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THROUGH THE LENS OF JULIAN NELSON

Julian Nelson, a professor at Clark College, 
regularly creates portraits of students, faculty 
and staff. He shoots with natural light, on film, 
with large format cameras. The process takes 
time—the subjects have to hold a pose, and 
Julian develops the film and photographs—this 
is glacial speed compared to the modern cell 
phone selfie. Julian loves the technical process, 
but even more, it gives him an opportunity to 
connect with his students and colleagues.
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Briefly around campus

American Legion provides for veterans
American Legion Post #176 provided Clark College Foundation with a $10,000 gift to support 

military veterans attending Clark College. The gift assists student veterans with the cost of 
basic dental care through the Firstenburg Family Dental Hygiene Education and Care Center, as 

well as provides for a veteran emergency fund, materials for recruiting veterans to Clark College 
and promotion of Clark’s Veterans Resource Center. “The veteran members of the Salmon Creek 

American Legion Post 176 are extremely happy to help our young veterans with this support. It 
is our way of showing appreciation for their service to our country,” said Phil Yasson, a member of 

Salmon Creek’s American Legion.

Mimicking industry, Welding students 
construct a pressure vessel from scratch
Students in the Welding and Fabrication Technology program built a pressure 
vessel using techniques seen in industry. A pressure vessel is a container 
that holds gas or liquids at high pressure. Department head Caleb White had 
students work in teams and taught them how to read blueprints, assess project 
progress and build upon the work of others. Using White’s blueprints, students 
built the pressure vessel from the ground up, working together to hand-form 
the metal to match the template while meeting the specifications on the print. 
Students also visited Marks Brothers in Boring, Ore., to observe the building of a 
pressure vessel in an actual industry setting. The fabrication process is regularly 
used in advanced manufacturing, but is not typically taught at the college level.

Clark to compete in an international rocket engineering competition
Clark College’s Aerospace program is building an 11-foot long, 60-pound rocket using a custom carbon-fiber airframe. Thanks to a 
partnership with Innovative Composites Engineering in White Salmon, Wash., students built the carbon-fiber body from the company’s 
mold. A motor will be constructed and homemade solid fuel, consisting of ammonium perchlorate, will be used to propel the rocket to an 
expected apogee of 10,000 feet. This June, Clark students will compete in the Intercollegiate Rocketry Engineering Competition in Green 
River, Utah. The contest features colleges and universities from across the globe, including students from Egypt, Brazil, Turkey and Canada. 
Clark is the only community college in the race, competing with Yale University, Rochester Institute of Technology, University of Calgary, 
Cairo University and dozens more.

Alumnus redesigns Clark County website

Troy Uyan ’15, who started as a Running Start student at Clark, embarked 
on his first big professional project: helping redesign the Clark County 
website (www.clark.wa.gov). Last updated more than 10 years ago, the 
massive site houses 1,600 pages and 4,700 documents. During his last 
quarter at Clark while he was finishing his associate in Applied Technology 
degree in Web Development, Uyan arranged for an internship with Clark 
County. The resulting redesign made the web pages easier to view on 
smartphones and tablets, and it integrated the county’s new branding 
elements including colors and graphics. While Uyan worked on this 
project, a web designer position opened, he applied and was hired as a 
full-time employee for Clark County. 

Celebrating the work of Jim Archer 

This winter, Archer Gallery featured selections from the private 
art collection of Jim Archer. A special event, Archer@Archer, was 
held in February to recognize the artist. Archer also donated 
his collection to the college where he taught for 23 years. This 
donation is unique in both its size and historical significance: 
Archer is an alumnus, former professor, original curator and 
founding director of the gallery. The collection features 129 works 
that include drawings, paintings, prints and collages. Many pieces 
were created by Clark instructors and students.

Left to right: Professor Lisa Conway, current gallery director Senseney 
Stokes and retired professors Carson Legree and Jim Archer.

Left to right, Clark students James Duncan and Keith Felker 
cut tack welds so they can reposition the drainage flange. 
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Jessica Murray ’12 delights in the fact that her 
favorite pizzeria produces thin crust pizza that is 
made from a one-of-a-kind flour that is destined 
to feed the world.

Diners at the Pullman, Wash., shop choose a sauce 
and toppings as they file along the counter and watch 
their pizzas get assembled. The pies are slipped into 
a fiery brick oven for three minutes. When they 
emerge, the results look like any thin, Italian-style 
pizzas — slightly charred and crispy on the edges. 
But the crust — which tears open to reveal a sunny 
yellow interior — is actually a culinary and scientific 
breakthrough that could have global ramifications. 
Many unsuspecting customers don’t even realize they 
are about to bite into a revolutionary savory pie.

Flour for the dough is ground from a new species 
of wheat, bred in a United States Department of 
Agriculture lab just down the street from the  
pizzeria, and grown at a family-owned organic farm  
in nearby Idaho.

For Murray, Porch Light Pizza serves up a cheesy, 
chewy product that her own hands have shaped. The 
pie also represents a stepping stone on a career path 
that began at Clark College, which Murray envisions 
stretching out for decades.

