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Congratulations to the Orellana lab on their publications! 
 
Bowles IE, Orellana EA. Rethinking RNA Modifications: Therapeutic Strategies for 
Targeting Dysregulated RNA. J Mol Biol. 2025 Mar 7:169046. doi: 
10.1016/j.jmb.2025.169046. Epub ahead of print. PMID: 40057447. 
  
Ali RH, Orellana EA, Lee SH, Chae YC, Chen Y, Clauwaert J, Kennedy AL, Gutierrez AE, 
Papke DJ, Valenzuela M, Silverman B, Falzetta A, Ficarro SB, Marto JA, Fletcher CDM, 
Perez-Atayde A, Alcindor T, Shimamura A, Prensner JR, Gregory RI, Gutierrez A. A 
methyltransferase-independent role for METTL1 in tRNA aminoacylation and 
oncogenic transformation. Mol Cell. 2025 Mar 6;85(5):948-961.e11. doi: 
10.1016/j.molcel.2025.01.003. Epub 2025 Jan 31. PMID: 39892392.  

   
WELLNESS AT DARTMOUTH 
 
MINDFUL MAY  

Dartmouth’s Mindful May inspires Courageous Action and Wellbeing 

Across the nation, May is recognized as Mental Health Awareness Month—an 
invitation to explore practices that support optimal health and nurture the roots of 
wellbeing. This May, join your Dartmouth community for a month of inspiring events, 
classes, and activities designed to nurture self-care, deepen connections, and 
support a mindful path to wellness. 
 



 

Discover what’s happening in May and beyond—many of these offerings are available 
year-round!   

   

 

RESOURCES@WORK 
 
Resources@Work provides weekly onsite resource navigation offering guidance, 
education, and support for employees with a variety of needs related to financial, 
social, and emotional stability.  
 
Resources@Work can assist with:  

• Housing 

• Childcare 

• Transportation 

• Fuel Assistance 

• Domestic Violence 

• Substance Misuse 

• Tax Preparation  

• Access to food 

• Utilities 

• and much more! 

   

 

53rd ANNUAL DARTMOUTH POWWWOW 

Join the Native and Indigenous community at the student-run 53rd Annual Powwow 
on Saturday, May 10th, 2025 held on The Green, with Grand Entry at 12pm.  

   

https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=ac614a5572&e=272791d1c0
https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=0bdd910b01&e=272791d1c0
https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=c7ff0b316b&e=272791d1c0


 

 

 
All pcard receipts should be sent to 
Pcards.MolecularandSystemsBiology@Dartmouth.edu with the name of the 
vendor and amount in the subject line and the chart string (aka the account) in 
the email.  

  

 

 

  

 

SAVE THE DATES  

 

mailto:Pcards.MolecularandSystemsBiology@Dartmouth.edu


 

THE PROUTY 
 
Registration now open for the 44th Annual Prouty. 
For additional details and to register, visit: www.theprouty.org.  
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https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=b9facdd4d7&e=272791d1c0


 

 

  



 

 

  

 

RECIPE OF THE MONTH 
 
Fiddleheads - A Delicious Spring Delicacy  

 

 
  Equipment 
• Large Skillet 
 
Ingredients 
• 1 pound fiddleheads 
• 2 tablespoons olive oil 
• ¼ teaspoon salt 
• ¼ teaspoon black pepper  

 
Notes & Flavor Variations 
 
For extra flavor, consider adding one 
or more of the following while 
sautéing: 
• ¼ teaspoon garlic powder or 1 clove 
minced garlic 
• 1 tablespoon fresh lemon juice 
• 1 tablespoon balsamic vinegar 

https://dartmouth.us19.list-manage.com/track/click?u=1f5acf8dfadaee904eb3eef30&id=f55ccb97aa&e=272791d1c0


 

Instructions 

Rinse the fiddleheads well and trim off 
the ends. 

Place them in a large skillet and cover 
with water. 

Cover and simmer for 10 minutes. 

Place them in a colander and drain. 

Return to the skillet and add olive oil, 
salt, and pepper. 

Sauté for about 5 minutes, until tender 
and lightly browned. 

 

• ¼ teaspoon cayenne pepper 
• A dash of red pepper flakes 
  

         

 

 

 

 

    

  

 

Our mailing address is: 
Molecular and Systems Biology, Dartmouth 
66 College Street 
HB 7400 
Hanover, NH 03755 
 
Our email address is: 
Molecular.and.Systems.Biology@Dartmouth.edu  
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