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CelebratinglIrish Cuisine

CHEF NOEL MCMEEL RECALLS
A LEGENDARY INFLUENCE

By Patrick Kennedy

Marmve Dubliner Moel Cullen was a big man whoe
madee a bager impression. Before he passed away
i garly 20002, the SHA asmecate profssor and
cerlified master chel recwived dowens of wwards,
wis president of the Amenican Culinary
Federation, and published books, such as Elgens
Irish Cooking, championing the underrated fare of
hig nutive Ireland.

The youngges chefs Cullen (SELF93) tutoned
have secomplished plenty gnce. One of these i
Moel Blcvleel, executive head chef ar Castle Ledie
in Coanty Monaghan, Ireland. Meldeel, who
studied wnder Cullen ar Johnion & OWales
Urniveszity in Providence, Bhode Dsland, has
catered celelrity @vents at the Castle, incliding
Sir Paul MeCartney's wedding to masdie] Heatker
Blills am 20402

“Maoel was @ inspirational 1o me a3 a chel as
well az a human being,” said b dbvles], who cme
1o Boston Universaty in March to honor Cullen's
memory and to promaote Irish cnigime, Behleel
amad frvee other chefs from Treland, along wath six
chefs from the Boston aren, served g exemplary
chishies at the firet annual Gaelie Gowrmer (Gala,
at the Hotel Commonwealth. (See phatos and
ariclie imgicle)

“Mlodern Irish food,” Moeblee! explained, “is
alrour by ol grods yodir |lr|'-:!||-.'-.'...."u1|‘| lrefumd
has Fabulous produce. | mean, ics the Emerald lsle,
certainly. We've gt fabulous beef, fabulous lamb.”

“The skalls are there. . We didn't [alwayz] lhove
a5 much skill * blcvleel i one of a new breed of
Irsh chefs, ome versed in French and other
Caontinental cookery, In additon o his Irximing
al Jobnson 8 Wales, he worked at the Watergate

Haziel in Washingron, [D.C. under Jean- Loz
Fralladam. “Thie skills I've loamed [abeaad ], Pee
taken them home” and applied them o Iash pro-
duce, which today of course encompases far mone
than the potatoes of slerestype.

Wi were like a poor mam’s kitchen, " Mebleel
subel. “That's changed. .. Ineland's off with the Cedric

Thager," the name given the country’s economic

booam of the Bsr ten o g0 years, “1r' feasible now
Lo ovpsen . resLarant whese people spend from 150

tar 2500 ewrss o a might, per pesson. And 0 certainly

1€ 1 feiaremiet derimation.

“What Amesicans [picture], from the pint of
Guinness and the oldish man, Paddy, atting in
the comer drimiming away — they ane fise and
far bt

mation. “Firet and foremost,” aid Mebleel, *as
o 3
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Dear Friends,

We've had .-.n-..Lne- sulstanding year at the Schoal of Hospitality Administation, and there is much to
eport on: Commen@mant. student accomplishments, alumni events, a strategicplan, and of course,
ar new home.

On May 14, we had a wonderful Commencemat, with elghty-eightstudent graduating. This dass
was amang our best. and same awards wee ef,gna |_.. na rl'-n orthy. Meredith Abmme reehed the
.9-.=.:h=-r:r.'|u. Award from the Bostoen Unieersity Alumnd, and Emest Clarke received the Sarst Key Sward.
A@de *1"* suceess e @l transfered well fo job ;I.‘hr—u znt. H|==-r|_., all student seeking positicns = aeived
sffers before qaduatian.

np rze af ourSchoal has been metesdc, Tosustzin this growth and further strengtten our position,
a strategic plan for conbinsed longf=m suceess is under way. With some af the best minds in the indus-
try, including aur faculty and Advisony Board, callaborating an such a praject, oo f- turz &5 bright.

This past semaster, we had bwo sucessful alumni events, At Winterfest. BUs new winter alumni
weskend, the Schaal mnted the Top Row suite at the new Agqganisarenato -.-.Tr|' the men's ice hockey
team. SHA faculty, alemni, and stedents all witnessed a dedsive 540 victory aver Memimadk. On March

, the fist anmual Gaelic Gourmet Galawas held at the Hetel Commonwealth, dezwing more than 300
glumni, friends. and industry l2ades, This gathedng of master and celebrty chefs from Ireland and

D Soston showeased the finest culinary offerings frem their respe ctive traditions to berefit the SHA Capital

campaign. The gala was hald in memoang of the late Neel Cullen, acclaimed [nsh master chef and a faml-
by member at SHA for cvar a decde, durng which ke taught and inspied hundreds of hoepitality and

culinany students. Tt was a truly wonderful night for the University and the School

