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Greener        
Days Ahead

When the College of Agriculture opened 
its doors 70 years ago, the greening of the 
landscape was a reflection of the progress and 
success of its students. Today, as we make a true 
effort toward climate neutrality, the College of 
Agriculture is one of the key players on campus 
in working toward a greener future of a different 
kind. The college is looking to convert its tractors 
to biodiesel, is evaluating its livestock operation 
to reduce methane, and has reduced the use of 
pesticides in its laboratory operations.

In other areas, through the university’s John 
T. Lyle Center for Regenerative Studies, students 
are helping to develop a climate change action 
plan and strategies. In fact, they are involved with 
every step in the process, integrating the school’s 
polytechnic approach of “learn by doing” into a 
broad, campus-wide effort. 

Cal Poly Pomona has gone tray-less in one of 
the dining halls, and recycling continues to thrive 
on campus. The Lighting and Photometric Lab is 
working with local cities to substantially reduce 
power consumption by street lights.

The university has converted nearly one-third 
of its facilities management gasoline vehicles to 
eco-friendly electric cars and trucks and offers 
free service on a natural gas-powered shuttle 
to and from the Metrolink train station in North 
Pomona. These and other electric needs will be 
powered though a pending campus solar project. A 
student group is consulting with other campuses 
to evaluate carbon emissions.

We are excited about the changes made 
thus far at Cal Poly Pomona 
– particularly about the 
involvement of our students in the 
process – and anticipate an even 
greener future. 

Michael Ortiz
President

Paul Nurre picks sweet 
corn in a field on campus.

Dr. Cynthia Regan 
works with Blake Brown 
in fitting a toddler shirt 
onto a mannequin 
during an apparel 
merchandising and 
management lab.
 

Evolution of Agriculture 
From Farming to Fashion, the College of Agriculture
Celebrates 70 Years of Excellence

By Esther Chou

Just as farming has evolved into a high-tech industry, the college of agriculture’s 
programs have changed and expanded. Uniquely situated in the middle of one 
of the largest metropolitan areas in the United States, the college has quite an 
urban focus, emphasizing the technology, business and lifestyle components of 
the industry.

 Ag students aren’t limited in their professions. Today, it’s just as easy 
to find graduates designing clothes as it is to find them working as teachers, 
horticulturists or veterinarians. Their options stretch from the farm lands and 
animal pastures in California to science laboratories, restaurants, hospitals 
and to the international fashion scene. Indeed, the scope of agriculture is as 
wide and as varied as the world itself.

This year as the College of Agriculture celebrates its 70th anniversary and 
its legacy as the foundation of Cal Poly Pomona, it is also a time to consider 
the many changes it has experienced. 

Today, students can choose from eight majors and 13 minors, ranging from 
animal science to food science and technology. 

Southern California’s landscape has changed as well. As the farming 
industry continues to disappear from the region, fewer students are coming 
from rural backgrounds, and more are arriving from urban and suburban 
neighborhoods. In response, the College of Agriculture has adjusted its 
programs, moving away from focusing on producing corn, milk and eggs to 
expanding the science and business aspects of the industry.

“We are unique. This college is now an urban agricultural school. Our 
students don’t just learn one segment of the supply chain. They learn it all,” 
says Dean Lester Young.

A NEW FOCUS
as an urban agricultural college, students and faculty members are deeply involved in the 
science and research that help solve the many challenges of California’s agricultural 
industry. While traditional methods of farming have not changed, farmers are pressed to 
increase production while keeping costs down and using 
fewer resources such as water, fertilizers and pesticides. 
Global warming is expected to create extreme weather 
conditions, making farming even less predictable.

Through the California Agricultural Research Initiative 
(ARI), scientifically minded students and faculty from 
several universities, including Fresno State and Cal Poly San 
Luis Obispo, help find immediate and practical solutions. 
At Cal Poly Pomona, some of the research projects include 



Wine. Dine. Make a Difference.
a festive celebration of tastes, sights, and sounds 
awaits guests on Sunday, May 3, at the second annual 
Southern California Tasting & Auction on the Cal Poly 
Pomona campus.

Nearly 800 university friends and alumni are 
expected to enjoy this convivial open-air gathering, 
which will take place in the picturesque setting of the 
W.K. Kellogg Commemorative Rose Garden and the 
Aratani Japanese Garden.

Once again, enticing cuisine samples from some 
of Southern California’s most popular restaurants, as 
well as lively musical entertainment will be part of the 
afternoon. Guests also will have the opportunity to 
engage in spirited bidding at the silent and live auctions.

