March 2015 NEWSLETTER
Hope springs eternal: will March finally bring Spring to Belle Haven? For the BHWC, the changing seasons mean
that it’s time for this year’s Nominating Committee to craft a leadership slate to present to the Board in April and
for the membership’s vote in May. The Committee members are: Burson Snyder, Chair; Christine Washington;
Lura Nell Mitchell; Jennifer Jacobs; Susan Hunt; Martha Johnston & Willa Cericola. The BHWC has a robust agenda
that depends on strong & effective volunteers to make it happen. We have so many talented neighbors, and hope
that you will consider deepening your involvement in the Women’s Club by serving on the Board. BHWC
leadership is a wonderful way to meet new neighbors and strengthen existing friendships, while doing something
positive for our neighborhood. Please share your interest, questions and suggestions re: promising candidates
with the Board. We welcome your thoughts and feedback, as always. Thank you!
Inside this issue:
March 2015 Calendar;
St. Pat’s in Belle Haven on the 14th;
Charlene Henry Cooking Demo on the 17th;
Community Outreach Corner – Spring Collection on the 14th (Drive for UCM & The Campagna Center);
Cookbook Corner with ordering information & sensational, seasonal recipes;
Garden Club Corner – White Elephant Swap on the 19th;
Photo Highlights from February’s Wintertini; and
Other announcements & reminders.
Best wishes, Christine & Burson
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March 2015 CALENDAR
Sunday, March 8

BHWC 2015 Nominating Committee Meeting

4:00 p.m.

At the home of Burson Snyder, Nominating Committee Chair
2105 Wakefield Court

Tuesday, March 10
10:00 a.m.

Community Projects Meeting
At the home of Kathy Mulcahy
1931 Summit Terrace

Thursday, March 12
7:00 p.m.

Board Meeting
At the home of Christine Corcoran Stark
2221 Windsor Road

Saturday, March 14

St. Patrick’s Day Celebration in Belle Haven

8:30 a.m.

BHCA Fun Run/Walk
Sponsored by the Belle Haven Citizens Association
Fort Willard Circle

4:00 p.m. Party
4:30 p.m. Parade

Fourteenth Annual St. Patrick’s Day Parade
Chaired by: Tracy Castle & Rachel Talay

Fort Willard Circle
Time for little leprechauns to decorate their bikes, trikes and wagons to
parade around the Circle, led by our intrepid fire department.
Irish treats for children and adults will be served.
8:30 a.m. & 4:00 p.m.

Spring Community Outreach Collection
Fort Willard Circle
*Please bring donations of non-perishable goods, diapers or baby
wipes to either the Morning Fun Run/Walk or the Afternoon
Party/Parade; collection boxes will be available at both events for your
convenience, and your donations will be gratefully accepted. Thank
you for your generosity!
(continued on next page)

2

Additional details: help the BHWC celebrate how truly lucky we are by
reaching out to others in service. Each week, over 600 struggling families
depend upon the United Community Ministries Food Pantry. Through your
donations, help the BHWC stock UCM’s Food Pantry and serve those in need
in our Alexandria community. This year, we also are collecting diapers and
unscented wipes for the Campagna Center’s Early Head Start program.
Every day, the Campagna Center helps more than 100 infants, toddlers and
pregnant women across Alexandria. Disposable diapers in sizes 2-6 and
unscented wipes are especially needed. The Campagna Center often sources
Wal-Mart’s Parent’s Choice diapers, but all diaper donations are warmly
welcome.

Tuesday, March 17
11:00 a.m.

Cooking Demonstration
Chaired by: Lura Nell Mitchell

At the home of Rachel Talay
6230 Radcliff Road

“Spring Culinary Inspirations”
Charlene Henry of Charlene’s Kitchen and Catering by Charlene
will inspire BHWC members with her spring food preparations, tastes,
and tips about where to find the best farm fresh produce in our area.

RSVP Required. This event is sold out! Please e-mail Lura Nell to
secure your spot on the waiting list.
Thursday, March 19
10:00 a.m.

Garden Club Meeting & White Elephant Swap
At the home of Susan Golightly
6020 Fort Hunt Road
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St. Patrick’s Day Celebration in Belle Haven - 2015

Everyone is Irish on St. Patty’s Day!
Please join us for a fun day with lots of activities.
Date:
Place:

Saturday, March 14th
Fort Willard Circle

Times:

BHCA Fun Run at 8:30 a.m.
Afternoon Party at 4 p.m.
Children’s Parade at 4:30 p.m.
*Can’t wait to see those decorated
trikes, bikes, scooters & wagons!

