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LOIS (FIELD) WHITE

Acowboy carried a stoneware
whiskey jug in the recent
showing of “1867 Texas

Ranch House” on Vermont Public
Television. Those stoneware jugs, crocks,
cups, plates, bowl, pitchers, milk churns,
pans and other containers were essential
wares in American households the 1800’s.

Pioneer settlers farmed first,
then turned to pottery as a sideline.
Early potters came to America
from England and other countries
in Europe. They first made earth-
enware in about 1640 in
Jamestown. Earthenware produc-
tion continued until about 1780. 

Stoneware potteries were
established in the early 1700’s and
continued until 1880 when tin and
glass proved more popular, avail-
able and affordable. Stoneware
replaced earthenware after the
American Revolution because of
the demand for stronger vessels
that would accept “slip” and col-
ored glazes, and because of the
health hazards associated with lead
glazes on earthenware. 

Stoneware is more dense and
more durable than earthenware
and holds water without a glaze. It
was fired to a higher temperature,
up to 2300° Fahrenheit and 

(Please See Page 10)
(Continued from Page 1)
accepted glazes more readily.
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DANVILLE, VERMONT GOOD FOR THE WHOLE MONTH $1.50

ANDY’S ROUGH LUMBER 

Boards, Dimension
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Monday-Friday 8-5
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How High is the Sky
Over Peacham

The Abenaki
Called It
Poosumpsuk; 
It’s Our Finest
Natural
Resource

Photos By: North Star Monthly
The Great Falls station on the Passumpsic River has been generat-
ing power for Lyndonville since 1895. Prior to that the site was used
as a pulp mill. The Passumpsic River drops more than 60 feet mak-
ing a spectacular setting and certainly one to avoid with a canoe.

TERRY HOFFER

Dave Magnus is a retired high school teacher with a lifelong
interest in the night sky. He calls it lifelong “amazement.”
Magnus lives beside a sparsely traveled road in Peacham

where, when the moon is new and it’s otherwise dark, stars fill the sky
like sand on a beach. Visitors familiar with the glow of metropolitan
night life are often stunned by the sight of an unobstructed view from
places like Peacham into the expanse of the universe.

Not long ago Magnus was giving thought to cutting branches from
a tree near his home and doing some serious stargazing. “I was think-
ing about getting a telescope,” he says, “when I started to think that it
made more sense to do this with others, to collaborate and get some-
thing more but do it in Peacham where the conditions are favorable
and where it could easily be used by groups from schools.”

Magnus casually mentioned his idea to a few others and quickly
discovered that his brother-in-law John Mackey, a retired lawyer from
Massachusetts, was interested as was Sidney Wanzer a retired physi-
cian, also from Massachusetts. Mackey lives in St. Johnsbury, and
Wanzer spends summers in Peacham.

Mackey had a telescope of his own and had been an active mem-
ber of a group that established an observatory on Cape Cod. He quick-
ly volunteered the benefit of his experience at the regional high school
in South Yarmouth, MA. Wanzer admitted that one of the great draws
of his summer home in Peacham is the chance to use his own
Celestron 8-inch telescope. He loves to study stars from Peacham
without the ambient light pollution that fills the sky over his home
near Boston.

Soon the group included Stan Frickes, a computer specialist, who
has more than a casual interest in the stars, and Mark Breen, one of
the Eye on the Sky meteorologists at the Fairbanks Museum who
teaches astronomy at Lyndon State College.

With their enthusiasm and energy bubbling, members of the group
visited the high school observatory on Cape Cod and one at an 

(Please See Telescopes on Page 6)

Photo By: North Star Monthly
Sidney Wanzer (right) and Dave Magnus (rear) share great enthusi-
asm for amateur astronomy. Here they are experimenting with
Wanzer’s Celestron 8-inch telescope. They and a small group of
others have established the Northeast Kingdom Astronomy
Foundation and hope to create an observatory in Peacham, like one
they have seen on Cape Cod, with a small classroom and a more
powerful telescope. 

Through most of the year the
Passumpsic River is a silent
neighbor tending to its busi-

ness of draining away precipitation
from a 500-square mile watershed.
The Passumpsic drops through
Sutton and Burke and then slides
almost silently through Lyndon, St.
Johnsbury and Waterford and final-
ly to Barnet where it mixes with the
mighty Connecticut just below
Comerford Dam.

A 1996 guide to the
Passumpsic River published by
Central Vermont Public Service
cites the Abenaki translation as
“flowing over clear, sandy bot-
tom,” and it’s easy to imagine
those Native Americans finding
their way through their summer
grounds by water.

The first settlement by Euro-
Americans was in the 1770’s as
colonists staked out their claims
before the gathering storm of the
American Revolution, and during
the 1800’s the appeal of the
Passumpsic’s waterpower attract-

ed the earliest form of industrial
development and budding com-
munities of early Vermonters.
Saw- and grist-mills were the first
water-powered mills to appear,
but others followed as specialized
facilities for turning linseed to
oil, apples to cider, sheep’s wool
into textiles and wood into card-
board.

As wires and electricity
reached into most of the area
clustered along the River, those
clusters and the economy tended
to spread away from the bounty
of its waterpower. Slowly but
surely, the Passumpsic, and rivers
like it, became less important as a
means of travel and a source of
mechanical power, and northern
Vermont civilization turned its
back to the River.

By the early 1900’s hydro-
mechanical power was all but 
obsolete, but a few of the old
Passumpsic River dams and mills 

(Please See Page 8)
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Route 2 Reconstruction Planned for 2008
On August 22 Senator Patrick Leahy stopped in Danville with a group of other Vermont officials to

assure us that the long promised and long planned reconstruction of Route 2 is going to take place. That’s
great.

The project is complicated. We are told that it is unique in the
country for its marriage of safety concerns with priorities that are
clearly artistic. 

As Representative Steve Larrabee noted the concept of a
bypass is an old one, but the notion of bypass is gone.
Secretary of Transportation Neale Lundervillle made clear
that the traffic calming measures including islands to the east
and west of the village, a narrower travel lane, treescapes
and a traffic light at the intersection of the Peacham Road
will reign in those 6,500 cars each day that pass through
Danville. No one argues with that.

Alex Aldrich, Executive Director of the Vermont Arts
Council, emphasized the importance of the artistic elements of
the plan based upon participation of individuals and a design
review committee that have been gnawing on artistic concepts
for almost eight years. As Aldrich understands it hasn’t been
easy. People know what roads are, and that’s one thing, but
consensus about matters of artistic expression - that’s another.

John Zwick is project director for the Vermont Arts
Council, and he, too, is high on public art. He imagines the
result of the project as “an expression of where Danville has
come from, where it is today and where it is going in the
future.” Zwick says it’s not like a sporting event where you can jump up and down and cheer, and at the
end of the game you know who got the most points and who won. Artistic expression is connected to so
much, and in Danville that means weather, communities, family, history, farms, the school and all manner
of considerations about this town. It’s a slippery concept, and even in the best of circumstances the pro-
duction of art work leads to discussion and disagreement. 

On August 22 as Senator Leahy listened, people in Danville were clearly and vigorously latching
onto the concept of safety and tiptoeing around the idea of art with suspicion. People know what roads in
Vermont are. But agreement about work prepared and installed by consulting artists … 

Senator Leahy is right. Vermont is not like everywhere else, and neither is Danville. We don’t want
the town to be the same, nor do we want Route 2, when the reconstruction is finished, to be just like
someplace else. I am convinced that the traffic planners and engineers (and the folks who drive those big
yellow machines) will make the village safer. That is great. And I am confident that as a result of all the
wrangling in committee meetings and the discussions that have carried on long after they are over, the
Green will be beautiful.  It will be different, and maybe it will even be provocative and we’ll talk about it. 

Marion Sevigny and her late husband, Paul, were and are patrons of the Green and its appearance.
As Marion, who is a member of the Danville Selectboard, said to the gathering, “I am so glad the road
through the village will be safer, but the work on the Green will be the icing on the cake.”

I am completely looking forward to it. I only regret that we (and those big yellow machines) have to
wait until the spring of 2008 to get started.

Terry Hoffer
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It’s Not Worth It
The introduction of a bill in the US House of Representatives to eliminate the penny provides anoth-

er example of the greater power of emotion as compared to reason.  Representative Jim Kolbe has reintro-
duced a bill that, among other issues related to US currency, calls for the elimination of the penny.  (His
2001 bill to phase out the penny was largely ignored.)  Under the proposed bill, the minting of pennies
would cease.  Cash transactions ending in 1, 2, 6 and 7 cents would be rounded down to the nearest 5
cents and cash transactions ending in 3, 4, 8 and 9 cents rounded up.  Rounding would not apply to elec-
tronic and other non-cash transactions.

Due to the rising cost of zinc (pennies are composed mainly of zinc with only a coating of copper) it
now costs about 1.4 cents to produce the 1 cent coin.  Last year pennies cost the Treasury an estimated
$44 million to produce.  With the current price of zinc, this is projected to increase by at least another $14
million next year.  These figures do not include the cost of distributing the tons of one-cent coins.  When
the cost of producing a coin is less than its face value, the US Treasury makes money.  Pennies, when
they cost less than one cent to mint, were perfect moneymakers for the Treasury.  They almost immediate-
ly are removed from circulation after they are produced, ending up in jars, drawers or even the trash
because of their low value.  There is, then, a steady demand for a coin that the Treasury formerly could
sell for more than it cost to produce.  This is no longer the case, and Rep. Kolbe’s principal argument for
eliminating the penny.  Pennies now cost almost one and a half times their face value to produce. 

Sensible as this economic line of reasoning is, it is unlikely to bear up under the largely emotional
counter arguments.  Polls, now 3-4 years old, indicate that a majority of Americans favor keeping the
penny.  The penny advocacy group, Americans for Common Cents, cites tradition, the honoring of
President Lincoln, and the potential cost to consumers of rounding (implying that retailers will adjust
prices to result in rounding up to, rather than down to, the closest 5 cents) as reasons for keeping the
penny in circulation.  Experience in Australia and New Zealand, two countries that eliminated the penny
several years ago, provides mitigatory evidence against the last argument; rounding cash purchases off to
the nearest 5 cents does not appear to have harmed consumers.  Charities that rely on cash contributions
may suffer if the penny is eliminated.  We evidently are quite willing to unload a pocketful of pennies into
the Salvation Army kettle or roadside coin drop—it is easy to be charitable with a nearly worthless coin.
Those pennies add up, although I suspect that the effort spent in counting and transporting pennies adds to
the fund raising expenses of many charitable organizations.

Americans for Common Cents (ACC) has questioned Rep. Kolbe’s motives in proposing to elimi-
nate the penny.  Arizona, the state he represents, is a major producer of copper.  Nickels (75% copper,
25% nickel) are likely to be in greater demand if pennies (97.6% zinc, 2.4% copper) are abolished.
However, ACC’s motives may be equally self-serving.  According to news reports, one of ACC’s leading
lobbyists has close ties to the zinc mining industry. 

If the price of zinc continues to rise, it soon may be profitable to buy pennies, melt them down and
sell the zinc.  It makes economic sense to eliminate the penny.  Unless pennies are minted from a cheaper
material, I think the one-cent piece should go.  However, I hold no hope that this will occur.  Public opin-
ion appears to favor keeping the penny.  The political cost of eliminating the penny currently is too high.
Given the far more urgent issues facing congress, Rep. Kolbe’s bill, like the penny, is just not worth it. 

Tim Tanner

Letters to
the Editor:
Endless Quilting Project

Dear North Star, 
Noticing that the August

issue lacked any “Letters to the

Editor,” and being a charter sub-
scriber under the current man-
agement, I would like to take
this opportunity (my first) to put
in my two cents.

Since the Hoffer/Tanner con-
sortium took over the paper 8-
plus years ago, the letters of
praise for the paper have 

(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

Senator Patrick Leahy and Scoutmaster
David Towle were part of the August 22
gathering to celebrate confirmation of
the Route 2 reconstruction through the
Village of Danville. Work is scheduled to
begin in 2008.
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“WHERE LIBERTY DWELLS THERE IS MY COUNTRY”

Bank of California Fails after Dabbling in Great Gold Bonanza
Three Acres in Middlebury Leveled by Flames
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Colonel Turman Lamson, who

died in Bennington last week aged
more than 80, was the most cele-
brated shot in America and was the
originator of the present system of
rifling guns, an invention which
revolutionized the construction of
that branch of firearms.

Great Bank Failures in
California - The great financial sen-
sation of the past week has been the
failure of the Bank of California.
This bank was one of the most
noted and wealthiest monied insti-
tutions in the Union having a capi-
tal of millions. The suspension of
the National Gold Bank and Trust
Co. followed the next day. When
the crash was known there was a
run on the bank, which paid out
more than a million dollars before
its suspension and further payment
was stopped. For a day or two
excitement prevailed in San
Francisco, but the feeling subsided
when it was found that other banks
would not be materially affected. It

is a great failure nonetheless and
among the principal causes is its
dabbling in mining stocks, the great
California bonanzas and its attempt
to compete with one or two other
large banking firms. The late
account says that the liabilities of
the Bank are $14,000,000 and
available assets are not far from
$7,000,000, which will shrink con-
siderably before they can be cashed.
Principal stockholders will probably
have to be assessed from forty to
forty-five cents on the dollar to pay
off the liabilities.

A Fly-Trap - Does anyone want
a good fly-trap or rather doesn’t
everyone want one? A trap that in
one hour’s time will catch hun-
dreds of these insects alive without
their lying round dead, to the dis-
gust of all housekeepers. Just such a
fly catcher is Roe’s patent. It is a
new and first rate article of the
kind, and the fly traps sell like hot
cakes and may be found for sale at
Palmer’s store.

The Great Forepaugh Show is
positively the most gigantic exhibi-
tion in existence. See eight center
pole tents, 1,000 men and horse,
1,500 wild beasts, 10,000 museum
wonders. There will be the largest
living giraffe, five trained elephants,
two horned hairy rhinoceros, a
South American hippopotamus
and eight monster lions. This is the
largest and the best circus in the
world. Don’t fail to see this show in
St. Johnsbury on September 8.
Admission to all the tents is only 50
cents. Children under 9 years 25
cents.

September 10, 1875
Chinamen in California - The

Chinamen in California number
90,000, three fourths of whom are
adults. They fill nearly all depart-
ments of trade, from the highest to
the lowest. They have introduced
American manufacturers into
China and brought back cheaper
goods than can be made at home.
They regulate the labor market in
California. Every month about
2,500 are added to the Pacific coast
population. Nine-tenths are single
and show no disposition to settle
nor regard for politics. Opium is
their favorite smoke and rice their
chief diet, combined with pork.
Fish and vegetables are largely con-
sumed, and eggs are largely import-
ed from China. No one ever saw a
Chinaman tipsy, but they gamble
universally.

Poison Pickles - A whole family
was lately poisoned in an Eastern
city by using pickles bought in bulk.
Usually pickles of this class are
cheap and of an inferior quality
and those of high color are most
sought after. In almost every case
the color is produced by some dele-
terious substance. As a rule verdi-
gris is used to give a brilliant green
appearance. Owing to this fact one
cannot be too careful and it is only
safe to purchase from thoroughly
known and responsible dealers.
Neglect in this respect is inexcus-
able as the lives of a whole family
can be put in peril. 

Some forty years ago Thomas
Emerson, president of the old
Windsor Bank was suspected of
robbing the bank of about $50,000
the loss of which failed the institu-

tion. He was tried, found guilty and
confined in Windsor jail for many
years. On Monday last as Col.
Harlow was removing an old brick
oven in his house, which was for-
merly occupied by the bank cashier
Kittredge, he discovered some-
where between forty and fifty thou-
sand dollars of the missing money
in a vault under the oven. The bills
are quite decayed but still legible.
The opinion is that the cashier
took the money instead of
Emerson, who suffered unjustly for
another’s crime. Both Emerson
and Kittredge died several years
since. The affair made quite a sen-
sation in Windsor.

September 17, 1875
Five Middlebury Blocks in

Ashes - Middlebury was visited
Friday night by the most destructive
fire it ever experienced. Over three
acres of buildings are burned over
making an estimated loss of
$175,000, scarcely half of which is
covered by insurance. The fire was
discovered in the roof of Oliver
Severance’s paper mill on the west
side of Otter Creek a little after
midnight. The fresh wind blowing
from the north  pushed the flames
to Wallace Swiney’s sash and door
factory and then to Lane & Clay’s
find wooden block and four more
blocks were rapidly consumed.  Fire
engines were called from Rutland
and Burlington as were students
from Middlebury College who
formed a well directed bucket line
from the river.

Barnet is building a new town-
house, forty by sixty feet, on the site
of the old one and finishing it in

suitable condition to rent for public
entertainments.

A boy weighing five hundred
and forty-six pounds and a woman
weighing seven hundred and
eighty-two pounds have been on
exhibition at Brattleboro.

September 24, 1875
The Black Hills - A council of

Indians from Cheyenne River and
other agencies have finally agreed to
meet the Commission near the
Crow Buttes. Spotted Tail says he
wants not less than $6,000,000 for
the Black Hills preferring an annu-
ity of $1,000 per year for each
Indian and would not expect to get
more than half of that after the
agents have done their stealing.
Chief Sitting Bull of the Uncapapas
wants to fight the whites, doesn’t
want a treaty and says he will raid
on the Platte this fall.

When Forepaugh was here
with his show he shipped to New
York, by express, the sum of
$35,000, which he had gathered
since leaving St. Albans. The St.
Johnsbury shows attracted an esti-
mated eight or ten thousand peo-
ple.

Base Ball - On September 18
the Peacham White Stockings beat
the Morrisville Athletics 43-41. On
Saturday the Danville Caledonians
will play the Lyndon Modocs at St.
Johnsbury.

A decided fall temperature for
the last few days - ominous of cool-
er days that are coming. The trees
are decked in their autumnal hues
and in a few days they will present
rich appearance - hardly excelled by
the vernal season.

Anna P. Greaves, Cabot VT
Donald & Louise Hale, Davenport FL
Jan Hall, West Lebanon NH
Kathy Highland, Uxbridge MA
Nancy Hogue, Danville VT
Kim Hornyak, Avon OH
Matthew & Deborah Jacovelli, 
West Danville VT

Mrs. John B. Keenan, Barnet VT
Marie & Kevin Kiehl, Spring Hill FL
Ralph and Judy Kletzien, Kent OH
Stephen LaCoss, Lyndonville VT
Bill & Tammy Ladd, White River Jct. VT 
Mary Robinson Lamoray, Winter Garden FL
Edward & Mafalda Lucas, Pound Ridge NY
Mike Malaney, West Danville VT
Glendon & Ruth Marceau, Groton VT
Barbara Marcotte, St. Johnsbury VT
Tom and Agatha Martland, 
Auburndale MA

S. D. McLaughlin, Wallingford CT
Josephine Metcalfe, Marshfield VT
Rochelle E. Miller, Houston TX
Jessie E. Mitchell, Newport VT
Gary & Beth Montgomery, Danville VT
Stephen Parker &  Susanne Terry, 
Danville VT

Burns & Colleen Page, Barre VT
Passumpsic Savings Bank, Danville VT
A. V. Polhemus, Uncasville CT
Cleona Poole, St. Johnsbury VT
Frances B. Prevost, West Danville VT
Andrew Robinson, Danville VT
Rev. & Mrs. Donald W. Romlein, St.
Johnsbury VT
Barbara C. Rooney, Littlestown PA
Mrs. Lucy Ruggles, Newport News VA
Joan Sbarra, Derby Line VT
Caroline Sherry, Danville VT
Edna Simons, St. Johnsbury VT
Zelda Simpson, Lyndonville VT
Robert J. Simpson, West Burke VT
Mr & Mrs Everett Snowden, 
San Francisco CA

William J. Stanton, Danville VT
Mrs. Ethel Stewart-Knapp, Milford CT
Sandy Stocker & Jackie Lewis, 
Lyndon VT

Virginia Sullivan, Arlington VA
David Switzer, Hanoverton OH
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Letters to
the Editor:
(Continued from Page 2)

outscored the naysayers at least
278 to zero. I will not be the one
to break the streak. As a long-
time FOTE (friend of the editor),
I have hesitated to give him too
much encouragement thus
swelling his head any further. But
the time has come.

The August issue of The
North Star is a gem. As a history
buff I loved reading about the
Willey disaster in Crawford
Notch. Said editor once gave me
a book called Life by the Tracks
by Virginia Downs, which docu-
ments the lives of the Evans fam-
ily that lived within feet of the
railroad tracks in the shadow of
Mt. Willard during the first half of
the 20th century. Though much
later than the Crawfords and
Willeys of Floyd Ramsey’s arti-
cle, they had the same
indomitable spirit which helped
northern New England’s econo-
my expand. The book is still part
of my library.

I was interested also in the
coincidence (?) of Ramsey’s arti-
cle with the story in the historical
section on page 3 regarding the
completion of the railroad
through the Notch almost 49
years to the day after the Willeys
and the others perished. So much
changed in those intervening
years. Westward expansion, the
birth of women’s rights, abolition,
the Civil War, Reconstruction ... a
real growth spurt for America.

If Ramsey’s article wasn’t
enough, the other front page story
about pioneers Youens and
Markewinski and their eastward
migration makes one ponder why
all those 19th century Yankees

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 

COUNTRY CORNER SQUARES
Lyndon, VT

(802) 684-3829  or  (802) 748-4096

September 13 and 20     7:00 p.m.
Lyndon Corner Grange Hall
York Street, Lyndon Corner

Come join us for one or both evenings of introduction
to Modern Western Style Square Dancing. No previous
experience necessary.  No partner required.  

Families, singles or couples of all ages are welcome.
A non-competitive team sport with low impact aerobics
and excellent exercise for mental acuity. Come join us -
wear casual clothes and soft soled shoes.  

Fun nights are free.

SQUARE DANCE FUN NIGHTS

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

ever left. 
Thoughtful editorials by John

Downs, Isobel Swartz and Van
Parker are like frosting on the
cake, and the wonderful article on
croquet by Lois White was a fas-
cinating piece of Americana.

I like to think of The North
Star as an endless quilting project
made up of pieces of fabric which
tell stories about our little corner
of the world. No plot,
no theme. Just good reading.

From an ex-Northeast
Kingdom resident who moved
even farther east, a hearty “Well
done,” and keep up the good
work.

Charlie LeRoyer
Searsmont, ME

Dear North Star,
We would like to first start out

by telling you how much we
enjoy the paper and all of the
great articles. We especially enjoy
the articles by Lorna Quimby. The
town news from selectmen meet-
ings is wonderful as well. Keep
up the good work.

Recently we had friends Buck
and Mary White of Barnet stop by
to take a breather on their trip to
Alaska. They stayed over the 4th
of July weekend so we could
show them some of the local
attractions around Salt Lake City.
Enclosed is a photograph of the
Whites catching up on The North
Star news while on the beach of
the Great Salt Lake. [See Page
36.]

The North Star is a welcome
part of our family and keeps us in
touch with the people and places
that we love while we are away.
Please accept our sincere thanks
and appreciation for a job well
done.

Gerald & Janita Livingston
Bountiful, UT

(Please See Letters on Next Page)

In Defense of the Couch Potato
For many years, during a busier time in my life, I never even knew what the term “couch pota-

to” really meant. Eventually I found the term was used to criticize members of the male gender who
broaden their posteriors, distend their bellies with beer and ruin their eyes by spending too many
hours each day, particularly on weekends, staring at the television.

I never wanted to be, nor ever expected to be, a couch potato, and I agreed with my wife that
such an individual was obviously slothful – indolent, lazy and disinclined to work or exert himself.
On the other hand, I have never met a couch potato who was ashamed or embarrassed, even when he
knew that many others thought disparagingly of him.  I never met a woman who was willing to admit
that she, too, might be a couch potato. But some may be just as much of a one as their sports-minded
husbands when they sit for hours each day before the screen watching some sentimental love story.
She doesn’t drink much beer and usually doesn’t show many of the slothful characteristics she attrib-
utes to her husband, but that doesn’t change the reality of her obsession.

In the last year or so I have begun to appreciate the couch potato’s interests. Wives who were
never addicted to soap operas have little understanding of what is involved in being a CP. When they
come into a TV room and get a fleeting glimpse of something that may either be baseball or football
(sometimes they confuse the two), they are inclined to say that their husbands are wasting time, which
would be better spent helping in the garden or kitchen. 

There are different kinds of couch potatoes, and sometimes it is difficult to recognize one. I now
readily concede, for example, that I am a CP but not the beer-guzzling kind. I seldom drink beer. I
have to get up to stretch and walk around periodically, and I will shut off the television when an event
gets hopelessly one sided, even when my beloved Red Sox are playing. One Sunday a few weeks ago,
for the first time in my life, I watched a World Cup soccer game, a Wimbledon tennis match, a profes-
sional golf tournament and the Red Sox. No further proof of my addiction is necessary.

I don’t intend to speak for other CP’s, but I think most enjoy the pleasure of the moment, and
they accept the disappointment of defeat when they must. However, that is not enough for me or for
many others, I’m sure. I see myself now as a knowledgeable assistant coach in football and baseball,
and I wish there were some ingenious, technological marvel that could put me in instant communica-
tion, for example, with a baseball coach who spits repeatedly when his team is in trouble. I know I
could help because I can be coldly objective about what is going on, with nothing at stake for me. 

For example, in a recent baseball game, a coach left his closing pitcher in the game too long. By
the end of the 8th inning, to me it was obvious the pitcher should be removed, but he started the 9th
inning, and David Ortiz hit the game-winning home run. If I could have reached that coach between
innings, and talked things over, perhaps I could have helped him avoid the debacle. I have experi-
enced the same situation in football while watching my favorite New England Patriots.  Occasionally
Coach Belichick misjudges what the other team is up to, and keeps Quarterback Tom Brady throwing
passes when a rushing attack could turn the game around. By means of the television, I have a per-
spective that is not available to a coach and his advisers, who necessarily are concentrating on their
players and the small part of the field where the game is being played. Needless to say I don’t think of
myself as omniscient. I am merely exploring the potential for couch potatoism. 

When it comes to professional golf, I am truly a CP seeking pleasure.  I watch only when my
favorite athlete Tiger Woods is playing. I wouldn’t presume to criticize or make suggestions to one
who plays so proficiently, even if I knew enough to do so.

Finally, I am convinced that there is a place for couch potatoes in society, and may they be rec-
ognized and appreciated for the pleasure they find for themselves and that which they surely could
bring to others. The couch potatoes that I tolerate are senior citizens. Younger people have much more
important uses for their time. 

John Downs

Postscript: A month ago I
mentioned my inquiry to
L.L. Bean about publishing a
catalogue featuring only
American-made products.

With no response from two
mid-level marketing offi-
cials, I wrote the president,
and on August 10 I received
this reply from his Executive
Assistant Peter Gauci.

“For many years the
majority of our products
were readily available from
our vendors in the U.S., but
over the past 10-15 years, as
our domestic suppliers have
closed their doors, we have
had no choice but to move
our production to other
countries. L.L.Bean still
stays with U.S. production

whenever we can, but the
situation has changed so
much that there are fewer
domestic vendors that can
supply the quantity and qual-
ity we require. Therefore, it
would be difficult for us to
publish a catalogue featuring
only American-made prod-
ucts.”
Is this the “tip of the ice-

berg” for the American econ-
omy?

John Downs

John Down’s Last Word for Last Month
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Richard P. Barrett Insurance Agency
309 Portland Street, Suite 102
St. Johnsbury, Vermont 05819

(802) 748-5224

Hope to See You There
Saturday, September 16, 1 - 3 p.m.

for an Open House at the  
North Danville School (Community Building)
Help Arlene Hubbard celebrate her 

95th Birthday.
Please NO Gifts. Cards Only.

Save the Date:
Saturday, September 23, 2006
Annual Chicken Pie Supper
North Danville Baptist Church

in North Danville

EEAATT  IINN  oorr  OORRDDEERR  AA  DDEELLIIVVEERREEDD  TTAAKKEE  OOUUTT

MMEENNUU:: CChhiicckkeenn  ppiiee,,  mmaasshheedd  ppoottaattoo,,  ggrraavvyy,,
ssqquuaasshh,,  ccoollee  ssllaaww,,  rroollllss,,  ccrraannbbeerrrryy  ssaauuccee,,  

ppiicckklleess,,  ddeesssseerrtt  aanndd  bbeevveerraaggee..

Servings begin at 5:00 p.m.

AAdduullttss  --  $$88;;  CChhiillddrreenn  1122  aanndd  uunnddeerr  $$44
PPrreesscchhoooolleerrss  --  FFrreeee

Delivered take-outs available in 
Danville and St. Johnsbury area.  

