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Wild Turkey
Sunday, November 14th, 1:00pm -2:00pm

All Ages          FREE 
Are there wild turkeys in Baltimore County? Learn about
this large and spectacular wild bird and how it is much
more than just an item on the menu. 

Natives of Maryland
Saturday, November 20th, 1:00pm - 3:00pm

Ages 7+           $5 per person ($3 member)
What was life like for the aboriginal people of Maryland?
Find out what they ate, where they lived, and how they
interacted with the natural environment.

Every year, the same event captivates and
enthralls without fail. The changing of the
leaves is a temperate staple, and shouldn't
be missed. At Lake Roland, these first few
weeks in November are shaping up to be
primetime for this deciduous show.

Currently, the Lake Roland Nature Center is open for
visitation and restroom use. All individuals entering the
Nature Center must wear a mask. We are now accepting
pavilion requests for rental dates. Pavilions will still be
open for unreserved day use. The Dog Park and Playground
are open. Lake Roland will continue to host outdoor
programs through the fall months. Space is limited and pre-
registration is required. For more information, please visit
our website at www.lakeroland.org

It's that time of year again when the deer
begin to rut. Mating happens before winter
so deer can be born right at the beginning
of spring. Check out this tree a buck has
rubbed its antlers on to mark his territory.

COVID-19 Updates and Recommendations 

1000 Lakeside Drive, Baltimore, MD, 21210

Upcoming Programs:
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Program Recap: Halloween Scavenger Hunt

Origins of Halloween
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Finding your neighbor's house is easy, but this
adventurous lot wanted to work a little harder for their
candy. Smiles and sugar rushes were in no short supply
at our annual Halloween Scavenger Hunt. Our
Naturalist Caitlyn created a fun and spooky course that
took kids all around our fishing pier, boardwalk, and
peninsula on the hunt for a chocolatey treasure. At the
end of the hunt, everyone was rewarded with a big 'ol
bag of candy. Be sure to check out our website at
www.lakeroland.org to see all of our upcoming
programs so you don't miss out on any of the fun! To
register, please email us at:

 lakerol-rp@baltimorecountymd.gov

By Kyle Brickell

     The origins of Halloween date back to about 2,000 years ago. An ancient Celtic festival called Samhain (pronounced
sow-in) was celebrated to mark the end of summer and the harvest. Samhain also signified the beginning of the cold and
dark days of winter, which the Celts associated with death. They believed that on the night of October 31st ghosts of the
deceased returned to earth. They also believed that the ghosts would damage their crops and cause mischief. Druids and
Celtic priests thought that the ghosts’ presence made it easier for them to predict the future. These prophecies brought
comfort to the Celts, so they would celebrate the event by building huge bonfires and making sacrifices to the Celtic
deities. During the celebration, they would wear costumes that would consist of animal heads and pelts while attempting
to tell each other’s fortune. After the celebration they would relight their hearths to protect them throughout the coming
winter.
     When the Roman Empire conquered the Celts’ territory, two Roman festivals became combined with the Celtic
celebration of Samhain. The first festival was called Feralia, which was a day in late October when the Romans would
commemorate the passing of the dead. The second festival was a day to honor the Roman goddess of fruit and trees,
Pomona. The symbol of Pomona is an apple, which might explain the Halloween tradition of bobbing for apples.
     During the 9th century, Christianity had spread into the Celtic lands and in 1000 A.D. the church declared November
2nd All Souls Day, a day to honor the dead. It is believed that the church was trying to replace the Celts’ festival of the
dead, with a similar, church-sanctioned holiday. The holiday was also referred to as All-Hallows or All-Hallowmas and
the night before the celebration was called All-Hallows Even, which eventually became known as Halloween!
     The American version of Halloween emerged when European ethnic groups’ and Native Americans’ customs meshed
together. Halloween was more commonly celebrated in the southern colonies, including Maryland. These customs
included the telling of ghost stories around the campfire. Irish immigrants helped to spread the celebration of Halloween
all across America in the second half of the 19th century. Nowadays, Halloween has become a fun event to dress up as
your favorite hero, scary monster, or even something as ordinary as a ketchup bottle. Halloween in the states may have 

By Matthew Pedri

lost much of its religious undertones, but it retains its ability for friends and family to come to together and
enjoy each other's company in the chilling Fall season.
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Fall Foraging Spotlight: Acorns

