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Charlie Boghosian, owner of fair food empire Chicken Charlie, is a purveyor of outrageous 
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and his team, originally painted the mural in 1992 for La Verne’s community arts program and 
restored it in 2017. The piece is based on historic photographs of old town La Verne and employs 
the French painting technique Trompe-l’œil to create depth. 
Photography by Natasha Brennan
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EDITOR’S NOTE:
La Verne Magazine honors 
the life of Dr. Marlin Heck-
man, former head librarian 
and professor emeritus, 
who died Sept. 22, 2018. 
Dr. Heckman contributed 
greatly to this publication 
through his story ideas, 
sourcing and knowledge.
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On a dark, moonless night my father drove a rented truck 
along the unpaved dirt roads at the base of the San 
Jacinto Mountains. My car sickness was exacerbated by 

my rapid heart rate as he told the story of the Cucuí—a monster 
I whole-heartedly believed lurked on these lands. When we 
arrived at my aunts’ humble wooden home, my father, sister and I 
carried plastic bags full of groceries as I watched my back for the 
monster. We approached the door and stepped into a room that 
had the dusty sand as its floor. We climbed up the short stairs, 
and I looked around at a home I had been to before, but had no 
memory of. My father’s sisters and their children huddled around 
a static-filled TV with bunny ears on top. My cousin Red Hawk 
threw a chunk of wood into the wood furnace hearth with stove 
pipes bringing heat to the whole house. I remember the stories 
my dad would tell of his poverty-stricken childhood living on the 
Cahuilla Reservation.

As I grew older, I went to the reservation every few years. It 
was not until my landscape photography class’ trip to Joshua Tree 
National Park last January that I began to feel reconnected with 
my native roots. In my research of the park—and according to the 
National Park Service website—the park’s treasured petroglyphs, 
were created by the ancient Serrano, Chemehuevi and Cahuil-
la tribes. The petroglyphs near the Barker Dam, the ones I saw 
myself, are in territory once occupied by the Serrano and Cahuil-
la. I discussed this with my professor, retired La Verne Magazine 
photography adviser Gary Colby, who suggested I document the 
petroglyphs as part of my senior project. Inspired by his sugges-
tion and the trip, I prepared by attending local Native American 
events and by reaching out to tribes and chiefs through friends 
and family members. 

Luckily enough, the next semester I was assigned to be the 
photographer for the article “Fighting History: Reclaiming the Past 
for a Better Future” (La Verne Magazine, Summer 2018). While 
working with the Kizh tribe for this article, the more evidence 
I saw and stories I listened to, the more I became angry. Angry 
because of the evil and wrong doings this tribe has faced. Angry 
with the identities and history stolen from them. And now, I am 
angry at the historical price of the recent government shut down.

I write this as the shutdown becomes the longest one in U.S. 
history. The destruction Joshua Tree has faced in the wake of los-
ing its federal resources is unnerving. Motorists have created their 
own roads into the protected parts of land. Graffiti brandishes 
rock formations, and trash blows about, becoming caught in the 
Cholla cactus. Even Joshua Trees have been cut. And my biggest 
worry is the petroglyphs. Are they OK? Have they been vandal-
ized? Will I ever get to photograph them? I hope to channel my 
angst for the mistreatment of our modern natives into my senior 
project, graduate school and my future career. ■

Natasha Brennan, editor in chief
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time, he lived with his Armenian heritage grandfather in Boston 
where he learned the English language and became familiar with 
American customs. His grandparents were part of the 1915 March of 
Damascus, the fall of the Ottoman Empire. Throughout his childhood, 
Charlie had always looked forward to the day he could migrate to the 
United States. “In Syria, people speak of America like heaven. When 
you say Heaven and America, it is like they are equal. Us kids in the 
streets of Syria would say, ‘We can’t wait to go to America so we can 
pick gold up off the streets.’ I was one of the ones that used to say 
that,” Charlie smiles. “[My dad] wasn’t too happy with the level of 
poverty in Syria. I think my dad and his dad had a love for America; 
they always had a dream to come and live here. When he had kids, 
he tried really hard to get his kids to grow up here.”

Charlie’s father was able to accomplish that dream three years 
later when the rest of his family joined him in the states. When they 
arrived, Charlie, who was only 14 years old, played a vital role in 
ensuring his parents were able to support themselves.

“When my family came, I already learned how to speak English. 
I helped mom and dad survive in this country because I was the an-
chor with the English. Anywhere they needed to go—doctors, stores, 
federal offices, everything—I was the one to take care of that, even 
though I was only 14 years old.”

Charlie remembers hearing his parents agonize over being able to 
support themselves in a new country. Charlie’s father was a photog-
rapher—according to Charlie, an amazing one—but when he came 
to America he had trouble finding work since he could not speak the 
language and was unfamiliar with American technology. 

In an attempt to ease his parents’ burden, Charlie told his parents 
that on his way home from school that day, he had come across a 
half-empty grocery store with a man inside who did not look happy. 
He suggested to his parents that they should buy the San Diego store 
since it was a source of income that did not require communication 
with customers. “In a situation like that, produce or grocery store, 
you don’t need English. All you need to do is go downtown to the 
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ABOVE: Signage as garish as his food beckons fairgoers to Chicken Charlie’s food stands, which tote treats like the deep-fried Oreo and the buffalo waffle cone. The lines to sample foods like deep-
fried Oreos, deep-fried frog legs, the Krispy Kreme triple decker burger and the Krispie Crème chicken sandwich are always long.

The man known to fair enthusiasts everywhere as Chicken Char-
lie, the mastermind behind dishes like the deep-fried Oreo, 
deep-fried Kool-Aid and the Krispy Krème chicken sandwich 

is animated. He thrusts out his hand with his newest concoction: a 
ramen burrito. It is a recipe he invented especially for this year’s LA 
County Fair, which held as its theme the historic Route 66. In keeping 
with the theme’s spirit, the ramen dish will cost $6.66. This is who 
Charlie Boghosian really is: a purveyor of indulgence. His reputation 
for the culinary bizarre precedes him.

Charlie has created a small empire in the Southern California Fair 
industry, serving up outrageous dishes that customers never tire of. 

But Charlie the man is much more than just Charlie the brand; he is 
deeply humble, wildly creative, and simultaneously sentimental and 
innovative in his gastronomical approach.    

Every year, when he is not actively leading at his multiple food 
sites, Charlie plans for the future in his modest portable office at the 
Los Angeles County Fair. The office is covered in restaurant schemat-
ics and peppered with the remnants of testing ingredients. Outside of 
his office, he is an outwardly jolly extrovert who, despite being the 
boss of a fair food empire, dresses in casual loose fitting shirts and 
basketball shorts when he can get away with it.  

Charlie first came to America on his own in 1980. During this 
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their Armenian/Syrian heritage were his culinary inspiration when he 
began to think of ways to grow his business. 

“She had so many varieties of dishes she could make that we 
could eat for two months and never repeat the same dish twice. I was 
one of the luckiest guys growing up. Even now, I have a list of her 
food that I learn how to cook and grew up with. She was a Medi-
terranean style cook, stovetop cook, and she loved the ingredients 
of parsley, olive oil, lemon—she used them in almost everything,” 
Charlie reminisces. His eyes light up as he recalls the food from 
his childhood. He leans in and continues: “There is a dish called 
“Shakria”—and I am going to get real Syrian here—my wife calls it 
warm yogurt—but basically 
you take filet mignon and cube 
it, put it in a pan and sear it 
with olive oil and onion—a 
lot of onions. Once you get a 
good sear on there, you top it 
with water and let it simmer for 
about 45 minutes to an hour. 
Once the meat is cooked to the 
point where it can be pulled 
apart with a fork, you add your 
whole plain yogurt on it. A 
little bit of allspice, cinnamon, 
olive oil—when that dish is 
done, we serve that over rice.” 
Rice, as typical in most Medi-
terranean style cuisine, was a 
staple in Charlie’s family. 

“There is another dish that 
she makes that is my favorite. 
She’ll cut a little line to make 
a pocket in the eggplant and 
then fry it. When it comes out, 
she lets it dry and stuffs it with 
sautéed ground beef, onions 
and pine nuts. Each of the 
eggplants is layered in a pan, 
topped off with a little bit of 
tomato sauce and baked 20 
minutes in the oven to marry 
together. I’ve had it both with 
and without cheese, but re-
gardless of the cheese, we pick 
that up and put it over rice.”

His mother, a traditional 
Mediterranean cook, was con-
fused when Charlie began using her recipes in a deep fryer. “One of 
the things I started doing when I bought my business was take some 
of her ideas and some of the ways she did things and started playing 
with batters. My mom wasn’t really that big on batters; she was a 
stove top cook, so I took a lot of the stuff she did and dipped it in bat-
ter and fried it. When I would tell her, she would think I was crazy. I 
would always come home and say, ‘Hey, mom, remember that dish 
you made for us? I dipped it in batter and fried it.’”

His approach to food, the ordainment he presents and the indul-
gence he prompts have become an expectation of fairgoers. Charlie 
has played a significant role in that transformation, and he is aware 

of the impact he has had on fair food culture, shifting it from compla-
cency to innovation. “Years ago, you would sell what you sell, and 
you do what you do. I think I changed that, as the leader in the fair 
industry, to, ‘What’s new this year?’ People always wanted their favor-
ites. My all-time favorite was the cinnamon rolls; my brother loved 
the corn dogs. Everyone had a favorite, but nowadays—I’m not say-
ing people don’t have their favorites—the biggest question is, ‘What’s 
new?’ I think that started two decades ago when I invented deep-fried 
Oreos. I never thought in my wildest dreams that little cookie would 
change my life and the industry the way it did.”

“A reporter once asked me at the end of my season, ‘Hey, Charlie, 
you invented deep-fried Oreos, 
what are you going to do next 
year?’ Well, when I invented 
deep-fried Oreos, I wasn’t 
really thinking about next year; 
I wasn’t thinking about any-
thing else. I had a menu that I 
thought, while delicious, was 
boring. It was fried chicken 
and fries, and I wanted some-
thing to spice it up. I wanted to 
get the customer to talk about 
me. That part of it is the fun-
nest for me, the inventing part. 
What items do we lose, what 
items do we keep? Sometimes, 
those are tough decisions.”

Chicken Charlie’s has 
become a massive opera-
tion. Charlie employs nearly 
300 people and requires five 
months of preparation for five 
months of operation each fair 
season. With the hundreds 
of hours of preparation time, 
restaurant entrepreneurship 
and constant negotiation with 
suppliers, Charlie simply can-
not handle it all on his own. 
This is why he brought his 
family onto the operation in 
a group he calls the “Chicken 
Mafia.” 

“The “Chicken Mafia” 
consists of myself, my wife, my 
brother and his wife. We are 

the two couples who run Chicken Charlie’s. Included are our team 
employees, which brings our number to 10 employees who work 
with us all year long. They are an amazing team that helps us finalize 
many decisions. I call them my “Chicken Mafia” because we vote on 
everything. It’s all done in a democratic way.” 

Charlie is already working on the recipes for the next fair sea-
son. To keep track of all the ideas, he keeps a list on his phone with 
ingredients that he wants to put together. Here is his most recent 
note, something to look forward to next season if it makes it through 
the Chicken Mafia: tortilla, buffalo chicken, mac and cheese, bacon, 
scallion and a touch of ranch sauce. ■  

produce market, buy 
produce, bring it back, 
price it out right, put 
it on the table and 
sell it. Same thing 
with the groceries, 
same thing with the 
cold products. You 
hire someone at the 
cash register who can 
speak English while 
you’re in the back of 
the house doing it all, 
but you have someone 
front of the house 
speaking English, sell-
ing the product.”

His father had 
only $8,000 left from 
their emigration from 
Syria. The gentleman 
who owned the store 
wanted $15,000. In 
order to make up the 
difference, his father 
borrowed money 
from his brother who 
lived in the states. He 
then borrowed even 
more money in order 
to properly stock the 
store to make a profit. 
For 20 years, the store 
supported Charlie’s 
family. “We did really 
good; we never knew 
we were poor. All 

of us kids worked in it. We never really knew we were 
missing anything. When I say we grew up poor, I mean 
we didn’t have Cadillacs; we didn’t live in Beverly Hills. 
We had a house, and we had a car, and we had a job. It 
was amazing. As a 14-year-old kid, I was working in that 
store after school. On Saturday and Sundays, I would put 
in all the hours I could there.”

The store was going strong for about a year when 
the young Charlie decided he wanted to try his hand at 
a different type of employment. The San Diego County 
Del Mar Fair would end up being his first dive into fair 
culture. “One day, I saw an add on our TV screen for 
the fair coming to town; at the time, it was the Del Mar 
Fair. So I said, ‘Hey, dad, can I go get a job at the fair?’ 
I called that my vacation away from the produce store. 
We were kind of poor and needed the money, so my dad 
said, ‘Yes.’ I went to the fair, walked in, and the very first 
person I saw, I asked them for a job. He said, ‘Yes.’ He 
gave me a job, and it happened to be the charbroiled 
corn stand.”

“The commercial I saw had balloons, carnival rides, 

games; I wasn’t thinking about food. I was thinking I 
would come and ride the rides and play the games as 
a kid, but the first person I saw owned a food booth. I 
didn’t know that. I thought he owned the whole fair. Next 
thing I know, I’m shucking corn and thinking, ‘Where’s 
the balloons?’”

The man who owned the charbroiled corn stand was 
Robert Jackson, and he would teach Charlie everything 
he knew about the fair business during his summer 
school vacations. “I guess I did a good job because the 
next summer, he called me and couldn’t wait for me to 
come back. To tell you the truth, I couldn’t wait to come 
back; I had so much fun the first summer working there. 
The next summer, I went and worked with him, and my 
duties grew a little as I and he grew a little tighter. Within 
two to three years, I was helping him run his business. 
Five, six years later, I started doing more fairs with him. I 
would go and live with his family in their RV . . . I had a 
blast doing it.”

Charlie continued to work with Robert throughout 
his school years. After graduating from high school, he 
earned an associate’s degree in pre-law and then trans-
ferred in 1995 to San Diego State University to complete 
a bachelor’s degree in criminal justice. He wanted to 
help society, and for him, law enforcement was the best 
way to achieve that goal. “I loved law-enforcement. All 
I ever wanted to be was a cop. Growing up downtown 
in that grocery store in San Diego, being a young man, I 
wanted to do good. Law enforcement, to me, was help-
ing people. You help in emergencies, you help in many, 
many situations. You put yourself out there. I fell in love 
with that, and it’s all I thought about.”

One year after he graduated, as he was preparing to 
make his way into law enforcement, Charlie was present-
ed with an opportunity that has defined his life. On the 
very last day of the Del Mar Fair, a women named Pat, 
who owned a broasted chicken trailer, walked up to him 
and said, “Charlie, buy my trailer.”

“I just finished college, I am about to become a cop 
or work in law enforcement, and she is asking me to buy 
this food stand. That was tough. That was really, really 
hard. I had the moment of truth: Do I do something that 
I dreamt of, or do I do something I have done for the last 
12 summers and really, truly enjoyed?”

“My dad used to tell me that a government job is a 
good job because they really take care of you. My mom 
was worried about me. Ultimately, when the time came, I 
made the right decision. At that moment, I didn’t know it 
was the right decision to buy that lady’s trailer, I bor-
rowed money, bought the trailer, changed the name from 
Broasted Chicken to Chicken Charlie’s, and changed 
my heart about going into law enforcement, and started 
cooking at county fairs as an owner.”

Charlie took an interest in cooking early on in his life. 
He would help his mother cook in the kitchen and watch 
her as she fried eggplants and other vegetables in hot oil, 
turning them from something he was less than enthused 
about, into one of his favorite dishes. His mother and 
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TOP: Charlie Boghosian 
cooks up chicken kebabs 
during prime time at the 

Los Angeles County Fair. His 
recipes are heavily influ-

enced by the cooking of his 
mother, who can cook for 
two months without ever 

repeating a dish.
BELOW: Charlie Boghosian 

and Pomona resident 
Anastacia Singletary snap 

a photo in front of his 
booth at the L.A. County 

Fair. As a leader in the fair 
food industry, Charlie is 
a fair celebrity, and his 

exotic food restaurants are 
destination sites.

Charlie Boghosian proudly presents his Krispy Kreme triple decker cheeseburger. Whenever Charlie 
has a moment of inspiration, he adds the idea to a running list of ingredients and recipes he keeps in 
his perpetually ringing phone.



