
DANVILLE, VERMONT GOOD FOR THE WHOLE MONTH $1.50

Maple Center Motors, Inc.
1128 Memorial Drive

St. Johnsbury, VT 05819
(802) 748-4527
autotrader.com

Gary Sanborn
Kevin Sanborn
David Greenwood

Doug Stetson
Sarah Corey
Anne Baker

P.O.Box 319 �� Danville, VT   05828-0319

by HEINZ FISCHER and LYNDY BURDET

We were on a Russian icebreaker
steaming north along the East
coast of Greenland. Our goal
was to discover a new “most

northern point” of land in the world and to
climb the most northern mountain. A German
television crew on board planned to film and
report these extraordinary events.

The Vikings first dreamed about such a far away
land, and they named it “Thule,” a name it retains
today. During the last 200 years, adventurers and ex-
plorers have tried over and over again, sometimes
under the most extreme conditions, to find land this
close to the North Pole. In 1921, a Danish expedition
discovered Kaffeeklubben Island (83.67°N), but in
1979 another tiny island — Oodaaq (83.40° N), was
spotted even farther north, which was then considered
the most northern piece of land. An expedition using
an icebreaker, however, failed to reach it. Strong
winds had pushed multiyear ice towards the North
coast of Greenland, forcing the icebreaker to turn
around 260 miles short of the drop-off point. 

“No way,” we exclaimed when geophysicist Ken
Zerbst, the expedition leader on the icebreaker, called
last year and explained that he had found another way
to search for the most northern piece of land in the
world. 

“Absolutely no.”  We had just returned from ski-
ing to the North Pole and needed to catch our breath. 

A week later, we again heard from Zerbst with all
the details. The expedition would be sponsored by
German TV, and the film crew, who knew us well
from the icebreaker trip, wanted to join the expedi-
tion. The crew was very interested in filming the event
and reporting to their viewers about this very fragile
region of the world. 

So we agreed to go. 
Our team consisted of Ken Zerbst, Brian Beatty (a

mountain climber), and the film crew. On July 19,
they flew again to Oslo, then to Tromso, Norway and
on to Longyearbyen, Spitzbergen. We spent two days
there to organize the four-man team and three-man
film crew. Then we were on our way by Twin Otter
plane to Station Nord on Greenland. 

The Twin Otter is a 20-passenger STOL (Short
Takeoff and Landing) utility aircraft. The aircraft’s
fixed tricycle landing gear, STOL capability, and rel-
ative high rate of climb have made it a successful
cargo, regional passenger and MEDEVAC aircraft,
but it was loaded to its limits with seven people and all
the camping and filming gear. From Station Nord, a
former US airbase now under Danish military control,
we proceeded to Kap Morris Jesup, Greenland. At this
location there is a “runway” consisting of stone, rocks,
mud, snow and ice. It took three low passes by the
pilot to memorize a path around all the obstacles be-
fore landing.  On the ground we set up tents and camp.

Kap Morris Jesup had been the staging point for
many past expeditions to the North Pole, including

by NATHANIEL TRIPP

There it goes again,
another call. The
downy woodpecker
sounds just like the

outside ringer box we in-
stalled on the porch years
ago after the thing got
clogged by mud daubers.
Lots of times I’ve started to
run inside to answer, only to
realize that this call is com-
ing from half way up a
maple tree. 

Later in spring it’s the sap-
sucker,  and you can tell they’re
taking some care with their ring
tone, going for the most reso-
nance, the most distinctive buzz.
The warm sunshine really has the
sapsuckers wired, enterprising
ones will sometimes even drum on
a steel gate, which must give them
an awful headache, but nothing
else seems to matter when spring
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Another journey to the North: 

THE DISCOVERY OF 
‘ULTIMA THULE 2008’

RReessiiddeennttss  ooff  LLyynnddoonn,,  FFiisscchheerr,,
lleefftt,,  aanndd  BBuurrddeett,,  rriigghhtt,,  hhaavvee
ssppeenntt  3300  yyeeaarrss  ttooggeetthheerr  eexx--
pplloorriinngg  tthhee  wwoorrlldd  oonn  vvaarriioouuss
aaddvveennttuurreess;;  llaasstt  sspprriinngg  tthheeyy
ttooookk  aa  sskkiiiinngg  ttrriipp  ttoo  tthhee  NNoorrtthh
PPoollee..  LLaatteerr  iinn  tthhee  yyeeaarr,,  tthheeyy
wweerree  aasskkeedd  ttoo  ttaakkee  oonn  tthhee  ccuurr--
rreenntt  cchhaalllleennggee,,  aann  ooppppoorrttuunniittyy
ppuutt  tthheeiirr  ssttaammpp  oonn  hhiissttoorryy..
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From theEditor

There is light on the horizon, both
literally and figuratively. These
days, as the snow melts and the
evenings become longer, many

of us enjoy having daylight for a couple
of hours after we return from work. It’s a
sign that spring is coming, a time for re-
birth. There other signs we can also see
if we look hard enough.

Hard times have affected us all in some
way. National news reports are often grim,
but let’s take a break from listening to the
talking television heads. In our little corner
of the world, we often don’t see the eco-
nomic extremes. After all, we’re used to
relative simple existence, and often enough,
the only extremes we do see are weather-re-
lated. Last month, I had a great conversa-
tion with a St. Johnsbury store owner who
plans on adding another location 20 miles
south. Any news of business expansion is
welcome these days.

There are people in our communities that
have been affected by the economic down-
turn. A short drive around the region and
quick survey of local manufacturers can
prove that easily enough. Their struggle is
real and is unfortunate. While traveling
through northern New Hampshire over the
weekend, parts of the trip seemed like a
whole different world. The loss of manufac-
turing jobs hit some communities up and
down the Route 3 corridor very hard. The
problem is only exacerbated by the strug-
gles these communities were enduring be-
fore any of this happened. However,

residents of these communities should take
some solace in the fact that there are exam-
ples of communities that went through simi-
lar hard times and emerged better for it.
Slowly, over time, perhaps these towns will
move away from their industrial history and
embrace a new identity.

Many of our readers, once they make it a
little further inside this month’s North Star,
may stop and read a short article about the
revival of St. Johnsbury’s Maple Festival.
Scheduled for mid-April, it sounds like the
rebirth of this event is shaping up to be
memorable. Music, events, activities and
local vendors lining Railroad Street while
the community comes together to celebrate
one of our most well-known industries,
sounds like times gone by.

All of our community events (Autumn
on the Green, Caledonia County Fair,
Danville Fair, St. Johnsbury Foliage Festi-
val, etc.) become even more important in
times like these because they reinforce the
relationship of business and community.
Scott Beck and his group of devoted volun-
teers deserve a lot of credit for undertaking
this revival. They’ve spent months planning
and organizing this celebration right down
to the tiniest detail. They’ve also committed
to this level of volunteer involvement every
year in anticipation of the festival. The fes-
tival faded away 20 years ago because vol-
unteers became scarce and an event like this
cannot survive without them. Hopefully this
time around, Scott’s group will increase
every year as Railroad Street merchants see
the benefits this event brings.

I, for one, will be there.

Rebirth is in the air
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“WHERE LIBERTY DWELLS THERE IS MY COUNTRY”

A major fire strikes Railroad Street building, 
marveling at the longevity of the Kelsey and Bishop families

THE NORTH STAR

April 6, 1877
Perils of Pearl Diving – Aus-

tralian papers state that two
divers engaged in pearl fishing in
Torres straits were recently
drowned while at work in the div-
ing dresses, and two swimming
divers have been devoured by
sharks. The sharks are now so nu-
merous as to produce a percepti-
ble falling off in the quantity of
pearl shell being obtained. One
of the divers is described as los-
ing his life in a singular way. He
was walking along the bottom,
which was very level and free of
coral, when his life line became
tangled around a large piece of
cup-shaped coral, the only ob-
struction for a considerable dis-
tance. The boat to which he was
attached was drifting with the
tide as he walked on, and the life
line getting foul the boat was an-
chored as it were. The strain on
the life line would appear to have
pulled the diver down to the
coral, thereby causing such alarm

as to cause him to lose his pres-
ence of mind to just cut the line.
He might just as well cut his
throat, as by his thoughtless act
he transferred the boat’s strain
from the rope to the air pipe,
which was soon pulled out of its
socket in the helmet. It was some
time before the body was recov-
ered. It was on its back and a
knife was clutched firmly in one
hand.

War of Words – When a Ver-
mont editor gets up and refers to
a Wisconsin man as a Wiscon-
siner, the latter simply telegraphs
back that he wants nothing more
to do with Vermontstrosity.

Murder in Littleton – Guy
Kimball, of Dalton, aged 65,
went home last night drunk,
quarreled with his wife and beat
her to death with a stick of wood.
Kimball is a quarrelsome,
drunken wretch, and has repeat-
edly abused his wife. The de-
ceased was an inoffensive woman
about 45 years old. The murderer
is under arrest. Kimball came to
Littleton yesterday for liquor for
a lame son with a broken arm.
He arrived home about 4 p.m.
drunk. At about 9 or 10 p.m. he
ordered his wife to make him a
cup of tea. She refused. He then
knocked her down and jumped
on her and ordered his son to
bed. The son heard noises until
about 11 p.m. Another son re-
turned home later on and found
his mother dead. Kimball con-
fessed to the murder and made
no attempt to escape before he
was placed under arrest.

Weather – Mild for the
spring time. Snow fast disappear-
ing and sleighing mostly bare
ground. Wheeling poor and
horseback traveling much in
vogue.

Pets – Ninety-five dogs have
been registered in Danville. They
are all collared, of course. Most
of the canines where their neck-
laces very proudly and are strut-
ting about like a dandy.

From Russia with Weigh –
Recently, the Fairbanks received
the largest order from Russia ever
received from that country. It em-
braced all the scales of their
make from the hay scales down.

