
Petra Patterson, R.N., took over as Clinic 
Nurse last month after having spent five months 
here as Unit Manager of the Shenandoah and 
Chesapeake wings.  Petra is no stranger to 
Collington, having worked in our Clinic part-time  
during the past four years.

   Angie Layfield, Health Services Adminis-
trator, is pleased to see this position filled so 
well.  Angie plans to appoint another profes-
sional who will coordinate and integrate the 
Clinic and the In-Home Services program as that 
is initiated.

Petra’s professional experience has always 
intertwined with her personal life.  In 1979, she 
came to the United States from Germany as a 

war bride, not speaking a word of English.  When 
the marriage didn’t work out, she started working 
at Southern Maryland Hospital where she stayed 
15 years.  While she perfected her English she 
worked as Patient Care Assistant for seven 
years.  She continued her education, becoming 
first a Licensed Practical Nurse (LPN) and then a 
Registered Nurse.  She next spent 13 years at 
the Calvert County Nursing Center where she 
carried a heavy schedule for the geriatric and 
Alzheimer’s units as well as serving as night su-

(continued on page 2)
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Anthony Brown, Lieutenant Governor of 
Maryland, chats with residents observing 
Collington’s 20th Anniversary last month follow-
ing his address.

Other speakers included CEO Larry Mabry, 
former Board Chair Sandra Charles and Larry 
Harris, the current Board Chair.
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Petra Patterson to Head Clinic

By Robert Elkin

Lieut. Governor Brown Visits



pervisor.  During this time she took part
time jobs, one of which was with a urologist and 
another in an endoscopic clinic.  This is when 
she started working in our Clinic.  Petra’s main 
reason for coming to Collington and to the Clinic 
is the residents.  She finds them warm and wel-
coming and very appreciative of good care. 

She believes that providing wound care at 
specific times would provide better care than our 
present system does.  She also plans to put to-
gether a new emergency kit.  If it were possible, 
she would like to add an ophthalmologist to the 
roster of physicians who come to the Clinic.

Petra is married to Wilson Patterson who 
works for Toyota in Waldorf.  They live in Hugh-
esville in Charles County, just ten minutes from 
the water.  They have four sons who, Petra 
boasts, are doing very well: the oldest is a fi-
nance manager in California, second is with 
OSHA;  the third is finishing up at Clemson 
heading for law school, and fourth is at Minne-
sota State College aiming for sports medicine.

As for hobbies, she enjoys sewing, crochet-
ing, knitting, making tiles, and decorating.   She 
has turned one hobby into a business called 
“Amazing Hands” in which she decorates for 
events. She just completed decorating a hall 
and church for a fall wedding.  She considers 
herself very religious.

She laughs about an experience when she 
started college, still not speaking English very 
well. In her English class, the instructor told the 
students that he wouldn’t stand for any run-on 
sentences or fragments and asked the class to 
write an essay.  Petra had no idea of what  “run 
on” or “fragment” meant.  For the essay, she 
wrote a big S/A on her paper. When she discov-
ered her error, she realized she had enrolled in 
the wrong class.

Miracle at 10450 Lottsford Road
By Gloria Ericson

The monthly Birthday Parties at Collington 

can be lively and fun. At least the one I recently 

attended was. It featured “Mr. Pink” a virtuoso 

on the Electric Keyboard. He knew just the 

songs to play for our age group. Some selec-

tions were ballad-like and nostalgic; others more 

peppy and dance-inducing. Since many of us 

had left our dancing shoes at home, it devolved 

upon our Stephanie to entertain us with her joyful 

and energetic dancing. We all tapped our toes 

and clapped enthusiastically.

Resident Lillian DeHart and I were sitting 

next to each other, and when it came time to go 

we both found that the energy we had just en-

joyed was still buzzing around in our heads -- so 

much so that we both got up and began moving
purposefully toward the door. We took several 
steps before we stopped and looked at each 
other with the same horror that cartoon charac-
ters show after they step off a cliff and are half-
way down before they realize there’s nothing un-
der them. We looked back and there were her 
cane and my walker, still at the table.

