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By Frances Kolarek and Jim Giese

As this issue of The Collingtonian went to press 
residents were busy enjoying the winter holiday 
season and the many activities already held, and 
to be held, during the remainder of the year.  As 
always, the residents mixed the pleasure of get-
ting together with their friends here, and other 
friends and family near and far, with efforts to 
help those who are less fortunate.
Foundation Banquet
   The holiday season began with the annual 
Foundation Banquet in October at which 70 con-
tributors enjoyed a gourmet meal and a jazz con-
cert.  Louise Huddleston, president of the Collin-
gton Foundation, reports that the event raised a 
record amount—$12,300.
Thanksgiving
   In spite of a water main break the day before 
that caused great consternation, the kitchen  
staffs produced a sumptuous Thanksgiving din-
ner that began with shrimp cocktails and ended 
with all kinds of pies.  Diners were pleased; our 
servers were handsome in new royal 
blue or maroon shirts.  Residents Pat 
Brubaker and Jeanne Barnett, who are 
sisters-in-law, presided over the largest 
table, some 16 family members ranging 
in age from 90 to six months.
   Altogether our chefs roasted 20 large 
turkeys, 15 legs of lamb and six hams, 
plus huge quantities of side dishes for 
some 450 guests.
Employee Appreciation 
   Kay Aldrich, treasurer of the Resi-
dents Association, announced that Col-
lington residents  had contributed over 
$120,000 to the Employee Appreciation 
Fund by December 1.

Outreach
   The Outreach Committee, chaired by Carol 
Kempske, continued its year-long program of 
good works.  Three families received gift vouch-
ers totaling $350 for Thanksgiving.  Irina and Pe-
ter Pfund and Maja Keech purchased Christmas 
gifts for three families.  Hats, gloves and scarves 
will be wrapped to give to homeless men stay-
ing at Greenbelt shelter.  Toiletries, donated 
food and afghans knitted by the Knitting/Crochet 
Group will be given to women and children at 
Shepherd's Cove shelter.
Bazaar
   This year’s Bazaar got off to a rousing start with 
Collington‘s Executive Director Marvell Adams, 
an early patron, buying persimmons at Bill Pres-
ton’s table for which he paid double.
   Noel McPherson’s jams and jellies, made from 
fruit and berries picked in Maine, sold out as did 
Anna Shea's baked goods.  Handmade catnip 
mice quickly disappeared and the table of knit-

ted goods, at which Kay Laughton pre-
sided, also sold out, for a total take of 
$275 to go to outreach activities.
   The book table sold duplicate and sur-
plus library books and netted $150.  The 
Woodshop table featured toys and oth-
er crafts.  Former resident Flo Marion 
sold her quilts,  needlework and jewelry 
while Pat French sold a record number 
of her photo greeting cards.  Part of 
their proceeds were donated.
   Bazaar Chair Maja Keech reports 
that the Bazaar raised over $1,200 to 
benefit Residents Association activities.      
(Continued on page 6)

Collingtonians Celebrate the Holidays with Fun and Giving
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The Collington Holidays of Yesteryear
By Frances Kolarek

Christmas parties?  Yes, they were that in the 
early days of Collington―but extravaganzas is a 
better word.  Katherine Kendal was the inspira-
tion.  Penny Vickery was her First Lieutenant, the 
one who could drive and scout out costumes and 
paraphernalia.  And before it was over, the entire 
community was actively involved.

A medieval theme dominated the first extrava-
ganza, with guests invited to dress appropriately.  
The late George Dankers came in a coat of mail, 
a jacket onto which he had pinned envelopes 
and letters.

In keeping with age-old British tradition, there 
was a grand procession into the Dining Room 
through a portcullis built at the Woodshop.  With 
great pomp, lords and ladies of the court preced-
ed a mock boar’s head carried on a charger.