Meteor – A large meteor
passed over Glover and Crafts-
bury last week on Tuesday morn-
ing. It appeared as a large as a full
moon, and moved very rapidly
from east to west. A noise like
the rumbling of a heavy wagon,
or of distant thunder, was heard,
while the earth trembled as
though affected by a small earth
quake. Some who saw the fiery
visitor said it broke into frag-
ments and fell to the earth. This
was probably the earth quake
shock felt in Troy the same day.

���

April 13, 1877
St. Johnsbury Fire – Last Sat-

urday night, something of a fire
occurred on Railroad Street. It
commenced at about 10 p.m. in a
large block owned by N.M. John-
son and was first discovered by
someone who occupied a room

in the second or third story, and
who was about retiring to bed.
He immediately gave the alarm,
and soon there was a large force
of firemen and others on the
ground, The fire had begun on
the lower and back part of the
building and ran up through the
partitions to the roof, which was
more injured on that side, and it
is thought will have to be rebuilt.
The Flanders Water Works were
put in requisition, and they were
so efficient, that with the assis-
tance of the firemen the fire was
soon squelched and prevented
from spreading, the flames being
literally drowned out. The inside
woodworks were destroyed and
the goods were damaged more by
water than by fire. Mr. Johnson’s
loss between the building and
goods we’ve seen stated as
$5,000.

���

April 20, 1877
Longevity – Last week, we

published a case of remarkable
longevity in the Bishop family, of
St. Johnsbury. We now present
quite a remarkable record in the
family of Mr. James Kelsey, who
came to Danville in 1789 and
dies in 1845 at the age of 79. The
following named children born
at the old homestead in North
Danville are now living, Harvey
Kelsey, aged 86 years and six
months; James, 84 and six
months; John, 78 and six
months; Robert, 76 and six
months; Hiram, 74; Sally, 72;

Hugh, 64. This totals 536 ag-
gregate years with an average
age of 76. The members of
this family are all now in tol-
erable good health with the
exception of Harvey and
Major John Kelsey, the last
of whom is very feeble, and
not expected to survive long.

The Hunter – The pio-
neers who settled Northern
Vermont found on the bank
of beautiful Lake Mem-
phremagog a hunter and a
trapper named Ben Wilson,
or Indian Ben as he came to
be known for his associating
with the St. Francis tribe of
Indians, who held that re-
gion as their hunting
grounds. Ben was probably
the first white man to trod
the shores of that pictur-
esque, and now well-known
lake. Whence he came or
how long he had been there
no one could find out. He
was at the time of the settle-
ment, a man in middle life,
and had evidently spent
many years in the forest with
the Indians. Ben was one of
the most successful hunters
and trappers on the lake, as
well as one of the most ath-
letic of those hearty and fear-
less men. During his life on
the lake and its immediate
tributaries – for he would
never hunt or trap any other
ground – he met with many
adventures.

Downs Rachlin & Martin, St. Johnsbury VT
Patricia Ainsworth, Hardwick VT
Sig & Bonnie Andersen, St. Johnsbury VT
Marvin Bailey, Barnet VT
Thomas & Susan Ball, Montpelier VT
Lois Begin, Manchester CT
Jeanette H. Bergeron, Keene NH
Mrs. Alice J. Blair, Danville VT
Walter Bothfeld, CabotVT
Charles K. Brown, South Wales NY
Pat Burnham, HanoverNH
Denise Caron, St. Johnsbury VT
Anne Chase, Lynn Troy, Southern Pines NC
Thomas & Sheila Claffey, St. Johnsbury VT
Thomas H. Costello, Danville VT
Rodney Daniels, St. Johnsbury VT
Dwight Davis, East Burke VT
Philip Dawson, New York NY
Elizabeth Spencer Dawson, Concord MA
Virginia Dzen, South Windsor CT
Jan C. Esden, Columbus OH
Bob Farnham, Alton Bay NH
Gordon A. Fish, St. Johnsbury VT
Roscoe & JoAnn Fisher, Danville VT
Larry & Dianne Gadapee, DanvilleVT
Irwin Gelber, West Barnet VT
Andrew & Andrea Gilbert, Marshfield VT
Elaine J. Greenwood, St. Johnsbury VT

Evelyn S. Hastings, Danville VT
Karen & Sandy Hauserman, Danville VT
Christine Heinrich, St. Johnsbury VT
Anne M. Hier, Cornish Flat NH
Russ & Barb Hokanson, Jeffersonville VT
Tim & Jenness Ide, Danville VT
Dianne B. Isa, Providence RI
Myriam Jacopille, Brookline MA
Lois Jones, St. Johnsbury VT
Charles A. Joyce III, North Bennington VT
David & Beth Kanell, Waterford VT
Cindy Karasinski, Lyndonville VT
Carol Ketcham, Newark VT
Irene Kinerson, GrotonVT
Mrs. Dwane Law, Westminster Station VT
Michael & Jean Ledden, Parsons WV
Rhett Lynaugh, Carmel IN
Brian Lynaugh, West Danville VT
Howard A.Manosh, Hyde Park VT
Barbara Mathews, Waterford VT
Beverly D. McCann, Lyndonville VT
Roderic McLaren, Lenox MA
Jim & Rose Mary Meyer, St. Louis MO
Parry Mooney, Williamsburg VA
Marilyn L. Moulton, St. JohnsburyVT
Mrs. Francis O'Marrow, Bridgeville DE
Eric Palmer, St. Johnsbury VT
Edie Patenaude, East St. Johnsbury VT

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 of-
fice or send $2.50 each and we’ll send them to you.

With a few clicks...
you can purchase a new 

subscription, renewal 
or gift at:

www.northstarmonthly.com

or

fill out the form below and mail a
check to:

North Star Monthly
PO Box 319

Danville, VT 05828

Subscription Rates
$16 U.S.

$40 Canada

Where can I find 
The North Star

Monthly
Barnet Village Store

Barnie's Market (Concord)
Box Car & Caboose (St. Johnsbury)

Go Go Gas (St. Johnsbury)
Buffalo Mountain COOP (Hardwick)

Cabot Village Store
Center Tower (St. Johnsbury)
Coles Market (Lyndonville)

Convenient One (St. Johnsbury)
D&L Beverage (Greensboro)

Danville Inn
Diamond Hill (Danville)

East Burke Market
East Calais General Store

Green Mt Books (Lyndonville)
Hastings Store (Danville)

Horizons Deli (St. Johnsbury)
Joe's Pond Country Store (Danville)

Lyndon Freighthouse
Lyndon Mobil Mart

Marty's First Stop (Danville)
Natural Provisions (St. Johnsbury)

NVRH (St. Johnsbury)
Paul's Whistle Stop (McIndoe Falls)
Petty Co Junction (St. Johnsbury)

Rite Aid (St. Johnsbury)
Riverbend Country Store 

(N. Montpelier)
South Walden Store (Walden)
St J Mobil (St. Johnsbury)

Tim's Convenience Store (Plainfield)
TJ's Lunch Counter (Wells River)

West Barnet Quick Stop
Wheelock General Store

The White Market

Contact us about selling 
The North Star Monthly

in your store:
(802) 684-1056

info@northstarmonthly.com

Name

Address Apt. No..

City State Zip

Name

Address Apt. No..

City State Zip

YOUR NAME

ADDRESS APT.  NO.

CITY STATE ZIP



4 APRIL 2009 THE NORTH STAR MONTHLY

Knowledge is power
by ISOBEL P. SWARTZ

On February 6, 2009, there was a news pro-
gram on National Public Radio that made me
quite sad. It seems that the United Kingdom is
the country in the world having the greatest level
of citizen surveillance.

I find this statistic hard to swallow! From the
days of my youth I know how reticent and private
the British people were. I know how they valued
their privacy. When I was growing up, jokes cir-
culated about Americans who would tell their life
story to a complete stranger, if given the oppor-
tunity and five minutes. Things have changed!

On my last two visits to the UK I noticed a

steady increase in the numbers of CCTV (Closed
Circuit Television) cameras all over the country.
In this part of Vermont we are used to these cam-
eras in banks and in government offices, airports,
bus terminals and even in some schools after
9/11. In Britain they are everywhere: on street
corners pointing in all directions; used on the
highways to collect the registration numbers of
speeding cars; in railroad stations, offices, busi-
nesses, shops and even close to public footpaths.
The government has estimated that there are now
4 million CCTV cameras in use in British cities
compared to 1500 in German cities and none in
Denmark. This has become a very controversial
issue because some Britons claim that there really
is no privacy anymore.

There were a couple of interesting items on
the NPR program. Several people on the London
streets were interviewed, and asked how they felt
about the cameras. Most said they felt safer; oth-
ers said that innocent people who had nothing to
hide need not worry about this intrusion in their
lives. NOT SO! The Chief of the London Po-
lice was interviewed and asked if the cameras re-
ally reduced crime. He said that they did not
prevent crimes from being committed, but made it
easier to solve the crime after the fact. So much
for safety!

Cases of mistaken identity, false arrest and
other related abuses of power have been directly
connected to malfunctioning cameras or to those
inaccurately placed. Many of the cameras are
owned by private companies and are not govern-
ment approved. They may not even be in work-
ing order a good part of the time, giving people
and businesses a false sense of security, and mak-
ing them less careful and street smart. In some
cases the cameras have been inappropriately po-
sitioned so that the interiors of some homes have
been caught by the surveillance.

Another issue that is also concerning the
British government is that for the past several
years an extensive DNA database (largest of any
country) has been accumulated related to crimi-
nal offenders. The Government uses this infor-
mation in criminal cases and those involving
missing persons. The European Court of Human
Rights has declared the British database a breach
of the right to privacy because people who were
wrongfully arrested, and then released from cus-
tody, automatically had a DNA sample taken upon
arrest. When they were released the sample

should have been destroyed but was not, so that
innocent people now have their DNA samples
held by the government in violation of the law.

