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by Barbara Guarnieri

“Paper or plastic?” Standing in a grocery store line,
it’s difficult to work out which type of bag is a
greener solution. But grocery bags are only one
small component of the larger issues
confronting the food industry. Hold on to
your carts and read on. You’ll have a bag
full of ripe issues to think about each time
you decide to shop for food.

Food, fuel and factories

Nowhere is the soaring price of gasoline
more apparent than in the price of food.
According to the U.N. Food and Agriculture
Organization, world food price indices
increased a whopping 54% from March
2007 to March 2008! USDA projections
show U.S. consumer food commodity prices
increasing at the far less alarming rate of
5.5% for 2008. But this food cost volatility
is not entirely bound to fuel prices. 

The food industry is a complex
conglomerate of family and industrial
farms, agro-chemical and seed companies,
processing companies, food manufacturing
companies and retailers. In the last quarter
century, steady horizontal integration
across these categories has decreased
competition and fostered global expansion
of the firms involved.  This trend toward
consolidation profoundly affects who grows
and eats what, where, when and for how
much across the world. 

Economists posit that the smaller number
of corporate players has created an
oligarchic hold over state, national and
international policies designed to regulate
the food industry. From safety to nutrition,
from food labeling to farm wage rates,
from environmental controls to international trade
policy, a few large firms play an almost exclusive
role. In the short term this oligarchy has made the
food industry highly efficient and cost effective, but
that efficiency has long-term costs which we are just
beginning to understand. In a very odd play, hunger
is sharing the stage with obesity.

The food industry can be likened to a huge factory
that produces mostly corn and soy. In the U.S. these
farm ‘factories’ receive lucrative federal subsidies via
the Farm Bill, with this year’s support totaling $290
billion. These huge farms supply industries that make

processed foods like your favorite cereal, cookie or
hot dog. Mass production of processed foods lowers
their cost relative to whole foods whose raw
materials are not factory-produced. As a result,
whole foods cost more and often surpass the budget

Seeds of Change: Reaping A Local Harvest

Continued on page 12
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As I approach the end of my term as
president and pen my final article for the
newsletter, posterity demands an accounting
of successes, failures, and lessons learned
over the past 15 months.  Most of all, I wish
to thank all those people who worked
extremely hard to help me during my term. 

Thank you to all the board members who
volunteer their time and talents without
promise of recognition or reward, and who
do so at the expense of their families,
businesses, and, often, their sanity.  Your
work is appreciated by our entire community;
on behalf of all those you serve, please let
me offer my sincere and heartfelt thanks to:

■ Newsletter Committee — the continuation
of a remarkable collaborative effort led by
chair Kimberly Warren, editor Nancy Horst
and coordinator Candice Dalrymple and a
team of dedicated writers, Neighborhood
News has become a community
cornerstone.

■ Traffic Committee and co-chairs David
Meese and Heidi Frank — thankless,
thankless, thankless…thank you, thank
you, thank you!

■ Events Committee — organizing RRLRAIA’s
Annual Meeting, Dumpster Day, Fourth of
July Parade participation and Holiday Party
in the Woods, Beth Purvis, with the help of
some great committee members and
Association volunteers, has been the key to
ensuring the success of these events.

■ Membership Committee — membership is
at its highest level in many years through
the efforts of committee chair and
departing board member Martha Bishai and
executive director Peggy Squitieri. 

■ Nominating Committee — Nominating chair
and departing board member Louise
Hildreth has a remarkable ability to find
talented people willing to serve on our
board.  A former RRLRAIA president, Louise
brought a thoughtful and proactive manner
to her task of recruiting and vetting

talented people to fill openings left by
several key term-limited board members.

■ Robert E. Lee Park — Many thanks to
committee chair Jeffrey Budnitz who has
worked tirelessly on this issue for the past
several years.

■ Kris Culp and Elyse Jacob — as our first
and second vice president, respectively,
Kris and Elyse took on an enormous
amount of responsibility over the past 15
months and I truly appreciate their support
and leadership.  Elyse will continue leading
our walks in Robert E. Lee Park.

■ Peggy Squitieri — for many Association
members, public officials, and community
members, Peggy is the face of RRLRAIA.
For me, she is the person who did much of
the president’s work while I wore the title.
Thank you, Peggy.

And a special thank you to departing board
member and former president Kimberly
Warren.  She set the bar high for me.  Her
generosity of spirit and unstinting ability to
meet the demands of this position with
dignity and intellect will serve as a model for
future leaders of this organization.  And
many thanks to Kathy Palencar, just
beginning her second year on the board, who
has agreed to take up the challenge and
become our new president.

In closing, I want to share the very first
lesson I learned as president.  The board
took a position on an issue that affected the
greater good of the entire community.  Some
neighbors opposed our position because they
felt they would be adversely impacted. The
issue was complex, controversial, and had
members with competing interests taking
opposing sides.  Each group asked for the
board’s public support. 

Since the Association’s board is a
representative body whose actions are
governed by its bylaws and the mandate of
our community plan, we are bound to
consider issues from the perspective of all
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The County Council voted on the 2008 Comprehensive Zoning Map
Process issues in late August.  Following are the Council’s actions
for the issues in our area:

Issue 2-006
6047 Falls Road

Council voted to retain existing residential zoning 

Issue 2-019
6240-6242 Falls Road

Council voted to change zoning as follows:

Previous Zoning New Zoning

Manufacturing Light .9 acres

Business Local 1.2 acres

Business Major .2 acres

Residential (2 lots/acre) .6 acre .1 acres

Issue 2-020 and 2-044
Falls and Shoemaker roads

Council voted to retain existing business/manufacturing zoning.

Issue 2-022
1628 W. Joppa Road

Council voted to retain existing residential zoning.

Issue 2-024
Intersection of Ellenham Road/Ellenham Avenue

Council voted to grant requested lower density residential zoning.

Issue 2-043
6049-51 Falls Road

Council voted to retain existing combination of
business/residential/office zoning.

our members and act in a manner consistent with our governing
documents.  Thus, our positions can sometimes adversely affect
some members in the name of promoting the goals of the greater
community.  This can leave members with hard feelings toward
the board and sometimes results in members resigning their
memberships.

I bring this up because we are facing a similar issue with the
controversial decision by the school board to construct a second
elementary school on the site of Ridge Ruxton School on Charles
Street to relieve the overcrowding of Towson area elementary
schools. We strongly believe the Ridge Ruxton School should
revert to a comprehensive neighborhood school as soon as
possible.  The plan for two schools with competing needs is
unacceptable.  We communicated our position to the County
Executive, the Superintendent of Baltimore County Public School,

and the president of the School Board.  However, as of this
writing, we have not received a response

Not every member will agree with the position we have taken.
As you form your own opinions, please remember that board
members are not career politicians and are truly motivated by
their desire to improve and protect our entire community.  I ask
that you give careful consideration to the service of some very
dedicated neighbors who have agreed to represent our community
and that we all remain engaged in the discussion through support
of the RRLRAIA. 

