
abling each to see 

and hear the other.  

Since quarantine, 

the Creighton Center 

has added 13 tablets 

to its inventory and 

Natalee Zimmerman, 

a Certified Thera-

peutic Recreational 

Specialist who joined 

our staff in June, is 

making sure a tablet 

connects a Health 

Center resident with 

a family member 

whenever they want 

to talk.  

To set up a call, 

a family member need only telephone Natalee 

with a request to speak to a relative and arrange 

a time convenient to both parties.  When the call 

comes into Collington, an activity aide is stand-

ing by to help the recipient operate the tablet.  

Conversations may be as short as 15 minutes or 

last for half an hour.  Natalee keeps two separate 

When Collington 

essentially closed 

down in March, one 

of the most pressing 

problems facing our 

administration was 

that of loneliness suf-

fered by residents cut 

off from friends and 

family – isolated from 

the outside world.  

By summer, limited 

visiting had been 

restored for indepen-

dent-living residents, 

but at this writing the 

Creighton Center 

remains closed. 

Extensive research shows that loneliness can 

play havoc with physical as well as mental health.  

As Mother Teresa once observed: “Loneliness is 

the most terrible poverty.”

A hand-held mini-computer called a tablet is 

fighting back.  The device, which looks like an 

overgrown cell phone but is a miniature computer, 

can run programs that connect two users, en-

TheThe
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Tablets Can Help Dissolve Loneliness
by Frances Kolarek

Tina Williams, Fatmata Gbondo and Natalee Zimmerman of the 
Activities staff organized a mobile tribute to the new baseball  
season to take to residents’ rooms in the Creighton Center.   

Photo by Brenette Johnson.

see Tablets, p.2
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schedules of the tablets’ use – one, a list of regu-

larly scheduled calls, the second a list of calls 

from phone-ins.  Each runs long.

To help promote a light-hearted atmosphere in 

this isolated environment Natalee likes to stage 

frequent special events.  In August, to celebrate 

the opening of baseball season, staff members 

came to work wearing any baseball gear they 

could find.  Caps predominated.  In the absence 

of “Peanuts and Cracker Jacks,” push carts 

loaded with potato chips, popcorn and mini hot 

dogs roamed the Creighton Center halls. Each 

resident enjoyed a visit from such a cart and 

Frank Sinatra’s version of “Take Me Out to the 

Ball Game” rang through the corridors.  Cover-

ing all the bases, baseball trivia was scheduled 

during the morning hours. Natalee plans to ar-

range another special event in September and 

hopes to be able to schedule one a week in the 

future.

Now she is helping Creighton Center residents 

apply for absentee ballots and is in touch with the 

Prince George’s County Board of Elections. 

“I am wearing a lotta hats,” she says with a grin.

She comes from Cortland, N.Y., not far from 

Syracuse, and has a Master’s degree in Health 

Care Administration from Utica College, where 

she also earned her undergraduate degree in 

Recreational Therapy and Gerontology.  

While her husband was in the service, they 

moved around so often that steady employment 

was impossible.  Now he is no longer on active 

duty and the couple has settled in Annapolis.  

Natalee came to us from a retirement community 

in Severna Park, a Baltimore suburb, where she 

worked as Recreational Director for five years.

The “baseball cart” stands ready to go to bat.   
Photo by Natalee Zimmerman.
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Reasons to Compost Even if You Don’t Have an Outside Garden
By Terry R. McGuire

The Compost Committee is working to restart 

composting at Collington so that it is sustainable.  

If you ask avid gardeners, they will extol the bene-

fits of compost for their plants.  However, there are 

important reasons to contribute to the Collington 

compost project even if you don’t have an outside 

garden. 

Compost is Good for house plants: Potting soil 

becomes depleted of nutrients as plants grow.  A 

thin layer of compost (about one inch) mixed in 

the top layer of soil will give added nutrients and 

reduce watering.  You should add compost twice 

a year.  The compost committee is working on a 

plan to provide small amounts of finely sifted Col-

lington compost for our house plants.

