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Chicken Cutlets 

Never Tasted 
This Good

Vanna Guldenschuh

loiS FiElD WhiTE

D
r. Mackay hitched his
horses to the sleigh that
cold January day and

drove off to attend the first birth
of 1903 in Peacham. Margaret
Eliza Ramsay, the third child of
William James Ramsay and
Elizabeth B. Hastie, was born on
January 16. Dr. Mackay com-
pleted his duties, signed the
Certificate of Birth and filed it
with the Peacham Town Clerk.

Albert J. Mackay of
Peacham was only one of the
many “country doctors” who
delivered babies, tended to the
sick and injured and cared for
people in their last illnesses in
rural Vermont many years ago.
The country doctors had horses,
sleighs, buggies, wagons and
snowshoes to transport them to
their patients in all the surround-
ing towns. These dedicated men
set up offices in their homes.
They kept a stock of medicines
and reference books. They were
often paid with foods and wood
rather than cash. They kept in
touch with their wives and
patients through the telephone
operators who kept track of their 

(Please See Almost on Page  8)

AlmOsT

EvEry TOWn

HAd A

dOCTOr

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
Now open for the season!

Please see our ad on page ??.

Don’t forget to remember...

Cindy Cady
Would Be Happy
To Work Herself
Out of This Job

“I was here when the dairy

age started in Vermont, and

I guess I’m watching it

come to an end.”
- Ken Ward

TErry hoFFEr

“I
was at a supper once with mixed company. There were peo-
ple there from all over - from all walks of life, and this one
fellow sitting next to me was trying to strike up a conversa-

tion. He asked what my hobby was. I told him I didn’t have a hobby,
I was a farmer. But the truth of it was that if farming wasn’t my hobby,
if I didn’t love it, I wouldn’t have stuck with it.” Ken Ward was born
on the dairy farm in the Pumpkin Hill area of Danville where his
father, and his grandfather before him, kept cows. 

Ward graduated from high school in Danville and spent a year at
the Vermont School of Agriculture (VSA) in Randolph Center. He
graduated in 1938. Franklin Roosevelt’s New Deal was in full swing
with federal programs under the National Recovery Administration,
Public Works Administration, Civil Works Administration and Works
Progress Administration designed to lead the country out of the depths
of the Great Depression. 

Ward remembers a speech by the head of the school at the time,
who told the gathered graduates that they had more education than
most of the farmers in the state. He urged the graduates to get involved
with some of the federal programs, serve on committees and do all
that they could to educate farmers. 

Ken Ward remembered that advice, and he served for many years
on the local resource conservation district. He served on state and fed-
eral committees, and admits that he lost track of the number of nation-
al conventions that took him and his wife to places like Hawaii,
California, Nevada, Utah and all over New England. Ward is a quiet
man, and he carries his pride gently. “I’m not sure I did the county any
good,” he says, “but we had a lot of fun trying.”

Ward served with distinction in the cause of helping other Vermont
farmers, but you don’t have to listen long to understand that he thinks
his best days were in the barn, and he finds changes in the dairy 

(Please See People Have on Page 7)

Ward Family Photograph

Ken and Florence Ward bought into the family farm in 1942 and

sold the property to their daughter in 1980. According to Ward this

farm and the Gillanders on crow hill in Danville were the last two

successful dairy farms south of US 2 in Danville. in early April the

Gillanders sold their cows to an Amish Farm in Pennsylvania and

the land will be used to raise grass fed organic beef. Ward’s grand-

daughter expects to sell the cows on the Ward Farm, known now as

the Pumpkin hill Farm, in may.

Photo By: Amy Ehrlich

cindy cady is the lyndon dog warden, animal control officer and

the moving force behind the establishment of the new lyndon

Pound.

Amy Ehrlich 

T
he Lyndon Dog Pound is a
utilitarian-looking build-
ing with fluorescent lights

and cement floors, but at the
door there is a mat with dog
prints and the words, “Wipe your
paws.”  There are other touches
of home at the Pound.  Country
music is playing, rubber ham-
burgers and other dog toys are
scattered around, and each cage
is outfitted with a soft dog bed.  

The Pound has eight cages,
but when I last visited there were
five dogs in residence – a white
German Shepherd puppy, a
hound named Dallas with a lot of
beagle in him, a three-year-old
mixed breed named Hannah, a
lanky border collie/husky cross
named Patches and a Rottweiler
mix named Skyla.

Cindy Cady, the dog warden
– her other title is “Animal
Control Officer” – says that
about 30 percent of the dogs she
takes in are surrenders – dogs

brought to the Pound by their
owners.  Sometimes people are
forced to give up pets – for
example they’re moving or they
have allergies.  But usually when
an owner brings the family dog
to the Pound, it’s because the
person just doesn’t want to take
care of it any more.  

What would make a dog’s
owner give it away?  Cady says
she tries to understand, but it’s
hard.  “You hear a lot of excuses
– they can’t let the dog into the
house because it isn’t housebro-
ken. Or it jumps up. Or it digs up
the lawn.  But whose fault is
that?  Not the dog’s certainly, not
if it hasn’t been trained.  Same
thing with a puppy that chews.
Well, it’s a puppy.  Or like
recently some owners brought in
their seven-year-old dog – there
was nothing wrong with it, but
they wanted a younger dog that
would play with their children. 

“It’s an attitude toward the
animal – that it’s a piece of prop

(Please See Lyndon on Page 6)
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Leave That Cell Phone on the Hook
I’m afraid. I suppose this is a sign of my own age or my technological intolerance or both,

but I have noticed the mixed blessing of cell phones. The number of drivers that I have seen com-
ing my way engrossed in conversation on their cell phones is a frightening sight. 

I know that cell phones have been used in emergencies and saved time and saved appoint-
ments that had to be changed and I suppose there is data about calls that saved lives. But those
aren’t what I see with increasing frequency on our winding roads in Vermont or on multiple lane
expressways in urban centers like Burlington, Boston and Hartford. 

The Cellular Telecommunications and Internet Association tells me that in 1990 there were
4.3 million Americans using cell phones. By December 2005 that number had grown to more than
200 million. And it seems obvious that a lot of those phones are in use by drivers in cars. There
are two clear dangers associated with driving and cell phones. First, drivers take their eyes of the
road and oncoming traffic while dialing. Second, people become so absorbed in their conversa-
tions that their ability to concentrate on the act of driving is severely impaired, jeopardizing the
safety of vehicle occupants (theirs and mine) and pedestrians. 

A study conducted by the Insurance Institute for Highway Safety demonstrated that motorists
who use cell phones while driving are four times as likely to get into serious crashes.

Studies from the University of Utah found that motorists who talk on hand-free phones are
18 percent slower in braking, they take 17 percent longer in resuming speed after braking and they
are less likely to recall seeing pedestrians, billboards or other roadside features. 

A study published by the Journal of Experimental Psychology shows the distraction risk is as
high  and as likely to cause accidents for hand-held or hand-free phones.

Whether I like it or not cell phones play an integral role in our modern life. Not long ago I
was standing in a courtyard tiled with slate and surrounded by brick walls.  In an area the size of
half a basketball court I counted (and could almost hear) 27 phone conversations in progress - all
important, I am sure, and clearly the people I saw were oblivious to their surroundings. Most of
their conversations, I suppose, were about profound matters of business, recreation or personal
relationships - the same matters that are distracting the attention of drivers on the highway, all but
oblivious to their surroundings. 

What can we do? We can try to regulate and we should, but enforcement is difficult. In 2005
Colorado, Delaware, Maryland and Tennessee banned the use of cell phones by young drivers. We
can celebrate court awarded damages for personal injury. In 2004 a Virginia jury awarded $2 mil-
lion to the family of a young girl killed by a driver using a cell phone at the time of the accident.
Phone records convinced the jury that the driver was talking to a business client, and the plaintiff
filed suit against the driver’s employer as well. And as in driver education training, which includes
vivid demonstration of alcohol impairment for drivers, we should introduce drivers of all ages to
the risks of cell phone distraction and the subsequent impairment to attention behind the wheel. 

Cell phones are a wonderful advance in our ability to communicate, but there is a reason that
people who are involved in tasks requiring undivided attention don’t use them. There is a reason
that surgeons, airplane pilots, professional athletes and, actually, most people don’t use cell phones
while they work. I believe the same reason is why drivers of moving vehicles should leave their
phones on the hook.

Terry Hoffer
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A Tax by Any Other Name Is Just 
as Regressive

Once again, I am pondering an unanswerable question.  How and why is it that the method of
paying for public services generates such a visceral response?  In our market economy, we are
accustomed to paying for the goods and services we use.  We pay for public services - the actions
of our governing institutions - through a variety of methods:  use fees, registrations, licenses and
taxes.  

Why is it that when we call the method of payment a tax there is a primal response, an objec-
tionable,  fingers-down-the blackboard, biting-on-aluminum feeling?  Why does paying taxes hit
our emotional panic button, but registering our car, buying a fishing license or paying the entrance
fee to a state or national park not?  Perhaps it is the illusion of a more direct connection between
fees and the services those fees may cover.  The something-for-your-money effect is better rein-
forced when, say, we “buy” a drivers license, whereas with taxes there is only the very indirect
connection through the election of those who are making decisions on how to spend our tax
money.  Are taxes less palatable because we feel we have little control over them?  Perhaps it is a
political divide and conquer phenomena; there seems to be little public outcry (and consequent
political risk) when, for example, automobile registration fees or professional licensure fees are
raised.  Our elected representatives have justifiable trepidation whenever they vote to increase
taxes.

Vermonters have the opportunity to receive a substantial increase in federal transportation
funding over the next four years, provided we come up with matching funds.  According to the
Vermont Agency of Transportation website, on average, we can receive $61 million per year in
federal funding of transportation projects if we come up with about $12 million per year in new
state funds. A mixture of fee increases and reshuffling of general fund dollars has been proposed
to come up with the needed matching funds.  Use of the state property tax, by appropriating
money from the education fund, was briefly discussed and discarded as a possible funding mecha-
nism. At the time of this writing, debate continues between the Vermont House and Senate on a
proposal to increase fuel (diesel and gas) taxes.  

I believe that how we individually pay for public services should be linked to our ability to
pay.  Fees and taxes that are not sensitive to income place a disproportionate burden on those with
lower incomes (so-called regressive taxation). Yet, as painful as it may be with gas prices pushing
$3 per gallon, I am in favor of a small increase in the gas tax as part of the mechanism to raise the
needed state match.  The fee increases planned to obtain the federal transportation dollars recently
made available are just as regressive as the gas tax, and they are born only by Vermont residents.
More than just Vermont drivers cause wear and tear on our roads.  It seems only fair to ask all
users of roads and bridges to help pay for their upkeep.  The gas tax, unlike vehicle registration or
drivers license fees, spreads the funding  burden among all, residents and non-residents, who pur-
chase fuel and drive the roads of Vermont.  

Tim Tanner

Letters to
the Editor:

A Fallen soldier, A Fallen

Friend, A Fallen Brother

Dear North Star,
I have been asked so many

times if I knew Stoney [Sgt. 1st
Class John Thomas Stone of
Tunbridge, VT] that I wanted to
tell all just how I knew him. 

I want people to know, at
least through my eyes, just what
kind of a man Stoney really was.
I well remember the day when
Stoney called me at my office at 

(See Letters on Page 4)
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Steamship Schiller Lost Off Sicily Isles

Fire Sweeps harvey’s hollow Woolen Mill 
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Snow fell in Norfolk, Va.,

Saturday and Sunday, and fruits

and early vegetables are killed by

the cold snap.

The capital of Vermont was

the scene of another very destruc-

tive fire believed to be the work of

incendiaries, burning several busi-

ness and dwelling houses and

leaving some twenty five families

without a home. The fire took

place last week Friday night April

30. The alarm was struck about

midnight. A strong wind pre-

vailed, and it seemed at first as if

the flames could not be prevent-

ed from running their course

through Main Street north, but

rather fortunately the fire was

driven towards the Berlin end of

the street into a less rich part of

the village. Nearly everything

touched by the fire was totally

destroyed. Engines from Barre

and Northfield were sent for and

arrived in good time and did an

excellent service with the aid of a

favorable wind which set in. The

fire was got under control

between two and three o’clock.

Men worked nobly with pails of

water and wet blankets. Many

families of moderate circum-

stances are homeless and large

quantities of household stuff are

lost, the fire flying with such

frightful rapidity as to make it

impossible to move all to places of

safety. Hundreds of barrels of

flour and many other goods fell

prey to the devouring element.

The late cold snap has choked

off the croakings of the “frog fam-

ily” and they are now dumb as an

oyster.

Hon. Horace Fairbanks of St.

Johnsbury has for a few days past

been very ill in Boston with pneu-

monia. His family and brother are

with him and at one time it was

feared the disease would prove

fatal. Later accounts report in a

decided change for the better.

May 14, 1875

Awful Ocean Disaster - A

London dispatch for New York

dated Sunday May 7 says, The

intelligence reached this city yes-

terday of the terrible ocean

calamity resulting in the loss of

the Eagle Line steamship Schiller,

which sailed from New York on

April 28 for Hamburg by way of

Plymouth and Cherbourg off the

Sicily Isles. The shipwreck

occurred at 10 o’clock last Friday

night at which time the steamship

struck on the dangerous

Betarriere Ledge near Bishop’s

Rock. A fog prevailed at the time.

A boat from St. Agnes the south-

ernmost of the Sicily Islands land-

ed some of the survivors who

were swimming with the tide.

They declare that the number lost

is between 200 and 300 persons.

The captain of the vessel perished

with the rest.

Dr. Hosea Farr, of this village,

has been appointed liquor agent

for the town of Danville to sell for

“medicinal, mechanical and

chemical” purposes. The agency

was transferred to him last

Monday.

Frank Gosneau has recovered

$4000 from the town of Milton

for injuries received from a defec-

tive highway.

N. Stafford of Cambridge has

invented a machine for dropping

corn. A seed box and charger on

the hoe handle, and a jerk on the

string leaves just six kernels in

each hill.

E&T Fairbanks & Co have

just received from New York and

Boston large invoices of goods

making our stock complete in all

departments comprising in part

dress goods in all wool debeiges,

all wool serges, all wool vigognes,

silk and wool grissailes, silk and

wool poplins and low priced

goods in plain and plaided

effects.

May 20, 1875

On Thursday of last week the

roof of C.M. Shattuck’s woolen

factory in Harvey’s Hollow was

discovered to be on fire. The fire

caught from sparks which fell

from the chimney and short time

the roof was in flames. The wind

was blowing from the south and

in less than an hour the main fac-

tory, the ells, the store house and

machinery were burned. The

flames spread to Mr. Shattuck’s

home and outbuildings and noth-

ing was saved except more or less

furniture in a damaged condi-

tion. D.O Gookin’s house caught

fire as many as twenty five times

and was saved only by great exer-

tions. The mill burned was

known as the Simon Harvey fac-

tory. It was erected some thirty

years ago on the site of one also

destroyed by fire. It is hoped that

Mr. Shattuck will be able, with

some aid from the public, to

rebuild the factory.

From the wreck of the recent

fire Mr. C. O. Shattuck saved a

new and nice wool carding

machine which had not been

removed from the depot, and he

requests us to announce that he

will very soon be able to do wool

carding in first rate shape. Orders

left at his house will be promptly

attended to.

May 28, 1875

Mrs. Lincoln Insane - Fears

are entertained that Mrs.

Lincoln, widow of President

Abraham Lincoln, is hopelessly

insane. Her insanity manifested

itself more clearly than ever last

week in an attempt at Chicago to

poisin herself. After being

removed from the courtroom

where she was adjudged insane

she was put under strict surveil-

lance, it being feared she might

do injury to herself.  Robert

Lincoln the President’s son, was

before the court and reluctantly

testified to his mother’s insanity.

His evidence showed that for sev-

eral years Mrs. Lincoln has acted

strangely. She believed she was

haunted by an Indian spirit, who

with hideous yells would remove

and replace her scalp and at other

times scraped bones out of her

head. At one time she bought

$600 worth of lace curtains, three

watches costing $450, $700 worth

of other jewelry and $200 worth

of soaps and perfumes and a

whole piece of silk. The evidence

of her derangement was very com-

plete and on the following day she

was sent to a private institution at

Batavia, Ill.

Montpelier - The new

Pavilion at Montpelier is being

built of brick, four stories high,

with a basement and flat metallic

roof. The great fireplace in the

office, so famous in the old hotel,

is being rebuilt, and there will be

two fireplaces in the large dining

room. The main entrance to the

building is on State Street and is

approached by twelve granite

steps.

The Reason Why Dr. Ridges’

Food is superior to all others:

because having been cooked it

goes further, is cheaper, is made

without trouble in a few minutes,

it gives health, strength and com-

fort to all and approved of by the

profession everywhere.

Melba Long, Spartanburg SC
Danny & Judy Lynaugh, Dahlonega GA
Linda Maberry, El Dorado Springs MO
Jenny & John MacKenzie, St. Johnsbury VT
Dana Marshall, Walpole MA
Madeline Matte, Danville VT
Chuck & Andrea McCosco, 

West Danville VT
Stephen McDougall, Danville  Quebec 
Alice McFadden, Rockland ME
Leon McFarland, Danville VT
Duncan & Jeanne McLaren, Barnet VT
Jean M. McPhee, Barnet VT
Don McTigue, Youngstown OH
Rev. & Mrs. Bert Miller, 

Bay Harbor Island FL
Ms. Sharon E. Miller, East Falmouth MA
Nancy Mitiguy, Twin Mountain NH
David & Alice Moore Jr., Tucson AZ
William Murray, Danville VT
Simone & Pawel Nowacki, Binghamton NY
Sheila Otis, Danville VT
Beatrice Parker, St. Johnsbury VT
Don & Bobbi Pastula, West Danville VT
Walter J. Patterson, Sun City West AZ
Merwyn Pearl, Barnet VT
Harriet Perkins, Vergennes VT
Avanda Peters & Jeff Donley, Danville VT
Delmar & Donna Petrie, Exeter NH

Greg Prior, Issaquah WA
Mary & Hollis Prior, Danville VT
Richard & Jean Pulsifer, St. Johnsbury VT
Bernice Quimby, Monroe NH
Congressman Bernie Sanders, 

Burlington VT
Sam & Weeza Sanderson, East Burke VT
Robert E. Schoeler, New Braunfels TX
Kathleen R. Scott, St. Johnsbury VT
Mrs. Charlotte Simpson, St. Johnsbury VT
Richard & Thelma Smith, Danville VT
Mike & Judy Smith, Highland CA
Mr. & Mrs. Dennis R. Smith, 

St. Johnsbury VT
Lucy Surridge, St. Johnsbury VT
Mary Ide Swainbank, Lebanon NH
Louise R. Swainbank, St. Johnsbury VT
Joe & Lil Swainbank, St. Johnsbury VT
Jean Thomson, St. Johnsbury VT
Arlene K. Thresher, Barnet VT
Jennifer Urich, Miami Beach FL
Barbara Urich, Kualapuu HI
Mildred Webster, Lakewood CO
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Donald & Agnes Dickerman, 
St. Johnsbury Center VT

Mr. & Mrs. Michael R. Douglas, 
St. Johnsbury VT

Bruce & Maureen Drown, 
South Berwick ME

Duane Dunbar, Boothbay ME 
Barbara Dunbar, Barnet VT
Clarence Emmons, Danville VT
Elsa Gagetta, Canyon Lakes CA
Robert J. Gibson, Barnet VT
David & Jennifer Gile, Danville VT
Clifford R. Greenwood, St. Johnsbury VT
Paul Greenwood, Flagstaff AZ
Mildred C. Gross, White River Jct. VT
Mr & Mrs Robert Halstead, Danville VT
Chris Hawkins, St. Johnsbury VT
John Hoffman, Sturbridge MA
Jayme Holland, Hallowell ME
Margaret Brickett Hosmer, Dover NH
Ted & Susan Houle, Danville VT
Marjorie Hunter, St. Albans VT
Ron S. Jansson, Barnstable MA
Susan Gagetta Kessinger, Waldron IN
John King & Laurel Stanley, Danville VT
Joyce Knights, Lyndonville VT
Mrs. Marcia LaLonde, Tempe AZ
Mary Jane Lawlor, St. James NY
Norman LeMay, Salisbury NH

Hank Cheney, St. Johnsbury VT
Peg & Tom Chesbrough, Spartanburg SC
Bill & Dierdre Chesbrough, Burlington VT
David & Allison Chesbrough, Waterford VT
Marjorie Chickering, Naples FL 
Howard Churchill, Barnet VT
Charles Clifford, Enfield CT
Edna K. Cowling, Brattleboro VT
Danville School Library, Danville VT
Mrs. Theia Davis, Lyndonville VT
Tom & Camilla Dente, Middletown CT
Bob & Linda Desrochers, St. Johnsbury VT
Arlene Desrochers, Bridgton ME
Dan Dibble, Warwick MA

Burnice G. Adams, St. Johnsbury VT
Paul & Sue-Ann Anair, Danville VT
Clara Badger, St. Johnsbury VT
Hank Bauer, Holmdel NJ
Mr. & Mrs. Duncan Bond, Peacham VT
Stanley & Lynda Boyle, Seattle WA
Anne & Art Brooks, Whitefish Bay WI
Cristal Brown, Danville VT
Jason Burnham, Concord MA
John J. Buscemi, Lynn MA
Phyllis Campbell, Scarborough ME
Fred Carpenter, Walpole NH
Marguerite Chamberlin, Monroe NH
Lucille Chamberlin, Lyndonville VT
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Letters to
the Editor:
(continued from Page 2)

Brigade and introduced himself
and requested that he be put on
the list to come to Afghanistan
with our small staff. At the time I
didn’t know that Stoney had
already been here twice before. I
quickly found out that he would
be an invaluable asset to our team. 

Stoney and I hit it off right out
of the box. Our time at Camp
Shelby quickly blossomed into a
terrific friendship. Stoney’s per-
sonality was infectious, he knew
how to make people laugh, and
most of all he was a mentor for all
of us on Task Force Catamount.
The experience and knowledge
that he brought to the table was
critical to our success. Stoney had
the Heart of a lion; his caring and
compassion for all he worked
with was incredible. 

Stoney and I spent many days
rucking many miles at Camp
Shelby and sharing many stories.
Stoney never quit. He always
pushed me and others one more
mile, and I was in awe of his
motivation. Everyone on Team
Nightrider was touched by Stoney
in more ways than one. I guess I

Institute
for Traditional Crafts

CALENDAR
April-May 2006

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.

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

STANDING SEAM
COMMERCIAL - RESIDENTIAL

FREE ESTIMATES

On-site Pan-forming, Many Colors Available

(800) 411-1108 n (802) 748-9622

A warm welcome
to Spring...

We have a wide selection
of nature and field guides. 

6th Annual Northeast Kingdom Chamber of Commerce

Breakfast Sampler 
with a sample of breakfast cuisine from this region’s Bed & Breakfasts

at the North Congregational Church, Main Street, St. Johnsbury

on Saturday, May 13      8:30 a.m.-11:00 a.m.
Tickets at the Door

Adults: $7     Seniors: $6     Children 6-12: $4     Under 6: Free

Make it a Mother’s Day Celebration

could go on for endless pages of
what Stoney meant to me, but the
one story I want to share is of my
last day with the team in Herat. 

We all stood around the tar-
mac waiting for the plane to show
up shooting the breeze and telling
stories. The plane finally arrived,
and I said my goodbyes to the
team. Stoney said to me “Damn it
Sergeant Major don’t get hurt
because I won’t be there to fix
you up.” He leaned over gave me
a hug and whispered in my ear
”Be safe my Brother.” 

I got on the plane and headed
out. Days before my departure I
noticed Stoney had made some
covers for his ACOG sight on his
M-4 rifle being the crafty person
he was. He made them out medi-
cine bottle caps and covered them
with ACU camouflage tape to fit
the scope perfectly. I said to
Stoney jokingly how my ACOG
site didn’t have such fancy cov-
ers. 

When leaving Herat our M-
4’s where placed in the nose of
the small plane. When I arrived at
Bagram airfield and deplaned the
pilot handed me a weapon that I
immediately didn’t recognize and
said no that’s not mine. The pilot
said, “It better be because it’s the
last one in the plane.” There they
were these two ACU camouflage

covers on my ACOG scope. 
Stoney had taken my weapon

and secretly removed his covers
and placed them on my weapon.
A smile came upon my face and I
thought Stoney strikes again. 

I know so many people have
had the chance to be touched by
Stoney and his wonderful ways.
He was an amazing man who
traveled to many places. Now he
is in the hands of God, and I say
Your travels have only just begun,
Doc. 

Thank you for being a mentor,
a friend and most of all a brother.
I will never forget you. I hope that
those who read this will take a
moment to remember the ultimate
sacrifice that this warrior and all
those before him have given to us
all.

CSM Kevin White
Gardez, Afghanistan

cSm Kevin White is serving

with the Vermont Army National

Guard in Afghanistan. The letter

was submitted by his mother and

father, mary and Buck White, of

Barnet.

Thanks

Dear North Star,
We look forward to The North

Star’s arrival. Its positive,
thoughtful and sane approach to
the news of our world  past, pres-
ent and future brings enjoyment
and hope.

Phyllis and Ted Campbell
Scarborough, ME

Dear North Star,
I read The North Star from

cover to cover and especially
enjoy the articles by Lorna
Quimby.

When I’m done with it the
paper circulates amongst several
of our church members who are
transplanted Vermonters here in
the Lynn - Swampscott area.

John Buscemi
Lynn, MA

Old remedies 

Dear North Star,
I loved Lois White’s article on

the old remedies [April 2006]. It
brought back a lot of memories.
My mother was a nurse and we
never saw a doctor unless we
needed stitches or surgery. The
“cures” were in the cupboard and
were a lot cheaper with little in
the way of side effects.

Susan Gagetta Kessinger
Waldron, IN

appears that some of our clean-
ing products, like good old
Clorox with its promises of
whiter-than-white, have been
shown to be not simply toxic,
but, according to some, even car-
cinogenic.  Oh dear - toxic was
bad enough!  We need to look for
alternatives, some of which date
back to times before today’s
cleaners were invented.

So I offer the following list of
spring cleaning helps that are
safe to use and effective in get-
ting the job done:

Vinegar, mixed with water
and put into a spray bottle, works
well on windows and other glass.

Vegetable oil and lemon
juice, stored in a screw-top jar
and shaken before use, makes an
excellent furniture polish.

Use hydrogen peroxide,
obtainable at the drug store, as a
whitener instead of the risky
chlorine bleach.

Use baking soda in water to
clean tubs, sinks and toilets.  It
works and is harmless.

Clean up your refrigerator
and freezer!  Avoid plastic wraps
for storing food – some of them
can act upon the contents.
Waxed paper is okay for short-
term.  For longer storage, use
Tupperware, glass or ceramic
containers.