Fran Anderson

President 
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RRLRAIA Featured in 
2008 Towson Fourth of July Parade
The Towson Fourth of July Parade, a
tradition for 72 years, spotlights a
different community as part of the grand
marshal contingent.  This year, the
neighborhoods of Ruxton, Riderwood and
Lake Roland were honored to be the
featured community in the Towson
parade.

The parade program featured an article
about Ruxton, Riderwood and Lake
Roland and its 300+ years of history in
the Towson area.  A contingent of
community and RRLRAIA
board members carried our
banner and marched along
the one mile parade route
wearing our specially
printed tee shirts.  Riding
in a bright red convertible,
just behind Grand Marshal
Chef Duff Goldman and
staff of Charm City Cakes
(of Food Network TV’s Ace
of Cakes fame), was
Transportation Committee

chair David Meese, former
president and executive
director Nancy Horst and
her father, one of the
newest Ruxton residents,
Clee Worden. 

Following a fly-over by
Maryland Air National
Guard, we began the
moving and patriotic
morning as we waved our
flags and then distributed
them to children along the
parade route. The parade
featured many military
units, dignitaries, war
veterans, marching bands,
firemen and floats. It was a
great way to spend the

morning of the Fourth of
July.

The Towson Fourth of July
Parade Committee is totally
independent and receives
no funding from
government or other
agencies. Each year they
raise $30,000+ to put the
parade on the street.
Committee volunteers are
quite diverse  — young
and old, working and
retired — and give freely
of their time and talents
throughout the year to
ensure a successful parade.
(http://towsonparade.org/)

Above: Ruxton-Riderwood-Lake Roland board mem-
bers and volunteers march in the Towson Fourth of
July Parade.  
Photo courtesy Neil Meyerhoff

RRLRAIA President Fran Anderson, his wife Helen and sons relax
before the parade begins.          
Photo courtesy Neil Meyerhoff

New RRLRAIA resident Clee Worden and
his daughter, former RRLRAIA President
and Executive Director Nancy Worden
Horst, just before the parade begins.
Photo courtesy Neil Meyerhoff

Photo courtesy Neil Meyerhoff
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by Barbara Guarnieri

Knowing your soil is a pre-requisite for a good farmer. When your
knowledge goes back three generations, it’s all but certain that
your backyard acreage will be bountiful. Bountiful is exactly what
Herb and Nancy Fishpaw have been harvesting for many years.
Today their plot is a tenth of its former size but it still satisfies
their produce needs for long periods. Only this winter did they
finally finish the tomatoes canned in 1998! For retirees, this
endless pantry must be a godsend. But there is nothing divine
about cultivating a field of plenty; for this endeavor, wisdom and
hard work have no equal. Thankfully, Herb and Nancy Fishpaw are
rich in both.

Amazingly, their pastoral home
sits atop the ridge of a filled
quarry which provided the
foundation stones for early homes
in Ruxton. The quarry has since
been filled and now holds many
of the fashionable homes on
Maple and Roland Avenues. 

Built in 1913 along what became
Maple Avenue, the Fishpaw’s home
was originally one of a half dozen
houses on the west side of the
Northern Central Railroad. Herb’s
grandparents purchased the home
at 7814 Maple Avenue which was
built by Samuel Coale, who lived
at 7807 Maple. In 1932, Herb’s
parents moved in with his
grandparents. Their secret to
living together for many years was
having two kitchens on the first
floor — one for each cook. 

Uncle George settled across the
street at 7809 Maple where he
grazed cows into the mid-60s on a
pasture that ran down to Roland
Run. As a young boy Herb drank thick fresh milk with lots of
cream and ate freshly butchered meats courtesy of his uncle
George. 

Herb recalls that the menagerie provided his childhood
playground. The rear of the one acre plot grew to include a pig
pen, two chicken coops in a penned yard, a duck house, a smoke
house, two large grape arbors, a wood shed, a garage and a large
garden plot. Fruit trees dotted the front yard. 

Three generations of Fishpaws worked side by side planting,
weeding, cultivating, feeding, slaughtering and smoking meats
and eating feasts from their own labors. Beans, tomatoes, squash,
corn, okra, Swiss chard and cucumbers were canned or pickled for
winter use. Potatoes, carrots, onions and turnips were stored in a
covered underground root cellar. Apple butter and spiced apples
were “put up” along with grapes turned into jellies and wines.
Even eggs were stored in crockery pots filled with “water glass”, a

sodium silicate preservative, and kept in the chilly basement
through the winter. 

While the chores were no doubt daily and difficult, Herb looks
back fondly on all of the familial activity. And the efforts were
not without their fair share of laughter. He giggles still while
telling the tale of the old family cat which was fond of chicken
cheeks. It seems that the cat always stood beneath the tree
stump used to behead the chickens so he could sneak off with the
little heads. One day the hapless feline, purring in anticipation,
was rubbing his master’s legs and unfurled his tail on the stump
at just the moment the axe fell! Needless to say the neighbors

heard the howl. The poor cat took
flight. When he appeared days later, a
“tailectomy” was performed. He was
forever a “chicken” when he saw the
axe appear!

The Fishpaw’s two sons grew up in a
similar multi-generational setting,
enjoying the wisdom of grandparents
whose longevity kept them in the
gardens well into their eighties. Herb
and Nancy then took on the business of
the extensive backyard operation
despite holding full time jobs. 

Herb is a retired Master Plumber and is
currently a member of the Baltimore
County Plumbing Board providing
training as part of the State and County
licensing curriculum, while Nancy is a
retired homemaker. Over time, they
have downsized the area under
cultivation and razed some out-
buildings. One of the old chicken
houses still provides storage.  

Despite a reduced plot-size, the
business of growing hasn’t changed much
for the Fishpaws over the years. Herb has

a greenhouse where he starts flowers. He let go of starting
vegetable seeds when the tiny plants became so readily available
and inexpensive. He still fertilizes with manure and compost
(garden waste and leaves), but now his son provides the organic
materials from a horse farm near his home in Belair. 

Nancy takes over once the plants go in the ground and her great
cooking benefits from the fresh produce. These days there is only
one generation under the Fishpaw roof. Both of them agree that
gardening, while great for the soul, is hard on the knees and
back. But still the garden beckons in the dew of early morning
and the cool of the evening. There is always work to be done.
Perhaps there is a divine calling for the cultivation of sustenance.
If so, the Fishpaw clan is surely a radiant guardian of that spirit.

Farmer Fishpaw and His Fruitful Fields

Herb and Nancy Fishpaw stand in front of their crop 
of tomatoes.   Photo courtesy Nancy W. Horst
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Water Pipe Relining
Project Update 
by Ty Ford

With the first of five water main restoration projects completed,
the nine-person Heitkamp crew has cleaned and relined the water
mains in some of our neighborhoods. When they arrived on my
block, I talked with them about the project and asked them to
take a picture of the Ruxway Road water main for this article so
everyone could see the condition of the water main.

