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MESSAGE FROM THE DEAN

Dear Alumni and Friends of  Macdonald,

 It is now one year since I joined the Mac Community 
as Dean. It has been a year of  exciting challenges and learning 
experiences, a year of  getting to know faculty, staff, students, alumni 
and our partners in industry and government. What this year has 
shown is that Macdonald is dynamic and thriving and responding 
to the needs of  our students and the global community. 
 Each year, the biggest privilege we have as university staff  
is to see the excitement in the faces of  the students at graduation, 
the pride of  family members, and the enthusiasm of  friends. We are 
amazed at how the Valedictorian captures the emotions of  an entire 
graduating class. We get to see tears of  joy and students posing for 
selfies to capture the moment in images. We get to live precious 
moments, when students tell us how much they enjoyed their time 
at Mac, how much they appreciated their professors, or how helpful 
the staff  has been. We treasure the moment when they share how 
much they enjoyed being a member of  the Macdonald community. 
And it is a particular joy to be able to tell them that they will forever 
be a part of  this community. 
 Macdonald is a community whose physical existence is 
grounded at the west end of  the Montreal island, but whose wings 

spread out both in space and time through those that take a part of  
Macdonald with them – in the form of  convocation pictures and 
memories, experience and skills, but also through a network of  
friends and colleagues.
 Today’s students get to experience an education that 
stretches beyond the excellent academic curriculum, and beyond the 
walls of  the classroom. Students with entrepreneurial interests now 
receive training that helps them to create their own enterprises. For 
the third consecutive year, our Food Science teams have excelled 
in new product development competitions and walked away with 
first place in two categories. A team from the School of  Dietetics 
and Human Nutrition won in the Small to Medium Enterprise track 
of  McGill’s Dobson Cup Competition. Through the internship 
program, students receive support to acquire workplace experience, 
and new academic programs such as the Global Food Security 
minor equip students with the necessary skills to address the 
challenges of  the 21st century. Many of  these activities have been 
established or aided by substantial contributions from our alumni 
– either financial or in kind, by giving time and sharing expertise. 
The willingness of  Mac alumni to give back is humbling and makes 
Macdonald the great place it is. 
 In this issue of  Focus on Macdonald, it is my great pleasure 
to provide you with the latest glimpse on Macdonald, to allow you to 
“reconnect” at least virtually. As you browse through this newsletter 
you will be amazed to see how much the Faculty has developed, and 
how much Macdonald nevertheless remains the place you know. 
 I would like to take this opportunity to congratulate 
Professor Chris Buddle, who has been appointed as Dean of  
Students for McGill. Since 2014, Chris has served the Faculty as 
Associate Dean (Student Affairs), overseeing recruitment activities 
for the Faculty, promoting academic integrity, championing student 
rights, and working extensively on supporting the overall well-being 
of  the Macdonald Campus community. We wish him all the best in 
his new position.
 As our new crop of  students enters in greater numbers 
than ever, I look forward to another fruitful year at Macdonald. And 
as Homecoming approaches, I look forward to meeting with our 
returning alumni as they reconnect with the Macdonald community.

Sincerely, 

Anja Geitmann, PhD
Dean, Faculty of  Agricultural and Environmental Sciences

COVER:  (L-R) Professor Chris Buddle, Associate Dean (Student Affairs), Erik Kudelka (BSc(AgEnvSc)’16) and David Lewis, retired professor and former Associate Dean (Student Affairs). Special 

recognition was given to Erik Kudelka, who started his undergraduate program in Applied Zoology in 2004. Soon after beginning his studies at McGill, Erik was diagnosed with leukemia and 

so began a long and difficult struggle. Twelve years later, and after incredible feats of resilience, Erik finished his program requirements, and is receiving his degree with Distinction. Today he is 

in good health. On behalf of the Macdonald Campus community, we congratulate Erik on a tremendous achievement. Erik exemplifies optimism, positivity, motivation and enthusiasm for life 

and learning: these are all qualities we celebrate today.  Cover photo: Anna Duff.

