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chestra. “The great thing about the Bach 
Society and about Harvard was that I had 
to create opportunities for myself; I got to 
do all kinds of things as a conductor and a 
performer that I would never have had the 
chance to do at Juilliard—not to mention 
coming up with plans, finding rehearsal 
space, arranging advertising and ticket-
ing, and all the other administrative jobs 

that are involved 
beyond creating 
an artistic event. 
I emerged with a 
sense of owner-
ship, and all that 
experience has 
stood me in very 
good stead.”

A fter  g radu-
a t i o n ,  G i l b e r t 
played violin as a 
substitute in the 
Philadelphia and 
Santa Fe orches-
tras and served as 
music director of 

the adventurous Haddonfield Symphony 
(now Symphony in C) in Camden, New 
Jersey, from 1992 to 1997. He was also assis-
tant conductor at the Cleveland Orchestra 
and an active guest conductor in both the 
United States and Europe before taking 
the baton of the Royal Stockholm Philhar-
monic from 2000 to 2008—while working 
as well as music director of the Santa Fe 

Opera for three years, beginning in 2003.
His goal, says Gilbert, is to make a hu-

man and spiritual connection between 
the music and the audience “in a natural 
and handmade way that is also sophisti-
cated and elegant. It is more important 
to make this kind of connection than to 
try to get everything 
right.” He adds, “The 
decisions I am making 
here at the Philhar-
monic, good or bad, 
are a function of being 
myself. When decisions are made by com-
mittee, you can feel it. It is possible to de-
termine what people want and give it to 
them, but that is not the function of art, 
which is to lead. A great orchestra like 
the Philharmonic is a large operation, 
but you do not want people to think of 
it as impersonal. The responsibility of an 
American music director is to give the 
orchestra a face.” 

Richard Dyer, A.M. ’64, was for many years classi-
cal music critic for the Boston Globe.

Bishop Redux  
The poet’s portfolio, enlarged 
by adam kirsch

S
ome writers have an uncanny 
way of becoming more prolific af-
ter their deaths than they ever were 
while living. Elizabeth Bishop, 

who was born 100 years ago and taught 
poetry at Harvard from 1970 to 1977, pub-
lished only four slim collections of poems 
before she died in 1979. But love for those 
poems—which include twentieth-century 
American masterpieces like “The Fish,” 
“Questions of Travel,” and “One Art”—
has made readers eager for everything 
from Bishop’s pen. Her fiction and essays, 
several volumes of her letters, even her 
watercolor paintings have all been post-
humously collected in books. Most con-
troversially, in 2006, a trove of Bishop’s un-
published and unfinished poems appeared 
in Edgar Allan Poe and the Jukebox, edited by 
Alice Quinn (see “Iambic Imbroglio,” Jan-
uary-February 2007, page 20). Porter Uni-
versity Professor Helen Vendler, writing 
in the New Republic, voiced strong doubts 

about this fatten-
ing of Bishop’s 
carefully dieted 
b ody of  work: 
“Had Bishop been 
asked whether 
her repudiated 
poems, and some 
drafts and frag-
ments, should be 
published after 
her  death,  she 
would have re-
plied, I believe, 
with a horrified 
‘No.’ ”

Now, to mark 
Bishop’s centena-
ry, Farrar, Straus 
a n d  G i r o u x  i s 
adding three more titles to the list. Eliza-
beth Bishop and The New Yorker: The Complete 
Correspondence documents her decades-

long relationship with the magazine that 
published much of her best work. And 
the standard collections of her poems and 

Visit harvardmag.com/
extras for links to Alan 
Gilbert’s Philharmonic 
videos. 
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Elizabeth Bishop, 1956

Gilbert on the podium with 
the Philharmonic last year
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prose—long familiar to readers in their 
salmon-pink and pale-green covers—are 
being replaced by new, substantially ex-
panded editions. Poems, edited by Saskia 
Hamilton, includes everything that was 
in The Complete Poems: 1927-1979, and adds a 
group of “selected unfinished manuscript 
poems” as an appendix. As Vendler pre-
dicted, most of these 28 items add little 
to Bishop’s stature, though “It is marvel-
lous to wake up together” does offer a rare 
glimpse of her as an erotic poet:

It is marvellous to wake up together
At the same minute: marvellous to hear

The rain begin suddenly all over the 
roof,

To feel the air suddenly clear
As if electricity had passed through it
From a black mesh of wires in the sky.
All over the roof the rain hisses,
And below, the light falling of kisses.

