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Tattoo U: Students got their
first look at W&L’s 250th
logo in the flesh when the
celebration committee ordered
up 5,000 water-soluble rattoos
for distribution in the Ring-
tum Phi and Trident—just
in time for Founders’ Day.
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From the Alumni President

During my years as a student at Washington and Lee, | often wondered how my
time in Lexington would affect my life. I heard much about honor, tradition, civility,
and the impact of the contribution to the University of two legendary generals—

George Washington and Robert E. Lee. General Lee, i

particular, was a figure larger than life, and it was hard for
me to see how my fellow classmates and I could ever live
up to his standards. Lee’s great legacy in my mind is nog
that he was a superb military leader, but rather it was hoy
he led his troops and the way he subsequently executeq
authority as president of Washington College. Generga]
Lee’s presidency not only revitalized a small college, byg
has influenced thousands of young men and women for
more than 125 years. And in my own case, nearly a quarter-
century after I matriculated in Lexington, Lee’s principles

are clearer than ever before.

The tradition of honor clearly weaves itself into the marketplace on a daily basis,
Washington and Lee graduates conduct themselves in such a fashion that all who deal
with them have great confidence they will be treated fairly. I have heard numerous
fellow alumni remark that they feel comfortable transacting business with someone
from another city once they learn that it is a W&L graduate. My friends who are
lawyers, when looking for a lawyer in another town, pick W&L graduates. We are

comfortable with W&L men and women, not because of the great educational experi-

ence, but because of this sense of absolute trust.
Both Lee and Washington left a very subtle yet profound legacy at Washington

i

College—the gift of leadership. The leadership of Washington and Lee graduates h:!

been and continues to be represented at the highest levels of Congress, presidenti

cabinets, state legislatures, and city governments. W&L’s influence has been felt not

only in the Supreme Court but in the American Bar Association and in law firms across
the country. In the fields of medicine and science, we can claim a Nobel Prize winner
and many of the country’s most respected physicians and researchers. On a per capita
basis, Washington and Lee has more CEOs than any other of its undergraduate peers.
Finally, the legacy of service left to us by Lee, Washington, and so many others is
well represented in W&L alumni from the Peace Corps to Vista to our local communi-
ties. In Birmingham, I take great pride watching one of my schoolmates lead a program
that provides summer employment and counsels inner-city teenagers. I am sure that
most of you can cite similar examples of alumni reaching out to help their fellow man.
I reflect often on my college days, and I feel something very special in being a
Washington and Lee graduate. I take great pride in the accomplishments of all our
alumni and find myself asking how we can continue this great legacy of leadership,
accomplishment, and service. As alumni we have an obligation to return services and
benefits to our professions, our businesses, and our communities, and to our @/ma
mater as well. We must make opportunities available to current students and young
alumni. We must think creatively about how to mobilize alumni in our communities.
As you make your way through your career, take the initiative to repay the
University for all you have taken from it. Find ways to help young alumni as they
move into the marketplace or into your community. In doing so you will help perpet-

uate Washington and Lee’s legacy as an institution that produces men and women of

character and substance—men and women whose actions make a difference.

Hatton C.V. Smith '73
President, W&L Alumni Association
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Dye’s Friendly Skies

The Fall 1996 Alumni Magazine is the
most exciting issue of my (long) recol-
lection, for the picture showing the
members of the Sigma Chi fraternity in
early 1932, including me, but especially
Jimmy Dye '34 (“Prodigal Sum”). I
| saw him every day and

knew him well

even went flying with him near

Roanoke when several of us went over
just to “take an airplane ride”—with
regular air travel still well into the future.

Jimmy was a thoroughly nice boy—

quiet, unspoiled in spite of wealthy par-
ents, friendly and congenial. Pity he was
not more congenial with professors and
books. I lost track of him long ago and
had no idea he lived in San Antonio. I
have many friends there but never
heard them mention Jimmy’s name.

I was on the Board of Trustees when
we received the Pratt Fund, and I
remember our excitement as we
planned how to deploy the money. This
gift, coming from an alumnus (Mr. Pratt
was not an alumnus), should give the
Board a thrill comparing to that when
we learned of the Pratt bequest.

Finally, it was good to see the article
featuring Jack Warner ’41, my friend
from the time we both spent as Trustees.
The board met twice in Tuscaloosa,
enjoying Jack and Elizabeth’s hospitality
and their incredible collection of art in
their home, in the Mildred Warner

House, and in the headquarters building
of Gulf States Paper Co. The whole
assemblage is breathtaking.

Thomas D. Anderson '34L

Houston

A ‘Giant’ Pill to Swallow

Reading what you have to say about
James Dye makes the “giant” metaphor
a bit hard to swallow. He flunked out of
W&L because of—what else?—"“poor
grades (nothing higher than a C) and a
busy social calendar” (which included
sending his valet for illegal whiskey and
then making the valet drink it to be sure
it was safe—ye gods!). He took over his
father’s already-rich oil company and
“spent the rest of his years managing his
money and minding his own business,”
which occupation included “abstaining
from involvement in civic affairs or the
arts.” He was, according to one of your
witnesses, “a crack shot with a rifle and
anyone who came on his property with-
out his permission knew it.” (Shooting
someone for trespassing is illegal in
most civilized countries and probably
even in Texas.)

Contrary to Dye’s belief that he
“learned the meaning of a gentleman”
at Washington and Lee, I suggest that
he learned nothing about being a gen-
tleman and, apparently, nothing as well
about civic duty and regard for one’s fel-
low man. Selfishness and self-centered-
ness, even when they are recast as inde-
pendence, are not gentlemanly virtues

—or at least they didn’t used to be.

34 (left) and several college pals during their student days at Washington and Lee.
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I am surprised at President Elrod’s
statement placing Dye in the pantheon of
W&L “giants” (though I’'m not sure why,
given the amount of groveling adminis-
trators do to raise money these days).
The boot-licking reflex is bad enough
when the donor is prospective and alive.
It is even more unseemly when he is
dead and the gift is already made.

Perhaps W&L'’s increasing success at
fundraising has finally gone to its head.
Surely, somewhere there—even among
the administration and public relations
machinery—the basic principles upon
which the school once built its reputa-
tion still exist. I am glad James Dye
decided to leave a large share of his
hoard to Washington and Lee. I think a
sincere “thank you” would have been
sufficient rather than this self-demean-
ing effort at canonization.

Walter H. Bennett Jr. '65
Chapel Hill, N.C.

Todd Smith

Thanks for the essay by Martt
Jennings 93 on investigative journalist
Todd Smith ’83 (“Courage Under Fire,”
Fall 1996). While it certainly wasn’t
cheering reading, it was nevertheless
uplifting as a reminder that some lives,
because they are not consumed by the
normal (and legitimate) concerns of pro-
fession and career, are not easily
reduced to an obituary.

Todd may not have been reckless
with regard to his personal safety, but he
certainly knew he was taking risks in
Peru. I suspect it was primarily compas-
sion for others and a passion to know the
facts and to communicate what he knew
that drove Todd to linger at the airfield
outside Uchiza on that fateful day in
November 1989. I wish Todd’s plane
hadn’t been delayed, but it’s heartening
to know that, with the support of 7%e
Tampa Tribune and his alma mater, Todd
Smith’s death has been transcended in
the form of a fellowship assisting others
inspired as Todd was alive.

Leonard A. Blanchard 69
Sarasota, Fla.

Annual Fund

Reasons to Believe

In the coming months, many of you will receive a phone call from a W&L stud
or member of your alumni chapter inviting you to join the thousands of others
have made a commitment to the University through this year’s Annual Fund.

There has been much discussion recently in fundraising circles about the impg
tance of a college’s Annual Fund participation rate. Many view this figure as a measy
of alumni satisfaction and institutional success. Regardless of the merit of that view, |
is true that most highly regarded colleges and law schools boast greater participatig
in alumni giving than their
less prestigious counterparts,
and conventional wisdom
Amherst

Middlebury
Swarthmore

Annual Fund Participation, 1995-96
How WE&L Rates Against Its Peer Institutions

recognizes a correlation
between the quality and
reputation of a school and
the involvement of its alum-
ni in the Annual Fund.

For years now, Washing-
ton and Lee’s alumni partic-
ipation rate has risen steadi-
ly. The undergraduate fig- W&L
ure now stands at 46 per-
cent, and the Law School’s
rate is 38 percent (ranking
sixth in annual giving among
the top 25 law schools).
While the undergraduate
number is solid, it does not
place us among the top of
our peer institutions. The accompanying graph illustrates how Washington and
compares with other national, selective liberal arts colleges. With your help, this yea
we will approach the 50 percent mark that is the standard for peer institutions.

For many of us the decision to support Washington and Lee is an emotional one—
fueled by memories of our time in Lexington and our respect for the traditions of ou
alma mater. There are also a number of sound, rational reasons for making an annui
contribution: 1. More than 7 percent of the University’s educational and general bud:
get is covered by gifts to the Annual Fund. This year, the Fund will contribute $1,50!
for every Washington and Lee student. 2. This year’s Annual Fund is equivalent &
revenues earned on $60 million in general endowment. 3. The Annual Fund provide
an immediate impact on life at W&L by supporting faculty, students, library an
computer resources, and buildings and grounds each academic year. 4. The Annus
Fund serves as a measure of alumni satisfaction by external organizations, includin
corporations, foundations, and publications such as U.S. News & World Report. :

Perhaps the best reason, however, is that the Annual Fund provides the opportunt
ty to make a personal investment in W&L and share in the life and success of oul
University in a real, immediate, and meaningful way. So when you are called thi
spring by one of our students or chapter volunteers, please respond positivel¥:
Washington and Lee is counting on us, and you can make a difference.

Davidson

Wesleyan

Williams

John Anthony Wolf ’69, '72L
Chairman, 1996-97 Annual Fund



he Colonnade

«The ‘celebration of the 250th
anniversary of the University’s founding
is a significant moment not only in our
history, but in the history of our coun-
try,” says James M. Ballengee '48L. “Itis
not an overstatement to say that through
its alumni, Washington and Lee has
helped shape the character of our nation.
This celebration will help us focus on
that legacy of service and leadership as
well as the future of the University.”

The Philadelphia resident is no
stranger to the concepts of service and
leadership. As a member of the Univer-
sity’s Board of Trustees from 1978 to
1990, including nine years as rector,
Ballengee helped lead Washington and
Lee through a period of significant
growth and development, including the
admission of women as undergraduates
in 1985. And for more than two years
now, the committee planning the cele-
bration of the 250th anniversary of the
University’s founding in 1998-99 has
operated under Ballengee’s leadership.
He was the first volunteer recruited to
work on the celebration, and since being
tapped by former President John D.
Wilson, Ballengee has led the commit-
tee through the formulation of the plans
for the celebration.

