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When World War II was over, Roy Machia walked away from
his Navy cargo ship and headed back to the family farm in
Vermont. He worked as a farmhand for a while and tried a

few other jobs. But in the fall of 1954 he was still looking for direc-
tion in life when his uncle and aunt invited him to Littleton, NH for
deer hunting.

Roy has a delightful sparkle in his eye when he tells a good story,
and it shines when he says, “I didn’t get a four-legged deer that year;
I got a two legged dear.” On Halloween night in 1954 he met a won-
derful woman from Littleton, and three years later they were married.
Marylin is 11 years younger than Roy, but as he says with absolute
devotion, “We’re both easy going, and we get along just fine.” 

Both worked for Conners & Hoffman in Littleton, one of the grand
old New England shoe companies. Conners & Hoffman made ladies’
shoes by the carload. Sears & Roebuck was its biggest customer.
Marylin worked in the office, and Roy says, “I was an odd man.” That
is, he did just about everything.  He started as a “side laster,” but when
the factory put in an assembly line and ramped up its production
process Roy learned every job on the line - much more interesting, he
says, than any specialized job.

Roy’s multiple skills proved more valuable than he ever imagined

when Littleton’s old line cobbler shop known, simply, as Lamont’s
went up for sale. “It was slow at the factory at the time,” Roy says,
“and I was getting done at two or three o’clock in the afternoon. Ruth
and Don Miller had owned Lamont’s for 14 years, and they were hop-
ing to move on.” Roy filled in for the Millers for a while and then
talked it over with Marylin.

In January, 1973 the sign saying Lamont’s came down, and the one
saying “Roy’s Shoe Service” went up.

Now, for more than 32 years Roy and Marylin have worked
together in this tiny shop on Littleton’s Mill Street - far longer than a
lot of people stay married. Roy does the bulk of the shoe work, and
Marylin does most of the sewing. She says the business needs a count-
er person, and she sits at her sewing machine near the counter where
customers stand for advice or the diagnosis of a repair job. 

Roy says, “We have nothing to fight about and no reason to be 
(See The Cobbler Business on Page 6)

Photo By: Chris @ Foto Factory
Roy Machia has been repairing shoes since 1973. He regrets that the lure of cheap shoes and low prices has created a proliferation of
footwear that just can’t be repaired. When he started, he says, there was nothing he couldn’t fix. Today the work he and his wife do at Roy’s
Shoe Service on Mill Street in Littleton includes baseball gloves, backpacks, pocketbooks, jackets, zippers in dungarees, tents, trampolines,
saddles and even screen houses.

LOIS (FIELD) WHITE

Our windows were thick with
frost in lovely, fernlike pat-
terns in early February.

Scraping frost off the kitchen win-
dow, I peered outside. It was a beau-
tiful sunny Saturday. I finished fill-
ing the woodbox, did my other
Saturday chores, put on all my out-
side clothes and went out to the
porch. Snowdrifts came up to my
waist. I grabbed my sled and plowed
out to the road.

Rowena invited me down for
dinner and for the afternoon so we
could make Valentines. The plow
had been through, and the road
was hard and slick. I got a running
start, threw myself down on the
sled and clattered down the hill to
Rowena’s. I had to drag my feet to
slow down enough to make the
turn into Watson’s driveway, and
even so I ended up in the snow-
bank. Rowena noticed my arrival
and came out laughing. She
helped brush off the snow, and we
went into the warm kitchen. I was
overwhelmed at the sight. 

Addie was finishing up her
Saturday baking and the table was
laden with apple, mince, pumpkin
and berry pies, loaves of freshly-
baked bread, a big pan of dough-
nuts and a couple of cakes. Addie
was pulling out of the oven the
last baking pan covered with
heart-shaped sugar cookies. Later 
(See There Were Three on Page 7)

ADDIE WAS
PULLING THE
LAST PAN OUT
OF THE OVEN
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It’s More Than About the Shoes
On a cold afternoon in January on a side street in Littleton I pushed open the door to Roy’s

Shoe Service. A faithful North Star reader had said I should meet Roy. “He’s a cobbler,” she said,
“and a character.”

I stepped down into the cobbler shop, extended my hand and introduced myself. I explained the
purpose of my visit, offered a recent issue of The North Star and Roy was immediately gracious. We
spoke briefly and agreed to a time for an interview on a date that suited both of our schedules. A
week later I was back.

The second time, Roy’s wife was there. I learned that during my previous visit Marylin had
been making deliveries, part of a job she keeps on the side. But on the day of the interview there
they were, Roy, whose name appears on the sign over the door, and Marylin, his wife of 48 years.
Roy and Marylin Machia have worked side-by-side in this shop for 32 years, and except for a
reduced schedule she kept when their children were young, six days a week they have provided a
service for the community and companionship for each other that struck me as unusual.

I asked if living and working together ever got to them, and Marylin explained that sometimes
they don’t say much to each other; they just tend to their work. Marylin has a dry sense of humor,
the kind that will sneak up on you, and she said that never has one put the other out the window. 

With complete reverence for his wife, Roy said, “We have nothing to fight about and no reason
to be jealous of each other. I was 30 when I got married, and she was 11 years younger. We wanted
to raise a family, and we just always got along.”

As the three of us spent the morning together in the shop, I asked every question I could about
the cobbler business. Roy who does most of the shoe work and Marylin who does most of the
sewing answered patiently stopping only to wait on customers but never once interrupting the other
or offering a word of disagreement. 

I’ll bet it hasn’t always been easy as the demand for a cobbler’s service has faded with the
falling price and sagging quality of modern shoes. As a result Roy and Marylin have diversified their
work as they repair things like baseball gloves, backpacks and zippers in tents. What hasn’t changed,
however, is that they still work side-by-side. “We’re both easy going, we don’t worry about the small
stuff, and we just always got along.”

I hope you’ll read the result of the interview, which begins on the front page of this issue. But
on a more personal note I’d like to say, “Best wishes and Happy Valentine’s Day to Roy and Marylin
Machia.”

Terry Hoffer
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A Call for Information
In early January Mark Breen, Eye on the Sky meteorologist, announced that the mid-way point

of the winter heating season usually falls near January 20.  “Bad news,” I said to myself, as we had
reached the halfway point of our woodpile in late December.  Then I wondered if the mid-way point
of the heating season correlated with the mid-way point of the finger split season.

Finger splits, for those blessed with never having them, are small cracks in the skin of finger-
tips and knuckles that produce a disproportionate amount of discomfort for their diminutive size.
They are a winter phenomena, made worse by frequent hand immersion in water, as with hand wash-
ing or ungloved dishwashing, and exposure to cold.  Various ointments, dressings — even superglue
— have been used to treat finger splits.  I have found nothing that seems to work any better than
silent suffering (sometimes not so silent) until they heal on their own.

Finger splits seem to be not only a winter phenomena but also an affliction of the north.
Several years ago, I stopped conversation amidst a gathering of my southern relations when I
inquired if they suffered from finger splits.  Fearful that I had ignorantly crossed the line of polite
inquiry, I was greatly relieved to find that their silence and blank looks were the result of the total
irrelevance of my question.  They had never experienced or seen finger splits.  This was a revelation
to me; I thought finger splits were a universal winter experience, save for the lucky few with particu-
larly sturdy skin.

I think it would be very helpful to know the average midpoint date of the finger split season.
Much like passing the halfway point of the heating season, or getting beyond the day with the latest
sunrise, the knowledge that the finger split season is half over would help us finger splitters bear
these afflictions for the remainder of the cold, dry months.  Furthermore, I think it would be a serv-
ice to know at what latitude finger splits cease to occur.  This information could be helpful with win-
ter vacation plans.  I suspect the north-south finger split divide is neither a fixed nor a distinct line.
It may be more like the growing zones familiar to gardeners, with a higher likelihood of winterkill—
finger splits—in the colder zones.

I come at last to my request for assistance.  If there are any likeminded finger split sufferers
among the readers of The North Star, please submit your estimates of the dates your finger splits
begin and cease, and, if you travel to warmer climates, the approximate point on the map that you no
longer have finger splits (or the locals look at you oddly if you mention finger splits). With sufficient
data, I will compile and publish in a future issue of The North Star the average finger split midpoint
date and the estimated boundary of the finger split zone.

Tim Tanner

LLeetttteerrss  ttoo
tthhee  EEddiittoorr::

Thanks

Dear North Star,
We continue to enjoy the

North Star each month. You cer-

tainly offer a wide variety of arti-
cles and information. Best wish-
es for your continued success.

Eleanor & Clint Ritchie
Sullivan, ME

Dear North Star,
Thank you for continued

interesting and informative arti
(See Letters on Page 4)

Write
to
Us

LETTERS: Write to The North Star, and let us
know what’s on your mind. Your point of view
or observation is important to us. Letters must
be signed.
ARTICLES: We don’t have a big staff of writ-
ers. So we look forward to you sending your
writing. If you have questions or ideas and
want to ask us first, please call. We’ll send our
guidelines. No fiction, please.
PHOTOS: We’d like to see your photos and
welcome them with a story or without. They
can be black-and-white or color, but they must
be clear.
PRESS RELEASES: We prefer press releases
that are unique to The North Star.
DEADLINE: 15th of the month prior to publi-
cation.

All materials will be considered on a space
available basis. 

wwwwww..nnoorrtthhssttaarrmmoonntthhllyy..ccoomm
e-mail: northstar@kingcon.com

Death and Dying
Several years ago I was a member of a group that gave talks about the importance of living

wills and durable powers of attorney. Usually I began my remarks with the statement, “It is appropri-
ate that I am here to talk about living wills and the end of life, for I am dying.” This managed to
wake everyone up, and if there were people in the audience who knew me, it was particularly trau-
matic for them. After a short pause, I would add, smugly “And I have been dying every day for the
past 75 years – it is only a question of when, where and how. It is inevitable.”

In the January 13 issue of the Caledonian-Record, there was an article featuring Patricia
Burnham, of Waterford, former chair of the board of trustees of Northeastern Vermont Regional
Hospital and author of “Life’s Third Act: Taking Control of Your Mature Years.” As a volunteer
advocate she is hoping to persuade the Vermont legislature to pass a “Death With Dignity” bill.
Basically, this law would permit people in a terminal situation to end their lives. Oregon has adopted
such a law, and from all reports, it works well.

The experience of a close friend of ours highlights the desirability for such legislation. Lois
was one of the early supporters of Hemlock Society, and when she was diagnosed with pancreatic 

(See We Should Have a Choice at the End on Page 4) 
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“WHERE LIBERTY DWELLS THERE IS MY COUNTRY”

Postmaster General Wants Post Office Banking to Support Postal Revenues
Indian Raid Threatened Over
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Postmaster General Wants
Post Office Banking - Postmaster
General Creswell strongly advo-
cates post office savings banks.
He would confine them to the
3,068 money order offices and for
the first year to the 208 offices of
the first class. As the moneys will
be transmitted to the central
office and accounts kept there the
clerical force will be increased
mostly at that point, and he has
reckoned just how many more
clerks it will require. The total
expense of the savings bank busi-
ness, he thinks, would be from
nine to twelve sixteenths of 1 per
cent of the probable deposits.
The remaining seven to four six-
teenths would go into the postal
revenue. Mr. Creswell thinks he
could run the telegraph business
with some thousands less than
the 11,000 persons now employed
in it. He would discharge the
2,500 messengers and deliver a

large part of the messages by letter
carriers.

Embezzlement - The Boston
Daily Globe of last Wednesday is
our authority for the statement
that Alden E. Martin, bookkeep-
er of E. & T. Fairbanks &
Company has been arrested on
charge of embezzling $600.

Almost a Big Fire - Last
Sunday morning at about nine
o’clock Franklin McMillan built a
fire in the STAR office as was his
custom, then went back to his
house and returned in half an
hour when he found the room
filled with smoke and the wood-
work of the partition where the
stovepipe goes through all on fire.
He threw on what water he could
find and went into the street and
gave the alarm. Very soon a large
number of people were present,
and the fire was subdued. Had
twenty more minutes elapsed
before it was discovered the fire
could not have been controlled,
and the whole block on the east
side of the street could have been
swept off and probably the hotel
and other buildings on the west
side would have gone as well.

FEBRUARY 13, 1874

Lake Champlain is again
frozen over, and stages are run-
ning from Burlington via South
Hero to Plattsburgh.

A cure for Small Pox - A cor-
respondent of the Stockton
(California) Herald gives the fol-
lowing as a cure for small pox.
“Here is the recipe as I have used
it and cured many children of the

scarlet fever and as I have used it
to cure the small pox when
learned physicians said the
patient must die: Sulfate of zinc,
one grain; foxglove (digitalis), one
grain; half a teaspoonful of sugar;
mix with two tablespoons of
water. When ingredients have
been thoroughly mixed, add four
ounces of water. Take spoonful
every hour. Either disease will dis-
appear in twelve hours. For a
child provide smaller doses
according to age. If counties
would compel physicians to use
this there would be no need of
pest houses. If you value advice
and experience use this for that
terrible and dreaded scourge.” 

Another Great Indian Raid -
Dispatches from the West con-
firm the rumor that an extensive
Indian raid is imminent between
the North and South Platte. It is
to be no petty affair this time but
an organized onslaught on the
forts and scattered white settle-
ments by half a dozen tribes num-
bering over thirty thousand war-
riors. The settlers are greatly trou-
bled. The cause of the trouble is
said to be on account of the sup-
ply of beef furnished by the gov-
ernment to these Indians being
exhausted and their inability to
procure more either by purchase
or agreement with the govern-
ment.  They claim they will not
suffer as long as there is a herd of
cattle on the plains that they can
draw from. The future policy of
the government for their treat-
ment must be to either give them
all they ask for in order to stave
off trouble or else bring them up

with a round turn to a realization
that they are in a decided minori-
ty and must submit.

FEBRUARY 20, 1874

Very Tall Tower - The pro-
posed centennial tower is to be
1,000 feet high. The material for
the tower is American wrought
iron made in the form of Phoenix
columns united by diagonal bars
and horizontal struts. The section
is circular and is 150 in diameter
at the base diminishing to 30 feet
at the top. A central tube 30 feet
in diameter will carry four eleva-
tors. The elevator cars are to
ascend in three and descend in
five minutes so as to transport
500 persons per hour. There will
be spiraling staircases winding
around the central tube. The site
will probably be Fairmount Park,
Philadelphia in proximity to the
buildings of the Centennial
Exposition. The summit of the
spire will form a magnificent
observatory while the view of the
country will be unparalleled. 

The rolling mill at St. Albans
is nearly in full operation again
without the aid of the strikers.

FEBRUARY 27, 1874

Another Ring Discovery -
The next development of corrup-
tion promised concerns the
whiskey rings in St. Louis and
Pekin, Illinois. Large quantities of
whiskey are manufactures in
those cities and shipped to New
York where it is to be exported.
The whiskey is drawn out of the

barrels and they are refilled with
water and sent to Europe. The
whiskey is either sold or
reshipped to various destinations
in the country. The parties
engaged in the business have
grown very wealthy and the ring is
said to be composed of Ohio and
Indiana men exclusively. The
head of the ring is said to be an
intimate friend of the President
and the Supervising Inspector of
Internal Revenue has been seen
going in and out of the rooms
where secret and late hour meet-
ings are held by agents of the ring.
This is said to be but the begin-
ning of the revelations, which will
be of the most startling nature.

Newsboys Hotel - The
Newsboys Hotel, recently com-
pleted in New York City, promis-
es to be productive of something
more than the bodily comfort of
the six hundred street waifs that
flit about the city. A bank is to be
an important part of the estab-
lishment where the boys will put
their surplus change. On the first
of each month the Aid Society
will match the savings There will
be wash and bathrooms for fifty
boys at one time and a dormitory
with windows on three sides. The
cost to a newsboy will be six cents
for a meal and six cents for lodg-
ing or free if he has no money.
The finishing touches are being
put on the interior and a formal
reception is scheduled within the
week.
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LLeetttteerrss  ttoo
tthhee  EEddiittoorr::
(Continued from Page 2)

cles. I enjoy keeping up with
Danville and the area between
my trips to fall foliage festivals.

Vera D. Rooker
Greensboro, NC

Up On the Farm Early

Dear North Star,
Having very strong “roots” in

Vermont, in the Northeast
Kingdom region: Barnet,
Peacham and Danville, I cannot
tell you how thrilled I was when
my sister gave me as a gift this
past Christmas, a subscription to
The North Star Monthly. On
January 8,  my first issue arrived.
My excitement in receiving The
North Star Monthly soon ended
when I read the column on page
15, “Up on the Farm Early,”
written by Lorna Quimby. 

Lorna Quimby devoted her
entire article on my grandfather,
and I quote: “Henry’s concern
with his health went beyond sim-
ple hypochondria” and she con-
tinued by saying, “When you
met Henry anywhere, you
always said ‘Hello’ and never
added ‘How are you?’ unless you
had an hour or two to kill.” The
rest of the article goes on to say
how brave, wonderful and
“neighborly” Lorna Quimby was
to drive my grandfather’s car to
the doctor’s office when “Jane
Doe” (note that Lorna Quimby

We Should Have a Choice at the End
(Continued from Page 2)
cancer at age 68, it was natural for her to consider ending her life at a time convenient for her. She had
about six months of comfortable living ahead of her. She was not interested in an operation that would
do little more than add a few months to her life.

Lois decided to spend her final six months enjoying life, seeing relatives around the country
and doing important things she had put off for too long. She knew it was illegal to commit suicide
and that it might be difficult to get the drugs and advice necessary to accomplish her goal.
Eventually, with the help of a doctor friend with whom she consulted while in the west, she acquired
the drugs (he knew she would use them in New York City) and the advice she needed to end her life
painlessly when the time seemed right. She arranged for two trusted friends to be with her at the end.

On a Tuesday evening she went to the Metropolitan Opera to see a favorite opera. When she
returned home that night, filled with pleasure, she called her friends and told them that Thursday
morning would be the time; and she asked them to come around eight o’clock in the morning. Her
friends found Lois in good spirits, with all preparations made so that all they had to do was observe
her. She took two shots of whiskey that I know she enjoyed and ate some applesauce while swallow-
ing the pills. She was unconscious within 10 minutes. After about an hour of being in a coma, it was
apparent that her breathing had stopped, and that she was dead. At no time did she appear to be in
distress. The friends called Lois’s doctor, who knew what she was going to do, and he took over
from there.

In this age of medical marvels, with the help of caring doctors, hospice volunteers and
painkilling drugs, probably most people would not need to suffer substantial pain or discomfort dur-
ing the final hours of their lives. But for those terminally ill for whom painkilling drugs do not work,
or who for whatever reason want to terminate their lives, it should be legal to do so under conditions
established by the medical profession and the legislature. 

Burnham asks the question, “Don’t I have a right to have this choice?” The answer should be a
clear and unequivocal “Yes!”

John Downs

The Riverside School
An independent school for grades 3-8

30 Lily Pond Road   Lyndonville, VT 05851
(802) 626-8552

theriversideschool@charter.net
www.theriversideschool.com
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Find out about The Riverside School
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in an Attractive Gift Bag    $13.00

B & W
Mechanical Services

(802) 748-1615

Exit 20, Interstate 91 � Shop & Road Service
Complete Tractor Trailer Equipment Repair & Maintenance
Hardware, Spring & Chassis Repair, Welding & Frame Repair

Rick Benoit
Home: 684-1104

659 Bay Street, Suite 1
St. Johnsbury, VT 05819

Get your Valentine a Gift
from

Tasty Treats
Candies
“One of  life’s little pleasures”

referred to her neighbor across
the street as “Jane Doe” but yet
mentions my grandfather by his
name) thought my grandfather
was possibly having a heart
attack. 

During the time peri-
od mentioned in this article,
Lorna Quimby failed to mention
that my grandfather was in his
early 80’s, who after being mar-
ried to my grandmother for 53
years lost her due to several
months of her suffering from a
malignant brain tumor. Did
Lorna Quimby run out of subject
matter? If she wanted to write
about my grandfather why did
she not mention his gentle kind-
ness, his genuine warmth, his
honesty, integrity, strength of
character, humor and that he was
a veteran of World War I and
fought in France for our free-
dom?

Why did Lorna Quimby write
this article making fun of my
grandfather in his time of need?
Was it to make her look like a
hero for doing a “neighborly
deed” for a man she failed to
mention had been through a lot?
Her comments, i.e., “His color
was bad, but it was never too
good,” “he grunted,” “groan,”
“moan” and “burping now and
then” are upsetting. I do not
think this article to be funny or
entertaining. I do find this article
to be extremely hurtful and very
insensitive to my family who
loved him very much.

My grandfather passed away
in 1976. My wonderful Dad
(Henry’s son) passed away this
past week on January 12, 2005.

My Dad received and looked for-
ward to The North Star Monthly.
He did not live to see or read
Lorna Quimby’s article. 

It is my understanding Lorna
Quimby has in the past written
wonderful articles. I look for-
ward to future issues.

Judi Odell
Groton, CT

Editor's Note:  With regret at
the offense taken, we extend our
condolences to Judi Odell and
her family  for the passing of her
father. We understand that he
was a wonderful man.

Spring Vandalism

Dear North Star,
I am one of the three boys

that took part in the streetlight
shooting back in May. I cannot
sit here and blame my actions on
any of the other boys and say I
was being a follower or a leader.
I feel we all played equal roles,
we all were shooting, and not one
of us told the other one to stop at
any point.

I was asked by the communi-
ty justice center to make a formal
apology to each person so I tried

to do so, but I was not able to
make personal contact with all
the victims. 

Therefore, I am writing this
letter to extend my apology to
everyone that was affected by my
childish act on that night. I can’t
ask for people to forgive me for
what I did. I just wanted the
chance to say I am truly and
deeply sorry for the part I played
in the act. 

The last thing I would like to
say is about the North Danville
Church. I was not able to meet
with these particular victims due
to miscommunication on both
sides and other events that took
place. I would like to make my
apology to you. I realize the
impact my actions had on you
after reading a strong piece in
The North Star about damage at
the church. It truly touched home
for me and made me see how my
actions impacted the people that
cared so much about the church.
I deeply regret my part in this
heartless act and wish I had that
night to do over. Regrettably, all
I can do is say I am sorry and
hope people  truly  believe me. I
assure you I will never act in
such a careless manner again. 

Kyle Harney
Hardwick

Dear North Star, 
This is to tell all persons

involved in the shooting spree on
May 9, 2004 that this incident
was not anything personal 
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17 EASTERN AVENUE, ST. JOHNSBURY, VT  748-2933  VISA/MC/AMX

Fred Little, Jeweler
Design,

Repairs & Appraisals

Danville Restaurant & Inn
Casual Dining � Lodging � Fully Licensed

FRIDAY NIGHT SPECIAL
Chicken Pie Buffet  $7.95

SATURDAY NIGHT BUFFET:  $9.95 
Breakfast: Tuesday - Saturday  7:00 - 11:00 a.m
Lunch: Tuesday - Friday  11:00 a.m. - 1:30 p.m.

Dinner Reservations are a must.

Main Street, Danville VT
(802) 684-3484
Steve A. Cobb, owner
Justice of  the Peace & Notary Public
Weddings/Civil Unions
By appointment or by chance

Civil Liberties and Personal Privacy
Recent mention on Vermont Public Radio about making permanent the Border Patrol check-

point on I-91, south of White River Junction, has made me think more about American civil liberties
and personal privacy.  The creation of a permanent border checkpoint 100 miles from the border
seems to me to be a great and unnecessary infringement on the civil liberties of law-abiding citizens.  

To quote a spokesperson for the Border Patrol, “It gives us another opportunity to apprehend
those folks, [illegal  immigrants].  Plus checkpoints assist us in our intelligence gathering so that we
see what’s going on throughout an entire area.”   If this checkpoint is legal, which it apparently is,
then why not checkpoints all over the place?  Is this what has to happen to protect this country from
terrorists?  Or is it just another way to discourage foreign students from wanting to study and work
here?  Is it another way to discourage foreign nationals from spending their tourist dollars here?  Is it
another way to insulate us from the rest of the world?  

A reader of one of my recent articles labeled me “Ultra Liberal Isobel” for which I was quite
pleased, but liberal or not, I am not naive!  I have had a few experiences in this country that make
me question some of our government’s attitudes towards aliens, and its actions affecting personal
privacy for all citizens.

I came to the United States in 1965, not for political asylum but for love and to visit and work
in the mother country of many students I had taught in Europe.  I came by sea and experienced the
excitement and awe of the Verrazano Narrows Bridge, the Statue of Liberty and the New York sky-
line from the harbor.  It was thrilling to think of a huge land stretching ahead of me, as wide as the
ocean that I had just crossed in four days.  I came with a hard-won resident visa (green card) and a
job.  I also came clutching my chest x-ray.  As we prepared to debark, all new residents passed
through a checkpoint similar to a customs control where our immigration papers were examined and
our x-rays flashed on a large screen visible to all others in the line.  Nothing private about those
medical records!  This was my first taste of the American government’s attitude toward personal pri-
vacy.

In a year almost to the day, I was married and the next year a mother.  For 20 years I sat at
town meeting in an area segregated from “citizens”, not allowed to vote on my children’s education,
but able to teach in the school system, be a 4-H leader, a church deacon and, of course, a taxpayer.
Whenever our family left the country I had to carry an official document showing I had paid my
taxes for the current year, or I would not be allowed to leave.

I started the painful process of becoming a citizen about four years after I was married.  The
application form with its 50+ personal questions was so insulting, and the need to study and be ready
to be questioned on any of 100 questions about American history by an Immigration and
Naturalization Services officer, was too much for this British citizen to accept. But after 20 years I
took the plunge and finally became a U.S. citizen here in Vermont.  

What I didn’t know was that I was entitled to see my Immigration and Naturalization dossier at
that time!  In fact, I have never seen it.  A close friend, who became a U.S. citizen in Maine a year
after I did, was offered the opportunity, by her Immigration Officer, to see hers.  It was an incredibly
chilling experience, as she later described it.  Her large file showed every detail of her application
for a visa, all the supporting personal materials, sponsor information, travel in and out of the country
and other material that she chose not to examine.  She chose not to examine it because all she want-
ed was to get her citizenship, and the Officer sitting across the desk was watching her.  As she later
said, “It was not the time to be asking, how long do you keep this stuff?”  All of this information had
been on file for more than 25 years without her knowledge.  Where is the right to privacy in all this?

These experiences have made me aware of just how significant legislation like the U.S.A.
Patriot Act is, and why we should seriously question any attempts to curtail civil liberties and per-
sonal privacy, or why we need a border checkpoint 100 miles from the border?  Our government
already knows far too much about our private lives.

Not long ago, we used to joke about the Soviet Union and “Big Brother.” In the Soviet Union
surveillance was so blatant and well known that citizens, though fearful, were careful.  Here in the
U.S. we think we are “free,” but with electronic records zipping to and fro, anyone can know much
too much about you without your knowledge.  It’s time to wake up and be aware, and pay attention
to legislation that can open private lives to more government scrutiny.  Do you really know what
your government knows about you?

Isobel P. Swartz

People are looking for a way
to ease the gloom of winter.
Groundhog Day is on its way,
and why do we celebrate it? 

Groundhog Day comes half
way between the first day of win-
ter and the first day of spring. We
wait for the Groundhog
(Woodchuck, Marmot) to predict
the end of winter. 

Of course we know that there
will always be six more weeks
before the calendar says it is
spring, but the fun of seeing
whether we will have “an early
spring” or “six more weeks of
winter” is hard to resist. 

Groundhogs are the largest
hibernating  mammals (not
counting bears) in North
America, and we look upon them
with wonder at their ability to
“wait out” the harshness of win-
ter and arouse in the spring. 

Join us on Groundhog Day,
February 2 for a “rousing good
time” as the Peacham Historical
Association hosts the 7th Annual
Groundhog’s Day Dinner on
Wednesday, February 2, 2005 at
6:00 p.m. in the Peacham
Congregational Church. 

All proceeds will be divided
equally between the Peacham
Historical Association’s Carrie
Thresher Memorial Gift Pro-
gram and the Acquisition Fund
for the Peacham Historical
Association’s Collection.

The featured entertainment
this year is the “KlezChucks,”

Celebrate Groundhogs and
Pending Spring in Peacham

(See Letters on Next Page)
(Continued from Page 4)

against anyone of you, and we
did not intend to harm or hurt
you or your property. We under-
stand how immature and disre-
spectful it was on our part. We
know how some of you have had
real emotional difficulty with

this, some were mad and others
were scared or frightened. 

We claim full responsibility
for our actions, and we assure
you we have learned our lesson.
We hope you will forgive us for
any trouble we have caused. And
we hope that by doing our com-
munity service in Danville,
Walden and Hardwick we will
gain your respect and trust again.

Richard Cole
St. Johnsbury

LLeetttteerrss  ttoo
tthhee  EEddiittoorr::

The Nisht Geferlach Klezmer
Band from Plainfield, VT. Nisht
Geferlach translated literally
from the Yiddish of the Jews of
Eastern Europe means “not dan-
gerous” but more colloquially it
means “Relax, it won’t kill you.”
The band plays songs from the
golden age of New York’s
Yiddish Theater, which displays
the Dixieland influence on
Jewish immigrant musicians. It
will be a relaxed evening of fun
and food.

