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Please pay your 2016-2017
Citizens Association

dues!
-See page 2$10 annually, $250 for life

Happy Holidays and Thank You!!!
As we enter the holiday season, the
Lyon Park community spotlights
you, our neighbors and friends.
Have a safe, happy holiday season.

Are you on the Listserv?
The Lyon Park Community has an active
listserv. It’s the fastest way to
● Find complimentary tickets
● Rent that extra bedroom
● See the area Crime Report
● Borrow a tool or kitchen gadget
● Compliment, complain, compare
Don’t want to see what’s for sale or rent?
No problem! You can tailor your selections
to just what you want or need.
Visit BigTent group Lyon Park to enroll:
https://www.bigtent.com/groups/lyonpark

Next meeting: Wednesday, January 11, 2017
7:00 PM, Lyon Park Community Center

The Lyon Park Citizens Association
P.O. Box 100191, Arlington, VA 22201

Classified Ads
GET SOMEONE’S ATTENTION! The Citizen is hand delivered to
1,900 households every issue. Use area code 703 below unless otherwise noted.

TEEN BABYSITTING
Alexis Rowland, 16, babysitter, Mother’s Helper. Redcross CPR, First Aid, automated external
defibrillator and Girl Scout trained. 915-7768
Sirena Pearl, 15, Red Cross certified, Call or e-mail to schedule: 606-3277 or
sirenajbpearl@gmail.com
Yasmeen Moustafa, 14, babysitting for children from 18 months to 7 or 8 years old. Completed
babysitting course, and certified in CPR and First Aid. 655-6228 or
meenamoustafa@gmail.com
Kalkidan Ausink, 14, babysitting for children from 18 months to 8 years old. Red Cross certified
and mature, straight-A student. 528-0723 or johnausink@earthlink.net.
Toby Kant, 13, babysitter (Red Cross certified, no infants), dog walker, pet sitter (guinea pig
and turtle specialist), plant sitter, call or email to schedule: 626-6725 or zoekant@yahoo.com
Logan Rowland, 14, babysitter and mother's helper, Girl Scout certified, CPR, First Aid, AED
certification, also pet and plant sitter, 525-9049
Naomi Bergena, 15, experienced dog walker, dog sitter, and cat sitter. To schedule, please
email or call: naomibergena14@gmail.com or (571) 225-4319.
Jordan Mosley, 14, Red Cross certified and mature. Babysitter or mother’s helper (no infants),
dog walker or pet sitter. To schedule, please e-mail jtmosley13@gmail.com or call 623-8217.

OTHER SERVICES
B. Brennan, Mandarin Chinese tutoring services for people of all ages. Contact
B2water@Yahoo.com or 618-8808
Taylor Henninger, piano lessons to students of all ages. Contact tahennin@indiana.edu
Experienced gardener available for part-time or occasional work. Lyon Village reference (5274533). Please call Michael Tanu (240) 426-1778

Please Pay Your LPCA Dues:
$10/year, $20/two years, $250 for life
Please complete this form (Hint: use a return address label!) and mail
it with your check to:
LPCA Membership, P.O. Box 100191, Arlington, VA 22201
Name_______________________________________________________
Address_____________________________________________________
Preferred phone_______________________________________________
E-mail______________________________________________________

May we add you to the community listserv? ○ Yes ○ No
Community Volunteer Interests (Check all that apply):
___Neighborhood Conservation
___Community Center and Park
___Development issues
___Social Events (Holiday Party, Halloween)
___Homes and Gardens Tour
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___Spring Fair
___Traffic issues
___Newsletter
___Trees/Conservation
___All-purpose volunteer

LPCA EXECUTIVE COMMITTEE
President
Christa Abbott
president@lyonparkcitizens.org
Vice-President/Neighborhood Conservation
Bess Zelle
besszelle@gmail.com
Vice-President/Programs
Thora Colot
thora.colot@gmail.com
Vice-President/Development
Aaron Schuetz
ajschuetz@yahoo.com
Treasurer
Bill Anhut, Jr.
(703) 528-3665
billanhut@yahoo.com
Secretary/Historian
VACANT
Membership Chair
VACANT
Members at Large
Elliott Mandel
(703) 527-1502
edmandel@hotmail.com
Emergency Preparedness
Laureen Daly
laureendaly@verizon.net