Collington and Prince George’s County Sus-

tainability: In April 2018, Prince Georges County 

adopted the Zero Waste Initiative (https://www.

princegeorgescountymd.gov/DocumentCenter/

View/21910/Zero-Waste-InitiativeFinal-April-

5-2018a?bidId=). The long-term goal of zero 

waste is to nearly eliminate solid waste through 

reuse, recycling and composting. The stated goal 

in Prince George’s County is to divert 80 to 85 

percent of current waste from the landfill by 2040. 

Our compost efforts will help Prince George’s 

County become more sustainable.

Tax savings: The Brown Station Road Sanitary 

Landfill is Prince George’s County’s landfill.  Area 

A has been closed for years.  Area B will close 

in 2025.  Area C (217 acres) will have to be con-

structed now before Area B runs out of space.  

New landfills currently cost $300,000 - $800,000 

per acre, so the new landfill will be cost a mini-

mum of $65 million and perhaps as much as $176 

million.  In addition, Area B will have to be capped 

(about $150,000 per acre or more than $22 mil-

lion) and then 

activity managed 

to prevent air and 

water pollution for 

30 years.  Waste 

disposal is expen-

sive.  Anything that 

saves space in 

some landfill saves money. 

Climate Change - Carbon Storage: Climate 

change is heavily influenced by carbon gases 

such as carbon dioxide and methane in the at-

mosphere.  More than twice as much carbon is 

stored in the Earth’s soil as is stored in all living 

vegetation and the atmosphere combined.  Using 

chemical fertilizers and using intensive farming 

practices causes soils to lose 50% of their or-

ganic carbon over 20 years. The loss of organic 

carbon in the soil accounts for approximately 

one-third of the total increase in atmospheric 

CO2 over the last 150 years. In fact, more carbon 

entered the atmosphere from soil depletion than 

from fossil fuel consumption from the 1860s until 

the 1970s.  Composting increases the formation 

of stable carbon compounds that remain bound in 

the soil for long periods of time.  Applying organic 

matter (compost) to soils is one of the most effec-

tive ways to divert CO2 from the atmosphere and 

convert it into organic carbon.

Some useful links: 

https://www.epa.gov/lmop/basic-information-
about-landfill-gas

http://turningearthllc.com/what-we-do-2/compost-
and-soil-amendments/composting-and-climate-
change/

Compost bins at the greenhouse.  
File photo.
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Lamar & Mercedes Burt: From  
Alabama to Connecticut
By Frances Kolarek

Lamar and Mercedes (accent 

the first syllable) Burt grew up in 

the South but met and raised their 

family in Connecticut.  

Lamar was raised in Opelika, Ala.  He didn’t 

much like school, so after high school, he joined 

the Air Force.  In one of life’s ironies, the military 

sent him to school in Denver to learn supply op-

erations.  

From there, he was stationed at Westover Air 

Force base near Springfield, Mass., as supply 

man for its three fire stations.  With one year left 

in his four-year tour of duty, Lamar decided to pre-

pare himself for civilian life by going to school in 

Springfield to learn welding and blue print reading. 

He went to work at Pratt & Whitney in Hartford, 

Conn, welding airplane engines.  Lamar was a 

member of the International Association of Bridge, 

Structural, and Ornamental Iron Workers and Re-

inforcers and went on to work as a bridge builder 

for 45 years.  He had a hand in every bridge in the 

Hartford area and many in New Haven.

Lamar met Mercedes in Hartford, where she 

had moved after her sophomore year of college 

to be near her mother and sister.  Lamar and Mer-

cedes drove to Opelika to meet Lamar’s parents 

and sister and to Columbia, Miss., Mercedes’s 

home town, to meet her grandparents, who owned 

a restaurant, grocery store and gas station. In 

those days they had to carefully plan trips around 

accommodations open to African-Americans.  

After they married in 1961, Lamar and Mercedes 

We Welcome 
Our New Neighbors

visited their hometowns each sum-

mer.  The children’s grandfather al-

lowed them a choice of arrival-day 

treats from his store.  After he died, 

Mercedes’ grandmother moved to 

Hartford, too. 

The Burts raised their three children there. La-

mar became active in the Lions Club, a service he 

still carries on.  

The Burts went on a cruise with their family 

nearly every year.  They enjoyed Hawaii so much 

they’ve visited three times and Jamaica twice.  

Another activity the Burts enjoyed in Connecti-

cut was progressive dinners.  Going from home 

to home for different courses was a fine way to 

socialize.  At one dinner they met a friend of Jim 

Rogers, who moved to Collington before the Burts.

