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October CALENDAR

See your green Special Programs catalog for further information and contact details for all
our Special Programs. 

October

Fri 1, 8, 15, 22, 29 - Special Program: Conversational Italian, 1:30–3:30 p.m., Newman Catholic 
Center, 472 North Pleasant Street, Amherst. Contact: Dean Poli

Fri 1, 15, 29 - Special Program: Emily Dickinson Poetry Group, 10:00 a.m.– 12:00 noon, 
Amherst Woman’s Club, 35 Triangle St, Amherst (also on Nov. 19 & Dec. 3). No pre-
registration needed. Contact: Lise Armstrong

Thurs 7 -  Special Program: Viewpoints with Hy Edelstein, 12:30–2:00 p.m. Highland Valley 
Elder Services, 320 Riverside Drive, Florence.  Contact: Hy Edelstein

Thurs 7 - Curriculum Committee meeting 2:30–4:30 p.m., Five Colleges, 97 Spring St, Amherst

Fri 8, 22 - Special Programs: Opera Preps by Peggy Bedell, for Wagner: Das Rheingold (8th), 
and Mussorgsky: Boris Godunov (22nd)1:30–2:30 p.m., The Meeting Room, Northampton

Lathrop. Contact: Peggy Bedell

Fri 8, 15, 22, 29 - Special Program: French conversation, 1:30–3:30 p.m. Room 208, Amherst 
College Campus Center. Contact: Judith Pool

Thurs 14 - Council meeting, 2:30–4:30 p.m., Five Colleges HQ, 97 Spring Street, Amherst

Thurs 21 - Special Program: Arts Interest Group: Behind-the-Scenes at Valley Light Opera, 

2:00–4:00 p.m., Maple Ridge Community Center, 659 Amherst Road (Route 116), Sunder-
land (just beyond Bub’s, on other side of road). Advance registration essential. Contact: 

Suzannah Fabing (preferably by email) SEE!page 6 for more details.

Thurs 28 - Special Program: Travel Interest Group: first, Suzannah Fabing, Sandy Muspratt, 
and Marybeth Bridegam present Egypt: Six Millennia of History Along the Nile, then 
Marybeth Bridegam shows us Jordan: Petra & Surprising Jerash, 2:00–4:00 p.m., 
Community Room, Northampton Lathrop. Contacts: Marybeth Bridegam or Joan Wofford.

Thurs 28 - Moderators’ Meeting, 1:00–3:00 p.m., Amherst Woman’s Club, 35 Triangle St. 
Contacts: Mary Franks or Jim Scott (Curriculum Committee Co-Chairs) ALL!WELCOME!

Fri 29 - Special Program: LIR Book Interest Group, 1:30–3:30 p.m. Contact Gloria Ferber
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Notes from the President... Larry Ambs

The turnout for the Potluck picnic was very good with something
like 90 attendees who were rewarded by another beautiful day along
with good food and fellowship.  I would like to thank the Gaustads
for sharing their yard and for their wonderful hospitality. 

The semester has started with 25 seminars being offered by the 

Curriculum Committee.  With that in mind, begin thinking about 
offerings for the spring semester; the deadline for new seminar 

proposals is October 29th.

One of the core functions of this organization, committee meetings, is beginning.  It is your
participation in our organization that allows us to function so well.  For those of you not
participating in a committee, consider volunteering.  One committee specifically, the Public
Relations Committee, is in need of new members.  The PR Committee is our face to the
outside in that they provide communication about us to the general public and other groups
such as WFCR (volunteer for our help with the WFCR Fundraising Drive) or Rotary, etc.
This committee is also charged with recruiting new members for our organization.  Contact
Callie at the office, or Dean Poli if you are interested in helping.

You will notice elsewhere in this newsletter, recipes from one of the current seminars
“Cuisines of the Mediterranean.”  The Curriculum Committee would like to encourage
members to share their seminar experiences with the rest of us.  The Technology Commit

tee will soon have a page on the 5CLIR website to which seminar moderators or someone

they delegate can email news of what's happening within their seminar.  Since the web site
is open to the world, care will need to be taken not to publish things that are copyrighted

or that would not reflect the good spirit of 5CLIR. More information will be available soon

from the Tech Committee as to how to share your seminar activities on our web pages.