EDITOR: Helen Cohen Rimmer  |  CONTRIBUTORS: Helen Cohen Rimmer, Anna Duff, Ron Henry, Kathy MacLean, Alexander McGuckin, Nadia Wendowsky

PHOTOS: Thank you to all who provided photos or took photos for this issue
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Dean Anja Geitmann. Photo: Alex Tran
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 SERGE LUSSIER, BSc(Agr)’74, says that it was his parents 
who very gently suggested that Macdonald would be a good fit for 
him – and it would seem that they were right.  Serge, who recently 
retired from the University, has had one foot firmly planted at 
Macdonald for more than 45 years. He says, “It’s the terrific people 
at Macdonald that have kept me here all this time.”
  Over the years, Serge has worn many hats: technician, 
supervisor, teacher, manager, administrator, alumni volunteer and 
mentor. He willingly gives his time and effort – and always makes 
you feel like he’s genuinely happy to see you. He says with a laugh, 
“I have never applied for any of  the jobs that I have held on campus” 
and then upon reflection says, “It’s funny how people see things in 
you that you never see in yourself.”
  Professor Harold Klinck hired Serge fresh out of  school 
to oversee operations at the Emile A. Lods Agronomy Research 
Centre. “I walked into that place and faced a crew of  folks that had 
been there for some time and had 20 or so summer students who 
were starting the week after me.  I wasn’t sure that I was going to be 
able to pull it off.”
  Pull it off  he did, and six years later, when faced with a 
now somewhat seasoned employee looking for more challenges, 
Professor Harold A. Steppler offered him a ten-month contract to 
teach in the Diploma Program.  Says Lussier, “A ten-month contract 
was just what I was looking for, it gave me just the right amount of  
flexibility during the summer, so I went out and purchased my first 
farm – a cash crop operation in Vaudreuil.” The farm was the first 
of  two farms that he would operate for the next 17 years.
  “My teaching was better because of  the farming. As 
a farmer, I dealt with the weather and the crops, the government 

and various programs available to farmers. When I talked to my 
students, I was able to share my experience and relate how it would 
affect them on the farm and the type of  decision-making process 
they needed to consider.”
  Serge has been the Associate Director of  the Farm 
Management and Technology (FMT) program since 1986 and is 
one of  the program architects. “If  you look at the quality of  the 
instructors that we have to work with, we have what I believe is 
the best program in Quebec.  We have a lot of  flexibility to develop 
programming for our students – if  something needs adjusting, we 
adjust it.  Other institutions offering similar programs do not have 
this flexibility.”
  Preparing students for the real world is always first and 
foremost in his mind. “Students leave our program well prepared 
to become part of  the farm’s management team, until the time that 
they start making decisions on the farm, generally some ten years 
down the road.  If  they flounder, I have not done my job.”

  Serge paused ever so slightly when asked to reflect on his 
proudest Macdonald moment, stating that there were many such 
moments, but the memory that stands out for him, in typical Serge 
fashion, is not about him but through him.
  “Seeing the first class of  students I taught more than three 
decades ago, Dip’82, walk across the stage at Convocation was an 
incredible feeling – seeing your efforts pay off  through the success 
of  your students.  At an end-of-the-year celebration we held up at 
Lods, the class gave me a book on Organic Farming that they all 
signed. I cherish that book – and their friendship will always be very 
special to me.”  
  When asked to share life lessons with our alumni, Serge’s 
eyes shine, and he pauses for a moment. “Believe in yourself, believe 
in others, and listen. I tell my students, don’t make your whole life 
about work. Set goals and objectives for yourself, for your family, 
and for your professional life.” By all accounts, Serge the father, 
grandfather, partner and friend has clearly followed his own advice.

Serge Lussier, 
a true 

Macdonald Man  
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ALUMNI PROFILES: SERGE LUSSIER

PHOTO: Retirement seems to be suiting Serge Lussier well. When he’s not ferrying his grandchildren around campus in his wheelbarrow, or volunteering
at the farm, he can be found out touring around on his bike. Photo: Kathy MacLean

Serge thinks ahead, he plans ahead and he always has our best 
interests at heart.  He does things the right way, and the right way 
involves no shortcuts. That comes through in his teaching, in his 
advising, and in his mentoring. Students say exactly that – Serge 
taught us the things we need to know to work in the real world. 

