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CONDUIT ROAD'S MAKEOVER
B Y S T E V E WA L L E R , F O R M E R P CA P R E S I D E N T

"What is now MacArthur Boulevard was so named in 1942,
in honor of Douglas MacArthur. Before that, for as long as
anyone can remember, it was Conduit Road, a country lane
not widened until 1930. The city's water comes in along this
route, always has, and the reservoirs along lower MacArthur,
with their little castles at the corner of one of them, provide
a shelter for wild ducks and a great mirror for the sky. Cattle
drovers whipped their herds in along Conduit Road and in
the 1880s there were slaughterhouses, casinos, saloons, and
'dens of iniquity'. . . with names like ‘Drovers' Rest.’" Terrence
Downs, "Sunset on the Palisades," The Washington Post,
February 5, 1978.
Conduit Road was built in 1863 by the US Army Corps
of Engineers to be used as a maintenance road for the
large public drinking water pipe that brought water from
the Potomac River from the intake at Great Falls to the
Dalecarlia Reservoir and our own Georgetown Reservoir.
The duct passes along MacArthur Boulevard on to the
District. The Army Corps, at the time led by the legendary
General Montgomery Meigs, maintained the road so well
that by the 1880s it became a popular itinerary for weekend
carriage rides and more generally served as the main
access route between the new Palisades neighborhood
and downtown D.C. Meigs was best known for designing
not only the Washington Aqueduct system, but also the

T H E WAT E R P I P E
BEING LAID UNDER
CONDUIT ROAD

Pension Building (now the National Building Museum)
and Arlington Cemetery, which was located on land owned
by General Robert E. Lee. Incidentally, Meigs disliked Lee
for joining the Confederacy during the Civil War. Conduit
Road was widened and raised in the 1930s, and residents
were compensated if they chose to have their homes
moved back from the road or raised. Some chose not to,
which explains why there are still a handful of houses that
sit several feet below today’s road level.
In the early days of World War II, some residents of
the Palisades neighborhood sought a more patriotic,
compelling and romantic name for their main
thoroughfare, one that would bring new residents
and commerce way out to what were then suburban
hinterlands. Prominently active in this effort was Potomac
Avenue resident Chauncey Carter, who persuaded
Representative Luther Johnson of Texas to introduce
legislation to rename Conduit Road in honor of General
Douglas MacArthur, a war hero despite his recent failure
to defend the Philippines from Japanese attack. On
March 5, 1942, President Franklin D. Roosevelt signed
the legislation changing the name of Conduit Road to
MacArthur Boulevard.
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THE PRESIDENT'S LETTER
T H E H O L I DAY S E A S O N I S H E R E !
It’s holiday season, and
I am feeling especially
thankful for our thriving
community life in the
Palisades. Of course,
community doesn’t just
happen, so I want to take
this moment to call out
the efforts of some people
and organizations who
have stepped it up for the
Palisades this fall:
Decent road conditions are an amenity most take
for granted, but that’s not the case in the Palisades
where some streets range from sub-par all the
way to catastrophic (we feel for you, 49th Street!).
Councilmember Cheh recently convened a special
hearing on the matter, and Jack Wells, chair of the
PCA’s Transportation Committee, seized on the
moment to survey local conditions and prepare
detailed testimony. Thank you, Jack, for what will
hopefully be a smoother ride in 2018!
Public spaces define the landscape of the Palisades
and, quite frankly, some of them need some TLC.
Neighbor Juliana Stein identified a need to rejuvenate
Carolina Park (aka Dinosaur Park) and has spent
the past two years galvanizing interest. Now the city
has come on board with funding, and there will be a
project kick-off meeting on January 9, 2018 at 7:30pm
at the Palisades Community Church to provide input
and learn about the project timeline/scope.
October is Key Elementary School’s moment to shine

with their annual Harvest Festival. This year’s
event was bigger than ever, and the acclaimed
haunted house somehow seemed even scarier.
Special thanks to event co-chairs, Kate Breslin
and Sara Tucker, the creative force behind the
haunted house. Kevin Nigri, Debbie Nigri and Dan
Schwager, multitalented community volunteer
extraordinaire Maria Garcia, and many others who
also contributed to the festival’s success.
Airplane noise is more than a local nuisance, and
the DC Fair Skies Coalition (the PCA is a founding
member) is building on the achievements of
municipalities who have successfully sued the FAA
of late. Oral arguments are scheduled for January
11 before the Federal Court of Appeals for the D.C.
Circuit. Special thanks to Marcio Duffles, Ward 3
representative on the DCA Noise Working Group,
and to Ken Buckley, chair of the PCA Aircraft
Noise Committee, who are working hard so that
we can literally sleep better at night! What can you
do? Start by donating to the lawsuit fund at www.
dcfairskies.org.
Finally, I want to give thanks to the Palisades
Community Church, which has graciously hosted
PCA meetings while the Palisades Recreation
Center and Palisades Library are both closed for
renovations. Thank you for taking us in!
Wishing everyone a warm holiday season and a
happy new year.

