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S O M E T H O U G H T S O N 

HURRICANE KATRINA 

I ts an extremely difficult task to try to write about the 
recent catastrophe caused by Hurricane Katrina on the 
Gulf Coast. The grinding loss of family members, 

friends, homes, neighborhoods and livelihoods across 
Louisiana and Mississippi is overwhelming. 

My sister Charlotte, a resident of New Orleans since the late 
1970s, has, unfortunately, had plenty of practice for this 
upheaval—she and her husband had to pack everything 
they wanted to continue to own into their car three times 
over the last several years for hurricanes Dennis, Georges 
and Ivan. She confessed that by the time Katrina struck, 
they had gotten worn down, and they took less stuff than 
usual. Moreover, the storm came up very fast. Some things 
were still unpacked and ready to go from last year, but they 
had only Saturday to think it all through, pack and leave for 
good. 

They have been able to check on their neighborhood north 
of City Park via satellite photos—fortunately, these have 
showed that while their street was flooded, the water only 
went half-way up their driveway. The neighborhood where 
they used to live back in the 1980s was next to the now-
infamous 17th Street canal opposite Bucktown, and in fact 
their back yard fence had a gate that opened directly up 
onto the levee a few yards from where the break occurred. 
That house is now completely gone, washed off its founda­
tions and floated away. 

In spite of the extensive damage, I refuse to write any kind 
of memorial to the city of New Orleans. It is an unbearable 
thought to lose this magical, complex, impenetrable, cor­
rupt, flawed and ancient masterpiece. It is not a transient 
city where people move in and out in search of a better 
life—New Orleans people don't really need to move, 
because everything that they really like is already there, in 
their city. Tourists bounce right off the surface, leaving their 
dollars and a trail of powdered sugar behind them as they 
swallow the last tasty morsel of Vieux Carre beignet on their 
way to the airport. The typical New Orleans resident is 
already convinced that modernity is a disaster and feels most 
alive in the most disastrous of circumstances (This local 
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insight and others following are courtesy of Times-
Picayune cartoonist Bunny Matthews). 

New Orleans is the very antithesis of WalMart; it is a crazy 
mixture of high and low culture, where poetic charm pre­
vails over thrift and prudence, where poor and rich fami­
lies alike are proud to trace their ancestry back for many 
generations (the really notable ancestors being generally 
labeled according to their elected leadership role in a 
Mardi Gras krewe or for their musical talent), where many 
people are proud to speak Cajun French, leading most 
others to "make their groceries" at Schwegmann's, where 
almost everyone gets fat on the local food ("It ain't da 
seafood dat makes ya fat anyway—it's da batta!"), and 
where the majority tend to contemplate out-of-towners 
with suspicion ("We ain't got no Japanese beer an we ain't 
got no Joymun beer—da only forun beer we got is from 
Milwaukee,!!"). New Orleanians are hold-outs against the 
generally accepted Imperative Destiny that everyone in 
America must live a safe, ambitious, sensible, predigested 
life, every aspect of which has already been planned and 
sold to them from a boardroom somewhere—in short, 
"Going Houston" is the worst fate anyone in New Orleans 
can think of. 

This Devil-may-care approach to life clearly has some 
drawbacks where flood control is concerned. But I 
believe the city's residents carry in their core a genius for 
survival through the worst of fates, including Hurricane 
Katrina. 

One Orleans parish blog posted the following message 
that encapsulates the local spirit of hope, faith, and 
courage: 

"We will rebuild our neighborhood and the city we 
love so much and I pray for the people who are still 
there in harm's way." 

Greta Nettleton 
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PALISADES HISTORY DAY 
PALISADES COMMUNITY CENTERNEWS 

On behalf of the 
P a l i s a d e s 
Community Center , . . , 

Board, I would like take a , ¾ ! ' , ^ V ^ - A ^ , 
, , , , . ' , ~ ; # i "f moment to thank those who 

worked so hard on making \ 
Palisades History Day a suc­
cess. The planning and under­
taking of producing this event 
took a group of people who ••-
not only knew the history of 
Palisades but who were not 
daunted by creating such a 
production. The day brought 
in close to $2,500, a fundraising event success! Also, many 
of you became first time PCC members, which entitles you 
to discounts in renting the building. 

