


Wishing you a happy holiday season

 cathy daminato, vice-president 
advancement & alumni engagement
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Warmest wishes for a happy holiday season
and a wonderful New Year.



Designed by: Carissa Pray, 2015 
A Stevenson University Visual Communication Design Student



May the Christmas season  
fill your home with family and friends, 

your heart with love,  
and your life with laughter.



giving 
thanks 
for all  
you do



In the spirit of Thanksgiving, 
we pause to offer 

our heartfelt appreciation 
to our friends and donors  

for your support 
of SUNY Oneonta. 

Best wishes for a warm 
and wonderful Thanksgiving!

Nancy Kleniewski
President
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In the spirit of Thanksgiving, 
we pause to offer 

our heartfelt appreciation 
to our Leadership Society donors  

for your generous support 
of SUNY Oneonta. 

Best wishes for a warm 
and wonderful Thanksgiving!

Nancy Kleniewski
President
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In the spirit of Thanksgiving, 
we pause to offer 

our heartfelt appreciation 
to our Netzer Planned Giving Society 

donors for your generous support 
of SUNY Oneonta. 

Best wishes for a warm 
and wonderful Thanksgiving!

Nancy Kleniewski
President



Euphotic by Tyler Junior College student Chris Umierski

Happy Thanksgiving



Cover painting by Chris Umierski

Chris is a 2008 Graduate of Robert E Lee High School.
He is an art major, active member of the TJC Art Club and a volunteer

 art teacher at Disciple Place Village Retirement Home in Tyler, TX.

 
Happy Thanksgiving

TYLER JUNIOR COLLEGE FOUNDATION

Thanksgiving is a wonderful reminder to all of us
that gratitude is a never-ending gift of joy.

Among the many blessings we have at Tyler Junior College,
we are most grateful for your friendship and support.
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This year’s holiday card features the work of John Famulare ’15. 
John’s painting highlights a winter view of the clock, gifted by 
the Class of 1997, located adjacent to Reamer Campus Center. 

John is from Little Falls, New York and is persuing a double 
major in studio arts and mathematics. 
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surrounded by those you love the best,

may this season find you very blessed.

happy holidays

union College

Captured Light Photography, LLC • (518) 885-1358 • eric@capturedlightphotography.com
Client: Ashley Tyner, Stewardship, Union College
Size: 7 x 10 in. (flat) / 7 x 5 in. (folded) • Bleed: .125 in. • Fold: 1 • Ink: 4/4 • Paper: 100 lb. Cougar Cover, Smooth Finish
Layout approved: 11/20/2012 by Ashley Tyner via email
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Office of Institutional Advancement

200 Bloomfield Avenue  
West Hartford, CT 06117  

Stephen Brown

Into the Light, 2006

Pastel on paper

41.25 x 24.5 inches

Image courtesy of Gretchen Treitz-Brown



Office of Institutional Advancement

200 Bloomfield Avenue  
West Hartford, CT 06117  

Stephen Brown

Roses in Silver Vase, 1999

Oil on panel

13.875 x 26 inches

Image courtesy of Carole and John Day



Office of Institutional Advancement

200 Bloomfield Avenue  
West Hartford, CT 06117  

Stephen Brown

New England House in Winter, 2009

Oil on wood

5.5 x 7 inches

Image courtesy of Gretchen Treitz-Brown



From new buildings like the University of Hawai‘i Cancer Center that will house life-saving 
research, and growing campuses and facilities across our State—to degree pathway 
programs at our community colleges that are preparing our students for fulfilling careers— 
your generosity is making an impact. 

UH Foundation Leadership Team: Donna Vuchinich, President & CEO; Bill King, Vice President for Administration 
& CFO; Greg Willems, Vice President for Development; Janet Bullard, Vice President for Marketing and 
Communications—Alumni and Donor Relations.

Photo credit: Peter Tully Owen

Thanks to donors like you, our University is touching lives and  
planting the seeds for a sustainable and healthy tomorrow.

For Our University, Our Hawai‘i, Our Future

2444 Dole Street • Bachman Hall 105 • Honolulu, HI 96822 • www.uhfoundation.org



All gifts add new life and  
sustain excellence for our University.

