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Inside the atrium at the Bennett Cancer Center

Giving Thanks for Progress (and Other New Year Reß ections) 

As the calendar year draws to a close, it presents an opportunity to 
reß ect on the accomplishments of the past year and to highlight the 
program growth that we anticipate in 2008. 2007 was a year of many 
milestones, including the 15th anniversary of the opening of this facility, the 
Carl & Dorothy Bennett Cancer Center. It was an occasion we marked proudly in 
conjunction with area ofÞ cials, donors, patients, physicians and staff. It was a chance 
for us to celebrate how far weÕve come, how much weÕve grown and how weÕve been 
able to impact the delivery of cancer care in Stamford and the surrounding communities.
 Some of the other highlights this year center on technology. We began using Image- 
Guided Radiation Therapy (IGRT), which reÞ nes the accuracy of radiation treatment 
delivery.  With IGRT, therapists can track the tumor volume for every treatment, and, 
in the near future, will be able to turn the radiation beam on and off depending on the 
patientÕs cycle of respiration (breathing). This ensures even more precise delivery, which 
makes IGRT especially well-suited to treat lung and abdominal tumors.
 We also received State approval to acquire the CyberKnife¨ , a robotic radiosurgery 
system that will enhance the ability of our radiation therapy team to deliver maximum 
radiation to speciÞ c tumor sites, while minimizing the impact on healthy surrounding 
tissue. Since CyberKnife technology is not currently available in our immediate area, 
its introduction to the Bennett Cancer Center will be a distinct advantage to our 
patients. We anticipate that we will have this system installed and available for use in 
the spring of 2008.
 This past year we also expanded our programs, initiating a new Familial 
Colorectal Cancer Registry. The goal of the registry, the Þ rst of its kind in the state, 
is to educate families who may be at risk and, in so doing, reduce their chances of 
developing colorectal cancer. At the same time, it is designed to improve awareness of 
hereditary colorectal cancer syndromes among both health care professionals and the 
general public.       (continued inside)
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 Breast Cancer Support Group 
For women who are newly diagnosed 
and in treatment. 
1st and 3rd Monday of each month, 
6–7:30 pm, Bennett Cancer Center. 

What Do I Do Now? 
A group for post-therapy women with 
breast cancer. 
2nd and 4th Monday of each month, 
7– 8:30 pm, Bennett Cancer Center.  

Newly-Diagnosed Patient 
Support Group
For patients at the Bennett Cancer Center 
in treatment for any type of cancer. 
Tuesdays, 10–11:30 am, Bennett Cancer 
Center Conference Room.

Living With Metastatic Cancer 
Support Group
For patients who are living with cancer 
as a chronic condition. 
Thursdays, 10–11:30 am, Bennett 
Cancer Center Conference Room. 

Group Meditation Hour
Mondays, 1:30–2:15 pm,
Bennett Cancer Center.

Advance registration required for support  
groups. Please call Fran Becker at (203) 276-7841.

Look Good... Feel Better
Offered by the American Cancer Society  
and the Cosmetics, Toiletry & Fragrance  
Association, this program focuses on helping 
patients look and feel more comfortable  
during cancer treatments. Complimentary 
make-up is provided for each participant. 

Tuesday, December 11 from 4– 6 pm
Bennett Cancer Center Conference Room.
Registration required; call Michelle Palazzo at 
(203) 276-6143.

Expression Through Art
Art cart and special events are 
scheduled at times other than those 
listed below.

 Mondays:
10 am–2:30 pm Painting

Wednesdays:
10 am–2:30 pm Crafts Group
4:15–5:15 pm Children’s Group 
6–8:30 pm Painting 

Thursdays: 
10 am–2:30 pm    Drawing & Painting Group

Fridays: 
Open for special workshops and 
individual sessions

For further information, please call 
Karen Wakeley at (203) 276-5961.
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in brief
Doctors Celebrate Special Milestones 
 Three physicians afÞ liated with the Bennett Cancer 
Center are celebrating Þ ve-year milestone anniversaries 
this year. Dr. Frank Masino, director of radiation oncology, 
has been at the hospital for 25 years. Radiation oncologist 
Dr. Sean Dowling and Dr. K.M. Steve Lo of Hematology 
Oncology Associates have each been with the hospital for 
15 years. All three will be recognized at a year-end  
Medical Staff reception along with about 80 of their  
peers who are also reaching special milestones this year.