COMMUNITY CENTER
BOARD OF GOVERNORS
Jeannette Wick, Chair
jywickrph@aol.com

(703) 524-8531

IMPORTANT CONTACTS
Police Liaison
Cindy Hardeman
chardeman22@gmail.com
Community Center Rental Agent
Cindy Stroup
(703) 527-9520
rent@lyonpark.info
Clarendon Alliance Representative
Debbie Kaplan
debbie.kaplan@verizon.net
Listserv
Louise Maus
lcmaus@comcast.net
Civic Federation Reps
Steve Geiger
(703) 522-0026
Erik Gutshall
(703) 276-0809
Larry Juneer
(703) 525-8921
Michael O’Connor (703) 525-3469
Natalie Roy
(703) 819-4915
Jim Turpin
(703) 248-6988
Doorways for Women and Families Liaison
Erik Gutshall
(703) 276-0809

Newsletter Editor
Daniel Holland
Jeannette Wick
Submissions
Send photos and articles to
lyonparkeditor@gmail.com
Distribution
Helen White
(703) 527-2977
hmwhite33@verizon.net
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Halloween in Lyon Park
Please plan to join in the holiday festivities at our

Annual Holiday Party!
Where: Lyon Park Community Center
Date: Friday, December 16
Time: 6:30 - 8:30 p.m.
There will be much merriment, with crafts and a special visit from
Santa and Mrs. Claus for the littler ones, and holiday entertainment
and sweet treats for all. Last year, we were delighted to see so
many neighbors, old and new, come together to join in the fun, and
we are hoping to have even more fun this year. The gathering will
begin promptly at 6:30 PM to make sure that there is enough time
for all the children who want to say hello to Santa. As we did last
year, we are also asking that you bring a canned or non-perishable
food donation to help keep the Arlington Food Assistance Center
(AFAC) replenished for those families in need.
Can you help? We would love to have your help with the following:
•
Bring seasonal cookies or other dessert items, a healthy snack, or a
drink to share that will serve about 15-20 people.
•
We love sharing in traditions (and treats!) from all of our neighbors:
Christmas, Hannukah, Kwanzaa — you name it! Please send ideas on
incorporating your family’s traditions, or bring your own traditional
seasonal treats to share.
•
Come early or stay late and assist with set up and clean up.
Please contact Susan Demske at susandemske@yahoo.com or
(202) 486-5338 if you can help organize or contribute to this event.

We’re Looking for Volunteers
We need volunteers soon, immediately, yesterday, and tomorrow to maintain
Lyon Park's magic.
Often, we need donations of 2 hours. We need all kinds of things—people who
rake, paint, serve dinners, know the topside of a calculator, can track a web site,
might send a message to the listserv once a month, can bake, are able to set up
tables, or have penchant for starting or putting out fires. Can you give 2 hours a
month? Would you be willing to develop a spreadsheet of volunteers and their
skills? And would you be willing to lead a large event?
The skills you learn from volunteering in this community will serve you well.
You'll meet neighbors, learn organizational skills, create some resume fodder,
grow personally, and identify new ways of doing things. You'll have local impact.
The most important thing you'll learn is how to make magic. Promise!

Please go to Lyon Park's 2016 Volunteer Registry https://www.surveymonkey.com/r/HLSP3KG
to let us know you are ready to make magic!!!
www.lyonpark.org • December 2016
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Take Stock in the Lyon Park
Community Center
Your support is critical to our historic community center—our
gathering place for neighborhood events and a playground for children.
Your contributions are 100% tax deductible to the fullest extent
allowed by law. As a not-for-profit, 501(c)(3) organization, the Lyon
Park Community Center relies on contributions and corporate
sponsorships to sustain our operations and ensure our success.
In the past the community center has generated funding by renting its space, holding organized events, mounting campaigns, and
soliciting donations. Our neighbors keep the center strong so that we continue to serve our community’s needs.
Have you considered three different ways to donate?
● Securities
● Bequests
● Retirement plan assets
These options may sound intimidating. Here’s a brief breakdown of how each option works. Please be sure to check with your
accountant, tax attorney, or other tax advisor for additional information on how these affect your individual situation.
Securities: The best stocks to donate are those that have significantly increased in value during your lifetime. By donating them, you
receive IRS gift credit for the stock’s current value and you avoid capital gains tax on the appreciated portion. If you wish to keep
the stock in your portfolio you can give our organization the stock and then purchase the same stock through your broker. You will
have received the same income tax deduction but will have a new higher basis in the stock.
Bequests: By including Lyon Park Community Center in your will, you associate in perpetuity with this community house and park
and ensure it serves the community for years to come. You may Our
make afirst
bequest
to the Lyon
Park Community Center simply by
Monarch
Butterfly!
adding a codicil to your present will. Again, seek your advisor’s advice.
Retirement plan assets: If retirement account assets are left to anyone other than a spouse, they may be subject to very high
taxation. Did you know you can
● Designate Lyon Park Community Center the recipient of benefits remaining in your retirement plan after death, or
● Use retirement plan assets them during your lifetime to support a charitable gift.
If you do this, you may reduce the taxes that would be imposed on those assets that have grown tax-free, while accomplishing
more with your other assets.
The Community Center’s volunteers would be happy to help with your paperwork. If you would like to donate using one of the
methods listed above, please contact Bill Anhut at billanhut@yahoo.com.