Phase One of the project was completed on schedule just before
the Fourth of July. By the time Berwick Road residents read this,
the second phase along their road should be well under way

During the restoration process, several changes will occur in your
water service. First, above ground pipes will be laid curbside to
carry water to your house while the old mains are being restored.
Once the
above
ground
pipes are
laid, they
are
connected
to each
house at
the water
meter. 

After a
jackhammer
breaks the
road
surface, a
backhoe
does the
major
excavation.
The rest is
dug out by
hand. Metal
cages and
large
timbers are
inserted
into the
holes to
prevent dirt
from caving
in. A
section of
the water main is cut with a gas-powered saw, enough to allow a
collar with a guide wheel to be mounted on each end of sections
that are about 500 feet apart. Several cleaning devices are pulled
through the main to remove the tuberculation. Following that,
the section is lined by Heitkamp’s patented cement lining process.
The pipes are then inspected with a video camera and, after
passing inspection, are reconnected.

Once a section has been restored, crusher run is used to fill the
holes and the crew uses an industrial compactor to tamp it tight.

More natural settling will occur afterwards, so don’t expect the
holes to be paved over until later this year when they will be
patched by the County.

During the switch over to and from the above ground pipes, air
may get into the water lines. When you turn on your faucets or
flush the toilet, you might hear air escaping until all of it has

Continued on page 7

Tuberculation in water pipe.    Photo courtesy Ty Ford

Heitkamp worker holds apparatus used to clean
tuberculation from water pipes.   Photo courtesy Ty Ford

Heitkamp worker excavates near water main.    Photo courtesy Ty Ford



cleared the lines. At our house, the purging process blew a small
rubber supply hose off of its nipple in one of the toilet tanks. As
a result, when we flushed the toilet, the incoming water shot
across the tank and began leaking from a small space between
the tank and tank
lid. I turned the
water supply to
the tank off, took
the lid off and
reseated the hose
to the nipple.
Problem solved.

You may notice
pipes positioned
over storm drains
continuously
flowing water into
the drain. This is
not a leak. A
constant flow of
water is allowed
through the above
ground pipes so
that the water
doesn’t become
stagnant and pick

up the “taste” of the temporary plastic water pipes. We did have
several accidental leaks during this phase. 

If you notice a problem, call: (410) 879-4123. If you need
additional assistance, call the RRLRAIA office.

How’s the water? My wife stopped drinking tap water several years
ago because she didn’t like the taste and said it disagreed with
her. We had a canister filter installed on the cold water line under
the kitchen sink which improved the drinking water. However,
since the ice cubes from our refrigerator were not on the filtered
water line, they have always had an unpleasant taste. Now, even
they taste better.

7

‘Gunk’ — sediment and tuberculation —
pours from water line.    Photo courtesy Ty Ford

Smart Growth
Listening Session 
You are invited to participate in a Smart Growth
Listening Session on Wednesday, September 24th at
6:30 p.m. at Woodlawn High School Auditorium. 1801
Woodlawn Drive, Gwynn Oak, MD 21207.  Sponsored
by Maryland Department of Planning (MDP) and the
Task Force on the Future for Growth and Development
in Maryland, the session is one of a series of public
forums being given across the State for residents to
share their thoughts and ideas on future growth. The
Listening Sessions are designed to accommodate
diverse public input on a variety of growth-related
topics including, smart sustainable growth; growth
and a healthy environment; regional development;
historic preservation; transportation and growth; and
growth and schools. Moderated by community leaders,
these sessions are designed like town hall meetings
with open discussion on these important matters. For
more information: http://www.mdp.state.md.us/.

Thank You, 
Arden Courts
Thank you to our neighbors, the residents of Arden Courts, for
their help in stamping and labeling the post cards for our
annual meeting notice.  Arden Courts is an assisted living
facility for people with Alzheimer’s disease located next to
the Rider House on Bellona Avenue.  If you belong to a group
or organization that needs help with similar tasks, please
contact Clare at 410-847-9400.
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Sold Properties from April, 2008 – June, 2008
Courtesy of the Whit Harvey Group, 
Coldwell Banker Residential Brokerage

ADDRESS SETTLE DATE LIST PRICE SOLD PRICE

1629 Alston Road 6/20/2008 387,500

6015 Altamont Place 5/6/2008 290,000

601 Brightwood Club Drive 6/11/2008 875,000

7114 Charles Spring Way 4/3/2008 689,000 661,000

6125 Charles Street Ave. 6/24/2008 379,900 365,000

1844 Circle Road 6/27/2008 1,475,000 1,410,000

3 Devon Hill Road 5/21/2008 565,000

7805 Ellenham Avenue 6/11/2008 1,625,000

1411 Jeffers Road 5/30/2008 279,000 255,000

8003 Jeffers Circle 5/30/2008 300,000 295,000

1611 Jeffers Road 6/3/2008 595,000 545,000

8216 Jeffers Circle 6/10/2008 295,000

1404 Labelle Avenue 12/28/08 1,530,000 1,450,000

1204 W. Lake Avenue 6/3/2008 235,000

1238 Lake Falls Road 5/21/2008 340,000

6003 Lakehurst Drive 5/15/2008 86,000

1517 Locust Avenue 6/5/2008 724,999 731,300

9 Malibu Court 6/27/2008 364,850 340,000

21 Malibu Court 6/11/2008 505,000

1106 Malvern Avenue 5/28/2008 825,000 817,000

21 Meadow Road 6/26/2008 925,000

6407 Murray Hill Road 6/26/2008 815,000

538 Piccadilly Road 5/20/2008 319,900 292,000

624 Piccadilly Road 6/16/2008 429,000 429,000

1209 Ridervale Road 6/20/2008 599,000

7919 Roldrew Avenue 4/25/2008 508,700

10 Ruxton Hill Road 6/25/2008 749,900 750,000

1710 Ruxton Road 6/5/2008 1,398,000 1,300,000

1512 Ruxton Road 5/2/2008 480,000

8013 Strauff Road 6/6/2008 640,000

8425 Thornton Road 4/28/2008 339,000 320,000

Home Sales in Ruxton / Riderwood / Lake Roland

VOTE
Don’t forget to VOTE November 4th. Polls open at 7:00 a.m.
and remain open until 8:00 p.m. 

In addition to voting for a presidential candidate and other
federal and state candidates, there are several Baltimore
County and state-wide questions on the ballot including
slots. You can find information on the election on the web
at: http://www.baltimorecountymd.gov/Agencies/
elections/index.html or at http://baltimore.lwvmd.org/. 

Also check the Towson Times two weeks before the election
for the non-partisan League of Women Voter’s election guide.