Must be reserved by Monday, Sept 18.
Call Sue @ 748-4096 or Judy @ 748-8519
Benefit of North Danville Baptist Church Ladies Aid

TTÄÄuuÜÜÉÉ  aa||vv{{ÉÉÄÄáá  [[ÉÉââááxx
ii||vvààÉÉÜÜ||ttÇÇ  VVÜÜxxttÅÅ  ggxxttáá

`̀ttÜÜzzttÜÜxxàà  eeççttÇÇ??  [[ÉÉááààxxáááá
ggââxxááwwttçç  @@  ffttààââÜÜwwttçç  EEMMCCCC  @@  GGMMFFCC  ÑÑAAÅÅAA
HHFF  UUÉÉççÇÇààÉÉÇÇ  TTääxxÇÇââxx  
ffàà??  ]]ÉÉ{{ÇÇááuuââÜÜçç??  iigg    CCHHKKDDLL
UUçç  eexxááxxÜÜäättàà||ÉÉÇÇ  bbÇÇÄÄçç    ;;KKCCEE<<  JJHHDD@@KKGGFFGG

August
5

The Danville
Fair

To the Danville
Chamber of
Commerce:

The volunteers
at the Open Door
want to thank you
for recognizing us
as Citizens of the
Year making it

such
a special 
day.

Education + Flexibility = Employment
A woman I once knew, who worked in many different capacities, told me the secret of her suc-

cess in the labor market.  “Always be willing to take on a job that’s offered to you, even if you don’t
know how to do it. Those who offer it know that you are capable of doing it, and are willing to learn
how.”  My work experience supports this theory and has given me opportunities that have enriched
my life, if not my bank account.  Her “secret” recently popped into my mind as I was reading about
immigration issues in the news, and Tom Friedman’s book about globalization, The World is Flat. 

Friedman raises very important issues about American attitudes towards work and education that
parents and grandparents cannot ignore.  He discusses the issue of out-sourcing low-skill jobs to coun-
tries where they can be performed quickly, easily and cheaply.  He also states that, until the present
time, America has always been the source of great innovation and therefore a continuing source of
new jobs to take the place of those that have been out-sourced, but this is about to change. He points
out that the large number of highly educated, energetic, upwardly mobile young people in India,
Korea and China are able to access work globally over the Internet and do the work to very high stan-
dards.  These people want to stay in their own countries but are hungry for the high tech, high paying
jobs that we offer. 

Today these Asian countries are graduating a higher percentage of qualified scientists and engi-
neers than is the United States.  They also send their brightest students to the U.S. to obtain Ph.D.‘s.
Most of the Ph.D. graduates in the computer science, math and engineering schools of the best
American universities, are foreign born. We need these graduates to stay and work but, because of our
restrictive visa allocation policy, most of these students are not permitted to remain in this country
after graduating.   They return home or go to other developed countries where their expertise is in
demand.

Companies such as Microsoft and Hewlett Packard are building factories where the talent is –
Russia with its glut of unemployed engineers and India with its burgeoning population of high-tech
graduates are two destinations.  These factories are not sweat shops.  They provide high quality work
environments with good salaries and benefits. It is much cheaper to manufacture abroad because of
the abundance of highly qualified job applicants who will work for lower salaries.

According to Friedman, unless we change our attitude towards education, particularly in science
and mathematics, this country will fall behind in those fields that are so important to developing new
industries and doing competitive research in space, computer science and medicine.  Our corner on
the global market is innovation, and our raw material is educated brainpower.   The number of stu-
dents studying science has dropped steadily over the past 30 years.   This country once ranked third in
the number of science graduates, but now it ranks seventeenth.

To take one example: Forty percent of the top NASA scientists will be eligible for retirement
within a very few years. Educating a scientist of that caliber takes about 17 years.  We are nowhere
near reaching the goal of replacing these and other older scientists with home-grown graduates, and,
unfortunately, many of these positions are reserved for US citizens because of security concerns.   

Part of the problem is that though we talk a lot about education, and have programs like ”No
Child Left Behind,” we do not, as a society, endorse or appreciate the importance of education as do
most Asian countries. Parents, grandparents and teachers must work together to demand more from
our students.  Much of the blame for poor educational results has been placed on teachers. As a for-
mer educator of children and adults, and as a parent, I know that attitudes about education begin at
home at a very early age.  I cannot understand why we balk at formal education for all of our children
from an early age; they are the future of our society. I have also never understood why parents allow
their children to waste their opportunity for public education when, these same parents as tax-payers,
are footing the bill.

Friedman stresses the need for all of us to continue to learn and expand our skills through-out
our adult lives, so that our minds remain flexible and open to new ideas.   If the economy does
change, people with diverse skills have a greater ability to find a new job.  The best example parents
can provide is by continuing their own education. 

Isobel P. Swartz

and your pets, I will push for leg-
islation, a bill to provide for a
toilet bowl in every dog house, a
kitty door in every kitchen.

Thank you for your consider-
ation.

R. M. Quimby for US Senate
Peacham

Eagle Eyes

Dear North Star,
As usual I enjoyed reading

another issue of The North Star
Monthly, namely the August
2006 issue.

First a couple of comments
on grammar. Congratulations to
John Downs or to the proof read-
er or both (not and/or) for using
the word “fewer” appropriately,
i.e. “fewer goods” not “less
goods.” Deterioration of gram-
mar is so far advanced that I get
to see the word “fewer” about
once every three months.

In the WRITE TO US box
[on page 2] in the sentence
beginning, “So we look forward
to you sending …” the word
“you” should be “your.” No mat-
ter that the word “your” then
appears twice in the same sen-
tence. Since “sending” is a
gerund (a verbal noun), its modi-
fying pronoun must be in the
possessive form. i.e. “your” not
“you.”

Tim, I enjoyed your editorial
“Is It Really Misplaced?” For at
least 10 years now I have been
defining “a split second” as the
interval of time beginning when I
put something down to the time I

(Continued from Page 4)

Another Candidate
Dear North Star,

I’ve been seeing and hearing
political ads for some time now.
Too many, I think.

These have affected my mind
so much, I’ve decided to run for

Letters to
the Editor:

cannot locate it.
Frederick Chase Jr.

Stowe, VT

Editor’s response: Anyone
who thinks the process of assem-
bling and then proofreading 36
(or sometimes 40) pages is just
another day at the beach should
read this letter. Fred Chase and I
have enjoyed this sort of commu-
nication for a long time, and I
have the utmost respect for his
eye. It is precise, and what it sees
is always our challenge. 

He is right on both counts,
but I will defend our proof read-
ers who individually and collec-
tively do an amazing job each
month. I am so grateful for their
time and their accuracy. Their
work and the extent to which
their red ink and yellow high-
lights sanitize the proof copies
of The North Star, except for
moments like this, remains
unsung.  We are very fortunate
for their talent and efforts.

Now about that gerund ...

Letters to
the Editor:

election on the Regressive Party,
better known as the party of
Friends Loving Only Pets, or

FLOP.  I have noticed a great
need for something for pets.

If elected to represent you

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

Wednesday 9 a.m. - 7 p.m.
Saturday 9 a.m. - Noon.
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DANVILLE SERVICE CENTER
Route 2, Danville Village  684-3481

� Foreign & Domestic Auto
Repair  � State Inspections
� Exhaust Work � Batteries
� 2 & 4 Wheel Computer
Alignment  � Shocks & Struts

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

Ask Us About Tires

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

When you think insurance...

(Continued from Page 1)

elementary school in Pomfret,
VT. They met with members of
astronomy clubs in Burlington
and Springfield, VT and con-
cluded that establishing an
observatory with a relatively
sophisticated amateur telescope
was an effective means to offer-
ing hands-on astronomy to stu-
dents of any age and it was
financially feasible.

Wanzer says, “The exciting
thing is that the setup in South
Pomfret is designed for sixth
graders. The fact that the kids
are using it and doing research
projects blew my mind. They
can view relays of the digital
images from the telescope on
classroom computer monitors,
and at night they have star par-
ties with all kinds of people par-
ticipating. It’s a magnet for the
community, and everyone is
learning about optics, tele-
scopes, math and physics.”

Magnus says, “Our vision is

that an observatory would give
hands-on experience to school
classes. As soon as you get kids
to do things they are engaged.”
Magnus laughs about the prolif-
eration of computer games and
the time that youngsters devote
to electronic entertainment. “It
would be like computer games,”
he says, “but instead of virtual
reality it would be real reality
with planets and stars and galax-
ies and …”

Wanzer says, “There are
essentially two levels of ama-
teur astronomy. The observa-
tional level includes seeing fea-
tures on planets and the familiar
patterns of asteroids or measur-
ing the intensity of light from
known stars and the extent to
which that intensity varies. Then
there is what they call frontier
astronomy in which people
spend great quantities of time
looking for something new.
People will spend hundreds of
hours hoping for a single dis-
covery, and when they find one
it can be tremendously excit-
ing.”

In April, Retired Teacher
Magnus, Retired Physician
Wanzer, Retired Attorney
Mackey, Computer Specialist
Frickes and Meteorologist
Breen formed a not-for-profit
corporation to be known as the
Northeast Kingdom Astronomy
Foundation, and through it they
hope to spread their enthusiasm
for astronomy among school
age star watchers - and adults
who may be interested as well. 

Wanzer says, “If you have
something that is appealing peo-
ple will come, but what is really
wonderful is when an individual
- of any age - gets turned on and

empowered to learn about any-
thing. If you can challenge and
excite someone they’ll want to
learn, and that’s what teaching
is all about. Telescopes are a
potent source of learning.”

Magnus says, “We hope to
be able to find the means to pay
a few science teachers to serve
as docents and then offer
demonstrations as evening
activities to get people out of
their homes - especially during
the short days and long nights of
winter.”

The group hopes to construct
a classroom and an adjacent
observatory dome with a vibra-
tion-free pedestal on which will
be mounted a large-aperture
reflecting telescope, perhaps a
Meade 16-inch scope similar to
the one at the observatory at the
high school observatory on
Cape Cod. A 16-inch instrument
is large for anyone but profes-
sionals and has the ability to
gather dim light from enormous
distances. According to specifi-
cations provided by the Meade
Instruments Corporation it
offers  a maximum practical
visual power of 800X magnifi-
cation. It can find stars from
known data and lock onto them
as they appear to move while
the Earth, and the telescope on
it, revolves on its axis. It is ide-
ally suited to remote imaging on
computer monitors and photog-
raphy of distant stars.

The group expects to have a
modest membership fee.
However the opportunity to use
and actually control the instru-
ment will be available for any-
one. Ultimately there will be a
series of telescopes perhaps
including Wanzer’s own 8-inch
Celestron. He talks about donat-

ing it to the foundation.
Wanzer says, “If you look at

the Pleiades [that’s the cluster of
several hundred stars in the con-
stellation Taurus] with a 16-inch
telescope you won’t see more
than a few stars. It’s just too
powerful. You need a lesser
scope for distances that are rela-
tively close. Sort of a point-and-
shoot telescope is a good com-
plement to a big one.”

At this point the group is
networking and seeking to gain
the interest of science teachers
and organizational partners
including the Fairbanks

Museum in St. Johnsbury. After
conferring with those who creat-
ed the observatory in
Massachusetts they have a pre-
liminary budget of $150,000.
The cost estimates include a
small classroom and the obser-
vatory dome structure, the tele-
scope and camera equipment
and the associated computer
systems to display and analyze
information gathered from the
scope.

If you’re interested call
Dave Magnus for further infor-
mation. You’ll find him at (802)
592-3320.

Telescopes Are a Potent
Source of Learning

Meade Instruments Corporation Photograph
Members of the Northeast Kingdom Astronomy Foundation hope to
create an observatory in Peacham with a telescope perhaps like
this 16-inch reflecting Meade telescope. An instrument like this is
large for anyone but professionals and has the ability to gather dim
light from enormous distances. It would be ideal for instructional
use and for serious amateurs like Magnus and Wanzer.

VViissiittoorrss  ffaammiilliiaarr
wwiitthh  tthhee  ggllooww  ooff
mmeettrrooppoolliittaann  nniigghhtt
lliiffee  aarree  oofftteenn
ssttuunnnneedd  bbyy  tthhee
ssiigghhtt  ooff  aann  uunnoobb--
ssttrruucctteedd  vviieeww  ffrroomm
ppllaacceess  lliikkee
PPeeaacchhaamm  iinnttoo  tthhee
eexxppaannssee  ooff  tthhee  uunnii--
vveerrssee..
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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

SUPPLIES

Peter Hopkins
13 Raymond Street
Lyndonville, VT
05851

Phone (802) 626-5555
Night (802) 626-8042

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

ELLEN GOLD

September 1, 2005 -After four
dreary days of rain, we’re seeing a
most welcomed sun. People on the
street today were smiling and
friendly, the only complaints being
the rapidly rising price of gas. We
topped off the tank for our trip to
Quebec with our first U.S. gas of
over $3 a gallon. Hurricane Katrina
has temporarily put U.S. refineries
in the Gulf of Mexico out of com-
mission. To put things in proper
perspective though, high-priced
gas is a small inconvenience com-
pared to the problems of no elec-
tricity, water or housing as well as
looting, rape and other crimes out
of control in New Orleans. The
problems of cleanup, delivering
food, finding shelter, opening
bridges and ports, dealing with san-
itation, removing the dead and
helping the injured are too large to
comprehend.

September 7, 2005 -
September is smiling on us with
day after continuous day of perfect
weather. Cool, clear, 50° nights of
magnificent starlight give way to
mornings of picturesque valley
fog, soaking in a gentle pastel sun-
rise. The sun gradually clears off
the mist leaving bug-free days of
glorious sunshine and breezes. As
the weatherman commented, it’s
the kind of day you wish you could
store in a bottle to open in January.
Sunflowers planted by the squirrels
complete the idyllic scenario.

September 9, 2005 - A sunny
but chilly 44° this morning. The
forecast is for temperatures to drop
into the 30’s tonight with possible
frost in mountain hollows. We’ll
pick what we can from the garden
in case. We were treated to quite a
spectacular display of aerial acro-
batics Wednesday evening. There
must have been a hatch of some
tasty morsel that brought swarms
of dragonflies dancing through the
air. It was reminiscent of the grace-

ful swooping and diving of feeding
swallows, earlier in the summer.

September 10, 2005 -A clear,
moisture-free day. Even the morn-
ing is without its usual misty val-
ley. The mountains stand out with
each contour sharply defined.
Trees are beginning to show a vari-
ety of fall color from yellow to
orange, to the deep maroon-red of
swamp maples. The lush green
from our wet August still predomi-
nates. There’s no tired, end-of-
summer look to the trees. 

September 11, 2005 -
Yesterday ended with the same
clarity that it began. An idyllic half
moon settled over Halls Lake,
sending a rippling beam across the
water. Zillions of stars sparkled in
the moisture-free sky. The only hint
of clouds was from the arc of the
Milky Way. Our misty river is back
on this cool, 39° morning. A lone
phoebe perched on top of the
woodpile, flicking its tail, patiently
awaiting the warmth of the sun. I
went berry picking for our lunch
drink, and although there are still
red berries that need to ripen, the
blackberries were scarce. I did find
a fresh pile of bear poop in the
berry patch, which might shed
some light on the missing ripe
blackberries.

September 13, 2005 - This is
the time of year that opening the
window quilts each morning brings
a new burst of color. The dazzling
orange maple at the back corner of
the field offered an early beauty
alert for today. This is also the time
of year that we go from frost warn-
ings to 80° temperatures in less
than 24 hours. The clarity of fall
has reverted back to moist hazy
days of summer. The center plot of
the garden is harvested and tilled.
Snow peas are gone, kohlrabi is
waiting as pasta sauce, and stew in
the freezer and potatoes are stored
in the dark of the basement.

September 14, 2005 -
Deliciously cool night air suddenly

appeared, gently returning us on
the road to fall. The past couple of
days of near record-breaking high
temperatures and sultry summer
humidity threw us back into mid-
August, but September finally pre-
vailed. Trees continue to shed their
green in exchange for fall finery.
Early September seems to rush into
color and then stall for a week or
two before moving on to peak
foliage towards the beginning of
October. Each fall follows its own
timeline, offering a unique inter-
pretation of the flow of seasons.

September 17, 2005 - A gentle
rain is providing trees with a bene-
ficial soaking as they draw sap to
their roots for winter. The ground-
water table should be high as well.
Chipmunks and red squirrels plant-
ed a colorful grouping of sunflow-
ers near the feeder. Chickadees and
migrating warblers land on the  yel-
low heads to pluck the ripening
seeds. My attempts at planting sun-
flowers has been thwarted in the
past by hungry crows and rodents.
So I’ll just leave it to the random
sprouting to provide a fall flower-
ing of sunflowers and watch the
birds harvest the seeds.

September 19, 2005 - After a
weekend of rain from the storms
down south, we were treated to a
day of warmth and sunlight.
Afternoon clouds are forming,
majestic and puffy white in the
bright blue sky. I harvested 5 nice-
sized delicata squash and will store
them in the basement for a mid-
winter treat. A few more 8-ball zuc-
chini are beginning to form and
should give us one more harvest
there. The generic tomatoes are
gone, and Italian plum tomatoes
are in the freezer. Cherry tomatoes
are abundant although many split
and spoiled in the rain. We’ve har-
vested some tender chard for sup-
per tonight. I took a brief walk
through the woods. Fungi in all
shapes, colors and sizes abound in
the moist September forest.

September 21, 2005 -A warm
morning glow bathes the valley in
sunshine, highlighting our redden-
ing swamp maple at the edge of the
road. We seemed to be hosting a
bluejay convention this morning.
The top of the woodpile offers a
good landing spot and the perfect
venue for strutting, preening and
picking seeds from drying golden-
rod. September is the time for
flocking. Jeff reported a large flock
of turkey on Walden Hill yesterday. 

September 29, 2005 - It’s a
blustery overcast fall day.
Fortunately the leaves are still in
the early stages of changing other-
wise they’d all be swept away. 

September 30, 2005 - The
thermometer is hovering close to

freezing this morning. It doesn’t
look like we sustained a frost, but if
we did get nipped, the dahlias and
basil will let us know. Parts of the
state have had their first light frost
this month with some areas on the
western side seeing their first hard
freeze. I checked the garden, and
we did escape frost last night and
came through September frost-
free. The Northeast Kingdom
foliage week has almost ended, and
although the coolish weather feels
like fall, our view is still greenish
with mostly early color. We’re still
working towards the 50% mark of
peak. A focal maple is blazing, per-
fectly centered in our picture win-
dow with the valley receding
towards Mount Moosilauke.

Photo By: Jeff Gold
Fungi in all shapes, colors and sizes abound in the moist September
forest.

Walden Hill Journal
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Curtis Sjolander of   Wheelock is co-manager of  the Danville
and St. Johnsbury Farmers' Markets.  He and his family bring veg-
etables, preserves, cut flowers, maple syrup and fish to each market
each week.  He has participated in these markets for 17 years.

The Danville Market is held on the Danville Green
Wednesdays from 9 a.m. - 1 p.m., and the St Johnsbury
Farmers' Market is held behind Anthony's Diner on
Saturdays from 9 a.m. to 1 p.m. Shoppers will find all kinds of
fresh picked vegetables, berries in season, cheese, jewelry, wood
and hand sewn crafts, baked goods and a delicious selection for
lunch as you shop and support the local economy.

Perennial Pleasures
Nursery & Tea Garden

Flowers, Herbs & Shrubs

English Cream Teas
Treat yourself and your guests to tea served
in a beautiful display garden or greenhouse.  

Fresh baked scones and delicious cakes.
Teas served 12 - 4 p.m.  Reservations suggested.  

OPEN 10-5  TUES. - SUN. � EAST HARDWICK  VT � 472-5104

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

FABRICTOWN
Decorator Fabrics, Quilting Fabrics

Now is the time to start thinking about those Christmas gifts...
A handmade gift is a gift from the heart.

Yarns, supplies & much more!

Tues.-Sat. 9:30 a.m.-5:00 p.m.

61 Depot Street
Lyndonville, VT 05851 (802) 626-9367

Jan Nutting, Owner

David Toll, M.D.

Pediatrics
1394 Main Street

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

were reconfigured for generating
electricity. The first commercial
generation of electricity was in
1891 when the St. Johnsbury
Electric Light and Power Co.
installed a generator just below
the Village of St. Johnsbury to
provide current for street lights.
The first electric lights came on
in Lyndonville in 1895 with
power from the Great Falls sta-
tion, the site of a former pulp mill
where the Passumpsic River
drops more than 60 feet. There
were other hydroelectric stations,
but the most catastrophic flood in
recorded history, the one in
November 1927, destroyed build-
ings, railroad and many of the

existing bridges, roads and dams.
Early in the 20th century pic-

tures were taken of the Riverside
Canoe Club just above the
Concord Street bridge in St.
Johnsbury, and it is clear from
those images of dashing young
men and their ladies that the
River was a popular place for
recreation, but it wasn’t until
nearly 80 years later that canoers
and kayakers began to think of
the River as a geological and a
natural resource asset. As off-
spring of the environmental
movement they went looking for
the clear, sandy bottom of the
Abenakis' “Poosumpsuk.”

One of the great appreciators

of this River as it follows its path
within earshot but out of eyesight
of the commercial sprawl in
Lyndonville and where it turns to
the southeast beside the Red
Village Road and then south
again toward St. Johnsbury is Joe
Benning.  Benning is an attorney
in Lyndonville who spends his
fair share of time admiring the
sunshine and imagining the end
of the day outside his law office
window. 

In 1992 Benning and David

Cobb were paddling a canoe
along the River when they dis-
covered an iron pipe standing
upright in the water. Baffled by
the pipe and finding it virtually
immovable, they called in the
reinforcements of a crane and a
backhoe. The pipe proved to be
part of a partially buried 12-foot
boiler, discarded and rusting in
the river channel marring the
clear, sandy bottom.

Benning says, “Dave and I
were both in the Rotary Club, and
we figured it was a perfect chal-
lenge for the members.”

In the summer of 1993
Lyndonville Rotarians, with 90
students from Lyndon State
College and 30-40 others doing
community service work, under-
took a massive cleanup focusing
on areas behind the Lyndon
municipal building and around
the White Market Plaza. “We
concentrated on five places and
pulled out as much as we could

From the Archives Collection of the Fairbanks Museum and Planetarium 
The Riverside Canoe Club was organized in 1908 and became a popular spot to rent a canoe for the 5-
mile trip to St. Johnsbury Center.  The club sustained ups and downs in its popularity until the 1927
flood washed it away.

Photos By: North Star Monthly
This colorful seat cover was by far an exception and a distinctive
contrast to the clean banks and clear channel of the Passumpsic
River. Work by the Lyndonville Rotary Club over the last 13 years
has resulted in a river to admire and enjoy.

Joe Benning and the
Lyndonville Rotary
Club Have Made the
Passumpsic River
Sparkle

OOnnee  ssoolliittaarryy
CCaannaaddaa  ggoooossee
eeyyeedd  uuss  ffrroomm  aa
ssaannddbbaarr,,  aanndd  jjuusstt
aabboovvee  tthhee  GGrreeaatt
FFaallllss  ppoowweerr  ddaamm  aa
bbeeaavveerr  lluurrkkeedd
uunnddeerr  oouurr  ccaannooee
aanndd  tthheenn  ttwwiittcchheedd
iittss  ttaaiill  aanndd  vvaann--
iisshheedd  iinnttoo  tthhee
sshhaaddoowwss  aalloonngg  tthhee
sshhoorree..
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�� 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

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.

OOLLDD  FFRRIIEENNDDSS  SSHHOOPP
A unique assortment of

CCLLOOTTHHIINNGG,,  AANNTTIIQQUUEESS,,  
JJEEWWEELLRRYY,,  BBOOOOKKSS  AANNDD  GGIIFFTTSS

Fall and winter clothing now available
and sale racks of summer items
AALLSSOO......  Visit our “cheap thrills” 

Bargain Room
HHOOUURRSS:: Mon.-Fri. 11-5 and Sat. 10-2

35 South Main, Hardwick, VT

reasonably uncover.” Benning
says, “There is nothing in the
River worth risking your life for,
and there are places where the
water is deep and tricky. We did-
n’t want to chase minute pieces of
garbage, but we pulled out bicy-
cles, grocery carts, furniture and
more tires than we could count.”

Benning says, “I never
thought about trying to place
blame for all this, but it’s possible
that some of this stuff could be
associated with the clean-up fol-
lowing the Lyndonville fires in
1894 or 1924 or with frantic
efforts to stabilize the riverbanks
during the 1927 flood.” Benning
loves to sort through his collec-
tion of artifacts from the river
bottom including glass bottles
and a license plate marked 1923. 

About two years out of every
three the Rotarians return to the
River. As Benning says, “The
River changes, and things pop up
or they float down from some-
place upstream, but without tear-
ing anything out of the River
banks we’ve uncovered a lot of
our past.”

The result of Benning’s
efforts and the 13-year cleanup is
that this river, which once cele-
brated the summer sun with
native flora and fauna unchanged
by the human footprints or finger-
prints is being brought back into
very nice shape. The Passumpsic
is beautiful, and during a recent
canoe trip from the intersection of
US 5 and VT 114 near the
Lynburke Motel, through
Lyndonville and St. Johnsbury
Center to Arnold Falls in St.
Johnsbury, we were surprised by
the clean water and near wilder-
ness experience so near and yet
so far from what we take for
granted as contemporary civiliza-
tion. 

Sure, we noticed a few wheel
rims and old rubber tires and a
couple of signs of high-water
flotsam and jetsam. We saw the
isolated remains of a plastic-cov-
ered lounge chair, the broken
back of a car seat and a few
things that may have been
thoughtlessly discarded OTB
(that’s over the bank), but they
were the exceptions. We lost
track of the number of soaring
great blue heron, sandpipers and

kingfishers, and we followed one
enormous flock of ducks (it must
have been an extended family or
a daycare for ducklings) splash-
ing ahead of us for a mile or
more. One solitary Canada goose
eyed us from a sandbar, and just
above the Great Falls power dam
a beaver lurked under our canoe
and then twitched its tail and van-
ished into the shadows along the
shore.

The Joe-Pye-Weed was
blooming everywhere (that
means six weeks until frost), as
were the wild flox, goldenrod and
some arguably invasive but love-
ly to look at honeysuckle and
white bindweed.

There were places in the five-
hour trip that were literally silent.
We could have been in Canada or
northern Maine. At one point
early on we paused and scram-
bled up the bank and, totally dis-
oriented by wandering oxbows,
we could not believe that we were

looking at the Brooks Pharmacy
in Lyndonville. Slightly farther
we were impressed by fragrant
smells floating over us through
the air. It was bread baking either
at White’s Market at the plaza or
the Hoagies Pizza place in the
same area. 

There are still three serious
carries between Lyndonville and
St. Johnsbury Center: the Vail
Hydroelectric Station, Great Falls
and the last at Pierce Mills. All
are clearly marked, and canoes
must be carried along portage
routes.

On Saturday, September 9,
Joe Benning and the Rotarians
from Lyndonville will hit the
River again but this time with St.
Johnsbury Rotarians doing the
same thing downstream. 

Benning says anyone is wel-
come to pitch in (make that wade-
in) and join them.  Anyone with a
canoe or flat-bottomed boat can
help. (Kayakers can watch, but

The Passumpsic River is crowded with oxbows that can be disorienting as to where you are, but we
were reminded of some of the scenes by the great masters of the Hudson River School and impressed by
a near wilderness experience even while we were within a half mile of Route 5 where it funnels heavy
traffic through Lyndonville.

Attorney Joe Benning has spearheaded the Passumpsic River
cleanup project with members of the Lyndonville Rotary Club find-
ing such artifacts as these glass bottles and a 1923 license plate.
The result is a near wilderness experience within earshot of the
traffic and commercial sprawl on the edge of Lyndonville. Benning
and the Rotary Clubs of Lyndonville and St. Johnsbury will be back
in the River again on Saturday, September 9.

their carrying capacity makes
kayaks nearly worthless when it
comes to hauling recovered
trash.) 

He says, “Since that first day,
I’ve never looked at the River the
same way again. The camaraderie
of getting wet and muddy is won-

derful, but most of all I enjoy
watching others discover the
thrill that we first discovered in
1992.”

And a thrill it was for us, too
- flowing over clear, sandy bot-
tom, Poosumpsuk.

Experiencing any
of  these symp-
toms? Headaches

Fat Gain
Hot Flashes
Memory Loss
Premature Aging
Lost Sex Drive

PMS
Irritability
Cramping
Bloating
Mood Swings
Anxiety

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

415 Railroad St. � St. Johnsbury, VT
(802) 748-3122 � 748-8941
Dedicated to Your Good Health
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Dr. Mark A. Leipert
Dr. Richard Leven
Dr. Stephen Feltus
Dr. Rebecca Hogan
Peter Boyle
Optician

WE HAVE IT ALL

Your 
Complete 
Family Eyeware
and Eyecare Center

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

Earthenware was fired to 1800°.
Potters dug clay from stream

banks, ground it smooth, made it
into large balls and stored them in
cellars to keep it moist. Small por-
tions were cut off, formed into
small balls and “thrown” on a foot-
or water-powered wheel, and there
the products were turned. Glazing

was scarce, expensive and hard to
grind, so some earthenware was
left unglazed or glazed only on the
inside.

