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An Interview with Interim
- Dean Bill Reynolds

Rachel Hughes

Accounting

Interview by: Wayne Thompson
Finance

As youare aware Dean Milton
Leontiades retired in the summer of
2005. The legacy he left behind will be
remembered forever at Rutgers.

The students and faculty are
now waiting for a
new mentor to
continue the legacy
of helping the
School of Business .
remain as one of the
most - admired
institutions in the
region.

Priortothe
start of the ‘fall .
semester, the board
members of the
university appointed
Bill Reynolds to be
the interim dean of -
the SBC until a
permanent dean is named.

Being an overachiever and a
persom of numerous accomplishments,
Bill Reynolds was the ideal candidate
to take a role in leading Rutgers School
of Business-Camden.

Bill Reynolds was thrilled to
participate in an interview and he was
more than helpful and delighted that
MindingYourBusine$$ wanted to hear

his insights on what it is like to be the
interim dean.

Dean Reynolds attended

Lafayette College where he received
his bachelor’s degree in English. He
went on to Harvard where he received
his masters degree in arts and teaching,
and then to the University of
Pennsylvania where he received his
doctorate degree in education
administration.
‘ D e an
Reynolds’ true
interest, however,
. was in
 communication.
B “The reading,
writing and verbal
communication
skills that I had
l  acquired fromthe
8 English
| concentration,” he
noted, builtonmy
communication
aspirations.”

He chronicled
his work history
for us as a “railroad brakeman, a
bartender, school teacher, college
admunistrator, school principal, after that
[he] became an entrepreneurship/
management consultant where [he]
owned [his] own business for about 25
years. Then about eight years ago [he]
became the director for the Center of

Continue to Interim Dean (pg.8)

New Feature: Business Profile
Napoleon’s Cremepuffery Reaches Milestone

Debra Sceia
Marketing

Inevery issue, Business Profile
will bring students up close and
personal with an entrepreneur achieving
success in the business world.

Business strategies,
management skills and marketing
techniques all will be revealed. Learn
through other’s success stories (and
also mistakes) that will enable all that
yeam to acquire knowledge to achieve
great things in the years ahead.

Lindenwold dessert shop
continues to puff and puff after 20
years in business

(Originally published in The Record
Breeze; reprinted with permission)

George and his son Alex
Czuzak of Washington Twp. were ona
very important mission; picking up a
package for the team manager of Alex’s
pee wee team.

Their mission brought them to
Napoleon’s Cremepuffery, a sweet little
gem in the town of Lindenwold.

“The team manager specifically
requested your créme puffs,” the elder
Czuzak told the shop’s owner, Charlene
Napoleon, who just celebrated twenty
years in the dessert business this month.

Napoleon started Napoleon’s
‘Cremepuffery upon the loss of her
fatherin 1985.

“I realized his one dream for
me always was [for me to] own [my}
own business,” Napoleon said.

“Imade créme puffs for family
and friends on a constant basis for
dinner parties and special occasions,
and from literally 1970 to 1985, my
friends and family would always say,
‘Oh my gosh you ought to sell these,
you ought to make these and sell them
instead of just making them for parties,’
and 25 years later, there I was.”

Starting out as a caterer,
Napoleon ended that career route six
months after she began it, but instead,
continued to sell her créme puffs from
the inside of a Mister Softee turned
Créme Pufftruck.

“] wanted desperately to
spread the word because no one knew
who I was or what I was doing,” she
said.

And that is exactly what
Napoleon set herselfto achieve at the
high speedline, where she decided to
conduct some free advertising.

“I wore an old fashioned
farmers straw hat. . .attached about 20
strings [of fishing line] from the rim of
the hat and attached 20 empty [créme
puff] shells, so that every time I walked
with this hat on, each little créme puff
shell [jumped up and down]. I went to

Continue to Puff (pg.4)




AWELCOME...
from the new
editor

Rachel Hughes
Accounting

To start off our first issue of the
semester, I would like to say, “I hope
everyone is having a great one!” There
are about 5 more weeks and the
semester will be over.