The House of Lords finally has held hearings
about the subject of privacy and recently issued a
major report. One of its concluding statements
was, “Ministers have sanctioned a massive in-
crease in surveillance … at great cost to the tax-
payer, without properly assessing either its
effectiveness or taking adequate steps to protect
the privacy of perfectly innocent people.” An-
other states, “The huge rise in surveillance and
data collection by the state and other organiza-

tions risks under-mining the long-standing tradi-
tion of privacy and individual freedom which are
vital for democracy.”

Maybe there are people who think all this is a
storm in a teacup. Why does it matter who knows
what about you? I think that in view of the plans
in the U.S. to store and transmit patient health
records electronically, there are some real issues
about who knows what about any person. Lo-
cally, people were recently affected when a
hacker got into a system that stored the data of
millions of banking and credit card transactions.
This breach of security concerned money and so-
cial security number information. This was a
major nuisance but not a social disaster. Another
breach, perhaps more serious, involved the theft
of pension and retirement records of state em-
ployees.

Imagine what could happen if medical records
were stolen. This information is worth a great
deal of money to insurance companies whose pre-
miums, or even acceptance of a client, are based
on a patient’s health history. Many employers
would love to know their job applicants’ medical
histories but are barred by law from asking. If
they had this information they could easily decide
to interview only those applicants with a clean
medical record. Results of DNA testing indicat-
ing genetically transmitted diseases, not even
manifested but possible at some future point in
life, could also handicap a healthy person in some
job markets.

Why is the British experience relevant? Pri-
vacy is important and is protected by law in the
U.K. and the U.S. Once lost it is difficult to re-
gain. Community surveillance introduced “to pro-
vide safety” does not always do so and can be
misused. DNA records are the most intimate of
all personal records. These should not be shared
with any but family, for that is what they are: the
history of a family with all its quirks and foibles,
its talents and its downfalls, open to misinterpre-
tation as well as to interpretation. There are many
life saving benefits to the rapid access provided
by electronic transfer of medical record to au-
thorized medical personnel. It is also possible that
this conversion to electronic format could save
the health care system a lot of money. But before
I am convinced that this is the way for us to pro-
ceed, I want to know that these records are safely
protected from prying eyes. This is a significant
challenge.

LetterstotheEditor
Dear North Star Monthly,
During this age when there is too much disheartening news, I thought

you might want to let your readers hear some encouraging news. I am the
7th grade social studies teacher at Danville School. As a community
service project, my 7th grade students wanted to visit with the townspeo-
ple who eat lunch at the Danville Senior Center. (Many of these towns-

people are in their 80's and 90's.)
The Danville Senior Center is lo-
cated about 200 yards from the
school, on the lower floor of the
United Methodist Church.

On February 12th and 17th,
the Danville 7th graders had lunch
at the Danville Senior Center. The
students helped serve and dined
with the adults having lunch. The
kids loved talking to the local

adults about what Danville was like in the 1920's, 30's and 40's. One
woman was nearly 100 years old and she had been a teacher in Danville.
The students even got to meet a woman who lived in Germany during
World War II. This was fascinating for the kids as we had just finished
studying WWII. This woman, named Gunde, helped history come alive
for my students.

These two lunches were the best history lesson my students have had
all year. I believe I speak for all my students when I say that the adults at
the Senior Center gave us much more than we ever anticipated. Those
sage adults performed a community service for us! Thank you, Danville
Seniors. Lastly, I would like to thank Karen Moran and Rev. Hank Ch-
eney for their grace and hospitality.

I have attached photographs which I took at the two luncheons.
Please feel free to put this letter and any of these photgraphs in your
newspaper.

Sincerely,
Jim Shea

Why does it matter who knows what about you? I think that
in view of the plans in the U.S. to store and transmit patient
health records electronically, there are some real issues about
who knows what about any person.” Isobel P. Swartz

David

Lavely
DAL BUILDERS
26 YEARS OF EXPERIENCE

Design-Build ► Residential & Commercial ► Construction Management

PO Box 362 Danville VT 05828 ► Phone/Fax: (802) 684-1056 ► dlavely@myfairpoint.net
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Surviving a depression
by JOHN DOWNS

One has only to watch TV or read
most any newspaper or news
magazine to understand how se-
rious economic conditions are in

this country and around the world. The
Northeast Kingdom will not be spared.

When I first thought about writing this to cheer
us up, I thought about the expression “Been There
– Done That”. Anyone my age (89 and still count-
ing) has vivid memories of his or her own family’s
poverty, or that of a neighbor or friend, in the Great
Depression. Having survived those days convinces
me that the present downturn is temporary – and
will last a few years at most.

The safety net underlying our economy today
assures our survival – but there was nothing like it
during most of the 1930s. Things we take for
granted today – Medicaid, social security, unem-
ployment insurance, workmen’s compensation,
food stamps, to name a few – didn’t exist. There
was only the will to survive.

Several anecdotes about my father’s fight to
protect our family’s survival should provide some
comfort for those in dire straits today. He practiced
law for a few years, and ran a chocolate company
successfully until 1922 when the value of its sugar
inventory dropped from 25 cents a pound to five
cents, and the company went bankrupt.

Afterwards he became a securities salesman in
Boston, and late opened a branch office for his em-
ployer in Springfield. He worked successfully dur-
ing the stock market boom of the 1920s that ended
so disastrously in 1929. At that time the family con-
sisted of my dad and mother, four boys of whom I
was the youngest, and a scruffy Airedale named
Skippy. We lived modestly in Longmeadow.

Then the stock market collapsed. My father’s
office was closed, and he moved back to the com-
pany’s Boston headquarters. The two owners of the
firm were convicted of making unauthorized in-
vestments and went to prison. One of them was a
friend and also had four children. He had no way
to support them while in prison.

My father – Joe – had found it virtually impos-
sible to borrow money to support us, but there was
sympathy for the plight of the family of the man in
prison. So dad borrowed money for the support of
the family of his friend in prison, with the under-
standing between them that the money would be di-
vided 50-50 to support the two families. This
arrangement lasted for a year until his friend was
released.

One evening Joe came home and told my
mother, with us boys listening intently, that he had
been contemplating suicide so that we would have
the proceeds from a $25,000 life insurance policy to
live on. Unlike several acquaintances who did com-
mit suicide, Joe thought that he would be worth
more to the family than $25,000 if he stayed alive.
The policy expired as he was talking to us.

We lived in Winchester, just outside of Boston,
from 1931 until Joe’s retirement in 1947. He bought
a small 4-bedroom house with a mortgage payment
of $75 a month that sometimes wouldn’t be paid for
months at a time. The bank knew it would be no
better off with some other debtor, so obligingly
waited until the house was sold years later to collect
the unpaid principal and interest.

My dad continued to be a stock broker – not be-
cause he was particularly successful, but he enjoyed

what he was doing, and what else could he do at
age 54 with his background?

I remember watching him more than once haul
a bag of coal on a sled up the hill to keep us warm
for another day or two. Once, as we were eating a
dinner of corn meal mush, he took a coin from his
pocket, held it in his hand, and said, “Well, I don’t
know where tomorrow night’s dinner is coming
from, but this will get me back into the city to find
it.”

Once when I was in the 8th grade, I had saved
a dollar to take a girl to the movies. When Joe
learned what I was going to do, he said, “How can
you do this, knowing how much we need the
money?” I very reluctantly cancelled the date, and
it was the end of my social life for a long time.

My father and mother were college graduates
and wanted us to go to college. Carl, the oldest son,
was working in Chicago and was not interested in
further education. Brothers Warren and Roger
worked hard and were accepted by Harvard, only
eight miles away in Cambridge. Joe told them that
he was able to borrow money for their tuition, and
would support them at home, but they would have
to earn the money for the rest of their expenses.
This arrangement worked well.

It was frustrating for Warren and Roger to com-
mute and study at home. When I was ready for col-
lege, I told my folks that I wanted to go away to
college. Joe said that I knew the family’s circum-
stances, and that he could not help me if I did that.
Thanks to jobs, loans and scholarships, I managed
to get through Yale and graduated in 1941 in time to
register for the draft.

I did live at home from 1944 to 1947 while at-
tending Harvard Law School thanks to the GI bill,
and it was indeed a frustrating experience. After
finishing law school, my folks sold the Winchester
house, paid their debts, and with the $2,500 left,
moved to Maine and took over my grandmother’s
old farmhouse built in 1804. Although we had
spent pleasant summers there for years, there was
no indoor plumbing, running water or electricity.

At age 69, Joe hung out his law shingle again
to make a few much-needed dollars. His “practice”
included handling collections, and drafting an oc-
casional will and deed. He did get one financially
rewarding case, and with a little help from a fledg-
ling Vermont lawyer, he successfully represented
an old lady against the trustee of a trust established
for her benefit. The trustee would not pay her
money from the trust that she needed for her sup-
port.

On one of the happiest days of his life, his aches
and pains temporarily in remission, he stood before
the probate judge, whom he knew well by then, to
have his final account as successor trustee allowed.
Simultaneously with the judge’s verbal approval,
Joe dropped dead of a massive heart attack.

Joe was his sons’ real hero. With my mother’s
understanding and help, he had kept the family to-
gether through thick and thin, helped us to survive
the Great Depression, and made it possible for his
sons to get educated.

The lesson we boys learned from our father, and
never forgot, was that failure is never an option.
And so today, I know that it is only a matter of
when and by what means we will survive the pres-
ent Depression.

Grand Kids

Aren’t we lucky just to be
The grandparents of these three.
One’s a girl and two are boys.

They bring the old folks many joys.

First they were babies in a crib,
Then older and wearing a bib,

Food on their plates and on the floor,
Always ready for a little bit more.