Save the Date:
● No Lyon Park Civic Association
meeting in December. Happy
Holidays!
● 2ⁿ� and 4�� Sundays, 2 PM to 6
PM: Capital Area Bluegrass and
Old-Time Music Association.
Come join in or just sit and
listen!
● Lyon Park not-just-forWoman’s Club potluck lunch.
Thursday, December 15, noon.
Bring a dish to share and and a
small gift to exchange. Hope to
see many new faces!
Page 4
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Always Follow Your Mother’s Orders: SMACZNEGO!

Thomas Walczyk

The smell of fried onions and bacon wafted from the kitchen as I awoke one Friday morning. Immediately, I started salivating. As I entered the
kitchen to investigate the smell and appease my grumbling stomach, my mother yelled in Polish, "Tom, come eat! Eat these pierogis before they
get cold!" Following her orders, I sat down and helped myself to the semi-circular, cheese-filled dumplings. The savory, crunchy bacon bits and
sweet fried onions complimented them well.
As the first generation son of Polish immigrants, experiences like these are quite common. After years of college dining halls and take-out, I grew to
miss my mother's Polish cooking. Now as a graduate student living at home while finishing my degree, it's a blessing (both economic and palatewise) to experience Polish cuisine on a daily basis. Please allow me to take you on a tour of some of the dishes from my parents' homeland.

Pierogi (peer-oh-gee)
Considered a Polish diet staple, pierogis consist of an unleavened dough shell usually filled with
fresh curd cheese or boiled potatoes. The pierogi's many variations include some sweet and
others sour. The setting and time of year often dictate the filling. For instance on Christmas Eve, a
major Polish holiday, my mother often fills pierogis with sauerkraut and mushrooms in addition to
the traditional cheese and potato delicacies. I'm not entirely sure why, but according to my
mother, Poles find variations of dishes to avoid eating meat on Christmas Eve. The pierogi is a
scrumptious dessert also, filled with fruits like apples or blueberries. There is also a sweet cheese
variant (think ricotta cheese with sugar).

Golabki (go-wump-kee)
Often spelled the Americanized way as golumpki, golabki are stuffed cabbage rolls. They consist of
a mixture of minced pork, onions, and rice wrapped in boiled cabbage leaves. This hearty meal is
typically served with savory tomato sauce.

Sledzie (shled-dz-eh)
This is a more daring dish for the epicureans out
there. Sledzie are pickled fish, usually Atlantic
herring. The fish are cured with salt then pickled
in a vinegar and sugar solution seasoned with
bay leaves, peppercorns, and raw onions.
Growing up I avoided this dish as much as possible thinking, "Pickled fish? Yuck!" I've grown to
appreciate it. The pickling process lends the fish a tangy flavor with surprisingly sweet undertones.

Paczki (p-own-ch-kee)
A true must-try for pastry lovers, paczki are
doughnuts, but instead of punching the hole out, it's left in and filled with a fruit filling. The filling
is usually a sweet plum jam-like substance called powidlo (poe-veed-woe). The outside is either
glazed or covered in powdered sugar. These delectable treats are sure to bring smiles to both
young and old alike.
The next time you're out, expand your palate with some traditional Polish cuisine and impress
your friends by pronouncing those crazy Polish spellings!

Thomas Walczyk is a 2017 PharmD candidate at the University
of Connecticut School of Pharmacy. He drafted this article as
one assignment in a comprehensive writing course. The course
primarily focused on medical writing, but his preceptor (who is
Polish also) knows that a good meal accompanied by laughter
is the best medicine. We thank his mother, Barbara
Walczyk,who prepared all the dishes pictured, and his father,
Piotr Walczyk, who took the pictures.

