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November Events  
 
 
 
 
 
 
  

International Student Play  
Nov. 17  @ 2:00pm 
Walker Auditorium 
 

International Education Week 
Events Nov. 15 - Nov. 19  
See page 7 for details. 
 

 
 

 

 
 
 

Greetings Faculty & Staff! 
 

International Student Services has 
worked with many others on  
campus to put together a variety 
of exciting events to celebrate  
International Education Week on 
campus November 15-19. These 
various events showcase SNHU’s 
cultural diversity and global  
connections.  
 

We ask for your help in making 
students aware of these events 
that round out a great  
International Education Week 
that’s sure to expand everyone’s 
horizons. Encourage students to 
attend, perhaps offer extra credit, 
and come yourself. We thank you 
in advance for your support. 
 

Cheers, 
Debbie Donnelly 
Assistant Director of International Student Services 

 

Our heartiest congratulations to Brigid Flanigan, Associate Professor in the  
Culinary Department who received the Women Chefs and Restaurateurs  
(WCR) "Educator of the Year" award at the “Women Who Inspire Awards”  
on Sunday, November 7, 2010.  The WCR recognizes women who have  
demonstrated excellence and innovation in: the dining room, kitchen,  
baking and pastry arts, beverage profession, farming and food production,  
community affairs, as well as for a lifetime of culinary excellence.  
What a great honor, Brigid!    

     Patricia A. Lynott                                   
 V i c e  P r e s i d e n t  f o r  A c a d e m i c  A f f a i r s   
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ANNOUNCEMENTS  

 

 

The Learning Center received  
recertification of their tutor  
training program by the  
International College Reading and 
Learning Association.  
 
The Learning Center has been 
given the authorization to issue 
certificates to tutors meeting CRLA 
requirements for the following 
certification levels: Level 1  
Certified Tutor,  Level 2 Advanced 
Certified Tutor, and Level 3 Master 
Certified Tutor until December 31, 
2015.  
 
The program received the  
following comment from the CRLA: 
“For a program that has had many 
transitions throughout its  
existence, they appear to have 
maintained a quality training  
program.” 

Aaron Flint presented at a  
NERCOMP event on Thursday, 
November 4th, on his experiences 
with the transition from paper to 
electronic evals and CoursEval.  
His presentation focused on  
implementing CoursEval in a  
Complex Organizational  
Environment.  
 
Presentation Description:  

Implementing CoursEval (or any 
other evaluation system) requires 
planning and the consideration of 
the organizational, technical, and 
political issues that exist on        
campus. In the session we looked 
at SNHU’s implementation and 
centralization of electronic course 
evaluations across five schools and 
plans for future use. What worked, 
what didn’t, and where we go 
from here.  

Dr. Kenneth Nivision’s article “But 
a Step from College to the Judicial 
Bench: College and Curriculum in 
New England’s ‘Age of  
Improvement’” is being published 
in History of Education Quarterly 
Vol. 50 this month.  
 
Dr. Nivision is the Director of the 
History Program here at SNHU. 

Meet SNHU  
 

Stefan earned his associate degree in culinary arts from the Metha Bohnert Culinary  
Academy. He later earned his bachelor’s degree in hospitality administration, hotel and 
resort management and his master’s degree in organizational leadership from Southern 

New Hampshire University, School of Business. Stefan is expected to earn his global  
masters in business administration from SNHU in 2012. 

 
Originally from Gera, Germany, Stefan Ryll, at a young age, went into  
culinary because he wanted to travel the world. He had the idea that he 
would cook and work for a cruise line. Though no cruise ships were  
involved, Stefan did get the chance to visit parts of the world. 
 
After school, Stefan left Germany and got his start at the “Schlossli Worth 

Restaurant” in Neuhausen, Switzerland. He worked alongside a German master chef and  
managed the saucier station at the five star restaurant located near the largest waterfall in 
Europe, until he moved on to the Hotel Victoria in Kandersted, Switzerland where he was  
responsible for scheduling, directing and motivating the entire garde manger department staff 
as well as shift operations of the “Joddler Café”. 
 
