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Culinary & Pastry Arts
with a dash of local color

Ask, and most will describe culinary art as a 
skillfully prepared meal, pleasing to both the eye 
and palate. Today’s professionals are also required to 
have adequate knowledge in the science of food and 
an understanding of diet and nutrition. But culinary 
art goes far beyond food preparation.
 According to Gene Womble, Columbia 
College’s hospitality management coordinator 
and executive chef, the culinary program provides 
a sense of order and a direction for many of his 
students. “They tell me that culinary made a 
difference in their lives, especially considering 
where they were at that moment,” he said. “As a 
result, they feel better about themselves and in 
doing so, gain more confidence and self-esteem.” 

Employment in the industry spans an 
assortment of jobs from chefs and dinner line cooks 
to dining room service, bartending and baking. 
Columbia College offers a wide range of courses in 
culinary and pastry arts, which leads to associate 
degrees and certificates in hospitality management.

The careers of three Columbia College 
culinary instructors provide interesting perspectives 
on how and why they are involved in the program. 
It is also an opportunity to ask patrons why they 
dine at the Cellar Bistro on Tuesday and Wednesday 
nights.  n

Chefs Gene Womble, Ken Mayhan and Richard Vierra (l.to 
r.) display the new oven donated by the Columbia College 
Foundation

Culinary students (from left) Susan Ward, Devin Strehl and Alayna Anderson in the bakery lab
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President’s Note

Spring is probably one of the busiest times of 
the year at Columbia College as we engage in the 
current semester, prepare for the upcoming summer 
sessions and plan for end-of-year activities, such as 
the Annual Scholarships and Awards Celebration, 
Commencement Ceremonies, and others. But this 
busy-ness is what keeps us actively involved as a 
group and challenged to perform our very best.
 As such, my note this month will be a brief 
collection of campus highlights. First of all, our 
congratulations go to the Columbia College Claim 
Jumpers for finishing in a third place tie with 
Merced College in CVC play. Coach Nate Rien 
and his team played some outstanding basketball 
throughout the season. And speaking of wins, these 
student-athletes achieved an overall team GPA of 
3.0. We’re proud of their efforts both on the courts 
and in the classrooms!
 Don’t forget the 32nd Annual Columbia Wine 
Tasting on Sunday, April 20 from 1:00 to 4:00 pm at 
Columbia State Historic Park. This popular event is 
a benefit for our culinary program and is sponsored 
by the foundation. We anticipate over 40 wineries 
this year, along with hors d’oeuvres from local 

vendors including students in the culinary program. 
Tickets are $45 each and are available at 588-5089, 
or gocolumbia.edu/Foundation.
 The foundation is also hosting the 18th Annual 
Hall of Fame on Thursday, April 3 from 6:00 to 7:30 
pm in the Manzanita Rotunda. Honored will be 
the newest inductees Geoff White, Jim Mendonsa 
and Ron Hamilton (Alumnus of the Year). There is 
no charge to attend the event, but reservations are 
requested at 588-5115 due to limited seating.
 We will also be reaching out to the 
community this fall when we celebrate the college’s 
40th anniversary. If you are interested in serving on 
the anniversary committee or have some celebration 
ideas, please contact my office at 588-5115.
 