Did Thomas pique your interest? The Oby Lee Winery, 3000 N
Washington Blvd, Arlington, serves Polish Food on Friday
evenings starting at 5 PM. Find the menu here:
http://www.obylee.com/blank
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The Lyon Park Citizen is hand delivered to 2,000 homes around
the 10th of the month from December through June (10 issues),
with artwork and copy due the 20th of the previous month.
These are our advertising rates:
Ad size

Measures
(In inches)…

Cost

Business card

3.5 by 2.3

$85/month color
$59/month B&W

Quarter page

3.5 by 4.5

$130/month color
$89/month B&W

Half page

7.5 by 4.5

$210/month color
$149/month B&W

Full page

7.5 by 9.5

$350/month color
$249/month B&W

Full page freestanding insert

8.5 by 11

$400/month color
$350/month B&W

We offer a 5% discount for residents who have paid their LPCA
dues, and an additional 10% discount for advertisers who
commit to three or more months in a row. A designer will draft
artwork for an extra 10% charge. Contact
lyonparkeditor@gmail.com to reserve space.
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Community House Rental Rates
Lyon Park and Ashton Heights residents are eligible for
resident rates, but cannot sponsor non-resident events.
Monday – Thursday & Friday daytime (8 AM–5 PM)
$35/hour resident; $75/hour non-resident
Monday – Thursday (6–10 PM)
$140 resident; $300 non-resident
Weekends, Holidays & Friday evenings
HALF DAY (8 AM–2:30 PM or 3:30–10 PM):
$350 resident; $700 non-resident
WHOLE DAY (8 AM-10 PM):
$600 resident; $1,200 non-resident
Children’s Birthday Rates for children 10 and under,
maximum 50 attendees, booked <2 months in advance:
Two time slots (8:30-11:30 AM) OR (12-3 PM) – Includes
set up and clean up. If your party lasts longer than 3 hours,
please rent at the half-day rates above.
$150 resident; $250 non-resident
Additional rental fees:
● $25/inflatable (can only be rented from Arlington
T.E.A.M.)
● $100/tent
Use of inflatables and/or tents must be approved in
advance
and specified in rental contract.
A security deposit is required for all rentals.
MAKE A RESERVATION TODAY!
Check online calendar for availability and complete the
online reservation form at www.lyonpark.info
Find news and more pictures on Facebook at
https://www.facebook.com/lyonparkcommunitycenter
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AmazonSmile and iGive
AmazonSmile is an Amazon program
that donates 0.5% of the purchase price
of eligible products to charitable
organizations. AmazonSmile is a simple,
automatic way for you to support Lyon
Park Community Center (LPCC) every time you shop, at no cost to you.
When you shop at smile.amazon.com, you’ll find the exact same low
prices, vast selection and convenient shopping experience as
Amazon.com, with the added bonus that Amazon will donate a portion
of the purchase price to LPCC. Go to smile.amazon.com from the web
browser on your computer or mobile device. Select LPCC as your charity
and then start shopping. It’s that easy. You may also want to add a
bookmark to smile.amazon.com.
iGive works in a similar way. It is a free
service. iGive partners with more than
1,700 online stores. A percentage of
what you spend is donated to your selected charity (on average 3%). The
stores pay for it all. You never pay more, and often you pay less with
coupons and deals. A typical shopper raises more than $100/year. Go to
igive.com from the web browser on your computer or mobile device.
Select LPCC as your charity and add the iGive button to your browser.
This automatically tells participation stores that you want your shopping
to support LPCC. You can also download the iPhone/iPad or Android
apps.
Lyon Park Community Center (Arlington, Virginia) is registered with both
AmazonSmile and iGive. Both programs issue quarterly payments to the
community center. To date, we’ve received more than $3,000 from
igive.com. We’re relatively new to AmazonSmile, but the checks are
arriving quarterly!
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Tips for Traveling with Leo
Jeannette Wick
About a year ago, my frequent traveling companions and I were in an
accident that totaled our car. Long story short: Traffic on the beltway
was completely stopped at 5 PM the Friday before Christmas, except
for the 16-year-old girl behind me who had a brand spanking new
license and an urgent need to talk on her cell phone. She plowed into
my beloved Prius, accordion-ing us into the car in front of us. One of
my companions, Leo, was riding in the hatch area. The other,
Charlotte, was in the back seat. They are 90 pound Alaskan
Malamutes, and they refuse seatbelts. We clock about 2400 miles a
month, and until last December, we’ve never had a problem.

