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LILY RESLINK
STAFF WRITER

Anna Lappé, executive 
director of the Global Al-
liance for the Future of 
Food, will deliver a lecture 
at 10:45 a.m. in the Am-
phitheater advocating for 
sustainability and justice 
in food systems.

Long before gaining 
her current prominence, 
Lappé is credited with 
preemptively coining the 
term “Vote With Your Dol-
lar” in a 2003 article in 
which she wrote, “Every 
time you spend money, 
you’re casting a vote for 
the kind of world you want 
to live in, including the 
food you buy.”

The world that Lappé 
wants to see, according to 
a Retro Report interview, is 
one where the food system is 
no longer “inefficient, unjust, 
illogical and destructive.”

“Becoming a food author 
and educator was kind of 
like going into the family 
business, she said in a 2016 
interview with Foodstand.

Her mother, Frances 
Moore Lappé, wrote the 1971 
book, Diet for a Small Planet.

In Lappé’s 2016 Food-
stand interview, she ex-

plained how the chance 
to help her mom with a 
sequel to her book was a 
catalyst to pivoting from 
a career path in public 
education and economic 
development to a career 
of “promoting food jus-
tice, sustainable food sys-
tems and a world where 
everyone everywhere has 
access to life-support- 
ing foods.”

Her book, Diet for a Hot 
Planet: The Climate Crisis 
at the End of Your Fork and 
What You Can Do About It, 
explains these seven prin-
ciples for a climate friend-
ly diet: reach for real food; 
put plants on your plate; 
don’t panic, go organic; 
lean toward local; cut out 
food waste; send packag-
ing packing; and get back 
to the kitchen.

NORA SMITH
STAFF WRITER

Week Eight’s theme, “The 
Future of Food: Climate, 
Technology and the Next 
Agricultural Revolution,” 
will satiate not only Chau-
tauqua Institution’s appetite 
for food, but new concepts 
as well. Aimee Nezhuku-
matathil, essayist, poet and 
New York Times bestselling 
author, will combine these 
two flavors as she serves up 
the importance of food his-
tory and connectivity.

“I hope to showcase the 
importance of sharing food 
histories with one another 
because as the poet Joy Har-
jo once wrote, ‘The world 
begins at a kitchen table,’” 
Nezhukumatathil said when 
looking forward to her pre-
sentation at 2 p.m. today in 
the Hall of Philosophy on 
Bite By Bite: Nourishments 

and Jamborees, Chautauqua 
Literary and Scientific Cir-
cle’s Week Eight selection.  

“I adore the Chautau-
quan audience because the 
majority of them already 
have a hunger for knowl-
edge and a curiosity about 
the world,” Nezhukumata-

thil said. She said she hopes 
readers come to realize 
that Bite By Bite, among her 
other works, “seeks to find 
connections that mimics 
how a curious person ex-
periences the world.”

LAPPÉ
NEZHUKUMATATHIL

See LAPPÉ, Page 4 See NEZHUKUMATATHIL, Page 4

Fleming, Fleck to bring 
‘The Fiddle and the 

Drum’ to Amp stage

Lappé to close Week Eight with remarks on 
social, environmental advocacy in food systems

Nezhukumatathil encourages a craving 
for more than just food as CLSC pick

JULIA WEBER
ASSISTANT EDITOR

Renée Fleming and Béla Fleck, 
both native New Yorkers, will 
return to their home state 

for a performance at 8 p.m. tonight, 
sharing their new collaborative proj-
ect on the Amphitheater stage for a 
night celebrating folk music.

Fleming is a world-renowned 
singer known by many for her clas-
sical and operatic works, and Fleck 

is a genre-spanning banjo virtuoso 
known for his contributions to con-
temporary bluegrass, folk and 
country music. Though at first 
glance they may seem like 
unlikely collaborators, 
it couldn’t be further 
from the truth.

See FLEMING / 
FLECK, Page 4

REVVING IT UP
BRINGING IT DOWN,

Missed a story in the Daily this summer? Find it on our website using the search bar at the top of any page.

TODAY’S 
WEATHER

H 77° L 57°
Rain: 22%
Sunset: 8:09 p.m.

SATURDAY
H 79° L 60°
Rain: 52%
Sunrise: 6:32 a.m. Sunset: 8:07 p.m. 

SUNDAY
H 66° L 54°
Rain: 85%
Sunrise: 6:33 a.m. Sunset: 8:06 p.m. 
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PAST
Historian emeritus Schmitz’s 
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knowing own gifts.
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The Briefly column appears on page 2 daily and is 
intended to provide space for announcements from 
Institution-related organizations. If a meeting or 
activity is featured that day in a story, it should not be 
repeated in the Briefly column. Submit information to 
Gracie Szablewski in the Daily’s editorial office. Please 
provide the name of the organization, time and place of 
meeting and one contact person’s name with a phone 
number. Deadline is 5 p.m. four days before publication.

Chautauquans Seeking Healing for Palestinians and 
Israelis lecture
Chautauquans Seeking Healing for Palestinians and Is-
raelis presents “Palestinian - Jewish Dialogue: The cour-
age to listen – Eight women inspire change” at 3 p.m. 
today in the United Methodist House Chapel

Women’s Club news
The Flea Boutique will be open from noon to 2 p.m.  
behind the Colonnade.

Library news
The Smith Memorial Library basement book sale is on-
going! *$1/book, *$6/bag; *rare books priced as marked. 
Donations of gently used books are gratefully accepted.  

BRIEFLY
NEWS FROM THE GROUNDS

Page 2	 The Chautauquan Daily · www.chqdaily.com � Friday, August 21, 2026

C O M M U N I T Y

CINEMA
--- Friday Aug. 21 ---

GOOD BOY - 6:15 Our ca-
nine hero, Indy, moves to a rural 
family home with his owner, only 
to discover supernatural forces 
lurking in the shadows. As dark 
entities threaten his human com-
panion, the brave pup must fight 
to protect the one he loves most. 
"Horror at its best...makes you 
look at life differently." -Mick La-
Salle, San Francisco Chronicle "This 
excellent debut feature from Ben 
Leonberg may be unique among 
horror films in fairly attracting 
the compound adjectives “deep-
ly unsettling” and “utterly ador-
able” -Donald Clarke, Irish Times  
(PG-13, 73m)
ETERNITY - 8:30 In an 
afterlife where souls have one 
week to decide where to spend 
eternity, Joan (Elizabeth Olsen) 
is faced with the impossible 
choice between the man she spent 
her life with (Miles Teller) and 
her first love (Callum Turner), 
who died young and has waited 
decades for her to arrive. "A rom-
com that's smart, sensational, 
and swoon-worthy." -Kristy 
Puchko, Mashable  "A charming 
and ultimately moving comedy" 
-Keith Phipps, The Reveal  "One 
of the purest, sweetest movies 
you'll see all year." -Kristen Lopez, 
The Film Maven (PG-13, 114m)

SOCIAL MEDIA
Keep up with the 2026 
season at The Chautauquan 
Daily in words, photos, 
audio and video through 
our social platforms. 

/chqdaily

@chqdaily

Add your posts to the 
conversation using #CHQ.

THE CHQ DAILY

Top, Sue Doherty of Borsari 
Food Company sells a variety 

pack of their seasoning 
blends to Sally DiBacco 
at Taste of Chautauqua 

Wednesday on Bestor Plaza. 
At right, Hillary Oppman 
samples limoncello at the 

Mazza Vineyards tent.

Above, Roger Levasseur and 
Michelle Prosseu-Levasseur 
watch a performance by Mike 
Thornton & the Midnight 
Quartet. At left, Elliot 
Scozzaro, saxophonist of Mike 
Thornton & the Midnight 
Quartet, performs alongside 
bassist Nick Weiser and 
vocalist Thornton.