A native of Charleston, W.Va.,
Ballengee graduated first in his law class

Anniversary Gala Celebrates Honor and History

University Turns to Ballengee to Chair 250 Celebration

at W&L. He was editor of the Law
Review and elected to Phi Beta Kappa
and the Order of the Coif, the legal hon-
orary society. In recent years, Ballengee
and his wife, Jo, have attended 35
Alumni Colleges and enjoy a permanent
seat on the program’s advisory board.

In addition to his volunteer work for
Washington and Lee, Ballengee has
long been active in civic and cultural
affairs in Philadelphia as a director and
past chair of the Greater Philadelphia
Chamber of Commerce, president of the
Metropolitan Board of the YMCA,
trustee of the Philadelphia Museum of
Art, and former chair of the Bryn Mawr
Hospital and the Arthritis Foundation.
He retired as chairman and CEO of
Enterra Corp., an oil service conglomer-
ate, in 1986, and since then has been of
counsel to the firm of Morgan, Lewis,
and Bockius in Philadelphia, where he
was a partner. He is vice president and
treasurer of the Devon Horse Show and
Country Fair and is president of the
Devon Horse Show Foundation.

Ballengee believes the 250th celebra-
tion must be in scope and character with
Washington and Lee’s reputation. “We
want to create a celebration that calls
attention to our academic program and
our commitment to teaching. We want
to emphasize the history and traditions

“Washington and Lee has helped shape the
character of our nation,” says Ballengee.

of this great University,” he says. “No
celebration of Washington and Lee
would be complete without holding up
our Honor System and its influence as
an example of how a community ought
to live together.

“We hope this year of celebration will
create a greater sense of pride in
Washington and Lee by all members of
the University family. But we want that
pride to extend beyond Lexington and
beyond our alumni. We want the nation
to know what Washington and Lee
means to our country. And we want
them to know it has meant a lot.”




Summer Scholars: The Next Generation

Over the last 16 summers, many future Washington and Lee students have gotten
their first exposure to college life through the University’s four-week Summer
Scholars program. Countless scholars have subsequently enrolled at W& L—including
an ever-increasing number of legacy students (six in the Class of '98 alone). What's
the story?

We asked Emily Framptom, a junior
from Paducah, Ky., and the fourth in her
family to attend W&L (she’s the daugh-
ter of Joe Framptom ’66, granddaughter
of Jerome Framptom ’33L, and sister of
Joe Framptom ’95). Visits to see her
grandparents in Maryland included fre-
quent stops in Lexington. By her junior
year of high school, W&L was her first
choice, and Summer Scholars sealed the
deal. “Summer Scholars was one of the

best experiences I ever had,” says
Emily, a double major in Spanish and
music. “After I left, my biggest worry
was whether or not I would get in!”

“Summer Scholars gives you an idea
of what college life is like—being around
new people, making friends, and going
to class,” says Tabor Novak III, a fresh-
man from Montgomery, Ala., and son of
Law Council member Tabor Novak ’66,
’69L.. The younger Tabor did radio and
TV broadcasts as part of the communications curriculum, and after Summer Scholars,
he says, “there was no doubt where I wanted to go to school. My dad never pushed
W&L on me,” he adds. “Dad said, ‘I loved W&L, but you do whatever you want.” ”

Ramey Harris 98, of North Haverhill, N.H., and Millie Heatwole '98 of Lake
Forest, Ill., became best friends at Summer Scholars in Russian Studies, spending the
following Christmas together. They’ve been best friends ever since. “I didn’t want to
go to Daddy’s school,” admits Ramey, daughter of Chip Harris '71. “After Summer
Scholars, I jumped in with both feet.” Millie’s dad, Mark Heatwole 69, '72L,
“pushed a lot of other schools,” she recalls, “He said W&L was so much fun, he
wasn’t sure he wanted his daughter there. But he didn’t want her at UVA!”

Chip Harrell "98, a junior history major from Pensacola, Fla., and an SAE like his
dad, Miner Harrell '71, applied early decision after attending Summer Scholars. “I
liked the teachers I had,” he says, “and I had a good time with the other students who
were planning on coming here.”

“It’s wonderful to have children of alumni,” says Summer Scholars director Mimi
Milner Elrod. As the program readies for its 17th year in July, she notes, academic
qualifications have increased, and the curriculum has adapted to changing interests to
include a brain and behavioral science program and a theatre program this year while
expanding from six to seven areas of study. A writing lab has been added across-the-
board for all students, and the cocurricular activities have broadened to include expo-
sure to the surrounding area, including Goshen.

Not all children of alumni who come to Summer Scholars bring preconceived
notions about Washington and Lee. Take Katharine McFall, a junior communications
major from Houston and daughter of trustee Don McFall '64, '69L. Katherine became
ill on the plane ride to Roanoke, and spent her first five hours in Lexington suffering
from dehydration in the hospital. Things got a lot better after that: “Dad,” she later
told him, “this place is really great.”—By Evan Atkins

Sophomores Mary McFall of Hoston (left)
and Stephanie Frank of Roanoke first met
at W&L as Summer Scholars. Mary is the
daughter of Don McFall 64, "69L, and
Stephanie’s dad is Charles G. Frank ’70.

Nominations Sought
For Alumni Board

and to elect an alumni representative ¢
the University Committee on Interegl.

Washington and
Alumni Inc. bylayws
all Alumni Associg
tion members mg
submit names to .,f
nominating commit.
tee for the offices g
be filled. ;
Cory Committee men
bers E. Neal Cory |

*77 (chair), William R. Goodell "80L, 2
Alexa A. Salzman ’89 are now receivi
the names of candidates to fill six s
on the Alumni Board and one vacancy ¢
the University Committee on Intercol
legiate Athletic
Volunteer service
Washington and
is an important con
sideration for
Alumni Board cand
dates, such as servie
as a chapter office
involvement wit
law alumni pre
grams, service as a class agent, an alumn
admission program volunteer, and alum
ni career assistance program volunteer.
Nominations may be submitted ¢
Cory c/o Hilliard & Lyons Inc., 12
Hilliard Lyons

Goodell

ter, Louisville, K
40202; to Salzman
Franklin Resourc
Inc., 777 Marinel
Island Blvd., S
Mateo, CA 94404;
Goodell at Tig
Management Corp
101 Park Ave., Ne
York, NY 10178; or to alumni directe
Jim Farrar Jr. ’74 by March 1.

At its October meeting, the Alu
Board passed a motion to expand from
to 24 members. The Board will appre
this change to the Alumni Associatie
bylaws at its meeting this May.

Salzman



Hodges Applies Ethics to
Food Lion-ABC Lawsuit

Louis W Hodges, Fletcher Otey
ofessor of Bible at W&L and

Thomas pI!
the University’s program in

director Ol

applied ethics, testified as an expert wit-

ness during the recent Food Lion-ABC

Jawsuit in U.5. District Court in Greens-
boro, N.C., in early January. An AP wire
report que ted Hodges as telling the jury
that concealing identities is justified in
some cases. “If people know they’re talk-
ing to a iournalist, they tend to change
th~cir conduct,” he said. “The argument
is you can get much more reliable,
'.lll[.h()rllw,rl\ e, true information if the jour-
nalist is not known to be a journalist.”

The jury ruled earlier in Food Lion’s
favor, saying that ABC committed
“fraud, trespass and breach of loyalty”
when two producers wore hidden cam-
eras while doing a report on sanitation
practices at Food Lion stores that was
aired on “PrimeTime Live.” The grocery
chain was seeking punitive damages of
up to $2.5 billion.

In his testimony, Hodges cited anoth-
er famous undercover reporter, Upton
Sinclair, who wrote The Jungle in 1906
while working in meat packing houses.
Sinclair’s novel led to the country’s first
pure food regulations. Hodges has used
the Food Lion/ABC case as an example
in his seminar class on journalism ethics.
W&L recently received a grant from the
Knight Foundation to establish a chair
in journalism ethics, and will be expand-
ing its offerings in the field next year.

Law Symposium Attracts
Academics, Attorneys

Lawyers and academics from 15 states
and one foreign country gathered in
Lexington Nov. 15 for a daylong sympo-
sium on “The Future of the Unincorpo-
rated Firm.” The conference addressed
a legal environment in which both the
fiduciary obligations of participants to
each other and to outside claimants are
rapidly changing. “The symposium
brought together many of the leading
scholars in the field, and the discussions
\\.'crc remarkably interesting and produc-
tuve,” say professor David Millon, direc-

Charles Willson Peale’s portrait of George Washington as a colonel in the Virginia Milinia,
which normally hangs in Lee Chapel, was loaned to the Philadelphia Museum of Art for its

exhibition, “The Peale Family: Creation of an American Legacy, 1770-1870.” The portrait,

which rarely travels from its Lexington location, was featured on the cover of the exhibition

catalogue supplement. Shown attending the lender’s dinner, which honored individuals and

institutions that loaned items for the exhibition, are (from left) museum president Robert

Montgomery Scott, John and Mimi Elrod, and Jo and Jim Ballengee "48L, rector emeritus of

the Board of Trustees and museum board member. Other alumni on the museum’s board
include Bill Hollis 53, Gerry Lenfest ’53, and .M. Scott °37.

tor of the Frances Lewis Law Center.

The event featured a luncheon
address by Duke University professor
Deborah DeMott, who will be the
Frances Lewis Law Center Scholar in
Residence in the spring of 1998. Several
speakers made reference to a recent
Florida case in which an improperly
expelled partner was awarded in excess
of $3.5 million based on breaches of
contract and fiduciary duty by his firm,
The plaintiff in that case was one of a
large number of practicing attorneys
who attended the symposium. “I was
particularly impressed at the interac-
tions between academic and practicing
lawyers,” says law dean Barry Sullivan.
“Such an exchange of ideas can only
benefit both the academy and the bar.”

The symposium was jointly spon-
sored by the Frances Lewis Law Center
and the Washington and Lee Law Review,
thanks to a grant by the Arthur Vining
Davis Foundation, The papers present-
ed at the symposium will be published
in a future issue of the Law Review.

Last Chance for Directory

A limited number of softcover copies
of The Washington and Lee University
Alumni Directory are still available from
the publisher at a cost of $56.99 (plus
shipping and handling). To order, con-
tact the Harris Publishing customer ser-
vice department at (800) 877-6554.

From Actual Transcripts

“I asked him what was his favorite
hobby, what did he like to do more than any-
thing else? And he told me to buy a new
Cadillac and take it out on the flatlands of
Texas and see how long it would take to blow
up the motor in it....I kind of chuckled and
asked how often did he do that, and he said,
well, in early years, probably once a month.”

—David Long, W&L'’s associate vice
president of development, discussing
the late James Dye ’34’s eccentricities
on National Public Radio’s “All Things
Considered” Dec. 8. To which corre-
spondent Jacki Lyden replied: “Huh.”