Miller Hall: Celebrating a Century 

ABOVE: Six pillars guard 
the door of Miller Hall at the 

University of La Verne and  
support a century of mem-

ories shared by hundreds of 
alumni, administrators 

and faculty. 
AT RIGHT: Miller Hall in the 

mid-1980s, shortly before 
the start of its restoration in 
1986. Great care was taken 

during the restoration to 
keep the building’s exterior 
faithful to its original look.

If Miller Hall were a woman, she would be a 
strong, educated, empowered woman with 
long-braided sparkling silver hair, who is dressed 

in East Coast Ivy league splendor, with strong pillar 
arms holding her up. She has served generations of 
students in so many ways, all the time sporting a 
pearl radiating smile. And if Miller Hall could talk, 
she would tell the stories of countless women and 
men who have roamed her halls, slept and studied 
in her rooms, grew lifetime connections, fostered 
strong relationships, and celebrated receptions in 
her common area after “tying the knot.” She would 
giggle about the hundreds of women who spent their 
free time tanning on her roof and scoping out the 
football and baseball team guys under her shoulder 
length barriers. She would laugh at the dorm rages and 
the men who stood on top of her shoulders to climb in 
her windows. She would reminisce on campus traditions 
including how generations of freshmen classes would 
stand on her steps for a picture, while the upperclassmen 
crowded her balconies and poured water on them.

 Miller Hall was the first building built for collegiate 
use by the College trustees, following the original 1891 

opening of the University in the old wood hotel. The hall 
was named after the ninth president, Samuel J. Miller, 
and had its grand opening Sept. 6, 1918, with a grand cer-
emony. The East Coast looking building (at times, Miller 
Hall has been completely covered in ivy) was at first a 
multi-purpose area for many people; it gave legitimacy 
and permanence to the University and added vibrancy to 
the campus fabric. 

Prior to the construction of Miller, the entire college 
was contained in the three-story wooden hotel building 
that was constructed by Issac Lord, original town devel-
oper, during the real estate boom of 1887. Despite Lord’s 
plans, the Lordsburg Hotel never held a single guest, and 
he sold it to Church of the Brethren affiliated individuals 
with the understanding that they would open an acade-
my. (After the University’s existing Founders Hall building 
was opened in 1926, Lord’s hotel structure was torn 
down the same year.) Upon its opening in 1918, Miller 
Hall initially supported student services, including dorm 
rooms for women, the library, bookstore and dining hall 
in the basement (with the head maiden supervising staff). 
Later, with the razing of the hotel building, Founders 
Hall offered academic classrooms plus faculty, staff and 
administrative offices. 

Up until the late 1940s, male students lived off campus 
and would commute or live with local families in the city. 
In 1948, Woody Hall was built and opened as the men’s 
dorm, serving in that role for several decades. Neverthe-
less, the men would find their way into Miller Hall, and 
stories abound of their pranks. Once, they mischievously 
flooded the top floor and turned it into their own slip ’n’ 
slide, says Benjamin Jenkins, ULV archivist and assistant 
professor of history, who has collected many anecdotal 
stories on the hall. 

Brooke Martinez was a freshman at La Verne College 
in 1969. (The school changed its name from college to 
university in 1977). At the time, most incoming freshmen 
wanted to live in Studebaker-Hanawalt Hall because it 
was new and more modern. (Stu-Han opened in 1956.)  
“A lot of people did not want to live in Miller,” Brooke 
says. Nevertheless, the rustic look did not deter Brooke, 
who lived in Miller Hall all four years of her stay. During 
her freshman year, she stayed on the first floor of Miller in 
the windowed porches. “It was kind of fun our freshman 
year to live on a porch with glass windows,” Brooke says. 
“When I found out I was living in Miller Hall, the minute 
I laid eyes on that dormitory, I fell in love with it and 
ended up staying there all four years.” 

Brooke recounts that she and friend Sue Houg met their 
two best friends, Becky Long and Kathy Soden, while staying 
in Miller Hall. The women met four Phi Delta friends, Fred, 
Dave, Larry and Richard, whom they have been married 
to for the past 40 years. She says they and their La Verne 
husbands are all friends to this day and enjoy spending their 
retirement days going to the movies and dining together. 
“Miller Hall really made us friends for life,” she says.

Glass window rooms and tanning beds on the roof 
were not the only perks Miller offered. The women 
enjoyed an active basement atmosphere, living in the 
heart of campus, with support services close at hand. 
Miller Hall was truly the heart of campus. “The bookstore 
and ‘The Spot’ were the only places to hangout in La 
Verne, and they were in the basement of Miller Hall,” 
says Brooke. With the opening of Davenport Dining Hall, 
a fast food area—serving burgers and milk shakes—was 
opened in Miller Hall. “Davenport only served three 

meals a day, and there were 
no snacks all day, so you 
could always go down to 
‘The Spot’ and get a bag of 
popcorn or snacks.”

Phyllis Soto lived in Miller 
Hall during her freshmen 
year in 1965-1966. “My 
roommate and I had a long 
end room, second or third 
floor, with windows all 
around,” says Phillis. “It was 
really special.” She recalls 
the times she shared with 
her sister, who was a senior 
at the time, as her favorite 
memories in Miller, while 
she adds that her study 
abroad experience to Spain 
was a highlight too. She cites 
the friendships she made 
and the sense of community 
in the building as forefront 
in her memory. “It is amaz-
ing that it’s 100 years old,” 
Phyllis says. 
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ABOVE: Present day velvet cushioned chairs on Miller Hall’s front 
porch capture the elegance of its early 20th century look. BELOW: As a 
residence hall, Miller Hall sported Ivy covered walls and wicker chairs.

Dorms, Offices and Rooftop Tanning Beds:  “We shall never forget her: 
Long may she live unmolested”– Class of 1937 Lambda yearbook
BY SHAIKHA ALMAWLANI       PHOTOGRAPHY BY  MELODY BLAZAUSKAS       DESIGN BY SHAIKHA ALMAWLANI



Miller Hall figuratively was a resilient mother who 
swayed but stayed firm to the ground protecting her 
children during the 1933 Long Beach, 6.4 earthquake 
and 1971, 6.6 San Fernando earthquake. Nevertheless, 
the latter quake caused Miller Hall to be ostracized, and 
she face a demolition death sentence in 1977 because of 
seismic and restoration cost issues. Her historical value 
was dismissed, and she was about to be stripped of her 
landmark status. Some students with poignant memories 
of Miller were heart broken. After nearly a decade of 
being shunned and used for general University storage, 
Miller was slated to be razed in the 1980s.

The news of Miller Hall’s pending demolition came as 
a shock to the campus’ student body. Even though Miller 
was able to survive the 1971 San Fernando earthquake 
while freeways in the local valleys were crumbling, the 
earthquake incident heightened concerns about the 
building’s construction. Brooke recalls being in Miller 
during the earthquake. “I lived on the second story, and 
that building just swayed; it did not crumble as many oth-
er buildings in the area did,” says Brooke. “That building 
was a rock.” Despite the testimonial strength of the build-
ing, after a stress test, Miller Hall’s exquisite yet forbidden 
unreinforced architecture was deemed not earthquake 
safe. The structure was built following the construction 
methods of its day where unreinforced concrete was 
poured into wooden molds. The building had no founda-
tion, and to bring it up to code, the structure required the 

installation of post tension cabling, but the price tag was 
too high for the college leadership at the time. 

The ULV alumni rallied. Community activists, who 
had recently formed a city directed “Save Old La Verne’s 
Environment” organization also weighed in. A crucial 
donation was received with the stipulation that “the heart 
of campus, Miller be saved.” Consequently, Miller Hall 
underwent substantial retrofitting and remodeling. 

It re-opened in 1991, newly transformed into an 
academic Arts and Sciences building, complete with 
classrooms and faculty office space. University admin-
istrators were proud of its new look. They placed the 
Admissions Office on its second floor so that prospective 
new students would be impressed with the now “new” 
best looking building on the University campus. 

Gary Colby, ULV photography professor emeritus 
and former chairman of the Photography Department, 
witnessed the installation of the post-tension cabling. 
He says that in order to preserve Miller and bring it up 
to seismic safety code, workers dug enormous holes 
under the corners of the building and loaded it up with 
reinforcement steel and poured concrete on it; then, they 
pulled huge cables up to the roof in order to compress 
the concrete so when the building shakes it does not fall 
apart. “I watched them build that,” Gary says. “That was 
just the most amazing interior engineering construction 
I’d ever witnessed.” Gary and his Photography Depart-
ment moved into the basement of Miller Hall on its grand 
opening. The process was very costly to the University, 
with more than $950,000 spent in the rejuvenation 
process. “For the amount of money we paid for it, I bet 
you we could have gotten a much more efficient build-
ing,” Gary says. 

“There are documents in the archives documenting 
the millions of dollars that had to be pumped into the 

building to keep it running,” says Benjamin Jenkins, the University 
archivist, who attended the University of La Verne starting in 2007. 
Benjamin remembers he had his first writing class in Miller Hall at 
8 a.m. His first impression was the size of the classroom—a small 
intimate space—a safe and homely environment. Now heading the 
archives, Benjamin takes a close look at the history of Miller Hall and 
the evolution of the University. “The University feels more modern; 
we have a better reputation, the education and professors are more 
thought of, and the University degree is valued more,” he says. “To-
day, graduating from La Verne feels more special and accomplished 
than it did then. Buildings like Miller Hall remind us who we were, 
and how much we have changed as a University. Students should be 
proud to carry La Verne diplomas for the rest of their lives,” he says. 

Nevertheless, Benjamin notices a change in the dynamics of the 
student body, which resulted in a shift in the culture of the University. 
It was the intent of early administrators to ground the University as a 
residential campus. Hence, one of the first buildings was the Miller 
Hall dormitory. The rapid growth of the University and the lack of 
enough affordable on-campus housing has led to many students 
living off campus. Nevertheless, the University has recently added 
new residence halls so about 1,000 students live on campus. Citrus 
Hall, the newest addition to the University dormitories, houses 
approximately 400 students; Vista La Verne houses approximately 
378 students in suite styled dorms; and The Oaks Hall, currently the 
oldest dormitory at the University, houses 250 students in six build-
ings.  “The college is bigger and has a more diverse student body,” 
Benjamin says. “Some people don’t have the sense of community 
they had back then; some commuting students just come to learn in 
a building and leave.”

The recent razing of two dormitories, Brandt Hall and Studebaker 
Hanawalt Hall, has moved the center of campus, he says. “Miller was 
at the heart of Campus, even Stu Han came close to being at its heart. 
Putting these new dorms on the streets or at the corners of the Uni-
versity takes away the sense of community on campus and has shifted 
the center of the University toward the Campus Center.”

Unlike Miller Hall, the demolition of the two dormitories did not 
face any resistance. “If that did not happen when we were about to 
demolish Stu-Han or Brandt Hall, I don’t think it would happen to a 
building like Founders,” Benjamin says. “It comes as a surprise since 
people typically have an emotional connection to where they live.”

Some alumni did voice their sadness in regards to the demolition 
of Stu-Han; however, it did not register as historical as Miller Hall, 
Woody Hall or Founders Hall. “It is sad to see the demolition of Stu 
Han,” says Becky Long, 1973 ULV alumna. “Miller and Founders 
Hall are the backbones of La Verne. They give it its charm and history. 
Tearing down that would be destroying that backbone.” She says 
there is an importance toward maintaining close relationships within 
the University and fears that changes that accompany the title of a 
bigger school mean that the University will lose its historic small class 
offerings and personal educational touch. “We knew our professors, 
and they knew us,” Becky says. “If we missed class, they knew it and 
would comment on it if they saw you on campus. It was a very differ-
ent feeling than most big colleges.” 

“I thought it was a school that was willing to change, and I think 
that is one of the reasons why I enjoyed living in Miller Hall all four 
years,” says Brooke. “It was very liberal, and I loved that. People are 
always looking forward to improving themselves, being progressive of 
their vision, and staying current.” ■
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RIGHT: Archived photo-
graphs require the use of 
latix gloves for Benjamin 

Jenkins, professor of history 
and University archivest, 
as he discovers a picture 

of Miller Hall taken on its 
dedication day.

BELOW: Miller Hall today 
shows off its splendid archi-

tecture. Nevertheless, for 
much of its pre-restoration 

history, it was covered with 
ivy, which masked its beauty.

OPPOSITE PAGE: College 
and city officials joined 

together to celebrate the 
dedication of Miller Hall, Fri-

day, Sept. 6, 1918.  With its 
opening, Miller Hall became 
an all collegiate use building 

on the fledgling campus.
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Students Who Proudly Served
Marine veterans Amanda Calhoun and Christopher Livingston balance 
school and personal life after military service

Continued: Page14
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Christopher Livingston

As a teen stuck in a small Albuquerque neighborhood, 
Christopher Livingston dreamt of life outside the city 
limits—traveling the world instead of staying the 

young, insecure high school boy he was. “Have you seen 
‘Breaking Bad,’ it’s just like that. There’s nothing to do there 
but get into trouble.” He knew the military was his way out 
and decided to join before he knew what branch. “I didn’t 
know what I wanted to do with my life, so I joined the mili-
tary as a delaying tool until I found that out,” Chris says. 

His search for the perfect branch began as a high school 
junior when he was introduced to a recruiter for the Nation-
al Guard, but he quickly moved on. As a senior, his cousin 
introduced him to a Navy recruiter. He almost signed up, 
until he met Marine Sergeant Montez. “I envied the way 
he carried himself. Any time he walked into a room, he got 
instant respect, the complete opposite of the Navy recruiter. I 
thought, ‘Do I want to be like this guy or that guy?’” Montez promised 
he would see the world, but also the intangible thing he was looking 
for—respect. “If you look at me back in high school, you would’ve 
thought there’s no way this guy was a Marine. I was young and inse-
cure, and I was ready to become the opposite.” Chris joined the Ma-
rine Corps in 2008, at age 17, eventually reaching the rank of sergeant.

“I went into boot camp with a chip on my shoulder. I knew I wasn’t 
the biggest guy, the strongest guy or the most athletic guy,” Chris says. 
“My family told me I wasn’t going to make it; I didn’t have the mental 
toughness. I went in with the fire inside to prove them wrong.” After 
boot camp, he was stationed at Camp Pendleton for combat training 
and was then given his Military Occupational Specialty of engineer-
ing at Camp Lejeune in North Carolina. Soon after, Chris deployed 
to Afghanistan, where he served as a combat engineer from 2011 to 
2012. While oversees, he almost lost his life, but enjoyed serving with 
his military family. “Some of the best moments of my life were when I 
was serving in Hell.” The following summer, he was sent to Durango, 
Colorado to become a recruiter. “I wanted to be a drill instructor, and 
I signed up for that, but the Marines said, ‘We need recruiters right 
now,’ so I got thrown into it.” For the position, the Corps looked into 
his history as a Marine, his mental health history and asked whether he 
had tattoos. “I made it through that with flying colors. I had to strin-
gently look into the recruits the way I was thoroughly looked into—no 
criminal history, drug use, clean records and high school diplomas.”

The Marines Corps was everything he 
expected it to be. “I knew I would travel 
the world. I knew it would be challeng-
ing. I knew I would make a lot of great 
friends. But the Marine Corps I left was 
way different from the Marine Corps 
I joined. There were more and more 
changes that I didn’t like, and I found 
myself thinking about the next step.” 

“When I joined, I wanted to be a 
career Marine, but when I became less 
interested I remembered the Corps was 
my delaying tactic to figure out what I 
really wanted to do with my life. I knew 
when it was time to move on.” Toward 
the end of his last contract, Chris started 
to like the idea of becoming a broadcast 

journalist. He left the Marines with an honorable discharge in Janu-
ary 2017. “It was one of the biggest risks I’ve ever taken—leaving the 
structured lifestyle where everything is provided for you to living life as 
a normal adult. While stationed at Camp Pendleton, Chris and some 
friends bought passes to Six Flags Magic Mountain and would ride the 
roller coasters every weekend they could. “Sometimes, I would be at 
the top of a ride as the sun set.” Those moments made him fall in love 
with California and decide to live in the state permanently. He is now 
in his second year at the University of La Verne studying broadcast 
journalism and serving as LEO FM’s sports director. He chose ULV 
for the hands-on experience broadcast journalism classes offer and a 
suggestion from an alumnus, his best friend’s father-in-law. “He told 
me La Verne was a great place, it was near where I live, and they love 
veterans. Sure, enough that night I applied. The next day I was called 
to visit the campus, and the next week I was starting classes.”