Of course, we will also be
visited by “Peacham Paul,”
Peacham’s own groundhog. You
are welcome to bring along your
favorite groundhog or wood-
chuck if he or she is friendly and
likes crowds.

The menu this year includes
the Peacham Traditional
Groundhog’s Day Dinner:
Punxsutawney Phil’s Punch
(Mulled Cider), Woodchuck
Salad Ground Chuck en croute
(Ground Beef/Chicken and
Biscuits), Woodchuck’s Garden
Peas, Whistle Pig Potatoes,
Marmot Bread with Butter,
Groundhogs on Snow. 

Reservations should be made
by calling Laura Fickes at (802)
592-3171 or email: reserva-
tions@peacham.net 

The cost for the dinner and
entertainment is $8.00 for adults
and $4.00 for children 3-12.

Peacham 
Library

Monday, Wednesday,
Friday and Saturday
10:00 a.m. - noon

Tuesday and Thursday
1:00 - 7:00 p.m.
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BBooookk  yyoouurr  VVaalleennttiinnee
aatt  tthhee  GGrreeeenn  MMoouunnttaaiinn

BBooookk  SSttoorree!!

Benefit AuctionBenefit Auction
andand

Chowder SupperChowder Supper
to Benefit 

North Danville Baptist Church
Handicap Accessibility Project

Saturday,  FebruarySaturday,  February 12, 200512, 2005
6:00 Supper by Donation
7:00 Auction of New Items

to be held at the North Danville School

For information or to donate please call (802) 748-4096

(Continued from Page 1)
jealous of each other.”

“We have the same hours,”
Marylin says “and only one vehi-
cle. When the kids were young I
only worked three days a week,
but now … what would I rather
do?”

Roy is 78, and he laughs about
trying to work part-time. “I was
going to retire after 20 years, but
somehow more than that slipped
by.” Honestly, he doesn’t regret it,

and neither does Marylin. They
still work side by side. Roy says,
“If I didn’t get up in the morning,
I’d sit around and watch TV, and
I’d fade away to nothing. I don’t
want to do that.”

“The doctor told him not to
retire,” Marylin says. “We take a
few days off here and there, and
we take a week at Christmas to be
with our children.”   The Machias
have a son and a daughter and
three grandchildren all in
Littleton.

“The cobbler business won’t
feed anyone,” Marylin says. “You
know, it’s a dying art.”

Roy says, “We do this because
we can afford to, and we like the
people, and we like what we do.” 

“I suppose we’re foolish,”
Marylin says, “but we feel sorry
for the customers. Where else can
you get shoes built up, a baseball
glove restitched, a knife sheath
made or a Vibram sole replaced?”

“Maybe we should charge
more,” Roy says, “but I’d feel
badly if we did. Sometimes it’s a
labor of love.”

Roy and Marylin describe
their routine with absolute con-
tentment. Sure, they take a few
more days off than they did when
they started, but they are no less
committed to their customers.
“Nobody complains about the job
we do,” she says with all kidding

aside.
Roy worries about the extent

of the wasteful consumption in
our modern culture. “We’ve
become much more of a throw-
away society,” he says. “You buy
shoes in a ‘box store’ for $9.99
while a good pair of shoes cost a
hundred dollars or more. If you
buy shoes for almost nothing,
people don’t care about fixing
them or the fact that they can’t be
fixed.”

“It’s hard to persuade people
to spend $20-$30 for new soles,”
Marylin says, “if the shoes didn’t
cost that to begin with.”

“Most of our repair work is
stitching,” Roy says. “Marylin
does a pile of zippers, and we do
shoes, baseball gloves, pocket-
books, backpacks, jackets, zip-
pers in dungarees, tents, trampo-
lines, saddles and even screen
houses. Gosh,” he laughs, “I hope
we get the ones we have in the
shop finished before fly time.”

Marylin says, “We can always
tell when there are sales at the box
stores. The prices are so low, peo-
ple buy anything - even the wrong
size, and they bring them in here
to make them fit. We do a lot of
stretching and putting stuff in
shoes that are too big. Leather
stretches well, but plastic is
tough.”

Roy finishes up the new soles
he’s putting on a pair of dark
leather ladies’ boots. “When we
started,” he says, “I’ll bet a quar-
ter of our work was Frye boots.
Now they were nice, and you
could make them like new forev-
er. But shoes have changed. They
used to be leather, rubber and
neoprene. Now there’s a lot of
plastic. When I started there was
no shoe I couldn’t fix. Now we
have to turn a lot of them away.

“Today everybody has a car
and a couple of credit cards. They
think nothing of driving to
Concord or West Lebanon to get a
pair of sneakers. Everyone buys
cheap stuff and expects to throw it
away. If you stop to think about it,
it’s scary.”

Roy gives the repaired black
boots a quick buff and puts them
on a shelf to be claimed by their
owner, and he shakes his head.
Finally he says, “I worry about
the debt my grandchildren will
have. I don’t understand how the
government can keep up with its
spending and borrowing and
where it will all end up.

“I’m 78, and it probably won’t
matter to me in the end, but I
think about it every day, and I just
don’t see a happy ending.”

Before the conversation gets
too serious a customer enters the
shop, and Roy and Marylin
explain patiently why one pair of
her shoes are finished and the
other just can’t be fixed. The cus-
tomer pays and leaves, and they
kid each other about the way it
used to be.

Marylin smiles with dry
humor. “I take it one day at a time.
When the Lord comes to get me,

I’ll be ready … I just hope it isn’t
today.”

Roy laughs, and he says, “I’ll
do this as long as I can, but I fig-
ure when I turn 80 - I’ll look for a
high paying job.”

Roy’s Shoe Service is on Mill
Street in Littleton. Mill Street
meets Main Street across from the
Berlin City Bank, between
Northern Lights Music and the
Village Bookstore. If you have a
repair job for Marylin and Roy,
you’ll generally find them there
from 9:00 - 5:00 on weekdays and
from 9:00 - noon on Saturday. If
you want to be sure, call first.
Their phone number is (603) 444-
6547.

The Cobbler Business 
Is a Dying Art

Photo By: North Star Monthly
Marylin and Roy Machia provide an uncommon but valuable per-
sonal service in an age when consumers tend to “buy cheap stuff
and expect to throw it away.”

Photo By: Chris @ Foto Factory
Marylin Machia and her hus-
band have worked side by side
for over 32 years. She does
much of the sewing, but her
wisdom and good humor is an
integral part of the service at
Roy’s Shoe Service.
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All About Flowers

Regular hours: Mon.-Fri. 9:30-5, Sat. 9:30-1

SSppeecciiaall  VVaalleennttiinnee’’ss  HHoouurrss::
Feb. 12 (Sat.) 9:30-3, Feb. 13 (Sun.) 10-3 & Feb. 14 (Mon.) 8-7

196 Eastern Avenue, St. Johnsbury, VT 05819
Phone/Fax (802) 748-5656 or (800) 499-6565

AAnndd  wwee  hhaavvee  wwiirree  sseerrvviiccee  aaggaaiinn..

WWoonn’’tt  YYoouu  BBee  OOuurr  VVaalleennttiinnee??
SSwweeeett  LLiittttllee  TTeeddddyy  BBeeaarrss

LLaakkee  CChhaammppllaaiinn  CChhooccoollaatteess
BBaalllloooonnss

OOlldd--FFaasshhiioonneedd  FFlloorraall  AArrrraannggeemmeennttss
AAnndd  ooff  ccoouurrssee,,  RRoosseess--RRoosseess--RRoosseess!!

All sold to you with cheerful attitudes
and reliable delivery.

Remember, It’s NEVER too early
to place your order!

P.O. Box 308
Danville, VT 05828
(802) 684-2506

Schedule plowing & sanding now.

MLC

(Continued from Page 1)
she would cover these with pink
frosting for our school’s
Valentine party.

Addie helped us set up a card
table in the sitting room and gave
us red and white construction
paper, crayons, pencils, blunt-
tipped scissors, paste, some left-
over white paper lace doilies and
an old catalog from which we
could cut pictures to decorate
Valentines. She gave us some
instructions and ideas, then left
us to our own devices. We set to
work.

The men were gone to the
neighbors with the wood-sawing
machine for the day, so there
were just the three of us for din-
ner. The beans for supper still sat
baking in the beanpot in the oven,
and brown bread steamed on the
stove top.

Addie made us corn chowder.
She fried bacon, then cut up
onions and fried them in the
bacon fat. She added a quart of
canned corn, left-over cut-up
boiled potatoes, creamy milk and
salt and pepper. We took a break
from our Valentine efforts to eat
the chowder, crackers and pie,
and we returned to our labors for
the rest of the afternoon.

February was an exciting
month. We were out of school for
winter vacation part of the time,
so we could play outside as long
as we wanted on the longer, bril-
liantly-sunny days. There was a
good crust on the hills for sliding
and tobogganing. We could go
over to Martin’s Pond to watch
the men and older boys cutting

blocks of ice, dragging them
across the pond and piling them
on horse-drawn sleds to take
home to the farm ice-houses. We
could watch men taking horses
down the hills to pull their stuck
cars home. We could watch the
snowplows go back and forth. We
could go to the creamery with our
fathers or visit grandparents
when the roads were open.

February was most interest-
ing at school, too. There were
three holidays to celebrate! All
year, Presidents George
Washington and Abraham
Lincoln looked out solemnly
from their portraits above the
blackboard. Their heads and
shoulders rose above the clouds
and we thought they must be
looking down from Heaven. We
studied their lives and drew pic-
tures of young George cutting
down a cherry tree and Honest
Abe splitting rails in front of a
log cabin.

But Valentine’s Day was the
most exciting. The older girls,
Agnes Payette, Faylene Robinson
and Roberta Taylor, found a box
and decorated it elaborately. For
several days before our Valentine
party we brought Valentines to
school and deposited them (a few
boughten, mostly home-made) in
the box. We had also been
allowed some time during school
days to work on our cards. 

There was much giggling and
whispering to the older kids, ask-
ing how to spell names. There
were two Alberts in school,
Albert Payette and Albert Petrie,
so we had to write out their full

names on the envelopes. Each of
us planned to give everyone a
Valentine, and we made a special
one for our teacher, Miss Mabel
Watson.

When the great day came
Addie arrived with the Valentine
cookies, cups, napkins and cocoa
to be warmed on the woodstove
and served with marshmallows.
The whole afternoon was devot-
ed to the party. Someone who
could read all the names was cho-
sen to be the “mailman” and dis-
tributed the Valentines.

There were several levels of
artistic expression, from elabo-
rate creations made by the older
girls to cruder, plain red hearts
made by first-graders. The girls
rhapsodized over their Valentines
and hoped that the boys really
meant it when ones from them
asked “Be My Valentine.” The
boys, however, did not take all
this too seriously - they were
more interested in the cookies
and cocoa and time away from
the books.

As the school day drew to a
close we put all our Valentines
into paper bags or into our dinner
pails to take home and tidied up
the schoolroom. The empty
Valentine mailbox was placed on
a shelf for further use. Miss

Watson banked the fire for the
night. Addie packed up the cups
and napkins — the cookies were
long gone — and we were dis-
missed for the day.

We bundled up for the walk
home and started through the
waning sunshine, discussing
another great Valentine’s Day
made even better with Addie’s
cocoa (with marshmallows) and
her Valentine cookies.

Valentine Cookies
1/2 c. shortening
1/2 c. sugar
1 egg
2 tsp. cream of tartar

1 tsp. baking soda
3 c. flour
1/2  c. milk

Cream shortening and sugar
and stir in egg. Combine cream
of tartar, baking soda and flour
and add to shortening mixture
alternately with milk. Chill, then
roll out on floured board and cut
with heart-shaped cutter. Bake on
greased cookie sheets in 350°
oven for about 10 minutes.
Remove from pans and cool on
wax paper, then frost with con-
fectioner’s sugar frosting tinted
pink.

There Were Three Holidays in February
But Valentine’s Day Was the Most Exciting
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You are invited to

"Around the World  -  
Destination: Europe"

Saturday, February 5, 2005
Lyndon Institute Dining Hall

Registration 5:30
Silent Auction 6:00
Live Auction 7:30

Free admission - 
Hors D'Oeuvres and Libations
For information or to pre-register contact: 

Cathy Dwyer (802) 626-4287
email: theriversideschool@charter.net

The Riverside School's
4th ANNUAL AUCTION

LET US HELP YOU ENJOY THE SNOW!
...everyone deserves to have as much fun outdoors as we do.

* Professional Service
& Equipment Repair

* Friendly, Helpful Service

Equipment, Clothing
& Accessories from

Oakely � Scott � Boeri 
Karhu � Atomic � Alpina
Tubbs � Salomon � Fox
Solstice � Columbia
Trek � Garmont � Swix

Service & Tune-ups
that you will not find

anywhere else!

OPEN 7 DAYS A WEEK
All Major Credit Cards Accepted

(802) 626-3215
Rt. 114, East Burke, VT

skibike@sover.net
www.eastburkesports.com

RENTALS
� Shaped Ski

Rentals - $17

� Telemark - $25

� X--Country - $15

� Demo Skis - $30

� Snowboards - $25

� Snowshoes - $15

Your Complete ATOMIC
Demo Center

MAGNUS & ASSOCIATES
TAX PLANNING 

&
PREPARATION

459 Portland St., St. Johnsbury, VT
(802) 748-5555

DAN SCHMIECH

The last day of winter, March
19, 2004 may be a permanent
date in my memory bank.  That
was the day my wife and I dras-
tically changed our way of life
and moved to the Northeast
Kingdom, Danville to be exact.  

Before the move, we spent
seven years living and cruising
on our sailboat.  And before that,
we were flatlanders.  My wife,
Donna, has had some experience
with long winters.  Before mov-
ing to Texas she spent much of
her life in Manchester, NH.  But
I never experienced a long, cold
winter. All but the last seven
years I spent in southeast Texas.

My new friends and neigh-
bors on the Walden Hill Road tell
me not to worry.  Living in the
Snow Belt, they say, will provide
the experience I lack.  

Because of our nautical
lifestyle, we owned no furniture
as we headed for Danville. Our
first purchases were mattresses.
Thanks to a very kind seller, we
had them delivered before the
closing. We were so excited
about our new home that we
moved our suitcases right in and
spent the night, sleeping on a
mattress on the floor.  The next
morning, anxious to go out and

purchase a chair or two, we went
to open the automatic garage
door.  We didn’t anticipate any
problems; it was the first day of
spring. When we pushed the but-
ton to open the door there was a
hideous screeching sound and
the door appeared to buckle in
the middle.  It was frozen solid to
the ground. Without any tools,
we hunted for something we
could use and finally settled on
two old license plates and a piece
of wood. Using the wood as a
hammer and the license plates as
wedges, three hours passed
before we finally worked it open,
and thus ended our first lesson of
living in Vermont.

The second lesson followed a
few days later.  We were driving
our new, used four-wheel drive
Toyota pick-up truck. As we
were turning into our garage, we
got stuck in what Vermonters call
“the road” -  an area of ice, snow
and mud on which cars travel.
We were partly in the road and
stranded. We could go neither
forward nor back.  I was still try-
ing to figure out the problem
when two neighbors in separate
vehicles stopped to help.  One
was driving a Toyota similar to
our stuck truck.  He said, “No
way a Toyota four-wheel drive
truck can be stuck in that.”  He
reached down and locked in the
front wheels on our truck. With a
grin he said, “Now you can go
anywhere.”  I was wishing I had
read the manual.  

I introduced myself to both
neighbors and they drove off. I
told Donna, “They’re probably
laughing about the new flat-

landers.”  
“Yes, “ she said, “and your

Texas accent.”  
My accent has been noticed a

few times by the citizens of the
Northeast Kingdom.  Most sim-
ply say, “You’re not from around
here.”  

One salesclerk in
Lyndonville asked, “Where are
you from?”  

I replied, “Danville.”  
She said, “Before Danville.”

But it seems that many citizens
of the north country find my
slow speech fascinating.
Likewise, I have come to appre-
ciate the unique accent of many
older citizens of northern
Vermont.  My first introduction
to their manner of speaking was
while Donna and I were first
looking for a home to buy.  We
asked our real estate agent to
show us a farm in North
Danville.  After looking over the
home and property we decided it
wasn’t what we wanted. Donna
and the real estate agent couldn’t
understand why I kept gabbing
with the owner.  I explained later
how I really enjoyed listening to
him talk. They laughed and
agreed that he was also enjoying
my vocal verbiage.  

After the first couple of les-
sons of life in Vermont, others
followed in quick succession.  I
learned to concentrate on what
I’m doing when walking on an
icy road.  Donna and I love to
walk for exercise.  Our neighbors
have become accustomed to see-
ing me walking with my red
sweatshirt. On one of my early
outings I came to a beautiful
opening in the woods and a mar-
velous view of the Vermont hills
and the White Mountains of New
Hampshire beyond.  BAM!  In
an instant I was sprawled across
the road, stunned, shocked and
not sure for a few minutes that I
was actually all right.

The following day I learned that
you can fall when you are con-
centrating.  After the second fall,
Donna laughed and suggested I
may need more insurance.

In choosing to live in this part
of Vermont, the initial attraction
for Donna and me was the scenic
beauty and abundance of
wildlife.  Often as we are work-
ing around the house one of us
will look off toward Mount
Moosilauke or Cannon Mountain
and ask, “Can you believe we
live in such a beautiful place?”
We have seen many types of
birds at the feeder, chipmunks
scampering, a wild turkey with

two poults close behind, squir-
rels gathering food for winter
and a young doe feeding along
the road.  One of our most excit-
ing sightings occurred as I was
on the phone talking to my sister
in Texas.  While staring out the
front window I was shocked to
see a mother bear slowly cross
the road with two small cubs.  

In mid conversation, I
jumped up and hollered for
Donna.  She missed the mother
but saw the two cubs that had
carelessly stopped to roll around
on the surface of Walden Hill
Road.  Meanwhile, my sister Kay
was laughing at my description
of the event.  This was the most
exciting sighting until one morn-
ing in the first week of October.
As I poured myself a cup of cof-
fee I heard what I thought was a
horse galloping down the road.  I
looked out the kitchen window
and saw a very large moose go
past.  I scurried to the front win-
dow and watched as this magnif-
icent creature with huge antlers
turned into an open field and

That’s the Way the Boys Are from Texas

Photo By: North Star Monthly
In March 2004, after seven years on a sailboat, Dan and Donna
Schmiech packed up their seabags and relocated to the solid
ground on Walden Hill over Danville. 

MMoosstt  ssiimmppllyy  ssaayy,,
““YYoouu’’rree  nnoott  ffrroomm
aarroouunndd  hheerree..””
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Junior Company
Presents

The Window
to the Past

Presents

A Winter Recital

Tickets for performances are available at the door
Adults $6.00    Children & Seniors $3.00

For information call (802) 684-3420 (Liliana)

Liliana Cubero Fernandez, Director & Choreographer

Lyndon State College
Alexander Twilight Theater

Saturday, February 5, 2005
7 p.m.

,

Saturday, February 19, 2005   4 p.m.
Fuller Hall, St. Johnsbury Academy

Liliana Cubero Fernandez,
Director & Choreographer

,Hubert Hawkins DDS
Hubert W. Hawkins DDS, MPH

1350 Main Street, Suite 1
St. Johnsbury, VT 05819

(802) 748-2325

Dental Referrals Accepted 
for Limited Treatment

“What’s In Your Smile?”
Aesthetic Restorations 

Teeth and Denture Implants 
Orthodontics � Orthopedics
Perio Surgery � Extractions

Root Canals � Dentures  
Gum Tissue Therapy

Preventive Maintenance
In-Office Whitening 

Urgent Care
Our Dental Team offers these services 

for your Entire Family.

((880022))  774488--22332255

Fuel Oil
and Kerosene
Cash Discounts

Automatic Deliveries

(802) 748-3011
Serving this area for over 60 years.

raced to the woods.  I phoned
Donna immediately. She was
visiting her parents in New
Hampshire, and I knew she
would be riddled with jealousy.

We also found some of
nature’s creatures that we truly
dislike. I note the black flies,
deer flies and houseflies.
Initially I didn’t think much of
black flies and even chuckled at
one of our neighbors who covers
herself from head to toe when
she works in the yard.  However,
after a nasty bite behind my ear
swelled up and took forever to
heal, I, too, have become what I
had thought of as an overdressed
gardener.  

Late in the summer we were
hit with swarms of houseflies.
Their invasion seemed to happen
overnight. One day it seemed
there were hundreds in the
house. We started swatting them
like crazy, and just when we
thought we were making
progress there was be a whole
new batch.  Donna and I quickly
established a basic routine to try
and regain control.  We called it
“swat, wash and vac.”  We would
swat flies, wash their body parts
off the windows and vacuum

their bodies off the floor
throughout the day. At the
Danville Hardware Store I
explained that there seemed to be
a hundred flies at a time.  The
owner replied, “Oh, a hundred?
Not bad at all!”  I still don’t
know if he was kidding.
Whether it is our new Cluster
Buster or the winter weather, our
problem is slowly subsiding. All
things considered the seasonal
battles with some of Mother
Nature’s creatures fall into the
category of nuisance not really a

major problem. To be honest, I
don’t think they measure up to
some of the nuisances in Texas
such as poisonous snakes, fire
ants and termites.  

Seven years ago when Donna
and I set out on our sailing
adventure we told friends and
family that we were going to
cruise for a while and then prob-
ably settle in a place with a cool-
er climate.  We wanted a home
either on the coast, overlooking
the ocean or someplace with
wonderful views of mountains
and hills. After visiting
Vermont’s Northeast Kingdom
the choice was easy.  

After moving to the area our
most pleasant surprise was find-
ing so many friendly people. At
the time we arrived in our home
we knew only the real estate
agent. She assured us that
Danville was a great community
and that we would be on a road
with some very nice people.  She
was right on all accounts.  

The first neighbors we met
were Jeff and Ellen Gold.  We
first got in touch with Jeff on his
website and admired his graphics
and photos, many taken near our
new home.  We started reading
Ellen’s Walden Hill Journal in
the North Star.  Now we read it
regularly. From across the road
we met the Petersons.  They
made us feel welcome and told
us not to worry about a mailbox.
They had already put one up.
How can you beat that for neigh-
bors?  

By now we’ve met neighbors
all over the area.  Donna and I
concluded quickly that the folks
in the Northeast Kingdom are
some of the most friendly and
helpful people we ever met. This
was reinforced one day when
Donna took a walk in the woods,
took a wrong turn and followed a
snowmobile trail three miles into

Danville.  Knowing that I would
be worried she walked up to the
home of a local resident and
asked him to call me.  He gra-
ciously allowed her into his
home to make the call herself.
Hospitality like this is rarely
found in urban areas.

We’re still learning as we go.
Next spring I won’t plant my
tomatoes quite so early.  After
only two lessons, I’m able to
start the chainsaw on my own.
And Donna and I are much more
observant when we walk in the
woods.  

We moved in on the last day
of winter last March, and I’m
finishing this commentary on the
first day of winter, December
2004. The past three seasons
have been special in their own
ways.  Last spring, otherwise
known as mud season, we decid-
ed it might be a good time to visit
family and friends in other parts
of the country.  Summer was an
absolute delight.  After years of
summer temperatures in Texas
often over 100° I found the sum-
mer to be a pure joy.  I laugh at
neighbors who complain that it
isn’t warm enough.  

The beauty and colors of fall
completely swept this Texas boy
away.  It was my first chance to
witness a New England autumn
at its peak and take in all the
changes in color over time and

place.  The only full season we
haven’t been through is winter.
Donna assures me it will be fine,
even as I remind her that I come
from an area that rarely sees tem-
peratures below 40°. I love
Vermont, especially the
Northeast Kingdom, but I’ve
decided not to draw any final
conclusions about the winter
until I see the other side of
March.  I look forward to the
experience.  

I’m sure there is much more
this Texas boy will learn.  See
y’all around!

Photo Courtesy of Dan and Donna Schmiech 
Dan and Donna Schmiech lived aboard Avant Guarde their 35-foot
Dufour sailboat from 1997 to 2004.

St. Johnsbury
Athenaeum
Mon. & Wed. 
10 a.m - 8 p.m.

Tues., Thurs. & Fri. 
10 a.m. - 5:30 p.m.

Sat. 
9:30 a.m. - 4 p.m.



Photo Courtesy of St. Johnsbury Athenaeum
The 2005 Athenaeum Award will be presented to Frank

Mason. Mason is an internationally recognized artist and
scholar and a 50-year instructor at the Art Students League of
New York. He lives in New York and has a home in Vermont.
Mason’s work has been commissioned and admired by some of
the world’s most distinguished appreciators of fine art, and his
students remain faithful admirers long after their formal class-
es have ended.

The presentation of the Athenaeum Award will take place
on February 5 at St. Andrews Church in St. Johnsbury with a
reception to follow at the Athenaeum. For information or
reservations please call (802) 748-8291.

Follow the Money
“The Almighty Dollar”

Lately the value of the dollar
has been falling, relative to

other currencies in the world. We
don’t know quite how far or how

fast it will fall, but the fall will
have consequences – some obvi-
ous and some subtle – for our
economy.

As the value of the dollar
decreases, as dollars become
cheaper, it becomes less costly

for foreigners to buy our goods
and services, which they have to
buy dollars to get. At the same
time, it becomes more expensive
for us to buy foreign currencies
and thus foreign goods. So we
would buy less from others while
they buy more from us; imports
would decrease and exports
would increase. 

That sounds good, especially
given the historically large and
worrisome size of our trade
deficit (right now, we import half
again as much as we export). We
don’t just import finished goods,
however, we also import
resources that we use in our pro-
duction processes, and they will
become more expensive, too. If
imported resources – capital,
labor and materials - become
more expensive, the products
made with them become more
expensive. Ultimately, that could
mean that our own finished
goods could have higher prices
for us. 

This shift in trade would also
mean that fewer foreign brands
on the shelves or fewer foreign
resources in our factories would
create fewer choices and less
competition in consumer mar-
kets. That competition - on price,
quality and service – has brought
us the quality and quantity of
consumption that we have come
to enjoy at “everyday low
prices.”

The dollar will become worth
less as an investment as its value
falls, so it will be harder for our
government to sell Treasury
bonds (which pay off in dollars),
which is how we finance our fed-
eral debt. In order to entice
investors, yields (interest rates)
on the bonds will have to rise,
making it more expensive for the
federal government to borrow,
adding to our fiscal difficulties.

Other long term interest rates
– mortgage, auto and consumer
loans, for instance – will typical-
ly follow Treasury bond yields

and rise as well, making it more
costly for businesses and con-
sumers to borrow. With house-
hold debt at historic highs, that
may be a good thing, but since
our economy is driven by con-
sumption, anything that slows
that down will decelerate the
economy as well. The increased
expense of businesses’ borrow-
ing may be passed on to con-
sumers as higher prices, or in
very competitive industries, it
may drive some businesses out,
leaving consumers with fewer
choices. Either way, higher inter-
est rates mean costlier consump-
tion.

More subtly, the dollar could
lose prominence as the world’s
dominant currency, a position it
has held since for the last 60 or
so years. Right now, about 65
percent of the world’s currency
reserves - most of the world’s
savings - are held in dollars. 

A currency becomes the
“reserve currency,” the currency
of choice, because of the liquidi-
ty and depth of its financial mar-
kets, the stability of its value and
the world’s faith in its economy.
After all, a currency is only as
valuable as the uses to which it
can be put; the more productive
the economy, the more uses for
its currency, the more value it
will have. Reserve currencies
have changed throughout history,
from the Roman denarius to the
Dutch guilder to the British
pound to the U.S. dollar. In every
case, the reserve currency is the
currency of the most promising
and productive economy of the
time – the economy that domi-
nates world trade.

Being the world’s reserve
currency makes the dollar the
dominant or “default” currency
in world markets. Is there real
economic value to this or is its
importance just measured by a
tourist’s advantage – dollars are
accepted almost everywhere - or
an imperialist’s conceit? 

Many commodities – oil, for
instance – are priced in dollars,
giving us a unique trade advan-
tage because we incur neither
transaction costs (the cost of
exchanging money) nor
exchange rate risk (the risk that
currency values will change to
make the trade more expensive)
in trading for these commodities.

We don’t have to change our
currency in order to trade, so we
don’t assume the cost or risk of
trading currencies. Not only can
we trade in our own currency, we
can borrow in it too, so we
assume no additional transaction
costs or exchange rate risk in
borrowing. 

The dollar still dominates
world markets: 89 percent of all
currency exchange transactions
involve the dollar; many of the
world’s currencies peg their
value directly to the dollar - and
yes, it will still buy you a cup of
coffee from Tianjin to Timbuktu.
Its fall in value will have conse-
quences to us here at home, how-
ever, and perhaps in the long run,
will threaten its dominance – and
our advantage - in world trade.

Rachel S. Siegel, CFA, con-
sults on investment portfolio per-
formance and strategy and on
accounting and tax dilemmas.
She has an MBA from Yale; she is
a professor in the business
administration department at
Lyndon State College.