From left: Robert Quinn of Millsaps College, Constantine Roussos of Lynchburg College, Yoko
Koike of Haverford College, and Bruce Mayer of Lynchburg College explore new multimedia
authoring applications during one of 34 sessions held at W&L Oct. 18-19 as part of “Ingenious
Methods through Technology.” The conference, organized by Tucker Multimedia Center director
Dick Kuettner and sponsored by the Charles E. Culpeper Foundation, brought together the last 10
years’ recipients of major Culpeper Foundation funding for the implementation of creative teach-
ing strategies using technology in foreign language education. Keynote speakers came from the
University of California at Irvine, Georgetown University, and the University of Notre Dame.

Anniversary Volume Lauds
‘Father of Philanthropy’

To commemorate the 200th anniver-
sary of George Washington’s gift of
James River Canal stock to Liberty Hall
Academy, Washington and Lee has pub-
lished George Washington: Patron of
Learning and Father of Philanthropy at
Washington and Lee University.

In the title essay, author-historian
Parke S. Rouse Jr. ’37 recounts the story
of how struggling Liberty Hall was saved
from financial ruin by Washington’s gift.
In addition, John L.P. Sullivan ’71 and
University historian Taylor Sanders
explore “The Washington and Lee and
the Society of the Cincinnati Connec-
tion,” while “Virginia’s Dartmouth
College Case,” reprinted from the
Papers of the Virginia Historical Society,
tells the story of how the Common-
wealth of Virginia was thwarted in its
attempt to take over the property of
Liberty Hall Academy.

An exclusive hardcover edition,
priced at $100 (plus postage and hand-
ling), contains a reproduction of a map

of the completed and proposed sections
of the James River and Kanawha canals
from 1838, as well as other engravings,
lithographs, and photographs. Each of
the 200 limited edition copies will be
signed and numbered by President John
W. Elrod. For more information, contact
the Alumni Office at (540) 463-8473.

W&L Bookshelf

WE Happy WASPS: VIRGINIA IN THE
DAYs OF Jim CROW AND HARRY BYRD,
by Parke Rouse Jr. ’37 (The Dietz Press;
$17.95). This lighthearted glimpse of
1940s Virginia— a treasury of anecdotes,
quips, folklore, and personalities—
relives the nation’s entry into World
War II and Virginia’s struggles for racial
fairness through the politicians, civic
leaders and writers who then dominated
Virginia and its capital city, Richmond.
Rouse’s other books include Cows on the
Campus and Below the James Lies Dixie.

SARGE REYNOLDS IN THE TIME OF His
L1FE, by Andy McCutcheon 48 and
Michael P. Gleason ($9.95; Gleason

Publishing, P.O. Box 25579, Richmgpg
VA 23260). Jumping ahead two decagde
the 1960s saw a talented young m,
named ]J. Sargeant Reynolds elecgeg
Virginia’s lieutenant governor and then
die of pneumonia in his second year ;-
office. McCutcheon and Gleason
campaign manager and staff aid
respectively, in Reynolds’s 1969 primap
and general elections for lieutenant 2oy
ernor—offer an inside portrait of a
“struck down...before his prime.”

HUNTER-GATHERER (Livingston Press.
$9.95), GRISTLE (The Slow Loris Press
$20), and TRESPASSER (LSU Presg
paper, $9.95; cloth, $16.95), by Rod T
Smith. The themes of Hunter-Gathere
Smith’s fifth published collection.
include American history and poetig
eulogies for such historical figures a
Davy Crockett, Chief Osceola, Robert E,
Lee, and Geronimo. Gristle is a sequence
of 17 poems, with drawings by C. Abbot
Meader, which were inspired during the
author’s three-month travel throug
Ireland in 1989. Trespasser, which Smith
considers his most important work, is
collection of 37 poems which 7%e Opelik
Auburn News says “runs the gamut from
Irish saints and sinners, flora and faun:
myths and legends, to the ordinary
details of Americana.” Smith has been
editor of Skenandoah since 1995.

THE SWORDS OF SHAKESPEARE:
ILLUSTRATED GUIDE TO STAGE COMBAT
CHOREOGRAPHY IN THE PLAYS OF S
SPEARE, by Joseph Martinez (McFarlanc
& Co.; $40). Martinez, associate profes-
sor of theatre at W&L, is an internation-
ally recognized director and teacher
stage fighting and an authority on 16th-
17th-, and 18th-century swordplay.
is one of 10 Fight Masters in the Unite
States and is a past president of th
Society of American Fight Directors
Martinez is at work now on a book ‘,,
young adults that exposes the tricks 0=
TV violence. I

OF PERMANENT VALUE: THE STORY OF =
WARREN BUFFETT, by Andrew Kil=
patrick '65 (AKPE; $30). A revised an¢
expanded biography of Buffett, whos&
own fortune keeps expanding as well:



‘Swing’ Language

You've heard it at football games.
You've heard it on TV commercials for
KFC and Food Lion. But you've never
really heard the “Swing” until you've
been halfway around the world like
Maurice Miller Jr. '45 of Richmond and
his wife, Ada, who were touring parts of
Russia last July. On a riverboat trip from
Moscow to St. Petersburg via a stretch
of the Volga River, the tour stopped at
the city of Jaroslavl to visit its walled
fortress and monastery. “As we walked
down a gangplank to the wharf, we were
greeted by a six-piece Russian Dixie-
land band”—five of whom are shown
above—“giving for with ‘A Closer Walk
with Thee’ in finest Dixieland style,”
Miller writes us.

You can guess what happened next.
“The opportunity was too good to pass
up,” he recalls. “I asked the bandleader,
“Can you play the ‘Washington and Lee
Swing?’” He looked at me seriously and
said, “‘Sving’—hum ‘Sving?’” Miller
hummed the first few bars, and the
bandleader and his sidemen smiled
knowingly: “Da, da.” And the next
thing Miller knew, he was hearing a
rousing Russian rendition of the
“Swing” that “would have made Bob
Crosby and Pete Fountain both proud,”
hf’ says. ‘T'he melody went on for five or
SIX minutes while the cruise group—
mostly Americans—walked by with
smiles and applause. Music, indeed,
makes the world £o 'round.




Turkey Photo: Ewa Wasilewska

Captain’s Log

For W&L’s 250th Anniversary Cruise,
travelers now have the option of a Baltic
cruise ending in London with the celebra-
tion banquet. The cruise, Aug. 7-19, 1998,
includes visits to Stockholm, Helsinki, St.
Petersburg, Tallinn, Riga, Berlin, and
Copenhagen, and will be led by Bob
Huntley 50, 57L, Charley McDowell 48,
and Lamar Cecil, Kenan Professor of
History....Our annual Theater Weekend
Seminar, April 25-26, will offer a unique
opportunity to preview a Broadway-bound
musical, Sixteen Nineteen Broadway, by
Larry Wynn 34 and Chapman Roberts.
The revue, with music and lyrics by Wynn,
celebrates the Tin Pan Alley era behind the
scenes in the Brill Building during the
1940s heyday of American popular music....
Richard Brookhiser, author of Founding
Father, a biography of George Washington,
will be featured guest speaker at “Life and
Times of George Washington,” June 29-
July 5. James “Bud” Robertson of Virginia
Tech will head a lineup of other guest
speakers joining W&L faculty Holt
Merchant and Taylor Sanders....Mervyn
Samuel, noted expert on Spanish art and
architecture, will be visiting faculty for
“Pilgrims and Crusaders: High Ways of
the Middle Ages,” July 6-12. Mervyn will
join faculty George Bent, Gwyn Campbell,
and Ed Craun, then lead our follow-up tour
of Northern Spain, “In the Footsteps of St.
James,” Sept. 15-26....Popular Alumni
College lecturer Ori Soltes will return to
campus for “The Still Point in the Turning
World: An Introduction to Buddhism,”
July 13-19. Ori has taught courses on
Buddhism at the Smithsonian Institution.
...Fifteen W&L faculty, including Mason
professor emeritus Sidney Coulling and phi-
losophy professors Harry Pemberton and
Lad Sessions, will join in “Pursuit of
Excellence: Fifteen Exemplary Lives,” July
20-26. Each faculty member will identify
one individual in history whom he or she
admires greatly and explain why ....Contact
Special Programs at (540) 463-8723, fax us at
463-8478, and check out our new home
page: <http://www.wlu.edu/alumni/>.
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Splendors of Turkey: Crossroads of Civilization

Veteran Alumni College traveler Judy Milligan McCarty joined 27 WL alumni and frieng
on a September itinerary from Ankara, through Cappadocia and Konya, and then on the Medite
ranean from Antalya to Bodrum aboard the motor yacht Pan Orama, and finally to Istanbul.

“There were several magical moments: In Ankara I recall children and parents making thej
way to the first day of school, flags flying overhead and the portrait of Ataturk draped on th
front of the school building. I recall the surreal landscape of Cappadocia; in Beysehir, a 70
year-old mosque, still unpainted, standing like a natural wonder; at the Church of §
Nicholas, the home of Santa Claus, that cat in the bushes proudly clutching a rat in his ja
at the Lycian ampbhitheater, a great olive tree growing out of the ancient stone seats; tk
wilderness of the Dalyan Bulrushes and the tombs carved into the distant cliffs—anoth
wondrous example of subtractive architecture; the indescribable beauty of Kekova Bay, a pla
where we could touch the silence. I recall at Bodrum the excitement of the famous underwat
archaeologist George Bass as he walked us through his marvelous museum; the vast ruins ¢
Ephesus, the city that died because it lost a battle with nature; and finally Istanbul, s pe
stretching against the sky, ancient wooden houses, the bike shops under the bridge. And fror
first to last, I recall our guides’ real and glorious enthusiasms. What a pleasure to our eyes!”

Santa Fe to San Fran Bay

Railroad buff and WL senior director of
major gifts Dick Sessoms and his wife, Sally,
escorted 25 WL alumni and friends from
Santa Fe, N.M., to Sacramento, Calif., via the
American Orient Express and the Yorktown
Clipper last October. From Dick’s journal:

October 24: The Los Angeles skyline
slipped away on shining rails behind us as we began our run up the California coast and our
full day on the train. It was deliciously easy to settle in with a good book or just watch the pa
ing coastline, the mountains of the coastal range, and the blue Pacific. No one enjoyed the &
more than Pris and Charlie Stieff ’45, who confessed they were quite ready just to sit and enjo ’
the view. Even Lucinda and Bill Beacham *74 curled up and savored another day away frof
Bill's OB-GYN practice and Lucinda’s responsibilities at home with their three-year-old. Lun€
was served during a brief stop in beautiful Santa Barbara. By 3 p.m. we passed San Luis Obisp
and began winding along sweeping horseshoe curves to gain the elevation necessary for
Pass. At the top of the 1,000-foot grade, we enjoyed a spectacular view of the Santa
Mountains. On our descent into the Salinas Valley, known as the nation’s “Salad Bowl” becat
of the immense variety of vegetables grown here, it was time, sadly, to repack our luggage.



I[s there such a thing as a good
W&L burger? A good Mink fajita?
Ever have the hankering for some
good Generals barbecue?

