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READINGS FROM BOWDOIN’S PAST 
Baccalaureate May 2022 
 
Today I get to share with you voices from Bowdoin’s past. 
 
In October of 1989, Larry Pinette, director of Bowdoin College Dining Services, retired after 
thirty years here. The retirement reception was a quiet affair, mostly because everyone had 
their months full—of lobster and seafood rolls, baked salmon, shrimp cocktail, steamed lobster, 
and corn—all presented with what was described by the attendees as “grace and beauty.” 
 
This extraordinary effort was put on in honor of a man full of passion for food: its presentation, 
its taste, its deep meaning for communities, and its great ability to form connections. He was a 
man in whom you could see the joy of talking about new recipes or planning out a lobster bake. 
His whole face would light up, and you could just tell that he was in his element.  
 
Larry Pinette
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This history of Bowdoin food offers insight and a continuous evolution of history, community, 
and excellent storytelling. Keep in mind that the College opened its doors in 1802, and there are 
notes in the archives that reflect that in 1815, students ate in boarding houses and 
supplemented their diets with indigenous berries and game animals, fresh-caught fish, and 
locally raised vegetables, beef, chicken, and pork. Food preferences have changed over these 
last 220 years—the early 1900s shows a particular taste for lamp chops, mashed potatoes, and 
tomatoes on toast. One dinner menu example from January 11, 1916, is steak, boiled sweet 
potatoes, spaghetti, biscuits with jelly, grapefruit, and coffee. Perhaps we wouldn’t find that 
exact dinner being served in Thorne today, but the commitment to local food and sourcing has 
remained consistent.   
 
About 35 percent of the food at Bowdoin dining is locally grown, raised, 
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