbs@ocean.edu.

[image: image26.wmf]College Relations Forms Online

Request forms for name badges and business cards, along with the College Relations Intake Request form for publication, web, and press release requests can be accessed via www.ocean.edu.  Click on “News and Events.”  Info: Jan Kirsten, ext. 2071, or jkirsten@ocean.edu.

[image: image27.wmf]Pension Application Changes

All pension loan requests to the State of New Jersey Division of Pensions and Benefits must be submitted online using the Loan Application program of the Member Benefits Online System (MBOS).  This requirement applies to all eligible members of the 
Public Employees’ Retirement System (PERS) and Teachers’ Pension and Annuity Fund (TPAF) who wish to borrow against their pension account.  If you are a registered MBOS user, you have access to the online application through your MBOS account.  If you are new to MBOS, you must register with both the “My New Jersey” web site and MBOS through www.state.nj.us/treasury/pensions/mbosregister.htm.  Registration requires several steps; new users should carefully read and follow the MBOS registration instructions.  Remember, printed forms will no longer be available and will be returned to members with instructions on submitting online.  The loan application fax number will be completely disabled.  If, after following the MBOS Registration Instructions, you still need assistance registering or using MBOS, call the MBOS Help Desk at 609-777-0534 or send an e-mail with the subject line "MBOS E-mail" to pensions.nj@treas.state.nj.us.
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Word Work Out

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

From Merriam-Webster Online
wat·tle: \’wä-təl\, noun, origin unknown (1513), a fleshy pendulous 

process usually about the head or neck (as of a bird).  Yup, that’s the name for that weird red thing that hangs off the turkey’s head.  Now you know.
Roving Photographer 

[image: image31.wmf]OCC’s Women's Soccer Team has a lot to be proud of!  The women won the Region XIX Division III Tournament with a 4-1 victory over Camden County College.  Danielle Pagano and Kristen LaCour were named Offensive and Defensive MVP’s respectively.  The team also finished 2nd in the Nation when it 

competed in the NJCAA National Division III Tournament semi-finals held at Richland College in Dallas, Texas. The team won the opening game on November 8 with a score of 3 - 1 over Rochester Community College.  The women then advanced to the finals, but lost the final game to Broome Community College by a score of 2-1.  Four of these outstanding student-athletes earned All-Tournament Team Recognition: Ashley Bechtle, Catherine Dyciewski, Kristen DeMuth, and Stefanie Bonsky.  Congratulations to the players and the coaches for a job well done this 2008 season!

[image: image32.wmf]Tripping with the Academy

All Ages Can Enjoy Unique Bus Excursions

Open to all ages – children must be accompanied by an adult.  Cost includes bus (with lavatory), lunch (unless noted), and gratuity.  Return times are subject to change due to traffic and weather conditions.  Register early – these trips fill up quickly!  Info: Joanne Padrone, ext. 469.
New York City Holiday Lights Tour: Tues, December 9, 12:00 noon to 10:00 p.m.  Cost: $109 (family-style lunch at Sal Anthony’s SPQR plus time will be allowed to grab a quick snack before the trip home).  See New York’s famous holiday decorations!

Save the Date for these exciting upcoming 2009 Day Trips!

January
NBC Studio Tour / Lunch at Bubba Gump Shrimp Company, January 31
February
Hotel Hershey Lunch and Tour – February 7
Museum of Natural History / Rose Center for Earth and Space – February 10
Chili Cook-Off / Ice Sculpture Display in Lititz, Pennsylvania – February 14
A Tale of Two Cities, Broadway / Lunch at Da Rosina’s – February 18
March
The Marvelous Wonderettes, Off-Broadway / Brunch at Ellen’s Stardust Diner– March 1
Philadelphia Flower Show / Lunch on the “Moshulu” – March 5
Fiddler on the Roof, NJ Performing Arts Center / Theatre Square Grill Lunch – March 12
The Metropolitan Museum of Art and the Cloisters / Petrie Court Café Lunch – March 24
April
Brooklyn Tour II / Lunch at Junior’s – April 7
United Nations Tour / Lunch in the Delegates’ Dining Room – April 16
Philadelphia Land and Sea Tour / Lunch Buffet – April 28
May
Dessert  and Wine Tasting Tour of New York City’s Upper West Side – May 7
Baltimore Inner Harbor “Duck” Tour and More – May 12
The Jersey Boys on Broadway – May 20
A Philadelphia Food Tour – May 28
June
Apollo Theatre and Harlem Tour / Lunch at Sylvia’s – June 9
Roses in June - Brooklyn Botanical Garden and Brooklyn Museum – June 25
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[image: image40.wmf]Take a Relaxing Cruise