Peter Enright,  BSc(AgrEng)’86, MSc’89 
Director, Farm Management & Technology Program



ALUMNI in SPIRITS
Paula Papini Cook and Joanna Zanin Scandella

 PAULA PAPINI COOK, BSc(AgEnvSc)’06, makes wine. And unlike 
other “homemade” wines, hers is very good.
 Cook studied plant science at Mac with a minor in Italian studies. 
She graduated wanting a career that satisfied her love of  travel, languages, 
food, agriculture and science. It was a tall order. Her father, showing great 
prescience, suggested she would be a good winemaker. Cook was intrigued. 
She found and enrolled in a Master’s program in Viniculture and Oenology, 
where she studied at schools in France, Spain and Italy.  
 Cook worked hard, studied hard, won a scholarship, and interned 
with famed winemaker Patrick Leon in Bordeaux. But breaking into 
the business was challenging at times. In the male-dominated world of  
winemaking, the young and driven Cook didn’t quite fit the mould. Still, she 
persevered, and at 31 years old Cook bought a vineyard, La Miccine, in the 
Chianti Classico region of  Italy.
 It was a risky decision – but it’s paying off. Cook’s wines are organic, 
and at a time when winemakers are experimenting with new techniques, she 
uses traditional grapes and traditional methods. The result has been award-
winning wines which have achieved international notoriety. 
 Cook’s journey from Mac’s lush campus to Tuscany’s rolling 
hills hasn’t always been easy. But, as anyone who has enjoyed a glass of  La 
Miccine will tell you, it’s been worth it. 

 Some free career advice: if  your boss asks you to appraise a whisky at ten in the morning, you should probably say no. Unless, of  
course, your boss is Master Blender JOANNA ZANIN SCANDELLA, BSc(Agr)’82, and you’re helping to create one of  the world’s best whiskies 
– then say yes, and get to work.
 Scandella works for Diageo, which owns Crown Royal. Both blender and brand were thrust into the spotlight last December when 
Jim Murray, the eccentric journalist known for his “whisky bibles,” gave Crown Royal Northern Harvest Rye a year-topping score: 97.5 out 
of  100.
 The idea that a Canadian whisky could topple the giants of  the single malt world struck a patriotic chord. Connoisseurs were afire 

with excitement, and the media were eager to speak with the Master Blender 
responsible for the iconoclastic bottle.
 Between interviews in the national press, Scandella, who studied 
agricultural chemistry at Mac, returned to campus in February and discussed 
her slightly unconventional career path.
 “How it worked in my field is you could focus on plants or soils or food. I 
always assumed I was going to work in food,” Scandella told the McGill News, 
adding, “Beverages are close enough.” 
 Judging by the rave reviews of  Crown Royal Northern Harvest Rye, the 
whisky drinkers of  the world are lucky her career path wasn’t quite what she 
had anticipated.
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ALUMNI PROFILES: PAULA PAPINI COOK AND JOANNA ZANIN SCANDELLA

Joanna Zanin Scandella, pictured here at the 2016 Founder’s Day Celebrations, shares her 
experiences with the Mac Community. Photo: Tom DiSandolo.

Paula Papini Cook in her winery in Tuscany, mixing the next batch 
of La Miccine. Photo courtesy Paula Papini Cook.
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 How do you measure hunger? If  anyone can tell you, it’s HUGO MELGAR-
QUIÑONEZ, Margaret Gilliam Faculty Scholar in Food Security and Director of  the 
McGill Institute for Global Food Security.
 “Hunger and food insecurity are very complex phenomena affecting people and 
countries in different ways,” says Melgar-Quiñonez. “In order to estimate how many 

people are undernourished or food insecure, we needed diverse methods of  quantifying 
hunger.”

  In 2013, the Food and Agriculture Organisation (FAO) of  the United Nations 
launched Voices of the Hungry, a project that aimed to assess the experiences of  individuals 

when facing different conditions associated with food insecurity. It is based on an instrument 
called the Food Insecurity Experience Scale (FIES). FIES is a short questionnaire of  eight questions 

based on other experience-based scales previously developed, which measure food insecurity at the 
household level. Although similar systems have been in use since the ’90s, they have not been applied at a global scale. Because of  his 
experience in the use of  experience-based food security tools in over 20 countries and in the development of  a regional system used in 
Central and South America and the Caribbean, Melgar-Quiñonez was invited to be part of  the experts group led by the FAO. Thanks to this 
role and to a strong collaboration developed through many years with FAO, the McGill Institute for Global Food Security became a major 
player in this global initiative. It is expected that FIES will be introduced into food security information systems in all countries within the 
United Nations, and will be part of  all sorts of  national surveys on poverty, health and nutrition, demographics and health, etc. FIES has 
been adopted as one of  the tools to monitor and evaluate the Sustainable Development Goals of  the United Nations.
 Launched in 2014, the McGill Global Food Security Data Lab, located on the Macdonald campus, hosts data from the Voices of  
the Hungry collected in 150 countries. This novel global initiative allows McGill researchers (both faculty members and graduate students) 
to tackle a wide range of  research questions on food insecurity, contributing to a better understanding of  a phenomenon that still affects 
hundreds of  millions, if  not billions, of  individuals around the world. It has supported and continues to support several projects examining 
food insecurity at the global level.
 Just this month, a new $46 million 5-year collaboration between the Institute for Global Food Security, CARE International, 
CUSO International, the Government of  Ethiopia, Malawi, Zambia and Mozambique and Global Affairs Canada (major funder), was 
announced. The Growing Nutrition for Mothers and Children (GROW) project in Ethiopia and the Southern African Nutrition Initiative 
(SANI) project in Malawi, Zambia and Mozambique aims to improve the nutritional status of  women of  reproductive age (15-49) and 
boys and girls under five through improvement of  nutrition practices and services, improvement of  nutrition-sensitive practices, and 
strengthening of  governance of  gender-sensitive nutrition programs and approaches.

