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M
aple sugar makers are

still tapping their trees,

collecting and boiling

their sap when Linda Warnaar

begins her seasonal operation.

From seed, she grows tomato

plants for sale. Her business

yields anywhere from a hundred

to two hundred plants each year,

boosting her income by the end

of May.

The kicker in this story is that

Warnaar produces lush looking

tomato plants with low voltage

electricity from solar power and

heat from stoves fueled by wood,

relying on herself for the tedious

work required, for two and a half

months. Warnaar’s hand-built

house on the side of a hill oper-

ates on solar power while each of

three floors becomes a green-

house.

Her philosophy in growing

anything is purely organic. By 

(See These Tomatoes on Page  8)

NECESSITY -
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MOTHER OF

INVENTION

DANVILLE, VERMONT GOOD FOR THE WHOLE MONTH $1.50

No Regrets in Giving Up the

Bright Lights of Chicago for the

Good Life in Walden 

TERRY HOFFER

Z
arina O’Hagin lives (in the winter anyway) beyond the end of the

road in Walden. (In summer that road is passable to her house.) “I

came from Chicago,” she says, “where you pay people to do every-

thing. I guess I shocked them all. I sold my house and bought this camp

in a swamp with two acres. There’s a price, but I’m willing to pay it.  I get

bugs for 6-8 weeks in the summer, but in the spring the peepers are like

the Chicago Symphony.”

Following law school at the University of Chicago, the start of a prom-

ising career in law, a spiritual reawakening and a failed marriage,

O’Hagin, who loves to laugh about herself and her story, came to visit her

sister in northern Vermont. 

“I’d never been to Vermont,” O’Hagin says, “but I’d heard a lot about

it. I came with my dog. He was nearing the end of his long and faithful

life, and when he found the warm sun and the green grass in Vermont

something happened. He was happier than he’d been in a very long time.

We were here for only ten days, and he died when we got back to Chicago.

I had him cremated, and I decided to put his remains somewhere in

Vermont.

“Then, after 28 years in Chicago, I figured, why should you have to

die to go to Vermont?”

O’Hagin is originally from Tucson, AZ. “We were an Air Force fam-

ily,” she says. “There were seven of us, and people said we had a great

mother. My mother glorified the Catholic Church, but she was always

supportive of education. When I was in fourth grade I got a D in conduct

for raising my hand first when a question was asked and always trying to

be the one with the answer. My mother went to see the teacher and find

out about my problem with conduct. When she came home she said, ‘If

being a smart girl means getting D’s in conduct, then that’s just fine with

me.’”

O’Hagin graduated from a Catholic High School at the top of her class

and knew at the time she wanted to leave Tucson. A college viewbook

caught her attention with the promise that “If you are a misunderstood

intellectual in high school, you’ll be in your element at the University of

Chicago.” That and an offer of financial aid paved her way to Illinois.

“I wanted to be a doctor who does good,” she says, “but I was pretty

nerdy and surrounded by other nerds. It was a vibrant time in the early

1970’s, and I ended up with a degree in human development. I wanted to

run a school.”

For four years she was a resident teacher and therapist at a school in

Chicago for emotionally disturbed children. “There were no drugs, no

restraints and no locked doors,” she says. “It was hard, and it was life

changing, but it allowed me the opportunity to take some courses in school

administration. What I discovered was that as an administrator I couldn’t

affect change. It was at about that time that Jimmy Carter appointed a new

Secretary to the U.S. Department of Education. She was a lawyer, and it

occurred to me that law was the way.”

In 1984 O’Hagin graduated from the Law School of the University of

Chicago. “It wasn’t about intellect,” she says. “It was a trade school, but I

found that I loved numbers, and tax law was okay. I seemed to gravitate 

(See Ultimately on Page 6)
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Zarina O’Hagin lives in Walden in a solar-powered house constructed in great part with her own hands. From this setting she practices law

and serves as a deacon at the St. John the Baptist Episcopal Church in Hardwick. 

May 5, 2007 at 6 p.m.
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Three Hours and You’re Almost in France
In early March we spent a weekend in the great city of Old Quebec. It’s a beautiful place, which

arguably represents the soul of the French New World. Quebec City was the first significant settlement

in Canada and today is the capital of the politically prickly province that spans the landscape north of

New England.

The route from Newport is complete as a divided highway, and the trip from St. Johnsbury through

Drummondville, PQ and  then following and finally crossing the St. Lawrence River to the old city takes

little more than three hours. It’s 225 miles to this city of 170,000 and the much smaller and delightfully

intimate old walled city where you can easily imagine yourself in France.

We parked our car and never moved it for 48 hours. Walking is the best transportation, although a

horse-drawn caleche would be tempting for a romantic tour on a warm evening. Accessible in terms of

getting there from Vermont, the old city is far behind the times that we take for granted as to access for

those with disabilities. Much of the problem is the steep geography of the city from the high Plains of

Abraham down to the river, but for anyone familiar with American ramps and other considerations for

those with ambulatory limitations, I’m sorry to say, the institution of Tourisme Quebec has a ways to go.

There are elevators and good ones, but it seems there are steps and steep slopes everywhere.

Some like to stay at the iconic Chateau Frontenac, which dominates the city like the Eiffel Tower

over Paris. Opened in 1893 thanks to the Canadian Pacific Railroad it is still spectacular. There are 618

rooms, three restaurants, pools, spas, a concierge, shopping, a bar and massages. They give a 50-minute

guided tour of the Chateau, but I found that with a smile and an air of confidence I could take a pretty

good self guided tour at almost any time. Nearby are a number of much smaller hotels, once private resi-

dences that have been remodeled into comfortable and very reasonable places to stay.

We tested the food some and found in a guidebook one place that might have set a new standard in

our personal experience of dining out. The food and the service at a place called L’Echaude were as

good as we’ve ever seen. The next night we ate at a place recommended by a Vermonter no less. The

Café de Saint-Malo was much smaller and very nice, but for the only time all weekend we felt handi-

capped by our limited French vocabulary. The limitation was no one’s fault but our own, but ultimately

and regrettably we were guessing wildly at many of the items on the menu.

During the day we enjoyed the Musee des Beaux-Arts, the Musee de l’Amerique Francaise and the

Musee de la Civilisation. The first two are really, each in their own way, exceptional. The third was fas-

cinating but overwhelming for its magnitude especially in the afternoon. I remembered that a single

musee per day is a better pace with the rest of the time easily filled with poking around and experiencing

the sights and sounds of a place like one much farther away than 225 miles.

We noticed coming and going the difference between the obvious weight restrictions on Canadian

and American trucks. Apparently the limitations on trucks in Canada are per axle rather than per truck as

we saw vehicles with as many as 30 tires on the road. That’s single trailers with six axles bearing enor-

mous loads of materials, a far cry from the 18-wheeled big rigs in this country. 

Finally we were reminded that this is the era of post 9-11 security as we and our line of traffic

slowed to a halt at the border crossing into Derby. Everyone was interrogated and carefully identified,

and we rolled along slowly until a car with a pair of college age boys in front of us drew the attention of

the border officials. I assume they weren’t terrorists, but for whatever reason they were taken to a remote

parking area for further consideration.

We offered up our own identification (before long it may be passports required), answered the stan-

dard questions and we were waved back through into Vermont. Old Quebec City must be truly spectacu-

lar in summer when the flowers are in bloom. I recommend it at any time for your wish list of weekend

getaways.

Terry Hoffer
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Smelling Spring
Describing odors can be vivid, particular and as befuddling as pre-E 911 directions…”After you

pass the old Wilson place, take the second left after the first fork in the road by the old cellar hole set up

on the side of the hill, but if you come to the stream crossing you’ve gone too far…”   Just as the lack of

familiarity with local landmarks makes directions difficult to comprehend, lacking a shared sensory

experience makes it difficult to put words to smells.

Distinct odors, such as that of coffee or lilac, are used as descriptors of other scents.  “It smells like

______  (rose, mint, chocolate, dead fish, my son’s gym bag on a hot June afternoon);” you can fill in

the blank from your own experiences.  I recently re-encountered a scent that defies easy description.  It

bears some resemblance to the odor of a wet dog or of a wet diaper, but not as domineering or offensive.

There is an earthy or musty quality to the smell, reminiscent of mushrooms.  And, surprising as it may

be from these descriptors, it is a smell of hope and anticipation.

Those who devote their lives to the study of smell teach us that smell is no more or less likely than

the other senses to trigger memories.  Furthermore, the memories triggered by encountering a scent are

no more likely to be accurate than, say, an event recalled by viewing a picture.  However, there appears

to be a special link between smell, memory and emotion.  

Smell, more so than the other senses, can elicit powerful emotions in addition to memories.  A topi-

cal example: the odor of diesel fuel can provoke severe anxiety and graphic memories in veterans whose

Post Traumatic Stress Disorder stems from incidents involving burning vehicles.  In a more positive

way, odors from childhood are stored in our memory and a chance encounter with a similar scent later in

life can evoke the so-called Proust phenomenon—a particularly realistic and emotionally laden memory

stimulated by smell.  The structural neurological underpinnings of this process are sort of like an old

New England farmhouse, where the barn attaches to the shed which runs to the ell which attaches to the

main house. Within the human brain, in order to get to the barn, where memories of smells are stored,

you have to pass through the shed of emotions.  The shed must be jam-packed, because it is nearly

impossible not to bump into emotions trying to get to a smell-related memory.   

My little half-ton pickup is a vehicle of neglect. It is only washed by Mother Nature (when left out

in the rain), and the interior is vacuumed once every even-numbered year (maybe).  Consequently, there

is a unique ecosystem on the floor of my truck.  It is made up of the accumulated jetsam from above—

wood chips brushed off after chainsaw work, breadcrumbs from a sandwich on the road—and the flot-

sam that drops off the bottom of my boots.  I am not particular where I step; I shudder to know what is

deposited from my boots.  

This mobile terrarium is dormant most of the year.  It is too cold in winter and too dry in summer

and fall to support biological processes, at least those that give off a scent.   However, in early March,

with the first stretch of above-freezing days, the conditions are right for stimulating the organic machin-

ery.  The exhaust of that industry is the earthy, wet dog, mushroomy odor described above.  The annual

first encounter with this scent convincingly proves to me the Proust phenomenon.   My emotions fly

with this reminder that spring is really coming.    

Tim Tanner 

Letters to 

the Editor:

Global Warming

Dear North Star,

This year at The Riverside

School, we have been trying to

learn about different aspects of

global warming and how it is

affecting our environment.

Rising temperatures throughout

the world will lead to either dev-

astating floods or droughts, ren-

dering the land of many count- 

(See Letters on Page 4)

Write to Us
LETTERS: Write to The North Star, and let us know

what’s on your mind. Your point of view or observation

is important to us. Letters must be signed.

ARTICLES: We don’t have a big staff of writers. So we

look forward to your sending your writing. If you have

questions or ideas and want to ask us first, please call.

We’ll send our guidelines. No fiction, please.

PHOTOS: We’d like to see your

photos and welcome them with

a story or without. They  can be

black-and-white or color, but they

must be clear.

PRESS RELEASES: We prefer

press releases that are unique

to The North Star.

DEADLINE: 15th of the

month prior to publication.

All materials will be considered on a space available basis. 

wwwwww..nnoorrtthhssttaarrmmoonntthhllyy..ccoomm

e-mail: northstar@kingcon.com
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A. B. Farnum & Co. Begins Manufacturing at Ewell Mills in Peacham

Fairbanks Scales on Display at the Great Centennial in Philadelphia
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Centennial Exposition - The

impression that it is likely to be a

pretty costly thing to go to

Philadelphia for a week or two

during the exhibition seems to be

gaining ground. For those who

can afford whatever they would

like and will have it anyway it

doesn’t matter much what the

costs are. There will be enough of

this class to fill all the old and

well known Philadelphia hotels to

overflowing, and perhaps all the

new ones as well, to say nothing

of the misguided individuals and

families who may drift in under

the impression that they may stay

a fortnight and discover on the

second or third day that they may

either hunt up a well to do friend

and borrow the money or head at

once for home.

Thomas Rowan, a boy of 14

years, working in the

Greenbanks’ factory got his right

hand caught in some gearing one

day last week and lost one of his

fingers.

Many of our farmers have

tapped their sugar places, and

some have had a good run of sap

and made considerable sugar.

The sugar season, however has

apparently but just commenced,

at least it is hoped so.

A New Manufacturer - A.B.

Farnum & Co. of Peacham is

now engaged in a new business,

namely the manufacture of brush-

es and dusters made of wool and

feathers, and very good articles

they are for household purposes.

As they are sold at a comparative-

ly low price we should think they

would come into general use. The

company manufactures these

goods in the locality of Ewell’s

Mills, Peacham, and will pay cash

for sheep pelts and turkey feath-

ers.

April 14, 1876

Fairbanks Scales at the

Centennial - Three carloads of

scales have been shipped from the

Fairbanks’ works for the exhibi-

tion at Philadelphia. The ship-

ment includes 194 entire scales,

from a fifty ton railroad track

scale down to a fine druggist bal-

ance. In addition the company

will show 218 different articles

pertaining to scales such as meas-

ures and standard weight. Among

other interesting articles which

will be exhibited is a “testing

machine,” which indicates in

pounds the strength of iron. The

capacity of this machine is 50,000

pounds, and it is ingenious as it is

useful. We understand the com-

pany has been assigned a desir-

able location in the machinery

hall. Although it is not nearly as

much as they need, it is all the

exhibition managers could allow.

We understand that there are fif-

teen or more exhibitors of scales

at this exhibition.

Aaron H. Smith of this village

has commenced a suit for mal-

practice against Dr. C.

Woodward with damages set at

$10,000. The chances are that

Aaron would take $9,000 today

and call it even. If the suit pro-

gresses, nothing short of $10,000

will settle it.

Elisha Quimby of Johnson

was found Monday behind his

cows in his stable, where he had

lain about two hours with a

severe wound in his face caused

by being hooked by one of his

animals. The wound extended

from his cheek to his temple

going around the eye which is

badly injured.

April 21, 1876

The many friends of J.T.

Allen, a member of the legal pro-

fession of Newport, will learn

with sorrow that he is dangerous-

ly sick with  erysipelas and

inflammation of the bowels and

that his recovery is doubtful.

Later reports state that Mr. Allen

is dead.

Railroad Washout - The high

water of last week carried away a

portion of the P. & O. road in the

vicinity of Hyde Park last

Thursday night. As a conse-

quence the Friday morning mail

train did not arrive until half past

nine. Friday night there was

another washout near the first

one which delayed the mail train

until half past one in the after-

noon on Saturday. The road has

been repaired so that since

Monday the trains have run as

usual.

Cabot - A soldiers’ monu-

ment of Barre granite to be com-

pleted by June 20th is to cost

$1,500 and stands 27 feet high

above the foundation. A portion

of it has already been delivered

on the Common in Cabot, where

it is to stand.

Barre - A new stock company

has recently been organized in

Barre under the name of

“Stafford & Holden

Manufacturing Company” with a

capital of forty thousand dollars.

The company will undertake with

vigor the manufacture of hay and

manure forks, garden rakes, pota-

to diggers and ice tools for which

there has been of late increasing

demand.

Dr. Woodard has bought a

new safe to be placed in his store

in North Danville. The doctor

evidently intends to keep his

money locked up so that Aaron

Smith can’t get at it when he

recovers on that suit for malprac-

tice.

April 28, 1876

The contract for digging sev-

eral miles of ditches in which to

lay the water pipes for the new

water works through the village of

St. Johnsbury has been let at

$2.74 per rod to Joseph Trudell.

Some think this is so low a bid

that the contractor will be unable

to fill it. The work on the water

works is rapidly going forward.

Arrested - Daniel Webster

Eddy the youngest of the materi-

alizing brothers of Chittenden,

was arrested in Rutland last week

Friday by Officer Crawford and

taken before Justice Porter. The

complaint entered against him by

Sates’ Attorney Evarts was for

adultery with a French girl named

Billedo. He was released on $500

bail. Mrs. Daniel Webster Eddy

has left her husband on account

of his immoral practices. She is

stopping at the Paige House but

expects to start for the West in a

few days to live with her friends.

Fire in Barnet - Last week

Friday night the bobbin factory at

Norrisville (Barnet) was entirely

consumed by fire. The factory

was owned by Mr. A. B. Norris

and was fully insured. The light

of the fire was seen in this village.

Sold Out - D. Harvey has sold

out his business in Portland to W.

L. Wilson & Co. and will here-

after act as a purchasing agent for

that firm. He will be at this sta-

tion on Saturdays of each week

and will purchase butter and

other produce for the Portland

market for which he will pay fair

market rates in cash.

ADV. The Rising Sun Stove

Polish. For beauty of polish.

Saving Labor. Cleanliness,

Durability & Cheapness.

Unequaled. Morse Brothers,

Props, Canton, Mass.
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Lloyd P. Munger, Lyndonville VT
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Graham Newell, St. Johnsbury VT
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Jim Page, Danville VT

Garth & Georgiana Page, Groton VT

Ronald & Joanna Pal, Sutton VT

Phillip & Lynne Palmer, Groton VT

Reginald D. Payette, Concord VT

Harold & Clarice Pelow, Collinsville CT

Mr. & Mrs. Ralph G. Perkins, 

St. Johnsbury VT

James & Mary Jo Quimby, Cleveland TN

Vincent Rielly, Northport NY

Greg Rielly, Huntington NY

Eleanor B. Ritchie, Sullivan ME

Mr & Mrs Paul F. Russillo, 

Tarpon Springs FL

Liz Sargent & Anna Rubin, 

St. Johnsbury VT

St. Johnsbury Athenaeum, 

St. Johnsbury VT

Mr. & Mrs. Robert Sargent, Danville VT

Betty Lou Sherry, Atlanta GA

Barbara Sicard, Hardwick VT

Sandra Sicely, Cabot VT

Mike & Judy Smith, Highland CA

Emmett & Jane Sullivan, Danville VT

Phyllis Taylor, Orford NH

Lillian Dauphin Ballard Treagus, 

St. Johnsbury VT

Susan & John Vaillancourt, Dover NH

Mrs. Eleanor Vance, Danville VT

Marvin & Carolyn Walls, 

Camano Island WA

Toby & Sarah Walls, St. Johnsbury VT

Betty & George Whipple, Alstead NH

Mary Kay Wood, Concord VT

Gary & Elizabeth Yoder, Sanford NC

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

New North Star Subscribers and Renewals

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

a subscriber of The North Star.

Limited number of back issues are available for the previous 

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

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

Name

Address                                                                               Apt. No.

City                                                      State                        Zip

Name

Address                                                                               Apt. No.

City                                                      State                        Zip

YOUR NAME

YOUR ADDRESS                                                                APT. NO.

YOUR CITY YOUR STATE          ZIP

Anne M. Hier, Cornish Flat NH

Ted & Susan Houle, Danville VT

Dave & Jan Houston, Danville VT

Arlene A. Hubbard, Danville VT

Julie & Sam Kempton, Peacham VT

James S. Kendall, Benton LA

David & Shelia Kinerson, Orlando FL

Caroline Kittredge, Danville VT

Joyce Knights, Northfield VT

Dwight & Sharon Lakey, Danville VT

Jennifer & Benjamin Lam, Barnet VT

Shirley Lamothe, St. Johnsbury VT

Beaulah Lawrence, Redington Shores FL

Cheryl M. Linsley, Danville VT

Mrs. Erlene Loura, North Concord VT

Eugene D. Lowrey, Williston VT

Brian Lynaugh, West Danville VT

Alice Martel, Johnson VT

Barbara Mathews, Waterford VT

Jean M. McPhee, Barnet VT

Steve Moore, Aldie VA

Mr. & Mrs. Richard Morehouse, 

Concord VT

Raymond S. Blanchard, Albany NY

Mr. & Mrs. Samuel Boyle, Milton VT

Pat Burnham, Hanover NH

George D. Cahoon Jr., Danville VT

Elizabeth G. Carter, Casselberry FL

Carlton Chickering, Watertown CT

David T. & Joan B. Clark, St. Johnsbury VT

Cobleigh Public Library, Lyndonville VT

Stanley S. & Gladys Collins, Waterford VT

Stanley Crown, Groton VT

Shirley Cummings, Sharon VT

John & Roz Daniels, Cabot VT

Madeline Dodge, Sun City Center FL

Mrs. Patricia Douglas, St. Johnsbury VT

Virginia Elliott, East Burke VT

Leonora Forslund, Barnet VT

Susan Gallagher, Lyndon VT

Judy Garland, Danville VT

Duane & Sue Gibson, East Montpelier VT

Bob & Rowena Gibson, White River Jct. VT

Donna L. Gibson, South Pomfret VT

Carroll Gorham, Guildhall VT

Duane Gorham, Clearwater FL

Steve & Bev Allen, South Ryegate VT

Gene E. Arborio, Avon CT

Grace Astle, Danville VT

Lyn & Debbie Bixby, St. Johnsbury VT SUBSCRIBE

TODAY!

$15 / year

North Star Monthly

PO Box 319

Danville, VT 05828

(802) 684-1056

Long Distance

(800) 286-1056

Send 

The North Star

to your friends.

They’ll stop 

asking 

for yours.

The North Star 

Only $15.00 

(17% off the cover price!)

$24.00 for foreign subscriptions

Or send a year to yourself.



4 The North Star Monthly    April  2007

Letters to 

the Editor:
(Continued from Page 2)

ries uninhabitable. The Earth is

already facing over-crowding,

and it is hard to imagine what it

would be like with half the viable

land. As the amount of land

decreases, the possibility of

armed conflict for control of that

land would inevitably increase.

As part of our annual Global

Fair project, each student was

asked to represent their respec-

tive country at a mock United

Nations Summit addressing

global climate change and the

Kyoto Protocol. We discovered

that there is an imbalance

between certain countries’ popu-

lation and their contribution to

carbon dioxide emissions, which

are the leading cause of global

climate change. After each

ambassador read a short state-

ment detailing their country’s

contribution to CO
2

emissions

and their dedication to the

Protocol, we began a debate over

how to spend $100 million

toward capping CO
2

emissions

worldwide. It was an exciting

opportunity to reflect the per-

spective of nations around the

world and their views on the

matter. We felt empowered by

the decisions we were making on

behalf of our countries, while

understanding how challenging

an issue this is to settle equitably.

Following our lively debate,

we all split up into different

groups, each focusing on one

aspect of lessening our impact on

our environment. One group

changed our standard light bulbs

15B Hill Street

Danville, VT 05828

802-684-8124

83 Central Street

Woodsville, NH 03785

603-747-3967

Barbara Riley - Owner
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American Baptist

The Little White Church in the Vale

Sunday Morning Worship

99::3300  --  1100::3300

We were called to be witnesses, not

lawyers or judges. 

to compact fluorescent light

bulbs to save energy. Another

group shoveled snow against our

campus buildings in an attempt

to insulate our school. Some stu-

dents chose to make posters

reminding us all of what we can

do to help make a difference and

prevent more damage to our

environment.  Our English

teacher headed up a group that

came up with a song of inspira-

tion and hope for the future. On

behalf of The Riverside School,

we would encourage everyone to

take action in making a differ-

ence.

Stevie Durocher and 

Autumn Schoch

The Riverside School 

Lyndonville

Thanks 

Dear North Star,

Each month we look forward

to The North Star. All of the

issues are informative, but we

especially enjoy Ellen Gold’s

Walden Hill Journal and Jeff’s

photographs, as well as Lorna

Quimby and Lois (Field) White.

Your front page feature articles

are another treat.

Thanks for sending a bit of

Vermont our way each month.

Eleanor and Clint Ritchie

Sullivan, ME

Bicentennial

Dear North Star,

Congratulations on your

longevity. It is a real milestone. 

Duane Marsh

Vermont 

Chamber of Commerce

(See Letters on Page 5)

Don’t Take Your Identity for Granted

(And Don’t Lose Your Passport)
My wife and I spent three weeks in February on Great Guana Cay, a small island in the remote north-

east corner of the Bahamas. The vacation was memorable and in most ways enjoyable without phone, radio

or television in our house for the whole time.

As we aren’t fisher folk, our outdoor fun was walking the beaches, watching the surf, and, for me,

driving a golf cart on the left-hand side of the road. Friends were with us for two weeks, and our daughter

was there for one. For the first time in memory I was able to read as much as I wanted without interruption.

I read nine books, believe it or not. Deepak Chopra’s “Life After Death” was of particular interest. (List

provided on request.)

We were in Guana 15 years ago, but the island is a different place than it was then. About nine miles

long, and less than a half mile wide, it has been taken over by developers with grandiose plans. They have

taken over both ends of the island with its smooth, sandy beaches, and they are building large gated com-

munities. 

“Downtown” Guana is about one square mile and unchanged from what it was. The concrete road

along the bay was cracked and bumpy and barely wide enough for two golf carts to pass. When one of the

few cars and pick-ups came along, I got off the road quickly. Buildings are dilapidated. There was one

liquor and wine store, one grocery and a vegetable stand. Prices are about one-third again those in mainland

United States. The weekly rental for the golf cart was $300. It was obvious where all the investment money

has been spent once we were away from downtown. There was a new, two-mile, two-lane macadam high-

way lined with second homes. 

When our vacation was about over, we took the ferry back to Marsh Harbor, a city of about 7,500

with all kinds of urban amenities and the airport at which we had arrived for our vacation. It cost more to

fly the 200 miles from West Palm Beach to Marsh Harbor than it did to fly from Burlington to Florida.

The airport was small and crowded. When our turn came to be waited on by the Continental agent, I

turned to Virginia for the passports, which we had last used on our arrival. She searched her pocketbook, a

look of alarm on her face. There were no passports in the manila envelope where she kept them. There fol-

lowed a frantic search of our luggage, in which the airport personnel join us. Still no passports. They told

us that we couldn’t leave without them  — no way.

So it was back to Guana. Fortunately, Troy, who operated Dive Guana to take visitors island-hopping,

was nearby and offered a ride back to the island on his boat. That was the first of many efforts by caring

folks trying to make our ordeal easier to bear. He gave us the phone number of a woman in Marsh Harbor

who might be able to handle our problem.   

Again we looked everywhere. No passports. Finally we concluded that they must have been lost or

stolen as we checked in with Customs three weeks before. We were busy with forms and perhaps left the

passports on the counter. We must have walked off, and someone with nimble fingers and a criminal mind

came along and took them.

When people on Guana learned of our plight, a look of horror crossed their faces. And when they

could, they outdid themselves trying to help.

On Saturday morning we registered at Grabbers, a bar, restaurant and motel combined, with a pool. It

had an ideal setting on a sandy beach, with a view of nearby islands, and it was near the ferry. When the

owner, a Florida lawyer, learned of our predicament, he used his cell phone to try to contact the person

Troy had mentioned. He had no luck until Sunday. 

On Sunday morning we finally reached Patty Toler, a “warden” with the U.S. government whose job

it is to help people like us who were stranded. She took the information she needed - fortunately we had

our passport numbers - and went to work. In an hour she called back and told us to get a ferry and meet her

at the airport as soon as we could. She had guaranteed reservations from Marsh Harbor to Burlington. We

had minutes to pack. One golf cart raced to the wharf to tell the ferry to wait, while another followed with

us more slowly. We made it. 

The scene at the airport was different this time. We were remembered, and everyone hoped Patty had

the answer, although they doubted it. She had a report containing the statement of a high-ranking State

Department official claiming that we were American citizens in good standing and could not be denied

travel to the U.S. The Bahamian officials let us pass, but we met a Customs officer in Fort Lauderdale who

doubted us and the document. We had Patty’s written statement, but the official had never seen a situation

like ours. His superior, equally perplexed, finally shrugged her shoulders and told him to let us in.

The next morning we were at the U.S. Airways departure desk at 5:30, but in the meantime I had lost

Patty’s statement, and the agent had only my word that there had to be a reservation somewhere in the air-

line records. Mindful of our passport problem, she ignored other passengers trying to get boarding passes

before their planes departed. After half an hour of fruitless searching and as she was about to give up, the

reservation appeared on her screen. It was for the next day. We adjusted to that, knowing that we would be

home eventually.

In Burlington a kind stranger helped shovel snow from our car. It had been sitting for three weeks and

was covered with snow left by the Valentine’s Day blizzard.

And thus ended our adventure. Perhaps the best part is remembering the kindnesses we received from

so many people in Guana, Marsh Harbor, Fort Lauderdale and Burlington as they learned of our predica-

ment. Don’t lose your passports – you may not be so lucky.

John Downs

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
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Dr. Mark A. Leipert

Dr. Richard Leven

Dr. Stephen Feltus

Dr. Rebecca Hogan

Peter Boyle

Optician

Large Selection in Stock

WE HAVE IT ALL

Your 

Complete 

Family Eyeware 

and Eyecare Center 

Nominations Requested For

PHILIP AND JOANNA MANNING’S

DANVILLE SCHOOL AND COMMUNITY

HELPING HAND AWARD

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

and its community a great place to be

Nominees may be:
(1) A Danville School student.

(2) A member of the Danville School staff.

(3) A community member volunteering directly at Danville School.

(4) A community member that exemplifies those qualities

that build a supportive and healthy community

in which a school and young people can thrive.

Send nominations, including explanation, by May 15, 2007 to:

Manning’s Danville School And Community Helping Hand Award

Danville School, 148 Peacham Road, Danville VT  05828

BBOOOOKK  LLOOVVEERR’’SS  HHEEAAVVEENN

SSppeecciiaall  OOrrddeerrss  aanndd  BBrroowwsseerrss  aarree

AAllwwaayyss  WWeellccoommee..    

Open Monday - Friday 10 - 5 

Saturday 10 - 4

49 Main Street, Littleton, NH 03581

(603) 444-7378

Why Not Say What They Mean?
When I was in my early teens there was a craze among schoolgirls for autograph books.

Those small books with their pastel pages were circulated among classmates for them to sign,

write poems or catchy phrases, draw pictures or whatever came to mind.  Teachers, parents and, if

the opportunity arose, famous people would be asked to contribute.  

There was one entry in my autograph book that I remember vividly, though I do not remem-

ber who wrote it.  It must have been an adult, someone who could foretell the future and my need

for the advice.  The first part was the definition of “tact,” long since forgotten, but the second part

read, “The test of tact is not how often you please, but how seldom you offend.”  This was so dif-

ferent from the other entries that it has stayed in my mind.  On First Night in St. Johnsbury, hear-

ing one performer sing, “Say what you mean, and mean what you say,” I thought again of my

autograph book and its message about tact.  I began to wonder whether the two concepts were

compatible.

Of course tact is important on many occasions because lack of tact can be devastating to oth-

ers, especially in the context of personal attributes.  I think sometimes we use tact to avoid an

argument or to help us be accepted by a particular social group.  If we know what we believe,

shouldn’t we be prepared to defend those beliefs, and discover more about what is important to

our friends in exchange?

I have heard and read how difficult it is for some health care providers to tell patients that

the patient, and/or the patient’s children are obese.  If this health problem is allowed to continue, it

could perhaps lead to major health issues, such as diabetes and high blood pressure, even among

children.  This is an abuse of tact.  In cases like these, there should be a moral and societal obliga-

tion to tell the plain truth however painful to all concerned.

