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TTTRRREEENNNZZZAAA   TTTuuurrrnnnsss   SSSwwweeeeeettt   111666!!!   
If you missed her Quince, here is your chance to attend another special night in the life of our organization.  
Please contact aemendez@berkeley.edu or eliz.ramirez@gmail.com for more info.  
 

Date: Saturday, April 23, 2011 at 5 p.m. 
Location: Scott's Seafood Restaurant - #2 Broadway, Jack London, Oakland 

Tickets: Paid-Dues $50/$55 (guest), Non-Paid Dues $55/$65 (guest). 
 

Alumnae speaker: Vanessa D. Peña  
 

Vanessa hails from the wonderful city of San Francisco, born and raised in the Mission District.  She 
currently works in the Intellectual Property group at Pillsbury Winthrop Shaw Pittman LLP as a 
Trademark Paralegal.   
 

Vanessa holds a B.A. in English with a minor in Ethnic Studies from the University of California at 
Berkeley, class of 2000.  She will be attending law school this Fall (finally!).  
 

Her passions include poetry, art, fashion and the pursuit of happiness.  Vanessa is recently engaged to 
her soul mate and Criminal Defense guru, Neil Hallinan and is the proud mother of a charming English 
bulldog, Walter Beefcake.   

 

BBeeaarr  NNeecceessssiittiieess    
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            IIINNN   TTTHHHIIISSS   IIISSSSSSUUUEEE:::   
   

WWWEEELLLCCCOOOMMMEEE!!!       
   

AAANNNNNNOOOUUUNNNCCCEEEMMMEEENNNTTTSSS      

   

AAALLLUUUMMMNNNIII    AAARRRTTTIIICCCLLLEEESSS   

AAANNNDDD   RRREEEPPPOOORRRTTTSSS   

   

OOOSSSKKKIII    WWWOOOSSSKKKIII    FFFUUUNNN   

FFFAAACCCTTTSSS!!!       
WWWHHHAAATTT’’’SSS   UUUPPP   WWWIIITTTHHH   

YYYOOOUUURRR   FFFEEELLLLLLOOOWWW   

AAALLLUUUMMMNNNIII??????       

   

CCCAAALLL   LLLOOOVVVEEE:::       

YYYUUUMMMMMMYYY   RRREEECCCIIIPPPEEE      
   

   

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

It’s April already?  
 

Hello Alumni! 
 

Does anyone know where March went?  Or how about all of 2010?  Are you feeling a sense 

that time is flying by and you don’t even know when or where you are anymore??  Ack!  
 

OK, time to relax.   

 

Let’s all sit back with another issue of Bear Necessities, as we thank our lucky stars that we 

are strong, smart mujeres… whew.  I feel better, and I hope this BN issue will get your mojo 

going for (gasp!) summer…  
 

TRENZA Advertising:  

 

PAINTING THE CAMPUS BLUE – A Grad Student Report  
 

SCHOOL: Arizona State University  

SCHOLAR:  Zorash Montaño, B.A.  

Doctoral Student in Clinical Psychology  
  

Choosing to pursue a PhD was not an easy decision. I knew Psychology was my passion, but I was not 

sure research and academia were. After learning about the different careers I could choose within 

mental health, I decided PhD was the best choice for me after all. Yes, it will take me 5-6 years to 

complete it and, yes, it’s a lot of work but I feel like this degree will best prepare me to help the Latino 

community to the best of my ability. Not only will I gain clinical skills to be an effective therapist but I 

will also acquire research skills that will allow me to find and learn more about and the best treatments 

for Latinos.  Another factor that motivates me is that there are very few Latino professors and I would 

like to change that.  

Contact Us 
http://trenza.org/alumni 
 

trenza-alumni@ 
googlegroups.com 
(to reach ALL alumni)  
 

trenza.alumni@gmail.com  
(general questions) 
 

trenza.alumnipress 
@gmail.com   
(for the newsletter ) 

mailto:aemendez@berkeley.edu
http://trenza.org/index.html
mailto:trenza.alumnipress@google.com
mailto:trenza.alumnipress@google.com
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Once that choice of what career I wanted to pursue was made, then came the choice of to what schools 

to apply. After going on some interviews and getting some acceptances, then I had to make the choice: 

where do I want to spend the next 5 years of my life? Although I would have liked to stay in Los 

Angeles, close to my loved ones, Arizona State University (ASU) was the best choice for my career.  

