
RETREAT SCHEDULE
JUNE 30, 2025

4:45 PM Concluding Remarks | Arlene Shape, MD, PhD TMEC 246 
Walter

Amphitheater
Trainee talk, poster, & image winners announced

TMEC 266 Atrium3:00 PM Poster Session A

3:45 PM Transition between poster sessions

3:50 PM Poster Session B

4:35 PM Break

12:30 PM Lunch | Food Trucks HMS Quad
Mr. Gourmet Sausage Specialist & La Qchara Express

Indoor seating in Gordon Hall 106 Waterhouse Room, Courtyard Cafe, TMEC 266 Atrium

12:20 PM Department picture &
optional Lab pictures

Gordon Hall
Quad Steps

9:00 AM Check-In TMEC 266 Atrium

9:30 AM Welcome | Arlene Sharpe, MD, PhD
9:35 AM Keynote | Sarah Fortune, MD

Evolution of success: the recent emergence of
Mycobacterium tuberculosis strains that exploit T cell
exhaustion

10:20 AM Break

TMEC 246 
Walter

Amphitheater

10:30 AM Eunice To, PhD, Chiu Lab
Unifying immunological and microbiota-dependent mechanisms in the skin-
gut axis underlying the intestinal inflammation

10:45 AM Thao Nguyen, Sharpe Lab
IL-27 signaling in the tumor draining lymph node shapes cytotoxic CD8+ T cell
differentiation

11:00 AM Kelly McGovern, Agudo Lab
CD4+ T cell-mediated immune surveillance during intestinal tumor initiation

11:15 AM Break
11:25 AM Alan Baez Vazquez, Franklin Lab

Interferon signaling primes lung epithelium for macrophage-mediated repair

11:40 AM Yunjin Lee, PhD, Huh Lab
Brain-wide mapping of immune receptors uncovers a neuromodulatory role
of IL-17E and the receptor IL-17RB

11:55 AM Vernoica Hsu, Mills Lab
Investigating itaconate as an antimicrobial metabolite against Listeria
monocytogenes infection

2:00 PM Keynote | Bruce Walker, MD
Immune Control and Immune Failure:  Insights from the
African HIV Epidemic

2:45 PM Break

TMEC 246 
Walter

Amphitheater



3:00 PM

9:00 AM

RETREAT CATERING
JUNE 30, 2025

Sweet Italian Sausage with Peppers & Onions
Bianco & Son's Barbeque Sweet Italian Sausage with Peppers &
Onions (*Gluten-Free)

Italian Style Chicken Sausage
Bianco & Sons Sweet Italian Style Chicken Sausage with Peppers &
Onions (*Gluten Free)

Gourmet Dinner Frank Jumbo Hot Dog
Grilled All-beef quarter-pound hot dog on a sub roll with your choice
of mustard & spicy mustard, relish ketchup. (*Gluten Free)

Gourmet Hot Dog
On a New England style roll, your choice of condiments includes
mustard & spicy mustard, relish, ketchup, onion, hot sauce.

Vegan Sausage
100% vegan; Good source of protein (9g per serving; 10% of daily
value); Kosher Dairy; Contains wheat and soy ingredients.

*Gluten Free Hot Dog and Sausage Rolls or served in a bowl.

Mr. Gourmet Sausage Specialist

La Qchara Express
Two Tacos or Arepas with chips and salsa.

Tacos (Upon request: gluten free, dairy free)
Choice of meat filling, comes with onions, lime and cilantro. 

Arepas (Upon request: gluten free, dairy free)
     

         Domino
         Vegetarian option, black beans, plantains, and shredded cheese
         Emilia
         Shredded chipotle chicken, cheese, pico de gallo
         Caballero
         Shredded beef, latin slaw, cheese, pickled onion, 
         chipotle bbq sauce

TMEC 266 AtriumPoster Session

Check-In TMEC 266 Atrium

12:30 PM HMS QuadLunch | Food Truck Menus

Light snacks and mocktails

Coffee, tea, & water