AVI GREEN
AVI@AUTHENTICISRAEL.NET

In early November, Key Elementary School students elected their 2017–18 student council:
3rd Grade
McKinley Keyser, Alexander
Barnes, Neve Ayvazian, Talia Green
(Parliamentarian)
Congratulations, everyone!

4th Grade
Annabelle Baer, Micaela Brady,
Celia Joldersma (Secretary), Sabrina
Sandhu, Lilly Stiles, Jackson Mello
(Treasurer)

5th Grade
Finn Dupin, Ava Allstadt Huge-Jensen
(Vice President), David MarroquinAguilar, Evangeline Enright, Harrison
Keyser (President), Matthew Wolverton

OFFICERS INCLUDE
PRESIDENT, FIRST VICE
PRESIDENT, SECOND VICE
P R E S I D E N T , S E C R E TA R Y
AND TREASURER. THE
BOARD OF DIRECTORS
INCLUDES THE ELECTED
OFFICERS, COMMITTEE
CHAIRS AND THE
I M M E D I AT E PA S T
P R E S I D E N T.
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LETTER FROM THE
EDITOR
It has come to our attention that
this newsletter’s new name is not
as much of a no-brainer as some
of us once thought! But now that
Steve Waller explains it all, there
is no excuse for anyone in the
neighborhood not to know what
MacArthur Boulevard was once
called. So spread the word, quiz your
children, submit it as a high-stakes
question to the Wheel of Fortune!
Fortuitously, the name flows in
tandem with our hope to promote
the exchange of ideas within the
community. (What a relief that it
wasn’t Slaughtered Cattle Highway…)
Thank you for the warm welcome
you are giving The Conduit. We
have appreciated your offers of
help, article ideas and submissions
of texts and photos. Your efforts
exemplify the richness and warmth
of our neighborhood, which The
Conduit aspires to mirror, especially
in its colorful guise.
Happy holidays and a wondrous
New Year to all!
M AYA L AT Y N S K I

BOARD OF DIRECTORS 		
PRESIDENT Avi Green

avi@authenticisrael.net

1ST VICE PRESIDENT Shoshana Rosenbaum

shoshana.rosenbaum@gmail.com

2ND VICE PRESIDENT Ellen Maxwell

ellen.m.maxwell@gmail.com

TREASURER Ken Buckley

toground@rcn.com

SECRETARY Mary Ann Floto

mafloto@verizon.net

GENERAL COUNSEL Stu Ross

sross@rdblaw.com

COMMITTEES 		
AIRCRAFT NOISE Ken Buckley

(see Treasurer)

BUDGET & FINANCE Ken Buckley

(see Treasurer)

COMMUNICATIONS Todd Stein

todd.stein@starpower.net

EDUCATION Heather Halstead Gustafson

hhgust@gmail.com

ENVIRONMENT Sara Tucker

saradann@hotmail.com

FARMERS’ MARKET Spence Spencer

williamspencer@yahoo.com

HISTORY & RECORDS Maya Latynski

mayalatynski@hotmail.com

MEMBERSHIP Howard Clare

howard.clare@LNF.com

NOMINATIONS Avi Green

(see President)

PALISADES COMMUNITY FUND Chris Stacey

cfstacey@hotmail.com

SERVICE Dan Balserak

dbalserak@gmail.com

SOLAR Steve Waller

stevewaller@rcn.com

SPECIAL EVENTS Maria Garcia

jiog2424@comcast.net

TRAFFIC Jack Wells

jackwells1@mac.com

TRAILS Brett Young

jojopuppyfish@yahoo.com

ZONING & TAXATION John Kupcinski

jlkupcinski@gmail.com

THE CONDUIT Maya Latynski

mayalatynski@hotmail.com

PALISADES WEBSITE George Beronio

gberonio@att.net

ADMINISTRATOR Anne Ourand

tel/fax: 202-363-7441
palisadesdc@hotmail.com

IMMEDIATE PAST PRESIDENT Nick Keenan

Tenick@nickkeenan.com



COMING SOON
The Palisades Citizens' Association
website is about to get a brand new
look! Check it out at
www.palisadesdc.org
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S OG G Y O U T S I D E , CO Z Y A N D F E S T I V E I N S I D E !

