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N
ot terribly long ago the
recommended concoc-
tion for cleansing the

human system in Vermont’s
springtime was sulfur-and-
molasses. Protesting children
and countless adults were prom-
ised comprehensive physical
improvement. The yellow sulfur
powder was stirred into
molasses and a teaspoon given
once a day for a week or so.
Purveyors of home remedy gave
a stronger “cow molasses” and
sulfur mixture to anemic young-
sters sometimes with milk.

Our ancestors handed down
their recipes for home remedies,
often derived from wild plants,
barks and roots, and it was our
parents who continued their use,
hoping for prevention and the
cure of ailments and diseases. 

Some believed that a penny
rubbed on a wart, the penny then
thrown away, would result in the
wart disappearing. The theory
was that the penny “bought” the
wart. Another approach was to
slice a bean in half and rub the
cut surface of the bean on the
wart. One-half of the bean was
thrown away and the other half
buried. A piece of red yarn or
ribbon, tied around the throat,
was thought to prevent scarlet 

(Please See If a Piece on Page 8)
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DANVILLE, VERMONT GOOD FOR THE WHOLE MONTH $1.50

St. Johnsbury Center  802-748-3127

Monday-Friday 8-5
Saturday 8-2 & Sunday 9-1

Michael J. Southworth & Sons

Light Trucking, Landscaping, Lawn

Care, Bush Hogging, Rototilling,

Bark Mulch and Driveways 

Call Now For SpriNg rototilliNg

(802) 563-2162 or (pager) (802)742-3362

Caledonia County Work Camp
Inmates Give Back to Make Good

Photos By: North Star Monthly

russ Hawkins (left) and Chris Jauch (center) are inmates, working members of the Caledonia County Work Camp crew, at the Dean Hale

Building on Main Street in St. Johnsbury. Mark Valley (right) is service team leader, an employee of the Vermont Department of Corrections.

This project, owned by the nonprofit Gilman Housing Trust, is one of many in the Northeast Kingdom in which the owner has benefited from

Work Camp labor and the inmates involved find a new perspective on life for a positive and valuable experience for all.

Terry Hoffer

“T
rouble finds you when you’re in jail, and this beats that by a
long shot.” Russ Hawkins, 43, is serving time for his 5th con-
viction for DWI at the Caledonia County Work Camp. He is

from Burlington. Hawkins says, “We’re minimum custody inmates with a
chance to do something different with our lives. It’s a regular routine and
a chance to find a sense of worth.”

Chris Jauch, 22, is from Bennington. Jauch’s sentence is for escape
from house arrest after his conviction for grand larceny. He was stealing a
stereo out of a car. “It gives me a desire to have goals,” he says. “It’s affir-
mative action training in that we are rewarded for good behavior. My mind
is occupied, and I have positive thoughts. That’s a behavioral change.”

Hawkins says, “It gives hope especially to the younger people who
have never known another way of life. Just going to work every day is a
change for a lot of us.”

Hawkins and Jauch are members of a team from the Caledonia County
Work Camp currently working on the Dean Hale Building on Main Street
in St. Johnsbury. Their service team leader is Mark Valley, an employee of
the Vermont Department of Corrections. Valley is soft spoken and easy
going, a far cry from the drill sergeant personality one could imagine in a
role like his. “I love this job,” Valley says, and it shows. 

Valley describes his background as that of a self-employed builder, a
handyman really, for 30 years. His specialty was heating systems until he
signed on with the Department of Corrections, and his strength has proven
to be human relations.

Hawkins says, “[Valley] has respect for us, and we respect him in
return.”

Mark Valley is the father of two, and he speculates that being a parent
and understanding how people think should be requirements for the job.
“These guys are great. None are violent offenders, and none were con-
victed of sex crimes. It’s like having kids of your own. It’s just that these
kids went wrong.”

Valley says, “Seven years ago when I started something like 95 per-
cent of the offenses were related to alcohol. Now it’s closer to 50/50 with
heroin having gained a lot of ground. The Work Camp has a drug and alco-
hol program and counseling and self help training for guys dealing with
addictions.”

Jim Donnon is the Work Camp superintendent. Donnon says, “A lot
of the inmates are dealing with addictions, and they put in a lot of time
here trying to confront them. We call it a restorative place in that if you
mind the rules, you keep your nose clean and you contribute, you get a day
of credit [off your sentence] for each day of work and good behavior.
There are places in the country that are much more like high security boot
camps with people marching around double time with drill sergeants.
Here there are no bars or cells. We have bunks - they are like barracks -
but if we see people understanding the importance of getting up in the 
morning and doing a good job and giving back in the form of work for the 

(Please See We Have on Page 6)
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Making a Difference One Step at a Time
I am often puzzled trying to understand the effectiveness of our great institution of social services and

the entitlement and dependence that I see among some who take it for granted. I really don’t know who
should be the jury and judge of need, and I suppose that’s the crux of the problem, but I was brought up
short recently by two examples of people making a difference.  And darn it - I’d like to think that our social
policy planners and human service program managers would put their data collecting and grant proposals
aside and talk to Mark Valley [See Page 1] and Lou and Cathy Brugliera [See Page 22].

Mark Valley is an employee of  the Vermont Department of Corrections, a service team leader for the
Caledonia County Work Camp in St. Johnsbury. Valley’s responsibility is to set a positive example for a
rotating group of “inmates,” who have been sentenced to the Work Camp for a chance to consider their fail-
ure to follow the rules of society and to learn the importance of positive behavior.

Valley is a certified heating specialist, and those skills are important on Work Camp construction proj-
ects, but more importantly he has an understanding of leadership and human nature. As one inmate says,
“Just going to work every day is a big change for a lot of us, but he [Mark Valley] has respect for us, and we
respect him in return.”

Valley started with the Work Camp seven years ago and is quietly proud of the success of the state pro-
gram. He knows it’s not perfect, and he sees some of his team members back. “you can’t be disappointed if
it doesn’t always work because there are times that it doesn’t,” he says, “but we’re all getting better at it.”

The program teaches nonviolent offenders the importance of affirmative actions and the value of keep-
ing one’s mind occupied with positive thinking. Although Valley has seen the age of the inmates range from
17 to 70, he says, “It’s like having kids of your own but understanding that these kids just went wrong.”
Valley is hopeful the program will expand - if not here then elsewhere in Vermont or beyond. He and it are
making a difference - one person at a time.

Lou Brugliera is a retired police officer from Massachusetts who lives in Ryegate. Four years ago
Brugliera and his wife decided to seek out the means to help a needy child in a poor country. They offered
their help to two organizations before settling on the international Christian Foundation for Children and
Aging (CFCA). The Bruglieras’ sponsorship of two children in guatemala has proven to be making a huge
difference in the lives of members of the sponsored family and enormously rewarding to the Bruglieras in
return. In February, Lou traveled to guatemala to meet the family and confirm that a modest monthly spon-
sorship is allowing their sponsored children to do things (like attend school and have access to a health clin-
ic) that have never been available to the family before. “I wish we could sponsor a hundred kids,” he says.
“There is no sense of entitlement, and they are so grateful.”  [The CFCA uses 92.7% of its revenues for pro-
gram expenses and a mere 7.3% for administration and fundraising.]

Mark Valley’s inmates and the Bruglieras’ family in guatemala are fortunate, and they know it. But
Mark Valley and Lou Brugliera say they are the fortunate ones for their opportunities to be making a differ-
ence.

I like to think that somehow there is enough of this good fortune to go around, with less talk and more
walk, with positive leadership and understanding and with a bounty of satisfaction for us all in seeing our
efforts and our dollars making a difference (however we choose to apply them) - one step at a time. 

Terry Hoffer
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No Rack for the In-between Month
April, paraphrasing garrison Keillor, exists so that Vermonters who don’t drink can experience what a

hangover is like.  It’s an in-between month: in between cold and warm weather outdoor activities.  Trails are
too barren for skiing, too wet for hiking.  Ice fishing is over, but ponds and rivers are still uninviting for boat-
ing or canoeing.  Snow may be off the roads, but the mud will swallow any bicycle.  There’s no need for
snow blowers (hopefully!), but it’s too soon for lawn mowers and rototillers.   Because of this outdoor recre-
ation limbo, it is the in-between car roof rack month.  

Car roof racks make for an interesting study on human behavior and creativity.  First, there is the engi-
neering aspect.  I admire the diversity of racks, both for what they carry and how they attach to the car.  It
seems that for every make and model of car and truck, there is a rack designed to fit its roof or bed; and if
there isn’t, ingenuity will modify an existing rack to fit.  

There is the economics of roof racks.  I suspect there is a symbiotic financial relationship between car
and roof rack manufacturers.  The ever-changing contours of car tops necessitate the continual revision of
the attachment points of roof racks (the so-called rack “feet”).  Purchasing or leasing a new car, even if it is
just a newer version of the previously owned model, usually requires buying new rack feet, if not an entirely
new rack.  Unlike the retro movement of fashion, there does not seem to be any trend toward resurrecting
past roof designs.   yet, I’m still hanging onto a box of old rack feet, hopelessly waiting for the return of rain
gutters.

Then there is the psychological facet of roof racks.  A roof rack conveys one’s recreational or vocation-
al interests.  It does not require much deductive power to identify a bicyclist, canoeist or skier from the
empty roof rack.  However, some racks do make me wonder about the characteristics of the driver.  For
instance, I’ve seen racks with all sorts of rods and pipes sticking straight up in the air (doesn’t seem very
aerodynamic), which impart a spiked-hair look to the car.  Do drivers of these cars favor punk culture?  Are
they bird lovers hoping for a nesting pair of ospreys to make their home on the top of their roof projectiles?
The low profile racks with the wind diverting skirts say speed; whatever sport the drivers of these cars do, I
bet they do it fast.  I once saw a double cradle-like rack, might have been for two kayaks side by side.  From
a distance, the car looked like it had oxen horns—cowboy driver or someone partial to operas featuring
Norse maiden warriors?   Homemade racks demonstrate the creative spirit of the car owner; it’s amazing
what people can do with pressure-treated two by fours, zip ties and ratchet straps. 

The cars with multiple racks always catch my attention.  The box, boat and bike carriers all up on top
suggest this driver works hard (must, in order to afford the stuff that goes in all the racks) and plays hard,
prepared for all recreational circumstances.   What to make of the off-season rack such as the ski rack still on
the car in July?  Is this a die-hard skier who lives for the first snow?  Is this someone too distracted with
other aspects of his life to find the time to remove the rack?  On the other hand, is it someone who simply
likes to see approaching cars slow down because they mistake the ski rack for a set of blue lights.  (Be hon-
est, who has not braked for an oncoming car that turned out just to have a ski rack on top?)  

The most important feature of roof racks, and the reason I detest this in-between roof rack month of
April, is their utility in identifying cars.  Let me give an example.  As a consequence of the limited choices of
vehicles which suit Vermont’s all-wheel-drive-requiring road conditions, in any large parking lot there are
bound to be at least two, and often more, cars of the same make, model and color.  It’s darn embarrassing to
mistakenly get into, or even try to get into someone else’s car.  With a roof rack, the odds improve dramati-
cally that there will not be another car in the lot that is the same make, model, color AND has the same rack.
I can see a lot farther than I can hear, so the visual distinction of a roof rack is an easy favorite over using the
remote lock, starter or panic alarm.  There is nothing like a roof rack to simplify finding your car in the big
parking lot.  I can’t wait until the weather and roads make it worthwhile to put on our bike rack.  

Tim Tanner

Letters to
the Editor:

dance Bands

Dear North Star,
The arrival of The North Star

is one of the high points of the

month. I enjoy the articles by
Lois White especially the one
about the public dances in the
area [January 2006]. It brought
back many happy memories of
my Academy years when we fol-
lowed the bands to each location.
Does anyone remember Marshall
Morrill’s Orchestra? It 

(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 writers. 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 publication.

All materials will be considered on a space available basis. 

www.northstarmonthly.com

e-mail: northstar@kingcon.com
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Montpelier Begins Process of Rebuilding after Terrible Fire
Troops with Artillery Are Set to Face Indian War Parties in Black Hills 
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John Bovan, the boot and shoe

man at West Danville, “lit out” one

day last week. He left behind

numerous small creditors to mourn

his unexpected exit.

The Montpelier Watchman

says, On every hand is to be heard

the note of busy preparation for

rebuilding that portion of the vil-

lage devastated by the late fire, and

the present prospect is that the fire,

instead of proving a great calamity,

is in a general sense a blessing in dis-

guise. There are individual sufferers

upon whom the loss falls heavily,

but the commendable spirit of fair-

ness exhibited by the insurance

companies, who seem willing to pay,

and pay promptly the amounts for

which they are holden, gives a gen-

eral sense of relief and feeling of

confidence among those burned

out.

John H. Moore of Barnet was

brought to St. Johnsbury last week

and fined $20 and costs, some $10

more, for his indecent treatment of

a little girl in Clement’s store in

Barnet.

Charleston, Vermont rejoices in

a female dentist, whose “crowning

achievement, the local paper says,

was on the 10th of last month,

when she pulled five double teeth

for A.H. Gray.

April 9, 1875

The Centennial Exhibition -

More than twenty five governments

have notified the United States

authorities of their intention of tak-

ing part in the Centennial

Exhibition. Europe, Asia, Africa,

South America and North America

are to be represented and doubtless

Australia also, coming in under the

name of the British colonies.

Pork Packing - The pork pack-

ing season in the West closed last

month, and the returns show an

increase from one million six hun-

dred and fifty two thousand, two

hundred and twenty hogs in 1849-

50 to five million, five hundred and

thirty seven thousand, one hundred

and twenty four in 1874-75.

Chicago is the principle packing

point. Cincinnati ranks next fol-

lowed by St. Louis. Illinois appears

to be the great hog raising state of

the union.

Bismark, Dakota - All parties

leaving here for the Black Hills have

been stopped this side of the river.

Scouts patrol the west bank of the

rivers to prevent Black Hillers from

crossing. Troops and Indians have

gone to the Black Hills to guard the

passes and arrest those there now.

Great excitement prevails on the

arrival of two men direct from the

Black Hills and had in their posses-

sion several nuggets and particles of

gold taken from the soil with an axe.

They express themselves fully satis-

fied that gold exists there in paying

quantities and have returned for

provisions and implements. Ross, a

man who went out with Gen.

Custer’s expedition last year, and

the first who discovered gold, will

leave here shortly with a military

escort to thoroughly protect the

Hills. 

April 16, 1875

The Black Hills - Indian

Commissioner J.T. Collins met

with the Indians about their views

of the sale of the Black Hills. He

met with Red Dog, Red Cloud and

Spotted Tail. Red Cloud said, “It is

hard to give up our homes.

Northern war parties are going out.

I cannot be responsible if they fight

miners in the Black Hills. My peo-

ple are starving. There has been

much stealing by agents and com-

missioners. The Great Father had a

big council with white men in

Congress this winter but he did not

say anything about squaws and

papooses being fed.” Nothing defi-

nite was determined. All the

Indians are armed with breech load-

ing arms and have plenty of ammu-

nition. Collins believes it is likely

they are Northern Indians and

three war parties are said to have left

Spotted Tail about 500 warriors,

which opens a good chance for the

Boston party with their artillery.

Post Office Frauds - Recently

discovered frauds in the post office

department are not new, having

been practiced for many years. 

Joshua Pillsbury sold his place

on the St. Johnsbury road leading

from Danville Green to Jared Peck

for $1,300. The premises comprise

good buildings and 25 acres of land.

April 23, 1875

Giant Powder Explosion -

Details of the terrible giant powder

explosion in San Francisco last week

add horror to the story that came by

telegraph. Upwards of a ton of pow-

der was stored in a warehouse where

the disaster occurred. The explosion

was caused by careless handling of

the powder by a man in the build-

ing. At about 3 o’clock in the after-

noon the entire city was shaken by

the blast. Thick, black smoke

enveloped the city and continued to

roll up from the reeking ruins of the

warehouse and other structures in

its vicinity. Small frame shanties

were scattered in chips around all

the docks and in the bay. Search

and recovery efforts resulted in

eighteen bodies of both male and

female taken from the ruins.

Property loss was nearly a million

dollars.

A Large Sweet Order - Last

week Wm. B. Palmer of this village

received an order from the propri-

etor of the Palace Hotel in San

Francisco, Cal. for two hundred gal-

lons of maple honey. M.V.B.

Sargent, David Morse and Newell

Stocker will manufacture the order

and put it up in two gallon tin cans.

The Palace Hotel is a new public

house covering 92,250 square feet

of land making it the most spacious

hotel in the world. It will contain

755 rooms for guests, parlors, draw-

ing rooms, dining halls, bath and

toilet rooms, promenades and in

short every thing conceivable to

make it the grandest hotel in

Europe or America. It will cost

including the land on which it is

built $4,000,000.

April 30, 1875

The Middlebury Register claims

that the sheep trade has never been

better with large numbers being

constantly shipped to California at

very remunerative prices.

Important Decision - The

Supreme Court has rendered judg-

ment for defendant to recover costs

in the case of S.S. Johnson vs. Town

of Irasburgh. Plaintiff was traveling

over defendant’s highway on

Sunday for other purposes than

“works of charity or necessity” when

he was injured by reason of the

insufficiency of the same. This case

is said to be the first ever tried in

this state, in which the Sunday ques-

tion as far as it relates to traveling on

the highway was the direct issue to

be tried. If Sabbath breakers rely on

this decision, they will hereafter

travel Sundays at their own risk

unless their business brings them

within the exception of the statute.

A colored man is now officiat-

ing as pastor of a Baptist church in

Stowe.

The New Bank - For the new

Merchants’ Bank to be located on

Railroad Street in St. Johnsbury,

stock subscriptions in the amount

of $215,000 were taken last week.

There were 127 subscribers in all.

The balance of the $300,000 want-

ed is undoubtedly subscribed ere

this time, and it is reported that a

new bank building is to be erected

on Railroad Street. 
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Brian Lynaugh, West Danville VT

Paul E. & Catherine M. Machell, 

Danville VT

May P. Marrier, So. Burlington VT

Mary Ellen McCarthy, St. David AZ

Sidney A. McLam, Randolph Center VT

Stuart Merrifield, Hopkinton MA

Martha Moore, Williston VT

Jane E. Peck, Danville VT

Wayne & Susan Pierce, Essex Junction VT

Michael Pollock, Prescott Valley AZ

Everett Ranney, St. Johnsbury VT

Nancy Ranno, Wells River VT

Carol N. & Clayton A. Robinson, 

St. Johnsbury VT

Liz Sargent & Anna Downes, 

St. Johnsbury VT

Dan Schmiech & Donna Lambert,

Danville VT

Claire Sevigny, Danville VT

Mark & Claudia Seymour, Danville VT

Lance Shaffer, Sterling VA

Tovia Siegel, Providence RI

Eleanor Bonney Simons, 

St. Johnsbury VT

Mr. & Mrs. Edward Somers, 

Danville VT

Margaret Springer, Danville VT

Mr. & Mrs. Wm.  Warner Staley, 

Easton MD

Donald & Mauna Steele, 

Fort Collins CO

Velma Stevens, Lyndonville VT

Mary L. Swartz, Shelburne VT

Robert F. Swartz, St. Johnsbury VT

William A. Thurston, Cumberland ME

Shirley M. Workman, Huntington NY

Please! Send a gift subscription to:          Yes! Send me The North Star Monthly:

New North Star Subscribers and Renewals

Please let us know if you don’t want your name published as

a subscriber of The North Star.

Limited number of back issues are available for the previous 

12 months. Get them for $1.50 per copy at The North Star

office or send $2.50 each and we’ll send them to you.

Name

Address                                                                               Apt. No.

City                                                      State                        Zip

Name

Address                                                                               Apt. No.

City                                                      State                        Zip

YOUR NAME

YOUR ADDRESS                                                                APT. NO.

YOUR CITY                                          YOUR STATE          ZIP

Mrs. Joel R. Dole, Danville VT

George and Margaret Dole, 

St. Johnsbury VT

M.J. Dorgan, Portsmouth NH

Ruth Drown, Danville VT

Evelyn Dunn, St. Johnsbury VT

Steven & Carolyn Elliott, Edgartown MA

Christina Fearon, Barnet VT

Doreen Fraser, St. Johnsbury VT

Carolyn French, Vinton VA

Arnold & Winona Gadapee, Danville VT

Susan Gallagher, Lyndon VT

Philip K. Grime, St. Johnsbury VT

Peter A. Handy, West Windsor NJ

Margaret M. Harmon, Sanford ME

Gordon Hastings, Danville VT

Louise A. Hewes, Canaan NH

Anne M. Hier, Cornish Flat NH

Ralph & Pamela Hudson, Ajo AZ

Margaret Ide, Danville VT

Marguerite H. Impey, St. Johnsbury VT

Robert & Julia Johnson, 

North Wildwood NJ

Inez Johnston, Waterford VT

Charles A. Joyce III, North Bennington VT

Joy Kauper, Canton CT

Jennifer Lynn Kennedy, Washington DC

Gene E. Arborio, Avon CT

Paula & Skip Bassett, State College PA

Ency G. Baxter, Amagansett NY

Mrs. Herbert Bennett, St. Johnsbury VT

Mary Berlejung, Alexandria VA

SR. Joanne Bibeau, R.S.M., 

Watertown MA

Paul & Diane Bigelow, Sanford NC

Marion A. Blake, St. Johnsbury VT

Keith Blodgett, Shelburne VT

Ralph & Susan Bowen, St. Johnsbury VT

David Brown, St. Johnsbury VT

Eleanor J. Brown, Cabot VT

Ms Inda Calkins, St. Johnsbury VT

Betty Calkins, Danville VT

Lucinda Campbell, Danville VT

Jack Carpenter, Holly Hill FL

Ed Carr, Orono ME

Leonard Carson, Danville VT

Yvette Chester, Lyndonville VT

Greg Christiansen, Houston TX

Richard A. Comfort, Thousand Oaks CA

William T. Costa Jr., St. Johnsbury VT

Shirley Cummings, Sharon VT

Phil Dauscher, Barnet VT

Luella D. Demers, Fallon NV

Doris Demick, St. Johnsbury VT SUBSCRIBE
TODAY!

$15 / year

North Star Monthly

PO Box 319

Danville, VT 05828

(802) 684-1056

Long Distance

(800) 286-1056

Send 

The North Star

to your friends.

They’ll stop 

asking 

for yours.

The North Star 

Only $15.00 

(17% off the cover price!)

$24.00 for foreign subscriptions

Or send a year to yourself.



4 The north star Monthly    april 2006

Letters to
the Editor:
(Continued from Page 2)

was a favorite of our gang and
played at Harvey’s Lake and
Lake Morey. I think it was a
Danville group and they were
very good.

Margaret Ide
Danville

Thanks

Dear North Star,
At the first of each month, I

always look forward to The

North Star.

Airie Lindsay
Barnet

Nominations Requested For

PHILIP AND JOANNA MANNING’S

DANVILLE SCHOOL AND COMMUNITY

HELPING HAND AWARD

The Award honors a person willing to do more
than their share to make the Danville School

and its community a great place to be
Nominees may be:

(1) A Danville School student.
(2) A member of the Danville School staff.

(3) A community member volunteering directly at Danville School.
(4) A community member that exemplifies those qualities

that build a supportive and healthy community
in which a school and young people can thrive.

Send nominations, including explanation, by May 15, 2006 to:
Manning’s Danville School And Community Helping Hand Award

Danville School, 148 Peacham Road, Danville, VT  05828

418 Railroad Street, Suite 1    St. Johnsbury, VT    

(802) 748-4500

This Spring...
Wrap your feet

in comfort
& style.

New spring shoes, sandals,
handbags & hosiery

arriving daily.

Albro Nichols House
Victorian Cream Teas

Margaret Ryan, Hostess
Tuesday - Saturday 2:00 - 4:30 p.m.
53 Boynton Avenue 
St, Johnsbury, VT  05819
By Reservation Only  (802) 751-8434

fun to drive or walk on.
The island is gradually

becoming a rich man’s para-
dise, but they let plebeians
like us in occasionally.
Properties that in other
places would be considered
rather ordinary sell for mil-
lions. Traffic is understand-
ably modest, for it  costs
$230 round trip to transport
a car by ferry.

The high-speed cata-
maran ferry from Hyannis
took an hour, and we
debarked prepared for a
quiet, lazy weekend filled
with visiting, reading, walk-
ing on the beach and occa-
sional imbibing. But, sur-
prisingly, there were to be
reminders of a world in agi-
tation.

We had no sooner
unpacked and settled in than
Bill showed me the local
paper with a letter inviting
anyone to participate in a
march on Saturday, March
18 to mark the third anniver-
sary of the start of the Iraq
war. It was billed as “... a
chance to express your dis-
sent …” There had been a
similar march in 2003
protesting the start of the
war, and Bill marched then.

Although we had gone
home by the time the march
was held, Bill reported that
he and Anne, 92 and 83
respectively, and Nancy
Warren, a former Burke resi-
dent visiting them, partici-
pated in the quarter-mile
march with about 150 others.
It was a great success on a

Nantucket Island, 20
miles off the coast of
Hyannis, MA, has provided
relief from the real world for
me and my wife Virginia off
and on for years. We have
regularly visited Bill and
Anne Allen of Wheelock,
who vacation there at their
daughter and son-in-law’s
house. 

The island is small –
about 15 miles long and 3
miles wide. It is a world
populated for the most part
by gray-shingled houses
with white trim, featuring
sandy beaches and good
fishing. Downtown streets
are paved with cobblestones
of ancient origin. They are
long-lived and quaint, but no

gorgeous day.
The morning after our

arrival we went to the stately
Athenaeum-Library to pick
up movies, and while there
viewed a picture of the
famous black abolitionist
Frederick Douglas. It was in
this building on August 16,
1841, that Douglas, then a
recent runaway slave, deliv-
ered his first sensational talk
about the evils of slavery
and the need for the aboli-
tion movement to succeed.   

Below Douglas’s pic-
ture is a bronze plaque in his
honor. A statement he made
in 1857 is printed on it:
“Agitation is essential to
protect freedom and human
rights. If there is no struggle,
there is no progress.” 

My anticipated escape
from the real world finally
fell by the wayside when I
picked up “An Unreasonable
Woman”, a autobiographical
book by Diane Wilson. It
was the heartwarming story
of one woman’s epic strug-
gle to protect the fishing
industry in and about
Seadrift, Tx, her family
home for generations. I spent
many hours absorbed with
the details about how she,
the mother of five young
children, fought international
chemical firms that were
polluting the bays near her
home, including Formosa
Plastics, Alcoa and Union
Carbide.

They were systemati-
cally poisoning the waters so
that shrimp and other edible

fish were rapidly disappear-
ing. Wilson engaged in sev-
eral hunger strikes to make
her points. Much of the time
she was thwarted by local
and state politicians who
were much more interested
in bringing new jobs to the
area than they were in pro-
tecting the environment and
the jobs of people and indus-
tries already there. It is virtu-
ally unbelievable that she
was ultimately successful.

Her story brought to
mind other marches and citi-
zen efforts to bring about
needed changes. One hun-
dred and seventy-nine out of
195 Vermont towns voted in
March of 1982 to freeze
nuclear weapons. Virginia
and I, along with about
750,000 others from various
states, participated in the
nuclear freeze rally on June
12 of that year in New york
City. It involved marching
up 5th Avenue and congre-
gating in Central Park.
glover’s Bread and Puppet
Theater led the parade and
enchanted the bystanders.
Then there was the scantily
attended protest meeting in
Lyndonville on the night in
January when the president
delivered his annual State of
the Union Address.

I did not come back
from Nantucket quite as
relaxed as I had expected. I
realized more than ever that
peaceful protest and agita-
tion must be the business of
all of us who dissent from
the Bush administration’s
foreign and domestic poli-
cies.  Frederick Douglas and
Diane Wilson accomplished
what they did by relentless
agitation; surely no consci-
entious citizen can excuse
his or her inaction by main-
taining that individuals can’t
accomplish anything.

I like the suggestion
implied in Wilson’s book
that being reasonable has
brought us to the present
unfortunate impasse at home
and abroad. So now is the
time to be unreasonable.
What do we have to lose?  

nantucket Interlude
- John downs

17 EASTERN AVENUE, ST. JOHNSBURY, VT  748-2933  VISA/MC/AMX

Spring Wardrobes
Available NOW
Great Colors, Great Styles
Lots of Tribal Sportswear
Eileen Fisher
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Residential l 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

443 Railroad St., St. Johnsbury, VT n (802) 748-1912

The Frame Shop
at

Free Estimates
Dry mounting,
laminating
& stretching
Over 1000 wood
& metal moldings
Creative design
solutionsRobert Duncan ~ Cow Girls

Card Shower  ~  Betty hatch

... in celebration of her 85th birthday on April 19

Betty Hatch
PO Box 54

West Danville  VT 05873

Announcing

the Opening of

Pathfinder

Fine Arts and

Wellness Center

Sheffield, VT

Please Check Out Our

Classes on Our Website

pathfinderfinearts.com

Recently I read three
books that have some inter-
esting interconnections.  The
first is Chris Mooney’s The

republican War on Science;
the title aptly describes the
contents.  Together with sev-
eral news events, this book
set me going along one
course of thinking about our
country’s future.  The sub-
ject took on greater signifi-
cance as I read the other
two.  Charles C. Mann’s
1491 presents abundant evi-
dence of extensive, complex
and populous societies that
existed in the Americas in
pre-Columbian times.   Jared
Diamond’s Collapse: How

Societies Choose to fail or

Succeed discusses examples
from the past and present to
reach some profound conclu-
sions about how societies
respond to change. 

