
FINAL PROGRAMME 

IAS Autumn Meeting at University College Dublin 

ANATOMY THROUGH THE AGES 

 

Thursday 26 August 2010 

12:00-Onwards  Registration and Warm Buffet Lunch  
(Foyer Area UCD Health Sciences Centre) 
 

14:00-14:10 Welcome address, Professor John Bannigan, Professor of 
Anatomy, UCD School of Medicine & Medical Science 

 
14:10-14:45 The History of Anatomy in Dublin. 

Professor Conal Hooper, Emeritus Professor of Anatomy, UCD 
School of Medicine & Medical Science 

 
14:45-15:25 The Voice of a Silent Teacher – One Donor’s Story  

An ordinary, yet extraordinary member of the public who is 

currently enrolled with the Body Donor Programme at the UCD 

School of Medicine & Medical Science has agreed to address 

this meeting. 

 
15:25-15:45  Afternoon Tea or Coffee 
 
15:45-16:15 Lights, Cameras, Action – IT/AV Technology Assisted Learning. 

Mr. Adam Tattersall, Audio Visual and IT Technologist, UCD 
School of Medicine & Medical Science. 

 
16:15-16:45 Talking Bones: Physical & Forensic Anthropology at UCD.  

Dr. Jean O’Connor, Lecturer, UCD School of Medicine & 
Medical Science 

   
20:00-Onwards Evening Gala Dinner & Entertainment Programme*.  

Arlington Hotel Temple Bar 
(http://www.arlingtonhoteltemplebar.com) 

Our conference dinner and entertainment show will be held in the Legends Bar at 
the Arlington Hotel Temple Bar in the shadows of Dublin Castle. It will consist of 
a three course evening meal with live Irish music and dancing. The show is 
performed by the acclaimed Celtic Rhythm Irish dance troupe. These dancers have 
performed all over the world in their own show as well as with Riverdance the 
show and Michael Flatley’s Lord of the Dance. A lucky few guest may even get an 
opportunity to perform on stage with the Irish dancers. We offer up a taste of 
tradition with modern flair. The show is very intimate and because of the layout 
of the "pub" an electric ambience of ‘ceol, craic agus cadavers’ will be 
guaranteed.  

 

 



 

Friday 27 August 2010 

09:00-10:00  Registration Desk Open 

(Foyer Area UCD Health Sciences Centre) 
 

10:00-10:30 Problems, Pitfalls and Non-communications: The Trials of 

Organising a Worldwide Body Donor Survey.  

Dr. Jon Cornwall, University of Otago, New Zealand 

A live real-time weblink presentation from New Zealand 

 

10:30-11:00 Anatomy Education in an Irish Undergraduate Nursing 

Curriculum. 

Ms. Marie Meskell, Lecturer, UCD School of Nursing, Midwifery 

& Health Science.  

 

11:00-11:15 Morning Coffee  

 

11:15-11:45 Sound Advice for the Use of Ultrasound in Living Anatomy 

Teaching. 

 Dr. Debra Patten, Senior Lecturer in Anatomy, School of 

Medical Sciences Education Development, Newcastle 

University. 

 

11:45-12:15 Trust Me, I’m an Anatomy Bequests Officer. 

Mr. Gary F. Perry, Body Donor Programme, UCD School of 

Medicine & Medical Science 

 

12:15-13:15 Hot Fork Lunch** 

 

13:15-15:00  Tour of UCD Health Sciences Centre. 

 

15:00-15:30 Teaching and Learning Platforms. 

Dr. Jason Last, Head of Teaching and Learning, UCD School of 

Medicine & Medical Science 

 

15:30-16:00 Cadavers in Research- A Radiographer’s Perspective. 

Ms. Marie-Louise Butler, Division of Diagnostic Imagining UCD 

School of Medicine & Medical Science. 

 

16:00   Close of Meeting Remarks 

 

 

 

 

 



*GALA DINNER MENU THURSDAY 26 AUGUST 2010 

STARTERS 

Seasonal Vegetable Soup 
Served with Fresh Irish Brown Bread 

Legends Trio Plate 
Smoked Chicken, Rillette of Oak Smoked Salmon & Fantail of Melon 

Goats Cheese Salad 
Organic Burren Goats Cheese & Crisp Rocket Leaves 

Salsa of Apple, Tomato & Mixed Nuts, Cider & Honey Liaison 
 

MAIN COURSES 
 

Lamb Stew 
Tender Irish Lamb, Onions, Carrots, Potatoes and Guinness,  

Served with Fresh Homemade Irish Bread 
Baked Fillet of Salmon 

Fillet of Salmon in Beurre Blanc Sauce,  
Served with Roast Irish Potatoes and Seasonal Vegetables 

Traditional Fish & Chips 
Battered Fillet of Cod, Served with Chunky Chips, Mint Mushy Peas & Tartar Sauce 

Bangers & Mash 
Succulent Irish Pork & Herb Sausages 

Creamy Mash and smothered in homemade Gravy 
Half Roast Chicken 

Half Roast Chicken served with Roast Irish Potatoes 
Seasonal Vegetables and Gravy 

 
DESERTS 

 
Granny’s Apple Pie 

Apple pie like your granny used to make 
Served with Custard or Fresh Irish Cream 

Double Chocolate Mousse 
White and Dark Chocolate Mousse sitting on a rich moist Chocolate Sponge Base 

Fruit Salad 
Served with fresh whipped Irish Cream 

 

**HOT FORK LUNCH FRIDAY 27 AUGUST 2010 

Beef in Guinness 

Traditional beef cooked in a rich sauce flavoured with Guinness and a hint of orange 

Leek and Smokey Bacon 

Chicken cooked with diced leeks & lardoons of smoky bacon in a creamy sauce 

 

Above served with a choice of salads, a variety of breads with dips and sauces  

Followed by  

Raspberry Meringue Roulade 

Tea/Coffee 

 


