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���� dozen earlier books including 
People-Centered Development 
more recently The Post-
Corporate World. David Korten 
will be a speaker next fall in the 
UN Decade of Education for 
Sustainable Development 
speaker series, probably Octo-
ber 10.  
 
I would like to organize a book 
study circle around this book 
beginning the first week of 
classes. Interested folks should 
let me know what would work 
best for their schedules at this 
time. I'll pick a time and place
( perhaps Bailey central). The 
book runs about 360 pages so 
I'm thinking 30 pages a week 
for 12 weeks. I've managed to 
get a copy from the publisher 

just over the weekend and 
devoured the first 6o pages. 
Korten is quite readable. 
Even if you typically de-
spise economics you will 
find his analysis and emerg-
ing view compelling and 
quite lucid. Korten weaves 
the big picture, from local to 
global, from economics to 
environment, from reason to 
faith, from psychology to 
politics. 

�

The phrase coined by Joanna 
Macy  http://
www.joannamacy.net/html/
great.html a decade ago  is a 
name for the essential adven-
ture of our time: the shift from 
the Industrial Growth Society 
to a life-sustaining civilization. 
It is also the title of a book due 
out in May by David Korten, 
The Great Turning: From Em-
pire to Earth Community 
http://davidkorten.com/Books/
greatturning.htm .  
David Korten is an economist 
who spent 20 years working in 
overseas development before 
returning to the US to offer 
critiques of the dominant eco-
nomic mindset and to build a 
new approach to development. 
He has written more than a 

 

Contact Terry by email at  

link@lib.msu.edu 

What’s Inside: 
Pg 2: 

A Friend Remembered 

Heart Awareness  

Pg 3: 

Organizing a Study 
Abroad 

Thank You for Your 
Service! 

Pg 4: 

The BAGHS  

Pg 5:  Food For    
 Thought  

This past March, during the College of Agriculture and Natural Resources Honors Banquet, many of our 
Bailey Scholars were recognized.  These individuals are: 

 

CANR Outstanding Leadership Award Nominees    Mia Alexander 

CANR Alumni Association Scholarship     Kyle McPherson 

Diversity in Agriculture Endowed Scholarship                   Justin Rayner 

Rachana Rajendra Neotropica Bird Sanctuary Scholarship   Michelle Rosen 

Department of Fisheries and Wildlife Outstanding Senior Award   Kile Kucher 

Michigan Crop Improvement Association Scholarship                  Jackson Buddingh 

Clarence and Thelma Hansen Scholarship     Tracy Kerchkof 

Howard Heath Scholarship       Andrea Kerbuski 

ANR Communications Outstanding Senior Scholarship Award   Emily Buckham 

Environmental Studies and Applications Oustanding Senior -   Jaclyn VanOverbeke 

     Leadership Award              
CARRS Outstanding Senior Award      Emily Buckham 

Jake and Maxine Ferris Undergraduate Study -     Emily Buckham 

      Abroad Scholarship  

Leyton V. Nelson Endowed Scholarship     Jackson Buddingh 

Charles (Chuck) and Marjorie (Marge) Bagans-     Kathleen Bingham 

       Memorial Endowed Scholarship    

Bailey Scholars are Achievers!   By Glenn Sterner 



risk starts to rise significantly. One in four 
women over 65 has heart disease. 
• Heart disease claims twice as many 
women's lives as all forms of cancer com-
bined, including breast cancer. Whereas 
about one in 30 women die of breast can-
cer...more than one in two die from heart 
attack or stroke. (More than ten times the 
number of breast cancer deaths). 
• Every year since 1984, more women than 
men have died of heart disease. 
• For years, heart disease has been consid-
ered a man's disease, but postmenopausal 
women are just as likely to develop heart 
disease as men and when they do have a 
heart attack or stroke, it's more likely to be 
fatal in women. 
• Sixty percent of women who die suddenly 
from coronary heart disease have no previ-
ous symptoms. 
• Women are less likely to notice they have 
a heart problem. 
• Many symptoms of heart disease in 
women may mimic other conditions, such 
as acid reflux or depression. 
• Women with heart disease often have 
symptoms different from men...instead of 
chest pain or pressure, they may report 
shortness of breath, fatigue, indigestion and 
anxiety. 
• Making a diagnosis of heart disease in 
women is often more challenging than it is 
in men. The tests that are used to determine 
whether patients are likely to have heart 
disease, such as exercise stress tests, are 
often less reliable in women. 

