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Some years ago, I worked
for a few months down in
Anniston, AL. Learning

that I was a Vermonter, a
coworker, one Geoffrey Crayon
III, told me about his strange
experience he had during a brief
stay in Vermont. I retell his story
here exactly as I can remember.

“Back in early October of
’73, the company sent me to
work on a job up in Boston. I had
some time off, but knowing that I
wouldn’t have time to get back
home to see our sweetgum and
hickories in fall color, I decided
to go up to Vermont to see their
much touted sugar maples in
autumn foliage. It’s true that 

(Please See Page 7)
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TERRY HOFFER

Rex and Susie walked onto the Sterling College campus in August,
and like any new members of the college community, they were
anxious. Had they been members of the faculty they would have

been looking for office space, waiting for meetings and trying to balance
their responsibilities of teaching and administration. Had they been stu-
dents they might have been nervous about roommates, registering for
classes or thinking about being away from home. 

But Rex and Susie are neither. They are a pair of Percheron horses,
probably the first members of their families to go off to college - any-
where, and certainly the first at Sterling.

Sterling was established in Craftsbury Common in 1958 as a col-
lege preparatory school for boys. The philosophy at the time was like
that of Kurt Hahn, the founder of Outward Bound. Hahn was con-
vinced that every student could be encouraged in finding his or her
untapped potential through a combination of academics, physical chal-
lenge, craftsmanship and service to others. Since then the school in
Craftsbury has grown into a four-year college accredited by the New
England Association of Schools and Colleges. In 1982 Sterling award-
ed its first college degree, an associate of arts in resource management,
and in 1997 its first bachelor’s degree.

Sterling has evolved from a prep school for boys to a residential
college for young men and women with inquiring minds and an inter-
est in testing theory with practice, but fundamentally the approach to
teaching and learning remains the same. The College mission state-
ment cites academic study, experiential challenges and plain hard work
as the means to becoming responsible problem solvers and stewards of
the environment. 

All Sterling students work as part of their regular weekly routine.
Whether it is work in the kitchen, cleaning residences, maintaining the
campus farm or work on some other part of the campus they all con-
tribute to the maintenance and operations of the College, and all are

Photos By: North Star Monthly
Draft horse management is part of the curriculum at Sterling College in Craftsbury Common. This pair of Percherons, recently donated to
the College by Jan Herder of Johnson, means the College has a team, a resident pair, of its own. Rick Thomas (above) is the College draft
horse manager and has been working on their orientation and making them at home in Craftsbury. According to Barb Morrow, Sterling
College development director, Sterling and Michigan State University are the only four-year colleges in the country with such a program.

held accountable for that work just as they are held accountable for
work in the classroom. Students at Sterling understand that there is no
hidden or anonymous staff that cleans up messy spaces and provides
wholesome meals in secret, and the effect, as one teacher says, is
“responsible members of a community - these are the kind of people
you invite to dinner and they help with the dishes.”

This fall the Sterling College student population totals 103, and
Percherons Rex and Susie are part of the program.

Rick Thomas is the Sterling College draft horse manager, a position
he describes as that of a teacher, planner and scientist. “The College
has had draft animals since the mid-70’s,” he says, “but Rex and Susie
represent a change in the level of its commitment. Instead of borrow-
ing and boarding horses the College accepted this team as a gift, and
today they are a line item in the budget.”

Thomas says, “I spent four days with these horses before any
agreement was reached. I wanted to see if I thought they would fit our
program. Susie is 19 and the product of a working career on an Amish
farm. Rex is 9 and originally from a farm in Canada. They were togeth-
er in Johnson for the last six years, and I liked the look in their 

(Please See Horses Teach Things on Page 6)

College Students Learn Draft
Horse Management at Sterling

St. Johnsbury Center  802-748-3127
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Buying Local Isn’t Just About Fruits 
and Vegetables

I don’t pretend to be a master at comparison shopping, and actually “going shopping” is just about
my least favorite pastime. Nevertheless when my 20-year old son was making plans to spend part of his
junior year in college in Scotland I thought of the people who faithfully turn to the Internet for airfare. I’ve
heard about places that sound like www.flywiththebirdsandcheap or hardtobelieveticketprices.com, and I
thought about them.

But this was about a member of my family and scheduling transportation to a place where none of us
had ever been. My son is capable enough when it comes to solving problems, but if he got halfway to his
destination and the plans suddenly went to pieces I wanted to be able to pick up the phone and talk to
someone. So we brushed aside all the probably well-intentioned advice, and we called Highland Travel in
St. Johnsbury. Highland Travel has been around long enough to understand the system of booking and buy-
ing seats on an airplane, and I know the folks there are not blind to the pressure of competition (be it
Internet-based or otherwise).

We asked for a reservation within the necessary time frame and a couple of other conditions that also
seemed important. With the flurry of recent activity at Heathrow Airport, for instance, we opted for a flight
and connections that went elsewhere but would deliver our passenger to the shores of the Firth of Tay on
time.

The folks at Highland Travel made the arrangements. They offered useful advice, answered our ques-
tions and we were into the final day of the countdown. Thirty-hours before takeoff my son had a work-
related and accidental injury, which led us to the Emergency Room at the hospital in St. Johnsbury. I’ll fast
forward through this part of the story, but let me just say that I called Highland Travel and explained that
plans for the following day were up in the air, and I asked the travel agent to start looking at alternatives.

One of the admitting people in the emergency room said that my son wasn’t going anywhere for a
couple of weeks, and that was without question the low point of the episode. Understand that I don’t fault
anyone for the preliminary prognosis, but it was devastating to my son on the eve of his departure for
Europe. A specialist arrived, looked at the injury and performed the necessary repairs, but not before our
second call to the travel agent in St. Johnsbury. She reported that she was holding a seat on another flight to
Scotland on the afternoon two days away, and she was waiting to hear how things progressed at the hospi-
tal. The ER specialist agreed that 48-hours would work, the backup ticket was booked, and two days later
my son was on the flight with a sore finger but an ever so happy state of mind. 

And to the point … if you missed it. There are some things I actually have bought on the Internet,
and I may do so again. But I will never buy fresh fruit or fresh vegetables that way. (There is nothing like
the smell of a ripe peach or the texture of a garden grown tomato in my hand.) And, further, I will be very
hard pressed to turn anywhere but to a local travel agent for our future flights on an airplane.

Did the final arrangement with a last minute cancellation and rescheduling 48-hours later cost more
than it would have on an Internet Website?  I believe, that on the Internet, we would have been up the creek
without a paddle and paying an enormous premium for a new, beyond last minute, reservation. There was
no charge for our frantic change of plans.

The lady with the kind voice at Highland Travel and the patience she offered was what I wanted, if
we needed it, from the outset. Today all is well in Scotland, and to me this is a spectacular example of the
advantage of buying local.

Terry Hoffer
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Are We Prepared for Calamity 
“I’m not a fatalist.  But even if I were, what could I do about it?”  Emo Phillips
Avian influenza has lost media market value as measured by the notable decline of news coverage in

recent months.  Nevertheless, it remains a serious economic threat to poultry farmers worldwide and a
potentially lethal health threat to those who are in close contact with infected fowl.  All indicators point to
the inevitable arrival of the H5N1 avian influenza virus in North America. 

The virus has proven to be very effective in spreading among birds.  Egg and poultry producers are at
immediate commercial risk from the virus, as destruction of an infected flock is the current best contain-
ment strategy.  It is our great fortune that the H5N1 avian influenza virus, highly infectious among birds, is
not particularly infectious to humans.  Human cases have occurred among people who are in close contact
with infected fowl, leading to serious illness and death in more than 50% of those infected.  In the 10-years
of its known existence, person-to-person spread of the H5N1 virus has been rare.  Let’s hope that the virus
does not mutate to a form that is more transmissible between people. If it does, the H5N1 virus could
become the agent of the next influenza pandemic. Estimates are that 30% of the United States’ population
would be infected, 50% of those infected would be seriously ill, and between 200,000 to 2 million would
die from the disease.  

Preparing for an influenza pandemic is, among other things, an exercise in polarity management: pub-
lic vs. individual health, health care capacity vs. health care cost containment, fatalism vs. hope.  In the
event of an influenza pandemic, containing the spread of the infection will require “social distancing,”
keeping apart the healthy and the sick.  Social distancing interventions such as home quarantine, closure of
public gathering cites (for example schools, shopping malls and theaters) and travel restrictions require
relinquishing individual liberties for the benefit of public health.  

Over the past two decades, cost-containment pressures have powered the growth of outpatient or day
treatment of many medical and surgical health problems, with a consequent decrease in the number of peo-
ple who remain in hospitals overnight(s) for treatment. The economically sensible (some would argue
essential) efforts at controlling health care costs by reducing so-called inpatient services has eliminated
“surge” capacity for a health care catastrophe.   An influenza pandemic will quickly surpass the resources
of our hospitals, in terms of space and services.  Furthermore, health care services may be fragmented
because the individuals who staff these organizations are just as vulnerable (perhaps more so given their
greater exposure) to infection and illness.  Preparing for such a disaster requires creative coordination
between fiscally lean health care organizations that formerly may have had little interaction, or may even
have been competitors. 

I find it impossible to capture in words the impact that an influenza pandemic will have.  The scale of
such an infectious disaster is beyond any living person’s experience.  There are many unanswered, perhaps
unanswerable, questions: How many people will be stricken and how rapidly will the disease progress?
How disruptive will it be to essential services?  Will there be sufficient services to care for the ill, and who
will pay for this? Are our social and moral convictions sturdy enough to accept decisions that may favor
public health over individual liberty or even our own health?  When considering the consequences of an
influenza pandemic, it is easy to appreciate Emo Phillips’ witty one-liner on fatalism.  However, personal
inaction, whether based on fatalism or on the hope that someone else will “take care of things,” is not an
effective strategy for preparing for a pandemic. 

Planning for a pandemic includes individual preparation for a major disruption in our usual routines.   
(Please See Are We Prepared on Page 4)

Letters to
the Editor:

Fenton Pottery

Dear North Star,
I enjoy every issue of The

North Star Monthly, but I found the

September, 2006 issue even more
interesting than most. The article
on [Fenton] stoneware was
extremely informative, and it
inspired me to see what the Native
Americans were doing for pots
where I live in New Mexico. Here
in Santa Fe, we are surrounded by
pueblos from Taos to Albuquerque, 

(Please See Letters on Page 4)

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

wwwwww..nnoorrtthhssttaarrmmoonntthhllyy..ccoomm
e-mail: northstar@kingcon.com
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“WHERE LIBERTY DWELLS THERE IS MY COUNTRY”

New Trans-Atlantic Cable Causes Telegraph Companies to Slash Rates
Fairbanks Company Reports Production at Very High Volume
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The New Cable - The new cable

having been completed and put
into perfect working order, the
other lines made haste to announce
that their rates would be reduced
from fifty cents to twenty-five cents
per word. So much for this fresh
competition. The company to
which the public is indebted for this
reduction in transatlantic telegraph
rates was organized three years ago
with a capital of five million dollars.
Its line extends from the Irish coast
to Rye Beach, New Hampshire. In
the prosecution of this enterprise
the company encountered many
serious obstacles. The old compa-
nies have the exclusive right to land
cables in Newfoundland so the new
company was denied the privilege
and sought a landing elsewhere.
There was also the insuperable dif-
ficulty of securing the services of the
cable ship Great Eastern as the
other companies controlled it. The
new company was forced to con-
struct a steamship of its own. The

cable was divided into three sec-
tions – one stretching out from the
Irish coast, one from America and
the middle or connecting section,
each of which was as much as the
newly constructed Faraday could
manage at one time.  The company
has sunk all of its capital – literally
sunk it in the sea. Thos who patron-
ize ocean cables will not forget that
to this line is due the fact that rates
have been reduced. Unless this
wire, like the French line, is bought
up by the other older companies,
the reduction is likely to remain per-
manent.

A lobster was recently shipped
from Eastport, Maine, which
weighed nineteen pounds and
measured three feet six inches long
and eight inches across.

October 8, 1875
An Immense Fortune – Isaac

M. Singer the sewing machine man,
has left a fortune of nineteen mil-
lion dollars. During the last twenty
five years of his life he spent a great
deal of money but he made a great
deal more. The magnificence of his
estate forms a striking contrast to
the poverty and privation in which
he began. At one time he had only
sixpence left in the world. After
much deliberation he bought him-
self a dinner of pork and beans, and
with the vigor derived from this
nourishing repast he went on to
accumulate the nineteen millions
he has left to his heirs.

Jerome B. Burdick of this village
has raised his new blacksmith shop,
is now covering the frame and
expects to soon have it in running
order.

Base Ball –The Creepers of St.
Johnsbury and the Caledonias of
Danville will play a match in
Danville on Saturday afternoon of
the present week. The Caledonias
now stand as the champion club of
the county and the St. Johnsbury
boys are not disposed to acknowl-
edge the fact without another con-
test.

October 15, 1875
Mortuary - Mrs. Minora R.

Cook died at her parents’ residence
on Friday of last week. She was the
widow of the late Albert M. Cook
of St. Johnsbury who died last
spring. Mrs. Cook has quickly fol-
lowed her husband to the grave as a
result of the fell destroyer, pul-
monary consumption. She was an
affectionate wife, a kind mother
and beloved by all of her relatives
and friends. Her age was forty years
and two months.. She leaves but
one child, a daughter of about 12,
having buried in years past two chil-
dren, a son and a daughter.

Had the reporter from the
Boston Globe been present last
week and seen the drunkenness on
the fairground he might have writ-
ten a different story. St. Johnsbury
is a model town, but perfection
does not dwell there – not yet.

Adv. 500,000 acres of Michigan
Lands For Sale. The lands of the
Jackson, Lansing & Saginaw
Railroad are now offered for sale.
They are situated along its railroad
and contain large tracts of farming
and prairie lands. These include
some of the most fertile and well
watered hardwood lands in the
state. They are timbered mainly

with hard maple and beech; soil
black, sandy and include springs of
the purest water. Michigan is one of
the least indebted and most pros-
perous states in the Union and its
farmers have a greater variety of
crops and resources than any west-
ern state. For maps, circulars and
further information address O. M.
Barns, Land Commissioner,
Lansing, Mich.

October 22, 1875
Scale Manufacturer - One hun-

dred and seventy-five hay scales
were manufactured at the scale
works in the week ending October
9, an average of one each twenty
minutes of the working hours.
These represent a total capacity of
649 tons. In the same week there
were shipped from the factory 13
car loads of scales, amounting to
140 tons weight or nearly 11 tons
per car.

The proposed California excur-
sion from St. Johnsbury and this
section has burst owing to a failure
in the railroad arrangements for
making the journey.

Last Sunday morning the
ground was covered with snow,
most of it disappearing before
night, but it has been cold enough
ever since for another heavy snow
storm.

An ovarian tumor weighing
eighteen pounds was taken from
Mrs. Solomon Buckminster of
Granby last week Wednesday. It
filled a ten quart pail. The opera-
tion was performed by Dr. Folsom,
assisted by Bullard and Johnson.
The patient is doing well.

October 29, 1875
The noted Vermont wrestler,

John MacMahon, has defeated
another Californian, Richard
Whalen, in a match for the champi-
onship of America and $2,000.
John is getting rich on the Pacific
coast.

Walden Fire - There seems to be
some difference of opinion as to
whether the recent destruction of
Mr. Rufus Whipple’s barn by fire
was caused by tramps or not. Fire
was discovered and extinguished in
the same building in the forenoon.
After the excitement of the barn
burning had somewhat subsided,
fire was discovered in a sink in the
house. Nothing was burnt but paper
saturated with kerosene which must
have been placed there for that
express purpose.

Montpelier - The new Pavilion
Hotel at Montpelier is fast
approaching completion. The bal-
conies upon the front and side of
this building make a handsome
appearance. The hotel will be fur-
nished throughout in the best man-
ner and the capital city of the state
can shortly boast of as fine a public
house as there can be found in New
England.

Two women of bad repute were
recently tarred and feathered in
Vergennes.

Singing School - The committee
has made arrangements with Prof.
B.F. Rix to open a singing school in
this village, the first of November.
The term will comprise of 25 les-
sons. All desiring to avail themselves
of the opportunity will do well to get
their tickets in season. Price $1 for
the term is cheap enough.

Gretchen D. Hammer, Barnet VT
Pauline Handy, St. Johnsbury VT
Margaret Hinman, Marblehead MA
Russell Houghton, Essex Junction VT
Hap & Betty Hutchins, Danville VT
Kenneth & Marge Keach, Waterford VT
Dale Kendall & Phyllis Locke, 
Barnet VT

Perry Kipp, Belmont MA
Don & Pauline Knowlton, 
St. Johnsbury VT

Stanley & Kathy Linkovich, 
Lyndonville VT

Jennifer Tescher MacDonald, 
Bradenton FL

John Malm, Duluth GA
Martin J. Maynard, Danville VT
Kate Minshall, Quechee VT
Marilyn Morlock, Glen Ellyn IL
Reginald Morrison, Lenexa KS
Charles & Iris Morrison, Barnet VT
Molly Newell, Danville VT
Arnold Nunn, West Danville VT
Kenneth C. Osgood, Covington IN
Kenneth E. Parr, East Burke VT
Barbara and Joe Pattison, Oley PA
Albert Payette, St. Johnsbury VT
Rodney C. Peck, Rome NY

Beth Perreault, West Danville VT
Vera & Pete Pierce, Orlando FL
Christopher Pouliot, Jamaica Plain MA
Gertrude Priester, Peacham VT
Dick & Bev Quimby, Skaneateles NY
Norman & John Robinson, 
Pilesgrove NJ

Edward Schneider, Florham Park NJ
Joseph Sheehan, Watertown CT
Ruth Skinner, Danville VT
Ken & Becky Stevens, Wyantskill NY
Theresa Tack, Naples FL
Kristin Tescher, Rockport ME
Roger and Persis Tiffany, Medina OH
M. Jeanne True, St. Johnsbury VT
Dr. W. Thomas Turek, 
St. Johnsbury VT

Mrs. Eleanor Watkins, Woodbury TN
Mr. & Mrs. D. N. White, Barnet VT
Stephen Williamson, Sioux Falls SD
Donald & Doris Winchester, 
St. Johnsbury VT

Virginia C. Wood, Groton MA

PPlleeaassee!!  SSeenndd  aa  ggiifftt  ssuubbssccrriippttiioonn  ttoo::                    YYeess!!  SSeenndd  mmee  TThhee  NNoorrtthh  SSttaarr  MMoonntthhllyy::
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Deanne & Nicholas Alex, Peacham VT
Eugene Allen, Springfield MA
Phyllis J. Atkins, Hardwick VT
Mary Barlow, Danville VT
Lise & Paul Bellefeuille, St. Johnsbury VT
Neal & Charlotte Blodgett, Waterford VT
Dr & Mrs. Richard C. Brown, Danville KY
Bruce Burk, Barnet VT
Mr. & Mrs. Francis Caufield, 
Lexington MA

Milton & Betty Cochran, 
West Danville VT

Dave & Minty Conant, St. Johnsbury VT
Dorothy Cooley, St. Johnsbury VT
Donald and Joan Cote, Spring Valley CA
Mr. & Mrs. Carleton Crane, Peacham VT
A. Verne & Irene Cross, Colchester VT
Janice & David Currier, Danville VT
Julia Daniels, St. Johnsbury VT
Jean & Jack Davis, East Burke VT
Pamela Demers, Pembroke NH
Mr & Mrs Conrad Doyon, 
St. Johnsbury VT

Sandy Ferns, Fairlee VT
Mark Fixter, West Danville VT
Jeff & Ellen Gold, Danville VT
Nancy Gorman, Dover Plains NY
Sophia & Kent Hall, Lewiston ID SUBSCRIBE

TODAY!
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Letters to
the Editor:
(Continued from Page 2)

and although I doubt I could find a
Fenton pot, there may be others
that are equally as interesting. I live
more than 2,000 miles from
Danville, but your paper brings
Vermont right into my house each
month, and for that I thank you.

Mark Gelber
Santa Fe, NM

John Downs & L.L. Bean

Dear North Star,
John Downs’ [August 2006]

article was especially interesting to
me as I’m a fanatic when it comes
to “Buying American.” 

I’ll be interested to learn if he
ever receives a reply from L. L.
Bean about a separate catalogue for

DDaavviieess  MMeemmoorriiaall  LLiibbrraarryy
Lower Waterford

presents

SECOND ANNUAL 
APRES FOLIAGE FESTIVAL

Featuring: 

Decadent Desserts, Chocolates, 
Gourmet Coffees and Teas 

and Dessert Wines.
Live music

Sunday October 29, 2006 3 p.m. - 5 p.m.

Rabbit Hill Inn
Lower  Waterford, Vermont

$25/person Advance tickets call
(802)748-4609

NOTICE TO DANVILLE TAXPAYERS
Town of Danville taxes are due and payable on or

before October 25, 2006. If not paid by that date, an 8%
penalty plus 1% per month interest will be charged by
the Delinquent Tax Collector. Taxes must be in the hands
of the Treasurer on due date or bear a LEGIBLE post-
mark date of no later than October 25, 2006. Postdated
checks are not accepted.

Office Hours: 8 a.m. -  4 p.m.  Monday - Friday
Office will be open until 6 p.m. on Monday, October 25. 

VIRGINIA W. MORSE, Treasurer

Are We Prepared
(Continued from Page 2)
For the estimated 6 to 8 week duration of an influenza outbreak in
any one community, each of us may have to cope with caring for a
sick family member confined to home, limited access to shopping,
makeshift home schooling, work disruptions or layoffs.  The Center
for Disease Control and Prevention provides guidance on how indi-
viduals can prepare for an influenza pandemic.
(www.pandemicflu.gov) 

I am aware of the arguments that an influenza pandemic is not
a matter of if but of when.  Nevertheless, I worry about a pandemic
influenza outbreak only a bit more than I do about other “not if but
when” events such as a catastrophic volcanic explosion in the
Yellowstone region or an asteroid collision with Earth.  The ambigu-
ous probability of a pandemic is not sufficient justification for either
fatalism or passive hope.  We all need to give some thought to our
individual preparation and response to such a major calamity.

Tim Tanner

A Time for Principle above Politics
You can understand how happy this liberal Democrat is to be able to write enthusiastically about

prominent Republican senators who, as of September 20 when this column goes to the publisher, publicly
oppose the Bush-Cheney cabal. The dispute involves basic rights for terrorists in a trial and provisions of
the Geneva Convention established for humane treatment of war prisoners.

There have been too many times in recent years when the Republican-dominated Congress has rolled
over and done whatever the president asked, regardless of the consequences domestic or international. The
president may ultimately prevail in this squabble, which perhaps will have worked itself out before this col-
umn is published; but he has already begun to make concessions to appease the senators, so no one knows.
Regardless of the outcome of this confrontation, it is a thorny, important issue that needs to be faced with
the future in mind. 

The president has admitted what many people have known for months. The CIA has surreptitiously
transported presumed-terrorist prisoners to foreign countries for many months, quite probably using, with-
out authority, the air space of several countries while doing so. He asserts that we do not and have not tor-
tured our prisoners, but what other reason would there be to send prisoners abroad, something he wants the
CIA to continue to do? And if he really didn’t want to use torture, why did he fight so hard to change the
Geneva Convention rules that have worked so well for more than 60 years?

A group of these prisoners was brought back to the United States recently to stand trial for their
alleged crimes in a court yet to be established. The president has proposed legislation that he is anxious to
have enacted before the November 7 election to demonstrate that he is tough on terrorists who threaten our
security. Among other things, the proposed legislation would deny terrorists and their lawyers the right to
see classified evidence to be used against them, would authorize tougher interrogation techniques and
would permit evidence obtained by torture to be used against them. 

Republican Senators John McCain of Arizona (a likely presidential candidate), Armed Services
Committee Chairman Senator John Warner of Virginia and Senators Lindsey Graham of South Carolina
and Susan Collins of Maine were the first Republicans to oppose the president. With the help and support
of the Democrats on the Armed Services Committee, a measure has been sent to the Senate floor that
would let suspects and their lawyers see evidence against them and would bar using statements obtained
through torture or coercion. 

Former Secretary of State and Chairman of the Joint Chiefs of Staff, four-star General Colin Powell
wrote in a letter to McCain that they must not adopt the president’s proposal.  “The world is beginning to
doubt the moral basis of our fight against terrorism.” Of course the president denies this is happening
despite overwhelming evidence to the contrary.

From this lawyer’s point of view, a critical consideration is the effect our treatment of prisoners in our
custody today will have in the future on treatment of our military personnel when they become prisoners.
Why would they be treated any differently? Another fact that the president seems to be ignoring is that tor-
ture really doesn’t work in the long run. McCain, a five-year prisoner of the Viet Cong, takes that position. 

An unusual political scenario is developing. The president went to the Capitol to sell his legislation,
and the former Secretary of State strongly and publicly protested Bush’s attempt to amend Common Article
3 of the Geneva Convention. The president argued that it is too vague and that he was only seeking “legal
clarity” so that Americans interrogating terrorist suspects would not be vulnerable to charges of mistreat-
ment. He has backed away from insisting on this change.

In a September 15 editorial, the Washington Post condemned the plan: “President Bush rarely visits
Congress. So it was a measure of his painfully skewed priorities that Mr. Bush made the unaccustomed trip
yesterday to seek legislative permission for the CIA to make people disappear into secret prisons and have
information extracted from them by means he dare not describe.”

Referring to the criticisms and doubts expressed by Colin Powell, the Post said, “The doubts of
which Mr. Powell spoke are impeding the U.S. war effort. A president who lobbies for torture feeds those
doubts even if, as we hope, Congress denies him his request.”

With the 2006 mid-term elections only seven weeks away, Democrats and Republicans are obsessed
with the issue of which party can best protect our security. No one expected that at this stage of the cam-
paign the fight would involve only Republicans publicly fighting among themselves, with Democrats sit-
ting quietly on the sidelines enjoying this unusual spectacle. The Republicans will doubtless make security
of the country the dominant issue in the 2006 election, and the problems discussed here should be an
important part of it.

Often the most important concern of representatives and senators is the need to get re-elected.
Perhaps the 64-dollar question in this campaign will turn out to be: with the elections of 2006 and 2008
ahead, this skirmish was the beginning of a Congressional rebellion against the ideologically conservative
proposals of a lame-duck president. The country would be better for it.

John  Downs

U.S.-made products. I’m afraid
they wouldn’t have enough to fill
one page. Last year I took the time
to go through an L. L. Bean cata-
logue and one from Lands End,
and I found only one product in
each that was made in this country:
socks. Frustrating isn’t it?

Hoping you keep writing arti-
cles on this subject.

Lori Bussing
Castleton, VT

Cabbage Man

Dear North Star,
Virginia Down’s [September

2006] article on Curt Sargent, the
Cabbage Man was excellent. He is
a regular at the West Burke Pilgrim
Manor Senior Meal Site. We would
love to have you join us some time.

Linda Britt
West Burke, VT

(Continued on Page 5)
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Happy 70th Birthday to Gerald Smith

Strawberry Shortcake -
Blueberry Pie

S-E-V-E-N-T-Y!!!

Are we in it, well I guess

Happy Birthday

Yes, Yes, Yes!

Happy Birthday Jerry,
Dad and Grandpa!
We love you!

Dee, Jeff, Sue, James,
Sharon, Will, Greg, Dana,
Jacob, Alec and Meghan

David Toll, M.D.

Pediatrics
1394 Main Street

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

Women, the Crescent and the Cross 
When I first began writing for publication I asked a fellow writer for advice. “What should I write

about?”  I knew I had to write about things that interested or excited me, but would they be appropriate?
He said, “Oh, things about women and families, stuff you know about!”   Well that was not entirely what I
had in mind and I have written about many different things.  But, increasingly, I find that there are subjects
with which we women must be concerned.  I am not a wild-eyed feminist, nor a bra burner, (can’t afford to
waste the money to do that), but there are things that get me rattled.  Recently there have been issues that
caught my attention, and made me think about the influence of fundamentalist religion, both Christian and
Islam, on the lives of women.

An article in the July 16, 2006 Sunday New York Times, entitled How to Avoid Honor Killing in
Turkey? Honor Suicide! gave new meaning to the phrase, “My father will kill me!”  Many mothers will
probably have heard this phrase uttered dramatically by teenage daughters and their friends.  In some parts
of the fundamental Islamic world, however, this phrase has real meaning and could also include, “my
brother, my uncles and any other male relatives.”  In such places the simplest of feminine acts, such as dat-
ing a boy, wearing a short skirt or jeans, or just wanting to go to the movies are considered damaging to the
family honor, punishable by death by a male relative, or by mandatory suicide.  A dishonored woman is
often coerced into the suicide alternative to protect male family members from the prosecution that could
result from killing her.  According to the United Nations, 5000 women worldwide are thought to die each
year by honor killing or suicide, most of them in the Middle East.

