
 
 

 
2014 — Issue #1 

April 27: Brown Club Does the Barnes! 
 
Great news! As we begin celebrations for Brown’s 250th anniversary, we have reserved spaces for 40 alumni, spouses, and 
friends for a group tour this spring of Philadelphia’s magnificent and world-renowned Barnes Foundation museum.  

We’ll be touring the museum on Sunday morning, April 27, 
2014 at 10:00 a.m. Following the tour, at noon we will join 
members of the Brown Club of Central New Jersey for brunch 
at a nearby restaurant, Jack’s Firehouse.  

Tickets for the tour are $20 per person, which includes: 

 Use of a digital audio guide with extensive information 
about the collection. 
 A 10% discount on purchases in the gift shop. 
 Re-entry to the museum following lunch. 
 

The Barnes Foundation is a one-of-a-kind museum. It was founded in 1922 by Dr. Albert C. Barnes in a collaboration with 
John Dewey as a mission to advance democracy in America through 
education about art. Beginning in 1912, Barnes used his considerable 
wealth to amass a collection that concentrates on the works of Paul 
Cezanne, Henri Matisse, Picasso, and Renoir. It also includes works by 
van Gogh, Modigliani, Rousseau, and Chaim Soutine, along with a 
variety of decorative arts and antiquities from Asia, Africa, Europe, and 
America. This truly is a unique and marvelous collection of art– and a 

mere two hours from the 
Lehigh Valley! 
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Group of Dancers 
c. 1900, Edgar Degas 
Oil pastel on three pieces 
of paper pieced together 
and adhered overall to 
thin paperboard, 22 3/4 x 
16 1/8 in. 

 

 
Two quick steps secure your 
reservation for this fun day: 

 
1) RSVP at first opportunity to Jennifer 
Ketay Brock: jenketay@gmail.com  or 
401-965-91765.  

2) Make out a check for $20/person to 
"The Brown Club of Eastern 
Pennsylvania" and mail to club Treasurer:  
 

Sheila O'Connell '78 P '09 
2083 Fieldstone Drive 

Bethlehem, PA 18015-5521 
 

First come, first reserved: Checks 
should be mailed no later than March 22, 
but are gladly accepted earlier. With space 
limited to 40, send yours in soon!  

 
Car pool, anyone? We will be arranging 
car pools for those unable to drive in. 
Please let Jennifer know if you’d like to 
participate or have space in your car.  
 
Questions? Jennifer can answer all. 
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A Call to Young Alumni 
 
Are you a recent Brown graduate who:   

 Lives in the Lehigh Valley, Reading, or Scranton area? 
 Wants to meet, network, and socialize with other young Brown graduates? 
 Enjoys the challenge of creating something new? 
 Would like to add another leadership position to your resume? 

If so, we have the perfect opportunity for you. We are looking for one or more young Brown alums to lead the initiative 
of forming a Brown Young Alumni (YA) group under the umbrella of the existing Brown Club of Eastern Pennsylvania. 
(“Young” could mean graduated in the third millennia, or graduated within the past 10 years, or whatever the new 
group decides should be the definition.)  The board of the existing Brown Club of Eastern PA will provide assistance with 
starting the new YA group, and the new group leader(s) will have access to the database of Brown alumni in our area. 

Many areas across the country have Brown YA groups, and they gather for events such as happy hours, pub crawls, 
hikes, bike trips, and more. In this short video on Brown’s website, Marilyn Markman ’06  shares the experiences that 
led to her founding a YA group within her local Brown club:  http://alumni.brown.edu/multimedia/voices/markman/.  

By the way, the local Penn Club has expressed an interest in collaborating on future YA events with us, which means that 
we’ll have a much larger pool of young alums to invite. 

If you’re interested in founding and/or leading a Brown Club of Eastern PA Young Alumni Group, or if you’d just like to 
discuss the idea, please contact Bob Kotanchik at rkotanchik@alumni.brown.edu at 610-837-7722 or Sheila O’Connell at 
sheila.s.oconnell@gmail.com at 610-417-7576. 

 
 Young alums merry-making at a 2009 event of the Brown Club in New York. 
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Featured Alum: Stefanie Angstadt '08—Organic Farmer, Writer, Cheese Maker 
 
At this year’s Pennsylvania Association for Sustainable Agriculture Conference, I saw a quote that particularly struck me: 

Of all the paths you take in life, make sure some of them are dirt.—Anonymous 
Indeed, straying from the beaten path is what propels humanity towards progress. But perhaps the reason that the 
quote resonated with me in a much less figurative way is because I left the concrete jungle for the farm. My career path 
(albeit, a short one as of yet) has been nonlinear, unpredictable, and certainly not always paved. It’s my experience at 
Brown that emboldened me to view life as an adventure into the unknown. 

