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News from the University of Dallas Eugene Constantin Rome Campus at Due Santi 

Why Rome Matters 

Thomas Keefe, President of  the University of  Dallas 

For the University of Dallas, Rome matters in all sorts 

of ways.  But above all, the significance of “Rome” 

comes down to our celebrated Rome Program.   The 

Rome Program is oxygen to the University of Dallas. 

When athletes require additional sustenance or ener-

gy, oxygen is the source of stimulation that revives 

them. Rome has the same effect on University of Dal-

las college students. After a year or year and a half of 

full immersion in the Core on the Irving Campus, 

students can find themselves overwhelmed and ex-

hausted.  Rome is the experience that revitalizes 

them, so that they may return to Irving refreshed with 

greater strength. 

 

Students in Rome experience as never before both the 

endurance and the fragility of two millennia of West-

ern Civilization. Victory temples buried for centuries 

are rediscovered during the construction of traffic 

lights. Pompey’s portico has vanished from our sight 

forever. And yet, the streets of Rome retain its shape 

even today. 

Without the Rome Program, the traditions of Western  

civilization are forever in danger of becoming ab-

stractions. Although the heroes of the Iliad, the Odys-

sey, and the Greek dramatic tradition are fully present 

to readers in Irving, you experience them as never 

before when you ascend the hill of great Mycenae and 

look at the ruins associated with Agamemnon.  His 

purported death-mask alone makes those ancient texts 

about him come fully alive. 

 

Western Civilization becomes incarnate in the stones 

and streets and cafes of Rome and other important 

Greco-Roman and Christian sites.  Whether it con-

cerns walking in the footsteps of some of the most 

foundational figures of Antiquity and Christendom, or 

standing inches from the most fabulous and enduring 

works of art and artifacts in human history, the Rome 

Program breathes life into our students’ classical edu-

cation.  Even when that education may have been 

hard to understand and grasp before, after Rome it 

becomes something real and vital. 
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A Life After Olive Oil 

William Chavey, Fall 2012 Student and Co-Academic Award Winner 

In a lot of ways, it’s all about the olive oil. You would 

think that strolling into the cafeteria one day to find a 

“No Olive Oil” sign posted on the wall would only 

provoke a simple eye roll or shrug, but everyone 

around me vented furiously. I’m fairly certain we 

booed at the next Monday Night Meeting when they 

announced the reason why:  excess olive oil clogging 

the dishwasher!  So be it. 

 

Delicious as it may be, especially when mixed with a 

pinch of pepper and drizzle of vinegar on a slice of 

bread, I don’t think we were truly bemoaning the loss 

of olive oil. We lamented instead what olive oil had 

become, a basic comfort we had grown to expect and 

enjoy. It harkened back to what we had left behind in 

the United States, and reflected the central challenge 

of the Rome semester: the lack of comfort and famili-

arity. In coming to Rome, we abandoned loving fami-

ly and friends, the conveniences of cars and Ameri-

ca’s 24-hour fast food and supermarkets, and the sim-

ple security of speaking the same language as the 

people around us. We missed peanut butter and fried 

chicken, the clockwork reliability of American infra-

structure, and unlimited internet access.   

 

Family and friends aside, those are all simple luxu-

ries. But after spending around 20 years with those  

luxuries at our fingertips, their sudden lack of availa-

bility can be a bit jarring. At the same time, though, 

the Rome experience offered us a robust response to 

our feelings of wanting and loss.  Or better, it offered 

new opportunities.   No internet meant less Facebook, 

which created more time to travel and study. No fast 

food limited money expenditures, which allowed for 

nicer and more cultural meals later on. 

 

People – rightfully – talk a lot about how the Rome 

academic load supplements and even characterizes a 

study abroad experience. I realized during the Greece 

trip that I couldn’t agree more. We journeyed to the 

Agora in Athens, walking the ground of the great phi-

losophers we explored in class, and strolling past the-

atres that housed the inaugural performances of our 

ancient plays. Our Theology studies closely interacted 

with ancient Greek pagan ideas. In our history course, 

we studied the significance of the Parthenon, while in 

Art we learned how it was built. 

