











world, is the oldest garden. Black, the first chairman of the
Botany Department, started a teaching garden on the slopes of
the Thames River. After her untimely death, in 1930 the garden
was dedicated in her honor and doubled in size. Look for crimson
queen Japanese maple, Japanese stewartia, fragrant viburnum,
weeping cherry, and large conifers.

The Native Plant Collection, on the other side of Conn’s
main campus, has been a mainstay of the arboretum since it
was established in 1931. Twenty of the original 60 acres were
extensively replanted in the 1990s and fenced to keep out the
deer. In fact, all of the gardens are now well-fenced and protected
from the voracious predators.

Dreyer says there’s something in color, bloom, or foliage each
season in this collection: shadblow in April, dogwood and azaleas
in May, and mountain laurel in June, for starters. There are about
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Phlox. Photograph by Robert Hughes

70 species of wildflowers, most of which bloom in April and May,
plus several woodland ferns.

Significant tracts of land within the arboretum are purposely
left untouched, or carefully managed, to provide a rare look at the
region’s native plants and animals. They also serve as outdoor
laboratories for students.

Mamacoke Island, a rocky, wooded, 40-acre island in the
Thames River, attached to the mainland by a small tidal marsh,
supports academic study and is popular with geology buffs. The
Booleswood tract, forested with oaks and hemlocks, is used for
long-term vegetation studies and breeding bird surveys started in
the 1950s.

The arboretum’s native and planted vegetation also reflect living
history: the hurricane of 1938 uprooted trees, blight obliterated
the American chestnuts, and American Elms succumbed to Dutch

Elm Disease. It is not immune to contemporary
plagues; you can see the effects of woolly adelgid
on the native eastern hemlock.

Some of the best specimen trees are on
the campus grounds, Dreyer said, thanks to
coordinated efforts by the Botany Department
and to find and plant i i
species. This is one of the few places in New
England that you'll find large specimens of
unusual conifers such as the Nordman fir from
Asia Minor and Nikko fir from Japan.

New plantings are continually added, too. A
new allee of blooming Japanese cherries, planted
two years ago in front of the library, will burst
into bloom in April.

“When you get into May, it's crazy with
flowering stuff,” Dreyer said. That's when the
crab apples, magnolias, and azaleas pop out.

The Connecticut College Arboretum offers
yearround environmental and horticultural
education programs to the local community, for
kids to adults. Earth Day activities are a big draw
for families, as well. Arboretum membership
provides a discount on programs and supports
greater public outreach and education. For
details, call the Arboretum Association at 860-
439-5020 or join online.

Self-guided arboretum tour brochures are
available on-site and online at http://arboretum.
conncoll.edu.®

Autumn Higan Cherry blooming at the south end of Tempel Green.
Photograph by Glenn Dreyer

Solomon’s Seal flowers
Connecticut College Arboretum

Mushroom Gills.
Photograph by Frank Kaczmared

Cinnamon Fern fiddleheads emerging.
Photograph by L. Thomas Sutton

Spring Happenings
at the Arboretum
Here’s a sampling of what's going on at the
Connecticut College Arboretum.
Some require registration and there may be a charge.
See www.conncoll.edu for details.
APRIL 3:
Mamacoke Mysteries Revealed, annual hike with
Beverly Chomiak, geologist
APRIL 17 (RAIN DATE APRIL 18)
Earth Fest at Chapel Green, celebrating Earth Day
MAY 7
Annual Wild Flower Walk, led by Dreyer
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what’s next

1M

to a Greener Commute

MELISSA BABCOCK

ou've probably never thought of your car as a
household appliance, but a plug-in hybrid electric
vehicle (PHEV) can run for up to 40 miles solely on the
power of a battery pack charged with electricity from a
common household electrical socket.