On the other hand, the “ unfinished” 
work in Poems does not detract from Bish-
op’s masterpieces, either. Really, its pur-
pose is to offer a tantalizing glimpse into 
Bishop’s poetic workshop. This effect is 
heightened by the way Poems offers facsim-
iles of Bishop’s manuscripts—in one case, 

to comic effect. In 1971, Bishop inscribed 
some light verse on the title page of The 
Fannie Farmer Cookbook, in which she pokes 
fun at Claude Levi-Strauss’s  recent an-
thropological study, The Raw and the Cooked:

You won’t become a gourmet cook
By studying our Fannie’s book—
Her thoughts on Food & Keeping 

House
Are scarcely those of Levi-Strauss....

The Prose has grown even more than 
the Poems in this new edition. It incor-
porates the full text of a book on Brazil 

Last summer, Dawn LaRochelle, J.D. ’96, catered a 250-guest 
Jewish wedding in the Berkshires of western Massachusetts. 
The bride, the daughter of a Reform rabbi, was a vegetarian and 
many of the groom’s ultra-Orthodox family kept strictly kosher. 
“When the bride said she wanted an all-dairy wedding, my heart 
sank,” says LaRochelle, owner of Bete’ Avon!, the only kosher ca-
terer in the region. “Most seriously observant Jews don’t con-
sider it a celebration unless there is some sort of meat.” 

LaRochelle, who is Jewish and keeps “nominally kosher” at 

home, founded Bete’ Avon! (Hebrew for bon appetit; http://be-
teavonkoshercatering.com) in 2007 to serve a niche market: a 
substantial local Jewish population, including summering New 
Yorkers, that wants to keep kosher despite the lack of Orthodox 
stores, restaurants, or synagogues nearby. (She also runs the non-
kosher Apogee Catering and Perigee, a restaurant in South Lee.) 

After five fairly uninspiring years practicing law in Manhattan, 
she and her husband, Dennis LaRochelle, J.D. ’96, moved to the 
Berkshires right after 9/11. When the kosher-catering idea hit, 
she was 36, had three little boys, and had never cooked profes-
sionally. She had been her family’s chef growing up, however, and 
wined and dined classmates in Cambridge, co-founding the Har-
vard Law School Food and Wine Society. “Despite a lack of knife 
skills,” she says, “I can make anything taste and look fantastic.” 

Annual sales of kosher food in the United States are about 
$14 billion; most of the consumers are not Jewish, but Muslims, 
Seventh-day Adventists, vegetarians, those with lactose or glu-
ten intolerance, and health-conscious people who believe kosher 
food is of higher quality because it is more heavily vetted. Beyond 
the familiar rules—“No pork or shellfish,” “No meat and dairy 
served together”—kashrut laws can be complicated, and not just  
in reference to what parts of which animals to eat, who does the 
butchering, and when and how. Grape products made by non-
Jews are prohibited, for example, including baking powders that 
contain cream of tartar, a by-product of winemaking. “But any cui-
sine in the world can be prepared under kosher law,” LaRochelle 
avers, and with the right ingredients. 

Last summer’s client eventually decided that every dairy item at 
the wedding had to pass an even stricter measure of kashrut—cho-
lov Yisroel—followed by about 1 percent of Jews. “It means that at 
certain parts of the processing of the dairy products, only an ob-
servant Jew was involved,” says LaRochelle. “The products are very 
hard to find and very expensive—and the bride wanted a lot of 

different cheeses.” So LaRochelle drove 
for hours through traffic and summer 
heat to the Orthodox Jewish commu-
nity of Crown Heights, Brooklyn, to the 
only qualified store whose cheese met 
her own standards for taste. She also had 
to acquire new wedding china, “because 
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Too many cooks  
in the kitchen? Not for 
LaRochelle and her 
staff, who are preparing 
citrus-marinated grilled 
mojo chicken with 
apple-raisin chutney for 
a wedding banquet. 
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that Bishop wrote for a series published 
by Life, as well as a selection of her trans-
lations from Portuguese. (Both are fruits 
of the many years Bishop spent in Bra-
zil with her partner Lota de Macedo 
Soares.) For Lloyd Schwartz, Ph.D. ’76, a 
poet, music critic, and professor of Eng-
lish at the University of Massachusetts 
at Boston, editing the Prose is the latest 
expression of a lifelong dedication to 
Bishop and her work. Schwartz was a 
graduate student in English in the 1970s, 
when Bishop was at Harvard (see Vita, 
July-August 2005, page 34), and he got 
to know her over one Christmas break 

when she was sick in Stillman Infirmary. 
“No one else she knew was in town,” 

Schwartz recalls, “and I came to see her 
every day, all day, bringing her mail, and 
just chatting about anything but poetry: 
movies, records, mutual acquaintances.” 
Later, Schwartz suggested that he write 
his Ph.D. thesis on Bishop’s work: “To my 
surprise, because she never talked about 
her work, even with friends, she not only 
agreed (I think it was her motherly in-
stinct), but also offered to meet with me 
regularly and answer any questions I had 
about her poems!” 

