PUBLIC ART

‘Fine Art of Folding Air’

BALLOON BY BALLOON: Artist Larry Moss '92, '97W (MS) is engulfed in his own five-story,
50-foot sculpture made from more than 40,000 compostable balloons. Working with his wife
and artistic partner, Kelly Cheatle, Mo;s__oversaw the installa}ion of the sculpture, entitled

Journey on the Genesee, in Ila_he Sibley u?lding atrium in downtown Rochester, where it was
on display to the public this winter. The exhibit closed with a giant “popping party.” Moss calls
his balloon art “airigami”—“the fine art of folding air.” The Office of Alumni Relations invited
alumni, parents, and friends to take a sneak peek at the exhibit during a special session with
Moss. The alumni guests learned how make balloon dogs, which made their way into the final
exhibitidnd as blades of grass. PHOTOGRAPH BY ADAM FENSTER

48 ROCHESTER REVIEW Marc \







Living Texts

“A person lives in his language like a fish in water,” says Latvian | and East European Languages chose Straumanis’s translation,
writer Inga Abele. “That’s why authors don’t know that much | published by Open Letter, over 37 other translated works for the
about their own work—because they live inside it. If an author | 2015 Best Translation into English award.
wants to test the strength of her work—be it a novel, story, or play— Abele is unrestrained in her admiration for Straumanis’s work.
it should be translated.” “Kaija isn’t just a translator, [she’s] my coauthor,” she says. “She
Abele’s 2008 novel, High Tide, has been tested multiple times. | had her vision of how the text could continue to develop. When
First translated into Italian and Swedish, it was translated into | we translate, we also edit.”
English in 2013 by Kaija Straumanis '12 (MA), a graduate of Straumanis first translated the novel for her master’s thesis. “It’s
Rochester’s literary translation program and editorial director at | just a very beautiful book,” she says of the original work. “It’s very
Open Letter Books. Housed in Dewey Hall, Open Letter is one of | poetic in certain ways, without being poetry. There’s a bare-bones
only a few publishers in the English-speaking world devoted to | emotionality to it. It’s spare without being minimalist.”
literature in translation. For Straumanis, translation involves capturing “the structure,
In Straumanis’s hands, Abele’s novel held up extraordinarily | the register, and the tonality” of a work. For High Tide, as in all
well. In December, the American Association of Teachers of Slavic | her translations, she strove “to duplicate the experience that you
get from reading the original.”

AWARD-WINNING TRANSLATOR: Straumanis, photographed in a Straumanis was raised in Minnesota by Latvian parents. She
self-portrait above, helps bring world literature to English language | grew up bilingual, speaking Latvian at home, and going to Lat-
readers as editorial director of Open Letter Books and an award- vian school and summer camp. Latvian culture is “very literary,”
winning translator of Latvian literature. she says. Her home was full of novels, books of poetry, and plays.
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The language itself, she adds, “is very poetic, and it lends itself
very well to poetry, song lyrics, literature, and things like that.”

Straumanis wasn’t entirely satisfied with the corpus of Latvian
literature to which she was exposed in her supplemental school-
ing. One of the three Baltic republics, Latvia has spent most of its
history under Polish, Swedish, Russian, and, later, Soviet rule. A
history of occupation produced a rich body of nationalistic liter-
ature. Even some of the more recent Latvian literature, she says,
continues to reflect that past. But not Abele’s High Tide. “One of
the reasons I loved the book so much is that it wasn’t heavy with
the post-Soviet sensibility,” Straumanis says.

The novel is the story of a woman’s life, told in reverse chrono-
logical order. It examines choices and their consequences, allow-
ing readers to see consequences before being introduced to the
conditions and choices that produced them.

What makes the work especially challenging for translators
is that each chapter is stylistically distinct. One chapter is a dia-
logue, another a monologue, another a letter, and so forth. “Abele
is also a poet and a playwright, so the book plays with those sty-
listic genres,” Straumanis says.

Straumanis, who travels to Latvia about once a year, met and
came to know Abele as she was completing work on her trans-
lation. “We clicked,” she says of their first meeting. “Now every
time I go back to Latvia, I go and visit with her and her family.”

Just as Abele does not have the final, or only, word on her own
work, Straumanis knows—or certainly hopes—that her translation
won’t be the one and only English rendition. “Fifty years down the
line, someone may pick up my translation and say, ‘I think I would
do it differently; and retranslate it,” she says. “Tastes will differ,
language usage in English will differ. The text is a living thing.
It moves on, and it moves on from one language to another.” @

—KAREN MCCALLY ’02 (PHD)

Kitchen Venture

Barry Yarkoni '74 says he first learned to cook by watching Julia
Child on television. He now hopes to play a role in inspiring many
more new cooks as chief operating officer of the Wolfgang Puck
Cooking School, the Los Angeles celebrity chef’s online venture
that Yarkoni helped found and launch last fall.

“This is the most fun I’ve had since Gilbert basement,” says Yar-
koni, an engineer-turned-executive, who was a resident advisor
on the basement floor of Gilbert Hall when he led the residents in
the founding of an ultra-local newspaper, The Gilbert Cockroach.

Yarkoni has been partnering with David Sculley, former CEO
of Heinz, in multiple online ventures for the past several years.
This latest one, however, is something of a dream job for Yarkoni.

“We have a small, collegial team,” he says of the core staff of five
men and two women. “Everyone involved in this venture loves to
cook. It’s unusual to be in a group that includes a bunch of men
sitting around a table comparing recipes.”