Stephanie had convinced us that we too 
could “hoof it.” From now on, I’m going to call 
her “Our Lady of Lottsford.” 
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 Lee McKnight: 
Fifty Years of Science

By Jarvis Freymann

Although already surrounded by many 

friends after living here for more than a year, 

Lee McKnight reintroduced himself to our com-

munity  last month at the latest in Collington’s 

continuing series of “Know Your Neighbor” 

nights. At the program’s conclusion, Sue Em-

bree noted that it had been “a truly memorable 

occasion: the very first resident powerpoint pres-

entation in Collington’s history!”

Still a comparative youngster at only 75, Lee 

was born in Washington D.C. in 1933, and 

raised in Friendship Heights.  From there he was 

able to walk to Westbrook Elementary School, 

and he later took streetcars (paying a 3-cent 

school fare) to attend Gordon Junior High 

School in Georgetown and Wilson Senior High 

in Tenleytown.

Having become fascinated with the military 

early in life, he entered the Virginia Military Insti-

tute as a Chemistry major in 1951, and received 

both his Bachelor of Science degree in that sub-

ject and his commission as a 2nd Lt. of Infantry 

in the U.S. Army Reserve in1955. At that point, 

having decided to continue his education in sci-

ence rather than military affairs, Lee entered

upon a Master of Science/Ph.D. program at the 

University of Michigan.

After receiving his Master’s degree there in 

1957, he went on to earn a Ph.D. in Chemistry.  

As he had spent all of his graduate school years 

in the Army Reserve, only six months of Lee’s 

active duty service obligation remained. He met 

that obligation by spending six months at Fort 

Benning, Georgia and Fort Knox, Kentucky.

Along the way, Lee met Deborah Winship 

Heers and they were married at St. John’s 

Church in Bethesda in 1955. They had two 

sons, Jonathan Andrew and Christopher James 

McKnight. Jonathan now works for the Mary-

land Department of Resources and Jamieis as-

sociated with the Department of Physiology and 

Biophysics at Boston University’s School of 

Medicine.   

In 1961, Lee accepted a NATO Science Fel-

lowship grant to study Physics at University Col-

lege in London. While there, he worked closely 

with that institution’s John Hasted.  

Lee and his family returned to the United 

States in 1964, and until 1999 he remained 

deeply involved in Chemical Physics Research 

at AT&T’s Bell Laboratories at Murray Hill, New 

Jersey, which he describes as being “the most 

exciting place I ever saw.” His work there took 

him into studies of upper atmospheric ion-mole-

cule reactions and computer control (UNIX oper-

ating system) of manufacturing processes. He 

also had an opportunity to stretch his wings as 

an inventor at Murray Hill, devising a new type 

of individual telephone circuit lightning protec-

tor. He was awarded two patents, and named a 

Distinguished Member of Bell Labs’ Technical 

Staff.

After being diagnosed as having Multiple 

Sclerosis in 1992, Lee soon found it necessary 

to deal with forearm braces and, later, to master  

the fine art of getting around in a wheelchair. 

 In his spare time, he has written a history of 

his early-American home in Morristown.
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 The Tibetan Rug
By Jeanne Gart

If you haven’t yet seen the large handsome 

Tibetan rug recently hung in the Clocktower cor-

ridor between Marketing and the Clinic, make a 

point to see if soon. One of several generous 

gifts from the Morris Weisz family, it’s a seven-

foot long handmade rug portraying a large mythi-

cal bird. It’s evoking “oohs” and ahs,” as well as 

the occasional “wow,” from viewers.

While you’re in the area, take the opportunity 

to reacquaint yourself with “Quiet Rhythm,” in-

stalled to the left of the rug, created by our own 

Virginia Yager in her Collington workshop. 

