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letter from the dean
It has been another great year for the College of Agriculture and Applied 
Sciences as we continued to grow and change, supported by our strong roots 
in the agricultural sciences that were the foundation of Utah State Universi-
ty. The student leaders who serve on the CAAS Council express it succinctly 
with the phrase, “CAAS: First college. Best college.”

In 2019 we celebrated 100 years of training outstanding family and consumer 
sciences teachers, aka home economics teachers (see the story on page 10). 
It can be difficult to appreciate the changes that have occurred over the span 
of a century in fields that seem distant from our daily experiences. Not all of us 
use new genetic engineering tools in the search for ways to cure or prevent dis-
eases, fly aircraft that rely on new technologies, or grow food for ourselves and 
others, but human needs for food, shelter, clothing, and managing our resourc-
es, personal growth, and relationships are central to all our lives. The ways we 
meet those needs have changed drastically in 100 years and our programs have 
changed right along with them.

It is a privilege to serve as the dean of a college that impacts people’s lives 
so directly. Our students inspire me whether they are following parents’ or grand-
parents’ paths to USU or are “First Scholars,” attending the university and forging 
a path no one in their family has traveled before. 

We are grateful to the many alumni and friends of the college who donate 
to scholarships that allowed us to award more than $700,000 in scholarships to 
our students this year. As the decade ends, I look ahead with great hopes for 
the growth and change that 2020 promises for our faculty, students, and alumni 
throughout Utah and around the world. �

Kenneth L. White
Dean, College of Agriculture and 
Applied Sciences; Vice President, 
Extension and Agriculture 

Follow usU CAAS on social media

USU CAAS
*No cows were actually 
fed doughnuts to 
create this photo for 
National Doughnut Day

@USUCAASUtah State 
University College 
of Agriculture and 
Applied Sciences

Utah State 
University College 
of Agriculture and 
Applied Sciences
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Emily Greene, Tegan Durfee, Benjamin Herron, Ryan Nunn, and Garret Brogan (left to right) are among 
the nine USU students who traveled to Taiwan where they joined 90 other agriculture students from 
the Philippines, Malaysia, Thailand, Japan, Korea, Guam, and Taiwan for an agricultural and cultural 

exploration trip organized by National Chung Hsing University.  

 Read about their experiences and see more photos of their travels at CAAS.usu.edu/cultivate
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AW
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DS

Creating a winning “chicken” nugget for 
a competition focused on dairy-based 
foods may sound unlikely, but it is a 
challenge successfully conquered by in-
novative students from Utah State Uni-
versity. A team of USU food science stu-
dents took first place at the 2019 Idaho 
Milk Processors Association (IMPA) New 
Products Competition by developing a 
cheese-based, vegetarian nugget.

The IMPA competition requires prod-
ucts to be made of at least 51% dairy 
content. To be successful, students must 
create an innovative product that could po-

tentially hit the shelves of popular grocery 
stores.

Savannah Branson is a graduate stu-
dent in her second year of the food science 
program. She and team members Melissa 
Marsh, Ireland Green, Sophie Overbeck 
and Jun Mun Yang knew their “Moogets” 
would be uncommon in the market, which 
helped them stand out against products 
from other competing schools.

Branson said the science behind de-
veloping a new food product is challeng-
ing, but creating something new that can 
connect with consumers and current food 

trends can be the most difficult part of the 
process. The team of Aggies noticed the 
popular burger substitute of paneer cheese 
in India has gained traction as an alterna-
tive protein, and that is what inspired Moo-
gets.

 “It’s a vegetarian chicken nugget 
substitute made of 79% paneer cheese,” 
Branson said. “Paneer cheese is a fresh, 
acid-set cheese that’s really high in protein, 
which is why we chose it. It’s pretty bland, 
but can pick up other flavors as well. We 
also use vital wheat gluten to give it a tex-
ture similar to chicken. It has gluten strings 

FOOD SCIENCE
STUDENTS TAKE HOME $10,000 AT THE
IDAHO MILK PROCESSORS 
ASSOCIATION COMPETITION

By BRONSON TEICHERT

The winning product “Moogets” 
by USU’s food science students 
is made with 79% paneer cheese, 
which is high in protein and is a 
popular meat substitute in India.
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Award-winning food science students (left to right) Ireland Green, Sophie Overbeck, 
Melissa Marsh, Jun Mun Yang and Savannah Branson created a tasty, dairy-based, 
vegetarian version of chicken nuggets.

AW
AR

DS CONGRATUL ATIONS TO THE 2019
COLLEGE OF AGRICULTURE AND APPLIED 
SCIENCES AWARD RECIPIENTS

See videos about each of this year’s honorees linked on the college’s website at caas.usu.edu/awards

Student Awards
Graduate Student Teacher of the Year
April Litchford, NDFS
Undergraduate Researcher of the Year
Jessica Gough, NDFS
Master’s Student Researcher of the Year
Brendan Andrew Sarnecky, ADVS
Doctoral Student Researcher of the Year
Idowu Ademola Atoloye, PSC
Legacy of Utah State
Patricia Beckert, LAEP
Scholar of the Year
Keshele E. Stevens, NDFS
CAAS Valedictorian
Kenna McMurray, ASTE

in it, but it looks like chicken and it tastes 
like chicken when you eat it because 
we added a vegan chicken flavoring.”

The first-prize-winning Moogets 
team took home $10,000, half of which 
is awarded in scholarships to the win-
ning students and the other half to food 
science student programs and product 
development for next year’s contest. 
Moogets also gained the attention of a 
large dairy foods producer that is inter-
ested in acquiring rights to take them 
to market. 

“It feels good to win,” Branson said. 
“Once we had the idea and were work-
ing on it, we really started to believe in 
it. Then to win is really validating.”

USU’s food science students con-
sistently do well in the IMPA competi-
tion. Last year, the Aggies took first 
place with a healthy and sustainable 
ice cream called “Highland Scoops.” �

Distinguished Professor of the Year
Ron Munger, NDFS
Faculty Researcher of the Year
Brent L. Black, PSC
Graduate Mentor of the Year
Scott B. Jones, PSC
Teacher of the Year
Andreas “Baron” Wesemann, ASTE
Undergraduate Faculty Mentor of the Year
Rusty Stott, ADVS
Undergraduate Research Mentor of the Year
Dan T. Drost, PSC
Faculty University Service
Jeanette Norton, PSC
International Professor of the Year
Simon S.-Y. Wang, PSC

Faculty Awards
Outstanding Service to Faculty
LaZell W. Allen, ASTE
Outstanding Service to Students
Keren Williams, PSC

Staff Awards

Distinguished Service Award
John Y. Ferry
Alumni Hall of Honor
James H. Thomas  

Alumni and 
Friends of CAAS
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DIET MAY AFFECT
HEALTH FOR GENERATIONS 

Sumira Phatak studies diet as a risk factor for 
developing colorectal cancers. Her work earned 
several awards this fall at the American Society for 
Nutrition’s annual meeting.

in brief

Cultivate  |  Winter 2019/2020 7

Award-winning research presented at 
a national conference by Sumira Pha-
tak, a Utah State University toxicolo-
gy Ph.D. candidate, shows that when 
it comes to developing some cancers, 
you are what you eat and so are your 
great-grandchildren.

