
 
  

Although only a few months have passed 

since Tom and Helen McNerney moved to 

Collington from another retirement 

community in Florida, they are al-

ready settling-in comfortably and 

making many new friends here.

A tall, wiry, 90-year-old gentleman 

with a hearty laugh and iron grip 

(perhaps from his early days as a fire-

ball college baseball pitcher), Tom 

has long been an avid golfer and has 

many fascinating stories to tell.  A na-

tive of Elmhurst, Long Island, he 

graduated from Manhattan College as a Busi-

ness major in 1938, only to be drafted into the 

U.S. Army in March, 1941. 

But Tom’s military career proved to be con-

siderably more exciting than that of most other 

World War II vets.  Largely because the $50 per 

month jump pay offered to paratroops sounded 

much more appealing to him than the $21 he 

was then receiving as an Army private, Tom 

soon transferred to the Airborne Service, where 

he received his jumper’s badge and was as-

signed to the 503rd Parachute Battallion at Ft. 

Benning, Georgia in August of ‘41.  The following 

December, just two days after the Japanese at-

tack on Pearl Harbor, he entered Offi-

cers Candidate School, from which he 

received his commission as a Second 

Lieutenant in March, 1942.

Tom celebrated that Fourth of July  

of ‘42 by marrying Helen Conneely, a 

young lady whom he had known since 

high school days, but their honey-

moon proved to be a disappointingly 

brief one.  The following month, 

Tom’s regiment moved on to San Francisco, 

Panama, Australia and finally to Port Moresby, 

New Guinea, before it made a daring parachute 

drop on Nadzab in September, 1943  -- the first 

airborne operation conducted by U.S. forces in 

the Pacific Theater. 

 Tom also participated in combat jumps on 

Kamiri Airfield and Biak in the summer of 1944.  

During their long campaign in New Guinea, the 

503rd Parachute Regimental Combat Team en-

gaged in a considerable amount of jungle war-

fare, flushing the enemy out of hidden positions. 

Later, after amphibious landings on Leyte 
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and Mindoro in the Philippines, the regiment 

played a central role in retaking the island of 

Corregidor at the entrance of Manila Harbor.  By 

then a Captain and regimental adjutant, Tom 

jumped with the second lift of paratroops in the 

503rd’s audacious assault on “The Rock,” and 

took part in the entire 20-day battle, which, 

though highly successful, resulted in heavy 

casualties.  Tom was hit by rifle fire just after 

landing, but managed to remain on duty until he 

was hospitalized on Mindoro after the battle was 

won.  For his efforts during that fierce engage-

ment, Tom received the Purple Heart and his 

unit (ever since called The “Rock” Regiment) re-

ceived a Presidential Unit Citation for its 

“magnificent courage, tenacity and gallantry.”

But the war was not quite over yet.  Following 

Corregidor, the 503rd landed on the shores of 

Negros in the Central Philippines and engaged 

in fierce battle against heavy Japanese resis-

tance in the mountains there for more than five 

months.   

Upon returning to San Francisco in October, 

1945, Tom indulged himself by “living it up” for 

four days at the Mark Hopkins Hotel, but it was 

not until the following April that he was finally re-

leased from active duty.  Although again recalled 

temporarily to service during the Korean War, he 

spent that time at the Brooklyn Navy Yard and 

saw no further duty overseas.  By the time of his 

retirement from the Army Reserve, he had 

reached the rank of Lieutenant Colonel.   

After returning from World War II, Tom 

earned a Master of Social Work degree at Ford-

ham University and became a District Supervisor 

for the New York School Department, where he 

spent more than thirty highly gratifying years de-

veloping special programs for students who were  

at risk of dropping out of classes in Brooklyn and 

Manhattan. 

 He and Helen -- an avid reader and a bridge 

enthusiast -- made their home in Garden City, 

Long Island, where they raised three children.  

Their son Tommy Jr. now lives in the Jackson-

ville area, and their daughter Kathleen resides in 

Washington D.C.  Another son, John, recently 

died in California.   
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The Greenhouse Flourishes

Are you going to Scarborough Fair?