Most people who have
visited the spectacular ruins
of past civilizations or read
about them, such as the
Maya and Inca, ask what
happened to these sophisti-
cated societies whose build-
ing techniques and achieve-
ments are viewed with awe
today.  I think that we are
curious because in the back
of our minds is the thought
that this decline could hap-
pen to us!  Disease was a
significant cause of huge
population loss and societal
weakening among many
indigenous peoples of the
Americas, not just the
Mayans and Incas.
Smallpox, for example,

brought from other cultures,
especially from europe, cre-
ated havoc among these
societies.  They had diseases
in their surroundings, too,
but populations build up
resistance to what is con-
stantly around them and eas-
ily succumb to the new. 

When people are weak
from disease, or when the
population of a society is
decimated, stronger neigh-
bors often take advantage
and move in.  This is espe-
cially true when natural
resources are limited.  A sup-
ply of natural resources such
as wood, soil, water, food
and, more recently, fossil
fuels and minerals, is funda-
mentally important to all
societies.  They either have
them or need to get them
elsewhere.   A society’s natu-
ral resources have to be used
with care: planning for sus-
tainability; avoiding pollu-
tion of soil, air and water;
and preventing erosion.
These precautions may seem
obvious to us, but ignoring
them caused many societies
to collapse. The Norse settle-
ments in greenland, easter
Island, Haiti, Rwanda and
Australia’s agricultural dis-
asters, show us what can
happen with an absence of
forethought. 

A new consideration to
me is the importance of writ-
ten language to the fate of a
society.  Many early soci-
eties collapsed because they
didn’t realize the cyclical
nature of the climate.  years

of warm temperate weather
that gradually moved into
colder times so that familiar
crops would not grow; or
hotter times when no vegeta-
tion could grow, and unpro-
tected soil would blow away,
involve cycles longer than
living or tribal memory.  In
societies without a written
historical record there was
no memory and no warning.
The Norse in greenland died
out because they were set-
tlers in a new land with no
written language, and also
because they would not
adapt to climate change by
altering their way of life so
as to be more like that of the
happily surviving Inuit,
whom they considered less
civilized.

Being willing to
change old beliefs and ways
of doing things in order to
adapt to new circumstances
seems to be a fundamental
necessity for a society to
survive. Rabbits and foxes
were introduced into
Australia because the British
settlers wanted to feel more
“at home” there.  The result-
ing elimination of indige-
nous mammal species,
extensive burrowing, and
competition for vegetation,
caused economic and envi-
ronmental disasters.
Nutrient-poor soils high in

salt content make agriculture
very expensive, and re-
growth of depleted natural
vegetation is very slow.
Sheep farming by early set-
tlers that still continues
today is not the best use of
such fragile resources.  But
old ways are hard to change.

We need to heed the
warnings of these books.
There is no excuse for ignor-
ing the lessons of the past or
of the present TV news from
Sudan or Rwanda.  We need
to be informed enough to
question all actions of our
own government that weak-
en environmental regulations
or lower the standards for air
and water quality.  We also
need to know and react to
what is happening in other
countries, for they are either
our suppliers of natural
resources, or our customers.
When one society fails today
we all will feel the impact in
one way or another.   

globalization means, in
a very real sense, that no
societal group is alone on
this planet. Water, air, cli-
mate and the marine envi-
ronment have no political
boundaries.  I was concerned
when President Bush met
recently with science fiction
author Michael Crichton,
who had just received a jour-
nalism prize for his latest

novel on global warming
from the American
Association of Petroleum
geologists, (NyT Sunday
2/19/06). The president
agreed with Crichton that
human activity is not respon-
sible for the increasing rate
of global warming. It is dis-
turbing that the President
seeks out and values support
rooted in fiction to justify
his environmental policies
and ignores the opinions of
qualified, published scien-
tists and environmentalists.  

We have every tool at
hand to enable our society’s
survival and that of the glob-
al community: written his-
torical records of climate
and other natural events;
space technology that allows
us to see our planet from
afar, science and technology,
innovative agricultural and
forestry techniques; new
ways of using energy
resources that can reduce
pollution.  Methods of con-
trolling population and fight-
ing disease are also such
tools.  All we need now is to
be flexible and innovative
enough to use them, and to
have the will to make some
changes in our lifestyles.

survival of societies is in our hands
- Isobel p. swartz
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DANvillE
HArDwArE 20 Hill Street

OPEN 7 DAYS
Monday-Saturday 8-5
Sunday 9-3

684-2538
800-287-2538

Spring is here and so are the seeds
and gardening supplies.

We’ll help you get started!!

LiTTLE MoVERLiTTLE MoVER
Local & Regional

and 
Contract Trucking

Since 1967

KAP Enterprises, LLC

838 Keyser Hill Road

St. Johnsbury, VT

(802) 748-9112   or   cell (802) 793-7986

Jphelps@kingcon.com

(Continued from Page 1)

community it seems like it’s work-
ing.” Inmates who fail to comply
with the conditions of the Work
Camp lose the opportunity to
reduce their sentence through the
earned reduction of time and are
transferred to a regular jail. “We
have a pretty high degree of suc-
cess,” Donnon says, “and, when
someone leaves here and gets a job
related to a skill they learned at the
Work Camp that’s pretty encourag-
ing.”

Last year Valley and his crew
from the Work Camp went to
Walden and constructed a new
emergency services building at
Walden Heights. The 2,300 square
foot building was dedicated in
October. Dennis Larrabee was
project overseer for the town, and
he says, “The Work Camp did a
wonderful job. They furnished a
crew of 10 inmates and a leader for
90 days for a cost to the town of
$9,200. They tore down the old
building and salvaged framing
materials and insulation. We were
able to use a lot of them in the new

building and sell the old trusses,
the overhead doors and the fur-
nace.  We had a ton of donations in
the form of materials and other
labor, and the finished building
cost us $96,000.”

Larrabee provided the Work
Camp inmates with T-shirts printed
with “A-Team,” and the expression
is still used among Valley’s team.
Larrabee remains in mail contact
with one of the Walden project
crew, and his interest in the Work
Camp program remains strong. 

Donnon says, “We like to agree
to work on a fixed price for our
work, Usually it’s $200 a day for
our crew of ten, but we have the
flexibility to work for less if it
looks like the need is genuine and
the experience will be valuable to
the guys in the program.”

Valley says, “We try to stay
away from roofing and founda-
tions, but we do framing,
sheetrock, insulation, windows and
doors and finish work.” Valley is a
certified heating specialist, him-
self, and he has had inmates who
were licensed electricians and
plumbers.

“There’s not much the inmates
from the Work Camp can’t do,”
says Olivia Beleau. Beleau is a
project manager for gilman
Housing Trust, owner of the Dean
Hale Building in St. Johnsbury.
gilman Housing is a non profit
housing developer seeking to cre-
ate affordable housing for low and

moderate renters and homeowners
and promoting community devel-
opment in the Northeast Kingdom. 

Beleau says, “Assistance from
the Work Camp saves us a ton of
money, and we see it as a training
opportunity to address a crisis we
anticipate as a shortage of skilled
tradesmen in the area. We often
hire professionals who are willing
to work with these guys, and that

interaction benefits everyone.
“The men from the Work

Camp are typically at a point in
their lives where they can make a
big change. They are motivated to
make something of that opportuni-
ty, and they know that if they screw
up they are gone. When you treat
them decently they give back.
Often the hardest thing for me is to
stay ahead of them. They always

finish ahead of schedule, and
someone has to find more work to
do.”

Beleau says, “These are hard
times for non profit organizations
all over the country, and they are
all trying to be creative with the
few resources available. It’s not
easy to solve social problems with
less and less money, but this is a
program that seems to be doing

Photos By: North Star Monthly

Mark Valley, team leader for the Caledonia County Work Camp, checks in arriving supplies for the

day’s work at the Dean Hale building in St. Johnsbury. inmate russ Hawkins says, “[Valley] has

respect for us, and we respect him in return.” 

olivia Beleau is project manager for Gilman Housing Trust. She says, “[The inmates] are motivated

to make something of their opportunity, and they know that if they screw up they are gone. When you

treat them decently they give back.”

“We have a pretty high
degree of success ...”

- John Donnon

Work Camp Superintendent

They know that if

they screw up they

are gone.

Institute
for Traditional Crafts

CALENDAR
April-May 2006

Black Ash Basket Making with Jesse Larocque
April 22, 9:00 - 1:00
Fee: $40 members, $50 non-members; Supplies: $25
A skilled Abenaki basket maker and engaging teacher
demonstrates the entire process of black ash basket
making, from pounding splints from the ash log to
weaving your own small splint basket.  

Felting with Amanda Weisenfeld
April 29, 9:00 a.m. - 12:00 noon
Fee: $30 members, $35 non-members; Supplies: $8.00
A founder of the Northeast Kingdom Artisans Guild,
Amanda will teach traditional flat felt making techniques
and provide an introduction to more contemporary
needled felt.

Corn Brooms with Norma St. Germaine
May 20, 9:00 a.m. - 12:00 noon
Fee: $30 members, $35 non-members 
Make your own "Cobweb Catcher" - the perfect broom for
reaching into dark corners. 

Decorative Painting with Martha Kinney
May 13, 9:00 a.m. - 12:00 noon
Fee: $30 members, $35 non-members; Supplies: $15
Martha is a master of a wide variety of traditional
decorative painting techniques.  She teaches the art of
theorems, small paintings on velvet that incorporate
stenciling and free hand details. 

The Art of Sharpening with Richard Montague
May 20, 9:00 a.m. - 12:00 noon
Fee: $30 members, $35 non-members
Get an edge! Know the joy of working with properly
sharpened tools in the kitchen, workshop, or garden
through this workshop on how to condition and maintain
a wide variety of edged household and workshop tools.

Call Shannon Anderson at the Museum (802-748-2372) for
details and to register. Space is limited, and registration
is required. All courses are taught at the Fairbanks
Museum, 1302 Main Street, St. Johnsbury.
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Route 5 n Broad Street, Lyndonville, VT 05851
(802) 626-5996 or (800) 439-5996

Hours: Mon.-Fri. 9-5 n Sat 9-3 n Closed Sunday

Save 35% to 50% Off Retail

Lyndon Furniture

Factory Seconds

Over 100 Tables and Over

200 Chairs Available

n Lyndon Furniture - Solid cherry, maple, oak 
and walnut. Custom sizes and designs available.

n Clayton-Marcus Sofas, love seats & Reclining Chairs
n Lane Reclining chairs, sofas & love seats
n Simmons Beautyrest Mattresses & box springs
n Tempur-pedic Swedish Mattresses & pillows
n Hubbardton-Forge, Vermont-made wrought iron lamps
n Ridgeway Grandfather floor clocks
n Area rugs - 50% Off selected area rugs

Vermont Made

Stahler Furniture

Sunflower
Consignment Shop

Hours:
Wednesday - Friday 10-5 & Saturday 9-1
Rt. 5 South, St. Johnsbury, VT
(802)748-0148

Clothing Clearance Sale 50% Off

Laurajean “LJ” Stewart
Licensed Massage Therapist

warmly invites you to an

OPEN HOUSE

Saturday, April 22  Noon - 4 p.m.
meet Acupuncturists:

Amy Wheeler and Barry Fudim

for directions or information, Call: 633-2700

*Gratitude to those who helped make this dream a reality*

at the

New!

Barnet 

Tradepost

across 

from 

the Barnet 

Post Office

just that.”
Beleau says, “The guys from

the Work Camp crews are human
beings. Like the rest of us they are
a product of their environment, and
if we can make a positive differ-
ence in theirs - that works for us.”

Beleau looks forward to the
Dean Hale Building joining the
rest of the active real estate in St.
Johnsbury. “The original vision,”
she says, “was retail, but those
prospects aren’t exactly lining up

at the door.” She expects to see the
space rented to an existing  non-
profit organization from St.
Johnsbury and a second commer-
cial business tenant. “There are
changes in St. Johnsbury,” she
says, “and that’s a good thing. The
idea that the community will return
to one in which it’s busy all day
and busy on into the evening is not
unrealistic. There’s a lot of hope
for St. Johnsbury all over the
state.” 

Dennis Larrabee was overseer of the 2005 construction of the

emergency Services Building at Walden Heights. The project was

completed on time and on budget with labor from the Caledonia

County Work Camp. Larrabee understands the value of the work to

the town and the value of the experience to the inmates. He contin-

ues to praise their work and remains in contact with one of the

inmates who worked on the project last summer.

First and foremost, I want to
thank the Town of Danville

for supporting the Pope Memorial
Library at its annual town meet-
ing.  We raised our appropriation
request by $2,000 this year as we
have many projects to undertake.
Some of the projects on our “to
do” list are: painting the outside
trim, painting the (fairly) recently
replastered ceiling and replacing
our inside lighting.  These proj-
ects have been on the back burner
for quite a while and now with the
extra money in our budget we
hope to get started.

Also, many thanks to all who
donated cookies and bars for our
town meeting luncheon.  The ham
and baked bean meal was a great
success, and we are grateful to all
who helped us put it on.

Our next book in the
Canadian Cultural Diversity dis-
cussion series is island by Alistair
MacLeod. 

One of Canada’s most impor-
tant writers, MacLeod grew up in
Cape Breton. Here he presents a
powerful collection of short sto-
ries set on Canada’s eastern
shore, where the traditions and
gaelic language of transplanted
Scots continue in a harsh new
world. All of these affecting, ele-
giac tales focus on strong ties of
loving kin, particularly the link
between fathers and sons.

Fathers share the experience
of work with their sons, and boys
puzzle over family events and
tragedies and learn to be men in
the close-knit communities.
Sadly, as times change, fathers
lose their sons, who become edu-
cated men and leave the land and
sea for professions in the city.
MacLeod’s characters are deeply
touching and memorable, and
their simple lives are rich with

loyalty and affection for their
families and way of life.  This last
discussion of the series will be
lead by scholar Helene Lang.  All
are welcome!  Books and sched-
ules are available at the library.  

Our annual Novel Dinner will
take place at the Creamery
Restaurant on Sunday, April 2
starting at 4:00 p.m.  We will have
the Log Cabin quilt on display
and raffle tickets will be avail-
able. This is a beautiful handmade
quilt, fit for a queen or king size
bed.  The winning ticket for the
quilt will be drawn at the Danville
Fair on August 6. 

During the last week in April,
National Volunteer Week, we will
honor our volunteers with a
luncheon at the Danville Inn host-
ed by Steve Cobb.  We celebrate
Mary Blanchard our resident
computer whiz, Robin Rothman
who is responsible for our beauti-
ful gardens, ellen gold who sets
up a mini-library at the senior
meal site every other Thursday,
Jeff gold designs and prints our
bookmarks for the library and for
our book discussions, gary
Farrow our trusty Wednesday
morning volunteer and Donna
Lambert-Schmeich, our Friday
morning volunteer and back-up
librarian.  

We appreciate the time and
energy our volunteers give to the

Pope Library and don’t know
what we would do without them!  

Recent book acquisitions
include enrique’s Journey by
Nazario, Colorado Kid by King,
Gilead by Robinson, The Virgin’s

Lover by gregory and The Tenth

Circle by Picoult.  Come in and
check them out!

Our yA program will continue
thanks to a grant from the
Windham Foundation and gifts
and money appropriated to the
program by Danville citizens.
Rita Foley and Jill Kelleher, pro-
gram coordinators, have pur-
chased many new DVD’s, com-
puter games, board games and
books for use in the yA center.
The program meets Monday,
Wednesday and Fridays from
2:30 - 5:00 p.m.

Pope Notes
Dee Palmer, 

Library Director

Pope Library
Monday & friday

10 a.m. - 5 p.m.

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

saturday 9 a.m. - Noon.

Annual Northeast Kingdom

College Night on April 3
The Northeast Kingdom

College Night will bring together
representatives from more than
100 colleges and universities.
Lyndon Institute, Lyndon State
College Upward Bound and St.
Johnsbury Academy will sponsor
the annual event on Monday,
April 3 in the Stannard
gymnasium from 6:30 - 8:30
p.m.

Visiting admission office
officials will answer questions
and respond to concerns about
admissions at their respective
institutions. High school students
will have the chance to ask about

application procedures, the use
of the SAT and the availability of
financial aid. There will be qual-
ified representatives available to
answer questions about curricu-
lum, facilities and campus life on
the campuses represented. There
will be representatives from lib-
eral arts programs and those
from technical and business ori-
ented curricula as well.

College bound juniors and
their parents and college place-
ment staff are particularly
encouraged to attend. For further
information call (802) 751-2401.
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The Riverside School
An independent school for grades 2-8

30 Lily Pond Road   Lyndonville, VT 05851

(802) 626-8552

theriversideschool@charter.net      

www.theriversideschool.com

Celebrating 25 Years
l Dedicated Teachers

l High Academic Standards

l Family Atmosphere

l Small Class Size

l Personal Attention

BOOK LOVER’S HEAVEN
Special Orders and Browsers are

Always Welcome.  

(Continued from Page 1)

fever and nosebleeds. A live
caterpillar in a thimble, wrapped
in cloth and tied around the neck,
was another preventative.

There were all kinds of ton-
ics, emulsions, compounds, elix-
ers, tinctures, ointments, lini-
ments, plasters and poultices.
Some “patent medicines” con-
tained alcohol, opium, heroin
and arsenic. They were available
at pharmacies, from the Sears
Roebuck and Montgomery Ward
catalogs or from traveling sales-
men. Harold Adams of east
Peacham and Harley Carruth of
groton went door-to-door sell-
ing Raleigh products. Another
popular brand was the Watkins
Company.

However, it was castor oil
that was the main household sta-

ple, promising to remove warts
or fade moles, encourage hair
growth, mixed with turpentine
and applied as a chest poultice or
taken as a laxative. Parents gave
their children cod liver oil,
sometimes mixed with orange
juice or a few raisins, to provide
Vitamin D as compensation for
the diminished sunshine in
Vermont’s long winters. The
taste was horrible.

Families pored over self-help
medical books, such as your

family Physician, written by a
group of doctors and The Doctor

At Home compiled and edited by
george Black, and later revised
and published by Ward, Lock &
Co. These books, available in
the 1800’s and early 1900’s,
described diseases and physical
and mental conditions and a rec-
ommended treatment and medi-
cine for each.

folk Medicine, A Vermont’s

Doctor’s Guide to Good Health,
by D. C. Jarvis, M. D. of Barre,
published in 1958 is a more
recent book. Jarvis praised the
properties of cider vinegar and
honey, kelp, iodine, castor and
corn oils. He believed that cider
vinegar and honey, added to a
glass of water and taken daily,
would result in glowing good

health and even promote preg-
nancy.

Health insurance is a rela-
tively recent concept, and before
it was commonly available doc-
tors were consulted only in dire
cases, such as matters of pneu-
monia, severe injury and child-
birth. It was not unusual for doc-
tors to accept food or firewood
in lieu of cash for their services.

Northern Vermonters had
their own special remedies,
some mixed at home, others
“boughten.” The most common
illnesses and ailments, and their
hoped-for curative treatments,
were as follows: 

sore throats: goldthread, a
vine found growing under trees,
placed around the throat. A
chicken or bird feather, dipped
in iodine, was used to paint the
inside of the throat. A mixture of

sugar, butter, vinegar and ginger
was fed to children. 

Chest colds: Plasters and
poultices made from camphor
oil, mustard ointment or dry
mustard mixed with water,
Mentholatum and, later, Vick’s
Vaporub. These were rubbed on
the chest and covered with a
piece of warm flannel. Kids
were often given a teaspoonful
of Vick’s to eat. Skunk oil, hens’
oil and bear grease, rendered
from the fat of these creatures
and melted lard with nutmeg
were used.

Coughs and other respira-

tory infections: Calcidin tablets
containing iodine, lime and
starch; cough syrup made from
onions and honey boiled with
water; sliced onions, baked until
brown and slimy and a mixture
of coal oil and sugar.

Photo By: Frank Miller

four examples of nearly all-purpose cure alls.

Cuts and skin infections:

Iodine, mercurochrome, epsom
salts, cloverleaf and rosebud
salves, poultices of flaxseed
mixed with warm water,
wrapped in a cloth and placed on
the affected area. A wad of cob-
webs put on a wound stopped
bleeding. Salt pork was placed
directly on a wound; “flesh upon
flesh” was the reasoning. Black
“drawing” salves, arnica and
antiphegistine were applied to
boils and carbuncles. The neck
of a heated bottle was placed on
a boil. The heat caused the core
to come out so the boil could
drain. Bread-and-milk poultices
were put on eye stys to bring
them to a head. Butter was
spread over burns. 

headaches and fits: A
sliced raw potato, wrapped in a
cloth and applied to the head.

If a piece of red yarn didn’t

work then maybe a caterpil-

lar in a thimble would.

Be thankful you

made it past child-

hood to the mod-

ern age - despite

the absence of sul-

fur and molasses.
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P.O. Box 308
Danville, VT 05828

(802) 684-2506
Think Spring: Driveways, Landscaping and Bark Mulch.

MlC

Asafetida, the fetid gum resin of
that plant of the carrot family,
was given, as well as aspirin. 

aches and pains: Sloane’s
and Raleigh’s liniment, both red
and white, rubbed on or taken
orally in water. There were any
number of tonics, including tinc-
ture rhubarb and Father John’s
emulsion. Burdock root, golden-
root and peppermint, all steeped
in water, were thought to be
good for the blood. 

stomach complaints: Cam-
bric tea with milk, sugar and
water, Fletcher’s Castoria, bak-
ing soda in water, ginger tea,
charcoal (chewed, for heart-
burn).

Bee and hornet stings:

Thoroughwart, a 3-foot tall plant
found in swampy places, steeped
in water, then placed on the
stings. In the absence of thor-
oughwart, mud could be used. 

lice: All parents were alert-
ed when lice were spotted at
school. Kerosene was applied to
the scalp and hair, or sulphur and

lard were spread over the whole
body and hair at nighttime. Then
children were dressed in long-
legged underwear and a cloth
cap and put to bed. This treat-
ment was repeated for a week
with no baths in between. The
whole schoolroom stank.

Toothache: Iodine, oil of
cloves, oil of peppermint. The
only sure cure was extraction,
and, because of vast quantity
sugary foods and absence of pre-
ventive dentistry, many lost
most or all of their teeth by mid-
dle age. This may be why our
ancestors rarely smiled for their
photographs.

fussy babies: Catnip mixed
in water and put into baby’s bot-
tle was thought to relieve the
soreness of teething. Babies
were given used tea bags to
chew on. The bowl of a silver
spoon rubbed on the gums
helped break the skin so teeth
could erupt. Brandy or whisky
on a sugar cube was given to cut
phlegm and calm a baby. Save
the Baby was introduced in the
1940’s. Mellin’s Food, a pow-
dered substitute for milk, was
mixed with water and given to
babies allergic to milk, some-
times to prevent death. 

Constipation: The Sears
Roebuck catalog for 1945-1946
has two full pages of laxatives.
There were over 50 in all.
Mineral oil was often used (A
gallon cost $1.49). Other laxa-
tives were Sal Hepatica, ex-Lax,
cascara sagrada, syrup of figs,
milk of magnesia, castor oil and
various salts and herbal prod-
ucts.

Women’s complaints: Lydia
e. Pinkham’s Vegetable
Compound was a favorite tonic,
advertised to contain 200 inter-
national units of Vitamin B1 in a
daily dose. Mrs. Pinkham,
described as a resident of Lynn,
MA, patented her compound,
and it was mass produced from
1875 on. Pinkham’s Compound
contained 20% or more of alco-

Bad dog Blues

gather round while I sing you the Bad Dog Blues 
For the dogs we have loved that nobody should choose, 
The ones who bite lawyers and vomit on shoes.

For the dogs who kill chickens but can’t swallow pills, 
Who limp home all swollen with porcupine quills 
And howling about it like Beverly Sills.

For the dogs who make small children scream on the street, 
And jump on the counter and eat the roast meat, 
And sleep on our bed but then snarl at our feet …   

For the dogs who leave dog-poop in all the wrong places 
And run around afterwards licking our faces, 
And eat high-priced sneakers, including the laces.

For dogs who bark loudly when telephones ring, 
Who gobble up sweet baby birds in the spring, 
And roll in each smelly disgusting dead thing.

For the dogs who get worse as they age, and not better:
Their tempers much sharper, their messes much wetter, 
Then one day they die, on my favorite sweater.

A Bad Dog’s not handsome, or noble, or clean, 
But oh, when you lose one, the anguish is keen … 
If you’ve had a Bad Dog, you know what I mean …

Reeve Lindbergh

hol, black cohosh and other
ingredients and was promoted to
relieve every female discomfort
from adolescence through
menopause. Carter’s Little Liver
Pills were also popular. 

diseases: There was no pre-
venting the so-called childhood
diseases. Vaccinations against
smallpox were the only inocula-
tions, and many children did not
receive them. Measles (often
with their terrible results),
german measles, mumps, chick-
en pox, whooping cough and
scarlet fever made the rounds in
schools and communities.
Babies died of diphtheria.
Infantile paralysis (polio) crip-
pled children. Kids stepped on
nails and contracted tetanus.
Calvin Coolidge Jr., son of the
president, died of blood poison-
ing resulting from an infected
heel blister; red streaks up the
leg were an ominous sign.
Tuberculosis forced patients into
sanatoriums. Pneumonia was a
killer, and treatments for asthma
were ineffective. Influenzas
were common. Most families
lost at least one child to disease. 

Penicillin and a host of other
“miracle drugs” surged into pop-
ular use, and  vitamin supple-
ments became available to
improve health. Today babies,
children and adults are routinely
inoculated against disease and
given booster shots. Our stan-
dard of health care has soared,
and modern, as well as more tra-
ditional, treatments are widely
available. Most babies live to
adulthood, and Vermonters live
into their 80’s and beyond. 

Cancer and heart disease are
the killers today. Obesity,
among adults and children,
accelerates other physical prob-
lems, but be thankful you made
it past childhood to the modern
age - despite the absence of sul-
fur and molasses.

Illustration Courtesy of
Norm Lewis

Lydia Pinkham was the famil-

iar visage associated with the

Pinkham Compound, which

promised relief from all manner

of “female discomfort” from

adolescence through

menopause.

MICHAEL K. WALSH & SON, Builders

New Construction w Remodeling w Renovations

Finish Work w Decks wWallpapering w etc.
w Call Now for Spring Projects

Solid reputation of  quality workmanship,

reasonable rates and dependability

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

Spring Spring 
ServiCeServiCe
SpeCiaLSpeCiaL

Lube, 
Oil &
Filter
Change

Price effective now through April 30, 2006.

MUST PRESENT THIS AD WHEN ORDER IS WRITTEN. May not be used with any other specials or like service.
Customer is responsible for local tax.  EXCLUDES diesel engines and employees of Gilmour Ford Jeep Dodge.
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Open 8:00 a.m.-4:30 p.m. Monday through Friday

Weekends and Evenings by appointment

PO Box 196

Danville, VT 05828

(802) 684-3411
(800) 734-2203 (VT toll free)

Rest Assured -

Sawyer & Ritchie offers:

All lines of Insurance Coverage,

Professional Prompt Service,   

Convenient Location and

Convenient Parking

From left: Cindy White, Donna Percy, John Blackmore, Joan Field, George Coppenrath,

Betsy McKay, Sam Kempton, Darlene Pilbin, Sue Coppenrath and Cindy Hastings.

Wednesday
is

College Day
10% off with
college ID

Tuesday
is

Senior Day
10% off for
55 & over

Now Accepting EBT Cards!

SEAN B’SSEAN B’S
Quality DiscountQuality Discount

Look for us at our new location!Look for us at our new location!
600 Main Street, Lyndonville, VT

626-7200
Open everyday 10-6

Discount GroceriesDiscount Groceries

We never called it the
“privy.”  Maw was, as

were many of her generation, a
great user of euphuisms.  No one
ever died, they “passed on” or
were “gone.”  Similarly, no
woman was ever pregnant, she
was “in the family way.” The
nearest we came to calling the
convenience (or more accurately,
inconvenience) a privy was
“back house,” but usually we
went “south” or “to groton” or
“to the House of Parliament.”  

An ell was attached to the
house, a shed connected to the
ell.  On the south end of the shed,
on the westerly side, stood the
privy.  We lived on a back road
from Peacham proper to groton
village, which lay south of
Peacham.  Hence, “south” or “to
groton,” with all apologies and
no offense intended to
grotonites.

Our privy had one small win-
dow, high on the north side.  The
window had a screen in summer
and, in winter, a loosely fitted
sash.  Snug was not a word one

thought of in connection with the
privy in winter.  Icy blasts
howled around the outside, and
cold air leaked through all the
cracks.  We had a three-holer, the
middle seat having a board over
it with a smaller hole cut out to
accommodate little bottoms.
Loose squares of board covered
the holes.  The covers clattered
down just before we left the
privy.  

The handmade door swung
on hinges and had a long, strong
spring to close it.  When we girls
left, the door closed with a
resounding bang.  No question
about where we’d been.  The
door also had a hook-and-eye
fastener to use to insure privacy,
a privacy much disturbed by
repeated urging from the other
side, “Don’t be a pig,” and “Let
me in, this minute.”

Maw had a routine when we
were going anywhere.  We girls
would be waiting in the Old
Plymouth.  Dad would be light-
ing his pipe, impatient to get
going.  Maw would come
bustling out, settle herself and
Patty on the front seat, and then
ask, “Has everybody gone?”
Immediately, we’d pile out of the
car and disappear into the privy.
A bang of the door, a scurry to
the kitchen for a sketchy hand-
washing, and back we’d come,
panting, to seat ourselves again
in the car.  Only then was it safe
for Dad to start on the projected
journey.

