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Sterling Christmas VillageHank Bontempi’s Gift to Independent
Residents

How lucky we are to be able to
share with Hank Bontempi by visiting his miniature holiday village in
the Stratford living area! It brings us
back to our childhood to see such a
wonderful hobby result in such joy
for all of us. This all began when
Jimmie, his son gave him the first
house called “Golf Club” when they
lived in New York City, in 1996.
Thereafter every holiday and birthday a new addition was added.
By 2007, half a two-car garage contained the “village” which was
mounted on a plywood frame (it currently measures 7’ x 8’ size). It would be moved from the garage to the dining
room during Christmas. Five years ago, the mountains in the rear of the village were added. The background
clouds were added last year and this year. It is now stored “off-season” in a storage area in the Stratford, but
comes out to the lounge area from Thanksgiving to mid-January. Street lights were added three years ago. Many of
the buildings are lighted, and the miniature railroad is workable but needs a new
transformer now. There is a building called “Henry’s” and both Catholic and
Protestant churches are represented, with the priest and pastor out in front of the
churches. On the right side of the village to the left of St. Patrick’s Catholic church,
you can see a pizza joint and movie theater
for things to do after Sunday service. There is
an ice rink behind the buildings in the lower
level and there is an English phone booth in
front of one of the buildings on the right
front. Barbara and Hank like to go shopping
after Christmas season to find post-season
additions (Kohl’s is one of the great places to find things to add).
All the residents should visit this wonderful Christmas miniature village
which Hank has so generously provided for us. Visit several times this
holiday season and capture a new image every visit! Let your childhood spirit soar!
This story and photos were composed by Ron Lewis.

Hank’s Christmas Village Continued...

Meet Simba II by Bob Wacker
Allow me to introduce myself. My name is Simba, but
around these parts at Sterling I
am often referred to as Simba
II, because I am told that there
is another dog who got here
first and he is known as Simba
I.
My owners are Kathy and
Bob Wacker in cottage 5162
and we all moved into Sterling
in September of last year. I like
my dad a lot. He is a good guy
but my real love is my mom
(Kathy). She is what some people call a “pack leader”.
I got my name because I grew up in the shadow of Walt Disney world. Some folks even call me a ‘Disney dog’. I am a pure
bred Volpino. The word Volpino in Italian stands for “little
fox”. I was bred to be a red Volpino which is becoming extinct.
Volpino, I am told, is an Italian breed which looks much like a
“Pom” (Pomeranian) in the states. As a pup, I was actually
flown to Miami from Rome, and I have lived with my folks
since ‘puppyhood’. Once landing in Miami, I developed a soulmate relationship with a pure white Volpino named Bella that

PAGETURNERS
CORNER, December
2021 by Anne Strand

lasted some 14 years until she died this past year. Bella was
owned by my parents’ daughter. Recently I celebrated birthday
15. I have a pointy nose and perky ears and a big fluffy tail. I
especially love kids and senior citizens.
So let me tell you a little about myself. I love people, but
honestly, I am not crazy about other dogs, especially big ones.
Those who visit us and see me first hear a bit of a protective
growl, but I give myself away by wagging my tail at the same
time. Those who come in and sit down often find me located on
their lap within the first 30 minutes of their stay. I watch television a lot and even have a few favorite programs. There are not
many of my type in the world, and the few of us there are were
bred as alarm dogs, often sitting on the back of Italian carts to
protect owners from danger.
You can generally find me cruising the campus with my
mom (sometimes dad as well) mid-morning and late in the afternoon, other than the obligatory
“nature’s call” early morning and
before bed.
My family and I just got back
from spending five months at our
mountain house in North Carolina. I like it a lot up there, but am
getting used to life at Sterling and
am finding it to be a pretty great
place to live as well. I am meeting
so many really nice people.