How do you measure 

HUNGER?

Margaret A. Gilliam Fellowship recipient JUNE PO is a PhD candidate in the Department of Natural Resource 
Sciences; June works on food security, focusing on the relationships between food security and women’s 
access to land resources in dryland Kenya. In early 2015, she returned to the rural communities in Kenya to 
report her research findings to smallholder farmers. This effort has so far been extremely valuable, as she 
learned multiple ways of translating research into practice. 

“From a gender perspective, I found strong evidence to support mothers’ participation in making farm 
decisions along with other family members,” said Po. “By attending community public meetings, women 
gain more exposure and opportunities to community projects, agricultural training, and health and welfare 
services which then have direct impact on their children. Social norms, household dynamics and community 
networks are critical factors to early childhood nutrition and life-long well-being. Raising the awareness of 
farmers and regional government officers on the connections between agricultural decisions, access to land 
resources by women smallholder farmers, and health and well-being of future generations, communities will 
be empowered to adopt culturally respectful mechanisms for sustained food and nutritional security.”

PROFILES IN RESEARCH: HUGO MELGAR-QUINONEZ

Hugo Melgar-Quiñonez 
(right) discussing crop 

production 
with farmers in 

Guatemala. Photo 
courtesy Hugo 

Melgar-Quiñonez
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 Animal agriculture plays a critical role in meeting the food requirements of  
a growing global population. With millions experiencing hunger and malnutrition, 
it is essential that agricultural research focus on providing quality nutrition in an 
environmentally friendly, safe and sustainable manner, respectful of  animal health and 
welfare. 
 The structure of  the Canadian dairy industry has seen enormous changes over 
the last 20 years, resulting in a significant drop in the number of  dairy farms and the 
number of  cows on the farm, but with an increase in individual cow production. With a 
current average productive life of  just under three years, cows are not remaining in herds long 
enough. 
 In a proactive move, industry, university and research partners have come together 
to establish McGill’s new Industrial Research Chair in Sustainable Life of  Dairy Cattle. This 
five-year, $1.8 million joint venture is funded by the Natural Sciences and Engineering Research 
Council of  Canada (NSERC), Novalait, Dairy Farmers of  Canada, and Valacta. The Chairholder 
is Dr. ELSA VASSEUR, a newly hired professor in the Department of  Animal Science.
 Vasseur’s background in Rural Development, Animal Behaviour, and On-farm Dairy-
cattle Welfare provides her with the ideal background for this initiative and her well-established 
relationships with the industry partners have already helped to produce on-farm standards for 
welfare at the national and local levels. Vasseur’s research program falls into three themes, all 
centred around the animal within the dairy production system: i) cow comfort and management; 
ii) cow longevity; and iii) environment and society. The multidisciplinary program will involve 
researchers within McGill as well as collaborators across Canada and internationally. Continued 
teamwork with industry will ensure knowledge transfer to producers and other stakeholders. 
 “We are putting the animal at the centre of  sustainability,” says Vasseur. “Our aim is to 
look at the impact of  all the management choices made on the farm, and to suggest solutions that 
will not only extend the cow’s productive life, but that will be acceptable to both producers and 
consumers.”
 “There is a need to prove, with concrete data, that a better understanding and respect of  
animals’ requirements, including behavioural needs, can result in longer-living animals that not 
only experience a better quality of  life, but are also healthier, less stressed, and consequently more 
productive.”
 With modifications already under way, much of  the research will be carried out using the 
facilities and resources of  the Macdonald Campus Dairy Farm. The Macdonald Campus has been 
contributing to the improvement of  agriculture in the province, nationally and internationally for 
more than 100 years. 
 Professor KEVIN WADE, Chair of  the Animal Science Department, was instrumental 
in the creation of  the Industrial Chair and in bringing Vasseur in as Chairholder. Said Wade, “We 
were delighted that both the provincial and national dairy industries had the confidence in our 
department and our resources to embark on this far-reaching initiative. Animal Science at McGill 
has long led the way in health and reproductive biotechnologies. This position demonstrates our 
equal commitment to the sustainable production of  food for an ever-increasing global population.”
 The impact and benefits of  this research program will provide dairy producers with truly 
sustainable options that promote business profitability, while assuring consumers that the animals 
will be managed in a sustainable manner that provides comfort and a better quality of  life.

