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Best of the Best
Say hello to the 804 students of the Class of 2022. “They’re ready to 
learn, they’re not afraid to take risks, and they’re not afraid to fail,” 
says Associate Professor of Communication Teri Varner.  

Varner teaches first-year students in Introduction to Communi-
cation and an Honors course called Speaking Truth to Power. At a 
workshop with a slam poet who asked the students to write a letter 
to something they were afraid of, the freshmen addressed their 
fears about mental illness, racism, even death — and read their 
letters aloud to their classmates.

“I was not anticipating them getting so deep so quickly, nor their 
level of vulnerability and their patience with one another,” Varner 
says. “These students get it, so as an educator, I’m going to raise 
my bar too: I’m preparing intense lectures, and I’m not afraid to 
raise challenging topics. I’m in awe of this group of students and 
honored to be a teacher with this cohort. We got the best of the 
best this year.”
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Go With It
Splitting the college experience between 
Austin and Beppu, Japan, necessitates a 

certain adventurous spirit.
BY STACIA M. MILLER  MLA ’05
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BRIAN TO ’18 has a tried-and-true method 
for ordering food in a foreign country. “Just 
point at the menu and see what happens. 
Sometimes it’s really good,” he says, “and 
sometimes you congratulate yourself for 
trying.” Either way, “it’s about being okay 
with the unknown. Go with it, and eventu-
ally you figure it out.”  

That adventurous philosophy has served 
To well throughout the two years he spent 
in Beppu, Japan, as part of a dual-degree 
partnership between St. Edward’s and 
Ritsumeikan Asia Pacific University. To 
spent his freshman and senior years on 
the hilltop working on a bachelor’s degree 
in Global Studies and his sophomore and 
junior years in Beppu earning a bachelor’s 
degree in Asia Pacific Studies. In May, he 
became the first St. Edward’s student to 
complete the dual-degree program.

To, who is Vietnamese American and 
grew up in Houston, had traveled to south-
east Asia on family trips throughout his 
childhood. He also participated in the Global 
Engagement Living Learning Community 
his freshman year at St. Edward’s,  
connecting with like-minded students 
about everything from international 
furniture styles to how people date in other 
cultures. In retrospect, his time in the LLC 
“was a microcosm of what I experienced in 
Japan. I thought ‘globalism’ was an overused 
word, but the world really is a melting pot.” 

Still, total immersion in a foreign culture 
isn’t easy, he says: “You have to be able to 
pack up your home in a suitcase and make 
a new home somewhere else.” While it can 
be daunting, it was also a common denom-
inator for To and his classmates at APU, 
where half the students come from outside 
Japan. “Nothing brings you together like 
not understanding anything,” says To, who 
forged fast friendships with his classmates 
from 73 countries. Together they took six 
hours of daily Japanese lessons coupled 
with business, political science and interna-
tional relations classes taught in English. 

Fulfilling the requirements for two 
degrees from two universities on opposite 
sides of the world was sometimes  
challenging. Enter Professor of Political 
Science William Nichols, academic coordi-
nator of the dual-degree program, chair of 
the Global Studies department and  
“my handler,” says To (who also fulfilled  
the requirements of the St. Edward’s 
Honors Program). “Dr. Nichols helped me 
navigate everything.”

Since the dual-degree program started  
in 2013, Nichols has shepherded eight  
APU students and seven students from  
St. Edward’s through the process. (Four 
have completed both degrees, while others 
are in the midst of the program.) He relies 
on email and Skype to stay in touch with 
the Hilltoppers in Beppu, and he meets reg-
ularly with the Japanese students in Austin, 
even hosting Thanksgiving dinner and 
giving a primer on opening bank accounts. 

The opportunities the dual-degree 
program offers students are unique on an 
undergraduate level, says Nichols, who 
is mapping out a possible dual-degree 
Environmental Science and Policy program 
and is working to initiate a faculty exchange 
between APU and St. Edward’s. “It’s very 
unusual to be able to sync up core classes, 
majors and languages among universities. 
I’ve presented at several conferences, and I 
can’t find anything like our program.” Not 
to mention its life-changing impact on his 
students: “From the language acquisition to 
the cultural understanding, they really are 
different people when they come home.”

Just ask To, who is spending a year teach-
ing English in Vietnam while he applies to 
graduate schools. He eventually hopes to 
take the U.S. Foreign Service Exam. “If you 
want to level up in life, go abroad,” he says. 
“Once you get a taste of that wanderlust, 
once you make friends from all over the 
world, you can’t stop.”

“ You have to be 
able to pack 
up your home 
in a suitcase 
and make a 
new home 
somewhere  
else. ”



4 ST. EDWARD’S UNIVERSITY MAGAZINE

the hilltop 

High-school 
students at East 
Austin College Prep 
who participate in 
Austin Soundwaves 
take private music 
lessons, as well as 
participate in the 
advanced music 
groups at the school, 
including orchestra, 
band, mariachi and 
philharmonic. From 
left to right: Miriam 
Manzano, Assistant 
Professor of Social 
Work Anna Escamilla, 
Samuel Olmos and 
Barbara Reyes

WHEN ASSOCIATE PROFESSOR 
of Social Work Anna Escamilla 
heard about Austin Soundwaves, 
a program that brings music 
education to more than 200 
underserved students across 
the city, she knew she had to get 
involved. As a teenager growing 
up in Corpus Christi, she’d  
once been one of those at-risk 
kids — and music had offered 
her a glimpse of all the world  
could offer.

When a favorite teacher sug-
gested she join choir, Escamilla 
initially shrugged off the idea. 
“Music? Singing? Me?” she 
remembers. “But by the time I 
graduated, I was president of the 
choir. For the first time, I had 
been given access to something 
that made me feel like I could  
be successful.”

Through Soundwaves,  
Escamilla is helping bring that  
sense of possibility to others. 
She and Assistant Professor  

Adam McCormick first collab-
orated with the group last year 
through a Hispanic Alliance 
grant that funded faculty in-
terviews and student resiliency 
testing across the Soundwaves 
program. This year, as part of 
a second grant, Escamilla is 
evaluating the effectiveness of 
Soundwaves’ smaller and more 
targeted Advanced Skills and 
Mentoring Program, which 
offers one-on-one instrument 
lessons in everything from 
violin to euphonium, along with 
leadership training and help 
with college and scholarship 
applications. “The anecdotal 
evidence is that the kids love 
it,” says Escamilla, who con-
ducted seven focus groups with 
participants and presented her 
findings to the Hispanic  
Alliance earlier this fall.

Before the second grant ends 
in February, she’s planning 
more in-depth focus groups and 

targeted questionnaires. “We’ve 
really got to ask questions that 
reflect the concerns affecting 
this group of kids,” she says. 
“They are a big part of what 
makes Austin Austin — they are 
motivated to overcome their lack 
of privilege, to find a way to go 
to college, to be agents of change 
in their communities.”

Ultimately, she hopes her 
work will showcase both the 
qualitative and quantitative out-
comes that can help Soundwaves 
secure more funding and reach 
more students. “I’ve spent a lot 
of time talking with these kids 
and observing their lessons,” she 
says, “and there might be noth-
ing more hopeful and gorgeous 
than the sound of brand new 
musicians scratching out a tune 
on their violins. I could stay and 
listen all day.”

Music Is for 
Everyone
Professors 
in the Social 
Work program 
use data to 
bring music to 
more kids.
BY STACIA M. MILLER MLA ’05

AUSTIN CONNECTION
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How she spent her summer: Gonzales 
completed a 10-week Research 
Experience for Undergraduates, 
or REU, at the Rochester Insti-
tute of Technology (RIT) — one 
of two programs that offered her 
admission. Along with her men-
tor, a PhD student, she worked 
on an aspect of artificial intelli-
gence called deep learning.

On becoming a 
physician: Since 
childhood, Phan has 
known she wants to 
be involved in the 
medical field. She 
chose St. Edward’s 
as a school that 
“allows me to grow 
in my faith as I grow 
in knowledge.” Her 
experiences on the 
hilltop have inspired 
her to pursue  

How it works: In RIT’s Center 
for Imaging Science, Gonzales 
focused her research on training 
computers to identify the con-
tent of an image. “It’s something 
humans are able to do really 
well, but computers have a 
harder time because the human 
brain is extremely complex,” she 
says. She and her mentor wrote 
codes to help computers, which 
read images as numbers, deter-
mine the contents of pictures by 
first identifying the key points 
of an image. 
How deep learning can be applied: 
The technology has military 
applications, such as using com-
puters to interpret thousands 
of satellite images and identify 
suspicious activity. It has been 
used to detect land mines in 
aerial images. Scientists are 
working to improve computer 
recognition of faces and bodies 
in security footage to assist  
law enforcement.

Artificial Intelligence, 
Communication  
and Medicine
Three students lay the 
groundwork for their careers — 
and still find time to have fun. 
BY ROBYN ROSS AND CAMILLE SAAD

St. Edward’s “allows me to 
grow in my faith as I grow 
in knowledge.”
ANGEL PHAN ’20

Why he’s a student to watch: Hurley 
has his sights set on working 
in public relations for the Walt 
Disney Company. He even did 
a presentation on his dream 
job with Disney as part of a 
communication course taught 
by Associate Professor Teri 
Varner, whom he credits as a 
mentor. Over the summer,  
Hurley interned as a social  
media assistant with the School 
of Arts and Humanities.
 

On getting involved on the hilltop: 
Hurley has been an officer on 
the club swim team since his 
freshman year, has performed 
in two university theater pro-
ductions, and is a member of 
the St. Edward’s Omni Singers. 
He is also a resident assistant 
in The Pavilions. “These activ-
ities have helped me be more 
confident in challenging myself 
and working toward my goals,” 
says Hurley.

medical school. 
“For me, becoming 
a physician is the 
most impact I can 
have serving the 
community,” she 
says.  
Why she loves microbes: 
Phan is fascinated 
with microbiology, 
a course she says 
Professor of Biology 
Trish Baynham 
makes exciting. 