I would like to introduce myself
since the former editor-in-chief has
graduated. I’ve been writing for this
newspaper since it started. I became
an editor after a year of writing and now
I’m the new editor-in-chief.

Not only am I involved with the
newspaper, but active in many student
clubs. I am well-known around
campus and made a name for myself. |
hope I can carry out and continue the
former editor-in-chief’s goals and
dreams for Minding YourBusine$$3.

This newspaper was created to
inform and educate, but I’ve added
anotherreason for this newspaper to
exist. . .entertain. My new additions to
this newspaper are informative and
entertaining. Here is what to expect: -

1. Business Profile: interviewing
and evaluating a particular
‘business; looking at their
strategies in marketing,
management, and financial
areas.

2. Alumni Spotlight: interviewing
an alumni for their
achievements.

3. Stock Watch: we tell you
what stocks to keep under
your radar.

4. Inspirational Quotes
Our new, talented staff has

been working hard for you to see these
new sections in the upcoming issues.

Continue to Editorial (pg.7)
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Invoke the Power:

The Future of Eminent Domain
. and What it Could Mean to You and Your Property

Christopher J. Bermingham
Marketing

In arecent issue of the Watley
Review, it was reported that New York
City had filed to acquire the entire state
of New Jersey for commercial
development purposes. This action is
based on the decision in the June 2005
U.S. Supreme Court case of Kelo v.
the City of New London, in which the
city of New London, Connecticut
invoked the power of eminent domain
to seize private property and sell it to
private developers.

According to the facts of the
case (www.oyez.com), the city stated
that tax revenues would be increased
and jobs would be created by
developing the land. The plaintiffs in the
case argued that the takings clause in
the fifth amendment, which states that
the government will not take private
property for public use without just
compensation, would be violated. This
ismainly because “public use” does not
include taking private property to sell
to private developers. The defense
reciprocated by arguing that the actions
taken were in hopes that the
development would help to heal the
city’s poor economic condition.

It was decided that the city was
within its rights and did not violate the
takings clause. The city was taking the
land to be successful with an economic
development plan rather than to provide
benefits for a select group of private
individuals. The case ultimately
redefined the term “public use” to be
loosely defined as “public purpose.”

The article from the Watley
Review says that NYC mayor, Michael
Bloomberg, feels that “New York has
been facing some very difficult

economic decisions,” and “building
viable economic development strategies
for the city has been my number one
priority” They believe that “the Supreme
Court decision really opens a door for
us, and willallow NYC to finally resolve
some of these intractable issues.”

The article goes on to mention
that the court decision will make it easier
tojustify the invocation of the power of
eminent domain for economic
development purposes, and that New
York will compensate all current New
Jersey residents for the fair market value
of their property. This estimated amount,
they say, is well within New York City’s
financial capabilities.

If successful, the article states,
NYC will be the first to use eminent
domain to aquire an entire state. It was
reported that their success or failure in
the matter will be closely watched by
others who may consider their own
takover efforts.

This wouldbe a very interesting
situation. However, regardless of this
article’s noteworthy and reliable
coverage on a New Jersey 101.5 radio
news show, the information in theWatley
Review article is fabricated.

In fact, the Watley Review
website, www.watleyreview.com,
provides a disclaimer that states that they
are “dedicated to the production of
articles completely without journalistic
merit or factual basis, as this would entail
leaving [their] chairs or actually
working.” It goes on to say that the
“names, places and events are generally
ficticious, except for public figures
about which we may have heard
something down at the pub,” and “all
contents are intended as parody and
should be construed as such.”

Despite the misleading nature

of this article, it does raise the question
of whether this could really take place.
Could a city legally and reasonably
seize an entire state for economic
development purposes? Could NYC
really aquire New Jersey as its sixth
borough?

Based on the decision of Kelo
v. the City of New London, combined
with the common law nature of our
country, the answer to these questions
could be yes. That is, as long as new
laws are not passed to limit this power
to its past potential. Future cases would
have similar outcomes if similar
circumstances exist.