Phatak received top awards at the 
American Society for Nutrition (ASN) 
annual meeting for her research on the 
impact of diet on colorectal cancer. She 
was awarded first place in the Diet & Can-
cer Research Interest Group’s Emerging 
Leaders in Nutrition Science Poster Com-
petition and first place in the 3-Minute 
Thesis (3MT) contest. Phatak was one of 
just six students invited to present in the 
3MT event after being selected from a 

pool of more than 400 applicants.  
The objective of her research is to 

understand the impact of the “total West-
ern diet” as a risk factor for colitis-associ-
ated colorectal cancer, building on work 
previously done by Phatak and others in 
Associate Professor Abby Benninghoff’s 
lab in the Department of Animal, Dairy 
and Veterinary Sciences. The research 
group found a marked increase in the 
incidence and severity of disease in 
third-generation offspring whose mouse 
“great-grandparents” were fed the high 
fat/salt/sugar total Western diet, even 
though the progeny mice in the genera-
tion between were fed a balanced diet.

Phatak said the group’s hypothesis 
was that ancestral or multiple generation 

exposure to the total Western diet may 
result in changes to gene expression 
in genes that are critical to developing 
cancer and “explain the greater tumor 
abundance and burden” observed in the 
descendent mice. After examining colon 
tissue samples from the mice, the group 
concluded that exposure to the total 
Western diet over multiple generations 
caused significant changes in genes in-
volved in immune response in third-gen-
eration offspring. 

Phatak also received a travel award 
from the Federation of American Soci-
eties for Experimental Biology to attend 
the conference and was elected to the 
ASN’s Student Interest Group Executive 
Committee. �

By LynneTte harris



6 Cultivate  |  Winter 2019/2020 Cultivate  |  Winter 2019/2020 7

At the 2019 Utah Agricultural Products BBQ, Kelly Luthi, (center) 
represented Gossner Foods in accepting the award for service 
to Utah’s agriculture industry. Luthi, vice president of Gossner’s 
milk operations, received the award from Ken White (left), dean 
of the College of Agriculture and Applied Sciences, and Randy 
Parker (right), director of USDA Rural Development in Utah.

Cultivate  |  Winter 2019/2020 7

Each year at the Utah Agricultural Products BBQ, a Utah food 
producer or champion of agriculture is presented with an 
award for outstanding service to the state’s agriculture in-
dustry or Utah State University. This year’s award went to 
Gossner Foods.

The Logan, Utah-based company is a long-time supporter 
of USU and Aggie athletics. Gossner Foods produces top-quality 
cheese and ultra-high-temperature (UHT) pasteurized milk—af-
fectionately known as “box milk” to many people who are fans of 
its portability and array of flavors—all from milk produced at Utah 
and Idaho dairy farms.

Gossner Foods’ solid foundation is the knowledge of founder 
Edwin Gossner Sr., who immigrated to America from Switzerland 
in 1930. Like many immigrants from mountainous regions of Eu-
rope, Gossner felt at home surrounded by the peaks that surround 
Cache Valley. Although people in the cheese industry said milk 
from the area did not have the right characteristics for making 

UTAH AGRICULTURAL PRODUCTS BBQ
OUTSTANDING SERVICE WINNER

Swiss cheese, Gossner persisted and proved them wrong. The 
company is also the longest-running producer of shelf-stable, 
UHT milk in the country.

 In honoring the company during the BBQ, the award cita-
tion read, “Gossner Foods has long recognized the vital role of 
the Utah and Idaho dairy community and the farmers who work 
hard each day to produce a safe and superb milk supply. The 
company also values the dedicated employees who create the 
products that are sold worldwide and their commitment to excel-
lence in the workplace.”

The citation also noted the passing of beloved, long-time 
company president and CEO, Dolores Gossner Wheeler, in No-
vember of 2018. Gossner Foods continues to be committed to in-
novation and high-quality products built on the strength of Utah’s 
dairy farmers. �

By
LynneTte harris
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Students in Utah State University’s Department of Plants, Soils and Cli-
mate (PSC) earned several awards at an international conference hosted 
by the American Society for Horticultural Science (ASHS).

Plant science student Alyssa Palmer was awarded the society’s most 
prestigious scholarship for undergraduate research. Palmer has been a re-
search assistant since 2017 in Assistant Professor Youping Sun’s lab and is 
co-author of an article titled Responses of Ornamental Grass and Grass-like 
Plants to Saline Water Irrigation, which appeared in the journal, HortTechnol-
ogy. She was honored earlier this year as the 2019 PSC Department’s Under-
graduate Researcher of the Year.

Master’s degree student Anthony Whaley was named the 2019 winner of 
the eOrganic and ASHS Organic Interest Group Student Paper competition for 
his article, Establishing Organic Peaches in the Intermountain West (eorganic.
org/node/33459). Whaley is mentored by Associate Professor Jennifer Reeve 
who is one of several faculty members and former students involved in nine 
years of organic peach research at the Utah Agricultural Experiment Station’s 
Kaysville Research Farm. Whaley synthesized information from a number of 
peer-reviewed articles on that work to create a publication for growers and 
gave a presentation on the segment of his paper devoted to organic orchard 
floor management which is critical to soil health and pest management.

USU plant identification team members Adrienne Hill, Julie Hershkowitz, 
Charlotte Jacketta and Palmer, mentored by PSC faculty members Lance Stott 

PLANT SCIENCE 
STUDENTS EARN 
TOP HONORS By 

Lynnette 
Harris

Plant science students Alyssa 
Palmer (left) and Anthony Whaley 
(below) each earned national 
awards for their research this fall.
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and Sun, also did very well in the competition. The team 
was edged out of first place by a single point, and came 
back with second place honors. In the individual plant 
identification competition, Hill placed first and Hershkow-
itz placed second. �
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in brief

MATT YOST 
HONORED
WITH EARLY 
CAREER AWARD
By Ammon Teare

Matt Yost, assistant professor and Extension agroclimate specialist at 
Utah State University, has been recognized by the American Society of 
Agronomy with the organization’s Early Career Award. 

The award honors a society member for outstanding contributions to 
agronomy within seven years of completing a final college degree. Yost joined 
the faculty in USU’s Department of Plants, Soils and Climate and USU Exten-
sion two-and-a-half years ago, where he has been involved in research proj-
ects supported by more than $5 million in funding. The projects exemplify a 

larger body of research he’s been involved in, all of 
which is aimed at improving yields for farmers while 
using water and fertilizers more efficiently.

Yost was raised on a dairy farm in Idaho and 
said his background helps him empathize and com-
municate with the farmers he works with now in his 
career.

“Climate change is not always a popular topic 
in the agricultural community,” Yost said. “We’ve re-
ally tried to focus on climate impacts without neces-
sarily terming everything climate change. Farmers 
understand and accept the threat of drought, for 
example. Looking to the future, we expect that there 
will be less snowpack and higher temperatures—
meaning a greater demand for water.”