Expression Through Art Calendars For Sale! 
 The Expression Through Art 2008 Calendar is now 
available. The new calendar, at $10 per copy, includes  
images of 22 paintings and crafts by the Expression 
Through Art group members. 

    Part of the centerÕs 
Integrative Medicine 
Program, Expression 
Through Art is a 
therapeutic art program 
available to all patients 
of the Bennett Cancer 
Center and their family 
members. The program 
includes open painting 
studios, crafts groups, 
art therapy and a 
childrenÕs group. 
    The 2008 Expression 

Through Art Calendar may be purchased at the Bennett 
Cancer Center volunteer desk, the Expression Through 
Art studio or by calling Karen Wakeley at (203) 276-5961.

 Save the Date! 
Mark your calendars. The Bennett Cancer CenterÕs 
Annual Holiday Party will be held on Wednesday, 
December 12 from 5Ð7 pm. For more information and to 
RSVP, call Michelle at (203) 276-6143.

Welcome! 

 Stamford Hospital is proud to welcome 
Xiang Da (Eric) Dong, MD, a surgical 
oncologist who 
has recently 
joined the 
Medical Staff. 
Dr. Dong
received his 
medical degree 
from Duke 
University. 
He completed 
his residency 
at Drexel 
University and
a fellowship in surgical oncology at the
University of Pittsburgh Medical Center. 
 Dr. Dong is afÞ liated with FairÞ eld 
County Surgical Specialists located in 
Stamford at 1351 Washington Boulevard, 
6th Floor. His ofÞ ce can be reached at 
(203) 276-5959.

Thanks for Helping Us Paint the Town Pink!
 Hundreds of area women and their loved ones 
came out to support this yearÕs Paint the Town Pink 
campaign for National Breast Cancer Awareness 
Month. The campaign kicked-off with a Pink 
Passion Cocktail Party hosted by M Milestones in 
New Canaan with proceeds beneÞ ting Stamford 
HospitalÕs Mobile Mammography Program. Other 
events included a GirlfriendsÕ Luncheon at The 
WaterÕs Edge at GiovanniÕs in Darien, a fashion 
show at Lord & Taylor featuring breast cancer 
survivors and their physicians, a ÒGirlsÕ Night OutÓ 
event at the Avon Theater, Pink Bag Lunches at 
the Darien Community Association, New Canaan 
YMCA and Wilton Library, and shopping events at 
Ralph Lauren in New Canaan, Saks Fifth Avenue 
in Stamford and the Darien Sport Shop. 
 



 Family Matters: Coping 
with Stress at the Holidays 

By Fran Becker, LCSW

 We like to think of the holidays as a 
time to be joyful. However, for many of us, 
this time of year can also be exhausting. 
For those coping with cancer and the side 
effects of treatment, the holidays can be 
even more stress-Þ lled. 
 Endless planning, shopping for that 
perfect gift, cleaning everything in sight 
until it sparkles, baking, cooking, and 
attending the non-stop celebrationsÉ. 
Perhaps itÕs time to take a look at the stress 
we place on ourselves and the exhaustion 
that often follows the holiday season. 
 For our patients and families, this might 
even be an opportunity to rethink whatÕs 
important and streamline your schedule.
 Here are some tips to help you cope this 
holiday season:

 ¥  Keep it simple. Now is the time to   
  take a look at the many traditions   
  we feel bound to uphold. Think about
  them carefullyÉwhich do you need to
  keep and which can you let go?

 ¥  Know your limitations. Treatment 
  may be causing you fatigue. You 
  know when you are feeling your best. 
  Schedule events for these times. Keep  
  your calendar ß exible allowing you to  
  be spontaneous, but leaving time for  
  you to rest.

 ¥  Ask for help. Make a list of Òmust dosÓ  
  and spread  the tasks around. 

 ¥  Remember the meaning of the 
  holiday season. DonÕt focus on whatÕs  
  missing or whatÕs changed. The true  
  spirit of the holidays is about caring for  
  and nurturing others; allow them to do  
  the same for you. 

