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Collingtonôs Annual Golf Outing  

Saturday, April 30 
Captains Choice starting at 12:30 p.m.  

Birkdale Golf Club 

More information will follow soon.   

www.collingtonhoa.info 

COLLINGTON AND ROUNTREY  

ANNUAL GOLF OUTING 

COLLINGTONôS MELTING POT 

Come enjoy a variety of cheese and chocolate fondues! 

Saturday, March 5, 2011  

7:00 to 10:00 p.m. at the Collington Clubhouse 

We will provide the fondue...and we ask that you bring a bottle of wine and  

any of the following fondue ñdippersò: 

French bread ǒTortilla chips ǒRolled tortillas ǒRaw vegetables (broccoli, cauliflower, carrots) 

ǒBrownies ǒPound cake ǒRice Krispie treats ǒCheesecake ǒFresh fruit (apples, bananas, 

strawberries, pineapple) ǒMarshmallows  

All dippers should be bite size pieces 

Please RSVP your attendance (total number of guests) to events@collingtonhoa.info  

REMINDER!!!!!  

PLEASE DO NOT ALLOW YOUR CHILDREN TO PLAY IN THE 

STREETS.  THIS IS BECOMING A DANGEROUS SITUATION.  

COLLINGTON WINE CLUB 

The Collington Wine Club is 

forming! 

The response to the Colling-

ton Wine Social was so posi-

tive in January that it seems 

the next logical step is to 

organize a Collington Wine 

Club. We are going to have 

our first organizational meet-

ing open to all of Collington 

Residents on March 24th at 

7:00 p.m. at the residence of 

Bill and Phyllis Giordano, 

10036 Paddock Wood Ter-

race.  

All you need to bring are 

your ideas, your enthusiasm 

and, of course a bottle of 

your favorite vino!  

Among the ideas being con-

sidered are: monthly meet-

ings with a focus on a par-

ticular wine region, trips to 

local wineries and major Vir-

ginia wine events, guest 

speakers from the industry, 

group dinners at local restau-

rants with a good wine repu-

tation, etc.  

You donôt have to be a 

wine connoisseur to be-

long, simply a wine lover. 

So bring your ideas and 

your enthusiasm and weôll 

go from there.  

If you are interested, but 

canôt attend on March 24th, 

just let Phyllis know at 

giordano01@verizon.net 

or call 310-6113. 

mailto:cdavis@communitygroup.com
mailto:courier@collingtonhoa.info
http://www.collingtonhoa.info/
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ADVISORY COMMITTEE UPDATE... 

The Advisory Committee meets on the 

second Monday of each month.  All resi-

dents are invited and encouraged to at-

tend to bring up any issues or concerns 

they may have.   

This month some of the key items dis-

cussed are upcoming projects that will 

take place this spring.  One major issue 

we are still having is with our street 

signs.  Many residents have noticed that 

the bottom portion of the sign is falling 

apart.  About a dozen were fixed this 

past fall and we have plans to have a 

cleanup day in early spring and will con-

tinue to fix the remaining signs.  Also, 

the Grounds Committee is currently 

working to get bids on spring plantings 

for all the entrance flower beds as well 

as bids to fix and secure all the back-

flows that were vandalized this winter. 

The Events Committee has done a great 

job with some new events so far this 

year.  Residents reached out and asked 

for some more adult style events and the 

Events committee has answered. Also 

the many new volunteers have helpedé 

Keep up the good work and be on the 

lookout for more exciting events coming 

up. 

An email went out in February outlining 

an issue facing the Board of Directors.  

The Delinquency rate in Collington hit 

an all time high.  This email outlined a 

new way for residents to pay by online 

check or credit card.  You can visit 

www.collingtonhoa.info and click the 

pay dues link for more information.  

While the Board understands the econ-

omy is still facing tough times, we also 

have to deal with paying bills and main-

taining the common areas.  The Board is 

willing to work with any resident on pay-

ment plans as long as the resident 

reaches out to ACS West by March 15th.  

Waiting until the summer when the pool 

opens will not be an option this year.  As 

a reminder, in order to use community 

amenities and attend functions, residents 

must be in good standing with the HOA.  