Murray’s academic journey started two years before 
she arrived at Clark College. At age 15, she enrolled 
at the Clark County Skills Center, a vocational school 
in Vancouver. She took required courses at La Center 
High School, then spent her afternoons taking culinary 
classes through the skills center.

“I’ve always loved cooking food for my family,” Murray 
said, “so I thought it would be fun to have all of my 
elective classes be related to food.”

That focus on cooking solidified Murray’s dedication 
to the craft. When she graduated from high school, 
she enrolled in the Baking program at Clark College. 
It offered hands-on experience and also bolstered 
Murray’s scientific understanding of baking.

“Everything in baking is a scientific balance between 
ingredients, technique and baking effect,” said Alison 
Dolder, an instructor who taught Murray and is now 
the interim director of the renamed Professional 
Baking and Pastry Arts program.

Dolder said that baking can be revelatory to students 
who, unlike Murray, struggle with chemistry or algebra. 
A mastery of both subjects is necessary for success 
in a commercial kitchen, where an extra pinch of one 
ingredient can throw off chemical reactions and yield a 
chalky cookie or a soggy soufflé.

“This is the kind of science that can make sense, 
because they can see it happening right in front of 
them,” Dolder said.

For the next two quarters however, students will 
take a break from hands-on experience as the facility 
is remodeled. The anticipated reopening of the 
Culinary Institute at Clark College will occur in 2017 
and feature entirely new curricula in Cuisine and 
Professional Baking and Pastry Arts. Modernized 
equipment will better prepare students for careers in a 
professional bakery, according to Dolder.

By Lily Raff McCaulou

Photo by Seth Truscott, WSU CAHNRS

Alumna creating 
bakery goods from 
new variety of 
resilient wheat
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Murray completed the pastry program at Clark and 
earned an associate of arts in Business Administration 
with honors in two years, then transferred to 
Washington State University in Pullman. Shortly 
after arriving, she landed a job in the university ’s 
hospitality-catering department. WSU doesn’t have a 
pastry curriculum, so her pastry training set her apart 
from her peers. As a member of the catering service’s 
pastry team, she put both her management and baking 
skills to use in activities such as planning menus for 
catered events. One of the best parts of the job, she 
said, was that the experience introduced her to a wide 
variety of people around the university. 

On one particular day, Professor Craig Morris lugged 
a 50-pound sack of flour into the hospitality kitchen 
where Murray worked. Morris, who runs a USDA 
wheat lab near the WSU campus, wanted the head chef 
to experiment with flour ground from a new variety of 
wheat he had recently developed. The chef was creating 
recipes for a cookbook—titled Crimson Spoon—that 

used local ingredients and those with ties to WSU. 
Murray was assisting him, testing and honing recipes 
for the book.

Her contributions impressed Morris and landed her a 
second job as a research assistant in his lab. Meanwhile, 
Murray earned two degrees — a bachelor’s of arts in 
Hospitality Business Management and a bachelor’s of 

science in Food Science. Today she is working toward 
a master’s in Food Science, also at WSU. Murray’s 
baking experience, combined with being the only 
baker in the lab, gives her a unique role.

“Jessica’s research has currently been focusing on what 
can be done with this newly developed flour,” said 
Morris. “We know it makes good pasta, but how about 
hearth bread? Ciabatta? Bakery items?”

Evolution of wheat
To understand the significance of Morris’s discovery, 
it helps to understand the evolutionary history of 
wheat, which involves three main species. The most 
ancient is einkorn, which refers to single grain 
in German. That plant can tolerate poor soil and 
dry weather. Its grain is soft and easy to mill into 
flour. But einkorn is a low-yielding crop, the grain 
is difficult to separate from the chaff, and its flour 

doesn’t have the rising properties that 
are useful in baking. 

Hundreds of thousands of years 
ago einkorn naturally hybridized, 
or crossed with another wild grass, 
to produce a new type of wheat 
that is now called durum. Durum 
wheat is a more productive crop and 
easier to hull than einkorn. But the 
evolutionary leap resulted in the 
loss of the genes for kernel softness: 
durum wheat is very tough and hard 
to mill. Today, durum is ground 
into a coarse flour called semolina, 
commonly used to make pasta and 
couscous.

Durum again hybridized, this time 
with a weed that was growing nearby, 
to form a third species, often referred 
to as modern bread wheat. When this 
newer form of wheat evolved, the 
genes for softness were reintroduced, 
while several advantages of durum 

wheat were maintained. This newer species is much 
pickier about its growing conditions, however.

In his lab, Morris set out to breed a new variety of 
wheat that combined modern bread wheat ’s softness 
with durum’s ability to thrive in a hot, dry climate. 
He and his colleagues are quick to point out—in 
academic papers as well as casual conversation—that 

their new wheat species isn’t a genetically modified 
food. Genetically modified organisms, sometimes called 
GMOs, are a hot-button political issue, as scientists, 
farmers and consumers dispute the safety of such foods. 
Even the definition of GMOs is open to some debate.

