
By Karen Stuck

The fall day on October 
3 was picture-perfect 
as Capitol Hill Village 

celebrated Harvest Fest 2009. 
This was the second anniversary 
party for CHV, a gathering at 
Townhomes of Capitol Hill to 
honor members and volunteers.

Board President Mary Procter 
welcomed guests and reviewed 
the organization’s accomplish-
ments: over 200 individual 
members; over 150 volunteers;  
200 services provided each month, 
three-fourths by volunteers. 
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Friday, October 30  Beginning at 9:00 am, Your Home

Hazmat Pickup
This is the periodic pickup day for hazardous materials and personal 
papers at CHV members’ homes that need to be delivered to the District’s 
safe disposal site. Personal papers (such as no-longer needed medical 
records or financial files) will be shredded at the drop-off site, viewed by 
the CHV delivery team to insure they are destroyed.

Hazardous wastes for pickup include paint, house cleaners, batteries, old 
medicines, televisions, video equipment, and others not accepted in weekly 
home trash pickup. For full list of accepted wastes, see the DC Hazardous 
Wastes web site. Call 202-543-1778 or e-mail info@capitolhillvllage.org by 
October 29 to request a pickup or volunteer to assist with the drive.
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Katie McDonough, and Kathy 
Washburn was awarded the third 
prize. Contest judges were Mike 
Canning, Kathryn Powers, and 
Zorita Simunek. 

In addition to sampling des-
serts, which were arrayed on a 
32-foot table, guests decorated 
pumpkins, made bird feeders 
from pinecones, and sampled 
apples. As they left, each filled 
up their new, reusable black CHV 
bag with apples provided by the 
U.S. Department of Agriculture’s 
Research Service.

Capitol Hill businesses that 
donated funding for the Fest were 
Market Lunch, Paik Produce, 

(continued on page 5)

“Capitol Hill Village has become 
known nationally as a model 
for how volunteers can make an 
organization work.”

Driving and transportation is 
the CHV service most frequently 
requested by members, she said. 
“And our transportation services 
create ties between people. At  
our board retreat, people talked 
about what they have learned 
from the people they have 
driven… fascinating life stories 
[were] revealed.”

Procter announced that Michael 
Neuman is the 2009 Geoff Lewis 
Volunteer of the Year, describing 
Neuman as “one of our most 
popular drivers who doesn’t  
turn anyone down.” She said 
Neuman also has provided criti-
cal assistance to CHV in writing 
grant proposals.

Also honored were the win-
ners of the dessert contest. First 
place among a dozen entries, 
with an apple/cranberry/raisin 
pie, went to Pam Causer, whose 
baking prowess previously was 
displayed as a junior Pillsbury 
Bakeoff winner in Massachusetts. 
Second prize in the Harvest 
Fest competition went to 

Harvest Fest continued from page 1

Top left: Mike Canning decorates a 
pumpkin.
Top: CHV President Mary Procter and 
Year’s Volunteer Mike Neuman
Above: Delia Neuman 
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Karl Schwengel
In addition to mingling and 
sampling desserts, Harvest Fest 
guests talked to fellow CHV 
member Karl Schwengel about 
his 1923 Model T Ford delivery 
truck. It sat at the entrance to the 
party, serving as the backdrop 
for the baskets of apples from 
USDA. Guests could sample 
Red Delicious, Empire and Gala 
apples, and help themselves to 
the plentiful supply.

Karl, a Capitol Hill resident since 
1969, bought the Model T for his 
70th birthday and restored it. 
Now, he likes to drive it around 
Capitol Hill and in the Hill’s 
Fourth of July Parade. He esti-
mates its top speed would be 45 
miles-per-hour, “but I wouldn’t 
go over 35.” When people stop 
by to admire it, he reminds 
them, “It’s not for sale.”

Although he shares a last name 
with former Iowa Congressman 
Fred Schwengel, a noted Capitol 

historian, he said they are not 
related. However, his father, 
Frederic Charles Schwengel, 
did have a hand in early design 
at the Detroit Ford factory. 
Enlisting in the U.S. army in 
1917, he was sent to Detroit 
because he was a body engineer: 
they needed someone to design 
Model T ambulance bodies. 

Mr. Ford gave the elder 
Schwengel the honor of being 
the first person to try out the 
new ambulance (as a test case, 
not as a patient!) The junior 
found photos of the Ford ambu-
lance in his parent’s attic over 65 
years ago.

Bowers Fancy Dairy Products, 
Cava, Harris Teeter, Market 
Poultry, Blue Iris Flowers, Canales 
Delicatessen and Quality Meats, 
Eastern Market Grocery, Frager's 
Hardware, Southern Maryland 
Seafood Company, Trattoria 
Alberto Restaurant, Café Berlin, 
Montmartre, and Jordan’s.

Harvest photos by Norman Metzger.
Right: Best Dessert Cooks were, from 
left, Kathy Washburn, Pam Causer, 
and Katie McDonough. Pam's winning 
Cranberry-Apple Pie with Raisins is 
pictured.