In the case of NYC’s
acquisition of New Jersey, as long as
NYC can convince the courts that these
actions will create jobs and raise tax
collections, and as long as they have
the money to compensate the current
owners, they can seize the homes of
unwilling sellers.

Over thirty states are trying to
introduce bills that would limit the
power of eminent domain to include only
circumstances that were included in the
past. The local governments of these
states are trying to ensure that peoples’
rights will be protected by limiting
eminent domain for true public use.

Though it is not on NYC’s
agenda at the moment, it is definitely a
possibility. Individuals must understand
that, in the near future, their property
may be seized against their will to make
way for something like a casino ora
sports complex.

I’dlove to hear your thoughts.
You <can e-mail me at
cberming@camden.rutgers.edu.

“Life is a game...Remember to keep score! "
Christopher J, Bermingham

What...
A Resume?

Rachel Hughes
Accounting

Are you looking for a job?
Well, you know what that means. . ..you
need aresume. A resume is a summary
of a person’s qualifications, educational
background, and work experience.
The purpose of a resume is to market
capabilities, qualifications, and
credentials to potential employers.

When looking for a job, it is
the key tool to win an interview. The
resume makes a first impression on your
potential employer and assures him/her
you have what it takes to be successful
in the new position. Most people dread
writing a resume because it is a time
consuming task. If your attitude
towards composing a resume is poor,
your final product will be too.

So when you write your
resume be sure to keep your potential
employers’ interests in mind and be
positive. Here is some useful
information and some clever tips for
writing a resume.

There are three basic types of
resumes. Chronological, functional, and
combined are the commonly used
formats for resumes. They all focus on
different parts of a resume.

The chronological resume set
up is more a traditional structure and is
most common. It organizes your work
experience around the jobs you have
held. Each job is described in detail.
This type of resume is recommended
when' you are staying in the same
profession or in the same field of work.

To construct a chronological
resume, you should list all the jobs you
have held starting with the most recent.

Continue to Resume (pg.4)
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Resume Continued...

For each job, give the title of your
position, name of the company, and
how many years you worked there.
Ngxt you should give a description of
your responsibilities in order of
importance. This resume style makes
it easier for the employer to understand
what you did in what job.

A functional resume hightights
your major skills, accomplishments, and
responsibilities rather than job titles. It
helps target the resumne into a new field,
by taking your key skills and
qualifications to help prove you will be
successful in this new position. Thistype
of resume will help you most in reaching
a new career path. The functional
resume is also recommended for college
students that are looking for a job. To
create this resume you should identify
three or four skills required for your
target job. Then list examples to
demonstrate that ability.

The combined resume is
basically a combination of both
chronological and functional resumes.
This type is especially useful for
individuals who have long work
histories. It concentrates on aspects
that are most relevant to a desired
position as well as summarizing the
career history.

In every resume there are key
elements you need to include. These
are: personal information (state your
name, address, phone number, and e-
mail address), objective (statement
used to define the position you are
applying for), experience (list of work
experience starting from the most
recent), education (state your high
school/college, dates of attendance,
giveadate if you graduated, and GPA),
activities and awards (listachievemnents,
awards, and activities). All of these
parts make up your resume. ,

‘When writing your resume, the
format and your history should not be
the only thing you are thinking about.

Continue to resume (pg.7)

Puff Continued...

the high speedline station, parked the
truck out front, and just handed [the
créme puffs] to the people walking to
their cars.”

“They allowed me to hand out
thousands of what I call ‘Little Dots’,
miniature créme puffs maybe 1/8 or 1/
10 the size of the real créme puffand I
would hand them out withacardina
bag and two créme puffs each and I
did that for years and years trying to
get everybody's attention.”

For ten years, Napoleon
traveled with her Créme Puff truck to
festivals and flea markets including the
Garden State Farmers Market and the
Berlin Farmers Market. She also sold
her créme puffs to a few major delis in
the Voorhees and Berlin area.

Today, Napoleon’s Créme Puff
truck has been put to rest in an obscure
spot under a sycamore tree that grows
outside of her Lindenwold shop, which
she relocated to ten years ago this
November.

