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Closing 2014 - 2015 NEWSLETTER
 

We hope that you have had a wonderful summer!  Because Spring 2015 was a whirlwind, we are reaching back to 

share this “retrospective newsletter” from the waning weeks of the past program year.  Enjoy taking a quick peek 

as the BHWC gears up for another wonderful season.  (More on that soon!) 

News from our May 2015 Annual Dinner: Burson Snyder and Amy Alberson were elected to lead BHWC’s 2015-

2016 officer slate as President and Vice President, respectively.  Congratulations, ladies!   Laura Lawler continues 

as Treasurer, Alison Christmas as Communications Secretary, and Jennifer Jacobs as Recording Secretary.  We are 

excited for the year to come under this terrific leadership team and hope that you will support them by getting 

involved.  It’s a great way to meet new neighbors, strengthen existing friendships and make a difference.     

Inside this issue:  

 Calendar Retrospective (April-June); 

o A Signature Spring: a look back at our Evening with the ASO Maestro; and the Annual Dinner & 

“Belle Haven Stylebook” Program;  

 Cookbook Corner with ordering information & sensational, warm-weather recipes for all to enjoy; 

 Records & Archives News – Announcing the BHWC Oral History Project!; and  

 Announcements & reminders: Babies; Membership. 

Finally, THANK YOU to ALL for Another Wonderful Year!!   Best wishes, Christine & Burson 

 

 

 

 

 

 

 

  

  

BELLE HAVEN WOMEN’S CLUB 2014-2015 OFFICERS 

 

 President       Christine Washington 

 Vice President       Burson Snyder  

Treasurer       Laura Lawler 

Communications Secretary     Alison Christmas  

Recording Secretary Jennifer Jacobs 

 President Emeritus      Lura Nell Mitchell 

 

Section Chairs 

 

 Community Projects/Outreach    Susan Golightly & Fran Rice 

 Garden Club      Eleni Silverman  

 
Committee Chairs 

 

 Cookbook      Christine Corcoran Stark 

 Finance        Elizabeth Adler 

 Membership      Bethann Horey 

 Parliamentarian      Barbara Quarmby 

 Publicity       Diane Brumbaugh 

Historian & Archivist     Betty Demarest  

 BHCA Liaison      Vicki Coward 

 Web Administrator      Eleni Silverman 

Photographer       Angela Anderson  
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Spring Retrospective CALENDAR 

April 2015 

Thursday, April 9  Board Meeting 
7:00 p.m.   At the home of Fran Rice 
    6206 Arkendale Road 
 
 

Monday, April 13  A Musical Evening with Maestro Kim Allen Kluge 

7:00 p.m.   Chaired by: Barbara Hayes 

    At the home of Isin Ludlow 
    6201 Hillvale Place 
 

Join us for Bubbly, Dessert & a private piano concert by the 
distinguished maestro of the Alexandria Symphony Orchestra (ASO)!  
You won’t want to miss this very special musical evening.   
 
Music Director of the ASO for 27 years this season, Kim’s 
accomplishments are impressive.   He resides part of the year in 
California, working on film scores in complement to his active 
conducting and composing schedule in Alexandria.  Kim’s full bio is 
available at http://www.alexsym.org/about/music-director/. 
 
Watch for your Paperless Post invitation!   
 

 
Thursday, April 14  Community Projects Meeting 
9:00 a.m.   At the home of Molly Singerling 
    6108 Woodmont Road 
 
 
Tuesday, April 21  Garden Club Field Trip  
Time TBA Ladew Topiary Gardens, Monkton, MD 

One of North America’s Top 5 Gardens 
Questions & to R.SV.P., please contact Teddy Marchant  

 

May 2015 

 

 
Thursday, May 7  Board Meeting 

7:00 p.m. At the home of Burson Snyder 
2105 Wakefield Court  

 
 
Tuesday, May 12  Community Projects Annual Picnic 
Noon    At the home of Bettye Goode 
    6048 Edgewood Terrace 

 

http://www.alexsym.org/about/music-director/
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CALENDAR Continued 

 

Thursday, May 14   BHWC Annual Meeting and Dinner  

Cocktails 6:00 p.m.  Chaired by:  Erin Streeter  
Dinner 7:00 p.m.  

