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NOTES from the BOARD: 
 
Welcome new neighbors! We hope you are enjoying Tysons Woods, 

and urge you to join our neighborhood activities.  Please drop one of 

us a note so we know who you are and can get you into our 

neighborhood database for the next directory.  We would like to get the 

current Directory into your hands so you can get to know your 

neighbors, and also have this handy reference for local resources. 

 

Wondering what “Area” of Tyson’s Woods you live in? 

The Tysons Woods map is on the  community web site. Go to 

http://www.tysonswoods.org/Home/map-of-tysons-woods to find your 

home and your area number. Here in the TyLine (left) is the name of 

your area coordinator, who delivers your TyLine and represents the 

community on the board, helping to plan and put on our various 

events.  

 

Thank you Bob VanHeest!  

The board would like to thank and acknowledge the service of long-

serving TWCA board member and recent Vice President of the board 

Bob Van Heest. Thank you Bob! We really appreciate all of your 

contributions. 

 

New Tyline editor:  

The board is delighted to welcome Judy Trimarchi who will be taking 

over from Penny Firth as the Tyline editor beginning with the winter 

2013 issue. Judy@jtrimarchi.com. Thanks Judy! 
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Deadline for Winter Tyline: 20 Jan 2013 

Waxycap mushrooms fruiting  

near Culpeper, VA.  Aug 2012 

– Photo P. Firth News and Information for Tysons Woods 

 

Editor’s corner 
As the weather cools and the leaves turn, it is time for me to announce that 
I am stepping down as editor of the Tyline. I started writing bits for the 
newsletter when I was pregnant with our son Robin, and took over as 
editor from the wonderful Renata Wade when our daughter Ria – now 20 – 
was in pre-school. If time could be measured in colors, I’ve had a rainbow 
run here, and I am ever so grateful to the many cheerful volunteers and 
neighbors who have contributed to the events that have drawn us close as 
a community. Thank you for the opportunity to serve you. 

Penny Firth 

Inside this issue . . . 
Halloween Parade: October 27th 

Home Values, and Community Cleanup 

Local Eats 

What’s Cooking? 

Remember to VOTE in November 

County News source 

Community Bulletin Board 

Robin Tingley Treasurer 

571-405-6459 arktingley@msn.com  

Lisa Kazden At Large 

703-560-2435 lkazden@cox.net  

Laila Akhlaghi   Area 1 

202-422-8436 lailajoon@gmail.com  

Dave Knapp Area 2 

703-876-0725 Dknapp1117@gmail.com  

Stephanie Heffernan Area 4 

240-432-6820 stephfox70@gmail.com 

Mitch Gittler Area 5 

703-204-4466     accmgg@aol.com 

Godwin Agbara      Area 6 

703-573-7940 goddym@cox.net  

Dana Ott    Area 7 

703-698-6871 danairis2003@yahoo.com 

Penny Firth At Large & TyLine Editor 

703-876-0725 pfirth@cox.net  

"I don't know what your destiny will be, but one thing I 

know: the only ones among you who will be really happy 

are those who have sought and found how to serve."    

 

-   Albert Schweitzer 

2012-2013 Executive Board 

TWCABoard@gmail.com 

Next Board Meeting: 

January 8, 2013 8-9 p.m. at home of Mitch Gittler 

2308 Malraux  

ALL NEIGHBORS WELCOME 
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Annual Tyson’s Woods Halloween Parade 
Oct 27th 11 AM 

 
 
We will be holding our annual Halloween parade on Saturday, Oct 27th, starting at 

11 AM on Malraux Drive by the park.   
 
Our costumed children --- and even a few costumed adults and pets on leashes --- 
will parade around Richelieu, to Chestertown, and back to Malraux escorted by the 

Dunn Loring Volunteer Fire Department. Come on out and parade, or cheer! 
 

Following the parade there will be a gathering in the park  
Please bring a sweet dish or savory treat to share! 

 
Anyone interested in helping with  this event should call or email 

Lisa Kazden at lkazden@cox.net 703-560-2435   
 

We need 5 volunteers to help with the parade, refreshments,  
games, prizes, and publicity.  Thanks! 