Kilns for firing pottery were
built of red brick and enclosed in
small buildings. Pots were stacked
inside the kilns. Dry wood was
used for the 30-hour firing cycle.
Flames entered the kiln from com-

bustion areas beneath and circulat-
ed through the ware. The gases
escaped through exit ports in the
arch and out through doors in the
roof of the kiln. Vessels were
stacked inside each other. Many
could be fired at once.

Kilns required 30 to 40 hours
to fire the wares and four to six
days to cool before the vessels
could be removed. Fires were
started slowly to dry out the pots,
then increased, and the kiln was
stoked rapidly. The kiln and the
“charge” glowed bright yellow,
and blue flames shot into the air at
the highest temperatures.

Potters had extra help during
the firing of hundreds of pots. The
“burning of the kiln” was a great
event, especially for young
apprentices. Neighborhood youth
came and played games all night
by the light of the kiln. Square-
dances, with refreshments, were
held inside the large sheds.

Stoneware required high-tem-
perature clays. The first good clays
came from around Bayonne, NJ,
and Staten Island, Long Island and
the New York City area. So
stoneware production started in
those areas and eventually spread
into New England and Vermont
and replaced the traditional earth-
enware. Potters adapted to newer
materials and higher firing temper-
atures to make the transition.

Most American stoneware was
salt glazed. This was accom-
plished by first firing the ware and
throwing salt inside the kiln. The
salt formed a vapor that combined
with free silica in the clay. A thin,
mottled glaze then covered the
pieces. The names and locations
of potteries and designs were
imprinted by means of rollers
pressed onto the leather-like
wares, and cobalt blue coloring
was rubbed into indentations

before firing.
John Norton started making

earthenware in Bennington in
1795 and began making stoneware
in 1815. Christopher Webber
Fenton of Dorset joined Norton
Pottery, owned by Julius Norton,
grandson of John, in 1837. That
year Fenton patented a “firebrick”
made from kaolin and fine sand.
Kaolin was a fine, porcelanneous
clay found 300 miles inland from
Charleston, SC in the “Cherokee
Indian Nation” discovered in the
1730’s. Bennington pottery
became famous and is still
admired to this day.

Meanwhile a stoneware facto-
ry was going strong in St.
Johnsbury. Edward T. Fairbanks
describes that in his book, The
Town of St. Johnsbury, VT, A
Review of One Hundred Twenty-
Five Years to the Anniversary
Pageant 1912. Chapter IX, “Early
Industries,” says this: “An old-
time landmark with low red build-
ings west of the river half a mile
south of the Center Village, was
the Pottery established in 1808 by
Gen. R. W. Fenton, somewhile
known as the St. Johnsbury Stone
Ware Factory. Its products were in
constant demand until the intro-
duction of tinware. The business
was successfully carried on by
Gen. Fenton and by his son
Leander until the entire establish-
ment went down in flames
November, 1859. All sorts of

domestic ware were turned out on
those potters’ wheels, from jugs,
jars, bowls, bottles and milk pans,
at a dollar a dozen, to fancy flower
pots at sixty cents each, and St.
Johnsbury pottery gained high
repute; occasionally surviving
specimens of it may still be seen.
The power was supplied by a
merry little brook that came tum-
bling down the hillside.”

Richard Webber Fenton, born
on September 4, 1771, was an
uncle of Christopher Webber
Fenton. He came to St. Johnsbury
probably from Dorset, in the
1790’s, and was active in civic and
religious affairs. In fact, he was
appointed to a committee “to
Expel Dogs from the Meeting
House on Sundays.” That was the
first church in St. Johnsbury, locat-
ed on the hill west of the
Passumpsic River.

(See Their Pottery on Next Page)
(Continued from Page 10)

The Fentons Made
Pottery from
Passumpsic River Clay

Photos Courtesy of Richard Hovey
This collection of stoneware from the Fenton Stoneware Factory is
in Peacham. The jugs shown are in one-, two- and three-gallon
sizes. There are two- and five-gallon crocks and a four-gallon
churn. All are marked “ST. JOHNSBURY VT” and either “L. W.
FENTON” or “FENTON & HANCOCK.” The three-gallon jug on
the lower far right is dated 1852; the others are not dated..

The names and locations of potteries and designs were imprinted
by means of rollers pressed onto the leather-like wares, and cobalt
blue coloring was rubbed into indentations before firing.

This three-gallon Fenton &
Hancock jug is dated 1852.
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REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

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

Arthur Fairbanks Stone, grand-
son of Franklin Fairbanks (founder
of the Fairbanks Museum in St.
Johnsbury) described the Fenton
pottery in his publication Old Time
Stories of St. Johnsbury Vermont
published in 1938. He listed
wholesale prices for some of the
wares: Pint jars, 75 cents a dozen;
six-gallon containers, $8.50 a
dozen; two-gallon churns, $4.50 a
dozen; jars (jardinieres), $12.00 a
dozen; six-gallon butter pots,
$15.00 a dozen; butter boxes rang-
ing from $6.00 to $12.00 a dozen,
depending on size; and fancy
flower pots from $3.00 to $7.50 a
dozen. Some of these later pieces
are stamped “FENTON & HAN-
COCK.” Frederick Hancock was
once a potter for the Norton
Company and probably worked
with Leander Fenton in St.
Johnsbury. 

The Fenton Stoneware Factory
appears on the 1858 Map of
Caledonia County by H. F.
Walling. A brook mentioned in
Edward Fairbanks’ book still flows
between the two parts of the Back
Center Road (south of the present
iron bridge), which was the only
road to the Center at the time. The

Richard Webber, was born in
1771.

Potters traveled from place to
place in those days. Genealogical
information is useful in tracing the
migration of the Fentons from
Massachusetts, around New
England and eventually to
Vermont. However, the location of
Richard Webber Fenton’s birth
and where he lived before arriving
in St. Johnsbury and establishing
his pottery factory in 1808 have
not yet been found. Perhaps he
traveled around as much as did his
brother Jonathan, Jr., who married
a Rose Lyndia.

Jonathan and his wife had nine
children: Harriet, born in 1793 in
New Haven, CT; Sally (1794 in
Boston); Melyndia (1796 in
Boston); Richard Lucas, (1797 in
Walpole, NH); Almyria, (1799 in
Windsor, CT); Maria, (1801 in

Dorset) and Eliza born (1803),
Charcey (1804) and Christopher
Webber (1806), all in Dorset.
Births of these children were
recorded in Dorset even though
five of them were born elsewhere.
Apparently that practice was not
unusual in the early days of
recording Vermont’s vital statis-
tics.

The Bennington Museum
library’s records reveal that
the widow (Mary) Fenton, wife of
Jonathan Sr., arrived in Dorset in
1800. Apparently she came with
her son, Jonathan Jr., and his fam-
ily sometime after the death of her
husband. Jonathan Jr. established a
pottery in Dorset, taught his sons
the craft
and Christopher eventually
became quite famous at the
Norton potteries in Bennington.
Christopher’s brother, Richard

Lucas Fenton, was also a potter.
The names of Richard Webber

Fenton and his wife, Lofee, first
appear in Vermont’s vital records
when the births of their children
were recorded in St. Johnsbury:
Sophronia was born in 1801;
Phebe (1804); Pamelia (1805) and
their son Leander R. (1807). Since
Richard did not establish his pot-
tery factory until 1808 perhaps he,
too, traveled before settling down
and some of his children perhaps
were also born elsewhere.

Richard Webber Fenton was
called “General” or “Major” and
was one of the founders of the
“Universalist Society of St.
Johnsbury,” organized September
3, 1813. He served as town treas-
urer in 1806.

Richard Webber Fenton taught
his son the pottery business, and
Leander continued on at the pot-
tery, probably with help from
Frederick Hancock, after the sen-
ior Fenton died in July, 1851. 

What happened to the descen-
dants of Richard Webber and
Lofee Fenton? The whereabouts
of son Leander following the fire
that destroyed the stoneware fac-
tory in 1858 is unknown. His
death is not recorded in Vermont.
He married Lucy Lord in 1829,
and the couple had a son, Frances
Leander Fenton, in 1832.

No further record for daughter
Sophronia has been found. Phebe
married Elisha Brown of Barton in
1828. Pamelia married Dr. George

C. Wheeler. Their daughter, Lefie
Pamelia Wheeler, was born in the
mid-1830’s. Lefie married Dr.
Gates Bullard in 1860. Lefie died
in 1879 and both Pamelia and
Gates died in 1901.

Gates and Lefie
Pamelia Wheeler Bullard had
three children: George C., Harry
G., Rebecca, and Agnes M.. Agnes
was born in 1872 and married
Walter W. Husband. 

Graham Newell of St.
Johnsbury remembers visiting
Agnes Bullard Husband at the
antique shop in her barn at the
upper end of Main Street. She
called her shop “Rebecca at the
Well” and had an extensive collec-
tion of her great-grandfather’s pot-
tery. Husband told Newell that her
family lived in the brick octagonal
Calderwood building on Eastern
Avenue during her childhood.

Probably there are still descen-
dants of Richard Webber Fenton
and his wife, Lofee, in Vermont,
and hopefully some still have
pieces of their ancestors’ pottery.

It is remarkable that those
early potters traveled so much,
found productive spots near clay
banks for their shops, built sheds
and kilns and produced hundreds
of pots and other wares with little
in the way of financial means or
permits. Examples of their work
may still be found, and perhaps
they are still in use for the purpose
of making wonderful pickles,
sauerkraut or baked beans.

Fentons Found Their Way North to St. Johnsbury from Dorset
LOIS (FIELD) WHITE

It appears that Dorset was the previ-
ous home of the Fentons, the fam-
ily of potters that lived and worked

in St. Johnsbury early in the 19th century. 
Arthur Fairbanks Stone, St.

Johnsbury’s historian, wrote in
1938 “The first Jonathan Fenton ...
was born in the ancient town of
Windham, now Mansfield, Mass.,
May 17, 1740. He served two
years in the Revolutionary War.
His military record goes back to
1758 when he was a lieutenant in
the Colonial Army. He married
Mary Cary, widow of Daniel Cary,
July 11, 1762.”

Records at the Bennington
Museum show that Jonathan
and Mary Cary Fenton had three
daughters and three sons: the old-
est, Gamaiel, was born 1764;  son
Jonathan, was born in 1766, and

Their Pottery Was in St. Johnsbury
pottery was located on that road,
which was located beside the rail-
road tracks west of the Passumpsic
River. 

Lettering on Walling’s map

shows the factory on the east side
of the river. However, it looks like
the location of the river was modi-
fied on the map after surveys were
completed. There is no brook on
the east side, so it is likely that the
words “L. Fenton Stone Ware
Facty” were left where they were
when the map was reprinted. The
location of the factory is thought to
be on the other side of the river
across from the Price Chopper, at

SSttoonneewwaarree  ppootttteerr--
iieess  wweerree  eessttaabb--
lliisshheedd  iinn  tthhee  eeaarrllyy
11770000’’ss  aanndd  ccoonnttiinn--
uueedd  uunnttiill  11888800
wwhheenn  ttiinn  aanndd  ggllaassss
pprroovveedd  mmoorree  ppooppuu--
llaarr,,  aavvaaiillaabbllee  aanndd
aaffffoorrddaabbllee..

the intersection of Hospital Hill
and US 5.

Graham Newell remembers
that his mother, Maude Berry
Newell, told of playing around the
“merry little brook” with her child-
hood friends while she was grow-
ing up in the Center. As young
children they found a part of a
small wheel and bits of pottery
there. 

What would Richard Webber
Fenton and his son Leander think
of the 21st century interstate high-
way system so near his factory?
There would certainly be easy
means of transporting his wares if
his pottery was produced today.
Some beautiful examples of the
Fenton Stone Ware Factory prod-
ucts may till be found around the
area or on the Internet, and some
Fenton descendants may still live
in northeastern Vermont although
the Fenton name has almost disap-
peared.
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IS OPEN
FOR LUNCH & DINNER

Our New Extended Menu Includes:
� Fried Chicken
� Homemade Sandwiches
with Fresh Halleluia Bread
� Try our new lobster roll!

� “It’ll be Pizza Crust”... the
Pizza everyone’s raving about!
� Gifford Ice Cream & Sundaes 

Mon.-Fri. 5:00 a.m.-10 p.m. � Sat. 6 a.m.-10 p.m. � Sun. 7 a.m.-9 p.m.
“When everyone else is closed... we’re still going”
Route 15, Walden, Vermont � (802) 563-2888

The fall of 1952, I drove Gar and
Alvin to visit Ida, his sister, and

Wilbert, his brother, in Canada.
They had sold the farm near

Sawyerville and retired to East
Angus. I had a “beach wagon.” It
was a “Woody” I’d bought to
replace the clinker I’d bought the
April before for $55.

My cousin, Roger Jesseman,
worked for a car dealer.  Dad got
his Ford coupe from Roger.
Roger gave Dad a good deal on
the old Plymouth. So I bought the
1947 wagon. The wooden body
needed varnishing, the maroon
paint was oxidized,  cracks in the
rubber top let trickles of rain
down my neck.  Undeterred by
these minor faults, we set out on
our trip.

We packed enough clothes for
a week’s stay and headed over the
border.  Alvin insisted on filling
the gas tank, and I did not object.
Garage bills on the old lemon I’d
traded had taken care of any spare
cash I had.  We went at a sedate
pace, although faster than Alvin
used to drive.  As we had done
when I was little, we carried a pic-
nic lunch.  This time I had my
own thermos, full of hot coffee,

instead of sharing either Alvin’s
sweetened tea or Gar’s milky
brew. 

East Angus was a paper mill
town.  Long before we saw any
buildings, we could smell its sul-
phur smell.  Ida and Wilbert lived
in a small house on a side street.
They had a garden with sweet
corn, tomatoes and gladiolus as
well as the remains of other veg-
etables.  The brother and sister
seemed much smaller to me, but I
realized some of their apparent
size had to do with my height, not
theirs.  Even though the day was
warm, Wilbert wore an old
woolen vest.  Ida wore house
dresses at home, but when I drove
everyone to visit relatives and
friends, she changed to a rayon
dress.

On the second floor, there
were four bedrooms and a bath-
room.  One of the bedrooms they
used for storage.   Ida insisted on
sleeping there while I took her
bed.  I did not want to put her out
of her own room, but young peo-
ple did as they were told—when
Ida did the telling.

Gar whispered for me to come
into their room and see the feath-
erbed on an extremely firm mat-

tress.  Gar had given up feather
beds years ago.  “Just look at that,
will you!  Ida never changes.”
Gar was careful to plump most of
the feathers on Alvin’s side, so
he’d get as much softness as pos-
sible.

I felt as if I’d gone back in
time.  Ida had no refrigerator nor
did they have a washing machine.
Ida cooked on a wood burning
iron cookstove in the kitchen. The
stove also heated a water tank, so
there was hot running water. Ida
baked bread each week - two or
three loaves of white bread and a
batch of rolls from the same
dough. Then she added some
whole wheat flour and made a
second batch of rolls.  Freshly
baked they were delicious.  But,
with the warm weather, the last
loaf of bread and some of the rolls
would show mold.  I don’t think
Ida could see the mold - her eye-
sight was poor.  The rest of us
scraped it off and slathered on the
butter.

Wilbert picked the biggest
ears of corn, shucked them and
brought them in for Ida to cook.
We had corn on the cob, we had
succotash.  Ida served fresh toma-
toes from the garden at every
meal.  I thought it was wonderful
to have some source of vitamin C,
for that was one of my complaints
about Mother’s meal planning.  A
meat cart came to the side door.
Ida bought a roast for one meal.
Every night Ida started oatmeal
for the next day, so we had good
thick Scotch oatmeal at breakfast.
One hot afternoon Wilbert
brought home some apples he’d
picked at a neighbors.  He was
exhausted from the heat but still
wearing his woolen vest.

The brother and sister divided
the household chores.  Ida did the
cooking and ironing.  Wilbert did
all the rest: what dusting and
sweeping were done, the dishes
and the laundry.  Doing the laun-
dry meant using the scrub board

and wringing the wet clothes by
hand.  I rolled up my sleeves and
helped the week we were there.
Gar made pungent comments
about their getting by without a
washing machine.  I’m not sure
whether it was reluctance to
spend the money or a suspicion of
those new-fangled machines.  I
agreed with Gar wholeheartedly.
One washing by hand was enough
for me.

The week we were there was
filled with invitations from people
who wanted to see Gar and Alvin.
We ate all sorts of dinners.  One
woman was very formal.  Her
husband sat at the head of the
table and served the meat.  She sat
at the foot and served the vegeta-
bles.  I think there were eight or
ten of us. The meal was inter-
minable, and the meat and gravy
were cold by the time all were
served.  At a farm house, another
hostess was a pretty, vivacious
woman.  She chatted with Gar
and Ida and showed them the
ulcer she had on one ankle. (She
certainly knew how to please the
two women.) We had apple cob-
bler for dessert, and I never saw
anyone peel apples as fast as she
did, visiting all the while as the
thin even peel flowed over her
fingers.

Ida and Wilbert had projects
they worked on during the winter.
Ida and her friends chose a picture
they like - one was of Balmoral
castle - and made an oil painting
from it.
Another subject was bouquets of
flowers, carefully copied from a
greeting card.  I’ve often won-
dered what became of Ida’s art
works.  Wilbert collected maps.
One rainy day, Alvin and he had
an enjoyable afternoon looking at
the maps and remembering sto-
ries about people who used to live
along the roads. They knew how
to tell a tale and make the people
come alive.

We arrived on a Saturday and
went to church that Sunday.  They
had a new minister at the
Presbyterian church. His prede-
cessor, as Wilbert told it, had got
the people “all het up.”  He was a
reformer, much concerned about
the working conditions in the
mills and what he considered the
exploitation of the French labor-
ers.  “So we got rid of him,”
Wilbert said.  “The one we have

now wanders safely among the
scriptures.”

The minister was inducted
into his parish while we were
there. The man’s name was
Nickerson.  The representative
who inducted him was a stout red
haired man who spoke in a loud
confident voice.  He stuttered and
n’s were his downfall.  We held
our breath every time he pro-
nounced the Rev. Nickerson’s
name.

We helped Ida and Wilbert
move back to Sawyerville, to a
house near their nephew.  He was
a Lowre, a doctor and would look
after them.  The station wagon
made trip after trip, filled with
boxes and books, chairs and bed-
ding and beds.
The iron cookstove came over in
the back of farm truck.  We all
nearly had hernias by the time we
boosted that thing up some steps
and in to the kitchen.  All in all, I
had had enough.  Everything at
Wilbert’s and Ida’s new house
was at sixes and sevens.  I didn’t
want to sleep in a strange bed -
and neither, I discovered, did Gar.
So after supper, we drove back to
Peacham.  The day was closing in
and darkness coming.  I turned
out the dash lights and kept a
steady fifty-miles-per hour all the
way home.  I figured what Gar
and Alvin didn’t know wouldn’t
hurt them.  Finally Alvin spoke.

UUpp  oonn  tthhee  FFaarrmm  EEaarrllyy
Lorna Quimby

EEaasstt  AAnngguuss  wwaass  aa
ppaappeerr  mmiillll  ttoowwnn..
LLoonngg  bbeeffoorree  wwee
ssaaww  aannyy  bbuuiillddiinnggss,,
wwee  ccoouulldd  ssmmeellll  iittss
ssuullpphhuurr  ssmmeellll..

Peacham Library

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

Tuesday and Thursday
1:00 - 7:00 p.m.
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Are you building
a new home?

Remodeling your
current home?

You Need Heat!
We install all kinds
of Heating Systems.

Call- 748-8934
Free Estimates

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

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

We make your home a better place.

“A Look at Labor on
Labor Day”

It is not exactly news that we
have evolved to a service based
economy, in which manufactur-
ing plays a smaller and smaller
role. Sure enough, data from the
Bureau of Labor Statistics reports
that the average American work-
ing in the private sector is more
likely to be producing a service,
and less likely to be producing a
product, than she or he was ten
years ago. The areas of employ-
ment that have grown the fastest
in the last ten years are services -
education, health, professional
and business - while manufactur-
ing has shrunk the fastest. 

The highest average hourly
wage is earned in information
services, and the lowest is in
leisure and hospitality services –
think of wait-staff who get less
than minimum wage - which was
also true ten years ago. The

fastest growing hourly wage,
over the past ten years, is in serv-
ices - professional and business,
education and health and finan-
cial services. Wages in goods
producing industries are the
slowest growing wages.

Service sector wages, which
for years were less than the usu-
ally union wages of the goods
producing sector, have now sur-
passed average wages in manu-
facturing. As service sector labor
requires more and more educa-
tion and skills, and as unions
make more attempts to organize
that labor, this gap can only be
expected to widen.

Statistics confirm what econ-
omists and common sense have
told us for some time: that we
now produce services more than
goods, and that employment and
wages have gone where the
action is. Some observers have
noted that we are even moving
beyond the service economy into

the “information” or “creative”
or “knowledge” economy. Two
exceptions stand out and suggest
a different way of thinking: infor-
mation services and construction. 

If we are in fact in the infor-
mation age, information services
should be the fastest growing
sector of our economy. It is creat-
ing output, but it lags in creating
employment. That may be true
because of gains in efficiencies
due to technology – less people
are needed to accomplish more –
but it may also be true because
that work can be relatively easily
outsourced, due to advances in
communication technologies. By
contrast, education, health care,
leisure and hospitality, and even
financial services are still largely
produced locally, either of neces-
sity – it’s hard to have a virtual
medical exam or second grade
classroom - or consumer prefer-
ence. Data, however, can be man-
aged, massaged and messaged
anywhere, making that sector
more vulnerable to competition
from foreign labor. Information
services also have the highest
average hourly wages of any sec-
tor, encouraging employers to
seek out that cheaper labor.

Construction employment
has benefited from the housing
boom, due to low interest rates
and a general economic prosperi-
ty, over this ten-year period. It is

the only goods producing sector
that has grown, in terms of rela-
tive employment, and it has
grown faster than any service
sector. Construction is local: it
can’t be done “long distance”; it
can’t be easily outsourced. Its rel-
atively high wages - construction
jobs provide the second highest
hourly wage of any sector (sec-
ond only to information services)
– do leave it vulnerable to
imported labor, particularly from
immigrants (and others) working
under the table. So far, the boom
has kept wages and employment
high, but as mortgage rates rise…

An economy has to produce
employment as well as goods,
services and information,
because employment is, for most
of us, the only way to earn and to
spend, to participate in the econ-
omy. We want as many as possi-
ble to be able to participate, and
so we need to have an economy
that produces opportunities.

Instead of thinking about
employment in terms of what
kind of output we produce –
goods, services or information –
perhaps we should be thinking
about productivity in terms of
what kinds of jobs we produce. 

Those sectors where labor is
necessarily local, which tend to
be service sectors but also
include exceptions such as con-
struction, create employment and

provide higher wages. In those
sectors for which labor can be
outsourced to or imported from
anywhere, employment and
wages are vulnerable to – and are
suffering from - foreign competi-
tion. 

Since technology will only
give more jobs more mobility, we
should be thinking about devel-
oping other competitive advan-
tages for American labor, other
ways of making American labor
necessary or at least preferable.
Thinking about our economy in
terms of the jobs we produce, as
well as the products that we pro-
duce, might be a useful start.

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

Follow the Money
by Rachel Siegel$

IItt’’ss  hhaarrdd  ttoo  hhaavvee  aa
vviirrttuuaall  mmeeddiiccaall
eexxaamm  oorr  sseeccoonndd
ggrraaddee  ccllaassssrroooomm..

Confession
My niece, the flower lady,
Said to me some ten plus years ago
Before a wedding with its profusion of flowers,
“Cut off the stamens from those lilies
If you want to make the flowers last.”
And so I did, although it hurt to do it.
And ever since, whenever I see a lily in bloom
I pluck the stamens off.

I hate to do it to those gorgeous flowers,
Velvety burgundy, waxy white and pink,
Colors blending perfectly with stamens of sienna,
So horribly disfigured by my hand.  
I feel the pain and recognize the symbolism
Of each compulsive cut I make.
And yet they last, imperfect, their sweet seductive scent,
Mocking me for my torturing touch.

We have the urge to hold on fast
To things and places that we love.
Don’t change the mountain view!
Don’t leave! Don’t cut the trees!
For me the fragrance of those lily flowers,
And not their looks, is what I crave.
And just to make that perfume last
I’ll sacrifice the beauty. 

Isobel P. Swartz
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September 
1 Rascall Flatts with Gary

Allan, , Champlain Valley
Exposition, Essex.

1 Gully Boys, Middle Earth
Music, Bradford. 

1-7 A Scanner Darkly (2006,
U.S.) [R]  Director: Richard
Linklater. “For science fic-
tion fans who prefer ideas
over laser battles, this is the
most meticulous and faithful
movie adaptation of Philip
K. Dick’s.” Live-action pho-
tography overlays with an
advanced animation process,
known as interpolated roto-
scoping, to create a haunting
vision of America seven
years from now.  Catamount
Arts, St. Johnsbury. (802)
748-2600.

2 Casey Desmond with
Christie Leigh, Middle Earth
Music, Bradford.

2 Peter Frampton and
Foreigner, Champlain Valley
Exposition, Essex.

3 Larry the Cable Guy,
Champlain Valley
Exposition, Essex.

3 Grace Potter and the
Nocturnals, Shelburne
Museum.

4 Little Feet, Higher Ground,
South Burlington.

7 Maia Sharp, Higher Ground,
South Burlington.

8-14 Who Killed the Electric

Car? (2006, U.S.) [PG]
Director: Chris Paine.  It was
among the fastest, most effi-
cient production cars ever
built. Paine chronicles the
life and mysterious death of
the EV-1, examining the cul-
tural and economic ripple
effects caused by its concep-
tion and how they reverber-
ated through the halls of
government and big busi-
ness. Catamount Arts, St.
Johnsbury.

8 Willie Edwards Blues Band,
Middle Earth Music,
Bradford.

9 Michael Pickett, Middle
Earth Music, Bradford.

15 Trinity, Irish strings, drums,
pipes and tongues, Morse
Center for the Arts, St.
Johnsbury.

15 Chad Hollister, Higher
Ground, South Burlington.

15-21 Scoop (2006, U.S.) [PG-
13]  Director: Woody Allen.
Along the investigative trail
in London an American jour-
nalism student and an
American magician stumble
on magic, murder, mystery
and love as they chase the
scoop of a lifetime.  

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

21&22 Evidence Dance
Company, Hopkins Center,
Hanover, NH.

22 Nightingale, Middle Earth

Music, Bradford.
22-28 Mrs. Palfrey at the

Claremont (2005, England)
[NR]  Director: Dan Ireland.
An elderly widow who’s
been more or less emotional-
ly abandoned by her only
daughter and has just moved
to London.  One day she’s
rescued after a fall on the
street by an impoverished
writer developing friendship
begins. Catamount Arts, St.
Johnsbury.

23 Dougie McLean, Opera
House, Lebanon, NH.

23 Whole Hog Barbecue
Festival with Josh Lederman
and Los Diablos, Middle
Earth Music, Bradford.

23 Sonny Rollins, Hopkins
Center, Hanover, NH.

23 Grammy Award Winner
Barbara Bailey Hutchinson,
Alexander Twilight Theater,
LSC.

29 DBR & the Mission, Flynn
Center, Burlington.

29-October 5 Leonard Cohen:
I’m Your Man (2005, U.S.)
[PG-13]  Director: Lian
Lunson. The historic “Came
So Far For Beauty” show, a
tribute to Leonard Cohen at
the Sydney Opera House
featuring live performances
by Nick Cave, Rufus
Wainwright, Kate & Anna
McGarrigle and a host of
musical talents.  Catamount
Arts, St. Johnsbury.

tthhee AARRTTSSaarroouunndd

“We Get The Point! Do You?”            95.7 

Backroom Gallery Show:  
NATURE INTERRUPTED with artwork by

Vermont artists Chris Esten and Sharon Kenney Biddle
August 25 - October 5

A reception for the artists will be on Saturday, Sept. 9 
from 3 - 5 p.m. The public is welcome to attend.

-

On a hot lazy Sunday after-
noon the fizz of some

Prosecco will give the day a lit-
tle sparkle. When the heat and
humidity pull you down let the
rising bubbles give you an
uplift.  

Prosecco is the name of the

Even before legendary tenor saxophonist Sonny Rollins
recorded his landmark album Saxophone Colossus in 1956, he
was known as one of the most formidable players of his gener-
ation. Since being sought out in his early 20’s by Miles Davis,
Thelonius Monk and Max Roach, Rollins has transformed the
jazz idiom with an adventurous spirit and majestic talent.   

