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FOOD NOTE S

Science is the Main Course
For the past several years, the Museum has been
examining the topic of food through the lenses of
health and sustainability as well as the science,
technology, and art of cooking. Our Food for Thought
series has served up programs
and forums on the science of
taste, food security, and obesity.
We’ve been collaborating with
nutritionists, chefs, agricultural analysts, teachers, food
writers, and others to develop
public events that engage
our visitors. Two temporary
exhibitions are extending our
exploration of food into the
areas of culture and creativity.
With Innovation in the Art of Food: Chef Ferran Adrià
(pg 2), you can walk through a living history of elBulli,
the world’s most exclusive restaurant. This remarkable
exhibition gives you a glimpse inside Chef Adrià’s
creative mind through his notebooks, sketches, replicas
of his artful dishes, and a variety of absorbing videos.
I was lucky enough to experience a meal at elBulli, and
this exhibition brings back some great memories for me.
Our Global Kitchen (pg 14) explores the food system
in sections devoted to growing, transporting, cooking,
eating, and celebrating. Organized by the American
Museum of Natural History, this temporary exhibit offers
visitors an opportunity to experience the intersection of
food, nature, culture, health, and history.
Food intersects with virtually every academic discipline,
and it is essential that science centers play an active role
in teaching the public about nutrition, agriculture, and
our increasingly complex food systems. Over the next
several years, the Museum of Science will expand on
our food offerings—in our presentations, exhibits,
and curriculum programs. It is my dream to see the
Museum of Science become the premier institution
in food education.

In the Community
On April 29, the fifth annual Science Behind the Stars
Gala will be held in Nichols Gallery. This year we will
honor Biogen Idec and The Biogen Idec Foundation with
a Stars of STEM award, in recognition of their lead role
in helping the Museum of Science and other institutions
educate the next generation of scientists and engineers.
Trustee George Scangos, CEO of Biogen Idec, will be
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on hand to accept the award. The evening will include a
great dinner, entertainment, and special presentations in
the Hall of Human Life.
Two of our most popular education attractions are
celebrating anniversaries. Marking 50 years is our
Live Animal Care Center, home to 130 animals who are
featured daily in presentations on the Shapiro Science
Live! Stage and throughout New England in our
Traveling Programs. And it is hard to believe that it
has been 10 years since Design Challenges opened at
the Museum. In that time it has become a favorite
destination for children to participate in hands-on
activities to learn about the engineering design process.

In This Issue
Our Explorations piece (pg 8) features amazing images
from Nathan Myhrvold’s new book, The Photography of
Modernist Cuisine. Myhrvold, Microsoft’s former chief
technologist, has shared his unique culinary journey
in a series of beautiful books. His latest book from
The Cooking Lab offers a view on food like no other
book I have ever seen.
Some readers might remember Molly Newman when
she worked on our special events team. Her Museum
Factor story (pg 18) charts her career leap from event
planner to nutritionist. She’s doing great work now
with Healthy Kids Out of School, an initiative of
ChildObesity180 at Tufts University.
It is a pleasure to see chairman emeritus Jack Reno and
and his wife Suzanne in this issue (pg 22). They have
been true leaders in the arena of adult programming at
the Museum through two endowed funds that support
the Reno Family Foundation Symposia series. Their
support has been crucial in developing and sustaining an
audience for lifelong learners at the Museum of Science.
Our engineering curriculum developers are also using
food to engage middle school students in the classroom
and in a new out-of-school program. Of Note (pg 24)
includes news of two engineering curriculum programs
that feature food design challenges.
I hope that you will enjoy this special food issue of the
Museum of Science Magazine.

Ioannis N. Miaoulis, PhD
PRESIDENT AND DIRECTOR
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elBulli, the Michelin three-star restaurant in Roses, Spain,
known for its tasting menu of 30-plus courses prepared by
chef Ferran Adrià and his team of chefs, closed its doors in
the summer of 2011. Fortunately for lovers of deconstructivist
cuisine, the elBulli experience has been captured in a new
state-of-the-art traveling exhibition dedicated to telling the
story of this world-class chef and his restaurant.

A Taste for Innovation
Ferran Adrià and the Art of Food

In Gereon Wetzel’s 2010 documentary elBulli: Cooking in Progress, we meet Chef Ferran Adrià
as he enjoys a glowing lollipop in a darkened kitchen. The camera keeps a tight focus on his
face, his lips and tongue beginning to glow. He has a few questions.
“What protein is this?”
“Fish,” he’s told by a voice off-camera. “Flourescent fish.”
“From where?”
“Japan. They’re fluorescent fish.”
“Who makes these?” Adrià asks.
“A guy in the U.S.,” he is told.
His final question: “A pastry chef?”
“Yes.”
Thus ends this interrogation. But as we come to learn throughout the documentary,
Ferran Adrià is a man who asks a lot of questions, each one posed to advance the art and
science of his singular cuisine.

Welcome to the World’s Most Exclusive Restaurant
Innovation in the Art of Food: Chef Ferran Adria is the first museum exhibition dedicated to a
chef and his restaurant. It is a living history of elBulli, the legendary restaurant helmed for
25 years by Chef Ferran Adrià. Through unusual tastes, textures, and high-tech appliances,
Adrià and his team revolutionized the way food is created and consumed.
“We are thrilled to introduce our visitors to the gastronomic ingenuity of Chef Ferran Adrià,”
says Paul Fontaine, Museum of Science vice president of education. “Innovation in the Art of
Food: Chef Ferran Adrià highlights how combining ordinary tasks like cooking and eating with
creativity and experimentation can lead to some of the most inspiring cuisine ever experienced.
Along with the Museum’s other current temporary exhibit, Our Global Kitchen, visitors can
celebrate food, creativity, and cultures from around the world.”
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The exhibition includes handwritten notes and sketches that preserve the original inspiration
of Adrià’s famous concepts along with the plasticine models that were made for all the dishes
to ensure quality control and the aesthetic of each plate. Visitors can see unique plates, cutlery,
and the many books published by and about Chef Adrià and elBulli. Over 100 video screens,
large and small, to tell the story of the 1846 dishes Adrià created at elBulli. A 37-course meal
is projected directly onto the surface of two tables.
“Even though the restaurant of elBulli is now closed,” says Adrià, “the spirit of elBulli is still
very much alive and this exhibition is one of the ways of keeping it so. Overall, it is an ode to the
creativity, imagination, innovation, talent, and teamwork of everyone at elBulli, especially the
chefs who trained with us and took these values into their own restaurants around the world.”