Getting a taste of Chautauqua
PHOTOS BY GUINEVERE MACLOWRY



LILY RESLINK
STAFF WRITER

Norman Wirzba, theology 
professor and senior fellow 
at the Kenan Institute for 
Ethics at Duke University, 
delivered a lecture on the 
spirituality of eating at 2 
p.m. Thursday in the Hall of 
Philosophy, during which 
he suggested that “all of 
living is a conjugation of 
the verb ‘to eat.’”

He began his Interfaith 
Lecture with a distinction: 
“Eating is not simply what 
we do in life; eating is the 
means of life and death.”

In Wirzba’s perspective, 
the fact that eating necessi-
tates death can be depress-
ing yet profound.

As opposed to the farm-
ing, hunting and foraging 
that have sustained humans 
for millennia, he said, “We 
are living in a most unusual 
time because food is regis-
tered as a commodity.”

Wirzba said he grew up 
on a farm with a family that 
cared a lot about food. As 
refugees in World War II, he 
said the starvation his par-
ents once experienced in-
fluenced their household’s 
huge pantry and readiness 
to feed guests or those who 
stopped by.

Wirzba left his family’s 
farm to become an academ-
ic; in college, he said he was 
struck by the fact that there 
was never a farmer on a 
single syllabus despite how 
fundamental their work was 
to sustaining life.

“How we eat, what we 
eat (and) how we grow what 
we eat is going to tell us a 
tremendous amount about 
what we think life itself 
is and what we think life 

is for.” These, he said, are 
huge questions.

Wirzba asked how unhap-
piness persists despite to-
day’s “unimaginable” stan-
dard of living; he said this 
might suggest a lost ability 
“to think about life in mean-
ingful, satisfying ways,” and 
the way humans think about 
food and eat it may play a 
role in modern culture.

He spoke on what 
he called the “logic of  
commodification.” 

Transformations in the 
food industry following 
WWII shaped the current 
view of food as a commod-
ity, he said, adding that pri-
orities lie in how cheaply 
and conveniently one can 
acquire it. He said this begs 
the question of whether 
people also see life as cheap 
and convenient.

He connected the topic 
of commodification back 
to the spirituality of eat-
ing, asking, “What is a fast  
food spirituality?”

“The fast food drive-
through is a beautiful window 
into how we think our lives 
should run,” which Wirzba 
said is quick, cheap and fla-
vorful — albeit artificial.

He said technology in 
pursuit of a “friction-free 
life” is sold to humans. 
This advancement, he ex-
plained, presents dangers 
to the world’s ecological, 
social, political and eco-
nomic health, as well as to 
the human body.

“Food is a gift,” he said, call-
ing for a shift in mindset. He 
said he likes to say that food is 
“the creator’s love made deli-
cious and nutritious.”

Culturally, he said people 
use food to punctuate im-

portant moments in life and 
show care. He suggested 
that humans think of food 
as an expression of love for 
each other, their bodies, soil, 
plants and animals. He the-
orized that activating this 
love to its fullest potential 
would yield a world that is 
“unrecognizable.”

Wirzba said mindless and 
thoughtless eating has cre-
ated problems for families, 
neighborhoods, communi-
ties and economies.

He named factors that 
influence how religious ap-
proaches to food that em-
phasize relationships may 
address polarization, in-
dividualism and division. 
These include dietary laws, 
communal eating, hospitali-
ty, fasting, feasting and rest. 
He said, “Relationships are at 
the heart of faith traditions.”

In speaking about how 
cultural shifts toward eating 
alone are harmful to division, 
he said, “Faith traditions are 
constantly talking about, 
‘How are we going to eat 
with each other? What rules 
are we going to be putting in 
place that govern well-func-
tioning community?’ ”

Hospitality, he said, is an-
other part of faith traditions 
across the board. “Showing 
kindness and generosity by 
inviting [people] into your 
home to eat is one of the 
most profound and practical 
articulations of faith.”

In religious tradition, he 
spoke about fasting “not be-
cause food is bad” but — ref-
erencing Adam and Eve — to 
acknowledge limits.

“When we develop a glut-
tonous relationship to the 
world, we will respect no 
limits.” He said not observ-

ing limits is indicative of 
much more of the world’s 
current state.

Religious feast days, he 
said, are important to many 
faith traditions as a “cele-
bration of shared life.”

Within religious teach-
ings, he emphasized not for-
getting the purpose of day 
seven: rest.

“The opposite of rest is 
not activity, it’s restlessness,” 
which Wirzba said is fueled 
by feelings of inadequacy.

“It’s the feeling you do not 
have enough, do enough and 
are not enough yourself,” 
Wirzba said. He attributed 
this to a culture that prior-
itizes marketing and adver-
tising to consumers.

”Our culture is anti-Sab-
bath because it wants us to 

be restless, because when 
you are restless, you are 
easy prey for marketers.”

He said the reason “the 
grass is always greener” 
is “because they’re water-
ing it. And you’re not, be-
cause you’re too busy doing  
other stuff!”

He said “enough” comes 
from appreciating relation-
ships and seeing the world’s 
beauty, and offered sug-
gestions to reimagine spir-
ituality through gardening, 
cooking and sharing.

Contrary to the cultur-
al pursuit of convenience, 
Wirzba said, “Try to grow 
something. It’s an education, 
because first you’ll learn 
how easy it is to kill a plant.” 
He said it is important to ex-
perience this difficulty.

He said “cooking spiritu-
ality” is a way to think about 
the ingredients one is using 
and open people up to “end-
less possibilities.”

Wirzba said sharing is a 
way to address today’s lone-
liness problem. “The most 
pleasurable way for us to 
share life with each other 
is to grow food together, to 
cook together and then to 
share the food.”

Eating around a table to-
gether, he said, helps people 
become more human.

He ended by saying when 
there is one slice of pie left, 
and two people waiting for 
a slice, one who happily re-
linquishes this slice to the 
other represents humanity 
at its best and “a spirituality 
worth looking for.”

ARIANNA NEVAREZ
STAFF WRITER

The most “obvious and im-
portant” fact about food, 
according to journalist and 
author Michael Grunwald, 
is that there are 8 billion 
people on this planet who 
all need to eat, which means 
there needs to be lots of ag-
riculture. This introduces 
an “inconvenient truth”: Ag-
riculture is a national and 
global environmental disas-
ter and the leading driver of 
water pollution.

“Agriculture is also the 
leading driver of water 
shortages,” Grunwald said. 
“What, you thought it was 
data centers? Lawn sprin-
klers? Farms use 70% of our 
fresh water.”

Grunwald laid out the 
facts about agriculture’s 
harm to the planet and pos-
sible solutions to address the 
issue at 10:45 a.m. Thursday 
in the Amphitheater. Grun-
wald is an award-winning 
journalist and bestselling 
author. Most recently, he 
wrote We Are Eating the 
Earth: The Race to Fix Our 
Food System and Save Our 
Climate, a book about the 
fight to fix the food sys-
tem, which he referenced 
throughout his lecture.

Agriculture is also re-
sponsible for high levels 
of deforestation, wetland 
destruction and biodi-
versity loss, according to 
Grunwald. Though there 
are individual farmers who 
make an effort to care for 
and protect their land, he 
said overall agriculture 
is “a mess.” He said cat-
tle release methane when 
they burp and fart, which 
contributes to agriculture 
making up around a third of 
the greenhouse gases that 
are “heating up the planet.”

While these issues add up, 
Grunwald said the main is-
sue is agricultural land use.

