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Gladstone Civic Association
Tree Lighting
The Gladstone Manor Holiday Tree Lighting was
held this year on December 3rd and continues
to grow in attendance for the annual tree lighting. Civic Association President Michelle Englund
welcomed our special guest, Santa Claus, and his
helper, who listened to both young and old to
see how Santa could help bring holiday cheer to
our residents and their families. Hot chocolate,
warm cider, and coffee, and assorted holiday
treats were provided by our civic association
event planning committee including Michelle and
Tom Hiscott
and Julia
Hartnett,
with help
from Dawn
Haussler and

Gladstone Manor is:
Ardmore Ave. (to Bryn Mawr Ave.) • Bryn Mawr Ave.
(to Windermere Ave.) • Deforest Rd. • West Baltimore Ave.
(from Burmont Rd. to Windermere Ave.) • Eldon Rd. •
Gladstone Rd. • Madison Rd. • Mansfield Rd. • Marlyn Ave. •
Martin Dr. • West Stratford Ave. (to Windermere Ave.) •
Walsh Rd. • East Windermere Terr. •
Willowbrook Ave. (to Bryn Mawr Ave.)
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Kathy Kauffman. A special thanks to Bob Bartmann
who used his influence to have Santa attend our
event and for his efforts in keeping our Island tree
lit for the season.
In addition to Gladstone Manor residents, Pennsylvania State Representative Nicholas Micozzie and
several Lansdowne Borough officials attended
this year’s event. Lansdowne Mayor Jayne Young,
Council President Sharon P. Coleman, and Council
Member Stephen Wagner all addressed the
gathering with
their holiday
wishes. The island
was filled with
children from the
manor as well as
many long time
and new
residents of

our neighborhood.
Santa
turned on
the tree
lights to
the delight
of the crowd.
This event continues to grow year after year,
providing the opportunity to reconnect with our
neighbors and get in the holiday mood.
Special thanks to the Lansdowne Fire
Department for assisting in placing the
lights on our tree and the shining star
on top to glow throughout the holiday
season.

We Couldn’t Do It Without You
Thanks to all who have made a contribution to the GGCA. Your support
allows us to continue our focus on improving the Greater Gladstone
neighborhood through our various community-building events and
member-driven activities. There’s never a deadline on sending along a
contribution, which can be mailed to the GGCA c/o Kathy Kauffman,
Treasurer, 125 Gladstone Road, Lansdowne PA 19050.

“Flash”Backs (from The
Manor Flash, 1937-38,
exactly as written)
Mrs. Helferrich was quite concerned
one day this week over the fact she
thought the family’s Irish Terrier
Terrence was lot but she finally	

	

discovered she had locked 	

	

Terrence in a closet on the	

	

third floor of the house.

2012 Meetings and Events
GGCA Meetings are held the 4th Thursdays of the month from 7-9pm
at Borough Hall, 12 E. Baltimore Pike. Please make every effort to join
us at the next GGCA Meeting on Thursday, March 23rd at 7:00pm.

Some mothers are on the warpath
hunting for the person who is shooting
holes in windows with a sling shot or
air gun. He has scared some people in
the bathroom.

Lansdowne Farmers Market Launches its Winter Program
This year The Lansdowne Farmers
Market launched a “Winter
Market”. The first market was held
on January 21st, and the snowfall
that day added to the winter
theme and this first-ever Winter
Market, was a resounding success.
Not to be “out-snowed,” the
second market date also operated
with snowfall but also with more
vendors and more attendees.

The next market dates are scheduled for Saturday, March 17th and
April 21st. Winter Markets are
held from 9 am to 11 am at 30
North Lansdowne Avenue. The
regular Lansdowne Farmers
Market season resumes in May,
every Saturday. Join your fellow
Lansdowne residents for shopping
and fun while supporting many of
our local Lansdowne businesses
and shop owners.