Through unusual tastes,
textures, and high-tech
appliances, Adrià and
his team revolutionized
the way food is created
and consumed.

The Kitchen as Laboratory
The elBulli kitchen was a laboratory of ideas. Original research and creative science and art were
applied. The exhibition illustrates how Adrià and his chefs at elBulli took a radical approach
that questioned everything previously taken for granted in the kitchen. More important than the
dishes and recipes produced were the concepts and techniques behind the execution.
Innovation in the Art of Food: Chef Ferran Adrià features historical artifacts from the restaurant
as well. Restaurant and lab equipment are artfully displayed throughout Stearns Hall. A display
of kitchenware includes a liquid nitrogen vessel, siphons, and a dehydrator beneath a clever
set of menu pictograms. Ultramodern tableware and utensils give you a sense of the experience
at elBulli.
A wall of magazine covers includes Adrià’s appearances in Time, Newsweek, Wired, and host of
international periodicals. A six-foot reproduction of Adrià’s likeness drawn by Matt Groening
preserves his role on “The Mouthketeers” episode of The Simpsons. Visitors can also learn about
Adrià’s plans to carry on his mission through the elBulli Foundation, a creative think-tank and
food laboratory devoted to technological innovation in cuisine.
“I’m a cook and what I do is talk to different disciplines,” Adrià told The Boston Globe. “Thanks
to science, we know much more about how things work in the kitchen, both chemically and
physically.” n
Innovation in the Art of Food: Chef Ferran Adrià is made possible by the Government of Catalonia,
the Institut Ramon Llull, and Estrella Damm Barcelona. It is on view in Stearns Hall through
May 26.
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On February 12 a public program featuring Ferran Adrià
and the Museum’s own Ioannis Miaoulis and Peter Wong
was presented to complement the temporary exhibition
Innovation in the Art of Food: Chef Ferran Adrià.

Friends, Food, and Ferran
Deconstructing the Chef: Ferran Adrià and the Experience of Food

Museum Forms Food Task Force
Composed of trustees, overseers, and friends of
the Museum, the newly formed Food Task Force
will explore ways to feature the topic of food in
its many and varied aspects to forward the
Museum’s STEM education mission.
Museum president and director Ioannis Miaoulis
expects the Food Task Force will help to crystalize
ideas on how food can continue to grow as
a major theme at the Museum of Science.
“For some time I have dreamed of how exciting
it would be if we could use all of the topics
related to food—cooking, nutrition, farming,

>

>

>

>

>

>
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(above right) Paul and Mary Ciampa
with Ferran Adrià
(opposite, top to bottom)
Food Task Force, inaugural meeting
Guests enjoy food prepared by
Wolfgang Puck Catering
Ioannis Miaoulis cooking demo
Chef Adrià asked the audience to consider
the tomato from the perspectives of a scientist,
chef, historian, and anthropologist
Trustee Jeffrey Beir and Alexei Beratis
of Inspired Beverage snap pics of
deconstructed dishes

Chef Adrià, once dubbed “The Salvador Dalí of the kitchen,” discussed
the importance of creativity in his kitchen/lab, where he and his staff
experiment with food, creating his trademark “culinary foams.” He talked
about how flavor, texture, and visual artistry can elicit powerful emotions.
He also, surprisingly, talked about water.
“On a scientific level you could explain many things about water, its
composition, its origins,” he said. “As a cook I can tell you how important
water is. We made some dishes where water was the main ingredient.
We added sugar and lemon, and we froze it to create a texture. Plus a little
tea oil to play a little bit with the lemon. (We made) caramel sheets that
weren’t made with caramel, but out of water. We made wasabi and ice!”

viticulture, health, and more—as a catalyst to
get people to be more aware of where their
food comes from, how it can be prepared, and
what our diets and crops say about ourselves
and our society,” he said.
FOOD TASK FORCE

Richard Anders

Howard Messing

Paul Ciampa

Ioannis Miaoulis

Guy Crosby

Miriam Nelson

Paul Fontaine

Jeff Potter

Miaoulis, president and director, and Wong, the Museum’s director of
university relations, shared the experience they had at a cooking workshop
at Adrià’s Alicia Foundation in Spain last summer. They talked about the
Gourmet Engineering course they developed at Tufts and also performed
a cooking demonstration of techniques created by chef Adrià.

Nina Frusztajer

David Rabkin

Cheryl Kiser

Victoria Riccardi

Sharon Lowe

Elizabeth Riley

Tara Mardigan

Carrie Stalder

Support for this program was provided by the Reno Family Foundation
Fund. In addition, adult offerings are funded by the Barbara and Malcolm
L. Sherman Fund for Adult Programs and by the David and Marion Ellis
Endowment Fund. n

Kathy McManus

William Swanson, CHAIR
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EXPLORATION S

by Nathan Myhrvold
from The Photography of Modernist Cuisine

Modernist Cuisine: The Art and Science of Cooking tested the proposition that people
would buy a 2,438-page cookbook. The Photography of Modernist Cuisine, just published
by The Cooking Lab, is a bold guess that others will share a desire for an art-quality book
that immerses readers in vistas of food that are familiar yet profoundly new.

My Photographic Journey
As a general rule, people discard most of the interests
of their childhood as they grow up. Many boys and girls
play with toy dinosaurs when they are little, but their
fascination with the beasts eventually fades, and they
rarely think about them as adults—except perhaps when
reminded by a child.
I am one of the exceptions to that rule. I played with
dinosaurs as a child, and although my interests have
strayed a bit over the years, I still devote a lot of time and
energy to dinosaurs, conducting research in paleontology
and writing scientific papers about them. Sure, on one
level this work is serious science, but like child’s play,
it is motivated by a sense of awe and wonder at what
those amazing creatures must have been like.