“The Captain Obvious 
point of my book is that ag-
riculture is enormous. It has 
overrun a landmass the size 
of all of Asia, plus all of Eu-
rope, and it’s expanding ev-
ery day,” Grunwald said. “So 

we’re on track to clear anoth-
er dozen Californias worth of 
forest into farmland by 2050, 
and we don’t have another 
dozen Californias worth of 
forest to spare.”

In 2019, Grunwald real-
ized he was writing about 
the environment, yet he 
didn’t understand the signif-
icance of agriculture and its 
harm to the Earth. Though 
there is a “clean energy rev-
olution,” he said the “food 
and climate problem is still 
getting worse.”

Considering how to ap-
proach writing about what 
is happening, Grunwald 
said people didn’t know 
the solution, but they also 
didn’t understand the 
questions they were at-
tempting to answer.

“That’s why I wrote the 
book. The world wasn’t re-
ally grappling with this eat-
ing the Earth problem, and 
I wanted people to grap-
ple,” Grunwald said. “... I did 
spend five years doing the 
research, and not only is 
there a lot that normal peo-
ple, like me five years ago, 
don’t know about food and 
(agriculture), but there’s a 
lot that people think they 
know that just isn’t so.”

While Grunwald said it 
is mostly a land problem, 
he emphasized that it is 
specifically “mostly a meat 
problem,” citing that 12 bil-
lion acres of land are used 
for agriculture, and 75% of 
those support livestock. He 
said eating plants is more 
efficient than eating an-
imals because it cuts out 
the “middleman.”

Thinking about it holis-
tically, Grunwald said that 
half of the agricultural land 
in the U.S. is used to produce 
beef, which provides only 
3% of the country’s calories. 
Looking ahead, he said, “Hu-
manity is on track to eat 70% 
more meat by 2050,” which 
would create a new kind of 
pressure on Earth. 

“Beef is the number one 
driver of deforestation in 
the Amazon,” Grunwald 
said. “... When you’re eat-
ing a burger, you’re not just 

eating a cow. You’re eating 
macaws and the rest of the 
cast of ‘Rio.’ You’re eating 
the Amazon. You’re eating 
the Earth. So this is the 
challenge, right? To feed 
the world without frying 
the world by 2050.”

The last issue Grun-
wald addressed was climate 
change. He said agriculture 
has become riskier due to 
more intense droughts and 
floods killing crops and live-
stock. Simultaneously, pests 
are invading new regions. 

“We probably need 
wheat yields to increase by 
a third over the next three 
decades, but scientists now 
believe that climate change 
could reduce wheat yields 
by a third,” Grunwald said. 
“No bueno.”

He urged the audience 
to reduce their food waste 
and eat less meat, specifi-
cally beef. He said, “The av-
erage American household 
wastes $2,000 a year on 
food that ends up in land-
fills, emitting methane.” 
When prices were rising in 
2024, he said those num-
bers didn’t budge. 

To alleviate food waste, 
startup Mill Technologies 
created a food dehydrator 
that turns food scraps into 
chicken feed overnight, 
minimizing what ends up 
in landfills. Grunwald said 
reducing food waste is an 
issue all parties can agree 
on, but it will be tougher 
for the government to less-
en meat consumption. In 
his book, Grunwald quoted 
a pollster who said: “tax-
es and other restrictions 
on meat were literally the 
least popular policy he had 
ever polled in America.” 

Meat alternatives are 
not “better or cheaper than 
meat,” so Grunwald said 
consumers don’t have an 
incentive or motivation to 
purchase them. But he said 
the technology that helps 
create stronger alterna-
tives can rise, especially 
with government help. He 
said it is possible for the 
population to eat less beef 
because there has already 
been a shift due to chicken 
prices dropping.

“At the risk of sound-
ing like the ‘Eat Mor Chikin’ 

cow in those Chick-fil-A ads, 
that little shift did more to 
reduce U.S. emissions than 
any other shift before the 
rise of solar, and we still eat 
four times as much beef as 
the global average,” Grun-
wald said. “So there’s plenty 
of room for improvement. So 
yeah, beef is the baddie.”

From a supply standpoint, 
Grunwald said there needs 
to be “even more productive 
production.” He said regen-
erative practices, like rota-
tional grazing of their cattle, 
growing cover crops and 
practicing no-till, can help 
to grow more food while re-
quiring less land.

Grunwald said he is 
hopeful about the future 
because he sees young 

people building solutions 
that are not simply meat al-
ternatives but helping food 
at every stage, from feed 
additives that help cattle 
burp less methane to bio-
tech coatings that prevent 
food spoilage. 

“It is really, really hard to 
change the world in a hurry, 
especially the world of food 
and agriculture, because 
this stuff is so personal and 
so political. So we’re going 
to need political change. 
We’re going to need tech-
nological change. We’re 
going to need behavioral 
change,” Grunwald said.  “… 
But if the eating the Earth 
problem was an easy prob-
lem to solve, we would have 
solved it already.”
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Grunwald addresses agricultural, livestock issues, possible solutions

SKYLAR SEAVEY / STAFF PHOTOGRAPHER
Journalist and author of We Are Eating the Earth: The Race to Fix 
Our Food System and Save Our Climate Michael Grunwald speaks 
on the increasing damage agriculture is doing to the environment 
Thursday in the Amphitheater. 

Wirzba calls for reconnection with spiritualities of gardening, cooking, sharing

SKYLAR SEAVEY / STAFF PHOTOGRAPHER
Gilbert T. Rowe Distinguished Professor of Christian Theology at Duke University Norman Wirzba 
speaks on the commodification of food and the spirituality of eating Thursday in the Hall of Philosophy. 
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Although she focuses heav-
ily on educating consumers, 
she said change at the cor-
porate level presents some 
of the greatest challenges in 
her work.

In a 2025 interview for 
a series presented by the 
Global Food Institute at The 
George Washington Univer-
sity and the nonprofit orga-
nization Food Tank, she said, 
“My colleagues and I are going 
up against some of the most 
ruthless and deep-pocketed 
corporations out there.”

In a 2019 interview with 
Tanya Kerssen on Medium, 
Lappé said not addressing 
the food sector in the cli-
mate crisis would mean fail-
ing to protect climate sta-
bility. “I think we’re at such a 
point of crisis that we actu-
ally don’t have a choice but 
to work on multiple fronts.”

In the 2025 interview, she 
said food systems are over-
looked in climate negotia-
tions but contribute to about 
one-third of the emissions 
driving the climate crisis.

“I would argue, reducing 
those emissions, if we had 
the political will, is one of 
the lowest hanging fruit for 

action on climate with some 
of the greatest benefits. 
More climate-friendly food 
systems are better, not just 
for climate, but for health, 
biodiversity, animal welfare, 
community well-being and 
for fishers and farmers, too.”

Lappé’s work includes ed-
ucation on the correlation 
between food access and 
global conflict.

In the 2025 interview, she 
said, “We know that wher-
ever people’s rights are not 
fulfilled, there is hunger. We 
know that where there is con-
flict, there is hunger, and that, 
despite the Geneva Conven-
tions, denying access to food 
is still used as a weapon of 

war — as we’re seeing in Gaza 
today. We know that war and 
conflict are the single largest 
drivers of hunger worldwide.”

Alongside the extremes 
of conflict-induced famine, 
she said everyday food in-
security is also driving the 
crisis of hunger in the U.S. 
In the 2025 interview, Lap-
pé said, “Despite being one 
of the wealthiest nations on 
the planet, tens of millions of 
… Americans go hungry and 
nearly 42 million, about one 
in eight households, rely on 
government food assistance.”