                cowlifemcgill.blogspot.ca                    @CowLifeMcGill

Putting the cow first

PROFILES IN RESEARCH: ELSA VASSEUR

La vache avant tout

Dans une démarche proactive, l’industrie, l’Université 
et des partenaires de recherche se sont réunis pour 
créer une nouvelle chaire de recherche industrielle 
à l’Université McGill sur la vie durable des bovins 
laitiers. Cette initiative collaborative de cinq ans (d’une 
valeur de 1,8$ millions) est financée par le Conseil 
de recherches en sciences naturelles et en génie du 
Canada (CRSNG), Novalait, les producteurs laitiers du 
Canada et Valacta. La titulaire de la chaire est Mme 
ELSA VASSEUR, nouvelle professeure au département 
des sciences animales.

Trois thèmes font objet du programme de recherche de 
Mme Vasseur, tous centrés autour de l’animal dans le 
contexte d’un système de production laitière durable  
i) le confort et la gestion de la vache; ii) la longévité 
des vaches à la ferme; et iii) l’environnement et la 
société. Le programme pluridisciplinaire impliquera 
des chercheurs de McGill ainsi que des collaborateurs 
partout au Canada et à l’international. L’interaction 
constante de l’équipe avec l’industrie assurera le 
transfert des connaissances aux producteurs et aux 
autres intervenants.  

« Nous mettons l’animal au centre du développement 
durable, » dit Mme Vasseur. « Notre objectif est 
d’examiner l’impact de tous les choix de gestion faite 
à la ferme, et de proposer des solutions qui vont non 
seulement prolonger la durée de vie productive d’une 
vache, mais qui seront aussi acceptable pour les 
producteurs et les consommateurs. »

PHOTO: Elsa Vasseur in the Macdonald Campus Farm Cattle Complex. Photo: Kathyrn Jezer-Morton.
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Mac students on a winning streak

DID YOU KNOW...NEWS FROM AROUND THE CAMPUS

AND THE WINNING STREAK CONTINUES...

 Our students seem to have figured out the winning 
combination of  talent, skills, risk – and above all, the unwavering 
determination it takes to convert an idea into a viable business 
venture. YUMiTRITION co-founders YIN HONG (PhD 
candidate, Human Nutrition) (pictured at left) and ZOEY LI 
(BSc(NutrSc) U3, major Dietetics) claimed the $15K top prize 
in the Small to Medium Size Enterprise Track of  the McGill 
Dobson Cup Entrepreneurship Competition for their business 
venture. YUMiTRITION is a monthly subscription food box and 
online support community for people with blood sugar control 
needs. The monthly food boxes contain uniquely flavoured grain 
and granola mixes that they develop, along with snacks and 
easy to follow recipes to pair with their grain mixes. The team 
also received the inaugural Food and Agribusiness Convergent 
Innovation Prize. The $5,000 prize was established this year 
under a fruitful partnership between the Faculty of  Agricultural 
and Environmental Sciences and the McGill Centre for the 
Convergence of  Health and Economics.

For the second consecutive year, Mac’s Food Science 
teams have won big. Two teams – REPHYLL and FITAMIN 
MULTIMEAL –  were participating in the New Product 
Development Competition, held as part of  the 2016 Institute of  
Food Technologists Conference (IFT).

Taking first place in the IFTSA-MARS New Product 
Development Competition was Team Rephyll, who beat out five 
other formidable finalists. Rephyll is an innovative and market-
oriented plant-based meat analogue targeting flexitarians – people 
who want to cut down on their meat consumption. You can learn 
more about Rephyll on their website at http://rephyllproducts.
wix.com/rephyll. 

One of  the three finalists (out of  56 competing teams) 
in the IFT Developing Solutions for Developing Countries 
Competition (USA/Canada category), Team Fitamin 
Multimeal won with their product — a nutrient-dense ready-to-
eat stew developed to improve the nutritional status of  children 
and pregnant woman in Yemen.