8

>

(left) Salad Cutaway

>

(above right) Pulverized Pain d’Épices Powder

Cooking was another childhood interest of mine.
When I was nine years old, I announced to my mother
that I would cook Thanksgiving dinner all by myself.
I had happened upon the cookbook aisle in the library and
dove into the subject, checking out a pile of cookbooks
so big that I could barely see over the top. The family
survived the dinner that Thanksgiving, and I embarked
on a lifelong love of food and cooking.
An interest in food is less unusual for an adult than an
interest in dinosaurs, but I took it more seriously than
most. In the 1990s, I took a leave of absence from my job
as a senior executive at Microsoft to attend culinary school
in France. That just further kindled the spark, and a few
years ago, I did something even crazier: I decided to write

MUSEUM OF SCIENCE

9

EXPLORATION S

by Nathan Myhrvold
from The Photography of Modernist Cuisine

Modernist Cuisine: The Art and Science of Cooking tested the proposition that people
would buy a 2,438-page cookbook. The Photography of Modernist Cuisine, just published
by The Cooking Lab, is a bold guess that others will share a desire for an art-quality book
that immerses readers in vistas of food that are familiar yet profoundly new.

My Photographic Journey
As a general rule, people discard most of the interests
of their childhood as they grow up. Many boys and girls
play with toy dinosaurs when they are little, but their
fascination with the beasts eventually fades, and they
rarely think about them as adults—except perhaps when
reminded by a child.
I am one of the exceptions to that rule. I played with
dinosaurs as a child, and although my interests have
strayed a bit over the years, I still devote a lot of time and
energy to dinosaurs, conducting research in paleontology
and writing scientific papers about them. Sure, on one
level this work is serious science, but like child’s play,
it is motivated by a sense of awe and wonder at what
those amazing creatures must have been like.

8

>

(left) Salad Cutaway

>

(above right) Pulverized Pain d’Épices Powder

Cooking was another childhood interest of mine.
When I was nine years old, I announced to my mother
that I would cook Thanksgiving dinner all by myself.
I had happened upon the cookbook aisle in the library and
dove into the subject, checking out a pile of cookbooks
so big that I could barely see over the top. The family
survived the dinner that Thanksgiving, and I embarked
on a lifelong love of food and cooking.
An interest in food is less unusual for an adult than an
interest in dinosaurs, but I took it more seriously than
most. In the 1990s, I took a leave of absence from my job
as a senior executive at Microsoft to attend culinary school
in France. That just further kindled the spark, and a few
years ago, I did something even crazier: I decided to write

MUSEUM OF SCIENCE

9

Myhrvold and his team suspended the contents of the cut jars in gel and used
glass plate glued to the pot to photograph the intact jars in boiling water.

a cookbook, which grew as I and others worked on it
into the six volumes of Modernist Cuisine: The Art and
Science of Cooking.
One of the themes of Modernist Cuisine and the larger
Modernist movement in cooking is that food has been
enslaved by a set of entirely arbitrary constraints.
The Modernist approach to cuisine, like Modernism
in any form, is about highlighting, challenging, and
sometimes rejecting those conventions of the past.
Chefs following this movement are not afraid to break
with tradition—quite the contrary. The pioneering
Spanish chef Ferran Adrià, for example, drew attention
when he started accompanying some of his dishes with
foams—food of various kinds whipped with air. Adrià’s
foamy creations drew shocked reactions from diners,
food critics, and chefs. That very response was part of
Adrià’s idea and his accomplishment.
The essence of Modernism is to make us aware of tacit
conventions and invisible constraints by flouting them.

10

Each Photograph Tells a Story
A good photo grabs your attention both emotionally
and rationally in a one-two punch that transmits its
message in a profound, visceral way.
A neuroscientist would point out that the visual cortex
of the brain operates at a more fundamental level than
the language and reasoning centers do. Our evolutionary
ancestors saw the world long before they ever talked about
it, so the wiring for visual perception is integrated with the
most basic aspects of our sense of reality. That legacy is
what gives photography and other visual arts their power.
With Modernist Cuisine: The Art and Science of Cooking
I wanted to explain the scientific principles that govern
how cooking actually works. I aimed to cover in a
comprehensive way all of the latest and most modern
culinary techniques practiced by the best and most
advanced chefs in the world. But it occurred to me that
a conventional, text-heavy book on these topics might
be a bit intimidating to all but a limited audience.

It is a common misconception that blueberries are blue all the way through. As this photograph shows, a careful,
clean slice through the middle reveals a mostly white interior in which many bright orange seeds nestle.

So to expand the impact of our work, I decided the
book should be beautiful. The idea was simple—gorgeous
and intriguing photos would lure people into the book.
Once we had captured readers’ attention, we would seize
the opportunity to engage their curiosity, and pretty soon
we’d have them hooked.
People have been taking pictures of food for well over a
century—and paintings of food were popular for many
centuries before that. Cookbooks, magazines, TV shows,
and advertising bombard us with food photos, and our
exposure to the genre continues to increase, thanks to
Pinterest, Facebook, Instagram, Flickr, and myriad food
blogs. How could we possibly stand out from this blizzard
of food imagery?
The first idea I had was to show food from a new
perspective, literally: through annotated cutaway views
of the interior. I could think of no more dramatic way to
explain how cooking techniques, especially newer ones,
work than to show the action directly. And although I
knew it would be tough to pull this off with photography,

photos would be much more stunning than illustrations,
if we succeeded. It would be a kind of image that few
people had ever seen before.
We cut a pot in half, and in that first shoot I took the
cutaway photos of steaming broccoli and boiling carrots.
They worked! The final composite images from that first
attempt set the aesthetic for the rest of our cutaways as
they became ever more elaborate. With experience,
we gained the confidence and know-how to split apart
a Viking range and a CVap commercial oven.
My next idea was to shoot food close-up, by using macro
lenses, supermacro lenses, and even microscopes. We
all know what rice looks like, right? But you don’t, really,
until you have seen it the way an ant does, with uncooked
rice grains looking as giant translucent columns or risotto
piled high into glistening mountain ranges. Did you know
that raspberries look like shiny red bowling balls when
magnified? Or that they are so hairy? I didn’t; for me,
at least, these were fresh and enlightening photos.
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After picking up a couple of beautiful salmon from a local fisher in Seattle, Myhrvold was struck by the
contrast between the cool, shimmering tones of the scales and the reddish-orange of the flesh, which
takes its hue from the carotenoids in the krill and other creatures that the fish eats while at sea.