(Her favorite 
microbe to study: 
Helicobacter pylori 
—  a bacterium that 
causes stomach 
ulcers.) She’s active 
in the St. Edward’s 
chapter of the 
American Society of 
Microbiology (ASM) 
and presented her 
research in May 
at the ASM Texas 
Branch meeting 

alongside Baynham 
and other students. 
Away from the lab: 
When it’s time 
for a break from 
science, the ardent 
pianist and Music 
minor can be heard 
practicing on pianos 
around campus. 
“Music lets me relax 
and use my brain  
in a different way,” 
she says. 

KC Hurley ’19
Communication

Angel Phan ’20
Biology

Ayesha Gonzales ’20
Mathematics

PURSUITS
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Judge catches up on homework at Crepe Crazy on South Lamar Boulevard. 

Milo, her 1-year-old dog, leads the way through campus on a daily walk. 

As a communications intern for the Girls Empowerment Network, Judge serves as a lead-
ership mentor to high-school students during a field trip. 

the hilltop 

Try Everything 
Isabella Judge ’20 has made it  
her mission to try as many new 
things as she can during her  
time at St. Edward’s.
BY ERICA QUIROZ MLA ’18

MY HILLTOP

DURING A HOT SUMMER day 
on Lady Bird Lake, a 35-foot 
pontoon boat glides through the 
water with Isabella Judge ’20 at 
the helm. The boat drifts under 
the Congress Avenue bridge, 
and Judge points out buildings 
along the skyline, making jokes 
and sharing trivia about the city. 

Originally from Akron, Ohio, 
Judge got her start as a tour 
guide for Hilltop Hospitality, 
but it was a public-speaking 
class her freshman year that 
gave her the confidence to guide 
a boat full of tourists down the 
lake. “I’d never driven a boat 
before, but my boss said it was 
more important that I was 
comfortable speaking in front of 
people,” she says. 

When she’s not on the water, 
the Communication major is 
a content manager for It’s On 
Us (a student organization that 
works to stop sexual assault), 
teaches barre classes as a 
GroupX instructor, is a lector 
and Eucharistic Minister for 
Campus Ministry, is a commu-
nications intern with the Girls 
Empowerment Network, and 

practices her self-taught  
American Sign Language (ASL) 
skills with deaf and hard-of-
hearing employees at Crepe 
Crazy, a bakery near campus.

“It’s a bonus being in Austin 
and living close to the Texas 
School for the Deaf,” she says. 
“ASL is a passion for me, and 
being in a city with a large 
population of people who are 
deaf or hard of hearing helps 
me become fully immersed in a 
community where I can practice 
and observe.”

Judge says her goal for her 
next two years on the hilltop 
is to try everything, even if she 
doesn’t think she’ll succeed. 

“You never know; it could be 
the perfect fit for you. That’s  
the story of my life at  
St. Edward’s,” she says. “My 
advice is to try things that you 
don’t think you have the re-
sources or ability to do because 
you may fall in love with ASL 
or you may move 1,300 miles 
across the country to go to 
school where you don’t know 
anyone, and it turns out to be 
the best decision of your life.”

Watch the video 
stedwards.edu/ 
myhilltop
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This South Austin bakery is deaf-owned with many deaf and hard-of-hearing staff, which 
gives Judge an opportunity to practice her self-taught American Sign Language skills. 

Judge's Bichon Frise and Shih Tzu mix is a natural in front of the camera. She maintains an 
Instagram presence for him at @a.doggo.named.milo. 

Judge transforms into Captain Bella for her job with Loan Star Riverboat Cruises, where 
she guides tourists along Lady Bird Lake.

Judge says finding St. Edward’s felt like a puzzle-piece moment, when everything came 
together: The university’s mission aligns perfectly with her future goals.  

Associate Dean of Students Connie Rey Rodriguez  ’04, MAHS ’06 and Judge work 
through creating graphics for an It’s on Us campaign to prevent sexual violence.

Judge says her favorite part of the boat tour is watching the bats fly out from under the 
Ann W. Richards Congress Avenue Bridge.
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AG: The first time I saw your work 
was in 2016 for your solo exhibition, 
“Before I Knew You, I Missed You.” 
Could you talk about how your work 
mines your family history and is an 
investigation of the Great Migration?
TR: Growing up in Chicago, it was 
common for people to have family 
that lived down South. I was curi-
ous about modes of migration and 
wondered how African Americans 
made it to so many different places 
in the country. By the time I moved 
to Texas, both of my parents had 
passed away. I became more aware 
of how their history brought us  
to the present. It was such a fasci-
nating and challenging experience, 
realizing there were all these  
things that I didn’t know about my 
family history. 

AG: What is your artistic process like?
TR: Accumulation is central to my 
work — adding information and 
pulling it away. I start with the idea 
that objects hold an innate power 
in themselves. Whether it’s some-
thing we see or something that is 
unrecognizable, we are drawn  
to objects and have our associa-
tions with them. The material is 
fragile, and I use that as a way to 
expand ideas of mapping and de-
mography by drawing and collaging 
onto the surface.
 
AG: What is your experience working as 
an artist in this political climate? 
TR:  I feel like we live in a country 
where we have permanent amne-
sia. There’s a lack of accuracy and 
accountability that contributes 
to this complacency we see in 
politics. As an artist, I’m not living in 

AN ARTIST  
FOR OUR TIME 

Contemporary 
artist and Assistant 

Professor of 
Sculpture and 

Ceramics Tammie 
Rubin disrupts the 

associations we 
have with mundane 

objects and explores 
the Great Migration.

BY AMARIE GIPSON ’18 

THINKING BIG

isolation. When you share the work 
with the world, all this meaning 
is applied. My work has become 
impactful in a way that maybe it 
would not have a year ago.

AG: How has your role as an educator 
shaped your artistic practice?
TR: I always wanted to be a teach-
ing artist. I really believe in higher 
education because it is a place 
where you can ask questions and 
explore a subject without judg-
ment. Contemporary art is a living 
field, and I am tasked with finding 
the conversations as they unfold for 
myself and my students. Teaching 
and making fuel each other.

About the writer: Amarie Gipson 
’18 is an Emerging Arts Leadership 
fellow at the Art Institute  
of Chicago. 

For just over a 
month this summer, 
Assistant Professor 
of Sculpture and 
Ceramics Tammie 
Rubin made her stu-
dio visible within the 
confines of a caged 
trailer at the Museum 
of Human Achieve-
ment in East Austin. 

Rubin dipped ball 
moss in a porcelain 
slip. The transformed 
plants would even-
tually be attached to 
the ceramic conical 
forms that define 
much of Rubin’s 
work. The new pieces 
are on display in Ru-
bin’s solo exhibition 
“Everything You 
Ever” at Women and 
Their Work in Austin 
through Jan. 10, 2019.
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Around Campus

NOVEL IDEA
I’m Not Missing, the 
debut young-adult 
novel of Writer-in-
Residence Carrie 
Fountain, was 
published this summer. 
Set in Fountain’s home-
town of Las Cruces, 
New Mexico, the story 
follows half-Latina 
Miranda after her 
headstrong best friend 
Syd runs away during 
the middle of the girls’ 
senior year. Missing is 
Fountain’s third book, 
following her poetry 
collections Burn Lake 
and Instant Winner.

@CUSTOMER 
FEEDBACK
Professor of 
Management Lorelei 
Ortiz and Digital 
Media Management 
major Ashlyn Weiner 
’19 are collaborating 
on research that inves-
tigates how customers 
communicate with 
organizations in the 
era of social media. 
The pair is considering 
questions such as: 
Which social media 
platforms do custom-
ers and retailers use 
most? How has the 
ascendancy of social 
media shaped how 
organizations manage 
customer claims?

PREPARING FOR 
THE FUTURE 
St. Edward’s University 
has received a five-
year, $1.5 million grant 
from the National 
Science Foundation to 
establish the Institute 
for Interdisciplinary 
Science, which will 
prepare students 
for careers in the 
fourth Industrial 
Revolution. This 
revolution is marked 
by advancements 
in robotics, artificial 
intelligence, 3D print-
ing, biotechnology, 
autonomous vehicles 
and other emerging 
technologies.

7 5

“   St. Edward’s was 
where I decided 
I wanted to be a 
professor, and I 
wanted to teach  
at a university 
just like it,” Barton  
says. “Coming back 
is a dream job.”

COMING HOME 
After seven years, 
Emily Barton ’11 
returned to the 
hilltop as an assistant 
professor of Behavioral 
Neuroscience. Barton 
earned her PhD at the 
University of Houston 
and completed a  
postdoctoral fellow-
ship at MD Anderson 
Cancer Center. 

TOP TEACHERS
St. Edward’s alumni 
have garnered 
recognition in Del Valle 
ISD’s recent “Teacher 
of the Year” awards. In 
the past three years, 
Spanish, Language 
Arts and Reading 
major Dory Ruby 
Perez ’11, Mathematics 
major Leslie Daughtry 
’14, Biology major 
Erica Valdez ’13, 
English major Brittney 
Jackson ’13, Art major 
Katy Potts ’13 and 
Social Studies major 
Jeff Rasp ’11 have all 
won “Teacher of the 
Year” at their schools. 
Daughtry was also 
chosen as the overall 
Del Valle Independent 
School District 
Secondary Teacher of 
the Year in 2017.