Mercedes was an accomplished athlete in high 

school and went to Grambling State University in 

Louisiana to play basketball.  When the basketball 

program was closed down after her sophomore 

year, she moved to Hartford to be near her mother 

and sister.  After marrying Lamar, Mercedes en-

rolled in the Hartford College for Women, to finish 

with an undergraduate degree in business. 

She went to work for Traveler’s Insurance Com-

pany and stayed with the company for 25 years.  

Mercedes retired first.  Lamar followed, after 42 

years with the Iron Workers. 

In 1999, with both Burts retired, they moved 

to Sun City (Hilton Head), S.C.  Lamar was a 

founder of the Sun City chapter of the Lions Club 

and member for 15 years.  He brokered a grant 

from the Lions to a local soup kitchen, which is still 

in place.  He also headed a committee to place 

benches around their community. 

Both Lamar and Mercedes were avid golfers.  

They golfed at every club around Sun City.  Lamar 

notes that the South has changing since his child-

hood: he felt welcome at every club.  Also, when 

they travelled back to Alabama or Mississippi there 
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were new accommodations at Holiday Inns and 

Howard Johnsons.  The Burts were just making 

contacts for golf around Collington when things 

shut down due to the coronavirus.

Lamar was a steward at his church in South 

Carolina. After the Burts moved to Collington, 

he became a steward at Greater Mt. Nebo AME 

Church of Bowie.  He and Mercedes look forward 

to getting to know more fellow-parishioners when 

the virus restrictions ease.

One of the Burts’s daughters, Fran, who lives 

in Upper Marlboro and works at the Treasury 

Department, learned about Collington and en-

couraged her folks to move.  Daughter Janeula fin-

ished her doctorate in educational psychology at 

Auburn University and is now an assistant profes-

sor at Bowie State University.  Son, Lamar Aditunji 

lives in Atlanta.  His three children span the age 

range:  college, high school and toddler.   When 

living in Connecticut, the Burts’s daughters were 

friends with a niece of Jim Rogers, but they didn’t 

meet Jim until they first toured Collington. 

Doris Schmitz: Converted  
Transplant from Germany
By Frances Kolarek

What are the chances of meet-

ing your ideal mate 5000 miles 

from home and marrying him 

within six weeks? That is exactly 

how life turned out for Doris Schmitz.

Doris was born and raised in Ludwigsburg, a 

city close to Stuttgart, Germany.  She survived 

the war, but the family suffered the loss of her fa-

ther, who died at the Russian Front. Aerial bomb-

ing destroyed their home and business.

In 1963 Doris came to the United States to visit 

her sister.  She was not impressed with the coun-

try and was ready to go home, until she met her 

future husband, who also came from Germany 

but, in contrast, was determined never to return.  

Doris must have succumbed to his charms rap-

idly because the couple soon married and bought 

a 2.5-acre lot in Lothian, Md., that was virtually 

a jungle.  They spent years clearing the land and 

her husband, Erwin, who was a brick and stone 

mason, spent four years building a house so solid 

that in their minds, it should last forever.  There 

the couple raised a son, who gave them a grand-

son, who has now bought the house.  

After her husband died in 2010, Doris started 

to travel extensively.  To satisfy her love of the 

mountains she found good hiking in many places, 

including the trails in Nepal, Bhutan and the Alps, 

as well as more nearby places such as the Ap-

palachians.  She continues her hiking, or at least, 

walking, here in the Collington woodlands.  

For many years Doris volunteered for a hos-

pice care agency.  To enhance her effectiveness, 

she went back to school to obtain a Nursing 

Assistant degree. She also became a patient 

advocate and until the pandemic shutdown volun-

teered in the Intensive Care Unit in Anne Arundel 

Medical Center.  On other days she volunteers 

in the Jug Bay Wetlands Sanctuary, where she 

helps to maintain some of the 14 miles of hiking 

trails which have recently reopened.  

With her love of the outdoors it’s not surprising 

that after looking at several CCRC’s Doris chose 

Collington, where she can have a cottage on the 

ground floor, close to open spaces.