Results from two advanced irrigation systems 
tested in Yost’s research indicate that farmers could 
use 20 percent less water while maintaining yields 
and reduce the amount of water used annually by 
20 billion gallons. Yost will continue searching for 
innovative solutions to Utah’s water needs while 
leading Extension efforts to share research results 
and best practices with producers in Utah. �

Cultivate  |  Winter 2019/2020 9

PRESERVING
OUTDOOR PRODUCTS’ HISTORY
Through the efforts of Clint Pumphrey, 
manuscript curator for Utah State Uni-
versity Libraries’ Special Collections, 
the creation of the Outdoor Recreation 
Archive is providing a home for the 
history of outdoor clothing and equip-
ment brands and technologies. To date, 
collectors, enthusiasts, and lovers of 
the outdoors and its history have do-
nated over 1,300 items to be preserved 
and studied at USU.

All items in the collection housed at 
USU’s Merrill-Cazier Library are accessi-
ble to students, researchers, the public, 
and people in the industry. A digital exhib-
it has also been created where the front 

cover of each item in the collection can 
be viewed at tinyurl.com/OPDD-Catalogs-
History.

“While many archives have a catalog 
here or there, or even have complete runs 
of a few different catalogs, ours is the first 
effort I know of to systematically collect 
outdoor recreation catalogs over a cen-
tury-long period,” said Pumphrey. “We’ve 
been in contact with some pretty serious 
catalog collectors who are impressed 
at the size and scope of our collection, 
which continues to grow as we add cata-
logs old and new.” 

Each document in the collection is 
cataloged, the cover is digitized, and the 

physical item kept in a temperature-con-
trolled environment so it can be pre-
served, protected, and appreciated for 
years to come. The collaboration between 
USU’s Special Collections and Outdoor 
Product Design & Development (OPDD) 
program brings a unique offering to the 
outdoor industry, allowing students and 
professionals to study the history of suc-
cesses, failures, and the legacy of out-
door brands. �

By CHASE ANDERSON

Those who would like to contribute 
to the collection can contact Clint 

Pumphrey, at clint.pumphrey@usu.edu.

Recreational Equipment, Inc., “Recreational Equipment, 
Inc., 1971,” USU Digital Exhibits, exhibits.usu.edu/items/
show/21081.
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LEARNING 
TO LIVE 

YOUR 
BEST LIFE

Celebrating a Century of 
Family and Consumer Sciences 

Education

Above: Students in the 1950s gather on the Family Life Building’s patio.
Left: Home economics students in the living room of the Home 
Management House, 1928. Below: Students in appropriate foods lab 
dresses and aprons demonstrating creative salad making. Photos courtesy 
of USU Special Collections and Archives.

BY LYNNETTE HARRIS

10 Cultivate  |  Winter 2019/2020
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Learning by doing has always been key to the success of Family and Consumer 
Sciences Education. Students today are still graded on cooking demonstrations, 
but without the starched and pressed dresses and aprons that were required in 
the early days of the program. Photos by McKay Jensen.

Family and consumer sciences (FCS)—
previously and widely known as home 
economics—has been about science, tech-
nology, engineering and math since long 
before STEM was an acronym. Add skills 
like the basics of clothing and interior 
design, and FCS becomes a STEAM disci-
pline with an “A” for art.

No matter what you call it, 2019 marked 
the year that Utah State University has been 
preparing future secondary school teachers 
to teach important skills for daily living for 
100 years. While the field has been around 
for more than a century, the ways in which 
skills are taught and the topics FCS cov-
ers have evolved to reflect the times. One 
change in USU’s program came in 2003, 
when its academic home, the College of 
Family Life, was disbanded and FCS educa-
tion moved to the College of Agriculture. It 
is one of the degrees that put the “applied 
sciences” in the College of Agriculture and 
Applied Sciences.

If there is one thing faculty in the pro-
gram want people to recognize it’s that FCS 
is more than just still here after all these 
years, it is a vibrant, adaptable, and import-
ant field that applies to everyone’s life. After 
all, every scientist, engineer, business own-
er, salesperson, musician (fill in the occupa-
tion of your choice) eats, deals with personal 
and family finances, shops for and lives in 
some sort of housing, navigates personal re-
lationships, and wears clothes.

Principal Lecturer Julie Wheeler is no 
longer surprised when new acquaintances 
look puzzled when she says she teaches 
family and consumer sciences, so she usu-
ally clarifies by adding, “Home ec.” She is 
accustomed to people asking, “Do they still 
teach that stuff?” and responds with, (or, at 
least, feels like responding) with a question 
of her own: “Do you have a mortgage, wear 
clothes, eat, organize your home, and man-
age family relationships? Of course we still 
teach these skills!”

The thing is that exactly what is taught 
and how it’s taught are changing all the time. 
“I’ve taught some of the same courses here 
probably 50 times, but I’ve never taught the 
same class twice,” Wheeler said. “And we 
tell our students that if they’re not willing to 
keep up with changes and adapt to new 
methods, don’t be a teacher because it 
won’t be fair to your students.”

Whether middle and high schools call 
the courses FCS, home economics—or, in 

“If there is one thing faculty 
in the program want people 

to recognize it’s that FCS 
is more than just still here 

after all these years…”

some recent cases, adulting—the topics 
fall into categories of food and nutrition, 
clothing and textiles, consumerism and 
financial literacy, interior design and 
housing, and family and human devel-
opment, and each of those areas are 
comprised of hundreds of subtopics 

and learning modules. Programs are re-
viewed every three years to determine 
what changes will be made to keep the 
curriculum relevant to how students and 
their families live.

For example, in a junior or high 
school foods class, there will be cook-
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ing and also lessons about safe food 
handling and nutrition. Lab days may 
mean following recipes to create dish-
es from scratch, perhaps using math to 
scale quantities up or down, and learn-
ing basic food preparation and cooking 
techniques that people have used for 
generations. A lab may also aim to give 
students experiences like transforming 
a cake mix or can of biscuit dough into 
something beyond their standard pack-
age directions.

“There is room for both approach-
es,” Wheeler said. “If all you teach is 
how to cook from scratch, and then your 
students go home and there is no from-
scratch cooking or ingredients there, 
they are in a bad spot. But if their class-
es help them get past the feeling that 
they can’t cook, then they are more likely 
to try.”

Because most FCS classes focus 
on hands-on learning, not just “paper 
and pencil” exercises, Wheeler finds 
they are great opportunities for her stu-
dents to learn and then teach creative 
problem solving.

“We teach problem-solving skills in 
many ways,” Wheeler said. “If they make 
a mistake in a project, it’s okay, and we’ll 
talk about how they might fix it. You dam-
age your pants, let’s figure out how you 
can repair them.”

Learning to make things work and 
problem solve is also an important skill 
in financial literacy and consumer ed-
ucation. Professor Lucy Delgadillo ex-
plained that may mean learning to make 
a spending plan that brings a personal 
or family budget into balance, or doing 
the internal work of coming to under-
stand how your emotions and life expe-
riences shape the way you feel about 
money.

