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   My wife and I were having dinner with Al-
ice and Dan Nicolson and found that two of my 
friends and former employees at the Library of 
Congress had taken the same series of master 
gardening classes in Virginia 
as Alice.  Pleasant surprise.

   Dan had retired from the 
Smithsonian Institution as a 
botanist.  When Alice men-
tioned that they had lived in 
Indonesia while he was gath-
ering information for his dis-
sertation and had spent time 
at the famous Bogor Botani-
cal Garden, I asked if they had 
known the eccentric Gathorne 
Gathorne-Hardy, Lord Medway 
(now 5th Earl of Cranbrook), who taught biology 
at the University of Malaysia.  Indeed they had.  
They had travelled to Kuala Lumpur in 1961, two 
years before I was there as a Peace Corps vol-
unteer from 1963 to 1965.  

   My knowing Lord Medway is as follows:  Mary 
(Canadian Embassy), Sheila (New Zealand Em-
bassy) and I were invited to see his tree observ-
ing house in the jungle.

   One Sunday morning Mary and Sheila picked 
me up, the poor ($90/month) orang puteh (white 
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man), for the hour drive to the jungle.  Upon ar-
rival, we found a note from Medway saying that 
he would be back soon and that we should go in 
to his land house and make ourselves at home.   

We went in.  Lo and behold, he 
lived with five siamang mon-
keys.  Smell!  Smell!  No one 
wanted to sit down—for a rea-
son.

   Thankfully, the host soon 
arrived.  The conversation 
was interesting, if difficult.  He 
quickly corrected us by saying 
that siamangs are not mon-
keys—they are gibbons, mem-
bers of the ape family.  
   Although eccentric, Lord 

Medway was probably a brilliant man who taught 
Zoology at the University where I worked in the Li-
brary.  He had written a book, Mammals of Borneo.

   On his property was an enormous tree, at 
least 300 feet high, the length of a football field 
or the height of a 25-30 story building.  Lord 
Medway had obtained a grant to build a ladder                             
almost to the top and a platform there on one 
side, probably 20 feet square.  This platform

Continued to next page

The Nicolsons, Lord Medway and Me 
By Joe Howard

Lord Cranbrook in Java on an elephant 
study c. 1970
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Lord Medway, Continued
was to enable him to carry out his scientific ob-
servations.  Half way up the ladder was a small 
platform where one could rest
   Lord Medway led the way and I, being a gen-
tleman, allowed the women to go first—thank 
goodness.  It was work!  The half-way resting 
platform was necessary.
   Reaching the top, I had not expected the chal-
lenge of getting from the ladder to the platform.  
While the gap between the ladder and the plat-
form was only about two feet, it was necessary 
to hold on to the last rung and swing one’s body 
over the gap onto the platform.  I looked down 
and was barely heartened by the fact that there 
were many branches to impede a fall of 25 to 
30 stories.  Lord Medway made it.  The women 
made it.  I decided that it was better to risk my life 
than “chicken out.”  I made it.
   I remember almost nothing of the hour spent on 
top of the world.  I was frightened out of my mind 
thinking about the return trip.  Coming up, one 
could see the target platform but, going down, one 
must swing from the platform to the ladder which 
could not be seen.   Fear and trembling!
   When it was time to descend, even Lord Medway 
realized how dangerous it was, for he used a rope 
secured to the tree, to tie around each person be-
fore they made the jump into space using feet to 
search for the ladder.  Re-lieved somewhat, I knew 
then that the worst thing was that I could be hang-
ing in open space on a rope.  Even that was not a 
happy thought.  But I made it on the first try!
   Alice and Dan knew him!  They had visited with 
him on their trip to Kuala Lumpur.  I was dumb-
founded.  Alice states “What we did with Gay, he 
took us to the food market in Singapore one eve-
ning, when we daringly ate Sate with onions and 
cucumbers at a vendor’s smoky grill-side, seated 
on low stools and dipping the food into a delicious 

sauce (no one got sick).
   “In Kuala Lumpur, Lord Medway took us to a 
restaurant where we had snake—fairly tasty, as I 
remember.  I think Gay had learned Bahasa (Mela-
yu) by reading local newspapers, in part.  I thought 
he was an archetypal eccentric Brit aristocrat.”
   Sitting at that table in the dining room at Col-
lington were probably the only three people in all 
of the Washington area who had ever heard of 
him!  Gee Whiz!
  Note:  Upon his father’s death, 