The erovations to eur new facility are well grderway. As we go to press, the SHA Gapital Campaign
g as raised $3.09 million of the 4.5 millian goal. Bven though we will epen the doos in the fall we will
o =t nesd funds to com plete the campaign.
As we move into our pew home, T wank tothank all of you again who stepped up and mads you
— coentribubion ta help make this happen. We are very grateful for your support. If you have net made
u'_q your gift yet, I encourage youl to do s Ehare is still room For your name an the Alumni Center plague,
whith marks the alumni greup gift, T ako hope that if you can, you will visit us in cur mew homs
andfar attend ore of the many alumni events planned for this coming acdemic y2ar
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Hoel MoMes] explalns his potato and herb cake pudding to
Abalgaal Hepdran.




Under Way

In Mlay, Dean Jarmes Sramas led a

groaup of 3HA Advisory Board mem-
bers and stff through the building

ar 28 Commonawealth Avenue for a
peek at the blueprints and initial con-
struction of GHA's new Facilicy. After
fruLling thee building, which imcluded
remmving The central daircase, builders
installed intesior metal franes for all
rovms on the building’s three foers.
Comstrietion contimies Throughowt
the summer for the School's offical
ppening, FIlJ.anL'I! foar 5|.'|:|‘.|.':1'||.1|.'r.

News & Notes

Anna Briskman {(CG300, SHAD2) of Chicago, I, s the develop-
ment events assistant at the Flald Mussum in Chicago. Previously,
Amna worked for Celebrity Crulse Lines in Falm Beach, Flarda,
E-mall her at anmabriskmani@yahoa.cam.

Erica Goldberg (02} 1= the gemeral manager of the Academy Ocean
Grilke, wess.academyoceangrille.com. Edca can be reached thess at
SOBE-240-1585.

Adrienne Poprik Hodges ['01) of Shelby, K.C., and Jamie Hodges
ware married on August 21, 2005, at the Morehead Inn in
Charlotte, N.C. Adrenne and Jamie met st Wake Forest Law Scheal
amd both practice law in Morth Carcting. Reger Weng ('00) and
Laurs Cuzzocres (CAS01) attended the wedding.

Kristina Lucas (02) of Baltimore, M., married Seott Lute (CAST1)
(]| Auguit 27, 2005, E-mail them at k.r'l!t'lﬂﬂ.'.lJ[E{-E'l’-Eﬂ-ﬁh&El'll’.EﬂD-
teds. cam.

Sheri Saperstein Richberg ('96) recently created and launched
the ntegrated marketing services finm Sugar Strategies. For mane
infermation about Sugar Strategies of to reconnect with Sher,
please call S08-709-31177. The Swgar Strategies Web site, waw.oug-
arstrateqies.com, is cumently in development.

Jaime Smfth Stickler ('00) of Weymouth, Mass., and her husbhand,
Alan Stickler, welcomed their first child, Ellott Bergl, on
Sentember 2.

Roger Wong ('0]) of Stonsham, Mass., foundsd Boston Yaoung
Active Hands, 3 program that connects youth and families with
wolunteer opportunities. The program s affillated with the
nanprofit ergamization Boston Cares. Roger alsa plans to travel
to Ewanda a5 part of a buman rghts delegation. E-mall him at
g wang Egmail.com.

Send us your news at tdennehy@bu edul
Limited offer: The space on the Sluminl Center growp gift plague s

filling quickly. To include your name, please contact Tom Dennehy
at 617-353-1011 or toenmehy@bu.edu to make your gift today.

BLrs National Saciety of Minonties in Hospitality chapter brought
back four national awards plus three individual scholarships from
this year's national conferance in Dallas, Tesas, held from Febniarg
9 to 12, The group successfully defended thres of its titles from the
pravious year, winning Fxards for best membership drive, best pub-
licity, and highest individual GFA: this year, it also won most-trav-
eled chapter.

In addition, threse students — Joy Mowak (L6504, SHADE),
Heather Schell (SHA0D), and Justin Yo (SHADT) — were awanded
academic scholarships by participating hotel and restaurant compa-
nias.

BLrs chapter & one of the largest in the coustrg. While HSMH was
founded imitially to help minorty studests, memberhip & opea te all.



GastronomicallyGrand

Years apo, am Ameccan triveled o Inedand. Sirting
clovmm oeal in his hotel's restawrant, he seanned
thier men amed ackeed thie waiter, “What would
ol recommiend:”

The waiter looked ar the man serously and
replied: “Mothing.”