“My field is fascinating and chang-
ing,” Delgadillo said. “It’s not just that 
the economy changes, but even the way 
we teach personal finance has changed 
and we respond better to the needs peo-
ple have now.”

A big shift in how financial literacy is 
taught has happened just in the past de-
cade. It’s no longer just about budgets 
or how and why to have bank accounts. 

It recognizes that money management 
is not a one-approach-fits-all topic, that 
how you feel about the money you have 
is as important as the amount of money 
you have.

“Economists and others involved 
in financial literacy recognized around 
2010 that cognitive knowledge about fi-
nances is necessary, but not sufficient.” 
she said. “Basically, I don’t do any good 
by just teaching you to have a savings 
account or a checking account and 
about being part of the financial system 
but ignore that people are emotionally 
driven, that they have biases and have 
developed ‘money scripts’ about how 
they feel about money.”

It is certainly simpler to measure 
cognitive knowledge than sort out feel-
ings about money: give a pretest on 
knowledge of some aspect of money 
management, teach new concepts, and 
give another test to measure the change 
in knowledge. Done. But if knowledge 
alone was enough to change behavior, 
nearly everyone would eat well, exercise 
regularly, and never go into bankruptcy. 

12 Cultivate  |  Winter 2019/2020
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Helping young people identify their emo-
tional biases and money scripts, and rec-
ognize that others have their own as well, 
prepares them to make better financial 
choices.

“We teach people to recognize their 
decision-making processes and tolerance 
for risk taking,” Delgadillo said. “Junior 
high and high school students are largely 
at stages of development where they are 
not looking at the big picture and how ac-
tions will impact the future. That’s why it is 
important to teach affective parts of han-
dling money. Some content may not seem 
relevant to them and they think ‘Why are 
you teaching me about retirement saving? 
Are you crazy? I’m 17 years old.’ But we 
can teach them to recognize their emotions 
and identify their triggers.”

For example, someone may learn to 
recognize that they want to shop when 
they are sad, or shop as a celebration, and 
when they are especially happy. They may 
recognize that certain events, like Black 
Friday, make them feel they should spend 
money and learn to use strategies to avoid 
overspending, such as setting a spending 

limit and using only that amount of cash, 
no credit or debit cards, so they have 
a physical reminder of how much they 
have spent.

USU students pursuing many dif-
ferent majors take some FCS classes 
either as general credits, their own in-
terests, or for their degrees. Textiles 
and clothing design and construction 
classes are currently filled with students 
pursuing degrees in outdoor prod-
uct design and development who are 
learning to draft patterns, understand 
different materials, and use home and 
industrial sewing machines. But the 
education components of family and 
consumer sciences education are as 
important as the skill they plan to teach. 
Courses in curriculum development, 
classroom management, and teaching 
methods round out students’ degree 
programs and make USU’s FCS edu-
cation graduates highly sought after 
teachers. Wheeler said among FCS 
educators across the country, Utah is 
considered a state with outstanding 
school programs. Districts looking to fill 
teaching positions frequently contact 
USU’s department hoping to employ its 
graduates. 

Wheeler said incoming students 
sometimes have the idea that when 
they graduate and become teachers 
they will be able to just choose to teach 
the things they like best. They learn in a 
hurry that state and national standards 
for curriculum and learning outcomes 
direct what they teach, though teachers 
have a lot of creative control over how 
subjects are taught and opportunities to 
tailor programs to local needs.

Over the years, students have 
sometimes left the program because 
they didn’t want to teach the whole 
range of courses FCS teachers must 
cover, or discovered during classroom 
experiences in public schools that they 
don’t want to teach school after all.

“Students may have had a great 
teacher and think they want to become 
teachers too, but they are usually naïve 
about what it is that teachers really do,” 
Wheeler said. 

A recent change in USU’s FCS 
education program is the option of a 
degree that doesn’t focus on teaching 
secondary school. Instead, students 
may use their skills to become commu-
nity-based educators, perhaps working 
in Extension programs or in other ca-
reers that could include humanitarian 
work or turning an interest into a small 
business. Students in the program do 
two internships rather than traditional 
student teaching, and those experi-
ences help them explore or create ca-
reer options. For example, one student 
decided that her goal is to have a ca-
tering business, and she arranged an 
internship with a wedding planner. An 
introductory course now helps students 
see career possibilities that may include 
teaching cooking skills to adult learners 
or providing services to people in the 
growing population of senior citizens.

The program may have started 
100 years ago and made many chang-
es, but at its core, FSC could always 
have been summed up with a modern 
phrase: It has always been about help-
ing people live their best lives. �

“We teach people to recognize 
their decision-making 
processes and tolerance for 
risk taking...We can teach them 
to recognize their emotions and 
identify their triggers.”

This fall, alumni and faculty 
celebrated 100 years of the FCS/
home economics education 
program and planted a tree near 
the Agricultural Sciences Building. 
The group included Helen Lower 
Simmons (second row, center) 
who graduated in 1952 (see more 
of her recollections on page 14).
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Helen Lower Simmons graduated from 
USU in 1952.

Inspired and Inspiring: 
HELEN LOWER SIMMONS
Many students arrive at college un-
certain about their education goals 
and career plans. Miss Helen Lower 
wasn’t one of them.

“I decided in the seventh grade 
that I wanted to be a home economics 
teacher and my inspiration was Anna 
Lou Rees,” she said. “She came from 
the (Utah State Agricultural) college to 
teach home economics at Lewiston Ju-
nior High School. She was vivacious and 
excited about her work, and she was in-
terested in all of us.”

As an aside, Helen recounted that 
the inspiring Miss Rees later married 
Gaurth Hansen, a biochemist who be-
came provost at Utah State University, 
and is the mother of USU alumnus and 
Nobel Prize-winning economist Lars 
Hansen.

Helen enrolled in college in 1948, 
and things she learned even during that 
first quarter in Jean Richards Dance’s 
Clothing and Personality course shaped 
how she later taught her own classes at 
Logan High School.

“She wanted to build self-confi-
dence in young girls,” Helen said. “She 
would tell us, ‘Stand in front of a mirror 
all by yourself and look at yourself eye 
to eye and say, I’m as good as anyone 
else. I’m as good as anyone else. If your 
eyes dart away from your face, you start 
over again until you can say it to yourself 
several times.’ She taught us to look peo-
ple in the eye when we met them. I used 
that when I taught school and years later 
I had girls tell me how much that helped 
them feel good about themselves. Just 
something that simple from a teacher 
can make a difference.”

Besides clothing construction, tex-
tiles, foods and nutrition classes, Hel-
en took biology, physiology, art, and a 
three-course chemistry series. She also 
completed a minor in journalism and 
worked on the campus newspaper. It 
was a busy time on the Logan campus 

with former soldiers and sailors returning 
from battle in World War II and using the 
GI Bill to earn college degrees. Helen 
recalls being one of just 20 women in 
a chemistry class of 125 students and 
among the three women in an econom-
ics class of 93 students. Her father fre-
quently reminded her to stay away from 
“older guys who are looking for a wife” 
and complete her education.