Donations:

Please Bring Non-Perishable Items, Diapers
or Baby Wipes for the BHWC Spring 2015
Collection (collection boxes will be available
both in the AM and the afternoon); thank
you!
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The Belle Haven Women’s Club
Invites Members to Join Us For

“Spring Culinary Inspirations”
Charlene Henry of Charlene’s Kitchen
and Catering by Charlene
will inspire BHWC members with her Spring food preparations, tastes,
and tips about where to find the best farm fresh produce in our area.

Tuesday, March 17
11:00 a.m.

At the Home of Rachel Talay
6230 Radcliff Road
This event is sold out! Please email Lura Nell Mitchell, Event
Chair at lntmitchell@cox.net to secure a spot on the waiting list.

Though space is limited, we will make every effort to accommodate all
members who wish to attend.
Guests of Members Can Only Be Accommodated on a Space Available
Basis ($25 Guest Fee)
Copies of the new BHWC seasonal cookbook will be available for purchase:
$20 per copy -- cash or check
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Belle Haven Community Outreach Corner
Community Projects is now known as Community Outreach!
Due to such overwhelming support from the Belle Haven community, Community Outreach (CO) had a
very successful “Blankets for Buddies” drive. Many thanks to everyone!
Our next endeavor will be to collect food for United Community Ministries (UCM) and
diapers/wipes for the Campagna Center. This drive will take place during the St. Patrick’s Day festivities
on 3/14. CO representatives will be on hand during the afternoon festivities (Party at 4, Parade at 4:30
p.m.), and there also will be a collection box in the AM at the BHCA’s first annual Fun Run/Walk.
Disposable diapers in sizes 2-6 and unscented wipes are especially needed. The Campagna Center often
sources Wal-Mart’s Parent’s Choice diapers, but all diaper donations are warmly welcome. AS ALWAYS,
MANY SINCERE THANKS FOR YOUR GENEROUS SUPPORT OF THOSE IN NEED – YOU MAKE SUCH A
DIFFERENCE!
Our next C0 meeting will be March 10th at Kathy Mulcahy's home, at which time, we will discuss making
soup and sandwiches for Rising Hope on April 14th.
Regards,
Fran and Susan
Most Needed Items for UCM Drive:
Mac and cheese*
Tomato/spaghetti sauce*
Spaghetti/Pasta*
Rice*
Tuna*
Canned soups (especially meat soups)*
Beans–dry and canned*
Canned beef ravioli*
Canned meat and tuna fish
Canned chili
Canned fruits and vegetables
Canned Tomato Products (sauce, paste, whole/diced/crushed tomatoes)
Cereal and Oatmeal
Salad Dressings (Italian and Ranch preferred)
Tuna Helper
Bisquick
Dried Mashed Potatoes
Peanut butter
Jelly
Dry milk
Baby food
Diapers
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Paper shopping and grocery bags
Sandwich size Ziploc bags

For Bags to Give to Homeless Clients Who Have No Means
to Cook or Refrigerate Items:
Small boxes of juices

Small boxes of cereal
Pop-top cans of meat
Pop-top cans of fruits
Apple sauce
Raisins
Nutritional bars
Disposable utensils
Small toiletries

BHWC Seasonal Cookbook Corner
BHWC members continue to purchase our blockbuster 2014 Behind These Doors Season by Season cookbook. We have sold well over 600 copies, and encourage
everyone to procure their books now, if they haven’t already done so. We welcome any
and all purchases. As a matter of fact, the cookbook will be available for purchase at this
month’s Cooking Demonstration, on March 17th. The cookbook would make a wonderful
gift for St. Paddy’s Day, a welcome Easter gift and/or any special occasion when you need
a hostess gift, a birthday gift, or an anniversary gift, etc.
This month’s featured recipes are:
a tasty seasonal cocktail from Chef Greg Sharpe, BHCC, the Blood Orange Martini,
page 210;
a delicious entrée from Kim Gallagher, the Citrus Apricot Glazed Ham, page 257;
and
a sublime Lemon Cake dessert from Willa Cericola, page 288.
Hopefully, if we make some of these spring recipes we will encourage warmer weather to
come our way and leave the ice, snow, and wind for the winter history books.
Happy Cooking and Happy Eating,
Christine Corcoran Stark, Cookbook Chair
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HOW TO GET YOUR COPY OF THE MUSTLOOK, 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.I.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 703980-8167 (c)
Christine Washington, 6032 Fort Hunt Road
jandcwashington@msn.com, (703) 329-6730 (h), 703-655-8576 (c)