Through all the stages they did pass,
Bringing each a bit more class.

Now they’=re older and on their way,
They still make the old folks’ day.

- Richard Quimby

FFiinnddiinngg  TTiimmee  aanndd  SSppaaccee
for Yourself in Vermont

Brian S. Ward offers Holistic Coaching and Medi-
tation Instruction in life transition as well as coach-
ing and counseling for tobacco cessation, weight
management, bereavement and caregiving.
Provider for Blue Cross - Magellen Insurance.

(802) 684-3636 or www.consciousconsultingandcoaching.com

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

Rinnai Continuum “on-demand” 

Hot Water Heaters
Energy Star Rated
Instant Hot Water

Take advantage of the new
STIMULUS PACKAGE

Receive
30% (up to $1,500)

TAX CREDIT
For more information 

call Northern Petroleum or visit
www.rinnai.us
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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 and
hosiery arriving daily.

Just in ... ARIAT Motorcycle
Boots for Men and Women and
Fund and Colorful Rainboots

from KAMIK.

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

‘Checks and Balances’

Now that the federal government has become, under duress and at
great expense, a major shareholder in our financial sector corpora-
tions, they are coming under increased scrutiny—especially for cor-
porate salaries. Why do CEOs and other corporate executives make

millions, and then command millions more in “bonuses”? Because they can.
In theory, corporate structure is a representative democracy, a system of checks and bal-

ances. Shareholders oversee management while management puts their capital to work. Cor-
porate boards, elected by, comprised of, and representing shareholders, manage management
and insure that they are motivated to act in the owners’ best interest. Both want their share of
profit to be larger, and each benefits when the other succeeds.

Management compensation is a corporate expense, deducted from the earnings that be-
long to the owners. Managers would be inclined to pay themselves as much as possible, ex-
cept that owners want the earnings to be as largemuch as possible. So management’s greed is
kept in check by owners’ greed, and it is the owners, who risk their capital after all, that have
the last word. In theory.

In reality, things have not exactly worked that way, especially in the financial industry.
Most major banks and particularly investment banks have been corporations for a relatively
short time. Until the bubbling stock market made public offerings the capital they couldn’t re-
fuse, most were structured as private partnerships. They now have a public structure, but per-
haps still a private culture.

Corporate directors who sit on the corporate compensation committees that approve
salaries are usually nominated by the very same executives whose salaries they decide, and
therefore are beholden to them for that lucrative board seat. Compensation committees use in-
dustry averages to justify or at least rationalize their decisions, which encourages salary es-
calation as industry averages are driven up by… salary escalation. That rising tide also
reassures that they are competing for top talent by increasing the “going rate.”

That rate could be high because, however high, corporate salaries were still just a per-
centage of corporate fees, which in turn were a percentage of the value that clients—in the fi-
nancial industry, corporations seeking financing or investors seeking portfolio
returns—willingly paid for services.

Directors make decisions based on the information that management gives them, but man-

agement typically has better access to information and thus the opportunity—and certainly the
motivation—to tailor its message. Knowing all this, why don’t shareholders pay even more
attention?

A diversified portfolio can belittle the losses of any one investment, because that invest-
ment is just a small percentage of the portfolio’s total value. But as firm-specific risk can be
diversified away, then firm-specific shareholder attention can be, too.

The vast majority of corporate shares are held by institutional investors—mutual funds,
pension funds, insurance companies, endowments, etc. Institutional funds are so profession-
ally managed and so profoundly diversified that they have no incentive to oversee the man-
agement of any one investment. Individuals invest through those intermediaries, and so are
one step removed from actual corporate holdings. Diversification and intermediation have
minimized risk, but minimized the incentive to provide governance as well.

Will the federal government be a more conscientious shareholder? It has the imperative
of the public will, yet is itself a representative democracy with checks and balances, a ca-
cophony of competing and conflicting interests and information. There is talk of extending its
ownership, of nationalizing the entire banking system or at least the “big banks.” That will cer-
tainly change the banking system as we know it, and may or may not resolve one of our many
current crises, but it won’t resolve the larger issue of the viability of corporate governance or
of corporate structure.

The corporation allows a separation of ownership and management, just as financial
intermediaries allow a separation of the investor from the investment. Both exist because
they create value by doing so. Separation allows for expansion, it lets more people par-
ticipate more efficiently and with less risk, in turn creating more efficient markets, and, in
theory, more value for more people.

Corporations traded in the capital markets have lost half their value in the last year—
perhaps a reflection not only on the value of the markets or the economy but of the cor-
porate structure itself. That structure evolved in the 17th century because it served a
purpose—allowing companies to raise capital and allowing investors to diversify risk—
better than anything that had been used before. Indeed, it has carried us far, but how should
it carry us farther?

Rachel S. Siegel, CFA, consults on investment portfolio performance and strategy, and
on accounting dilemmas. She is a professor in the business administration department at
Lyndon State College. “Follow the Money” has been a regular feature in the Northstar
since 2001.

FollowtheMoney
by RACHEL SIEGEL
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by JUSTIN LAVELY

In 1981, the Northeast
Kingdom organized the
first ever St. Johnsbury
Maple Festival. It’s suc-

cess prompted a string of festi-
vals throughout the 80s, until
interest waned and volun-
teers were scarce. However,
under the direction of a new
team, the St. Johnsbury Maple Festival
Group, the festival seems poised for a re-
vival.

The group is made up of local businesspeople
from St. Johnsbury and surrounding communities
and they are committed to preparing a community
wide celebration of the maple sugar industry.

And they are thinking big.
Preliminary plans are to close portions of Eastern

Avenue Railroad Street from 10 a.m. to 5 p.m. on
April 18 to make room for maple tasting, sugar on
snow, a pancake breakfast, a rock climbing wall, live
music, kids activity area, maple science and histor-
ical exhibits, a sugar house on wheels, maple donuts
and maple cotton candy.

Details on the festivals in the 1980s, including
the event’s eventual stall, are difficult to come by,
but the reason for the revival effort is simple.

“Why not?” says Scott Beck, owner of Boxcar
& Caboose on Railroad Street. “A group of people,
including myself, felt that this community needed a
festival type event at least once per year. Winter,
summer, and fall events are already taken by other
organizations. We are the maple capital of the world
still, so a rekindling of the Maple Festival seemed
like a natural fit. The maple industry, large growers
and small, is a big part of St. Johnsbury and the
Northeast Kingdom.”

Six months ago, Scott brought the idea of reviv-
ing the festival to Fred Little, owner of Sunshine
Boutique and Moose River Antiques, Gary Eli, of
Caplan's, and Scottie Raymond and Lew Apgar,
from Kingdom Outdoors. Since then, other volun-

teers and organizations
have joined the team, in-

cluding the town of St. Johns-
bury, St. Johnsbury Works, and

the Northeast Kingdom Chamber of
Commerce. St. Johnsbury

Recreation Department
Director Joe Fox has

also volunteered to conduct
a Fun Run during the event. A

Food Court will also be available at the
St. Johnsbury Welcome Center.

Live bands from around the Northeast Kingdom
will perform on a soundstage all festival long, in-
cluding Red House, a country rock band from New-
port, Oblion, which plays jam-funk, and a surprise
group of very talented local musicians that will be
combining to play R&B. Several other bands, play-
ing bluegrass and jazz, are also expected to perform.

In addition to the activities, Scott is also hoping
to have around 60 maple-related vendors on the
street. At the moment, 40 have committed.

Admission for this rain or shine event is free to
all. All fundraising for the event has been through
local sponsors. As of press time, the group was still
putting together a schedule of events, which they
plan to post on their Web site www.stjmaplefesti-
val.com

The first Maple Festival back in 1982 was spear-
headed by Carmie Snyder, then President of the
chamber, Vern Forthun, then vice president, and for-
mer executive director Terry Hoffer. Forthun re-
members the activities from past festivals covering
St. Johnsbury from one end to another. The turnout
was usually large, according to Forthun, but the
massive amount of planning needed made the event
difficult to sustain.

“It was unfortunate because it was a really good
festival,” says Forthun.

Current planners are involved in other local or-
ganizations and seem to be familiar with and willing
to put the time in. When asked if the plan was to
make the festival an annual attraction, Scott’s an-
swer was a resounding, “Yes.”

Maple revival
Locals look to bring back downtown festival

ALyndonville man
described as a
"model for com-
munity dedication

and performance" has been
selected the Northeast King-
dom Chamber 2009 Citizen-
of-the-Year, one of the re-
gion’s most distinguished
awards.

A. Richard Boera, a longtime
community activist and servant, re-
ceived the honor for his extensive
service in Lyndon and St. Johns-
bury town positions as well as re-
gion-wide financial posts.

Boera, born on Staten Island,
N.Y. in 1925, entered Princeton
University in 1942, leaving the uni-
versity to enter the Navy in 1943.
While in the service, he received
training at the Stevens Institute of
Technology and the U.S. Naval Re-
serve Midshipman’s School at Co-
lumbia University; he received his
commission in 1945. His sea duty
was aboard the light cruiser, USS
Portsmouth, on which he served as
“A” Division Officer. He retired
from the Naval Reserve in 1965.

Boera has had an interesting
and varied career. After receiving a
bachelor of science degree from
Stevens Tech in 1947, he worked as
an aerodynamicist at the Glenn L.
Martin Aircraft Company in Balti-
more. He graduated with a master’s
degree in aeronautics from the Cal-
ifornia Institute of Technology in
1949.

Boera returned home to Staten
Island and assumed management of
the family’s restaurant, The Old
Mill, until it burned down in 1957.
That same year, Boera began work
at Staten Island Community Col-
lege, where he served in many fi-
nancial positions at the school in his
13 years there, including assistant
professor of mechanical technology
and ultimately as its business man-
ager. In 1970, Boera moved to Ver-
mont to assume the position of
comptroller/business manager at
Lyndon State College.