A couple of years later the theme was the Co-
lonial Era.  We dressed in costumes reminiscent 
of the days when “Heart’s Delight,” the Waring 
plantation on which Collington is located, was 
in its heyday.  A large sign depicting a headless 
woman in colonial garb, artistically produced 
by Woodshop members, advertised The Silent 
Woman tavern.  Nearby stood an authentic dupli-
cate of the stocks, in which sinners stood, head 
and wrists locked into place, to be ridiculed―and 
photographed.

During a later year, we celebrated Tsarist days 
in old Russia, with rich costumes.  Gail Kohn, our 
Executive Director, starred as the Empress Alex-
andra, accompanied by the evil monk, Rasputin, 
scratching vigorously.  Her Highness cracked up 
when Rasputin discreetly inquired, “What do you 
do about fleas, your Majesty?”

The last of the extravaganzas took place in the 
brand new, not yet occupied Arbor, because ex-
pansion and renovation obviated the use of the 
Auditorium and other venues.  Our staff from Ca-
ribbean and African lands, wearing their native 
dress and furnishing recipes for indigenous deli-
cacies (the Cuban sandwiches were outstand-
ing), took Collington residents to their exotic 
homelands for an hour.

As the years passed, Katherine and Penny 
found energy waning and the events became 
less elaborate.  A commemoration of World War 
II days wound up the era of extravaganzas, but 

we keep right on celebrating the holidays each 
year with parties in our own fashion.

At the Russian party our author was a peasant who 
had had a tad too much Vodka.

The staff of The Collingtonian
and

Keeping Up with Collington
wish all our friends

and neighbors
and their families

a joyous holiday season
and the fulfillment
of all your wishes

for the New Year of 2012.
The Collingtonian

Financed by Residents,
Written by Residents for Residents

10450 Lottsford Road, Mitchellville, MD 20721
Phone: 301-925-7359

email: jkgxcm@msn.com

Published monthly (except July and August)
by the Collington Residents Association, Inc.

Staff: James K. Giese, Editor; Robert Elkin, 
Photography Editor; Ernie Blake, Composition;  
Margaret Bagley, Jeanne Barnett, Curt Bury,  
Jeanne Gart, Jean F. Getlein, Paul Houts,  
Frances Kolarek, Lee McKnight, Mary Beth 
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Internet:  Read this issue and selected past
issues at keepingupwithcollington.org
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Jackie Smith

   Cottage 4208, ext. 7372.  Jackie Smith was 
born in New York City and attended community 
college there, but always wanted to go to new 

places and try new things.  
Her mother called her a 
gypsy!  “I always wanted to 
go to California,” and so she 
did, becoming a secretary at 
the University of California at 
Berkeley at the time  of the 
flower children and Vietnam 
riots

   Back East, she worked for 
and retired from the National Education Associa-
tion in Washington, where she was on the ad-
ministration staff, planning meetings all over the 
country and training clients in arbitration skills.

Mary Miles

   Apt. 212, ext. 7530.  Mary Miles moved north 
from her home in Greenwood, South Carolina, 
shortly after Pearl Harbor, becoming one of the 
“Government Girls” who flooded Washington 

during World War II to help 
keep the government operat-
ing.  At first she worked for the 
old Development Loan Fund, 
then for the Quartermaster 
Corps in various jobs, and, 
after the war, for the Peace 
Corps, retiring from the gov-
ernment in 1979.

   When mutual friends tried 
to arrange a date with Henry Miles, pastor of  
Washington’s third oldest Black Baptist church, 
she said “A preacher?  No way!”  At his death 
in 1998, Mary and Pastor Miles had been mar-
ried for almost 40 years.  Travel is Mary’s favorite 
thing.  She has visited six of the world’s seven 
continents.

Photos of newcomers by Elsie Seeto, except Samuel 
Myers and Mary Miles by Robert Elkin.

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 in-
formation.