Follow the Money
by Rachel Siegel$

SSiinnccee  oouurr  eeccoonnoommyy
iiss  ddrriivveenn  bbyy  ccoonn--

ssuummppttiioonn,,  aannyytthhiinngg
tthhaatt  sslloowwss  tthhaatt

ddoowwnn  wwiillll  ddeecceelleerr--
aattee  tthhee  eeccoonnoommyy

aass  wweellll..
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DANVILLE
SELF

STORAGE
26 units

from 5X10 to 10X30
Route 2 West,
Danville, VT

Clean, Dry, Inside Storage
Your Own Lock & Key

Carmen Calkins
PO Box 96

Danville, VT 05828
(802) 684-3865

Dear Shrinks,
I’ve been engaged for four

months to a wonderful man.
Dave is kind, bright, hard-

working and has a sense of
humor and play that makes being
with him a delight. The problem
is that my family disapproves
entirely of this match. From the
beginning Dave has been open
about being a recovering addict
(both alcohol and cocaine).

He’s been “clean” for a little
over two years. My folks say I’m
buying a life of misery and trou-
ble. Can you tell me things that
will make my folks feel better?

- Torn in the North Country

It’s hard for us to imagine wecan make your folks feel better
about this marriage. As parents
they have been watching out for
your well-being since you were
born. So at this point in your life,
part of their role is to be loving
and supportive of you in your
choice of loved one and in your
new life, and part of their role is
also to be protective and fright-
ened for you.

There is one strategy that
may ease the tension between
you and your parents. You write
that Dave has been open about
his addiction problem from the
beginning. We assume therefore
that this is something that the
two of you have discussed at
length. Have you ever had any
fears or misgivings about having
a relationship with someone who
is a recovering addict? We imag-
ine that you have. This may
sound contrary, but tell them
you, too, have had misgivings
and fears. Tell them that,
although you are in love and
committed, you are not crazy,
and you know that a life with a
recovering addict involves some
restrictions and some risks that

wouldn’t be there if he were not
an addict.

The reason this might work is
that when people have ambiva-
lent feelings toward something
they often manage their ambiva-
lence by ardently supporting one
side and letting others be the
opposition; letting others express
the unspoken (and sometime
unconscious) opposed position.
By opening your ambivalence to

others you give them a chance to
get in touch with, and express,
their own mixed feelings. We
wonder if, given your expression
of ambivalence, they will soften,
and be able to see more than one
facet of Dave’s character. If
Dave is the kind, hardworking
and wonderful man that you say
he is, we hope that these charac-
teristics stand out for them, at
least in time.

In our opinion recovering
addicts are as varied and com-
plex as nonaddicts: they are as
capable (or incapable) of long
term commitment, and as ade-
quate (or inadequate) at being
caring parents. If the recovery

involves an ongoing involve-
ment in a 12-step program then
there are some positive probabil-
ities. One would expect a
stronger belief in the need to be
honest and straightforward in
relationships. When you add to
this that the programs include
training in making amends for
past wrongs you have a good part
of the formula for a worthwhile
spouse. All couples could use the
advice to look to their own
inventories first. In fact, many of
the twelve steps work as a
practicum for building a healthy
relationship.

There is a stigma attached to
addiction in our culture. This is

understandable; many lives and
families have been destroyed by
this serious problem. We all
know of tragic situations caused
by addiction. However, there are
multiple causes and paths to
becoming addicted. Someone is
not simply flawed or weak.
Sometimes spiritual searching is
an underlying and unconscious
purpose for drug taking. For
these reasons, each individual’s
addictive problem, recovery or
potential recovery, or lack of
recovery, must be evaluated sin-
gularly. Isn’t this personal atten-
tion and patience something that
each of us desires anyway?

AAsskk  tthhee  SShhrriinnkkss
Alice  S. Kitchel and Burton Zahler
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Nothing makes a home feel more like a castle than sharing it
with a cat or dog. In return, we should treat our pets like royalty
and give them the health care they deserve. Participate in the
eleventh annual Spay for the Month of February by sponsoring
the spay or neuter of a cat or dog. It’s PAWfectly fabulous! 
Call (802) 592-3265 for your $25 discount voucher for spaying

or neutering your pet or one waiting for adoption.

H.A. Manosh Corporation
since 1959

We have not one but four drills for your convenience

Well Drilling
Water Systems
Hydrofracturing
Water Treatment

Video Well Inspections
Water Fountains
120 Northgate Plaza
Morrisville, VT 05661

(802) 888-5722 or (800) 544-7666
Web Site: www.manosh.com

TERRY HOFFER

Robin Russo describes herself
as a “spinner.” She has a day-job
with the New Hampshire public
defender’s office, but on any
given evening she is in her base-
ment studio near her spinning
wheel, carding, knitting, spinning
or simply savoring the texture -
the handle that is - of natural
fibers. On weekends she is often
away from her Bradford home
teaching classes and giving pre-
sentations on fiber arts. But as her
husband and her friends say,
Russo’s true avocation is the
story of silk.

For 3,000 years, the mystery
of silk and how it was produced
was a secret locked in the moun-
tains of China. But in much of the
world, silk enjoyed status as the
coin of the realm. Russo says,
“Silk was worth its weight in gold
to the Roman Empire, and as
much as the Romans wanted -
they couldn’t explain the source
of the beautiful material.”

On a cold night in Bradford,
Russo tells the legend of a 14-
year old Chinese princess who
discovered a silkworm’s cocoon.
According to the ancient story, a
cocoon fell from an overhanging
branch into the princess’ teacup,
and as she watched in amazement
the cocoon unwound, and there
appeared the most beautiful and
seemingly endless thread.
According to legend, that
moment in 2640 B.C. is the
beginning of the story of silk, and
the princess is still the center of

traditional religious ceremonies
associated with the production of
silk.

Over the millennia the
Chinese patiently studied and
improved upon the art of harvest-
ing cocoons of the bombyx mori,
the species of moth that produces
the finest and most sought-after
thread we call silk. The Chinese
collected eggs from the moths
and were fascinated by the
emerging worm, which feasted
only on Mulberry leaves and dur-
ing the period of 30 days grew
10,000-fold into a caterpillar.
Then as the caterpillar entered the
process of metamorphosis, it
regurgitated its body waste and
over three days spun a cocoon as
an enclosure for its transition to
moth.

Farmers in China gathered the
cocoons and carefully unwound
the spectacular thread. They
learned to take the fibers and
unravel or “reel” them together to
be twisted into skeins and woven
into silk yardage to be made into
any number of silk fabrics. As the
fabrics were traded and carried
across the world the mystery and
questions about how they were
created followed close behind.
Where in the world did the mate-
rial come from, the admirers of
silk must have asked. Was it ani-
mal, vegetable or mineral?

To Russo, the spinner and his-
torian, this is all very much part
of silk’s appeal. On this night in
Bradford she holds a silkworm’s
cocoon, and she smiles. “It’s
almost unbelievable that nature

would contrive this little worm
for the purpose of consuming
Mulberry leaves and spitting out
its body waste in the form of
lovely soft thread.”

Russo says that by 400 A.D.
the secret of silk had spread to
Japan, and sericulture, the labor
intensive industry of farming and
harvesting raw silk, began to
grow. Today Japan is the largest
producer of raw reeled silk fol-
lowed by China, India and Korea.

Most sericulture takes place in
hot humid climates primarily by
families that produce less than
200 pounds of cocoons from
some 70,000 caterpillars thereby
producing approximately 17
pounds of reeled silk each year.
Although silk is admired and
almost universally sought out, the
industry depends on vast quanti-
ties of cheap labor and for that
reason has never flourished in
Europe or the Americas. 

Nevertheless even farmers in
the Green Mountains of Vermont
took a stab at silk farming.

Russo found records in the
archives of the state legislature
and in personal diaries from the
1830’s describing one of
Vermont’s early attempts at eco-
nomic development. In 1835 the
state’s governor and its legislative
council agreed to offer a bounty
to stimulate the cottage industry
of silk raising in Vermont. They

Farmers in
Vermont Took 
a Stab at Silk
Farming

Photo By: North Star Monthly
Robin Russo is a fiber artist and an histo-
rian with a particular interest in silk. She
has studied the long history of silk and
raised as many as 5,000 caterpillars (see
inset) for their cocoons and the resulting
lustrous thread. Here in her studio in
Bradford she displays her work including
fine silk embroidery and felting.



The North Star Monthly    February 2005               13

Residential � Commercial
Providing all aspects of electrical work including
excavation for underground wiring and services.

Insured and licensed in 
Vermont and New Hampshire.

For prompt professional service call:

Matt Pettigrew (802) 751-8201
Danville, Vermont

wrote, “There can be no reason-
able doubt about the ultimate suc-
cess of silk culture to reward
labor and enrich the govern-
ment.” Their vision was silk as a
“domestic production, in the
charge of ladies of leisure … a
very pleasant and not unprof-
itable amusement in Vermont.”
The state offered a subsidy in the
form of 10 cents per pound for
silk cocoons grown within its
boundaries.

Russo discovered that a min-
ister from Westminster purchased
eggs from a silk merchant in
Bellows Falls and “despite set-
backs due to low temperatures
and the challenge of finding
Mulberry leaves he had income
from the effort to pay his taxes,
settle an outstanding loan and pay
a member of the parish to knit
some silk stockings.” That minis-
ter’s diary is a mother lode of his-
tory of one Vermonter’s experi-
ence under the state’s program.

In 1838 the legislature offered
an additional 20 cents per pound
for unraveling the thread and 20
cents more for throwing or twist-
ing the threads for weaving. In
1840 another 20 cents per pound
was offered for weaving the silk.

Russo understands that the
cards were stacked against the
Vermont program. She says, “The
silk industry depends on a divi-
sion of labor and lots of it. Where
the industry succeeds there is
cheap (and often child) labor.
There are farmers who raise
worms and gather the cocoons.
They ship their product to facto-
ries where the reeling or unravel-
ing takes place. Reeled silk is
shipped to throwing factories
where the threads are twisted and
prepared for weaving, and finally
the skeins of thrown silk are
shipped to industrial looms and
made into fabric yardage.” Each
step requires lots of hand labor.

In 1845 the Vermont program

and the subsidy for its ladies of
leisure came to an end. Dairy was
on the horizon, and farming in
Vermont was about to experience
a revolution. According to the
census, the state produced only
260 pounds of cocoons in 1850,
and by the time of the Civil War
the lack of labor and the harsh
northern New England weather
had brought an end to Vermont
silk on any commercial scale.

Russo conducted her own
experiments, and for 13 years she
raised bombyx mori silkworms in
Burlington. “I guess I’m like
that,” she says. “I’m curious
about history and science, and I
like to know where things come
from. I used to buy fleece from
Lucien Benedict in St. Johnsbury,
and I spin my own wool. I plant-
ed my own flax to make linen,
and I wanted to try my hand at
making silk. If a minister in
Bellows Falls could do this in the
1830’s I wanted to see it happen
myself. It just seems natural to
find out how people did things.”
And so she did.

Russo acquired her first eggs
from California in 1989 and
watched in awe as the process
unfolded. She describes the silk
worms as “eating machines” and
compares their astounding
growth over 30 days to that of an
infant child growing into a
dinosaur before its first birthday. 

One year she hatched 5,000
caterpillars hoping for that many
cocoons. Keeping up with their
collective voracious appetite was
more than she could manage. “I
cut back to 3,000,” she says, “but
even that was too much.” At the
end of the season she had about
half a pound of useable silk.
“Generally I would hatch out
1,000 and have enough silk for
one major project of spinning,
felting or embroidery.” 

Russo has experimented with
coloring silk and created dyes
from leaves, lichen, wildflowers,
chemicals and so forth. She has
created fascinating effects but
acknowledges that silk is sensi-
tive to most acid solutions
required to fix (or make perma-
nent) the color and to the sun.
Even at its best silk is susceptible
to water at high temperature,
direct sunlight and the wear and
tear from sweat and deodorant. A
fragile but remarkable product,
silk is still admired and sought

out for its lustrous sheen.
Synthetics such as nylon and
polyester, which are stronger and
cheaper than silk, have turned silk
into a luxury product, yet silk is
still in demand for its superior
look and feel. 

Russo has used the fine
threads (some from her own
worms and cocoons and some she
has purchased) to spin, felt,
embroider, make silk paper and
Kumihimo.  Kumihimo, she
explains, is an ancient form of
Japanese braiding.  “Samurai
garb and kimonos all have yards
and yards of Kumihimo.  These

silk  braids or bands are both util-
itarian and beautiful.“  Last year
Russo made Christmas gifts for
her family using Kumihimo and
silk paper.

Russo has become more prac-
tical (perhaps just more protec-
tive of her spare time) in recent
years. She has no regret for her
efforts to understand silk and its
origin, and her experience has
taken her to workshops and class-
es across the country. But she
won’t be a serious advocate for
silk farming in the Green
Mountains. “Globally,” she says,
“the silk industry can only be

viable in countries with cheap
labor and the right climate. The
silk we see in this country is pre-
dominantly from China.  There is
no reason for someone in the
fiber arts to be raising their own
silkworms unless they have some
compelling scientific curiosity.”
But that will not stop Robin
Russo. She finds delight in
explaining the life cycle of the
bombyx mori and the fruits of her
labor, and although she has hung
up her own silk farmer’s hat she
clearly understands the lure of the
mystery and its appeal for almost
5,000 years.

Silk is an agricultural and industrial process that dates to approximately 2640 B.C. For thousands of
years the process remained a mystery and secret locked in the mountains of China. These 19th century
embroidered illustrations show the collection of the silkworm eggs, the gathering of the silkworm
cocoons and the process of reeling or unraveling the silk thread from the worms’ cocoons. 

OOnnee  yyeeaarr  sshhee
hhaattcchheedd  55,,000000
ccaatteerrppiillllaarrss  
hhooppiinngg  ffoorr  
tthhaatt  mmaannyy
ccooccoooonnss..
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FFeebbrruuaarryy  
3 Stacey Earle and Mark

Stuart, Middle Earth Music,
Bradford. (802) 222-4748. 

4 Jake Armerding & Rachel
Davis, Middle Earth Music,
Bradford.

4 -10 Primer (2004, US) [R]
Director: Shane Carruth.
Primer is set in the industrial
park/suburban tract-home
fringes of an unnamed con-
temporary city where two
young engineers are members
of a small group of men who
work by day for a large cor-
poration and at night conduct
experiments in their garage.
The engineers realize their
invention is Pandora’s box
beyond anyone’s imagining.
Catamount Arts. St.
Johnsbury. (802) 748-2600.

5 Eileen Ivers, Celtic fiddler
and her world music band,
Barre Opera House, (802)
476-8188.

5 Los Blancos, Middle Earth
Music, Bradford.

5 Jean-Claude Pennetier and
Les Musiciens, South
Congregational Church, St.
Johnsbury. 

6 Vermont Philharmonic Youth
Concert, Barre Opera House,
(802) 476-8188.

6 Donavon Frankenreiter,
Higher Ground, Burlington.

8 Soweto Gospel Choir,
Hopkins Center, Hanover,
NH. (603) 646-2422.

11 Dave Mallett, Middle Earth
Music, Bradford.

11-17 A Very Long Engagement
(2004, France) [R]  Director:

Jean-Pierre Jeunet.
Mathilde’s relentless search
for her husband in World War
I France is slow, but the
investigation exposes the
arbitrary nature of secrecy,
the absurdity of war, and the
enduring passion, intuition
and tenacity of the human
heart. Catamount Arts. St.
Johnsbury.

12 Yankee Chank, Middle Earth
Music, Bradford.

12 Keane, Metropolis, Montreal,
PQ.

12 Josh Grobon, Verizon Arena,
Manchester, NH.

12 Dan Hicks and the Hot Licks,
Clarence Gatemouth Brown
and The Hot Club of
Cowtown, Opera House,
Lebanon, NH. (603) 448-
0400.

12 Barbary Coast, Hopkins
Center, Hanover, NH.

13 Jazz on a Sunday Afternoon,
Catamount Arts, St.
Johnsbury.

17-19 Dear Brutus, Dartmouth
Department of Theater,
Moore Theater, Hanover,
NH. (603) 646-3691.

18 Palace Professional
Productions in H.M.S.
Pinafore, Opera House,
Lebanon, NH.

18 Dartmouth College Gospel
Choir, Hopkins Center,
Hanover, NH. (603) 646-
2422.

18 John Gorka, University of
Vermont, Burlington.

18-24 Tarnation (2003, US) [R]
Director: Jonathan Caouette.
Tarnation is the documentary
epic portrait of an American

family torn apart by dysfunc-
tion and reunited by the
power of love. Catamount
Arts. St. Johnsbury.

19 Dartmouth Wind Symphony,
Hopkins Center, Hanover,
NH. 

19 Gilbert & Sullivan’s HMS
Pinafore, Barre Opera House,
(802) 476-8188.

19 35th Parallel, Middle Earth
Music, Bradford.

25 Angelique Kidjo, Opera
House, Lebanon, NH.

25 Set Yacovone, Middle Earth
Music, Bradford.

25 Dartmouth Chamber Singers,
Rollins Chapel, Hanover,
NH. 

25–March 3 Bad Education
(2004, Spain) [R]  Director:
Pedro Almodóvar. Bad
Education is a bald noir
melodrama tricked up with
overlapping narratives and
haunted by a violated past
and dubious present.  The
past in question involves a
Franco-era priest and his
unrequited love for a young
boy named Ignacio.  The
present involves Ignacio’s
radiant reappearance as a
struggling actor and karaoke
drag queen. Catamount Arts.
St. Johnsbury.

26 Dartmouth Symphony
Orchestra, Hopkins Center,
Hanover, NH.

26 Drunk Stuntmen, Middle
Earth Music, Bradford.

27 Sally Pinkas, piano, Hopkins
Center, Hanover, NH. 

27 Jazz on a Sunday Afternoon,
Catamount Arts, St.
Johnsbury.

tthhee AARRTTSSaarroouunndd

“We Get The Point! Do You?”            95.7 

Warm your heart and sole...
with comfortable and fashionable shoes from

PPOODDOO  SSHHOOEESS
February special:
20% off all boots

for men and women,
by brands such as Santana, Stonefly, Munro, Dansko,
Dunham, Blundstone, Naot, Ecco, HS Trask and Earth.

(In stock styles only)

Gift certificates available

PPOODDOO  SSHHOOEESS
Hours: Monday-Saturday 10:00 a.m.-5:00 p.m.

(802) 748-4500
418 Railroad Street, Suite 1

St. Johnsbury, VT
(802) 748-4500

Now Accepting EBT Cards!

SSEEAANN  BB’’SSSSEEAANN  BB’’SS
QQuuaalliittyy  DDiissccoouunnttQQuuaalliittyy  DDiissccoouunntt

Come see us up on the hill,
at the corner of Route 5

and Red Village Road in Lyndonville
662266--77220000

Open everyday 10-6

DDiissccoouunntt  GGrroocceerriieessDDiissccoouunntt  GGrroocceerriieess

Wednesday
is

College Day
10% off with
college ID

Tuesday
is

Senior Day
10% off for
55 & over

In 1802, the Emperor
Napoleon established the Legion
of Honor, now France’s  highest
civilian award. In 2002 the
President of France gave the
maximum honor to Jean-Claude
Pennetier, pianist of the Paris
Piano Trio. 

Described as a composer,
conductor, teacher and chamber
player  Pennetier is above all a
remarkable soloist and recitalist.
Beginning his piano studies at
age 3,  he was enrolled at 6 in the
Conservatoire National Supér-
ieur de Paris.  When he was 10,
Pennetier was recognized for his

extraordinary talent, winning
first prizes in piano, chamber
music and theory.  He went on to
take the First Prize Gabriel Fauré
at 18, First Prize in the
International Montréal Competi-
tion at 23 and First Prize in the
International Geneva Competi-
tion at 25. 

On February 5 Pennetier will
join violinist Regis Pasquier and
cellist Roland Pidoux in concert
at the South Congregational
Church in St. Johnsbury. The
concert is presented by the
Northeast Kingdom Classical
Series.

Acclaimed through Europe
as Les Musiciens, the trio
receives high praise wherever it
tours. The musicians are all mas-
ter teachers at the Paris
Conservatory.

The February 5 program will
include works by Beethoven and
Brahms as well as by the French
composer Ernest Chausson. 

The concert is scheduled to
begin at 7:30 p.m. following an
introduction and lecture by
Professor Bill Cote of Lyndon
State College at 7:00 p.m. Call
(802) 748-5451 or (802) 626-
9204 for information.

Soweto Gospel Choir Heads for Hanover
The Soweto Gospel Choir will light up the North Country at
Hanover’s Spaulding Auditorium on Tuesday, February 8. With
members chosen from the very best singers in their churches
and communities, the exhilarating Soweto Gospel Choir car-
ries forth powerful vocal traditions with heartfelt, joyous spir-
it. Twenty six singers, ages 16 to 40, joined by live musicians
and drummers, inspire and uplift the soul with a universal
message. Known for their boundless energy and vibrant, color-
ful costumes, the ensemble presents the complex rhythms and
heart-stopping a cappella singing of traditional African
Gospel with a mix of modern Western spirituals. Their awe-
inspiring performance is sure to move “anyone who just loves
any kind of music…it will renew your faith in the power of
songs to stir your heart.” For ticket information call (603)
646-2422.

French Legion of Honor Pianist to
Perform in St. Johnsbury
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David Toll, M.D.

Pediatrics
1394 Main Street

St. Johnsbury, VT 05819
(802) 748-2348

Our Health Centers May Be Able to Help
Our Concord Health Center and Danville Health Center offer discounts on many

of the most common prescription drugs. This discount is available to all patients
of the health centers. In addition, for those with limited incomes, we apply an addi-
tional discount if you qualify for our sliding fee program. For more information, call
for an appointment.

The following practitioners are accepting new patients:

Concord Health Center (802) 695-2512
Sarah Berrian, MD (Pediatric, Adult, and Obstetrical Care)

Susan Taney, Nurse Practitioner (Adult Care)
Donna Ransmeier, Behavioral Health Counseling

Jeniane R. Langmaid, PA-C
Danville Health Center (802) 684-2275

Tim Tanner, MD (Pediatric and Adult Care)
Sharon Fine, MD (Pediatric and Adult Care)

Debra Bixby, Nurse Practitioner (Pediatric and Adult Care)
Mariel Hess, Nurse Practitioner (Pediatric and Adult Care)

Concord and Danville Health Centers are units of 
Northern Counties Health Care, Inc. -  established in 1976 
to bring health services to those in need in the 
Northeast Kingdom.

AArree  YYoouu  HHaavviinngg  TTrroouubbllee  AAffffoorrddiinngg  
tthhee  PPrreessccrriippttiioonn  DDrruuggss  YYoouu  NNeeeedd??

Downtown, St. Johnsbury, VT  (802) 748-1912

Buy your sweetheart
something from

pretty necklaces & earrings

sweet smelling soaps

heart shaped wall plaques

candles to light that romantic dinner

and a whole lot more!

Randy Brown, owner
Monday-Friday 7 a.m. - 5 p.m., Saturday by appointment

(802) 684-3825
Route 2, West Danville, VT

Authorized Parts Unlimited dealer
and Amsoil dealer
Engine diagnostics, tune-ups,
brakes, exhaust...

professional, friendly service

BETS PARKER ALBRIGHT

It was a cold winter’s night.
We had invited guests for dinner
shortly after Christmas. It was to
be a simple meal of leftover hol-
iday goodies - sliced ham and
turkey with stuffing, plus a few
small but tasty items from the
local specialty store. Our guests
would supply a nice salad.

The table was set, and mod-
est platters of food were out with
cheese and crackers on the
counter. Our friends were due at
6 o’clock. At five past 6:00 the
phone rang, and a familiar voice
said, “We are fine, but we skid-
ded into a ditch. We’re getting
some friendly help, but could
you come and get us?” Having
taken a wrong turn in the dark,
they were three miles away. It
was in turning around that they
got into the ditch.

My first instinct was to stay
put and keep an eye on the
warming food, but Peter said,
“Oh, come along, and keep me
company.” I decided to go. The

dog would be okay for the time
we would be gone. Not enough
room for him anyway, with all of
us in the car.

So off we went to rescue our
friends - not an unpleasant
adventure with four-wheel drive
and good tires. They had good
help from passing folk in the
neighborhood. A tow truck was
on its way to whisk the car to the
garage to be put right again. Our
friends piled into our car to
return to our cozy house, and all
seemed well again.

We stomped into our kitchen,
peeling off coats as we went, and
we were greeted with the usual
excitement and tail wagging by
our dog. We scurried around put-
ting the last touches on the meal.
Each of us was wondering where
the other had put the meats and
cheeses, and it took a minute or
two to realize they were missing
from where we had placed them.
After staring at each other and
scratching our heads, the only
conclusion we could reach was
that our dog had enjoyed a won-

derful feast while we were out!
This was something he had never
done before, but then, we had
never left the house with such
tempting food sitting about.

The platters were licked
clean, the counter was bare of
cheeses and there was no edible
food in sight. There was simply
no other explanation — no one
else had been in the house, there
were no signs of depredation by
unknown creatures! Our faithful
canine friend had apparently
done the job and very neatly and
thoroughly so.

Help! What do we do? That
was to be our supper. 

We all had a good laugh
about it and then seated our
guests on the porch by the
Christmas tree where they could
enjoy a sip of wine as we tried to
come up with Plan B. Hopefully
we phoned our neighbors down
the road. Oh, yes, they still had
plenty of Christmas ham left
over, even though they had
already shared some with us.
After a quick run to pick it up we
sliced bread generously and heat-
ed up the turkey soup I had just
made and which had not been
available to our dear dog! 

In the end we couldn’t say
that we suffered at all, especially
with the delicious couscous salad
supplied by our guests. 

Although we were startled
and a trifle perplexed initially,
the experience has not caused an
alienation from our beloved dog,
since it was we who practically
served him the goodies he obvi-
ously relished. He certainly
wouldn’t have understood if we
had scolded him for what
appeared at first to be unaccept-
able behavior. He is still our best
friend, and after this unexpected
treat, he surely looks upon us
with the friendliest of feelings!

It Was a Treat for Our Best Friend

Photo By: Bets Parker Albright
On a cold night after Christmas while the dinner guests gathered,
Abu cleared the kitchen counter.

Closing the Circle

Artemus, Susannah, Sophronia.
Who were these people that stared at me from 
sepia tinted page?

For months that question haunted me.
Stern looking men, starched collared and bewhiskered.
Stout women, coifed and corseted in Sunday best.

No smiles of course,
Those early cameras couldn’t catch emotions.
These people shared a common family name,
Pioneers to the dark, forbidding north.

I found some hints in local history books, 
And records of the Civil War.
A friend laid out a genealogy,
But still the faces came to mind.
Aurilla, Royal and Nettie

Quite recently, while on another search,
I found their family Bible.
Details of daily life, and who belonged with whom,
Came springing into focus.

And on one sunny winter day, with little snow 
upon the ground

An unplanned walk led past a cemetery.
There, in a distant corner under massive pines,
I found their graves.
Ira, Jerome and Massillon

In truth, I knew they should be there,
But seeing names engraved upon the stones,
The circle closed.
Now all of us may rest in peace.

Isobel P. Swartz
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LORNA QUIMBY

It’s official. I am “elderly.”December 13th I fell on snow-
covered ice and broke my right
hip.  I heard on the scanner that
“an elderly woman had fallen.”
There you have it straight from
the horse’s mouth. I thereby
entered the world of health care,
a world in which the patient’s
comfort may be way down on
the priority list.

The 13th was a Monday. By
Friday I had to leave the hospital
– not my choice, for the hospital
personnel were kind and
thoughtful. I was well taken care
of, the food was surprisingly
good, and I was making
progress. 

Alas, hospital and insurance
policies required that I go to
another level of care before the
weekend was over.  So I was

transferred to the Rehab Center,
across the street from the hospi-
tal.

The room was extremely hot.
I commented about the heat.
Everyone smiled and agreed,
“Yes, it is very warm.  It’s warm
all over the Center.” Never a
suggestion that perhaps a slight-
ly lower temperature could be
reached.  No. It was very warm –
and that was that. For most of
my stay, except for twice when
an aide opened a window and let
in some fresh air, my roommate
and I sweltered.

Never go into a nursing home
on a Friday.  Don’t choose to be
there during a holiday, especially
Christmas.  And don’t expect
any physical therapy on a week-
end.

Monday PT was backed up.  I
continued to do the things I’d
been told to do at the hospital,
ate the meals provided and wait-
ed to see what developed.  All
I’ll say about the food is that I
never want to see a bowl of plain
bran flakes again nor a glass of
prune juice.  It will be some time
before I can look at a canned
string bean without being nause-

ated.
I learned the routine.  During

the day the nurses and aides,
mostly aides, were busy with all
the patients (I almost wrote
“inmates”) on the wing.  When I
rang my bell, I heard it compete
with other calls. I knew I must
wait my turn.  The evening shift
got us ready for bed – and they
were busy, too.  By 8:00 p.m. all
was quiet. And then came the
night shift.

I wonder why it took so long
to answer a bell during the night
shift. No other bell was ringing.
My calls were calls of nature.  I
wanted a quick response. Quite a
few minutes would elapse, then
I’d hear a shuffle, shuffle as the
aide came to help me to the com-
mode.

As I lay waiting for a
response, I imagined all sorts of
activities for the night shift.
Perhaps a floating crap game, I
thought. No. I decided they prob-
ably had a nightly game of poker
going, and whoever was coming
to answer my bell had to play out
a hand before they could leave. 