The League of Women Voters & the Baltimore County Public
Library are hosting a series of lectures entitled Your Vote,
Your Future: How the Presidential Election Impacts You.
Resources on all views available; refreshments served.
Lectures held at the Towson Library, 320 York Road. 

Saturday, September 27th at 2:00 p.m. 
What Your Vote Means

Tuesday, October 7th at 5:30 p.m. 
Your Vote and Your Wallet

Sunday, October 19th at 2:00 p.m.
Your Vote and Health Care

Tuesday, November 4th from 9:00 p.m. to Midnight  
2008 Returns After Dark

Also see: http://baltimore.lwvmd.org/ or
http://www.bcplonline.org/.
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Courtesy Maryland State Highway Administration

Residents and travelers along I-83 (Jones Falls Expressway) north
of Baltimore City may have noticed that exotic and invasive
vegetation has overtaken and endangered native tree, shrub, and
wildflower plant communities important to the health of the Jones
Falls watershed. 

The Maryland State Highway Administration (SHA) and the Federal
Highway Administration (FHWA) will begin a new environmental
preservation project along three miles of I-83 between the
Baltimore City/County Line and I-695 (Baltimore Beltway) in
October 2008. This project is part of an ongoing effort by SHA and
FHWA to reduce and eradicate invasive species and to encourage
growth of native species along State highways throughout
Maryland.

During the next two years, SHA and FHWA contractors will remove
invasive species, such as porcelainberry, mile-a-minute vine,
Oriental bittersweet, English ivy, and other vines, which can be
seen climbing and engulfing trees along the roadsides. Exotic
invasive trees and shrubs such as Ailanthus, multiflora rose, bush
honeysuckle, Russian and autumn olive and the noxious weeds
thistle and Johnsongrass will also be removed. For safety reasons,
crews will also remove about two dozen trees that are in poor

condition or have the
potential to fall onto
the roadway. Many of
these trees have been
degraded or killed by the invasive vines.   

The environmental preservation project covers 161 acres of State-
owned land adjacent to I-83. After the crews have removed the
invasive species and the failing trees, there will be many sparse
areas along the roadsides. In the short term, some initial plantings
of shade and evergreen trees will help buffer the sparse areas.
After the project is complete, SHA has a long-term plan to plant
more native trees and shrubs along I-83. The roadsides will be
ultimately filled in by new growth, with improved tree health and
the return of native flora.

During the next two years, crews will do most of the work off the
expressway; however, there may be times when the right shoulder
is closed for major slope management work and tree removal.

For questions about the I-83/JFX environmental preservation
project, contact Bill Klingelhofer (410-545-8585 or
wklingelhofer@sha.state.md.us) or Margot Bartosh (410-545-
8622 or mbartosh@sha.state.md.us) in SHA’s Office of
Environmental Design.

Jones Falls Expressway Invasive Plant Control
and Landscape Plantings
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by Barbara Guarnieri

It is the last week of the Maryland State Fair and John Harmon is
a busy bee preparing to go to work. But he is not buzzing off to
his usual vocation. Rather he and his son are off to promote their
avocation—bee keeping.  Though family man and entrepreneur
John Harmon appears to be your average suburban guy, he has a
honey of a story to tell as the evening apiarist in the “Bee
Booth” of the Central Maryland Beekeepers Association. 

John and his nine-year-old son Alex, who has also been stung by
the hobby, tell fair goers
about their backyard apiary
and perhaps sell some of
their freshly extracted honey.
For the last three years John
has tended three colonies of
honey bees in his Ruxton
yard. They have been so
prolific that he has had to
divide one of the colonies
and move it to his in-laws
fields. The hives have
become a real family affair. 

John’s interest in bees
began during his family’s
summers on the Eastern
Shore. A neighbor kept hives
as part of their agricultural
stock and young John
became fascinated with their
‘up close and personal’
behavior. After tasting the
honey, he was totally
hooked.  In his teens he
worked summers on a
Montgomery County farm
where he learned to
appreciate the honey bee’s inherent value to crop generation.
While other things like school and family consumed his attention
along the way, he never lost his interest in bees.

Three years ago he decided it was time to introduce his own
children to his childhood fascination. This decision was not met
with great enthusiasm from his family. His wife Paula could not
imagine bees buzzing all about her tender young sons. She was
particularly afraid bees would swarm the kids as they played in
the backyard pool. Alex and his older brother Jack were cautiously
curious but not overly enthused. However, three years of hives in
the backyard and honey in the pantry have given all of the
Harmons and their neighbors and their friends a new appreciation
for bees.

No one is more delighted than John at this groundswell of
interest. He loves that his sons now discuss the behavior of the
bees within the colonies. They are acquiring the patience to hone
wonderful observation skills and gaining great insight into social
structure and its impact on hive health. They are intimate
witnesses of the life cycle of bees and the interconnection with

the surrounding environment. Young Alex has developed such an
interest in his dad’s hobby that he attended a beekeeping course
this spring with the Central Maryland Beekeepers Association at
Oregon Ridge and is often found hanging out at the hives. (See
photo.) Neighbors also often wander over for a curious peek and
warm weather party goers always demand a tour of the apiary.
John is happy to share all the buzz about his bees.

But bee keeping is also a very serious business. In the fall of
2006 a world-wide honey bee colony collapse disorder (CCD)
shocked the agricultural community. Bees are essential for crop
pollination and their disappearance would spell doom for farmers.
Scientists are still debating the causes of this event which likely

is not a discrete problem but
rather a combination of factors.
The USDA Argricultural Research
Service scientists
(www.ars.usda.gov) are studying
four broad classes of potential
causes: pathogens, parasites,
environmental distresses (including
pesticides) and management
stresses (nutrition/pollen loss).
Until a better understanding of
CCD is gained, beekeepers remain
vigilant about all potential causes.

John Harmon added his
observations to this discussion. He
gives most credence to the theory
that pesticides may be the culprit.
His hives are testimony to a
healthy, pesticide free
environment. His bees primarily
seek nectar from Robert E. Lee
Park where huge unsprayed black
locust trees offer abundant
supplies. They are not exposed to a
commercial farming operation nor
a golf course where pesticides are
heavily used. His bees did not
suffer from any reduction in

numbers. But he cannot be certain of this, so he must cast a wide
net to protect the hives from all possible problems. 

Bees don’t require daily maintenance like many farm animals.
Instead they need seasonal tending. Fall is a busy time for a bee
keeper as the hive is preparing for the cold winter months. In
spring and summer there are three classes of bees in each hive:
the queen, the worker bees and the drones. There is only one
queen and her job is to lay the eggs (as many as 1,000 a day)
that develop into honey bees. The drones (males) mate with the
queen, although only a select few actually have that pleasure.
The remainder simply take up space in the hive and are ejected to
probable death in the fall by the worker bees. The worker bees
(female) slave away at cleaning and guarding the hive, feeding
the developing babies, building the honeycomb and collecting
nectar to process into honey stores for the winter. 