Community Clean-Up 

 

If you have shrubbery or limbs 

that extend over the sidewalks 

PLEASE trim them back this 

Fall. Neighborhood children 

and other walkers will 

appreciate not having to walk 

out in the road to avoid limbs. 

Thanks!  

Tireless volunteer and superb host Mitch Gittler lays out a 

spread for the Board meetings… County News 

 

Tyson’s Woods is in Providence District 

of Fairfax County. For information on 

local happenings, including 

development in Tysons Corner and 

Merrifield, see the web site: 

http://www.fairfaxcounty.gov/providence 

Home Values 
 
Thanks to neighbors for your courtesy in 
helping to keep our home values up by 
tending homes and yards and paying 
attention to other “curb appeal” matters.  

mailto:lkazden@cox.net
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CLOCK CHANGES:  
Fall Back into Standard Time 
 
We return to standard time at 2:00 am on 
the first Sunday in November. It will be 
on November 4 in 2012. At bedtime, turn 

your clock back by an hour. 
 
Remember to watch for school children on 
their way to the bus stop in the early 
morning darkness! 

 

 

 

 
By Mitch Gittler 

 

 

The Pure Pasty Company 
 
Opening a Cornish pasty shop in suburban Vienna might seem like an odd 

choice, but Michael Burgess thought it was about time. "I saw the growth of 

pasty shops in the United Kingdom and thought the concept would adapt well 

to the U.S. market," says the 49-year-old Cheshire, England, native and 

owner of the Pure Pasty Co.  

 

The hand-size, moon-shaped savory pies (pronounced PASS-teas), once a 

staple of Cornish miners, are as trendy in England as cupcakes are here, 

according to Burgess. Judging by the specimens he and his American chef, 

Joshua Andrus, are turning out, he might be on to something.  

A pasty is a savory meat and/or vegetable pie that’s a complete meal in its 

own right. It’s designed to eat on the go while also being tremendously 

satisfying. There are a wide variety of fillings, hence the saying…”it’s all in the 

crust.”A pasty looks a lot like a Spanish empanada — but slightly more 

substantial. 

 

The pasties are baked in an oven located close to the service counter, so 

their aroma works its magic on customers waiting in line. From where diners 

place their orders, they can watch as large sheets of pastry are rolled out, cut 

into circles and filled. The pastry is folded to form half-moon shapes, five 

inches wide. The edges are crimped by hand, a traditional touch: "It's where 

miners could hold the pasty without dirtying the meat-filled part of the pie," 

Burgess says.  

 

The shop offers a menu of five pasties ($5.99 each), a daily chef's special 

pasty, house-made soups (12 ounces, $4.49) and salads ($3.99 to $4.49). 

And yes, Brit-food lovers, there's also a puff-pastry sausage roll ($3.75), filled 

with meat ground by an Alexandria butcher to the chef's specifications, and all 

are outstanding.  

 

128-c Church Street NW 

Vienna VA 22180 

http://www.purepasty.com/ 

703 255-7147 

Curried Lentils 
Laila Akhlaghi 

 
 1 cup red lentils 

3 cups water or chicken/vegetable stock for more flavor  

1 small sweet potato, peeled and cubed 

1 carrot, diced 

1 tablespoon fresh ginger peeled and minced or jarred 

minced ginger 

1-2 tablespoon good-quality curry powder or jarred Thai 

red curry paste 

1 tablespoon olive oil 

4-6 green onions, or 1/2 cup onions or shallots, diced 

3 tablespoons tomato paste 

One 14 oz can coconut milk 

teaspoon salt 

pepper as desired 

 
 1.    In a large stockpot combine lentils and 

water/stock, bring to a boil. Reduce to a simmer 

and add the sweet potato, carrot, and half the 

ginger. Continue to simmer until sweet potato is 

almost tender. 

 

2.    In a small skillet, add curry powder or paste 

and toast until fragrant. Remove from skillet, return 

skillet to stove and add olive oil. Stir in remaining 

ginger and half the green onions over medium low 

heat. Saute until softened, 3-4 min. Add tomato 

paste and continue to cook for 1-2 more minutes. 