The privy at the Old House
had a low seat for little ones

beside the higher ones.  It also
had a longer drop than ours.
Most privies did.  Ours had a
very shallow pit.  It couldn’t
have been more than four feet
deep, if it was that.  Considering
that Maw and we five girls had to
be accommodated, the pit proved
woefully small before spring.
When the older girls were away
at school or working out,
demands on the privy were light-
ened.  (In those days, the men
usually used the gutter in the
warm stable.  How puzzled I
was, one Christmas, at June’s gift
for Dad.  She had made him a
calendar for the barn, each day
printed on a sheet of toilet
paper.)

The privy at the South Part
school stood by itself at one side
of the yard.  There was one side
for the girls, one for the boys.
The building, seats and all, was
painted white.  The doors opened
toward the north.  In the winter-
time, the teacher knew we really
had to go with no fears of our
malingering.  No one would ven-
ture out to that chill solitude
from the warm schoolroom
unless the need was desperate.  

The privy at the South
Peacham school was grand, built
high off the ground and was
always cleaned out before we
started school in the fall.  each
sex had its own covered walk-
way.  There, too, the seats were
painted white and were cold.
There was only one seat, so we
stood in line in the girls’ walk-
way, urging the occupant to
hurry up, giggling, and listening
to the boys on the other side of
the wall.

My grandmother’s privy, on
the Mack’s Mountain farm, stood
off the shed, up a few steps.  gar
had scrubbed the interior until
the boards were white.  There
was cheesecloth at the window.
gar tacked bright prints and
poems from magazines all over
the walls.  While we were sitting
there, we had something interest-
ing to look at.

When new catalogs came, we
looked at them with critical eyes.
We weren’t impressed with
shiny, bright colored pages.  We
much preferred soft newsprint.
If we were lucky, new catalogs

came in time for the old ones to
retire to the privy.  The soft pages
were the first to go.   Before we
finished the catalog, we would
have to resort to the hard shiny
sheets.  By repeatedly crumpling
and smoothing them out, we
managed to make them bearable.
While visiting the privy, we
pored over the items set forth in
the catalogs.  We spent many a
fortune in imagination, buying
items that appealed to us.  (Did
this contribute to the materialism
for which Americans are known?
Picture all the old privies, each
occupied with a possible buyer,
studying all the goodies offered
by Messrs. Sears and Roebuck.
TV should enjoy such a captive
audience!)

Cleaning out the privy was a
job Dad detested. The spring day
would come when he could put
off the chore no more.  Dad
would hitch the horses to the
dump cart (or the manure spread-
er), back the cart behind the
privy, load his corncob pipe with
Dill’s Best, and , puffing out a
cloud of blue smoke, proceed to
load the cart and haul the con-
tents away.  He spread the com-
post over the meadow to enrich
the hay crop.  (Dad used a much
earthier term, pure Anglo-Saxon,
for “compost.”)  

We had enamelware cham-
berpots under our beds at night.

The chamberpots saved a bone-
chilling trip to the privy.  gar had
china chamberpots with covers.
She kept them decently hidden in
a commode in each bedroom.
The matching washbowl, pitcher
and soap dish were placed on top
of the commode.  (These sets are
hot items at auctions.  Al May
used to have a lot of fun selling
chamberpots.  “What have we
here?  grandpa’s coffeecup?”
He’d doff his Derby hat and con-
tinue, “Just what every bedroom
needs.  What am I bid on this
indispensable item?”  At one
auction, a woman, carried away
by the excitement of the bidding,
kept raising the bid and finally
bought a chamberpot.  Aghast,
the woman looked at her pur-
chase.  “I can’t think what I’m
going to do with it,” she
exclaimed in dismay.  A
bystander grinned and said, ”I
could tell you but I won’t.”)

The old privy is gone now.
No one mourned its passing.
However, the “convenience”
wasn’t all bad.  A small girl
“going to groton” with her old-
est sister, who was scared of the
dark, taking the trip through the
shed by lamplight, with flicker-
ing shadows and the cold, had a
comfortable feeling that she was
needed, an important person,
whose presence served to keep
the bogies at bay.

Up on the Farm Early

Lorna Quimby

Maw would come

bustling out, settle

herself and Patty

on the front seat,

and then ask, “Has

everybody gone?”

Garden sonnet

Into the molding garden sinks
The last of April’s snow, The wintered gardener
Puts away his catalog and thinks
Of flowers and all the bounty he might garner.

experience tempers optimism though. Crops do fail.
So as he contemplates the stubble and decay
He thinks of drought, ’coons, cutworms, hail;
Of frost; of gardens lost in weedy disarray.

yet he recalls the good as well as bad:
Recalls the taste of fresh-picked buttered corn 
And firm red-ripe tomatoes to be had, 
And peas. Then eagerly the work is borne.

getting on with it’s the thing
To change the winter into spring.

Bruce Hoyt
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“The Certainty of Taxes”

It is one of only two certainties
(the other being death),

according to homily. It was the
reason that we threw off the yoke
of colonialism to become our
own republic. yet throughout our
history, we have struggled with
what, how and whom to tax - as
have all governments in all histo-
ries - because another certainty is
that governments cost, and so
need to raise revenues. 

We have always borrowed as
a source of revenue; as soon as
we were a nation we had a
national debt. By 1789, our first
federal government was already
deeply in debt from financing the
Revolutionary War. To create
other revenues, Congress passed
the Tariff Act, which was signed
into law on July 4th 1789,
authorizing the federal govern-
ment to collect duties on import-
ed goods. 

For over 100 years, customs
revenues were the largest single
source of revenue for the federal
government. Our economy was
agricultural, but global trade
drove its growth in our seaboard
nation, and so it made sense to
tax trade, which was what was
creating wealth. In our early
years, Congress also levied
excise taxes on various items,
including distilled spirits, tobac-
co and snuff, refined sugar, car-
riages and various legal docu-
ments (either luxury taxes or
“sin” taxes). 

The first attempt at direct tax-
ation – a recurring tax paid
directly to the federal govern-
ment based on asset value –
came in the 1790’s with taxes on
houses, land, slaves and estates,
that is, on the more productive

assets of an agricultural econo-
my. Direct taxation by the feder-
al government was deemed
unconstitutional (and very
unpopular), and those taxes were
abolished in 1802. 

With the heavy fiscal
demands of the Civil War,
Congress added more items sub-
jected to excise taxes, such as
playing cards, gunpowder, feath-
ers, telegrams, iron, leather,
pianos and medicines. License
fees were collected for almost all
professions, and many legal doc-
uments were taxed. 

In 1861, Congress passed the
first income tax, 3% on incomes
over $800. In 1862 this was
amended to create a progressive
system of tax brackets (resulting
in only two), as well as the stan-
dard deduction ($600) and
employer withholding. That
income tax was abolished in
1872, and until 1913, almost
90% of all government revenues
came from customs and excise
taxes.

In the last part of the 19th
century, mass production created
the need for mass consumption
and mass markets. It became
clearer that high tariffs on
imports and high excise taxes on
domestically produced goods
were stifling economic growth.
By then we had become an
urban, industrial economy, where
capital – useful for consumption
or investment - was the most
valuable asset, and great accu-
mulations of it were being creat-
ed. So we created a tax on capital
and on the incomes that create it.

The 16th Amendment, passed
in 1913, allowed the government
to tax business’ and individuals’
“lawful” incomes. Rates ranged
from 1% to 7%, on income of
more than $500,000. Only 1% of
Americans paid income tax.

Thus began our modern
income tax system. It has, of
course, been amended many
times. The word “lawful” was
dropped in 1916, to the regret of
many a mobster caught on
income tax evasion (if nothing
else). estate taxes were added in
1916. Rates were raised - by the
end of World War II, the maxi-
mum rate had grown to 94% -
and rates were lowered; now the
maximum rate is 35%. 

In 2004 (the latest available
data), individual and corporate
income taxes (including social
insurance taxes) accounted for
approximately 64% of federal
government receipts, excise
taxes a mere 2.57%, and “other”
tax revenues slightly less, 2.43%.
Borrowing accounted for
approximately 31% of federal
revenues.

More economists have begun
to doubt the income tax on theo-
retical grounds, because it may
be a disincentive to earn income
or create wealth, and because it
lowers disposable incomes, and
it is just that getting and spend-
ing that drive economic growth
in our modern capitalist econo-
my. 

In the 18th and 19th cen-
turies, we relied on import and
excise taxes, we taxed products
traded, until we decided that
such taxes imposed too heavy a
burden on economic growth. In
the 20th century, we relied on
income taxes, on taxes on the
profits from manufacturing and
investment, until now we debate
their impositions on economic
growth. 

It makes sense to tax the
assets and activities that create
wealth, because that is the most

effective tax: it brings in the
most revenue (which is, after all,
what a tax is for), but what cre-
ates wealth is usually what gen-
erates growth, and then we worry
that we are undermining our
future.

Perhaps in the 21st century
we will tax something else, but
eventually we will come to regret
that burden, too. The truth is that
taxation is always a drag on eco-
nomic growth, because
inevitably it siphons off assets –
however we do it – from invest-
ment in growth. yet without tax-
ation of some sort, we are left to
finance the federal government
entirely with debt, which would
also, eventually, weigh too heav-
ily upon us.

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

$

Direct taxation by

the federal govern-

ment was deemed

unconstitutional.
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CArPeT CoNNeCTIoN
“The Flooring Specialists”  Wholesale & Retail
11 depot street l 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:

n A Carpet Crew

n A Vinyl Crew

n A Ceramic Crew

n 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.

Relax into spring with a rejuvenating massage 

at Massage by Polly Joncas

Book a one hour session and 
receive your second session at half  price.

Call (802) 684-3949 for appointment.

Massage by Polly Joncas CMT

89 Grand View Ave

Danville, Vermont 05828

WATCH 
YOUR MAILBOX!!

Alumnus of Danville High School 
90th Annual Alumni Association Banquet

Door Prizes & Raffles all Evening

May 13, 2006 at 6 p.m.

When I was a kid, I remem-
ber this as the time of year

when marbles suddenly appeared
on the school playground. 

Some time between the end
of March and the beginning of
April, marbles appeared in boys’
pockets.  This was purely a mas-
culine game.  I don’t remember
ever seeing girls play marbles.
When I was in the third grade, I
learned how the game was
played. It wasn’t like any marble
game I have seen since, and I’m
not sure if any other kids in the
world played like this.

The game I knew had more
rules than one could hope to
remember and new ones were
added each day.

The first bits to be learned
were about the marbles them-
selves. There was a value system
for the marbles.  Small pottery
marbles were the lowest value,
hardly worth playing for.  These
were followed by multi-colored
glass marbles.  Next came the
“pures,” or glass marbles of a
single color you could see

through.  Then came “jumbos,”
glass marbles about twice as big
as a regular marble.  At the top
was a “steelie,” a marble-sized,
steel ball bearing.  Seldom did
you play “keepsies” for a “steel-
ie.” I’m not sure how this lan-
guage evolved, but it was one of
the things to be learned.

The game was played in two
parts and might be played all
over the playground.  The object
was to hit the opponent’s marble
with your own.  Standing side by
side, two players tossed their
marbles out ahead. each suc-
ceeding shot from then on was
made by “shooting” your marble
with the side of your hand.  

Now the strategy: Phase two
of the game started when you
could touch your marble and the
opponent’s marble with a “span.”
This meant touching your marble
and your opponent’s marble with
the outspread thumb and little
finger of your hand.  you only
wanted to be this close to the
opponent’s marble when it was
your turn. So, in the initial stages
of the game, you moved your
marble, but kept a distance from
your opponent, hoping he would
make a mistake and land his mar-
ble near yours.  This part of the
game could take quite a while
and cover a great deal of ground.
How long you allowed this part
of the game to go on was a func-

tion of your confidence in the
second part of the game.

When the marbles were with-
in a “span,” the second part of
the game started.  This was
called “dropsies.”  If it was your
turn, you picked up your marble
and stood over your opponent’s
marble.  you placed your feet at
a 45 degree angle with the oppo-
nent’s marble centered in
between.  you held your marble
between your thumb and first
finger, with the hand above the
waist, and aimed at your oppo-
nent’s marble.  When ready, you
dropped your marble.  If you hit
the opponent’s marble you won
and got to keep the spoils.  This
may sound simple, but the trick
was to take into account the
wind, various distractions around
you and whether to use one eye
or both in the process of taking
aim.

The feet placed at an angle
kept the dropped marble from
bouncing away if the target was
missed.  This guaranteed the
opponent a drop on his turn if
you missed.

Now you can see the advan-
tage of a “steelie.” Being heavier,
it would fall true, and the
chances of a hit were increased.
However, before the game
began, if it was decided that if
the “steelie” missed, you could
substitute another marble.  The
“steelie” was too valuable to
lose.  

This leads to another aspect
of the game: rules.  When you
learned to play the game, you
were only told enough rules to
get started.  As the game pro-

gressed, you were told new rules
to cover situations as they arose.
Usually the new rule put you at a
disadvantage.  you did not
protest as you could invoke the
new rule on the next opponent.
As the season progressed, the
number of rules expanded until
there were hundreds. you could
protest the introduction of rules,
and there would ensue an endless
argument and the game might
even stop.

Now you have a bunch of
third graders with pockets full of
marbles sitting in the classroom.
In the classroom an old, long-
standing rule came into play.
Any marble that hit the floor
belonged to the teacher.  If it was
yours, you picked it up and took
it to the teacher’s desk and put it
in her desk drawer, which held
“millions” of marbles from past
years.  The rule was enforced
with no questions.  Often, you
kept your marbles in a net bag.
This had a risk, for if you

dropped the bag, you lost the
whole thing. To my knowledge,
none of the “lost” marbles were
ever returned.  To a third grader,
the teacher appeared to hold a
fortune in marbles. 

As quickly as marble season
appeared on the playground, it
disappeared.  Suddenly one day,
there were no more marble
games.  The season moved on,
and the playground was devoted
to other activities.  There was
never any discussion as to the
marble season, and no schedule
for its reappearance was ever set.
This was one of the mysterious
comings and goings of child-
hood. The following year, I
attended another school where
marbles was quite a different
game with different rules.  I
never learned to play the new
game, which involved a small
hole scooped out of the dirt. 

As a kid, what better way to
learn about strategies, rules and
unintended consequences.

String Worth SavingString Worth Saving

Bill Christiansen

Seldom did you

play “keepsies” for

a “steelie.”

April lake ice, harsh with mineral scents,

Darkened and thinned into translucence

Dull as dug up Roman glass,

Still supports branches and ridges of soil,

Driven down the bursting feeder brook,

To lie in alluvial waves of silt, attracting geese.

Sharon Kenney Biddle
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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.

FRIGIDAIRE
Washer Model GLWS1339CS $399.00

13 cycle / Sure Spin Suspension System

Dryer Model GLE/R341AS $399.00

Heavy Duty Capacity Drum

Free Delivery

aMerICan soCIeTy of doWsers

46th Annual Dowsers Convention
June 17-24, 2006

Schools & Membership Meeting
At lyndon State College, lyndonville, vT

everyone is welcome...
Come and learn dowsing!
Pre-convention Workshops

June 17 - 19, 2006

Annual Basic, expanded  & Specialized Schools
June 17 - 19, 2006

Annual ASD Membership Meeting
June 20, 2006

Annual Convention June 20-23, 2006

Post-convention Workshops
June 23 & 24, 2006

For more information contact: 
the American Society of Dowsers Headquarters:
Phone: (802) 684-3417
Fax: (802) 684-2565
Website: www.dowsers.org

register for one day or the
whole conference!

over 70 speakers scheduled to talk
during the school and conference.

Wide variety of topics
offered including:
Labyrinths, earth energies, Dowsing,
Kabbalah, Crystal energy, Stone
Circles, Crop Circles, Treasure
Hunting - Archaeology, Power of
Thought, Well-being and many, many
other topics.

BoB SArGeNT

It was a gorgeous day in
February.  The snow was fresh.
We had had about an inch and a
half of fresh stuff the day before,
and it made everything white and
clean.  I was walking across the
field and could see the diamonds
flashing all around me in the bright
sun.  Duchess, my black lab, was
with me and having a great time
sticking her nose into the snow
hoping, I guess, to stumble upon a
hibernating field mouse. Do they
hibernate? Her head would come
up with her nose covered with
snow, happy as a clam.  Are clams
really happy?  I wouldn’t think so,
but what do I know.

I had my snowshoes on, even
though I didn’t really need them.
According to Mark Breen at the
Fairbanks Museum, we had less
snow fall in February than we’ve
had in one hundred previous
Februarys.  But with the wind,
which had been blowing like crazy
for a week or so, off and on, I fig-
ured that there might be some
drifting and snowshoes wouldn’t
hurt.  Plus, I like looking behind
me and seeing the symmetrical
tracks in the virgin snow.  

Why was I out here in temper-
ature of around zero degrees with
gusting wind putting the chill fac-
tor down much lower?  One rea-
son was that when I looked out the
window of my house, it looked a
lot warmer.  The second reason
was that, last evening, before I

went to bed, I was giving the hors-
es one last bucketful of water,
when I heard this weird sound.  It
sounded like a cross between a
mewing cat and a sick cow, and it
came from the woods beyond the
edge of the field behind my barn.

We often hear sounds, but this
was different.  Living in rural
Vermont, the sounds are different
from city sounds, but there are
sounds.  Sometimes in gusty
winds like we have been having
lately, a tree will break with a
crack like a gun shot.  yes, I have
heard gun shots, but that’s another
story for another time.  Or it will
crash through other limbs as it falls
to earth.  And we have the singing
coy dogs.  When they get going, it
is really something to hear, like
crying babies, howling dogs or a
mixture of the two.  And when the
wind is right, we hear real dogs
barking from neighboring farms.

But, as I said, the sound I heard
last night was different from any-
thing I had heard before.  So, when
the day turned so nice, I decided to
take a walk in the woods, on the
off chance I might hear it again, or
find out what it had been.

At the edge of the field I
entered the woods. I took off my
snowshoes, since there was even
less snow in the woods, made sure
Duchess was still around, and
headed in.

The walking was a little rough
with no path, but that made me
look down as well as up.  The trees
themselves are amazing if you

stop to really look at them.  They
are all different and yet, like peo-
ple, they have similarities.  And as
Joyce Kilmer wrote, “I think that I
shall never see,/A poem lovely as a
tree./ A tree whose hungry mouth
is pressed/ Against the earth’s
sweet flowing breast./…Poems
are made by fools like me,/ But
only god can make a tree.”

Some are down right ugly;
some are lovely; some are unique;
but all are interesting.  Again, just
like people.  Oh yeah, god made
them too.  As Albert einstein said
one evening as he gazed into the
heavens, “How could such a mag-
nificent symphony not have a con-
ductor?”

I also looked down, hoping to
see some of those “fleas,” that
aren’t really fleas, hopping about
in the snow like Charlie Browne,
from the Fairbanks Museum,
showed us in his stint on TV
recently while walking in the
woods with the Channel 3 weath-
erperson.  But, no such luck.  I
wonder if he had those “fleas” in
his pocket and dumped them out
just for the show?  No, he would-
n’t do that.  I’m not even sure that
he could do that.

So I wandered through the
woods for maybe half an hour (it
was cold!) and then headed back.
I saw tracks but wouldn’t swear to
what any of them were, except the
deer tracks.  Those I do know,
since I had briefly done some

hunting way back when.  I spent a
year hunting men in Korea, and
after moving to Maine found that
hunting deer was just not the same.
In the first place, they don’t shoot
back, which is kind of unfair.  And
in the second place, they are so
pretty and innocent.   I’d rather use
a camera.

Here I am, back at the edge of
the field.  I decided I didn’t need to

put the snowshoes back on, so
Duchess and I headed back.  At the
brow of the hill, I could see the
house and wood smoke coming
from the chimney.  What a pleas-
ant sight.  Oh, what about the
sound, what made it?  I haven’t a
clue.  As someone else once said,
“when you have a destination in
mind, the journey is half the fun.”

Actually, it may be all the fun.

I Was Sure I’d Heard 

a Sound in the Woods

Photo By: Liz Sargent

Bob Sargent and his Labrador retriever Duchess spent part of a

february afternoon in the woods near their home in Danville. They

were in search of the source of a mysterious sound from the night

before and found instead a more satisfying discovery. 
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April
March 31 - 6 The New World

(2005, U.S.) [Pg] Director:
Terrence Malick. When
British adventurer John
Smith meets a native woman
named Pocahontas, a balance
based upon centuries of
intertribal harmony with the
environment is rattled forev-
er. Catamount Arts, St.
Johnsbury, (802) 748-2600.

1 Limon Dance Company
presents Chiaroscuro Project,
Hopkins Center for the Arts,
Hanover, NH.

1 Duke Robillard, Middle
earth Music, Bradford.

4&5 Mabou Mine’s Dollhouse,
Hopkins Center for the Arts,
Hanover, NH.

7 Chris Smither, Morse Center,
St. Johnsbury.

7 Brooks Williams with
Michael Pickett, Middle
earth Music, Bradford.

8 St. Lawrence String Quartet
with Todd Palmer, Clarinet,
Hopkins Center for the Arts,
Hanover, NH.

8 gregory Douglass,
Champlain College,
Burlington.

8 Fancy Trash, Middle earth
Music, Bradford.

8 Rani Arbo, Opera House,
Barre. 

7, 8 and 10 - 13 Manderlay

(2005, Denmark) [NR]
Director: Lars von Trier. A
withering and disturbing
look at race relations, liber-
alism and nation building
and in some ways even more
controversial and shocking
than the director’s predeces-
sor, Dogville. Catamount
Arts, St. Johnsbury.

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

9 Disappearances (2005 U.S.)
Director: Jay Craven. The
story of Quebec Bill
Bonhomme, a hardy schemer
and dreamer who, in the
depths of the great
Depression is desperate to
find money to save his farm
and  turns to whiskey-smug-
gling, a traditional family
enterprise. Catamount Arts,
St. Johnsbury.

14-20 Matchpoint (2005
U.S.) [R] Director: Woody
Allen. Luck, is the pivotal
force in life as witnessed by
Chris Wilton who lands a
job as the tennis instructor at
a very exclusive tennis club
and chances to meet the to-
the-manor-born Tom Hewett
and, at the Royal Opera,
Tom’s sister. Catamount
Arts, St. Johnsbury.

14 Woods Tea Company,
Middle earth Music,
Bradford.

15 Throwback, Middle earth
Music, Bradford.

20&21 Children of Uganda,
Hopkins Center for the Arts,
Hanover, NH.

21-27 Cache (2005, France) [R]
Director: Michael Haneke.
The comfortable and com-
placent life of a seemingly
typical bourgeois european
family is interrupted by mys-
terious videotapes that
appear on their doorstep.
The walls of security and
secret begin to crumble.
Catamount Arts, St.
Johnsbury.

21 Lucy Kaplansky with
Richard Shindell, Opera

House, Lebanon, NH.
21 Joao Bosco, Flynn Center,

Burlington.
21 Throwback, Middle earth

Music, Bradford.
21 Ralph Stanley & a Bluegrass

extravaganza, Capital
Center, Manchester, NH.

22 Cobalt Blue, Middle earth
Music, Bradford.

22 Joao Bosco & gonzalo
Rubalcaba, Hopkins Center
for the Arts, Hanover, NH.

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

27 Spanish Harlem Orchestra,
Hopkins Center for the Arts,
Hanover, NH.

28-May 4 Mrs. Henderson

Presents (2005,
england) [R] Director:
Stephen Frears. Nothing
seems to bring a vaudeville
house to life in pre war
London until Mrs.
Henderson hits upon a flash
of inspiration: a nude revue.
She sidesteps censorship
laws by freezing performers
as “tableaux vivants” in
which showgirls do not
move a muscle and the the-
atre becomes a smash hit.
Catamount Arts, St.
Johnsbury.

28 An evening with Sarah
Vowell, Hopkins Center for
the Arts, Hanover, NH.

28 Ameranouche, Middle earth
Music, Bradford.

29 Screwtops, Middle earth
Music, Bradford.

29 Northeast Kingdom
Classical Series presents The
Triple Helix Piano Trio,
South Congregational
Church, St. Johnsbury.
(802) 748-5451.

the

ARTSaround

Serving this area
for over 60 years.

Fuel oil
and Kerosene
Cash Discounts

Automatic Deliveries

(802) 748-3011

Caplan’s
457 Railroad Street l St. Johnsbury, VT 05819 l (802) 748-3236

Since 1922

Get into the

swing of spring
with

Canoes &
Kayaks
in stock too!

“We Get The Point! Do You?”            95.7 

Richard Brown’s photographs
have been on the cover of
Vermont Life and other glossy
magazines that focus on the pas-
toral beauty of the landscape. His
work has been published in books
and praised in collections. For
many, Brown captures the
essence of rural Vermont through
his carefully aimed lens. In this

special exhibition, echoes of the

Past: The Last of the Hill farms,
his focus on a stonewall, round
barn or weathervane reveals a
way of life that was once common
in rural northern Vermont.

Most of the photographs in
this exhibit were taken 30 years
ago, many in and around the
Northeast Kingdom. Brown, a

resident of Peacham, was interest-
ed in documenting the way peo-
ple lived, the tools they used and
the animals they kept. The house-
holds he photographed show a
way of life that recalls this
region’s early non-Indian settlers.
Many of the characteristics he
finds, from architectural styles to
orchards that endure after the
farm is gone, are reflections of
necessity from a long-ago past
and cherished hallmarks of
Vermont villages today. 

In his introduction to the
exhibit, Tom Slayton, editor of
Vermont Life, writes, “These pho-
tographs show us a Vermont that
is all but extinct: the small farms
of upland Vermont that began to
fail a century ago and now are
almost completely gone. It was a
world shaped by endless cycles of
hard physical work, a world that
would find the abundance we
enjoy today unimaginable, yet a
world with its own dignity,
rewards and beauty.”

In his own words, Brown
describes what interested him, “In
making these photographs I
searched for those simple farms
and native-born Vermonters hid-

den among the weatherworn hills
that still exemplified the stoic,
self-sufficient character of the
Vermont that used to be.” 

The photographs will be com-
plimented by farm equipment
from the Museum’s permanent
collection. Taken together, the
images and pieces from the col-
lection, create a lasting impres-
sion of the people who worked
the land, as generations before
them had.

echoes of the Past: The Last

of the Hill farms will be on view
at the Fairbanks Museum, March
25 - October 29. For further infor-
mation call (802) 748-2372.

Richard Brown Photographs of Hill

Farms on Display at Fairbanks Museum

Sheep Shearer Photograph by Richard Brown
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Danville Restaurant & Inn
Casual Dining l Lodging l Fully Licensed

FRIDAy NIGHT SPECIAL
Chicken Pie Buffet  $8.95

SATuRDAy NIGHT BuFFET:  $10.95 
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

Photo By: North Star Monthly

Weston Brisco (center) is a junior at Danville High School

and a member of the boys varsity basketball team. A year ago

Brisco offered to cut off his hair if the team made it to the

semifinals of the year-end high school basketball tournament.

Many high school basketball players in Vermont refer to it as

the AUD. That’s the municipal auditorium and basketball

arena in Barre. The Danville team did get to the AUD, Brisco

did cut his hair, and the team responded by raising money for

cancer research and for individuals getting treatment for can-

cer. 

on March 16 Brisco and his current teammates visited the

Norris Cotton Cancer Center in St. Johnsbury and presented a

donation to the new cancer treatment facility. radiation

oncologist John Marshall, M.D. met the group and gave them

a tour. 

Above are (L-r) Dr. Marshall, Jesse Murray, Nate Coutu,

Brisco, Brandon Cochran, Julian Kempton and Logan Calkins.

On Saturday, April 8, the
Friends of the Peacham Library
(entertainment division) will
present three one-act comedies,
The Odd Couple, Fourteen and
The Clocks.  

The cast, all local, youthful
and talented,  includes Josh
Browne, erika Thresher White,
Leah Prescott, Jonah Tidyman,
Miko Kempton, Phoebe Courtot
and Holly greenleaf.   Browne,
Prescott, Tidyman and White are
all graduates of the St. Johnsbury
Academy, who currently attend
the University of Vermont.  All
were active participants in the
Academy drama department and
performed in a number of
acclaimed Academy productions.

The other talented young per-
formers are all students at
Danville High School and the St.
Johnsbury Academy.  

Musical interludes will be
provided by students at the
Peacham elementary School
directed by Janet edmondson.

The three comedies offer dif-
ferent types of humor, but each
offers lots of opportunity to lim-
ber up for spring with laughter.   

Tickets will be  available at
the door for $5 per person or $15
per family.  The admission price
includes pie and socializing after
the show.  All proceeds will ben-
efit the Peacham Library.  

exercise and fun with their fami-
lies.

Again, the auction will fea-
ture raffle tickets for Laura
Johnson’s hand-made quilt.
Johnson has made a quilt and
donated it to the PTg for each of
the past ten years, spending
more than 40 hours annually cut-
ting and stitching pieces togeth-
er to construct a full-size log
cabin quilt. each quilt represents
an investment of several hun-
dred dollars for the purchase of
high-quality material and profes-
sional batting and stitching, also
donated by Laura. An heirloom
quilt of this caliber would prob-
ably sell for upwards of $800.
The quilt raffle drawing this year
will be on Saturday, April 8 at
the Peacham Home Companion,
an annual extravaganza benefit-
ing Friends of the Peacham
Library. Raffle tickets may also
be purchased at Peacham
elementary School, Peacham
Library and Peacham Post
Office.