JoAnn Harvard

   Cottage 2209, ext. 7290.  JoAnn Harvard grew 
up outside Pittsburgh but at 
an early age felt the tug of 
the Big Apple and merchan-
dising. When she discovered 
that her interests lay more 
in advertising, she enrolled 
in the School of Visual Arts, 
becoming a TV commercial 
producer for several New 
York ad agencies.
   As luck would have it, days 
before her scheduled move-

in JoAnn fell as she was running for a bus and 
spent her first six weeks at Collington in the 
Creighton Center nursing a broken thighbone.  At 
last she now is in her cottage, though still using a 
wheelchair and walker.

Samuel Myers

   Cottage 4108, ext. 7598.  Samuel Myers’s career 
was always in education, beginning at Morgan 
State University in his hometown of Baltimore, 
where he earned his undergraduate degree and 

taught for 13 years.  He lat-
er spent 18 years as presi-
dent of the Association of 
Black Colleges—all 117 of 
them!  Between the two he 
picked up a doctorate from 
Harvard (the kind of doc-
tor—economics, not medi-
cine—that doesn’t do you 
any good, his kids teased). 
He also served in the U.S. 

Department of State for four years.
   His wife of 65 years died six years ago.  They 
had three children: two daughters, one a judge, 
the other a psychologist, and a son, a professor 
at the University of Minnesota.
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The Hams Come to Collington
By Margaret Bagley

No, we are not in this instance talking about 
the delicious holiday meat option that our kitchen 
might serve.  Instead, we are talking about Col-
lington’s new group of amateur radio operators.

Calling amateur radio operators “hams” was 
once an insult, but over time it has come into 
common use.  In fact, “hams” are recognized as 
a vital link in emergency communications, nec-
essary in response to natural and man-made di-
sasters.  Today it is a hobby enjoyed by almost 
a million enthusiasts in the United States.  The 
age range is broad, but this activity is particularly 
suited to retirees.

Given Collington ‘s age group, there are like-
ly some who, as 10-year-olds, decided to build 
their own radio or tinkered with broken or ailing 
sets.  They may have wondered about getting a 
ham license, but were intimidated about having 
to learn Morse code.  This is no longer a require-
ment.  A licensing class will be conducted at Col-
lington in the new “Ham Shack,” housed in the 
Woodshop.  All are welcome.

Among several current and former hams is 
Karl Edler, a man of many talents, who—in an 
offhand way—said yes, he used his ham set a 
lot as he sailed around a bit.  It turns out “sail-
ing around a bit” was sailing across the Pacific 
Ocean.  Charles Casto, another former ham, 
says he is “thinking of re-certifying”.  Grant 
Bagley counts time putting his first radio together 
and the study of Morse code, as a grade school 
student to have been a bridge to many subse-
quent interests and abilities.

The path to the new Ham Shack (radio away 
from home) is getting more traffic.  New residents 
Dick and Martha Wilder are both hams.  Dick can 
now pursue his lifelong hobby.  Check out  their 
license plate.  It’s Martha’s call sign.

Aside from the sheer fun of the activity is the 
additional safety and security.  Collington is now 

part of the county-wide emergency prepared-
ness network that connects to a response team.  
In case of trouble, we will be in the loop in facili-
tating solutions.

More than talking about equipment, which is 
part of the intellectual pull, hams say, is the goal 
of sharing not only individual histories of the skills 
developed over decades of practice, but the as-
pect of lifelong learning.  Ham activity enhances 
the appeal of Collington for those who remember 
fondly the thrill of newly acquired skills.  The lus-
ter of those times at a radio bench is as close as 
the Ham Shack.

Karen Cheney, at Our Service
By Margaret Bagley

This is Karen Cheney” 
and fortunately for the 
residents of Collington, 
the woman behind the 
voice is ready to deliver 
routine and extraordi-
nary announcements 
as well as to clarify in-
formation and answer 

a wide range of questions.  As Collington of-
fice manager, she is at our service, with a lilt in 
her voice, helping to keep Collington running 
smoothly.  Karen has been here eighteen years 
come April.