$1.5 
million
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A LIFE OF SERVICE
Bishop McCarthy, who was born in 1930, grew 
up poor. As a priest and later a bishop, he kept a 
spotlight on programs to help those in poverty. He 
was one of the founders of the Catholic Campaign 
for Human Development, the U.S. Bishops’ major 
domestic anti-poverty effort. He became the 
executive director of the San Antonio–based U.S. 
Bishops’ Committee for Spanish-speaking  
Catholics in 1966, the same year farmworkers 
marched from the Rio Grande Valley to the State 
Capitol to demand better wages for their labor. As 
Bishop of Austin from 1986 to 2001, he expanded 
Catholic education and programs providing legal 
services and health care to the disenfranchised.
 His legacy lives on at St. Edward’s in a lecture 
series bearing his name and an endowed scholar-
ship for students in the College Assistance Migrant 
Program, an initiative close to his heart. Bishop 
McCarthy was an avid writer, and after retirement 
he published reflections on his website,  
“A Bishop’s Blog: Common Sense Catholicism.”  
He posted this reflection about CAMP in August  
of 2012.

Bishop McCarthy was a steadfast  
supporter of St. Edward’s. His  
service spanned three decades:

 Speaking at the  
university’s 1994  
commencement, at 
which he received an 
honorary degree.

Supporting the Bishop  
Vincent Harris  
Endowed Scholarship at 
St. Edward’s University, 
which provides scholar-
ships for students from 
the Austin diocese.

Serving two terms on  
the university’s Board  
of Trustees, 1979–1981 
and 2009–2011.

“Most thoughtful Amer-
icans are conscious of 
the difficult lives that are 
lived by migrant farm-
workers. Their jobs in 
any given area last only 
a short period of time, 
and the workers move on 
with the changing har-
vest schedules. This has 
disastrous effects on the 
education of children, 
and although many of 
them heroically manage 
to get into and finish 
high school, it is only 
after extreme difficulties 
are overcome. And then 
comes college. Migrant 
families have a difficult 
time putting enough 
food on the table. They 
are in no position to pay 
the extraordinarily  
high cost of today’s  
college expenses.

Forty years ago, 
Brother Stephen Walsh, 
CSC, ’62 president of  
St. Edward’s University, 
saw a need, had a  
vision and chose to do 
something about it.  
St. Edward’s established 
the College Assistance 
Migrant Program, and, 
happily, other colleges — 
especially in the South 

and Southwest — have 
developed comparable 
programs. But the St. 
Edward’s CAMP is the 
original and, in my opin-
ion, the most successful.

CAMP is not simply 
a first-rate academic 
support program, as 
important as that is. It 
also creates a family-like 
support system for stu-
dents coming to college 
from rural areas where 
they’ve developed very 
limited academic cre-
dentials. CAMP students 
soon bond together as a 
family. They help each 
other, encourage each 
other, and are thrilled to 
see those ahead of them 
in the program moving 
on to graduation and 
success beyond college. 

Since 1972, close to 
3,000 students have 
graduated from this  
program and are scat-
tered across the country 
in business and profes-
sional roles.

St. Edward’s has a lot 
to be proud of. Those 
who know the universi-
ty are thankful for the 
vision of its leaders.”

A Champion for  
the Greater Good
Bishop John E. McCarthy, who 
died August 18, was a friend to 
St. Edward’s University for more 
than three decades.

“ St. Edward’s 
established 
the College 
Assistance 
Migrant 
Program, and, 
happily, other 
colleges — 
especially in 
the South and 
Southwest — 
have developed 
comparable 
programs. But 
the St. Edward’s 
CAMP is the 
original and, 
in my opinion, 
the most 
successful.”
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When I was working on my doctorate, I 
was talking with a much older nun who 
had taught first or second grade all her 
life and did it very well. She was going on 
and on about how wonderful it was that 
I was earning a doctorate, and I finally 
said, “Sister, I like what I’m doing, and I’m 
good at it. But if I had to teach your class, 
I would be terrified — I have no idea what 
to do with 5- and 6-year-olds! What you 
do is every bit as important, if not more 
important, than what I do.” I respect the 
value of people’s complementary abili-
ties, and that comes from the Holy Cross 
mission that emphasizes the dignity of the 
human person. That plays out in terms of 
our respect for students, as well — we need 
to help all students achieve what they’re 
capable of achieving, which isn’t the same 
for everybody.

TAKE ON YOUR WORLD

It’s the right time to retire, personally and 
institutionally. I’m happy for how things 
have worked out. I’m going to take a signif-
icant trip — I haven’t decided where yet. 
And I’m staying on the Holy Cross Institute 
board, as well as the boards of Marygrove 
College and Notre Dame de Namur Uni-
versity. I can continue my mission-driven 
approach there. I want to read more in  
theology and philosophy, and novels that 
are thought provoking. And I hope to have 
more social interaction with my friends 
who are also colleagues, with whom I  
haven’t always had time to socialize. 

Sister Donna Jurick, SND, 
came to St. Edward’s in 1988 
as the academic vice presi-
dent and spent the next 30 
years leading and support-
ing faculty and students. She 
retired in June as executive 
vice president emerita.

BY ROBYN ROSS
ILLUSTRATION BY LUKE WALLER

A CONSISTENT 
MISSION

When I left Trinity Washington University [after serving 
as president], I called the director of the Association of 
Catholic Colleges and Universities, whom I knew well 
from working together in Washington, D.C. I told her I 
wanted to visit institutions that were trying to serve dis-
advantaged students in the same way as many of our con-
gregations that stayed in the inner city to provide private 
education to disadvantaged students. She said, “Call Pat 
Hayes at St. Edward’s, because if anybody’s doing it, they 
are.” I had never been to Texas or heard of St. Edward’s. 
The very next week, the Chronicle of Higher Education 
published their posting for an academic vice president,  
so I applied.

My undergraduate degree is in Speech 
Communication, and my master’s is in 
Rhetoric and Public Address, and my 
doctorate is in Communication Theory and 
Organizational Communication. But, hands 
down, the best education I ever had was 
debate and extemporaneous speaking in 
high school. I learned to think on my feet. 
My debate partner — with whom I’m still 
in touch — and I only lost one debate that 
we shouldn’t have. We were up against a 
team from the Catholic boys’ school that 
included this unbelievably handsome guy, 
and we got confused and distracted. But 
the next time we went up against that 
team, they got slaughtered, because we 
had gotten over the distraction. 

4

1
HOW SERENDIPITY 

BROUGHT HER TO  
ST. EDWARD’S 

3 THE BEST EDUCATION 
SHE EVER HAD HER NEXT 

CHAPTER

2 ON APPRECIATING 
EVERYONE’S  
SKILL SET

“ I respect the 
value of people’s 
complementary 
abilities, and that 
comes from the  
Holy Cross mission.”
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A simple object shows how one  
student’s journey of earning her PhD  

was both tough and triumphant. 

BY ROBYN ROSS
PHOTOGRAPHY BY WHITNEY DEVIN ’10 

 Keychain 
the
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VICTORIA RODRIGUEZ ’11 stood at the lectern and surveyed the 
upturned faces in the campus center ballroom. Dessert had been 
served, coffee had been poured, and she was nearing the end of her 
speech. It felt surreal to be the keynote speaker at the University of 
San Diego McNair Scholars awards banquet. But it also felt right: 
Seven years ago, she had been in these students’ shoes. Like many 
of them, she had celebrated being the first in her family to graduate 
from college —  and to get accepted to a graduate program. As a 
postdoctoral fellow at USD and an alumna of the McNair program at 
St. Edward’s, Rodriguez was a natural choice to speak at the end-of-
year luncheon. 

The honored guests, the graduating seniors, numbered only 17. 
But the ballroom was packed with their faculty mentors, family 
members and friends, who perfectly illustrated the point Rodriguez 
was about to make. She took a deep breath and began the last part 
of her speech, the one that had made her tear up every time she 
practiced on the phone with her mom back in San Antonio. 

“When I was really struggling my second year at Stanford, I 
called my mom to say what a hard time I was having,” she began. 
“I remember my mom saying that, because she had never been to 
graduate school — or finished college — she couldn’t help me with 
my academics. So she told me to close my eyes and picture everyone 
from back home: her, my late grandma, my uncles, aunts and cous-
ins; my ancestors; people from my church; and people from  
St. Edward’s. She said, ‘All of their hopes and dreams — and all of 
your ancestors’ hopes and dreams — rest on you. On your shoulders. 
But I want you to also picture them holding you up, backing you up, 
supporting you. We are all rooting for you. We all believe in you.’

“That gave me, and still gives me, motivation to keep going. You 
are all the product of your parents’ hopes and dreams, which is not 
always an easy burden. But remember, you have the support of your 
ancestors and of your community holding you up, no matter where 
you end up.”

After the applause, one of the McNair Scholars whom Rodriguez 
had taught that year approached her.

“You made me cry, Professor,” she said, smiling with damp eyes.
“Good!” Rodriguez joked. “At least I wasn’t the only one.”
As she dug in her purse for a tissue, her fingers grazed her key-

chain, and for a moment she felt the tears well up again. It was a 
simple keychain, 2 inches wide, with white letters reading Stanford 
Graduate School of Education set against a cardinal red. People prob-
ably thought she carried it because she was proud of the PhD she’d 
earned there last year. She was. But, like her journey to the PhD 
itself, the story was more complicated and more bittersweet.

Rodriguez grew up in the green-and-white frame house her 
great-great-grandfather had built on the west side of San Antonio. 
She shared the house with her mother and grandmother, and every 
Sunday, all three walked down the block to Our Lady of Guadalupe, 
the church that served the predominantly working-class, Latinx 
neighborhood where Rodriguez also attended Catholic school. The 
family was so involved in the church that, when Rodriguez finished 
eighth grade, the priests offered her a scholarship to attend a Cath-
olic high school with an outstanding academic reputation. 

Victoria Rodriguez ’11 grew up in San Antonio, in a house built in 1933 on land 
purchased by her great-great grandfather. Her mom, Connie, still lives there.