Standard hybrids, like the familiar Toyota Prius and
Honda Insight, and PHEVs run using both a battery and a gas
tank, but the dimensions are flipped. Unlike a standard hybrid,
a PHEV requires little gasoline due to its smaller gas tank and
larger battery, which is the dominant source of power. A PHEV
is fueled mostly by electricity until its battery runs down, at
which point it switches to the gas tank for a fuel source. The
gasoline also can recharge the battery as the car moves.
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OUR GOAL:
Make You Look Better.

Make You Feel Better.

Don't like how your veins look? Unsightly veins can be the
result of venus reflux disease, a condition that can lead to
serious health issues. Many vein centers focus on making your
veins look better. At the Vein Centers of Connecticut, our goal
is to make you look great and treat the underlying vein disease.

Call today for a consultation with Dr. Dickey or Dr. Kashdan.

1C Samson Rock Drive

CT 06443 1-95, exit 61
203-245-VEIN (8346)

www.CTVeinDocs.com
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Meigswood, Madison,  V@in Centers Of Ennnectic‘ﬁ;’
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Sapia Builders
Since the early 1940's, Sapia has
endured as a name of quality.
We blend original craftsmanship,
carpentry, and traditional trades
with today's innovative products,
practices, communication, and
technology to produce some of
the most prestigious projects.

Sapia Builders
36 Plains Road

Essex, CT 06426
860.304.8383
nsapia@sapiacorp.com

WWw.sapiacorp.com EBP
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Daimler Mercedes Benz Blue Zero PHEV
Target Intro: low volume production of an EV in 2010

With a standard hybrid, gasoline is not required as often as with a
typical automobile, but it is still the main fuel source. Propulsion of a
standard hybrid is merely supplemented by the battery, and driving
power switches frequently between the engine and the motor. The
battery recharges by reclaiming energy when the car brakes, and
never needs to be recharged externally. A PHEV is designed to be
charged at home nightly during off-peak electricity usage hours.

While standard hybrids can travel short distances in pure-electric
mode, PHEVs can travel longer distances with little or no assistance
from the gasoline engine, but have the added convenience and comfort
of a reserve gas tank—so a motorist never needs to worry about being
stranded with a dead battery. Even before the car’s battery charge is
depleted, the engine may kick in to provide extra power to recharge
the battery and accelerate the car.
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Hyundai Blue-Will PHEV
Target Intro: 2012

A PHEV can achieve rates comparable to more than 100 miles per
gallon, while standard hybrids get roughly 55. Also, the cost of the
electricity required to charge a PHEV is estimated to be less than one
quarter the cost of gasoline. The operating costs of PHEVs charged
at night are equivalent to 75 cents per gallon of gasoline. The cost of
electricity for a Prius PHEV is about three cents per mile, based on
0.26 kilowatt-hours per mile and a cost of electricity of 10 cents per
kilowatt hour.

PHEVSs are not mainstream products yet, but they should begin
to hit dealerships by 2011. Several familiar makes and models are
offered, or will soon be offered, in plug-in hybrid form, including the
Toyota Prius, Ford Escape, Saturn Vue, and Volkswagen Golf.

If you want to enjoy the benefits of driving a PHEV without buying
an entirely new vehicle—or waiting for 2011—conversion services and
kits are available for certain cars, but these can cost as much as a
new car depending on the vehicle and the size of the battery pack.
Indeed, as of 2009, most PHEVS on the road in the United States were
conversions of Toyota Prius and Ford Escape models built in 2004 or
later that had plug-in charging and more batteries added and their
electric-only range extended.

Just think: fill-ups at the gas station could become a rarity while
recharging your car becomes part of your nightly routine—convenient
for you and the environment.

