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May Commencement Exercises are 
a joyful celebration in which
Lexington graduates usually joined
by a large contingent of proud 
relatives and friends, receive their
diplomas and are formally recog-
nized for earning college degrees.
This year’s ceremony was laden with
pomp and circumstance and con-
tained relevant messages from our
speakers. I share some highlights
with you here. 

Keynote speaker Kelly O’Leary,
Director of Foodservice Operations
at the historic landmark Bayridge
Residence and Cultural Center in

Boston, spoke to the richness that the diversity of one’s co-workers can
bring to daily work and the value that people’s differences can have in
engaging colleagues in their work. O’Leary echoed studies that underline
the value of diversity in workgroups and show that engaged teams create
more effective workplaces and positively impact the bottom line for
organizations. 

O’Leary further challenged us all to see the “inner logic of service” that
can drive one to seek excellence. She asserted that others’ needs “give
meaning to my work… they take me to a higher level professionally and

personally.” She encouraged us to keep in mind that, “we are not in this
business to serve people the food we like to make; we are here to serve
them the food they need.  If we do not have that basic level of humility,
we are not good professionals.”  

Along these lines, alumna Mary Fricano, BAS ’05 and Director of
Restaurants at the Detroit Marriott at the Renaissance Center noted, “I
believe it is a gift to be able to work in this industry-to be of service to
others.” Fricano added that hospitality professionals are catalysts who
enable others to work with, learn from, celebrate, and show love with
deeds. She commented, “Your attentiveness to the needs and sometimes
demands of strangers does not turn you into a servant but rather an
instrument that makes it possible for people to celebrate… to show others
care.”

And graduating senior Felicia Roberts, AAS ’88, and now BAS ’06 shared
her wisdom about the great value of her second degree. “Coming back to
Lexington was the easiest decision to make, but not an easy choice,” said
Felicia. She spoke to the challenges and rewards of returning to College as
a seasoned professional in order to cultivate a more advanced understand-
ing and knowledge base for her career as a culinary professional. 

For of us as educators and mentors, these words about service, fortitude,
and care from Lexington friends and alumnae can serve as inspiration for
our own continued work with others. I hope you enjoy this issue of
Lexicom. It gives you a ‘taste’ of some of the things Lexington is doing to
bring our message of service and professionalism to all aspects of the hos-
pitality industry and our culture. 

From the President 

Pictured from left to right; NBC interns/Hospitality hosts Adrienne Basso, Lindsey Lider
‘07, Alexis Helaigen, and Contributing Anchor for Dateline NBC, Katie Couric

LEXINGTON ANCHORS
INTERNATIONAL CONFERENCE 

IN LONDON

Dr. Marta Elvira, Academic Dean at Lexington College, served on the 
scientific committee and presented research on the professionalization of
service occupations at the “Excellence in the Home: Balanced Diet,
Balanced Life” International Conference.   Continued on page 5
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The conference took place on May 8-9 in London 
at the Royal Garden Hotel. The conference echoed
Lexington’s mission to bring professionalism and a
vibrant spirit of service to the hospitality industries. 
It also showcased the College’s academic work in 
an international forum.

Elvira presented with research
collaborator and former
Lexington faculty member,
Dr. Michele Grottola. One of
the conference’s keynote
speakers was Lexington board
member, and Catholic
University economics profes-
sor, Dr. Sophia Aguirre.
Lexington management 
professor Mary Hunt also 
presented her perspective on
“Care of the Home as a Life
Skill,” in part garnered from
work in her company
HomeAdvantage Plus.

Lexington College served as the U.S. partner for the
international event, which brought together experts
from around the globe in the fields of sociology, 
nutrition, economics and marketing, and practitioners
in the hospitality and care industries, to identify 
challenges, trends and stimulate debate on the topic of

diet, culinary art, and its role in personal and social
well-being. The conference sought to increase under-
standing and awareness in the media, politics, business
and other fields of the importance of the home and 
professional homemaking skills in the formation of

socially and economically 
balanced societies.