As we got further into production, I explored another
burgeoning area of technological innovation: softwareenabled digital photography, which includes not only
the complex compositing used in some of our cutaway
images but also focus stacking and panorama stitching.
These software tools, when used appropriately, extend the
capabilities of the physical camera and enable us to create
images that have a distinctive look while also conveying
more information than a conventional photo would.
Granted, a pure picture book dedicated to food is pretty
rare. But our hope is that others will share with us the
child-like wonder and curiosity that we feel when we look
at these pictures. n

From left to right and top to bottom: a purple carrot, two radishes, a watermelon radish, yellow and purple
potatoes, a celeriac, a leek, two kinds of carrots, a candy-striped beet, a Jerusalem artichoke, and a yellow beet.

Nathan Myhrvold, author of The Photography of Modernist Cuisine and
co-author of Modernist Cuisine and Modernist Cuisine at Home, has had
a passion for cooking and photography since he was a boy. Unlike many
childhood hobbies, his fascination in food and photography did not fade—
it intensified. He consumed cooking books and invested in new cameras
and lenses even while doing postdoctoral cosmology work with Stephen
Hawking. While working as the chief technology officer of Microsoft,
he took a leave of absence to earn his culinary diploma from École de
Cuisine La Varenne in France. Photography from Modernist Cuisine
has been exhibited at The Smithsonian Institution, the Museum of
Natural History in Le Havre, France, Landmark Art Gallery in Hong Kong,
and will be featured at the Museum of Science in fall 2014.

12

MUSEUM OF SCIENCE

13

After picking up a couple of beautiful salmon from a local fisher in Seattle, Myhrvold was struck by the
contrast between the cool, shimmering tones of the scales and the reddish-orange of the flesh, which
takes its hue from the carotenoids in the krill and other creatures that the fish eats while at sea.

As we got further into production, I explored another
burgeoning area of technological innovation: softwareenabled digital photography, which includes not only
the complex compositing used in some of our cutaway
images but also focus stacking and panorama stitching.
These software tools, when used appropriately, extend the
capabilities of the physical camera and enable us to create
images that have a distinctive look while also conveying
more information than a conventional photo would.
Granted, a pure picture book dedicated to food is pretty
rare. But our hope is that others will share with us the
child-like wonder and curiosity that we feel when we look
at these pictures. n

From left to right and top to bottom: a purple carrot, two radishes, a watermelon radish, yellow and purple
potatoes, a celeriac, a leek, two kinds of carrots, a candy-striped beet, a Jerusalem artichoke, and a yellow beet.

Nathan Myhrvold, author of The Photography of Modernist Cuisine and
co-author of Modernist Cuisine and Modernist Cuisine at Home, has had
a passion for cooking and photography since he was a boy. Unlike many
childhood hobbies, his fascination in food and photography did not fade—
it intensified. He consumed cooking books and invested in new cameras
and lenses even while doing postdoctoral cosmology work with Stephen
Hawking. While working as the chief technology officer of Microsoft,
he took a leave of absence to earn his culinary diploma from École de
Cuisine La Varenne in France. Photography from Modernist Cuisine
has been exhibited at The Smithsonian Institution, the Museum of
Natural History in Le Havre, France, Landmark Art Gallery in Hong Kong,
and will be featured at the Museum of Science in fall 2014.

12

MUSEUM OF SCIENCE

13

ON D I S PLAY

Our Global Kitchen:
Food, Nature, Culture

Food is fuel—and so much more. Food connects all of
us: families, cultures, and the billions of people with
whom we share ingredients, cuisines, and the planet
itself. Our Global Kitchen, organized by the American
Museum of Natural History, explores how food is grown,

>

>

>

>

(opposite, right) Urban agriculture,
vertical farming cutaway
(top) Recreation of Tlatelolco market,
Aztec capitol of Tenochtitlán
(middle, left) Moon cake tins from
Hong Kong, China
(bottom) Panels from “Ways of Growing”

how it reaches our markets and kitchens, how cooks
and cultures create cuisines, and the role food plays in
ceremony and celebration around the world. Food does
so much more than keep us alive. It plays a central role
in family tradition, cultural heritage, and religious ritual.
Our Global Kitchen is on exhibit in Nichols Gallery
through April 13.
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(opposite) Detail from wall of utensils
(top) Olympic swimmer Michael Phelp’s
breakfast and Mohandas Gandhi’s typical meal
(middle left and bottom) Collection of
cookbooks from around the world
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TH E M US E U M FACTOR

At the Museum of Science, Molly Newman staged
events big and small. Now she’s leading a public health
initiative to reverse the trend of childhood obesity.

Finding a Balance

>

>

(top right) “Forces at Play” see-saw,
Science in the Park
(opposite and pg 20) Molly Newman
visits Our Global Kitchen