Car images courtesy of www.pluginamerica.org. ©

Audi Al Sportback PHEV
Target Intro: 2011

WRITTEN BY

A Sip of Dessert s,

Moscato D’Asti is the Icing on the Cake

right white wine magnifies a great cut of salmon. But how
can you possibly make a chocolate delight drizzled in fresh
berries better? Uncork a bottle of Moscato d’Asti to perfectly
accentuate the pleasure of dessert.
While sister wine Asti Spumante has traditionally
dominated the dessert wine market, Moscato
. d’Asti is climbing the charts.
-\{‘ . Derived from the same Muscat Blanc
~a Petits Grains grape as the spumante,
\I" this light dessert wine originates in
the Piedmont region of Italy. The
grape ripens longer than most,
leaving the wine with a high level
of residual sugar that lends
. the wine a natural sweetness
| balanced with just the right
note of acidity.
The semi-sparkling wine
has a low alcohol content,
hovering around four or
five percent, but it’s high
in flavor. A slightly musky
scent  counteracts  the
palpable notes of apricots,
raisins, peaches, and oranges
of this tastefully fruity wine.
A bottle of Moscato d’Asti
is a reasonably priced treat,
ranging from a $30 Ceretto
2005 (a wonderfully different
option to bring to your next dinner
party) down to less than $10 for
Bricco Riella or Rashi (a guilt-free
summer treat).
Whether you're channeling your inner
Italian with a crisp biscotti or cheese platter
or stretching out on a lawn chair, book in hand,
on a crisp summer evening, Moscato d’Asti is the
cherry on top of a fantastic dinner or evening.®

3 supple red wine brings out the flavor of a juicy steak. The

1
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There’s Nothin

Local About It

How Individual Habits Are
Feeding the Economic Crisis

provoking and thought-consuming in its abundance as it

isinits absence. It's money, and i -particularly
in these precarious economic times—it can seem like it takes
on a life of its own. But ask any expert and you'll find that the
U.S. dollar is anything but a free agent. It's inextricably tied to
the everyday habits of every person, every demographic, and
every income bracket.

According to Tom McGuigan, a certified financial planner
with the Old Lyme-based Burns Advisory Group, the symbiotic
nature of the economy makes it difficult to pinpoint a single
cause of the current recession. Instead, McGuigan identifies a
series of “triggers” reaching back to early 2008.

“I'm referring to a toxic mix of individual behavior,
corporate behavior, and government behavior,” he says.
“They all intermixed; not one sector was more responsible
than the others.”

Il’s one of the few things in life that is as anxiety-

WRITTEN BY
MEREDITH CRAWFORD

Trouble Starts at Home

But there was one particular sector that began showing
signs of weakness first: the real estate market in general and
the mortgage bond market specifically.

“Things were going on that we hadn’t seen since the
1930s—since the Great Depression...The financing of real
estate was really the trigger that set these things in place,”
McGuigan explains. “It's safe to say, across all income
brackets, that by the fall of 2008 there was a historic amount
of fear and uncertainty within investors...There were several
weeks in 2008 surrounding the time of the Lehman Brothers
collapse where some fixed income or bond markets were not
functioning properly...That was nerve-wracking for investors.

“Parts of the mortgage bond market ceased to function—
buying and selling wasn’t occurring—but most people didn’t
see that; they saw the stock market going down,” he adds.
“But the stock market was still functioning, whereas the real
estate market ceased to function. At that point in the mortgage
market, where these mortgages had been bound up...into a
security that would then be sold, nobody would buy these
mortgages...So, | equate it to, you have a lot of apple growers
showing up, but nobody’s buying the apples. It was a really
unique situation.”

This unique situation elicited a uniquely human response—
panic.

Because of financial advisors’ advice, “My clients stayed
right with their investments; their behavior contradicts the
behavior of the marketplace as a whole,” says McGuigan.
“The trend was...people were bailing out in huge numbers...
If we look at larger, nationwide trends across all investors,
in 2008 and 2009, roughly $250 billion was redeemed from
stocks and mutual funds. So, in the midst of the crisis, people
were pulling their money out of the market. At the same
time, most money went into bond mutual funds—about $280

billion—of money flowing into investments in the U.S. went into
bonds.