Revered for his improvisational genius, brawny and mag-
nanimous sound and unforgettable live performances, Rollins
has cultivated his own path, always striving for spiritual and
musical illumination. “Over and over, decade after
decade...there he is…the saxophone colossus, playing some-
where in the world...with a command that allows him to
achieve spontaneous grandiloquence.” (The New Yorker).

grape used in this refreshing
Italian wine, which makes a
great choice for a reasonable
priced alternative to
Champagne.  Prosecco is gener-
ally a bit fruitier than its French
counterpart, but there are differ-
ent degrees of sweetness, as

often indicated (from fruitier to
dryer): demi-sec, sec, brut &
extra brut.

Made according to the
“Charmat” method, the wine is
fermented in sealed tanks to cap-
ture the carbon dioxide resulting
from the secondary fermenta-
tion.  It is then filtered and bot-
tled under pressure directly from
these tanks.  Moscato D’Asti or
the South African Nederburg
sparkling wine are made the
same way.  For traditional cham-
pagne the secondary fermenta-
tion happens in the bottle, a
much longer and rather compli-
cated process.  It generally takes
nine months or more.  As the
yeast solidifies and sinks, the
bottle gets shaken every so often
to mix the particles back into the
wine.  Eventually the bottles are
turned upside down, flash frozen
and the now solid particles in the
neck of the bottles get removed
and the bottle refilled with

champagne from previous years
for consistency of taste.  It is as
complicated as it sounds and one
of the reasons why Champagne
costs as much as it does.

Prosecco is mostly grown
and made in the Veneto region of
Italy, which stretches from Lake
Garda in the West to the Adriatic
Sea in the East.  It derives its
name from Venice, the city it
surrounds, and not from “vino,”
as it may almost seem.  It is one
of the largest wine producing
regions of Italy, and, while in the
shadow of the more famous
regions of Pietmont and
Tuscany, it has more grape vari-
eties than any other region of the
country: more than 80 types of
wine are authorized in Veneto.
Besides the sparkling Prosecco,
Amarone, Valpolicella, Soave
and Pinot Grigio are favorites.  

As Prosecco is prized for its
freshness, its delicate flavors
and aromatics, it is not a wine

for the wine cellar.  Enjoy it in
its youth, and it rewards with the
soft and harmonious taste of a
quintessential aperitif wine.
Locally available is the Bellenda
Prosecco, imported by John
Given, who has earned a reputa-
tion of consistently delivering
appealing wines that are tasty,
food-friendly and fairly priced.
Clear straw-colored, it pours up
a quick froth, than shows fresh
white fruit aromas with melon
and floral notes.  Crisp with a
good acidic snap and prickly fizz
on the tongue, it is refreshingly
dry and only shows the slightest
hint of sweetness as it warms up
in the glass.

Try it with tri-colored
tortellini in a sun-dried tomato
crème sauce or just by itself on a
lazy Sunday afternoon on the
front porch.

Gerd Hirschmann is a wine
distributor of the VT Wine

The Cork & Bottle
Gerd Hirschmann 
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N.E.K.’s Full-Service Outdoor Store

OPEN 7 DAYS A WEEK
(802) 626-3215

Rt. 114, East Burke, VT

Canoes & Flat Water
Kayaks by

Personal, Quality Service on All
Makes & Models Of  Bikes.

Professional Bike Tune-ups $30

15%15% off
paddling accessories
with boat purchase

25%25% off
cycling accessories
with bicycle purchase

Authorized Dealer

DANVILLE
HARDWARE 20 Hill Street

684-2538
800-287-2538

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

There’s still plenty of good
weather for outside painting.

10% discount10% discount
for purchase of 4 or more gallons.

6:30 p.m. Thursday, September 14

Danville School Cafeteria
All boys invited 1st-4th grades
including homeschoolers from 
Danville, Barnet, Peacham 

and Walden.
Questions? - Please call Jim Jung at (802) 684-1019.

New Member Sign Up Night for
Danville Cub Scout Pack 888

VIRGINIA DOWNS
Some gardeners say they have

had plenty of rain, but Curt
Sargent says, “It’s one of the
worst droughts I’ve ever run
into.” It’s the peak of summer, and
his vegetables are usually flour-
ishing. “I’ve hardly ever seen any-
thing like it.” The carrots, peas
and potatoes he picked were small
and in short supply.

This man in Sutton is well
known for his “self service” road-
side stand on Route 5A between
West Burke and Willoughby
Lake. It’s a place where tourists
and neighbors, too, enjoy stop-
ping for a chat while buying fresh
produce. If Sargent doesn’t come
to his front door, they figure what
they owe from price tags, and they
put money in the jar on his table
before they leave. 

The vegetable stand was self-
service through the Orleans Fair
days while Sargent joined
Maurice Bouchard of Concord
and Paul Reed of Lyndonville as
time-keepers for the harness
races.

“A woman from
Massachusetts told me one day,
‘How can you do that? Down
where I come from they’d take
your table and all.’” He laughed
heartily thinking about her aston-
ishment.

Although Sargent will be 93 in
November, he seems much
younger, an energetic man with an
unlined face and strong physique
from gardening labor and running
his tractor with a mower attached
to keep his lawn and field under
control.

He calls his vegetable busi-
ness strictly a hobby. “This year
I’ll be lucky if I break-even. Of
course, you don’t count your
labor, anyway.” The past few
years Sargent has cut way back on
the number of cabbages.

In years past Alice Sargent
worked alongside her husband in
the vegetable gardens when she

wasn’t tending her flowers. “She
kept a good house, but her tem-
perament was to be outdoors,” her
husband says. “She was always
ready to drive the tractor at haying
time.” Sadly, Mrs. Sargent died
11-years ago, the year they would
have celebrated their 56th
anniversary. Since then, he has
maintained her gardens of gladioli
and displayed them in his stand,
where customers always expect to
see them at this time of year.

Gardening became a venture
for the couple in 1978 when
Sargent retired after 26-years at
Vermont Tap & Die in
Lyndonville. He had a variety of
jobs there, the most enjoyable, he
says, was as purchasing agent.

Sargent’s comfortable home
by the side of the road is where his
wife was born. It’s a busy road,
especially in tourist season, with
cars whizzing by almost constant-
ly during the daytime. “It’s a reg-
ular speedway,” Sargent says. The
house dates to the 1840’s. 

Raising vegetables was some-
thing with which Sargent devel-
oped a close acquaintance during
his childhood in Glover and the
years of the Great Depression.
“When I was just a little kid I’d
load up a cart with vegetables and
go through the village, getting a
dime for this, a nickel for that.
They called me the ‘Cabbage
Man.’ I raised a lot of them.
Sometimes, when I thought I’d
done a stroke of business, I’d buy
something for the house, maybe a
hundred pounds of sugar.” 

When he went to Barton
Academy, three miles away, he
was picked up by an older boy
who drove a team, charging pas-
sengers a dollar each week for the
ride. “It was a regular express
wagon,” Sargent says with a
chuckle.  Later when his younger
sister started high school, he
drove the family’s horse and
wagon. “That saved us two dol-
lars. For 50 cents you could keep
your horse in somebody’s barn in

Barton village.”
After graduating from the

Academy, his first job was on the
Glover road crew working for 20
cents an hour, $l.80 a day. “You
didn’t have many coffee breaks
like they have today,” he jokes. “I
shoveled gravel all day, and when
I first started, they were doing
everything with teams. I learned
to run a grader pulled by four
horses.”

In l935 Sargent joined the
CCC (Civilian Conservation
Corps.). He was signed up by a
Glover town official who gave
him a ride in his Chevrolet coupe
to Fort Ethan Allen where he was
assigned to the 170th Company as
a warehouse worker. He was paid
$30 a month, plus clothes, board
and all medical and dental expens-
es. He sent $25 home to his moth-
er.

“Fort Ethan Allen was head-
quarters for all the CCC camps in
Vermont and New Hampshire,”
he says. “They sent trucks in from
all the camps with requisitions for
clothing, which we filled. They
might need 50 shirts, so many
shoes or trousers.”

After l5 months in the CCC,
Sargent returned just in time to
help a Glover farmer dig his pota-
toes. School had just opened, and
he met Alice McLaughlin, a
teacher in Sutton’s one-room
schoolhouse. After dating for
three years, they were married.

“Alice decided we could get
along very well if I went back to
school rather than work on the
road with a shovel,” he says. “So I
went to Lyndon Normal School,
which was hard for the first three
months, after being away from
school for six years.”

Sargent taught junior high stu-
dents at Plainfield for a year, then
taught at the Weeks School in
Vergennes where he and his wife
and infant daughter Marilyn were
housed in a furnished apartment. 

In l944, he was urged to take a
deferment from the draft to con-

tinue at the reformatory school. “I
said, ‘Nothing doing!’ I tell every-
one they took me down to South
Carolina and trained me with a
machine gun for 21 weeks, and
when they got me overseas they
handed me a typewriter.”

The atom bomb was dropped
as his outfit was enroute to the
Pacific, supposedly destined for a
unit that would invade Japan.
Instead, the men were sent to gen-
eral headquarters in Manila and
eventually to Tokyo before return-
ing to Vermont in l946.

With a family to support,
Sargent knew he couldn’t afford
to be teaching for the $35 a week
he was offered. Instead, he was
hired by Superintendent Bill
Blake for $65 a week (“good pay
then”) to run the office for U.S.
Bobbin and Shuttle Company. It
was there that he worked for six
years before his job at the Tap &

Die. 
In retirement, he has enjoyed

being close to his family. His
daughter Kathy Frye, born in
l950, lives in Barnet, and she has
an antique store in Lyndonville.
His daughter Marilyn, who had
three sons, died a few years ago.
Family pictures of children,
grandchildren and a great-grand-
child in his living room are treas-
ured possessions. 

Sargent has been busy water-
ing the gardens behind his house,
but his large field across the road
where the cabbages, cucumbers
and potatoes usually thrive, has
suffered from heat and the dry-
ness.

“There is a brook coming
down from my spring, which you
could hook up to a pump,” he
says. “If I was going on 42 instead
of pretty near 93, I might consider
doing that.”

Photo By: Virginia Downs
Curt Sargent was known as the Cabbage Man when he first raised
vegetables during the Great Depression. At 92 he still tends his self
service flower and vegetable stand beside the road in Sutton.

“Cabbage Man” Calls His
Business Strictly a Hobby

WWiitthh  aa  ffaammiillyy  ttoo
ssuuppppoorrtt,,  SSaarrggeenntt
kknneeww  hhee  ccoouullddnn’’tt
aaffffoorrdd  ttoo  bbee  tteeaacchh--
iinngg  ffoorr  tthhee  $$3355  aa
wweeeekk  hhee  wwaass
ooffffeerreedd..
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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

Serving this area
for over 60 years.

Fuel Oil and Kerosene
Budget Plans

Automatic Deliveries

(802) 748-3011

School’s in...
please drive carefully.

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

..   

“Your Clear Choice in Auto Glass Replacement”

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

DIAL TOLL FREE

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

ST. JOHNSBURY
371 Memorial Drive � 774488--33331100

This letter was written by Ron
Crisman, who recently returned to
Peacham following six weeks of
work with the newly elected legis-
lature in Kabul, Afghanistan. The
project and his work was part of
the United States’ effort to help the
Afghans build a working democra-
cy. The United States Agency for
International Development
(USAID) is the lead organization
for providing technical and finan-
cial support to emerging democra-
cies. Crisman’s workplace and liv-
ing arrangements were entirely in
an Afghan environment and with
little contact with other organiza-
tions or people from the US. With
his close exposure to Afghan cul-
ture and customs, many of the day
to day events and activities were
both unusual and interesting.

RONALD E.W. CRISMAN

Romance and marriage and life itself
in Afghanistan are vastly different
from that in America.

Tarshi, an Afghan American,
has been recruited to work with me
for the time that I am here to build
the financial and budget capability
of the Parliament. His resume was
impressive enough for us to pay
him 5,000 dollars a month for the
time he would help me. This is in a
country where the going wage for a
person of his background hovers at
1,000 dollars a month for an out-
standing candidate. Tarshi is quiet,
diligent and seemingly knows
every member of the political

establishment by first name and
can ask after the health of some-
one’s wife’s grandmother. It turns
out that he is the president of his
province council (similar to our
state governor) a former deputy
minister, a businessman and tribal
elder. Anyone of these titles makes
him a man to honor.

Like many other Afghans,

Tarshi left the country during the
terrible days of intense warfare and
settled his family in Seattle, WA,
found a job and raised his family of
four children. His two sons and
two daughters were raised in an
American culture and with
American habits and values. All
have advanced degrees from good
schools. And thereby hangs the
reason for this story.

Tarshi (his last name is the cus-
tomary address) shares my office
and works at making my time pro-
ductive. He noted that the office
mood had reached a low point and
suggested that I accompany him to
a wedding on Friday. I gather that
if you plan to get married, the day

to do so is the Holy Day of Friday.
I asked if I should bring a gift or
anything as a token of my pleasure
for the invitation. “NO,” he
answered, “it is just a small family
affair, and no one will bring any-
thing except good wishes.”

He arranged to meet
Mohammad (my bodyguard and
driver) and me at a point at the
other side of town. We followed his
van (large families require large
vehicles) and pulled into a high-
rise glass fronted building, which I
thought was an expensive hotel.
There was a huge sign on the roof
proclaiming this palace as the
“SHAM E PARIS.” The front yard
was a forest of strange structures,
one of which was a 40-foot Eiffel
tower. Later, I noticed, all of the
other structures were fake trees and
with lighting effects to challenge
those of Las Vegas. Back to the
story.

As we entered and passed
through a gauntlet of over 100
shaking hands, hugs and kisses on
both cheeks with a widely varied
collection of whiskers and mus-
taches, I saw there were no women
and that apparently we were
attending an all-male event. It
turned out that women enter from
another side of the building, which
I discovered to be a “Wedding
Hall.” 

When you get married in
Afghanistan, you use a wedding
hall for the event. After climbing to
the sixth floor by stairs, we entered
a room with about 150 large tables,
each filled with eight people. I
asked if the women had a similar
arrangement on a different floor.
Tarshi explained, “Oh yes, except
there are also a lot of children with
them.” 

There was a five-piece band at

the end of the room belting out one
kind of Afghan music that released
the wax in your ears. There was
apparently some poetry or message
in the lyrics that brought tears to
some of the older eyes at our table.
When we first entered, I was
stunned by the beautiful tribal gar-
ments worn by the men. Most of
the folks who attended were from
the North of Afghanistan and were
somehow related to the family or
village of the groom and his bride. 

The most common set of
threads was the same garb that
President Karzai wears. That is
interesting as this group was entire-
ly made up of northerners, and the
Persian wool hat and shoulder
drape is their costume, yet Karzai
is from the South. His wearing of
the northern garb is his way of
demonstrating, “I represent the
whole country.” Of course there
are varying economic levels repre-
sented by the attendees, and some
wear comfortable and stylish paja-
ma pants with a long shirt that
extends down to your calf. Hats
define the man. The flat pie-plate
hat is common with former
“Freedom Fighters.” Silk turbans
have a tail to your waist, and little
white pillbox hats are what you
wear on the Holy Day.

Across the room the chairman
of the budget commission of the
Meshrano Jirga (House of the
Elders, similar to our Senate)
smiled at me and ran to give hugs
and kisses to which I was entitled
after working with his commis-
sion.

Turns out he comes from the
same province as Tarshi, and he is
a guest of my quiet friend. I asked
Tarshi how many people he invit-
ed, and he said that he could invite
four others but held his invitation
list to just seven. “Just who is the
family that invited us all by proxy,”
I asked. 

“Oh it is my nephew, the
groom.”

Also at our table, as guests of
the “favorite uncle,” was the chief

prosecutor of the country (attorney
general), the minister of com-
merce, a judge and Mohammad,
my driver. Like me, Mohammad is
awed by the sights and sounds
around us. I had asked Tarshi if
Mohammad could join us, as it
would have been a six-hour wait in
the car. Later I might have ques-
tioned the wisdom of including
Mohammad at the table.

After two hours of “enjoying”
the music Tarshi suggested we go
into another room where it might
be cooler and have different music.
Sure enough, we passed through a
couple of doors and halls and there
was another room, slightly smaller,
but with totally different music.
This was the music of the
“Whirling Dervishes” and had an
insistent underlying beat that
seemed to penetrate to your inner
being. Again there was a poetry
base to the lyrics, and men around
us were crying. I noticed one man
at the next table was moving his
head up and down at a pace that
was violent and in time with the
beat. Others took up the beat and
flocked to the dance floor beside
our table. Some of the men danced
with intricate steps with grace and
fluid motion, and others were wild-
ly and dangerously swinging their
arms and legs. One older man fell
to the floor with exhaustion.

All of sudden there was a loud
cry from our table as Mohammad’s
eyes rolled back into his head and
he began violently swinging his
arms and legs without leaving his
chair. He rocked back on two chair
legs and thrust his arms toward the
ceiling and stamped his feet on the
floor. The video tapers all rushed to
record this on tape for future gen-
erations. 

Tarshi changed places with the
commerce minister to keep him
from being a victim of this dervish.
I touched Mohammad on the leg to
get his attention, but he was not in
this world. Finally and only when
the music stopped did he return to
the present and look around with a
sheepish glance. He kept his eyes
on the floor for the rest of the
evening. He was not the only one,
but his offering was the most spec-
tacular.

You should know that
Mohammad is the Southeast Asia
Tai Kwon Do champion. His
strength is unbelievable. Later he
picked up the front of a car that was
blocking ours and moved it out of
the way. But he is a gentle giant.

What does all this have to do
with Love, Life and Marriage? We
are getting there.

“Tarshi, how do people find
each other to seek a mate,” led to
an explanation of a process that
would make the CIA jealous of the
Afghan family intelligence service.
It seems that as a man or woman,
you don’t find a mate, but your
family does, or rather your mother
manages and controls the process
of “seek and find.”

When a son or daughter is of
marriageable age (say 17 to 23) the
mother begins the active phase of
what has been a hunting expedition
for years. She has scoped out all
the families that have children that
could be possible candidates for
her son or daughter. There have
been subtle invitations for a family
to visit the house to join a quiet dis-
cussion about village life, the lack
of rain or the potential turn of the
price of lamb and rice. (Basic food

Life, Love and Marriage
in Afghanistan

AAss  MMuusslliimmss  ddoonn’’tt
ddrriinnkk  aallccoohhooll,,  tthhee
bbeevveerraaggee  wwaass  vviinn--
ttaaggee  PPeeppssii  CCoollaa
sseerrvveedd  cchhiilllleedd  iinn  tthhee
ccaann..
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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.

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

groups here). 
After a few of these investiga-

tory social events, the invited fam-
ily gets the picture and starts its
own examination into the possible
advantages and problems of a
union with this other family. There
is not even a clue in some cases as
to which child is being considered
by the other family. An inventory
of your family’s stock of children
may be of high importance at this
juncture. Is there a child with great
charm but some slight beauty dis-
incentive (weighs 250 lbs.), or
should the oldest child have the
first shot at the union? 

The hunt takes on a serious
plan of action and all of the aunts,
sisters and grandmothers are
thrown into the breach. 

“Find out the reason their old-
est son seems light in the head.” 

“Is this a family problem or is it
a one kid only problem.” 

“Does he smoke?” 
“Is there bad Karma and is this

not a good choice.”  
As the picture sharpens, the

plus and minus factors begin to
form a picture of possible suitabili-
ty of the couple, and more impor-
tantly, of the alliance of the two
families that would be formed. The
ultimate beneficiaries of the
process may not have seen each
other or even be aware of their
feelings for their intended. When
questions have all been asked and
all of the possible ramifications are
discussed, the families meet and
formally introduce the lucky cou-
ple. 

In a small village this is not an
earth-shaking event, as everybody
knows everyone in the village and
there are few surprises. In a larger
environment, say Kabul, this could
be the first glimpse of your future
significant other.

After these campaigns, that
would make Napoleon look like a
kindergarten teacher, serious nego-
tiations begin, and a complex bar-
gaining dialog establishes the con-
ditions of two dowries. The short-
term dowry is a cash payment to
the potential bride of say 10,000

dollars. That is her money and she
has total ownership of the funds.
She could buy a gold necklace or
spend it on perfume and cosmetics.
One lady did so much to the sur-
prise of her family. Or she could
save it for a rainy day.

The long-term dowry is a flat-
out pledge that the groom will buy
her a house of stated value, say 250
to 500 thousand dollars, and the
title will be in her name only. It
may take a number of years for this
to come to pass, but it will.

There are two marriage cere-
monies, the religious and the
social. The religious one is a well-
choreographed and well-defined
series of words and actions. The
families gather in one of the homes
with but a few relatives, and the

bride-to-be is introduced to the
groom’s family. They may have
been neighbors for years, but they
do it anyway. The bride asks, ”Is
there any man who will speak for
me?” Of course there is a favorite
uncle, brother or cousin who steps
forward and volunteers to be her
voice.

There are two witnesses select-
ed, usually, but not necessarily,
women , who step forward and ask
the bride, does she want to be mar-
ried to this groom. She tells the
man, who is her voice, three times
that she does wish to marry the
groom. The witnesses then accom-
pany her across the room to the
Mullah and repeat three times that
she has told her voice that she
wishes to marry the groom. That

completes the union. The groom is
nowhere in sight as he has not been
invited to his marriage.

Tarshi’s oldest son, age 23,
joined us after he accompanied the
groom in table-hopping at his wed-
ding’s social event and meeting
each of the 1,000 male capacity
crowd. At 23 he is getting long in
the tooth for marriage in
Afghanistan, and he said that he is
ready to go through this process
and be married. 

His mother is at work checking
the families of potential brides, and
he feels confident that her choice
will be the best that could happen
to him. This is from a young man
raised in America and comparing
our marriage choice system with
that of the Afghans. By and large,
there is little or no thought of
divorce in an Afghan’s thinking.
Tarshi can only remember two
divorces in his village of 400 fam-
ilies. One was because the wife
turned violently mentally ill, and
the other was because the man
would not give up smoking mari-
juana. By the way, there was not a
single cigarette smoker in the wed-
ding crowd of 1,000.

After 3½ hours of music and
poetry, we were all fed a full meal
of four kinds of rice, lamb and
beef, in all configurations and
forms as well as vegetables and
desserts consisting of three kinds
of puddings, watermelon and

oranges. As Muslims don’t drink
alcohol, the beverage was vintage
Pepsi Cola served chilled in the
can.

Tarshi said that if we didn’t
want to stay for more of the catchy
tunes of the Dervishes we could
leave after dinner without offend-
ing others. It seems that many oth-
ers felt the same as we and many of
the others set off for home and a
well-earned rest.

One last item to note. Cars and
drivers in Afghanistan are without
peer in the automotive world.
Where you leave or park the car
has nothing to do with convenience
or order. The parking lot resembles
a “Dodge ‘Em” ride at the fair. As
we left, we found Mohammad’s
car boxed in with a dozen careless-
ly parked others. Maybe being a
little sheepish about his spectacular
performance as a Dervish and
maybe just wanting to get home as
we had a long way to go, he single-
handedly moved all of the cars by
brute force. There was an awed
crowd that clapped each time he
pushed, shoved, lifted or otherwise
eliminated the traffic jam.

Well - time to tend the sheep,
and get ready for the last week
here. Sorry that I have not written
more, but a six-day work week has
left little time for other pursuits.

Take care and be kind to others.
Like the Holy books says.

Ron Crisman Photograph
Ron Crisman writes about his experience at the celebration of a young Afghan couple’s arranged wedding. As
a visiting American and guest of the uncle of the groom, Crisman enjoyed a remarkable experience and up-
close insight into a culture that is a world apart from customs that are familiar in America. Crisman writes
that Afghans do not readily open their arms to strangers as 30 years of warfare have conditioned them to be
wary of new experience, but he was impressed by the fine traits and day to day kindnesses that Afghans extend
to each other.

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 Insulated GlassOverstock Insulated Glass
14 Units 30 X 72 X 1; low-e, argon, tempered, IG
4 Units 54 1/2 X 60 3/4 X1; Bronze tinted annealed, 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

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

Don’t forget our
BIG Labor Day SALESALE
Call for Details
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Logging Railroads along the
Pemigewasset River

by Bill Gove

I’ve had the good fortune to findmyself off the beaten path in some
pretty spectacular parts of the United
States, but some of my most favorite
are in northern New Hampshire in
the watershed of the Pemigewasset
R i v e r .

The watershed is surrounded
by a ring of high peaks that
includes Flume, Liberty, Lincoln,
Lafayette and Garfield on the
west, North and South Twin to the
north, Tom, Field and Willey on
the east and Carrigan, Hancock,
Osceola and Loon on the south.
The Kancamagus Highway and a
network of trails allow access to
the area, and, particularly in sum-
mer, there are plenty of explorers
making windshield surveys from
the road or day hikes or overnights
on foot through the so-called
Pemigewasset Wilderness of the
White Mountain National Forest.
Anyone who has ever been on the
high cliffs of Mt. Bond and
watched hawks spiraling over the
Franconia Branch of the

Pemigewasset River will be hard
pressed to forget the moment.

But it was only a moment in
the great scheme of things, and it
wasn’t always this quiet. 

There were sawmills along the
tributaries of the Pemigewasset as
early as 1760. A hardy group of
our ancestors were attracted to
what Native Americans called the
“valley of the crooked pines,” but
those early water- and steam-pow-
ered sawmills hardly made a dent
in the vast growth of pine, spruce
and northern hardwoods. 

As with many areas of old
growth timber in New England
the virgin forest on the mountains
stayed untouched until the mid
1800’s. By then the nation was
growing, demand for construction
lumber was increasing, prices
were rising and the iron horse was
waiting to be called into service.

It was inevitable that timber in
the Pemigewasset Valley would
catch the eye of speculators, land
grabbers and lumber barons, and
they would bring their railroads.

Retired forester and longtime
railroad buff Bill Gove has recent-
ly published a fascinating account
of the golden age of lumbering
and railroading in the Pemi Valley.
Logging Railroads along the
Pemigewasset River is the result
of three decades of Gove’s
research on foot through the
woods and among historical
archives in the State New
Hampshire. 

Some called it deforestation
and depopulation of the region;
others called it jobs for those with-
out one. Yet by Gove’s account it

was a fascinating time with
tourism and lumber and paper
mills fueling the frenzy. 

Rail lines were extended north
from Plymouth to North
Woodstock in 1883 and began
operation as the Pemigewasset
Branch of the Boston, Concord
and Montreal Railroad. Hotels and
a thriving passenger business war-
ranted four round trips each day,
but it was timber that made seri-
ous profits for the railroad. 

The major sawmills (Gove
counts five of them) each operated
their own logging railroads to
carry timber from the hillsides.
The era of river driving was over,
and a fascinating period of steam
and rail technology had arrived.

Gove details life along the
tracks for the lumbering kind and
the ups and downs of the industry.
Human strength and endurance
met the power of steam engines
and iron rails, and a lumber and
paper boom lasted far into the
20th century. Gove’s history is
peppered with 225 wonderful
photographs showing visual
images of the history of logging
and its long marriage to the rail-
road in the Pemigewasset water-
shed.

Despite interruptions from
seasonal high water and occasion-
al more serious flooding and the
arrival of gasoline powered auto-
mobiles and trucks, the Pemi
Branch continued for eight
decades. In 1970 its last profitable
customer, the Franconia Paper
Corporation in Lincoln ceased
operations because of its inability
to comply with federal air quality
standards, and in 1975 the state
took possession of the right of
way. Today Lincoln is a boutique
market-place at the base of a
downhill ski area. The lumber and
paper mills are gone but tourism
remains, and the last of the Pemi

Branch is used a tourist railroad.
Bill Gove’s Logging Railroads

along the Pemigewasset River is a
wonderful collection of historical
details and black and white photo-
graphs. Published by Bondcliff

Books in Littleton, this book rep-
resents an important addition to
any personal understanding of the
area we think of as the
Pemigewasset Wilderness.

George Staples

Photo Used with the Permission of Bondcliff Books
One of the later and larger steam locomotives in 1948 was a K-8-c
seen here at the Livermore Falls papermill in Campton.

IImmaaggeess  ooff  tthhee  hhiiss--
ttoorryy  ooff  llooggggiinngg  aanndd
iittss  lloonngg  mmaarrrriiaaggee
ttoo  tthhee  rraaiillrrooaadd  iinn
tthhee  PPeemmiiggeewwaasssseett
wwaatteerrsshheedd..
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The Miller’s Thumb, Rob and Anne Brigham
14 Breezy Avenue, Greensboro, Vermont 05841
802  533-2960
Don’t miss an autumn visit to The Miller’s Thumb on the
shores of  pristine Caspian Lake in Greensboro Village. The
restored grist mill is recognized for the superb collection of
pottery, Vermont crafts, women’s clothing and many distinctive
home furnishings and garden accessories. Antique furniture is a
specialty with inventory constantly turning. Don’t miss the view
of  the rushing stream beneath the floor of  this converted mill.
The shop is open memorial Day through Christmas.