B Y A N N E O U R A N D , P C A A D M I N I S T R ATO R

A little rain didn’t stop the rugged folks from coming out
for Family Night at the Fire Station on October 29, an
event co-hosted by the fire fighters at Engine 29 and the
PCA. Neighbors enjoyed food and camaraderie with each
other and with their local firemen at an event that has
become a fall tradition here in the Palisades.
The stars of the evening were the head cooks, retired Fire
Fighters Brett Sutor and Steve Kevan (yes, they came to
cook just because they wanted to!), who prepared pulled
pork, barbecued chicken, macaroni and cheese, and hot
dogs. Neighbors brought a wide selection of side dishes
and desserts. No one went home hungry.
Children stayed busy decorating cookies, painting
pumpkins and checking out the fire trucks. Adults
socialized while listening to the tunes of CRUSH FUNK.

As always, there are so many people who helped make
this event a big success. Special thanks go to Jackie
from Safeway for the helium balloons and to American
Plant Food for the discounted pumpkins. A huge shout
out to Maria Garcia for volunteering many hours of her
time, to Captain Proust who was especially helpful,
to Girl Scout Troop 4370 for setting up, hostessing
and sticking on tattoos, and to ALL the members of
the PCA who make these events possible. Also, thank
you to everyone who joined the PCA or renewed their
memberships at the door.
And, of course, special thanks go out to all the fire
fighters from Engine Company 29 for once again
opening their station to the community and sharing a
meal and friendship. We look forward to doing it again
next year!

THANK YOU TO EVERYONE WHO RENEWED
THEIR MEMBERSHIP LAST MONTH! Please check

the mailing label on your newsletter to see if your
membership has expired and, if so, send in your
dues ($15 senior individual, $20 senior couple, $25
individual, $40 household, $100 sponsor, $250
patron) to PCA, P.O. Box 40603, WDC 20016.
Please make your check payable to the PCA. You
can also renew online using PayPal or your credit
card. Go to www.palisadesdc.org and follow the easy
instructions. Thank you for your continued support.

ANSWER TO PHOTO PUZZLE
FOR THOSE SEEKING
ADVENTURE CLOSE TO HOME...

As the Maddox Branch stream makes
its final descent to the Potomac River,
it passes under MacArthur Boulevard
via a 10-foot tunnel constructed
of original stone masonry. Not for
the faint of heart: would-be tunnel
explorers should prepare for neartotal darkness, waist-deep water in
places and only the faintest distant
rumblings of civilized life coming from
above.
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A R T I S T S O F T H E PA L I S A D E S

C A R O L I N A PA R K
BY JULIANA STEIN

Beloved Carolina (“Dinosaur”) Park located between
Macomb St., Manning Pl., Sherier Pl. and Potomac
Ave. is receiving a rare spotlight. The park is treasured
by dog owners, families with children and others as a
place to enjoy nature, picnic, exercise and host events.
When it snows, Carolina Park is a sledding paradise.
Over the years the park has become neglected but,
thankfully, Councilmember Mary Cheh has responded
to calls for improvements by having DC capital funds
allocated to the Department of Parks and Recreation
to:
Survey the park
Conduct an archeological study
Address safety issues related to overgrowth,
standing water, rotting wood perimeters and stair
access
Update playground equipment (under existing or
similar footprint)
Clear overgrowth of invasive vines and shrubs
Address pet waste management
The survey and archeological study have been
completed. The next step will be a feasibility study
to identify park access solutions and present design
possibilities on the site.
The Palisades Citizens’ Association is hosting a
meeting on Tuesday, January 9 at 7:30pm (Palisades
Community Church) where the city will present the
project plan and gather feedback. All are welcome to
attend.
In the meantime, you can email Juliana Stein at stein.
juliana@gmail.com to join the informal “Friends of
Carolina Park” working group.



Extra! Extra! The
Palisades Library
is due to re-open
in early 2018!
Details to follow.

JAN FAIRBANK, ON SHOW IN DECEMBER–
J A N U A R Y AT T H E PA L I S A D E S P O S T O F F I C E

Jan Fairbank loves the
challenge of painting with
watercolors—and learning to
really see. Jan began painting
three years ago after she retired
from teaching special education
for 30 years. She studies with
Deborah Conn of Falls Church
and has taken a workshop with
figure artist Jackie Saunders
and a few drawing classes
at Glen Echo. She enjoys
painting pictures of her friends
and others she knows, as well as places she travels. “My
paintings are in a grand total of four private collections,
thanks to my family and a few loyal friends,” she says. Jan
may be new to watercolor, but she was a potter many years
ago and sold her work at the Torpedo Factory in Alexandria.
Jan loves the Palisades, where she has been living for 25
years. She enjoys its friendly people and its close proximity
to the canal and the woody trails of Battery Kemble Park.
She is happy to have her work displayed in the post office.