The Southern California Tasting & Auction is 
scheduled from 1 to 5 p.m. No one under 21 years of 
age will be admitted.

General admission is $100 per person or $75 if 
tickets are purchased by Feb. 28. This includes tasting 
samples from Southern California restaurants and 
wineries, beers and non-alcoholic beverages, plus a 
souvenir plate/wine glass holder. 

Proceeds from the Tasting & Auction will 
benefit Cal Poly Pomona and its 21,000 students with 
scholarships and academic enrichment opportunities. 
The event also will highlight the university’s invaluable 
impact and contributions to the region.

For more information, visit polytaste.com.
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Rose Float Is Viewer Favorite
the cal poly universities’ rose float, “seaside amusement,” won the inaugural 
Viewers’ Choice Award in the 120th Tournament of Roses Parade on New Year’s Day 
in Pasadena.

The student-built float received 3,219 votes out of 10,618 votes cast after the 
parade at ktla.com/roseparade. The winner was announced by Tournament of Roses 
President Corky Conzonire live from the Post-Parade Showcase of Floats via the KTLA 
Morning News on Jan. 2.

The 2009 parade theme was “Hats Off to Entertainment.” The float embodied 
that message through a lively and whimsical seaside boardwalk filled with 
amusement rides and attractions, including a roller coaster, Ferris wheel, parachute 
drop, game, food and ticket booths, carousel horses and bumper cars. The float 
measured 50 feet long, 18 feet wide and 22 feet high.

This was the 61st consecutive entry into the Rose Parade by students from Cal Poly 
Pomona and Cal Poly San Luis Obispo. The Cal Poly Universities project is the only Rose 
Parade float entry designed, constructed, decorated and financed entirely by students.

To learn more about the Cal Poly Universities’ Rose Float project and how to 
connect with former floaters or help with future projects, visit cpprosefloat.org.

Credential Students Learn 
From Education Pros 
puberty, gangs, peer pressure, teen pregnancy and 
homelessness are just a few of the issues teachers 
face in today’s classrooms. For prospective teachers 
who want to know what the job is like, there’s no 
better way than to learn from the veterans. 

Six experienced educators from local school 
districts are working this year at Cal Poly Pomona, 
sharing their real world expertise and practical 
knowledge with students in the College of Education 
& Integrative Studies’ teacher credential program. 
Through the newly created Professional Associates 
program, the veteran instructors are working as faculty 
members: co-teaching courses, updating curriculum, 
mentoring students and giving workshops. 

Many of the professional associates’ experiences 
can’t be found in a textbook. 

Liz Sarmiento, an educator at Hacienda La Puente 
Unified School District, has shared stories about 
campus lockdowns, teen pregnancy, abusive situations 
and drive-by shootings. Each year, she has had two to 
five teenage parents in her classes. 

“These students are trying to work, they’re 
trying to graduate, and they’re trying to care for their 
kids. All of this impacts what you teach and how you 
teach,” Sarmiento says. 

Teachers must be prepared to be more than 
instructors, according to Sarmiento. They must be 
counselors, motivators, disciplinarians, advocates, 
mentors, nurses and role models. 

The six professional associates come from 
different subject backgrounds — English, science, math 
and social studies. Not only do they mentor beginning 
teachers, but they also provide advice on the process of 
transitioning into an administrative position.

“The professional associates bring a reality 
check to the university,” says PA Program Coordinator 
Janine Riveire. “They present the real-life perspective 
of what future teachers can expect in the schools 
and what we university professors can expect of our 
incoming students.”

The associates are: Dave Beran, technology 
teacher on special assignment in the Hacienda La 
Puente Unified School District; Sarai Costley, science 
teacher specialist in the Pomona Unified School 
District; Danielle Donaldson-Lovette, secondary 
English/language arts teacher specialist in Pomona 
USD; Diane Kinch, secondary math teacher specialist 
in Pomona USD; Venetia Louie-Chee, technology 
teacher on special assignment in Hacienda La Puente USD; and Sarmiento, specialist 
in new teacher induction for Hacienda La Puente USD.

The Professional Associates program is funded by a $6.3 million Teacher 
Quality Enhancement (TQE/Teacher PREP) grant from the U.S. Department of 
Education that Cal Poly Pomona received in 2004. For more information, visit 
www.csupomona.edu/~academic/teacher_prep/.
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tractor & Car Show
Big wheels keep on turnin’ at Cal Poly Pomona’s Tractor & Car 

Show, which showcases the university’s agricultural background. The 
free event, now in its third year, is scheduled for May 9 at the Farm Store 
at Kellogg Ranch. 