Mac alum ANTON ANGELICH, BSc(FSc)’73, provided 
valuable recommendations and advice to the team. 

Congratulations to both teams and to Professor SALWA 
KARBOUNE for their exceptional performances!

The Rephyll team (L-R): Adam Maxwell, Qui Yi (Zoe) Sun, 
Caroline Lafleur, Professor Salwa Karboune, Rasha Dogmoch, 
Tess Cavalieri and Patrick Liu.

The Fitamin Multimeal team (L-R): Jane Ong, Mingduo Mu, 
Anne Fraser McKee, Professor Salwa Karboune, Tamao Tsutsumi, 
Sonia Périllat-Amédée and Emily Mason

GOVERNMENT FUNDS SUPPORT OF 
AGRIFOOD INNOVATION
 The Government of  Quebec has awarded $1 million 

a year for five years for the creation of  the McGill Agri-
Food Innovation Network (MAIN), led by the Faculty of  
Agricultural and Environmental Sciences and the Conseil de 
la Transformation Alimentaire du Québec in collaboration 
with the Saint-Hyacinthe Food Research and Development 
Centre and other Quebec industry and university participants. 
Learn more online at: www.mcgill.ca/macdonald/channels/
news/province-boost-agrifood-competitiveness-and-industrial-
innovation-259870
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Working with YOU for our STUDENTS and the COMMUNITY

MCGILL24: A RECORD-BREAKING ONE-DAY FUNDRAISER 
On March 16, your gift to Macdonald helped make history 
 
 After twenty-four hours, when the clock struck midnight in Vancouver, it sounded an end to the 
most successful giving day in the history of  Canadian higher education.  We all came together to make 
the first McGill24 an unprecedented success. Macdonald was well represented, raising over $20,000 for 
student programs, thanks in part to a generous gift-matching donation from the Martlet Foundation.  
Thank you to all of  our donors!

MAKING SCIENCE COMMUNICATION TRAINING POSSIBLE

 E. EDWARD LISTER, BSc(Agr)’55, MSc’57, and his wife, TERESA, recently established the Lister 
Family Engaged Science Initiative to help teach scientists superior communication skills, enabling 

them to better articulate their work to a larger community.  Thanks to the Lister family’s visionary gift, the Faculty will host interactive 
workshops and seminars designed to improve how faculty and students communicate scientific research to the world. These sessions 
will begin in fall 2016 and continue for three years, ensuring that a generation of  scientists are well equipped 
to explain their important work to a broader public. 

#MCGILLCONNECT: A NEW PLATFORM FOR MCGILL ALUMNI

 McGill has partnered with Ten Thousand Coffees to create #McGillConnect, a dynamic networking 
tool designed to easily connect McGill alumni, students, faculty and staff. Use it to meet mentors, contact 
industry professionals, offer and receive career advice, build your network, find jobs or recruit talent for your 
company. With 250,000 users worldwide, you can make the most of  your place in the McGill community.  
Sign up online at www.mcgillconnect.com and invite someone to coffee today!

NEW VISITOR HUB MAKES FARM A SHOWCASE

 “A lot of  kids today have never seen a cow, or a farm, and don’t know where food comes from,” says ALTON MCEWEN, 
BSc(Agr)’66. But, thanks to Alton and his brother, MURRAY MCEWEN, BSc(Agr)’52, DSc’93, that’s about to change.  The McEwen 
brothers were raised on a dairy farm in Ormstown, graduated from Macdonald, and had successful careers in the food industry. 
In 2015 they generously committed to building the Alton and Murray McEwen Visitor Hub in the forthcoming Macdonald Farm 
Community Engagement Centre. Located in the historic 1907 stone dairy barn, the Centre will also house the Lorna and William 
Ritchie Educational Hall and the Farm Outreach Program. It is estimated that these facilities, operating year-round, will annually 
welcome 20,000 visitors from Montreal and surrounding areas. Through educational tours, visitors will learn to think about how 
farming and food production impact our society. And, yes, they might even see a cow!  

NEWS FROM THE MACDONALD UNIVERSITY ADVANCEMENT OFFICE

August 29
Margaret A. Gilliam Lecture Series in Food Security  

September 10, starting at 11:30am
Gathering of the Clan, Anderson Links Golf and Country Club, Ottawa

September 11, 10:00am - 4:00pm
UPA Portes Ouvertes at the Macdonald Campus Farm

September 13 - November 22 @ 7:00pm
Food for Thought Lecture Series
“Myth-busting in scientific controversies: where’s the evidence?” 