An Assisted
Living Residence

Assisted Living
Just Got a Lot Easier

Sibley Memorial Hospital . Johns Hopkins Medicine

Get to Know Grand Oaks!

Tour Our Assisted Living Community in the Heart of Washington, D.C.
We offer:
✓ Safe, secure environment
✓ Johns Hopkins and
Sibley Memorial Hospital care teams
✓ Beautiful, light-filled apartments
✓ Daily social activities
Schedule your tour today!
202.349.3400
5901 MacArthur Blvd., NW
Washington, D.C. 20016
GrandOaksDC.org
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A PA L I S A D E S H A L L O W E E N

As tradition would have it, the day began with a parade at Key School. A few hours later, children dispersed across
the neighborhood to trick-or-treat. Few missed Sherier Place, which over the years has evolved into a magical land of
generous and fun neighbors, many in costume themselves and sitting on seemingly bottomless supplies of booty.

T H E PA L I S A D E S G O E S W I L D F O R B I S T R O A R ACO S I A
BY JOAN SCHIFFERDECKER AND ELEANOR ROBERTS LEWIS

We recommend the new restaurant in our neighborhood, the Aracosia,
named after an ancient satrapy in what today is southern Afghanistan.
We have each eaten there twice now, on the “rehearsal” opening night
on October 23 and during the weekend of November 3–4. The Veal
Ryehaan (veal stew), the Kadoo (squash), the Aushak (ravioli-type pasta)
and the lamb shank were our choices the first night. On November
3–4 we had the Aushak as an appetizer, Kabuli Pilau, the lentil
soup (without meat) and two chicken dishes (Ryehaan and Saffron).
Both times everything we tried was nicely prepared, well spiced and
generally delicious. A few of the dishes and sauces may be hotter than
some prefer, but both the menu and the waiters will help you choose.
There is a wide selection of vegetarian dishes, as well as burgers and
wraps, and a children’s menu. We were too well fed to try the desserts,
which also sounded very good.
Joan knows the region as she has lived in Pakistan, and she is
familiar with Afghan cuisine. She initially thought that Aracosia’s was
“nouvelle,” or sophisticated, Afghan cuisine and not the peasant-style
food she was used to. After talking with her charming and gracious
waitress, the owner’s sister, Joan learned that there are large regional
differences in what spices are used and how. The Aracosia follows the
traditional recipes cherished by the owner’s mother who is from the
Jalalabad region. All we can say is: Health to her hands!

5100 MacArthur Boulevard NW,
Washington, D.C. 20016
Reservations: 202-363-4000 or
opentable.com
Hours: Monday, 5:00 pm–close
Tuesday–Thursday, 11:30 am–2:30 pm,
5:00–10:00 pm
Friday, Saturday, 11:30 am–2:30 pm;
5:00 pm–close
Sunday, 4:00 pm–close
Lunch dishes: $5.50–$29.95
Dinner dishes: $6.50–$39.95

Admission Parent
Program
January 8, 2018
9:00 - 11:00 am

RSVP to Lindsay Spector
spectorl@stpatsdc.org or
202.342.2831

All Are Welcome!
4700 Whitehaven Parkway, NW, Washington, DC 20007 • www.stpatsdc.org • 202.342.2805
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A N D N OW F O R S O M E N O N - H U M A N N E I G H B O R S
FREE RANGING IN THE PALISADES
BY GUS FRING, WHO IS CURRENTLY ON THE
FENCE ABOUT RAISING CHICKENS IN THE
PA L I SA D E S

For those would-be farmers of the Palisades for whom
raising tomatoes is just not enough, the appeal of gathering
fresh eggs outside your doorstep daily is tempting. The
backyard chicken movement is gaining local
momentum—thanks in part to the publicity
generated by Mayor Bowser who (somewhat
inexplicably and very unsuccessfully) tried
to outlaw the practice earlier this year. But
before you head for the country to pick up a
batch of newborn chicks next spring, here are
some reasons to proceed with caution, one
urban farmer-at-heart to another…
The Law. Setting aside the mayor’s fowl-

unfriendly legislative maneuver, the legal basis
in D.C. for keeping backyard chickens continues
to require a certain amount of flexible thinking—and
also enough physical space in your backyard for the
chicken coop to be placed 50 feet from where people
live.
Neighbors. No matter what the law says, it’s common

sense to make sure your neighbors are on board. There’s
no denying that chickens can be squawky (no more than
dogs), fly over surprisingly high fences unless their wings
are clipped and, even if you do a good job cleaning up after
them, the scent of a chicken micro-farm on a hot breezeless
day is…not ideal. Predators. Before you get too emotionally
attached to a chicken, be warned that backyard chickens