For researchers like Murray, a GMO food means that it 
has foreign DNA, or genetic material from an unrelated 
plant or animal, spliced into its own genome using 
modern technology. Though GMO wheat is under 
development in some laboratories—but not Morris’s—
there are currently no genetically modified wheats on 
the market anywhere in the world, according to the 
Washington Association of Wheat Growers.

Murray explains the process she’s involved in this 
way: the soft durum wheat was developed by selective 
breeding, similar to the way dogs were carefully bred to 
create the Irish setter or how roses were propagated to 
create the American Beauty. 

For Professor Morris, soft durum wheat appears to be 
the scientific achievement of a lifetime.

“It ’s actually far exceeded any of our wildest 
expectations,” he said. “If we just think about durum 
versus bread wheat, durum has some inherent 
advantages in dealing with drought, heat, pests—
pathogens as well as insects. And so I think, whether 
you believe the globe is getting warmer or not, there 
are plenty of places that are already hot and dry where 
this can be useful.”

The climates in arid Northern Africa and the Middle 
East, for example, can’t sustain crops of common 
bread wheat. Durum can thrive. Soft durum opens the 
possibility of growing wheat in those areas to make 
not only couscous and pasta, but bread.

“French collaborators have shown that it can take 
something like one-seventh to one-fourth of the 
energy to mill (soft durum) as it does durum wheat,” 
Morris said. 

Even if soft durum is used in the same applications as 
hard durum, the energy savings will add up.

Sweet and special confections
by Lily Raff McCaulou

Jessica Murray’s creativity in the kitchen is 
not limited to baked goods. She also has a 
soft spot for candy, especially chocolate. 

She recently developed a line of chocolates for the 
Washington State University School of Hospitality, called 
WSU Crimson Confections. The candy-making enterprise 
is actually its own business, created to produce chocolates 
for retail. The business is a partnership that draws together 
students from all corners of the university.

“It’s a huge interdisciplinary thing,” Murray said. “There’s a 
marketing team from the school of business. Engineering 

students are creating specialty molds with 
the (school mascot) Cougar logo.”

Murray filled out the USDA-FDA 
application and got the food processing 

license to launch the business. She also 

developed six truffle recipes: peppermint, salted 
caramel, toffee milk chocolate, white chocolate, 
cinnamon milk chocolate and espresso.

A unit on chocolate during her studies at Clark College 
prompted Murray to float the idea after she was hired 
to work for WSU’s School of Hospitality’s Catering 
department when she was an undergraduate student.

As a trial, the confections were sold over Valentine’s Day 
in a few Pullman stores. Eventually, the students hope 
to sell the candies at the Cougar Connections stores in 
Seattle, Spokane, all of the WSU campuses and Whole 
Foods locations.

“If we succeed,” Murray said, “it would open up  
more jobs for students (producing the candies and 
running the business) and also fundraising opportunities 
for scholarships.”

Jessica Murray proudly shows off pasta she’s created from a newly developed flour. 
Photo by Seth Truscott, WSU CAHNRS.

(Continued to page 15)
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The waterfalls in the Northwest are breathtaking. But when you come 
from the land of the Mosi-oa-Tunya, “the smoke that thunders,” you have 

bragging rights.

One of Clark College student Takunda Masike’s favorite places is Victoria Falls 
in his home country of Zimbabwe. This is where he goes to be energized by the 
splendor of nature. 

Though it’s not the highest waterfall in the world or the widest, its 360-foot 
drop and one-mile width make it the largest flowing falls from its source, the 
Zambezi River. The single panel of flowing water creates a roar that can be heard 
for two-dozen miles. It’s a magical place with spectacular views, which is why it’s 
one of the Seven Wonders of the World.

Takunda, whose name means conqueror in the Shona dialect he speaks, 
quickly lights up when he speaks of Zimbabwe. At 20, he has to rely on his 
grandparents’ memories of the Black opposition to colonial rule through the 
1960s, and the guerilla war against white rule that followed in the 1970s. 

Left to right, Takunda Masike and 
and Neda Farshchi conduct an 
experiment in Chemistry class. 

By Rhonda Morin

A young Zimbabwean 
dreams of lessening 
the suffering caused 
by cancer drugs
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River of knowledge
Like the great Zambezi River that adds to the constant flow of 
a mighty waterfall, education is feeding Masike’s passions. Clark 
College is helping form the groundwork from which Masike will 
build his career as a biomedical researcher. In the short term, he 
intends to study for a bachelor’s at University of Washington in 
Seattle, and longer term, pursue a doctorate.

The steps he takes along the way will be central in his 
achievements. He’s a tutor in the STEM center where he helps his 
peers with math and science projects, and he’s an international peer 
mentor, serving as a resource for new international students. 

“I help them feel more comfortable. It’s about a smooth transition 
and having someone they can come to when they have any issues,” 
he said.