Antiques at 110 Main Street
110 Main Street, Montpelier, Vermont  05602
802 229-5081
Located in beautiful historic downtown Montpelier, we have a
large selection of  jewelry, linens, Kitsch, fun curiosities and vin-
tage collectibles - all unique and one-of-a-kind.  “We share
memories.” Be sure to stop in and check us out. Open 10 a.m. -
6 p.m. Monday - Saturday and 11 a.m. - 4 p.m. on Sunday.

Old Friends Shop
35 South Main Street, Hardwick, Vermont  05843
Antiques - paintings, prints, books and pottery. Tons of  col-
lectibles and gifts - funky and affordable. We also have previ-
ously owned name brand clothing. We offer a truly unique
shopping experience that you will not soon forget. Open 11
a.m. - 5 p.m. Monday - Friday and 10 a.m. - 2 p.m. on Saturdays.

Porter & Craige
397 Railroad Street, St. Johnsbury, Vermont  05819
802 748-5369
Porter & Craig specializes in antiques and home furnishings
including new quilt ensembles, dishware, stemware and table
linens. A great mix of  the old and new.  We have jewelry - vin-
tage and new.  Find that special little one of  a kind piece for
your bedroom or living room. Open Monday - Saturday and
Sundays by appointment.

Cobwebs & Collectibles
Lawrence & Kathleen Simpson
I-91, Exit 23, US 5 South and 2.5 miles from US 5 on the South
Wheelock Road.
802 626-9778
Antiques, books, collectibles, furniture, rugs, glass, tools. Selling
and buying.  We'd love for you to stop in and see us while
you're out viewing the awesome fall colors of  Vermont.

Frye Antiques
216 Broad Street, Lyndonville, Vermont 05851
I-91 Exit 23 and follow US 5 
802 626-3883
Providing a diverse collection of  antiques, collectibles, books,
ephemera and vintage clothing. Located right on scenic Route 5,
our many rooms are filled to overflowing.  Be sure to allow your-
self plenty of  time to browse. Open Wednesday - Sunday 10 a.m. -
5:30 p.m. We are a good reason to come to northeastern Vermont.
fryeantique@charter.net

Route 5 Antiques & Collectibles
US Route 5, Lyndonville, Vermont 05851
802 626-5430
A multi-dealer shop with  antiques and merchandise arriving each
week. Featuring coins, clocks, furniture, oil lamps, glassware and
most anything else you might be searching for. Buying one item
or a complete household. Ample parking. Open Daily 10 a.m. - 5
p.m. Closed Tuesdays.

Antiques & Emporium
182 South Wheelock Road, Lyndonville, Vermont 05851
802 626-3500
Our large bright shop is loaded with antiques, glassware, furniture,
clocks, paintings and prints, collectibles, hand made rugs and
much, much more. We have something for everyone, and there is
ample parking at our new location. Open Daily 10 a.m. - 5 p.m.
Closed Tuesdays.  Always buying.

Bargain Barn Sales
US 5 Lyndon, Vermont 05849  
(Two houses north of  Vinny’ Restaurant on the right hand side.) 
802 626-4543
Collectibles and antiques. We have furniture, glassware, tools, jew-
elry, dolls, clocks, prints and a whole lot more. You won't believe
how much we have crammed into our big old barn.  It's definitely
worth your time to stop here. Open by chance or call for an
appointment.

Saranac Street Antiques
111 Saranac Street, Littleton, New Hampshire 03561
603 444-4888
Proprietors John Hale and Pam Cavanaugh. We feature a very large
selection of  fine antique furniture. Also quality area dealers spe-
cializing 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 con-
venience. Open every day at 10 a.m. for your convenience.

FFooll llooww  TThhee   NNoorr tthh   SS ttaarr   TTrraa ii ll   ffoorr   AAnntt iiqquueess



20 The North Star Monthly    September 2006

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

Dussault’s
Heating

Sales
Service
Installation
�Thermo Pride Furnaces
�Peerless Boilers

Box 301
St. Johnsbury, VT 05819

(802) 748-4945
24 hour service

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

August 14, 2006
Dog Complaints – Several East Barnet
residents met with Board to discuss
problem with dogs owned by Billy
Noyes. According to complaints the
dogs are unlicensed and unrestrained.
Constable Clem Houde has had little
luck with his contacts with dogs’
owner. Dog control officer Jo Guertin
suggested Board can issue an order to
have dogs picked up. Board voted to
order Billy Noyes to make dogs avail-
able to dog control officer and consta-
ble. Noyes will be able to reclaim dogs
once costs have been paid and he com-
plies with requirements of town’s ani-
mal control ordinance.
Harvey’s Lake Beach – Board noted
letter from Carl Bayer of Ryegate who
described an incident at the beach on
weekend of July 15. Bayer took his
mother, 84, to beach. She has a broken
foot from which she is slowly recover-
ing. Bayer asked to have Board reeval-
uate its handicapped access to the area.
Bob Zita explained they are trying to
locate a suitable wheelchair for beach
access and will keep Board informed.
Barnet Landfill – Board signed appli-
cation for Barnet Landfill Post-Closure
recertification.
Access Permits – Board approved
highway access permits for David
Kristoff on TH #16 and for Kenneth
Wright Barnet Center Road.
Reappraisal – Board read letter from
department of taxes giving notification
that town must reappraise its education
grand list properties. Board signed
agreement with state to use Marshall
and Swift appraisal software by Listers
for next year.
Morrison Hill Road Conditions –
Barry Fudim appeared to discuss prob-
lems he is having where  his driveway
enters Morrison Hill Road. Gary
Bunnell and road foreman will inspect
the situation. It appears that Fudim
needs to install a culvert.  Most high-
way access permits now issued require
installation of a culvert in these situa-
tions.
Harvey’s Lake Dam Repairs –Board
agreed to review five proposals
received for work on dam at Harvey’s
Lake and make a decision by August
28.
Barnet Center Road – Board met with
Barnet Center residents Victoria
Schafer and Marcelene Celiz to discuss
their complaint about conditions of
Barnet Center Road near their home.
Plans are to fill in potholes as soon as

possible and tentative plans call for
reconstruction of this area in 2007.

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

July 26, 2006
Forest & Parks Trail Grant – Board
approved Forest & Parks Trail Grant
application for $500.
Sewage Permit Revocation – After
discussion with attorneys representing
Marilyn Rouleau and Dale and Joanne
Wells and review of the findings of fact
regarding Rouleau’s contention that a
sewage permit issued to Wells at their
property on Joe’s Pond should be
revoked, Board concluded that the peti-
tion for revocation of the septic permit
be denied. Board found no discrepancy
between requirements of the ordinance
and conduct of Mr. Domey, zoning
administrator. Board also found no evi-
dence of fraud and the matter was dis-
missed.
Appraisal Services – Board voted to
approve agreement for computer
appraisal services with Vermont
Department of Taxes.  
Health Officer – Board reappointed
Gary Gulka as town health officer.               

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

August 3, 2006
Road Cut – John Thade met with
Board to discuss a road cut to get power
across Peacham Road to his building
site. Board suggested he get a plan for
road foreman’s consideration from
CVPS.
Personnel – Scott Palmer met with
Board to discuss new work manual
recently adopted by Board and then
presented to road crew. Palmer has con-
cerns about the work agreement in
comparison to one in effect at time he
was hired and that, in his view, new
agreement doesn’t meet federal, state
and local guidelines. Merton Leonard
reported that a reply is ready to a certain
matter reported to Vermont Labor
Relations Board. After executive ses-
sion to discuss a personnel matter
Board voted to approve town attorney’s
reply and send the letter.
Road Crew – Road foreman reported
road crew is cleaning ditches and cul-
verts and working on summer road
maintenance. New mower arrived and
is being used on roadside mowing. 
Vehicles – Kevin Gadapee reported on

comparison of new pickup trucks and
that only GMC and Chevrolet are con-
figured as he prefers. Board voted to
approve choice to be made by Gadapee
and Merton Leonard.
Town Hall – Mert Leonard reported
final inspection of town hall was com-
pleted and the building is approved for
full occupation. Board agreed to rec-
ommendations that the town hall paint
color be titanium white.
Sewage Treatment – Stub Parker
reported radio auto call system is oper-
ating for Railroad Street pump station
and made suggestions for wording in
new sewer operating permit.
Sugar Ridge Development – Mert and
Kevin Gadapee met with Act 250 coor-
dinator about condition of permit for
Sugar Ridge Development that when
development is complete some of the
nearby roads are to be made one way.
In order to change condition, town will
have to seek an amendment to permit. 
Route 2 Project – State has filed the
Act 250 application for Route 2 recon-
struction project through village. 

August 17, 2006
Road Crew – Kevin Gadapee reported
road crew has been taking vacation
time, spreading gravel on washouts,
grading and spreading chloride. New
mower has worked out well, and he
bought the pickup with the lowest price
quoted, a 2007 GMC from Saint J
Auto.  Kevin, Mert Leonard and engi-
neer met with Ostermans to discuss
impact on their property from modifi-
cations to be made to Brainerd Street
this fall.  Board reviewed mower lease
agreement with St. Johnsbury and
voted to approve and sign it. 
Personnel – Administrative assistant
reported that complaint filed with labor
relations board by Scott Palmer was
settled in favor of town. Mert Leonard
confirmed that town attorney approved
worked procedures, but there is no let-
ter to that effect.  Following executive
session to discuss a personnel matter
Board voted to approve certain letters
of misconduct in two employee person-
nel files. Board discussed changes in
work procedure manual as requested
by Troy Cochran and Scott Palmer and
agreed the manual is not negotiable. No
further changes will be made in  manu-
al at this time.
Fire Department – Fire department
will receive an emergency manage-
ment grant totaling $82,716 for equip-
ment.
Town Hall – Repainting project is
complete. The automatic dialer for
town hall fire alarm has been installed
and being monitored 24/7 by M&B
Monitoring in Newport.
Correspondence – Board acknowl-

edged letter received from Abel Toll
expressing disappointment in proce-
dures used and decisions made in pur-
chasing new pickup truck. Mike Walsh
opened a letter from Steel Workers
Union, requesting representation of
town employees. Board noted that no
member of Board was aware of letter
contents prior to meeting.

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

July 24, 2006
Highway Report – At 54% through
year, total highway budget is 40%
expended.  
Passumpsic Valley Land Trust
Request – Board met with Christine
Walker and Len Girardi and discussed
Passumpsic Valley Land Trust initiative
to negotiate with landowners for acqui-
sition of riparian land along east and
west branches of Passumpsic River.
Board expressed interest in participat-
ing but asked about restrictions to be
applied to the land. Board will discuss
request further in executive session.
Deputy Health Officer – Board
appointed Kathleen Schnepf as town’s
deputy health officer.
Flood Committee – Board appointed
Rob Elmes as Board’s representative
on flood committee.
Paintball Gallery – Board met with
Randy Stoddard who reiterated con-
cerns about paintball gallery next to his
residence in Pine Ridge development.
Art Sanborn noted that planning & zon-
ing board will be sending Vicky
Somers a notice that she needs to apply
for a building permit because fence
installed around gallery has been
deemed to be a structure. Stoddard pre-
sented pictures of damage to his prop-
erty by the activity.  He is asking Board
to consider an ordinance controlling
such activity. Board indicated the issues
would be addressed in new town plan.
Ancient Roads Legislation – Arthur
Sanborn summarized ancient roads leg-
islation and timeline of implementa-
tion.  Class 4 roads and trails will need
to be documented on town highway
map by 2015, or they will revert to
landowners. Board discussed several
possible scenarios under the legislation.
Bulky Day – Arthur Sanborn present-
ed results of May Bulky Day event.
Total cost was $8,400.
The waste management district is con-
sidering purchasing a compactor,
which would allow for bulky item dis-
posal all year long. 
Access Permit – Board discussed
request from Chris Allard for access
onto Shores Drive. Current access to
his property is via a private road onto
Pudding Hill Road. Board asked for a
legal opinion to resolve the question of
who owns the land to be used in pro-
posed new access route.
Sewer Permit –Board approved sewer
connection permit for Chris Allard at
37 Fiddle Lane with connection fee of
$1,000. Sewer line will go from
Pudding Hill Road to new house.
Dog Pound Lease – Board approved

lease with Lawrence fami-
ly/Lyndonville Agway for town’s use
of land for dog pound.  
Winter Sand Bids – Board voted to
accept winter sand bid from Russell
Riendeau at  $3.65 per yard for sand.
Perpetual Care Agreements – Board
approved perpetual care agreements for
Jacqueline Degree and Clayton &
Florence Stowell.  
Financial Reports – Board reviewed
quarterly financial reports for general
fund, highway fund, wastewater fund
and sanitation fund. 
Guild Fund – Board approved annual
probate accounting for Guild Fund.
Excess Weight Permits – Board
approved excess weight permits for
Meadow Leasing and Olde World
Masonry.
Catering Permit – Board approved
catering permit for Sodexho for an
event at fairgrounds on August 8 and 6.
Police Department – New police
cruiser has been placed in service, and
old Ford cruiser will be kept as a spare.
Merger Committee – Martha Feltus
provided a progress report on work of
draft merger committee.

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

August 2, 2006
Road Work – Phil Jejer reports TH #1
repairs are complete. Binder coat for
repair areas will be added in near
future. Road crew has been busy with
storm damage repair including downed
trees, repairing ditches and grading.
Board will meet with Jejer in a “select-
board strategic road review” on August
14. Mack Mountain Road and Green
Bay Loop road projects will be exam-
ined.
Tax Rate – Following presentation by
Bruce Lafferty Board approved 2006
tax rate: Total homestead tax rate is
2.1946; total non-residential tax rate is
2.2622. $1.5412 of total tax rate is edu-
cation property tax rate set by Vermont
Department of Taxes. 
Animal Control Ordinance – Board
discussed animal control ordinance.
Road Reclassifications – Board dis-
cussed road reclassification issues and
voted that written communications
regarding road reclassifications
received after August 16 hearing will
be received until closing hours of town
clerk’s office on September 15. 
Safety Report – Board directed
administrative assistant to address safe-
ty repair items contained in report from
Vermont League of Cities and Towns
and provide Board with written report.
Village Plan – Board discussed village
plan. Board will consult with VTrans
representative and seek engineering
proposals for design of Church Street
from the fire station down to main vil-
lage intersection. 
Budget Review – Board discussed
2007 budget and requested that all
town organizations submit preliminary
budgets as soon as is possible.

What’s Happening at the Town Hall?
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Wednesday
is

College Day
10% off with
college ID

Tuesday
is

Senior Day
10% off for
55 & over

Now Accepting EBT Cards!

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

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

662266--77220000
Open everyday 10-6

DDiissccoouunntt  GGrroocceerriieessDDiissccoouunntt  GGrroocceerriieess

At our 
New 

Location

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 16, 2006
Mt. Pisgah Road – Board met in a site
visit on Mt. Pisgah Road to view area
where water runoff problems have
occurred. Board agreed to install a cul-
vert, ditching and regrading section of
the road.
Property Tax Rate –After a presenta-
tion by town treasurer Board voted to
set tax rate: General fund - $.5470;
highway fund - $.4545; special service
- $.5580; downtown improvement dis-
trict - $400 each lot. State school tax
rates were approved as follows: non-
residential -  $1.7745 and homestead -
$1.6014.
Underground Power Request – On
request of Dean Dover and Larry
Donna Board approved installation of
underground power line in right of way
on Gordon Mills Way to provide elec-
trical service to a railroad signal.
Parking Regulations – After dis-
cussing the downtown parking propos-
al to increase meter rates, permit fees
and parking fines Board asked for
response from members of the down-
town community. Stan Wilkins,
Deborah Schein, Podo Shoes, Barbara
Porter, Bill Vermeulen, David
Redmond, Mark Desrochers, Scott
Beck, Linda Fogg and Frank Landry
offered comments. Board discussed
disabling meters for a period of six
months and increasing fines and per-
mits, but finally agreed to have a com-
mittee make recommendations to the
Board. Scott Beck, Dale Urie, Reg
Wakeham, Gary Reis, Stan Wilkins and
David Redmond agreed to meet for that
purpose.
Community Justice Center – On rec-
ommendation of Lisa Rivers, director
of the St. Johnsbury Community
Justice Center, Board agreed to sign
grants for Justice Center Operations
($55,000), and Offender Re-Entry pro-
gram ($80.405.65).
Fire Station Site Assessment – David
Brown, Jay Ancel and Troy Ruggles
met with Board to review assessment
of prospective sites for fire department
relocation. Brown reviewed the advan-
tages and disadvantages of each site.
Three sites remain on list for consider-
ation: Main Street Municipal Parking
Lot/Combined with Water Garage Lot;
McInstry Property on Harrison
Avenue/Concord Avenue and former
Tru-Temper Site. Ancel reviewed an
estimated time-line advising Board that
building supply costs continue to esca-
late each year by about $250,000.  
Line of Credit – On recommendation
of town manager Board approved $1
million line of credit proposal from
Community National Bank at 3.68%. 
Pomerlau Building – Board approved
statement proposed by town manager

indicating active solicitation of disad-
vantaged business enterprises in con-
junction with use of certain federal
funds for Pomerlau Building redevel-
opment.
Welcome Center –Board noted a con-
tribution of $2500 to the town for main-
tenance of Pomerlau Building. The
funds were partial proceeds from train
rides during July Summerworks event.
Traffic Control Signals – Board dis-
cussed having town traffic control sig-
nals on flashing mode at night. Town
manager will make arrangements to
adjust the flashing.
Personnel – After executive session to
discuss contracts, loan agreement and
evaluation of town manager, no action
was taken. 

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

July 31, 2006
Tax Rate – After discussion, 2006
municipal tax rate was set at $0.5025
with the homestead education tax rate
at $ 0.9796 and the non-residential edu-
cation tax rate at $1.2122. Board noted
the common level of appraisal is now
118.79%.

August 22, 2006
Dog Incident – Aaron Persons met
with Board to discuss allegations that,
while riding a bicycle on Cobb Road,  a
man was bitten by one of Persons’
dogs. Board referred to dog ordinance
and noted dog must be under control.
Dave Brown will confer with bicycle
rider. 
Culvert Repair – Rick Cochran asked
to have town repair a culvert on
Cahoon Farm Road, which causes his
driveway to wash out when it rains.
Board agreed to put it on schedule to
repair as time permits.
Emergency Services Building –
Board noted fuel oil for emergency
services building has been purchased
for $2.39 a gallon from Alex Hinson.
Better Backroads Program – Board
reviewed grant work and will finalize
process for Better Backroads program.
Personnel – After reviewing proposal
from town clerk Board voted to author-
ize an additional 6-8 hours per week for
next four weeks to catch up on office
workload. Town clerk’s office will not
be open to public during those hours.
Arrangement will be reviewed again in
four weeks.
School Board – Lina Smith reported
that school board will consider appoint-
ing someone to fill vacancy on school
board due to resignation of Gary
LaFlam.
Insurance Claim – Town clerk
reviewed status of insurance claim for
bridge on Noyestar Road damaged by a
motor vehicle.

Agricultural fairs produced a
great deal of excitement for

families and communities in the
19th century.  Most farmers took
a day or two off to visit the fair,
which was held in the fall when
the work load lessened. Farm
women too contributed, and in
this letter Roxana Walbridge
Watts (1802-1862) of Peacham
describes her contribution to her
granddaughter, Augusta Gregory.
Augusta (born 1843) and her
father, Hubbell Seth Gregory,
lived in Wisconsin. This 1856
fair was in Peacham and was a
rebuke to St. Johnsbury where
county fairs had been held for
some years.  

Local farmers in small towns
felt they were pushed aside by
the big town and decided to hold
their own fair.  It was a success
although the following year,
Peacham and neighboring town
farmers again joined St.
Johnsbury for the county fair.  

Family news came first in
Roxana’s letter - the marriage of
her daughter in California, the
health of family members, and
the death of her sister’s hus-
band–all usual reasons for corre-
sponding in 19th century, letters
being the only way to spread
family information.

Peacham Sept 28/56
Dear Augusta

I received your verry
acceptable letter dated the 7th
of this month  I had begun to
fear you had not received my
letter that I last wrote you, and
was thinking that perhaps we
had lost trace of you, as you
said something about selling
but I find you are still at
Neshkoro and have got moved
in to your new house  Well I am
glad you have once more got a
home and have got old enough
to keep house for your father,
although I wish you were some-
where among some of your
friends as I think it would gen-
erally conduce to your happi-
ness, to be where you could
have their counsel, and compa-
ny and you would not be so
lonely  O Augusta I often think
of you and wish I could be near

you I could help you to a great
many things that would do you
a great deal of good as you are
just commencing to keep house
you are not the only one that
has to suffer inconveniences in
setling in a new country.  Your
Aunt Sarah [in Northfield,
Minnesota] says she did not
know how to prize all the com-
forts she enjoyed while she was
in Vt she is verry homesick and
would be glad to come back,
but I suppose John likes [it] and
so she will have to stay.  You
think she aught to write to you
and so she had if she knows
where you are.  Have you ever
written to her if not do so and
give her your post office
address and I think she will
answer you

Well Augusta I suppose you
have got a new Uncle.  Last
week I had a paper sent me with
a marriage in it  it read thus
Married in Sanfrancisco August
9 by E. Smith Esq  Mr Russel R
Rogers and Miss Clara B
Walbridge  They were married
at Alfred Rixs and so I suppose
it must be your Aunt Clara
They have never given me the
least hint of it and have not
written to me since  I dont know
what to think of it unless they
are coming home soon as I
always have told them I did not
want them to let me know when
they were on their way as I
should worry so much about
them  Rogers went from this
place we were all well acquaint-
ed with him  he was Clerk in I
Watts store 4 or 5 years  he has
been in California 5 or 6 years
and for the last 3 years he has
been at the same City where the
girls are  I dont know anything
about his circumstances but
report is that he has been doing
well.  When I know more I will
tell you  

There has a great many peo-
ple gone from Peacham to
Wisconsin but I dont know
where they are located  Mr
Philips that went from the hol-
low 2 years ago is dead  every
boddy is bewitched to sell out
and go west  but I think we are
as well off to stay where we
have a good home and enough

to make us comfortable as we
should be to go there  My health
is verry good this fall  Mr Watts
is verry slim although he keeps
to work some  Mother is living
yet she has not been so well as
usual this summer but she is
about most of the time  My
Sister Sally has lost her hus-
band  

I must tell your Father a lit-
tle about our fair  I call it our
fair because it was not the regu-
lar county fair, it was composed
of 5 towns Peacham Danville
Barnet Ryegate and Groton  The
display of oxen was verry large
there were 251 yoke of oxen
besides 2 and 3 years old steers
in abundance  we gave a dinner
to more than 2000 people free
of any expense to those who
ate.  We all cooked and curried
in victuals we set tables in the
two vestrys to the the meeting
houses  there was room for 550
to sit at once and the tables
were all filled 5 five times and
more to[o] but they did not eat
us out clean for we had a great
deal left.  but enough of this  

I fear by the way you wrote
you are not perfectly satisfied
with your location  I am sorry
you have not suited yourself for
it is a great deal of work to get
as much done as you say you
have but if you are not content-
ed you will never enjoy it  If
you sell out and remove you
must let us know where you are
so that we shall not loose track
of you  I have not heard any
thing from our Wolcott friends
since I last wrote you  I must
close by wishing you all both
happiness here and here after
and hope your latter days will
be strewed with flowers instead
of thorns  

I remain as ever your
Mother  R Watts

[to] H and A Gregroy
[Written up the left margin

of the first page:]  I have written
you a small sheet but remember
I am growing old and have a
great many letters to write

The original of this letter is in
the Walbridge-Gregory Family
Papers at the California
Historical Society.  Letters in this
series are transcribed as written
with no changes to spelling,
punctuation or capitalization.
Editor’s additions are in brack-
ets; words missing are indicated
by ellipses.

Excerpts from Selectboard Minutes 
See Your Town Clerk for 

Complete Minutes of the Meetings

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

Lynn A Bonfield
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“The Flooring Specialists”  Wholesale & Retail
11 Depot Street �� Lyndonville, VT 05851  802-626-9026

It’s the Carpet Connection’s
23rd Birthday!

BE SURE TO SIGN UP FOR OUR BIRTHDAY DRAWING
Your chance to win your choice of a 6’x9’ 100% wool Oriental rug

valued at $700 - 900!
Winner to be drawn on Saturday, September 23.

We’ve spent the last 23 years
assembling the LARGEST
selection of floor covering in the 
state - carpet, vinyl, ceramic tile,
hardwoods, area rugs and more.
Let us put our expertise to work 

for you!
Come celebrate with us and check

out the BIRTHDAY SPECIALS
throughout the store.

Thank you for your patronage for all of these years. We look forward to many more.

The
Creamery
Restaurant

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

Dinner
Tues.-Sat. 5:00-closing

Pub
Opens at 4:00

(802) 684-3616
Closed Sundays & Mondays

See You at the 
Autumn on 
the Green
October 1

Vanessa Willcox-Healey
graduated from Danville School
in June. One of the requirements
for graduation from the school is
the senior project, which requires
research and writing about a
topic and construction and pres-
entation of a demonstration of
the subject.

Willcox-Healey’s research
was about Danville history and
the changing face of the commu-

Richard Smith
Born 1923 High School Class of 1941

“One of the big things in Danville was the
Danville Fair. On the Green where they now have
rides and games was farm equipment and cattle and
sheep and pigs and things. The Lower Green was
mostly animals and the Middle Green was farm
equipment. The Upper Green was as it is today with
organizations set up with booths.

“There was a big snow storm in the fall of 1943.
My dad and the hired man went out to Walden to go
hunting. I was running low on grain so I took the trac-
tor and headed to Danville, and I didn’t get more than
a half mile before I had to turn around because the
snow was so bad. Dad and the hired man got as far as
the Danville cemetery and had to walk all the way
back to the farm. The next day when we went to get
the car the only thing to be seen was a little bit of the
antenna sticking out of the snow.

“I had chores to do, when we first moved I had to
milk cows by hand, and when we got the milking
machine I had one row of cows to milk. So the only
extra-curricular activity I did was the play. I had the
lead role in the play, I was John Jay Hagenbothum the
3rd. That was the only thing I did, that play and some-
times play rehearsals would make me late for chores.
Mr. Currier ran the play, and we practiced and put on
the play in the town hall.”

nity over time. 
She interviewed a group of

elders whose experience includ-
ed many years living in Danville
and assembled portraits of the
people interviewed with their
remembrances. She also found a
series of old photographs of the
area around the Danville Green
and compared them with recent
images taken from the same
exact location. The project

included research, writing, pho-
tography with traditional film
and printing technologies and
presentation of the finished prod-
uct as a display for the public.

The combined results of the
dozen interviews and mounted
photographs taken around the
Green were presented to the
community in May and then pre-
sented as a gift to the Danville
Historical Society.

Gerry Lamothe is a member
of the Society and explained how
well the gift fits the existing col-
lection of antique memorabilia
and artifacts. “We are assessing
the best way to make this gener-
ous donation available to the
public,” he said. 

Vanessa Willcox-Healey has
given The North Star a chance to
reprint some of her work and
from that we offer here her por-
traits and recollections of Kate
Beattie and Dick Smith and pho-
tographs both old and new of the
town hall and Hill Street in
Danville.

Photos Courtesy of Danville
Historical Society and Vanessa
Willcox-Healey.

Oral Histories and 
Historic Photographs 
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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.

Kate McDonald Beattie
Born 1921 High School Class of 1938

“The bank robbery was a big event in Danville,
the bank robbers lived right next to us in the next
house down. The day the bank was robbed they
thought that they were going to get a lot of money, but
only came out with just under $10,000. The lady that
lived next door, her name was Doris Crane, and she
was married to one of the bank robbers. He planned
the bank robbery, and in the meantime he was arrest-
ed and he was in jail when they did rob the bank. I
think it was the Brinks brothers that did the bank rob-
bery and they ended up in jail, too. Uncle Eddie was
the man who planned the bank robbery. I can remem-
ber one Christmas down at the Center School he
brought us great big oranges and pecan pralines. We
had never see a pecan praline before, and that’s what
he brought to the Christmas party. That was quite an
exciting day in Danville when they robbed the bank.

“The fair was started in 1929 and was held every
year except during World War II. That has always
been a big event, a big homecoming for Danville.
One thing they used to do was a greased pole, which
was a telephone pole that was greased and money was
placed at the top. The young fellows would try to
climb the pole to get the money.