Other classes in her major were 
filled with female students. In cooking 
labs, students were graded on their food 
preparation techniques, cleanliness, fi-
nal products, and also the condition of 
the white dresses and aprons they were 
required to wear, which meant washing, 
pressing, and starching that uniform ev-
ery week.

For decades, students enrolled in 
the College of Family Life and preparing 
to become home economics teachers 
were required to live for six weeks at the 
Home Management House, a structure 
that still stands at the foot of Old Main 
Hill. Six girls at a time lived in the house, 
along with the professor, and each week 
the students rotated duties in the house 
and their performance was graded.

Among the tasks in the rotation 
were laundry and ironing, which meant 
pressing all of the home’s table and bed 
linens—yes, ironing all the sheets, pillow 
cases, placemats, and tablecloths by 
running them through the mangle iron 
(Look it up if you don’t work with textiles 
for a living or were born after about the 
mid-1960s).

“Girls were in charge of meal plan-
ning and cooking and we had to plan 
and prepare breakfast, lunch, and din-
ner for the week,” Helen said. “Meals 
had to provide all the necessary vitamins 
and minerals for the day, so that was 
worked into your meal plan, and there 
was a budget. Everything was graded. 
Breakfast was served at 7 a.m. and you 
were expected to be at the table dressed 

and ready for the day. The table had to be set 
properly for breakfast and dinner, and lunch 
you could come for any time that worked with 
your schedule. Everyone was expected to be 
at dinner at 6 p.m.”

Other weeks you might have been in 
charge of the formal living room, which meant 
dusting, cleaning floors, and washing the win-
dows. Though it may sound like a tough six 
weeks, Helen remembers it as a fun place to 
live with her fellow students and an experience 
that reinforced how clearly explained struc-
ture, cleanliness, and etiquette can ultimately 
help people feel more at ease.  

Students in Quantitative Cooking class-
es prepared large quantities of food that was 
served in the university’s cafeteria, which was 
in the basement of the Family Life Building.

“We made salads and soups,” Helen re-
called, “Once Miss Vermillion was overseeing 
our work there and asked if I had tasted the 
soup I was making. I told her I could tell it was 
good from the smell and she said, ‘Well, Helen, 
you’ll never be any kind of cook if you don’t 
taste the food as you prepare it.’ I thought of 

BY LYNNETTE HARRIS
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Helen (left) and 
Maxine Lee 
(Hendricks) in a 
foods class lab. 
Grades depended 
on mastery of 
techniques, 
organization, 
cleanliness, 
qualities of the 
final product, and 
the condition of 
required attire.

that for years every time my husband 
reached for hot sauce or the ketchup.”

Helen met her future husband, Jack 
Simmons, at the university when she was 
a freshman and he was a junior. He was 
called on a mission to New Zealand for 
the Church of Jesus Christ of Latter-day 
Saints and returned in July 1951, just 
in time for the Korean War to prompt 
his being drafted six weeks later. They 
became engaged when Jack was on a 
7-day leave at Christmas. He returned 
from training the end of April and they 
married two days later, Helen wearing a 
wedding gown she made using her con-
siderable sewing skills, a Vogue Design-
er pattern, and inspiration from a gown 
she saw in Brides Magazine. Then, af-
ter just two weeks of married life, Jack 
shipped out to Japan to begin work as a 
cryptographer.

Helen graduated and went to work 
teaching at Logan High School while 
he was away. Her first contract in 1952 
paid $2,600 per year for teaching home 

economics, including family relations 
for girls, foods and nutrition, plus a jour-
nalism class, and supervising students 
on the school newspaper staff and the 
district’s night classes for adults. Later 
she also taught clothing and textiles. 
She taught until her husband’s pursuit 
of a Ph.D. and post-doctoral work in bio-
chemistry took them to Caltech and then 
Stanford University. They returned to 
USU where Jack was a faculty member 
and administrator for 32 years. As their 
family grew, Helen’s sewing skills kept 
them all well-dressed.

“It was cheaper then to make 
clothes for children than to buy them, 
though that’s not the case now,” she 
said. “We had a children’s clothing class 
when I was in school, and one of the 
best classes I had at Utah State was ad-
vanced clothing with Miss Gilmore. She 
brought beautiful fabric samples from all 
over the world…We sewed with excel-
lent fabric and worked with a partner to 
measure and fit things properly.”

Helen has seen all sorts of chang-
es in clothing costs and styles, all to be 
expected for someone who is 90-plus 
years old. She doesn’t sew much now, 
but has marked alterations to fit clothing 
for hundreds of people over the years, 
been asked to organize family members’ 
kitchens, and put her skills to work 
teaching the finer points of house-
keeping to hundreds of LDS mis-
sionaries when her late-husband 
presided over the Oregon Eu-
gene Mission. 

It’s been decades since 
Helen was inspired by her 
junior high home economics 
teacher—who, remarkably, 
currently lives in southern 
Utah—but as she tells 
stories of Miss Rees and 
describes her as “viva-
cious” (adjective: Attrac-
tively lively and animated), it’s clear that 
the description also applies to Helen 
Simmons. �
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Many alumni of Utah State University’s nutrition science pro-
gram are pursuing medical careers and finding they stand out 
among the students competing for the limited number of slots 
available annually at medical and dental schools. Helping 
people, creating impact, and changing the world are common 
goals of aspiring medical professionals. But the journey to 
making a difference in peoples’ health begins before medical 
school and sometimes even before a bachelor’s degree. 

USU alum Daniel Brandley is currently studying to become a 
family practice doctor at the University of Utah School of Medicine. 
He always wanted to become a doctor, and finding a university for 
his undergraduate degree with low tuition rates and quality educa-
tion was important. After trying USU for a semester, Brandley took 
an introduction to nutrition class from Professor Heidi Wengreen in 
the Nutrition, Dietetics, and Food Sciences Department.  

“I loved that class,” Brandley said. “It really revolutionized my 
own diet. Dr. Wengreen pulled me aside after class and said, ‘I 
heard you’re pre-med. There’s this really cool degree in nutrition 
science, and you should check it out.’”

USU nutrition program alumni who are pursuing medical careers 
include Amber Astle (above and right), Daniel Brandley (top left), 
and Kolton Astle (left). Photos by Bronson Teichert.

BY Bronson Teichert
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When Brandley learned that nutrition science 
fulfilled all the prerequisites for medical school, on 
top of available scholarships, leadership develop-
ment, and research opportunities for students, he 
made up his mind. 

“Nutrition science is built for pre-health profes-
sionals,” Brandley said. “It’s built for dental students, 
PA (physician assistant) students, and doctors. The 
degree is set up to get your prerequisites so that you 
can take your entrance exam and get into medical 
school while also getting a nutrition background. 
They really tailored it, which is perfect.”

Most pre-med students earn undergraduate de-
grees in biology or chemistry, but when applying for 
medical school, students need tools in their belt that 
will give them an edge over their competition. 