When Rodriguez  graduated with her PhD from Stanford, her mom gave her a 
simple keychain that serves as a reminder of all Rodriguez  has accomplished.
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Rodriguez had always been academically inclined — even as a 
kid she’d turned up her nose at the children’s section of the library, 
preferring to browse the adult stacks — and the high school had 
a challenging curriculum. But she felt hopelessly out of place. As 
parents picked up their children after the first day of school, she 
counted each Lexus and Porsche as it pulled up to the curb.

Unlike her classmates, she didn’t have a computer at home, so she 
handwrote her papers and typed them in the school library. When 
it was time to fill out the online application for federal financial 
aid, called the FAFSA, she and her mom spent a Saturday at her 
neighborhood branch library, steeped in its old-books-and-animal-
crackers smell. It took all day: The library restricted internet use to 
30-minute increments, so the women would work furiously, only to 
have their session time out. After waiting in line, they’d tackle the 
form again.

At school, Rodriguez asked if anyone else thought the FAFSA was 
complicated. What’s the FAFSA? her classmates asked.

As uncomfortable as the social dynamics were, Rodriguez knew 
she had academic opportunities her neighborhood friends weren’t 
getting at their public school. It gnawed at her. “I thought, Why? 
It’s not fair that, just because I knew people at a church who were 
willing to pay for this experience, I got to have a better education 
than my friends from the same background. I knew I wanted to do 
something to pursue educational equity.”

She came to St. Edward’s with the help of scholarships and finan-
cial aid, including a job as office assistant to Social Work program 
directors Jean Frank and, later, Stacey Borasky. Conversations 
with professors in her Psychology major suggested that she’d need 

an advanced degree to influence education policy, but she knew 
nothing about graduate school. One day, in a psychology class, she 
heard a professor mention an initiative that prepared students for 
graduate-level research: the Ronald E. McNair Postbaccalaureate 
Achievement Program. 

“McNair does a really good job helping low-income, first- 
generation students, who have minimal exposure to the graduate 
school application process,” says Sonia Briseño, assistant director 
of the St. Edward’s McNair program. “McNair provides that train-
ing, so the process is not as intimidating.”

The program is named for Ronald McNair, the second  
African American to fly on a NASA space shuttle, who was killed 
when the Challenger exploded in 1986. Although McNair grew up 
poor in segregated South Carolina, he earned a PhD in physics from 
the Massachusetts Institute of Technology at age 26.  

Active on 187 college campuses, the federally funded McNair  
program aims to increase the number of students from disadvan-
taged backgrounds who earn doctorates. Today, Hispanic, black, 
American Indian and Alaskan Native students together earn rough-
ly 15 percent of the nation’s PhDs, despite comprising a third of the 
nation’s population. 

The program has two pillars: an intense, faculty-mentored 
research experience and mentorship through the graduate school 
application process. To become McNair Scholars, students must  
be low-income and first-generation college students, or come  
from ethnic groups underrepresented in graduate education. At  
St. Edward’s, about 35 students apply for 12 spots each year. Some 
apply as sophomores and conduct research over two summers;  

Rodriguez  celebrates her quiñceanera with grandmother and mom at Our 
Lady of Guadalupe, the church near her family’s home.

On Rodriguez ’s visits home to San Antonio, she and her mom pick up their 
Scrabble game with their own set of rules. No college words, says Connie.
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The San Antonio 
neighborhood where 
Rodriguez grew 
up is working class 
but also has a rich 
cultural, social and 
spiritual life. The 
murals depict Mexi-
can and local history 
that’s often not 
discussed in schools, 
says Rodriguez.
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others enter the program as juniors and conduct research the sum-
mer between their junior and senior years. 

In the spring, the students work with a faculty mentor on their 
literature reviews and research proposals. Summer begins with a 
two-day graduate school boot camp. Then, the students, with the 
help of their mentors, collect and analyze data, write a paper, and 
prepare it for presentation — all in a breakneck eight weeks. The 
program culminates with the McNair Scholars Program Research 
Symposium, where the students present their work for the  
first time. 

Meanwhile, they learn about graduate school: how to choose 
target schools, find funding, write a purpose statement and prepare 
for the entrance exam. Throughout the school year, the group meets 
weekly for sessions about interviewing, networking and managing 
money, and to hear advice — via Skype — from St. Edward’s McNair 
alumni currently enrolled in graduate programs. (Molly Minus, 
associate vice president for Academic Affairs,  remembers one 
conversation that developed from a student’s question about the 
best part of graduate school. An alumnus who had worked multiple 
jobs throughout his undergraduate years answered with a touch of 
amazement that he was now being paid to go to school.) Seniors 
also shadow The University of Texas at Austin doctoral students in 
their respective disciplines.

Since 2003, nearly 70 St. Edward’s McNair Scholars have earned 
master’s degrees, and 13 have earned PhDs. Another 20 are current-
ly enrolled in doctoral programs. 

“When we first started the program, these students were behind 
the eight ball because the majority didn’t grow up in a home where 
people went to college,” says Minus, the program’s director. “We 
often had to convince them of the value of earning a PhD. But as 
things have changed on our campus, and more students want to go 
to graduate school and are studying abroad, it doesn’t seem so out 
of reach. Our scholars want to pursue those opportunities, too.” 

When Rodriguez was preparing her McNair summer research 
proposal, she knew she wanted to focus on racial and ethnic  
identity: how it develops, and how it impacts a person’s lived expe-
rience. She was intrigued by the studies psychologists Kenneth and 
Mamie Clark had conducted in the 1940s with African-American 
children in Clarendon County, South Carolina — an hour’s drive 
from where Ronald McNair would grow up. The Clarks showed the 
children white and black dolls and asked them questions: Which 
doll was “nice”? Which was “bad”? The children assigned negative 
qualities to the black dolls, a result the Supreme Court later cited 
in its Brown v. Board of Education decision as evidence of segrega-
tion’s harmful impacts.

Rodriguez wanted to design a similar study examining the racial 
and ethnic attitudes of Mexican-American children. Working with 
the Boys & Girls Clubs of Austin, she showed her subjects pictures 
of children in different ethnic groups and asked which children 
were smart? nice? mean? not smart? “Basically, what happened was 
the Mexican-American children reproduced the racial hierarchy of 
the United States,” she says. “The most likely group to get the neg-
ative adjectives attached to them was African Americans, followed 
by the Latino picture, followed by the Asian-American picture, 
followed by the white picture. I was a little sad, but not surprised,  
I guess.”

Rodriguez applied to 15 graduate schools and was accepted 
to four doctoral programs and several master’s programs. She 
was waitlisted for the Stanford Graduate School of Education’s 
PhD in Developmental and Psychological Sciences — a result she 
considered an achievement in itself. Assuming she wouldn’t get in, 
Rodriguez focused her energy on visiting the other schools. Those 
universities, along with the McNair program, covered her travel costs.

But the day before she had to commit to a program, she received 
an email from Stanford: We are pleased to offer you admission and five 
years of full funding. You have 24 hours to accept or decline our offer. 

NUBIA BRIONES ’18 | PSYCHOLOGY
Last summer, I did research about ethno-
cultural empathy, which is people’s ability 
to empathize with people from a different 

race or ethnicity. My research this sum-
mer continued the same theme, but I’m 
looking at whether ethnic identity — or 

how strongly you identify with your ethnic 
group — influences your ability to empathize 

with people from other backgrounds.

ANTHONY SANCHEZ ’19 | BIOCHEMISTRY
I’m working on a biochemistry project in which 

my professor and I study C. elegans round-
worms that are genetically modified to have 

mutations similar to mutations in humans 
who have neurodegenerative diseases like 

Alzheimer’s and ALS. Their nervous systems 
are very similar to humans’. We’re also testing 
a new drug to see if it restores nervous system 

function in these mutated roundworms.

CHANTAL NEUTZLER ’19 | BIOLOGY
I’m studying the process of autophagy — an 
organism’s waste-removal system — in the 
roundworm C. elegans. My research advi-
sor and I are testing whether roundworms 

cultivated in an environment with rapamycin, 
a drug that induces autophagy, are healthier 
and more able to clear amyloid beta plaques 

(which are associated with Alzheimer’s disease 
in humans) than a control group.

Research experience gives McNair Scholars an advantage in the  
graduate-school admission process because they already know how to 
conduct independent studies. Not all applicants have these skills. Three 
McNair students tell us about their St. Edward’s research experience.TRAILBLAZERS
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That morning kicked off several rough years, marked by per-
sistent impostor syndrome — something she’d been warned about 
by her McNair mentor, Jennifer Kay Leach, a PhD student at UT, 
who’d taken Rodriguez under her wing. 

Eventually she confided her doubts to her friend and classmate 
Ingrid, an experienced teacher. “But, Victoria, can you imagine  
what you look like from everyone else’s perspective?” Ingrid 
responded. “They think, Wow, I had to go off and get a master’s at 
Harvard, and this girl just walks in straight from undergrad. She must 
be a super genius.”

Those words helped. “Because of McNair, I was one of the only 
ones in my cohort who already had research experience, had already 
done her own independent study, knew how to write a literature 
review and had done one before,” Rodriguez says. “That moment of 
reframing helped shift my perspective.” 

In her last three years of the program, Rodriguez’s confidence 
gradually returned. For her dissertation, she studied college read-
iness in a charter school in a nearby low-income, predominantly 
Latinx neighborhood. 

At her dissertation defense, a friend offered to bring the snacks 
that are customary for PhD candidates to provide the professors on 
their committee. “Let’s make it Mexican themed,” Rodriguez told 
him. “I’m Mexican, and there’s not a lot of that here at Stanford, so 
I want to assert my identity.” Her friend went a little overboard. In-
stead of simple coffee and pastries, the snacks table at Rodriguez’s 
defense was packed with hot Cheetos, popcorn with Tapatío hot 
sauce, chamoy-covered gummy bears, pan dulce, chips and salsa, 
guacamole, and fruit cups with Tajín chili-lime seasoning.