Masike is a confident young man whose compass is directed toward 
the greater good of humanity. His education at Clark and beyond 
is like a river; it gathers momentum and volume as it follows its 
journey. Masike hopes to someday reach the sea, where he will put 
his knowledge into practice and stem the tide of suffering. 

Ongoing research projects include investigating long-
term delivery of anti-cancer drugs, insulin and vaccines. 
Targeted strategies research is an area that fascinates 
Masike. The process works when nanoparticles attach 
themselves to only affected cells, like prostate cancer 
cells, then release the medication as needed. They can 
also release florescent dyes that reveal if the cancer 
cells have spread, according to the National Institute of 
Health’s National Institute of Biomedical Imaging and 
Bioengineering.

Medication that does not target special cells is absorbed 
by the entire body, effectively hurting good cells as 
well as the bad cells. Masike is bothered by this type of 
medication. He worries that people unduly suffer from 
taking anti-cancer drugs. He’s promised himself to do 
something about it. 

“Once you get cancer, you’re guaranteed to suffer whether 
you are cured or not,” said Masike. “If I can lesson that 
suffering by doing this research, than I can make a 
difference and make an impact.”

Scholarships put goals within reach
Takunda Masike is an accomplished student. He’s in the 

Honors Program, is a peer mentor and works as a tutor. 

Donors are helping him fulfill his goals of working in the 

biomedical engineering field. Masike receives the Honors 

Program scholarship, which supports students enrolled 

in the academically challenging Honors Program. He also 

receives a scholarship provided by William and Marlene 

Anderson, which is awarded for academic achievement. 

Last year, he was the recipient of the Clark College 

Foundation scholarship.

On January 24, 2016, Masike was also honored by the 

Washington State Association of College Trustees with its 

prestigious Transforming Lives award. He was one of 34 

community and technical college students across the state who were recognized during a ceremony in Olympia, Wash.  

Clark College’s Board of Trustees nominated Masike for the scholarship award. 

Independence came in 1979 and Robert Mugabe was named 
prime minister a year later. Mugabe has headed the country 
as president for 30 years and is today the oldest living head of 
state at age 91. 

Masike is representative of the next generation of 
Zimbabweans studying in western nations. He’s originally 
from the capital Harare, but moved to Vancouver, Wash., to 
join his father and brother two years ago. His father, Tendayi, 
works as a finance director for Mercy Corps and his brother, 
Shingai, is a mechanical engineering student at Washington 
State University Vancouver, and a Clark College alumnus.

The adjustment is perhaps easier for Masike than other 
international students who come to the United States 
without family. If there is any sort of complaint, it’s mostly 
about the weather. 

“I miss my friends, the food and the temperate climate. It 
never gets too hot in Zimbabwe and it doesn’t rain a lot like 
here,” said the second-year student.

He is apart from his mother, sister and grandmother, who 
remain in Zimbabwe. His mother, Georgina, works as an 
accountant for a British firm and his sister, Mandipa, attends 
high school. His grandmother is retired, but also once 
worked as an accountant.

Relieving suffering
A sharp focus on Masike’s future may ease some of the 
longing for the familiar. Following his brother’s lead—Shingai 
was a Running Start student—Masike enrolled at Clark 
in 2014 with a clear idea of his career path. Generations of 
college-educated family members have helped encourage 
his higher education course. His great-grandfather studied 
in South Africa. His grandfather, father and mother studied 
at the University of Zimbabwe. His father’s mother was a 
college-educated accountant. 

A voracious reader who has an interest in living organisms 
and mathematics, Masike started reading studies about drug 
delivery research and was hooked. Combing through degree 
options, he discovered biomedical engineering and from there, 
honed in on his life’s goal. 

Pioneered by the Massachusetts Institute of Technology’s 
Robert Langer, drug delivery is the process of delivering 
proteins that have been genetically engineered at controlled 
rates over a continuous time frame. The process works by 
controlling the rate at which a drug is released and where it 
goes in the body. However, many medications—even ones 
with advanced technology associated with them—have 
dreadful side effects.

Left to right, James Kott and Takunda Masike, who regularly tutors 
in the STEM center, review a chemistry homework assignment. 

“This could have a huge impact on the food supply in 
developing areas,” Murray added.

As a commercial pilot trial, the wheat is being farmed 
on 20 acres in Lewiston, Idaho, where it is also stone 
ground at a small mill. Since July 2015, this has been 
the sole source of flour for the pizza crust at Porch 
Light Pizza. Murray developed the crust recipe and has 
since helped adjust it, as necessitated by variations in 
small mill batches.

Murray fully anticipates that this work will affect her 
future. Once she completes her master’s next year, she 
will pursue a job in product development.

“Eventually, I’d like to be able to walk into a grocery 
store and say, I developed that product and now people 
are buying it,” Murray said. 

She would also like to take what she is learning about 
farm-to-fork eating—or, rather, lab-to-farm-to-mill-
to-fork eating—to launch her own farm with services 
for events and catering. 