Despite not having ever shared meals with oth-

er residents in the dining room due to the lock-

down, Doris has managed to make friends with 

many of her neighbors.  Furthermore, she has 

already found ways to keep busy.  She is helping 

in the Op Shop, in the Flower Room, and in the 

Country Store.  These activities have allowed her 

to know some residents but hopefully more will 

be able to meet her after we open up.
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History of the ‘Memorial Wall’
By Mary-Ann Pellerin

Collington’s annual Memorial Service began 

on May 31, 1995 with reading the names of all 

residents and staff who had died between 1988 

and that date.  I initiated the idea for this service 

in response to my mother’s dying wish that all 

Collingtonians be remembered in some special 

way.  In conjunction with this, a “memorial wall” of 

red construction paper “bricks” glued to a 36-by-

52-inch display panel carries names and death 

dates of those memorialized.

The Memorial Service was held yearly in the 

Walker Interfaith Chapel, but on May 28, 2012, it 

was held for the first time in the Courtyard, spon-

sored by the Hospitality and Walker Interfaith 

Chapel Committees.  At that time, five “Memorial 

Wall”” panels were displayed in the Auditorium.

At the March 2020 Walker Interfaith Chapel 

Committee meeting, I expressed my desire 

to resign after 25 years as coordinator of the 

The Memorial Wall crew: Mary Kim, Mary-Ann Pellerin,  Pat Johns,  
Priscilla Lindenauer, Carol Edner, Merritt Edner.  Photo by Marian Fuchs.

annual Memorial Service.  At that meeting, Pris-

cilla Lindenauer kindly volunteered to help as-

semble the names for the Memorial Bricks.

However, the work was seriously interrupted 

by the COVID-19 pandemic, as Collington went 

into “hard closure.”  Thus, the 26th annual Memo-

rial Service did not take place.

Undaunted, Committee Chair Merritt Edner 

determined that the Memorial Wall needed to 

be displayed.  Merritt notified Mary Ann that 

Mary Kim had graciously volunteered to take her 

place.

Thus began Mary Kim’s serious task of 

“building bricks.”  On July 17, Priscilla and Carol 

Edner, supervised by “bricklayer” Mary Kim, 

adhered the bricks bearing the names of those 

who died in 2019 to the wall panel.

Finally, Pat Johns joined with the others to 

create the open display temporarily replacing the 

jigsaw puzzle station across from the clinic.
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Celebrating the Arts at Collington
By Nancy Brown and Ann Davie

In earlier days, Collington 

residents held positions all 

over the world, developed 

friendships with people hav-

ing different lifestyles, and 

enjoyed a variety of muse-

ums and other places and 

types of the arts.  Some of 

those residents developed 

talents in writing memoirs, 

short stories and poetry; 

photography, drawing, paint-

ing; and digital manipula-

tions on the computer.  All 

these colorful and diverse 

backgrounds add up to a 

mirror on the world, one that is very much like a 

kaleidoscope. And yet, that talent has been fairly 

silent, mostly unknown to the majority of our 

residents.  

On a regular basis, the president of the 

Residents Association, currently Lois Brown, 

receives a copy of magazines published by 

other Kendal affiliates.  Those publications are 

predominantly the written word, most often in 

the form of memoirs.  Few visual arts are dem-

onstrated in those publications.  In November 

2019, Ann Davie and Lois each, and separately, 

envisioned a magazine that would highlight 

works by residents and staff.  Discussing their 

mutual interest in the arts, Lois asked Ann to 

organize a group of residents who could put to-

gether a model that would show off that talent to 

other residents and to the Kendal community. 

The group that formed concluded that Col-

lington should have a “real” arts magazine; we 

volunteered to serve in 

various capacities and set 

February 1, 2020 to be the 

deadline for entries of writ-

ings and visuals.  We also 

decided on a Spring 2020 

publication.  OK, so it’s a 

Summer 2020 publication!

Ann served as a focal 

point, or managing editor, 

for gathering us together 

for numerous meetings to 

triage the entries followed 

by editing.  Frances Kolarek 

and George Newman, our 

true journalists, served as 

mentors/critics/advisors/etc.  Volunteering to 

be editor-in-chief was Nancy Brown.  The way 

words and pictures look on the page requires 

skill with vision and with the computer, and for 

that job Dorothy Yuan came forward.  The other 

members of the Editorial Board involved in triag-

ing of the many entries, contacting contributors, 

editing, and then re-editing are Joyce Garrison, 

Maja Keech, Marilyn Meek, Jeanne Slawson, 

and ultimate proofreader, Pat Bozeman. 

