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A Kitchen Tour with Eli and Matt
By Jim Giese
other for stews and sauces (15
I complained by e-mail to Dining
gallons). A stand-up steamer is
Director Eli Ayoub about a dish.
used to cook vegetables.
Eli promptly replied, defending
Across the aisle are the broiling
the quality of food used, and ingrill, places for skillet cooking, a
vited me to take a tour of the
deep fryer and burners for pots.
kitchen. I agreed and took Bob
Four ovens are used for baking,
Elkin along to take photos (See
Eli Ayoub and Matt Grosse ---RE
with chicken being baked when
page 12). We were joined by
we were there. Each day, the
Head Chef Matt Grosse.
kitchen staff prepares 600 muffins and 300 cookThe Collington kitchen is a maze of rooms and
ies.
nooks off the main dining room. Spaces are tight,
One side of the preparation area is for vegewell defined and well used. Yet both Eli and Matt
table washing (A good job must be done as I've
said that before coming to Collington they had
yet to find sand in the Swiss chard as happened
worked in much tighter spaces.
when I visited another CCRC while looking for a
As you enter the kitchen, the first area you see
place to live). Opposite is the area for preparing
is the serving station used by the servers. This
meat and seafood. There is also a pre-cook area
contains the residents' "ice cream parlor" from
used for such foods as stews. A sink area at one
which 35 gallons of frozen delights are served
end is used for thawing frozen chicken and seaweekly. Drink dispensers are also there. Eli
food by running water over the food.
pointed to a new coffee machine to be installed.
Farther back in the kitchen are two walk-in reIt can also make latte, espresso, mocha and hot
frigerators and a freezer, filled sparsely as Eli becocoa (It is now in use). Cakes, pies and cooklieves in fresh foods. One cooler for produce is
ies are served from the serving area as well. Eli
kept at a maximum 38 degree temperature. The
noted that sometimes when the servers think the
meat and dairy cooler, kept at 35 degrees, houskitchen is out of a particular dessert, there is still
es milk, bread and cheese. The next day's pork
more in back that needs to be brought forward.
loins were stashed there. I had to venture alone
Behind the serving station are two other secinto the minus ten degree freezer to see where
tions, one for cooking and one for preparation.
ice cream, bakery items and frozen vegetables
One side of the cooking area has a hot line of
are kept.
steam to feed two kettles; one used to cook the
			
(Continued on page 2)
daily homemade soups (35 gallons) and the

A Kitchen Tour (Continued from page 1.)
Eli said that enough food for five days is kept
on hand in the coolers and storage rooms. Also,
three days of emergency supplies, including water, are kept upstairs. A gallon a day of water is
reserved for each resident.
Off a hallway is an office for Matt and Dining
Room Supervisor Dana Stewart. Outside the office are folders for each day of the week in which
Eli places the recipes for the day. Eli decides
on the menus. He creates the meal and then
finds the recipes. For a new dish he may go online and download a recipe (While not part of the
tour, Eli’s office is apartment 111 and is open to
visitors now that he has recuperated from back
surgery).
Even farther back are two storage rooms.
One houses such things as linens, towels, silverware and baskets. The other is the pantry for dry
goods. There you will find coffee, condiments,
sugar and pasta. The only canned products are
peaches, applesauce, prunes, chick peas and
the like. There also were large boxes of cake
mixes.
Before Eli came to Collington, all soups came
out of cans, he said. One storage room was
filled with cans of soup. Meat stews and macaroni and cheese also came out of cans. Kitchen
staff also used prepared frozen foods.
Also in back is the employees’ locker room.
Sitting nearby was a new dishwasher waiting to
be installed to replace an old, leaky one.
The dish washing area is at the front of the
kitchen off the cooking area. Here the floor was
wet from the leaky old dishwasher but now that
the new washer is installed, the floor is dry, according to Matt. Dirty dishes and silver are placed
in large square baskets that are slid through the
washer, which uses 190 degree water. It takes
only 20 seconds to run a basket through. Eli said
that no chemicals are used, only soap and a drying agent. Each day, 7,000 to 10,000 dishes are
washed.
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The room also holds a sink for washing pots
and pans. Dishwashing is a non-stop operation,
Eli said, from 7 a.m. to 8 p.m., requiring double
employee shifts.
Other statistics: The kitchen prepares 200
lunches and 300 dinners a day, including 70 to
100 special orders a day. Each day 22 to 23
entrees plus a vegetarian menu are offered.
The same food is served upstairs in the Creighton Center, except that there is an added lunch
menu for those eating three meals a day. About
116 breakfasts are served daily upstairs and 20
more downstairs. Altogether, that’s more than
700 meals a day.
We asked, “Do you have an adequate budget
to work with?” Eli responded that he was doing
OK with it. The budget is based upon a national
average for food service meals and the number
of meals served. The cost of a resident’s meal is
between $11.35 and $11.40, he said.
Eli achieved cost savings by eliminating the
use of processed foods and taking other measures. But he has spent these savings on improved food variety and quality.
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We Welcome Our New Neighbors