According to an article in the Australian Sunday Times, the Department for the Promotion of Virtue
and the Prevention of Vice is being reinstituted in Afghanistan. This organization, which was so powerful
during the Taliban regime, prevented women from doing almost anything outside the home.  Supposedly
the new organization, though it has the same name as before, will merely promote morality in society, but
Afghan women are concerned and apprehensive.  In the past, women were beaten for wearing lipstick,
white shoes, heels that click or going outside without a male family escort.  They were also prevented from
home schooling their daughters, working outside the home and even begging.  For many widows this latter
proscription meant a life of abject poverty.

In the United States with an increasing fundamentalist Christian influence, we also are adopting
stricter laws to control women’s reproductive lives and their health.  The case of Andrea Yates, the Texas
mother who drowned her five children while suffering from severe postpartum psychosis, highlights just
how little any of us really know about women’s emotional and physical needs.  For this reason I find it dif-
ficult to understand why men should play such a major role in framing legislation that governs the repro-
ductive lives of women, such as laws controlling the availability of birth control drugs or abortions for
pregnant teens.  Currently much of this legislation is debated in such paternalistic terms that women of all
ages are portrayed as either gullible or sinful.  The few voices of reason, such as those of Senators Olympia
Snow and Susan Collins of Maine, and Senator Frank Lautenberg of New Jersey, are drowned out by the
punitive, conservative majority.

As a mother and grandmother of girls I want to see women control their bodies and their health.  All
women should be educated about their bodies from an early age.  They need to know how these amazing,
living entities work, how to care for them, protect them and use them wisely.  This can only happen in a
society that respects women as intelligent beings, capable of deciding for themselves how to lead responsi-
ble lives that are physically, emotionally and intellectually fulfilling. 

As adult women today, we must be alert and not let our rights disappear.  Others before us have
fought and suffered for these rights that, once lost, will be difficult to regain. Even though we may not want
to exercise some of them for ourselves, there are many women for whom they are a matter of life and
death.   Compassion, not judgmental paternalism, is what is needed.  We also need to help and encourage
women all over the world as they struggle for what we take for granted.

Isobel P. Swartz

Willey House

Dear North Star,
I wanted to write and thank you

for the [August 2006] article on the
Willey House. First of all, it was
interesting and well-written, but I
also appreciated the look at New
Hampshire. For a lot of us in north-
ern New Hampshire and the
Northeast Kingdom, we have more
of a connection with each other

than we do with the rest of our
respective states. I read the
Vermont articles with great enjoy-
ment and hope to see more
about New Hampshire as well.

Nancy Cuddihy
Bethlehem, NH

Letter from Home

Dear North Star, 
Each month when your “letter

from home” arrives I think I’ll
write and tell you how much I
enjoy it; finally here it is.

So many articles bring back
memories. The one about country
schools … as you see in the snap-
shot [below] I went to the Aiken
School in Barnet. Our teacher, Mrs.
Darling, boarded with families, she
was so good to us. In 1932 the
school was closed because there
would have been only five pupils. I
went to the village school in
McIndoe Falls. My brother,
Edward, went to McIndoes
Academy. We drove from home
with horse and buggy, leaving the
horse in our grandfather’s barn.

Letters to you from other read-
ers often bring special memories.
The one from Olive Cheney, a long
time friend who is also in the snap-
shot, wrote of Dr. Martin Paulsen
being the doctor who delivered her
early in his practice.  We had Dr.
Paulsen as our family doctor when
we lived in Danville. It was close to
the end of his many years of prac-

tice.
I especially enjoy the articles

that Lorna Quimby writes of life on
the farm. Many of our experiences
were similar.

Your August issue had so much
of special interest. When I was
about 12 I went to the Roy
Brothers Croquet Factory with my
friend Katherine Blake, whose
mother was one of the women who
worked there painting croquet balls
and mallets. That was scary to me
as the great belts and flywheels that
turned from the waterpower were
traveling at great speed. I agree
with Duncan McLaren that it was a
noisy place.

Another special item was about
the building called the Caplis
Block. I lived there in one of the
apartments for three years. It was a
handy location. For several years
quite a bit of space there was used
as an office for the watershed pro-
gram that operated through North
Danville and the Sleepers River.
The program served a special pur-
pose employing people, engineers
and college students. An article
about that project would be well
worthwhile. 

It is so good to see the names of
so many of our longtime friends.
Thank you.

Marjorie Crane Hunter
St. Albans, VT

Letters to
the Editor:

Letters to
the Editor:

Photo Courtesy of Marjorie Crane Hunter
In 1928, the Aiken School in Barnet had Cassie Darling as teacher
(rear) and students (L-R) John Crane, Edythe Bogie, Carlot Bogie,
Marjorie Crane, Olive Cheney, Robert Cheney and Edward Crane.
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Open 8:00 a.m.-4:30 p.m. Monday through Friday
Weekends and Evenings by appointment

PPOO  BBooxx  119966
DDaannvviillllee,,  VVTT  0055882288

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

Rest Assured -

SSaawwyyeerr  &&  RRiittcchhiiee  ooffffeerrss::

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

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

(Continued from Page 1)

eyes. We are learning each
other’s habits, and I think this
will be a great place for their
retirement.”

Thomas says they eat 40-50
pounds of hay every day from
September to May and 8-10
pounds of grain daily when they
are working. He figures a team
like this would cost about $3,000
a year to keep, but he does much
of that work himself. Thomas
does veterinary work, and he’s a
certified journeyman farrier. He
repairs harnesses, and he is not
afraid to be their massage thera-
pist or horse psychologist when
they need one. “I treat them like
Olympic athletes,” he says. “I

want them to be fed, happy and
calm.”

But Rex and Susie have more
to do than stand around and look
good on the campus of a college,
which boasts about its experien-
tial learning and programs in con-
servation ecology and sustainable
agriculture.

Thomas offers a sequence of
three courses: 1. horse care, 2.
basic draft horse management
with single horse skills and 3.
draft horse management with sin-
gle horses and with a team in a
woodlot and on the College’s
working farm. In these courses,
Thomas says, Sterling students
get the opportunity to learn the
craft of working with horses in
harness as well as experience an
alternative power source for work
on the farm and in the forest.

It’s a practical skill in a literal
sense, but Thomas likes to say the
metaphorical levels are just as
important. “Horses teach things
that are hard to teach any other
way. You walk up to Rex, who
weighs over a ton, and it’s not
something you do casually. It’s
humbling to some, exciting to

others and frightening to most.”
And there is an important his-

torical connection that Rex and
Susie provide as well. Thomas
says, “We have students from
cities and the suburbs who are
pretty far removed from horse-
powered farming. Even
Vermonters are forgetting that we
live in a working landscape. It
wasn’t all that long ago that
horsepower was the primary
source of mechanical power on
the farm and the highway. If we
don’t make an effort to keep that
craft alive it will be forgotten and
gone.”

“My goal,” Thomas says, “is
to teach these students how to
work with horses. I write the
objectives, and they put it togeth-
er based upon their own interests
and individual educational objec-
tives. When we’re finished I hand
them the lines, and they walk
away. They have learned valu-
able and powerful lessons, and I
trust them. Some will use those
skills in jobs or on homesteads or
farms. Others will simply under-

stand that they started and fin-
ished something substantial that
at first they thought was impossi-
ble.”

Like most of the Sterling fac-
ulty, Rick Thomas is a natural
teacher and articulate about it, as
well. “I always look forward to
going into classes, and I’m
bummed when they are over, but
my bigger goal is to make more
of Rex and Susie than their func-
tion in the classroom. I can imag-
ine them having a much bigger
part in the great scheme of things
at the College.

“We have a working farm
here and a commitment to sus-
tainable agriculture. They can,
and I’m sure they want, to give
more to this campus than we
understand. I can see them lead-
ing the way with logging and
woodlot management in the fall,
sugaring and plowing the land in
the spring and getting in the hay
through the summer.”

Thomas says, “I want my stu-
dents to see that making a living
with horses is hard, but it’s possi-

ble, and there is a side to it that is
nothing short of beautiful.
Behind a horse you are much
closer to the land than you are in
the airconditioned cab of a trac-
tor, and there is nothing like the
sound of the moldboard on the
horsedrawn plow turning the
earth in the spring. It’s magical.”

Thomas sees the time as
being right for that vision. “We
have the necessary ingredients.
It’s like the perfect storm. We
have Will Wooten, a farm-aware
president; we have Mitch Hunt, a
farm manager who is a farm edu-
cator and he loves what he does;
and we have a draft horse manag-
er who is passionate about hors-
es. Now that we have our own
team of horses there are a lot of
parts to the system coming
together. Susie is going to teach
an awful lot of students how to
drive, and Rex is going to pull a
lot of logs. They make the farm
complete. Someone once said
that every farm needs a team, and
this is not a bad farm for a team
to be on.”

Horses teach
things that are
hard to teach
any other way

Photos By: North Star Monthly
Rick Thomas is the primary instructor and the onsite veterinarian, massage therapist and horse psy-
chologist for Sterling College Percherons Susie and Rex. “I treat them like Olympic athletes,” he says.
“I want them to be fed, happy and calm.”

““TThheessee  aarree  tthhee
kkiinndd  ooff  ppeeooppllee  yyoouu
iinnvviittee  ttoo  ddiinnnneerr  aanndd
tthheeyy  hheellpp  wwiitthh  tthhee
ddiisshheess..””
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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  

from

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

Happy Halloween!

Located off I-91, exit 22
604 Lapierre Drive
St. Johnsbury, VT 05819   
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Inc.

Certified Collision Repair Center

George & Suzanne Mudge
(802) 748-5321

Fax: (802) 751-8860
email: fivestar@kingcon.com

Enj
oy 

Au
tum

n

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

(Continued from Page 1)
maple leaves, being a little thin-
ner, let a special stained-glass
glow down to the understory, but
at a distance, the reds and golds
look much the same as what
you’d see on Cheaha Mountain,
behind my home.

“I had my mail sent general
delivery to East Adamant,
Vermont, and discovered when I
got there that the Post Office
occupied one corner of the
town’s only grocery/hardware
store/liquor store and the unoffi-
cial town hall. I was surprised to
find such a podunk place with
more customers than a blue-light
special at K-Mart.

“I asked one of the natives
what was going on. He said
‘Sam’s coming.’

“When I inquired ‘Who is
Sam?’ I was surprised to find the
answer taking me back to within
20 miles or so of Anniston.”

[Crayon and I had worked
together long enough for him to

get a pretty good imitation of my
Northeast Kingdom accent so he
continued his story as narrated
by the Vermonter.]

“Sam was from Alabama. He
and his wife had a fallin’ out, so
being in not too good a frame of
mind, he shoved off for the most
distant place he could think of,
taking a few dollars and a trade
he’d learned doin’ the interiors
of new big rig trucks. He may
have been headed for Quebec,
but his car died and he ended up
in East Adamant, throwing his
meager resources into an auto-
mobile reupholstering business.
Bad idea. In the winter the road
salt eats through the floor pans
and quarter panels before the
smell is out of the vinyl interior.
His business went belly up soon
after he’d done the Lincolns and
Caddies of the summer people.
When winter wind started
blowin’ in from Canada, old
Sam longed more and more to be
back in a warmer climate.

Except for the couple a months
we call summer, I never saw
Sam but what he was shiverin’.
He didn’t complain, just went on
doing whatever he could find for
work.

“But as far as getting back to
Alabama, Sam was trapped.
Ayuh, winter after winter we
tried to get him out snowmo-
bilin’, but he’d rather be here in
the store, sittin’ around the stove
tellin’ folks about turkey huntin’
in the Talladega Mountains. He
was a lot like us; Close enough
to poverty to enjoy simple pleas-
ures and not looking for the gov-
’ment to protect him by tellin’
him how to live.

“A thought came to me, and I
said ‘Wait, you keep talking
about this guy in the past tense.
Where’s he been?’

“My Vermont narrator
grinned and replied. ‘Well, dead,
partly. You see, Sam took sick in
what the doctor said was sort of
a serious way, so we took up a

collection and bought him a sec-
ond-hand car and gave him a
few dollars for gas and tried to
send him back to the home he
loved so well. Apparently, the
car gave out and Sam gave up
the ghost in some place called
Soddy Daisy, Tennessee. The
good folks down there read the
Vermont vehicle registration,
had him cremated, and sent him
up here, Parcel Post. He’ll be in
the mail from White River
Junction today.’

“‘And here he is,’ said the
Postmaster flinging a box out
onto the table near the stove.

“One of the locals picked up
the box and held it close to his
ear. ‘Yup, it’s Sam; He shakes,’
he announced. The others
laughed and gradually filed out
to their daily lives.

“You know that I come from
a tradition that shows a lot more

respect for the dead, so I was
taken aback by this callous dis-
play. Still, I couldn’t resist pick-
ing up the package. It seemed to
be vibrating, kind of in waves,
the way a person shivers when
he’s cold through to the bones.
Maybe it was just my nervous-
ness, but when I snuck a quick
listen at the package I thought I
could hear the remains shuffling
around inside like a bunch of
Mexican jumping beans.

“The Postmaster looked up.
‘Oh, don’t worry about him’ he
said. ‘The boys are coming back
with a diamond saw. We’re
going to plant him in the con-
crete under the stove. He’ll stop
shakin’ after awhile. Always
did,’ he said. ‘Do you want your
mail?”’

So that was Geoffrey
Crayon’s story. Adamant is a
tiny settlement outside of
Montpelier at the foot of the
Worcester Mountains, but as far
as I know there is no East
Adamant. However, I can think
of many small towns that at the
time of the story had just the
kind of store and gathering place
that Crayon describes. I suppose
he changed the setting to protect
the sensibilities of the folks in
the community where it really
did take place.

It Was Just About the
Strangest Thing That Ever
Happened in East Adamant

EExxcceepptt  ffoorr  tthhee  ccoouu--
ppllee  aa  mmoonntthhss  wwee
ccaallll  ssuummmmeerr,,  II
nneevveerr  ssaaww  SSaamm  bbuutt
wwhhaatt  hhee  wwaass  sshhiivv--
eerriinn’’..

Burning trash is not only
harmful and illegal but it is get-
ting more expensive. Vermont
and its municipalities now have
the power to issue tickets and
fine violators up to $500 for ille-
gal trash burning. Violations
include burning trash outdoors in
piles or burn barrels or in wood-
stoves or enclosed incinerators. 

The Vermont Department of
Environmental Conservation is
sending information to the towns

as assistance in the enforcement
of the new state law that provides
for a penalty of up to $500, com-
munity roadside cleanup and the
loss of hunting and/or fishing
licenses for one year if the penal-
ty is not paid.

“The goal of our ‘Don’t Burn
Vermont’ outreach program is to
educate Vermonters about the
harmful effects of trash burn-
ing,” says Jeffrey Wennberg,
environmental conservation
commissioner. “People need to
realize that burning trash is
harmful and illegal. When we
can get that word out, we know
most people will obey the law.
But if they don’t, we have addi-
tional regulatory tools for
enforcement.”

Burning trash sends harmful
pollutants into the air and is
especially toxic for children, the
elderly and people with asthma
or other lung diseases. Under the

new law, enforcement may be
brought by duly authorized offi-
cials of municipalities or solid
waste management districts,
environmental enforcement offi-
cers employed by the Agency of
Natural Resources or by an
authorized law enforcement offi-
cer.

“This law applies only to
burning trash and not yard
waste,” says Wennberg. “It
applies to treated wood, plastics,
newspapers, electronic products,
garbage, cardboard, fabrics, tires
and the like. Most Vermonters
dispose of their household trash
properly. For the few that still
burn trash illegally, we expect
the new enforcement powers to
help close the gap.” 

For more information the
public can go to
www.dontburnvt.org or contact
Philip Etter in the State’s Air
Pollution Control Division (802)

The chill of fall means it’s time for apples. Apple season has
arrived in Vermont, and the fruit is looking good. “We’ve been talking
to producers throughout the state,” Vermont Agency of Agriculture
Marketing Specialist Steve Justis says.  “For the most part, they are
saying the apples are clean, free of pest damage, with good color and
quality.”

Despite weather related losses of up to 30% in northern areas of
the state, overall apple production in Vermont should increase this year
over last. Rain that hurt pollination in some areas came at a more
opportune time in others, and the result is large fruit.  Early estimates
put the Vermont crop this year at 800,000 bushels.  The increase bucks
the trend for New England, which should see an overall drop in pro-
duction, largely due to development pressures in southern New
England, where orchards have been sacrificed in favor of development.

That drop in production in the Northeast should help Vermont
farmers, as fewer apples in the region mean more demand for apples
on Vermont trees.  Growers are seeing increases of 10-30% in the
amount of money paid for their fruit.

Justis says, “There is plenty of fruit. It looks great, has good size,
and as always, is packed with flavor.”

Vermont has about 40 apple producers, who sell retail and whole-
sale to customers around the country.  Those sales generate more than
$12-million dollars for the state’s economy, as well as an additional $7-
million dollars in value added apple products like pies and cider.

Vermont Looks for a Good
Apple Crop This Year

Illegal Trash Burners Will Get Tickets
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When you think insurance...

“Your Clear Choice in Auto Glass Replacement”

Windshield World
“We Come to You”
�FREE COURTESY CAR OR MOBILE SERVICE
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Seven years ago, after no
small unhappiness in

Connecticut, I moved myself and
my three children to the
Northeast Kingdom. We bought
a great old house, which, like our
lives, was in need of repair.
Here, I was sure, we could begin
again. I cooked and wrote and
occasionally planted something
in the garden, which managed to
survive my chaotic supervision.
The kids made friends, acquired
too many house cats, did well in
school, and before I knew it, they
grew into teenagers with full
lives of their own.

With my children charging
toward adulthood, I realized I
was becoming obsolete. Which
is of course a parent’s job - to
bring up kids who, for the most
part, don’t really need them. But

it’s an insight that seems to reach
a critical mass and doing so
screams out for a change of strat-
egy.

It occurred to me that if I did-
n’t want to spend the rest of my
life, once the kids were gone,
with nothing but furry creatures
for company, I should probably
try to go out on an actual date.
At least, I knew I should start
looking at résumés.

Like all savvy business-
women, I advertised - online,
word of mouth, networking -
seeking requests for proposals,
so to speak. Early results of the
campaign were encouraging.
Not that a floodgate opened and
a glut of eager applicants fell at
my feet, mind you, but a few
intriguing portfolios crossed my
desk.  Several from younger
men. 

Dating the “younger man”
seems to be something of a rite
of passage among my contempo-
raries. There are festively illus-
trated feature articles about it in
the glossy magazines for “mature
women,” juxtaposed with helpful
pieces on hormone replacement,
Spandex undergarments for con-
taining wayward thighs, and
financial planning for a secure
retirement.  

The younger man, it seems, is

a woman’s best new accessory
for the little black dress.

While I admit that the 6’ 3”
former bouncer weakened my
better judgment, if only for one
date, I wisely declined the dinner
invitation from the web designer
in his 20’s who seemed not to
care that I was old enough to be
his favorite aunt.  Flattering as it
might have been,  there’s a limit
to how foolish I’m willing to
appear in public. But I’d met a
30-something man at a confer-
ence who seemed a possible can-
didate for something more than a
movie pal, so we made plans. 

He said he sold filtration and
distillation equipment to phar-
maceutical companies. Which I
supposed was a fancy way of
saying he was a rubber tubing
salesman. But he was attractive,
sort of a Lance Armstrong meets
J. Crew type - worth a try, I
thought, though I much prefer
your beefier, less pretentious
variety of male. And our phone
conversations were both bright
and cheerful, which had its
decided charm to a woman who
had, for many years, been nei-
ther. 

He appeared at my door in an
outfit more carefully contrived
than my own. I had no idea a
man could make such a fashion
statement with his socks.

We spent a pleasant enough
rainy day together exploring the
Northeast Kingdom. He earned a
few points allowing me to tug
him into an antique store, but as
the afternoon wore on,  I’d begun
to doubt we’d ever be dance part-
ners on “Soul Train.”
That suspicion was confirmed
over drinks before dinner.  Out
poured the sorry story of Women
Who Had Done Him Wrong.
There were the two ex-wives
from the inner circles of hell. The
flaky ex-girlfriend whose antics I
cannot report in a family news-
paper. A veritable litany of
destructive divas and tumultuous
temptresses. 

I signed up for this? I

thought.
But what really killed our

chances was our incompatible
food vocabularies.

“This salad dressing is awe-
some!” he said to me about the
drizzle of aged balsamic vinegar
and heady olive oil on the simple
plate of baby greens and sweet
red onion set before him.

I sighed.  The situation was
hopeless. “No, dear boy,” I want-
ed to say. “Your salad dressing is
not awesome.  God is awesome.
The Grand Canyon, the Great
Nebula in Orion - also awesome.
Your salad dressing - darned
good, maybe, but not awesome.” 

Alas, another budding rela-
tionship crashed and burned over
a failure to communicate. After
dessert, we bid each other a pla-
tonic goodnight, and that was
that.

Perhaps I was too rash. I

don’t suppose irreconcilable dif-
ferences over salad dressing send
most folks to couples’ therapy.
Perhaps I should have shown
more interest in autoclavable
PVC and tensile strength. 

No. I’ll go with my gut on
this one. I made the right call. 

Had I corrected his first
course phraseology, how long
would it have been before I start-
ed cutting up his meat for him? 

TThhee  yyoouunnggeerr  mmaann,,
iitt  sseeeemmss,,  iiss  aa
wwoommaann’’ss  bbeesstt  nneeww
aacccceessssoorryy  ffoorr  tthhee
lliittttllee  bbllaacckk  ddrreessss..

Come to the Table
Denise Brown

Rather Nice Balsamic Vinaigrette 

Balsamic vinegars vary considerably in cost, body
and richness, so do small scale experiments before com-
mitting to a batch. Try half balsamic, half lighter vine-
gar or lemon juice for the blend if you prefer; also, a
touch of mustard will add great flavor while emulsify-
ing the dressing.  Don’t be stingy with salt and freshly
cracked black pepper.  And aesthetically, steer away
from iceberg lettuce. Chocolate-hued vinaigrette on top
of pale green leaves is just sad. 

2 Tablespoons extra virgin olive oil
1 Tablespoon balsamic vinegar
2 Tablespoons lemon juice
1 clove minced garlic
1 teaspoon sugar
One half teaspoon Dijon mustard
Salt and Cracked black pepper to taste

Whisk all ingredients together in a small bowl.
Yields enough to dress salad for two.

Many vinaigrette recipes stress a 3-to-1 or even
greater oil-to-vinegar ratio. I like a lighter dressing.
The extra lemon juice carries the richness of the bal-
samic vinegar through the salad while allowing less oil
to be used as well. If you’re a traditionalist, start with 2
teaspoons of lemon juice. Taste and amend as desired. 
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AAUUTTUUMMNN OONN TTHHEE GGRREEEENN
in Danville, Vermont

Artisans � Crafters � Markets � Antiques � Food
Live Music � Annual Washburn Lodge Rib and Chili BBQ Cook-off

Symposium des arts de la rue from Danville, Quebec 
Exhibition of Original Art Work

A Vermont Chamber of Commerce Top 10 Fall Event

SSuunnddaayy,,  OOccttoobbeerr  11,,  22000066    1100  aa..mm..  --  44  pp..mm..

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

We'll have Apple Pies at Autumn on the Green

Sunday, October 1  ~ Welcome Fall 
Refreshments and fellowship after worship

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

SSttuuaarrtt  VV..  CCoorrssoo,,  DD..MM..DD..
�������������������������������������������������

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

31 Mountain View Drive
Danville, VT

(802) 684-1133

“Hitting Too Close to
Home”

We are witnessing the burst-
ing of a bubble. The debate

about whether the lofty ascent in
real estate values was market or
mania has been put to rest. In true
bubble-like fashion, what a falling
off is there: so far this year, the
number of existing homes sold
nationally is down 11.2% (over
last year), the median home price
is less in every region except the
South, and the inventory of unsold
homes is up 3.2%. In the Northeast
(including hot markets like Boston
and New York), median home
prices are down 2.1% and the
number of homes sold is down
12.5%. Given that the inventory of
homes on the market is at a 13-
year high and rising, there’s further
yet for this market to fall.

In the five years ending with
2005, the average home price in

the U.S. rose by 58% as investors,
spooked by the bursting of the
stock market bubble in 2000 and
encouraged by historically low
interest rates and eager lenders,
poured money into real estate.
Sales of homes and second homes
soared. As prices rose with the
increase in demand, builders and
developers accelerated building.
Many who otherwise might not
have sold saw it as an opportune
time to cash in and put their
homes on the market. Supply
increased. 

Perhaps prices - or interest
rates - eventually got too high,
but demand began to slow. Those
who didn’t have to buy elected to
wait for a better price. Rising
interest rates (which happened for
lots of reasons) made for fewer
financing choices, and, since the
real estate market is dependent on
financing, demand dropped even
more. As market prices leveled

off (as demand dropped), specu-
lators put properties on the mar-
ket to cash out before prices fell
too far. Now there is more supply
than demand, and prices are drop-
ping faster. 

If classic economic theory
plays out well, eventually prices
will go low enough so that those
who don’t have to sell will elect
to wait for a better price, and
developers will slow building,
and supply will drop back to the
level of demand, and prices will
stabilize at a happy equilibrium.
The only question about the fall
is: how far, how fast, and how
will it affect our economy and us?

It’s tough to predict how far
and how fast the market will
slump. Unlike other downturns in
the housing market, this one is
not accompanied by rising unem-
ployment or a significant slow-
down in the economy or even by
high interest rates, which are up
from their recent lows, but cer-
tainly nowhere near as high as
can be (and have been). This is
seemingly a true correction:
prices moving to more “realistic”
levels after being driven to unsus-
tainable heights.

Some of the effects of this
correction on our economy are
predictable. New home building
will fall off its current pace, since
we now have an oversupply (rel-
ative to demand) of housing
stock. Demand for construction
workers, the fastest growing seg-
ment of employment last year,
will be less. Demand for building
materials will also fall off, and so
commodities prices will drop,
unless offset by demand overseas.

As home values drop, home-
owners will find themselves fac-
ing higher interest rates with less
equity to borrow against, so home
equity loans and second mort-
gages will stop being a way to
maintain living standards in the
face of stagnant wages. There
will be a cut back in consumer
spending, particularly on home
improvements, which will seem
like a losing investment. 

Some homeowners, especial-
ly those who used “innovative”
financing techniques – little or no
down payment, or adjustable
rates mortgages, for example –
popular at the height of the boom,
will find themselves with little or
even negative equity in their
homes, and will be forced to pony
up more cash or to refinance at
rates that may no longer be
affordable. As the number of
foreclosures or forced sales
grows, even more housing stock
will be put onto the market, pro-
longing the correction phase of

Follow the Money
by Rachel Siegel$

the cycle.
If there is a silver lining, per-

haps it is that we will remember
to see our house as our home,
rather than as a speculative
investment. Yes, it is the biggest
investment most of us ever make,
and a classic way to build equity
value – wealth - if affordably
financed. Like any other invest-
ment, however, it is subject to the
changing forces of supply and
demand; values can fall as surely
as values can rise. 

In case we had forgotten, now
we know.

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.

IIff  tthheerree  iiss  aa  ssiillvveerr
lliinniinngg,,  ppeerrhhaappss  iitt  iiss
tthhaatt  wwee  wwiillll
rreemmeemmbbeerr  ttoo  sseeee
oouurr  hhoouussee  aass  oouurr
hhoommee,,  rraatthheerr  tthhaann
aass  aa  ssppeeccuullaattiivvee
iinnvveessttmmeenntt..

VAN PARKER

A recent survey shows the
average adult in the United States
takes 10 vacation days each year.
By contrast, the figure in Italy is
30 days and in France it’s 25.
People in other European coun-
tries take slightly less than the
Italians and the French, but
none take as few vacation days as
Americans.

People in our country appear
to be working longer
hours, sometimes at two and even
three jobs. Some do so out of
necessity to make ends meet.
Others, who knows? Maybe they
just like to work or they wouldn’t
know what to do if they weren’t
so busy.

I must confess two things.
One is that I don’t work that
hard. While in the ministry I
preached regularly, called, had
weddings and funerals, went to
lots of meetings, helped raise
money and did all those things

that ministers do. It was a chal-
lenge, and it was work but, in
another sense, it wasn’t any more
than a lot of other people do in
their jobs. Now, I’m retired, and I
keep about as busy as I want.
However, in any contest of busy-
ness I would lose hands down.

The other confession is that I
really admire people who work
hard. Farmers all work hard.
Cows always have to be milked.
Fields need to be maintained, and
repairs have to be made if the
property is to be kept up.
Teachers work hard. So do the
folks that maintain the roads,
split their own fire wood, work
two jobs, take care of grandchil-
dren, raise a family. 

Having said all this though, I
wonder if we Americans are too
hooked on hard work. Would we
be lesser people if we didn’t work
quite as hard? Can we have fun
even while we’re working hard?
If so, does that still qualify as
work or does work have to be
something you don’t enjoy? 