I’ll never forget the night
both my commode and walker

went missing.  I’d rung, waited.
Scuff, scuff down the hall, turn
on the light.  “I need to use the
commode,” I said.
The commode was nowhere to
be seen. 

Chuckle, chuckle. “Imagine
that?” Moreover, where was my
walker? 

Chuckle, chuckle.  “No prob-
lem! We’ll use the bed pan,
Dearie.” 

I didn’t want to regress to a
bed pan.  When you’ve had hip
surgery, your flesh is screaming
from the trauma, and you’ve got
20 staples in the wound. It hurts
to move onto a bed pan. One
thoughtful nurse at the hospital
powdered the rim, so it would
slide under me easily. The mem-
bers of the night crew had no
truck with such mawkish consid-
eration for the comfort of a
patient.

At intervals that night I asked
for a commode. Once I was told
I should report the loss the next
day to nurse so and so.
Groaning,  I rolled on and off the
damned bedpan.

“Sorry! Did I hurt you,
Sweetie?” didn’t ease the hurt a
bit. When the morning shift
came on, I pulled the call bell.  

The aide asked, “Did you
want to use the commode?”  

“Yes,” I said, “I would like
very much to use the commode.
Where is it?”

“I’ll get you one somehow,”
the aide said. She was gone a
few minutes.  When she returned
she had a commode and a walk-
er. If she could find one so easi-
ly, why couldn’t the night shift? 

There was another incident
that compared the treatment I’d
received at the hospital to that
meted out by the night shift.
Monday, while I was waiting for
surgery, I could have nothing  to
drink. The nurse provided a
sponge on a stick, sort of like a
lollipop, which sat in a cup of ice
cubes. I could use it to relieve
the dryness in my mouth.  

At the Rehab., I had a fasting
blood sugar test scheduled the
next day.  “Take a good drink,”
barked the nurse. “You won’t
have any more until morning.”
To make sure, she carried away
the pitcher and glass. My mouth
felt like it was full of flannel by
the time they drew the blood.

Another fond memory of the
night shift stays with me.  On the
last night I was at the facility, at
2:00 a.m., I rang the bell.  My
right leg was still too weak for
me to move it over the edge of
the mattress. Once that was
accomplished, I could sit up, get
the walker and go into the bath-
room.

The aide came, stood at the
foot of the bed and reported,
“They say you’ll be going home
tomorrow. You’ll have to be able
to get out of bed yourself.  So
you can start now.”

Why had no one told me
before that hour?  I’d done the
usual ring the bell and wait.  If
I’d known I was on my own, I
would have been working my
way out of bed as soon as I
woke.  I decided it was just more
of the Dark Side on the night
shift.

Mostly I remember how kind
people were – how promptly the
Peacham Rescue Squad made
me comfortable, used an air-sup-
ported cast to stabilize me and
placed me, like a piece of cord
wood on the porch at the Guild
to wait for the ambulance. I’ve
mentioned thoughtful acts at the
hospital.  And I must mention an
aide at the Rehab named Donna.  

Donna, who was as busy as
all the other aides, went the extra
mile to make me comfortable.
After she took off the support
hose I had to wear, she put lotion
on my legs and rubbed my back.
She worked the evening shift,
and I gave her plenty of excite-
ment one night.  I’d been dozing,
realized my mouth was parched
and reached for a drink.  Donna
had replenished my pitcher and
glass with ice water.  I hadn’t
expected a full glass and tipped
the whole thing into my bed. 

Dressed in a dry johnny,  I sat
in a chair while Donna changed
the bed.  I’d had problems with
my phone. At first Verizon
couldn’t bring it until a
Wednesday, but when I said we
might as well cancel if it took
that long, they came with one on
Monday.  However, the line was
too short, and there was only one
or two places the phone could
rest. It had fallen to the floor sev-
eral times.  While Donna was
changing the sheets, crash! went
the phone.  She picked it up, and 

NNeevveerr  ggoo  iinnttoo  aa
nnuurrssiinngg  hhoommee  oonn  aa

FFrriiddaayy..

Who Said a Broken Hip
Would Be Easy?



Introducing Polly Joncas
Nationally Certified Massage Therapist

Specializing in Therapeutic/Relaxation massage and 
Deep-Tissue bodywork

Beginning February 7, appointments available all day Mondays and
Tuesdays until noon

Book your first one-hour session and receive a half  hour free!
Experience relaxation at its best! Call (802) 684-3949

Convenient location in the heart of  Danville.

Polly Joncas CMT
89 Grand View Ave

Danville, Vermont 05828
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Open 8:00 a.m.-4:30 p.m. Monday through Friday
Weekends and Evenings by appointment

PPOO  BBooxx  119966
DDaannvviillllee,,  VVTT  0055882288

((880022))  668844--33441111
((880000))  773344--22220033  ((VVTT  ttoollll  ffrreeee))

Rest Assured -

SSaawwyyeerr  &&  RRiittcchhiiee  ooffffeerrss::

AAllll  lliinneess  ooff  IInnssuurraannccee  CCoovveerraaggee,,
PPrrooffeessssiioonnaall  PPrroommpptt  SSeerrvviiccee,,      
CCoonnvveenniieenntt  LLooccaattiioonn  aanndd
CCoonnvveenniieenntt  PPaarrkkiinngg

From left: Cindy White, Donna Percy, John Blackmore, Joan Field, George Coppenrath,
Betsy McKay, Sam Kempton, Darlene Pilbin, Sue Coppenrath and Cindy Hastings.

(See There Was Only on Page 17)
(Continued from Page 16)
it started ringing.  It wouldn’t
stop.  The noise sounded twice as
loud in the silent ward. Donna
kept pressing the receiver on the
rest. Finally it stopped ringing,
but then came the artificial voice
that tells you to hang up and
redial.

After some frantic minutes,
Donna silenced the phone – it
was totally dead. I got a replace-

ment the next day – and that one
died, too.  My last day at the
Rehab I realized I had been with-
out a phone for nearly two days!

On the day before Christmas,
our family celebrated with a din-
ner and tree. The Danville
Rescue Squad brought me home
in an ambulance.  How kind they
were!  I remember the Sunday
School children singing, Jennifer
Moore playing her saxophone,
the many visitors and the cards

people sent. People sent in food
for Dick, for some people did not
realize how self-sufficient he is.
But their thoughtfulness warmed
our hearts.  Best of all, I remem-
ber walking (with a walker) out
to the Senturias’ van for my ride
home on New Year’s Eve.  That
night, Dick fried potatoes for
supper, and they had flavor!

Yes, I’m elderly – but anyone
who calls me “Dearie” or
“Sweetie” is going to get a belt

There Was Only One Place for the Phone

BETTY HATCH
As in many towns, recreation

for Walden’s citizens and espe-
cially its young people became a
celebrated cause for volunteers.
In the late 1970’s folks were
looking for something to do in
their idle hours. They liked to be
neighborly and not have to travel
too far for their relaxation and
fun.

The Walden Recreation
Committee was organized on
May 8, 1979 with seven people
interested in addressing the
recreational needs of the commu-
nity. The group discussed what
facilities were needed and where
they would get money to meet

their needs.
The recreation committee

spent its first year holding street
dances, turkey shoots, a skating
party and several luncheons to
raise funds for its cause. By
1980, they had accumulated
enough money to hold a free
Halloween party for all children
in Walden.

In 1979 a parcel of property
in Noyesville (part of the Audet
Mill property) became available
from Arnold Martin. The Town
voted revenue sharing money
totaling $3,500 to purchase the
land. With volunteer effort, the
property became a field for Little
League, men’s baseball and

women’s softball teams. The vol-
unteers established a picnic area
and held several barbecues.
Their efforts and improvements
continued. They built a backstop
behind the catcher to keep the
ball on the playing field.
Materials from Morrisville
Lumber Co. became team
dugouts. The fans had bleachers,
and the teams had a scoreboard.

The Walden Pee Wee team
was organized in the spring of
1979. Boys and girls between the
ages of 6 and 9 years were
coached by David Brown.
Fundamental exercises and basic
rules of the game gave the
youngsters practice playing
together and having fun. 

The next year a Little League
team was organized with Jack
Strong as coach, and they
became a member of the
Hardwick League. Both teams
were scrounging for a playing
field. By the spring of 1981, they
were able to use the recreation
field for practice and for games
with teams from area towns.
Organizations, businesses and
individuals provided uniforms as
encouragement for  players. 

Over the last 25 years, many
parents have volunteered to
coach teams, and for several
years Walden had three or four
teams in the Hardwick League
including Pee Wee, Minor
League, Little League and a
girls’ softball team one year.

Rules of the game, team play and
good sportsmanship and fun
were stressed. Walden has had its
share of outstanding players, and
each year some were named to
an All-Star team from the
Hardwick League.

Newspaper clippings in the
historical file show that Walden’s
first Little League team was
active in 1973 when Michael
Johnson was coach and Peter
Crosby of St. Johnsbury was the
assistant. “Nine games were
played with teams from Cabot,
East Calais, East Montpelier,
Marshfield and Plainfield. Reg
Allen carried most of the pitch-
ing chores with an assist from
Mike Hale and Bobbie Gendron.
Steve Hale did the catching.”
The clipping goes on to say that
the team “looks forward to
another year and hopes to find a
place in town where they can
build their own playing field for
practice and games.”

When the scattered small
school buildings were closed and

all the young people were con-
solidated at the new school, the
recreation committee took on
soccer and basketball. Teams are
formed by grades and more
young people get to play and
enjoy the games. The soccer field
is set up at the town recreation
field in the fall. Basketball
games are played in the multi-
purpose room at the school. And
in May the baseball season starts
again at the recreation field.
Parking facilities for the fans
have been set up on either side of
the driveway to Martin’s proper-
ty to the east of the field.

In 2004, Forrest Menard
planned and built a snack build-
ing at the field as his Eagle Scout
project. The building provides
room to store some of the game
equipment, as well as a window
to sell snacks, candy and bever-
ages to fans at the games.

For the last several years the
town has voted money to the
recreation committee for field
improvements, awards and other
expenditures for running the pro-
grams. Bottle drives and other
sales add to their treasury.

Members of the recreation
committee are happy with the
number of young people
involved in the sports program.

Walden Volunteers Created a
Popular Recreation Program

Photo Courtesy of Betty Hatch
Walden Pee Wees were given an early start taking turns at bat in
1979.
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What’s Happening at the Town Hall?
Barnet

Town Clerk: William Hoar
Selectboard: Ted Faris, Stanley
Robinson and Gary Bunnell

January 10, 2005 

Barnet Library – Following request
by representatives of Barnet Library
to increase Library’s annual appropri-
ation from $13,500 to $20,000 this
year, Board agreed to increase appro-
priation by 4% to $14,000 and to add
the additional request to the warning
for discussion and vote at March
town meeting.
Theater Curtain Restoration –
Sherry Tolle informed Board that
three theater curtains from Lakeview
Grange, McIndoes Academy and the
Town Hall are being restored with
grant money.
Town Equipment –
After presentation by Road Foreman
Maurice Gingue Board agreed to pur-
chase a 10-wheel dump truck from
Clark’s Truck Center for $76,372 less
trade allowance of $17,000 for 1998
International truck and to purchase
dump body with hydraulics and wing
from Howard Fairfield for $44,250.
The purchase will be financed
through state’s heavy equipment loan
fund with three year loan at 2% inter-
est. 
Snow Plowing – Board noted it is
illegal to plow snow across town
roads leaving snow on the highway. 
Access Permit – Board approved
access permit for Sarah & Geoffrey
Spence on Field Road. 
Certificate of Highway Mileage –
Board approved certificate of high-
way mileage showing no change
from 2004 and total mileage of
103.38 miles including 21.19 miles of
state highways.
Town Meeting – Board reviewed
articles for 2005 annual town meet-
ing. 

January 24, 2005

Town Meeting –  Board signed warn-

ing for 2005 annual town meeting.
One article regarding genetically
engineered foods was added in accor-
dance with voter petition.
Highway Access Permit – Board
approved temporary highway access
permit for Jason & Robin Bergman
for logging access on Joe’s Brook
Road.
Overweight Permit – Board
approved overweight vehicle permit
for Allen Lumber Co.
Town Garage –  Board reviewed let-
ter from company doing testing of
contaminated soil at town garage.
Soil removed from the site has been
stored at the Passumpsic pit since
1998 and the State is recommending
that it be thin spread and checked dur-
ing Spring of 2005. Board asked for
more information before approving
the suggested plan.

Cabot
Town Clerk: Chris Kaldor
Selectboard: Larry Gochey, Caleb
Pitkin and William Walters 

January 5, 2005

Tax Bill Errors – Board discussed
letter from Bruce Corrette &
Associates regarding tax past bill
errors for Myra Houston. Board sug-
gested Houston submit appeal to
board of abatement.
Budget Review – Board reviewed
highway fund budget figures and
Board accepted proposed highway
fund budget for 2005
Old Saw Mill Building – Larry
Gochey reported he is preparing a
UDAG grant proposal to offset
restoration costs for old saw mill
building near the wastewater treat-
ment plant.

January 19. 2005

Town Meeting Warning – Board
agreed, in accordance with a petition
to do so, to place an Iraq War
Resolution on the warning for annual
town meeting.

Budget Review – Board reviewed
various budget material for 2005.
Annual Audit – Board voted to
accept proposal from Fothergill
Segale and Valley for a 2004 year-end
audit in an amount not to exceed
$6,000.
Road Mileage –  Board voted to sign
2005 certificate of highway mileage.
Old Sawmill Building –  Board
voted to apply for $15,000 UDAG
grant to offset restoration costs of old
sawmill building located near waste-
water treatment plant. 
Personnel – After executive session
to discuss personnel issues, no action
was taken.

Danville
Town Clerk: Virginia Morse
Selectboard: Marion Sevigny, Larry
Gadapee, Rick Sevigny, Gary Turner
and Michael Walsh.

January 13, 2005

Fire Department –  After Keith
Gadapee’s presentation of  2005 fire
department budget request for
$22,265, including $7,145 for repair
of the fire station driveway, Board
agreed to take budget under advise-
ment. 
Fast Trash – On Jim Ashley’s
request that town continue fast trash
program Board agreed to vote it at
next meeting.
Road Crew – Kevin Gadapee report-
ed road crew is busy with winter road
maintenance. 
North Shore Road - Kevin Gadapee
presented specifications for the
upgrade of North Shore Road from
class 4 to class 3. Board requested
that they be reviewed by Mr. Johnson
of North Shore Road before Board’s
vote.
Employee Reimbursement – Board
discussed town’s reimbursement for
CDL licensing and agreed reimburse-
ment is made when license is
renewed. Further, receipt will be
required prior to payment for boot
allowance.
Road Repairs – Town received
FEMA grant payment of $26,725 for
summer rain damage.
Water Andric –  Town received
Better Back Roads grant of $5,547
for stream bank repair on Water
Andric.
Town Hall – State has approved
plans for chair lift for town hall sec-
ond floor access. Board voted to
approve down payment of $6,300 for
lift.
Greenbanks Hollow Bridge –

Board voted to approve final payment
of $1,166.51 for Greenbanks Hollow
covered bridge restoration.
Danville School Prom – Board
voted to authorize use of the town
hall for 2005 junior class prom pro-
vided permission is granted by fire
marshall.
Joe’s Pond Beach – Board voted to
seek voter approval of town’s pur-
chase of Joe’s Pond Beach, for an
amount not to exceed $10,000, for
continuing use of the property as a
public beach for the benefit of the
town. 
Deputy Health Officer – Board
appointed Michael Walsh as deputy
health officer.
Overweight Permits – Board
approved overweight permits for
Robert Turcotte of Barton and Kermit
Weed of West Burke.
Grand List – Board reviewed
changes to grand list submitted by
board of listers and voted to approve
the list of errors and omissions.
Budget Review – Board reviewed
budgets prepared for general fund and
highway fund and discussed the best
way to fund larger projects.

Lyndon 
Town Clerk - Lisa Barrett
Selectmen: Martha Feltus and Bruce
James

January 6, 2005

Board Opening –  Board met in
executive session to interview candi-
dates for the opening on the Board.
Budget Work Session –  Board
reviewed proposed budgets for gener-
al fund, highway fund and sanitation
fund.
Block Grand Close Out – Board
voted to close out the Mathewson
Block Community Development
Block Grant project.
Lyndon Housing Partnership Close
Out – Board voted to close out the
Lyndon Housing Partnership
Community Development Block
Grant project.

Peacham 
Town Clerk: Christina Fearon
Selectmen: Gary Swenson, Richard
Browne and Mike Hartong

January 5, 2005

Peacham Historical Association –
Board discussed letter from Peacham
Historical Association proposing that
the sale of the former town office not
be voted at the 2005 town meeting
and that the Association would like to
rent the space in such a way that all
expenses to the town are covered.
Board voted to withdraw sale of the
old office from consideration at town
meeting and enter into negotiations
with the Historical Association.
Discontinuance of Legal Trail #18 –
Board resumed discussion of its dis-
continuance of Legal Trail #18 and
received considerable public com-

m e n t .
Tim McKay presented a petition ask-
ing that the trail stay open in accor-
dance with the town plan. Francis
Carlet noted proper procedure had not
been followed in giving notice for the
decision. Board agreed it had not for-
mally notified planning commission
and after considerable discussion
voted to rescind decision to close the
trail. Discussion continued until
Board voted to table the discussion,
and Board agreed to reconsider the
matter if Frances Woods, the original
petitioner, so desires.
Road Crew – Phil Jejer reported
road crew has been keeping up with
ice and sleet. Board and others pres-
ent expressed their commendation for
the work of the road crew.
Dump –  Board discussed whether
burning at the dump was being done
properly and reminded those con-
cerned that proper procedure must be
followed at all times. Beatrice
DeRocco suggested that town needs a
recycling shed and that two people
should be at the dump when it is
open. Board thanked Dick Blair and
DeRocco for their work. Barry
Lawson noted that planning commis-
sion was surprised by large decline in
recycling in Peacham over last few
years and town should make recy-
cling more convenient.  Board will
place recycling shed on warning for
March town meeting.
Budget –  Board discussed various
budget materials.
Town Forest – Board discussed pro-
posal from cemetery committee to
sell town forest and voted to forward
proposal to planning commission.
Land Transfer –  Following the rec-
ommendation of the planning com-
mission that a certain parcel of land
be transferred from the state to a pri-
vate property owner, Board voted to
express no objection.

January 19, 2005

Legal Trail – Board discussed pro-
posed repositioning of legal trail #18.
Gib Parrish inquired about variances
to other restrictions on use of trail #18
allowing other landowners to work on
it. Hartong replied that Board’s pro-
posal involved only the portion
through Frances Wood’s property.
Dale Roy asked for clarification on
the proposal. Board discussed a cer-
tain letter from Mr. Bent. Board voted
to have Swenson write a response on
Board’s behalf to Bent.  Board agreed
to continue discussion after it gets
response from Bent. Board noted
public hearing will be based on its
proposal.
Road Crew –  Phil Jejer reported
town received money from FEMA for
2004 storm damages and that a sub-
stantial amount of contract work is to
be done.  Road crew has been busy
with winter maintenance. 
Town Auditor – Karen Joyce noted
that material has not been made avail-
able for auditors’ review and inquired
about access to town records. Gary
Swenson noted that Board does not

87 Main Street
Littleton, NH 03561
(603) 444-3437
litbike@ncia.net

www.littletonbike.com

Open Seven Days a Week
No Sales Tax

We Have We Have 
Bikes Bikes 
SkatesSkates

Fitness EquipmentFitness Equipment
Hockey Equipment Hockey Equipment 

Group Shop
260 Hill Street

Lyndonville, VT 05851
(802) 626-3500
Open Daily 10-5
Closed Tuesdays

Stop In and See Us on The Hill in Lyndonville, Vermont!
Owner, Paul Steele        NNeeww  SSttoocckk  AArrrriivviinngg  MMoonntthhllyy!!                AAllwwaayyss  BBuuyyiinngg!!

Clocks
Furniture

Adv. Collectibles
Paintings & Prints

Glass
China
Pottery

Collectibles

DIAMOND  HILL  STORE
On the Green in Danville

Your Local Wine and Cheese Shop 
and 

Vermont State Liquor Outlet
Monday - Saturday:   10 - 6  � Sunday: Noon - 4 
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Excerpts from Selectboard Minutes from Area Towns
See your Town Clerk for complete minutes of the meetings

have a role in this. Town clerk
explained that all records have been
made available as requested and that
office is open every Wednesday
evening. Auditors will start to audit
town and school records on January
31.
Budget Review – Board discussed
2005 budget and town meeting warn-
ing.

St. Johnsbury
Town Manager: Michael Welch
Town Clerk: Sandy Grenier
Selectboard: Elwin Cross, Bryon
Quatrini, Dale Urie, Reg Wakeham
and Jerry Rowe

December 27, 2004

Planning Grant – On recommenda-
tion of town manager Board
approved $30,000 planning grant
agreement for investigation of coop-
erative energy generation at St.
Johnsbury Lyndon Industrial Park.
Liquor License –  Board approved
liquor license for Center One.
Labor Agreement –  After executive
session to discuss labor relations
agreement with employees no action
was taken.

January 10, 2005

Labor Relations Agreement –
Following executive session to dis-
cuss labor relations agreement Board
voted to approve a three-year agree-
ment with the International
Association of Firefighters Local
2934.
Depot Square Parking – After dis-
cussion, Board voted to adopt a one
year parking agreement with Depot
Square Apartments such that property
owner will pay $120 per space per
year for 12 spaces - a total of $1,440
per year. Further, tenants will be
responsible for an additional $10 per
month or $120 per year per space for
a total of $240 per space.
Budget 2005 – Town manager
reviewed draft budgets for general
fund, special service fund, highway
fund and recreation fund. 
Highway Budget – Highway
Superintendent Larry Gadapee dis-
cussed proposed highway budget
including purchase of a small loader
and the currently rented Holder side-
walk plow and sander. Projects for
2005 include sidewalks on Concord
Avenue, Pleasant Street and  Railroad
Street, reconstruction of South Main
Street Wall and repairs of Mt.
Pleasant Street. 
Police Department Budget – Chief
Leighton reviewed proposed police
budget for 2005. Leighton is seeking
funding for replacement of 2002
police cruiser and plans to replace
computer systems not covered under
grant programs. Leighton reviewed
personnel changes that will provide
additional evening administrative
coverage and help reduce overtime
costs.

Dispatching Budget – Mark
Gilleland, dispatch supervisor
reviewed draft dispatching budget.
Budget shows increase in part time
personnel and replacement of phone
system. 
Budget Review Schedule – Board
set schedule for budget review. 
St. Johnsbury Center Bridge –
Larry Gadapee presented recommen-
dation for repairs to Iron Bridge in St.
Johnsbury Center. Highway depart-
ment employees can do the work,
however bridge will need to be closed
for the rest of the winter. Project will
cost about $35,000 and 80% of which
will be paid by state grant. 
Neighborhood Organizations –
Deborah Roberts and Newcomb
Greenleaf representing Four Seasons
Neighborhood Organization, asked
for help in securing organizational
liability insurance. After discussion,
Board asked town manager to inquire
of options through Vermont League
of Cities and Towns.
Liquor License – Board approved
liquor license for New Garden City
Restaurant.
First Night –Town manager reported
St. Johnsbury First Night was suc-
cessful and commended all event vol-
unteers.
Waterford Land –Town manager
advised Board as to an individual’s
request to buy from the town a parcel
of land off VT 18. Board directed
manager to determine if property
should be preserved by town and if
not to investigate possible sale.

January 18, 2005

Budget Review –  Fire Chief
Ruggles reviewed budget for 2005.
Other than those for personnel,
expenditures have been level funded.
Ruggles described the rotation plan
for vehicle replacement. Replacement
for Engine 2 will be ordered in 2005
at an estimated cost of $325,000.
Next vehicle will be due for replace-
ment in 2013 and the tower truck will
be next in 2015. Board discussed
Homeland Security resources. St.
Johnsbury is a regional center and has
received specialized training and
equipment.
Town Manager reviewed estimated
revenues for all funds and Board dis-
cussed potential impact on property
tax rates.
St. Johnsbury Development Fund –
Board appointed Bryon Quatrini and
Jerry Rowe as Board representatives
to St. Johnsbury Development Fund
Executive Committee.

Walden
Town Clerk: Lina Smith
Selectboard: Randolph Wilson,
Daniel Lamont and Douglas Luther

December 27, 2004

Board Meeting Minutes –  Board
discussed meeting minutes, what
should be included and how they

should be written. Dan Lamont dis-
cussed Robert’s Rules of Order and
apologized for saying that he would
have another board member removed
at the last meeting. Lamont conceded
that he did not have the right to act
independently as road commissioner
and noted that in the future, he will
call other Board members when
appropriate.
Gravel –  Doug Luther reported what
needs to be done on the road for the
Maskell Pit.  Board asked Luther to
follow up with Mr. Maskell and
Dennis Demers on pricing and avail-
ability and report back to Board.
Budget Planning –  Board discussed
capital improvements for next year.
Road Signs –  Lamont reported that
he will report back to Board on road
signs at Richard Crossing and Orton
Road.
Board Resignation –  Mark Wright
submitted a letter requesting
Randolph Wilson’s resignation.  
Road Improvements – Board con-
sidered petition to upgrade Stevens
Hill from Class 4 to Class 3. Board
voted to start process of road
upgrades in the first week of May.
Board voted to continue plowing
Class 4 section of Cobb Road.

All Terrain Vehicles – Board
resumed discussion of ATV’s on town
roads and noted lawyer’s opinion on
the matter had been placed in the file
but no action was taken.
Reappraisal –  Board directed town
clerk to ask Diane Banister to start
putting together recommendations for
reappraisal firms.
Employee Wages –  Board voted to
grant road crew and town clerk a
2.7% cost of living raise to begin
January 1, 2005.

January 10, 2005

Board Controversies –  Dan Lamont
referred to recent Board controversies
and read letter recently sent to
Hardwick Gazette. Lamont said that
contrary to his earlier plan to resign
from the Board at town meeting, he
will finish his term.
Reappraisal – Bill Half from
Walden School Board encouraged
Board to proceed with town-wide
reappraisal as soon as possible.
Listers are researching reappraisal
process.
School Plowing –  Half explained
that Schoolboard is open to having
anyone do plowing at the school but it

decided to have a single person do
plowing required rather than part by
the town and part by a private con-
tractor.
School Budget – Half reported a
school budget surplus from year 03-
04 totaling about $20,000 and that
how it should be spent will be decid-
ed by town vote.  
Special Appropriations –  Board
agreed to include special appropria-
tion letters in town report and add
requests to town meeting warning.
Regional Policing –  Board agreed to
include an advisory article in town
meeting warning for regional polic-
ing.  
Road Reclassification –  Half sug-
gested establishing a policy on road
reclassification prior to taking action
on petition requests for change.
Snow Machines on Town Road –
On request of Coles Pond Sledders
Board agreed to allow Sledders’ use
of Maple Lane from Harry’s Repair to
Justin Keenan’s property.  
Board of Listers –  Board authorized
town clerk to pay two former listers
for help in filing an appeal and other
work they may do for town. 
Petition for Resignation – Board
noted petition calling for resignation

Danville
Congregational

Church
United Church of Christ

An Open and Affirming Congregation

Rev. James D. Llewellyn

Please Join Us
for Worship
at 10:00 a.m.,

and bring your family.

Just north of the Danville Green
on Hill Street

(802) 684-2176  

FFrreeee  AAAARRPP//IIRRSS  
TTaaxx  CCoouunnsseelliinngg  

ffoorr  tthhee  EEllddeerrllyy  22000044
Please call the desired counselor for an appointment

All Assistance Is By Appointment Only

SSTT..  JJOOHHNNSSBBUURRYY  SS1122005555881199
Rodger Boyle, 748-4476 Thurs. & Fri.       Yes
Kathleen Mayhew, 748-8267 Tues. & Thurs. Yes
Norman Sleeper, 748-2244 Thurs. Yes 
Lloyd Rainey, 748-9094 All Evenings &

Saturdays Yes
George Hollos, 748-2786 All Days Yes
Clara Badger, 748-9040 Thurs. & Fri. Yes

LLYYNNDDOONNVVIILLLLEE  SSeenniioorr  AAccttiioonn  CCeenntteerr  SS1122005555885511
Marion Mohri, 626-4544 All Days Yes
Bill Mohri, 626-4544 All Days Yes

FFeebbrruuaarryy  --  AApprriill  1155

Days Available Shut-Ins

Photo By: North Star Monthly
The Iron Bridge in St. Johnsbury Center is closed for repairs. According to St. Johnsbury Town
Manager Michael Welch, the bridge has been slated for replacement for many years, but state and
railroad officials have failed to reach agreement on plans for reconstruction of the railroad cross-
ing, which is on the east (and other) side of the bridge. As Welch says, the bridge carries a great
deal of traffic from the Stark District and from Interstate Exit 22 to the Green Mountain Mall, and
the option of permanently closing the bridge is undesirable. As a result the Town of St. Johnsbury
has nursed the bridge along with its own repairs. The blockade will allow the town highway
department to make temporary repairs at a cost of approximately $35,000, and Welch expects the
bridge to be repaired and reopened by the end of the winter. 