Lord Medway became the 5th 
Earl of Cranbrook.  He returned 
to England to manage the fam-
ily farm and entered into politics.  
However, his interest in Zoology 
has continued.  On March 9, he 
was to be the guest dinner lectur-
er at an Oxford SEA Study Sym-
posium for which this publicity 
photo was put on line.
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Annetha Hall 
by Ginny Mintz

   Annetha Hall, Collington’s new Board Chair, 
would like to call Collington an “exemplar of good 
aging.”  After all, considering its amazing resourc-
es—active residents and excellent leadership—
that seems reasonable, she figures.
   Annetha was born in Birmingham, England. 
When she was 13, her parents took 
her and her two brothers to Guy-
ana, South America.  For Annetha 
it was a major bummer; she didn’t 
know anybody, was used to TV, the 
glamor of England, her friends and 
English schools.  She liked it there.  
In Guyana, she was the new kid, 
out of the social whirl.  Eventually 
she made friends—some of whom 
she has to this day.
   In 1978, at 16, she married “the 
one” and moved back to England, 
the place she thought of as “home.”  
There she attended business school, 
achieving the equivalent of a degree 
in Business Administration.
   In the meantime, her two brothers and her 
parents immigrated to Maryland.  She and her 
little family followed in 1986.   For 16 years they 
lived in Lanham, MD, later moving to Davidson-
ville.  Annetha took graduate business courses in 
Washington and because she had always been 
an excellent writer, she was shocked when she 
received a B- on a paper.  She  learned that 
American business style is far different from the 
English way of doing things.
  Annetha went to work with the Epilepsy Founda-

tion.  After several years, her former boss sug-
gested she apply for a vacant position at the Al-
zheimer’s Association.  He thought it would be a 
good fit and indeed it was.  She interviewed and 
was hired on the spot.
   She eventually became a director overseeing a 
wide variety of operations including oversight of 
the association’s annual Lobby Day on the Hill, 
where many people with Alzheimer’s disease 

and their caregivers participate and  
demonstrate that it is not only a dis-
ease of old people.  The event gives 
a human face to the statistic of over 
5 million people with the disease.  
In 2011, Annetha was immensely 
gratified when President Obama 
signed the “National Alzheimer’s 
Project Act” into law, finally provid-
ing for a coordinated approach to 
fighting the disease.
   She became involved with Col-
lington through her church, St. 
Christopher’s, one of the original 
founders of our community.  She 
had served on the vestry for several 

years when the rector told her that each of the 
founding churches was allowed one member on 
the Collington Board of Directors.  He suggested 
she might like to serve in that position.  Although 
it ultimately required much more time than the 
promised once a month meeting, “it is a wonder-
ful learning experience and I have gained much 
more than I given,” she said.
   During the process of affiliation with Kendal, 
she chaired Strategic Planning.  The successful 
affiliation is an achievement of which she is most 
proud during her service with Collington. 
   “It’s lovely to watch the Collington manage-
ment, who all work above and beyond and keep 
challenging themselves,” said Annetha.  “And the 
residents are an amazing resource.”  “That allows 
the Board to stay out of operations,” she added.  
“Focusing on taking Collington to the next level 
and fulfilling its full potential is something the 
board is embracing and enjoying.”

Publication Policy
   We welcome contributions of articles, infor-
mation and photographs by all Collington resi-
dents, particularly information about committee 
activities.  We will publish acceptable articles as 
space is available, but will give priority to articles 
about Collington events and residents. .You may 
submit an article either as an email attachment 
sent to jkgxcm@msn.com or typed on paper and 
placed in the Collingonian mail slot. 

Annetha Hall
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Keeping Up Hits 10,000 Hits
Keepingupwithcollington.org, the Collington 

Residents Association website, recently got its 
10,000th hit.  By early February, 10,000 people 
had logged on to the website from all over the 
world, one as far away as Russia. The count 
mounts daily and is posted on the homepage.