After having served under
seven college presidents during the
terms of six chancellors of the Ver-
mont State Colleges, he retired as
LSC’s Dean of Business Affairs in
1989. The year of his retirement, he
was named Lyndon’s Citizen-of-
the-Year, sharing the honor with
Rebecca Reynolds.

Boera has served in numerous
volunteer capacities over the
decades, as Lyndon’s Town and
Village auditor, Lyndon’s Boy
Scout Troop 38 assistant scoutmas-
ter, Justice of the Peace for over 30
years, Lyndon Planning Commis-
sion chairman, Caledonia County
Fair Association director and treas-
urer, Lyndon Historical Society di-
rector and treasurer, Board of Civil
Authority member, Sanborn School
Fund trustee, Lyndon Institute cor-
porator, Lyndon American Legion
Post life member, St. Johnsbury-
Lyndon Industrial Park Board chair,
St. Johnsbury-Lyndon Revolving
Loan Fund chair, interim Lyndon
selectman and – since 1998 - as the
secretary/treasurer of the St. Johns-

bury Development Fund. He re-
ceived the Caledonia County Pub-
lic Service Award in 2005.

One of his most satisfying en-
deavors was planning and person-
ally overseeing the restoration of
the 1857-1900 District #6 one-
room schoolhouse in Lyndon Cen-
ter during 2004-2006. The building
serves as a living history classroom
for area grade school children and
was honored by being placed on
both the Vermont and National
Registers of Historic Places.

Friends note that one of Boera’s
most impressive spans of service is
to his Rotary clubs, first on Staten
Island and now in Lyndonville; his
service to the worldwide civic or-
ganization - as a secretary-treasurer,
director, past president and now as
an honorary member of both clubs
– stretches back 57 years. When not
involved with community or fam-
ily activities, Boera is an avid
golfer, a long-time member of the
Orleans Golf Club.

"I have met no finer gentleman
nor anyone else who more fully
embodies the concept of service
above self," said fellow Rotarian
Mary Ann Riggie.

Married to Julie Baeszler Boera
since 1952, the couple have seven
children. They are Patricia, of
Burlington; USAF Brig. General
Michael and wife Carrie, of
Hawaii; Peter and wife Kiva, of
Wheelock; VTANG Lt. Col. Chris-
tine Simpson and husband Bruce,
of Jericho; Susan Sobczak and hus-
band David, of South Burlington;
David and wife Meg, of Burling-
ton; USAF Lt. Col. Donna O’Har-
ren and husband Lt. Col. Shannon,
of Hawaii. The Boeras also have 12
grandchildren.

A ceremony will be held in the
Spring.

Boera dubbed
‘Citizen of the Year’
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stop by and see katie at the corner of route 2 and Hill Street • 802.684.9900
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802.684.9900

by DICKBOERA

The only thing
planned about this
trip was the thought
that my “window of

opportunity” for some travel
time would appear to be in
April when weather might be
decent, commitments at home
minimal, and tourist traffic
lighter. Our daughter Donna
would be in Hong Kong for
two weeks for advanced stud-
ies in Chinese, and this gave
us the idea that meeting up
with her for a few days might
be a good starting point.
Some time back, we’d con-
sidered Australia’s “natural”
state, Tasmania, as worth ex-
ploration, …and the fabled
Taj Mahal is on everyone’s
dream list of sights to savor
“…before I sleep.” Fair
enough, they’re all in the
same global region; we’ll see
what develops as we go
along.

���
April 7, 2002

I need most of the three-hour
layover in Chicago to cope with a
snafu that develops early on. When
I appear at the Korean Airlines
ticket counter to get my boarding
pass, I’m told that I need a visa to
land in Hong Kong with a one-way
ticket …despite the fact that visas
aren’t normally required. (The one-
way fare is a warning light occa-
sioned by the 9/11 circumstances.)
Of course, it’s too late to get a visa
now, so I’m obliged to get a one-
way ticket from “somewhere” to
satisfy the airline. They hold my
tickets while I check out other op-
tions. The shortest flight Korean
Airlines offers is back to Seoul,

Korea, and the cost for this brief dis-
tance is more than that for the
8,000-mile trip from Burlington!
I’m obliged to think about Tasma-
nia in more specific terms sooner
than exp

I’m able to book Hong Kong to
Hobart, Tasmania, via Melbourne
for April 13. This satisfies the Ko-
rean counter, but now the problem
is they’ve discovered that my lug-
gage was manifested only to Seoul
instead of all the way to Hong
Kong. They retrieve it in about 15
minutes, but before they can advise
me of its appearance someone inad-
vertently sets it back down on the
conveyor belt to the luggage carrier
and plane. Another 45-minute wait
for the re-retrieval, then I have to
have an escort to the x-ray machine
before it can go back to the airline
for processing. Bottom line, I make
it to the boarding gate with just 20
minutes…of the three hours…to
spare, and I’m wet, not from the
rain, but from perspiration. The
plane is about 90 percent full, 98
percent Korean. Luckily, I had
asked for…and got…a window seat
immediately behind an exit door so
I can fully stretch my legs during
the 15-hour, 6,543-mile flight and
can get into the aisle without step-
ping over anyone. All the Korean
stewardesses are stunning; they
look like models for a travel ad.

���
April 8

We land at Inchon Airport in
Seoul at 6:15 p.m. (gaining nine
hours, losing a day), and it’s almost
time to board the flight to Hong
Kong. It’s a beautiful international
terminal, spotless and shiny marble
throughout. Once again, the plane is
about 90 percent full, this time 98
percent Chinese. In just under four
hours we arrive in Hong Kong.
There’s no problem processing

through Immigration, procuring
Hong Kong dollars at an ATM, and
- following Donna’s instructions -
finding the Airport Express train
From the end of the run, I take a cab
to Donna’s Shangri-La Hotel in the
heart of the city, knocking on her
door near midnight. She’s sleepy,
but happy to see I made it. The hotel
is gorgeous, the room luxurious, and
I’m assured when I register that
there’s no extra charge for sharing
the room. We save the small talk for
morning and I hit the sack right off.

���
April 9

Through the next four days, I
enjoy the sights and “feel” of this
awesome city (the name means
“Fragrant Harbor”), sometimes with
Donna, but more often while she’s
off for her studies. There’s an orien-
tation tour, a cable-propelled tram
up to Victoria Peak, a ferry across
the harbor to mainland Kowloon (or
“Nine Dragons”) and the New Ter-
ritories which, along with 235 other

islands, comprise
Hong Kong, a metropolis of 6.9
million inhabitants. One tour heads
to Aberdeen where we ride in a
sampan past the Jumbo Floating
Restaurant (capacity 3,000) and the
crowded community of houseboats,
barges and junks. The water is
filthy, hardly conducive to enjoying
the restaurant fare. Then it’s on to
the beaches at Repulse Bay; higher
up, a view of the South China Sea
and then a chance to shop at the
Stanley Market, much like Beijing’s
Silk Alley. After a unique dinner at
a Thai restaurant, Donna and I re-
turn to Victoria Peak one night to
view the unique panorama of myr-
iad skyscrapers below, bedecked
with neon and multi-colored light-
ing.

After breakfast one day, I call
the Indian Embassy, just a block
away from the hotel, and learn that
the famed mosque is not camou-
flaged. Apparently, the stories are a
hoax…possibly perpetrated by the
Pakistanis to hurt the Indian tourist

trade. Now the problem is that five
working days are needed before a
visa can be issued, and I’ll be leav-
ing before then; I’m told that I can
appeal tomorrow morning. The ap-
peal is successful so I’m off to the
Indian Embassy to leave my pass-
port and pay for the visa to be
picked up later, but before 5:00 p.m.
Returning to the hotel, there’s a note
from the consulate advising that I
don’t have any blank pages left in
my passport; a visa cannot be issued
unless they have a page on which to
stick it. Fortunately, the U.S. con-
sulate is located close by and they
are open for business. I rush over
there and the super-efficient staff ac-
commodates me in less than five
minutes! I hustle back to the Indian
Consulate and, after an hour, they
issue my visa.

The day after Donna leaves for
home, I catch a Qantas flight to Ho-
bart, capital of Tasmania,Australia’s
island state. Tasmania is advertised
as “The Natural State” or “Holiday
Isle” (on license plates). From the

AArroouunndd  tthhee  WWoorrlldd  iinn  1188  DDaayyss
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air it looks hilly, even mountainous,
and there are a few large lakes, not
very green just now with fall set-
tling in in this part of the world. My
guidebook tells me Tasmania, the
smallest of the seven Australian
states at approximately one percent
of the total Australian land mass
(about the size of Switzerland), has
a population just under half-a-
million, with 180,000 of the state’s
residents living in its capital city.
Nearly a third of it is national parks
and reserves.

At 9:30, we touch down at Ho-

bart International, a compact but ef-
ficient operation about one-third the
size of Burlington’s airport. 

On the first day, to get my bear-
ings, I take a van taxi-tour up the
steep, narrow, winding road to the
top of Mt. Wellington, 4,000 feet
above the city; it’s not quite as dra-
matic as the drive up New Hamp-
shire’s Mt. Washington. Here we
have a breathtaking 270° panoramic
overview of the whole Tasman
peninsula. The top of the mountain
is a very unusual rock formation
that the driver explains is an “uplift”
formed from a molten mass of vol-
canic origin, but internally rather
than the result of an eruption. Back
down at sea level, we pass the site
of 19th century convicts’ settle-
ments, the “Female Factory”
(women’s prison farm), and the
Cascade Brewery. 