Some time ago, several years
before retiring, I was with a
group visiting a very unusual
church in Washington D.C. The
minister, whose name is Gordon
Cosby, is now about 90 years old
and still working. At the time he
was perhaps 70. In a brief intro-
duction, he said he had been

“hanging around” that church for
about 40 years. Sounded like
he’d been lounging around the
building, instead of fostering a
truly creative religious communi-
ty that has touched people far
beyond its borders.

Gordon Cosby is a person
who has worked hard, probably
all his life, but he doesn’t convey
the impression that he should
have a degree in hard work. 

He seems to like what he
does. And I don’t think he’d feel
too restless if he took a day off
now and then. 

Can You Work Too Hard?

II  wwoonnddeerr  iiff
wwee AAmmeerriiccaannss aarree
ttoooo  hhooookkeedd  oonn
hhaarrdd  wwoorrkk..
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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.

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

Danville Restaurant & Inn
Casual Dining � Lodging � 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

TERRY HOFFER

Small town libraries are no less
places of learning than were the
Library at Alexandria or the
Reading Room at the British
Museum. But small town libraries
do it on a shoestring.

The Davies Memorial Library
is a quiet but inviting place over
the town offices in Lower
Waterford. The history of the
Library goes back to 1896 when
voters at the annual town meeting
approved an appropriation of $25
and thereby made the town eligible
for state aid to libraries. The first
shipment of books arrived the fol-
lowing August. There were 108
volumes.

Through the years the require-
ments for state certification have
changed, and sometimes
Waterford has received state aid
for its library and sometimes it has
not. Books were kept in private
homes and on shelves at the town

schools until 1926 when Mrs. J. W.
Davies was named town librarian.
Davies envisioned the library as a
community center, and she estab-
lished a public library at the annex
of the Rabbit Hill Inn known as the
Briar Patch.

By 1938 that space was too
small, and Librarian Davies
offered a bigger space, 2,000
square feet, across the road in the
building, which had been used for
many years as a general store.
After Davies died in 1952 her
daughters donated the building to
the town and had the library space
remodeled. Ever since the Library
has enjoyed free use of the space,
and as was envisioned some 80
years ago, the library, bearing the
Davies name, is a place of learning
and community center - on a shoe-
string.

Lisa Wood is the library man-
ager. Her position is part time, and
a $10,000 a year budget would
seem to suggest a library that is
very part time, but as Wood says,
this library is not one that fits the
norm of small town, small budget
libraries. The Davies Memorial
Library is open from 8:30 to 5:30
Monday through Friday, from 7:00
a.m. to Noon on Saturdays and on
Wednesday evenings until 7:00.

As the only paid staff member,
Wood covers some of that sched-
ule herself working 12-hours each
week. Until recently the rest of the
week was operated on the honor
system whereby patrons would
enter through the town offices
below, climb the winding steps to
the library above and check out a

book, magazine or video by sign-
ing their name on a slip at the
checkout desk. This year, however,
to satisfy the minimum standards
of state library accreditation, vol-
unteers have been added to the
schedule such that the desk is
actively staffed not 12- but 14-
hours each week. The rest of the
six day a week schedule is still on
the honor system, but the library
has its accreditation.

Wood’s tasks include schedul-
ing and coordinating programs,
purchasing books and processing
them as they arrive. She opens the
mail and coordinates the board of
trustees and the volunteer Friends
of the Library. She is quick to
salute her volunteers. “They are a
wonderful group,” she says, “who
value this place for its position in
the community.”

Volunteers and Friends of the
Library are wonderful, but the cost
of reading materials, postage and
programs, to say nothing of com-
puters, a telephone and even part-
time personnel, keeps creeping

upward. Two years ago, in 2004,
the town increased the size of its
annual appropriation from $1,600
to $5,900, and the Friends realized
that two annual book sales weren’t
going to satisfy their budget and
the need for fundraising was seri-
ous. 

Last year the Friends arranged
for a wine tasting at the Rabbit Hill
Inn. They had live music and
served Vermont wines, Vermont
beer and Vermont Artisan cheese.
Tickets were $25, and as Leslie
Mulcahy of the Rabbit Hill Inn
says, “The result was amazing. It
was the biggest community social
event we’ve ever seen, and we had
people from Littleton, Bethlehem,
Cabot, Marshfield, Burke and
from Woodsville. There were 180
tickets sold, and we prepared a
thousand hors d’oeuvres. The hors
d’oeuvres were gone in an hour
and a half, and we were scram-
bling for more.”

Colleen Kozlowski is a Davies
Library trustee. She says, “People
wanted to see the Inn, and they
wanted to be a part of a communi-
ty social event.”

Mulcahy says, “There was a
pulse to the village I’d never seen
before. People came early and
stayed late, and they’re asking
about it again.”

Kozlowski says, “We like to
think of the Library as the ‘heart of
the town,’ and,” she laughs,  “with
all due respect to the dump, we’d
like that title.”

Nancy Brochu is a library
patron and young mother. “The
Library had a summer reading pro-
gram and people would always put
its activities ahead of going to the
beach or whatever. There were 45

children and they read (or were
read) over 1,000 books. We
planned our summer around it.”

Kozlowski hopes to see the
Library’s outreach expand by
delivering books and audio or
video materials - sort of like meals
on wheels. She hopes to see the
collection expand and the pro-
grams being organized by Library
Manager Lisa Wood continue.
There have been craft and comput-
er classes and program ideas to
make the Library more desirable
for middle and high school stu-
dents. And that’s exactly what’s
happening. Kozlowski says, “We
are so far beyond where we were
even five years ago.”

The Davies Memorial Library
is chipping away at the dump’s
grip on its title as “heart of the
town,” and this may be the year for
that honor to pass. And this may be
the year for you to step forward,
taste the epicurean wonders at the
Rabbit Hill Inn and support the
Lower Waterford Library. And so
you ask, “When is the next
fundraiser and what and where
will it be?”

The 2nd Annual Apres Foliage
Festival to benefit the Davies
Memorial Library will be at the
Rabbit Hill Inn from 3:00 - 5:00
p.m. on Sunday, October 29. This
year the event will feature choco-
late, pastries, coffees, teas and
dessert wines from Vermont. Did I
mention chocolates? Limited tick-
ets are available (there will only be
125) by calling (802) 748-4609.

“Last year,” Mulcahy says,
“the event was a success even
before we set it up,” and this year’s
has proven to be so again. 

This Small Town
Library Does 
Big Things on a
Shoestring

Photo By: North Star Monthly
(L-R) Colleen Kozlowski, Lisa Wood, Leslie Mulcahy and Nancy Brochu, holding her son Carter, are
making plans for the 2nd Annual Apres Foliage Festival at the Rabbit Hill Inn. Last year the event, to
benefit the Davies Memorial Library in Lower Waterford, was an enormous success.

CCoolllleeeenn  KKoozzlloowwsskkii
ssaayyss,,  ““WWee  lliikkee  ttoo
tthhiinnkk  ooff  tthhee  LLiibbrraarryy
aass  tthhee  hheeaarrtt  ooff  tthhee
ttoowwnn,,  aanndd,,””  sshhee
llaauugghhss,,    ““wwiitthh  aallll
dduuee  rreessppeecctt  ttoo  tthhee
dduummpp,,  wwee’’dd  lliikkee
tthhaatt  ttiittllee..””
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WWEESSTTEERRNN  AAVVEENNUUEE  SSTTAATTIIOONN

“your friendly full service station”

Specializing in
� Exhaust systems
� Brakes
“See Dan

the Muffler Man”
Danny Lapierre,

Mechanic

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

3rd Annual Rubber Ducky Derby 
Saturday, October 7 at 11 a.m.  

at Ben Thresher’s Mill in Barnet, VT
$5  Put Your Money on a Duck to Swim for You  $5

Name:
Address:
Phone:
Amount Enclosed:

Mill and
Blacksmith

Shop

Tours Every
Weekend 

11-3

You may pre-buy duck numbers at $5 each, by filling out this form
and mailing to: 

Ben’s Mill Trust LTD, PO Box 50, Barnet VT 05821

To Benefit Ben’s Mill Trust

PPrriizzeess

www.bensmill.com

ELLEN GOLD

October 1, 2005 - A gentle,
pastel sunrise greets the day.
Wispy clouds in the east reflect
the first rays of the sun. Morning
mist hugs the mountains, creat-
ing a picture perfect serigraph.
Spots of fall color, with gray
mist turning pink, complete the
view. It was a gorgeous day for
Danville’s annual “Autumn on
the Green.” Participating ven-
dors overflowed onto both
greens with a barbecue “cook-
off” filling the air with mouth-
watering smells. The Artists’
Symposium from our sister city
in Danville, Quebec brought a
display of artwork and informa-
tion about the area. People
turned out en masse to enjoy a
beautiful fall day. Food vendors
and crafts people offered a fun
variety for shoppers of all ages,
while entertainment from the
bandstand kept the crowd in a
festive mood.

October 3, 2005 - Color is
finally picking up in the hills.
We spent the morning in our
woods having some downed
trees sawed up to add to our win-
ter firewood. Eagle-eyed neigh-
bor Jim spotted an osprey as we
were heading back down the
road. Fortunately the graceful,
large bird made several passes
overhead for good viewing.
Tonight as we were driving up
Walden Hill Road, we got a brief
glimpse of an owl flying over-
head. The milky way is arcing in
a more east to west direction
now, rather than its north-south
path across the house in the sum-
mer sky. The Pleiades have
returned to the 10 o’clock sky. A
gentle breeze was rustling the
leaves. What a treat to be out on
such a mild night without the
mosquitoes.

October 6, 2005 - Morning
fog has grown thicker and
moved further up the road. Two
days ago, the mist obscured just
the highest mountains. Yesterday
the mountains were all gone and
with them a good part of the val-
ley. This morning I can barely
see past the woodpile. Just a
ghostly hint of trees appear, then
disappear in the mist.
Meanwhile, the foliage has burst
forth with near peak color in the
hills. We took a quick drive to
Groton forest for a walk up to
Owl’s Head and arrived in time
for a beautiful sunset over

Groton Pond. A thin line of
clouds helped emphasize the
drama while still waters of the
pond reflected the color and
majestic trees bordering the
water. The familiar profile of
Camels Hump added a perfect
finishing focus to the grand
view.

October 8, 2005 - Heavy
rains have brought a good per-
centage of the leaves to the
ground, adding yet another bit of
beauty along the road. Color is
plentiful but not the full spec-
trum of purples to red, orange to
gold and finally to yellow and
bronze. It seemed like the leaves
went from green to subdued
orange, then quickly to a dried
out yellow. My theory is that the
poor sap run last March was
indicative of a lower sugar con-
tent in the trees this year.
Without that sugar, the bright
orange of the maples was miss-
ing. Swamp maples were their
usual deep red, but sugar maples
were not as colorful as past falls.
We’re drying out the chimney a
bit and taking out the chill of this
damp and dreary day with a
small fire. Our first woodstove
fire last year was on the evening
of October 10, under similar
conditions so it looks as though
we’re right on target.

October 11, 2005 - We’re
getting a little bit of sunset color
which is pretty amazing since
we haven’t seen the sun for more
than five minutes these past five
days. It’s been rain, rain and
more rain. Serious flooding has
been a problem south of here in
Massachusetts and southern
Vermont and New Hampshire. 

October 16, 2005 - It’s been
a soggy ten days with only one
day of intermittent sunshine.
Today we have the added cau-
tion of high wind advisories. The
trees are being stripped of what
little color they had. Our wood-
pile is saturated and will need
several days of sunshine before
we can think of bringing it in. 

October 20, 2005 - It looks
as though we might have had a
light frost last night. There was a
very light white coating on the
porch and bare parts of the gar-
den. We pulled the husk cherry
plants and have them in the
garage to see what of the “cher-
ries” we can salvage. There’s
supposed to be a hard frost
tonight and tomorrow. The set-
ting sun is highlighting the light

snow cover on the highest peaks
of the White Mountains. 

October 21, 2005 - A thick
coating of frost, bright blue sky
and morning sun; now that looks
more like October. Our first hard
freeze last year was October 19
so we are on schedule.

October 23, 2005 - I was
wondering why it seemed so
quiet this morning. One quick
look out the window answered
my question. A very wet snow
covers the ground and continues
to fall. In just three days we went
from not even a light frost to two
nights of hard frost and now
snow. A few of the maples retain
their orange leaves and have that
strange fall-snow look while
evergreens are heavily laden,
giving a very wintery feel. April
13 is my last 2005 indication of
“just a hint of snow flurries this
morning.” That gave us a full six
months of snow-free days, but
we’ve had an abundance of rain,
making 2005 the wettest

October in history.
October 26, 2005 - Ten

inches of heavy, wet snow plas-
tered down the trees. All four
shads are bowed to the ground.
We don’t have snow tires on our
car yet so only made it as far as
Kittredge Road last night. We
parked in the neighbor’s drive
and walked the rest of the way
home. By 7 p.m. the traffic
around Marty’s store was down
to a crawl, and Walden Hill was
worse as the traffic had thinned
out. This early snow dump is a
combination of moisture from
Hurricane Wilma moving up the
coast, a nor’ easter blowing from
Maine and snow moving across
from the Dakotas. Hopefully
we’ll be back to bare ground by
the end of the week.

October 29, 2005 - We’re
finally seeing the sun, but it
never got much above 40° today
so our snow-cover remains. The
White Mountains have donned
their winter coats and are aglow

in the pastel, pink sunset. A walk
up Walden Hill Road showed
that more snow was plastered on
the trees at higher elevations.
One dead trunk had snow spi-
raled around it like a soft-serve
ice cream cone. Deer had been
out under the apple trees, search-
ing for windfalls.

October 30, 2005 - The end
of daylight savings time pushed
the 7:30 sunrise to 6:30. The
bright orange orb now rises just
south of Mt. Washington in the
sun’s slow southern journey.
With the dreary weather we’ve
been having, I’ll welcome the
sun no matter when or where it
rises. This whole month of
October has looked and felt
more like November with a lack
of sunshine, record amounts of
rain and now an early and sub-
stantial snowfall. We’re just
hoping for a few Indian summer
days to bring in the wood and
dig out the dahlia bulbs. 

Walden Hill
Journal

Photo By: Jeff Gold
“Ten inches of very heavy, wet, wet snow has plastered down the trees.”
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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

HAWKINS
DENTAL GROUP

Backroom Gallery Show: 
EarthWorks: Clay Sculpture by 6 Vermont Artists 
Norma St. Germain, Arlene Goldberg, Janice Walrafren,
Harley Strader, Judith Unger-Murphy and Ann Young. 

running from October 10 - November 18.

-

JULIA FICKES

My family and I went to Boston on July 21 and 22. We went
because I won a raffle (with hundreds of other people) to take
a cruise on Old Ironsides, or the USS Constitution, the oldest
commissioned warship afloat. I could bring three guests with
me on the cruise. I brought Dad, Michael and David because
Mom said they would enjoy it the most. Raffle winners and
their families got to take a tour of the Constitution and a
“behind the scenes” tour of the maintenance of the ship. We
did the tours on the first day and the cruise on the second day
of our trip.
We took a tour of the maintenance building. Just before the
tour started there was a lightning storm, and they would not
let us take the tour until the lightning had almost stopped.
When the rain was lighter we went to the maintenance build-
ing. The building has three floors. I thought that the first two
floors weren’t as interesting as the third. The first floor had
lots of wood tools, and the second had offices and some his-
torical stuff. The third floor had huge ropes on giant thimbles
and the huge sails of the Constitution. I liked the ropes the
best because they look like something from a giant’s sewing
box.
We also toured the ship itself. There were three decks – the
spar (top) deck, the gun deck and the berth deck. The spar
deck had cannons on it. The gun deck also had cannons but
more. Our favorite cannon was known as “Victory or Death.”
The berth deck was where the sailors slept on hammocks. 
On the day of the cruise we got up in the morning at the hotel.
We had breakfast and then got in the car and drove to Old
Ironsides. We went and got wristbands and then got on the
ship. Then the tugboat that was going to pull us came, and
after a while the ship started, and we were off. 
At first it was exciting but then it was sort of boring. There
were lots of Coast Guard boats following us in case of an
attack. Then there was a 21-gun salute to Fort Independence.
Later on there was a 19-gun salute to the city of Boston.
Then, because I was a student winner, I got to keep a cannon
shell used in the salutes.

On Saturday, July 22, 100
lucky lottery winners (including
Julia Fickes from Peacham) and
their families and friends stepped
aboard the USS Constitution for
a two-hour tug-powered cruise in
Boston harbor and 21-gun salute
from her cannons. The cruise was
offered as part of “Old Ironsides
Across the Nation,” a program of
collaboration between the USS
Constitution Museum and the
U.S. Navy.

USS Constitution is the oldest
commissioned warship afloat in
the world and the flagship of the
US Navy. “Old Ironsides Across
the Nation” seeks to inspire
Americans by interpreting the
history of the ship through its 208
years of service to the country.
The program includes teacher
workshops at the Charlestown
Navy Yard in Boston and out-
reach with museum staff and
active-duty Navy crew members
to elementary schools across the
country.

History of the 
USS Constitution

Following the American
Revolution the young nation’s
economy depended upon
seaborne trade, and pirates used
acts of terrorism to stop the ships,
seize their goods and enslave
their crews. 

In March 1794 the US
Congress established the Navy as
a means of protection on the high

seas and authorized construction
of six frigates. That same year the
USS Constitution was designed
and her hull laid down at Edmond
Harrt’s shipyard in Boston. The
wood from which she was con-
structed came from as far as
Georgia. Live oak for her hull
was from islands off the Georgia
coast; pine for the decks came
from South Carolina; and her
masts were from Unity, ME.

The Constitution was com-
missioned in October 1797 at a
cost of $302,718 in a national
budget of about $5 million.

For centuries the Barbary
States of Morocco, Algiers, Tunis
and Tripoli had levied tribute on
even the most powerful nations in
Europe as a fee for protection in
the Mediterranean. Failure to pay
meant capture and slavery, and
the United States alone had paid
more than a million dollars to
Algeria. In 1801 the Bashaw of
Tripoli was enraged to learn that
other countries were receiving
more sizable fees for protection
than his, and he declared war on
the United States. The USS
Constitution served as

The USS Constitution first put to sea in 1798. Still commissioned, and still the duty station of an active
US Navy crew, the square rigged and three-masted ship serves as ambassador to the public and repre-
sentative of the American sailors and marines who serve the country.

Underway
Aboard 
Old Ironsides

Fickes Family Photos
By means of a raffle promoting the USS Constitution and the US
Navy, Julia Fickes, of Peacham, won an opportunity to be a part of
a turnaround cruise on the oldest commissioned warship afloat.
With her father, Stan Fickes, and her brothers Michael and David,
Julia was given a tour and a close up view of life aboard “Old
Ironsides.”
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Institute
for Traditional Crafts
CALENDAR
Fall Workshops 2006

Tin Punch with Martha Kinney
November 4, 9 a.m. - Noon
Fee: $40 members, $45 non-members; Supplies: $15
Martha will teach you the tradition of tin punch. Choose
from over 18 different designs as you create your punched
panel. Unfinished frames will also be available so you can
match your home décor.  

Hooked Ornaments with Susan Longchamps
November 11, 9 a.m. - Noon
Fee: $40 members, $45 non-members; Supplies: $15
Learn the art of hooking and create something special for
the holidays. Choose from a number of holiday designs or
hook your own unique piece.

Woodcarving with John Donavan
November 18, 9 a.m. - 12:00 noon
Fee: $40 members, $45 non-members; Supplies 3/8 or 1/2
flat chisel & utility knife with fixed blade (.25) 
Learn the intricate art of wood carving in this introduction
to relief carving workshop. Participants will carve their
own 6”X 6” wood panel design. Several design patterns
will be available or create your own design. 

Space is limited. Call the Museum today to register.
Phone: (802) 748-2372

All workshops will be held at the Fairbanks Museum
& Planetarium at 1302 Main Street in St. Johnsbury.
For directions and information on upcoming events,

please access our website at 
www.fairbanksmuseum.org

One of the heavy cannons aboard the USS Constitution bears the
nickname “Victory or Death.”

Commodore Edward Preble’s
flagship in the Mediterranean in
1803 and served as part of the
blockade of Tripoli until a peace
treaty was drawn up in her cabin
in June 1805. Thus ended the
payment of tribute to Tripoli and
the imprisoned American sailors
were released.

In August 1812 the
Constitution confronted the
British frigate HMS Guerriere in
the Gulf of St. Lawrence and
fired a broadside, which cut away
rigging and toppled the aftermast
on the Guerriere. Cannon shots
fired in return at the Constitution
bounced off her planking and fell
into the sea prompting the nick-
name “Old Ironsides.”

In 1830 the ship was declared
unseaworthy and condemned to
scrap, but a poem written by
Oliver Wendell Holmes at
Harvard aroused so much popu-
lar support that Congress appro-
priated funds for her rebuilding in
1833.

Since then the USS
Constitution has made cruises of
good will and served as a training
ship. On July 10, 1976 she lead
the Parade of Tall Ships into
Boston harbor and in October
1997 set sail for the first time in
over a century as part of her
200th birthday. Approximately
ten percent of the ship is original,
but the live oak once growing in
Georgia is still her backbone, and
it is that wood that makes it pos-
sible to continue her restoration.
The modern mission of the USS
Constitution is to serve as the
Navy’s ambassador to the public
and as a representative of the
American sailors and marines
who serve the country.

Ship’s Specifications 
Overall Length: 204 feet
Length at Waterline: 175 feet
Foremast Height: 198 feet
Mainmast Height: 220 feet
Mizzenmast Height: 172 feet 6 inches
Sail Area: 42,710 square feet
Speed: 13+ knots
Displacement: 2,200 tons
Crew: (1812 era) 450 including 55 marines, 30 small boys and 
20-30 officers and midshipmen. Current Crew: 50-80.

Armament: 32 24-pound long guns with a range of 1,200 yards; 
twenty 32-pound carronades with a range of 400 yards; and 
two 24-pound bow chasers with a range of 1,000 yards.

Old Ironsides makes an annual and ceremonial turnaround cruise
on the 4th of July and occasionally at other times of the year to the
delight of passengers interested in her continuing history as part of
the active fleet of the US Navy.

History of the USS Constitution
March 27, 1794 - Naval Armament Act signed by President George 
Washington

1794-1797 - Under construction in Boston
October 21, 1797 - USS Constitution launched 
July 22, 1798 - Ship first puts to sea
1798-1801 - Quasi-war against France protecting merchant shipping
from French privateers.

1803-1805 - Barbary Wars
August 19, 1812 - USS Constitution v. HMS Guerriere. Nickname
“Old Ironsides.”

December 29, 1812 - USS Constitution v. HMS Java.
February 20, 1815 - USS Constitution v. HMS Cyanne and HMS
Levant

1828 -1833 - Rumored plans to scrap the ship
1830 - Oliver Wendell Holmes writes “Old Ironsides,” and Congress
approves funds for restoration.

1844-1851 - USS Constitution travels over 52,000 miles at sea.
1860-1870 - USS Constitution serves as training ship at US Naval
Academy

1882-1897 -Moored in New Hampshire as a receiving ship for new
recruits in the US Navy.

September 21, 1897 - USS Constitution returns to Boston in 
centennial celebration.

1925-1927 - “Pennies Campaign” by school children and
Congressional appropriation for restoration.

1927-1930 - Extensive restoration.
1931-1934 - USS Constitution sails 22,000 miles and visits 75 cities
hosting 6 million visitors on east and west coasts of the United States.

July 21, 1997 - USS Constitution sets sail for first time in 116 years.



14 The North Star Monthly    October 2006

October
1 Jazz on a Sunday Afternoon,

Catamount Arts, St.
Johnsbury.

1 Built to Spill, Higher
Ground, South Burlington.

5 Freebo & Photoglo, Middle
Earth Music, Bradford.

5 Jonathan Edwards, Higher
Ground, South Burlington.

6 Ray Bonneville, Middle
Earth Music, Bradford.

6 Cathie Ryan, Morse Center
for the Arts, St. Johnsbury.

6 Gin Blossoms, Paramount
Theater, Rutland.

6 Rosanne Cash, Flynn
Center, Burlington.

7 Roseanne Cash, Hopkins
Center, Hanover, NH.

7 Strangefolk, Higher Ground,
South Burlington. 

7 Lonesome Brothers, Middle
Earth Music, Bradford.

10 Roseneath Theater with
Danny, King of the
Basement, Hopkins Center,
Hanover, NH.

10 Chamberworks and Afro-
Sambas, Hopkins Center,
Hanover, NH.

6 - 12 Only Human (2004,
Spain/Argentina) [R]
Director: Dominic Harari &
Teresa Petegrí. When Leni
arrives at home to introduce
her fiancé Rafi to her idio-
syncratic Jewish family,
everything proceeds smooth-
ly until the lovers belatedly
reveal that Rafi is
Palestinian.  Catamount
Arts, St. Johnsbury. (802)
748-2600.

7 The Lonesome Brothers,
Middle Earth Music,
Bradford.

10 The Royal Drummers of
Burundi and Mombasa
Party, Flynn Center,
Burlington.

13 Preservation Hall Jazz Band
and the New Orleans Revue
Extravaganza, Flynn Center,
Burlington.

13 Wagtail, Middle Earth

Music, Bradford.
13 - 19 Army of Shadows (1969,

France) [NR]  Director:
Jean-Pierre Melville.
Surrounded by the French
Resistance, the German
Occupation, an escape from
the Gestapo that’s so sudden
and hairsbreadth as to leave
the toughest gasping with
the icy sweat of terror and
relief, are two brothers who
are unaware of each other’s
clandestine activities. Both
are French patriots who, in
relentless pursuit of traitors,
must steel themselves to the
desperate demands of their
struggle.  Catamount Arts,
St. Johnsbury.

14 Rob Becker’s Broadway
National Tour presents
Defending the Caveman,
Flynn Center, Burlington.

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

16 Tea Leaf Green, Higher
Ground, South Burlington.

17 Emmylou Harris, Kitty C.
Hart Theater, Albany, NY.

18 Mike Daisey and The Ugly
American, Hopkins Center,
Hanover, NH.

20 Sitar Master Anoushka
Shankar, Flynn Center,
Burlington.

20 Jazz Pianist John Coates,
Morse Center for the Arts,
St. Johnsbury.

20 - 26 House of Sand (2005,
Brazil) [R]  Director:
Andrucha Waddington. A
gloriously beautiful and
hypnotic tale of two women,
mother and daughter, in
Brazil’s Maranhão desert.
Attuned to both the flowing
passage of time and the
charged silence between
people, director Waddington
conveys the story’s period-
shifts through images of
streaming sand or airplanes
passing over the vast, arid
wasteland.

21 Dr. Burma, Middle Earth

Music, Bradford.
21 Anoushka Shankar, sitar,

Hopkins Center, Hanover,
NH.

23 Carbon Leaf/Matt Nathason,
Higher Ground, South
Burlington.

24 Krystian Zimerman, pianist,
Hopkins Center, Hanover,
NH.

25 Bo Diddley & Friends,
Opera House, Lebanon, NH.

27 Weston Playhouse Theatre
Company presents
Metamorphoses, Flynn
Center, Burlington.

27 Jeremy Lyons and the
Deltabilly Boys, Middle
Earth Music, Bradford.

27 - November 2 Little Miss
Sunshine (2006, U.S.) [R]
Director: Jonathan Dayton
& Valerie Faris. An
American family road come-
dy that is brazenly satirical
and yet deeply human as it
introduces one of the most
endearingly fractured fami-
lies in recent cinema history:
the Hoovers.  No one among
the Hoovers quite has it
together. When a fluke gets
7-year old Olive invited to
compete in the “Little Miss
Sunshine” competition in
California, the whole
Hoover family rallies behind
her.  Catamount Arts, St.
Johnsbury.

28 Northeast Kingdom
Classical Series: Nicolai
Lomoo, pianist; North
Congregational Church, St.
Johnsbury. (802) 748-8012.

29 Ralph’s World, Opera
House, Lebanon, NH.

29 Bo Diddley & Friends with
Alvin Youngblood Hart and
Ruthie Foster, Flynn Center,
Burlington.

28 Phil Celia and Friends,
Middle Earth Music,
Bradford.

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

tthhee AARRTTSSaarroouunndd

“We Get The Point! Do You?”            95.7 

BETH KANNELL

Poet Martín Espada, New
York Puerto Rican (Nuyorican)
activist and ardent voice in
Hispanic poetry, will present his
new work, The Republic of
Poetry, at the St. Johnsbury
Athenaeum on Sunday October
8 at 3:00 p.m.

Espada is well known for his
public positions in support of
those struggling with “unliv-
able” wages, with special atten-
tion to the lives of immigrants.
He has written about his Puerto
Rican heritage, about freedom
fighters in Latin America and
about the poets of Chile and

Photo By: Katherina Gilbert-Espada
Martin Espada will read poetry at the St. Johnsbury Athenaeum on
October 8.

collection of essays, Zapata’s
Disciple.