While we are talking about food, I would like to point out that Museums10, a project of
Five Colleges, Inc., is sponsoring “Table for Ten, The Art, History and Science of Food”
this fall. Events are being held at all 10 of our local museums at various times this fall.  A
more complete description can be found at their web site www.museums10.org .

Larry
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A SPECIAL INVITATION 
TO ALL MODERATORS, 
PAST MODERATORS

LIR MEMBERS THINKING OF MODERATING...

MODERATOR'S MEETING
Thursday, October 28, 1:00 – 3:00 p.m.

Amherst Woman’s Club

35 Triangle Street

Refreshments will be served, followed by a discussion
about what makes a successful seminar

Reimbursements and Other Payments
Please note that we are working with new accounting procedures! 

Your requests for payments, reimbursements, etc. (including tickets for LIR events) will be

processed as quickly as possible, but we have a new schedule. Our Treasurer must sign

check requests in time for them to be sent to Five Colleges, Inc. with the Wednesday 1:00

p.m. mail. Checks are made out on Friday, signed on Monday, and mailed out on Tuesday or

Wednesday. We may not pick up checks at Five Colleges, all checks must be mailed out.     

Our Meetings and Events Calendar
Have you checked our calendar on the 5CLIR web site lately?!Ahem... have you actually

checked the web site AT!ALL?? There is lots of information there, and more being added as

time goes on. Most especially, there is a calendar...

http://5clir.org/v2010/events.php

where you will find listings for committee meetings, Encore presentations and other Special

Programs, previews, moderators’ meetings, and all sorts. Check it out. Copy and paste the

URL above or go to www.5clir.org and click on Calendar on the left side. Then click on Events

calendar. Janet Price has done a terrific job with the site, so do go there when you have a 

moment to spare, or if you have a question -- chances are, the answer is there.
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NNOOTTeeSS......
Carried Away

Marybeth Bridegam read my plea for the return of the LIR luggage (a.k.a.
projector) carrier and responded by bringing three sets of wheels to the of-
fice to choose from! We now have a carrier in the office to transport heavy
A/V equipment. (We would still like the original one back, please, if you have
it tucked away somewhere...)

WFCR Request for October 27thWFCR Request for October 27th
Just a reminder that we are still looking for a couple of volunteers for the WFCR fund
drive: the October 27th "All things considered" 4:00-6:30 p.m. time slot. 

Volunteers are asked to answer the telephones and record contributions. There is always
good fellowship and delicious food, and 5CLIR gets mentioned several times on the radio.  

If you can help out please email Dean Poli as quickly as possible. WFCR is holding this time
slot open for us only until Monday October 4th.

A belated THANK YOU to Ruth Hooke...
Thanks to Applewood Resident Ruth Hooke, we have a new home for our 
Encore presentations. When I put the announcement in the newsletter last
month, I was unaware that we are indebted to Ruth for obtaining this great
venue. 

Please tell your friends at Applewood that residents who are not members of
LIR are welcome to attend all of the Encore presentations...

...speaking of ENCORE PRESENTATIONS......speaking of ENCORE PRESENTATIONS...

...a new presentation has been added to our schedule. On 19th November
we have three speakers, Suzannah Fabing, Bob Grant, and Jim Scott, giving
a presentation on Isaiah.
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...more NoTeS
October Trips to Egypt and Jordan

All LIR members are invited to attend the Travel Interest Group sessions. The next one
is on October 28th, from 2:00 to 4:00 p.m at Northampton Lathrop Community Room.

Presenter’s Name Subject 28 October 12/2

Suzannah Fabing, Egypt: Six Millennia of History Along the Nile X
Sandy Muspratt,                
Marybeth Bridegam 

Marybeth Bridegam Jordan: Petra & Surprising Jerash X

Amy Dane Antarctica X

Paul Berman The Mountains of Colorado X

Please contact Marybeth Bridegam or Joan Wofford if you have questions......do come
and enjoy the program: no need to pre-register!

Amherst and PelhamACTV Viewers
October 21 at 7:30 p.m. & October 22 at 12:30 p.m.

If you missed this last spring, here is your chance to watch the conversation between LIR
member Elisa Campbell, interviewer for Amherst League of Women Voters, and our 
President, Sara Wright, about the activities in 5CLIR. The program will be shown twice,
on October 21st at 7:30 p.m. and on October 22nd at 12:30 p.m.

ACTV (Channel 12) is a public access channel available in Amherst and Pelham only!