Join us for a “Belle Haven Stylebook” program with stylist Alicia McCaslin of 

the Tulle Box and the Shoe Hive’s founding owner, Elizabeth Todd.  These savvy 

Alexandria fashion insiders will discuss navigating Spring with Style as they share tips 

and trends in an exclusive program just for the BHWC.   You won’t want to miss this fun 

and festive conclusion to our program year! 
 

See more at http://www.thetullebox.net/ and http://store.theshoehive.com/.  

 

Dinner Reservations and Advance Payment Required.   No Payment at the Door.   

 

Look for your Paperless Post invitation! 

     

    Location:  Belle Haven Country Club 

 
 
Tuesday, May 19  Garden Club Field Trip to Tudor Place  
Time TBA Lovely 18th Century House and Rose Garden in Georgetown 

Questions & to R.S.V.P., please contact Eleni Silverman 
 
 

June 2015 

 
Sunday, June 14  Board Meeting & Celebration (Current and New Board Members) 
7:00 p.m.   Hosted by Christine Washington 
    Belle Haven Country Club, Living Room 
    6023 Fort Hunt Road 
 
 
Tuesday, June 16  Garden Club Meeting  
7:00 p.m.  Home of Elaine Kramer 

1800 Edgehill Drive 
Speaker on Gardening with Perennials, followed by tour of Elaine's garden 

 
 
 
 
 
 
 
 
 

 
 
 

http://www.thetullebox.net/
http://store.theshoehive.com/
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A Signature Spring 
 

A Musical Evening with ASO Maestro Kim Allen Kluge 
 

On April 13th we gathered chez Isin Ludlow to enjoy a private piano concert with Kim Allen Kluge, 
Maestro of the Alexandria Symphony Orchestra.   It was a beautiful evening for a glass of 

something sparkling, “Rhapsody in Blue” and conversation about the Symphony in Alexandria, 
crafting music for film scores and in celebration of the next generation, art & inspiration.   

 
Music Director of the ASO for 27 years this season, Kim’s accomplishments are impressive.   He 

resides part of the year in California, working on film scores in complement to his active 
conducting and composing schedule in Alexandria.  Kim’s full bio is available at 

http://www.alexsym.org/about/music-director/. 
 

Sincere thanks to Isin for allowing us to gather in her stunning home and “Bravo” to Barbara 
Hayes for chairing this evening to remember! 

 

 

http://www.alexsym.org/about/music-director/
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2015 Annual Dinner – Belle Haven Stylebook: Runway to Reality 

 

                                              
 

On May 14th the BHWC closed out the 2014-2015 program year with an Annual Dinner at Belle 
Haven Country Club, chaired by Erin Streeter.  Over cocktails, dinner and dessert, we heard from 
savvy fashion insiders and Alexandria entrepreneurs Elizabeth Todd of The Shoe Hive and Alicia 
McCaslin of the Tulle Box.  Elizabeth and Alicia shared insights into Spring Style in an exclusive 

program crafted just for us, featuring highlights including a video homage to Vogue’s 73 
questions.  See the following links for Vogue’s original series and our own Alexandria version: 
http://video.vogue.com/series/73-questions; http://alexandriastylebook.com/the-stylebook-

questions/. 
 

 

http://video.vogue.com/series/73-questions
http://alexandriastylebook.com/the-stylebook-questions/
http://alexandriastylebook.com/the-stylebook-questions/
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Please visit the BHWC website for photos from our evening with the Maestro, the Annual Dinner 

and more, including St. Patrick’s Day 2015  

 

 
 

St. Patrick’s Day Event Co-chairs Tracy Castle & Rachel Talay  
 

and Charlene Henry’s delicious Cooking Demonstration and tasting!  
 

“Spring Culinary Inspirations” 
Charlene Henry of Charlene’s Kitchen  

and Catering by Charlene 
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See Charlene’s website, too, for a video from the event:  

http://www.charlenes-kitchen.com/gallery/.   
 

Thank you to Lura Nell Mitchell for chairing this delicious 
event, and to Rachel Talay for allowing us to situate it in your 

beautiful kitchen!  What a fun and delicious occasion…. 
 

BHWC Seasonal Cookbook Corner 

 

The Behind These Doors - Season by Season cookbook is still going strong.  If you don’t 
yet have your copy, they make great back-to-school gifts for new teachers, and wonderful 
hostess gifts for those of you still visiting family and friends during these last days of 
summer.   
 