Finally, stir in toasted curry powder and stir, making 

sure everything is mixed well. 

 

3.    Add the tomato paste mixture along with the 

coconut milk to the lentil base. Stir and let simmer 

for 15-20 minutes. You may need to play with the 

consistency by adding more water, stock, or 

coconut milk. You can also used a hand-held 

blender to make the soups a smoother consistency, 

as desired.  

 
 Adapted from http://naturallyella.com/2012/01/14/coconut-curry-red-lentil-soup/ accessed 
September 18, 2012.  

What’s Cooking? 

Remember to VOTE this November! 
 

Get information on registration, absentee 

ballots, candidate lists and polling places at the 

Virginia State Board of Elections web site: 

https://www.voterinfo.sbe.virginia.gov/PublicSit

e/PublicMain.aspx 
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“If you want to forget all 
your troubles, take a 
little walk in a brand-new 
pair of high-heeled ridin’ 
boots.” 
Texas Bix Bender   
‘Don’t Squat with yer Spurs On ! ’ 
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TyLine Advertising and Community Bulletin: 
 

Advertising is available for any TWCA resident who owns a business 

and would like to advertise in our Tyline.  Ads are on a space-available 

basis and are limited to 4 x 3 inches (quarter page).  Ads cost $5 per ad 

per issue or $15.00 for the year (4 issues), paid prior to the publication 

date.  Email your ad to Penny Firth.  Payments (check made payable to 

“TWCA”) must be sent or given to our treasurer Robin Tingley.   

 

The Community Bulletin Board in the Tyline is available for 

announcements of interest to the community (e.g. new baby, want to 

form a club, have an item for sale, etc.) Send to Penny Firth. Max 35  

words.  No charge. Board reserves the right to review each 

announcement and accept or reject the request. 

Community Bulletin Board 

LIVE GREEN with MELALEUCA! 
BECOME A PREFERRED MELALEUCA CUSTOMER. 

 
We provide products that are safer and more effective than 

commercial brands, environmentally-friendly, and more 
economical than name brand products. 

Products that are safer for your home, your family, and our 
planet.  Shop from home to save time and money.   

Call now to save 30-40%! 
 

Randy and Mary Foltz — (703) 854-1608 

 
BEGIN YOUR OWN GREEN BUSINESS 

ADD ANOTHER INCOME STREAM! 
 

Imagine a business with 23 years of positive growth that you 
can do from home.  Add another income stream and begin 
taking control of your financial wealth and future.  Join a 

group of entrepreneurs who are dedicated to enhancing the 
lives of those they touch by helping people reach their goals. 
Whether you are a stay-at-home Mom or want to start your 
own business that will not interfere with your daytime job, 
give us a call and find out how we can help you reach your 
goals.  (Melaleuca is not a multi-level marketing company). 

   
Call Randy and Mary Foltz at (703) 854-1608 

ADVERTISEMENT 

Lawn care by 13 year old Elijah Stauth.  Babysitter & pet 
care services by 15 year old Gianna Stauth. Call 703-204-
1122 

Kid-sitting & pet care for Tysons Woods: 16-year-old Robin 
Firth. Parents: Penny & Dave. 703-876-0725. 

Use our gmail account to communicate with your 
volunteer citizen’s association board. Information will be 
kept confidential within the community: 
TWCABoard@gmail.com 

Kid-sitting for Tysons Woods: 14-year-old Zachary Tomatz. 
Parents:  Heather & Mike. 571-282-3752 
E-mail:  heathertomatz@yahoo.com 

Archived issues as well as the latest Tyline are posted on 
the Tysons Woods web site www.tysonswoods.org 
 

Personalization 
Custom Embroidery 

 
SPORTS BAGS  *  TOWELS 

SHIRTS 

 
Judi Kenney   

703-622-3942 
 

Conveniently located in 
Tyson’s Woods 

 

sewjudisew.com 

ADVERTISEMENT 
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