Tips for Traveling with Pets
Annemarie Selvitelli
The holiday season is upon us and some animal owners will be taking
their pets along on holiday travel. Here are a few tips to keep your pets
safe.
● Make sure your pet has a collar and wears a current ID tag.
● Always consider your pets’ personalities when thinking about
taking them out of their normal surroundings. This can be shocking
and very stressful for them depending on how adaptable they
are. Think carefully about traveling with very young, very old, sick
injured pets, or animals that are prone to high anxiety. If you are in
doubt, please discuss this with your veterinarian.
● When driving, dogs should always be restrained using either a
carrier or harness and cats should always be in carriers. Puppy pads
can be helpful to line the carrier because they can be easily
disposed of and replaced if they become soiled. Having a hammock
or quilted seat cover will provide cushion for your dog while
protecting the seat and floors from dirt.
● A peeve of mine is seeing dogs in the front seat. If you love your
dog, he/she should never sit in the front seat; if the airbag deploys,
he or she can be hurt.
● Resist the urge to let your dog stick his/her head out the
window. They can be injured by roadside debris and other flying
objects. Open the window just a few inches to allow them to feel a
breeze and smell the air.
● Veterinarians advise skipping the pet’s meal immediately prior to
your trip or at least waiting a few hours after a meal to travel can
minimize the chance of your pet getting carsick.
Wishing all of you safe travels!

Fast forward to January. We all agreed on a red Prius V, and resumed
our arduous travel schedule. We know our route, and leave very
early to head north. Leo has a touch of PTSD from the accident, and
he had planted himself directly behind the driver’s seat. We reached
the Lombardi rest area in northern New Jersey at about 9 AM. We
usually follow the musher’s rule (always take care of the dogs first) at
rest areas, but on this day, the gallon of coffee I had consumed made
that impossible. I cracked the rear windows for the dogs, and turned
to the passenger’s seat to grab my wallet while telling the dogs, “I’ll
be right back, I promise.”
As I turned and opened the door, I saw Leo’s voluminous tail going
into one of the rest center’s slowly closing doors. Unaccustomed to
the new electric window opening buttons, I had opened the rear
window rather than cracking it!!! He had absconded.
In the seconds it took for me to rush inside, Leo had caused complete
havoc. He was dashing from food vendor to food vendor, howling
with glee. “Hey!,” he howled, “Burger
King lets you pick your own food!”
“Wooo HOOO!” he bellowed,
“They’ve got a Popeye’s here!” As I
chased him between tables of
laughing, screaming people, he
headed to the Starbucks.
How did this end? A smart man called
out to me, “What’s his name?” I said,
“Leo.” The man used a commanding
voice and called, “LEO! Treat?” Music
to Leo’s ears. He ran, sat, and offered
his paw. And then I hauled his fuzzy
butt back to the car, where Charlotte
sat primly, rolling her eyes.

A2Z HAIR STUDIO
703 243 9622
3000 10th ST
ARLINGTON, VA 22201
info@a2zhairstudio.com

**25% Off for
Lyon Park Residents**
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Got Leaves?
Lyon Park thanks Scout Troop 104
for the seemingly endless task of raking the park.
Lyon Park 2nd leaf raking Saturday, December 10
Ashton Heights scout troop 104 spent countless hours last
month raking. Lyon Park invites YOUR help with the second
raking. Scouts will rake from 1-4 on Saturday, December 10.

Leaf raking burns 350-450 calories per hour.
No need to hit the gym!

www.lyonpark.org • December 2016

If the afternoon doesn't work for your schedule, feel free to
bring your rake and bags and start in the morning!
All help gratefully accepted.
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The Innovators

Margaret Dean
In tracing mankind’s arrival at the age of computers, Isaacson presents the inter-relationship between
ideas and technology, between teamwork and individual genius, and between open source and
proprietary patents in a most engaging and readable style . Digestible stories of actors and actions show
the dynamic interplay between the private sector and the government, especially the military.
Opening with a picture timeline, Isaacson uses the notes of Ada, Countess of Lovelace, in the 1840s to
address her ideas on the potential for a calculating machine to process information of all kinds, not just
mathematical data. Isaacson introduces the characters and the social and technical interactions
necessary to revolutionize communication, memory. and ultimately society. The digital revolution, with
its blogs, hyper-links, and wiki (the greatest crowd-sourced and monitored collaborative knowledge
project in history) has changed and is continuing to change our understanding of how society works and
how people are empowered. Isaacson sees a future of human-machine symbiosis.