As a way for our readers to get to know our
new residents better, we will publish in this and
future issues brief profiles and photos of all those
who provide us with information. Contact Jean
Getlein at ext. 7332 for more information.
LaDon Blue

Apt. 330, ext. 7580. LaDon
Blue came to Collington from
nearby District Heights. Packing was nothing new for her.
“We must have moved a dozen
times,” she said. She and her
husband, a chief master sergeant in the Air Force, touched
down at bases in Illinois, Virginia, Massachusetts, Panama and Virginia. LaDon was majoring in business at the University of Illinois when
she met her husband. He was a soda jerk in a
campus hangout.
They raised three children: two sons, one
just retired from the FBI, the second a captain
in the Montgomery County Fire Department and
a daughter, a teacher, who died recently. As the
couple moved about, LaDon did volunteer work
in the hospital and the commissary; but wherever
she was, she always joined the choir (A second
soprano. she has already been tapped for the
Collington Singers.)

Mary Grace Kovar and Earl Pollack

Cottage 5010, Ext. 5079. Mary Grace Kovar
and Earl Pollaçk were statisticians at the Department of Health and Human Services. Their offices were in the same building, but they had never
met until both gave papers at an American Public
Health Association meeting in Houston in 1972.
They married two years later.
Earl was born in Duluth, Minnesota. His education was interrupted by World War II, where he
survived the horrendous Battle of the Bulge and
much else. Later he received a doctorate in biostatistics from Harvard. He became head of the
Division of Bio-statistics at the National Cancer
and Mental Health Institutes and worked with the
National Academy of Sciences and many other
agencies, in drafting public policy.
Mary Grace hails from near Austin, Texas.

Her first marriage produced two children and
took her to Nigeria and to Viet Nam where she
taught English for several years. A doctorate in
bio-statistics from the University of North Carolina at Chapel Hill came later. She, too, had a
distinguished career working with government
statistics, including elderly mistreatment. Appropriately, one of her papers is titled, The Robust
Oldest Old: Optimistic perspectives for increasing healthy life expectancy.

Earl Pollack

Mary Grace Kovar

Newcomer Photos by Elsie Seeto

Just Looking About
By Jean Gart

Visitors to Faith Jackson’s cottage ask about
the sculpture of a child’s head. Faith explains
that when she was about
William Zorach
five years old, she spent
Sculpture
part of a summer with William Zorach, a well known
sculptor, and his family in
Maine. Zorach was working on a commission from
a family to sculpt a wooden head of their son, a boy
about Faith’s age. The artist was working from photographs but also spent a
---RE
lot of time studying Faith,
who was usually visible to him. When the work
was finished he presented it to his patrons, the
boy’s parents. They admired the work but said
it didn’t look like their son, and refused to pay for
it. Zorach realized he had produced a likeness
of Faith, not the boy. Years later, he cast it in
bronze and made Faith a present of it.
The Collingtonian
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Planning Black History Month

