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Next Meeting on 
February Tenth
 The next meeting of the 
Northwood-Four Corners 
Civic Association will be held 
on Wednesday, 10 February 
2016, at 7:30 p.m. at Forest 
Knolls Elementary School.  
The school is located at 10830 
Eastwood Avenue, just off 
Caddington Avenue (there’s 
no access from other sections 
of Eastwood).
 All residents of the North-
wood-Four Corners-Forest 
Knolls area are invited to at-
tend and express their views.  
Please note that only paid 
members of the NFCCA are 
eligible to vote.  (Annual dues 
are $10 per household and 
may be paid at the meeting.) 
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Installation of the geothermal 
heat pump involved driving 
pipes deep into the earth.

Installing a Geothermal Heat Pump in Our Back Yard
By Bob Loube
 Installing a geothermal 
heat pump is an adventure.  
We had a system put in last 
July, when our air conditioner 
died.
 First, the tomatoes, corn, 
and topsoil in our backyard 
vegetable garden were re-
moved so workers could use 
enormous drilling equipment 
to dig a 341-foot well about a 
foot in diameter.  When the 
drill bit hit the water table, 
brown water gushed out of the 
well like a small geyser.

 Next, they dug a trench 
from the well to the back of 
our house.  Pipes were insert-
ed in the well and the trench.  
The pipes carry the fluid that 
helps the heat pump heat and 
cool our house.
 In the summer, the geo-
thermal heat pump transfers 
heat from the house to the 
50-degree earth.  A standard 
air conditioner transfers heat 
from a house to the 90-or-so-
degree air outside.  Because 
it is easier to transfer heat to 
50-degree earth than to 90- 
degree air, the geothermal 
heat pump should cut our air 
conditioning electricity needs 
in half.  As an additional 

10

benefit, the geothermal heat 
pump has no outside unit, so 
our backyard is now quiet in 
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 Northwood News is pub-
lished by the Northwood-Four 
Corners Civic Association.  
The NFCCA represents the 
~1,485 households in the area 
bounded by Coles ville Rd. 
(Rte. 29), University Blvd. 
(Rte. 193), Caddington Ave., 
and the Northwest Branch.
 Any resident of this area is 
eligible to join the NFCCA.  
Annual dues are $10 per 
household and may be paid 
at any Association meeting or 
mailed to the treasurer.
 The Northwood News is 
published five times a year—
in October, December, Feb-
ruary, April, and June.  To 
place an ad or discuss a story, 
please contact the editor.

Editor
Jacquie Bokow
10603 Cavalier Drive
Silver Spring, MD  20901
301.593.8566
nfcca at verizon dot net

Visit Our Website
www.nfcca.org

Northwood 
News

President’s Message
 Happy new year, neighbors!  As my husband, David, 
and I begin the second year of our return to the neighbor-
hood after a stint in Georgia, I continue to be grateful for the 
amazing neighborliness of this neighborhood.  I see evidence 
every day of people in this neighborhood working together 
and lending each other a hand, a neighborliness that defies 
the frenetic pace of all of our busy, Type-A lives.

 Neighborliness may look different than it did 20, 30, 40 
years ago or longer, but it is still abundant in our neighbor-
hood.  If you subscribe to one of the neighborhood’s elec-
tronic forums (the Yahoo NFCCA group or the Nextdoor 
group for this neighborhood, details at right), you have seen 
people helping neighbors out (or maybe you’ve helped out 
yourself) with suggestions for plumbers, handymen, or other 
services, or working together in other ways to solve com-
munity problems.  I know of neighbors who check on elderly 
neighbors or keep an eye on a neighbor’s home when they 
are away.  The kindness shown by the NFCCA community to 
the families of some long-time neighbors who passed away 
this past year was amazing.

 Most of these things require little effort but contribute a 
lot to making this neighborhood a great place to live, and I 
thank all of you for the ways you contribute.  In addition, we 
have a number of neighbors who participate in various coun-
ty and local forums—such as the citizens advisory group on 
bus rapid transit—and I am profoundly grateful that people 
are willing to volunteer their time for these meetings, often 
after working all day.