It seems to me that politics, bureaucracy and international diplomacy have carried tact to an

extreme level of absurdity.  Diplomatic language is often so obscure that only diplomats under-

stand the meaning behind what is being said or written.  The U.S. State Department takes great

pains to train young diplomats in the use of this subtle way of expressing basic information that

has evolved over centuries of diplomatic intrigue and gamesmanship.  The natural nuances of

expression that can betray emotions are also obliterated from speech patterns as much as possible.

The ability to speak in a monotone is the signature of the experienced diplomat.  The voice of

State Department spokesman, Richard Boucher, is a classic example of such training. 

Some politicians manage to avoid speaking openly and directly about almost any issue with

which they are involved, in an attempt to weasel out of what may later become an embarrassing

commitment to unpopular legislation. When foreign heads of state such as Hugo Chavez and

Mahmoud Ahmadinejad make blunt, “up-front” statements, they are scorned, not just for the con-

tent, but also for its bold presentation.  

I recently heard a radio interview with a spokesperson for the Department of Homeland

Security.  He was asked several direct questions about the nation’s preparedness for pandemic ‘flu,

port security against terrorism and the government’s ability to provide drinking water in the case

of a disruption of the water supply to a large city.  Though he responded at length, his answers to

all questions were evasive and meaningless.  Anyone with a grain of intelligence who has traveled

south along the New Jersey Turnpike or flown into Newark Airport must realize the physical

impossibility of protecting, from determined terrorists, that one example of port, airport, tank

farms, bridges and major Interstates.  So why not be honest and let citizens know the reality?  Are

we so weak that we cannot bear the truth?  Shouldn’t we be encouraged to take some responsibili-

ty for learning how to protect ourselves?

I believe that it is long past time for political and diplomatic honesty and plain speaking.

Thousands of people are dying daily in Darfur while we decide on tactful language to describe

government-sponsored genocide.  People’s rights are being lost in Afghanistan and Iraq while we

use diplomatic language to describe fundamentalist religious oppression and civil war.  We don’t

have time for these niceties of language that put off action for another day.  I wonder what would

happen to international and political relationships if we could begin to actually say what we mean

and mean what we say?  Maybe we would have to give more thought to the problems themselves

and to their solutions.  Maybe we would have to “get real.”

Isobel P. Swartz

(Continued from Page 4)

Pumpkin Hill School

Photograph

Dear North Star,

I was interested to see

Beverly McCann’s 1938 photo of

the group at the Pumpkin Hill

School in The [March 2007]

North Star. I remember Miss

Anne Cruise, the teacher, and the

names of the students, I think,

were: Leon, Madeline and Alice

(Burnham) Bryer; Carroll and

Robert Church; Freda, Ernest

and _____ Cole; Clarence,

Beverly and Betty Jane Daniell;

Jeanette Guertin (Roy); June

(Cahoon) and Ann Parker

(Zatta); Audrey Perkins

(Penniman); Wesley Ward; Paul

Swett; Marjorie (Ovitt) and

Sherm Warren. There seem to be

20 students in the photograph. I

must be missing one.

June Parker Cahoon

Danville

Letters to 

the Editor:

Photo Courtesy of Beverly McCann

In 1938 Beverly (Daniell) McCann lived on her grandmother’s

(Lillian Winn Badger’s) farm and from there attended the

Pumpkin Hill School in Danville. She provided us with this

photograph of the students at the school at the time. 

David Toll, M.D.

Pediatrics
1394 Main Street

St. Johnsbury, VT 05819

(802) 748-2348
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FFiinnee  AAppppaarreell      HHoommee  DDeeccoorr

Located across from the Danville Green

Tuesday-Friday 10 - 5:30

Saturday 10 - 4

Closed Sunday & Monday

(802) 684-3305

15 Hill Street

PO Box 245

Danville, VT 05828

..  

(Continued from Page 1)

towards highly regulated areas of

the law, and so tax law and

employee benefit programs

became my specialty.”

After working for three differ-

ent law firms and a high profile

consulting group in Chicago, she

says, “I was good enough for them

all but weird enough to not quite fit

in with any of them.” 

O’Hagin experienced a spiritu-

al reawakening and joined the

Episcopal Church. In 1993 she was

separated from her husband,

accepted a job with a civil rights

organization in Chicago, bought a

new house and offered spare room

in her house to a nephew and two

nieces from Arizona. 

“All of sudden,” she says, “I

had three kids, a full time job and I

was called to be a deacon - that’s

an ordained minister in the

Episcopal Church. I was in a dea-

con school, and when a friend was

asked if I could possibly have the

time, she answered, ‘Zarina has no

television.’”

With the same contagious

laughter but a serious sense of rev-

erence for her experience and the

chance to start over, O’Hagin says

it was really the trip to Vermont

with her dog in 1999 that was the

watershed between her past and

the present. 

“When I got back to Chicago I

told my nephew what I was think-

ing, and his immediate response

was, ‘Who will take care of the

children in Chicago?’ But then he

said, ‘There are children in

Vermont, too.’”

O’Hagin stayed in Chicago

through the end of the following

summer allowing time for her

nieces and nephew to make plans

of their own, and in late 2000 she

gave away most of her belongings

and loaded the last of them into a

U-Haul truck. With her car in tow

she set out for Walden.

The “house in the swamp” was

a 24 by 16 foot, three-room camp

built on the foundation of an

1850’s farmhouse. It had a septic

system, but neither electricity nor

potable water. The setting is far

more appealing than the swamp

she describes, but in winter the

class 4 town road stops passing

traffic about a quarter of a mile

away. Gradually - slowly but sure-

ly - O’Hagin has cleared her way

by means of improvements to the

house and by establishing herself

personally (and spiritually) as a

member of her community.

“No one ever told me I should-

n’t do this,” she says, “My mother

once said to take care of yourself,

and that’s just what I’m doing.”

Today O’Hagin describes her pas-

sion for the care of others and sat-

isfying herself much like the view

through three windows.

The first is that of a spiritual

role, which she enjoys with obvi-

ous satisfaction. Hardwick has a

rector at the St. John the Baptist

Episcopal Church, and O’Hagin

serves as its deacon. “The church

has a wonderful rector, and in the

eyes of the church we are the icons

of servant-hood. I have liturgical

duties, which include reading and

participating in services. I bid con-

fession, proclaim the gospel and

set the table for communion. I

preach once a month, and I do the

dismissal.” Laughing again with

great pleasure O’Hagin says, “I’m

a gusher. I’m always crying during

the services. People comment on

our joy in the services, and to me

that’s part of the liturgy, part of the

ritual. It’s my link between the

world and the church.”

The next view is that of her law

practice. “It’s an extension of my

ministry,” she says. “It’s profes-

sional, and it’s ethical, and I proba-

bly have the lowest hourly fee in

the state. I barter.” Sometimes it’s

barter for labor, as in help on the

house, or it may be something like

firewood, an important considera-

tion when living beyond the end of

the road. Once it was a blanket

made from wool from sheep that

grazed nearby. Another time it was

artwork which hangs on her wall. 

“I try to do my work in a way

that is good for people. A negotiat-

ed settlement where people work it

out is always better than a judg-

ment ordered by the court. I do

taxes for people, and I help them

write wills and find their way

through the process of family law.”

Her current specialties include rep-

resenting children in family or pro-

bate court and parents when the

need arises in juvenile court.

Finally there is the house, the

result of O’Hagin’s devotion to this

place. Six and a half years after her

arrival she has wired the structure

with her own hands and installed a 

(See The house on Next Page)

Photos By: North Star Monthly

Six and a half years after her arrival O’Hagin has wired the struc-

ture with her own hands and installed a photovoltaic system, which

derives electrical power from sunlight. She has built an 24 by 18

foot addition to the original 3-room cabin and installed a well for

drinkable water. 

The insulation in O’Hagin’s home is partially by means of hay

bales covered with adobe. They separate the inside temperature

from the outside, and they serve as a heat sink or thermal mass as

the shines on them during the hours of daylight. They provide a

wonderful organic background, perhaps reminiscent of her early

life in the American southwest.

Ultimately, it’s a simple

life but a good one.

““TThheenn,,  aafftteerr  2288

yyeeaarrss  iinn  CChhiiccaaggoo,,  II

ffiigguurreedd,,  wwhhyy  sshhoouulldd

yyoouu  hhaavvee  ttoo  ddiiee  ttoo

ggoo  ttoo  VVeerrmmoonntt??””
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Mayo’s
Paint Dept.
20% off
all California Paints & Stains

OPEN 

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

8 a.m.-Noon Sat.

802 Railroad Street

St. Johnsbury, VT 05819

(802) 748-8826

A great

“Spring Pick-Me-Up”

Paints

& Stains

COLON CANCER QUIZ
1. Which of the following tests are used to detect Colon Cancer? (Check all that apply)

� Colonoscopy � Abdominal Ultrasound

� Flexible Sigmoidoscopy � FOBT Kit

2. For the following statements, please check "True" or "False."

a. Colon Cancer is the third most commonly diagnosed cancer in the United States today.

� TRUE � FALSE

b. The number of men diagnosed with colon cancer far exceeds the number of women

diagnosed with this disease.

� TRUE � FALSE

c. When colon cancer is found early (before it has spread outside the bowel wall) 90% of people

will be alive in 5 years.

� TRUE � FALSE

d. Polyps are small cancerous growths that can be found in the colon or rectum.

� TRUE � FALSE

e. Through the use of regular screening tests, one can prevent colon cancer from ever occurring.

� TRUE � FALSE

3. What are some risk factors for colon cancer?  (Check all that apply)

� Eating a diet with many high fat foods, or few fruits and vegetables 

� Eating lots of spicy foods

� Exercising infrequently or not at all 

� Having a mother, father, sister, or brother with colon cancer

� Having a personal history of hemorrhoids

� Smoking

� Being Asian American

4. All men and women should begin regular testing 

for colon cancer by age ____.

See Answers to Quiz on Page 9.

(Continued from Page 6)

photovoltaic system, which

derives electrical power 

from sunlight. She has built a 24 by

18 foot addition to the original 3-

room cabin and installed a well for

drinkable water. 

Part of the insulation in her

house is bales of hay covered with

adobe. The walls are solid and

appealing to watch as the high sun

warms their surface and begins to

radiate warmth back into the house

later in the day.

The electricity derived from

solar power operates a water

pump, her computer and compact

fluorescent lighting. The stove,

refrigerator and hot water heater

are fueled with propane.

O’Hagin says, “I’d always

adored Mother Earth, and I was

recycling and using public trans-

portation before it was in fashion.

Ultimately, it’s a simple life but a

good one. For two years the only

work I did was on this house.”

In addition to the primary

views from the windows, you’ll

find that O’Hagin is a certified

EMT on the Hardwick and Walden

rescue squads.  She is a member of

the ethics committee at the Copley

Hospital in Morrisville, a member

of the legal advisory panel of the

ACLU of Vermont and serves on

the board of the Buffalo Mountain

Coop.

For this transplant from the

Southwest via Chicago and the

highways between this place is not

one at all of suffering. It’s home,

and with heat, water and solar

powered electricity - with a new

career and a revitalized spiritual

purpose - it’s much more than just

fine. 

In fact there are even some

material things that many would

envy. O’Hagin laughs again with

gusto when she says, “In the sum-

mer I am flush with electricity.

Actually I have more than I need.

Last fall I won an electric lawn-

mower, and you know of all the

people who should have one I’m at

the top of the pile.”

The house is the result of

her devotion to this place.

W
hat a lot of people’s travel

plans were upset by the

Valentine’s day storm!  The

evening news showed many wait-

ing at the airports, unable to get

flights out or in.  Most of the peo-

ple we saw seemed ordinary

enough.  Of course, travel now

does not require the kind of dressi-

ness that used to go with long

trips.

How things have changed in

50 or 60 years.  In the late 40’s or

early 50’s, air travel was for the

few, the wealthy, the privileged.

When we visited June and Sib in

Keene, NH one of the treats that

June gave us was a trip to the air-

port to watch planes come in.  We

rode to the airport in whatever

junker Sib was driving at the time.

Sib had a dependable truck for his

business, but for pleasure drives—

if that’s the right word—he bought

vehicles he would tinker with until

they ran, more or less.  When they

got beyond tinkering, he started

the whole process with another in

like condition.  So we crowded

into the back seat, rode to the air-

port’s parking lot, got out and

waited for a plane to land.

Those planes were not the

enormous jet airplanes that paint

streamers in the upper atmos-

phere.  They were comparatively

small and down to earth.  Still, we

got a thrill watching them

approach, down wheels and land,

taxiing toward the hangar.  A lad-

der was wheeled to the plane, the

door opened and people descend-

ed.  Luggage appeared from

another door and was transferred

to a wheeled cart.  Flying took a

lot of clothes, for several matched

sets of cases were piled on the

cart.

My own small cardboard suit-

case, which had done service

while I was going to business col-

lege, looked small indeed when

compared with the magnificent

cases piled near the hangar to be

transferred to a waiting car.  When

I got a job at the Peerless

Insurance company, one of the

many purchases that tied up my

small wages was a “set” of lug-

gage. That was a hat-and-shoe

case and a small “train” case. (The

designation “train” dates the set,

doesn’t it?)  I never got enough

money ahead to buy the other

pieces—the “Pullman” and so on. 

The set was blue with white

imitation leather trim.  The hat-

and-shoe box had gathered pock-

ets for shoes around the sides, a

large pocket on the lid and room in

the middle for a number of hats.

We wore hats a lot in those days.

The dressing case had a mirror in

the cover, gathered pockets on two

sides, and a strap on the third side

held cosmetics.  The set was on

sale so I paid $24 for the hat-and-

shoe box and $19.80 for the train

case.  That was in 1950, and

they’re still around, much dilapi-

dated, the mirror crazed, the elas-

tic sagging.  I would not use them

on a plane, for they are too heavy,

even when empty.

The men who walked down

the stairs from the plane were

dressed in suits with ties. Their

shoes gleamed in the sunlight.

The women wore dresses, coats,

nylons and  high heels.  They

appeared as glamorous as any

movie star in the news reels.  We

were standing beside the barrier

that separated the parking lot from

the landing strip.  What a contrast

between the privileged group

from the plane and us in our

home-made dresses, bare legs and

sandals.

The underlying message was

“People with money, fly.  People

without, don’t.”  There was no

question of our cluttering up an

airport, waiting for our flight, or

complaining about lost luggage.

In the late 30’s or early 40’s,

when Gar and Alvin went to

Florida to visit Aunt Jennie and

her husband, who was also called

Alvin, they went by train, “on the

cars” as Alvin described it.  

They got on the train in

Barnet.  Dad probably drove them

and their luggage to the station.

Knowing Gar, I’m sure there were

several suitcases as well as a few

odd shaped bundles.  Gar packed

for emergencies, for going to

church, for helping with house-

work, for sight-seeing, for any and

every contingency she could think

of.  What she did not plan for was

an attack of appendicitis and hav-

ing to have surgery in a strange

hospital with a strange doctor.  

Her sister had been a practical

nurse, as they were called then, so

Gar’s convalescence at Aunt

Jennie’s home was comfortable

and uneventful.  The ride home on

the cars exhausted both Gar and

Alvin.  They were more than glad

to reach their own house. That was

the farthest Gar had ever been

from Vermont and her beloved

mountains. She had no desire to

repeat the experience.  But, tiring

as the long train trip was, no one

thought of shortening the travel

time by flying.

“Once upon a time” air travel

was for the privileged few and

continued that way for some time.

Servicemen had flown, but Uncle

Sam footed the bill.  To gain cus-

tomers, air lines advertised com-

fort and speed.  How funny it

seems now to remember roomy

seats, pleasant service and attrac-

tive meals in flight. And to think

of dressing up to go on a plane. 

Travel by air is no longer

reserved for those with wealth—

and that is good.  But, as is often

the case, we’ve lost much in the

process.  “Casual dress” politely

sums up the general appearance,

and “scruffy” would be a kind

description for some. Seats are

crowded together, luggage is regu-

larly lost, and forget about your

attractive meal.  And when we

have a blizzard of major propor-

tions, airports are poor refuges for

stranded travelers.

UUpp  oonn  tthhee  FFaarrmm  EEaarrllyy

Lorna Quimby

TThhee  mmeenn  wwhhoo

wwaallkkeedd  ddoowwnn  tthhee

ssttaaiirrss  ffrroomm  tthhee

ppllaannee  wweerree

ddrreesssseedd  iinn  ssuuiittss

wwiitthh  ttiieess..
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Our Health Centers May Be Able to Help

Our offices offer discounts on many of the most common prescription drugs. This

discount is available to all our patients. In addition, for those with limited

incomes, we apply an additional discount if you qualify for our sliding fee program.

For more information, call for an appointment.

Concord Health Center (802) 695-2512

Sarah Berrian, MD (Pediatric, Adult and Obstetrical Care)

Mary Ready, MD (Family Medicine and Obstetrical Care)

Susan Taney, Nurse Practitioner (Adult Care)

Donna Ransmeier, Behavioral Health Counseling

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)

Betsy Fowler, Behavioral Health Counseling

Caledonia Internal Medicine (802) 748-5174

Frank Meierdiercks, MD (Internal Medicine)

Thomas Ziobrowski, MD (Internal Medicine)

Elaine Robinson, Nurse Practitioner

Betsy Fowler, Behavioral Health Counseling

St. Johnsbury Family Health Center (802) 748-5041

Dana Kraus, MD (Family Medicine and Obstetrical Care)

John Ajamie, MD (Family Medicine)

Cathleen Besch, Nurse Practitioner

Carey Brodzinski, Nurse Practitioner

Gabrielle Rebbe, Behavioral Health Counseling

These 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??

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

SSpprriinngg  WWaarrddrroobbeess

SSppeecciiaallllyy  PPrriicceedd
Great Colors, Great Styles

Lots of Tribal Sportswear

Eileen Fisher

(Continued from Page 1)

the time town meeting rolls

around, Warnaar has driven to

Montpelier where she loads up a

borrowed pickup truck with soil

from the Vermont Compost

Company. Bags of the soil are

stacked near the entrance to her

home for a week or so as she

organizes the next step in her

annual cycle. From experience

accumulated over eight years

Warnaar attributes the success of

her plants and their healthy growth

to this soil.

The first stage is germinating

the seeds. The soil, she has found,

must be exceptionally warm for

the hard, tiny seeds to open, so

trays occupy the top floor, that’s

the bedroom area of her home.

From that point the house

doesn’t function in a conventional

way, rather the rooms are devoted

to plant life. Once germinated the

seedlings are transferred down-

stairs and potted into recycled con-

tainers on the kitchen table.

Warnaar has created moveable

shelves, which expand across her

large south-facing picture win-

dows. These “babies” are cared for

daily as she checks for moisture

content in the soil and she has ther-

mometers staggered at intervals to

keep tabs on their temperature

night and day.

By the third week in April,

when the sun begins to arc higher

in the sky,  Warnaar moves her

plants to the ground level base-

ment. She has adapted the outside

of a south facing wall, similar to a

sunny bay window, using corru-

gated fiberglass for the roof. “You

need top light for the plants at this

stage,” she explains. Out in the

yard not far from the basement

door, a small fabricated, plastic

greenhouse accommodates the

overflow of potted plants. 

Daily she tunes in to the

Fairbanks Museum Eye on the Sky

weather forecast, as a sudden drop

in the temperature could destroy

the work she has poured into her

plants. By the first of May, during

the day, all two hundred of them

are shifted to the grassy lawn out-

side to expose them to breezes that

move through the air. “You need

just the right amount of wind to

toughen up the stems,” she says.

“I’m always paying attention to

light and the wind. That’s a lot of

work, but I do it for the love of

growing.”

On Memorial Day weekend, at

the Farmers’ Market in St.

Johnsbury, Warnaar will display

her tomato plants (and pots of

medicinal herbs), which quickly

catch the attention of customers as

the seedlings are much more

advanced than most with the glow

of their dark green leaves. Many of

her returning customers buy plants

before she heads for the Market,

hoping for a particular variety that

may not be available if they wait

too long. Warnaar says she usually

sells out in two weeks at the

Saturday market, “because they

look so good.”

Last year Warnaar adopted a

business name, “Ziji Gardens,”

from a Tibetan word that translates

as brilliant confidence. Warnaar

describes all plant life as having

ziji. 

While many know Linda

Warnaar as a musician who teach-

es drumming to adults or plays the

guitar in a duo that performs in the

area, she has another dream “down

the road.” Her dream is that she

would like to expand her growing

into a larger setting, where teens

who don’t do well in traditional

public schools could benefit from

her tutelage as they grow flower

and vegetable plants for an

expanded market. This small busi-

ness could thereby flower at a dif-

ferent level, serving as a haven for

troubled teens as well as providing

a source of nourishment for the

public at large.

For now it’s just Warnaar and

her watchdog, Carlos, who plays a

vital role in chasing away wildlife

that would love to dine on these

potted plants in the spring.

Photo Courtesy of Linda Warnaar

When the Farmers’ Market opens in May Linda Warnaar’s cus-

tomers will be waiting.

These Tomatoes 

Are Nothing Like 

the Ones in a Can

““II’’mm  aallwwaayyss  ppaayyiinngg

aatttteennttiioonn  ttoo  lliigghhtt

aanndd  tthhee  wwiinndd..

TThhaatt’’ss  aa  lloott  ooff

wwoorrkk,,  bbuutt  II  ddoo  iitt  ffoorr

tthhee  lloovvee  ooff  ggrrooww--

iinngg..””

Apple Blossoms

The snow that fell before its time

And lingered into April’s early days

Released, at last, its grip upon the knurly trunk

And shrunk to dirty mounds beneath the densest firs.

Now, in gentler grasp,

The tree again stands ringed with white,

The pale precipitate of its broken blossoms.

Each wind,

Servant to the law that all must be scattered,

Brings down another flurry.

One can as easily stop the snow from falling

As these petals

Which, a week ago, were formed among new leaves.

Time goes toward disorder,

But I, more than time’s arrow

Must take the blame for hastening the spring.

I wished each moment into one more wonderful

And, astonished, gazed

Until the blushing flowers fell away.

Spring, of all seasons, ought to be savored

For time, without urging, will hasten into winter

And winters here are very long.

Bruce Hoyt
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ANSWERS TO THE COLON QUIZ

1. Which of the following tests are used to detect Colon Cancer? (Check all that apply)

⌧ Colonoscopy � Abdominal Ultrasound

⌧ Flexible Sigmoidoscopy ⌧ FOBT Kit

2. For the following statements, please check "True" or "False."

a. Colon Cancer is the third most commonly diagnosed cancer in the United States today.

⌧ TRUE � FALSE

b. The number of men diagnosed with colon cancer far exceeds the number of women

diagnosed with this disease.

� TRUE ⌧ FALSE

c. When colon cancer is found early (before it has spread outside the bowel wall) 90% 

of people will be alive in 5 years.

⌧ TRUE � FALSE

d. Polyps are small cancerous growths that can be found in the colon or rectum.

⌧ TRUE � FALSE

e. Through the use of regular screening tests, one can prevent colon cancer from ever occurring.

⌧ TRUE � FALSE

3. What are some risk factors for colon cancer?  (Check all that apply)

⌧ Eating a diet with many high fat foods, or few fruits and vegetables 

� Eating lots of spicy foods

⌧ Exercising infrequently or not at all 

⌧ Having a mother, father, sister, or brother with colon cancer

� Having a personal history of hemorrhoids

⌧ Smoking

� Being Asian American

4. All men and women should begin regular testing for 

colon cancer by age 50. (Or earlier if they have a positive 

family history or other risk factors for colon cancer)

See Quiz on Page 7

When you think insurance...

663 Old Center Road, St. Johnsbury, Vermont 05819

(802) 748-8797    Fax (802) 748-8609

LOIS (FIELD) WHITE

Russell and Louise Stoddard

Kinerson look very happy in this

photograph. They had a long life

together after growing up in

Peacham, graduating from

Peacham Academy and getting

married in 1940.

Russell was the son of Philip

B. Kinerson and Minnie Welch

Kinerson. He grew up on his

ancestors’ farm in Peacham and

graduated from Peacham

Academy in 1935.  He later went

to work for Louise’s uncle, Fred

Stoddard, on the farm which was

purchased from the ardent aboli-

tionist Leonard Johnson by

Louise’s grandparents soon after

the Civil War.  

Louise was the daughter of

Arthur G. Stoddard and Anna

Marie Hois Stoddard. She gradu-

ated from Peacham Academy in

1937 and then attended nurse’s

training at Brightlook Hospital

in St. Johnsbury.

Married in 1940 the

Kinersons were parents of five

children; Russell Jr., Donald,

Theodore, Carol and Elizabeth.

The family farmed and lived on

the “Stoddard” place until the

late 1950’s.  Russell had other

jobs including work at

Jennison’s sawmill in Ewell’s

Hollow, as deputy fish and game

warden and as a mechanic at

Jack Johnson’s garage and serv-

ice station in Danville village.

In December 1958 Russell

purchased Johnson’s Texaco

Station, and by 1959 the family

had moved to the “Clement”

place adjacent to the old Thurber

Hotel on Route 2.  Russell oper-

ated the service station until

1973 when he sold it. Then he

worked for Sanel’s Auto Parts in

St. Johnsbury until his retire-

ment.  Russell worked periodi-

cally with Vermont Fish and

Game biologists Phil Wightman

and Angelo Incerpi conducting

fish surveys. In 1980 the couple

purchased land on Walden Hill

Road and built a new home.

Following his retirement,

Russell remained active garden-

ing, mowing lawns, plowing

snow, fishing, going for morning

coffee at the Joe’s Pond Country

Store to meet with friends and

catch up on news and woodcarv-

ing. He was a skilled woodcarv-

er, like his great-grandfather

James Richardson Kinerson. His

carvings of birds and wildlife

were beautiful. He also served as

administrator of estates in the

Caledonia Probate Court. 

Russell participated in Town

and Masonic Lodge activities

(he was a 32nd degree Mason),

and both Russell and Louise

were members of the Danville

Congregational Church.  Russell

served as Fire Chief, Selectman

and Zoning Officer for the town.

He was instrumental in reacti-

vating the Peacham Academy

Alumni Association in 1979 for

which he served as President for

17 years. 

Meanwhile Louise, a sweet

lady, helped behind the scenes,

managed the home and was a

wonderful mother to their chil-

dren.  She was a skilled knitter

who knitted sweaters for the

Photo Courtesy of Kinerson Family

Russell and Louise Kinerson

Remembrance 

Russell and Louise Kinerson 

NEK Chapter of National

Society of Daughters of

Founders and Patriots of

America to Meet in May

“Guidepost Gift of Life” pro-

gram and hats and mittens for

the “Vermont Retired Senior

Volunteer Program.”  She was a

member and, at one time Worthy

Matron, of the Danville Chapter

#14 of the Order of the Eastern

Star.

Russell and Louise celebrat-

ed their 65th wedding anniver-

sary on May 26, 2005.  By

February 2006 Russell’s health

had greatly deteriorated and,

after several months under

Louise’s care, he entered the St.

Johnsbury Health and

Rehabilitation Center.  Louise

visited him faithfully nearly

every day until shortly before

her death on September 28,

2006.  Russell’s health contin-

ued to decline, and he passed

away on January 16, 2007.

Russell was my second

cousin. He was a fourth genera-

tion Peacham native, and I

learned a lot of family history

from him.  We had many won-

derful conversations.  He and

Louise were always most appre-

ciative of the summer raspber-

ries and blackberries that I

picked and took to them.

Both Russell and Louise

were highly respected citizens of

the Towns of Peacham and

Danville and will be remem-

bered as stalwart and quintessen-

tial Vermonters.  

They will be missed.

HELEN ROSS STALEY

There will be a meeting of the Northeast Kingdom Chapter of the

National Society Daughters of Founders and Patriots of America on

May 22. The chartering of the chapter will take place at the meeting,

with the national president of the society, Mrs. Wilma Halderman of

Papillio, NB, at the home of Helen and Warner Staley in Danville.

NSDFPA was founded on June 7, 1898 by Miss Eugenia

Washington, the great grandniece of George Washington, Mrs.

Henry V. Boynton and Mrs. William L. Mason to associate with con-

genial women whose ancestors struggled together in the country’s

founding and sustained the Colonies in the struggle for independ-

ence; to teach reverent regard for those founders, while encouraging

patriotism and commemorating events in the history of the Colonies;

to work for the preservation of historic and family records; and to

obtain and provide supplies to Army and Navy hospitals during

times of war.

The eligibility requirements for this society make it unique in

that a woman of 18-years or more must prove that she descends

through her father’s or mother’s surname line from a colonial

founder (by May 1687) and a revolutionary patriot in that same line.

This chapter is organized of nine members with more working on

applications and seeking to complete them to become charter mem-

bers in May. The chapter meets three times a year between May and

October somewhere in the Northeast Kingdom.

The group welcomes eligible women and will be glad to assist

anyone interested in becoming a member. Those who are interested

are invited to contact Helen Ross Staley at

helenstaley@earthlink.net or PO Box 32, Danville, VT 05828.

Winter phone: (410) 820-0000, Summer (after April 17) phone (802)

684-3313.
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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

HHaappppyy
EEaasstteerr
from

TTaassttyy  TTrreeaattss

CCaannddiieess “One of life’s little pleasures”

198 Eastern Avenue � St. Johnsbury, VT 05819

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

Hours: Monday, Tuesday and Wednesday   9-4 

BETTER
HEARING

IS IN YOUR REACH

IT’S YOUR DESTINY...
(The Hearing Aid(s) that does it all).

CALL FOR YOUR

FREE HEARING

SCREENING

OLD SHAW FARM CSA

Great tasting vegetables 

at a discount

Everything grown locally 

in Peacham

Sign up by June 1

Call 592-3349 for 

a brochure or go to 

www.oldshawfarm.com

E
aster is a holiday of great

food traditions. The breaking

of the Lenten fast has always

made for a feast of epic propor-

tions. Ham and lamb reign

supreme, and sweets of all kinds

are shared among families. There

is even a bunny that leaves

chocolate in baskets at your

home and hides decorative eggs

for children to find. All of it says

celebrate.

And, while there are some

great ethnic dishes, I think the

traditional ham dinner of New

England is hard to beat. It is sim-

ple to prepare, feeds a crowd and

lends itself to some great leftover

dinners. 

I give you my tried and true

recipe for cooking a cured ham

as well as a great recipe for a

fresh ham, an often overlooked

cut that is my favorite.

Add asparagus or peas,

parslied red potatoes and a spring

salad with pears and the feast is

yours. Of course, you will need

to have some pastel colored

dessert as well as a lime Jell-O

and cottage cheese salad or an

ambrosia salad to maintain the

true tradition.

Ham Advice

Cured Ham: There is a huge

range of products in this catego-

ry. Most hams that you buy at the

supermarket are wet cured or

brine cured. This means they are

submerged or injected with a

solution (salt, sugar, nitrates,

phosphates, etc.) and then either

cooked or smoked. This creates a

product that is easy to cook (it

really does not require cooking

per se, but to glaze it and heat it,

an oven is required.) I find the

best hams in this wet cured cate-

gory are labeled “ham with natu-

ral juices,” then comes the “ham

with water added” and then the

“ham and water product” (not

recommended for an Easter din-

ner.)  Spiral cut hams tend to dry

out in the oven, but if you like

the convenience of this type of

ham just be careful how long you

heat one.