While it's a well-established fact
that business leaders, lawyers, and
doctors fill the ranks of Washington
and Lee alumni, there are a smaller
but no less dedicated bunch
of graduates running
restaurants around the
country. Some were
born into it, others
married into it, but
most of them fell into
it. But all are there
because they enjoy it,
many of them after try-
ing other less-appetizing
careers.

Running a restaurant requires many
skills, among them a good business
sense, creativity with food, and the
ability to deal with all kinds of peo-
ple—from the egocentric chef to the
irascible customer. There are no par-
ticular courses in the W&L curricu-
lum that prepared these alumni for

their current success in the restaurant
business; they majored in everything
from art to science. But as one W&L
restaurateur says, “a Washington and
Lee liberal arts degree prepares you
for anything.”

With names like brasseries, cafés,

and grilles and fare that runs the
gourmet gamut from pizza
to paella to pig-pickin’,
we present the first-
ever W&L restaurant
guide. This list—the
product of inquiries
through the alumni
office, the Internet,
and the oldest infor-
mation superhighway
of all, alumni word of
mouth—is by no means com-
plete, and we encourage your addi-
tions for a future update.

In the meantime, should your trav-
els take you to any of the destinations
that follow, tell them you read about it
in the Alumni Magazine. You may get
a better table—or even a free dessert!

—By Evan Atkins
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Arizona Rib Company
217 Lakeshore Parkway
Birmingham, Alabama
(205) 290-2190
Buccaneer Inn
Paradise Island Drive
Longboat Key, Florida
(941) 383-5565

Dave’s Pub

1128 20th South
Birmingham, Alabama
(205) 933-4030

The W&L Connection: Tampa
native David Winge '78 majored in eco-
nomics at W&L and worked in sales after
graduation—first for Xerox, then for an
insurance company. Then he and a part-
ner bought the franchise for the state of
Alabama in the Outback Steakhouse
chain, and he was off and running in the
restaurant business.

The Dish: The three-year-old
Arizona Rib Company—which is in
Birmingham—offers a steakhouse atmos-
phere with a Southwestern twist. Menu
items include mesquite-smoked prime
rib and baby back ribs, as well as rotis-

serie chicken, steaks, pasta, burgers, etc.

Alumni Association president Hatton C.V.
Smith '73 is a regular patron—where, of
course, they serve Royal Cup coffee.

The Buccaneer Inn, located on the 3
1/2-acre Longboat Key, with a 60-slip
marina, is a full-menu seafood restaurant
known for its stone crabs, rotisserie
duck, 11 types of fish, and great steaks.

And finally, Dave's, a turn-of-the-
century style tavern, carries 135 bottled
beers and boasts a martini bar to boot.
Located in the city's Five Points South
entertainment district, in shouting dis-
tance of the University of Alabama-
Birmingham campus, Dave's caters to
professionals and college students and
faculty alike. Winge hopes to open more
Dave's in the future.

el

Brasserie Deitrich
2862 Frankfort Avenue
Louisville, Kentucky
(502) 897-6076
Allo Spiedo
2309 Frankfort Avenue
Louisville, Kentucky
(502) 895-4878
The W&L Connection: Ralph
Everett "Bim" Deitrich '71 grew up in the
hotel/restaurant business where his par-
ents worked. A European history major
and “self-professed hippie"” at W&L, he
became best friends with fellow Beta
Theta Pi Doug Gossmann '71, and the
two opened the original Bristol Bar &
Crille in Louisville and two other restau-
rants over a three-year period. Dietrich
left in 1981 to open Myra's, which intro-
duced the bistro concept to Louisville,
and with wife Joanne opened Deitrich's in
the old Crescent Theatre in 1988. In
1994, the couple opened Allo Spiedo, an
Italian restaurant just down the street
from Deitrich’s that boasts a wood-burn-
ing pizza oven in a café-style setting.
Following a $150,000 renovation,
Deitrich's in the Crescent reopened last
fall as Brasserie Deitrich, with a French-
influenced menu that includes Steak au
Poivre with Cognac Sauce, Duck with
Armagnac and Port Sauce, Rib Chop of
Beef with Marrow and Beaujolais Glaze.
The Dish: “Much cheaper than a trip
to Paris...This is a restaurant where
friends can spend a delicious evening in

quiet conversation, a much more
European than American form of enter-
tainment” (Susan Reigler, After Dark).

BRINOL

BAR GRILLE.

Bristol Bar & Grille

Three locations, all in Louisville, Kentucky:
1321 Bardstown Road: (502) 456-1702

5 Riverfront Plaza: 562-0158

300 N. Hurstbourne Parkway: 426-0627

The W&L Connection: Louisville
native Doug Gossmann '71 went into the
restaurant business right after his gradua-
tion. ("I studied every night and never went
down the road,” he jokes.) An English
major, he had aspirations of going to law
school and took a job as a bartender with
the idea of sitting out a year to save money.
Within a few months, he was offered a posi-
tion as manager of the restaurant. “I thought
it would be good business experience,"” he
says, “‘and I found I enjoyed the work. It
was challenging and interesting and multi-
faceted.” His law degree is still waiting.

In 1975, Gossmann struck out on his
own, opening the Great Midwestern Music
Hall in an old whiskey warehouse. The club
showcased entertainment nightly, including
bluegrass, blues, or jazz, and rock and roll
on Sunday nights. He sold the business in
1978, a year after he and Bim Dietrich '71
opened the first Bristol to immediate
success. Their next venture, the Savoy—

a moderately priced bistro in an upscale
neighborhood—was less successful. On his
own, Gossmann opened a second Bristol in
the Kentucky Center for the Arts in 1983,
and a third since then. But success has its
price: he missed his 25th reunion last May
because of Kentucky Derby week.

Best-Selling Appetizer: Creen Chili
Won Ton—""We wrap the won ton into a
small cylinder, fill with a mixture of
Monterey jack, green chiles, jalapefio
peppers.” No. 2: Artichoke Fritters.

The Dish: More Best of Louisville
awards (as chosen by the readers of
Louisville magazine) than anyone else.
Celebrity patrons have included Mikhail
Baryshnikov and Rodney Dangerfield.
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The Fan Station
Restaurant & Bar

2329 West Main Street
Richmond, Virginia
(804) 213-0978

The W&L Connection: After gradu-
ating from W&L, Brad Crosby '82 did
graduate work at Purdue University,
where he received an M.S. in hotel
administration and marketing. He spent
seven years working in various posts for
the Stouffer Hotels chain in Cleveland
and Boston. From 1993 to 1995, the
Richmond native was opening manager
for Richbrau Brewery and Queen's Arms
Tavern in Shockoe Slip. “I had been
looking for a space to make my own for
quite a while," he says, “and after meet-
ing chef Brian Gilbert [a 1992 graduate
of the Culinary Institute of America], the
time was finally right."”

Cuisine: Gilbert's menus span a wide
range of regional cuisine, using Virginia
and Chesapeake Bay-area recipes and
specialties. The entrees are all over the
map, so to speak, including Veal
Williamsburg, Chicken Chesapeake, and
Lump Crab Cakes Jamestown—all of
them served with specially crafted
sauces that are Gilbert's signature.

CSardenis

Gardenias
7105 Wrightsville Avenue
Wilmington, North Carolina
(910) 256-2421

The W&L Connection: |. Colin
Eagles '72 "was a history major with no
desire to teach or to work for a large cor-
poration,"” he says. My entrepreneurial
drive has pushed me to be an importer,
sailing school owner, boat broker, wine
retailer, and restaurateur.”

The Dish: “My experience is that it's

the finest restaurant in North Carolina,”
according to Alison Barnard, mother of
W&L freshman Trey Kuppin. Executive
chef Tom Mills, whose menus change
with the seasons, "is an artist, really fes-
tive. “He takes advantage of what's really
fresh in a very creative way. Whenever
anybody comes from out of town, that's
where we take them,"” she adds. “We
have the most incredible meals there.”

What’s Next: "Who knows?" says
Eagles. “I'm involved in politics and am
working on a book. Thank heavens for a
liberal arts education. You can be any-
thing you try to be.”

Grafiti Grille
403-B Ridge Road
Richmond, Virginia
(804) 288-0633

The W&L Connection: Kenneth
Bendheim '87. The Richmond native
came to W&L in 1983 and left in 1985.
He took over his first restaurant in 1987,
as half-owner of the Stonewall Cafe in
Richmond. He was in the movie theater
business with his father until 1993 and
opened the Crafiti Crille two years later.

W&L Connection II: Chef Michael
Vaughan is graduate of the New England
Culinary Institute—and former head chef
for the Ethyl Corp.

The Dish: "Brashly colorful, gregari-
ously noisy, and usually crowded” (Style
Weekly). ""A Mad Tea Party atmosphere
that begins with decor and ends with
complete strangers sharing tastes of their
food" (Richmond Times-Dispatch). Best
New Restaurant of 1996 (Richmond mag-
azine).

The Menu: Changes every three
weeks. Serve lunch and dinner. Lunch:
salads, sandwiches, burgers. “We serve
what we call ‘California Crill,’ an
“American fusion.” “Everything’s home-
made, like pot pies, with different things
like venison pot pie, veal meat loaf with
wild mushroom marsala gravy. " Dinner,
he says, "is kind of gourmet"—pesto

crusted rack of lamb, for instance—"at a
reasonable price; nothing over $16.95."

The Happy Clam
Colonial Beach, Virginia
(804) 224-0248

Specialty: Seafood, of course—fresh
from the Potomac River whenever possi-
ble. Everyday all-you-can-eat specials
include fried trout ($9.95), steamed
spiced shrimp ($18.95), and happy fried
clams ($10.95).

The W&L Connection: Richard
Moncure '79 got into the restaurant busi-
ness through his father, who opened the
original Happy Clam. With his bride-to-
be Millie, a 1979 Hollins graduate,
Moncure opened the Happy Clam No. 2
in the Northern Neck of Virginia just prior
to their graduation in May 1979. “Millie
and I learned the business from the bot-
tom," he recalls. "I cooked and did dish-
es while she waited tables. We both
found it very satisfying.”

The Happy Clam moved its original
location and purchased an old restaurant
located at the terminus of the old
Morgantown Ferry on the Potomac River.
The remains of the pilings—that is, what's
left of the pier onto which the ferry
docked—have become the nesting site
of an osprey family, the young of whom
are often visible to restaurant patrons
during the summer months.

The W&L Connection II: The
Happy Clam is located is Westmoreland
County, birthplace of George Washing-
ton (Wakefield) and site of General Lee's
ancestral home (Stratford Hall).

Revisionist History: Moncure
received his B.S. in American history
“with the blessing of God and some
lenient professors,” including Futch,
Turner, and Porter, “who were all very
understanding of my horrendous study
habits,"” he deadpans. "I would like them
to know my work habits are quite a bit
better now."”