Local residents and the campus community turn out en masse for 
the popular annual event not only for its stellar lineup of automobiles 
but also for its unique booths and vendors. Events include a showcase 
of classic street rods and custom automobiles, a petting zoo, food vendors and craft and jewelry booths. 
Guests can also tour the ranch on a tractor and even catch a ride on one of the university’s horses hosted 
by the Equestrian Drill Team. 

While DJs spin oldies and hot rod tunes, visitors can pick strawberries right out of the patch and 
enjoy freshly cooked In-N-Out burgers from the truck. Additionally, fresh Cal Poly Pomona-grown produce 
will be on sale along with an assortment of fun foods. 

The event invites participants to register their pre-1980 hot rods in the car show for a chance to win 
prizes. All vehicles are welcome: customs, antiques, classics, muscle, street rods, special interest and 
even motorcycles. Awards are given out to car owners in the categories of best interior, best paint, best 
engine compartment and best in show. 

But car owners aren’t the only ones who can win prizes. Attendees are given the opportunity to earn cash 
prizes from a drawing held toward the end of the event. Last year, the winner was awarded more than $100.  

Proceeds from the day’s events benefit the Farm Store and the College of Agriculture. 
For more information or to sign up for the car show, contact Andrea Frontino at (909) 869-3637.

CElEbRAtiON WEEkENd
Join the College of Ag’s 70th anniversary 
celebration on March 21-22. The fun-filled 
weekend includes a reception, banquet 
and silent auction on Saturday, March 21. 
On Sunday, the W.K. Kellogg Arabian Horse 
Center will present a special anniversary 
horse show. In the afternoon, AGRIscapes 

will host a deep pit BBQ lunch, 
petting zoo and farmer’s 
market. For more information 
or to reserve tickets, visit 
www.csupomona.edu/~agri/
seventy.

Liz Sarmiento, an educator in the Hacienda La 
Puente Unified School District, shares her classroom 
experiences with credential students.

Students in the apparel merchandising 
and management major learn to 
create and produce garments. Here, 
Greg Smith sews a sweatshirt.

Tina Huynh 
gathers eggs at 
the Poultry Unit.

Ruth Gonzalez fertilizes an orchid 
in Cal Poly Pomona’s rainforest.
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developing a more nutritious variety of iceberg lettuce, 
finding ways to eliminate runoff from irrigated landscapes 
and conserve water, producing chicken eggs with more 
of the healthy omega-3 fatty acids and combating fungal 
disease in tomato crops.

“The research being conducted by the ARI is making 
a significant contribution both to California agriculture 
and the research effort on campus,” says Plant Science 
Professor and ARI Director David Still. “It allows our faculty to engage in research 
while providing training and learning opportunities for our students that are not 
otherwise written into our curriculum.”

Alumnus Bob Pettis, ’63, has seen many of the technological changes first-hand. An agronomy major, Pettis 
says he used to think that agriculture was a slow industry — that is, until he took a break from the business for 
two years. When he returned, he was “blown away” by all the advances in technology, such as GPS units in farm 
machines and crop harvesting equipment that recognizes fruit ripeness by its color. 

According to Pettis, who now grows wine grapes, “Farming is just really becoming high-tech stuff. Those who 
think they can be successful farmers today without a college education just won’t be able to do it. Cal Poly Pomona 
isn’t a traditional ag school. They’re not farmers anymore in that area. And that’s not a negative thing.”

FROM FOOd tO FASHiON

not only have students and professors made scientific advances benefiting plants and animals, they’re also interested 
in how agricultural products affect people. Once referred to as consumer sciences, this field has expanded into two 

distinct programs — food and fashion. 
Foods and nutrition and food science and technology majors master a range of 

subjects — from nutrition and chemistry to sociology and physiology. They learn how 
food is digested and metabolized, and they receive training 
in counseling and motivating patients. With strong science 
and people skills, graduates can apply to medical, dental and 
veterinary schools or work as health care professionals, food 
scientists, food service administrators or nutrition researchers.

“Our department has as much as or more science than 
some biology programs. But it is the type of science that you 
have to apply to real-life situations,” says Douglas Lewis, 
chair of the Human Nutrition & Food Science department.

On the other side of campus, apparel merchandising 
and management (AMM) students learn about the business 
and production aspects of the apparel industry.

“Southern California is the major center for apparel in 
the United States. It’s eclipsed New York, economically,” 
says Peter Kilduff, AMM department chair.

In production classes, students use industry equipment 
to learn about apparel design, construction and factory production lines. The department also employs a high-tech, 
3-D body scanner that can analyze body shapes and sizes, which helps students explore trends in consumer body 
types. Fashion retail classes impart the principles of marketing, planning and supply chain management. 