Since the Seasonal Cookbook’s December 13th Debut –
we have sold over half of our inventory.
Reserve your copies today!
----------------------------------The cookbook features over 400 pages of outstanding submissions for each
season – family favorites perfect for each month of the year, as well as color
photography and bonus sections on resources and gardening with herbs.
Contributors include Belle Haven Women’s Club members, Belle Haven
residents, and favorite local chefs and caterers, including Cathal Armstrong
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(Restaurant Eve), Charlene Henry (Charlene’s Kitchen and Catering), and
Susan Gage (Susan Gage Caterers). We hope that you and your families will
enjoy these recipes for years to come. Cheers!
Recipes of the Month

BLOOD ORANGE MARTINI
(Serves 4)

INGREDIENTS:
6 oz. vodka
1/2 oz. Triple Sec or orange-flavored liqueur
3 oz. simple syrup
4 oz. Blood Orange juice
4 Blood Orange slices

INSTRUCTIONS:
In a martini shaker, combine all ingredients except the orange slices with a generous amount of ice. Shake
vigorously for a few seconds.
Strain the mixture from the ice into a martini glass. Garnish each glass with an orange slice.
Note: The blood orange name may sound unappetizing, but the oranges earned that name because of
the vivid red color of their flesh – similar in taste and texture to a regular orange; but, unlike
traditional oranges, blood oranges aren’t available year round. They are a special spring treat. Blood
Orange juice may be found at Balducci’s or at The Italian Store in Arlington – be sure to ask the
manager for the juice.

CHEF GREG SHARPE, EXECUTIVE CHEF, BELLE HAVEN COUNTRY CLUB
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CITRUS APRICOT GLAZED HAM
(Serves 16 – 20)

INGREDIENTS:
1 (14 to 16 lb.) fully cooked, spiral-cut smoked ham on the bone
6 garlic cloves
4 1/4 oz. Stonewall Kitchen grapefruit marmalade
4 1/4 oz. apricot preserves
1/2 cup Dijon mustard
1 cup light brown sugar, packed
1 orange, zested
1/4 cup freshly squeezed orange juice

DIRECTIONS:
Preheat the oven to 350 degrees.
Place the ham in a heavy roasting pan.
Mince the garlic in a food processor fitted with the steel blade. Add the marmalade, preserves, mustard,
brown sugar, orange zest, and orange juice and process until smooth. Pour the glaze over the ham and bake
for 1 hour, until the ham is fully heated and the glaze is well browned.
Serve hot or at room temperature.
Cook’s Note: You may substitute orange marmalade for the grapefruit marmalade. This goes well with
all kinds of spring and summer fare and can be made ahead of time – a no-brainer for that Easter,
Mother’s Day or graduation buffet.

KIM GALLAGHER
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LEMON CAKE
(Makes two 8" loaves)

INGREDIENTS:
1/2 lb. unsalted butter, at room temperature
2 1/2 cups granulated sugar
4 extra large eggs at room temperature
1/3 cup grated lemon zest (6 to 8 large lemons)
3 cups all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1 teaspoon kosher salt
3/4 cup freshly squeezed lemon juice
3/4 cup buttermilk at room temperature

INGREDIENTS FOR THE GLAZE:
2 cups confectioners’ sugar, sifted
3 1/2 tablespoons freshly squeezed lemon juice

INSTRUCTIONS:
Preheat oven to 350 degrees.
Grease, flour, and line the bottom of two 8.5 x 4.25 x 2.5" loaf pans with parchment paper.
Cream the butter and 2 cups granulated sugar in the bowl of an electric mixer fitted with the paddle
attachment, for about 5 minutes, or until light and fluffy. With the mixer on medium speed, add the eggs,
one at a time and the lemon zest.
Sift together the flour, baking powder, baking soda, and salt in a bowl. In another bowl, combine 1/4 cup
lemon juice, the buttermilk and vanilla. Add the flour and buttermilk mixture alternately to the batter,
beginning and ending with the flour. Divide the batter evenly between the pans, smooth the tops and bake for
45 minutes to an hour, until a cake tester comes out clean.
Combine 1/2 cup granulated sugar with 1/2 cup lemon juice in a small sauce pan and cook over low heat
until the sugar dissolves.
When the cakes are done, let them cool for 10 minutes, then invert them onto a rack set over a tray, and
spoon the lemon syrup over the cakes. Allow the cakes to cool completely.
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For the glaze, combine the confectioners’ sugar and lemon juice in a bowl mixing with a wire whisk until
smooth. Pour over the top of the cakes and allow the glaze to drizzle down the sides.