Ginny has been working with clay for many 

years. She says, “Clay responds to the rhythm 

of our bodies as we work with it. At its best, clay 

brings forth shapes that are not typical of wood 

or metal. The question always is, ‘Do we cap-

ture the rhythm or do we lose it?’ ”

To the right of the Tibetan rug you will find 

an installation that may be Thai in inspiration, but 

about which Collington has no background infor-

mation. Perhaps a reader knows something 

about it. Please share your knowledge with the 

Interiors Group.

Down the hall, past Marketing and around 

the corner, hangs the beautiful 1821 French 

lithograph, “Le Bosphore,” acquired by Rolfe 

Kingsley in 1943 in Istanbul’s Grand Bazaar, and 

generously given to Collington a few years ago. 

Left to right, it depicts the Bosporus from Istan-

bul, known once as Constantinople, north to the 

Black Sea. It pictures sailing ships, as well as 

scenes of Ottoman life dotting the shoreline. 

One is rewarded with something new at each 

viewing. Have you spotted the farm animals, the 

camels, the gypsy band?

We at Collington are fortunate to have tal-

ented as well as world-travelled residents who 

share their treasures with the community.

•

Boiling Water
By Frances Kolarek

During the two years we lived in Conakry, 

Guinea we boiled  everydrop of water we used -

-not only boiled, but filtered through a porcelain 

filter. It took the better part of a day to produce 

enough boiled and filtered water for drinking and 

ice cubes for our household and guests, who 

were plentiful. But our cook handled that.

We stored the boiled and filtered water in 

Ballantine’s Scotch bottles. At that time they 

were flat, with square corners, and you could 

put twice as many in half the space cylindrical 

bottles would take.

We forbade our four-year old daughter Mary 

from drinking directly out of the bottles. She 

knew she should get a glass and pour the

water into it. And she was an obedient, tractable 

child.

One evening, however, we had invited a vis-

iting State Department inspector and his wife to 

dinner. I welcomed them at the door and as

I led them into the house, there clearly visible in 

the kitchen, stood our Mary, in her flip flops, 

guzzling from a Ballantine’s Scotch bottle.
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“…there’s Rosemary, for Remembrance…”    

Happy Holidays, Collington. At years-end this 

column sends wishes for a new year full of 

Hopes Realized and Delights Revealed!  Mean-

time, add sprigs of rosemary to your wreaths 

and find (Lowes, Merryfield, Homestead Gar-

dens) a shaped and potted rosemary to add to 

your window sills that is perhaps already 

jammed with favorite summer plants you just 

have to winter-over, right?

If you were too busy last month planting bulbs 

and putting the outdoor garden to bed before 

frost; check your indoor plants carefully now. Cut 

back as needed. Give them a pot of new soil, a 

good washing of roots and leaves and some 

food, preferably liquid that you can add to the 

water throughout the cold season.

I was asked what to do with canna bulbs of a 

specimen variety to ensure they’d be as hand-

some next year.  I checked my source and found 

they must be thoroughly dried, soil shaken off, 

wrapped in newspaper (NOT plastic which will 

make them sweat) and put away in your garage 

or preferably your attic, which is warmer.  Treat 

dahlia bulbs the same way. I am of the school 

that does not pull up tulips. Someone wrote a 

scholarly paper to this effect and I thoroughly 

agree mostly because it’s less work!  If the 

moles get too many tulips this winter and they 

make a poor showing in the spring, buy a few 

more bulbs; coat them with cayenne pepper and 

plant next November.  All right, cayenne’s an old 

country wives tale but it works.