The auction will take place
on Saturday, April 1 beginning at
6:00 pm. The pre-view begins at
5:00. Admission is free and
refreshments are by donation. 

The 13th  annual Peacham
School auction promises to be
another memorable and enter-
taining event! Last year’s auc-
tion featured a Stephen Huneck
wood-cut print, a beautiful hand-
felted tote bag, delectable
desserts including the famous
lovingly hand-baked in a wood
cook-stove carrot cake, locally
grown organic vegetables, beef
and lamb and a weekend at the
Buddhist meditation center,
Karme-Choling.

Proceeds from the auction
last year benefited extra-curricu-

lar activities at the Peacham
School including the weekly
winter ski and activities pro-
grams, scholarships and instru-
ment purchases for the instru-
mental program, visiting artists,
community bonfires and picnics
and other programs and scholar-
ships. A major purchase by the
PTg this year was new Tubb
snowshoes that were used by the
entire school even in this winter
of little snow. Kids have been
having a great time with the
shoes, and many sign them out
over the weekend for outdoor

Peacham Library Sponsors

an Evening of Comedy

Annual Peacham PTG 

“All Fools” Auction
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No Ordinary Books

KINGDOM BOOKS
283 East Village Road

Waterford, VT
Call for easy Directions

(802) 748-5488
www.kingdombks.com 

APRIL IS 
NATIONAL POETRY MONTH

Visit Northern New England's
Poetry/Mystery Bookshop

Kingdom Books
Easy to reach, plenty of 

parking, an entire ROOM of 
poetry plus mysteries and 

fine press treasures.

Open all day on April 10, 10-6
AND other days by appointment.

Coming soon: Co-sponsoring
poet Grace Paley May 5

at St. J. Academy's Grace Stuart
Orcutt Library; and 

presenting The Life and Art of 

Joe Brainard at 
Catamount Arts on June 24 

with Ron Padgett.
See our web site for more events

and details.

We are 1/2 mile from US 2 
in East St. Johnsbury

Deke Calkins is 82 and legal-
ly blind. He lives alone, with his
german shepherd, on an
unpaved road. For many years
Calkins was a heavy equipment
operator, and he loves to talk
about those experiences. But he
doesn’t drive anymore, and his
interests are substantially limited
to taking care of his home and
his property - seven spring-fed
ponds, his lawns and the network
of trails on 63 acres in Danville.

Calkins gets phone calls from
friends, and twice a week meals
are delivered from the senior
meal site, but there are times, he
says, when days go by and he
gives thought to his personal
safety. But he isn’t worried. The
peace of mind Calkins has found
is in the personal emergency
response service known as
Lifeline.

Lifeline is a service, based in
Framingham, MA, which pro-
vides emergency call systems to
subscribers. Subscribers, like
Calkins, have a base unit, which
is powered by household electri-
cal current (and a battery back-
up) and connected directly to
phone lines. Subscribers carry or
wear a waterproof activator but-
ton, and from anywhere within
approximately 500 feet of the

base unit they can alert an opera-
tor to their need for help.

Once the signal is received,
the Lifeline operator will access
the subscriber’s file and call back
through the base unit and speak
in a reassuring voice, for
instance, “Mr. Calkins, do you
need any help.” If the operator
hears nothing or doesn’t under-
stand the response a call is
placed to a local responder - a
neighbor, friend or the rescue
squad. The responder will inves-
tigate and, if all is well, reset the
system. If medical help or some
other form of assistance is
required it is on the way. Finally
the Lifeline operator will call
back to ensure that help arrived. 

John Sleeper is the Lifeline
program manager for the
Northeastern Vermont Regional
Hospital, and since 1986 he has
been installing and servicing
Lifeline systems. “It’s a wonder-
ful organization,” Sleeper says.
“They started over a liquor store
in the late 1970’s, and they have
grown to be a huge operation
outside of Boston where base
units are assembled and opera-
tors are on call around the clock.
There are 80-90 operators stand-
ing by at all times, fielding calls
from all over the country.” There
are 470,000 systems nationwide,
almost 6,000 in Vermont alone.
Sleeper recently installed his
555th system in the Northeast
Kingdom, and he says, “The idea
is to allow people to be safe in
their homes for as long as possi-
ble, and it works.”

Sleeper says there are
Lifeline subscribers with varying
forms of disability or other needs

for the system - from those in
their 20s to some over 100.
“There are people with all kinds
of medical and security needs to
those who simply live in the mid-
dle of nowhere. Lifeline gives a
sense of security to subscribers
and their families.”

Sleeper describes a fairly typ-
ical example of a young woman
who was beside herself with con-
cern for her father living alone in
essex County. The man main-
tained that he was fine and had a
routine with his house lights and
neighbors such that if something
went wrong and the routine
changed someone would stop by.
The man’s daughter realized that
it was a system waiting to fail.
She persuaded her father to
install a Lifeline system, and she
finds great comfort in knowing
that he wears the button, he can
test the system whenever he feels
the need, and at least once a
month he gets a call from one of
Sleeper’s volunteers to be sure
his medical records are up to date
and the numbers for local
responders are accurate.

“One subscriber,” Sleeper
says, “awoke in the middle of the
night to the sound of someone
pounding on her door. She alert-
ed Lifeline, and the state police
were sent to her house. The
police officer found someone
had quite innocently run off the
road and was seeking help at the
lady’s door.”

Sleeper says, “Lifeline aver-
ages 50,000 calls every 24 hours
(from all over the country).” He
says, ninety-five percent are but-
ton tests or errors. About half of
the rest are not medical but other

calls for assistance, and approxi-
mately 1,200 are life and death
situations in which people have
fallen or need other emergency
medical care.

Sleeper says, “Most people
think the elderly are on the edge
of senility waiting to die. But the
people I see are fascinating; they
are living history books, and
most are really quite active.
Some go dancing, they work in
the garden, and a lot of them do
the work required to maintain
their home. Some mow their
lawns and cut firewood. One
subscriber goes to Florida every
winter and relocates his base unit
and notifies the operators so that
if he calls they won’t go looking
for him in Vermont. But if some-
thing does go wrong and a sub-
scriber does need help, it’s only a
button push away.”

If anyone is interested in a
Lifeline installation they can call
John Sleeper in St. Johnsbury at

(802) 748-7475. He keeps base
units and the activator buttons on
hand and can usually schedule an
installation within 24-48 hours.
There is an installation fee of
$39.95, and a monthly charge of
$36. “For all that the subscriber
and the family and friends get -
it’s a lot of peace of mind for the
price,” he says. Subsidies are
available for those who satisfy
the income eligibility criteria.

Sleeper’s own mother has a
Lifeline system. “It allows my
father to leave her at home with-
out worrying.”

Deke Calkins thinks it’s the
best thing that ever happened. “I
got my Lifeline in 1999, and I
wear it all the time.” Calkins
loves to ride his garden tractor
and mow his lawn in the summer
or, with tire chains, explore his
trails through the woods in the
winter. “I’d hate to give up this
place, but without Lifeline I’d
really have to think about it.”

Photo By: North Star Monthly

Deke Calkins lives alone with his German shepherd Max. He

swears by the Lifeline System, and whether he is in his house or

outside on his lawn tractor he knows that emergency help, if he

needs it, is just a push of the button away.

don’t stay at home Without one:
Lifeline Emergency Call System

“i’d hate to give up

this place, but

without Lifeline i’d

really have to think

about it.”
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Bragg Farm Sugarhouse, Douglas Bragg 

1005 VT RT 14 North, East Montpelier, VT 05651. (802) 223-5757.

Located 1 mile north of East Montpelier Village on RT 14 N five miles

from Barre or Montpelier. Traditional family-operated sugarhouse. Taste maple

syrup and walk through the woods where we hang 2,000 buckets. Award win-

ning maple products, Vermont foods and gifts. Sugar-on-snow. Open to the pub-

lic every weekend (Noon - 5 o’clock) in March and April or by appointment. Try

our maple creemees daily.

Broadview Farm Maple, Joe Newell

442 York Street, Lyndonville, VT 05851. (802) 626-8396. Pure Vermont 

maple syrup available in Grade A Fancy, Medium Amber, Dark

Amber and Grade B. Awarded Vermont Seal of Quality. Packed in glass and

plastic from 1.7 ounces to one gallon. Maple cream and maple candy also avail-

able. We will ship your request via UPS or parcel post.                                 

email: joe@newells.net

Cabot Hills Maple, Marcia Maynard, Ken Denton & Daughters

977 Thistle Hill Road, PO Box 68, Cabot, VT 05647. (802) 426-3463.

Certified Organic Vermont Maple Syrup packed in jugs or glass, plus

other maple products including maple nuts and granola. Available at the sugar-

house (call ahead) or by mail order. VISA and Mastercard accepted. email:

syrup@cabothillsmaple.com

Morse Farm Maple Sugarworks, Burr Morse

1168 County Road (Main Street), Montpelier, VT 05602. (802) 223-2740.

Montpelier’s got steam especially just three miles up Main Street at the

Morse Farm. Sweet things are happening on Maple Open House Weekend

including fiddlers. See the boiling and have sugar-on-snow every weekend after-

noon.  Mail order, large gift shop, maple kettle corn and maple creemees.

www.morsefarm.com

Gadapee Family Sugarhouse, Larry, Kevin & Keith 

Gadapee. 718 Calkins Camp Road, Danville, VT 05828. 

(802) 684-3323. Pure Vermont maple syrup in a variety of containers

from gallon to 1.7 ounce nips. Plastic jugs and glass. Also maple cream, maple

sugar, maple jelly and (special order) maple candy. Vermont Seal of Quality. We

ship. Visitors always welcome when we are boiling.

email:gadmaple@together.net. Stop by the Caledonia Farmers’ Market in St.

Johnsbury and Danville to visit us May through October.

Photo Courtesy of Paul Robertson

in the spring of the year following the end of World War i, a sugar-on-snow party was organized on the Danville Green. The party was a tribute to the returning war vet-

erans. in this picture (facing the camera from left) are Ben Heath, unknown, Guy Pettingill and C. Thomas. The man in the overalls with his back to the camera is Harry

Danforth the father of Danville’s first casualty in the war, Henry Danforth. After the war a Danville American Legion Post was opened and named after Henry Danforth.

Goodrich’s Maple Farm, Ruth Goodrich

2427 US RT 2, Cabot, VT 05647. (802) 426-3388. Now tapping 20,000.

Award winning Pure Vermont Maple Syrup in glass and plastic con-

tainers. Maple cream, candy, fudge, bricks, sugar, maple coated walnuts and

more. Vermont Seal of Quality. Nation-wide mail order. Open 9-5 Monday -

Saturday or whenever we are boiling. Large assortment of sugaring supplies,

syrup containers - glass, plastic and metal. New and used equipment available.

Email us at goodrichsmaple@yahoo.com or visit our website at

Goodrichmaplefarm.com

Goss’ Sugarhouse, Gordon, Pat, Chris & Annette 

101 Maple Lane, Barnet, VT 05821.  (802) 633-4743.

Pure Vermont Maple Syrup, all grades are available in a wide variety

of containers including tin, plastic or glass. Also maple sugar, maple cream,

maple jelly and maple-covered walnuts, peanuts and cashews.  Visitors always

welcome. Please call ahead for boiling information and road conditions.

Products available at the sugarhouse or by mail. We ship anywhere. Please

visit us on the Vermont Maple Open House Weekend, March 24-26, 2006.

email:gossmaple@kingcon.com.

Center Hill Maples, Alan Fogg

505 Barnet Center Road, Barnet, VT 05821. (802) 633-4491 

Visitors always welcome. All grades of Vermont Maple Syrup, candy

and sugar for sale. Take exit 18 off I-91, go 1.9 miles west toward Peacham,

then right on Barnet Center Road. Farm is 1/2 mile up hill on the left.

Sugar Ridge Farm, Stephen & Diane Jones

566 Stannard Mountain Road, Danville, VT 05828. (800) 748-0892. 

Pure maple syrup, maple sugar, maple cream, Vermont Seal of

Quality. Available at the farm or by mail. VISA & Mastercard accepted. Free

Brochure.

Fancy Medium Amber Dark Amber Grade B

Pure Vermont Maple Products Available Here:
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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

St. Johnsbury Academy
Spring 2006 Sports Schedule

Girls’ Tennis
4/10 U-32 (NL) A 3:30
4/13 North Country (NL) H 3:30
4/24 Lake Region (NL) H 3:30
4/27 Montpelier A 3:30
5/1 MIddlebury A 3:30
5/4 Harwood H 3:30
5/6 Montpelier (NL) (SAT Day)

H 3:30
5/8 Stowe A 3:30
5/11 U-32 H 3:30
5/15 North Country A 3:30
5/18 Lake Region A 3:30
5/20 South Burlington (NL) H 10:00
5/22 Harwood (NL) A 3:30

Boys’ Tennis
4/10 U-32 H 3:30
4/13 North Country A 3:30
4/27 Montpelier H 3:30
4/29 Stowe A 10:00
5/1 Middlebury H 3:30
5/4 Harwood A 3:30
5/6 Montpelier (SAT Day) A 3:30
5/8 Stowe H 3:30
5/11 U-32 A 3:30
5/13 Middlebury A 11:00
5/15 North Country H 3:30
5/20 Burlington (NL) A 10:00
5/22 Harwood H 3:30
5/24 Burlington (NL) H 3:30

TRACK
4/25 NCU, SHS, Miss H 3:30
4/27 Frosh Meet @ Lyndon A 3:15
5/3 w/ Peoples @ CVU A 3:30
5/5 Burlington Invitational

(Co-Ed) @ Essex A 3:00
5/6 Burlington Invitational

(Co-Ed) @ Essex A 10:00
5/10 w/ Harwood, Essex A 3:30
5/12 Bob White Boys’ Relays

@ BFA A 3:00
5/13 Girls’ Iverson-Rebel 

Relays @ SBHS A 10:00
5/17 Danville, SBHS H 3:30
5/19 Metro Frosh Meet

@ Essex A 3:00
5/20 Hanover Invitational A 10:00
5/24 w/ Danville 

@ Lyndon A 3:30
5/27 Essex Invitational A 10:00
6/3 VT Meet @ Colchester A TBA
6/11 New England’s 

@ Willow Brook Park
New Britain, CT A 10:00

Girls’ Lacrosse
4/24 U-32 (NL)* H 4:00
4/26 BFA (NL) H 4:00
4/29 Lamoille* H 11:00
5/1 Chelsea A 4:00
5/4 Randolph H 4:00
5/6 MHS (SAT Day) A 3:00
5/11 Spaulding A 4:00
5/13 Rice A 11:00
5/16 Montpelier H 4:00
5/18 BFA A 4:00
5/23 U-32 A 4:00
5/25 Oxbow H 4:00
* All JV Games Follow Varsity Games

Baseball & Softball
4/22 Spaulding (NL) H 11:00
4/25 Missisquoi A 4:00
4/27 S. Burlington A 4:00
4/29 North Country H 11:00
5/2 BFA H 4:30
5/4 Milton H 4:30
5/6 Essex (SAT Day) A 4:00
5/8 Spaulding A 4:30
5/11 CVU A 4:30
5/13 Burlington H 11:00
5/16 Rice H 4:30
5/18 Harwood A 4:30
5/19 Middlebury H 4:30
5/23 Mt. Mansfield H 4:30
5/25 Mt. Abe A 4:30
5/27 Colchester A 11:00
All JV Games at Opposite Site

GOLF
5/1 CVU, BFA, MMU

@ St Johnsbury H 3:00
5/2 BHS, MUHS, ESS

@ Middlebury A 3:00
5/9 SHS, MMU, BFA

@ Barre A 3:00
5/11 MHS, MAU, MVU

@ Champlain A 1:00
5/16 MAU, SHS, SBHS

@ Barre A 8:00
5/17 NCU, CHS, VUHS

@ Williston A 3:00
5/18 Boys INvitational

@ Newport A    8:00
5/22 CVU, Rice, MVU

@ St Johnbsury H 3:00
5/25 VUHS, MHS, MVU

@ Champlain A 3:00
5/29 Division 1 North

@ Newport A 10:00
6/1 Girls’ Tournament -

Harwood @ Sugarbush A 1:00
6/6 States - Girls 

@ Proctor A TBA
6/7 States - Boys’

@ Middlebury A TBA

Boys’ Lacrosse
4/24 U-32* (NL) A 4:00
4/26 Burlington* A 4:00
4/28 Harwood (NL)* A 4:00
5/1 Lamoille H 4:00
5/3 Randolph A 4:00
5/6 Rice (SAT Day)* A 3:00
5/9 U-32* H 4:00
5/11 Spaulding H 4:00
5/13 Montpelier (NL) A 11:00
5/18 Harwood* H 4:00
5/20 Spaulding A 3:00
5/23 Montpelier H 4:00

* All JV Games Follow Varsity Games

GoGo

Hilltoppers!Hilltoppers!

MAIN OFFICE (802)748-3131

364 Railroad Street l St. Johnsbury, VT 05819

PORTLAND STREET BRANCH (802) 748-3121

325 Portland Street l St. Johnsbury, VT 05819

GREEN MOUNTAIN MALL (802) 748-2454

1998 Memorial Drive, Suite 10

St. Johnsbury, VT 05819

LYNDONVILLE BRANCH (802) 626-3100

183 Depot Street l Lyndonville, VT 05851

LITTLETON LOAN PRODUCTION OFFICE 

(603) 444-7136

241 Main Street l Littleton, NH 03561

eLLeN GoLD 

April 5, 2005 - Light dusting
of snow this morning. Water
drips from the roof in a steady
stream. What was 4-feet of snow
in mid-March, is now mere inch-
es. March went out softly, “like a
lamb.” A week of 40° weather
and full sunshine gradually ate
away at the snow and slowly
thawed the roads. We had a lone
robin pecking for worms yester-
day as a light rain turned to snow.
This morning, he’s perched up in
the shad, waiting for open
ground to reappear. A few juncos
and song sparrows joined the
chickadees at the feeder. 

April 7, 2005 - A flock of
about 50 juncos congregated on
the lawn feasting on seeds and
worms, which the rain brought to
the surface. Our vernal stream

has eaten away its snow cover
and is flowing through the field.
The frog pond overfloweth. even
the garden is finally surfacing.
Heavy rains last weekend found
their way into our electrical box
and slowly worked their way
down, shutting off our power.
The electrician came to the res-
cue and replaced the box and
corroded circuit breakers. Being
perched on the hill may give us
an outstanding view but it leaves
us vulnerable to the elements,
especially when high winds com-
bine with rain, forcing water into
the most unlikely places.

April 10, 2005 - A weekend
of perfect early spring weather.
Daytime temperatures found the
50° mark under cloudless, sunny
skies with nighttime readings
back below freezing. The major-
ity of the snow has melted, and

streams are easing back into their
regular channels. The sound of
fast flowing water marks the
beginning of spring. Being able
to empty the compost without
donning snowshoes is another
sure sign of spring. Jeff found
some fresh droppings in the field
so deer must be moving out to
forage in the reemerging grass.
Nights have been brilliantly star-
lit. There’s no moonlight to take
away from the splendor of the
stars.

April 12, 2005 - More avian
signs of spring. Individual robins
have given way to flocks, gliding
on roller skates across the field.
eastern kingbirds returned, flick-
ing their white-banded broad
tails, and flickers are aerating the
ground. But most exciting is the
return of a brightly colored male
bluebird. He took up his usual
lookout atop the nesting box as
though it were only yesterday
that he last appeared. It seemed
early for his return but last April
22nd I made a journal entry of
sighting both male and female
bluebirds, and the male usually
comes scouting ahead of time.
Slowly but surely seasons
progress.

April 13, 2005 - A hint of
flurries this morning with Mt.
Washington showing a more sub-
stantial coat of fresh snow.
Clouds negated the warmth of
the sun so we stoked up the stove
to take out the morning chill.
Took a stroll up Walden Hill
Road. There’s still plenty of
snow at the higher elevations,
but bare south-facing slopes are
sparsely dotted with coltsfoot
blooms. I’ve been raking stones
and sand from the yard and
adding them to some bare spots
on the drive. 

April 17, 2005 - Another
sunny, spring weekend. Snow
pack is definitely receding,
osiers are blushing, and a hint of

rust red is beginning to show in
tamaracks and maple crowns.
There’s even a hint of green in
the lawn. My first sun-dried
laundry is blowing in the breeze,
and the garden is tilled and ready
for some moo doo. Swallows
have returned and decorate the
skies with their swooping aerial
ballet. We’re into a possible
record-breaking dry spell now
that the melt-off is basically over.
Our neighbor down the road was
burning leaves to fertilize his
beautiful perennial flower beds
and wound up burning most of
his field. Fortunately the volun-
teer fire departments from
Danville and Walden came to the
rescue.

April 21, 2005 - Much-need-
ed rain yesterday is bringing on
the green. Bright sunshine and
clear blue skies today with a stiff
breeze made me think it’s a good
day for outdoor laundry. But a
look at the thermometer showing
25° made me revise my plans.
We took a leisurely, long walk
around the reservoir a few days
ago. evidence of deer is scat-
tered throughout the trail, and
drumming grouse abound. I
heard some very forceful wood-
pecker hammering, but the bird
remained elusive. Found one

lone tiny yellow violet in bloom,
and pulmonaria is opening in the
perennial garden.

April 23, 2005 - gray, misty
morning. Birch trees stand out
stark and white, tall elongated
statues against the muted hills.
green grass gives way to golden
brown fields, which in turn meld
into blushing wine-red osiers.
Hills are topped with rust-col-
ored crowns of swamp maples
and birches, and tamaracks are
beginning to hint at a flush of
new growth. Vermont’s other
foliage season is slowly unfurl-
ing.

April 24, 2005 - Very dramat-
ic full moonrise tonight.
Torrential rains stopped by late
afternoon, and the sun finally
came out around 5 o’clock. No
clouds left now; the moon has
full reign. Peepers are peeping
but not too boldly yet. The male
bluebird returned today with a
mate, and they seem to be nest
building. 

April 26, 2005 - More signs
of spring: honking of migrating
geese early morning, and a bright
yellow goldfinch appeared at the
feeder. Vernal pools pulsated
with the cacophonous quacking
of wood frogs punctuated by
individual shrill peepers. 

April 30, 2005 - A very wet
end to the month of April. At
least the precipitation is rain, not
snow or something in between.
The hills are showing a reddish
tinge as swamp maples and
birches put forth early buds, and
the fields are green. Crocuses
and daffodils are up in town, but
spring is more tentative on
Walden Hill. We’re still on the
long wait for spring to finally
burst forth from winter’s linger-
ing grasp.

Walden hill Journal

Photo By: Jeff gold

A week of 40° weather and full sunshine gradually ate away at the

snow and slowly thawed the roads.

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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Marty’s 1st Stop
US Route 2 u Danville, vT u (802) 684-2574

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.

DELI

PIZZA served everyday
Megabucks Tickets
Mobil Speed Pass

APRIL
18 Danville @ Williamstown 4:00
20 Danville @ Richford 4:00
22 Williamstown @ Danville 11:00
27 Danville @ Lake Region 4:00
29 Canaan @ Danville, double header 11:00/1:30
MAY
2 Stowe @ Danville 4:30
4 Danville @ Hazen 4:30
9 Danville @ Winooski 4:30
11 Lake Region @ Danville 4:30
13 Richford @ Danville 11:00
16 Danville @ Peoples 4:30
18 Enosburg @ Danville 4:30
23 Danville @ Stowe 4:30
25 Hazen @ Danville 4:30
27 Danville @ BFA Fairfax 11:00

Boys’ club lacrosse
MAY
1 SJA @ Danville 5:30
9 Chelsea @ Danville 5:30
11 @ Danville 5:30
18 @ Danville 5:30
23 SJA @ Danville 5:30

Mountain/nvac Track
APRIL
26 @ Peoples 3:30
27 @ Lyndon, Frosh Meet 3:30
MAY
9 @ Peoples 3:30
17 @ SJA 3:30
24 @ Lyndon 3:30
26 @ U-32, Frosh/Soph 3:30
JUNE
3 @ Green Mt., State Meet

Middle School Track Meets
MAY
10 @ Peoples
16 @ Harwood
19 @ U-32
22 @ Peoples
27 @ U-32

Danville School
2006 Spring Schedule

Athletic Director: Merlyn Courser CAA

Baseball/Softball  Mountain league

WHeeler
True Value

Building Materials

Lyndon Institute
Spring Athletics 2006

Varsity Baseball
Tues. April 18 Scrimmage 

Fairfax 3:00
Thurs. April 20 @ Oxbow 4:00
Sat. April 22 @ North Country 11:00
Wed. April 26 Montpelier 4:00
Thurs. April 27 @ Lamoille 4:00
Sat. April 29 @ Vergennes (2) 11:00/1:30
Mon. May 1 @ Northfield 4:30
Fri. May 5 Lake Region 4:30
Tues. May 9 @ Randolph 4:30
Thurs. May 11 U-32 4:30
Sat. May 13 Lamoille 11:00
Tues. May 16 @ Montpelier 4:30
Thurs. May 18 Northfield 4:30
Tues. May 23 Randolph 4:30
Thurs. May 25 Oxbow 4:30
Sat. May 27 @ U-32 11:00

Varsity Softball
Mon. April 17 Scrimmage 

White Mt. 3:30
Thurs. April 20 @ Oxbow 4:00
Sat. April 22 @ North Country 11:00
Wed. April 26 Montpelier 4:00
Thurs. April 27 @ Lamoille 4:00
Sat. April 29 @ Vergennes (2) 11:00/1:30
Mon. May 1 @ Northfield 4:30
Thurs. May 4 Harford 4:30
Tues. May 9 @ Randolph 4:30
Thurs. May 11 U-32 4:30
Sat. May 13 Lamoille 11:00
Tues. May 16 @ Montpelier 4:30
Thurs. May 18 Northfield 4:30
Tues. May 23 Randolph 4:30
Thurs. May 25 Oxbow 4:30
Sat. May 27 @ U-32 11:00

Track & Field
Thurs. April 13 @ Windsor 3:30
Thurs. April 27 NEK Frosh @ Lyndon 3:15
Tues. May 2 Lyndon 3:15
Fri. May 5 (Boys/Girls) BI’s @ Essex 3:15
Sat. May 6 (Boys/Girls) BI’s @ Essex 10:00
Tues. May 9 @ Peoples 3:30
Sat. May 13 @ S. Burlington (Girls) 10:00
Tues. May 16 Lyndon 3:15
Sat. May 20 Windsor Invite 10:00
Wed. May 24 Lyndon vs SJA 3:15
Fri. May 26 Frosh/Soph @ U-32 3:30
Sat. May 27 Essex Invite 10:00
Sat. June 3 State Meet @ Windsor 9:30
Sat. June 10 NE Championship in CT 9:30

Golf 9 Hole Matches Start @ 3:30

Mon. April 24 @ Northfield 3:30
Wed. April 26 @ Randolph 3:30
Mon. May 1 @ U-32 3:30
Wed. May 3 Lyndon 3:30
Mon. May 8 @ Oxbow 3:30
Wed. May 10 @ Lake Region 3:30
Mon. May 15 Lyndon 3:30
Wed. May 17 @ U-32 3:30
Thurs. May 18 @ NC Invite (Boys) 8:00
Mon. May 22 @ Montpelier 3:30
Mon. May 22 @ NC Invite (Girls) 1:00
Wed. May 24 @ Lake Region 3:30
Tues. May 30 Div. II Sectionals @ Orleans
Tues. June 6 Girl’s States @ Proctor/Pittsford
Wed. June 7 Boy’s States @ Middlebury

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

BeTTy HATCH

After reading Lorna
Quimby’s delightful article about
old photographs in The [March
2006] North Star, it came to my
mind that each town needs to
gather and preserve pictures of its
former old buildings and residents
for its historical file.

Walden celebrated the bicen-
tennial of the chartering of the
town in 1981, and those on the
Bicentennial Committee decided
to present some stories and facts
of its history for the residents.
Our “Walden 200” was born. Six
issues were published with the
help of residents who had Walden
businesses or recollections. Folks
in town and some former resi-
dents showed much interest in the
project, and in 1982, we decided
there was a lot of Walden history
that needed to be saved. Two
issues a year were published, each

with a different theme. Time
spent at the town clerk’s office
and pouring over local history
books brought out facts, and resi-
dents were invited to add their
recollections and stories. This is
what I call “folk history.”

About the time the committee
started writing a formal history of
Walden, I asked at the Vermont
Historical Society Library what
they had there about Walden. The
answer was “nothing.” I think
maybe they did, but information
about Nathaniel Burbank wasn’t
cross referenced under Walden.
Since the publishing of “Walden
200”, the Vermont Historical
Library has a complete set of the
issues and is binding them in hard
cover to prevent wear and tear as
they are used in research.

The first issues were factual
information. Later issues includ-
ed hand drawn illustrations.
gradually snapshots were repro-

duced to illustrate stories. They
say “a picture is worth a thousand
words,” and a good one helps
bring stories to mind.

The Allen County Public
Library in Indiana also has a set
of “Walden 200” for its genealogy
periodicals section. As you read
Vermont history, you find many
folks moving westward for better
opportunities. These pamphlets
give them some better idea of
what life was like here, why they
left and what they used in estab-
lishing their homes and families.