In the 2016 Foodstand in-
terview, her answer to “What 
is your food inspiration?” was 
her two daughters. “I see 

how happy and healthy they 
are eating nutritious and 
sustainably grown food, and 
so I fight hard every day to 
ensure they can have access 
to food that nourishes them 
and so that our food system 
brings more of this kind of 
food to more kids.”

In an interview with Lap-
pé posted to Foreign Policy 
Association, following the 
release of Diet for a Hot Plan-
et, she spoke about how she 
co-founded the Small Planet 
Institute with her mother in 
2001 to further the idea of a 
“living democracy.”

“The existence of hun-
ger amidst plenty provides 
evidence of the lack of de-
mocracy,” is a core theme of 
work at the Small Planet In-
stitute, Lappé said.

“I stand on the shoulders 
of so many incredible food 
leaders, including my own 
mother,” she said in the 2025 
interview. “For decades now, 
she and many, many others 
around the world have been 
beating the drum that the 
ongoing scourge of hunger in 
the world — on a planet where 
more than enough calories 
are produced to feed every 
single person — is caused not 
by a productivity crisis, but a 
democracy crisis.”

Nezhukumatathil said find-
ing these connections can 
lead to an understanding of 
the natural history of food by 
drawing on botany, lived ex-
periences and observations. 
She said these observations 
and human ability to take in 
the world are irreplaceable.

According to Bite By Bite’s 
description, Nezhukumata-
thil “explores the way food 
and drink evoke our associ-
ations and remembrances — 
a subtext or layering, a fla-
vor tinged with joy, shame, 
exuberance, grief, desire, or 
nostalgia,” in a collection of 
essays accompanied by Fumi 
Nakamura’s illustrations.

The essays span in their 
focus from a range of food 
and food traditions, with 
each essay following a col-
orful illustration depicting 
the food. According to the 
book’s description, Nezhu-
kumatathil “offers a rich 
and textured kaleidoscope 
of vignettes and visions into 
the world of food and na-
ture, drawn together by in-
timate and humorous per-
sonal reflections.” 

“I hope readers leave Bite 
by Bite hungry — not only 
for another meal, but for 
the stories, people, places 

and memories contained in 
every meal,” Nezhukumata-
thil said. “Food is one of the 
ways we remember where 
we’ve been, discover where 
we belong and practice pay-
ing attention to the world 
right in front of us.” 

In an interview with CNN, 
Nezhukumatathil said the 
book’s inspiration came 
from writing it after the 
COVID-19 pandemic. 

“I think after a time of be-
ing so separate and having 
leaders who want to divide 
us so much, I wanted to fo-
cus on what nourishes us 
and also what can bring us 
back together,” Nezhuku-
matathil said in the inter-
view with CNN. “And for me, 
that was food.” 

In the same interview, 
Nezhukumatathil said 

Bite By Bite is a search for 
the homes that can result 
from food. In writing the 
book, she explored how 
certain experiences made 
her feel and then back-
tracked to pinpoint which 
foods encompassed those 
experiences. Further, Ne-
zhukumatathil said in con-
necting these experiences 
with food, she hopes read-
ers will grow in their own 
curiosity and make their 
own connections.

“What I wanted was to 
make you slow down and 
think about, ‘What are the 
stories that connect?’ and I 
think that learning that way 
of thinking about your own 
life becomes contagious,” 
Nezhukumatathil said in the 
interview with CNN. “Like, 
‘Hey, I thought I knew ap-

ples, but did you know this? 
Or did you make this con-
nection?’ and maybe my sto-
ry of eating a gyro sandwich 
might make you think of a 
time when you missed one 
of your parents or guard-
ians, things like that.”

During an interview with 
Wisconsin Public Radio, 
Nezhukumatathil spoke on 
growing up with a combined 
influence from two differ-
ent food cultures, with her 
father being from India and 
her mother from the Phil-
ippines. She spoke further 
about her relationship with 
food growing up, how peo-
ple’s senses of smell and 
taste contribute to their 
lives and how she feels in 
writing about food.  

“That’s what I love about 
food writing, what I love 
about sharing food sto-
ries,” Nezhukumatathil said 
in the interview with WPR. 
“No matter where you are, if 
you are descriptive enough 
and specific enough, you 
can bring along a friend for 
the whole journey and nev-
er lose them. You establish 
this trust and it becomes 
reciprocal and interactive. 
It’s not me lecturing you as 
a professor; it’s me taking 
your hand or nudging you 
and saying, ‘Come with me. 
Come with me.’ ”

LAPPÉ
FROM PAGE 1

NEZHUKUMATATHIL
FROM PAGE 1

FLEMING / FLECK
FROM PAGE 1

When Fleck came into 
bluegrass, he said he felt 
like “the outsider.”

“Back then, I was a Yan-
kee trying to break into a 
very Southern musical form. 
I was the outsider; I always 
felt like the outsider.”

He said as he found his 
footing in the genre, he also 
found acceptance that has 
only increased throughout 
his career.

“Bluegrass will accept 
you if you make your place 
in there from outside. 
Eventually, they get used 
to you and they might even 
like you,” he said.

Fleming, meanwhile, was 
immersed in jazz, classical 
and operatic music early on in 
her career. As a student, she 
trained at legacy arts insti-
tutions, including the Aspen 
Music Festival and School and 
Chautauqua Institution’s very 
own Music School.

Amid her career in opera, 
she said Americana music 
piqued her interest and was 
a project she hoped to fur-
ther explore.

A record label manager 
who recognized this desire 
introduced the two artists 
to one another more than 20 
years ago, Fleming recalled. 
It was around that time that 
Fleming and Fleck created a 

demo of some of the songs 
on The Fiddle and the Drum, 
but it wasn’t until a few 
years ago that they decided 
to finish it.

“I ran into him a few years 
ago, and he said, ‘Hey, let’s 
finish it. It’s a good demo. 
We can use all of that mate-
rial,’ ” Fleming said.

Fleck concurred, saying 
when they met and final-
ly agreed to give it another 
listen, there seemed to be 
“more energy to get it done.” 
He said, “We both went back 
and listened to it with fresh 
ears and thought, ‘Wow, 
this actually really works. It 
would be nice to complete it 
and make it its best version 
of itself.’ ”

Composed of both recent 
and traditional songs that 
have been part of the cultur-
al canon for decades or even 
centuries, The Fiddle and the 
Drum spans time and geog-
raphy, incorporating music 
from different countries and 
different time periods. Fleck 
said newer songs offer more 
flexibility, while traditional 
songs give him a chance to 
put a new spin on them.

“If it’s a piece that’s been 
recorded a ton, we have to 
find a way to do it different-
ly. If it’s a newer piece, you’re 
getting one of the first shots 
at it, maybe,” he said.

Although the demos were 
recorded long before the fi-

nal project was produced, 
both artists said they were 
focused on a thematic ex-
perience: for Fleck, it was an 
archetype, and for Fleming, 
it was a theme.
“We didn’t even realize 

at the time that [the album] 
would be so relevant now,” 
Fleming said. She said she 
has been thinking a lot about 
U.S. history recently and 
considering, “What is our de-
mocracy? How did it start?”

She said, “It’s pretty in-
credible; the whole story is 
extraordinary.” Thematically, 
she explained, it was import-
ant for the artists to ensure 
there was “glue between all 
of these songs, despite the 
fact that they’re from differ-
ent periods of time, even dif-
ferent countries.”

Fleck said he views the 

album as a narration by an 
individual.

“When you go to the old 
sagas, it’s always about a 
woman and then the man 
heads off to war. Years lat-
er, some old man comes up 
to her and it turns out to be 
her lover changed by war, 
destroyed by it. She doesn’t 
recognize him,” Fleck said.