John and Alex feed their colonies during the cooler months when
nectar is unavailable. John tries to ward off diseases by lacing
their sugary foods with organic prescriptions. The most common

Bee Wonderful

Alex Harmon quiets his bees with a smoker.  Photo courtesy Nancy W. Horst



diseases are caused by tracheal and parasitic mites. John treats
the former with a Crisco/sugar mixture
that, when ingested, coats the “lips”
of the bee and keeps the mites from
being spread. The latter is treated with
a mentholated spray or simply a
dusting of powdered sugar which the
bees will clean, knocking off the
parasites in the effort. 

In late winter the hives must be
inspected. Alex is too young yet to lift
the heavy hives but he will assist in
the inspections. John will be on the
lookout for correct positioning of the
brood to promote spring honey
production. Sometimes the queen will
need to be relocated because of
overcrowding. This task can be difficult
and not without the sting of
disapproval! Once all is well, the queen
begins to lay her eggs, the worker bees

fill the hive with nectar and by May honey will drip through the
combs.

By June John and Alex will be family
heroes after they have extracted as
much as 100 pounds of the gooey gold
sweetness from the combs. Then it is
Paula’s turn to grill her way to family
fame using honey as her marinade on
shrimp or chicken and much more.
Before long, it will be time again for
the fall inspection and so the cycle
goes.

If you missed John and Alex at the
Maryland State Fair’s “bee booth”, they
would be delighted to take you on a
personal tour of their apiary and teach
you a little about apiculture. If you are
interested, contact John at
jharmon@hdc-inc.com.
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John Harmon and his son Alex stand in front of their 
bee hives.  Photo courtesy Nancy W. Horst

Recipe courtesy of Graul’s Market

1 12-oz. can evaporated milk,
divided

3 cups cooked short or medium
grain white rice

1 cup canned pumpkin
3⁄4 cup dark brown sugar,
divided

1 tsp. pumpkin pie spice
1⁄4 tsp. salt

1 T butter
2⁄3 cup coarsely chopped pecans

Reserve 2 T evaporated milk for praline topping.

In heavy saucepan over medium heat, combine remaining milk,
rice, 1/2 cup brown sugar, spice and salt. Cook 8-10 minutes,
stirring occasionally, until pudding begins to thicken.

Pour into 2 quart serving dish or individual dessert dishes.

Topping: Melt butter in heavy skillet over low heat. Add
remaining sugar and 2 T milk. Cook 1-2 minutes, until mixture is
smooth. Stir in nuts to coat. Spoon mixture over pudding. Serve
at room temperature.

Makes 8 servings; each serving 290 calories, 6 grams protein,12
grams fat, 36 grams carbohydrate, 2 grams dietary fiber, 18 mg
cholesterol, 140 mg sodium.

Courtesy of USA Rice Federation (www.usarice.com)

Praline Pumpkin Rice Pudding
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of lower-income consumers. U.S.
diets high in processed foods
have led to a steady increase in
obesity, diabetes and
hypertension. And with corn now
in great demand for bio-fuel, its
supply for food has decreased as
its price for food has increased. 

What can you do?

Enlighten youself about the
industry

As you become an informed
consumer, you may be persuaded
that your personal health, the
health of the national economy,
indeed the health of the planet
all seem to be at risk.
Thankfully, remedies for this apparent crisis can be found right in
your own backyard. (see this page for a list of pertinent books) 

Plant your own Garden

Being your own farmer is the simplest solution to this complex
problem. You can control the source of your seed and animal

supplies and make sustainable choices for cultivating crops and
nurturing livestock. (See sustainableagricluture.net for more
information.) Some of your Ruxton neighbors have taken on this

task with great success. (see Farmer
Fishpaw and his Fruitful Fields on p. 5;
Bee Wonderful on p. 10; and Henry’s
Hens on p. 14)

Support a Local Farmer

If you have neither time nor space to
devote to backyard agriculture, you can
support local farmers through a
cooperative arrangement such as
Community Supported Agriculture (CSA)
organizations. CSAs offer a partnership
between the local farmer and the
consumer in which both benefit. The
farmer shares the costs and risks of farm
operation through yearly consumer
subscriptions and the consumer receives
a seasonal supply of fresh, high quality
produce from a familiar source. Many

local CSAs are currently fully subscribed but maintain a waiting
list. (see p. 13) 

You can also shop at one of the area’s local farmers’ markets
which attracts farmers from Maryland and other nearby states.
(see list on p. 18) or check Baltimore Sun webpage
(baltimoresun.com) for farmers markets or
localharvest.org/farmers-markets/. Graul’s Market & Eddie’s also
offer local produce, as do many local roadside stands and markets
such as Whole Foods. 

Seeds of Change
Continued from page 1

Books such as Eric Schlosser’s Fast Food Nation: The
Dark Side of the All-American Meal examine agri-
business developments and their consequences. Fast
Food Nation introduces us to the unappetizing
journey that Big Mac and other fast foods make
through the food industry to our plate. The
Omnivore’s Dilemma by Michael Pollon furthers this
journey for everything we consume and makes the
case for a profound change in our disconnected
relationship with the foods we buy. Hungry for Profit:
The Agribusiness Threat to Farmers, Food and the
Environment edited by Fred Magdoff et. al. essays for
us the interconnection of the problems which beset
the food industry and examines the complexity of
their solutions. Finally, on a lighter note, in Animal,
Vegetable, Miracle, the pre-eminent fiction writer and
gardener, Barbara Kingsolver, pens the real life
adventures of her family as they attempt to become
locavores — those who grow or purchase locally all
that they eat. 

RRLRAIA neighborhoods have a long agricultural history. Original
site of Boordy Vineyards in Riderwood, Maryland. 
Photo courtesy Frank Kauffman from Baltimore County Legacy Website.



Eat Wisely and Well

The educated earth-friendly palate will do well to seek out those
restaurants and catering services who procure locally (see list
below). Once only kitsch among foodies, the locavore movement
has become dining room chic. This revolutionary change is not
only because the practice makes common sense (it does) but
because it makes the food uncommonly better—better tasting,
better for you, better for the community and better for the
planet.

It is up to each of us to become informed consumers and truly
understand that what you eat is what you are. From that
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Baltimore Area
Community Supported
Agriculture (CSA)
Organizations
Calvert Farm
410-658-3914 May-Sept. 150 shares $450@season

Calvert’s Gift Farm
410-472-6764 May-Oct. 50 shares $400@season

Cromwell Valley
410-880-2428 May-Nov. 127 shares $500@yr./

$300@1/2yr.

One Straw Farm
410-343-1828 June-Nov.  1000 shares   $525@yr.

Pheasant Hill Farm
410-215-7173 May-Nov. 40 shares $500@yr./

$350@1/2yr.