Donna Vuchinich Bill King Greg Willems

Thinking of you this Philanthropy Day,

The University of Hawai‘i Foundation

Janet Bullard



Vandal Victory Pie
Yield: 8 servings Oven: 375⁰F
Ingredients:
for pie for caramel cream cheese topping (optional)
Premade 9” pie crust 4 oz cream cheese
2 eggs (slightly beaten) 2 tbsp brown sugar
2/3 c dark corn syrup ½ tsp vanilla
2/3 c sugar ¼ c caramel ice cream topping
4 tsp butter (melted)
¼ tsp salt
1 ½ tsp cinnamon
½ tsp nutmeg
¼ tsp cloves
1 tsp vanilla
1 ½ c pecan halves
2-3 Granny Smith apples
Instructions:
(for pie) Preheat oven. Wash and slice apples. Place pie crust in pie pan, set aside. Layer sliced apples in crust. 
Sprinkle pecan halves over apples. Mix eggs, corn syrup, sugar, butter, salt, cinnamon, nutmeg, cloves and vanilla in 
bowl. Pour mixture over pecans and apples. Bake for 40 minutes. Allow to cool before serving. (for topping) Whip 
together all ingredients. Chill until pie is served. Dollop on top.

Created by Dietetics majors Kellie Maggard, senior;  
Mary Schultz, junior; and Heather Tyner, senior; students 
in Family and Consumer Sciences Course 385. 

For more delicious student-created recipes, visit  
www.uidaho.edu/givetoidaho/thanksgiving

Cover art created by: Jennelle Brunner,  
a freshman in the Art Department



Thanksgiving is a time of reflection and renewal ...  
a time to look at how far we’ve come since 1889.

So many of our successes are possible  
because of your generosity –  

the University of Idaho gives thanks to you.

Then: In 1896, 4 students graduated with the class motto “Not finished, but begun,” starting a legacy of leading
Now: The University has conferred 105,271 degrees

Then: 30 students entered campus for the first day of classes on Oct. 12, 1892
Now: 1,800 new freshmen enrolled this year, bringing our total number of students to 11,957 – 

including 66 National Merit Scholars, part of the top 1% of the nation’s high school graduates

Then: In 1959, the University of Idaho managed 25 individual endowments that were pooled into a single 
investment vehicle – the Consolidated Investment Trust (CIT)

Now: Today, 50 years after its establishment, the CIT has 1,314 endowments and distributed $106 million

Then: In 1905, Kappa Sigma fraternity established the first national fraternity on campus, with Gamma Phi Beta 
establishing the first national sorority in 1910

Now: Close to 1,800 students live in the 20 fraternities and 12 sororities that make up the Greek community

Then: The first gasoline powered vehicle had yet to reach the country’s streets in 1889
Now: Students here are researching and developing biodiesel – fuel made from vegetable oil

We appreciate your support,

President M. Duane Nellis and Ruthie Nellis
(student-created recipe on back)

University of Idaho – a legacy of leading



Butternut Squash,Smoked Sausage and Wild Rice Soup
By: Colleen McCormick, Sophomore, Food & Nutrition major Yield: 8-10 servings  Oven: 400 F Bake: 1 hour 

Ingredients:
2 medium butternut squash (about 3 ½  pounds)
2 tablespoons olive oil 
Dash of salt and pepper
8-10 cups low-sodium chicken stock
1 cup wild rice, rinsed
2 bay leaves
2 cups chopped onions 
4 cloves garlic, chopped
½-1 pound Vandal sausage, sliced into 1/2-inch rounds, 

then quartered
1 ½ cups milk, half-and-half, or cream
2 teaspoons smoked paprika 
½ teaspoon salt
½ teaspoon pepper 
3 tablespoon fresh parsley leaves, chopped

Preheat the oven to 400 degrees F. Halve and seed the 
squash. Season with 1 tablespoon of the oil and a dash of 
salt and pepper. Place on a baking sheet, cut side down, 
and roast until fork tender, 45 minutes to an hour. Remove 
from oven. When cool, peel and cut into small sections. 
Using a traditional or stick blender, combine squash with 
2 cups stock and puree until smooth; set aside. If using a 

traditional blender, remember to combine relatively equal 
amounts of liquid to each batch.