Madge Haynes Raises School Funds

This year’s Black History Month special theme
will be African American playwrights and movie
producers. Moira Nelson spearheads the opening reception on Saturday, February 4, at 7:00
p.m. She is also coordinating the exhibit in the
auditorium corridor. Featured playwrights and
movie producers will include August Wilson, Lorraine Hansberry, Zora Neal Hurston, Tyler Perry,
Debra Martin-Chase, Samuel Pollard, Spike Lee
and Oprah Winfrey.
Other celebration features include movies, a
tour to the African American Museum, a jazz concert and a Tuskegee Airmen speaker program.
Favorite Afro-American foods will be featured in
the dining room each Friday.
This year’s celebration marks the fifth at Collington, following on the initial events by Ronald
and Delores Hawkins. Anna White and Mildred
Gray are honored as Collington pioneers.

As the 50th anniversary of
Madge Haynes’s graduation
from Winston-Salem Teachers College (now University)
approached in 2004, she
looked back on the productive and successful life she
and her husband, Charles,
had lived. Much of the credit,
she felt, was due to her alma Madge Haynes ---RE
mater where the two had met
After graduation, Madge
spent three years teaching while Charles got
a Master’s degree and joined the Air Force. In
1956 the couple married and moved to Rome,
New York, where Madge took a teaching job.
“Most of the children in that school had never
seen a black person before,” she recalls. “It was
a new experience for all of us. For us especially,
the huge amounts of snow in the area.”
When Charles’s Air Force service ended, the
couple moved to New Jersey where both taught
and daughter, Suzanne, was born. Upon retirement after 32 years of teaching, Madge and
Charles moved back to North Carolina.
However, Charles began to develop Parkinson’s disease and the need to move to a retirement community became clear. They had heard
of Collington from past residents Ruth and Benjamin Quarles. “We looked at other places, but
they always showed us so much cement,” Madge
recalls. Also, Suzanne now works in nearby
Riverdale, Maryland.
Approaching her 50th anniversary reunion,
Madge came up with a winning idea. She proposed that all classes celebrate their 50th reunions with $1,000-per-member donations to
Winston-Salem University. The University approved and the V. Madge Moore Haynes 50th
Class Reunion Giving Plan began.
While some classes missed the mark, the plan
raised a quarter of a million dollars in its first decade. The second decade is off to a great start
with totals of $48,580 and $50,000 from the
Classes of ‘60 and ‘61. Madge hopes her challenge will continue to raise more and more money as the years go by.

By Dora Halton

The Black History Month committee is
co-chaired by (back) Dora Halton, Lillian
Langford and (front right) Delores Hawkins.
Moira Nelson (front left) chairs the opening
reception.
—RE

Moira Nelson, Opening Reception Chair,
came to Collington 12 years ago. She has been
interested in drawing and painting and has attended the SAGE art classes.
Moira’s daughter, Dr. Sandra Charles, Chief
Medical Officer at the Library of Congress, served
two terms as president of Collington’s Board of
Directors. Moira’s artistic younger daughter, Doreen, designed and executed the official Black
History Month program. FK
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By Frances Kolarek