The suggestion that we establish a resident-
controlled web site came from Edie Wilson, 
daughter of residents Peter and Don Wilson.  
How lucky we were that Curt Bury, a computer 
expert with vast experience, had recently moved 
here.  Curt was keen for the idea and it remained 
only to sell it to one of the committees as a spon-
soring group.  The Collingtonian seemed like the 
right place and after some discussion that com-
mittee agreed to take it on.

Now for a name.  At the “founding” meeting no 
viable suggestion arose but shortly thereafter a  
member suggested keepingupwithcollington.  It 
was adopted unanimously.

Curt immediately established the web site, a 
project that proved to be very easy on the Resi-
dents Association coffers and designed an intro-
duction.  No matter where he may be, and Curt is 
often off on a jaunt with his laptop in hand, he is 
updating the web pages.

Curt posts each new issue of the Collingto-
nian.  He also has posted some back issues, in-
cluding the first two.  So far 43 back issues are 
on the website.  “From an historical point of view, 
they make interesting reading,” he says.  He 
also posts resident photography and posters an-
nouncing speakers or trips.

You haven’t seen it yet?  Shame on you!  
Just type keepingupwithcollington.org into your 
browser and away you go.—FK

New Hospital to Be Nearby

A new hospital is to be constructed very close 
to Collington on one of four potential sites.  As 
reported in the Washington Post, final site selec-
tion for the new hospital is to be made by fall in 
order to enable construction completion by 2017.  
The 259-bed facility is expected to be a trauma 
center offering high-level medical specialists 
and become a part of the University of Maryland 
Medical System.  Officials expect it to be finan-
cially self-sustaining.  Total cost is estimated to 
be $645 million.

On February 28, 350 persons attended a pub-
lic hearing where officials heard comments about 
each potential site.  All are close to Collington.  
None meet all desired criteria such as easy Belt-
way access, close proximity to public transit, un-
restricted air space for emergency helicopters 
and enough acreage (40) for future expansion.  
While presumed to be available, acquisition 
costs for each site are not known.

The site nearest Collington is Woodmore Town 
Centre (Wegman’s, Costco).  Next to the Belt-
way it has ample acreage, but is 1.5 miles from 
Metro.  Across the Beltway, off Landover Road, 
is the former Landover Mall, now occupied only 
by a Sears store.  This site has the same assets 
as Woodmore and is 0.2 of a mile closer to Met-
ro.  The property is owned by the Lerner family 
(Washington Nationals).

The Boulevard at Capital Centre is closest to a 
Metro station and has Beltway access.  While the 
county owns the base land and some stores are 
vacant, others maintain long-term leases on the 
property.  The last site consists of several prop-
erties with multiple owners around the Morgan 
Boulevard Metro station next to Central Avenue.  
This site, farthest from Collington, is a mile from 
the Beltway in a traffic-clogged area.

The new hospital should bring numerous doc-
tor offices into the area as well.—JKG

(This information is based on a Miranda S. 
Spivack story in the March 1 Washington Post).

Happenings
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A Case of Puppy Love
  In the title role of Sylvia, a dog, Chris Cobb is 
the scheming object of the audience’s affection.  
As her name tag states, Sylvia is a mutt eagerly 
brought home by Greg (John Lees), a nice man 
in mid-life crisis who wants to keep her.  “We’ve 
bonded.” Greg enthusiastically announces to his 
poised and concerned wife, Kate (Jean Barnett).  
Uninhibited and craving attention, Sylvia eagerly, 
and in perfect English, joins in the conversation 
between Greg and Kate, while still exhibiting an-
noying doggy traits such as sitting on the furni-
ture and a well-practiced bark.
   Kate is less than thrilled.  With Sylvia’s help, it 
appears the couple’s marriage is about to disinte-
grate.  Enter unrecognizable Margaret Bagley—
ably playing three roles—an intense dog-owner; 
Kate’s old friend; and an unprofessional psychia-
trist.  In the end, Sylvia, now “fixed,” becomes 
part of the family and Kate and Greg happily face 
the future.
    Paul Houts directed.  The actors read their 
scripts on a set stage instead of at a table.  Nan-
cy McGhee was substitute MC.—GM

The History of Black Schools
   Guest speaker Stephanie 
Deutsch talked about her 
book You Need a School-
house—Booker T. Washing-
ton, Julius Rosenwald and 
Building of Schools for the 
Segregated South.  It was a 
featured event of Collington’s 
Black History Month celebra-
tion held on February 20.  