 As we all know, our neighborhood is not without its 
challenges.  The condition of our infrastructure, including 
utilities, streets, and sidewalks is an ongoing concern that 
affects our quality of life.  Transportation issues in general—
particularly getting away from and back to our neighborhood 
via car, public transportation, or safely on foot to the nearby 
businesses—will continue to be a huge issue as development 
continues in the Route 29 corridor north of our neighbor-
hood.  These and other issues provide opportunities for us to 
work together toward constructive solutions, and I hope we, 
as neighbors, will continue to do so.  I look forward to engag-
ing with many of you this year and for years to come as we 
work to keep our neighborhood a great place to live.

 And, to start the year out right, dog owners, please make 
a resolution to be considerate of your neighbors by picking 
up after your dog (see additional article on page 3).

—Laura Hussey

Join NFCCA’s 
Listservs or 
Nextdoor Page
NFCCA General Listserv
Subscribe: nfcca-subscribe@
yahoogroups.com

Northwood Parents Listserv
Subscribe: northwood-
parents-subscribe@yahoo 
groups.com

Nextdoor/Northwood-Four Corners
Go to https://nextdoor.com 
and enter your street address; 
“Northwood-Four Corners” 
will come up. 
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The Board of Directors for 
the Northwood-Four Corners 
Civic Association serves for 
one year and meets every 
month except July and Au-
gust.  Current officers (until 
October 2016) are:

President
Laura Hussey
10217 Edgewood Avenue
240.463.1913
laura_hussey at 
     mindspring dot com

Vice President
Edward Levy
212 Thistle Court
301.593.4584
edlevy316 at gmail.com

Treasurer
Sondra Katz
10905 Lombardy Road
301.593.4542
sondrakatz at yahoo.com

At Large
Carolyn Ibici
416 Royalton Road
301.593.9319
caibici at yahoo dot com

Fiona Morrissey
10301 Edgewood Avenue
301.593.4026
loveyourhome123
      at yahoo dot com

Linda Perlman
1203 Caddington Avenue
301.681.3735
LSPerlman at hotmail.com

David Rotenstein
10217 Edgewood Avenue
404.326.9244
david.rotenstein at 
     earthlink dot net

Immediate Past Prez
Brian Morrissey
10301 Edgewood Avenue
301.593.4026
merc259 at verizon dot net

NFCCA
Board

The Scoop on Dog Poop
By Laura Hussey
 We live in a neighbor-
hood full of dog lovers (myself 
included) and, unfortunately, 
sometimes it shows ... in a not 
very pleasant way.  If your dog 
relieves himself when out for 
a walk in the neighborhood, 
it is your responsibility under 
Montgomery County law to 
pick up the feces and dispose of 
it in an appropriate receptacle.
 There are lots of good rea-
sons to perform poop-pickup.  
The obvious one is that no one 
wants to step in dog poop, but 
here are some other reasons.  
Did you know that:
   n Dog waste contains high 
levels of nutrients that deplete 
levels of oxygen in our water-
shed, endangering fish and our 
beloved blue crabs?  And if you 
think your little dog doesn’t 
poop much, I’ll just leave it at 
think again.  Most dogs poop 
twice a day, so that little pile 
becomes 14 piles a week times 
52 weeks a year.  That little 
pile becomes a pretty big pile 
of you-know-what!
   n Dog waste also contains 
high levels of nutrients that 
attract other—ahem—undesir-
able animals, namely rats.  I’m 
a pretty fervent animal lover, 
but that is one animal I don’t 
love.  Enough said.
   n Dogs can harbor dozens of 
diseases that are transmissible 
to humans, including through 
contact with an infected dog’s 
feces.  All of these zoonotic 
diseases are also transmissible 
to other dogs.  An infected dog 
does not have to exhibit any 
signs of illness to pass along a 
disease to a human or another 
dog, and picking up poop be-
fore another mammal comes 