 Surround yourself with caring people, 
relax and enjoy yourself with many happy 
holiday wishes to you and your family!

 proÞ le
Andrea Coscarelli, RN
Charge Nurse, 
Main 3 North
 When Andrea Coscarelli went 
into nursing, she knew she wanted to 
make a difference. She has deÞ nitely 
found her niche as the charge nurse of 
Main 3 North, the hospitalÕs inpatient 
oncology unit.

 

 Coscarelli has been with Stamford 
Hospital for more than 20 years, having 
worked on M3N for the last 14. She was 
named charge nurse of the 26-bed unit 
four years ago and oversees a staff of 30 
nurses along with clinical assistants and 
ancillary staff. In all, the inpatient 
oncology team is more than 40 strong.
 ÒSince we typically see a lot of 
recurring patients on M3N, we get to 
know them and their families very well,Ó 
said Coscarelli. ÒThese relationships are 
really quite special.Ó
 According to Coscarelli, knowing 
youÕve made a difference in someoneÕs life 
is very uplifting.
 ÒOf course, we feel the most pride 
when we can successfully help treat a 
patientÕs disease, when we can put them 
in remission,Ó she says. ÒBut it is also 
satisfying to know weÕve helped a 
family when a patient is terminal or 
weÕve helped a patient die with dignity. 
ThatÕs very special, too.Ó
 The latter is challenging even for 
Coscarelli, who recognizes that loss is part 
of the job. Thankfully, the team leans on 
one other and gets added support from 
the hospitalÕs pastoral care and Bennett 
Cancer Center staff. 
 ÒOur patients have taught me so 
much, particularly how important it is to 
think positive and cherish every day,Ó said 
Coscarelli. ÒMy work has given me a greater 
appreciation for life and I have tried to 
pass these lessons along to my own family 
as well.Ó

 Nutrition: Wintertime Recipes
By Lisa Shepard, RD

 The Bennett Cancer Center in conjunction with 
The Cancer Project has been conducting an 8-week 
cooking class at the Tully Center called Food for Life. 
The main goal of the class is to teach participants how to 
eat a more plant-based diet in order to reduce the risk that 
diet may play in the development of illness such as heart 
disease, diabetes, and cancer. The following recipes are a 
sample of some of the recipes we have prepared in class. 
Bon Appetit!

Being Thankful for Progress  
(continued from front cover)

 We added a second nurse navigator for our lung 
cancer program, held our Þ rst-ever Family Night, merged 
The WALK & RUN with The RIDE and successfully 
moved all three events to downtown Stamford.
 All of these developments are helping us increase the 
success in treating our patients. Next year holds its own 
promise as we look to continue to expand our services, 

add to our staff, implement CyberKnife and hopefully 
purchase a new Mobile Mammography van. More to 
come on all of these exciting announcements in the 
months (and issues) ahead.
 Blessings for a peaceful holiday season and a happy 
new year to all!

Palliative Care Program Helps 
Patients Deal With a 
Life-Changing Illness
 Palliative Care is health care that focuses on easing 
pain, symptoms and the stress of serious illness for the 
patient and family. Its goal is to enhance comfort and 
overall quality of life, and can be useful at any stage of 
illness in conjunction with other types of medical 
treatment. This might be especially useful for patients 
who need assistance with pain or symptom management 
and support for emotional stress brought on by illness.
  In October 2007, Stamford Hospital began an 
inpatient Palliative Care Program with a care team led 
by Dr. Anne Brewer, assistant director of the hospitalÕs 
Family Medicine program, and Barbara Richardson, an 
advanced practice nurse with special training in pain 
and palliative care. Other members on the Palliative 
Care team include a social worker, case manager, 
chaplain and members of other disciplines, who are 
called in on an as-needed basis. The team provides 
consultation for hospital patients, working with the 
patientÕs physician and other care providers to create a 
customized plan of support and care to meet the patientÕs 
and family membersÕ individual needs. 
 ÒWhile it can be offered with other types of medical 
treatment, it is important that patients seek palliative care 
early in the course of a progressive disease so that overall 
quality of life can be optimized through the course of a 
patientÕs illness,Ó said Richardson.
 Palliative care is often confused with hospice, but 
the two are in fact different. According to Richardson, 
hospice provides palliative care near the end of life, when 
curative treatment is no longer an option. Palliative 
care, in contrast, has no time limit and can be provided 
together with treatment to cure or control the disease 
process. This allows patients and families the beneÞ ts of 
holistic care earlier in the course of an illness. Primary 
providers manage most palliative care needs routinely, but 
the palliative care team can be used as a resource when 
symptoms or problems are especially challenging.
  Patients that might beneÞ t from this program 
include those in the hospital who may have an illness  
or condition that is life-threatening, such as those  
undergoing chemotherapy, in heart failure or end-stage 
renal failure. Richardson contends that having good  
palliative care can even make a difference in how a  
patient reacts to treatment.

