September 2014 NEWSLETTER
Hello  members  of  the  Belle  Haven  Women’s  Club!    We look forward to serving as your 2014-2015 President and Vice
President, and to a fun and festive year of Club events, fellowship and community service. We strive to further cultivate
the great traditions that make our neighborhood so special, building on the good work done by our many predecessors.
This  year’s  program  features many traditional,  “must-have”  community  favorites such as the Welcome New Member
Potluck, the co-ed Blocktail, Holiday, and Wintertini parties this Fall and Winter, family-friendly Halloween & St.
Patrick’s  Day  parades  and  the 2nd annual Winter High Tea – where we will hear from a noted DC etiquette expert on the
topic of “Modern  Etiquette  – Guidelines  for  Success  &  Answers  to  Today’s  Top  Etiquette  Challenges.” We eagerly
await a spring evening of bubbly and dessert with the musical director/conductor of the Alexandria Symphony Orchestra –
playing  a  private  piano  concert  just  for  the  BHWC!    This  year’s  program  also will be full of good food and high spirits, as
we publish the next BHWC Cookbook – Behind  these  Doors:  Season  by  Season.    You  won’t  want  to  miss  our  midNovember celebration! Watch for information very shortly about how to order your copy of the cookbook; they should be
well in-hand for holiday gift-giving. Our culinary focus will continue this Spring when local chef Charlene Henry joins
us for a seasonal cooking demonstration and tasting. As always, the BHWC strives to make a positive impact on our
community, and we again will collect food, clothing and toys to contribute to UCM. We also hope to take on the
“Blankets  for  Buddies”  program  created  by  our  own  Eleni  Silverman’s  family,  and  get  the  next  generation  of  young  
people involved in this worthwhile project in support of the Alexandria Animal Welfare League. Finally, please mark
your calendars now to attend our Annual Meeting and Dinner in May, featuring a “Belle  Haven  Stylebook”  program.
Take a look at the 2014-2015 Calendar attached to the September BHWC E-Mail Message. The most up-to-date version
will always be on the BHWC website. Here’s to another successful year! Best wishes, Christine & Burson
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BHWC SEPTEMBER 2014 CALENDAR

Thursday, September 4
7:00 p.m.

Board Meeting
At the home of Burson Snyder
2105 Wakefield Court

Tuesday, September 9
10:00 a.m.

Community Projects Meeting
At the home of Fran Rice
6206 Arkendale Road

Sunday, September 14
6:00 – 8:00 p.m.

2014 Welcome Back Event
Chaired by: Kim Gallagher & Diane Thomas

At the home of Tricia Calloway
2117 Belle Haven Road
Share summer stories, kick off the school & BHWC program
year, see friends and welcome new neighbors on this festive,
early	
  fall	
  evening.	
  	
  This	
  year’s	
  event	
  also	
  features	
  culinary	
  
highlights	
  from	
  the	
  next	
  installment	
  of	
  BHWC’s	
  cookbook	
  
series – Behind These Doors: Season by

Season. Join us, taste and reserve your pre-publication
copy in advance!

A - C: Chilled White Wine
D-L: Red Wine
M – U: Appetizers
V – Z: Dessert
Please RSVP by September 10th via your Paperless Post Invitation.
Tuesday, September 16
10:00 a.m.

Garden Club Meeting
At the home of Eleni Silverman
6022 Grove Drive
Speaker: Elaine Homestead, The Care and Pruning of Hydrangeas

Tuesday, September 30
6:00 pm

Belle Haven Citizens Association Annual Meeting & Dinner
The Belle Haven Country Club

Stay Tuned for Information about the 2014 Holiday Party Organizational Meeting
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Please RSVP by September 10th via your Paperless Post Invitation

We look forward to welcoming new
Belle Haven residents & BHWC
members at this annual event.
Please reach out to Christine or
Burson if you know of a new
resident; we want to be sure that
we reach out to them. Thank you!
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Cookbook Corner
The BHWC Seasonal Cookbook is nearing the finish line thanks to all of your
terrific submissions!
Just one final request as we put the finishing touches on our culinary sampling of what
makes Belle Haven so special -- Time is of the essence, so please help by sharing your
favorite cooking resources NO LATER THAN SEPTEMBER 8TH:
1. Food apps;
2. Food blogs;
3. Cookbooks - we all love Barefoot Contessa, but perhaps you know of
another that your neighbors may not know: Asian, Gluten-Free, Southwestern,
etc.;
4. Food Podcasts.
And, any other favorites that you would like to see featured in Resources and
Recommendations. We would LOVE to have everyone included!
Please send your "favorites" to bhwccookbook@gmail.com ASAP for inclusion in the
forthcoming BHWC Seasonal Cookbook. Please add just a line or two on why your
selection is a favorite.
Thank you!
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Cookbook Corner
This year, our monthly newsletter will feature an	
  especially	
  scrumptious	
  “Recipe	
  of	
  the	
  