In a saucepan, combine 3 cups of stock with bay leaves 
and wild rice. Bring to a boil, cover, and reduce heat to low. 
Cook for about an hour until the rice is tender and liquid is 
absorbed. Discard bay leaves, fluff with fork, and let stand. 
Refrigerate until ready to create the soup. 

Heat the remaining tablespoon of oil over medium heat 
in a large stockpot. Brown the sausage for 3 minutes. Add 
onions and garlic, sautéing until the onions are translucent. 
Drain excess fat. Add the squash puree and remaining 
stock (3-5 cups), stirring to combine. Bring to a boil. Cover, 
reduce heat to medium-low, and simmer for 20 minutes. 
Stir in rice and seasonings. Cook uncovered for 5-10 
minutes. Remove from heat. Stir in the milk. Top each bowl 
with parsley and serve hot.

For more delicious student-created recipes 
courtesy of the Food & Nutrition Club, visit 
www.uidaho.edu/givetoidaho/thanksgiving
Cover photo of UI Arboretum and Botanical Garden in fall taken by 
University of Idaho Photographic Services 



While we enjoy the beauty of the season 
we pause to reflect on the many things for which 
we are thankful during this time of thanksgiving.

We are grateful for…

Our roots
• Idaho’s only national research institution, more than 120 years of teaching, research and outreach 
• Dedicated, top-notch faculty – 850 strong – and a 17:1 student-teacher ratio
• 1,585-acre campus with 80 acres of arboreta and 860 acres of farms
• 42 extension offices around the state 
• Land-grant mission bringing solutions to issues that challenge the state, nation and world

Our growth
• Second-largest freshman class in Fall 2010 
• Sustainable learning environment with 12,302 students statewide
• Second highest number of National Merit Scholars of all public institutions in the Northwest 
• A nearly $1 billion economic impact on the state
• First class of students welcomed to the third year law program in Boise
• Opened the VandalStore in Boise furthering Vandal pride throughout the state

Our bounty
• More than 107,000 graduates and more than 100,000 degrees granted 
• Private giving by alumni, corporations, foundations, friends, parents, faculty and staff  

was up 24 percent
• Ranked 68th in the nation of public and private institutions based on areas of research, service  

and social mobility in the 2010 Washington Monthly College Guide
• Included in Forbes Magazine’s list of America’s Best Colleges

And most of all our loyal supporters and friends like you!
Wishing you a bountiful Thanksgiving, a joyous winter season and a healthy, happy New Year.

Thanks for giving!

President M. Duane Nellis and Ruthie Nellis
(See reverse for a new Vandal recipe for your table)



Vandals Black and Gold Casserole Recipe created by Kelsey Blair and Regina Lewis, students in the Coordinated Program in Dietetics.

Yield: 9-12 servings
Oven: 350º F  
Bake: 30 minutes, plus 5 minutes

Ingredients
1 cup chopped yellow bell pepper
1/2 tsp. minced garlic
1 cup chopped green onions
2 Tbsp. chopped fresh parsley
1/2 cup chicken stock
1 Tbsp. butter (plus extra for greasing dish)
4 cups frozen hash brown potatoes
1-1/2 cups frozen corn
1 cup canned black beans, drained and rinsed
1 cup shredded cheddar cheese
1 cup sour cream
1/2 tsp. salt
1/2 tsp. pepper

Instructions
Preheat oven to 350º F.

Sauté yellow peppers and garlic in butter until 
softened, then add onions, parsley and chicken stock. 
Continue to sauté until tender.

In a large mixing bowl, add potatoes, sour cream, 1 cup 
of corn, 1/2 cup of shredded cheese, the sautéed mixture, 
salt and pepper. Mix well. Gently fold in 1/2 cup of 
black beans. Place mixed ingredients in a buttered 9x13 
baking dish. 

Bake uncovered at 350º F for 30 minutes. 

Top with remaining 1/2 cup of shredded cheese, 1/2 cup 
of corn and 1/2 cup of black beans. Bake for 5 minutes 
or until cheese is melted. Serve hot.