All my best,

Joan Smith, Ed.D.
President

Dr. Joan Smith

Photos by Tim Mann - from left, Rajwayne Palmer, Leo Sarrade, and Ray Bacca 

Claim Jumpers in action
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No one can accuse Richard Vierra of not having 
enough dedication to his job. He lives in Klamath 
Falls, Oregon and commutes weekly to work as an 
adjunct culinary instructor at Columbia College. 
That’s 300 miles, or a six hour drive—each way. 
Arriving in Sonora on Monday afternoons about 
3:00 pm, he teaches two classes on Tuesdays and 
Wednesdays, and then drives back to Oregon.
 Teaching is a third career for the college’s 
executive sous chef. After serving as a sonar 
technician in the Navy, Vierra worked in home 
construction in the Manteca and Lodi areas. A 
serious back injury in 1970 ended his plans for 
reaching the level of master carpenter, like his father.
 While convalescing, he discovered an interest 
in cooking and was employed at a number of 
restaurants in Escalon before purchasing Bender’s 
Bakery in 1978. Renamed The Bakery, Vierra 
operated it also as a restaurant until 2000. Overall, he 
spent 20 years in the culinary business in that area.
 About six years ago, Vierra decided to pursue 
formal training in a field that he knew well and 
loved. Research led him to Columbia College, based 

Culinary Art  from page 1

Commutes 300 miles to work 

on costs and the program’s American Culinary 
Federation (ACF) accreditation. “It was a no-brainer 
comparing $30,000 for a private culinary institute 
versus Columbia’s costs,” he said. “Most of all, the 
ACF accreditation adds credence to the program. 
It says that a national organization recognizes the 
college’s teaching standards and puts them on the 
same high level as other culinary schools across the 
country.”
 Within two years of enrolling, Vierra earned 
every culinary certificate awarded by Columbia. 
This led to an adjunct teaching position in the 
department.
 Since then, he moved to Klamath Falls in 
eastern Oregon. What is his incentive for continuing 
the grueling commute weekly to Sonora? “I have a 
lot of pride in taking new students from the basics, 
like flipping eggs to familiarity in food preparation 
and baking,” said Vierra. “I also like being involved 
with them after they move on. It’s so gratifying to 
know that I had a hand in helping someone achieve 
one of their life goals.”  n

Doctor, Chef and Author 

Ken Mayhan, Ph.D. was a professor of chemical 
and biological engineering and senior investigator 
for 15 years at the University of Missouri-Rolla’s 
Graduate Center for Materials Research. While 
there, he supervised master’s and doctoral 
candidates and taught graduate level courses in 
polymer science, thermodynamics and kinetics.
 After a sabbatical to California, he accepted a 
position as director of research for the technology 
and ventures division of Baxter Healthcare 
Corporation in Irvine. He was there for more than 
20 years and conducted research on biomaterials 
and implant devices. In 1993, Mahan and his wife 
Helena retired to Sonora.
 After hearing about the Columbia College 
Culinary Program, he visited the campus and the 
culinary lab. “My interest in culinary was mainly in 
food chemistry, not food preparation,” said Mayhan. 
Through the encouragement of Gene Womble, he 
enrolled in the college’s culinary courses. “I was 
honestly intimidated at the time by the 19 year olds 
in my classes because I was 73 years old and just 
starting out,” he said. “Having a Ph.D. doesn’t mean 

you can bake a decent loaf of bread!”
 Mayhan completed a large number of culinary 
classes in food preparation and baking. In 2003, he 
became an adjunct instructor in the program. His 
lifelong interest in science and math entered into his 
culinary world and Mayhan, along with Womble, 
co-authored a textbook two years ago titled 
Applied Mathematics for Students of the Culinary 
and Pastry Arts. He and Womble are also writing 
several articles in national culinary magazines on 
other aspects of culinary arts. In 2004, he received 
an honorary doctorate from the University of 
Missouri-Rolla in recognition of his contributions 
to the biomedical field in academia and industry.
 “If not for the G.I. Bill, it is unlikely that I 
would have gotten a college education in the first 
place. Now, my work at Columbia College is my 
way of paying back by helping others, who are not 
as fortunate as I was,” said Mayhan. “People need 
encouragement and someone to believe in them. 
And the college, of course, does a fine job of giving 
students an opportunity to achieve an education.” n