 Parsley, sage, rosemary and thyme

                                        -- British folk song

David Goodkind, the latest member of our 

gardening community, is a horticultural expert.   

He spent years with the  

Beltsville Agricultural  

Research Center, in the 

Plant Quarantine section  

studying  the control and 

prevention of virus dis-

eases in apples, pears 

and quinces.

With such a green 

thumb, it’s inevitable that 

he join Chuck Dell, Dora 

Halton and Elisabeth 

FitzHigh to get our 

greenhouse up and running.  

Long languishing for lack of funds, the green-

house has recently sprung to life. In mid-April it   

was full of young plants destined to thrive one 

day in Collington gardens.  Healthy young mari-

golds, petunias, impatiens and wax begonias 

have developed from seedlings which many 

hands worked together to transplant into four-

inch square plastic pots.

By the time you read this, the greenhouse  

will have announced that it is making these 

young plants available to residents on a first-

come, first-served basis to plant in their own gar-

dens.

You have probably noticed the newly-instal- 

led propane tank that supplies fuel to a heater in 

the greenhouse -- where, unfortunately, in the 

past, hanging baskets succumbed to frost.  

There is now a thermostat controlling the heater 

and hope that disasters of that sort will be 

averted in future.  A couple of panes of glass 

have slipped and need reglazing, and a fairly 

deep puddle that forms at its 

doorstep, allowing water to 

leak inside, needs some at-

tention.  All this work is 

scheduled.

    As for David Goodkind, he 

plans an extensive herb gar-

den in the Hilltop Gardens.  

In additional to parsley, 

sage, rosemary and thyme 

he plans to grow green and 

purple basil and oregano.

     He is also planting the Pur-

ple Cone Flower in his own garden.  This plant is 

native to the American Midwest, David says, and 

its Latin name, Echinacea Purpurea, suggests 

that it may have medicinal uses.

Once the spring growing season is over and  

summer’s yields are harvested, Chuck Dell plans 

to nurture poinsettias in the greenhouse to sup-

ply Collington’s needs for these ornamentals dur-

ing the Christmas season.  

Chuck, who has struggled in the early days to 

get our greenhouse in operating condition, is ec-

static with the present state of affairs and is look-

ing forward to a productive future.       F.K.
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   Mildred R. Gray, Preservationist 
 By Robert Elkin 

As a third-generation Prince George’s County 

resident, Mildred R. Gray reports her grandfa-

ther, Lewis Ridgley, started farming in the mid-

1800’s quite close to where Collington now 

stands. On about 64 acres spreading out from 

today’s Route 214, Grandpa Ridgley raised to-

bacco and corn. In about 1871, he came up with 

the $20 cash-in-hand needed to secure a deed 

of a half-acre to build a Methodist church, now 

known as the Ridgley United Methodist Church, 

located on Central Avenue. The church was built 

with volunteer labor, contributed supplies, and 

timber from Grandpa’s forest. Later, another acre 

was deeded for a cemetery with another $20 

cash-in-hand from Grandpa.

Mildred was the youngest of 13 children, all 

but one born on Grandpa’s farm where her par-

ents lived and worked. Her first job, after receiv-

ing her 1940 degree from Bowie Normal School, 

was teaching at Sharperville Elementary School, 

a one-room school house. She still remembers 

starting with no curriculum, a potbellied stove, an 

outdoor privy, no custodian, and 18 students. 

She did and taught “everything” -- the academics 

as well as practical life skills such as personal 

hygiene and cooking.

Later, for a total of 43 years, Mildred worked 

in Prince George’s grade and junior high 

schools as a teacher or principal. At one time, 

she taught at Ridgley School which has a special 

background for African-Americans, located 

nearby just off Central Avenue.  At that time, the 

Ridgley Special Center encompassed students 

of special needs ranging from five through 20.