Pickup and drop off points differ by farm. Other policies vary
among CSAs. Call separately  or visit www.localharvest.org for
more details.

Baltimore has several restaurateurs committed to socially
responsible food sourcing. Spike Gjerde of the glossy new
Woodberry Kitchen and Galen Sampson of Dogwood Deli both
serve local organic meats, sustainable fish, produce, dairy
products and other ingredients from the Chesapeake Bay
region. Springfield Farm in Sparks, one of many who supply
the aforementioned chefs, reports that several other local
restaurants purchase their organic eggs and some regularly
purchase their organic meats. Some local restaurants like
Tapas Teatro have even started their own organic farms. A
sampling of Baltimore area restaurants using local sources
follows: (check individual websites for more information)

Abacrombie’s

Atwaters

“B” Bistro

Boheme Café   

Bon Apetit Catering 

The Black Olive

Café Troia

Chameleon Cafe

Carma’s Café 

Charleston

Crush 

Dogwood Deli  

Flying Avocado 

Gertrude’s
Restaurant/BMA

Golden West 

Helmand 

Maryland Club

Neopol  

Oregon Grill 

Petit Louis 

Tapas Teatro

Three 

Tersiguel’s 

Woodberry Kitchen 

Zia’s  

Architecture Theme
Architecture will be the theme for an upcoming issue of
Neighborhood News. We would welcome ideas for stories
about interesting houses, barns, and other buildings that

give our neighborhoods their sense of place. If you have an
idea for a story, a question about a house or a
neighborhood, please contact Peggy Squitieri at 

410-494-7757.
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by Barbara Guarnieri

Like most kids today, my neighbor Henry Cammack spends a good
deal of time on the internet. But this enterprising Friends School
junior isn’t cooped up only playing on-line games or downloading
iTunes or IM-ing his buddies. Henry is sourcing, supplying and
supporting his own business. Mostly he’s gleaning tidbits from the
forum at www.backyardchickens.com, a resource that connects
Henry to fellow amateur ‘peeps’ owners with names like lilchick or
BoomChickaBoom. While much of the forum conversation is
shared fun, people like Henry take chicken management very
seriously.

Henry has always had
a thing for birds. As a
young child an old
family friend with a
small barnyard outside
of Washington
introduced him to his
first batch of chicks.
When the opportunity
arose to do a science
fair project for school,
Henry chose to hatch
and rear a baby chick.
He’s been hen-pecked
ever since. 

His first business
venture was breeding
birds — Gouldian
finchs, not chickens.
After making and
selling lovely peach
and blueberry pies to
his lucky neighbors,
Henry plowed the
proceeds into a
backyard aviary and
hatching equipment.
Though just a pre-
teen, he joined a
select group of breeders and bird lovers who welcomed his
interest and his birds. But the demands of school, vacations, foul
weather and occasional animal invasions proved to be more than
Henry had bargained for. After two years he let that business fly,
but not without giving wing to dreams about being a real chicken
farmer.

Last summer he spent some time hanging out with his school
friend Sophie on her grandparents’ farm. They own chickens and
cows, which gave Henry vicarious pleasure and the determination
to finally hatch his own chicken venture. After long talks with his
parents and informative discussions with all of his neighbors who
share a common backyard, Henry began to invest in poultry
paraphernalia. Although the investment didn’t involve pie sales,
his neighbors were in for an even better treat.  Henry intended to
sell his eggs. 

As president of Friends’ Sustainability Club, Henry is well versed in
green culture. As a farmer, he was determined to practice
sustainable methods of bird care based on those of Joel Salatin of
Virginia. He built a coop that was light and easily moveable. He
could rotate the location thus providing an even spread of manure
to the backyard lawn as an organic fertilizer. Chicken manure
offers the highest nutrient combination of nitrogen, phosphoric
acid and potash of all manures. Additionally, the chickens would
feed off and “mow” the grass and insects in rotated locations.
This would save on the carbons expended by mowing. Ultimately,

he proposed to periodically
allow the chickens to freely
range in the larger common
yard, providing similar
benefits there.  

In the fall of 2007, Henry
ordered eight hens from
Meyer Hatchery in Ohio.
These small balls of fluff
represented four different
breeds: Delaware, Cuckoo
Maran, Americana and a
French breed known as
Faverolle. These are
heritage varieties, old
breeds whose stock is
endangered. As adults, the
hens vary in size, feather
markings and egg color. 

To Henry’s delight, the
chicken coop quickly
became an object of
neighborhood curiosity and
entertainment. By the end
of the first week, however,
the sweet pastoral sounds
of cackling were pierced by
loudly grating cockle-
doodle-doos. Two of the
first eight birds turned out
to be roosters with

something to crow about! Henry shipped those bad boys to his
cousin’s farm in Virginia and gave his neighbors a biology lesson;
hens do not need a rooster to lay eggs. Who knew? Hens come in
two basic varieties, broilers and layers. The former devotes its
nutrient intake toward body building and the latter toward egg
production. Without a rooster the layer develops unfertilized eggs
which she lays once a day. Biology then instructs the hen to feel
no compunction to brood the egg. 

While the chickens were enormously entertaining to observe,
especially once Henry allowed them to “free range”, they didn’t
provide any eggs for the first six months. They needed to reach
puberty and become comfortable in their surroundings. By the
end of six months, Henry was confident enough in his farming
skills to add six more hens. The six new hens raised his total to

Henry’s Hens

Henry Cammack.    Photo courtesy Nancy W. Horst



twelve. He had to purchase a more substantial wooden coop that,
while not as easily moved, provided better protection from
weather and predators. It also gave the birds wider berths since
the different breeds didn’t seem to care for one another. Best of
all, attached nesting boxes would
give Henry easy access to newly
laid eggs—an event all the
neighbors were anticipating.

Finally, in early spring, Henry’s
chickens began to deposit
beautiful eggs of various colors
— from a delicate pale blue-green
to a dark speckled brown. Children
flocked to the coop daily to peek
at the lovely sight. Once the egg
production was reliably regular,
Henry began implementing his
business plan.  In late spring he
developed a potential customer list by e-
mail and by June he delivered his first
cartons of organic free-range eggs to the
fortunate recipients. The clear egg cartons are
labeled “Henry’s Eggs ‘Healthy Eggs from Happy
Hens’”. The initial batch was accompanied by a brochure
explaining his pasture-raising philosophy and practices. It also
quoted statistics from Mother Earth News about the health

benefits of eggs from hens raised on pastures vs. those from large
commercial operations—less cholesterol and fat and more
vitamins and minerals. It seems Henry is not only a good farmer,
but a great salesman as well! 