At ASU I found a female Latina mentor who has been able to have a very productive career while still 

maintaining a family.  Further, her research involves Mexican-American families and was perfectly 

aligned with my interests.  I had found my role model.  
 

When one thinks of Arizona, one can only picture sand, sun, and cacti.  However, Arizona has a lot of 

beautiful landscape, great sunsets, and good food.  During the summer the heat is horrible but you 

manage.  And during the rest of the seasons, the weather is great!  As a graduate student, I also 

appreciate the lack of heavy traffic and a slower paced life. 
 

 Adjusting to graduate school has had several bumps.  There have been several times when I ask 

myself, “What am I doing here? Will I make it”? Questioning yourself seems to be a common 

occurrence, but it helps when our professors remind us they make no mistakes when choosing who to 

admit into the program.  Sometimes it makes it harder being the only Latina in your class but I 

constantly remind myself to be proud because I AM Latina and I had an excellent undergraduate 

education at UC Berkeley.   
 

Classes are very different from undergrad.  All my classes consist of the first year cohort, which is 9 

people (including me).  Therefore, it is very obvious if you don’t read – and oh is there a lot of 

reading! The one class we take with students from other programs is Statistics.  What I learned in 

statistics was pretty intense but at the end of the semester I realized I had gained so much useful 

knowledge!  Before coming to grad school I read a methods section of an article, where they explain 

what kind of statistical analyses they used and I was clueless about anything they said.  However, I re-

read the same article at the end of the semester and it was like gibberish became English.  It feels good 

to know I am finally learning things that I will use in my career.  This semester I am taking Clinical 

Interviewing which is preparing us for our first client next semester!  I have had research experience 

but I will finally have the highly anticipated clinical experience.  I am definitely nervous but I am 

excited to being one step closer to being a Psychologist.   
 

 

TRENZA Alumni Gift Exchange 2010 
By Mary Loera 

 

After living in the Bay Area for 6 years, it is still a 
great feeling walking into a room full of high-
spirited, young females ready to celebrate yet 
another holiday season.  This year five fellow 
TRENZA Alumni joined me in hosting the annual 
TRENZA Gift Exchange.  Casa Joaquin was 
beautifully decorated in red and green with a 
well-lit Christmas tree as the final touch.  We began the evening getting to know the current 
TRENZA student members and inquiring as to their winter plans.  Everyone soon began to enjoy 
all the sweet treats and home-made Mexican hot chocolate brought by Alumni.  An assortment of 

bags and boxes were cozy under the Christmas tree ready for the 
pickings.  But first we kicked-off the night with an entertaining 
game of charades themed after the holidays.  The highlight of the 
game came when the noun Ȱ!ÔÏÌÅȱ ×ÁÓ ÇÕÅÓÓÅÄ ÂÙ ÔÈÅ ÓÔÕÄÅÎÔÓ 
within a few seconds of a fellow Trenzuda gesturing with her 
hands stirring a large pot.  The gift exchange was in full effect as 
the girls began playing the guessing game with each holiday bag 

or wrapped gift they eyed.  In the end, everyone left with a cute present in-hand and an evening 
of fond memories with fellow Trenzudas.  What more can a girl ask for?  Maybe next year we will 
find ourselves celebrating the holidays with new faces and more treats!  
 