September 22, 6:00-7:00pm, Redpath Museum, McGill University
A. Jean de Grandpré Distinguished Speaker Series 
“Science: The First and Final Frontier” 

UPCOMING EVENTS - details at www.mcgill.ca/macdonald/about/events
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Where are they now?

CAROLE FOURNIER, BSc(FSc)’81, is Founder & President of  ACC 
Label

ELIZABETH MANSFIELD, BSc(Agr)’87, BSc(NutrSc)’92, MSc’95, 
PhD’13, is a Registered Sports Dietitian, CSEP Certified Exercise 
Physiologist, and Equine Nutritionist 

NICOLA URBANI, BSc(Agr)’91, MSc’93, PhD’98, is  VP 
Commercialization for the Jewish General Hospital and  Executive 
Chairman of  Canetique Electrocatalysis Inc.

DIANE IMRIE, BSc(NutrSc)’92, is the Director of  Nutrition Services 
at The University of  Vermont Medical Center

ZIAD KHOURY, BSc(FSc)’01, MSc’04, is President of  N3 Nutrition

ANNIE WEBB, BSc(AgEnvSc)’05, MSc’07, works for Biofuel Net

EMILY MCGILL, BEng(Bioresource)’12, Bioresource Manager, 
Research and Communications, BSI Biodegradable Solutions

Keep in touch and let us know what you are up to. 
Send your news to Anna Duff  at anna.duff@mcgill.ca.

ALUM NEWS AND NOTES

’80s

’90s

2000s

Mac Alumnus Honoured by 
McGill Alumni Association 
Congratulations to ANTON ANGELICH, BSc(FSc)’73, 
(pictured above with McGill Principal Suzanne Fortier), 
who is the recipient of the highest tribute awarded by 
the McGill Alumni Association — the Award of Merit. This 
award is presented to an alum who, by his or her efforts, has 
enhanced the reputation and prestige of McGill University 
through a lifetime contribution of exceptional leadership 
and service to the University, the Alumni Association and 
the community.

The E.P. Taylor Award was presented to JANET FINLAYSON, 
BSc(HEc)’59, BLS’65, and PETER FINLAYSON, BSc(Agr)’63, 
in recognition of their outstanding voluntary fundraising 
efforts in support of McGill. PhD candidate DOAA FARID, 
BSc(NutrSc)’10, PhD’16, received the Chancellor Gretta 
Chambers Student Leadership Award, presented to a 
student who has demonstrated leadership qualities while 
contributing to the advancement of alumni or University 
activities in a volunteer capacity. 

LEAD-CREATE-INNOVATE
 On April 8 and 9, 2016, the Faculty, in partnership 
with CREATE-Environmental Innovation and MiTi, offered its 
first two-day Leadership Training Retreat. Twenty students from 
McGill  and the University of  Alberta came together to participate 
in an intensive innovative training program. Said organizer ELENA 
BENNETT, “Our vision was to provide graduate students with 
training that allows them to capitalize on their academic experience 
with leadership skills, essential for personal growth and important 
to potential employers.” Three Mac alumni joined on Saturday to 
mentor the students.

BRINGING AGRICULTURE TO THE CLASSROOM
 Fourteen educators representing various schools and 
school boards in Quebec attended a one-day workshop on how to 
incorporate an agricultural theme into the curriculum. Presentations 

included science game creator Créo, tours of  the Food Labs and 
Mac Farm, and a demonstration from the Farm to School Program 
on how to make cheese.

100-MILE MEAL EVENT A SAVORY SUCCESS
 Over 50 alumni and guests enjoyed a meal prepared by 
students in Dietetics and Human Nutrition, where 95% of  the food 
items were locally sourced. Produce or food products used for the 
various recipes were supplied by local farmers and Mac alumni. 

CALLING THE CLASS OF 2014
 Just ten minutes of  your time will help us improve services 
to be able to accurately inform and shape the career expectations 
of  McGill students. Please take the CAPS’ Destination Survey. 
Simply go to www.mcgill.ca/caps/destinationsurvey and enter 
your McGill student ID number. Thank you! 
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Everyone is welcome to join us at Homecoming 2016 as we celebrate anniversaries for 
classes ending in “1” and “6”. Macdonald programming takes place on Saturday, October 
29; registration is required for most events.