Month”	
  from	
  the	
  forthcoming BHWC Seasonal Cookbook: Behind These Doors: Season
by Season. To kick us off in style, this September we share two outstanding selections:
the “Blood Orange Margarita” and “Pork Tenderloin with Dijon Mustard, Rosemary and
Garlic.” The recipes are below – just two of the over 400 fantastic recipes that we have
received from the kitchens of accomplished Belle Haven Cooks. We hope very much that
you enjoy these recipes as much as we do!
Stay tuned also for information early this fall on how to place your Cookbook orders. We
aim to have the printed copies in hand at the November 16th Cookbook Celebration event in plenty of time for teacher gifts, seasonal hostess thank you presents and holiday giftgiving.
This publication is the product of months of work by many BHWC neighbors. We all owe a
special debt of gratitude to Christine Corcoran Stark, our Editor-in-Chief Extraordinaire.
Let’s	
  make	
  a	
  Blood	
  Orange	
  Margarita	
  and	
  offer	
  a	
  toast	
  in	
  thanks	
  for	
  this	
  terrific	
  
neighborhood	
  in	
  which	
  we	
  live….
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BLOOD ORANGE MARGARITAS
(Serves 6)

INGREDIENTS:
2 cups freshly squeezed blood orange juice (8 – 10 blood oranges) OR
imported blood orange juice
3/4 cup fresh lime juice (about 8 limes)
3/4 cup Cointreau or Triple Sec
1 3/4 cups silver tequila
6 thin blood orange slices
6 sprigs of fresh mint or sage

INSTRUCTIONS:
In a large pitcher, mix the blood orange juice with the lime juice, Cointreau, and silver tequila. Refrigerate
until well chilled. May be prepared in advance and refrigerated, covered, overnight.
Stir the chilled mixture well and serve on the rocks in short cocktail glasses. Or, add ice to the pitcher
containing the chilled mixture. Stir well and strain into martini glasses. Garnish each glass with a blood
orange slice and a sprig of mint or sage. Optional: Rim the outer edges of the martini glasses with an orange
wedge and dip rims into kosher salt (spread thinly on a plate) to lightly coat.
Note: Adapted from a recipe by Chef Dean Fearing. Cartons of blood orange juice, imported from
Italy, may be found in the cold juice case at Balducci’s or at The Italian Store in Arlington (the juice is
not on display at The Italian Store – ask the manager to get it for you from the freezer in the back of
the kitchen). Invest in an inexpensive electric juicer to make quick work of juicing the blood oranges
and limes.

LURA NELL MITCHELL

PORK TENDERLOIN WITH DIJON MUSTARD, ROSEMARY AND GARLIC
(Serves 6)

INGREDIENTS:
2 pork tenderloins, trimmed of silver skin membrane and fat
1/2 cup whole grain Dijon mustard
Five cloves garlic, minced
2 heaping tablespoons dried rosemary, crushed
Salt and pepper
Olive oil
1 tablespoon butter
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INSTRUCTIONS:
Preheat oven to 350 degrees.
Rinse and pat dry the tenderloins. Mix together the mustard, garlic, rosemary to form a paste-like spread.
Salt and pepper the pork and then spread 1/2 of the mustard mix on each tenderloin. Allow the meat to sit
at room temperature for 30 minutes for the pork to absorb the mustard mixture.
Heat both the olive oil and butter in a sauté pan and then sear the tenderloins for approximately 3 minutes
on each side.
Place the tenderloins in the preheated 350 degree oven for 30 minutes or until the pork reaches 140-145
degrees internally. Make sure all the juices are clear and the center has a touch of pink. Rest the tenderloins
for 10-15 minutes under a tent of aluminum foil before carving. This rest will allow the pork juices to
redistribute throughout the roast resulting in a juicier and more flavorful dish.
Cook’s Note: I prefer the Trader Joe’s brand of Dijon mustard. I find that the tenderloins need to pan
roast for about 45 minutes. I cover the roasting pan for 3/4 of the roasting time and then remove the
cover for the remaining time to achieve a little browning. Serve the pork on a large platter surrounded
by numerous large sprigs of rosemary for a lovely and aromatic presentation.

BARBARA MCMURRAY

June	
  2014	
  Cookbook	
  “Summer”	
  Tasting	
  
On June 8th the	
  largest	
  group	
  of	
  members	
  to	
  date	
  gathered	
  at	
  Diane	
  Mauk’s	
  welcoming	
  home	
  
for a fun and delicious Cookbook tasting of summer fare. It was a delightful evening and
wonderful way to welcome summer. Thank you Diane for being such a gracious hostess!