With entries from residents and staff, and with 

the variety of subjects, then the most appropri-

ate name for Collington’s art magazine was Ka-

leidoscope.  So, here we are, presenting a true 

arts magazine to residents and staff.  We hope 

so very much that you enjoy this RA-supported 

publication.
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Echo from Another Time
Reading her 

high school 

alumni newslet-

ter, Collington 

resident Ardyce 

Asire found a 

reminder that 

the difficult times 

we’re currently 

going through 

aren’t entirely 

new. The newslet-

ter quoted the 

school’s 1918-1919 yearbook, which took note of 

the “Spanish Flu” that had devastated the world.

A calendar for the senior year noted on Oct. 2, 

1918, “An epidemic of influenza is started. The 

next day, “The flu is getting worse,” and on Oct. 

11, “Schools shut 

down on account 

of the flu. .. shows 

are closed too, 

alas, and church-

es.” Each Friday 

the calendar re-

ported, “Schools 

still closed,” but 

after five weeks, 

a hopeful note: 

“This won’t last 

forever.”

The newsletter noted also that Nov. 11 of that 

year brought the armistice ending what we now 

know as World War I, and that was a moment 

of national unity that overshadowed the flu.  A 

lesson for us, perhaps? - GN

Wikipedia Photo

Help Get Out the Vote
By Linda Ewald

Want to help remind voters to cast their ballots 

in November without leaving your unit?  

You may remember the good old days when 

carloads of activists went door to door cam-

paigning for candidates and urging people to 

vote.  Now we can’t do that.  But we can send 

letters and postcards timed to arrive just before 

election day, reminding people who are regis-

tered to go to their polling place and cast their 

ballots.  Some of your neighbors are doing that, 

including Joyce Koch, Nadine Hathaway, Mike 

McCulley, Sue Evans, Eleanor Whitman, Maja 

Keech, Lynn Troy and Anne Chase. 

Vote Forward will send you a list of registered 

voters and letters which you print out on your 

printer.  You hand-write a short paragraph saying 

why you always vote and hand address the en-

velope to encourage the recipient to open and 

read the letter.  Then you put the letters away 

to mail on Oct. 27.  Mike Burke, Carol Ghebe-

lian and Linda Ewald gathered in the third-floor 

meeting room July 10 to prepare letters.  They 

determined that in one hour, each of them 

could do 10 letters.  Can you spare a couple of 

hours in September or October?  Contact Vote 

Forward (or another group doing the same sort 

of thing) online 

and get your own 

list.  If you need 

help with printing, 

contact Linda 

Ewald, 5133.
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Eastern Towhee
Binoculars in hand, I was on alert as my 

scooter slowly rolled around the corner below 

the 5100 cottages.  I wasn’t 

disappointed.  An eastern 

towhee, our largest sparrow, 

was noisily rustling through 

the leaf litter.  I pulled up the 

binoculars for a better look.

The boldly patterned 

male had a black hood, 

an arresting red eye, black 

wings and tail.  Rusty sides 

and undertail coverts con-

trasted with his white breast 

and belly.  He also had a 

white patch on his folded wing.  As he energeti-

cally sifted through the detritus, bright white 

panels on his long tail flashed. 

The eastern towhee is a captivating bird to 

watch.  It uses both feet at once to flip away 

loose matter in search of various beetles, bugs, 

and spiders, which constitute the major parts of 

its diet.  When the bird finishes searching in one 

spot, it will flit a short distance and continue its 

noisy pursuit, endlessly flipping away leaves with 

those feet and swiping more to the side with its 

bill.  It looks like a lot of work for each morsel 

uncovered.  

A bit smaller and stockier looking than a robin, 

towhees are most often found on the forest floor.  

Besides insects, they are looking for other food 

items such as seeds, snails and berries.  These 

birds even build their nests on the ground, rely-

ing on their camouflage colors for protection.

I am quite limited in my ability to walk these 

days, so the scooter and the two miles of paths 

on campus are a godsend, affording me the op-

portunity to be outside and engage in my favorite 

pastime: birding. 