With a dream to come to the U.S. and in need of studying up on his English, Stefan made his 
way to England. There, he worked for the London Kensington Hotel. Stepping up in the business, 
Stefan earned the position of Sous Chef and assisted the executive chef with labor, control of 
food and all operational costs. He was also accountable for creating daily and weekly menus for 
a six hundred guest room, five star international Hilton with two restaurants, one being a five 
diamond Japanese restaurant, one lounge, and banquet facilities that hosted up to two  
thousand guests. 
 
At last, in 1995, Stefan moved to the U.S. and settled into the position of Executive Chef at the 
four star Red Hill Inn in Center Harbor, NH until 1998, when he became The William Tell  
Restaurant’s Executive Chef. Not long after, Stefan worked as Executive Chef for the Courtyard 
by Marriot and Grappone Conference Center in Concord, NH and in 2005, he worked as the  
Corporate Executive Chef for Tidewater Catering in Manchester, NH. 
 
Throughout his life, Stefan took on the responsibilities of creating regular menus, signature 
items, and new food concepts. He learned to purchase food, equipment and deal with labor 
cost, while managing schedules and employees, supervising and training staff and assisting in 
the opening of three new hotels for the Waterford Hotel Group. All the while, earning praise for 
his flexibility and efficiency. 
 
After gaining such an extensive education in the culinary arts, Stefan Ryll found his way to 
teaching, a profession that let Stefan bring his culinary experiences into the classroom. SNHU 
took Stefan on in 2004 as an adjunct for the culinary department; he said of his first experience 
teaching, “I knew it was for me, I was like okay I want to do this.” Four short years later, Stefan 
became a full-time faculty member. 
 
Stefan currently teaches a number of classes, including TCI 217 French Classical Cuisine, TCI 220 
The Art and Craft of the Cold Cuisine, and TCI 218 International Cuisine to culinary students here 
at SNHU’s School of Business. 
 
In his time here, Stefan has completed the training to become a Certified Test Evaluator by the 
American Culinary Federation; developed the course, Skills of Meat Cutting for the Culinary  
Department; assisted in the development of the four year culinary management program; 
started and trained the University’s Culinary Competition Team, which won first place at the 
New Hampshire State competition and a bronze medal at the Northeast Regional competition. 
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ANNOUNCEMENTS  

 

“Advertising and Mutual Funds: 
From Families to  
Individual Funds” by Steven  
Gallaher, Ron Kaniel, and Laura 
Starks was awarded the TCW 
Best Paper Award at the 2010 
China International Conference in  
Finance.  The conference was 
held in Beijing, China on July 4-7, 
2010 and was organized by the 
China Center for Finance  
Research, Tsinghua University 
and by the Sloan School of  
Management, Massachusetts 
Institute of Technology. 

 

Note from Gary Tripp 
 

Steven Gallaher successfully  
defended his doctoral  
dissertation at the University of 
Texas, Austin, this past  
Thursday. The process went 
smoothly and committee  
members have suggested only 
minor refinements to his 
work.  Steve is confident that the 
recommended changes can be 
completed within a couple of 
weeks, and committee members 
have signed-off in principle on his  
doctorate.   
 

As most of us would attest,  
successful completion of a  
doctoral degree is a lengthy and 
daunting process.  Holding a  
full-time position, family and 
household responsibilities 
(including the home-schooling of 
their children), and service at the 
department and university levels 
only add to the complexity and 
challenges of the ordeal.  Please 
join me in congratulating Steven 
on this most significant  
accomplishment in his  
professional career.  Well done 
Dr. Gallaher! 

Stefan has had his share of competition. In 2009 and 2010, Stefan served as one of the Master 
Judges at the “Hood New England Dairy Cook-Off” and you’ll find his name listed among the 
finalists for the 2010 Excellence in Teaching Award for full-time faculty. Stefan also won silver at 
the American Culinary Federation Hot Food competition in 2006 and was awarded “Chef of the 
Year” by the American Culinary Federation, Professional Chefs of NH. 
 