With extensive questioning following, her talk 
went well beyond the normal hour limit, but her 
audience remained interested and intact.
   Julius Rosenwald was a Jewish German immi-
grant who got into the clothing business, invested 
in a new firm called Sears Roebucks and Com-
pany and became a multimillionaire.  Concerned 
about the treatment of blacks in this country, 
he looked for charitable ways to help.  He met 

Booker T. Washington, then the nation’s premier 
black academic, who urged him to build schools.  
Before Rosenwald died, he had partnered with 
black communities throughout the south to build 
some 5,000 schools.
   Near Collington is a Rosenwald School that has 
been preserved, restored and re-dedicated.  Col-
lington resident Mildred Gray went to that school 
and later taught there.—JKG

   Stephanie Deutsch

Fashion Show
   On March 27 at 3 p.m. in the auditorium, the 
fun begins with a fashion show.  Residents 
and possibly others will model Collington Op-
portunities Outlet classy apparel and also re-
tail selections from TaylorMarie,

Wine and Cider Tasting Foundation Benefit; 
the Official 25th Anniversary Kick-Off Event
   The Collington annual benefit gala is be-
ing moved from fall to spring and the format 
is being changed to a wine and cider tast-
ing.  The 28th Annual Collington Foundation 
Benefit will be held on April 12 from 4 to 6:30 
p.m.  It will feature delicious hors d’oeuvres 
prepared by the Collington kitchen.  This will 
be followed by a special dinner menu in the 
dining room.  Debuting at the event will be a 
special selection of Collington labeled wines.  
The three different varieties will become Col-
lington’s house wines.  Buy your tickets early 
for this fabulous event.

Collingtonians can look forward to the first  
two 25th Anniversary gala events in late 
March and early April.
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To Tibet and Back By Way of Bhutan
by Frances Kolarek

   The Overtons, Don and Kathleen Gordon, each 
with one small suitcase, are back from a month’s 
trip to the Himalayas, spending a week in Bhu-
tan, two in Nepal and a week in Tibet.  Experi-
enced travelers in Buddhist countries, the Over-
tons have a serious interest in the people —their 
culture and governments—as well as the touris-
tic sights. 

   

Bhutan, a country of under a million people, cap-
tured their imagination.  Its enlightened young 
Europe-educated monarch is moving his country 
toward a more representative government.  An 
amusing bit of touristic promotion says “Gross 
National Happiness is far more important than 
Gross Domestic Product” and lists four sources 
of happiness.
   A visit to the Tiger’s Nest monastery, carved dur-
ing the 7th century from the face of a perpendicu-
lar cliff, presented challenges.  “For the ascent,” 
Kathleen says “we mounted small horses without 
bridles and clung to their manes and our saddles 
while the tour guides exhorted us: ‘Trust your 
horse.’”  They dismounted some distance from 
the entrance but failed to reach it when Kathleen’s 
knees proved unequal to two vertiginous sets of 
steps leading to the opening in the cliff.
   In Nepal, which ranks tourism as its chief indus-
try, the couple joined a trekking party based in 

the Annapurna mountains (“only 8,000 feet,” Don 
interjects) with an established base camp boast-
ing a good kitchen and day trips that demanded 
little or no climbing. . In Kathmandu, Nepal’s cap-
itol, they went paragliding with experienced pilots 
and enjoyed looking down over snow-capped 
mountain tops. 
   It was not until they arrived in Tibet that Kath-
leen was troubled with mild altitude sickness. 
The stay in Lhasa was over clouded by the fact 
that the country is now under Chinese rule. Kath-
leen’s copy of Lonely Planet, a guide book, was 
confiscated by Chinese customs as containing 
“lies about our country.”  They were able, how-
ever, to visit a 12th century Buddhist monastery. 
   The tour left from Newark, N.J., with a stopover 
in Europe and arrival in New Delhi. From there 
small planes took them to all destinations except 
Lhasa.  Here a large plane is needed to cross the 
Himalayas and numerous views of Mt. Everest 
were a bonus highlight of the trip.

