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A New Guy’s Observations of Paul Smith’s College 

By Steven G. Frederick 

Vice President for Development & Alumni Relations 



Hard to believe, but sixteen months have passed by since I started working at PSC on 

January 2, 2020. My “new guy” card has expired, and I feel like I finally have my sea legs 

underneath me. So, when asked to write an essay for this e-newsletter, I thought I might 

share some of what I have come to learn and observe about this wonderful and unique 

“College of the Adirondacks.” 

Having grown up and worked in neighboring Clinton County my whole life, I thought I knew 

quite a bit about PSC. After all, I would drive through campus after fishing my favorite pond 

in the Adirondacks (Black Pond) and after trekking around the VIC. I thought I had a pretty 

good idea of the place. Boy was I wrong! Here is an abbreviated list of what “I had no idea” 

ever existed at PSC: 

· A student-run bakery:  A.P. Smith's 

· A student-run restaurant:  The Ganzi 

· Working draft horses and the original stagecoach from the Hotel Days 

· The Adirondack Watershed Institute 

· A collegiate trap shooting team 

· A Nordic and Biathlon facility 

· E-sports lab (I am old and had to ask my kids what e-sports was.) 

· An outdoor rock-climbing wall at the quarry off Keese Mills Road 

· Our own sawmill with solar kiln 

· Not one, but two (!) John Deere log skidders (the newest one gets decorated with holiday 

lights) 

· A gorgeous Alumni Campground facility 

· Loons flying over my office from Osgood to Lower St. Regis 

· The largest Canadian Goose population in the Adirondacks fertilizing the great lawn daily 

· An amazing full blown sustainability program funded by students 

· A man selling hot dogs across the street making a fortune 

· Miles and miles of trails throughout the 14,000-acre campus 

· The most dog-friendly workplace in the world 

The students, faculty, and staff continue to amaze me every day! They are such a talented, 

hardy bunch with so much grit and determination. Their passion for the Adirondacks in 

general, and for PSC specifically, is palpable. I have never worked at a college when outside 

my office window I can watch a class standing around an evergreen tree in the pouring rain 

listening to the professor talk about its needles. Umbrellas? Not this group! These students 

were all properly dressed for the occasion. Makes me wish I would have purchased stock in 

Carhartt and camouflage Under Armour when they first came out. I would now be rich and 

could then donate it all back to this wonderful little college in the Adirondacks. 



Finally, I cannot end my essay without commenting on all the Smitty Alumni I have met over 

the past 16 months. Honestly, I was a little worried if I would be accepted by the alums. 

Those worries all slipped away as soon as I showed them pictures of my two restored 

antique Farmall tractors and John Deere 544E front loader! I grew up on a farm and spent 

most of my life skidding logs to the landing to be cut and split into firewood. Upon seeing the 

pics and hearing my story, I have been welcomed into the Smitty family with open arms. 

All kidding aside, every alum I have met has treated me like a long-lost friend. I suspect that 

anyone who has spent any amount of time on the PSC campus has a mutual respect, 

understanding, and appreciation for hard work and the determination that it takes to be 

successful. 

So here’s looking forward to another 75 years of growth and success for Paul Smith’s 

College! 

 

EYES ON ALUMNI  

 



Did you know we have a campground? 

by Andrea Urmston '89 and Russell Wagner '05 

Yes! The Paul Smith's College Alumni Campground is open to all alumni and is located on 

Keese Mills Road, past the horse barn, just under a mile from the main entrance. It is open 

between May 1 and October 31 and consists of 7 lean-to's, 22 tent sites, and 4 RV sites. 

Primitive in nature, the campground offers a natural setting free from electricity and running 

water, but serves up some of the best views on Lower St. Regis Lake.  

During the era the Paul Smith’s Hotel, the property where the campground is located served 

guests as an 18-hole golf course. Evidence of the golf course still remains today; tent sites 

10 and 99 were former holes on this course.  

The campground also offers day-use facilities that include a picnic area and a hand boat 

launch.  

Each site is unique, yet they all have a fire ring and a picnic table to enhance your camping 

experience. Firewood is even available free of charge at the newly installed shed located in 

the RV area. Privies (aka outhouses) are located throughout the campground. 