Stefan loves a challenge and moreover, he loves to challenge his students. Whether it is for 
competitions, at The Quill Restaurant, or in the classroom, Stefan creates challenges for  
students that involve event and budget management, learning how to host events and working 
under pressure. For example, in order to be a part of the culinary team that performs at the NH 
State competition, students have to qualify at the tryout. The tryout consists of Stefan giving 
each student a basket of foods, familiar and possibly unknown to them, and they are then given 
an hour and a half to prepare a dish. Stefan says, “It’s a job that you really have to want to do.” 
Many would agree that challenging students inside and outside the classroom is a critical  
component in teaching and what a great way for students to learn if they want to do what it 
takes. 
 
Passion for the culinary arts led Stefan to accomplish great things in his life thus far and gain 
tremendous amounts of experience, experience that is crucial in teaching future chefs. And, 
because the Culinary Arts’ faculty is made up of experienced, awarded, competitive,  
collaborative professional chefs, SNHU has had a number of student successes. Rob Jensen ’05 
works as a Corporate Chef for Aramark at Boston University; Aimee Giard ’06 works as the  
Executive Chef for Michael Timothy’s in Nashua, NH; Kyle Rubino ’08 works as the Executive 
Chef for Two Spear Street; Danny Dwyer ’09 works with pastries at Grill 23 in Boston, MA; Ryan 
King ’10 works for Bouchon Bistro in Napa, Yountville, California; and Amanda Leonard ’10 
works for Blue Ginger run by renowned Chef Ming Tsai, alongside Deanne Steffen, Assistant  
Pastry Chef at Blue Ginger, who graduated in ’02. 
 
The Culinary Program has done well for itself. In fact, on September 8th, 2010 SNHU Culinary  
welcomed its first group of four-year students. The new B.A. in Culinary Management has been 
very well-received with their first class gaining twenty-one students. The new major offers a set 
of brand-new labs, such as the newly developed TCI 310 Skills of Meat Cutting and TCI 410 
Cooking Without Recipes, both of which are taught by Stefan. Also TCI 320 Baking for the  
Restricted Diet, TCI 340 Spirits and Mixology Management, and TCI 330 Media of Culinary  
Artistry have been added into the curriculum. What’s more, the transfer of degrees is made 
easy for culinary students whether they wish to earn a bachelor's degree in culinary  
management or in hospitality administration. 
 
The Culinary Arts Program here at SNHU stands like its own little island. Separated from the rest 
of us and yet, it invites us in with its talent, success and, of course, smell. So, make sure you find 
the time to stop by the Hospitality Building and visit the faculty and students in The Quill. I know 
they are more than willing to serve you.  
 
*Pictures of the team and their prepared four-course meal are located on page 5.  

The Quill 
SNHU students manage every aspect of the restaurant, from meal creation to guest seating to serving. So, 
please be sure to fill out the comment cards with suggestions and praise. 
 
Don’t miss these major events! 
Thursday, December 9th Culinary Arts Christmas Dinner $35 
Friday, February 11th Valentine’s Dinner –Team Fundraiser $35 
Thursday April 21st Alumni Showcase Dinner $35 
 
And feel free to stop by on a Tuesday or Friday for lunch or on a Thursday evening for dinner. Call 
603.629.4608 or e-mail finedine@snhu.edu for reservations. Menus are available online at http://
www.snhu.edu/8380.asp and the Fall 2010 – Spring 2011 lunch and dinner schedule is made available 
online at http://www.snhu.edu/7892.asp. 

http://www.snhu.edu/2235.asp
mailto:finedine@snhu.edu
https://webmail.snhu.edu/owa/redir.aspx?C=5a0a3b8081c2446aa0b915ad290b7f2b&URL=http%3a%2f%2fwww.snhu.edu%2f7892.asp
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October 20, 2010 
Submitted by Susan Schragle-Law    

 
Presentation by President Paul LeBlanc 
At the Faculty Senate meeting on Wednesday, October 20, 
2010, President LeBlanc reported on the Trustees’ Retreat and 
SNHU’s Proposal for Investment and Growth.  This Board-
approved proposal allocates significant resources over the next 
two years to aggressively grow Online to its $90 million revenue 
target by 2014.  The higher margin of return generated by 
COCE’s tuition revenues will contribute to the sustainability,  
enhancement and growth of the University College. 
 