Rosé & other libations; Blue Cheese and Fig Savouries
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Watermelon & Feta Salad

Avocado Toasts; Spring Pasta with Accompaniments

Arugula Salad with Shaved Parmesan; Chilled Senegalese Soup
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Neighbors
in the News
Membership
Renewal
Reminder
Do you know a neighbor who has a new baby, a new job, or has just been promoted? Has someone new moved
The
BHWC Membership Renewal Drive is drawing to a close. If you have not already done so,
into Belle Haven? Are you celebrating a significant anniversary? Send Belle Haven news to: Christine
please
mail(jandcwashington@msn.com)
your Membership Form and
andBurson
Dues Check
for $50, made payable
to you!
the BHWC, to:
Washington
Snyder (burson@gmail.com).
Thank

Belle	
  Haven	
  Women’s	
  Club,	
  6032	
  Fort	
  Hunt	
  Road,	
  Alexandria,	
  VA	
  	
  22307
You also may bring your form, dues payment or checkbook to the Welcome Back Potluck on
the 14th where we will have additional membership forms onsite. See you there!
Membership questions: Contact Bethann Horey, Membership Chair, at horey.family@cox.net
or 703.329.0220

Did You Know?
The	
  Belle	
  Haven	
  Women’s	
  Club	
  has	
  a	
  terrific website. Find the BHWC Membership
Directory,	
  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

Belle Haven Community Projects Column
The Community Projects section of our Belle Haven Women's Club will begin
this calendar year with our meeting at 10:00am on September 9th. We plan to
meet the second Tuesday of each month except for our Holiday Luncheon which
will take place on the third Tuesday of December this year. The current
membership looks forward to welcoming new members and exploring ideas of
ways we can continue to serve and support the needs of our local communities.
Co-chairs, Fran Rice and Susan Golightly
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Belle Haven Garden Club News & “Tip	
  of	
  the	
  Month”
All BHWC Members are invited to join us on Tuesday, September 16th at 10:00am at the home of Eleni
Silverman, 6022 Grove Drive. This month we are fortunate to have a speaker, Elaine Homestead, an
authority on growing Hydrangeas. She will talk to us about kinds of hydrangeas, how to care for them
and especially when and how to prune them.
September Gardening Tips
Perennials: Continue to deadhead and cut back summer blooming perennials. Asters should begin
blooming this month. Remove spent blooms on perennials throughout the summer to encourage new
bloom and prevent going to seed--daily deadheading is optimum, but do this at least once a
week. Fertilize beds one more time this month.
Roses: To help your roses "harden off" for the winter, stop feeding them high nitrogen fertilizer. If using
organic or slow release fertilizers, the last fertilizing should be done in mid-September.
If you want rose hips to develop, do not pinch-back spent blooms.
Continue to check for spider mites, caterpillars, whiteflies, powdery mildew and black spot. If you see
signs of spider mites, try a blast of water from the hose on both the tops and undersides of the leaves
every couple of days for a week before you spray with insecticides. If you see webs, spray with an
insecticidal soap. If you see signs of black spot, you must remove all affected leaves and spray with a
fungicide; next year consider a drip irrigation--black spot is spread by watering with sprinklers. Do not
compost affected leaves--throw them into the trash or you will be spreading the fungus throughout your
garden.
Container plants: Plants in pots need watering every couple of days throughout the heat of the
summer. Check the moisture by inserting your finger to the first knuckle; if the soil is dry, water until the
water comes out the bottom of the pot. Frequent watering can leech nutrients from the soil in
containers--so add a layer of compost or mulch and use a slow release fertilizer according to directions.
Tropical hibiscus: When temps reach 60 degrees, bring these plants indoors. Hose them down until
water runs through the pot, and spray with insecticidal soap before the move indoors.
Shrubs: In our area optimum times for planting new shrubs and trees are the months of SeptemberNovember. This gives them time to establish the root system before the ground freezes. After leaves
have been raked, add a 2" layer of mulch--do not pile around the trunk of shrubs or trees.
Hanging baskets: Bi-weekly fertilizing with a water soluble fertilizer like Miracle-Gro will keep them
blooming. Pinch off any spent blooms that have died.
Lawns: Aerate and remove thatch; over-seed your lawns; do the 4th application of fertilizer. Keep mower
blades	
  raised	
  to	
  a	
  minimum	
  3”	
  cutting	
  height.	
   Water once a week for an hour. Apply the 3rd fertilization.
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