To whet your appetite, here are some recipes from our seasonal cookbook to keep you 
cool and out of the kitchen as much as possible.  It is still so warm outside, but at least for 
these dishes, you need no oven! 
 

 For a delicious cocktail, try Kate Paterson’s “Aqua de Valenica" - a refreshing 
summer drink on page 323.   

 Pair your cocktail with Teddy Marchant’s “Coconut Crabmeat Dip” — page 
304…just mix the ingredients together, chill, and serve…nearly effortless.  Turn on 
your grill (again, NO oven) and 

 prepare Fran Rice’s “Grilled Watermelon Salad” - page 342 and serve alongside  
 Maureen McCarty’s “Grilled Pork Tenderloin with Faux Horseradish Sauce” - 

page 380.   
 For a dramatic and yummy finish to this summer feast, prepare Barbara Myslinski’s 

“Ginger Mango Ice Cream Pie with Sweet Mango Lime Salsa”  - page 401 — your 
freezer will do most of the work.   None of these recipes require you to turn on a 
burner or your oven — just your grill.  And we know you have no shortage of friends 
and family members out there who would be very happy to assume “grill duty.”  

 Finally, please also enjoy this “throwback” to a tasty Spring drink – the Mint Julep 
Cocktail from Susan Golightly, page 209.  
 

Happy Cool Cooking...from Christine Corcoran Stark, Cookbook Chair 
 
Note: I do need to share with you a correction to Lura Nell’s recipe for Composed Arugula Salad on page 
361.  The recipe should call out the requirement for 1 cup of buttermilk versus the 1 tablespoon printed 
in the book.  Please accept our apologies for this most inadvertent error.  Should you find any other error, 
please let me know and we will publish a correction right here in the Cookbook Corner.   CCS 
 

http://www.charlenes-kitchen.com/gallery/
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Recipes: 

AQUA DE VALENCIA – A REFRESHING SUMMER DRINK 
(Serves 4 - 6) 

 

 

INGREDIENTS: 
 

2 cups orange juice 

1 bottle Cava Spanish sparkling wine (may substitute Champagne or Prosecco) 

2 oz. (or more) Cointreau 
1 orange (Valencia, if you can find it) 

Sugar to taste (usually 2 tablespoons) 

Ice 

 

INSTRUCTIONS: 
 

In a pitcher, combine the orange juice, Cava wine, Cointreau and sugar.  Slice orange into rounds.  Add ice 
and float orange slices on top. 

 

 

Note:  Variations, if desired, add 2 oz. of gin or vodka.  This drink was first served at a paella cook off. 

 

 

KATE PATTERSON 

 

COCONUT CRABMEAT DIP 
(Makes about 3 cups) 

 

 

INGREDIENTS: 
 

2 cups sour cream 

4 green onions, cut finely including the dark green tops 
1 teaspoon curry powder  

1/2 teaspoon salt 

Dash of white pepper 

1 cup flaked, chopped or shredded (unsweetened) coconut 

1 (7 - 8 oz.) can crabmeat, shredded 

 
 

INSTRUCTIONS: 

 
Mix all ingredients together and chill. 

 

Serve with pita chips or crackers.  

 

Cook’s Note:  I remember making this recipe for our first house party in 1979 and everyone loved it.  
Then, I misplaced the recipe and just found it last year.  I served it for our family reunion last summer 

and again, everyone loved it.  The best part is that it’s so easy to make and refreshingly summery!  

 

 

TEDDY MARCHANT 
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GRILLED WATERMELON SALAD 
(Serves 4) 

 
 

INGREDIENTS: 
 

1/2 (5 lb.) seedless watermelon 

1/4 cup balsamic vinegar 

Extra-virgin olive oil 

Kosher salt 

2 cups fresh baby arugula, washed and dried 
1 cup goat cheese, crumbled, preferably a French Chevre 

Fresh finely cracked black pepper 
 
 

INSTRUCTIONS: 
 

Stand the watermelon half cut side down on a cutting board and slice away the 
rind, leaving a solid block of melon.  Turn the block on its side and cut it into 8 

squares, roughly 3 by 3" and 1" blocks.  

 

Pour the vinegar into a small saucepan and bring to a simmer over medium- 

high heat.  Cook until reduced to a thick syrup consistency. Set aside.  