Bishop was often more self-revealing in 
prose than in verse; her stories “blur the 
distinction between fiction and mem-

oir,” as Schwartz writes in his editor’s 
note. “In the Village,” with its terse rec-
ollection of the way her childhood was 
shadowed by her mother’s mental ill-
ness, tells you more about the emotional 
origins of Bishop’s poetry than anything 
else she wrote. She makes the point her-
self in the most significant new material 
to appear in Prose: her exchange of letters 
with Anne Stevenson, the English poet 
who wrote the first book-length study of 
Bishop. Here, Bishop confirms that “‘In 
the Village’ is accurate—just compressed 
a bit”; when Stevenson mentions a “sense 
of loss” in her work, Bishop replies, “…it is 
probably obvious where it comes from.” 
These letters also include what is perhaps 
Bishop’s best statement of her poetic—
and more than poetic—creed: “Lack of 
observation seems to me one of the cardi-
nal sins, responsible for so much cruelty, 
ugliness, dullness, bad manners—and 
general unhappiness, too.” The three new 
volumes testify to Bishop’s lifelong obses-
sion with seeing things clearly. 

And the War Came  
At its sesquicentennial, a fresh, revealing narrative of  

the advent of the Civil War  
by michael t. bernath 

W
e are in the midst of 
a perfect storm of new 
Civil War books. With 
the bicentennial of Abra-

ham Lincoln’s birth in 2009 and this year’s 
sesquicentennial of the beginning of the 
conflict itself, historians have kicked into 
overdrive, threatening to overwhelm even 
the most voracious readers. Still, Adam 
Goodheart’s engrossing 1861: The Civil War 
Awakening will not be lost in the crowd. 
Many already know Goodheart from his 
frequent—and these days, it seems, al-
most daily—historical pieces in the New 
York Times, but this book permits him to 
demonstrate the full range of his narrative 
powers.* 

Its title notwithstanding, the book is 

actually the history of 10 crucial months 
across two calendar years, October 1860 to 
July 1861, as the nation—soon to become 
two nations—
teetered on and 
t h e n  c r o s s e d 
over the verge 
of  revolution. 
Rather than begin his story with the fir-
ing of the first shot on April 12, Goodheart 
purposefully opens his book months ear-
lier as Major Robert Anderson raises the 
Union flag over Fort Sumter, in Charles-
ton Harbor, following his garrison’s secret 
removal to the fort in the dead of night, 
under the noses of hostile and heav-
ily armed South Carolinians. Goodheart’s 
reasons for doing so say much about the 
book as whole. 

For one, he wants to give the United 
States, not the Confederate States, the ini-
tiative in the forthcoming struggle for na-

The “unfinished” work 
in Poems does not  
detract from Bishop’s 
masterpieces, either.

people who keep cholov refuse to eat off 
kosher china that is not also cholov.” 

At 5 a.m. on the wedding day, the mashi-
giah, who certifies that Bete’ Avon!’s 
events are kosher, had to “kashify” the 
large outdoor kitchens with industrial-
strength blowtorches because the site’s 
generators had been down Friday and he 
could not work on Shabbat. (Typically, this 
entails running ovens at top heat for an 
hour, shutting them off, and leaving them 
closed all night.) In the end, the feast—
including lemon truffle 
lollipops, zucchini rib-
bon rolls, pomegranate-
honey glazed salmon, 
and summer vegetable 
and feta turnovers—was 
enjoyed by all. Clients “won’t get borscht, 
chicken soup, or gefilte fish from me, al-
though I love these foods and do them 
very well,” LaRochelle declares. “They’ll 
get Delmonico steaks with roasted fresh 
figs and sherry parsley sauce—and they 
won’t even notice it’s all kosher!”

vnell porter brown

Adam Goodheart ’92,  
1861: The Civil War Awakening 
(Knopf, $28.95)

Visit harvardmag.
com/extras to see 
a video of Dawn 
LaRochelle at work.
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*A former Undergraduate columnist for this mag-
azine, Adam  Goodheart ’92 now directs the Starr 
Center for the Study of the American Experience, 
at Washington College.