“Lyndonville was know as Little Chicago. Up in
Lyndonville one night this stranger came into town
and what they did was they shot a man and burnt the
town. It was a terrible thing, this was in the 1920’s.
Lyndonville was a rough rough town because of boot-
legging and because it was on the way to Canada.”
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St. Johnsbury Academy
Fall 2006 Sports Schedule
Boys Soccer  

Varsity and Junior Varsity

9/6 SJA @ Oxbow 4:30
9/8 SJA @ Randolph 4:30
9/12 Lamoille @ SJA 4:30
9/14 NCU (NL) @ SJA 4:30
9/16 SJA @ Peoples 11:00
9/20 U32 @ SJA 4:30
9/22 SJA @ Spaulding 4:30
9/26 SJA @ NCU JV & V 4:30/7:00
9/28 SJA @ Lake Region 4:30
9/30 Lyndon @ SJA 1:00
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
8/31 @ SJA 3:30
9/5 @ Peoples 3:30
9/9 @ Harwood Invitational 10:00
9/12 @ Lamoille 3:30
9/16 Essex Invite. @ Catamount 9:00
9/19 @ Wildflower Inn 3:30
9/23 @ U32 Invitational 11:00
9/26 @ Danville 3:30
9/30 @ Thetford Invitational 10:00
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 

9/5 SJA @ Bellows Falls 4:00
9/8 NCU @ SJA 4:00
9/12 Bellows Falls @ SJA 4:00
9/14 SJA @ Milton (NL) 4:00
9/16 Lyndon @ SJA 10:00
9/20 SJA @ NCU 4:00
9/22 SJA @ Rice 4:00
9/26 Missisquoi @ SJA 4:00
9/28 SJA @ Montpelier 4:00
9/30 Stowe @ SJA 10:00
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

9/1 Spaulding @ SJA 4:30
9/7 SJA @ NCU (NL) 4:30
9/9 SJA @ Spaulding 11:00
9/13 SJA @ Burlington 4:30
9/15 SJA @ Stowe 4:30
9/21 SJA @ Northfield 4:30
9/23 U32 @ SJA 11:00
9/27 Lyndon @ SJA 4:00
9/30 NCU @ SJA 10:00
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

9/2 Hartford @ SJA 1:00
9/9 SJA @ Bellows Falls 1:00
9/16 SJA @ Spaulding 1:00
9/23 Fair Haven @ SJA 1:00
9/30 SJA @ S. Burlington 1:00
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

9/5 Lyndon @ SJA 4:00
9/11 SJA @ Spaulding 4:00
9/18 SJA @ BFA 5:00
9/25 CVU @ SJA 6:00
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

9/6 Hartford @ SJA 4:00
9/13 SJA @ Bellows Falls 4:30
9/20 SJA @ Lyndon 4:00
9/27 Lyndon @ SJA 4:00
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
Tomaselli

GO HILLTOPPERS!

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 
September
2 Spaulding @ LI, 1:00 p.m.
8 LI @ BFA, 7:00 p.m.
16 Middlebury @ LI, 1:00 p.m
22 LI @ Burlington, 7:00 p.m.
30 North Country @ LI, 1:00 p.m.
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 
September
5 LI @ SJA, 4:00 p.m.
11 LI @ Oxbow, 4:00 p.m.
18 Spaulding @ LI, 4:00 p.m.
25 Essex @ LI, 4:00 p.m.
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 
September 
6 LI @ Brattleboro, 4:00 p.m.
14 LI @ Essex, 5:00 p.m.
20 SJA @ LI, 4:00 p.m.
27 LI @ SJA, 4:00 p.m.
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
August
31 @ SJA, 3:30 p.m.
September
5 @ Peoples, 3:30 p.m.
9 @ Harwood Invitational, 10:00 a.m.
12 @ Lake Region, 3:30 p.m.
16 @ Catamount-Essex Invitational

9:00 a.m.
19 @ LI, 3:30 p.m.
23 @ U32 Invitational, 11:00 a.m.
27 @ Stowe - Trapps, 3:30 p.m.
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

September
2 LI @ Fair Haven, 11:00 a.m.
6 North Country @ LI, 4:00 p.m.
8 Spaulding @ LI, 4:00 a.m.
11 LI @ Montpelier, 4:00 p.m.
14 LI @ Mississquoi, 4:00 p.m.
16 LI @ SJA, 10:00 a.m.
20 Milton @ LI, 4:00 p.m.
22 Mississquoi @ LI, 4:00 p.m.
26 Stowe @ LI, 4:00 p.m.
28 LI@ North Country, 5:30/7:30 p.m.
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
September
1 LI @ Milton, 4:30 p.m.
9 North Country @ LI, 11:00 a.m.
13 Milton @ LI, 4:30 p.m.
15 LI @ Peoples, 4:30 p.m.
19 LI @ U32, 4:30 p.m.
23 Stowe @ LI, 11:00 a.m.
27 LI @ SJA, 4:00 p.m.
30 LI @ Lake Region, 11:00 a.m.
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
September
2 LI @ Lake Region, 11:00 a.m.
6 Lamoille @ LI, 4:30 p.m.
8 Stowe @ LI, 4:30 p.m.
14 LI @ Milton, 4:30 p.m.
16 LI @ Randolph, 11:00 a.m.
20 Peoples @ LI, 4:30 p.m.
22 Lake Region @ LI, 4:30 p.m.
26 Milton @ LI, 4:30 p.m.
30 LI @ SJA, 1:00 p.m.
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

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  

It’s back to school, and anothergeneration of unsuspecting
students will be exposed to the
infamous Pythagorean Theorem.
We remember learning that in a
right triangle, the square of the
hypotenuse equals the sum of the
squares of the other two sides.
As we learned this fact, we all
wondered why this was of any
importance.  What would we
ever use this for?

While his name is forever
linked to this theorem, it was
actually discovered about a thou-
sand years before Pythagoras’
time by the Babylonians.  This
same idea was used by the
Egyptians as they re-surveyed
the land after the annual flooding
of the Nile.  There is no evidence
that Pythagoras ever had any-
thing to say about the idea.
Pythagoras owes his place in his-
tory to Greek and Roman writers
who took the position that any-

thing worth knowing was of
Greek or Roman discovery.
They even went so far as to claim
that true knowledge had to be
written in Greek or Latin. This
belief held sway over European
thinking well into the 19th centu-
ry.

Pythagoras, as a person in
history, is rather interesting.
While much has been written
about him as a mathematician,
the oldest mention of him is in
the writings of Hecataeus of
Abdera and Anticlides.  Their
writings were created about two
centuries after the death of
Pythagoras.  Even at that time,
no first hand writing of
Pythagoras existed. What was
known was from the cult that he
founded.  In the following cen-
turies, other writers added new
dimensions to the story.

Pythagoras was born on the
island of Samos, off the coast of
Asia Minor.  His mother was a
native of Samos, and his father
was a merchant from Tyre in
what is now Lebanon.  Samos
was a trade center, and ideas
flowed freely between the Greek
and Roman worlds and the coun-
tries farther to the east. Being the
son of a merchant, he was not
one of the learned elite, and this

limited his educational opportu-
nities.  As a young man
Pythagoras left Samos and went
to Crotone in Southern Italy.
From there he went to Memphis
in Egypt to study with the priests
who were renowned for their
wisdom.

He returned to Crotone and
began to reform the culture of the
city and created an elite circle of
followers. Strict rules of conduct
governed this group.  He opened
his school to both male and
female students, which was a
novelty at the time.  The school
was structured on a life of reli-
gious teachings, common meals,
exercise, reading and philosophi-
cal study.  The religious teaching
came from the master, of course.  

The followers were divided
into two groups, the inner circle
and the outer circle.  The inner
circle would receive the word
from the Master.  Members of
the inner circle would then repeat
a summary of what they had
heard to the outer circle.
Pythagoras spoke to the inner
circle from behind a screen so he
could not be seen. The Wizard of
Oz?  

He taught the inner circle
behavior and morality in the
form of cryptic, brief sayings
with hidden meanings.  It was
these sayings and the interpreta-
tion of the hidden means that
were communicated to the outer
circle, the listeners.  It was mem-
bers of the outer circle who
wrote down his teachings.  Keep
in mind that writing was consid-
ered manual labor by the Greeks
and usually reserved for slaves.

Pythagoras was murdered by
one of his disciples, and his fol-
lowers split into two groups.
One group was lead by his wife
and two daughters, and the other
by followers of the murderer. His
wife, Theano, was a mathemati-
cian in her own right and wrote
extensively on mathematics,
physics, medicine and child psy-
chology. Her most famous work
was a treatise on the principle of
the “Golden Mean.”

The Pythagoreans, that is -
both groups, went on to expand
the cults with many strange rules
and rituals.  One idea that per-
sists, even  today, is that every-
thing in the world has a number.
If you know the number of a
thing, you know the thing.
Everyone has a number - their
name.  Write down the numeric
value for each letter in your
name, first or last or both, it
makes no difference, and add up
the values.  If the sum is two dig-
its, add them together and end up
with a number between 1 and 9.
This is your number and accord-
ing to Pythagoreans, this sets the
course of your life.  You should
only associate with people with
the same number, and only eat
plants and animals with the same
number. Numbers constitute the
true nature of things.

Another belief among the
Pythagoreans was the transmi-
gration of the soul. Upon death,
the soul returned as an animal.  If
the proper purification rites were
performed, the soul returned
with a higher number than the
point at which it left.  There were
five levels through which the

soul could pass.  The five level
idea led to the secret sign of the
cults, the pentagram.  If you take
a pentagram and connect the five
vertices, junction points, you will
create a five pointed star with
another pentagram in the middle.
The proportions of the second
pentagram with the first is the
Golden Mean. This exercise can
be repeated forever and the pro-
portions will remain the same.

It was the Pythagoreans who
discovered that the relationship
between musical notes can be
expressed in numerical ratios of
small whole numbers.  While
none of the original writing of
the Pythagoreans survive today,
their ideas were carried forward
in time by generations of Greek
and Roman authors.
Numerology is alive and well in
parts of our society.  The number
“666,” the numbers “13,” “7” or
“6” are just a few that are still
with us.  Concepts about social
structure, such as,  those with
“secret knowledge” can reveal it
to the common people as they
see fit, is still a part of many
groups.  

The “Golden Mean,”a certain
ratio between two numbers, is
still considered the most pleasing
to the human eye.  Beauty to the
western eye is still the Golden
Mean.  So, there are many things
that Pythagoras has given us, but
the theorem with his name is
probably not one of them. 

SSttrriinngg  WWoorrtthh  SSaavviinnggSSttrriinngg  WWoorrtthh  SSaavviinngg
Bill Christiansen

NNuummbbeerrss  
ccoonnssttiittuuttee  tthhee  
ttrruuee  nnaattuurree  ooff
tthhiinnggss..

St. Johnsbury
Athenaeum

Mon. & Wed.
10 a.m. - 8 p.m.

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

Sat.
9:30 a.m. - 4 p.m.
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Route 5, Lyndonville, VT

(802) 626-9396

Great Beer
Gourmet Pizza

Open Fri. & Sat. 11am - 9 pm

Pizza Served until 9 pm

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
SEPTEMBER

1 Friday Danville @ Rivendell 4:30
6 Wednesday Danville @ Concord 4:30
8 Friday UCA @ Danville 11:00
13 Wednesday Rivendell @ Danville 4:30
16 Saturday Hazen @ Danville 4:30
18 Monday Danville @ Williamstown 4:30
20 Wednesday Danville @ Richford 4:30
26 Tuesday Williamstown @ Danville 4:30
28 Thursday Danville @ Winooski 4:30

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
SEPTEMBER

1 Friday Danville @ Rivendell 11:00
5 Tuesday Danville @ Winooski 4:30
13 Wednesday Rivendell @ Danville 4:30
15 Friday Williamstown @ Danville 4:30
19 Tuesday Lake Region @ Danville 4:30 
21 Thursday Danville @ Enosburgh 4:30
23 Saturday Winooski @ Danville 4:30
27 Wednesday Richford @ Danville 4:30
30 Saturday Hazen @ Danville 4:30

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

AUGUST
31 Thursday @ St. Johnsbury 3:30

SEPTEMBER

5 Tuesday @ Peoples Academy 3:30
12 Tuesday @ Lake Region 3:30
19 Tuesday @ Lyndon Institute 3:30
26 Tuesday @ Danville 3:30

OCTOBER

3 Tuesday @ Lyndon Institute 3:30
10 Tuesday @ U-32 3:30
20 Saturday @ Lamoille NVAC 2:00

BETTY HATCH

It’s beginning to look like
summer has had its fling, and
seven towns in Vermont’s
Northeast Kingdom are finaliz-
ing plans for the annual
Northeast Kingdom Fall Foliage
Festival. Each participating
town plans its day and features
interesting spots, businesses and
activities.

From one year to the next
schedules change and programs
change some, too, but one thing
is certain. The festival week fol-
lows the last weekend in
September and includes the first
Saturday in October for Groton,
which has been a long standing
“Old Home Day.”

This year the festival week,
October 2 through 8, is later than
some years and should have
good color to show to our visi-
tors. Some call and ask for the
“peak day.” Who knows? I used
to say I’d be on a pedestal if I
knew the answer.

We’re hoping that gasoline
prices don’t go any higher, and
maybe drop a little, by then; but
some have already made their
reservations. A visit to the
Internet www.nekfoliage.com or
nekchamber.com should give
answers to your questions.
Festival fliers are available for a
stamped self-addressed envelope
to Northeast Kingdom Chamber
of Commerce at 51 Depot
Square, Suite 3, St. Johnsbury,
VT 05819.

With agriculture being about
the only business in Walden, vis-
itors there will see farms. In
addition to our cows there are
special animals raised, and
alpacas, horses, and llamas are
shown, as well. A collection of
old time tools will keep people
guessing,

On Tuesday Cabot features
the Cabot Creamery and its
prize-winning cheddar cheese.

Plainfield has glass blowers
and a winery. You can travel a
back road to the Rock of Ages
granite quarry from there, too.

Peacham was settled in 1776,
and people there are proud of
their historical background.
Their cemetery “Ghost Walk” is
always interesting. Residents, in
costume, assume the identity of
early settlers and describe events
of their day. If it rains the Walk

is held in the Peacham
Congregational Church.

The day in Barnet features
arts and crafts and pancake
breakfast with Vermont maple
syrup.

Groton has a full day with
exhibits and sales along the main
street, a band concert and their
annual parade. The parade is a
literal traffic stopper along Route
302.

St. Johnsbury, of course, has
had an interesting relationship
with members of the Fairbanks
family and will be ready to show
off the Fairbanks Museum and
Planetarium and the recently ren-

Photo Courtesy of Winona Gadapee
An annual Bryer family reunion took place in Goss Hollow on
July 8. The family includes descendants of Joseph and Mildred
(Todd) Bryer who lived on the Currier Road in Danville.
Among those at the gathering were front: (L-R) Gladys
Spencer (Milford, NJ), Lillian Bixby (Rumney, NH), Alice
Burnham (St. Johnsbury), Lorraine Wilder (Worcester, VT) and
Winona Gadapee (Danville). Rear: Everett Bryer (Tonawanda,
NY), Leon Bryer (St. Johnsbury) and Richard Bryer
(Lunenburg). Missing from the photograph is Joe Peck
(Danville).

ovated National Landmark
Athenaeum with its library and
art gallery.

All towns in the Fall Foliage
Festival program have interest-
ing backgrounds and people
there will tell you some of the
stories of their beginnings. They
will organize tours in town, so
you can get off the main road and
not get lost.

Food for hungry visitors has-
n’t been forgotten and a wide
variety of Vermont dishes are
served. There will be a ham sup-
per in Walden, Vermont turkey in
Cabot, barbecued chicken-
mostaccolioli and baked beans at
Plainfield, spaghetti with vege-
tarian or meat sauce in Peacham,
a ham supper in Barnet Center, a
traditional chicken pie supper in
Groton and a pancake and ham
brunch in St. Johnsbury.

Several towns offer bag
lunches but the famous beef stew
will be served in Cabot, corn
chowder in Plainfield and soup
and sandwich in Barnet. We
can’t bear to see anyone going
hungry, and if you stay all week,
you’ll be rounder than when you
arrived.

The old adage says “All work

and no play, makes Jack a dull
boy.” We’ll entertain you with
concerts by many talented musi-
cians. Several towns have hymn
sings in their churches for every-
one to take part. You might even
find a square dance.
Be sure and pick up a program

in any town so you won’t miss a
thing. There will always be plen-
ty of folks around to visit with
and to get really acquainted. We
have made lasting friends during
the 50 years of this festival and
many return year after year to see
how we stood the winter.

Make plans now to spend
time with us during the week of
October 2 through 8.
Accommodations are available,
and a call to the Northeast
Kingdom Chamber (800) 639-
6379 or (802) 748-3678 will give
you further information.

Reservations for the chicken
pie supper in Groton on October
7, are recommended by calling
Diane Kreis at (802) 584-
4748. Phone numbers for other
events are on the flier.

Whenever the leaves reach
their peak color we’ll be looking
for you this fall during the first
week in October.

Fall Foliage
Festival Set for
Early October
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LISTEN TO JOSH THOMAS 
WEEKDAYS FROM 6:00 - 9:00 A.M. 

AND HEAR GREAT MUSIC, 
LOCAL NEWS, SPORTS AND 

TONS OF CHANCES TO WIN PRIZES.

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

LITTLE MOVERLITTLE MOVER
LLooccaall  &&  RReeggiioonnaall

aanndd  
CCoonnttrraacctt  TTrruucckkiinngg

Since 1967

KAP Enterprises, LLC
838 Keyser Hill Road

St. Johnsbury, VT

((880022))  774488--99111122      oorr      cceellll  ((880022))  779933--77998866

Jphelps@kingcon.com

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

PPeeaacchhaamm,,  VVeerrmmoonntt  0055886622 � ((880022))  559922--33333322

SSmmaallll  AAnnttiiqquueess
UUnniiqquuee  HHaannddccrraafftteedd  GGiiffttss

SSppeecciiaallttyy  FFooooddss
Located in the Heart of Peacham Village

OOppeenn    JJuunnee  --  mmiidd--OOccttoobbeerr
DDaaiillyy  1100::0000  aa..mm..--55::0000  pp..mm..
SSuunnddaayy  1111::0000  aa..mm..--55::0000  pp..mm..

Closed Tuesdays

Open for the Season

Isaw some old friends from the
1960’s this summer at a couple

of family reunions. They brought
me back to a less complicated
time and place both in a personal
and culinary sense. 

Plates were full, eggs and
meat were used raw, and butter
and cream enhanced many dish-
es. Remember Baked Alaska,
Fondue, Beef Tartar, Caesar
Salad and Cherries Jubilee. The
food of this era was definitely
memorable.

Like a flowered polyester
shirt or tie-dyed skirt, this food is
great to have fun with once in a
while. Use real ingredients, and
don’t worry about the calories
for a night. You will be tempted,
but don’t fill the plates to over-
flowing.

Named after the famous
French cooking school, this was
an American gourmet classic for
much of the 1960’s. It is quite
good and simple to make. If you
use a nice quality ham and
cheese it is truly a gourmet treat.

2 boneless breasts of chicken
(butterflied)

4 tablespoons butter
12 strips of ham (grilled)
12 strips Gruyere cheese or 

good Swiss cheese

¼ cup fresh parsley – chopped
Salt and pepper to taste
2 cups homemade bread

crumbs 
1 cup flour
2 eggs
Olive oil for sautéing
1 cup chicken stock
Dash of dry Vermouth

Prepare the ham and cheese.
Cut into narrow thin strips.
Quickly sauté the ham in a
saucepan with a small amount of
butter until it is just colored. This
step adds flavor to the dish and
brings out the juices in the ham.

Lay the boneless chicken
breasts on a cutting board, and
with a sharp boning knife cut
each horizontally in half. Take
each of the halves and make a
pocket with another horizontal
cut that only goes in three quar-
ters of the way through. Open up
the pocket and smear ½ table-
spoon of butter inside. Add a lit-
tle salt and pepper. Divide and
stuff each pocket with the ham
and cheese. Press this packet
together.

Put some salt and pepper in
the flour, and spread it on a plate.
Beat the eggs a bit with a fork
and put in a bowl with about ¼
cup cold water. Make the bread-
crumbs or use store bought and
season with the parsley, salt and
pepper. Set on a plate.

Dredge the chicken packets
in the flour, then dip in the egg

and then coat with the bread-
crumbs.

Sauté them in about a quarter
inch of olive oil with the remain-
ing butter. Make sure the oil and
butter are hot before you put the
chicken in. Sauté on each side
until golden brown. You can
either cook them thoroughly in
the skillet or brown them and
then finish them in the oven at
350° for 15 minutes. You can
also prepare them to this point
an hour ahead of time and put
them in the oven right before
service to make sure the cheese
is melted when you serve it.

After you finish the sauté
stage set the chicken aside and
deglaze the pan with some chick-
en stock and a dash of dry
Vermouth.

You can use this small
amount of sauce to put on the
chicken to keep it moist. If you
like you can smooth the sauce by
whisking a nub of butter into it or
adding ½ cup of heavy cream.
This dish is not heavily sauced so
just use a small amount.

This is a wonderfully hearty
dish for a brisk fall day. You do
need a tender cut of beef for
stroganoff. Tenderloin tips,
porterhouse, Delmonico or
Sirloin cuts are appropriate. It is
not like a long-cooked stew - the
meat in this dish is only cooked
to medium rare and needs to be
tender at the start. Serve it over
broad egg noodles

1½ lbs tenderloin, sirloin, 
Delmonico or porterhouse
steak – cubed

Flour for dredging the meat
4 tablespoons butter
Olive oil
1 cup of red wine
1 medium onion – sliced 

very thin
1 cup chopped mushrooms 

(optional but adds depth)
2 cups beef broth – boxed or

tinned
1 tablespoon Dijon mustard
¼ cup sour cream
Salt and pepper to taste

Remove all the fat from the
beef cubes, and dredge them
lightly in the flour. Heat 4 table-
spoons of olive oil in a large skil-
let and sauté the meat until
browned and cooked about medi-
um to medium rare. Remove the
meat and set aside. Put the
onions, mushrooms, wine and
broth in the skillet. Cook until
the onions are soft and tender
and the mixture is reduced by
half. Add the mustard and the
sour cream, and heat through.
Salt and pepper the sauce to fla-
vor. Add the meat to the sauce
and heat. Pour over cooked
broad egg noodles to serve. It is
just a great combination of fla-
vors.

The ground beef dish is
dressed up not only with the
word steak, but with an assort-
ment of herbs and spices. It is
served with a light gravy and
placed on the plate like a more
expensive cut of meat. It is an
elegant way to use hamburger. 

2 lbs ground chuck
½ cup soft breadcrumbs
¼ cup heavy cream
¼ cup ketchup
¼ cup pickle relish
1 tablespoon mustard
5 scallions chopped fine
3 tablespoons chopped parsley
1 tablespoon Worcestershire

sauce
½ cup crumbled bacon
Salt and pepper to taste
1 cup beef stock – tinned or

boxed
½ cup red wine
1 tablespoon of flour mixed in
1 tablespoon olive oil
1 cup chopped mushrooms

Put the ground chuck in a
large mixing bowl. Soften the
breadcrumbs in the cream and
add to the meat. Add the ketchup,
scallions, pickle relish, mustard,
Worcestershire sauce, 2 table-
spoons of the parsley and the
crumbled bacon. Mix well and
make into large oval shaped pat-
ties. Put a little oil in a skillet and
cook the ‘steak’ as you prefer it.
Take the ‘steak’ out and add the
stock to deglaze the pan. Add the
mushrooms, red wine and the oil
and flour mix. Whisk it all
together and cook until smooth
and slightly thick. Add the rest of
the parsley and pour over the
Salisbury steak for service. Serve
with a salad and parsleyed pota-
toes.

This is the quintessential
salad of the 60’s. It was consid-
ered fancy fare and put salad into
the limelight – but not without
adding a rich dressing. It was
what you had before dinner.

1½ cup real mayonnaise
½ cup ketchup
¼ cup pickle relish
3 tablespoons olive oil
3 tablespoons vinegar (your

favorite kind)
1 head of dense iceberg lettuce

Make the Dressing:
Put the mayonnaise in the

bowl of a food processor fitted
with the metal blade (you can use
a blender or mix it by hand.) Add
the ketchup, pickle relish, oil and
vinegar. Process until smooth.
Stir in pepper to taste.

For Service:
Cut a dense head of iceberg

lettuce into 6 wedges. Arrange
one wedge on a plate like a piece
of melon. Pour the dressing over
the top of the wedge. You could
be at any restaurant in the coun-
try in 1962. You have to eat this
salad with a knife and fork. It is
great fun.

No Small Potatoes
Vanna Guldenschuh

Beef StroganoffChicken Cordon Bleu Hearts of Iceberg 
Lettuce with 

Russian Dressing 

Salisbury Steak
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TTrreeaassuurree  CChheesstt  CCrraaffttss
HHaanndd  CCrraafftteedd  iinn  VVeerrmmoonntt

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

AUTO REPAIR

Back-to-School
SPECIAL

Call or visit our website for details

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

Complete Car Care Services

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??

Stephanie L. Churchill, LMFT 
(Licensed Marriage and Family Therapist)

Providing Couples, Family and 
Individual Therapy. 

Practicing in northern VT and NH since 1992.

231 Concord Avenue
(802) 748-5364                     St. Johnsbury, VT                 

Dear Shrinks,
For eight years I have

enjoyed my job. I found it com-
fortable and the people congen-
ial. My evaluations have tended
toward excellent, and I’ve found
pride in both my performance
and my ability to work as a mem-
ber of a team.

A month ago two other work-
ers and I were discussing alter-
nate plans for handling a minor
problem when one of them sud-

denly turned on me and delivered
an angry and insulting diatribe.
She called me names and
impugned my motivations.
Although I was shocked, I main-
tained a professional demeanor
and simply told her I did not like
being spoken to with such disre-
spect. She promptly apologized.
She then said that we probably
both felt better for getting honest
opinions out in the open. 

I certainly don’t feel better. I

have felt angry and upset ever
since this incident. I am consid-
ering leaving this job. There is an
almost constant argument with
this woman going on in my head.
And almost worst, I’m ashamed
to give this woman, who was
never a friend, just a work col-
league, so much power over my
thoughts and life.

I miss my old serenity. Please
help me find it again.

Angry in God’s Country

Dear Angry,
You present us with a tough

problem, but we’ll try our best.
First, we’d like you to con-

sider that your story is pretty

good evidence that your “old
serenity” was less profound than
you had known. A deep serenity
might be evidenced by being
puzzled by your colleague’s out-
burst and perhaps worried for
her. Instead, an underlying argu-
ment, a dialogue, has been
exposed.

If you can accept what we
have said so far, we’d like you to
consider the possibility that as
uncomfortable as the situation
feels, it represents a powerful
opportunity for you to under-
stand yourself in a deeper and
more meaningful way. The
beginning of that understanding
would be to accept that the war
in your head is between you and
you. We understand that when
you are imagining the argument
in your head you picture yourself
fighting with the woman. BUT,
whatever she said, and however
she said it, the whole incident
was over a month ago. Ever
since you have maintained and
extended the episode inside your

head. It follows (we think) that
for some reason the content and
style of this dialogue are very
important to you.

If you would like to clarify
and understand your dialogue a
little more you might consider
this exercise: place three chairs
in a circle facing the center. 

On one chair put a piece of
paper that says Angry. On the
second chair put a paper that says
Colleague. Let the third chair be
labeled Observer. Sit on Angry,
face Colleague and say, out loud,
three or four sentences you want
to say to her. Stop, and sit on
Colleague, face Angry and
respond to her. If you don’t know
what she’d say, make it up. After
three or four sentences, move to
Observer and spend a few min-
utes remembering what you said
and how you said it. 

Be interested in each of these
two aspects of yourself. At the
least, let yourself comfortably
see that this is an old dialogue
that you are now ready to face
and start to resolve.

This kind of situation often
leads people into psychotherapy.
You might well consider some
psychotherapy for yourself.

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

The Pope Library was well
represented at Danville Fair.

We appreciate all those who sup-
ported the Library by attending
our book sale, eating ice-cream at
our booth or purchasing raffle
tickets for our log cabin quilt.
The lucky winner of the quilt was
Karen Prior Hill of Chittenden.
Congratulations to Karen – many
people are envious!

The theme for our fall book
discussion series is “A
Mysterious Lens on American
Culture.” In these mysteries,
mayhem and murder play out
against a cultural/ethnic back-
drop – illuminating more than
simply whodunit. The first book
is Indian Killer by Sherman
Alexie. The discussion will take
place on Wednesday, September
27 at 7:00 p.m. with scholar Bob
Johnson. Books and schedules
are available at the library.
Please join us!

We will again participate in
the Vermont Reads 2006
Community Reading Program.
The book for this year is As Long
As There are Mountains by local
author Natalie Kinsey-Warnock,
which tells the story of Iris, a 13-
year-old girl living with her farm

family in the Northeast
Kingdom. Iris loves the land and
farming and wants to take over
the family business someday.
Her father assumes Iris’ brother
Lucien will do it, though Lucien
wants to be a writer. Two major
catastrophes create much uncer-
tainty.