Bill Conklin, Designer of Reston

While keeping to the master plan, different design
concepts were to be implemented for each
by Robert Elkin
village, to add to the diversity of housing. The
The revolutionary design of Reston, Virginia
developers were to preserve as much woodland
came about through the efforts of Robert E. Sias possible. One goal was to provide short-term
mon Jr. and Collingtonian William (Bill) Conklin.
rental cars at each village center, keeping larger
Simon purchased 6,750 acres of rolling,
cars for outside village travel.
wooded countryside in Fairfax County, Virginia,
While that and other of his concepts were not
in 1961. A new highway was to run through it to
fully implemented, Bill included many in his deaccess the new Dulles International Airport.. Sisign of the Lake Anne Village Center that were
mon’s concept for building a new town there was
revolutionary for the time. With the man-made
inspired by Britain’s planned garden cities. He
lake as a focal point, the mixed-use, innovative
wished to avoid the homogenizing
village center on the lake shore was
impact of America’s 1950’s suburban
built around a plaza. In addition to
development.
townhouses, apartments were built
Simon selected the architectural
over commercial properties facing
firm of Whittlesey and Conklin to help
the plaza.
plan and design Reston, knowing
Bill’s partner, James Rossant,
that the “grand old man of city plandeveloped a spectacular fountain
ning,” Clarence Stein, was a close
and playful children’s climbing
friend of the partners. Stein had
pieces, transforming the plaza into
had a key role in the development of
an artistic entity. Bill considers the
the landmark planned garden comarchitecture of the Center buildings
munity of Radburn in Fairlawn, New
to be original,calling it “cubistic”.
Jersey, built in the late 1920s, and
The use of unornamented, natural
had worked with Julian Whittlesey
Bill Conklin
materials places the design in the
on a plan for the 1930s new town of --Photo by David Wasserman mid-20th century modernist moveGreenbelt, Maryland.
ment. Constructed of brown brick with concrete
Bill Conklin was a product of the Harvard Unitrim and steel-frame windows on the storefronts
versity Graduate School of Design where he
and condos, the brick warms the concrete but is
studied with Walter Gropius, founder of the rea far cry from Virginia’s colonial red brick.
nowned Bauhaus school of design. Conklin proAccording to Shelley S. Mastran and Cheryl
duced the award-winning master plan for Reston
Terio-Simon, the authors of “William J. Conklin,
and then went on, with his associates, to design
Designer and Planner of Early Reston,” in Resand supervise the building of Lake Anne Village
ton Magazine, Winter 2011, Lake Anne Village
Center, the first developed section of the new
Center has already been designated a Fairfax
town.
County Historical District and an application is
Bill’s master plan for Reston envisioned a poppending for it to be listed in the National Register
ulation of 75,000 divided into seven villages of
of Historic Places.
about 10,000 each. Each village would have a
Bill continued his impressive career with
center consisting of commercial and social buildaward-winning projects in Oklahoma and New
ings. There would be a unique system of pedesYork City, among others. Recently, he designed
trian walkways providing access to the village
the Navy Memorial Plaza on Pennsylvania Avecenter and protecting walkers from vehicle trafnue in Washington D.C. Bill and Barbara Conklin
fic. Crossovers of Dulles Highway would join the
came to Collington in 2010.
different villages. A mixture of housing would be
provided, with high-rises, single-family homes,
apartments and townhouses.
The Collingtonian
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A Stranger to the Rescue
By Rita Hawkins

The Pottery Group consists of a handful of residents who love getting their hands dirty. Once
we had a Community College teacher, but when
the class dwindled to less than required size, a
core group continued on their own.
I was appointed to run the kiln because I was
the only one who could reach into it, my only
qualification. I followed the directions my predecessor posted on the wall near the kiln. All
seemed well at first, but shortly before Thanksgiving a glaze firing went wrong.
A phone call to the manufacturer in California
and then its successor in Texas told me that they
did not service the kilns and had no local agents.
In desperation, I called the Prince Georges
County Community College pottery department
hopingf to get a service company referral.
The next day Jeff Andrews called back. He had
just finished teaching at the college and would
be headed home, but would make a detour to
Collington to look at the kiln. We met at the Creative Arts Room. His detailed examination found
nothing wrong; the problem was operator ignorance. The wall instructions did not mention several important switches.
So Jeff set about giving me a one-hour tutorial
on how to run the kiln, including a brief chemistry
lesson on the structure of clay, and left me with
notes on how to proceed. The next day he called
back to report on his online research about this
kiln and gave me more sound advice.
Jeff Andrews did not know Collington, and was
a total stranger. This was a clear case of a knight
in shining armor coming to the rescue of a damsel in distress: okay, no shining armor, but his
enthusiasm shone through, and, though I am no
damsel, my distress was real. His love of pottery
and his dedication to teaching were obvious. I
was overwhelmed with gratitude, as are all the
pottery group.
6