“Being from the College of Agriculture and 
Applied Sciences and taking a nutrition approach, 
I can help people make long-term lifestyle chang-
es,” Brandley said. “I want to be the kind of doctor 
who works with patients and uses my nutrition back-
ground to say, ‘Hey, how can we help you prevent 
disease, rather than just giving you pills to fix it?’”

Brandley said there were close to 4,000 appli-
cants to the University of Utah medical school the 

year he applied. Having a slightly unusual bachelor’s degree in nutri-
tion, leadership experience as a CAAS ambassador, and having worked 
closely with professors, Brandley is now one of the 120 students accept-
ed in the year he applied. 

“I’ve realized the value of having a good instructor,” Brandley said. 
“Someone who is ready to teach you and is passionate about the subject. 
I found that with every instructor in the College of Agriculture and Applied 
Sciences. They love their jobs, they’re doing research, they’re teaching, 
they’re out practicing, and that was huge.” 

Applying for dental school wasn’t much different for USU nutrition 
alum Kolton Astle, now in his third year at the Roseman University College 
of Dental Medicine. 

“When I got the invitation to come and be one of the people that 
interviewed, they said that out of 2,500 applicants, they were interviewing 
one in six,” Astle said. “From there, our class size is about 82. It was very 
competitive to get into, but I was able to get a bachelor’s degree and 
three minors because the nutrition program had everything I needed.”

Astle said his original plan was to major in biology, but one of his 
friends told him about the nutrition pathway to the medical field and that 
more than a half a million dollars in scholarships is awarded to CAAS 
students every year. (An amount that increased to over $700,000 in 2019-
2020.) 

“I think it really prepared me to be here because of nutrition sci-
ence,” Astle said. “I’m dealing with the oral cavity as a dentist and that is 
just the entrance to health in my opinion.” 

For USU alumna Amber Astle, nutrition was her first interest, so the 
nutrition science program was an obvious fit. Now a physician’s assistant 
student at Rocky Mountain University, she said the teachers and classes 
at USU taught her how to study and be a good student, but also gave her 
a foundation for future opportunities.

“It’s where I learned that I had an interest in pursuing a degree to be-
come a physician’s assistant,” Amber said. “It really helped me to know 
what it takes to get into the medical field.”

Amber agreed that a nutrition background helps applicants become 
well-rounded, but her education at USU prepared her with tools to help 
future patients, create impact, and maybe even change the world. 

“You’re not doing yourself any favors by taking the traditional route 
to medical school unless that’s something that really speaks to you,” Am-
ber said. “If you say, ‘I picked nutrition, because that’s something that I 
really have a passion for and that I want to pursue as part of the field I 
want to go into,’ that lets them (admissions board members) know that 
you’re committed to what you’re doing and it helps you in your future 
practice.” �
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By Bronson Teichert
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Utah State University pilots-in-train-
ing are once again flying over the des-
ert landscape of the San Rafael Swell in 
southeastern Utah as the aviation pro-
gram manages rapid growth. 

USU’s aviation program had a tempo-
rary presence in Price during World War II 
and into the 1990s. Fast forward to 2019, 
and the Logan-Cache airport runway is 
busy with the program having grown from 
160 students to 360 in five years. 

Ashley Martinez, assistant chief flight 
instructor at USU Eastern, said Price is 
the perfect place to expand the program. 
Cache Valley gets more snow than Price 
and winter inversions that reduce visibili-
ty can be challenging when training new 
pilots. Martinez said Carbon County has 
ideal flying conditions almost year-round. 

USU Eastern has smaller class sizes, 
less air traffic, and lower tuition, including 
in the aviation program. Martinez said stu-
dents receive the same training as those at 
the Logan campus, even though the first 
two years of their study are spent in Price. 
Students then make the move to USU’s Lo-
gan campus for their final two years. 

Martinez was raised in Price and 
dreamed of becoming a pilot even when 
she was a little girl who constantly read 
books on how those “big fat machines 
got up in the air.” Her first experience on 
a plane came when her mother gave her 
a ticket to San Antonio as a 15th birthday 
present and she flew to visit an aunt there. 
Martinez said that experience absolutely 
solidified her dream of becoming a pilot.

As a Price native and a graduate of 
USU’s aviation program, Martinez takes 

pride in seeing the new program in action. 
The first class began just this fall semester, 
but Martinez is impressed with the group of 
young pilots in the program.

“We have extremely motivated stu-
dents,” Martinez said. “They’re on top of 
their homework, they’re actually working 
ahead of schedule to keep flying. I’m see-
ing successes in every single flight with 
these kids.”

Most of USU Eastern’s student popu-
lation comes from Carbon County and sur-
rounding areas, but there are also students 
from as far as Anchorage, Alaska, like avi-
ation student Eli Mckenzie. 

“After touring other schools, it felt like 
I was less of a student and more of like a 

number,” Mckenzie said. “I just felt like this 
was a smaller program, I felt like there’s 
more one-on-one with your instructors.”

Most aviation students, like Mckenzie, 
don’t just decide to become a pilot when 
they reach college – it’s something they 
dream of for years. The Alaska native felt 
pressure to enroll in other schools, but 
knew he wouldn’t get to fly a plane until 
after his first year on top of paying higher 
tuition. 

Carbon County Commissioner Casey 
Hopes said Price and surrounding commu-
nities are seeing declines in jobs historical-
ly available at the area’s coal mines and 
powerplants. He sees students on USU 
Eastern’s campus as a critical resource for 
the future of the area.

“Those students become ambas-
sadors for our community,” Hopes said. 
“They’re the entrepreneurs of tomorrow. 
They’re the business owners of tomorrow.”

The campus in Price has been a driv-
ing force to unite local business owners ac-
cording to Hopes. He said the new aviation 
program is another tool to help grow the 
local economy. 

“It’s been a great process, especial-

ly the last couple of years,” Hopes said. 
“Those relationships have become even 
stronger. The university is not hesitating to 
be a partner in this. As a matter of fact, in 
some areas they’re driving the bus.”

Pathways like the aviation program, 
are leading students like McKenzie and 
alumni like Martinez to careers that build 
communities. 

“I get it,” Martinez said. “It’s hard work 
and I understand that, but I couldn’t see 
myself doing anything else. I just love it.” �
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Eli Mckenzie (left) is among the students in the new 
aviation program at USU Eastern in Price. Assistant 
Chief Flight Instructor Ashley Martinez (right) is a USU 
aviation graduate and has returned to her hometown 
to teach what she loves. Photos by Bronson Teichert.

“We have extremely motivated students. They’re 
on top of their homework, they’re actually working 

ahead of schedule to keep flying. I’m seeing 
successes in every single flight with these kids.”
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GET IT
DONE

Eleven is an awkward age for most 
boys. For Phillip Lundell it was the 
age he lost his right arm and right 
lung in a hunting accident. He was 
close to death in a hospital for 
nearly a year; then came the hard 
part. 