Great ideas also depend on timing (e.g., we needed transistors before miniaturization could occur). The
concepts established in the 1930s shaped the forces underlying development of the personal computer.
Advances are due to the accumulation of hundreds of small discoveries plus the occasional leap of
genius. Key is turning abstract problems into practical inventions. Isaacson’s story of creating the @ for e-mail is charming.
Isaacson includes human details about individuals, perhaps irrelevant to understanding computers, which reveal the character,
personality, and drive of computer theorists, engineers, mathematicians, and visionaries. He shows the strains of the lone tinkerer
facing the mental manpower, resources, and skills of a Bell Labs, a major university, or the U.S. government.
Examining the question of open sources versus proprietary ownership, Isaacson endorses the idea that software should be freely
available to all while hardware design and development should be patentable. He recognizes the need for Intellectual Property
Rights to acknowledge inventors and to reward investors, especially venture capitalists, for supporting risky new operations. Yet, he
knows that crowd sourcing can improve software quickly and easily. Moreover we need to resist centralized control of technologies.
Isaacson also demonstrates time and again the failure of entrenched hierarchies to see a use for new ideas, the greatest of those
being Xerox’s failure to predict the impact of the personal computer.
One nice touch is that Isaacson documents women’s contributing roles in developing today’s technologies. Women did everything
from doing basic calculations to programming subroutines to hammering out concepts, starting with Ada and her question of
whether machines would be able to think.
The Innovators or How a Group of Hackers, Geniuses, and Geeks Created the Digital Revolution by Walter Isaacson.
Simon and Schuster Paperbacks, NY, NY, 2014, ISBN 978-1-4767-0870-6. 488pp

Correction and Call-Out to Margaret Dean
In the November issue of The Lyon Park Citizen, we published Margaret Dean’s book
report on The Aviator’s Wife. It was well written, and sent several of us off on a search
for more information about the fascinating (may we say disturbing?) mix of personalities
that was the Lindbergs.
Sadly, we published the wrong picture with the book report. We apologize to Margaret
and to our readers. We have corrected the on-line version. (Do read this review–one wonders if the scoundrel would have gotten away with his
antics in the day and age of social media!)
We’d also like to thank Margaret, who has submitted book reports every month for many years. She selects a wonderful assortment of titles, and
captures the essence of the book succinctly. And–and this is a big and–she has never, ever been late! Thank you, Margaret.

Spaghetti Dinner 2016
More than 130 folks of all ages attended the Lyon Park Spaghetti Dinner raising $1,223.00 to help retire the LPCC line of credit loan
for the renovated community house. Ten-plus gallons of spaghetti sauce (meat, mushroom, and an artichoke/leek sauce), 21
pounds of spaghetti, salad, and garlic french bread were consumed, all gone!
Thank you to the cooks, Gary Putnam, Lowell Larson, Paul Showalter, Michael O'Connor, and Kim Franklin for helping to make this
happen. Many other folks were in the hall helping: Sharon Showalter, Elizabeth Wray, Donna Fulton, Shelya White, Kit Putnam, and
Shirley Larson. Showing up to help clean at the end were Helen and Andy White, Jackson Sheehy, Mary Rouleau, Natalie and Manik
Roy, Tagrid Wahba and Ron Cathell. Thank you all, guests and helpers alike!
Page 10
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The LPCA’s Brewer’s Association subgroup is holding its first-ever brewing clinic

December 10 at the Community Center
Join us for the afternoon and early evening!
Local homebrewers and partner businesses will walk through “Homebrewing 101,” guiding participants
through the art and craft of beermaking.
While brewing an inaugural batch of beer in the new kitchen, we will cover sanitation, extract vs. fullgrain brewing, lautering, boiling, fermentation, maturation, and carbonation, among other processes.
Participation is $25 (to cover event costs), plus a six-pack of beer to share with the group. All
participants will receive a custom Lyon Park Brewers Association taster glass and an invitation to a
follow-up event to try the beer.
Please watch the listserv for signup and event details.