“In March of 2009, we began the recovery..and we've had a
tremendous recovery in the stock market,” continues McGuigan.
“All of those people who sold their stock investments and failed to
buy, these were investors who were outside of the feeder during the
best period of performance...That is wealth they will never recover...
It’s [a trend] that's going to build the wealth more in people who
made better decisions.”

McGuigan says the area of U.S. treasury securities is also one in
which an “interesting trend” is occurring.

“In 2009, China stopped purchasing as many U.S. treasury
securities as they normally do,” he notes. “That year, China only
bought less than five percent [of these]..In prior years, that was
as high as 20 percent..Those securities that still got sold were
bought by Americans. That was the first time in a long time that
that happened...and that impacted interest rates..If China had
stopped buying and Americans didn’t buy either, it's my belief the
interest rates would have risen...but the very fact that people were
panicking and buying kept those interest rates really low...It's sort
of a self-fulfilling prophecy.

“We all focus on the stock market declining,” he continues,
“but I often wonder what has happened to the person who's
retired and only relies on the interest from CDs [for income]. That
story never gets talked about and it's worse than the stock market
decline by far.”

Will Common Sense Prevail?

Amid all of these negatives, it might be hard to find a silver
lining—in fact, some investors have put all their faith into one made
of gold. McGuigan says this falls into the category of a “dangerous”
trend.

Buying gold “is only an illusion of safety,” he advises. “People
are setting themselves up for failure by buying gold...When we talk
about tax flows going into it, from 2005 to last year, the trajectory
was like a space shuttle—there were millions of dollars going into
gold. As the prices went up, people started buying more...and it's
being done out of fear...That's dangerous...The likelihood of them
having much success with those investments is low..and it's
being done out of fear. It's not a particularly attractive long-term
investment.”

The real silver lining? It has to do with good, old-fashioned Yankee
belt-tightening and penny-saving, says McGuigan.

“The first really good thing to come out of all of this is that the
savings rate in the U.S. has gone up. There have been commentators
who say that it's a bad thing, but for companies and people, having
that cushion underneath them prevents them from making bad
decisions in times of crisis,” he says.

McGuigan’s final words on how to weather this economic storm?

“People who put into effect a well-diversified plan ahead of time,
know how they’re going to react [in a time of economic crisis], and
don’t panic, rather than being swayed by the emotions of the day—
those people will come out ahead.” @
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out & about

Aspen is Closer Than

of great food, fabulous shopping, and world-

renowned ski slopes, but who needs all that
packing, waiting, and flying when you can head to Old
Saybrook’s Aspen (restaurant) instead?

0K, so we don’t have legendary ski slopes here on the
shoreline, but great food? Check. Aspen offers imaginative
lunch and dinner menus and the desserts are delightful.
Proximity to fabulous shopping? Check. Start at Saybrook
Country Barn, situated in the same building as Aspen, and
work your way down Main Street—there’s even a Starbucks
right across Main Street.

The owner of Aspen, Charles Spathakis, categorizes his
menu as “contemporary American cuisine infused with
global accents,” which means you can enjoy basics like crab
cakes reinvented with flavor-boosters like dill mustard and
cabbage slaw (a staple on the dinner menu). Or consider the
dinner menu’s braised short ribs: it's a home-style favorite
decked out in house-made kimchee, toasted cashews, and
shaved green onion. With these ribs, you go from familiar
to fabulous all in one bite.

Make sure to listen closely to the daily specials—some for
lunch, some for dinner. A recent special was penne pasta
with the tips of those braised short ribs, tossed with roasted
garlic, cherry tomatoes, onions, and aged cheese, and it

You could hop a plane to Aspen, Colorado, home

36 élan magazine | spring 2010

You Think
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was scrumptious. The special soup that day was creamed
potato and leek, which was rendered light and velvety by
the skilled chef.