“My father was right-handed so 
he had to learn how to do everything 
not only with one arm, but left-hand-
ed,” said his daughter Andrea Powell. 
“Equally hard for my grandparents 
was intentionally not helping him too 
much. They knew that if he was go-
ing to learn to be independent, they 
couldn’t keep stepping in to help 
him.” 

PHILLIP AND 
JANICE LUNDELL 
SCHOLARSHIP 

BY DEnnis Hinkamp

&
GET IT
DONE
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Most of his shoulder was also lost in the accident so there 
was no chance of a prosthetic arm then or in the future, Powell 
explains. He kept working on the family farm and learned to use 
a shovel, hammer and all the other tools of farming with his left 
arm.  Farming was his side job while working for the Utah De-
partment of Transportation (UDOT). He knew he couldn’t sup-
port a family and have medical benefits being a farmer. Though 
he had no formal engineering training, he observed processes 
and figured out how things worked. 

“‘Figure it out and get it done’ became his mantra,” Powell 
said. “He went on to a 40-year career as a project engineer with 
UDOT. If you drive on Utah I-15, you have driven many stretch-
es of highway he helped build. The memorable stretches for me 
are Point of the Mountain and the section near Nephi. Longtime 
Utah residents might remember the area was once referred to 
as the ‘Nephi Death Strip’ because it was the last dangerous 
stretch of two-lane highway connecting the north and south 
parts of the interstate.”

To honor their tough, determined father who passed away 
at age 68, the Powells recently made a donation to start the 
Phillip and Janice Lundell Scholarship. “We appreciate farmers 
because farming is a pure act of faith,” Powell said in her re-
marks at the 2019 College of Agriculture and Applied Sciences 

Awards and Honors Banquet. “You put seeds in ground or care 
for a newborn animal hoping for a successful outcome. You are 
at the mercy of weather, the marketplace, and just plain luck.”  

Likewise, the Gary D. Powell Track and Cross Country 
Scholarship was a donation designed to reward struggle and 
determination. “Our track and cross country scholarship qualifi-
cations are also specifically written to help returning students,” 
she said. “We want to help students who are coming back after 
time away from school to have children, work, serve a church 
mission, or give military service. We specifically chose cross 
country because my husband Gary ran cross country and knew 
how much discipline it took.” 

The Lundell property where Phillip was born is still a work-
ing farm in Benjamin in south Utah County. It was designated a 
Utah Century Farm in 1996 by the Utah Farm Bureau and Utah 
Department of Agriculture and Food, and is still worked by Pow-
ell’s brother, Neil Lundell. Her mother, Janice Lundell, lives in 
Payson and at age 88 still mows her own lawn and volunteers at 
Mountain View Hospital where she has logged 10,000 volunteer 
hours.

Powell left guests at the CAAS banquet with a challenge. 
“If you want to remember my father, I challenge you to go home 
and try to tie your shoe with one hand.” �

Photos left to right: Phillip and Janice Lundell, the namesakes of a new scholarship 
endowment in the College of Agriculture and Applied Sciences. Phil and his brothers. 
Phil teaching grandsons about growing corn. Janice bottle-feeding a calf. Andrea Powell, 
Janice Lundell, Ken White, and Gary Powell at the CAAS Awards and Honors Banquet.



22 Cultivate  |  Winter 2019/2020 Cultivate  |  Winter 2019/2020 23

Jim Thomas makes you simultaneous-
ly want to be a better person and feel 
bad about yourself. On the two days I 
interviewed him he walked up the four 
flights of stairs to my office after finish-
ing his round of Meals on Wheels deliv-
eries and he apologized for being a few 
minutes late. He introduced himself as 
“I’m older than I look.”  

“I retired 18 years ago, but continue to 
work and represent Utah State University 
in various countries,” Thomas said at the 
2019 College of Agriculture and Applied 
Science Awards Banquet. “I became an 
Aggie 65 years ago, and in 1954 tuition 
was $30 a quarter. I could not have asked 
for a more rewarding and enjoyable ca-
reer.”  

The career that has taken him all over 
the world started in Canada. Thomas was 
raised on a small irrigated farm and attend-
ed grades 1-12 at Glenwood High School, 
where he was student body president for 
the 1953-54 school year. He graduated 
second in a class of seven.

James attended Utah State University 
for two years before serving a mission for 

By Dennis Hinkamp James Thomas
2019 Alumni Hall of Honor

the Church of Jesus Christ of Latter-day 
Saints in South Africa. After his mission, 
James married Marilyn Rae Card and 
returned to Logan to again attend USU 
where he earned bachelor’s and master’s 
degrees. He completed a doctoral degree 
at the University of Alberta.

“I graduated in 1961 with bachelor’s of 
science in agricultural education,” Thomas 
recalls. “Then in 1963, I finished a master’s 
in crop production. In 1969, I joined the 
USU faculty. I was hired on one condition: 
that I would go to Bolivia. That was the start 
of my international career.” 

James and Marilyn took their family 
and served USU on additional long-term 
agriculture missions – Iran (2 years), Egypt 
(2 years), India (3.5 years), and the West 
Bank (2 years).

“I couldn’t have done it without Mar-
ilyn, who was ready to be out the door 
whenever there was a new opportunity. 
She took care of five children and loved all 
the international activities,” Thomas said. 
“Our children were baptized in five differ-
ent countries.” 

In most of these assignments, Thomas 
said he served the people of each country 
by helping them increase their food supply. 
He did this through teaching and helping 
them develop and adopt agricultural prac-
tices that greatly increased the quality and 
quantity of the food they grew.

“Not everyone appreciates how long 
USU has been involved in international 
work,” he said. “As early as 1910, then 
President John Widtsoe, was sending fac-
ulty to Iran and bringing students here. In 
my travels I have found that USU is well 
known and books written by our faculty ap-
pear in libraries around the world.” 

On other assignments, his service 
was administrative. For example, in the 
West Bank–as senior advisor to the univer-
sity president–he helped develop the Arab 
American University of Jenin, a technical 
university for the Palestinian people which 
was constructed in 2000 and currently has 
6,500 students.

“That assignment in Palestine is one 
I’m especially proud of,” Thomas said. 
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“Education is what lights the fire within us to do great things. Utah State University has 
helped ignite that flame within our family for generations. We take great pride in calling 
ourselves Aggies as we are true agriculturalists. Our family business, Cranney Farms, 
just completed its 112th harvest.

“We have been greatly blessed and feel obligated to give back to the 
alma mater that inspired us. We want to see the next generations of 

students be afforded the same opportunities that we have.”

“Portraying the role of a client in simulations for the veterinary school 
has afforded the opportunity to engage with students who have a 
profound dedication to the welfare of all animals. No matter the mal-
ady, each individual is determined to master the diverse skills and 
disciplines that will be required to serve patients as they progress 
toward their future careers.  

why i give

“As a devoted advocate of these ‘potential healing experts,’ it is my 
pleasure to gently financially nudge those dreams into reality.”

— The Cranney Family

— Barbara Troisi

“The university is still thriving and 
more than half the students there 
are women; think about that…in a 
predominantly Muslim country.” 