In his eighth collection of
poems, Martín Espada cele-
brates the power of poetry
itself. The Republic of Poetry as
described by the publisher,
Norton, is a place of odes and

elegies, collective memory and
hidden history, miraculous hap-
penings and redemptive justice.

Rafael Campo says: “The
Republic of Poetry is a dream-
land, a utopia, a paradise of the
imagination, where the local
food is salutation and valedic-
tion, where the bloodstained
plazas speak history, and where
the law of the land is empathy.”

The reading will take place
in Athenaeum Hall, the second
floor of the fully accessible
architectural gem at 1171 Main
Street (802) 748-8291. It is co-
sponsored by the Athenaeum’s
Fund for Poetry and Kingdom
Books, northern New England’s
poetry, fine press and mystery
bookshop. The event is free and
open to the public.

Nicaragua. He brings this col-
lection forward as one response
to his July 2004 visit to Chile in
celebration of the poet Pablo
Neruda. The collection also
includes a section of mourning
and a fistfull of anti-war poems.

A professor at the
University of Massachusetts-
Amherst, Espada has won
numerous awards and fellow-
ships, most recently a 2006
John Simon Guggenheim
Memorial Foundation Fellow-
ship. His previous books
include A Mayan Astronomer in
Hell’s Kitchen, Imagine the
Angels of Bread (which won an
American Book Award), and a

Activist Poet Will Read at Athenaeum

Lines Written While 
Traveling the Interstate

I think that I shall never see
A cell tower lovely as a tree.

A tree with branches squat and square,
Without a top – so passing fair!

How strange that we must use this ruse,
To me it seems like tree abuse.

But those so busy with a call
Will scarcely notice trees at all!

A cell tower in reality,
To some, is lovelier than a tree.

Isobel P. Swartz
(apologies to Joyce Kilmer)



The North Star Monthly    October 2006               15

Only Independent Pharmacy in St. Johnsbury
“Dedicated to your good health”

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

OOCCTTOOBBEERR  22000066

� Breast Cancer Awareness Month
� AIDS Awareness Month

� October 15-21  National Business Women’s Week

Mark your calendar

DANVILLE SERVICE CENTER
Route 2, Danville Village  684-3481

See us about winter tires
including our complete line of

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

Cooper,
Remington,
Hankook
and Kelly tires

The Lyndonville
TRADING POST

Route 5, Lyndonville, VT

� Small engine service
� Repair and tune-ups
on snowmobiles
& snowblowers

(802) 626-3435
Used snowblowers  for sale

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

Doug Winseck   (802) 626-4071  East Burke

BERKSHIRE BERKSHIRE 
PAINTING CORPORATIONPAINTING CORPORATION

PAUL CHOUINARD

In many ways, those of us
who live in Danville acknowl-
edge that we are fortunate to be
part of an exceptional communi-
ty.  The quality of life in the town
and the spirit of community
remain strong as a result of the
dedication of individuals who
volunteer countless hours and
provide strong leadership.  

While churches in many
communities struggle to main-
tain their congregations and
identity, Danville’s churches
remain strong and vibrant.  Each
church community is fortunate to
have key individuals who
assume roles of leadership.  A
church community involves a
wide variety of ministries pro-
viding for the diverse needs of
the church and congregation.
Membership, worship, music,
flowers, religious education,
Christian action, social action,
building maintenance, missions,
fundraising and so forth all
require committed individuals
who volunteer many hours to
insure that their church remains
vibrant.  

On September 8, following
Sunday worship at Queen of
Peace Church, Father Patrick
Forman read a letter from Bishop
Salvatore R. Matano, Bishop of
Burlington, announcing that
Lynn O’Leary has been selected
by the Diocese of Burlington to
be included among “women of
the Diocese who have used their
gifts and talents to a high degree
in service of God’s people.”
When Father Forman completed
reading the letter, the congrega-
tion rose spontaneously to give
Lynn a standing ovation.

Lynn joined Queen of Peace
Church in 1967 when she
returned to Danville while her
husband, John O’Leary, was sta-

tioned in Vietnam.  From the out-
set of her involvement with
Queen of Peace, she became a
committed volunteer doing
whatever was needed to insure
the future of the Catholic faith in
Danville and to provide for the

needs of its congregation.  
It is universally acknowl-

edged by Queen of Peace parish-
ioners that Lynn has contributed
enormously, in many ways, to
the Church.  Lynn has served as
church organist and as a key

individual in the music program
for 35 years. She has been a
member of the Parish Council,
holding a variety of offices over
many years of service.  She has
played a strong leadership role in
a wide variety of church min-
istries.  Lynn has been a leader
for the Queen of Peace food
booth at Danville Fair since
1972.  She has served as chair-
person of many church dinners
and worked at the Church’s
annual July chicken barbecue on
Danville Green.  In addition,
Lynn has assisted with the annu-
al holiday bizarre and provided
leadership in planning the annual
parish Christmas party at the
Danville Inn.  She has been an
organizer of the annual Queen of
Peace Church camping trip to
Groton State Forest.

You are invited to attend a
ceremony, at St. Augustine’s
Church in Montpelier on Sunday,
November 5, 2006 at 3:00 p.m.
Bishop Matano will be honoring
Lynn.

lem that you are describing is of
a different sort.

Even though you are wonder-
ing, we do start with the assump-
tion that no one can run a suc-
cessful business for 20 years
with no understanding of profit
and loss. 

We think it is probable that
you labor under the misappre-
hension that your way of keeping
books is the only logical (and
right) way to do it. It is a curious
fact that in all the couples we
have seen who argued about
money, yet had enough money to
sustain their chosen lifestyle,
each partner had an alternate
(and rational) method of keeping
track of things. 

We suspect your approach
has been to teach Marta. We sug-
gest that you consider becoming
Marta’s student and learn how
she thinks about finances. If her
system appears irrational to you,
try making yourself think, “I
must not fully understand her
system.”

Our belief is that “money
matters” are considered so seri-
ous by most people, that, without
realizing it, each one tends to
become a bit fanatical on the
subject and then wants to control
a financial situation to feel com-
fortable. 

Perhaps our frugal Vermont
Yankee roots are responsible. If
you allow yourself to become a
good student, (and relinquish
some control), we believe your
marriage will be happier. Good
Luck.

Alice S. Kitchel & Burt
Zahler each have a private prac-
tice in St. Johnsbury.

Photo By: Paul Chouinard
Lynn O’Leary will be honored by the Queen of Peace congregation
and by Bishop Matano, Bishop of Burlington, on November 5 in
Montpelier. O’Leary has served in a great number of roles at the
church including that of church organist for 35-years.

Lynn O’Leary Honored for Long Service to Danville’s
Queen of Peace Church

Dear Shrinks,
I am a professional man in

my middle 40’s. Eighteen
months ago I married for the first
time (It was her first time, too).
Marta is two years younger than
I and has run her own small busi-
ness successfully for almost 20
years. Our marriage has been
wonderful, with one exception,

hence this letter.
Marta and I argue about

money. Don’t get me wrong, we
have plenty for our lifestyle. I
like to know how much is com-
ing in and where it goes and
apparently Marta has no system
at all. If I ask her, “How much do
you spend on clothes for the
year?” or “How much will your

business bring in this month?” all
I get is a blank stare. It seems
crazy to me that a grown woman
doesn’t know the first thing
about bookkeeping, and I do
wonder how she managed her
business for so long. I’ve tried to
show her elementary accounting,
but it always leads to an argu-
ment. Please help, if you can.

Pulling My Hair Out

Dear Pulling, 
We’ll try. First of all, let’s

look at types of money problems
that happen to couples: one
member of the couple chronical-

ly overspends, and the couple is
almost always in debt; or, con-
versely, one member of the cou-
ple is overly cautious and never
wants to spend. Both of these
patterns can cause strife simply
because two people yoked
together are far apart in their
general beliefs about the use and
the purpose of money. 

Of course, another problem
occurs when both people in a
couple overspend. Obviously
this situation can lead to great
difficulties for a couple.
However, you are not describing
any of these problems. The prob-

Ask the Shrinks
Alice  S. Kitchel and Burton Zahler
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FFiinn ee   AApp pp aa rr ee ll      HHoo mm ee
DDee cc oo rr

Located across from the Danville Green

Tuesday-Friday 10 - 5:30
Saturday 10 - 4

Closed Sunday & Monday

(802) 684-3305
15 Hill Street

..   

PAUL’S FARM SERVICE
Sales �� Service �� Parts

Paul D. Bergeron
Phone (802) 695-2500 � Fax (802) 695-2900
514 West Main Street (US RT 2) � Concord, Vermont 05824

Serving Agricultural Needs with Integrity Since 1976

TERRY HOFFER

When Wendy MacKenzie saw
a brief notice about a pilot project
to motivate Vermont schools and
their students and families to
become better recyclers she read
it carefully.

The proposal was to find a
school and a farm where a collab-
oration of efforts could redirect
compostable waste from the
school to benefit the farm. The
vision of the concept was to pro-
vide teacher and staff training and

thereby spread the gospel of com-
posting as an effective form of
recycling through students
involved in the project. 

MacKenzie is the mother of
three students at the Peacham
School and a part-time farmer.
She is a teacher by training and
the sort of person who quietly
inspires enthusiasm for ideas
around her. With encouragement
from Alice Ruffner, the cook at
the school, and from Wendy
Olcutt Nelson, the principal,
MacKenzie submitted a letter of

interest and suggested the school
and her herb farm in Peacham as
the site for the project.

Four organizations, USDA
Rural Development, the Vermont
Agency of Natural Resources, the
Association of Vermont
Recyclers and the Northeast
Kingdom Waste Management
District were interested in provid-
ing technical assistance, and
when they read MacKenzie’s let-
ter, they agreed on the proposal
from Peacham.

Paul Tomasi is the executive
director of the Northeast
Kingdom Waste Management
District. He cites data from the
region and from all over the coun-
try suggesting that 40% of the
waste stream from our homes, our
businesses and other institutions
need not be headed for landfills.
“Half of that is food,” he says,
“and the rest is other organic and
compostable material. There is no
reason for it to be buried and cov-
ered over with more waste piled
on top of it. Once buried in a land-
fill it becomes a potential source
of groundwater contamination
and methane gas.” Methane is a
well known source of airborne
pollution, which is known to add
to the so-called greenhouse ceil-
ing around the Earth. Tomasi
says, “Even a state-of-the-art

landfill becomes a giant M&M
shaped container subject to future
leaks and penetration by tree
roots. We don’t really know what
will happen to it over time.

“In the Northeast Kingdom
about 20% of the waste stream is
currently being recycled,” Tomasi
says, “and we have programs that
could increase that to more than
60%. This project is one of them.”

MacKenzie started working
on the Peacham School project at
the end of the summer. She says
the school has long been in a
recycling frame of mind but not
with respect to its kitchen garbage
or its daily way of life. Since the
beginning of September the
kitchen staff has found ways to
use leftovers and to collect waste
both during meal preparation and
as trays are returned from the
school cafeteria. 

MacKenzie says, “The school
jumped on the idea with teachers
finding new opportunities for
recycling in their classrooms
including leftover snacks and
paper towels that used to be dis-
posed of as trash.”

Now there are student dirty
dish monitors in the cafeteria to
help with the separation of food
waste, and there are colorful
posters on display featuring
“Think Before You Throw.” The
project leaders call themselves the
Garden Growing Gnomes.

Once a day after the com-
postable material is collected,
MacKenzie takes it to her farm
and buries it with horse manure
and straw where it eventually will
become an effective source of
garden fertilizer. She estimates
that the waste from the School 
(See School-to-farm on Next Page)

Photo By: North Star Monthly
MacKenzie is turning compostable waste from the Peacham School
into a supply of useful fertilizer at her Everlasting Herb Farm in
Peacham.

Photo By: Krista Harness
Wendy MacKenzie (left) helps Peacham School students Rachel
Reis and Jackie White sort through waste from their lunch in the
school cafeteria. Both Reis and White are leaders in the school-to-
farm composting project. The student leaders call themselves the
Garden Growing Gnomes. 

Peacham School
Is Leading the
Parade of
Composting

““WWhheenn  wwee  wweerree
kkiiddss  wwee  aallll  lleeaarrnneedd
ttoo  llooookk  bbootthh  wwaayyss
bbeeffoorree  wwee  ccrroosssseedd
tthhee  ssttrreeeett..  BBuutt  ffoorr
ssoommee  rreeaassoonn  wwee
ddiiddnn’’tt  lleeaarrnn  ttoo
ccoommppoosstt  oorr  rreeccyyccllee
oouurr  ttrraasshh,,  aanndd  wwee
wweerree  aalllloowweedd  ttoo
tthhiinnkk  tthhaatt  iitt  jjuusstt
ggooeess  aawwaayy..””

Choate for Senate
Caledonia-Orange District

Matthew

A lifetime of service to the public.. .
� Active member of CALEX Ambulance 

for nearly 20 years  
� Registered Nurse with work experience 

at NVRH, DHMC and CVH
� NVRH Corporator
� Member, CALEX Board of Directors

... and a commitment to meaningful
work for the people of this District.
� Addressing our skyrocketing property taxes
� Ensuring our schools are high quality
� Achieving healthcare solutions that get

everyone covered
� Preserving family farms by stimulating a

robust agricultural economy
� Caring for our seniors
� Finding reliable, sustainable and affordable

energy solutions for Vermont
� Investing in our roads, bridges and 

broadband and cellular phone services

I hope that on November 7
you will vote for Matthew
Choate and Jane Kitchel to
serve as your two Senators.
We’re the winning team that
will work together to represent
the Northeast Kingdom well.
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Mayo’s Paint Store

OPEN 
7 a.m.-5 p.m. Mon.-Fri.
8 a.m.-Noon Sat.

802 Railroad Street
St. Johnsbury, VT 05819

(802) 748-8826

RRaatteedd  ##11  aaggaaiinn
bbyy  CCoonnssuummeerr  RReeppoorrttss

20% off all California Paints & Stains

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

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

(Continued from Page 16)
totals between four and eight gal-
lons each day, and with school-
wide interest the momentum is
building in other directions of
recycling as well. 

Her vision is to reach the point
where the meal program, includ-
ing meals brought from home,
reaches the level of zero waste.
She says the school has come a
long way, but turning the tide on
pre-packaged lunch food and the
resulting waste of paper and foil
packaging is not a simple matter.
We are probably all guilty of con-
suming some convenience food
for its convenience and then look-
ing for a place to put its packag-
ing.

Tomasi says, “When we were
kids we all learned to look both
ways before we crossed the
street.” It was the mantra chanted

by teachers and parents wherever
we went. “But for some reason,”
he says, “we didn’t learn to com-
post or recycle our trash, and we
were allowed to think that it just
goes away.”

The project at the Peacham
School, starting with its popula-
tion of 50 students, is a small step
in the revolution to change that.

MacKenzie estimates that at
the end of the year she’ll have as
much as seven cubic yards of
composted fertilizer to add to her
gardens, but the real measure of
the project is not that. She is
already calling the project a suc-
cess. “The measure and the satis-
faction,” she says, “is seeing the
awakening among kids and their
families who never thought of this
before and knowing that they will
take that experience wherever
they go.”

The other day Dick said, “You
don’t see broken buttons any-

m o r e . ”
No, they are a thing of the past, the
days of the wringer washer and
before that, the wringer on a wash
s t a n d .

People collect the stands.
The wash tub rested on supports and
the lucky laundress turned a crank to
activate the rollers.
The clothes passed through to the
basket on the other side.

A wringer, whether hand or
motor driven, was a great labor
saver.  I wrote about wringing out
a washing at Ida and Wilbert
Mackay’s.  By the time I finished

twisting the sheets, the towels, the
work pants and all the other arti-
cles, my arms ached.  I was lame
the next day.  What a boon a
wringer was.  I hope the inventor
made a lot of money.

I’d never seen a wash-stand
wringer. Maw enjoyed a gasoline-
powered motor on her Maytag
washer.  The wringers, as well as
the agitator, were powered by the
motor.  There was a lot of pressure
involved. Maw had a gruesome
story about a child whose arm was
caught in the wringer “up to the
arm pit.”  Patty and I stood back
and watched. We thought how
brave Maw was as she stood,

feeding the clothes through the
rubber rollers.

One summer Maw developed
an allergy to the detergent she
used.  When detergents first came
on the market, they were strong.
Maw’s hands developed a rash,
then blisters and, finally, were
nearly raw.  The doctor told her to
keep her hands out of water, most
certainly away from detergents
and gave her a lotion.  The lotion
gradually healed the lesions.
While she was enduring this
affliction, Deedee and I did the
week’s washing.  Gingerly we
learned to cope with the wringer.
We’d get an article started
through, carefully keeping our fin-
gers away from the roller.
Blouses and shirts bunched up,
water squeezed out in all direc-
tions and buttons popped and/or
broke as they were drawn through
the wringer.  The buttons on Dad’s
work pants fared no better than
those on his shirts.

By the time we four older girls
were in Lyndonville, we’d learned
to turn buttons inside the garment
so they’d be protected from the
wringer.  That technique worked
on the buttons down the front of
our blouses.  The ones on the
sleeves were the ones that either
broke in the middle, one half
remaining on the garment, or tore
out a little square of material
along with the button.  One of our
weekly chores was replacing these
lost buttons.  And that brings me
to the “button box.”

Everyone had a button box
where they stored odd buttons.
When a shirt, a blouse or a dress
was finally consigned to the rag
bag or turned into an apron, we
cut off all the remaining buttons
and put them in the button box.
Maw had a round tin container
with a tightly fitting lid.
Originally the box had held either
fancy cookies or candied fruit.  It
had been a Christmas present
from some of the relatives.  When

it was empty, Maw washed it out,
dried it, and had herself a suitable
box for her buttons.  There were
mother-of-pearl buttons from
blouses, plain white or brown
ones from Dad’s work clothes,
fancy red composition parrots
Maw had sewn on one of my
school dresses, black coat but-
tons—an endless variety from
which to chose a replacement.
The trick was to find one nearly
the same size, the same color and
the same thickness as the one you
were replacing. We’d up end the
box and scatter the buttons over
the dining room table.  Then we’d
sort: this one matches that one,
that one is too small, that one is
too large, and on and on until
finally we found a button that
would match closely enough to
satisfy us.  At that point, we
dumped all the other buttons back

in the box.
When Patty was little, buttons

were out of bounds.  When she got
big enough, so she wouldn’t put
them in her mouth, buttons were
fine to play with.  We’d sort them
in piles or play “Button! Button!
Who’s got the button?” a game
Deedee and I always won, for
Patty could never keep her face
straight and we knew just who had
the button. We shouldn’t have
been so superior, for we’d done
the same when we were in the first
grade. Until we started school,
there were not enough children to
make the game interesting.

Button boxes were a way to
entertain visiting children so the
grown-ups could talk.  Aunt
Martha had a wonderful button
box, with all sorts of interesting

buttons.  Some had roses imbed-
ded in white china, some were
what I would later find were
called millefiori, little squares of
colored glass that made a flower
and sparkling jet buttons.  We’d
sift through the plain buttons,
looking for prettier and more
interesting one.  When we found
something we liked, we’d show it
to each other and, of course, to the
adults for their admiration.  

“Oh, yes,” Aunt Martha’d say.
“I remember that well.  That was
on the pretty dress you wore to
school, Elizabeth.”  Or, “Those
were my mother’s.  She had a
black silk and those were the jet
buttons.” 

Gar’s button box, besides
many plain white buttons for
Alvin’s underclothes, also had
fancy buttons from dresses she’d
worn.  “Waste not, want not.”
Someday she might have a use for
that button. And so we found but-
ton boxes wherever we went with
Maw and Dad.

My own button box was a gift
from a woman I worked with at
Luce Manufacturing in Groton.  It
is a metal cube with attached top,
red and white with gold trim.  It is
worn by use and full of buttons
from our two girls’ dresses, more
from dresses I had as well as the
mother-of-pearl ones from the
white Ship ‘n Shore blouses I used
to wear.  As I sift them through my
fingers, I recall the Easter I made
the blue outfit those buttons
adorned, the lavender overdress
Laura wore on Sundays.  With a
spin washer, I don’t have to sew
on replacement buttons. But I no
longer have little girls to play
“Button! Button! Who’s got the

School-to-farm Composting
is Working in Peacham

UUpp  oonn  tthhee  FFaarrmm  EEaarrllyy
Lorna Quimby

““WWaassttee  nnoott,,  wwaanntt
nnoott..””  SSoommeeddaayy  sshhee
mmiigghhtt  hhaavvee  aa  uussee
ffoorr  tthhaatt  bbuuttttoonn..
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198 Eastern Avenue  
St. Johnsbury, VT 05819

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

Monday, Tuesday and 
Wednesday   9-4 

Sandra A. Day, BC-HIS

LOIS (FIELD) WHITE

The poster said “CHICKEN
PIE SUPPER.” The words leapt
out at me from the Danville Town
Hall bulletin board. Chicken pie,
mashed potatoes, gravy, squash,
apple rings, coleslaw, homemade
rolls, cranberry sauce, pickles,
assorted fruit and one-crust pies
and cheese, coffee, tea and milk
were the offerings for that supper.

The notice brought back mem-
ories of chicken pie, harvest and
church suppers years ago. Gail
Devereaux and Marion Dane
remember chicken pie suppers in
the Sheffield Town Hall when they

were youngsters and waited on
table. Campers came from Shadow
Lake and Crystal Lake, and other
folks came from Lyndonville and
St. Johnsbury. They lined up for
three sittings. In those years, they
say, the Church and school were
centers of activities in Sheffield.

College professors and their
families and other city folks began
spending summers in Vermont in
the 1930’s. The local women real-
ized that their churches could prof-
it from the financial means of these
“summer people” by putting on
suppers in the church dining rooms
and town halls all summer, culmi-
nating with big chicken pie suppers
in the fall. 

The farm wives and other
women took turns planning and
preparing the suppers. They left
cold meals for their working hus-
bands, arrived at the kitchens and
halls in the early afternoon and
began preparing the meals. They
might have baked beans, breads or
rolls and made desserts at home the
day before.

They spread white paper on the

tables and put out the plates, tum-
blers, cups and saucers, silverware,
salt and pepper shakers and nap-
kins. Coffee was made, and water
was poured. As the serving time
approached one woman sat at a
table near the door and collected
the charge of a dollar or two for the
meal.

“Summer people” looked for-
ward to these suppers, which were
often held mid-week. The base-
ment dining halls were cool and a
welcome relief from the hot days of
summer. Teen-agers cleaned up
after helping with the haying, then
came to wait on tables. They were
awed by the diners from a different
world.

Cooks used milk from their
cows, eggs from their hens, vegeta-
bles from their gardens and local
berries and apples and baked
breads, pies and cakes.
Occasionally they contributed a
few chickens or a little beef from
their farms, so very few purchases
were necessary. They “solicited”
butter and coffee from storekeepers
or other locals for the suppers. A

supper would consist of a main
dish, some sort of salad, a bread
and dessert and coffee or milk. The
women did not have to pay for
cook-stove fuel or use of the
kitchen and dining halls so, even
charging a mere dollar or two for a
supper, they made good profits
from their suppers, and the church-
es benefited from their labors.

The big fall chicken pie supper
drew people from farther away, so
all the church women who were
able worked on the meal and
cleaned up afterwards. Everyone
was asked to donate butter, rolls,
coffee or dessert pies. Certain
women who knew how to make
good chicken pies received a deep
tin pan and two cleaned chickens.
They cut up and boiled the birds,
removed the meat from the bones,
made gravy from the juices and
thereby created the chicken pies.
They made the necessary gravies,
which were all combined at the site. 

One story is told of a newcom-
er who was asked to make a chick-
en pie. She made the pie with the
biscuits on top, baked it, then
poured the extra gravy over it and
delivered the pie to the church. Her
contribution was unusable. The
other women sighed. 

The women tried to present
varied menus from their limited
resources. Potatoes were a main-

stay. They were boiled, mashed,
riced, scalloped, baked or fried and
served in some form at most church
suppers. Rice was boiled, com-
bined with eggs, sugar, milk and
raisins and made into dessert pud-
dings. Macaroni, spaghetti and
noodles were the only pasta known
at the time. Meals were heavy on
starches and light on protein.
Minced onions appeared in most
dishes, and salt and catsup were lib-
erally used. 

Potato salads, macaroni salads,
baked beans with brown bread, red
flannel hash, corned beef hash,
American chop suey and salmon
loaf were the main dishes served,
and baked casseroles and “hot dish-
es” were common offerings. Most
dishes were “stretched” with bread
or cracker crumbs. Macaroni and
cheese, shepherd’s pie, scalloped
potatoes, and tuna noodle casserole
were a few of the baked dishes.

Speaking of soup, a can of
tomato, cream of mushroom or
cream of celery soup was a com-
mon ingredient in a lot of “hot dish-
es.” A cook could mix together
potatoes, macaroni or noodles with
whatever vegetables were in season
or any canned vegetables remain-
ing in her cellar, add a bit of meat,
chicken or fish with a can of con-
densed soup for moisture and fla-
vor and create a hot dish.
Sometimes biscuit dough or but-
tered crumbs were placed on top
before baking. The only limits were
the cook’s imagination, and some-
times the results were strange.
Children were urged to “try it any-
way even if it looks funny.” 

Cabbage was usually the only
fresh vegetable served, made into
coleslaw with shredded carrots and
combined with mayonnaise. 

(See The Most on Page 19)

There is Nothing Like a
Chicken Pie Supper

TThhee  ppoosstteerr  ssaaiidd
““CCHHIICCKKEENN  PPIIEE  SSUUPP--
PPEERR..””  TThhee  wwoorrddss
lleeaapptt  oouutt  aatt  mmee
ffrroomm  tthhee  bbuulllleettiinn
bbooaarrdd..
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Route 5, Lyndonville, VT

(802) 626-9396

PINTS & PIZZA
Friday  & Saturday Evenings

4:30 - 8:30

MICHAEL K. WALSH & SON, Builders
New Construction � Remodeling � Renovations
Finish Work � Decks �Wallpapering � etc.
� Call Now for Fall & Winter Projects

Solid reputation of  quality workmanship,
reasonable rates and dependability

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

(Continued from Page 18)

Sometimes chopped apple was
added, and, if she was feeling
extravagant, the cook threw in a
few raisins.

Colored and flavored gelatin
appeared in grocery stores in the
1930’s, but with no refrigeration its
uses were reduced to the cold
months when mixtures could be set
out on the back porch to stiffen.
When refrigeration became more
common in the late 1950’s molded
salads became popular and were
served for many years until fresh
vegetables became available year
round. Green gelatin was mixed
with cottage cheese and mayon-
naise and occasionally crushed
pineapple. Cooked vegetables
were added to the gelatin and to
tomato aspic. Red gelatins were
combined with chopped fruits and
berries. These molded salads
became the standard fare at church
suppers. 

Homemade rolls and breads,
butter and pickles rounded out the
main courses. Fruit and berry pies
were served for dessert. Cakes,
cupcakes, cottage puddings and
cookies also appeared.

The most ambitious fund-rais-
ing dinners in the area were those
put on at the “Cook Shack” as a
part of the annual “Holiday in the
Hills” in the Towns of Granby and
Victory from the late 1950’s into
the 70’s. Those towns, with a total
population of 90, were the last in
Vermont without electricity or tele-
phones. The townspeople wanted
to raise money to electrify the
towns and came up with the idea of
a fall festival. Dinners were pre-
pared and served on two days in

September in the “Cook Shack.”
The Cook Shack was a lumber
camp-type cookhouse built by vol-
unteers for less than $100 on Sandy
Hill near Granby. Diners ate from
tin pie plates under the light of
kerosene lanterns.

The Vermont LifeAutumn 1960
issue described the “Holiday in the
Hills” in an article written by
Tennie Toussaint. There were 750
people who consumed the dinners
in 1959, and by 1960 they had
raised $2,000 towards the goal.
The towns were eventually electri-
fied. The Holiday in the Hills is no
more.

Times changed. Women began
working outside their homes and
were not available to help prepare
church suppers during the day.
Television became popular, and
people stayed home with their “TV
dinners” and other quickly-pre-
pared meals rather than go out to

town suppers and other social
events. 

Some annual meals survive,
such as the chicken pie, beef stew,
ham, turkey and spaghetti dinners
served through fall foliage season.
Barbecued chicken dinners are
popular on the 4th of July.
Churches, libraries and other
organizations offer food at events
like the annual Danville Fair. There
is still money to be made from vis-
itors.

The food from those years has
not been forgotten, and middle-age
children still expect their mothers
to produce the traditional green
gelatin and cottage cheese “salad”
and the green bean/mushroom
soup/canned onion ring casserole
at holiday dinners. These dishes
remind us of the long-ago commu-
nity suppers when faithful women
in basic kitchens willingly did their
duty for church and town.

