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Dear Current and Alumni Moms!

EXECUTIVE COMMITTEE

I hope you had the very happiest of holidays and enjoyed time with your
children home from school - I know I sure did! As we enter into 2018, I always
spend time reflecting on the past year(s) and the blessings in life. As many of
you know, I have been involved in WRA in one way or another my whole life. My
father, Steve Hasbrouck, graduated from WRA in 1958, I graduated in 1984 and
was a teacher at WRA from 2003 through this past June. While I take pride in all
of these roles, my proudest role at WRA is being a parent to three WRA
students over the past eight years. Megan and Colin graduated in 2013 and
2015, respectively, and Brooke is currently a junior at WRA.
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There is nothing I have enjoyed more than cheering for their teams at sporting
events, serving food at team feeds, dorm feeds and exam coffee houses,
working concessions at their peers' sporting events, and getting to know their friends and classmates while
volunteering at PWA events around campus. None of these events could take place without the generous
support of time and money that their wonderful parents have given WRA. I have been extremely blessed
getting to know so many fabulous families over the years. Reserve is such a special place, where you form
deep, meaningful friendships. PWA and Dads Club really do so much for our students and I thank you all
for sharing your gifts.
Speaking of gifts, please enjoy Danielle Dobiecki's "Diary of a Boarding Parent“ and Katie Kagler's "Ties to
Tradition” articles, as they are both so beautifully written. We also have a lot of upcoming events where
we could use your help, so please check out the PWA Committee Bulletin Board to see where you can
share your time and talents. In the next few months, we will be soliciting Committee Co-Chairs for the
2018-19 school year. Please email pioneerwomen@wra.net if you are interested in becoming more
involved in PWA.
Finally, I would like to thank Wendy Skinner and Eleanor Bradley for speaking to the Pioneer Women at our
November General Meeting on "Student Health and Well-Being". You can access the videorecording of this
meeting to hear the valuable information and insight shared. I look forward to seeing you all at our
January 13th meeting from 8:30 to 10 a.m. in the Morgan Hall Boardroom. If you would like to join by
conference call, email pioneerwomen@wra.net for instructions.
Warmest Regards,
Kim Barsella
PWA President
(Megan '13, Colin '15, Brooke '19)
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Upcoming
PWA General Membership Meetings
January 13th 8:30 – 10 a.m.
March 1st 7:30 – 9 p.m.
May 5th 8:30 – 10 a.m.
Morgan Hall Boardroom
See Page 2 for all upcoming PWA events!

A Message from the
Head of School

Dear Pioneer Women,
I hope you and your families had an enjoyable break. Now we return for the
winter months.
Before break, our students completed exams. As usual, the Pioneer Women’s
Association supported Exam Week with food and beverages throughout the
entire week. Your enthusiasm and food were a welcomed addition to the
entire Exam Week – thank you. In fact, as we move through the winter
months, your support with special events to lift the spirits of our students,
faculty and staff is needed and appreciated. Thank you for all you do.
I look forward to an enjoyable and successful winter and as usual, thank you
for your support of our student endeavors.
Sincerely,

Christopher D. Burner ’80
Head of School

Important Dates
January 13
February 21
March 1
March 3
March 8
April 27
May 4
May 5
May 20
May 21-24
May 24
May 26

PWA General Membership Meeting; 8:30 - 10 a.m., Morgan Hall Boardroom
Bicknell Bonanza for Students; TBA
PWA General Membership Meeting; 7:30 - 9 p.m., Morgan Hall Boardroom
Sadie Hawkins Dance; TBA
Staff Appreciation Breakfast; TBA
Grandparents Day; TBA
Spring Soirée for Parents; TBA
PWA General Membership Meeting; 8:30 - 10 a.m., Morgan Hall Boardroom
Send-Off to Summer for Students; Noon - 2 p.m., TBA
Exam Week Coffee House; 7:30 - 10:30 a.m., TBA
WRA Prom (Juniors and Seniors and their guests); TBA
Senior Celebration Dinner (organized by the Sr. Activities Committee); TBA