In recent years, Stuart and
Anne Smith have been research-
ing genealogy in old issues of the
Caledonian and Caledonian

record. They are studying each
obituary listing family descen-
dants. Anniversary parties or any
article that gives family informa-
tion are noted as to issue and
length of article, so anyone doing
family research can go to the

Athenaeum in St. Johnsbury and
find the micro filmed information
and copy the article for their
use. The Smiths have much of
their work published by years and
it is in the Walden Community
Library, Vermont Historical
Library and other libraries in the
area.

For the last several years, I
have put together an exhibit of
historical interest for March Town
Meeting. This year two pictures
from a lady in Maine were
enlarged and copied showing the
village of Noyesville about 1900.
For further interest, pictures of
many of the buildings were dis-
played around the Noyesville pic-
ture. Some of those buildings are
long gone but others have been
updated, and it created much
interest among folks at the meet-
ing.

With the recent loss of two of
our Walden residents, who were
good sources of stories and histor-

ical facts, I am making an effort to
get family trees and stories writ-
ten and to collect copies of inter-
est in town for the historical file.

Older folks are trying to get
rid of extras at their homes, and I
am encouraging them to put pic-
tures aside to be put in the town
file after they are gone. Doing so
now will give them the satisfac-
tion of knowing that the photo-
graphs will be interesting and
helpful to future generations. We
all enjoy looking at old pictures
and hearing stories. I’d like to see
each of us research the artifacts of
our place and help out these
future historians.

I am not “blowing my own
horn,” but I hope folks will see
how they can help their own town
historical committees in preserv-
ing town history. Many of Terry
Hoffer’s articles in The North Star

have done just that. you don’t
have to be a published author to
help out.

VAN PArKer

This is the time of year I start
looking at garden catalogues.
Right now I’m starting to browse
through two of them. One is an old
favorite. The other is a catalogue
that a friend sent, and I’m looking
at it for the first time. 

It isn’t just the seed catalogues
that attract me. I think it’s a desire
to get “down to earth” to start rak-
ing and digging and figuring what
to plant and where. There’s some-
thing satisfying about that. It’s not
high flown or theoretical. Without
intending a pun I would describe it
as grounding. 

We have a friend, who spent
almost his entire working life with
a single company. That doesn’t
happen much anymore. People
often change jobs a half dozen
times during their working
careers. Companies interested in
their bottom line aren’t hesitant to
let go of employees when it suits
them, and their employees recip-
rocate by not having any particular
loyalty to those who pay their
salary. Working for a company
like that isn’t grounding. It doesn’t
make people feel connected - only
used.

I believe we need to feel con-
nected. So we say to our friends
things like “keep in touch” or
“stay in touch.” For 41 years I was
in the active ministry. The min-
istry is a strange sort of occupa-
tion. you get up there and preach
on Sunday and do all the things
that ministers and other clergy
types do. you attend meetings,
officiate at baptisms, weddings
and funerals, call in the hospital
and pray on a variety of occasions. 

But what I found I needed to
do most in the ministry was to get-
and stay-in-touch with people.
After being in the church office for
half a day, or after going to some
meeting, I wanted to get out and
make some calls. Sometimes they
were crisis calls. Much more often
they were not. Don’t know
whether it helped the people I saw,

but I know it helped me. It cleared
out the cobwebs. It brought me
down to earth. It kept me in touch.

When someone says “stay in
touch,” it’s usually more than just
a catchy phrase. It’s a confession
that we aren’t meant to bounce
around by ourselves, as though we
were separate from everyone and
everything around us. We need
neighbors. We need friends. We
need to be in touch with the earth

and to open our eyes to the beauty
around us.

So back to the seed catalogues.
Maybe this year I’ll put in more
peas or rotate a couple of other
things in the hope that they’ll do
better. Perhaps taking more time to
loosen up the soil will lead to bet-
ter beets or carrots. We’ll see. But
just getting out there will be good.
It’s one way to keep in touch.

Don’t Count on Somebody Else to Save

Those Old Historic Photographs

When They Try to “Stay in Touch”

I Don’t Take it for Granted
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Dussault’s

Heating

Sales
Service

Installation
wThermo Pride Furnaces

wPeerless Boilers

Box 301
St. Johnsbury, VT 05819

(802) 748-4945
24 hour service

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

Doug Winseck   (802) 626-4071  East Burke

BERKSHIRE BERKSHIRE 

PAINTING CORPORATIONPAINTING CORPORATION

Barnet

Town Clerk: William Hoar

Selectboard: Ted Faris, Stanley

Robinson and gary Bunnell

February 27, 2006

Town service officer – Board

reappointed Stanley Robinson as

town service officer.

east Barnet Bridge repairs –

Board signed application for fund-

ing for repairs to east Barnet Bridge

over Passumpsic River on

Comerford Dam Road. engineering

estimates for cost deck repair and

painting the structure are $175,000.

State will pay 90% of cost to a max-

imum of $150,000. Town will pay

100% of any cost over $166,700. It

was suggested that bids be prepared

with one bid for deck repairs and a

second for painting.  The project

could be spread over a couple of

years if necessary.

vsaC summer Job – Town will

seek assistance from Vermont

Student Assistance Corporation for

lifeguard positions at Harvey’s Lake

Beach and for lake monitoring 

program.

liquor license – Board approved

liquor license for Aunt Dees

Country Store.

overweight permit – Board

approved overweight vehicle per-

mits for Arthur Whitcomb, Cardinal

Logistics Management Corporation

and Thomson Timber Harvesting.

Gadley hill road – gary Bunnell

reported road foreman met with

landowners and logger working

around gadley Hill Road and deter-

mined which old trees in the right of

way may be removed to aid in dry-

ing out the road.

March 13, 2006

Board organization – Board elect-

ed Theodore Faris as chair, and

voted to appoint gary Bunnell and

Stanley Robinson as road commis-

sioners. 

Water pollution from roads –

Board reviewed material describing

Vermont Local Roads Program and

grant funds for reduction of water

pollution generated by roads or road

maintenance.

Culvert replacement – Board

reviewed letter from County

Resource Conservation District

offering assistance in replacing cul-

verts or related road improvement

projects.

overweight permits – Board

approved overweight permits for

Carroll Ainsworth, Barrett Trucking

Co., Carroll Concrete, W. D. Fearon,

Larry Flood and S. T. griswold &

Co.

summer Mowing – Board dis-

cussed advertising for bids for mow-

ing grass at Stevens Cemetery,

Palmer Cemetery, the monument in

Barnet Village, Library building

grounds and new fire station land

and to clean up around the Town

Hall and Town Clerks Office.

Advertisement will be placed in

paper as soon as possible.

Cabot

Town Clerk: Chris Kaldor

Selectboard: Larry gochey, Caleb

Pitkin and William Walters 

March 1, 2006

paving Bond – Board discussed

proposed $300,000 paving bond on

warning for town meeting.

Check authorization – Board

reviewed 2006 orders and checks to

date and voted to authorize all

checks drawn by treasurer to date.

March 7, 2006

Board organization – Board elect-

ed Caleb Pitkin, chair; Larry

gochey, vice-chair; Ted Domey,

secretary.

appointments – Board voted the

following appointments: Pound-

keeper, Cheryl McQueeney; Dog

Control Officer, Josephine guertin;

Fence Viewers, Walter Bothfeld Sr.,

Rusty Churchill and Daniel

Cookson; Inspector of Coal, Wood

Lumber & Shingles, Anson

Tebbetts; Tree Warden, Roland

Payne; Town Service Officer,

William Cobb; Health Officer, gary

gulka; Town energy Coordinator,

Maurice Morey; Sewage Officer,

Carlton Domey; Zoning Officer,

Carlton Domey; Willey Building

Committee, Carlton Domey; UDAg

Committee, Chuck Talbert; Road

Commissioner, Larry gochey;

Newspaper, Hardwick Gazette;

Town Attorney, Paul gillies; Master

of Colors, Brian Houghton; Town

Web Site Committee, William

Walters, Chris Riddle and Kenny

Christman.

road Commissioner – Board voted

to set salary for road commissioner

at $10,000.

danville

Town Clerk: Virginia Morse

Selectboard: Marion Sevigny, Larry

gadapee, Rick Sevigny, Marvin

Withers and Michael Walsh

March 2, 2006

road Work – Kevin reported road

crew has been keeping up with road

conditions but roads remain rough.

They have been replacing roofing

screws and patching as necessary on

the old garage roof. Wood furnace is

working well although he is still

tweaking it. Moisture in garage attic

is a bigger problem this year.

Town hall – Town received

approval from state to run water line

under US 2 for the town hall sprin-

klers. Board voted to hire Bore Tech

to proceed with work using funds

from town hall building fund. Town

received certificate of program com-

pletion from Department of Housing

and Community Affairs on the lift

grant.

e-911 – On request of Jeremy

McMullen Board voted to name TH

#99 Hattie’s Hill Road.

Curbcut – Board approved curbcut

permits for Harold Webster on

Bruce Badger Highway, Duane and

Dianne Webster on Webster Hill

Road, Laurel Stanley and John King

on Joe’s Brook Road, Walter

McNeil Jr. on Coles Pond Road,

James emmons and Dana young on

Joe’s Brook Road, John Doyon on

Peacham Road, William Herman on

Cole’s Pond Road and emory

Fellows on Jamieson Road.

sewer plant – Merton Leonard

reported that town received 20-year

report on the sewer system and will

forward to state as required.

fire department – Board discussed

concerns of the fire department as to

condition of fire hydrants.

March 16, 2006

Board organization – Board elect-

ed Mike Walsh as chair, Rick

Sevigny vice chair and Merton

Leonard clerk.

road Work – Kevin reported road

crew is trying to keep up with

changing road conditions and work-

ing on replacement of roofing

screws and patching as necessary

old garage roof. Reg guertin injured

his knee on the job but has returned

to work.

Water line to Town hall – Merton

Leonard reported Bore Tech has

been working on water line for

sprinkler system through ledge

under US 2 to town hall.

sewer system – Leonard reviewed

engineer’s report on the condition of

the sewer system and will work with

Stub Parker on a response to the

state.

public officials Insurance – Board

approved renewal of public officials

insurance policy as presented.

appointments – Board approved

reappointment of town officials

including Kevin gadapee, Road

Foreman; Howard gadapee, Fire

Chief; Louise Lessard, Sexton of

Cemeteries; Selectboard, Surveyor

of Wood and Lumber; Stephen

Parker, Tree Warden; Jo guertin,

Dog Warden and First Constable;

Cheryl McQueeney, Pound Keeper;

Donald glover and greg Scott,

Development Review Board; Jim

Ashley representative to Solid

Waste Management District; Linda

Leone, Zoning Administrative

Officer; Jeremy McMullen, e-911

Coordinator; Michael Smith and

Kellie Merrill, Planning Commis-

sion; Town Clerk’s Office, Dog List;

and Jim Jung, green Up Committee.

liquor licenses – Board approved

liquor licenses for goodfella’s Inc,

Danville Restaurant & Inn, Marty’s

First Stop and Diamond Hill Store

LLC.

fee donation – Board received let-

ter from Susanne Terry, who has

done consulting work for the Board.

Terry will donate her time to the

town. Board voted to write and

extend its appreciation.

Green up – Board approved contri-

bution of $100 to green Up

Vermont.

Better Back roads program –

Board approved contribution of $75

to Better Back Roads program of

Northern VT Resource

Conservation & Development

Council.

lyndon

Town Clerk: Lisa Barrett

Selectmen: Martha Feltus, Bruce

James and Rob elmes

February 20, 2006

highway report – At 12% through

year entire budget is 12% expended.

Town Meeting – Board reviewed

town meeting agenda with

Moderator Norm Messier.

Merger Committee – Board dis-

cussed report of merger (of town

and village) committee. There

would be minimal cost savings but

efficiencies and improved public

perception and less confusion.

Miller’s run Bridge – Art Sanborn

assured Board that deck is accept-

able on Miller’s Run Bridge.

March 6, 2006

highway report – At 15% through

year entire budget is 16% expended.

Blue spruce lane – Board voted to

sign property transfer tax return and

accept deed transferring Blue

Spruce Lane to Town of Lyndon.

Certificate of highway Mileage –

Board voted to approve certificate

of highway mileage.

excess Weight permits – Board

approved 14 excess weight permits.

March 14, 2006

vlCT health Insurance –

Wellness Coordinator Laurie Willey

explained VT League of Cities and

Towns program through which town

could save up to 4% on health insur-

ance premiums. Willey indicated

town is already doing that which is

required for program eligibility and

Board voted to approve town’s par-

ticipation.

County fair association summer

Bicycle Tour – Dick Lawrence

reported on summer plans to have

up to 2,000 cyclists stay at the fair-

grounds this summer and Board

voted to provide basic emergency

services.

appointments – Board voted to

make 32 reappointments of town

officials.

excess Weight permits – Board

approved six excess weight permits

for the town.

liquor licenses – Board approved

17 liquor licenses.

personnel – After executive session

to discuss a matter of personnel, no

action was taken.

What’s Happening at the Town Hall?

Roast PoRk DinneR on april 29 at the
north Danville Baptist Church. servings begin at 5
p.m. 

Roast Pork, stuffing, mashed potatoes, glazed
carrots, cole slaw, rolls, applesauce, chocolate
pudding cake. adults $10, 12 and under $5; Pre-
schoolers free; take outs and home delivery contact
Betty Remick (802) 684-2183. 

Proceeds benefit the Handicapped access Project
at the north Danville Baptist Church.
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SUPPLIES

Peter Hopkins
13 Raymond Street

Lyndonville, VT

05851

Phone (802) 626-5555

Night (802) 626-8042

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  

Goodrich’s Maple Farm
2427 US Rt. 2, Cabot, VT 05647

(802) 426-3388
goodrichsmaple@yahoo.com    www.goodrichmaplefarm.com

AWARD-WINNING MAPLE SYRUP & PRODUCTS

Open Monday-Saturday 9-5, Closed Sundays & Holidays

Custom Tubing Installation & Consultation

Retail        Wholesale        Mail Order

Sugarhill SMA XL Jugs
RO Filters, Sap Filters &
Other Sugaring Supplies

peacham

Town Clerk: Patrick Downes

Selectmen: gary Swenson, Richard

Browne and Tim McKay

February 15, 2006

old Town hall – Board discussed

proposed purchase and sale agree-

ment regarding Old Town Office as

submitted by the Peacham

Community Housing.

peacham pond – Board discussed

previous decision regarding

Peacham Pond Road reclassification

with Dennis Hendy and John

guilmette representing the Peacham

Pond Association.

road Crew – Phil Jejer reported

road crew met for an in-house train-

ing session regarding personal pro-

tective equipment with representa-

tive from VLCT. Jejer discussed

total compensation for the road crew

and suggested comparing it with the

notion of contracting roadwork.

Grant program – Board discussed

VTrans Structures and Class 2 road

grant programs and the Better

Backroads grant programs and

requested that administrative assis-

tant prepare applications as appro-

priate.

Traffic ordinance – Board read

proposed traffic ordinance and

voted to adopt the ordinance as pre-

sented. 

March 1, 2006

Trailer Bids – After voting to add

opening trailer bids to the meeting

agenda, Board opened three bids.

Board voted to accept the high bid

of $651 submitted by Richard

Stevenson.

administrative assistant – Phil

Jejer reported that not much has

been happening. Road crew will

wait until the thaw to get to serious

work. Board voted to designate

Allen Thresher Jr. and Richard

Stevenson as  “preferred excavation

contractor” for the town.

road Work plans – Board dis-

cussed road work for 2006.

new plow Truck – Board discussed

alternatives to acquiring a new plow

truck including purchase, keeping

the old one and outsourcing the

work and reducing the size of the

road crew by one position. The

administrative assistant reported

that there is considerable employee

idle time in the winter months and

offered information on the availabil-

ity and costs of contractors who

could perform winter and summer

work for the town.

old Town hall – Board discussed

the Old Town Office and future

action depending on the outcome of

the vote at town meeting.

lister Training – Board voted to

approve lister training as requested

for Becky Jensen.

personnel – After executive session

to discuss a personnel matter, no

action was taken.

Town Clerk: Bruce Lafferty

Selectmen: gary Swenson, Richard

Browne and Tim McKay

st. Johnsbury

Town Manager: Michael Welch

Town Clerk: Sandy grenier

Selectboard: Bryon Quatrini, Dale

Urie, Reg Wakeham, Jerry Rowe

and gary Reis

March 9, 2006

fire station relocation – Board

met with Architect Jay Ancel and

discussed McKinstry Site as a fire

station location. Discussion includ-

ed shape of building, parking, and

impact on the surrounding neighbor-

hood and alternative locations.

Board agreed to establish a single

site as a priority.

Town offices – Board discussed

several options for town offices and

space for police department and dis-

patching services in existing munic-

ipal building. Architect will contin-

ue work and report back to Board as

soon as possible. 

March 13, 2006

fence damage – Board held a site

visit at 1043 Lackey Hill Road to

inspect fence damage.

Board organization – Board elect-

ed gary Reis as chair.

Town plan – Board convened  pub-

lic hearing for public comment on

town plan. Board will hold a second

hearing as required on April 10.

Priscilla Messier described the

process with approximately 150

people working on the draft as pre-

sented. Bernier Mayo and gary Reis

served as co-chairs.

housing – John Hall, commissioner

of housing and community affairs,

met with Board and discussed initia-

tives for housing programs in the

state. Hall indicated the state is

pleased to fund the proposed St.

Johnsbury housing study and that he

believes the town could benefit from

the housing initiatives currently

under consideration.

Town Meeting review – Board dis-

cussed observations made as to

effectiveness of the March town

meeting and possible ways to

improve in the future. Mike Welch

noted comments on lack of Board

participation in presentations; poor

sound quality; poor visibility on

slide program; confusion as to char-

ter amendment proposals; motions

announced by moderator and then

motions made from the floor. Board

agreed that each year the process

improves and agreed to be more

active in presentations next year.

appointments – Board voted to

make appointments as follows:

design review Board – Pat

Cahoon, John Horvatich and Shara

McCaffrey; Lister - Conrad Doyon;

Recreation Board - Kathy DeLeo,

Carol Lyon and Jamie Ryan; Fence

Viewers - Bryon Quatrini and Jerry

Rowe; Deputy Health Officer - Troy

Ruggles; Industrial Park Board -

Reg Wakeham; Tree Warden - Jeff

Brigs; Inspector of lumber, shingles

and coal - Robert Ide; Coal Weigher

- Robert Ide; Town Service Officers

-  Michael A. Welch; Homeland

Security - Troy Ruggles; energy

Coordinator - William Christiansen;

Tax Stabilization - William T. Costa

Jr. and Ann Laferriere; St.

Johnsbury Development executive

Board -Jerry Rowe; St. Johnsbury

Downtown Improvement District -

Reginald Wakeham, Carol Novick

and Jim Heath. 

leadership health program –

Town Manager described

“Leadership Health Program”

offered by VT League of Cities and

Towns, an incentive for employees

and dependents to live a healthy

lifestyle. Program is designed to

encourage those in town’s health

insurance plan to reduce costs of

health care by taking part in healthy

living. Manager said VLCT will be

offering health insurance premium

rate credit for up to 4% of the pre-

mium for communities that score

well in the program. St.  Johnsbury

currently spends over $600,000 per

year in health insurance.

fence damage diane dargie

fence – Board discussed matter of

damage to fence owned by Diane

Dargie and voted that because fence

is in right-of-way it is owner’s

responsibility to repair.

street light replacement –

Manager reported that a request to

remove a street light at end of Pine

Street and neighbors have supported

the idea. There has been a request to

install a light at intersection of

Breezy Hill and Hospital Drive and

town manager will confirm the

interest of the neighbors on Pine

Street.

overcliff Water Tanks – Board dis-

cussed reconstruction or replace-

ment of Overcliff water tanks. Tanks

were inspected and engineers have

provided an estimate of $31,700 for

preparing a basis of design for the

work to be added to current work.

After discussion Board voted to

amend engineering agreement with

Dufresne Associates for the purpose

of developing a basis of design

report for tanks and approve the

application to increase the loan

funding for planning and design of

the water system by $31,700.

Cso (Combined sewer overflow)

Meeting – Manager announced a

March 29 meeting to update neigh-

borhood on spring schedule for CSO

project.

dawg house – Manager reported

for Chief of Police that the Dawg

House has complied with the condi-

tions outlined by Board and that

there have no major incidents at the

establishment.

personnel – After executive session

to discuss town manager evaluation

and labor relations agreements with

employees, no action was taken.

Walden

Town Clerk: Lina Smith

Selectboard: Perley greaves, Daniel

Lamont and Douglas Luther

February 28, 2006

Town equipment – Doug Luther

reported that grader needed a new

gear box with repairs totaling

$3469.37.  

easement on Town land – Lina

Smith reported Board received a

request from someone interested in

buying the gutzmann property on

VT 15 in South Walden.  Buyer is

asking the town for an easement to

bring power through the lot owned

by the town.  Perley greaves will

research this and report back to

Board.

utility easement – Board signed

permit for Washington electric

Coop to construct a 7200 volt distri-

bution line on Orton Road to begin

near the residence of Jim Nudd.

Constable – Bill Huntoon reported

on calls received and requested that

the Board give him permission to

purchase a digital recorder for $39.

Approved his request.   

sate police – Randolph Wilson

informed Board that he attended a

police advisory board meeting and

reported that State Police in St.

Johnsbury will be at full staff by

summer.  

overweight permits – Board

signed five truck permits.

March 14, 2006

Board organization – Board elect-

ed Dave Brown as chair, Perley

greaves clerk and Doug Luther vice

chair. greaves was elected to serve

as liaison with road crew.

easement on Town land – Board

discussed request by John Patoine

for a utility  easement through town

owned land near the South Walden

Schoolhouse. Board voted to begin

process to grant easement by warn-

ing the matter for 30 days.

appointments – Board voted to

appoint Lauren Johnson - service

officer, Cheryl McQueeney - pound

keeper, Jo guertin - animal control

officer, town listers - fence viewers,

James Teuscher - weigher of coal,

elwin Brown - inspector of lumber,

shingles and wood, Dave McMath -

tree warden, Marvin  greaves Jr. -

911 Coordinator.

Cemetery Commission – Dennis

Larrabee agreed to serve on the

cemetery commission. Lina Smith

was also elected but indicated that if

someone else could be found to

serve she would prefer having

someone else take the seat.

harrington hill – Perley greaves

reported concern for town liability

associated with private plowing of a

Class 4 section of Harrington Hill.

Dave Brown will research posting

Class 4 roads.

Better Back roads – Brown report-

ed Jim Ryan from Better Backroads

is helping town apply for seven

more projects for 2007.

fire department – Perley greaves

reported a request at town meeting

for a report on distribution of the

Watson money for the new fire

department building and provided

the information for the Board. 

overweight permit – Board signed

overweight truck permit.

Excerpts from Selectboard Minutes from Area Towns
See your Town Clerk for complete minutes of the meetings

Open Tuesday - Saturday 
9 a.m. - 5 p.m.

Sunday 1 - 5 p.m.

Open Mondays 9 a.m. - 5 p.m.
mid-May through mid-October

Planetarium shows:
Saturday & Sunday at 1:30
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THINK SPRING
Northeast

Medical Supplies

Amber L. Lasnier
Customer Service Manager

Phone (802) 748-2455
Fax (802) 748-2110
818 Old Back Center Road

St. Johnsbury, VT 05819

Come see us at the home show
on April 28, 29 & 30

Come see our
specials on our
Pride lift chairs.
Make sure you stop
by to see what
Northeast Medical
Supplies has to
offer, in ways to
keep people
independent in
their home.

We bill most major
insurances, we also
take payment
plans.We’re Here

to Help.

We will see
you at the
home show!

Experiencing any
of  these symp-
toms? Headaches

Fat gain
Hot Flashes
Memory Loss
Premature Aging
Lost Sex Drive

PMS
Irritability
Cramping
Bloating
Mood Swings
Anxiety

Come in and ask us
for more information
about Progensa...
a powerful natural
supplement for women.

415 Railroad St. l St. Johnsbury, VT

(802) 748-3122 l 748-8941

Dedicated to your Good Health

Tune in for
Red Sox Baseball

PO Box 249  St. Johnsbury, VT 05819  (802) 748-2345

Terry Hoffer

Lou and Cathy Brugliera
have a log home on a Ryegate
hillside with views that span the
high peaks of the White
Mountains. Their house is com-
fortable, and in their retirement
they have the chance to live as
they want. In some ways it’s a
modest life, but in another they
have found great wealth.

Ten years ago, Lou says, he
and his wife decided to seek out
the means to help a child in a
poor country. They discovered an
organization with world-wide
connections, and for ten months
they sent money and letters. “But
nothing made sense,” Lou says.
“We weren’t convinced that the
responses we got were in any
way related to our donations. We
inquired about the people and the
place where the donations were
going, and what we got in return
was no more than, Thanks for
your gift.”

“It proved disappointing,”
Lou says, “and we stopped. We
had lost all interest when a
neighbor mentioned his own

experience as the sponsor of chil-
dren in guatemala. His associa-
tion was through the Christian
Foundation for Children and
Aging.”

Known as CFCA, the lay
Catholic, nonprofit organization
is based in Kansas. CFCA’s mis-
sion is to cultivate relationships
between sponsors in the United
States and children and aging
people in developing countries
around the world. Since 1981
CFCA has grown into a family of
more than 300,000 sponsors
serving over 310,000 children
and elders in 26 countries.

The neighbor in Ryegate
assured Lou and his wife that let-
ters he received from his spon-
sored children in Central
America were remarkably satis-
fying and the administrative
costs of the CFCA were surpris-
ingly low. [Data published by the
Internet based Charity Navigator
shows that CFCA uses 92.7% of
its revenues for program expens-
es and 7.3% for administration
and fundraising. Charity
Navigator gives CFCA its high-
est rating of four stars. The
American Institute of
Philanthropy gives CFCA a score
of A+.]

Lou and his wife submitted
an application and asked for a
chance to sponsor a young girl in
the same area as the children
sponsored by their neighbor.
Soon they received a photograph
of a 7-year old girl from
Santiago, a tourist town in cen-
tral guatemala. “It was very low
pressure,” Lou says. “All we had

was this photograph, a name and
a description of the girl.” They
were delighted, and in 2002 Lou
and Cathy began sending $20
each month as sponsorship for
Andrea, the Mayan girl in the
photograph, and her single par-
ent family.

By means of letters received
through a translator from
Andrea, Lou and his wife learned
of a younger brother named
Isais. They asked if they could
sponsor him as well. Since then
Lou and Cathy have faithfully
continued their sponsorship and
letter writing, and in return they
have received a stream of hand-
written correspondence convey-
ing the great appreciation of their
family in guatemala. 

Lou says, they learned quick-
ly about the doors that were
opened to Andrea and her broth-
er as a result of their sponsor-
ship. Andrea started school, and
both had the benefit of a health
clinic and religious training. In
an area where the average per
capita income is less than $50 a
month, and government social
services, as we think of them, are
nonexistent, it is up to non gov-
ernmental organizations such as
CFCA to change the standard of
living. CFCA has been active in
guatemala since 1987 and has
expanded its reach in the country
to 80,623 sponsored children,
2,652 sponsored elderly, 324 col-
lege scholarships and 131 stu-
dents studying in seminaries.

CFCA, Lou says, will pro-
vide classes in parenting, nutri-
tion, health care, cooking and

gardening and instruction in
trades like weaving, pottery and
jewelry making. Once a month
Lou and his wife send their spon-
sorship donation, and he says,
they usually hear in return an
acknowledgment of the pencils,
stickers, papers or toys that they
provide. “We know she is getting
these things, and through a trans-
lator she has explained what a
difference it makes.”

Five years ago Lou’s neigh-
bor went to guatemala to visit
the children he sponsors, and
when he proposed a return trip
this year, Lou jumped at the

chance to join him. In early
February Lou set out for
guatemala City and a three hour
van ride to the CFCA mission in
San Lucas. (Cathy would have
loved to have gone but her health
would not allow it.) There with
his neighbor he was given an ori-
entation to the area. Lou says, “I
was shocked by the poverty.
Other than a homeless person
living in a box there is nothing in
this country to compare. I wasn’t
prepared for the squalor - but the
remarkable thing is how happy
they are. They live in bamboo or 

(See What a on Next Page.)

Photo Courtesy of Lou and Cathy Brugliera 

Lou Brugliera went to San Lucas in Guatemala in february and

met with the children (and their mother) that he and his wife spon-

sor through the Christian foundation for Children and Aging. Lou

says, “This gives our life a meaning that we haven’t known since

our own children left.”

I Wish We Could sponsor
a hundred Kids

“This gives our life

a meaning that we

haven’t known

since our 

own children left.”

- Lou Brugliera

Open: Mon - Wed & Sat 9-6 

Thurs & Fri 9-7; Sundays 11-4

Member or Not, Anybody Can Shop

490 Portland Street
St. Johnsbury VT

(802) 748-9498

It’s getting warmer every
day. Spring is finally here!! 
Come on in and get your

Organic High Mowing Seeds
and Vermont Compost Co.'s
excellent potting soils and

compost. 
Feast on our scrumptious
Organic produce, locally

baked breads, fine cheeses
and Organic wines. 

Mocha Joe's Organic coffees
in bulk arriving soon!! 

Eat Well, Eat Healthy, 
Feel Better!!

Make it a point to sign up for
our e-mail newsletter.
Anyone can shop, 

member or not.
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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 
The Pope Library’s
Novel Dinner on

April 2

Animal Abuse 

Hot Line 

748 - 2315
to report animal abuse or 

neglect for 

Caledonia County, 

southern Essex and 

eastern Washington

Counties

748 - 2315

(Continued from Page 22)

block houses with tin roofs and
dirt floors and maybe they have
electricity and maybe they have
running water. It makes you real-
ize just how much we have and
how much we waste. They live
on so little, and we expect so
much.”