Back to wine and California,
compare Gallo to Robert
Mondavi’s Woodbridge produc-
tion in the area around Lodi,
which pales in comparison with
about 6 million cases, but it does
have a higher standard as it is
mostly all varietal wine, cabernet
sauvignon, merlot and chardon-
nay in particular.  

The best known area is, how-
ever, the Napa Valley. With an
ideal wine growing climate it is
astoundingly only responsible
for about 4% of California’s
wine production in all. That is as
determined by volume in gal-
lons. When looking at dollars the
percentage might shift a little, as
Napa’s reputation commands
higher prices.

Only about 30 miles long,
stretching from just north of the
San Francisco Bay area to Mount
St. Helena, the valley is fairly
narrow with only from a mile to
five miles distance between the
flanking mountain ranges to the
east and the west, which makes it
such great wine country to go
visit. From the town of Napa in
the south through Yountville,
Oakville, Rutherford and St.
Helena to Calistoga in the north,
one could easily cover the whole

area in a day, if there weren’t that
many wineries, which cannot all
be visited in a day. 

Almost all have tasting
rooms and welcome visitors.
One needs at least a few days to
cover at least a portion of the
wineries. With so many famous
names, the choosing gets tough.
There are plenty of restaurants,
hotels and spas to make for a
great vacation. And while it does
get somewhat crowded during
harvest times in September and
October, the valley has such
inspiring beauty, even a traffic
jam does not seem so bad, espe-
cially after a great glass of wine.

Gerd Hirschmann is a wine
distributor of the Vermont Wine
Merchants Co.

It seems hard to believe, but
there is wine made in every

state of the country except
Alaska, North Dakota and
Wyoming. Yet none comes even
close to California, which pro-
duces more than 90% of all that
is produced in the United States. 

The biggest wine production
area is in the Central Valley of
California, which accounts for

about 75% of that total. A vast
300 mile long expanse from the
Sacramento Valley in the north to
the San Joaquin Valley in the
south, it is home to the Gallo
wine production of blended table
wines, which are as popular as
they are inexpensive. 

This giant of winemaking
produces about 70 million cases
of wine a year. That is almost

three bottles for every person liv-
ing in the United States. Luckily
we get help from overseas in
drinking all that stuff, except
maybe in Idaho, which ranks
number one in wine consumption
in the US with just about three
gallons per person annually.
Vermont ranks tenth with about
one and three quarters a person,
slightly less than California
itself. At the bottom of the pile is
West Virginia with about a third
of a gallon a person - maybe they
still drink too much whiskey
there. Kentucky and Tennessee
are right down there too, ranking
47th and 42nd. 

The most ambitious fund-raising dinners
were those at the “Holiday in the Hills”

TThheerree  iiss  wwiinnee
mmaaddee  iinn  eevveerryy
ssttaattee  ooff  tthhee  ccoouunn--
ttrryy  eexxcceepptt  AAllaasskkaa,,
NNoorrtthh  DDaakkoottaa  aanndd
WWyyoommiinngg..

The Cork & Bottle
Gerd Hirschmann 
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457 Railroad Street   � St. Johnsbury, VT 05819   � (802) 748-3236

Your First Stop
for Outdoor Activities

Serving the North Country
for over 80 Years

�� Johnson Woolens
�� Filson
�� Columbia
��Woolrich
�� Duofold
�� Sorel
�� Lacrosse
�� Carhartt Outerwear
�� Kamik Boots
��Merrell Footwear

Register for our BIG DEER CONTEST
One of the largest in Vermont!

Come see us for details

Caplan’s

Camping & Hunting Supplies
Goretex Footwear by

Rocky, Danner & Wolverine

At our 
New 

Location

BBOOOOKK  LLOOVVEERR’’SS  HHEEAAVVEENN
SSppeecciiaall  OOrrddeerrss  aanndd  BBrroowwsseerrss  aarree

AAllwwaayyss  WWeellccoommee..    

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

August 28, 2006
Harvey’s Lake Dam – Board dis-
cussed proposals for hydrologic and
hydraulic studies of dam at Harvey’s
Lake. Resident Richard Downer is
preparing a comparison chart of five
proposals received from Gomez and
Sullivan Engineers, Kleinschmidt
Energy and Water Resource
Consultants, DuBois & King, Milone
& MacBroom and Stantec Consulting
Services. Board will wait for a chance
to see the comparison before making
a decision.
East Barnet Bridge – Board dis-
cussed repairs done to East Barnet
Bridge and commended the contrac-
tor, R. C. Contractors, for doing an
outstanding job. Further Board
agreed to send letter to engineering
firm of Stantec Consulting Services,
Inc. discussing several areas in which
town is not satisfied with services
provided and asking them to consider
this in the charge for additional serv-
ices.
Ancient Roads Legislation – Board
read letter from surveyor and Calais
Board chair Paul Hannan outlining
points of interest in legislatures act
178 about ancient roads. No action
taken by the Board.
Soccer Field – Ted Faris and Gary
Bunnell reported soccer field at
school was in good shape following
fire department auction per request of
Fire Chief Ron Morse.
Forest Fire – Board signed request
for reimbursement from State of
Vermont for forest fire on April 22,
2006 near Ted Faris’ residence. Total
cost was $1,390.

September 11, 2006
Harvey’s Lake Dam – Board dis-
cussed proposals received for work
on Harvey’s Lake Dam. Proposals
have been narrowed to two firms and
Board set up a meeting to discuss
their proposals in detail. Board
reviewed a letter from Vermont
Department of Environmental
Conservation. Detailed inspection
report concludes the dam is in fair
condition. The debris and vegetation
blocking the spillway is of particular
concern.  
Harvey’s Lake Beach – James
MacDonald met with Board to
express his complaints about activity
at the public beach area next to his
property on Sunny Reach Lane.

MacDonald noted bad language,
ongoing parties after beach is closed,
location of the buoys marking limits
of the swimming area, which interfere
with his family’s boating.
MacDonald requested that swimming
area be moved by about 20 feet so
that would comply with State law in
staying so far away from swimming
boundaries.  Board agreed to make
every effort to resolve the problems in
2007.
Old Silo Road – Town Clerk William
Hoar reported payment received for
damages to cables beside Old Silo
Road at Waterford town line after an
automobile accident.
Town was quoted a price of

$9.50/foot to replace the cable, but
road foreman has received a price of
$10/foot to replace the cable with
guardrail.  Board voted to use the
guardrail as described.
Town Mapping – Shirley Warden
asked about a previous Board deci-
sion to have new maps prepared by
Cartographic Associates for use in
new town plan.  Cartographics has
given an estimate of $1,500 for the
maps. Planning commission has
decided against one of the maps and
may try to make up their own.  Board
approved purchasing the maps if
needed. 

September 25, 2006
Harvey's Lake Dam – After discus-
sion Board agreed to narrow choice
of firms for proposed hydrology
study at Harvey's Lake to two firms:
Gomez and Sullivan Engineers and
Milone & MacBroom Inc.  
Overweight Vehicle Permit – Board
approved request for overweight
vehicle permit from Swenson Granite
Co.
Transfer Station – Board noted call
from WSI asking town to instruct
attendant at transfer station not to
pack down rubbish in dumpster with
town's front loader as it will damage
the dumpsters.

Cabot
Town Clerk: Chris Kaldor
Selectboard: Larry Gochey, Caleb
Pitkin and Ted Domey

September 6, 2006
Old Route 2 – Board met with John
Cookson and discussed the condition
and maintenance of Old Route 2.
Larry Gochey and David Pike will
look at the road and try to determine a
course of corrective action.
Town Website – Board discussed

town website with William Walters
and discussed adding several links to
the website pages.
Public Hearings – Board discussed
dates for public hearings prior to spe-
cial town meeting of 7 November
2006 and agreed to have the hearings
on October 4 and October 11 at the
Boardroom at the Willey Building.

Danville
Town Clerk: Virginia Morse
Selectboard: Marion Sevigny, Larry
Gadapee, Rick Sevigny, Marvin
Withers and Michael Walsh

September 7, 2006
Town Hall – On request of David
Carpenter, Lois White and Judy
Corso Board agreed to consider a
reduced or percentage of receipts for
use of town hall for monthly contra
dances.
Personnel – After executive session,
which included Merton Leonard,
Kevin Gadapee, Scott Cameron and
Dominic Cloud, to discuss personnel
and union issues, Board voted to
allow road foreman to impose disci-
plinary action, at his discretion, upon
road crew employees, not to exceed
five days off without pay.
Road Crew – Kevin reported road
crew has continued to spread gravel
on washouts, replace culverts, grade
roads and apply chloride as needed.
Extra work has been done on
Kittredge Hill Road, Walden Hill
Road, Coles Pond Road and
Greenbanks Hollow Road. Winter
sand is over half hauled and wood-
shed is filling up.
Sugar Ridge Traffic Study –Merton
reported Sugar Ridge traffic study
will require a traffic engineer.
Route 2 Improvements –On request
of State Engineer Scott Rodgers for
Board’s official vote on the route #2
sidewalk issue, Board approved
extending sidewalks east to Highland
Avenue and Mountain View Avenue.
Fire Department – State grants to
fire department were audited result-
ing in only a couple of minor clerical
changes.
Autumn on the Green – Board
approved request from Cheryl
Linsley for use of Hill Street Park
during Autumn on the Green on
October 1.
Curbcut – Board approved curbcut
for Chad Hickey on Pope Brook
Road.
Legal Matters – Board appointed
Merton Leonard as duly authorized
agent of the town in dealings with law
firm of Zalinger, Cameron and

Lambek.
September 21, 2006

Town Hall – In response to request
for reduced rates for use of town hall
for dances, Board reported its consen-
sus that it would not lower rates for
town hall use for an independent
group activity.
Road Crew – Kevin Gadapee report-
ed road crew is replacing culverts and
that winter sand is almost all ready.
Work associated with bank stabiliza-
tion along Water Andric on Trestle
Road is complete. New pickup truck
has been lettered and plow installed.
Troy Cochran resigned effective
September 22, 2006.
Personnel – Board voted to accept
resignation of Troy Cochran from
road crew and to prorate his insurance
payment to 42 weeks. On recommen-
dation of Kevin Gadapee Board voted
to hire former road crew member Bill
Bailey with understanding that he be
reinstated at full pay and with senior-
ity previously earned.
Route 2 Design – Merton reported
that VTrans has recommended that
sidewalks be planned for only the
north side of US 2 because of utility
conflicts on south side. Board voted
to approve having sidewalks only on
north side as described.
Town Hall – Merton Leonard report-
ed that a square dance group has
inquired about weekly dances at town
hall. Marvin Withers reported that
school officials have requested access
to town hall in case of emergency
evacuations or code red alerts at the
school. Consensus of Board was in
favor of school’s request.
Personnel – After executive session
to discuss a personnel matter, Board
voted to invite Scott Palmer to a spe-
cial Board meeting on September 28
to discuss work related issues.

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

August 7, 2006
Highway Report – Board reviewed
highway report. At 58% through the
year, the total highway budget is 56%
expended.  
Center Street Sidewalk – Board met
with Nate Sicard from Leach
Engineering and reviewed final
design for Center Street sidewalk
project. Sidewalks will run from
reconstructed bridge to culvert at
Back Center road intersection and
from covered bridge to existing side-
walk. Project will be completed this
fall.  
Tax Rates – Board voted to set 2006
tax rates as follows: General Fund -
.3096; Highway Fund -  .3899;
Homestead Education, as set by the
State, is $1.2448 and Non-residential
Education is $1.3885.
Perpetual Care – Board approved
perpetual care agreements of
Jacqueline Degree and Edward
Newell.
Blue Spruce Lane – Brian

Devereaux met with Board to discuss
property line discrepancies along
Blue Spruce Lane. Actual physical
cul-de-sac is smaller than what was
deeded to the town. Property lines
need to be moved in order to bring the
Thomsen/Stone property into compli-
ance with zoning set backs.
After discussion Board voted to deed
Blue Spruce Lane back to Devereaux
Family Trust in order to allow correc-
tions to be made.  
Flood Mitigation Project – Board
authorized Arthur Sanborn to sign
contract for certain engineering serv-
ices for flood mitigation project with
Gomez & Sullivan Engineers.

September 5, 2006
Street Light – On request of Police
Chief Harris Board approved installa-
tion of a street light for VT 122 Park
& Ride.
Ancient Roads – Board approved
contract with Paul Hannan for $590
plus travel costs to perform Ancient
Roads education for a committee to
be named.  
Wastewater Connection Waiver –
Board approved wastewater hookup
waiver at the corner of Rod Key and
Pinehurst for David Turcotte. 
Parker Landfill – Board approved
Agency of Natural Resources request
for easement concurrence for the
Parker landfill.  
Sanitation Bill Refund – On request
of Sue Graves Board agreed to refund
$450 in overpayment for 2005
charges at 71 Depot Street, resulting
from overstating by three units the
number of apartments in the property,
and apply the refund toward the 2007
bill.
Vermont League of Cities and
Towns – Board appointed Arthur
Sanborn as voting delegate at VLCT
annual meeting. 
Access Permit – Board approved
request for access permit on South
Wheelock Road for Paul Steele.  
Dr. John Elliott – Board approved
resolution recognizing 19-years of
service by Dr. John Elliott at health
officer and deputy health officer.
Wastewater Permit – Board
approved wastewater permit for Tony
Neri at Fastenal Building in the indus-
trial park. Fee for permit was set at
$2,500.
Center Street Sidewalk Project –
Board authorized Arthur Sanborn to
act on bids for Center Street sidewalk
project.
Fuel Oil – Board voted to accept fuel
oil bid of $2.469 per gallon from
Fred’s Heating Oil for 2006-2007
heating season.
Development Review Board –
Board appointed Louis Josselyn, Joe
Newell, Peter Morrissette, Pauline
Harris, Keith Johnson, Craig Weston
and Tim Sturm to development
review board. Sara Simpson was
appointed as alternate. 
Lily Pond Road Bridge – Board
accepted bid of $144,390 for abut-
ment and deck work on Lily Pond
Road Bridge from R. C. Contractors.
Amendment for state funding was

What’s Happening at the Town Hall?
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forwarded to VTrans requesting
$129,151 in state funding for project.
Merger Charter – Board reviewed
of draft merger charter in advance of
public hearing scheduled for
September 13.

September 18, 2006
Planning Grant – On recommenda-
tion of Lori Zillbauer of Northeastern
Vermont Development Association
Board approved  application for plan-
ning grant.
Planning Commission – Board
appointed Tim Sturm as interim
chairman of planning commission.
Development Review Board –
Board discussed the suggestion that a
deputy zoning administrator be
appointed to serve in the event of a
conflict of interest or the absence of
zoning administrator. Board asked to
have recommendation from planning
commission and suggested that the
person be a member of the develop-
ment review board or planning com-
mission.
Legal Matter – After executive ses-
sion to discuss a legal matter no
action was taken.
Bid Review – After executive session
to discuss session to discuss bids for
Central Street sidewalk project Board
voted to accept proposal from low
bidder, J.P. Sicard.
Excess Weight Permit – Board
approved excess weight permit for G.
T. Hayward Trucking.

Peacham 
Town Clerk: Bruce Lafferty
Selectmen: Richard Browne, Tim
McKay and Gary Swenson.

August 14, 2006 
Mack’s Mountain Road – Board
met on Mack’s Mountain Road to
review test case project of road main-
tenance planning and budgeting.
Mack’s Mountain project started in
spring of 2006 and was to be finished
by end of July. Scope of project was
to reclaim roadbed and ditches from
Cabot town line to Hookerville
Cutoff.  Weather and other emergency
road work interfered and project was
delayed. Board discussed project with
Administrative Assistant Phil Jejer
and asked about quality of work of
town’s crew and how to make the
most of town resources. Board dis-
cussed modifying size and scope of
the road crew and other ways to
undertake maintenance and repairs
with efficiency. Board directed Jejer
to resume work on Mack’s Mountain
Road project as soon as possible.

August 16, 2006
Tree Board – Julie Lang and David
Jacobs described Peacham Tree
Board priorities including removal of
dead and hazardous trees and ground
maintenance for the cemetery’s 16
new trees and investigation of
arborist to inspect town trees and
make recommendations. Board will
also seek assistance from road crew

for cutting hazardous trees during
winter down time with direction pro-
vided by David Jacobs and tree war-
den, Neil Monteith. Board scheduled
a special meeting on August 20 to
inspect any proposed cemetery tree
work, and Board discussed possible
additional funding by means of state
grants. 
Village Plan – Gary Swenson
described Vermont Land Trust’s pro-
posal to donate 3+ acres adjacent to
the Peacham Community Housing
site to town. Swenson will draft a let-
ter to VLT indicating that town is
interested in accepting the land and
that town and PCH do not anticipate
that it will be used for any housing in
future.
Village Center – Phil Jejer will seek
proposals for formation of village
center intersection concepts.
Road Crew – Road grading will be
limited for next two weeks during
road crew vacation time. Board
expressed serious concern over low
use of road grader during summer and
asked administrative assistant to
increase its use. Board agreed there
will be no new truck purchase this
year.
Town Hall – Chimney in town hall
will be cordoned off until safety
repairs are made.
Budget Preparation – Town clerk
was directed to send reminder to
committee chairs to provide Board
with budget estimates at their earliest
convenience.
Workers’ Compensation – Board
approved using VLCT worker’s com-
pensation liability insurance form for
outside contractors.

September 6, 2006
Road Reclassification – Board dis-
cussed hearing for purpose of road
reclassification and asked town clerk
to prepare a draft set of minutes.
Board of Listers –  Peacham Listers
Becky Jensen, Rob Ide and Karen
Joyce presented their proposed budg-
et for 2007. Items included compen-
sation, training, license fees and
amounts associated with the “mainte-
nance of the grand list.” Board asked
listers to submit a written budget pro-
posal for 2007.
Town Auditors – Becky Jensen and
Don Davis discussed their 2007 pro-
posed budget. Items included com-
pensation, training and time needed to
perform duties efficiently. Board
voted to provide compensation for
auditors at flat rate of $500 per audi-
tor for calendar year 2007.
Cemetery Trees – Board discussed
cemetery trees including financing
and logistics of project. Board has
requested quotes. Actual costs and
timing are still pending. Board dis-
cussed trees that are causing safety
issues.
Transfer Station – Board discussed
transfer station. NEKWMD report on
compactor status is pending.
Town Hall – Phil Jejer reported
chimney repairs at town hall are com-
plete.

Town Roads – Blacktop on town
highway in the village has been
removed and gravel is being brought
in. Road is back on schedule. Mack
Mountain Road work will begin
September 11. Guardrails will be
installed on Ha’ Penny Lane and East
Peacham Road. Town has received a
$6,000 grant for “Steven’s River
Watershed,” which will be be used on
Cemetery Hill Road. Board received
a draft “request for proposals” from
AOT for formation of an engineering
concept for Town Highway #1 and
Church Street intersection.
Budget Work – Board asked plan-
ning commission and zoning board of
adjustment to attend October 4 meet-
ing to review budgets for 2007. Board
will meet with town clerk and conser-
vation commission on October 18 to
review preliminary budgets.

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

August 31, 2006
Personnel – After executive session
to discuss evaluation of the town
manager, no action was taken.
Scenic By-Ways – Following presen-
tation by town manager and discus-
sion Board agreed to amendment to
cooperative agreement for Scenic By-
Ways grant changing local match for
the project from equity in the
Pomerleau Building to cash.
Tax Sale – Mike Welch informed
Board that Robert Audette offered
$500 to acquire town’s interest in a
mobile home at Mt. Pleasant
Community Mobile Home Park. The
property was owned by Robert Leas
Sr. and purchased by the town at tax
sale on June 15, 2006. Town manager
reported that he inspected the proper-
ty and it is likely that town would
need to spend more than $500 to dis-
pose of the abandoned mobile home.
Board voted to assign town’s interest
to Robert Audette as proposed 
Buxton Drive – Town manager
reported that during title research for
sale of property on Buxton Drive it
was found that there is no clear title
for the town for Buxton Drive, which
is listed as a Town Road. Board voted
to accept deed transfer of the road
from Sidney Achilles, Marjorie
Achilles, Fred M. Buxton Jr. and
Judith Buxton to the town.

September 11, 2006
Community Justice Center – Lisa
Rivers provided Board with status
report on Community Justice Center.
Rivers reported that federal re-entry
grant will not be extended beyond
June 2007 and Center will not have
sufficient funds to maintain staff and
programs at current level once the
grant expires.
Fire Station Update – Town manag-
er reported that he has requested addi-
tional information from Jay Ancel on
former Tru-Temper site and he also
plans to contact Alan Rossi relative to
availability of the property.
Grant to Encourage Arrest – Town
manager reported that US
Department of Justice has agreed to
amend current Grant to Encourage
Arrest grant to provide additional
year of funding in the amount of
$205,930. Board voted to accept
grant funds as described.
Budget Review – Mike Welch intro-
duced calendar for 2007 budget
preparation. Board discussed budget
priorities of reducing costs or increas-
ing revenues of municipal operations
in 2007 including consolidation of
town water & sewer department and
highway department into a depart-
ment of public works and investiga-
tion of an ambulance service within
fire department. 
Buxton Drive – Board approved lay-
ing out of Buxton Drive as a town

road.
Parking Meeting – Town manager
reported downtown parking group
met twice and hopes to finalize its
recommendation to Board.
Michael Bergeron 457 Plan – Board
approved a resolution authorizing
withdrawal of funds from retirement
established by former employee
Michael Bergeron.
VLCT Annual Town Fair – Board
voted to appoint Sandy P. Grenier as
voting delegate for Vermont League
of Cities and Towns annual town fair.
Park (former Adams School) –
Board discussed a request from 4-
Seasons neighborhood group to have
a fund-raiser for naming the (former-
ly Adams School) park. 
Ruth Bristol – Board noted letter and
pictures of Meter Enforcement
Officer Ruth Bristol rescuing a cat
from a downtown building.
Cartographic Services – Board
signed contract with Cartographics
for property tax mapping.
Personnel – Following executive ses-
sion to discuss a personnel appoint-
ment and a civil proceeding, no action
was taken. 

Walden
Town Clerk: Lina Smith
Selectboard: David Brown, Perley
Greaves and Douglas Luther

No Meetings Reported

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

Photo Courtesy of Louise (Young) McKay
North Star reader Fred Badger has asked us to reprint this pho-

tograph of him and his classmates at the Pumpkin Hill School in
1921. Badger would be grateful for any help confirming names of
the students or providing the missing name of the fellow in the cen-
ter. 
(L-R) Front Row: Levi Badger, Karl Sahlin, Harold Damon, Fred

Badger, Ray Forbes, Nelson Lewis, Wallace Perkins and Earl
Bailey. Middle Row: Frank Boutwell, Murray Badger, ______
Lewis, Arthur Lewis and Tom Mosher. Rear: Marjorie Mitchell,
Lucy James, Hazel Badger and Warren Mitchell. Please direct any
further information to The North Star.



22 The North Star Monthly    October 2006

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

418 Railroad Street, Suite 1     St. Johnsbury, VT    

(802) 748-4500

This fall, step into color...
Bordeaux, Merlot, Malto, Pewter,

Caviar, Espresso, Abergine,
Cafe, Bosco...

This fall it’s all about comfort
in rich colors & fashion for your feet.

Beautiful fall handbags & hosiery too!

We now stock BROOKS running shoes!
Take them for a test run

on our new in-store treadmill.

VIRGINIA DOWNS
Fall and winter are a welcome

time for Peter Schumann, founder
of the internationally popular
Bread and Puppet Theater, and for
his wife, Elka, who manages the
museum with its giant-sized pup-
pets. 

“I have never had a desire to

see this become a year-round
tourist center,” Peter declares. The
German-born artist is glad for the
reprieve that Vermont requires
from fall to spring.

“The quieting down that win-
ter brings is absolutely necessary
for us for so many reasons. The
landscape is wonderful with the
snow higher than fences, so you

go wherever you want on skis and
snowshoes,” he says.

We sat on a bench outside the
museum in Glover on a Saturday
morning while apprentices prac-
ticed skits for the Sunday after-
noon “Victory Circus” in the cir-
cus field and pine forest across the
road. Time is running out  for the
season with the Bread and Puppet
museum scheduled to close on
November 1. 

Peter described Elka as “the
one with the overview” for their
theater. “She does the work of a
dozen people,” he claims. Elka
keeps the archives and does the
printing for Bread and Puppet, a
big job since a large part of the
venture’s income is not from per-
formances, but from the sale of
booklets, posters, postcards and
calendars illustrated by Peter.
Travel and performance plans are
handled by Linda Elbow, West
Glover resident and longtime pup-
peteer.

Asked what drew him to the
art of puppetry, Peter describes his
childhood in Silesia. “I was
inspired to pursue art at home
when I was a kid. My parents were
friends with puppeteers, so for
Christmas we received wonderful
puppets carved from wood. I put
on puppet shows with my sister
and brother. When I was very
young there were traveling pup-
peteers, but that finished with the
rising of the Nazis. That was the
kind of culture they eliminated.”

It is no wonder that Peter and
Elka share a passion for peace.
When Peter was 9, his family fled
before the advancing Soviet
troops, taking refuge in northern
Germany near Denmark. Elka was
living in Russia during those war
years - her father was American
and her mother Russian. When
she was 9, in 1944, the family was
expelled from the Soviet Union

and moved to the United States.
The Schumanns met in

Germany in the late 1950’s when
Elka had taken a year off from
Bryn Mawr College in
Pennsylvania to study abroad. “I
abducted her from the German
university and took her to
Bavaria,” Peter jokes. He had
already started his street theater
when he and Elka met. He
describes those early beginnings.
“We called it ‘dance,’ but it was
actually anti-dance dance, very
much about what dance can do
and not concerned with social and

political themes.” 
In 1961 the Schumanns

moved to the United States with
their two small children. Peter
says that was the year that he
became “politicized.” It was the
origin of his dramas, which hold
up the flaws of mankind. The
Schumanns lived on the lower east
side of New York City for nine
years where they were deeply
troubled by the living conditions
they saw. “In our neighborhood of
Orthodox Jews and poor Polish
and Ukranian immigrants, Puerto
Ricans were moving in. All these

Peter and Elka
Schumann - Sharing a
Passion for Peace

Photo By: Virginia Downs
Peter Schumann is the founder of the internationally popular Bread
and Puppet Theater of Glover. Schumann is a visual- and  perform-
ance-artist and a baker of the Silesian rye bread that is almost as
familiar to the Bread and Puppet followers as its giant puppets and
its political demonstrations, which have been seen virtually all over
the world.

Photo By: Virginia Downs
Elka Schumann is manager of the Bread and Puppet museum,where
visitors stand in awe of giant puppets. 

LYNDON CENTER – Lyndon State College Students for Global
Change will sponsor workshops with the Bread and Puppet Theater,
on Wednesday, October 4, starting at 10:00 a.m. The workshops will
take place in the Stannard Gymnasium, and a show, The First World
Insurrection Circus, will be performed in the gym the same evening
at 6:00 p.m. 

Anyone interested in taking part in this activity is invited to do so.
Workshop participants will be included in the production of the per-
formance.

LSC Hosts 
Bread and Puppet Theater
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ethnic groups were clashing with
each other -  guys and kids on the
street beating each other up. We
saw a misery of life, of standing in
line for handouts and food.”

Peter discovered the Living
Theater that did anti-establish-
ment productions on the corner of
14th Street and 6th Avenue in
Manhattan. They allowed him to
use space for his shows whose pri-
mary aim was warning about the
danger of atomic warfare.

The Schumanns decided on
the name “Bread and Puppet” in
1963 while he was doing his street
theater in New York. “We came to
the conclusion that since we were
doing bread anyway, the reason-
able thing was to call it that,” Peter
explains. His mother taught him to
make the Silesian rye bread,
which he prepares today for public
performances, baking it in an out-
door clay oven over a wood fire.
“That’s what gives it the crisp
crust.”

He describes the moving
sacrament of sharing bread after a
production in the winter of 1996
in Veracruz, Mexico, which dram-
atized the Zapatistas’ uprising.

“I built a bread oven in the

middle of town. At the end of the
show we gave away our bread. So
many Indians came to the oven to
get bread it was wonderful. It is
always a good connection to get to
know people.”

Elka and Peter moved to
Glover in 1974, settling into the
old farmhouse next to what was an
1840’s barn. The barn now houses
the museum. The Schumanns
have a home at the top of the hill.
In the farmhouse there is a com-
munal kitchen and summer head-
quarters for apprentices who learn
the art of puppeteering and create
shows for the summer “Victory
Circus,” an afternoon event that
takes place in the circus field and
forest across the road. Tents in the

field provide sleeping quarters for
the apprentices.

Clay for the puppets comes
from a bank by the river in
Sheffield or from the woods in
Glover. Papier mache masks are
molded over the clay. The clay
form is retrieved, to be used over
and over again.

As we talked, a crew was
working on a renovation of the
museum, whose floors were cav-
ing in. The plan is to restore the
building and preserve its original
architecture. 