When Museum of Science president and director Ioannis Miaoulis
was first introduced to staff and volunteers in January of 2003,
Molly Newman, an event planner, had a feeling she had met him
before. But she couldn’t recall where or when.
Her mother solved the mystery. Dr. Miaoulis, she reminded Molly,
had visited her eighth grade class in Stow, MA more than once to help
students with their science fair projects. “I remember he helped some
boys who were working on a project about semi-conductors” says Molly.
“And I was doing a project on taste and smell.”
Food was an early interest of hers and led her to a career in event management, at Make A Wish Foundation, Fidelity Investments, and the
Museum. “My favorite part of event planning was always selecting the
menu and thinking about what foods would enhance the event.”
The highpoint of her days as an event planner at the Museum came in
the fall of 2005 with the world debut of Star Wars: Where Science Meets
Imagination “We lined the hallways with Stormtroopers. We came up
with fun, sci-fi names for the cocktails. George Lucas walked through
the exhibit, and said that he was blown away.”
But she wanted to take her passion for food to the next level. She decided
to return to school to become a nutritionist.
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Recipe for Success
Molly’s time at the Museum of Science proved pivotal in her career redirection.
“I came to the Museum of Science as an event planner and I left as a scientist,” she says. “Ioannis’s leadership and
dedication to get women into science was inspiring. He’s really passionate about getting women into science fields,
and I started to see that potential while I was at the Museum. I was interested in making a career change, she says.
“And the Museum was incredibly supportive. They allowed me to reduce my work hours, and I received tuition
reimbursement.”
Even the content at the Museum seemed to support her new career direction. “The Body Worlds exhibit came to the
Museum just as I was taking my anatomy and physiology class, and it was such a great way to learn about the digestive
system in the body—not just on the page, but actually being able to see it up close and personal.”
She feels that she learned a lot at the Museum particularly about collaboration. “Getting an event off the ground at
the Museum of Science requires several departments to work together, everyone pulls together to make sure our guests
have a great experience. Planning the Stars Wars gala involved just about every department. Everyone came together
to make a premier gala space.”

Too Much and Not Enough
Molly interned at Massachusetts General Hospital while completing her Master’s degree in nutrition science at
Framingham State University in 2008. Upon graduation, she took a position at Children’s Hospital in Boston as
a clinical dietitian at their Optimal Weight for Life clinic, a comprehensive clinical program comprised of dietitians,
doctors, and psychologists.
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“The greatest challenge in counselling is getting patients to make
changes in their diets, especially as they get older” she says.
She soon had an opportunity to work as a consulting dietitian for
Weber Shandwick, a public relations firm in Chicago. She worked
with large food manufacturers, helping them translate sometimes
confusing scientific findings into more consumer-facing messages.

balance

“There is so much nutrition misinformation out there,” she says.
“It can be overwhelming. ‘Eat this. Don’t eat that.’ I always tried to
dissuade people from using the word diet. Changing what you eat
can be incredibly difficult—there are so many factors working against
people, especially as you get older. I tried to help people think of this
as a lifestyle change, not something temporary. And then we would
work slowly towards achievable goals, for example, drinking more
water instead of sugary drinks.”
Now, as a senior project manager at Healthy Kids Out of School since
the initiative launched in the summer of 2011, Molly is dedicated to
reversing the trend of childhood obesity.
“Working on a public health initiative that allows me the opportunity
to impact much larger populations of children through our partnerships with some of the country’s leading afterschool programs is very
rewarding.”
She represents Healthy Kids Out of School at conferences from
California to Atlanta and Philadelphia. Since most kids participate
in multiple afterschool programs, Molly believes it is important that
there is a consistency of messaging at each program when it comes
to nutrition and exercise.
”Kids haven’t changed, but the environment has,” she says. “There’s
a lot more sedentary time, whereas when we grew up, we were
outdoors. There’s a shift now to video games.”
Healthy Kids out of School is part of ChildObesity180 at Tufts
University. They use both the rigor of science and the innovation of
business to address the complex issue of childhood obesity. Through a
grant from the Harvard Pilgrim Health Care Foundation, they are able
to create a learning laboratory to evaluate their efforts with afterschool
programs in Maine, Massachusetts, and New Hampshire. What they
have learned here in New England is helping to inform the scale up
of their work nationally with afterschool programs.
“A big part of becoming a dietitian for me was rooted in that love for
food and wanting to help people eat healthfully. The goal is to get kids
to make healthier choices for snacks and beverages, and to be more
active. It’s all about balance.” n
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Healthy Kids Out of School is an
initiative of ChildObesity180 at Tufts
University. In 2011, Healthy Kids Out of
School convened CEOs and executive
directors from some of the country’s
leading out-of-school-time organizations
to identify appropriate, effective,
implementable principles regarding
nutrition and physical activity. These
partner organizations adopted
three guiding principles:
• Drink Right: Choose water instead
of sugar-sweetened beverages
• Move More: Boost movement and
physical activity
• Snack Smart: Fuel up on fruits and
vegetables
With tens of millions of children participating in out-of-school-time programs every
day, this has been identified as a promising
area for obesity prevention. Healthy Kids
Out of School has partnered with the
following national programs to implement
nutrition and physical activity principles
across organizations and connect these
programs with resources that provide
greater consistency in the out-of-schooltime environments:
Boy Scouts of America
Girl Scouts of the USA
National 4H Council
National Council of La Raza
National Council of Youth Sports
National Urban League
Notah Begay III Foundation
Pop Warner
U.S. Tennis
U.S. Youth Soccer
YMCA of the USA
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I N G RATITU D E

Spotlighting luminaries of science, technology, and culture, the Reno Family
Foundation Symposia have helped the Museum of Science contribute to the
cultural life of the community through a diverse program of adult offerings.

Learning for a Lifetime

movers-and-shakers in our society today. These programs have brought public attention to our adult offerings and
helped us raise the profile of the Museum generally in the public’s eye.”
Those recent offerings have included Music on My Brain: A Conversation with Daniel J. Levitin and Rosanne Cash;
Glimpses of America in Change, featuring Anna Deaveare Smith; A Guide to Conscious Eating with Mark Bittman; and,
most recently, Deconstructing the Chef: Ferran Adria and the Experience of Food.

Service and Philanthropy
Jack Reno was elected chairman of the Museum’s board of
trustees in 2000, shortly after he retired as CEO of Dynatech,
a global communications test equipment company. He served
alongside David Ellis, president and director from 1990 to
2002, and current president and director Ioannis Miaoulis.
He has nothing but praise for both men.
“When David was leading the Museum, he dealt with some
fairly challenging financial issues and he was successful in
stabilizing the ship,” he says. “And when we had our first interviews with Ioannis, I immediately said, ‘That’s our guy.’ He is
very focused on building the Museum and striking out in new
directions, especially with K-12 engineering curriculum.”

>

>

(above, left)
Suzanne and Jack Reno
in Delray Beach, FL.
(above, middle)
Program covers from
Reno Family Foundation
Symposia.