Butterfinger Bites
Ingredients
● 1 box Cheez-Its
● 1 jar creamy peanut butter
● 1 pkg chocolate almond bark
1. Make a sandwich with the peanut butter and Cheez-Its. Use
as much or little peanut butter as you like, but don't let it run
out over the sides. Set the sandwiches on a plate or platter.
2. After all your sandwiches are made, break your almond
bark into a medium size saucepan, double boiler, or
microwave bowl. Melt the almond bark slowly.
3. While the almond bark is melting, tear a large piece of wax
paper and spread it on the counter top.
4. Dip one sandwich at a time in the melted chocolate using a
fork or a toothpick. Let it drip a bit, and place on the wax
paper to harden. After you have dipped them, place in the
freezer for 10 minutes to speed hardening.
5. Let them sit overnight and then store in an air tight
container. They taste just like a Butterfinger.
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“Green” Building–Not Simple, Not Cheap
John Waters
As I come to the end of an addition and renovation project at our
home, I've concluded being a green remodeler is not simple, cheap, or
easy. Here are some of the choices I made.
The relevant building code version permitted 2 x 4 walls with R-13
insulation. I chose R-23 insulation, a 76% increase, as a simple, reliable
way to reduce energy use and save money, which means 2 x 6 studs.

© Can Stock Photo / iqoncept

With a stud length more than 8',
finding even reasonably straight 2 x
6's was not as simple as running to
the Falls Church Home Depot. After
checking four lumber stores, I finally
found good 2 x 6 studs at the Lowes
in Alexandria, with a small
percentage having to be culled.
More insulation meant more labor,
more driving, more materials, more
money, and the loss of about 12
square feet (a 3' x 4' closet).

The addition includes an accessory dwelling that is partially below
grade and lower than the existing basement. In the event of a flood, it
would double as a swimming pool. A pump with backup power serving
an area that could sustain $20,000 of damage in a blink was a must.
With limited pumping capacity and batteries that contain lead and
don't last, the logical choice seemed to be a generator.

LYON CUSTOM PAINTING
Interior & Exterior Residential Painting

Robert G. Lyon
101 North Irving Street
Arlington, VA 22201-1047
Ph. 703-525-7971
Email: lyoncustompainting@gmail.com

Yooo-HOOO! Michael O’Connor
This is a special thank you to Michael O’Connor. This year as
in many past years, Michael organized the Halloween
Bonfire. He also secured the fire permit, took many pictures,
worked with Columbia Gardens Cemetery to arrange wood
delivery, thanked volunteers on the listserv, and wrote the
newsletter article that appears on page 13.
And he ran numerous errands for the Community Center.
And worked at the Cow Flop Drop. And, and, and.

Thanks, Michael, from a grateful community.

So what's the environmentally friendly generator choice? My ideal
generator would be a small 1800 r.p.m. generator, quiet and up to the
task. Most 1800 r.p.m. generators, however, are at least three times
the cost of 3600 rpm generators and are 20 or more Kilowatt in size. So
doing your neighbor a favor increases cost and emissions.
I decided to install a 10 Kilowatt 3600 rpm natural gas generator and
backup ten critical circuits, starting with the sump pumps, as opposed
to one switch which backs up the whole panel. The goal was to use the
smaller generator with reduced emissions. The generator cost less than
a whole house backup generator (20 KW and up), but the transfer
panel and wire cost more than a single transfer switch and wiring. The
ten backed up circuits were more materials and labor. Certainly there is
an environmental consequence from copper mining and the
manufacture of the additional materials and their delivery. So which
approach is better? The answer is a complex accounting question.
The project also included a high efficiency direct vent combination
boiler/water heater. When the domestic hot water is not in use, the
unit does not run.
The problem is that the system drops to dead cold. Not having a
dedicated hot water recirculating loop is an invitation to waste water
waiting for the hot water to arrive at the furthest point. The required
fire separation meant metal pipes. So
the loop meant more copper, more
deliveries, more labor and
consumables, a pump, controls, and
labor and materials. So was this right
approach?
You want to remodel green? Get ready
for more work, money, and
complication.
Page 12
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Making a Halloween Bonfire