Perhaps without the modern
cleaning materials, we will have
to use more elbow-grease and
settle for slightly less gleam.  But
surely it is worth it if we can be
clean without endangering our
health.

BETS PArKEr AlBriGhT

By the time you read this,
spring will surely be here to stay.
Won’t it?  Please?  For so long
we were tantalized by warm sun
one day and winter the next.
Even our back road couldn’t
seem to make up its mind this
year, and there are still a few wet
spots in low shaded areas.

Having noted all this, there’s

no denying it: the calendar does-
n’t lie. It’s time for spring clean-
ing!  Everything looks grungy
this time of year – droopy cur-
tains, and windows that don’t
sparkle are dispiriting.  The urge
to spruce up is moving us to
action!

I recently read an article,
from a very reliable source, with
some information that made me
sit up and take notice.  It now

Cleaning Need Not Be Hazardous to Health

Ballroom Dance
swing, salsa, cha cha, waltz...

professional teacher
trained in Arthur Murray Studio

classes starting in June
One Teen Class    One Adult Class

(beginner - intermediate)

802.592.3015
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N.E.K.’s Full-Service
Outdoor Store

OPEN 7 DAYS A WEEK
(802) 626-3215

Rt. 114, East Burke, VT

The Time Has Come!
SPRING BIKE TUNE-UPS

$30.

Canoes & Flat Water
Kayaks by

Personal, Quality Service
On All Makes

& Models Of  Bikes.

Authorized
Dealer

15%15% off
paddling accessories
with boat purchase

25%25% off
cycling accessories

with bicycle purchase

SantaCruzbicycles.com

We’ve been protecting 
businesses and families in 

Vermont and New Hampshire for over a century. 

l Commercial Lines - Contractors Surety Bonds, Worker’s

Compensation, Property & Casualty, General and Professional

Liability, Umbrella.

l Personal Lines - Home, Automobile, Recreational Vehicles.

Bill Daley and Doug Spaulding
are located at 459 Portland Street, St. Johnsbury.

(802) 748-1010 or (800) 639-1010

www.kinneypike.com
Six offices statewide: Burlington, Poultney, Randolph,

Rutland, St. Johnsbury & White River Jct.

Card Shower

50th

Wedding Anniversary
May 18th

Walt and Marylene Sevigny
435 Hill Street

Danville, VT 05828

Family Relationships Across Generations
I am fortunate to be in my 60’s and have the joy of seeing back two generations to my grand-

parents and forward two generations to my grandchildren.  This has made me think about how we
relate within our families, across generations and how these relationships enrich our lives. 

Thinking back, the person I remember most fondly is my maternal grandmother.  She was a
Victorian woman in upbringing and outlook, though she lived into the 1950’s. A small person barely
5 feet tall, her life was completely devoted to supporting my grandfather in every way possible.  She
cooked like Julia Child whatever fish or game he brought home; she sewed; she knitted socks for my
uncle in the army in World War II. She had artistic talents such as painting, embroidery and wood-
carving; and though frail, she ruled the household and never complained.   As a small child I learned
to make bread with her, inherited her writing desk and learned to sew on her sewing machine. 

My maternal grandfather was retired by the time I knew him.  He was a gardener par excel-
lence; an art collector; a fisherman and sportsman; demanding of my grandmother and encouraging
of my education.   These grandparents were very important to me.  They helped my mother when my
father died and provided a stable base for my early life.  I regret that my children never knew their
grandfathers.  Both had died before our children were born.  Grandfathers are very important figures
in a child’s life; they can do lots of neat stuff; they are patient; they do not need to be “buddies,” but
can be friends and mentors.

It can be difficult to see our parents as unique individuals.  Their lives and those of our siblings
and grandparents were all part of the mix that was our growing up. There is so much “baggage”
entwined in that process: sibling rivalries, discipline, friendships, the ups and downs of school and
family life.  These many memories make it difficult to see our parents as they appeared to their con-
temporaries as individuals in the wider world, because most of us as children did not see them in
their working or social environments.  

Sometimes it takes life-changing events in the family such as marriage, birth, divorce or death,
to make us aware that our lives are based on individuals, with lives of their own separate from our
needs.  These events can alter and enrich relationships if they are accepted positively.  Sometimes
this is not easy.  When I was teaching childbirth classes I always made a point of discussing how
family roles would change as children became parents and their parents became grandparents.  For
some adults these new roles are difficult to assume.  It’s important to realize that the former roles do
not disappear; they change, mature and become richer. 

As parents and grandparents, we see with delight the interests and talents of our children and
grandchildren developing before our eyes.  Do they look back and see similar changes occurring in
us?  I don’t think so, because life is focused on the future.  When parents later in life find new
careers, new interests and new talents, it may be surprising and sometimes difficult for their adult
children to appreciate these new roles.  It means giving up a little of that picture of our parents with
a particular set of qualities that forms our comfortable memory.  

Relationships with our grandchildren are very special.  When they are very young they accept
us with unquestioning love and joy.  They know that they are important to us and we to them.  They
don’t care what we do.  There is no “baggage.”  What we say to them is important.  This came home
to me very clearly recently.  Two years ago while visiting us, our eldest grandson, now 11-years old,
said he was bored.  This is not an acceptable word in my vocabulary!  After he went home, I thought
long and hard and finally I sent him an email explaining why I never wanted to hear him use the
word “bored” again, and suggested many ways to avoid that state of mind.  On a recent visit the
word came up in a conversation about winter sports.  I mistakenly used the term “boarding” instead
of “riding” a snowboard.  

While laughing about my mistake he said, “Granny, you’re not supposed to use that word!”
Different spelling, different meaning, but my original message had stayed with him and always will.
Blessings on the power of a grandparent and on the wit of a grandson!

We need to take time to discover the real people who are our relatives. Underlying everything
are those special family relationships that are unchanging, but grandparents and parents have rich
and varied lives. Their talents and achievements enrich succeeding generations in many ways.
Separation in time gives us all a chance to love and be loved without question but also to acknowl-
edge all family members as real individuals with talents that are unique.

Isobel P. Swartz

Blueberries

Harry Perkins startled a cub black bear
last week beneath the mountain power lines
where, this year, high bush blueberries abound.
Refusing to be known as one to scare,

he thumped his stripping bucket with a stick,
hallooed, sang Jesus Loves Me, chased it off,
picked ten quarts he yoked down in milking pails
over mossy rocks, spruce roots boot-scuffed slick,     

then rang Dorothy from the IGA-
three longs, two shorts-and whispered noisily
about the bear (so big), the berries (few),
the awful slippery climb, his fright that day.

Next day she dropped him where the power line 
met the road. He climbed, sang, banged on his pails,
picked twelve more quarts without a trace of bear,
or pickers, which he took to be a sign

that breathless whispers on a public phone 
with party lines apparently sufficed
when pickers wanted to be left alone.

William Biddle

The first Saturday in May is
Vermont’s annual Green Up Day,
that one day when volunteers take
to the roadsides and town lands in
every municipality in the state.
With their individual efforts or in
some places sophisticated organi-
zations they gather discarded litter
and unsightly trash. You have seen
them with their familiar green
trash bags, and the result of their
collective effort is a vastly
improved landscape. This year the
date is May 6. 

In Danville, Green Up collec-
tion bags are available at the town
hall. They may be picked up at the
bandstand on the Danville Green
any time after 9 o’clock on May 6.

Bags containing collected
trash should be taken to the wood
dump on the Bruce Badger
Memorial Highway before Noon
on Green Up Day. Some  non haz-
ardous bulky wastes (such as
unpainted wood, scrap metal, fur-
niture and kitchen appliances) may
also be taken to the wood dump on

that day. Please call Jim Ashley
(802) 684-3491 with questions as
to what constitutes acceptable
bulky waste.

A free community picnic lunch
will be served to Danville Green
Up participants at the bandstand
(in the town hall in case of rain) at
11:30 a.m. 

Danville Green Up coordinator
Jim Jung says, “Please take a few
hours out of your May 6 morning
to help Danville shine. Together
we can make a huge difference.”

For questions and details about
activities in your town call the
town clerk.

Green Up Day is May 6

n n n n n n n n n n n n n n

n n n n n n n n n n n n n n

Gas n Groceries n Grinders n Pizza n Megabucks & Lottery
Hunting & Fishing Licenses n Weigh Station n Bait

UPS Agent n Creemees & Sundaes

(809) 633-2624 n 113 West Main St. n West Barnet, VT

Minutes from Harvey’s Lake

Aunt Dee’s 
Country Store & Deli 

Cold Beverages & Deli

Come celebrate with us
Our 1st Year Anniversary

Saturday, June 3rd, 11-4
Free hotdogs & hamburgers    Door prizes
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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?

Sunflower
Consignment Shop

NEW inventory of spring & summer clothing!!
Alterations and other sewing services available.

Hours: Wednesday - Friday 10-5 & Saturday 9-1

Easy parking and only 2 miles south
of St. Johnsbury on Rt. 5

(802)748-0148

Don’t forget to remember... over 30,000 square feet
of  greenhouses and cold frames filled with...

Annual Flowers      Geraniums      Perennials      Herbs

Vegetable Plants      Hanging Baskets      Memorial Pans

Bruce and the Crew

Stop by for a glimpse
of  Spring!

OPEN HOUSE
Saturday & Sunday

May 6 & 7
Door Prizes

& Refreshments
10 a.m.-4 p.m.

All day
ALL PERENNIALS

10% off

Don’t forget
to remember...

your Mother
on Mother’s Day,
May 14 with a gift
from Houghton’s

Greenhouses.
A free potted viola

to every mother
at the greenhouse on
Saturday & Sunday,

May 13 & 14

Gift Certificates
On the Red Village Road, Lyndonville, VT l (802) 626-9545

OPEN 7 DAYS A WEEK
Monday-Saturday 9 a.m. to 7 p.m.

Sunday 9 a.m. to 6 p.m.

(continued from Page 1)

erty and therefore disposable.
Owners don’t realize that 95 per-
cent of the time, they’re the
problem.  As another pound
keeper I know once said, ‘Some
people shouldn’t be allowed to
own a goldfish.’”

Last year 30 percent of the 71
dogs housed at the Lyndon
Pound were surrenders, and
every year there are more.
Sometimes people bring in ani-
mals that they claim to have
found as strays, but the dog’s
attachment to them makes Cady
suspect that the dog is actually
theirs.  Her suspicion is often
confirmed later when someone
knows the dog or the owner.  

Cady is not sure why people
don’t want to admit they’re sur-
rendering animals.  Money could

be an issue because there is a $25
fee.  She says, “Friends tell me I
should charge more, but I worry
that if a dog’s owner doesn’t
want to pay, the dog’s fate could
be worse – it could be neglected
or tied outside 24 hours a day.”

She would rather take the
dog, even for nothing.  In getting
a dog adopted or even in caring
for it, information is valuable.  “I
wish the person would be up
front and just surrender the dog.
That way I can find out the dog’s
name, its age, its breed.  A five-
year-old dog that’s had a name
all its life – at least let the animal
keep its identity.”  

If a dog comes to the pound
as a stray, Cady holds it for 10
days and runs its picture in the
newspaper before putting it up
for adoption, hoping the owner
will see it and contact her. Sadly
this is the exception not the rule.
“I got a dog last week, a young
puppy just four months old.  A
really nice dog.  It killed me
because I didn’t even get a call.”

Most strays that come to the
Pound are first reported in com-
plaint calls.  There are barking
complaints, loose dog com-
plaints and neglect and abuse

complaints. The telephone num-
ber for the Lyndon Pound is
(802) 626-PAWS.  There is also
an area Animal Abuse and
Neglect Hotline, and the number
for that is (802) 748-2315.
According to Cady, animal abuse
and domestic violence go togeth-
er, and they often occur in the
same households. 

Once Cady is alerted to a
stray, she sets out to find it and
catch it.  A few years ago a fam-
ily in Lyndonville called to say
that two dogs had been hanging
around their house. One had por-
cupine quills in its mouth, and
the other had a mange-like skin
condition and smelled awful.

It took several nights to actu-
ally catch the dogs.  Cady says,
“We tried to bait them into the
garage with food, but it was hard
because they were so scared and
defensive that they wouldn’t let
us near them. But once you get a
leash on them and they realize
you won’t hurt them, they have a
different attitude.  

“The female with the skin
condition who smelled so bad –
all she wanted was for you to
touch her.  We put her on meds,
and the woman who adopted
both dogs changed her diet – it
was some kind of nutritional
problem.  She looks great now.
You’d never know it was the
same dog.”

Three months is the average
length of a Pound stay.  Puppies
and small breeds tend to be
adopted more quickly. An older
dog that weighs 60 or 70 pounds
is likely to stay longer. Cady
does everything she can to avoid
putting a dog down. One that she

particularly remembers was a
German shepherd mix named
Butch.

“I had him for more than a
year, and I adopted him out to
two separate owners, but both
returned him – he was afraid to
climb stairs and growled at
strange men, probably because
of what had happened before he
came to the Pound. In my last
advertisement in the ‘Absolutely
Free’ column in The Burlington
Free Press, I said, ‘Butch needs a
woman and a ranch.’ I couldn’t
find him that.  

“Putting Butch down was one
of the hardest decisions I ever
had to make because he was a
great dog and was great with me,
but I thought he deserved more
than a dog pound for the rest of
his life.”

When people call looking for
a dog to adopt, Cady will tell
them about the dogs that are
there and try to screen the people
by asking them about their situa-
tion and their reasons for want-
ing a dog.  

There is a $50 charge for the
adoption, and every dog from the
Lyndon Pound has been wormed,
neutered, and given shots.  A
week after the adoption, Cady
calls if she hasn’t heard from the
family, to see how the dog is
doing.  Sometimes it’s just not a
good match, and she emphasizes
that if the adoption isn’t working,
she’d rather have the dog back.

In every adoption she tries to
match the dog to the prospect’s
situation.  Recently, for example,
some people called who wanted
a Rottweiler, but they lived in a
small third floor apartment, so
Cady tried to talk them out of it.
“If I don’t feel comfortable with
people, I don’t have to give them
a dog,” she says.  “Sometimes I
probably misjudge them, but I
try to do the best I can.”

It would be an understate-
ment to say that Cady has done
the best that she can. What she
has done is remarkable. 

Cady became dog warden for
Lyndonville in June 1999.  At the
time the Pound was in a small
building near the town garage.
There was no running water and
the building could house only

four animals.  She put up dog-
houses outside, which worked
fine in the summer, but four
months later she had 11 dogs.
All had been surrendered from
one household, two were already
pregnant, and another became
pregnant at the Pound.  “At one
point with the litters, we had 22
dogs, so most were outdoors, and
it was cold.”

After that Cady always had it
in her head that she needed
something bigger, and in the fall
of 2003 she decided enough was
enough. She began lobbying the
town for building money and
doing fundraising with the help
of concerned friends and animal
lovers.  

The big breakthrough was
when the Lawrence family that
owns Agway donated land for
the building.  The new Lyndon
Pound was built in four months,
and it opened officially on March
18 of this year.

Cady comes into the Pound
three or four times a day to feed
and water the dogs and to let
them out for exercise.  In addi-
tion to their cages, each has a
small outdoor run.  When the
weather is warm, she leaves the
doors open so they can go in and
out at will.  And in her evening
visit, at about 8 o’clock, she
gives each one a dog biscuit
before turning out the lights.

When asked her next wish,
now that the Pound is finished,
Cindy Cady does not hesitate.  “I
would like to see everyone treat
their dogs as family members
and not as possessions.  They are
innocent and look to us for their
livelihood and to keep them safe.
The ideal thing would be if I had
no dogs to pick up and I could be
out of a job.”

new lyndon Pound
Opens on lyndonville
Agway land

“Some people

shouldn’t be

allowed to own a

goldfish.”

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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A virtual treasure trove of gifts for yourself and others

Beads
Stones
Herbals
Jewelry

Art Supplies
and much more

Health,
Wellness 

& Art Classes
Call for schedule

Hours:
Mon.-Thurs. 10-5,

Fri. 10-7 & Sun. 12-4

626-4046    101 Depot Street, Lyndonville, VT

(continued from Page 1)

industry to be troubling. 
Ward says, “I was here when

the dairy age started in Vermont,
and I guess I’m watching it come
to an end.” He remembers his
father and grandfather making a
weekly trip to the North Danville
Cooperative Creamery where
they sold their cream separated
from skim milk. On the Ward
farm, anyway, that was the end
of self-sufficient farming and the
moment when dairy became a
livelihood and a business.

Ten years or so later the farm
turned to selling whole milk, and
they drove it to the Cabot
Creamery. Ward says there were
creameries in Danville, South
Peacham and Barnet but the
Cabot Creamery was the biggest
plant with a branch located off
Western Avenue in St. Johnsbury. 

Farms grew in size, and the
creameries became more com-
petitive for business.

Ward and his wife bought
into the family farm in 1942, and
eventually they acquired a total
of 600 acres and a farm that
milked 80 cows. They raised
replacement heifers and 15 head
of beef every year, and Ward
says, “We were getting along
fine.” 

In 1980 the Wards sold the
farm to their daughter, Barbara,
and her husband, and they
moved into the neighboring
building formerly used as the
Pumpkin Hill School.

“We didn’t sell because it
was going out,” Ward says. “We
were doing fine, but as I look
back at it that was about the peak

of the dairy age.”
He says, “That’s about the

point where the world market
appeared and the price of milk in
the Midwest affected the price of
milk in New England. They
make milk in (I call them) milk
factories in those big, flat open
spaces like Kansas, Nebraska
and Wisconsin. They are special-
ized, and they can produce milk
for less than we can produce it on
a hill farm in Vermont.

“There are dairy farmers out
West who do nothing but pro-
duce milk, and there are places
where half of that work is done
by robots. Somebody else raises
pigs. Somebody else raises corn,
and somebody else hauls
manure. You pick up a phone and
somebody delivers a load of hay.

“There are people with lots of
money to spend, and they invest
it in those big farms. There are
places with thousands of cows
and they run like a big corpora-
tion. They pay big money for
replacement stock, and it makes
a difference.”

But the picture isn’t all rosy
to Ward, and the troubling part of
the farm factory production is the
extent to which cows are treated
as disposable assets. “People
around here break their necks to
raise cows, and they have had
some really good ones that last
six or seven years. Big farms
looking for the most milk at the
lowest cost put cows on bovine
growth hormones, and those
cows last only two or three years.
They’re burning them out.”

Ward worries about cows
being chemically treated for the
sake of their increased milk pro-
duction, but he sees pressure
building from a market demand
for organic products. Until
recently there were two active
and successful dairy farms south
of US 2 in Danville. Early in
April the Gillanders on Crow
Hill sold their 56 milking cows
to an Amish Farm in
Pennsylvania, and the land will

be used to raise grass fed organic
beef. “The whole country’s
going organic,” Ward says.

The last dairy herd south of
US 2 is maintained by Ward’s
granddaughter on the family
place known still as Pumpkin
Hill Farm. Those cows, too, are
headed soon to Pennsylvania. 

If Vermont is ever again
going to reclaim its status as a
dairy state, Ward says, the state
has to find a way hold back the
tsunami of change in real estate
values. But he doesn’t see that
happening.

Ward was a lister for the
Town of Danville for 35 years,
and he remembers when “every
house had one or two cows.” He
says, “A good dairy had a dozen
to maybe 24-30 cows, and pros-
perous farmers were paying as
much in personal property tax
(on their cows) as they paid on
their land.”

The personal property tax
was repealed and the winds of
change came slowly at first. Few
people noticed them. 

Ward says, “It wasn’t all that
long ago when someone would
come to Danville and spend a
pile of money building a house,
and we knew exactly what it
cost, but our assessment had to
be discounted as much as 20%.
There was no way we could
relate a fair market value to the
cost of the place, and the
assessed value of those brand
new houses was way below what
they cost.

“More people have found
their way to this part of the state
with more money and less inter-
est in the hard work of farming,”
he says, and the result is a clear
shift in the market for residential
real estate. 

“Listers are seeing more and
more expensive homes. The
places people are building are
unbelievable in their costs, and
those are the same prices they
sell for.” Ward says, “The prices
of homes on Joe’s Pond have

exploded, but it’s not just about
Joe’s Pond. The market is here,
and it’s people in their million
dollar homes that will be paying
the taxes instead of the farmers.”

Ward doesn’t flounder in his
remorse over change, but he does
see it as ironic that he remembers
when a cow, a few pigs, some
rabbits and a big garden allowed

a family to get by. Since then,
dairy herds have come and
they’ve gone. “Today,” he says,
“you’ve got to have a real job to
pay for your fancy house and all
the open land, the big cars and
the three dollar a gallon fuel. I
don’t imagine that’s a hobby
anymore, but somehow, I sup-
pose, it’s better.”

People Have More Money

and Less Interest in the

Hard Work of Farming

Photo By: North Star Monthly

in early April cows at the Gillander Farm on crow hill in Danville

were loaded into trailers to be shipped to a new dairy farm in

Pennsylvania.

“I told him I didn’t

have a hobby, I

was a farmer.”

”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.-2:30 p.m. for lunch
and 5-8:45 p.m. for dinner.

old Mill Building, Main Street, 

Bradford, Vt

(802) 222-5912

Join us for another 
Special Brew Dinner featuring 

the Long Trail Brewery.
6:30 p.m., Thursday, May 11
5-course tasting dinner  $30
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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

Caplan’s ARMY StORE
Since 1922

457 Railroad Street l St. Johnsbury, Vt 05819 l (802) 748-3236
Mon.-thurs. 8:30-5:30 l Fri. 8:30-8:00 l Sat. 8:30-5:30 l Sun. 10-4

P KAYAKS BY WILDERNESS
SYSTEMS starting at $399.00

P MAD RIVER CANOES

P EUREKA TENTS

P PACK STOVES & LANTERNS

P BUSHNELL BINOCULARS,
MONOCULARS

P HIKING BOOTS & OUTDOOR
SANDALS

P BUCK & SWISS ARMY KNIVES

P DICKIE WORK CLOTHES

P MERRILL FOOTWEAR

P CARHARTT WORK & CASUAL
CLOTHING

P SPRING FASHIONS BY WOOLRICH,
COLUMBIA & WHITE SIERRA

P WOLVERINE

P BACKPACKS & BOOKBAGS

P CHIPPEWA & LACROSSE
BOOTS & WORK SHOES

MICHAEL K. WALSH & SON, Builders

New Construction w Remodeling w Renovations

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

Solid reputation of  quality workmanship,

reasonable rates and dependability

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

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.

(continued from Page 1)

travels.
There were so many of these

country doctors, nearly one in
every town, that it is impossible
to list them all. Dr. Mackay, Dr.
Martin Paulsen of Danville and
Dr. Paul Choate of West Barnet
and Monroe, NH were three of
these medical men. 

Dr. Mackay had been prac-
ticing for six years by 1903. He
arrived from Quebec, Canada
(where he was born in 1866),
graduated from Peacham
Academy, the University of
Vermont and UVM’s medical
school, graduating in 1897. He
joined local physician Dr. Luther
Parker in his Peacham practice.
Albert married Mary Clark Blair
of West Barnet in 1902, and they
had three children. Dr. Mackay
probably had the first automo-
bile in Peacham.

Dr. Mackay died of peritoni-
tis in 1916 at age 50. His chil-
dren were 13, 11 and 9 years of
age. His funeral service was
attended by 500 people and he
was greatly eulogized. People
asked, “What shall we do with-
out our doctor?”

Dr. Mackay was involved
with the Congregational Church,
the Academy and the Library in
Peacham, and he represented the
town in the Vermont Legislature,
all in addition to his medical
practice.

Dr. Mackay’s office, in two
rooms of his home, attached to
the Library in Peacham Corner,
was left just it was by his widow,
Mary. His grandchildren often

sneaked into the dim rooms to
show friends the remaining
cases of instruments and shelves
with bottles, even though the
“doctor’s office” was off limits.
Mary brought up her children,
put them through college and
lived until December 5, 1947. 

Dr. Paulsen had the first
answering service in Danville.
Those needing his services were
loath to “leave a message” so
typically hung up if the doctor
did not answer. Alice Blair
remembers Dr. Paulsen. “He was
the ideal country doctor. Once I
telephoned his office, feeling
very ill after returning from a
meeting in Burlington. I got the
answering machine and left a
message. 

The telephone rang right
after that. Dr. Paulsen said, ‘I’m
so glad you left a message. You
are the first person to do that! I’ll
be right over!’”

Martin J. Paulsen was born
in 1892 in Jersey City, NJ. His
father died in an accident at
work and he was raised by his
mother. Paulsen dropped out of
school twice before finally
deciding to become a doctor. He
met his future wife, Louisa
Douglas, at UVM and graduated
from its medical school. Paulsen
joined the medical corps during
World War I and returned to
Burlington following his serv-
ice. The influenza epidemic was
raging in 1919, and Dr. Mackay
learned that Danville had no

doctor, so he came and estab-
lished a medical practice, which
continued through the 1970’s.
Dr. Paulsen died in 1985.

Ann Somers remembers Dr.
Paul Choate. “Paul was awfully
good. I was bitten by a dog in
childhood, and he came up to the
farm and treated the wound. I
went to him during my pregnan-
cy with Linda. We went up to
Brightlook Hospital, and Linda
was born in the early morning on
February 22 (Washington’s
Birthday). Tim was dozing in the
waiting room when Paul came
downstairs and said, ‘You have a
Martha!’ It took Tim a minute or
so to understand what Paul
meant. 

Dr. Choate loved to hunt and
fish. He and his family had a
camp on Harvey’s Lake, and he
went out onto the Lake whenev-
er he could. He said once, “I
usually just got out there and
was baiting my hook when I
noticed my wife, Vera, standing
on the dock waving a red scarf.
That was my signal to come
back in to take care of a patient!” 

Dr. Choate’s office was in
the remodeled shed at the rear of
their house in Monroe, NH, just
across the Connecticut River
from McIndoe Falls. His widow
says, “We had a large stock of
medicines, a whole pharmacy.
Items needing refrigeration were

Photo Courtesy of Juloise Paulsen

Dr. martin Paulsen practiced medicine in Danville from 1919 until the 1970’s.

Photo Courtesy of Lois White

Paul m. choate (right) was a

doctor in monroe, Nh from

1946-1970. choate was an avid

hunter and fisherman. At left is

his uncle claude Field.

Almost Every
Town Had a
doctor
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Family Owned and Operated
in tax-free Littleton, NH

Downtown - 49 Main Street 

(603) 444-REST (7378) 

Monday-Friday 10-5

Saturday 10-4

Sunday 12:30-4

Come see why
we are the

#1#1 dealerdealer

in the North Country

HUGE SELECTION!

kept in our kitchen refrigerator.
Paul was on call all the time. The
town telephone operators were a
great help; if a call came in I
would phone them and ask,
‘Where’s Paul?’ They always
knew his whereabouts and could
track him down.” 