Rodriguez raced across campus to the Social Work office, where  
she assembled a team: then–Social Work chair Stacey Borasky  
and her research mentors, Professors of Psychology Jeannetta 
Williams and Sara Villanueva. Together they brainstormed a list of 
Stanford’s pros (full funding!) and cons (Rodriguez hadn’t visited). 
Nearly 24 hours later, Rodriguez replied to the email: I accept.

On a Tuesday morning in September, Rodriguez took a seat in her 
first class at Stanford, a seminar for all 27 first-year doctoral stu-
dents in the Graduate School of Education. “Welcome to Stanford,” 
her professor said. “Let’s start with everyone introducing them-
selves and telling us what you did this past summer.”

One by one, her fellow students began to speak. 
“I just wrapped up a master’s degree at Harvard University.”
“I spent the last few years working at the World Bank.”
“I just returned from doing a Fulbright in Norway.”
“I’m coming to Stanford after teaching high-school math for  

20 years.”
Sitting in the back of the classroom, Rodriguez could feel her 

heartbeat accelerate. What. The. Heck. Am. I. Doing. Here. I spent my 
summer working at the Gap to save up money for my security deposit 
and first month’s rent in California. I’m the youngest person here, and 
the only Latina, and the only one who came straight from undergrad. 
When it was her turn to speak, she smiled. “This summer a friend 
and I went on a road trip to see the last manned shuttle launch at 
Cape Canaveral.” It was true, but it didn’t seem like enough.

When Rodriguez was around 11 years old, an artist painted a mural on the parish hall at Our Lady of Guadalupe. The mural depicts kids from the neighbor-
hood with different careers, and the artist told Rodriguez he was depicting her as a housewife. “That made me a little upset,” says Rodriguez.“I wanted 
to be something different, like a doctor or a teacher.” She later realized that a casual observer can’t tell what her career is supposed to be.
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In Rodriguez’s research about the Latinx community in higher 
education, she’d learned that only 3 percent of PhDs in the United 
States are awarded to Latinas. “We’re unicorns,” Rodriguez thought 
at the time. “We’re rare.” The day of her dissertation defense,  
Rodriguez’s friends decorated the space in front of the lectern with 
a unicorn piñata.

The San Diego sunshine was a stark contrast to the air-conditioned 
ballroom, and Rodriguez basked in its warmth as she walked across 
campus. On either side of the pedestrian plaza, cream-colored 
buildings topped with rust-red Spanish tile stood etched against the 
azure sky. Fountains burbled beneath the jacaranda trees spilling 
over with violet blooms.

After a year at USD, she still couldn’t get over the campus’s beau-
ty. She had come to USD from Stanford as a Diversity Post-Doctoral 
Fellow, a position created to help the university recruit a more 
diverse faculty. The two-year position gave her extra time to teach 
and publish before applying for tenure-track professorships. It was 
a dream job. Students often waved at her from across the plaza: 
“Hey, Dr. Rodriguez.” “Hi, Professor.” It always took her a few sec-
onds to realize she was the one they were addressing. 

As she walked toward her car, thinking of the students she had 
seen at the luncheon, Rodriguez fished her keys out of her purse. 
The silver border of her keychain caught the light, and she looked 
down, reading the name of her alma mater, as she did several times 
each day. 

Six months before Rodriguez’s graduation, her mother had lost 
her job. Friends pooled their money to buy her a plane ticket to  
California so she could attend the ceremony. Still, the only gradu-
ation present her mother could afford was the $8 keychain. As the 
elder Rodriguez handed her daughter the box, she looked down. 
“I’m sorry this is all I can give you right now.”

Rodriguez shook her head. “No, Mom — you’ve given me so much 
more. You’ve given me this.” She gestured at the Stanford campus. 
“I wouldn’t have gotten here if it wasn’t for you and all the sacrifices 
you made for me.”

The keychain had become a symbol of where Rodriguez had come 
from, and a constant reminder to help others the way she’d been 
helped. She closed her hand around it as she took in the view that 
never ceased to impress her: Mission Bay, and beyond it, the blue 
Pacific Ocean. For an extra moment she stood and watched the sun 
sparkle on the waves, all the way to where the ocean met the sky.

Rodriguez’s family donated part of the land  Our Lady of Guadalupe parish 
was built, and she and her mom were deeply involved in the church. The 
priests offered her a scholarship to attend a Catholic high school with an 
outstanding reputation.
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Matti Bills ’15, 
co-owner of Mum 
Foods, uses a cook-
ing process that is 
true to traditional 
Central Texas–style 
barbecue. “We use 
an offset smoker 
and cook with a fire 
of post oak wood, 
without any elec-
tricity or propane. 
We slow smoke 
for 12 hours twice 
a week in South 
Austin,” she says.



21ST. EDWARD’S UNIVERSITY MAGAZINE

Two St. Edward’s alumni are turning up 
the heat on the Texas barbecue scene by 

reimagining the classic cuisine.

BY CYNTHIA J. DRAKE /  PHOTOGRAPHS BY WYNN MEYERS ’13 
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IF THERE IS AN unofficial 
flavor of the state of Texas, it’s 
brisket: perfectly smoked with 
a crush of spice on the outside 
giving way to a soft, savory 
inside. It seems scientifically 
impossible for meat to melt in 
the mouth, but the best-cooked 
briskets dissolve the minute 
they hit the tongue.

Bragging rights over who has 
the best barbecue in Texas are 
constantly shuffled, and barbe-
cue braggadocio has become a 
statewide sport, with communi-
ties of fans steadfastly staking 
claim to their favorites.

But two people have recently 
changed the rules of the game 
in their own ways. Miguel Vidal 
’03, owner of Valentina’s, offers 
an authentic Tex-Mex take 
on barbecue, while Mattison 
(Matti) Bills ’15, co-owner  
of Mum Foods, serves  
critic-favorite pastrami built 
on an appreciation for locally 
sourced meat. 

Both are storming the Austin 
barbecue scene by infusing it 
with new ideas and recipes. And 
the inspiration for both of their 
ventures started at St. Edward’s.

IN THE SOURCE THEY TRUST
At the Texas Farmers’ Market  
at Mueller on a Sunday morn-
ing, sellers are setting up their 
tents and tables and swap-
ping hellos. At Mum Foods, 
eighth-generation Texan Bills 
and Geoffrey Ellis, her partner 
in barbecue and life, ready the 
scale, the chopping block and a 
hefty roll of butcher paper. 

Within an hour of opening, 
they’ll have dozens of faithful 
customers standing in line in 
the early-summer heat, waiting 
to buy their Wagyu brisket, 
sausage, chicken and pastrami. 
The latter was named best in 
the state by Texas Monthly’s 
barbecue editor, Daniel Vaughn.

“It has taken me five years 

to find the best in the state,” 
Vaughn wrote of Bills’ and  
Ellis’ creation. He said:  
“It’s like the Platonic ideal of 
Texas pastrami.”

The whole concept of their 
business begins with the source 
— “Mum” (as in mother) echoes 
this importance for Bills, who 
spent a lot of time in and out 
of school reflecting on food. 
She started at St. Edward’s 
pursuing a degree in business 
before changing her major to 
Environmental Science  
and Policy. 

She remembers an assign-
ment from Professor and 
Coordinator of Environmental 
Science and Policy Peter Beck 
that was a turning point for 
her. “It was a hugely impactful 
class,” she says. “We went three 
days without electricity — it lit-
erally changed the way my body 
felt. I was able to be in tune with 
nature in ways that I didn’t even 
know were possible.”

As part of the assignment, 
she hosted a dinner party by 
candlelight where she served 
food cooked over a firepit. “It 
was wonderful,” she remembers. 
No cell phones or social media, 
no TV or other interruptions. 
“It brought people together in 
a way that we just can’t access 
anymore,” she says.

Around that time, Bills spent 
a year as a vegan as part of 
her journey to explore where 
food comes from and people’s 
relationship to it. She gradually 
returned to eating meat, moti-
vated by a desire to consume a 
broader diet of local foods and 
by a longing to reconnect with 
the foods of her Central Texas 
upbringing. That thoughtful-
ness and intention became the 
cornerstone of her business 
venture with Ellis.

The business buys meat from 
four or five different small 
farms and is always trying to 

find new sources. It’s a more 
expensive and complicated 
route for them, but it’s a core 
part of Mum’s mission. The  
meat is all locally raised, 
pastured, and hormone- and 
antibiotic-free, and the cattle 
never leave the state of Texas.

“By buying from places that 
don’t send the animals off — 
that do it all in one closed loop 
— we’re keeping the money 
away from the big packing 
houses and putting it toward 
these family-owned businesses,” 
she says.

Bills says that asking ques-
tions about food sources is 
changing the industry. “It helps 
more than just the ranchers. 
It provides the ranchers with a 
market to sell these products 
that are better for our state, our 
animals and our consumers,” 
she says. “It’s everyone’s respon-
sibility to make this world a  
better place to live. We can’t 
expect anybody else to do it for 
us, and I guess that responsibil-
ity falls especially on  
the businesses.”

THE TEXAS TWIST
The duo of Bills and Ellis — plus 
one additional employee who 
helps them with smoking — 
sells about 675 pounds of meat 
per week at Austin-area  
farmers markets. 

The traditional smoked 
brisket starts with high- 
quality Wagyu beef and is a 
bare-bones traditional recipe 
that uses only salt and pepper. 
Their highly acclaimed pastrami 
was the result of a uniquely 
Texas experiment with some 
surplus brisket. 