into contact with it or parasites 
in the poop take up residence 
in the soil is the best way to 
prevent the spread of certain 
parasites.
   n Children are especially vul-
nerable to acquiring infections 
from the soil, either because 
they play in the dirt or drop 
toys in it and then touch their 
hands to food or their faces.  
Where do kids play?  The park.  
Where do dogs get walked?  
The park.
   n Young dogs whose im-
mune systems have not fully 
matured can (and often do) die 
when they contract parvovirus, 
a disease that is passed from 
dog to dog by contact with an 
infected dog’s feces.  An oth-
erwise healthy adult dog with 
parvovirus may not seem very 
sick, and will almost certainly 
recover from the infection, but 
any young dogs who come in 
contact with their feces may 
not.  What a terrible gift to give 
a neighbor who is in love with 
their new puppy!
 It goes without saying that 
you should be prepared when 
you take your dog for a walk:  
carry plastic bags designed 
for picking up poop, or some 
other suitable bag.  What if you 
find yourself unprepared?   On 
a recent walk I found myself 
unprepared, but I spied a news-
paper in a driveway.  I removed 
the newspaper and put it on the 
rightful owner’s porch (it was a 
dry day), and used the newspa-
per bag to pick up the poop and 
take it home.  I have also “bor-
rowed” a bag from another dog 
walker; most dog walkers are 
happy to lend a bag.
 Thanks for poop scooping, 
dog lovers! n
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the summer.
 In the winter, the geother-
mal heat pump extracts heat 
from the 50-degree earth to 
heat our house.  A standard 
heat pump must extract heat 
from the 30-or-so-degree 
winter air to heat a house.  
Due to the difference in the 
temperatures of the two heat 
sources (earth vs. air), the 
geothermal heat pump should 
reduce the winter heating bill 
for a home currently using a 
standard heat pump.  In our 
case, because we previously 
heated with natural gas, our 
winter electricity bill has in-
creased, but our winter gas 
bill now looks like our low 
summer gas bill.
 To achieve these savings, 
it was necessary to spend 
additional dollars today to 

purchase and install the geo-
thermal system.  The cost of 
the geothermal system was 
greater than the cost of sim-
ply replacing our air condi-

tioner would have been.  Part 
of that additional cost was 
offset by rebates from Pepco 
and the State of Maryland, 
plus a federal tax credit.
 Given the low price of 
natural gas, I have estimated 
that there will be an eight- to 
10-year payback period as-
sociated with our purchase.  
For someone already heating 
with a standard heat pump, 
the payback period should 
decrease to five years. 
 To summarize, the ben-
efits of a geothermal heat 
pump include reduced utility 
bills, reduced usage of fos-
sil fuels, and a quiet back-
yard.  The costs include the 
additional initial cost of the 
system, the loss of one year’s 
vegetable crop (we’ve been 
able to replace the vegetable 
garden over the site of the 
well), and the need to reseed 
the grass where the trench 
was dug.
 [Bob and Robin Loube live 
on Cavalier Drive.] n

The drill bit hit the water table and dirty water rushed to the 
surface.  Unfortunately, the optimal spot for the Loubes’ new 
geothermal heat pump was the middle of their vegetable garden.
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Geothermal 
unit 
converts 
warmed 
liquid to hot 
air, warming 
the house.

Ground 
temperature 
remains 
warmer than 
the air.

Circulating 
liquid 
absorbs 
heat from 
the earth.

Liquid in 
geothermal 
unit absorbs 
heat from 
the house, 
cooling the 
air.

Cooler 
ground 
temperature 
absorbs 
heat from 
the house.Cooler 

liquid is 
recirculated 
to the 
house.
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Direct: 301-346-9126 
The Barbara Ciment Team of 

Long & Foster Real Estate, Inc

Office: 301-468-0606
#1 Office Producer 25 Years in a Row & Counting

$430 Million & 1,000 Career Sales
C IMENT
Your Home Team

Call Today for My Free Market Analysis

barbara@ciment.com  
www.ciment.com

Sales in Northwood/Forest Knolls 2015

ADDRESS SALE PRICE SELLER
SUBSIDY STYLE BR BA/

HBA DOM LOT
SQ FT SUBDIVISION

507 Dennis Ave $845,600 Colonial 6 4 542 33,354 Northwood Knolls
309 Marvin Rd $450,000 Colonial 3 1/1 28 6,449 Northwood Village
409 Dennis Ave $445,000 $1,200 Rambler 4 2/1 5 9,573 Northwood Knolls