Henry has no regrets about this investment. The time
needed to fetch eggs, fill feed troughs and water
bowls, tend to the ranging birds and deliver eggs has

been easily slipped into his busy teenage
day. Nocturnal predators remain his

primary concern. Hawks and foxes
routinely wander through the yard
but neither has tampered with the
coop yet. I’m sorry to say that this
author’s yellow lab is the cause of
the only casualty. One late
afternoon when the chickens were
free from the coop, my Huck Finn
bolted the electric fence and chased

one to its death. (How aptly named is
he?) I was horrified, but Henry took it like

a grizzly old farm hand. “No worries—it’s the
circle of life and something I have to expect

raising chickens among backyard pets who know
they aren’t a natural part of their habitat.” 
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by Frances Horich

“When autumn leaves start to fall. . .” do
you have a feeling of dread? Where do they
all come from? What are we going to do
with them? Why did we plant the daggone
trees anyway? We’ve heard from you that a
review of composting, especially the leaves
in fall, is needed. Yes, we have been
listening!

So the best case scenario would include
raking them all into piles, running the
lawnmower over them and then spreading
them on all your planting beds, not too
deep, as mulch. By doing all of the above,
you are using what nature has supplied,
managing your gardens well, providing
yourself with great exercise and acting in an
environmentally considerate manner. Okay, so maybe you don’t
have the time that all of that would require. If we could eliminate

leaf blowers and black plastic bags from our routines,
our footprint on the planet would be much reduced.

Composting your leaves for future use as a soil
amendment is a great way to go particularly if you
have the room for a pile; perhaps behind a shrub
border or on the edge of the woods; anywhere that
is more or less out of sight and accessible. Don’t
forget what fun can be had jumping in leaf piles!
You really don’t need to do anything more than get

them to the spot and be patient. An ideal
compost pile needs a proper ratio of brown

(leaves) and green (weeds, lawn clippings),
moisture, heat and air to be active and
efficient in decomposing your
materials. There are many different
ways to achieve this, all of which we
went over the last time we talked
about composting, so I won’t bore you
with that again. When “the falling
leaves drift by your window, those
falling leaves of red and gold” . . .
enjoy them. That’s one of the reasons
you have the trees.

Frances V. Horich, a landscape designer and horticulturist since 1982,
designs gardens for clients throughout the Baltimore area. She can be
contacted at fvhorich@aol.com or 410-925-9383.

“The Falling
Leaves…”

Membership
Our membership is higher than it has been in several
years—nearly 1,200 strong. We appreciate the support of
each member. 

If you have not paid your dues for 2008, you will notice a
“Courtesy Copy” box near your address on the back of the
newsletter. We are here for you on an ongoing basis,
working to maintain and improve our community. Your
membership dues entitle you to the benefits of these
efforts. You will also receive our 2008 membership
directory which will be mailed soon, informative
newsletters, *emailed crime alerts and other important
announcements, and invitations to special neighborhood
events such as the upcoming Dumpster Day and the
annual Holiday Party in the Woods.

Please make an investment in your community and mail
your dues to: RRLRAIA, P. O. Box 204, Riderwood, MD
21139. 

*If you are a member and do not currently receive our
email messages, please send an email to
rrlraia@comcast.net and type “Add to Email List” in the
subject line. We do not share our email addresses or
publish them in the directory without permission.
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What To Do
Want to know about interesting events and things to do? 

Want to be kept up-to-the-minute with current community
events, crime alerts, etc.?

Join RRLRAIA and sign up for our email alerts.

You’ll be the first to know about such things as:

■ Bus Tour of WWII Communities in Baltimore County,
Sunday, September 28, 2008, 1:30 p.m.--4:30 p.m. An
informative and interesting bus tour of the Martin’s
Aviation Center and a number of WWII communities in
the Middle River and surrounding areas.  Narration will
be provided by Professor Jack Breihan.  Tickets are $50
and include admission fee, bus, information booklet and
refreshments.  Please contact the Baltimore County
Historical Trust at TrishBentz@bcht.org or 
410-832-1812.

■ Cromwell Valley Park activities such as Saturday
Morning Bird Walks, Art in the Park, Cooking with the
CSA, and an Old Fashioned Weenie Roast for children:
Nature, Mom & Me (ages 3 – 5); Focus on Outdoor
Exploration (1st thru 4th graders) and Make a Scarecrow.
For further information phone (410)887-2503, TDD:
(410)877-5319; email: info@cromwellvalleypark.org.

■ What Makes a Good American President?
Want to share an evening with Abraham Lincoln or
Theodore Roosevelt? Now’s your chance! Living history
figures “TR” and “Honest Abe”, portrayed by
scholar/actors Doug Mishler and Jim Getty, discuss the
American Presidency from their perspective and answer
questions from the audience. Oct. 30th, 7:00 p.m.,
Baltimore Museum of Art.

RRLRAIA Sponsors
Dumpster Day 
in October
Clean out your basement, garage and storage shed and get rid of
your excess “stuff” on Dumpster Day.  Further details about the
time and date will be mailed to RRLRAIA members early in the
fall. 

Before discarding any items, please consider donating any usable
items. The Reuse Directory is a guide to organizations that accept
a broad range of donated items including appliances (large and
small), beds, building materials, furniture, rugs and more. This
booklet can be found online at:
http://resources.baltimorecountymd.gov/Documents/Public_
Works/solidwastemanagement/2007reusedirectory.pdf

Walks in Robert E. Lee
Park resume this Fall
Our own Elyse Jacob will lead walks in Robert E. Lee Park again
this fall.   This is a great chance to exercise, meet new friends
and neighbors, and perhaps learn more about this jewel in the
midst of our community.  Join us as we hike trails in the
Woodbrook neighborhood and enjoy the beauty of the autumn
leaves.

Tuesday, October 21st, 9:30 – 11:00 a.m. Meet at the Lake Roland
Dam

Questions?  Need directions?  e-mail: elysejacob@gmail.com or
call the office.

Please feel free to bring your friends and neighbors. Dogs are
welcome but must be on a leash. 



1188

by Joseph Coale

In 1835, when the Baltimore and Susquehanna Railroad cut
through the rural Roland Run Valley, a small piece of land was
caught between the railroad and Bellona Avenue. This is the site
of the Shell station just south of Malvern Avenue. 

The 1 1/3-acre parcel was purchased by Thomas Ford from
Philemon Coale for $115.00. In the deed transferring the
property, the site was identified as being on “the country road
from Ed Rider’s mill to the Bellona Gunpowder Works.” 

Here, Mr. Ford established a blacksmith operation. By 1850,
Thomas now 65, his wife Elizabeth, 56, and daughters Augusta,
19, and Louisa, 14, were well established. The property was
valued at $500.00. The shop remained in operation for a number
of years, servicing farmers, millers, and many coaches and wagons
from the growing community. 