Early Springtime’s Fancy
by Margaret Bagley

It’s that time again!  Marmalade stirrin’ with 
blood orange goodness, rind sharpness.  No, 
wait!  This will be the first annual marmalade stir 
and bottle orgy—we hope.

 

Joan Zorza, Grant Bagley and Julia Lacy  
making marmalade

Kathleen Gordon and Don Overton in front 
of the Boudhanath Stupa, Kathmandu—
photos courtesy Kathleen Gordon.   See 
other photos by Kathleen on page 12.



March 2013 The Collingtonian 7

Feasting and Fun at Mardi Gras
by Pat Howard
   

Mardi Gras lived up to all its promises. Our 
thanks to Dining Services and its efficient staff 
for a bountiful buffet dinner offering crayfish, fried 
oysters for Po’ Boy sandwiches, King Cake and 
plentiful amounts of beer and wine.  Kay Laugh-
ton’s inspired ideas were carried out by Pat and 
Joe Howard.  Imaginative table decorations set 
the tone for an all-out informal event.  Swamp 
Dog Clark’s band provided music. 
   Wearing full-size replicas of honest-to-good-
ness Mardi Gras headgear, King Sha Asonglefac 
of Dining Services, and Queen Barbara Conk-
lin of the 3000 Cluster presided in royal, if soli-
tary, splendor. Their names had been drawn by 
lot from the complete roster of staff, on the one 
hand, and residents on the other.

—Mardi Gras photos by Joe Howard

   Grant Bagley, Richard and Joan Zorza, Noel 
McPherson, Lyn Bernstein, Martha Smith, Helen 
Lauck, Marion Henry and Julia Lacy joined forc-
es to make marmalade out of 10 crates of blood 
oranges.  Dining Director Eli Ayoub acquired 
permission for this project, while Executive Chef 
Matt Grosse helped us with it in the dining room 
kitchen.
   We began Friday, February 8 with the cutting 
up stage of the process as the crew tackled the 
overwhelming number of oranges; and we don’t 
mean having fun.  A lot of work was needed be-
fore flame could be applied to pan bottom.

  Cooking began on Sat-
urday.  Sunday afternoon 
was jar fillin’ time.  Work-
ers in hair nets no less 
took turns at the steamy 
assembly line stirring 
the hot pans of bubbling 
juice and rind.  With No-
el’s experience making 
jams and jelly for our an-
nual bazaar, she became 
quality control monitor.  
Grant and Matt took turns 
plunging a thermometer 
into the bubbling depths 

of liquid, waiting for the gauge to register that 
magic 220.
   It took experienced eyes and hands to know  
when the time was right.  Sensitivity to viscos-
ity and determining the perfect light ruby color 
were needed.  With nerves on edge, the call was 
finally made.  Matt, whose hands seem to be im-
mune to heat, was our guide to handling over-
sized pans filled with boiling marmalade.
   Jarring followed, with Marion and Joan helping.  
Some 60 jars were filled.  The remainder mash 
was chilled and more jars prepared later.  As of 
March 7, 200 jars are done.
   Get your favorite toast, muffin or biscuit ready. 
The jars will be specially labeled and sold as one 
of a number of special products to celebrate Col-
lington’s twenty fifth anniversary.

The jarring line: Grant, 
Julia and Noel McPher-
son —marmalade pho-
tos by Richard Zorza

Mardi Gras King Sha and Queen Barbara

 Kay Laughton  Parade of Carts
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Pioneer Anna White 
by Frances Kolarek

(This is the first of a series of articles about the 
experiences of our residents who were among 
the first to move into the newly built community 
of Collington in 1988.)

Anna White originally heard of Collington from 
Thelma Hill, our first marketing coun-
selor.  Anna, and her husband Ed, 
were leaving a dance when Thelma 
opened the subject of a new retire-
ment community.  Anna was not the 
slightest bit interested. 

Not long after, however, she dis-
covered Ed reading with great inter-
est a brochure about Collington that 
she had brought home from their 
church, The Episcopal Church of 
the Atonement.  “I didn’t really want 
the pamphlet,” she said, ”but I took 
it home and forgot about it.  But Ed 
was fascinated by the idea.” 