For now, Murray’s innovations are simpler. She takes 
satisfaction in baking scones and breads made with 
the bright yellow flour of soft durum wheat, which is 
not yet available in stores. So far her favorite use is 
in ciabatta, the crusty Italian bread. Its ingredients of 
flour, water, salt and yeast are deceptively simple. The 
trick, she said, is in perfect fermentation and mixing, 
to yield a dense, chewy loaf that shows off the rich 
taste and color of soft durum wheat. She suggests 
eating it warm from the oven, with no butter or olive 
oil, just a smear of ingenuity.

“To get to bring the art and the science together, that ’s 
really fulfilling to me,” Murray said. 

Lily Raff McCaulou is a journalist living in Portland, 
Ore. She is the author of Call of the Mild: Learning 
to Hunt My Own Dinner, which the San Francisco 
Chronicle named one of the best books of 2012. She 
has written for The New York Times and The Atlantic.

(Continued from page 11)
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Opportunities abound for women who love science

STEMMING THE 
STEREOTYPES

At first glance, Clark students Tammy Senior 
and Qi Wu don’t seem terribly similar. One 
is young even by the standards of Running 
Start, a program that allows high schoolers 

to take college courses; the other is coming back to 
college after serving four years in the military. One has 
spent her whole life in Vancouver; the other has lived in 
more countries than she can count on one hand. 

But on closer inspection, certain parallels become clear 
between the two young women: They’re both willing 
to overcome any challenge to achieve their dreams of 
careers in the sciences, and so far, they’re succeeding. 
This month, they have another thing in common: They 
are Clark College’s 2016 All-Washington Academic 
Team members, representing the college on a team of 66 
stellar students from two-year colleges across the state.

“It is such an honor,” said Senior, sitting with Wu during 
a break between classes.

“It’s nice for your hard work to be recognized,” adds Wu.

“Yes, you feel like your hard work is finally paying off,” 
said Senior.

By Hannah Erickson

For both determined women, that work includes challenging 
others’ assumptions and figuring out creative ways to get around 
obstacles in their educational journeys. Wu’s obstacles began 
surfacing when she and her mother emigrated from China to the 
United States. Wu, then a sophomore in high school, struggled to 
maintain her grades while she learned a new language in a new 
culture. She also confronted gender stereotypes, as classmates and 
teachers assumed she would be more interested in subjects like art 
and the humanities instead of math and science.

“When I was growing up, I was always better in physics and 
chemistry,” she said. “I like numbers, I like logic. When I came to 
Clark and took my first engineering course, it was like, ‘Wow, this 
is where I belong!’”

However, a new hurdle appeared shortly after she first started at 
Clark in 2009. Wu, whose mother had remarried and had another 
child, realized her family could not afford to continue to pay for 
her college education. Hoping to support herself, she enlisted in 
the U.S. Navy in 2010 as an aviation mechanic, and took every 

Left to right, Qi Wu and 
Tammy Senior are the 2016 
All-Washington Academic 
Team members.
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from Iran. My physics teacher is from Russia. I think half the 
STEM faculty are women. And then in my classes I’ve met 
a few veterans. You get so many different experiences here, 
different cultures.”

Wu and Senior were honored for their achievements at the 
All-Washington Academic Team induction ceremony on 
March 24, 2016, in Olympia. The All-Washington Academic 
Team, a program of Phi Theta Kappa, recognizes exemplary 
students from Washington’s two-year colleges for their 
academic achievement and community service. Team members 
are eligible for numerous scholarships, including transfer 
scholarships at most four-year universities in the state. 

Those transfer scholarships may or may not come in handy: 
While both women are strongly considering the University of 
Washington, they do have some out-of-state schools in their 
sights. Wu hopes to be accepted to University of California, 
Berkeley. Senior has had interviews with Stanford University in 
California and Harvard University in Massachusetts.

“I think I’m going to go to a good school, no matter what,” said 
Wu. “I’m really excited to do something bigger with my life.” 

She’ll be 17 when she enters a university—potentially with 
junior standing, depending on where she attends.

“People ask me, ‘Why don’t you enjoy your high school 
years?’” Senior said. “But I’m a planner. I think ahead. My 
mother wasn’t able to finish school because she started a 
family. I know I have a lot of school ahead of me and this is a 
way to speed things up.”

Senior wants to be a neurologist, a goal she set after her 
beloved grandmother suffered a series of debilitating strokes 
in 2014. Like Wu, Senior faced some skepticism about her 
ambitions. 

“When I tell people I want to pursue a career in neurology, 
sometimes they look at me strangely and say, ‘Oh, why don’t 
you go into nursing, so you have time for a family?’” she said. 
“But I know I can do it. I can have a family. I can have the 
career of my choice. I just have to work hard. And you know, 
they would never tell a male student that.”

Both students say they appreciate the support they’ve found 
at Clark. “I like the diversity here,” says Wu, a first-generation 
college student. “Engineering Professor Izad [Khormae] is 

challenged enough,” she recalls. “I took a class at Clark and 
found it so much better.”