Paul M. Choate was born on
the family farm in West Barnet.
He graduated from Vermont
Academy, UVM and UVM med-
ical college. He met his future
wife, student nurse Elvira
Estivill, at UVM. He joined the
U.S. Army as a medical officer
and served in the African and
European campaigns during
World War II.

Dr. Choate began his medical
practice on January 1, 1946 in
Monroe taking over the office of
Dr. Cyrus Eastman, who was
away in military service. Choate
continued practicing until 1970.
Then Paul and Vera moved to
Newmarket, NH where he
became the resident physician at
the University of New
Hampshire Health Center. Paul
and his wife had three children.
He retired in 1988 and died in
2004.

Margaret Ide of Danville
remembers Dr. Howard Farmer,
another well known doctor in the
area. He lived in St. Johnsbury
and had a home office but kept
his riding horses at Albert
Danforth’s in Danville. Dr.
Farmer often drove to Danville
and rode horseback on his
rounds. Ide watched him ride by
her home during one of her preg-
nancies, and each day she raised
the window and called out, “Not

today, Dr. Farmer!” Eventually it
was “the day” and the infant was
born.

Bad roads, snowstorms and
mud seasons often delayed doc-
tors’ trips in the “horse and
buggy days,” and sometimes
infants arrived before the doctor.
That happened when Thelma
Schoolcraft White was born in
South Walden in February 1915.
Her father, Gaylord Schoolcraft,
hitched the horse to the sleigh
and went to fetch the doctor.
They didn’t get back until after
Thelma’s birth. 

“Maternity homes,” where
expectant mothers went to have
their babies and recuperate after-
wards, were common during the
1920’s, 30’s and 40’s. Vivian
Churchill of Peacham described
having her babies in one of those
homes, staying for two weeks
afterwards and writing letters to
her husband at home on the
farm. 

Some women still had their

babies at home. Conditions in
some of those houses were
appalling. Dr. Choate described
putting newspapers around the
mothers’ beds to cover dirty
areas. Most expectant mothers
had no pre-natal care until births
were imminent. Sometimes
there were tragic consequences.

Today’s doctors practice in
modern offices in buildings sep-
arate from their homes. Patients
make appointments and often go
to emergency rooms when need-
ing immediate treatment. Most
expectant mothers go to hospi-
tals where birthing rooms and
surgery facilities are available.
Today’s doctors have physi-
cian’s assistants, nurse practi-
tioners, nursing staff, bookkeep-
ers and receptionists. In the old
days the doctor and his wife han-
dled all office duties. 

Even though modern means
of transportation and communi-
cation and the invention of med-
icines and cures for many condi-
tions have revolutionized medi-
cine, some local doctors still
make house calls. They now
have efficient automobiles, cell
phones and beepers. Patients are
as grateful for their services
today as they were many years
ago. 

Photo Courtesy of Marjory Cassidy

Albert J. mackay (left) practised medicine in Peacham from 1897-

1915. Following medical school at the University of Vermont

mackay joined the medical practice of Dr. luther Parker.

Country doctors

delivered babies,

tended to the sick

and injured and

cared for people in

their last illnesses

in rural Vermont.

Our 2006 Novel Dinner was a great success, and we thank all who
participated. The table hosts were very creative in their book

choices and table decorations. We had everything from The Titanic to
Snowmen at Night. 

Reeve Lindbergh donated four signed books for a silent auction
and we raffled off two gift baskets.  Shirley Richardson and Joy
Jensvold were the lucky winners of the baskets. 

As always, we are grateful to Marion Beattie and her crew of vol-
unteers who helped cook the delicious meal and work in the kitchen.    

Our Memorial Day plant, book and bake sale is fast approaching.
This event will be on Monday, May 29 from 9:00 a.m. to Noon.
Please remember the library when you are dividing your perennials.
Please make sure all plant donations are labeled with the name and
color of the plant. Plant donations can be dropped off at the library
until 8:30 a.m.  

We will also sell coffee, lemonade and baked goods.  Don’t miss
this special fundraiser as we always have a fantastic variety of plants
just in time for your early summer planting.

We will again have members of the NEK Master Gardeners chap-
ter to staff the “Ask the MG” table and answer any gardening ques-
tions.  We will accept book donations only during the week of the sale
– May 22 through May 27. We ask that books be fairly new and in
good condition.  We cannot accept text books or out of date comput-
er or reference books.  We appreciate your cooperation as we are
responsible for storing and recycling any books that are left over.

Our newest book acquisitions are: The Penelopiad by Atwood,
Arthur and George by Barnes, The Book Thief by Zusak, Anansi Boys

by Gaiman, The Brief history of the Dead by Brockmeier, Dark

Assassin by Perry, Teacher man by McCourt, The Grizzly maze by
Jans, losing the Garden by Waterman, marley and me by Grogan and
Self-made man by Vincent. 

Come in and check them out! 

Pope Notes
Dee Palmer, 

Library Director

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

old friends shoP
A unique assortment of

Clothing, Antiques,

Jewelry,
Books And gifts

Also... Visit our new “cheap thrills”
Bargain Room

hours: Tuesday-Friday 11-5
Saturday 10-2

35 South Main, Hardwick, VT
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SUPPLIES

Peter Hopkins
13 Raymond Street

Lyndonville, VT

05851

Phone (802) 626-5555

Night (802) 626-8042

“Huddled masses and

Economic Growth”

Economics is a “dismal sci-
ence,” as sciences go,

because there is not much that
can be proved, or even defini-
tively stated. We do know that
resources are the essence of eco-
nomic growth, and most crucial
are human resources. Even in our
seemingly less labor-intensive
information age, the productivity
of an economy - even our service
economy - is limited by the num-
ber of productive laborers that it
can put to use.

We have used foreign labor
to expand our workforce and our
growth prospects since the
United States began. Foreign
labor is just as critical to our
growth prospects today as it was
when we were clearing land for
farms, building railroads, mining
coal or manufacturing cars.
Given our low birth rate and
aging population, typical of more
developed economies, we need
to replenish our stock of human

resources from abroad, by
importing labor.

Our recent debates about ille-
gal immigration are not about
whether we should import labor
but about how we should do it.
We argue about whether or not
we should try to control this flow
of labor into the U.S., which
would seem to make sense, since
we could only import the labor
that we need. Controlling immi-
gration would allow us to control
the size of our labor supply, and
thus its price in the labor market:
we could prevent a glut of labor
from depressing wages and
incomes. 

Controlling immigration, or
the flow of labor into our econo-
my, means that we are using the
government to manage how
much and what kind of labor is
available for economic growth;
we are not allowing the labor
market itself to determine what it
needs through the usual market
dynamics. As we have so often
found in so many markets, we
are more likely to end up with an

over- or under-supply of labor, or
of the kinds of labor that we par-
ticularly need, with less market
information and more govern-
ment control. When we allow the
government to control the supply
of labor, we have to accept a less
efficient labor market.

Controlling immigration is
difficult, because determined
people keep coming, illegally if
need be. This creates a black
market for labor, which is even
more difficult to control, and will
surely undercut prices in the
legitimate labor markets. Illegal
workers cost employers less –
they are in no position to negoti-
ate wages, cannot enjoy union
protections, do not require the

health, safety and benefit costs of
other workers, and do not require
employer contributions to taxes –
and therefore can substitute for
legal workers. Illegal workers
tend to be less educated and
skilled, so when they do compete
with other, costlier workers, it is
at the lowest end of the pay
scales, where that competition is
most damaging.

In periods of relatively low
unemployment, like the one we
enjoy now, the competition from
foreign workers and its down-
ward pressure on wages is not a
big deal. What is a greater con-
cern is that when an illegal mar-
ket exists, that creates lots of
other costs. One significant cost
is the lost tax revenues, both
income taxes from illegal
employees, and payroll taxes
from “illegal” employers. Illegal
workers and their families use
social services and protections,
as we all do, but without con-
tributing to the cost of providing
them.

Perhaps the largest cost of
having a shadow labor market is
the cost of enforcing and evading
the laws. Our attempts to control
our labor markets are expensive,
for illegal employees, for
employers and for the rest of us
who pay to try to keep control.

More recently, we don’t
import labor so much as we
export jobs, we outsource
abroad. Foreign workers perform
work for American employers,
but now, in many instances, they
can stay in their own country;
they needn’t come here and live
here. This relieves us of the wor-
ries and of the costs of immigra-

tion. 
It also denies us the benefits

of expanding our workforce. The
workers stay in their own coun-
tries but so do their paychecks,
which go into their local
economies rather than into ours
as, of course, do their taxes.
(Immigrants have always sent
money home, more easily done
now than ever, and in many
countries, foreign personal
income flows are a considerable
part of the country’s national
income.) It also denies us the
next generation, the immigrants’
children who typically share
their parents’ ambitions and have
the benefits of education, so can
then contribute to increasing our
economic growth. 

A larger and more productive
workforce determines economic
growth; that much we know. Our
new human resources come
through immigration. Whether or
how to control that, and thus our
economic growth, is the econom-
ic issue when we debate immi-
gration. 

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

$

Our recent debates

about illegal immi-

gration are not

about whether we

should import

labor but about

how we should do

it.
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perennial pleasures
nursery & Tea Garden

Flowers, Herbs & Shrubs

Tea Garden opens Memorial day
See our plant list at www.perennialpleasures.net

Open 10-5  Tues. - sun. w Brick HOuse rd., easT Hardwick  VT w 472-5104

The gift shop offers jewelry, local crafts, books, tapestry jackets,
teapots and more, plus a super selection of summer hats.

The other night I woke up for
the usual errand, one of the

joys of aging.  The room was
bright, not only with moonlight
but with light from the neighbor-
hood.  Here in little downtown
East Peacham we have street
lights that burn from sunset to
dawn.  Neighbors have lights
that not only illumine their yards
but also shine in our windows.  I
can guess the hour by which
neighbor’s house shows a glow.
Their headlights shine in either
our own window or the hall win-
dow. Sometimes I hear their
motors. Other times the light
alone wakes us.

If we were bothered enough,
we could draw the shades at
night.  One of the things I dislike
about living in town is having to
draw shades when the sun goes
down.  When we travel and stay
in motels, I suffer a similar dis-
comfort when we close the
drapes to insure privacy.  In
extremely cold weather, we pull
down shades to keep warmer.
The rooms feel cozy, if some-
what claustrophobic.

Growing up on the farm, we
had no near neighbors and not
many people driving by.  Shades
were not necessary, although
Maw drew the ones in her and
Dad’s bedroom.  And because we
had no electricity, there were no
outside lights.  There was dark-
ness, complete darkness on
moonless nights.  During the
summer, after Dad had driven
into the place where we housed

the car, we’d go outside on the
lawn to get to the porch and into
the house.  That was more fun
than stumbling along the walk-
way through the shed to get to
the kitchen door.  The lawn
would be wet with dew, the sky
overhead dark as black velvet.  

Stars twinkled brightly over-
head. We looked north to see the
Big Dipper and the Little Dipper.
Dad told us how to find the
North Star.  We knew the name
of no other constellation.  The
Milky Way floated overhead.

In winter we didn’t go out-
side to get from the car to the
kitchen door.  No sense in track-
ing in all outdoors!   Dad, com-
ing in from milking, would say,
“The Northern lights are beauti-
ful!” or “Come see the sight!”
We’d bundle up and follow him
out to the path he trod to the barn
and stand, gawking at the streaks
of mysterious light that flickered
and danced across the night.
Shivers went up my spine at the
sight. I would be overcome by a
sense of immensity, completely
awed.

I do mean “awed” - filled
with wonder and fear at some-
thing so much bigger than I was.
I find the overuse of “awesome”
tiresome.  School children use it
indiscriminately for anything
that pleases them, that and
“cool.”  With children I can
ignore its use.  After all, although
the offensive phrase is lost in the
dark ages, I, too, had a pet
expression that tried my older

sisters’ souls.  They groaned
when they read it in the stories
I’d stashed in the bottom drawer
of the washstand in the Hired
Man’s room.  But I did outgrow
the habit.

What bothers me is to hear
the same phrase used by the chil-
dren’s teachers.  I understand
that they want to talk in a rele-
vant manner to their classes.  I
question the roll model they por-
tray.  Unfortunately, “awesome”
springs to their lips whenever
they comment on the students’
work or, more tellingly, on
another grown-ups’ accomplish-
ment.  The Historical
Association rents the former
Town Office vault.  There we
house boxes of manuscripts,
photographs and printed materi-
al.  We are a small organization.
It is a small vault.  When I
showed one of the teachers our
collections, she looked around
and exclaimed, “Awesome!”
Oh, dear!  How, I wondered, are
children to learn the rich
resources of meaning in their
language if they are not exposed
to them?

Another word almost worn
out by overuse is “huge.”  That’s
the favorite descriptive word our
nightly meteorologist uses, no

matter what the dimensions of
the coming wind, snowfall or
rain.  Dick and I say, “It’s time
for Huge’s weather report” and
gain much amusement from
counting how many times in one
broadcast the poor man uses the
word.

Don’t get me started about
the word “hero.”  And there are
many others, good words that
describe a person, place or thing.
(Remember the old definition of
“adjective.”)  I realize mine is  a
lonely voice crying in the wilder-
ness.  Sometimes I’m heartened
by an article by another word-
meaning quibbler, who also
mourns the passing of accurate

description.  I’m sad to think that
a mildly pleasing sight is consid-
ered “awesome” by our young.

The children not only lose the
meaning, they also lose the expe-
rience.  Each phenomenon is
explained.  Nothing is left to
imagination.  The night sky is
full of stars and a child knows
the name of every one of them.
Scientists go further and further
out in space.  Big deal!  We name
it and, therefore, we control it.
Where’s the awe in that?

Children go to the
Planetarium to view the stars.
They would be hard put to find a
place where they could just stand
outdoors at night and look at the
show above.  I was thinking of
our standing out on the lawn in
the South Part, and how near the
stars seemed.  Now, with yard
lights, streets lights, night lights
and more, there are few places
left where we can stand in the
mysterious dark and regard the
amazing universe around us.

Up on the Farm Early

Lorna Quimby

Dad, coming in

from milking,

would say, “The

Northern lights are

beautiful!” or

“Come see the

sight!”
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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.

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

We make wall lights, ceiling lights, table & standing lamps
and outdoor lighting. Custom shades and a large selection of

glass shades. We rewire, restore, polish, patina
and do lighting decorating & consulting.

Residential or commercial.

See us by appointment or by chance.

2 miles north of West Burke off Route 5, Sutton, VT
www.highbeams.com

CUSTOM BRASS & COPPER

LIGHTING

Lighting Showroom

802.467.3943

When you think insurance...

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

Danville

Congregational

Church
United Church of Christ

An Open and Affirming Congregation

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  

The history of Peacham dates
to August 31, 1763 when the
town received its corporate exis-
tence from Benning Wentworth,
the governor of New Hampshire.

The first permanent settle-
ment was made in 1776, a
momentous year for the country
as well, but, according to an 1894
history of the Peacham
Congregational Church, there is
no record of permanent organiza-
tion until 1784 when a meeting
was called by three selectmen to
see whether the town would raise

the funds to hire a preacher. On
May 20, 1784 the town voted to
raise $60 for that purpose with
payments to be made in wheat at
the rate of six shillings per
bushel.

Annual sums of varying
amounts were raised thereafter
for the support of preaching until
1791 when the town offered 55
pounds per year and one half of
the minister’s lot to Rev. Chapin,
and the town agreed to build a
meeting house. Voters agreed to
the dimensions, and 100 pounds
were appropriated for materials,
but in the absence of consensus
on the meeting house location
plans for construction were sus-
pended.

Debate over a proper school
began, and in 1795 voters agreed
to establish a building large
enough to hold a school and
church under a single roof. On
December 1, 1797, the doors of
the Caledonia County Grammar
School opened to pupils, and the
second floor of the building was
used as a church until 1806.

The church was organized
with 12 members on April 14,
1794, and about 80 itinerant
preachers conducted its services
until 1799. On October 29, 1799
the Rev. Leonard Worcester was

ordained as its pastor. Worcester
enjoyed the annual sum of $400,
the minister’s lot and an annual
“bee” where parishioners and
others came forth and drew a
year’s supply of firewood to the
minister’s door, and parishioners
made a “donation visit” providing
whatever they could for the com-
fort and sustenance of the minis-
ter and his family.

Under the leadership of Rev.
Worcester subscriptions for pews
were sold and $5,694 was raised
and the meeting house was con-
structed on the common at the top
of the hill. 

Worcester was born in Hollis,
NH in 1767 and worked first as a
clerk and then as a partner in a
publishing business in Worcester
and Boston, MA. However, he
turned his back on commercial
business, and at age 33 with nei-
ther formal education nor semi-
nary training he became a deacon
in Worcester and temporary
preacher in Milford, MA.  In
March 1799 he was invited to
Peacham, and after preaching at
only four services he received the
call to stay. 

Worcester received a Master
of Arts from Middlebury in 1804
and from Dartmouth in 1827. His
six sons received college educa-
tion; five graduated from
Dartmouth. Five became minis-
ters, the sixth a physician. For 40
years Rev. Worcester offered
prayer and counsel at the
Peacham Congregational Church
until he died in 1846.

The 1806 meeting house was
62 feet long by 48 feet wide with
a bell tower 15 feet square, which
reached 100 feet from the ground
level upwards in front of the
building. There were 48 pews on
the main floor and 34 in the three-
sided gallery. Hand hewn pine
timbers, which supported the
front of the gallery, were 22 inch-
es square and supported by solid
pine pillars. According to the
church history, parishioners sat
through long sermons and stood

through the prayers. All the heat
they had came forth from the
words of the preacher (“Men
stamped their feet and clapped
their hands in a vain attempt to
materialize it.”) and from foot-
stoves reserved for a few fortu-
nate women, until about 1815,
when despite Rev. Worcester’s
objection, (he feared sleepiness)
wood stoves were introduced,
and heat, as it was, filled the sanc-
tuary.

A bell was placed in the tower
in about 1830, and church mem-
bership reached 370 in 1831. At
the time, the Peacham church was
said to be the second largest in the
state, and its mission work spread
into the American Indian territory
and across the Pacific Ocean.

In 1844, after no small debate,
the church voted to relocate down
the hill, closer to the village cen-
ter, in its present location. One
story of the church was lopped
off, the gallery and porch demol-
ished and the bell tower removed.
A low vestry was created below
the sanctuary, a new pulpit was
added, a choir loft constructed
over the entry and a cupola
replaced the old bell tower. In
1854 the town clock was given to
the church, and for 27 years the
building served the congregation
and town.

The great questions of the
abolition of slavery, temperance
and the need for renovations
divided the church congregation.
In July 1870 Oliver Johnson, the
Peacham native who found fame
at The independent, The

christian Union and The New

york Tribune, addressed the con-
gregation and announced his
intention to donate an organ sub-
ject to one condition. He said, “I
could not have the heart to
bestow such a gift upon a divided
and distracted church and society.
An organ implies harmony, and it
would be shamed and dishonored
by discord. I offer my gift not to a
party but to the whole congrega-
tion, old and young, and I must

make it an inexorable condition
that you shall bury all your differ-
ences, letting bygones be
bygones, acting together in a spir-
it of mutual good will … If you
will one and all forgive and as far
as possible forget the things by
which you have been divided, I
will immediately order the instru-
ment to be made and placed at
your disposal.”  

The proposal was accepted,
and in 1871 the organ made by J.
& C. Odell in New York City was
installed in a new loft. The church
was renovated and elevated to its
original height allowing greater
space for rooms below the main
floor. A new pulpit was added,
and a bell tower constructed.

Eventually electric lights
were installed (1913), water was
piped into the church (1927), and
the building today is a visual and
community landmark as much as
ever.

This year marks the 200th
anniversary of the Peacham
Congregational Church building,
and in honor of the bicentennial
the Church, the Peacham
Historical Association and the
Peacham Fellowship of the
Church will celebrate the occa-
sion on Sunday, May 20, 2006.

On that day at the Church,
there will be a display of wedding
gowns from the pre Civil War era
to the present. There will be a
mock wedding reception and
photographs of weddings and
receptions gathered from the
Historical Association collection
and from other friends and mem-
bers of the Church.

Peacham Church Will

Celebrate Bicentennial

Engraving from Anniversary

Exercises of the Congregational
Church, Peacham, Vermont
published in 1894.

The old meeting house on the

hill was constructed in 1806.

Photo By: North Star Monthly

The meeting house was moved

in 1844 to be closer to the cen-

ter of the village. The congre-

gation was organized in 1794,

but 2006 marks the bicentenni-

al of the building, known first

as the meeting house on the

hill.
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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

DANVILLE SERVICE CENTER
Route 2, Danville Village  (802) 684-3481

If the mud, bumps and ruts
got to your car this season...

Shocks & Struts

SPECIAL

Heavy duty gas shocks available

starting as low as $29.95 plus labor.

(Expires 5/31/06)

w Clean Used Cars 

w Foreign & Domestic

Auto Repair

w Batteries

w State Inspections

w Exhaust Work

w 2 & 4 Wheel Computer

Alignment

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

LARGE SELECTION

OF TIRES! (Next Day)
Most major brands are available.

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

Burrington’s Greenhouse
Route 15, West Danville, VT

(802) 684-2229

Geraniums    Hanging Plants    Bedding Plants

vegetable Plants    Perennials    Cemetery Pots
Open 9 a.m. - 7 p.m. Daily

See you this summer at the Caledonia Farmers’ Market!
Saturdays in St. Johnsbury, Wednesdays on the Green in Danville

OPENING FOR THE SEASON
Friday, may 12

Lorna Quimby is famous, in
Peacham and beyond, for her
attention to detail and her love of
all matters historical. For 10
years Quimby was president of
the Peacham Historical
Association, as well as its
archivist, its curator and docent.
According to David Brown, who
succeeded Quimby as the
Association’s president, she is
still (among other things) its
archivist, its curator and docent. 

Last summer when Sharon
Fuehrer noticed an event to bene-
fit a small town church in Maine
she thought immediately of
Peacham and called Quimby.
“The idea,” Fuehrer says, “was a
fashion show of wedding dresses
through the ages at the church in
Maine.  People with family ties to
the church and others, as well,
were bringing heirloom wedding
dresses to put on display.  It was a
living scrapbook of church histo-
ry and done in such a way the
whole community was involved.”

Quimby loved it. She’s a long
time member of the Peacham
Church Fellowship (the group
which supports work of the
Church); she and her husband
used to put on chicken pie sup-
pers for the church; she sings in
the choir, and she has served as
church treasurer and then auditor.
She and Fuehrer decided it would
be a wonderful means to high-
light the bicentennial of the
Church building. The original
meeting house was constructed at
the top of the hill in Peacham and
opened in 1806. In 1844 the con-
gregation voted to move the
church to its present location, but
the building has remained sub-
stantially the same as it was two
hundred years ago.

The Peacham Congregational
Church event, “A Bride Adorned
for her Husband,” will take place
on Sunday, May 20.

Drawing from the collection
of the Peacham Historical
Association, Quimby and
Fuehrer found two remarkable
dresses which predate the Civil
War. The oldest is that of David
Merrill’s bride and second wife,
Mary Grant Hunt, whom he mar-
ried in 1837. The Merrill dress is
coffee ice cream color - Quimby
wonders whether that may be a
function of age rather than the

original color, but the tone is con-
sistent throughout the three piece
outfit, and the color may still be
true. There is a short-wasted top,
a full skirt and a cape. The dress
is quite beautiful in its elegant
simplicity. 

The second dress from the
period Quimby associates with
the middle of the century, perhaps
1850. She says, “Styles were
changing dramatically and this is
a far cry from the earlier dress.”
She describes the sleeves as
pagoda-sleeves. The dress has a
high neckline and is more dis-
crete than the earlier one. The
skirt is full and would have been
worn over a hoop. Quimby esti-
mates it includes almost 20 yards
of material.

She says that most early wed-
dings were not actually at the
church but at home or the parson-
age. The May 20 event will
include a program with dresses
identified as having been worn at
the church, weddings at some
other location in Peacham or even
out of town but included by virtue
of some current association with
Peacham.

Sharon Fuehrer carefully
opens a box holding the wrapped
wedding dress worn be her
grandmother, who was married
on New Years’ Day in 1901 in
Mapleton, ME. Fuehrer says, “At
the time of her wedding she had a
23-inch waste, but she went on to
have 10 children.” Fuehrer con-
fesses that holding the dress in

her own hands gives a fleeting
connection to her grandmother
that’s difficult to describe. “There
is an association with family and
community that just doesn’t hap-
pen in any other way. I opened
this box, and I looked at the fab-
ric and immediately thought of
my grandmother, my parents and
my family. She gave me all this,
and I don’t take it for granted.
Both of my two daughters were
married at the Church, and I think
they understand it as well.”

Quimby was married at the
Peacham Congregational Church,
as were her two daughters. She
says there are a lot of things that
are unknown about the Church
history, but the collection of the
Historical Association includes
wedding dresses from Nellie
Blair Shaw (1905), Myrtie Craig
Coggers (1916), Arlene Swasey
Jennison (1922) and a wedding
suit worn by Susan O’Brien in
1948.  She says, “We could have
as many as 50 outfits including
those from the town’s permanent
collection and dresses (like that
of Fuehrer’s grandmother) on
loan for the occasion.”

Quimby says, “They used to
say that until you used up your
wedding dress you would never
be wealthy.” She tells about
dresses that were cut up and
remade into baptism gowns and
those that were taken apart and

dyed and worn again as dresses
for special occasions.  She says,
that despite the old saying, it says
something about family pride that
these dresses survived. “In a way
it’s an economic statement
because someone had to have the
time and the space and the good
fortune that the material didn’t
deteriorate with age.” Quimby
says that once dresses were made
from manmade materials they
were particularly subject to
vapors and gases emitted by the
material and when stored in plas-
tic bags or sealed boxes their stor-
age life was not very long.
“Natural fibers stored with
archival practices or packed
among similar fabrics in old
trunks seem to be better able to
withstand the passage of time.”

Mark your calendar and note
the event on May 20 at the
Peacham Congregational Church.
It will be a living scrapbook of
family and Church history in
Peacham. There will be a wed-
ding cake, a wedding-like recep-
tion with punch and hors d’oeu-
vres and exhibits of cake orna-
ments and wedding photographs.
If you have a family connection
to Peacham and have items for
display call Fuehrer (802) 592-
3326 or Quimby (802) 592-3571.
There will be space in the Church
for your contribution.

See the History of the Wedding Dress at

the Peacham Church

Photo By: North Star Monthly

Sharon Fuehrer (left) and lorna Quimby are preparing a collection

of wedding dresses to be displayed as a living scrapbook of family

and church history in Peacham. The event, to benefit the Peacham

congregational church and the Peacham historical Association

will take place on may 20 at the church.
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May
3 Willie Nelson, Bell Center,

Montreal, PQ.
4 Dartmouth College Glee

Club, Hopkins Center for the
Arts, Hanover, NH.