The Ridgley Elementary School, originally 

built about 1927, was one of a 1920-1930’s se-

ries of 5,000 schools throughout the South for 

African- and Native-Americans created in com-

munities where such students were excluded 

from the public schools. The schools were initi-

ated and partly financed by a trust set up by Ju-

lius Rosenwald, President of Sears, Roebuck & 

Co.  Most of the schools were built after an ad-

vanced design by Booker T. Washington, Presi-

dent of Tuskegee University, who participated in 

the effort with Rosenwald.  Typically, the Rosen-

wald Fund provided matching monies to those 

raised by an African-American community. 

Twenty-seven such schools were built in 

Prince George’s County with some participation 

by local government.  Mildred’s mother contrib-

uted the land on which the school stands.

The Ridgley School, built about 80 years ago, 

is one of the sites identified as Maryland’s most 

endangered historic places in a recent campaign 

by Preservation Maryland. Seven community 

groups have joined to try to preserve the Ridgley 

School. They hope to renovate it and convert it 

to a museum celebrating the history of African-

American education in the county.  It is consid-

ered a good example of the “Rosenwald” schools 

that African-Americans attended in many of the 

Southern states before school integration.

Mildred moved to Collington in 1988, among 

its first residents. She keeps busy these days 

with her support for preservation of the Ridgley 

School and other civic organizations. She is also 

the founder and CEO of the Mildred Ridgley-

Gray Charitable Trust (She reports three existing 

spellings: Ridgley, Ridgeley, Ridgly.  We stuck to 

Ridgley).
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A dozen members of the Board of the Wash-

ington Committee of the National Cathedral As-

sociation visited Collington last month.  Invited 

by Pat King, a member of the organization, the 

group enjoyed lunch here, and a tour under the 

guidance of Marketing Director Jessica Adams.

The Washington Committee is only one of 50 

such groups located in every state in the Union 

which help support the Washington National Ca-

thedral and its activities.  The Board held its April  

meeting here, in keeping with its tradition of visit-

ing different venues for meetings.    

  A visit to St. Barnabas’ Leland, a church 

dating back to 1704, was next on the schedule.
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      Tuskegee Airmen Honored in Capitol Rotunda

Dora Halton with Wilfred DeFour, a long-time 
friend of the Halton family, who invited her to 
share the occasion.

 Dora Halton was present this 

March when history was made -- 

the day when this country’s high-

est honor, the Congressional 

Medal of Honor, was bestowed 

upon the Tuskegee Airmen. 

This group of young black Americans trained as flyers 

in World War II, when our Armed Forces were still segre-

gated and they served their country with distinction.

Now mostly in their eighties, surviving members of the 

group came from all over the country to accept the honor in 

the Capitol Rotunda this March.

Library of Congress following the presentation, 

Dora spotted a one-time fellow-teacher at the 

Douglas High School in Upper Marlboro, LeRoy 

Battle, come to claim his medal.  

History was made, and our Dora Halton bore 

witness.

The Congressional Medal

     Rector Larry Harris, who is also Chairman of 

Collington’s Board of Directors, received the 

group and gave a brief history of the church and 

its restoration to the way it looked in Colonial 

days.

A number of Collington residents have close 

ties to the Washington National Cathedral.  Bill 

McGhee is a docent who conducts a tour of the 

Cathedral once a week.  Luann Vaky is retired 

from her job as head of the docents.  And Pat 

King once taught at the National Cathedral 

School for Girls and later served as counsellor. 

Visitors from National Cathedral Group

 The President spoke.  The highest-ranking 

members of the Congress paid tribute.  There 

was music.  There were speeches.  And there 

was the widespread acknowledgment that this 

honor was long overdue.  

And at a reception in the Great Hall of the 

 



Margo Labovitz 
By Caryl Marsh

Margo Labovitz will celebrate her one hun-

dredth birthday on Friday, May 11 when her fam-

ily will host a cocktail party-reception in Colling-

ton’s Auditorium from 4:30 to  6:00 p.m.  Every-

one is invited.

When Margo, née Alice Margaret Churchill, 

was born in Detroit, Michigan, her father, an en-

gineer, was a pioneer in the young auto indus-

try.  Her mother died when Margo was seven.  

Her father later remarried and the family moved 

to LaGrange, a suburb of Chicago.

Margo attended Reed College in Portland, 

Oregon and then the University of Chicago.  