OUR FIRST-EVER

ALUMKNI KAGAZINE

RESTAURANT

GUIDE




MID-ATLANTIC

/*ﬁfa'd/"

Bruscatos

Market and Deli

814 North Fairfax Street
Alexandria, Virginia
(202) 289-4720

Pasta T’Go-Go
Union Station Food Court
Washington, D.C.
(202) 289-4720

The W&L Connection: After gradu-
ation, Stuart Wash '84 went to work for a
large plumbing supply company, where
he was in the management training pro-
gram and then sales. He worked there
for a few years before he realized he
wanted to make a career change. "I
wanted to get out of what I was doing. I
had worked during the summers in
restaurants waiting tables, and began
thinking about getting into the food busi-
ness. | started looking into franchises."

Alexandria branch manager Susan
Holton heard about Wash's plans, and
the two left the company and opened a
neighborhood deli in Old Town
Alexandria in 1990. Bruscatos specializes

in sandwiches, soups, and salads, and
does a large carry-out business and a lot
of catering as well. “We didn't know what
we were doing—every day was a new
learning experience,” Wash says.
“Initially, it was just the two of us. Now
there are about 15 to 20.”

Two years ago, Wash and Holton
came up with the idea of getting on the
pasta wave, offering a healthy alternative
in food court offerings. They opened
Pasta T'Go-Go in Union Station, which
offers an assortment of pasta and home-
made sauces, "all good homemade
food.” They hope that franchises—their
own—are in their future.

“Washington

Mt. Washington Tavern
5700 Newbury Street
Baltimore, Maryland

(410) 367-6903

Built in 1892 as a small, suburban gro-
cery store, and assuming its present
incarnation in 1979, Mt. Washington
Tavern offers a full-service large menu of
close to 200 items. The dinner menu
alone offers 40 entrees, and specializes
in prime beef, veal chops, seafood,
Maryland crab, pasta, and grilled fish.

The W&L Connection: An art
history major at W&L, Ted Bauer '74 was
a member of Jack Emmer’s legendary
lacrosse teams, an All-America and Hall
of Fame perennial. He even played pro-
fessional lacrosse for a year after gradu-
ation. For the next four years, he worked
in restaurants, learning the business,
before opening the Mt. Washington
Tavern.

When he's not working in the restau-
rant, he's busy with lacrosse. He's chair-
man of the all-America selection commit-
tee for Division I lacrosse, and chairman
of the upcoming 1998 World Games
being held at Johns Hopkins. “With 11
nations participating, these will be the

biggest world games ever,"” he says.

The Dish: Multiple citations, Best of
Baltimore (Baltimore magazine).

Coming Attractions: Next on
Bauer's plate is the Oregon Crille, open-
ing in Hunt Valley, Md., in March. "It will
be more of a New York steak house
theme, serving big lobsters, prime steak,
and prime rib,” he says. The new place
will aggressively cater to Hunt Valley's
business lunch clientele, he says, but
“after five o'clock, it will be only entrees
and jackets.”

The Old Ebbitt Grill
675 15th Street NW
Washington, D.C.
(202) 347-4800

The W&L Connection: Laurence B.
Brown '94, a business administration
major, grew up in the D.C. area and went
to work for a management consultant
firm after graduation. Feeling "stifled” in
corporate America, he turned to the
restaurant business, where he had
worked part-time waiting tables and bar-
tending. In October, he became one of
six managers overseeing a staff of 230. I
love the atmosphere,” he says. "It's very
energetic, and different every day."” He
aspires to one day owning his own
restaurant, but for now he's managing a
piece of Washington history.

Roots: Washington's oldest saloon,
the Old Ebbitt Grill was established in
1856 by innkeeper William E. Ebbitt, and
as a boarding house and tavern was fre-
quented by many presidents over the
years. The Old Ebbitt ran into IRS trouble
in 1970, with $7,412 in debt. Items in the
restaurant were going to be auctioned off
as antiques when Clyde's of Georgetown
owners Stuart Davidson and John
Laytham offered $11,200 for the full
restaurant and contents. In 1996, the Old
Ebbitt had sales totaling $10.2 million.

The Old Ebbitt has had many homes
over the years, moving to its current
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residence, the Beaux-Arts facade of the
defunct B.F. Keith's Theatre, in 1983. Its
Victorian style setting remains intact, as
well as the fact that it's a saloon at heart.

Glitterati: Celebrity guests during
Brown's first month as manager included
Olympian Carl Lewis, actor-turned-
du'ector Ron Howard, Sally Struthers, and
the requisite political figures—Newt
Gingrich, the Bushes. A cast party of 700
for the new Andrew Lloyd Webber musi-
cal, Whistle Down the Wind, including
Webber himself. (Webber subsequently
closed Wind down for retooling, which
had nothing to do with the food.)

ROCKLANDS

Barbeque and Grilling Company

Rocklands
2418 Wisconsin Avenue NW
Washington, D.C.
(202) 333-2558

The W&L Connection: “Certainly |
know more of the molecular and physio-
logical properties of the food than my
customers suspect,” says Rocklands
owner/chef John Snedden '81, who
received a B.S. in interdepartmental
science with a major in chemistry.
Snedden opened Rocklands's first loca-
tion in December 1990. A second loca-
tion followed in August 1995, and a third
one 1s scheduled to open this April.

Rocklands provides the annual Pig
Roast for the Washington area W&L
alumni as well as other special events for
the D.C. chapter. The Clinton White
House called Rocklands for advice for
President Clinton's first state dinner
(Snedden's recommendations, grilled
Mmarinated shrimp appetizer and the beef

tenderloin main course), and a summer
party for Vice President Gore in 1995.
Rocklands is also home of the legendary
“Wall of Fire,” with more than 100 hot
sauces, tops in the metropolitan Wash-
ington area.

The Dish: “Some of the best barbe-
cue in three states, [with] salads and side
dishes that would be worthy of a temple
of gastronomy" (The Washington Post
Magazine). Top 100 Cheap Eats
(Washingtonian, 1993-96). One of five
restaurants to visit in Washington
(Gourmet).

Porcine Trivia (taken from the
Rocklands menu): "It takes approxi-
mately 12 hours to smoke a 50-pound
pig....The heaviest hog ever recorded
was 'Big Bill," weighing 2,552 pounds."

i g & Rodman's

BAR-B-QUE
=
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Rodman’s Bar-B-Que
5665 A Shoulders Hill Road
Suffolk, Virginia

(757) 484-1297

The W&L Connection: Justin
Rodman '55 went into the family business
at age 13, working summers and while in
school. Rodman's was established in
1929 by Justin's grandfather, Howard
Pearson Rodman, for his three sons.
After graduation, it was straight back to
business, where he's been ever since.
"“We still cook the old-fashioned way,
with oak or hickory wood," he says.
"Pork barbecue, mostly—a pig pickin’
and all the trimmings."

Where to Get It: Rodman's caters to
backyard picnics and parties from 15 to
300 people covering all over Tidewater
and even to Richmond. For the rest of us,
there are two small sandwich shops in
Portsmouth, both named Rodman's
Bones and Buddy's—"Nothing fancy,"
Rodman says, "but they do well.”

Have Pit, Will Travel: In its 68-year
history, the biggest group Rodman's has
ever catered to was around 5,000—a
1948 Shriners initiation ceremony in

Williamsburg, Va. “The bakery we
brought bread from even baked the
sweet potatoes for us,” Rodman recalls.
More recently, for CBN's 25th anniver-
sary in 1985, Rodman's catered to a
crowd of around 2,500.

New World Grill
329 West 49th Street
New York, New York
(212) 957-4745

The W&L Connection: After
college, co-owner Richard Barber '75's
banking career was cut short by a higher
calling: what he jokingly calls “the high-
paying world of modern dance.” He kept
himself in leotards by working in restau-
rants. “As I advanced in years, I decided
to switch back to the business side,"” he
says, “and here [ am.”

Cuisine: American Crill with
Southwest and Asian specialties, includ-
ing shrimp tortillas, spaghetti-squash
pancakes, roasted wild mushrooms,
herb-crusted chicken breast, grilled
salmon, charred lamb, and grilled fruit.

The Dish: "A Midtown Oasis for
Alfresco Dining” (The New York Times):
"New World Crill feels like a small par-
adise on the promenade behind Eight
Avenue's World Wide Plaza...sheltered
by leafy branches and canvas umbrellas
...a bright gazebo-like structure on the
southern end of the plaza and opens onto
a pleasant terrace.” Barber has played
host to several W&L chapter functions.
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SOUTHWEST

e
AISRE Ao
TUGCSON & SCOTTBDALE
Café Terra Cotta
Two locations:

St. Philips Plaza

4310 N. Campbell Avenue
Tuscon, Arizona

(520) 577-8100

6166 N. Scottsdale Road
Scottsdale, Arizona

(602) 948-8100

The W&L Connection: "] have
always been interested in food and have
known how to cook since my teens,"”
says Don Luria '57, who runs Café Terra
Cotta in partnership with his wife, execu-
tive chef Donna Nordin. “But I never
thought I would end up in the restaurant
business."” In the mid-1970s, Luria was
head of applied research for the U.S.
Census Bureau. A divorce left him with
two teenage daughters "“and lots of time
on my hands." He started taking
Northern Italian cooking classes and
soon he was assisting his teacher.
“Within six months, [ was teaching cook-
ing classes myself in Washington, D.C.,
and entering cooking contests for the fun
ofit."” In 1979 Luria was one of 40 finalists
(from 70,000 entrants) in the Hawaiian
Cooking Classic.

A new career beckoned for Luria. In
1981, while on loan from the Department
of Commerce to the executive office of
the mayor, Washington, D.C., he moved
to Tuscon, Ariz., and bought a cooking
school, the Tasting Spoon. Shortly there-
after, he started a gourmet take-out and

purchased a small catering company.
Luria met his future wife, a nationally
celebrated chef, while she was teaching
at his school in 1984. The couple opened
Café Terra Cotta in Tucson two years
later, and a second location in Scottsdale
in 1992. Luria hosted an alumni event at
Café Terra Cotta's Scottsdale location
last March.

Signature Foods: Garlic Custard,
Jennifer's Tortilla Soup, Black Bean Chile
with Sirloin, Herbed Goat Cheese Stuffed
Prawns, Pork Tenderloin Adobado with
Apricot Chile Conserve, and Southwest-
ern Duck Pizza. Hungry yet?

The Dish: Numerous Top 10 lists and
features. "America's 50 Best Restaurants”
(Conde Nast Traveller); 1996 Reader's
Choice (Gourmet). 'Best Restaurant to
Take Someone from the Midwest" (New
Times, Phoenix).

Read All About It: Contemporary
Southwest, the Café Terra Cotta Cook-
book, was published in 1995.