Born in Heidelberg, Germany, Karen came to 
America at an early age.  But before that move,  
her father’s army status led to many opportuni-

Collington Ham radio Operators Dick and Martha 
Wilder, Grant Bagley and  Karl Edlar in the KB#US 
office at the Woodshop.  ---RE
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He is not among us to pass the time or chat 
until someone else walks in the room.  He is, 
however, primed to engage in substantive con-
versation seasoned with warmth and humor.  It is 
easy to see why his friends are loyal and untiring 
of the give and take of true conversation.  He 
will hold us where we sit, asking questions, turn-
ing aside the inconsequential comment or even 
probing question if it doesn’t further his self-reve-
lation, and that on his own terms.

Charles’s diverse work experience is not by 
the numbers, even though it is framed in a de-
cades-long commitment to whoever is fortunate 
enough to have him on the roster.  Whether at 
work for a time in the Panama Canal Zone or in 
the employ of the Air Force, Pan Am or the God-
dard Space Flight Center, the personal work eth-
ic of giving more than most is a defining standard 
for Charles.  From Guam to Dayton, Ohio, from 
Montana to Korea, he moved when assigned, 
asked or challenged, making the most of each 
opportunity.  When life pressed him, he pushed 
back and he still demonstrates that spirit at Col-
lington.

He defines himself as a dreamer, the kind who 
seeks solutions, a better way to do difficult things 
or a creative process to accomplish the impossi-
ble.  Along the way, compatriots and companions 
have found him an inspiring presence.

Charlie’s dreams are not defined by num-
bers or fill-in-the-blank statements.  He refer-
ences Mark Twain’s autobiography, not a piece 
of chronological sameness, but a collection of 
thoughts and essays.  His point is well taken and 
his own story may employ the same format.

If we have our wish about sharing our own 
examined life, then perhaps this view from a 
new friend will be a start, whether our interest in 
Charles is as an artist who shares his creative 
space or as a Collington supporter of monthly 
and special activities.  He will be there.

   Want to know more about Charlie?  Engage 
him in conversation.  You are in for a treat.

ties for travel around Europe.  His commitment 
to show her the larger world may explain in part 
their continued closeness. 

They share a meal most Fridays and he comes 
to her home for Sunday dinner and, in season, 
to watch football.  Theo, her father, joins John, 
her husband, for dinner specialties, such as pot 
roast, chicken casserole with green chilies or tur-
key chili.  Two sons, Kraig, 21, and Kristopher, 
25, (“we  had a “ k” theme going,” she says) and a 
rescued lab  named Buddy, complete the group.  
Karen is proud and nourished by her home from 
kitchen to yard.  It offers a perfect recharging sta-
tion and prepares her with the needed energy to 
fuel another enthusiastic week at Collington.

Karen knew at an early age that she had “it,” 
that self-understanding that is the bedrock of 
confidence.  She was independent enough to 
buy her first car before she could vote and to es-
tablish herself as a self-reliant young adult.  She 
married at 20.  As a wife, mother, daughter and 
dedicated Collington employee, she proves that 
all these endeavors can be combined with a high 
degree of success.  To go further, she often joins 
her husband and father in visiting Karen’s broth-
er, Ken, in Georgia.  They approach many other 
interests as a team.

Someday Karen and John want to explore and 
perhaps move to the western United States.  But 
not too soon, Karen.  Some of us are just getting 
to know you and the person behind the voice still 
has much to share with us.

A conversation with Charles Casto
By Margaret Bagley

Charles Casto isn’t inter-
ested in triviality or pretense.  
He won’t allow himself to be 
defined by time lines, wheth-
er it’s the usual biographical 
form with which we are all 
too familiar or the nine-to-
five variety which dictates a 
rigid definition of “worktime.”Charles Casto  ---RE
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Outreach
   The Outreach Committee, chaired by Carol 
Kempske, continued its year-long program of 
good works.  Three families received gift vouch-
ers totaling $350 for Thanksgiving.  Irina and Pe-
ter Pfund and Maja Keech purchased Christmas 
gifts for three families.  Hats, gloves and scarves 
will be wrapped to give to homeless men stay-
ing at Greenbelt shelter.  Toiletries, donated 
food and afghans knitted by the Knitting/Crochet 
Group will be given to women and children at 
Shepherd’s Cove shelter.   