Community Inspections have been 

turned over to ACS West.  They will 

perform these every other month and 

will do follow up inspections as well.  If 

you receive a letter and have an issue 

with the violation in question, please 

contact the management company di-

rectly.  

As the weather warms up please remind 

your children that the streets are not a 

place to hang out and play.  We have 

been having issues with children hanging 

out in the streets and not moving when 

cars approach.  Residents have been ad-

vised to call the Chesterfield County 

police if they feel safety becomes an 

issue.  We hope everyone has a safe and 

enjoyable spring. 

  

Collington Advisory Committee 

 

Collingtonôs Street Lights are maintained by Dominion Virginia Power 

Please call 1-888-667-3000 to report any problems with any of the neighborhood streets lights 

COLLINGTON POOL PASSES 

Itôs getting closeéThe Collington Pool 

will soon be opening. All Collington 

residents 6 years and older must have a 

photo issued pool pass to enter the pool. 

Residents who have moved in or have 

turned 6 since the last pool season will 

be issued their pool passes by coming 

down to the clubhouse on one of the 

following dates: 

Saturday May 21st   

10a.m. to 2p.m. 

Thursday May 26th  

6p.m. to 8p.m. 

If you have lost your pool pass and need 

a replacement, please come down during 

one of these times and a new pass can be 

issued for the replacement cost of $10. 

(Checks Only! Payable to Collington 

HOA). 

As a reminder, if you are not current on 

dues you will not be allowed to enter the 

pool facility until arranges have been 

made with ACS West. Contact Martha 

Yeager at ACS West if you have any 

questions about your current status. 

The pool will be open Saturday, May 

28th. Please check the website for more 

information regarding pool rules and 

hours. 

HOURS OF OPERATION: The pool 

will be open on the Saturday before Me-

morial Day through Labor Day, during 

the following hours: 

MondayðFriday: 11:00 a.m. to 8:00 p.m. 

Saturday: 10:00 a.m. to 8:00 p.m. 

Sunday: 11:00 a.m. to 7:00 p.m. 

* Public School Days: 4:00 p.m. to 8:00 p.m. 
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COLLINGTON CLUBHOUSE  

If you are interested in renting the clubhouse or need more information, please contact Kathleen Snead at  clu-

house@collingtonhoa.info. 

 

¶ Deposit $200.00/event   -    

¶ Mon-Thurs $100.00/event 

¶ Friday-Sun $200.00/event    

¶ Collington Neighborhood Section $50.00/event 

COLLINGTON WOMENôS CLUB 

The Eventôs Committee has agreed to host a Collington Womenôs Club which will meet the first Thursday of every month at the 

clubhouse. The next meeting will be Thursday, March 3rd from 7-9 p.m. 

Please contact events@collingtonhoa.info for more information. 

CHESTERFIELD  COUNTY 

COMMUNITY EMERGENCY RESPONSE TEAM 

"Chesterfield Countyôs Community 

Emergency Response Team (CERT) 

program is based on the American tradi-

tion of ñNeighbors Helping Neighbors 

Prepare for Emergencies.ò CERT train-

ing prepares citizens and communities to 

take a more active role in the Countyôs 

emergency preparedness efforts. After 

training, CERT Volunteers also can be-

come part of neighborhood and/or work-

place response teams. 

CERT training provides basic emer-

gency skills needed immediately follow-

ing a major disaster, when emergency 

services may not be available and when 

residents may have to rely on each other 

for life-saving and life-sustaining needs. 

CERT volunteers learn how to provide 

help for family and neighbors in emer-

gency situations ï whether caused by 

terrorism, technological disasters or se-

vere weather. Instruction centers on dis-

aster preparedness and response, fire 

safety, first aid, search and rescue tech-

niques, and terrorism preparedness. 

CERT training courses are free and are 

scheduled throughout the year. 