Chris can be found on the couch of the Arts and Communications 
Building basement, working on his laptop, preparing for class or a 
sports broadcast. “I’m on this couch all the time. When I first came to 
this school, I was uptight and still in Sergeant Livingston mode. A lot of 
veterans have trouble with the transition back to civilian life. For me, I 
was a recruiter so I had to make that transition anyway. I quickly real-
ized if I want to be successful at this school and get the opportunities 
I’m looking for, I needed to break down that barrier and be a college 
student.” His academic motivation paid off. He worked as a summer 
intern at Fox Sports radio. Chris’ dream job is to be a sports broadcast-
er, but he says he uses his platform to tell his story. “I think the more 
people know what Afghanistan was about from someone who was 
actually there shifts their opinions and understands what we vets are 
like. People think we’re like the movie, ‘Thank You for Your Service,’ 
crazy with PTSD. But it’s not necessarily the case.”

As LEO FM’s sports director, Chris announces most of the home 
games. As a teen, he played football and is now in an adult soccer 
league. Currently, he is developing his sports podcast, “Sports Chatter,” 
discussing hot topics in sports on Apple Podcasts. Off campus, he can 
be found in a sports pub drinking beer and watching games, always 
studying the announcers. He enjoys going to the gym and lounging in 
his own, fully furnished apartment—something he never had before. 
After graduation, he wants to jump into the workforce. “I’ve considered 
grad school, but I’m on the dark side of my 20s. By the time I gradu-
ate, I’ll be almost 30. Right now, I’m focused on working, establishing 
myself and a career, and hopefully starting a family soon.” ■

Amanda Calhoun

“I love peanut butter and jelly. Yum! Yum!” she yelled as her 
thighs burned from lactic acid building up in her hamstrings. 
“I love peanut butter and jelly. Yum! Yum!” she screamed 

louder, crunched on the ground with her pencil shaking. She worked 
out four times a day to make weigh-ins. She measured her body 
and the chevrons on her uniform down to the centimeter. She drove 
through Africa, with an ammo-less rifle, while being attacked by 
locals. She searched people for suicide bombs in other countries. But 
it all ended with a cookie.

Amanda Calhoun had just turned 18 during her last week of boot 
camp   —a week of hell the Marine Corps dubbed “the Crucible,” that 
according to the Marines Corps Times, 75 percent of women fail.

Because one of her peers swiped peanut butter and jelly packets 
from the chow hall, in the South Carolina heat, the drill sergeants 
forced the entire unit of women to take a test crouching, professing 
their love for peanut butter and jelly. They brought out a jar of peanut 

butter and jelly and made the guilty marine rub it all over herself 
while doing crunches. “They loved to mess with us,” Amanda, 
now 25, says.

In the small town of Bartlesville, Oklahoma, Amanda grew up 
with three siblings and out-of-touch parents. “I started as a teen-
ager getting in trouble and partying too much, not doing well in 
school.” She often found herself in trouble for fighting and par-
tying. After a fight, her parents and a judge agreed to send her 
to military school. In the end, it was the right choice. “Military 
school refocused me. In a structured environment where there’s 
discipline and rules, I excel and do very well.” 

Amanda earned her GED and began working two jobs, at 
Taco Bell and as a nanny. Then her previously rambunctious 
cousin returned home from the Marines Corps, now a disci-
plined young man. It inspired her to join at age 17, with the 
written permission of her parents. She found it particularly hard 
to join with a GED, but her experience in military school and 
the need for female marines got her in the door. “My family 
lived below the poverty line. Joining the Marines was my way 
out of Bartlesville and an opportunity to see the world.”

She served in the Marines Corps from 2011 to 2015, spend-
ing eight months in countries like the Philippines, Singapore, 
Djibouti, Kuwait, Bahrain, Dubai and Israel. While attached to 
a Navy ship, Amanda learned combat tactics and leadership 
skills. She was then put into a female engagement team. “The 
teams were made of female Marines so that when we were in 
Muslim countries we can respect the fact that any man outside a 
woman’s husband can’t touch her. So they train female Marines 
to do this job. They attached us to grunt units to search and 
assess for guns and suicide bombs on women,” Amanda says.

To train for this job, Amanda and her unit entered a giant 
simulator setup like a city in Africa with actors who spoke many 
languages. “Bombs were going off, and people were screaming at us 
for help. They had 
an actor who was 
a real amputee. 
They rigged her 
leg to squirt blood. 
We had to decide 
as a group if we 
treat her or search 
her first. It was 
chaotic.”

Amanda was an 
authoritative figure, 
even among her 
peers, who would 
jokingly call her 
Sergeant Major, a 
rank much 
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PAGE 12, LEFT: When 
Amanda Calhoun, kinesiol-
ogy major, left the Marines 
in 2015, she thought about 
her life. “As a kid, I wanted 
to be a social worker to help 
kids like me. My personality 
type likes to help people; it’s 
therapeutic for me.” 
CENTER, PAGES 12 & 13: 
University of La Verne Pres-
ident Devorah Lieberman 
thanks Diana Towels, Center 
for Veteran Students success 
coordinator, for her hard 
work putting together the 
Nov. 12 Veterans Day events 
in Sneaky Park.
PAGE 13, TOP RIGHT: 
Christopher Livingston, ULV 
broadcasting journalism ma-
jor, proudly wears the jersey 
of his favorite soccer team, 
the Los Angeles Football 
Club. Chris orders his jerseys 
customized with his own last 
name. He says he wears his 
own name because players 
come and go, but the team 
will always be his favorite. He 
can often wears the jerseys 
of his favorites: the Denver 
Broncos, Denver Nuggets and, 
during the World Series, the 
Los Angeles Dodgers. Chris 
left  his nine-year stint in the 
Marines to pursue his dream 
of being a sports broadcaster. 
FAR LEFT: The University of 
La Verne’s Center for Veteran 
Student Success.
MIDDLE: Diana Towels says, 
“Veterans need a place to 
connect. Most people don’t 
experience what we have, so 
we find help in each other. 
They’re very helpful. If you 
need anything, they get 
up and help out. If things 
break, they want to get up 
and fix it.”

Continued From Page 12
higher than hers. “I would measure my chevron, and I’d see others 
and tell them, ‘It’s off, fix it.’ But that was before I deployed. Deploying 
changed me.” During her combat deployment, she became accus-
tomed to the loose uniform rules. “When you’re deployed no one 
cares your cammies are dirty, but when you’re back on base you just 
might have to stand outside when it’s hot on a Friday for four hours in 
your blues for a uniform inspection.” 

In 2015, Amanda had served her four-year contract with the Ma-
rines Corps. She debated heavily on turning in her reenlistment pack-
age. “I was a good Marine. I was bleeding green, screaming, ‘Oorah’ 
all the way. But I didn’t know if my re-enlistment package would be 
accepted.” At the time of her re-enlistment, the Marine Corps was 
experiencing financial cutbacks and were more selective of whom 
they accepted. Throughout her four years, Amanda was often over 
weight by Marine Corps standards. Because of her good reputation 

and perfect fitness test scores, her commanding officers would often 
let her weight slide. “Sometimes, I would be 10 pounds overweight, 
and if I knew a weigh in was coming, I wouldn’t eat much and work 
out sometimes four times a day.”

After her four-year contract was up, Amanda started researching 
apartments and schools as a back-up plan. “I knew I would get ap-
proved because of my reputation, but I couldn’t stop thinking about 
them comparing my package to someone else and see my weight. 
And the thought of having my own place and getting an education 
kept calling to me.” She recalled a time when she was sitting in 
the chow hall before making her decision on re-enlistment. “I was 
stressed about making weight for my package, and that’s when I 
saw a plate of cookies. I grabbed one and took it back to my seat. I 
agonized over that cookie, contemplating, ‘Do I eat it and not make 
weight? Do I make weight and stay in the Corps for four more years? 
What if they deny my package anyway, and I could’ve eaten this 
cookie?’ So I said, ‘Screw it!’ and I ate the cookie.” It was the begin-
ning of Amanda’s discharge. Amanda saw herself as a career Marine. 
“I always thought I would do all 20 years, but I just couldn’t anymore. 
The stress of being perfect all the time got to me.” She soon earned 

her massage therapy certificate and enrolled in Citrus College. When 
completing her program, she decided to pursue her bachelor’s degree 
in kinesiology at the University of La Verne in the fall 2018 semester. 
After graduating, her goal is to open a holistic spa centered around 
homeopathic ways of healing. 

Amanda currently lives in a small studio apartment in Hollywood 
with her two rescue dogs. She works as a bar waitress and sales 
team lead at Massage Envy Spa to support herself. At work, she often 
bridges the gap between her younger peers and older supervisors. 
“My training in the Marines helps me every day. I can communicate 
effectively. I can adapt to any situation,” Amanda says. Since her dis-
charge, she has moved three times. “Everywhere I go, I can become 
established in a community, make friends and be OK. It comes from 
always having to be ready to pick up and go.”

The Marines taught Amanda many useful life skills, but she also 
lost some. “I don’t have the ability to relax anymore. I’m always on 

alert, thinking, ‘That person is acting weird. That 
car looks sketchy.’” Her training and experience 
made her equate predominantly Muslim lan-
guages with danger. “If I hear it, I have to remind 
myself I’m not over there anymore.”

Like many other veterans, Amanda struggles 
with alcohol. “A lot of times, all there was to 
do was smoke cigarettes and drink. There was a 
time I was drinking a fifth of Captain every day.” 
To combat the problem, she tries to work out or 
reach out to other veterans. “Many of us come 
back depressed. So it makes me feel better talking 
to other veterans and trying to help. Most people 
don’t relate to what we’ve seen, and even if they 
do, we don’t always want to talk about it.” 

Amanda believes 
veterans programs in 
college are extreme-
ly important. “We 
should be cut some 
slack because we’re 
going through a 

lot—many have traumatic brain inju-
ries or post traumatic stress disorder. 
People always want to ask, ‘Did you kill 
anyone?’ That’s not a good question to 
ask. Because when you’re in a grunt unit 
in a war zone, and there’s a 7 year old 
shooting at you, what are you going to 
do? You have to shoot back to survive. 
Day-after-day of that is going to change 
your personality. And when you come 
back, you’re expected to go to the mall 
like it was nothing.”

The Veterans Success Center on cam-
pus is a place of refuge for Amanda. She completes homework on a 
Center computer, eats or naps between classes, or asks coordinator 
Diana Towels for help. “There’s a need for a place where veterans can 
help each other. In the military, they don’t encourage you to go to 
medical. If you hurt your knee, you need to get up and go because a 
war isn’t going to stop because you have a boo-boo. A lot of us keep 
that mindset and don’t seek or get the help we need.” ■

Nestled among the shipboard residential homes 
of Third Street, an American flag sways in a light 
breeze, presiding over a simple beige house. 

Through the windows of its mudroom, circular decals 
arranged in a three-by-two offset design show the proud 
logo of each branch of the military. Inside, the putter-patter 
of rain meditatively plays from a wall-mounted TV. The 
old hardwood floors squeak when someone walks inside, 
and a sleeping service dog lifts his ears to assess the noise 
but quickly falls back to sleep. A soft click-clack of typing 
comes from a back room. The smell of microwaving tacos 
fills the room. It is a picture of peace that juxtaposes the 
rough past experiences of the home’s visitors.

For three years, Diana Towels, coordinator of veterans 
student success at the University of La Verne, has worked 
diligently to establish the Veterans Student Success Center 
on campus, now located at 1860 Third St., in a residential 
style home owned by the University for more than 25 
years. Diana says that recently the University honored 
the Center by bestowing them this space. Previously, she 
worked from an 8 by 10 foot office on the second floor 
of the Campus Center that was so small it could only sit 
one of the more than 200 ULV veterans at a time. “Instead 
of sitting, many of them would stand with one foot in 
the door and one foot out. It’s a symptom of their train-

ing—always ready 
to go and not 
leaving their back 
exposed, but the 
whole Campus 
Center is glass.  
Now, I go to the 
new Veterans 
Center, and I find 
people napping 
on the couch or 
watching TV.”

Diana is also a 
veteran, serving 
in the Army from 
1981 to 1985 in 
communications. 
Her shared experi-
ences with La 
Verne’s veterans 

helps her connect. “Even though there’s been changes in 
the military, a lot has stayed the same. When they start 
talking about certain issues—especially that women face 
and the bureaucracy—I think back to my time serving. 
Understanding them is a huge part in making them feel 
comfortable here.” The Center provides resources for the 
veterans for classes such as computers, laptops, printers 

and a tutor. “Veterans tend to only ask for help when they 
absolutely need it. They don’t always know they need 
help. They might just come in, sit down and realize just 
then that it’s what they need. So having a tutor right there 
for them has been great, especially for writing,” she says. 

Aside from academic resources, the Center provides 
veterans enrollment help and connections to resources 
such as health care, housing, financial aid and career 
services. However, one of the most important things they 
provide is a place for them to meet. Marines Corps veteran 
and kinesiology major Amanda Calhoun says the Center 
gives veterans the time to get to know each other, which 
breeds camaraderie. Says Diana, “The Veterans Club need-
ed a place to meet. They needed time and a space to talk. 
It can’t be a rushed meeting. It needs to come serendipi-
tously where someone is talking and someone else might 
say, ‘Oh, I’ve had that problem. Here’s what I do.’ It makes 
a huge difference in their life because they were used to 
having that family dynamic in the military, and when they 
discharge it’s suddenly gone.”

Currently, the Center is gathering veteran statistics on the 
main and satellite campuses to lean how to further engage 
them. “We find that it is mostly men who come to the 
Center, and that’s typical of any college veterans center. 
We’re working to find a way to reach out to female vet-
erans,” Diana says. Ideally, all ULV veterans will call the 
Center home, she says. Diana hopes the Center will draw 
in those she calls “ghost vets,” or veteran students she has 
yet to meet. “The problem before we had the house was 
that we had such a limited time to have events, and many 
veterans live farther from campus. If an event were on 
the weekend or wasn’t right before or after a class, they 
wouldn’t come out. But now they can just come in and 
out of the Center.”

Before becoming a center, Diana usually depleted her 
funds by April. Unfortunately, her budget has not changed, 
and with the expanded center, she has to prioritize needs. 
She hopes that funding can be found to renovate the back-
yard as a quiet space for veterans. She hopes to host thera-
peutic events like art nights, to provide mental health first 
aid training and to have a dog house for service animals.

She works actively with both the Campus Activity Board 
and Associated Students of the University of La Verne to 
plan events for Veterans Day. “We have the Playing for 
Heroes softball and football games. I hope now that more 
veterans are involved, we can get more participation in 
these events,” Diana says. In the future she would like to 
plan events for Armed Forces Day and Memorial Day.

For some student veterans, the new Center has become 
a second home and a refuge from busy college life. “It’s 
really great working with them They’re very grateful for ev-
erything they get, and we’re so grateful for our Center.” ■
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ABOVE: Hendricks Peña, 
Vector control specialist 
at the San Gabriel Valley 
Mosquito and Vector Control 
District, samples the water for 
mosquito larva on a trail in La 
Verne’s Los Encinos Park.
LEFT: Captured in the hand of 
Levy Sun, public information 
officer for the San Gabriel 
Vector and Mosquito Control 
District, a quarter inch long  
Aedes mosquito is displayed 
in a magnified box. Aedes 
mosquitoes are a new species 
in La Verne that have the 
potential  to serve as a vector 
for feared tropical diseases. 

The park’s entrance, littered with the 
remnants of a wood chip path, leads down 
two flights of wooden stairs that are riddled 
with thick, hollow nails protruding out of 
their fixtures; a hazard for visitors, but far 
from the most concerning issue. The walk is 
pathed with flattened dead grass and pack-
aging from convenience store refreshments. 
Polar Pops seem to be the local favorite.     

Follow that path another 10 yards, and 
you will find another local favorite: a green, 
muddy pool full of stagnant drain water, 
home to hundreds of Aedes mosquitoes 
and their developing larvae and pupae. The 
surrounding air is thick with the smell of rot, 
but the musk quickly fades into the back-
ground after a few minutes as swarms of 
mosquitoes bzzzz past, like a train’s engine 
crescendoing as it bellows toward your ear 
and then fading as it passes by. 

The Aedes mosquito is not native to the 
Southern California area. It is an invasive 
species that derives from Africa, but can 
now be found in tropical, subtropical and 
temperate regions throughout the world. The 
Aedes is most known for its affinity for ag-
gressive biting during daytime, often through 
layers of clothing, a behavior many residents 
are unaccustomed to. 

Hendricks Peña, a vector control specialist 
for the San Gabriel Valley Mosquito and 
Vector Control District, frequents this loca-
tion. It is a hot spot for Aedes breeding and, 
despite his consistent treatment of the area, 
he has been unable to remove the mosquito 
population. The street drainage provides a 
water source that regularly enough washes 

away pesticides, but allows the mosquitoes to complete a 
breeding cycle—typically around seven days.