The interdisciplinary approach
of the conference was unique 
and provided employers, 
educators, policymakers and
opinion makers an excellent
venue for networking and 
sharing best practices.
Workshops featured research on
the professional approach to 
caring for individuals, especially
from the viewpoint of 
foodservice and the culinary 
profession and included a focus
on the professionalization of 
the culinary field, service as a 
professional identity, and

women's roles in this field.

For more information on the conference or for a 
summary of the presentations, please visit 
www.excellenceinthehome.org.
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This spring the Lexington College Board
capped tuition at $17,000 and offered a
guarantee at that level for the next four
years. Lexington students who enroll in the
Bachelor’s Degree program will be able to
take advantage of the guaranteed tuition
rate and better plan for their finances while
attending school. The guaranteed rate will
also apply to the Associates program as well
as part-time and current students. 

Although it’s typical for colleges to raise
tuition rates each year, Lexington is pleased
to offer this tuition guarantee to students
and hopes this will help families with their
financial planning for college. For more
information, call the admissions office at
312-226-6294, ext. 226. 

GUARANTEED 
TUITION RATE

Peace of Mind for 
Students and Parents

$ $ $ $ $ $ $ $ $

Illinois Board of Higher Education Co-op Workstudy Program awarded $18,000 to the
Lexington College Internship Program. Funding directly supports Lexington students working
for Illinois businesses. 

The Monticello College Foundation renewed its support of the Lexington College Scholarship
and Financial Assistance Program with a scholarship grant for the 2006-2007 academic year.

Furthering the expansion of Lexington’s entrepreneurship program, The Helen Brach
Foundation awarded a grant to continue academic program expansion.

News from the Development Office

Lexington College Opens Doors 
to Students at New Residence

Lexington is excited about the new opportunity for students to live at Concord Residence.
Concord is located in the residential Irving Park neighborhood of Chicago and is conve-
niently located near public transportation. Concord offers family-style living to students. 

In addition, friends of the College have started a scholarship program for students seeking
to live at Concord in the name of long time Lexington Board member Gabriela Duclaud.
For more information about the residence and the scholarship fund, please contact Dean
Catherine Kustner at 312-226-6294, ext 234 or dev@lexingtoncollege.edu
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Graduate Felicia Roberts AAS '88, BAS '06 and Katy Yerke BAS '06 stop for
a photo with alumnae speaker Mary Fricano BAS '05 at May 17
Commencement Exercises.

Academic Dean, Marta Elvira 

President

THE 2006 WINTER OLYMPICS IN TORINO
a Lexington Event Planning Intern’s Story  Story on page 2

Professor, Mary Hunt

President Susan Mangels and Janet Burke Peruzzi, ‘79 and 
member of the Alumnae Steering Committee for Lexington’s 30th
anniversary Alumnae Reunion in spring 2007 stop for a photo
during the culinary competition at the Art of Living. 

Earlier this year several Lexington alumnae
headed to Boston to coach teams competing
in the nationwide Art of Living summit.
Over 40 young women participated in the
weekend long culinary and cultural competi-
tion focusing on bringing beauty, creativity,
service, and professionalism to the work of
the home and caring for people. As the main
sponsor of the event, Lexington awarded
each participant a $1,000 scholarship to the
College.

Lexington President Susan Mangels served as
one of five judges of the culinary competi-
tion. Lexington alumna Marianne Doherty
’85 coached the winning culinary team from
Shellbourne Conference Center in Indiana. 
The winning project team hailed from the
Chicago area as well and was coached by
Lexington alumna Colleen Minch '98.

Zulay Villanueva '05 served as kitchen
supervisor during the event which included
six hours of culinary competition. 

Winning culinary team member Candace
Ortega said, “I participated because I knew
it was a way of serving others-you can really
tell how much each person put into 
competing and how much each one really
enjoyed what she was doing. If we saw that
someone was struggling, we’d help them out.” 

The Art of Living was started by the found-
ing president of Lexington College, Dr. Ana
Maria Boza, in 2002. Now Kelly O'Leary,
Culinary Head at Bayridge Residence and
Cultural Center in Boston is the executive
director of the program. A strong supporter
of Lexington, O'Leary spoke at the College's
2006 Commencement Exercises in May.