I prefer a lightly smoked

“ham with natural juices,” but it

can be a little hard on your pock-

etbook. Get the ham you can best

afford and concentrate on cook-

ing it properly.

A dry cured ham (the country

ham of the south) is made by

rubbing the fresh meat with a

mixture of salt plus other ingre-

dients and aging it without

adding any water. Although it

can be a wonderful product, it is

not the ham for Easter dinner. 

Since a cured ham is almost

always “cooked and ready to eat”

when you buy it, you do not need

to worry about the length of time

you have it in the oven, but you

do want the glaze you have used

to melt and flavor the ham and

you want the inside to be piping

hot.

Use a 325° to 350° oven and

cook a 10- to 12-pound ham for

about 2-2½ hours, a half ham for

1½-2 hours or a spiral cut ham

for 1-1½ hours. These cooking

times are for a bone-in ham,

which I recommend.

Fresh Ham: This is an

uncured leg of pork (“the ham”)

and is really just a fresh pork

roast. It makes an absolutely

delicious roast and is very under-

used as a cut of meat. The reason

for this is the size of the beast. It

can be huge and intimidating on

the butcher shelf. Don’t let the

size scare you – if it is too huge

for your size celebration just

have the butcher cut it in 2 pieces

with the big bandsaw, and freeze

the excess for another feast.

This cut needs a long cook

time. Plan ahead. A whole bone

in leg should cook in a roasting

pan for at least 4 to 5 hours. A

half leg for around 3 to 4 hours.

The oven should be set at 325° to

350°. Again I prefer a bone-in

cut of meat.

I watched the chefs at my

family’s restaurant prepare this

ham at Easter for years. It is sim-

ple and delicious. They used a

wet-cured, gently smoked ham,

but you can use any ham I have

described with good results.

1 whole bone in ham 

(can use a half ham)

2 cups white sugar

1 cup cider vinegar

1 quart apple cider

12 cloves

1 cup mustard (any style)

All hams look a little differ-

ent, and although you can

remove some of the fat and skin

from your ham it is a good idea

to leave a little to protect the ham

as it is cooking. This protective

layer will crisp up when cooked

and create a luscious outer coat-

ing on the finished product.

Score a diamond pattern into

the top of the ham (½ to ¾ inch

deep slices) and rub the mustard

over all of the ham. Put the ham

in your roasting pan. Place a

clove in each diamond and slow-

ly pour the vinegar over the top

of the ham. Pour the sugar in the

center of the top of the ham. Do

not distribute the sugar – just let

it sit there in a pile. You can do

this up to an hour or two before

you start cooking the ham. When

you are ready to cook slowly

pour ½ cup of the cider over it on

top of the sugar.

Pour the rest of the cider into

the bottom of the pan. If it does-

n’t look like enough liquid in the

pan add some water.

Cook in a 350° oven for

about 2–2½ hours. Baste every

half hour by pouring the liquid

from the pan over the ham with a

large spoon. If the liquid gets low

add a little water. There should

always be a couple of inches of

liquid in the bottom of the pan. If

the ham is getting too cooked on

top, place a piece of foil over the

ham for the rest of the cooking.

Your ham is done when the

interior temperature reaches

135°. Place the ham on a platter

with foil over it until ready to

slice and serve.  

Mustard Sauce: Strain all

the pan drippings into a large

saucepan. Let them sit for a few

minutes and with a ladle careful-

ly take as much of the clear fat as

you can from the top. In a cup

mix some flour and olive oil (½

cup of each) until smooth. Add it

to the dripping and heat until

thick. Thin the sauce with a little

cider and add a couple of table-

spoons of mustard. Serve with

the ham.

This roast needs long cook-

ing and will require that you plan

ahead so you don’t have to take it

out of the oven before it’s done.

You won’t believe how succulent

and richly flavored this fresh

ham will be. A light sauce of the

pan drippings is all you need to

complete the dish.

1 whole or half fresh ham

(bone in)

1 cup sugar

¼ cup coarse ground pepper

3 tablespoons salt

½ cup mustard

1 quart apple cider

Remove some of the fat and

skin from the roast, and score a

diamond pattern on top. Mix the

mustard, sugar, pepper and salt

and rub over the top of the ham.

Place on a rack in a roasting pan

with the quart of cider and 2 cups

of water in the bottom. Set aside

and preheat the oven to 450°.

Roast for 20 minutes in the hot

oven and reduce the temperature

to 325°. Baste the ham with the

liquid in the bottom of the pan

and cover with foil. Continue

roasting for another 3½ to 4

hours, basting occasionally. Do

not let the pan dry out in the oven

– add water or cider if necessary.

Take the roast out of the oven

and let it sit for at least ½ hour

before slicing.

While it is sitting, pour off

the pan drippings, and let them

sit for a few minutes. Skim off

some of the fat with a ladle and

make a light sauce with the sim-

ple olive oil and flour roux I

described in the Mustard Sauce

recipe above.

Complete your ham feast

with simple vegetables. I choose

either peas with mushrooms or

steamed asparagus with olive oil.

A salad of mesclun or spring

greens with the addition of sliced

pears, candied pecans and small

chunks of blue cheese add a

gourmet touch. Just use your

favorite vinaigrette recipe for

dressing.

Of course dessert at Easter

will take a whole book to

describe. Ask one or two of your

guests to make their favorite hol-

iday treat and you won’t have to

worry about it.

No Small Potatoes

Vanna Guldenschuh

Simple Glazed Ham

with Mustard Sauce

Fresh Ham
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Dussault’s

Heating

Sales

Service

Installation

�Thermo Pride Furnaces

�Peerless Boilers

Box 301

St. Johnsbury, VT 05819

(802) 748-4945

24 hour service

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

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

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

or

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

Get Ready for Those April Showers!

$3.00 off any pair of new wiper blades.

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

wheels extra

A Spring Changeover
for your car or light truck

Ask us about NEW TIRE prices or let us

mount the ones you had last year.

�� Painting & Staining 

�� Interior & Exterior

�� Power Washing   

�� Sheet Rock Repair

�� Quality Work 

�� Free Estimates 

�� Fully Insured 

Doug Winseck   (802) 626-4071  East Burke

BERKSHIREBERKSHIRE

PPAINTING CORPORAAINTING CORPORATIONTION

MICHAEL K. WALSH & SON, Builders

New Construction � Remodeling � Renovations

Finish Work � Decks �Wallpapering � etc.

� Call Now for Spring Projects

Solid reputation of quality workmanship,

reasonable rates and dependability

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

“To Tax and Tax Not”

T
he latest proposal for chang-

ing the tax code to encourage

the purchase of health insurance

is the latest attempt by our gov-

ernment to use the tax code to

change our behavior. 

Since the personal income tax

began in 1913, the government

has used it as a very visible hand

to encourage certain economic

decisions. We have incentives to

have children, save for retire-

ment, buy homes (and borrow to

do it), pay for education and give

to charity. Now, we would have

more incentive to insure our

health.

Everyone wants health insur-

ance, but many have trouble

deciding to pay for it, or afford-

ing it at all. 

The proposed changes to the

tax code would make that deci-

sion easier by lowering taxes on

those who pay for their own

insurance. This is also presented

as correcting an unfairness

between those who receive health

insurance as part of employee

compensation (currently tax

exempt) and those who purchase

it on their own (using taxed

income), by taxing employer pro-

vided benefits and giving a

deduction to anyone who is

insured, whether by himself or

his employer, that would cover

the cost of the insurance.

For most of us, it would be a

wash.

This would give employees

an incentive to not be covered by

employers, that is, to shop for and

pay for insurance individually.

Employees demanded, and got,

health insurance coverage as a

benefit when wages were con-

strained and a labor shortage

gave them bargaining power, dur-

ing and just after the Second

World War. 

Employers were happy to

offer this benefit, which cost

much less than having to provide

actual wage raises. Insurance pre-

miums were low then because

health care was not what it is

today, and neither were its costs.

Employees were happy to take

some compensation that wasn’t

taxed and the security that went

with it.

This proposed tax change

would also give employers an out

from providing health care as

compensation. What was easily

promised 60 years ago has

become a burden to employers.

Health care is no longer a negli-

gible cost, and employers would

love to be free of it – and of its

volatility. Increasingly, they are

unburdening themselves by

requiring more and more

employee contributions (co-pays,

increased premiums and so forth)

while cutting back coverage. 

Employers would love to be

out of the health insurance busi-

ness just as 25 years or so ago, as

demographics began to shift (and

as a promise became a real

expense) they realized that they

would have to get out of the

retirement business. 

We changed the tax laws then

to create IRAs and 401Ks, and

we began to shift the responsibil-

ity for retirement planning onto

the individual and away from the

employer, which is where it rests

today.

Presumably, if health cover-

age were not part of compensa-

tion, employees would demand

more cash wages. For employers,

that would be at least a pre-

dictable and controllable burden;

for employees, a more transpar-

ent and perhaps equitable means

of compensation. 

In theory, quite possibly we

would all be better off.

Employers would have more

control of the costs of labor.

Employees would have more

control of their personal risks,

relying less on paternalistic

employers – who have tended to

welsh on promises by going

bankrupt, or folding in the face of

competition from cheaper labor –

while providing these securities

for ourselves. 

In practice, however, we are

not so good at managing our own

risks, as evidenced by the very

low contribution rates for retire-

ment plans. For most of us, how-

ever, health is a more immediate

concern than retirement, and

maybe when it comes to insuring

ourselves and our children, we’ll

be more responsible than when it

comes to insuring just our own

far off, financial futures.

Somebody’s got to do it -

whether we’re talking about

managing our retirement insur-

ance or our health insurance.

Either we do it ourselves, or we

ask our employers, or we ask our

federal or state government.

Many are reluctant to see a gov-

ernment bureaucracy step in, and

most have little or no faith

remaining in employers, who are

less and less willing to take on

that role. 

That would leave ourselves,

and this latest iteration of the tax

code would visibly nudge us in

that direction. Like so many other

changes over the years, it is less

about raising government rev-

enues and more about raising our

awareness of our economic

incentives – in this case, our

awareness of just how financially

independent we need to be.

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
$

SSoommeebbooddyy’’ss  ggoott  ttoo

ddoo  iitt  --  wwhheetthheerr

wwee’’rree  ttaallkkiinngg  aabboouutt

mmaannaaggiinngg  oouurr

rreettiirreemmeenntt  iinnssuurr--

aannccee  oorr  oouurr  hheeaalltthh

iinnssuurraannccee..  

M
any thanks to our Library friends and patrons who supported the

appropriation request at Town Meeting.  It was a great turnout, even

with the nasty weather, and our luncheon was sold out.  We are grateful to

all who helped put the luncheon together. It was a real community effort.

The 2007 Novel Dinner was a great success.  Everyone enjoyed a won-

derful social gathering and dinner at The Creamery cooked by Marion and

Woody.  Each year I am amazed by the variety of creative ideas our hosts

and hostesses come up with for decorating their tables.  Some of the book

titles were: Lonesome Dove, The Omnivore’s Dilemma, The Very Hungry

Caterpillar, French Woman Don’t Get Fat and The Quilter’s Apprentice,

to name a few. Reeve Lindbergh generously donated a signed copy of her

new children’s book My Little Grandmother Often Forgets for our silent

auction. We appreciate the time and effort devoted by Marion, Woody,

kitchen volunteers, wait staff and all our clever hosts and hostesses to make

the Dinner such a fantastic fundraiser.  

The Passport Day last month was such a success we decided to hold a

Passport Evening on Wednesday, April 18 from 5 to 7 p.m.  Folks from the

post office will be here to take passport photos and process applications.

You may pick up applications at the post office or at the Library.

Our last book for discussion in the “Portraits of the Artists” series is

Lydia Cassatt Reading the Morning Paper by Harriet Chessman.  As you

read this second novel (after Ohio Angels) be prepared for an insightful and

moving tale about a great American painter and her family. Here is the

story of Lydia, Mary Cassatt’s sister, who details the important role she

played in the creation of Cassatt’s early Impressionist paintings. Each

chapter centers on a painting by Mary that involves Lydia, and the narra-

tive offers wonderful insight into Cassatt’s bold life and her relationships

with artists such as Renoir, Caillebotte and especially Degas. 

Scholar Suzi Wizowaty will lead this discussion on Wednesday, April

25 at 7:00 p.m.  Books are available at the Library.  This program is spon-

sored by the Vermont Humanities Council.

Some of our latest book acquisitions are: Nineteen Minutes by Jodi

Picoult, Him, Her, Him Again, the End of Him by Marx, The

Hummingbird’s Daughter by Urrea, The Birthday Party; A Memoir of

Survival by Alpert, I Feel Bad About My Neck by Ephron and Mindless

Eating: Why We Eat More Than We Think by Wansink.  Come in and

check them out.

Pope Notes

Dee Palmer,

Library Director
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No One Can Anticipate

When Your Vehicle Will

Need Service or Repair

At Northeast Collision Center,

we plan for the unexpected.

� FULL-SERVICE CENTERFULL-SERVICE CENTER

� PROFESSIONAL BODY PROFESSIONAL BODY 

REPAIR CENTERREPAIR CENTER

� INSURANCE ESTIMATESINSURANCE ESTIMATES

� NOW OFFERINGNOW OFFERING

AUTO RENTALSAUTO RENTALS

OPENOPEN Mon.-Fri.: 8am to 5pm

On April 26, 1937, German

and Italian aircraft destroyed the

Basque town of Gernika in the

Spanish Civil War of 1936-39.

In response to the massacre of

1,654 civilians, Pablo Picasso

created his most famous paint-

ing, Guernica, which was exhib-

ited for the first time at the

World’s Fair in Paris in 1937.

On the 70th anniversary of

the bombing, Thursday, April

26, 2007, Catamount Arts will

sponsor a lecture program on

Guernica, the painting and

Gernika, the town. Bob

Manning, artist, art historian

and retired professor of fine arts

will be the lecturer.

The rationale for bombing

this civilian target, the genesis

and development of Picasso’s

imagery, and the painting’s con-

tinued relevance as an anti-war

statement will be the focus of

the lecture.

Guernica, the painting, is

now in the Reina Sophia

Museum in Madrid. Manning

says, “It continues to shock us,

it continues to confront us with

those difficult questions regard-

ing the effects of war and the

cry for peace.”

Last summer Manning

crossed paths with the book

Picasso’s War by Russell Martin

and found that there was much

more to be known about the

bombing and the painting than

his personal investigations and

considerable familiarity with

the painting had offered. He

says, “The book fired me up.”

Manning, the art historian,

found the history of the Spanish

Civil War “cemented in contro-

versy.” 

Manning says, “Francisco

Franco is viewed by most of

today’s historians as a brutal

fascist dictator responsible for

hundreds of thousands of

deaths, while others view him as

a savior of Catholic Spain from

god-less communism. Amer-

ica’s neutrality in that war adds

to the controversy.

“What is not in question is

the painting’s continued rele-

vance as an anti-war statement.”

Manning says, “Just prior to

America’s going to war in Iraq,

a replica of Picasso’s Guernica

was flown by protesters in front

of the St. Johnsbury post

office.”

As part of the presentation,

community members Jerry

Aldredge, Bill Biddle, Bill

Cotte and Bob Swartz will read

eyewitness accounts, military

communiques and other materi-

al.

The program will start at 7

p.m. in the Catamount Arts the-

ater on Eastern Avenue in St.

Johnsbury. Admission is by

voluntary donation. All pro-

ceeds will go to the Catamount

Arts Capital Campaign.

For further information, call

(802) 748-2600.

Picasso’s

Painting,

Guernica

A Slide

Lecture by

Bob

Manning 

April 26, 2007

Cobleigh Public Library

Lyndonville

Monday: Noon - 5 p.m.

Tuesday: Noon - 7 p.m.

Wednesday:  10 a.m. - 5 p.m.

Thursday: Noon - 7 p.m.

Friday: 10 a.m. - 5 p.m.

Saturday: 9 a.m. - 1 p.m.
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Shellie Wright

Financial 

Advisor 

(802) 748-5845

576 Railroad Street

Suite 1

St. Johnsbury VT  05819

BETS PARKER ALBRIGHT

The other day I was looking

through one of my journals when

I came across the account of a

wonderful journey across

Europe, which we enjoyed in the

late 1970’s. Anne and Graham

Galer were great friends we had

made in the south of England.

We had visited in their home in

Surrey a number of times.  

That year they proposed a

trip with us in their car to Italy,

with Peter sharing the driving

with Graham. We jumped at the

chance with enthusiasm, and

after extensive planning away we

went.

We drove from the Galer

home to the port of Shearness,

where we boarded a car-carrying

ferry to Vlissingen in Holland.

Our destination was a little cot-

tage in Tuscany, which the

Galers had time-shared with

another couple for years.  We

drove for 24-hours all told, stop-

ping at intervals to eat and to

spend the night in a little French

hostel. We slept on cots in two

great rooms, one for men and the

other for women.

It was a memorable trip

although a bit bewildering at

times.  We passed through five

countries one day on our route to

Italy.  Graham was a veteran

traveler, having worked for a

large international corporation,

and he carried little sacks of

money appropriate to each coun-

try we were to pass through.  We

left the intricacies of foreign

exchange to him, having agreed

to settle up later.

By supper-time of our second

day we reached the small village

of Casciana Termé in Tuscany. A

termé is a spa, and this one in

season is a fashionable resort,

but in early spring it was a sleepy

village with small houses, nar-

row streets and a large stone

church.  

We drove up a hill to the edge

of the village and stopped at a

farmhouse.  Our destination was

a small cottage close to the main

house. The master of the house

greeted us warmly in Italian and

showed us to our cottage.  It was

a simple building with a kitchen

and parlor downstairs and two

small bedrooms and a bath

above.

We deposited our things

hastily because we were invited

to supper by our hosts.  We were

told that there was a big proces-

sion through the village to the

church that evening, and it

dawned on us then that it was

Saturday evening. Easter was the

next day.  We ate more Italian

food than we needed and fell

onto our beds, weary from trav-

eling.  There was time for a short

nap before we were summoned

to join the big parade.

The whole village turned out.

Everyone had a candle, and there

were hundreds more stuck into

walls and on windowsills.  Tiny

bambinos and old folks joined us

as the procession grew in size

and passed downhill into the

town center, then uphill again to

the church. One group of young

lads held high an effigy of the

Virgin Mary as they marched.

There was joyful singing, and lit-

tle children were held up so they

could see.  We went into the

church, but did not stay for the

full mass. We needed some sleep,

so we found our way through the

throng and back to our cottage.

The next day was, of course,

Easter, a very important holiday

in Italy, and our hosts expected

us for a big dinner.  It was warm,

and a long table was set out-

doors, covered with embroidered

cloths, and all the best china

appeared.  

The quantity of food was

unbelievable. All Italian meals

begin with antipasto and pasta,

and we had learned to go easy

because there was much to fol-

low – salads, more pasta dishes

and roasted meat – I guess it was

lamb. Elaborate cakes followed

with much conversation and

laughter and molto vino.

I had studied Italian in col-

lege, but I had a tough time with

the pace of the language.  We lis-

tened and smiled, and there were

a few who spoke some English.

It was a happy, friendly time.

It was a different Easter for

us in some ways.  There were

family gatherings and special

food, but no sign of Easter eggs

or their baskets.  It was easier to

sense the true meaning of the

Holy Day without the commer-

cial trappings and children over-

stuffed with candy eggs.  

For us it was an Easter to

remember.  We respected our

Italian friends for showing us

that a religious holiday brought a

special meaning to people of

abiding faith. We will always

treasure the experience of being

so welcomed and warmly includ-

ed in their joyful holy day.

A Tuscan Easter
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April 

1 Lindsey Buckingham, Flynn

Theater, Burlington.

6-12 The Painted Veil (2006,

U.S.) [PG-13]  Director: John

Curran. Based on the novel

by Somerset Maugham, this

film is set in the 1920’s where

a social misfit of a British

bacteriologist manages to per-

suade a headstrong and a

seductively dangerous woman

to leave her London whirl and

travel with him to a remote

Chinese village beset by

cholera. Catamount Arts, St.

Johnsbury. (802) 748-2600.

7 Green Mountain Shuffle

(2006, U.S.) [NR] Director:

Michael T. Hahn.  Vermont

author Michael T. Hahn’s first

movie is an offbeat love story

set in the gorgeous mountains

of Vermont and an unforget-

table tale of passion, deceit

and redemption. Catamount

Arts, St. Johnsbury.

8 Jazz on a Sunday Afternoon,

Catamount Arts, St.

Johnsbury.

11 Charlie Hunter Trio, Higher

Ground, South Burlington.

12 Los Angeles Guitar Quartet

with Luciana Souza, Hopkins

Center, Hanover, NH.

13-19 Venus (2006, U.S.) [R]

Director: Roger Michell. The

story of a pair of veteran

actors whose comfortable

daily routine is disrupted by

the arrival of one’s grand-

niece. Thus begins a most

unlikely May-December

romance which becomes on

screen a comedy that is both

funny and sad, raunchy and

sweet, funky and elegiac.

Catamount Arts, St.

Johnsbury.

13 Flamenco Guitar Master Juan

Carmona, Flynn Center,

Burlington.

14 Bobby Watson Quartet, Flynn

Center, Burlington.

20 Jazz Double Bill: Bill Charlap

& Kurt Elling, Hopkins

Center, Hanover, NH.

20 Jay Unger & Molly Mason

and Nightingale, Opera

House, Lebanon, NH.

20 Maureen Fleming Dance

Company presents Waters of

Immortality, Flynn Center,

Burlington.

20-25 An Unreasonable Man

(2006, U.S.) [NR] Director:

Henriette Mantel & Steve

Skrovan. With the help of

exciting graphics, rare

archival footage and over 40

on-camera interviews the film

traces the life and career of

Ralph Nader, one of the most

unique, important, and con-

troversial political figures of

the past half century.

Catamount Arts, St.

Johnsbury.

21 Kurt Elling Quintet and Bill

Charlap Trio, Flynn Center,

Burlington.

21 Janice Weber, piano virtuoso,

Alexander Twilight Theater,

Lyndon.

22 Jazz on a Sunday Afternoon,

Catamount Arts, St.

Johnsbury.

26 Picasso’s Guernica, with Bob

Manning, Catamount Arts, St.

Johnsbury.

27-May 3 The Italian (2005,

Russia) [PG-13] Director:

Andrei Krachuk. An Italian

couple and an adoption bro-

ker arrive at an orphanage in

northern Russia.  The Italians

have come to adopt a child. In

what may be the best option

for a ticket out of the country

the holdout is Vanya whom

the Italians have selected as

their future son. Catamount

Arts, St. Johnsbury.

27-29 Cabaret with the Twilight

Players, Alexander Twilight

Theater, Lyndon.

28 Northeast Kingdom Classical

Series: The Adaskin String

Trio with Oboist Thomas

Gallant; South

Congregational Church, St.

Johnsbury.   (802) 748-8012.

28 Book Making workshop with

Sharon Kenney Biddle,

Catamount Arts, St.

Johnsbury. 

29 Reduced Shakespeare

Company presents

Completely Hollywood

(abridged), Flynn Center,

Burlington.

tthhee
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The Old Crow
Craft Farm

“It’s a Country Shop”

Feather Trees, Hooked Rugs, Candles, Dolls, 

Easter Ornaments, Placemats and other 

Handcrafted Things. Collectables and Antiques.

Route 215, Foster Drive, Cabot, VT

3 miles from Cabot Village. 

2 miles from Walden Fire Station. (802) 563-2526.

“We Get The Point! Do You?” 95.7 

Photo Courtesy of Vermont Symphony Orchestra

Joining the Vermont Symphony Orchestra “Create!” tour in April

will be Roland Clark, a fifth-grader from Johnson. Clark will per-

form a fiddle variation from Peter Hamlin’s Green Mountain

Variations.

VSO takes “CREATE!”

Tour on the Road

“CREATE!” which premiered in

December of 2005 at the Flynn

Center in Burlington.  

David Ludwig, VSO’s music

advisor, will be the emcee.  Young

audiences in five locations, includ-

ing North Country Union High

School on April 2 and the Barre

Opera House on April 3, will hear

music from a wide range of com-

posers, past and present, illustrat-

ing such topics as:  Can music be

recycled?  What famous pieces

were thought “too modern” at their

premieres?  Is silence ever music?  

Percussion soloist D. Thomas

Toner will be featured in an excerpt

from David Gunn’s A Tangoed

Web, written for the VSO in 2002,

and a woodwind quintet will per-

form Allie Homziak’s award-win-

ning Amazon. Homziak is a sev-

enth-grader at Edmunds Middle

School. 

For a grand finale, David

Ludwig will have the audience

vote on various musical compo-

nents to help him create a new

piece, which the orchestra will per-

form in its world premiere on the

spot.  

Joining Associate Conductor

Anthony Princiotti and the VSO

for this statewide tour is special

guest Roland Clark, a fifth-grader

from Johnson, who will play a fid-

dle variation from Peter Hamlin’s

Green Mountain Variations.  The

composer, a faculty member at

Middlebury College, wrote this

world premiere commission for the

VSO.  Roland Clark, who studies

with VSO violinist Mary Gibson of

Stowe, will also be the soloist for

Fritz Kreisler’s virtuosic Allegro.  

Clark’s interest in classical vio-

lin took off when he heard Jaime

Laredo perform Mendelssohn’s

Violin Concerto two years ago.

Highlights of Clark’s violin career

to date include being concertmaster

this year of the Vermont Youth

Sinfonia and appearing at Higher

Ground in Burlington last fall with

the Yonder Mountain String Band.

Clark has also performed with

Vermont fiddler Mark Sustic and

his “Fiddleheads” ensemble.   He

has played the part of the fiddler (of

course) in a local production of

Fiddler on the Roof.        

The VSO’s statewide

SymphonyKids education pro-

gram, which last season reached

nearly 26,000 schoolchildren at

158 schools in 132 communities.

More than 5,000 students attended

the last orchestral youth concert

tour in the spring of 2005. 

For school students and home-

schooled youngsters, “CREATE!”

is an unforgettable opportunity to

learn about music and music-mak-

ing.  The program cost per student

is $4, and seats are available at

most performances.  

For more information and

reservations, please call Eleanor

Long in the VSO office at (800)

876-9293 or by e-mail to

Eleanor@vso.org.

Y
oung Vermonters will have

the spontaneous opportunity

to create music when the Vermont

Symphony Orchestra (VSO) hits

the road with its biannual orches-

tral youth concert tour from April 2

to 6.  The SymphonyKids concert

is a reprise of the popular program
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604 Lapierre Drive (off I-91 Exit 22)

St. Johnsbury, VT 05819   

(802) 748-5321

� � � � �
Inc.

Certified Collision Repair Center

George & Suzanne Mudge

THINKTHINK

SPRINGSPRING

$150         $300

$225         $375

$375         $525

$525         $675

* 2 adults and 2 children  

Other restrictions apply.

Inquire about membership for couples

or seniors. Call for details.

ELLEN GOLD

April 1, 2006 - Our new

indoor/outdoor digital wireless

thermometer is showing a

balmy 61.7 °. That’s the way to

start April. A lone bluebird is

perched atop a small tree in the

field. I think that’s my earliest

bluebird sighting on the hill. For

once, he’s way ahead of the

swallows. We took a shirtsleeve

walk down Walden Hill Road

and were serenaded by a variety

of domesticated free-range hens

along the way. Two long-necked

wild turkeys strutted across the

road and eventually took flight.

Rain has moved in with thunder

in the forecast. Those “April

Showers” will need to melt

away the snow before bringing

their promised “May flowers.”

April 3, 2006 - After five

beautiful, sunny days, we’re

back to cold and cloudy. The

woodstove got a well-earned

rest with solar gain carrying us

through. Jeff gave the pipe a

cleaning, and we’re ready to

burn wood again. After return-

ing from the very festive and

delicious Pope Library annual

Novel Dinner at the Creamery,

we fired up the stove to take out

the evening chill. It was a real

morale booster to arrive home at

7:30 and still have daylight.

That extra visibility was appre-

ciated since the road has devel-

oped some new rough spots

with little room to maneuver

around those deepening ruts.

The worst spot is at the crest of

a hill so you can’t see what’s

coming from the opposite direc-

tion. Fortunately everyone is

approaching with caution and

courtesy.

April 4, 2006 - We’re getting

our first April snow dump and

it’s a doozie. The flakes are

large, very wet and numerous.

Snowflake Bentley would be in

ecstasy. The roads are slippery,

not only from icy snow but from

a less than solid, muddy slick

surface underneath. It’s a good

day to stay home and enjoy the

warmth of the woodstove and

try to appreciate the beauty of

this late snowfall.

April 9, 2006 - Lots of solar

gain to warm and cheer us up

today. The latest bit of snow is

hanging on in the woods but

rapidly disappearing from the

field. Most of the ice that hangs

glacier style on the Interstate

cuts has melted off, but a few

hardy patches remain.

Nighttime temperatures are

staying in the low 20’s, and

Orion still dominates the night

sky. Snow remains on the peaks

of the White Mountains. A few

brave iris shoots are poking

through the ground, and a small

patch of poppy leaves has

greened up by the compost bin.

Pussy willows are budding.

April 18, 2006 - We’ve just

returned from a week in

California visiting with the Gold

side of the family. Northern

California has been inundated

with heavy rain. Added to that is

the melt-off from the high coun-

try snow pack, bringing on the

inevitable mudslides. Sheets of

plastic anchored with sand bags

and discarded tires have been

heaped on the ground to try and

stabilize the slide areas. We

drove to southern California via

the high desert of sage brush

and Joshua trees. Our route fol-

lowed the infamous CA aque-

duct which transports water to

LA, leaving some behind to irri-

gate the occasional orchard in

otherwise dry countryside. Our

return trip took us over the

mountains north of LA with an

abrupt plunge into the flat, wide

highly irrigated fertile valley

that went on for mile after end-

less mile. Cattle and sheep

grazed on the sparse grass

where extensive fruit and nut

orchards as well as grapevines

flourished in the thickly planted,

irrigated valleys. As we left the

lowlands to climb the foothills

leading back to Larkspur, we

rode through windmill farms

“planted” across the high ridges

as far as the eye could see.

Throughout the state, lush green

prevailed, an unusual sight for

the normally dry golden hills of

California.

April 19, 2006 - We ven-

tured home from Burlington air-

port via Kittredge Road last

night and were surprised to see

that after a week, the bumpy,

corrugated road was still in a

state of disrepair. Route 2 was

uneven but at least clear of rain

or snow. The only obstacle we

encountered was a lone coyote

standing in the road. A star-stud-

ded sky greeted us on Walden

Hill with the barest hint of occa-

sional peepers, peeping. 

April 23, 2006 - Two wild

turkeys were in the back field

this morning, grazing in the

rain. It’s actually good to see

some precipitation to counteract

this unusually dry spring. Our

normally overflowing frog pond

had been very low. There must

be plenty of water in Danville

since peepers were loud and

shrill last night when I returned

home from Pumpkin Hill’s per-

formance near Boston. In

Massachusetts trees and shrubs

are in peak bloom and willows

and maples are putting forth

their yellow and red buds. Here,

only the pulmonaria are in

bloom. It’s only 36° this morn-

ing, a good day to stoke up the

woodstove which has been idle

since early in the month.