Peña holds onto a long, thin pole connected to a plastic 
white container, stained and speckled different shades of 
green and brown, and dips it into the water, fishing out 
different stages of Aedes metamorphosis.

The first dip reveals a group of larvae, barely notice-
able among the decayed greenery and murky water. The 
second, a single pupa, has a noticeably thicker, browner 
shell and even thicker head. He only needs the one dip 
to know that he would once again have to bombard the 
infestation with treatments. 

His boots, battered from more than a few of these treks, 
are exactly 12 inches long—a perfect tool for measuring 
the width and length of stagnant bodies of water. This one 
was roughly 10 steps, toe to heel, which he then uses to 
calculate a specific amount of pesticide and oil to treat 
the mosquito habitat. On this visit, he will be opting for 
water dissolvable packs of pesticides deemed safe by 
government regulation, along with CocoBear, an oil that 
is sprayed over the surface of the water. The mosquito 
larvae, about a centimeter wide, use their trumpets to 
penetrate the surface of the water to breathe. Their snor-
kels are not strong enough to penetrate the applied oil, 
effectively suffocating and killing the larvae before they 
finish their metamorphosis.

The Aedes mosquito is one of a few species of 
mosquito that can carry Zika, a virus that can 
have devastating effects on a newborn child. If 

a mother is afflicted with Zika during her pregnancy, the 
child can develop a plethora of brain defects, including 
microcephaly, a condition where the head of the child is 
significantly smaller in proportion to other children their 
age. In 2016, there were 5,168 Zika virus cases reported 
in the United States, according to the Center for Disease 
Control and Prevention. Predictively, 4,897 of those cases 
involved travelers returning from affected areas. Concern-
edly, 224 cases were transmitted through presumed mos-
quito-borne transmission. California, Texas, Florida and 
New York have the highest confirmed rate of Zika. That 
number dropped significantly the following year in 2017, 
when the CDC reported only 425 total cases of Zika, 427 
from returning travelers and seven from mosquito trans-
mission. As of September 2018, only 41 total cases have 
been reported, all of which are from returning travelers.

The Aedes mosquito presents a unique challenge for 
Peña and other vector control specialists working on 
cutting the population of mosquitoes in the San Gabriel 
Valley area. Unlike other species, the female Aedes mos-
quito needs significantly less water to plant her eggs—all 
250 of them. “The whole life cycle could take place in 
something as small as a water bottle’s lid, which makes it 
much more difficult to fight since any standing water has 
the potential of reproducing them,” explains Bob Neher, 
an emeritus University of La Verne biology professor and 
ex-vice president of the San Gabriel Valley Mosquito and 
Control District. He served as an elected member of the 
La Verne City Council when La Verne was converting its 

historic orange groves to housing. “The single eggs can 
then dry, and the egg forms a little capsule around it so it 
doesn’t totally dry out. These eggs then can live for over 
a year and, when they are rehydrated, they can hatch out 
and reinfest in an area where you thought you had them 
under control.” 

Bob is an older man, dressed in loose khakis and 
a patterned cotton button-down. His hands are 
sunken, exposing thick purple veins under a thin 

layer of skin—an invitation to a blood eating mosquito. 
His office, found inside one of the oldest buildings at 
the University, is covered with small vials, droppers and 
both a stapler and tape dispenser so outdated it is now 
an alluring retro piece. There are two microscopes on 
the same desk, a newer model dark in color and covered 
in plastic and an older gray machine left exposed to the 
elements. He has a young mind when it comes to the 
subject of mosquitoes. Directly above the microscope is a 
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In a quaint neighborhood near the western border of La Verne above 
Baseline Road, where residents can still be spotted grabbing the lo-
cal newspaper from their driveways, Los Encinos Park has been wilt-

ed by the enduring California summer. Unbeknownst to the residents, 
the quiet park hosts an ideal habitat for a special breed of mosquitoes, 
contemned most for their aggressive biting behavior and potential to 
carry a variety of pestilent tropical viruses and diseases. 



photograph of a peculiar looking beetle with long anten-
nae and a framed collection of butterflies from the Phil-
ippines. Bob completed his Ph.D. in plant systematics, 
but his natural inclination for insects led him to foster his 
curiosity through his work at the Vector Control District. 

Bob has passionately worked alongside vector control 
to help keep the—as he pronounces it— “mosquit-uh” 
population under control, but recent efforts from the 
department have not been enough to mitigate the Aedes 
outbreak. “There have always been mosquitoes, but the 
control district has pretty well kept them down in num-
ber, until this year when the Aedes outbreak got reintro-
duced.” Bob and other vector control employees know 
that one of the most concerning attributes of the Aedes is 
that they are not picky about where they do their nesting. 

“I did an inspection on this property that recent-
ly held a party,” remembers Levy Sun, public 
information officer for the San Gabriel Valley 

Mosquito and Vector Control District, who can identify 
the Aedes mosquitoes in the park from their flight paths. 
“We did a thorough check, from the front yard to back-
yard, and almost nothing held water until, finally, I got to 
the recyclables. The bottle caps were off the bottles, and 
beer cans were opened. I took a look at one of the beer 
cans with my flashlight and saw that it was mixed with 
beer and water. I was thinking, ‘There is no way anything 

survives with that.’ Upon closer inspection, 
mosquito larvae were just swimming around 
in there, clearly having a good time with the 
beer, but it shows how resilient these mos-
quitoes are.”  

The Aedes mosquito goes through four 
stages of growth, from egg to larvae, to pu-
pae, to an adult mosquito. As an egg, larvae 
and pupae, all the mosquito needs to survive 
is a small water source and access to oxygen. 
The process takes less than a week. The 
adults live for anywhere between two weeks 
and a month depending on environmental 
conditions. “I popped open the lid of one of 
these oil wells. Part of the well was filled with 
oil, the other, water. The portion with the 
water had mosquito larvae swimming inside. 
They will take advantage of anything we give 
them. We give an inch, they take a foot and 
rear their young and start a new generation,” 
says Levy. 

Bob explains the anatomy of the Aedes 
mosquito is particularly resistant to tradition-
al methods of treatment and that when vector 
control first started tackling the Aedes prob-
lem, there was concern in the department. 
“The sentiment was worry, because we knew 
that this was a tricky mosquito to work with. 
It’s past the ability for us to control it. We can 
knock them down and knock them down, 
but they are always going to come back,” 
Bob explains. “Even if you fumigated cargo, 

because the eggs can be encapsulated and dried, your 
fumigant might not get them all. Even if you had only a 
half of dozen that hatched out, it could be very serious.” 

Unfortunately for his line of work, Levy is highly 
allergic to the saliva of the Aedes mosquito, so 
when he is out doing fieldwork with his col-

leagues, he makes sure to spray a few extra pumps of in-
sect repellent on his extremities, neck and facial 
areas. While his body has had a chance to grow 
accustomed to the native Culex mosquito, it is 
still not used to the saliva of the Aedes species, 
since it has only been sighted in the area since 
2011. Levy, who came to the site alongside his 
colleague Peña, brought examples of both the 
Culex and Aedes mosquitoes in two small plastic 
boxes. The mosquitoes are only a quarter of an 
inch long, so a magnifying glass is strategically 
placed on the box to reveal their mostly black 
bodies, speckled with white spots on most of 
their joints. However, unlike the native Culex 
mosquito, which gets its blood meal from one 
bite on one target, the Aedes mosquito takes 
several bites from numerous targets, making it a 
particular contender when it comes to starting 
an epidemic. That, coupled with the increasing 
regulations on legal pesticides and methods of 

ABOVE: Hendricks Peña, Vec-
tor control specialist from the 
San Gabriel Valley Mosquito 
and Vector Control District 
uses targeted pesticides to 
reduce mosquito populations 
in this water source in Los 
Encinos Park in La Verne. 
LEFT: Los Encinos Park, 
located at 4788 Cabot Lane, 
(near Wheeler Avenue and 
Baseline Road) in La Verne 
hosts a small playground, 
basketball court and a picnic 
area. Water sources come 
from Aldersgate Drive, which 
is downhill and behind the 
recreation area.

combating them, has Levy concerned. “It has us worried 
that if there is ever a major outbreak, we wouldn’t be 
able to respond,” Levy says, also citing the importance 
of responsibly using pesticide control. This is part of the 
reason that vector control specialists adopt an Integrated 
Post Management System that utilizes all safe and effec-
tive methods of combating mosquito populations without 
relying solely on pesticides. The methods of treatment, 
in addition to the surface oil treatment and pesticides, 
include the release of mosquito fish, a two-to-three-inch-
long surface feeder that targets mosquitoes during the 
early stages of metamorphosis, and the administration 
of a bacteria that sterilizes male mosquitoes, preventing 
females from rearing viable offspring.

An outbreak an ecosystem as densely populated 
and strongly hydrated as the San Gabriel Valley 
could mean an epidemic, spreading not only 

Zika but also diseases like Yellow Fever, Malaria, Dengue 
Fever and a more obscure virus called Chikungunya, 
which causes the victim to experience severe joint pain 
and fever for up to a week. Left from this list is the West 
Nile virus, which is carried by the native Culex variety. In 
a sample size of 165 mosquitoes, vector control posi-
tively identified one infected West Nile Virus mosquito, 
which is carried during the month of July primarily by the 
Culex variety. 

“We’ve got more new house development and things 
around. Each time you add another area where people 
are living, you have that much more potential for breed-
ing mosquitoes,” Bob worries. “I am really concerned 
about this infestation; it has the potential to be really 
serious. We are really fortunate that we haven’t had any 
diseases.” The environments that we create for them—re-
cyclables, plant saucers, vases of water, bird feeders, dog 
bowls, patio furniture, and the worst offender, swimming 
pools, are their preferred habitats. A non-functioning 
swimming pool left without mosquito pesticides or other 
treatments can produce a staggering 3 million mosquitoes 
a month. Unfortunately, even if every resident of the San 

Gabriel Valley were to make a concerted effort to pre-
vent mosquito reproduction, eliminating them entirely 
is not a possibility. “We used to talk about elimination 
of a species of mosquito. First of all, its impractical, 
second of all, it’s impossible. Once they are there, and 
they become kind of naturalized, you’re going to have 
mosquitoes; you have to learn to live with them and 
to keep the numbers down,” Bob explains. 

While Levy says that there have not been any reports 
of major disease incidents in the San Gabriel Valley 
yet, that does not mean that it will never happen. All 
it takes is one bite on one resident returning from a 
foreign country who was bitten by a disease-carrying 
Aedes to start an epidemic. “Mosquitoes are the carri-
ers of diseases that kill more people in the world than 
any other thing. Humanity faces a real challenge when 
it comes to the diseases that they carry. It is the No. 1 
killer,” Bob warns. ■
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TOP:  Levy Sun from the San 
Gabriel Valley Mosquito and 

Vector Control District shows 
samples of Aedes larvae in an 

early stage of development. 
A single home with stagnant 
water can host thousands of 
these larvae into adulthood.



Surviving Displacement
K’lema Burleson transitions from living on the streets to academic success
BY CELESTE DRAKE       PHOTOGRAPHY BY CELESTE DRAKE       DESIGN BY CELESTE DRAKE

LEFT: K’lema retells one 
of the many anxious 
nights she had, including 
a night where she was 
stopped by a police officer 
after “dumping,” a slang 
term used for emptying 
the van toilet. 
BELOW: The van, that she 
still keeps tucked away 
in San Dimas, had no 
heater when it was cold 
during the winter, so she 
and her mother would 
light candles. During the 
warmer seasons, she had 
one small air conditioner, 
so she would take off 
clothing and lay on the 
floor to attempt to cool 
off. She used it as a place 
to be, and hoped every 
night that a police officer 
did not loudly knock on 
her window with a heavy, 
metal flashlight at 3 a.m.

K’lema Burleson, a junior anthropology major at the University of 
La Verne, has spent much of her undergraduate career experiencing 
homelessness. She went through the struggles of being a full-time 
student, regularly attending her classes, all while wondering where 
she and her mother’s next meal was going to come from. Everyday, 
at the start and end of each day, she would make the trip to and from 
the van she called—and may again in the future—call home. 

K’lema lived with her mother Kori Jackson and briefly with her 
father. Despite her situation, she graduated from Victor Valley High 
School, earning almost straight A’s in her school work. She applied to 
ULV and, to her great joy, she was accepted. Then came the logistical 
reality of how to attend the University. For $300, her mother bought 
an old Dodge Chinook van so she could be close to the University. 

To pay for gas, they applied for welfare. They would receive $200 
monthly and $100-200 in food stamps. The intent was to live in the 
van, since gaining housing was completely out of their budget. Her 
transient life began fall 2016, after a multi-month, arduous journey 
with a vehicle that could hardly move, to bring it to La Verne. 

Finally, K’lema and Kori arrived in the La Verne area just 
before school started. The plan was for the two to live in the 
van, which was outfitted with a bed, a camp style stove, and 

a small toilet and heater. It was moved often but parked at night near 
Arrow Highway, where Pomona meets La Verne. It is now moved 
daily to avoid any fines or tickets.

During her entire 2016-17 freshman year of college, K’lema lived 
in the small van. Her transient lifestyle came with unforeseen hard-

ships not known to most undergraduates. K’lema main-
tained her appearance in regards to how she dressed,  
her reference to self and her daily life. Her goal was to 
appear that she had a normal home life. All around her, 
she heard students conversing about going to restau-
rants, going to concerts, going to Disneyland—all being 
impossibilities for K’lema. Just maintaining a lifestyle 
that allowed her to attend La Verne was a huge effort. 
In keeping up a normal appearance, she did not want 
people to see her taking a shower in the women’s locker 
room, getting a mountain of food from the dining hall for 
both her and her mother, or being seen living in her van. 
She would get up early every day to avoid people, come 
up with excuses as to why she could not stay on campus 
late, and still catch the bus back to her van on time.

Entertainment was another hardship, as residing 
in a van limits leisure activities. After her classes, 
she would go back to the women’s locker room 

where she kept her things for the day. Her free, govern-
ment issued phone is her one luxury. With the Universi-
ty’s Wi-Fi, she began downloading movies and episodes 
from television shows, so that she could later watch them 
in her van. The download process frustrated her at times. 
“It really made me angry sometimes, and I would wonder 
why I was doing it. Sometimes, I would quit and get back 
to the van and have nothing to do,” says K’lema. When 

she was unable to bring back sufficient entertainment, 
she would take her skateboard out and go for a ride. 

 Having adequate lighting in the van was also a 
struggle. “Honestly the lighting was crap,” K’lema says. 
Electricity did not run through the van. She and her 
mother had to put up small battery-powered LED lights 
to hang inside the van in order to have minimal lighting. 
They also placed lamps where they could. K’lema says 
she could not do her homework assignments at times 
because of the inadequate lighting, as she did not own a 
computer.

K’lema was strategic in obtaining necessities. 
Items such as hygiene products, blankets, 
warm clothing and food came through dona-

tions. Most of the items originally came into their posses-
sion when the two lived near Skid Row in Los Angeles. 
K’lema and Kori would attain goods and food through 
churches or from charity organizations. More recently, 
K’lema received essentials through free giveaways spon-
sored by clubs and organizations at the University. 

She went through a long process of finding the correct 
administrators, who care for diversity and are willing to 
help her out of her situation. In working toward a more 
stable situation, she began networking. She found staff 
and administrators who would make things happen for 
her, or point her in the right direction. “I got out of my 
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’m just a girl from South Central, creating a life for myself in a society that is not made 
to support me or my ideals. I create and find my own support. I continue to gain the 
knowledge I need to put my ideals into actions.”

“I         



situation because of the great people at ULV,” says K’le-
ma. She counts people in key positions for reversing her 
life situation. The Housing staff was willing to work with 
her and found her a scholarship and loans in order to 
allow her to live on campus. K’lema says she was able to 
get room and board covered through her openness about 
her situation.

K’lema is now a third year student living in the Oaks 
Residence Hall. She says overall “things are smooth and 
comfortable—no more stress and odd routines.” Food 
is now predictable. Her 
showers are a lot more 
comfortable. She feels that 
she has adapted to dorm 
living nicely and is happy 
on campus as a full-time 
student. She is a student 
lead with the Leo Food 
Pantry, a position she rel-
ishes. She gained this job 
through her relationship 
with Dr. Zandra Wagoner, 
University chaplain, a 
person she cites as helpful 
in her transition from the 
streets. “I combine my 
love of people, food and 
justice [through this job],” 
K’lema says. The posi-
tion runs hand in hand 
with her personal promise to give back to the campus, 
because of how much it has given her. 