“We were interested in turn-
ing the lean end of the brisket 
into pastrami, and then pretty 
soon we were starting to turn 
whole briskets into pastrami,” 
curing and smoking it instead 
of steaming it as chefs do in 

“It’s everyone’s 
responsibility to 
make this world 
a better place 
to live. We can’t 
expect anybody 
else to do it for us, 
and I guess that 
responsibility 
falls especially on 
the businesses.”
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New York delis. “The moist 
pastrami is so decadent and 
delicious. It’s something that 
really set us apart,” she says.

“At most places in New York, 
they’ll use either navel or top 
round, but we use brisket, which 
we think has just the perfect fat 
content,” Bills says. The result  
is soft and peppery, delicate  
and luxurious. 

Bills and Ellis dream of one 
day opening a storefront in a 
small town like Elgin, and a 
companion bakery.

“We’d be honored to have the 
opportunity to continue the 
history of Texas barbecue in 
Elgin, alongside historic barbe-
cue joints Southside Market and 
Meyer’s,” says Ellis. 

“And then I can finally fulfill 
my dreams of having a small 
farm,” adds Bills. “Every day 
people ask us about where 
the food comes from, how it’s 
raised, what type of feed they 
use. The world is a better  
place with increased  
food transparency.”

Underneath all the success, 
Bills has always wanted to 
be a farmer. She loves the 
production of food more than 
anything. Somewhere along 
the way, barbecue took hold as 
a complementary passion — 
sourcing, curing, smoking.  
It brings people together, much 
like her electricity-free  
dinner party experiment  
during college.

“This found me,” says Bills. 
“I love cooking with fire. It’s a 
dynamic and variable experi-
ence, much like farming. You 
have to work with the flow of 
nature in lieu of trying to con-
trol it. It’s difficult work, but it’s 
stimulating and fulfilling.” 

BARE BONES  
AND BACKYARD
Miguel Vidal paces around the 
four trailers that house the pits 

and kitchens on a property he 
leases on Manchaca Road in 
South Austin. He dreams of 
one day breaking ground and 
creating a permanent restau-
rant to house Valentina’s, which 
is currently a compound of 
free-standing smokers and 
food trailers and a large covered 
picnic area. Even without a 
brick-and-mortar restaurant, 
he’ll sell 4,000 pounds of brisket 
this week. Business is good, he 
says. But he’s hungry for more. 

Nearly 20 years ago, when 
Vidal was a student, he lacked 
a clear direction. He was a 
Communication major, then 
shifted to media production. He 
often felt unfocused in pursuit 
of his future career. He held 
down a job at the restaurant 
Ranch 616 downtown, while also 
playing varsity soccer (serving 
as captain for two years), and 
dreamed of becoming a profes-
sional athlete.

“I worked hard at soccer more 
than anything, but it got to a 
certain point where I kind of 
got lost,” he says. “I knew that I 
didn’t want to have a corporate 
job. I didn’t want to work for 
anyone. I had always had an 
entrepreneurial spirit, but I just 
didn’t know how to go about it 
at the time.”

Vidal tore the medial collat-
eral ligament in his knee during 
his fourth year at St. Edward’s. 
He recovered and was a student 
soccer coach for one semester, 
while also playing for the Austin 
Lightning, a development  
team. He moved to Miami and 
tried to make a go of playing 
semi-professional soccer, 
traveling with teams across the 
United States. 

While in Miami, he worked  
as a waiter. In his downtime, 
when he wasn’t playing soccer, 
he’d work for free in restau-
rants, just to hang out with 
chefs and learn new recipes  

and techniques.
He returned to his home 

in San Antonio whenever he 
could, finding comfort as his 
knee injuries persisted. As his 
soccer dreams faded, he was left 
without a real idea of what he 
could do with his life. 

Then, on one of his visits 
home, the threads of his life 
started to come together — the 
entrepreneurial spark he started 
to feel as a student, the love of 
food he nurtured in Miami and 
the comfort of his family that 
sustained him through chal-
lenging times.

Home was where his dad and 
uncle smoked barbecue, and 
his mom cooked traditional 
Mexican-American cuisine with 
a real San Antonio style — rice 
and beans, beef picadillo, fideo, 
homemade tortillas, arroz con 
pollo. In his youth, Vidal consid-
ered this provincial and average, 
but living in Austin and Miami 
gave him a new perspective.

“I went home to my parents’ 
house, and my dad had made 
barbecue,” he remembers. “And 
I was sitting there eating, taking 
a couple slices of my dad’s 
brisket and my mom’s tortilla. I 
put some avocado and salsa on 
the taco, and rice and beans on 
the side, and I’m like, ‘This is 
it, Dad: Tex-Mex barbecue. This 
is what I want to do. I’m going 
to open up a restaurant with 
this food right here: bare bones, 
what we do in the backyard, 
what your cousins do. A true 
representation of Tex-Mex food 
— what Tejanos eat.’”

His parents, like Vidal before, 
didn’t see the food as anything 
notable. It was just what they 
ate. But Austin diners begged  
to differ.

BARBECUE FOR THE SOUL
The original location of Valen-
tina’s, named for Vidal’s oldest 
daughter, opened during SXSW 

Vidal 
considered 
Mexican- 
American 
cuisine 
provincial and 
average, but 
living in Austin 
and Miami 
gave him a new 
perspective.
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Miguel Vidal ’03 
grew up watch-
ing his dad use 
mesquite wood to 
smoke barbecue. 
Valentina’s now 
goes through 
about two cords 
of mesquite wood 
each week.
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in 2013 in a small trailer near 
Star Bar on West 6th Street. 
Vidal had spread the word 
to a few friends to generate 
pre-opening buzz, and  
it worked:  When he took the 
first order, 100 people were 
waiting in line. 

He refused to compromise on 
quality even then, rolling fresh 
tortillas by hand in spite of the 
crowds (“I’m pretty adamant 
about making our own tortillas. 
I’m from San Antonio, and my 
mom would slap me if I didn’t 
do it!”). He improvised when 
his crew ran out of food for the 
throngs that showed up in the 
early morning hours.

One day, when he’d run out 
of the brisket, ribs and pork 
butts typically used in barbecue, 
he created Mexican hot dogs 
— now officially called Tejano 
Dogs — with Kosher all-beef 
franks smoked for up to an 
hour, then seared on a flat-top 
grill, and served with caramel-
ized onions, habañero mustard 
and salsa atop a freshly made 
tortilla. They, along with other 
dishes he created out of neces-
sity, still make an appearance as 
daily specials.

In 2015, he opened another 
food trailer, Violet Taco (named 
for his youngest daughter) on 
East Cesar Chavez. He moved 
the business several times 
before deciding to focus his 
energies — and his staffing 
— on a permanent location 
for Valentina’s on Manchaca 
Road in South Austin. “Violet 
Taco was thriving, but so was 
Valentina’s. I had to make a 
choice because I needed another 
kitchen and double the staff  
at Valentina’s.” 

Valentina’s has become 
known as the Tex-Mex barbecue 
fusion spot in Austin, but with 
an emphasis on flavor that 
meanders into creative territo-
ries: Pork belly with caramelized 

onions. Tomatillo crema with 
those soft, fresh tortillas, 
charred and crisp in just the 
right spots.

As he surveys a trailer at his 
restaurant, Vidal points to the 
spreadsheets, organized lists, 
handbooks and event workflow 
charts he’s created to run  
his business. 

“This is all stuff I didn’t 
think was going to help me 
from my college courses, but it 
does,” he says. “Everything in 
the Communication program 
— like new communication 
research or interpersonal com-
munication — all those things I 
take with me now. If I didn’t do 
those things at St. Edward’s, I 
wouldn’t be able to be the boss 
or leader that I am here. Not at 
all. Those things help me run a 
staff of 33 people.” 

Even soccer has played a 
reprising role. A pep talk to his 
staff includes allusions to a hot-
shot soccer player who is only as 
successful as his determination 
and level of coachability.

Those were lessons Vidal says 
have been reinforced later  
in life.

“I wasn’t ready to seek the 
guidance I should have” in 
college, he says. “I was a little 
too arrogant at the time. Even 
though I wanted to be my own 
boss, I still needed to have some 
sort of mentorship.”

His process may have been 
unconventional and the path a 
little unclear at times, but Vidal 
held fast to the risk-taking and 
entrepreneurial thinking he 
saw both at St. Edward’s and in 
Austin’s thriving culinary scene.

“His barbecue and what he 
does is probably my favorite,” 
says Matt Pittman, owner 
of Meat Church BBQ and 
Seasoning in Waxahachie. 

“I think what he’s done is 
unreal. It’s almost gutsy to open 
a barbecue restaurant in Austin 

these days, and you have to go 
through Austin — drive south of 
Austin — to get to Valentina’s,” 
says Pittman. “He has a place 
where literally no one has said 
anything bad about it. It speaks 
to my soul, basically. He’s so 
meticulous, he can’t take his 
eyes off his business. He’s 
involved in everything.”

Vidal simply calls his 
approach hecho con amor (made 
with love). He says you have to 
feel cooking from your heart, 
not just from recipes.

Where to Try It
Hungry for some ’que from fellow 
alumni? Check out Miguel Vidal’s 
and Matti Bills’ delicacies for 
yourself at these locations.

Mum Foods
mumfoodsatx.com

Texas Farmers’ Market at Lakeline Mall
11200 Lakeline Mall Dr., Cedar Park
Saturdays, 9 a.m. to 1 p.m. year round

Barton Creek Farmers’ Market
2901 South Capital of Texas Hwy., Austin 
(at the back of the Barton Creek Square 
Mall parking lot)
Saturdays, 9 a.m. to 1 p.m. year round 

Texas Farmers’ Market at Mueller
4209 Airport Blvd., Austin
Sundays, 10 a.m. to 2 p.m. year round

Valentina’s
valentinastexmexbbq.com

11500 Manchaca Rd., Austin
Monday through Sunday,  
7:30 a.m. until everything is sold out 
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GROW
S M A R T E R

BY JOEL HOEKSTRA / ILLUSTRATIONS BY SAM PIERPOINT 

Professors draw on their academic expertise to offer 
smart and savvy solutions to pragmatic problems.