April 25, 2006 - We’re at the

“hurry up and wait” stage of

spring. Colder weather has put

the buds on hold. The valley is

tinged with the red of quicken-

ing maple buds and the bur-

gundy of osier brightens the

greening field. Lilac buds have

moved on to their hint of purple

phase, and lupine leaves are up.

Our neighbor reported seeing

two black bears while walking

his dog near Gore Road. It’s 8

o’clock and still light even on

this very overcast, rainy day.

The warmth of our woodstove

helps keep the chill away.

April 28, 2006 - Our new

digital thermometer recorded a

low of 27° last night, but bright

sun prevails this morning, send-

ing the chill on its way. The gar-

den is turned, but it’s still too

early to buy moo-doo. The grass

is looking very green. Our lawn

mower is being serviced. Snow

tires are off the car and stacked

until next fall. It’s been a sunny

April, but it’s still not spring as

far as the trees are concerned.

One lone daffodil is in bloom in

the field. 

Walden Hill Journal

Photo By Jeff Gold

Where frozen ground gives way to mud, water pushes through, and

the hope for spring turns serious. 
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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

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.

Danville

Congregational

Church

United Church of Christ

An Open and Affirming Congregation

Rev. Douglas Carter

Interim Pastor

Please Join Us

for Worship at 10 a.m.,

and bring your family.

HOLY WEEK SCHEDULE

Maundy Thursday 

Tenebrae Service, April 5

Ecumenical Pot Luck Supper

6:30 pm

at Danville Congregational

Church

Good Friday 

Ecumenical Service

April 6, 7 pm

at Danville United Methodist

Church

Easter Sunday 

Sunrise Service 

April 6, On the Green, 7 am

Hosted by Danville UMC

followed by

Easter Breakfast at Danville

Congregational Church.

Worship Service, 10 am

Just north of the Danville Green

on Hill Street

(802) 684-2176  

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

Free AARP/IRS 

Tax Counseling 

for the Elderly 2007

All Assistance Is By Appointment Only

St. Johnsbury S12055819

Rodger Boyle, 748-4476 Thurs. & Fri.     Yes

Daria Ktazer, 745-1054           Thurs. & Fri.     Yes

Lyndonville Senior Action Center S12055851

Marion Mohri, 626-4544 All Days Yes

Bill Mohri, 626-4544 All Days Yes

February 1 - April 18 2007
Please call the desired counselor for an appointment

Days Available Shut-Ins

R
ecently, while reading some

Vermont history, it occurred to

me that 251 towns and cities in the

state add up to quite a number.

This is especially true when you

consider the size of the state’s pop-

ulation. A little investigation

revealed that this was a story much

more complicated than we usually

hear.

We have often heard about the

New Hampshire Grants and the

New York Grants and all of the

ensuing conflicts leading to

Vermont becoming Vermont. But,

that did not happen overnight. 

Until 1741, New Hampshire

was a province of the

Massachusetts Bay colony. After

his graduation from Harvard in

1715, Benning Wentworth sought

to establish New Hampshire as a

separate colony. He was rewarded

for his effort with an appointment

as the first governor of the new

colony.  

In 1740 a survey established

the borders between New

Hampshire colony and the

Massachusetts Bay colony. The

western border of New Hampshire

was not established, since it

involved the colony of New York.

In 1749, Wentworth asked the

colony of New York about its east-

ern boundary. He received no

reply. So, he asked the same ques-

tion of King George III. The reply

from England was that the western

boundary of New Hampshire was

the Hudson River. Upon hearing

this, New York replied that George

II had set the eastern boundary of

New York as the Connecticut

River. What followed were years

of conflict.

The race began. Wentworth

started granting towns in what he

considered his western provence.

The leaders of New York, to pro-

tect their interests, started issuing

patents for towns in their eastern

provence. Between January, 1749

and June of 1764, Wentworth

granted 129 towns, plus six mili-

tary grants. New York issued 107

patents between 1765 and 1775.

Keep in mind that these grants and

patents were a way to make

money, and the grants and patents

were sold to settlers or speculators. 

While lands in Vermont were

being divided, New York and New

Hampshire had two very different

philosophies about property own-

ership. Benning Wentworth saw

his grants as being sold to groups

of settlers who would own their

own land. New York chose to use

the English model, in which a sin-

gle individual would own a large

tract of land and rent the land in

small pieces to settlers. These ideas

were as much about money as

social justice. Of the 107 New

York patents, five were patented by

Lieutenant Governor Cadwallader

Colder. Of the remaining 102, 44

were given to individuals and 58

were held as “paper towns.” Paper

towns had no human settlement so

names were never actually associ-

ated with those tracts.

To add more confusion to the

situation, settlers in several of the

New York patent towns asked to

have a county government estab-

lished. They asked to have five

counties established with a county

form of government. The request

was denied with the words, “The

inhabitants are wholly unacquaint-

ed with the laws of the Provence

and the modes of dispensing jus-

tice.” Until 1766, New York con-

sidered all of what is now Vermont

to be part of the county of Albany.

Counties were later established by

the State of Vermont, but they

never became a powerful arm of

government. At the outset of the

Revolutionary War there were

about 20,000 people living in the

New Hampshire Grants. 

In 1776 and again in 1777, the

conflicts over grants and patents

were put to rest as Vermont

became an independent republic.

In January, 1777, Vermont adopted

a declaration of independence and

named the new country New

Connecticut. It was then discov-

ered that a New Connecticut

already existed in Pennsylvania, so

in June 1777 the name was

changed to Vermont.

Settlement of Vermont was a

bit different than the rest of New

England. While the southern part

of New England was settled by

people from the “old country,” the

New Hampshire grants were set-

tled by second and third generation

people form southern New

England. It seems that “flat lan-

ders” or “people from away” have

always been part of the Vermont

picture. All told New Hampshire

granted 135 towns, New York

patented 107 towns and Vermont

chartered 128 towns for a grand

total of 370 towns. This makes the

251 towns we have now seem rea-

sonable. Some of the land was

granted by all three entities. We

realize that today real estate trans-

actions are quite simple compared

to those of the late 1700’s.

To complicate the picture a bit

more, in 1778 sixteen town in New

Hampshire petitioned the State of

Vermont for inclusion in the new

republic. The request was granted,

and those towns were called the

Eastern Union. This arrangement

was dissolved the following year,

1779. In 1781, the same group of

New Hampshire towns, plus 19

more asked to join Vermont, and

the second Eastern Union was

formed. At the same time, 14

towns in New York wanted to join

Vermont, and a Western Union was

created. This added 49 towns to the

republic. Both of these unions

were devolved in 1782. Like today,

everyone wanted to be a

Vermonter.

The boundary line between

Vermont and New Hampshire was

finally defined as the “low water

mark on the Vermont side of the

river.” While this may sound like a

knowable boundary, it has been

argued over ever since colonial

times. As the river meanders back

and forth across the valley, cutting

away Vermont and adding land to

New Hampshire, what happens to

the boundary?

When you cross a bridge over

the Connecticut River note the

state line marker is very near the

Vermont side of the bridge. New

Hampshire owns most of the

bridge and pays for its mainte-

nance.  If you stand on the Vermont

side of the river to fish, your hook

will land in New Hampshire, and

who owns the fish that you catch?

Oh, the complexities of modern

life.  Now, consider the dams that

have been built on the river.

Somewhere under all of that water

is the boundary line between the

states.  Let us hope we never have

to locate that boundary or its mark-

ers.

SSttrriinngg  WWoorrtthh  SSaavviinnggSSttrriinngg  WWoorrtthh  SSaavviinngg

Bill Christiansen

LLiikkee  ttooddaayy,,  

eevveerryyoonnee  wwaanntteedd

ttoo  bbee  aa  VVeerrmmoonntteerr..

Lyndon State College Photo

One thing Lyndon State College alumni always look for when

they return to the college in winter is the ice tower that forms

naturally outside the Samuel Read Hall Library. This year the

tower is spectacular and was too much for recreation major

Jameson Kneeland from Merrimack, NH to resist. One day at

the end of February he climbed the ice monolith for the best

view on campus. 
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Kate Beattie is famous for her Maple Cream Pie. Featured in

such publications as Yankee Magazine and Vermont Life, she says,

“I’m tired of it.” But that hasn’t slowed her down one bit. She still

makes the much admired dessert for The Creamery Restaurant in

Danville just as she has for more than 30 years. 

By her estimate, “Thirty years times 50 weeks times 5 pies a

week - Now that’s a lot of maple pies.” Kate says her recipe comes

from Georgiana Crane, “one of those people who used to cook bet-

ter because they didn’t use mixes.”

Here it is, just the way it’s been done for a long time on the 6th

generation McDonald/Beattie farm in Danville: (For the crust,

Kate prefers 3 parts lard to 1 part butter for the shortening mixed

with flour and sugar to the point that it feels like cornmeal. She

adds ice water so that it just barely sticks together, and then rolls

out the crust and bakes it before starting the filling.) For the filling,

heat 2 cups of maple syrup (B grade preferably) to a boil in the top

a double boiler over direct heat. Then put the pan over boiling

water in the double boiler. Beat 2 eggs with 2 cups of milk and 5

heaping tablespoons of flour and add to the hot syrup. Cook slowly

and stir until it is thick, and then add a dash of salt and pepper and

a couple of teaspoons of vanilla. Pour the mixture into the prepared

pie shell and cool until firm. Finally, cover the filling with a gener-

ous layer of real whipped cream.

Bragg Farm Sugarhouse, Doug & Barbara Bragg 

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

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

Barre or Montpelier. Traditional family-operated sugar house. Taste maple syrup and

walk through the woods where we hang 2,000 buckets. Award-winning maple products,

Vermont foods and gifts. Open daily 8:30 - 6:00. Sugar-on-snow served Friday,

Saturday, Sunday (Noon - 5 o’clock) through April. Try our maple creemees.

Broadview Farm Maple, Joe Newell

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

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

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

from 1.7 ounces to one gallon. Maple cream and maple candy also available. We will

ship your request via UPS or parcel post. email: joe@newells.net

Cabot Hills Maple, Marcia Maynard, Ken Denton & Daughters

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

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

maple products including maple nuts and granola. Available at the sugarhouse (call

ahead) or by mail order. VISA and Mastercard accepted. 

email: syrup@cabothillsmaple.com

Center Hill Maples, Alan Fogg

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

Visitors always welcome. We suggest that you call ahead. All grades of

Vermont Maple Syrup, candy and sugar for sale. Take exit 18 off I-91, go 1.9 miles west

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

Gadapee Family Sugarhouse, Larry, Kevin & Keith Gadapee. 

718 Calkins Camp Road, Danville, VT 05828. 

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

gallon to half pint jugs and specialty glass. Also maple cream, maple sugar, maple jelly

and (special order) maple candy. Vermont Seal of Quality. We ship. Visitors always 

welcome when we are boiling. email:gadmaple@together.net. Stop by the Caledonia

Farmers’ Market in St. Johnsbury and Danville to visit us May through October.

Goodrich’s Maple Farm, Ruth Goodrich

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

Award winning Pure Vermont Maple Syrup in glass and plastic containers.

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

Seal of Quality. Nation-wide mail order. Open 9-5 Monday - Saturday or whenever we

are boiling. Large assortment of sugaring supplies, syrup containers - glass, plastic and

metal. New and used equipment available. Email us at goodrichsmaple@yahoo.com or

visit our website at Goodrichmaplefarm.com

Goss’ Sugarhouse, Gordon, Pat, Chris & Annette 

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

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

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

and maple-covered walnuts, peanuts and cashews.  Visitors always welcome. Please call

ahead for boiling information and road conditions. Products available at the sugar

house or by mail. We ship anywhere. email:gossmaple@kingcon.com.

Morse Farm Maple Sugarworks, Burr Morse

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

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

Farm. Sweet things are happening on Maple Open House Weekend including fiddlers.

Maple pancake and sausage breakfast March 24 from 8-10 a.m. See the boiling and have

sugar-on-snow every weekend afternoon through mid April.  Mail order, large gift

shop, maple kettle corn and maple creemees. www.morsefarm.com

Rowell Sugarhouse, Norbert & Gloria Rowell

RT 15 Walden, VT 05873. (802) 563-2756. We have maple syrup, 

maple cream, maple candy, maple sugar, Vermont arts & crafts including

unique wooden bowls, antiques, gifts and more.  Visitors welcome to watch us boil.

Sugar Ridge Farm, Stephen & Diane Jones

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

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

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

Pure Vermont Maple 

Products Available Here:

Fancy Medium Amber Dark Amber Grade B

WORKERS’ COMP
Are you getting the

best deal possible?

Call us today and we will answer

this all important question for you.

We have access to exclusive markets.

Call us for all of your insurance needs.

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.
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One-Stop Shopping
for all your flooring needs

THE

CARPET CONNECTION

“The Flooring Specialists”  Wholesale & Retail

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

� Carpet

� Vinyl

� Ceramic Tile

� Hardwood

� Laminates

� Area Rugs

� Entry Mats

� Stair Treads

� Runners

� Vinyl Composition

All In-stock, Ready to Go

Flooring SALE

30%-70% OFF
Regular Retail Prices

443 Railroad St., Suite 2

St. Johnsbury, VT 05819

(802) 748-1912

Mon.-Sat. 9:30-5:30  Sun. by appt.

PROM
IS COMING

ARE YOU

READY?

TUXEDO

RENTALS

Courteous,

Experienced

Stress-free Fittings

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

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

31 Mountain View Drive

Danville, VT

(802) 684-1133

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

Paul D. Bergeron

Phone (802) 695-2500 � Fax (802) 695-2900

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

Serving Agricultural Needs with Integrity Since 1976

TERRY HOFFER

David Ducharme describes

himself as a third generation logger. 

His grandfather arrived in

northern Vermont from Canada in

the early 1900’s. “He came as a boy

with his French Canadian family,

and they settled in Marshfield and

Cabot. They worked like crazy,”

Ducharme says. “I watched my

grandfather and his brothers. All

their work was land based: farm-

ing, sugaring, and cutting logs.

They were environmentalists

before their time. They practiced

good stewardship, and it paid off.

They understood that if you cut all

the wood around your house, the

next time you’d have to travel.

They cut selectively, and they

understood that they’d be back in

15 years to cut the same area

again.”

Ducharme says, “If you think

of a healthy forest as having seven

generations of trees at any one time

you can take the top two, the oldest

generations, and the rest will

improve. You open up the crowns,

and all the trees will be better for it.

Everybody didn’t think that way.”

At one time, he say, his grand-

father had four crews with six men

in each, but he always made time to

hunt and fish. Ducharme’s father

and grandfather worked as partners

buying their first heavy equipment

in 1955. It was a D4 Caterpillar

dozer, but much of the work was

still done with an ax and horse

drawn sleds. In 1963 they bought

their first skidder, and the reliance

on manpower began to shift. Third

generation Ducharme says the

crews got smaller and the horses

were gone, and they were cutting

on land within a 35-mile radius of

Marshfield.

“Every town had a sawmill.

There were a lot of small mills just

like there were a lot of family

farms. Where dairy farms have

become automated and consolidat-

ed with 1,000 head or more, log-

ging changed as well.” Today, for

instance, in Greensboro Bend

Ducharme points in the direction of

the Warren Hill Trucking mill and

says, “I’m guessing they handle

four truckloads a day with only

four guys and probably more than a

million dollars worth of equipment.

With a set up like that you’ve got to

push all the time to keep up with it.

There’s not a lot of time to go fish-

ing.”

David Ducharme, 43, was

born and raised in Marshfield, one

of four brothers and four sisters. “I

had a job as a surveyor in high

school, but I wasn’t a typical log-

ger.” With adjectives like “quiet”

and “sensitive” he describes him-

self as an underachieving student

who was looking for something. A

guidance counselor encouraged

him to go on to college, and four

years later he graduated from St.

Michael’s College in Colchester,

VT. With a degree in math and an

interest in numbers and computers,

Ducharme emerged as an honor

student and an extended family full

of pride. 

“There I was,” he says, “qualified to leave

place. I sent out a ton of resumes, but my hea

and I went to work for my father.”

A year and half later Ducharme took a j

Cabot. “It was a water-powered, hand-set saw

they shut down the old mill and moved to a n

the first day. I was a grunt, no more than a stac

the flow of the operation. The mathematical l

In mid 1987 Ducharme moved on to Pell

ed mill with a well established market for its p

doors and crating material, cedar for fencing 

sion of Milton Bradley. Ducharme says, ”The 

and he had taught at McGill University for a

calling sawing logs in Hardwick.”

And Ducharme was noticed. Today, he sa

a willingness to learn, not a know it all. You n

and has some level of fearlessness. A sawmill

walk up to the edge and stay there. He appre

with a passion for it. If someone walks in an

one.” He smiles, “And there I was, probably 

Pelletier’s senior sawyer had a willing

Logging Has

Respectable

Traditions 

in Vermont

David Ducharme purchased the Mastercraft Fence Company at a foreclosure auction in 1997. Since then he has r

equipment and redesigned the flow of the mill with an emphasis on efficiency. With more than 20 years of experien

in being able to establish a profitable niche for his business in Greensboro Bend.

TThheeyy  uunnddeerrssttoooodd

tthhaatt  iiff  yyoouu  ccuutt  aallll

tthhee  wwoooodd  aarroouunndd

yyoouurr  hhoouussee,,  tthhee

nneexxtt  ttiimmee  yyoouu’’dd

hhaavvee  ttoo  ttrraavveell..



The North Star Monthly    April  2007               19

Danville United Methodist Church

“The biggest little church on the Green”

Sunday Worship
and Fellowship 9:30 a.m.

Sunday School During Worship Service

Rev. Henry E. Cheney
684-3389 office

Need a ride?
Call Steve 684-3484

April 1: Palm Sunday 9:30 a.m. Morning Worship with a procession and 

joyous music.

April 5: Maundy Thursday 6:30 p.m. Ecumenical Tenebrae Potluck Dinner

with Communion at the Danville Congregational Church.

April 6: Good Friday 7:00 p.m. Ecumenical Worship at the Danville United

Methodist Church

April 8: Easter Sunday 

7 a.m. Ecumenical Sunrise Service in the Gazebo on the Green

8 a.m. Breakfast at the church

9:30 a.m. Resurrection Worship

Wednesday-Friday 9:30-5:00

Saturday 9:30-4:00

148 Eastern Avenue, St. Johnsbury, VT

748-0020

MUCCA’s Place
Quality consignments at an affordable price.

Attention Moms!!!
We have children’s clothes galore,
women’s, junior’s and men’s too.

Plus... toys, games & maternity
Check out our 50% off and 3/$1 sections

e Vermont and be an actuary in an office some-

art wasn’t in it. Instead I grabbed a chainsaw,

ob at the Headwater Lumber Mill in Lower

awmill. It never really grabbed me, but when

new one that was  automated - I was hooked

cker, but I loved the sights and the sounds and

logic of it all was addicting.”

etier Lumber in Hardwick, a bigger automat-

products. Pelletier cut white pine for windows,

and low grade hardwood for a Vermont divi-

sawyer noticed me. He had a Ph.D. in botany,

a while, but for whatever reason he found his

ays, 20 years later, “You need somebody with

need someone who will give attention to detail

l is a dangerous place, but a good sawyer can

eciates the danger and respects the equipment

nd looks like they’re 3-years old, they’re the

wiping the drool off myself.”

g and qualified student who took it all in.

Ducharme says, “There’s a lot to

understand, and if you’re good it’ll

take six months to a year to do it

smoothly. You need to be able to

alter your state of mind when you

cut logs. Stuff goes on that you

really don’t think about. The equip-

ment becomes an extension of your

body, and the work really gets into

your subconsciousness.”

There was an interlude of three

years as Ducharme worked in

Barre for Real Good Toys, a com-

pany that makes high end dollhous-

es. As a foreman with a crew of six

he took the on-the-job-training

course in safety and personnel

management. “I wanted to get my

hands on cabinet making,” he says,

“and we were making dollhouses

from $400 to those with electricity

and furnishings that cost as much

as a regular house.” These were not

every girls’ dollhouse. Real Good

Toys makes bungalows, Victorian

cottages and fantasy dollhouses

that have details cut to within a

hundredth of an inch.

In 1991 Ducharme returned to

Pelletier Lumber in Hardwick, he

says, “crawling back for my job.”

He was rehired as a millwright, a

maintenance position with wide

ranging responsibilities for

installing, maintaining and sharp-

ening equipment. “Business was

good, and when we couldn’t keep

up with the demand I offered to set

up a second mill to fill some of

those orders.” And he did.

Ducharme says, “In April 1995

I sawed my first logs, and what a

day that was. I’d been making $9

an hour, and all of a sudden I was

running a business. I was cutting

2.5 million board feet a year with

an investment of $53,000. You

can’t believe the adrenaline.”

He describes the experience as

beneficial both for himself and for

Pelletier, but the market was shift-

ing and his dream was still to have

his own place. When in 1996 the

sawmill owned by the Mastercraft

Fence Company in Greensboro

Bend fell into bankruptcy and fore-

closure, Ducharme was at the auc-

tion. “For 30 years or more it had

been a successful business until an

absentee owner didn’t reinvest any

of the money.” At the January 1997

auction Ducharme was the high

bidder, and he says, “For $135,000

it was mine.”

Since then there has been no

shortage of ups and downs with

four children, a divorce and some

very lean financial times. But

Ducharme says, “I always

scratched my way back. Every time

I got discouraged there would be

another order, and I always made

my $6,000 a month in expenses. I

never missed a payment.”

In January 2006 he refinanced

the business, which he calls

Lamoille Valley Lumber and pro-

ceeded to make the final improve-

ments to finish the mill. “It’s got

everything now,” he says, “a

debarker, a board saw, an edger,

end trimmer and chipper and the

capacity of some 4 million board

feet a year.”

That’s a lot of wood by any

measure, and Ducharme under-

stands well that his success in the

future depends upon managing his

overhead and keeping his customer

base diversified. Finally he’s opti-

mistic and confident as he offers

custom sawing and sells bark

mulch, sawdust and woodchips.

Gradually he hopes to offer dimen-

sional and rough cut lumber,

dressed lumber and timbers for

post and beam construction and

other specialty applications. 

“Logging, like farming, has

very respectable traditions in

Vermont,” he says, “and I want to

be a part of that. I think I learned

that from my grandfather.

“I want a diversified retail yard,

not a mill with huge runs of spe-

cialized stuff.” He says, “I know

that it can be tempting to put all

your eggs into one profitable bas-

ket, but I want to have a lot of

smaller baskets. I don’t want to be

selling my product in China. And

buying dimensional lumber from

Russia doesn’t seem sustainable for

anyone.”

He says, “I dream big, but I

love it here. Give me five years,

and I think this will look quite dif-

ferent,” and maybe there will still

be time for some fishing.

Photos By: North Star Monthly

refurbished the equipment, purchased new

nce in the industry Ducharme is confident

Ducharme offers custom sawing at his automated circular mill in

Greensboro Bend. He calls the business Lamoille Valley Lumber. A

third generation logger Ducharme says, “The wood industry has

played a big part in Vermont’s economy, and I feel fortunate to be

able to continue the tradition producing a local product from the

forest.  It can be tempting to put all your eggs into one profitable

basket, but I want to have a lot of smaller baskets. I don’t want to

be selling my product in China. And buying dimensional lumber

from Russia doesn’t seem sustainable for anyone.”
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Barnet

Town Clerk: William Hoar

Selectboard: Ted Faris, Stanley

Robinson and Gary Bunnell

February 26, 2007

Access Permit – Board resumed dis-

cussion of access permit application

from Agatha Martland on Garland Hill

Road and after discussion approved the

request as presented.

Overweight Vehicle Permit – Board

reviewed and approved overweight

vehicle permits requested by Blue Seals

Feeds; A. Withers Trucking; Newport

Sand & Gravel; Thomson Timber

Harvesting and S.T. Griswold & Co.

Refrigerator Disposal – Board read

letter from NE Kingdom Waste

Management District informing mem-

ber towns that someone has been

approaching towns regarding collection

of refrigerators. Supposedly the refrig-

erators are being taken to Hardwick

where freon is drained. Letter says this

is a scam and towns are asked to post a

copy of the letter.

Selectboard – Board noted that Gary

Bunnell has decided not to run for re-

election to Board.  Ted Faris thanked

Gary for his service to the town. Jeremy

Roberts has indicated he will run for the

vacant seat.

Selectboard: Ted Faris, Stanley

Robinson and Jeremy Roberts

March 12, 2007

Board Reorganization – Board elected

Ted Faris chair. Stanley Robinson was

elected road commissioner.

Road Department – Maurice Gingue

reported the unexpected death of long

time grader and truck driver Allan

White. Board discussed possible sched-

ule of finding a replacement.

Equipment Replacement – Board dis-

cussed merits of repair or replacement

of backhoe in light of estimated $4,500

- $7,000 in repairs.

Upper CT River Mitigation Grant –

Board discussed letter from NH

Charitable Foundation informing Board

of an $109,372 unrestricted grant to the

town as an allocation from Upper Ct

River Mitigation and Enhancement

Fund for 2001 through 2005 as part of

the Fifteen Mile Falls Settlement

Agreement. Board agreed to place

funds in reserve until their use is deter-

mined.

Harvey's Lake Dam – Board acknowl-

edged that Milone & MacBroom will

be doing hydrology analysis in area of

dam at Harvey's Lake.  

Town Service Officer – Board re-

appointed Stanley Robinson as town

service officer.

E911 Road Name – E911 coordinator

Shirley Warden reported various road

name changes under consideration.

Overweight Vehicle Permit – Board

approved overweight vehicle permits

for Mike Lemieux Trucking, Pouliot &

Corriveau, Barrett Trucking, Cardinal

Logistics Mgmt. , W.D. Fearon LLC,

Gould Well Drilling and Darcy Nelson.

Lawn Mowing – Board discussed

advertising for lawn mowing bids and

agreed because William Warden did the

job last year and town was satisfied it

will ask Warden to do the work again.

Legal Matter – After executive session

to discuss a legal matter no action was

taken.

Cabot

Town Clerk: Chris Kaldor

Selectboard: Larry Gochey, Caleb

Pitkin and Ted Domey

February 21, 2007

Willey Building – Board discussed

public use of Willey Building and a loan

from the UDAG fund for the building.

Many organizations use the building

and may not share costs.  Board dis-

cussed a budget for scheduled mainte-

nance such as exterior, interior, heating

and so forth. Board discussed that if

town votes to forgive the Willey

Building UDAG loan, according to the

UDAG plan, the Town would be in

default and not able to apply for grants

or loans for 3 years.

School Grant – Board discussed

$300,000 grant to the school and how it

appears in the school financial reports.

Board decided question should go to

chair of UDAG  committee for clarifi-

cation.

Town Report – William Walters ques-

tioned omission of minutes from special

town meeting in May, which were not

approved in town report.  Larry Gochey

reported meeting minutes are not

required as part of annual town report.

Legal Matters – Board reviewed cer-

tain documents from Paul Gillies as to

Rouleau v. Town of Cabot.

March 7, 2007

Board Reorganization – Board elected

Caleb Pitkin as chair and Larry Gochey

as vice chair.

Town Appointments – Board voted to

appoint Cheryl McQueeney, pound

keeper; Jo Guertin, dog control officer;

Rusty Churchill and Daniel Cookson,

fence viewers; Anson Tebbets, inspec-

tor of coal, wood lumber, shingles;

Roland Payne, tree warden; Andrew

Luce, fire warden; William Cobb, town

service officer; Gary Gulka, health offi-

cer; Maurice Morey, town energy coor-

dinator; Carlton Domey, zoning admin-

istrator and sewage officer; Brian

Houghton, master of colors; Larry

Gochey, road commissioner; Paul

Gillies, town attorney; Mary Carpenter,

law agent; and Hardwick Gazette,

newspaper of record.

Road Commissioner – Board voted to

set annual salary of road commissioner

at $10,000.

UDAG Committee – After presenta-

tion by Andy Leinoff regarding a delin-

quent UDAG loan Board voted to pro-

ceed with foreclosure or other appropri-

ate action as to outstanding loan bal-

ance.

Town Garage Site Committee – Andy

Leinoff volunteered to serve on town

garage site committee.

Validation of Meeting – Board

reviewed state statute which provides

for validation of an original municipal

meeting and the 2007 town meeting

after noting receipt of Richard

Schrieber’s protest of an election based

upon improper warning.

Coits Pond – Board noted plans for

new fishing access planned for Coits

Pond Road.

Masonic Lodge – Board noted warran-

ty deed and property transfer tax return

for Green Mountain Masonic Lodge.

Board appointed Ted Domey as agent

for conveyance of real estate and

authorized him to sign property transfer

tax return for the Lodge.

Legal Matter – Board noted final judg-

ment order on matter between, Edgar

Cruz and Barbara Bartley, plaintiffs,

and Town of Cabot, Selectboard.

Employee Health Insurance – Board

noted invoice for health insurance for

Cabot librarian with eligible town

employees Velma White, David Pike,

Charles Pilbin and Walter Churchill and

discussed addition of librarian.  Board

will ask library trustees to attend next

meeting of Board to discuss librarian’s

health insurance.

Town Forest – Board discussed interest

expressed by I.J. Paquin to buy or lease

town forest and agreed to entertain an

offer to lease the property so long as no

trees are cut on the land. 

Danville

Town Clerk: Virginia Morse

Selectboard: Marion Sevigny, Larry

Gadapee, Rick Sevigny, Marvin

Withers and Michael Walsh

February 22, 2007

Road Crew – Kevin Gadapee reported

that the Valentine’s Day snow storm,

which left more 24 inches of wind-

blown snow in 36 hours and kept road

crew working through extended hours.

He praised his crew for its performance

during storm and cleanup that lasted

over a week. 

Trestle Road – Merton Leonard report-

ed that one of the ten-wheel plow trucks

got hung up on the old railroad trestle on

Trestle Road. Board agreed to request

that VTrans remove the trestle.

Fast Trash Collection – On request of

Daniel Lecour Board approved his pro-

posal to raise his price of the fast trash

collection by 25 cents per bag.

Joe’s Pond Milfoil – Board approved

request from Pam Hebert for $750 to

help fund summer milfoil control proj-

ect at Joe’s Pond.

Tax Collector – Board read letter from

tax collector outlining procedures for

collecting back taxes.

Line of Credit – After review of bank

proposals for town’s line of credit Board

approved low bid from Passumpsic

Savings Bank for $700,000 at fixed rate

of 3.49% payable by November 10.

March 5, 2007

Budget Review – Board met in a pub-

lic session to review budgets prior to

annual town meeting.

Selectboard: Denise Briggs, Doug

Pastula, Marion Sevigny, Marvin

Withers and Michael Walsh

March 8, 2007

Board Reorganization – Board voted

to elect Mike Walsh as chair and Marvin

Withers as vice chair.

Road Crew – Road foreman reported

snowy, windy, winter weather contin-

ues, keeping road crew busy with long

hours of plowing, sanding, and moving

snow. As part of a statewide effort to

support meals on wheels programs,

Denise Briggs volunteered to ride along

one day with the Danville meal site

delivery.