Join the Academy for Lifelong Learning for an 11-night Ultimate Panama Canal Cruise: February 9–20, 2009 on the Royal Caribbean “Jewel of the Sea.”  With tropical jungles, white-sand beaches, and vibrant cultures in every port of call, a cruise through 
this engineering masterpiece is nothing short of amazing.  The cruise leaves from/returns to Miami, Florida, and stops at Oranjestad, Aruba; Cartagena, Colombia; Panama Canal; Cristobal Pier, Panama; Puerto Limon, Costa Rica; and George Town, Grand Cayman; with an additional five days cruising at sea.  Private Balcony, $3,199; Ocean View, $2,799; Inside, $2,499.  Single: call for quote.  Air and land prices (double occupancy) include two twin beds or one queen-size, sitting area, and private bathroom, round trip airport transportation and round trip air fare to Miami with American Airlines.  Airline taxes and fuel charges are correct as of publication.  Should there be any changes prior to the departure date, participants will be notified and the total price of the trip adjusted accordingly.  Travel Protection Plan is optional, but highly recommended; rates will be supplied.  Info: Joanne Padrone, ext. 469 or jpadrone@ocean.edu.
To Your Health[image: image41.wmf]
Blood Pressure Check

Employees may have their blood pressure checked in Health Services, 
First Floor, Instructional Building.  Info: ext. 364.
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The who, what, when, where @ OCC  Guniveouieee



You Can Quote Me 

“Most turkeys taste better the day after; my mother's tasted better the day before.”





Rita Rudner, comedian
[image: image43.wmf]What’s Happening!?
Fine Arts Performance Continue Off Campus
Advance Tickets: OCC Box Office only, ext. 500.
At-the-Door” Tickets: Available on night of performance only.
Saturday, December 6 at 8:00 p.m. – OCC Concert Band presents Christmas Around the World.  Holiday and seasonal music from near and far.  Location: Toms River High School North, Old Freehold Road.  Tickets: $12 in advance / $15 at-the-door.

Sunday, December 14 at 2:00 p.m. – Community Chorus of OCC presents Making Spirits Bright.  A light-hearted look at the holidays.  Location: Toms River Intermediate School East, Hooper Avenue.  Tickets: $12 in advance / $15 at-the-door.
MID WEEK JAZZ – Wednesdays at 8:00 p.m., December 17, Vocalist Molly Ryan and January 14, Midiri Brothers Band at Mancini Hall, Ocean County Library, 101 Washington Street, Toms River.  Free parking (garage, deck, and street) after 6:00 p.m.  Admission: $13 in advance/$15 at-the-door.
Student Life Activities Info: ext. 348
[image: image44.wmf]Bus Trip:

Gettysburg, PA, Sat, Nov 29, $26-$35.
The Nutcracker at Lincoln Center, Fri, Dec 5, $34-$43.
Radio City Music Hall’s Christmas Spectacular, Sat, Dec 13, $75-$85.

Discount Tickets:
AMC Gold, $7.50, any day, any movie

AMC Silver, $6, any day, movie must be out for 10 days

Marquee Cinema, $7.00, any day, movie must be out for 14 days
Regal Cinemas VIP Super Saver: $7, any day, any movie
Kitchen Korner
[image: image45.wmf]Following are a few “gently recycled” Thanksgiving recipes.  Enjoy.

Jan’s Holiday Sweet Potato Pie: Submitted by 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 sweet potato in 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 sweet potato into blender or food processor, and add evaporated milk, egg whites, white sugar, brown sugar, cinnamon, nutmeg, and cloves.  Puree until smooth. 

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

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

7) Cool in pans over a wire rack.

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

[image: image46.wmf]Corn Spoon Bread: Submitted by Carol Crawford
Ingredients
8 oz. Jiffy corn bread mix

8 ½ oz. can creamed corn

8 ½ oz. can kernel corn

¼ lb. butter

8 oz. container sour cream

2 eggs

Method

Mix all ingredients in a large bowl.  Pour batter into 8 x 11 inch glass baking dish.  Bake at 350 degrees: 35 minutes for moist pudding or 50 minutes for firmer (cutable) portions.

[image: image47.wmf]Pumpkin Casserole: Submitted by 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

Preheat oven to 400 degrees.  Cut lid in top of pumpkin and scoop out seeds.  Mix together rice, beans, onion, garlic, and seasoning and put into pumpkin; layer in corn then tomatoes.  Put pumpkin lid on, place in baking dish with one inch water, and bake at 400 degrees for one hour.  Remove lid and top with cheese.  Replace lid and bake another 1/2 hour, until pumpkin is tender.  Serve out of pumpkin shell; be sure to serve some cooked pumpkin with each serving.  
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Thanksgiving Poem

Ode to a Turkey

Moist, juicy turkeys, one by one,

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!”