The biggest risk factors that are related to 
heart disease are: high cholesterol, high 
blood pressure, being obese or overweight, 
physical inactivity, smoking, and diabetes. 
The biggest factor oplantheart attack for 
women is that they do not know they are 
having one because the symptoms are so 
different from those of men. Women may 
have pain in the high part of the abdomen, 
shortness of breath, and excessive sweat-
ing. Women may also experience chronic 
fatigue, indigestion, pain in the back or 
jaw, and heart palpitation right before or 
during a heart attack. 

The best advice is to be aware of what the 
risk factors are, what the signs are for a 
female heart attack, and to have regular 
physicals. These may seem like small 
things but knowing these pieces of infor-
mation could potentially save you from a 
heart attack. 

       It was with a heavy heart that I heart 
the news that one of our alumni passed 
away at a very young age. Even though I 
did not know Kary Howard I felt I knew 
her as people shared their stories of 
knowing her throughout email. It was 
then brought to my attention that she had 
passed due to possible heart problems. It 
is a frightening fact that the death rates of 
young women from the cause of heart 
related diseases are higher than any can-
cer combined, including breast cancer. It 
is becoming more common to hear of 
young women losing their lives to heart 
related illness. The reason is that many 
women do not realize they have high risk 
of heart disease and the only way to stop 
these sudden deaths is to catch warning 
signs early. It is a misconception that 
women have the same warning signs of 
heart attacks as men and it is in the early 
stages that actions can be taken to ensure 
survival through a heart attack. I found 
many good pieces of information at 
cbscares.com and will share some of the 
more shocking points with you here. 

 

A few facts: 

•One woman dies from heart attack or 
stroke  every single minute in the U.S. 
• About 6.6 million American women 
have heart disease. 
• Heart disease is the number one killer of 
women over the age of 25 killing nearly 
500,000 women every year.  
• At menopause, a woman's heart disease 
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A Friend Remembered       By Glenn Sterner 
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It was a sad day when I heard the news of Kary’s passing.  As I began to reminisce on her life, 
and the impact she has had on each of us, I began to smile.  Back when I was a student in the 
Bailey Scholars Program, Kary served as a convener to the section of ANR 210 concurrent with 
my own.  Through my interaction with her in the very beginning of my Bailey journey, I became 
excited about my involvement in the program.  She served as a great role model for me, and 
many others.  She is one of the largest influences that shaped my experience in the Bailey Schol-
ars Program, and I credit her with my continued participation in the program.  Throughout my 
undergraduate experience, Kary continued to be a wonderful part of my life.  We shared many 
laughs and many wonderful experiences.  She is surely missed, but will always remain my heart. 



Word gets around quickly. The Ireland 
study abroad collaboration of MSU with 

The Tochar Valley Rural Community 
Network in County Mayo has been popu-
lar, so when Frank Fear gave his invited 
keynote speech in Ireland, a person from 
the Monaghan Community Network in 
County Monaghan approached him to 
inquire about the possibility of organizing 
a similar community-based study abroad 
program in Co. Monaghan.  I am leading 
the process of developing a similar study 
abroad in County Monaghan and am part-
nering with Diane Doberneck who is co-
lead of the County Mayo study abroad 
program. 

There are myriad and exciting topics to 
explore in County Monaghan, a border 
county in the Republic of Ireland. County 

Monaghan straddles Northern Ireland and 
is located northwest of Dublin. It has a 
rich cultural, religious, and political his-
tory that dates back further than the 
Bronze Age. The Monaghan Community 
Network is comprised of over 37 rural 
community groups throughout the 450-
square-mile county. 

 

Different from the County Mayo study 
abroad program, the emphasis in County 
Monaghan will be on its culture and his-
tory. We intend to explore religious, so-
cial, cultural, and political concerns that 
citizens of this borderland county have 
had to live with for decades. Like the 
County Mayo program, students will live 
with families in the network and will 
work on community-based projects that 

members of the Monaghan Community 
Network and MSU faculty identify and 
select as appropriate. 