The Collingtonian

January 2012

Growing unusual vegetables can be a delightful
and delicious adventure. Purchase seed packets from catalogs. Those described below can
be grown easily in large pots of rich soil in plenty
of sunlight. Here is some advice for growing six
wonderful taste treats:
1. New Zealand spinach. You will need at least
two plants. Cut 4- to 6-inch shoot tips every
week or two. In the garden the plant spreads in
a 4-foot circle, but you can also grow it in a hanging basket. This is a delicious, nutritious crop
with a mild spinach flavor.
2. Celery. Sow the seed in March for a fall harvest. A slow grower with fabulous flavor, each
upright plant takes up only about six square inches of space.
3. Kohlrabi. Sow this sweet, crunchy stemturnip early or late; it needs about two months
to mature. Each plant takes up about a square
foot. I like the bluish-green leaves, too.
4. Jicama. This climbing vine produces big
round bulbous roots of delicate flavor cooked or
raw. Each plant needs support and will grow up
to six feet by fall when you can dig it up.
5. Mizuna. You can get lots of tasty leaves and
stems for raw or cooked dishes. Allow at least
a square foot per plant. These beautiful plants
mature in three to four months.
6. Edible soybeans. Think 2- to 3-foot branched
plants with 3- to 4-inch pods containing green,
slightly flat beans of the most delicious flavor.
Bean pods are ready to pick three to four months
from sowing.
Some other less common vegetables worth trying are bok choi, parsnips, garlic, rutabaga, pickling and burpless cucumbers, orange and white
beets, round (fat) carrots, sugar pod peas, celeriac, Jacob’s cattle bean and Malabar spinach.
I’ve tried them all; they’re really good.

I Remember

Mary Witt			
My husband and I, with our four children,
spent five years in South Africa, where Bill was a
Mary Witt
foreign service officer. We divided our time between Pretoria and Cape Town. This was
during the period of apartheid,
when everyone was officially labeled according to their
supposed racial background.
Whites were commonly referred to as “Europeans.”
Once, when I was in Cape Town, I decided
to take a bus to go shopping. In Pretoria, there
were separate buses for whites, but in Cape
Town, buses had separate seating for whites and
for others. I got on and, finding no seats in the
white section, sat down in the other section.
The conductor came immediately and told me
I had to move, but I shook my head. He said
angrily, “You’re European. You can’t sit here.”
My reply that I wasn’t European had no effect on
him. He went to the driver, who stopped the bus
and told me they would not move until I got off. I
did get off the bus.
It’s hard to imagine the effect of this system
on those who were at its mercy every day in all
aspects of their lives.
Hilda Jay
I remember when I was a little girl and we had
recently moved from the city to a farm, my father
was breaking ground for a garHilda Jay
den and I was beside him on a
horse for the first time. A nicely dressed boy, whom I had
met at school, came up and
began talking to my dad. He
said that he had come to invite me to go on an excursion
into town with his family. My
father asked me if I wanted to
go. I thought it over. I would have to change my
clothes and walk about half a mile to his house.
I patted old Fred, the horse, and said, “No, I’d
rather ride the horse.” My reply soon got around

and it was a long time before I got another invitation from a boy.
Joe Fromm
When I was in high school in Mishawaka, Indiana, I reported on school affairs for the local
newspaper and was a “stringer” (part-time local
reporter) for the Chicago Tri- Joe Fromm
bune. When I graduated, I took
a job in the local bureau of the
South Bend News-Times. The
bureau chief was very helpful
and became my first mentor
in learning big-city journalism.
Along with my job assignments,
I researched how the Tribune
compared with other major newspapers. I carefully listed stories that I felt the Tribune should
have covered, but didn’t.
I got an interview with Don Maxwell, managing
editor of the Tribune, and carefully pointed out
his newspaper’s shortcomings. I now realize I
was lucky that Mr. Maxwell was patient and also
had a sense of humor. I imagine he enjoyed telling the story of the 17-year-old who explained to
him how the paper should be run.
That was the somewhat unconventional start
to a long, rewarding career in journalism.
If you have a short, interesting remembrance,
tell Jeanne Gart at ext. 7217. Jeanne will type it
for The Collingtonian.