movement in the Pacific Northwest. Chinese were forcibly removed, and the Chinese Exclusion Act of 1882 excluded Chinese laborers from entering the United
States and denied citizenship to ChineseAmericans. (This was the subject of our
Our book for November, The Girl Who video from the TV series “American Experience.”)
Wrote In Silk, has a
In our story, Mei Lien, her father, and
shocking 1886 Prologue with a Chinese- grandmother are violently “rounded-up”
and forced onto ships to be returned to
American girl, Mei
Lien, being pushed by China. Mei Lien, who learned English in
her father off a ship’s her father’s store, finds out about the plot
rail into the water be- to drown the Chinese at sea. Her father’s
forceful push off the rail is a lifesaving eflow. She will either
drown or swim toward fort, he thinking that she can swim to an
islands near Seattle. The story then shifts island. Rescued by Joseph McElroy, she is
taken to his small cabin on Orcas Island.
to present day San Juan Islands, where
Inara Erickson is headed to her Orcas Is- Mei Lien marries Joseph and has a son,
land family estate. Author Kelli Estes al- Yan Tao (Kenneth) McElroy. Harassed by
island residents, Mei Lien recognizes their
ternates between these two characters in
neighbor, Duncan Campbell, as the owner
this island setting.
of the ship, who was responsible for
Mei Lien’s story relates to a horrific
but little-known era in American history. drowning the Chinese.
In the present day, Inara Erickson is a
Although we have heard of the “round-up”
wealthy college graduate who has just inof Japanese-Americans into internment
herited her Aunt Dahlia’s estate on Orcas
camps in the early 1940s, we may not
have heard about the 1880s Anti-Chinese Island and plans to renovate it for a bou-

tique hotel despite her father’s objections.
While living in Aunt Dahlia’s old home,
she discovers an embroidered silk sleeve
hidden under a step. Determined to learn
more about this artifact, she contacts a
Chinese professor to research its history.
Soon Inara becomes romantically involved
with the professor and later meets his family.
As the story moves between time periods, we wait to find out what happens to
Mei Lien. Will Inara be successful in remodeling the historic mansion? What is
the embroidered message from Mei Lien,
“the girl who wrote in silk?” Once Inara
discovers the truth about her revered ancestor, Duncan Campbell, should she keep
silent to protect her family or let the truth be
known? What does she
decide?
THERE IS NO DECEMBER BOOK OR
BOOK CLUB MEETING.
The January 2022 book
is Where the Crawdads
Sing by Delia Owens

Resident Spotlight by Ron Lewis
Blenda Wilson was born in Perth Amboy, New Jersey,
on January 28, 1941. Her father,
Horace Wilson, was trained as an
electrician but, as was usual in that
day, was blocked by the union from
being certified because he was
Black. He made a career in the
cleaning industry. Her mother,
Margaret Wilson, had several different white collar jobs. Blenda was
the second oldest of five children two sisters, a brother, and a foster
brother. They grew up in Woodbridge, New Jersey where Blenda graduated from Woodbridge High School in 1958.

there was similar to the work she had performed at Rutgers, reaching out to urban centers and designing programs to encourage low-income, first generation and minority students to pursue higher education. Dr. Wilson considers her time in
Michigan, 1988-1992, particularly rewarding and she remains a Michigan
fan to this day!

