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Milestones

Occupational Therapy
Program Launched

DePaul launched its Occupational
Therapy program this fall, housed
in the College of Science and
Health and led by Program
Director and Associate Professor
Kate Barrett. The first cohort of
about 30 master’s students, who
are preparing to work in schools,
hospitals, clinics, private practice
and other settings, will learn to
treat children and adults with
developmental, physical, cognitive
and psychological conditions.

Civics Initiative Receives
Grant Funding

DePaul received a $285,000,
three-year grant from the Teagle
Foundation to help develop a multi-
section civics course, Lived Civics,
the Social Contract and Public Life.
Molly Andolina and Ben Epstein,
associate professors in the
Department of Political Science,
and Margaret Storey, professor of
history and associate dean in the
College of Liberal Arts and Social
Sciences, are leading the program,
which builds essential civic skills in
various disciplines.

Latinx Initiative Exhibition
DePaul Art Museum presents “A
Natural Turn,” an exhibition with the
works of four surrealist artists living
in the Americas — Maria Berrio, Joiri
Minaya, Rosana Paulino and Kelly
Sinnapah Mary. The exhibit, part of
the museum’s Latinx initiative, runs
through Feb. 19, 2023.
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Trustee John L.

B
(1962-2022)

In Memoriam

member of DePaul's Board of Trustees. Brennan died on Oct. 3 at the
age of 60.

Aninspiring leader, Brennan joined the Board of Trustees in 2009, following
the model of service to the university set by his father, Edward Brennan, who
alsowas aDePaultrustee and served as chair of the board from 1997 to 2001.
During his years of distinguished service to DePaul, John Brennan served on
or led multiple committees, including the finance, philanthropy, trusteeship
and investment committees.

“John's contributions to DePaul University over the years were profound,”
says Gerald Beeson (BUS "94), chair of DePaul's Board of Trustees. “John was
an active board member who was always ready to serve and, more importantly,
ashining beacon of our Catholic, Vincentian mission. His personal warmth and
friendship knew no bounds, and he will be sorely missed.”

Outside his role with DePaul, Brennan's successful 35-year careerin
financial servicesincluded serving as the head of private wealth management
at William Blair and Company. He was also president of Bank of America's
Illinois operation and was central region president of its private bank.

“We have lost an exceptionally dedicated and kindhearted leader who
was instrumental in building a strong connection between DePaul and the
Chicago community,” says DePaul President Robert L. Manuel. "Throughout
theyears, John and his family have made a tremendous impact on DePauland
its students. The entire DePaul community extends our heartfelt condolences
to his wife, Jean, his son and daughter, and his extended family.”

An active member in his community, Brennan engaged in extensive civic
leadership thatincluded service as life director of the Chicago Public Library
Foundation, an executive committee member of WTTW and WFMT, a trustee
of Rush University Medical Center, the lead director of Miami Corporation,
and a trustee for The Harris Theater for Music and Dance.

AVanderbilt University graduate, Brennan was a devoted family man and
is survived by his wife, Jean; his children, Jack and Kelly; and many extended
family members.

T he DePaul community mourns the death of John L. Brennan, a longtime
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Master Class

How to Make a Festive Eggnog

By Ari Megalis and Christina Stradone

‘Tisthe season for gathering with loved ones,
exchanging gifts with family and friends, and,
of course, eating, drinking and being merry.
When we think of holiday cocktails, ouratten-
tionturnstoeggnog. This holiday drink—withiits
rich, creamy base of milk, eggs and alcohol—has
been a winter classic through the years.
Various forms of eggnog have been around
since medieval European days. The rum-based
version popular today dates to colonial America,
when rum from the Caribbean was less expen-
sive than brandy orsherry shipped from England.

Every year around the holidays, the staff
at Maplewood Brewery & Distillery prepares
batches of this recipe in 1-liter bottles. They
are for sale exclusively at the Maplewood
Loungeat2717 N.Maplewood Ave. in Chicago.
Because eggnog contains raw eggs, be sure
to keep eggnog refrigerated and use within
three weeks.

To enjoy eggnog with a festive flair, build a
fireinyourfireplace, gather with your favorite
DePaul friends, and raise a toast to a happy
holiday and a happy new year.

MAPLEWOOD EGGNOG

Makes about 3 quarts, or 24 servings

INGREDIENTS
12.5 ounces whole milk

9 large eggs
1 cup brown sugar, lightly

DIRECTIONS

1. Combine milk, eggs, brown sugar, nutmeg and
cinnamon in a large mixing bowl. Mix with an im-
mersion blender, mixer or whisk until all the sugar

packed is dissolved. (If you like a thicker nog, separate egg

2 tablespoons ground

yolks from egg whites. Beat egg whitesin a separate

nutmeg bowl to form peaks, then stir yolks and whites into
1 teaspoon ground cinnamon  the rest of the mixture.)

25.5 ounces heavy cream
17 ounces white rum

2. Add cream, rum and beer and continue to mix

to bring everything together and achieve desired

16 ouncesgolden ale, such
as Maplewood Krispie
Cakes or Grahammie
Cakes Pastry Ale

Cinnamon sticks, for garnish

frothiness.

3.Refrigerate. Whenready toserve, ladle into glasses.
Garnish each glass with a dash of ground nutmeg and/
or a cinnamon stick.

Maplewood Brewery & Distillery, maplewoodbrew.com, has been producing finely crafted beer and spirits
since 2014. The company is home to many DePaul alumni, including head distiller and co-founder Ari
Megalis (BUS'05, MBA'09), CFO and co-founder Paul Megalis (BUS '09), founding brewer and CEQO Adam
Cieslak (JD'11), co-founder Kevin Holl (CDM '04) and marketing associate Christina Stradone (CDM'11).

Milestones

College of Business
Appoints Leaders

Mark Shore (BUS '87), an
alternative investments expert,
founder of Shore Capital Research
and a Driehaus College of
Business professional lecturer,
was named executive director of
DePaul’s Arditti Center for Risk
Management. Global real estate
consultant Rick Sinkuler (BUS
’83, MS ’86), previously a senior
consulting partner for Ernst &
Young’s real estate, hospitality
and construction practice, was
named Douglas and Cynthia
Crocker Endowed Director of
DePaul’s Real Estate Center.

STRC Inaugural Fellows
DePaul’s Social Transformation
Research Collaborative (STRC)
awarded faculty research
fellowships to Susana Martinez,
associate professor of Spanish
and director of Peace, Justice and
Conflict Studies, and Chernoh
Sesay Jr., associate professor

of Religious Studies. It also

gave professional development
fellowships to Lori Pierce,
associate professor of African
and Black Diaspora Studies and of
Global Asian Studies, and Lourdes
Torres, Vincent de Paul professor
of Latin American and Latino
Studies. STRC supports research
in the humanities as a source

of justice and healing for com-
munities historically shaped by,
and continuously facing, racism,
violence and dispossession.
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