 

However, at the end of the day, traditional academics 

played only a part in the overall education; we quick-

ly realized what it meant for the classroom to lose its 

walls. The Fathers of the Church presented exceed-

ingly enriching material, but seeing and experiencing 

St. Peter’s Basilica, the Infant of Prague, and the 

shrine of St. Catherine Laboure was equally powerful 

and lasting for my personal theological development. 

I greatly enjoyed learning how to think in philosophy, 

but the maturity that comes from planning and experi-

encing trips across Europe probably accelerated that 

process just as rapidly as Plato or Aristotle did. 

 

Now that we are back in the United States and finally 

reunited with loved ones (and of course, a little bit of 

olive oil) I can't help but wonder how to measure all 

of the experiences I’ve had: the rolling hills of Aus-

tria, verdant Irish countryside and stirring melancholy 

of Auschwitz; a sunset over the Athenian Areopagus, 

Rome’s inspiring ancient ruins and Venice’s snaking,  

winding canals.  

 
I’m convinced that all of these experiences will forev-

er be emblazoned into our imaginations, hearts and 

intellects. And for that I cannot thank the Rome expe-

rience enough. 

 Fall 2012 Romers Will Chavey, Alex Cerza, and Chris Stone 
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An unfortunate tendency of the human person is to 

think that everything in life should come easily. The 

Greeks not only challenged this notion as a people 

and civilization over the course of centuries; they also 

found a way to neatly describe their experience, with 

the rather blunt phrase xαλεπὰ τὰ καλά.  Cited in Pla-

to (Hippias Major [Dub.], 304e8 and Cratylus, 

384b1) and meaning “Excellent things are difficult to 

attain,” this phrase is a motto that the Rome program 

follows ardently. 

 

A challenge to such an achievement of good things 

(τὰ καλά) was the academic coursework itself.  The 

load of assignments, tests, and papers required for our 

Rome classes was, in a word, difficult (xαλεπὰ).  An 

ominous hail of assignments came rushing in upon us 

and never stopped. But at the end, one could look at 

oneself, see the cuts and bruises, and know that these 

were nothing.  More importantly, one was given the 

opportunity to attain a stronger mind, a deeper 

knowledge of self, and a lasting love and interest in 

the world. The endless hours of study and toil all bat-

tered us and simultaneously stimulated our minds, 

engaging us and revealing to us worlds of new ideas 

and a wealth of knowledge we had never before com-

prehended.  If I may say so, I would not have had it 

any other way. 

Χαλεπὰ τὰ καλά 

Rachel Pauletti, Fall 2012 Student and Co-Academic Award Winner 

Fall 2012 Rome Students Nicole Stevens, Christina Davis, Rachel Pauletti, Kathleen Ramirez, and Jose Falomir  
take in the view of Florence with Assistant Chaplain Father Thomas Esposito 

The city of Rome churns with life, situated in the fab-

ric of time, the past continually colliding with the 

present, beckoning us, by displaying the broadest 

swath of history imaginable, to remember her and to 

love her. The demands of the coursework certainly 

taxed one’s personal energies and intellect, but they 

also invited and sometimes urged one toward deep 

introspection.  Total academic immersion nicely al-

lied itself with an almost total immersion into the 

culture and world of Rome to lead to an inspired in-

terest.  The realization that Eternal Truth seeped 

through every cobblestone and church façade chal-

lenged us to grasp for this knowledge continuously: 

our minds never turned back and our lives were never 

the same.  

 

I can honestly profess that the academic rigor of 

Rome was wholly transformative not simply for the 

intellect but in that it introduced me to worlds of 

knowledge, both sweet and arduous simultaneously. 

When we are small, we dread school, for to us it is 

laborious. Rome disciplines that child in us and re-

veals to us that the most beautiful things only arise 

from the greatest of labors. 

 

So, as usual, let the Greeks have it their way: τὰ 

xαλεπὰ. 
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When Descartes hit upon his “cogito ergo sum,” he 

believed that the site of this insight was the pineal 

gland, a small structure near the center of the brain 

named for its resemblance to a pine nut. This, the 

French philosopher and physiologist thought, was the 

intellectual soul’s “principle seat” within the body, 

where res cogitans orchestrated its dance with res 

extensa. 