Grader – Kevin Gadapee will get firm

pricing for new grader purchase at next

meeting.

Development Review Board – Board

accepted resignation of James DeShone

from development review board effec-

tive April 4.

Appointments – Board voted to

appoint Kevin Gadapee, town road

foreman; Merton Leonard, health offi-

cer; Louis Lessard, sexton of cemeter-

ies; Board, surveyor of wood and lum-

ber; Stephen Parker, tree warden; Jo

Guertin, dog warden and first constable;

Cheryl McQueeney, pound keeper; Gail

Devereaux, development review board;

Jim Ashley, solid waste management

district; Linda Leone, zoning adminis-

tration officer; Marvin Withers, town

service officer; Jeremy McMullen, E-

911 coordinator; Jim Ashley, planning

commission; town clerk’s office, dog

list; Jim Jung, Green Up Day commit-

tee; Howard Gadapee, fire chief; and

Robert Briggs, fire warden;

Town Audit – Board reviewed bids for

auditing services from Sullivan Powers

of Montpelier ($9,700); Besaw and

Associates from Newport ($6,950) and

Corrette and Associates from St.

Johnsbury ($6,200). Board voted to

accept low bid submitted by Corrette

and Associates.

People to People Project – Board

reviewed a request from Scott Remick

for a donation for his trip to Europe with

the People to People Project. Board

agreed that while highly supporting the

project it could not donate funds to an

individual on the town’s behalf.

Lyndon 

Town Clerk - Lisa Barrett

Selectmen: Martha Feltus, Bruce James

and Dick Boera

March 5, 2007

Highway Report –At 15% through the

year the highway budget is11% expend-

ed.

Planning Services Contract – On rec-

ommendation of planning commission,

Board approved contract for planning

services with NVDA.

Demolition Derby – Board approved

request from Caledonia County Fair

Association to hold its annual demoli-

tion derby on August 26, 2007.  

Pinehurst Street – Board approved

request from Fair Association to restrict

north end of Pinehurst Street to one-way

traffic during week of the fair (August

22-26)

Industrial Parkway – Board voted to

accept in principle the offer from St.

Johnsbury/Lyndon Industrial Park

board to grant to the Town of Lyndon

that portion of the Industrial Parkway

(.67 mile) that falls within the park and

within the town boundaries, subject to

town agent’s review of proposed agree-

ment and deed documents and outcome

of a public hearing on the proposal.

NVDA will remain financially respon-

sible for maintenance, upkeep and

What’s Happening at the Town Hall?

� Danner

� Chippewa

� Wolverine

� Carolina

� Georgia Boot

Caplan’s

OFFICIAL

Boy Scout

Supplies

Your

“Workshoe Headquarters”
in downtown St. Jay

Also,

NEW spring line of Carhartt

now in stock

Open 7 Days a Week 

� Merrell

� LaCross

� Muck Boot

� Bog Boot

COME SEE ALL 

THE LATEST

FITNESS EQUIPMENT

TRUE FITNESS

VISION FITNESS

LEMOND & DANSKIN

WE SELL, SERVICE AND

DELIVER

28 COTTAGE STREET

LITTLETON

OPEN 7 DAYS A WEEK

(603) 444-3437

WWW.LITTLETONBIKE.COM

L ITTLE MOLITTLE MO VERVER
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

USDOT 458292

Volunteers for the Danville Development Review

Board. The DRB hears requests for building 

variances, subdivisions and assists the Planning

Commission with rewriting the zonning bylaws. 

If interested please contact: 

Mert Leonard at the Danville Town Hall 

((880022))  668844--33442266

WANTED 
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improvements to the road.  

Wastewater Contract – After execu-

tive session to discuss the wastewater

contract Board voted to accept proposed

amendment to operating and mainte-

nance agreement for wastewater treat-

ment facility between Town of Lyndon

and Earth Tech.  

Board Membership – Board thanked

retiring member Bruce James for 21

years and Dick Boera for his six weeks

of service to the Town.

Selectmen: Martha Feltus, Kevin

Calkins and Kermit Fisher

March 12, 2007

Board Organization – Board elected

Martha Feltus, chair and reviewed

schedule and procedures for meetings

and training programs available for new

Board members. 

March 19, 2007

Highway Report – Board noted that at

19% through year highway budget is

14% expended and payroll is 24%

expended.

Excess Weight Permits – Board

approved a list of 23 applications for

excess weight permits.

Board Appointments – Board voted to

approve a list of 36 appointments in

accordance with a list discussed at the

meeting.

Consideration of Lease to China

Moon – Board discussed modifying

provisions of original lease to Bella

Market such that property may be used

as proposed as a restaurant. Board

agreed to change the lease and will have

town agent make necessary changes to

lease agreement.

Liquor Licenses – Board discussed

applications for 14 liquor licenses with

Police Chief Jack Harris and voted to

grant licenses with standard provisions.

Harris will discuss his recommendation

to place additional restrictions on first

class cabaret license such that no alco-

hol be served on premises during “all

ages nights,” that staff be identifiable,

and that specialty events come before

Board for approval. Harris will meet

with businesses involved and those

businesses will be invited to meet with

Board.

Peacham

Town Clerk: Bruce Lafferty

Selectmen: Richard Browne, Tim

McKay and Gary Swenson.

February 21, 2007

Transfer Station – Board discussed

transfer station and contract for trash

compactor and trash removal.

Financial Planning – Board, town

auditors and treasurer met in a session

devoted to financial planning and dis-

cussed standard accounting procedures,

continuity and standardization of

reports, asset depreciation schedules

and payroll procedures.

Door to Town Gym – Board discussed

prior directive to repair door to town

gym and voted to have gym closed until

the door to handicap access ramp is

repaired or replaced.

Road Crew Snow Removal – Board

discussed snow removal, town highway

department resources and follow up

road maintenance after storms are over.

March 7, 2007

Board Organization – Board elected

Tim McKay as chair. Bruce Lafferty

was appointed clerk. Board adopted

Roberts’ Rules of Order for Small

Towns as the official rules of procedure.

Planning Commission and ZBA –

Board discussed possibility of combin-

ing planning commission and zoning

board of adjustment and agreed to ask

for recommendations from both boards.

Board voted to set all appointments to

the boards for one year pending the

potential reorganization and further to

encourage people to apply for vacancies

on planning commission.

Board Appointees – Board reviewed a

list of prospective appointees and voted

to adopt it as revised.

Board Work Plan – Board discussed

annual work plan including VLT prop-

erty, personnel manual, cash manage-

ment, Casella Waste Management con-

tract, village intersection, town garage,

village plan, town gym access policy,

town hall remodeling, village path com-

mittee, road project follow-up, town

roads paving plan, cemetery mainte-

nance projects, class 4 road conditions

and/or policy and transfer station

improvements.

Payroll Checks – Board voted that any

Board member may sign weekly pay-

roll warrants.

Road Crew – Phil Jejer reported on

paving plans, snowstorm preparations

and follow-up, equipment repairs, pro-

posal for work on town garage,

Vermont League of Cities and Towns

program on health and wellness. Jejer

reported that door to town gym was

repaired.

St. Johnsbury

Town Manager: Michael Welch

Town Clerk: Sandy Grenier

Selectboard: Reg Wakeham, Jerry

Rowe, Bryon Quatrini, Dale Urie and

Gary Reis

February 26, 2007

Liquor & Tobacco Licenses – Board

approved liquor and tobacco licenses

for: Capital Pizza Huts, Coles Discount

Beverage, Cumberland Farms, Price

Chopper, Horizon, Kham’s Thai

Restaurant; Lamplighter Lounge,

Landry’s Drug Store, Brook’s, Pettyco

Junction, Wine Gate, Rite Aid,

Sodexho, St. J House of Pizza and

White Market.

St. Johnsbury Park & Ride – Gary

Santy of  Stantec Engineering reviewed

a site plan of the existing conditions at

the St. Johnsbury Park & Ride at the

foot of Western Avenue. Following dis-

cussion about proposed improvements

including size, landscaping, lighting

and vehicle access, Wayne Davis from

VTrans estimates the project cost to be

$750,000 with construction to be after

June 30, 2009.

Community Justice Center – Lisa

Rivers of Community Justice Center

met with Board to review agreement

between the Center and the Town of St.

Johnsbury. After discussion Board

voted to approve the agreement as dis-

cussed.

Combined Sewer Overflow – On rec-

ommendation of town manager Board

approved application for planning loan

for $125,844 for monitoring and plan-

ning next combined sewer overflow

projects. Board voted to approve resolu-

tion authorizing the application.

Further, Board approved various financ-

ing documents for USDA for the Cliff

Street and Hastings Hill CSO project.

Water and Sewer Rates – Mike Welch

reviewed information from finance

committee representing proposed

restructuring of town water and sewer

rates. Board discussed the implications

of rate changes and the distinction

between residential users and industrial

or commercial users and the need to

phase the system change over time.

Board will discuss the changes further

at its next meeting.

Town Audit – Board discussed annual

audit for the town and agreed that the

work should be put out for competitive

bids.

School Garden Project – Mike Welch

reported that resident Melissa Bridges is

coordinating with school officials to

start a community garden at the school.

Mediation and Land Purchase –

Following executive session to discuss

mediation and land purchase options no

action was taken.

March 1, 2007

Pomerleau Building Welcome Center

– Following a presentation by Joel

Schwartz as to funding for reconstruc-

tion at the Welcome Center, Board dis-

cussed preliminary cost estimates of

$1.1 million, demolition work by

Caledonia Work Camp and current cost

estimate of $925,000. Board voted to

authorize application for $75,000 in

funds  from Vermont Downtown

Transportation Related Improvement

program.

Combined Sewer Overflow Project –

Board voted to authorize additional loan

documentation for USDA loan applica-

tion for CSO project in amount of

$100,100.

Liquor and Tobacco License – Board

approved liquor permits for Elements

and Center One and a tobacco license

for Center 1.

Selectboard: Jerry Rowe, Bryon

Quatrini, Dale Urie, Daniel Kimbell

and Gary Reis

March 12, 2007

Board Reorganization – Board elected

Jerry Rowe, chair and Bryon Quatrini,

vice chair. Town manager reviewed

draft rules of procedure and conflict of

interest policy. Board will consider the

policy further when all are present.

Liquor & Tobacco Licenses – Board

approved liquor and tobacco licenses

for American Legion, Convenient One,

Irving Oil, Champlain Farms, Natural

Provisions, Moose River Lake & Lodge

and VFW.

Gordon Mills Way Partial

Discontinuance – Following a site visit

Board voted to approve the discontinu-

ance of that portion of Gordon Mills

Way located on the westerly side of the

Railroad Tracks as requested by EHV. 

Community Justice Center –

Following a presentation by Lisa

Rivers, of the Community Justice

Center, Board approved a resolution

calling for additional support and

increased state funding for Community

Justice Centers in Vermont. 

Energy and Sustainable Living – Jim

Wuertele met with Board to describe a

group of individuals which has been

meeting to promote conservation and

consider energy and sustainable living

issues. Group would consider becoming

a town appointed committee.

No action taken.

Town Meeting Review – Board dis-

cussed annual town meeting and voted

to request that Board of Civil Authority

appoint a small committee to investi-

gate ways to improve the sound quality

or meeting space for Town Meeting

2008. Board discussed various means to

display information and material to the

audience.

Annual Appointments – After discus-

sion and review of slate of appoint-

ments Board appointed Stan Wilkins,

planning commission; James Rust and

Richard Lyon, development review

board; Robert Swartz and Bruce

Ralston, design review board; Al Dunn

and Leo Lacroix, recreation board; Tim

Angell, town health officer; Jim Impey

and Reg Wakeham, industrial park

board; Jeff Briggs, town tree warden;

Michael Welch, town service officer;

Troy Ruggles, Homeland Security;

William Christiansen, energy coordina-

tor; Jack Byrne, Ann Laferriere, Ed

Magnus and Alex Clouatre, tax stabi-

lization committee; Jim Impey and Don

Bostic, St J - Lyndon Revolving Loan

Fund; Bryon Quatrini, St J

Development Fund executive commit-

tee;  Reg Wakeham, Barbara

Schoolcraft and Jim Heath, Downtown

Improvement Committee.

Water and Sewer Budget And Rates

– Town manager reviewed various doc-

uments relating to water and sewer

budgets and rates. He noted that the pro-

posed budget is $2,200,000 including

priority items discussed in proposed

capital improvement plan and that rates

have not been adjusted since July 2004.

In order to fund proposed budgets rates

would need to increase approximately

22%. After discussion including differ-

ent rate categories, impact on high vol-

ume users and an extended phase in

period Board agreed to review the rates

at a future meeting.  

Negotiating Committee – Dale Urie

volunteer to replace Reg Wakeham on

labor negotiating committee.

Pension Committee – Dan Kimbell

agreed to replace Jerry Rowe on pen-

sion committee.

Personnel – Board agreed to set April 5

as a date for performance evaluation of

the town manager.

Walden

Town Clerk: Lina Smith

Selectboard: David Brown, Perley

Greaves and Douglas Luther

March 13, 2007

Appointments – Board voted to

appoint James Teuscher, weigher of

coal; Elwin Brown, inspector of lumber,

shingles and wood; Board of listers,

fence viewers; Lauren Johnson, service

officer; David McMath, tree warden; Jo

Guertin, animal control officer; Cheryl

McQueeney, poundkeeper; Butch

Greaves; E911 coordinator and emer-

gency management coordinator;  and

Bud Clifford, planning commission.

E911 Coordinator – Board voted to

pay E911 coordinator mileage as well

as his yearly stipend.  

Board Organization – Board set regu-

lar meeting date as second and fourth

Tuesday and newspaper of record as

Hardwick Gazette.

Coles Pond Road – Board discussed

culvert replacement on Coles Pond

Road.

Town Meeting Discussion – Roger

Fox, moderator, met with Board and

discussed confusion at town meeting

during discussion about highway equip-

ment and suggested Board keep that in

mind when drafting warning next year.

Ice Control – Board discussed a new

product for use in ice control.

Vital Records Restoration – Board

discussed restoration of town’s vital

records and need for funds for the work

in budget next year.

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

Danville Animal Hospital

Cats Only

Vaccination Clinic
Saturday, April 7

Noon - 2:00 p.m.

at the Danville Office

Please bring cats in pet carriers.

No Appointment necessary  (802) 684-2284

Route 5, Lyndonville, VT

(802) 626-9396

CLOSED
April 15 - April 30

HASTINGS STORE
“DOWNTOWN WEST DANVILLE”

New 2007 Maple Syrup

Agent for Palmer Bros. Cleaners

Good Old Fashioned Ice Cream Cones

Quality Meats & Groceries

ATM

Vermont Lottery � Tri-State Megabucks

Homemade Doughnuts & Breads

Video Rentals � VT Maple Products

Notary � Justice of the Peace

� Friendly Family Service �

Open Monday-Saturday 6:30 a.m. - 8 p.m.

Sunday 6:30 a.m. - 1:30 p.m.

(802) 684-3398
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REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET

JUDITH A. SALAMANDRA CORSO

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

JOHN S. MOORE

Ah, retirement … the thought

of relaxing on the camp porch

with an ice cold summertime

drink and gazing across Joe’s

Pond, free at last of all the hassles

of work.  Camping at Joe’s was

always one of my dreams for

post-retirement activity.  But

quite unexpectedly, one of my

last assignments with my

employer, the US Department of

Agriculture (USDA), turned out

to alter the shape of my life in

retirement.

In September 2002 I was

serving as national hydrogeolo-

gist for the USDA’s Natural

Resources Conservation Service.

I was offered a 3-month Embassy

Science Fellowship to evaluate

the effectiveness of water conser-

vation programs of the U.S.

Agency for International

Development in El Salvador.

That work led to another oppor-

tunity to train non-profit relief

organizations in El Salvador in

how to develop rural water sup-

plies for growing cash crops in

the dry season.  

Over the next two years I

spent a total of nine months in El

Salvador where rural people eke

out a subsistence lifestyle.  I

found getting connected with the

people fairly easy to do.  A par-

ticularly pivotal experience

occurred when I made the

acquaintance of three young

barefoot sisters whose daily

chore was to collect water from

the community’s polluted hand-

dug well.

I discovered the girls, aged 9,

11 and 12, suffered painful

toothaches, were anemic, vitamin

deficient and had intestinal para-

sites. They lived in a mud, stick

and tin house with a dirt floor;

they lacked the luxury of even an

outhouse.  I was moved to do

something, but I wasn’t sure

what.  

I managed to get the entire

family to a dentist 20 miles away

and to a doctor who treated the

parasites.  Over time, the family

and I became close friends.  They

invited me to their home for sev-

eral weekends, and I learned first

hand how they live without run-

ning water or electricity.  They

had no dishes or silverware but

cooked tortillas and made coffee

in a tin can over an open fire.  I

taught them how to purify water

with inexpensive bleach to keep

them free of parasites.

Back home in Virginia

between trips I described my

experiences to members of my

adult Sunday school class who

encouraged me to form a mission

project that focused initially on

providing outhouses in the girls’

community, San Francisco

Javier.  Many people participat-

ed, both inside and outside the

church. My sister-in-law in

Michigan, for example, started a

“cans-for-cans” drive collecting

soda can deposits.  

Within three months we

raised funds to provide outhouses

for 43 families as well as uni-

forms and school supplies for

more than 60 kids.  Public educa-

tion in El Salvador is not free;

financial barriers account for

school attendance averaging only

3.3 years in the back country.  It

was obvious to me that these girls

were bright kids, so the family

and I made a commitment.  If the

girls promised to study hard, I

would ensure they could attend

school for as long as they

desired.

After I finished my profes-

sional work in El Salvador I

retired at the end of 2004, but my

involvement with this family and

the community was far from

over.  By mid-summer of 2005

the community had extended an

invitation to my church for a

group to visit and live with them

for a week in 2006.  My pastor

asked me to form, train and lead

this group of Volunteers in

Mission (VIM) to El Salvador.  

To prepare for the task, I

decided I needed to improve my

Spanish.  I made three trips total-

ing 8 weeks to Antigua,

Guatemala to attend Spanish lan-

guage school.  Students of all

ages come from around the world

to study one-on-one with an

instructor. I studied in the morn-

Making a Difference in

Central America 

One Day at a Time

Photos By: John Moore

John Moore volunteers at Jardin de Amor in Guatemala, a private

school established to offer the means for the poorest children in the

area to have access to education.

Marta Alvarez and her young friends have a “water fight” to cele-

brate the installation of running water.

Marta Alvarez teaches gardening to children at her Semillero after

school care  project, Antigua, Guatemala.

IIff  tthhee  ggiirrllss  pprroomm--

iisseedd  ttoo  ssttuuddyy  hhaarrdd,,

II  wwoouulldd  eennssuurree

tthheeyy  ccoouulldd  aatttteenndd

sscchhooooll  ffoorr  aass  lloonngg

aass  tthheeyy  ddeessiirreedd..

M A Y O ’ S
G L A S S  � S E R V I C E

� Tilt-in-sash for easy cleaning

�No painting or scraping

�Reduced heating costs

� Improved home looks

� Free estimates

Call us today for a FREE ESTIMATE.

HAS A PRICE & STYLE FOR YOU!!

Looking Great Inside and Out with 

Harvey Vinyl Replacement Windows

Come see us at 

744 Portland Street, St. Johnsbury, VT

(802) 748-8895 or (800) 286-6296
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Experiencing any
of these symptoms?

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

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

ings and volunteered in the after-

noons at a couple of social out-

reach projects to practice Spanish

in the process. 

The school connected me

with a newly formed after-school

care center, called Semillero de

Mi Angel Guardian (Nursery of

My Guardian Angel) under the

leadership and vision of Marta

Alvarez, a firefighter by trade.

Marta got a 5-year lease on a

dilapidated building that she was

transforming into a safe haven

for school age children of single

mothers who needed to be in the

workforce.  Marta enlisted sever-

al fellow firefighters to volunteer.

She also receives student volun-

teers like myself from the nearby

language schools who want to

practice Spanish while serving in

some productive capacity.  The

care center teaches the kids first

aid, gardening, carpentry, games

and other school skills.  

I had a great time playing

with the kids, including a 12-year

old boy who has polio and is in a

wheel chair.  We played Bingo,

Jenga and did math, and we prac-

ticed Spanish and English with

flash cards.  Outdoors we played

basketball, soccer and jumped

rope, laughed and played and

delighted little kids with piggy-

back rides.

I was concerned that the

building and grounds of this proj-

ect were incredibly congested

with trash, junk, broken glass and

garbage.  Because the Semillero

has virtually no financial

resources, some of the volunteers

passed the hat to rent a truck to

haul away more than a ton of

debris.  Now the site is much

safer and tidy looking.  Although

there was a nasty looking toilet at

the project, there was no running

water so every day the kids car-

ried water in jugs from a public

fountain three blocks away to

flush it.  I decided to get the elec-

tricity and water turned on.

Overdue bills from the previous

tenant had to be paid.  Marta and

her kids were so thrilled with

water at last that we had a big

“water fight” with a hose, and

afterwards everybody pitched in

and cleaned the floors.

I volunteered at another proj-

ect, a new private elementary

school called Jardin de Amor

(Garden of Love) in Santa Maria

de Jesus, a Mayan village of

5,000 located on the flanks of a

large volcano near Antigua.  The

school was  started by a teacher

and his son who are committed to

ensuring the poorest kids in town

get an education.  The poverty is

gut-wrenching to witness.

I met families with as many

as 15 kids who sleep on the dirt

floor of a one-room, stick shack

they called home. There they

cook tortillas over acrid, smoky

fires. All were in poor health,

anemic and suffered from malnu-

trition and lice.  At the school, we

volunteers passed the hat to hire a

truck to remove the rat-infested

garbage and trash.  Some Mayan

women who were watching us

prepare to haul away some rotten

lumber asked if they could have

it for firewood.  Having already

figured out the local bureaucracy

I arranged to get the electricity

and water turned on at this proj-

ect, too. 

What for me initially was a

chance to study Spanish in

Guatemala blossomed into two

more social outreach missions,

for which my church is raising

funds by selling Fair Trade coffee

from Guatemala and El Salvador.

On my third trip to Antigua to

study Spanish last November, I

was astonished to find that both

projects have grown from serv-

ing 25 kids to 80 children within

a year.  

Projects of this type provide

incredible opportunities to relate

with people, especially kids, and

some very dedicated adults who

are trying to make a difference on

extremely thin resources.  I call

these projects “pockets of hope.”

They are led by local civic-mind-

ed people who are struggling to

remove barriers to education, in

the hopes of making a dent in the

ubiquitous poverty, widespread

unemployment and illiteracy.

With a better grasp of

Spanish, I led the VIM team to El

Salvador in August 2006, and

that is probably the subject of

another story.  Oh, the barefoot

sisters from El Salvador? I am

happy to report that I went to El

Salvador in December 2006 and

joyfully participated in the two

oldest girls’ graduation cere-

monies from middle school

(ninth grade). They are currently

in high school taking a college

prep curriculum and extra

Saturday classes in English and

computers.

Seed Catalogues

The first of the year we know spring is near

For seed catalogs start to appear.

There’s Veseys and Gurney’s, to mention a few.

In each catalog, something new.

We look for the old seeds we always buy

And think of new ones we’d like to try.

In one catalog there met my gaze

An odd looking carrot called Purple Haze.

To me a carrot should always be yellow

— that shows I’m a conservative fellow.

There’s lima, string and lots of beans,

Spinach, chard and other greens,

All kinds of lettuce and mesclun

For anyone who’d like to try some.

The peas are Frosty, Lincoln and such

and the “Green Arrow” we like so much.

Pumpkins from Giant Atlantic to Baby Boo,

It would be nice to try them, too.

Squash for summer and for fall — 

I think in the past we’ve tried them all.

Some tomatoes are red and some are yellow

All are ripe when they are quite mellow.

Shallots, leeks and onions red

Bunching and others to set in the bed.

Then there’s zucchini.  If you like just a few

You’ll find this impossible to do.

Radishes red and cauliflower blue

Now that you read this, I am thru.

Richard Quimby

High above Antigua is the Hill of the Cross a conspicuous land-

mark overlooking the city and Volcano de Agua in the distance.
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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.

DELI

PIZZA served everyday
Megabucks Tickets

Mobil Speed Pass

DANVILLE SCHOOL
2007 Schedule
Athletic Director: Merlyn Courser CAA

SSooffttbbaallll

April

13 Friday Danville @ Blue Mt. 4:00

19 Thursday Richford @ Danville 4:00

25 Wednesday Williamstown @ Danville 4:00

26 Thursday Lake Region @ Danville 4:00

28 Saturday Blue Mt. @ Danville

11:00

May

1 Tuesday Danville @ Stowe 4:30

3 Thursday Hazen @ Danville 4:30

8 Tuesday Winooski @ Danville 4:30

10 Thursday Danville @ Lake Region 4:30

12 Saturday Danville @ Richford 11:00

15 Tuesday Peoples @ Danville 4:30

17 Thursday Danville @ Enosburg 4:30

19 Saturday Danville @ Williamstown 2:30

22 Tuesday Stowe @ Danville 4:30

24 Thursday Danville @ Hazen 4:30

26 Saturday BFA Fairfax @ Danville 11:00

BBaasseebbaallll

April

13 Friday Danville @ Blue Mt. 4:00

17 Tuesday Williamstown @ Danville 4:00

19 Thursday Richford @ Danville 4:00

21 Saturday Danville @ Williamstown 11:00

26 Thursday Lake Region @ Danville 4:00 

28 Saturday Blue Mt. @ Danville 11:00

May

1 Tuesday Danville @ Stowe 4:30

3 Thursday Hazen @ Danville 4:30

8 Tuesday Winooski @ Danville 4:30

10 Thursday Danville @ Lake Region 4:30 

12 Saturday Danville @ Richford 11:00

15 Tuesday Peoples @ Danville 4:30

17 Thursday Danville @ Enosburg 4:30

18 Friday BFA Fairfax @ Danville 4:30

22 Tuesday Stowe @ Danville 4:30

24 Thursday Danville @ Hazen 4:30

LLaaccrroossssee

April

27 Friday Danville @ Thetford 4:00

May

5 Saturday Colchester @ Danville 11:00

8 Tuesday Danville @ Sharon Academy 4:30

11 Tuesday Thetford @ Danville 4:30

15 Tuesday St. Johnsbury @ Danville 4:00

19 Saturday Danville @ Colchester 11:00

21 Monday Sharon Academy @ Danville 4:30

24 Thursday St. Johnsbury @ Danville 4:00

TTrraacckk  &&  FFiieelldd

April

25 Wednesday @ St. Johnsbury 3:30

May

1 Tuesday @ Lyndon 3:30

9 Wednesday @ St. Johnsbury 3:30

16 Wednesday @ North Country 3:30

23 Wednesday @ North Country 3:30

25 Friday @ U-32 Frosh/Soph 3:30

June

2 Saturday @ Chester States

Contact Jim Ashley at

Green Mountain Geothermal

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

� Save on your heating costs

Annual costs are half of that

for oil or propane.

� Control your humidity

� Air condition your home

� Get hot water free

Green Mountain Geothermal

(802) 684-3491

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

PEGGY PEARL

It finally happened. Andy

Rooney, of CBS and 60 Minutes

fame, pushed me over the edge.

Rooney has been on a mission

for some time now to get rid of

the penny; this time he would

like to bring it to a vote of the

American people.  

Then I recalled Tim Tanner’s

editorial, “It’s Not Worth It,” in

The [September 2006] North

Star. Tanner’s thoughts to get rid

of this mostly zinc with a little

bit of copper coin make econom-

ic sense, but I do want to argue

for the other side of the coin

knowing full well that penny

candy is a thing of the past and

the penny is rejected by parking

meters, too. 

I am pleading the case of the

goodness of this little coin. I also

think it is fitting that my words

are spilling out on President’s

weekend, maybe Abe is nudging

me. 

The case that I would like to

make for the penny is on behalf

of the collections at the

Fairbanks Museum. The Pennies

for Preservation campaign was

launched in the spring of 1990 as

part of the celebration of the

Museum’s 100th birthday.

Pennies were a voluntary contri-

bution by the students who par-

ticipate in the Museum’s educa-

tion program. Pennies spilled out

of cans, bags, Gatorade bottles,

pickle jars, mason jars, card-

board boxes, and so forth, and in

just six weeks pennies added up

to $1,200. Those first pennies

remounted the glass case protect-

ing the American Bison.

Seventeen years later, the penny

and the campaign are still going,

and so is the project list.

The collected sum of more

than $13,000 in pennies has

resulted in safe habitat for the

great horned owls and the rhi-

noceros hornbills. Prior to the

pennies, the rhinoceros hornbills

had been on the main floor

unprotected. The snakes from

South Africa had literally made

their way up and down the great

hall with various modes of pro-

tection over the years. The wood-

chucks had hibernated in various

corners of the Museum. 

Capturing all four in cases

made to fit in with other existing

displays was a “win – win” situ-

ation. Not only did the pennies

protect them but their wander-

ings stopped, preventing damage

by movement and vibration –

that’s more than a penny’s worth.

Many of the Museum’s cases

have a penny with that year’s

date at the bottom of the label,

proudly depicting what the stu-

dents’ collecting accomplished.

A stroll around the Museum’s

balcony reveals more evidence

of the penny’s power. Several

alcoves have free-standing

penny cases in their exhibit

space. One houses the ever pop-

ular Egyptian mummy case;

another highlights collections

from the Pathways exhibit;

another displays a wool spinning

wheel made right here in St.

Johnsbury; and one wall case

from pennies houses a Victorian

bird tree containing many differ-

ent species of birds including

two passenger pigeons.

The penny campaign has

been joined by other generations.

They come from as far as

Maryland and as near as from

across the street. I have a large

mason jar, which sits on my

bureau and every night I add a

penny or two. Every penny goes

to the preservation of our collec-

tions. They are stored in coffee

cans in the bottom of the safe,

and when the floor is full, they

are hauled to a local bank, which

counts them and deposits them in

their own account. The hardest

part is the “hauling.” Pennies can

add up to dollars and weight.

Some contribute a bit of silver

with their copper and sometimes

a bill may appear, but all go

gratefully to pennies.

One of the latest projects was

conservation and repair of the

male rhinoceros hornbill. While

it was unprotected, its horn was

damaged; now it is quite hand-

some as it sits on the branch of

its nesting tree. The winter bird

exhibit, a small diorama is on the

list. Over the years two or three

of the birds have slipped in their

place and we need to secure their

positions. The penny still has

many projects for the future.

I hope my plea for the penny

wins you over to my side. I can’t

argue with a thing that Tim

Tanner wrote about the penny,

but I can tell you that the penny

has been well worth it to the col-

lections at the Museum. 

I know better than to try and

make the corners of Andy

Rooney’s mouth turn up. I just

wish he’d make a plea to send all

those useless pennies to the

Fairbanks Museum.

P.S. To all who would like to

be free of those boxes, socks or

jars full of pennies, we would

gladly recycle them for you.

Happy belated Birthday, Abe. 

Peggy Pearl is history cura-

tor and director of education on

the staff of the Fairbanks

Museum in St. Johnsbury.

