
“Meet you at the Club”
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Did you know that in its 35 years of service
to the University and the community, The
University Club has opened its doors to 
hundreds of thousands of members and guests
and has consistently served the campus as
the only ongoing official welcome center?

Since its beginning in 1968, the Club has
always been a place with a special aura about
it. The spirit of the Club was evident from its
humble beginning when a group of dedicated
and eager faculty came together and built
(with their own bare hands) this collegial
gathering place on the Southeast side of cam-
pus, adjacent to the Historic Orange Grove.

For a few generations of members and guests,
The University Club has not merely served 
as a building to shelter or a place for people
to gather. “The Club” is much more than
that; it is mood, emotion, and personality.
The Club is a place for memories and a place
of the heart. The Club is the comfort of a
quiet lunch or an evening with an acclaimed
Vintner. It’s a lively place to be for Mother’s
Day Brunch. The Club reaches out to many
and welcomes many in. Deals have been
made and marriages have been blessed.
Faculty and staff have come and gone, but
the spirit of the Club...the spirit of coming
together…transcends all time, distance, all
ages, and all differences.

Our Club is a family of friends and like any
family, must be continually strengthened and
nurtured. We as members of this family must
ensure that our Club—a proud matriarch 
of hospitality—is always there to serve her
family for generations to come.

Come to the Club and invite guests to join you
for lunch…and even better, ask your friends
to join us as members. With reciprocals at
dozens of faculty clubs throughout the 
globe and abundant discounts and room fee
waivers, the benefits are more than equivalent
to your financial obligation. Beyond the 
benefits, membership is essential to our 
ability to provide the excellent quality and
service that the greater Cal State Northridge
community expects and deserves. So invite
your friends and your colleagues to join us*
“in the spirit of the Club.”

D.G. “Gray” Mounger, President, 
CSUN University Club 

*Membership in the University Club is open to all 
residents of the San Fernando Valley, all alumni of San
Fernando Valley State and California State University,
Northridge, CSUN faculty and staff as well as retired
faculty and staff, CSUN students and parents and all
others who care about Cal State Northridge.

And We Celebrated and Celebrated!President’s Message

To keep up with rising costs of food, on July 1, the price
of the lunch buffet will increase to $8.95, and salad bar
to $5.95.  The Sunday brunch charge will increase to
$14.95 for non-members and remain at $12.95 for 
members.  Children’s brunch price will increase to $7.95.

Club Prices Change
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Most Fridays, 11 a.m. – 2 p.m. 

July 11 – Cuba

July 18 – Russia

July 25 – New Orleans (USA)

July 27
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4–6 p.m. 

August 3
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1–3 p.m.

September 9
hÇ|äxÜá|àçVÄâu TÇÇâtÄ `xxà|Çz

12 noon

Calendar of Activities

Cutting the cake for the 35th anniversary are Gray
Mounger, president, University Club; Marcella Tyler,
Club past president and 35th anniversary chair;
Dr. Jolene Koester, University president, and 
Chris Sales, Club past president.

(Photo to left) Dr. Earle Field, founding Club
member and past president.

(Middle photo) Dr. Jolene Koester and Lori
Wheeler, field deputy representing Los Angeles
County Supervisor Zev Yaroslavsky.

Dr. Robert Gohstand, representing the “Save the
Orange Grove” organization.

Would you like a reminder about these
upcoming events?  If so, send an e-mail to
andrea.j.henderson@csun.edu and she will
put you on our “friendly reminder” list.



Mark Your Calendars
Join your friends and colleagues and share a taste of Summer
with two Club activities. From ice cream and gelato to sorbet,
granita and frozen yogurt, no one says no to ice cream. Beat the
Summer heat when you participate in the Club’s annual “Ice
Cream Social” slated for Sunday, August 3, 1–3 p.m.; $5 to
Club members and guests. 

And on Sunday, July 27, bring your family and friends to the
Club’s famous “Family Barbeque.” Some foods you eat once,
and you never forget. Discover Chef Betsy Corrigan’s famous
barbeque – a meal to linger over for hours. Mark Sunday, 
July 27, 4–6 p.m. on your calendars; $8 to Club members
and guests.

For both events, please RSVP to (818) 677-2076.
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University Club Summer Hours of Operation

Address: 18111 Nordhoff Street,
Northridge, CA 91330

Telephone: (818) 677-2076

FAX: (818) 677-3082

Web address: www.csun.edu/~uclub99

e-mail: heather.cairns@csun.edu

The Club is open during the following hours:

❖ Lunch
Monday through Friday 11 a.m. to 2 p.m.    

❖ Brunch Sunday
10 a.m. to 2 p.m.   

❖ University Club Catering 
Available anytime

g{x hÇ|äxÜá|àçVÄâu
18111 Nordhoff Street
Northridge, CA 91330-8271

Mea Culpa, Mea Culpa
We apologize for omitting some of the names of the Club’s founding members
in our last newsletter. When we originally put the list in alpha order, some
names were dropped from the list by the computer. We apologize. We’ll try
again and are grateful to the founders for their efforts in establishing the Club.

News letter design: Rika Toyama-Gaines, art director, College of Extended Learning

Ingredients:
2 cups Walnut halves or pieces
1/8 tsp. each Ground Allspice, Nutmeg and Cinnamon
1/4 cup Granulated Sugar
1/4 cup Water
3 ounces Sweet Butter, melted
1 cup Heavy Cream
8 ounces Semi Sweet Chocolate, chopped or morsels
2 Tbsp. Liqueur of choice
3 each Lime, zest only

Method:
In a saucepan, add the water and sugar and reduce over a medium heat

and reduce. Melt the butter separately.
Toast walnuts in the oven until lightly browned. Do not burn. Remember

that the nuts will continue roasting even after you remove them from the
oven, due to the hot pan that holds them. Once cooled, chop in a food
processor, but not to a paste. Add half of the simple syrup, all the spices,
and butter. Mix well. Transfer this nut mixture to a sheet pan with at least
1-inch sides or a tartlet pan with a removable base. Spread the mixture
evenly and press firmly into the corners. Place in the refrigerator.

Add the lime zest to the remainder of the simple syrup and return the
pan to the stove. Reduce further to continue thickening and to extract the
flavor of the citrus.

Heat the heavy cream to a simmer, remove and pour over the chocolate
pieces. Add the liqueur and stir until incorporated. The chocolate will thick-
en slightly and become glossy.

Remove the nut pan from the refrigerator. Pour the chocolate ganache
over the nut mixture to completely cover it. In height, the chocolate should
be twice to three times the height of the nut base. Place the pan into the
refrigerator to solidify the chocolate. Cut into triangles or squares to serve.
Add a spoonful of lime zest and the syrup over the top as garnish.

Walnut Chocolate Ganache

This recipe is guaranteed to bring kudos even to the most inexperienced chef.