When Dr. Wilson accepted the appointment as President of California
State University Northridge (CSUN) in
1992, she became the first woman and
African American to head a university
with over large 25,000 students. She
served as president for seven years
which included leading the campus’ recovery from the
devastation of the 1994 Northridge Earthquake. This rebuilding effort cost over $400 million and involved repairBlenda was the first in her family to enroll in a fouryear college, Cedar Crest College, a small liberal arts wom- ing or rebuilding over 100 buildings on the campus.
en’s college in Allentown, Pennsylvania, in 1958. She reDr. Wilson left CSUN in 1999 to become President and
ceived a full-expense four-year scholarship. Her Bachelor’s CEO of the Nellie Mae Education Foundation in Quincy,
degree, which she obtained in 1962, was in English and
Massachusetts, where she served until 2006. Blenda
Secondary Education. She taught 10th grade English at
served on many nonprofit boards over the years, including
Woodridge High School for four years. In 1965 she obthe Getty Foundation, Boston College, Western Governors
tained a Master’s degree in Education, concentrating on
University, and the College Board. She was Director of the
Learning Disabilities, from Seton Hall University in South Medco pharmacy management company and was appointOrange, New Jersey. She received her ed to the Board of the Federal Reserve Bank of Boston, inPh.D. in Higher Education Admincluding one year as chair. Dr. Wilson has received honoristration from Boston College in 1979. ary degrees from more than 25 colleges and universities
From 1965 and 1966, during Presi- across the country.
dent Johnson’s War on Poverty,
A final example of Dr. Wilson’s academic service ocBlenda worked in the Middlesex
curred in 2009 when she was on the Board of Trustees of
County (New Jersey) Economic OpCedar Crest College, her undergraduate alma mater. The
portunities Corporation, including
college had to redo their search for a President;, and the
serving as Executive Director from
Executive Committee asked Blenda if she would step in as
1968 to 1969. Thus began her comActing President. She served for nine months.
mitment to social change through higher education. The
Blenda and Louis studied where retirement would be
next step occurred when she was asked to join Rutgers
best for them and would match their desire for a warmer
University as an Assistant to the Provost in 1969. She was
climate, access to golf for Louis, music, activities, and a
charged, working with community colleges and communistrong faith community for both of them. They selected
ty groups, to develop enrichment programs for young peoSavannah, Georgia, moving there in 2007. Blenda became
ple in the urban communities of New Brunswick, Newark,
deeply involved with Hospice Savannah as a volunteer and
and Camden, where Rutgers had its three campuses, and
Board member. She also loves to read, and we have read
to encourage and enable them to be admitted to the Uniabout her involvement with her golden retriever, Basie, in
versity.
their quest to be a therapy team (See Nancy Smith’s story
In 1972, she was appointed Associate Dean of Harvard in the October issue of the Siren). Also,
University’s Graduate School of Education in Cambridge, Blenda and Louis loved to travel; they
Massachusetts, the youngest Associate Dean in the Unihave traveled to 49 countries around
versity, where she served until 1982. Following that, from the globe. They moved to Sterling in
1982 to 1984, she served as Vice President for Effective
2019 and they have several close couple
Sector Management at INDEPENDENT SECTOR, a nafriends in the Atlanta area.
tional coalition of nonprofit organizations, private foundations, and corporate giving programs based in Washington D.C., founded in 1980 by former Secretary of Health,
Education, and Welfare, John Gardner.
In early 1984, Blenda was recruited for the position Executive Director of the Colorado Commission on Higher
Education, the state’s policy-making arm within Governor
Richard Lamm’s cabinet; she served until 1988. It was
there she met Dr. Louis Fair, Jr. and they married in 1985.
Her next challenge came when she was recruited to serve
as Chancellor of the Dearborn campus of the University of
Michigan, the first woman ever to lead a four-year college
or university in the state of Michigan. One of her priorities

________________________________________
For Independent Residents who know Louis and his challenges with Parkinson’s Disease and dementia, you may
want to know that he is in a Personal Care Home in
Kennesaw that provides personalized 24/7 care and socialization for a maximum of three residents. Blenda visits
most days as does Louis’s best friend. Blenda reports that
his condition is stable so far and the care he receives is exceptional.

Tidbits of History
by Ron Lewis M.D.