Plea for Pennies 

at the 

Fairbanks Museum

Photo By: North Star Monthly 

Peggy Pearl is an advocate for the continuing collection of pennies for preservation campaign at the

Fairbanks Museum, where the rhinoceros hornbill, among others, has been restored and protected in

cases behind glass. Be they useless or useful to you, those pennies have made a difference at the

Museum, where, one penny at a time, more than $13,000 have been put to very good use.
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Photo By Karen Moran

Front: (L-R) Michelle Kittredge, Eliza Wakefield, Brittany Swartzenberg, Victoria Gilbert, Molly Moran

and Tiffany Burrington; Second Row: Sarah Boucher (assistant coach), Tanna Elliott, Naomi White,

Samantha Burrington, Sierra Thresher, Jenna Welch, Meghan Pastula and Brittany Thresher (manager).

Rear: Ron Sicard (head coach).

Photos by James Ashley except as noted

Danville School seniors (L-R) Brittany Swartzenberg, Eliza

Wakefield and Michelle Kittredge with Coach Ron Sicard (rear)

take in the applause from a crowded Barre auditorium on Saturday,

March 3, 2007.

Danville Girls Win

Division 4

Championship

With 15 points from Danville

junior Naomi White, 14 from sen-

ior Eliza Wakefield and 12 from

senior Michelle Kittredge the

Third-Seeded Danville Brings Home

Girls Basketball Championship 

Division 4 girl’s basketball cham-

pionship is back in Danville. 

Coach Sicard says, “We lost

last year in the semifinals to the

eventual tournament champions

from West Rutland, and our goal

all year was to come back.” 

Third-seeded Danville girls

(18-6) played the best game of

their season with an impressive

(57-36) win over Twinfield (15-

8).

Danville led 17-6 at the end of

the first quarter and never let up

with a solid defense and relentless

offense. 
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St. Johnsbury Academy

Spring 2007 Sports Schedule

Go Hilltoppers!Go Hilltoppers!

BOYS VARSITY / JV LACROSSE

4/09 U-32 (NL)* (H) 4:00

4/11 Harwood* (A) 4:00

4/26 Spaulding* (A)

4/28 Montpelier      (A) 11:00

4/30 Burlington*      (H) 4:00

5/3 Harwood*       (H) 4:00

5/5 Spaulding*      (H) 3:00

(SAT Date)

5/8 U-32*       (A) 4:00

5/11 Rice*      (A) 4:00

5/15 Milton (A) 4:00

5/15 JV@ Danville    (A) 4:00

5/17 Montpelier       (H)     4:00

5/19 Rice*        (H) 1:00

5/22 Lamoille*       (H) 4:00

5/24 Randolph (A) 4:00

*JV Games will Follow Varsity

GIRLS VARSITY / JV LACROSSE

4/9 Rice* (A) 4:00

4/11 Spaulding (NL)* (A) 4:00

4/24 Spaulding (NL)* (H) 4:00

4/28 Montpelier* (H) 11:00

5/01 BFA St. Albans* (H) 4:00

5/03 Oxbow (A) 4:00

5/05 Sharon Academy (A) 4:00

(SAT Date)

5/08 U-32* (H) 4:00

5/11 Rice* (H) 4:00

5/15 Chelsea (H) 4:00

5/15 Harwood JV Only (H) 5:15

5/17 Montpelier* (A) 4:00

5/19 BFA St. Albans* (A) 1:00

5/22 Lamoille* (A) 4:00

5/24 Randolph (H) 4:00

5/29 JV Jamboree, (A) TBA

Harwood

*JV Games will Follow Varsity

VARSITY BASEBALL/SOFTBALL

4/21 Spaulding (NL) (A) 11:00

4/24 Missisquoi         (H) 4:00

4/26 So. Burlington   (H) 4:00   

4/28 North Country   (A) 11:00    

5/1 BFA St. Albans (A) 4:30

5/3 Milton               (A) 4:30

5/5 Essex JV Only  (A) 11:00

5/5 Essex ( SAT Date) (H) 4:00

5/7 Spaulding JV Only (A) 4:00

5/8 Spaulding         (H) 4:00   

5/10 CVU (H) 4:30

5/12 Burlington         (A) 11:00

5/15 Rice (A) 4:30

5/17 Harwood           (H) 4:30    

5/19 Middlebury        (A) 11:00

5/22 Mt. Mansfield    (A) 4:30     

5/24 Mt. Abraham     (H) 4:30      

5/26 Colchester   (H) 11:00

All dates JV teams will be at opposite sites

BOYS TENNIS

Coach: John Sayarath

4/09 North Country (H) 3:30

4/23 U-32 (H) 3:30

4/25 Montpelier (H) 3:30

4/28 Middlebury (A) 3:30

5/3 Harwood (H) 3:30

5/5 Rice (SAT Date) (H) 3:30

5/7 Stowe (A) 3:30

5/09 Montpelier (A) 3:30

5/12 S. Burlington (A) 11:00

5/15 North Country (A) 3:30

5/17 Harwood (A) 3:30

5/21 U-32 (A) 3:30 

5/23 Stowe (H) 3:30

GIRLS TENNIS

4/09 North Country (NL) (A) 3:30

4/11 Lake Region(NL) (H) 3:30

4/23 U-32 (NL)         (A) 3:30

4/25 Montpelier (NL) (A) 3:30

4/28 Harwood (NL) (H) 10:00

5/1 Middlebury (H) 3:30

5/3 Harwood (A) 3:30

5/5 Rice (NL) (A) 3:30

5/7 Stowe (H) 3:30

5/9 Montpelier   (H) 3:30

5/12 So. Burlington (NL) (H) 11:00

5/15 North Country  (H) 3:30

5/17 Lake Region (A) 3:30

5/21 U-32 (H) 3:30

TRACK

4/25 Danville, (H) 3:30

Harwood & Oxbow

5/27 NEK Frosh Meet (H) 3:30

5/2 Lamoille & Essex (A) 3:30

5/4 Burlington (A) 3:00

Invitational Co-ed @ Essex 

5/5 Burlington      (A) 10:00

Invitational Co-ed @ Essex

(SAT Date)

5/9 CVU, NC, Danville (H) 3:30

5/11 Bob White Relays  (A) 3:30

@ BFA St. Albans

5/12 Girls' Iverson-Rebel (A) 10:00

Relays @ So. Burlington

5/16 Mt. Mansfield (H) 3:30

5/18 Metro Frosh Meet (A)      3:00

@ Essex

5/19 or 20 Hanover Invitational (A) 10:00

5/23 Lyndon   (H) 3:30

5/26 NE Qualifier @ Essex (A)    10:00

6/2 Division I State Meet (A) 10:00

@ Burlington

6/9 New England's (A)

@ Fitchburg State 

College, Fitchburg, Mass

ULTIMATE FRISBEE

3/31-4/1UMass Tour. Girls  (A) 8:00

4/6 Amherst @ UMass BV (A)      5:00

4/7 Amherst B JV A/B (A)    9:00

4/22 Darrow Cup B JV    (A) 10:00

4/22 Longmeadow GV    (A) 8:00

4/28 NMH Tour. B & G   (A) 8:00

5/5-6 Amherst Invit. B&G (A)       8:00

5/12-13 STJA Invit. Girls      (H)

5/12 2:00  5/13  8:00

5/12 Greenfield B V&JV   (A) 8:00

5/13 NEPSUL Champ. B (A) 8:00

5/19-20 STJ A Invit. Boys     (H) 

5/19 2:00  5/20 8:00

5/27 VT States B & G      (A) 8:00

6/3 NE Champ. B & G (A)      8:00

GOLF

4/30 COL, Milton, BHS - Lang Farm 3:00

5/2 Girls Tournament - SHS Barre 2:00

5/2 SHS, BFA, NCU - Newport 3:00

5/7 MMU, CVU, SBHS - (H) STJ C. 3:00

5/9 Girls Tournament, SBHS VT. Na  1:00

5/11 MMU, BFA, VUHS - Rocky Ridge 3:00

5/14 Girls Invitational-MVU - Champ. 2:00

5/15 MVU, RICE, BFA - Cedar Knoll    3:00

5/17 Boy's Invitational, NCU - Newport   8:00

5/18 Milton, BFA, Mt. Abe. - West Bolton 3:00

5/18 Girls Invitational, BHS - Catamount  2:00

5/21 Girls Invitational, NCU - Newport 12:00

5/21 Midd., Essex, Mt. Abe - (H) STJ C.C. 3:00

5/24 SHS, RICE, CVU - Williston      3:00

5/25 2 Man Tournament - Basin Harbor

5/25 Girls Metro, MMU - West Bolton  1:00

5/29 Division 1- North - Newport       10:00

5/31 Girls Tournament HAR - Sugarbush 1:00

6/5 State Tournament Girl - Proctor/Pittsford

6/6 State Tournament Boys - Middlebury

The

Creamery
Restaurant

Dinner

Tues.-Sat. 5:00-closing

Pub

Opens at 4:00

(802) 684-3616

Closed Sundays & Mondays

Happy Easter

from 

Everyone at 

The Creamery

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

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

NORTHERN PETROLEUM...

We make your home a better place.

Take the Worry
Out of Winter!

� Reduce the chance of a breakdown.

� Keep your system running at peak efficiency.

� Cut your fuel bills by up to 10%!

CALL TODAY

FOR DETAILS!

Depend on our

Easy Comfort

Service Plan

SHIRLEE CUMMINGS

Who has time in this frantic

world for the simplicity of work

on a patchwork quilt? I should

rephrase that: Who doesn’t have

time?

In colonial days quilts were

a necessity, simply for keeping

warm. And quilting bees were a

means to socialize while being

productive. In today’s world, it

might be that quilting is just as

good as any prescribed therapy

and certainly less expensive.

Dora Collins, a native

Vermonter and 63-year old

mother of five, grandmother of

nine and great grandmother of

two thinks so.

Collins invited me to her

small house on the Happy

Hollow Road in South Royalton

where a few cows pasture across

the road. The cows looked at me

curiously but unconcerned as

they chewed their cuds. Collins

greeted me at the door. She’s a

smiling, pleasingly plump

woman, and as she poured cof-

fee for us, I asked, “How many

quilts have you made?”

She pondered, murmured to

herself and counted off on her

fingers, as I listened to “the

rooster who crows all day” out-

side the door. Finally she said,

“Probably 25. I’d always want-

ed to make a quilt,” she said.

“The first, a schoolhouse pat-

tern, the hardest one I ever did,

was for my first grandchild at

the time he graduated from high

school.” Collins stirred her own

coffee and lifted the cup to her

lips with both hands, looking

thoughtful.

“I started on my own using

books,” she said. “Read a little

and dove in, trial and error. I

used all new fabric, some scraps

from other projects, nothing

fancy. My only tools besides the

sewing machine are shears and

pinking shears. Sometimes I

make my own pattern, like the

one I traced from cat a in a col-

oring book. Each quilt I make is

different, no two are alike.

There’s a lot of me in each one;

love, prayer, tears,” she

laughed. “And blood when I

prick my fingers with a needle.”

Two years ago, Collins says,

her daughters, JoAnn and Ruby,

and daughter-in-law Sherri, all

mothers themselves, got inter-

ested and wanted to help make a

quilt for the Old Home Day raf-

fle. After great discussion about

a pattern, the girls insisted,

“JUST MAKE IT A SIMPLE

ONE, MOTHER.”

“So,” Collins said, “I decid-

ed on the pinwheel. That’s about

as simple as you can get. We fin-

ished in about six weeks, and

because we enjoyed so much

those evenings together we did-

n’t want to stop. Now these once

a week sessions are not so much

about building a quilt, as they

are ... “ She paused, searching

for the right words, “about

building a sense of togetherness,

and we have great fun.”

This day, the girls have

come ready to sew together a

“nine patch and hour glass,”

which they had finished assem-

bling the week before. It will be

donated to the local Senior

Citizens group for a fund raiser.

Collins, at the sewing machine,

is sewing the last strip of the fin-

ished top and scolds herself

when she discovers the needle

isn’t threaded. They all proceed

to tell of past mistakes including

once sewing two backs together

and having to rip it all apart.

“Oh man, I hate that,” Jo

says.

“Well, there’s one square

here that’s wrong and it will stay

wrong,” Collins says. “I’m not

exactly sure where it is.”

“We don’t need to hunt it

down,” Ruby says.

“Wait a minute here it is.”

“No one would notice if you

didn’t point it out,” Sherri says.

For the next hour they are

busy, laying the top down facing

up, the back facing down with

the batting on top. The quilt at

this stage is inside out. They pin

and baste, interrupted by an

occasional “What did I do with

the shears?” or an isolated,

“Ouch.”

The chitchat ranges from

politics to Oprah’s television

show, a friend with a new pace-

maker, taxes, old time cooking

ingredients and a college friend

in an art class drawing naked

models.

“Niagara? Viagra? Is that

Photo Courtesy of Shirlee Cummings

Dora Collins (left), her daughter JoAnn (right) and typically daughter Ruby and daughter-in-law Sherri

gather together in a weekly quilting bee in family fellowship and for serious work on quilts like this one

made in the nine patch and hourglass pattern. Currently the group is making special quilts to be ready

for the weddings of two of Dora Collins’ granddaughters.

Quilting 

Warms More

Than Once

WWhhoo  hhaass  ttiimmee  iinn

tthhiiss  ffrraannttiicc  wwoorrlldd

ffoorr  tthhee  ssiimmpplliicciittyy  ooff

wwoorrkk  oonn  aa  ppaattcchh--

wwoorrkk  qquuiilltt??  II

sshhoouulldd  rreepphhrraassee

tthhaatt::  WWhhoo  ddooeessnn’’tt

hhaavvee  ttiimmee??
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418 Railroad Street, Suite 1    St. Johnsbury, VT    

(802) 748-4500

This Spring...
Wrap your feet

in comfort
& style.

New spring shoes, sandals,
handbags & hosiery

arriving daily.

WHEELER
True Value

Building Materials

Lyndon Institute
Spring Athletics 2007

Varsity Baseball

Thurs. April 19 @ Oxbow 4:00

Sat. April 21 @ North Country 11:00

Tues. April 24 @ Montpelier 4:00

Thurs. April 26 Lamoille 4:00

Sat. April 28 @ Vergennes 11:00

Mon. April 30 Northfield 4:30

Thurs. May 3 @ Lake Region 4:30

Sat. May 5 Vergennes 4:30

Tues. May 8 Randolph 4:30

Thurs. May 10 @ U-32 4:30

Sat. May 12 @ Lamoille 11:00

Tues. May 15 Montpelier 4:30

Thurs. May 17 @ Northfield 4:30

Tues. May 22 @ Randolph 4:30

Thurs. May 24 Oxbow 4:30

Sat. May 26 U-32 11:00

Varsity Softball

Thurs. April 19 @ Oxbow 4:00

Sat. April 21 @ North Country 11:00

Tues. April 24 @ Montpelier 4:00

Thurs. April 26 Lamoille 4:00

Sat. April 28 @ Vergennes 11:00

Mon. April 30 Northfield 4:30

Thurs. May 3 @ Hartford 4:30

Sat. May 5 Vergennes 4:30

Tues. May 8 Randolph 4:30

Thurs. May 10 @ U-32 4:30

Sat. May 12 @ Lamoille 11:00

Tues. May 15 Montpelier 4:30

Thurs. May 17 @ Northfield 4:30

Tues. May 22 @ Randolph 4:30

Thurs. May 24 Oxbow 4:30

Sat. May 26 U-32 11:00

Track & Field

Wed. April 25 @ U-32 3:30

Fri. April 27 NEK Frosh @ SJA 3:30

Tues. May 1 Lyndon 3:15

Fri. May 4 @ BHS Invitational 3:15

Sat. May 5 @ BHS Invitational 10:00

Wed. May 9 @ Peoples 3:30

Sat. May 12 Winnacunnet

Classic 10:00

Wed. May 16 Lyndon 3:15

Sat. May 19 Windsor Invite. 10:00

Wed. May 23 @ SJA 3:30

Fri. May 25 Frosh/Soph @ U-32 3:30

Sat. May 26 Essex Invitational 10:00

Sat. June 2 State Meet @ U-32 9:30

Sat. June 9 NE’s @ Fitchburg

State 9:30

Golf

Mon. April 23 @ Lamoille 3:30

Wed. April 25 @ Oxbow 3:30

Mon. April 30 Lyndon 3:30

Wed. May 2 @ Hazen 3:30

Mon. May 8 @ U-32 3:30

Wed. May 9 @ Harwood 3:30

Mon. May 14 Lyndon 3:30

Thurs. May 17 @ NC Invite (Boys) 3:30

Mon. May 21 @ Harwood 3:30

Mon. May 21 @ NC Invite (Girls)

Wed. May 23 @ Randolph 3:30

Tues. May 29 Div. II Sectionals

Tues. June 5 Girl’s States @ Proctor/Pittsford

Wed. June 6 Boy’s States @ Middlebury

29 Church Street

Lyndonville, VT 05851

(802) 626-5102

or 626-5040

Wheeler Sports
Team Sports Products

Images Of Vermont
Silkscreening and Embroidery

246 Church Street

Lyndonville, VT 05851

(802) 626-8235

Fax: (802) 626-6180

Email: wheel56@together.net

where that comes from?”

exclaims Jo, which sets every-

one to laughing, thinking how

that might have come to be.

And then, Ruby says, “Isn’t

it about tea time?”

Ray has come in from his

barn chores and has the kettle on

and china cups laid out, to

which Collins grumbles, “I’ll

have mine in a mug, thank you.”

She says to no one in particular,

”Tea tastes better in a mug.” A

plate of her famous homemade

doughnuts appears, and we sip

and indulge at the table as heat

from the wood fire in the

kitchen stove fills the room.

“It’s like the good ol’ days,”

I offer. The girls playfully roll

their eyes as their parents agree.

It’s a relaxed scene far from the

tension and the unrest that might

be seen on the daily news.

“Sometimes we roast marsh-

mallows in the fireplace,”

Collins says.

“And we’ve made smore’s

there, too,” says Jo.

Sherri says, “What about

sugar on snow from maple syrup

that Dad made from the buckets

on the maple tree?”

A chorus now of “Oh yes,”

“That was the best,” and

“Delicious.”

“And many times you girls

bring us treats,” Collins says.

Ruby breaks the train of

thought, “Are we going to finish

this quilt tonight or not?”

Jo is at the sewing machine.

She runs the foot pedal while

the others help guide the cum-

bersome layers under the nee-

dle. “Let’s try to act like we

know what we’re doing,” she

laughs.

“We have to find the center,”

says Collins. “Then we’ll flip

flop it.”

That settled, the sewing

machine hums, and the others

scurry to keep up as they

remove the pins. Ginger, the lit-

tle yellow kitten, playfully paws

at anything hanging or jumps

from nowhere, landing in the

middle of it all. Collins swats

him away, and the kitten knows

she means business.

Suddenly Collins exclaims,

“Oh Honey, you have no thread

here.”

“Oh Man.”

Looking under the bobbin

plate, Jo comments, “My, look

at the dust bunnies.” Having

replaced the empty bobbin with

a full one she finishes the

sewing, leaving a large space for

the turning. “I’m afraid this will

be puckered.”

“We’ll fix it,” Collins says.

“Now we just have to make sure

all these little suckers are out.”

She explains, for my benefit,

“Leaving any pins would be

dangerous for whoever gets the

quilt.”

She fills me in on the final

step, which will be tying the

quilt. “After spreading it out on

the long table, we’ll all gather

round with needle and thread of

matching colors and each push-

es her needle downward and

then up in almost the same spot

and we snip the thread, tie it,

and go on to the next, about

every five inches.” She contin-

ues, “Its easy and there’s plenty

of time for giggling and

straightening out the woes of the

world, ... and maybe even our

own.”

Anxious to see the finished

product before they start turning

it right-side out, Jo jokingly lifts

her end and peers underneath,

but as one we marvel at the

“birth of a quilt.” Mistakes or

not, it is beautiful. 

It’s taken less than six weeks

for this one, and they are under-

standably proud of themselves

and the end result. 

JoAnn, Ruby and Sherri say

their “Good Nights” and make

plans to come back next week.

They are gone but lingering for

a few more minutes, I ask

Collins what the quilt has cost.

Figuring out loud, she says,

“What with purchasing the

material, including the backing,

usually six and a half yards for a

full size, and the batting,

between 40 and 50 dollars.”

“Well worth the joy in mak-

ing it?” I guess.

She nods. “My eyesight isn’t

what it used to be, but I’ll do it

until I can’t see anything.”

Finally she stands and says, “I

get everything out, they leave, I

put it away.” 

We laugh together. “Isn’t

that what mothers are for?”

VAN PARKER 

A few years ago we insulated

the old stone basement in our

home in Danville. The heat from

the furnace was going through

the cracks somewhere into the

Northeast Kingdom. It was not

exactly a model for oil conserva-

tion.

At the end of February a

friend came to our Connecticut

apartment to put in some energy

saving light bulbs. His visit was

the result of a successful bid my

wife made at a benefit auction at

a church for “goods and servic-

es.” Our friend brought a variety

of fluorescent lights and,

when he saw our needs, even

went off to get some more. We

think the new light bulbs will

decrease our electric bill and, as

grandiose as it sounds, be the

start of our contribution to com-

bat global warming.

We’re hearing a whole lot

about energy these days – saving

energy, wasting energy, fossil

fuel energy, renewable energy,

energy that pollutes, clean ener-

gy, safe energy, wind energy,

solar energy, biomass energy

and other types of energy still

being discovered. It’s kind of a

new frontier. Not only are more

people talking about the use and

misuse of energy, but more of us

seem to be listening.

A daily paper in Connecticut

published an early March feature

article about the lack of snow in

places like Colebrook, NH.

The same article included a

graphic picturing how the cli-

mate zones in New England are

moving north. One example:

Zone 3, which in 1990 included

most of Danville, looks like it’s

being pushed north by zone 4.

That means (relatively) warmer

winters but could it also

mean problems for ski areas and,

in time, for the maple syrup

industry?

Energy will always be with

us. According to scientists it’s a

basic part of the universe. We

can’t do without it. It seems to

be a matter of what to do with it.

One wonders about the energy

the Hatfield’s and McCoy’s put

into their long-standing feud.

Suppose that same energy had

been directed into building

schools or bridges.

Religious groups have spent

time criticizing and sometimes

condemning those who have dif-

ferent beliefs. They have acted

with the self- righteous certainty

of true believers. But religious

groups have also built hospitals,

welcomed the stranger and

reached out to the poor.

Instead of separating people

from one another they have

reminded us that we’re all con-

nected.

In early March two would- be

presidential candidates walked

across the Edmund Pettis Bridge

leading to and from the town of

Selma, AL. Over 40 years ago

that same bridge was the site of

a confrontation between civil

rights workers and police. It was

an ugly scene. Congressman

John Lewis of Georgia still bears

scars from a beating he took

while leading a march across that

bridge. I’m in awe when I read

about that era.

It was out of that and

similar encounters that the song

We Shall Overcome was born. We

Shall Overcome became a

favorite, not just in the American

civil rights movement but also in

South Africa, Central America

and even eastern Europe. It cele-

brates the energy that brings the

world together.

Positive Energy Appears in Some

Surprising Places
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The Riverside School
An independent school for grades 2-8

30 Lily Pond Road   Lyndonville, VT 05851

(802) 626-8552

theriversideschool@charter.net      

www.trsweb.org

Celebrating 26 Years

� Dedicated Teachers

� High Academic Standards

� Family Atmosphere

� Small Class Size

� Personal Attention

“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

BARRE 479-0666

HARDWICK 472-5554

WHITE RIVER JCT. 295-9903

NEWPORT 334-1348

GORHAM, NH 752-1414

DIAL TOLL FREE

800-639-0666
“PROMPT FRIENDLY SERVICE”

ST. JOHNSBURY

371 Memorial Drive � 748-3310

“W
atch out for the gefilte

fish,” my mother

warned a few years ago, on the

eve of my journey to another state

to not only meet the extended

family of my new beau, but get

acquainted with some of his

favorite food stuffs as well. 

I wasn’t really listening. I was

too concerned with which dress I

should wear,  how I should pre-

pare for the Seder, and what I

might say to make a good impres-

sion on his mother. Why should I

worry about the fish?

But my mother was insistent.

“Just try a little,” she said, con-

cerned about the effects on an

unaccustomed Sicilian-American

stomach.

Like any grown, self-suffi-

cient daughter, I ignored my

mother. Later that week, desper-

ate to make that good impression

at the holiday table, I asked

politely for the fish.

Appearances can be deceiv-

ing. I comforted myself assessing

the gelled mass on the plate. But I

was brave. I took a bite.  My taste

buds recoiled.  I suspect my face

turned a whiter shade of pale as

well, to match the fish set before

me. 

It was one of the few gustato-

ry moments in my life when I had

to admit defeat. (We’ll save the

story of the stuffed derma for

another time.) 

Granted, I was an unworthy

candidate for gefilte fish. Fish of

any sort is almost never my

entrée of choice.  In my youth,

fish was a frozen block of floun-

der you thawed on the kitchen

counter before peeling apart the

cold fillets like the flesh of a

strange sea onion. Fish was a

bland if healthful substance you

fried up and ate with a squeeze of

ketchup or lemon once a week, if

no longer for religious reasons

then simply to vary the middle-

income diet.  

Of course, there are those

moments of enlightenment in

one’s culinary education — the

broiled monkfish served with

drawn butter feasted upon at a

Florida resort, that unforgettable

snapper fried whole in a kettle of

oil at a roadside stand in Puerto

Rico. But those moments can

seem otherworldly when faced

with the prospect of duplicating

the results at home. 

So even today,  fish cases

everywhere and the sheer bounty

within them regularly outstrip my

confidence. Countless opportuni-

ties to really screw up. Yes, the

trout looks great, the catfish

might be nice dusted with corn-

meal and pan-fried.  But with

fish, two minutes of under- or

overcooking is nothing short of a

minor heartbreak.  And at the

going tariff per pound, who wants

to gamble?

It’s no wonder when settling

into our first home some 20 years

ago, I found refuge in frozen

flounder.  We were a budget-con-

scious couple, having taken the

jump from an apartment to a new

ranch, and expecting a child as

well. 

I was a graduate student

struggling through a course in

Hermeneutics. The professor, I

recall, wore with clueless regular-

ity a maroon polyester leisure suit

and was carrying on an indiscreet

affair with a young woman in the

class, a naive blonde whose eye-

sight I feared might have been as

faulty as her judgment.  

The Man in Maroon expected

us to take Heideggarian leaps into

being through abstract art and to

question whether or not we actu-

ally existed, and if so, in just what

time zone. Being rather tubby and

cranky from months of unre-

lieved morning sickness, I wasn’t

especially in the mood for taking

leaps of any kind — metaphysical

or through hoops to please even a

sweet husband’s fussy appetite. 

One evening after an especial-

ly confusing seminar, I returned

home to fry up some fish.  As my

husband crunched through one

corrugated cardboard fillet, I

watched his face for any sign of

discontent, because, quite frankly,

I wasn’t in the mood.

Yet he was a real sport about

it. He deemed the meal quite

tasty.  He even said he’d eat

another piece. 

I mistrusted this, of course. I

know bad fish when I come cheek

to gill with it.  I was secretly hop-

ing to toss mine in the trash when

my husband wasn’t looking. 

The man of the house helped

himself.  He slid the spatula under

a mildly burned fillet. He gave his

irritable wife his bright, signature

smile. 

But something happened.

Maybe it was a nervous tic.

Maybe the spatula caught on the

edge of a side dish as he lifted it. 

I recall a barely audible

“ting!” My husband’s hand jerked

upward and the fish fillet went

flying through the air. Arched

beautifully to the ceiling, then

landed with a very satisfactory

“plunk” on the linoleum floor. 

I took up the remaining fish,

retrieved the escapee, and threw

the lot of it out. I haven’t prepared

fried flounder since. 

Salmon Fillets with

Scallions and Lemon

4 salmon fillets, 4 to 6 ounces

each

6 tablespoons melted butter

1 bunch scallions

1 clove garlic, minced

2 lemons, sliced into wedges. 

Salt and black cracked pepper

Aluminum foil, parchment

paper, or both

Preheat oven to 450°. (Check

temperature with an oven ther-

mometer.)

Salt lightly, and generously

pepper the fillets. Rinse the scal-

lions, trim and finely slice the

white and light green sections.

Tear off four sections of foil

and parchment paper about a foot

square, enough to firmly wrap

each fillet individually.  Place the

parchment on top of the foil, then

center the fillet. Top with melted

butter, garlic and scatter with

scallions. Pull the edges together

and firmly fold or crimp. Repeat

with each fillet. 

Place the packets on a baking

sheet.  Center in the hot oven, and

bake for 10 minutes per inch of

thickness. Packets should puff up

as the fish cooks. 

When done, place each pack-

et on a soup plate, unfold or snip

open one end with scissors, and

carefully slid out the fish. Garnish

with lemon wedges.  

Serves four.

A note on method: Those

familiar with baking en papillote

or who are old hands at origami

won’t need the double wrapping

trick. But I find that a sheet of foil

makes sealing the package much

easier, so that the contents steam

as they ought, and lining with the

parchment ensures no “off” taste

from the foil.

Come to the Table

Denise Brown

IItt  wwaass  oonnee  ooff  tthhee

ffeeww  gguussttaattoorryy

mmoommeennttss  iinn  mmyy

lliiffee  wwhheenn  II  hhaadd  ttoo

aaddmmiitt  ddeeffeeaatt..

also almost always manipula-

tive. For example, he will lie

when the truth would be easier.

When caught in a lie he will

deny, say you misunderstood his

original statement, or, if

pressed, become enraged that

anyone would doubt his veraci-

ty, actually throwing a tantrum.

I could fill pages with some of

the manipulative nonsense I’ve

seen from George. Can you

guys shed any light on this infu-

riating behavior?

Irate in Irasburg

Dear Irate,

Sure, we’ll try. First of all, it

is probably true that everybody

is manipulative on occasion.

Whenever we want something

from anyone and do anything

except directly convincing them

that they really want what we

want, we might fall into manip-

ulative behavior. That could

mean flirting, misdirecting or

even bullying, shaming or guilt

tripping to get what we want.

Manipulation starts in child-

hood when we were small and

relatively helpless. The

grownups had both physical and

psychological power over us. So

we tried all sorts of “tricks” to

get our way or avoid their pun-

ishment.  Anything that worked

we added to our arsenal. In

households where straightfor-

ward requests tended to be

ignored (or punished) manipula-

tion tended toward becoming

habitual. One can see that this

learned behavior actually served 

(See Ask the on Next Page)

Ask the Shrinks
Alice  S. Kitchel and Burton Zahler

Dear Shrinks,

For 32 years (since college)

“Helen” has been my best

friend. For 24 of these years she

has been married to “George.”

George is an affable, bright, suc-

cessful and creative man who is
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Hours: Monday-Saturday 10:30-5:30

Backroom Gallery Shows: Inventory and Seconds Show,

April 8-14 and Home Sweet Home, April 17-May 29

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

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

Custom Tubing Installation & Consultation

Retail  Wholesale  Mail Order

Sugaring Equipment & Supplies:

Containers, Tanks, Vacuum Pumps

& MUCH more.
Visit our expanded showroom for all your sugaring needs.