For more delicious student-created recipes, visit: www.uidaho.edu/givetoidaho/thanksgiving

Cover art created by 
Jennelle Brunner, 

a junior majoring in Art



This fall, we are thankful for…
…another large freshman class, 75 percent of whom are from Idaho

…the ability to provide $125 million in financial aid to students

…the success of 70 statewide locations, such as the Aberdeen Research and Extension Center,  
which turned 100-years-old

…innovative faculty, like Dr. Mickey Gunter, for whom the newly discovered mineral, Gunterite, is named

…our law program being named 13th among 200 law schools for “Top Law Schools for Clinical Opportunities”

…the ability to offer the only doctorate in athletic training in the nation

…more Vandal student-athletes receiving the Stan Bates Award than any other school in the  
Western Athletic Conference (WAC)

…producing more than 55 percent of all science, technology, engineering and math degrees  
in the state of Idaho

…the opportunity to give back to our state and global communities through more than 130,000 hours of 
service-learning projects and volunteer work completed by Idaho students

…more than 37,500 alumni statewide and 95,000 globally

…and most of all, for your support.
Wishing you all the best at Thanksgiving and throughout the year ahead.

Thanks for giving!

President M. Duane Nellis and Mrs. Ruthie Nellis

(See reverse for a student-created recipe)



Vandal Gold Turkey and Stuffing Meatballs with Cranberry Glaze 
By Amanda Holt and Abigail Smith, students in the Coordinated Program in Dietetics

Yield: 6 portions      Portion: 4 meatballs       Oven: 400º      Bake: 20-25 minutes 

Meatballs:
1 box (6 oz.) Herb-seasoned stuffing*
1 c. Low-sodium chicken stock*
1/2 c. Boiling water
1/2 c. (1 stick) Butter, melted 
1 Egg, beaten

1 T. Sage
1 T. Rosemary  
1.5 lb. Ground turkey*
1/2 c. Apples, peeled and diced (optional)
1/2 c. Onions, diced (optional)

Glaze:
1 can (16 oz.) Jellied  
cranberry sauce
1/2 c. Sugar 

Preheat oven to 400
o
. Line 2 baking sheets with parchment paper. Mix boiling water, melted butter, and chicken stock. 

Add to stuffing; mix well. Add ground turkey, apples and onions (if using) to stuffing mixture and mix well. Incorporate 
the beaten egg, rosemary and sage. Form into 1-inch balls and place evenly on baking sheets. Bake for 20 to 25 
minutes and until golden brown. 

Meanwhile, empty contents of jellied cranberry sauce into a saucepan and add sugar. Heat slowly and stir constantly 
until sugar is completely dissolved. Transfer to a serving bowl and serve with meatballs. 

*Note: For a great way to incorporate your Thanksgiving leftovers, recipe can be made with leftover stuffing, turkey stock and 
cooked turkey that has been prepared ahead of time. Simply chop the cooked turkey or grind it yourself. 

For more student-created recipes using your Thanksgiving leftovers, visit: www.uidaho.edu/thanksgivingrecipes



•	 The	launch	of	the	public	phase	of Inspiring Futures: Invest in the University of Idaho	–		
the	largest	fundraising	campaign	in	the	state’s	history	–	which	will	further	establish	the	
university’s	leadership	position	and	boldly	move	Idaho	into	the	future.

•	 The	45th	year	of	the	Lionel	Hampton	Jazz	Festival	providing	four	outstanding		
days	of	student	performances,	workshops,	clinics	and	remarkable	world-class		
evening	concerts.

•	 The	Women’s	Center’s	40th	anniversary	of	its	opening	on	campus	in	1972.	

•	 Nearly	$100	million	in	support	from	competitive	research	grants	being	awarded	to	the	
University’s	innovative	research	faculty	and	staff.

•	 100	years	of	Idaho	4-H,	which	today	has	over	34,000	members	and	4,000	volunteers.	

•	 The	opening	of	new	student	services	facilities	on	our	Moscow	campus	including,	the	John	C.	
Wahl	thinkTANK	in	the	College	of	Engineering	and	the	General	James	F.	Amos	Veterans	Center	
in	the	Idaho	Commons.