Do your best to save room for dessert. Classics like
créeme brilée abound, but revisit them to experience the
kitchen’s palate-pleasing details. (The bread pudding is a
butterscotch-y wonder.)

Even if you aren’t hungry, Aspen remains a destination.
The bar area is roomy and chic, and the bartenders offer an
array of specialty drinks (Sapphire Seviche, anyone? That
would be Bombay Sapphire, muddled lemon, and cilantro
topped with ginger ale.)

Beyond the bar, the restaurant décor takes its inspiration
from the venue’s namesake, the aspen tree. Earth tones,
natural materials, and other design elements taken from
nature create a warm and welcoming, and always elegant,
dining room.

Even cozier is the Amber Lounge on Aspen’s lower
level. Available for private parties, its mahogany bar,
stone fireplace, and tasteful décor create a stylish ski-
lodge-like atmosphere. Musicians play the room on
selected evenings.

Ready to make the trip? Aspen is at 2 Main Street in Old
Saybrook. For menu information and other details, visit www.
aspenct.com or call 860-395-5888. ©

CALENDAR OF EVENTS

Author Events
THURSDAY, MARCH 18

Meet Isabel Gillies: 7 p.m., RJ. Julia Booksellers, 768 Boston Post Road,
Madison. Isabel Gillies, former star of “Law and Order: SVU,” will talk
about her new book, “Happens Every Day: An AlFToo-True Story.” This
witty story of divorce is a staff pick. Tickets are $5, which may be used
toward the purchase of the book. For info or reservations, call 203-245-
3959 or visit www.rjjulia.com.
MONDAY, APRIL 12

“Beautiful Assassin” 7 p.m., Scranton Memorial Library 801 Boston
Post Road, Madison. Friends of Scranton Library present Dr. Michael C.
‘White of Fairfield University, who will discuss his sixth novel “Beautiful
Assassin,” loosely based on the life of Lyudmila Pavlechenko, a female
Soviet sniper who killed more than 300 Germans during WWIL Free and
open to the public. Registration recommended. For details, call 203-245-
7365 or visit www.scrantonlibrary.org.

Exhibitions and Gallery Events
FRIDAY, MARCH 12

Guilford Art Center Faculty Exhibition: 5 to 7 p.m., Guilford Art Center,
411 Church Street, Guilford. Opening reception for GAC's annual faculty
exhibition, which runs through April 10. Works on view include painting,
drawing, pottery, glass, weaving, jewelry, stone carving, and more. For info,
call 203-453-5947 or visit www.guilfordartcenter.org.
THROUGH APRIL 25

“On Holiday: The Artist Travels and a Contemporary Look™ Lyme Art
Association, 90 Lyme Street, Old Lyme. Two new exhibitions at the Lyme
Art Association will feature travel and vacation scenes by member artists, as
well as contemporary landscape, portrait, and still life paintings by invited
artists. Admission is free, but a $5 donation is suggested. For details, call
860-434-7802 or visit lymeartassociation.org.
FRIDAY, APRIL 30

89th Annual Elected Artist Exhibition: 6 to 8 p.m., Lyme Art Association,
90 Lyme Street, Old Lyme. Opening reception for the annual showcase of
the best new works by elected artist members of the Lyme Art Association.
Runs through June 20. Admission is free, but a $5 donation is suggested.
For details, call 860-434-7802 or visit lymeartassociation.org.
THURSDAY, MAY 6

“Islands of New England,” New Works by Cindy House: 5 to 8 p.m.
,The Cooley Gallery, 25 Lyme Street, Old Lyme. Opening reception for an
exhibition and sale of pastels, featuring paintings of unspoiled places along
the northeast coast. Runs through June 19. For details, call 860-434-8807
or visit www.cooleygallery.com.
SATURDAY, JUNE 26

“The Subtle Genius of Henry Cooke White”: 4 to 7 p.m., Cooley Gallery,
25 Lyme Street, Old Lyme. Opening reception for this exhibition and sale
of more than 30 Tonalist pastels by H.C. White. The exhibition includes
unique views of Old Lyme, Waterford, Hartford, Long Island, Manhattan,
Venice, and the Bahamas. Runs through Aug. 7 Admission is free. For info,
call 860-434-8807 or www.cooleygallery.com.