5 Ken Zuckerman presents Two
Worlds of Music: Indian
Ragas and Medieval Song,
Hopkins Center for the Arts,
Hanover, NH.

5 Dartmouth Wind Symphony,
Hopkins Center for the Arts,
Hanover, NH.

5 Dartmouth Dance Ensemble,
Morse Center, St. Johnsbury.

5-11 rAinBOW Film FEsTivAl

featuring Dangerous living,

TransAmerica, Ultimate

lesbian Short Films,

Breakfast on Pluto, We Are

Dad, Unveiled, Summer

Storm, loggerheads, Floored

by love and Such Great love

at Catamount Arts, St.
Johnsbury. Call for times and
film details. (802) 748-2600. 

Dangerous living: coming out

in the Developing World,
Director John Scagliotti.
Portrait of the struggle of
gays and lesbians in parts of
the world where their very
existence is still regarded as
criminal and dangerous.

TransAmerica (2005, US)
Director: Duncan Tucker. A
perfectly adjusted and very
conservative transsexual
woman discovers her long
lost 17-year old son. Afraid to
tell her son the truth she sets
off with him on a trip that
will change both lives.

Ultimate lesbian Short Film

Festival, From comedies to
documentaries, a series of ten
acclaimed short films by les-
bian directors from the US

and Canada.
Breakfast on Pluto (2005,

Ireland) Director: Neil Jordan.
A fashionable young beauty is
the target of catcalls and
whistles to which she
responds with a salty retort.
Her story is too strong for
their likes. How does one sur-
vive a deeply aggressive
world just being himself.

We Are Dad (2005, US) Director:
Michel Horvat. Documentary
of an unusual family - two
white gay men and their 5
multiracial kids in a state that
bans gay adoption.

Unveiled (2005, Germany) An
Iranian lesbian assumes the
identity of a man to gain tem-
porary asylum in Germany.

Summer Storm (2004, Germany)
Director: Marco
Kreuzpaintner. Set in the con-
text of a national rowing
regatta two young men repre-
sent the emotional confusion
of youth at the threshold of
adulthood.

loggerheads (2005, US)
Director: Tim Kirkman.
When a gay young drifter
arrives in a coastal town to
see the nesting endangered
loggerhead turtles he’s drawn
into the lives of the people
who live there.

Floored by love (2005, Canada)
Director: Desiree Lim.
Heartwarming family comedy
about a Chinese Japanese les-
bian couple and an African
American Jewish blended
family in Vancouver.

Such Great love (2005, US)
Director: Michelle Kramer.
When Megan joins her
Jewish family for Shabbat she
announces she’s engaged to
her girlfriend.

12 Pamyua, Hopkins Center for

the Arts, Hanover, NH.
12-18 Why We Fight (2005, US)

[PG-13]  Director:  Eugene
Jarecki. President
Eisenhower’s farewell
address warned of the build
up of the military industrial
complex and is that and it
motive for profit what drives
Congressmen and their con-
stituents to wage a near con-
stant state of war. Catamount
Arts, St. Johnsbury.

13 World Music Percussion
Ensemble, Hopkins Center
for the Arts, Hanover, NH.

19 Richie Havens, Iron Horse
Music Hall, Northampton,
MA.

19-25 The White countess (2005,
US) [R]  Director:  James
Ivory. Set in Shanghai in the
late 1930’s, this film tells the
moving story of a former U.S.
diplomat and a Russian
countess who forge a bond at
the “perfect bar” on the eve
of the Japanese invasion.
Catamount Arts, St.
Johnsbury.

20 Hal Holbrook in Mark Twain
Tonight, Opera House,
Lebanon, NH.

27 Dartmouth Symphony
Orchestra, Hopkins Center for
the Arts, Hanover, NH.

26–June 1 Neil young: heart of

Gold (2005, US) [PG]
Director: Jonathan Demme.
Neil Young has been in the
midst of an artistic renais-
sance, and as both writer and
singer, he has never seemed
musically and personally
more vital than in Demme’s
film. Catamount Arts, St.
Johnsbury.

28 From the Ocean to the
Mountains, Pianist Silvard
Kool, Town Hall, Lancaster,
NH.

the

ARTSaround

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., Suite 2
St. Johnsbury, VT 05819

(802) 748-1912
Mon.-Sat. 9:30-5:30  Sun. by appt.

PROM
IS COMING
ARE YOU

READY?
tUXEDO
RENtALS
Starting at $52.

Courteous,

Experienced

Stress-free Fittings

“We Get The Point! Do You?”            95.7 

Catamount Arts in St.
Johnsbury will host the
nOrTHEAsT KinGdOm rAinBOW

Film FEsTivAl in May.
Subtitled celebrating our

common humanity, the schedule
includes nine films over seven
nights exploring alternative
lifestyle issues, themes and expe-
riences, which affect and impact

us all in our communities.  
Films featured in the series

include TransAmerica, starring
Felicity Huffman, who won the
2006 Golden Globe for best
actress and an Academy Award
nomination for best actress for
her role of Bree.  Bree is a per-
fectly adjusted and very conser-
vative transsexual woman who

suddenly discovers she has a
long lost 17-year-old son.

Breakfast on Pluto won best
actor nominations for Cillian
Murphy from both the 2006
Golden Globes and the 2005
Satellite Awards.  

Two films from Germany,
Summer Storm and Unveiled, the
former a story of adolescent love
and the latter the determination
of a young woman to remain in
Germany at all costs rather than
be returned to her native Iran,
bring an international face to the
offerings. 

Canada is represented by

Floored by love and the United
States by loggerheads. A series
of shorts entitled The Ultimate

lesbian Short Film Festival is
also on the schedule.

Two acclaimed documen-
taries are scheduled.  On opening
night, May 5, Vermont director,
John Scagliotti will present his
documentary Dangerous living.

Michael Horvat’s We Are Dad,

which  tells the struggle of 2
white HIV negative gay men and
their family of 5 kids as they try
for adoption, will play on
Monday, May 8.  

The series opens on Friday

May 5 with a 5:30 pm reception
for director Scagliotti prior to the
screening of his film. The recep-
tion is open to the public.

A series of four screenings of
the film Big Eden has been set
for satellite locations in Island
Pond, Greensboro, Derby and St.
Johnsbury.  These will be open to
the public, with discussions and
refreshments to follow.

Tickets to the films are $5,
and a brochure with playtimes
and film descriptions is available
by calling Catamount at (802)
748-2600.

Catamount Arts to Host

Rainbow Film Festival
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AUTO rEPAir

1193 Portland Street
St. Johnsbury, VT 05819

(802) 748-3636
wesward.com

Complete Car Care Services

Ask Us About

Joining Our 

Care Care Club
Call for details

34th

Anniversary

Sale
May 4, 5, 6 & 8

25% off
Storewide*

(*Some exclusions apply)

EllEN GolD

may 1, 2005 - April showers
may bring May flowers in some
parts of Vermont, but on Walden
Hill they’re bringing May show-
ers. The only flowers are a few
hardy pulmonaria and a couple of
tiny yellow violets. Buds on the
lilacs and shadbush look ready to
burst but need to hold back until
warmer weather is here to stay.
Our bluebirds abandoned their
nest building for now but hopeful-
ly will return once the sun warms
things up. Swallows seem more
persistent. I took advantage of
some 4:00 sunshine for a walk
along Kittredge Road. The sound
of cascading streams and drilling
woodpeckers signal  spring is on
its way. Two woodpeckers, proba-
bly hairys judging from their size,
were drilling out territorial mes-
sages on a neighbor’s antenna and
mail box. Bloodroot and trillium
blossoms are present but curled
up tight, awaiting the sun’s “kiss”
before waking from their winter
sleep.

may 3, 2005 - Had a brief
window of sunshine yesterday to
add six bags of Moo Doo to the
garden before rain came to help
percolate that manure into the
soil. Today it’s colder and adding
hail to the mix. Meanwhile I’m
tending my indoor solarium gar-
den of tentative husk cherries and
small but flourishing basil and
kohlrabi sprouts. I’ve begun
transplanting some kohlrabi into
“bigger” yogurt pots. The sun is
appearing between hail storms to
try and warm the window panes.
After all, the solarium needs sun
to be an effective greenhouse.

may 7, 2005 - A cloudy sun-
rise for Green-up Day. The sun
comes up by the poplars in its
continuing journey northward. A
melodious song sparrow greets
the day. We got an early start to
Green-up yesterday, picking up
trash around our woods and
across from the swamp. We were
rewarded with one trout lily in
bloom. Neighbors planted a few
cultivated blueberry bushes near
the wild ones to see what might
happen with cross pollination. We
walked their mowed perimeter
and found more wild bushes than
last year. We’ll have to be sure to
keep the field cleared to encour-
age their growth. We seem to have
a plethora of indoor lady bugs this
spring. When I open the window
quilts it seems to rain lady bugs,

and Tobey the cat, who rushes to
her window perch, becomes
sprinkled with beetles.

may 9, 2005 - Cold, clammy
weekend. We’re still making use
of the woodstove. Green-Up start-
ed out with comfortable working
weather, but by the time lunch on
the Green rolled around, it was
windy and nasty. We filled seven
green-up bags and a large box of
recyclables. We had a few contri-
butions of our own for the dump
including our dead laser printer,
which will be transported to
Middlebury and used for parts or
refurbished and brought back to
life.

may 17, 2005 - We’re back
from Florida after a week of tem-
peratures in the 80’s with low
humidity, a rare treat from Florida
in May. We’ve returned to the
beginning of spring. What was a
brown field a week ago is now
fully green. Poplars are sporting
early yellow-green clumps of
buds, and leaves and tamaracks
are filling out their  branches with
soft green needles. Shads have
rust red and green small leaves,
but flowers have yet to open. On
the western side of the Green
Mountains, Vermont’s other
foliage season is in full bloom. It’s
what Sigurd Olson calls “warm-
ing-up colors in getting ready for
spring.” Shad and apple blossoms
adorn the interstate with crabap-
ples, forsythia and azalea flowers
beautifying Burlington. Jeff’s
favorite wildflower, the dande-
lion, is just beginning to dot the
fields. 

may 19, 2005 - Cool and
mostly overcast today. Took
advantage of the cool weather to
stack our 3rd load of wood. The
4th arrived this evening with
blackflies. I planted snowpeas,
chard, lettuce and spinach seeds
today and gave the asparagus bed
a good weeding, especially to
remove the dandelions while the
new roots are still small and the
ground pliable. I noticed that

some asparagus shoots are poking
through so I gave the bed a little
moo doo to encourage its growth.
Our neighbors reported  their first
hummingbirds so I’ve put up nec-
tar and will fill the feeders tomor-
row. They also reported a large
bull moose near the road to their
sawmill. We’ve been invited to
walk the road and take a look. It’s
been a magnificent day with all
sorts of clouds adorning the sky.
Sheets of rain and the hint of a
rainbow were visible to the east.
Sunset has been lingering and is
now leaving a residual rosy glow.
Hills of budding maples are
bathed in pink, and a waxing
moon hangs high in the sky.

may 24, 2005 - Cold rainy
weather continues, more like
April than May. A tiny patch of
sunshine briefly warms the valley
but will soon disappear behind the
rapidly moving thick layer of
clouds. Maple leaves continue to
hold back, in their early budding
stage. Poplars and tamaracks are
the only trees sprouting a fullness
of new growth. The profusely
blooming shads alone confirm
that spring is here, and what a glo-
rious confirmation they are.
Delicate white blossoms nestled
in rusty red and green leaves on
heavily laden gracefully sculpted
thin branches, make a beautiful
arching entrance to our home.
Trees are fully leafed out in
Massachusetts, and lilacs and
crabapples are in bloom but here
in northern Vermont, spring is on
hold. Peepers give off a relatively
tame chorus in the cold, clammy
nights.

may 26, 2005 - We’re seeing
a substantial patch of blue and
some actual sunshine this morn-
ing. It’s a welcome respite
between coastal storms moving
out to sea and rain over the Great
Lakes moving in from the west.
Hobblebush is in bloom, and our
shads continue to hold their blos-
soms despite the wind. Each year
they seem fuller and more ele-
gantly adorned. I put out the hum-
mingbird feeder two days ago and
within the hour, a hummer
arrived. They are making frequent
appearances, using nectar to sub-
stitute for flowers that should be
in bloom but haven’t opened yet.

Watched an unusual twilight
effect a few nights ago. At 8:30, a
thin band of cool blue shown at
the horizon in an otherwise gray
sky, softened with hints of rose
and pink from the glow of a hid-
den sunset. Unseasonably cool
weather continues. There are five
inches of snow atop Mt.
Washington, and Lake Champlain
waters are a mere 40°. That’s the
coldest water reading for this time
of year in recorded history.

may 31, 2005 - May is ending
as it started with “rain, rain and
more rain.” It’s been two weeks of
cool, cloudy and moist weather.
At least we were spared a May
snowfall. The only white drifting
down has been the delicate float-
ing petals from the shadbush.
After a glorious, lingering, pro-
fusely blooming week of shad

blossoms, the trees have shed
their white speckles and revealed
lush branches of rust green leaves.
Cooler temperatures forced the
blossoms to be cautious about
opening, and consequently they
bloomed longer than usual. We’ve
managed to continue mowing and
planting between rains. Tomatoes
are in, protected by their “wall-of-
water.” Hopefully we won’t have
a frost to test their effectiveness.
Despite cooler days, nights have
lingered in the 40’s. Dahlia bulbs
are planted, too, and we hope to
start a new bed for our Yankee
Doodle deep purple lilac bush
once the rain passes. Mr. Bluebird
was back for another look at one
of the bird houses. We’ll see what
he finally decides. Meanwhile,
the graceful swallows are keeping
us entertained.

Photo By: Jeff Gold

Shad Blossoms.

Walden Hill
Journal
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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.

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

Jodi Wheeler has the kind of
enthusiasm and spontaneous
energy that make people think
about alternative sources of
power. But she and her project
partner, Amy Mayo, aren’t gen-
erating electricity. Here in the
basement of the Wheeler Sports
building on Church Street in
Lyndonville they have started a
volunteer organization to make
surplus clothing available for
those who can use them. They
call it HOPE for Helping Other
People Every day.

Wheeler says, “For a long
time my husband and some of his
friends sponsored kids and pro-
vided them with things like base-
ball gloves, shin guards, pads
and cleats.  That generosity
allowed kids who might not oth-
erwise play sports to do so.

“I have three children, 16, 15
and 4, and one day I was looking
at three years worth of supplies
and equipment. I told my friends
that if we put it all together and

people took what they needed
and gave back what they didn’t
there would be enough for every-
one and plenty left over for those
in need.” Wheeler says, “I fig-
ured we could give up our extra
stuff, and there would be enough
for the community around us.”

The central collecting began
in the Wheelers’ garage but
quickly grew beyond its limited
space.  Today HOPE is approxi-
mately 700 square feet of the
Wheeler Sports building base-
ment and has grown with volun-
teers who wash and sort and, in
some cases, deliver the sporting
equipment and all sorts of
clothes. 

Wheeler says, “We are asso-
ciated with the Lyndon Area
Food Shelf and get referrals from
agencies, teachers in schools and
sometimes concerned neighbors.
If we learn that someone needs a
snowsuit, for instance, we do
everything we can to fill the
need. The Food Shelf does the
food, and we do the clothes.”

Mayo says, “We like to think
of it as giving hope where the
hope is gone.” Both Wheeler and
Mayo have been single mothers,
and they well understand the
value of neighbors, community
and providing help for others
when help can be used.
“Everyone needs help at times,
and this is a way we can give it.”

Mayo, who owns Shear
Sensations Hair Salon in
Lyndonville, says, “We raise
about $150 a month through
donations from the stylists.”

Those funds and others like them
were used to make Easter bas-
kets.

Wheeler says, “It’s not a
store. A financial empire is no
one’s vision. It’s like Christmas
or Thanksgiving boxes all year
long.” She thinks of it as an
underground swap shop where
money is neither expected nor
accepted.

“Recently we learned of a
young mother in desperate need
of Desitin for her baby’s diaper
rash. We sought her out and
offered what we could as any
good neighbors might, and three
weeks later that same young
mother called back and wanted
us to pick up two bags of clothes
to be donated to HOPE.”
Wheeler says, “The spirit had
been passed.”

The appeal of project HOPE
has spread indeed with more than
26 volunteers gathering, wash-
ing, delivering or simply finding
new ways to promote the project
as a valuable community
resource.

Wheeler tells of a conversa-
tion with her 15-year old daugh-
ter and some of her daughter’s
friends about the annual “Snow
Ball” dance at Lyndon Institute.
“They noticed that a lot of kids
weren’t going to the dance, and it
occurred to them that part of the
problem was money. If some girl
spends $300 on a dress, it
becomes pressure for some other
parent who is trying to the best
she can without a lot of extra
money.” 

Mayo says, “These girls are
class leaders, and they came up
with the idea of a ‘Princess
Project,’ where dresses can be
donated for reuse. The way it
works is that outfits for formal
events are donated after they are

no longer going to be used, and
the Princess Project closet
becomes sort of a lending library
for formal attire.” The good faith
assumption is that these dresses
will be used, cleaned and
returned to the active inventory.

Mayo says, “There are no
income guidelines or concerns
about who can afford what.  It’s
not about the money. What is
important is to make the surplus
available in a way that is gen-
uinely appealing.” She says, “My
son wanted to get a new outfit for
a formal event, and he was head-
ed to the Salvation Army in St.
Johnsbury. I gave him fifteen
dollars. He got his whole outfit,

and he gave me two dollars back
that were left over. That’s a pret-
ty good deal - for him and for
me. We hope to provide the same
sort of thing - for free.” 

Wheeler and Mayo have
found interest in their project
among businesses with carpeting
donated by the Carpet
Connection, furniture from the
Lyndonville Antique Center and
clothing exchanges at the Village
Kids Boutique. 

Wheeler admits that it’s a big
undertaking, and she doesn’t
want to become the sort of place
where tattered clothing and bro-
ken appliances are dropped off.
“If you or someone you know
wouldn’t wear it or use it - we
don’t want it.”

Mayo says, “We want people
to see this as an answer to their
needs without being a conven-
tional charity or agency. If we
can spread the spirit of neighbor
helping neighbor we’ve done
something really important.”

For further information about
project HOPE or the Princess
Project, call (802) 626-3228.

Photo By: North Star Monthly

Jodi Wheeler (left) and Amy mayo are project partners in hoPE, a

collection and distribution place for surplus sporting equipment

and clothing. Project hoPE is located in the basement of Wheeler

Sports in lyndonville and seeks to distribute surpluses to those in

need in lyndon and the surrounding towns.

If Every Neighbor Helped a

Neighbor the World Would

Be a Different Place

“If people took

what they needed

and gave back

what they didn’t ...

there would be

enough for every-

one and plenty left

over for those in

need.”
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albro nichols house Bed & Breakfast and tearoom, margaret ryan
53 Boynton avenue, St. Johnsbury, vt 05819.  (802) 751-8434.
Restored 1846 Federal Farmhouse furnished with comfortable antiques offers
three rooms with private baths. Located just off Main Street within easy
walking distance of the Fairbanks Museum, St. Johnsbury Athenaeum and
Art Gallery, the campus of St. Johnsbury Academy, two theaters and several
fine restaurants. Full breakfast offered.

Branch Brook Bed & Breakfast, ann tolman
36 Branch Brook lane, lyndon, vt 05849.  (802) 626-8316  (800) 572-7712.
Restored 1850 house with five guest rooms, three with private bath. Located
1.5 miles from Lyndon State College; 8 miles from Burke Mountain and with-
in walking distance of two of the five covered bridges in Lyndon. AAA
approved: 3 diamonds.

Broadview farm Bed & Breakfast, molly newell
2627 mcdowell road, danville, vt 05828.  (802) 748-9902.
Four rooms with private and shared baths in an historic 1800’s country
manor listed in National Register of Historic Places.  Located on 200+ acres,
offering biking, country walks and wood trails, pond for swimming and fish-
ing. Enjoy large continental breakfast. Open Memorial Day through October.
BROADVU@webtv.net

emergo farm, lori Webster
261 Webster hill road, danville, vt 05828. (802) 684-2215 or (888) 383-1185.
In 1858 the Websters’ great-great grandparents began farming the 230-acres
still in use today. Handbuilt in 1890 and 1897, the connected farm buildings
are fastened with pegs and traditional post and beam construction. Emergo
Farm is hosted by the 6th generation and offers accomodations both private
and shared in their homestead suite, which includes 3 bedrooms, full kitchen,
sitting room and bath. A full breakfast is served in our dining room. Relax on
the porch swing, visit the barns or help with the farm chores at “no extra
charge.” Hilltop picnic area with panoramic views of much of the Northeast
Kingdom.  www.emergofarm.com

the gardeners rest Bed & Breakfast,  margaret & Keith rowlett
682 daniels farm road, Waterford, vt 05819. (802) 748-9388 or 9657.
Our 1854 farmhouse located on 16-acres offers our guests comfort and relax-
ation. We have three well appointed rooms, which provide charming, comfort-
able accommodations with private baths. After an elegant breakfast, comple-
mented by Vermont products, you might choose to stroll around the meadow,
read a book by the pond or wander through the extensive gardens designed by
your English hosts and guaranteed to give you a feast for the senses no matter
what season. www.gardenersrest.com

highland lodge - inn & Cottages, david and Wilhelmina Smith
1608 Craftsbury road, greensboro vt 05841. (802) 533-2647.
Since 1860’s Inn and cottages with excellent restaurant and porch dining over-
looking Caspian Lake. Private beach with rowboats, sailboats, paddleboats,
kayaks and canoes. Tennis, bicycling, lawn games and children’s play program
for guests. Beautiful rooms and views. Opening for the summer season at din-
ner on Friday, May 26. Also the home of Porter Brook Environmental Day
Camp. June programs for children. www.highlandlodge.com

injun Joe Court, Beth Perrault and family
Po Box 27, West danville, vt 05873. (802) 684-3430.
Located 10 miles west of St. Johnsbury on US 2 overlooking Joe’s Pond.
Beautiful views, private beach, swimming, boating, fishing, nice clean cabins
and housekeeping cottages. Heated and completely furnished with fully
equipped kitchens. Linens and towels provided. Cable Television.  Rowboats,
paddleboats and canoes free for guests. 15 Cabins. 7 RV sites. Firewood and pic-
nic tables. Rates: $50-$100 per night and $475-$550 per week for cabins. RV
Rates: $25 per night.

the old homestead, gail Warnaar
1573 US 5 South, Barnet, vt  05821. (802) 633-4016.
A quiet cozy colonial home in picturesque Barnet, eight miles south of  St.
Johnsbury on US 5. Enjoy private bath, screened porch with view of
Connecticut River Valley and White Mountains, allergy free environment,
antiques, treasures and collectibles. Expect a warm greeting and a gourmet
breakfast. Come early to share afternoon tea. Lovely gardens and common areas
are perfect for your special gathering.  www.theoldhomestead.com

Come Stay

With Us In

Vermont’s

Northeast

Kingdom.

It Is

Absolutely

Real. 
Photo: Courtesy of Jenks Studio of Photography, Robert C. Jenks

Vermont is a beautiful place, and the Northeast Kingdom is rich with its share of Vermont. We invite you

to come stay with us, take your time and get to know this part of New England. reeve lindbergh, a

North Star contributor and author of books for children and adults, describes the area like this: “it is

very beautiful, whether or not our words are adequate to its beauty, in any century. it is absolutely real,

however we choose to describe it, at any point in our lives. And best of all, however it may surprise us,

after twenty five years or two hundred, it is still here.”

For further information on the northeast Kingdom and beyond, contact the northeast Kingdom Chamber of

Commerce at (800) 639-6379; see our website at www.vermontnekchamber.org; or visit our office at 51 depot

square (that’s above the Welcome Center) in st. Johnsbury.
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St. Johnsbury Academy
Spring 2006 Sports Schedule

Girls’ Tennis
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
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
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
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
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
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

Go Hilltoppers!Go 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

Backroom Gallery Show  
The Artist's Hand 

An exhibition of  drawings by Naomi Bossom, Susanna
Bowman, Ellen Dorn Levitt, Dorian McGowan, 

Robin Rothman and Mary Simpson
April 12 - May 23,  Reception Saturday, April 29, 3-5

Store Hours: Mondays 11-4, Tuesdays-Saturdays 10:30-5:30

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

liSA hANTmAN

The Pumpkin Hill Singers
announce a spring concert - a mix
of old favorites and new composi-
tions by our director Susan Terry
and her husband, tenor Steve
Parker. We will perform at the
North Congregational Church in
St. Johnsbury on Thursday, May
18, and at the Danville
Congregational Church on
Sunday, May 21. Both concerts
will be at 7:30 p.m.

As we prepare for this, our
30th year of performance, we
think it fitting to honor our
founder, Dr. David Hantman - not
only by singing some of the pieces
he chose for the group, but also

with this “brief life” of this multi-
talented man.

Hantman was born in 1941 in
Baltimore and grew up in
Washington, D.C. His father was a
respected teaching doctor, the
inventor of an instructional model
of the human ear and a gifted
musician and songwriter. (David
Hantman’s sister, Louise, remem-
bers that their father enlivened
many a party with verses he creat-
ed for the occasion.) Hantman’s
mother, a homemaker, was an
active area volunteer; she docent-
ed at galleries and museums but
was happiest tutoring inner-city
children. The threads of medicine,
music and social service were
interwoven throughout Hantman’s
life.

He attended Williams College,
where he majored in political sci-
ence and wrote his senior thesis on
Mahatma Gandhi and non-violent
resistance. Following junior year
he spent several summer weeks on
a kind of “walkabout” through
Virginia and Kentucky, during
which time he made the decision
to study medicine. 

Following graduation and
marriage in 1963, he entered
Georgetown Medical School, and
four years later began his intern-
ship at Beth Israel Hospital in
Boston. In 1969 our son, Mauro,
was born. Hantman went into the
Public Health Service that year, at
the VA Hospital in San Francisco.
At the time the United States
Aerospace Program was in need
of information about the effects of
weightlessness on bone loss.
Hantman’s job was to study the
effects, with weightlessness simu-
lated by enforced bed rest. The
volunteer study subjects - draft
resisters and conscientious objec-
tors from a minimum-security
prison in Southern California -
became his good friends. 

This, with the ambiance of
San Francisco in the 1970’s, pro-
pelled Hantman, who had already
shown signs of counterculture
leanings in college, into the mode
of a full-blown “hippie doctor.”
He wore a bandanna headband (a
familiar oft-hours headdress for
the rest of his life), honed his
sometimes sardonic sense of
humor and purchased the first of
several disreputable automobiles,
which even the most desperate
non-profits refused to accept as a
donation.