10703 Lockridge Dr $442,500 Raised Rambler 4 2 12 6,099 Northwood Park View
318 Hannes St $435,000 $10,000 Colonial 5 3/1 107 8,163 Northwood Park
114 Southwood Ave $430,000 $8,700 Rambler 4 2 5 9,692 Northwood Park
108 Woodridge Ave $425,000 Cape Cod 4 2/1 35 8,750 Northwood Park
1005 Playford Ln $420,000 Colonial 5 3 106 6,958 Forest Knolls
1110 Chiswell Ln $405,000 $10,995 Split Level 4 2/1 25 7,386 Forest Knolls
107 Southwood Ave $400,000 Cape Cod 4 2 90 10,625 Northwood Park
1014 Loxford Ter $399,900 Split Foyer 4 3 52 7,200 Forest Knolls
306 Dennis Ave $390,000 Cottage 3 2 8 8,373 Northwood Park
801 Lombardy Ct $390,000 Rambler 3 2 2 10,469 Northwood Park View
201 Marvin Rd $390,000 Cape Cod 4 2/1 30 6,482 Northwood Village
317 Ladson Rd $389,000 Cape Cod 3 2 26 6,310 Northwood Village
1107 Loxford Ter $385,000 Split Level 4 2/1 11 8,923 Forest Knolls
1307 Caddington Ave $385,000 $10,000 Split Foyer 5 4 93 7,500 Forest Knolls
1007 Chiswell Ln $385,000 $11,550 Split Level 5 2/1 120 6,884 Forest Knolls
216 Thistle Ct $385,000 $2,000 Split Level 4 2 86 14,844 Northwood Park View

11012 Lombardy Rd $385,000 Raised Rambler 4 2 37 7,296 Northwood Park View
110 Hannes St $380,000 Raised Rambler 4 2 65 8,700 Northwood Park View

11101 Lombardy Rd $377,500 Rancher 3 2 78 8,331 Northwood Park View
10616 Glenwild Rd $374,000 Rambler 4 2/1 31 7,533 Northwood Park View
10703 Edgewood Ave $373,500 $5,000 Rambler 3 3 4 6,974 Northwood Village
1003 Caddington Ave $372,500 Rambler 4 2 10 8,000 Forest Knolls
1116 Chiswell Ln $371,200 $12,032 Split Level 4 2/1 58 8,243 Forest Knolls
426 Belton Rd $371,000 $5,000 Rambler 5 2 4 6,605 Northwood Village
920 Malta Ln $370,000 $4,500 Split Level 3 2/1 15 6,773 Forest Knolls

10804 Lombardy Rd $365,000 $10,950 Raised Rancher 3 2 48 8,210 Northwood Park View
405 Irwin St $365,000 $11,000 Split Level 3 2 25 6,008 Northwood Park

10613 Cavalier Dr $360,500 $11,000 Rambler 3 2 4 6,500 Northwood Park
502 Royalton Rd $356,500 $6,000 Rancher 3 2 38 6,022 Northwood Knolls

10817 Lombardy Rd $350,000 $3,000 Split Level 4 2 7 6,500 Northwood Park View
35 Kinsman View Cir $349,900 $10,497 Townhouse 4 2/2 48 1,500 Northwood Park View
18 Kinsman View Cir $347,000 $7,000 Townhouse 3 2/2 6 1,540 Northwood Park View
409 Eisner St $340,000 $10,000 Split Level 3 2 114 6,127 Northwood Park
222 Thistle Dr $335,000 $10,050 Split Level 3 2/1 251 8,565 Northwood Park View