The original Bread and Puppet
Circus on summer weekends was
replaced with the current “Victory
Circus” in 1999. Elka described
the change as “more structured.”
She says, “We decided these
apprenticeship programs should
be developed as team learning and
performing. The reaction has been
that the apprentices want to con-
tinue working with us. Originally
it was disorganized. They simply
learn to do everything we do, and

hopefully they are learning some-
thing in the process.” 

The Schumanns continue to
welcome friends from many parts
of the United States and from
other countries. Their visitors
show up in the spring, some of
them former puppeteers who
enjoy pitching in with the work of
gearing up for a new season. “We
call some of our older volunteers
‘the geezers,’” Peter says with a
laugh. He plans to call on some of
them to help him with a major task
next year. The outdoor oven needs

to be replaced with a new one.
There’ll be clay to haul up the
river to build the oven and a shel-
ter to construct to cover it.

In the meantime, there is a dis-
play of Peter’s recent artwork in
the Hardwick Town House
Gallery. The exhibit will be
through the end of October. One
series of his paintings is called “5
Excerpts from Everything
Underneath the Sky.” Another is
“Wal-Mart Exorcism.”

A major event will be all-day
demonstrations of the art of pup-
peteering in the gymnasium at
Lyndon State College on
Wednesday, October 4. The high
ceilings of the gym make it a com-
fortable setting for learning to per-
form on stilts. The Schumanns
welcome volunteers to participate
and help with an evening show,
starting at 6 o’clock.

The annual Political Leaf
Peeping event will take place at
the farm in Glover in the after-
noon of Sunday, October 15.
There will be music, puppet
shows and guest performer Margo
Lee Sherman doing her one-
woman show, “What Do I Know
About War?”

Asked how this part of
Vermont has been over the years
for the Schumanns’ venture, Peter
says, “The great thing about the
Northeast Kingdom is you really
feel you have elbow freedom. You
can do what you want to do. I
don’t disturb others in what they
do and think - and how they
express themselves, and people
don’t do that to me either.” He
laughs heartily as he adds, “The
trouble is that I’m much louder
than most people because I troop
with these big puppets.” 

Photo By: Dee Dee Halleck
Peter Schumann leads his fledgling puppeteers on a Sunday afternoon “Victory Circus” performance. 

TThhee  ggrreeaatt  tthhiinngg
aabboouutt  tthhee
NNoorrtthheeaasstt  KKiinnggddoomm
iiss  yyoouu  rreeaallllyy  ffeeeell
yyoouu  hhaavvee  eellbbooww
ffrreeeeddoomm..    
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b(4). 0,0; c. 1,726, 1,819; d.(1). 0, 0; d(2). 0, 0; d(3). 0,0; d(4). 6, 4;
e. 6, 4; f. 1,732, 1,823; g. 401, 277; h. 2,133, 2,100; i. 100%, 100%.

Terry Hoffer, Editor, September 19, 2006

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

AND HEAR GREAT MUSIC, 
LOCAL NEWS, SPORTS AND 

TONS OF CHANCES TO WIN PRIZES.

The American Pie conjures up
all kinds of images: an

aproned grandmother taking a
steaming pie from the oven, a
thief sneaking a cooling pie from
a windowsill or a truck driver eat-
ing a slice of pie a la mode at a
roadside diner. There are many
stereotypes drawn around the sim-
ple pie. The truth is that pie is a
simple and delicious food that
almost everyone enjoys.

The pie crust houses all kinds
of goodies from sweet to savory.
There are chicken pot pies, pork
pies, cherry pies, chocolate pies
and cream pies to mention a few.
The simple pie knows no bounds. 

I have given you recipes for a
few sweet pies this time and the

instructions on pie crust that will
allow you to explore other ways
to make this American favorite.

There are many ways to make
a pie crust. If you have a favorite
– go ahead and use it. Most of pie
crust manufacture is technique
and if you have something that
works don’t fix it. Here are my
thoughts on the crust.

Flaky crust depends on small
particles of fat sitting next to lay-
ers of flour. When the fats melt
they leave pockets for the flour to
flake. Hence it is important to
keep flour and fat as separate as
you can. There are some rules
you can follow to create a proper
environment for the fat and flour:

1. Never knead pie crust – in
fact touch it as little as possible.
Use a food processor, pastry cut-
ter or two knives to mix it into a
mixture that resembles very
coarse cornmeal. Keep your
hands cold through out the

process. You do not want to make
a paste, and the less you work the
dough the flakier your pie crust
will be.

2. Keep the ingredients
cold. Always use cold shortening
or butter. I chop the butter into
small squares and keep it in the
refrigerator until I am ready to
make the crust. I always use ice
water to bring the dough together
at the end.

3. Don’t overdo the liquid.
Use only as much liquid as you
need to form a ball with the
dough. Too much liquid will pro-
duce a tough pastry.

4. Always rest the dough in
the refrigerator for at least a
half hour. This chills the fat to
insure flakiness. 

5. Roll the dough – don’t
stretch it. Roll slowly, and let the
dough tell you when you are
using too much force.

Ingredients: I like to use a
combination of butter and solid
shortening in a pie crust. The but-
ter gives the crust a nice flavor
and the shortening creates more
workable dough. I use half butter
and half shortening. Use a solid
vegetable shortening, and work it
in the dough after the butter has
been almost fully cut into the pas-
try. This type of shortening adds
almost no flavor but makes an
easy to handle dough. This recipe

makes enough pastry for a two
crust pie.

3 cups all-purpose flour
1 teaspoon salt
½ cup butter – cut into 
small cubes and kept cold

½ cup solid vegetable 
shortening

10 tablespoons ice cold water

Technique: 
By hand - In a mixing bowl

combine the flour and salt. Add
the butter pieces and cut the but-
ter into the flour with a pastry
blender or two knives until the
butter is the size of peas. Add the
solid shortening and continue
cutting it in until the mix resem-
bles very coarse meal. Sprinkle
the water over the top, and give it
a couple of stirs. Then bring the
dough together with your hands.
You may need to add a little more
water – but remember not much.
Only handle it until it forms a
ball. Separate into two dough
balls. As long as it sticks together
it is fine. An important stage is
the resting stage where you put
the dough balls into the refrigera-
tor to sit for at least a half hour –
up to a day.

Food Processor: I only use
the processor for combining the
fat and flour. I always mix the
water in by hand. It gives you
more of a feel for the dough.

Put the flour and salt into the
processor fitted with the steel
blade. Pulse to combine. Put the
butter pieces into the processor
and pulse a few times until the
butter is the size of peas. Add the
solid shortening, and pulse until
the mix resembles a very coarse

meal. Empty into a mixing bowl,
and continue as if you were mix-
ing by hand (see directions
above.)

Rolling the dough: Take the
dough out of the refrigerator, and
form into a pancake shape, again
working it as little as possible.
Roll out on a floured surface, and
roll from the center making sure
that the crust does not stick to the
surface. Sprinkle some more
flour if you need it but don’t use
too much – it will make the crust
tough.

When you have the size crust
you want make sure it is in circle
and fold over to a half circle to
place into a pie plate.

An easy way to make many
one crust pies. This does not lend
itself to fruit pies but works well
with custard or whipped pies.

1 cup graham cracker crumbs
1 cup chopped almonds 
or pecans

6 tablespoons butter – melted

Combine all the ingredients
and press into the bottom and
sides of a pie plate. Bake in a
350° oven for about 10 minutes.
Let cool before you put the filling
into it.

No Small Potatoes
Vanna Guldenschuh

PIE CRUST

SIMPLE NUT CRUST
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GGooooddrriicchh’’ss  MMaappllee  FFaarrmm
22442277  UUSS  RRtt..  22,,  CCaabboott,,  VVTT  0055664477

((880022))  442266--33338888
goodrichsmaple@yahoo.com    www.goodrichmaplefarm.com

AWARD-WINNING MAPLE SYRUP & PRODUCTS

Custom Tubing Installation & Consultation

Retail        Wholesale        Mail Order

Your Largest Local Selection
of Maple Equipment

New & Used Equipment

DANVILLE
HARDWARE 20 Hill Street

684-2538
800-287-2538

It’s fall chore time.
We’ll help you shorten

your “to do” list.

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

THE
CARPET
CONNECTION

“The Flooring Specialists”
Wholesale & Retail

11 Depot Street, Lyndonville, VT 05851
(802) 626-9026

Fall
Spectacular!

See the season’s newest colors
and patterns in floor covering now
at The Carpet Connection.

If you thought the foliage was
brilliant, check our our newest
arrivals in vinyl flooring, carpet,
ceramic tile and area rugs.
You’ll be glad you did!

I make this pie once a year
when the fresh Concord grapes
are in season. It is an amazing
color – you have never seen pur-
ple until you make this pie. It’s a
true autumn treat and worth the
effort of preparing the grapes.

4 cups stemmed real Concord
grapes

3 tablespoons tapioca (the
small cooking tapioca)
1 cup sugar
1/8 teaspoon salt
1/8 teaspoon cloves
Pastry for a two crust pie

Wash the grapes and separate
the skins from the pulp by pop-
ping the center of the grape out
into one bowl and putting the
skins into another bowl. Over
low heat cook the grape pulp
(which contains the seeds) for
about 10 minutes. Press this pulp
through a strainer to remove the
seeds. Add the strained pulp to
the skins. Combine sugar, salt,
cloves and tapioca, and add to
the grapes. Let stand while you
roll out the crust and line a 9-
inch pan with the bottom crust.
Fill with the grape mixture. This
pie looks a little skimpy when
you add the grape mix but it is
very rich and does not need to be
filled to overflowing. Put the top
crust on and crimp the edges.
Slash a few holes on top. 

Aside - If I have extra pie
crust I like to make a stem of
grapes for the top of the pie. Cut
small circles, and overlap them
on the top of the pie in the shape
of a stem of grapes. Cut out a lit-

tle stem for the top and a long
thin piece of crust to turn into a
curled tendril like grapes in the
wild. 

Brush with egg wash and
bake in a preheated 425° oven
for 40 minutes or until the crust
is golden. Serve with vanilla ice
cream on the side.

The filling for this pie mimics
that of the classic Sicilian canno-
li. Combined with a delicious nut
crust it will become one of your
favorites.

½ cup finely chopped almonds 
– toasted

2 cups ricotta cheese
½ cup sugar
1 teaspoon vanilla
½ cups chopped bittersweet
chocolate (semi-sweet 
will do)

¼ cup chopped dried apricots
1 cup heavy cream
1 nut crust for 9-inch pan

Press the nut crust into a pie
plate right up to the rim and bake
for 10 minutes in a 350° oven. 

At the same time you can
toast the chopped almonds in the
oven. This step gives them a
wonderful flavor unobtainable
any other way. Be careful that
you don’t burn them. Check
them after 5 minutes. Let the
crust cool while you make the
filling.

Puree the ricotta, sugar and
vanilla in a food processor until
smooth (you can mix it thor-
oughly by hand.) Transfer it to a
mixing bowl and add the

chopped chocolate, apricots and
toasted almonds. Combine well.

Whip the cream until stiff
and stir into the ricotta mixture.
Spoon the filling into the cooled
nut crust and refrigerate. The
incredible combination of fla-
vors let this pie stand alone with-
out any garnish on the side.

My mother-in-law was a
wonderful pie maker, and this
simple version of pecan pie was
always a hit at her table. 

3 eggs
½ cup white sugar
1 cup dark Karo syrup
1 tablespoon butter
½ teaspoon vanilla 
¾ cup chopped pecans
Half pecans for decoration
Pastry for a one crust pie

In an electric mixer combine
the butter and sugar, and then
beat in the eggs. Add the Karo
and vanilla, and mix under medi-
um power until well combined.
Pour into an unbaked pie crust,
and sprinkle with the chopped
pecans. 

Bake at 350° for about 45
minutes or until the center is set.

Decorate with the half pecans
when it is out of the oven.

Lightly sweetened home-
made whipped cream is a good
foil for this pie.

CONCORD GRAPE
PIE

ITALIAN 
CANNOLI PIE

MARIAN’S 
PECAN PIE

My Mother’s Hand

All day looking out
I’m watching the leaves fall 
while remnants of summer linger 
in savored reflection 
yet inevitable truth 
is Autumn
and I am not ready 
From the core of my being 
a sorrow so profound 
nature’s honesty 
cutting deep
Still the woods call me 
and the sun seems more so since the cold 
I’m sitting on the ground 
leaning back against a tree 
The leaf
dances and twirls a magnificent waltz 
to finish softly on the back of my hand 
Caught up in the beauty
I could scarce believe
how strangely quiet it had now become 
or had I stopped listening 
entranced by this leaf
still holding warmth from the sun 
Worn with age and surface lined 
veins raised in intricate patterns 
and skin so thin as to hint fragility 
I thought
how very like my mother’s hand 
and then
found my true sorrow this day 
the significance of my fear 
this undeniable Autumn 
The leaves falling-falling all around 
and me unable to stop them

Paula LaRochelle
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WHEELER
True Value

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

Wheeler Sports
Team Sports Products

Images Of Vermont
Silkscreening and Embroidery

246 Church Street
Lyndonville, VT 05851

(802) 626-8235
Fax: (802) 626-6180

Email: wheel56@together.net

Varsity  Football 
October
7 S. Burlington @ LI, 1:00 p.m.
13 LI @ Hartford, 7:00 p.m.
21 Bellows @ LI, 1:00 p.m.
28 LI @ SJA, 1:00 p.m.

Junior Varsity Football 
October
2 Burlington @ LI, 4:00 p.m.
9 BFA @ LI, 4:00 p.m.
16 LI @ North Country, 6:00 p.m.
23 LI @ Woodstock, 4:00 p.m.

Freshman Football 
October
4 BFA @ LI, 4:00 p.m.
11 North Country @ LI, 4:00 p.m.
25 LI @ Hartford, 4:00 p.m.

Cross Country
October
3 @ LI, 3:30 p.m.
7 @ Thetford Invitational, 10:00 a.m.
10 @ U-32, 3:30 p.m.
14 @ Peoples Invitational, 1:00 p.m. 
17 @ Lake Region, 4:00 p.m.
20 @ Peoples (Lamoille), 2:00 p.m.

League Championships
28 @ Thetford State Meet, 10:00 a.m.

Lyndon Institute 
Athletic Events ~ Fall 2006

Field Hockey
JV Games to Follow V

October
4 LI @ Rice, 3:45 p.m.
6 LI @ Stowe @ LI, 3:45 p.m.
10 SJA @ LI, 3:45 p.m.
12 Montpelier @ LI, 3:45 p.m.

Girls Soccer V & JV
October
3 LI @ North Country, 4:00 p.m.
5 Randolph @ LI, 4:00 p.m.
7 Northfield @ LI, 11:00 a.m.
11 Oxbow @ LI, 4:00 p.m.
13 LI @ Montpelier, 4:00 p.m.
16 Harwood @ LI, 4:00 p.m.

Boys Soccer V & JV
October
4 Oxbow @ LI, 4:00 p.m.
6 LI @ Northfield, 4:00 p.m.
10 LI @ Montpelier, 4:00 p.m.
14 Spaulding @ LI, 11:00 a.m.
17 LI @ U32, 4:00 p.m.

Paul Wheeler, Athletic Director

GOOD  LUCK
VIKINGS

Autumn is here, and there are
many events happening in and

around the Pope Library. On October
1, during the Autumn on the Green,
Marion Beattie will cook a delicious
chicken and biscuit dinner at the
Creamery Restaurant to benefit the
Library. Tickets are $12, and the meal
will include chicken and gravy over
biscuits, cranberry sauce, peas, sweet
potato casserole and dessert. Tickets
are available at the Library or may be
purchased at Autumn on the Green.

We are participating in the
Vermont Reads state-wide com-
munity reading program, spon-
sored by the Vermont Humanities
Council. The book for the 2006
program is As Long as There are
Mountains by Natalie Kinsey-

Warnock. Our first event is a dis-
cussion at the Danville Senior
Meal site on October 12 following
the noon meal. Please join us on
October 18 at 6:00 p.m. at the
Library for a book discussion and
potluck. Copies of the book are
available at the Library.

Our discussion of Ritual Bath
by Faye Kellerman is on October
25 at 7:00 p.m. This is the second
book in our “A Mysterious Lens
on American Culture” series also
sponsored by the Vermont
Humanities Council. Ritual Bath
tells the story of a remote yeshiva
community in the California hills
whose sanctuary is shattered by an
unimaginable crime. Please join
us. Books and schedules are avail-

able at the Library.
Some of our latest book acqui-

sitions are: Eat, Pray, Love: One
Woman’s Search for Everything
Across Italy, India and Indonesia
by Gilbert, Mao: The Unknown
Story, Fiasco: The American
Military in Iraq by Ricks,
Wandering Home by McKibben,
My Life in France by Child, On
Beauty by Smith, Judge and Jury
by Patterson, All Aunt Hagar’s
Children by Jones and The Grace
That Keeps This World by Bailey.

From the 
Children’s Room
Story hour has started for the

fall session. We greeted some new
little faces and welcome anyone
who would like to join us on
Mondays at 10 a.m. On Saturday,
October 21 at 11 a.m. we will have
a wonderful marionette show of
The King’s Equal, based on a book
by Katherine Paterson. The pro-
gram will be performed (and mar-
ionettes are handmade) by four
Danville home schooled high
school students, Anna and Phoebe
Weisenfeld, Alycia and Rosalyn
Moore. Join us for this exciting
fairy tale story about the real
meaning of kindness, courage and
love. Please join us for this special
event.

CAROLINE DEMAIO

The Pope Library and the Danville School Library are joining
forces in October to promote DANVILLE READS, a community-
wide exploration of the book, As Long As There Are Mountains by
Natalie Kinsey Warnock. This fall the book is being read in commu-
nities throughout Vermont as part of the Vermont Humanities Council
annual program, VERMONT READS. 

As Long As There Are Mountains is the story of a Vermont farm
family set in the 1950’s. It is a poignant exploration of the changing
landscape of family farms at that time. The book’s theme of the farm-
ing economy and its effect on the landscape and family life of
Vermont will resonate with Vermonters today. The narrator of the
story, 13-year old Iris, wants nothing more in life than to be able to
continue working on her family’s farm, while her older brother,
Lucien, sees life as a writer as preferable to staying on the farm.
Natalie Kinsey-Warnock is a Vermont author who grew up on a dairy
farm in northern Vermont. Her evocation of farm life is powerful in
this book.

Discussion groups will meet at the following times and places:
Thursday, October 12 ~ DANVILLE SENIOR MEAL SITE

following the noon meal.
Monday, October 16 ~ DANVILLE SCHOOL LIBRARY

6:30 ~ 7:30 p.m. (Dessert Pot Luck)
Tuesday, October 17 ~ DANVILLE SCHOOL LIBRARY

3 – 4 p.m.
Wednesday, October 18 ~ POPE LIBRARY EVENING POT LUCK

6 p.m.
Monday, October 23 ~ DANVILLE SCHOOL LIBRARY

3 – 4 p.m.

Discussions are open to everyone. Copies of the books are avail-
able at the Pope Library and at the School Library. Several classes at
school are reading the book, and students will be on hand to help run
book discussions.

In addition to the book discussions, a photo-collage of farms both
past and present will be on display. Caroline DeMaio, librarian at the
school, is collecting photos of any
kind of farming activity in Danville.
From the traditional dairy farm to
vegetable gardening, flower farm-
ing, greenhouses, llama farms, and
so forth. She is welcoming any pho-
tos that people can contribute.  This
collage will be displayed in the
school lobby through the month of
October.

For further information contact
Caroline DeMaio at Danville
School (802) 684-2292 or Dee
Palmer at the Pope Library (802)
684-2256, for further information.

Photo By: North Star Monthly
Rosalyn (left) and Alycia (right) Moore will join Anna and Phoebe
Weisenfeld in presenting their marionettes and program based upon
The King’s Equal by Katherine Paterson at the Pope Library on
October 21. The public is welcome.

Pope Notes
Dee Palmer, 

Library Director

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

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

Danville Reads:
As Long As 

There Are Mountains



The North Star Monthly    October 2006               27

St. Johnsbury Academy
Fall 2006 Sports Schedule
Boys Soccer  

Varsity and Junior Varsity

10/6 Stowe @ SJA 4:00
10/12 SJA @ Lamoille (NL) 4:00
10/14 Northfield @ SJA 3:30
10/17 Montpelier @ SJA 4:00

Coaches: Dick McCarthy & Mike Fink

Cross Country
10/3 @ Wildflower Inn 3:30
10/7 @ Burlington Invitational 10:00
10/10 @ U32 3:30
10/14 @ Peoples Invitational 1:00
10/20 League Champs @ Lamoille 2:00

Coach: Chip Langmaid & Tara Hemond

Girls Field Hockey
Varsity and Junior Varsity

JV Games to Follow V 

10/4 Milton @ SJA 3:45
10/6 Montpelier @ SJA 3:45
10/10 SJA @ Lyndon 3:45
10/12 SJA @ Stowe 3:45

Coaches: Fran Cone & Paula Bystrzycki 

Girls Soccer
Varsity and Junior Varsity

10/3 Randolph @ SJA 4:00
10/5 SJA @ Montpelier 4:00
10/9 SJA @ Peoples 4:00
10/11 Harwood @ SJA 4:00
10/16 Oxbow @ SJA 4:00

Coaches: Roberto Abele & Craig Weston

Football  
Varsity

10/6 SJA @ NCU 7:00
10/14 Burlington @ SJA 1:00
10/21 Mt. St. Joseph @ SJA 1:00
10/28 Lyndon @ SJA 1:00
Coaches: Sean Murphy, Craig Racenet

& Hank VanOrman

JV

10/2 SJA @ Hartford 4:00
10/9 SJA @ Oxbow 4:00
10/16 Colchester @ SJA 4:00
10/23 NCU @ SJA 4:00
Coaches: Mike Bugbee & Frank Trebilcock

Freshman

10/4 Rice @ SJA 4:00
10/11 BFA @ SJA 4:00
10/18 SJA @ Hartford 4:00
10/25 SJA @ NCU 6:00

Coaches: Steve Bobrowski & Joe
TomaselliGO HILLTOPPERS!

MMaarrttyy’’ss  11sstt  SSttoopp
US Route 2 � Danville, VT � ((880022))  668844--22557744

Mon.-Thurs. 5:30 a.m.-8:30 p.m.
Fri. & Sat. 7:00 a.m.-9:00 p.m.
Sun. 7:00 a.m.-8:00 p.m.

DDEELLII
PPIIZZZZAA  served everydayMegabucks Tickets

Mobil Speed Pass

DANVILLE SCHOOL
2006 Schedule
Athletic Director: Merlyn Courser CAA

BBooyyss  HHiigghh  SScchhooooll  SSoocccceerr
October

4 Wednesday Danville @ Hazen 11:00
6 Friday Richford @ Danville 4:00
10 Tuesday Danville @ UCA 4:00
13 Friday Concord @ Danville 4:00
17 Tuesday Winooski @ Danville 4:00

GGiirrllss  HHiigghh  SScchhooooll  SSoocccceerr
October

5 Thursday Danville @ Williamstown 4:00
7 Saturday Danville @ Lake Region 11:00
11 Wednesday Enosburg @ Danville 4:00
13 Friday Danville @ Richford 4:00
16 Monday Hazen @ Danville 4:00

Middle School and High
School Cross Country

October

3 Tuesday @ Lyndon Institute 3:30
10 Tuesday @ U-32 3:30
20 Saturday @Lamoille NVAC 3:30

In September 1885, the PeachamAcademy (Est. 1797) began a cam-
paign to raise funds for a thorough-
going reconstruction of the old build-
i n g .
A solicitation letter to alumni and
friends of the Academy went out
signed by a committee that included
Nellie Bunker (1844-1911), the pre-
ceptress and wife of the principal,
Charles A. Bunker (1840-1932).
Nellie and “Bunk,” as Charles was
nicknamed, had begun their work at
the Academy in the fall of 1867, and
by 1885, they were well into their long
careers, known and respected by
m a n y .
Nellie wrote to alumnae, Lucy Ella
Watts (1847-1915), a Peacham native
then working in Minnesota, to proud-
ly announce the total pledges of
$2,000 collected for the remodeling.
Peacham was experiencing other

changes as well.
Nellie noted the installation of a tele-
phone and street lights, a new district
school at the Corner (since 1968, the
Peacham fire house), and repairs
being made to the Congregational and
the Methodist churches.

(The Methodist Church is now
incorporated into the Town Hall.)
“Sleepy Peacham,” as the town
was often described in earlier
times,  was a label that no longer
applied.  In closing, Nellie gave
news of Lucy’s nephew and niece,
David and Elsie Choate–names
familiar to the West Barnet-
Peacham community well into the
20th century.

Peacham, Vt., Nov. 10, 1885.
Dear Friend Ella

Your very prompt reply, and
gift to the Academy was received
Friday last, but owing to school
duties, I have been unable to
answer before this evening.  I need
not tell you that your gift was
thankfully received.  We have now
about $2000.00 pledged and our
courage is strong.

There does seem to be a very
warm feeling towards the old
Academy.  I have been surprised at
the interest manifested here in
town.  Sometimes one is tempted
to think that Peacham is fast
asleep, and content to dream of

what the fathers accomplished in
days gone by.  But when it consid-
ered the past summer, that the con-
dition of the school really affected
the town, there was a stirring most
remarkable to witness.  This has
been a hard year in various ways.  

The ladies formed a society
two years ago for the purpose of
repairing the church.  You would
never recognize the latter if you
were to see the inside, as the walls
are completely changed above and
below.  A new carpet is down, and
we feel as if much had been done.
Our work fired the zeal of the
Methodist sisters and their church
is now thoroughly done over.

Then a telephone has been
introduced and a new school-
house built in the Corner district.
Now a new society has been
formed for the improvement of the
village streets and surroundings.
Street lamps are to be put up very
soon and so the march of improve-
ment goes on.

Wish I could tell you that we
grow more lovely in character,
more Christian in spirit, as the
years roll by; but that would be a
stretch of the imagination.  We still
have a rumble and a jumble and a
roar over every undertaking.  Then
we proceed to business.

David Choate, your nephew, is
in school this term.  His grandfa-

ther is quite exercised over his
mechanical turn of mind, and
wishes to have him attend some
school where he can pay particular
attention to the mechanical arts.
His tastes are entirely in that line.
Little Elsie is a very agreeable lit-
tle girl and is much like her moth-
er in looks.  She promises well in
every way.  Mr. Choate brags
about “our baby” and I don’t won-
der.

You will think I am wound up
never to run down.  But I am down
here at the bottom [side and top of
page] of my sheet.  Mrs. Merrill &
Miss Eastman [sisters Miriam

(1816-1895) and Sarah (1818-
1895)] charge me to be sure and
give you their love.  Of course,
Bunk and I do not leave ours out.
We would like to hear from you
again and wish you pleasant hours
in your present home.  Peacham
people claim you still.

Yours Sincerely,
Nellie Bunker

The original of this letter
remains in family hands; the editor
has a photocopy.  Letters in this
series are transcribed with no
changes to spelling, punctuation,
or capitalization.  Editor’s addi-
tions are in brackets.

PEACHAM GHOSTS WALK 
ON OCTOBER 5

Voices from the past come to life during the Peacham Ghost
Walk, part of the Fall Foliage Festival on Thursday, October
5. This year, the Ghost Walk calls up residents of Peacham
past who braved the long journey west in search of Gold dur-
ing the Great Gold Rush. Several young men from Peacham
traveled to California and panned or mined for gold. 
Their stories, and the stories of the families they left behind,

are presented through voices of Peacham residents today dur-
ing the Ghost Walk, which begins at 2 o’clock. What is so sur-
prising in these stories is the number of men who returned to
Vermont, bringing wealth to their families and establishing
themselves in the community. Come visit Peacham’s past and
enjoy the beautiful view of Peacham’s present. 
Above:Successful California goldminers Ashbel Martin

(Jeremy White) and Ephriam Clark (Tim McKay) will tell their
tales.

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

Lynn A Bonfield

LOIS (FIELD) WHITE

Dancing has been a part of
Danville’s social life for years. The
Danville Holiday Ball was fea-
tured in Vermont Life Magazine in
the winter 1993 issue, with
Emerson Lang on piano and Walt
Corriveau on fiddle.

There were old-fashioned con-
tra/square dances in the Town Hall
before it was closed for renova-
tions in the mid-1990’s. Since that
time dances have continued in the
small Knights of Pythias hall on
Hill Street.

Now that renovations are com-
plete, and beginning on Friday,
October 6, musicians David
Carpenter on fiddle, Kate Abrams

on mandolin, Ron Langley on
piano and Jason Bergman on fid-
dle and caller Chip Hedler will
return to the Town Hall for a dance
to begin at 8 o’clock.

The dances are easily learned.
No lessons are necessary. The
caller guides people through the
moves before dancing begins. All
ages and singles as well as couples
are welcome, and middle-age folks
will remember the steps from
square dances of their youth.

