
U P C O M I N G  N E W S :

 
December
9 Classes end
12 Final Exams start
15 Final Exams End

Events
7 Fall Exam Treats
8 Ruach

Term of the Month

Safe Space (Noun)
- An atmosphere where all employees
belong, contribute, and can thrive. 

W E L C O M E !

Happy December, and end of fall semester! Though the
time in  this half of the school year is dwindling, we
hope you enjoyed it! How are you all feeling about final
exams? Have you made sure to study and get some extra
sleep these past couple of days? Well,  I  sure hope you
have because we are about a week  from finals! The ODI
team wishes you the best of luck on your final exams!

It's officially that time of the year again and we can't
wait to start December off with some fun events!
Although, we won't be together for all of December, we
want to wish you the best of luck for next semester! 

As we prepare for the new year, please take some time to
reflect on your academic, personal and professional
goals.  The ODI is always here to help navigate you
towards resources and opportunities. 
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The ODI Presents:
Annual Martin Luther

King Jr. Day of Learning
A New Day for All of Us

Please join us on Monday, January 16th for one of Capital's largest annual events.  On
this day, we will come together to celebrate the legacy of Dr. Martin Luther King Jr.
in the presence of fellow students, staff, faculty and community members. You can

learn more at capital.edu/mlk-day/  
To register please visit: https://capital.az1.qualtrics.com/jfe/form/SV_eyXAlthQatqzri6

Our keynote speaker this year is Zellie Imani, a
community organizer and educator that is known for his
work in Patterson, New Jersey. Please visit the MLK Day

page to learn more about Zellie! 
https://www.capital.edu/mlk-day/ 

Throughout the day, there will be a variety of intriguing
workshops on topics surrounding Dr. Martin Luther King

Jr. and this year's theme.  Workshops can come in a
variety of formats, ranging from presentations and

panels, to performances and artistic elements.  
If you are interested in submitting, please contact Mikayla Carter

(mcarter99@capital.edu) as soon as possible 



Alumni Spotlight:
Dominique Mclntyre
she/her
Class of 2020
Cleveland, Ohio

 
Dominique currently works as an assistant director. During her
time at Capital, she was a part of the Delta Sigma Theta Sorority,
Inc, SOLA, RA, and SAAAC (BSU). She also served as an orientation
leader, Smooth Transitions mentee and mentor. 

Dominique would like to give you some advice and let the current
students at Capital University know that, "1) You are a student first
but that doesn't mean that's all you are. Enjoy your time AND get
your work done. You can have both. 2) Make friends across
different majors because you never know what they can teach you
and vice versa. 3) This will be hard but I believe in you, even on
days when you might not believe in yourself. I'm sending love and
support directly to you! 

 

Student Spotlight:
Katia Murillo Ruiz
she/her

Class of 2023
Columbus, OH

Katia is pursuing a  double major in Psychology and
Spanish. Her future plans are to travel before applying to
graduate school. She is the President of the Students of
Latinx Affinity (SOLA). Her ODI involvements are
through SOLA! She is also apart of the Bonner Leader
Program. This semester she is also a DJ for the WXCU
radio. Don't forget to tune in!

One of her favorite things to do on campus is to discover
new study spaces. Something that she loves about
Capital is the many types of events that happen on
campus!

If you are an alumni interested in being featured please reach out to us at odi@capital.edu



Recipes for the Season
Need ideas of recipes for the Holiday season? Well the ODI team has a

couple!

Yorkshire Pudding

Ingredients
2 beaten eggs.

1 cup plain flour
3/4 cup whole milk

1/2 cup water
2 tablespoons beef drippings

1/2 teaspoon salt
1/2 teaspoon black pepper

Instructions
1) Preheat the oven to 425°F. 
2) Begin by placing a sieve over a large and roomy mixing
bowl, then sift the flour in.
3) Make a hole in the center of the flour and slowly whisk the
beaten eggs into the flour. Add salt and pepper.
4) Gradually add the milk and water, whisking continuously.
Stop and scrape the sides of the bowl with a spatula so that
any lumps can be pushed down into the batter, then whisk
again until all the liquid is mixed. Try to get the batter smooth
and airy. 
5) Pour a small amount of drippings (or oil) into your pan or
muffing tin. The baking pan should have deep straight sides to
help the pudding rise. Or, if you’re using a 12-cup muffin tin,
brush the drippings into the bottom (about 1 teaspoon per
muffin cup). 
6) Heat the pan and drippings in the oven until sizzling hot.
It’s very important to heat up the pan before adding the
batter for the pudding to rise. 
7) Carefully take out the warmed tin/s. Pour the batter into
the pan/tin with the drippings and QUICKLY return to the
oven (preferably a middle or high shelf).
8) Bake 20 to 30 minutes until the puddings have risen and
are golden brown. (DO NOT open the oven door in the first 10
to 15 minutes or those fluffy puddings will DROP and
collapse! Use the oven light to keep an eye on them.)
9) When done, the pudding will be puffy and golden brown.
10) Serve the puddings at once with the roast and spoonfuls
of hot gravy.

 

Pumpkin Cheesecake Pie

Ingredients
1 package (8 ounces) cream cheese, softened

2 tablespoons plus 1 cup milk, divided
2 tablespoons sugar

1 container (8 ounces) whipped dessert topping such as
Cool Whip

2 graham cracker piecrusts (6 ounces each)
1 can (15 ounces) pumpkin purée

2 packages (3.4 ounces each) vanilla instant pudding mix
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves

Instructions
Using an electric mixer, beat cream cheese, 2

tablespoons of milk, and sugar until creamy. Whisk
in whipped dessert topping. Divide cream cheese

mixture between two piecrusts.
In a separate bowl, combine pumpkin, 1 cup of milk,
pudding mix, cinnamon, ginger, and cloves. Spread
half of pumpkin mixture onto each piecrust. Cover

and refrigerate for 4 hours, or freeze.
If you freeze pies, thaw whole pie in refrigerator for

1 hour before serving.