Music
SATURDAY, MARCH 20

Musical Masterworks: 5 p.m., First Congregational Church, 2 Ferry
Road, Old Lyme. This concert will feature Stravinsky’s “Suite from
LHistoire du Soldat,” Tchaikovsky’s “Trio for Piano, Violin and Cello in A
minor, Opus 50,” and Schumann’s “Fantasy Pieces for Clarinet and Piano,
Opus 73.” For reservations, call 860-434-2252 or order online at www.
musicalmasterworks.org.
SATURDAY, MARCH 20

Musicin the Tasting Room: 5 to 8 p.m., Chamard Vineyards, 115 Cow Hill
Road, Clinton. Featuring music by Reed Waddle. Wine and beer available.
For details and a schedule of upcoming performances, call 860-664-0299
or visit www.chamard.com.

Night Out
THURSDAY, MARCH 4

Wear it Out! Prom Fashion Show: 7 to 9 p.m., Guilford Art Center,
411 Church Street, Guilford. Models from Guilford High School walk the
runway in fashions by Asiye’s Boutique, presenting the latest styles for the
2010 prom season 2010. Jewelry, shoes, hair demos, refreshments, silent
auction, and more. Tickets are $20 per person at the door. Proceeds benefit
Guilford Art Center’s educational programs. For info, call 203-453-5947 or
visit www.guilfordartcenter.org.

SATURDAY, APRIL 24

Wine Seminar: 5:30 to 7:30 p.m., Chamard Vineyards, 115 Cow Hill
Road, Clinton. Presenting head-to-head comparisons of wines by price
point. Vineyard staff will feature American wines in the $15 to $20 range
and pair them with their counterparts in the premium category. For details,
call 860-664-0299 or visit www.chamard.com.

Mary Wade Home’s Fifth Annual Wine Dinner: 6 to 10 p.m., Omni New
Haven Hotel at Yale, 155 Temple Street, New Haven. Featuring Thomas
Matthews, executive editor of “Wine Spectator,” who will guide tasters
through wines from Ste. Michelle Wine Estates; and celebrity guest chef,
Joh , host of “Best of Taste” and Chateau Ste. Michelle’s culinary
director and executive chef. Tickets are $250; proceeds will benefit the
Mary Wade Home, a skilled nursing and residential care campus in New
Haven. For info, contact Joy DeMarchis at 203-562-7222 or jdemarchis@
marywade.org.

Outdoor Events
SUNDAY, APRIL 18
Taste of the Lymes: 3 to 5 p.m., Lyme Art Association, 90 Lyme Street, Old
Lyme. The Lyme-Old Lyme Council of the Chamber of Commerce of East-
ern Connecticut will host its 10th annual Taste of the Lymes, pairing culi-
nary specialties from local restaurants and caterers with fine wines and
imported beers. Donations are $20 per person with advance tickets avail-
able at local businesses. For additional information, call 860-701-9113.
SATURDAY, MAY 1

Through the Front Door: 10 a.m. to 4 p.m. Guilford Garden Club presents
ahouse tour of seven homes in historic Guilford. Tickets are $25 in advance,
$30 day of event and available at Breakwater Books and Page Hardware in
Guilford and R Julia Booksellers in Madison. Pick up tickets on the day of
the tour at Guilford Community Center. For info, contact Barbara Nugent
at 203-453-4034 or barabara360@snet.net. @
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legacy is safe in our hands.
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But Human N

~Emily Dickinson
Excerpt from “A Light Exists in Spring.”
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