“I would say that the whole idea of the Reno Symposia was inspired by the Lowell Lecture Series,”
says Suzanne Reno. ”Jack and I were first exposed to the Museum through that series. They had
some amazing programs. We lived on Beacon Hill and could walk to the Museum.”
Jack Reno, chairman emeritus of the board of trustees, recalls those early Lowell Lectures as well.
“We saw some great speakers at the Museum, like Jane Goodall, Louis leaky, Irven DeVore,” he says.
He describes the relationship trajectory of the typical Museum of Science visitor. “The Museum has
a tremendous touch with the youth, but that wanes when they’re teens. They return again when
they have children of their own.”
Suzanne calls it “the child track.”
With the Reno Symposia, Jack says, “We are very much centered on getting more of the adult
community into the Museum.” For the whole community to thrive, he says, “we need to be
successful in attracting the adult visitor.”
Noting the diversity of those attending recent Reno Symposia and Lowell Lectures, Suzanne jokes
that she sees “very little gray hair in the audience.”
Their purpose in endowing the Reno Family Foundation Symposia was to stimulate adult
knowledge of and participation in issues facing society principally through applications of science
and technology. Special emphasis has been placed on issues that impact the way we live.
“The Reno programs have become favorites of our adult audience, tremendously popular evenings
whose tickets are highly sought-after,” says Lisa Monrose, program manager of the Lectures &
Special Programs Department. “The support of the Reno Family Foundation has enabled the
Museum to offer programs to the public featuring renowned science, technology, and cultural
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He also had a chance to work alongside Brad Washburn, who was director emeritus at the time.
“I had a little office at the Museum when I first became chairman, right next to Brad’s. So I had a lot of time to get
his advice and listen to his his great stories,” Jack says.
“The Reno Family Foundation’s primary focus is on education, children’s issues, and healthcare,” says Suzanne.
In addition to the two funds established at the Museum to endow the Symposia series, the Foundation supports
WGBH, the Home for Little Wanderers, the Massachusetts Society for the Prevention of Cruelty to Children, and
Massachusetts General Hospital, among a number of other non-profits. In 2011, Winchester Hospital named
the Renos Philanthropists of the Year for their lead support of the new Center for Cancer Care, which houses
the Reno Center for Medical Oncology.
Jack served as director of CEOs for Fundamental Change in Education and was a founding member of the
local branch of A Better Chance, a national group that helps young people of color gain admission to college.
He received his undergraduate degree from Dartmouth College in 1961 and an MBA from Kellogg Business
School at Northwestern University in 1963. Suzanne is a 1964 graduate of Hollins University, and she remains
very active in the Hollins alumni community.
The Renos, while spending their winters in Florida, remain highly engaged with the Museum community,
particularly in adult program offerings. “Jack and Suzie have given us programmatic feedback that has been very
meaningful for us,” says Lisa Monrose. “Their enthusiasm for the symposia we have produced thus far stokes
our creative fire and pushes us to delight them in new and interesting directions.”
When they noticed the décor in Cahner’s Theater was looking worn, they made a new donation to fund what Lisa
Monrose describes as essential upgrades to a much-used presentation space. “Their gift to replace the stage floor
and curtains in Cahners Theater was a tremendous boon to the adult programs,” she says. “The shabby state of
the theater had run counter to the highly-produced quality of our offerings. Now, with a gorgeous new floor and
rich new curtains on the stage, our production values soar to new heights.”
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I N G RATITU D E
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2002, and current president and director Ioannis Miaoulis.
He has nothing but praise for both men.
“When David was leading the Museum, he dealt with some
fairly challenging financial issues and he was successful in
stabilizing the ship,” he says. “And when we had our first interviews with Ioannis, I immediately said, ‘That’s our guy.’ He is
very focused on building the Museum and striking out in new
directions, especially with K-12 engineering curriculum.”

>

>

(above, left)
Suzanne and Jack Reno
in Delray Beach, FL.
(above, middle)
Program covers from
Reno Family Foundation
Symposia.