There she met her future husband, Israel Labo-

vitz.  Following graduate school in Chicago and 

another year at the Bank Street School in New 

York, Margo and Iz married.  Iz, an economist, 

was hired by the Bureau of the Budget.  The 

young couple settled in Washington, D.C. where 

they raised their three sons.  When the boys 

were grown, Margo applied her Bank Street 

School knowledge to teaching three-year-olds at 

the Green Acres School in Maryland.

Margo and Iz moved to Collington in the fall 

of 1988 when the campus was still new.  They 

endured its growing pains and saw the commu-

nity thrive and mature.  Israel died in 1992.

In addition to her three sons, Margo has four 

grandchildren and two great-grandchildren. Most 

weekends, she spends on the family farm in 

West Virginia where she enjoys the apple or-

chards and the mountain views.

Passover Seder 
By Maya and Don Peretz

    Collington celebrated its annual Passover 

ceremony last month with a Seder service and 

dinner with some 75 in attendance.

    The Jewish tradition of the Seder commemo-

rates the story of the Israelites’ exodus from 

Egypt as described in the Old Testament.  

 During the family ceremony, the youngest 

child asks questions and the rites and symbols of 

Passover are recounted and explained.  This tra-

dition is preserved and continued in Collington 

thanks to the efforts of Miriam Tepfer.

 Don Peretz led the service, Morris Weiss 

asked the questions and shared some of his 

childhood Passover memories and Ron Hawkins 

and Doris Harris enhanced the celebration with 

their musical talents. 

     Pat King and Flower Commitee members fur-

nished blue and white delphinium centerpieces 

to offset the table cloths.  Dining services ca-
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After One Hundred Years
By Margo Labovitz

    My life has been rich and happy and I 

thank my family, my friends and Fate for 

that.  Now, in spite of aches and pains and 

deficiencies of Age I am too engrossed in 

knowing what is going on in the world to con-

sider leaving  it.  I might change my mind if I 

could anticipate gaining a celestial platform 

from which to observe and follow the turbu-

lences and beauties of Earth.  I don’t believe 

I can count on that so I hope I can stay here 

at Collington a while longer.

 May, 2007



Clarice Rioux to Head Fun-da-thon 
 May 14 to 19 
By Frances Kolarek

What do Watergate and marathon have in 

common?  Each has supplied us with a handy 

suffix.  Any scandal becomes a whatsis-gate.  

Any endurance contest is a -thon.

Fundraising for our Fellowship Fund started 

some six months after ground breaking, with a 

banquet, an annual tradition we still honor.  

Then, when Collington’s swimming pool opened, 

contests among our many active swimmers of 

that era became a popular way to raise money.  

We innocently called the events “Swimathons,” 

until we found the term was copyrighted.  

As the spring fundraiser grew in popularity 

and scope, including a Spelling Bee, a House 

Tour and other events, somebody came up with   

Fun-da-Thon, and that name has stuck.

Now, after almost 20 years of fund raising, 

the Fellowship Fund no longer solicits contribu-

tions.  Today it produces far more income than 

will be needed in the foreseeable future.

The Fun-da-Thon has been so successful it 

has just about put itself out of business.  But the 

event has become as much a part of our spring 

culture as azaleas, and we enjoy the spelling 

bee, charades and touring other peoples houses. 

But where should the funds go?  The Resi-

dents Association Endowment Fund, established 

some ten years ago through the inspired efforts 

of Hilda Jay, to provide moneys to underwrite our 

activities, now stands at half a million dollars.  

The Executive Committee of the Residents 

Association decided at an April meeting to chan-

nel the funds to the Residents Asociation.

Clarice Rioux, who is chairing the event this 

year, has lost no time in participating in Colling-

ton activities.  She is a member of the Marketing 

and the Election committees and she took on the 

important task of recording the Courier  for resi-

dents with low vision.  To hear it, dial 2212.

By training and experience, Clarice is a psy-

chiatric social worker specializing in children with 

learning disabilities.  She was an early consult-

ant to the National Head Start Program.

Prior to moving to Collington she founded an 

organization devoted to working with children 

with learning disabilities and had a private prac-

tice focused on parent-child conflicts and family 

problems.