The campground is maintained primarily by a dedicated committee of volunteers consisting 

of alumni, students, and friends of the campground. This committee hosts work/clean-up 

weekends twice a year, generally in early June and mid-September. This year, the dates for 

clean-up are June 5 and September 18. They are always looking for new volunteers to help 

with these weekends. Interested? You can find updates and other camping banter on their 

Facebook page “Paul Smith’s College Alumni Campground.” 

The Alumni Campground nightly fees are as follows: lean-to's are $10 per night; tent sites 

and RV sites are $5 per night. However, beginning in 2022, fees will increase slightly to $15 

per night for lean-to's and $8 per night for tent sites and RV sites. This is well below any 

private campground or even state campground costs. To make reservations, click on the 

following link: https://pscalumnicampground.checkfront.com/reserve/. Upon arrival, check in 

with Campus Safety and leave a $25 refundable deposit for the gate key. Reservations are 

required. Sites tend to book up quickly during camping season. For a campground map and 

camping rules, please refer to this page: https://www.paulsmiths.edu/alumni/project/alumni-

campground/.   

HAPPY CAMPING! 

mhtml:file://C:/Users/awilcox.PAULSMITHS/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/WBPM8A4Q/email%20(00000003).mht!https://eml-pusa01.app.blackbaud.net/intv2/j/081836DA-2F63-4C01-831E-1B7D51532F39/r/081836DA-2F63-4C01-831E-1B7D51532F39_f788b974-4928-4a02-88b1-f7e3f5ed26d4/l/E2B91749-04A8-46FA-8A40-3581F2D7F818/c
mhtml:file://C:/Users/awilcox.PAULSMITHS/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/WBPM8A4Q/email%20(00000003).mht!https://eml-pusa01.app.blackbaud.net/intv2/j/081836DA-2F63-4C01-831E-1B7D51532F39/r/081836DA-2F63-4C01-831E-1B7D51532F39_f788b974-4928-4a02-88b1-f7e3f5ed26d4/l/43C4D9C4-348C-4BE6-939F-E440ED4F85EB/c
mhtml:file://C:/Users/awilcox.PAULSMITHS/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/WBPM8A4Q/email%20(00000003).mht!https://eml-pusa01.app.blackbaud.net/intv2/j/081836DA-2F63-4C01-831E-1B7D51532F39/r/081836DA-2F63-4C01-831E-1B7D51532F39_f788b974-4928-4a02-88b1-f7e3f5ed26d4/l/43C4D9C4-348C-4BE6-939F-E440ED4F85EB/c


  
  

 

 

 

 
 

 

 
 

 
 

 

Why I Give to PSC 

by Maureen Morgan '83 

In my early years post graduation I gave to the 

college sporadically. I made donations when I 

received a call during the phone-a-thons and I 

made a few other contributions but I was not a 

consistent donor. Since 2015, I have been a 

regular donor and I have upped my donations. I’ll 

never be the largest donor yet I give what I can 

throughout the year. I also give of my time 

through my work on the Alumni Board of 

Directors.  

These are the five main factors why I give to Paul 

Smith’s:  

 My degree from Paul Smith’s is important to me. Many small independent colleges 
around the northeast have closed and others are struggling. My resume would 
certainly take a hit should Paul Smith’s experience the same fate.  

 When Alumni give to their alma mater other larger benefactors take notice. Donors 
want to give to an institution that alumni support. If alumni don’t contribute there is 
no reason for these donors to and it is easy for them to make a contribution 
elsewhere.   

 I had amazing experiences at Paul Smith’s College and I want other students to 
have these same opportunities. There is nothing like the hands on experiential 
learning that is the hallmark of Paul Smith’s College.  

 One of the most important factors for me are the friendships that I made. I am 
blessed with a large network of classmates from my time at Paul Smith’s. I know 

 



from talking to other alumni from all different eras at PSC that their friendships 
made here are some of their most treasured.   

 Last, Paul Smith’s always feels like home to me. There is something about the 
idyllic setting of PSC that brings me back to a simpler time in my life. The very 
moment that I step foot on campus a smile comes across my face and peace fills 
my heart.  

A group of dedicated alumni have come together and created the Alumni Challenge. We 

need to reach $500,000 in alumni giving and 15% alumni participation by June 30, 2021. 