The diligent attention to historic detail and the actual cre­
ating of the panel exhibit showcasing the time line of 
Palisades from 1500 to the present, was the labor of love of 
the Palisades Historical Society and in large part due to 
Alice Gerard and Mary Ellen Ledwith's powerful energy. We 
thank them for providing our entire community with a per­
manent Palisades historical exhibit. 

f i t 

The movie component to the exhibit was also a 
love by Palisadian Susan Shapiro as well as myself. 
On behalf of all of the sponsors of the event, I 
must thank Susan Shapiro for her commitment 
to the project and creating a wonderful archival 
documentary, which hopefully will be Part A of 
more parts to come. Robert Pechin, Director of 
Digital Services, from Ascent Media in Northvale 
came to the rescue making all the copies of the 2-
part DVD set. We thank him and Mark Jeffers, 
Vice President of Ascent Media/East Coast Sales 
for their wonderful support. We hope you will 
consider purchasing this amazing documentary, 
which brings to life a personal retrospective of 
Palisades in the early years as reflected upon by 
many including Bill Knudson, Alice Gerard, Joe 
Hyde, Albon Man, Dorothy Thayer, Mr. and 

labor of 

Mrs. Kellogg. Please call 359-
3776 or email 

ff miepbalm@aol.com if you 
would like to be placed on the 
list to obtain a set in the near 
future. 

; A fantastic father-daughter 
team created the Palisades 
Cemetery tour: Carol and Bill 
Knudson. They spent count­
less hours going through the 
cemetery and library to find 
interesting facts about those 

who are so peacefully laid to rest there. We thank them from 
the bottom of our hearts for allowing us all to discover this 
unique Palisades piece of history. 

A wide variety of tasks were undertaken, such as making the 
wonderful large signs and signs for the cemetery stones, 
researching/buying and selling old fashioned candy for the. 
candy store, buying flowers at the flower market in the Bronx 
at 2 o'clock in the morning, lending DVD projectors, tents, 
karaoke machines, hanging curtains/panels, and cleaning the 
Center inside and out. These were all done quietly, efficient­
ly, and knowing that it would all come together as a 
cohesive whole. 

continued on Page 9 
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SPRING BULBS 
With the exception of a few shrubs like forsythia 

and witch hazel and perennials like hellebores 
and pulmonaria, if you want early Spring flowers you 
have to plant bulbs. And though many of us are feeling 
discouraged because the deer eat the bloom off nearly 
everything, there is hope when it comes to bulbs, 
despite the fact that the deer are often starving at this 
time and willing to eat anything. 

For starters try daffodils. Animals don't eat 
ithem because they're poisonous. Narcissi 
,come in all sizes, many colors and shapes 
and if you plan it right can begin blooming 

' in early March and continue through May. 
Some are fragrant and most will naturalize. They can be 
planted almost anywhere, in moist soil, in semi shade at 
the edge of the woods or in full sun. They can be plant­
ed in drifts by themselves or mixed with other bulbs like 
chionodoxa, scilla and muscari, which bloom about the 
same time. These bulbs, like fritillaria, hyacinthoides 
and galanthus (snow drops) are also "deer proof" and 

can toletate some shade and wet and will spread. Alliums 
don't spread but they can handle shade, drought and deer 
and they come in lots of wonderful shapes, sizes and colors. 

Tulips of course are candy to deer, like day lilies and hosta. 
However, we've had luck with the small species tulips if 
they're planted in semi-protected spots near the house. It's 
hard to give up the beautiful tall tulips, but it's harder to 
plant them, watch them come up, bud and get eaten. These 
little species tulips are not a substitute but they are very 
nice. 

These bulbs are just part of a long list of possibilities you 
can try. We've had good luck buying bulbs from Van 
Engelen (860-567-8734; www.vanengelen.com). Though 
they sell bulbs in bulk, they also sell collections of a variety 
of bulbs in smaller quantities. Whatever you plant, remem­
ber bulbs need fertilizing three times a year—when you 
plant, then in the early Spring to boost the foliage and 
flower and in late Spring to feed the bulb. 

Cellen Wolk 

SIMON SAYS 
This is a family recipe we make a lot in the fall. It's easy, and it's fun to make with kids. I like to use two dif­

ferent kinds of apples in any apple dessert. I find that it adds a depth of flavor and texture. Some people like a 
handful of oatmeal in the topping. In that case leave out some flour. Use whole wheat pastry flour if you want 
to feel extra healthy. Serve Apple Crisp warm with vanilla ice cream. 

APPLE CRISP: 6 Servings 
6 tart apples 
1/4 cup sifted flour 
3/4 cup brown sugar 
1/2 cup white sugar 
1/8 teaspoon salt 
grated nutmeg 

2 teaspoons lemon juice 
1/2 teaspoon cinnamon 
6 tablespoons butter 
1/4 cup or more chopped walnuts 
Whipped cream or ice cream 
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1. Preheat oven to moderate (350°). 
2. Peel, core and slice the apples into a bowl. Add 3/4 cup of the sugat (1/2 cup white, 1/4 cup brown), the spices and 
lemon juice. Mix lightly and pour into a buttered 1 1/2 quart casserole. 
3. Blend the remaining sugar, flour, salt and butter to a crumbly consistency. Add the nuts and sprinkle over the apple mixture. 
Bake forty-five minutes, or until the apples are tender and the crust is nicely browned. Serve with whipped cream or ice cream. 

Simon Gerard 