are an irresistible target for raptors from above and all
manners of wild beast on the ground. You can be sure
that opossums, foxes and raccoons (and I believe that I
have spotted an elusive “Palisades Foxcoon”) are feeling
like chicken tonight—and they pretty much feel like
chicken every night.
Salmonella. No laughing matter, the rising popularity

of backyard chickens has been linked to an increase in
salmonella infections. Of course there are steps you can
take to avoid this heightened risk, like not hugging your
chickens and/or washing your hands
appropriately.
Grass. Chickens will eat almost anything,

including most compostable food from
your kitchen. But what they really love
to eat are insects, and your Great AllAmerican Lawn will be no match for a
pecking and scratching chicken on the
prowl for grubs.
Food. If only table scraps and insects were

enough to keep a chicken laying eggs. But they also
need many tons of feed, and endless supplies of wood
shavings for a clean coop. Regrettably, your Amazon
Prime habit is not going to meet these needs. Prepare
yourself for regular pilgrimages of cultural discovery
to the nearest Tractor Supply Company in Poolesville,
Manassas or Frederick.
So, are you still feeling cocky about hatching a plan to
be a chicken farmer in the Palisades? The rewards are
plenty, but don’t wing it!

SO YOU WANT TO START BEEKEEPING?
B Y L Y N N S C H O L Z, W H O H AS B E E N A B E E K E E P E R I N T H E PA L I SA D E S F O R M A N Y
YEARS

Interested in keeping bees but not sure where to start?
For Palisades residents, the easiest way to do it is to
join the Montgomery County Beekeepers Association
for $21 at montgomerycountybeekeepers.com.
The association holds monthly meetings at the
Brookside Garden Nature Center (1400 Glenallan
Avenue, Silver Spring) at which expert guest speakers
and Master Beekeepers provide fascinating insights
into keeping honeybees.

In January you can register for their Beekeeping for
Beginners course of six two-hour weekly evening
classes. It includes lectures, demonstrations of tools
and equipment, and hands-on sessions in the apiary,
where you can experience the excitement of working a
hive. The timing of the class (February–March) allows
new graduates to begin their own hives in the spring
immediately after graduation.

HARDY OPEN HOUSE HIGHLIGHTS
BY SHOSHANA ROSENBAUM, PCA
1ST VICE PRESIDENT, MOTHER OF A
K I N D E R G A R T N E R A N D A 4 T H G R A D E R AT
K E Y A N D A 7 T H G R A D E R AT H A R D Y

A number of Palisades parents attended an open house at Hardy, the
neighborhood’s public middle school, located just north of Georgetown between
Wisconsin Avenue and 35th Street. Many parents in attendance came from
Hardy’s feeder schools (Key, Mann, Stoddert, Hyde-Addison and Eaton); others
were hoping to win a seat for their child through the school district’s out-ofboundary enrollment process.
Principal Lucas Cooke, who is new to Hardy this year, praised the school for its
small size and diversity. Hardy has just under 400 students—a similar number
to Key—in contrast to Deal Middle School in Tenleytown, which has over 1,400.
Cooke expects Hardy to grow in the coming years, but said, “I’m going to fight to
keep it feeling small.” Hardy students come from every ward of the city, but the
percentage of students from feeder schools has grown dramatically in recent
years.
At the open house, a panel of students who had come to Hardy from a wide
range of elementary schools answered visitors’ questions. The students praised
Hardy’s community—“Everybody knows everybody because it’s such a small
school”— and its diversity: “It’s great to be around so many different people.”
When asked to describe challenging assignments, they mentioned learning
Italian, presenting Honors English portfolios and playing violin in the school
orchestra. (Hardy also has an acclaimed jazz band, which played two songs
at the beginning of the program.) The students spoke positively about their
teachers: “Teachers push you to do your best work” and “I know my teachers
want me to succeed.”
Principal Cooke discussed Hardy’s commitment to challenging students
academically. Pre-AP classes are offered, with Honors options in English,
Math and Science. This year, the school doubled the number of its Honors
classes. Foreign languages include Spanish, Italian (Hardy was adopted by the
Italian Embassy this year) and Chinese (Hardy partners with George Mason
University's Confucius Institute), as well as an American Sign Language club.
This summer, teacher-led groups will travel to Italy and China. STEM offerings
include computer classes as well as robotics and rocketry clubs. Last year,
Hardy students won awards in the National History Day competition, the
D.C. Science Fair and American University’s Optics Olympiad. In 2017, 42%
of Hardy’s graduating class went on to application schools, including School
Without Walls, Benjamin Banneker, Duke Ellington and private schools.
Athletics at Hardy include not only typical sports such as soccer, running,
basketball and swimming, but also more unusual offerings such as skiing,
bowling and archery. This fall, every team made it to the playoffs.
“In middle school, it’s important that students’ experience is safe and positive,”
Principal Cooke said. “When kids come here, they have an experience that’s
unique.”