 
Heat a nonstick grill pan over medium-high heat.  Drizzle just enough olive oil over  

watermelon slices to thinly coat and place on hot grill pan.  Grill each side about 2 

minutes until grill marks appear.  Transfer to a plate and season with salt. 

 

To assemble the salads, put about 1/4 cup of baby arugula on each salad plate, followed by a grilled slice of 
watermelon in the center, and top with a tablespoon of crumbled goat cheese and then another 1/4 cup of 

arugula and then top it off with a watermelon slice and a tablespoon of cheese on top.  Repeat and finish each 

salad with a very light drizzle of olive oil and balsamic syrup.  Dust with black pepper and serve immediately. 

 

 

Cook’s Note:  After you have prepared this recipe and enjoy the reaction you get for the presentation 
and the taste, I think you will find it will become a fun dish to make instead of any other salad with an 

entrée.  Hope you enjoy this unusual recipe. 

 

 

FRAN RICE 
 

GRILLED PORK TENDERLOIN WITH HORSERADISH SAUCE 
(Serves 4) 

 

INGREDIENTS FOR THE PORK TENDERLOIN: 
 
2 pork tenderloins (1 1/2 - 2 lbs. each) 

1/2 cup soy sauce  

1/2 large onion, grated 

2 cloves garlic, minced 

1 tablespoon vinegar 

1/4 cup water 
 

INGREDIENTS FOR HORSERADISH SAUCE: 
 



10 
 

1/3 cup mayonnaise  

1/3 cup sour cream  

1 tablespoon dry mustard 
1/2 large onion, grated 

 

INSTRUCTIONS FOR PORK TENDERLOIN: 
 

Place tenderloins in large zip-lock bag, blend marinade ingredients and pour over tenderloins.  Refrigerate as 

long as possible, preferably overnight.  

 
When ready to grill tenderloins, bring to room temperature and discard marinade.  Grill for 10 – 12 minutes, 

using indirect heat; until the tenderloin reaches an internal temperature of 140 degrees.  Remove from grill 

and allow meat to rest 5 – 8 minutes before carving.  

 
INSTRUCTIONS FOR HORSERADISH SAUCE: 
 
Mix together ingredients for horseradish sauce.  Best if made several hours ahead. Refrigerate until ready to 

serve. 

 

Serve grilled tenderloin with horseradish sauce. 

 

Cook’s Note:  May substitute low sodium and/or low fat variations of mayonnaise and sour cream.  
While there isn’t any horseradish in the sauce recipe, when you combine the ingredients the sauce 

tastes like “horseradish.” 

 

 

MAUREEN MCCARTY 
 

GINGER MANGO ICE CREAM PIE WITH SWEET MANGO LIME SALSA  
(Serves 6) 

 

INGREDIENTS FOR PIE: 
 
25 Nabisco gingersnaps 

4 tablespoons butter, melted and cooled slightly  

1 pint premium vanilla ice cream 

1 pint premium mango sherbet 

1 teaspoon grated lime zest 

 

INGREDIENTS FOR MANGO LIME SALSA: 
 
1 mango 

Juice of 1/2 lime   

2 tablespoons sugar 

 

INSTRUCTIONS FOR PIE: 
 

Process cookies in the bowl of a food processor fitted with a steel blade until fine crumbs. 
 

In a medium bowl, combine the cookie crumbs and the melted butter until the crumbs are evenly moistened.  

Reserve 1/2 cup of crumbs. 

 

Press mixture into the bottom and about an inch up the sides of a 9" pie pan.  Place in freezer for 10 minutes. 

 
Soften the vanilla ice cream at room temperature.  Spoon over frozen crust.  Spread firmly into an even layer.  

Sprinkle with reserved crumbs.  Return to freezer and freeze for about an hour. 
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Let the mango sherbet soften slightly at room temperature.  Spread evenly over the vanilla ice 

cream/gingersnap layer.  Press sherbet firmly into an even layer and return to freezer for 3 or more hours. 
 

Sprinkle with grated lime. 

 

INSTRUCTIONS FOR MANGO LIME SALSA: 

 
Peel and chop mango into 1/2" pieces.  Squeeze the juice of 1/2 lime over the mango.  Add 2 tablespoons of 

sugar.  Marinate for an hour or so.  Before serving, add a dollop of the salsa to the pie.  