 

After a possible summer site visit to 
County Monaghan, we hope to have a 
County Monaghan program available for 
students in the Summer of 2007. 
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Organizing a Study Abroad in County Monaghan, Ireland 
By Carole Robinson 

   Thank You for Your Service!                 By Glenn Sterner 
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There are two individuals that should be 
recognized for their service to the com-
munity. 

Monica Glysson has served 
as our Chairperson for the 
Bailey Community Council 
over the past two years.  
During this time of great 
change in our program, her 
leadership has been a re-
freshing constant for each of 
us to rely on.  Due to her very successful, 
but busy, life, she needed to step down as 
our Chair.  Monica, we all thank you so 
very much for your hard work and ex-
treme dedication over these past couple 
of years, and we continue to thank you 
for your exceptional involvement in Bai-
ley.  When members of our community 
come forward with such leadership as 
you have, the entire program flourishes. 

In our restructuring of the program, we 
have established the Student Director 
Position.  In a test run, Ashlee Sackett 
interviewed and was hired as this individ-
ual during the previous spring semester.  
With a vague notion of what this position 

meant, she forged great leadership in her 
role as our 
very first 
Student Di-
rector.  Ash-
lee is a 
meaningful 
part to our 
community, 
and has been 
a crucial 

member of our team with Frank Fear, 
Vickie Lovejoy, and I.  Her perspectives 
truly enhanced our thinking processes, 
and provided ways for the community to 
engage with one another.  Ashlee is a role 
model for students in the program, and 
will continue to serve as one in the future.  
Students are a key part of our program, 
and with the work Ashlee has performed, 
she forged a path for others to assume 
this important role in our community. 

With people like Monica and Ashlee, it is 
no wonder why we enjoy the successes 
we do in the Bailey Scholars Program.  I 
am proud to work with them, and hon-
ored to call them fellow community 

members.  Thank you both for your very 
important roles and the leadership you 
each exhibited. “This position has been a learning experi-

ence equal to a core course. I feel much 
more connected to the community and  
have gained a better understanding of how 
Bailey works. I would recommend this 
position to any student that would like to 
have more of a leadership role in the pro-
gram”  - Ashlee Sackett 
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            Who are the BAGHS?  BAGHS 
stands for Bailey AG Hall Stampers. The 
idea for the BAGHS group originated 
during the Fall 2004 Bailey retreat.  I was 
asked to bring something to share with 
the group so I brought a display of the 
greeting cards that I had designed.  I ex-
plained that making greeting cards and 
other paper products helps me to use my 
creativity.  Also, reaching out to others 
such as the Women’s ministry group in 
my church, children groups, friends, 
neighbors and others that I teach the craft 
to, brings me great joy. 

 

             After being away from Agricul-
ture Hall for five years and coming back 
to where I have worked for most of my 28 
years on campus, I realized that I did not 
know a lot of the newer people in the 
building and had lost touch with the oth-
ers that I’ve known for years.  After the 
retreat I got the idea to start a group that 
would meet once a week during lunch 
hour to learn the art of stamping and mak-
ing other paper products.  This way I 
could teach them the craft and bring com-
radary along with something fun to do for 
everyone who wanted to join.  I also 
thought that this would be a great way for 
the people in Agriculture Hall to find out 
what the Bailey Community is all about.  
So, I set a date, put up fliers in the build-
ing and encouraged everyone I saw to 
become a member of BAGHS.  To be a 
member of the BAGHS group all anyone 
needs to do is come to the weekly ses-
sions every now and then. I put them onto 
my listserve if they wish to get notified of 
meeting updates and so on.  

  

 

     Currently there are about 20 people on 
the list but not everyone shows up at the 
same time.  There are even some from 
surrounding buildings who have heard 
about this fun event. I encourage the Bai-
ley Community to engage with this group 
as much as possible in order to show what 
great people we are as a community.  The 
first week that we met, I gave everyone a 
Bailey information flier and many were 
glad to learn more about Bailey. In the 
past, Carole Robinson, Tracy Kerchkof, 
Shari Dan, Laurie Thorp, Patti Kenney 
and others have joined us.  Last week 
Glenn took time to share his creativity 
with us and he had a wonderful time. 