Cook’s Note: This is a fabulous cake! I serve with lemon curd (I use store bought) and fresh
raspberries. Adapted from the Barefoot Contessa’s Parties Cookbook.

WILLA CERICOLA

March News from the Belle Haven Garden Club
Welcome In Spring….

with the Belle Haven Garden Club Annual White Elephant Swap! Winter snows forced us to reschedule
our swap to Thursday, March 19th at 10:00 a.m. Susan Golightly, 6020 Fort Hunt Road, will be hosting the
event.
Bring garden items, china, crystal, or other household items that you once cherished but would like to
pass along. All BHWC members are invited to come!
So let's welcome in Spring! Please let either Garden Club President Eleni Silverman
(elenisilverman@gmail.com ) or hostess Susan Golightly (h) 703-329-1339 or ssgolightly@aol.com know
if you can attend.
March Garden Tips for Belle Havenites:
In an ordinary year, we would have already been out in the gardens to do Spring clean-up and
fertilization. In this extraordinary year, take time to do this as soon as you can in March 2015.
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Fertilize:
1. Lawns: As soon as the ground warms up, begin fertilizing and treat with pre-emergent against
crabgrass and other noxious weeds;
2. Trees and shrubs should be fertilized: Evergreens such as rhododendron, azaleas, camellias
and nandina with an acid fertilizer such as Hollytone, and deciduous trees and shrubs with an allpurpose fertilizer such as Plant-tone, or Osmocote. Roses should also be fed at this time—either
with a rose specific product like Rose-tone, or with enriched manure and compost.
Prune:
1. Ornamental grasses, liriope, mondo grass, plumbago;
2. Summer flowering shrubs such as roses, buddleia (butterfly bush), callicarpa (beauty berry bush),
Rose of Sharon (hibiscus syriacus), and summer blooming spirea ‘japonica’ to improve the shape
of the plant and encourage healthy spring growth;
3. Boxwood—prune back damaged or browning branches to new growth;
4. Flowering cherry, crab apple, dogwood to shape and thin out branches—bring indoors to force
blooms for your vases.
Plant: as soon as the ground has warmed up enough to dig:
1. bare root roses;
2. Shrubs;
3. Trees.
Fall is really the best time to put in these new trees and shrubs, but we can’t always plan it that way. If
you are undertaking a new planting project, get these woody plants in the ground in mid-March through
early May. That gives them enough time to become accustomed to their new home. And, remember to
water them frequently during the first year.

Snapshots from the 2015 Wintertini
This year’s Wintertini was a huge success and so much fun! BHWC members, spouses, and guests
gathered on February 7th at the home of Vicki & Nick Coward for this highlight of the annual event
calendar. Guests enjoyed the Blood Orange Martinis featured in the BHWC Cookbook (and this issue of
the newsletter), along with food prepared by some the BHWC’s best cooks. Talented BHWC member,
Karen Harriman, created spectacular flower arrangements that were displayed throughout the Coward’s
gorgeous home.
A very special thanks goes out to the Cowards for opening their home, and to Kara Cosby and Liz Murphy
for again co-chairing and planning this warm and inviting evening for neighbors. The BHWC is further
grateful to all of the ladies who prepared the delicious food, and to those who assisted with set-up, checkin and clean-up. Thank you to Susan Hunt for taking photos this year! Many hands make light work, and
this event depends on many neighbors. Thank you so much, and well done, ladies!
*Here are just a few event photos. More photos from all BHWC events are always available on the
BHWC website; please be sure to visit the Photos & Events 2014-2015 page!
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Wintertini Hosts, Vicki & Nick Coward

Vicki with Wintertini Co-chairs Kara Cosby & Liz Murphy

Terry Siegfried & Denise Constandy

Tucker Taylor & Jan Routh

Mary Elizabeth Duke & Suzanne Pritsios

Alyson & Bill Parker
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In memorium
It is with great sadness that we inform you of the passing of Sara Ann
Lindsey, a longtime Belle Haven resident. She passed away in her
sleep on February 25, 2015. Sara lived for years in 6104 Woodmont,
the house between the Kerrs and the Millers; she also grew up in
Belle Haven across the street, in the Shuba's house. Sara and her
husband moved to the Goodwin House in Alexandria, VA just a couple
of years ago.
Sara’s obituary may be found at:
http://www.legacy.com/obituaries/washingtonpost/obituary.aspx?n
=sara-a-lindsey&pid=174281721&fhid=2192

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
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Remember Me