As this is the season for giving, here’s a word 

of caution.  In the excitement of sharing our culi-

nary and garden treasures, remember that Aunt 

Mary hates your preserved figs or pickled okra, 

and cousin Ella sneezes the minute a live green 

thing comes into her home.  And don’t give any-

one you love an expensive plant just before they 

go on a winter cruise; it will probably die before 

they come home.  Give yourself that bright new 

plant, instead.  You’ll love it.  Maybe it’ll be the 

best present you receive!  My neighbor, Anne 

Novotsky, gave herself a braided double hibiscus 

plant -- you heard me, three plants, red, orange, 

and pink, braided together to make a fairly low 

shrub. The red fired off this past November 19, 

and continues with eight buds to this day.

I was also asked this month how to solve the 

problem of too much Snow on the Mountain with 

roots that resist your effort to destroy it.  This 

may be the moment to remind that I am not infal-

lible.  Folks, I have opinions and sometimes your 

guess is as good as mine.  I don’t know the an-

swer to this one, just as with the St. Johns wort.  

I still think that all of these plants (some call them 

weeds) that proliferate should be sent to the side 

of our lake, if you can get them up, where they 

will enliven the landscape. 

In the spirit of the season’s Rosemary for re-

membrance, I want to say, with special thanks, 

that I would not have my garden here at Colling-

ton today if it weren’t for the plants and cuttings 

I’ve received in the past from Anne, Eileen 

Henderson, Hilda Jay, Ed Behr, Art Longacre, 

Mary Olmsted, Elizabeth Martin, Peg Cosgrove, 

Peter Wilson, Tita de Gavre, and Frank Krohnert. 

Bless you all.

                 Faith’s
    Gardening Notes
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Yum
  By Sallie Griffen

While our dining room serves very good food, 

it’s fun to eat out. But where to go? The Colling-

tonian comes to the rescue in this issue. The fol-

lowing suggestions are but a few of those culled 

from Collington residents. Unless noted other-

wise, all of the restaurants are accessible and 

open for lunch. The directions given are not the 

only way of getting there so consult your maps 

and Mapquest.  Watch out, though, because 

many of these restaurants are in shopping cen-

ters and may not show up on GPS maps.  Phone 

numbers are provided in case you get lost or 

want to check directions.

Several residents have recommended Out-

back Steak House (excellent steak and fresh 

vegetables) in the restaurant complex at the cor-

ner of Lottsford Road and Landover Road (202}. 

Others have mentioned Bugaboo Creek 

Steakhouse in the Cap City Center as having 

good food and amusing animal pop-ups that 

delight children. The ones that follow are further 

afield.

Stay tuned for more.  Please send me the 

names of your favorites and your critiques of the 

ones listed here..

Fratelli
(301) 209-9006

All of my informants mentioned this as rea-

sonable and good Italian. Its very unpretentious 

exterior belies its nice interior ambiance with 

linen tablecloths and napkins. It adjoins a How-

ard Johnson’s motel so arrive early for dinner 

(6:00 P.M.) before tour busses disgorge their 

passengers.

Directions

Go right out of Collington, right on 202 

(Landover Road). Follow 202 until it goes under 

the Baltimore-Washington Parkway, then take an 

immediate right into the Howard Johnson’s drive-

way. Fratelli’s is the low building on the right.

••••
The following restaurants are on Route 3 

(after 301 is renumbered 3).  Either take 

Route 50 to Crofton and go north toward the 

Crofton entrance, or pick up 301 in Bowie 

and head north.  

 

Lemon Grass
(410)-721-1111

An excellent Thai restaurant located in a strip 

mall in Crofton. Barbara Hall had taken some 

friends from Thailand there, and they pro-

nounced it authentic. The menu indicates which 

dishes are spicy and features usual range of 

Thai food; dinner entrees cost from $10.00 to 

$16.00 and are cheaper at lunch.

Directions: When 301 becomes Rte. 3; 

shortly you will see a sign for Defense Highway 

( 450 east) ; turn right and then immediately past 

Wendy’s turn right into the Priest Bridge Center.

Sly Horse Tavern
(410)-721-4550

A charming restaurant with booths and ta-

bles but rest rooms are not accessible.  Lunch 

menu is varied and good and lobster is served 

on Monday night. One of Marion Henry’s finds.