Chesterfield Countyôs CERT program is 

sponsored by the Chesterfield Citizens 

Corps Council--Chesterfield Emergency 

Planning Committee. Support and direc-

tion are provided by Chesterfield Fire 

and EMS through the Office of Emer-

gency Management. CERT works 

closely with other Citizen Corps agen-

cies such as the Chesterfield Medical 

Reserve Corps and Chesterfield 

Neighborhood Watch. 

Additional information is available by e-

mail from Chesterfield CERT Program 

Coordinator Sherri Laffoon at  

CERT@chesterfield.gov or by calling  

804-751-CERT."    

mailto:events@collingtonhoa.info
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COLLINGTON CLASSIFIEDS 

If you have anything to sell, and would like to advertise it in the monthly courier, please send the information to courier@collingtonhoa.info. The ad will run 

for one month at a time, after which it can be ñrenewedò again for an additional month. We do ask that a special effort be made to notify the Collington 

Courier that an item is no longer available for sale.  No personal ads, please!  

COLLINGTON  

ADVERTISING RATE  

SIZE RESIDENT 
NON-

RESIDENT 

Business Card  $ 2.50 $  4.00 

3 x 5 $ 4.00 $ 5.00 

3½ x 4 $ 5.00 $ 6.50 

¼ Page $ 8.00 $10.00 

½ Page $10.00 $15.00 

Full Page $20.00 $25.00 

Contact your editor for more information at 

courier@collingtonhoa.info 

Business Classified ads are due by the  18th of 

the month for next issue.  Payments for the 

ads must be received in FULL   prior to the 

20th of the month during which the ad is to be 

run. Make checks payable to Collington 

Community HOA.  

CHILDCARE  

Collington mom available to provide before and after school care. Please call Katherine Dantonio at 929-2899 

COLLINGTON BABYSITTE RS 

Brianna Eberhart  Age 18 639-1239 

Taylor Brooks Age 18 240-1010 

Shawnteô Hill  Age 18 608-1227 

Alison Miles  Age 17 218-8778 

Rachel Reid Age 17 639-5531 

Nanda Del Corona Age 16 639-8125 

Kelsey Danko  Age 16 608-1172 

Kiana Hoover Age 16 318-3788 

Ashlyn Hill   Age 16 608-1227 

Carrie Miles Age 14 437-3950 

Tyler Prybyla   Age 14 608-0858 

Kaitlin Jones 

(Certified by Red Cross) 
Age 14 739-8793 

Allyson Gammon 

(Certified by Red Cross) 
Age 14 387-9974 

Brittney Corr  

(Certified by Red Cross) 

Age 13 378-5099 or 

638-8522 

Monica Cox 
(Certified by Red Cross) 

Age 13 739-0535 

COLLINGTON NEWSLETTER COMMITTEE NEEDS YOUR HELP 

The Newsletter Committee is looking for a volunteer(s) to be the Assistant Editor for the Collington Courier. The committee only 

meets once a month to discuss the upcoming issue and this meeting usually only lasts about 1 hour. If you have some publishing 

experience and are willing to volunteer about 2-3 hours per month of your time, please contact courier@collingtonhoa.info. 

mailto:ARC@collingtonhoa.info
mailto:courier@collingtonhoa.info
mailto:ARC@collingtonhoa.info


COLLINGTON SENIORS CORNER 

Tips to Avoid and Prevent Being 

Scammed 

¶ Sign up for the national ñdo not callò 
registry. Call 888 382 1222 from the 

phone number you want to register. 
You can also register online at 

www.donotcall.gov.  

¶ Donôt sign up for any contests, sweep-

stakes, or ñfreeò offers for anything.  

¶ Shred financial documents and paper-

work with personal information before 

you discard them.  

¶ Close unused credit cards or bank ac-

counts at least once a year.  

¶ Protect your Social Security number. 
Give it out only if absolutely necessary 

or ask to use another identifier.  

¶ Donôt give out personal information 
over the phone, mail or the Internet 

unless you know who you are dealing 

with.  

¶ Donôt give out passwords for any of 

your accounts to anyone.  

¶ Donôt give out your credit card num-

bers to any strangers.  

¶ Never click on the link provided in an  

e-mail if you donôt recognize the sen- 

der. It may contain a virus that can 

contaminate your computer.  