 

Cook’s Note:  This is a very refreshing summer dessert.  No cooking, just a bit of waiting for thing to 

soften and refreeze.  I am not sure of the origin of the recipe.  I got it from a magazine years ago and 

have since lost the original. 
 

BARBARA MYSLINSKI 
 

MINT JULEPS 
(Serves 4) 

 

 

INGREDIENTS: 
 

1/2 cup lightly packed fresh mint leaves 

1 cup bourbon 
1/3 cup simple syrup (recipe below) 

Crushed ice 

Additional mint springs for garnish 

 

INSTRUCTIONS: 
 

Chill four mint julep cups in freezer. 

 
Fill each cup with crushed ice.  Add 1/2 tablespoon simple syrup and 1 jigger of bourbon over the ice and top 

with a few mint sprigs. 

 

Simple Syrup:  Mix together one part water to two parts sugar in a small saucepan.  Boil five minutes or until 

sugar is dissolved.  Add crushed mint leaves and stir. 
 

 

Note:  We have enjoyed this recipe for May events such as the Kentucky Derby and Gold Cup races, 

which are run on the same day in May.  Happy “sippin!”   

 
SUSAN GOLIGHTLY 
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HOW TO GET YOUR COPY OF THE MUST-LOOK, COOKBOOK? 

 
 

Christine Corcoran Stark, Lura Nell 
Mitchell & Christine Washington all have 
inventory at their homes and are happy to 
assist you in obtaining the books you 
would like to purchase.  At only $20, the 
Seasonal Cookbook has over 400 pages of 
great recipes and beautiful color photos.   

Contact Information: 

Christine Corcoran Stark, 2221 Windsor Road 

christine.l.corcoran@icloud.com, (703) 960-9990 
(h), (703) 577-5517 (c) 

Lura Nell Mitchell, 2209 Belle Haven Road 

lntmichell@cox.net, 703-960-8455 (h) or 703-
980-8167 (c) 

Christine Washington, 6032 Fort Hunt Road 

jandcwashington@msn.com, (703) 329-6730 
(h), 703-655-8576 (c) 

Records & Archives News: 

Announcing the BHWC Oral History Project 

 
A thorough review of the BHWC archive by Betty Demarest and Susan Golightly indicates 

that there are fewer Club records since 1990.  Therefore, with the approval of the Board, we 

have initiated an oral history project to fill in the gaps.  This spring, we started to interview 

past BHWC presidents and plan to interview as many as possible for the past two and a half 

decades.  We will be asking them about goals, accomplishments, important events, and 

changes during their tenures.  The interview transcripts will become part of the archive and 

provide a more complete picture of the BHWC in recent years.  This spring and summer, we 

already have amassed a sizeable “completed interview roster.”  Stay tuned for more updates 

in fall 2015! 

 
Betty Demarest & Susan Golightly 

mailto:christine.l.corcoran@icloud.com
mailto:lntmichell@cox.net
mailto:jandcwashington@msn.com
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Did You Know? 

 

The Belle Haven Women’s Club has a terrific website.  Find the BHWC Membership 
Directory, Current Calendar for the Year, Photos, and More… 

 
www.bellehavenwc.com 

 
USER NAME: bhwcmember 

 

PASSWORD: bhwc22307 
 

For Easy Access:  Bookmark the BHWC Website and Check  Remember Me 
 
 

 

 
Announcements: Membership Dues Now Due September 1 

 

 

A friendly reminder that your 2015-2016 Belle Haven Women's Club dues are due by the 

September 1 Deadline. 

 

At the May Annual Meeting, we updated the bylaws to reflect a new fee if dues are late, so don't wait another 

minute!   

 

The Membership Form and other pertinent details were sent in the U.S. mail over the summer and via email on 

August 26th.  If you need another copy of the form, please reach out to any of the officers.  Don’t delay – 

submit your dues today and here’s to another wonderful year!   

 

 
Announcements: Babies! 

 
 

New neighbors include Connor and Ainsley!  Welcome Bouncing Belle 

Haven Babies:  

 

--Connor Chase Burchette, 6/18; Maura and Patrick Burchette, 6034 Fort Hunt 

--Ainsley Brooke Rabbitt, 6/21: Lesley and Brian Rabbit, 6125 Edgewood 

Terrace 

 
 

http://www.bellehavenwc.com/