He cited the album’s 
tracks “Scarlet Ribbons” and 
“Pretty Bird” as examples of 
the album’s narrative arc.

“[‘Pretty Bird’ is] all 
about, ‘You could lose your-
self. A man can take away 
your glory if it doesn’t go 
right, and you allow that 
to happen.’ It’s like an older 
woman advising a young-
er woman to be thoughtful 
about what she gets herself 
into,” Fleck said.

Fleming added that it’s 
a song focusing on “hon-
or, shame, all these really 
strong emotions and turn of 
events in life were wrapped 
up in pregnancy.”

Neither artist had antic-
ipated the album’s message 
and themes would remain so 
relevant today, but they said 
they see important conver-
sations emerging from it.

“It’s becoming crucial 
again now because we’re 
having these larger coun-
trywide conversations 
around the abortion pill 
and can women go into oth-
er states, et cetera. We’re 
dealing with it yet again,” 
Fleming said. Fleck added, 
“It’s a story that could have 
happened four centuries 
ago, and it’s a story that 
could happen right now.”

From an artistic stand-
point, both musicians find 
inspiration all around them. 
To Fleck, an integral part 
of developing one’s artistic 
practice is being open to 
new experiences, which he 
credited Fleming with doing.

“An artist brings their 
aesthetic and their be-
liefs with them; whether 
you say them directly out 
loud or whether they’re 
embedded in the way you 
do your life, they speak to 
your audience. If you try 
to be diverse and try and 
do lots of different things, 

you’re showing that you 
have respect for all differ-
ent things and all different 
ways of doing things,” Fleck 
said. “Sometimes, people 
get very isolated and insu-
lar and stuck in the world 
that they’re in; they don’t 
look outside of it and have 
a bigger picture of what’s 
going on. I see Renée doing 
that all the time, exploring 
collaborations and friend-
ships with people outside 
of her world.”

Ahead of the artists’ visits 
to Chautauqua, Fleck said the 
music will “speak for itself” 
during the performance.

“Due to Renée’s gener-
osity, she has made this a 
co-bill between my music 
and her music. It’s not just 
us backing up Renée on 
these beautiful songs; it’s 
also a My Bluegrass Heart 
concert. What’s very nice 
is that we can do some 
very high intensity modern 
bluegrass of the type that I 
write, then bring it down, 
drop it down to a whisper 
and have Renée come out 
and do the most beautiful 
thing you’ve ever heard, 
and then we’re going to rev 
it back up,” Fleck said.

Fleck promised “hot play-
ing” with “a fantastic band 
playing their butts off” as 
well as “some really beauti-
ful, quiet, solemn moments.”

An artist brings their aesthetic and their beliefs with 
them; whether you say them directly out loud or 
whether they’re embedded in the way you do your 
life, they speak to your audience. If you try to be 
diverse and try and do lots of different things, you’re 
showing that you have respect for all different things 
and all different ways of doing things.”

— BÉLA FLECK
Banjo Virtuoso

What I wanted was to make you slow down and think 
about, ‘What are the stories that connect?’ and I 
think that learning that way of thinking about your 
own life becomes contagious.”

— AIMEE NEZHUKUMATATHIL
Author,

Bite By Bite: Nourishments and Jamborees

For decades now, she and many, many others 
around the world have been beating the drum that 
the ongoing scourge of hunger in the world — on a 
planet where more than enough calories are produced 
to feed every single person — is caused not by a 
productivity crisis, but a democracy crisis.”

— ANNA LAPPÉ
Executive Director,

Global Alliance for the Future of Food
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R E L I G I O N

MORNING WORSHIP
COLUMN BY MARY LEE TALBOT

“When guests came to Sunday dinner at our 
house, we all had to be able to talk about 
the sermon. When I complained that the 

sermon was boring, my mother told me, ‘If you listen 
hard enough, you can find something. Half of it (under-
standing the sermon), is up to you,’” the Rev. Natalie 
Hanson recalled. She talked about her faith journey with 
Bishop Eugene Sutton at the 9:15 a.m. Thursday morning 
worship service in the Hall of Philosophy. The Scripture 
reading was Matthew 22:8–14. 

When Sutton asked her if she was a “good girl” in high 
school, Hanson responded, “Oh, God, yes.” She was arrest-
ed once for participating in a protest at a local high school 
to allow students to be part of the decision-making in the 
school. When she appeared before the judge, he said to her, 
“Just don’t go there anymore and make trouble.”

When she was a student at Wesleyan University in 
Middletown, Connecticut, she met Fr. Charlie Gonzalez, 
S.J., who “brought magic to worship.” He organized a 
retreat to St. Joseph’s Abbey in Spencer, Massachusetts, 
and Hanson met Fr. Theophane Boyd, who had just fin-
ished a year of silence.

“It was my first experience of someone whose presence 
had power and density in the world. He asked me ‘Who are 
you?’ and like a little child, I just twirled, weightless, in his 
presence. I was caught in the silence,” Hanson said.

When the Upper New York United Methodist Confer-
ence reached out to her about going to seminary, she was 
beginning to think about teaching at a university, but as 
she thought about it, she realized she loved biblical study, 
preaching and the possibility of the local church.

“I had a dream of walking on a railroad embankment and 
seeing the lights of a town and hearing the conversations 
in the houses. I saw a light at the end of the town and it 
said, ‘It is going to be lonely but worth it.’ I sent my appli-
cation in to the conference the next day,” Hanson said. She 
was ordained as a deacon in the 1970s but was not ordained 
an elder until “12–14 years later, the longest time in the 
Upper New York Conference,” she said. 

When she was asked to be a district superintendent, the 
Bishop told her to take time to pray about it. “I loved the lo-
cal church and when I talked to my husband, Paul, he said, 
‘if not you, who?’ I was praying in the shower one day and a 

voice said, ‘You can do it; you can be a cheerleader.’”
Sutton asked her if she ever had doubts about God or 

her faith. Hanson said, ‘I find it is most necessary to pray 
when I am knocked to my knees.” She uses Ignatian prayer 
because of its simple pegs for asking questions. The first 
question is to reflect on the day or week and ask what one 
recalls most vividly. The second question is to ask where 
God was in that event. The third question is to ask how 
God wanted one to be in that situation, and the fourth asks 
what one should take into the next new day. 

When Sutton asked why she had chosen Matthew 
22:8–14 as the Scripture for the day, Hanson said that she 
was a precocious little girl for whom school came easily, 
but she knew she was not that good. “I thought I was a 
fake,” she said.

When she took Clinical Pastoral Education as part of 
her seminary training, this was the Scripture she chose to 
live with. Hanson said, “The Scripture grabbed me. I saw 
myself dressed in rags. I was the one who could not accept 
a compliment. But then the rags began to fall off and I saw 

something shining. I have some gifts to share with people 
and I rejoice in who God made me to be.”

The Rt. Rev. Eugene Taylor Sutton, senior pastor of 
Chautauqua, presided. The Rev. Larry Malakey read the 
Scripture. Sonya Subbayya Sutton, interim director of 
Sacred Music, played Sergei Rachmaninoff’s Prelude Op. 
32, No. 5, for piano, on the Steinway piano for the pre-
lude. Kris Miller, host of the Quaker House, read the poem 
“We Drink the Same Water,” from the book Wild Grace 
by Chelan Harkin. Anna Womack, a long-time Chautau-
quan and musician, led the morning prayers. Four male 
members of the Motet Choir, accompanied by Sutton, led 
the congregation in “Wade in the Water.” At the end of 
the service, the congregation sang “This Little Light of 
Mine,” under the direction of Bishop Sutton. Support for 
this week’s chaplaincy and preaching is provided by The 
Samuel M. and Mary E. Hazlett Memorial Fund. Support 
is also made possible by Week Eight Presenting Sponsor 
Highmark Blue Cross Blue Shield, AHN Westfield Memori-
al and HealthNow Administrative Services.