The Green Room
2715 Elm Street
Dallas, Texas

(214) 821-9663

The W&L Connection: Brandt
Wood '88 and his brother, Brady, went
into business together in 1990, while
Brady was still in college at SMU. Their
first venture was the Rhythm Room,
which served up live music and grilled
fare for a college-age crowd. That was
followed by the Green Elephant, a col-
lege bar and restaurant “'not so different
from the Palms." As they got older, they
wanted something more in line with their
own changing tastes, something eclectic,
something more Deep Ellum (Dallas's
French Quarter-like area, whose name is
a mispronunciation of Elm Street).

The result is called the Green Room.
"“We do very high-end wine and food in a
rock-and-roll, casual atmosphere,”
Brandt Wood says. Imagine white table-
clothes and autographed Nirvana posters
on the wall and you begin to get the idea.
The vision, as he explains it, is to teach
young people who know a lot about

music about wine, and older people who
know a lot about wine...well, again, you
get the idea. "It works really well,"” Wood
says. ‘"You see your rock-and-roll, tat-
tooed, alternative types next to older,
very conservative people.”

After graduating from W&L, Wood
spent two years in the family business, a
federal contractor for the Marine Corps
of Engineers. While in school, he was a
member of the Executive Committee for
three years, allocating funds for enterain-
ment, and planning multi-fraternity con-
certs and parties. "I really never lost my
interest for that,” he says. He and his
brother have invested their profits from
the restaurant business into real estate.

Honor System: Far from your typical
stressful restaurant-bar environment,
Wood fosters “a decidedly uncorporate,
unstructured system here''—a trust- and
freedom-based managerial style that he
likens to the Honor System. “It's a family
teamwork kind of atmosphere."

e e

Mountain High Pizza Pie
120 West Broadway
Jackson, Wyoming

(307) 733-3646

Upper Crust Pizza

329 Old Santa Fe Trail
Santa Fe, New Mexico
(505) 982-0000

The W&L Connection: Owner Dean
Alexis 'T3 opened Upper Crust Pizza in
Santa Fe in 1979 next to what are pur-
ported to be the oldest house (a small
adobe structure) and oldest church (the
San Miguel Mission, built by the Spanish
in the 1500s) in the United States. The fol-
lowing year, Alexis and a boyhood friend
opened Mountain High Pizza Pie in
Jackson, which shares a logo—and
menu—with Upper Crust.

The Dish: Upper Crust was voted
best pizza in Santa Fe in a readers’ sur-
vey by the Santa Fe Reporter. (The
restaurant was also featured in the trade
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magazine Pizza Today in 1995.) Mountain
High took similar honors in a readers’
poll in the Jackson Hole News.

Specialties: Whole wheat and tradi-
tional white-crust pizzas; deep dish and
reqular pizzas; salads; and subs.

One Day Last August: "It's one of
> things you never expect to hap-
says Alexis. An unidentified Clinton
.r phoned in an order for pizza and
was told it would be at least 30 minutes
because business was busy at Mountain
High. Soon after, the presidential
Suburban pulled up and the Clintons—
Bill, Hillary, and Chelsea—and some
hungry staffers arrived at the packed
restaurant.

They sat in front of the big picture
window,"” Alexis recounts from staff
reports. "People piled around on the
other side of the window and had their
pictures taken, as if they were dining
with the president.” As soon as the
Clinton entourage left, people took
everything on the table—leftover crust,
knives, napkins—"everything but the
table and chairs."

tho

Tortilla Flats
3139 Cerrillos Road
Santa Fe, New Mexico
(505) 471-8686
The W&L Connection: Following
the success of his Upper Crust and
Mountain High pizza ventures (see
above), Dean Alexis '73 turned his tastes
toward New Mexican cuisine—accented
by green and red chiles—in 1986. He
1ajored in journalism and sociology at
hington and Lee and holds a law
degree from Franklin Pierce Law Center
in Concord, N.H., and is a member of the
bar in Pennsylvania and New Mexico.
The Dish: “neo-Denny's [decor,]
Gormans on the wall” (Journal North).
leasant atmosphere, delightful service,
ood that is imaginative, fresh, and
delicious” (Condé Nast Traveler).

IN BETWEEN MEALS

Stewart Scruggs '83 didn't realize it at the time, but a conversation he had standing
on the Beta Theta Pi fraternity house steps with a classmate's father may have led him
to the success he has found in Austin, Texas, 14 years later. Scruggs was about to
march to his graduation when the man, whose own son was about to attend law
school, asked him why he had studied European history and what he planned to do
with the degree he would receive moments later. “All I could think to say was that I
thought I'd be educated,” Scruggs recalls. "I think parents sometimes miss the point
of W&L. It teaches you how to learn with self-discipline and imagination. It doesn't
teach a trade.”

What Scruggs learned at school
and from working in corporate
America was that he wasn't to be
chained to a desk. So driving home
from work one day at 25, he turned
his car around, drove back to his
office, and quit. “At 8 a.m. the next
morning [ was cleaning grease
traps at a restaurant near my house
and thinking about going to cook-
ing school,” he says. That he hadn't
worked in a restaurant since his
summers as a college student
didn't phase him a bit. He just
applied what he learned in Lexington: “If you remember that you have the ability to
learn and be creative, you aren't afraid to take risks, then you can learn whatever you
need to learn at any job."

After leaving the corporate world, the one he found appealing was cooking. “I
have always liked to cook," he says. "I was the oldest child and when my father died,
I helped with the cooking—and enjoyed it. It was good therapy because it gave me a
chance to work everything out.”

Upon freeing himself from his shackled desk, Scruggs researched cooking
schools. His school of choice—the Culinary School of America—required two years'
experience working in restaurants. So work in restaurants he did. "I spent the next
two years working around town, struggling, trying to earn enough experience to get
into the school. And [ went."

His life hasn't been the same since. After earning his chef's hat in 1990, Scruggs
returned to Austin and got married. After three weeks a friend asked him if he wanted
to open a restaurant, which he did. Scruggs assumed a 20 percent share of a new
restaurant—Zoot, just off Lake Austin—for which he cooked. ‘“We served more of an
upscale American cuisine,” he says, “but we pulled in all kinds of influences."
Scruggs had many responsibilities, but he reveled in designing the menu and
preparing the food.

But as suddenly as he decided to enter the culinary world in 1988, he resigned
those responsibilities on Dec. 1 and is now relaxing, enjoying time with his family,
which is soon to grow by a second child. He's also working on plans to open another
restaurant. And all the while he smiles as he realizes more and more the importance
of the European history degree he earned at a small, liberal arts college. “What mat-
ters is that you read Shakespeare, that you vaguely understand Einstein, that you
formulate your own opinions and stretch yourself,” he said. "“You should come up
with your own ideas and stand by them. I think that's what the guy in Lee's tomb
is all about.”"—By Jay Plotkin '92
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v 4 -Young,Cflarley MgDowell"48 ’
“ learned life’s lessons with the
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As the 1996 recipient of the Fourth Estate
Award by the National Press Club Nov. 7
Richmond Times-Dispatch columnist
Charley McDowell '48 joins some pretty
distinguished company. From the age of six

months, he grew up at the edge of campus

in a place called Harmony Hollow. “Authors,

scholars, athletes, and a law student named
Lewis F. Powell Jr. were all familiar to the
young McDowell,” Times-Dispatch writer
Bill McKelway 70 reported in a recent pro-
file. “He wrote about them in a neighbor-

hood paper printed with crayon and pencil.”

McCutcheon picks up the story from there.
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As I tried to recall when Charley and
I first met, I eventually realized that our
fathers became friends in Lexington
before we did. My Dad, on football visits
to W&L, and Mr. Charles R. McDowell
struck up a friendship not easy to under-
stand—this high school graduate from
the hills of West Virginia and this distin-
guished professor of law at W&L. I have
since come to the conclusion that their
relationship was based on a deep and
mutual interest in contact sports, hard-
ball politics, and straight bourbon
whiskey, mostly the latter.

In any event, Charley and I, with
many of those same interests, came t0
know each other at W&L on a post:
World War II campus populated at the
time by the likes of evangelist Pat
Robertson, Sen. John Warner, Roger
Mudd, Tom Wolfe, former GoV:
Linwood Holton, the late Fred Vinson
Jr., former Congressman and Secretar¥
of the Army Jack Marsh, John
McKelway and Brian Bell Jr., whos€
father covered the White House for the
Associated Press in the days of Franklin
Roosevelt. Even today we’re still not



sure whether to brag about the company

or apologize for it.

we kept : : | .
Born in Danville, Ky.—with wartime
interludes in Jacksonville, Fla.—

Charley, with his brother John, grew up
in Lexington, where their popular father
counseled his law school students over
peer at the corner tavern and their won-
derful mother, as a secretary, really ran
the law school. Mr. McDowell was the
author of a novel, The Iron Baby Angel,
which is as humorous as anything
Charley has ever written and persuaded
me that genes are responsible for some-
thing besides heart disease.

After Columbia and a master’s degree
in journalism, Charley came in 1949 to
Richmond, where, as fledgling reporters
for rival papers, we lived together in a
six-man bachelor apartment known far
and wide and infamously as Twin
Maples—a converted tourist home
through which passed several Richmond
newsmen without ever being accused in
a paternity suit.

In our spare time we engaged in all
kinds of sports, not all of which involved
the opposite sex. In our most famous
touch football game—Twin Maples
Against The World—Charley was our
quarterback, leading us to victory with
fluttering, duck-like passes that only a
Billy Kilmer could love. One of our
opponents broke a leg and another
broke a finger, leading his paper, the
Richmond Times-Dispatch, to reinforce its
conservative image with an editorial cru-
sade against old men trying to be young.

Charley introduced me to live major
league baseball when the Yankees had
Casey Stengel and the Dodgers still had
Ebbets Ficld, posing as something of an
expert because of his journalistic high
Wire act as an intern with the Roanoke
Times. He covered Class B baseball
there without ever knowing how to fill
0}Jt a box score. Charley was also our
pitcher, pioneering slow-pitch softball in
What was, at the time, a fast-pitch game.
He played basketball at Washington and
Lee for a coach who once left the bench
a.nd sat in the bleachers out of frustra-
tion, a narural righthander, Charley

Charley McDowell’s W&L “racontings,”
as the Alumni Magazine once tagged
them, have long been a highlight of his
speeches in Lee Chapel. Here'’s one of
our favorite examples, taken from a
1979 Reunion Weekend address:

“I began coming into Lee Chapel when
[ was four or five years old. I'd come to
visit the skeleton of Traveller. Your
average kid, of course, is not reverent
toward skeletons. Put that down. I
would come to look at it because it was
a marvelous skeleton and I knew that if
your looked very closely you could see
the initials of football players you
remembered. We also brought down
from the biology lab a very small horse
skeleton, and students—irreverent stu-
dents paid some small wage to show
visitors through the Chapel—would
point to the two skeletons and say,
‘Now that, of course, is the skeleton of
Lee’s faithful horse, Traveller, and the
small one is Traveller when he was just
a colt.” It’s mildly disillusioning when

you consider that about four-fifths of

the tourists nodded and accepted it.”

always claimed to his son, Will, that he
could also go to his left. At W&L we
weren’t sure.