It’s challenging to imagine this site as more than just another
contemporary gas station. No pictures of the smithy exist, but it
must have been a standard operation for its day with a flaming
forge, and a heavy-breathing bellows accompanied by smoke and
sparks. Certainly, it was a destination spot where neighbors would
gather to discuss news of the day and local events now long lost
to history. It was a good vantage point to view the troop trains
headed south for the Civil War and Abraham Lincoln as he passed
by on his way to the Gettysburg battlefield dedication in
November of 1863. 

Our neighbor to the southeast, on what was called the York Road
Turnpike, took the name of its local smithy, George Rodgers, and
is now known as Rodgers Forge. If we had followed the same logic
in naming our community, we would now be called Ford’s Forge -
a bit of a tongue twister I prefer the wisdom of our predecessors
in choosing Ruxton.

Ford’s Forge

The Village Blacksmith
Under a spreading chestnut-tree

The village smithy stands;

The smith, a mighty man is he,

With large and sinewy hands;

And the muscles of his brawny arms

Are strong as iron bands.

His hair is crisp, and black, and long,

His face is like the tan;

His brow is wet with honest sweat,

He earns whate’er he can,

And looks the whole world in the face,

For he owes not any man.

Henry Wadsworth Longfellow

Baltimore Area
Farmers’ Markets
Saturday

Dundalk Village Farmers’ Market – behind Dundalk Post Office
6:30 a.m. - 12:30 p.m. July 12 – November 15

Harbor East Freshfarm Market – 1000 Lancaster Street       
9:00 a.m. - 1:00 p.m. June 14 – October 25

Highlandtown Farmers’ Market – 3500 Bank St./S. Conklin St.
8:00 a.m. - 12:00 p.m. July 12 – October 25

Towson Farmers’ Market – (lot at Allegheny/Washington Aves.)
9:00 a.m. - 1:00 p.m. June 14 – Nov. 22

Waverly Farmers’ Market – E. 32nd Street/Barclay St.              
7:00 a.m. - 12:00 p.m. Open All Year

Sunday

Baltimore Farmers’ Market  – Saratoga btwn Holliday/Gay Sts.
8:00.a.m. - 12:00 p.m. May 4 – December 21

Tuesday

Kenilworth Farmers’ Market – Kenilworth Drive lot          
4:00 p.m. - 7:00 p.m. June 18 – October 29

Village of Cross Keys Farmers’ Market – 5100 Falls Rd. lot  
10:00 a.m. -  2:00.p.m. June 3 – October 28

Wednesday

Catonsville Farmers’ Market – 108 Bloomsbury Ave.                
10:00 a.m. - 1:00 p.m. May 7 – November 26

Eastpoint Farmers’ Market – Eastpoint Mall                  
11:00 a.m. - 2:00 p.m. June 25 – October 29

Mt. Washington Whole Foods Market – 1330 Smith Avenue  
4:00 p.m. - 7:00 p.m. June 18 – October 29

Park Heights Farmers’ Market – 
5201 Park Heights Ave. (Pimlico)              

9:30 a.m. - 2:30 p.m. June 11 – December 17

Thursday

Towson Farmers’ Market – Allegheny between York/Washington
10:45a.m. - 3:00 p.m. June 12 – November 22

Woodlawn Farmers’ Market – 6401 Security Blvd. (bowling lot)
10:00 a.m. - 2:00 p.m. July 3 – September 25

Friday

Farmers’ Market at the Avenue – The Avenue at White Marsh
10:00 a.m. - 1:00 p.m. July 11 – October 31
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by Joseph M. Coale, President

With the placement of the Rider mill stone, the Foundation has
concluded its restoration work at Roland Run and Ruxton Road.
The improvement, recommended
by the RRLRAIA Community
Plan, was a team effort. The
mill stone was located at the
home of Mr. & Mrs. Kurt Kleis,
formerly the home of the late
Harrison Rider. The Foundation
greatly appreciates the Kleis’s
generosity which allows all
neighbors to appreciate this
community artifact. 

The native Maryland trees in the
project area were recommended
by Carol Macht, AIA, of Hord,
Coplan, Macht, and Frances
Horich, a landscape designer
and columnist for this
newsletter. Mike McWilliams of
Maxalea, Inc. has taken a
personal interest in our projects
and has gone beyond the call of
duty to insure the proper
installation and maintenance of
our plantings. Baltimore County
Highways Director Tim Burgess

has provided access to water and, at important times, come to
our rescue with equipment and debris removal services. The
project has also served as a community rallying point for many
volunteers who have given their spirit and toil to this

improvement. The focus now
shifts to ongoing care and
upkeep of the area.

The Foundation planted a test
area next to the light rail on
the west side of Bellona Avenue
between Maple Avenue and Old
Orchard Lane to restore
portions of a privet hedge that,
in the early 1900s, stretched
from Ruxton Road north to
Joppa Road and served as a
screen for trains from 1834
until the early 1970s. The
privet hedge was partially
replanted as part of a
community-funded landscaping
plan when the light rail was
completed in the early 1990s
but had not been maintained.
The newly-planted hedge was
maintained this summer by
volunteers. If extended beyond
the test area, the privet would
screen the light rail and
become an attractive addition
to our community open space.  

Modifications to the entrance of the Rider House make it
more user-friendly and accessible. As our installer is also the
staff carpenter for Blair House in Washington, DC, he fit us in
as affairs of state permitted. In addition to housing the
offices of the Ruxton-Riderwood-Lake Roland Area
Improvement Association, Inc., the Rider House (8013
Bellona Avenue, across from the Riderwood Post Office) is
also home to the Baltimore County Historical Trust. We are
pleased that numerous community groups have used the Rider
House for meetings as well.

The Foundation recently applied for a grant from the
Baltimore County Office of Community Conservation for
painting and minor repairs to the Rider House. We expect this
work to be done in late 2009.

The Foundation can only be successful as participation by the
community permits. Your support in our fall fund drive will
determine to what degree our work continues. In your year
end giving plans, please consider the Greater Ruxton Area
Foundation for a tax deductible gift. 

Ruxton Area Foundation Implements 
Community Plan Recommendations

In June, Jose Ayuago and Primo Doria constructed the presentation base for
the Rider Mill Stone from stones salvaged from the Bowen House (circa
1740) that stood on the GBMC property until 2005. The mill stone was locat-
ed at the home of the late Harrison Rider in Riderwood and was used at the
mill located at the northwest corner of Joppa and Thornton roads in the
18th and 19th century. (See Neighborhood News Spring 2008 newsletter for
mill details or Middling Planters of Ruxton 1694-1850)  Photo courtesy Joseph Coale

Once the Rider mill stone was placed on Ruxton Road at Roland Run by master
masons Primo Doria and Jose Ayuago, this community artifact was appropriately
beautified by Rachel Brink (l) and Lindsey Hogge (r) with native Maryland flora.
The stone was a gift to the Greater Ruxton Area Foundation by Mr. and Mrs. Kurt
Kleis of Riderwood.  Photo courtesy Joseph Coale
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