Another day brings a tour to
Port Arthur via the Tasman Bridge.
The leaves are just beginning to fall.
It’s like our September here in ap-
pearance and temperature — clear,
sunny, and crisp. There’s a stop at

Tasmanian Devil Park, an animal
reserve shelter, where we roam
freely among kookaburras (the giant
kingfishers), Tasmanian Devils,
kangaroos, wallabies, possums, ea-
gles, owls, hawks and parrots, all in
their natural habitat. Many of the
kangaroos have lost their skittish-
ness around people and can be pet-
ted. The Devils are kept behind
stone barriers as we watch them
feeding. They have to be the most
ferocious-looking, vicious-sound-
ing little “buggers” pound for pound
that I’ve ever come across. I would-

n’t like to encounter one in the wild. 
Then it’s on to Port Arthur, “the

pre-eminent symbol of Australia’s
convict heritage.” The settlement,
site of the penal colony, dates from
the mid-19th century. Located in a
pleasant cove, surrounded by ma-
jestic eucalyptus trees, it’s a very
restful place. The prisons and sol-
diers’ barracks, as well as the Com-
mandant’s House have been
partially restored. Admission to the
sprawling site includes a half-hour
cruise of the bay (Mason’s Cove)
and there’s time for a sandwich
lunch, made even more enjoyable
by the accompanying ginger beer,
before we head back. 

I’ve been in Tasmania just four
days – it’s now April 17 – and I head
to mainland Australia, Melbourne,
just an hour away. After an
overnight rest at a hotel near the air-
port, I’m off to India, first flying
“backwards” to Brisbane before
heading west to Bangkok, where
there is a short layover (since I was
also here a couple of years back).

The path of the nine-hour flight

takes us over Queensland, Northern
Territory, and Borneo, landing at
Bangkok in mid-afternoon.

Of several hundred boarding
Thai Airlines flight #315 to Delhi –
a 4-hour hop - I count three other
Caucasians and just one person who
could be older. Wine is served with
a tasty chicken and rice meal…and
brandy afterwards. That’s all I need
to fully conk out!  Land at Indira
Gandhi International Airport at
10:15 p.m. local. After Immigration
clearance and changing dollars to
rupees, I casually scan the dozens of

signs being held up by guides, taxi
drivers, hotel van drivers, or travel
agents “paging” individuals; I’m
shocked to realize that angelic
Rachel (the travel agent in Hong
Kong) has come through for me.
From behind a magic marker sign
emblazoned with “MR. ALVARO
BOERA,” I’m greeted by Mukul
Azad, representing Shikhar Travels,
who takes me in tow. Having been
contacted by the Hong Kong travel
agent Rachel, he leads me to a wait-
ing taxi for the long night drive into
the city. Mukul is arranging a guide
and taxi for touring in Delhi tomor-
row; there are no sightseeing bus
tours here. He drops me off at the
hotel, advising that he will arrange
to have me picked up in the morn-
ing. The 4-star Hotel Connaught in
the heart of Delhi, is ideal, its ac-
commodations far exceeding my
most optimistic expectations. The
air conditioning is a godsend.

At 9 a.m. sharp, the driver ar-
rives; Mukul has sent over a taxi to
take me to his office to work out
sightseeing details for today and to-

morrow and to arrange ongoing
flight tickets. After I give Mukul a
list of all the places I’d like to visit,
a Delhi tour is arranged for today
and Agra for tomorrow. I’m intro-
duced to today’s driver/guide, Jag-
bir Singh, whose English is passable
and smile broad, and we’re off. It’s
sunny, 85º, quite clear. First stop in
Old Delhi is the Lal Qila or Red
Fort, built by the Emperor Shah
Jahan (builder of the Taj Mahal) be-
tween 1618-47. I pay homage
(shoes removed) to Mahatma (Great
Soul) Gandhi at the Raj Ghat, the
‘samadhi’ or site of his cremation in
1948, surrounded by a beautiful gar-
den. An eternal flame burns in re-
membrance of the “Father of the
Nation” and Indian families queue
up to have their photos taken along-
side his shrine. The colorful saris of
the Indian women are striking.

It’s a short drive to the Gandhi
Museum, where the martyr’s life is
depicted in photos, paintings, sculp-
tures, carvings, correspondence,
manuscripts and personal belong-
ings, including the blood-stained
loincloth worn the day “Bapu’s” life
was cut short, January 30, 1948 and
the bullet that cut him down. Quo-
tations of “Gandhiji” (1869-1948)
fill the walls of the library/museum:
“My life is my message,” being the
simplest, yet saying it all. “Non-vi-
olence,” he said, “is not to be used
ever as the shield of the coward; it is
the weapon of the brave.” The text
on one of the yellowing postcards
purchased at the entrance desk sums
up the life of this remarkable man:

‘The flesh-and-blood Gandhi
was a most unlikely saint. Just con-
jure up his portrait; a skinny, bent
figure, nut brown and naked except
for a white loincloth, cheap specta-
cles perched on his nose, frail hand
grasping a tall bamboo staff.  This
was one of the century’s great revo-

lutionaries? Yet this strange figure
swayed millions with his hypnotic
spell. His garb was the perfect uni-
form for the kind of revolutionary
he was, wielding weapons of prayer
and nonviolence more powerful
than guns.’

I ask Jagbir to stop at the
golden-domed Sikh temple, off the
beaten track, where he instructs me
to check my shoes and socks, wash
my feet, and don a headpiece (a
handkerchief will do) before enter-
ing the sacred place.  Again, I’m the
only foreigner present, so I try to
keep a low profile. Jagbir has been
very patient with me all day, wait-
ing in the car while I visited all the
mosques, temples and museums for
indeterminate periods of time. I in-
sist that he take time to eat, though
I took very little food myself since I
had just a touch of “Delhi belly”
today, perhaps a reaction to the
malaria pill.  

Back at the Connaught, the
safest bet for dinner is in the hotel’s
fine restaurant, where I have roast
lamb with hot sauce and the old
standby rice. The Indian beer is cold
and good and the dessert, gulab
jamun, is sweet, delicious, syrupy.
A five-piece band provides Indian
music, with only a Sikh couple and
me on hand to enjoy it. I’m told that
Indians come in late for their
evening meal, between eight and
eleven, much like Spain. 

The next morning “Jag” arrives
at 7:30 to chauffeur me for the 200
km. drive to Agra. It’s another beau-
tiful day. Leaving the relatively or-
derly confines of New Delhi, we
enter a different India. Outside the
city are miles and miles of ghettoes;
no one can possibly live like this,
but millions do. It’s a wild drive —
125 miles of hell — a mix of mo-
torcycles, bicycles, rickshaws, 3-

“Whenever possible, life should be a pattern of experiences to
savor, not to endure…” Author u

Continued on Page 31

LLaayy--AA--WWaayy!!

FFrreeee��DDeelliivveerryy!!

SSppeecciiaall��FFiinnaanncciinngg!!

SSpprriinngg��CClleeaarraannccee��SSAALLEE!!



10 APRIL 2009 THE NORTH STAR MONTHLY

Peary’s attempts. The weather was
beautiful — sunshine day and night at
an average temperature of 38 degrees.
We learned soon that having a heli-
copter in this part of the world is a
great luxury. The helicopter was sta-
tioned 80 kilometers south and be-
longed to an Australian mining
company searching for zinc. The hel-
icopter had been airlifted over from
Norway under extremely difficult
conditions, and their hourly rate was
exorbitant. Even so, the team had to
wait 11 days before it was available to
search the ice for land. The waiting
strained our nerves, especially since
we did not know how long the good
weather would last. We were fortunate
to have only one day of dense ice fog.

During the waiting time they ex-
plored the surrounding area of Kap
Morris Jesup. There is much history
to be found in the many cairns they
discovered, telling about past explo-
rations and attempts to reach the
North Pole from there. Finally the hel-
icopter arrived. Recent satellite pho-
tos and gravity data gave us a rough
idea where to search for land. There
are only a few weeks in August when
the sun is strong enough to melt the
pack ice and expose any island under-
neath.

We were lucky.
Just before the expedition was

forced to give up the search because
of time constraints with the helicop-
ter, we discovered land at 83.41°N.
Measurements and the structure veri-

fied that it was indeed an island. The exposed area was 300 feet by 170 feet, but it was hard
to tell how much more was covered by ice and snow.

The Danish government verified the findings, and before we left, we erected a cairn and
secured in it a plastic bottle with a description of the expedition, their signatures and their
flags. They named the island “Ultima Thule 2008.” The Danish government will likely
change the name to the Inuit language.

Back in camp, another kind of excitement gripped us. During one of the daylight arctic
nights, three polar bears paid a visit. One polar bear pushed his snout into our tent. He was

only 18 inches away from our heads.
We were lucky that the polar bear
did not use his claws to investigate
further. They made a lot of noise and
the polar bears retreated, but not be-
fore one of the cameramen filmed
them.

With great anticipation, we
waited for the solar eclipse, the cen-
ter of which would, by chance, pass
directly over Kap Morris Jesup. It
was a very strange two minutes. An
ordinarily bright summer night be-
came eerily dark. Only the far hori-

zon was illuminated by the sun. We took some great pictures.
As our last big feat, we scaled the most northern mountain in the world. A cairn at the

top called it only “Peak 6.” They named it “Galen Rowell Mountain” in memory of Ken
Zerbst and Lyndy Burdet’s mountain-climber and photographer friend, who had been killed
a few years earlier in a freak airplane accident. On top of the 5,400 foot high mountain, lo-
cated 14 kilometers northwest of Kap Morris Jesup, they erected a cairn and placed in it a
plastic bottle with their signatures, the expedition details, and their national flags.

German Television has broadcasted the one hour long, special documentary called: “Ul-
tima Thule 2008 – The Hunt for the Most Northern Piece of Land in the World.”

It was quite an adventure. We were lucky, we made history. Also it was interesting to see
how much goes into making a good film. We certainly respect what film stars have to do,
but we had enough of filmmaking, and we do not want any part of it in the future.”