 

 

 

               Did you know that you can 
make greeting cards and other paper pro-
jects by using shaving cream, wax paper, 
rubbing alcohol, sweetened condensed 
milk, bleach and other household prod-
ucts?  We use many items to embellish 
the cards such as buttons, brads, eyelets, 
ribbons, yarn, hemp twine and more.  Do 
you know that there are color rules also?  
Oh yeah, we also do some scrap book 
techniques.  What is layering?  How 
about pop ups?  Come to the next 
BAGHS session and find out.  We meet 
every Tuesday at 12:00 noon.  Just let me 
know two days in advance if you plan to 
attend so that I can have enough paper cut 
for the session.  Joyful Stamping! 

 

The BAGHS         �
�#�������$%�&$
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This card was embellished with 
sweetened condensed milk. 

Last week we used two sided paper and 

made our own matching envelopes and 
note cards.  This fun project included a 
secret pocket to place a note or money in. 
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               Food for Thought          
Most everyone I know likes to have a cookie once in a while. My lifelong friend, Stephanie,  espe-
cially loves sugar cookies. We both agree that the sugar cookies that you can buy in the plastic 
cartons at Meijer, Farmer Jack, and even at Kmart are the perfect specimen of sugar cookie. How-
ever having a homemade sugar cookie, decorated with love, makes it just a little bit better than the 
ones you can pick up from the store. 

I have known Stephanie since before preschool however Stephanie started school before everyone 
else. She moved to school  in August right before her 18th birthday and unable to go and see her for 
her birthday, I decided to whip up a batch of cookies and send them to her as a care package, along 
with some other birthday presents. 

She was very appreciative of the gift and exclaimed “that they were the best sugar cookies ever”. I 
believe that is partly due to the fact that they were made especially for her and had yellow frosting 
(her favorite color) on them. I do believe that this recipe does compare well to the store bought 
ones and frankly it’s more fun to be able to decorate them and cut them out into fun shapes. I hope 
everyone enjoys this recipe as much as I do it is the only sugar cookie recipe I use. It is originally 
from my family’s old Betty Crocker cookbook with splattered and worn pages from good use. 

Traditional Sugar cookies 

¾ cup shortening (part butter or margarine, softened, I use ½ cup butter and ¼ cup shortening) 

1 cup sugar 

2 eggs 

1 teaspoon vanilla or ½ teaspoon lemon extract or ½ teaspoon almond extract (I use both vanilla and almond) 

2 ½ cups all purpose flour 

1 teaspoon baking powder 

1 teaspoon salt 

 

Mix thoroughly shortening, sugar, eggs and flavoring. Blend in flour, baking powder and salt. Cover; chill at least 1 hour. I 
like to take the dough and form it into a log and dust it with flour. I then wrap it with saran wrap and chill in the refrigerator, 
or the freezer for a faster chill. Then I can just slice the cookies instead of rolling them out. Just like store bought cookie 
dough. 

Heat oven to 400 degrees. Roll dough ¼ inch think on a lightly floured board. Cut into your desired shapes. Or if you have a 
log, cut rounds into ¼ inch thickness. Place the cookies on an ungreased baking sheet. Bake 6-8 minutes or until very light 
brown. 

Yields About 4 dozen 3 inch cookies. 

 

A tip I’ve learned is that with cookies it makes a very big difference if you use shortening or if 
you use butter. Shortening will give you a crisp cookie while butter will give you a soft baked 
cookie. Dividing the amount of fat in the recipe to half shortening and half butter will give you 
a great in-between cookie that has the ability to brown while staying nice and moist on the in-
side. 
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Food For Thought continued 

No Cookie is complete without a nice swirl of frosting on the top. Here is a basic buttercream frosting that is excellent on these cookies 
and on cakes. 

 

½ cup solid vegetable shortening 

½ cup butter or margarine* 

1 teaspoon vanilla (to ensure pure white frosting use clear flavoring) 

4 cups sifted confectioners’ (powdered) sugar approx 1 lb. 

2 tablespoons water 

 

Cream the butter and shortening together until smooth, add flavoring. Gradually add sugar, one cup at a time, beating well. Scrape sides 
and bottom of the bowl often. When all sugar has been mixed in, icing will appear dry, add in the water and beat until light and fluffy. 
Keep icing covered until ready to use, the icing will dry out if left uncovered. If using for decorating, add more water for easier piping. 

 

Many people use milk instead of water in their buttercream recipes. I use water to ensure that the frosting does not need to be refriger-
ated. Some people also use light corn syrup to thin out the icing as well when they are icing cakes. 

Yields 3 Cups 