  ÒIf a patient is dealing with terrible nausea or other 
symptoms from chemotherapy, palliative care can help 
mitigate these symptoms and facilitate the treatment 
process,Ó she said. 
  As the Palliative Care Program Coordinator, 
Richardson is a strong believer in the impact palliative 
care can have on the health care process. Further, she is 
proud to have such a patient-focused role in helping to 
ensure all patients get the best possible care, whatever 
they need. 
  Richardson has been with the hospital for nearly 
25 years and has worked in a number of different 
departments including surgery and critical care. For the 
last six years she has worked on the hospitalÕs pain 
management program, so the move to palliative care was 
a very natural transition for her.
  ÒI think itÕs important for patients to know that 
palliative care is not just about the end of life; itÕs about
the quality of life,Ó Richardson said. ÒIf people have 
problems with pain or symptoms, if theyÕre undergoing 
a lot of stress burdens from illness or want assistance  
planning for future care, theyÕre not alone. WeÕre here 
to help.Ó
  For more information about Stamford HospitalÕs new 
Palliative Care Program, contact Barbara Richardson, 
APRN, at (203) 276-7582.
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January is National Cervical 
Health Month
    With the change of the calendar comes a special 
reminder for women: Remember to get your annual Pap 
exam. According to the American Cancer Society, cervical 
cancer was once one of the most common causes for cancer 
death among women but the increased use of Pap testing 
has resulted in a sharp decline in mortality rates, to the 
degree that it continues to decline nearly 4% every year.
 Cervical cancer can occur in women of all ages, 
which is why it is important for women to have regular 
Pap tests at least until age 70. The ACS recommends the 

following guidelines for early detection:
 ¥ Age 20-29: Women should have yearly 
  conventional Pap tests or liquid-based Pap tests  
  every other year.
 ¥ Age 30-39: Women should have conventional or 
  liquid-based Pap tests every year or a Pap test with 
  HPV DNA every three years.
 ¥ Age 40-49: Women should have conventional or  
  liquid-based Pap tests every year or a Pap test with  
  HPV DNA every three years.
 ¥ Age 50 and older: Women should have 
  conventional or liquid-based Pap tests every year 
  or a Pap test with HPV DNA every three years.
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Asian Fusion Salad 
Served with a whole grain roll, this vibrant salad is a meal in itself! 
Low in fat and full of antioxidants, youÕll feel healthier just looking 
at all these cancer-Þ ghting powerfoods.

¥ 1 head red leaf lettuce ¥ 1 teaspoon soy sauce
¥ 1Å cups snow peas ¥ Å teaspoon Thai chili paste or other
¥ 1 large cucumber  chili sauce   
¥ 1 red bell pepper ¥ (1) 15-ounce can white beans, drained &
¥ 1½ cups bean sprouts  rinsed, or 1½ cups of cooked white beans
¥ 2 carrots ¥ Low-fat bottled salad dressing of your 
¥ 1 tablespoon  choice (sesame shiitake, tahini lemon,
 balsamic vinegar  cilantro lime, etc.) (optional)

Wash and tear lettuce into bite-size pieces. Drain thoroughly and place 
in a large salad bowl. Trim tips from snow peas and cut on a diagonal 
into 1-inch slices. Peel cucumber, if desired, and julienne (cut into 
thin, narrow slices, 1 or 2 inches long). Cut bell pepper in half and 
remove seeds and pit. Then, cut into thin slices and cut slices diago-
nally into thirds. Rinse and drain bean sprouts. Julienne carrots and 
blanch them, if desired, by submerging them in boiling water for 3 to 
4 minutes. Rinse with cold water and drain. Add snow peas, cucum-
ber, bell pepper, bean sprouts, and carrots to the salad bowl, toss, and 
make an indentation in the center of the salad.