 

We in Italy do not think with our pinoli, but we think 

a great deal about them and about pine cones and the 

majestic trees on which they grow. So-called umbrel-

la pines are so abundant here that one can hardly get 

through a day in Rome or the Castelli without reflect-

ing upon their many gifts. For starters, many Italian 

delicacies, including pesto genovese and torta della 

nonna (grandma’s cake), would be nothing without 

the fruits of the pine. 

  

The modernist American poet Marianne Moore be-

gins “The Jerboa,” which contrasts emblems of 

showy grandiosity and spirited abundance, with a 

reference to a very special Roman Pigna. As in “The 

Pangolin,” which exemplifies grace as it distinguishes 

man from the armored anteater, Moore implicitly lik-

ens her quirky syllabic stanzas to the tessellated 

scales of her initial subject. 
 

 A Roman had an 

 artist, a freeman, 

  contrive a cone—pine-cone 

  or fir-cone—with holes for a fountain. Placed on 

   the prison of St. Angelo, this cone 

   of the Pompeys, which is known 

  

 now as the Popes’, passed 

 for art [, a] huge cast 

  bronze, dwarfing the peacock 

  statue in the garden of the Vatican. 
    

This cone was moved from place to place in ancient 

and medieval Rome, giving its name to a region of 

the Campo Marzio before settling in the old courtyard 

of St. Peter’s Basilica. Dante must have seen it there 

during his inauspicious visit to Boniface VIII in 1301, 

for he recalled it to describe his encounter with the 

gate-keeping giants of Hell’s ninth circle; Nimrod’s 

face appeared as “lunga e grossa / come la pina di 

San Pietro a Roma” and in like proportions were his 

other bones, “l’altre ossa” (Inf. 31.58-60). Owing to 

yet another relocation in 1608, the colossus may now 

be seen in the Vatican Museum’s Cortile della Pigna. 

 

UD’s Due Santi campus is blessed with beautiful,  

shade-bearing pines worthy of such artistic and poetic 

commemoration. Danger looms among their branch-

es, however. In early winter, Pinus pinea reminds us 

why its English name is the stone pine. The full-

grown but as yet immature, green, female cones are 

by then as large and dense as cobblestones. Plummet-

ing from its height, any one of these—the technical 

term is megastrobili—would smash a windshield or 

one’s skull. For this reason, the University invites a 

small team of harvesters each December to conduct la 

raccolta delle pigne. This year, one man worked from 

the railed platform of a hydraulic cherry-picker while 

another nimbly climbed a trunk; both maneuvered ten

-foot poles to dislodge the trees’ heavy reproductive 

parts. Thump, thump, thump. Onto the ground below 

they fell. After a day and a half, the team left with its 

small truck’s payload nearly full of cones—quite a 

bounty. 

 

Exposed to heat in some Neapolitan warehouse, the 

drying cones like grenades exploding in slo-mo will 

release their valuable shrapnel. The typical-looking 

greenie I hold in my sap-sticky hand comprises five 

diagonally wound rows of twenty or so hexagonal 

bract scales each. And I can see from the brown, dried

-open specimen on my desk that most of these hun-

dred-some scales cradle two nuts, coated seeds the 

size of pistachios, side by side near its base. So a sin-

gle cone might yield as many as two hundred pinoli. 

But what a lot of work to get at them! For one still 

has to crack their thick shells and remove the much 

smaller, edible, off-white seeds. So petite, so well 

guarded, but so yummy. No wonder they fetch over 

fifty euros a kilo! 

 

Think about that. And mind your head. 

Ecce Pino 
Dr. Andrew Osborn, Associate 

Professor of  English 

Pompey’s pine cone in the Cortile della Pigna inside 
the Vatican Museums 
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“The plan of a building is a human appropriation of 

space. We walk about the plan; our eyes look for-

ward, for perception is sequential; it takes place in 

time; it is a series of visual events, just as a symphony 

is a series of auditory events. Time, duration, se-

quence, and continuity are the constituent elements of 

architecture…Architecture, through the plan and sec-

tion, is closely akin to music.”  - Le Corbusier 

 

Upon visiting UD’s Due Santi campus for the first 

time, we find our eyes moving along with our feet. 