Last year the Lansdowne Farmers
Market finished #2 nationwide
among boutique markets in the
America’s Favorite Farmers Market
contest which was held by the
American Farmland Trust. Overall,
Lansdowne Farmers Market
received the 19th highest vote
total in the entire country among
markets of all sizes. Now we can
enjoy the market in the winter
time too.

Greater Gladstone Civic Association –
Secretary and Administrative Assistant Needed
Our association is in search of a volunteer to provide administrative and secretarial
services. Michelle Hiscott, our previous secretary, will now be concentrating on the
Greater Gladstone Civic Association’s events, which through her efforts have grown
significantly over the past several years. We are asking for a person who can
attend our
monthly meetings, take notes of the meeting and publish
our meeting agenda and results. Melissa Englund has agreed
to remain our President for another term along with Steve
Phillips,Vice President and Kathy Kauffmann as Treasurer.
Please contact any of the officers if you are interested in
providing your assistance.

So, Mother Nature & Punxatawny Phil
Were Having a Chat, or a Spat, or...
It seems that Mother Nature just doesn’t want to accept what the calendar
is telling us, and Punxatawny Phil insists that we’ve still got some winter
weather coming our way. We’ve just been forced onto a weather rollercoaster ride that so far has spared us any severe winter weather. If Mother
Nature continues to give us more spring-like weather, remember that the
Borough’s yard-waste pickups are back, again occurring twice a month.
But for a while yet, we should be prepared in the event of some white stuff
falling and possibly accumulating. Keep the shovels handy and try to have
your sidewalks cleared as soon as possible. Please, please, please do not
shovel or blow snow back into the streets… this makes it difficult for folks
to drive, and the plows will only come and plow it back onto the sidewalks.
Our community streets are quite narrow, and it makes sense to help the
Borough folks as much as we can by moving our cars off the streets and
onto driveways if at all possible.

Breakfast for Supper: Sausage-and-Cheese Frittata
Directions

Ingredients
1

(12-oz.) package reduced-fat
ground pork sausage
8 large eggs
½ cup milk
½ tsp. pepper
¼ tsp. salt
1 Tbsp. butter
1 cup (4 oz.) shredded 2%
reduced-fat cheddar cheese

1. Preheat oven to 350 degrees. Brown
sausage in a 10-inch ovenproof nonstick skillet over medium-high heat 10
min. or until meat crumbles and is no
longer pink; drain and transfer to a
bowl. Wipe skillet clean.
2. Whisk together eggs and next 3 ingredients until well blended.
3. Melt butter in skillet over medium heat;
remove from heat, and pour half of egg
mixture into skillet. Sprinkle with
cooked sausage and cheese. Top with
remaining egg mixture.
4. Bake at 350 degrees for 23 to 25 minutes or until set. Yield: 6 servings

Creative with Cans: Taco Soup
Directions
1. Brown beef in a stockpot, stirring
until it crumbles and is no longer
pink; drain. Return beef to pot.
1 (15.5 oz.) can pinto beans
2. Rinse an drain pinto beans, corn,
1 (15.25-oz.) can whole kernel corn
and green beans. Stir pinto beans
1 (14.5-oz.) can green beans
and next 8 ingredients into beef;
1 (15-oz.) can ranch beans, undrained
bring to a boil. Reduce heat; sim1 (14.5-oz) can stewed tomatoes
mer 30 minutes.
1 (12-oz.) can beer
3. Cut tortillas into ¼-inch strips.
1 (10-oz.) can diced tomatoes w/green
Place on a baking sheet; coat with
chiles
cooking spray. Sprinkle with salt.
1 (1 ¼-oz.) envelope taco season mix
4. Bake at 400 degrees for 5-89
1 (1-oz.) envelope Ranch-style
minutes. Ladle soup into bowls
dressing mix
and to with tortilla strips.
5 (6-inch) corn tortillas
Yield: 10 cups.

Ingredients
1 pound ground beef

Visit the GGCA website at www.gladstonemanor.org