SCHEDULE
9:30am-7:30pm  Memorabilia Room, Centennial Centre 
10:00-11:00 am  TEDx – A Forum on Sustainability with Macdonald Professors, Centennial Centre
11:00-11:45am  Macdonald Sneak Peek – Student-Led Research/Projects, Centennial Centre
12noon-2:00pm  Sir William Macdonald Luncheon, Centennial Centre
2:15pm   Campus Tours, bus departs from the Centennial Centre
4:30-10:30pm  Macdonald Branch Happy Hour, Gathering of the Clan BBQ and Contra Dance, Centennial Centre

ACCOMMODATIONS
Information can be found on our website (www.mcgill.ca/macdonald/alumni/alumevents/homecoming) along with promo codes 
and rates.

REGISTRATION
Registration is now open on the McGill Homecoming website – for ease of use, Macdonald Campus events are all listed together.
Three easy ways to register:
1. Online - follow the registration link on our Homecoming page (www.mcgill.ca/macdonald/alumni/alumevents/homecoming); 
2. By calling 1-800-567-5175; 
3. By completing and mailing in the registration form below.

For Mac Reunion related questions, please contact Anna Duff at Mac at anna.duff@mcgill.ca or 514-398-7852. 

Kindly note that hard copy Homecoming booklets with event information and registration details will not be sent out this year. 
McGill is going green – so make sure we have your email address on file!

Name:
Sign up for:

#  
tickets

Cost Total Dietary restrictions: 

Degree: Registration/Memorabilia N/C N/C

Address: TEDx - Forum on Sustainability N/C N/C

Macdonald Sneak Peek N/C N/C

Tel: Sir William Macdonald Luncheon $50.00 Please make your cheque payable to 
“McGill University” and return this form 
along with your payment to:

Homecoming Registrar 
c/o McGill Alumni Association 
1430 Peel Street 
Montreal, Quebec H3A 3T3

Email: Campus Tours N/C N/C

Guest(s) Name: Happy Hour N/C N/C

Guest(s) Degree: Gathering of the Clan BBQ $20.00

Guest(s) Name: Contra Dance N/C N/C

Guest(s) Degree: TOTAL
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“If I live to be a hundred, I’ll still be interested 
in planting trees,” says Robert Parkinson, 
DipAgr’63. He has plenty of experience: 
for 39 years, from the week he graduated 
until his 2001 retirement, Parkinson was 
groundskeeper for McGill’s Macdonald 
campus, where he planted and nurtured 
many of its trees. 

“When I took over as groundskeeper, many 
plants on campus had been there since it 
was founded,” he says. One of his first jobs 
involved replacing old shrubbery in time 
for Canada’s 1967 Centennial and Expo 
celebrations. He also organized – albeit 
informally – backfill along Lake St. Louis, 
getting truckers to bring dirt from bridge 
construction to the campus to create new 
parkland along the edge of the campus. 

“I was always interested in landscape architecture, and sat in on courses offered on 
campus,” he says. “If they were putting a new wing on a building, I would come up with 
a little garden to accompany it.” In his later years and after retirement, Robert conducted 
popular annual Homecoming tours of the campus’s foliage, pointing out venerable trees, 
some dating back to the 1907 foundation of the Macdonald campus, and newer ones 
from around the globe that he had planted himself.

“During my time as groundskeeper, I was following what was being taught on campus, 
and what the students were learning,” he says. “I’ve always believed in the importance 
of education.” Robert has put his belief into action, and in 2010 established the Robert 
D. Parkinson Scholarship to recognize and promote academic achievement by 
undergraduates in the Faculty of Agricultural and Environmental Sciences. 

His support will have a lasting impact: with a bequest for the Faculty written into his will, Robert will enable students to benefit from his 
generosity and vision in perpetuity. 

ROBERT PARKINSON: 
Nurturing academic achievement at his alma mater

There is no time like 
the present to think 

about the future. 
 
It has never been easier to make 
arrangements to include McGill in 
your estate plans, whether through 
a bequest, charitable gift annuity, 
charitable remainder trust or donations 
of retirement plan assets and life 
insurance. With a little careful planning, 
you can have a lasting impact, and 
potentially secure significant tax 
benefits for yourself and your family. 

To learn more about 
Bequests and Planned Gifts, please visit:  

www.mcgill.ca/planned-giving 
OR 

contact Ron Henry, 
University Advancement (Macdonald), 

at ron.henry@mcgill.ca 
or 514-398-7695.

#McGillMacCampus