10603 Ordway Dr $335,000 $2,500 Cape Cod 3 2 13 5,853 Northwood Village
1138 Loxford Ter $320,000 $1,500 Split Level 4 1/1 8 7,458 Forest Knolls
10614 Cavalier Dr $303,000 $6,485 Rambler 3 1/1 45 9,530 Northwood Park
401 Royalton Rd $300,000 Rambler 4 2/1 2 7,659 Northwood Knolls
319 Ladson Rd $299,169 Cape Cod 3 1 147 7,230 Northwood Village
211 University Blvd W $286,500 Colonial 5 3/1 104 8,995 Northwood Park
317 Ladson Rd $240,000 Cape Cod 4 1 222 6,310 Northwood Village

Northwood Sales Report: www.ciment.com/northwood

Serving the Forest Knolls and Northwood Areas for 30 Years

http://www.ciment.com/
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Local Dance Company Trains Professional Ballerinas
By Kennedy Jones
 Once a week, I brush my 
hair up into a tight bun, slip 
on my tights and leotard, and 
tie the laces on my pointe 
shoes.  Once a week, I am for-
tunate enough to walk only 
four blocks to one of the high-
est quality ballet academies in 
our area.  Akhmedova Ballet 
Academy has only been here 
a few years, but, in that time, 
they have proven themselves 
to be the studio to train at if 
one desires to be a profession-
al dancer.  All of Akhmedova’s 
professional dancers have 

gone on to dance with major 
companies around the world.
 Akhmedova Ballet Acad-
emy trains young and older 
girls into becoming profes-
sionals.  Ballet Intermediate is 
offered to young girls, such as 
myself, and the Professional 
Training Program is designed 
for serious ballet dancers ages 
12–19, and is by audition only.  
The professional program 
uses the Vaganova Method, 
in which some of the world’s 
greatest ballet dancers—in-
cluding Nureyev, Makarova, 
Baryshnikov, Zakharova, 

Vasiliev, and Osipova—were 
trained.
 My class, Ballet Interme-
diate, meets every Thursday 
from 5:30 to 7:00 p.m.  We 
also perform twice a year (the 
Nutcracker and the spring 
performance) with the pro-
fessional students.  Classes 
are kept small so that danc-
ers receive the finest quality 
ballet training in a “semi-pri-
vate” training environment 
that does not exceed eight 
students.
 The director, Jacqueline 
Akhmedova, teaches the old-
er students, while her daugh-
ter, Miss Jasmin, teaches my 
class.  Madame Akhmedova 
studied in Moscow at the 
Bolshoi Ballet Academy, one 
of the most prestigious bal-
let schools in the world.  She 
then went on to perform 
with the Bolshoi Ballet, the 
Munich State Opera, and the 
Vienna State Opera.  She also 
received both bachelor’s and 
master’s degrees in ballet 
performance, pedagogy, and 
choreography.
 I asked Madame Akhm-
edova which is harder, teach-
ing or dancing?  She replied, 
“Dancing is the easiest, 
because you only focus on 
yourself, although sometimes 
it is challenging.  Teaching 
is harder because there are 
many kids to teach, and each 
individual has different prob-
lems, and different talents.  
You have to forget about your 
own career and just concen-
trate on them.”
 Their website, www.
akhmedovaballet.org, has 
registration information and 
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Madame Jacqueline Akhmedova (left) instructs Professional 
student Petra Vika at her dance academy in Four Corners.



7Northwood News  february 2016

(continued from page 6)

Jasmin Newton Mason, 
Intermediate Instructor at 
Akhmedova Academy, and 
student Kennedy Jones.

some beautiful pictures of 
their professional dancers.  
Their Facebook page has 
updates about current perfor-
mances and recent awards; 
see it at www.facebook.com/
AkhmedovaBallet.
 I suggest coming to see 
our spring performance of 
Sleeping Beauty on 21 May 
2016 at 7:00 p.m.  It will be 
held at the Cultural Arts Cen-
ter at Montgomery College 
in downtown Silver Spring.  
Whether you have a dancer 
who is searching for a studio, 
or you are just a fan of the 
arts, Akhmedova is a good 
place to check out.
 [Kennedy Jones, age 10, 
lives on Sutherland Rd. and 
is a member of the Junior 