Senior’s family couldn’t afford to pay for a full load of college 
classes. When the 14-year-old visited Clark’s scholarship 
office, she discovered she was too young to qualify for 
financial aid or scholarship opportunities. However, the 
scholarship staff suggested another option: she could enroll 

in Running Start, the Washington State program that allows 
eligible high school juniors and seniors to take college classes 
tuition-free. The only problem was that Senior was a ninth 
grader. In the end, she skipped the 10th grade in order to 
qualify and enrolled at Clark as a full-time student at age 15.

“It was definitely interesting,” Senior, now 17 and set to 
graduate in the spring, said with a grin. “But Clark’s pretty 
welcoming, and I really thrived in the community here.” 

Senior is maintaining a 4.0 GPA while taking classes in 
Clark’s challenging Honors Program, volunteering with her 
church, teaching private music lessons and serving as the 
vice president of leadership for Clark’s chapter of Phi Theta 
Kappa, the international honor society for two-year colleges. 

opportunity to earn educational credits and develop new 
skills—despite the doubts some had of the petite young 
woman’s abilities.

“When I got transferred to Japan, my supervisor told me, 
‘Well, you can do the desk job here, because you’re a girl,’”  
Wu recalled. “I said, ‘No. I want to do the job I trained for.’” 

Wu said that overall, she’s grateful for the opportunities 
the military provided her to travel and learn skills. She 
anticipates that the experience will help in her electrical 
engineering career. Having returned to Clark, Wu is receiving 
scholarships, allowing her to save her military education 
benefits for the more-expensive, four-year institutions she 
hopes to attend in order to earn a master’s degree. She also 
works in Clark’s scholarship office and spends weekends 
training as a Naval Reservist.

Boredom to curiosity
Like Wu, Senior’s challenges also began in high school, but 
they were of a different nature: She felt stifled. “I wasn’t being 
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24 percent of all jobs in STEM fields 

in the U.S. are held by women 1

50 percent of full-time 

faculty in Clark’s STEM 

department are female.

Women in STEM fields earn an 

average of 33 percent more than 

women in non-STEM fields.4

Square footage of Clark’s new 

STEM building, scheduled to 

open fall 2016.

1, 2, 4: Office of the President, www.whitehouse.gov/sites/default/files/microsites/ostp/stem_factsheet_2013_07232013.pdf
3: U.S. Census, www.census.gov/prod/2013pubs/acs-24.pdf

In 1970, three percent of U.S. 

engineers were female. In 2011, 

it was 13 percent.3

Women today earn 41 percent 

of doctorates in STEM fields, but 

make up 28 percent of tenure-track 

faculty in those fields.2 

Contact Joel B. Munson
jmunson@clark.edu
360.992.2428
clarkcollegefoundation.org

Plan for the future. 
Support Clark students now!

Clark College Foundation can 
help with your estate planning.

Clark College’s Board of Trustee Royce Pollard 
has an estate plan through Clark College 
Foundation that provides for his family’s future 
and supports Clark students today.

Royce Pollard, left, with his grandson, Stanley, and son Will.
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Harwood and Perillo are 
expanding the curriculum to include a 
focus on ecological restoration. The course, called Field Studies 
in Environmental Science, restores native plants to Clark College 
at Boschma Farms in Ridgefield, Wash. Currently the land is 
an active strawberry farm with various other non-native species 
dotting the landscape.

Furthermore, last summer Harwood 
and Perillo secured the college’s first 
contracts with the United States 
Forest Service to grow native plants 
and seeds used to restore landscapes 
in the region. These contracts 
garnered $3,200 for the science 
consortium fund. 

“It is critically important that 
people understand and get 

involved with restoration and invest in the future of public lands,” 
said Robin Dobson, an ecologist with the U.S. Forest Service. 
“As part of this effort, the U.S. Forest Service is reaching out to 
younger generations to educate them on the benefits and problems 
associated with public land management. Having a program like 
the one at Clark where students grow and care for plants that will 
be planted on public lands teaches them the need for sustainable 
ecosystems and the health of their society.”

Sustainability is already happening in real time at the greenhouse. 
Harwood, Perillo and Clark students built a plant bed next to the 
structure and filled it with native seedlings. The goal is to stock 
the greenhouse with native plants for every plant sale and new 
contracts. The extra revenue will help buy new equipment, like 
microscopes, propagation tables and updates to the well-worn 
structure.  

The combination of classroom-inspired field work and actual 
industry exposure creates a thriving learning experience for Clark 
students. It’s one thing to learn from books, diagrams and lectures, 
but it’s a whole other world when students nurture seedlings into 
mature plants, manage community plant sales and derive sources of 
funding to support their learning. It’s a true living lab. 

Toccara Stark is Clark College’s director of marketing.

Students move among stations at Clark College’s 
greenhouse, preparing cuttings from snowberry 
bushes, forming showy milkweed seed balls and 
potting more than 2,000 donated cedar trees. 