Christmas Party
At press time for this newsletter, Margot Starr 
Kernan and a group of volunteers, with the help of 
Hospitality Committee Chair Kay Laughton, were 
busy preparing for the annual Christmas party 
on December 15.  The   program features Brian 
Christopher, one of our drivers, with a “Christmas 
in Motown”; Betty Bryson, Marion Henry and 
Ron Hawkins performing as a trio; the Collington 
Singers and Plant Director Tom Connelly with his 
sterling impersonation of Elvis.  Eloise Branche 
will bring a Christmas reading, and Santa Claus 
and elves will add to the merriment.

Chapel
   On December 22 at 7 p.m. the pastor of Hope Pres 
byterian Church will preside ata Service of Lessons 
and Carols in the Chapel.
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Christmas Morning
   A favorite of many is Christmas morning break-
fast in the Ivy Lounge between 8 and 10 a.m.  It 
brings the warmth of a family occasion to Collin-
gton.  Enjoy a fire in the fireplace, hot coffee and 
breakfast pastries.

New Year’s Eve
   Margaret and Grant Bagley are hosting this 
year’s celebration.  The party starts at 7:30 and 
ends at 10:30 with a champagne toast.  Make 
your reservations early by calling ext. 7333.  Af-
ter the party there will be a period of meditation 
in the Chapel.
Photos from this year and years past:  1, 5, 7, 
8, 11, 18 and 19 holiday displays at Collington;2 
Stephanie Dalton as Santa;  3 Judith Shaw’s 
snowman poster; 4 outdoor display at Giese cot-
tage; 6 Chris Cobb as an elf at last year’s Christ-
mas party;  9 Tom Connelly as Elvis; 12 Kay 
Laughton at the Bazaar; 13 Old Year 2009, Bill 
Wilson, presents Baby New Year, Si Roman, at 
last year’s New Year’s Eve party; 14 Bill Conk-
lin’s tree light display in the 3000 cluster 15 Ron 
McPherson as Santa; 16 gingerbread house 
made by Kay Cave and 17 Pat Brubaker’s great-
grandchildren ?? and ?? at Thanksgiving Dinner.  
—All photos by Robert Elkin except 4 and 13 by 
Jim Giese.
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Who Am I?
By Marian Schubauer

Take a look at these early photos of current resi-
dents 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!

No. 1  This little lass with her crawfish and fishing 
rod shows her love of produc-
tive action. With her doctor of 
education degree, she became 
a school library media teacher 
and also an accomplished mu-
sician. Because of two of her 
creative ideas, money pours 
into Collington to pay for resi-
dents’ activities.

No. 2  At an early age this lad seems to be planning 
his next move. With a PhD from 
Union Theological Seminary 
in NYC he became a profes-
sor of the Old Testament at the 
Virginia Theological Seminary 
in Alexandria. At Collington he 
has taught a well-received Old 
Testament course.  We enjoy 
his flute and piccolo playing in a 
musical group that comes here.

No. 3  This huggable little girl grew up to become 
a CPA and a talented pianist.  
She served in the Collington 
Residents Council, plays the pi-
ano for many Collington events, 
is an actress in our drama pro-
ductions, works in our country 
store and this is just the half of 
it.  She became a member of 
the Friday morning music club.