“I would say that the whole idea of the Reno Symposia was inspired by the Lowell Lecture Series,”
says Suzanne Reno. ”Jack and I were first exposed to the Museum through that series. They had
some amazing programs. We lived on Beacon Hill and could walk to the Museum.”
Jack Reno, chairman emeritus of the board of trustees, recalls those early Lowell Lectures as well.
“We saw some great speakers at the Museum, like Jane Goodall, Louis leaky, Irven DeVore,” he says.
He describes the relationship trajectory of the typical Museum of Science visitor. “The Museum has
a tremendous touch with the youth, but that wanes when they’re teens. They return again when
they have children of their own.”
Suzanne calls it “the child track.”
With the Reno Symposia, Jack says, “We are very much centered on getting more of the adult
community into the Museum.” For the whole community to thrive, he says, “we need to be
successful in attracting the adult visitor.”
Noting the diversity of those attending recent Reno Symposia and Lowell Lectures, Suzanne jokes
that she sees “very little gray hair in the audience.”
Their purpose in endowing the Reno Family Foundation Symposia was to stimulate adult
knowledge of and participation in issues facing society principally through applications of science
and technology. Special emphasis has been placed on issues that impact the way we live.
“The Reno programs have become favorites of our adult audience, tremendously popular evenings
whose tickets are highly sought-after,” says Lisa Monrose, program manager of the Lectures &
Special Programs Department. “The support of the Reno Family Foundation has enabled the
Museum to offer programs to the public featuring renowned science, technology, and cultural
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He also had a chance to work alongside Brad Washburn, who was director emeritus at the time.
“I had a little office at the Museum when I first became chairman, right next to Brad’s. So I had a lot of time to get
his advice and listen to his his great stories,” Jack says.
“The Reno Family Foundation’s primary focus is on education, children’s issues, and healthcare,” says Suzanne.
In addition to the two funds established at the Museum to endow the Symposia series, the Foundation supports
WGBH, the Home for Little Wanderers, the Massachusetts Society for the Prevention of Cruelty to Children, and
Massachusetts General Hospital, among a number of other non-profits. In 2011, Winchester Hospital named
the Renos Philanthropists of the Year for their lead support of the new Center for Cancer Care, which houses
the Reno Center for Medical Oncology.
Jack served as director of CEOs for Fundamental Change in Education and was a founding member of the
local branch of A Better Chance, a national group that helps young people of color gain admission to college.
He received his undergraduate degree from Dartmouth College in 1961 and an MBA from Kellogg Business
School at Northwestern University in 1963. Suzanne is a 1964 graduate of Hollins University, and she remains
very active in the Hollins alumni community.
The Renos, while spending their winters in Florida, remain highly engaged with the Museum community,
particularly in adult program offerings. “Jack and Suzie have given us programmatic feedback that has been very
meaningful for us,” says Lisa Monrose. “Their enthusiasm for the symposia we have produced thus far stokes
our creative fire and pushes us to delight them in new and interesting directions.”
When they noticed the décor in Cahner’s Theater was looking worn, they made a new donation to fund what Lisa
Monrose describes as essential upgrades to a much-used presentation space. “Their gift to replace the stage floor
and curtains in Cahners Theater was a tremendous boon to the adult programs,” she says. “The shabby state of
the theater had run counter to the highly-produced quality of our offerings. Now, with a gorgeous new floor and
rich new curtains on the stage, our production values soar to new heights.”
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Of Note
NEW CURRICULUM BRINGS ENGINEERING
TO AFTERSCHOOL
The Museum’s Engineering is Elementary® (EiE®) project brings
engaging hands-on engineering activities to millions of elementaryschool-aged children in classrooms and afterschool programs around
the country. Now, the award-winning program has a new offering
for older children.
Engineering EverywhereTM (EE) is designed for middle schoolers
in afterschool and camp programs. According to a recent brief from
the Afterschool Alliance, afterschool programs make a significant
contribution to STEM learning because they offer an environment
where kids can tackle challenges without fear of failure.
EE curriculum developers reviewed the “grand challenges for engineering” recently
set forward by the National Academy of Engineering. “The Academy identified
significant 21st century challenges where engineering could offer a solution—
for example, improving urban infrastructure or understanding the brain,” says project
director Melissa Higgins. “We used these challenges as the inspiration to develop
engineering design challenges that would be fun for afterschool and camp programs,
like modeling an energy-efficient house that uses green construction materials,
or engineering a sports helmet that protects you from concussions.” When complete,
EE will offer educators a choice of ten different units, each one flexibly designed
to provide six to ten hours’ worth of activities.
Over the past six months, nearly three dozen out-of-school-time programs around
the country—including YMCAs, school summer camps, and independent camps—
have pilot-tested the EE activities. Project evaluators collected feedback from
educators and from the kids, who log their thoughts in engineering notebooks.
One pilot test site was the Boys & Girls Club of Charlestown, where a group of
10- to 13-year-olds tried the EE unit, “Food for Thought: Engineering Ice Cream.”
Several engineering design challenges were on the table: improve the process for
making ice cream; improve the flavor, texture, and color of your ice cream; and then
design protective packaging for the frozen treat.
Thanks to generous support from project funder i2Camps, the EE curriculum is free.
Educators will be able to download instructional materials from the project website,
at eie.org/engineering-everywhere.
The first Engineering Everywhere units were released in February 2014, with other
units following over the course of the year.
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In a science classroom at Diamond Middle School in Lexington, seventh graders mix binding and

set forward by the National Academy of Engineering. “The Academy identified

disintegrant ingredients with lactase—the human enzyme that breaks down the lactose found in dairy

significant 21st century challenges where engineering could offer a solution—

products. Their mission: to create a delayed-release capsule for people with lactose intolerance.

for example, improving urban infrastructure or understanding the brain,” says project
director Melissa Higgins. “We used these challenges as the inspiration to develop
engineering design challenges that would be fun for afterschool and camp programs,
like modeling an energy-efficient house that uses green construction materials,
or engineering a sports helmet that protects you from concussions.” When complete,
EE will offer educators a choice of ten different units, each one flexibly designed
to provide six to ten hours’ worth of activities.
Over the past six months, nearly three dozen out-of-school-time programs around
the country—including YMCAs, school summer camps, and independent camps—
have pilot-tested the EE activities. Project evaluators collected feedback from
educators and from the kids, who log their thoughts in engineering notebooks.

The students are working on a unit called “Active Ingredient,” part of the Museum of Science’s pilot program
Engineering Now! Supported by foundations, government, and donors* and designed to help middle schools

address the new Next Generation Science Standards (NGSS), Engineering Now! consists of 10 instructional
units covering a wide range of engineering and technology topics related to the life, physical, and earth
sciences. According to Peter Wong, director of university relations at the Museum and supervisor of
Engineering Now!, “Engineering practice is now included in the new standards. As students learn science,

they are expected to apply their understanding to solving real-world engineering problems.”
“Active Ingredient” addresses a real bioengineering challenge: how to design a biomedical delivery technology
for lactose intolerance. The students are tasked with creating a capsule that will not dissolve in the mouth
or stomach, but rather reach the small intestine and release the active ingredient. They experiment with
different binding agents, disintegrants, and digestive fluids, learning about enzymes, pH, and digestion as

One pilot test site was the Boys & Girls Club of Charlestown, where a group of

they go. Other units, such as “Sunflowers,” focus on agricultural engineering by teaching children how to

10- to 13-year-olds tried the EE unit, “Food for Thought: Engineering Ice Cream.”

package and reuse the kernels and husks of sunflower seeds.

Several engineering design challenges were on the table: improve the process for
making ice cream; improve the flavor, texture, and color of your ice cream; and then
design protective packaging for the frozen treat.
Thanks to generous support from project funder i2Camps, the EE curriculum is free.
Educators will be able to download instructional materials from the project website,
at eie.org/engineering-everywhere.

According to Dr. Valerie Franks, a classroom teacher and chair of the school’s science department, a great
deal of science is embedded in the Engineering Now! curriculum. “Although students are participating in the
engineering design process, they are also learning about biology, chemistry, and the food chain, along with
the vocabulary that goes along with these concepts.”
She says the curriculum successfully models “real world” engineering because it is truly hands-on. “The
process of redesigning is not something students always get to do in the classroom. If one method doesn’t

The first Engineering Everywhere units were released in February 2014, with other

work, they get to try again to strive for success. For middle schoolers, this is particularly new and exciting.”

units following over the course of the year.