We are well on our way but we need your help. Can you help us today with a gift to PSC, 

the place that helped you start your life journey? Give Today 

 

Smitty Sightings 

You must have noticed by now that Smitties seem to be just about everywhere. Have you 

ever been on vacation and spotted the Leaning Pine on a hat or sweatshirt? Gotten 

groceries and spied a sticker on someone’s car? We all have stories of random encounters 

with fellow PSC alumni and WE WOULD LOVE TO HEAR YOURS!! 

Here is one of MANY of mine:  

A few summers ago on a cross-country trip, I ended up at an RV dealer and supply store in 

Colorado. Little did I know one of the salesmen was running all over the lot and throughout 

the store trying to track down the owner of the camper that had the PSC sticker on it. 

When he finally found me, we must have sat down for about a half an hour chatting about 

our memories of campus, our favorite classes and professors, and what we have been 

doing since PSC. We graduated years apart, but that instant bond made it feel like we 

have always known one another. I happened to have a small bottle of PSC maple syrup 

with me and left it with him as we parted ways. I just wish I remembered his name… 

perhaps Kevin? 

by Andrea Urmston '89 
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Pennsylvania sightings 

Amazing to see Paul Smith’s folks this far south in Pennsylvania, but it happens. 

When driving south on route 309 between Coopersburg and Quakertown PA, I was behind 

a car with a Paul Smith’s decal. At a stoplight I honked my horn and held out my Paul 

Smith’s hat. We pulled into a parking lot and had a nice chat. 

I met an alumn at Harleysville Hotel in Harleysville, PA where I was having dinner. I also 

met one at the best bread store, Cross Roads Bake Shop in Doylestown, PA, close to 

where I work. Owned by two Alumni, both environmental science majors, not baking 

majors. 

by Barry Johnston '74 

 

Oklahoma and Japan Sightings 

As a training Sargent with the US Army artillery training school stationed at Fort Sill, 

Oklahoma, I noticed a trainee doing jumping jacks with the rest of his platoon. On his finger 

he was wearing a Paul Smith's College ring. I greeted him in the usual manner (trainee) 

and ordered him to do five more for wearing jewelry during PT training. Happened around 

1970. 

Around the same year, I ran into a fellow student and fellow forester while he was 

attending officer candidate school at Fort Sill. He was planning on staying in the army! And 

I was planning to start a career as a Ranger with the National Park Service. Around 1970. 

Walking through a shopping bazaar in Okinawa, Japan I observed three young men 

walking the opposite way on a crowded street.  One was wearing a t-shirt which had Paul 

Smith's College emblazoned on the front. I greeted him in English by calling out Paul 

Smith's College! He responded, "Yes, it’s in upstate New York". We spoke, joked and 

parted with a greeting. He was surprised to meet an old Smitty Forestry student in that far 

off land. That was around 2017. 

by Robert C Marriott '67 

Retired Special Agent in Charge 



Investigative Services 

National Park Service 

  

Smitty's around 1965:  Yeah that’s right, some of us are still around. Good tidings to all 

who are going through this terrible time. Wash your hands. 

 

You had me at "Food Truck"! 

ADK Street Eats 

Opens in Ray Brook 

Amid Pandemic 

When the Covid-19 

pandemic showed its face 

in the Adirondacks, Chef 

Matthew Fleury ’04 found 

himself suddenly 

unemployed when the 

restaurant he was working 

at closed its doors. That 

didn’t deter Fleury, who 

already had a plan in the 

works with business 

partner and childhood 

friend, Vince Wilcox. The 

two had been planning to 

open a food truck, which 

was something Fleury had 

dreamed of doing for quite 

some time. With the 

pandemic in full force and 

time on hand, they took 

action and opened ADK 

Street Eats at the end of August, 2020 (the time of year when tourism typically winds down 

 



in the Adirondacks). It didn’t take long for locals to find ADK Street Eats and make it a new 

favorite destination for take-out food. Fleury features food such as the Chicago dog, 

Cubano sandwiches, Baja or Al Pastor tacos, and a Potsdam area favorite, the “Phat Bag” 

which is a deep-fried calzone with mozzarella and your choice of fillings. Fleury’s idea was 

to bring the taste of street cart foods from around the country to the Adirondacks. He 

selects peppers, chilis and other ingredients from different parts of the world that he uses 

in his dishes. Check out Adk Street Eats on Facebook for more information.  