ST. JOHNSBURY CENTER IRON BRIDGEST. JOHNSBURY CENTER IRON BRIDGE
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WHEELER
True Value

Building Materials
29 Church Street
Lyndonville, VT 05851
(802) 626-5102
or 626-5040

Wheeler Sports
Team Sports Products

Images Of Vermont
Silkscreening and Embroidery

246 Church Street
Lyndonville, VT 05851
(802) 626-8235

Fax: (802) 626-6180
Email: wheel56@together.net

Lyndon Institute Athletic Events
Winter 2005

Athletic Director: Paul E. Wheeler (802) 626-9164

ICE HOCKEY
February
2 Lyndon @ St. Johnsbury, 6:00 p.m.
5 Lyndon @ Colchester, 8:30 p.m.
9 Lyndon @ North Country, 6:30 p.m.
12 Lyndon @ Northfield, 3:30 p.m.

GIRLS BASKETBALL (JV/V)
February
1 Lake Region @ Lyndon, 6:00/7:45
3 Lyndon @ Harwood, 6:00/7:45
8 U-32 @ Lyndon, 6:00/7:45
10 Lyndon @ Montpelier, 6:00/7:45
14 Lyndon @ Lamoille, 6:00/7:45
17 Lyndon @ Oxbow, 6:00/7:45
24 Randolph @ Lyndon, 6:00/7:45

BOYS BASKETBALL (JV/V)
February
2 Lyndon @ Montpelier, 6:00/7:45
4 Lamoille @ Lyndon, 6:00/7:45
9 Lyndon @ U-32, 6:00/7:45
11 Lyndon @ Lake Region, 6:00/7:45
15 Lyndon @ Harwood, 6:00/7:45

NORDIC SKIING
February
5 @ Lyndon, 10:00 a.m.

ALPINE SKIING
February
4 @ Smuggler’s Notch (Essex)
5 @ Smuggler’s Notch (essex)
8 @ Burke Mt. (St. Johnsbury)
12 @ Bolton Valley (Colchester)
17 @ Burke Mt. (Girls District)
21 @ Middlebury (Boys District) 
28 @ Mt. Ellen (Girls State)
March 
3 @ Bromley (Boys State)

GO
VIKINGS!

St. Johnsbury Academy
Winter 2005 Sports Schedule

Wrestling 
February
5 Mt Anthony Duals A 10:00
5 JV @ MIddlebury A 10:00
12 NVAC Meet @ Mt. Abe A 10:00
19 JV States @ Spaulding A 9:00
25,26 Varsity State Tournament H 5/10:30
March
4,5 New England Wrestling A 7:00
Tournament @ New Haven, CT

Host is underlined

Hockey
February
2 Lyndon H 6:00
9 @ Brattleboro A 5:00
12 Burr & Burton H 7:00

Boys Basketball ~
Varsity and Junior Varsity
Varsity Game follows JV Game

February
1 @ North Country A 5-6:45
4 Essex H 5-6:45
7 @ Spaulding A 5-6:45
12 @ Rutland A 1-2:30
15 So. Burlington H 5-6:45

Girls Basketball ~ 
Varsity and Junior Varsity
Varsity Game follows JV Game

February
1 North Country H 5-6:30
3 @ Rice A 5-6:30
8 @ Essex A 5-6:30
11 Burlington H 5-6:30
16 @ North Country A 5-6:30
18 CVU H 5-6:30
22 Rice H 5-6:30

Gymnastics
February 
5 @ South Burlington A 2:00

Go
Hilltoppers!

The
Creamery

Restaurant

Lunch
Tues.-Fri. 11:30-2:00

Dinner
Tues.-Sat. 5:00-closing

Pub
Opens at 4:00

(802) 684-3616
Closed Sundays & Mondays

Join Us at Our
Valentine’s Dance

on 
February 12

“Your Clear Choice in Auto Glass Replacement”

Windshield World
“We Come to You”
�FREE COURTESY CAR OR MOBILE SERVICE
�INSURANCE APPROVED FOR DIRECT BILLING
�WRITTEN WARRANTY
�ORIGINAL EQUIPMENT SAFETY GLASS
�LOCALLY OWNED & OPERATED
BBAARRRREE  447799--00666666
HHAARRDDWWIICCKK  447722--55555544
WWHHIITTEE  RRIIVVEERR  JJCCTT..  229955--99990033
NNEEWWPPOORRTT  333344--11334488
GGOORRHHAAMM,,  NNHH  775522--11441144

DIAL TOLL FREE

880000--663399--00666666
“PROMPT FRIENDLY SERVICE”

ST. JOHNSBURY
371 Memorial Drive � 774488--33331100

TERRY HOFFER

Alpacas are hard to ignore.
Native to the rocky crags and
high plateaus of the Andes,
alpacas are related to the llama
and vicuna. All are South
American, but the alpaca distin-
guishes itself for its striking
appearance and colorful wool.

An adult female alpaca
(nemma) weighs about 125
pounds; a full grown male (man-
cho) may tip the scale at 175.
Gestation is 11 months, and a
female will have a single off-
spring (cria) at a time. The
appearance of an adult alpaca fits
somewhere between that of a
carefully coifed French poodle
and the easygoing demeanor of a
golden retriever. They are sure-
footed and light on their feet.

They are wary of the unfamiliar,
but their faces are full of expres-
sion, and their personalities are
gentle.

The alpaca’s natural habitat is
the sharp cold and high elevation
of Peru and Chile, where herds
graze almost wild at 16,000 feet
or more above sea level. Their
first known record is found in
cave drawings high in the Andes,
and there is evidence that alpacas
were among the world’s first
domesticated cattle. At shearing
time in the spring ranchers gath-
ered their flocks, clipped off the
naturally colorful wool, and the
hollow fiber was woven into
blankets and panchos or spun or
knit into sweaters for cold weath-
er wear in the winter.

Peruvians considered alpacas
a national resource, and export of

live animals from Peru was ille-
gal until Chile and Bolivia
pushed open the door to the
North American market in 1984.
In 1993 the first Peruvian stock
made its way to United States,
and subsequent marketing by
breeders and other promoters in
Australia, Canada and the United
States has fueled a luxury market
for alpaca fibers. 

The number of North
American herds is creeping
upward, but the Alpaca Owners
& Breeders Association in
Colorado maintains that demand
for the fiber and opportunities for
breeders is practically unlimited.
The Association publishes a
glossy quarterly journal with fea-
ture stories and advertisements
that describe alpaca as both clas-
sic and high fashion and picture
ocean-front ranches owned by
rock stars and movie celebrities.
The mysterious alpaca, once hid-
den in the remote plateaus of
South America, has found its
way to the hearts and designer
boutiques of contemporary con-
sumers.

Michael Michaud and Nicole
LeBlanc live on a spectacular
350-acre Walden dairy farm with
views that spill away to
Vermont’s Green Mountains in
the west. Like many farmers they
understand the risk of specializa-
tion, and they sought the means

to cost-effectively diversify their
business beyond dairy. In 1999
they purchased the first four of
their flock of alpacas. Today the
herd totals 42 including three
generations of these curious ani-
mals, and a sign identifies the
dairy farm as “Walden Mountain
Alpaca Farm.”

Alpacas are registered for
their lineage and judged against a
standard of physical attributes
and fleece color. The Registry
has established 22 natural and
distinct colors ranging from
white to gray to tan and brown to
black. As a result, an alpaca
fleece (and thereby its wool) will
be part of a broad spectrum of
completely natural colors.
Undyed woven or knit alpaca

wool may have spectacular color
combinations, and the fiber is
described as softer and warmer
than wool from sheep or goats.
Those familiar with the feel or
the “handle” of alpaca say it is as
soft as cashmere but less expen-
sive to produce.

“We did the research,”
Michaud says, “and it seemed
like alpacas fit what we were try-
ing to do. They like rough ter-
rain, and they don’t mind the
cold.” And as Michaud and
LeBlanc both describe it, the
care required by a flock of alpaca
is far less than a herd of dairy
cows. Michaud says, “An acre of
good pasture will support 8-10
animals through summer, and in
winter the same group is satisfied

Walden Dairy Farm
Turns to Alpacas

Photo By: North Star Monthly
Michael Michaud and Nicole LeBlanc raise alpacas on their
Walden Mountain farm. The fiber from their animals is soft and col-
orful. There are some 50,000 alpacas in the United States and
breeders hope to see that number grow and the volume of the sale
of the luxury wool increase.

Photo By: North Star Monthly
As alpacas wait in turn for grain from a plastic bucket, they suggest
a dignified state of cooperative politeness as their enormous brown
eyes follow the activity around them.

TThhee  mmyysstteerriioouuss
aallppaaccaa,,  oonnccee  hhiidd--
ddeenn  aawwaayy  iinn  tthhee

rreemmoottee  ppllaatteeaauuss  ooff
SSoouutthh  AAmmeerriiccaa,,
hhaass  ffoouunndd  iittss  wwaayy
ttoo  tthhee  hheeaarrttss  aanndd
ddeessiiggnneerr  bboouuttiiqquueess
ooff  ccoonntteemmppoorraarryy

ccoonnssuummeerrss..

Michaud Family Photograph
Alpacas distinguish themselves by their striking appearance and
colorful wool.
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SSttuuaarrtt  VV..  CCoorrssoo,,  DD..MM..DD..
�������������������������������������������������

G EN ERA L  A N D  FAM I LY  D E N T I S T RY

31 Mountain View Drive
Danville, VT

(802) 684-1133

AUTO REPAIR

Cold Weather Special
Clip this ad and bring it in

to Wes Ward Auto Repair for your
Cold Weather Maintenance Special.

(Call for details)

1193 Portland Street
St. Johnsbury, VT 05819
(802) 748-3636

Complete Car Care Services

� Clip & Save

MMaarrttyy’’ss  11sstt  SSttoopp
US Route 2 � Danville, VT � ((880022))  668844--22557744
Mon.-Thurs. 5:30 a.m.-8:30 p.m.
Fri. & Sat. 7:00 a.m.-9:00 p.m.
Sun. 7:00 a.m.-8:00 p.m.

DDEELLII
PPIIZZZZAA  served everydayMegabucks Tickets

Mobil Speed Pass

BBOOYYSS  BBAASSKKEETTBBAALLLL
FEBRUARY
2 Tuesday Williamstown @ Danville 6:00/7:30
4 Friday Winooski @ Danville 5:00/6:30
7 Monday Danville @ Concord 6:00/7:30
9 Wednesday Hazen @ Danville 6:00/7:30
14 Monday Stowe @ Danville 6:00/7:30

GGIIRRLLSS  BBAASSKKEETTBBAALLLL
FEBRUARY
1 Tuesday Danville @ Blue Mt. 6:00/7:30
5 Saturday Stowe @ Danville 1:00/2:30
8 Tuesday BFA Fairfax @ Danville 5:30/7:00
10 Thursday Peoples @ Danville 6:00/7:30
15 Tuesday Williamstown @ Danville 6:00/7:30
17 Thursday Danville @ Richford 5:00/6:30
21 Monday Enosburg @ Danville 5:30/7:00

DANVILLE SCHOOL
2005 Schedule
Athletic Director: Merlyn Courser CAA

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

DANVILLE GREEN � DANVILLE, VT � (802) 684-3666

with water and a daily 50-pound
square bale of hay and a small
pail of grain.” 

LeBlanc says, “Alpacas are
timid and independent, but they
have a herd instinct that prompts
them to stay together. They don’t
bite, and they are graceful as
they walk and run.” She never
fails to find their company
appealing at the end of the day.
Alpacas communicate by hum-
ming to each other, and there is
something almost Zen-like in
their behavior. 

As they wait in turn for grain
from a plastic bucket they sug-
gest a dignified state of coopera-
tive politeness as their enormous
brown eyes follow the activity
around them.

Michaud says, “If someone is

animal friendly alpacas are a rel-
atively easy and pleasant form of
farming.” And as far as a cash
investment goes he’d much
rather put his money into alpacas
on this hillside than into stock in
some company subject to man-
agement conditions and market
forces far beyond the Vermont
horizon.

Michaud is 44 and in his 25th
winter milking cows on this
beautiful farm. “I’m not getting
any younger,” he says, “and doc-
tors tell me I need two hip
replacements. Milking cows is
not something anyone wants to

do forever, and when the time
comes that I can’t put off the hip
replacements any longer that
could be the end of our milk
business.” 

Michaud looks off and away
from his farmyard and doesn’t
say anything for a minute or
more. “My biggest fear is that of
looking out the window some
summer evening and not seeing
anything in that pasture. It would
be a sad day if an excavator
rolled in here and started carving
up building lots and digging out
cellar holes. I hope that doesn’t
happen as long as I’m around.

Our hope is that there is a future
for us with alpacas and a few
beef cows … and maybe a blan-
ket or a sweater made from
alpaca fibers that were raised on
that field.” One of the female
alpacas nudges Michaud almost
as though she understands the
dilemma. 

LeBlanc says there are some-
thing like 50,000 alpacas in the
United States - 3,000 or so in

Vermont. Recently one of the
160-year old woolen mills in
Johnson, VT was refitted to cater
to the milling needs of specialty
breeds such as alpacas, and if
Michaud and LeBlanc get their
way and the Walden Mountain
Alpaca Farm vision for the future
becomes a reality - the numbers
will grow, and the volume of
North American alpaca fiber will
compete with that from Peru. 

Michaud Family Photograph
Alpacas, once hidden in the remote plateaus of South America, have found a growing market for their
luxury fiber, and those familiar with the feel or the “handle” of their wool describe it as soft as cash-
mere but less expensive to produce.

Love By the Numbers

HEART, 
you gotta have heart ...

This person has an implanted 
pacemaker or cardioverter-defibrillator ...

Cette personne porte un stimulateur 
ou un defibrillateur cardiaque ...

Diese Person tragt einen implantierten 
Schrittmacher oder Kardioverter-Defibrillator ...

HOW DO I LOVE THEE? 
Let me count the ways ...

THE FIRST AND SECOND FINGERTIPS 
are often the most sensitive ...

PRESS FIRMLY ENOUGH TO FEEL 
each beat ...

START COUNTING the pulse 
when the second hand of your clock is at 12 ...

TAKE THREE DEEP BREATHS
hold and exhale before February 14, 2005

HAPPY HEART’S DAY! 

Don Tescher
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MICHAEL K. WALSH & SON, Builders
New Construction � Remodeling � Renovations

Finish Work � Decks �Wallpapering � etc.
� Call Now for Winter Projects
Solid reputation of  quality workmanship,

reasonable rates and dependability

Over 25 years of  experience     (802) 684-3977 Danville, VT

�� Painting & Staining 
�� Interior & Exterior
�� Power Washing   
�� Sheet Rock Repair
�� Quality Work 
�� Free Estimates 
�� Fully Insured 

Doug Winseck   (802) 626-4071  East Burke

BERKSHIRE BERKSHIRE 
PAINTING CORPORATIONPAINTING CORPORATION

ELLEN GOLD

February 2, 2004 - It’s a
sunny 20° day, a beautiful way to
begin the month of February. It’s
ground hog day, but whether or
not the woodchuck awakes and
sees his shadow, we’re in for
more than just six more weeks of
winter. We made it through
January without a thaw. The tem-
peratures barely rose above 0° let
alone above freezing. Let’s hope
February will bring more normal
weather with fresh snow, sun-
shine and only minimal subzero
readings. Perfect afternoon for a
snowshoe through the woods. 
February 4, 2004 - Had our

first major February snow dump
overnight. Six inches of fluffy
white snow refresh the winter
scene. Unfortunately another
cable broke on the snow thrower
so we spent the morning shovel-
ing the drive. Fortunately it was a

light snow, and the snow banks
are not too high to shovel past. To
add insult to injury, the roof
dumped its massive pile just as
we finished the drive. Oh well.
What is particularly striking this
winter, is the deep blue color of
the “glaciers” covering the mas-
sive rocks in the road cuts. It’s
probably a combination of the
amount of ice, lack of thawing
and scarcity of snow cover that
makes the ice look more impres-
sive in size and color this winter.
February 8, 2004 - Massive

lenticular clouds stretch across
the mountains, telling of high
winds in the upper atmosphere.
At ground level the wind is
swirling yesterday’s fresh snow
into drifts along the road. Trees
bend and sway in the relentless
wind. The sun, which has been
out most of the day, is just begin-
ning to disappear behind clouds
in the west. A spectrum sun dog

effect paints the edge of the
clouds in a rainbow of colors.
Winter may appear to be black
and white, but the turquoise sky,
colorful clouds and rust-tinged
tamaracks bring out unique col-
ors amid winter’s bleakness.
February 10, 2004 - It’s been

a day of snow flurries, showers
and squalls interspersed with full
sun and clear skies. This rapidly
revolving weather wheel brought
changes every 20 minutes or so.
Unfortunately cloudy skies pre-
vailed. The temperature stayed
around 30°, warming the roof to
bring that heavy water-laden
snow cascading down.
Fortunately it’s off the roof, but
unfortunately it landed in front of
the garage door, providing an
afternoon workout for Jeff. I had
my exercise yesterday snowshoe-
ing through our latest snowfall.
The trail was obliterated in the
field and barely visible in the
woods. This new snow has a
higher water content and under-
mined the firm icy base that
helped snowshoes stay on top of
the accumulated 3 feet or more.
Now it’s sink down and bring up
a very heavy, slush-coated snow-
shoe. Hopefully my walk helped
repack the trail.
February 13, 2004 - Friday

the 13th; so far so good. Sun tri-
umphed over the clouds today but
not until mid-afternoon. Took
advantage of extra warmth to

walk our trail and pack it down. It
is better footing than a few days
ago. In the open field the wind
had a bite to it, but within the
shelter of the woods and with
directional afternoon sun shining
through, it was quite pleasant.
Chickadees are beginning to add
a short trill to their raspy call.
Faint wing impressions of a
grouse landing and its narrow,
“chain-link” tracks highlighted
my afternoon snowshoe. Fresh
snow on the White Mountains
casts a rosy glow in the setting
sun.
February 16, 2004 - We’re

back in the deepfreeze.
Temperature has been well below
0° for the past two mornings. At
least it manages to warm up 20°
or so during the day. Mother
Nature compensates for  bitter
cold with bright blue skies and
strong full sunshine (winter
strength that is). At least it helps
to keep the house warm and invit-
ing. The cold is icing up the snow
a bit, making it easier to pack and
excellent for snowshoeing. I cut a
new path to the logging road to
hook up with the well-used snow
machine trail. There is no short-
age of snowshoe hare activity this
winter. Seems like last winter’s
scarcity of rabbits may have been
due to the early snowfall that
whitened the woods before the
hares’ coats changed. Being
brown against white rather than
their usual camouflaged white on
white made them easy prey, and
their numbers were down. This
winter the snowfall was late, giv-
ing the bunnies a chance to be
prepared with their winter
wardrobe.
February 19, 2004 - We’re

beginning to feel that winter may
be losing its grip. While we have
yet to see the thermometer above
freezing, it held near 30° for the
past few days. Even the road is
beginning to ooze a bit. Odor of
skunk slightly perfumes the air as
those black and white rascals
leave their shelter to seek a mate.
Crowns of maple trees are taking
on a rusty tinge. Spring is still far
into the future, but it’s refreshing
to get a quick glimpse of change
here and there.
February 23, 2004 - Bright

clear day, the calm after a two-
day storm. Fresh powder on the
mountains, trees and fields make
a picture-perfect Vermont winter
postcard. It stayed well into the
20°’s with little wind. Great
weather for a leisurely snowshoe
to remark the trail. All the animal
tracks have been erased, leaving
a clean slate for future explo-
rations. Twilight lingers in soft
pastel tones. The end of February
gives a true feeling of progress to

moving away from winter’s
shortened days. A setting crescent
moon lays comfortably on its
back with a very bright Venus
shining above, a striking twilight
overture to the star show to come.
The night sky is as brilliant as can
be, with clusters of stars and con-
stellations shining with various
levels of intensity. No moonlight
to outshine the stars or clouds or
haze to mute them. 
February 24, 2004 - Took

my exploratory walk through the
woods today and found new
tracks “abounding.” Snowshoe
hare prints of course and many,
many long “chain-link” trails
from grouse. They were abundant
in the wetlands and on the
“island.” Fanlike lines indicated
where birds landed and softened
their landing with outstretched
wings. Long trails radiated out
from there. I even found an exca-
vated site at the base of a tree
with fresh droppings. I kept
expecting to be startled by grouse
in flight, but they remained illu-
sive. I don’t ever remember see-
ing so many and such lengthy
grouse tracks. The occasional
delicate tailless vole (or is it
mole) tracks decorated the snow. 
February 26, 2004 - More

sunshine with a full day of solar
heat. No need for the wood stove
until after 5 o’clock. It’s a cold
night with the thermometer close
to 0°. We’ll be seeing the minus
side of it by morning. While it
was pleasant and calm on our hill
today, Mount Washington boast-
ed winds of 55 to 60 mph.
Visibility from its 6,000 ft. van-
tage point was reported as 110
miles. People must have been
“blown away” by the view. I just
settled for a glorious armchair
vista of the stately snow covered
mountains. 
February 29, 2004 - It’s leap

year, the extra day to bring us
back in sync with our 365¼  days
per year calendar. There’s mist in
the valley with mackerel clouds
above. The serigraphic mountain
view is highlighted by subtle col-
ors of sun rays. We’re ending
February with a week of sunshine
and no precipitation, a welcome
respite from shoveling snow.
We’ve had six uninterrupted days
of sunshine. The last time this
occurred in February was record-
ed in 1961. The snow pack is
shrinking, and roads are begin-
ning to soften. My sister reported
that sap buckets are hung in
northern Massachusetts. Another
few weeks and we’ll  be seeing
the same sight here. The land is
beginning to awaken from its
winter sleep.

Photo Above By: Jeff Gold

Walden Hill Journal
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WWEESSTTEERRNN  AAVVEENNUUEE  SSTTAATTIIOONN

“your friendly full service station”

Specializing in
� Exhaust systems

� Brakes
“See Dan

the Muffler Man”
Danny Lapierre,
Mechanic

13 Western Ave. � St. Johnsbury, VT 05819 � ((880022))  774488--22333399

THE
CARPET CONNECTION
“The Flooring Specialists”  Wholesale & Retail
11 Depot Street �� Lyndonville, VT 05851  (802) 626-9026

At the Carpet Connection
We employ Flooring Specialists.

Each crew in each van has its own
area of expertise.

We have:
�� A Carpet Crew
�� A Vinyl Crew
�� A Ceramic Crew
�� A Hardwood Flooring Crew

Whatever type of floor covering you choose,
you can be assured that if you turn to the
Carpet Connection, someone trained in that

specialty will install your new floor.

JACK OF ALL TRADES?   NO.
We are the Master of One - Floor Covering.

We are the Flooring Specialists.

Here we are in the depths of
w i n t e r .

As if low temperatures were not
enough for normal conversa-
tions, in recent years we have
introduced a new concept, wind
chill.  If you listen to the weath-
er people, on some days you
might conclude that just step-
ping outside will quick-freeze
most human beings. What is this
wind chill we hear so much
about, and where did it come
from?

The understanding begins
with some physics.  As materials
change state, from gas to liquid,
from liquid to gas, from solid to
liquid and so forth, energy is
given up or accumulated by the
material.  In the case of the trans-
formation of liquid to gas, heat is
required to accomplish the
change.  This is the essential
cooling system for most mam-
mals.  Humans are constantly
generating heat as they burn
sugar for energy.  We have to get
rid of this excess heat.  We have
sweat glands.  Moisture is secret-

ed by these glands and evapo-
rates from the skin changing
from a liquid to gas. Heat from
the body is carried away, and our
temperature is lowered.

For other animals, the
process is basically the same.
However, for those that are  cov-
ered with fur, sweat glands
would be impractical.  So, with a
dog, the moisture is evaporated
from the nose, which is always
wet, the tongue as it hangs out of
the mouth and the pads of the
feet. Other animals use the wet
nose strategy as well.

This cooling process can be
speeded up by moving air.  In the
summer we have “cooling
breezes.”  If there is no breeze,
we create one with a fan.  After a
swim, stepping out of the water
into a breeze makes you feel
cold. Water covering the skin
evaporates taking body heat with
it at a much greater rate than
sweating. As soon as the excess
water has evaporated, you feel
warm again.  

Back to wind chill.  This

increased cooling effect has been
observed since the beginning of
human history. As with so many
things, man decided to quantify
the phenomenon and put num-
bers to it.  This was done in
Antarctica, of all places.
Scientists who were spending
the winter there had endless
debates about how winter winds
affect the freezing time for
water.  

An experiment was devised
in which coffee cans of water
were set in the wind.  A similar
can of water was placed in a
shelter, and the time it took the
cans to freeze was compared.
Why coffee cans?  Because they
were available.  This experiment
was done over and over at differ-
ent wind speeds and at different
temperatures. The data was
recorded, and low and behold,
the water froze faster in the cans
in the wind. 

The data was circulated with-
in the scientific community and
it was described as a Wind Chill
C h a r t .
Thereby emerged a relationship
between the evaporation rate of
water at low temperature and
wind speed.  

As the wind speed increased,
the water evaporated faster and
the water in the can lost heat
more quickly than it would in a
sheltered location.  It was just
what was expected.  When you
are in Antarctica for the winter,
there is a lot of time to watch
water freeze in coffee cans.

When this idea is applied to
human activity, things get con-
fusing.  First, with no evapora-

tion, things cannot be at a lower
temperature than the surround-
ing environment.  If the temper-
ature is -10°, the engine in my
car will be at the same tempera-
ture, as will the trees and all of
the other things outside.  The
fact that the wind is blowing has
no effect. With no liquid to evap-
orate, no heat is removed. The
argument is made that the skin is
constantly trying to cool the
body, so moisture is being evap-
orated all of the time. Exposed
skin will be subject to the evapo-

ration forces of wind, and wind
chill comes into play.

People are not coffee cans.
One big difference is the fact that
humans are producing internal
heat all the time.
We are like furnaces walking
around. The more you exercise
the more heat you produce.
Children out sliding are generat-
ing enough heat to keep them
warm in most any weather.
Their cheeks get red because of
the increased blood flow to the
area.  The increased blood flow
gets rid of some of the excess
heat generated by activity.  As
long as the children are exercis-

ing, the wind is going to have lit-
tle effect on them.

Looked at another way, most
of the cases of frostbite we read
about are to the toes and fingers.
These parts of the body are usu-
ally well covered and not
exposed to wind.  Why do they
freeze? It’s not from wind chill.
They freeze because they are far-
thest from the core of the body.
As the body tries to conserve
heat, blood-flow to the far reach-
es of the body is diminished.
The nose and cheeks can also
suffer frostbite, but they are part
of the head, which the body tries
to conserve at all costs. Again,
wind chill is not the really big
factor.

With all of this said, what
does wind chill tell us about our
environment?  The answer seems
to be very little. Am I going to
freeze to death in two minutes if
I go outside?  If I’m wet and
naked, I’m going to be cold, but
my body is going to continue to
generate heat to keep me alive.
Yes, I will eventually freeze, but
not in two minutes.  What about
exposed skin?  If you live in this
country, and have not learned to
wear a hat and mittens in the
winter, you probably will suffer
frostbite.  One of the lessons we
learn early in life is how to dress
for the cold. This may be evolu-
tion in action.  Those who did
not learn the lesson are no longer
among us to serve as bad exam-
ples.  

This should not be interpret-
ed to mean that animals left out-
side in the winter should not be
sheltered.  Just as we seek shelter

SSttrriinngg  WWoorrtthh  SSaavviinngg
Bill Christiansen

WWhheenn  yyoouu  aarree  iinn
AAnnttaarrccttiiccaa  ffoorr  tthhee
wwiinntteerr,,  tthheerree  iiss  aa
lloott  ooff  ttiimmee  ttoo

wwaattcchh  wwaatteerr  ffrreeeezzee
iinn  ccooffffeeee  ccaannss..

Ice fishing is popular and great fun in Vermont. Each winter thou-
sands of anglers venture onto the frozen surfaces to fish through the
ice. And, each winter there are accidents often caused by poor judg-
ment or bad decisions based on inadequate information.

Here are some safety tips everyone venturing out onto frozen lakes
should observe according to Vermont’s Fish & Wildlife Department. 

Leave information about your plans with someone - where you
intend to fish and when you expect to return.

Wear a personal floatation device, and don’t fish alone. Always
carry an ice spud or chisel to check ice thickness as you proceed.

Be especially cautious crossing ice near river mouths, points of
land, bridges, islands and over reefs and springs. Current almost
always causes ice to be thinner over these areas. Avoid ice if it has
melted away from the shore. This indicates melting is underway, and
ice can shift position as the wind changes direction.

Waves from open water can quickly break up large areas of ice. If
you see open water in the lake and the wind picks up, get off!
Carry a set of hand spikes to help you work your way back onto the
surface of the ice if you go through. Holding one in each hand, you
can alternately punch them into the ice and pull yourself up and out.
You can make these at home, using large nails, or purchase them at
stores that sell fishing supplies.

Carry a safety line that can be thrown to someone who has gone
through the ice.

Leave your car or truck on shore. Every year several motor vehi-
cles go through the ice on Vermont lakes, and people have drowned as
a result.