¶ Donôt be intimidated by an e-mail or 

caller who suggests dire consequences 

if you do not immediately provide or 

verify financial information.  

¶ If you believe the contact is legitimate, 

go to the companyôs Web site by typ-

ing in the site address directly or using 
a page you have previously book-

marked, instead of a link provided in 

the e-mail.  

¶ Donôt pay in advance for anything.  

¶ Review all offers in writing.  

¶ Be aware of being kept on the phone 

for a long time.  

¶ Get a phone number and call the person 

back.   

¶ Be wary of promises of quick profits, 
offers to share ñinsideò information, 

and pressure to invest before you have 

an opportunity to investigate.  

¶ Be careful of promoters who use 

ñaliases.ò Pseudonyms are common 

online, and some sales people will try 

to hide their true identity.  

¶ Words like ñguarantee,ò ñhigh return,ò 
ñlimited offer,ò or ñas safe as a CD.ò 

are red flags.  

¶ Watch out for offshore scams and in-

vestment opportunities in other coun-

tries.  

¶ If a company is not registered with the 

SEC or the Secretary of State where it 

is located.  

¶ If a financial adviser cannot be found 

through FINRA.  

¶ Donôt assume that people online are 

who they claim they are.  

¶ Ask the online promoter whether-and 

how much-they are being paid to sell 

the product.  

¶ Do business with people you know.  

¶ Make sure you understand the invest-

ment before you invest your money.  

¶ Take your time to make decisions.  

¶ Be sure to talk over all financial deci-

sions with a trusted family member, 

friend or financial adviser.  

¶ Report any frauds and any potential 

investment frauds affecting Americans 

to local, state or federal regulators.  

¶ Never make a check out to a financial 

adviser.  

¶ Never allow statements or confirma-

tions to be sent directly to your finan-

cial adviser without receiving copies.  

¶ Recommendations from a sales repre-

sentative based on ñconfidential infor-

mationò, an ñupcoming favorable re-

search reportò a ñprospective merger or 

acquisition,ò or the announcement of a 

ñdynamic new product.ò  

¶ Never act on a recommendation from 

your sales representative that you make 

a dramatic change in your investment.  

¶ Pressure to trade the account in a man-

ner that is inconsistent with your in-

vestment goals and the risk you want or 

can afford to take.  

¶ Do not heed any assurances from your 

sales representative that an error in 

your account is due solely to a com-

puter or clerical error. Insist that the 

branch manager or compliance officer 

promptly send a written explanation 

and follow up to make sure the error is 

fixed.  

¶ Perhaps the best prevention technique 

is to identify and research the persons, 
products and companies offering their 

services. The more education and un-

derstanding of the product features, 

especially investment products, the 

higher the level of scrutiny can be ap-

plied. In the event of any suspicious 

calls, e-mails or personal solicitations, 

report it to the proper authorities. 

Conclusion 

The Retirement Industry Trust Associa-

tion is committed to curtailing the spread 

of senior fraud. As the population ages 

and more Americans become senior citi-

zens with ñnest eggs,ò they become 

greater targets for fraud and deception. 

The ease of access for criminals to con-

tact seniors through the internet and tele-

phone increases as more creative schemes 

emerge. Regulators are making signifi-

cant steps to crack down on perpetrators 

but seniors must also take precautions to 

limit access by strangers. Particular atten-

tion should be taken when any solicita-

tions involve investment pitches and re-

search done by seniors to determine if the 

salespersons are properly licensed, edu-

cated and associated with reputable firms. 

The Retirement Industry Trust Associa-

tion also works in conjunction with the 

various government agencies to research 

and report any fraudulent practices im-

posed on seniors and retirees. As an or-

ganization, RITA is building coalitions to 

work the Association of Retired Persons 

and the Better Business Bureau in order 

to curtail the spread of senior fraud. 
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COLLINGTON GARDENING CORNER 

Lemon Balm 
Melisa officianalis 

Lemon Balm is a native to southern 

Europe and northern Africa and has been 

cultivated for over 2000 years. It has a 

long history as a healing herb and was 

also part of a drink that ensured longev-

ity. The branches were strewn on floors 

to freshen a room, as mentioned by 

Shakespeare in "The Merry Wives of 

Windsor". 