Events in italics will require parent volunteers. Look in the Weekly Connections for volunteer sign-ups.
If you are interested in joining the PWA General Membership Meetings via conference call,
email pioneerwomen@wra.net at least two days prior to the general meeting.
We will email you the instructions to join the meeting. If you plan to come in person, no need to RSVP.
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Diary of a Boarding Parent
A couple months after Jake first left for WRA, I was cleaning out a closet
at home and found a box of old family photographs and memorabilia. I
came across a photo of a familiar-looking building covered in snow.
Hey, that’s Wood House! Sure enough, handwriting on the back said
“Wood House 1956”. My uncle Mike ’59 had taken a photo of his dorm.
Sixty years later, Wood House was home to my son.
Some people despise winter and the snow because of driving,
shoveling, the cold, or it getting dark earlier, but I love this time of year.
There’s something magical and peaceful when snowflakes start to fall.
Actually, there is a scientific reason behind the calming silence that
accompanies snow because it acts as a sound absorber, dampening
sound waves much like commercial sound absorbing products do. Some of my favorite family memories involve snow.
In my study is a photo of Scott and our kids with a snowman they had just
built. I recall how much fun our family had together that winter day.
In January 2003, a three year-old Jake brought home a picture he made in
pre-school – a snowman stamped by his tiny footprint in white paint. To
this day, “Foot Snowman” hangs on the wall in a frame over the downstairs
thermostat. I often look at that little footprint and think about my Jake,
away at WRA, who now wears a men’s size 13 shoe!

Besides snowmen, winter is Christmas,
Hanukkah, New Year’s Day, family and friends, hot drinks in gloved
hands, breath steaming in the freezing air, boots crunching on frozen
leaves, and cracked ice over puddles. It’s pond skating. It’s an
opportunity to reflect on the past year, both good and bad. There's
nothing quite like the end of the year and the beginning of the next to
get you thinking. Reflecting on the past is something which just
naturally happens during the winter season. It means making goals,
setting targets, preparing for the year ahead and reaffirming where you are in life and where you want to go. It's a time
for to-do lists, calendars, resolutions rarely stuck to, and half-hearted diets began. Winter means cold mornings and fresh
starts, even if that means taking baby steps across icy pavement – and really, sometimes in life baby steps are the most we
can take, but are steps nonetheless.
While my children were home for the break we talked about what 2018 would be like for them and our family. Jake, in his
junior year, will begin exploring colleges and preparing for that process, as will his classmates. Freshmen and sophomores will
continue in their goals, while seniors will look forward to graduation, the excitement of college acceptance letters, and the
next chapter in their lives. As a Mom, nothing makes me smile more than thinking about all that the future holds for Jake at
WRA, what he will “pioneer”, what he can and will do with his life beyond WRA. I think we all share great hope for the future
through the lives of our children, especially when they are as wonderfully smart and talented as the students are at WRA.
That said, Jake has returned to WRA with a dozen rubber chicken slingshots (poor Ms. Donnelly in Wood House) and a
hammock. I suggested to Jake it was way too cold for a hammock. He insisted it was not and he will find a special place for it
- a quiet place where he can bundle up, take in the beauty of the season, think, and reflect.
So as this winter continues, each time I visit my thermostat and see Foot Snowman, I will wonder what Jake and his
classmates are doing at WRA, cherish winter memories with my family, and rest in the hope that a new year brings.
Happy 2018 to the WRA family,
Danielle Dobiecki
(Jake Pendergraft ’19)
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Great Gatsby Homecoming
A HUGE "thank you" to so many Pioneer parents. Both boarding and
day student families helped transform Ellsworth into Gatsby's greatest
party on October 21st.
As students entered, they were greeted by the famous 1929
Duesenberg Model J, posters of famous quotes ('Old Sport') and various
parent-artist renderings of the roaring 20s, silhouette dancers, nonalcoholic champagne fountain and a gorgeous chocolate and
gourmet cookie celebration.
WRA students enjoyed sharing song requests and soaked up every
minute on the dance floor and photo booth.
Kelly Williams (Cassidy '20)
Kim Smith (Hannah '20 and Sarah '17)
Laura Boniface (Andrew '18)
Kathryn Wiggam (George '18 and Calvin '19)