© Copyright 2004 RoseAnn D’Urso
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Recipes, Cleaning Tips, & More
Following are some fun facts that can make us evermore thankful this

Thanksgiving.  If you have a recipe, fun idea, or cleaning tips, submit them

to RoseAnn D’Urso, rdurso@ocean.edu.
Life in the 1500s: The next time you’re washing your hands and complain because the water temperature isn't just how you like it, or that gas prices are too high, or that there’s “nothing” to eat... think about how things used to be.  Here are some fun facts about the life in the 1500s.

Would anyone like a second helping?: Folks cooked with a big kettle that always hung in the fireplace.  Each day they added items to the pot, mostly vegetables, re-heated the food, kept the leftovers in the pot to get cold overnight, and then did the same thing day after day…after day.  Sometimes the stew had food in it that had been there for quite a while.  Hence the nursery rhyme, “Peas porridge hot, peas porridge cold, peas porridge in the pot nine days old.”

Meat was hard to come by for most people, but when they could obtain pork, it made them feel quite special.  When visitors came over, they would hang up their bacon to show off.  It was a sign of wealth that a man could “bring home the bacon.”  They would cut off a little to share with guests and would sit around and “chew the fat.”  Bread was divided according to status.  Workers got the burnt bottom of the loaf, the family got the middle, and guests got the top or “upper crust.”
Folks with money had pewter plates.  High acidic foods caused lead to leach onto the food, causing lead poisoning and death.  This happened most often with tomatoes, so for the next 400 years or so, tomatoes were considered poisonous.  Lead cups were also used to drink ale or whisky, which sometimes knocked the imbibers out for a couple of days.  Some folks mistook them for dead and prepared them for burial.  They were laid out on the kitchen table for a couple of days and the family would gather around, eat, drink, and wait to see if they woke up.  Hence the custom of “holding a wake.”
“Grey’s Anatomy”: England is so small, the local folks ran out of places to bury the “dead.”  So they dug up coffins, took the bones to a bone-house, and reused the grave.  When opening coffins, 1 out of 25 had scratch marks inside.  They finally realized people were being buried alive!  So they tied a string on the wrist of the “corpse,” lead it through the coffin and up through the ground, and tied it to a bell.  Someone sat in the graveyard all night, hence, “the graveyard shift,” to listen for the bell.  Thus, someone could be, “saved by the bell,” or was considered a “dead ringer.”
Soap on a Rope: Most people got married in June because they took their yearly bath in May and still smelled pretty good by June.  However, they were starting to smell, so brides carried a bouquet of flowers to hide the body odor.  In addition, yearly baths consisted of a big tub filled with hot water.  The man of the house had the privilege of the nice clean water, then all the sons and other men, then the women, then the children, and finally, dead last, all the babies.  By then the water was so dirty you could actually lose a baby in it.  Hence the saying, “Don't throw the baby out with the bath water.”
Quick, someone call Smart Carpet!: Only the wealthy had something other than dirt floors.  Hence the saying, “dirt poor.”  The wealthy had slate floors that would get slippery in the winter when wet, so they spread thresh or straw on the floor to help keep their footing.  As the winter wore on, they added more thresh until, when you opened the door, it would all start slipping outside.  A piece of wood was placed in the entranceway. Hence the saying, “a thresh hold.”
Anyone know a good roofer?: Houses had thatched roofs made of thick straw, piled high, with no support underneath.  The roof was the only place for animals to get warm, so cats and other small animals (mice, bugs, etc.) lived in the roof.  When it rained, the roof became slippery and sometimes the animals would slip and fall off the roof.  Hence, “it's raining cats and dogs.”  In addition, there was also nothing to stop creatures from falling into the house.  This posed a real problem in the bedroom.  Hence, big posts with a sheet hung over the top afforded some protection.  Hence, the name “canopy bed.”
Now, aren’t you thankful for everything you have?
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Holiday Submissions
Submit recipes, crafts, or family memories for Hanukkah, Christmas, Kwanzaa, or New Years for inclusion in a super-spectacular holiday 
e-notebook!  Please email submissions for Holiday edition of e-notebook to rdurso@ocean.edu no later than December 8.  Read current and back editions at http://www.ocean.edu/news/enotebook.htm.
[image: image51.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.htm. 


____________________________________________________

Published by the Office of College Advancement

RoseAnn D’Urso, Coordinator of Public Relations & Programming
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