      

 

  

 
 

 

 
 

 

 
 

  

 

 

Blueberries and Lace Brings Pastries to the Syracuse Area 

When Olivia Orlando ’17 graduated from Paul Smith’s 

College, she returned to her hometown of Syracuse, New 

York. From there, she bounced around to a few different 

jobs before she found a 1967 Serro Scotty camper that 

would fulfill her vision of opening a bakery on wheels. It 

took about a year and half for her to work on the camper 

herself, along with the help of her parents. Blueberries 

and Lace quickly became a hit in the Syracuse area. 

Olivia features a variety of desserts including honey 

lavender cupcakes, peppermint brownies, maple pecan 

scones, orange cream rolls and much more! In addition, 

she has specialty beverages for sale. Check out 

Blueberries and Lace at www.blueberriesandlace.com for 

more information.   
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An historical article from the New York Daily Tribune 

 

Submitted by Tara Butcher '01 

 

 

 



PAUL SMITH'S COLLEGE IN THE NEWS 

We love it when we see Paul Smith's College in the news. Below are a couple of recent 

articles about Paul Smith's College. Click on the links below to read more! 

Denise Jones finishes college basketball career on Men's Team  
 

John Dillon Park named Best of Long Lake  
 

 

AROUND CAMPUS 

Paul Smith's College unveils neuroscience, digital 

marketing programs 

 

 

Click here to read this article.  
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Alumni Feedback Needed 

In an effort to market our new digital marketing programs, we need feedback from our 

alumni! If you would like to help, please answer the following questions and send your 

answers to marketing@paulsmiths.edu.  

1.  How has digital marketing played a role in your business?  

2.  What percentage of time/money/effort goes into your digital marketing?  

3.  If you'd been offered digital marketing when you went to school, would you have taken 

it? 

Thanks for your help! 

  

 

Check out Paul Smith's College on YouTube!  

There's so much happening at Paul Smith's College! You can see some of the latest from 

our videos on YouTube, as well as some of videos throughout the years. Enjoy. 

  

Draft Horses & Hand Tools at Paul Smith's College  
 

Studying biology outside the lab with Dr. Curt Stager  
 

Sugar Bush Tour  
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Grant awarded! 

 

Paul Smith’s College has been awarded the $10,000 Pittcon College Memorial Grant—and 

thanks to supportive alumni who stepped up with matching funds, the total amount raised 

is $22,000. Pittcon is the Pittsburgh Conference on Analytical Chemistry and Applied 

Spectroscopy. The matching funds portion was especially critical because it is one of the 

donor’s requirements for getting the grant. PSC Board Trustee & alum David Blye opened 

the door to this opportunity and championed the alumni fundraising with a generous 

personal gift. The funds will be used for much-needed lab equipment specified by faculty 

Corey Lawson with the support of department head Dr. Jorie Favreau.    

Here’s the release and thank-you note we sent out to alumni donors:  

Paul Smith’s College was just recently notified of the award of a $10,000 Pittcon Memorial 

College Fund Grant! Sometimes, a picture is indeed worth 10,000 words! 

 

  

 



Your matching gift brings the total to more than $22,000 for use in purchasing a new 

benchtop visible spectrophotometer specifically designed for water quality analysis, as well 

as associated equipment to be housed in the Paul Smith’s Dillon Science Center.   

This collective successful effort of Alumni, Faculty and the Advancement team is extremely 

rewarding for me personally and I am very grateful for your contributions to the matching 

grant. Thanks to each of you, We did it! 

David R. Blye 

EET '81 

 

Students present Beer and Food Pairing Dinner  
  

 

 
 

  
 

 
 

In a special collaboration with Left Bank Café and Hex & Hop Brewery, Professor 

JoeConto’s “Business of Craft Beer” course presented a Beer and Food Pairing Dinner on 

April 12th. 

The course is a requirement of the college’s Craft Beer Studies and Operations Minor 

added to its offerings in 2014. Although hands-on, practical brewing is an aspect of the 

minor, the main intent is not to create beer brewers. Rather, the goal is to prepare students 

for the many entrepreneurial, management, administrative and operations opportunities the 



craft-beer industry has created and supports. Beer pairing dinners, like this one, are one 

aspect of how craft beer is being introduced to a growing market. 