Leaving Brown ready to blaze some trails. At the time I was a student there, the university launched its “Boldly Brown” 
campaign, summoning us to take action in a world increasingly wrought by material pursuits and conventional thinking. 
The financial markets were on the brink of collapse, and Brown’s timing couldn’t have been better. But I wasn’t sure what 
else to do with my life when I graduated in 2008 with a concentration in Public Policy and American Institutions. I had 
studied environmental and health policy, and while these issues compelled me, I was certain that I did not want to battle 
bureaucracy in the public sector. So I moved to New York and took a job at The Bank of New York Mellon—the nation’s 
oldest bank whose address at One Wall Street made it iconic and controversial at once. 

From concrete jungle… I loved my job at the bank, where I worked as an 
institutional sales rep, pitching our financial services to corporations who 
were issuing debt into the market. After my second year, I was promoted 
to the level of vice president and took on a new territory of clients in the 
reinsurance industry. This afforded me the chance to travel regularly 
to the exotics of Bermuda in the name of work. I gained valuable 
business and sales experience. I built relationships with colleagues and 
mentors with whom friendships would continue beyond my tenure at 
the bank. I loved the magnetic energy of New York City, and the 
experience of people-watching over a mimosa brunch at Pastis.  

But when my deepest conscious prompted me to pick my head up from 
the thralls of the cubicle and look around, I realized that I was not living the 
life Brown had emboldened me to lead. My academic pursuits in environmental 
and health policy had nurtured a curiosity for food systems; since leaving 
Brown, I never stopped reading about sustainable agriculture and the farm 
life. Both sets of my grandparents had been farmers, so I had an inkling that I 
was genetically predisposed to digging in the dirt. But apart from the natural 
appeal of farming, I was drawn to this actionable solution that I could personally pursue to make a small impact within a 
community, largely free from the constraints of the public sphere. After three years of dreaming from my New York 
apartment, I decided to quit my job and move to Colorado to work on a goat dairy. 

…To unpaved paths around the world. I spent a few seasons at Avalanche Cheese Company in Basalt, Colorado, where I 
learned to turn grass into milk and milk into chèvre. I also worked part-time on a teaching farm, where I learned about 
permaculture and vermicomposting. When my friend shared the idea of “WWOOFing” (which stands for “World-Wide 
0pportunities on Organic Farms”), I decided to travel for four months to work on different farms in Europe and Asia, paying 
my room and board through labor. I worked in France, Spain, Turkey, and India. 

  

Stefanie harvesting rainbow chard in a heated 
greenhouse at Eckerton Hill Farm in Oley Valley, 
Berks County. 
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Featured Alum: Stefanie Angstadt '08, Continued… 

Discovering home. After a year of exploring various facets of farming, I was anxious to start contributing in a meaningful 
way. But damned if I could figure out to how to translate it into a career! So I returned to New York and wandered the 
rows of the Union Square Greenmarket looking for an entry-level job at an organic-oriented farm. When I struck up a 
conversation with Tim Stark, owner of Eckerton Hill Farm in Oley, the fates aligned. I told him that my grandfather had 
been a farmer in Berks County. When he asked my last name, his jaw dropped. He had bought his 58 acres from Harold 
Angstadt! That land had been in the Angstadt family for 270 years. As it turns out, Eckerton is situated on the very tract of 
land that my German ancestors first settled when they immigrated to America in 1743.  

I had known little of this other than a faded memory of visiting the Angstadt family cemetery up the road as a kid. When 
I went to visit the farm, with its picturesque hillside acres overlooking the Oley Valley, I fell in love. And thanks to my 
name, I was hired. 

Planting roots. The farm’s owner is originally from Berks County and had been selling his notorious heirloom tomatoes to 
New York City chefs for nearly 20 years. But he was ready to turn his attention to the local community. He asked me to 
help. I got started with marketing a harvest-share program, or CSA (Community Supported Agriculture) around Kutztown, 
Wyomissing, and Bethlehem. 

With the help of local media, information sessions, and flyers hung in the windows of coffee shops, we signed on 35 
member families and furnished them with weekly shares of organically raised fruits and vegetables through the winter. In 
the following summer season, the membership grew to 80, and it continues to grow today. I have fallen in love with the 
Oley Valley and see great potential in the flourishing local food movement throughout the greater Lehigh Valley. 