Michael O’Connor

The Lyon Park Halloween bonfire is a long standing, wonderful, community tradition
that is created each year by community volunteers. As you might imagine there is
more to it than throwing wood on the fire.
Starting weeks before Halloween many hours are spent finding, picking up, and
coordinating with donors all the wood needed. A permit request is submitted to
the Arlington County Fire Department. A few days before the bonfire, volunteers
layout the area to create a safe experience for the hundreds of children and adults
who come each Halloween. The fire is then laid so it will be not only beautiful and
exciting but safe. At the end of the event the fire is extinguished—to the dismay of
some remaining ghosts and goblins—and volunteers continue to work into the night
raking out and dousing the fire with water. Early the next morning the fire is
checked once again and if needed raked again and sprayed with more water. All
the cups, candy wrappers, and assorted trash are picked up. Several days later, the
cooled embers are bagged and disposed of.
We extend our heartfelt thanks to this year’s volunteers who accomplished all the
above and for a safe and successful 2016 Halloween Bonfire: Chuck Phillips has
helped setup, lay, tend and extinguish the bonfire for many years; Chris Faris is in
his second year of helping tend and extinguish the fire; Mike Briscoe and Jeff Lewis
volunteered this year to help tend and extinguish the fire; David Powell provided
illumination while we extinguished the fire; Rob Neal and a number of anonymous
neighbors delivered firewood; Columbia Gardens Cemetery split, delivered and
donated a cord of firewood arranged for by Daun Thomas; Jennifer Hart took
photographs; and the not-just-for-Woman’s Club served free cider and donuts.
If you want to bask in the warmth of the fire and the joy of filling little faces with
wonder, volunteer for next year by contacting moconnorva@gmail.com.
www.lyonpark.org • December 2016
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Busy, Busy, Busy…
Many neighbors have been to the Community Center for events in the last month.
You’ll no doubt recognize the crowds from the Parade of Costumes (pictured on
the facing page), although you surely won’t recognize individuals! The costumes
this year were simply stupendous. Some were scary, some were fun. Children
dashed from exciting event to remarkable opportunity. First, they made a circuit
through the neighborhood. A picnic tables full of treats donated by participant’s
parents was the first distraction once the parade ended. Arlington’s finest visited,
the police on foot and our firemen aboard a fire engine. Thanks to Lori Rizzi and
Aarati Yelamanchili for organizing this again. Well done, ladies.
And then…Oreo the cow arrived for the Cow Flop Drop and the games began.
Petting Oreo was the main attraction for quite some time. Kids of all ages played
games. (We couldn’t help but include a picture of Pin the Tail on the Cow, the
masterpiece that Shelya White created last year.) The not-just-for-Woman’s Club
(thank you so much!) offered a table full of Whoopie Pies. Annmarie Selvitelli took
the lead on this event, and she did a lovely job. Thanks to Michael O’Connor and
Paul Showalter chalking the grid. And to our volunteers Jim Burke, Marjie Mayer,
Ian Rowe, Elsa Schauble, Shelya White, and Caroline Wick for manning the games.
The next weekend, it was Spaghetti Dinner time. The hall was packed with 99
adult carbohydrate-seekers and 26 under-age pasta twirlers who consumed 21
pounds of pasta collectively. Thank you, Shirley Larson, for organizing the event.
And thank you to all the volunteers who came and set-up, served, and cleaned
afterward. (Several of the rogues who volunteered in the kitchen are pictured
below left.)

RENOVATION

k Photo / iq

oncept

15

© Can Stoc

20

ENJOYING IT!

A

ND

Don’t Forget the Center!

D

20 16

B EY O N

Annemarie Selvitelli

You can give it to Uncle Sam, or you can donate it to the Lyon Park Community Center. As 2016 comes to a close, don’t
forget that the center is recognized by the Internal Revenue Service as a non-profit organization under the U.S. Tax Code.
Generous contributions throughout the past few years enabled us to compete renovation. By now, we hope you’ve had a
chance to take a first-hand look at all the change—changes only possible through contributions from throughout the
community. Please help us pay off our construction loan.
Amazing neighbors frequently gather at The Community Center for community events featuring dinners of all sizes, tastes
and kinds. Food is not the only draw. We specialize in making kids smile!
Make electronic donations online at http://lyonpark.info/donations.html. Please mail checks payable to Lyon Park
Community Center Renovation to P.O. Box 100191, Arlington, VA 22201.
If you would like to donate using securities (an incredibly smart way to donate–see page 4), bequests or retirement plan
assets, please contact Bill Anhut at billanhut@yahoo.com.