His wave of enthusiasm brought the Whites to 
meetings held for future residents, to the ground 
breaking ceremony in April, 1986, and the cor-
nerstone laying in October, 1987.

The following year, when they were ready to 
move in to the apartment Anna had chosen from 
a layout of the site—she had stuck a pin at the 
spot for apartment 303—it was not yet ready for 
occupancy.  The Whites, like a number of other 
new residents, camped out for two months in a 
cottage.

Still vivid in Anna’s memory is the party for 
future residents held at the officers club at An-
drews Air Force Base hosted by Marion Camp, 
whose husband became the first resident of our 

Health Center.
It was not until Thanksgiving Day of 1988 that 

the Dining Room opened for the first time with 
meals served by untrained high school students.  
Since Ed , on the staff of a government agency by 
day, had experience with catering as a sideline, 
Rich Baker, our first Dining Director, asked him 
to help train the inexperienced, clueless young 
people.  It proved to be a losing battle and older, 
more experienced staff were hired. 

In their pre-Collington years, Ed was often 
busy evenings with his catering business, some-
times helping at White House events, while Anna 
was at home bringing up their three sons and 

daughter.  Then, as the children 
grew up, she, too, took a job with 
the federal government, which she 
held for 23 years.

His catering experience led Ed to 
join  Collington’s Hospitality Com-
mittee and, at Executive Director 
Gail Kohn’s suggestion, he served 
as its first Chair.  Anna was also a 
member.

Ed presided over many a buffet 
where residents could get acquaint-
ed.  Unfortunately, his health began 
to decline, and five years after com-

ing here, he passed away.
Anna continued her active life.  She distrib-

uted a “Welcome Book” in a maroon loose leaf 
binder to new residents.  And she was involved 
in the early days of the Collingtonian, the brain-
child of Jane Wall, helping collate and distribute 
the newsletter after she and Jane brought it back 
from the print shop.

Anna has also been a longtime member of 
the Altar Guild and is still on the Walker Interfaith 
Chapel committee.

Anna is quick to say how much she has en-
joyed living in Collington during the past 25 
years. And she remembers with a smile a sum-
mer day shortly after moving in when she saw a 
man pushing a gas-powered mower to trim our 
extensive lawns. Those days are gone forever.

Anna White
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(The Collingtonian staff has decided to become 
restaurant critics.  Here are some reviews.)

Country Club Dining at Woodmore
At a residents meeting Maria Eaves told about 

the Woodmore Country Club restaurant whose 
chef was “world class.”  Later, I asked my source 
of reliable information, Herb Stone, if he knew of 
the restaurant. He did and added that while we 
couldn’t play golf there (without joining), we were 
allowed to eat if we told them we were Collington 
Residents.

Sometime later, six of us dined there on a 
Thursday night, the only diners.  It was a memo-
rable evening.  The food did not disappoint and 
the presentation was beautiful.  The steaks were 
wonderful and cooked to perfection—also the 
salmon—and the vegetables were so good that 
even I loved them.

Jimm Mann, the maître d’, made sure every-
thing was just right.  When we praised the cook, 
Jimm brought him out for us to meet.  Indeed, his 
credentials were impressive—the Four Seasons 
in Georgetown, among others.

Our meals were expensive, but we had drinks, 
dinner, wine, desserts, and coffee.  Credit cards 
are taken and an 18% service charge is added to 
your bill.—Joe Howard

  (Woodmore Country Club, 12320 Pleasant 
Prospect Road, Bowie MD, 20721.  Phone (301) 
249-6100.  Open Wednesday through Saturday.  
(http://www.ccwoodmore.com/)
Directions:  Turn left from Collington onto Lotts-
ford Road; it becomes Woodmore Road at MD 
193.  Continue on to the next left at Pleasant Pros-
pect Road.  At gate, identify yourself as having a 
dining room reservation.  Continue straight to the 
club house entrance on left.)

GRACE’S FORTUNE: YOUR FUTURE?
If you are looking for a good 

Chinese restaurant with a va-
riety of regional dishes, give 
Grace’s Fortune in Bowie a try.  
Opened by Grace Tang from 
Hong Kong in 1990, it remains 
a favorite place for those of us 
who enjoy good Chinese food 
beyond “institutional Canton-
ese” cuisine.