The October
2019 issue of the
Smithsonian
magazine had a
running title on
its cover that
stated, “Secrets
of American
History”. One of
the articles in that issue caught my eye
was entitled “Sidelined” by Susan Dominus. On the title page of that article the
following blurb introduced it: “American
women have been advancing science and
technology for centuries. But their
achievements weren’t recognized until a
tough-minded scholar hit the road and rattled the academic world.”
The article mainly tells the story of
Margaret Rossiter, who had enrolled at
age 24 years in a graduate program at Yale
devoted to the history of science. This led
to her lifework, this history of women in
science, which almost single-handedly
made that topic relevant. Her scholarship
and study led to the publishing of a book
entitled Women Scientists in AmericaStruggles and Strategies to 1940 published by John Hopkins University Press
in late 1982. This was followed over the
ensuing years by two subsequent volumes,
following the field into the 21st century.
“Academic historians typically don’t
have an immediate impact on everyday
life. Rossiter is the exception. In excavating the lives of forgotten women astronomers, physicians, chemists, entomologists
and botanists, Rossiter helped clear the
way for women scientists in the future.”

After the publications of her work, the Na- merely manufactured the
tional Science Foundation, which funded cotton gin after being
her research over many years, starting in given very specific directhe 1980’s began funding efforts to intions by its actual invencrease the representation and advancement tor, Catherine Littlefield
of women in engineering and academic
Greene, who had settled
science degrees.
in Georgia. She was the
At the time of this article, Rossiter was widow of the Revolutionary War general,
a professor emerita at Cornell University Nathanael Greene.
and was 75. In 1993 Rossiter coined a
Gage was an original author of the Hisphrase, the “Matilda Effect”, named after tory of Woman Suffrage along with Elizaa suffragist, Matilda Gage, whose work
beth Cady Stanton and Susan B. Anthony
was also overlooked by historians. “ ‘The but was later left off as an author in a reMatilda Effect in Science Communicavised version. She had not agreed with the
tion,’ reported that both men and women movement of the suffrage effort to make
judged research papers by men to be
choices “that bowed to traditional power
stronger than those by women.” The effect structures- some of them racist, some of
was also applied to instances of where
them based in the church, and all of them
“women scientists
controlled by men.”
had wrongly been
Rossiter was offered in
credited to
the spring of 1990 a tenure
men.” [The eleven
-track from the University
page article in the
of Georgia, but she was
Smithsonian Magthen offered by Cornell
azine gives many
University a position in a
examples of this
newly created department,
effect and women
the Graduate Program in
scientists vithe History and Philosophy
gnettes.] Gage
of Science with tenure tract
was also an abolifollowing in 1991. Rossittionist (her home
er’s work has added imWomen
scientists:
standing:
Miss
Nellie
A.
Brown;
L
to
in Fayetteville, New
mensely to the recognition
R: Miss Lucia McCollock, Miss Mary K. Bryan, Miss
York was a stop on Florence Hedges, National Photograph Company Col- of women scientists contrilection, 1910-1920. Prints and Photographs Division. // butions to our history.
the Underground
www.loc.gov/item/2016824535/?loclr=blogadm
Railroad) and a
This is a very short sumfreethinker, who championed the separa- mary of the detailed article by Susan Dotion of church and state. Gage, anticipat- minus in the Smithsonian magazine. Quoing Rossiter by a century, published a tract tation marks denote direct quotes from the
in 1870, “Women as an Inventor,” appear- article. The article “Sidelined” appears in
ing in the North American Review in
the October 2019 Smithsonian magazine
1883. Gage had asserted “that Eli Whitney pages 42-53 and 80.

Julie Andrews Turning 79 - this
is hysterical!
To commemorate her birthday, actress/vocalist, Julie Andrews made a special appearance at Manhattan's Radio City
Music Hall for the benefit of the AARP. One of the musical
numbers she performed was 'My Favourite Things’ from the
legendary movie 'Sound of Music.' Here are the lyrics she
used:

Back pain, confused brains and no need for sinnin',
Thin bones and fractures and hair that is thinnin’,
And we won't mention our short-shrunken frames,
When we remember our favourite things.
When the joints ache, When the hips break,
When the eyes grow dim,
Then I remember the great life I've had,
And then I don't feel so bad.