Clarice and her husband Bill, whose profes-

sional career also embraced the education field, 

have three children living in West Virginia, Mas-

sachusetts and North Carolina.  They are the 

happy grandparents to five grandchildren, ages 2 

to 13.

And the Fun-da-thon is off to a flying start 

with Fran Dutton and Kay Cave on board with 

Jack Yale, Croquet; MaryAverett Seelye and 

Marcia Behr, Charades; Marion Henry and 

Luann Vaky, Fashion Show; John and Ricky 

Evans, Spelling Bee; Flo Marion, Arts and Crafts; 

Hilda Jay, picture sale and Anna Shea, Straw-

berry Festival.

Our sailing club expects to hold model skip-

jack races.  Jim Whitaker and George Dankers 

are looking for sailors to man the controls of 

these radio-operated boats.  Let them know if 

you are interested.   
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Welcome, Newcomers.  

Dr. Edith Taylor of Apartment 366 comes to 

us from Bethesda.  A psychoanalyst and gradu-

ate of Harvard Medical School, she practiced her 

profession for twenty years.  Edith has enjoyed 

traveling in Europe and South Asia.  She has a 

deep love of music, is a pianist and friend of  

Louise Huddleston.  Her daughter lives in Texas 

and her son in California.  Edith has five grand-

children.

Bill and Peg Cosgrove of Cottage 5016, 

moved here from Annapolis.  A Lieut. Col. in the 

U.S. Marine Corps, Bill retired in 1968 after tours 

in Okinawa, China and Korea.  He served as As-

sistant Naval Attaché in the American Embassy 

in Belgrade, and was an instructor in the ROTC 

program at Brown University.

Peg, a mental health counselor in private 

practice, developed a program for teaching 

learning-disabled children how to sail.

The couple have seven children spread out 

all over the country and grandchildren in Chevy 

Chase and Belair, Maryland.  Bill looks forward 

to playing tennis, doing genealogical research on 

the Internet, and perhaps, joining the Collington 

Singers.  Peg, a gardener, has already signed up 

for a plot in the Hilltop Gardens.

Paul Houts and his wife, Jan Munhall-

Houts, have brought their 14-year-old Dalmatian 

to Cottage 5011 from their Washington, D.C. 

Watergate apartment.  In the course of his ca-

reer involving writing and editing, Paul published  

“The Myth of Measurability,” a book including the 

views of many experts on the fallibility of meas-

uring intelligence and potential.  He served as 

Director of Publications of the National Associa-

tion of Elementary School Principals.  For 13 

years he was editor-in-chief at the Congressional 

Budget Office.

Jan was producer of WETA’s weekly radio 

program “Conversations from the Kennedy 

Center.”  As a docent at the Smithsonian, she or-

ganized tours.  Music, theater, arts and literature 

are among Paul and Jan’s interests.

Newsweek columnist Eleanor Clift’s reminis-

censes held the audience under her spell as she 

told how she broke into the reportorial ranks 

when assigned to cover the “unlikely” candidacy 

of a Georgia peanut farmer running for Presi-

dent.  Jimmy Carter’s victory led her to a White 

House beat and to guest spots on such shows 

as The McLaughlin Group.  Ms. Clift was both in-

formative and entertaining, as in her story of how 

she came to be known as “the sinkhole lady.”    

The audience responded with questions about 

current events and she left behind an auditorium 

full of admirers.

   The April birthday party featured a dandy 

program with a baseball theme. Ria Hawkins,  

with some difficulty, got boxes of Cracker Jacks 

for the tables to go with the peanuts.  Herb Gor-

don and Warren Pearse offered the classic 

“Who’s On First?” schtick. 
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Fine Dining -- Really Fine Dining

Before moving to Collington both Faith Jack-

son and Marion Henry lived in St. Mary’s County  

where they had a mutual friend, Kay Clark.

The three woman recently took a trip to New 

York where they spent an evening dining at La 

Chanterelle, a very, very upscale restaurant 

where Faith’s grandson, Stephen Jackson is  

sous chef. 