As young married couples we
engaged in late-night games of charades,
where Charley, his hands flying in all
directions to simulate an ocean, is best
remembered for his rendition of the
Smoot-Hawley Tariff—a sort of prehis-
toric Macarena.

You may know Charley McDowell
now as a connoisseur of wine and a man
who runs around his backhand in tennis,
but outside the Beltway—and I bring
you greetings from that far country—he
was a blue-collar guy. He makes some
claim to the fact that he is now an
ornithologist but down home we know
the only birds he’s ever really recog-
nized were Harry Byrd of Virginia,
Robert Byrd of West Virginia, and Lady
Bird Johnson of Texas.

He cut his teeth on politics covering
the Virginia General Assembly in the
days of Massive Resistance and he still
regards the issue as the root canal of
reporting. He reached our inner souls
and tickled our funny bone through the
perceptive voices of his neighbor, Mr.
Bumbleton, and his Aunt Gertrude from
rural Virginia. In his graceful, low-key
way, he educated us on life in general,
making us all feel better by assuring us
that he was as confused as we were by
the world around us.

We were proud when the Times-
Dispatch decided in 1965 that his
columns on crabgrass in suburban back-
yards qualified him to cover the
Congress. In a climate often clouded
with loud and angry voices of fear and
loathing, Charley quietly and humorous-
ly reminds us that not everyone in
Washington is a scoundrel, that politics
is a profession that can be practiced with
integrity, that most of the news we get is
a matter of truth and not of bias, that the
laws we get are about what we deserve,
and that this government of the people,
by the people and for the people can
be—and often is—that wonderful world
of democracy our teachers told us about
when we were kids. @
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From Chicago son to
Shenandoah seribe:

Professor Tom Ziegler's
Grace and Glorie days,

By Rob Mish *76

Bi

Apple
Dreams

How is it that a guy from Chicago—a
midwestern, urban, hubbub-loving guy
like W&L theatre professor Tom Ziegler
—writes so eloquently about life in the
Shenandoah Valley? For starters, it
helps if he’s married to a woman from
Alabama. But it helps even more if he
has an intuition for people—how they
speak, the types of phrases they use,
where their humor comes from. And
that comes naturally to Ziegler, who
came to Lexington 21 summers ago not
as a playwright, but as a set designer and
professor in the theatre department.

Ziegler is coming off the biggest year
of his professional career. Grace and
Glorie, which was first performed in
Lexington in 1991 under the title Apple
Dreams, played to standing ovations dur-
ing a recently concluded four-month run
at the Laura Pels Theatre in the
Roundabout in Times Square. He sold
the film rights in October to Hallmark,
which will likely adapt the play for its
venerable “Hall of Fame” series, while
Fireside Theatre will publish the script
in a hardbound volume early this year.

“If I can’t see the show in Times
Square then I like to change it to where
it fits,” Ziegler says. “Grace and Glorie
was kind of a stretch 'cause I didn’t
know how they would react to a Virginia
Appalachian person. And it was very
deliberate on my part to make Gloria a
New Yorker—that was literally a com-
mercial choice.” But the study in con-
trasts intrigued him: “What would a nor-

mal New Yorker do if they got in a fix
like this? And a lot of that came out of
my moving here from Chicago. A lot of
the jokes in the play are things that hap-
pened to me. You know: ‘You're not
from here, are you?’ I go into the hard-
ware store, and they still say that to me.”
He laughs. “And this is my 21st year.”

When workers first put up the sign for
Grace and Glorie over the Roundabout
last June, Ziegler stood across the street,
awestruck. “ I was like a lictle kid. It was
the most wonderful thing to see this
huge title up there, and lit from behind,
this monstrous picture of Lucie [Arnaz]
and Estelle [Parsons].” But as reality set
in—personality problems between the
two leading ladies; losing a director in
the middle of the process—the luster
quickly wore off. “The challenges were
just horrendous,” he recalls. “I knew
everyday when I would go to work, that
this was it, that it was going to close—
that the project was going to die.”

But he likens the creative process to
a birth. “I have read enough and I'm old
enough that I knew that it was not going
to be a piece of cake. It wasn’t so much
the play, because the play survived—it
was just the ability to communicate.”

The seeds of Grace and Glorie were
planted about seven years ago at a W&L
cockrail party. Someone asked Ziegler if
he had ever written a play about
Hospice, “and I said, no, and frankly, I
don’t like the subject of death, and I
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doubt that I ever will,” he recalls. His
attitude changed later on. “Someone
else that I knew was involved in
Hospice and had lost a child,” he says.
“Whenever something like that hap-
pens, whenever I get a sense of ‘drama,’
it’s like a sense of a syllogism. I had the
A and the B of the syllogism: Hospice
deals with death. Woman has lost son.
That intrigued me.”

Ziegler was teaching a playwriting
class at W&L at the time he started con-
cocting the idea of this story. “I wanted
to demonstrate a two-character scene in
class, which I do every year. And so I
wrote these two characters in this
scene”—a 90-year-old mountain woman
who is dying of cancer, and a young
Hospice worker recently transplanted
from New York City—"“and I brought it
into class and we read it. I showed them
how you introduce the characters. I real-
ly liked these two characters, so the next
week I brought in 10 more pages of
these two characters, just for fun. And
that happened through the whole term.”

In contrast to his usual writing style,
Ziegler wound up doing large amounts
of research with the Lexington Hospice
chapter, while other ideas bubbled up
out of the class, like Grace’s illiteracy.
By the end of the term, he had complet-
ed a rough draft of Apple Dreams, which
he worked on between other projects in
the months that followed. The following
summer, when it was produced under
the auspices of the Virginia Playwriting
Fellowship at ShenanArts, Ziegler’s play
came to the attention of producer-direc-
tor Ted Story, who optioned it and
brought it to New York.

Apple Dreams developed quite a histo-
ry, with stagings in Richmond, Roanoke,
and Staunton, Va., as well as Dorset, Vt.,
and Bennington, N.Y. “Every time it
was done, people in New York City
would look at it, and Story would show
them all the reviews and all that,”
Ziegler says. Producer Edgar Lansbury
began his long courtship with the play
following its 1992 production at the
Dorset Theatre Festival, where it took
top festival honors. “It took him the
longest time to make a commitment to
it,” Ziegler says, “but when he finally
did, then it was just a matter of time—
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just a matter of finding the right actors.”
Enter Estelle Parsons—Oscar winner
(Best Supporting Actress) for Bonnie and
Clyde, Roseanne’s TV mom, and “the
queen of American theatre today,” in
Ziegler’s estimation. “Story didn’t think
that this was her kind of thing—she’s a
Connecticut, upper East Coast type per-
son, and he thought that she wouldn’t
be interested—but somebody finally
persuaded him to send her a script.”
The 65-year-old Parsons fell in love
with this 90-year-old mountain woman,
and once she committed to the play—
which by now was titled Grace and
Glorie—the financing quickly followed.
“I thought it was some of the best
work I've ever done,” Parsons says by
telephone from New York City. “Tom’s
writing is so sound, so true, there’s not a
false thing in it.” Most mornings before
rehearsal, she and Ziegler talked over
coffee about Grace—*“she drilled me
endlessly about this character, who this
woman was,” Ziegler recalls—and even
had his wife, Shirley, record conversa-
tions with women in their 90s living in
Virginia’s mountain regions. “She wanted
their accents, their thought processes—
what they dreamed about, what they
believed in, what they thought of men,
and life, and kids, and death and all that.”
Parsons’s fondness for Grace extends
to Tom and Shirley as well: “I think of
them as friends now.” Ziegler, in turn,
wants to write a one-woman show for
Parsons about the antebellum actress
and Shakespearean tragedienne, Fanny
Kemble, who turned to reading the Bard
on stage when she became too old for
performances. “She was in her 60s,”
Ziegler says, “and she was famous for
this—she’d read all the characters.
People were just mesmerized by her.”
With the creative elements in place—
including Lucie Arnaz, who stepped into
the part of Gloria after actress Mary Jo
Negro left early into rehearsals—
Ziegler’s trials had only begun. “Here we
had these two indomitable women, both
with personalities and egos the size of
the buildings in New York, who
approached their craft 180 degrees apart
from one another,” he recalls. “Estelle
doesn’t like to waste time. Lucie liked
to sit and talk about things. Estelle liked

to Work—she called it Work, with 4
ital W—and what she meant wag ¢,
the scene, and let the scene teach
what we need to know. Lucie needec
analyze everything down to the mjy
est detail. Their two styles of perfoy
ing were just Boom! Boom! Bgg
They could not work together.”

After a few weeks in rehearsa)]
Parsons and Arnaz, director Story w :
“dumbfounded that he couldn’t ta
Ziegler recalls. Soon Story was ]
replaced by Gloria Muzio (Otker Peg
Money). “Gloria accomplished a log
week, changing the set all around
putting her stamp on the play.”
then the clash of the divas rcsurfa
real problem for a play with juse ¢
characters. “They just couldn’t
‘Well, you go cool off and we’ll work
this other scene’—there are no s
like that. There was no relief. Th
was just no relief,” Ziegler sigl|
“Never write a two-character play.”

Despite mixed notices—Ziegler rea
his reviews, but only after Shirley |
edited them—Grace and Glorie played
enthusiastic audiences. The play
supposed to run through Deec. 1 |
attendance suffered when Arnaz mi
four weeks due to illness, and Pars:
missed three to four performances e
week doing “Roseanne” in Los Angel
(“Nobody’s going to pay $45 to go
two understudies,” Ziegler says.) “C
Day at a Time” star Bonnie Frank
was recruited as Gloria in a last-di
stand to save the show, learning t
entire part in just two weeks.
night she opened they told her that tl
had decided to close, and gave he
two-week notice.” The set, ligk
props—everything—are all in stor:
now, awaiting a decision on the pl
future. A touring production is bei
mulled over, and negotiations are und
way with theatres around the country-

Meanwhile, Ziegler is returning
to one of his earliest works: The i
Step, about a 42-year-old alcoholic wom
and her long-estranged daughter, wht
premiered at W&L in 1981 and
brief run at the 99-seat Riverwest thed
in Greenwich Village in 1984. The M
production, with a newly revised sefl
will be mounted later this year by M
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ductions under the direction of

Pro
Ziegler protege Mark McDonough 86
(page 28). “I wasn’t old enough to write

the play and I think I am now,” he says.
After Glory Bound and Grace and Glorie, 1
needed to get out of the country and |
really wanted to do another urban play,
so I think that’s why I dusted this one
off. So now I’'m back ‘in Chicago,” and
it’s very fun and comfortable.”

Ziegler completed his B.A. in history
and literature at Lewis University in
1965 and his master’s in theatre design
and technology from Northern Illinois
University in 1971. “The wonderful
thing about graduate school was that I
learned that I was not an actor,” says
Ziegler, who took a design class under a
teacher named Richard Arnold. “He
turned me on to the whole idea of
design, but I always intended that one
day I would get into the writing.”