Look for two imposing impe-
rial lions guarding the front door 

and delight in the charming indoor pool with “koi” 
(or more properly “yu” which is fish in Chinese) 
colorfully cavorting among the rocks. Other en-
gaging decor includes gorgeous imperial robes, 
paintings, ceramics and such to make for a very 
pleasing setting.

The menu is large and varied; servings are 
ample and in true Chinese fashion can, and 
should, be shared.  A low fat menu is available.—
Jeanne Barnett

(Note: This is the favorite “place to go.” for Col-
lington’s two resident China authorities, Jeanne 
and Pat Barnett.)  

Located at 15500 Annapolis Road (MD 450) in 
Bowie on the left at the back of the Freestate Mall 
shopping center.  Telephone: 301-262-6305.

Arts and Beer on Route 1
   Want to go to a place the younger generation 
might enjoy?  Try Baltimore Avenue (US 1) south 
of Maryland University.  Downtown Hyattsville 
is becoming an arts district.  Fairly new to the 
scene is Busboys and Poets, a small local-area 
chain featuring good food and literary and mu-
sical evening entertainment.  Parking is terrible, 
but better at lunch.—JKG

   5331 Baltimore Avenue at Jefferson St., third 
street north of merger of US 1 and US 1A.  Take 
Landover Road west through merge with MD 450 
to Peace Cross, turn right (north) onto US 1A and 
take to US 1.  Telephone: 301-779-2787.

On Dining Out
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Madge Haynes College Collection
by Frances Kolarek

Starting last September Madge Haynes sent 
letters to all 105 of the Histori-
cally Black Colleges and Uni-
versities (HBCUs) asking for 
information and memorabilia.  
And in her letter, she included 
a brochure about Collington.  
Madge’s purpose was to get 
information and memorabilia 
about each of these institu-
tions for last month’s celebra-

tion of Black History Month.  Madge, herself, is 
an alumna of Winston-Salem Teachers College 
(now Winston-Salem State University).

   “For over 150 years HBCUs have provided 
generations of American men and women with 
hopes and educational opportunity,” President 
Barack Obama said.  He added that the 105 in-
stitutions, located in 20 states, Washington, D.C. 
and the Virgin Islands, serve more than 300,000 
undergraduate and graduate students.

From replies to her letters and with the help 
of resident alumni of these schools, Madge col-
lected the memorabilia that make up the displays 
in the Clocktower.  She also made up a display 
listing all 105 colleges which was posted in the 
Auditorium gallery.  In individual “books” left on 
a table nearby, she put together photos sent by 
institutions and culled from online, of campus 
scenes depicting groups of students, sports and 
other activities.

Changing Directions
By Andrea Singh

Noel McPherson’s “Know Your Neighbor” 
presentation on February 15 
highlighted major changes of 
directions in her life.  Born in 
San Antonio, Texas, she spent 
her early childhood in  Seguin, 
Texas, while her father was in 
the Navy.  When her father be-
came a professional golfer in 
New York, the family wintered 
in Cuba (before Castro) and Noel went to school 
in Havana.

Back in Austin,Texas at age 17, she met Ron 
McPherson, a University of Texas student.   They 
married two years later and after two babies, she 
dropped out of college.

They moved to Maryland in 1968 where Ron  
worked for the National Meteorological Center.  
Noel returned to college, earning a degree in 
Early Childhood Education in 1975 from the Uni-
versity of Maryland.  She taught at a number of 
Prince George’s County schools.

A life-changing experience was hiking the Ap-
palachian Trail from Georgia to Virginia with her 
son in 1986.  Subsequently, she hiked the trail up 
to Massachusetts.

Addendum 
by Bob Elkin, Speakers Committee chair.

When Noel McPherson spoke at Know Your 
Neighbors, she told how her life constantly 
changed in response to new events.  Now, she 
and Ron have created a busy, interesting life 
with six months in Maine and the rest of the year 
here While she loves her life now, she is always 
responsive to new enriching opportunities.  She  
is guided by the saying that “Whenever a door 
closes, God opens a window.”