During the times he was on 
the USU campus, Thomas served 
as USU director of international 
programs, and associate dean 
of agriculture. He was honored 
as the College of Agriculture Pro-
fessor of the Year in 2002, the 
same year he retired from USU. 
After retiring, James could not be 
kept from international service. 
He and Marilyn served a prose-
lyting mission for the Church of 
Jesus Christ of Latter-day Saints 
in the Puerto Rico San Juan Mis-
sion. They also served a techni-
cal mission for Latter-day Saint 
Charities, evaluating humanitari-
an programs in Cambodia, Croa-
tia, Serbia, Bosnia, Herzegovina, 
Kosovo, and Montenegro.  

“My family have been Ag-
gies a long time,” Thomas said. “I 
have two brothers, four children, 
my wife Marilyn, two grandchil-
dren, and two sons-in-law who 
have earned degrees at USU.” �
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In an effort to better serve students in the largest department 
in the College of Agriculture and Applied Sciences (CAAS), and 
to advance career and technical education programs, particularly 
in southeastern Utah, CAAS Dean Ken White and USU President 
Noelle Cockett announced in October that the School of Applied 
Sciences, Technology and Education (ASTE) has been divided.

Professor and Head of ASTE, Bruce Miller, continues to lead 
programs in the Aviation and Technical Education (AVTE) division, 
and Associate Professor and Associate Department Head Rebecca 
Lawver, has been appointed interim head of ASTE.

Under the new administrative structure, Lawver oversees pro-
grams that train future secondary school teachers of family and 
consumer sciences, technology and engineering, agriculture, and 
business education. She leads programs in outdoor product design 
and development, agricultural communication, agricultural machinery 
technology, and agricultural systems technology.

Miller continues to lead aviation, general technology, technology 
systems, and an array of certificate, associate’s degree programs in 
career areas including automotive technology, building and construc-
tion management, heavy equipment and trucking operation, cosme-
tology, health professions, IT support and web development, welding, 
and general technology. Many programs in the new division are of-
fered at USU Eastern in Price, USU Blanding, and USU Moab.

The change supports President Cockett’s priorities of making 
post-secondary education accessible to underserved populations and 
communities across Utah and enhancing student success through ex-
periential learning. It also bolsters efforts to fulfill a 2019 mandate from 
the Utah Legislature that USU’s southeast campuses redefine career 
and technical education (CTE). The senate bill also supports altering 
the university’s tuition structure for CTE programs, and provides ongo-
ing funding for new CTE programs in southeastern Utah.

ASTE currently has 1,432 students. Following the change, Lawver 
will oversee programs for 574 students: 510 undergraduate and 64 
graduate students. The new division, under Miller’s direction, has 858 
students: 852 undergraduates and 6 graduate students. 

White told the department’s faculty and staff that the change is 
a direct reflection of great faculty across the state who are innovative 
and creating programs and opportunities that students need and want 
to be part of. And while growing programs present some challenges 
in terms of classroom, shop, and laboratory space, growing programs 
present the kind of problems he likes to have and solve.

Miller has served as ASTE department head since 2004. Since 
that time, the department has acquired and developed a number of 
programs that serve students by focusing on areas of economic op-
portunity for graduates. Lawver came to USU in 2010 as an assistant 
professor of agricultural education. Prior to that, she was an instructor 
at the University of Missouri and taught high school agriculture for 9 
years in Nebraska. She has received numerous regional and national 
awards for outstanding teaching and mentoring. �

SCHOOL OF APPLIED SCIENCES, TECHNOLOGY AND EDUCATION IS 

D V DED AND GROW  NG
By LYNNETTE HARRIS
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Most of the time people think disability is a physical or men-
tal condition that limits a person’s movements, senses, or 
activities. In other words, disability is a condition that limits 
a person…which is wrong. Disability is not a condition that 
someone has that limits them.  Rather, disability is the expe-
rience someone has of being limited by the conditions around 
them.

I’m a designer, and as a designer I am trying to change ex-
isting conditions into preferred ones. The question that most con-
cerns me is what is the result of the conditions I’m creating? Lim-
itations or possibilities?

A community’s built form—the human-made surroundings that 
range from buildings and parks or green space to neighborhoods 
and cities—establishes the conditions of possibility for how people 
live in the place. A supportive environment provides opportunities 
for self-determination and facilitates participation in everyday ac-
tivities and relationships. These communities’ built forms establish 
conditions which foster belonging and quality of life. The opposite 
is also true, and unsupportive environments can make it difficult to 
participate in the activities of daily life and lead to people feeling 
isolated and marginalized.

Rarely is one community supportive and another unsupport-
ive. Most communities are both: many of their members are sup-
ported and some are not. In particular, while people with disabil-
ities live in communities, they may often still not be a part of their 
community. They are in the community, but not of it.  Why? At least 
in part, because the conditions established by the built form of the 
community create limitations to their participation.    

People with disabilities have long advocated for greater par-
ticipation in their communities. The built form of communities en-

compasses many of the supports key to including individuals with 
disabilities; access to public accommodation and services includ-
ing recreational, educational, commercial, and civic and social ac-
tivities, employment opportunities, appropriate housing, and con-
venient transportation access. These are the activities of daily life. 
Community planning and design professionals work toward many 
of these aspects of accessibility, calling their efforts walkability, 
transportation equity, transit-oriented development, Complete 
Streets, aging-in-place, placemaking, etc.  But if you bring every-
thing together, carefully planning and designing the conditions of 
the community to eliminate environmental barriers to people with 
disabilities, fewer people will be left out of the life of the community.  

My colleagues and I work with our students to change the 
existing conditions of communities into ones that foster belonging 
and quality of life for all their members. It is the responsibility of 
every designer to create just and equitable environments.

Are you a designer?  Are you trying to change existing con-
ditions into preferred ones?  What part of the community are you 
designing?  Are you creating conditions of possibilities?  Working 
to together, each of us that contributes to our community can build 
a stronger, more just, and equitable future for our community. �

Inclusion 
by 

Design
By

Keith 
Christensen

Keith Christensen is an associate professor of landscape 
architecture. He is co-principal researcher on a $2.5 mil-
lion project aimed at creating planning frameworks that 
will help communities provide better access to people with 
disabilities, funded by the National Institute on Disability, 
Independent Living, and Rehabilitation Research.
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Past honorees include alumni who have built 
outstanding careers in agribusiness, science, 
medicine, government, and education.
Nominees must have: 
•	A degree from a department in USU’s College of 

Agriculture and Applied Sciences
•	Made significant contributions to society or a profession
•	A record of outstanding achievements
•	At least 25 years of employed service at the time of 

nomination

Please help us select the 2020 honoree by submitting a 
nomination by May 23, 2020.

For more information, contact Jean Edwards
435-797-2205  |  jean.edwards@usu.edu

 Details are on the CAAS website at
caas.usu.edu/awards/alumni-awards

for Induction into the CAAS 
Alumni Hall of Honor

Nominate a College of Agriculture and Applied Sciences Graduate

2017 Inductee, Paul Larsen.

2018 Inductee, Vern Budge.
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