LEXINGTON SPONSORS SUMMIT IN BOSTON
3RD ANNUAL ART OF LIVING

“Lexington College
served as the U.S. 

partner for the 
international event,

which brought 
together experts from

around the globe”
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Dr. Marta Elvira, Lexington's Academic
Dean, published “Emergent directions for
human resource management in Latin
America,” in the International Journal of
Human Resource Management. She was 
Co-Editor of the entire Special Issue on 
HRM in Latin America that appeared in
December 2005. 

Management Professor Mary Hunt will join
the Doctoral Program in Industrial and
Organizational Psychology at the Illinois
Institute of Technology. She also delivered a
speech on "The Heart of Successful Work-Life
Integration: A Pro-active and Personalized
Perspective” at Murray Hill Institute's
Conference on Work/Life Balance on April
22, 2006 in New York. 

Chef Jenny Lewis was asked to serve as
reviewer for a new textbook on "Modern
Foodservice Purchasing and Cost Controls: A
Chef's Essentials to Procurement," by Robert
Garlough. 

President Susan Mangels has been elected to
the Board of Directors of the Women's
Foodservice Forum (WFF). WFF is a national
organization whose mission is to elevate
women leaders in the foodservice industry. 

President Susan Mangels was appointed to
the American Council on Education's 
(ACE) Commission for Women in Higher
Education in May, 2006.

Social development faculty member, Hon.
Monica Mavric, J.D., published the article
"The Family - Today's Challenges" in
Demokracija, a magazine on political and 
current issues in Slovenia on March 2, 2006. 

Theology faculty member, Rev. Marty
Miller, gave a presentation on the "Life and
Times of St. Thomas More" for the Chicago
branch of the Thomas More Law Center at
Northridge Prep School in Niles, IL on
November 15, 2005.

Pearson Education recognized Lexington
College as an Official Test Kitchen for the
book,“On Cooking.” Culinary department
head, Chef Linda Rosner, was asked to 
serve as expert reviewer for the book, which
entailed trying textbook recipes and evaluat-
ing the pedagogical content.

Chef Linda Rosner was one of the 'celebrity'
chefs from Chicago showcased at the annual
closing ceremony of After School Matters on
April 17, 2006, at the Arie Crown Theater.

Faculty member, Mary Rownd, has been
elected Treasurer for the Chicago Chapter 
of the American Marketing Association.

Alumnae Update 
Elaina Barnes Alexander ’90, enrolled in
the MBA program at the University of
Phoenix online studying Marketing.

In April, Gabriela Alvarado ’94 visited
Lexington for the first time since she gradu-
ated.  Gabriela lives in the Mexican state of
Chihuahua and is currently working with
developmentally disabled children for the
Gabiero del Estado.  

Natalie Avila ’05, enrolled in the Baking
and Pastry program at the Culinary Institute
of America at Greystone, St. Helena.

Morgan Clemons ’00 and Tam Huynh were
married on February 26, 2006.

Becky Dula ’91 and Joseph Czarnik were
married on May 20, 2006.

Mary Kilarski Dustin ’02 (sister of current
student Sara Kilarski, ’09) and Tim Dustin
welcomed a new baby boy, John Patrick on
May 3, 2006, named after both grandfathers. 

Mary Fricano ’05, Director of Restaurants
for Detroit Marriott at the Renaissance
Center teamed up with Lexington’s Industry
Advisory Board President, Stephanie Leese,
and hosted thousands of Steelers and
Seahawks fans at that hotel, along with
famous football heroes Bart Starr, Richard
Dent and Jim Kelly for Superbowl XL.  

Kris Grant Glowczynski ’92 and husband
had a baby girl on January 28, 2006 named
Anna Beth Marie.

Lupe Perez ’82, Chicago and Judy Kunst
’79, New York traveled to India in February
to attend an international conference and
teach in New Delhi.  Some of the work-
shops were on the hospitality industry.
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Pictured from left to right; Katy Yerke ’06, Nikita Moore ’08 and DeAnna Joiner ’08 are 
preparing a station to serve refreshments of Gazpacho and Creamy Avocado Soup.