More Collingtons Needed

The number
of older seniors is skyrocketing. In 1950, 589,612
people in the United States were 85 or older, according to the U.S. Census Bureau. By 2010, the number
had grown by nearly ten fold to 5.5 million. Officials
added a 90-and-over category in 2000, when 1.4 million Americans were in that age bracket. Ten years
later there were 1.8 million. And the trend is global.
The United Nations estimated that the world’s population broke the seven billion mark recently, not so
much because of the birthrate as because of people
living longer.

The Collingtonian
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Speechless? Not Any More
By Dorothy Brown

Collington is a talky place. Our voices fill the
dining room with discussions of the topics du jour
as we sip the soup du jour.

Time was when I’d toss my own two cents
worth into the conversations. But an unintended
consequence of an operation in May to re-channel an artery in my neck left one of my two vocal
cords paralyzed. I could no longer connect the
words in my mind to the sounds that came out of
my mouth. And I never knew whether they would
emerge in a gravelly bass, a squeaky soprano,
or some pitch in between. So I
quit trying to speak unless necessary.
As I sat listening to others in
a group, it occurred to me that
my two cents might be worth
only one cent. Or less.

ly improved. Much of the credit goes to twiceweekly sessions with Carla Maiolini, the speech
therapist in our Rehabilitation Department. Even
though she can’t open up the paralyzed vocal
cord, she is helping me to use the remaining one
more efficiently.
I realized how much progress I’ve made when
I recalled an incident that occurred shortly after
my operation. Before I’d fully adjusted to the fact
that I couldn’t speak like a normal human being,
I happened to see a friend in the Clock Tower.
I started yammering away on a topic of mutual
interest. She focused on me intently. When I
paused, she said, “You know what? I couldn’t
understand a word you said. But I listened.”
I laughed and shook my
head. I’m sure she understood
my reply: “Thank you.”

Yes, and I’m immensely
grateful to all the other people
who have listened and strained
to understand me. Even though
Let’s say the discussion was
the pitch of my voice still slithabout building the proposed oil
ers around, and I’m often asked
pipeline from Canada to the
to repeat words, I feel perfectly
Gulf Coast. Ordinarily I would
Left, Dorothy Brown; right, Speech
capable of entering into converexpress my opinion that it would
Therapist Carla Maiolini		
sations. It would help to have
be a disaster from an environ- 			
---RE
a little knob labeled “Volume” to
mental standpoint.
turn
up
when
my
voice occasionally drops to a
Then Will Rogers’ words popped into my
whisper. Obviously, I’m in no shape to resume
mind: “All I know is just what I read in the pamy favorite Collington activities any time soonpers.” Well, the only paper I read is the Washing--performing in the Drama Committee’s producton Post which has spelled out in detail the pros
tions and leading the Friday sing-alongs for the
and cons of this issue. Most other residents also
Arbor residents.
subscribe to the Post, and some also read the

New York Times, the Wall Street Journal, and the
Economist. They don’t need me to tell them stuff
they already know.
Of course, most of our conversations are not
focused on such weighty subjects as how to fix
the economy. We chat about our grandchildren,
changes in the structure of the Clinic, and our
lives back in B.C. (Before Collington).
Over the months, my ability to speak has great-
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But this experience has prompted me to appreciate the amazing evolutionary journey that led to
man’s ability to communicate through speech.
I’ve also come to realize that whether we’re
speculating about whom the Republicans will
nominate to run in the coming election or relating a newcomer’s tale about getting lost in Prince
George’s County, there’s a silent subtext to our
chatter.
“This is who I am. Who are you? Let’s talk.”

Collington Dogs to Do Therapy

Who AM I?