“It’s important for students to understand the fabric, dyeing, machines and manufacturing. Eventually, they’ll 
make the decisions that are worth millions of dollars,” says Assistant Professor Muditha Senanayake.

GROWiNG C AREtAkERS

pulling the various agriculture disciplines together in a business context, the food marketing & agribusiness 
Management department prepares students to start their own businesses, manage companies, work in marketing 
and sales, or work in product development. The combination of disciplines is especially attractive to students 
like Anthony Xavier, who began as an animal science major with the goal of becoming a veterinarian. When he 
discovered he was more interested in advertising and marketing, he knew he didn’t have to give up working with 
animals to study business. Another avenue that pulls the various ag disciplines together is the Agriculture Science 
program.  As teachers, these graduates will be preparing the next generation of agricultural professionals.

“An ag student is someone who’s involved with animals and part of the field,” 
Xavier says. “In my major, we learn about food, animals and clothing and where things 
come from and where they go. It’s all part of marketing and business.”

Given Cal Poly Pomona’s unique location in the middle of a vibrant metropolitan 
region, the College of Agriculture cultivates students who are stewards of the land 
and of society. Whether they work on a farm, in a hospital, laboratory, factory or office 
building, graduates have a unique combination of professional skills, passion for their 
work, love for the land and a genuine interest in helping people.

“Our students like the idea of taking care of things, growing things, developing 
things and nurturing things,” says Jean Gipe, interim associate dean. “We love our 
legacy and the history of the campus. But we have also worked with that history to 
move forward, bringing great new opportunities to our students.”

 
ON THE COVER: Clockwise from left, Jesse Samson trims lettuce plants grown using 
hydroponics, Nicole Brown holds baby goat Arnold in the sheep unit, Clifford 
Fung uses a colorometer on fudge at a food science and technology lab, and 
Blake Brown works with a fitting mannequin.



Food for Thought
Culinary Garden Springs to life, 
Offering Menu inspiration 
through Sustainable Farming
By Lisa McPheron

Chef Scott Rudolph does not need to look far to 
find inspiration for new recipes at the Restaurant at 
Kellogg Ranch. In fact, the Collins College lecturer 
just needs to gaze out his office window.

Thanks to a partnership between The Collins 
College of Hospitality Management and the 
College of Agriculture, a field outside the hilltop 
restaurant is transforming into a culinary garden. 
The proceeds from Horsehill Vineyards wine, 
another joint project between the colleges, is 
funding the garden.

“This is more than a garden. It’s an 
interdisciplinary project that shows students what 
it takes to get food from the field to the table,” 
Rudolph says. “It’s a hands-on example of local 
sustainable farming, which is one way we can 
contribute to Cal Poly Pomona’s overall goal of 
achieving climate neutrality.” 

The garden is about one acre and is being 
planted this winter with 44 dwarf trees, including 
blood oranges, avocado and Pink Lemonade lemons, 
along with a variety of other fruits and vegetables. 
They are planting dwarf trees so the view of the 
valley won’t be obscured. Rudolph also hopes to 
have a pathway and gazebo built, so the student-
operated and -managed restaurant can host special 
events in the garden. Rudolph and Chef Ernie Briones 
plan to incorporate much of that bounty into the 
menu at the Restaurant at Kellogg Ranch. 

Ph
ot

os
 by

 To
m

 Za
sa

dz
ins

ki

Visions

4 PANORAMA g WiNtER 2009 PANORAMA g FAll 2009  5

$4.1 Million Grant to Help Prepare Science, 
Technology, Engineering and Math Graduates
By Uyen Mai

buried under dismal news of Job losses in the united states is the fact there is a 
soaring demand for professionals ready to enter the fields of science, technology, 
engineering and math (STEM). 

The impact of the STEM workforce shortage extends beyond lost opportunities 
for job seekers. In a global economy where math and science have been called new 
currencies by thought leaders like former Education Secretary Margaret Spellings, it 
represents a challenge for the country to remain competitive.

To help meet the demand, Cal Poly Pomona has been awarded a $4.1 million 
grant by the U.S. Department of Education. The two-year grant will help the 
university build a pipeline to make the journey as smooth as possible for students to earn a STEM degree and enter 
the workforce. 

While the funding is intended to support Hispanic and low-income students in STEM disciplines, building the 
pipeline paves the way for all future students. Cal Poly Pomona will tackle the issue at multiple levels: generating 
greater interest in the disciplines, bolstering support to ensure students successfully earn degrees and streamlining 
processes, like the transfer of classes.