Students hold up their soil-covered hands as they listen to 
instructions on what to do next. 

“Matilda has great consistency to her seed balls. Come see 
hers!” calls out Erin Harwood, a biology and environmental 
science instructor, and the college’s science, technology, 
engineering and mathematics coordinator. The seed balls are 
just one of several plant projects that students work on in the 
greenhouse, also known as the Clark College Native Plant 
Propagation Center (NPPC).

Formerly used for agriculture and horticulture programs, the 
NPPC has become an active learning lab for Environmental 
Biology and Environmental Science courses. Green thumb 
masters Harwood and Kathleen Perillo, a biology and 
environmental science professor, jumped at the chance to 

convert the greenhouse into a learning lab in 2012 following 
the shuttering of the Agriculture-Horticulture program. The 
greenhouse helps students connect the dots between what they 
are learning in class and actual, living native plants. Furthermore, 
they discover how to restore ecosystems and create new plant life.

“Stewardship and care is all it takes to make a difference in our 
ecosystem. It’s exciting to see that, and it’s wonderful to share this 
with students,” said Perillo. 

Labs taught in the greenhouse are very popular with students. 
In 2014, a student greenhouse coordinator was hired to manage 
the regular duties like watering and applying fertilizer, as 
well as assisting with instruction and coordinating the plant 
sale. Moreover, students can only be in the greenhouse with 
supervision. Having a coordinator present allows them frequent 
access to their botany and native plant projects. 

“There are so many wonderful learning opportunities available 
through the greenhouse,” said Perillo. “Students get to see biology 

Clark’s greenhouse teems with native plants, 
educates students on sustainability

A living, learning lab and environmental science in action. They get to 
see they can make a difference in our world and 
can have a future career in these fields.”

Megan Shuman, the current greenhouse student 
coordinator, is convinced that working with 
plants is her future. 

“I knew I wanted a degree in environmental 
science and this position has helped me realize I want 
a career in native plant propagation,” said Shuman. “It’s very 
inspiring and constantly rewarding work.”

Gabe Sproull is another student aspiring for a career in 
science and growing plants. Recently relocated from Texas and 
currently in his second quarter at Clark, he has completed  
eight hours of service learning in the greenhouse and plans  
to do more.

“I think it is really 
cool that we have 
an on-campus place 
that focuses on 
native species and 
the earth. I’m really 
into gardening and 
want to have a self-
sufficient farm,”  
said Sproull. 

Seeding the community
The work students do in the greenhouse reaches far beyond the 
college campus. All of the plants support the local ecosystem. A 
bi-annual plant sale makes native plants available to community 
members for their own lawns and gardens. Students assist with 
all aspects of the sale. They set up, help shoppers select plants 
and complete sales. 

Last year, about $2,000 was raised. The money goes into a 
science consortium fund, which supports the greenhouse 
coordinator and field studies classes. Several of Perillo’s classes 
explore the Malheur National Wildlife Refuge in eastern 
Oregon and the Lava Beds National Monument in northern 
California. Students who participate in the four-day and 10-day 
trips pay $500 to $750. The fund offsets those expenses, making 
the experience accessible to more students. 

“We have a wide variety of students coming to the college, and 
we don’t want anyone to feel left out because they can’t afford 
to go on one of the field study trips,” said Harwood. “The plant 
sales make the trip costs much more reasonable for all students, 
no matter what their economic or family situation.” 

A contract with the U.S. 
Forest Service exposes 
students to cultivating seeds 
and growing native plants.

Next native plant saleMay 12 and 13, 11 a.m. – 7 p.m. Clark College greenhouse

By Toccara Stark

 Clark student Gabe Sproull prepares plants and seedlings for the May native plant sale in the college’s Native Plant Propagation Center.
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Though he’s slowed down during retirement, Carlson 
still teaches the occasional continuing education or adult 
education course. He taught about rocks, minerals, tectonics, 
volcanoes and earthquakes for Clark College’s Mature 
Learning program for about six years. His favorite course was 
on the geology of the national parks in the west. He’s also a 
regular donor to the program.

Supporting Clark College students through financial gifts 
is another way Carlson makes a difference. Lack of money 
should never hinder a person’s desire to get an education, 
Carlson believes. He recently established the Carlson 
Geoscience Student Opportunity Fund, to support students in 
the earth sciences through scholarships and equipment.

Carlson’s gifts, like those from all of Clark College 
Foundation’s generous donors, give the college access to 
enthusiastic educators and staff and the tools they need to lift 
up students to the greatest learning heights. 

By Rhonda Morin

Steve Carlson ’67 taught science for more than three 
decades and—13 years after retirement—still holds 
three teaching and administrative certificates. He’s 
a master teacher. He’s overseen operations, curricula 

and scheduling as a public school assistant principal, headed 
science departments, coordinated district-wide science 
programs and taught geology and other sciences at the 
college level.

He wasn’t always this way. In fact, he didn’t even like science 
as a boy.