We traverse the long driveway, under the row of um-

brella pines and past the pool and bucolic villa, while 

glancing out over the slight undulation of the vine-

yards. We approach the office and pass the mensa 

under the shade of the loggia and, the Tyrrhenian Sea  

The Architectural  
Pleasures of   

Due Santi  

Daniel Milligan, 1991 UD 
Alumnus and Principal with 

Hephaestus Architecture  

shimmering in the distance, approach the heart of the 

campus. Students, professors, and in the summer 

maybe an alumnus sipping wine, are reclining at sun-

set in the piazza, taking in the views. The space itself 

offers an invitation to join them and brings strangers 

together. Sitting there one wonders what makes this 

piazza—called Piazza Due Santi—so inviting and so 

delightful. 

 

The answer is that the architects of the Due Santi 

campus understood how beauty emerges out of the 

elements of architectural aesthetics, namely form, 

proportion, harmony, and order that define a work of 

architecture. These elements then lead one to an emo-

tional response. This emotional response is at the 

foundation of making architecture. Understanding 

architecture is ultimately a consequence of experienc-

ing it, of being in that place and feeling that emotion. 

If one recognizes this, then it becomes possible to 

expand the definition of architecture far beyond the 

realm of the famous individual buildings one finds in 

abundance throughout Rome. If one recognizes this, 

one understands why Due Santi provides such aes-

thetic pleasure. 

 

Rome, of course, delights the traveler with its re-

nowned buildings, but to understand its hold on us we  

 

—continued on page 6 

Dormitory, Student Center, and Vineyard of the Eugene Constantin Rome Campus at Due Santi 
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—continued from page 5 

 

must recognize our emotional response to its carefully 

considered spaces. One need only recall the monu-

mentality of Imperial Rome, still present in its ruins,   

or the theatricality of Baroque Rome. More impres-

sive, however, is how Rome manages to unify many 

of its exterior spaces. The sixteenth century city plan 

of Sixtus V connects major monuments and spaces in 

the city by a series of broad, straight avenues. The 

obelisks that reside in the piazzas or in front of monu-

ments are visible down Sixtus’ compact plan of 

straight streets. The city is thus respectful of pedestri-

an scale while the urban room of the piazza serves to 

knit the city together. A street sweeper or tourist in 

Piazza Navona has an experience that rivals that had 

by Innocent X upon visiting his family’s Palazzo 

Pamphilj. In this spirit we should then consider the 

experience of Due Santi. 

 

In the early twentieth century Le Corbusier advanced 

the idea of experiencing architecture via the architec-

tural promenade.  One would encounter a series of 

framed views at carefully considered locations 

through a continuous circulation path, a series of vis-

ual events over time. Le Corbusier applied this to the 

interior spaces of a building, but this same idea organ-

izes the campus at Due Santi.  Its interior spaces are 

functional, and it would not be unkind to deem them 

utilitarian. But one still deeply appreciates the cam-

pus, just as one does the experience of Rome, as an 

urban room, but now transported to the Alban hills. 

Perhaps of equal importance, the campus is organized  

in such a way that the very heart of the place, Piazza 

Due Santi in front of the dorm, is furthest from its 

gates. Imagine the difference in the feeling of the 

place if one entered the gates and the majority of peo-

ple had no reason to traverse the length of the campus 

to reach their rooms. Instead, the location of the 

buildings fosters interaction and community. Now 

consider the framed views. The views are not framed  

by walls and ceilings, or the elements of buildings, 

but by nature; they are integrated on the walk through 

the campus so that one experiences the views as part 

of the architecture. The architect had the humility and 

skill to scale and locate the buildings properly and 

then simply get out of the way.  Sitting in the piazza 

and looking beyond campus—be it toward the Tyr-

rhenian Sea, the vineyard, or graceful Castel Gan-

dolfo—it is impossible to think “what the campus 

really needs are more enclosed man-made circulation 

spaces.” 

 

Piazza Due Santi is a dynamic space skillfully com-

posed. The large block of the building has undergone 

a rotation in the landscape;  after a straight path from 

the gate to the piazza, the dorm angles away from us. 