“We’ve already been working to address these issues because of our major role in these fields,” says Dr. Claudia 
Pinter-Lucke, principal investigator of the grant and associate vice president of undergraduate studies. “Especially in 
light of our current economy, the support of this grant is vital to help us make a difference even faster.” 

How much of a difference could it make? 
For biology major Aleli Clark, support like this could have moved up her graduation date by a year. Like many 

transfer students, Clark faced challenges in transferring credits for her classes between her semester-system 
community college and Cal Poly Pomona, which is based on the quarter system.

“It can be really discouraging,” says Clark. “If you have to redo a class, your whole year could be off. You can’t 
take the next class in the series because you have to take them in order.” 

With grant support, Cal Poly Pomona has the resources to work with community colleges to line up course 
requirements. If there are gaps, online classes can be developed to fill in any holes. For students such as Clark, that 
means a missing requirement can be fulfilled with an online learning module rather than an entire class. Riverside 

Jump Start for Expansion
Carol and Jim Collins Pledge $5.25 Million to 
Spur Others to Help Collins College Grow
By Lisa McPheron

carol and Jim collins, the namesakes and primary benefactors of the collins college of hospitality management, 
have once again shown tremendous generosity to Cal Poly Pomona. They have pledged to match, dollar-for-dollar,           
$5 million in donations for a $10 million academic building.

“Carol and Jim have been wonderful friends of the university. They are visionary people who have been pivotal 
in making The Collins College a national leader in hospitality management education. Their latest gift will be 
transformational, creating new opportunities for the next generation of hospitality professionals while empowering 
others to support The Collins College,” says Cal Poly Pomona President Michael Ortiz. 

The construction will incorporate green building design technology and lay the foundation for expanded 
programs at The Collins College, which has seen a 46 percent growth in enrollment in only three years. Future 
graduates are well positioned to fill the hospitality industry’s call for more skilled professionals. The Collins College 
is also developing the state’s first graduate program in hospitality management, reinforcing its forward-thinking 
reputation in the industry. 

“Carol and I want to see this dollar-for-dollar challenge invigorate a broad base of alumni and industry support,” 

Student Ryan Connelly is overseeing much of the design and planting 
of the garden, under the guidance of Dan Hostetler, chair of the Plant 
Sciences department.

“The garden will be esthetically pleasing and functional,” Connelly says. “You 
can produce quite a few fruits and vegetables off all this land. This is not a little backyard garden.”

Connelly speaks from experience. In addition to his studies, he works for his family business, 
Connelly Farms, which provides a range of services including consulting, design and cultivation of 
personal culinary gardens in the San Diego area. The company’s micro-farms are popular with chefs 
and other customers who have a plot of land and an interest in fresh seasonal ingredients. Their biggest 
client is The Bridges at Rancho Santa Fe, a gated community and golf course, where numerous types of 
vegetables are grown year-round, he says. 

In late summer, Connelly, and a few other agriculture students including Kyle McEnroe and Deanne 
Ecklund, planted a variety of peppers, lettuce and onions as a test crop at the Cal Poly Pomona garden. 
They wanted to see what the rabbits, squirrels and bugs might eat before planting the whole field. A 
previous garden project in the same area was decimated by rabbits a few years ago. To their surprise, they 
ended up with a bumper crop of peppers, which Rudolph and his students have used for enchilada sauce, 
and, luckily, they have not encountered the hungry rabbits of yore.

The agriculture students who have worked on the garden so far have all volunteered their time. 
“Whoever wants to leave a positive mark on Cal Poly Pomona is welcome to help out with the 

garden,” says Connelly, who expects to graduate in 2010. “I want to set up a nice foundation, so when I 
graduate, the garden can continue.”   

For more information about the restaurant, visit www.rkr.csupomona.edu. Vegetables from the garden also 
may be sold at the Farm Store at Kellogg Ranch. Visit www.csupomona.edu/~farmstore for details. Details about 
Horsehill Vineyards are available at www.horsehill.csupomona.edu. 

STEM students will benefit from 
the $4.1 million grant.

Stemming the 
Workforce Shortage

architecture Professor Kip Dickson will participate in the design of the 20,000-square-foot building. Preliminary plans 
for the building include small modular classrooms, a large lecture hall and faculty offices. It will be designed with 
environmental sustainability as a primary objective, and the college hopes to earn LEED – Leadership in Energy and 
Environmental Design – certification from the U.S. Green Building Council. 

The building’s landscaping also will embrace sustainable design by including the planting of edible vegetation 
for use in the Restaurant at Kellogg Ranch.