We will collaborate with
Danville School for some of our
Vermont Reads 2006 events. We
will have a book discussion at the
senior meal site and here at the
Pope Library with a potluck sup-
per.

We will also hold a photo
exhibit at the Danville School.
We encourage participants of all
ages to submit farm photos
depicting farms and farmers of
all ages and varieties, traditional
farmers and non-traditional
farmers – the possibilities are
endless. Please bring photos,
8x10 or larger, by to the Pope
Library or to Caroline DeMaio,
Danville School librarian.
Photos must be submitted by
October 1. Copies of As Long as
There Are Mountains are avail-
able here or at the Danville
School.

Our next story hour session

begins on Monday, September 11
at 10:00 a.m. We welcome pre-
schoolers and their parents or
care-givers for stories, music,
activities and snacks. Call the
library at (802) 684-2256 for
details or to sign up. This is a
great way to connect and make
new friends for both the children
and adults.

Our Young Adult after-school
program will resume on Monday,
September 18. The program is
held on Monday, Wednesday and
Friday afternoons from 2:30 to
5:00 p.m. This supervised pro-
gram provides a comfortable
space for kids to do homework,
have computer access, play
board games and computer
games or to just “hang out.”
Parents must sign a permis-
sion/information form in order
for their child to participate. Call
or stop in to pick one up. Rita
Foley and Jill Kelleher are co-
coordinators of the YA program 

Pope Notes
Dee Palmer, 

Library Director

Ask the Shrinks
Alice  S. Kitchel and Burton Zahler

TThhee  ssiittuuaattiioonn  rreepprree--
sseennttss  aa  ppoowweerrffuull
ooppppoorrttuunniittyy  ffoorr  yyoouu
ttoo  uunnddeerrssttaanndd  yyoouurr--
sseellff  iinn  aa  ddeeeeppeerr
aanndd  mmoorree  mmeeaann--
iinnggffuull  wwaayy..
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H.A. Manosh Corporation
since 1959

We have not one but four drills for your convenience

Well Drilling
Water Systems
Hydrofracturing
Water Treatment

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

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

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

"Open Hearts, Open Minds, 
Open Doors -

The People of the 
United Methodist Church"

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

TERRY HOFFER

Don’t we all have a favorite
food place, maybe an out of the
way restaurant that we tell others
about - but only with mixed feel-
ings? Like the secret of a good
fishing hole - too much attention
can ruin any good thing.

Not long ago I was following
US 5 as it snakes along the
Passumpsic River between St.
Johnsbury and Lyndonville. It
was lunch time, and beside the
road I noticed the unmistakable
form of a lunch wagon. It was
parked near Appalachian Supply
and the access road that leads into
the site of the once municipal air-

port, the St. Johnsbury - Lyndon
Industrial Park, 250 acres of land
dedicated by both towns in the
late 1970’s as fertile ground for
industrial development. Slowly
but surely, and with no apparent
fanfare, the number of occupants
and the size of the industrial park
have grown. Today there are
machine shops, furniture manu-
facturers, an electrical contractor,
a salad dressing producer for East
Burke’s River Garden Café, a
credit bureau, a supplier of indus-
trial hardware, a general building
contractor, the regional UPS ter-
minal, a propane storage yard and
an incubator building - sort of a
nest for fledgling businesses as

well as signs of future construc-
tion.

During the staggered start-up
times of businesses in the indus-
trial park and during the noontime
lunch hour there is a surge of traf-
fic as employees head in or head
out of their places of work.
According to Joel Schwartz,
director of economic develop-
ment for the Town of St.
Johnsbury, there are more than
600 employees in the Park, and if
you push the circle a bit farther to
include Caledonia Kiln, EHV-
Weidmann Industries and Lydall
Thermal Acoustical there are over
1,000 employees in the industrial
zone that straddles the town line.

None of this was lost on Josh
Farrington, who operates the
white painted lunch wagon. I’m
tempted to stop here, but in fair-
ness to Farrington and in honor of
the best darned BLT I ever tasted,
I’ll go on. The next time I
stopped, I had gone out of my
way, and I looked more carefully
at Farrington’s menu. I decided to
try his turkey, bacon, caramelized
onions and bleu cheese flat bread
roll-up. It was wonderful. 

Farrington is the oldest of
seven sons, a former student in
the St. Johnsbury Academy culi-
nary arts program and a 1989
graduate of Lyndon Institute. “I
grew up in the kitchen,” he says.
“I was always interested in cook-
ing.” Farrington talks about fol-
lowing his mother around the
kitchen as a young boy and about
a family treasure, which he keeps
to this day. “A couple of years ago
my mother found a recipe card for
popovers. I used it when I was 5.
Popovers are tricky in that you
can’t open the oven as they cook,
and there on the card in my aunt’s
handwriting is her warning, ‘No
peaking Joshie.’ 

“One night when I was in 8th
grade, I was baby-sitting, and we
were all supposed to be in bed.
My parents came home, and there
I was with a double batch of

donuts rolled out. I had flour all
over the place, and I was deep-
frying them on the stovetop. It
was pretty good for a 14-year old
kid.” Farrington laughs. “It was-
n’t like I had George Foreman
there with his donut maker.

“With seven us there was
always something cooking. There
were two very different cooking
theories in my family, and
they’ve both been a big part of
what I do today. My Mom was a
recipe cook. She believed in fun-
damentals and patience - both
important to remember. My Dad
had the refrigerator door open and
the pot on the stove. He made
amazing food, but you knew you
would never have it the same way
again. He convinced me to have
no fear of cooking. In the end,”
Farrington says, “I guess there’s a
natural talent. Today six [out of
the seven] of us are working as
cooks.”

Following L.I., Farrington
spent a year and half washing
dishes at The Wildflower Inn in
Burke, and when, in 1993, the
head chef left at the end of the ski
season the owners asked
Farrington to take over. “The
O’Reilley’s were patient and
completely helpful. I started with
a four-entree buffet, and I read a
lot. There was Bon Appetit and
Gourmet Magazine. My approach

has always been to look at the
pictures and take it from there.”
Soon Farrington introduced his
father’s beef stroganoff, and he
created the plate he still calls
Cajun Salmon and another people
often ask for, Avocado and Citrus
Salsa. 

“I guess I use the grocery
store the same way my dad used
the refrigerator. Last night I
pounded out a chicken breast and
rolled it up with caramelized

onions, blue cheese and Montreal
Steak Seasoning. I baked it and
served it with scallion cream
sauce. I gave it to my girlfriend,
and when she approves it
becomes one of my specials.”

In 2000 Farrington was
sought out by Jody Fried to cook
at The Pub Outback and then two
years later to take over the
kitchen for The Black Bear
Tavern, Fried’s venture in St.
Johnsbury. “I went from being the
only person in the kitchen at The
Wildflower to the general manag-
er of The Black Bear with 40
employees.” Farrington is polite-
ly modest, but he says, “There I
was - the kitchen chef and respon-
sible for building maintenance,
the front of the house, teaching
people what they needed to know
and keeping the place profitable.”
No one could have done it all, and
in 2004 Andy Bartner bought the
business. 

“Today I am just the kitchen
manager, and we’re doing what
we do well. The tavern seats 100
as does the downstairs dining
room. Upstairs is the bigger space
that will accommodate 300. But
we’ve consolidated to the point
that it’s profitable,” and
Farrington discovered that with a
very normal schedule he had time
to spare.

“One day in April I was driv-
ing through East Burke and I saw
this truck for sale.” It was a 1964
Ford with 224,000 miles on it.
“I’ve always been a dreamer, and
I had a vision of setting it up at
the beach at Willoughby Lake. 

(See It’s My Own on Next Page)

This Lunch on the Run
Is Made to Order

Photo By: North Star / David Ballou
Josh Farrington is a chef by training and experience. This summer
he has been offering his daily fare from his recently acquired lunch
wagon. The vehicle is a 1964 Ford with 224,000 miles on it, but the
food that is served through the outside window is fresh, made to
order and wonderful.

IItt  wwaass  aa  11996644  FFoorrdd
wwiitthh  222244,,000000
mmiilleess  oonn  iitt  ......  IIff  tthhiiss
ttrruucckk  ccoouulldd  oonnllyy
ttaallkk..
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Tune in for
Red Sox Baseball

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

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

The Riverside School
An independent school for grades 2-8

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

theriversideschool@charter.net      
www.theriversideschool.com

Celebrating 25 Years
� Dedicated Teachers
� High Academic Standards
� Family Atmosphere
� Small Class Size
� Personal Attention

(Continued from Page 28)
Then I thought about the six or
seven hundred people at the
industrial park - year round. I
parked here and watched the traf-
fic patterns and developed a
menu. On June 15 I parked the
truck, and I opened the window.”
Farrington had gutted the inside,
installed an oven, rearranged the
work space and had it inspected.
There is no mistaking his kitchen
for palatial, but it works, and it
works well. Farrington and his
father painted the vehicle, but in
just the right light you can still
read the lettering that says Maine
Seafood. If this truck could only
talk.

Farrington says, “It’s my own
little restaurant. I could cook
prime rib if they wanted it.” Can
you imagine a fast-food, made-to-
order prime-rib and baked potato
plate? 

For breakfast he offers pan-
cakes and sausage, pancakes and
bacon or fried or scrambled egg
sandwiches just like the place
with the golden arches, but I’d
argue much better. At lunch there
may be such staples as hamburg-
ers and hotdogs or if you’re will-
ing to be experimental a Philly
cheese steak wrap or one of those
special chicken roll ups that
passed muster with Farrington’s
girlfriend.  

The food is simple, but it’s
different. Farrington is quick with
the service and easy with his cus-
tomers through the open window.
“The wait is shorter if we are talk-
ing about the weather or whatev-
er, and they never seem less than
pleased by what they get.
Basically I’m a humble person,

but I’ve had people say that there
is something magic that happens
to this food.”

Maybe there is magic. This is
not pre-made food; it’s made to
order. 

What do Farrington’s parents,
his original teachers in the
kitchen, think? “My mother will
stop by and order a sandwich. She
insists that she pays for it, but
she’ll leave a nice tip. My Dad is
always encouraging. He helped
me get started, and he wrote a
nice note wishing me luck.”

Farrington says, “If it is luck

that it takes, I believe that I have
it. If I had my way I’d be open all
winter.”

For now Josh Farrington is
open Monday through Friday,
from 7 in the morning to 2 in the
afternoon. Then he heads back to
The Black Bear on Hastings Hill
in St. Johnsbury for the evening.
If you are going to Farrington’s,
he calls it the J&C Lunch Box, -
to be sure or to have it waiting
when you get there, call (802)
535-9242. You won’t be disap-
pointed.

The currency was British, and
we enjoyed coping with pounds,
shillings and pence.
There was little to buy, and our
children’s train fares were small.
Our only indulgences were occa-
sional bottles of ginger beer.  I
don’t remember whether ice cream
was available, but we didn’t miss
it.  There was penny candy, toffees
that stuck to the inside of pockets in
the heat and spicy cinnamon balls.

It was a wonderful summer.  I
had always longed to travel, and
Bermuda was far enough and for-

eign enough to satisfy me.  When
we returned to New York, clutch-
ing baskets and bags of shells and
stones, I felt that I had become
more worldly-wise and suitably
equipped to “show and tell” in the
school year ahead.  And isn’t it
curious how the mind confers an
aura of endlessness to special times
like summers of childhood?
Memories of those weeks are still
clear and shining in my mind, and
they whetted my desire to travel
more as I grew up.

It’s My Own Little Restaurant

BETS PARKER ALBRIGHT

When one looks back on a life-
time, the summers of childhood are
always delicious, even if there
were only a bicycle or a pair of
roller skates to toot around on.  I
was thinking about this the other
day, and a whole set of memories
cropped up.

My mother was an artist, and
she had been commissioned to do a
series of country scenes in water-
color for a friend who was opening
an art gallery in New York.  My
mother was thrilled but faced the

daunting problem of finding land-
scapes to paint, since she was liv-
ing in a city apartment with nary a
tree in sight.  She had no car in
which to tootle off to the country-
side.

Ever an ingenious problem-
solver, she discovered that there
were small cottages to rent in
Bermuda, a charming vacation
spot in spring and autumn but very
hot in summer. Cottages were for
rent in July and August for very
small fees.  Oh, joy.  She would
pack up her painting gear, equip
herself, my brother and me with
suitable clothing, and install herself
in a little pink bungalow on the
Island of Bermuda.

My brother and I were ecstatic.
We would embark on a real steam-
er where we could eat all we want-
ed and explore several decks as my
mother lounged on a deck chair.
The trip was fun but all too short,
and we were soon settled in our
tiny cottage with a shady porch
where we had our simple meals,
and slept when it was too hot
inside.

Artist Grace was off all day on
her bicycle with painting stuff
strapped on, and nothing was
required of us except to amuse our-
selves.  Bermuda at that time had
almost no cars.  There was a little
train that chugged from one end of

the island to the other, and Richard
and I could pile our bikes onto it
and get off when and where we
liked.

We explored beaches and sand
dunes and sat on rocks munching
peanut butter sandwiches, turning a
shade of tan resembling milk
chocolate.  We fished with long
poles – no fancy stuff needed.  The
fish were colorful and fun to catch,
and mostly inedible, which didn’t
deter us from trying to collect them
in tidal pools along the rough coral
shore.  The sand was pale pink, and
the flat grains of coral ground fine
by the waves stuck to our bodies
like scales that we rinsed off once a
day.

We made friends with other
youngsters whose parents wanted
to swim or sunbathe and rejoice in
the fact that there was no prohibi-
tion (on liquor) as there was at the
time in the US.  Happily we went
from end to end of the delightful
little island, turning up for meals
when we ran out of snacks.  

We were perfectly safe in this
pleasantly British, then unsophisti-
cated spot where parents felt no
need to discipline or worry about
us.  As escapees from New York
City where our activities were care-
fully scrutinized, we reveled in a
totally novel freedom, showing no
desire to quarrel, fight or misbe-
have.  Our grandparents were used
to helping defray the cost of sum-
mer camps, so they had no problem
with contributing to the stay in
Bermuda.

Those Summer Days
Were Idyllic

Author Bets Parker Albright
and her brother in Bermuda in
1931.

The Catch
Tanned boys drop lines hopefully
Into the murky depths of the northern lake water.
Bacon swings through the air as temptation
For phantom fish lurking beneath the glassy surface.

Young boy backs are warmed by the sun;
Youthful, beginning muscularity,
Harbinger of things to come.

Triumphant calls of “I got one!” ring through the moist air
Resonating with the piercing cheers of
Screeching gulls circling above the young fishermen.

Catching the fish: a rite of passage.
Newly learned patience,
Excitement, thrill and danger.

Will the boys have heart, take pity on the flapping fish
Fighting for air, eyes filled with desperation?
Will they release it back into freedom?

I watch and wait in silence, 
Feeling pain for the fish
Joy for the boys.

They struggle with the conflict:  to keep or release?
I watch as they grasp their slimy trophy.
The fish holds still with patience, resignation.
The boys unbend the hook,
Then release their catch back into the deep, green water.

The fish drops silently and comes back to life,
Imperceptibly going deeper.
A glint of sunlight reflects off the gills, 

a silver stripe on its back.
A quick flash,
And it is gone.

Elizabeth Truslow
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BBOOOOKK  LLOOVVEERR’’SS  HHEEAAVVEENN
SSppeecciiaall  OOrrddeerrss  aanndd  BBrroowwsseerrss  aarree

AAllwwaayyss  WWeellccoommee..    

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
our motto. The most beautiful &
bountiful organic harvest sea-
son is here! Take advantage by
EATING LOCAL and supporting
our VT economy, eating tastier
food and decreasing our envi-
ronmental footprint. Stop by the
Coop & pick up your Eat Local
Resource Sheet to help you

identify local VT products.  Look
for it mid-Sept. First Fridays:
Health & Wellness Series con-
tinues on Fri. Sept.1, 3:30-5:30

with Virginia Platt, Sundo
Meditation and Movement.

Thanks to all that participated in
our annual Kids' Day

Celebration.  
AS ALWAYS, ANYONE CAN
SHOP, MEMBER OR NOT.

Tracy Cochran joins our cel-
ebration of teachers and teach-
ing, which started in the June
issue of The North Star. To the
list of reverence and life-course-
changing teachers, Cochran
salutes his teacher in Walden in
1972-1973 at the one room
school at Walden Heights.
Cochran graduated from
Danville School in 1977.

TRACY COCHRAN

From the City 
to the Woods

His name is John Buscemi,
but we just called him “Teacher.”
He grew up in New York City
and graduated from a college
there, entering the teaching field
by accepting a position in
Vermont’s remote Northeast
Kingdom. I am amazed  that he
took the step, and further amazed
that he stayed for so many years.
It must have been like stepping
into a time machine.  

When I started 1st grade in
1965, Walden had four one-room
schools where all eight grades
were taught for the town.  A year,
or maybe only a half year, later,
the four schools went to two
grades each (1-2, 3-4, 5-6 and 7-
8) with children bussed to their
appropriate school building.

What did Teacher bring in his
bag of tricks, in his extensive
toolbox to teach grade seven and
e i g h t ?
What were his credentials?

How did he convince his job
interviewer that he was a “fit?”

Why was this going to work?
Who hired this city slick-
er/flatlander, anyway?

Since I didn’t have Teacher
until 1972-73, I don’t know
much about his reception at the
time that he arrived, but I can
imagine there was muffled snick-
ering, hand-over-the-mouth
smirking.  After all, respectfully,
I will say that Teacher was not a
perfect size-9 yokel, slipping
naturally into a size-9 local yokel
hole.  I know he will graciously
and laughingly agree, offering
any number of stories as proof. 

Winters are harsh in north-
eastern Vermont, and there were
lessons learned:  getting wood,
and/or coal and getting it far
enough ahead of time. You
learned about tending fires with-
out starting chimney fires, not
letting your pipes freeze, parking
in your driveway far enough off
the road to avoid the snowplows
but close enough to not have to
shovel many yards of snow, and
so on, and so on.  

I am confident that Teacher
had never seen winters like
Walden’s:  so much snow, so
early, so high and staying so long
... only to be followed by a fifth
season, one that has been over-
looked in Earth Science text-
books forever — mud season.
Roads closed due to mud?
Detours for a month or more, due
to MUD? No doubt that, too, was
an eye opener.  So, thank you for
your perseverance against a hard
schoolmaster in his own right,
the weather.  I thank you for not

being overwhelmed by the basic
challenges of existence in the
region.

Of course, it may be that
coming to Vermont was a dream
come true for Teacher and, to
him, these things that I
mention were just
the slightest
bumps in the
r o a d .
History is
a love of
his, after
all.  It
found its
way into
his teaching
of all subjects.
Here he was in a
one-room school, the
historical cornerstone of
American education, in one of
few remaining towns that had
one-room schools.  Maybe he
was thinking: “Could it be? How
could I have stumbled into such a
fantastic opportunity?”  

If that is true (making my
thanks seem odd to him) I main-
tain that they should still be said.
Teacher, I suppose it is entirely
possible, even probable, that, for
a time, your own parents thought
you were insane to be doing what
you were doing.  But thank you
for staying the course.  Thank
you, Teacher, for having the
courage to leave familiar sur-
roundings and come to our quiet,
rural town.  It was, and still is,
picturesque and populated with
“good” people.  In the early
1970’s, the children of those
good people were going through
grades seven and eight.  Little
did they know what an adventure
awaited.

You Were a Good Class
If I tell him that he was a

good teacher, he’ll say that mine
was “a good class.” I suppose
that occasionally a teacher does
get a concentration of good
workers and good listeners, a
concentration of those who want
to learn.  But, I want to make the

case, Teacher, that you
could awaken peo-

ple, that you
roused in them
a passion to
be learners,
l i f e t i m e
learners -
even before
the phrase
was a cliché.

You may say
that mine was a

good class,
Teacher, but I want to

proclaim that it was so much
fun to be taught by you.

More evidence that some-
thing above average was happen-
ing through Teacher’s efforts is
paraphrased in comments such as
these: “How do you get them to
do this?” or “I can’t get my stu-
dents interested in that at all” or
“Those Walden kids really do
well on the SAT’s,” or “Teacher,
I have a sentence for us to dia-
gram.”

During the time that my own
daughter was home-schooled,
her English curriculum required
her to diagram sentences.  I was
excited, definitely more excited
than she.  I mean to say that I was
genuinely looking forward to
helping her.  She viewed this as
slightly abnormal (not that any of
you readers see it that way, of
course, but try to imagine, at
least, her feelings).  I told her
how much fun we used to have in
7th and 8th grade with Teacher,
diagramming sentences.  (She
met him a summer or two before
that, so she knew to whom I was
referring.) However, this did not
remove the “Dad, you’re weird”
expression from her face.  I con-
tinued, telling her of how we
would call out parts of a sentence
for Teacher to piece together as
he wrote it on the blackboard, so
that we could take a stab at the
sentence’s diagramming.

With a nurse-like “That’s
nice, Dad,” she just wanted to get
on with her homework, so I
stopped revealing my inner self,
... not that I didn’t try to get her
to do one sentence more than

those that were assigned.
That is the atmosphere that I

recall, Teacher.  We wanted to
try, we wanted to do more. “Let’s
do the last ones on the page ...
they’re usually the hardest.”
There was excitement about
learning and about being able to
conquer something and then
demonstrate it.  

I remember you finding older
textbooks, in math and in
English, because they had more
problems , and more difficult
problems (drill, drill, drill — that
was the method, wasn’t it?).  Of
course, as a history buff, you had
heard about, and met, a retired
one-room schoolteacher from
our town, so she no doubt was a
source of information for more
rigorous “primers” or “learners.”
I liked doing those old problems.  

Even then we knew, that our
grandparents had learned more
about math and grammar and
writing and even about handwrit-
ing (I should say “penmanship”)
than we had, or, likely, than we
would learn.  I found a mixture
of excitement, satisfaction and
pride in doing the same problems
that my grandparents would have
been expected to answer.  I liked
doing well on tests, knowing that
I had been taught better than oth-
ers were being taught.  I bragged
about you through high school,
college and beyond.

I took three years of Latin in
high school, I proofread English
papers for others through col-
lege, and in the working world, I
am still an anomaly as an engi-
neer who knows English.
Although not phenomenal, I
received a respectable 680 out of
800 on my SAT’s (the old SAT’s,
that is) in English — higher than
my score in math.

My mind is racing with mem-
ories at this point, but here are a
few:  Thank you for research
papers, for pre-trigonometry,
base-rate-percentages, nomina-
tive clauses, infinitives and
gerunds, square roots and cube
roots - the longhand way, for
means and extremes, the
Pythagorean theorem, business
letters, creative writing and the
Roget’s Thesaurus, for reading
books to us with expression.
Thank you, Teacher, for pushing
us along, for challenging us, for
encouraging and rewarding us.
You seemed to have our meas-
ure, to know how much to say,
how far to extend the carrot in 

(Please See Thank on next page)

Thank You Teacher
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Caplan’s
457 Railroad Street

St. Johnsbury, VT 05819
(802) 748-3236

� Johnson Woolens
� Filson
� Columbia
�Woolrich
� Carhartt
�Wolverine
� Chippewa
� La Crosse
�Merrell
� Duofold
�Wigwam

Official BOY SCOUT Distributor
Serving the North Country for over 80 Years

Cold Weather Outfitters
Enjoy the Finest in Men’s & Ladies’

Outerwear, Footwear & Warm Accessories
FAMOUS NAME BRANDS

SIGN UP
for Caplan’s

Big Deer Contest
Inquire for Details

“ A Unique Shopping
Experience!”

Gifts, Crafts
Candles, pottery, baskets

jewelry, framed prints, clocks,
doll clothes, quilts, yarn and
much, much, more.

Custom
Free estimates

Creative design solutions
The largest in-store

selection of
corner moldings
in the Northeast

Tuxedo
Visit us for your formal wear
needs. Pain free fittings.
Satisfaction guaranteed!

(802) 748-

Contact Jim Ashley at
Green Mountain Geothermal

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

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

Green Mountain Geothermal

(802) 684-3491

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

(Continued from Page 30)
front of us, and even what our
“carrot” was.

To extend ourselves, and risk
failure, shows that we trusted
you, and not only how you were
going to react, but how you were
going to manage the climate in
the room.  We knew that people
were not going to be mocked for
making mistakes.  Thank you for
that atmosphere.  The thrill was
in trying, not in waiting to
pounce on the first flub.  It
became disappointing to not be
called on.  And, I don’t think it
was trivial to accomplish that
with the delicate personalities
involved:  7th graders wanting to
appear to 8th graders as much so
more grown up (since 6th grade
was a long year ago); 8th graders
who had much “cool” on the line
(and were, really, nearly in high
school.)

Thank you for selling the
worth in learning for learning’s
sake, whether it was going to
help mow the next field, milk the
next cow, cut next year’s wood,
or not.  This was the key.  You
showed us that there was much
to life - still ahead, in our futures,

of course, but also in our pasts.  
Thank you for showing us

how much there is to know, that
we can always be taught some-
thing new if we are seekers, and
that what we don’t know should
keep us humble.

Thank you for using humor
to point out good manners versus
bad ones.  I don’t think that many
of us were too acquainted with
words like ghastly, appalling,
horrid or repugnant when we
entered 7th grade, but their
meanings were clear by the end
of 8th grade.  And, amidst the
laughter, subtle points were
transmitted and received.

It makes me chuckle, even
now, to think of the extent to
which you went to penetrate, to
imprint concepts and principles
and, dare I say it, facts.  (Since
learning facts gets mixed reviews
these days: “Just give them a cal-
culator,” “Just give them a com-
puter with access to the world-
wide web.”) I wonder if parents
didn’t wish that they could be a
fly on the wall, to see if some of
these tales brought home were
really true.  I’ll bet there were
parents who wished they had had

a teacher like you, and I know
that we students, who are now
parents, hoped that there was
another teacher, somehow like
you, waiting for our children.
Thank you, Teacher, for giving
of yourself.

What an interesting profes-
sion. A teacher gives, hoping that
students will take.  If they use up
all that they brought one day,
then they will gladly bring more
the next.  (I don’t begrudge good
teachers their summer vacation;
they need it, having emptied
themselves during the school
year.)  

Thank you, Teacher, for the
hours that went by so quickly,
filled with so much laughter. I
am blessed to have had one of
the best.

Thank you for selling the worth in 
learning for learning’s sake ...

region. Before they leave, visi-
tors have the opportunity to
reflect on their place in the
Northern Forest and share their
thoughts with future attendees.

Ways of the Woods will be
appearing throughout the sum-
mer and fall at locations includ-
ing the Adirondack Museum in
Blue Mountain Lake, NY; the
Old Stone House Museum in
Brownington, VT; the Bethel
Harvest Festival & Chowdah
Cook-off in Bethel, ME; Oxford
Credit Union Membership
Appreciation Days in Mexico,
ME; and the Common Ground
Fair: Unity, ME; Remington Arts
Festival in Canton, NY and the
Northern Forest Heritage Park in
Berlin, NH.

The Northern Forest Center
is a non-profit organization
based in Concord, NH estab-
lished in 1997 to gather ideas and
promote dialogue on issues rang-
ing from cultural heritage to eco-
nomics, ecology and community
development. The vision of the
organization is to mobilize peo-
ple to build healthy communi-
ties, healthy economies and
healthy ecosystems representing
a healthy region.

ments when it comes to history,
culture and economic challenges
and opportunities.

Ways of the Woods’ exhibits
are inside the semi-trailer and
under an attached tent. Inside the
trailer, attendees will find “Rings
of Time,” an exhibit that com-
bines historic and contemporary
photos and film footage with tra-
ditional music and spoken word.
There are also flat-screen video
stations that play profiles of peo-
ple who live, work and play in
the Northern Forest and cases
that display items handmade in
the region from native Northern
Forest products.

Under the tent are museum-
quality kiosks that explain key
themes in Northern Forest histo-
ry, including industry, adventure,
conservation and recreation. A
logger’s spiked books, vintage
skis and ski boots, and a back-
pack fire pump used to fight for-
est fires in the 1930’s enhance
this portion of the exhibit. The
tent holds exhibits tailored to ele-
mentary school-aged children,
and local artists and performers
will demonstrate traditional
handcrafts and perform music
and dance traditional to the

prompted to think about life in
the area today and how we can
work for a more prosperous and
sustainable future.”

“The Northern Forest is one
of America’s most important and
rapidly changing forest regions.
It would be easy to let what is
special about the region slip
away as we work to address cur-
rent challenges and build a
vibrant future,” says Steve
Blackmer, president and founder
of the Northern Forest Center.
“Ways of the Woods will remind
people that tradition and innova-
tion can not only coexist, but
also can thrive together—as they
have for generations in the
Northern Forest.”