Hanson shares faith journey, from feeling fake to knowing own gifts

DAVE MUNCH / INTERIM MANAGING EDITOR
The Rt. Rev. Eugene Taylor Sutton, joined by the Rev. Natalie Hanson, leads the congregation in song during worship Thursday in the Hall of Philosophy.

The Rev. Natalie Hanson shares her personal faith journey with the Rt. Rev. Eugene Taylor Sutton during worship.

THE CHQ DAILY

LETTERS POLICY

The Chautauquan Daily 
welcomes letters to 
the editor. Letters 
should be submitted 
electronically, no more 
than 350 words and 
are subject to editing. 
Letters must include 
the writer’s signature 
including name, address 
and telephone number 
for verification. The 
Daily does not publish 
anonymous letters. 
Works containing 
demeaning, accusatory 
or libelous statements 
will not be published. 

Submit letters to:	
Dave Munch, Interim 
Managing Editor

dmunch@chq.org 
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C L A S S I F I E D S

TO ADVERTISE: 
716-357-6206

FOR RENT

2027 Week 8 (8/14/27-8/21/27) 
and/or  (Week 9  (8 /21 /27-
8/28/27) St.Elmo Week 8 and/or 
Week 9. First Floor studio apart-
ment. Beautiful private porch. 
Brand new bath with walk-in 
shower. A perfect comfortable 
home away from home. Best 
l oca t i on  on  t he  g rounds ! 
Possibility to extend to Labor 
Day. Call or text Marc for details: 
(908) 385-1299

A free, skill-based, 90-minute workshop 
to help create a Chautauqua where 
everyone belongs.
Select one of the following:  
Monday, Tuesday & Thursday: 3:30–5 p.m. 
Wednesday: 9–10:30 a.m. 
Alumni Hall 
Drop-ins welcome depending on space. 

 

Learn more and register at:  

chq.org/belong 

Creating an Inclusive  
Chautauqua & Beyond:
Interrupt microaggressions effectively

The McCredie Family Fund 
generously supports Anna 
Lappé’s lecture at 10:45 a.m. 
today in the Amphitheater.

Established in 2004 by 
Jack and Yvonne McCredie, 
the fund reflects a lifelong 
connection to Chautauqua 
rooted in family tradition 
and personal devotion. 
Since meeting in college in 
1961, Jack and Yvonne have 
spent summers at Chautau-
qua for decades, continuing 
a legacy that began when 
Jack’s parents first met 
here in the 1920s. Across 
generations, Chautauqua 
has remained a cherished 
part of their family life.

The McCredies have also 
demonstrated an extraordi-
nary commitment to Chau-
tauqua through leadership 
and service. Jack served on 
the Institution’s Board of 
Trustees in the 1970s and 
again from 2007 to 2015, 
while Yvonne contributed 
to the CLSC Alumni Associ-
ation. Together, they served 
as co-chairs of the Chautau-

qua Fund from 2012 to 2014 
and as honorary co-chairs 
in 2018. Jack also support-
ed the Institution through 
his volunteer work with the 
Promise Campaign.

Their family’s connec-
tion to Chautauqua ex-
tends to their children, 
grandchildren and friends, 
ensuring that the tradi-
tions they have cherished 
continue across genera-
tions. Through the Mc-
Credie Family Fund, Jack 
and Yvonne’s generosity 
helps sustain the excep-
tional programming and 
opportunities for learn-
ing that have made Chau-
tauqua a place of renewal, 
connection and inspiration 
for their family and count- 
less others.

Chautauqua is sincerely 
grateful for the McCredies’ 
enduring generosity, lead-
ership and commitment 
to ensuring that the Insti-
tution’s mission continues 
to thrive for generations  
to come.

The Elizabeth Elser Doolittle 
Endowment Fund for Adult 
Programming proudly sup-
ports Renée Fleming with 
Béla Fleck: The Fiddle and 
the Drum at 8 p.m. tonight 
in the Amphitheater. We ex-
tend our sincere gratitude 
for the Fund’s generous sup-
port of impactful program-
ming for adult audiences at 
Chautauqua Institution.

Established by Elizabeth 
Elser Doolittle in 1972, the 
fund was further strength-
ened through gifts from the 
trustees of the Elizabeth 
Elser Doolittle Charitable 
Trusts following her pass-
ing. A lifelong supporter of 
the arts and learning, Doo-
little was born and raised in 
Milwaukee and later made 
her home in Buffalo, New 
York. She was a member of 

the Uihlein family, known for 
its stewardship of the Joseph 
Schlitz Brewing Company.

Through her generosity 
and the continued stew-
ardship of the Charitable 
Trusts, the Doolittle Endow-
ment has provided lasting 
support for programs that 
enrich, educate and inspire 
Chautauqua audiences. Its 
ongoing impact reflects the 
Institution’s commitment to 
lifelong learning and to pre-
senting exceptional artis-
tic experiences throughout  
the season.

Chautauqua is sincerely 
grateful for Elizabeth Elser 
Doolittle’s enduring gen-
erosity and for the lasting 
legacy her philanthropy has 
created in support of the In-
stitution’s cultural and edu-
cational mission.

McCredie Family 
Fund supports Lappé

Doolittle Endowment 
supports Fleming, Fleck

SUBSCRIPTIONS

Want to subscribe? Visit 
our website to view rates 
and call to get set up. 
The Daily can be mailed 
anywhere in the country.
chqdaily.com/subscribe
716-357-6235

18T H  A N N UA L  R O B E R T  P I N S K Y  FAV O R I T E  P O E M  P R OJ E C T

SKYLAR SEAVEY / STAFF PHOTOGRAPHER
At top, Bill Bates reads the poem “If” by Rudyard Kipling at the 18th Annual Robert Pinsky Favorite Poem Project Thursday in the Hall of 
Philosophy. Above left, The Chautauquan Daily reporter Jenna Outcalt reads the poem “Kinder Than Man” by Althea Davis. Above middle, 
Daily multimedia journalist Guinevere MacLowry reads the poem “Good Bones” by Maggie Smith. Above right, Maureen Ryan Griffin reads 
the poem “For When People Ask” by R. Wahtola Trommer.
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Jon Schmitz is a well of knowledge. Ask him 
anything about Chautauqua’s history, and he’ll 
have some kind of answer. At 1 p.m. each Tues-

day and Friday of the season, community members 
are invited to do just that during his biweekly “Tent 
Talk” series outside the Oliver Archives Center.

After serving as Chautauqua Institution’s archi-
vist and historian from 2002 to 2025, Schmitz now 
serves as historian emeritus. The “Tent Talks” are 
informal and unscripted, guided by whatever ques-
tions visitors bring and whatever historical tan-
gents Schmitz chooses to follow.

“I don’t prepare anything; there’s no topic,” 
Schmitz said. “Every session has been quite differ-
ent from the others.”

For Schmitz, the past is meant to be investigated, 
questioned and unpacked rather than filed away in 
a locked drawer collecting dust. Although he is a 
lifelong lover of history, becoming an archivist was 
not always his intention.

Though he had an academic background in his-
tory, philosophy and classics, he struggled to find 
employment in academia. He applied to as many 
Canadian grants as he could and ended up in To-
ronto at the College of Physicians and Surgeons 
of Ontario. Originally offered a three-month con-
tract, Schmitz ended up staying for a year and 
eventually worked his way into the Medical Re-
view Committee, first as a coordinator and later as 
a medical inspector.