Our AV equipment "Library"
LIR has a number of pieces of Audio Visual equipment which can be used to enhance 
presentations. For example, a digital projector can display the screen of a laptop with a
PowerPoint presentation, and, used with a Lumens digital camera, it can display pages of
a book. We also own DVD and slide projectors as well as a PA system.

All of our equipment is available to our members. If you need something, please email
(preferred) or call Jim Harvey. You will be put on the AV schedule which will be emailed
to you (or you will be called) a few days before your reserved date. You will then need to
arrange with the person who precedes you on the schedule to make arrangements for pick-
ing up the equipment you need. All requests are handled on a first come first served basis. 

Please tell Jim if you need help using the equipment.
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Behind-the-Scenes at Valley Light Opera

The Arts Interest Group meets 2:00–4:00 p.m. Thursday, October 21, to explore

the making of Valley Light Opera’s production of Gilbert and Sullivan’s Iolanthe,

which will be staged in early November.  

Stage Director M. J. Disco, Music Director (and LIR member) Michael

Greenebaum, and costume designers Elaine Walker and Ken Samonds will be

on hand.  They’ll give us some background on this all-volunteer arts group, now

in its fourth decade of productions of an impressively professional caliber.  

We’ll be introduced to the score, one of the richest in the G&S repertoire, and

the history of this opera.  We’ll learn about how this production differs from ear-

lier Iolanthes VLO has staged, and about how a director’s concepts are trans-

lated into sets, costumes, choreography and stage directions.  We’ll have a

chance to examine the LED-lit fairy headdresses, hand-painted silk garments,

and tooled leather coronets being made at Maple Ridge, as well as the sets,

which should be nearing completion by then.  Learn how it all comes together,

then go see the show:  November 6, 7, 12, 13 and 14 at Amherst Regional High

School.

Our session takes place at Maple Ridge Community Center, 659 Amherst Road

(Route 116) in Sunderland, just beyond Bub’s BBQ, on the other side of the road.

The facility is fully accessible, and there is plenty of parking.  

It is essential to register in advance! 

Please email (preferably) or call Suzannah Fabing by October 18.

The November Arts Interest Group session, meeting 2:00-4:00 p.m., Thursday,

November 18, will be a visit to Zea Mays printmaking studio in Florence.  Put it

on your calendar now, and look for details in the November LIR Newsletter.
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free access to e-books!

Pete Reitt kindly did some research for us on e-books....here is what he found:

1. Smith (and, I expect, the other colleges) will allow LIR members to read any e-book, but

only if they are on-site at the college – or otherwise connected to the college’s network – to 

access these books.  

2. Forbes Library, via its MARS connection, does offer downloading of e-books in several 

formats. They automatically expire at the end of the lending period. The Forbes site even has

movies to fully instruct one on how to access e-books. See below for access:

3. To read these e-books, one must have one of several “readers,” ranging from a computer

to a smart phone, an iPod, or a true e-reader... each of which may require a different format.

Most e-readers will read Adobe PDF formatted e-books, but many e-books are in the EPub

format – read by Sony and Nook readers and some others – but not by Kindle readers.

Schedule Notes
Prep Date Composer: Opera Live Date Time  Encore Date Time Length 

October 8 Wagner: Das Rheingold Oct 9   1:00 Oct 27  6:30        3:15
1:30–2:30

October 22 Mussorgsky: Boris Godunov Oct 23   12:00 Nov 10    6:30        5:25
1:30–2:30

PREP talks will be offered at the MEETING HOUSE of NORTHAMPTON LATHROP on the 
Friday, one day before the LIVE presentation, The talks will run for one hour, from 1:30 p.m. to
2:30 p.m. The Meeting House has a good-sized parking lot, but it is always wise to car pool as

much as possible.
Please contact Peggy Bedell if you have questions.
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Hosts Needed for April Brunches

On Saturday, April 16, 2011, 5CLIR members will have an opportunity to attend one of several

concurrent potluck brunches at members’ homes.  The Membership Committee is beginning

organizational plans for this event, which will allow us all to get to know one another better

on an informal basis in one another’s homes.  

If you have space for an anticipated 12 guests, served either at tables or buffet, please 

consider volunteering as a host.  In the coming months, the Committee will be “randomly” 

dividing the membership list, in hopes of providing a guest list to each host.  Invitations and

suggestions for dishes for the potluck will then be issued by the hosts to guarantee an 

interesting mix of people and food from 11:00 AM. to 1:00 PM.  If you would like to be included

on the list of prospective hosts, please contact one of the Membership Committee Co-Chairs:

Frieda Howards or Sheila Klem.  The Membership Committee will schedule a meeting for hosts

during the winter to discuss logistics and suggestions for smooth operations as the spring

brunch date approaches.  