Lexington College hosted TASTE of Lexington
on March 16, 2006. Prospective students, 
parents, high school counselors, industry 
managers and friends showed their support at this
350-person event. High school students and their 
parents attended a pre-event session that included
one-on-one admission counseling, special tours,
and an I-POD giveaway. Guests toured the 
campus and enjoyed delicious hors d’oeuvres 
prepared by Lexington College students. Two
culinary lab demonstrations and four interactive
food stations showcased student talent through-

out the night. 

Lexington’s library featured a traveling exhibit,
“Encountering Latin America Through Your
Library,” on loan from the University of Illinois
Latin American and Caribbean library. The
exhibit featured a colorful tabletop display, a 
variety of artifacts from the region and several
bibliographies. Additionally, Academic Dean
Marta Elvira, Ph.D., signed copies of her book,
“Managing Human Resources in Latin America:
An Agenda for International Leaders.” 

A new component to the TASTE event this year
was the addition of student internship presenta-
tions. Several Lexington students shared their
internship experiences from various local hotels,
restaurants, event planning companies and social
organizations. 

The event was generously sponsored by Pepsi
Americas, Solo Cup, Kellogg’s Food Away from
Home, Gordon Hanrahan and Chive Catering.

Sandra Madrid, ‘07, shared her 2005 internship experience at Le Meridian Hotel with guests
at the TASTE of Lexington. 

Photo from page 1

THE 2006 WINTER OLYMPICS IN TORINO –
a Lexington Event Planning Intern’s Story

By Lindsey Lider ‘07

Taste of Lexington Showcases Students
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Spring benefit attendees could hear the sounds of the
Perla De Mexico Mariachis setting the mood for the
Hispanic Dinner Dance Benefit as they entered the
Chateau Del Mar in Hickory Hills on March 25,
2006. The evening continued with dinner, perform-
ances by the Bailable Folklorico and dancing to the
music of Orquesta Los Cometas. Lexington students
were on hand to sell raffle tickets and close to 450 
people attended to support the Lexington College
Scholarship and Financial Assistance Program. 

Lexington College and the students we serve are 
grateful to Dora Lepe, Elvia Vicenteno, Yolanda
Martinez, Audelia Herrera, and the entire Spring
Benefit committee for all of their hard work and 
dedication. The spring benefit would not be possible
without you!

15th Annual 
Hispanic Dinner Dance Benefit 

Huge Success!

This winter Lexington alumnae gathered for a
wine tasting event and a chance to catch up.
Classmates reconnected with each other,
learned about different wines and had a lively
discussion about wine pairing with food.
"Conversation about wine is always interest-
ing,” noted President Mangels. “That evening
it was great to visit with alums from across
Lexington's history and with varying careers,
like Susan Cheswick Palos '85 full-time home-
maker and mother of nine, Letty Meza '95
culinary professional, and Kristie Ranieri
Scharf '94 caterer and entrepreneur."

ALUMNAE
WINE TASTING

Pictured from left to right; Director of Development Jodi Kurtze, Dean of Students Catherine
Kustner and Lexington students; Norma Robles, Marcy Garcia, Miroslava Esparza, Diana Solis,
Adriana Meraz and Laura Cerrato

Pictured from left to right; Mike Scharf, Carmen Chorak, President Susan Mangels, Letty Meza ’95, Kristie Ranieri
Scharf ’94

Who wakes up thinking that the opportunity of
their dreams will be awaiting them that day?
Well, it happened to me, and I have an 
interesting story to tell because of it. 

I’m a student at Lexington College and a 
second semester Junior with a concentration 
in Event Planning. Since transferring to
Lexington College, I’ve had numerous 
experiences with many different areas within
the events industry. I’ve been fortunate enough
to work with non-profits like the Chicago
Foundation for Women’s 20th Anniversary
Luncheon and Symposium, theatre events such
as the Premier Inaugural Gala for the Chicago
Children’s Theatre as well as the 30th
Anniversary of the Steppenwolf Theater
Company.  My career path is most certainly
headed in the general direction of special
events, but I have yet to decide on a particular
company, position, or location. 

