Bowdoin Commencement
2021 V I RTUAL E X PER I EN C E:
B R I N GI N G A LIT TLE B IT O F BOW DO I N TO YOU

Saturday, May 29, 2021
2021commencementlive.bowdoin.edu

Welcome
Welcome to the 2021 Bowdoin Commencement-at-home experience.
Because this is a unique year, we won’t all be able to gather together
on the Quad like we normally would. In light of that, we want to help
bring a little bit of Bowdoin to you.
This year, our Bowdoin graduates and some of their guests will enjoy
the ceremonies in person. But the Class of 2021 has friends and family
celebrating with them all over the world—wherever you are, you are
as much a part of the day as if you were with us on campus.

J O I N US

Saturday, May 29, 2021
Processional, 9:30 a.m. ET; Ceremony, 10:00 a.m. ET

Experience the Commencement livestream at:

2021commencementlive.bowdoin.edu
For information about the in-person ceremony,
visit bowdoin.edu/commencement.

The Viewing Experience
When you visit the event site, you’ll be able to not only tune in to all or
part of the ceremony from anywhere, but you’ll also be invited to share
some fun experiences with the Bowdoin community.

C HAT
While the ceremony is taking place, a live, interactive chat function
will give you the opportunity to share a quick hello, say congratulations,
or express pride in your student’s achievements.

PH OTO BOOTH
Customize a selfie with scenic Bowdoin backgrounds, celebratory frames,
and stickers. Share your photo with #bowdoin2021.

BOW DO I N QU IZ
Put your knowledge to the test! We’ve created a few quizzes to give
you a chance to see how much you know about Bowdoin and Maine.
You could learn something new!

Gather ’Round
As everyone in the Bowdoin family knows, food is really important!
We may not be able to share a table together this year, but we can
still share an experience.
Here are a few popular recipes from our great Bowdoin dining staff.
(The French toast was originally from a Bowdoin parent and came
from our Recipes to Cure Homesickness contest!) We encourage you
to prepare these and enjoy them during the ceremony at the same
time as hundreds of other Bowdoin friends and family!

R EC I PES

Carrot Ginger Soup
Bowdoin Log
Caramel French Toast

Get more Bowdoin dining recipes here.

Carrot Ginger Soup
I N GR ED I ENTS
2 tbsp. unsalted butter
1 to 1 1/2 cups diced onion
1 tbsp. curry powder
1/2 tsp. cayenne pepper
4 cups peeled and sliced carrots

2 tbsp. grated fresh ginger
4 cups vegetable stock
3 cups half and half
Salt and white pepper to taste

D I R EC TI O NS
1. Melt the butter in a large pot over low heat. Add the diced onion
and sauté, stirring constantly, until the onion is soft and translucent
but not browned, three to four minutes. Add the curry powder and
cayenne pepper and sauté, stirring, for one minute.
2. Add the sliced carrots, grated ginger, and vegetable stock. Bring the
mixture to a boil, reduce the heat to low, and cover and simmer for
25 to 30 minutes.
3. Use an induction blender to purée the soup in its pot, or blend in
batches in a blender. Blend until no lumps remain. If using a blender,
return all of the soup to the pot. Stir in the half and half and season
to taste with salt and white pepper. Heat gently, being careful not
to let the soup boil.

Bowdoin Log
I N GR ED I ENTS
For the logs:
1 box Nabisco Famous Chocolate
Wafers
1/2 cup sliced almonds
1 pint vanilla ice cream

For the sauce:
4 tbsp. butter
4 oz. unsweetened baker’s
chocolate
1/2 lb. confectioner’s sugar
6 oz. evaporated milk
Pinch of salt

D I R EC TI O NS
In a 350 degree oven, toast the almonds until slightly browned, then cool.
For the logs:

For the sauce:

1. Crush the chocolate wafers
in a blender or food processor
until the crumbs are fine
and smooth.

1. Combine the ingredients in
a double boiler and cook over
medium heat until the sauce
if thick and smooth, at least
30 minutes. The sauce can be
prepared ahead of time and
reheated as necessary.

2. Cut the ice cream into four
or more equal servings. Return
the portions to the freezer,
removing each as needed.
3. Mound the wafer crumbs
on a flat service and working
quickly, roll a portion of ice
cream back and forth on the
crumbs until shaped into a log.
4. Return the ice cream log
to the freezer immediately.
5. Repeat the process with the
remaining ice cream portions.

To serve:
1. Cut the ends off the logs to
expose the ice cream centers.
To anchor the log on the plate,
ladle a small dollop of chocolate
sauce onto the dessert plate
and place the log on top.
2. Ladle a small amount of
additional chocolate sauce on
top of the log and garnish with
toasted almonds.

Car amel French Toast
I N GR ED I ENTS
1/2 cup unsalted butter
1 cup dark brown sugar, packed
2 tsp. light corn syrup or maple syrup
1 loaf challah bread, sliced

9 eggs
1 1/2 cups milk
1 tsp. vanilla
1/2 tsp. salt

D I R EC TI O NS
1. Butter a glass 13 x 9-inch pan.
2. Combine the butter, brown sugar, and syrup together in a small
saucepan over medium heat and stir until the butter is melted.
Continue to stir and bring the mixture to a boil; boil for one minute.
Pour the butter mixture into the prepared pan. Lay the sliced challah
on top of the butter mixture, fitting the slices into one to two layers.
3. Whisk the eggs, milk, vanilla, and salt together in a large bowl until
well combined. Pour the mixture evenly over the bread slices, then
cover and refrigerate the pan overnight.
4. When ready to bake, preheat the oven to 350 degrees. Uncover the
pan and bake the French toast for forty minutes, or until puffed and
golden. Serve warm. Serves six to eight.

Massachusetts Hall...the Polar Bear Statue...
the Museum steps...the Thorndike Oak.
We can’t wait until the day when these and so many other meaningful
spots on campus will be filled again with the camaraderie and energy
that define a Bowdoin Commencement—always as much a celebration
as a ceremony. Our coming together to applaud this special moment
is different this year, but our feelings of pride and happiness in the
accomplishment of our students are as strong and real as ever.

THA N K YOU
for being part of this special moment for the Class of 2021
and the entire Bowdoin community.

QU ESTI O NS
Visit bowdoin.edu/commencement for more information about
the in-person ceremony and answers to common questions.
Please reach out to the Office of Events and Summer Programs
at events@bowdoin.edu or (207) 725-3433 with any other
needs or questions.
2021commencementlive.bowdoin.edu