 Proudly on display last 
month in the Clock Tower 
lobby was this giant Un-
sung Hero Award Cup 
honoring Charles and 
Madge Haynes presented 
by Winston Salem Uni-
versity on June 23, 2006.    
—JKG

Madge Haynes 
—RE

Noel McPherson 
—RE
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We’d like our gardens to grow better this year, 
so let’s consider the pros and cons of organic 
soil amendments.  We’re talking composts that 
nourish plants, not mulches to control weeds and 
retain moisture.

Ground-up tree leaves are offered in the spring 
as the local product LeafGro.  Many of us at Col-
lington have used this product extensively for our 
raised beds and garden plots.

At some garden centers each spring, compos-
ted cow manure is available. This is a traditional 
farm compost.  Keep in mind that non-compost-
ed cow manure (and horse manure) are loaded 
with weed seeds.

Horse manure is often available free for the 
taking from horse stables, and is useful for gar-
den flowers but should not be used for vegeta-
bles until it is fully composted.  However, if the 
horse manure is heavily mixed with sawdust, 
available nitrogen will be robbed from your plants 
to help decompose the sawdust, so your plants 
may look sickly for a while.

Chicken manure, when composted and of-
fered for sale as Super Manure or some other 
name, is very rich in plant nutrients and should 
be used somewhat sparingly in the garden.  

Composted human sewage, offered as Millor-
ganite, Compro, or Oro Gro, is useful for growing 
flowers but should not be used for vegetables.  I 
have used many tons of Oro Gro over 20 years 
growing commercial cut flowers. 

Garden debris, egg shells, and some garbage 
items may be added to your personal composter 
to provide good organic matter for your garden.  
Keep in mind that preparing your own compost 
is time-consuming, labor-intensive, and not very 
attractive in your backyard.

Keeping Our Bees Happy!
by Alice Nicolson

   Collington has hosted three beehives for al-
most a year.  Beekeeper Karl Edler reports that 
two hives are doing pretty well, although the third 
is weak and may not make it through the winter.
   We can help these busy pollinators to thrive by 
providing them with an abundance of the flow-
ers they prefer.  Bees will feed on the flowers of 
most spring bulbs—crocuses, snowdrops, hya-
cinth and such—which are especially welcome 
in early spring when there is little other nectar or 
pollen to be had.  Some of the wonderful annuals 
that the Gardens Committee grows for sale are 
enjoyed by the bees.
   In addition, think of some of the following pe-
rennials to brighten your gardens with blooms:
   Yarrow (Achillea); hyssop (Agastache); onions 
(Allium); bluestar (Amsonia) columbine (Aquile-
gia); milkweed/butterfly weed (Asclepias); aster; 
indigo (Baptisia); Coreopsis; hardy ageratum 
(Eupatorium); sneezeweed (Helenium); blazing 
star/gayfeather (Liatris); beebalm (Monarda—
watch out, it spreads!) coneflower (Ratibida, 
Echinacea); black-eyed Susan (Rudbeckia); 
sage (Salvia); goldenrod (Solidago); calamint 
(Calamintha); lavender (Lavandula); catmint 
(Nepeta); mint (Mentha—watch out, it spreads!); 
oregano (Origanum); rosemary (Rosmarinus); 
and thyme (Thymus).
   While hungry deer will eat almost anything 
green, most of the plants listed above are not 
their favorites.

(Photo by fir0002 / flagstaffotos.com.au)



Bhutan,	Napal		and		Tibet
By	Kathleen	Gorden

   Kathleen Gordon and her husband Don Overton took a trip of a 
lifetime in November 2012 from which Kathleen brought back these 
wonderful photographs she took. (see story, p. 6)  First Row (from 
left):  a Bhutanese religious and civic center started in 1637; Kathleen 
and Don in Bhutan with the Taktsang Monastery in the background.  
Second Row:  a giant statue of the Buddha in Bhutan; Bhutanese 
farming village near Thimphu; young monks relax in Paro, Bhutan.  
Third Row:  multi generational Bhutanese farmhouse;  the Overton’s 
guide prepares a garland of marigolds in Nepal; riding an elephant in 
the Royal Park in Nepal.  Last Row: Potala Palace in Lhasa Tibet, the 
home of Dalai Lamas.