Heated fishing shanties must have good ventilation to prevent car-
bon monoxide poisoning. Open a window or door part way to allow
in fresh air.

Enjoy the outdoors over Vermont’s mountains and fields and lakes
and streams, but use caution. For centuries people have taken advan-
tage of easier long distance travel over frozen ice on such places as
Lake Champlain and the Connecticut River, but accidents happen.
Use caution and good judgement.

Stay Safe Out on the Ice
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SSeett  yyoouurr  ddiiaall  ttoo  VVeerrmmoonntt  PPuubblliicc  RRaaddiioo  
WWVVPPAA  8888..55  FFMM  SStt..  JJoohhnnssbbuurryy

WWVVPPRR  8899..55  FFMM  WWiinnddssoorr;;  WWRRVVTT  8888..77  FFMM  RRuuttllaanndd;;
WWBBTTNN  9944..33  FFMM  BBeennnniinnggttoonn  oorr  
WWVVPPSS  110077..99  FFMM  BBuurrlliinnggttoonn

SSaattuurrddaayy  AAfftteerrnnoooonn  aatt  tthhee  OOppeerraa  aaiirrss  SSaattuurrddaayyss  aatt
1122::1144  pp..mm..

Feb. 5    Pelleas Et Melisande (Debussy)
Feb. 12    Le Nozze Di Figaro (Mozart)
Feb. 19   La Boheme (Puccini)
Feb.  26    Nabucco (Verdi)

CCaammeell’’ss  HHuummpp  RRaaddiioo aaiirrss  SSuunnddaayyss  
aatt  77::0000  pp..mm..

Feb. 6  Fog Magic 
by Julia L. Sauer

Feb. 13  The Tale of Despereaux 
by Kate DiCamillo

Feb. 20  Loser 
by Jerry Spinelli

Feb. 27 Heir Apparent 
by Vivian Vande Velde

DANVILLE SERVICE CENTER
Route 2, Danville Village  684-3481

Clean Used Cars
� Foreign & Domestic
Auto Repair

� Batteries
� State Inspections
� Exhaust Work
� 2 & 4 Wheel Computer
Alignment

� Shocks & Struts
� Tires

HOURS: 7-5 Mon. thru Fri. � 8-1 Sat. � Mechanic on Duty

Happy
Valentine’s Day

Toll Free: (866) 684-2445
Local: (802) 684-9800

www.The HamiltonHouse.com
info@The HamiltonHouse.com

SSoommeeoonnee  yyoouu  kknnooww  nneeeedd  aa  bbrreeaakk??  GGiifftt  cceerrttiiffiiccaatteess  aavvaaiillaabbllee..

Pamper yourself in luxury. Comfortable beds and delicious breakfasts.

HHaammiillttoonn  HHoouussee  BBeedd  &&  BBrreeaakkffaasstt
110011  PPaarrkk  SSttrreeeett
PP..OO..  BBooxx  228800

DDaannvviillllee,,  VVeerrmmoonntt  0055882288

The week before the 15th of
every month used to be

something like this … Hurry up;
it’s time to get my article for the
North Star on my computer and
headed on its way to Terry
Hoffer. 

How much I enjoyed writing
my “In the Garden” offering, a
food article under the name of
Molly Sharpe and a poem.

It was a race each month to
get it all in by the 15th, but what
a pleasure it was. Sometimes I
was late, and I struggled over the
typewriter to get it all in on time
because I knew the North Star
was waiting. Some months I was
late and crowded it all in at the
last minute to catch Tom, the
mailman. 

Then suddenly there came a
day when it all came to a
screeching stop. I suffered a
stroke that put me in the hospital.
It has been nearly a year now,
and there are but many memo-
ries.

Now I spend my days dream-
ing about what used to be. I am
now whiling away my days at the
St. Johnsbury Health and
Rehabilitation Center on
Hospital Drive. I invite my

friends to come and visit.

Think May!

Tear drops on my glasses
Are turning to ice
And the wind tries to 
blow me away;

But I see apple blossoms
And little green buds
As I try really hard
To think May.
I tackle the drive
On a cold winter day
When the wind is much 
more than a breeze

And it tingles my face
And waters my eyes,
And the snow is up 
over my knees.

But I must get that mail
That the carrier brought...
“I can do it,” I stubbornly
say,
“If that letter is there
It’s well worth the trip...
But Lord, how I wish it was
May.”

GEORGE D. CAHOON, JR.

Aside from the photograph
and caption of Alice Anton on, I
assume, the top of Mt. Whitney
[January 2005 North Star], noth-
ing was mentioned of her experi-
ence in mountain climbing. If the
photograph I took at some dis-
tance from the mountain in 1997
provides any clue, I would say her
climb was an accomplishment
worthy of another interview.
Perhaps the west face presents a
less formidable aspect than the
east and north faces in my photo,
but I have great respect for people
who undertake such adventures,
foolhardy though they may seem
to me. 

Other readers might be inter-
ested in the route to the place
where the photograph was taken
and gain some insight as to exact-
ly where and how difficult the
climb might have been.

A little background on how I
happened to take the photograph
might be of interest. My wife and
I have been to California a few
times to visit my sister and her
husband.They have a winter
home in a resort park near Desert
Hot Springs in the Mojave Desert.
Desert Hot Springs is next door
east of Palm Springs.

We usually take some trips to
see the country near and far there,
and on this particular trip we vis-
ited Death Valley. This was the
last of March or first of April so it
was not unbearably hot yet.
Actually the weather was perfect
the days we were there. Contrary
to popular belief Death Valley is

not a completely barren and
inhospitable place. 

There are oases where tourist
villages have been established
and made quite comfortable.
There are small mountains eroded
into myriad shapes and colors
including a huge crater caused by
an underground steam explosion
long ago. While this isn’t primari-
ly an article to describe Death
Valley it seemed pertinent to men-
tion that it is a most interesting
and amazing piece of our great
western heritage.

As arid as the territory is,
there is a place called “Bad
Water” where there is water most
of the time at the end of a miles-
long sloping valley. It is called
Bad Water because it is alkaline
and poisonous. Standing there at

the sign that proclaims it to be
282 feet below sea level, (the low-
est dry land area on earth) it
seemed odd to look west and see
snow-capped mountains that did-
n’t look to be all that far away in
the clear air.

Driving west over and
through the mountains on scenic
Route 190, we watched the
upthrust range of the Sierra
Nevadas became increasingly
prominent. Leaving Route 190 it
was a short drive north to the
small city of Lone Pine on an
Indian reservation. We stopped at
the visitors’ center south of the
city and had lunch. Leaving there
we visited a barren, boulder-
strewn and rock-piled area where
early western movies were staged
and filmed. 

The Sierra Nevadas seemed
close-by rising to 14,491 feet at
Mt. Whitney – aside from the
high peaks in Alaska, the highest
point in the United States. As seen
in the photo, the pinnacle would
seem to be impossible to climb,
but obviously it has been climbed
many times. Compared to Mt.
Everest at nearly twice the height
it probably seems like a piece of
cake. There was one place that
afforded a clear view of  Mt.
Whitney between the foot hills,
and that is where I stood to take
my photograph through a telepho-
to lens.

One of the interesting charac-
teristics of many of the western
mountains is the near absence of
significant foothills. Low valleys
run to the base of upthrusts tower-
ing from 7,000 to 10,000 feet or
more without a lot of small hills
in between. It is difficult to imag-
ine the size of our western geog-
raphy without actually seeing it.

IInn  tthhee  GGaarrddeenn
Doris Stebbins

Mt. Whitney Is No Walk in the Park

Photo By: George D. Cahoon, Jr.
Author George Cahoon remembered visiting the Sierra Nevadas in
California and this view of Mt Whitney as he read about Alice
Anton in the January issue of the North Star. Anton (below) is a
native of Switzerland, and between Europe and Bogota, Columbia
and her home now in Lyndon she climbed Mt Whitney.

Photo Courtesy of Alice Anton
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Tune in at 6:00 p.m. and
get the Channel 3 News
with Marselis Parsons
and Sera Congi.

Farm fresh food
served with style
Breathtaking views
from our historic
Vermont farm

On the Kingdom Trails

Open for dinner
Wednesday - Sunday

NORTHERN PETROLEUM CO.
189 RAILROAD ST. - ST. JOHNSBURY, VT 05819   (802) 748-8934 OR 1(800) 222-9276

“SERVICE”
“Friendly, Dependable, Caring for You”

NORTHERN PETROLEUM...
We make your home a better place.

MAYTAG
Washer Model SAV2655AWW $439.00

Dryer Model SDE4606AYW $439.00
with Intellidry
Cash & Carry

Appalachian Supply Inc.
Wholesale - Retail

Plumbing, Heating & Electrical Supplies

4581 Memorial Drive
St. Johnsbury, VT 05819
(802) 748-4513

Rte. 302
Littleton, NH 03561
(603) 444-6336

Open for Dinner on Valentine’s Day, Monday, February 14
Make Your Reservations Early

VAN PARKER

Most New Year’s resolutions
tend to fall short at the end of
January. I guess that’s why I’ve
been a bit skittish about making
them. But just after 2005
started I saw a list of resolutions
that intrigued me. 

They were posted on the
Internet and they had a do-able,
down-to-earth flavor. They were
four in number:  1. Continue to
recycle just about everything; 2.
Drive less;  3. Walk more; and 4.
Use tomato cages this year. We
will never know how our Internet
author did with these resolutions,
but they had a refreshing quality
about them, especially the one
about tomato cages. 

I decided to make one resolu-
tion: Don’t give up hope. It
seems as though there are plenty
of reasons to be less than hope-
ful. I have a winter volunteer job
at Hartford Hospital. It involves,
among other things, bringing
copies of the local paper to peo-
ple who ask for them. 

On January 7 I went in to the
hospitality office to look for the

list of people who wanted the
paper. For the first time I can
remember there was nobody on
the list.

When I asked the person in
charge about the phenomenon,
he shrugged his shoulders and
said, “There’s nothing in the
paper anyway.” There certainly
wasn’t much good news in that
paper: an article about the
Tsunami victims. a story of a
community leader who’d been
caught selling crack cocaine, a
difficult grilling of the candidate
for Attorney General centering
on a memo about what constitut-
ed prisoner abuse and a piece
saying the army planned to
expand the role of reservists.

Then, coming up empty on
paper deliveries, I started passing
out e-mail greetings to some of
the patients. One was to an elder-
ly woman who couldn’t under-
stand how anyone could send her
such a greeting. How did they do
it?

I explained what little I knew
about the process and gradually
her face broke into a broad
smile. The e-mail spoke of how

much her friends and family
loved her and how they hoped
she would soon be out of the hos-
pital. There was no fanfare, but
in that message and in the recipi-
ent’s amazed smile I saw hope.

So this year I’m determined
not to give up hope, all sorts of
hope - hope that the raspberries
will do better than last year and
that the blueberries will continue
to improve. Maybe I can even
coax the tomato plants into doing
a little better.

Then there is the hope you
discover, often unexpectedly,
even in the newspaper. For
instance, a piece about Colin
Powell, in his element at last, ral-
lying help for victims of the
Tsunami. Or it could be much
closer to home. 

Two people publicly commit-
ting themselves to one another. A
child adopted into a loving fami-
ly. An elderly woman, smiling
about an e-mail greeting she
received.

On Wednesday, February 2 at
7:00 p.m., Cannon LaBrie will
give an illustrated lecture on
Landscapes of the Sublime:
Bierstadt and the Hudson River
School at the St. Johnsbury
Athenaeum. 

Landscapes of the Sublime
will describe the search for the
grand style in American land-
scape painting in the nineteenth
century. Through slides and lec-
ture, LaBrie will explore the
development of American paint-
ing from Thomas Cole to
Frederic Edwin Church and
Albert Bierstadt. 

In Bierstadt’s monumental
paintings of western landscapes,
such as the Athenaeum’s Domes
of the Yosemite, we see both the
culmination and collapse of the
Hudson River School aesthetic.
Following the lecture, LaBrie
will lead a tour of the Athenaeum
collection.

LaBrie teaches at Vermont
College in Montpelier. He is

working on his doctorate in
American Civilization from
Brown.

This talk is part of a series of
lectures sponsored by the
Vermont Humanities Council on
the first Wednesday of every
month from October through
May. The eclectic series, called
First Wednesdays, brings inter-
esting and informative lectures to
the Athenaeum. The lecture is
free, accessible to people with
disabilities, and open to the pub-
lic.

In March, Amherst College
Professor Ilan Stavans will talk
about Isaac Bashevis Singer, on
the centennial of his birth. In
April, Vermont Folklife Center
Founder and Director Jane Beck
will speak on Catching People’s
Stories, sharing some of the
gems in the Folklife Center’s
archives. All community mem-
bers will want to reserve the first
Wednesday of every month for
this interesting series.

According to Paul Nussbaum
in his new book Brain Health
and Wellness we should continu-
ally engage in novel and com-
plex ideas and activities as we
get older.  

Nussbaum’s hypothesis
comes from primate studies that
compared the brain structures of
non-human subjects exposed to a
regular series of unique situa-
tions to those that were not.
Results show that neural connec-
tions in the former group were
much more numerous and com-
plex, leading him to conclude
that the human brain needs to
experience different and chal-
lenging thoughts in order to grow
and stay healthy.

With support of this theory,
the Osher Lifelong Learning
Institute provided a grant to
UVM to produce lecture series at
several sites in Vermont. Local
committees develop programs
that are dedicated to providing
college-level learning opportuni-
ties for those 50 and older but
open to all who are interested in
mentally stimulating experiences
without tests, papers or grades. 

The next series in St.
Johnsbury, called “Lectures for

the Mind and Spirit,” will run
from March 10 to May 12, 2005.
All presenters are professionals
in their field.

The first eight programs will
be held at the St. Johnsbury
House; the last two at the gallery
at the St. Johnsbury Athenaeum.  

All sessions are on succes-
sive Thursdays,  begin at 1:00
p.m. and last about an hour and a
half. Lunch is available at noon
at the St. Johnsbury House meal-
site. Please call Diane Coburn at
(802) 748-5467 one day in
advance for reservations.

A forty-dollar membership
entitles one to attend all 10 ses-
sions in St. Johnsbury as well
those in Rutland, Brattleboro,
Montpelier and Springfield.  A
limited number of scholarships
are available, and single sessions
are $5. 

Brochures with program
details are widely available or for
information call RSVP at (802)
626-5135.  Fees are used for
developing future programs.

Titles and presenters for
“Lectures for the Mind and
Spirit” are as follows

March 10 “Metaphor and
Meaning”  Bill Eddy

March 17 “Myth and
Meaning” Jim Doyle

March 24 “Symbol and 
Meaning”  
Dorian McGowan

March 31 “The British Ballad
Tradition in New England”  
Burt Porter

April 7 “Vermont Folk Art”
Jane Beck

April 14 “An Afternoon of 
Harp Music” Bill Tobin

April 21 “The Many Stories of 
Jazz”  George Thomas

April 28 “The Roaring ‘20’s in
Foxtrot Tempo”  
Martin Bryan

May 5 “The Hudson River
School Tradition”  
Larry Golden

May 12 “Nature, Culture and 
Art:  Reflections on African,
Asian and Western Art  
Lois Eby

College Level Lectures Geared for Low
Pressure Learning

February Lecture will
Feature Hudson River
School and Athenaeum
Collection

Signs of Hope Appear Appear By Surprise 
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(802) 748-4244
toll free (888) 748-4244
684 Portland St. � St. Johnsbury, VT

Northeast Custom
Auto Accessories

We have everything you need
to put the finishing touches
on your truck, car or SUV!

VISORS � GRAPHICS � VENT SHADES � RUNNING BOARDS
XM SATELLITE RADIO � REMOTE CAR STARTERS

BED LINERS, REG & NON-SKID � GIFT CERTIFICATES AVAILABLE

We install what we sell!!

Northeast Collision Center
Open and ready for business!!
Some of our many features include:

We would like to welcome to our team:
Corey Burgess (General Manager), Richard Miles,

Lincoln Paquette and Rob Magoon

� Collision Specialists
� PPG paint mixing system
� State-of-the-art garmat spray/bake booth
� Many years of combined automotive experience
� We accept all major credit cards

748-4292

Does your car need a part?
We have pre-tested used parts

and if we don’t have the part you need
- We have online state-of-the-art parts locator.
SHEET METAL PARTS � STARTERS � ENGINES � WHEELS

HEAD LAMPS � TRANSMISSIONS � USED RADIOS
DOORS � HOODS � TIRES � AIRBAGS

Northeast Auto Recyclers
We install what we sell!!

Dussault’s
Heating

Sales
Service
Installation
�Thermo Pride Furnaces
�Peerless Boilers

Box 301
St. Johnsbury, VT 05819

(802) 748-4945
24 hour service

Danville United Methodist Church
“The biggest little church on the Green”

"The Ultimate lesson that all of us have to learn 
is unconditional love which includes 
not only ourselves, but others as well."

- Elizabeth Kubler Ross

Sunday Worship
and Fellowship 8:45 a.m.
Sunday School During Worship Service

Rev. Henry E. Cheney
684-3389 office
Need a ride?

Call Steve 684-3484

663 Old Center Road, St. Johnsbury, Vermont 05819
(802) 748-8797    Fax (802) 748-8609

When you think insurance...

My favorite cooking anecdote
is the Stone Soup tale. From

a stone and water is concocted a
fragrant meal – with the help of a
piece of beef, carrots and pota-
toes and some simple herbs. It is
the perfect explanation of how
soup is made and why it has
become a culinary staple. I think
once you understand the mechan-
ics of making a good soup, you
can make it from almost any left-
overs and enjoy them in a way
you never thought possible.

While it may seem labor
intensive to make a good soup,
consider that it will give you a
satisfying dinner and still be good
the next day for lunch.  And,
since soup usually contains all
the major food groups it is truly
the multi-vitamin of meals.  

I give you some of my

favorite soups and some basic
helpful hints.  

Helpful Hints:
1. As I said you can make

soup from many leftovers. But,
don’t just throw everything in
your refrigerator in a pot and
expect a tasty result. Think it
through a bit. Decide on a theme
and use seasonings that match the
vegetables and meat you use.
2. Soup is always better

with a homemade stock. But
don’t let lack of a real chicken,
beef or pork stock keep you from
making soup. The next best sub-
stitute is a tinned or in-the-box
stock. There are really good
organic stocks on the market
now. I don’t recommend pow-
dered or cubed bouillon, but if it’s
all you have you can use it in a

pinch. Your soup will not have
the depth that a real stock
imparts, but it will still be tasty
and warm you on a cold day. One
trick is to lift the flavor of a soup
with the addition of a tablespoon
or two of butter stirred into the
pot at the very end of the cooking
process.

Simple Homemade Stock -
Put 6-8 quarts of water in a stock-
pot and add unpeeled, quartered
vegetables (carrots, onion, celery
and garlic), meat (chicken, beef
or pork) and a bouillon cube or
two. Cook for an hour or two,
strain the stock and reserve the
meat. There are more sophisticat-
ed stocks and it is often fun to
experiment with other recipes on
a cold windy day in February.  

3. Adding pasta, rice or noo-
dles to soup – The two problems
encountered in adding these
starches to soup are: 1. Soggy
and overcooked starch and 2. An
overabundance of the ingredient,
turning a good soup into a pasta
or rice dish. The simple solution
– precook and cool the starch
then add just before service. It
will not be overcooked, and you
can add the perfect amount for
soup. When a pasta is called for I
like to use pasta pearls (also
called acine de pepe or soup-
mac) or ditalini. 

A trick for keeping pasta
available for your soup is to cook
it “al dente” and rinse it with cold
water. Add a little olive oil to the
rinsed pasta and store in a cov-
ered bowl until ready for service.
Use this method for any type of
pasta or noodles. This will keep it
from sticking and make life easi-
er all around. The rice I favor is
an American converted style – it
holds its own in soup. Do not use
instant rice or sticky rice. I have a
simple formula for cooking rice
that works every time. Use 1 part
rice to 1½  parts water (it’s the
same proportion no matter how
much you make.) Stir the rice and
water together in a heavy
saucepan and bring to a boil.
Give it a quick stir, cover the pot
and turn down to low heat. Cook
about 15 minutes or until the rice
is done.

Chicken Florentine Soup
A variation on an old standby.

This chicken soup includes
spinach to make it Florentine and
pasta to make it hearty. Use a
cheese tortellini as the pasta in

this soup and make it a meal. A
dash of Parmesan on each bowl
tops off the flavor. 

6 quarts chicken stock 
6 cups of chicken – cut in 
good-sized pieces

4 cloves garlic – chopped
2 medium onions – finely
chopped

2 lbs. fresh spinach or 1 lb.
frozen spinach leaves (not
chopped)

¼ cup olive oil
½ cup acine de pepe pasta or
1½ cups cheese tortellini
1 lemon 

Stock:
This is a brothy soup, so the

stock is important. For a quick
stock, buy boneless skinless
chicken thighs or breasts and
cook them in 4-6 quarts of water
and/or boxed chicken broth with
the lemon (squeeze the lemon
into the broth, and throw the rind
in as well) for about a half hour.
Remove the chicken and cut into
chunky pieces and rough strain
the broth. This provides you with
the chicken and the stock without
much fuss.

Make the soup:
In a large stockpot sauté the

garlic in the olive oil until barely
colored. Add the onions and cook
until very soft. Add the stock and
heat to boiling. Turn to simmer
and add the spinach and cut
chicken. Simmer for about 15
minutes.

Boil about 2 quarts of chicken
stock in a large saucepan. Add ½
lb. of pasta pearls (also known as
soup-mac or acine de pepe) and
cook thoroughly, stirring occa-
sionally. If you start running out
of liquid add water or stock.
Instead of straining this pasta for
the soup, I leave it in the stock
(that has turned quite starchy)
and add it directly into the soup.
It thickens the soup and adds to
the flavor. 

For a heartier soup you could
use prepared tortellini in this
soup. Cook the tortellini then
drain and rinse them with cold
water. Toss with a little olive oil
and reserve for service. When the
soup is ready to serve add the
tortellini to each bowl, cover with
hot soup and top with a sprinkle
of grated Parmesan.

An Italian loaf and a tossed
salad are good accompaniments
to this soup.

Tomato Bisque
A simple soup that was very

popular at my café. Everyone is
always asking for the recipe. So
here it is!
6 quarts hearty chicken stock

(can use boxed)
4 onions – chopped
3 tablespoons butter
2 quarts canned tomatoes
1 cup heavy cream
1-2 teaspoons coarse 
ground black pepper

In a large stockpot sauté the
onions in the butter until they are
very soft and translucent. Add the
stock and bring to a boil. Turn
down to a simmer. Put the canned
tomatoes in a bowl and squeeze
them with your hands or use a
masher to break them up a little.
Add the tomatoes and pepper to
the pot. Cook until the soup is
somewhat reduced. Add the
heavy cream (don’t substitute
milk or even half & half – it will
break in the soup) and bring to a
boil. Turn the soup off immedi-
ately and serve when ready. This
soup can be reheated.

A hearty salad and croissants
go well with this tomato bisque.   

Chicken Vindaloo
A fairly fiery stew or soup

that is very easy to make. If you
want a hearty stew don’t add the
broth. It gets its name from a hot
Indian curry paste called
Vindaloo. You will find it at most
specialty or health food stores. If
you can’t find it substitute any
tinned hot Indian curry paste. 

6 lbs. boneless chicken - 
dark meat is preferable
(thighs) but boneless 
chicken breast can be used.
Just don’t cook it as long or
it will be dry.

¼ cup sesame oil
5 cloves garlic - chopped
2 large onions - chopped
4 oz. Vindaloo paste or hot
Indian curry paste

1 tablespoon curry powder
1 8-10 oz. can chick peas -
drained

½ bottle dark beer or ale
½ cups currants or raisins
4 quarts chicken stock
1 cup plain yogurt
3 cups cooked rice (1½  cups
uncooked rice to 2¼  cups
water)

(See Vanna’s Soups on Next Page)
(Continued from Page 26)

NNoo  SSmmaallll  PPoottaattooeess
Vanna Guldenschuh

BByy  NNoorrtthh  SSttaarr  
rreeaaddeerr  rreeqquueesstt  
VVaannnnaa  ggiivveess  hheerr
ffaavvoorriittee  ssoouuppss  

aanndd    
bbaassiicc  

hheellppffuull  hhiinnttss..    
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LISTEN TO JOSH THOMAS 
WEEKDAYS FROM 6:00 - 9:00 A.M. 

AND HEAR GREAT MUSIC, 
LOCAL NEWS, SPORTS AND 

TONS OF CHANCES TO WIN PRIZES.

Dr. Mark A. Leipert
Dr. Richard Leven
Dr. Stephen Feltus
Dr. Rebecca Hogan
Peter Boyle
Optician

30% OFF all Flexon, Konishi and
Reflex flexible frames in stock*

* Offer does not include lenses. Offer ends February 28, 2005.

WE HAVE IT ALL

Flexon
Flexible
Frame Sale

Sandi
Diane           Louise

Isabelle

MYTH:
Hearing aids are Expensive

FACT:
Cost is relative to the per-

ceived value you get from
your hearing aids. The most
important “investment” is
your attitude and willingness
to adapt to a new world of
sound. For many, the
improved quality of life and
relationships make it one of
the best investments they've
made.

198 Eastern Avenue 	 St. Johnsbury, VT 05819
(802) 748-4852 / (800) 838-4327

Hours: Monday, Tuesday and Wednesday   9-4 

FREE Hearing
Screening

Give the Gift of  Hearing
Cut the chicken into medium

sized pieces and set aside. In a
large saucepan brown the garlic
and onions in the sesame oil. Add
the chicken and cook for about 10
minutes over low heat stirring
and combining the ingredients.
Add the vindaloo paste, curry,
chickpeas, currants or raisins and
dark beer. Cook for about 10
minutes, and add the stock if you
are making it into soup. Combine
well and simmer for about 20 - 30
minutes depending on the type of
chicken you are using. When the
chicken is cooked through add
the yogurt and bring back to tem-
perature. 

Add the cooked rice to the
soup at service. Sprinkle with
some chopped parsley or cilantro.

French Pork and
Cabbage Soup

A great way to use a leftover
pork roast or fresh ham. I buy a
piece of fresh pork shoulder espe-
cially for this soup and make my
own stock. You may also substi-
tute ham for the fresh pork if that
is what is available, although it
does change the character of this
wonderfully fragrant soup. I
describe it as French because of
the herbs (rosemary and thyme)
used.

4-6 quarts of stock – For your 
own stock you will need

unpeeled carrots, onions and
garlic 

Cooked pork cut into cubes,
fat removed

3 cloves garlic – chopped 
2 large onions – chopped  
2 tablespoons butter
4-6 cups coarsely shredded
cabbage

4 large potatoes – cut into
cubes

4 carrots – peeled and cut into
small pieces

1 bunch leeks – cleaned and
chopped (can substitute
scallions)

½ cup chopped parsley
2 tablespoons fresh rosemary
(can use dried)

2 tablespoons fresh thyme –
chopped (can use dried)

Salt and pepper to taste

Stock: 
From Scratch: Use a fresh

pork shoulder or any darker pork
meat for the stock. Cover with 6
quarts of water or light chicken
stock. Add 2 carrots, one onion
cut in half and a couple of cloves
of garlic. If you have any extra
rosemary or thyme toss that in the
pot. Cook for two hours and
strain. Discard the vegetables and
let the pork cool. Refrigerate the
strained stock and remove the fat
from the top of the cold broth. It
is now ready to use for the soup.
Remove the excess fat from the

pork and cut into cubes. You can
do this a day or two in advance.

Store Bought: 
Use a chicken stock in the tin

or from bouillon cubes.

Make the soup: 
In a large stockpot sauté the

garlic in the butter. When it is
browned lightly add the onions
and cook until soft but not too
colored. Add the stock and bring
to a boil. Turn to a simmer and
add the pork, cabbage, potatoes,
carrots, leeks or scallion and the
parsley, rosemary and thyme.
Cook until all the vegetables are
tender. You may have to add
water or stock to the pot depend-
ing on the amount of pork you
use. Salt and pepper to taste. 

All you need is good bread
for a hearty meal.

Vanna’s Soups Are Made for Winter Weather

The staff and Board of Trustees of the Pope Memorial Library
thank the Danville community and all others who supported the

Library in its 2004 Annual Appeal fund drive.  We hope we can count
on your continued support at Town Meeting on Tuesday, March 1.

The Pope Library will serve our traditional luncheon at noon dur-
ing town meeting.  The menu includes: Ham, Baked Beans, Cottage
Cheese, Coleslaw, Rolls and Butter, Beverage and Dessert.  The price
for adults is $7.50 and children $3.50.  

Tickets will be sold during town meeting and at the door of the
school cafeteria.  Please join us for a delicious meal and a great
chance to visit with friends and neighbors.

Our 2005 raffle item is a hand-planed, six board blanket chest with
a till and vinegar-grained finish.  The chest is  handcrafted by Sally
Fishburn and Susannah Morlock and will be on display at town meet-
i n g .
Tickets are $1.00 each or 6/$5.00.
The blanket chest will be raffled
off at the August 6, 2005 Danville
Fair.