Making
History

Author Info
The couple met in 1978 at the airport in
Lyndonville. Burdet, was living in Mt.
Holly, VT, and she had a private pilot’s li-
cense. She flew to Lyndonville from time to
time to visit her son Bill, a student at Lyn-
don Institute. Burdet grew up in Connecti-
cut, studied at Mt. Holyoke College and
took her junior year abroad in Switzer-
land.She loved Switzerland.
“I stayed for five years, mainly because I
loved the climbing and skiing, and I ended
up helping with translations for the Swiss
expedition to Mount Everest in 1952.”
Fischer, a native of Germany, majored in
electrical engineering in college and worked
in Switzerland before moving to the United
States. He became a U.S. citizen and
worked for companies building electrical
transformers in the Midwest. Seeing the
need in the industry for high quality insula-
tion material, he arranged for Weidmann, a
Swiss company, to sell its products in North
America. Eventually EHV in St. Johnsbury
became EHV-Weidmann; Fischer met EHV
founders Gordon Mills and Bob Fuehrer,
and he became part of the company’s ex-
pansion in St. Johnsbury.

Continued from Page 1
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The dedicated professional healthcare providers 
at NVRH’s Birth Center believe in options when 
it comes to childbirth.

Overwhelmingly requested by patients, VBAC
(Vaginal Birth after Cesarean) is once again part 
of the full spectrum of birthing choices available
to mothers at the Birth Center. 

Giving parents-to-be a full spectrum of birthing 
alternatives. Another great reason to choose NVRH. 

HOSPITAL DRIVE, ST. JOHNSBURY | MORE INFO. AT 802 748-7339|

VBACs are back!
{ number 39 }

101 REASONS TO choosechoose  NVRH THE BIRTH CENTER

Protecting families and businesses
in Vermont and New Hampshire

for over a century.
Go to KinneyPike.com or call
(800) 639-1010 in St. Johnsbury

Six offices statewide: Burlington, Poultney, Randolph,
Rutland, St. Johnsbury & White River Jct.

Protect your dream home
with a name
you can trust...

is in the air.
I see the same thing on Main

Street when classes let out, at
first the kids seem to be afflicted
by a strange disability which has
them mumbling to themselves
and canting their heads to one
side. Sometimes they stagger
blindly right into the street, and
I’ve learned to be especially cau-
tious on these first really warm
days. Then when evening finally
comes and the good kids, any-
way, are all inside doing their
homework, out comes the wood-
cock, putting on the strangest
performance of all. It’s crazier
than a loon with its whirling
flight and “woo-woo” call, ac-
companied by the grunts and
peeps and trills of amphibians, all
of them trying to get connected.

I don’t have a cell phone. Part
of the reason is that it wouldn’t
do me much good out where I
live anyway. I suppose it would
be useful if I traveled, but I don’t
travel, either. People tell me
they’re great in emergencies, but
I’d prefer to avoid those, too. I
feel the same way about the In-
ternet. I spend at least an hour
connected to it every day but it’s
work, that’s all, and hardly ever
pleasant. I’ve reached a point in
life where the connections I want
to make are primarily spiritual,
and you can’t find those in a box.

I haven’t forgotten what it is
like to be young, though, and that
time when dialogues with others
my age were so desperately im-
portant. Nor have I forgotten the
absolute agony of asking for a
date, which has now been miti-
gated by services like Facebook.
But today some scientists are be-
ginning to caution about the
irony of becoming isolated by so
many connections. There is an
enormous fallacy in having hun-
dreds of friends. And here’s an-
other thing. There is no substitute
for the interplay of visual and au-
ditory cues, the body language

and other silent communications
that take place when two people
meet. That’s how we learn to
judge character and develop ap-
propriate responses.

When a sapsucker connects, it
is always to another sapsucker.
Same goes for the woodcock, and
that can’t be said for the Internet
where there is no eye contact, no
tone of voice to judge. It’s almost
designed for fraud and requires
constant policing. There’s fraud-
ulent behavior in nature, too, es-
pecially among insects, which
pretend to be things they are not,
and even the plant kingdom pro-
vides some spectacular examples
of misrepresentation such as the
carnivores which beckon to the
unwary with promises of tasty
treat.

It’s a jungle out there, and
how I love to be afoot in the
midst of it, making connections
of my own! I’ll never forget the
day many decades ago when the
ruts on our road had finally dried
enough for a walk. My gaze
drifted from the yellow coltsfoot
to the flight of the mourning
cloak butterfly and then alighted
on a nearby twig of a hazelnut
bush. There, for the very first
time, I saw the most exquisite
spring flower of all. It was tiny,
almost microscopic, but brilliant
magenta with tendrils like a sea
anemone reaching out for the
pollen of nearby catkins. I sup-
pose I could have “googled” it,
but that would not have been as
memorable.

Spring is all about getting
connected. The air is filled with
the networks of trees and birds,
bugs and frogs as well as hu-
mans. A great symphony of
voices, of scents, of vibrations
fills the excited atmosphere with
the universal language of life. I
don’t deplore any of it, I just
hope that everyone, young and
old, can find the time to cut their
electronic umbilical for long
enough to really join in.

Cell phones and sap suckers
Continued from Page 1

By BETS PARKER ALBRIGHT

The year was 1942.
I had graduated
from college and
married a young

man who had just been
asked to serve as secretary
to a senator from his home
town in Connecticut.

Our engagement had been
fairly long, and now, with his new
job, we could afford to live in
Washington. There were lots of
jobs available, and if I spent some
time learning to take shorthand, I
could be hired in a good govern-
ment office.

We found a very small walk-
up apartment, and after only a
couple of months of secretarial
school I was offered a good job. I
had majored in modern languages
in college, which enabled me to
work as secretary and translator
at the Library of Congress. My
boss, a very competent woman,
was less than impressed with my
office skills. I managed to drop a
typewriter, which survived the
fall. My boss muttered that she
hoped I wouldn’t have children,
as dropping them wouldn’t be a
good idea!

I muddled along pretty well,
and actually did a bit of translat-
ing, using my knowledge of Ger-
man and Italian – useful during
those war years.

Several incidents brought me
up short during my time in Wash-
ington. I was quite upset one day

when my boss interviewed a
young black woman and rejected
her. I asked Mrs. Wilson if the
woman wasn’t up to the job, and
she replied, “Well, I’d rather have
a white girl.” In time, I made
friends with a lovely Native
American girl who had lived on a
reservation and was thrilled to be
in a ‘real’ city. One day I asked

her to have lunch with me. I took
her to a nice little restaurant
where I often ate. To my horror
and embarrassment, the waitress
said she was sorry, but the restau-
rant was not open to the ‘col-
ored.’

I was disillusioned that in a
city like Washington, which I
had considered quite sophisti-
cated, such episodes could occur.
It is hard even to imagine it now,
as we rejoice at the position that
Barack Obama and his fine fam-
ily find themselves in. One day
we invited to our apartment for
dinner the president of Howard
University, who was a close
friend of my father-in-law. He
told me that he would love to ac-
cept our invitation, but he knew
he would not be welcome in our
apartment building as a man of
color, and that if I made a fuss it
would cause trouble.

Despite these disheartening
events, it was exciting to live in
Washington, if only to take in the
drama of being close to the cen-
ter of so many wartime activi-
ties. Even so, I was relieved
when we moved back up to the

Northeast. I wasn’t aware of
what the tolerance of people was
in the north in those days as
there had been relatively few
black folk there in my experi-
ence to test the case.

When I had been in private
schools in New York there were
no ‘colored’ students. When I
had arrived at Wellesley there

was only one colored student in
my class. She was lovely and she
was popular, but I did wonder
why she chose a school that ob-
viously accepted only ‘token’
students of color, apparently to
prove that they weren’t exclu-
sive.

Schools and colleges every-
where are very different now,
thank goodness. In my college
magazine I see pictures of
women of all races and colors.
Oddly enough, when I was in
college there were girls from
China, because Madame Chiang
Kai-Shek had spent her under-
graduate years at Wellesley!

So we have come a long way,
although problems surrounding
color and race will continue to
persist. But it is generally agreed
that with the advent of President
Obama, the world has taken a
giant step forward. In small
ways, a rural northern place like
Vermont has become more ac-
cepting of people of different
races and colors, and they feel
more and more welcome here. I
think it’s fair to assume that this
positive trend will continue.

Making Progress
Sometimes a step backward can

show us how far we’ve come

“I was disillusioned that in a city likeWashington, which I had
considered quite sophisticated, such episodes could occur.”
Bets ParkerAlbright
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Rest Assured -

SSaawwyyeerr  &&  RRiittcchhiiee  ooffffeerrss::

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

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

Photos & Story by SHARON LAKEY

“It’s been a labor of love, but
I’m not a patient woman,” said
Mary Prior, President of the
Danville Historical Society.

She’s had to learn to be patient, though, as
the charming cape, now known as the
Danville Village House, has slowly reap-
peared in its original form beside the stat-
uesque Danville Congregational church on
Hill Street. 

The project began in 2006 with a letter
sent to various organizations in Danville. In it
was a stunning offer from a lawyer, announc-
ing that an anonymous donor wished to gift
substantial money to a group who had a good
idea about how to use it. 

Impatient Mary, never lacking for an idea,
jumped at the thought of establishing a re-

stored building dedicated to the collection and
sharing of history in the center of Danville
Village. Margaret Springer, who had worked
for 30-plus years as president and archivist of
the Danville Historical Society, was ecstatic
about the idea, and the thought began to
gather momentum.

Time was of the essence, and Mary im-
mediately contacted Paul Chouinard. “He is
an architectural perfectionist by avocation,”
said Mary. He’s a real estate agent to boot, and
they set out to find a house that would fit the
bill. By luck or grace, the little cape by the
Congregational church became available. 