New & Used Equipment

IS OPEN
FOR LUNCH & DINNER

Our Extended Menu Includes:
� Fried Chicken     � New Stone Cooked Pizza

� Homemade Sandwiches with Fresh Halleluia Bread     

� Gifford Ice Cream & Sundaes

Now offering rib eye steak and chicken breasts

� Mon. - Thurs: 5 a.m. - 8 p.m. � Fri: 5 a.m. - 10 p.m. 

� Sat: 6 a.m. - 10 p.m. � Sun: 7 a.m. - 8 p.m.

“When everyone else is closed... we’re still going”

Route 15, Walden, Vermont � (802) 563-2888

TTrreeaassuurree  CChheesstt  CCrraaffttss
HHaanndd  CCrraafftteedd  iinn  VVeerrmmoonntt

Ken & Cheryl Mundinger

451 Peacham Road, Danville, VT  05828

(802) 684-2569         KKM4807@aol.com

(Continued from Page 28)

the child at this point in life.

It is our observation that a

successful manipulation gives a

person some immediate satis-

faction but also lowers one’s

self esteem. We speculate that

we only manipulate when we

feel weak or helpless and a part

of us knows that. So a struggle

develops between the part of us

that feels strong and competent

and wants to deal with the world

in a straightforward way and the

part that feels weak or manipu-

lates by habit. 

Unfortunately, the result of

manipulating is to confirm, in

small part, our weakness and to

tarnish our sense of integrity. A

corollary to this is that we can

boost self esteem and a sense of

self worth by practicing direct

communication with others and

ourselves.

Alice S. Kitchel & Burt

Zahler each have a psychother-

apy practice in St. Johnsbury.

Ask the

Shrinks

MARK BREEN

The arrival of spring gets us

thinking about the harmony of

the natural world, the chorus of

spring peepers backing up the

solos of our song birds return-

ing, all against a backdrop of

flowers emerging from their

winter sleep.  Now imagine cel-

ebrating this in a musical show, a

harmony group’s luscious

sounds against a background of

plaid.  Plaid? 

Yes, the St. Johnsbury

Players are as excited as spring

peepers about their newest

show, Forever Plaid.  The musi-

cal will be presented at 7:30 p.m.

April 20 and 21, and 2:00 p.m.

April 22, and again the follow-

ing week April 27, 28, and 29 at

the same times.  

The St. Johnsbury School

Theater will host the show, and

special Plaid tickets will be

available at the door, $8 for

adults, $5 for children and sen-

iors. This musical takes you

back to a time when harmony

groups were in, like the Ames

Brothers, the Four Aces and so

many more.  They thrilled us

with their versions of Shangrila,

Chain Gang and Love is a Many

Splendored Thing.  But Plaid?

An ill-fated harmony group,

Forever Plaid, has been given

the opportunity of a life-time.

Just as they were about to get

their big break, they were killed.

But a rare alignment of planets

and converging forces of nature

have returned them to Earth just

long enough to perform the

show they never had the chance

to present in life.

They have their quirks, even

after death.  One has asthma,

another suffers from nose bleeds

if she sings too high and yet

another has been known to gulp

Milk of Magnesia to quell an

upset stomach.  They are at

times awkward, inexperienced,

and unsure of themselves.  But

when they sing - wow!  The

sound is wonderful.  No, more

than wonderful - it is that perfect

blend of voices that transports us

from common place, into the

rare.

Songs like Three Coins in a

Fountain, No, Not Much,

Perfidia and Shangrila all fea-

ture a rich blend of voices, while

Cry, Catch A Falling Star, Chain

Gang and Sixteen Tons showcase

each performer, with a delightful

background of harmony and

movement. And while Forever

Plaid takes its music very seri-

ously, having graduated from the

Osterizer School of Harmonic

Theory, they also have great fun

with the show and each other.

Their comedy, their enjoyment

and their music are all conta-

gious. 

The show helps them, and

the audience discover that we all

have something wonderful

inside us that should be shared.

The St. Johnsbury Players,

the oldest continuously perform-

ing community theater company

in Vermont, has often lifted our

spirits with inspired performanc-

es.  Director Sandi Breen fell in

love with the show when she

saw it in Derby Line several

years ago.  Like the show, she

waited until the forces of the

cosmos came together, or at least

the right blend of voices, to

stage this unique musical.

On stage, Becky Canedy,

Cathy Sargent, Pat Webster and

Mark Breen form the harmony

group Forever Plaid using many

years of experience to create that

special harmonic blend.  They

are joined on stage by long-time

St. Johnsbury accompanist

Donna Murray, whose roster of

shows is like a history of the

American Musical.  

But, as in any stage produc-

tion, there are so many more

people that make a show possi-

ble.  Helping to produce the

show, which involves coordinat-

ing schedules, publicity, props,

and more, is Sue Montague.

Jane Vinton finds, borrows,

invents and creates costumes for

the feel and look to the show.

The tech crew composed of Bill

Vinton, Jan Clausing, Barry

Hayes, Adam Brabant, Val Davis

and Jamie Dimick develop and

run the lights and sounds for the

show, an absolutely critical

process.  After all, a show that

you can’t see and hear, really

isn’t a show at all.

The St. Johnsbury Players

are fortunate to be in partnership

with the St. Johnsbury School,

sharing resources and space, and

coordinating with Sue Cherry,

an integral part of the music and

theater programs at the school.

St. Johnsbury Players Photo

The cast of Forever Plaid rehearses Crazy ‘Bout You, Baby, a 1954 hit by the Crew Cuts. Yes, those

are plungers. From left to right are Cathy Sargent as Frankie, Pat Webster as Jinx, Becky Canedy as

Sparky and Mark Breen as Smudge. The show will be performed April 20, 21, 22, 27, 28 and 29 at the

St. Johnsbury School. Forever Plaid tickets will be sold at the door. 

Open Tuesday - Saturday 

9 a.m. - 5 p.m.

Sunday 1 - 5 p.m.

Open Mondays 9 a.m. - 5 p.m.

mid-May through mid-October

Planetarium shows:

Saturday & Sunday at 1:30

St. Johnsbury Players

Present Forever Plaid



30 The North Star Monthly    April  2007

SSeett  yyoouurr  ddiiaall  ttoo  VVeerrmmoonntt  PPuubblliicc  RRaaddiioo  

WWVVPPAA  8888..55  FFMM  SStt..  JJoohhnnssbbuurryy

WWVVPPRR  8899..55  FFMM  WWiinnddssoorr;;  WWRRVVTT  8888..77  FFMM  RRuuttllaanndd;;    

WWBBTTNN  9944..33  FFMM BBeennnniinnggttoonn  oorr    WWVVPPSS 110077..99  FFMM  BBuurrlliinnggttoonn

WESTERN AVENUE STATION

“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 � (802) 748-2339

The Lyndonville

TRADING POST
Route 5, Lyndonville, VT

Small engine service,

repair and tune-ups on

all makes and models

of lawn/garden

equipment, ATV’s,   

saws, blowers, trimmers, etc.

(802) 626-3435

TERRY HOFFER

The signature T. Bailey

appears on hundreds, maybe

thousands, of paintings, often

nautical scenes of ships on

waves in the ocean. The paint-

ings hang in homes, offices,

clubs, boardrooms and banks

throughout New England.

The quality of these paint-

ings varies all over the place

from what some have damned

with faint praise as “hurried,” to

those that are powerful and

deeply suggestive of 19th centu-

ry life at sea. The provenance of

the paintings is not clear, and

from the perspective of any par-

ticular canvas, it’s a mystery.

In the days before eBay, the

Internet-based worldwide serv-

ice of bidding and buying, art

auctioneers in New England

were familiar with T. Bailey’s

name, but they had a hard time

agreeing on his work.

In 1981, Richard Bourne, an

art dealer in Hyannis, MA,

described an auction at the time

as including “two works at the

lower end of the ship painting

scale by the infamous artist T.

Bailey.” After an auction in

Maine, another dealer described

the work of a regional painter as

“… from as bad as T. Bailey to

as good as William Harnett.”

William Michael Harnett was a

bright star in the art world at the

time. He was a popular realist

who painted distinctive tromp

l’oeil still-life scenes of firearms

and musical instruments at the

end of the 19th century.

The same year, that’s 1981,

in Cape Cod Antiques & Arts

Magazine, Art Dealer Bourne

referred to paintings by T.

Bailey as “some great, some

good and some indifferent.”

There seems to have been a shift

in Bourne’s judgement from

infamous to at least some wor-

thy of merit.

In my childhood I knew of

several Bailey paintings much

enjoyed by their owners and the

gradual transition in oral history

from T. Bailey (with only the

first initial) to Thomas Bailey

and a glowing reputation that

emerged, apparently fabricated,

and attached itself to Bailey’s

biography and work. 

One Bailey painting in par-

ticular means no small amount

to me and my family. I have seen

photographs of it over a fire-

place in the home of my moth-

er’s parents well before World

War II, and after 1970 I was

familiar with it in my own home

in central Connecticut.

As a young boy I heard the

family legend that my grandpar-

ents were on Nantucket in 1930,

and there they purchased the

painting. The story I remember

was that Bailey was from

Winthrop, MA, and my grand-

parents had the painting in the

back of their car. Somewhere on

their return to central

Connecticut the car caught on

fire, and my grandmother turned

first to the painting before she

dashed to get her family and

their luggage away from the car.

Happily, the painting (and the

family) survived, and that can-

vas hung for more than 75 years

over the family fireplace. Yet no

one could ever say anything for

sure about the painter.

Five years ago the painting

came into my hands as my

grandmother had directed before

she died in 1969. I brought it to

Danville, and I hope it will sur-

vive in Vermont as well as it did

between Nantucket, the Bay of

Cape Cod, at least one flaming

automobile incident and the sub-

urbs of central Connecticut.

Out of curiosity I decided to

explore the few clues of the his-

tory of the elusive T. Bailey.

Who was this guy I wanted to

know.

Who Was Who in American

Art published by Sound View

Press in 1999 lists Bailey, T. and

says he was a “fictitious marine

painter.”

William Young’s Dictionary

of American Artists, Sculptors

and Engravers published in

1968 says this: “There is no such

artist, nor are works signed with

such a signature always the

work of one hand alone. It is

believed that most works by his

name, notably ship portraits and

floral pictures were the work of

three men who resided together

at Winthrop, Massachusetts.”

Archives of the Mystic

Seaport Museum include a 1971

article from the Boston Herald

Traveler entitled “T. Bailey Was

Quite a Man.” The article sum-

marizes letters in response to an

earlier column called “Tell it to

Joe.” Writers of a dozen letters

or so claimed to have Bailey

paintings themselves or to know

enough about the artist to offer

something about his biography.

And from a 1982 article in

the Mystic Seaport Log by

Walter McKay it appears that T.

Bailey was a pseudonym created

by a struggling sign painter.

Writer McKay owned two

Bailey paintings. He was a

retired professor or aeronautics

and astronautics at MIT, but to

McKay, this wasn’t rocket sci-

ence. He was puzzled by the

murky background surrounding

the name of the artist, and he set

his sights on the struggling sign

painter.

Morris Hambro was that sign

painter. His trade was that of

applying gold leaf lettering and

other details to the doors and

windows of retail and commer-

cial offices. At some point the

lettering extended to picture

framing, and when Hambro

offered an unclaimed painting

for sale, he started his new life

as an art dealer.

Hambro discovered a market

niche for paintings, particularly

those of marine scenes with tall

sailing ships, and he knew, or he

found, artists whose paintings he

could buy unsigned. In turn he

would add a signature and sell

the work as that of T. Bailey. It

is likely that in the years before

World War I, Hambro took to the

road as a traveling salesman

probably following a route he

had established as a sign painter.

According to McKay,

Hambro was born in London in

1860 and arrived in the United

States with his family five years

later. Boston city directories

show Hambro as a window

dresser, a sign painter and a

salesman. He lived in

Dorchester, and in 1922 he

moved to River Road in

Winthrop. It was there that he

lived until he died in 1938.

Hambro called on banks,

offices and retail shops in down-

town and Back Bay Boston car-

rying the paintings as he went.

There is evidence that he went

as far as Portland, ME,  Cape

Cod and Hartford calling on

people in shops and offices and

wherever he thought he could

make a sale. With a flowing silk

tie and swaggering self confi-

dence he projected the image of

an artist, and he represented

himself as T. Bailey, the painter. 

Hambro was persistent and

appears to have done well as the

broker of paintings created by a

handful of artists. McKay writes

that one Emanuel Josephs lived

in a Dorchester duplex owned

by Hambro and his wife.

Josephs’ father was likewise a

traveling salesman, and from

time to time he traveled with

Hambro on junkets where paint-

ings were sold. It was not unusu-

al at the end of the day for the

salesmen to break bread togeth-

er, and names of some of the

painters were mentioned. One

was Vivian Porter; another was

Max Berman.

Vivian Forsythe Porter had a

following among yacht owners

who wanted portraits of their

boats. As a young man Porter

sold some of his paintings to

Morris Hambro who signed

them and sold them as the work

of T. Bailey.  Porter painted into

the 1960’s. He died in 1981, but

he remembered the routine, the

hurried paintings and delivering

them to Hambro’s house in

Dorchester. He described them

T. Bailey - Was He a

Painter or Wasn’t He?

““IItt  wwoouulldd  hhaavvee

ttaakkeenn  tthhee  aarrmmss  ooff

aann  ooccttooppuuss  ffoorr  aa

ssiinnggllee  ppeerrssoonn  ttoo

ddoo  aallll  ooff  tthhee  wwoorrkk

aattttrriibbuutteedd  ttoo  TT..

BBaaiilleeyy..””



The North Star Monthly    April  2007          31

Open 8:00 a.m.-4:30 p.m. Monday through Friday

Weekends and Evenings by appointment
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From left: Cindy White, Donna Percy, John Blackmore, Joan Field, George Coppenrath,

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

Tune in for

Red Sox Baseball

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

as “potboilers” and never want-

ed his name associated with the

work.

McKay says Porter was clear

in saying that Hambro was never

a painter and that he bought

paintings from seemingly any-

one. Porter repeated the name

Max Berman and another

painter of lingering distinction,

William Frederick Paskell.

Max Berman was an English

born artist who married

Hambro’s niece. He was a tal-

ented artist who did chalk and

pen-and-ink drawings, watercol-

ors and oils of landscapes, hunt-

ing dogs and marine scenes

using his own name, and some

for his wife’s uncle to be sold as

Bailey’s. Berman shared a stu-

dio with William Paskell.

Berman was 36, when he died of

the flu in 1918.

Paskell exhibited paintings

at the Boston Art Club from

1884 to 1906. They were land-

scapes from Boston and some

were of the area around Mount

Chocorua in New Hampshire.

Like Hambro and Max

Berman, too, Paskell was from

England. He was prolific in the

production of artwork and once

referred to more than a thousand

ship paintings that came from

his Boston studio. Having first

shown his work at the Boston

Art Club at age 18 it is obvious

that he was either talented, well

connected or both, and it’s puz-

zling that he would paint pic-

tures for someone like Hambro

to be resold as Baileys. Perhaps

it was about the money. Paskell

had a wife and six children to

support. He died in Boston at 84

in 1951.

Today, Paskell is claimed by

dealers on eBbay and in auction

houses in the northeast as the

painter of canvases signed, as is

mine, “T. Bailey.” My own com-

munication with a member of

the Max Berman family con-

firms that at least some of the

paintings were by Berman and

some were by Vivian Porter. 

Who was it who actually put

the paint on the canvas that has

been in my family for a long

time is hard to say, and in the

end, I suppose it doesn’t matter.

I always liked the painting, and I

still like it today. What we do

know is that Morris Hambro

bought paintings, some by the

dozen, and sold them by the

piece. It took Porter a day or so

to turn out a painting for

Hambro, who would pay

between $15 and $20 each.

Hambro would sign the canvas-

es and, representing himself as

the artist, sell them to bankers,

stockbrokers and insurance

companies for $25.

After the 1971 Herald

Traveler article appeared

responding to letters to “Tell it

to Joe,” another writer described

T. Bailey as an old man, who

was short with poor eyesight and

who produced paintings of clip-

per ships on a near mass-produc-

tion basis and then peddled them

door to door in Boston. He had

two bells at the door to his house

in Winthrop. They were marked

Hambro and Bailey so he could

greet customers or callers with

the appropriate identity.

His retail prices were reason-

able and varying, it seems, from

$15 to $50. In 1937 a friend of

one letter writer went to

Winthrop to buy several paint-

ings. There he saw students or

other artists turning out paint-

ings, which the salesman-

turned-broker and -artist would

sign when they were finished.

Who painted which of these

paintings, and when or where,

may be impossible to say. With

all due respect to my personal

biases and my sentimental

attachment to the story of the

fire in the car and countless fam-

ily photographs posed in front of

this painting, I have never seen

one I like more. To me none are

as effective as this in portraying

the snap of the canvas, the salt in

the air and the sensation of

rolling decks on a ship under-

way as it is pushed by the wind

and the waves. 

In the end I admire Morris

Hambro, the businessman. By

means of his perceptive shrewd

analysis and his ability to buy

low and sell not-so-low he put

paintings in homes and offices at

prices that people could afford

even during the dark years of the

Great Depression. His painters

received little for their work, but

they were spared having to sell

it themselves. Hambro was a

salesman. As for his having been

a painter, he probably touched

up some of the work done by

others, but as one historian said

it would have taken the arms of

an octopus for a single person to

do all of the work attributed to T.

Bailey.

Morris Hambro died in 1938

at the home that he bought in

1922. His address at the time

was 55 River Road in Winthrop.

A penciled note in my grand-

mother’s hand is attached to my

painting. The note reads: 

Cliftondale from Newbury-

port, built 1841 lost off the Cape

of Good Hope 1865 – by

Thomas Bailey, 55 River Road,

Winthrop.

I acknowledge with great

respect the research and writing

of Walter McKay whose article

“Who Was T. Bailey?” was pub-

lished in the Mystic Seaport Log

in July 1982.

Whether she ever sailed the

seas or was purely a fiction on

canvas, The Cliftondale was a

bark. As such she had four

masts. Three were square

rigged, but the aftermast, you

can just make it out, is fore- and

aft-rigged. 

Among admirers of this

painting there has been great

speculation about her length.

One argument is that the paint-

ing was inspired by a massive

restoration project for the USS

Constitution or “Old Ironsides,”

which took place between 1927

and 1930. Old Ironsides is 204

feet in length, a square-rigged

ship with three masts. If this

painting dates to about 1930 it

could well have been done by

someone familiar with, if not

quite interested in, the restora-

tion. A reasonable guess as to

the length of The Cliftondale is

200 feet.

The Cliftondale from Newburyport was described as built in 1841 and lost off the Cape of Good Hope

in 1865. The oil on canvas painting is signed “T. Bailey.”
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Accountants

Kenneth M. Biathrow, CPA

Tax preparation services -Personal,

business, estate. Accounting services,

financial statements review and compi-

lation. P.O. Box 528, 364 Railroad St.,

St. Johnsbury, VT 05819.

(802) 748-2200. 

McCormick & Company P.C.

Dwight E. Lakey, CPA; Robin C.

Gauthier, CPA. 1360 Main Street, St.

Johnsbury, VT 05819-2285.

(802) 748-4914. (800) 516-CPAS. 

A.M. Peisch & Company LLC

A 5 office Vermont based accounting

firm specializing in individual and

business tax services, financial and

retirement planning, accounting, audit-

ing and estate planning. We provide

technology services including network

security, operational reviews and

accounting support. 1020 Memorial

Drive, St. Johnsbury, VT. 05819.

(802) 748-5654.

Alternative

Health & Wellness

Sali Tetreault 

Psychic Reader/Reiki Master (praction-

er & teacher). Individual readings and

tarot parties. Ongoing classes & work-

shops, broad subject of energy work.

Walk-ins accepted at Artscaping, 101

Depot Street, Lyndonville, VT.

Wednesdays 10-5, Fridays 1-7. (802)

626-4046 or (802) 467-1174.

salicrow@hotmail.com  

Antiques

Saranac Street Antiques

We feature a very large selection of

fine antique furniture. Also quality area

dealers specializing in primitives,

White Mountain art, tools, country

pieces and exceptional glass and china.

Consider us a “must see” on your

antiquing list.  Open every day at 10

a.m. for your shopping convenience.

111 Saranac Street, Littleton, NH

03561. (603) 444-4888   

Appliance Repair

Lewis Appliance

Factory Authorized Service and Repair

for Maytag, JennAir, Asko, Viking,

Bosch, Sub-Zero and Frigidaire.

Wayne Lewis, Waterford, VT.

(802) 748-6561.

Attorneys

Law Office of 

Charles D. Hickey, PLC

General Practice of Law. 69 Winter St.,

PO Box 127, St. Johnsbury, VT

05819-0127. (802) 748-3919.

Law Offices of

Jay C. Abramson

Estate Planning, Long-Term Care

Planning, Wills, Trusts, Real Estate.

Certified Elder Law Attorney. 1107

Main Street, Suite 101, St. Johnsbury,

VT 05819. (802) 748-6200.                    

Auctioneers

Eaton Auction Service

Specializing in Antiques, Collectibles

and Estate Sales. Personal and knowl-

edgeable service. Auctioneers: Chuck

Eaton (802) 333-9717 or Chris Welsh

eas@sover.net. Fairlee, VT 05045.

www.eatonauctionservice.com

Autobody Repair

Five Star Autobody

Certified collision repair center;

Complete autobody repairs from glass

to frame. George C. Mudge, Jr.

Located off I-91, Exit 22, 604

Lapierre Drive, St. Johnsbury, VT

05819. (802) 748-5321.

Automobile Repair

Burke View Garage, Inc.

Larry Lefaivre, Owner. Domestic &

Import Repair; Brakes, Exhaust, Tune-

Ups. State Inspection Station.We Do It

All. Tire Sales Also. M-F 8:00 a.m. -

5:00 p.m.. RT 114, Lyndonville, VT

05851. (802) 626-3282.

Mark’s Automotive

Foreign and domestic repairs. Cooper,

Hankook and Remington tires. Brakes,

exhaust, oil change, VT State inspec-

tion, computer wheel balancing and

computer diagnostics. ASE certified.

Mark Jefferson, West Barnet Road,

Barnet Center, VT. (802) 633-3863.

Wes Ward Automotive Repair

and Tire Center

Comprehensive automobile repair for

domestic and foreign  vehicles, RV’s

and school buses. ASE certified. 1193

Portland Street, St. Johnsbury, VT

05819. (802) 748-3636. 

Bed & Breakfast

Emergo Farm

261 Webster Hill Road, Danville, VT

05828. 19th century dairy farm on

230-acres hosted by 6th generation

family. Accommodations both private

and shared. Full breakfast served. Visit

the barns and watch or join the activity.

(802) 684-2215 or (888) 383-1185.

www.emergofarm.com

Gardeners Rest B&B

682 Daniels Farm Road, Waterford,

VT 05819. 1854 farmhouse located on

16 rural acres. Three rooms with pri-

vate baths. Elegant breakfast.

Extensive gardens designed by your

English hosts. (802) 748-9388 or 9657.

www.gardenersrest.com

Books

Kingdom Books

Northern New England’s poetry, mys-

tery and fine press bookshop.

KingdomBks@aol.com and (802) 748-

5488. See our reviews at

www.KingdomBks.com Call for an

appointment. Beth & Dave Kanell.

Lyders Fine Books

Buying and selling 19th and 20th cen-

tury first editions in fine condition. rly-

ders@pivot.net (802) 592-3086. Josette

& Richard Lyders, P.O. Box 250,

Peacham, VT 05862.

Secondhand Prose

Purveyor of quality used books.

Operated by Friends of the St.

Johnsbury Athenaeum. Open:10-2

Tues., Thurs. and Sat. and 4-8 on Wed.

1222 Main Street, St. Johnsbury, VT

05819.

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 

Antique Clock Repair

(Formerly Sign of the Dial Clock

Shop) Specializing in American & for-

eign antique clock repair & restoration

for over 40 years. During that time I

have collected old glass, impossible to

get veneer, case and movement parts

and wooden works gears and related

parts. Case, dial and reverse painting

on glass restoration available. By

appointment only. Richard Diefenbach,

Danville, VT (802) 684-3378.

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/busi-

ness. (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, Chimneys,

Veneer, Patios, Walkways.  Ken

Armstrong. (802) 626-8495.

C&C Bunnell Excavating

Excavation, Site Work, Septic Systems,

Bulldozing, Roads, Ponds and

Trucking Sand, Topsoil, Gravel &

Stone Deliveries. Calvin Bunnell, Joe’s

Brook Rd., Barnet, VT 05821.

(802) 633-3413.

Calkins Rock Products, Inc.

Sale of Sand, Gravel and All Sizes of

Ledge Products. Portable Crushing.

Route 5, PO Box 82, Lyndonville, VT

05851. (802) 626-5636.

Gil’s Construction

Foundations & Floors. New Rapid

Forms. Free Estimates. Gilman

LaCourse. (802) 748-9476.

William Graves Builders 

Working throughout Caledonia County

for 30 years, serving as a building and

renovation contractor for residences,

barns, businesses and public facilities.

We also offer project management

services. We appreciate your calls and

interest. PO Box 128, 329 Cloud

Brook Road, Barnet, VT 05821. (802)

633-2579  FAX (802) 633-4631.

gravesbuild@kingcon.com

Kingdom Timber Frames 

of Vermont

Post & Beam Frames from the

Northeast Kingdom. Constructing new,

recycled and hand-hewn timber

frames. Barn Repair. Design, Build,

Complete Projects. Owners: Darren

and Ann White. 158 Evergreen Lane,

Danville, VT 05828. (802) 684-2121.

(800) 866-2124.

kingdomtimberframes@yahoo.com

Laferriere Construction, Inc.

New construction, remodeling, custom

work, residential & commercial.

Dennis Laferriere,  525 Wightman Rd,

Danville, VT 05828.  (802) 684-3606.

FAX (802) 684-3628.

Mark Greaves, Builder

New construction and remodeling

including Custom Houses start to fin-

ish. 335 Red Barn Road, Danville, VT

05828. (802) 748-9659.

Old Red Masonry 

John Ellery.  Fireplaces, masonry

heaters, chimneys, patios, landscaping,

light excavation.  Free estimates, fully

insured. (802) 633-2336. oldred-

store@gmail.com

Ross C. Page Foundations

Concrete foundations & slabs.

Residential, Agricultural &

Commercial. Ross C. Page, 368

Thaddeus Stevens Road, Peacham, VT

05862. (802) 592-3382. FAX (802)

592-3382.

Ruggles Roofing

We offer steel roofing in 23 colors cus-

tom made to 40 ft. long to eliminate

seems in your roof. Many colors and

designs available with our shingles

also. And for low slope roofs our high

performance rubber is cost efficient.

Residential and Commercial.

(802) 467-1189.

Vermont Home Specialties

Builder  and dealer of Real Log

Homes,  Timber Peg Post & Beam.

Also offering Plain & Fancy and

Medallion Cabinetry, lighting, furniture

and gifts for the home. 1513 Rt. 2,

West Danville, VT. Call (802) 684-

1024 or (800) 896-4920.

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.       

(802) 748-8701. Pediatric Dentistry -

since 1977.  576 Railroad St., St.

Johnsbury, VT.  A team of talented and

caring pediatric professionals offering:

*a warm, compassionate, fun environ-

ment for infants, children and teens;

*specialized early prevention for

infants and toddlers; *unique children's

restorative and preventive dentistry,

using our special skills and materials.

We offer white and rainbow fillings,

athletic mouthguards, and accept most

insurance and VT/NH Medicaid pro-

grams. 

Stuart V. Corso, D.M.D.

General and family dentistry. 31

Mountain View Drive, Danville, VT

05828. (802) 684-1133.

Dowsing

American Society of Dowsers

Contact us for information about dows-

ing, events and dowsers available to

help with your search. (802) 684-3417.

Call our bookstore for books, tools and

a free catalogue. (802) 684-3874.

www.dowsers.org

Electrical Service

CG Electric

Serving the Northeast Kingdom. Your

full service electrical contractor provid-

ing you with a certified workforce.

Commercial and Residential.

Established 1995. Charlie Gilman, PO

Box 195, Danville, VT 05828. cgelec-

tric@msn.com (802) 684-9700.

Matt Pettigrew Electric

New homes (conventional frame,

post & beam or log) renovations or

service upgrade (aerial or under-

ground). Heating system controls,

generator installations and all other

phases of electrical work in a pro-

fessional manner. Licensed in VT &

NH. Danville, VT. (802) 751-8201.

Electronics Sales &

Service

Byrne Electronic 

Service Center

New & Used Television, VCR and

other consumer electronic sales.

Factory authorized service center for

several brands. Professional repair

service on all TV’s, VCR’s, Stereos

and pro audio equipment. 159 Eastern

Ave., St. Johnsbury, VT 05819.

(802) 748-2111.

Excavation

Andre Excavation

All phases of excavation including sep-

tic systems, site work, demolition,

drainage and ponds. 25-years experi-

ence. Free estimates. Prompt service.

Call Denis Jacques at (802) 563-2947.

Compact Excavation Services

Including stumps, trenches, drainage,

crushed stone driveways, York raking,

small building demolition, small foun-

dations, tree length brush removed,

rock retaining walls built, excavator

(with thumb) picks up most anything.

Also trucking and trailer to 10,000

pounds and 30’ long. Matt Pettigrew,

Danville, VT. (802) 751-8201.

Fencing

All Types of Fencing

Commercial, Agricultural and

Residential. Chain Link, High Tensile,

Barbed Wire, Woven Wire and

Ornamental. Gordon Goss. (802) 633-

2822. Cell (802) 777-0919. Fax (802)

633-3405. gossmaple@kingcon.com

Flooring

The Carpet Connection, Inc.

The flooring specialists. All types of

floor covering and supplies. Largest

selection in the State. Sales and instal-

lation. 199 Depot Street, Lyndonville,

VT 05851. (802) 626-9026 or (800)

822-9026.

Country Floors    

Complete Flooring Sales &

Installation. Carpeting, Vinyl,

Hardwood, Ceramic Tile, Area Rugs.

Stanley H. & Joanne C. Martin,

Hollister Hill Road, Plainfield, VT

05667. (802) 454-7301.

Florists

All About Flowers 

by Lallie and Sandy

All occasion florist featuring fine silk

flowers, unique dried designs and the

freshest flowers in town. Wedding and

funeral arrangements for all budgets.

Customized gift and food baskets

available. 10% senior discount not

applicable with other discounts. 196

Eastern Avenue, St. Johnsbury, VT

05819. (802) 748-5656 or (800) 499-

6565.

Artistic Gardens

Florist & Greenhouse. Unique floral

arrangements for weddings and all

occasions. Specializing in sympathy

arrangements for funerals, fresh flow-

ers, gourmet fruit baskets and balloons.

FTD & Teleflora. Memorial Drive, St.

Johnsbury Center. (802) 748-5646.

Forestry

McMath Forestry

Complete Ecological Forestland

Management Services. David McMath,

Forester, 4875 Noyestar Road, East

Hardwick, VT 05836. (802) 533-2970.