The Arabs introduced it as medicinal 

herb, a tea that was taken for anxiety and 

depression. Melissa tea is still known in 

France today as a remedy for fatigue and 

headaches. Melissa derives its name 

from the Greek for honeybee. The leaves 

were rubbed onto beehives to prevent 

swarming and to encourage the bees to 

return to the hives. The Greek physician 

Dioscorides wrote about it being used 

for scorpions stings and insect and dog 

bites. 

Herb Description  
Lemon Balm is a citrusy and fresh 

scented herb. It is very prolific and eas-

ily grown. Fresh or dried leaves are used. 

Preparation and Storage  
Fresh leaves can be stored in plastic bags 

in the fridge for a few days or they can 

be frozen. Dried leaves should be stored 

in an airtight container. To dry leaves, 

avoid exposure to light or heat, spread 

out on newspaper or hang in bunches in 

a dark airy place. The leaves lose some 

of their flavor when dried. Dried leaves 

can be used as an ingredient in pot-

pourris.  

Culinary Uses  
Because of its delicate lemon flavour, 

lemon balm has a wide culinary poten-

tial. Apart from using fresh leaves as an 

attractive garnish, Chopped fresh leaves 

can be used to to add zest to sweet or 

tangy dishes. It combines well with all-

spice, bay leaves, mint, pepper, rosemary 

and thyme. Fresh herbs with essential 

oils, however, are less potent and should 

be added at the end of cooking. A won-

derful addition to fruit salads, green sal-

ads, herb butters, fruit drinks, sorbets. It 

can also be used in egg dishes, custards, 

soups and casseroles. It works well in 

stuffing for poultry, lamb or pork. Its 

subtle flavor is a perfect for sauces and 

marinades for fish. Lemon balm and 

chervil are also good combination. 

Lemon Balm is the basis of the cordial 

eau des Carmes and is also found in 

Benedictine and Chartreuse. 

Attributed Medicinal Properties  

Lemon balm tea was known to have 

powers of longevity. Today the tea is 

taken to treat colds and flu, lower blood 

pressure and for insomnia and indiges-

tion.  

Balm is an excellent carminative herb 

that relieves spasms in the digestive 

tract, and is used in cases of flatulent 

dyspepsia. Because of its mild anti-

depressive properties, it is primarily indi-

cated where there is dyspepsia associated 

with anxiety or depression, as the gently 

sedative oils relieve tension & stress 

reactions, thus acting to lighten depres-

sion. Primary chemical constituents of 

this herb include essential oil (citral, li-

nalool, eugenol, citronellal, geraniol), 

tannins, bitter principle, resin, tannins, 

polyphenols, flavonoids, succinic acid, 

and rosmarinic acid. The volatile oils 

appear to act between the digestive tract 

and nervous system. It may be used ef-

fectively in conditions of migraine that 

are associated with tension, neuralgia, 

anxiety induced palpitations, and/or in-

somnia. Lemon balm has a tonic effect 

on the heart and circulatory system caus-

ing mild vasodilation of the peripheral 

vessels, thus lowering blood pressure. It 

can be used in feverish conditions such 

as influenza. Hot water extracts have anti

-viral properties, possibly due in part to 

rosmarinic acid and other polyphenolics 

constituents. A lotion-based extract may 

be used for skin lesions of herpes sim-

plex, the anti-viral activity having been 

confirmed in both laboratory and clinical 

trial. It also inhibits the receptor binding 

and biological activity of immunoglobu-

lins in the blood of patients with Graves 

disease, a condition which results in hy-

perthyroidism. German studies show that 

the essential oil of Lemon Balm acts 

upon the part of the brain governing the 

autonomic nervous system and protect 

the cerbrum from excessive external 

stimuli. This is a safe herb for children, 

and it tastes very good. Fresh leaves can 

be used to sooth insect bites, and a line-

ment made with lemon balm will help 

heal cold sores. 

