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M o n t a g e

she says. “I assign colors and fabrics. I 
make sure there’s unity and relevance, that 
the pieces don’t eat at [work against] each 
other, and that nothing is superfluous.” 
This phase embodies Mehlinger’s high-
est aspirations. “I’m not talking about the 
discipline it takes to work hard, because 
that’s a given,” she says. “I’m talking about 
making creations that suit the consumer. 
I want to design things that wearers will 
love, that will become emotional for them 
and work within their lives.” 

Mehlinger has refined her understand-
ing of the relationship between commerce 
and creativity. “I used to think it was like 
a Venn diagram,” she says, “with a place 
where both could coexist. But ideas that 
push fashion forward, that really make 

you think, do not have mass appeal. So I’ve 
come to see it more as a spectrum.” 

In determining her position on that 
spectrum, Mehlinger has looked to other 
designers she admires, like Issey Miyake, 
whose lines incorporate both innovative 
and commercial pieces. Each Lola Haze 
collection includes designs that are more 
intricate and higher priced (“a little more 
fun and interesting,” she says) along with 
more commercial, “everyday-comfortable” 
pieces. “I’m still learning, but I’ve been 
surprised at how many people end up 
buying the crazy things.”

As a one-woman operation based in 
Brooklyn, Mehlinger sews her own proto-
types, which she uses to market her goods. 
Sales are primarily wholesale, generated 
by word of mouth, through the company’s 
website (www.lolahaze.com), and at the 
twice-yearly CURVExpo lingerie trade 
show. Mehlinger supervises production at 
a factory in the city’s garment district. “I 
go there carrying my bolts of fabric,” she 
says. “I love being such a garmento!”

Susan Hodara ’75 is a freelance journalist whose 
articles have appeared in the New York Times 
and other publications.

Neil J. Smelser ’52, Ph.D. 
’58, JF ’58, is an acclaimed 
sociologist and scholar of 
higher education, at Berkeley 
and the Center for Advanced 
Study in the Behavioral Sci-
ences. (In the latter capacity, 
he advised Dean Drew Faust 
on the new Radcliffe Insti-

tute’s role and structure.) His Reflections on the University of California (California, 
$45) would be an ideal gift for President Faust and Corporation members, Over-
seers, deans, or department chairs, for its lucid, enduring 1994 essay on governing 
that institution. Turns out he is also a wicked satirist: the “Thanksgiving Dinner Re-
port,” a 1977 mock memo on serving the meal to study-abroad students in England, 
was written, he observes, “to poke fun at the academic-bureaucratic mentality of 
university life.” Herewith, an unseasonable excerpt, beginning with wisdom from 
Ruth Eigner, a predecessor:
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 “But ideas that push 
fashion forward,” she 
says, “that really make 
you think, do not have 
mass appeal.” 

 P erhaps 
her most 
important 

piece of advice 
concerned the 
i ssue of  green 
peas. She warned, “avoid serving green 
peas.” Upon being pressed for reasons 
she said that green peas have a way of 
falling off plates, and that they fall be-
tween things. The main things they fall 
between, moreover, are students’ shoes 
and the carpet. This suggestion made 
good sense to all of us, except Alan Nel-
son [associate director], whose house 
has a carpet that is pea-green in color. 
He forcefully presented the argument 
that it was in his house that the green 
peas were going to be served, and if 
crushed they would not show on his 
carpet. He actually went so far as to 
suggest that crushed green peas might 
be of some organic value to the car-
pet…. After weighing the arguments, 
I ruled against green peas. As a matter 
of fact, I was sufficiently impressed with 
Ruth Eigner’s advice that I submitted to 
the staff the idea of imposing a general 
size limitation on things served, think-

ing, perhaps, that no single 
item should be smaller than 
an American-size golf ball. 
This idea proved overdrawn, 
largely because it was too re-
strictive. It would, for instance, 

have ruled out carrot sticks and 
sliced cucumbers, which proved to 
be a refreshing change from the 
diet of overcooked vegetables that 

our students had been eating in various 
universities’ dining halls.…

You should also be aware of the paper 
plate problem. I do not want to appear 
critical of the British paper manufactur-
ing industry, but I have to say that paper 
plates are not their forte.…

Actually, working on the paper plate 
problem served to deepen my thinking 
on the issue of green peas.  After consid-
ering the matter carefully, I have decided 

that it is not completely fair to claim 
that green peas, as such, constitute 
the problem. To think that way is to 
penetrate the issue only superficial-

ly. Rather, it is when you begin to think 
of green peas in combination with soggy 
paper plates that you advance toward 
grasping its essence. In fact, I would put 
the primary onus on the plates rather 
than the peas; almost anything would fall 
off those plates. When you move beyond 
thinking about green peas alone, in short, 
the green-pea issue itself becomes much 
less significant and pressing. I thought I 
would pass this insight on to you, so that 
you might share it in the future with 
directors-elect and their spouses. is
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