Richard Vierra

Ken Mayhan

continued page 4
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For 32 years, Tom Bender’s passions have centered 
on three things: wine, food and teaching. After 
graduating from Plymouth State College of New 
Hampshire in 1974 with a bachelor’s degree in 
business administration, Bender worked briefly in 
local resorts there, followed by a three month trek 
through Europe with his wife, Wendy.
 They moved to California on their return 
to America and lived in Los Angeles, Tahoe and 
Fresno. Accepting a job as assistant manager of 
Columbia’s City Hotel in 1975 was the start of a 30 
year career at the establishment. In 1985, he became 
its general manager. The City Hotel Corporation 
was dissolved in 2006 and Bender is no longer 
affiliated with the organization.
 During his three decades at the City Hotel, 
Bender taught and continues to teach courses at 
Columbia College in dining room management, 
introduction to wines, restaurant business planning, 
introduction to California wines, wine making, and 
regional wine appreciation.
 Bender and his friends’ homemade sangiovese 
won best of class at the 2007 California State Fair, 

Why the Cellar Bistro is their dining pick!

“We always have a wonderful 
time in the Cellar and enjoy 
seeing how the students create 
menus, cook and serve meals.”

Phil and Sally Reiss
Columbia
with Tom Bender

“The food is very good and selections 
are excellent. They also respond 
to guest suggestions on improving 
customer satisfaction.”

Bob and Sandy Fisher
Sonora  
with server Tim Taylor

“This is how we can afford to 
have a delicious gourmet meal 
without spending a fortune on 
our evenings out.”

Martin and Kelly Bressel 
Sonora  
with son Christopher 

and his students captured a silver medal in the same 
competition in the cabernet sauvignon category.
 Today, Tom Bender is highly recognized as 
the instructor-maitre ‘d at the Cellar Bistro. Starting 
this summer, he will teach a new college course 
on “Food through the Ages—Understanding and 
Tasting Modern Trends.” In addition, he manages 
the wine department and wine bar at O’Brien’s 
Market, an upscale retailer in Modesto, and is now 
in his 32nd year as an organizer of the Columbia 
Wine Tasting. He recently started writing columns 
on wine in Sonora’s Union Democrat, the Modesto 
Bee and Sierra Seasons magazine.
 “After all these years, I still enjoy the surge of 
adrenaline that I get from connecting our culinary 
students with the general public at the Cellar 
Bistro. Busy nights are successful nights in the food 
service business and the intensity of providing well-
prepared food in a timely manner with courteous 
service is a challenge. That’s the real world of 
working in an upscale, fine dining restaurant, which 
is what we strive to create for our students,” said 
Bender.  n

Pairing wine, food and teaching

Culinary Art  from page 3

Tom Bender
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Angie Ford

According to Angie (Baldwin) Ford, “I will 
never forget Columbia College. I began there as 
an 18 year old, full of uncertainty. I did not know 
what I wanted to major in…what I wanted to 
do…or how I was going to be successful.

“I found the staff there so welcoming. They 
made me feel comfortable, secure and confident. 
Through the guidance and encouragement of 
everyone that I came in contact with, I found a 
career path for myself.

“I consider Columbia part of my home. It 
was the foundation for my educational success 
and I still keep in contact with Kathy Sullivan. 
She has been my mentor and friend.

“We are presently working toward an 
articulation agreement between Columbia 
College’s Child Development Department and 
my ROP class to encourage more students to 
experience the wonders of Columbia,” she said.

Angie Ford received an A.A. degree 
in liberal studies and an A.S. degree in child 

Student Success Report

I will never forget 

Columbia College. 

I began there as an 

18 year old, full of 

uncertainty….

development from Columbia College in 1999. 
She graduated from CSU Stanislaus in 2002 with 
bachelor’s degrees in the same majors.
 Ford then attended the San Joaquin 
County IMPACT Program to complete a home 
economics single subject teaching credential. She 
currently teaches child development, ROP careers 
with children, and independent living 1 and 2 
at Linden High School. Her goal is to enroll in 
a school administration master’s and credential 
program in the near future. n
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Fully experience the High Sierra through classes 
and instructional field studies at the High Sierra 
Institute! Columbia College, a part of the Yosemite 
Community College District (YCCD), conducts 
accredited college classes for the public during 
the summer months—May through 
August—at the historic Baker Station 
site in California’s High Sierra region.