•	 The	150th	anniversary	of	the	Morrill	Land	Grant	Act,	which	created	the	nationwide	system	of	
land-grant	colleges	and	universities.

•	 The	Student	Recreation	Center’s	10th	year	of	serving	students	and	the	campus	community.

•	 The	30th	year	of	planting	in	the	University	of	Idaho	Arboretum	and	Botanical	Gardens	
and	the	35th	year	since	the	founding	of	the	Arboretum	Associates.

•	 Recognition	in Washington Monthly magazine’s	2012	College	Guide	as	65th	in	the	nation	
among	universities	that	are	America’s	best	in	social	mobility,	research,	service	and	the	value	of	
the	educational	experience.

•	 Being	ranked	by	Forbes	magazine	as	33rd	among	the	2012	“Top	100	Best	Buy	Colleges”	in	
the	nation	and	143rd	overall	among	national	research	universities	in	its	America’s	2012	Top	
Colleges	listing.

This	fall,	the	University	of	Idaho	would	like	to	take	
a	moment	to	be	thankful	for	the	many	notable	
celebrations	of	2012.	We	thank	you	for	your	participation	
and	support	as	we	celebrated:

We wish you and your loved ones many wonderful celebrations in the year ahead.

Thank you for giving!

President M. Duane Nellis and Mrs. Ruthie Nellis

Student-created recipe on reverse



Joe Vandal’s Pesto Yukon Gold Potatoes

As leaves turn to gold…

Yield: 4 portions
Oven: 400⁰F Bake: 30 minutes

2 lbs Yukon Gold potatoes

¼ cup extra virgin olive oil

1 Tbsp salt

1 Tbsp pepper

3 oz pesto

1 oz pine nuts

½ cup fresh parmesan, grated

Innovative programs, 
students and 
faculty are essential 
ingredients for 
the University’s 
continued success.

Recipe: Created by Lisa 
Galbraith, Lyshell Grigg 
and Natalie Echanis, 
students in Family 
Consumer Sciences 
Course 385.

Cover Art: Near Galena 
Summit, Idaho 2008. By 
Professor Bill Woolston, 
Chair of the Department 
of Art and Design.

Wash thoroughly, remove blemishes, 
cut into bite-size pieces, place on 
baking sheet skin side down, drizzle 
with oil, add salt and pepper to taste, 
roast for 30 minutes or until fork 
tender, transfer to bowl. While cooking 
potatoes, heat pesto in saucepan on 
low until mixture has thin consistency, 
toast pine nuts in dry frying pan on 
medium until slightly brown and 
aromatic. Drizzle pesto over potatoes, 
add nuts, sprinkle with cheese.

For more delicious student-created recipes, 
visit www.uidaho.edu/givetoidaho/thanksgiving



…we reflect on the University of Idaho’s recipe for success

Ingredients:

11,636 students

871 dedicated faculty members

200 student organizations

65 National Merit Program students (representing about 
15,000 of the top high school students in the nation)

$100 million in research funding

4,500 donor-funded scholarships

1 gold medal alumna (Kristin Armstrong ’95 won the gold 
medal for the women’s cycling time trial at the 2008 
Summer Olympics in Beijing, China)

2,000,000 library holdings (the largest in the state)

$18,001,823 donated in fiscal year 2008

Preparation:
Combine students, faculty and student 
organizations on beautiful, residential 
campus. Stir in scholarships that allow many 
students who would otherwise be unable 
to attend to enroll. Fold in National Merit 
Program students, library holdings, gold 
medal alumna and critical leading-edge 
research funding to create a rich student 
experience marked by high academic quality 
and remarkable alumni achievement. Top 
with donor funding and support that allows 
the University to thrive and creates a legacy 
of leading … and giving. 

Thanksgiving provides us the perfect opportunity to say… 
thanks for giving!

Steven B. Daley-Laursen
See reverse for more 
flavors of the season



gratitude
University of Missouri



grat•i•tude (noun    \'gra-tǝ-tüd\)

a feeling of thankfulness and appreciation

There is simply no better time of year to share our 
appreciation for your loyalty and friendship, 

and to wish you the happiest of holiday seasons.