(Sing It!) - If you sing it, it’s especially hysterical!!!
Botox and nose drops and needles for knitting,
Walkers and handrails and new dental fittings,
Bundles of magazines tied up in string,
These are a few of my favourite things.
Cadillacs and cataracts, hearing aids and glasses,
Polident and Fixodent and false teeth in glasses,
Pacemakers, golf carts and porches with swings,
These are a few of my favourite things.
When the pipes leak, When the bones creak,
When the knees go bad,
I simply remember my favourite things,
And then I don't feel so bad.
Hot tea and crumpets and corn pads for bunions,
No spicy hot food or food cooked with onions,
Bathrobes and heating pads and hot meals they bring,
These are a few of my favourite things.

>>>>> > >>>>>>>>>>>> >>>>>>>
(Ms. Andrews received a standing ovation from the crowd that
lasted over four minutes and repeated encores. Please share Ms.
Andrews' clever wit and humour with others who would appreciate it.) This was sent in by Marilyn Moyle. Great Humour
for the Holidays.

Food for Thought- The
Cultural Diversity of Food
by Ron Lewis, M.D.
Part Two-Oysters as Food

Oysters can be enjoyed in so many ways,
but raw on the half shell
is not for everybody. In
this segment, I will explore oysters as food but
will leave the covered
baked varieties as the
third and final segment
when I will give a little
history where the famous ones originated and maybe even share my recipe for Oysters Bienville.
Growing up in Louisiana, learning to eat oysters on the half
shell began as I spent my undergraduate years at Tulane University in New Orleans beginning in 1961. They were plentiful
and large, full, slightly briny, Gulf varieties. Mostly you would
sit at an oyster bar watching the rapid shucking by the experienced preparers (Patrick McMurray, owner of the Celli Cottage, an Irish pub in Toronto, holds the world record for the
most oysters shucked in one hour- 1,114). In Louisiana you
would eat these with spicy cocktail sauce
made with ketchup, horse radish, lemon juice,
hot sauce (when in New Orleans you were either a Tabasco or Crystal fan), and maybe a
little salt and pepper. You would usually also
nibble on saltine crackers as you enjoyed these
succulent morsels right out of their shells,
which were served on ice in circular pans. In
those student days I would usually eat a couple of dozen at a setting for then they were not
so expensive.
Raw oysters have complex flavours: salty,
briny, buttery, metallic, or even fruity. The texture is soft and
fleshy, but crisp on the palate, and they vary in size. North
American varieties include Kunamoto and Yaquina Bay from
Oregon, Duxbury and Wellfleet from Massachusetts, Malpeque
from Prince Edward Island, Canada, Blue Point from Long Island, Pemaquid from Maine, Rappahannock River from Virginia, Chesapeake from Maryland, and Cape May from New Jersey. Of course, we Southerners think gulf oysters and Apalachicola oysters from Florida are superior. When I was stationed
at the U.S. Naval Hospital in Charleston, South Carolina, I
fondly remember gathering oysters from the exposed beds at
low tide from a boat with friends. It was muddy, and you needed to know the tides so you would not get stranded, harvested
in the months containing, “r” in them. Also, around Charleston,
oyster roasts are great social gatherings.
When my wife and I were attending a meeting in Paris, one
of my fellow physicians, an endocrinologist from France, insisted that I should be treated with some French varieties at a
famous oyster restaurant “to learn what true gourmet oysters
were about.” We tried six different types and they were served
with a mignonette (fresh chopped shallot, mixed peppercorn,
dry white wine and lemon juice or sherry vinegar). No Cajun
cocktail to hide the unique tastes of these different varieties. At
one of the Nobu’s restaurants (I can’t remember where?), I was
first introduced to the tasty small but unique Kunamoto oyster.
My son and I like going to oyster bars all over this country
that serve varieties from the different regions of the United
States. Sometimes the varieties are from one region, such as