Ballet Dancers

Press Corps at Forest Knolls 
Elementary School.] n
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‘Black History 
Month’ Event
 Residents of The Oaks, an 
independent living communi-
ty for seniors, will be observ-
ing Black History Month with 
a “southern-style dinner” on 
Friday, 19 February 2016, at 
12:30 p.m.  The event will be 
held in the Community Room 
on the Lobby Level at The 
Oaks, 321 University Blvd., 
West.
 “We are seeking your tal-
ent, your artifacts, and your 
participation,” says resident 
Mary Jacobs, who is coordi-
nating the event.
 If you wish to attend, you 
must r.s.v.p. to Ms. Jacobs at 
majmaj at verizon dot net.  
You will be asked to contrib-
ute in some way. n

http://www.TheDoctorsNextDoor.com/
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Modernism in the ’Hood:  The Four Corners Safeway
By David S. Rotenstein
 Unless you’re a big fan of 
mid-century modern architec-
ture, the Four Corners Safe-
way probably doesn’t seem 
like anything special.  It’s just 
the neighborhood supermar-
ket.  But if you’re a 20th cen-
tury architecture aficionado, 
our Safeway store is a true 
gem.
 The Four Corners Safeway 
is one of a dwindling number 
of distinctive supermarket 
buildings that the chain built 
in the Washington area after 
World War II.  Architectural 
historians have dubbed the 

stores in Maryland, the Dis-
trict of Columbia, and Vir-
ginia.  The merger created a 
national chain with more than 
1,700 stores stretching from 
the Atlantic to the Pacific and 
made Safeway one of the na-
tion’s largest supermarket 
chains, alongside Piggly Wig-
gly and A&P.
 Responding to the post-
war baby boom and suburban 
expansion, Safeway in 1949 
embarked on an ambitious 
expansion plan. According to 
architectural historian Peter 
Allen, who has studied Safe-
way corporate architecture, 

 Other architectural ele-
ments distinguishing the new 
Marina-style Safeways includ-
ed the use of exterior stone 
walls or wood screens (like the 
ones in the Four Corners store 
façade).  These elements were 
designed to connect the mod-
ern architecture to regional 
building traditions and, ac-
cording to Allen, to humanize 
the stores by softening their 
“feel.”
 Historian Allen wrote that 
Safeway’s corporate brand-
ing effort embedded in its 
architecture was one of the 
most successful ways mod-

store’s distinctive curved 
roofline and vaulted interior 
space “Marina Style” after the 
chain’s 1959 prototype store 
built in San Francisco’s Ma-
rina neighborhood.
 Safeway is one of several 
national supermarket chains 
that expanded to Washington 
and the Maryland suburbs in 
the first half of the 20th cen-
tury.  The Safeway chain was 
founded in 1915 in American 
Falls, Idaho.  By the mid-
1920s, there were more than 
400 Safeway stores through-
out the United States.
 In 1928, Safeway merged 
with the Sanitary Grocery 
Company, which operated 

the company focused on de-
veloping distinctive modern 
supermarkets geared towards 
selling lots of things in a 
single open space in buildings 
that created what he called a 
“unique visual identity.”
 That visual identity in-
cluded a large open space 
under a single roof and bold 
signage that incorporated 
Safeway’s distinctive corpo-
rate logo.  Architectural in-
novations included expansive 
display windows that allowed 
for around-the-clock views 
into stores and the curved 
roof designed to make the 
building identifiable from 
roads as a Safeway.

ernism spread rapidly across 
the nation, “bringing modern 
architecture” within reach of 
millions of Americans.
 Safeway built its Four 
Corners store on property 
owned by Barry and Martha 
Clark.  The couple leased the 
property on the south side of 
University Blvd. to Safeway 
Stores, Inc., in July 1962.  
Construction was completed 
by October 1962 and the store 
opened at 9:00 a.m. Wednes-
day, October 3.
 The Four Corners Safeway 
was one of two locations the 
company opened that month; 
the second was in Gaithers-