Napoleon purchased the
location in 1994, She currently rents to
a deli next door and tenants upstairs.

“One day, | hope to enshrine
[the truck], put it on the property ina
very distinguished looking area to show
the customers, this is where it all
started,” Napoleon said.

At her shop, Napoleon
continues to sell the exact same five
itemns she started out with—créme puffs,
carrot cake and three kinds of cookies
called “the bar cookies.”

The biggest sale days of the
year for the créme puffs were Dec. 23
and 24 of last year. On Christmas, sales
reached 46,000 créme puffs.

Napoleon’s créme puffs come
in seven flavors. Vanilla, chocolate and
pistachio are available every day.
Coconutand banana alternate with each
other throughout the year, except when
pumpkin appears in the fall and
strawberry pops up in February.

The 400-year-old recipe used
to make the creme puff shells was given

to Napoleon by the daughter of a
baker. She is a dear friend that remains
close to her fifty years later.

“I picked up her recipe of
créme puffs, but then I adjusted it to
what [ like in the créme puff shell and
I’ve adjusted everything to my liking,
even the carrot cake. [ found a recipe,
but then I rearranged it to where I like
it,” Napoleon said.

Napoleon runs her business
using a simple little marketing technique
called KISS (Keep It Simple, Stupid).

That’s why she chooses to
stick with her five items without including
cakes, cannolis and other desserts to
her menu.

“When I want to send [my
customers] to the best cake bakery in
my proximity, | send them to Sweet Eats
(in Stratford),” Napoleon said.

“I’mnot taking anything away
from me and I’m helping my customer
get what they need. (Being hospitable)
is the way to be in life.”

Another marketing trick
Napoleon follows is ‘follow the leader.’

She has many ideas in mind for
future créme puff flavors, but will take
her time introducing them to the public.

“We did a lot of samplings, we
tried lemon, we tried butterscotch
créme puffs, we tried raspberry,
blueberry, and we ended up having the
pumpkin and the strawberry as the
winners out of all the flavors that we
did try,” Napoleon said.

“My mind is completely open,
the possibilities are endless, but with
follow the leader, what could happen is
[1] could end up with 47 varieties of
flavors.”

Over the past two decades,
Napoleon has come into contact with
some interesting customers—from one
woman planning a bar mitzvah to one
woman so determined to be the first
customer in line on the bakery’s biggest
selling day of the year, she lounged on
a chair in front of the shop two hours
before it opened.

Theresa Ott started buying
creme puffs from Napoleon’s

Cremepuffery about a year ago when
she accidentally stumbled upon the
shop.

“The taste is kind of nostalgic
for me because it really reminds me of
my grandmother’s. My grandmother
was a professional chef and the shells
and the créme tastes exactly like
(Napoleon) had her recipe, I mean they
really taste like my grandmother’s
créme puffs,” Ott said.

A fan of Napoleon's for over
seven years, Tanya Dasilva along with
her daughters Kaitlin and Chelsea of
Atco arrived at the shop to bring home
some créme puffs. “We would travel
justabout anywhere to get these. They
are the best,” she said.

Currently, everything sold at the
bakery is made by hand. Napoleon’s
baker for the past nine years, Lorraine
Nigro, makes the dough, mixes the
cream and bakes the créme puffshells
while Napoleon fills the puffs with
créme from a canvas bag. Each créme
puffis filled in front of the customer or
filled and packaged in advance if pre-
ordered.

“I’d like to think of a process
that fills the creme puffs by machine,”
Napoleon said.

“One day, [twenty years from
now], I picture a little créme puff factory
where everybody can come in and
watch the créme puffs being made.
Then on the other side I see a little
restaurant, a little bistro, you know, with
little ice cream chairs and so forth and
maybe a coffee house with the creme
puffs,” Napoleon said.

“There are customers who
came to me the very first day I started
selling that are still with me,” said
Napoleon. “This is the third generation
being born that we call them the creme
puffbabies.”

“You have all the reason in the world to
achieve your grandest dreams. Imagina-
tion plus innovation equals realization.”

Dennis Waitley,