How do you make 102 dozen Dunkin'
Donuts, 20 boxes of "munchkins," and 10
Toys for Tots Cookie Day
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Committee chairs Chris Hulsey and Mary Walker Sprunt were delighted at
the number of women who attended and it was clear that everyone enjoyed
work.
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catching up with one another. They are already putting their heads together
to organize two more events, possibly a February couples event and another
ladies event in April. They welcome any feedback from our alumni Moms.
Mary Walker Sprunt (Joseph ‘13 and Christopher ’17)
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wra: “the yale of the west”
any people know that there is a connection between Yale University in New Haven, Connecticut and
Western Reserve College, now known as Western Reserve Academy. With the example of Brick Row, several
Presidents hailing from Yale, and those students who graduated and went back to each at Yale and vice a versa,
Western Reserve Academy has often been dubbed “The Yale of the West”. This connection is actually much more
than Brick Row alone and is fascinating in its
deep ties and long history.
In the Yale Alumni Weekly, dated January 7, 1927,
WRA Trustee Harold T. Clark (Yale 1903) wrote an
essay entitled “The Yale of the West” which chronicled
with incredible depth the many connections between the two
universities. Looking back on the founders of Hudson, Ohio, they
were deeply congregational and puritanical, as were the men from
Yale. Thus, the connection and back and forth between
Presidents, the teachers of Yale and Western Reserve and, of
course, the second President of Reserve, Reverend George E.
Pierce (Yale 1816). In the beginning, four out of seven of the Board
members at Reserve were Yale graduates. Other names of
recognition are, of course, Loomis (Yale 1830), Seymour (professor
at both Yale and Reserve), Ellsworth (Yale 1903), Hitchcock (Yale
1832), and Cutler (Yale 1854), just to name a few.
In this deep and complex connection to Yale, Brick Row is at the
center. As many know, WRA’s Brick Row was fashioned after the
Yale campus. However, not only were the buildings fashioned
after Yale’s campus, they were named after Yale’s buildings. Yale
also had a North College, a South College, an Athenaeum, a
Yale, 1776
Chapel, and Middle College (all have been demolished). WRA’s
Brick Row also includes South College (1827, demolished 1884),
Middle College (1828, demolished 1912), the President’s House (1830), the Chapel (1836), North Hall (1838), Loomis Observatory (1838),
Seymour Hall (1913, replacing Middle College), The John D. Ong Library (2000), The Athenaeum (1843, across Hudson Street). Of course,
WRA can be proud of the fact that many of these original buildings have been preserved.
Even the land on which Western Reserve College was founded was similar to that of the Yale setting. Nathan Perkins Seymour (Yale 1834)
wrote to his father “The very situation of the village of Hudson reminds of New England. It lies on what is almost the highest land of the
State, about six hundred feet above the level of Lake Erie. The ‘Brick Row’ of colleges patterned after those of Yale, stand on a ridge from
which one looks off a dozen miles to the west upon a blue horizon which might well be the Bolton Hills or some other such Connecticut
range.”
A wonderful description of the Yale of the West was published by Dr. Charles F. Thwing, who graduated from Harvard in 1876 and was
President of Western Reserve University in Cleveland. He wrote “The old college at Hudson, Ohio begun in 1826, was founded as a Yale of
the West. Of those men going into many and widely separated parts of the West, every one went as a loyal son of Yale. Every one of
them found it difficult, perhaps, to adjust his love for his alma mater with his love for the local institution of his State, to the building up of
which he was giving his money and his life. But of all the colleges except the local one, Yale was the most beloved. The Yale spirit moved
on the face of the prairie. The black dust of the Wabash and of the Ohio became the living soul bearing the name of Yale. The result
followed under the law of cause and effect. The new West, so far as it had any college influence, became like Yale.”
One final note to contemplate, is that without the town of Hudson’s benefactor, James W. Ellsworth, returning to his childhood town of
Hudson, Ohio and feeling nostalgic about the then shuttered and closed institution in 1923, and the fact it was filled with men from Yale
(his son attended Yale), the entire Academy campus would have, more than likely, fallen into great disrepair and been destroyed. It was
his fortune and vision that purchased, revitalized, and endowed the great school to become a thriving institution once again. He was also
responsible for many of the names of the buildings, including Seymour Hall and Cutler Hall.
On February 11, 1926, the Board of Trustees of Reserve turned the James W. Ellsworth endowment into the James W. Ellsworth
Foundation and named Western Reserve Academy as an independent private school. The celebration on April 26, 1926 marked the
school’s 100 years in existence as the Yale of the West.
Katie Kagler (George ‘21)
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Flavors from Western Reserve Academy is a collection of recipes and stories
that capture the essence of the WRA community. You'll find 192 kitchentested recipes from 117 contributors, including WRA families, alumni,
teachers, staff and board members, as well as area chefs. Flavors is the third
PWA cookbook, the previous two were Miles From Home (2003) and
WRA - Pioneer Women Cookbook (1996).

