Wine Pairing and Tasting
6PM,Wednesday, January 20, 2010

508 Carlton Lane, Rocky Hill, CT 06067

Do you like wine? Do you want to know more
about wines? Come celebrate after the holiday
over a glass of wine and some hors d'luvres

Wines will be paired with food and tasting notes ‘

This will be a fun night for wine connoisseur or
beginner.

Andrea Oddi, from The Traveling Vineyard will bring a selection of white ashley.philips@swe.org
and red wines available for tasting. She will also demonstrate the best way

to taste and drink wine, as well as talk about some good food pairings.This

casual, relaxed social event is intended to be a fun evening learning about

vino. She will also have order forms if you like what you taste but there is

NO PRESSURE to purchase anything. So if you are even a bit interested,

you should join us! coppaca@nu.com

RSVP by January 15th  to Ashleyashley.phillips@swe.arg

SWE-NY After the Holidays Party
1 PM, January 30, 2010

Cost: $34

LetOs enjoy the holidagason with good friends, great food, and holiday
cheer!

The SWE-NY After Holiday Party will be held on Saturday, January 30 ghristine.lagree@swe.org
2010 at 1:00 PM. A prix-bxe three course lunch will be served.Ticket price

is $34 dollars and hosted at The Glass House Tavern (252 West 47th Street

between Broadway and Eighth Avenue).

Visit the NY Section website for more information and to RSVP: swe.hartford@gmail.com

http://www.swe.org/SWE/RegionE/Sections/sweny/Rvers/
2010SWEAfterHolidayParty.pdf
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Hello SWE Hartford,

First things PrstEWe need your response,
on the SWE Hartford Bylaws! It is
mandatory that each section revise and/c
institute a set of bylaws by the end of the
pscal year. WE ARE ALMOST THERE!!!
are at the last step which is the approval @
the bylaws by at least two-thirds of the
section. We are in jeopardy of not receiving

section to fund events!) We are not even!
close to achieving that goal and we have hi
the request out to you for the past three
weeks!

So, before you continue reading this newsletter, please please please go
to the following website and vote on the bylaws for the section. If you
forgot your membership number, just send me an email with OMember
IDO in the subject line and | will send you your number. You donOt even
have to have something in the body of the email! If you have questions
or disagree about something in the bylaws (we used the template
provided by SWE HQ but still, you may have questions!), just email me at
mmontepara@gmail.com

The website ishttp://www.surveymonkey.com/s/KJPGQ3M

Please go there and vote!!! !Did you go???? Are you already gone? If so
donOt forget to come back and read the rest of this interesting
newsletter!!!

Thank you,
Michelle Montepara A
SWE Hartford Section President 010

mmontepara@gmail.com
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Turkey Spinach Lasagna

Recipe Category: Serving Size:
Main Dishes, Makes 12 (3x31U4-inch) servings.
Entrees

Submitted by:
Recipe Theme: Big Y, A Taste Of The Season
Entertaining, Magazine 2009
Holiday, Family
Favorites

Description: Tip: once you have assembled the lasagna, cover tightly
with plastic wrap and then aluminum foil; place in the freezer for up to 3
months. to bake, remove plastic wrap and cover with foil that has been
lightly coated with cooking spray. bake in a 3750f oven for 1 hour. remove
foil and bake for an additional 20 minutes or until hot and bubbling. let cool
for 10 minutes before serving.

Ingredients:

2 tsp. olive oil 1 small white onion, chopped

3 garlic cloves, minced

1 Ib. thinly sliced turkey cutlets

1 26-0z. jar pasta sauce, reserve 1U4 cup

1 141U2-0z. can ltalian-style stewed tomatoes, drained
b salt and pepper to taste

2 tsp. Italian seasoning

16 oz. part-skim ricotta cheese

1 large egg

12 oz. reduced-fat shredded mozzarella cheese, divided
Pnonstick cooking spray

12 uncooked no-boil lasagna noodles

1 1U2 Ib. fresh spinach, washed, dried and stems removed



Type to enter text
Turkey Spinach Lasagna, cont...

Instructions:

Preheat oven to 3750F. In a large nonstick skillet, add oil. Add onion and
garlic and sautZ for 2 minutes. Add turkey cutlets and sautZ for 3 minutes
per side or until golden brown; remove from pan. Once cool, cut cutlets into
bite-size pieces. Return pan to stove and add pasta sauce from the jar,
tomatoes, salt, pepper and Italian seasoning. Cook over medium heat until
most of the liquid has evaporated and the sauce thickens. In a medium bowil,
combine ricotta cheese, egg and half the mozzarella cheese; mix until well
blended. Generously coat a 9x13-inch baking pan with cooking spray.
Spread the reserved pasta sauce on bottom of the pan; layer 4 uncooked
lasagna noodles, a third of the ricotta cheese mixture, a layer of turkey
cutlets, some tomato mixture and a layer of spinach. Repeat layer, ending
with lasagna noodles, sauce and remaining mozzarella cheese. Cover pan
with foil that has been lightly sprayed with cooking spray and bake for 30 to
40 minutes. Remove foil and bake for another 20 minutes or until hot and
bubbling. Let cool for 10 minutes before serving.