When Betty Joltin learned of the “Pets on
Wheels” program to train therapy dogs, she
contacted the national organization. Bevulae
Crawley of Pets on Wheels came to Collington
to provide therapy training to our dogs here. The
purpose is to evaluate dogs and train them to
visit anyone who likes dogs, such as bed-bound
residents or young students.
Bev Crawley put eight dogs belonging to Collington residents through a comprehensive sixsession training program this past fall. She also
evaluated each dogs’ personality and disposition
to become therapy dogs. In addition to taking
the course and receiving the trainers approval,
the dogs require a veterinary’s clearance for certain standards of Pets on Wheels.
Betty Joltin reports that the residents and their
dogs who participated are Anna Shea and Bonnie, Betty Joltin and Augie, Ginge Peddle and
Amy, Ron and Noel McPherson and Belle, Pat
King and Lucy, Doris Baster and Webster, Mary
Beth McCutcheon and Roadie, and Barbara Hall
and Toby. Once these dogs receive clearance
from their vets, they are ready to visit, entertain
and be petted by bed-bound residents.

Take a look at these early photos of current residents and see if you can guess who they are,
using the clues we’ve presented. When you
get back to Chatter Box, you’ll find the answers.
Have fun!

By Robert Elkin

By Marian Schubauer

No. 1 Perhaps, she is thinking
of a way to help a needy animal.
She was the owner and operator
of a small printing shop, a legal
secretary, and a nationally published freelance writer. Her many
stories in the Collingtonian are sprinkled with humor.
No. 2 This little fellow grew up to
be a college professor. He and his
wife co-authored several history
books and he was awarded a Fulbright to New Zealand to survey
sources for social history in Auckland. Collington is a richer place
with this man and his little black
and white dog.

years.

Above, Therapy Dog training participants, from
left, standing: Anna Shea & Bonnie, Betty Joltin,
Ginge Peddle & Amy, Ron McPherson, Pat King
& Lucy. Seated: Doris Baster & Webster, Mary
Beth McCutcheon & Roadie, Barbara Hall &
Toby, and Noel McPherson & Belle.
—Photo by Bev Crawley

No. 3 She spent many years
seeing the world .in the friendly
skies. She is a leader in Collington where she enjoys as many
activities as her day will hold.
She was with her last employer,
American Airlines, for thirty-five

To heat up leftover pizza: In a nonstick skillet on top of the stove set the heat to mediumlow and heat the pizza slice(s) until warm. This
keeps the crust crispy. No soggy micro pizza.
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Chatter Box
Jarvis Freymann, once a Collingtonian and a
contributor to this publication, writes that he and
Rae Keogh are “thoroughly enjoying our roles as
oldie newlyweds in a world of the elderly.” He
reports that in the past year, he and his wife flew
out to Omaha “to renew our acquaintance with
Omaha Central High School, from which Rae
and I graduated together 67 years ago.” The
couple live at Ingleside Retirement Community
in Washington, D. C. They send us their best
wishes for the New Year.
			

@

The Garden Committee has ordered plugs of
the following small bedding plants to be sold in
early May: orange and yellow marigolds, begonias, red geraniums, impatiens, red vinca and
two varieties of petunia. Tomatoes and herbs
may also be available for sale.
			

@

Susan and Larry Harris celebrated the New
Year holiday here with son Reed, his wife Therese
and their 19-month-old daughter, Haven and
others. Reed started working at Collington as
a teenager before construction had even started
and became a member of our Plant Operations
staff for a number of years.

Santa Claus (Nelson Miraflor of the Fitness Center)
and an elf (Janet Jones) kick it up to the music at
the December Christmas Party.
—RE

Two of our photographer residents, Elsie Seetoo and Pete Peterson, were once neighbors in
nearby Fort Washington. Elsie tells us that her
daughters and Pete’s went to school together
and were dear friends.
			

@

What a delightful surprise to see the sight of
Lillian Langford’s smiling face on the cover of
Kendal’s 2011, 40th Anniversary, Annual Report.
Yes, indeed, we are members of the Kendal family.			
@
It’s not too late to wish someone a Happy New
Year. The Chinese Lunar New Year 4710 begins on January 29. There will be a parade in
Washington’s Chinatown sponsored by the Chinese Consolidated Benevolent Association to
celebrate the Year of the Dragon
			

@

Driving tip: To turn left onto Lottsford Road
from Collington, pull straight out instead of angling to the left. There is plenty of room in the
median for you to stop and wait and you’ll more
easily see oncoming traffic if you don’t have to
look back over your right shoulder
Grant Bagley and MaryAverett Seelye were two
		
of the many who shared the dance floor and
enjoyed the band music at the New Year Eve
party,
—MP
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Answers to “Who Am I?” No.1 Gloria Ericson,
No. 2 Clyde Griffen, No. 3 Pat Pritz. Did you get
them all? Better luck next month.