Plant Description and Cultivation  

Lemon balm is a pretty plant that prefers 

rich moist soil and partial shade. It can 

tolerate direct sunlight but plants grown 

in shade tend to be larger and more suc-

culent. It is related to mint in appearance, 

but it is not as invasive and easier to con-

trol. A clump-forming herbaceous peren-

nial with heart shaped, deeply veined 

leaves that are covered with stiff hairs, it 

grows up to 1-2 feet high. Bluish-white 

or yellow flowers grow from the axils of 

the leaves and bloom from May to Octo-

ber. After pollination, long oval brown 

seeds appear. The leaves should be har-

vested before the flowering for optimum 

flavor and fragrance. The plant should be 

cut back in the fall. 

Lemon Balm infused oil 

1 cup of oil 

1/2 cup of fresh herb 

let stand 4-5 days at room temperature 

and the herbs will settle to bottom. Put 

into clean jars, discard the herbs and 

store in the fridge for up to 6 months 

 

Lemon Balm Tea  

(with fresh or dried leaf) 

1heaping tablespoon of dried leaves 

2 tablespoons of fresh leaves for each 

cup of boiling water 

(or make sun tea by placing herbs and 

cool water in covered jar in the sun for a 

few hours) 

strain add honey and, or lemon. 
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2011 CAA MENôS BASKETBALL 

TOURNAMENT  

March 04-07, 2011  

@ 6:00 p.m.  

Richmond Coliseum  

Tickets sold through Ticketmaster 

www.ticketmaster.com 

MAYMONT ðROSE PRUNING 

Wednesday, March 2, 2011 

@ 10:00-11:30 a.m. 

Learn tried and true techniques and se-

crets for growing beautiful roses, then 

gain hands-on experience pruning roses 

in Maymont's Italian. Participants should 

bring their own secatur, garden pruners 

and garden gloves. Rain date is March 3. 

Register by March 1 by calling 804-358-

7166, ext. 310.  

www.maymont.org  

2011 VIRGINIA MOTOR TREND 

INTERNATIONAL CAR SHOW  

March 11-13, 2011 

@ 10:00 a.m.-10:00 p.m. 

Greater Richmond Convention Center 

The 2011 Virginia Motor Trend Interna-

tional Auto Show will showcase hun-

dreds of new cars, trucks, crossovers and 

hybrids at the Greater Richmond Con-

vention Center. Featuring luxury rides, 

the latest alternative fuel vehicles, sports 

cars, specialty displays and giveaways, 

the show offers a fun day for the whole 

family. Call 783.7300 for more informa-

tion.  

www.motortrendautoshows.com 

35TH ANNUAL RICHMOND HOM E 

& GARDEN SHOW  

March 4-6, 2011 

Richmond Raceway Complex 

Richmond's LARGEST Home & Garden 

Show. Richmond's annual rite of Spring 

returns March 4-6. Showcasing 300 of 

Richmond's finest companies specializ-

ing in the latest residential trends in 

decorating, landscaping, remodeling and 

construction. Shop hundreds of compa-

nies in one location at one time. The 

area's biggest selection, lowest admis-

sion and free parking. Admission: Adults 

$9.00 and kids 16 and under free.  

 

A MILLION BLOOMS ðORCHIDS 

GALORE  

March 12-April 10, 2011 

Lewis Ginter Botanical Garden 

A spectacular display of orchids in the 

Conservatory. Regular admission.  

Phone: 262-9887  

www.lewisginter.org  

ARENA RACING  

Saturday, March 12, 2011  

@ 7:00-9:30 p.m.   