Howard Clare, chairman
of the PCA's Membership
Committee, working the
crowd during Family
Night at the Fire Station.
W i t h a s m i l e o n h i s fa ce ,
h e w i l l co n v i n ce y o u o f
the many benefits of
joining the PCA!
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A PA L I S A D I A N WA N D E R S 1 ,000 M I L E S AWAY
B Y L Y N D A H A L L , W H O H A S TA K E N H E R FA M I L Y D O W N TO N E W O R L E A N S F O R , M AY B E , 2 0
M A R D I G R A S C E L E B R AT I O N S ! S H E H A S L O S T C O U N T , B U T T H E N W H O ’ S C O U N T I N G … .

For those with party stamina, the madness in the Quarter
reigns until midnight, which is when all the clubs close.
(This is the one night of the year that the Quarter shuts
down, temporarily at least, with a nod to Ash Wednesday
and midnight mass.)

Have you always wanted to go to Mardi Gras, but worry that
it might be a little too wild? Have no fear, denizens of the
Palisades. New Orleans is a great place to go, with or without your family. In 2018, Mardi Gras falls on February 13.
The Mardi Gras season begins on January 6, Three Kings’
Day, when the three wise guys showed up in Bethlehem.
In New Orleans, this means that King Cakes appear in the
bakeries and grocery stores. They’re usually decorated in
the royal colors of Mardi Gras, gold, purple and green, and
are the perfect take-along when you’re invited to paraderoute parties. Picture our own Fourth of July when friends
who live on the parade route put on parties—except that
in New Orleans the floats are a WHOLE LOT bigger. The
parades begin to roll long before Fat Tuesday, for at least
a month of weekends, when beads, toys, cups and other
“throws” keep children and adults busy collecting loot.
Many of you must have heard stories of how lurid Bourbon
Street is, but New Orleans is a lot bigger than this threeblock frat party gone manic. The parades do not actually go
into the Quarter because of its old narrow streets, but most
run uptown. For those of you with children, Saint Charles
Avenue is where most of the families go, but heading to the
Quarter during the day of Mardi Gras can be great fun, too.
Adults and children alike don costumes to wander where
mini-parades and musical processions happen all day.
Perhaps you’ll catch a glimpse of the Mardi Gras Indians
or a spontaneous street concert. One year we ran into a
crew of pirates. Early risers can try to catch a coconut from
the Krewe of Zulu, but the magic happens all day long.
If you want to avoid the debauchery, head home by dusk.

I always stay uptown near Tulane University in a
neighborhood very much like the Palisades, full of families
with small children. With the advent of car services, you
don’t have to worry about parking or staying right on the
route. I love New Orleans for its multicultural life with live
music and great food within strolling distance of almost
any neighborhood, but it does get crowded during Mardi
Gras and Jazz Fest, so if you want to see New Orleans
itself, pick another time. There’s always plenty happening
without the major events. I love being there rather than
baking in the Florida sun when it’s cold and gray in D.C.
If you'd like to put a cautious toe in the Carnival water, I'd
recommend going the weekend before the Mardi Gras
weekend when airfares and accommodations are less
expensive, and you can avoid the truancy factor if you have
children along. This year that would mean the weekend of
February 2. Here’s a handy link to the schedules, parade
routes and a convenient countdown calendar:
www.mardigrasneworleans.com

THE WRITING LIFE
B Y E L I Z A M CG R AW

ERIC FELTEN
Felten is the author of Loyalty: The Vexing Virtue and How’s
Your Drink?: Cocktails, Cuture, and the Art of Drinking Well.
He’s also the managing editor of the Weekly Standard, and
writes about books and culture for the Wall Street Journal.
He hosts the Weekly Standard’s three podcasts. He’s also a
trombonist, and leads the Eric Felten Orchestra.
S O , T H I S I S K I N D O F A B A S I C Q U E S T I O N , B U T H O W D O Y O U S E E Y O U R S E L F A S A W R I T E R ? I like
to think of myself as a professional, which means I make my deadlines. A lot of people say they’re writers, but being a writer
means actually writing and getting something done and turning it in. Which is a pretty basic definition of a writer, but a
pretty good one, I think.
H A V E Y O U A L W A Y S B E E N A W R I T E R ? I’ve