The High Sierra Institute, or HSI 
promotes holistic academic education 
in a rustic wilderness setting. Students 

can enroll in HSI courses in 
the humanities, environmental 
arts and biological sciences. 
The historic field station 
also provides a staging 
area for classes involving 
backcountry exploration 
in an area geologically and biologically 
unique from anywhere else in the nation.

As one of the California 
Community Colleges, Columbia’s 
enrollment fee is just $20 per unit for 
California residents, plus any other 
standard student fees. Lodging is free 
to students. 

The institute was formed as 
a partnership in 2000 between the 
YCCD and the U.S. Forest Service, 
specifically the Summit Ranger 
District of the Stanislaus National 

Forest. Located 56 miles from Sonora on 
Highway 108 at the 6,200 ft. elevation, the 2½ acre 
site is accessible to about 200,000 acres of high 

High Sierra Institute embraces
college education in wilderness

Columbia College

At historic Baker Station on 

Hwy 108 near Kennedy 

Meadows / elevation 6200’

Columbia College

Admissions & Records 209.588.5231

11600 Columbia College Drive • Sonora, CA 95370

Classes with field studies from

May–August 2008

Enroll in college-accredited humanities, 

environmental arts and biological sciences 

classes and explore nature’s backcountry 

through instructional field studies.

Just $20 per unit*, plus other standard student 

fees. Overnight lodging is free to students.

www.gocolumbia.edu/BakerStation/

index.htm:

• List of this summer’s classes

• Registration details

• HSI/Baker Station information

Questions? Contact Dimitri Keriotis 

209.575.6718 or keriotisd@yosemite.edu

* Applies to California residents

Yosemite 

Community 

College 

Districthigh sierra
i n s t i t u t e

high sierra institute

A partnership between the Yosemite Community College District and the US Forest 

Service. Operated under Special Use Permit on the Stanislaus National Forest.

country meadows, snowfields, streams, lakes and 
forests just below the Sonora Pass and adjacent to 
Kennedy Meadows.

There are accommodations for up to18 
students in the barracks and 15 camp sites for those 

who bring their own personal tents. A 
well-equipped kitchen and bathroom 
facility with showers are available for 
use. Participants must furnish their own 
sleeping bags, pillows, towels, food, and 
appropriate clothing and footwear. 

A list of this summer’s High Sierra 
Institute classes, registration details, and 
other information can be found at www.
highsierrainstitute.org. The Columbia 
College admissions and records office 
at 588-5231 can also assist in enrolling 
in HSI classes. Dimitri Keriotis, HSI 

coordinator can be reached at 575-6718, or by email 
at keriotisd@yosemite.edu for further inquiries.  n

high sierra institute
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Job Fair �008 will be hosted on March 5 from 
1:00 to 4:00 pm at the Mother Lode Fairgrounds 
by the Mother Lode Job Training, Employment 
Development Department, Partners in 
Education, and the Columbia College Job 
Placement Services. Along with a large number 
of employers who will be accepting applications 
and conducting interviews, employment tips will 
be available on resume writing, interviewing and 
vocational training.

Raelene Juarez, women’s 
head volleyball coach 
at the college, recently 
announced that Jennifer 
Hendy received a full 
scholarship to play 
volleyball at Elizabeth 
State University in North 
Carolina.

A number of persons represented Columbia 
College programs at the Sonora High School 
Career Day on January 30. The activity was 
conducted to provide information to their 
students on educational and career opportunities 
available to them.