Actions Taken: 
 
Assessment Committee Proposal Approved: The Faculty Senate 
unanimously approved the Assessment Committee’s proposal 
to: 

 Extend current  membership through the NEASC  
  self-study and visit  (2013) 
 Reduce future term membership from 4 to 3 years  
 Invite past Committee Chair to serve as an advisor to 

the incoming Chair 
 Develop new and revise proposed policies and  
  procedures for review of assessment plans on a  
  rotating basis. 

 
Graduate Council Proposal Approved: The Senate unanimously 
passed the Graduate Council’s request to become a stand-alone 
governance committee, reporting directly to the Senate with a 
broader membership that will represent the needs of the  
various graduate education programs at the university.  The 
Graduate Council recognized the need to change membership as 
our graduate program offerings grow. 
 
UCF Summer Grant Proposal:  The initial UCF proposal  
requested that a letter of support for a summer grant request 
accompany each grant application to give committee members 
a better understanding of the benefits of each submission to the 
University. The Senate made a friendly amendment requesting 
that summer grant candidates provide the name and signature 
only (not a formal letter of recommendation) of a colleague who 
the UCF could contact for further clarification about the  
proposed research initiative. The motion passed unanimously. 
 
Follett Contract and Syllabus Statement:  After much discussion 
about the Follett Bookstore syllabus statement sent by the  
Office of the VPAA, the Faculty Senate unanimously passed two 
motions: 
 

1. The proposed Follett Bookstore statement must be reviewed 
and approved by the APC’s governance procedures. 
2. The Faculty Senate requested that the VPAA’s office create a 
centralized site that will host (or post) all Institutional Policies 
published on all syllabi.  Once established, each syllabus will only 
post the link to the site reducing redundancy, improving  

 

SNHU Academic Archive  
continues to grow 
 

IMLS grant project exceeding  
Expectations 
 

Submitted by Kathy Growney  

 
 

The initial plan was to develop two 
digital collections of scholarly  
materials from SNHU -- Community 
Economic Development thesis  
projects, and dissertations and  
faculty papers from the  
International Business program.  
In 2008, SNHU was awarded a grant 
from the Institute of Museum and 
Library Services to collect these 
materials, digitize them, and make 
them available in a new institutional 
repository hosted and managed by 
Computing Resources and the 
Shapiro Library, to be completed in 
three years. 
 
Just two years after the grant was 
received, and six months after the 
initial launch of the website, the 
SNHU Academic Archive has grown 
to include at least 10 subject areas 
encompassing nearly 600 resources 
originating from SNHU faculty and 
students, and hundreds of data sets 
from the U.S. Census Bureau that 
benefit student research. And 
they're all being used by students 
and researchers worldwide. 
 
"When I came to SNHU, my goal 
was not just to implement the  
project and digitize the two primary 
collections identified in the grant, 
but also to make sure the Academic 
Archive would be relevant to the 
entire campus community," said 
Alice Platt, Digital Initiatives  
Librarian. "I'm really excited that 
our faculty have been so receptive 
to this new service." 
 
In addition to student and faculty 
papers, the SNHU Academic Archive 
also includes university publications 
such as The Extra Mile, the VPAA 
Journal, and student publications 
including The Manatee and The 
Observer. 
 
"Archiving The Observer was  
particularly exciting to me," said 
Alice. "Ephemera such as student 
newspapers really contribute to a 
sense of history and community on 
college campuses." 
 
Article continues on next page. 
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Issues Discussed: 
 
Hiring of Academic Affairs Senior Positions:  This discussion was 
tabled until the December Senate meeting or until the VPAA is 
able to attend. 
 