He went through the motions in high school and eventually 
entered Clark College, but he lacked the enthusiasm to learn. 
A meeting with a guidance counselor in 1963 forever changed 
the trajectory of Carlson’s life. The advice he received was this: 
drop out of college and return when you are ready.

“I changed from going to school to get a grade, to going to 
school to learn,” said Carlson, who today is a donor to Clark 
College Foundation because he knows from experience how 
education transforms lives.

Carlson grew up in rural Hockinson, Wash., northeast 
of Brush Prairie, in a farming family with few resources 
and little education. There were no books in the house or 
aspirations for college. His memories of high school science 
are of drawing boring pictures and seething as he watched 
“bright kids get to do things.”

He rebelled against his family’s traditions and enrolled at 
Clark in 1963. “Going to Clark was based on girls, cars and 
avoiding the draft. But it didn’t work. Halfway through my 
second term I went to the counseling center because I was 
failing,” said Carlson.

Counselor Ray Gantz had sage advice: “‘you’re not a failure, 
but a late bloomer. Drop out and come back when you’re 
ready to learn,’” Carlson recalls.

“When I returned in 1965, I was ready. Ray helped to connect 
me with basic skills classes and people who could help me.” 
Carlson also received an Isabelle Campbell scholarship.

Earth science rocks
A science course with Doug Nosler provided the vehicle 
Carlson was looking for—the chance to actively study science 
at the college level. He explored caves during field trips, 
took soil samples and looked at wiggling organisms under a 
microscope. His curiosity was ignited. Earth science became 
his passion.

“Taking this class proved to me I could handle a difficult, 
high-end, college science course,” said Carlson.

Steve Carlson ’67 didn’t even like the subject. 
A Clark counselor changed everything.

Science gave me purpose During his Clark days, Carlson’s experience as a public school 
intern—made possible through a federal scholarship—
revealed a crack in the system that gave him new purpose. 

“I saw students just like me who were strugglers; they had 
low motivation or lacked resources. It was then that I decided 
to be an educator and make a difference in the lives of these 
kids,” he said.

The career that followed brimmed with satisfying moments. 
He’s most proud of creating what he calls a “community of 
learners,” in which he creates a variety of opportunities for 
students to absorb the subject matter. There are study sessions 
the night before tests and drawing concept questions from a 
hat at the start of class to get students’ creative juices flowing. 

“These would immediately engage them in learning,”  
said Carlson.

It’s one thing for 
me to say that 
Clark College is 
a leader in our 
community, it’s 
another to show 
you. The story, 
“Feeding the 
World” in this 
edition of Partners, 
exemplifies the 
caliber of students 
who attend Clark. 

Jessica Murray ’12 is at the forefront of a possible global 
change in how the world’s population feeds itself, 
particularly those living in arid areas. She’s at Washington 
State University in Pullman creating a variety of breads 
and baked goods from a new type of wheat created by 
Professor Craig Morris. The wheat, called soft durum, grows 
well in hot, dry weather, doesn’t deteriorate from insects 
or pathogens and takes less energy than regular durum 
wheat to mill. The flour that comes from the soft durum is 
formed into couscous and pasta, but even more importantly 
is an essential staple of many diets—bread. This crop could 
feed millions of hungry people in hot, dry regions such as 
Northern Africa or the Middle East, where the common 
bread wheat does not grow well. 

Make no mistake: Murray’s work will feed the world.

She cut her teeth at Clark, learning the fundamentals of baking in our 
kitchen under the tutelage of instructor Alison Dolder. Future students 
will receive this same high level of training in a modern culinary 
facility that replicates actual industry kitchens. We are currently under 
construction with a $10.5 million remodel. Over the next year or so, 
you will see a transformation of the east side of Gaiser Student Center. 
Once completed, a new restaurant, food court and indoor/outdoor 
dining area will welcome the college community as a place to gather, 
study and enjoy nutritious food. Moreover, we have overhauled the 
curricula to provide a solid understanding of the constantly changing 
food industry and train students to work at the pace of business. They 
will leave Clark paying thousands of dollars less than they would for a 
private culinary education.

Clark’s program will remain affordable and accessible for the region, 
and the only publicly funded culinary program within 120 miles. 

Your support ensures that education continues to be attainable for all 
and for generations to come.

I am proud of Jessica Murray, like I am proud of the thousands of 
students who have found their passion and path at Clark. Thank you 
for your commitment to Clark and for your willingness to be open to 
the opportunities that Clark can bring to our community.

From the president

Lisa Gibert 
President/CEO, Clark College Foundation 
 

Steve Carlson ’67 in front of the Mount St. Helens dome in June 1980,  
a month after the volcano erupted. Photo by Steve Carlson.
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Clark College Foundation
1933 Fort Vancouver Way

Vancouver, WA 98663-3598

Last Glance
Whoa there! Art instructor Grant Hottle’s life drawing 
class got a unique challenge in February when their 
model trotted into the studio. The 11-year-old Percheron-
Arab mare named Special belongs to Art 
Professor Senseney Stokes.