(l. to r.) Don Smith, computer science; Felix Reyes, college 
fire; Joe Doherty, fire technology instructor; and Alex Scott, 
college fire, at Sonora High School Career Day

Doralyn Foletti (left) and Michelle Vidaurri represent 
Columbia at Career Day event

Newsbytes 
An authors’ reading from the 
Spring Review �008 will be 
held at the library in Tamarack 
Hall on March 27 at 4:00 pm. 
The cross-curriculum publication 
showcases student works in 
poetry, fiction, non-fiction, and 
art. The event is open to the public 
and refreshments will be provided. 
English Professor Meryl Soto is the 
review’s moderator and editor. 

You won’t see Rickee Hill or Marnie 
Shively in town on Tuesday or 
Wednesday nights. They are carpooling 
together to take CSU Stanislaus classes 
in pursuing their master’s degrees in 
education with an emphasis in school 
counseling…plus a pupil personnel services 
credential.

Columbia College’s �0th Anniversary 
Celebration will take place this fall. Contact the 
president’s office if you have any festive ideas, or 
would like to volunteer to help.

At last month’s AAUW 
(American Association 
of University Women) 
ice cream social, Dr. 
Joan Smith was the 
main speaker. The 
meeting was catered by 
the college’s culinary 
students in the Cellar 
Restaurant.

From left: Sue Osborn, AAUW chapter president; Laulette Ginn, 
chapter vice president; Dr. Joan Smith, Columbia president; and 
Pat Dean, YCCD area trustee.  

Jennifer Hendy
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Columbia College competed in the Northern 
California Forensics Association Conference 
Championships in Concord on February 8-10. 
Cody Cooper was named the top varsity speaker in 
parliamentary debate. Caitlin Macbeth was first in 
the junior varsity division while Danielle Carmack 
followed closely behind in second place. Katie Kelly 
took second place in the novice division. 

Victories by Zachary Macbeth and 
Trevor Wittke moved them up in the National 

Drs. Joan Smith and Dennis Gervin announced 
at an all-college meeting last month that Columbia 
College’s accreditation was reaffirmed by the 
ACCJC/WASC. Acknowledgement was given to 
administrators, faculty and staff, who dedicated 
months of preparation in developing the planning 
processes for the educational master plan. This 
included countless departmental and committee 
meetings on planning, resource allocation, research 
and student learning outcomes.  n

More than 200 high school students from 
Tuolumne and Calaveras Counties will arrive on the 
Columbia College campus on March 6 prepared to 
compete in the 21st Annual Occupational Olympics. 
Through the various competitions, students will 
have the opportunity to showcase their work skills 
and pit their talents against the best in the region.
 This is the eighth year that the event has been 
hosted at the college and activities will run from 
9:00 am until 1:30 pm. Represented schools include 
Sonora High, Summerville High, Bret Harte High, 
Don Pedro High, and Calaveras High.
 Participants are high school students, ranging 
in ages 16 and up. There is no cost to enter and 
competitions at various locations at the college will 
be in: 

21st Occupational Olympics 
hosted at Columbia

■ Automotive 
 Technology
■ Child Development
■ Computer Business 
 Applications
■ Computer-assisted Drafting
■ Digital Photography
■ Food Services
■ Floral Design
■ Health Occupations
■ Health Services
■ Welding Technology
 The event is sponsored by Partners in 
Education, Tuolumne County Office of Education, 
Calaveras County Office of Education and 
Columbia College.  n

Debaters get high scores in No. California competition

Accreditation reaffirmation 
announcement

Parliamentary Debate Association rankings and 
they are currently among the top three community 
college debate teams in the country. Other 
Columbia College winners included Taureanna 
Shimp, Logan Morgan, and Judith Rhodes. 