K’lema plans to graduate from La Verne as soon as 
possible and join the Peace Corps. “Why burden myself 
timewise and financially when I have the capability to 

graduate early. I’m not 
afraid of my life anymore; 
I’m not ashamed of my 
life anymore. My life is 
satisfying and something 
I want to focus on now.” 
She plans on eventually 
attending graduate school 
for anthropology. K’le-
ma wants to build her 
relationship with her high 
school boyfriend, who has 
at times stayed with her in 
her van, and she wants to 
build her relationship with 
herself. “Building a rela-
tionship with myself is get-
ting out of the constraints 
of the whole secondary 
institution mentality. The 
college persona constrains 
me, mentally, physically. I 
just want to explore myself 

as a human being and with nature.” She feels that she has 
put so much into her education and would now like to 
take a vacation. Her long-term goal is to build a sustain-
able, eco-friendly home that she can travel with. 

K’lema’s mother, Kori, is now very much independent. 
She depends less on K’lema. “I want to take care of [my 
mom]. I did my part in holding up both of us the last 
two years.” She says, however, they are still always on 
the same schedule. “If she needs me, I’m always on call. 
We’re very much partners, almost like business partners.”

One of the most import-
ant people to help K’lema 
out of her situation was 
Juan Regalado, dean of 
students. K’lema describes 
him as a “cheerleader type 
person.” At the University 
there is a program called 
CARE (Campus Assessment 
Response and Evalua-
tion), which is a group of 
individuals working on 
campus who are dedicated 
to assisting students in dis-
tress. Juan works with this 
program and says, “Some-
times the student may 
need support as related to 
a specific incident. Some-
times the support needs to 

be more ongoing. I’ve come to believe that many of these 
students just need an opportunity to shine.”

Julia Wheeler, director of church and interfaith relations 
and a spiritual guide of K’lema’s, is of significance to her 
as well. Julia would check in on her and ask, “How her 

spirit was,” K’lema says. Julia taught her methods 
of thinking of herself in nature, of de-stressing. “I 
think that’s really what made it easy for me to be 
in the van. She made me feel my place in nature.” 
K’lema says Julia taught her about healing the body 
through the mind, that everything will be OK as 
long as one is happy and in the right mindset.

K’lema sought help from Zandra as well, be-
cause of her desire to be a part of the University’s 
Summer Service program. Zandra recalls the day 
she met K’lema, laughing and smiling at the mem-
ory. “I just remember the day she came up [the 
stairs of my office]. She was a freshman. She stood 
at the bottom of the stairs. She was like ‘Ahhh, 
you’re Zandra. Oh, my gosh, I’ve been wanting 
to meet you.’” Zandra describes her as a ball of 
energy. She believes that K’lema’s spirit is beautiful 
and her energy is genuine. “When she’s expressing 

happiness or joy, it’s coming from 
deep inside her. There’s a lot of people 
that are team K’lema, and she’s taken 
that support and really done some-
thing with it.”

Although K’lema is grateful for all 
the support she has received at this 
school, she is still wary for her future. 
Even once she graduates, she does 
not know where she is going. “[ULV] 
is comfortable, and I appreciate that. 
But it’s still instability. I don’t have a 
‘home home’ to go back to.”

To the ULV homeless student pop-
ulation, K’lema says, “No matter how 
low you get, whether it be poverty, 
homelessness, hunger or medical 
issues, that’s the moment when you 
are most powerful. And with each 
success, you’ll look back on that 
moment and realize nothing could be 
worse, yet motivate you more.” ■

CENTER LEFT:  College life 
can be a struggle for any 
student, but for K’lema, 
a ULV anthropology 
major, she has dealt with 
homelessness on top of 
it all. K’lema is grateful 
to those at ULV who 
have helped her with 
scholarships that allowed 
her to move out of the 
van while in school. 
ABOVE: For K’lema, com-
pleting her degree has 
been a challenge given 
her circumstances. 
She is now ready to 
graduate early.
BOTTOM LEFT: With a 
smile, K’lema climbs up 
onto the 1972 Dodge van.

ABOVE: K’lema had no 
choice but to live in a van 

parked near the Univer-
sity. She worked hard to 
regularly attend classes 

and to get her work done 
despite the challenges of 
living in the vehicle, such 

as insufficient lighting 
and entertainment. 

RIGHT: K’lema’s mother 
Kori M. Jackson and 

her half-brother Eli K. 
Jackson are in her life. 

K’lema says her mother 
is her best friend. They 

have been through many 
difficult times together, 

including looking for a 
bed to rest their heads 

on for the night. K’lema 
learned her mother was 

pregnant with Eli during 
Summer Service, her 

ULV sponsored 10-week 
service assignment in 
Starksboro, Vermont, 

and rushed back to her 
mother’s aid.
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Trimming Art’s Restrictions 
Chris Toovey Hart has changed the definition of art
BY CRYSTIAN MENDOZA      PHOTOGRAPHY BY NATASHA BRENNAN      DESIGN BY CRYSTIAN MENDOZA

OPPOSITE PAGE: Muralist, 
president and co-founder 
of the dA Center for the Arts 
Chris Toovey sits against his 
first mural located on the 
corner of Garey Avenue and 
Second Street in Pomona. 
Painted in 1978, the mural 
employs the French painting 
technique Trompe-l’œil to 
create a dreamscape inspired 
by Spanish and Moroccan art. 
ABOVE & MIDDLE: Tree 
trimmer by necessity, Chris 
Toovey says he finds creative 
expression in the strategic 
management of excess 
branches. 
NEXT PAGE TOP: The dA 
Center for the Arts, located 
at 252 South Main Street 
#D in Pomona, showcases 
all forms of art. The dA acts 
as a community center for 
art events offering a safe 
space for creation, children’s 
programs and professionally 
taught classes.
NEXT PAGE BOTTOM:  Jason 
Lamotte, former resident 
director of visual art at the 
dA Center, added an installa-
tion to the entrance to create 
mural space for the “d’Aztlan: 
Aztlanization–Past, Present, 
and Future” show. “The dA to 
me is like a life raft or plane, 
and I don’t know if it’s going 
to sink or crash because 
people don’t know about it 
or the funding. But it just 
keeps opening doors to new 
creative work,” Jason says.

When you close your eyes and think of an artist, you nor-
mally do not visualize someone suspended 50 feet in the 
air, supported by nothing other than a simple harness and 

dangling precariously while trimming an enormous tree. Meet Christo-
pher Hart Toovey: When he is not serving as president and co-founder 

of the dA Center for the Arts 
or painting huge murals for 
businesses and buildings in 
La Verne, he can be found 
practicing a different type of 
art: tree trimming. With the 
same concentration required 
for the finishing touches of a 
freshly painted mural or work 
of art, Chris, as he likes to be 
called, slowly and precisely 
navigates his way around 
a tree as he strategically 
chooses branches to prune. 
To keep, or not to keep, that 
is the question. That is the art 
of tree trimming. 

That is also the intellectual 
patience that comes with 
creative art. On the south 
side wall of the University 
of La Verne Arts and Com-
munications building are 
three separate murals created 
by Chris and his team, all 
depicting scenes from historic 
Old Town La Verne. Beautiful 
oranges sit in a wooden crate, 
waiting to be shipped. Miles 
and miles of orchards fill the 
background to the moun-
tains. The incoming steam 
train takes you back to 19th 
century Lordsburg, the former 
name of the city. 

For historical reference, 
Chris utilized a special 
collection at the Pomona 
Public Library. “Pomona has 
this special collections in 
the basement that has world 
renowned photographs and 
articles about the Pomona 
Valley, including La Verne,” 
he says. Former La Verne 

historian Evelyn Hollinger donated a passel of photographs to both the 
Pomona Public Library and the University of La Verne, forwarding the 
preservation of the history of the old valley. 

These murals are traditional art and not his creative expression. “It is 
what they ask for, and I am limited in my creativity.” His favorite mu-

ral is at Cal Poly State University, Pomona. Unfortunately 
it is painted in a gallery basement, and, sadly it has been 
covered up with other artists’ work. “You can still see my 
brush strokes,” he laments.

While up in the trees, Chris sometimes finds solace and 
reminisces back to a time when rent was $25 a month in 
the 1980s for his first gallery space, the era when he start-
ed his gallery. Despite the Downtown Pomona area (his 
first site was on First Street, just south of the historic Pomo-
na Mall area) then being a literal ghost town, it was perfect 
for artists. Art was booming, and at that rental price, it 
became a creative haven for Chris and his colleagues. 
Thirty-five years later, the dA Center for the Arts still has its 
space in the heart of the Downtown Pomona Arts District, 
albeit moving to Second and Main Street. It is a vibrant 
community center for art, where artists teach classes and 
up and coming artists gain space to first mount their work. 

Jason Lemont, 51, is one such artist, first coming to the 
dA Center for the Arts in 2012 and regularly attending fig-
ure drawing classes. “It was the best deal I found around 
here,” says Jason. “I was an artist and into figure drawing, 
and this was the first class I 
went to outside of a college 
campus that just had a great 
group of people. I really liked 
the funky artistic vibe of the 
basement.” Graduating from 
Claremont Graduate School 
in 2007 with an MFA, Jason 
needed time to digest every-
thing he learned. His process of 
discovery led him to becoming 
resident director of visual arts at 
the dA. “I realized that this or-
ganization is run with the help 
of very few people, so I offered 
to do whatever I could to help, 
and here I am today.” From that 
first figure drawing class, the 
student became the teacher. 

Chris says as a young Clare-
mont artist, he experimented 
with new ideas in the late 
1950s. Claremont sported an 
established art community. 
Nevertheless, his vision of 
where art was headed was 
ahead of the Claremont Colleges. Contemporary and 
modern art was still heavily favored among the colleges 
and its associated galleries, so when people talked about 
the fine arts, they always referred to the colleges. Yet, “Art 
is about seeing; it’s a visual experience. One can only 
take so many landscapes and seascapes,” says Chris, 
who was born in the city of Orange in Orange County 
but raised in Claremont. As a student, he recalls having 
“really great art programs in elementary school alongside 
a district art teacher who was brilliant.” Her name was 
Dory Hart, and she shared a vision that allowed students 

the freedom to be themselves when it came to artistic ex-
pression. “She gave us the tools, but she said, ‘You’re the 
ones who will provide the art,’ and to ‘never be afraid,’” 
remembers Chris. “As a child of 10-11 years old, we had 
free range.” As up and aspiring artists, he and his Clare-
mont classmates were invited to use the college’s facili-

ties. “We owned the colleges.” 
This was due largely because 
many of the students’ parents 
were art professors or artists 
themselves. Their children 
would constantly get invited to 
gallery presentations. “It was 
pretty open to us; it was a very 
different time,” says Chris.

Throughout history, the term 
“art” represents a variety of dif-
ferent genres. What is consid-
ered art in 2018 may not have 
been titled that in a former time 
period. As a young artist, Chris 
learned firsthand, when trying 
to exhibit his artwork, that 
he was not able to do exper-
imental pieces, per se. At the 
time, the gallery aid, located in 
Claremont, only wanted art that 
was sellable, leaving a then 12-
year old Chris asking himself, 
“Well, now what do I do?” Art 
should not have restrictions, 
just as the mind does not. 

Chris saw the future. “There’s a contemporary art world 
where people are constantly creating something new and 
changing directions radically; it’s the nature of the arts, 
especially for artists who are creating art for themselves 
and not to be put in an art market.” The business side of 
the art world made it tough for artists who wanted to do 
things that were out of the norm, forcing them to produce 
what others wanted as opposed to bringing forth their 
own creative expression. It is as if the art world attempted 
to give every artist a stencil to follow and to trace that 
which was a staple of previously created artwork. Chris 
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says the commerce side of art saw little change in regards to content, 
and the art world continued to ask artists to mimic classical antiqui-
ties—if they ever wanted to be successful.

Now a student at Claremont High School, Chris felt he had great art 
and was hoping to gain the opportunity to showcase his work. It never 
came. “It’s a little deflating in a way; I was enemies with that gallery 
for years because they were not accepting. They were exclusive,” 
he says. “So, we said, ‘Let’s open a garage.’” With sensitivity toward 
art shifting in the United States, Chris felt it was time to move past 
making art that mimicked classical antiquities. “We were thinking of 
making art that looked more like today.” Despite 
the discouragement he felt when being told he 
could not produce experimental pieces, it ulti-
mately led him down a path that paved the way 
for a new era of art. “This experience helped me 
see what I really wanted to do. I wanted to cre-
ate a space where you could work on your own 
ideas. Something new. Something that looks 
like nothing we’ve ever seen before. Being shut 
down by the Gallery Aid was probably one of 
the better things that happened in my develop-
ment of creating spaces.” 

In 1977, Chris landed a job directing an arts 
“groove”— a team of artists who called them-
selves C.A.T., (Community Arts Team). While 
looking for gallery space, Cindy Evans, a team 
member, found a location that worked for 
them on Garey Avenue near the Fox Theater. 
The space was a storage facility. Interested, the 
owners showed Cindy the space, which was 
about 6,000 square feet. When she asked the 
owners, “How much is rent?” they responded, 
“Would $25 be too much?” Cindy with her 
boyfriend Bruce Gothard opened up the C.A.T. 
studio. “We then set up the place so that it was 
livable,” says Chris. “It was a great loft studio in 
the middle of downtown Pomona.” 

At first, the space was just a studio for their 
personal artwork as they began partnering with 
the surrounding communities to produce art on 

commercial buildings through special 
grants. “In 1977, it was kind of danger-
ous; it was empty,” says Chris. “It was 
perfect for studio spaces.” Chris worked 
alongside Cindy and Bruce. Five years 
later, in 1983, he would take over the 
space completely. At the time, Chris had 
a friend named John who recently lost 
his own studio space in nearby Ontario, 
so he invited him to join. “I told him, I 
hate to tell you this, but the rent is going 
to be $12.50 a month,” says Chris jok-
ingly as both men then shared a laugh.

By 1984, there still was really no 
place to exhibit art of their creative 
mindset. Remembers Chris, “You had 
to belong to the Pomona Valley Art 
Association. You had to pay a member-

ship fee to be there, and you didn’t really get to show anything until 
your turn came up. To top it off, a lot of the stuff we were doing didn’t 
even make it up on the wall.” Chris set out with an art mission: to let 
people know that art is essential in a community, because in turn, it 
creates an opportunity for community building. 

With the Arts District opening in 1994 in Downtown Pomona, fol-
lowed by the first art walks two years later—“Second Saturday on 2nd 
Street”—art became the focal point of Downtown Pomona. “People 
didn’t go to buy art,” says Chris. “Though it was sold, people came 
because things were happening. It wasn’t just the static visual arts, it 

was also the music and per-
formances.” The local Glass-
house and Fox Theater grew 
from the creative vision of 
people, and the Glasshouse 
is actually responsible for 
what Coachella Music Festi-
val is today, he says. People 
in the surrounding com-
munities realized art wasn’t 
strictly about commerce; it 
was also about culture.

Some 30 years later, Chris 
continues to enable young 
artists by providing a judg-
ment-free space to produce 
and appreciate art. In the dA 
Gallery, Chris brings art to 
life. The dA Center contin-
ues to thrive as an early out-
let for up and coming artists 
to first mount their work in 
a pressure free environment. 
“Part of the dA’s mission is 
letting people know art is 
necessary in a community,” 
Chris says. “Art is a universal 
language. Everybody and 
every culture around the 
world speaks art.” ■

Page 26 La Verne Magazine

Chemistry, photography & 

stained glass

ABOVE: The sunlight dances 
on three pieces of stained 
glass art behind Mark and 
Julie Nelson. Mark creates 
many of the prize winning 
glass art pieces with 
assistance from Julie, who 
helps him select glass 
colors that symbolize the 
meaning behind his art. 
LEFT: Stained-glass cre-
ations, filled with design and 
color, are signatures of Mark’s 
work. His art piece at left
is the Los Angeles County 
Fair 2018 “Best of Show” 
award-winning entry. In 
all, he has won five “Best of 
Show Awards.”

BY  HAILEY HELMS 
PHOTOGRAPHY BY KAYLA SALAS 

I n his academic field, Mark 
Nelson, professor of chemistry at 
the University of La Verne, deals 

with the composition, structure, 
and properties of substances and 
with the transformations that they 
undergo. In the art world, it could 
arguably be said he does the 
same, as he transforms pieces of 
glass into prize winning exhibits 
that regularly win “Best of Show” 
recognition at the Los Angeles 
County Fair. His talent does not 
just include stained glass. Pho-
tography is way up there in his 
creative soul.

Mark says building these shards 
of glass into stunning pieces is 
a form of self-therapy and can 
heal where one is damaged and can give the power to 
satisfy one’s soul. “I strongly believe being exposed to 
art and involved with it can impact your mental and 

physical state of being.  A creative outlet enables one 
to grow, to look at the world through another lens, and 
appreciate what you see. It is good for your soul,” he says.