When I walked in that first day of work at the
Chicago Foundation for Women event, I hardly
expected that my position at the Foundation
would lead me to an internship with NBC!
Carolann Randall, Director of Accommodations
for NBC and owner operator of CR Productions,
presented me with an opportunity to work with
NBC covering the Winter Olympics in Torino,
Italy. Lexington College Event Planning faculty
member, Professor Patty Coen, referred me to

her. I put my best foot forward and hard work,
commitment, and dedication really paid off.

Many interns were there from top schools and
hospitality programs including Berkeley, George
Washington University, Penn State, and NYU.
According to our director, NBC interviewed
about 1600 candidates for the position. It was a
very competitive environment and definitely kept
you on your toes. I was honored to be there.
My experiences working abroad presented both
challenges and rewards. I’ve never studied
Italian. However, it did not create any hurdles,
as natives of Torino who were fluent in English
traveled with us at all times. They reduced any
communication barriers. 

We averaged about four hours of sleep per
night, and labored in an environment that was
completely foreign to us. Yet the long days and
nights afforded rare opportunities to mingle
with many of the top executives of NBC like
Bob Wright, Dick Ebersol, and the Board of
Directors of General Electric. We also met
many of the news anchors, TV personalities 
and athletes, including Michael Phelps, US
Olympic gold medalist and World Champion
swimmer. 

I discovered along the way that my knowledge of
the hospitality, hotel and events industry far out-
paced my fellow interns, who were mostly PR

and sports management majors. For example, 
I had interned during the previous summer at a
Marriott hotel. The internship provided me with
experience and knowledge of hotel operations
which I leveraged during my time with NBC.

Because the Olympics is acknowledged as one
of the biggest and therefore most targeted
events in the world, many of the security proce-
dures covered in my classes were utilized within
the NBC program. I can reflect back on the
experience and see how they handled the orien-
tation, communication, and security problems
associated with such a large event.  My class-
room experience and education at Lexington
served me well during this internship. I encour-
age my fellow students to take advantage of
every experience and learn as much as they can!

I presented my experiences to Lexington 
students and staff on April 25, 2006, highlight-
ing the knowledge I gained and its impact on
my future career. For instance, I realize what an
important role professional networking and 
recommendations play in one’s future career.
Professor Coen was instrumental in helping me
land this internship. Although I cannot say at
this point where my career will lead when I
graduate in 2007, I know I’ll have tons of
opportunities in the fields of hospitality 
management and event planning. 

SAVE THE DATE!
Lexington College Building 

Scholarships for Service Benefit Dinner on
October 11, 2006 at the 

Chicago Marriott Downtown. 
Dr. Rohini Anand, Senior Vice President
and Chief Diversity Officer at Sodexho

USA will be this year's honoree. 

SAVE THE DATE!
In April 2007 Lexington alumnae will 

gather at Lexington for the largest reunion
in College history. Stay tuned for further

information in coming months! 
Reunion volunteers may contact 

the College at carserv@lexingtoncollege.edu
or dev@lexingtoncollege.edu. 

Lexington College
30th Anniversary 

Alumnae Reunion and
Graduation Celebration

Lexington College hosted commencement
exercises on May 17 at University of Illinois
at Chicago campus, Student Center East. 

One of the 2006 Bachelor degree gradu-
ates, Felicia Roberts ’88, was the student
speaker for this year’s graduating class. She
stressed the importance of being creative in
viewing one’s career. And she underlined
the value that returning to Lexington for
her BAS 15 years after receiving her AAS
has for her future and her life in general.

Alumna Mary Fricano, ’05, Director of
Restaurants for Marriott International had
this to say to the ’06 class, "I believe it is a
gift to be able to work in this industry – to
be of service to others. The career path
that we've chosen is a difficult one, but it
becomes so natural as soon as you learn to
put the face of your mother, sister, brother,
grandpa, or friend on each guest, client,
and coworker that you come across each
and every day."

This year’s guest speaker was Kelly O’Leary,
Director of Foodservice Operations at
Bayridge Residence and Cultural Center in
Boston. O’Leary’s work has been profiled
most recently in Cooking Light magazine.

Alumnae of Lexington
Inspires Graduates