Forging the unpaved paths ahead. As for my career endeavors, my next pursuit brings me back to where I started in 
agriculture: cheese. I am in the process of converting an old milk house at Oley’s historic Covered Bridge Farm into a 
certified space for cheese making. With the hope of starting production this summer, I plan to sell my 

cheeses through farmers’ markets and restaurants around Berks County and the 
greater Lehigh Valley. To start, I will hand-make fresh cheeses, cultured butter, and 

yogurt from the milk of a grass-fed herd of Jersey cows raised at a nearby farm 
in Topton. My vision is to develop cheese styles of the Belgian tradition, true to 

my nationality, whose rinds are washed with the swills of local craft 
breweries. I hope someday to raise a flock of sheep on the surrounding 
pastures of the historic farm, but for now I’m excited to partner with the 
valley’s many wonderful grass-fed dairies. Meanwhile, I’ll stay involved with 
the CSA, continue writing about local food, and pursue my adventure down 
this winding dirt path.  

—Stefanie Angstadt '08 

Editorial note: You can feast on Stefanie’s column “Food for Thought” in the 
Asbury Park Press (a recent article, here) and her blog at www.happybeets.com. 

And we’ll let you know when Stefanie’s cheeses become available this summer. 

 

  

Stefanie (left) and her sister Natalie Angstadt, selling produce at the Union Square Greenmarket in New York. 
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Brown Alumni Interviewing Program Update 

After a lot of hard work by a dedicated group of interviewers, we 
recently wrapped up interviews in helping to pick the Brown Class 
of 2018. Five new interviewers joined our ranks this year, and 
everyone's hard work was much appreciated!   

Applications to Brown were up 4% this year, and overall there were 
again close to 30,000 applicants. We interviewed 54 applicants in 
the Allentown-Reading region—four Early Decision applicants and 
50 Regular Decision applicants.  

Individual interviewers will be able to view the status of students 
they interviewed when decisions are made available in early April. 

—Nadeem Ahmad ’89, MD’93 

 

Upcoming Events 

Iron Pigs Game: June 28, 2014, 5:30 p.m. 

The Brown Club of Eastern Pennsylvania will be hosting an evening out at 
Coca- Cola Park in Allentown on Saturday, June 28. We have a reserved area 
on the PPL Picnic Patio. The price is $27 per person, and includes not only a 
ticket but also a buffet of ballpark food and drinks. Game time is 6:35pm, 
and food will be served starting one hour before.  

This event is a great way to get together with local Brown alumni on a 
summer evening and cheer on the Lehigh Valley Iron Pigs (The Philadelphia 
Phillies’ AAA Affiliate). Please RSVP to Nadeem Ahmad by Sunday June 2, 
ntahmad@msn.com. Families are welcome!  It promises to be a fun night! 

Book Club Meeting 

Join the BCEP Book Club as we dig into our next selection: the new debut novel by 
Snowden Wright, Play Pretty Blues, a fictionalized account of the life blues legend 
Robert Johnson. At least one armchair reviewer has compared it to the freshman 
work of Brown’s own Jeffrey Eugenides—The Virgin Suicides.  

We haven’t decided where and when we’ll dig in to discuss Play, but we’re eyeing a 
new venue in Bethlehem and aiming for a late April-early May meeting—and we’re 
always open to suggestions! Contact Olivia Barker ’96, obarker@usatoday.com, for 
more information. 

Prime-Time Cliffhanger 

Is it true—as Glee character Tina Cohen-Chang states 
in the February 25th episode of the popular TV 
show—that only 2% of applicants on the Brown 
waitlist “make it off”?   

That seems an exaggeration, judging by this October 
2011 Brown Daily Herald article. The waitlist 
admittance rate varies widely from year to year, for 
Brown and other Ivy League institutions, so past-year 
averages don’t have much predictive relevance.  

That said, from 2004 through 2011, Brown’s waitlist 
admittance rate fluctuated between 5% and 20%. So 
whether or not the waitlisted Tina gets in—a three-
episode subplot—she probably has a better shot 
than she thinks!  
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Déjà Vu? 

 

Photo courtesy of Brown’s Twitter feed. 

 BCEP Board of Directors 
 

  
 
Co-Presidents: 
 
Bob Kotanchik ’67, P’91 
rkotanchik@alumni.brown.edu 
 

 
Jeff O’Connell ’77, P’09 
joconnellphd@gmail.com 
 
 
 
  
 

 
Treasurer: 
 

Sheila S. O’Connell ’78, P’09 
sheila.s.oconnell@gmail.com 
 
Secretary: 
 

Paul Braden ‘67 
pbraden@rcn.com  
 
BAIP Area Chair & Club Liaison: 
 

Nadeem Ahmad  ’89, MD’93 
ntahmad@msn.com  
 
 

 
Board Members at Large: 
 

Olivia Barker ’96  
obarker@usatoday.com 

Jennifer Ketay Brock ‘63 
ketaybrock@gmail.com 

Sandra L. Cohan ’81  
sandcohan@yahoo.com 

Paul Oberbeck ’84 
pbo@magneticsgroup.com 

Kate Veronneau ’05 
kateveronneau@me.com  
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