Mark describes his mind being focused while 
creating masterpieces out of glass but shares that his 
subconscious mind is constantly going and chipping 
away at the other things that may be on his mind. “I 
am able to gain clarity on the other things in my life 
when I’m working on my art.  For example, when 
I’m working on a challenging portion of building a 
stained glass window, I come away relaxed, rejuve-
nated, energized, and with a wonderful feeling of 
self-satisfaction.”

 The professor found the stained glass medium in 
2009 when he enrolled in a stained glass art class. 
He recounts that he became fascinated by what art-
ists were capable of creating out of glass shards. He 
realized that stained glass allows him to give creative 
expression to life. He has been creating and building 
stained glass windows ever since that first life-chang-
ing lesson. He describes creating stained glass 
windows as both relaxing and challenging. “Once it 
is complete, I have a great sense of self-satisfaction. 
I enjoy all aspects of the processes of creating and 
building the windows, though choosing the glass 
with the color and texture I am envisioning is one of 
the most difficult challenges for me. Fortunately, my 
wife helps me a lot with choosing colors/textures for 



The opportunity is there for his students to analyze soil 
samples collected in Montana, close to the research sta-
tion the University owns in Drummond, Montana. 

He strives to provide dynamic demonstrations to his 
students. “If in class we are talking about the impact of in-
creases or decreases in pressure, then how can I visually 
show the concepts to students? It takes a lot of time to de-
velop something that has the visual impact I am looking 
for and is safe to do in a classroom setting,” Mark shares. 

He says he cherishes his time mentoring chemistry stu-
dents grow and mature during their four years at ULV and 
enjoys assisting them through challenging situations. “It is 
great to watch a student persist and grow, to do what they 
need to in order to achieve a goal, and to watch them 
succeed in life,” Mark says.  “I guess I made the decision 
that fit me well because after 30 years I am 
still in the classroom having a positive impact 
on the lives of my students and helping them 
achieve their goals,” he says, adding, “I know 
I have had a positive effect on many students 
over the years. I would venture to guess that 
many faculty and staff have done the same. It 
is our nature to help others. Over time, I have 
heard from past students who tell me how I 
positively impacted their life through conver-
sations, advice or simply listening. In the end, 
I am very happy I was in a position to give 
them assistance.”

Chemistry can seem intimidating, but ac-
cording to many students, Mark has the ability 
to demolish that stereotype by simply being 
Mark. “Professor Nelson is extremely knowl-
edgeable and approachable,” Janelle Pedroza, 
senior biology major says, adding, “and has 
the ability to brighten up the classroom to 
make a difficult subject like chemistry 

enjoyable.” 
He has served as a ca-

reer guide to his students. 
“A couple of years ago, 
a senior chemistry major 
was in my classes that 
year and worked with me 
on their senior project. I 
could tell his heart was not 
in it. I am not sure how it 
came up, but he confided 
in me that it was not his 
idea to major in chemistry. 
He was in a family where 
it is common to have the 
parents/elders decide what 
children would take in 
school and/or do with their 
life. After we talked for 
some time, I showed him 
that he could use his major 
to accomplish his goal.” 

He proudly shares that this particular student has kept 
him posted since graduation and has said how thankful 
he is for Mark’s continuous help throughout his academic 
journey. The alumnus is currently in a master’s program. 

“I am very fortunate to be at this point in my life where 
I have the opportunity to spend my time on a creative 
process like stained glass art,” he says, adding, “I am also 
quite fortunate to be able to create the opportunities for 
photography. Most of all, I am fortunate to have a wife 
who supports me in these ventures. She understands that it 
is good for all of us to pursue our interests and passions.”

As for his passion for stained glass and photography, 
Mark Nelson is excited about his future. “With retirement 
coming soon, I will have more time to spend with family 
and friends, to work on my art, and to have some new 
adventures and experiences.” ■

TOP: Mark Nelson 
sometimes joins friends 
who also work with glass at 
San Antonio High School. 
Primarily, he utilizes places 
in his house, including his 
garage and a room upstairs, 
to store and work on his 
art. Mark occasionally buys 
his glass wholesale from 
a store in Los Angeles but 
prefers to support local 
business. Typically, he says 
he sources his glass from 
smaller, family owned stores 
in Pomona. Mark says he has 
also inherited plenty of glass 
from his friends.
BELOW: Mark adjusts the 
pins that hold together 
his work in progress in his 
garage. Having this area set 
aside allows him to leave his 
projects and come back to 
them in between teaching 
his chemistry courses.

my pieces.” Some of his glass art is based on geometric 
patterns and are highly symmetric. A few of his windows 
have the look of Celtic knots incorporated into them. 

It is one thing to create but another to share your art 
with the world and to be judged as being outstanding by 
your peers. Mark has entered his stained glass windows 
into the Los Angeles County Fair six times and has 
earned five “Best of Show” and one “Judges’ Award.” 
Modest Fair cash prize awards accompany the recogni-
tion. He has applied the $165 award money to purchase 
art supplies. Often, he donates the money to the ULV 
Chemistry Department. 

His work is created in his home. “I have a space at 
home that I can work on my stained glass. Most of the 
time I am by myself, or my dog hangs out with me. I typ-
ically have some type of music 
in the background.” His recent 
choice of music is Elton John. 

Fortunate are those who 
discover their passions at some 
point in their lives, and Mark 
discovered his love for art at a 
young age. But photography 
came first. When Mark was 
a young child in the 1960s, 
his parents gifted him his first 
camera, a hand me down 
Kodak, which he says was an 
extreme privilege given that 
his family was not financially 
wealthy. He shoot only black 
and white film, attempting to 
capture life’s moments on film. 
During the long, hot summers, 
Mark enrolled in summer 
school photography classes 
gaining skills that included 
darkroom development  of his 
film and photos. He recalls at 
age 12 traveling through the 
Grand Canyon with his parents, 
where he experienced his first 
opportunity to shoot in color, describing it as if it was a 
phenomenal privilege. “Since I knew there was a cost 
for every shot, I gave a lot of thought about what I was 
attempting to capture before I ever took a shot.” 

Current day, Mark travels to Alaska every summer with 
his cameras to capture jaw-dropping moments of wild 
life including grizzly and black bears, caribou, moose, 
puffins, sea otters, harbor seals, eagles as well as photo-
graphing alluring landscape images. His passion radiating 
off of him as he says every individual deserves to see the 
jaw-dropping sunsets within the Alaska sky, the rainbows 
that suddenly arise, and how the clouds and snow on the 
very tip of the large mountains have the ability to scroll 
fascinating pinks and purples. “I feel so small in the vast 
spaces of Alaska,” Mark says. “It is quite a humbling 
experience, and I find the experience very peaceful, so 

much so that I want to share it and my feelings 
with others through the images I capture. It simply 
takes my breath away. We are so blessed in this 
country to have so many wonderful and beautiful 
places to visit, explore and experience.”

Despite how others might label him, Mark says 
he does not view himself as an artist, but that 
he simply just enjoys photography and creating 
colorful masterpieces out of glass. He adds that 
his true passion lies within wildlife and nature. 
“For me, it is about the light, contrast, and most 
importantly the subject. And then I do my best 
to capture and share this moment with others via 
a photograph. I feel that if I focus on the subject 
and how I can best get a glimpse of it in a fleeting 

moment of time, and if I 
am passionate about the 
pursuit, then all of the 
other things, like light 
balance and composi-
tion, will take care of 
themselves.”

As a chemist, he en-
joys the research that goes into 
a photograph, along with de-
termining what to shoot as well 
as where and when. However, 
in the end, it is just about the 
feeling he receives from his art 
as well as the feelings he can 
provide to others. “Ultimately, 
my goal is to share this moment 
with others.” 

Mark was originally hired 
as a chemistry professor at the 
University of La Verne in 1989, 
but his talent for financial 
modeling led La Verne’s ad-
ministrators to ask him to serve 
as assistant to the president 
(2000-2007) and assistant vice 
president for Academic Affairs 

(2007-2009). He has now returned to his role as professor 
of chemistry, where he shapes the academic lives of his 
students. He holds a strong belief that teaching students at 
the University of La Verne is his calling.

His academic interests include Introduction to Chemis-
try, General Chemistry II and lab, Analytical Chemistry I 
and lab (quantitative analysis), Instrumental Analysis and 
lab (analytical chemistry II), Physical Chemistry I (thermo-
dynamics), as well as co-teaching Chemistry Seminar to 
aspiring student chemists. He is known for involving and 
joining his senior students in their unique and education-
al research projects, which gives them the edge to thrive 
in the professional science field. Among their varied se-
nior projects, some have studied the growth morphology 
of very thin metal layers on a silicon crystal and analyzed 
soil samples for heavy metal and metal concentrations. 

RIGHT, CENTER: Many of 
Mark Nelson’s creations are 

displayed throughout his 
Claremont home. Some are 

large framed pieces while 
others (pictured) provide 

small pops of color around 
his environment. He often 
includes smaller pieces in 

his family’s secret Santa 
Christmas exchange.
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The War Behind Her—Almost
From leaping over Lebanese land mines to teaching at La Verne, 
Julie AbiGhanem has led a harrowing journey
BY LAYLA ABBAS       PHOTOGRAPHY BY LAYLA ABBAS       DESIGN BY LAYLA ABBAS

“Do you hear that? Julie AbiGhanem remembers whispering on  
gloomy nights when she was a little girl living in Lebanon. 
On the floor of her basement, she would ask God, “Are you 

scared like me?” Julie AbiGhanem grew up in war torn Lebanon and 
remembers having impassioned discussions with God. She would close 
her eyes tight in the pitch black underground room, a designated spot 
for dangerous times, and use her fingers to plug her ears shut, trying to 
drown out the piercing noise of children screaming and the flashes of 
bombs exploding. 

Julie, now a sociology senior adjunct at the University of La Verne, was 
3 years old when the multifaceted Lebanese Civil War began in 1975. 
It was a 15-year battle that ended with more than 100,000 casualties, 
including some of her close family members. She grew up west of the 
capital city of Beirut and lived a childhood with life adversities many 
in this country never encounter. Stepping outside and exploring the 
outdoors freely was never an option. Julie was on a stagnant, but “simple 
life” routine of attending school, burying her nose in textbooks, 
and playing with her siblings in the confines of her home. That 
was the foundation of her unique childhood that shaped her 
into the intelligent, brutally fearless and resolute woman she is 
today. “You do not live your childhood, because you see bigger 
issues than you,” Julie says. “You have to realize what is hap-
pening and find a way to cope and understand and learn.”

In the summer, Julie spent time with her grandma in northern 
Lebanon, where it was much safer. She calls these summer 
excursions at her grandma’s house the “village life”  because it 
allowed her a chance to feel like a child and forget about living 
in a war zone. Julie roamed outside without trepidation along-
side the village children and found sheer joy in the friendliness 
of the farm animals. “I used to get angry as a little girl because 
the village kids would call me city girl, and for them city girl 
means you are stupid; you do not know what they know. But 
I learned and behaved and did what the village kids did so I 
could fit in as we do in life.” Julie is grateful for the village life 
because it was an avenue for her to bond with others and to 
grow independently from the war back home. “My time in the 
village taught me to appreciate the beauty of a simple life and 
helped me develop appreciation to nature and God.”

Nevertheless, Julie’s mom never allowed the war to serve as 
a barrier in Julie’s life. Nothing prevented her from providing 
her daughter with a good education. “When you are a kid, you 
look at your mom, and she is smiling, laughing and giving. 
That would be enough to tell you tomorrow is a better day,” 
Julie says. “My mom would say, ‘Yes, you are fine; finish your 
homework because tomorrow you have to go to school. It is 
not like life stops.’ [The reality is] your house is hit by a bomb, 
and you wake up. You go close that hole, build that wall and 
continue living.”

Julie’s outlook on life was reflected by the actions of her mother. She 
remained very courageous in a time when those around her were losing 
hope. “I would hide under the bed; I would hide anywhere,” Julie smiles 
now. “It was scary for a long period of time. You grew up in fear, in fear,” 
she repeats more profoundly, pausing, as the war memories cross her 
mind. “You don’t know what’s going to happen; all you know is you 
need to do your best to continue living. It’s all about the people around 
you. In my situation it was my mom.”

Julie grew up with three brothers and a sister. She lost a brother “during 
the war,” and her house was burned by a rocket propelled grenade. The 
fire took everything with it including childhood memories depicted in 
the photos her mom captured throughout the years. Today, Julie wishes 
she could have a single childhood picture to look at. “Everything has 
value,” she says. “You don’t take anyone or anything for granted. Strug-
gles are normal in life. It is by facing life’s challenges that we learn and 
grow.” When the bomb found her house, and it erupted into flames, no 

one was home, and the neighbors valiantly tried to stop the fire from 
spreading, but there was not much they could do. Her brothers started 
rebuilding the house while she away with her grandma; however, Julie 
still remembers seeing the black ash seared on the walls when she 
first stepped through the door. Regardless, she was still determined to 
live her life positively—undeterred by the turning points that aimed to 
dim her philosophical light of overcoming any adversity. 

Julie remembers making it to school was a challenge. In her prima-
ry grades, there was a school bus. But when she started high school, 
there was no bus, so she would walk. She would take a shortcut 
through a grassy field to avoid walking through burnt down neigh-
borhoods and seeing the houses that were unrecognizable because 
they dissolved into ash. “As a little girl I saw these round metal humps 
in the ground,” Julie says. “When I started to see them, I decided 
to play a game—not to step on them, but to 
step above. So I would run when I took the 
shortcut, because I was scared, and I jumped 
over these metal humps.” She later learned her 
game and intuition saved her life.

Julie says sometimes the bombing would 
start, and she would be at school. The teachers 
would open the gate and tell them to go home. 
The children were on their own and would 
have to hope they could make it safely. The 
bomb explosions served as familiar back-
ground music. Going to school in adversarial 
conditions was just part of life. “My mom 
would always say the war is going to end, and 
people are going to ask you, ‘What did you do; 
what did you study, and what are you going 
to say to them—I was scared? I didn’t go to 
school?’” Julie learned to be resilient, to fight 
and to have faith because of God’s presence in 
her life. “People who can forgive are stronger 
than the people who are just full of anger and 
revenge. This is the right attitude to continue 
living—to have faith and to be grateful.”

Flash forward, years later: Julie was working as an editor for the 
Ministry of Defense in Lebanon. As she was writing an article about 
the different kinds of land mines, she asked the photography depart-
ment to send her photos. “I opened the envelope, and looked at the 
pictures they sent me, and, oh my God, I had unbelievable feelings 
like shock,” she recalls. “I’m looking at the photos, and I was able 
to recognize many of the pictures, because they looked the same as 
what I used to see in the ground when I was a little girl. That day, I re-
alized the game I was playing could have killed me a long time ago. 
It was an unbelievable moment when I realized this.” She says after 
the initial feelings of utter shock swept over her, she was not surprised 
to be alive because God was always a strong presence in her life. “I 
always felt like God was protecting me because he was with me since 
I was a little girl. I used to fight with him and everything.”

Despite the armed conflict between the Muslim and Christian fac-
tions fighting during the Lebanese Civil War, Julie lived a harmonious 
relationship with her Muslim neighbors whom she grew up with. She 
recalls there was a friendly comradery amongst the two groups in her 
community. Julie’s Christian family lived downstairs from a Muslim 
family. “The neighbors were Muslim so during Ramadan they would 
wake up at 2 or 3 a.m. and eat for Suhoor,” Julie says. Suhoor is a time 

when Muslims indulge in a feast before they begin fasting from the 
time the sun rises to the time the sun sets for the Ramadan holiday. 
Suhoor is a moment to feast, appreciate and reflect. “I used to stay 
up to study but also wait to hear the noise coming from their kitchen 
preparing the meals for the Suhoor, so I would go up, knock on their 
door and share food with them,” Julie laughs. “We never allowed reli-
gious differences to put a wedge between us. I love, I love Lebanon,” 
Julie repeats for emphasis. “I love the nature, I love the people, I love 
the culture, I love everything about it—even with the bad things. I 
love it more and more and more. And it irritates me—and I feel really 
angry when someone says anything bad about this country.”

Julie had a strong passion for writing. At 12, while again spend-
ing her summer in northern Lebanon, her uncle, who lived next to 
a newspaper editor, encouraged her to submit her writings to him. 