Academic Governance relating to COCE:  The current COCE  
Governance structure was only presented and never formally 
ratified by the Faculty Senate. The Faculty Senate will establish 
an Academic Governance Task Force to review and develop a 
proposal for ratification. 
 
The Senate is seeking volunteers for the Academic Governance 
Task Force to work with President LeBlanc. If you are interested 
contact S. Schragle-Law, C. Stavenger, or K. Caruso. 
 
New Issues Raised During Open Discussion: 
There was some discussion about the administration’s actions to 
hold resources hostage because negotiations have not  
concluded.  This includes not only raises but funds for individual 
professional development activities and institutionally –funded 
professional and collegial activities.  Faculty members at the  
negotiating table and on the expanded advisory group commit-
ted several days each week throughout their summer “break” to 
negotiate in good faith.  The question was asked:  Is withholding 
resources warranted during a record enrollment year when both 
parties continue to negotiate in good faith?   
 
For information regarding other committee reports and a more 
extensive coverage of the meeting refer to the Senate Minutes 
on Blackboard.  The next Senate meeting will be November 17, 
2010 in HOS 202. 

The Culinary Team with their meals. Vanessa Timouche, Matt Martin, Kaylon Sweet, Tiffany Saks, 
and Ryan King holding their Head Coach, Stefan Ryll.  

First course: Sole Floreal, Sauce 
Vine Blanc, Carrot Puree and Green 
Asparagus. 
 
Second Course: Arugula and Bulls 
Blood Salad with Roasted Beets, 
Celeriac and Apple Slaw, Pearl  
Onions and Apple Cider Dijon  
Mustard Vinaigrette. 
 
Third Course: Chicken Roulade, 
Sundried Tomato and Asiago 
Cheese Bread Pudding, Sauteed 
Butternut Squash, Wilted Spinach 
and Shitake Marsala Mushroom 
Sauce. 
 
Fourth Course: Orange Chocolate 
Tart, Blood Orange Rosewater 
Shooter, Rosemary Caramel Sauce 
and Fried Custard. 

 
 

Usage statistics from the Academic 
Archive reflect steadily growing use 
across all of the collections. In the 
first half of October alone,  
approximately 1,400 resources were 
downloaded; approximately 25% of 
these downloads originated from 
countries outside of the U.S.  
 
“One of the missions of this grant is 
to provide world wide access to the 
scholarly work of SNHU,” said  
Kathryn Growney, Library Dean.  
“I am very proud of the global  
outreach that the Academic Archive 
has already achieved, with  
documents being downloaded in over 
70 countries." 
 
If you are interested in archiving 
student or faculty papers from your 
department, contact Alice Platt at 
a.platt@snhu.edu or extension 2156. 
Textual, image, and audio-visual  
resources can all be digitally  
archived. 



 

 

    

     

 

  

      Submitted by Katie Perry  

 
 

Who’s coming to campus? 
 

November 10th: Career & Internship Expo with approximately 40 employers 
November 30th: On-Campus Recruiting with Aflac 
 

Check out all of our events. These are great opportunities for you to network with employers 
and learn about open positions for your students. Students and alumni should learn about these 
employers, apply to positions of interest and network with them.  
 

Neighborhood Gossip! 
 

Did you hear the CDC is on Twitter, Facebook, YouTube and Flickr!? It is no shock to the CDC’s 
400 followers and fans, who look forward to job posts, career updates, learning about upcoming 
events, and gaining important information on webinars and resources. The CDC has taken an 
active role in social media in order to communicate with students, alumni, employers, and other 
members of the SNHU community. 
 

Example of our content: 

 
 

You too can connect with the CDC: 
Twitter 
Facebook 
YouTube 
Flickr 
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Thanksgiving Break 
November 24—November 26 

 
 

 
 
 
 

Thanksgiving Day 
Thursday, November 25th  

                Welcome to the Career Corner! 

http://www.snhu.edu/1088.asp
http://twitter.com/SNHUCareerCtr
http://www.facebook.com/SNHUCareerDevelopment
http://youtube.com/SNHUCareerCenter
http://www.flickr.com/photos/snhu/collections/72157622548591540/
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