Please join us for our book dis-
cussion series “Jane Austen’s
World.”  On Wednesday, February
23 at 7:00 p.m. we will discuss
Sense and Sensibility with scholar
Francette Cerulli.  Books and

It’s up there, high in the sky,and brighter than predicted.
Comet Machholz gained naked-
eye visibility last month, a
smudge of light shining close to
the Pleiades. It’s on a north-
northwest course traveling 2.2
degrees a day, sweeping high
across familiar constellations
Taurus, Perseus, Cassiopeia. 

The Comet will be circumpo-
lar, up all night during February,
March, and April, but slowly fad-
ing from magnitude 5 to 9. (The
higher the number, the dimmer
the star. 

On clear nights in Vermont
most people can see stars as dim
as 6th magnitude.) That means
that while you may be able to
spot Machholz with sharp eyes
this month, you’ll need to begin
tracking it with binoculars or a
telescope thereafter. 

For more than a week around

March 11 it will appear to travel
within 6° of Polaris, the North
Star, which is of 2nd magnitude
brightness. By mid-May the
comet will intercept the bowl-
end of the Big Dipper’s handle. 

Where I now live in
Bloomfield, near West Hartford,
CT, I am not able to see Comet
Machholtz. Light pollution and
city smog dim the heavens so
that only the brightest stars and
planets appear on the clearest
nights. 

How I miss the dark skies of
the Northeast Kingdom! Don’t
ever take them for granted, and
do what you can to discourage
the encroaching light pollution
that seems inevitable when the
countryside becomes more popu-
lous. 

During my 15-year sojourn in
Danville I could see that slowly
happening as new residents
established their outdoor light-
ing, often without concern to
focus it downward. 

Recently I spent a week in
Albuquerque, NM, arriving there
on Epiphany, January 6, just in
time to see Comet Machholtz
come within 2° of one of my
favorite asterisms, the lovely
Pleiades star cluster in Taurus,
high overhead. It was breathtak-
ing to be back under wide-open
starry skies again, able to keep
track of that smudge, that soft
glow of light with a barely per-
ceptible comet tail, all week
long. 

About 400 discoverers have
had their names attached to
comets. Don Machholz of
Colfax, CA, discovered his tenth
comet last August. It took him
1,458 hours of sweeping the
skies, using binoculars and
reflectors, after his previous find
in l994. He quickly e-mailed his
sighting to the world comet-dis-
covery’s Central Bureau for
Astronomical Telegrams. 

Sure enough, within a few
hours two astronomers in New
South Wales, Australia, made
confirming reports. For the
books, the new comet is known
as Machholz (C/2004 Q2) since
he was the first to report it. 

Happy hunting. 

CCoonnssiiddeerr  
tthhee  HHeeaavveennss
Elsa Ph. Walberg

PPooppee  NNootteess
Dee Palmer, 

Library Director

Pope Library Hours
Monday & Friday
10:00 a.m. - 5:00 p.m.

Wednesday 
9:00 a.m.-7:00 p.m.

Saturday 9:00 a.m. - noon.
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Accountants
Kenneth M. Biathrow, CPA 
Tax preparation services -Personal,
business, estate. Accounting servic-
es, financial statements review and
compilation. P.O. Box 528, 364
Railroad St.,  St. Johnsbury, VT
05819. (802) 748-2200. 
Daniel J. Keeler, CPA
Small Business Services: Taxes and
Accounting; Budgeting and
Management Advisory. Individual
Tax Preparation and Tax Planning.
374 Meadow Street, Littleton, NH
03561. (603) 444-7CPA.
McCormick & Company P.C.
Barry A. McCormick, CPA; Dwight
E. Lakey, CPA; Robin C. Gauthier,
CPA. 1360 Main Street, St.
Johnsbury, VT 05819-2285.
(802) 748-4914. (800) 516-CPAS. 

Air Conditioning
Plumbing & Heating

Trombly Plumbing & Heating
Commercial & Residential
Plumbing, Heating, Air
Conditioning, Propane Service  and
Supply. 77 Concord Ave., St.
Johnsbury, VT 05819. (802) 748-
1953. FAX (802)748-3848.
e-mail:dant@kingcon.com  

Appliance Repair
Lewis Appliance
Factory Authorized Service and
Repair for Maytag, JennAir, Asko,
Viking, Bosch, Sub-Zero and
Frigidairre. Wayne Lewis,
Waterford, VT. (802) 748-6561.

Attorneys
Law Office of 
Charles D. Hickey, PLC
General Practice of Law.
69 Winter St., PO Box 127,
St. Johnsbury, VT  05819-0127.
(802) 748-3919.

Auctioneers
Eaton Auction Service
Specializing in Antiques,
Collectibles and Estate Sales.
Personal and knowledgeable serv-
ice. Auctioneers: Chuck Eaton (802)
333-9717 or Chris Welsh
eas@sover.net. Fairlee, VT 05045.
www.eatonauctionservice.com

Automobiles
Auto Craftsmen Ltd.
Fully reconditioned Toyotas, 1997
and newer. Excellent condition and
warranty. www.autocraftsmen.com
Paul Tidyman,  326 State Street,
Montpelier (next to Dairy Creme on
US2)! aclsales@adelphia.net, It’s
worth the drive. (802) 223-3563. 
Gilmour Ford-Chrysler
John Gilmour, Doug Gilmour.
Ford, Lincoln, Mercury, Chrysler,
Dodge & Jeep. New & Used ~
Sales & Service. 8 Memorial Dr.,
St. Johnsbury, VT 05819. (802)
748-4444 or (800) 323-8333.
www.gilmourfordchrysler.com

Autobody Repair
Five Star Autobody
Certified collision repair center;
Complete autobody repairs from
glass to frame. George C. Mudge,
Jr. Located behind Gilmour Ford,
US 5 North, St. Johnsbury, VT
05819. (802) 748-5321.

Automobile Repair
Burke View Garage, Inc.
Larry Lefaivre, Owner. Domestic &
Import Repair; Brakes, Exhaust,
Tune-Ups. We Do It All! Tire Sales
Also. M-F 8:00 a.m. - 5:00 p.m.. RT
114, Lyndonville, VT 05851.
(802) 626-3282.
Greg’s Auto
Complete Automotive Service.
Cooper Tire Dealer. Vermont
Inspection Station. Open Mon. -Fri.
7:30 - 5:30.; Sat. 8:00 -1:00. 724
Broad St. Lyndonville, VT 05851.
(802) 626-5888.

Mark’s Automotive
Foreign and domestic repairs.
Cooper, Hankook and Remington
tires. Brakes, exhaust, oil change,
VT State inspection, computer
wheel balancing and computer diag-
nostics. Mark Jefferson, West
Barnet Road, Barnet Center, VT.
(802) 633-3863.
Wes Ward Automotive Repair 
and Tire Center
Comprehensive automobile repair
for domestic and foreign  vehicles,
RV’s and school buses. ASE certi-
fied. 1193 Portland Street, St.
Johnsbury, VT 05819.
(802) 748-3636. 

Boat Charters
Indian Charters
Sport Fishing. Lake Trout &
Salmon Excursions on Lake
Champlain. 22’ Pen Yan Inboard.
Capt. Gordon Hastings.
(802) 684-3862.

Books
Kingdom Books
Mysteries, poetry, Vermont authors.
Mostly first editions, many signed.
Open 2nd Monday of each month,
10 to 6, and by appointment (802)
751-8374. www.kingdombks.com
Beth & Dave Kanell, 446 Railroad
Street, Suite 4 (Upstairs), St.
Johnsbury, VT 05819. (802) 748-
5488 and KingdomBks@aol.com
Lyders Fine Books
Buying and selling 19th and 20th
century first editions in fine condi-
tion. www.lyders.com  (802) 592-
3086. Josette & Richard Lyders,
P.O. Box 250, Peacham, VT 05862.

Bricklayer
C.T. Cushman Masonry
Chimneys, Fireplaces, Patios,
Stonewalls, Slate & Flagstone
Walkways, Steps, Chimney and
Foundation Repairs, Brick & Stone
Veneer. 35 Years Experience.
Chimney Cleaning. (802) 748-2221.

Cabinetry
Calendar Brook Cabinetry
Custom Kitchen and Bathroom
Cabinets, Fine Furniture and Doors,
Architectural Millwork and
Moldings, Hardwood Flooring,
Solid Surface and Laminate
Countertops. David Patoine, 4863
Memorial Drive, St. Johnsbury, VT
05819. (802) 748-5658.   

Cabins & Campgrounds
Harvey’s Lake Cabins and 

Campground 
May 15-Oct 15. Lakefront furnished
cabins set in wooded private 53-site
campground. Large private camp-
sites with W ES suitable for tents
popups, RV’s. Group Area,
Refurbished Recreation Hall,
Reunions, Retreats and Receptions.
Boats and Bicycle Rentals. 190
Campers Lane, West Barnet, VT
05821. (802) 633-2213.
www.harveyslakecabins.com
Point Comfort on Joe’s Pond
Thirteen cottages; up to 3 bedrooms
with kitchen, dining room, living
room and private back porch in
each. Mini storage spaces. Boat
rental and storage. Boat and snow-
machine upholstering. Cottages
open June-mid October.
www.pointcomfort.net  (802) 684-
3379.

Catering
Avery’s Catering

“Food for Everyone.” Now booking
weddings, graduations and parties
for 2005. PO Box 483, Lyndonville,
VT 05851. (802) 626-3017.
www.averyscatering.com

Chimney Sweep
Nelson Enterprise, Inc. &

Clean Sweep Chimney Service
Full Service Masonry - New
Construction and Repair: chimneys,
fireplaces and stainless relining.
Chimney Sweeping Service: inspec-
tions, caps and hearth products.
Gary & Shari Nelson, CSIA certi-
fied and VT licensed; Fully insured.
PO Box 53 Sheffield, VT  05866.
(802) 626-8320.

Clocks 
Clock Repair
Antique clock repair by appoint-
ment. Richard Diefenbach, 1148
Jamieson Rd. Danville, VT.
(802) 748-2193.

Computers
Northeast Computer Systems
Home & Business Computer
Systems. Networking, Hardware,
Service, Support and Software. 37
Depot Street, PO Box 1059,
Lyndonville,  VT 05851.
(802) 626-1050. FAX (802) 626-
5012. www.necomp.com
Yankee Electronic Solutions
Fully reconditioned computer sys-
tems and upgrades for all PCs. Fast,
professional on-site service and
repair. 623 Concord Avenue, St.
Johnsbury, VT 05819. (802) 748-
4544. E-mail:yes@kingcon.com
DPG Services
New & Used Computers. Upgrades,
Installation & Repairs. Services and
Hardware guaranteed or your
money back. Dan Gray.  (802) 748-
5033.

Construction
A.C. Trades
Foundation and Sill Repair. Winter
Selective Cut Logging (S.F.I. certi-
fied). Andy Cochran, 1104 Great
Road, Groton, VT 05046.
(802) 584-3828.
Beliveau Builders
26 combined years of building
experience in new construction,
vinyl siding, remodeling, decks,
roofing and other building projects.
477 Dole Hill Rd., Danville, VT
05828. Call Chuck or Chris:
(802) 748-1553.
C&C Bunnell Excavating
Excavation, Site Work, Septic
Systems, Bulldozing, Roads, Ponds
and Trucking Sand, Topsoil, Gravel
& Stone Deliveries. Calvin Bunnell,
Joe’s Brook Rd., Barnet, VT 05821.
(802) 633-3413.
Calkins Rock Products, Inc.
Sale of Sand, Gravel and All Sizes
of Ledge Products. Portable
Crushing.  Route 5, PO Box 82,
Lyndonville, VT 05851.
(802) 626-5636.
Country Landscapes and

Construction
Carpentry, trim, tile, drywall and
tape, painting and bathrooms.
(802) 626-3697. (800) 538-0799.
Gil’s Construction
Foundations & Floors. New Rapid
Forms. Free Estimates. Gilman
LaCourse. (802) 748-9476.
William Graves Builders 
Working throughout Caledonia
County for 27 years, serving as  a
new-building and also renovation
contractor for residences, barns,
businesses and public facilities. We
also offer project management serv-
ices. We appreciate your calls and
interest. PO Box 128, 329 Cloud
Brook Road, Barnet, VT 05821.
(802) 633-2579.
FAX (802) 633-4631.
Mark Greaves, Builder
New construction and remodeling
including Custom Houses start to
finish. 335 Red Barn Road,
Danville, VT 05828.
(802) 748-9659.

Dave Legendre and Sons 
Builders, Inc.
43 years of quality craftsmanship. If
it pertains to building, we do it from
design to finished product with your
needs in mind. Certified Pella
Contractor. Residential &
Commercial. St. Johnsbury, VT
05819. (802) 748-4068.
Laferriere Construction, Inc.
New construction, remodeling, cus-
tom work, residential & commer-
cial. Dennis Laferriere,  525
Wightman Rd, Danville, VT 05828.
(802) 684-3606.
FAX (802) 684-3628.
Ross C. Page Foundations
Concrete foundations & slabs.
Residential, Agricultural &
Commercial. Ross C. Page, 368
Thaddeus Stevens Road, Peacham,
VT 05862. (802) 592-3382.
FAX (802) 592-3382.
VT Home Specialties, Inc.
Builder/Dealer for REAL LOG
HOMES Pre-Cut Log Products.
Custom Kitchens by PLAIN &
FANCY.  Route 2, West Danville,
VT 05873. (802) 684-1024.
www.vthomespecialties.com
Michael K. Walsh & Son, 
Builders
Custom new construction: Houses,
decks, remodeling, renovations,
restorations, additions, finish work,
wallpapering.  High quality work-
manship for over 30 years. Solid
reputation. 349 Calkins Camp Rd.,
Danville, VT 05828.
(802) 684-3977.

Custom Sawing
On-Site Lumbermill Work
I will come to your land and cut
your logs with my Wood-Mizer
portable sawmill. Less sawdust,
more lumber! Jeff Hale, Ryegate,
VT. (802) 584-3972.

Dentists
Ronald E. Ducham, D.D.S. 
Family dentistry. 501 Portland St.,
St. Johnsbury, VT 05819. (802)
748-4727. New patients welcome.
Hawkins Dental Group
Hubert Hawkins, DDS & Hubert W.
Hawkins, DDS. Complete Family
Dentistry. New patients welcomed.
1350 Main Street.,  St. Johnsbury,
VT 05819. (802) 748-2325.
(800) 870-4963.
Peter M. Ollman, D.M.D. 
Dentist for infants & children. 576
Railroad St., St. Johnsbury, VT
05819. (802) 748-8701.
Stuart V. Corso, D.M.D.
General and family dentistry. 31
Mountain View Dr., Danville, VT
05828. (802) 684-1133.

Dowsing
American Society of Dowsers
Contact us for information about
dowsing, events and dowsers avail-
able to help with your search. (802)
684-3417. Call our bookstore for
books, tools and a free catalogue.
(802) 748-8565. www.dowsers.org

Electrical Service
Matt Pettigrew Electric
New homes (conventional frame,
post & beam or log) renovations or
service upgrade (aerial or under-
ground). Heating system controls
and all other phases of electrical
work in a professional manner.
Licensed in VT & NH. Danville,
VT. (802) 751-8201.

Electronics Sales &
Service

Byrne Electronic 
Service Center

New & Used Television, VCR and
other consumer electronic sales.
Factory authorized service center
for several brands. Professional
repair service on all TV’s, VCR’s,
Stereos and pro audio equipment.
159 Eastern Ave., St. Johnsbury, VT
05819. (802) 748-2111.

Excavation
Andre Excavation
All phases of excavation including
septic systems and drainage. Free
estimates. Prompt service. Call
Dennis at (802) 563-2947.
Compact Excavation Services
Including stumps, trenches,
drainage, crushed stone driveways,
york raking, small building demoli-
tion, small foundations, tree length
brush removed, rock retaining walls
built, excavator (with thumb) picks
up most anything. Also trucking and
trailer to 10,000 pounds and 30’
long. Matt Pettigrew, Danville, VT.
(802) 751-8201.

Flooring
Carpet Connection
The flooring specialists. All your
flooring needs. Largest selection in
the State. Depot Street, Lyndonville,
VT 05851. (802) 626-9026 or
(800) 822-9026.
Country Floors    
Complete Flooring Sales &
Installation. Carpeting, Vinyl,
Hardwood, Ceramic Tile, Area
Rugs. Stanley H. & Joanne C.
Martin, Hollister Hill Road,
Plainfield, VT 05667.
(802) 454-7301.

Florists
All About Flowers 
by Lallie and Sandy

All occasion florist featuring fine
silk flowers, unique dried designs
and the freshest flowers in town.
Wedding and funeral arrangements
for all budgets. Customized gift and
food baskets available. 10% senior
discount not applicable with other
discounts. 196 Eastern Avenue, St.
Johnsbury, VT 05819. (802) 748-
5656 or (800) 499-6565.
Artistic Gardens
Florist & Greenhouse. Unique floral
arrangements for weddings and all
occasions. Specializing in sympathy
arrangements for funerals, fresh
flowers, gourmet fruit baskets and
balloons. FTD & Teleflora.
Memorial Drive, St. Johnsbury
Center. (802) 748-5646.

Forestry
McMath Forestry
Complete Ecological Forestland
Management Services. David
McMath, Forester, 4875 Noyestar
Road, East Hardwick, VT 05836.
(802) 533-2970. Toll Free: (866)
462-6284. www.mctree.com
Everts Forest Management
Timber Inventories & Appraisals.
Timber Sales. Tax Assistance.
Forest Management Plans. NH
License No. 207. Peter Everts, 278
Cloudy Pasture Lane, West Barnet,
VT 05821. (802) 592-3088.

New England Forestry 
Consultants, Inc.

Forest & Wildlife Management
Planning Services. Green Certified
Resource Managers. Contact Kurt
Zschau at (802) 684-9900 or
e-mail: woodlot@charter.net
www.cforesters.com

Furniture Restoration
Chair Care and Klappert
Furniture Restoration
Authentic restoration of old finishes
and techniques for antique & fine
furniture. Specializing in chair
repair & all seat replacement. 90
5th Avenue, St. Johnsbury, VT.
05819-2672. (802) 748-0077.

General Store
Walden General Store
Full Deli, Clothes, Groceries,
Megabucks & Lottery Tickets,
ATM, Hunting & Fishing Licenses
and Supplies, Fuel. Open Every
Day. VT RT 15 in Walden.
(802) 563-3001.

BUSINESS DIRECTORY
Business Identification at a Reasonable Price   $65.00/ year   Price Includes Free Subscription
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Hair Care
Country Styles Family Hair Care
Janet L. Carson. Located at the K.P.
Hall on the top of Hill Street,
Danville, VT 05828.  Follow the
handicapped accessible ramp. Home
service available to shut-ins.
(802) 684-2152. 

Health Care Providers
Danville Health Center   
General Health Services for All
Ages. Open M-F. Deb Bixby, N.P.,
Mariel Hess, N.P.; Tim Tanner,
M.D.; Sharon Fine, M.D, Catherine
Maier, LCMHC. 26 Cedar Lane,
Danville, VT 05828. (802) 684-
2275. (800) 489-2275 (VT).
Concord Health Center
General Health Services for all
ages. Open M-F. Sarah Berrian,
M.D.; Susan Taney, N.P.; and
Donna Ransmeier. 201 E. Main
Street, Concord, VT.
(802) 695-2512.

Hardwick Chiropractic
Montpelier Chiropractic

BioGeometric Integration is gentle,
effective chiropractic that allows
your system to heal and to become
increasingly adept at correcting
itself. Dr. Grace Johnstone and Dr.
Rick Eschholz. (802) 472-3033 or
(802) 223-2967.

Lyndonville Family
Chiropractic

Contributing to the health of the
community for over 17 years.
Offering a holistic approach to
healthcare utilizing chiropractic,
nutrition and massage therapy.
Karson Clark, D.C.; Stacey Clark,
D.C. 11 Hill Street, Lyndonville,
VT 05851. (802) 626-5866.
Dan Wyand, PT & Associates
Rehabilitation of Sports Injuries,
Orthopedics and Neuromuscular
Disorders. Sherman Dr., P.O. Box
68, St. Johnsbury,VT 05819. (802)
748-3722/1982. Lyndon,VT.
(802) 745-1106.

Hearing Service
Armstrong’s 

Better Hearing Service
STARKEY and WIDEX-Senso-
Digital Custom Hearing Aids. Free
hearing screenings, batteries, acces-
sories, all-make repairs. Isabelle
Armstrong, Sandra Day & Louise
Toll; Consultants and Licensed
Hearing Aid Dispensers. 198
Eastern Ave., St. Johnsbury, VT
05819. (802) 748-4852
(800) 838-4327.

Historic Preservation
S. A. Fishburn, Inc.
Historic preservation and design
featuring custom cabinetry and
wood and plaster restoration. (802)
684-2524. fish@kingcon.com

Insurance
Denis, Ricker & Brown, Inc. 
Mike DeMasi, Hilde Desmet, Pam
Kvam, Debi Lawson & Renee
Simons. Full Service Insurance
Agency. 23 Church Street,
Lyndonville, VT 05851.
(802) 626-3354.
Sawyer & Ritchie Agency
Complete insurance service for your
Home, Farm, Automobile or
Business.. Danville, VT 05828.
(802) 684-3411.
(800) 734-2203 (VT) 
Francis Berwick Agency, Inc.
All lines of insurance for home,
farm, automobile and business. Est.
in 1955. Licensed in NH & VT.
Francis and Jeff Berwick. Located
at 185 Church Street, Peacham.
Mail: 267 Peacham Groton Road,
Barnet, VT 05821. (802) 592-3234
or (802) 592-3956.

Investments
Investment Watch

Portfolio analysis and strategy; tax
assistance. Rachel Siegel, CFA.
(802) 633-3977.
rsiegel@together.net

Jewlery
On the Hill - Kennedy’s
Full Service. Buy & Sell, New &
Used. Jewelry repairs on site. Watch
repairs available. Sell or trade your
old gold and jewelry for something
new. Daily 9-5. Saturday until noon.
1244 Main Street, St. Johnsbury,
VT. (802) 748-4367 or (800) 407-
4367.

Lawn Care & Landscaping
PH Lawn Care & 
Landscaping

Lawn mowing, seed & mulch, bush
hogging, retaining walls, shrubbery,
sweeping, split-rail fence, lawn
installation, light trucking. Jeff
Cleveland, 765 Mitchell Drive,
Lyndonville, VT 05851.
(802) 626-0933 or 535-7069.

Live Music
Middle Earth Music Hall
Weekly live music in a small but
popular venue. Feature acts passing
through or on their way up.
Sandwiches and drinks. No
Smoking. Corner of Main & Barton
Streets, Bradford. (802) 222-4748.
See Arts Around in the North Star
or log on to www.middle-earth-
music.com

Maple Syrup
Sugar Ridge Farm
Pure Maple Syrup & Maple
Products.  “Vermont Seal of
Quality.” Available by mail. MC &
Visa accepted. Free brochure.
Stephen & Diane Jones, 566
Stannard Mt. Rd., Danville, VT
05828. (800) 748-0892.
Rowell Sugarhouse
Visit a real sugarhouse. Open year
round. See our sugaring equipment.
Maple products, gifts, country
crafts, VT shirts, woodenware, bas-
kets, honey, souvenirs and more.
We will ship your order. MC/
Visa/DS. Rt. 15, Walden, VT 05873.
(802) 563-2756.
Gadapee Family Sugarhouse
Pure VT Maple Syrup in a variety
of containers from gallon to 1.7 oz.
nips. Cans, plastic jugs or glass.
Maple cream, candy and sugar to
order. We have the “Vermont Seal
of Quality” and we ship.  718
Calkins Camp Rd., Danville, VT
05828. (802) 684-3323.
email:gadmaple@together.net
Broadview Farm Maple
Pure VT Maple Syrup available in
Grade A Fancy, Medium Amber,
Dark Amber and Grade B.
“Vermont Seal of Quality.” Maple
Cream, Maple Candy and Maple
Sugar are available. We ship via
UPS or Parcel Post. Joe Newell,
442 York Street, Lyndonville, VT
05851. (802) 626-8396.
Goodrich’s Maple Farm
Award-winning Maple Syrup &
Products. Retail, Wholesale and
Mail Order. Custom tubing installa-
tion & consultation. 2427 US 2,
Cabot, VT 05647.  (802) 426-3388.
www.goodrichmaplefarm.com
Cabot Hills Maple 
Marcia Maynard & Family, 977
Thistle Hill Road, PO Box 68,
Cabot, VT 05647. (802) 684-2219.
Fancy, Medium, Dark Amber and
Grade B Vermont Syrup packed in
jugs and glass. Maple almonds,
pecans and peanuts by the bag.
Vermont Seal of Quality.

Meat
Moore Beef
Butchering - Custom & Commercial
- USDA Inspected. Fresh sides of
beef & pork. Buying beef daily -
Trucking. So. Main St., St.
Johnsbury, VT 05819.   (800) 286-
8323 or (802) 748-8323.
Lewis Creek Jerseys
Badger Brook Meats
Vince Foy & Deb Yonker. Retailing
Certified Organic Angus Beef by
the Cut in any Quantity. North
Danville, VT 05828.
(802)748-8461.

Second Chance Farm
Organic beef, pork, lamb, range
chickens, turkeys, eggs. Penny
Lowe, 842 Fellows Road, North
Danville. (802) 748-1975.

Music Studio
Vermont Sky Digital Audio
16-Track Professional Recording
Studio for Singers, Songwriters,
Students and Bands.  Advertising
Jingles; Creative Consulting and
Guitar Classes. Barnet, VT 05821.
(802) 633-2523.

Old Barns
The Barn People
Since 1974 Vintage Vermont barns
purchased, dismantled, restored  &
reassembled elsewhere. Great for
homes, additions, Great Rooms, stu-
dios, backyard offices and oddly
enough …barns. Ken Epworth,
2218 US RT 5 N, Windsor, VT
05089. (802) 674-5898.
e-mail:barnman@sover.net

Opticians
Barre Optical
“The Eye Fashion Center” Louis J.
Cassani, Registered Optician. Eye
Exams and Contact Lenses.
Complete Professional Eye Care.
341 North Main St.,  Barre, VT
05641. (802) 476-7932.
Optical Expressions
Your Family Eye-Care Center. Eye
Exams, Contact Lenses and
Consultation  for Laser-Eye
Surgery. Green Mountain Mall, St.
Johnsbury Center, VT (802) 748-
3536 or Berlin Mall, Berlin, VT.
(802) 223-2090.

Painting
McGowan Painting
Interior painting, wallpapering,
plaster refinishing, smooth or rough
texture. Robert McGowan Painting,
Serving the Northeast Kingdom
since 1990. (802) 472-6188.

Party Supplies
Quick Pick Party Shop
Pinatas, Specialty Balloons,
Confetti, Decorations, Gifts-to-Go,
Candles,Gourmet Foods,
Fundraisers.
www.quickpickpartyshop.com or
call Jennifer Duncan. (802) 633-
3993. Megan’s Pantry Home
Tasting Parties - Taste Before You
Buy.

Pet Care
North Danville Pet Hotel
Boarding, Grooming, Day Care. It’s
not just a kennel. It’s a camp. 1319
North Danville Road, Danville, VT
05828. Rusty & Laurie Speicher,
proprietors. (802) 748-5810.

Real Estate
St. Johnsbury Real Estate Agency
Kelly Donaghy, REALTOR

80 Mt. Pleasant Street, St.
Johnsbury, VT 05819. Family-
owned business, serving Northeast
Kingdom since 1946. Residential
Homes, Land, Seasonal Property
and Investment Property. Free
Market Analysis. (802) 748-2591 or
(800) 798-7897.
Email:kedonaghy@yahoo.com
Harold Dresser, Realtor
Reynolds Real Estate, Inc.
791 Broad Street, Lyndonville, VT
05851. (802) 626-9357 office.
(802) 626-5302 home. Multiple
Listing Service.
www.reynoldsre.com
Email:reynoldsre@charterinternet.com
Peter D. Watson Agency, Inc.
Country, period and vacation
homes; land and timber tracts,
farms and businesses. Free market
analysis. Greensboro: (802) 533-
7077. Hardwick: (802) 472-3338.
East Burke: (802) 467-3939.
www.northernvtrealestate.com
Century 21 
Quatrini Real Estate
Susan S. Quatrini, GRI, Broker-
Owner. 1111 Main Street. St.
Johnsbury, VT 05819. (802) 748-
9543 or (802) 748-3873.
e-mail: c21qre@sover.net

David A. Lussier Real Estate
Farms, Acreage, Homes and
Investment Properties. 854 Center
Road,  PO Box 872, Lyndonville,
VT  05851.  (802) 626-9541 or
(802) 626-8482.
Email:Lussier@kingcon.com
Sara Heft, REALTOR
Century 21 Quatrini Real Estate,
1111 Main Street, St Johnsbury, VT
05819. (802) 748-9543 or (802)
684-1095. saraheft@mac.com
Danville resident able to help with
all your real estate needs.

Schools
The Riverside School 

grades 3-8
· diverse student body

· fine and performing arts
· challenging academic curriculum

· French, Latin and Greek
· daily athletic activities

· small classes
30 Lily Pond Rd., Lyndonville, VT
www.theriversideschool.com
Vermont Approved Independent

School. (802) 626-8552
The Stevens School 
1510 Bayley Hazen Road, Peacham,
VT  05862 (802) 592-3194. Grades
5-8. Named after Thaddeus Stevens,
civil rights champion who authored
the 14th Amendment, offers rigor-
ous curriculum, academic writing
program, emphasizing civil and
human rights and responsible citi-
zenship.