Julie still has the newspaper clippings stored 
safely in Lebanon. “I wrote articles about 
war, life and revolution,” she says, “and the 
editor published them for me. This made me 
feel so happy as a teenager to see my work 
in a national newspaper.” Julie aspired to be 
a journalist and wanted to major in the field, 
but the route to the university was dangerous 
because of the unrest that followed the war. 
Her brother drove her to the university to take 
the entry exam, but she never returned to see 
whether she passed. “I ended up going to the 
nearest college, and they offered social sci-
ences.” [Prior to enrolling], I never knew what 
sociology was, but you cannot stay home even 
if there was bombing, so this is how I contin-
ued my studies.” 

Upon graduation, she fulfilled a major goal, 
which was to write a book. At age 24, and 
as part of her master’s degree research, Julie 
authored the content and designed the graphic 
production of a comprehensive book about 
the army’s role during peacetime. Contributing 

to her humble character, Julie did not work with a publisher since 
her motive was not in making a profit, but rather to get the word out 
about the important topic. “I had a big room filled with books after 
they were published, and I thought, ‘What am I going to do with all 
of these books? Come, anyone, take the books.’” Julie laughs at the 
memory. “We did two signature readings, and I found someone who 
took all the books for little money.” Julie describes these sessions as 
the one time she cried because of sheer happiness. “Later on, I was at 
a book exposition, and I found someone selling my book for $3, and 
I could not stop laughing,” Julie says. “I thought, ‘Oh, my gosh, this is 
my book. If it is going everywhere so more people can read, it doesn’t 
matter to me.’ I was so happy even though it was so cheap.”

Julie was the last one in her family to leave Lebanon, and it was not 
because of the war. She left to be closer to her mother and siblings 
in the United States. Julie was a professor at the University of Akron 
before eventually marrying and moving to California. She now lives 
in a quaint old style Claremont home with her husband Andre. She 
has served as a valued adjunct professor of sociology at the University 
of La Verne for five years. Most semesters, she teaches four classes, 
including serving as a Campus Accelerated Program for Adults instruc-
tor. Aside from her classroom knowledge, painting serves as a 
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complimentary creative passion. She 
is an accomplished acrylic painter 
who has exhibited her art in local 
shows. Some of her paintings depict 
her knowledge about sociology 
concepts. Julie is also a certified 
Oral Proficiency Tester, testing 
people for government jobs from 
across the world who use the Arabic 
language and dialects. For her job as 
a language expert, she creates and 
reviews testing material for different 
dialects. Julie’s goal to become a col-
lege professor was never on her “to 
do” list, but she says she is “beyond 
happy” to share her knowledge.

Julie commands a lively class-
room environment as she focuses 
on each individual and makes sure 
that everyone is noticed. “I try to 
help them appreciate what they have,” she says, “to 
see how much they are blessed, and how much they can 
do. I do not let students be what they are comfortable 
with; you go to school to learn but also to be challenged.” 
Her teaching philosophy is not only about disseminating 
knowledge but also about changing lives for the better. 
She strives to create a safe place where students can share 
and learn from each other. “I invite all my students to be a 
part of the discus-
sion and to share 
their opinions. If 
we do not do that 
at the college level, 
how do we expect 
students to become 
active members and 
change agents in 
society?” She turns 
off the PowerPoint 
class lectures when 
she notices that her 
students are more 
focused on taking 
notes than being 
actively engaged 
in discussions. In 
her class “Social 
Change,” Julie urges 
her students to voice their opinions with confidence. 

Anthony Villalobos, joined her Social Change class 
during his first semester at ULV and says it was one of his 
best college courses. “She reminded me that being a stu-
dent is not only to learn, but to apply the material to our 
real world. She was more than just a professor; she was a 
mentor, and that is something that cannot be achieved by 
many professors. She challenged us to question the status 
quo, speak up for things that our generation wants to 

change and to have the passion to be the change we wish 
to see in the world. And for that I will value her class for 
years to come.” James Wilson, a student of Julie’s for three 
years, says she has a unique style that incorporates intel-
lectual thought on world current events. “She has helped 
me immensely in pursuing a master’s degree in Social 
Work and has given me insight in working at the veteran’s 
hospital. As a former Marine Corps staff sergeant, I felt 

her integrity to be 
unsurpassed.” 

Says Julie, 
“I’m happy as a 
sociology professor 
because I am doing 
something worth-
while. Teaching is a 
mission, and it has 
meaning. I love it 
because I am able 
to share everything 
I have learned 
and experienced 
throughout my life 
to help my students 
look at the world 
from different 
perspectives and 
to believe in their 

abilities to make a real difference in their communities 
and in the world. Ignorance is our first enemy.”

Her sociology training has shown her that people are 
continuously searching for more. Students are blessed, 
she says. They must achieve to their full potential—and 
beyond—despite what is taking place around them. “Peo-
ple may be living and working in fear. But life is more 
than obeying the orders of others. Each day is a gift. Use 
it wisely.” ■
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PAGE 30: Julie  AbiGha-
nem feels the rustic cross 

in her backyard from an 
antique store in Morro Bay. 

Christianity was an outlet 
for her growing up, and she 

believes God was the one 
protecting her through every 
tribulation she experienced.

PAGE 31: Julie 
AbiGhanem, senior adjunct 

professor of sociology at 
the University of La Verne, 

has many accomplish-
ments including publishing 

a book at age 24 about 
Lebanon’s military expen-

ditures. She is a certified 
oral proficiency tester 

for the Arabic and 
French languages. 

ABOVE RIGHT: Julie Ab-
iGhanem, rings a bell in her 

backyard that she bought 
from San Luis Obispo. The 

serene noise the bell makes 
reminds her of the big bells 

rung in a Lebanese church 
near her home before it was 
destroyed by the bombings.

RIGHT: The eeriness 
and intimate struggles of 

Julie’s own life are reflected 
in her acrylic paintings. 

The layer of darkness 
surrounding the vibrant 

human being represents 
society’s effort to dim the 

person’s illuminating light. 
The outer colorful layer 

represents the beauty an 
individual can achieve once 

she surpasses society’s 
attempt to rob her light. 

Julie repainted this picture 
after someone purchased 
it during an art show. She 
was reluctant to give her 

painting away at first. She 
rushed home and recreated 

the painting immediately 
because of the bold con-

nection it has to her. 

 

ABOVE: Set proudly in 
front of La Verne City 
Hall, a Liberty Bell 
captures the spirit of the 
1976 Bicentennial city of 
La Verne celebration. A 
plaque near the bell says, 
“Through the effort of 
R.G. Harris, Rick Vander-
beck, La Verne Burns and 
other members of the 
Bicentennial Committee, 
citizens of La Verne have 
a lasting symbol of their 
heritage and freedom. 
May freedom continue 
to reign in La Verne and 
our nation.”

A bell is mounted at the front entrance to La Verne 
City Hall. It is at ground level, in the weather and 
visible from D Street. It is a famous relation to the 

original Liberty Bell, even cast by the very same foundry, 
the White Chapel Foundry in London, as was the famous 
original on public exhibition in Philadelphia. How it 
came to La Verne is a victory in itself for those who led 
the city at the time of America’s bicentennial in 1976.

The original Liberty Bell first rang in Philadelphia, in 
the Pennsylvania State House, now known as Indepen-
dence Hall, to assemble citizens to the reading of the 
Declaration of Independence. The Liberty Bell is known 
as a symbol representing courage and freedom. 

Forward to the bicentennial of the first public reading of 
the Declaration of Independence. In 1976, 100 duplicates 
of the Liberty Bell were cast. Each of the 50 states were 
entitled to receive two bell duplicates. In California, only 
La Verne and Bakersfield won the liberty bells. “It is my 
understanding that not all the bells are the same size, that 
some are smaller,” says La Verne Mayor Don Kendrick. 

“But the one we have in La Verne—it is the exact replica 
of the original Liberty Bell that still exists in Philadelphia.” 
However, though the original Liberty Bell has its historic 
crack, according to Eric Scherer, community development 
director city of La Verne, the La Verne bicentennial Liberty 
Bell does not have a crack, and this is because the origi-
nal Liberty Bell developed its crack after it was forged. 

Scherer says in 1975 the entire city was preparing 
for the country’s 1976 Bicentennial, and a group 
formed to plan for the events that would take 

place for the La Verne celebration. Heading the effort was 
the chair of the La Verne Bicentennial Committee, Robert 
G. Harris, owner of Liberty Ford. His dealership was 
located on the north side of the intersection of Foothill 
Boulevard and Falcon Street. 

Even though two bells were awarded to each state to 
celebrate the bicentennial of the Declaration of Inde-
pendence, they did not come for free. Scherer says, “La 
Verne received the bell in large part because we were the 
first to get a down payment for the bell out in the mail. 
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Heading the effort was the chair of the La Verne Bicen-
tennial Committee Robert G. Harris, owner of Liberty 
Ford. His dealership was located on the north side of the 
intersection of Foothill Boulevard and Falcon Streets. 

Harris approached the city for a loan for the 
$2,000 down payment in March 1975, and 
within 48 hours of learning about the oppor-

tunity, a check was out in the mail.” Harris promised to 
repay the funds through a fund raising campaign. Scherer 
says the Harris approached the City Council again for the 
remaining balance of $6,631 in April 1975 once the city 
learned it was awarded the bell. 

However, because the bell had to be mounted in a spe-
cific way for it to ring, and also to pay for shipping, the 
total for the bell eventually added up to $17,263. And so 
the grand bicentennial fundraising campaign started. Ac-
cording to the La Verne Leader, in 
1975 members of the Pomona 
Valley Cities Committee started 
a $20,000 campaign. It was 
throughly patriotic and com-
munity spirited. To start, Harris 
requested to have the National 
Freedom Train displayed at 
the Los Angeles County Fair, 
which took place in 1975 be-
tween Sept. 12 and 28. Harris 
was also the chairman of the 
Freedom Train Steering Com-
mittee. In addition, Committee 
members staged a band concert 
and the annual Fourth of July 
Fireworks celebration. And a 
Redwood forest was planted in 
Las Flores Park. 

When the Freedom Train 
came to town, La Verne’s Liberty 
Bell was proudly displayed as 
a part of the exhibition where 
the NHRA now has its racing 
venue. Special train tracks were 
installed to bring the celebra-
tory train to the site. “Our hope is that people will think 
enough of our bell as a symbol of the nation’s liberty to 
want to own a part of it,” said Harris in a 1975 La Verne 
Leader article. People who attended the Los Angeles 
County Fair were also invited to throw coins into a pool 
surrounding the Liberty Bell. During fair hours, members 
of the Bicentennial Committee shared information about 
the Liberty Bell. 

Names of those who made donations of $100 or more 
are captured today on a bronze plaque in front of the 
bell: “Through the effort of R. G. Harris, Rick Vanderbeck, 
La Verne Burns, and other members of the Bicentennial 
Committee, citizens of La Verne have a lasting symbol of 
their heritage and freedom. May freedom continue to ring 
in La Verne and our nation.”

The money slowly came in from the community. By 

Feb. 19, 1976, the La Verne Bicentennial Committee 
raised $1,600 through the Freedom Train parked in the 
Los Angeles County Fair lot. In 1977, a four mile walk 
called, “Walk for Freedom” was staged in La Verne to 
help pay for the bell as well. The walk started at the 
Bonita High School parking lot, traveled to Third Street 
and Bonita Avenue and then went back to the school. 
According to the Pomona Progress Bulletin, all partici-
pants in the walk had sponsors. McDonald’s stationed its 
famous Ronald McDonald clown at the starting point to 
the delight of children. Prizes were offered to children 
who collected the most money, which were given out at 
La Verne’s 1977 Fourth of July celebration at Kuns Park. 

While today the bell is mounted in front of La Verne 
City Hall, in the late ‘70s it was mounted to a truck bed 
and displayed at community related events. The bell 

was also displayed at La Verne’s 
schools, where students and 
visitors were asked to donate 
to help pay for the bell’s loan. 
This Bicentennial Committee 
loan pay back campaign was 
known as the, “Own A Piece of 
Liberty.” In addition to this, the 
campaign also sold medallions 
and patches that captured the 
city of La Verne insignia. 

“La Verne got the bell, but 
we still had to pay for the Lib-
erty Bell, and that was paid for 
by a lot of pennies and nickels 
and dimes,” says La Verne 
Mayor Don Kendrick. Donors 
received a bicentennial cer-
tificate for their contributions. 
Says the excerpt about the 
Liberty Bell found in the glass 
cabinet inside La Verne City 
Hall, “Today the bell serves 
as a symbol of freedom and 
reminder to La Verne residents 
of the city’s participation in the 

nation’s bicentennial.”
Despite the community spirited effort, by January 1978, 

La Verne’s City Council realized the fundraising effort 
was not a complete success. “Unfortunately, the fund-
raising efforts fell short, and in January 1978, the Council 
forgave the Committee’s remaining $5,531. 

Shortly after, the bell was permanently placed in 
front of the new City Hall,” says Scherer. Mayor 
Kendrick says that the bell is now locked so that it 

will not ring—children coming home from school used to 
always ring it. The mayor says that on the 250th anniver-
sary, the city plans to ring the bell again. 

Harris died at age 91, September 2016. His bicentenni-
al contributions and his association with his Liberty Ford 
dealership prompts him to be remembered as La Verne’s 
“Liberty Man.” ■
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CENTER: While the 
original Liberty Bell 

was cast in 1752, for the 
bicentennial celebration 

in 1976, the White Chapel 
Foundry in London, 

maker of the original 
bell, cast 100 duplicate 

bells, two for each state. 
In California, La Verne 

and Bakersfield each 
secured Liberty Bells. At 

the front of La Verne’s 
bell is the Millennium 

Time Capsule that holds 
representative symbols 

of La Verne in 2000 when 
Jon Blickenstaff was 

mayor. According to the 
plaque, the time capsule 

is slated to be opened 
July 4, 2100.
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ABOVE: The Spot is con-
nected to the new Citrus 
Hall and features an 
upscale, contemporary 
look with new technol-
ogy that offers guests 
a step-up from the old 
Davenport Dining Hall. 
Seating areas take place 
in two patio areas, 
one northwest and 
one northeast.

With stainless steel fixtures, marble counter tops, 
modern table settings, an actual pizza oven 
and a barstool eating area, the new dining 

hall on campus, The Spot, has proven to be a huge step 
forward from the old Davenport Dining Hall. In addition 
to its modern ambiance, some may call it a definite step-
up from the same old cafeteria food, with its variety of 
several different food options offered day in and day out. 
Guests can see the difference as soon as they take that 
first step in—look, no wooden interior in sight! The facil-
ity comes across as very ultra-modern chic from the food 
choices to the décor. Just ask longtime student worker, 
Trista Rios, who says, “Overall, The Spot is a much nicer 
facility and a stronger business than DP ever was simply 
because of the larger space we have to work in and the 
accountability our supervisors hold us up to.”  

Although The Spot may be considered a campus dining 
hall, all are welcome to dine-in—or take out, for an 
added 50 cents. This dining hall has become a place not 

only for students, but families as well, where you can eat 
a buffet-style lunch for only $7. 

For those feeling a bit of nostalgia, the structure still 
resembles that of the old Davenport Dining Hall in the 
sense of what is offered. Upon entering, guests must first 
pass through the register area, like Davenport, except 
there are now two functioning registers instead of only 
one. A refreshment and condiment area await upfront as 
well, with a wide range of different soft drinks and condi-
ments, like ketchup, mustard and steak sauce. 

On weekdays, cucumber infused water is replenished 
throughout the day. The coffee, both regular and decaf, 
is right next to the iced tea and hot cocoa dispensers. A 
waffle station, with powdered sugar and syrup—yes, you 
cook your own waffle without having to clean up the 
mess—remains available well past the breakfast hours, 
typically meaning all day until closing. An area designat-
ed for different jams and butters is set up right next to the 
toaster and fully stocked bread bar; multiple kinds of 
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project was right on schedule and came in a little under 
budget.”

Chef Justin Alarcon is head of the food program, decid-
ing what will be served, and how it will be made. Above 
each food station, menus are placed so that guests can 
see not only what is being served, but also what is going 
into each serving, including notations as to whether the 
food is vegan, vegetarian, contains shellfish, organic or 
any other necessary labeling pertaining to the preparation 
process. The chef says he takes great care in the food he 
provides for the students by treating it with the upmost 
respect and teaches his staff to do the same. “That’s very 
important. That’s part of what I do is letting them know 
and reminding them that it’s not just about pulling out 
a piece of ingredient, chopping it up and putting it out 
there. There’s much more to it than that,” Alarcon says. 
“It’s a full circle; if you treat these things with respect, 
and you put love and compassion and detail into 
what you’re doing, it’s going to show in the final 
product.”