Dr. Tim Elizondo is the Columbia College 
forensics advisor.  n

Drs. Joan Smith and Dennis Gervin

Floral Design

Automotive 
Technology
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The dedication, effort and hard work of 129 
students at Columbia College enabled them to 
achieve a spot on the prestigious Dean’s List for 
the fall 2007 semester. All were full-time students, 
who achieved a cumulative 3.5 grade point average 
(GPA) or better with no grade lower than “C” and 
at least 12 completed units of work in associate 
degree-applicable courses.
 By cities, Sonora residents ranked the highest 
with 51 on the Dean’s List. This was followed by 
Columbia and Murphys (9 each), Jamestown (8), 
Tuolumne (7), Angels Camp (6), and Arnold (5).  n

While the new 
Public Safety Center 
is in development, a 
temporary fire house is in 
operation next to Symons 
Field. The three single-
wide modular units 
contain offices, living 
quarters and equipment 
storage for the fire 
science program. Tech 
Derek Dutra (above) is at 
work in the office area.  n

Jeremy Allen sports the new formal (class A) uniform for 
campus security officers while Tammie Miles wears the 
informal (class B) version

129 top students 
named on college 
Dean’s List

  Temporary Fire House

Campus security’s new look 
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Annie Cavagnaro, Casey 
Bonavia, Ida Ponder and Melissa 
Colon returned from a Miami trip 
in January and immediately updated 
the AWE (Academic Wellness 
Educators) website with a new 
identification for themselves: Gator 
Girls Gone Wild! The web pages 
were full of color photos of friendly 
and nasty alligators, wind blown 
palm trees, birds in the everglades, 
a large swimming pool, and what 
appears to be the Miami skyline in 
the wee hours of the morning. 

 While business, 
math and IT people 
tend to be generally 
conservative, what 
happened to them? 
The four were 
invited to present 
a Power Point talk 
at the MAC3’s 
(Mathematics Across 
the Community 
College Curriculum) 
Winter Institute 
from January 18-21 
at the Miami Beach 

Alligators, everglades and math 
unlikely partners at conference

Resort and Spa in 
Florida. 

The goal of 
MAC3 is to create 
a “mathematically 
literate society 
that ensures 
a workforce 
equipped to 
compete in a 
technologically 
advanced global 

economy.” Thus, 
they focused on 

applied mathematics in the workplace. In particular, 
the problem solving module was created to serve 
vocational education students at community 
colleges.
 Their presentation was directed toward 
acquiring a positive “mathidute,” uncover the utility 
of mathematics, connect math to the workplace, 
tackle quantitative conundrums, capture problem 
solving skills, and land and maintain a job. By going 
to http://columbia.yosemite.cc.ca.us/colonm/AWE/
e_bulletin.htm, you can get more details. 
 In the meantime, photos of “Big Daddy” and 
the other wildlife will provide eye-opening views of 
their trip.  n

From left: Gator Girls Ida Ponder, Melissa Colon, Casey 
Bonavia and Annie Cavagnaro

Big Daddy Gator

Everglades scene

Casey Bonavia and Annie Cavagnaro (l. to r.)
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Tickets for $45 each are now available for the 
32nd Columbia Wine Tasting on Apr. 20 from 1:00 
to 4:00 pm at Columbia State Historic Park. The 
event is a benefit for the Columbia College Culinary 
Program and is sponsored by the Columbia College 
Foundation. 

More than 40 wineries from throughout the 
state will participate, along with numerous local 

Members of the Volunteer Income Tax 
Assistance (VITA) group will be available for help 
with income tax preparation through April 11 at 
two Sonora locations. There is no charge for this 
free community service. Appointments are not 
required and all service is on a walk-in basis.
 VITA volunteers will be on-hand in the 
Columbia College Rotunda on the following days. 
• Tuesdays: February 26 through April 15 from 

1:00 to 6:00 pm
• Wednesdays: February 27 through April 9 from 

3:00 to 6:30 pm
• Thursdays: February 28 through April 10 from 

1:00 to 6:00 pm
 Tax preparers will also be at the Sonora Senior 
Center at 540 Greenley Road, next to the Tuolumne 
County Library on Fridays only during February 22 
through April 11 from 11:00 am to 3:00 pm. 
 For more information, contact Vickie Garrett 
at 588-5246.  n