Founded in 1973, The Collins College of Hospitality Management is the first and largest four-year hospitality 
management degree program in California and the only hospitality management college on the West Coast. More 
than 1,000 undergraduate students receive a superior education through the Collins College, where they learn to 
apply hospitality management theories and concepts to real-world settings. Part of this unique academic experience 
includes managing and operating the full-service Restaurant at Kellogg Ranch. 

For more information, contact Lisa McPheron, director of communications and external relations for The 
Collins College, at (909) 869-3151.

Carol and Jim Collins

Instructor Scott Rudolph and students Ariane Estepa and Jessica Lopez
pick peppers in The Collins College culinary garden.

Jim Collins says. “The Collins College is a premier 
hospitality management program, and it needs our 
support to continue to grow and make an impact on 
students and the hospitality industry.” 

For more than 20 years, Carol and Jim Collins 
have donated substantially to Cal Poly Pomona, and 
their contributions have been used primarily to help 
build state-of-the-art facilities. These, in turn, have 
given the college the ability to flourish and become 
one of the nation’s leading hospitality management 
programs, according to Collins College Dean Andrew 
Hale Feinstein. 

“The Collins College is extremely grateful to 
Carol and Jim for their pledge at this important time,” 
Feinstein says. “Our enrollment has grown significantly 
over the last few years, and we are in critical need 
of additional space. This new building will allow us 
to accommodate our increasing student population, 
develop a graduate program and showcase our learn-
by-doing philosophy.”

Reinforcing Cal Poly Pomona’s polytechnic 
approach, graduate students under the direction of 

Community College will be the first to participate in the 
program, with plans for expansion to other community 
colleges. 

 The grant also will allow for lecture series, 
faculty learning communities, technology upgrades, 
expanded tutoring services, an undergraduate research 
apprentice program beginning this winter, specialized 
counseling beginning this spring, and software to create 
individualized study plans that include courses from 
community colleges and Cal Poly Pomona.

“By approaching this problem from many angles, 
I think we can increase the number of students – both 
those coming directly from high school and those from 
community colleges – who are graduating and going on 
to better opportunities, particularly Hispanic students in 
the STEM disciplines,” says Pinter-Lucke. “This isn’t an 
easy issue to tackle, but we’re going to do it.”



Former bronco Athlete at Helm of Redskins
Jim Zorn, a cal poly pomona alumnus and quarterback on the bronco football team in the 1970s, completed his first 
season in December as head coach of the Washington Redskins. He was tapped as the legendary franchise’s 27th head 
coach in February 2008 by team owner Daniel Snyder only a few weeks after being named the team’s offensive coordinator.

Born in Whittier, Zorn graduated from Gahr High School in Cerritos in 1971 before coming to Cal Poly Pomona. 
He was drafted into the National Football League by the Seattle Seahawks, an expansion team, in 1976, and promptly 
earned team MVP honors as well as being named National Football Conference Offensive Rookie of the Year. He 
also played for the Green Bay Packers, Winnipeg Blue Bombers in the Canadian Football League and the Tampa Bay 
Buccaneers during his 12 seasons in the pros. During that time, he threw for 21,115 yards and 111 touchdowns.

In 1988, he turned to coaching, first at Boise State, then Utah State and the University of Minnesota. Zorn 
moved up to the professional coaching ranks in 1997, joining his former team, the Seattle Seahawks, and then the 
Detroit Lions as assistants. He returned to Seattle in 2001 and remained there through 2007.

Zorn and his wife, Joy, are the parents of three daughters and one son. The couple is active in Pro Athletes 
Outreach and Medical Teams International.

LaurelsAchievers
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Are YOU subscribed to Poly@lumni?
Poly@lumni is a monthly e-mail newsletter that provides alumni               

at-a-glance info on alumni events, campus news, class notes, 
alumni spotlights and useful links. 

To subscribe for free, visit www.calpolypomonaalumni.com 
and click on “Poly@lumni” on the right. Or call (866) CPP-ALUM.

An Easy Way to 
Stay Connected!
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Alumna Nominated 
for Cabinet Post

U.S. Representative and Cal Poly Pomona 
alumna Hilda Solis has been nominated 
by President Barack Obama to serve as 
Secretary of Labor in his administration. 

Solis, D-El Monte, studied political 
science at Cal Poly Pomona and graduated 
in 1979. She then earned a master’s degree in 
public administration from the University of 
Southern California.