Directions: Follow 3 until the gate or arches 

for Crofton, turn right and make your way to the 

Crofton town square.
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Christopher’s
410-451-1602

A pleasant dining room in the front, plainer in 

the rear.  The menu features many interesting 

dishes at lunch and dinner.  Frances Kolarek 

says she has never gone wrong there.

Directions: Follow 3, turn left at the first light 

after Defense Highway (450), cross the south-

bound lane and enter the shopping center by 

Dunkin Donuts.

Four Seasons Grille
(410)-451-5141

Carol Kempske says that it is a terrific place 

for lunch, serving excellent American food with a 

variety of salads, fish, pasta.  According to 

posted articles, both Capital Entertainment and 

Washington Weekend have recently recom-

mended it. Fairly expensive: L entrees $9- $20.

Directions: A rather daunting place to find.. 

Follow 3 past Defense Highway, past the en-

trances to Crofton and several shopping centers. 

When you pass a Wendy’s on the left, start to 

get into the left lane. A row of apartment houses 

will loom up on the right. The second left after 

the light at Johns Hopkins Road will take you 

across 3 South and into the Village at Waugh 

Chapel Shopping Center (what a name!). 4 Sea-

sons is next to Home Goods and Marshalls on 

the right side of the entrance road.

 Rip’s

A Bowie favorite noted for its excellent ham-
burgers and steaks. Serves breakfast, lunch, and 
dinner.  A very rustic atmosphere, casual dress, 
noisy, but crowded on weekends.  If you pur-

chase a bottle of wine in their adjoining wine 
shop that is not on their dining room list, the 
corkage fee will be $5.00.  Some say it is the 
best place for wine in our area; there is a dis-
count on wine on Mondays.

Directions: There is more than one way to 

go to Bowie from Collington so whether you take 

Rte. 50 or the Woodmore - Mitchellville Rte., you 

want to intersect with Collington Road 197 (from 

50 go south on Rte. 197). When 197 dead ends 

at 301, Rips will be right in front of you: a group 

of rustic buildings straight across 301.

Jerry’s Seafood
(301)-577- 0333

Barbara Hall says Jerry’s serves superlative 

seafood and is the only Prince George’s restau-

rant recommended by D.C. publications.  She 

thinks it is outstanding if pricey, and can dine 

happily on their crab soup alone.  A major ca-

veat: there are no reservations and, at dinner 

time, the wait can be from 15 minutes to two 

hours so get there early; they will inform you of 

the wait time when you arrive.  They are open for 

lunch M-F 11-2:30; dinner T-Th 5-8, F 5-8:30; 

Sat. 11-30 -9:30.  When I stopped by at 1:30 on 

Saturday there was no wait and the restaurant, 

attractive with linen, was not very full.  Jerry’s is 

going to open another location in Bowie in No-

vember.

Directions: From the Beltway, take exit 20 

toward Lanham. Stay right on the Lanham Sev-

ern Road, (450 and Princess Highway will go 

left). After a residential area, you will come to a 

light at Carter Road.  Jerry’s is in the Seabrook 

Station Shopping Center just beyond the light on 

the left side of the road.
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Happy Hanukkah

Everyone is invited to the 

Walker Interfaith Chapel to participate in the 

lighting of Hanukkah candles.The service be-

gins at 5:00 p.m. each evening from December 

21 through the 28th. Contact Miriam Tepfer for 

additional information.

Christmas Celebration

   Pat King will open the Christ-

mas party December 18 at 2:30 

p.m. wearing a Santa Lucia 

crown her grandparents brought 

to this country from Sweden, 

where the oldest daughter in 

the household awakens the 

family early on December 13 

crowned with a wreath decorated with

candles.

The program this year will include Christmas 

songs by the Collington Singers followed by a 

reading by Marcia Giger, new Chair of the Hos-

pitality Committee.  