Did you miss Thanksgiving too?!? For Shame!  
Here is what Norma Guzman had to report:  
 

On November 18, undergrads and alumni escaped the late fall chill to celebrate the annual 
TRENZA Thanksgiving Dinner on campus.  The log cabin Senior Hall provided a cozy 
environment to catch up with old friends and meet new friends.  As part of tradition, the co-
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chairs showed off their bird-cooking skills while others brought in homemade tamales, 
potato salad, spaghetti, cookies, cupcakes and other treats.  In addition to the delicious 
dinner, the highlight of the evening was when everyone shared their favorite Thanksgiving 
memories with all.  Some told of family experiences rich with food and Christmas tree 
shopping trips.  A few others confided that their families did not celebrate the holiday and 
shared their gratitude for the TRENZA dinner because it was their only Thanksgiving 
celebration.  The evening ended with a warm and giggle-packed closing circle ð and, of 
course, a beautiful group picture of the attendees.   
 

Oski Woski Fun Facts  
Congrats, Alumni, on all your accomplishments and new adventures!   
Answer on page 4.  

 

 
 

 

Cal LOVE – Entertainment Section    
   

A Yummy Recipe  
by our resident chef, Angelica Castillo  
 

Chicken and Fire Roasted Tomato Soup  
  

2 Chicken Breast (1/2 inch cubes) 
1/2 a bag of small noodles such as shells. 

4 Celery Stalks (diced) 
1 Medium Size Yellow Onion (diced) 
2 Peeled and finely chopped Carrots 

1 can Fire Roasted Tomatoes (the Trader Joe's brand are perfect) 
1 can Diced Tomatoes 

1 Cart of Low Sodium Chicken Stock (Trader Joe's) 
1 1/2 tablespoons of Italian Seasoning 

3-4 bay leaves 
3-4 garlic cloves (finely diced) or garlic powder, 1/2 teaspoon 

2 tablespoons of Extra Virgin Olive Oil (EVOO) 
Salt and Pepper for flavor 

 

1. My name is Minerva, can you guess who my mommy is?  

     
 

2. She spent many years post graduation on the Cal campus, and was a great 
resource for our organization.  _____ has recently decided to move on and 
relocate to SoCal with the family.   

 

3. This alum and former steering coordinator was recently honored as the keynote 
speaker for the 42nd annual Raza Day at SJSU.  She is also a lecturer there in 
Chicano/a studies.  

 

4. Adding to the growing list of Trenzudas in Sacramento, _____ has recently 
relocated there for the Executive Fellowship Program, which is part of the State 
Capital Fellows Program.   

 

5. Congrats to this graduate from 1999. Sheôs a mommy-to-be!  
 

6. A SoCal play date may be in order soon with this class of 2003 grad.  Baby Isai 
joined the Trenza family just a few days ago.  
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 Thank you, to all of our contributors!  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

      Oski Woski Answers:  

1. Dalia Alcazar Porras 

2. Nora Sandoval  

3. Jennie Luna  

4. Stephanie Puentes  

5. Zeidy Cabrera  

6. Oralia Ramirez  

 

 

 

 

 

 

 

 

  
Take a medium size sauté pan and add about  
1 tablespoon of EVOO at medium flame, add the  
Chicken and add 1/2 tablespoons of Italian Seasoning.  
Cook for about 5 mins, just till the chicken is no longer  
pink. Remove the chicken from the pan and place  
in a bowl. 
  
In a large pot add the rest of the EVOO and add the celery, carrots and onions, salt, pepper 
at a medium high heat; cook for about 8-10 mins, till onions are almost clear. Then add both 
types of canned tomatoes and stir for about 3 minutes.  Toss in the chicken broth, pasta and 
chicken; you can then add about half of the container of chicken broth with just water. Add 
the garlic, the rest of the Italian seasoning, bay leaves, salt and pepper. Increase the flame to 
then have the soup boil, about 10 mins; then drop the temperature to a simmer for about 15 
mins.  
 
Serve the soup with some great rustic bread and a good glass of red wine of your choice 
(Pinot Noir is my fave)!  This soupôs flavors are enhanced the following day, so it's perfect for 
lunch or dinner the day after cooking.   
  
I hope you ladies take the time to make this recipe and invite some family and friends over for 
a good time! 
 
Buen Provecho!   
 
 

 

  

  

"Easiest and tastiest soup you'll ever 

make!  The roasted diced tomatoes 

give it an extra kick.  You're going to 

love it!" 

                                        -Rocio D. 