A similar venture two years ago was a great success, and those who participated in the

brunches enjoyed meeting old friends, as well as 5CLIR members they hadn’t previously

known, from various locations in the Valley.  The delicious brunch dishes provided by guests,

combined with the hospitality offered by hosts, prompted many LIR members to ask for a 

repeat.  So as you get more and more involved in your seminars and special programs of the

LIR year, remember that another dimension of our organization awaits you in the spring---

food and conversation at brunch!

Membership Committee
Frieda Howards and Sheila Klem, Co-Chairs; Diane Gehres; Ruth Kosiorek; Myra Lenburg; Jane
Luff; Gillian Morbey; Ellen Peck; Eleanor Shattuck; Michael Wolff

DO YOU KNOW WHAT THESE ARE?NEXT PAGE...
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...Prizewinners...
LIR member Katie van Geel’s cake and bread entries won FIRST!and SECOND

prize, respectively, in the Emily Dickinson First Annual Baking Contest (spon-
sored by the Emily Dickinson Museum)...Katie tells us about a nice coincidence:

“My Rye and Indian Bread placed second, as did Emily Dickinson's in the contest she entered so
many years ago. For that she received a prize of 50 cents, so the Museum judges also awarded a
50-cent prize, wrapped in a decorative piece of cloth and tied with a string, to the second place 
winner.” 

Well, our indefatigable Katie needed some props to give her baked goods a nice presentation (you’ll
enjoy this)...

“I am a very un-Martha-Stewart type of person, but something took over when I made these baked
goods. It was a lot of fun. The rules were that presentation counted, a little bit, also that baked goods
should be turned in on disposable plates. I called and found out that plates could be china if one
didn't want the plate back. So every time I went to the Transfer Station I scanned the counters for
plates, and found a white plate for the cake (Emily Dickinson always wore white), and a basket for
the bread (she would lower gingerbread down from her second story bedroom window in a basket to
children playing below). Then the cake begged for flowers, so I used some flowers I had picked from
our farm share and then dried, and the bread in the basket looked like the center of a flower, so I 
inserted red paper napkins around the edges to simulate flower petals.”

What follows is Katie’s description of her route to baking success...while I read it, I couldn’t help from
thinking about her rooting around in the transfer station for delicate china...

Emily Dickinson’s Black Cake
Two years ahead:
See a newspaper article with Emily Dickinson’s recipe for Black Cake in it, clip it out, and start 
fantasizing about it.

Two months ahead:
Learn that the Emily Dickinson Museum is having a recipe contest. Think about which ingredients
you can get locally, and which you might have to order specially.

Six weeks ahead:
Research recipes and articles online, make a spreadsheet illustrating differences among recipes.
Order ingredients if necessary (I ordered all fruit from nutsonline.com).

Five weeks ahead, begin making cake:
continued on next page
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Day One – Make the brandy syrup and soak the fruit

Assemble ingredients

For the cake:
1 lb. flour
1 heaping tsp. baking soda
1.5 tsp. cloves
1.5 tsp. mace
2 tsp. cinnamon
1 whole nutmeg, freshly ground (about 4 tsp. total)
1 lb. granulated sugar
1 lb. unsalted butter
10 very fresh eggs, separated
1.5 lb. dark seedless raisins
1 lb. jumbo dark seedless raisins
12 oz. currants
12 oz. diced candied citron
1/2 cup brandy (I used Miguel Torres imperial brandy)
1/2 cup molasses (I used Grandma Moses)

For the syrup:
2 cups granulated sugar
1 1/3 cups water
2/3 cup brandy (more or less, to taste)

In a heavy saucepan over medium heat, heat the sugar with the water until the sugar dissolves, 
stirring frequently. Let cool and add brandy. Store in a jar in the refrigerator.

Place the raisins, currants, and citron in a bowl and drizzle the brandy over them. Toss everything 
together and let stand overnight, covered, in the refrigerator.

Day Two – Make the cake(s)

Have all ingredients at room temperature. 
Prepare your baking pans. I used one 6” x 3” round cake pan, six 6” x 3” x 2” loaf pans, and one  
8.5” x 4.5” x 2.75” loaf pan. 