Soft-soled shoes, worn to pro-
tect the refinished hardwood floor

are required. Many dancers wear
old smooth-soled sneakers. There
is no dress code, but comfortable,
casual clothing is suggested. Most
folks bring water bottles. Neither
alcohol nor smoking are permitted
in the Town Hall.

A donation is requested. Kids
are welcome for free. Everyone is
invited to experience this cen-
turies-old tradition, either to dance
or just to listen to the great music.
Call David Carpenter at (802) 563-
3225 or Lois F. White at (802)
684-3991 for further information.

Contra Dancing and Live Music
Return to Danville’s Town Hall

The
Creamery
Restaurant

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

Dinner
Tues.-Sat. 5:00-closing

Pub
Opens at 4:00

Closed Sundays & Mondays
(802) 684-3616

Look for Our
Halloween

Costume Party  
on

October 28
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Residential � Commercial
Providing all aspects of electrical work including
excavation for underground wiring and services.

Insured and licensed in 
Vermont and New Hampshire.

For prompt professional service call:

Matt Pettigrew (802) 751-8201
Danville, Vermont

TTrreeaassuurree  CChheesstt  CCrraaffttss
HHaanndd  CCrraafftteedd  iinn  VVeerrmmoonntt

Ken & Cheryl Mundinger
451 Peacham Road, Danville, VT  05828
(802) 684-2569         KKM4807@aol.com

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

Fresh, Local, Organic, 
that's us!! New VT organic
apple crop and preservative-

free cider is back.
Join us Thur. Oct. 5, 2-6 pm
for our Eat Local Challenge.

Come enjoy food made 
from 99.9% VT

made ingredients. 
First Fridays Health &

Wellness Series continues 
Fri. Oct.6, 3:30-5:30
with David Hammond, 
licensed in Therapeutic

Massage. 
Taste the Coop continues on
Friday afternoons at a new
time, 12-2 pm with free 
samples and recipes. 
Anyone can shop, 
member or not.

MAYO’S
G L A S S  � S E R V I C E

Overstock Vinyl WindowsOverstock Vinyl Windows
#2 & 3 Harvey Classic DH, white ~ 23 1/2  X  66 1/2
#8 & 9 Silverline 1500, vinyl DH, no grids, low-e argon ~ 29 X 38 1/2
#10 Harvey Classic, DH, white ~ 27 3/4 X 71 1/2
#19 Aluminum storm window, white ~ 32 3/8 X 48 1/4
#20 Harvey aluminum storm window, almond ~ 31 X 61 1/2
#23 Harvey Crank out, white ~ 22 1/2 X 50 1/2
#24 Harvey Crank out, white ~ 22 3/4 X 62 1/2
#25 Harvey Classic, DH, white with obscured glass (bottom only) 33 3/4 X 64 1/2

Overstock Overstock 
Insulated Glass WindowsInsulated Glass Windows
8 Units 30 X 72 X 1; low-e, argon, tempered, IG
4 Units 33 3/4 X 33 3/8 X 1; Clear tempered, IG
4 Units 45 1/4 X 51 1/4 X 1; Annealed, IG
5 Units 45 1/4 X 51 3/4 X 1; Annealed, IG
4 Units 25 X 51 1/4 X 1; Annealed, IG
6 Units 25 X 51 3/4 X 1; Annealed, IG

HAS A PRICE & STYLE FOR YOU!!

744 Portland Street, St. Johnsbury, VT
(802) 748-8895 or (800) 286-6296

Acupuncture
in the Northeast Kingdom

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

Amy Wheeler & Barry Fudim
Licensed & National Board CertifiedOffices:

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

The weather may be cooling down, but Derek Samuels of
Barnet makes sure there’s always something hot at the Danville
and St. Johnsbury farmers’ markets. Samuels sells a barbecue
sauce with varying degrees of heat, pickles, spices and vegetari-
an and meat Jamaican patties with a flaky crust. Other foods,
including a wide variety of baked goods, are available at these
markets for visitors to enjoy as they choose among all the fresh
vegetables, cut flowers, pickles, preserves, and crafts. The
Danville market (located on the Danville Green) runs Wed. 9 - 1 
through Oct. 11. The St. Johnsbury market (located behind
Anthony’s Diner) runs Saturdays, 9 - 1 until Oct. 28.

With the hills ablaze with fall
color it seems that Vermont

is covered with trees.
Recent estimates are that 78% of
the state is forested. That makes the
landscape mostly trees.
However, it has not always been
this way.

As you look at old photo-
graphs in The North Star or in
family archives, you may notice
that there are virtually no trees on
the hills.
The only pictures showing many
trees are those for streets in
towns.  The countryside was clear
cut.  The blaze of color we see in
the fall was not always available
to our ancestors.

The local explanation for a
lack of trees is that the land was
cleared in the late 19th century to
make room for sheep farming.  I
think the explanation goes deeper

and further back in history.
Before the arrival of the railroad
in the mid 19th century, the only
source of energy for Vermonters
was wood or wood products.
Every house was heated with
wood in winter. Heat for cooking
was provided by wood year
round.  Manufacturing processes,
such as blacksmithing depended
on charcoal for a fire hot enough
to work iron.  

Charcoal production starts
with a wood pile. The pile is cov-
ered with layers of sod and set on
fire from the bottom of the pile.
The idea is to burn the pile with as
little oxygen as possible.  As the
wood in the pile is heated and
smolders, moisture and other
volatiles are driven away and
what is left is “pure” carbon.  The
process takes great quantities of
wood.  By volume 100 parts of
wood will yield about 60 parts of

charcoal.  
As an example of how costly

this process was, in England it
was estimated that it took the
wood from 200 acres to keep a
single smelter in operation.  It did
not take long for the English
countryside to be depleted of
wood.  St. Johnsbury had several
smelters, the Fairbanks brothers
on the Sleepers River and their
uncle in the present Arlington sec-
tion, known as Paddock Village.

Not only was wood the pri-
mary fuel for homes and industry,
it was the principle building mate-
r i a l .
We tend to think romantically
about pioneers in their log cabins.
This was a very inefficient use of
wood.  Those pioneers piled
whole logs to make their cabin
walls.  If those same logs were
sawed into boards, several homes
could have been constructed with
the same trees.  The change from
log cabins to “stick-built” housing
took place as soon as saw mills
were constructed.  

The English system of build-
ing timber-frame barns was in
general use. Large timbers framed
the structure, and the outside was
covered with boards.  Gradually,
the timber-frames in houses were
replaced with smaller “2 x 4” stud
construction.  An intermediate
step between the log cabin and the
stick built house was the plank
house.  Instead of boards covering

the outside of the house, 2-inch
planks were nailed or pegged to
the frame. The plank house sys-
tem required a lot less framing.

As forests of southern New
England were depleted, the
demand for lumber was so great
that floating logs down the rivers
was profitable. The city of
Burlington was built on the export
of lumber to the south. The
Connecticut River was one of the
main routes for logs to move
south. 

With such great demand for
lumber and fuel, it is surprising
that Vermont’s forests lasted as
long as they did.  Folklore has it
that the last stand of virgin timber
in Vermont was cut on the back-
side of Umpire Mountain (pro-
nounced Um-peer) in the 1920’s.
Umpire Mountain is in Victory.
I’m sure there are other places in
Vermont that lay claim to being
the site of the last harvest.
Another bit of folklore is that if
you stand beside a tree in the for-
est today, on average that tree is
the third to grow in that spot since
colonization of the state.

Today, we are growing about
twice as much wood as we are
h a r v e s t i n g .
This increase in productivity of
forests has been going on since
about 1948.
While wood for construction is
still a primary use of the material,
wood as fuel has decreased over

the last 150 years.  
Coal as a heating fuel and

coke as an industrial form of ener-
gy have replaced wood.  Vermont
has no coal mines, and it was rail-
roads that allowed coal to be
shipped into the state.  As soon as
coal was available, the switch
from wood was rapid, especially
in towns.  By the 1940’s, most
homes in Vermont were heated

with coal.  Every town had a coal
dealer, and the position of the
town’s official weigher of coal
was established to keep the dealer
honest.  

After World War II, most
homes were converted from coal
to oil and later to gas.  Some coal
was still used to manufacture
“city gas.”  Some will remember
the old “gas plant” on South Main
Street in St. Johnsbury.  The gas
plant supplied gas to the built-up
part of the town through gas
mains.

In most 19th century homes,
insulation was unknown.  The
amount of fuel to get through
winter was tremendous. Wood
had to be cut, dried, hauled to the
user and stored for the winter
ahead.  The usual heating system
was a “one pipe” furnace in the
basement or several wood stoves 
around the house such as “parlor

SSttrriinngg  WWoorrtthh  SSaavviinnggSSttrriinngg  WWoorrtthh  SSaavviinngg
Bill Christiansen

FFoollkklloorree  hhaass  iitt  tthhaatt
tthhee  llaasstt  ssttaanndd  ooff
vviirrggiinn  ttiimmbbeerr  iinn
VVeerrmmoonntt  wwaass  ccuutt  iinn
tthhee  11992200’’ss  oonn  tthhee
bbaacckkssiiddee  ooff  UUmmppiirree
MMoouunnttaaiinn  iinn
VViiccttoorryy..
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(802) 748-1912443 Railroad St., St. Johnsbury, VT

� Close to Home, but Far from
Ordinary!�

Vermont Crafts 
Baskets
Maple Products
Wind Chimes
Lamps & Shades
Cards & Calendars
Yarn & Yarn Accessories
Clocks & Weather
Instruments

Prints &
Custom
Framing

Jewel
ry
Quilts

Pottery
Doll Clothes
Puzzles
Soaps

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

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

2006 FALL SUPER SALE

25% OFF
Storewide **

Thursday � Friday � Saturday � Monday

October 5, 6, 7 & 9
25% OFF All Fashions & Accessories

25% OFF All Jewelry, Diamonds & GIfts

** (Some exclusions apply)

Boutique � Jewelers � Gifts

Tune in for
Red Sox Baseball

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

stoves.”
Then there was the cookstove

in the kitchen.  These devices
took constant maintenance, and 

(See It’s surprising on Page 29)
(Continued from Page 28)
were refueled at least once during
the night.  When coal became

available, central heating was a
reality as coal could be stored in a
much smaller space than could
wood, and it burned with a hotter
fire. Coal could be stored outside,
and it would not absorb water.
The coal fire would go all night.
In comparison, 20 cords of wood
would have been a small winter

BETS PARKER ALBRIGHT

When I was growing up in
New York City, I was fortunate
enough to be included in a pro-
gram organized and led by two
amazing spinsters who loved
drama and loved children.  These
two ladies held forth in a large
Victorian house with plenty of
room for a professional stage,
designed for children.

Boys and girls were accepted
following interviews with Miss
King and Miss Coit.  Children
from ages 5 to 13 were eligible.
The two ladies agreed that children
should be given the opportunity to
study art and drama together.  

Sessions were on Wednesday
afternoons and Saturday morn-
ings, and they were the highlights
of my week.  We heard stories,
then helped to act them out as well

as to illustrate them.  We started
with fairy stories and myths, then
moved on to Shakespeare.
We created stage sets, incorporat-
ing our drawings and ideas.  We
moved comfortably on those
child-sized sets, which we had
helped to paint and set up.

During the last year that I
could participate, I was 13. I
played Prospero, the magician in
“The Tempest.”  (There were no
boys of the right age and size
available.)  The fairies in the story
were 5- and 6-year-olds, and
Ferdinand and Miranda were 12.
As the eldest, I was sad that it was
to be my last year, but being in the
play was a great thrill.

The stage set was a beautiful,
magical island. As Prospero, I
stood in the center of the stage in a
black robe, clutching my magic
wand and declaiming, “This rough

magic I here abjure.  I’ll break my
staff, bury it many fathoms in the
sea, and, deeper than did ever
plummet sound, I’ll drown my
Book!” It was a solemn moment
that I remember to this day.

I don’t know whether there is a
comparable experience available
to youngsters now, but I am grate-
ful for the time spent at the King-
Coit School, where standards were
high but the results were so
rewarding.  

As I sat and reminisced about
those times, my mind jumped to a
day a few weeks ago when we
attended an event in the splendid
new upstairs of Danville’s Town
Hall.  Solid construction and a
sparkling floor enhance the value
and beauty of that fine old struc-
ture.  I wish we could use that
space with its stage to enrich the
lives of our children, especially the
pre-teens and older who need cre-
ative and challenging experiences
in their lives to counteract much
that is neither wholesome nor con-
structive in today’s society.

Oh, the possibilities!  Dramatic
productions, recitals, musical
events, displays of art work –
everything that is creative and pos-
itive to fill the gaps that can lead to
trouble. The school makes a good
start in some of these areas, but its
resources are limited. There may
well be talented and enthusiastic
folk who would like to offer their

time and energy to help with a
community effort.  

We used to have such fun with
the Danville Summer Singers, pre-
senting plays and musicals.  It
would be great to have a year-

round schedule of events in the
refurbished center of Danville.  It
is surely something to think about.
We are all busy, but busy folk
always seem to find time for
another good project.

We Could Use the Renewed
Town Hall in Danville

It’s surprising the forests
lasted as long as they did

Washington Electric Cooperative is hosting two area member din-
ner meeting/discussions.  The first is scheduled for Tuesday, October
17, at the West Danville Methodist Church and the second for
Wednesday, October 18, at the Groton United Methodist Church.
Members are invited to attend either event, which include dinner at 6:00
p.m. and an informational meeting/discussion at 7:00.  Topics  for both
meetings include Energy efficiency and conservation: a renewed focus
and System improvements, outages, Coventry, power supply, wind, and
other subjects of interest.

Members attending the West Danville dinner meeting will have a
choice of chicken pie or vegetarian quiche, which will be prepared and
served to benefit the West Danville Community Club.
The smorgasbord at the Groton Methodist Church will benefit the
Groton Playground Fund.  Both dinners require reservations by October
6 .
There is a $5 charge per dinner.   Reservations can be made by con-
tacting WEC’s office (802) 223-5245 or (800) 932-5245. For members
who only wish to attend the discussion portion of the meetings after the
dinners there is no charge and reservations are not required.

For further information contact Deborah Brown, administrative
assistant at (802) 223- 6705 ext. 313. (If no answer leave a message;

Member Meetings for
Washington Coop in October
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We’ve been protecting 
businesses and families 

in Vermont and New Hampshire for over a century. 

� Commercial Lines - Contractors Surety Bonds, Worker’s
Compensation, Property & Casualty, General and Professional
Liability, Umbrella.

� 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.

SUPPLIES

Peter Hopkins
13 Raymond Street
Lyndonville, VT
05851

Phone (802) 626-5555
Night (802) 626-8042 Joe’s Pond Craft Shop

“ ... traditional crafts 
in an historic barn setting”
Tues - Sat: 9:30 a.m. - 6:00 p.m.

Sun: 9:30 a.m. - 1 p.m.
Closed Mondays  (802) 684-2192 

Quilts, Pottery, Rag Rugs and So Much More.

Rt. 2 & 15, West Danville, VT 
See www.joespondcrafts.com for more information

RETA MORSE

Like covered bridges, round
barns are an unusual and distinc-
tive form of architectural design,
which have practically disap-
peared from Vermont’s landscape.
Sometimes called barrel barns,
they are comparable to multi-
sided structures described as

octagonal or polygonal except
that circular barns are definitely
round.

The idea for round buildings
traces to Roman and Greek histo-
ry where the style was used in the
design of temples, mausoleums
and other memorials. Stone ruins
of England’s Stonehenge indicate
that it was round, and throughout

the ages the circular design spread
to houses, churches and schools.
There is an historical round
school house in Brookline, VT. A
Dr. John Wilson, known in
Scotland as Captain Thunderbolt,
the famous highwayman, was the
designer of this school and
became its first schoolmaster in
1821.

The Shaker barn, built in 1826
in Hancock, MA, was probably
the first round barn in the country.
It is 92 feet in diameter and is
fashioned from field stones.
About 1870 the interior burned
and was immediately rebuilt. In
1968, after years of disuse, the
barn was restored and is now
admired as an historic site.

Builders of the early 19th
Century used the Shaker barn
design, but their barns were con-
structed with wood framing
instead of field stone and with
many interior variations. Most of
these barns were built in the
octagonal plan. Round barns built

during this very early time failed
to survive.

As dairy farming emerged as
a thriving business in the mid
1800’s ideas for barn planning
were many. Yankee ingenuity and
the need for efficient covered
space led to the octagonal and
round barns, built with utmost
care. Farming was a livelihood,
and a well-built barn was the
farmer’s protection.

About this time Orson F.
Fowler’s octagonal design took
precedence over round buildings.
Octagonal shapes were easier to
build. However, Fowler’s plan
concentrated mostly on houses.

There is no accurate record as
to how many round barns were
actually constructed in the United
States. Actually, round barn popu-
larity didn’t begin until late in the
19th Century. Carl F. Schmidt’s
extensive book, The Octagon
Fad, lists six round barns in
Indiana in 1958. His listings for
Vermont were incomplete.

During the heyday of round

barns, as many as 24 were stand-
ing in Vermont, and most were
located in the northern part of the
state. They were found in Grand
Isle, Enosburg Falls, North Troy,
Jay, Newport Center, Coventry,
Irasburg, Lowell, East Calais,
Waterford, Passumpsic, East
Barnet and Newbury. There was a
round barn built in Evansville by
George Bickford and his son,
Roy, but that barn is gone.

Journeying through the coun-
ties of Grand Isle, Washington,
Franklin, Orleans, Caledonia and
Orange, today one could find
maybe a dozen of these pictur-
esque relics. They were built
between 1899-1916. Many are
still in active use by farmers.

In 1902 an article written by
E. J. Parker of Grand Isle on the
subject of round barns appeared
in “Hoards Dairyman.” The barn
described was on the property of
the Horican family of Grand Isle.
Parker describes its construction.

“Our concrete wall is 85 feet
in diameter, and one in the center
of the barn is 20 feet in diameter
and 18 inches thick. The silo rests
on this and is 60 feet deep;
hooped with wood hoops 6 inches
wide and 6 inches thick at the bot-
tom, resting on wall and outside
of silo studs. We have 122 studs
3x6 feet, 8 feet long set on this
hoop and our floor and comes on
top of these joists.

“We can stable 75 cows, hav-
ing a feed alley 17 feet wide, then
comes the cows; 6½  feet for cow
and manger, then an 8 inch deep
trench and 18 inches wide, and
the balance of the room for a walk
and for manure carrier, which will
run overhead and carry the
manure out into the manure house
or dump on wagons. There will be
three food holes close to the silo
from the floor above.

“At the entrance of the barn
above, we have a building 12x20
where we drive in, using 13 feet
for driveway and the balance for
gas engine for cutting corn,
threshing and running cream sep-
arator. Under this part we have a
milk room 12x20 and can strain
milk in the stable and run it into
the milk room.

“As we drive into the barn we
go directly to the silo and around
it and out. Have a bay for hay and
grain 25 feet deep and 257 feet
around the outside. There will not
be a stick of timber in the barn
outside of the silo. It is 22 feet
from sill to plate, and the first
rafters are 30 feet long up to hip,

Round Barns
Derived from
Yankee
Ingenuity

Photo By: North Star Monthly
On US 5 in East Barnet stands a well preserved round barn 75 feet in diameter. According to author
Morse, this is Vermont’s first round barn, built in 1899 by Fred Quimby for $2,000. Often called Silo
Quimby, he lived on in East Barnet. Quimby was a carpenter and joiner by trade and is credited with
building many silos in the area. It is now owned by the David L. Willis family.

Photo Courtesy of Carroll Colby 
This round school house in Brookline, VT was designed and built by
a Dr. John Wilson in 1821, who became the first schoolmaster.
Wilson was known and sought in Scotland as Captain Thunderbolt,
the famous highwayman.
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Route 5 � Broad Street, Lyndonville, VT 05851
(802) 626-5996 or (800) 439-5996

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

Save
35% to 50%
Off Retail

Lyndon Furniture
Factory Seconds
Over 100 Tables

and Over
200 Chairs
Available

� Lyndon Furniture - Solid cherry, maple, oak 
and walnut. Custom sizes and designs available.
� Clayton-Marcus Sofas, love seats & Reclining Chairs
� Lane Reclining chairs, sofas & love seats
� Simmons Beautyrest Mattresses & box springs
� Tempur-pedic Swedish Mattresses & pillows
� Hubbardton-Forge, Vermont-made wrought iron lamps
� Ridgeway Grandfather floor clocks
� Area rugs - 50% Off selected area rugs

Vermont Made

Stahler Furniture

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

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

Your home, cottage, or lake cabin
is a valuable asset you shouldn’t have
to worry about when you’re away.

Bad weather, power loss, furnace failure
can cause significant damage to 

your home and valuables.
We can offer an affordable solution,

assuring you “peace of  mind”.
We offer “FreezeAlarms” that can

automatically monitor the temperature
and call any phone number to alert you
or a guardian if  the temperature drops.

Call us or stop in to discuss these options.
“We make your home a better “safer” place”.

(802) 748-8934 or 1(800) 222-9276

PEACE OF MIND

AUTO REPAIR

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

Complete Car Care Services
Fall Maintenance 

Special
up to $65 in Rebates

Call for details
Offer expires November 30, 2006

and it is 170 feet around to hip.
Here we have a round track and
carrier for unloading hay. Our
second rafters are 34 feet long
running to the peak of barn; there
are 8 of them, the balance of the
rafters rest on the silo plate and
the cupola is 16 feet in diameter
and 11 feet to the plate with a hip
roof on it same as the barn.

“Our ventilators will be car-
ried up into the cupola where
there are three lattice windows. I
shall not complete the stable until
haying and harvesting, and I
expect now to use the Melery stall
made in Palmyra, Wisconsin, and
I will give you a photo of the barn
when it is completed.”

To some, round barns proved
impractical. From Byron D.
Halsted’s book Barn Plans and
Out Buildings, “There is no econ-
omy in building a strictly round
barn, as curved walls, sills, cor-
nice and roofing are very expen-
sive and offset the trifling gain in
floor space.”

According to Eric Sloane in
American Barns and Covered
Bridges, round barns were not
efficient. “Hay storage required
complicated devices for loading,
and the pie-shaped stables would
have been best for pie-shaped ani-
mals.” This, of course was a mat-
ter of opinion.

To some apparently, the round
barn idea was ideal. Ingenious
Vermonters made most of the
round barn’s seemingly impracti-
cability. Since the barn itself
could not be enlarged the farmer
attached small sheds to add more
space. In Troy a farmer had a
round milk house to match his
barn. And in Sharon a round hen
house with a circular staircase in
the middle, and many windows,
was used to that farmer’s satisfac-
tion.

In Newbury, quite visible
from US 5 stands a huge round
barn owned by Paul Knox. Quite
possibly it was the largest barn of
the kind in Vermont. It was built
for Hammond T. Baldwin in 1903
and is 90 feet in diameter. The
roof was polygonal, having 16
sections. Nearby, in Piermont,
NH, just across the Connecticut
River, stands a 16 sided barn built
in 1906. It isn’t round, but it is
worthy of note.

In Caledonia County two
round barns remain. On US 5 in
East Barnet stands a well pre-
served round barn 75 feet in
diameter. This is Vermont’s first
round barn, built in 1899 by Fred
Quimby for $2,000. Often called
Silo Quimby, he lived on Road 26
in East Barnet. Quimby was a car-

penter and joiner by trade and is
credited with building many silos
in the area. The first owner, James
Moore, passed the farm to his son
Russell. It is now owned by the
David L. Willis family. The tidy
farmhouse with picturesque
round barn is often seen on post-
cards.

Typical to round barn con-
structions, part of the building sits
against a hillside having the front
ramp (or high drive) leading to
the second floor level where hay
was stored. Entrance to the area
where cattle were kept was on the
first floor level. Stalls face the
middle for convenience, and hay
on the second floor was pitched
down from the circular openings
to the cattle below. Manure was
stored in the basement.

The exterior of this bright red-
painted barn is faced with narrow
boards encircling it. A series of
small windows, their frames
painted white, encircle the barn
near the roof, with larger win-
dows on the lower level. On the
slightly pitched tin roof at the
apex sits a circular cupola with
windows for sunlight and ventila-
tion. Around the barn are attached
various sheds.

Since this was an unusual

barn with great possibilities many
farmers throughout Orleans
County and in Grand Isle pat-
terned their new barn after the
Moore barn.

Another round barn stood a
few miles away on another hill-
side above Passumpsic Village.
The date 1901 was plainly visible
at Mountain View Farm indicat-
ing the year the barn was built. Its
design suggests that Fred Quimby
could have built it for Hazen
Hyde, the first owner, but its his-
tory is unknown. The property
was owned by William and
Donna Marshall when in 1986 the
barn was taken to the Shelburne
Museum, where it remains on dis-
play. The silo was actually flown
across the state by helicopter
making a magnificent publicity
opportunity for the museum.

Charles Levy’s round barn is
in Waterford south of Harris Hill.
Since his property is situated on a
dead end road, the large barn, 80
feet in diameter, built in 1903, is
often obscured from view.

Fortunately there was enough
interest in this round barn a year
after it was built for a lengthy arti-
cle in the Caledonian-Record on
October 12, 1904. Winifred S.
Hastings, the original owner of
400 acres, on which the Levy
barn now sits, acquired the servic-
es of Lambert Packard to plan his
barn. Packard was the Fairbanks
Company architect. Fred Quimby
and James Galbrath were hired as
barn builders.

The description of the barn as
related in the article is as follows:

“The barn is 80 feet in diame-
ter and rests on a substantial stone
foundation 9 feet high and from 4
to 5 feet thick. There are two large
entrances to the basement, which
has no posts, but above the truss-
es are great 10x10 timbers 31 feet
long radiating from the center like
spokes in a wheel and all giving
support to the superstructure.

“Around the walls are nests
for the flock of 100 hens, and they

contribute to the farm’s weekly
produce of 25 dozen eggs.

“Eight octagonal stalls, all
connected, encircle the silo in the
center of the room and give com-
fortable and easily accessible
house to 40 pigs.

“The silo occupies the center
of the building and performs the
double duty of storing 400 tons of
ensilage and supporting the
rafters, which radiate from it on
each floor. The silo is 18 feet in
diameter, 50 feet high and has
doors at convenient places to load
and unload ensilage.

“Opening off the basement is
a small meal room, and above is a
room, which will contain the
cream separator, a necessary
machine in the modern dairy.

“The first floor of the barn is
utilized by the cattle. They enter
by means of an inclined ramp
from the basement, while the men
enter through a small door in a
lean-to at the left. 

“Around the wall in the main
floor are the stalls for the cows,
84 in all with 13 stanchions for
the calves.

“Mr. Hastings now has a fine
looking herd of 50 grade Jerseys
in the best of health and the week-
ly produce in dairy butter aver-
ages 200 pounds.

“Around the outside wall of
the silo are 4 chutes for hay, and 4
grain bins are conveniently
arranged around the room so that
it is possible to feed all the stock
in 15 minutes, something which

never could be accomplished so
quickly in the old-fashioned long
barns.

“Sixteen 12x12 girders on this
floor, 31 feet long, radiate from
the silo and support the upper
floors. Entrance to the hay loft,
which is the upper floors, is
secured direct from the ground.
This room has a capacity for 175
tons of hay, and this past season
Mr. Hastings harvested over 125
tons.

“The sloping roof is supported
by 16, 6x9 rafters, which are 40
feet long. The roof is octagonal
and gracefully sloped. An octagon
tower rises from the center of the
silo adding much to the complete-
ness of the structure.

“Light and ventilation are
necessary to the health of the live-
stock and individuals, and 16
windows on each floor give plen-
ty of light, while ventilators
extend throughout every part of
the building to the eaves. 

“The contractors used
140,000 feet of timber in con-
struction and about 110,000 shin-
gles on the roof and sides. The
barn is painted the customary
red.”

Mr. Hastings believed that his
round barn was best suited for his
needs. His round barn attracted
about 2,000 people, even from
other states, who liked the design
so much that they expressed to
Hastings their intentions to build
such a barn at their home-sites.

Progress has a strange way of
ending a seemingly good idea as
round barn building stopped
about 1916. These barns were
often built for well-to-do farmers.
Possibly, since this was the time
of World War I, farmers may have
thought round barns too expen-
sive to build and turned to a more
straightforward design. Thus
ended the era of round barns leav-
ing but a few structures as memo-
rials to those years.