Toll Free: (866) 462-6284.

www.mctree.com

Everts Forest Management

Timber Inventories & Appraisals.

Timber Sales. Tax Assistance. Forest

Management Plans. NH License No.

207. Peter Everts, 278 Cloudy Pasture

Lane, West Barnet, VT 05821.

(802) 592-3088.

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 avail-

able to shut-ins. (802) 684-2152. 

Hall Rental

VFW Hall Rental

Easily accessible facility with adequate

parking for all your function needs.

Kitchen/bar on premises. For informa-

tion call Stacey (802) 748-9065.

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.; 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. 54 School Circle, East

Hardwick, VT. (802) 472-3033.

Linda Sayers, Reiki Master

Reiki is an ancient, hands-on healing

art, which supports the body’s ability

to heal itself. Reiki promotes deep

relaxation and helps release physical

and emotional blockages.   Linda

Sayers, Reiki Master Teacher and

Lightwork Practitioner. 63 Norway

Road, Greensboro Bend, VT 05842.

(802) 533-2378. 

Lyndonville Family

Chiropractic

Contributing to the health of the com-

munity for over 17 years. Offering a

holistic approach to healthcare utilizing

chiropractic, acupuncture, nutrition and

massage therapy. Karson Clark, D.C.;

Stacey Clark, D.C. 11 Hill Street,

Lyndonville, VT 05851.

(802) 626-5866. 

Dan Wyand, PT & Associates

Rehabilitation of Sports Injuries,

Orthopedics and Neuromuscular

Disorders. Sherman Dr., P.O. Box 68,

St. Johnsbury,VT 05819.

(802) 748-3722/1932.

Lyndon,VT. (802) 745-1106.

Thousand Hands 

Massage Therapy

Laurajean “LJ” Stewart, Licensed

Massage Therapist, 60 Monument

Circle, PO Box 129, Barnet, VT

05821. Located at the Barnet

Tradepost. (802) 633-2700.

samuraihini@hotmail.com.

Hearing Service

Armstrong’s 

Better Hearing Service

STARKEY and WIDEX-Senso-Digital

Custom Hearing Aids. Free hearing

screenings, batteries, accessories, all-

make repairs. Isabelle  Armstrong,

Sandra Day & Louise Toll; Consultants

and Licensed Hearing Aid Dispensers.

198 Eastern Ave., St. Johnsbury, VT

05819. (802) 748-4852. (800) 838-

4327.

Historic Preservation

S. A. Fishburn, Inc.

Historic preservation and design fea-

turing custom cabinetry and wood and

plaster restoration. (802) 684-2524.

fish@kingcon.com

Insurance

Sawyer & Ritchie Agency

Complete insurance service for your

Home, Farm, Automobile or Business.

Danville, VT 05828. (802) 684-3411.

(800) 734-2203 (VT). 

Berwick Agency, Inc.

Providing insurance for home, farm,

automobile and business. Est. in 1955.

Licensed in NH & VT.  Jeff Berwick.

Located at 185 Church Street,

Peacham. Mail: PO Box 272,

Peacham, VT 05862. (802) 592-3234

or (802) 592-3956.

Investments

Investment Watch

Portfolio analysis and strategy; tax

assistance. Rachel Siegel, CFA.

(802) 633-3977. rsiegel@together.net

Jewelry

Old Coins & Jewelry Shop

BUYING: Silver and Gold Coins, Mint

Sets, Scrap Gold and Silver, Wheat

Cents, Coin Collections, Diamond and

Gold Jewelry. SELLING: Collector

Coins and Sport Cards and Supplies,

New and Estate Jewelry, Body Jewelry,

Magic and Pokemon and Yu-Gi-Oh

Cards. 10 Eastern Avenue, St.

Johnsbury, VT. (802) 748-9174.

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 instal-

lation, 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 half pint jugs

and specialty 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.

Mortgage Financing

New England Merchants Corp.

Commercial and residential mortgage

brokers. Established 1991. Serving VT

and NH. All credit situations considered.

“Guiding you to the right mortgage.”

Theresa Huntoon. (802) 473-4003.

thuntoon@charter.net. Licensed

Mortgage Broker, VT0332MB and

NH6626MBB.

Movers

Little Mover

Local, Regional and Contract Trucking

since 1967. KAP Enterprises LLC, 838

Keyser Hill Road, St. Johnsbury, VT

05819. (802) 748-9112 or cell

(802) 793-7986. 

Music Studio

Vermont Sky Digital Audio

16-Track Professional Recording

Studio for Singers, Songwriters,

Students and Bands.  Advertising

Jingles; Creative Consulting and Guitar

Classes. Barnet, VT 05821.

(802) 633-2523.

Old Barns

The Barn People

Since 1974 Vintage Vermont barns

purchased, dismantled, restored  &

reassembled elsewhere. Great for

homes, additions, Great Rooms, stu-

dios, backyard offices and oddly

enough …barns. Ken Epworth, 2218

US RT 5 N, Windsor, VT 05089. (802)

674-5898. barnman@sover.net

Opticians

Optical Expressions

Your Family Eye-Care Center. Eye

Exams, Contact Lenses and

Consultation  for Laser-Eye Surgery.

Green Mountain Mall, St. Johnsbury

Center, VT (802) 748-3536 or Berlin

Mall, Berlin, VT.  (802) 223-2090.

Pet Care

North Danville Pet Hotel

“It’s not just a kennel. It’s a camp.”

Boarding and grooming both cats and

dogs. 1319 North Danville Road,

Danville, VT 05828. Rusty & Laurie

Speicher, proprietors.

(802) 748-5810.

Property Maintenance

Davis Hill Property and 

Personal Services  

Outdoor property maintenance and per-

sonal assistant services.  Helping you

out at home, at the office or managing

your day. Affordable hourly or season-

al rates. No requests too big or too

small. Over 30 years of old-fashioned

service Michael Johnson. (802) 888-

8416 or (252) 305-6420.

mjsnowman@pshift.com

Real Estate

Coldwell Banker

All Seasons Realty

Brent Shafer CBR - Realtor Broker-in-

Charge. 3 office locations to serve the

entire Northeast Kingdom with 18 full

time salespeople. Lakefront,

Residential and Acreage. PO Box

1166, Lyndonville, VT 05851. (802)

626-4343. Allseaslyn@togeher.net

Reynolds Real Estate

791 Broad Street, Lyndonville, VT

05851. (802) 626-9357.

reynolds@charterinternet.com

www.reynoldsre.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.north-

ernvtrealestate.com

Century 21 

Quatrini Real Estate

Susan S. Quatrini, GRI, Broker-Owner.

1111 Main Street. St. Johnsbury, VT

05819. (802) 748-9543 or (802) 748-

3873.  c21qre@sover.net

David A. Lussier Real Estate

Farms, Acreage, Homes and

Investment Properties. 540 Main

Street,  PO Box 872, Lyndonville, VT

05851.  (802) 626-9541 or (802) 626-

8482. Lussier@kingcon.com

Robin Jacobs, Broker

Begin Realty

Vacation homes, land, residential prop-

erty. Caledonia County and beyond.

Start your search here. Representing

buyers and sellers in today’s busy mar-

ket. Route 2, PO Box 68, Danville, VT

05828. (802) 684-1127.

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

Real Estate Appraisal

Reynolds Real Estate

VT Certified Appraisers, Donald

Morrill and Annie Guyer. 791 Broad

Street, Lyndonville, VT 05851.

(802) 626-9357

reynolds@charterinternet.com

Schools

The Riverside School

Celebrating 25 Years

· enthusiastic students

· dedicated faculty

· high academic standards

· Latin, Greek, and French

· fine and performing arts

· involved parents

· grades 2-8~small class size

VT Approved Independent School.

30 Lily Pond Road, Lyndonville, VT

www.trsweb.org (802) 626-8552

The Stevens School

Grades 5-8. Experts in middle-level

education offering rigorous, preparato-

ry curriculum aligned with Advanced

Placement science, English, math

courses in high school. Excellent writ-

ing program. Fully integrated arts,

music, social studies, English.

Transportation and financial aid

offered.  (802) 592-3194.

www.thestevensschool.com           

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 serv-

ice. 

Ski Equipment

Power Play Sports

Ski and Snowboard Leasing starting at

$99. New and Used Gear bought and

sold. Hockey Gear, Ice Skates, XC

Skis, Downhill Skis, Snowboards and

Snowshoes. New and Used Bicycles.

Ski tuning, Skate sharpening, Bicycle

Repair. 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.

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.

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

GOSSCO

Light truck tires. Large truck tires.

New and Retread. Dunlop, Cooper,

Sumitomo. Call Dave for best prices

and service in the area. St. Johnsbury

Center, VT. (802) 748-8801. (800)

294-8801. gossco@fcgnetworks.net

Tree Service

Bedor’s Tree Service

Professional, quality service. Fully

insured. Member NAA. Offering all

types of tree care. “Spotless Clean-up.”

Call now to schedule your free esti-

mate. (802) 748-1605 or (800) 493-

6945.

Burt’s Tree Service 

Pruning, Cabling, Tree & Limb

Removal. Free estimates. Fully

insured. Serving the Northeast

Kingdom and beyond. Member NAA

& ISA. John A. Burt, 25 Garland Hill,

Barnet, VT 05821. (802) 633-3822 or

(800) 633-3823.

john@burtstreeservice.com

www.burtstreeservice.com  

Upholstery

Zane & JoAnn Reed 

Custom Upholstery

Craftsmen in working with fine furni-

ture and antiques. Everything restored

from the frame out using your fabric or

ours. Serving the area since 1976. 1896

North Danville Road, St. Johnsbury,

VT 05819.  (802) 748-4819.

Vacuum Cleaners

North Country Vac & Sew

home of Defender Vacuums made

locally. Sebo, Panasonic, Koblenz,

Sanyo, Eureka, Sanitaire, ProTeam,

C.V.  Service & parts all makes includ-

ing Kirby, Electrolux, Rainbow.

Sewing machines & sergers Bernina,

Riccar, Simplicity, Yamata. 442

Portland St. (next to Sherwin-Williams

Paint), St. Johnsbury, VT 05819.

(802) 748-9190.

Veterinarians

Danville Animal Hospital 

Small animals. Office hours by

appointment. Stanley J. Pekala, DVM

and Lisa Whitney, DVM. Route 2,

Danville, VT 05828. (802) 684-2284.

Northern Equine Veterinary

Services

Steve B. Levine. Practice limited to

horses. Saturday appointments avail-

able. (802) 684-9977. 254 RT 2,

Danville, VT 05828.

www.northernequine.com 

Companion Animal Care 

Small animal medicine & surgery.

Bob Hicks, DVM. 54 Western Ave., St.

Johnsbury, VT. (802) 748-2855. 

Volunteers

R.S.V.P.

Do you have some free time? Do you

want to help an organization in the

Northeast Kingdom as a volunteer?

For information call the Retired and

Senior Volunteer Program and the

Volunteer Center at (802) 626-5135 or

(802) 334-7047.

Water Systems

H.A. Manosh Corporation

Well Drilling & Hydrofracturing,

Water Systems & Treatment, 24-hour

Plumbing, Video Well Inspections,

Water Fountains.  Morrisville, VT

05661. (802) 888-5722 or (800) 544-

7666. www.manosh.com

Welding

Walbridge Welding

Repairs and new fabrication of steel,

stainless steel and aluminum. Located

under Portland St. Bridge in St.

Johnsbury or with portable equipment

at your location. Dale Walbridge. W

(802) 748-2901; H (802) 584-4088. 

Bob’s Welding

General Fabrication and Repair. Stop

by and be surprised. Lyndonville, VT.

(802) 626-5502.

Windows

Mayo’s Glass Service, Inc.

Windows, Doors and Awnings - new

and replacements. Residential and

Commercial. 744 Portland Street, St.

Johnsbury, VT. (802) 748-8895. 
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April Meal Schedule

April 3 - Cream of Broccoli

Soup with Saltines, Tuna Melt,

Baby Carrots with Dip, Apple

Juice, Cantaloupe.

April 5 - Guest Chef: Anne

Cochran. Liver with Onions,

Red Pepper and Bacon,

Mashed Potatoes, Carrots,

Orange Juice, Homemade

Bread, Fruit Cobbler.

April 10 - Macaroni and

Cheese, Hot Dogs, Spinach

Salad with Croutons and

Mandarin Oranges, Orange

Juice.

April 12 - Meat Loaf topped

with Onions, Tomatoes and

Peppers, Rice with Gravy,

California Vegetables, Fruit

Cocktail, Homemade Rolls.

Library Day.

April 17 - Chicken Parmesan,

Pasta with Marinara Sauce,

Garlic Bread, Peas and

Carrots, Chocolate Cream Pie.

April 19 - Sweet and Sour

Pork with Pineapple and Red

Peppers, Rice, Oriental

Vegetables, Homemade Rolls,

Orange Juice.

April 24 - Vegetable and

Meatball Stromboli with

Marinara Sauce, Tossed Salad

with Homemade Croutons,

Apple Juice, Ice Cream.

April 26 - Chicken

Cacciatore, Egg Noodles, Peas

and Carrots, Whole Wheat

Rolls, Pineapple Juice. 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 appreciated.

Danville

Senior Action

Center

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 LOG HOME

This custom log home with addition was built around

1950 and has 2 beautiful fieldstone fireplaces.  With 2

bedrooms plus 1-1/2 baths, a basement rec room and a

great room with fireplace, it is a cozy place to observe

abundant wildlife. On 3.4 +\- acres.  Bordered by a trout

brook.  Access to VAST Trails. St. Johnsbury School

District.  Private.  MLS# 2625494  
$189,000

ISRAEL PUTNAM DANA HOME

Danville: 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. MLS# 275633 

Offered at $395,000

JOE'S POND

Think spring, and you'll think of Joe's Pond. This fur-

nished camp has a double lot with 89 feet of frontage,

screened-in porch, fireplace, 2 docks and great sunsets.

MLS# 2628625
$275,000

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

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 

Do You Need All That Junk in

the Trunk?

Dear Tom and Ray:

I drive a ‘92 Buick

Roadmaster. I don’t care if you do

laugh; it was my dad’s, and he

loved it above all the other vehicles

he owned. Anyway, the snows of a

Michigan winter find me again

putting an extra 100 pounds of

“something” in the trunk to help

keep this boat focused on the road.

I also put an extra 100 pounds in

my wife’s front-wheel-drive ‘99

Chrysler Concorde, thinking that

perhaps it is doing something posi-

tive in the realm of traction as well.

My wife is demanding that I

remove the load from her car

immediately, listing all sorts of

negative consequences to the han-

dling of the car and possibly to

myself. And if I do not comply, I

may very well be the extra 100

pounds of “something” in the

trunk. Personally, I think she just

wants more trunk space to store her

shoes, but maybe she’s right, and

adding additional weight to either a

front-wheel-drive or rear-wheel-

drive vehicle is really a myth with-

out substance. Could you please

provide the benefit of your expert-

ise? Your answer may well deter-

mine if I wind up in a ditch or

trunk. —Frank

TOM: In general, Frank, the

heavier the car, the better it does in

the snow. The more weight you

have pushing down on the tires, the

more likely the tires are to cut

through the snow and give traction.

RAY: But there are lots of good

reasons why they don’t just make

cars as heavy as possible. For one

thing, weight kills fuel economy.

You don’t want to get 14 miles per

gallon year-round just so you can

get around a little better on the

days that it snows.

TOM: Actually, with a

Roadmaster, you might be thrilled

to get 14 mpg year-round.

RAY: But if you want to add

weight on a temporary basis, the

most helpful place to add it is

directly over the drive wheels. So,

in a rear-wheel-drive car, you want

weight over the rear wheels, which

usually means putting it at the for-

wardmost wall of the trunk. For

your car, you’re doing the right

thing. However, 100 pounds is

probably not enough weight to

make a difference.

TOM: Right. You might need

several hundred pounds to actually

improve your traction.

RAY: Now, in a front-wheel-

drive car, like your wife’s, there’s

already a huge weight directly over

the drive wheels. It’s called the

engine and transmission. That’s

why, all things being equal, front-

wheel-drive cars do better in the

snow than rear-wheel-drive cars.

So she has far less need for extra

weight in her trunk.

TOM: If her car is having trou-

ble stopping in the snow, or the

rear end is sliding out easily, some

weight in the trunk might help. But

too much weight actually can be

counterproductive. If you weigh

down the trunk too much, the

result is that you begin to lift the

front wheels off the ground. Then

you can’t go, turn OR stop.

RAY: So I’d say go ahead and

put a few hundred pounds of sand-

bags in your trunk, Frank, but leave

your wife’s car alone. And if either

of you are still having trouble get-

ting around in the snow, four good

snow tires make a much bigger dif-

ference than a little weight.

Newer Cars ARE Safer

Dear Tom and Ray:

My fix-it-type father is offering

to give my 16-year-old daughter

(and new driver) his old car. It will

be in perfect running order, with

new brakes and a sound engine. He

even offered to pay for her insur-

ance. She is the apple of his eye.

Unfortunately, the car is a 25-year-

old GM sedan without any of

today’s safety features, like air

bags, anti-lock brakes and so forth.

He dismisses the lack of safety fea-

tures by saying the car is “as solid

as a rock,” “you know where it is

on the road” and “they don’t make

cars like this anymore.” He has

kept it going all these years. My

maternal impulse is to say “thanks,

but no thanks.” He is my dad, and I

don’t want to seem ungrateful, nor

do I want to accept the car and not

let my daughter drive it. We own

two fairly new and well-built cars,

which she is able to drive. Having

Clliicckk  &&  CCllaacckk TTaallkk  CCaarrss

R

REYNOLDS Real Estate

East St. Johnsbury: Nice village home with many updates

in last 5 years: New chimney and insulation, new pump and

wiring in artesian well, new wiring upstairs and more. Cozy 3- or

4-bedroom home with an acre+/- to play with. Fourth bedroom

and second bath plumbed and ready to finish. Across from post

office on US 2. $95,000

791 Broad Street � Lyndonville, VT 05851

(802) 626-9357 � Fax (802) 626-6913

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



April 2007 Menu

April 4 - April Fool’s

Surprise.

April 6 - Buffet.

April 11 - Tuna Noodle

Casserole, Green Peas,

Pickled Beets, Muffins,

Tropical Fruit.

April 13 - Baked Beans, Hot

Dogs, Brown Bread, Cole

Slaw, Rice Pudding.

April 18 - Italian Sausage,

Rosemary Potatoes, Brussels

Sprouts, Italian Bread, Jell-O.

April 20 - Beef Stew,

Biscuits, Tossed Salad,

Peaches and Cream.

April 25 - Macaroni &

Cheese, Broccoli, Hamburger,

Vanilla Pudding with

Mandarin Oranges.

April 27 - Chicken &

Biscuits, Mashed Potatoes,

Peas and Carrots, Cranberry

Jelly, 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

www.allseasonre.com

447700  BBrrooaadd  SSttrreeeett

LLyynnddoonnvviillllee,,  VVTT

((880022))  662266--44334433

FFaaxx::  ((880022))  662266--33770000

eemmaaiill::aallllsseeaassllyynn@@ttooggeetthheerr..nneett

#6628 LYNDONVILLE

If location and family are 

important, then come and take a

look at this lovely 4 bdrm., 3

bath home.This home was

designed for family living and

comfort.  Large open kitchen,

fireplace in living room & there is

always a bathroom available.

Direct entry from the 2 car garage into the mudroom/laundry

room.  The 1.9+/- ac. corner lot has been recently landscaped.

About half way between Lyndonville and E. Burke make this

the perfect location.

The owners are offering this property at $279,000 

#6630 LYNDONVILLE

Great house, great location!

Enjoy much open space in the

brand new home.  This home

features a formal entry, 3 large

bedrooms, 3 bathrooms, 2-car

attached garage with overhead

storage and a mudroom.  This

home is located in the Meadows, a planned community, with

much open space for your enjoyment.  This home is located

just a mile outside of Lyndonville and close to Littleton, NH.

Being offered at $249,900

#6649 DANVILLE

Comfortable & convenient living

all on one floor!  Country feel

with beautiful views describes

this 3 bdrm., Ranch w/2 car att.

garage.  New  renovations such

as roof, bathroom, flooring &

new garage doors, along with

some new appliances.  Access

the VAST Trail from the back yard!  Beautiful landscaping also

surrounds this cozy home. 

Being offered at $179,900

BEGIN REALTY ASSOCIATES

BEGIN REALTY ASSOCIATES  

St. Johnsbury � (802) 748-2045

Danville � (802) 684-1127

www.beginrealty.com

DANVILLE (MLS# 2638526) Always wanted to

run a Hardware Store? Here's your chance! Smaller

vintage store in village where people depend on you

to have the “missing links” for their projects. The

store has great potential if expansion is your vision.

Our customers are wonderful and loyal. Sale

includes real estate, equipment and inventory. Take a

look at this broker-owned property, and let your

imagination loose. 
Offered at $210,000 

LYNDONVILLE RANCH: (MLS# 2626872)  This

3-bedroom, 2-bath home has been well kept and fea-

tures many extras. It has a spacious, eat-in kitchen,

separate laundry with pantry, a formal dining room,

and a den with cozy gas fireplace. There is a nice

front porch and a partially screened and covered

deck on the back, both of which have handicap

ramps. The 1.8-acre lot has ample space for garden-

ing, for children to play or sit and watch the wildlife

from one of several benches placed around the prop-

erty.  There are very few properties in this price

range right now, so if you're in the market for a

retirement or starter home, this could be it.   

Priced at $129,500

her own car would be great, but at

what expense? Donna

TOM: Gee, that is really nice

of your father. But I have to side

with you, Donna.

RAY: Me too. He’s right that

they don’t make cars like that any-

more. And I, for one, am grateful.

Modern cars are much safer. Plus,

they drive better, stop better, are

more reliable and easier to handle.

That’s especially important for a

relatively new driver, who has

enough to concentrate on without

worrying whether the starboard

outrigger is clipping a mailbox.

TOM: So here’s what I’d do.

I’d tell your dad it’s a wonderful,

sweet gesture, and you’re very

grateful that he has such a great

relationship with your daughter.

But you want her to drive a car that

has modern safety features.

RAY: If he’s game, you can

suggest that he sell the old heap,

and he and his granddaughter make

a project of using the proceeds to

find her a newer used car. He’d get

to spend time with her and help her

check out and buy her first car, and

he’d probably enjoy that.

TOM: And you can set mini-

mum conditions. You can say it has

to have a driver’s air bag, anti-lock

brakes and a five-star crash-test rat-

ing. By the way, the more air bags

(side, curtain, rear side, rear end)

the better. Electronic stability con-

trol is also looking like a real life-

saver, although that’s been widely

available only for a few years now,

and it’ll be harder to find in the

used-car market.

RAY: And if he doesn’t bite on

that suggestion, maybe he’ll let his

granddaughter drive his new Lexus

once in a while (we know he’s get-

ting one with air bags, stability

control, anti-lock brakes and seat

heaters as soon as he figures out

how to dump his old clunker).

The importance of wine’s

vintage may be exaggerated.

Some claim that winemakers of

the world have rendered the vin-

tage chart obsolete as now they

have the technology and the skills

to make good and even very good

wines in years that are not so

good, and even an average vin-

tage can yield great wines. 

In blind tastings experienced

wine drinkers can often not dis-

tinguish the wine of years rated

high from the wine of years rated

low. 

Many believe that Bordeaux

has the world’s largest variance

among its vintages. Even though,

or maybe because of, some of the

most expensive wines come from

Bordeaux, but tasters can distin-

guish vintages for wines from

Bordeaux more often than from

other areas. The importance of

vintage is a much discussed sub-

ject, which can be expected to go

on for some time, and vintage

charts are not likely to go away

any time soon.

For wine produced in the

colder regions vintage is often

more important, as some seasons

will be warmer and produce riper

grapes and thus better wine. On

the other hand, a poor growing

season can lead to grapes that are

low in sugar, which lowers the

quality of the wine that results.

In many regions though,

especially in the New World,

growing seasons have become

more uniform. In dry regions, the

systematic and controlled use of

irrigation offsets the traditional

fluctuating natural patterns and

contributes to uniform vintages.

Wines of better vintages from

prestigious producers and regions

will often command much higher

prices than those from average

vintages, especially if the wines

are highly tannic and likely to

improve with age. To maintain

their quality and reputation, some

famous wines are only made in

better-than-average years.

The majority of wines, how-

ever, are made to be consumed

young and fresh, which makes

vintage less important. However,

it can serve to protect against

buying a wine that wouldn’t be

expected to improve with age and

could be past its prime.

Beaujolais Nouveau is an exam-

ple, a wine style made to be con-

sumed within months of bottling.

The other side of vintage

wine is a “non-vintage” wine,

usually a blend from more than

one year. This is a common prac-

tice for winemakers seeking a

consistent style of wine, year

after year.

Vintage, in winemaking, is

the process of picking grapes and

creating the finished wine for a

particular year. That is, a vintage

wine is one made from grapes all

grown in a single and specified

year. In certain wines vintage can

denote quality, as in Port, where

Port houses make and declare

“vintage” Port in their best years.

From this tradition a common,

though incorrect, understanding

has emerged, which holds the

quality of older wines is higher

than those that are younger and

fresher. That does not need to be

the case.

For the most part, the concept

of vintage should be viewed as

information that is useful, even

vital, in not buying wine that is

too old, like the expiration date

on a package of cheese.

Gerd Hirschmann is a wine

distributor of the VT Wine

Merchants Co.The Cork & Bottle

Gerd Hirschmann 

Pope Library

Monday & Friday

10 a.m. - 5 p.m.

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

Saturday 9 a.m. - Noon.
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Daily - The Northeast Kingdom

Artisans Guild Backroom

Gallery in St. Johnsbury.

Mondays  - Story Time, St.

Johnsbury Athenaeum Youth

Library,  10:30 a.m.

(802) 748-8291.

Mondays - Story Time, Pope

Library, Danville, 10 a.m.

(802) 684-2256.

Mondays - Just Parents meet with

concerns for drugs and kids,

Parent Child Center, St.

Johnsbury, 7 p.m.

(802) 748-6040.

1st & 3rd Mondays - “Six

O’Clock Prompt,” Writers’

Support Group, 6 p.m. St.

Johnsbury Athenaeum.

(802) 633-2617.

2nd Monday - Cancer Support

Group, NVRH Conference

Room A, 4 p.m.

(802) 748-8116.

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.

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.

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.

2nd Thursday - Film discussion

following 7 p.m. film at

Catamount Arts, St. Johnsbury.

(802) 748-8813.

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.  

April

2 Northeast Kingdom Audubon

informational and planning

meeting,  Fairbanks Museum,

4:30 p.m. (802) 626-8265.

4 First Wednesday Lecture Series

with Dr. Allen Koop and “Stark

Decency: German POWs in a

New England Village.” St.

Johnsbury Athenaeum. 7 p.m.

(802) 748-8291.

4 First Wednesday Lecture Series

with Reeve Lindbergh and

“Forward from Here,” 7 p.m.

Goodrich Memorial Library

Newport. (802) 334-7902.

5 Wildlife and Noise with Dr.

William Kilpatrick,

Northwoods Stewardship

Center, East Charleston, 7 p.m.

(802) 723-4705.

6 Contradance, Danville town

hall with Union Suit Hull’s

Victory String Band, 8 p.m.

(802) 563-3225.

7 Men’s Ecumenical Breakfast,

Methodist Church, Danville, 7

a.m. (802) 684-3666.

7 Scrabble Club, St. Johnsbury

Athenaeum, Noon - 4 p.m.

(802) 748-8291.

7 Sugar on Snow Ski-In,

Peacham Fire Department, 10

a.m. - 2 p.m. (802) 592-3079.

12 Hiking Vermont’s Long Trail

with Scott, Chris and Sean

Eubanks, Northwoods

Stewardship Center, East

Charleston, 7 p.m.

(802) 723-4705.

16 Book Discussion; Carol

Shield’s The Stone Diaries, 7

p.m. Barton Public Library.

(802) 525-6524.

17 Book Discussion; Edwidge

Danticat’s Breath, Eyes,

Memory; 7 p.m. Walden

Community Library.

(802) 503-2630.

18 The Allen Brothers: Original

Vermont Developers, lecture by

Vincent Feeney, 6:30 p.m.

Alden Balch Memorial Library,

Lunenburg. (802) 892-6654.

19 Musician and Poet Burt Porter

presents Music and Formal

Verse, Free, Sheffield Town

Hall, 7 p.m. (802) 626-9828.

20 Book Reading with Janice

Weber, mystery writer and

author of New York Times

Notable Book of the Year, 7:30

p.m. St. Johnsbury Athenaeum.

(802) 748-8291. 

21 Earth Day 2007, Northwoods

Stewardship Center, East

Charleston, 10 a.m.

(802) 723-4705.

21 Piano Recital with Janice

Weber performing Works by

Hayden, Beethoven, Schumann

and Rachmaninoff. 7:30 p.m.

Lyndon State College.

(802) 748-8291. 

22 Northeast Kingdom Audubon

trip to Wenlock Management

Area Moose Bog, Meet at

White’s Market parking lot, I-

91 Exit 23, 7 a.m.

(802) 626-9071.

25 Book Discussion; Harriet

Chessman’s Lydia Cassatt

Reading the Morning Paper; 7

p.m. Pope Library, Danville.

(802) 684-2256. 

25 Poetry Reading with Ralph

Culver, poet, writer and critic, 7

p.m. St. Johnsbury Athenaeum.

(802) 748-8291.

26 Picasso’s Guernica,  with Bob

Manning, 7 p.m. Catamount

Arts, St. Johnsbury.

(802) 748-2600.

27 Sacred Circle Dance, Danville

Congregational Church, 7-9

p.m. (802) 684-3867.

28 Book Making workshop with

Sharon Kenney Biddle, 9:30

a.m. Catamount Arts, St.

Johnsbury. (802) 748-2600.

See also the Arts Around the

Towns Calendar Page 14.

AROUND THE TOWNS

April

COMMUNITY CALENDAR

John Moore Photograph

John Moore takes a break from his Spanish studies in

Antigua, Guatemala, to catch up on news in Danville. Moore

is a volunteer who has contributed time and substance to

improve conditions for many of the poor in Antigua. Moore is

a St. Johnsbury Academy graduate. He lives in Virginia, but

when their time allows he and his family can be found at Joe’s

Pond.  See Moore’s article on Page 22.

M-F: 7 a.m. - 9 p.m.; Sat: 9 a.m. - 9 p.m.; Sun: 9 a.m. - 5 p.m.

Books �Coffee �Conversation

FFrreeee  WWiirreelleessss  IInntteerrnneett  AAcccceessss

Shop locally at the

Boxcar & Caboose

and SAVE!!!

Your pre-purchased copy of Harry Potter and the Deathly Hallows will be available

on July 21, Midnight, at our Harry Potter Party. Reserve your copy now!

Amazon pricing assumes a 2-day shipping charge. Boxcar & Caboose pricing

includes free Harry Potter Party!

PRE-PURCHASE

RETAIL....................................$34.99

AMAZON.................................$28.37

BOXCAR & CABOOSE.........$25.95

GGaarrddeenniinngg  BBooookkss
ffoorr  SSPPRRIINNGG

WWANTEDANTED
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