always been a writer. I’ve always wanted to be a writer and a musician
both, and kind of have managed not to have to choose between those two. I was an undergraduate philosophy major with
the notion that it would help me to think clearly and write clearly, which is a joke if you have ever done any academic
philosophy. And then I went to the Kennedy School at Harvard because I was planning to be a political writer, and I went
there thinking that would be my introduction to the real world. And that the Kennedy School seemed like the real world is
again something of a comment on the nature of academic philosophy.
S O , W H E N Y O U G O T TO T H AT I D E A O F P R O F E S S I O N A L I S M , W H AT M A D E Y O U R E A L I Z E B E I N G
A W R I T E R I S N ’ T P H I L O S O P H Y ? W H A T W A S T H E T U R N I N G P O I N T ? My first real job as a writer was at a

publication called Insight Magazine, and I had a page that I was responsible for filling every week. And the page has to get
filled. And then you start thinking about what you want to fill it with.
AS YOU’RE ALSO A PROFESSIONAL MUSICIAN—HOW DO YOU SEE WRITING AND MUSIC AS
C O M I N G T O G E T H E R , O R D I V E R G I N G ? They’re both creative endeavors and there have been some times when

they have come together for me. I have done a lot of writing about music. When I was writing a culture column for the Wall
Street Journal, I often touched on music subjects. And my interest in the history of jazz has kind of paralleled my interest in
the history of cocktails, which has been another subject I have written about extensively.
H O W D O E S L I V I N G H E R E I N T H E P A L I S A D E S A F F E C T Y O U R W R I T I N G A N D Y O U R W O R K ? Where
else could I walk one block and talk to a writer who’s covering science, and another writer who’s writing about Edna
Ferber? It’s a happy neighborhood where people talk to each other, and that’s the way you learn about interesting things and
get ideas as a writer.
I T H I N K Y O U ’ R E T H E O N L Y P E R S O N W H O R E M E M B E R S T H AT E D N A F E R B E R B O O K , S O T H A N K
Y O U . W H E R E D O Y O U W R I T E W H E N Y O U ’ R E I N T H E N E I G H B O R H O O D ? I have a little basement office,

where I’m surrounded by trombone mutes and file cabinets of music arrangements.

A N D , W H A T A R E Y O U R E A D I N G R I G H T N O W ? W H A T ’ S O N Y O U R B O O K S H E L F ? I’m on a bit of a
Dickens kick. Dickens is one of those writers like Fitzgerald that everybody reads when they’re in high school, maybe
some in college, and it’s this fantastic stuff that you don’t get, that you don’t understand when you’re sixteen, seventeen
years old. It’s got the sweep of life to it, and you can only understand that when you’ve put some years behind you. So I’m
really enjoying rereading works of Dickens that I hadn’t read for 35 years. So I reread Nicholas Nickleby, which I just love.
Wackford Squeers—“He had but one eye and the popular prejudice runs in favor of two.” And right now I’m reading Great
Expectations.
S O W H A T B R O U G H T Y O U B A C K T O D I C K E N S ? You know, of all things, a copy of Great Expectations landed on
the magazine’s extra-book table. Because nobody was going to actually review an extra copy. So I thought, you know, I just
might read this.

This interview has been edited.
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PA L I S A D E S COO K S
B Y C H R I S T Y H A L VO R S O N R O S S, A PA L I SA D E S R E S I D E N T, W H O F O U N D E D L I T T L E
G R E E N , W H I C H R U N S CO N S C I O U S + N O U R I S H I N G P L A N T - F O RWA R D C L E A N S E S
PROMOTING A HEALTHY INDIVIDUAL AND A THRIVING EARTH. YOU ARE WELCOME
TO C H E C K O U T H E R W E B S I T E AT W W W . L I T T L E G R E E N . M E

GRAIN-FREE DINNERS

We think of grains as comfort foods, often packed with healthy nutrients. I remember the evenings my mom would include
brown rice on the dinner plate as particularly nourishing. I love to fill my teenage children’s bellies with brown rice or
quinoa at dinnertime to make sure they are really well-fed. There are also gluten-free grains that have become particularly
popular: oats, rice, quinoa, amaranth, millet, buckwheat. Grains, however, despite their beneficial nutrients, are not easy to
digest, due to their phytic acid content, sugars and enzyme inhibitors.
It is great to give your body a break from digesting these harder-to-break-down foods, especially at nighttime. I encourage
my clients to eat nutritious grains at breakfast or lunch, but then stick to proteins and vegetables for dinner. This way your
body can spend the whole time you are sleeping putting all your day’s nutrients to work fighting free radical cell growth and
healing and strengthening itself instead of dealing with slow-to-digest grains.
This side dish was conceived as a hearty, interesting and nutritious grain-free accompaniment to a piece of fish or bowl of
nourishing soup for dinner. Enjoy the nutty, complex flavor of the sunchokes!