Hantman was also, however, a
responsible husband and father.
(We had a daughter, Cybele, born
in 1971.) In addition to sharing
household duties, he learned
woodworking, building simple
furniture, two looms for me, and a
harpsichord from a kit for himself.
He worked at a methadone clinic
but had time left over for us to
take advantage of the relaxed
California life with its emphasis
on outdoor activities.

After a third year in California
and work on a renal (kidney) fel-
lowship, Hantman was accepted
to Mary Fletcher Hospital in
Burlington for his residency. A
year later we moved to the
Northeast Kingdom and settled in
Danville in 1974. Hantman estab-
lished his practice in internal med-
icine in St. Johnsbury at about the
time that 11 other doctors arrived
in the area - rather a shock to the
system, but definitely needed in
the growing community.

Within several years,
Hantman joined Drs. Rankin,
Rassman, Thomas and Houle in
building new medical offices

across from Northeastern Vermont
Regional Hospital. In 1977, he
and Linda Desrochers established
the Danville Health Center, which
pioneered the use of nurse prac-
tioners (and payment by health
insurers for the cost of their serv-
ices) in rural areas. 

Under Hantman’s aegis,
Desrochers became one of the first
graduates of the nurse practitioner
program at the University of
Vermont. They also introduced to
their practices the “Problem
Oriented Medical Record,” devel-
oped by Dr. Larry Weed at UVM,
which standardized and clarified
patient records, thereby improving
both long- and short-term care.

While establishing his career
in medicine, Hantman was
expanding his musical skills and
interests. From early piano and
saxophone lessons and a summer
at the Interlocken Music Camp as
a youngster, he went on to play
semi-professionally in a high
school jazz band. In college he
was interested in the folk scene,
playing guitar and listening to
bluegrass. At the same time he
was playing Early Music on his
recorder and pennywhistle.

It was this Medieval,
Renaissance and Baroque music
that the Pumpkin Hill Singers first
sang in the mid-1970’s. We started
as a strictly for-fun group, open to
anyone with a voice and an inter-
est. In his enthusiasm, Hantman
was known to invite strangers off
the street, if he had heard that they
sang!

Soon, in true David Hantman 
(concluded on Next Page)

Pumpkin Hill Singers Honor 

Their Founder David Hantman

Hantman Family Photograph

The Pumpkin hill Singers will honor their founder David hantman

on the occasion of their 30th anniversary this spring.

We started as a

strictly for-fun

group, open to any-

one with a voice

and an interest.
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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

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
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
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. 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
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. 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

(continued from Page 18)

fashion, he enlarged our repertory
to include early nineteenth  century
American hymns from the sacred
harp tradition, which used notes
drawn in shapes to indicate their
intervals. (With the help of itiner-
ant music teachers, rural villagers
could sing such hymns without
knowing how to read music.)

As the “Pumpkins” became
more confident, we began to
appear in public, performing at
such places as the Northern Lights
Bookshop on Eastern Avenue, the
Burklyn Craft Fair, the Fairbanks
Museum and the St. Johnsbury
Athenaeum. As our loyal audi-
ences know, we eventually broad-
ened our repertory to include folk
songs and works by American
composers such as Stephen Foster
and Aaron Copeland.

Directing the Pumpkins was
far from being Hantman’s only
musical activity during the 1970’s
and 80’s. He joined the Danville
Summer Singers, as the musical
director of Bertolt Brecht’s
‘Threepenny Opera,” as an actor
in “Brigadoon,” and as a musician
for “Oklahoma.” 

He provided piano accompa-
niment for several regional fid-
dlers’ contests and participated in
Bread and Puppet’s Domestic
Resurrection Circus. With Linda
Fuhrmeister he mounted a produc-
tion of Pergolesi’s eighteenth-cen-
tury opera buffa ‘La Serva
Padrona.” 

In the 1980’s he developed a
new interest yet again - traditional
Celtic music - and composed sev-
eral Irish tunes. In the course of
these activities, he was also learn-
ing to play other instruments,
from the medieval krummhorn to
accordions, fiddle and bagpipes,
including the very challenging uil-
leann pipes of Ireland.

Hantman was just starting to
rehearse the Pumpkins for his
most ambitious project - a full-
scale production of Henry
Purcell’s “Dido and Aeneas” -
when he was diagnosed with Non -
Hodgkins Lymphoma. We carried
on while he went into treatment,
but the prognosis was not good.
Despite radiation, chemotherapy
and a bone marrow transplant

from his sister, David Hantman
succumbed to the disease in June
of 1983. He was 41.

He left behind a fine legacy.
Both of our children spent time on
stage in Danville and St.
Johnsbury. Our son has become a
professional actor at Providence’s
Trinity Rep and is a musician,
singer and artist. Our daughter,
who remembers the fun of selling
raffle tickets with her father at
Danville, and helping him draw
the winning tickets, inherited his
genuine interest in people. She
sang in college, and her young
daughter shows signs of having
inherited the “performance gene.”
The Pumpkins are going strong,
and the Danville Health Center,
after financially weathering the
early years, is serving the commu-
nity well.

As I end this remembrance, I
would like to have a few of Dave’s
friends and colleagues share their
memories. 

Lucy Hickey says, “Whenever
I needed a hug, I went to Dave.”
She remembers his consistently
helpful nature. 

Frank Meierdiercks, who
became Dave’s partner in 1978,
tells of the time they ate lunch at
The Creamery Restaurant: “It was

filled with dowsers. Dave had a
cheeseburger with French fries,
and he was dowsing his food with
the fries. This caused some inter-
est among the dowsers!” 

Judy Pransky, one of the early
Pumpkins, says, “I will be ever
grateful for the journey we shared,
so many of us dancing and singing
and following the minstrel man,
learning so much of the music and
each other along the way.”

Linda Desrochers recalls
Dave’s “scruffy brown corduroy
suit jacket, its deformed pockets
bulging with pencils and pens
absent-mindedly removed from
NVRH, a spot of mayonnaise
from a[n Anthony’s Diner]
‘Woodsmanburger’ decorating his
tie.”

I hope that wherever Dave is
now, he has a plentiful supply of
those truly atrocious ties, an end-
less loaf of Hebrew National sala-
mi, a dilapidated sofa and an
equally rundown old Ford Falcon
(His first car was a Falcon.) I hope
he has a pennywhistle, several
cats and last-but-not-least, the
dreadful, tongue-like, industrial-
byproduct objet, which was his
own personal weapon in his
“never- ending battle against death
and disgusting…”

very vigorous. Its high produc-
tion capability is, however, also
its downfall, as it ends up getting
overproduced into generally for-
gettable bland cheap white table
wine. Careful growing and wine-
making practices however can
easily overcome Chenin Blanc’s
weaknesses and result in great
and memorable wines.

Traditionally grown in the
Loire valley, it is most famously
the grape used in Vouvray and
Anjou, where it often has nice
honeydew melon and cantaloupe
aromas; some sweet wood and
vanilla notes, and rarely oaked; a
certain floral, honeyed character
with a zesty acidity, which
makes it so adaptable to many
different foods. When conditions
are right, Botrytis (a fungus also
know as “noble rot”) adds com-
plexity and turns it into great
dessert wines. In “Cremant de

Loire” it turns into sparkling
wine, a wonderful and much less
expensive alternative to
Champagne.

In South Africa Chenin
Blanc has found a great new
home, where it produces wines
of remarkable quality.
Introduced to the Cape area in
the 1600’s its long tradition pro-
vides for a great variety of styles,
from distinctly fresh and fruity to
dry, rich and oaked, with some
old vines offering great intensity. 

In general Chenin Blanc
offers an affordable alternative.
Versatile and food friendly it is a
great choice at restaurants when
available, especially with lighter
rice or pasta dishes and even sal-
ads, seafood and veal. In the
summer it makes for a great
refresher by itself. So go ahead,
chill a bottle of Chenin and redis-
cover this almost forgotten gem.

forgotten and marginalized, it
remains one of the most versatile
varieties, and it deserves better.
Chenin Blanc can produce wines
that range from crisp and dry to
off-dry, rich, fruity; sparkling
wine; long-lived, unctuous
(syrup-like rich, sweet), nectar-
like dessert wines, and even
brandy.

Resistant to many diseases
this late ripening grape is well
suited to hot climates and adapts
well to different soils. It can be

They Started with Medieval, Renaissance

and Baroque Music 

duce several allocation schemes
and thereby the end of the boom
for Chenin Blanc.

Today the grapes are still
widely planted in California, but
in heavy decline primarily in
favor of Pinot Grigio. Mostly

Back in the heydays of jug
wines Chenin Blanc was one

of the most popular grapes. It
was easy to pronounce and made
fragrant lightly sweet wines. Its
popularity surprised even most
producers, who started to intro-

The Cork & Bottle
Gerd Hirschmann 

Cobleigh Public library
lyndonville

monday: noon - 5 p.m.
tuesday: noon - 7 p.m.

Wednesday:  10 a.m. - 5 p.m.
thursday: noon - 7 p.m.
friday: 10 a.m. - 5 p.m.

Saturday: 9 a.m. - 1 p.m.
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Small engine service,

repair and tune-ups on

all makes and models

of lawn/garden

equipment, ATV’s, etc.

(802) 626-3435
Authorized Dolmar Dealer ~ saws, blowers & trimmers

Serving this area
for over 60 years.

Fuel Oil
and Kerosene
Cash Discounts

Automatic Deliveries

(802) 748-3011

Barnet

Town Clerk: William Hoar

Selectboard: Ted Faris, Stanley

Robinson and Gary Bunnell

March 27, 2006

Bathhouse improvements – Andrew

Mosedale presented a proposal to

upgrade the bathhouse by installing new

toilets and to do work on parking lot.

Projected cost of $7,242 to be funded by

a $4,122 grant from Connecticut River

Joint Commission and use of town labor

and equipment. Board voted to apply for

grant. 

Overweight vehicle Permits – Board

approved overweight permits for Chief

Logging & Construction; Darcy

Nelson; Gould Well Drilling; Green

Mountain Power; Sidney Smith

Trucking; John Colgrove Trucking;

Calkins; Kirk Fenoff & Son; Ron

Fenoff Excavating and Limlaw

Pulpwood.

liquor license – Board approved

liquor license for Paul’s Whistle Stop.

Highway Access Permits – Board

approved highway access permits for

Lawrence & Cynthia Ruggles off Roy

Mountain Road and Matthew Burak

and Cynthia Spring off Kitchel Hill

Road. 

stormwater mitigation – Board dis-

cussed federal program offering grants

for stormwater mitigation and possible

use of funds for a new salt and sand

shed.

August Bicycle Tour – Board dis-

cussed information on Le Grand bicycle

passing through Barnet on August 6.

Approximately 2,000 cyclists are antici-

pated.

East Barnet Bridge – Board reviewed

plans for repairs to East Barnet bridge. 

mileage reimbursement – Board

voted to change mileage reimbursement

from .33 to .41 per mile.

Access to Private land Through

Barnet landfill – Board discussed a

renewed request from Reginald Dwyer

for access to landlocked land through

former Barnet landfill. Town attorney

explained town has discussed the matter

before and that town has been advised

by federal mine safety officials to keep

landfill locked and that compensation

for lost access to the property was paid

during acquisition of land for construc-

tion of I-91.

April 10, 2006

mowing Bids – After reviewing bids

for seasonal mowing of Palmer &

Stevens Cemeteries, Library building

lot, new fire station land, soldiers monu-

ment in Barnet Village and cleaning

around town hall and town clerk’s

office: J&B Property Maintenance,

$1,850; Wilderness Construction &

Property Services, $2,400; and William

Warden, $2,000 and following consider-

able discussion, Board voted to award

bid to William Warden. Board agreed

main reason for not going with low bid

was its desire to give job to a person liv-

ing within town limits if reasonably pos-

sible.  

Overweight vehicle Permits – Board

approved overweight permits for Gil’s

Construction; H. A. Manosh; and Yarde

Metals Inc.

liquor license – Board approved

liquor license for Barnet Village Store.

Highway Access Permits – Board

approved highway access permits for

Carl & Tricia Sanborn on Comerford

Dam Road and George & Dorene

Mears on Somerhill Road in West

Barnet.

summer Paving – Board signed appli-

cations for state aid for summer paving

on a section of the West Barnet Road

and a project to reclaim and pave about

1 mile of the Barnet Center Road.

Town vehicle – Board discussed quote

of $2,473.90 to paint 1999 Ford pickup

truck with about 150,000 miles on it.

After discussion board agreed it was not

worth it to paint a truck with so many

miles on it.

Town Plan – Shirley Warden noted

planning commission is nearly ready to

submit new proposed town plan to

Board.  Board approved preparation of

copies of several maps for the town plan

assuming the price is within the budget.

April 24, 2006

mcindoe monroe Bridge Work –

Board met with representative of con-

tractor doing reconstruction of McIndoe

Monroe bridge and approved temporary

excavation under railroad underpass to

accommodate cement trucks.

Access to landlocked land Through

Gravel Pit – Board met with Gary

Dwyer and discussed access to Dwyer’s

father’s land through Barnet landfill

property in order to remove some lum-

ber from the property. Board noted that

the landfill land is under the jurisdiction

of the Federal Mine and Safety

Administration. After discussion Board

voted to grant a one year access if per-

mission to do so is available from the

federal agency.

Overweight Permits – Board approved

overweight permits for William

Pinkham Jr. and Classen’s Crane

Service.

memorial day Coordinator – Board

appointed George Pierce as Memorial

Day coordinator.

road maintenance – Board discussed

road work with Maurice Gingue, road

foreman. Tristan Vaughan offered to

replace guardrails at entrance to fire sta-

tion for $750 with town digging the

holes, $1,000 if he digs the holes. Board

accepted proposal with town digging

the holes.

East Barnet Bridge – Barnet resident

and representative Leigh Larocque met

with Board and discussed bids for work

on East Barnet Bridge. Larocque noted

state funding commitment is currently a

maximum of $150,000 and recom-

mended that town delay awarding con-

tract until possibility of more state

money is fully explored.  

Cabot

Town Clerk: Chris Kaldor

Selectboard: Larry Gochey, Caleb

Pitkin and William Walters 

March 22, 2006

Annual Audit – Board voted to sign

management letter from Fothergill

Segale and Valley for work in preparing

the annual audit.

rapid response Plan – Board  voted

to sign the Vermont Rapid Response

Plan.  

Tax Anticipation loan – Board voted

to approve a $300,000 tax anticipation

loan from Chittenden Bank at 3.8%.

lower Cabot Water supply – John

Kiernan from Phelps Engineering  dis-

cussed estimate for proposed water

main extension to Lower Cabot. Board

voted to seek potential funding from

Vermont Drinking Water State

Revolving Loan Fund before exploring

feasibility of the project.

UdAG Committee – Board met with

Andy Leinoff, chair of Cabot UDAG

Fund and discussed possible arrange-

ments with local financial institutions

for administrative oversight of the fund.

Town Website – William Walthers web

site administrator described town’s

Internet web site known as

www.cabotvt.us

Cabot library – Board discussed peti-

tion to save Cabot Public Library

shelves submitted by Bonnie

Dannenberg.  

Town service Officer – Board

appointed William Cobb as town serv-

ice officer.

regional Planning Commission –

Board appointed Richard Payne as town

representative and Jackie Folsom as

alternate to Central Vermont Regional

Planning Commission.

department of liquor Control –

Board reviewed a letter from the

Vermont Department of Liquor Control

regarding underage tobacco sales in

Cabot. Further, Board noted a letter

from board of directors of  Cabot

Coalition “…writing to express our

appreciation for Ken Gokey” in the

Coalition’s continuing efforts to reduce

abusive use of alcohol, drugs and tobac-

co in the area.

April 5, 2006

Town Web site – Webmaster William

Walters and Board reviewed a series of

postcards, entitled “Quick Guide to

Cabot Government” related to town’s

website.

school Budget – Board discussed spe-

cial town meeting planned to reconsider

school budget approved at March 7

town meeting.

Town Garage – Board discussed peti-

tion to reconsider the article which

failed to pass at the Match 7 town meet-

ing as to authorizing purchase of land

for town garage. 

dog Complaint – Board discussed dog

complaints from Jeannine Greaves and

Tim White and will initiate procedures

in ordinance for control of dogs.

Bank resolution – Board approved

application for MasterCard

BusinessCard from Chittenden Bank for

town by town treasurer.

Fire Warden – On recommendation of

fire warden, Board appointed Walter

Bothfield Jr. as deputy town forest fire

warden.

Board of listers – Board noted resig-

nation of Roberts Wilcutts from board

of listers.

danville

Town Clerk: Virginia Morse

Selectboard: Marion Sevigny, Larry

Gadapee, Rick Sevigny, Marvin

Withers and Michael Walsh

April 6, 2006

Personnel – Following discussion

among Scott Palmer, Troy Cochran and

members of Board as to potential con-

flict of interest of Marvin Withers, Larry

Gadapee and Merton Leonard, Board

agreed there is no such conflict and

entered executive session to discuss a

personnel issue. Following executive

session no action was taken, and Larry

Gadapee left the meeting.

deliberative session – Board entered

deliberative session to discuss a matter

of personnel. Following closed session

no action was taken.

Town Plan – Merton Leonard reported

NVDA accepted Danville town plan.

route 2 Construction – Leonard

reported funds have been allocated for

Route 2 project and must be spent by the

end of 2009 or the funds will be reallo-

cated.

Fire department – Merton Leonard

reported a proposal has been submitted

to US Department of Homeland

Security for new tanker for fire depart-

ment.

Town Hall – Board noted water line to

town hall sprinkler system is complete

and lift to second floor is operational.

Sprinkler needs to be connected and

tested and lift needs to be inspected and

certified. Board approved installation of

screen door on back of building. Board

discussed painting bids for town hall.

Curbcuts – Board approved curbcuts

for Dwight and Sharon Lakey and for

Dan and Nancy Lewis.

sewer Connections – Board approved

sewer connections for Dwight and

Sharon Lakey and for Dan and Nancy

Lewis.

liquor license – Board approved

liquor license for Creamery Restaurant.

Town Green – Board approved use of

Green for Pope Library Book, Bake and

Plant Sale on May 29 and Sunday con-

certs June 25 - August 27; Danville Fair

on August 4-5 with approval  of waiver

of open bottle restriction on Friday

evening and Saturday at the Fair. Board

also approved use of Green for Autumn

on the Green on October 1 and sopho-

more class yard sale on May 20.

April 11, 2006

Personnel – Board met with Scott

Palmer and Troy Cochran and discussed

town’s conflict of interest policy. Palmer

and Cochran requested copies of emails

between Kevin Gadapee and Marvin

Withers. Board agreed to seek legal

advice on the request. Board discussed

whether a conflict of interest might exist

between Larry Gadapee and certain

members of the highway department

and  did not reach agreement as to

whether there is or is not a conflict of

interest. Following executive session to

discuss a matter of personnel, no action

was taken.

lyndon 

Town Clerk - Lisa Barrett

Selectmen: Rob Elmes, Martha Feltus

and Bruce James 

April 10, 2006

Highway report – At 23% through

year total budget is 21% expended.

department of Health – David Root

distributed materials describing public

health programs available to

Vermonters.

solid Waste supervisor – Board

appointed Steve Pitman as solid waste

supervisor. 

County Fair – Board approved demoli-

tion derby permit for August 27 at

Caledonia County Fair.

Walk-a-thon – Board approved

Darling Inn Senior Meal Site walk-a-

thon on May 20.

Fire Truck loan – Board approved

renewal of fire truck loan of $24,997.55

at 3.68% from Community National

Bank.

liquor licenses – Board approved

liquor licenses for Packing House

What’s Happening at the Town Hall?

Now Open 
at our 

New Location
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(802) 626-9396

Great Beer
Gourmet Pizza

Open Fri. & Sat. 11 am - 9 pm

Pizza Served 4:30 - 8:30 pm

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

Lounge, Speedwell Mini Mart, Sweet

Basil, Hi-By and Wildflower Inn.

Excess Weight Permits – Board

approved excess weight permits for

Calkins Rock Products, Camp Precast

Concrete, John Colgrove Trucking,

Feed Commodities, Ron Fenoff

Excavating, Gould Well Drilling, Gil’s

Construction, Limlaw Pulpwood,

Morrill Construction, Robert Switser,

Winterset, Yarde Metals and Marion

Newland.

red village road right-of-Way –

Board approved access to Drown gravel

pit from Red Village Road subject to

adherence with Act 250 and all zoning

requirements.

Police department – Board approved

hiring part time certified officers until a

full time  police officer is hired.

Personnel – Following executive ses-

sion Board approved a separation agree-

ment with Bridget Tweedie, formerly of

the police department.

Town village merger – On inquiry

from Dick Boera as to future of town

and village merger, Board noted Martha

Feltus will identify a small group of

committee members.

Peacham 

Town Clerk: Bruce Lafferty

Selectmen: Richard Browne, Tim

McKay and Gary Swenson.

March 15, 2006

Board Organization – Board appoint-

ed Richard Browne chair. Board voted

to hold 7 o’clock meetings on 1st and

3rd Wednesdays of the month at office

of town clerk and to follow procedures

of roberts rules of order. Bruce

Lafferty was appointed clerk of Board.

Americans with disabilities Act –

Board vote to disband the ADA com-

mittee as it is no longer required. Board

will assume responsibility if ever need-

ed.

Private road signs – Request from

Stevens School for private road signs

was referred to administrative assistant.

Official newspaper – Board designat-

ed caledonian record as the newspaper

for publication of warnings and other

official business.

Old Town Office – Board discussed

draft of purchase and sale agreement for

sale of Old Town Office to Peacham

Community Housing. Public will have

opportunity to review agreements prior

to any action.

Cemetery lot – Board approved sale

of cemetery lot to Royal and Jane

Bartrum.

road Classifications – Board dis-

cussed 2006 work plan and added town-

wide  road classification for review.

April 5, 2006

minutes – Board agreed to continue

posting meeting minutes on town web-

site.

Green Up day – Board discussed

Green Up on May 6 and request for

town dump truck for trash collection.

Board voted to allocate $50 to Green Up

Day volunteer luncheon.

Town Building Energy Use – Tim

McKay reported energy use at town

building will be discussed in greater

detail after Dave Magnus gathers more

information.

Parking lot incident – Board met

with Ray Welch and discussed Welch’s

fall in the parking lot on March 30.

Board apologized for the incident and

ordered the defective area be cordoned

off until paving repairs are complete.

Accident report will be submitted to

town’s provider of insurance. Board dis-

cussed repaving the parking lot and

garage apron of fire department build-

ing. Projects will be coordinated by

administrative assistant when weather

permits and if funds can be found.

Personnel – After executive session to

discuss a personnel matter no action was

taken.

Fire department – On recommenda-

tion of Fire Chief Berwick Board voted

to house fire warden vehicle at fire sta-

tion.

Town Financial Plan – After presenta-

tion by Phil Jejer, Board approved town

financial plan.

road maintenance – Phil Jejer report-

ed road work progress and safety issues

identified during a loss control action

survey by Vermont League of Cities and

Towns. Board voted to complete all

work noted in the survey.

Peacham Community Housing –

Board discussed negotiations between

town and Peacham Community

Housing concerning old town office

building. Board designated Gary

Swenson as the person to communicate

with town attorney on the matter.

Annual Audit – Board directed town

treasurer to review 2003 town audit as it

pertains to town and cemetery bond

issues.

st. Johnsbury

Town Manager: Michael Welch

Town Clerk: Sandy Grenier

Selectboard: Dale Urie, Bryon Quatrini,

Dale Urie, Reg Wakeham, Gary Reis

and Jerry Rowe. 

March 27, 2006

Tax sale – Town Clerk Sandra Grenier

presented list of properties that qualify

for tax sale. Grenier reported that 98%

of billed taxes for 2005 have been col-

lected. Total of properties on proposed

tax sale list is 21, of which 14 are mobile

homes, for a total of $54,601.22. Board

voted to proceed with tax sale.

Property valuation and review – On

recommendation of Sandy Grenier

Board voted to withdraw its petition for

appeal of State’s property value and dis-

bursement. 

Proposed Bike lanes – Alan Boye pre-

sented proposals for expanding bike

lanes on Portland Street, Western

Avenue and Main Street to South Main

Street. Board discussed elimination of

parking spaces, construction and main-

tenance costs and safety. Board asked

Alan Boye to project cost estimates and

get a firmer grasp of funding before

Board takes action.

Portland street Bridge design Bid

and stairs – Board voted to table design

bid until full board and Mike Welch are

present for discussion. Residents of St.

Mary Street were present to discuss

stairs from Portland Street (Memorial)

Bridge to Bay Street/St. Mary Street

area and spoke in support of repairing

them. 

revaluation Bid result – On recom-

mendation of Peter Whitney, manager

of information systems, and Mike

Welch, Board voted to hire Caroline

Lockyer from Real Estate Assessment

Consultants of VT for town reappraisal.

Lockyer proposal was for $199,000. 

Economic development loan –

Board voted as requested to amend the

subordination agreement on an existing

economic development loan with

Microdata. 

railroad street marketplace – Board

noted town’s nomination of Railroad

Street Marketplace project for recogni-

tion by Vermont Department of

Housing and Community Affairs.

methadone Clinic – Board noted

request from Baart Behavioral Health

Services requesting an increased cap of

75 patients at the St. Johnsbury Mobile

Methadone Clinic. Board agreed it

would rather encourage the clinic to be

more mobile and actually take the clinic

to outlying areas and other towns, as

was the original intention. 

April 3, 2006

Personnel – After executive session for

the purpose of discussing evaluation of

town manager, no action was taken.

April 10, 2006

liquor licenses – Liquor licenses were

approved for Little Country Store and

St. Johnsbury Community Food Co-op.

On recommendation of Police Chief

Leighton Board granted provisional

approval for a new liquor license Dawg

House Tavern on Eastern Avenue with

certain restrictions. 

Town Plan – Board voted to approve

town plan and approve recommenda-

tion of  bid review committee to have

Acura Printing of Barre print the plan

for a cost of $9,000.

mobil methadone Clinic – After con-

siderable discussion about request to

raise cap on patients treated by  mobile

methadone clinic in St. Johnsbury from

50 to 75, Board agreed the purpose of

clinic was to be mobile and that it would

accept a cap of 60 and asked to have

other towns accept the service of the

clinic as a multi-site program.

memorial Bridge repairs – Board

reviewed estimate of $82,559 for repairs

to Memorial Bridge and for removal of

two sets of stairs to lower level. An esti-

mate of $340,000 includes bridge

repairs and replacement of both sets of

stairs. Difference would be absorbed by

town. Board agreed to proceed with bid-

ding process and get quotes on replace-

ment of stairs on westerly end of bridge

and removal of the others.

Town managers report – Michael

Welch reviewed priorities for his work

in 2006 including cell towers, review of

municipal services, housing study, labor

negotiations, planning commission

plans, reorganization of listers depart-

ment, CSO update, taser use by police

department and regional cooperation

among surrounding towns. Board voted

to accept goals as described.

st. Johnsbury Works – Board

approved letter of support for St.