More than 7,300 craft breweries were in operation across the country in 2017, selling 20+ 

million barrels of beer. In that same year, sales grew 18 percent by volume and 20 percent 

in dollars. Craft brewing provides an estimated 150,000 jobs in the United States. 

Those who register for the minor, take a collection of business courses in management, 

marketing, advertising and promotion, in addition to practical coursework in brewing and 

the business of beer. Students study diverse aspects of the industry, including different 

types of breweries, brewpubs, festivals, specialty retail beer stores and the sales / 

distribution of the product to restaurants, bars and other outlets. The courses are rounded 

out with guest speakers featuring industry professionals and site visits to regional beer-

related firms. 

The Left Bank Café (www.leftbankcafe36.com) is a French bistro located in Saranac Lake 

and operated by Anne Sterling. Anne is also an adjunct instructor at Paul Smith’s teaching 

a course named Cultural Enology, the study of wine from a cultural standpoint. Although, 

the café serves foods that are more often thought of as being paired with wines, Anne 

helped the students use classic pairing techniques to complement flavor profiles between 

the brewery’s beers and the restaurant’s classic French fare. For instance, Hex & Hop’s 

Mask-Cal Gose-style was paired with a Smoked Duck Breast and Remoulade Salad where 

the richness of the remoulade was cut by the carbonation of the brew allowing flavors to 

come through more effectively. The brewery’s CSP Mocha Stout was served with Tiramisu 

and Candied Walnuts since the stout has strong notes a both coffee and chocolate that 

were echoed in the dessert. 

Hex & Hop Brewery (www.hexandhop.com) is a fusion of brewery and meadery located in 

nearby Bloomingdale. Ethan Mikesell, one of the brewery’s “Owner/Brewer/Keg Washer”, 

sat in on the tastings that preceded the development of the menu and provided plenty of 

information on both the process used to create the beers as well as the inspiration beyond 

the recipes. One interesting addition to the evening’s pairing was Hex & Hop’s Sunny 

Honey Mead; not actually a beer as it is a fermented beverage made with honey as its 

sugar source. However, when served as part of the first course, along with a shared platter 

of Salmon Rillette in Endive, Curried Deviled Egg, Spiced Walnuts and French Onion 

Flatbread, its refreshing crispness and citrus notes made for an excellent entry into the 

evening’s pairings. 



In all, the dinner consisted of 5-beers and 4 courses. Collaborations with regional 

organizations like this are a long-standing tradition at Paul Smith’s where the student, the 

businessperson and the community at large are well served. Cheers! 

  

 

 

2023 World University Games 

 

Professor Kelly Cerialo's Field Studies in 

Hospitality class is working with the 

Directors of the FISU 2023 World 

University Games and Adirondack Sports 

Council for the second time (first 

collaboration was in Spring 2020) to 

develop a sustainable lodging program for 

the 2023 World University Games. The 

sustainable lodging program will introduce tools to develop and track sustainability 

initiatives in hotels and will act as a sustainability model for future FISU World University 

Games. 

Photo credit:  2023 World University Games/Adirondack Sports Council 
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PSC's First Virtual Study Abroad Course 

PSC offered its first virtual study abroad course this semester (due to the Covid-19 

pandemic) with partners in the Dolomites, Italy. In partnership with Professor Juri Bottura 

from Dolomit Learning in Italy, Professors Kelly Cerialo and Eric Holmlund co-taught EST 

330 Protected Landscapes and Community Sustainability with 11 interdisciplinary PSC 

students. The students conducted a series of virtual tours and  interviews with local 

stakeholders in the Dolomites region in collaboration with UNESCO's Ledro Alps and 

Judicaria Biosphere Reserve and the Comano Dolomiti Di Brenta Tourist Agency to 

envision a sustainable tourism strategy for the region that is centered on human well-

being. The picture attached is a virtual tour that the students did of Castel Campo, a 

historic castle in the Juicaria Valley that hosts cultural heritage events and is home to a 

biodynamic farm that focuses on conservative agriculture. The students had a chance to 

interview the owner of Castel Campo, Marina Clerici, about sustainable tourism practices 

in the region. 
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Scan this QR code with your smartphone to 

support Paul Smith's College by donating on 

$5 Fridays! 
  

 
 

 

 
 
 

 