     Once a dietary staple of North America, acorns have fallen out of popular favor, but this abundant natural food
source still surrounds us. Each year, the coming of autumn is heralded by the familiar sight of small, brown nuts littering
the ground beneath oak trees and being carried to and fro by enthusiastic squirrels. With a bit of effort and know-how,
these oak seeds can be turned into a number of delightful fall dishes.
     Over 100 vertebrate and insect species in the US also enjoy acorns. Most of the time, oak trees produce a harvest that
balances their need to propagate with the number of acorns lost to such predators. Every two to five years, during what
is called a mast year, they compensate for the losses by producing a surplus that ensures enough nuts will escape hungry
squirrels, chipmunks, birds, and other acorn enthusiasts to take root and grow into new trees.
Mast years are excellent times in which to harvest, as a single tree can produce upwards of 1,000 pounds of nuts! Since
2020 was a mast year, foragers this fall must content themselves with a smaller bounty. When searching for acorns to
use in recipes be sure to choose ones that are intact and without caps and without cracks or holes where insects might
have bored through. Nuts dropping in late fall are best, as they will generally have harder shells and be less likely to
have fallen prey to insects.
     There are several ways to prepare the nuts once harvested. The first step is to dry them so that they will last longer
and be easier to shell; this can be done with a dehydrator or by leaving them out in the sun in a single layer for a few
weeks. Once dry, the next step is to crack them open and discard the shells. At this point, your acorns will taste very
bitter and require further preparation to be made edible. This is because they contain tannins, the same compounds that
make coffee taste bitter and which are used in tanning hides. In small amounts, these act as antioxidants, but large
quantities can interfere with nutrient absorption and lead to health problems over time.
     To leech the tannins from your acorns, you will need to soak them in water. Boiling them two to three times, using
fresh water each time, until your water no longer turns brown is a faster way to accomplish this but may result in the
loss of some nutrients. An alternative is to soak them in cold water, changing out the water two or three times a day, for
a few weeks. Grinding the nuts into a meal and wrapping them in a cheesecloth before soaking can reduce the time
needed. Traditionally, acorns- whole or mashed- might be placed in a permeable container in a running stream for up to
a week so that the water running over them was continually refreshed. A modern trick to accomplish the same thing is to
hang the bag of acorns in your toilet tank for the same amount of time, where the clean water will automatically be
refreshed every time you flush!
     Once your acorns have been leeched, most recipes call for them to be ground into a meal or flour. You can do this by
hand or with a food processor. Spread the meal onto a cookie sheet and slow dry it in the oven at 150 degrees or less for
six to eight hours, however long it takes to fully dry; then, your acorn flour should be ready to use. There are all sorts of
creative porridges, stews, or baked goods that use acorn flour as a low-gluten substitute for traditional grain flours. A
simple, traditional recipe to try is acorn griddle cakes:

Ingredients:
2/3 C finely ground leached acorn meal
 1/3 C unbleached flour
 1 tsp. baking powder
 1/3 tsp. salt
 1 Tbl honey
 1 egg, beaten
 3/4 C milk
 3 Tbl melted butter

by Kiana Shurkin

Combine dry ingredients. Mix together egg and milk, then beat into dry
ingredients, forming a smooth batter. Add butter. Drop batter onto hot,
greased griddle. Bake, turning each cake when it is browned on
underside and puffed and slightly set on top. Makes 12 to 15.
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We rely on membership fees and donations to fund the Lake Roland Nature Council’s 
efforts and projects in the park. Please join us in supporting Lake Roland.

To become a member: Visit us at lakeroland.org - Join Lake Roland
                                           For any questions and/or concerns: Please contact us by email at                                            

LakeRol-RP@BaltimoreCountyMD.gov or by phone at 410-887-4156.

Join Lake Roland!

     For years Rangers have been on the lookout for a sneaky
snake in the serpentine barrens. The Eastern Hognose is
held in high regard among many reptile enthusiasts. They
can be almost solid black, or sport a mosaic orange and
brown patterning, and have an up-turned nose, hence the
name "hognose." They often hideout in the leaf-litter or
underground, making them hard to spot. Eastern Hognoses
are typically found in sandy soil pine forests, but they can
also be found in mixed deciduous forests. The majority of
their diet is composed of toads, but they will also consume
other amphibians and small mammals. 

Eastern Hognose: An Uncommon Snake in the Rare Soils

Lake Roland Wish List

     If snakes held the Oscar Awards the Eastern Hognose would take home the trophy every year. It is often hailed as
one of the most dramatic species, pulling out all the stops to ward off predators. It will hiss, flatten its neck like a cobra,
and curl its tail like a rattlesnake. But the hognose has one last trick up its sleeve should all that fail. By emitting a foul
odor, turning itself upside down, and sticking its tongue out of its open mouth, it has one of the most impressive
"playing dead" acts in the animal kingdom. 
     After a few confirmed photos of this species from park guests over the years, staff were fortunate enough to stubble
upon this elusive gem while doing maintenance in the serpentine soils. The snake (pictured above) was seen for a few
minutes before it slithered back off into the understory, safely hidden from predators, and nosy Rangers.

Please consider visiting the Lake Roland Amazon Wishlist and donating an item. Anything helps!

 
Links to our Amazon Wish List and Amazon Smile Account can be accessed by selecting the Donate to Lake
Roland tab on our website at LakeRoland.org or by clicking the links at the bottom. AmazonSmile is a
nonprofit division of Amazon that will donate 0.5% of the purchase price of eligible products to the Lake
Roland Nature Council. It is a safe and secure way to support the park without any cost to you.

 AmazonSmile Account Amazon Wish List

http://lakeroland.org/
https://smile.amazon.com/ref=smi_ext_ch_45-1462130_dl?_encoding=UTF8&ein=45-1462130&ref_=smi_chpf_redirect&ref_=smi_ext_ch_45-1462130_cl
https://www.amazon.com/hz/wishlist/ls/2C7XJI9JX4VCX?&sort=default