While working as a medical record inspector, he 
honed his skills as an archivist without any formal 
training. He would visit the City of Toronto Ar-
chives in the evenings and on weekends to study 
their collection. “I read everything they had in their 
library, and then I thought, ‘Well, you know, I should 
really get certified,’” Schmitz said.

He went on to attend George Brown College, the 
only archival practice program at the time, to at-
tain his graduate degree. Later, he would go on to 
teach the program’s archives, records management 
and preservation class himself.

“When I was doing my certificate, we were asked 
to make up an archive as an assignment, so I made 
up the Chautauqua Archives,” Schmitz said. “I didn’t 
really know that Chautauqua still existed.”

As his career as an archivist gained traction, 
Schmitz came face-to-face with the pitfalls of 
working in academia. Schmitz “became very dis-
illusioned with universities,” constantly jumping 
through hoops until he realized that public archives 
weren’t the place for him. 

Beyond the stress of climbing the professional 
ladder, Toronto became increasingly expensive for 
him and his family. One former student of his who 
had been coming to Chautauqua for years point-
ed toward the Institution, and sure enough, it was 
seeking an archivist.

Western New York was the best of all worlds 
for Schmitz: He could raise his kids away from the 
chaos of the city, pursue the outdoor activities he 
enjoyed and work in a corporate archive. Working 
in privatized archives offered something different. 

The work was practical, hands-on and allowed him 
to wear many different hats.

“One of the things I love about being a corpo-
rate archivist is that you do it all,” Schmitz said. 
“You do the acquisition, you do the appraisal, the 
arrangement, description, preservation, you deal 
with copyright and freedom of information access, 
all of it.”

What began as a new job and a new home be-
came a 23-year career. 

For more than two decades, Schmitz served as 
the Institution’s primary steward of its records, 
artifacts and institutional memory. He helped or-
ganize and modernize its historical collections, 
oversaw preservation and digitization projects and 
worked to make archival materials accessible to 
researchers and the public. One of his major ac-
complishments was overseeing the opening of the 
Oliver Archives Center as the new home of the In-
stitution’s archives.

“I ended up researching things I never, ever 
thought I’d be researching,” he said. “It’s been a 
wonderful education — much better than one re-
ceives in a formal setting.”

Following years of becoming acquainted with 
the Institution’s archives, Schmitz began to investi-
gate and debunk certain stories that had long been 
accepted as Chautauqua history.

“One of the things I learned very quickly here… 
there’s a lot of false stories, a lot of false ideas,” 
Schmitz said. “Just because you see it in print, no. 
Just because you see it in print in three different 
places, no. You have to look for evidential records 
to be in any way confident that it’s actually true.”

That distinction between evidence and informa-
tion is central to his philosophy. An informational 
record can tell researchers about an event, while 
an evidential record provides a direct connection 
to something that actually happened, he explained.

“What I’m saying is not evidential just because 
I’m saying it,” Schmitz said. “That’s informational.”

The Oliver Archives Center hosts a wide variety 
of items that are not archives at all. For something 
to be considered a true archive, it must be an origi-
nal, unique record of human interaction. 

“Most of the records we have are not archival,” 
Schmitz explained. “They are things like photocop-

ies, printed stories about things, stuff that aren’t 
really archives. Archives are really the records that 
are a … natural byproduct of business activity and 
other human dealings.”

Schmitz said he is rarely wrong, but when he is 
corrected by a Chautuaquan, he isn’t bitter. In fact, 
he’s excited to set the record straight. “I’m very 
grateful that they bothered to correct me … be-
cause I read it somewhere, and it’s wrong,” he said.

That humility is central to his understanding of 
historical research.

“History is a fabric that knows no end, and 
you have to learn and learn and learn and learn,” 
Schmitz said. “And anybody who says that they 
know it all, they don’t.”

Preserving that history requires more than 
simply keeping old documents. During Schmitz’s 
tenure, the Institution undertook major pres-
ervation and digitization efforts, including put-
ting many archival photographs online and dig-
itizing the archives of The Chautauquan Daily. 
But Schmitz has never believed that everything 
should be digitized automatically.

“I’ve always said progress is one of the most evil 
ideas ever created,” he said. “You do what works. 
You do what the situation calls for.”

Digital collections provide enormous benefits, 
including remote access and searchability, Schmitz 
explained. He has experienced those benefits first-
hand, using digitized issues of The Chautauquan 
Daily to conduct research that would previously 
have required reading every issue individually.

At the same time, he cautioned that digital pres-
ervation requires continual investment.

“IT people are always saying, ‘Storage is cheap,’” 
Schmitz said. “I know it’s cheap. But setting it up 
right isn’t cheap. And maintaining it. You can’t just 
create these things and walk away.”

Ultimately, Schmitz views archives as places 
where preservation and discovery meet. There is 
never a shortage of knowledge to be collected, and 
he has dedicated a quarter of a century of his life 
to making sure Chautauqua’s history is not just re-
membered, but brought to life. 

“With archives, you’re also hands-on,” he said. 
“You’re dealing with a real thing. You’re … sort of 
the frontline of history, both in preservation and 
discovery.”

That philosophy continues in his “Tent Talk” se-
ries. For Schmitz, understanding history is about 
remaining excited to learn.

In the epilogue of his upcoming book How We 
Lost the Museum, he writes, “There is simply no way 
to tell the truth of a story by examining the story 
itself. The only way is by relying on the evidence.”

Sometimes the evidence provides an answer. 
Sometimes it changes what people thought they 
knew. And sometimes, as Schmitz acknowledges, 
the evidence leaves historians without a clear an-
swer. For an archivist, that uncertainty is not a fail-
ure. It is part of the work, and perhaps the reason 
there will always be another question waiting at the 
next “Tent Talk.”

Historian emeritus Schmitz’s biweekly ‘Tent Talk’ 
series sheds light on Chautauqua history

Jon Schmitz answers questions during his biweekly “Tent Talk” Tuesday outside the Oliver Archives Center.

UNCOVERING THE PAST

History is a fabric that knows no end, and 
you have to learn and learn and learn and 

learn. And anybody who says that they know 
it all, they don’t.”

—JON SCHMITZ
Historian Emeritus, 

Chautauqua Institution

WORDS AND PHOTOS BY GUINEVERE MACLOWRY
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Donate Your 
Unused Food 

Summer Season Saturdays 9-11 AM 
Turner Community Center 

Outside Front Entrance 
Year-round weekdays 9:00-5:00 Post Office lobby

Unopened 
Non-perishable 

Does not need refrigeration 

Reduce Landfill Waste 
Help Families in Need 

 

 
          

     
      

 
    

           
  

 

6:15	 (6:15–7:15) Sunrise Paddle Hour – 
Kayak/SUP. Fee. Sign up in advance 
at 716-357-6281. Sports Club 
Waterfront

7:00	 (7–11) Chautauqua Farmers Market. 
Massey and Miller

7:00	 (7–9) “Dawn Patrol” Round Robin 
Doubles. Chautauqua Tennis Center

7:45	 Chautauqua Mystic Heart 
Meditation Program. Larry Terkel, 
Judaism/ Kabbalah Meditation. 
Presbyterian House

F
FRIDAY

AUGUST 21

Sa
SATURDAY
AUGUST 22

7:15	 Chautauqua Mystic Heart Medita-
tion Program. Centering Prayer with 

7:45	 Episcopal Holy Eucharist. Chapel of 
the Good Shepherd

8:00	 Daily Word Meditation. (Pro-
grammed by Unity of Chautauqua). 
Hall of Missions