The Northern Forest of
Maine, New Hampshire,
Vermont and New York is home
to more than 1.5 million people
who live in communities sur-
rounded by the largest intact for-
est in the eastern United States,
30 million acres of woodlands,
lakes, rivers, wetlands, farms,
hills and mountains. The four
states share many common ele-

out the Northern Forest, Ways of
the Woods is dynamic: part
exhibit, part live performance
and part demonstration of tradi-
tional arts and crafts.

Supported in part by the
National Endowment for the
Humanities, Ways of the Woods
is touring the Northern Forest for
the next 3-5 years and is certain
to attract attention and provoke
thought about the Northern
Forest way of living wherever it
goes. 

Mike Wilson, senior program
director at the Northern Forest
Center, says, “Ways of the Woods
focuses on the idea that the
changing relationships between
people and the land - past, pres-
ent and future - define the char-
acter and culture of the Northern
Forest. When people come to
Ways of the Woods they’ll learn
more about the history of the
region, but they’ll also be

Fair and festival season is a
time of the year when summer
begins to slip away, and agricul-
tural events bring demonstra-
tions and competitions together
and traditional information is
measured by modern technology.
This year there will be a new
exhibition rolling into towns and
villages, one that celebrates the
shared culture of the Northern
Forest. 

Ways of the Woods: People
and the Land in the Northern
Forest, the Northern Forest
Center’s “museum on wheels,” is
an interactive exhibition
designed to build understanding
and appreciation of the ever-
changing relationships between
people and the land in the
Northern Forest region of Maine,
New Hampshire, New York and
Vermont. 

Housed in a custom trailer
that can travel to people through-

Northern Forest Museum
on Wheels Goes on Tour 

Photo By: Northern Forest Center
The Northern Forest Center’s museum on wheels, “Ways of the
Woods: People and the Land in the Northern Forest,” will be visit-
ing towns and fairs throughout northern Maine, New Hampshire,
New York and Vermont over the next 3-5 years.
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Accountants
Kenneth M. Biathrow, CPA 
Tax preparation services -Personal,
business, estate. Accounting services,
financial statements review and com-
pilation. P.O. Box 528, 364 Railroad
St.,  St. Johnsbury, VT 05819.
(802) 748-2200. 
McCormick & Company P.C.
Barry A. McCormick, CPA; Dwight
E. Lakey, CPA; Robin C. Gauthier,
CPA. 1360 Main Street, St. Johnsbury,
VT 05819-2285. (802) 748-4914.
(800) 516-CPAS. 
A.M. Peisch & Company LLC
A 5 office Vermont based accounting
firm specializing in individual and
business tax services, financial and
retirement planning, accounting,
auditing and estate planning. We pro-
vide technology services including
network security, operational reviews
and accounting support. 1020
Memorial Drive, St. Johnsbury, VT.
05819. (802) 748-5654.

Air Conditioning
Plumbing & Heating

Trombly Plumbing & Heating
Commercial & Residential  Plumbing,
Heating, Air Conditioning, Propane
Service  and Supply. 77 Concord
Ave., St. Johnsbury, VT 05819. (802)
748-1953. FAX (802)748-3848.
dant@kingcon.com  
Green Mountain Geothermal
Use a ground source heat pump and
save up to a third over the cost of oil
heat. Jim Ashley, West Danville.
(802) 684-3491. 

Alternative
Health & Wellness

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

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

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

Law Offices of
Jay C. Abramson

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

Auctioneers
Eaton Auction Service
Specializing in Antiques, Collectibles
and Estate Sales. Personal and 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. We Do It All! Tire Sales
Also. M-F 8:00 a.m. - 5:00 p.m.. RT
114, Lyndonville, VT 05851.
(802) 626-3282.

Mark’s Automotive
Foreign and domestic repairs. Cooper,
Hankook and Remington tires.
Brakes, exhaust, oil change, VT State
inspection, computer wheel balancing
and computer diagnostics. ASE certi-
fied. 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.
rlyders@pivot.net (802) 592-3086.
Josette & Richard Lyders, P.O. Box
250, Peacham, VT 05862.

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

Cabinetry
Calendar Brook Cabinetry
Since 1979 – Custom Kitchen
Cabinetry, Bathroom Vanities,
Entertainment Centers, Tables, Doors,
Architectural Millwork and
Mouldings, Hardwoods and
Hardwood Plywoods, Hardwood
Flooring, Stone and Solid Surface and
Laminate Tops.  David Patoine,
Master Craftsman. 4863 Memorial
Drive, St. Johnsbury, VT 05819.
(802) 748-5658. 

Cabins & Campgrounds
Harvey’s Lake Cabins and 

Campground 
May 15-Oct 15. Lakefront furnished
cabins set in wooded private 53-site
campground. Large private campsites
with W ES suitable for tents popups,
RV’s. Group Area,  Refurbished
Recreation Hall, Reunions, Retreats
and Receptions. Boats, Kayaks and
Bicycle Rentals. 190 Campers Lane,
West Barnet, VT 05821. (802) 633-
2213. www.harveyslakecabins.com

Chimney Sweep
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.
Building-Recreations   
Crafting residential renovations and
additions in the Northeast Kingdom
for seven years. Specializing in the
use of glass to let natural light
enhance the warmth of your renovated
room, kitchen or bath. I welcome your
renovations for design. John T.
Bruckner. 3316 West Barnet Road,
Barnet, VT 05821. (802) 633-4182 or
FAX (802) 633 4908.  vtbruckn-
er@kingcon.com
C&C Bunnell Excavating
Excavation, Site Work, Septic
Systems, Bulldozing, Roads, Ponds
and Trucking Sand, Topsoil, Gravel &
Stone Deliveries. Calvin Bunnell,
Joe’s Brook Rd., Barnet, VT 05821.
(802) 633-3413.
Calkins Rock Products, Inc.
Sale of Sand, Gravel and All Sizes of
Ledge Products. Portable Crushing.
Route 5, PO Box 82, Lyndonville, VT
05851. (802) 626-5636.
Gil’s Construction
Foundations & Floors. New Rapid
Forms. Free Estimates. Gilman
LaCourse. (802) 748-9476.
William Graves Builders 
Working throughout Caledonia
County for 29 years, serving as a
building and renovation contractor for
residences, barns, businesses and pub-
lic facilities. We also offer project
management services. We appreciate
your calls and interest. PO Box 128,
329 Cloud Brook Road, Barnet, VT
05821.  (802) 633-2579  FAX (802) 633-
4631. gravesbuild@kingcon.com
Mark Greaves, Builder
New construction and remodeling
including Custom Houses start to fin-
ish. 335 Red Barn Road, Danville, VT
05828. (802) 748-9659.
Laferriere Construction, Inc.
New construction, remodeling, cus-
tom work, residential & commercial.
Dennis Laferriere,  525 Wightman Rd,
Danville, VT 05828.  (802) 684-3606.
FAX (802) 684-3628.
Dave Legendre and Sons
Builders, Inc.
49 years of quality craftsmanship. If it
pertains to building, we do it from
design to finished product with your
needs in mind. Certified Pella
Contractor. Residential &
Commercial. St. Johnsbury, VT
05819. (802) 748-4068.
Old Red Masonry 
John Ellery.  Fireplaces, masonry
heaters, chimneys, patios, landscap-
ing, light excavation.  Free estimates,
fully insured. (802) 633-2336. 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
custom made to 40 ft. long to elimi-
nate seems in your roof. Many colors
and designs available with our shin-
gles also. And for low slope roofs our
high performance rubber is cost effi-
cient. Residential and Commercial.
(802) 467-1189.
VT Home Specialties, Inc.
Builder / Dealer of Real Log Homes
& Timber Peg Post & Beam. In busi-
ness 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
dowsing, events and dowsers avail-
able to help with your search. (802)
684-3417. Call our bookstore for
books, tools and a free catalogue.
(802) 748-8565. www.dowsers.org

Electrical Service
CG Electric
Serving the Northeast Kingdom. Your
full service electrical contractor pro-
viding 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
septic systems, site work, demolition,
drainage and ponds. 25-years experi-
ence. Free estimates. Prompt service.
Call Denis Jacques at
(802) 563-2947.
Compact Excavation Services
Including stumps, trenches, drainage,
crushed stone driveways, york 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
flooring needs. Largest selection in
the State. Depot Street, Lyndonville,
VT 05851. (802) 626-9026 or
(800) 822-9026.
Country Floors    
Complete Flooring Sales &
Installation. Carpeting, Vinyl,
Hardwood, Ceramic Tile, Area Rugs.
Stanley H. & Joanne C. Martin,
Hollister Hill Road, Plainfield, VT
05667. (802) 454-7301.

Florists
All About Flowers 
by Lallie and Sandy

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

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.
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Guitar Lessons
Kevin Scott Hockman
Acoustic or Electric; Beginner to
Advanced; All Styles; All Ages. Call
(802) 684-3431 for details.

Hair Care
Country Styles Family Hair Care
Janet L. Carson. Located at the K.P.
Hall on the top of Hill Street,
Danville, VT 05828.  Follow the
handicapped accessible ramp. Home
service available to shut-ins.
(802) 684-2152. 

Health Care Providers
Danville Health Center   
General Health Services for all ages.
Open M-F. Mariel Hess, N.P.; Tim
Tanner, M.D.; and Sharon Fine, M.D.
26 Cedar Lane, Danville, VT 05828.
(802) 684-2275. (800) 489-2275
(VT).
Concord Health Center
General Health Services for all ages.
Open M-F. Sarah Berrian, M.D.;
Mary Ready, M.D.; Susan Taney,
N.P.; Jeniane R. Langmaid, PA-C and
Donna Ransmeier. 201 E. Main Street,
Concord, VT. (802) 695-2512.

Hardwick Chiropractic
BioGeometric Integration is gentle,
effective chiropractic that allows your
system to heal and to become 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 utiliz-
ing chiropractic, acupuncture, nutri-
tion and massage therapy. Karson
Clark, D.C.; Stacey Clark, D.C. 11
Hill Street, Lyndonville, VT 05851.
(802) 626-5866.
Dan Wyand, PT & Associates
Rehabilitation of Sports Injuries,
Orthopedics and Neuromuscular
Disorders. Sherman Dr., P.O. Box 68,
St. Johnsbury,VT 05819. (802) 748-
3722/1982. Lyndon,VT.
(802) 745-1106.

Thousand Hands 
Massage Therapy

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

Hearing Service
Armstrong’s 

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

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

Insurance
Sawyer & Ritchie Agency
Complete insurance service for your
Home, Farm, Automobile or Business.
Danville, VT 05828. (802) 684-3411.
(800) 734-2203 (VT). 
Berwick Agency, Inc.
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
personal assistant services.  Helping
you out at home, at the office or man-
aging your day. Affordable hourly or
seasonal rates. No requests too big or
too small. Over 30 years of old-fash-
ioned 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
Sara Heft, REALTOR
Century 21 Quatrini Real Estate, 1111
Main Street, St Johnsbury, VT 05819.
(802) 748-9543 or (802) 684-1095.
saraheft@mac.com Danville resident
able to help with all your real estate
needs.
Robin Jacobs, Broker
Begin Realty
Vacation homes, land, residential
property. Caledonia County and
beyond. Start your search here.
Representing buyers and sellers in
today’s busy market. Route 2, PO Box
68, Danville, VT 05828. (802) 684-
1127. rjacobs@beginrealty.com

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, prepara-
tory curriculum aligned with
Advanced Placement science, English,
math courses in high school. Excellent
writing program. Fully integrated arts,
music, social studies, English.
Transportation and financial aid
offered.  (802) 592-3194.
www.thestevensschool.com           

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

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
estimate. (802) 748-1605 or (800)
493-6945.
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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
including 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. 

Please tell them you saw it in  The North Star Monthly
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September  Meal Schedule

September 5 - Roast Beef,
Baked Potato with Sour
Cream, Homemade Rolls,
California Vegetables, Tomato
Juice, Oatmeal Cookies.
September 7 - Breakfast for
Lunch: Blueberry Pancakes
with Maple Syrup, Croissants,
Scrambled Eggs with Peppers
and Onions, Orange Juice,
Fruit Salad.
September 12 - Cream of
Broccoli Soup with Saltines,
Salami and Cheese on a Bulky
Roll with Lettuce and Tomato,
Spinach Salad with Mandarin
Orange. Library Day.
September 14 - Salmon Rice
Pilaf, Peas and Carrots,
Tomato Juice, Bread Pudding.
September 19 - Chicken a la
King on Puffed Pastry,
Squash, Apple Stuffing,
Tomato Juice, Pudding.
September 21 - American
Chop Suey, Garlic Bread,
California Vegetables, Orange
Juice, Apple Crisp.
September 26 - Shepherd’s
Pie, Cabbage, Carrot and
Pineapple Slaw, Biscuits,
Orange Slices, Lorna Doone
Cookies.
September 28 - Bacon,
Broccoli and Cheese Quiche,
Homemade Rolls, Fruit
Cocktail, Tossed Salad.
Library Day.

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 requested.

Danville
Senior Action

CenterLAND

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”

COUNTRY PROPERTY IN DANVILLE
ML# 2606078: Two-story house plus guest house and
small barn. Good for single family or to buy as a rental
property.  On 2 acres. Private.  $179,000

ISRAEL PUTNAM DANA HOME
ML# 275633:  Built in 1801, this stately colonial sits on 1.7
surveyed private acres, with 3-bay garage, patio,
stonewall and lush perennial gardens. The custom-built
mahogany kitchen, with its Brazilian counter tops, stain-
less appliances, reclaimed softwood floor and maple-
topped island fits seamlessly into the 4,200 sq. ft. home.
All 4 Rumford fireplaces have been re-built, the furnace is
5-years old, and wiring and plumbing have been up-
dated. The first floor also could have an in-law apartment
or office with separate entry. Offered at #395,000

ML #2611934: 10.72 acres off quiet country road. Located
just 2.6 miles from the village of Danville. $64,900

PEACHAM: This elegant Cape Cod style home has been carefully maintained for the last 26 years by the current
owners. It has the look and feel of old style charm coupled with modern convenience. The old charm includes
wide softwood floors, hand hewn ceiling beams, plaster walls, a large artist’s studio with a great stone fireplace, a
beautiful wood cook-stove and a secret closet hide-away for run-away slaves traveling the underground railroad.
The modern conveniences include, updated electrical system, furnace, water heater and UV water treatment sys-
tem, newer metal roof, renovated bathroom and heated cellar. There are about 2-acres of cleared land around the
house with fruit trees in the back. There is also a two car detached garage with a workshop and toilet. Situated on
99 picturesque acres with clear views of the Green Mountains this beautiful estate is waiting for its next owner.
With potential for subdividing this property is an uncommon treasure.  ML# 2608938 

Offered at $750,000

Century 21 Winn Associates
69 Meadow Street 
Littleton, NH 03561

(603) 444-7781 or (800) 998-7781
or call me on my cell at (603) 616-9655
Each office independently owned and operated

Clif MullerClif Muller

Danville Land:Danville Land:
Want land? Take a look at my 11.1 acres of fully wooded land with views of Joe’s Pond. Build your own dream

house or get-a-way cottage. MLS # 249967. Offered at $55,000

R
REYNOLDS Real Estate, Inc.

LYNDON: Good starter home on dead-end street. Four
bedrooms and could be more if needed. Large home for
a reasonable price. Could easily be made into a 2-unit
property to help pay the mortgage.   ML# 2610685

$114,900

791 Broad Street � Lyndonville, VT 05851
(802) 626-9357 � Fax (802) 626-6913

www.reynoldsre.com
Email: reynolds@charterinternet.com

FORFOR SALE  SALE  
BYBY OWNEROWNER
Danville - Country

contemporary with
many features of a
custom built home.
Large country kitchen

opens to a deck with
views of White Mountains.  Passive-solar living room is accented
by a fieldstone fireplace and antique barn beams.
Includes 3 bedrooms, 2 baths, full open basement, 2-car

attached garage, plus 2-car detached garage with stu-
dio/workshop, on 3 landscaped acres.

Call (802) 748-5044             New price $319,000

VAN PARKER 

This was a good year for blue-
berries. Apparently the combina-
tion of bountiful rain, a relatively
mild winter and the lack of deep
snow had a benign effect on blue-
berries, at least in most cases.
Raspberries were another story

and, for us, a disappointing one.
But we won’t talk about that here.
This has been the best year in the
12-year history of our blueberry
patch.

It isn’t that our 15 bushes are
enough to provide a steady supply
for one of the grocery stores or
for the Farmers’Market, but there

are plenty for us with some left
over for neighbors and any com-
pany we might have. And our
patch hasn’t yet reached its full
potential.

Growing blueberries for me
has been a matter of trial and
error. Perhaps only one of the
original six plants survived. The
others were added, a bush or
two a year, with the most recent
additions last year. At first the
soil didn’t seem right. Contrary to
most other fruits and vegetables,
blueberries like an acid soil. So
we needed to add sawdust, pine
bark mulch and little sulfur pel-
lets (from Gardener’s Supply).
Then I found out I’d planted the
bushes too close to trees and they
weren’t getting enough sunlight.
That meant taking down trees and
letting the sunlight in. Finally, this
year, it began to come together.

Growing blueberries contin-
ues to teach me lessons. It takes
patience. It absolutely requires
persistence. There is no quick fix.
Frankly, there have been some
years when I’ve almost given up
on these bushes. But then, amaz-
ingly, they come through. 

Nurturing this little patch has

Blueberries and Hope



September 2006
Menu

September 1 - Buffet.
September 6 - Chipped Beef
with Egg Gravy, Potatoes,
Buttered Beets, Biscuit,
Grapenut Pudding.
September 8 - Baked Turkey,
Potatoes, Stuffing, Mixed
Vegetables, Homemade Rolls,
Jell-O.
September 13 - Spaghetti
with Meatballs, Tossed Salad,
Garlic Bread, Pudding.
September 15 - Baked Ham,
Sweet Potatoes, String Beans,
Applesauce, Homemade
Rolls, Fruited Jell-O.
September 20 - Sausage
Roll, Potato Salad, 3-Bean
Salad, Pineapple Upside
Down Cake.
September 22 - Chicken
Parmesan, Tossed Salad,
Spinach, Italian Bread, Mixed
Fruit Cup.
September 27 - Salisbury
Steak, Mashed Potatoes,
Fresh Carrots, Assorted
Breads, Cake with Frosting.
September 29 - Baked Beans
and Hot Dogs, Cole Slaw,
Brown Bread, 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  

Private and Perfect is this "Gem in the Woods" in Danville.  Less than
a mile from the village on a private road, this is a perfect first home or
vacation cottage.  Polished wood floors, real wood paneling, antique
brick fireplace and woodstove hearth give a feeling of old-world charm
to this lovely home.  The 2-acre lot has perennial gardens, while near-
by trails offer a variety of recreation for the outdoor enthusiast.  
ML# 2610276. Reasonably priced at $145,000

Looking for extra space for your business?  This commercial
building, part of it an old schoolhouse, would be ideal.  1+ acre,
high traffic/high visibility location, 4,500+/- square feet of ware-
house space and a heated office space. - ML# 249923 $225,000

Properties like this are getting harder to find. Antique cape with post
and beam barns on a quiet country road. The land is on both sides of
the road to protect your privacy. There's pasture, woods, a brook and
nice potential pond site. Plenty of room for family, friends, animals
and “collections.” - ML# 202687

Price recently reduced to $249,000

Nestled on a quiet, mostly open, hillside 1.4-acre lot overlooking
Joe's Pond, this meticulously maintained log home has a great floor
plan with bright, spacious rooms including a large living room,
kitchen, dining room, 2 baths, 2 or 3 bedrooms, a large open front
porch. - ML# 2608588. $192,900

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#2605076  This spacious home offers lots of room
for your growing family or you can take advantage of
the second floor apartment and get some help with
the mortgage. Privately situated on a 3 acre lot, not
far from town, this home has many recent improve-
ments.  Offered for $279,000

www.allseasonre.com

447700  BBrrooaadd  SSttrreeeett
LLyynnddoonnvviillllee,,  VVTT

((880022))  662266--44334433
FFaaxx::  ((880022))  662266--33770000
eemmaaiill::aallllsseeaassllyynn@@ttooggeetthheerr..nneett

#6497   Lyndonville
This well cared for 3 bdrm. ranch
is ready for you to turn the key
and move in.  Two-year old roof,
new kitchen and living room
floor, updated bath.Close to town
but has that country feel.  Won't
last long! $125,000

#6508   Glover
An immaculate 1890's 4 bdrm.,
2½ bath farmhouse. Completely
remodeled with an 1,800 sq. ft.
addition that includes an over-
sized 2 car garage with one bay
as a drive through.  All new
hardwood floors through most of
the home.  New amenities
include side by side refrigerator, gas stove/range, washer/dryer
and dishwasher. Even the furnace is new!  Complete with white
picket fence on 1.9 acres.  A must see! Offered at $285,000

#6512   Newark
Enjoy the easy life in this one
story home!  On 2 +- acres of
land with river frontage.  Located
in a convenient location on
Route 114 in Newark.  This
home offers 3 bdrm., One full
bath, 1st floor laundry room,
beautiful hardwood floors and a very spacious living room with
a fireplace.  This home is much bigger than it appears. 

Being offered at $155,000

Custom Log Home 
and 11 Acres with
mountain views for
sale in Cabot, VT.
Built in 1998, 
spacious open floor
plan, 2,100 sq. ft., 
2 bedrooms, 2 baths, plus office. Kitchen has  a professional
series range, walk-in pantry. Great room has wood vaulted 
ceiling, French doors that open onto the patio and gardens
beyond. Radiant heat.  Handicap accessible.  Attached 2 car
garage.  Detached 1 car garage/shed.  Relax in the sunroom and
enjoy the panoramic vista views.  Spring fed pond, gardens,
meadow, woods.  Call the owners at (802) 563-2295 or e-mail
donasfarm@fairpoint.net                  $349,000

FOR SALE BY OWNER

for some reason nurtured in me a
hope that goes far beyond
berries. When we have a good
year like this, it reminds me
that there’s hope for people, for
our environment, for the world.
Good things can happen, and they
can happen surprisingly, when we
least expect them.

Nearly 75 years ago President
Franklin D. Roosevelt spoke to a
disheartened nation and reminded
Americans that “we have nothing
to fear but fear itself.” I’m sure
FDR’s struggle with polio added
authority to these often quoted
words.

Since 9/11 it seems as though
fear has gotten the best of our
country. Terror alerts of yellow,
orange or whatever appear regu-
larly after a bomb threat or a pro-
posed attack is averted.
Sometimes the alerts appear to be
genuine. Other times one won-
ders if they are issued in part to
keep us fearful.

Human beings just aren’t
made to live in fear. It was-
n’t only Roosevelt who said that
hope trumps fear. You see the
words “fear not” scattered
through the Hebrew and Christian
scriptures, and I’m sure that’s
true of Muslims and others as
well. When we look around we
see people - courageous people,

creative people or just plain
steady people who are signs of
hope. For some unexplain-

able reason picking this year’s
crop of blueberries reminded me
of just that.
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Daily - The Northeast Kingdom
Artisans Guild Backroom
Gallery in St. Johnsbury,
Mixed media exhibit by
Vermont artists, Chris Esten
and Sharon Biddle.
Reception on Saturday,
September 9, 3-5.

Daily - A Dream Daisy, Giant
flowers made by local artists
using Palettes of Vermont as
leaves, Tranquil Gardens,
North Troy. (802) 334-7466.

Mondays  - Story Time, St.
Johnsbury Athenaeum Youth
Library,  10:30 a.m.
(802) 748-8291.

Mondays - Story Time, Pope
Library, Danville, 10 a.m.
(802) 684-2256.

Mondays - Just Parents meet
with concerns for drugs and
kids, Parent Child Center, St.
Johnsbury, 7 p.m.
(802) 748-6040.

1st & 3rd Mondays - “Six
O’Clock Prompt,” Writers’
Support Group, 6 p.m. St.
Johnsbury Athenaeum.
(802) 633-2617.

2nd Monday - Cancer Support
Group, NVRH Conference
Room A, 4 p.m.
(802) 748-8116.

Last Monday - Alzheimer’s
Support Group, Caledonia
Home Health, Sherman
Drive, St. Johnsbury. 7 p.m.
(802) 748-8116.

Tuesdays - Baby & Toddler
Story Hour, Cobleigh
Library, Lyndonville. 10
a.m. (802) 626-5475.

Tuesdays - Bridge Club for all
experience 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.

2nd & 4th Tuesday -
Bereavement Support Group,
Caledonia Home Health,
Sherman Drive, St.
Johnsbury. 5:30 p.m.
(802) 748-8116.

Wednesdays - Preschool Story
Hour, Cobleigh Library,
Lyndonville. 10 a.m.
(802) 626-5475.

Wednesdays - Read ’n’ Stuff,
Cobleigh Library,
Lyndonville. 3:30 p.m.
(802) 626-5475.

Wednesdays - Ordinary Magic.
Meditation for Life, St.
Johnsbury Shambhala
Center, 17 Eastern Avenue,
6-7 p.m.

3rd Wednesday - Cardiac
Support Group, NVRH, 6:30
p.m. (802) 748-7401.

Thursdays - Introduction to
Computers, Cobleigh
Library, Lyndonville. 10
a.m. (802) 626-5475.

Thursdays - Danville Town
Band Rehearsal, 7 p.m.,
Danville School auditorium.
(802) 684-1180.

3rd Thursday - Caregivers
Support Group, Riverside
Life Enrichment Center, 10
a.m. (802) 626-3900.

Fridays - Read and Weed Book
Club, Cobleigh Library,
Lyndonville. 3:30 p.m..
(802) 626-5475.

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

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

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

Weekends - Ben’s Mill, West
Barnet, open 11 a.m. - 3
p.m. (802) 748-8180.

September
2 Men’s Ecumenical

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

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

8-10 Hardwick Trail Walk,
Palettes of Vermont Display,
Hazen Union High School,
Hardwick. (802) 472-8800.

8 Sacred Circle Dance,

Danville Congregational
Church, 7-9 p.m.
(802) 684-3867.

9 Pancake Breakfast, Lake
View Grange Hall, West
Barnet. 8 -10 a.m. Adults
$6, seniors $5, children
under 12 $3.
(802) 748-8180.

9 Danville Bulky Day,
Danville Stump Dump 9-
Noon. (802) 684-3491.

9 Northeast Kingdom Waste
Management District
Household Hazardous Waste
Day, Danville Stump Dump.
9-Noon. (800) 734-4602.

9 Household Hazardous Waste
Collection, 9 a.m. - 1 p.m.
Hardwick town garage. $10
for most residential loads.
(802) 229-9383. 

10 Northeast Kingdom
Audubon trip to Parker
River Wildlife Refuge on
Plum Island. Leave from I-
93 exit 44 at 6 a.m.
(802) 626-9071.

10 Beth El Speaker Series
with Aine Donovan of the

Ethics Institute at
Dartmouth, Ethics and the
War Against Terrorism. Beth
El Synagogue, St. Johnsbury,
3 p.m. (802) 748-3711.

11 Northeast Kingdom
Audubon planning meeting,
4:30 p.m. Fairbanks
Museum. 

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

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

23 Quiltfest, Quilt displays and
contest, 10 a.m. - 4 p.m.
Newport. (802) 334-7352.

23 Pancake Breakfast, Lake
View Grange Hall, West
Barnet. 8 -10 a.m. Adults
$6, seniors $5, children
under 12 $3.
(802) 748-8180.

24 Northeast Kingdom
Audubon trip to hawk watch
at Weeks State Park in New
Hampshire. Meet at

Fairbanks Museum at 8 a.m.
(802) 626-9071.

24 Lamplight Service at Old
North Church, Danville with
Rev. Bob Potter,  Pastor,
Peacham Congregational
Church. 7:30 p.m.
(802) 748-4096.

27 Book Discussion: Indian
Killer by Sherman Alexie, 7
p.m. Pope Library, Danville.
(802) 684-2256.

30 Annual Chicken Pie Supper
to benefit Newark Volunteer
Fire Department, Newark
Street School, 5 -7 p.m.
Newark. (802) 467-3788.

30 Vermont Civil War Expo,
Re-enactor camp life,
artillery, cavalry and infantry
drills, display, music, parade.
Tunbridge Fairgrounds.
(802) 476-3580.

30 East Burke Foliage Festival,
9:30 a.m. - 4 p.m., East
Burke. (802) 467-3165.

See also the Arts Around the
Towns Calendar Page 14.

AROUND THE TOWNS

September

COMMUNITY CALENDAR

Photo By: Gerald Livingston
When Buck and Mary White of Barnet paused in Salt Lake City enroute to their destination in
Alaska they grabbed a copy of The North Star Monthly as they waited for their friends Gerald &
Janita Livingston at the Great Salt Lake.

Enjoy Foliage with one of  our 
Fall Coffee Drink Specials.

Workbooks �� Flash cards �� Activity Books
Educational Toys & Games �� Free Wi Fi

Vermont Life 2007 Calendars are 20% Off

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