Richmond Coliseum 

1/2 Scale Stock Car Racing on a hi-

banked track that barely fits inside a 

hockey rink making laps at 8sec flat. A 

very Family-Fun event for the entire 

family. The show starts at 7 but when the 

doors open at 6pm all cars and drivers 

are inside the track for FREE autograph 

session for all early birds. Adult tickets 

$12.00 and children under 12 Free. Tick-

ets available at the Richmond Coliseum 

Box Office (780-4956) and all Ticket-

master Outlets.   

www.ticketmaster.com    

www.arenaracingusa.com 

SOUTHERN WOMENôS SHOW 

March 18-20, 2011 

Richmond Raceway Complex 

Makeovers, health screenings, fashion 

shows, cooking demonstrations, food 

sampling, spa treatments, shopping, ce-

lebrities, entertainment, home decor, 

prizes, and more.   

www.southernshows.com  

TARGET $1 FAMILY NIG HT   

Children's Museum of Richmond  

Friday, March 18, 2011  

@ 5:00 p.m.-7:30 p.m. 

Bring the whole family to enjoy what 

The Children's Museum has to offer on 

the third Friday of every month for just 

$1 per person!  

Phone: 474-7000   

www.c-mor.org 

 

 

 

 

MAYMONT ðLOOKING FORW ARD, 

LOOKING BACK. GILDED  AGE 

MAYMONT IN THE NEW SOUTH  

March 25-May 31, 2011 

@ 12:00-5:00 p.m. 

Just 25 years after the end of the Civil 

War, James and Sallie Dooley were 

building their elaborate new home, sur-

passing any Richmond residence built 

since the war. Over the next three dec-

ades, this Confederate veteran and his 

wife, a daughter of the Old South, lav-

ished their wealth and attention on the 

development of Maymont, creating a 

showplace in the high-style of the day 

with all the latest comforts and conven-

iences that money could afford. May-

mont reflected not only the success of its 

owners but also the expanding economy 

of the nation and the promise of the New 

South at the dawn of the twentieth cen-

tury. Visit Maymont Mansion to witness 

the dramatic social, political, economic 

and technological changes faced by the 

Dooleys and their domestic staff at 

home, in Richmond, in the South and 

beyond. Their stories are told through 

period photographs, artifacts, oral histo-

ries and fashions on loan from the Val-

entine Richmond History Center. Guided 

tours available every half-hour; last tour 

begins at 4:30pm. (See separate listings 

for special tours and related programs.)  

$5.00 suggested donation. For more in-

formation, call 804-358-7166, ext. 329. 

www.maymont.org  

30 ¢ KIDSô DAYS AT CMOR CEN-

TRAL   

Children's Museum of Richmond  

Wednesday, March 30. 2011 

@ 5:00 p.m.-7:30 p.m. 

On every 30¢ Kids' Day, children's ad-

mission to CMoR Central is only 30 

cents! Along with discounted admission, 

we will have special entertainment or 

activities for the whole family! Adult 

admission required.  For more informa-

tion call 474-7000   

www.c-mor.org 

MARCH AROUND TOWN 



DID YOU KNOW? ST. PATRICKôS DAY FACTS... 

St. Patrick's Day is an Irish holiday cele-

brated all around the globe to honor the 

patron saint of Ireland, Saint Patrick.  

When Is St. Patrick's Day?  

Saint Patrick's Day is celebrated each year 

on March 17th. 

For 2008, the Catholic Church has offi-

cially moved St. Patrick's Day to Satur-

day, March 15th to avoid a conflict with the 

Holy Week leading up to Easter Sunday. 

Most secular establishments in the US and 

Canada, such as restaurants and bars, will 

continue to celebrate the holiday on March 

17th, and the 17th will remain a national day 

off from work in Ireland. 

Who Was Saint Patrick?  

Even though Saint Patrick the patron saint 

of Ireland and one of the most celebrated 

religious figures around the world, the 

factual information about his life and times 

is quite vague. Most information about St. 

Patrick has been twisted, embellished, or 

simply made up over centuries by storytell-

ers, causing much ambiguity about the real 

life of St. Patrick. However, there are a 

some elements of his story about which 

most scholars accept to be true. 

According to Coilin Owens, Irish literature 

expert and Professor Emeritus of English 

at George Mason University, Saint Patrick 

is traditionally thought to have lived 

"between 432-461 A.D., but more recent 

scholarship moves the dates up a bit." At 

the age of 16 he was kidnapped from his 

native land of the Roman British Isles by a 

band pirates, and sold into slavery in Ire-

land. Saint Patrick worked as a shepherd 

and turned to religion for solace. After six 

years of slavery, he escaped to the Irish 

coast and fled home to Britain. 