You can purchase the book at the Campus Store or order online at WRA.net/store.
The money we raise from sales helps support our mission of enhancing the quality of student life at WRA through events like the
Back-to-School Bash, Homecoming, Dorm Feeds, and Exam Week Coffee House, to name a few.

Chicken Pot Pie
Linda Morris, mother of Rachel '16
A classic combination of vegetables, meat, and pastry, this homemade chicken pot pie is a labor of love destined to be appreciated.
You are sure to please that special teenager in your house with this dish. Serves 6.
Pastry
For the pastry: In large bowl, combine flour and salt. With a pastry
3 cups flour
blender or your fingertips, work in butter and Crisco until it
1 1/2 teaspoons salt
resembles coarse cornmeal. (You can also do this in a food processor
9 tablespoons unsalted butter, chilled and cut into small pieces
- just pulse to combine.) Gradually add ice water, mixing with a fork6 tablespoons Crisco shortening
just until the dough comes together and forms a ball. Wrap in plastic
1/2-3/4 cup ice water
wrap and chill at least 2 hours.
Filling
For the filling: Preheat oven to 400 degrees.
1 large yellow onion, chopped fine
3 medium carrots, cut crosswise (1/4-inch thick)
Sauté onions, carrots, and celery in oil just until tender - about 5
2 small celery ribs, cut crosswise (1/4-inch thick)
minutes. Set aside.
1 1/2 tablespoons olive oil
In large pot, melt butter; add flour. Cook and stir until lightly
6 tablespoons unsalted butter
browned. Add milk, chicken broth, and thyme. Bring to simmer over
3/4 cup flour
medium heat, stirring constantly, until thickened. Off heat, add
2 1/4 cups milk
sherry, salt, and pepper. Stir in the chicken, sautéed vegetables,
2 cups chicken broth
peas, and parsley. Mix well. Pour mixture into 9 x 13-inch baking
1/2 teaspoon dried thyme
dish.
4 tablespoons dry sherry
1 1/2 teaspoons salt (or to taste)
Roll out pastry large enough to cover the baking dish. Cover pot pie
1/4 teaspoon pepper
mixture with pastry and seal edges. Cut away extra pastry. Make
1 1/2 pounds cooked shredded chicken (approximately 2 cups)
several small slits in top of pastry to allow steam to escape.
1/2 cups frozen peas, thawed
Bake until golden brown and bubbly, about 30 minutes.
4 tablespoons minced, fresh, flat-leaf parsley
You will probably have leftover pastry - don't throw it away! Gather
Test Kitchen Tip: You may also use Pillsbury crescent roll dough
it all together and roll out on a mixture of cinnamon and sugar. Cut
in place of the homemade pastry.
into bite-size squares and bake on a parchment-lined baking sheet at
400 degrees for 5 to 8 minutes - until golden brown.
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