Lou says, “The child survival
rate in guatemala is low, and the
suicide rate of young men is high
because fathers find they are
ashamed by being unable to care
for their families.”

Lou and his neighbor were
among 31 visiting sponsors, and
he says, “When we met our kids
on that Tuesday, there wasn’t a
dry eye in the place. At the end of
the day we were drained.”

Lou had taken with him six
bars of Ivory soap, toothpaste, a
cross from his wife and a clock
to give to the children’s mother.
He had a stuffed rabbit wearing
bunny slippers, crayons and a

calculator for Andrea and a set of
toy trucks for Isais. Lou says,
“It’s impossible to explain the
satisfaction in seeing what a dif-
ference these small contributions
make. They appreciate us more
than a lot of Americans appreci-
ate their own families and all that
they provide.” 

Lou says, “you never hear
kids in guatemala say I’m bored.
Kids in this country have no idea
how lucky they are.” 

Lou says, “There is no sense
of entitlement as we have come
to see it in this country. They are
so grateful, and they take nothing
for granted. Andrea and Isais’
mother thanked me over and

over again because she can do
things for her children that have
never been done before in her
family. She thanked me for pick-
ing them, and all I wanted to do
was thank her.

“I wish we could sponsor a
hundred kids - we can’t, but if we
can get others to do this we’ve
really accomplished something
beyond what our fixed income
will allow.”

Cathy says, “you know the
song that goes … and let it start
with me? That’s just the way we
feel about it. It’s almost as good
as a second family. We are the
fortunate ones.”

What a difference these small

contributions make

BeTS PArKer ALBriGHT

When I was growing up in
the city, two papers plopped
down outside our door quite
early on Sunday morning.  If we,
my brother and I, were up first, it
was tempting to grab the papers
and pull out the bits we liked,
mostly the comics. We referred
to them then as the “funny
papers.”  But there was protocol:
adults had first go at the paper
and did not like having its order-

ly bulk rumpled into a dog-eared
pile.  When we were finally
given our bits, we sprawled out
and enjoyed the funnies to our
hearts’ content.

I remember wondering why
parents wanted to read the comic
strips.  But now we are parents
and grandparents and still read
the comics, skipping over a few
that seem to lack anything that
tickles our still-active funny-
bones.

Sometimes I find bits of real

humor and appeal in unexpected
places – little gems stuck into the
colorful assortment of silliness.
When I was a child I was scorn-
ful of the New york Times

because they did not deign to
include comics.  The Herald

Tribune, also a good newspaper,
had some delightful strips –
some quite definitely intended
for adults.  We read them all,
from Mutt and Jeff to Mr. and
Mrs., the latter having a clearly
adult approach to humor.

In a much later segment of
my life, my husband and I owned
a small weekly newspaper.  It
was my task, which I cherished,
to seek out examples of local
people who were living construc-
tive lives – or just plain enjoying
themselves.  I searched far and
wide for nuggets of sweetness,
often laced with a chuckle, to
lighten up the tough collection of
dreariness that had to be printed.
I would drive around the rather
dull town looking for people who
appeared to be happy or engaged
in fun activities.  They were not
resentful of being approached
but rather liked having their pic-
tures and stories in our folksy lit-
tle paper.  I don’t do this any-
more, of course, but I get rather
the same pleasure out of reading
to some shut-in friends I have,
laughing with them over a
delightful book.

In this time of seemingly
endless horror, as well as the dis-
couraging news that confronts us
daily on TV and in the papers, it
is pleasant to have the contrast of
wit, even if it tends to be corny.
We have become quite addicted
to Saturday morning on the radio
(VPR, of course) with Car Talk

and Wait, Wait, Don’t Tell Me.

These are funny, clever and
sometimes quite sophisticated.

I’m happy that our good old
North Star offers enjoyment in
various forms, trying and suc-

ceeding in not spreading doom
and gloom on its pages.  This is
done not just by including
humor, but also by highlighting
the best and most special aspects
of life in our area.  We are lucky
to live in a place where so much
good stuff is going on.  And our
editor is so good at encouraging
writers who can offer a variety of
positive and interesting reports
and viewpoints to fill the
columns.  Our North Star shines
brightly over our everyday lives.

“funny papers” and other distractions

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.
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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)
Mary Ready, M.D. (Family Medicine and Obstetrical Care)

Susan Taney, Nurse Practitioner (Adult Care)
Donna Ransmeier, BHS, 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)

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.

Are You Having Trouble Affording 
the Prescription Drugs You Need?

PAUL’S FARM SERVICE
Sales l Service l Parts

Paul D. Bergeron
Phone (802) 695-2500 l Fax (802) 695-2900

514 West Main Street (US RT 2) l Concord, Vermont 05824

Serving Agricultural Needs with Integrity Since 1976

MAYO’S
G L A S S  n S E R V I C E

Replacement Windows
with vinyl
n Tilt-in-sash for easy cleaning
nNo painting or scraping
nReduced heating costs
n Improved home looks
n Free estimates
Call us today for a FREE ESTIMATE.

HAS A PRICE & STYLE FoR You!!
Looking Great
Inside and Out

Come see us at 
744 Portland Street, St. Johnsbury, VT

(802) 748-8895 or (800) 286-6296

We install everything we sell with
guaranteed satisfaction. We also
have a full selection of aluminum
& vinyl clad storm doors!!

Terry Hoffer

“When we were students at
yale Law School we stuck out
like sore thumbs.” Peter griffin
holds no ill will against his law
school classmates, most of whom
he describes as “born to be
lawyers,” but as winter’s grip
starts to loosen in South Peacham
he and his wife show a genuine
affection for their tomato
seedlings. “It’s a passion,” he
says, “that I’ve never had with
anything else.”

Peter grew up in the suburbs
of New york and those of
Minneapolis with expectations
that he’d get a job and a profes-
sion. “But,” he says, “I always
saw myself as a farmer. I worked
through the University of
Minnesota as a produce buyer in
a health food store and started a
community garden. That’s where
I began my education in afford-
able farming.”

Following college Peter
stepped through, what he calls, an
“open door” to law school, and

there he met classmate
Maryellen.

Maryellen was a Harvard
graduate and a product of the
outer suburbs of Boston. She was
a VISTA volunteer in Oklahoma
for a year working with farmers
and issues relating to poverty and
housing before returning to New
england and yale. “I had this idea
that I’d get a job as a lawyer and
buy a farm,” she says. “I had a
Halloween party at the time, and I
asked people to come dressed as
what they’d be if they weren’t a
lawyer. My costume was that of a
farmer.”

After law school both Peter
and Maryellen found work in
Legal Aid offices in southeastern
Connecticut, but the call of farm-
ing was strong. “We had compost
and worms in the basement of our
apartment building, and we were
driving an hour each way to our
garden,” she says. “We spent a lot
of time trying to figure out how to
do what we really wanted.”

In the fall of 2001 Peter spot-
ted a real estate listing for a farm
in the Northeast Kingdom, and
they tracked down an old friend
practicing law in St. Johnsbury.
The friend described a staff open-
ing with the Legal Aid office in
St. Johnsbury, and Peter and
Maryellen hit the road for
Vermont.

Maryellen was hired for the
Legal Aid job and started work-
ing part time. Peter found work
doing legal research and writing,
also part time, and they resumed
their quest for land. In September,
a year later, they saw the South
Peacham property known as the
Old Shaw Farm, and after appeal-
ing to the seller’s concern for its
158 acres and conservation ease-
ment, they made a “very low

offer,” and it was accepted.
Maryellen says, “The seller cared
about the future of the land and
appreciated that our vision was
agriculture.”

Peter speaks with great appre-
ciation for the quality of their
South Peacham soil and the fact
that they have 20-acres of well
drained, gently sloping land for

vegetables. Since 2002, they have
expanded from selling a few veg-
etables from the porch of their
home in 2003, to a one member
Community Supported Agricul-
ture (CSA) farm in 2004, to 19
members in 2005. This year they
will sell at the weekly farmers’
markets in Danville and
Waitsfield and expand their CSA

This land Would Be Too
Good for development

Photo By: North Star Monthly

Peter and Maryellen Griffin (with son Henry) look forward to keep-

ing the old Shaw farm in agricultural use.

Photo By: North Star Monthly

Kay (Shaw) Johnston, Maryellen Griffin and Agnes Shaw compare

mental notes and family photographs of the old Shaw farm.

The old Shaw farm has always been a family affair.
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Danville Service Center Changing HandsDanville Service Center Changing Hands
After 33 years Arnie foster (center) is passing the wrench at the Danville Service Center to

Dan Augeri (left). Dan has been Arnie’s employee for 20 years.

A fixture at the Danville Service Center since 1973, foster looks forward to a well-earned

retirement. “i want to thank our customers for their support and patronage and i look forward to

Dan carrying on,” he says. “Dan is a top quality ASe certified mechanic and he has Jared

Gamble (right) who joins him as the best second man we’ve ever had.”

Photo By: North Star Monthly

Danville SeRvice cenTeR
Route 2, Danville village  (802) 684-3481

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

l Mount 2 tires and computer balance starting at $16.95 ($21 value)*
or

l Mount 4 tires and computer balance starting at $32.95 ($42 value)*

Get Ready for Those April Showers!
$3.00 off any pair of new wiper blades.

Offer good for the month of April.*special or alloy
wheels extra

a Spring changeover
for your car or light truck

Ask us about NEW TIRE prices or let us
mount the ones you had last year.

Animal Abuse 

Hot Line 

748 - 2315
to report animal abuse or 

neglect for 

Caledonia County, 

southern Essex and 

eastern Washington

Counties

748 - 2315

membership. 
Peter says, “I like the diversi-

ty of 30 to 40 different products
and juggling the schedule.
Planning and rotating has an
intellectual side to it that I like.
Choices we have made are about
interacting with people and sell-
ing freshness, taste and a relation-
ship with the grower. We think

that has real value and people will
seek it out - and pay for it.” Peter
has reason to think it will work.
As he adjusts the lights over his
t o m a t o
seedlings he
says, “I saw a
man bring
1,200 pounds
of organic
tomatoes to the
W a i t s f i e l d
farmers’ market
in early July
last year, and at
$3 a pound by
11 o’clock they
were gone.”

Peter and Maryellen planted
their first seeds this year on
January 21. They made a second
planting on February 13, and they
will move the young plants into
one of three heated greenhouses
in March.

Peter says, “It’s a steep learn-
ing curve, but we’d like to double
our memberships and ultimately
do this full time as a sustainable
enterprise that works for our fam-
ily and is good for the communi-
ty, too.”

Community Supported
Agriculture farms fit a standard
model of small, vegetable farm
economics. Participating mem-
bers pay an annual fixed price for
weekly shares of the farm’s sum-
mer bounty. The griffins offer an
18-week season from mid June to
mid October with weekly offer-
ings that vary with the quantity
and varieties of the season.
Members pay $325 for the year
and pick up their share at the
farmers’ market in Danville or
Waitsfield or in South Peacham.

Still known as the Old Shaw
Farm, the griffins sell certified
organic vegetables with no small
amount of reverence for the Shaw
family, which bought the South
Peacham property in 1871 and
kept it an active farm and popular
tourist home for more than one
hundred years.

Agnes Shaw and Kay (Shaw)
Johnston live in Montpelier.
There were four children. “We
were all born at the house,” Kay
says, “and we always had a good
time. We did our share of farm
work, and my mother started tak-
ing guests in 1924 after gilbert,
the oldest, went off to college.
She said that if we gave up our
rooms we could take in guests,

and it was just
part of what we
did. There was
always some-
body staying
there.”

“We didn’t
have toys, but
we played out-
doors and we
made our own
entertainment,”
says Agnes.

Kay says, “Mother always
said this land was too good for
development, and we always
hoped it would stay in agricul-
ture. My father said he could cut
more hay per acre than any other
farm around.”

Agnes says, “My mother
would be so happy - so would
Dad.”

Maryellen says, “That’s a

Photo Courtesy of Kay and Agnes Shaw

frank and Nellie (Blair) Shaw were the second generation of the

105-year family dynasty on the South Peacham farm.

griffin Family Photograph

Waverly Griffin is dwarfed by

tomato plants last summer.

wonderful heritage, and we don’t
take it lightly. It seems that our
members care about family farm-
ing and they care about the histo-
ry of this place as well. We’ve
expanded each year and our
hopes are high. There’s a long tra-

dition and we’d like to carry it
on.”

For information about the Old
Shaw Farm, the griffins or
Community Supported Agricul-
ture see www.oldshawfarm.com
or call (802) 592-3349. 

Last year there was a bumper crop of winter squash.

No serious gardener can have too many cucmbers

“When we were

students at Yale

Law School we

stuck out like sore

thumbs.”
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$150         $250

$225         $375

$275         $375

$350         $575

* 2 adults and 2 children  
Other restrictions apply.
Inquire about membership for couples.  

Call for details

Hubert Hawkins, ddS

Bonnie Johnson, RdH
Brenda Lane, RdH

Sheila Amadon, RdH

(802) 748-2325 
New Patients  Welcomed

PREVENTIVE  CARE  FOR  A

WHITER ANd BRIGHTER SMILE

Including:
Teeth Whitening; Restorations, Crown,

Bridges, Extractions; 
Complete & Partial Dentures, 

Perio & Endodontic Treatment, 
Seeing Our Patients 

at their Appointed Time.

We emphasize a caring staff with 

Professional Dental Treatment.

1350 Main Street, Suite 1  St. Johnsbury VT 05819

H HAWKINS
DeNTAL gROUP

when you think insurance...

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

Friends of the Peacham Library
present:  Three Droll Dramas

Come prepared to laugh! Saturday, April 8, at 7 p.m. at the
Peacham Congregational Church.   Admission $5 per person,

$15 per family, includes pie after the performance.  
All proceeds benefit the Peacham Library.

No Small Potatoes
Vanna Guldenschuh

Spring is reason to rejoice.
The astrological events of

easter, Passover and the Vernal
equinox renew our confidence in
the sun shining on us every day.
And, no matter what your cele-
bration, there are foods that hail
the end of winter and, more
importantly, the end of Lenten
fasting. 

The Italian tradition I grew
up with celebrates this season
and the holiday of easter with a
great deal of cooking. you not
only cook for yourself, but the
tradition extends to gifts of food
for friends and relatives. Over
the years ‘who cooks what’
becomes an unspoken entity.
Aunt Mary always makes the
ham pie, Aunt Rose does the
cheesecake and everyone waits
for Aunt Jo’s Sweet Rice Pie to
appear at the front door. Italian
cooks are busy at this time of
year.

I share a few memorable
dishes that I looked forward to
each easter season. Don’t be
afraid of the rich ingredients –
after all we have just finished our
Lenten fast.

This savory dish is also
called Pizza Rustica or easter
Pizza although it is more like a
quiche than a pizza. All the
recipes that have ever been given
to me for this dish make enough
to feed all of Rome. you didn’t
just make this for your family but
everyone you knew. I have cut it
down to one pie, but don’t hesi-
tate to double or triple the recipe
and share the wealth. you can
also substitute the meats in this
pie. The ham is essential, so add
more if you don’t have proscuit-
to. Cooked, drained and crum-
bled Italian sausage can be sub-
stituted for the salami.

This crust recipe, with its hint
of sweetness, is classic in this
dish, but you can use any
piecrust you are familiar with.  

Crust:
2 cups flour
2 eggs slightly beaten
Pinch of salt
1 stick (¼ lb) of butter – 

cut into small pieces
Scant ¼ cup sugar

3 tablespoons ice water

Mix all the ingredients in the
food processor fitted with the
steel blade, and pulse until it all
starts to come together in a
dough. If you don’t have a
processor – mix the ingredients
and knead them just till they
have formed a dough. Shape it
into a single ball and refrigerate
it for at least an hour. 

Filling:
¼ lb genoa salami or
Sopressata – sliced and

coarsely chopped
¾ cup baked ham – small

cubes
¼ lb proscuitto – thin sliced

and coarsely chopped
¾ cup grated parmesan cheese
1½ cups ricotta cheese
½ lb farmers cheese (can 

substitute more ricotta)
¼ lb mozzarella cheese – 

grated 
5 eggs – slightly beaten
½ cup heavy cream
2 tablespoons chopped fresh

parsley
pepper 

Preheat the oven to 400°. 
Chop and measure all ingre-

dients for the filling. As you
measure you can put them all in
the same large mixing bowl. 

Take the dough out of the
refrigerator and roll out to fit the
pan you are using. I make this

recipe in a large (14”) au gratin
pan, but you can make two 8”
pies with it or more traditionally
one large (9”x14”) baking pan.
The bottom crust will have to be
cut to fit the entire bottom and
sides of the dish used. It might
take some piecing together. 

Roll out a top crust for the
pie.

Mix all the ingredients in
your bowl till well combined,
and empty them into the crust.
Put the top crust on and pinch to
seal.

Bake at 400° for 20 minutes
and then turn the oven to 325°
for another 20 minutes. The crust
should be golden brown and well
cooked.

This dish is really a dinner
unto itself. A salad is all that is
needed.

This is a rich bread resem-
bling a challah with the added
adornment of colored eggs peek-
ing out of the braid. It makes a
great hostess gift and truly
speaks to the season. Double this
recipe and freeze one without the
colored eggs.

3½ cups flour
¼ lb butter (1 stick) soft room

temperature
¾ cup sugar
¼ teaspoon salt
4 eggs
4 egg yolks
½ cup milk
2¼ tablespoons active 

dry yeast
zest from ½ lemon 

(fresh grated)
zest from ½ orange 

(fresh grated)
1 teaspoon vanilla
5 small white eggs for 

coloring

Measure the flour and set
aside in a large mixing bowl.
Cream the butter and sugar
together lightly and then add salt,
eggs and yolks, milk, lemon and
orange zest and vanilla and mix
ingredients by hand. In a cup mix
the yeast with a little lukewarm
water to dissolve it and add to
these ingredients. Stir until all is
combined. Make a well in the
flour, and pour the mix into the
center. Mix until you have a soft

dough. It might require a little
extra milk or a little extra flour to
reach this stage. Knead the
dough on floured surface for
about 10 minutes. Put in a lightly
oiled bowl with a towel over it
for about an hour or until it has
doubled in bulk. It may take
longer depending on how cold
the ingredients you used were.

Color the small white eggs.
Heat 3 cups of water and ¼ cup
of white vinegar to boiling. Put
an egg in a small cup and add the
water to cover – put in a few
drops of food coloring and let the
egg sit for a minute. Take out to
dry. Repeat with different colors. 

Punch the risen dough down
gently and knead it into a long
1½” rope. Put it on the baking
sheet you will use and fold into a
horseshoe shape. Starting at the
top - place one of the colored
eggs in the dough. Then twist
one side over the other, place
another egg in the semi braid and
keep going in this fashion to the
end. This is a little tricky and
may not come out perfect the
first time, but the cooking and
rising processes hide a multitude
of sins, and the taste will always
be wonderful. Put a towel over
the braid and let double in size
again. Brush the top of the dough
(avoid the eggs) with an egg
wash and cook in a 350° oven for
about 45 minutes to one hour. It
should be nicely browned on top
and not push down too easily.
Cool before trying to move it or
wrap it.

This is a simple and delicious
recipe that can be made any time
of year. The recipe makes 1 large
(9½” deep dish) pie or 2 smaller
(8”shallow dish) pies.

Crust:
I use the same crust as the

recipe above for the meat pie but 
(Concluded on Next Page)

Foods that hail the

end of winter and,

more importantly,

the end of Lenten

fasting. 
easter Meat pie

Braided easter Bread

sweet easter rice pie
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Animal Abuse 

Hot Line 

748 - 2315
to report animal abuse or 

neglect for 

Caledonia County, 

southern Essex and 

eastern Washington

Counties

748 - 2315

auTo repaIr

Tire
Changeover
SPECiAl

Call or Come in for Details
1193 Portland Street

St. Johnsbury, VT 05819

(802) 748-3636
wesward.com

Complete Car Care Services

david Toll, M.d.

Pediatrics
1394 Main Street

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

Listen

"Get Clued In"

Win

Great Prizes

April and May

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

WE HAVE IT ALL

SpringSpring
SportsSports
Season is HereSeason is Here

Schedule Your Athlete’s Eye
Appointment Today!

The Cork & Bottle
Gerd Hirschmann 

add some grated lemon and
orange rind and double the sugar. 

It makes a little more than
you will need for 2 pies – cut the
recipe in half or freeze some for
future use. 

Filling:
1½ cups ricotta cheese
4 oz softened cream cheese
4 eggs separated 
½ cup sugar
zest of ½ lemon
zest of ½ orange
small pinch of cinnamon 
1 teaspoon vanilla
1 cup well cooked and 

cooled rice (I like a soft rice
like sushi rice or Arborio
rice)

Preheat oven to 350°.
Line two small or one large

pie plate with the crust you are
using. Set aside.

Beat the ricotta cheese with
the cream cheese until smooth.
Add the yolks, zest and sugar –
mix until well combined and
smooth. 

Beat the egg whites until stiff
and fold into the mixture. Pour
into the pie shell and bake for
about 30 minutes for the large
pie and 20 minutes for the small
ones. When they appear set in the
middle and the crust is browned
they are done. Do not overcook.

Let cool and serve with
whipped cream.

There is actually no such thing
as ‘organic wine’, but rather

there are wines made from organi-
cally grown grapes. growing
grapes is much like growing any
other fruit or vegetable, but the
vine can be a particularly fussy
plant. Depending on where the
vines are planted, a grower can be
faced with a multitude of pests and
diseases, and without the use of
pesticides will have to find differ-
ent ways of protecting the plants.
But it is the way he cultivates his
vineyard that determines whether
his wine will qualify as organic,
not the way he produces the wine.

Organic viticulture prohibits
the use of chemical pesticides,
fungicides and fertilizers - any
treatments must be natural. The
chemicals used in conventional
vine growing can potentially end
up in the wine as residue, and ulti-
mately in the drinker, so why isn’t
all wine organic? 

Soil is one reason. Depending
on where in the world (and even
where in the vineyard) the vines
are grown, the soil will vary in its
make-up. A holistic approach to
organic farming that works with,
rather than against natural systems
is believing that the driving force

behind sustainability and environ-
mental preservation comes
through a healthy living soil. 

The commercial viability of
working an organic vineyard is
also largely dependent on climate.
While organic wines are produced
in most major wine regions, it is
only those areas with a warm, dry
climate with less risk of fungal dis-
eases - and therefore less need for
chemical sprays - that can hope to
regularly produce commercial
quantities of high-quality grapes.
Organic vineyards tend to result in
a reduction of crops, and together
with labor-intensive production
are less profitable for most wine-
makers.

Working with natural fertiliz-
ers and pesticides and doing away
with herbicides is recognized by
innovative producers as a way to
achieve higher quality. The lack of
use of chemical compounds, such
as weed-killers, fertilizers, etc
maintains and increases the soils
biological activity. It is based on
the concept that all living organ-
isms of the ecosystem are allies to
the labor of the organic farmer.
Consequently, they should not be
ill treated or attacked.

Vines growing within a bal-

anced organic eco-system are har-
monious, healthy and low produc-
tion plants. Small grain grapes are
obtained with a nice relationship
between surface, skin, and pulp,
resulting in wines with good con-
centration in tannins, nice alco-
holic level and an excellent bou-
quet and flavor complexity,
expressing the typical character of
the varietal and the native soil.

One country that is particularly
suited for organic viticulture is
Argentina with its dry climate and
soil. Its global remoteness keeps
many pests and diseases from
affecting the grapes, but adds to
the logistics of getting the wine to
global markets.

Historically, Argentina has
produced large volumes of high-
yielding vines liberally fed by
Andean irrigation water. But as the
sights of producers have turned
from the thirsty domestic con-
sumers towards lucrative export
markets, an effort has been made
to raise the standard. In fact,
exports have increased tenfold
over the last four years, with most
going to Britain and the US. 

What Argentina really needs is
an image such as currently enjoyed
by Australia and New Zealand. It
does not help that Argentina really
is an unknown quantity in the US.
Few visit Argentina, and it seldom
gets into the consciousness of the
average citizen. The danger is that
Argentinean wines end up fighting
it out at the lower price points
instead of being sold on the basis
of their ‘Argentinean-ness’. 

Argentina has more to offer
than run-of-the-mill Chardonnays
and Cabernets. In particular the
likes of Malbec, Torrontes,
Bonarda, Sangiovese, and

Tempranillo offer the opportunity
to produce tasty wines with some
uniquely Argentinean character.
Adding to that character could be
low-cost organic wines that attract
attention. A successful combina-
tion of organic and Fair Trade cer-
tificates would also greatly

improve the image. The Fair Trade
label enjoys particular popularity
among those that care about organ-
ic practices and social fairness. 

Gerd Hirschmann is a wine

distributor of the VT Wine

Merchants Co.

No Small Potatoes

vernal pool

While walking in the woods 
We found the vernal pool.
Dark and silent water,
Despite sun gleaming through budding branches.

Stems of emerald grass
Rose above the surface in clusters.
Oases of green, miniature islands,
Relieving the sensation of remoteness.

Beech saplings with smooth gray bark,
And branches showing delicate new leaves,
gave a sense of grace and light.
evoking a magical Spirit of Spring.

From a distance, no sign of life.
But days before, a mallard settled there
Searching for food,
Or maybe peace.

We did not look beneath the surface,
But pools like this are transient nurseries
For many forms of life.
Vanishing as spring gives way to summer.

In all, the pool was mystical.
Never quite the same from hour to hour,
Or spring to spring.
Returning to serve its purpose in the complexity of life.

Isobel P. Swartz
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"This is a lovely community!" - Cupertino CA  

"A pleasant stop on our auto ride through Connecticut River

Valley." - Hudson, NH   

"Visiting from Middlebury … this was delightful stop! Thanks!" 

- Middlebury, VT  

"This is our kind of place." - NYC

Find out why St. Johnsbury is a Great American Love
Story.  You'll be inspired, learn something and fall in love
with us, too! Our new, interactive CD is available for $9.95
at the following Downtown stores: Through the Woods…,
Boxcar & Caboose Bookstore, Uniquity and the Fairbanks
Museum Gift Shop.

Contact us at St. Johnsbury Works 

for ordering information.  

(802) 748-7121 or stjworks@kingcon.com 

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

Mayo’s
Paint Dept.
20% off
all California Paints & Stains

OPEN 
7 a.m.-5 p.m. Mon.-Fri.

8 a.m.-Noon Sat.

802 Railroad Street

St. Johnsbury, VT 05819

(802) 748-8826

A great
“Spring Pick-Me-Up”

Paints
& Stains

“Your Clear Choice in Auto Glass Replacement”

Windshield World
“We Come to You”
wFREE COURTESY CAR OR MOBILE SERVICE
wINSURANCE APPROVED FOR DIRECT BILLING
wWRITTEN WARRANTY
wORIGINAL EQUIPMENT SAFETY GLASS
wLOCALLY OWNED & OPERATED

BARRE 479-0666
HARDWICK 472-5554
WHITE RIVER JCT. 295-9903
NEWPoRT 334-1348
GoRHAM, NH 752-1414

DIAL TOLL FREE

800-639-0666
“PROMPT FRIENDLY SERVICE”

ST. JOHNSBURY
371 Memorial Drive w 748-3310

Terry Hoffer

This is beautiful old farmland
in Passumpsic with views that
fade away over the valley of the
upper Connecticut River. It’s the
kind of place that makes you stop
and admire whatever Mother
Nature is throwing at you and
smile. But here in her pottery stu-
dio Donna Marshall is in a world
of her own. 

Marshall and her husband
bought this property in the
1960’s following their stints in
the Peace Corps in Morocco. And
finally after careers in education
that included positions at St.
Johnsbury Academy, the
Peacham School and Applewild
School in Fitchburg, MA, they
found the chance and the oppor-
tunity to return to the old farm
full time. In 1990 Donna

Marshall created this pottery stu-
dio with space for two potter’s
wheels, an electric kiln, her
books and emerging design ideas
and shelves for works-in-
progress.  It’s a compact and effi-
cient space, and the broad win-
dows invite you to look outside,
but Marshall is intent on the
process of pottery. 

Centering is an expression
known to all potters. It’s a refer-
ence to throwing the clay onto
the spinning potter’s wheel and
bringing the lump of clay into a
spinning, unwobbling form,
which will then be free to take on
any number of shapes as potter
and clay press against each other.
The pressure takes as much as it
gives. There is a sort of mysteri-

ous music that takes place
between clay and hands, and as
the wheel spins the composition -
sometimes a simple tune and
sometimes a complex symphony
- emerges in the form of a vase, a
cup or a bowl.

Potters talk about centering,
too, as a metaphor for being
focused and undistracted.
Centering is the act of letting
your experience and self confi-
dence take over to the point of, as
Marshall says, “going beyond the
cognitive stuff.” 

Marshall has taught pottery in
the past, and she has a delightful
ability of being able to articulate
the details of the process even
while seemingly focused and
undistracted. It’s a privilege to

watch and to listen.
Pottery is about chemistry

and physics and no small quanti-
ty of art. There is the clay, as
Marshall says, made of tiny disk-
shaped particles. When the clay
is dry the particles are like dusty
powder, but add water and press
them and knead them together
and the tiny particles cling
together like wet playing cards in
a deck. Slowly the dusty powder
turns to smooth, pliable, (she
uses the expression “plastic”)
clay.