Four Corners Safeway opening advertisement. The Washington Evening Star, October 4, 1962.
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burg.  Shoppers that first day 
could buy a one-pound bag of 
Nob Hill coffee for 53 cents or 
two 12-ounce cans of Bel-air 
orange juice for 59 cents.
 According to advertising 
in The Washington Evening 
Star, the new Four Corners 
store featured a sparkling 
fresh design:  “High curved 
roofs, expansive windows, 
combined with the very latest 
interior lighting fixtures” cre-
ated what the company called 
a cheerful place to shop fea-
turing “wonderful new shop-
ping innovations.”
 The Four Corners Safeway 
has remained a fixture in our 
neighborhood for more than 
half a century.  According to 
one store employee, there 
are neighbors who have been 
shopping there since the store 
opened.  One resident told the 
manager that she could recall 
a house that once occupied 

the site, which was moved a 
few blocks away to Lanark 
Way to clear the lot for con-
struction in 1962.
 Although the Four Cor-
ners store retains its distinc-
tive curved roof and arched 
interior space, the property 
underwent a major facelift 
in 2011.  That work included 
replacing the block lettering 
across the store’s main façade 
and interior improvements.  
After the Wheaton Safeway 

was demolished in 2011 to 
make way for redevelopment, 
the Four Corners store is one 
of the few surviving Marina-
style Safeways in our area.  
Montgomery County Planning 
Department architectural 
historian Claire Lise Kelly de-
scribed the Four Corners store 
as a “well-preserved example” 
in her 2015 book, Mont-
gomery Modern: Modern 
Architecture in Montgomery 
County, Maryland, 1930-
1979.
 The next time you need 
to make a bread or milk run, 
linger for a moment to take 
in some of the mid-century 
modern architectural history 
that makes our neighborhood 
distinctive.  Want to know 
more about other buildings 
in our area?  Or, do you have 
a story to tell about life here 
in North Four Corners?  Drop 
me a note at david dot roten 
stein at earthlink dot net and 
maybe it will appear here 
sometime in the future.
 [Historian David 
Rotenstein lives on Edgewood 
Avenue and currently serves 
on the NFCCA Board of 
Directors.] n

History 
Corner(s)

The Four Corners Safeway prior to 2011 renovation.
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Four Corners Safeway, January 2016.  Note curved roofline 
and wood screens with Safeway logo affixed at the corners.
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Third in a Series
Making Fermented Foods:  Sourdough Bread Basics
By Tim Knight
 I have been baking most 
of my own bread for more 
than 15 years.  In that time, I 
believe I have become a fairly 
proficient home baker.  That 
said, I still have an occasional 
batch that doesn’t come out 
the way I wanted.  Most of 
these are still edible, especial-
ly when warm and fresh.
 Hands down, the worst 
bread I have ever made was 
my first batch of sourdough.  
I followed a recipe to create 
a starter using commercial 
bread yeast, did not feed it 
frequently enough, and al-
lowed it to rise for far too 
long.  Instead of the chewy 
clouds I had imagined, I 
baked up some tough, grey 
hockey pucks.
 I have since learned a lot 
about sourdough baking and 
can look back and explain 
what went wrong to younger 
me.  At the time, though, we 
heroically tried to chew our 
way through the rolls and 
tossed the uneaten remnants 
in the garbage.  I didn’t at-
tempt a sourdough loaf again 
for several years.
 Most bread is leavened 
with baker’s yeast.  Sourdough 
bread, on the other hand, 
is leavened with whatever 
strains of wild yeast are float-
ing around in the air and on 
the grain.  These are main-
tained in a “mother” or start-
er, which is basically a paste 
of flour and water.  Some 
traditions keep their starters 
fairly dry, in a ball of dough 
about like a loaf of bread.  
Others add more water to cre-
ate a pourable slurry.