 A surprise visit is planned, following which  

everyone will join the Collington Singers in 

Christmas carols.  

 Refreshments will be served in the Clock-

tower at the conclusion of the program with two 

kinds of eggnog -- laced and unlaced -- and 

other refreshments.

Christmas Morning

The Hospitality Committee invites everyone 

to come to the Ivy Room on Christmas morning  

from 8:00 to 10:00 to share good cheer before 

an open fire. Dining Services will provide cof-

fee, Danish pastry, and other goodies.  Come 

and add to the good cheer and merriment!

Walker Interfaith Chapel

December 18 at 7:00 p.m.  --  Service of 

Lessons and Carols led by The Rev Dotti La 

Penta, Minister of Hope Presbyterian Church.

December 24 at 11:00 a.m. -- Christmas Eve 

Service.

December 31 at 10:30 p.m. -- New Year’s 

Eve Meditation, after the Champagne toast at 

the New Year’s Eve celebration.

 New Year’s Eve

 Bill and Nancy McGhee 

have arranged a New Year's Eve 

party where Jack Yale will serve 

as master of ceremonies.  A live 

band will provide music for dancing. There will 

be a cash bar and guests bringing their own po-

tables will find setups at the bar and glasses on 

the tables.

 Bill emphasizes that reservations must be 

made in advance. Please call Pat King at Ext. 
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ples, or tables of eight. Since there will be only 

eleven tables with seating for eight each, only 

those who have made reservations will be ac-

commodated.  Those without reservations will 

not find seating.

When making your reservation for a table of 

eight, please give Pat King the names of those 

who will join you at your table.  A light snack -- 

nuts and other munchies -- will make up the re-

freshments. And as ever, champagne to cele-

brate the New Year will be served at 10:00 p.m. 

Formal dress is optional.

Electric Trains

Warren Pearse will again set up his large 

Christmas model train in the Clock Tower be-

neath the Christmas tree.  The train will run

seven days a week with specific hours on the 

weekend -- on  Saturday from 4:30 to 6:00 p.m. 

and Sunday at noon.

Gingerbread House

Kay Cave’s imaginative gingerbread houses 

have become a Christmas institution since she 

arrived.  As we go to press, Kay is working on 

this year’s house.  When the time comes to cut it 

up and eat it, don’t miss getting your share.   

 

Secret Passage
A Book by Margot Starr Kernan

 Margot Starr Kernan’s book about her  

youthful years, many of them spent on the East-

ern Shore of Maryland, offers countless enter-

taining anecdotes, as well as a clue to her later 

interest in the cinema.  

Indeed, the book consists of one word-picture 

after another, with sights, sounds and smells 

brought to life, as in her description of her fa-

ther’s driving a car precariously aboard an Anna-

polis ferry some 60 years ago.

When she and her brother, Billy, just ten 

years old, learned that their father had been fired 

from his position at Williams College in William-

stown, Massachusetts, the two crept out late that 

night and decked the president’s house with toi-

let paper -- their guilt revealed for the first time 

here.  And she remembers her days at Pine 

Cobble School, also beloved of Anne Stone and 

Faith Jackson. 

There is a tale of bootlegging -- an occupa-

tion cultivated in the Chesapeake Bay area dur-

ing Prohibition -- by a neighbor with a private 

dock almost  hidden from the watchful eye of the 

Coast Guard.

 Full of vivid imagery,  anecdotes and bits of 

family history, this delightful book with its bright 

red cover brings the reader hours of enjoyment.    

You may order it via the Internet from lulu.com.
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Judith Shaw reports that Collington now includes Easton 

Pool, Nada Poole, Paul Poole, and the Swimming Pool. 
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Happy shopper Maya Peretz shows off 
her purchases.  Highlight was a quilt Maya 

claims must have taken a year to create.

At left, Pat French (seated) helps early 
shoppers Agnes Dandrad (left) and Aline 

Grayson select from her photographic
note cards at the Holiday Bazaar.