Elected to Congress initially in 2000, 
Solis served four terms in the U.S. House of 
Representatives. She was re-elected to a fifth 
term in November. Her 32nd Congressional 
District includes El Monte, South El Monte, 
Baldwin Park, Covina, West Covina and Azusa.

Prior to her election in 2000, Solis served 
in the California State Senate, the State 
Assembly and on the Rio Hondo Community 
College Board of Trustees. In 2000, she 
became the first woman to receive the John 
F. Kennedy Profile in Courage Award for her 
pioneering work on environmental justice 
issues in California.

For the past 12 years, Cal Poly 
Pomona has awarded more than $60,000 in 
scholarships in her honor to students who 
display strong academic achievement and 
community service involvement.
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In the Winner’s Circle
Ag Alumnus Finds Success with Horses and Farm

By Carla Sanders

Carl Grether is a perfect example of Cal Poly Pomona’s philosophy, “learn 
by doing.” A 1979 agriculture graduate, he worked at the university’s farms on 
campus and in Santa Paula, doing just about everything — “you name it, we 
did it: picking, pruning…”

Now, 30 years later, he’s flipped that phrase and is doing what he learned 
as owner of Tom Grether Farms Inc. in Somis. The farm, named after his father, 
comprises a 30-acre horse ranch, 80 acres of lemon groves and 10 acres 
devoted to avocadoes. The latter two he sells to Sunkist Inc. and Index Fresh 
Inc. of Bloomington, respectively.

Grether also breeds, runs and sells thoroughbred race horses. His most 
successful horse to date has been Intangaroo, which reaped more than 
$500,000 in winnings before she was sold in November for $1.8 million at the 
respected Fasig-Tipton mixed sale in Kentucky.

Grether’s fondness for horses and agriculture began in childhood. Born 
and raised in Pasadena, he would join his father at the Santa Anita race track 
in Arcadia. He also worked in Somis on his family’s farm — the one he now 
owns. His paternal grandparents bought the original 55 acres in the 1920s, 
and the farm has since been handed down two generations. (His maternal 
grandfather, by the way, was Ortho Behr, who along with son Ortho Behr Jr. 
founded the Behr Paint Co. in 1947. The company was sold in 1999.)

Grether attended two other colleges before arriving at Cal Poly Pomona as a 
junior because he wanted to specialize in the citrus industry. He remembers his 
years on campus fondly, praising both the program and his professors. “They did 
a really good job of preparing us” for the real world, Grether says, referring to 
the time spent in the classroom and in the fields.

After graduation, he worked in the nursery industry for about 10 years 
before joining the family farm in Somis. He and wife Lori live in nearby 
Camarillo, where they have raised three daughters, none of whom sees her 
future in the family business.

Grether’s late father started the thoroughbred acquisitions in the late 
1980s, and the stable now has expanded to 30 horses. One of the most 
successful was 4-year-old Intangaroo. That mare won the Santa Monica 
Handicap at Santa Anita last February, the Humana Distaff Race during 
Kentucky Derby weekend in May and the Ballerina Stakes in August at 
Saratoga Race Course in New York. The latter race qualified Intangaroo to run 
in the Filly and Mare Sprint at the prestigious World Championship Breeder’s 
Cup in Santa Anita last year.

These days, Grether spends his time overseeing the farm operation and 
doing “everything no one else does.” He hasn’t been back to the Cal Poly 
Pomona campus in years, he says, and ponders how much things probably have 
changed. Still, his memories are strong.

“I keep in touch with several friends from my days at Cal Poly,” he says. “I 
had a great time there.”

Carl Grether shows two of the horses from his 
stable, Tom Grether Farms Inc., in Somis.

I N  M E M O R I A M  Professor EDWARD M. GATES
Mechanical Engineering Professor Edward M. Gates, who taught at Cal Poly Pomona for the past 20 

years, died Dec. 20 in a small plane crash in San Diego County. He was 58.
Gates joined Cal Poly Pomona’s Mechanical Engineering Department in 1988, after earning his master’s 

and doctoral degrees at the California Institute of Technology and teaching at the University of Alberta in 
Canada. An expert in thermal dynamics and fluid mechanics, he set a high standard for his students and 
challenged them in their studies.

Gates is survived by his wife Kar-La, son Sean and stepdaughters Tawna and Sherry.
  

CSU Award for Alumnus
noted architect and cal poly pomona alumnus Jon lundstrom was named a california state university 2008 alumnus 

Advocate of the Year. With close to 2 million alumni in its ranks, the CSU has one of 
the largest networks of advocates in the country, and Cal Poly Pomona accounts for 
more than 105,000 alumni. 