New England or the upper north-western region of our country.
We have enjoyed tasting the different salinity and appreciating
the firmness, size, and nuances of tastes. In Atlanta, some places to go to have this experience
are BeetleCat, Drift Fish House
and Oyster Bar, Hugo’s Oyster
Bar, Kimbal House, The Optimist, Tin Can Oyster Bar, and
Ray’s in the City.
So enough about oysters-onthe-half-shell; there are many
ways to also eat and enjoy oysters. Oyster stew, a famous dish,
and other seafood dishes are served at Casamento’s Restaurant
in New Orleans located on Magazine street in a compact, mosaic-tiled space since 1919 (allegedly hosed down after hours
daily). Drago’s Restaurant (originally walking distance from
the home that my wife grew up in on Harrison avenue- opened
by Drago Cvitanovich, an immigrant from then Yugoslavia
now Croatia, and his wife Clara in 1969) moved to Metairie
where Tommy, the second-generation son, created the charbroiled oyster. The oysters are brushed with a sauce of garlic,
butter, and herbs, then dusted with a blend of Parmesan and
Romano cheese, and cooked on a hot grill in their shells. My
brother-in-law and I took our three sons there one day long ago
and I don’t remember how many dozen we consumed on that
visit. In New Orleans many holiday dinners during this time of year are served
with many different types of oyster stuffing. Then there are po-boys, etc.
Oysters are no longer as inexpensive
as enjoyed in my earlier life, but none can
beat the story that Jim Doherty shared
with me recently. He was flying from the
North Island of New Zealand to the South
Island when he struck up a conversation
with a fellow traveller who was a restaurant owner from the north and who was
going to purchase two dozen delicacy
oysters, Bluff Oysters from the tip of the South Island. Only
two dozen and an airplane ride to purchase them! At supper
that night, Jim noted that the restaurant he was dining in had
them on the menu. The chef, under great duress, agreed to
serve six to the table since he had obtained only a dozen. Talk
about a delicacy!
Tune in next month for the life of the topped broiled or
baked oyster.

Warnings!!!
I promised one of our Independent Living residents that I
would remind all of us here at Sterling to properly dispose
of your dog’s excrement, bag it and place in a closed bin at
home or in the dog park. Please pick up your dog’s droppings and don’t leave the bags on the lawns of other residents! We may have to resort to a technique that was
shared with me where your dog will need to be swabbed for
DNA screening so that unwanted specimens could be traced
back to the dog and owner culprit. Just kidding, maybe
that was an authoritarian government maneuver only. Also,
the same resident has noted speeding vehicles on our property’s streets. Remind guests to drive at a safe speed when
on this property.

Happy New Year!
Join us Friday December
31st as we bring in the
New Year, starting at
3:30 in the Landmark Lobby w/ The
Tray Dahl Band for happy hour and enjoy a nice dinner in the Hampton
Club after.

Looking Ahead….mark your calendars!


Tellus Science Museum 1/7



Savoy Automobile Museum 1/14



Great Wine Chase 2022- Cartecay Vineyards and Grapes & Ladders Vineyards 1/21 (Day Trip)



Shakespeare Tavern 1/30



Movie Outing 1/28



Georgia Aquarium 2/11



New Resident Sunday Social 2/13



Cyclorama @ the Atlanta History Center 2/18



Resident Art Show 2/24



Swan House & Smith House Tour (Atlanta History Center) 3/4



Great Wine Chase 2022– Buckley Vineyards & Ott Farm Vineyard (Day Trip)



Georgia Symphony Orchestra Spring Concert March, date TBD



Gibbs Gardens in April, date TBD



Oak Hill and the Martha Berry Museum in Rome. TBD

Please note that these dates are subject to change please watch your calendars and touchtown
for up to date information.
If you would like to recommend a trip or a new activity please text, email or talk to Jill
Hughes. jhughes@sterlingestates.com or 678-485-2664
First Stop on our
year long
Adventure!