“We arrived at 7:30 and left at 11,” Faith 

says.  And what were they served?

“This was a ‘tasting dinner’ and a different 

wine was served with each course,” Faith re-

ports.  Nobody seems to be able to remember 

the names of the wines. 

The Menu?

 Three soups in little shot-glass-size pots.  

Codfish amuses bouches.  “I have asked to 

have a ton of these for my birthday.”  (Faith)

Paté de foie gras; turbot with peas, pearl on-

ions and pancetta; marinated lamb with Mt. 

Athos Greek olives and mini falafel; and an as-

sortment of artisanal cheeses. 

Dessert: Madagascar-vanilla almond brown 

butter cake with rhubarb compote and prune-ar-

magnac ice cream (to DIE for); coffee, tea, petits 

fours.

Just hearing about it is an experience!

     

Recycling

Many of us attended a film and lecture pro-

vided by Waste Management, Inc., the people 

who recycle our stuff.  They  gave everybody a 

list explaining what and how to currently recycle, 

but differences of opinion about what they heard 

were so prevalent, we hesitate to report on the 

event.

 It would seem that NONE OF THE CON-

TAINERS FROM DINING SERVICES CAN BE 

RECYCLED.  Put them down the garbage chute.

There will soon be placed at the Loading 

Dock two containers for batteries and fluorescent  

light bulbs, both of which contain toxic chemi-

cals.  We are requested to use them.

Frank Krohnert, who arranged the session 

with Waste Management, promises new signage 

soon which will guide us in throwing our trash 

away.

Judy Reilly

    Here are a few of the things Judy did for us:

    Produced the Courier and had it distributed.

    Arranged tours  -- made bookings, and han-

dled the fares.

     Drivers -- arranged schedules to doctors and 

for shopping; supervised drivers.

    Meetings: assigned rooms, oversaw seating 

arrangements, maintained schedules.

     Holidays: stored decorations and arranged 

them as needed -- a BIG job at Christmas.

      Classes: arranged with Prince George’s 

Community College for them; assigned location.     

We miss you Judy, and hope that in retire-

ment you enjoy the rest and enjoyment you have  

so richly earned!
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  Creighton Center Open House 
By Sheila Hollies

The semiannual Open House of the Creigh-

ton Center was held with a good-sized group 

attending both sessions.  Refreshments were 

served by Sheila Givan and RoAnne Hartfield of 

the Health Services Operating Committee.

Sheila Singletary, Director of Nursing, wel-

comed the visitors warmly, explained the func-

tions of the four wings, and gave an outline of 

Medicare's responsibilities. 

She pointed out that any Collington resident 

can choose to enter the Center for 1 to 4 days 

with minimal paperwork; this is defined as respite 

care. 

However, after 4 days, Medicare will take 

over, provided all the relevant paperwork has 

been dealt with.  It will cover 100% of the costs 

for twenty days.  Eventually, secondary insur-

ance comes into play. 

Sheila suggested that we consult the clinic to 

provide specific information on appropriate deci-

sions to be made concerning the use of the 

Creighton Center when notcoming there imme-

diately following a hospital stay.

Following a Q. and A. session, Sheila intro-

duced half a dozen members of her staff, each of 

whom who gave their name and described the 

type of function for which they are responsible.

Residents in the audience with some loss of 

hearing found it difficult to understand many of 

the staff, whose diction is a little cloudy.

After punch and cookies, we were divided 

into small groups and taken on a tour of the vari-

ous wings -- Potomac, Chesapeake, Shenan-

doah, and the Arbor. 

 It was explained that at present, the Brandy-

wine wing is limited to use by per diems who are 

not residents of Collington.

We left feeling considerably better informed  

about the workings of the Creighton Center and 

the ways in which it can serve our needs, and a  

very useful handout, describing the exact loca-

tion of each of the units, the number of beds, the 

facilities available therein, and the kinds of care 

provided, proves helpful in remembering what 

was told us.

 

Kudos to Security

Lost Keys?  “Same-old, Same-Old,” says our 

Security staff.  Happens all the time.