Photo By: Jeff Gold
In Newbury, quite visible from US 5, stands a huge round barn
owned by Paul Knox. It may have been the largest of the kind in
Vermont. It was built in 1903. TToo  ssoommee,,  rroouunndd

bbaarrnnss  pprroovveedd
iimmpprraaccttiiccaall,,  bbuutt  ttoo
ootthheerrss  tthhee  ddeessiiggnn
wwaass  iiddeeaall..
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Accountants
Kenneth M. Biathrow, CPA 
Tax preparation services -Personal,
business, estate. Accounting services,
financial statements review and compi-
lation. 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, audit-
ing and estate planning. We provide
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 (praction-
er & teacher). Individual readings and
tarot parties. Ongoing classes & work-
shops, 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. sali-
crow@hotmail.com  

Antiques
Saranac Street Antiques
We feature a very large selection of
fine antique furniture. Also quality area
dealers specializing in primitives,
White Mountain art, tools, country
pieces and exceptional glass and china.
Consider us a “must see” on your
antiquing list.  Open every day at 10
a.m. for your shopping convenience.
111 Saranac Street, Littleton, NH
03561. (603) 444-4888

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 knowl-
edgeable service. Auctioneers: Chuck
Eaton (802) 333-9717 or Chris Welsh
eas@sover.net. Fairlee, VT 05045.
www.eatonauctionservice.com

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. State Inspection Station.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 inspec-
tion, computer wheel balancing 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 pri-
vate 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, mys-
tery 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 cen-
tury first editions in fine condition. rly-
ders@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
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) 748-5044.

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
Est. 1989 by professionally trained
master tech. Fast and affordable in-
shop or on-site PC diagnosis and
repair. Upgrades and custom built sys-
tems. 623 Concord Avenue, St.
Johnsbury, VT 05819. (802) 748-4544.
yes@kingcon.com

wyBatap
Personal Technology Assistant
On your schedule in your
home/business. (Days - Evenings -
Weekends) Desktop and Laptop
Computers - Setup,
Networking,Wireless,
QuickBooks,”How To,” AntiVirus,
Spyware, Data Recovery and more…
Bob Roos, Barnet VT. (802) 633-4395
PersTech@wybatap.com

Construction
Armstrong Masonry
Masonry Construction & Repair. Brick,
Stone, Block. Fireplaces, Chimeys,
Veneer, Patios, Walkways.  Ken
Armstrong. (802) 626-8495.
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

Kingdom Timber Frames 
of Vermont

Post & Beam Frames from the
Northeast Kingdom. Constructing new,
recycled and hand-hewn timber
frames. Barn Repair. Design, Build,
Complete Projects. Owners: Darren
and Ann White. 158 Evergreen Lane,
Danville, VT 05828. (802) 684-2121
(800) 866-2124.
kingdomtimberframes@yahoo.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.
Laferriere Construction, Inc.
New construction, remodeling, custom
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, landscaping,
light excavation.  Free estimates, fully
insured. (802) 633-2336. oldred-
store@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 cus-
tom made to 40 ft. long to eliminate
seems in your roof. Many colors and
designs available with our shingles
also. And for low slope roofs our high
performance rubber is cost efficient.
Residential and Commercial.
(802) 467-1189.
VT Home Specialties, Inc.
Builder / Dealer of Real Log Homes &
Timber Peg Post & Beam. In business
since 1987. Rt. 2, West Danville, VT.
Call (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 workman-
ship for over 30 years. Solid reputa-
tion. 349 Calkins Camp Rd., Danville,
VT 05828. (802) 684-3977.

Counseling
Deborah Goldberg, M.Ed.
Licensed Psychologist-Master. Private
psychology practice working with
school-age children, teens and adults,
including but not limited to: stress
management and relaxation, depres-
sion, anxiety, trauma, self-esteem
issues and people coping with chronic
conditions such as fibromyalgia and
cancer. Most insurances accepted.
(802) 748-3711.

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 dows-
ing, events and dowsers available 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 provid-
ing you with a certified workforce.
Commercial and Residential.
Established 1995. Charlie Gilman, PO
Box 195, Danville, VT 05828. cgelec-
tric@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,
Walden, VT. (802) 533-2980.

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 sep-
tic 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 raking,
small building demolition, small foun-
dations, 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 floor-
ing needs. Largest selection in the
State. Depot Street, Lyndonville, VT
05851. (802) 626-9026 or
(800) 822-9026.
Country Floors    
Complete Flooring Sales &
Installation. Carpeting, Vinyl,
Hardwood, Ceramic Tile, Area Rugs.
Stanley H. & Joanne C. Martin,
Hollister Hill Road, Plainfield, VT
05667. (802) 454-7301.

Florists
All About Flowers 
by Lallie and Sandy

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

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

BUSINESS DIRECTORY
Business Identification at a Reasonable Price   $75.00/ year   Price Includes Free Subscription



The North Star Monthly    October 2006          33

Furniture Restoration
Chair Care and Klappert
Furniture Restoration
Authentic restoration of old finishes
and techniques for antique & fine fur-
niture. 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 avail-
able 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 increas-
ingly 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 com-
munity for over 17 years. Offering a
holistic approach to healthcare utilizing
chiropractic, acupuncture, 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, accessories, 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.
Providing 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
LND Landscaping

Excavating - Hauling - Brush hog -
Tilling - Driveways - Lawnmowing -
Walkways - Stonewalls - Steps -
Fencing - Cleanup - Planting - Snow
Plowing - Sanding and More. Tim or
Dave, Barre and Wolcott.
(802) 479-0029

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.
syrup@cabothillsmaple.com

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 per-
sonal assistant services.  Helping you
out at home, at the office or managing
your day. Affordable hourly or season-
al 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 busi-
nesses. 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
Robin Jacobs, Broker
Begin Realty
Vacation homes, land, residential prop-
erty. Caledonia County and beyond.
Start your search here. Representing
buyers and sellers in today’s busy mar-
ket. Route 2, PO Box 68, Danville, VT
05828. (802) 684-1127. rja-
cobs@beginrealty.com

Barbara Machell, Realtor
Begin Realty Associates   
On the Green in Danville. Long time
resident of Danville, specializing in
Residential property, Vacation homes,
Land and Farms.  (802) 684-1127.
bmachell@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.trsweb.org (802) 626-8552

The Stevens School
Grades 5-8. Experts in middle-level
education offering rigorous, preparato-
ry curriculum aligned with Advanced
Placement science, English, math
courses in high school. Excellent writ-
ing 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.

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

Ski Equipment
Power Play Sports
Ski and Snowboard Lease
Headquarters. Leases starting at $99.
New and used Skis, Skates and
Hockey Equipment. Skate sharpening,
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 esti-
mate. (802) 748-1605 or (800) 493-
6945.

BUSINESS DIRECTORY
Business Identification at a Reasonable Price   $75.00/ year   Price Includes Free Subscription

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  

Upholstery
Zane & JoAnn Reed 
Custom Upholstery

Craftsmen in working with fine furni-
ture and antiques. Everything restored
from the frame out using your fabric or
ours. Serving the area since 1976. 1896
North Danville Road, St. Johnsbury,
VT 05819.  (802) 748-4819.

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 includ-
ing Kirby, Electrolux, Rainbow.
Sewing machines & sergers 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 sup-
plies. Jim Ashley. (802) 684-3491.

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

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

October 3 - Clam Chowder
with Oyster Crackers, Grilled
Cheese with Tomato
Sandwiches, Carrots with
Vegetable Dip, Melon.
October 5 - Meat Loaf,
Mashed Potatoes, Biscuits,
Peas and Carrots, Tomato
Juice, Brownies.
October 10 - Roast Pork and
Gravy, Rice, Squash, Rolls,
Tomato Juice.
October 12 - Cheeseburger on
Bun with Lettuce and Tomato,
Spinach Salad with Red
Peppers, Mandarin Oranges
and Croutons, Pumpkin Pie.
Library Day.
October 17 - Chicken
Parmesan, Pasta with Marinara
Sauce, California Vegetables,
Orange Juice, Garlic Bread.
October 19 - Pepperoni or
Vegetable Pizza, Pasta Salad
with Broccoli and Red
Peppers, Pumpkin Bread
Pudding with Homemade
Whipped Cream, Orange
Juice.
October 24 - Shepherd’s Pie,
Homemade Rolls, Caesar
Salad with Homemade
Croutons, Orange Juice,
Winter Squash, Dessert.
October 26 - Lemon Chicken,
Brown Rice, Maple Glazed
Carrots, Homemade Bread,
Orange Juice. Library Day.
October 31 - Special
Halloween Dinner sponsored
by Danville Meal Site at
Danville United Methodist
Church at 5 p.m. Menu items
for Halloweeners of all ages.

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
$3.50 for guests 60+ (Others
$4.50) is appreciated.

Danville
Senior Action

Center

Century 21 Winn Associates
69 Meadow Street 
Littleton, NH 03561

(603) 444-7781 or (800) 998-7781
or call me on my cell at (802) 274-6306
Each office independently owned and operated

Clif MullerClif Muller
Come to our Open House and see this immaculate

5-bedroom home in Danville on the corner of
Howard Road and VT 15. (From US 2 turn onto 
VT 15 and go by Joe’s Pond about three miles to
Howard Road on the right). This house used to be a
duplex with a 2-bedroom home on one side and a
3-bedroom home on the other. It is currently set up
as a single family home but could easily be put back
as a duplex with one side rented out for extra
income.
There are separate kitchens, electric meters,

propane tanks, furnaces and laundry hook-ups. The
bedrooms are large with lots of closet space. There
is an oversized 2-car garage with electric door open-
ers and a weather-tight shed out back for lawn tools.
Sitting on one acre of land this home is waiting for its
next owner. 
Sellers are motivated and invite your offer. 
Come and see this fine property during our Open

House in October. 
Was $209,900

Price Now Reduced to $189,900

OPEN  HOUSE

OPEN HOUSE HOURS: Friday, October 6, 3-6:30 p.m.;
Saturday, October 7, 10 a.m. - 3 p.m. and 
Monday, October 9, 10 a.m. - 6 p.m. 

www.allseasonre.com

447700  BBrrooaadd  SSttrreeeett
LLyynnddoonnvviillllee,,  VVTT

((880022))  662266--44334433
FFaaxx::  ((880022))  662266--33770000
eemmaaiill::aallllsseeaassllyynn@@ttooggeetthheerr..nneett

#6560  LYNDONVILLE
Awesome 2 story, 3bdrm., 2 bath
home with attached garage.
Fenced in yard,  screened in
porch, new windows, new car-
peting, 1st floor laundry. Walking
distance to stores in town. Move
in condition!             $138,500

#6563  BURKE
Burke Village Home
Very nice, spacious home for
your family. Large yard with
brook frontage.  This home
offers 4 bedrooms, 1 ¼ baths
and a finished garage with a
new heater.  Nicely landscaped
with many perennials. A very nice enclosed porch as well.
Many updates including new boiler, vinyl siding and some new
windows. Close to the VAST trail and just minutes from Burke
Mountain Ski Area.         Being offered at $139,900

#6525 ST. JOHNSBURY
Totally remodeled, quaint
Victorian, 3 bdrm., 2 bath on
a quiet street off the highly
sought-after upper Main
Street location.  Many fine
extras that were very tasteful-
ly done.  This house is within
walking distance of St. Johnsbury Academy.  A must see!!

Being offered at $159,900

QUATRINI
Real Estate

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

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

“Real Estate for The Real World”

DANVILLE - MLS # 2613676
The owners have done all the work on this house, so you
don't have to ... Refinished floors that shine, up-dated
kitchen and bath, freshly painted interior and exterior,
brand new roof, new light fixtures, landscaping and
replacement windows. There's an inviting glassed-in
porch, 3-4 bedrooms, kitchen with appliances and pantry,
diningroom, livingroom and attached garage. PLUS,
there's a lovely yard for gardening or children.

Reduced to $216,500

The Cost of Being Efficient 
Dear Tom and Ray:

Back in the '80s and '90s,
there were some ultra-efficient

cars like the Suzuki Swift, the
Honda CRX and the Honda Civic.
I owned a VW Rabbit diesel that
got 45 miles per gallon. All sold

for under $15,000 and had real
mileage ratings of 45 mpg or
more. Even factoring in inflation,
I'm curious why we have to pay
an extra $5,000-$10,000 for
hybrid technology to get the same
mileage that a good old-fash-
ioned, gas-only car was able to
achieve 20 years ago. Why this is
so.  - John

TOM: That's a good question,
John. There are several answers.

RAY: One is that there's a lot
of stuff on cars today that wasn't
required or expected 20 years ago.
There are anti-lock braking sys-
tems, side-curtain air bags, rein-
forced beams in doors, electric
windows, butt warmers and butt
coolers, to name a few things. So
economy cars now weigh a lot

more than they did then, because
our expectations for even entry-
level cars have increased. As a
result, today's economy cars are
safer and more comfortable than
the tin-can deathtraps you men-
tion.

TOM: Second, cars today are
bigger than they were 20 years
ago, with more interior room.
Look at today's Honda Civic. It's
as big as the larger Honda Accord
used to be in the '80's. Every time
a model is redesigned, it gains a
few inches in each direction (like
its owners, I guess), so even our
small cars are pretty big these
days.

RAY: Finally, and probably
most important, we've gone horse-
power-crazy. Back in the early

'80's, when we temporarily gave a
whit about fuel economy, the
average car had about 100 horse-
power. A small family car like the
1982 Honda Accord had 75 hp.
By comparison, a 2007 four-
cylinder Accord has 166 hp. A
six-cylinder Accord has 244 hp!
And that's a modest, midsize car
today.

TOM: Upward of 200 horse-
power is practically expected
today. And there are cars with 300
hp, 400 hp and more. In my hum-
ble opinion, that's crazy. There's
not a car on the road that needs
more than 200 hp. Most cars
would be fine with a lot less.

RAY: So in the past 25 years,
instead of taking all of the techno-
logical advances we've made and
making a 120-hp Accord that gets
60 mpg, we have a 244-hp
Accord that gets 30 mpg.

TOM:Why is that? Because
of some combination of (A) that's
what we want and (B) the car-
makers have made us think that's
what we need. But we don't. Is it
more important for us to get from
zero to 60 mph a few seconds

Clliicckk  &&  CCllaacckk TTaallkk  CCaarrss



October 2006 Menu

October 4 - Buffet.
October 6 - Meal Site
Closed.
October 11 - Meat Loaf,
Mashed Potatoes, Fresh
Carrots, Assorted Breads,
Peaches and Cream.
October 13 - Corned Beef
and Cabbage, Potatoes,
Turnip and Carrots,
Homemade Rolls, Fruit Cup.
October 18 - Macaroni and
Cheese, Stewed Tomatoes,
Green Beans, Muffins, Jell-O.
October 20 - Roast Pork,
Potatoes, Applesauce, Mixed
Vegetables, Homemade Rolls,
Fruited Jell-O.
October 25 - Beef Stew,
Tossed Salad, Biscuits, Rice
Pudding.
October 27 - Baked Fish,
Mashed Potatoes, Spinach,
Assorted Breads, Ice Cream.

Meals served at West Barnet
Church. All meals served with
a beverage. Reservations not
required. Suggested donation
of $3 per meal is appreciated.
Phone (802) 633-4068. 
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West Barnet
Senior Action

Center

BEGIN REALTY ASSOCIATES               BEGIN REALTY ASSOCIATES  

BEGIN REALTY ASSOCIATES               BEGIN REALTY ASSOCIATES  

MLS # 2615826: This is a Once-In-A-Lifetime opportunity to own a
camp lot on Joe's Pond at a very moderate price.  Located on the North
Shore, this is a very private, wooded lot of more than a half acre in
size.  It has a deeded ROW to the water, direct access to the new recre-
ation trail for hiking, biking and snowmobiling and is walking distance
to the Joe’s Pond Association Recreation Area.  The camp on the prop-
erty has been abandoned for years and is not useable.  

Priced at $79,000

MLS #275640: Beautiful views, beautiful craftsmanship. Sited on
4 acres +/- in Danville, you'll enjoy fantastic southeasterly views
of the White Mountain range.  Lovely open front porch and
screened-in area to enjoy your privacy.  Large, open kitchen, living
and dining area; cathedral ceiling over stairway leads to 2 bed-
rooms, master suite and the family/rec room.  BONUS: Check out
the view from the rooftop lookout. 

A must see home offered for $425,000 

MLS #2617148: Spectacular pond views and abundant water
frontage are just some of the fine features of this camp on Joe’s
Pond. The camp is fully furnished with many updates and in very
nice condition. $300,000

MLS # 2615278: 1876 Cape farmhouse in Danville. Step back in
time as you enter this 4-bedroom, 2-bath post and beam home on a
2+/- acre lot midway between Danville and Peacham.  A small
brook borders the “house side” lot while Joe’s Brook borders the
lot across the road.  Large kitchen, den, family room.  Attached
shed and post and beam barn.  

$179,000 

Start your
search here.

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

309 Portland St., St. Johnsbury, VT 05819
(802) 748-2045

Providing Professional and Courteous Service
www.beginrealty.com

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

971 BROAD STREET
LYNDONVILLE, VT 05851

802-626-8333 � 802-626-9342

www.parkwayrealtyassociates.com 

ML#2617191 This spacious 2½ story Colonial is con-
veniently located within walking distance of a beauti-
ful Vermont village. The White Mountain views are
spectacular and the landscaping is top shelf with
perennials galore, stonewalls and patios. Inside you’ll
find 3 bedrooms, an eat-in kitchen, formal dining
room and spacious living room with hardwood floors
plus a finished walk-out basement. 

All this on 3.77+/- acres for $295,000

R
REYNOLDS Real Estate, Inc.

St. Johnsbury:Well kept five-unit building (possible sixth
unit) with good numbers on Elm Street. Full basement. Lots of
parking.   $199,900

791 Broad Street � Lyndonville, VT 05851
(802) 626-9357 � Fax (802) 626-6913

www.reynoldsre.com
Email: reynolds@charterinternet.com

faster than for America to be ener-
gy-independent and not have to
fight oil wars in the Middle East
and pay through the nose for
gasoline? Not to me, it isn't.

RAY: Now, $3-a-gallon gaso-
line might change our opinions of
what we need. In fact, it's already
changing them. Huge, heavy
SUVs with overpowered engines
are getting harder to sell.

TOM:An increasing number
of car-makers are starting to step
in with just the kind of cars you're
asking about. They're not getting
45 mpg, but they're getting close.
And they're a heckuva lot safer
and more comfortable than econo-
my cars of 20 years ago.

RAY: For example, here are
some cars you can buy today that
are cheap (in many cases, $15,000
or less) and meet your criteria:

TOM: The Honda Fit (109
hp, 38 mpg highway), Toyota
Yarns (106 hp, 40 mpg highway),
Nissan Versa (122 hp, 35 mpg
highway), Chevy Aveo (103 hp,
35 mpg highway), Scion xA (103
hp, 38 mpg highway), Hyundai
Accent (110 hp, 36 mpg highway)
and Kia Rio (110 hp, 36 mpg
highway).

RAY:And for a little more
money, you can have the larger
Ford Focus (130 hp, 37 mpg high-
way), the Chevy Cobalt (145 hp,
34 mpg highway) or the fun-to-
drive BMW Mini Cooper (115 hp,
36 mpg highway).

TOM: But the bottom line is
that car-makers listen to one thing,
and it's not annoying automotive
columnists like us. They look at
their sales numbers. If people are
buying 300-hp Hemis, they design
and make more cars like that.

RAY: So if we want more
choices in high-mileage cars, we
have to buy high-mileage cars and
let the gas guzzlers sit on the lots

longer. So, it's not up to you and
me, John; it's up to the people
who are putting their money
down now and signing on the dot-
ted line. They'll determine the
range of options the rest of us
have a few years from now.

Can a Blocked Tailpipe
Blow Up a Muffler?

Dear Tom and Ray.
What would cause a muffler

to explode? We just had work
done on our '93 Saab 900S. It was
running very sluggish up hills,
and diagnostics showed several
leaks in the exhaust pipes leading
out of the catalytic converter.
After having a new converter and
pipes installed, the car was better
but still a little sluggish. A week
later, we were accelerating to get
on a highway, and the muffler

exploded. It literally burst open
along the side. What kind of pres-
sure would cause this, and should
our mechanic have picked up on a
muffler problem in the first place?

- Angela
RAY:Well, here's the key,

Angela: After the muffler explod-
ed, did the car run better?

TOM: If so, the muffler
might have been the source of the
sluggishness. Often what happens
is that when a catalytic converter
fails, its innards disintegrate and
get pushed farther down the
exhaust system, where they can
lodge in the muffler baffles and
plug it up.

RAY: That would cause
exactly the symptoms you
describe - the car would be slug-
gish when climbing hills or accel-
erating. If the tailpipe is blocked

and the engine's exhaust can't get
out, the fresh fuel and air have no
room to come in, so the engine
bogs down.

TOM: So both your catalytic
converter AND muffler might
have been clogged. And when
your mechanic replaced the con-
verter, the acceleration improved a
little bit, but the pressure on the
muffler multiplied. At some point,
the pressure got to be too much
and the muffler burst at its weak-
est point - the seam.

RAY:While that makes you

unwelcome in most bedroom
communities after dark, it also
allows the exhaust to escape. So
the car should run better. And
once you replace the muffler, you
should be all set.

TOM: Mufflers sometimes
explode due to backfires, caused
by too much unburned fuel in the
exhaust system. But given all the
corroborating symptoms you
have, I'm betting yours was just
badly clogged. 
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Daily - The Northeast Kingdom
Artisans Guild Backroom Gallery
in St. Johnsbury. 

Mondays  - Story Time, St. Johnsbury
Athenaeum Youth Library.  10:30
a.m. (802) 748-8291.

Mondays - Story Time, Pope Library,
Danville. 10 a.m. (802) 684-2256.

Mondays - Just Parents meet with
concerns for drugs and kids,
Parent Child Center, St.
Johnsbury, 7 p.m.
(802) 748-6040.

1st & 3rd Mondays “Six O’Clock
Prompt,” Writers’ Support Group,
6 p.m. St. Johnsbury Athenaeum.
(802) 633-2617.

2nd Monday - Cancer Support
Group, NVRH Conference Room
A. 4 p.m. (802) 748-8116.

Tuesdays - Baby & Toddler Story
Hour, Cobleigh Library,
Lyndonville. 10 a.m.
(802) 626-5475.

Tuesdays - Bridge Club for all experi-
ence levels, Cobleigh Library,
Lyndonville. 6:30 p.m.
(802) 626-5475.

Tuesdays - Cribbage Tournaments, 6
p.m. Lake View Grange Hall,
West Barnet. (802) 684-3386.

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 expe-
rience levels, Cobleigh Library,
Lyndonville. 1 p.m.
(802) 626-5475.

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

Weekends (through Columbus day
weekend) - Ben’s Mill, West
Barnet, open 11 a.m. - 3 p.m.
(802) 748-8180.

October
1 Autumn on the Green, Danville.

(802) 684-2528.
2 Northeast Kingdom Fall Foliage

Festival: Walden.
2 NEK Audubon Information and

Planning Meeting, 4:30 p.m.
Fairbanks Museum Classroom.
Open to all.

3 Northeast Kingdom Fall Foliage
Festival: Cabot

3 Book Discussion: Howard Frank
Mosher’s A Stranger in the
Kingdom, 7 p.m. Haskell Free
Library, Derby Line.
(802) 873-3022.

4 Northeast Kingdom Fall Foliage
Festival: Plainfield.

4 First Wednesday Lecture Series
with UVM Professor Frank Bryan
and “The Impossible Presidency:
Presidential Greatness in the Post
Modern World.” 7 p.m. Goodrich
Memorial Library, Newport.
(802) 334-7902.

4 First Wednesday Lecture Series
with Dr. Alan Fern retired director
of National Portrait Gallery and
“Alfred Stieglitz and the Rise of
Modernism in America,” 7 p.m.
St. Johnsbury Athenaeum.
(802) 748-8291.

4 First Wednesday Lecture Series
with Middlebury Professor Susan
Watson and “Einstein’s Century
1905 - 2005.” 7 p.m. Kellogg-
Hubbard Library, Montpelier.
(802) 223-2626.

4 Bread and Puppet Theater
Performance, Stannard Gym,
Lyndon State College, 6 p.m.
(802) 626-6426.

5 Northeast Kingdom Fall Foliage
Festival: Peacham

6 Northeast Kingdom Fall Foliage
Festival: Barnet

6-7 Friends of the Cobleigh Library
annual book sale, Friday: Noon -
8 p.m. and Saturday: 9 a.m. - 3
p.m., Lyndonville Municipal
Building. (802) 626-5475.

6-7 Game of Logging - Levels I and
II, NorthWoods Stewardship
Center, East Charleston. 8 a.m. - 4
p.m. (802) 723-6551.

6 Contra Dance, 8 p.m. Danville
Town Hall. (802) 684-3991.

7 Men’s Ecumenical Breakfast,
Methodist Church, Danville, 7
a.m. (802) 684-3666.

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

7 Guided Tour of Silvio O. Conte
National Fish and Wildlife
Refuge. Meet at Refuge head-
quarters on VT 15 near Island
Pond three hours before sunset.
(802) 723-6551.

7 Northeast Kingdom Fall Foliage
Festival: Groton

8 NEK Audubon trip to Victory

Basin. Meet at Damon’s Crossing
at 8 a.m. (802) 626-9071.

8 Northeast Kingdom Fall Foliage
Festival: St. Johnsbury.

8 Art by the Yard: Vermont’s
Painted Theater Curtains, with
Michael Sherman, 2 p.m. Haskell
Free Library, Derby Line.
(802) 873-3022.

8 Beth El Speaker Series with Ben
Szwergold and “Two Perspectives
on the Shoah Stories of a Survivor
and Child of Survivors.” 3 p.m.
Beth El Synagogue, St.
Johnsbury. (802) 748-3711.

9 COLUMBUS DAY
10 Nearly Full Moon Paddle,

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

11 “Climatologist’s Perspective on
Climate Change: Facts and
Fallacies,” 7 p.m. Fairbanks
Museum, St. Johnsbury.
(802) 748-2372.

11 Northeast Kingdom Candidate
Forum, Alexander Twilight
Theater, Lyndon State College, 6
p.m. (802) 626-6426.

12 Booksigning and author talk with
Natalie Kinsey-Warnock and As
Long As There Are Mountains, 10
a.m. Hazen Union High School,
Hardwick. (802) 472-6511.

12 Booksigning and author talk with
Natalie Kinsey-Warnock and As

Long As There Are Mountains, 3
p.m. St. Johnsbury Athenaeum.
(802) 748-8291.

12 The Key is the Kingdom -
Systematic Conservation
Planning, NorthWoods
Stewardship Center, East
Charleston. 7 p.m.
(802) 723-6551.

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

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

14 Pancake Breakfast, Lake View
Grange Hall, West Barnet. 8 -10
a.m. Adults $6, seniors $5, chil-
dren under 12 $3.
(802) 748-8180.

14 Guided Tour of Silvio O. Conte
National Fish and Wildlife
Refuge. Meet at Refuge head-
quarters on VT 15 near Island
Pond three hours before sunset.
(802) 723-6551.

14 Behind the Swoosh, Alexander
Twilight Theater, Lyndon State
College, 9 p.m. (802) 626-6426.

21 Clyde River End-to-End: 5th and
Final Leg with NorthWoods
Stewardship Center, Clyde Pond
to Lake Memphremagog. 8 a.m. -
Noon. (802) 723-6551.

21 Fall Foliage Hike: Bluff Mountain
and Mt. Pisgah, NorthWoods

Stewardship Center, East
Charleston. 7 a.m. - 5 p.m.
(802) 723-6551.

22 NEK Audubon trip: Champlain
Valley and Dead Creek to see
Snow Geese and Waterfowl. Meet
at West Danville Park and Ride at
7 a.m. (802) 748-8515.

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

28 Pancake Breakfast, Lake View
Grange Hall, West Barnet. 8 -10
a.m. Adults $6, seniors $5, chil-
dren under 12 $3.
(802) 748-8180.

29 Annual Harvest Concert with
community choirs and Danville
Town Band. 5 p.m. with commu-
nity pot luck supper to follow.
Danville Congregational Church.
(802) 684-3896.

29 Apres Foliage Festival to benefit
the Davies Memorial Library,
Rabbit Hill Inn, Lower Waterford,
3 - 5 p.m. (802) 748-4609.

29 Daylight Savings Time Ends
31 Halloween Party for Kids of all

Ages, NorthWoods Stewardship
Center, East Charleston. 6 p.m.
(802) 723-6551.

See also the 
Arts Around the Towns
Calendar on Page 14.

AROUND THE TOWNS

October

COMMUNITY CALENDAR

Photo Courtesy of Elizabeth Brown
Elizabeth Brown reads all the news from home while visiting in Ireland. Elizabeth is a geology stu-
dent at Amherst College and was with a group of students studying volcanoes and the way to
develop geothermal possibilities at Godafoss (Waterfall of the Gods) in northern Ireland. She
returned to Peacham in late August. She is the granddaughter of long-time subscriber Beppy
Brown.

WANTEDWANTED
antiques,

collectibles,
household furnishings,

contents of attics,
cellars & outbuildings

By the piece
or the whole lot.

Offering current
knowledge of values

with 35 years
of experience.

Scott & Joni Palmer

684-2265

Enjoy Foliage with us and one of
our Fall Coffee Drink Specials

and order a copy of 
John Grisham’s latest novel, 
The Innocent Man, for 25% off.

FREE Wi-Fi 

"A perfect spot for lunch..."
USA Today 