8:15	 Catholic Mass. Hurlbut Church. 21 
Scott

8:30	 Movement and Meditation with 
Monte Thompson. Hall of Philoso-
phy Grove

8:55	 Chautauqua Prays for Peace 
through Compassion. Hall of 
Philosophy Grove

9:15	 ECUMENICAL COMMUNION 
SERVICE. Hall of Philosophy

9:15	 (9:15–10:15) Jewish Discussions.  
“Jewish Mysticism & Philosophy.” 
Rabbi Zalman Vilenkin. Zigdon 
Chabad Jewish House. 23 Vincent

9:00	 Jack’s Nature Walk. Jack Gulvin. 
Smith Wilkes Hall

9:00	 Member Coffee Hour. CWC House. 
30 South Lake

10:15	 Service of Blessing and Healing. 
UCC Randell Chapel

10:15	 Coffee/Tea on the UM House Porch

10:45	 CHAUTAUQUA LECTURE SERIES. 
Anna Lappé. Amphitheater

11:00	 (11–5) Exhibitions open. Fowler 
Kellogg Art Center & Strohl Art Center

11:30	 (11:30–2) Taste Caravan Food 
Trucks. Bestor Plaza

12:00	 (12–2) Flea Boutique. Behind the 
Colonnade.

12:15	 Community Reading. Alumni Hall 
Porch

12:15	 Twelve Step Meeting. Hurlbut 
Church Marion Lawrance Room

12:30	 Chautauqua Dialogues. 
(Programmed by the Department 
of Religion and IDEA Office). 
Lutheran House

12:30	 Introduction to Jumu’ah Muslim 
Prayer. Hall of Christ Sanctuary

12:30	 Garden Talk: “Monarch Butterfly 
Tagging and Release.” Betsy 
Burgeson, head of Gardens and 
Grounds. Miller Park

12:45	 Catholic Seminar. Laudato Si: Pope 
Francis’ Encyclical on Integral Ecology. 
Len Sauers, Ph.D. UM House. 14 Pratt

12:45	 (12:45–1:45) Daily Demo. Bestor 
Plaza

12:45	 (12:45–1:45) Grand Challah Bake. 
Make and Braid your own Challah. 
(Sponsored by the Chabad Jewish 
House). Bestor Plaza

1:00	 Archives Tent Talk with Jon 
Schmitz. Oliver Archives Center

1:00	 English Lawn Bowling. 30-minute 
free instruction, then opt to play for 
fee. Bowling Green

1:15	 Docent Tours of Alumni and Pioneer 
Halls. 50 Wythe

2:00	 CHAUTAUQUA LITERARY 
AND SCIENTIFIC CIRCLE 
PRESENTATION. Aimee 
Nezhukumatathil, Bite by Bite: 
Nourishments & Jamborees. Hall 
of Philosophy

3:00	 Palestinian-Jewish Dialogue: The 
Courage to Listen. “The Journey 
of 8 Women From Clevland Inspir-
ing Change.” UM House

3:30	 Chautauqua Dialogues. (Pro-
grammed by the Department of 
Religion and IDEA Office). Christian 
Science House

3:30	 Chautauqua Dialogues. 
(Programmed by the Department 
of Religion and IDEA Office). 
Episcopal Cottage

3:30	 Chautauqua Dialogues. 
(Programmed by the Department of 
Religion and IDEA Office). Unitarian 
Universalist Fellowship

4:30	 (4:30–8) Taste Caravan Food 
Trucks. Bestor Plaza

5:00	 (5–6) Hebrew Congregation 
Kabbalat Shabbat: “Welcoming 
the Shabbat” service. Led by 
Rabbi Aaron Meyer, senior rabbi 
at Temple Emanuel, South Hills, 
PA, and Rebecca Closson, music 
specialist at Temple Emanuel 
Congregation. (rain location: 

Smith Wilkes Hall). If the weather 
is questionable, call 716 742-
2228 for the service location

6:00	 (6–7:15) Hebrew Congregation 
Shabbat’zza. Post-service pizza 
picnic. Miller Park (rain location: 
Smith Wilkes Hall). We supply the 
pizza! Bring your own beverage 
and a side dish or dessert to 
share

6:00	 Potluck Cookout. Advanced 
registration required. $10. Meat, 
baked beans, chips, beverage and 
ice cream provided. Please bring 
a side dish to share. Disciples of 
Christ House. 28 Janes

6:15	 Cinema Film Screening. “Good 
Boy.” Fee. Chautauqua Cinema

6:15	 Chautauqua Choir rehearsal. Fletch-
er Music Hall

6:30	 “Community Shabbat Dinner.” RSVP 
required. Zigdon Chabad Jewish 
House. 23 Vincent

8:00	 AMPHITHEATER SPECIAL. Renée 
Fleming with Béla Fleck: The Fiddle 
and the Drum

8:30	 Cinema Film Screening. “Eterni-
ty.” Fee. Chautauqua Cinema

9:15	 Popcorn on the Porch (post-Amp 
program). UM House Porch.  
14 Pratt

SHARE YOUR FEEDBACK

Scan the QR code below 
and let us know how The 
Chautauquan Daily is doing! 

Your input will help inform 
decisions made for the 
2027 Chautauqua Summer 
Season and beyond.

Carol McKiernan. Hall of Philosophy

9:30	 (9:30–10:25) Hebrew Congre-
gation Torah Study. “Today’s 
Torah for Today’s Times.” Led by 
Rabbi Adam Meyer, senior rabbi at 
Temple Emanuel, South Hills, PA. 
Lower level of Hurlbut Church

10:00	 (10–12) “Shabbat Service and Torah 
Reading.” Rabbi Zalman Vilenkin. 
Zigdon Chabad Jewish House. 23 
Vincent

10:30	 (10:30–11:45) Hebrew Congrega-
tion Shabbat Morning Service. Led 
by Rabbi Adam Meyer and Rebecca 
Closson. Kiddush luncheon to 
follow. Hurlbut Church Sanctuary.  
Please enter on Scott Avenue

11:30	 CLSC Bryant Day Ceremony. 
Ring in the new CLSC reading 
year and celebrate the first few 
2027 CLSC selections! Miller Bell 
Tower

12:00	 (12–4) CHQ Community Block 
Party.  (Hosted by the African 
American Heritage House). Scott 
Avenue (between Palestine and 
Wythe)

12:15	 “Lunch ’n’ Learn – Ethics of Our 
Fathers.” Rabbi Zalman Vilenkin. 
Zigdon Chabad Jewish House. 23 
Vincent

1:00	 (1–5) Exhibitions open. Fowler 
Kellogg Art Center & Strohl Art 
Center

3:00	 Contemporary Issues Forum. (Pro-
grammed by Chautauqua Women’s 
Club). Heather Ann Thompson, 
Ph.D. Hall of Philosophy

5:00	 Catholic Mass. Hall of Philosophy

5:45	 Cinema Film Screening. “Eternity.” 
Fee. Chautauqua Cinema

6:15	 Chautauqua Choir rehearsal. Fletcher 
Music Hall

8:00	 AMPHITHEATER SPECIAL. Silkroad 
Ensemble featuring Rhiannon Giddens

8:45	 Cinema Film Screening. “Good 
Boy.” Fee. Chautauqua Cinema

SAM HUFFMAN /STAFF PHOTOGRAPHER
To left, Fred DiGiovanni and Lauren Kehr kayak on a foggy 
Chautauqua Lake last Friday during a Sports Club Sunrise Paddle. 
At top right, Bob Mittl kayaks through the morning mist. At 
bottom right, Julie Jolsom paddles toward the Miller Bell Tower.
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