Johnsbury Works application for collab-

orative creative communities program.

Transportation Path – Gary Reis

reported on meeting with Railroad offi-

cials about Three Rivers Transportation

Path including railroad’s concern over

path across its 2.5 acre lot.

solid Waste disposal – Priscilla

Messier described efforts of zoning

office to pursue a town-wide clean up of

trash and discarded vehicles, furniture,

appliances and so forth in people’s yards

and on vacant land. 

Charter Amendments – Board dis-

cussed letter from Bob Gensburg repre-

senting Sandra Grenier explaining why

Grenier is against Board setting town

clerk’s salary in proposed charter

amendments. Board voted to support

charter changes as approved by town

voters.

Fire department – Town manager

reported fire department was recognized

as EMS Vermont’s First Responders of

the Year. 

Utility Pole – Board approved pole per-

mit on Coffin Road.

Walden

Town Clerk: Lina Smith

Selectboard: David Brown, Perley

Greaves and Douglas Luther

March 28, 2006

road Posting Policy – On recommen-

dation of Vermont League of Cities and

Towns, Board voted against posting

Class 4 roads as not being maintained

by town. Dave Bertrand asked if town

had made any progress toward a policy

for upgrading Class 4 to Class 3 roads.

Board said it had not.

liquid Chloride – Board discussed

purchasing liquid chloride. Supplier can

furnish 3,000 gallon tank. A 500 gallon

tank and truck equipment will need to

be purchased.  No action taken.

E-911 road name – Board approved a

request to name a new road, at 27

Bayley Hazen Road, Thayer Drive.

Cystic Fibrosis Walk – Board

approved permission to hold a Cystic

Fibrosis Walk for a Cure in Walden on

May 20. 

Appointments – Board appointed Herb

Thayer to cemetery commission and

Ted Jacques as representative to Central

Vermont Solid Waste District.

Employee Pay raise – On request of

town clerk Board approved a .50 per

hour pay raise for the assistant town

clerk.

insurance – Board discussed insurance

for fire department and fast squad.  No

action taken.

Town Office – Board discussed repairs

at town clerk’s office.

Utility Easement – Board approved

utility easement for Washington Electric

on land owned by the town near old

South Walden School.  

Overweight Permits – Board approved

overweight truck permits.  

April 11, 2006

road Work – Perley Greaves reported

projects associated with Better

Backroads grant funds received in 2005

need to be done this year.  The work will

be put out to bid and includes ditching

and culverts on Coles Pond Road,

Ferguson Hill, Houston Hill and Bayley

Hazen.  Dave Brown reported a com-

plaint from a Cabot resident about con-

dition of Bricketts Crossing. Brown

noted praise from two residents on con-

dition of their roads.

selectmen’s Handbook – Board asked

town clerk to order new selectman’s

handbook from Vermont Leagues of

Cities and Towns.

E-911 signs – Board ordered replace-

ment of sign for Bayley Hazen Road to

replace one that is misspelled. 

liquor license – Board approved

liquor license for Walden Country Store.  

reappraisal – Town clerk gave update

on reappraisal.

Green Up – After discussion Board

agreed to not establish a hazardous

waste drop in conjunction with next

year’s Green Up.

solid Waste district – Board appointed

Ted Jacques to serve as representative to

Central Vermont Solid Waste District.

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

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

"If you judge people, you have no
time to love them."

Mother Teresa

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

“From the Ocean to the Mountains”
Silvard Kool
Experience the talent of this world-
renowned composer-pianist performing
at Lancaster Town Hall, Main St.
Lancaster, NH
Sunday, May 28 at 7:30 p.m.
Reception to follow
Advance tickets at local churches $10.
At the door $15.

Benefit for Northeast Kingdom

Parish United Methodist Church
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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

Richard P. Barrett Insurance Agency
309 Portland Street, Suite 102

St. Johnsbury, Vermont 05819

(802) 748-5224

NicholAS r. PlANTE

Stacks of video tapes and full
bookcases line the wall of his
office. A group photo merging
two families hangs behind his
desk. Pictured there are the
Lewises and Gores. The photo
deceives those who look upon it
in believing the group is separate
families; however they are one in
the same, different only in char-
acter and name. News related
posters fill other spaces inside the
office, including a poster of
Robert Hager, the NBC news cor-
respondent who lives in
Woodstock, VT and political ads
from Vermont newspapers. The
makeup of the office mirrors Tim
Lewis.

Lewis teaches television stud-
ies at Lyndon State College
(LSC). “Did I always want to be
a news reporter?” he asks. “No.
Did I want to tell stories? Yes.”
While growing up Lewis

dreamed of becoming a movie
maker. Although he does produce
movies as a hobby, Lewis entered
the news business because, he
says, he wanted to pay his bills
and stay in Vermont.

“I find more satisfaction
being a representative of the
news profession that I grew up in.
I tell my students how the jour-
nalism I learned can be done and
the rewards of that,” Lewis says.
“I teach them to tell tales that are
truthful with information that
nobody else knows. It’s impor-
tant they learn to ask tough ques-
tions for the people who don’t
have the opportunity to ask them,
themselves.”

Lewis’ reporting is accurate
and non-fictional, but that’s not
necessarily the case with some of
his productions in his free time.
Lewis plays a duel role bringing
the fictional state representative
and perennial candidate for gov-
ernor from Avery’s Gore, Danny

Gore, to life. Danny Gore is
played by Tim Lewis’ father
Norm Lewis. The Gore campaign
for Governor has been played out
at election time since the early
1960’s, and it is a well known
comic act in Vermont. Tim Lewis
plays two roles in the skit. “First
I’m Tim Lewis the technical
expert and manager,” he says,
“but I’m also Durwood Gore the
son of Danny Gore who provides
various musical and vocal abili-
ties.”

Danny Gore brings humor to
politics in Vermont and at the
same time reflects on the impor-
tance of the uniqueness and the
culture of the state. Danny orates
in the traditional Vermont accent
and expresses himself in terms
like, “going downstreet,” to mean
out for an errand. He entices his
audience by telling accounts of
fictional creatures like the egg
laying woodchuck from Avery’s
Gore.

While attending high school
in the 70’s, Tim Lewis broadcast-

ed information from Newport’s
radio station WIKE. “WIKE is
the reason I’m a reporter today,”
he says. Lewis worked at WIKE
broadcasting Red Sox baseball
games on Saturdays and contin-
ued the job during his breaks
from the University of Vermont.
He earned a bachelor’s degree in
mass communications in 1975
with intentions of becoming a
movie maker.

After graduation he landed
his first job in St. Johnsbury. “I
was St. Johnsbury’s first disco
DJ,” Lewis says. “Three nights at
the discotheque [Le Bistro] I was
making more than I would have
full time at a radio station.” He
concluded that staying in
Vermont was more important
than making movies elsewhere,
and he decided to find a Vermont
job telling stories.

Having had enough of the
night life as a DJ, Lewis returned
to broadcasting and took a job at
Waterbury’s radio station WDEV.
“I started as a news reader;

announcing the hourly broad-
cast,” he says. He was promoted
to news director when the posi-
tion opened, and his expertise
expanded to reporting on the state
legislature and politics. 

Five years later, Burlington’s
Channel 3, WCAX TV offered
him a job. WCAX recognized
Lewis’ talent covering Vermont’s
legislature and made him the sta-
tion’s “Man in Montpelier.”
Highlighting his career at WCAX
was his spot as anchor for the
Saturday evening news and pro-
duction of the station’s award
winning Vermont bicentennial
series “First Republic – 14th
Star.” 

“I could make little movies
everyday and make money,” he
says.  “I found I could pay my
bills and live in Vermont.

“I’m a firm believer in the
Thomas Jefferson saying of
information,” Lewis says. A
quote from Jefferson hangs on his
office door - “The basis of our
government being the opinion of

Photo By: North Star / David Ballou

Tim lewis is a journalist and instructor of television studies at lyndon State college. he likes to have

the chance to be the first to report a story that has meaning to the audience and finds great satisfaction

in seeing his students discover the means and the opportunity to do so themselves.  

Tim lewis -
reporter
Turned Teacher
in search of a
more Perfect
Union
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Danville 
Animal 
Hospital

protect
your

friends

The Danville Animal hospital is now offering homeAgain

Microchipping for pets. Microchipping is a safe, simple and 

permanent means of identification designed to quickly identify

lost pets and reunite them with their families. it is a proven way

to successfully recover your pet if it ever becomes lost. There are

about 20,000 microchip scanners in use by shelters and 

veterinary clinics nationwide. Call for more information. 

STANLEY J. PEKALA, Jr., D.V.M.            LiSA D. WhiTNEY, D.V.M.

549 Rt 2 East, Danville VT 05828
(802) 684-2284

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

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

the people, the very first object
should be to keep that right; and
… whether we should have a
government without newspapers,
or newspapers without a govern-
ment, I should not hesitate a
moment to prefer the latter. But I
should mean that every man
should receive those papers, and
be capable of reading them.” 

Jefferson says the citizens of
the government must have a say
in how government operates, and
one way citizens can be informed
and have a say is through the
media. Lewis explains how his
reporting relates to Jefferson’s
beliefs. “News doesn’t necessari-
ly have to be profit centered,” he
says. “We [journalists] should be
doing a public service because
we have a slice of the public’s
airwaves. We the people [the
public] need to know what the
hell is going on.”

In 1999, LSC contacted
WCAX in search of an instructor
to teach television studies. Lewis
was the person. Keeping his posi-
tion at WCAX, part time, he
brought his books, tapes and fam-
ily pictures to the college. He
says he enjoys teaching at LSC
because the student’s work pro-
vides a service to the community.
“Many of the viewers talk about
how they really enjoy seeing
reporters or photographers and
watching them get better over

time,” he says. 
“The quality of the their work

and their commitment can be
seen in the national recognition
the station has been awarded. It’s
rewarding for those of us who are
teaching to see students’ work put
up against those from places like
Louisiana State University, the
University of North Carolina at
Chapel Hill or Ohio State. There
are all the big dogs and here’s this
little college that could, and it
does.”  

Lewis has been involved with
awards for LSC-TV since his
arrival in 1999. He credits the
entire television studies team at
the college. The news team has
received a total of 27 individual
and group awards in state,
regional and national competi-
tions.

Lewis reflects on his two
roles as a reporter and teacher.
“As a reporter you are pleased
when you can be the first to tell
your audience an important or
interesting story that has meaning
in their lives in some way.” He
says his satisfaction comes from
doing a good job even though it
may be tough. “You’re pleased
when you have done your home-
work, taken the heat and held
those in power accountable for
their actions…”

Lewis likes to talk about ful-
fillment found in passing his
knowledge on. “You’re pleased
when you see that moment when
students ‘get it’ and they discover
their passion and figure out why
teachers are doing what they’re
doing. I believe each one of these
jobs is a true public service that
makes our democracy work, and
I have faith that the quest for
knowledge, and the truth about
our world, will achieve the
Founding Brothers’ goal of a
‘more perfect union’ where every
person has the right to life, liber-
ty and the pursuit of happiness.”

Themes common to many par-
ents with children away at

school are seen in the 1842 letter
Thaddeus Fairbanks (1796-
1886) of St. Johnsbury wrote to
his son, Henry (1830-1918).
Henry was away at a boarding
school in Derry, NH, and
Thaddeus wrote to him of the
importance of discipline, prepa-
ration for adulthood, the promise
of better times to come, permis-
sion for a field trip, need for new
clothes, near forgetfulness of a
request to purchase a new coat
and a sister’s reading progress.
Thaddeus, with his brothers
Erastus and Joseph, was in the
process of establishing a new
school.  The St. Johnsbury
Academy began December 13,
1842 with James Kelsey Colby
(1812-1866) serving as its first
principal.

St Johnsbury
May 26, 1842

My Dear Son
I received your letter of 22nd

this morning likewise a week ago
yours of the 15th.  It gives us
much pleasure to receive your
letters and to learn that you are
well contented although you say
you should rather go to school
nearer home where you can go
home once a week rather than
once in 14 weeks, but I suppose
you will consider it better that
you should be from home some
while young as it will be training
you for that which you will prob-
ably at some time have to submit
to, an[d] by going while young
and mingling with other associ-
ates than those in the immediate
vicinity of home you will have a

chance to learn more of human
nature and be the better prepared
for any circumstances which you
may be placed in.  I think you
can make yourself contended this
summer with the expectation of
having a school here in the fall
Mr Colby has given his final
ascent to come and arrangements
can probably be made he thinks
for his release where he is at any
time when we shall want him.
We shall decide in a few days
and shall probably have it com-
mence in the fall as we at first
thought of

If your boots are still too
small you can get them stretched
if you wish.  In your last you
mention a contemplate[d] boat
ride and fishing tour and wish for
permission to go.  I wan[t] to say
that if Mr Hildreth goes and
manages the party I have no
objection to your going but by no
means to go under the care of
any other person or to get into
the boat unless he is in to manage
it.  The case of the boys in the
vicinity of Boston under the care
of a tutor who were drowned is
too recent to be forgotten.  I am
confident however that you will
not expose yourself unmeasurely

I hope you will continue to
write us once a week and keep us
informed how you do and how
you enjoy yourself.  How does
the cap fit you?  Is the paper you
mention the [illegible] interest-
ing will it not interest Charlotte?
If you please you may enclose it
to her after reading it yourself.
She is learning to read quite fast

and I think it will learn her to
read as well as amuse her, and to
receive it from brother will be
very pleasing as she speaks of
you and thinks sometimes that
the next stage will fetch you
instead of your letters.

You will judge correctly if
you think that I write badly as I
am in a hurry and write upon a
run and I hope you will not fol-
low my example in this respect.
When I wrote you last I men-
tioned that we had got through
with that part of the work which
required my personal attention
and that I should not be so much
in a hurry but I have felt our
work lingered and have applied
myself pretty closely ever since
we commenced.  We have now
got almost through with our
alterations and repairs   The men
are painting the chimnies to-day
which will about wind off except
putting down carpets.

I had like to have forgotten
your request about the cloak.  I
suppose the price seems small
and I suppose it is.  If you still
feel anxious to get it you may if
Mr Hildreth has no objection....

Yours with true affection
T Fairbanks

The original of this letter is

preserved in the St. Johnsbury

Academy Archives.  The editor

thanks Joanne Bertrand, the

Academy archivist, for help in

transcribing it.  letters in this

series are transcribed as written

with no changes to spelling,

punctuation, or capitalization.

Editor’s additions are in brack-

ets; words missing are indicated

by ellipses.

Letters from the Past
When writing was a necessity and an art

Lynn A Bonfield

“I have faith that

the quest for

knowledge, and

the truth about our

world, will achieve

the Founding

Brothers’ goal of a

‘more perfect

union.’” 
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DANVILLE
HARDWARE 20 Hill Street

684-2538
800-287-2538

Get a jump start on your
summer projects...

Pick your exterior colors now & order early

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

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET

JUDITH A. SALAMANDRA CORSO

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

According to folklore, Henry
Ford said about his automo-

biles, “You can have any color you
want as long as it is black.”  I
remember when choices for a hot
breakfast cereal were limited to
Oatmeal, Cream of Wheat or
Maypo, and cold cereal was limit-
ed to Wheaties, Corn Flakes or
Rice Crispies. Those were the days
when life was simple.  Today we
are faced with a multitude of
choices in every thing we do. 

“Down on the farm” choices
for supper were limited to what
was preserved last summer, what
kind of animals were killed in the
fall and that which was growing in
the garden.  I’m sure the caveman
got tired of eating woolly mam-
moth three meals a day for months

on end, but that is the way it was.
Choices were limited.  How things
have changed.  Go to the super-
market, and the meat counter is
loaded with choices - red meat,
white meat the other white meat,
chicken and the ever popular
unknown meat.  Once you pick a
category, you have to choose a cut
- roast, chops, steaks of 10 vari-
eties, ground round or hamburger.

Higher education has faired no
better.  There was a time when you
selected your education from limit-
ed choices.  Each field of study had
a prescribed curriculum, which
you were expected to learn.  There
were one or two empty slots that
you had to fill with a choice of art
or physical education. Recently,
Harvard offered 40 majors, and
Princeton offered several hundred
courses from which to satisfy its
general education requirement.
How things have changed.  

Today students design their
own course of study by picking
and choosing from an unlimited
list.  If what they want is not on the

list, it can be added.  As the saying
goes, “Students know more and
more about less and less until they
know everything about nothing.”

How did we get into this
dilemma?  It even has a name - the
tyranny of choice.  Business takes
the position that if enough choices
are offered, then every customer
will make a satisfactory choice.
With enough offerings, we can
appeal to every customer.  Health
care has fallen into this trap.

There was a time when you
had a doctor, a hospital and a
health care plan. The plan was usu-
ally Blue Cross or Aetna, Medicare
or Medicaid.  Add to these choices
MedPartners, Cigna, Columbia,
Kaiser, Health Maintenance
Organizations (HMO), Peer
Review Organizations (PRO), and
every day the list grows more com-
plex as the government adds more
choices.  Medicare Part D has so
many choices that most people
cannot choose.

The supermarket is no better.
The industry has what are called
standard stocked units (SKU).
(This last is just to confuse the
issue.) The average supermarket
has about 40,000 SKU’s.  The
average family gets between 80
and 85 percent of its needs from
150 SKU’s.  Did you ever count
the number of kinds of salad dress-
ing on the shelf?  I measured 30
feet of shelves for salad dressing.
Look at the bread shelves. This

confusion of choice is happening
in every area of life, and it is going
to increase.

The whole thing starts with the
law of division.  It starts with cate-
gories of things. Like an amoeba in
a Petri dish, the category begins to
divide into segments.  It makes no
difference what the initial category
is, it still divides. Look at automo-
biles, computers and television
programs.  Once there were three
television channels, now you can
get 500 channels and the number is
growing.  

Consider the following num-
bers: In 1970 there were 140 auto-
mobile models, in late 1990 there
were 260. In 1970 there were 654
vehicle styles, in 1990, 1,212.  In
1970, 0 software titles, in 1990
250,000. In 1970, 5 kinds of run-
ning shoes, in 1990 285.  For
lovers of soft drinks, there were 20
brands in 1970 and 87 in 1990.

This tyranny of choice has
divided the consumers into at least
two large groups. The maximizers
and the satisficers.  Satisficers are
those who decide what they want
before they go shopping, and they
never look back.  In the store, they
select the items from among those
presented, and they leave.  They
move on with little or no thought to
the transaction just completed.
They are satisfied with their choic-
es.  

The maximizers are always
trying to make the “best” selection

from all of the items presented not
just in the store but worldwide.
They have a long list of considera-
tions and spend great time trying to
figure out the “best deal.”  After the
purchase, the maximizer tends to
worry about the choice.  Was it the
best choice, will it be on sale next
week, could I have done better if I
had gone to Burlington or to
Boston?  The maximizer is seldom
satisfied. 

Choices, like many other
things in life are actually limited.
As the saying goes, “You get one
chance to grab the brass ring as the
merry-go-round passes.” Once a
choice is made, live with it.  We
should all strive to be satisficers.
Know what you are after before
you go shopping and decide what
you are willing to pay.  

One of the places where choice
can be a real tyranny is the Internet.
When you look up information, it
is easy to be overwhelmed by the
choice.  When a subject line pro-
duces a million hits, where do you
start your search?  How good is the
information? You can spend the
rest of this life looking through all
of the choices you have found.
After reading the first ten of the
million choices, have you read
enough or will the next ten give
you more, important information.
You need to decide.  

For you seniors reading this
article, good luck with Medicare
Part D. 

String Worth SavingString Worth Saving

Bill Christiansen

Too much informa-

tion and too many

choices.
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THE

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.

198 Eastern Avenue    St. Johnsbury, VT 05819

(802) 748-4852    (800) 838-4327
Hours: Monday, Tuesday and Wednesday   9-4 

Good communication is
important in life and

it starts with
GOOD HEARING!
FREE HEARING SCREENINGS

90 DAY tRIAL
Latest Digital technology

No Sales tax

America’s Largest Hearing

Instrument Manufacturer

To learn more, visit

www.starkey.com

Sandra Day, BC-HIS

(front) Isabelle

left-right (back) Diane, Sandi, Louise

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

(802) 563-9976
476 US RTE 2, Cabot, VT 05647

(We are 2 miles west of Joe’s Pond)

over 500 Quality Concrete Statues Made on the Premises

Garden Statues
“home of the Pink Pig”

B      ERooKSID
STATUARY

Wholesale & Retail
Mother’s Day is May 14th

Come see us!
We have lots of great gifts to choose from!

Dear Shrinks,
I have a problem with my son

who is 20 years old and a junior
in college. He still lives with me
for financial reasons and also
because we are remarkably com-
fortable with each other. “Pete”
has had a number of girl friends
over the years, several have
become family friends.

Currently Pete is going with
“Tilly,” a 34-year-old mother of
two (from two different fathers).

I’ve told Pete that I think Tilly is
wildly inappropriate as a girl-
friend for a 20- year old. This led
to our first completely unre-
solved argument. He is still see-
ing her, and I’m sick with worry
about how this could lead to
throwing his life away. I’ve
asked him not to bring Tilly and
her kids to my house. Can you
help?

Worried Mother

Dear Worried,
We wish that we could offer

you more because we certainly
understand your anxiety, but we
can only share our thoughts. We
hope that your consideration of
those will help you find a better
way to handle this dilemma.

First, we need to say that
recent brain studies confirm what
many have long suspected. The
human brain does not fully
mature until a person is about
age 25. That means that adoles-
cence lasts a lot longer than pre-
viously assumed. If your rela-
tionship with your son is impor-
tant to you (and it is clear to us
from your letter that it is) the rule
of thumb is: avoid power strug-

gles, especially about love
affairs. 

Why? There are several rea-
sons: it is normal for adolescents
to be rebellious. It appears from
your letter that you haven’t had a
lot of trouble with Pete. If you
struggle with Pete about his rela-
tionship with Tilly, his fight with
you can easily overcome his
commonsense when the relation-
ship with Tilly starts to have
problems. In other words, he
may stay with Tilly because of
his fight with you when, in the
absence of the fight, he might
break up with her. And we say
especially love affairs because
they do involve other people, not
only you and Pete, and because
mistakes made, as you are well
aware, may have long reaching
consequences.

What to do now that you’ve
opened the struggle with Pete.
First, take the long view. You
want to have a viable and warm
lifetime relationship with your
son, whether or not he has good
(or sensible) taste in women. Of
course, you are scared for him.
After attempting to smooth the
waters by acknowledging that
you cannot dictate whom he

spends time with, and after
pointing out the obvious danger
of his siring yet another child or
acquiring a sexually transmitted
disease, your task, as we see it, is
to shut up.

Work to have a normal, quiet
relationship with Pete. Try to
avoid devious plans to have oth-
ers talk to Pete about breaking
up. Take it as your job to watch
you son making a mistake and
hoping that he emerges older and
wiser. Understanding that Pete is
not fully mature can be both a
source of anxiety and a source of
consolation.

Alice S. Kitchel and Burton

Zahler each a private practice in

St. Johnsbury.

Fossil fuels make up about 85
percent of the world’s energy
sources. Fossil fuels provoke
wars, make us ill and endanger
the planet; and they’re running
out. Have you ever felt like
declaring your independence?
Can the average American begin
to move away from 
traditional energy sources with-
out pulling out of society? 

The answer is Yes!
On Saturday May 6 at 8:00

p.m. at the Appalachian
Mountain Club’s visitor center at
Pinkham Notch, NH Christine
Woodside, editor of the AMC’s
Appalachia journal, will read
from her new book, The

homeowner’s Guide to Energy

independence: Alternative

Power Sources for the Average

American, published by Lyons
Press / Globe Pequot Press.

Woodside will discuss the
most progressive and advanced
options available to the con-
sumer as well as tried and true
energy conservation techniques.

You’ll learn how much each
method costs and how quickly
you will recoup any investment
in alternative energy. A chapter
of her book describes fuel effi-
cient cars and alternative fuel
transportation. Also included are
a list of contacts and resources,
so you can get started today.

Woodside is an environmen-
tal reporter and award-winning
journalist. Her work has
appeared in The New york Times,

The hartford courant, The

Washington Post, Woman’s Day,
The christian Science monitor,
New England Watershed

magazine and many other publi-
cations. 

She lives with her family in
Deep River, CT. She hiked the
entire Appalachian Trail in 1987.

This free program is part of
our 2006 Authors in the Notch
Series. For more information call
(603) 466-2721 or look online
for complete program listing:
www.outdoors.org

Ask the Shrinks
Alice  S. Kitchel and Burton Zahler

Adolescence lasts

a lot longer than

previously

assumed.

Energy Independence One House at a Time
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Dr. Mark A. Leipert

Dr. Richard Leven

Dr. Stephen Feltus

Dr. Rebecca Hogan

Peter Boyle
Optician

30% OFF all Flexon, Konishi and Reflex

flexible frames in stock.*  

Great for the factory. Great for Sports.
* Offer does not include lenses. Offer ends May 31, 2006.

WE HAVE IT ALL

Flexon

Flexible

Frame Sale

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

VirGiNiA DoWNS

It was a warm day as I
parked my car by the Lyndon
Center post office. The engine
was on and Vermont Public
Radio’s classical music serenad-
ing all outdoors. Walking behind
me to get his mail was a tall,
rugged man who announced
with a grin, “Schubert’s C Major
Symphony.” I was about to meet
Bill Cotte, who couldn’t resist
sharing his enjoyment of the

great orchestral piece. 
That was several years ago.

It was the year the group was
rehearsing for performances of
Handel’s “Messiah” oratorio.
Since then my husband and I
have become enthusiastic
singers in Cotte’s Lyndon State
College Community Chorus. 

Singing in the chorus has
been an unforgettable experi-
ence. Its blend of  students and
singers from area communities
representing all ages is unusual

enough. Add to that the electric
presence of a man who has a
compelling way of communicat-
ing his love of music, and you
have an unbeatable combination.

A typical expression of Bill’s
after we rehearsed a passage in
Handel’s work was an enthusias-
tic “Not bad!” He said it with a
look of amazement, his brown
eyes shining. “You guys are
good - not perfect but very

good.”  When he illustrates a
section with his resonant bass
voice, the chorus is respectfully
silent. 

This way of encouragement
works like magic. His humor,
too, is captivating. Leading us
through “melismas,” those long
passages that challenge lung
capacity, he jokingly warned us
not to take a breath at the same
time. “For the audience that

would be a very visible moment,
as if all the air were being
sucked out of the room.” 

Cotte had been teaching
music at Lyndon State College
just a year when in 1991 he pro-
posed the idea of a community
chorus in which his choral stu-
dents could sing and thereby
receive course credits. “Rather
than just involving the student
body, I thought the young people
could benefit from the experi-
ence of more seasoned choral
singers. It has worked out really
well, starting with our very hum-
ble beginnings.” Today 55
singers are involved.     