Lundstrom earned a bachelor’s degree in architecture from Cal Poly Pomona in 
1975. He is a registered architect in four states with more than 32 years experience 
in both the private and public sectors. He serves as managing and design principal of 
Lundstrom & Associates, an architectural firm based in Santa Ana. The firm focuses 
on higher education, research, municipal, institutional, medical, office, commercial 
and renovation projects.

As the Alumni Association’s CSU Alumni Council representative since 2002, 
Lundstrom has participated in several Alumni Legislative Day events. He has been a 
member of the President’s Council since 2000. Through the College of Environmental 
Design, he is an active member of the Dean’s Advisory Board and has assisted the 
department of architecture by serving as a panelist for senior projects. 

Dr. Larry Moore delivers the 
College of Science commencement 
address in June 2002.
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Saving Faces
Alumnus Changes Lives Through Surgery
By Jessica Wyland

the work of oral and maxillofacial surgeon dr. larry moore brings smiles to 
patients of his Chino Hills office and to people across the country who benefit from 
his advocacy efforts.

At his office, the Chino Hills Oral Surgery Center, and at local hospitals, 
Moore performs oral and maxillofacial surgery to relieve pain and correct a variety 
of tooth and jaw problems. In his leadership role with the American Association 
of Oral and Maxillofacial Surgeons (AAOMS), Moore promotes access to care for 
reconstructive surgery on birth defects such as cleft lip and cleft palate.

Moore, a Cal Poly Pomona alumnus, now serves as vice president of 
AAOMS and hopes to advance to the presidency in two years. The association 
motto, “Saving Faces, Changing Lives,” resonates soundly with him. He travels 
to Washington, D.C., at least twice a year to discuss legislation such as the 
Children’s Access to Reconstructive Evaluation & Surgery Act (CARES Act).

In response to an increasing number of insurance companies denying coverage 
for corrective surgery, the CARES Act would require insurance companies to cover 
the treatment of a child’s congenital or developmental deformity.

“To operate on a child who suffers from a cleft palate, for example, is not a 
cosmetic procedure; it affects a person in terms of general health and psychology,” 
Moore says. “My work gives me a way to be of service to humanity, and it is a 
great career.”

Oral and maxillofacial surgery is a surgical specialty of dentistry. These 
surgeons are educated in dentistry and receive hospital-based training in the 
medical disciplines of anesthesiology, general surgery, internal medicine, 
emergency medicine and plastic surgery.

At one point, however, a great career was something Moore was not assured 
he’d have. After high school, he enrolled, and then dropped out of college. His family 
did not have a tradition of education, and Moore was uncertain whether college was 
right for him. He worked for several years before returning to college. The second 
time around, he selected Cal Poly Pomona and majored in microbiology.

“The small class sizes and easy access to professors made Cal Poly Pomona 
the right school for me,” Moore says. “In the sciences, especially, it’s a hands-on 
approach. Intentionally and intelligently, Cal Poly Pomona limits class sizes, so the 
students can really benefit from the experienced professors.”

When Moore finished his Bachelor of Science in 1976, he went on to earn a 
master’s degree in oral biology and a Doctor of Dental Surgery (DDS) from UCLA. 
He completed his internship in oral and maxillofacial surgery in 1982 and his 
residency in 1984 at Harbor–UCLA Medical Center.

Moore lives in Altadena with his wife, Dr. Jill Adler Moore, a professor in the 
department of biological sciences at Cal Poly Pomona. In their leisure time, they 
like to hike, snow ski and camp. They have two grown children: Daughter Laura 
is a writer living in San Francisco, and son Matthew is a graduate student at the 
California Institute of Technology.
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Applying to the University – (909) 869-3210
To receive an application or find out about enrollment procedures

Extended University – (909) 869-2288
To learn more about career enrichment opportunities

Employment Hotline – (909) 869-2100
To check out job openings at the university

University Advancement – (909) 869-4997
To make a gift to the university in support of student scholarships and needs

Alumni Affairs – (909) 869-2963
To join the Alumni Association and receive university publications

Public Affairs – (909) 869-3342
To find answers to any other questions you may have

Visitor Center – (909) 869-3529
To schedule a tour of campus

10%

As part of its commitment to green printing, Panorama is printed on paper certified 
by the Forest Stewardship Council. The FSC promotes environmentally appropriate, 
socially beneficial and economically viable management of the world’s forests.

Did You Know…?
Student fees account for only 21% of university funding

The remainder comes from state appropriations (66%) and external resources (13%)
Our role is to generate those resources to help students succeed at Cal Poly Pomona

(909) 869-4997        www.give2cpp.com 
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