*Engineering Now! is funded by grants from Genzyme Corporation, Google Corporation, National Defense
Education Program, National Grid, National Institute of Standards and Technology, the Noyce Foundation,
and Susan C. Kaplan.
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OF NOTE

A RIGOROUS SUPPORT
On April 21 overseer Christine Bellon will be one of 20 runners
who will take part in the 118th Boston Marathon® to raise funds for
Traveling Programs, which delivers the Museum of Science experience
to over 100,000 students annually in schools, community centers,
and libraries. This will be her third Boston Marathon in support of the
Museum. “I ran in 2011 and 2012. We have another runner, Chinh
Pham, who will be running for the fourth time, and two runners—
Chad Hauff and (trustee) Ranch Kimball—who will be running their
third for the Museum.”
The Boston Athletic Association® (BAA®) has organized the Boston
>

>

(back row)
Andrew Fletcher,
Chinh Pham, Kevin Parker
(front row)
Michelle DiIeso,
Chad Hauff, Jen
Sieczkiewicz, Christine
Bellon, Mary Ciampa,
Kate Relihan

Marathon since 1897. It is the world’s oldest annual marathon. Each
year over 2,500 runners wear charity bibs and raise an average of $10 million for local and national
non-profits. Since 2009, more than $360,000 has been raised by Museum marathoners to support
scholarships for Traveling Programs.
“Running the marathon for the Museum of Science is a perfect fit for me—it combines my passion
for running with my passion for the Museum,” says Christine. “The Traveling Programs are important
because there are so many schools that can’t afford field trips to the Museum. It’s important for us
to go to these schools and get students excited about STEM.”
She was elected to the board of overseers in 2012 and has been pleasantly surprised by how much
the Museum has to offer its adult members. “I suspected that being an overseer would be interesting
and rewarding,” she says. “I didn’t expect it to be so much fun. I used to think of the Museum as a place
where local people could bring their kids to watch chicks hatch and learn about lightning. Now, I’m
learning about all of the adult offerings the museum has. I try to bring someone
new to each event. Almost without exception, they are surprised about the range
of programs at the Museum.”
Find out how you can support Christine and other Museum runners at
team.mos.org/marathon.
The Washburn Challenge
Last summer Christine was recruited by trustee Mike Thonis to take on the
Washburn Challenge, the Mt. Washington uber-climb that he founded in 2007
to deliver unrestricted Annual Fund support to the Museum of Science.
“When I met Mike, the first thing he said to me was, ‘If you’re willing to run a
marathon, would you be interested in the Washburn Challenge?’ Physically,
I found the Washburn Challenge harder than the Boston Marathon because I

>

>

(back row) AMC hike leader
Will Dunbar, John Stafford ,
George Papayannis, and Matt Fates
(front row) Christine Bellon,
Nancy Riley, and Jack Fates

literally had to think about each step. Mentally, it was easier because I was with
a group the entire time. One of the climbers had a fondness for singing excerpts
from The Sound of Music, which I found especially entertaining.”
The 2014 Washburn Challenge takes place on Sunday, July 13. To learn more
about the 2014 Washburn Challenge, please visit team.mos.org/challenge.
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5th Annual Signature Event
Tuesday, April 29, 2014 | 6:00 p.m.
Museum of Science, Boston
Join us to show your support for Boston’s beloved
Museum of Science and help us honor our 2014
Stars of STEM, Biogen Idec and The Biogen Idec
Foundation, with CEO George Scangos, PhD,
accepting. Celebrate the success of our Hall of
Human Life, and enjoy a lively evening of dinner,

entertainment, and fun interactives.
Honorary Event Co-Chairs:
Amy and Joshua Boger | Belinda and Henri Termeer
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Invest in Our Greatest Assets
Gifts of Stock and Equity Interests Can Fund a Lifetime of Learning
OUR STAFF EXPERTS MAKE IT EASY to support the Museum and receive substantial
tax savings through gifts of stock and other securities, including general and limited partnership
interests. If you own a business, have stock options through your employer, an equity interest in a
partnership, or have founder’s shares in a start-up company, our staff can work with you to develop
a sound gifting strategy that maximizes your gift to the Museum, minimizes your taxes, and serves
as an attractive means to achieve current value from illiquid securities. Don’t just take our word,
ask Jack and Tee…
Jack and Tee are actively involved with the Museum through Jack’s service
as an overseer. Recently, they made an impactful gift to the Museum of a

5th Annual Signature Event

limited partnership interest in an international investment fund. Tee noted,

Tuesday, April 29, 2014 | 6:00 p.m.
Museum of Science, Boston

“Jack and I truly believe in the mission of the Museum. Our gift of limited
partnership shares was an investment in the future strength of the Museum.
We receive tax savings on the appreciation of our shares and the Museum

Join us to show your support for Boston’s beloved

receives a gift that can grow over time. Also, it was great to work with the

Museum of Science and help us honor our 2014

Museum’s knowledgeable and helpful gift planning team.” Jack added,

Stars of STEM, Biogen Idec and The Biogen Idec

“Tee and I see on a daily basis the impact our Museum has on the lives of so
many young men and women. Maintaining outstanding Museum educational

Foundation, with CEO George Scangos, PhD,

initiatives, internship programs, and new exhibits, like our new Hall of Human

accepting. Celebrate the success of our Hall of

Life, takes resources. We like to feel that our ongoing gifts are making a

Human Life, and enjoy a lively evening of dinner,

difference and in some way are helping to plant the seeds of curiosity and

entertainment, and fun interactives.
Honorary Event Co-Chairs:
Amy and Joshua Boger | Belinda and Henri Termeer

passion for math, science, and biology in the next great generation of
engineers, scientists, and doctors.”
Tee Taggart and Jack Turner,
Patagonia, Argentina

Please let us show you how a gift of stock or equity interest can
benefit you while helping the Museum to continue its commitment
to excellence in education.
For further information, please contact Jim McDonald at
jmcdonald@mos.org or at 617-589-4482.
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