SUNCHOKES (JERUSALEM ARTICHOKES) WITH GRAPEFRUIT, PISTACHIOS AND
SHALLOTS

2 cups sunchokes, washed and quartered lengthwise (keep peels on)
olive oil
¼ cup pistachios
1 grapefruit, supremed (peel cut off, and sections cut out of membranes)
2 large shallots, diced
¼ cup champagne vinegar
1 tbsp. maple syrup
1 tsp. sea salt
2 handfuls arugula

Preheat oven to 425 degrees. Line a baking sheet with parchment paper. Toss the sunchokes with ample amounts of
olive oil and sea salt, and roast for about 35 minutes, stirring once.
Cut the shallots and place in a small bowl. Boil the vinegar, syrup and salt together in a pan and then pour over the
shallots. Let cool.
Once the sunchokes have cooled a bit, toss them together with the pistachios, grapefruit and pickled shallots, and serve
them over a bed of arugula, at room temp.

THIN, CRISPY CHOCOLATE CHIP COOKIES
B Y E L I Z A M CG R AW

These are some of my favorite cookies. They're good year-round or on holiday cookie trays. This recipe is based on the
traditional one in the Joy of Cooking. If you like the Tate's Bake Shop cookies, you will like these. It's not complex or
anything but you do have to do two things—buy really nice chocolate chips, and pay attention.
Some notes: let the butter come to room temperature by itself or cut it into pieces and park it on a cutting board, where
it will come to room temperature pretty fast. Just don't get impatient and try making these with cold butter—they won't
come out nice and flat. Also, often you can substitute bourbon for vanilla in cookies if you don't love vanilla. I do that all the
time, but don't do it here—you need the vanilla to elevate the flavor of the chocolate chips and to give the cookies a nice,
borderline toffeeish buttery quality.
People always say not to open the oven to check on the cookies, which often makes sense, but these guys are sturdy and
will not mind, as long as you're quick about it. And it's better to open the oven and check on them than to have them burn.
And sometimes an oven light doesn't show enough. Switch them around if you want to cook more than one tray at a time—
if you don't, the folks on the bottom get weird dark rings with pale middles. You want everyone to crinkle and be a rich
brown.
Buy good chocolate chips—Ghirardelli or Callebaut. I like the Ghirardelli extra dark but the semisweet are also good
and they have them at Safeway. I use Silpat sheets on top of my cookie sheets, which I really like, but you can also use
parchment. Just don't grease the cookie sheets because you will get puddly messes. And use cookie sheets, not rimmed
baking sheets, and don't use those dark cookie sheets—I don't know why they make those—if you use them, your cookies
will have burned bottoms before the tops are done.
Also, do not get impatient and try to scoot the cookies off of the trays too fast when they come out of the oven, because they
will accordion up and be ruined. Wait until they firm up to put them on cooling racks. They cool fast anyway.
Here is the recipe, with all due credit to the Joy of Cooking:
Two sticks of butter (salted is ok, Lucerne is fine)
a cup of white sugar
a cup of brown sugar (light better but dark ok, too)
2 cups plus two tablespoons of all-purpose flour (not White Lily or any cake or self-rising flour)
½ teaspoon baking soda
2 eggs
a teaspoon of table salt
1½ teaspoons of vanilla
a bag of chocolate chips (see note)
Preheat the oven to 375 degrees (not 350) and make the racks equidistant.
Put in your mixer and beat the butter and sugars until very blended together (but not to a fare-thee-well). Add the eggs,
salt and vanilla, and blend those too.
In a separate bowl, whisk the baking soda into the flour. Blend it into the butter mixture.
Next, stir in the bag of chocolate chips. Scrape down the sides and make sure the chips are evenly distributed
throughout the cookie dough.
Use about half of a regular spoon for each cookie, the kind that you would eat cereal with—Joy of Cooking says a
teaspoon, but that's too dainty. The best thing is just to make sure all the cookies are as close to each other in size as
you can—that way they'll look nice on a tray. Also, make sure there's not one guy who doesn't have chocolate chips and
then one who is nothing but chocolate chips. The chips should be evenly distributed.
You can cook eight to a sheet if you do a playing card eight arrangement—three rows of two with two guys in the spaces
between rows one and two and two and three.
Cook until the cookies are golden brown and even, anywhere from 10 to 14 minutes. Let them cool on sheets for about
five minutes, then use a spatula to move them to cooling racks.
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