Pat King shows off her handmade "Christmas 
Tree" bottles for shoppers at the Holiday Bazaar 

in November.  The Bazaar, organized by Flo 
Marion, offered a wide variety of handmade ob-

jects mostly created by Residents.  Proceeds go 
to support the Residents Association activities.

Holiday Bazaar

Remembering Lauretta Dankers    Lauretta Dankers, who died last month, gave les-
sons in basket weaving to all comers for many, many 

years.  In the picture Lauretta (center) instructs Lynn 
Kleinfelder and Diana Kalmus.

   It would be hard to find a Collington household 
without one of her baskets.  Popular items at ba-

zaars and craft shows, the baskets produced income 
for the Residents Association.

George and Lauretta came to Collington in 1989 and 
entered wholeheartedly into community activities.  

We’ll miss her.



Fifteen new Collingtonians attended a Resi-

dents Association orientation last month, and got 

an earful about what the RA is and does.

“We had a lively half-hour of questions and 

comments, and it became apparent that the RA 

is a mystery to newcomers,” President Pat Battin 

said.  “The meeting was truly worthwhile.  We 

provided each attendee copies of the bylaws, the 

Reference Manual and the Annual Report,” she 

added.

Many of us are impressed with photographic 

exhibit now showing in the Library corridor. It is a 

collection of 24 powerful photographs related to 

the “Poor People’s Campaign 1968”, taken by 

Laura Jones, an award-winning writer and pho-

tographer in Toronto. These photographs are 

part of a larger exhibit shown at the Charles 

Sumner School Museum and Archives in Wash-

ington, DC.  Ria Hawkins, Ginge Peddle, David 

Goodkind, and Flo Marion arranged our exhibit 

via the Internet, with the help of Jean Jones, 

Ria’s friend and Laura Jones’s mother.

Each year Collington’s Halloween celebra-

tion surpasses the one the year before with joyful 

children and adults in either pretty or gruesome 

costumes that become more spectacular each 

year.  Some children also turned up in fancy 

dresses and other innovative apparel. The 

games proved popular with seniors as well as 

children. Party Director Carol Kempske ar-

ranged adult volunteers as door greeters, game 

attendants and corridor guides.  Just about all 

the cookies and punch disappeared as the cele-

brants attacked the refreshments donated by 

residents, coordinated by Lillian Langford. 

Thank you Carol Kempske. It was a happy day 

for children and for all the parents and all of us  

who participated, with games, face-painting, 

witches reading books, singsongs, becoming an 

audience to cheer on the costume parade and 

dancing to Stephanie Dalton’s Halloween 

discs.

Julia Freeman (#301) moved here from Silver 

Spring, where she had lived since 1985. Earlier, 

she left Indiana University where she was a Pro-

fessor of Pharmacology.  She came to Maryland 

to work at the National Institutes of Health as a 

scientist administrator for the research centers 

program in arthritis. After retiring in 2004, she 

continued to work at NIH part-time.

 One of Collington’s major attractions is its 

proximity to her daughter, Margaret Scott, who is 

married and lives in Crofton with four children, 

ages 13 to 2. A son, Brian, lives in Indianapolis, 

and has two youngsters, ages 3 and 9 months. 

Julia frequently visited her five brothers and sis-

ters throughout the country. 

She is active in the Chevy Chase Presbyte-

rian Church and volunteers with the National 

Capital Presbytery as a liaison for pastor nomi-

nating committees. 
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 A Warm Welcome to Our New Residents

Connie Holcombe and Edward Bielecki

Julia Freeman enjoys a drink with
Mary Lib Hotchkiss and Pat Pritz

Helen Gordon greets Jean Getlein

Ronald Blackman

Paul Poole

Maya Keech

June Turner

Phyllis and William Herndon Marion and Theodore Haaser

Photos are by Elsie Seetoo 
who takes pictures of all new 
residents for our archives.
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