Marshall buys dry clay, and
following her own time-tested
formula, she mixes it with water
and grog (that’s crushed once-
fired clay) and strains the muddy
mixture to remove any remaining
irregularities. Then the clay rests
as the water and clay particles
become one. When Marshall is
ready to use the soft muddy
material she cuts it into thin
slices allowing them to dry to
optimum consistency.

With a piece cut and weighed
to suit the object she is making (a
small cup would require less clay
and hence a smaller piece than,
for instance, a large bowl) she
“throws” the clay on the wheel
and begins the process of center-
ing.

Marshall says, “It’s like
learning to ride a bicycle. It
seems terribly difficult at first,
but once you get it - you get it.”
With sun from a south window
shining on her shoulders she
demonstrates by making a coffee
mug.

“you bring the form up as
you shape it … you work with
your hands supporting each other
… as the form grows in height
you open it up to a cylinder … if
you want a flair as you might on
a bowl you let it out from the
center … I like to have a beaded
edge around the top of the mug
… it feels better when you drink
from it … And when the shape is
complete you give it the final
surface texture, the complexion -
and there is the mug and you’re

Donna Marshall has taught pottery, but the experience she most likes to talk about is that as a student.

She worked with potters like Betty Gilson, a potter for many years in Danville. Marshall says, “Betty

taught me resiliency - to be patient and recover from failure. There’s always the element of hope that

when you open the kiln all will be well. Betty would often say ‘Don’t let disappointment get you down.’

And that’s the way pottery is.”

Photos By: North Star Monthly

Centering is an expression known to all potters. it’s a reference to

turning the clay in a spinning unwobbling form, and centering, too,

is a metaphor for being focused and undistracted.

This potter Is 
in a World of
her own
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is a simple 12 week nutrition and

walking program designed for new or existing

groups, focused on the premise that even small

changes in physical activity can make a difference

in health.

You provide the group and a member from the

group to act as a You Can! facilitator.

You Can!

We provide training

for the facilitator,

step counters,

water bottles, and

program materials.

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

Acupuncture
in the Northeast Kingdom

Ancient Wisdom. Modern Medicine.
Dedicated to your health and well being

amy wheeler & Barry Fudim
Licensed & National Board Certified

offices:
Barnet, VT and Hanover, NH
By appointment: (802) 633-2876

Stuart V. Corso, D.M.D.
nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

G E N E R A L  A N D  F A M I LY  D E N T I S T R Y

31 Mountain View Drive

Danville, VT

(802) 684-1133

Building & Remodeling
Painting & Wallpapering
Snowplowing & Sanding

EMMoNS & YouNG
CoNSTRuCTIoN

Jim  (802) 684-3856    1154 Bruce Badger Memorial Hwy.
Dana  (802) 633-3844                          Danville, VT 05828

done.”
To anyone who has ever dab-

bled in this process and tried fee-
bly to make it work, it is clear
that this is easy for Marshall to
say and to do, but for the strug-
gling common sort this is really
hard. 

This mug will be set aside to
the point that Marshall describes
as “leather hard” or partially dry.
Then the mug’s handle will be
attached, and it may get an
underglaze for final color consid-
erations and dry to be greenware.
A group of greenware items will
be bisque-fired or baked together
slowly brought to a temperature
of 1,800° for six hours and slow-
ly cooled. Then a final glaze, a
liquid suspension of ground min-
erals, is applied, and the mug will
be fired a second and final time
for 10 hours at 2,200°. Then
cooled overnight the mug will be
retrieved from the brick lined
kiln and be ready for sale.

Marshall’s clay, because of its
blend, is a stoneware clay, which
makes a more durable final prod-
uct than lightweight pottery.

Her work, she admits, is
inspired by the natural world, and
she offers a glance at her sketch-
book with emerging ideas from
beach walks or wandering in the
woods of Passumpsic. Marshall
has a group of bowls into which
she has pressed ferns and painted
over their feathery leaves with
glaze. After the glaze dries she
pulls the leaves out leaving a
negative image of the fern. When
finished the form of the ferns
seem to float around the inside of
the bowl in an imaginary dance
of the forest.

Another small vase suggests
a sea urchin. Marshall says, “I
saw that shape one day on the
beach.” She hesitates, and then
she says, “I’m giving my due to
the sea urchin. I hope that little
animal appreciates it.” 

Marshall describes the deco-
ration of her work as a compli-
ment to its form, and she doesn’t
want her glaze to lift the final
product and put it somewhere

beyond the notion of its form.
She likens it to a woman wearing
heavy perfume, and smiles at the
comparison. “Women never want
to hear, ‘What is that perfume?’
But the subtle essence - the
undertone of a hint of perfume -
might prompt someone to say,
‘Who is that woman?’” It’s a fine
line but an important one, and
people who admire Marshall’s
work are likely to understand the
subtleties of her forms from
nature and the textures and colors

of the finish that inspire and
prompt a second look and a third.

Another series she is creating
is a group of apples. Not turned
on the wheel but formed by hand
they are solid and captivating for
their realism. They will be glazed
green or yellow, and when fired
they will be nearly as appealing
as those pulled from a branch on
a tree.

Marshall’s work is striking,
and it is fitting that it is derived
from this studio setting surround-
ed by sunny windows. “I put a lot
of feeling, a lot of care into each
piece,” she says. “If people find it
to be beautiful and useful and it
adds to their lives - that’s my
gift.”

Marshall likes to credit her
mentor Betty gilson, a potter for
many years in Danville. “She
taught me resiliency - to be
patient and recover from failure.
There’s always the element of
hope that when you open the kiln
all will be well. Betty would
often say ‘Don’t let disappoint-
ment get you down.’ And that’s
the way pottery is.”

Donna Marshall’s pottery is
on display at the Northeast
Kingdom Artisans guild in St.
Johnsbury.

Marshall’s apples are surprisingly heavy and absolutely engaging

in a fruit bowl or simply on display on a shelf.

Some of Donna Marshall’s pottery is fairly traditional in form but

unusual in its patterns of glazing. These mugs and vases are deco-

rated with shapes from the natural environment.

Dear Shrinks, 
I’m writing you for me and my brother and my sister. I’m 14 years

old and they are 11 and 8. ever since Christmas time Mom and Dad
have been having terrible arguments almost every day. Dave’s school
grades are going down and Cindy has started having bad nightmares.
We are all scared our parents are going to get divorced. 

We don’t know if or how you could help, but we had to try some-
thing. Please help.

Scared in Caledonia
Dear Scared,
We’ll try to help in two ways: first we’ll write about the situation

that your parents seem to be in, and then we’ll offer some suggestions.
Start by realizing that all couples have to fight sometimes.

(Although you wrote of terrible arguments, it doesn’t sound like any-
one is getting physically hurt or threatened. If that is the case, you have
to tell another adult you trust right away.) It is important to also under-
stand that there are many different styles or ways of fighting. We are
quite sure that something about the style of your parents’ arguing has
changed or their arguments would seem normal to you and not scary.
When adults change their style of fighting it often means that one of
them wants to change the relationship in some pretty basic way and
that the other wants things to go on as usual. From what you have writ-
ten, we have no idea what the issues or reasons are that are causing
your parents’ arguments. Perhaps the fights are about jobs, money,
moving or not moving or another person. We can only guess.

While it may be true that your parents are heading toward a
divorce, the heavy fighting is a pretty good indication they are still try-
ing to work things out. It would be much better for them to find anoth-
er way or another place to do this working out so that the level of fear
you kids are experiencing decreases.

We suggest you leave a copy of this letter out where both your par-
ents will see it. If that doesn’t work, perhaps there is another grownup
living near by to whom you could explain the situation. An aunt, an
uncle or grandparent might do, even a minister, priest, rabbi or a school
counselor would probably be glad to try to help. At the very least
another adult could listen and evaluate what is going on and have some
more suggestions for you.

We hope this frightening time will soon be over for you. We know
it is painful to be very frightened all the time. Let us know how you are
doing and if we can help with anything else. good luck.

Alice S. Kitchel and Burton Zahler each have a private practice in

St. Johnsbury.

Ask the Shrinks
Alice  S. Kitchel and Burton Zahler
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Set your dial to Vermont Public Radio 

WVPA 88.5 FM St. Johnsbury

WVPR 89.5 FM Windsor; WRVT 88.7 FM Rutland;
WBTN 94.3 FM Bennington or 
WVPS 107.9 FM Burlington

Saturday Afternoon at the Opera

Saturdays at 12:14 p.m.

Jazz In The Evening with George Thomas

Tuesdays - Thursdays  8 - 10 p.m.

Fridays 8 p.m. - Midnight 

Camel’s Hump Radio airs Sundays 

at 7:00 p.m.

April 2 Half Magic

by Edward Eager  

April 9  The Family Under the Bridge

by Natalie Savage Carlson  

April 16 Understood Betsy

by Dorothy Canfield Fisher  

April 23 The Missing Manatee 

by Cynthia DeFelice  

April 30 Ida B. 

by Katherine Hannigan  

WESTERN AVENuE STATIoN

“your friendly full service station”

Specializing in

w Exhaust systems
w Brakes
“See Dan

the Muffler Man”
Danny Lapierre,

Mechanic

13 Western Ave. w St. Johnsbury, VT 05819 w (802) 748-2339

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET

JUDITH A. SALAMANDRA CORSO

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

BrUCe HoyT

As the land first appears from
under its long burden of snow, it
brings on an impatience to see
things growing again.
For some, that
impatience turns
toward planning
for a garden.
For others, ani-
mal husbandry
b e c k o n s .
Chicks and
lambs and even
dairy replace-
ment calves can
lure the other-
wise sensible
person into
small-time agri-
culture.

Not to be overlooked in
this hierarchy of choices comes
the summer pig. Not as cuddly as
bunnies or ducklings, a baby pig
lined up with its suckling sib-
lings on the contented sow has an
attractiveness of its own. 

Homer Johnson, a fellow
employee where I worked, kept

hogs for breeding. He convinced
me that a small investment in the
spring would yield a good return
in the fall, so I went to visit his
small barn in Lyndonville where

farrowing pens kept individual
sows and their offspring. In each
pen, a grating with piglet-wide
spacing allowed escape to an
adjacent space as a precaution
against accidental crushing by
the sow. Weaned pigs from an
earlier litter were for sale in

another pen so a little shoat came
home with us in a cardboard box
to our Joe’s Brook home.

We kept him in our barn for a
time, feeding him on a grain
store mix. The vet came and

made necessary changes
because meat of an

ungelded male would
have a less desir-

able taste. As
w a r m e r

weather
c a m e
the pig

was pro-
vided a
p i g

h o u s e
with a
b u r l a p
door in an

electric fenced
area behind the house. The
thought was that the he would
root out weeds in what could
become next year’s garden. It
didn’t take long. A pig’s nose has
the digging power of an army
entrenching tool. In fact, a cloth-
ier of the early 20th century
bragged “Fincks Work
garments: Wear like a Pig’s
Nose.” The idea was revealed to
be less clever than planned: In
the clay soil laid down in some
ancient lake bed, the pig’s nar-

row hooves were like spike heels
on a hefty lady; the proposed
garden plot turned solid as air-
port tarmac.

Pigs are smart. Ours soon
learned to short out the electric
fence by pushing his feeding
trough up against the wire and
then escaping to root in nearby
gardens. enticed to return for
supper each time, this game went
on until a knock-down, high
voltage fencer was purchased.

Pigs are also companionable.
One family up in the county
brought theirs home and let it
stay in the house but soon
learned that there are no doors
that will convince a housebroken
200 pound hog that it should live
outside in the cold. Although
most pig husbands don’t keep
their animals as pets, there is sat-
isfaction in talking to an appre-
ciative and attentive pig that is
enjoying a few scratches behind
the ears. 

There is a story - perhaps
only the product of a mischie-
vous imagination and a long win-
ter— about an old bachelor who
enjoyed talking to his pigs but
found that their attention spans
were shorter than the topic of
conversation. He began inter-
spersing his talk with whistling
to keep them focused on what he
had to say. According to legend,
he even kept this habit when he
came to town to buy groceries.

A summer pig changes gar-
den vegetables, like excess zuc-
chini and raccoon damaged corn,
into pork chops. To express
appreciation for this marvelous
transformation most owners
name their pigs in a way that lets

them know how much they are
valued. Names like “Pork
Chops” come to mind (“filet de
pore aux pruneaux” or other
gourmet names might be too
long). We gave our pigs names
like “Copious” and “Bountiful.”
One summer, however, our pig
seemed to especially enjoy
lounging in his muddy pen. We
named that one “Primary
Standard” and invited our friends
to come and see if they were hap-
pier or less happy than a pig in a
wallow.

My grandparents raised pigs
on this same farm. Their wooden
sty dissolved long ago, but some
of the seeds in the last apples
they threw into their pen are a
too-dense orchard with fruit suit-
able only for the deer that ven-
ture close to the farmstead. 

In addition to the apples and
garden leftovers, these pigs grew
fat on skim milk. The main prod-
uct of this eight-Jersey farm was
rich creamy milk to be made into
butter. An important step in this
manufacture was accomplished
by the Delaval Separator, an
ingenious centrifuge device of
enclosed, spinning, stacked

cones that sent the more dense
skim milk out to one spout while
the cream floated out another.
Cranked by hand, the device
required no more power than that
of a 10-year-old boy. 

The skim milk would have
been a waste product but it was
fed, with a bit of grain, to pigs.
“Slopping the pigs” was certain-
ly the correct phrase for empty-
ing a bucket of this mixture into
the trough. At times there was an
excess of skim milk, and it was
poured into a wooden barrel near
the separator, where it gradually

not as Cuddly as Bunnies or

ducklings but There Is

nothing like a summer pig

A summer pig

changes garden

vegetables, like

excess zucchini

and raccoon dam-

aged corn, into

pork chops.
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Route 5, Lyndonville, VT

(802) 626-9396

CLOSED
April 16 - April 30

198 Eastern Avenue v St. Johnsbury, vT 05819

(802) 748-4852 / (800) 838-4327

Hours: Monday, Tuesday and Wednesday   9-4 

Contact Jim Ashley at

Green Mountain Geothermal

for a free analysis of the costs and benefits for your home.

n Save on your heating costs
n Control your humidity
n Air condition your home
n Get hot water free

Green Mountain Geothermal

(802) 684-3491

Free AARP/IRS 
Tax Counseling 

for the Elderly 2006
Please call the desired counselor for an appointment

All Assistance Is By Appointment Only

ST. JOHNSBURy S12055819

Rodger Boyle, 748-4476 Wed. & Thurs.    yes

Kathleen Mayhew, 748-8267      Wed. & Thurs.    yes

Lloyd Rainey, 748-9094 All Evenings &

(leave message) Saturdays      yes

LyNDONVILLE Senior Action Center S12055851

Marion Mohri, 626-4544 All Days yes

Bill Mohri, 626-4544 All Days yes

February 1 - April 18 2006

Days Available Shut-Ins

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

"Goodness is something so simple:
always to live for others, never to seek
one's own advantage."  

dag Hammarskjold, Markings

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

April 13 Maundy Thursday at the
Danville United Church of Christ, 7:30 p.m.

April 14 Good Friday at the Danville
United Methodist Church, 7:30 p.m.
with 12 noon-3 p.m. Meditative Music in
Sanctuary at Danville United Church of
Christ.

April 16 Easter Sunrise Service on the
green, 7:00 a.m.

formed into a cottage cheese,
which floated to the top. This,
too, became part of the porkers
diet. Always covered with flies,
it was not attractive fare.

The pigs started their lives in
the barn early in the spring. Two
or three were selected, and the
other shoats were sold. When fall
turned cold, each massive hog
was roped on a hind leg and led

up to the main floor of the barn
where a barrel of water steamed
menacingly. I never saw the next
step because my grandmother
took me on a walk up the road.
But I heard it. When we returned
the slaughtered hog, stuck and
bled, was hanging by a leg
chained to a block and tackle on
a beam over the hot water, and
the men were standing on the
bloody floor scraping bristles.

The meat was preserved by
smoking hams, making and can-
ning mincemeat, preparing
sausage, putting strips of pork fat
down into large crocks with lay-
ers of salt where they became
salt pork. Much of the remaining
fatback was “tried out” by heat-
ing in a kettle on the wood stove
to form the melt that would

become lard for all baking and
frying needs in the farm kitchen.
A crispy and delicious by-prod-
uct called cracklins was spread
out on brown paper bags to drain
and cool before being sprinkled
with salt and consumed.

Some time in the fall, before
deer season, our own summer
pig chores came to an end. An
appointment was made. The fair-
ly cooperative animal was
coaxed into a borrowed, slatted
crate and for the second and last
time taken for a ride. ever calm
and expert at his work, charcuti-
er Bub Dresser dispatched the
animal and dispersed the carcass
to ham smokers, sausage makers
and others, who returned the
meat in labeled and wrapped
white packages conveniently
sized for a home freezer.

We comforted ourselves in
the loss of our twice-a-day social

exchange by remembering that
the patient listener had lived a
summer life, free of stinging
sleet and bone chilling cold. He
might even be reincarnated as
next year’s summer pig.

Of course a summer pig is
not for everyone.  As with any
animal, except those out to pas-
ture, feeding is required morning
and evening, disallowing vaca-
tions and interrupting day activi-
ties.  When chore time comes,
one has to leave.  My grand-
mother, even late in life when
she lived in town, used to imitate
a neighbor, saying “ I’ve got to
go home now and feed my
‘kashaw’.”  years later I realized
her acknowledgment of daily
chores referred to a pig.  Her
neighbor had brought along a
remnant of French when he came
down from Quebec and was say-
ing “couchon” – as in pig.

book is a wondrous tale about
two families that meet, one from
the city and one from Vermont,
and how the children learn they
can literally travel into stories by
using a magic bookmark.  

The community-wide read
was formerly called Lyndon
Reads.  Previous books read by
the community are Tuck

everlasting by Natalie Babbitt,
Because of Winn-Dixie by Kate
DiCamillo and The Great Gilly

Hopkins, Bridge To Terabithia

by Katherine Paterson
A committee of adults and,

this year, children, was estab-
lished to bring this program
together. The Cobleigh Library
seeks to share the joy of reading
and talking about books and
hopes this will inspire others to
read aloud to children and adults.

Best of all, members of the com-
mittee understand the pleasure of
meeting people in the grocery
store, at a game, in school or at
the nursing home and talking
about the same book.

Some say the best part of
reading a book community-wide
is discussing it.  Join us and the
other readers for a celebration of
this great book during National
Library Week on Wednesday,
April 5 at 6:00 p.m. in the
Lyndon Institute Cafeteria.
Frank green will lead the book
discussion, and Reeve Lindbergh
will talk about her sister the
author. Audience discussion is
welcome.  There will be door
prizes given away and refresh-
ments served.  For more infor-
mation call the Cobleigh Library
at (802) 626-5475.  

“Fincks Work

Garments: Wear

like a Pig’s Nose.”

They Wear Like a Pig’s Nose

Cobleigh Communities Read
has launched the next communi-
ty-wide read for people of all
ages with the book Travel far,

Pay No fare by Anne Lindbergh.
Thanks to a generous donation of
500 books by Reeve Lindbergh,
adults and children who want to
join in the community read can
pick up a free copy of this book.
Books may be found at elemen-
tary schools in Burke, east

Haven, granby, Lyndon,
Newark, Sheffield, Sutton and
Wheelock.  Riverside, LeARN,
Lyndon Institute, Lyndon State
College, granby, green
Mountain Books, Books on
Wheels II and the Cobleigh
Public Library in Lyndonville
will have copies.  Read a copy,
sign it, if you wish, and pass it
along for someone else to enjoy!

Travel far, Pay No fare was

published in 1992.  Anne
Lindbergh, the author, lived in
the Northeast Kingdom raising
her family, teaching and writing
until she passed away in 1993.
The book is dedicated, “For the
children at Riverside School,
who went inside this story and
changed a few things.”  It would
be interesting to find out what
those children changed and how
they influenced the story.  The

Cobleigh Library Wants Everyone

Reading - Travel far, pay no fare

Rural Vermont and its historical relationship with tourism go back
more than a century to the gilded era following the Civil War when
the urban rich started coming to Vermont and sometimes settled here.
Tensions resulting from this mix of urban and rural societies and pol-
itics were a major element in Vermont’s evolution. 

LSC History Professor Dr. Paul Searls covers that era in his new
book, Two Vermonts: Geography and identity, 1865 - 1910. Searls
will speak at LSC’s Samuel Read Hall Library about that era and the
evolution of Vermont society and politics.

The discussion will be on Wednesday, April 12 at 3:00 p.m. at the
college library. The event is sponsored by the LSC Bookstore and the
Samuel Read Hall Library. Copies of Two Vermonts will be available
for sale at the event. For more information, please call garet Nelson
at the Library or Steve Rheaume at the LSC Bookstore. 

Vermont Tourism Goes

Deep into 19th Century
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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. 

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. 

a.M. peisch & Company llC
A 5 office Vermont based account-
ing firm specializing in individual
and business tax services, financial
and retirement planning, account-
ing, auditing and estate planning.
We provide technology services
including network security, opera-
tional reviews and accounting sup-
port. 1020 Memorial Drive, St.
Johnsbury, VT. 05819
(802) 748-5654.

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  

Green Mountain Geothermal
Use a ground source heat pump and
save up to a third over the cost of
oil heat. Jim Ashley, West Danville.
(802) 684-3491. 

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.

law offices of
Jay C. abramson

estate Planning, Long-Term Care
Planning, Wills, Trusts, Real estate.
Certified elder Law Attorney. 1107
Main Street, Suite 101, St.
Johnsbury, VT 05819.
(802) 748-6200.  

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

West danville auction Co. 
Auction House opening for the sea-
son May 2. Consignments wanted:
antiques, collectables, furniture,
tools and musical instruments.
Retail sales through April. Call
Mark Fixter. (802) 684-1081 or
(866) 684-1081.

autobody repair
five star autobody
Certified collision repair center;
Complete autobody repairs from
glass to frame. george C. Mudge,
Jr. Located off I-91, exit 22, 604
Lapierre Drive, St. Johnsbury, VT
05819. (802) 748-5321.

automobile repair
allards auto service
Larry Willey, 572 Portland Street,
St. Johnbsury, VT 05819.
(802) 748-4452.

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.

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. ASe certified. 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. 

Books
Kingdom Books
Northern New england’s poetry,
mystery and fine press bookshop.
KingdomBks@aol.com and (802)
748-5488. See our reviews at
www.KingdomBks.com Call for an
appointment. Beth & Dave Kanell.

lyders fine Books
Buying and selling 19th and 20th
century first editions in fine condi-
tion. rlyders@pivot.net (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
Since 1979 – Custom Kitchen
Cabinetry, Bathroom Vanities,
entertainment Centers, Tables,
Doors, Architectural Millwork and
Mouldings, Hardwoods and
Hardwood Plywoods, Hardwood
Flooring, Stone and Solid Surface
and Laminate Tops.  David Patoine,
Master Craftsman.  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, Kayaks and Bicycle Rentals.
190 Campers Lane, West Barnet,
VT 05821. (802) 633-2213.
www.harveyslakecabins.com

Chimney sweep
david allen, Chimney sweep

Prompt Service
Reasonable Rate.

4287  Bayley Hazen Road
West Danville, VT  05873.

(802) 684-2268.

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
Home & Business Computer
Systems & Networks, Hardware &
Software Upgrades. Professional
No-Attitude On-Site Service &
Repairs. Free Pick-Up & Delivery.
99 Forest Avenue, St. Johnsbury,
VT 05819. www.dpgservices.net
sales@dpgservices.net
(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.

Building-recreations   
Crafting residential renovations and
additions in the Northeast Kingdom
for seven years. Specializing in the
use of glass to let natural light
enhance the warmth of your reno-
vated room, kitchen or bath. I wel-
come your renovations for design.
John T. Bruckner. 3316 West Barnet
Road, Barnet, VT 05821. (802) 633-
4182 or  FAx (802) 633 4908.
email: vtbruckner@kingcon.com

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.

Gil’s Construction
Foundations & Floors. New Rapid
Forms. Free estimates. gilman
LaCourse. (802) 748-9476.

William Graves Builders 
Working throughout Caledonia
County for 29 years, serving as a
building and renovation contractor
for residences, barns, businesses
and public facilities. We also offer
project management services. We
appreciate your calls and interest.
PO Box 128, 329 Cloud Brook
Road, Barnet, VT 05821.  (802) 633-
2579  FAx (802) 633-4631.
email: gravesbuild@kingcon.com

Mark Greaves, Builder
New construction and remodeling
including Custom Houses start to
finish. 335 Red Barn Road,
Danville, VT 05828. (802) 748-
9659.

Iron horse 
standing seam roofing

On-site machine pan forming.
Colors, Copper and galv. Alum.
35-year material warranty on colors.
20-year material warranty on galv.
Alum.  Certified englert installer.
Don Bettis, 1486 West Hill Road,
Hardwick, VT. (802) 472-3400.

KM Carpentry 
Remodeling, painting, decks, vinyl
siding, roofs, sheetrock; 10+ years
of experience, fully insured, free
estimates, VT/NH. Kevin McKeon
(802) 626-3983.

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.

dave legendre and sons
Builders, Inc.
49 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.

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.

ruggles roofing
We offer steel roofing in 23 colors
custom made to 40 ft. long to elimi-
nate seems in your roof. Many col-
ors and designs available with our
shingles also. And for low slope
roofs our high performance rubber
is cost efficient. Residential and
Commercial. (802) 467-1189.

vT home specialties, Inc.
Builder/Dealer of ReAL LOg
HOMeS. PLAIN & FANCy and
MeDALLION Cabinetry, Home
Furnishings.  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.

Custom Work
Michael J. southworth & sons
Light Trucking, Landscaping, Lawn
Care, Bush Hogging, Rototilling,
Snowplowing, Bark Mulch and
Driveways. 324 Cahoon Farm
Road, West Danville, VT 05873.
(802) 563-2162 or (pager)
(802)742-3362.

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. Complete
Family Dentistry. New patients wel-
comed. 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 Drive, 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
CG electric
Serving the Northeast Kingdom.
your full service electrical contrac-
tor providing you with a certified
workforce. Commercial and
Residential. established 1995.
Charlie gilman, PO Box 195,
Danville, VT 05828.
cgelectric@msn.com (802) 684-
9700.

Matt pettigrew electric
New homes (conventional frame,
post & beam or log) renovations or
service upgrade (aerial or under-
ground). Heating system controls,
generator installations and all other
phases of electrical work in a pro-
fessional manner. Licensed in VT &
NH. Danville, VT. (802) 751-8201.

nudd electric
Serving the Walden and Danville
area since 1964. Fully insured and
Licensed in VT & NH. Jim Nudd
(802) 533-2980 and Darren
Richard. Walden, Vermont.

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, site work, demoli-
tion, drainage and ponds. 25-years
experience. Free estimates. Prompt
service. Call Denis Jacques 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.

fencing
all Types of fencing
Commercial, Agricultural and
Residential. Chain Link, High
Tensile, Barbed Wire, Woven Wire
and Ornamental. gordon goss.
(802) 633-2822. Cell (802) 777-
0919. Fax (802) 633-3405. email
gossmaple@kingcon.com

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.

Zschau forestry
Forest & Wildlife Management
Planning Services. Contact Kurt
Zschau at (802) 684-9900 or
e-mail: woodlot@charter.net 
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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.

Guitar lessons
Kevin scott hockman
Acoustic or electric; Beginner to
Advanced; All Styles; All Ages.
Call (802) 684-3431 for details.

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. Mariel Hess, N.P.;
Tim Tanner, M.D.; and Sharon Fine,
M.D. 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.; Mary Ready, M.D.; Susan
Taney, N.P.; Jeniane R. Langmaid,
PA-C and Donna Ransmeier. 201 e.
Main Street, Concord, VT.  (802)
695-2512.

hardwick 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.

linda sayers, reiki Master 
Reiki is an ancient, hands-on heal-
ing art, which supports the body’s
ability to heal itself. Reiki promotes
deep relaxation and helps release
physical and emotional blockages.
Linda Sayers, Reiki Master and
Light Practitioner. 63 Norway Road,
greensboro Bend, VT 05842.
(802) 533-2378. 

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.

Thousand hands 
Massage Therapy

Laurajean “LJ” Stewart, Licensed
Massage Therapist, 60 Monument
Circle, PO Box 129, Barnet, VT
05821. Located at the Barnet
Tradepost. (802) 633-2700. samu-
raihini@hotmail.com.

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 & Sandy
Amadon. 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). 

Berwick agency, Inc.
All lines of insurance for home,
farm, automobile and business. est.
in 1955. Licensed in NH & VT.
Jeff Berwick. Located at 185
Church Street, Peacham. Mail: PO
Box 272, Peacham, VT 05862.
(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.

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. Plastic jugs or glass. Maple
cream, candy, sugar and maple jelly
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.
email:joe@newells.net

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 
Vermont Certified Organic. Fancy,
Medium, Dark Amber and grade B
Vermont syrup, maple nuts and gra-
nola. Shipping available. VISA/MC
accepted. Marcia Maynard &
Family. Thistle Hill Road, PO Box
68, Cabot, VT 05647.
(802) 426-3463.  

Meat
lewis Creek Jerseys
Badger Brook Meats
Vince Foy & Deb yonker. Retailing
Certified Organic Angus Beef and
Lamb by the Cut in any Quantity.
North Danville, VT 05828.
(802)748-8461.

Movers
little Mover
Local, Regional and Contract
Trucking since 1967. KAP
enterprises LLC, 838 Keyser Hill
Road, St. Johnsbury, VT 05819.
(802) 748-9112 or cell (802) 793-
7986. 