We moved here a year ago.  Because of the 

pandemic, we have been largely confined to 

campus since early March.  That enforced isola-

tion has given us a chance to learn the campus 

grounds well.  We have 

gotten to know the favorite 

haunts of various species, 

too.  I slid around that sharp 

bend in the path primed to 

see the towhee.  We had 

seen him there before.

At times the whole world 

seems out of kilter.  A virus 

rages, unemployment 

soars, and racial injustice 

spreads like a plague. I take 

these short scooter rides around campus as a 

respite from the news.  They are a balm for a bat-

tered soul.  

The work ahead of us is monumental and 

sometimes feels futile.  Can the coronavirus 

be stopped, and the economy restarted?  Is it 

even possible to stave off the worst of climate 

change?  Will we ever confront systemic racism?

I took another look at the towhee in front of 

us.  We need these moments in nature to refresh 

our psyches and strengthen our resolve.  After a 

deep sigh, I decided to follow the example of the 

towhee: dig in with both feet and thrash ahead.  

Eventually the goal will come into view and an-

other small victory achieved.  Then it’s on to the 

next struggle.  Like these birds, the key is to stay 

at it, endlessly.

Flights of Fancy
by

Mike Burke

Eastern tohee.  Drawing by Mike Burke.
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We split a piece of carrot cake for dessert. It 

had three layers of cake and four layers of cream 

cheese icing which were the same thickness as 

the cake. It was terrific! They offer seven other 

house-made desserts and some ice cream. Our 

bill, which included coffee, was $49.24 with tax 

but not tip.

Our friend Tess, who works near there and 

tipped us about Juleps, spoke highly of her meal, 

the Memphis Burger. This hamburger, a combina-

tion of brisket, short ribs and chuck, was topped 

with pork belly, pepper jack cheese, lettuce, 

sauce and a fried green tomato on a brioche roll.

These three dishes characterize the food 

types offered. Others that I considered and will 

try in the future were: St. Louis ribs, chicken pot 

pie, roast beef Po’Boy, Fried Bologna sandwich 

and smoked fried chicken. There are seventeen 

dishes, ten sandwiches, three salads and a 

cream of crab soup. Fourteen sides are available, 

ranging from glazed yams to collard greens. All of 

the dishes we tasted were prepared well and the 

service was excellent.

The restaurant has about one hundred seats in 

three rooms and can feed more than thirty at its 

long bar. The parking is abundant and handicap 

access to the restaurant and restrooms is conve-

nient. Try this new restaurant. I am sure you will 

like the food, service and convenience.

Julep Southern Kitchen and Bar
2207 Forest Drive, Unit #2

Annapolis, MD 21401
410-571-3923 Open Daily at 11:00 am

Editor’s Note: This review was written before the 
pandemic disrupted the dining scene.  Like most area 
restaurants, Julep’s offers takeout, curbside pickup 
and outdoor dining. 

Julep’s Southern Kitchen and Bar opened last 

January in Parole’s Forest Plaza Shopping Cen-

ter. The management described it as “Southern 

Comfort Food, house made desserts and local 

draft beers.” I think many Collingtonians will ap-

preciate the food and service.

The Forest Plaza Shopping Center is on For-

est Drive between Riva Road and Solomon’s 

Island Road (Route 2). Other businesses of note 

there are: Outback Steakhouse, Home Depot 

and one of my favorite venues, Jalapeno’s. This 

shopping center is 25 miles from Collington via 

Route 50 East.

In early February Joyce ordered the shrimp 

and grits with a tomatillo sauce for lunch. The six 

shrimp (10-15 per pound) were huge and cooked 

perfectly, firm but not chewy. The grits were plain 

and the tomatillo sauce was a new experience. 

The dish was garnished with scallions and ba-

con.

I ordered the bacon-wrapped pork tenderloins, 

two dry-rubbed and smoked pork loin medallions 

wrapped in bacon over mashed potatoes with 

brown gravy. It was a stretch to call them medal-

lions since they were taller than they were wide, 

more like pork loin towers! The dish was delicious 

and the portion so large that I had half of it for 

dinner. It came with one side. I chose the potato 

salad, which was very good.