HOW TO
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3HOW TO HAVE A HARD 
CONVERSATION
When Associate Professor of  
Philosophy Jack Musselman asks 
his students to debate sticky ethical 
issues, he encourages them to remain 
respectful. Listen carefully. Make eye 
contact. Nod in affirmation. “You 
have to affirm the person, even if 
you disagree with their perspective,” 
Musselman says.

Recently, Musselman had to have a 
difficult discussion with his 92-year-
old father. The patriarch’s health was 
failing, and his family felt it was time 
Dad stopped driving. Musselman 
knew it would be an emotional con-
versation. He had to be respectful in 
his approach: “My parents are adults. 
You can’t force them to do anything. 
You have to be persuasive.”

Musselman reminded his father 
that he had raised some terrific kids. 
They were successful. They were 
smart. And they could do the driving. 
“I said, ‘It’s time to let them pay you 
back,’” Musselman recalls. ‘“You’ve 
done all these things for your kids 
over the decades to make sure they 
were safe and cared for. Let them 
return the favor.’”

Casting things in a positive light — 
showing the benefits that come with 
an altered position — can help people 
feel more comfortable changing 
their minds. “You have to present the 
argument in a way that they still win,” 
Musselman says. “My parents want to 
be proud of their kids.”

When to Worry About Your Kid’s Test Scores 
Parents everywhere want their children to succeed. But what do you do 
when your kid’s standardized test score falls below the 50th percentile?

“Don’t panic,” says Associate Professor of Counseling Bill McHenry, a 
former high-school counselor and a father of four. A test score is  
just a snapshot of performance on a particular day. More important, 
McHenry says, is taking a look at your child’s long-term performance: 
Low scores in math over multiple years, for example, are worth 
investigating. Talking to teachers — both past and present — can also 
provide insight. Is the test score data consistent with what teachers tell 
you about the student’s performance in that subject? If so, McHenry 
recommends trying to pinpoint the specific skills your child needs to 
improve, then asking teachers about resources — either during the day 
or after school — that may be available.

“Parents should look at scores contextually,” McHenry says. “Kids 
develop reasoning and critical-thinking skills at different paces, and it’s 
important to account for that.” 
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WHAT YOU CAN DO TO BOOST BIODIVERSITY 
thrive in your 
region. Concilio 
urges gardeners to 
be selective about 
the plants they pur-
chase and cultivate. 
Native plants often 
require less water. 
And the wild king-
dom you plant may 
ultimately draw 
wild creatures.

“What people 
plant in their yard 
can be one of the 
best predictors 
for bird diversity,” 
Concilio says. 

Yards all over Austin 
are planted with 
privet. Full grown, 
the large, leafy 
shrub makes a nice 
privacy hedge and 
provides shade from 
the hot Texas sun.

But privet is a 
foreign invader, 
says Amy Concilio, 
assistant professor 
of Environmental 
Science and Policy. 
It spreads easily, 
and like many inva-
sive species, it tends 
to push out native 

plants. “Even if you 
cut it down, it re-
sprouts if you don’t 
tear out the roots,” 
Concilio says.

Besides tearing 
out your privet, 
what  can you do 
to improve biodi-
versity? “This is 
one environmental 
problem you can 
actually act on,” 
Concilio says. Don’t 
plant privet or other 
non-native species 
in your yard. While 
U.S. laws prohibit 

the sale of some 
invasive species, 
many are still 
readily available in 
nurseries. (Bamboo, 
English ivy and 
sweet autumn clem-
atis are popular in-
vasives.) Introduced 
into gardens and 
yards, these tough 
non-native species 
relocate quickly — 
often taking over 
wild habitats.

You can replace 
those nonnatives 
with plants that 

'5
3

HOW TO BE A  
BETTER NEGOTIATOR
A lawyer by training, Antonio Alvarado, 
executive-in-residence in The Bill Munday 
School of Business, has been through 
hundreds of situations that involve nego-
tiation. The key to success, he says, is the 
three P’s: preparation, planning  
and practice. 

First: Start with a solid understanding 
of how you are perceived. Do you radiate 
confidence or worry? Is your presence 
big or small? Position yourself so your 
strengths (intelligence, connections, 
financial options) are apparent,  
Alvarado says. 

Second: Plan how you’ll play your hand. 
“Have a checklist of the things you want to 
get and the things you have to give. Don’t 
give up anything unless you get something 
in return. It doesn’t have to be of equal 
value, but don’t give up something  
for nothing.”

Next, practice some potential language 
— either in writing or out loud. Test the 
words. Check the flow. You’ll feel less rat-
tled during negotiation and be less likely 
to let emotion color your communication 
if you’ve memorized a few key lines and 
run some trials. “If you can, get another 
person’s perspective on what you have  
to say,” Alvarado says. “Practice  
is invaluable.”

Finally, at the end of the process, make 
sure you have agreement on what was 
decided: Something in writing is best, but 
you could start with a verbal “I just want 
to make sure I understand the terms.” “Set 
your markers so you don’t get surprised,” 
Alvarado says. 

What to Do About 
Household Smells 
Assistant Professor of Chemistry Raychelle 
Burks likes the smells of saltwater, suntan 
oil and freshly baked bread. But as some-
one who once worked in a crime lab, she 
also knows that not every smell has happy 
associations. “I find comfort in the smell 
of bleach,” Burks says. “But I also smell the 
possibility of a cover-up.”

When bad smells (think rotting meat 
and sour milk) take over, use absorbent 
molecules that are acids, bases or both to 
catch and neutralize stinky volatile mol-
ecules. Baking soda — sodium bicarbon-
ate — likes to act as a base and can react 
with foul-smelling acids to render them 
far less stinky or odorless. “Vinegar and 
lemon juices, which are both acids, are good 
cleaners and disinfectants,” says Burks. “As 
a kid, I remember my mom running vinegar 
through the coffee pot to clean it. She was 
using chemistry instead of elbow grease.” 
Scale, the mineral deposits that build up  
in a coffee pot, is insoluble in neutral  
water. However, scale is soluble in acids,  
like vinegar.  “We use chemistry every day  
in cooking, yardwork and housework,” 
Burks says.

Once you’ve banished the bad smell with 
bases and acids, you can layer on the good: 
put out some cinnamon potpourri or spritz 
on the Chanel. People will notice the scent 
and won’t suspect a cover-up.

4
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red doors

The Art  
of Service  
The oil paintings 
of Brother Robert 
Weinmann, CSC, ’66 
reflect a life dedicated to 
the children of Brazil. 
 BY ROBYN ROSS

LIVING THE MISSION 

The walls in the stu-
dio of Brother Robert 
Weinmann, CSC, ’66 are 
adorned with brightly 
colored paintings:  
scenes of Brazilian wom-
en in billowing dresses 
dancing at a festival, 

depictions of daily life 
in Brazil and images of 
flowers from both the 
hillside near the  
Vincent Pieau Residence 
in Austin, where  
Weinmann lives, and 
Brazil, where he served 

the Congregation of Holy 
Cross for decades.  

Weinmann studied 
education at St. Edward’s, 
taking up painting as a 
hobby at the encourage-
ment of an older Holy 
Cross brother. After 
graduation he taught at 
the congregation’s grade 
school, Colegio Notre 
Dame, in Campinas, 
Brazil. When he wasn’t 
teaching, he turned 
his attention to nearby 
Sousas, where children 
lived in the favela, or 
slum, and spent their 
days on the street, vul-
nerable to the advances 
of gangsters who sold 
weapons and drugs. 

Weinmann and a 
group of Notre Dame 
parents bought an 
abandoned factory and 
in 1985 turned it into 
The Community Center 

of Brother Andre, a safe 
place for the Sousas 
children. In Portuguese, 
the first letters of these 
words form the abbrevia-
tion CECOIA, a word that 
also evokes the giant red-
woods of the American 
West, enormous trees 
that each begin as a 
single seed. The Cecoia, 
too, began small and 
eventually grew to  
serve 600 children at  
two facilities.

The brothers, includ-
ing Weinmann, became 
the children’s father 
figures. “I was with a 
number of the kids from 
the time they were 6 
years old to 18,” he says. 
“We wanted the best for 
them.” He still receives 
mail and Facebook friend 
requests from Cecoia 
alumni who tell him 
about their marriages, 

college degrees and 
children.

In spare moments, 
Weinmann walked 
through the favela with 
his camera, taking 
portraits of the children 
who volunteered to be 
his models. These photos 
became the basis for his 
paintings, with many 
of the children styled as 
saints, or as Mary and 
Jesus. He sold his work at 
art shows across Brazil 
and poured the proceeds 
back into the Cecoia, a 
practice he continues  
in retirement. 

“Once I get into paint-
ing, I get completely lost. 
I go into another world,” 
Weinmann says. “It’s 
been a gift and  
a blessing.”
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TOP OF THE GAME

It would be easy to assume 
that Lindsay Vick ’07 has 
always been destined to 
blaze a trail in global brand 
management, because 
she looks the part: She’s 
stylish, polished and 
poised beyond her years. 
But it was a pivotal study-
abroad experience during 
her St. Edward’s years that 
inspired her to live and 
work abroad.

As an undergraduate 
at St. Edward’s, Vick was 
planning to pursue a career 
in politics. She majored in 
Political Science and com-
pleted internships at the 
Texas State Capitol and 
the Texas Commission on 
Environmental Quality. 