32nd annualcolumbia wine tasting
sunday april 20, 2008 1:00 to 4:00pmcolumbia state historic park

d
ia

n
a

 b
o

yd

Tickets: $45 
Sponsor: Columbia College Foundation
Reservations:  209.588.5089 orwww.gocolumbia.edu/Foundation

columbia college culinary program benefit

VITA provides free 
income tax preparation

32nd Columbia Wine Tasting 
presented on April 20

food purveyors, including the 
college’s culinary students. 
Guests will be able to stroll 
throughout the restored 
gold mining town and 
stop at convenient tasting 
stations located on the park 
grounds. 

For tickets, call 
588-5089 (reservations 
message line), or go 
online to gocolumbia.edu/
foundation/Wine08.  n

Elena Linehan address audience at last month’s 
Mentoring Fair at the college. The Amador-Tuolumne 
Community Action Agency’s (A-TCAA) Mentoring Works 
Program and Associated Students of Columbia College 
(ASCC) teamed up together to present the activity to 
promote mentors for children ages 4 to 17.

Mentoring Fair
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� Wednesday 
Leadership Team
Com Ed Room
9:00 am

� Friday
College Council
Com Ed Room
1:00 pm

Safety/Facilities Committee  
Safety 9:00 am
Com Ed Room
Facilities 11:00 am
Com Ed Room

1� Wednesday
YCCD Board of Trustees
Columbia College/
Com Ed Room
5:30 pm

�1 Friday
Academic Senate
Cedar 1
1:30 pm

�8 Friday
Classified Senate
Com Ed Room
8:30 am

3-6
HIV/Aids Awareness Week
Library Gallery
9:00 am – 3:00 pm

5
Civic Engagement Free Film Series
Buena Vista Social Club
Dogwood Forum at 7:00 pm

6
21st Annual Occupational Olympics
Campus Classrooms
9:00 am – 1:30 pm
 
7
Meet the Author 
Karen Joy Fowler
The Jane Austen Book Club
Library at 4:30 pm

7-8
29th Annual Vocal Jazz Festival
Student Workshops and Concerts
Info: 588-5211 

12
Civic Engagement Presentation
Suicide Prevention
Dogwood Forum at 7:00 pm

14
Living with Lions Presentation
Mountain Lion Foundation
Com Ed Room at 10:00 am
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19
Civic Engagement Free Film Series
The Secret
Dogwood Forum at 7:00 pm

Jazz Singer’s Night
Gold Country Coffee Roasting Co.
Murphys  7:00 pm – no charge

22
Mario Flores Latin Jazz Quintet 
Gold Country Coffee Roasting Co.
Murphys  8:00 pm Tickets: 728-8634

26
Civic Engagement Presentation
Would Jesus Have Charged Lazarus a Co-pay?
Dogwood Forum at 7:00 pm

Latin Jazz Meets Big Band 
with the Mario Flores Band 
Dogwood Forum at 7:30 pm
$12 reserved seating   588-5211 

27
Spring Review 2008
Authors’ Reading
Library at 4:00 pm

18th Annual Hall of Fame coming April 3

Columbia College will host the 18th Annual Hall of Fame on April 3 
from 6:00 to 7:30 pm in the Manzanita Rotunda to honor the newest 
inductees: Geoff White (community), retired publisher of the Sonora 
Union Democrat; Jim Mendonsa (faculty), retired search and rescue 
instructor; and Ron Hamilton (Alumnus of the Year), former radio 
marketing consultant. 

An hors d’oeuvres reception will be catered for the event by 
the college’s culinary and pastry arts students. There is no charge to 
attend, but reservations are requested in the president’s office at 
588-5115 by March 31 due to limited seating.  n