Go East for Southern Comfort

Photo by OpenTable.com
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My neighbor Joyce’s elderberry bush is loaded 

with huge purple flat-topped bunches of fruit, the 

branches bent down with the load, and recently 

I’ve been harvesting them to make jelly recently. 

This brought to mind the writings of Euell Gib-

bons, who led many of us to explore edibles 

found in the woods and fields around us.

In early spring, New Englanders prized fiddle-

head fern shoots, cut from the very ostrich fern 

found in a number of our gardens here as well as 

in the woods. Less well-known are two types of 

“wild asparagus” – the young shoots of pokeweed 

and common milkweed, when cut before the 

leaves expand and cooked properly to eliminate 

bitter or toxic elements, can serve as another 

spring vegetable. Later on, the young milkweed 

flower bud clusters can imitate broccoli.

When we were growing up, sassafras tea, 

made from the tree’s roots, was a common spring 

tonic, but since it was found to contain a carcino-

gen, it’s no longer recommended. Our campus 

sassafras trees are safe!

Back to the elderberry; Gibbons suggests two 

ways to use the flowers. As the flowers fade, 

shake the white petals off without disturbing the 

forming fruits. When added to pancake batter 

they give a subtle pleasant flavor. You can also 

pick the small clusters of flowers and dip them in 

a light batter to deep fry and dust with sugar.

In summer many on campus enjoy tasty ser-

vice -- berry fruits as well as the alien invasive 

wineberries, each with a 2-3-week season.

Fruits of the Land

September is the time to hunt for pawpaws; 

fruits shaped like pale green baking potatoes. 

The creamy yellowish pulp within is custardy in 

texture, surrounds many large flattened seeds 

and has a vaguely tropical flavor (it’s the north-

ernmost member of the custard apple family). 

The only fruiting trees on campus are in Jacob’s 

and Marian’s yard, but there are a couple of sap-

lings planted in our surrounding woodland which 

may fruit in a few years.

Persimmons also start showing up this month. 

Most fruit from our many local trees are very 

astringent, but there are selections that lose the 

astringency quickly as they ripen; I still try to go 

back to my old neighborhood to harvest from 

one such tree. The soft ripe fruits do have seeds, 

but with a Mouli mill I can create enough pulp 

to freeze and use in making persimmon bars. 

These native sugar-plums have a sweeter, more 

intense flavor than their large oriental cousins. 

Eaten out of hand, they’re divine!

We have black walnuts aplenty in our wood-

land, and if you’re willing to go to the trouble to 

harvest and shuck them appropriately, the bits of 

nut have a very wonderful flavor. Amish often use 

them in making maple syrup candy, sometime of-

fered for sale at a spring sugarbush market. (We 

do have a couple of sugar maples on campus, 

but I doubt we should try tapping them.) 

We have several species of hickories in 

the woods too, but none that have tasty nuts, 

alas. The shagbark hickory bears nice nuts but 

doesn’t seem to occur around here.

So, if you’re tired of dealing with an overgrown 

ostrich fern patch, think about eating away at it 

next spring, and keep your eyes open for other 

edibles in the woods.



About three years ago 

I asked Anne Stone to 

form an ad hoc courtyard 

committee to see how to 

spruce up the space and 

look into grants from the 

Foundation to support 

the work. 

She has led a group 

of planners and active 

workers. Slowly, improve-

ments have been made. 

(Remember the angst 

and gnashing of teeth 

when, in the beginning 

of the project, the old 

scraggly azaleas were 

removed? It took months 

to agree on new tables 

and seating!) 

The Foundation has 

provided support. Kyle 

Olsen, our recently de-

parted horticulturist, lent 

his help and expertise to 

the group. Most recently, 

Ann Gillespie has urged 

that improvements be 

continued and, I under-

stand, management has 

supported the work financially. 

Pat Duggan, a member of the committee, 

received Ann’s permission to visit nurseries. 

She purchased plants and worked closely with 

Kyle in planning and getting the planting done. 

Committee members have watered and cared 

for new plantings in the past and I feel sure they 
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will continue. So many folks have worked on the 

project and supported it. The courtyard is such a 

special place that it behooves us all to appreci-

ate it and, once restrictions and heat subside, to 

use it. Special thanks go to Pat Duggan and Kyle 

and Ann Gillespie for the most recent shot in the 

arm!