Jim Giese, Collingtonian Editor
By Robert Elkin

Jim Giese recently took time out from his duties as The Collingtonian Editor to talk about his
two careers: government and journalism. At a
public administration course at Beloit College he
first learned of the city manager profession. An
early 20th Century reform movement, the council-manager plan of government is now the most
popular form in cities under 250,000 population.
Under the plan, a manager, working for and within policies established by a small elected council,
is responsible for overseeing the
day-to-day operations and activities of a city.
After a stint in the army, Jim
earned his master’s degree in
public administration, specializing in city management, at the
University of Kansas. He interned and stayed on in Kenosha, Wisconsin, where he became assistant finance director.
Then, for five years, he served
as assistant village manager of
Western Springs, Illinois, a Chicago suburb.

authority. They were held by Prince George’s
County and exercised by the county council and
the Maryland-National Capital Park and Planning
Commission, headed part of the time by future
Collington resident, Bud Dutton. On numerous
occasions Jim appeared before planning meetings conducted by Bud.
Jim feels good about the many improvements
in Greenbelt during his tenure. Parkland was
acquired and many city building projects completed. From a situation where Greenbelt was
excluded from all planning and zoning considerations, there are now numerous open public
hearings. Both the accounting system and budgeting practices now
meet nationally recognized standards. Greenbelt’s population has
doubled while housing units have
tripled. Two shopping centers and
three office parks, one the first in
the county, have been built.

Since Jim retired twenty years
ago, he took three other important
steps: he joined the staff of the
Greenbelt News Review, a volunteer, community weekly newspaper organized in 1937. There he
became much better acquainted
Jim Giese
with and married Bernina McGee,
---RE
In 1962, Jim was appointed
a widow and longtime community
city manager of Greenbelt, Marysupporter. The third step was moving to Collingland. That proved an important career move, as
ton in 2009, where they also became involved in
he stayed 28 years until retirement. While every
its activities.
community is different, Greenbelt was extraordiAs City Manager, Jim wrote numerous reports
nary. Completed in 1937, it was owned, planned
for
city council and to inform citizens. For the
and developed by the Federal government as a
newspaper, he had to change his writing style.
model planned garden community.
Jim and Bernie still go to the News Review office
When the government sold off its holdings in
each Tuesday night to copy edit. He also writes
1952 by order of Congress, most of the original
two to four front-page stories a month.
housing was bought by a cooperative formed by
When asked about The Collingtonian, Jim
the residents. The vacant land was sold in large
says
that he and Bernie were impressed with
tracts to private developers. Over time, they built
its quality when they first saw it while looking at
shopping malls, apartments, townhomes, resiCCRCs. Never before “the editor,” he hopes to
dential housing and office parks. Interestingly,
keep it going until a “worthy” one is found.
Homer Gudelsky was one of the original GreenJim adds, “Journalism is my second career.
belt land purchasers; later, he donated land for
My first career didn’t pay all that much, but jourCollington.
nalism pays even less.”
Dealing with development issues was a major
part of Jim’s work, complicated by the fact that
Greenbelt lacked its own planning and zoning
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Looking at our Kitchen
by Robert Elkin

Clockwise from top left, Executive Chef Matt Grosse at the steamer,
Produce cooler (one of three coolers), Tyrone Jones at prep area,
Ron Fonville at dish washing prep, Dining Director Eli Ayoub
with dish warmer to carry hot dishes to bed-bound patients, Dry
storage, Siaka Fahnbulleh carving watermelon, Kenroy Campdell
at prep area.

