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The Wayne G. Basler Library has a new online catalog. We are now in a shared catalog
Duncan A. Parsons, environment with many other libraries in the area including ETSU and the public libraries of
Dean of the Library the Watauga Regional Library System (Bristol, Johnson City, Elizabethton/ Carter County,

Kingsport, and the counties of Johnson, Greene, Washington, Sullivan, and Unicoi).

The Library Staff:

Cindy Robins, Patrons are able to limit their searches to specific libraries, including Northeast State, and to
Secretary specific collections at the Basler Library (i.e., Audio-Visual Collection, Reference, Reserves,
Chris Demas, Circulating Collection, etc.).
Librarian Patrons are also able to request books from any of the other libraries, with the requested
) materials being delivered to Northeast State. Currently, the requested books are delivered
Annis Evans, once a week, on Mondays. Requesting books from the other libraries is simple. There will be
Librarian arequest link in the results list after a search and, when the link is clicked, patrons can enter
John Grubb their campus username and password, and follow the instructions. Patrons will be notified by
Librarian ' phone when the book arrives. Please note that when books are requested from other
institutions, patrons will be liable for any fines or fees for late or unreturned books charged by
Chrissie Anderson Peters, the lending library. Books requested from other libraries can be returned to the Basler Library,
Librarian which will return the materials to the lending libraries.
Virginia Salmon, — Chris Demas, Librarian
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Northeast State students, faculty, and staff can now use their Northeast State
] user name and password to access the databases from off-campus. This is the ]
same user name and password used to log into the computers. Community
borrowers can acquire a special username and password at the library.

Banner

The month of August saw the completion of the formal compatibility of the latest Luminis and Banner versions.
Banner ST tasks which needed to be reported to SCT and
TBR, as well as the beginning of training for the final mod-
ule — Advancement (AD). Training for this last module will
continue through the middle of 2008 with a scheduled “go-
live” for next July. In addition to Advancement, the campus
still needs to implement Luminis, the web portal. As of this
writing, it is hoped that this implementation will occur to-
wards the end of the fall semester —all depends upon the

This latest update on the progress of the Banner implementa-
tion on our campus will be the last in the scheduled monthly
series. There will be a mid-school year report in December or
January and an end-of-the-school-year report in May or June
of 2008. Should any issues arise which ought to be made
known to the campus they will, of course, be relayed as
needed via additional updates.

— Submitted by Duncan Parsons, Dean of the Library
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Northeast State Community College
PO Box 246
Blountville, TN 37617-0246
Phone: 423-354-2429
Fax: 423-323-0254
Email: capeters@NortheastState.edu
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Top Expert
The Basler Library’s “Eating With the Experts” programs return for another aca-
demic year. These free programs are open to the public. Whenever possible, they
are held around lunchtime, so those in attendance should feel free to bring their
lunches and enjoy information, fun tips, and more from experts in various arenas.

Our Fall line-up starts off with a Panel Discussion on Adoption. Northeast State’s
Eric Fish, John Melendez, and Cindy Tauscher will talk about adoption, sharing
their personal experiences with those in attendance. This program will take place
in L106 on Thursday, September 20, from 1:30-2:30 p.m.

October brings two special guests to the Blountville campus. In conjunction with
Student Survival Week, we have two great programs on tap to help attendees learn
how to minimize stress in their daily lives. On Monday, October 8, from 12:30-1:30
p.m., in Room L106, WETS Program Director Larry Mayer (www.wets.org) will
join us to discuss some of the ways that music can help alleviate stress and anxiety
in everyday life.

Wednesday, October 10 brings Beth Ward to Northeast State. The owner/operator
of a successful day spa in Jonesborough (Grace Healing Day Spa —
www.GraceHealing.com), Beth will share ways in which massage and aromatherapy
can help eliminate everyday stress and strain from life. This program will also be in

WWW.NORTHEASTSTATE.EDU/LIBRARY

Have you read a great book that we own at
the Basler Library? We want you to tell us
about it! In about 200-250 words, write a
review, then submit it to us at
capeters@NortheastState.edu. Editors
reserve the right to screen/edit all materials
submitted for publication.
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Back to School

Back to school means back to books! Check out these
new titles as you settle in for a great Fall semester!

Fiction: Double Take (Coulter); Empress of Weehawken
(Dische); Last Assassin (Eisler); Lean Mean Thirteen
(Evanovich); Far Reaches (Hickman); Archivist’s Story
(Holland); Loving Frank (Horan); Be Near Me
(O’Hagan); Quickie (Patterson); Tenderness of Wolves
(Penney); Peony in Love (See); Secret Servant (Silva);
Still Life with Elephant (Singer); and Guess Who’s Com-
ing to Die? (Sprinkle).

Non-Fiction: What Happy Companies Know (Baker,
Greenberg & Hemingway); Skulls to the Living, Bread to
the Dead (Brandes); Diana Chronicles (Brown); Making
Up the Mind: How the Brain Creates our Mental World
(Frith); Hidden Life of Girls (Goodwin); American Leg-
acy: The Story of John & Caroline Kennedy (Heymann);
Heart Full of Soul (Hicks); Beautiful Things in Popular
Culture (McKee, ed.); Elephant and the Dragon
(Meredith); Outrage (Morris & McGann); Peanuts: The
Ilustrious History of the Goober Pea (Smith); and Re-
public of Pirates (Woodard).

L106, from 1:30-2:30 p.m.

November’s program will feature information on one of today’s hottest topics:
identity theft. Join us for a program designed to help consumers protect their iden-
tities online and otherwise — just in time for the upcoming holiday shopping sea-
son. Program presenter/date/time/place to be announced in the near future.

Back by popular demand, Keith Young will present another helping of Holiday
Stories and Songs in L106 on Monday, December 3, from 12:30-1:30 p.m. This has
been a campus-wide favorite for SEVERAL years! Don’t miss it!

Caramel

Warm Nutty Caramel Brownies 5
(Contributed by Chrissie Peters, Librarian) =

1 teaspoon vegetable oil -

1 pkg. (12 0z.) semi-sweet chocolate morsels, divided

1 pkg. (18-21 0z.) brownie mix (+ ingredients for cake-like brownies)
1 cup salted mixed nuts, divided

3/4 cup packed brown sugar, divided

5 rolls (1.7 oz. each) milk chocolate-covered chewy caramels, divided
(40 pieces total)

Preheat oven to 375°°F. Lightly brush large bar pan with oil using a
basting brush. Chop 1 1/2 cups of chocolate morsels. In large bowl,
combine brownie mix, water, oil, eggs and 1/4 cup of brown sugar; mix
well. Fold in chopped chocolate; pour batter into pan, spreading
evenly. Chop nuts. Combine half of the nuts and remaining 1/2 cup
brown sugar; sprinkle evenly over brownie batter. Bake 20-22 minutes
or until wooden pick inserted in center comes out clean.

Meanwhile, using a knife, cut 16 caramels into quarters. Place remain-
ing 1/2 cup chocolate morsels in small bowl; microwave on HIGH 1
minute or until melted, stirring after each 20-second interval. Spoon
melted chocolate into re-sealable plastic bag; set aside.

Remove bar pan from oven to a cooling rack. Immediately press re-
maining 24 caramels evenly into brownie in four rows of six caramels
each. Sprinkle quartered caramels and remaining nuts over brownies.
Trim corner of chocolate-filled bag with a knife; drizzle chocolate
evenly over brownies. Cut into squares; serve warm. Serve with ice
cream, if desired.