After graduating, Vick 
moves to Spain and works 
as a student affairs coordi-
nator at the International 
College of Seville. Through 
her work helping North 
American students during 
their study-abroad experi-
ences, she becomes fluent 
in Spanish. She draws on 
her political experience 
to organize for President 
Obama’s first campaign, 
founding a chapter of 
Democrats Abroad in 
Southern Spain.

Studying abroad in 
Spain during her junior 
year prompted a profound 
change in how she thought 
about her future. “I fell in 
love with it,” Vick says. 
“There’s an openness and 
tolerance you gain living 
in a culture that’s not your 
own. You have to assimi-
late and learn what drives 
people in a place that’s 
nothing like where you 
grew up.”

For Vick, that experience 
was only the beginning. 
“My time at St. Edward’s 
instilled in me a sense of 
awareness and seeking 
something, of making the 
world better,” she says.

GLOBAL  
TRENDSETTER
BY JOSHUNDA SANDERS 
PHOTOGRAPHY BY MONIKA KRATOCHVIL ’08
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Vick moves to California, 
where she is a founding  
employee of a private inter-
national startup affiliated 
with eBay. She still dreams 
of living and working 
abroad and decides to 
return to Spain.

Vick earns a master’s 
degree in International 
Relations at Universidad 
Pablo de Olavide in Seville. 
She has a brief stint with 
the sales and marketing de-
partment of a Spain-based 
international hotel and 
resorts chain. Her role with 
Barcelo Hotels and Resorts 
gives her the experience 
she needs to start working 
in the water division of the 
global renewable energy 
company Abengoa. 

From 2013 to 2016, Vick 
works at Abengoa in global 
marketing, serving as the 
chief marketing officer for 
most of that time. While 
at Abengoa, she brokers a 
deal with Manchester Unit-
ed, which she leverages to 
move into the sports- 
marketing arena.

Now based in Manhattan, 
Vick is director of marketing 
at FILA North America, 
where she leads high-level 
strategy and brand building 
with retailers. Last spring, 
she launched the brand’s 
first global pop-up shop pro-
gram, which was covered 
by Fast Company magazine.

HOW MY CAREER PROGRESSED

Read more stories 
stedwards.edu

Lindsay Vick ’07
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“ Well-being for St. Edward’s 
is really a multidimensional, 
holistic and active process 
that integrates the mind, 
body and spirit,” says Andy 

Lemons, director of Recreation and Wellness. 
The Holy Cross imperative of whole-person 
development inspires Lemons every day. 
“No matter where your purpose has taken 
you after graduation, you can still experience 
wellness through St. Edward’s initiatives.” 
Curious? See the suggestions at right. 
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Hilltopper 
Connection

11
NOV. 

7
DEC.

15–17
FEB.

LET’S CATCH UP

MILES FOR A MISSION 5K
Enjoy a fun run and benefit 
students serving through 

Campus Ministry.

FESTIVAL OF LIGHTS 
Celebrate Advent during this  
favorite hilltop tradition for  

students, alumni and families. 

HOME AGAIN
Check out Homecoming 

& Family Weekend  
2019 events.

Today’s scholars live and learn on a modern 
campus that honors our history, from the newly 
completed The Pavilions apartments to the 
restored Holy Cross Hall. Next, the university 
will transform the Recreation and Convocation 
Center, which opened in 1985. A contemporary 
two-story addition on the building’s east side will 
dramatically update the existing facility. See the 
plans at stedwards.edu/hilltop.

Discover information, inspira-
tion and more from Recreation 
and Wellness at St. Edward’s 
on social media @SEURecWell 
or visit stedwards.edu/
recreation-wellness.

FOCUS ON WELLNESS

194
Increase in use 

of recreation and 
well-being spaces 

since 2010. And 
90% more stu-

dents participate 
in club sports. 

PERCENT

2 80+
Students employed by  
the university across 

Outreach and Promotions, 
Outdoor Adventures,  

Aquatics, Club Sports, 
Intramural Sports, Informal 

Recreation and Fitness.

The Pavilions
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HEALTHY  
BEYOND  
THE HILLTOP

Social
Meet St. Edward’s 

alumni near you 
through Alumni Asso-

ciation–hosted happy 
hours, sporting events 

and more. 

Intellectual
Engage with top 
minds through 
events hosted by 
the Kozmetsky 
Center, the Center 
for Ethics and 
Leadership, and 
more. Look for our 
livestreams! 

Financial
Gain financial literacy, access 
products and services, and 
get a St. Edward’s affinity card 
through University Federal 
Credit Union, a long-time  
partner of the university. 

Vocational
Gain career insights and 

find meaningful mentorship 
opportunities through the 

Career and Professional 
Development Office. 

Spiritual 
Deepen your faith and explore your  
values through service projects near 
you that are coordinated by Alumni 
Association chapter volunteers.  

DISCOVER4

Even after graduating, 
you can find balance in 
your daily life with the 
help of St. Edward’s. 
Here are five ideas.

more ways St. Edward’s can  
foster your well-being at 
stedwards.edu/alumni. 
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The Mundays are the largest 
donors in the university’s histo-
ry, investing nearly $50 million 
in campus buildings, like the 
Munday Library, and in the Bill 
and Patricia Munday Endowed 
Scholarship, which has helped 
fund the education of more 
than 350 students to date. These 
gifts are the embodiment of the 
Mundays’ belief that everyone 
deserves a fair chance in life, 
and that their own resources 
could provide opportunities 
for students at St. Edward’s. 
Bill Munday, who died Aug. 19, 
changed hundreds of lives with 
his generosity.

“I would not have been able to 
come to college — let alone the 
college I most wanted to attend 
—  if it weren’t for the Munday 
Scholarship,” says Molly von 

“ I would not have 
been able to 
come to college 
if it wasn’t for 
the Munday 
Scholarship.”

Bill Munday’s 
generosity leaves 
a university — 
and students’ 
lives — changed 
for the better.

Bill Munday loved scholarship 
receptions. He — along with 
wife, Pat Munday ’97 — would 
visit with every single student 
who benefited from the couple’s 
gifts. They would ask ques-
tions and listen carefully to the 
students’ answers. After the 
receptions, they’d sit down at 
home with a book containing a 
short biography of each Munday 
Scholar: the student’s home-
town, major, campus activities 
and hopes for the future. Turn-
ing the pages, they’d read about 
the lives they touched. 

The Mundays have never 
simply written checks to  
St. Edward’s. They always have 
wanted to get to know the stu-
dents and have been happiest 
when surrounded by them and 
hearing their stories.

“ Because of the 
Mundays, hundreds 
(soon to number in  
the thousands) of 
Munday Scholars are 
now successful  
St. Edward’s graduates, 
ready to compete 
in our workforce 
and contribute to 
the betterment of 
our economy and 
our society.” 

George E. Martin, PhD 
President

IN MEMORIAM
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Berg ’17, a Communication  
major. Von Berg, who is from 
San Antonio, had discovered  
St. Edward’s when she was 14 
and played in a volleyball tour-
nament across the street from 
campus. It became her dream 
school, but also one she knew 
was likely out of reach finan-
cially. Von Berg was accepted 
to the university with a Dean’s 
Achievement Scholarship, a Pell 
grant, loans and work-study 
employment, but it was the 
Munday Scholarship that finally 
closed the financial gap and 
turned her dream into reality. 

Von Berg made the most of 
her St. Edward’s experience, 
participating in S.E.R.V.E. Aus-
tin, playing club volleyball and 
club tennis, and interning with 
the Girls Empowerment Net-
work. She studied in Australia 
for a semester and served  
as an academic mentor to stu-
dents from Saudi Arabia  
and China.

Munday Scholarship re-
cipients like von Berg attend 
financial literacy classes each 
year to learn about budgeting, 
credit, investing and employer-
benefits options. The Mundays 
established the classes to help 
students manage their own 
resources wisely, as well as be 
able to give back one day.

Von Berg was struck by an 
idea of Bill Munday’s that was 
presented in those lessons: No 
matter how much money you 
make, you need to conserve it, 
you need to invest it properly, 
and you need to include charity 
in your budget.

“That spoke to me, because 
my mom had been on a very 
tight budget for a long time,” 
von Berg remembers. “Here was 
a man who had far more money 
than we did, and yet he still 
managed it well. He passed on 
the importance of that with his 
scholars, and obviously what he 
did with his money changed so 
many students’ lives, like  
my own. 

“That experience made me 
think of Bill Munday as a person 
who was modest, noble and 
gracious. He showed a lot of 
integrity by following through 
on his beliefs.”

 
 

In 2011, the Mundays 
donated $13 million for the 
Munday Library, a state-
of-the-art learning center 
with global digital class-
rooms and a light-filled 
reading room. The library 
opened in fall 2013.

In 2015, the Mundays 
donated $500,000 for the 
Bill Munday Outstanding 
Business Student  
Endowed Scholarship.

In 2004, the Mundays  
provided the final gift 
needed to complete the 
John Brooks Williams  
Natural Sciences  
Center–North Building. 
The Munday Organic 
Chemistry Lab is named  
in their honor.

In 2003, the Mundays 
donated $500,000 for 
student scholarships. 
They gave generously  
for this purpose —  
$20 million in 2013, 
$500,000 in 2017, and a 
$10 million charitable gift 
annuity in 2016. About 
140 students a year earn 
the Munday Scholarship.

In 2017, they gave $500,000 
to help create The Dr. George 
E. Martin, PhD, Presidential 
Scholarship Endowment. 

Forever  
Grateful 
A look at the 
Mundays’ gifts 
to St. Edward’s 
University
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The View from 
the Stacks  
As a fall chill takes hold, 
sunlight invites students 
to sit and stay awhile in 
the Munday Library, which 
opened in 2013 thanks to 
a $13 million gift from Bill 
and Pat Munday.