Thar was in the early 1970 said Dorcheser
photographer Harry Bretr, recounting a friend’s

story in berween Dites of more modern Fare ar the

firet annual Gaehe Gourmer Gala, at the Hiorel - |
The chefs: from left, Nosl MoMael, David McCann, Rlchard Hart, Darina Chef Richard Hat serees Doctors Lisa Scarfo (MED™SE) and Harplst Michede Pinet strums am air.

Commonwealth. Irich cooking today? *10% come
a bong way.” Allen, Newen Magulre, Esvin Dundon, Bichasl Schlow, Marc Orfaly, Wayre Saltsman (MEDTOT).
At the March gala, Bret? and more than Barbara Lynch, Amgel and S=th Baymar, and Jasper White,

A0HY ather guests ampled black rufle fondue

with pag’s feet, potato and hesh coke

with bk pudding, apple and minger

chimey an disek, srnoked salmon and Oirfaly, Pigalle, ‘.'l-l.a.r:'::-._'l:l:=|l-.'r Whine,

cucurmiiers om brown briead, and other Summer Shack; and Seth and Angela

delicacies wervied by six rmaster chefs Raynas, The Pearl, Boarding House.
Husted by the Schoo] of

Haosparality Administration, the

frorm Ireland, 2 well as ax chefs Drom
the Boston anea.

The lineup, which Dhean Janes Bawton Irigh Tourism Associarion,

Starnas likened o that of a major- and Horel Commonwealth and spon-

leaypiee afl-star team, consigted of, e by Towriem Irelond, American

fraorm Ireland, Kevin Dundon, Dunbrody Country Adrlines, Bestor magmzane, Toursm Mosachusens,

Himize Horel and Coskery School, Counry and Coeta Fruit & Prodies, the event bononed the

Wevined: Daring Allen, Baliyrmaloe Honee and memery of RHA Azssciane Profeseor Moel Cullen

Caokery Sehoal, County Corks Richard Hart, {SED'S3) and highlighted the new Ingh cuisine —

Glenlo Abbey Horel, County Gabway; Dasad hormegrrown orjanic ingredients prepared with

WeCann, Dromioland Castle Horel, Couney Clane: Cantinental know-how and lair.

Mewen Maguire, MacMen House S Bistro, While a harpist filled the horel's elegant ball-

Caunty Covane and Naed Mehleel, Casle Lecie, roen with trachitional unes, amendiee: nibbled, Dean James Stamas with SHA student soluntesrs, from left, Kaggle Ohefs, from left, Noal McMesl, Bichand Hart, Michael Schiow,
County Monaghan; and from Bosten and mearleg sippriee, aned chatted. They akso bid on silent-awction Blackatny [07), Justin Yu (07), Tracy Bender {'08), Sandy Wang [708), and Dawvid Motanm chat at the end of 2 full evenling.
Michael Schlow, Rading, Via WMana, Grear Bay; iterns, inclishing a top 1o Ireland, Aramwane pottery, Tracy Fromte {'08), Fatrica Ramsey (08}, and Jonathan Jasger {08). e

Ken Oramger, Clio, Unia, Tores Barbara Lynch, Mo, % andd o Boston Bruins hockey fersey signed by the e -

Park, B Crysters, The Butcher Shop; Mar enline Cram. The anction mased fumds for SHAS i / )

new home at %28 Commenivealth Avenaie

SHA crudentz, such oz Talia Koenfeld 1061,
assasted master chefs for the evening. "1t been
rieally great,” Kornfeld sid. “1've learned a lor and
had fun doang "

Gesturing around the roosm, kotel partner Frank
Keefie saad, “This 35 mot your typical St Parrick's
Dray pary!™ §

—FK From l&ft, christopher Shannon (CAS'ES),
Elizabetiv Shannon, directar of B
Intematomal Vistbors Frogram and
atwiior of the Trustes Scholars Program,
ard Chef Darina Albn.
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Check Tnis awinner of a CASE 2006 Communictan Silver Award.

COMMENCEMENT 2006

On May 14, cighty-cight members

af the SHA Ulass of 20046 Pl";_l;hl:l'l_"l_'l_
nearly a chird with honors, Dean James
Stamas conferred diplomas at the Teai
Pestormance Uenter. Noteworthy
awards included a Searfet Key Award
ta Ernest Clarke and a Boston
Linmvessity Alumni Leadership Sward
o Mesedith Abrams,

Happy members of the
SHA Class of 2006, in
frant, Scoit Gordon; back
row, from beft, Rachel
Klebamoff, Rabin Freeman,
Alex Friedman, and

Aya Fukai
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