He is the captain of his kitchen. He cites past 
incidents where employees hastily put togeth-
er ingredients while completely ignoring the 
placement because, for example, there may have 
been about 15 minutes left of the serving time. 
Alarcon says there is no reason for someone who 
comes even five minutes before closing to not 
be presented the dish in the same way that those 
who came earlier were presented. 

He uses past incidents as learning experiences 
for his employees, taking the time to show them 
what to do step-by-step instead of allowing them 
to continue making the same mistakes of not 
appreciating the food as it should be appreciated. 
Alarcon  often instructs by doing. On this day, the 
prep cooks gather around him in a circle as he 
demonstrates how to quickly make tofu and yet 
preserve the excellent presentation aspects.

“There’s no reason to be giving diners some-
thing that is mediocre. This goes back to appre-
ciating the item; allowing the item to be recog-
nized at its beauty. If you chop the ingredient 
into pieces and people don’t know what it is, 
that’s sad,” the chef says. “It doesn’t matter if 
there’s five minutes left of service; we still use it.” 

Although The Spot is set up in a buffet style, 
meaning guests can go back for as much food as 
they want, Alarcon still strives to adhere to the 
nutritional standards of a balanced meal—four 
ounces of protein and five ounces of starch and 
vegetables. Following his standards, he serves 
all chicken and poultry in four-ounce portions 
and avoids using butter as much as possible in 
the food his kitchen produces. Alarcon has a 
system in place that replaces the use of butter, 
or at least decreases the use. His kitchen uses 
either extra virgin olive oil or an olive oil blend 
when needed for sautéing. If butter is absolutely 

necessary for the recipe, then the kitchen will typically 
use a 50-50 blend of olive oil and butter, so as to reduce 
the butter intake. 

Alarcon’s daily menus always have a vegetarian option. 
In every restaurant, food stand and cafeteria, the main 
focal points are typically the meat entrées. “Some places 
do not offer a vegetarian option at all, something that 
needs to be brought to the front line,” the Chef says. He 
sees no reason as to why the vegetarian options should 
get any less attention than the typical choices. 

His thought process extends to how food is being 
prepared as well. When preparing ribs, for example, the 
meat is braised, marinated and given a specific type of 
care that needs to be applied to tofu, “or any other vege-
tarian option as well,” he says. “I don’t want the vegetar-
ians or the vegans to be neglected. They’ve always been 
pushed aside, and I really want to go ahead and change 

that,” Alarcon says. “What I’m doing with my vegetarian 
entrées, I give them as much love and treat them as I 
would a piece of meat.”

Much of the produce used in the kitchen comes from 
local sources. For example, on this day, some vegetables 
are from Underwood Ranches in Somis, Calif., while 
fruits come from the trees of the Weiser Family in Te-
hachapi, Calif. Some beef products come from Mariposa 
Ranch in Turlock, Calif. The Spot even gets tortillas from 
La Fortaleza in Los Angeles. Locally sourced products are 
considered “Farm to Fork,” and are a standard that the 
dining hall makes an effort to maintain.

The goal is to keep the students fed and happy, the 
Chef says. If there are any issues that students have with 
the menu, and what is being offered, he keeps his card 
in open view at the register where anybody can contact 
him to provide feedback. “Tell me what you would like,” 
Alarcon says. “I want to make sure that everyone’s happy 
here. I know that’s not realistic, but the ones that do have 
problems, I want to try to fix that for them at La Verne.” ■

OPPOSITE PAGE, TOP: The 
Spot offers fresh fruit; 
watermelon, cantaloupe, 
pineapple and honey-
dew, as part of a more 
permanent menu choice 
within the salad bar. 
OPPOSITE PAGE, BOTTOM: 
Giving each pizza its own 
unique personality, Jacob 
Morgan-Reynolds, Spot 
cook, provides undivided 
attention to every slice 
of the handmade from 
scratch pizza that he 
serves during the 
dinner shift. 

bagels, sourdough, wheat and white bread are among some of the op-
tions available. Gluten free breads are offered as well. A milk station, 
fully stocked with 2 percent, non-fat, whole and soy milk, fronts an 
array of different cereals: Fruit Loops, Cinnamon Toast Crunch, Cocoa 
Puffs, Rice Krispies, Lucky Charms and even Raisin Bran (for the older 
crowd with a more refined taste).  A full salad and deli bar remains 
stocked from breakfast until closing, with options like kale, two choic-
es of salsa, an arrangement of dressings, pasta salad, and a vast array 
of salad toppings such as olives, feta cheese and hummus. 

Then, comes the grill and line area. Dinner and lunch tend to be 
served on what is called the “line,” where the pans holding the hot 
food reside. Directly next to this 
area, with no separation space, 
is the grill. This is the home of 
the hamburger, veggie burger, 
hotdog, seasoned fries, onion 
rings, chicken and grilled cheese 
sandwiches. All one has to do 
is take a paper ticket, fill out the 
order, then hand it to the grill 
cook. A simple enough algo-
rithm, which anyone can pass 
(unlike those high school algebra 
classes) leaves things running 
smoothly and guests happy. 
Across from the far end of the 
grill sits the pizza station. Where-
as the Davenport pizza station 
was simply just a revolving oven, the new pizza station at The Spot 
is an actual wood-fired device built into the wall. With dough made 
from scratch daily, and fresh ingredients, the pizza station at The Spot 
is a welcome improvement from days gone by. 

The Spot, built in the ground floor of the new Citrus Hall Residence 
Hall, was one of four buildings planned for phase one of the Univer-
sity’s master plan.  This starting phase called for a new residence and 
dining hall, a parking structure, the Ludwick Center for Spirituality, 
Cultural Understanding and Community Engagement, and a new ac-
ademic building. Because The Spot is part of the new residence hall, 
the entire cost for the project was just under $42 million and took 13 
months to complete, Clive Houston-Brown, vice president of human 
resources, information technology, and facilities and safety, says. 

The initial planning phase for this part of phase one took about 
three to four years, Houston-Brown says. The last part of phase one 
will be the academic building, which is currently in the fundraising 
process. Houston-Brown, who led the building project, says, “Daven-
port was 50, 60 years old. We had a lot of issues with the building due 
to its age, and a lot of the equipment that was jammed in there was 
problematic. We were at the end of life for Davenport, not necessarily 
as a building per say, but there was no room to expand it.” The old 
Davenport building will see new life as a wellness center, with con-
struction beginning during the 2018-19 school year. 

The Spot is 100 percent larger than Davenport, Houston-Brown 
says, being about 14 to 16 thousand square feet; essentially 15 per-
cent of the entire Citrus Residence Hall building. When the original 
Davenport was built in the 1960s, it was for a population of a couple 
hundred students, but with the new residence hall the University is 
now at about 1,000 residential students, which Davenport did not 
offer the capacity to support. Previously, Davenport was able to seat 

up to 146 guests indoors, while the outdoor seating increased the 
overall maximum capacity to 244 guests, meaning there were about 
100 outside seating options. Cold, rainy days proved to be a huge 
problem. 

With the new dining hall, the indoor seating reaches capacity at 
244 guests, while outdoor seating increases capacity 106 more, with 
an additional 77 available seats in the quad area, although those are 
not technically considered to be part of the outdoor seating area for 
The Spot. Overall, the outdoor seating was reduced by 33 percent 
from Davenport, while the indoor seating was increased by 67 per-
cent, Houston-Brown says. 

With an increase in size came 
an increase in Bon Appetit 
employees as well. Anthony 
Bencomo, Bon Appetit general 
manager, says there are about 
28 staff members, not including 
the additional 50 max student 
workers

Maintaining the switch from 
Davenport to The Spot was 
logistically difficult when it came 
time to decide how to run things 
in such a larger space, especially 
when it came to having an ade-
quate number of staff members 
on time for the Aug. 22, 2018, 
opening, Bencomo says. “I think 

it all went over very smoothly in my opinion,” he says. “It’s the same 
but different. Our job is to make sure the students are taken care of, 
fed and happy regardless of where we’re feeding you. From what I’ve 
heard, students seem to be very happy.” 

Houston-Brown says he has heard very few issues with the new 
dining hall as well, saying the times he has eaten in there he has seen 
things running very smoothly. He says he really enjoys the available 
options for seating, comparing the old options at Davenport to the 
dining situation at Hogwarts, from Harry Potter, with the long rows 
of tables. “Overall, it’s absolutely been successful,” he notes. “Many 
construction projects don’t come in on time or on budget, but this 
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LEFT: Connected to the 
pizza station are dessert 
options—choices like 
banana crème pie, red 
velvet cupcakes and 
powdered-sugar coated 
brownies vary daily; how-
ever, the frozen yogurt 
station is there everyday.
Weekdays, the Spot 
serves breakfast from 
7 a.m. to 9:30 a.m., 
lunch from 11 a.m. to 1 
p.m., and dinner from 5 
p.m. to 7 p.m. Weekend 
hours: breakfast, 8 a.m. 
to 10 a.m., lunch from 
11:30 a.m. to 1:30 p.m., 
and dinner from 5 p.m. 
to 6:30 p.m. 



Parking Perks and Pains
What you should know about La Verne’s parking
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TOP: Clive Houston-Brown, 
vice president of human 

resources, information 
technology, facilities and 

safety, headed the planning 
and building of the five-story 

parking structure that 
opened Aug. 1, 2016. The 

project is personal to him, 
and he proudly watches 
over the complex like a 

proud parent. He told the 
reporting team that he wants 

to warn students about the 
consequences of causing the 
triggering of the earthquake 
sensors in the elevators and 

the cost of repairing them, 
which comes from 

student tuition.
 

MIDDLE: Junior biology 
major Itzel Jauregui says 

parking fluctuates on the 
University campus. However, 

she says she always has 
difficulty finding parking in 

the parking structure.
 

BOTTOM:  Senior education 
major Ashley Tarango says 

she feels safe parking on the 
University of La Verne campus 

because of the security cam-
eras and presence of Campus 

Safety officers.

There are two 
things people 
usually talk 

about  at La Verne. 
One is the weather, 
and the second is park-
ing. Oh, my, parking. 
No matter how hard 
the University tries 
to accommodate its 
community, people still 
say they have issues. 
The University of La 
Verne has a total of 
2,753 undergraduates 
with many students, 
staff and faculty attempting to utilize 
the parking structure that holds only 
940 parking spaces. The five-story struc-
ture cost approximately $16 million 
and fulfilled part of Phase One of the 
University’s 2020 plan after its official 
opening Aug. 1, 2016. Parking permits 
are included in student’s tuition. Staff 
and faculty can pay a monthly fee or 
park for free on the fifth floor. 

The city of La Verne had a strong 
hand in pushing the University to build 
the multi-story structure, which offers 
hybrid and electrical car charging 
and multiple handicap spaces on the 
first floor. LED lighting brightens the 
structure while a solar array on the roof 
provides power to the entire complex. 
Campus Safety is 
housed on the first 
floor, and over sees 
the many security 
cameras. Though 
the structure has 
eased parking at 
ULV, many students 
and faculty have 
differing opinions 
now that the newest 
residence hall, 
Citrus Hall, began 
housing more than 
400 students sum-
mer 2018. 

Clive Houston-Brown, Vice President of Human Re-
sources, Information Technology, Facilities and Safety 

“We’ve made changes to the 
parking structure, and after 
it has opened up we kept 

an eye on what was happening with it and 
accessed the situation. Some of the chang-
es we made that came from student input 
was shutting down the spaces in the cor-
ners. As you go round-and-round, you’ll 
notice that each space of the corners is 
now striped so that you cannot park there. 
Students were concerned that the spaces 
were too tight. It was a very necessary 
structure, and we are happy to have the 
parking available. La Verne had a really 

painful parking situation before the 
structure, so that 940 spaces made 
a huge difference. Nothing comes 
to mind in terms of things I would 
change necessarily.” 

Itzel Jauregui, Junior Biology Major

“It’s so weird because it 
fluctuates. One day there 
will be no parking, but on 

an off day like Friday there’s actu-
ally parking in the library parking 
lot. However, the situation in the 
parking structure is just terrible. I 
feel like I can never get parking. 
Even when I go on the fifth floor, 
everything is full. They need to 
build another parking lot where 

Stu Han used to be.”  

Ashley Tarango, Senior Education Major and Transfer 
Student From Mt. San Antonio Community College 

“I really don’t mind the parking here 
at the University of La Verne. I like 
that there is a parking structure 

close to campus, and that it has cameras. 
The security cameras make me feel safe, 
especially at night when I have classes. I 
take late classes so it’s always reassuring to 
know that your safety is all-good. I know 
on the first two weeks of school it was 
kind of packed in the parking structure, 
but other than that I haven’t heard any 
complaints.” 

Dr. Veronica Esscoffery-Runnels, University of La Verne 
Associate Professor of Education

“As faculty, we do pay for parking. I’ve always 
hated paying parking fees ever since I was a 
student, but I know the money is necessary 

in order to maintain the parking. As faculty, many of 
us have a monthly deduction out of our paychecks. It’s 
probably not worth what we pay for, because unless you 
get here during certain times of day, it’s really difficult to 
find a convenient parking space. I get here early, so I’m 
able to get a good parking space on 
most days. However, if I have to leave 
campus, when I come back it means 
I may have to park a little bit farther. 
Inconvenient, I deal with it; howev-
er, it would be nicer if we had more 
available parking because it is an issue 
for my students. 

I’m a graduate program professor. 
For the graduate side of campus, our 
students get here at 4 o’clock in the 
evening, or a little bit prior to that for 
their first class and so finding parking 
for them is very difficult. The city is 
very active with ticketing; sometimes, 
I have students who have to leave in 
the middle of class just 
so they can move their 
car, so that becomes 
an issue. For them, it is 
more of an issue than 
it is for me. I learned 
my lesson; I parked on 
the street once and got 
a ticket, so that was 
enough for me. I will 
park in the lot and just 
make the walk. 

I have walked in the 
parking structure a few 
times, but it’s usually 
on the weekends so it’s 
pretty empty. I do have 
a new faculty; how-
ever, she’s not paying for parking 
because it is a budget issue for her, 
so she parks on the top floor which 
is free to faculty and staff. 

My students are definitely 
concerned and do complain. 
Students pay quite a bit of money 
to come to this University. As 
graduate students, most of our 
students are working full-time, 
have families, get here in the eve-
nings, and that just kind of adds 
to their stress when they can’t find 
a place to park.” 

Danny Sou, Owner of Miss Donuts, Old Downtown La Verne 

“The donut shop has been in the family for 11 
years now, but I’ve been here for the past two 
years. The only main change I’ve noticed is that 

the University built the new parking structure near Arrow 
Highway. Aside from that, I know the city made it so that 
businesses can give parking permits, so businesses and 
staff can park on the streets, but you have to pay an annual 
fee for that. Aside from that, I haven’t noticed anything 
major. I do see some students park on the residential 

streets every now 
and then, mainly 
Third Street. There 
are some inconve-
niences, every now 
and then they park 
on our private 
property. Some are 
students. I don’t want 
to tow them, but it 
becomes an incon-
venience. It hasn’t 
been to the point 
where I’ve needed to 
complain.” 

Laura Avalos, Lead Campus Safety Officer 

“Our students, our community and 
staff members don’t have to really 
suffer for parking. We used to have 

an arrangement with Fairplex. We had people 
waiting for the shuttle to come by. So that’s a huge 
improvement, because people no longer have 
to wait. People can just come in, park and go to 
class, as opposed to, ‘Oh, I have to arrange 15 
extra minutes for myself to get to a shuttle, wait for 
the shuttle to arrive, enter the shuttle and make it 
on time to class.’ I have been through it; I was a 
student back then. The most recent crime we’ve 
had was the incident when the car batteries were 
stolen. Other than that, it’s really just people back-
ing into each other, or taking too short of a turn. 
Mondays, Tuesdays and Wednesdays are usually 

our busiest days in 
the parking structure. 
I believe we need an-
other structure across 
campus where the old 
Stu Han used to be. At 
least a two-story there 
would help. People 
think, ‘Oh, there has 
to be parking here be-
cause it’s five levels.’ 
But there are so many 
of us who come into 
class and work at the 
same time.” ■

TOP: Veronica Escoff-
ery-Runnels, associate 
professor of education, is 
an advocate for helping 
students find parking 
on campus.

MIDDLE: Miss Donuts 
owner Danny Sou explains 
his worries of the limited 
parking around Old Towne  
La Verne due to Univer-
sity of La Verne students 
occasionally using his  
restaurant private parking 
area to park their cars.

BOTTOM: Campus Safety 
Officer Laura Avalos talks 
about the advantages of 
building another parking 
structure to help people 
find parking. Overall, 
Laura says that during her 
19 years at La Verne, she 
has seen parking become 
greatly improved on the 
University campus. 
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