A Visit from Saint Ridiculous
By Judith Shaw

T’was the week before winter and all through the 
halls,

The Collington residents tightened their shawls.
We all warmly welcomed our chief Marvell Ad-

ams,
Who soon got to know all our Sirs and our Mad-

ams. 
We all gave Grant Bagley the gavel to prove,

That Collington business could be in the grove.
The dining room staff prepared menus and 

drinks,
And through careful planning worked out all the 

kinks.
Kim Lake and her helpers were decking the 

halls,
With tinsel and ribbon and colorful balls.

The crafts folk displayed all their beautiful 
wares,

As gifts to give singly or even in pairs.
Our Collington singers worked hard on their 

songs,
Refining the notes and the dings and the dongs,

Our grand auditorium filled up with folks, 
For parties and movies and concerts and jokes

Our classes and teachers prepared for vacation,
With regret still combined with a certain elation.

The stockings were hung by mail boxes with 
care,

in hopes that the mail man would fill them up 
there.

The reindeer ate hosta and nursery stock,
To give all our gardeners cultural shock.

The geese flocked together and thither they flew
To keep from becoming a Collington stew.

Enough of this rhyming and quest to be bright,

Merry winter to all and to all a good 
night.
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Thanksgiving in Ubeki-what?
By Ginny Mintz

   It seemed strange going to Uzbekistan after 
three years’ absence with no project planned. So 
many of my friends had decamped for Tashkent 
(Uzbek capital) and Moscow to find jobs or to 
the suburbs to start families.  On previous trips 
I’d arrived with plans for projects to help the ar-
tisans: hold seminars; translate measurements 
into sizes tourists would understand; make post-
ers showing the many difficult steps needed to 
make the items and make labels telling where 
the items were made along with size and care 
instructions.

   Periodically I translated recipes for American 
breakfasts to comfort deprived, finicky American 
tourists.  But now more tourists have learned 
where “Ubeki what?” is and many Uzbecki ar-
tisans have observed the competition at New 
Mexico’s Santa Fe Folk Art Market.

   This time I was going just to visit the many 
friends I’d made over the past six trips.  What a 
great feeling it was to walk through the old city 
and have people exclaim, ”You’re back!”

   I chatted with the blacksmith, the spice man,  
the jeweler and gold embroiderer, the wood 
carver, the block printer, metal chaser, and other 
friends.  The carpet weaver had recently set up 
a carpet-repair shop and carpet weaving school.  
The guy making chess sets had so much com-
petition he is now making decorated furniture.  
The silk weaver had branched out and now has 
a shop full of exquisite silk creations and now 
has several women  making carpet bags.  The 
14th century Silk Road trading domes are burst-
ing at the seams with artisan shops and tourists.  
Some of the ambitious young girls who used to 
just hang around now have their own shops, hus-
bands and babies.

   This was a far cry from a winter trip several 
years ago.  Then, I held a cooking school and en-
listed the entire hotel staff to prepare a genuine 
American Thanksgiving dinner for themselves 
and hotel guests, thereby stretching the limits of 
American ingenuity.  With a Herculean team ef-
fort we assembled an approximation of neces-

sary ingredients, which forced me to improvise 
and learn Russian terms at the speed of sound. 
Cranberry jelly?  Nyet! Squeeze the juice out of a 
pomegranate, “granat,” and add gelatin.  Owing 
to local confusion over the critical temperature 
for setting, we eventually fell back on a single 
can of cranberries smuggled from Kyrgyzstan.  
Sage—“shalfei?”  Scour the town and eventually 
find some ancient herbs.  Celery—“selderei?”  
Hope the leaves taste like the stalks.  Ground 
nutmeg—“muskatnii”?  Cloth and hammer will do 
the trick!  Turkey—“indyok?”  Put out an all-points 
bulletin and eventually find, near the Afghan bor-
der, a couple of scrawny birds sporting AA minus 
breasts.  Pumpkins—“tikva”?  The Uzbek variety 
are strange-looking green things, but will do.

