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DISCOVERY SCIENCE SEMINARS 

 

10/16  Ai Yamamoto, Columbia University, Kellogg 200,12:15pm 

           "Determining the relevance of protein aggregation in 
            neurodegenerative disease" 

 

10/23  Nancy Speck, Perleman School of Medicine, Chilcott,12:00pm 

           "Regulation of innate immunity by RUNX1" 

 

10/30  Eduardo Torres, UMASS Chan Medical School, Chilcott,12:00pm 

          "Increased Metabolic Demands Upon Gaining an Extra Chromosome"  
  

 

UPCOMING EVENTS  
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Indigenous Peoples' Day - October 9, 2023 

On the Second Monday of October (this year, Monday, October 9th, 2023), we 

celebrate alongside many Indigenous communities, Indigenous Peoples' Day. At 

Dartmouth College, the Native and Indigenous community recognizes Indigenous 

Peoples' Day through reflection, advocacy, programming, and community 

engagement found here.  
  

 

2023 Dartmouth Symposium for the Life Sciences 
Please join us for this day-long symposium to hear about and 

discuss groundbreaking research at the frontier of this field. 

The event will be held at the Life Science Center at the Geisel School of Medicine 

on the Dartmouth Campus in Hanover, NH 

Tuesday, October 10, 2023 from 8:00am to 5:00pm  

Continental breakfast and lunch will be provided  

VISIT THE WEBSITE FOR MORE INFORMATION  

  

2023 Geisel Hispanic/Latinx Heritage Month 

https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=5ce3a0f99c&e=272791d1c0
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Fortaleciendo Raíces / Strengthening Our Roots 

Please join the Latino Medical Student Association (LMSA), the Office of Diversity, Inclusion, 

and Community Engagement (DICE), the Dartmouth Health BIPOC Employee Resource 

Group, The Dartmouth Institute, Office of Alumni Engagement, Project Salud, and Fuerza 

Farmworkers' Fund in celebrating Hispanic/Latinx Heritage Month Celebration!  

REGISTER HERE 

  

 

Flu Vaccine Clinics 

If you are enrolled in any of the Cigna medical plans through Dartmouth the flu 

vaccine is covered under your medical benefit so you can receive a free flu shot, 

with no copay.  Click here for clinic options.   
  

 

RYAN FELLOW NOMINATIONS  

 

  

 

 

MSB RETREAT- LAKE MOREY  

 

https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=9c35915e53&e=272791d1c0
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https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=a1ba8c31f2&e=272791d1c0


 

A great time was had by all at the MSB retreat. Special thanks to organizer Amy 

Potter and her great support team of Cheryl, Stephanie and Rosanne and to key-

note speaker Dr. Josh Rosenthal from the MBL.  
 

  

  

 

 

UPCOMING CHALLENGE  

 



  

    



  

 

 

 

 
 
NH Peak Foliage Map 
   
When Will the Leaves 
Peak? 

 

 

 

 

 
Leave your cellphone in the car. Check the mountain 
views instead of your messages. Exhale. Relax. And 
take away the good feeling of being more connected to 
the apples, the bees, the maple trees, and the people of 
our beloved Green Mountain state.  

 

 

 

RECIPE OF THE MONTH  

Apple Cinder Pie, Cooking Light     
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Ingredients 
 
Crust: 
2 cups all-purpose flour, divided 
⅓ cup ice water 
½ teaspoon salt 
¼ cup chilled stick margarine or 
butter, cut into small pieces 
¼ cup vegetable shortening 
 
  

 

 
 
Filling: 
2 cups apple cider 
⅓ cup sugar 
3 tablespoons cornstarch 
2 tablespoons fresh lemon juice 
2 teaspoons vanilla extract 
1 ¼ teaspoons pumpkin-pie spice 
7 Braeburn apples, peeled and 
quartered (about 3 pounds) 
Cooking spray 
1 large egg, lightly beaten 
1 tablespoon water 
1 tablespoon sugar 

 

Instructions 
To prepare crust, lightly spoon flour into dry measuring cups; level with a knife. 
Combine 1/3 cup flour and ice water, stirring with a whisk until well-blended. 
Combine 1 2/3 cups flour and salt in a bowl; cut in margarine and shortening 
with a pastry blender or 2 knives until mixture resembles coarse meal. Add ice 
water mixture; toss with a fork until moist. Divide dough in half. Gently press 
each half of mixture into a 4-inch circle on heavy-duty plastic wrap, and cover 
with additional plastic wrap. Roll one half of dough, still covered, into a 12-inch 
circle, and chill. Roll other half of dough, still covered, into an 11-inch circle; 
chill. 
 
To prepare filling, bring cider to a boil in a large, heavy saucepan over high 
heat. Cook until reduced to 1/2 cup (about 20 minutes). Cool completely. 



 

 
Preheat oven to 450°. 
 
Combine cooled cider, 1/3 cup sugar, cornstarch, lemon juice, vanilla, and pie 
spice in a large bowl. Cut each apple quarter crosswise into 1/4-inch-thick 
slices. Stir apple slices into cider mixture. 
 
Remove 1 sheet of plastic wrap from the 12-inch circle; fit dough into a 9-inch 
pie plate coated with cooking spray, allowing dough to extend over edge of 
plate. Remove top sheet of plastic wrap. Spoon apple mixture into crust, and 
brush edges of crust lightly with water. Remove 1 sheet of plastic wrap from the 
11-inch circle, and place on top of apple mixture. Remove top sheet of plastic 
wrap. Press edges of dough together; fold edges under, and flute. Cut 6 (1-
inch) slits into top of pastry using a sharp knife. Combine egg and 1 tablespoon 
water. Brush top and edges of pie with egg mixture, and sprinkle with 1 
tablespoon sugar. Place pie on a baking sheet, and bake at 450° for 15 
minutes. Reduce oven temperature to 350° (do not remove pie from oven), and 
bake an additional 45 minutes or until golden. Cool on a wire rack. 

  

 

WHAT TO DO IF YOU TESTED POSTIVE FOR 
COVID-19 
 
If you test positive for COVID-19, follow CDC guidance, including isolating for at 
least five days and wearing a mask for at least 10 days. Wear a mask for longer 
if you continue to test positive or have new or worsening symptoms. 
 
Notify your close contacts. Keep your health-care provider updated. Students, 
contact the Dartmouth College Health Service at 
dicks.house.nurse@dartmouth.edu or 603-646-9440. People without an 
established health-care provider, read https://dartgo.org/health-guidance  
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Our mailing address is: 
Molecular and Systems Biology, Dartmouth 

66 College Street 

HB 7400 

Hanover, NH 03755 

 

Our mailing address is: 
Molecular.and.Systems.Biology@Dartmouth.edu  
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