Screenprinting
Vermont Silkscreen Express
Specializing in custom transfers and
silk-screening on T-Shirts,
Sweatshirts, Hats, Bags, Mousepads
and more. We also make color
copies. 37 Depot Street,
Lyndonville VT 05851. Tues.-Fri. 9
a.m.-3:30 p.m., Sat. by appoint-
ment. (802) 626-3568.

Septic Service
B&B Septic Service
Full Septic Service and Cleaning.
Residential and Commercial. Power
Rooter Line Cleaning. Camera Line
Inspection. Pressure Washing. Call
Bob Briggs. (802) 748-9858, (888)
748-9858 or (800) 870-0428.
24-hour service. 

Ski Equipment
Power Play Sports
Ski and Snowboard Lease
Headquarters. Leases starting at
$99. New and used Skis, Skates and
Hockey Equipment. Skate sharpen-
ing, Ski and Snowboard tuning.
Open 7 days. Power Play Sports.
Downtown Morrisville.
(802) 888-6557.

Small Engine Repair
Harry’s Repair Shop
Snowmobiles, Snowblowers,
Motorcycles, Lawntractors, ATV’s
and Rototillers. Harry Gammell
VT RT 15, Walden, VT 05873.
(802) 563-2288.

Tent Rentals
Canopy Tent Rentals
Tents for all occassions. 10’X20’,
20’X20’, 20’X30’ and 20’X40’.
Carrier’s Canopy Connection.
Windswept Drive, Danville.
(802) 684-3872.

Tires
Berry Tire Co., Inc.
New tire sales and automotive
repair. Lloyd Morse and Everett
Berry, 1545 Red Village Road,
Lyndonville, VT 05851.
(802) 626-9326.
Goss Tire Company 
Your Firestone Dealer
Specializing in brakes, front-end
work, exhaust and NOKIA tires. US
RT 5 in St. Johnsbury and RT 5 and
100 Jct. in Morrisville, VT.
(802) 748-3171. (800) 427-3171.

Tree Service
Bedor’s Tree Service

Professional, quality service. Fully
insured. Member NAA. Offering all
types of tree care. “Spotless Clean-
up.” Call now to schedule your free
estimate. (802) 748-1605 or (800)
493-6945.
Burt’s Tree Service 
Pruning, Cabling, Tree & Limb
Removal. Free estimates. Fully
insured. Serving the Northeast
Kingdom and beyond. Member
NAA & ISA. John A. Burt, 25
Garland Hill, Barnet, VT 05821.
(802) 633-3822 or (800) 633-3823.
email: john@burtstreeservice.com
www.burtstreeservice.com  

Vacuum Cleaners
North Country Vac & Sew
home of Defender Vacuums made
locally. Sebo, Panasonic, Koblenz,
Sanyo, Eureka, Sanitaire, ProTeam,
C.V.  Service & parts all makes
including Kirby, Electrolux,
Rainbow. Sewing machines & serg-
ers Bernina, Riccar, Simplicity,
Yamata. 442 Portland St. (next to
Sherwin-Williams Paint), St.
Johnsbury, VT 05819.
(802) 748-9190.

Veterinarians
Danville Animal Hospital 
Small animals. Office hours by
appointment. Stanley J. Pekala,
DVM and Lisa Whitney, DVM.
Route 2, Danville, VT 05828.
(802) 684-2284.
Northern Equine Veterinary
Services
Steve B. Levine. Practice limited to
horses. Saturday appointments
available. (802) 684-9977.
254 RT 2, Danville, VT 05828.
www.northernequine.com 
Companion Animal Care 
Small animal medicine & surgery.
Bob Hicks, DVM and Sally S.
Calamaio, DVM . 54 Western Ave.,
St. Johnsbury, VT. (802) 748-2855. 

Volunteers
R.S.V.P.
Do you have some free time? Do
you want to help an organization in
the Northeast Kingdom as a volun-
teer?  For information call the
Retired and Senior Volunteer
Program and the Volunteer Center
at (802) 626-5135 or (802) 334-
7047.

Water Systems
H.A. Manosh Corporation
Well Drilling & Hydrofracturing,
Water Systems & Treatment, 24-
hour Plumbing, Video Well
Inspections, Water Fountains.
Morrisville, VT 05661. (802) 888-
5722 or (800) 544-7666.
www.manosh.com

Green Mountain 
Groundwater Services

Got Water Problems? Well and
Spring inspections, Water yield
analysis. 21 years of experience
with water supplies. Jim Ashley.
(802) 684-3491.

Welding
Walbridge Welding
Repairs and new fabrication of
steel, stainless steel and aluminum.
Located under Portland St. Bridge
in St. Johnsbury or with portable
equipment at your location. Dale
Walbridge. W (802) 748-2901;
H (802) 584-4088 
Bob’s Welding
General Fabrication and Repair.
Stop by and be surprised.
Lyndonville, VT.  (802) 626-5502.

Windows
Mayo’s Glass Service, Inc.
Windows, Doors and Awnings -
new and replacements. Residential
and Commercial. 744 Portland
Street, St. Johnsbury, VT.
(802) 748-8895. 

BUSINESS DIRECTORY
Business Identification at a Reasonable Price   $65.00/ year   Price Includes Free Subscription
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February Meal Schedule

February 1 - Chicken
Parmesan, California Blend
Vegetables, Homemade Bread,
Oranges, Fig Newtons.
February 3 - Pepperoni or
Cheese Pizza, Orange Juice,
Spinach Salad, Pudding,
Oatmeal Cookies.
February 8 - Shepherd’s Pie,
V-8 Juice, Blueberry Scones,
Graham Crackers with Peanut
Butter.
February 10 - Scalloped
Potatoes with Ham, Cranberry
Bread, Peas and Carrots,
Tomato Soup. Library Day.
February 15 - Chicken and
Fettucini Alfredo, California
Blend Vegetables, Orange
Juice, Homemade Rolls, Ben
& Jerry’s Ice Cream.
February 17 - Meat Loaf and
Gravy, Rice, Broccoli, Orange
Slices, Cranberry Raisin
Scones.
February 22 - Turkey Divan,
Spinach, Mandarin Oranges,
Rice, Homemade Rolls, Cake.
February 24 - Minestrone
Soup, Tuna Salad Sandwiches,
Pineapple, Pudding, Oatmeal
Cookies. Library Day.

Sing-a-Long with Winona
Gadapee on Tuesdays at 11:30

Meals at Danville Methodist
Church. All meals served with
a beverage, homemade breads
and desserts. Reservations are
appreciated by calling (802)
684-3903 before 9:30 a.m. on
day of the meal. A donation of
$3.00 for guests 60+ (Others
$4.00) is appreciated. 

DANVILLE
SENIOR 

MEAL SITE

ML#170634 Rural yet just out of town, this big family home
enjoys 3 acres, manicured grounds, and even river frontage. The
living room has a double fireplace and there’s even a fireplace in
the master bedroom. Space for a home business with separate
bathroom and septic. 4 bedrooms, 3 baths. $179,900

75 MT. PLEASANT ST.
ST. JOHNSBURY, VT 05819
802-748-8169 � 802-748-8855

230 MAIN STREET
LYNDONVILLE, VT 05851

802-626-8333 � 802-626-9342

www.parkwayrealtyassociates.com 

QUATRINI
Real Estate

1111 Main St. � St. Johnsbury, VT 05819
email: c21qre@sover.net

website: quatrini.com � realtor.com or AOL Keyword “Century 21”
(802) 748-9543

“Real Estate for The Real World”

A great year-round vacation home on 2.5 surveyed acres,
close to Harvey's Lake, snow mobile trails and ski areas!
Formerly an old grist mill, it has been lovingly made into an
inviting 5-bedroom home featuring original beams, wood floors
and a deck over the Steven's Brook. The detached 3-bay storage
building is perfect for storing wood, snow machines and other
recreational vehicles. ML 173627

$199,000

This very attractive ranch on 3 acres +/-, overlooking Joe's
Pond, gives you ample garden area, great access to boating,
fishing and swimming and is close to the VAST trail.  The own-
ers have just installed a new furnace, oil tank and new bath and
added a familyroom and large deck. You can move right in!
ML182432 $139,900

BARNETBARNET

DANVILLEDANVILLE

Tires Don’t Need
Fancy Air

Dear Tom and Ray:
I recently heard about filling

my tires with nitrogen gas to
maintain their pressure and
lengthen tread life. Since air we
breathe is 78 percent nitrogen, I
fail to understand how much
benefit you would actually get
from changing from air to
nitrogen. The creators of this
are selling it as a safety issue.
I’d hate to pay for premium air.
I’m seeing Starbucks-style
gasoline boutiques in our near
future. What do you guys
think?

- Rob
TOM: My first thought is,

I’m putting all my money into
Airbucks!
RAY: Like many sales

pitches, the nitrogen idea has a
molecule of truth in it. You’re
right that normal atmospheric
air is about 80 percent nitrogen
already. The rest is made up of
oxygen, argon, water vapor, cat
dander, bad breath and coal-
plant particulates. And the truth
is, atmospheric air is absolutely
good enough for filling your
tires.
TOM: Pure nitrogen has a

couple of advantages. One is
that it expands and contracts
less under hot and cold temper -
atures than a mixture of
nitrogen, oxy gen and water
vapor. That can be an advan-
tage if you’re in, say, a car
driving at 200 mph around a
track for 500 miles where tiny
differences in tire pressure and
handling can really make a dif-
ference. 
RAY: Nitrogen also doesn’t

support combustion like oxygen
does. So it’s unlikely to fuel a
fire started in some other part
of the car if a tire explodes. Of
course, there’s already plenty of
com bustible air all around the
car, regardless of what’s in the
tires.
TOM: And finally, both the

oxygen and the small percent-
age of moisture in the atmos-
pheric air can contribute to
degradation of the inside of
your tires and wheels. But think
about it: The out-sides are
exposed to the air all the time,
so what are you worried about
the insides for?
RAY: So, none of these

advantages is important to the
average driver. They just don’t
matter enough to ever think
about. And they certainly don’t

matter enough to pay for, Rob.
Preventive Maintenance

is No Scam

Dear Tom and Ray:
I have a 2000 Toyota Camry

with 118,000 miles on it. I
bought the car new in
November of 1999. I’ve been
getting rou tine and preventive
maintenance at the local Toyota
dealer and have never had any
problems with the car. My
question is this: Given the age
and mileage, is it worth contin-
uing expensive preventive
measures (they tell me I should
do $400-$500 worth at 120,000
miles, including transmission
flush, plugs, coolant flush)? I
don’t plan to get rid of the car
anytime soon, and I want to
avoid unex pected repairs. Your
thoughts? 

— Carol
TOM: A lot of people DO

give up on preventive mainte-
nance when the car gets old.
They figure it’s going to fall
apart any day now, so why fid-
dle with the curtains on the
Titanic?
RAY: Yeah, it’s like my

brother comb ing his hair. I
mean, what’s the point?
TOM: But let me put a

question to you, Carol. If you
live to be 75, would you stop
eating then because you proba -
bly wouldn’t live much longer
anyway?
RAY: Of course not! So,

you should absolutely continue
your regular mainte nance.
You’ve been doing it since the
car was new, and you’ve had
almost 120,000 miles of trou-
ble-free driving. That’s a pretty
good endorsement right there,
isn’t it?
TOM:When you have a car

like yours, Carol, it’s capable of
going 200,000 miles or more,
there’s no reason to stop main-
taining it. In fact, by not doing
the regular maintenance, you
actually MAKE the car fall
apart.
RAY: For instance,

servicing the trans mission costs
about $100. But if your trans-
mission fluid breaks down and

stops lubricating and cooling
properly, the transmission could
croak, and you’ll be faced with
choosing between a $2,000
transmission or a new car pay -
ment every month for three or
four years.
TOM: Same thing with the

coolant. Flushing it out and
replacing it is relatively cheap.
But if you don’t do it, it’ll cost
you a thousand bucks to take
out the dashboard and replace
your plugged-up heater core.
RAY: So, if you have a car

that you plan to keep for more
than another 10,000 miles, it’s
always worth it to do the regu-
lar maintenance.
TOM: The only caveat is

that some times, some mechan-
ics might ALSO be tempted to
give up on your car when it
gets old, and not check every
single thing that’s called for in
the maintenance schedule. So
be sure to let your mechan ic
know that you plan to keep the
car for another 120,000 miles,
and that you’d like him to be
sure to check everything.
RAY: And if he looks at you

funny, just mouth the words
“boat payment,” and he’ll
understand that you’re willing
to pay for the work. Good luck,
Carol.

New Beetles Really 
Are Better

Dear Tom and Ray:
My college roommate and I

are avid fans of your column
and radio show, and now I have
a question. I have always been
interested in purchasing a pre-
1998 VW Beetle convertible. Is
this just a dumb idea, or do you
think I can find a reliable old
Beetle that I can love and take
care of? I was wondering if you
could give me a few pointers on
what I should look for in an
older Beetle and what to avoid.
Thanks!

— Charli
RAY:What should you

avoid? Well, the first thing that
comes to mind is a pre-1998
Beetle.
TOM: Yeah. I hate to burst

your bub ble here, but the old
Beetle was a dan gerous little
heap. Even on the day it rolled
off the assembly line, it had
lousy brakes, lousy handling
and barely any crash protection.
So, an older Beetle is not a car

I’d want my college-age daugh -
ter driving around in, Charli.
RAY: We should explain to

everyone else that in the case of
the Beetle, pre-1998 is 1977 or
older. The original Beetle was
sold in the United States from
1949 (two were sold that year)
until 1977, when the Beetle was
phased out — its spot in the
lineup was usurped by the more
modern VW Rabbit.
TOM: Then in 1998, in a fit

of nostal gia, VW introduced the
New Beetle, which looks like
the old Beetle but is really a
modem VW Golf with a cuter,
rounder body. It has front-
wheel drive, air bags, disc
brakes, reinforced doors and a
ventilation system. Basically, it
has everything the old Beetle
lacked. If you re going to get a
Beetle, I’d strong ly suggest that
you get a New Beetle.
RAY: I know it’s not as

cool, or as his toric, Charli. But
you’re too young to have your
obituary read “Crushed by a
Daewoo.”
TOM: If you look for a

1998-2000 model, you can cer-
tainly find one for less than 10
grand. And if you don’t quite
have that much, isn’t that what
stu dent loans and parents are
for?

Clliicckk  &&  CCllaacckk  TTaallkk  CCaarrss
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February 2005

February 2 - Beef Stew,
Tossed Salad, Biscuits,
Grapenut Pudding.
February 4 - Meat Loaf,
Mashed Potatoes, Fresh
Carrots, Cake with Frosting.
February 9 - Salmon Pea
Wiggle, Biscuits, Copper
Penny Salad, Green beans,
Jell-O with Fruit.
February 11 - Liver with
Onions and Bacon, Mashed
Potatoes, Mixed Vegetables,
Dark Breads, Pudding with
Topping.
February 16 - Chop Suey,
Sauerkraut Salad, Buttered
Beets, Dark Bread, Pineapple
Upside Down Cake.
February 18 - Salisbury
Steak, Mashed Potatoes,
Mexican Corn, Dark Bread,
Fruit Cup.
February 23 - Lasagna,
Tossed Salad, Garlic Bread,
Jell-O with Topping.
February 25 - Corned Beef
with Cabbage, Potatoes,
Turnip, Carrots, Homemade
Rolls, Ice Cream.

Meals served at West Barnet
Church. All meals served with
a beverage. Reservations not
required. Suggested donation
of $3.00 per meal is appreciat-
ed. Phone (802) 633-4068. 

West Barnet
Senior 

Meal Site

Clif Muller, Century 21 Winn Associates 
Littleton NH, 603-444-7781 or 
toll free at 1-800-998-7781

Don’t let the cold arctic weather 
interfere with your plans to sell your
home. Put the power of Century 21
behind your desire to sell your house,
and call me for a no-obligation 
consultation on what I will do to help
you realize its full market value. 
Selling your home in the winter is

not as hard as you think.

R
REYNOLDS Real Estate, Inc.

Sheffield: Comfortable and homey, this 3-bedroom house is
on 28-acres with great views close to VAST snowmobile trails.
Kitchen, dining and living area all accented with gas fireplace.
Property includes mobile home with large addition for family or
inlaws. $199,000

791 Broad Street � Lyndonville, VT 05851
(802) 626-9357 � Fax (802) 626-6913

www.reynoldsre.com
Email: reynoldsre@charterinternet.com

BEGIN REALTY ASSOCIATES

BEGIN REALTY ASSOCIATES  

Barnet
Barnet farmhouse on 3+/- acres.  House has 4 bedrooms
and 2 baths, pleasant wrap around porch, attached ell ideal
for storage or garage space.  House in need of some
repairs.  ML# 171668

$139,000

St. Johnsbury � (802) 748-2045
Danville � (802) 684-1127
www.beginrealty.com

Spring will be here before you know it, so if
you're planning to build your dream home or
camp in 2005, take a minute to look at these land
listings that Begin Realty currently has listed for
sale.
Danville land: 2 lots available on Oneida Road.Views with minor cutting.
Wooded, power on site, town maintained road. Perc tested, state & local
permits in place.
* Lot 1 3.5 acres $37,500 ML# 180317
* Lot 2 4.105 acres  $39,900 ML# 180316

48.6 acres with nearly 2000 ft. of road frontage on a class 3 road in
Peacham. This is a fairly level parcel with a nice mix of young hardwoods,
electricity at the roadside, and plenty of space for the outdoor enthusiast.
ML# 173911, priced at $74,900.  

One of the few building lots remaining in Danville village, this 1.8-acre
parcel has all permits in place, including an engineered septic design and
authorization for hook-up to town water. Newer neighborhood, close to all
amenities.  ML# 183705, priced at $49,000.

A really nice 11.3-acre parcel on a private road only a little over a mile
from town. The home site has been cleared, the driveway is in, and the site
has been perked. There is enough open land for a horse or two and lots of
old roads and trails throughout the area. ML# 174624, priced at $79,100.

Over 15 acres near Keiser Pond with nearly 1500' of road frontage and a
good-sized stream along one border. This parcel is mostly wooded with
some large cedar for possible market potential.  ML# 123342, priced at
$29,500.  

ML# 128075
10 +/- acres, conveniently located on a paved road just outside the village
with easy access to Danville and surrounding area.  Close to snowmobile
trails.  This parcel has been cleared and a partial driveway is in place.
$29,000.

ML# 177058
11 +/- acres of mostly wooded land with some clear areas for home or
camp.  Close to snowmobile trails and would have great views of Joe's
Pond with clearing.  ROW access to be determined. $57,500.

Two Vermonters found a
downed, banded bald eagle on
Christmas morning in the woods
near the Moore Reservoir in
Waterford. The band identified
the young female as one of eight
eagles reared and released this
summer from the Dead Creek
Wildlife Management Area in
Addison as part of the Vermont
Bald Eagle Restoration
Initiative.

The eagle was transported to
the St. Johnsbury Animal
Hospital and examined by
Veterinarian Robert Hoppe. The
eagle died the following day
while being transported to Tufts
Wildlife Clinic in Massachusetts. 

Preliminary examination of
the eagle by Dr. Mark Pokras
from Tufts found no obvious
trauma, such as gunshot wounds
or broken bones, and stomach
contents were not suspicious.
Results from blood and tissue
samples are pending.

“The eagle was very weak. It
flopped a few times and then fell
over,” said Russell Gray, who
along with his wife, Marsha,
found the bird. “At first I
thought it was a turkey vulture
but when I got closer I could tell
it was an eagle. Then I saw the
legband.”

This was the first confirmed

sighting of the eagle since
August.

“It is disappointing news, but
not totally unexpected,” says
Craig McLaughlin, wildlife
director for the Vermont Fish &
Wildlife Department. “Over 50
percent of young eagles die dur-
ing the first year of their life.
However, once the eagles
become adults in about five
years, their survival is closer to
90 percent.”

Eagles die from causes
including collisions with power
lines or with cars or trains while
they scavenge near roadways and
railroad tracks, poisoning, gun-
shot and electrocution.

Vermont’s Bald Eagle
Restoration Initiative is to restore
a nesting bald eagle population
to the Lake Champlain basin of
Vermont. For three years, six to
nine eaglets will be raised with
little human contact and then

released when they learn to fly
and successfully hunt food on
their own. It is hoped the eagles
will return to the Lake
Champlain basin to nest once
they are old enough to breed in
about four to six years.

The Vermont Fish & Wildlife
Department is coordinating this
restoration effort in partnership
with the U.S. Fish and Wildlife
Service, the National Wildlife
Federation, Outreach for Earth
Stewardship, Central Vermont
Public Service and others.

“Once the birds are released
to the wild it’s a challenge to
track them,” says Eveleen
Cecchini, director of Outreach
for Earth Stewardship. “We had
sightings of eagles around the
Dead Creek area, but confirma-
tion through leg band identifica-
tion was difficult. As far as we
know, this was the first one
found in poor health.”

Photo By: Steve Costello
This young eagle prepared for flight from a man-made nest at Dead
Creek Wildlife Management Area in Addison. Eagles were last seen
in the Dead Creek area in August. 

Photo Courtesy of Pope Library 
A January project of the Pope Library Young Adult Program
led to participants making personalized baskets with Lori
Fleurie. The group included (from left front clockwise) Jessica
Ledo, Lori Fleurie, Beth Decker, Sam Austin, Rebecca
Newman, Andrew Gilbert, Max Willis and Meghan Potts. The
YA program is made possible by means of a grant from the
Vermont Department of Libraries funded by the Freeman
Foundation.

Bald Eagle Found Near Moore Reservoir

Cobleigh Public Library ~ Lyndonville
Monday: Noon - 5:00 p.m.
Tuesday: Noon - 7:00 p.m.

Wednesday: 10:00 a.m. - 5:00 p.m.
Thursday: Noon - 7:00 p.m.
Friday: 10:00 a.m. - 5:00 p.m.
Saturday: 9:00 a.m. - 1:00 p.m.
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Mondays  - Preschool Story
Time, St. Johnsbury
Athenaeum Youth Library,
10:00 a.m. (802) 748-8291.

Mondays - Story Time, Pope
Library, Danville, 10:00
a.m. (802) 684-2256.

Mondays - Just Parents meet
with concerns for drugs and
kids, Parent Child Center,
St. Johnsbury, 7:00 p.m.
(802) 748-6040.

Tuesdays - Bridge Club for all
experience levels, Cobleigh
Library, Lyndonville, 6:30
p.m. (802) 626-5475.

Wednesdays - Preschool Story
Hour, Cobleigh Library,
Lyndonville. 10:00 a.m.
(802) 626-5475. 

Thursdays - Introduction to
Computers, Cobleigh
Library, Lyndonville. 10:00
a.m. (802) 626-5475.

Thursdays - Chess Club and
Game day, Cobleigh
Library, Lyndonville. 3:30
p.m. (802) 626-5475.

Thursdays - Danville Town
Band Rehearsal, 7:00 p.m.,
Danville School auditorium.
(802) 684-1180.

Saturday & Sunday -
Planetarium Show 1:30
p.m., Fairbanks Museum,
St. Johnsbury, (802) 748-
2372.

Saturdays - Bridge Club for all
experience levels, Cobleigh
Library, Lyndonville, 1:00
p.m. (802) 626-5475.

February 
2 Landscapes of the Sublime:

Bierstadt and the Hudson
River School, St. Johnsbury
Athenaeum, 7:00 p.m. (802)
748-8291.

2 Dining with Diabetes, UVM
Extension, St. Johnsbury.
5:00 p.m. (802) 751-8307. 

2 Annual Groundhog Day
Dinner in Peacham with
music by the Klezchucks
Klezmer Band. 6:00 p.m.,
Peacham Congregational
Church. Call (802) 592-
3171 for reservations. 

4 Family Contra & Square
Dance with Hull’s Union
Suit Victory String Band,

Knights of Pythias Hall,
Danville. 8:00 p.m.
(802) 563-3225.

5 Men’s Ecumenical
Breakfast, Methodist
Church, Danville, 7:00 a.m.
(802) 684-3666.

5 Scrabble Club, St.
Johnsbury Athenaeum,
Noon - 4:00 p.m.
(802) 748-8291.

5 Northeast Kingdom
Classical Series: Paris Piano
Trio, South Congregational
Church, St. Johnsbury. 7:30
p.m. (802) 748-8012.

5 Northeast Kingdom
Audubon trip to look for
gray jays at Victory Basin.
Meet at 7:00 a.m. at White
Market Plaza parking lot,
Lyndonville.
(802) 626-9071. 

5 Athenaeum Awards presen-
tation to Artist, scholar and
teacher Frank Mason, St.
Andrew’s Church with
reception to follow at the
Athenaeum.
(802) 748-8291. 

7 Northeast Kingdom
Audubon informational and
planning meeting, Fairbanks
Museum, 4:30 p.m.
(802) 748-8515.

9 Dining with Diabetes, UVM
Extension, St. Johnsbury.
5:00 p.m. (802) 751-8307.

10 Book Discussion: Isak
Dinesen’s Babette’s Feast.
Cobleigh Library, 6:30 p.m.
(802) 626-5475.

10 Book Discussion: William
Wharton’s Birdy, 7:00 p.m.
Barton Public Library.
(802) 525-6524.

10 After-film discussion at
Catamount Arts, St.
Johnsbury.

11 Sacred Circle Dance,
Danville Congregational
Church, 7:00 -9:00 p.m.
(802) 684-3867.

12 Abraham Lincoln’s
Birthday

13 Winter Ecology,1:00 -4:00
p.m., North Woods
Stewardship Center, East
Charleston.
(802) 723-6551.

14 Valentine’s Day
14 Cancer Support Group,

Conference Room A,
NVRH, 4:00 p.m.
(802) 748-8116. 

16 Dining with Diabetes, UVM
Extension, St. Johnsbury.
5:00 p.m. (802) 751-8307.

16 Cardiac Support Group,
Cardiac Rehabilitation
Room, NVRH, 6:30 p.m.
(802) 748-7401. 

17 Neolithic World of Stone
with Bob Manning, 7:00
p.m., North Woods
Stewardship Center, East
Charleston.
(802) 723-6551.

19 Introduction to Ice Fishing
on Seymour Lake, 9:00 a.m.
- 2:00 p.m., North Woods
Stewardship Center, East
Charleston.
(802) 723-6551. 

21 Presidents’ Day
22 George Washington’s

Birthday
23 Nearly Full Moon

Snowshoe, 7:00 p.m., North
Woods Stewardship Center,

East Charleston.
(802) 723-6551.

24 Book Discussion: Like
Water for Chocolate by
Laura Esquivel, Cobleigh
Library, Lyndonville. 6:30
p.m. (802) 626-5475.

23 Book Discussion: Sense and
Sensibilty by Jane Austen,
Pope Library, Danville. 7:00
p.m. (802) 684-2256.

25 Sacred Circle Dance,
Danville Congregational
Church, 7:00-9:00 p.m.
(802) 684-3867.

28 Diabetes Support Group,
Conference Room B,
NVRH, 6:30 p.m.
(802) 748-7433.

28 Alzheimer’s Support group,
Caledonia Home Health, St.
Johnsbury. 7:00 p.m.
(802) 748-8116  

See also the 
Arts Around the Towns
Calendar Page 14.
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Photo From Fairbanks Museum Archive Collection
North Star contributor Pat Swartz is an archivist at the Fairbanks Museum. Not long ago she discovered this old photograph and has
been puzzled by its content and location ever since. Do any readers have clues, suggestions or paths we might follow to learn what
the story was behind these faces? Is this a 19th century daycare program or a rural school group with some scholars holding their
books? Are they twins or just best friends in the right front?  If those four in the middle of the group are teachers, what were their
specialties, and what were their hopes for the future of this great collection of personalities? Where would one go today to get a
decent hat? And the building? Notice how straight its lines and how even the shingles on its roof are. 

Danville Variety
Across from the Danville Green on Route 2

(802) 684-3300 or (802) 684-1104

Surprise Your Valentine
with

2 Mylar balloons,
1/2 dozen red & white latex balloons,

carnations or a rose,
and a small box of chocolates
delivered in costume by cupid,
Queen of Hearts, ape, moose or
chicken to all surrounding areas.

$27.99

Stop in and see the beautiful Valentine cards & gifts and new items
arriving daily. Also adding milk, bread & other grocery items.

Winter hours: Open every day 2:30 p.m.-7:00 p.m
Sat. & Sun. 8:00 a.m.-1:00 p.m.

New hours this spring!

Route 5, Lyndonville, VT
(next to Lyndonville Hardware)

(802) 626-9396

Great Beer
Gourmet Pizza
Open Friday & Saturday

11 am - 9 pm

You cannot control
where abused children 
come from, but you can 
have something to do 

with where they end up.

The Vermont Guardian ad Litem Program

For more information and a volunteer application please contact:
The Vermont Guardian ad Litem Program
109 State Street, Montpelier, VT 05609-0801
Phone: (802) 828-6551   Fax: (802) 828-0497

Email: Charles.Olivette@state.vt.us

A Volunteer
CASA Guardian ad Litem.