   One small oven necessitated a militarily exact 
“process” to be followed.  But Uzbeks are inde-
pendent, so five kilos of potatoes got cooked, 
hand-mashed and cooled before the turkeys 
were half done.  Then the gas quit.  The hotel 
owner’s home still had gas so we caravanned 
over there to finish the cooking while solacing 
ourselves with her homemade wine.  Soon the 
all-clear was sounded, and we returned.

   By this time, the guest list had grown to 26 
and the dinner hour had come and gone—as 
had some of the guests.  Raisa, the hotel owner, 
was fretting because it was past time to eat and 
food was not on the table.  To calm her, I quickly 
brought in the coleslaw (lettuce was unavailable) 
while Beth, from Aid to Artisans, attempted the 
story of the first Thanksgiving.

   Meanwhile Rusha, the hotel cook, carved the 
birds.  The guests devoured them so fast I wasn’t 
sure I’d actually brought them in.  However, the 
bones provided the proof.

  
 Note:  Ginny Mintz toured Central Asia in 1996 
and became impressed with the skills of many 
artisans and craftsmen there.  In 2004, she vol-
untarily made the first of six trips to Uzbekistan 
to advise on marketing and obtaining a UNESCO 
Seal of Approval for their wares.
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  While the necklaces on display in the Clock-
tower are gorgeous in themselves, their beauty 
is greatly enhanced by the manner in which they 
are displayed.  Seeking a way to show each 
piece off to greatest advantage, Anne Stone, 
chair of the Interiors Group, working with Maja 
Keech and Margaret Bagley first tried a card-
board base, using a commercial jewelry stand as 
a model.  They found the cardboard  too flim-
sy for their purpose.  Learning of the problem, 
Grant Bagley found some thin foam material in 
the Woodshop, and using a template provided 
him, cut a dozen or more sample pieces.  That 
material proved ideal.  Deep purple velour, left 
over from a recent display of laces, provided an 
ideal cover and the three woman put together, 
by hand, each of the jewelry stands for display-
ing the necklaces.  Visitors to recent marketing 
events have been enchanted with the show.

   @

 In late November, with temperatures still un-
usually moderate, a small camellia bush was 
blooming in front of Cottage 2006 where Mari-
on Haaser lives.  Large bushes were also in full 
bloom in the Clock Tower courtyard.

   @

Recent newcomer John Geron lost no time re-
organizing the book reading group, now that Da-
vid Goodkind has stepped down.  Seven mem-
bers appeared at the first meeting.  Anyone who 
likes to read is welcome to join the group  Next 
meeting will be held December 28 in the Board 
Room. 

   @

 An email from Sandy Cantrell has brought 
news about Ed and Marcia Behr, who came to 
Collington in 1989 and moved away last year.  A 
book review in the Burlington Free Press notes 
that Ed Behr, Jr. shares his home in St. Johns-
bury, Vermont, with his wife, two sons, parents in 
their 90s and their caregiver, she reported.  Ed 
Behr, Jr., is a food writer of note who has just 
published a new book, The Art of Eating Cook-
book: Essential Recipes from the First 25 Years.  
Sandy Cantrell, is the daughter of one-time The 
Collingtonian editor Layne Beaty.

   @

 Answers to Who Am I?  No. 1. Hilda Jay.  No. 
2. Murray Newman.  No. 3. Louise Huddleston. 
Did you get them all?  Better luck next time.

   @

  There are many holiday light displays in this 
area for you to see and take your grandchildren 
to.  Just 10 minutes away is Watkins Regional 
Park Festival of Lights* (left on Lottsford Rd. right 
on Md 193 Enterprise Rd./Watkins Park Dr. past 
Md. 214 Central Ave and right into park.  A Col-
lington trip is planned for December 28. 