| made this lasagna and it came out delicious! Thanks to BigY Supermarket for the recipe. ~Michelle
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Save the Date!
SWE Region F Conference at Boston University
April 10 ™, 2010

|

We are pleased to announce the Society of Women Engineers! 2010 Re

F (New England) Conference hosted by Boston University in Boston, |

on Saturday, April 10th. This yearOs themeCtsafging the Way the Worl:

Work®. We are thrilled to have multiple exciting keynote speakers at ot

opening and closing ceremonies, including the Society President Nora Lin.

|

This conference covers a broad range of topics from technical discussions to individual issues
professional and personal development. Workshops will be offered in the areas of leadershi
workplace effectiveness, work life balance, and global outreach.

|

Student attendance at this conference has grown steadily over the last few years. As in past years,
will have signibcant student publicity and provide housing and transportation assistance to ol
collegiate members in order to ensure anyone who wants to attend is able to do so. In addition, the
number of experienced professionals attending the conference has increased, because we prov
more opportunities for them to attend sessions that improve their skills, for both work and home.

|

We anticipate approximately 350-400 attendees, both collegiate and professional members will atter
from the region, which encompasses Maine, New Hampshire, Vermont, Massachusetts, Connectic
Rhode Island, and eastern New York. Typical attendees represent a wide variety of engineerir
disciplines, management levels, experience levels, and areas of interest.

|

Conference Highlights

aMorning Keynotdll Tietjen, PE, Technically Speaking, Inc and Past SWE President

aNetworking Lunch

aEvening Keynol. Karen Panetta, Tufts University and founder of Nerd Girls, Inc

For more information, contact Michell@montepara@agmail.com

Visit the SWE Hartford websitétttp://www.swe.org/RegionF/sections/hartford/

Visit the SWE Hartford calendahttp://www.google.com/calendar/embed?src=j3t90hduhviI3fehdgb4h98m9fg
%40group.calendar.google.comé&ctz=America/New_ York

Email the newsletter editor to submit stories, pictures, suggestions, questions or anything else:

swe.hartford@gmail.com
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Highlights from the SWE
National Conference:

¥ A look at Long Beach after the raifi
daysEthe sun was shining!

¥ Hartford members make a new frie|
during the Keynote Breakfast event.

¥ Region F creates equations while
dancing to OShe Blinded Me \ith
ScienceO

¥ After hours at the hotel lounge |=
relaxation!

¥ Members enjoy catching up at the |ice
Cream Social event

¥ Members dance and laugh during [the
Pnal hours of the conference.




ASM, The Materials Information Society, January Meeting

Wednesday, January 12,2010
Margaritas Mexican Restaurant

Speaker: Dr. Sudhangshu Bose ®
Professor, Engineering and Science
Rensselaer Polytechnic Institute The Materials
Information Society

FUEL CELLS - Science, Technology, and the Environmental Benefits

Directions:  Margaritas Mexican Restaurant - 350 Roberts St., East Hartford, CT, Ph: (860) 289-721
[-84 Exit 58 Roberts Street: From the East, turn right onto Roberts St. and the restaurant is immediat
on the left. From the West, turn left on to Robert St. and after the brst light the restaurant is
immediate on the left.

Agenda:

Cocktails: 5:30-6:30 PM

Dinner: 6:30-7:30 PM Program: 7:30-8:30 PM

Program Charges:

Regular Members - $28.00

Retirees - $15.00

Full Time Students - $15.00

Technical Chairperson:  Sam Christy

Reservations: Call Linda at Service Steel Aerospace (860) 583-3336 by noon Jariuahaiks! !

Abstract:

Fuel Cells are electrochemical devices. They directly produce electrical power from the chemicze
reactions of fuels with oxidants in the presence of an ionic conductor known as an electrolyte. Fue
Cell process does not go through the intermediate steps of conversion of the heat of reaction to
mechanical work and Pnally to electrical energy as in gas turbine based power plants. The ba
science, the current state of the technology, and the reason for the absence of environmentall
impacting discharges will be presented.

Please visit the ASM website for more informatidmtp://www.asm-hartford.org
ASM January Newsletterttp://www.asm-hartford.org/meetings/Jan10.pdf
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On Wed, Dec 16, SWE Hartford! held a social gathering at the Misaki Japi W
Seafood Buffet Restaurant for!a tasty meal. We enjoyed the buffet table an —
conversation. Additionally, our COR rep, Christine Lagree, who is an indus -%QQQJ\NW\&,
engineer at Hallmark, was able to provide us with Christmas cards donate

Hallmark that we Plled out and were sent to a local nursing home. Chris (" ; " \
delivered the cards to St.! Joseph's Residence in Enpbeld.! Everyone enjoy

event and helping to spread good cheer during the holiday season.

The Society of Women Engineers (SWE) is a not-for-profit educational and service
organization that empowers women to succeed and advance in the field of engineering, and
to be recognized for their life-changing contributions as engineers and leaders. Founded in
1950, SWE is the driving force that establishes engineering as a highly desirable career for
women through an exciting array of training and development programs, networking
opportunities, scholarships, outreach and advocacy activities, and much more. Please call

312.596.5223 or visit http://societyofwomenengineers.swe.org to learn more.
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