The following year, he took a job as a
technical director and instructor at the
University of Toledo, where he taught
alongside a young professor named Al
Gordon. After two years in Ohio, he got
wind of a job at the College of the
Virgin Islands as an assistant professor of
theatre. “I taught there for two years
and had a glorious time,” he says, “but it
was not a great place to raise kids. So I
made the painful decision to come back
to the states. Meanwhile, Gordon, who
joined the W&L faculty in 1974, called
Ziegler one day to say that set designer
Walter Romanchuk was leaving. “I
thought it was a nice little college. I
thought it was nothing like me.

“But I liked Al, and what impressed
me about W&L from the very begin-
ning is that all the people who taught in
the arts where artists. There was Dr. Ju,
a Chinese brush painter. Rob Stewart,
an incredible composer. I don’t think
that’s true at other places. It’s becoming
more of an emphasis on the teaching of
arts rather than on the artists.” He
pPoints to Isabel Mcllvain, sculptor-in-
residence (and later assistant professor)
at W&L from 1975 to 1982. “Just having
the experience of students working with
her has always been my idea of what the
arts is. You can'’t zeack art. But you can do
Your art as well as can be done. And if

B i
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Where there’s smoke: Estelle Parsons (as Grace, right) and Lucie Arnaz (Gloria) overcame huge

differences in personality and technique to make Ziegler’s play an Off-Broadway success.

the students have that in them, they will
hook on and they will learn.”

It was while designing one of his first
plays in the Troubadour, going through
technical rehearsals and dress rehearsals,
that “I was sitting out there thinking I
can write this stuff,” Ziegler says, laugh-
ing. His first play, an abortion drama
titled Weeds, had its premiere at the
University Theatre in 1980.

“I think the theatre should always be
pushing our accepted beliefs and preju-
dices and boundaries,” he adds. “This is
really why I got into this play about
death [Grace and Glorie], because 1 was
afraid of it. And I was afraid to talk or
even think about it. So I forced myself
to just get in there and get dirty with it
And I suppose what is nice about the
New York theatre scene is the town
expects that. When they go to see a play
they expect to be pushed some place
they haven’t been before.”

When Ziegler first arrived at W&L,
he says, “the theatre department was
more like an entity that existed on its
own that was almost not quite a part of
the University.” And the Troubadour—
a ramshackle theater at the intersection
of Main and Henry streets—was very
much conducive to artistic expression,
even if it meant knocking a hole in the
wall, as he did for Lysistrata. Buildings

and grounds supervisor Jim Arthur
“almost had a heart attack when he saw
it,” Ziegler recalls. “In his wildest imagi-
nation, he could not believe that anyone
would knock a hole in a W&L building.
It had never occurred to me that there
was something I couldn’t do. You know,
that place was falling down around our
ears; I thought the hole improved it. But
they were so terrified of me coming into
this new facility. There are signs around
the building that actually say, DO NOT
PUNCTURE THIS WALL.

“I don’t think the theatre department
has done anything really outrageously
controversial since we moved into this
building,” he says. At least nothing like
compares to the Troubadour, which in
its '70s heyday tackled such fare as
Equus and The Rirz. “At one point,
everybody was trying to outgross each
other,” he recalls wistfully. “Maybe
we've been a little bit too careful. We're
in this palatial thing here now,” he says,
looking around the Lenfest. “When
you’ve got Dad’s new Cadillac you don’t
want to go drive it through the mud.

“Well, now that we’ve been here
long enough, I think it’s time we ought
to think about driving the theatre
through the mud a little bit.” He looks
around and smiles. “But I'm not going
to bust any holes in the walls.” &
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Wall Cantlex *77 flies high
- on the twin Suecessesfof
his MCC Theater company

and a thingjealled Rent

o
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will Cantler’s first big break in show
pusiness was just that—a collarbone
fractufé that forced the 1977 gfadue'ltc to
Jeave his first paying acting job, in an
Off-Broadway production of The Dead
Father's C/ub—and would change the
course of his life. “I really started to
rethink things,” recalls Cantler, who
resembles actor Ed Harris (with a pony-
wail). “I started to push the directing
¢hing, putting together readings and
seuff like that.” He got involved in the
Circle Repertory Directors” Lab, where
he directed a piece, “a very funny,
funny picce,” and a woman in the cast
who played a maid introduced him to
another theater company she was
involved with.

At the time, MCC Theater (then
called the Manhattan Class Company)
occupied a tiny little loft space across
from the Port Authority. Started as a for-
profit company by partners Bernard
Telsey and Bob Lupone, the MCC
looked for promising new plays that
needed fixing, workshop them with a
community theater on Long Island, and
then do staged readings in New York for
producers looking for the next A Chorus
Line. “On paper it seemed like a good
idea,” he says, “except this was the only
theatre company in New York that was
not looking for plays that were ready to
produce—only plays that needed to be
fixed. But I loved these people.”

What hooked him was Marathon
Weekend, a semiannual gathering
“where a bunch of actors, directors,
playwrights retreat to a real warm shed
somewhere outside of the city, pitch in,
fix meals, and do cold readings of new
plays. It was the first time since I got to
New York that I felt a sense of commu-
nity. It was like in college where we'd
do a show, and the rehearsal was over,
and everybody went next door to the
White Column Inn and had a beer—
back when 18-year-olds could drink—
and talked about the show.”

MCC Theater later moved to the
Nathorne Theatre Building on Theatre
Row and went non-profit. “In 1986, we
Staged our first production, a One Act
Festival” —wo evenings of one-act plays

;

produced by Cantler and company actor
Pat Skipper. “We were in this big build-
ing with all these rehearsal rooms. All this
stuff was happening and it was because |
had been part of making it happen. It
was just unbelievably exciting.”

One of the plays was Beirut, a meta-
phorical AIDS drama by Alan Bowne
and directed by Jimmy Bohr starring
Michael Morrison and future Academy
Award-winner Marisa Tomei. “The first
read-through of that play I can’t tell you
how electrifying it was,” Cantler recalls.
“It was one of those totally serendipi-
tous things of casting and director all
meshing. I mean, the three of them
were just all in love with each other.”
Sparked by a rave review in the 7imes,
Beirut moved Off-Broadway for an
extended run, and MCC Theater was
up and running. “It was quite a rocket
ride,” he says. “Right out of the starting
gate. Just amazing.”

As Cantler has matured as a producer,
the theatre company has thrived.
During its 10th anniversary season,
MCC Theater produced Nixon’s Nixon,
which moved to Off-Broadway and won
a number of Obie awards, and 7he Grey
Zone, about the Jews who corroborated
with the Nazis in exchange for special
privileges. The Holocaust drama got
strong reviews and “unbelievable word of
mouth,” he says, playing to sold-out
houses and winning five Obies, includ-
ing one for director Doug Hughes and
an Oppie for author Tim Blake Nelson.

All this acclaim isn’t making anybody
rich. “We’ve never made any money
running the theatre company,” Cantler
says. “Ticket sales cover less than a
quarter of our budget. The actors get
paid very little.” But the work itself is
reward enough. “We have a reputation
for being a good place to work. We come
around, we pay attention, we're there
during the tech rehearsals. We've always
been very hands-on and supportive. |
think that that has made a real differ-
ence. We've never walked away from a
show ’cause it started to smell funny,”
he notes, “and a lot of places do.”

He points to a play they're currently
producing called Good as New by Peter

Hedges, author of Gilbert Grape, starring
Mercedes Ruehl. “We've been with this
play for two years. It went through a
number of rewrites. But now we are a
producing company with a track record.
A playwright is much more interested in
attaching himself to a place which has a
track record and is supportive and pro-
duces stuff in New York.”

To pay his own bills, Cantler turned
to casting about four years ago as a full-
time vocation. “Bernie [Telsey, MCC
cofounder] had always made his living
casting commercials and stuff like that.
Periodically, because of my directing
background, I'd step in and help him
when he needed somebody extra. When
his assistant left, I started to do it full-
time to make some money.”

The process, as Cantler explains it is
equal parts agent submissions and cast-
ing director intuition. “We put out a
breakdown that goes out to all of the
agents and they all send pictures and
resumes to us. And then we also go
through our files. Every job that we
have ever done, no matter what it is, at
least half the people in the cast were
people who were not submitted.”

Commercials, of course, are the most
remunerative—but again, the theatre has
its rewards. A job casting 7he Merchant of
Venice for director Peter Sellars in
Chicago (“it changed how I feel about
Shakespeare”™) led to work casting the
season for the Hartford (Conn.) Stage
Company, which in turn led to casting
opportunities in San Francisco, Phila-
delphia, and Boston. Then came a call
in 1995 from the New York Theater
Workshop, which needed someone to
cast its first two shows of the season—a
promising play about the final days of
the Marquis de Sade, and a musical that
in its workshop evolution had been “a
big mess,” as Cantler puts it. “We didn’t
know if we wanted to really get involved
in that but we really liked Qui//ls—it was
incredibly twisted and great—and we
really wanted to do that.”

Quills opened in November 1995 to
good notices but “went nowhere,”
Cantler sighs. (Following a recent stage
run in Los Angeles, a film is in the
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works.) “And then for this musical we
wanted this young, fresh cast of people
who had to have real, raw rock voices. It
was just a casting nightmare. Bernie,
God bless him, did most of the work on
it—following up ads and tracking down
people, a lot of whom didn’t have
agents, who were at loose ends from rock
bands and stuff like that.” For one char-
acter, Roger, “we had to have somebody
who had a real rock sound, who could hit
high notes, who had a big enough voice
to do eight shows a week, who could
act.” They found Adam Pascal, who had
never been in a play before.

The resulting show, Rent, became the
most buzzed-about musical of 1996,
moving quickly from Off-Broadway to
Broadway and winning four Tonys,
including two for composer Jonathan
Larson, who died three weeks before
the show opened last February. “That
has been quite a rocket ride.”

While Rent has been a big boost to
Telsey and Cantler, all paths are leading
to the Great White Way. “We cast Food
Chain by Nikki Silver Off-Broadway last
year for [director] Bob Falls, and I think
because of that we're casting The Young
Man from Atlanta,” a Horton Foote play
that is Broadway-bound this spring
under Falls’s direction. “Rent certainly
helps validate us,” he admits. “This sea-
son we cast Present Laughter, starring
Frank Langella and directed by Scott
Elliott. We’re casting the new Paul
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Simon musical, 7%e Cape Man [which has
just gone into workshop], and that’s very
definitely because of Rent, because
that’s all about finding a lot of
unknowns for that project.”

A “classic academic underachiever,”
Cantler took an interest in theatre in his
senior year of high school. Then he
starred in a W&L production of Eguus
his sophomore year. “The theatre
department was in disarray, but there
was also a critical mass of people who
really wanted to be theatre majors,” he
says. “The theatre department <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>