Cotte is an adjunct professor
at Lyndon State College, teach-
ing music appreciation in its
broadest sense with links to art
and history,  private voice and
piano lessons and chamber choir
singing. He also gives instruc-

Photo by: Margaret Farrington

Dressed for a performance of the community chorus, Bill cotte is in his home music studio where he

gives private piano and voice lessons. on the walls are portraits of cotte’s musical heroes – composer

Beethoven and conductors leonard Bernstein and (above) Arturo Toscanini.

Bill Cotte: Conveying a

love of music with humor

and enthusiasm 
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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

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

Spring has sprung and
Summer is knocking on the
door. Come celebrate with

lots of Fresh, Local, Organic
goodies all over our Coop.
Yummy organic Vermont

tomatoes, local cheeses and
freshly crafted breads.

Mocha Joe's Organic coffees
are now available in our bulk
section. New Chapter sup-

plements and herbs are
here. Check 'em out. Ten

new bulk items are in includ-
ing our favorite... Smiling
Buddha Mix. Yummy and
delicious. See you soon!

Anyone can shop, 
member or not.

tion in his home to adults and
children.

We talked in his small studio
in the house on Vail Drive in
Lyndon Center, which he shares
with Margaret Farrington, his
lifetime partner. Farrington is a
singer in the chorus.

The room is ringed by book-
shelves with albums, compact
discs and tapes of his favorite
music. On the walls are portraits
of his musical heroes – compos-
er Beethoven and conductors
Bernstein and Toscanini.

“I’ve been an avid collector
of Toscanini recordings for
years. He was an inspiring con-
ductor and his orchestral players
had a love-hate relationship with
him because he sometimes
scolded them,” Cotte says. “He
had musical integrity and has
been accused of being a time-
beater because he stuck faithful-
ly to the score.”

It was not until he was l6
years old that Cotte was turned
on to music seriously. “I heard a
lot of music at home, some clas-
sical and a lot of big band music
which was popular with my par-
ents’ generation,” he explains. It
was not until the family moved
to Rockaway, NJ, that a passion
for music entered his life. 

Before that he lived in

Parsippany in northern New
Jersey. “At Parsippany no boys
were in the chorus. At Morris
Hills Regional in Rockaway
there were as many fellows as
girls. My choral teacher, Ivan
Baker, introduced me to the
whole world of music. Ivan and
his wife, Ruth, were like family
to us.” 

Cotte graduated from the
four-year Westminster Choir
College in Princeton, NJ. “The
founder of the school wanted the
college to be within proximity of
Philadelphia and New York,
because at that time Leopold
Stokowski used the choir almost
exclusively. Bernstein and
Bruno Walther would use no
other choir.”

Choir rehearsals were always
in preparation for an upcoming
performance, he says. Besides
Stokowski and Bernstein, he
also sang under the baton of
Eugene Ormandy. “These con-
ductors had a self-effacing qual-
ity that was wonderful. We
rehearsed in a large chapel on
campus and then in the city,
either in Carnegie Hall or Avery
Fisher Hall in New York, or the
Philadelphia Academy of
Music.” 

Cotte was a voice major,
minoring in piano and conduct-
ing. “I am not a concert level
type of pianist, by any means,”
he says. “The thing I enjoy most
of all is teaching music appreci-
ation.” This is his tenth year of
teaching “Adventures in Music,”

a music appreciation class with
adults from the area meeting
Monday evenings at the home of
Peter and Joyce Ollman in St.
Johnsbury. Joyce is also a mem-
ber of the Community Chorus.
Reading printed handouts ahead
of time in preparation, they lis-
ten to the works of great com-
posers with interpretive com-
ments by Bill. 

Cotte’s zest for teaching
music appreciation over the
years has included a year train-
ing the Lyndon Institute chorus-
es in preparation for concert per-
formances and preparing stu-
dents for All-State and District
Chorus auditions and concerts.
For a year at St. Johnsbury
Academy, he trained the
Academy Chorus and the
“Hilltones” in preparation for
their concerts.

There was also a year when
he taught music appreciation and
choral singing to children from
kindergarten through 8th grade
at the Millers Run School in
Sheffield. 

At the other end of the age
spectrum Cotte recalls with great
joy his week teaching an
Elderhostel program sponsored
by Lyndon State College.
Entitled “The three B’s of the
19th century,” it was an intro-
duction to Beethoven, Berlioz
and Brahms and their influence
on the world of classical music.
“They were wonderful people to
work with,” he says. 

Before joining the Lyndon

State faculty, Cotte had another
career. “I felt called to the min-
istry,” he says. He studied at the
Bible Institute of New England,
then located in St. Johnsbury. He
was ordained in l977. He was a
youth pastor for a time at his
home church in Parsippany, then
at the Fellowship Chapel in the
same city.  On the side he taught
music at Northeastern Bible
College in Essex Fells, NJ and
began his present routine of
instructing private piano and
voice students. “I even taught
Bible study at Bell Laboratories.
They had a Bible club with 200
people – scientists and think
tankers. Wonderful people.”
When he left the area they pre-
sented him with two volumes of
rare Stokowski recordings.

Cotte is now pastor and choir
director of the First

Congregational Church in St.
Johnsbury Center, the largest
Congregational Church in the
area.

May will be a busy month for
Bill Cotte, in addition to his
musical role at LSC graduation
ceremonies. He has been asked
to give a program for the Osher
Lifelong Learning Institute
series at Newport on May 3.
“Appreciating the Magic of
Mozart is the title of that presen-
tation.”

On May 6, the Community
Chorus will give a rousing con-
cert entitled “A Broadway
Sampler.” It will feature music
from “Les Miserables,” “West
Side Story,” “Amadeus” and
“Phantom of the Opera.” It is
scheduled for 7:00 p.m. at
Alexander Twilight Theater,
with admission by donation.

Singing in the cho-

rus has been an

unforgettable expe-

rience.
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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

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

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

cArroll colBy

L
ois (Field) White’s series in
The North Star about
creameries in every village

[October and November 2005]
prompted at least one reader to go
to his basement and look at a row
of old glass milk bottles with a
kind of affection. It wasn’t that
long ago that it was unthinkable to
have milk in anything but glass,
and the snubbed nose delivery
truck was as common on our roads
as the RFD mail carrier is today. 

White wrote with great enthu-

siasm about her first trip with her
father and his milk cans to the
South Peacham Creamery. The
creamery operator was Stanley
Munger. There in the draw
between South Peacham and West
Barnet, Munger unloaded each
farmer’s cans, tested the milk and
prepared it for shipping to the bot-
tling plant in Quincy, MA.

As White explained, neighbor-
hood creameries were developed
first in central New York and later
appeared in Vermont in the 1890’s.
Typically farmers separated their
cream from milk and hauled the

precious cream to be churned to
butter at the creamery. In 1895 the
South Peacham Creamery handled
cream from more than 600 cows
and shipped 3,000 pounds of butter
to Boston each week. 

By the turn of the century there
were five creameries in Barnet
alone, from which 850,000 pounds
of butter were shipped each year.

By the 1920’s creameries had
turned to the business of fluid milk,
and with better delivery trucks and
the reliable railroad, milk was
shipped to places like Quincy for
bottling. A few, like the Cream Top
Dairy established in 1938 and later
known as Kilfasset Dairy in
Passumpsic, bottled milk and
delivered it door to door. It was the
Kilfasset trucks and others like
them that made a permanent
impression on our understanding
of the dairy side of grocery shop-
ping. Where are those trucks that
seemed to perpetually drip water
from melting ice as the milkmen
delivered bottles of milk and boxes
of cottage cheese or other specialty
products - house to house?

As I thought about it I was puz-
zled by the proliferation of these
neighborhood creameries and the
apparent record of their success in
the precarious process of handling
cream and milk and keeping it
profitable. One source of that
expertise and sophistication I
found in an interesting catalogue
published in 1896 by the Vermont
Farm Machine Company in
Bellows Falls.

The paper-covered booklet is a
handbook and catalogue, a virtual
course on the steps to organizing,
financing, outfitting and operating
a cooperative creamery. It was all
they needed to know. The booklet
includes recommendations for
location including convenience for
access for patrons and proximity to
a “living” stream as a source of
fresh water and a means to wash
away creamery drainage.

The booklet gives plans and
specifications for a proper ice-
house with a capacity of 150 tons

of ice and key observations such as
the note that ice weighs 55 pounds
per cubic foot. 

The Vermont Farm and
Machine Company offered sug-
gestions for incorporating as a way
to protect stockholders from future
assessments and other forms of lia-
bility. It provided model agendas
for meetings, by-laws and policies
for farmers as to proper cattle feed
and milking and cleanliness stan-
dards as well as detailed proce-
dures for operations at the cream-
ery. 

Possibly the most interesting
part of the pamphlet is the section
on plans and specifications for
materials and recommended
equipment for creameries them-
selves. It offers construction notes
as to the recommended size of
doors, windows, ventilators and
chimneys. It gives details on the
design and style of flooring,
plumbing fixtures and heating sys-
tems. The Company describes the
finished buildings as “ordinary”
creamery buildings with a cost
between $300 and $700 and

“good” creamery buildings, which
were budgeted to cost between
$500 and $1,500.

As the Company suggested in
its 1896 catalogue, called
creamery Architecture and subti-
tled Good Buildings and

Equipments at moderate Prices, its
aim was to provide service and
supplies at such quality and price
that satisfied customers would
spread the word and its success
would follow.

“By our methods,” it reads,
“we reap the benefits, first in the
consciousness of being engaged in
an honest, upright business in
which, by reserving for ourselves
only a legitimate profit, we are
enabled to really do the purchaser
actual good because we give them
the full value for money expended.

All you needed to Know About
starting a Creamery

The result was an

industry of neigh-

borhood cream-

eries that ran like

clockwork and

allowed the small-

est dairy farms to

carry on.

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

Looking Forward
to seeing 

everyone Back 
at Joe’s pond
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David Toll, M.D.

Pediatrics
1394 Main Street

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

Help her remember
the smiles, the tears

and all the 
events that 
fill her life.

Many choices to 
make her day special!

Diamonds
Watches
Earings

Gold Chains
Gold Roses

Lockets
The List goes on!

1244 Main Street, “On the Hill” 
St. Johnsbury, VT 05819

(802) 748-GEMS

Mother’s Day 
May 14

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 our new location
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!!

Listen

"Get Clued In"

Win

Great Prizes

April and May

P.O. Box 308
Danville, VT 05828

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

mlC

418 Railroad Street, Suite 1    St. Johnsbury, VT    

(802) 748-4500

This Spring...
Wrap your feet

in comfort & style.

New for spring:

Keen and Brooks
Athletic Shoes.

Secondly, purchasers once secured
continue as patrons; and thirdly,
the plants that we establish remain
as actual working examples of
what we supply and are thus the
best advertisements that we have.
We are not obliged to go into a new
section every little while in order to
do business, as is the case with the
‘creamery shark.’” It was a noble
statement, but by the record of his-
tory and the testimonials and pho-
tographs of the Company’s cream-
eries in Barnet, Ryegate, East
Ryegate and Lyndonville it appears
the products were well received
and the traveling salesmen were
busy.

One of the featured creameries
in the 1896 pamphlet was known
as the Jersey Hill Creamery in
Ryegate. Referring to a black and
white photograph the text
describes the creamery as under
the operation of R.F. Jaynes and
holding “front rank among all
creameries in the state, leading all
others in prices paid to patrons.
The average price paid to patrons
for the whole of the year 1895 was
24 17/100  cents per pound.”

The Jersey Hill Creamery was
supplied by the Company with two
of its U. S. Cream Separators and

equipped with cream vats, churns
and butter workers, which Jaynes
described as “unequaled for first
class work.”

On two different occasions
prior to the printing of the
Company pamphlet, butter pro-
duced at the creamery was entered
for competition at the Vermont
Dairymen’s Association Annual
Meeting and carried off the
Creamery Sweepstakes. Jersey
Hill Creamery won the Grand
Sweepstakes and Gold Medal at
the annual meeting in January
1895 and again in January 1896.
As the Vermont Farm Machine
Company proudly maintained, “A
record like this is dependent upon a
first class product which can only
be hoped for with good milk han-
dled with such apparatus and in
such a way as will bring out all the
points that tell in the results.”

The Vermont Farm Machine
Company did fare well, and it pro-
vided the experience and the hand-
holding that allowed farmers and
the fledgling neighborhood coop-
erative creameries a chance to
prosper. That was the heyday of
customer support and long dis-
tance technical assistance provided
even to our back roads and dark
hollows. The result was an industry
of neighborhood creameries that
ran like clockwork and allowed the
smallest dairy farms to carry on.

T
he Vermont Farm Machine
Company was one of the
leading manufacturers in

the Connecticut River Valley in the
19th Century.

The company started in 1868
over a Bellows Falls livery stable
where 4 or 5 men made a revolu-
tionary evaporator for boiling
maple syrup. Known as the Cook
Sugar Evaporator it had iron sides
instead of the traditional wooden
sides. The evaporator was patented
and sold well and found interna-
tional attention at the Chicago
World’s Fair in 1893. 

Success with the evaporator
prompted company officers to

branch out into the manufacture of
farm tools including harrows, culti-
vators, mowing machines and
horse rakes. And in 1877 the
Company began production of the
Cooley Creamer, which separated
cream from milk by submerging
milk cans in cool water. The
Creamer had demand so great that
previous lines were dropped, and
the Company concentrated on
dairy products. Best known were
the Davis Swing Churn, used to
make butter, and the U. S. Cream
Separator, which did just what the
name implies. Both were adver-
tised as capable of being powered
by sheep or dogs on a treadmill. 

The U.S. Cream Separator
became the gold standard against
which other separators were
judged, and it was widely market-
ed and found on almost every dairy
farm in America. 

The company occupied a 4-
story brick building in Bellows
Falls, which was destroyed by fire
in 1883. A larger building was
quickly built, and by 1889 the
company employed 800. In 1908
the company was described as the
world’s largest manufacturer of
dairy equipment.

Despite patent lawsuits by the
manufacturers of the DeLaval
Separator and Sears & Roebuck,
which made the Economy
Separator, and further diversity
with an improved maple syrup
evaporator, the business saw
tremendous growth and success. 

At the outset of World War I
the Vermont Farm Machinery
Company switched from its prof-
itable lines of dairy and sugar mak-
ing equipment and retooled to pro-
duce munitions primarily for the
Russian Army. When the war was
over, according to the Rockingham
Town History, the company was
left with an enormous surplus of
shells and unpaid accounts. The

Machinists Union was organized
in 1915 and it threatened to strike,
several key patents had expired,
and nervous creditors pulled their
support from the once
Manufacturing Queen of the
Connecticut River Valley. The
company never recovered, and the
Great Flood of 1927 washed away
the building site and with it any last
hopes of saving the company.

Testimonial on Behalf of the 

vermont Farm machinery

Company

The butter that swept the board
at Rutland this year taking eleven
premiums, including the Grand
and Creamery Sweepstakes and
the Gold Medal for the state as well
as the butter that did the same at
Burlington in 1894 was made from
cream separated by your U. S.
Separator. The day I ran the milk

that provided the cream for the but-
ter, which scored 97¾ , I ran 2,300
lbs. per hour leaving no fat in the
skimmed milk. In the run of two
hours and twenty minutes I
skimmed 5,364 lbs. of milk. I do
not think that the separator is made
yet that can do any better than this
and get all the fat. As for quality of
cream, we supply the best trade in
Boston with its fancy butter, as our
prices paid patrons in 1895 show
averaging 24 17/100 cents per
pound for the year.

R.F. Jaynes 
Supt. Jersey Hill Creamery 

Ryegate, Vt. 
January 17, 1896

illustrations from Creamery
Architecture Good Buildings and
Equipments at Moderate Prices
published in 1896 by the Vermont

Farm machine co. courtesy of

merton leonard collection.

This cutaway view shows a

building constructed with a six-

inch dead air space on the out-

side and a space inside of that

next to the ice of nine inches, to

be filled with sawdust.
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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.

tune in for
red Sox Baseball

Po Box 249  St. Johnsbury, vt 05819  (802) 748-2345

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

The tradition of chicken cut-
lets goes way back to my

early childhood. When there was
a celebration my mother always
made this delectable dish. We
accepted no substitutes and were
always disappointed with some-
thing of a lesser quality. 

And, while we always had
the classic plain cutlets, I have
found a number of ways to uti-
lize them in a variety of dishes.
In fact you don't even have to use
chicken - pork, veal and even
venison work great in cutlet
form. All bring tastes of their
own.

The frying/sautéing of these
cutlets is what takes the time. So
give yourself enough time to
enjoy the process (it is quite
soothing) and do it properly.

You can make the cutlets up
to a day ahead, but don't put
them in the oven to finish them
off until a short amount of time
before service. 

Boneless/skinless chicken
breast meat or thigh meat -
enough for ½ breast per per-

son
4-6 eggs
2 cups all purpose flour
4 cups homemade bread 

crumbs or Panko Japanese
style breadcrumbs

1 tablespoon grated lemon zest
2 whole lemons
1 teaspoon dried basil
1 cup finely grated parmesan

cheese
salt and pepper
2 cloves fresh garlic - kept

whole
2 tablespoons butter
Olive oil for sautéing 
2 cups chicken stock

Prepare the chicken - Slice
each chicken breast in half hori-
zontally. Do this to each piece of
chicken breast and set aside.
When using thigh meat you will
not slice it. Just go to the next
step.

Put the chicken between two
pieces of wax paper or plastic
wrap and lightly pound them into
cutlets with a meat mallet or the
edge of a knife. You do not want
to pulverize the meat - just turn it
into a fairly thin cutlet. It is
alright if a little hole appears
here and there in the meat. Set
them in the refrigerator.

Mix the flour with salt and
pepper for flavoring. Spread the
mix onto a flat plate. 

Crack the eggs (use 4 at first
and see if you need any more)
into a fairly flat bowl, and scram-
ble lightly with a fork. Add about
½ cup of water to thin the mix. In
a large mixing bowl combine the
breadcrumbs, lemon zest, basil,
grated cheese and salt and pepper
(couple of shakes of each.) 

Take the chicken out of the
refrigerator and line up the
chicken, the flour, the egg mix
and the breadcrumb mix in that
order. Set out an empty flat plat-
ter on which to place the cutlets
after they have been coated.

One by one dredge the cutlets
in the flour and then dip in the
egg to coat. Do about 4 or 5
pieces at a time. Take the cutlets
from the egg mix and press into
the breadcrumb mix to coat thor-
oughly. Place on the platter. Do
this until all the cutlets are done.

In a large sauté pan heat 2
tablespoons of the butter with
about ½ cup olive oil. You will
have to judge how much oil and
butter to have in your individual
pan. It should be about ¼ inch
deep. A little more than a regular
sauté but not a deep frying depth.
Throw in a whole garlic clove
and let the oil get hot - be careful
not to let this burn as it has butter
in it, but get it hot enough to siz-
zle the cutlets when you put them
in. When it has reached the prop-
er temperature place the cutlets
in the pan with a little breathing
room between each one. Adjust
the heat so that they are brown-
ing lightly but not getting too
dark. This step takes patience.

You must brown each side of the
cutlets and not take them out too
soon (they should be a golden
brown) or leave them in too long
so that they overcook or get too
black. Continue until they are all
done to perfection. A perfectly
done pile of cutlets is a thing of
beauty for the cook to behold.

Remember that the thigh
meat cutlets take a little longer to
cook than the breast meat cutlets,
and you will be cooking them a
little more when you finish them
in the oven.

Place all the cutlets into a
large baking pan so they overlap
each other - There is always
room for a few more; just move
them around. Choose a baking
pan that will require you  to over-
lap them in it. This will make for
better steaming.

At this point you may store
the cutlets in the refrigerator -
even overnight - until you are
ready to finish them or you can
finish them right away. You can
even freeze them at this point for
later use. They do lose a little fla-
vor and texture after freezing,
but this homemade version will
beat any frozen ones you buy at
the store. 

Finishing: Pour the chicken
stock over the cutlets until there
is about ¼ inch in the bottom and
squeeze the lemons over all. I
throw the lemon halves right in
the baking pan. Cover tightly
with aluminum foil and place in
a 375° oven for about 30 min-
utes. The cutlets are now ready to
serve as-is or in a variety of
ways.

This steaming step gives the
cutlets a wonderfully soft texture
and a great flavor.

The cutlets make a great

entrée “as-is” with a vegetable

and starch on the side. But if

you want to serve them in dif-

ferent ways here are a few sug-

gestions.

Ladle a light tomato sauce
over ½ of the cutlet and sprinkle
with fresh grated parmesan
cheese. Serve with a vegetable
and salad.

Cut two lemons in half and
roast in a 350° oven for about 20
minutes. This makes the lemons
easy to use and intensely flavor-
ful. This is a great way to use
lemons in a variety of recipes.
Cool and set them aside.  In a
sauce pan reduce two cups of
chicken stock by half and
squeeze the two lemons into it.
Add ¼ cup of dry vermouth and
reduce it all slightly. Add 2 table-
spoons of capers and 3 table-
spoons of butter. Cook until the
butter has blended in to the mix-
ture and drizzle over the cutlets
at service.

Roast two lemons as above
and set aside. Wash enough
spinach for a side portion for
each person. Put 2 tablespoons of
oil in a large sauté pan with a
whole clove of garlic. When the
garlic starts sizzling add the
spinach at once. Toss the spinach
until it all has a light coating of
oil and has just started to cook.
Cover the pan and turn off the
heat. Leave the pan on the warm
burner and wait about 5 minutes
- the spinach will be cooked just
right. Set aside.

Squeeze the lemons in a sauté
pan with 1 cup reduced chicken
stock and add 4 tablespoons of
butter. Add ½ cup dry vermouth
and cook until the butter has
thickened the sauce and incorpo-
rated into it.

For service put a portion of
spinach on a plate and place a
cutlet on top. Drizzle with a
small amount of sauce. Serve
with a lemon slice.

These cutlets make an excel-
lent sandwich, and this classic
New Orleans sandwich is one of
my favorites.

Cut a classic French loaf into
6 inch lengths. Cut in half hori-
zontally and place chopped
tomato and shredded lettuce
inside. Traditionally, you dress
this sandwich with a remoulade
sauce, but you can just use may-
onnaise. Salt and pepper it and
serve with a nice flavorful hot
sauce on the side. Cole slaw is a
good side dish. 

No Small Potatoes
Vanna Guldenschuh

CHiCKEn PiCATA

CHiCKEn CUTlETs

CHiCKEn PArmEsAn

CHiCKEn FlOrEnTinE

CHiCKEn CUTlET 

POBOy
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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.

Spring is here 
and perhaps you are building a 

new home or addition or 
improving what you have. 

Are you upgrading, replacing or
changing your hot air, hot water or

direct vent heating system?

Are you changing your hot water
heater or space heaters?

CALL US TODAY

Free Assessment

“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

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

415 Railroad St. w St. Johnsbury, VT 05819 w (802) 748-3122

Happy
Mother’s Day

(Sunday, may 14)
from all of us at...

“Dedicated to your good health”

When inspiration fails me, I
can look in my file for something
from Maude Lund. She was a pro-
lific writer and we often swapped
letters. I asked her for early histo-
ry of her family growing up on
Walden Mountain, and she was
only too happy to oblige. Here is
one piece that she sent. 

“I remember when Florence
Revoir invited my sister, Lou, and
me to the Fairbanks Boarding
House on Walden Mountain. Her
husband, Earl, was cook for the
lumberjacks, and the mill was run-
ning full blast. The Revoirs had
private living quarters and an
Atwater Kent radio. Lindbergh was
preparing for his famous flight to
Paris. We spent a pleasant after-
noon with Mrs. Revoir as this was
our first introduction to radio!

“Mother told us to leave early

before the men came in for sup-
per. As we passed through the din-
ing area, the cook had a high stack
of white crockery plates before
him, at the end of a long table.
With practice, he was able to spin
those plates in place without mov-
ing from his tracks! I was
impressed.

“I spent a restless night worry-
ing about that lone pilot. What a
relief when the RFD carrier
brought the Boston Globe later, to
our home, telling in glaring head-
lines, of his safe arrival.

“I remember when the Water
Power Co. put in a new dam at
Coles Pond, on Walden Mountain,
prior to 1925. I recall my brother
George and I walking the rim of it
on our way to school. We got a
reprimand from Mother when she
learned about that.

“At a later date when more

water was needed, the gates to the
dam were raised. One afternoon,
Burl Langmaid, Mother’s cousin,
and his fishing partner, Les
Staggles, stopped by our place.
They gave us some large, fresh
perch. They told us a pool was full
of them, not far from the dam, on
the lower side of the road by Alvin
Stimson’s. We kids went over and
scooped them up by the hands full.
Mother was surprised and pleased.
Now, for the real work! We had all
learned to dress fish. So, a few of
us cleaned them. Mother dipped
them into boiling water, then
quickly removed the fish from the
entire skeleton, packed them into
pint jars and processed them by the
hot water bath method. We had
many nice chowders that winter!

“Sometimes, people ask what
we did for recreation. As I recall,
with older brothers and younger
sisters and brothers there weren’t
many dull moments in a large fam-
ily. Someone was usually doing
something different. We all had
work to do according to our abili-

ties. We all learned, at an early age,
the satisfaction of accomplishing
something.

“Dad was a hardworking man,
up early in the morning, away most
of the day. He worked in the
woods or on the highways or as a
caretaker of cottages at Caspian
Lake, driving there with horse and
buggy. We had big vegetable gar-
dens, fruit and flowers, also a silver
fox fur farm for several years.
Mother was a capable seamstress, a
good cook, cheerful and patient.
We had company often.

As young kids, we had never
had much money, so we learned to
make things. I remember one
Christmas Lou and I wanted a
small tree in front of the bay win-
dow. The ceiling was rather low so
Ned cut a short tree, got a 20 lb.
wooden lard tub, put the tree in and
we stuffed around it with old
rags. We decorated it with colored
paper and stars of tea lead [tinfoil]
from the pkgs. of loose tea. It
looked real nice.

“I remember knitting little
sleeveless sweaters for Glen and
Leonard. I made a billfold for Ned.
Put a five cent piece in it!

“Mother saved two colored
paper doll heads. They were about
six inches across. She pasted them
to heavy cardboard bodies that she
drew. She fixed them so they
would stand up. She dressed them
in colored crepe paper. We saved
them for years.

“We had an old hand cranked

Victrola that sat on a table. Also
records of fox-trots, waltzes and
polkas. We rolled up the rugs and
danced many hours away in the liv-
ing room. The boys also played
harmonicas.

“Other times, my brothers
made bows and arrows and whis-
tles from poplars. In springtime,
they dammed up the brook, made a
waterwheel, even made a saw with
teeth that cut! Later, this spot
became their swimming hole.