In a separate bowl, stir together vinegar, soy sauce, and chili paste. 
Add beans and toss. Place bean mixture in the center of the salad just 
before serving.

Serve with salad dressing, if using, tossed in or on the side. 
(8 servings)

Chocolate Mousse 
Here is a spin on chocolate mousse which adds Þ ber and is 
really delicious!

¥  1 cup semi-sweet chocolate chips 
¥  1 cup non-dairy milk
¥  (2) 12.3-ounce packages low-fat silken tofu
¥ 1 teaspoon vanilla extract
¥  1 ready-made graham cracker crust (optional)
¥  10 strawberries, chopped
¥  10 mint sprigs for garnish

Place chocolate chips and non-dairy milk in a microwave-safe bowl 
and microwave for 1 minute. Let sit for 2 minutes. 

Place tofu, vanilla, and chocolate chip/non-dairy milk mixture in a 
food processor or blender and process until smooth. Transfer into a 
graham cracker crust, if using, or small individual serving dishes and 
chill for 2 hours in the refrigerator or 30 minutes in the freezer. Serve 
topped with strawberries and garnished with mint.  Variation: Add a 
chopped banana to the blender or food processor when you process 
the tofu and chocolate together.  (Makes 10 servings)

Neat-Loaf 
Rich in nutrients and very satisfying.

¥  1 cup cooked brown rice
¥  2 cups bread crumbs, (can substitute oatmeal)
¥  1 cup chopped walnuts
¥  1 small onion, Þ nely chopped
¥  2 celery stalks, Þ nely chopped
¥  1 carrot, Þ nely chopped
¥  1 pound Þ rm tofu
¥  Å cup barbecue sauce
¥  3 tablespoons reduced sodium soy sauce
¥  2 teaspoons stone ground or Dijon mustard
¥ Å teaspoon black pepper
¥  Barbecue sauce or ketchup for topping

Preheat oven to 350 degrees. In a large bowl, combine the brown rice, 
bread crumbs, walnuts, onion, celery and carrot. Puree the tofu in food 
processor or mash by hand until very smooth, Add  to the rice mixture 
along with the barbecue sauce, soy sauce, mustard and black pepper. 
Stir with a large spoon or knead mixture by hand until itÕs well mixed 
and holds together, about 1 minute.

Transfer to an oiled or sprayed 5x9 inch loaf pan or other baking dish 
and distribute evenly using a spoon, spatula, or by hand. Top with 
barbecue sauce or ketchup. Bake 60 minutes. Let stand 10 minutes 
before serving. (Makes one loaf, 12 slices)

Guacamole Plus
For this recipe, in addition to cutting the fat and adding additional important nutrients and Þ ber, peas can be replaced with asparagus or zucchini. 
It also provides cancer-Þ ghting nutrients from garlic, salsa, scallion and lemon. Try it with light chips or use it as a spread instead of mayonnaise.

¥ 1 cup frozen green peas or 1 cup drained and rinsed canned peas ¥ Juice of 1 lemon
¥ 1 ripe avocado, peeled        ¥ 1 tablespoon cilantro, chopped (optional)
¥ ½ cup mild salsa        ¥ ½ teaspoon cumin
¥ 1 clove garlic, minced, or 1 teaspoon chopped garlic  ¥ Salt and pepper to taste
¥ 1 scallion, minced, optional  

If using frozen peas, blanch peas in boiling water for 2 minutes, then cool with cold water and drain. Cut avocado into large chunks. Mash 
avocado and peas together using a potato masher or fork, or, if a very creamy texture is desired, in a food processor. Mix in salsa, garlic, scallion, 
lemon juice, cumin, and cilantro. (Makes 2½ cups)
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