Puck, whom Yarkoni met through Sculley, is the major partner
in the operation, which is a separate entity from the chef’s Fine
Dining Restaurants Company and product lines under Wolfgang
Puck Worldwide. Yarkoni and Sculley are the other partners in the
venture, which is “located” at WolfgangPuckCookingSchool.com.

The school has a different aim from most cooking shows on tele-
vision, according to Yarkoni. “You might pick up a few things, but
[cooking shows are| more entertainment than education,” he says.
“Right from the get-go, we wanted to make this really educational.

Wolfgang really loves to teach, and I think that’s been one of the
secrets to his success.”

Yarkoni prepared the groundwork for a successful online busi-
ness operation, according to Sculley. “Barry brings amazing busi-
ness experience to this assignment, including automating every
business process online,” he says. “So the company operates vir-
tually with great efficiency.”

Yarkoni and Sculley worked for three years on the financial and
legal issues to bring the project to fruition. They had a studio built
just for the school, located in the Pacific Design Center, right next
to one of Puck’s catering kitchens. “We have these awesome fa-
cilities 20 feet away, with walk-in refrigerators and freezers, and
a huge industrial-scale dishwashing operation.”

Puck’s lessons, however, are designed to be accessible. No walk-
in refrigerators or industrial dishwashers are required for partic-
ipation. Indeed, Yarkoni hopes a few of his classmates will give
the school a try. As a partner, he’s been able to establish special
benefits for designated VIPs. Anybody can get a 14-day free trial
to the subscription service. But Rochester alumni aren’t just any-
body. “I set up the guest code ‘Meliora,” Yarkoni says. “It gives
you a month free, with no credit card required.” @

—KAREN MCCALLY "02 (PHD)

PUCK’S RIGHT-HAND MAN: Yarkoni, pictured at the Pacific Design
Center, home to Wolfgang Puck’s studio kitchen, is chief operating
officer of the celebrity chef’s new online cooking school.

GILLES MINGASSON/AP IMAGES FOR ROCHESTER REVIEW
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In the News

Schneider Shines at Grammys. ..

Jazz composer and bandleader Maria
Schneider ’85E (MM) accepted two Gram-
mys at the 58th Grammy Awards in Los An-
geles in February.

Her 2015 CD The Thompson Fields (Art-
ist Share), an exploration of her roots in
rural southwestern Minnesota, took Best
Large Jazz Ensemble Album. She also won
Best Arrangement, Instruments and Vo-
cals, for her arrangement of the late David
Bowie’s “Sue (Or in a Season of Crime),”
from his 2014 album Nothing Has Changed
(Legacy Recordings). Schneider has won a
total of six Grammys.

...and Ludwig Captures

His 11th Award

Recording engineer Bob Ludwig ’66E, 01E
(MM) picked up the 11th Grammy of his
career for Best Engineered Album, Non-
Classical, for Alabama Shakes’s Sound &
Color (ATO Records). Ludwig’s Grammys
include three consecutive wins, from 2013
to 2015, in the prestigious Album of the
Year category. Sound & Color was nomi-
nated for that award, but was edged out by
Taylor Swift’s 1989.

College Alumnus an Inaugural
Schwarzman Scholar

Jintian (Jay) Li ’12 is part of the 3.7 per-
cent. That’s the percentage of more than
3,000 applicants worldwide to win a schol-
arship for a one-year master’s degree at Ts-
inghua University in Beijing.

The scholarship is funded by Stephen
Schwarzman, chairman and CEO of the
Blackstone Group, to prepare a new gen-
eration of global leaders who understand
the history, culture, and economy of Chi-
na. Beginning this summer, Schwarzman
Scholars, who come from the United States,
China, and 30 other nations, will live and
study together at the newly constructed
Schwarzman College, set on the Tsinghua
campus.

Li, who is from Beijing, lives in New York
City and works in international business
development for the National Basketball
Association. He earned a bachelor’s degree
magna cum laude with a major in film and
media studies and dual minors in business
and psychology.

Eastman Grad is an MBE—
Member of the British Empire
Catherine Jane Arlidge "8SSE (MM) has

BIG NIGHT: Eastman School of Music alumna Schneider (top) won two Grammy Awards,

- = -
= -

while alumnus Ludwig (above) won the 11th Grammy of his career.

been appointed a Member of the British
Empire (MBE), an honor bestowed for dis-
tinguished service and contributions to the
arts and sciences, public service, and chari-
table and welfare organizations.

Arlidge was honored for her service to
music education. As part of her effort to
connect young people with classical mu-
sic, she works in schools, exploring creative
music-making and composition through
collaborations with teachers, actors, com-
posers, visual artists, authors, and dancers.

A violinist with the Birmingham Sym-
phony Orchestra, Arlidge is also a member

of the Stringcredibles, a quartet of Birming-
ham Symphony musicians who work in
schools and community settings to sup-
port instrumental learning. The group tar-
gets schools with high numbers of children
who qualify for free meals and have lim-
ited access to live music. The Stringcredi-
bles also bring performances to museums
in areas of low engagement, drawing au-
diences across generations. In 2014, the
quartet performed for more than 6,000
children and families and worked creat-
ing new compositions in projects with 500
children. @

52 ROCHESTER REVIEW March-April 2016

AP IMAGES




	048RochRev_Mar2016-r1_lr
	049RochRev_Mar2016_lr
	050RochRev_Mar2016_lr
	051RochRev_Mar2016_lr
	052RochRev_Mar2016_lr