Absent this rotation, this small piazza would be too 

contained by building surface—the space would lose 

its considerable view and be stripped of its vitality. It 

is also in this space where one finds the campus’ only 

instance of the manipulation of section, that is, creat-

ing exterior space by excavation.  

 

The sectional change of the amphitheater reinforces 

the importance of the space while joining the student 

lounge with the exterior. It further energizes the space 

to have this sectional change, the amphitheater, acces-

sible to pedestrians while joining and expanding the 

social heart of the campus in the piazza with the Cap-

puccino Bar. The Aula Magna classroom, essentially 

basilican with its nave, implied apse, side aisles, and  

clerestory windows, announces its importance as a 

space and joins the intellectual center of the campus 

to the social one found just outside. This campus core 

unites the vitality of pedestrian space with the sub-

lime beauty of nature in a manner that sparks a viscer-

al emotional response. It is this response that is at the 

very core of experiencing buildings as architecture. It 

is this response that makes simply being at Due Santi 

such a pleasurable experience.  

Dr. Andrew Osborn gives a Literary Tradition III lecture to the 
Fall 2012 Rome class in the Due Santi Amphitheater 

Castel Gandolfo with its Papal Summer Palace and Observatory 
as seen from the Due Santi Campus 
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Father Luke Millette with Spring 2012 Romers Jessie Johnson, 
Margaret Claahsen, Yesica Moran, Sarah Sokora, and Bo Chung 

enjoy a visit to Ostia Antica 

While many visitors to Rome make the arduous trek 

past Naples to see the ruins of Pompeii, most of them 

never know about the hidden jewel lying a short met-

ro ride away in the outskirts of Rome. Those who are 

adventurous enough to venture off the beaten path 

will discover an ancient Roman port called Ostia An-

tica, seemingly forgotten by time.  Now a vast and 

impressive archaeological park, this was once the site 

of a bustling Roman harbor town that thrived long 

enough to host some very famous episodes in early 

Christian history. 

 

Ostia Antica was built sometime before 200 BC, alt-

hough its precise foundation is lost in the mists of 

time. What is known is that it served as one of the 

most important ports for the city of Rome itself due to 

its unique position of sitting at the mouth of the Tiber 

River, between the Tyrrhenian Sea coast and a small 

inland pond that served as a natural harbor. Ostia con-

tinued to grow in importance as Rome expanded, and 

it later became known for the lavish houses of its rich 

merchants. 

 

Then things changed, and dramatically at that.  As 

Rome declined, the power and prestige of Ostia 

dimmed as well until it eventually fell into ruins. The 

town itself became largely forgotten due to a combi-

nation of two events. Over time, owing to centuries of 

silt deposits and build-up, the coastline moved over 

two miles away from Ostia, and then in 1557 the Ti-

ber River changed its course away from Ostia during 

a flood. After this, the city lay forgotten and buried 

until the 1900s. 

 

Although excavations started in earnest in the mid 

twentieth century, the ancient city that emerged from 

these excavations still feels as if it is holding its 

breath, waiting to be discovered. Each step opens a 

new vista of nooks and crannies to be explored as the 

adventurer passes numerous houses, businesses, thea-

tres, baths, temples, churches, and mosaics of extraor-

dinary beauty.  Most of what you see in Ostia Antica 

hearkens back to the booming days of pagan imperial 

Rome.  Yet as you walk along your footsteps take you  

Next Time You’re 
in Rome: 

Ostia Antica 

Father Luke Millette, Assistant 
Chaplain and Holy Trinity  

Seminary Student, 
Fall 2006-Spring 2008 

through the remains of a fourth-century Christian 

basilica as well as the oldest discovered synagogue in   

Europe.  Among those who walked the very same 

streets in ages past are St. Augustine and his mother 

St. Monica.  The latter actually passed her last days at 

a country house she occupied in the area. 

 

When you no longer have the energy to climb to the 

roof top views or pass into the hidden basements, it 

might be time to travel outside the park to the old 

Borgo of Ostia Antica. There, you can dine and rest 

your feet in the shadow of an impressive Renaissance 

castle, sharing your stories of what it is like to step off 

of the beaten path.  Your stories may even lead you to 

discuss the castle’s builder and first inhabitant, Pope 

Julius II della Rovere (1503-15), a renowned figure 

who is known for fighting spirit and patronage of 

great artists such as Raphael and Michelangelo. 