“With no electricity, it was
early to bed and early to rise.
Everyone learned to fill and wash
kerosene lamps and lanterns.
Sometimes, we sugared a little. We
picked berries, fished the brooks,
played ball, chinned the bar and
jumped ropes. I also enjoyed the
teeter board.

“The Dunbars were all nature
lovers. Because of the various
types of soil there were countless
varieties of wild flowers. How for-
tunate we were to have this large
classroom to roam in. I remember
when deer, rabbits and partridges
were plentiful. I even saw a bear
when I was small! I will never
regret those years on Waldden
Mountain.”

I expect some folks reading this
will remember Maude as town
clerk and treasurer for years in
Granby. Some will recall the peo-
ple and places that she remembered
on the Mountain. Thanks to Maude
for this wonderful memory.

VAN PArKEr

It’s easy to be cynical these
days. Maybe it’s always easy to be
cynical. There’s plenty of bad
news, whether in Iraq or Darfur or
places much closer to where we
live. Tragedies happen, people can
be mean to one another, greed
often gets the best of us. It seems as
though it’s always “the bottom
line.” Such as in baseball.

I was saddened recently when
Bronson Arroyo, a Red Sox pitch-
er, was traded. Arroyo had just said
how much he liked Boston and
wanted to stay there.  After the
trade he was labeled “a vanishing
breed.” He probably is as far as
professional sports are concerned. 

But sometimes good things
happen. The hartford courant is
the paper we subscribe to about
half the year, in Connecticut. It has
good points but often seems to fas-
ten on some scandal or other, like a
dog with a bone. That was one rea-
son it was refreshing to see a front
page article headlined “From
Discord to a Deal at Yale.”

The city of New Haven, CT
and the Yale New Haven Hospital
have not had the closest of relation-
ships. In order for the Hospital to
build a new $430 million cancer
center the city needed to give its
OK, and the permit process had
ground to a stop. No one from the
Hospital had ever gone to the sur-
rounding neighborhood to meet
with community leaders. The new
hospital president, Marna
Borgstrom, helped break the log-
jam. She met with local pastors and
community leaders at a nearby
church. They actually talked and
prayed together. And out of it
came an agreement. The Hospital
would get the permits. The
Hospital would also train neighbor-

hood people, donate $1.5 million
annually to the city, and “make it
easier” for a union to organize
employees. Good news for the
Hospital, the city and southern
New England.

That was a high profile
event. Most good things, I think,
happen under the radar. We need to
look around to find them. Lately
I’ve tried to do that. Here’s a list of
a some things that come to mind: 

Our 103-year old neighbor and
still active music teacher recently
purchased a walker. A bolt in the
walker broke off, making it very
difficult to use. I explained the sit-
uation to a young woman at a near-
by medical supply store. She said
that Medicare would not pay for
another walker but the company
would give our neighbor another
one. Then she relieved me of the
old walker, adjusted the new one
and, with a smile, gave it to me to
take to our neighbor. It was done so
simply and graciously I could hard-
ly believe it.

The same neighbor a couple of
days later seemed to be doing fine
on her new walker and told me that

now she was drinking Gatorade.
Why, of all things, I thought, is she
drinking Gatorade. She then went
on to say that she figured since all
these athletes were taking
Gatorade, she thought she’d take it,
too.

A while back I was waiting in
line at a very busy West Hartford
post office. I found myself hoping
I’d get a certain man to wait on me.
He is an amazingly calm and
friendly individual who has an
infectious smile, as though he’s on
to something and hopes others are
on to it, too. 

I remember the dedication at a
church service of three people who
volunteered to help in clean
up work in New Orleans. They are
but a small sample of all those who
have been drawn together to go
there to “lend a hand.” They
weren’t looking for credit. They
just wanted to help.

That’s not the whole list but a
few things that come to mind,
things that I found simply by push-
ing aside the cynicism and looking
around.

A Visit with Maude Lund
- Betty Hatch

Good Things Happen Under the Radar
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Accountants
Kenneth m. Biathrow, CPA 
Tax preparation services -Personal,
business, estate. Accounting services,
financial statements review and com-
pilation. 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 accounting
firm specializing in individual and
business tax services, financial and
retirement planning, accounting,
auditing and estate planning. We pro-
vide technology services including
network security, operational reviews
and accounting support. 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. 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. 

Alternative

Health & Wellness

sali Tetreault 
Psychic Reader/Reiki Master (prac-
tioner & teacher). Individual readings
and tarot parties. Ongoing classes &
workshops, broad subject of energy
work. Walk-ins accepted at
Artscaping, 101 Depot Street,
Lyndonville.  Wednesdays 10-5,
Fridays 1-7. (802) 626-4046 or (802)
467-1174. salicrow@hotmail.com          

Appliance repair
lewis Appliance
Factory Authorized Service and
Repair for Maytag, JennAir, Asko,
Viking, Bosch, Sub-Zero and
Frigidaire. 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 service. Auctioneers:
Chuck Eaton (802) 333-9717 or
Chris Welsh eas@sover.net. Fairlee,
VT 05045. www.eatonauctionser-
vice.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
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 bal-
ancing and computer diagnostics.
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 certified.
1193 Portland Street, St. Johnsbury,
VT 05819. (802) 748-3636. 

Bed & Breakfast
Emergo Farm
261 Webster Hill Road, Danville, VT
05828. 19th century dairy farm on
230-acres hosted by 6th generation
family. Accommodations both private
and shared. Full breakfast served.
Visit the barns and watch or join the
activity. (802) 684-2215 or (888)
383-1185. www.emergofarm.com

Gardeners rest B&B
682 Daniels Farm Road, Waterford,
VT 05819. 1854 farmhouse located
on 16 rural acres. Three rooms with
private baths. Elegant breakfast.
Extensive gardens designed by your
English hosts. (802) 748-9388 or
9657. www.gardenersrest.com

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 campsites
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 certified and
VT licensed; Fully insured. PO Box
53, Sheffield, VT  05866.
(802) 626-8320.

Clocks 
Clock repair
Antique clock repair by appointment.
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. 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@dpgser-
vices.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 renovat-
ed room, kitchen or bath. I welcome
your renovations for design. John T.
Bruckner. 3316 West Barnet Road,
Barnet, VT 05821. (802) 633-4182 or
FAX (802) 633 4908.
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. gravesbuild@kingcon.com

mark Greaves, Builder
New construction and remodeling
including Custom Houses start to fin-
ish. 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 esti-
mates, VT/NH. Kevin McKeon (802)
626-3983.

laferriere Construction, inc.
New construction, remodeling, cus-
tom work, residential & commercial.
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.

Old red masonry 
John Ellery.  Fireplaces, masonry
heaters, chimneys, patios, landscap-
ing, light excavation.  Free estimates,
fully insured. (802) 633-2336.
oldredstore@gmail.com

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 colors
and designs available with our shin-
gles 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 rep-
utation. 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 contractor
providing you with a certified work-
force. 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, demolition,
drainage and ponds. 25-years experi-
ence. Free estimates. Prompt service.
Call Denis Jacques at
(802) 563-2947.

Compact Excavation services
Including stumps, trenches, drainage,
crushed stone driveways, york rak-
ing, small building demolition, 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.
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 dis-
count not applicable with other dis-
counts. 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.
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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
woodlot@charter.net 

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 healing
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 Teacher and
Lightwork 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.
samuraihini@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 fea-
turing custom cabinetry and wood
and plaster restoration. (802) 684-
2524. fish@kingcon.com

insurance
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, baskets,
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.
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. joe@newells.net

Goodrich’s maple Farm
Award-winning Maple Syrup &
Products. Retail, Wholesale and Mail
Order. Custom tubing installation &
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. 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. 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. 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
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.
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. 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 2-8~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, prepara-
tory 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.  (802) 592-3194.
www.thestevensschool.com           

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.

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.
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 avail-
able. (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 volunteer?
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 equip-
ment 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
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34 The north star monthly    may 2006

may meal schedule

may 2 - Lamb Chops with
Mint Sauce, Parsleyed Rice,
Sauteed Peppers, Broccoli,
Onions, Zucchini and
Tomatoes, Orange Juice,
Wheat Rolls, Baklava.
may 4 - Hamburgers or Tacos,
Coleslaw with Pineapple,
Tortilla Cheese Rolls, Tomato
Juice, Carrots, Coconut Flan.
may 9 - Chicken Cacciatore
on Pasta, California
Vegetables, Caesar Salad with
Croutons, Orange Slices.
may 11- Guest Chef: David
Hale of the New England
Culinary Institute.
may 16 - Shrimp Scampi,
Broccoli with Hollandaise
Sauce, Lemon Rice
Almandine, Cantaloupe,
French Bread, Lemon Cake.
may 18 - Harrington’s Spiral
Ham, Macaroni and Cheese,
Carrots, Tomato Juice,
Pineapple, Rolls.
may 23 - Pasta Primavera
with Alfredo Sauce, French
Bread, Oranges, Butterscotch
Brownies.
may 25 - Guest Chef:
Danville 4H Club. Cabbage
Patch Soup with Saltines with
Sausage, Pepperoni, Carrots,
Egg or Chicken Salad
Sandwiches with Lettuce and
Tomato, Orange Juice, Apple
Pie a la mode.
may 30 - Cream of Broccoli
Soup with Saltines, Curried
Tuna Salad Sandwiches, Fruit
Salad, Potato Chips and
Pickles.

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

ML#259715 Marvel at the mountain views as you sit
by a roaring fire in the huge fireplace of the spacious
sunken living room at this contemporary home.
Situated on 70+/- magnificent acres within walking
distance of the historic covered bridge, the land
offers about 20 acres of open field, 50 acres of
mixed timberland and a nice spring fed pond. The
home features a convenient kitchen with pantry, for-
mal dining room, living room with lots of glass and
vaulted ceiling, master bedroom with private bath,
and a fireplaced den on the first floor. The partly fin-
ished basement offers two guest bedrooms and
another bathroom. There are a 2 car detached
garage and a farm shed. $375,000

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 

www.allseasonre.com

470 Broad Street

Lyndonville, VT

(802) 626-4343

Fax: (802) 626-3700

email:allseaslyn@together.net

#6428   Lyndonville
Well maintained 1984 single

wide mobile home, 2 bedroom,

2 bath with Jacuzzi tub.

Central air conditioning,

washer/dryer, gas stove,

microwave, refrigerator and

dishwasher are all included.

Large storage shed, carport

with paved driveway and

8x18 screened porch.  Lot

rent is $212/month. 

#6423    Lyndonville
This beautiful 3 bdrm., 1-3/4
bath, well cared for, well land-
scaped ranch style home is
ready to move into.  Front &
back porch, plus privacy.
Plumbed for a possible in-law
apartment in basement.
Enclosed breezeway & 2 car
garage with storage above.

Offered at $38,500

A MUST SEE  $195,000

QUATRINI
Real Estate

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

website: quatrini.com l realtor.com or AOL Keyword “Century 21”

(802) 748-9543
“Real Estate for The Real World”

MLS 261472  This 4-bedroom, 2-bath cape would make
someone a nice family home or a great year-round vaca-
tion home. It's just 2 minutes from Joe's Pond Beach,
swimming, boating and fishing. It features an eat-in
kitchen, huge livingroom, 3 bedrooms, 2 enclosed porch-
es and an attached 2-car garage. What a way to start the
summer!

$165,000 

MLS  261667  Here's a unique investment opportunity:  a
3-unit apartment house with ample parking and a quarry
for added income.  Each unit is bright and cheery and
could have separate utilities and offers a handy location.
Call for more details.    $175,000  

Help with a 
replacement Tool

Dear Tom and Ray,
My daughter needs a lug

wrench and a jack for her 2003
VW Jetta. I don't want to give an
arm or a leg to a VW dealership
for these items, but I can't find
them anywhere. Can you give
me some particulars on these

items, such as size needed and
where I might purchase them at a
reasonable cost? Will a jack from
WalMart work, or one from an
auto-parts store? Are they called
something else besides “hard to
find”?                          - Tommy

rAy: Well, I'm sure there's a
good story behind how your
daughter managed to lose the
original jack, Tommy. But clear-

ly, you're not inclined to enter-
tain us with it.

TOm: If you want the same
jack that she used to have, the
easiest place to get it is at a junk-
yard. Oops, I mean “auto recy-
cling center.”

rAy: Right. You'll find one
that may have been used just
once. Or never. Or, even if it was
used 20 times, it's still perfectly
good.

TOm: But I'm going to sug-
gest that you pick up only the
jack at the junkyard, and replace
the lug wrench with something
better.

rAy: Volkswagens and
Audis use bolts to secure their
wheels instead of just nuts, like
most other cars. They're notori-
ously difficult to remove - espe-
cially when they get overtight-
ened, which they always do.

TOm: So instead of that lit-
tle 6-inch lug wrench that came
with the car, you should go to
your local hardware or auto-parts
store and get a 17-millimeter
impact socket and an 18-inch
breaker bar.

rAy: The impact socket fits
over the wheel bolt, and then the

breaker bar slips onto the socket
and gives you leverage to twist
the bolt.

TOm: You could also get a
better-quality jack to replace the
VW jack, but the new one will
almost certainly be bigger and
heavier, and won't store easily in
the trunk. So I'd get the jack at
the junkyard - sorry, auto recy-
cling center - or, if you can't find
one there, from the dealer. And
then pick up a socket and break-
er bar somewhere else.

rAy: That'll give your
daughter a better set of tools -
which will make the next person
she “lends” them to much happi-
er.

Old Cars Are Fun But

Dear Tom and Ray,
I am considering the pur-

chase of a 1926 Buick, which
appears to be in very good condi-
tion. I am not a mechanic, so I
am a little doubtful. Does this
seem like a stupid idea? I know
my wife thinks it is! What are the
pitfalls?                            - Ray

TOm: The only pitfall is to
think that you're buying a car,
Ray. You're not. You're buying a
hobby.

rAy: Right. You might be
lucky enough to drive this thing
around from time to time, enter-
taining yourself and your neigh-
bors in the process. But mostly,

you're going to be tinkering with
it. You're going to spend as much
time under it as you will in it.

TOm: You say you're not a
mechanic. But are you willing to
learn? Do you know of anybody
who might enjoy working with
you and teaching you? Whiling
away some Saturday afternoons
in the garage, out in the driveway
or in the living room, until your
wife catches you?

rAy: You have to be inter-
ested in learning about mechan-
ics in order to buy this car.
Because you're not going to be
able take this thing down to
Skippy Lube when it starts run-
ning rough.

TOm: But if you're willing
to learn, have the time and don't
mind buying some tools and
reading some books, this 1926
Buick could keep you out of
trouble for years. And that's why
your wife should wholeheartedly
endorse this idea. After all,
which would she rather have you
fooling around with - a 1926
Buick, or your former secretary?

Click & Clack Talk Cars



may 2006 menu

may 3 - Meat Loaf, Mashed
Potatoes, Fresh Carrots,
Assorted Breads, Peaches &
Cream.
may 5 - Buffet.
may 10 - Broccoli & Ham
Quiche, Tossed Salad,
Homemade Bread,
Butterscotch Bar.
may 12 - Barbecued
Chicken, Potato Salad, Cole
Slaw, Homemade Rolls,
Vanilla Pudding with
Oranges.
may 17 - Macaroni &
Cheese, Sausage, Beets, Dark
Breads, Pears.
may 19 - Liver & Onions,
Mashed Potatoes, String
Beans, Dark Breads, Fruited
Jell-O.
may 24 - Cheeseburger Pie,
Potatoes, Cole Slaw,
Butterscotch Pudding.
may 26 - Pot Roast, Potatoes,
Asparagus, Homemade Rolls,
Tropical Fruit Cup.
may 31 - Macaroni & Tuna
Salad, Carrot Raisin Salad, 4-
Bean Salad, Dark Breads, 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. 
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West Barnet

Senior Action

Center R
REYNOLDS Real Estate, Inc.

791 Broad Street n Lyndonville, VT 05851

(802) 626-9357 n Fax (802) 626-6913
www.reynoldsre.com

Email: reynolds@charterinternet.com

Newark: Immaculate ranch with large 2 car garage. Many

recent updates. New roof. Privacy cedar hedge. True artesian well

with 100 GPM. Close to skiing and Vast. Large family room in

basement.                                                                      $150,000

BEGIN REALTY AssoCIATEs

BEGIN REALTY AssoCIATEs  

Ernie Begin, Principal
Broker of Begin Realty
Associates, Inc., is pleased
to announce that Robin
Jacobs has recently com-
pleted the educational
requirements and testing
necessary to obtain her
Vermont Real Estate
Broker’s License.  Robin
has been working in the
Danville office of Begin
Realty since January of 2002 and will assume the position
of Broker in Charge there. She appreciates the demands of
an ever-changing real estate market and sets high stan-
dards for thorough, professional and courteous service.

Robin is the proud mother of two children, Adrienne and
Colin.  Having recently purchased her own home, she
understands the emotions involved in the process.  She has
assisted dozens of buyers and sellers with real estate trans-
actions and strives to make the process smooth and effi-
cient.

Robin looks forward to her new challenge as Broker in
Charge of Begin Realty Associates of Danville.  Please
stop in and say "Hi!"

P.O. Box 68, Main St., Danville, VT 05828
(802) 684-1127

Wendy Fayen........................................................751-8216
Barb Machell.........................................................748-5248
Robin Jacobs.........................................................748-3815

Providing Professional and courteous Service
www.beginrealty.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

Peacham: Circa 1840 farmhouse with recent systems
updates, clean, spacious, bright & attractive home in a
rural setting with very nice southeastly views. There are 3
BRs, 1 and 3/4 baths, den, a 2-room summer kitchen,
attached garage on 1 acre of level land. ML 259297

$219,000

LAND
Peacham: 16.2 acre parcel - Located on a town maintained

road, you'll find this parcel of open & wooded land with

easy access & power on the lot. Nice local views. 

ML 229263 $69,000 

danville: 1.8 acres - Secluded building lot in the heart of the
village, surrounded by stonewalls and shrubbery for uncom-
mon privacy. All permits are in place and it's ready to build
on.  ML 183705 $44,900

danville: 10.9 acres - Building lot just a short distance from
the center of a quiet Vermont village. The building site is
prepared, engineered septic design available, and driveway
in place.  ML 216566 $69,500

danville: 3.51 acres - The last lot of a 3-lot subdivision -
ready for your summer or year-round home. Nice views with
a little clearing, easy access, power nearby. 
Lot #1  ML 180315 Offered for $37,500 

danville: 98.5 acres - Don't miss this rare opportunity to
own a large parcel of unspoiled beauty in the Northeast
Kingdom. This land has a little of everything � Over 3,000
ft. of road frontage, approximately 35 acres of rolling fields,
beautiful views, mixed woodlands, year-round brook, beaver
pond, and wildlife galore. Whatever your dream may be, you
can make it happen here. ML 243098 $279,000 

Once a year visitors are invit-
ed to tour The Inn at Shelburne
Farms from top to bottom before
it opens to overnight guests for
the season. This year on
Mother’s Day, Sunday, May 14,
from Noon to 5:00 p.m., the Inn,
a National Historic Landmark,
will extend a warm welcome to
explore the elegantly restored
public rooms on the first floor
and all of the second and third
floor guest rooms. Interpreters

will be available throughout the
house to share information about
the architecture, furnishings,
restoration and history of the
founding family.

Designed by architect Robert
Henderson Robertson for the
William Seward Webb family,
Shelburne House was signifi-
cantly modified and enlarged
between 1887 and 1900. After
many years as the family’s place
for entertaining relatives and
guests from all over the world,
the mansion, on the shores of
Lake Champlain, was renovated
and opened as a seasonal inn in
1986, continuing its tradition of
gracious hospitality.

Advance tickets for the
House Tours are recommended
and may be purchased from the
Shelburne Farms Welcome
Center, open daily 10 a.m. to 5
p.m., or by calling (802) 985-

8442. The ticket price is
$8/adults; $7/seniors and
$6/members of Shelburne Farms. 

The Inn at Shelburne Farms
opens on Friday, May 12 for
accommodations in a delightful
historic setting with spectacular
lake and mountain views, and for
breakfast, dinner and Sunday
brunch, fine cuisine featuring the
freshest local ingredients.

Shelburne Farms is a 1,400-
acre working farm, National
Historic Landmark and nonprofit
environmental education organi-
zation whose mission is to culti-
vate a conservation ethic by
teaching and demonstrating the
stewardship of natural and agri-
cultural resources. The Inn at
Shelburne Farms is an integral
part of the Farms’ public pro-
grams, and proceeds from the
tours benefit Shelburne Farms
education programs.

Photo by: Carl Vernlund

The Tea room, one of the public rooms of the inn at Shelburne

Farms, will be open for tours on mother’s Day, Sunday, may 14. 

The Inn at Shelburne Farms To Be Open

on Mother’s Day

Pope library
monday & Friday

10 a.m. - 5 p.m.

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

saturday 9 a.m. - Noon.
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daily - Northeast Kingdom
Artisans’ Guild Backroom
Gallery, featuring new artwork
from guild members and invited
guest artists. 

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.

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 expe-
rience levels, Cobleigh Library,
Lyndonville, 6:30 p.m.
(802) 626-5475.

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.

Fridays - Read and Weed Book

Club, Cobleigh Library,
Lyndonville. 3:30 p.m.
(802) 626-5475.

saturday & sunday - Planetarium
Show 1:30 p.m., Fairbanks
Museum, St. Johnsbury.
(802) 748-2372.

saturdays - Bridge Club for all
experience levels, Cobleigh
Library, Lyndonville, 1 p.m.
(802) 626-5475.

3rd saturday - Breast Cancer
Support Group, Caledonia
Home Health, Sherman Drive,
St. Johnsbury, 10 a.m.
(802) 748-8116.  

may
3 First Wednesday Series with

olin robison and religion, the

U.S. and international Affairs,
St. Johnsbury Athenaeum, 7
p.m. (802) 748-8291.

5 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.

6 Silent Auction and Jazz Jubilee
fundraiser for NEK Youth
Mentoring Program, St.

Johnsbury Country Club.
6 Woodlot Management Tour at

Ken Whitehill’s and Charles and
Missy Woods’ properties with
Vermont Coverts, 9 a.m. - 3 p.m.
Northwoods Stewardship
Center, East Charleston.
(802) 723-6551.

6 Book Sale, Davies Memorial
Library, 9 a.m. - 1 p.m., Lower
Waterford, VT. (802) 748-4609.

6-7 Clyde River Canoe Overnight
from Island Pond to Pensioner
Pond on the Clyde. Call for
details at Northwoods
Stewardship Center, East
Charleston. (802) 723-6551.

6 Green Up Day
6 Men’s Ecumenical Breakfast,

Methodist Church, Danville, 7
a.m. (802) 684-3666.

6 NEK Audubon trip to
Champlain Valley to see early
migrants. Meet at 7 a.m. at West
Danville parking lot.
(802) 626-9071.

6 Scrabble Club, St. Johnsbury
Athenaeum, Noon - 4 p.m.,
(802) 748-8291.

11 Research and Experiments with
the Vanishing Pitcher Plant with
Nick Gotelli of University of

Vermont, 7:30 p.m. Northwoods
Stewardship Center, East
Charleston. (802) 723-6551.

11 Film discussion following 7 p.m.
film at Catamount Arts, St.
Johnsbury. (802) 748-8813.

12 Nearly Full Moon Paddle,
Moonlight on the Clyde River,
7:30 p.m. Northwoods
Stewardship Center, East
Charleston. (802) 723-6551.

12 Sacred Circle Dance, Danville
Congregational Church, 7-9 p.m.
(802) 684-3867.

13 Migratory Bird day trip to
Victory Bog. For information
email bbutler@audubon.org

13 Estate Planning for Woodland
Owners with Thom McEvoy,
Vermont Extension Forester and
author, 9 a.m. - 4 p.m.
Northwoods Stewardship
Center, East Charleston.
(802) 723-6551.

14 Bird walk at Blue Mountain
School, Wells River. Meet at
Fairbanks Museum at 7:30 a.m.
(802) 626-9071.

17 British Ballad Tradition in New

England with Burt Porter, 1:30
p.m., Riverside Life Enrichment
Center, Lyndonville.

(802) 626-3900.
19 Black Fly ~ Black Tie, benefit

dinner, 6:30 p.m. Northwoods
Stewardship Center, East
Charleston. (802) 723-6551.

20 Bird trip to Pondicherry Wildlife
Refuge in New Hampshire, 7
a.m. - 2 p.m. (802) 626-9071.

20 Early Birds Outing, spring
glimpse of the early arrivals,
6:30 a.m. Northwoods
Stewardship Center, East
Charleston. (802) 723-6551.

20 Huge Yard Sale at North
Danville Church to benefit
North DFanville Community
Club. 9 a.m. - 3 p.m.
(802) 748-5205

22 Northeast Kingdom Legislative
Breakfast, 8 a.m., Black Bear
Tavern, St. Johnsbury.
(802) 748-3678.

28 NEK Birdathon in various loca-
tions around Vermont’s
Northeast Kingdom.
(802) 626-9071.

See also the Arts Around the

Towns Calendar Page 14.

AROUND THE TOWNS

May

COMMUNITY CALENDAR

Photo Courtesy of Merton Leonard Collection

recent articles on the pages of The North Star about the Elm house and Thurber's hotel prompted interest in the great Eagle hotel,

which stood at what is now the corner of hill Street and route 2 across from the Danville Green. The Eagle was destroyed in a fire

that swept the village in may 1889. According to the Village in the Hills town history published in 1995 the fire scorched eight acres

and destroyed 30 buildings. only the Elm house and the caledonia Bank remained standing. Twenty three families were left homeless.

OLD SHAW FARMOLD SHAW FARM
Quality Organic Vegetables

South Peacham, VT

Seedling Sale!
Organic vegetable and herb

seedlings for sale at our farm
May 21, May 28 and

June 4 (Sundays)
10-4. Everything
grown with loving

care in good Vermont
Compost Company potting soil. 

Our farm is on the Peacham-
Groton Road in South Peacham.

Also, you still have time to
sign up for our CSA – the dead-
line is June 1. In the 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, go to
www.oldshawfarm.com or call
us, Maryellen and Peter Griffin,
at 592-3349. 

“... traditional crafts in an historic barn setting”
Rt. 2 & 15 in West Danville, Vermont

tues - Sat: 9:30 a.m. - 6:00 p.m.
Sun: 9:30 a.m. - 1 p.m.

Closed Mondays (802) 684-2192 

this is our third season. We’re excited to continue 
our commitment to quality handcrafts. there is a 

“working” loom to demonstrate the weaving of rag rugs.
Discover a beautiful display of pottery, quilts, 

nature photography, wood-turned bowls, 
cut lampshades, soy candles and so much more. 

See www.joespondcrafts.com for more information.

Joe’s Pond Craft Shop