Butter each pan, line each pan’s bottom with parchment paper, and then butter the parchment paper.
You can use any shape pan you like, only prepare the pan as indicated and when the time comes,
fill it only 2/3 full.

Figure out how you’re going to space your pan(s) in the oven and adjust racks accordingly. Preheat
your oven to 250°F.
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Day two continued...

Sift flour, baking soda, cloves, mace, cinnamon, and nutmeg into a bowl. Set aside.

Separate the eggs. Put all yolks in one bowl, and whip the whites. To whip egg whites, begin at a low
mixer speed. Increase speed gradually to high, stopping when the whites have soft peaks (hold up
the whisk and see if the whites have soft peaks that droop slightly. If so, they’re done).

Cream the butter, then gradually add the sugar. When light and fluffy begin adding egg yolks one at
a time, incorporating each into the batter. Pour in the molasses and mix. 

On low speed, gradually add the sifted dry ingredients, mixing just until the flour is incorporated into
the batter.

Now transfer the batter to a really, really big bowl and spoon the fruit mixture over it. If there is some
liquid left in the bottom of the soaking fruit, add that liquid to the brandy syrup (not the batter). Fold
in the fruit, and then the whipped egg whites (I used a bamboo rice serving spoon to do this). 

Fill your pans 2/3 full. Smooth the top of each pan with a straight edge spatula so the batter touches
all sides of the pan. Bake at 250°F until a cake tester comes out clean, or more accurately, until the
internal temperature of the cake is 200°F as measured by a digital thermometer. It’ll take 2–6 hours,
depending upon the size of the pan.  My small loaf pans were done after 2.5 hours, my larger pans
were done after about 3.5 hours.

Remove the cake from the oven, place it on a rack to cool completely, then invert the pan onto a
piece of waxed paper and remove the parchment paper. 

With a skewer, make holes at 1-inch intervals on the bottom of the cake. Pour the brandy syrup into
the holes, brush the bottom of the cake and let the cake absorb the syrup. You’ll have some syrup
left over. Pour a couple of tablespoons of it on the cake once a week until it’s eaten.

Wrap the thoroughly cooled cake in plastic wrap, place it in a heavy duty plastic bag, and refrigerate
it. It can be eaten right away but is best after a month or two.

Oh, one last word about the cake – it should be served at room temperature.

If you are not exhausted from making this cake, read on for the bread recipe that

both Emily Dickinson and Katie used for their second-prize-winning entries.

continued on next page...
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Emily Dickinson’s Rye And Indian Bread
Ingredients:
2 cups King Arthur pumpernickel flour (also called whole rye; it has all the bran, all the germ)
1 cup Indian Head old-fashioned stone ground yellow corn meal
3/4 cup Grandma’s molasses
2 cups water
1 tsp. salt
1 tsp. baking soda

Generously grease a 2-quart pudding pan.

Thoroughly combine ingredients. Pour them into your prepared pan. Attach its lid. 

Pour 1.5 cups water into Crock-Pot and set pudding pan inside. Cover Crock-Pot and steam on HIGH
for 3–4 hours.

Optional:
You can add a handful of raisins to the batter before baking. 

Serve warm with plenty of room-temperature unsalted butter. 
Try homemade Seville orange marmalade on top; you’ll never look back. 

And now, a recipe from Syma Meyer, 

Co-Moderator of  the seminar Cuisines of the Mediterranean.

Stuffed Dates and Walnuts  

(Served at a typical Algerian Holy Day Meal)

Recipe found on Internet site: Food in Algeria, Algerian cuisine 

Ingredients
12 fresh dates
1/2 cup of ground almonds
2Tbsp pistachios very finely chopped
2 Tbsp granulated sugar
Orange flower water (found in specialty store)
24 walnut halves
Powdered sugar to decorate

1. With a sharp knife, make a slit down the length of each date and carefully remove the seed .
2. In a bowl, mix together the ground almonds, the chopped pistachio nuts and the sugar.
3. Add enough orange flower water to make a smooth paste.
4. Shape half of the paste into 12 nuggets the size of the date seeds and use to stuff the dates.
5. Use the remaining paste to sandwich the walnut halves together in pairs.
6. Sift a little powdered sugar over the stuffed dates and the walnuts.

Serves best with rich coffee.      
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