In this instance, Nancy McGhee hadn’t even 

missed her keys when Security called on a re-

cent evening to say they had been turned in by a 

staff member who found them in the Clocktower 

lobby.

 Anthony Rice, recently named Supervisor of 

the Evening Security Staff, noticed a “remote” 

device on the key ring and went out to see if he 

could find a car which responded to the remote.  

He found a gray Volvo in the 2000 parking lot 

which James Collins identified as belonging to 

Bill and Nancy McGhee. 

Impressed by such efficiency, Nancy men-

tioned it to The Collingtonian. 

 Anthony and James dismissed it as “just the 

usual teamwork.”                                         F.K.
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Magic Bullet
By Gloria Ericson

Recuperating in the Creighton Center, I  had 

reached the convalescent’s stage of no longer 

hurting -- just bored-out-of-one’s-skull. So I was 

particularly vulnerable the night I surfed the TV 

and discovered Channel 2’s nonstop “info-

mercials.” At the moment they were touting 

something called The Magic Bullet -- a sort of 

mini-blender which could chop, crush, whip, 

grind, beat just about anything. A smiling host-

ess stood in her spotless TV kitchen surrounded  

smiling people, clearly her friends and neigh-

bors. She was explaining to them that although 

the Magic Bullet took up no more space than a 

coffee mug, it could replace the $400 worth of 

other appliances now cluttering their kitchens. 

And it was only $99.95! Murmurs of disbelief 

from the friends – and from me.

She then proceeded to show them what the 

Bullet could do: No operation took more than 10 

seconds! Her finale was putting chunks of fruit in 

the Bullet and then adding a couple of spinach 

leaves and a piece of broccoli. Whirled together, 

the fruit would overpower the taste of the spin-

ach and broccoli, she said. Thus could their fin-

icky kids be fooled into eating their vegetables! 

You could see that the “mothers” in the crowd 

were terribly impressed.

I was impressed too, even though I no longer 

had kids to sneak spinach and broccoli into. 

And then the hostess, directly addressing the 

home viewers, said that if you ordered within the 

next 18 minutes you’d receive a full-sized 

blender top as well as the mini one. Wow. But 

WAIT -- there’s more, she added.  You would 

also get a juicer attachment! (Which apparently 

could squeeze juice out of anything: oranges, 

carrots, granite boulders...) Double Wow. But 

WAIT! They would also throw in -- FREE -- an-

other whole Magic Bullet set! Triple Wow. I 

could give that one to my daughter! But there I 

was: in the middle of the night with this terrible 

hunger for Magic Bullets -- and no credit card. 

The moment I was released from the Creigh-

ton Center I made a beeline for my computer. 

Perhaps there were other distributors on the 

Internet. Why, yes indeedy, there were. One 

even offered a single set for $54. Perfect, my 

sister said. You only need one. But I wanted to 

give one to April, I objected. Then buy two -- 

The price will be like the TV offer. But I want the 

second one to be FREE I wailed. (Channel 2 

knew psychology would always trump logic.)

And then I found it: the same offer as on TV 

but even better because their Magic Bullet took 

the place of $800 worth of appliances -- not 

$400! Of course there was shipping and han-

dling which added about a third to the price.  I 

admit that this did give me pause and I found 

myself wondering if they expected to ship the 

package by stretch limo.

But lust, once aroused, is hard to dampen. I 

had to have those Magic Bullets. The first thing I 

tried to make with mine was chicken salad, 

which turned out to be more of a chicken pate. It 

was followed by chutney pate, ambrosia pate, 

Waldorf salad pate. But my technique is improv-

ing: Yesterday I actually made salsa with some 

lumps in it...
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Art’s garden is just across the way from the 

main Clocktower entrance.  You can identify it by 

the little red bridge.

He’s been tending this small plot for 

about 18 years, and keeps it in colorful 

bloom from the first warm days until frost  

comes.
Gardening comes naturally to Art.  He 

grew up on a farm in Bucks County,

Pennsylvania.

   He’s the one to see about space in the waist-

high planters beside the greenhouse.

October

July and August

June

May

April

Art Longacre’s Patio Garden
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