   National Harbor offers a Holiday Light Show 
every half hour from 5 to 10 p.m. and fun, food 
and fireworks on December 16 and 23.  At the 
Gaylord National Hotel there is an ice sculpture 
show, Ice! featuring DreamWorks’ Merry Mada-
gascar.*

   Walk-through displays are offered at Brook-
side Nature Center,*, 6:30 to 8 p.m. in Wheaton,  
the Mormon Temple Visitors Center in Kensing-
ton from 5:30 to 10 p.m., the National Zoo, on 
Connecticut Ave., December 16-23, 26-30 and 
January 1 from 5 to 9 p.m. and the National 
Christmas Tree display at the Ellipse.  A daytime 
December 23 Collington trip is planned to the 
National Christmas Tree, Union Station and the 
U.S. Botanic Gardens.  JKG

   * denotes a fee is charged.

Chatter Box
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Poinsettias are certainly a horticultural tribute 
to Christmas.  Have you ever wondered about 
how these fabulous plants have become such 
a popular item for the season?  First, you must 
realize that they are tropical trees.  They are in 
the very diverse Euphorbia family known  for the 
whitish sticky sap; many in the family resemble 
cacti.

The poinsettia flower that you see actually 
consists of showy red bracts that are really modi-
fied leaves.  The real flowers are the little yel-
lowish “centers” with both pollen-producing male 
flowers and sticky greenish female flower parts.

What does it take to produce a showy plant 
thart is offered for sale?  First, 3-6 inch shoots 
are cut from green growing plants in mid-year.  
These shoots may often be treated with root-in-
ducing chemicals to insure that they will produce 
roots rapidly.

These shoots are often rooted in the soil and 
pots that they will be sold in.  Once rooted, the 
plants are reared in bright light in greenhouses 
with controlled temperature and day lengrh.  
Scrupulous surveillance of the growing plants 
assures that there are no insects or diseases to 
interfere with the crop.  As the plants  approach 
September, there must be strict control of tem-
perature and day length to assure that flowering 
will be timed just right for the Christmas season.  
Short plants in smaller pots are started later than 
the big showy plants.

The best plants are those that are purchased 
directly from a greenhouse where they are grown.  
Those that have spent two to three weeks in a 
grocery store are not as likely to last very long.  
So how should you handle your plants to get the 
longest period of color?  First, provide enough 
water to keep the soil from drying out; poinset-
tias can wick a lot of water.  Second, place the 
plants where they can get sunlight for most of 

the time.  This may require moving the plant 
from its display area to a window from time to 
time.  Third, don’t let the plants get too hot or get 
too much blowing from a vent.  If you are care-
ful, your plants can be showy until April or May.  
Don’t attempt to carry over the plants for another 
season; the results would be leggy green plants 
and few or no flowers.

When considering pointsettias, you should 
view the wide variety of interesting colors, shapes 
and forms: dark red to bright red to strong pink 
to light, light pink to white and some with green 
edging and curled bracts and unusual shapes.  
The quality and sturdiness of the plant is much 
improved over those that were offered a decade 
of more ago.  Some varieties are now grown for 
the cut flower trade and others are miniatures 
good for mixing with other interesting plants.

I’d say the poinsettia has become a massive 
industry crop, all developed from a rather lanky, 
ungainly tropical tree.

Just Looking About
By Jeanne Gart

 

  Visitors to Elizabeth Cook’s cottage ask about 
her unusual rug. She explains that it was made in 
Tibet and that she bought it years ago in China. 
In the center are two snow lions. The snow lion 
(see photograph) is a mythical Tibetan creature 
representing unconditional cheerfulness. The li-
ons are surrounded by dragons. The lions have 
smiles on their faces and the dragons appear to 
be laughing, not what a Westerner expects from 
such beasts.



Creating Holiday
Arrangements
By Robert Elkin

Working with fall flowers, fruits and vegetables, the Flower 
Committee made up attractive bouquets for  Thanksgiving.  
Some of the arrangers are shown here.
   Top right, Penelope Stitt;  Middle right, Anna Shea;  Bot-
tom right, Martha Wilder;  Center top, Ruth Galaid;  Center  
bottom, Maja Keech;  Left top, Marion Henry;  Left bottom, 
Jean Getlein.