Interested in making a donation to the 
University of Dallas  

Rome Program? 
 

Every contribution helps enrich the Rome experience 
of over 200 UD students each year. 

 
Please visit  

http://udallas.edu/offices/advancement/wheretogive/
rome.html  

or call 972-721-5148 for more information. 
 

Thank you for your generosity as we continue to pro-
vide this essential component of the  

UD education! 
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At the Italian Table: Pasta alla Carbonara 
Peter Blute, Spring 2009 UD Rome Student and  

Rome Assistant, 2011-2013 

Pasta, eggs, pancetta, grated cheese, and black pep-

per. These five basic ingredients combine to form the 

complex yet delicious Pasta alla Carbonara.  As a 

resident of Rome—the Carbonara capital of the 

world—I felt it my duty to get to know one of the 

regions most famous dishes.  To that end I undertook 

a long and in-depth search, accompanied by a hearty 

amount of vino rosso and great company, to learn all 

there is to know about this most-basic of Roman dish-

es. 

 

My love for Carbonara seems to have existed since 

before birth, for I cannot remember a time when I did 

not know this eggy, salty concoction. I remember my 

whole family crammed in the kitchen, Bruce Spring-

steen blaring in the background, and my father perpet-

ually tweaking the recipe he learned from a roommate 

in college (never written down, of course). Over the 

years ingredients have been added: first green peas (at 

my mother’s pleading), then diced onions, then copi-

ous amounts of cream, plus the requisite amount of 

garlic. “You can never have too much garlic,” my 

father always says. It was my meal-of-choice for 

birthdays and to this day is the only pasta I can make, 

although like any great dish it will always be a work-

in-progress.  

The exact origins of Carbonara are hazy and regularly 

disputed, in part because no written recipe of the dish 

can be documented before the 1940s. Some attribute 

its creation to Italians using American soldiers’ ra-

tions—powdered eggs and bacon—to fortify their 

pastas. Others claim it came from the coal miners, the 

carbonari, who took this easy lunch into the mines.  

My own reading of the dish’s history holds that Ital-

ian mothers and grandmothers have been cooking 

Carbonara with the simplest and freshest ingredients 

for many generations, with no need to document any 

kind of recipe. 

 

But what is it about this hearty pasta that is so entic-

ing? Is it the perfect crispiness of pancetta or the 

fresh, fatty guanciale (pig’s cheek) that make it so 

especially delicious?  If not that, then maybe its at-

traction is the big and fat Rigatoni or simpler spaghet-

ti pastas that are used, both allowing for the right  

amount of egg to stick to just the right amount of  

pasta.  And then there are the deep, yellow egg yolks 

to factor in, typically still moist when the Carbonara 

is served piping hot at the table.  The spectacular fin-

ish of the dish is of course also essential:  namely, 

freshly grated pecorino romano and parmesan chees-

es, and lots of cracked black pepper.  

 

Properly combined, this medley of ingredients can 

work superbly.  Yet it takes the right chef to bring 

them together skilfully and for their full effect.  The 

difficulty lies in the final mixing of ingredients, those 

crucial last three minutes that bring it to the perfect 

creaminess. 

 

Of the countless restaurants tried, Sor Capanna 

(http://www.sorcapanna.it/) nearby the UD Rome 

Campus offers my Carbonara-of-choice. For four 

generations its owner Assunta and her family have 

served classic Roman dishes in Castel Gandolfo, just 

up the hill from our Rome campus and only a 

minute’s walk from the Papal Palace. A steaming 

plate of Carbonara enjoyed on one of a handful of 

rickety, cobblestone-balanced tables with a bottle of 

red wine – this is why I love Italy.       

THE FORUM ROMANUM 

UD Rome Campus at Due Santi: 
Mr. Ryan Reedy - Editor 
 Dr. Peter Hatlie - Editor 

Peter Blute prepares to devour a delicious plate of spaghetti alla 
carbonara along with a fine glass of Italian red wine 
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