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

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.

pet Care
north danville pet hotel
“It’s not just a kennel. It’s a camp.”
Boarding and grooming both cats
and dogs. 1319 North Danville
Road, Danville, VT 05828. Rusty &
Laurie Speicher, proprietors. (802)
748-5810.

property Maintenance
davis hill property and 

personal services  
Outdoor property maintenance and
personal assistant services.  Helping
you out at home, at the office or
managing your day. Affordable
hourly or seasonal rates. No
requests too big or too small. Over
30 years of old-fashioned service
Michael Johnson. (802) 888-8416
or (252) 305-6420.
email mjsnowman@pshift.com

real estate

Coldwell Banker 
all seasons realty

Brent Shafer CBR - Realtor Broker-
in-Charge. 3 office locations to
serve the entire Northeast Kingdom
with 18 full time salespeople.
Lakefront, Residential and Acreage.
PO Box 1166, Lyndonville, VT
05851. (802) 626-4343.
email: Allseaslyn@togeher.net

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. 540 Main
Street,  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.

robin Jacobs, realtor
Begin realty
Vacation homes, land, residential
property. Caledonia County and
beyond, start your search here.
Representing buyers and sellers in
today’s busy market. Route 2, PO
Box 68, Danville, VT 05828. (802)
684-1127. rjacobs@beginrealty.com

schools
The riverside school
Celebrating 25 years
· enthusiastic students
· dedicated faculty
· high academic standards
· Latin, greek, and French
· fine and performing arts
· involved parents
· grades 3-8~small class size
VT Approved Independent School
30 Lily Pond Road, Lyndonville,
VT   www.theriversideschool.com
(802) 626-8552

The stevens school
grades 5-8. experts in middle-level
education offering rigorous,
preparatory curriculum aligned with
Advanced Placement science,
english, math courses in high
school. excellent writing program.
Fully integrated arts, music, social
studies, english. Transportation and
financial aid offered.
www.thestevensschool.com
(802) 592-3194.

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.
9:30 a.m.-3:30 p.m.
(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. 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. 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   $75.00/ year   Price Includes Free Subscription
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april Meal schedule

april 4 - Pasta with Meat
Sauce, Tossed Salad, garlic
Bread, Oatmeal Cookies,
Orange Juice.
april 6 - Chicken Picatta,
Rice, Peas & Carrots, Wheat
Rolls, Sweet Potato Pie,
Tomato Juice. Library Day.
april 11 - Strombolis with
Pepperoni, Ham, Salami and
Vegetables, Caesar Salad with
Croutons, Cantaloupe.
april 13 - Cheese and
Sausage Strata, Rolls,
Coleslaw with Pineapple and
Raisins, Strawberry Shortcake.
april 18 - guest Chef:

paula  BysTrZyCKI.
april 20 - Sweet & Sour Pork,
Rice, Mandarin Orange and
Spinach Salad, Fortune
Cookies.
april 25 - White Vegetable
Lasagna, Salad, Mark’s Bread,
V-8 Juice, Flourless Chocolate
Cake with Raspberry Sauce.
april 27 - Meat loaf, Mashed
Potatoes, California
Vegetables, Jell-O Salad,
Apple Crisp, Orange Juice.
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 action

Center

www.allseasonre.com

470 Broad Street

Lyndonville, VT

(802) 626-4343

Fax: (802) 626-3700

email:allseaslyn@together.net

#6411  Sheffield
Privacy & seclusion is what

you will have with this cute 1

bdrm., w/ 1st floor laundry

room as a possible 2nd bdrm.

Walkout basement with 

possible extra rooms and ¾

bath, with so much potential.

Screened in porch on one

side and open deck on the

other. Beautiful fireplace in  

#6409  Westmore
Get ready for summer at beauti-

ful Lake Willoughby!  Don't wait

to see this 2 bdrm, 1 bath cot-

tage with 125' of lake frontage.

The 1 car garage also offers a

1 bdrm guest quarters - perfect

for the kids. This property

comes with a 2 yr old pontoon

boat w/40 hp Mercury motor

and a new aluminum decking

system. The .6+- acre lot is just 

$209,900

The owners are offering this

wonderful property at $449,000

living room, 2 car garage and 2 sheds on property.  Access to

VAST trails and minutes from Burke Mountain.

off the beaten path and has a large back yard.  

What are the downsides

of hybrids

Dear Tom and Ray:
I am currently living in

Taiwan, and I don’t have access
to your radio show. But I can get
your column! I'm hearing a lot of
hype about how great hybrids are,
and since I love road trips and
hate expensive gas, I’m consider-
ing buying one. However, no one
seems to be talking about the
downsides of hybrids. If they are
so great, wouldn’t we have had
them 20 years ago? So, what are
the negative aspects of these vehi-
cles? Thank you for your always
expert advice!

- Angela
ToM: you must be getting a

poor translation of our column in
Taiwan, Angela. you refer to
some sort of “expert advice.”

ray: Anyway, one reason we
didn’t have hybrids 20 years ago
is that we didn’t have the cheap
and miniaturized computer power
we have today.  Computers in
hybrids assess the power needs at
any given moment and then
switch seamlessly between the
gasoline engine and the electric
motor, or some combination of
the two. Twenty years ago, you
would have had to tow a U-Haul
full of computers to get that kind
of computing power. And the
weight of the trailer would have
halved your mileage.

ToM: So, hybrid technology
has come a long way in 20 years -
thanks, in large part, to the
Japanese, who are doing most of
the innovation. But there still are
downsides to hybrids. The most
obvious one is the cost. you pay a
premium to drive a vehicle with a
hybrid powertrain. yes, there are

tax breaks and feel-good points
for doing it. But will you make
that money back in lower gaso-
line costs? Not quickly. Our
quick, back-of-the-brake-pad-box
calculation says you might save
$500 a year if gasoline is $2.50 a
gallon. But the premium for
hybrids still averages several
thousand dollars.

ray: There’s also the cost of
the batteries. While most hybrid
manufacturers are warranting
their batteries for a long time
(Toyota - eight years, 100,000
miles, for example), eventually
the batteries may need to be
replaced by the owner. It could
cost you several thousand dollars
to buy a new battery pack for a
car that - by that time - is nine or
10 years old. That’s a little differ-
ent from getting a $79.95
DieHard at Sears.

ToM: And the other potential
downside is that your mileage
depends a lot on precisely what
kind of driving you do. Hybrids
get their best mileage in stop-and-
go traffic. Because the most com-
mon hybrid powertrain systems
(Toyota’s and Ford’s) are
designed so they can run on bat-
teries alone at lower speeds, they
can get higher mileage in the city
than they do on the highway. So
those who do a lot of highway
driving (like road-trippers) might
not find hybrids much better than
high-mileage gasoline cars.

ray: All that said, however,
they’re fabulous, Angela. And if
you do a lot of city driving, a
hybrid is a particularly great
option. It cuts down on pollution,
it helps move us toward energy
independence, and it allows you
to smile smugly at SUV owners
when you pass a gas station while

they’re loading in another 75
bucks’ worth of regular.

There’s More to the story

of Motor Mounts

Dear Tom and Ray:
I had my 2001 Acura TL in to

an Acura dealer for the 45,000-
mile check. I am not currently
having any problems with the car.
The dealer noted that my front
motor mount is broken, and a side
motor mount is damaged. The
repair was quoted at more than
$600. I decided to take the car to
a private shop I’ve used before.
That mechanic told me there was
nothing wrong with my motor
mounts and said the car is in good
shape. I always trusted the dealer
prior to this incident, but now I
am concerned. I do not want to be
taken advantage of, but I also
want a safe automobile. Would it
be wise to get a third opinion?
Are bad Acura motor mounts
only diagnosable by Acura deal-
ers? What is your opinion?

- Sharon
ToM: Actually, this car does

have unusual motor mounts,
Sharon.

ray: What do they have?
Leather seating surfaces and
mood lighting?

ToM: No, they’re vacuum-
operated. So, when the car’s com-
puter detects certain acceleration
conditions, for example, it can
change the amount of vacuum
acting on the motor mounts and
make them stiffer. I know, that
sounds like something from late-
night TV, but it’s true.

ray: Actually, it’s possible
for an independent shop to test
these mounts. The problem is,
most non-Acura shops wouldn’t
even know there’s anything
unusual about them to test.

ToM: If they know how
these Acura mounts work, they
can use a vacuum pump to apply
suction to the mounts to see if the
mounts hold the vacuum. If the
vacuum leaks out, they’ll know
there’s a problem.

ray: But just performing a
traditional, visual test on them
might not provide the complete
story.

ToM: So the dealer probably
IS a better judge of the condition
of your motor mounts in this
case. Whether they’re actually
broken or damaged, we can’t say.
But since you have your doubts,
take the car to another Acura
dealer and ask them to have a

look.
ray: If they tell you that the

vacuum portion of the mounts is
faulty, ask them if it’s safe to
drive on them as is. I’ve never
worked with these particular
mounts, but it’s possible that even
without this vacuum assist, they
might be perfectly safe to drive
on. It may just make them nonad-
justable, which you might decide
is fine.

ToM: On the other hand,
they could be broken in some
way that is integral to their safety,
and you might be forced to
replace them.

ray: But no matter what,
getting the opinion of another
dealer will give you some more
information and ultimately peace
of mind with whatever you
decide. And who knows, you
might even get a better price,
because $600 for this job sounds
like it’s at the high end of the
scale.

Car Warm-ups Just

Waste Gas

Dear Tom and Ray:
I live in San Jose, CA, where

the weather is almost always
beautiful. The temperature rarely
drops below freezing, even in the
winter. yet, when I walk my son
to school in the morning (any
morning, not just in the winter), I
often see cars sitting in driveways
running, without any driver or
passengers. It seems like a waste
of gas to me not to mention the
fact that the cars in question are
often huge SUVs used to drive a
child two blocks to school. I also
find myself wondering how often
cars are stolen when people get in
the habit of doing this. My ques-
tion is this: Why do people leave
their cars running in the driveway
for several minutes in the morn-
ings? Does it serve some useful
purpose?

- Linda
ToM: No, it doesn’t, Linda.

My first thought is that you
shouldn’t do anything. These
knuckleheads are just wasting
their money by burning expensive
gasoline, reducing their already
lousy mileage from 10 miles per
gallon to nine and a half and
slowly going broke. Don’t inter-
fere.

ray: Well, that’s a little
harsh. you might take a kinder
approach, Linda, and just move
the car randomly to someone
else’s driveway. That’ll mess with

their heads.
ToM: Actually, they proba-

bly just don’t know that warming
up a car is completely unneces-
sary. Modern cars don’t need to
be warmed up at all - even where
there IS real winter. you start the
car, you put it in gear, and if it
goes - and doesn’t stall it’s ready
to go.

ray: Right. Driving the car
at a moderate speed, without hard
acceleration, for a few minutes is
the fastest way to warm up an
engine. you don’t want to jump
right on the highway and floor it;
three to five minutes of “in town”
driving is all it needs.

ToM: If it’s bitterly cold out,
like 10 degrees, you might let the
engine idle for 30 seconds or a
minute, just to allow the oil to
fully circulate and heat up a bit.
But otherwise, warming up a car
is a complete waste of time and
gasoline.

ray: Now, these people
might be more concerned with
heating up the passenger com-
partment than warming up the
engine. In which case, there’s not
much you can do, except let them
go broke.

ToM: But let’s assume that
these folks just don’t have up-to-
date information. In which case,
leaving a copy of this article on
their windshield might be a kind
way of spreading the news.

Click & Clack Talk Cars

R
REYNOLDS Real Estate, Inc.

Lyndon: Farmhouse on 7 acres north of  Lyndonville.

Property is close to town with barn and sloping fields which

could be horse property. House has 7 rooms with 3 bedrooms.

Brook frontage.  $169,900

791 Broad Street n Lyndonville, VT 05851

(802) 626-9357 n Fax (802) 626-6913
www.reynoldsre.com

Email: reynolds@charterinternet.com



april 2006 Menu

april 5 - April Fool’s Day
Lunch.
april 7 - Buffet.
april 12 - Cook’s Surprise
Soup, Tuna and egg Salad
Sandwiches, Carrot and
Raisin Salad, Rice Pudding.
april 14 - Baked Ham, Sweet
Potatoes, Homemade Rolls,
Broccoli, Cole Slaw,
Pineapple Upside Down
Cake.
april 19 - Salmon Pea
Wiggle, Pickled Beets,
Biscuits, Peaches and Cream.
april 21 - Beef Stew, Tossed
Salad, Biscuits, Chocolate
Pudding.
april 27 - Chipped Beef with
gravy, Copper Penny Carrots,
Boiled Potatoes, Biscuits,
Pumpkin Bars.
april 29 - Turkey with
Stuffing, Potatoes, Peas and
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. 

The north star Monthly    april 2006         35

West Barnet

Senior Action

Center

ML#206416 This is the newest home in Peacham
Village, walking distance from the church, post office,
library and town hall. It features an open floorplan
with a central woodstove for those crispy winter
nights. All the rooms you need are on the first floor,
plus there is another bedroom, a loft/craft room and
a full bath upstairs. There is a nice sundeck, and a
detached 2 car garage provides workshop space and
overhead storage. 

A Peacham Village gem for $195,000

75 MT. PLEASANT ST.
ST. JOHNSBURY, VT 05819

802-748-8169 w 802-748-8855

971 BROAD STREET
LYNDONVILLE, VT 05851

802-626-8333 w 802-626-9342

www.parkwayrealtyassociates.com 

BeGIN reAlTY AssoCIATes

BeGIN reAlTY AssoCIATes  

P.O. Box 68, Main St., Danville, VT 05828
(802) 684-1127

Wendy Fayen........................................................751-8216
Barb Machell.........................................................748-5248
Robin Jacobs.........................................................748-3815

309 Portland St., St. Johnsbury, VT 05819
(802) 748-2045

ernie Begin...........................................................748-4218
Connie Sleath........................................................748-0016
Rosemary gingue.................................................748-8843
Linda Colby..........................................................748-8451
Sharon Slayton .....................................................748-8508
Tristan Barrett .............................................. 748-2240

InforMaTIon aBouT These hoMes and oTher
lIsTInGs Can Be found on www.nneren.com
Providing Professional and Courteous Service

www.beginrealty.com

ML250348 
Located in Danville, VT you'll find this spacious, well-
maintained home offering abundant natural sunlight, open
floor plan, 4 bedrooms, 2 full baths, mudroom, and
attached two-car garage. Freshly painted interior, new
appliances, new flooring add to the quality and comfort of
this home. From the sliding glass door, enjoy large wrap-
around deck with brick firepit and looking out onto 3.4
acres, boasting gardens, blueberry bushes, apple, pear, and
plum trees. A must see home! 

offered for $235,000

LAND
ML# 183705 - One parcel is a very secluded village lot of
1.8 acres, surrounded by stone walls, and a privacy hedge
of native shrubbery.  There is an engineered septic design,
driveway in place, and authorization for hook-up to town
water.  

priced at $49,000

ML# 198198 - The other parcel is a 10.9 acre lot with
good access to snowmobile trails, charming views of local
hillsides, and sunny southeast exposure.  There is an engi-
neered septic design, cleared home site, and a crushed
rock driveway in place.  priced at $ 69,500

Mark Breen, one of the eye on

the Sky meteorologists at the
Fairbanks Museum & Planetarium,
wants you to see stars … and plan-
ets and meteors and far away
galaxies. As director of the
Museum’s planetarium, Mark has
been studying the night sky for
many years, and on April 24, he
brings his experience and expertise
to the Pope Memorial Library in
Danville.

The Pope Library will host the
first in a series of workshops,
developed by the Museum, which
turn to the visible constellations
and phenomena that light up the
night sky.  Breen will help to map
major star groupings, showing how
to find direction, tell the seasons
and look for familiar objects.  His
focus is on opening possibilities for
people of all ages to become famil-

iar with the patterns and groupings
of stars and planets, a skill that was
essential for travelers before the
compass was invented.

“The visible night sky offers a
fascinating and ever-changing
dimension to our natural world,”
says Breen.  “For centuries, really
since people started telling stories,
the stars and planets have been part
of the way we look at our place in
the universe.”  In Vermont, where
few streetlights mean vast visibili-
ty, the stars and planets are a joy to
observe.

The Pope Memorial Library
will be the first of 20 libraries
across the state to host a teacher
training workshop and public pres-
entation about the night sky.  A
portable, interactive exhibit will
stay in each library for a month
after the workshop.

The workshops launched this
month in Danville are part of a new
partnership between the Museum
and Vermont Public Radio, called
“eye on the Night Sky.”  This col-
laboration grows out of the 25-year
“eye on the Sky” partnership by
keeping watch on the changing
skies during both daylight and
night hours.  This new dimension is
a pilot program funded by the new
Partnership for a Nation of
Learners, a collaboration of the
Institute of Museum and Library
Services and the Corporation for
Public Broadcasting.  The Museum
received additional support for eye

on the Night Sky from the MetLife
Foundation.

Please contact Shannon
Anderson at the Museum (802)
748-2372 for more about Night
Sky programs.

The Eye on the Sky Heads for Danville

Moran Family Photograph

Danville Middle School student Molly Moran worked her way

through the qualifying rounds of the annual Knights of

Columbus Basketball free Throw Competition in St. Johnsbury

and orleans and competed against the best in Vermont at the

Hartford High School in White river Junction on Mrach 25.

Moran sank 17 out of 25 winning first place for her age group.

Molly is the daughter of Karen Moran, who played on four

state championship basketball teams from Chelsea and was

later captain of the women’s basketball team at the University

of Massachusetts. 

Green Mountain Youth Symphony

Anniversary Concert on April 9
The green Mountain youth

Symphony (gMyS) will perform
its fifth anniversary concert at the
Barre Opera House on Sunday,
April 9 at 2:00 p.m.  The concert
will include The great gate of
Kiev by Mussorgsky, Hungarian
Air and Dance by elliot del Borgo,
and music from Star Wars,
Carmen, Pirates of the Caribbean,
Cats, Les Miserables and Harry
Potter.  

In 2001 several parents and
community members had a dream
of establishing a youth orchestra in
Central Vermont for young local
musicians.  They hoped to begin
with a good conductor, a dozen or
so kids and slowly grow from

there.  Forty-three young musi-
cians showed up for auditions!
And within a year, the orchestra
had 70 players.

Now in its fifth year with
Music Director Robert Blais,
gMyS includes nearly 100 young
musicians from approximately 25
towns throughout central and
northern Vermont.  The symphony
is comprised of three separate
orchestras for students of all skill
levels, ages 6 to 18.  

The green Mountain youth

Symphony has performed at
Farmers Night, First Night
Montpelier 2005 and 2006 and at
St. Johnsbury Academy.  The
orchestra has been featured on
WCAx TV and on Vermont Notes
on WCVT radio.

For information about the
green Mountain youth Symphony
or our fifth anniversary concert,
please contact orchestra manager
Sarah Madru at (802) 229-4129. 

Photos By: Peter Nielsen
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Mondays - Story Time, St. Johnsbury

Athenaeum youth Library,  10:30

a.m. (802) 748-8291.

Mondays - Story Time, Pope Library,

Danville, 10 a.m. (802) 684-2256.

Mondays - Just Parents meet with

concerns for drugs and kids,

Parent Child Center, St.

Johnsbury, 7 p.m.

(802) 748-6040.

1st & 3rd Mondays - Six o’Clock

Prompt, Writers’ Support group,

6 p.m. St. Johnsbury Athenaeum.

(802) 633-2617.

2nd Monday - Cancer Support

group, NVRH Conference Room

A, 4 p.m. (802) 748-8116.

last Monday - Alzheimer’s Support

group, Caledonia Home Health,

Sherman Drive, St. Johnsbury, 7

p.m. (802) 748-8116  

Tuesdays - Baby & Toddler Story

Hour, Cobleigh Library,

Lyndonville. 10 a.m. and 1 p.m.

(802) 626-5475.

Tuesdays - Bridge Club for all experi-

ence levels, Cobleigh Library,

Lyndonville, 6:30 p.m.

(802) 626-5475.

2nd & 4th Tuesday - Bereavement

Support group, Caledonia Home

Health, Sherman Drive, St.

Johnsbury. 5:30 p.m.

(802) 748-8116.

Wednesdays - Preschool Story Hour,

Cobleigh Library, Lyndonville. 10

a.m. (802) 626-5475.

Wednesdays - Read ‘n’ Stuff,

Cobleigh Library, Lyndonville.

3:30 p.m. (802) 626-5475.

Wednesdays - Ordinary Magic.

Meditation for Life, St. Johnsbury

Shambhala Center, 17 eastern

Avenue, 6-7 p.m.

3rd Wednesday - Cardiac Support

group, NVRH, 6:30 p.m.

(802) 748-7401.

Thursdays - Introduction to

Computers, Cobleigh Library,

Lyndonville. 10 a.m.

(802) 626-5475.

Thursdays - Danville Town Band

Rehearsal, 7 p.m., Danville

School auditorium.

(802) 684-1180.

Thursdays (through apr 27)

evening Baby & Toddler

Storytime, 5:30 p.m., Cobleigh

Library, Lyndonville.

(802) 626-5475.

3rd Thursday - Caregivers Support

group, Riverside Life enrichment

Center, 10  a.m. (802) 626-3900.

fridays - Read and Weed Book Club,

Cobleigh Library, Lyndonville.

3:30 p.m.  (802) 626-5475.

saturdays - Spring Heritage Craft

Classes - rug braiding, knitting,

quilting, soap-making, dowsing;

Old Stone House, Brownington.

(802) 754-2022.

saturday & sunday - Planetarium

Show 1:30 p.m., Fairbanks

Museum, St. Johnsbury.

(802) 748-2372.

saturdays - Bridge Club for all expe-

rience levels, Cobleigh Library,

Lyndonville, 1 p.m.

(802) 626-5475.

3rd saturday - Breast Cancer

Support group, Caledonia Home

Health, Sherman Drive, St.

Johnsbury, 10 a.m.

(802) 748-8116.  

april
1 Men’s ecumenical Breakfast,

Methodist Church, Danville, 7

a.m. (802) 684-3666.

1 Scrabble Club, St. Johnsbury

Athenaeum, Noon - 4 p.m.

(802) 748-8291.

1 Peacham School All Fools

Auction, Peacham Town Hall,

viewing at 5 p.m., Auction at 6

p.m. (802) 592-3037 or (802)

592-3126.

1 AARP Defensive Driving Course,

NVRH, 9 a.m. - 1:30 p.m.

(802) 748-3833.

2 DAyLIgHT SAVINgS TIMe

3 Dorothy Canfield Fisher Award

Pizza Party, St. Johnsbury

Athenaeum Children’s Library, 6

p.m. (802) 748-8291.

3 Northeast Kingdom College

Night, Stannard gymnasium at

Lyndon State College, 6:30 - 8:30

p.m. (802) 751-2401.

3 First Wednesday Series with

Frank Bryant and The impossible

Presidency: Presidential

Greatness in the Post Modern

World, St. Johnsbury Athenaeum,

7 p.m. (802) 748-8291.

5 5 Little Monkeys in the Tree, per-

formed by the Lyndon Children’s

Center, Cobleigh Library,

Lyndonville, 10:30 a.m.

(802) 626-5475.

5 Cobleigh Communities Reads, A

town celebration of Travel far,

Pay No fare with Reeve

Lindbergh and Frank green,

Lyndon Institute Cafeteria, 6 p.m.

(802) 626-5475.

5 Lenten Film Series with Stranger

in the Kingdom, dinner and

movie, 6:15 p.m. Danville

Congregational Church.

6 The Threat of terrorism and the

Future of US Intelligence with

Tom Twetten, retired CIA worker,

Sterling College, Craftsbury

Common, 6:30 p.m.

(802) 586-7711.

6 you Can’t Be Neutral on a

Moving Train, Film and discus-

sion sponsored by North Country

Coalition for Justice and Peace, 7

p.m. North Congregational

Church, St. Johnsbury.

(802) 748-3663.

7 The Literary education of an

Unwitting restaurateur: five

Books That Taught Me How to

run a restaurant Before i even

Knew i Wanted To,  with Keith

Chamberlin at the St. Johnsbury

Athenaeum, 7 p.m.

(802) 748-8291.

7 Danville Old Time Contra Dance

with Union Suit Hull’s Victory

String Band and Caller Chip

Hedler, Knights of Pythias Hall,

Danville. 8 p.m. (802) 563-3225.

8 First Day of Trout Season.

9 Palm Sunday Service 10 a.m.,

Danville Congregational Church.

12 granite Workers of Barre with

John Johnson, 7 p.m. Burke

Mountain Clubhouse, east Burke.

(802) 467-3291.

13 PASSOVeR

13 Art by the yard, Vermont’s

Painted Theater Curtains with

Michael Sherman, 1 p.m. St.

Johnsbury Center grange Hall,

(802) 626-5135. 

13 Maundy Thursday ecumenical

service, Danville Congregational

Church, 7:30 p.m.

13 Film discussion following 7 p.m.

film at Catamount Arts, St.

Johnsbury. (802) 748-8813.

14 good Friday ecumenical service,

Danville United Methodist

Church, 7:30 p.m.

14 Meditative Music, Danville

Congregational Church, Noon - 3

p.m.

14 North Woods Ways, Alexandra

Conover presents the traditional

approach to wilderness travel and

living, 7 p.m. Northwoods

Stewardship Center, east

Charleston. (802) 723-6551.

14 Sacred Circle Dance, Danville

Congregational Church, 7-9 p.m.

(802) 684-3867.

16 easter Sunrise Service on the

Danville green, 7 a.m.

16 eASTeR SUNDAy

20 Long Term Recovery of the Arctic

Tundra Following Fire with

Chuck Racine, Sterling College,

Craftsbury Common, 6:30 p.m.

(802) 586-7711.

20 Confessions of economic Hit

Man, Film and discussion spon-

sored by  North Country Coalition

for Justice and Peace, 7 p.m.

North Congregational Church, St.

Johnsbury. (802) 748-3663.

20 Facts & Myths of Vermont’s

Current Use Program with Bill

Snow, Vermont Director of

Current Use, 7 p.m. Northwoods

Stewardship Center, east

Charleston. (802) 723-6551.

22 100th Anniversary Celebration,

Lake View grange of Barnet, 1-5

p.m. (802) 695-1349.

24 Northeast Kingdom Legislative

Breakfast, 8 a.m., Black Bear

Tavern, St. Johnsbury.

(802) 748-3678.

26 National Poetry Month Open

Poetry Night, 7 p.m. St.

Johnsbury Athenaeum.

(802) 748-8291.

27 Bow to Life - The Mind Body

Spirit Connection with Joseph

Cordello, Sterling College,

Craftsbury Common, 6:30 p.m.

(802) 586-7711.

27 Kroka expeditions Vermont

Semester with twelve high school

students enrolled in Kroka’s 600-

mile wilderness expedition, 7 p.m.

Northwoods Stewardship Center,

east Charleston. (802) 723-6551.

28 Vernal Chorus: Amphibians

Inside and Out. An introduction to

north woods amphibians and a

search for spotted frogs and sala-

manders, 7 p.m. Northwoods

Stewardship Center, east

Charleston. (802) 723-6551.

28 graham Highlanders Pipe Band

and Dancers to benefit Barnet

Junior Historical Society Trip to

Scotland, 7:30 p.m. St. Johnsbury

School Auditorium.

(802) 633-4880. 

29 NeK Audubon trip to Coventry,

Lake Memphremagog and

Wenlock Wildlife Management

Area. Meet at 7 a.m. at  White’s

Supermarket parking lot at exit

23,  I-91 in Lyndonville.

(802) 626-9071.

29 Life in the yukon with Polly

Mahoney. Subsistence living in

the yukon Territory with her

huskies, 7 p.m. Northwoods

Stewardship Center, east

Charleston. (802) 723-6551.

See also the 
arts around the Towns
Calendar on Page 14.
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easter island is the most remote inhabited island on earth.

Halfway between Chile and Tahiti, a five hour flight from

either one, the island is famous for its mysterious stone statues

weighing as much as 100 tons.  on a recent expedition, includ-

ing a visit to Antartica and this wonderful place, Bob and

Sharon fuehrer from Peacham found time to read The North
Star.

OLD SHAW FARM
Quality Organic Vegetables

South Peacham, VT

Join Our C.S.A.!!
In the Old Shaw Farm CSA, you

pay a discounted price in the
spring and then get 

a basket of  
wicked fresh 

organic vegetables
every week for 

18 weeks from June to October.  
For more information and to
sign up, visit our website at 
www.oldshawfarm.com or 

call Maryellen and Peter Griffin 
at (802) 592-3349.

“Your produce is beautiful, the price is

extremely reasonable, and your friendliness

made it all even more worthwhile. 

I’ll be back next year.”

Nichole Ruggles, West Burke

“We ate so well all summer with the Old

Shaw Farm. The only downside is now we

have to face supermarket lettuce again.”

Tom Forster, Danville
FREE Wi-Fi 

”Sophisticated and warm atmosphere ... contemporary
American cuisine ... food is delightful.”

- Vermont Life Magazine

”Comfort food taken upscale ... everything [owner/chef]
Adam Coulter creates ... is worth going out of the way for.”

- Yankee Magazine

Delicious food and fabulous service in a picturesque 
setting overlooking the Waits River in Bradford and 

the White Mountains of New Hampshire.

open: Tuesday-Saturday: 11:30 a.m. - 2 p.m. for lunch
and 5-8:45 p.m. for dinner.

old Mill Building, Main Street, 

Bradford, Vt

(802) 222-5912