While back in his homeland, Patrick de-

cided to become a priest and return to Ire-

land after dreaming that the voices of the 

Irish people were calling him to convert 

them to Christianity. 

After studying and preparing for several 

years, Patrick traveled back to Ireland as a 

Christian missionary. Although there were 

already some Christians living in Ireland, 

St. Patrick was able to bring upon a mas-

sive religious shift to Christianity by con-

verting people of power. Says Prof. Owens, 

"[St. Patrick] is credited with converting 

the nobles; who set an example which the 

people followed." 

But Patrick's desire to spread of Christian-

ity was not met without mighty opposition. 

Prof. Owens explains, "Patrick ran into 

trouble with the local pagan priesthood, the 

druids: and there are many stories about his 

arguments with them as well as his survival 

of plots against them." He laid the ground-

work for the establishment of hundreds of 

monasteries and churches that eventually 

popped up across the Irish country to pro-

mote Christianity. 

Saint Patrick is also credited with bringing 

written word to Ireland through the promo-

tion of the study of legal texts and the Bi-

ble. Previous to Patrick, storytelling and 

history were reliant on memory and orally 

passing down stories. 

The first year St. Patrick's Day was cele-

brated in America in 1737 in Boston, Mas-

sachusetts. The first official St. Patrick's 

Day parade was held in New York City in 

1766. As the saying goes, on this day 

"everybody is Irish!" Over 100 U.S. cities 

now hold Saint Patrick's Day parades. 

Facts about St. Patrick's Day Holiday 

St. Patrickôs Day is observed on March 17th 

because that is the feast day of St. Patrick, 

the patron saint of Ireland. It is also a 

worldwide celebration of Irish culture and 

history. St. Patrickôs Day is a national holi-

day in Ireland, and a provincial holiday in 

the Canadian province of Newfoundland 

and Labrador.  

In Ireland on St. Patrickôs Day, people 

traditionally wear a small bunch of sham-

rocks on their jackets or caps. Children 

wear orange, white and green badges, and 

women and girls wear green ribbons in 

their hair.  

Many cities have a St. Patrickôs Day pa-

rade. Dublin, the capital of Ireland, has a 

huge St. Patrickôs Day festival from March 

15-19, that features a parade, family carni-

vals, treasure hunt, dance, theatre and 

more. In North American, parades are of-

ten held on the Sunday before March 17th. 

Some paint the yellow street lines green for 

the day! In Chicago, the Chicago River is 

dyed green with a special dye that only 

lasts a few hours. Montreal is home to Can-

adaôs longest running St. Patrickôs Day 

parade, which began in 1824. 

Facts about the Irish 

34 million Americans have Irish ancestry, 

according to the 2003 US Census. Thatôs 

almost nine times the population of Ireland, 

which has 4.1 million people. 

Some American towns have ñIrishò names. 

You could visit: Mount Gay-Shamrock, 

West Virginia; Shamrock Lakes, Indiana; 

Shamrock, Oklahoma; Shamrock, Texas; 

Dublin, California and Dublin, Ohio.   

The harp is the symbol of Ireland. The 

color green is also commonly associated 

with Ireland, also known as ñthe Emerald 

Isle.ò  

The Irish flag is green, white and orange. 

The green symbolizes the people of the 

south, and orange, the people of the north. 

White represents the peace that brings 

them together as a nation.  

The name ñlephrechaunò has several ori-

gins. It could be from the Irish Gaelic word 

ñleipreachan,ò which means ña kind of 

aqueous sprite.ò Or, it could be from ñleath 

bhrogan,ò which means ñshoemaker.ò 

Facts about Clovers 

According to the Guinness Book of World 

Records, the highest number of leaves 

found on a clover is 14!  

One estimate suggests that there are about 

10 000 regular three-leaf clovers for every 

lucky four-leaf clover.      

Legend says that each leaf of the clover 

means something: the first is for hope, the 

second for faith, the third for love and the 

fourth for luck. 
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