Thank you
from the MU Office of Donor Relations
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UNIVERSITY OF MISSOURI-KANSAS CITY
University Advancement
300B Administrative Center
5100 Rockhill Road
Kansas City, MO 64110-2499



Thank you

UMKC is an equal opportunity/affirmative action institution.
ADV1206371

197,135 volunteer hours is 
equivalent to a  
$4 million gift.



As we prepare to celebrate UMKC’s 80th anniversary,  
we are reminded of how grateful we are for the hands of our 
alumni and friends who have helped us grow this university  

brick by brick, student by student. 

Through your advocacy and volunteer service you have enabled 
the university to leave an indelible mark on the heart of  

our great city and indeed the world as a whole. 
We are deeply appreciative of your support.

Thanks to you

197,135 

volunteer hours 

for FY12

Chancellor Vice Chancellor for  
University Advancement 

and the UMKC family



Grasse Mount, 411 Main Street
Burlington, VT 05401

802-656-8600
uvmfoundation.org



During this time of thanks, we are reminded of the many donors and 

volunteer leaders who make the UVM experience truly exceptional.

Thank you for your support throughout the year. 

We wish you and your family a warm Thanksgiving 

and a happy holiday season.



Card design by UNT alumna,  
designer and artist, Nola Kemp (’92)



Season’s Greetings
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Warmest Wishes 
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WILLIAM &   MARY

The Yule Log Ceremony is held just 
before students leave campus for Winter 
Break. Live holiday music and remarks 
about international holidays and traditions 
preceded a reading of ’Twas the Night Before 
Christmas or How the Grinch Stole Christmas by 
the William & Mary president, who dresses as 
Santa Claus. The ceremony culminates with 
students tossing sprigs of holly into the Yule 
Log fire for good luck.

FSC Mix logo
to be placed by 

printer
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The College extends warm wishes to you during 

this holiday season and through the New Year. 

During this time of year, we are especially grateful 

for all that you do for William & Mary. 



Front Photo: Bo Dong, PhD candidate, Computer Science
Back Photo: Stephen Salpukas, The College of William & Mary

The College of William & Mary is  
an efficient and effective steward of  
its resources. Despite ranking 33rd  
by U.S. News & World Report among  
national universities, the College only  
places 97th in financial resources,  
which is the lowest ranking in that  
category of any top-50 university.

WILLIAM &   MARY



Your generosity strengthens the  

William & Mary experience, and allows  

the College to advance toward even  

greater heights of excellence.

Thank you.
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The College of William & Mary is  
an efficient and effective steward of  
its resources. Despite ranking 33rd  
by U.S. News & World Report among  
national universities, the College only  
places 97th in financial resources,  
which is the lowest ranking in that  
category of any top-50 university.

WILLIAM &   MARY



Your generosity strengthens the  

William & Mary experience, and allows  

the College to advance toward even  

greater heights of excellence.

Thank you.


	Simon Fraser University AdvancementHolidaycard
	Simon Fraser University Gen Holiday card
	Stevenson University Card2
	Stevenson university HolidayCard1
	Stevenson University HolidayCard3
	SUNY Oneonta Thanksgiving Card - Friends
	SUNY Oneonta Thanksgiving Card - Leadership
	SUNY Oneonta Thanksgiving Card - Netzer
	Tyler Junior College Thanksgiving Card
	Union College  holiday card
	University of Hartford Celebration card 1
	University of Hartford Celebration card 2
	University of Hartford Holiday Card
	University of Hawaii PhilanthropyDayCard
	University of Idaho 2009 Card
	University of Idaho 2010 Card
	University of Idaho 2011 Card
	University of Idaho 2012 Card
	University of Idaho Thanksgiving Card 2008
	University of Missouri ThanksgivngCard
	University of Missouri-Kansas City   sticker
	University of Missouri-Kansas City  envelope
	University of Missouri-Kansas City  volunteer-card
	University of Vermont Foundation Thanksgiving Card
	UNT Advancement Holiday Card
	UNT Holiday Card
	William and Mary Holiday Card
	William and Mary Thanksgiving Card
	William and MaryThanksCard