 A sourdough starter is not 
a monoculture of only yeast, 
but also contains a variety of 
bacteria that produce a cor-
nucopia of different organic 
acids and alcohols.  The wild 
yeasts also eat more slowly 
than the commercial strains 
do, which means that your 
bread will rise more slowly.  
This gives the yeast and bac-
teria more time to break down 
the complex starch molecules 
into simpler sugars, then con-
vert those sugars into flavorful 
compounds.  The exact bal-
ance of these organisms af-
fects how fast your bread rises 
and how sour the flavor is.
 You can also control these 
factors by controlling the hy-
dration of your starter and the 
temperature at which you rise 
the bread.  Cooler tempera-
tures result in a longer rise, 
more acetic acid, and less lactic 
acid.  Warmer temperatures 
reverse that effect. A lower 
hydration starter (sometimes 
called “levain” or “chef”) will 
give slower rise and more ace-
tic acid. The point here is that 
you have a lot of control over 
the flavor and character of 
your bread, based on how you 
maintain your starter and what 

temperature the starter—and, 
more importantly, the bread—
rises at.
 I maintain my starter at 
100% hydration, meaning I 
use equal weights of water 
and flour.  Periodically, I 
throw out all but about ¼ cup 
and add 5 ounces each of fil-
tered water and bread flour.  I 
let this rise on the counter for 
about 24 hours, then either 
feed again, make bread, or put 
it in the fridge for longer term 
storage.  The extra starter can 
be discarded or used like but-
termilk to leaven pancakes, 
waffles, or biscuits, when 
mixed with baking soda.
 People will sell you spe-
cific strains of starter (San 
Francisco sourdough being a 
favorite).  My understanding 
is that, while the culture will 
be pure when you first get it, 
unless you have absolutely 
perfect sterile technique, your 
starter will quickly take on the 
character of your local envi-
ronment as the native yeasts 
and bacteria take it over.
 My starter has moved with 
me from Oregon, to Califor-
nia, then to New York State 
before coming to rest here in 
Maryland.  I like to believe the 
specific blend of organisms in 
there are a combination of all 
of those locales.
 Interestingly, there has 
been some research that the 
long, slow rise of sourdough 
(and some other traditional 
bread-baking methods), 
which breaks the starch down 
into smaller molecules, is 
actually far better for our 
health than standard white 

The author’s fresh sourdough 
ciabatta, hot from the oven.
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bread.  Some people who are 
gluten-intolerant (not Celiac 
Disease sufferers, but those 
with more subtle concerns) 
have reported that they can 
eat sourdough bread without 
discomfort.
 There is also some 
evidence that the much-ma-
ligned starchy carbohydrates 
in white bread are broken into 
healthier compounds by this 
process.  I will make no health 
claims here, but encourage 
you to do some investigation 
on your own.
 Baking sourdough bread is 
not a simple process and I am 
not going to try to teach you 
everything you need to know 
in this small space.  Instead, 
I refer those of you who are 

interested to any of a number 
of excellent sources in print 
and on the Internet. Here are 
a few of my favorites.
    King Arthur Flour sells 
great flour and their website is 
an excellent resource (www.
kingarthurflour.com/guides/
sourdough), but their site 
has recipes, information, and 
a message board filled with 
some of the best and most 
helpful bakers around.
    The Cheese Board collec-
tive in Berkeley, Calif., put 
out an interesting cookbook 
which contains unique recipes 
and the method I originally 
used to develop my starter. 
Their book, The Cheese Board 
Collective Works, is available 
on Amazon.
    Peter Reinhart is a very 
accomplished baker who 
teaches at Johnson and Wales 

University (Providence, R.I.).  
His blog can be found at pe-
terreinhart.typepad.com/
about.html and it contains 
links to all of his excellent 
books.  The Bread Baker’s Ap-
prentice contains the recipe 
I generally use when making 
sourdough bread and a huge 
amount of extremely useful 
information for the aspiring 
baker as well as many excel-
lent recipes.
    Finally, for the truly dedi-
cated, The Bread Builders by 
Daniel Wing and Alan Scott 
goes deep into the chemistry 
and microbiology of sour-
dough bread. It also has de-
tailed technical instructions on 
buildimg your own wood-fired 
oven, which has been a dream 
of mine for many years.
 [Knight lives on Royalton 
Road.] n
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