“I like where it sits,” said Paul. “It is near
the center of the village, and it has historical
integrity.” Paul describes it as, “a prototypi-
cal Cape Cod style home mirroring the aus-
tere simplicity of early nineteenth century,

rural Vermont homes.” 
Oddly enough, Mary found that the line-

age of the people connected with the house
were among the long-standing families of
Danville: Sias, Choate (the builder, a cabinet-
maker), Currier, Cahoon, Peck and Gadapee.
It was a perfect match. “All the work the his-
torical society had done under Margaret’s di-
rection and tireless efforts made it possible for
me to research this house,” said Mary. 

With Paul’s knowledge of early construc-
tion and Mary’s deed research, a detailed his-
tory of the house, proposed budget and
projected use of the building was sent to the
lawyer of the donor. Imagine the excitement
when Mary received a letter that related the
donor would pay the purchase price of
$198,000 and another $200,000 for restora-
tion. “The donor had some good suggestions

as well,” said Mary. “For example: Weren’t
the proposed cedar shakes a fire hazard? The
donor was also adamant that the house would
have a meeting room and parking lot.”

Together, Mary and Paul, conferencing
with the Historical Society, worked out the
renovation plans. Paul, a real stickler for de-
tail, was chosen as clerk of works. They vis-
ited Sturbridge Village. “The buildings there
were built in the same time period as the
house,” explained Paul. “It helped to visualize
what the house looked like back in 1838 when
it was built.” In their planning, they designed
for historical correctness as well as compli-
ance to the Americans with Disabilities Act..  

In keeping with the desire to use as many
local artisans and builders as possible, Paul
began the painstaking job of putting together
contracts. The list of chosen contractors in-

The Little Cape 
That Could

Danville Village House to Open Its Doors on May 2
MMaarrggaarreett  SSpprriinnggeerr,,  ffoorrmmeerr  DDaannvviillllee  HHiissttoorriiccaall  SSoocciieettyy  PPrreessii--
ddeenntt    aanndd  AArrcchhiivviisstt  ffoorr  3300--pplluuss  yyeeaarrss,,  eennjjooyyss  tteeaa  iinn  tthhee  nneeww
KKeeeeppiinngg  RRoooomm  iinn  tthhee  DDaannvviillllee  VViillllaaggee  HHoouussee..

TThhee  hhoouussee  aass  sseeeenn  ffrroomm  tthhee  ddrriivvee  ooff  tthhee  DDaannvviillllee  CCoonnggrreeggaattiioonnaall  CChhuurrcchh..  TThheerree  iiss  aa  sshhaarreedd  ppaarrkkiinngg  lloott  aatt  tthhee  eenndd  ooff  tthhee  ddrriivvee  wwiitthh  aa  ppaatthhwwaayy  ttoo  tthhee  hhoouussee  tthhrroouugghh  ppuubblliicc  ffrruuiitt,,
fflloowweerr  aanndd  hheerrbb  ggaarrddeennss..
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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 addi-
tional 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)

Susan Taney, Nurse Practitioner (Adult Care)
Jeniane L. Daniels, Physician Assistant-Certified
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)
Jeniane L. Daniels, Physician Assistant-certified

Caledonia Internal Medicine (802) 748-5174
Frank Meierdiercks, MD (Internal Medicine)
Thomas Ziobrowski, MD (Internal Medicine)

Claudia Lee, 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

Diane E. Matthews, Nurse Practitioner (Adult Care)
Betsy Fowler, 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??

SUPPLIES

Peter Hopkins
13 Raymond Street
Lyndonville, VT
05851

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

cluded: Harold Lunnie, foundation;
Garren Calkins, driveway excava-
tion, parking area, and seeding;
Michael Walsh, garage restoration,
single story addition, clapboard sid-
ing, flooring, and shed storage
room; Joel Currier, wood for floor-
ing and wainscot; Paul Dussault,
heating; Hollis Prior, landscaping;
Luke Colby, wiring; Sally A. Fish-
burn, replacement doors and win-
dows; Phil Beattie, stonework;
Lucian Avery, blacksmith; Steven
Towsley, chimney; and Frank
Siebenbrunner, finishing details.
(This list doesn’t include the red-
hued Mary and her husband, Hollis,
who could be watched for weeks as
they voluntarily painted the whole
building.) 

Meanwhile, Mary continued her
historical research, this time in a
more communal way. Her Gram-
mie Tennie was a social historian. In
writings for Vermont Life and the
Burlington Free Press, she pub-
lished stories told by those still liv-
ing about people and events of the
past. “I spent a great deal of time
driving her to remote locations
throughout Caledonia and Essex
Counties,” Mary remembers. “I’d
wait, sometimes for hours, while
she interviewed someone for an ar-
ticle she was writing.”

In Grammie Tenney’s tradition,
Mary searched and wrote some so-
cial history of Annie and Sam Cur-
rier, who were owners of the house
from 1933 to 1960. Sam died in
1943, so for most of that time, it was
known as Annie’s house. The inter-
views include some wonderful sto-
ries, two of which follow. 

Janette Langmaid Morse,
Mary’s second cousin: 

“Annie Currier looked like she
wouldn’t like children, but that was
not the case. She had a sort of scowl

for an expression, but she was the
nicest woman. My mother and fa-
ther lived next door. My son Alan
used to go visit her often. She would
have a nice, sweet pudding for him.
One day, she offered him his pud-
ding; he didn’t like it very well, be-
cause it wasn’t sweet. 

‘Why doesn’t the pudding taste
like usual?’ he asked.

‘It’s Indian pudding,” Annie
replied.

‘Where did you get the dead In-
dians to put in the pudding?’”

Winona Gadapee, former owner
of the house:

“I loved that house. I would still
live there if I could, but my breath-
ing required a brand new house.
While we lived there, the key to the
Congregational church hung by the
kitchen door inside the sun porch. It
was available to anyone who
needed it. When we sold the house
to the Grayecks, the key still hung
there for use by all. Once, Mr.
Grayek, who was Jewish, laughed
in telling me that the key to the
church hung right beside the door-
post that they would touch on their
way in as a Jewish blessing. 

‘Only in Danville,’ he would
say.”

In a way, the tradition of the key
still exists. But this time, the house
itself has become a key. All those
who paid with money and time offer
the residents of Danville a lovingly
restored place to meet, research,
chat, and remember their dear ones
and the community in which they
lived. 

Besides the May 2 Grand Open-
ing, programming ideas are starting
to stir. Mary plans for the building
to be open from 1:00-8:00 on Tues-
days and Thursdays and Saturday
mornings. “We need to spread the
word into the community, so
Danville Village House becomes
alive and vibrant,” she said.

���
For pictures, story and a walk-

ing video tour link of Danville
Village House go to http://sharon-
lakey.blogspot.com/

PPaauull  CChhoouuiinnaarrdd,,  CClleerrkk  ooff  tthhee  WWoorrkkss,,  aanndd  MMaarryy  PPrriioorr,,  PPrreessiiddeenntt  ooff  tthhee
DDaannvviillllee  HHiissttoorriiccaall  SSoocciieettyy  eennjjooyy  aa  qquuiieett  mmoommeenntt  aaddmmiirriinngg  tthhee  wwoorrkk
ooff  mmaannyy  hhaannddss..

DDaannvviillllee  VViillllaaggee  HHoouussee  iiss  llooccaatteedd  nneeaarr  tthhee  cceenntteerr  ooff  DDaannvviillllee  GGrreeeenn,,
mmaakkiinngg  iitt  eeaassiillyy  aacccceessssiibbllee  ffoorr  rreessiiddeennttss  ttoo  aatttteenndd  mmeeeettiinnggss  aanndd  pprroo--
ggrraammss,,  vviieeww  ddiissppllaayyss  aanndd  ddoo  hhiissttoorriicc  rreesseeaarrcchh..  FFrraannkk  SSiieebbeennbbrruunnnneerr
hhaass  bbeeeenn  bbuussyy  ffiinniisshhiinngg  ddeettaaiillss  aatt  tthhee  hhoouussee..  HHeerree  hhee  iiss  ppiiccttuurreedd  bbyy
oonnee  ooff  tthhee  aarrttiiffaaccttss  tthhaatt  wwaass  ggiivveenn  ttoo  tthhee  DDaannvviillllee  HHiissttoorriiccaall  SSoocciieettyy..
IItt  iiss  hhooppeedd  tthhaatt  ccoommmmuunniittyy  mmeemmbbeerrss  wwiillll  ffeeeell  ccoommffoorrttaabbllee  iinn  ddoonnaatt--
iinngg  hhiissttoorriiccaall  iitteemmss  ffoorr  ddiissppllaayy..
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St. Johnsbury Academy
Spring 2009 Sports Schedule

BOYS VARSITY/JV LACROSSE
4/4 New Hampton,NH (A) 12:00
4/28 Spaulding (NL) (A) 4:00
4/30 Harwood (NL) (A) 4:00
5/2 Spaulding SAT* (H) 3:00
5/4 Montpelier (No JV) (H) 4:00
5/7 Milton (A) 4:00
5/9 Hartford (NL) (A) 11:00
5/12 Harwood (H) 4:00
5/14 Lamoille (A) 4:00
5/16 U-32 (A) 11:00
5/19 Rice (H) 4:00
5/21 Randolph (A) 4:00
5/23 Montpelier (NL) (A) 11:00
5/26 U-32 (H) 4:00
5/29 Vergennes (A) 4:00

* JV Games Will Follow Varsity

GIRLS VARSITY/JV LACROSSE
4/9 Spaulding (NL) (A) 4:30
4/22 Randolph (NL) (No JV)(H) 4:30
4/24 U-32 (NL) (H) 4:30
4/27 BFA St. Albans (NL) (A) 4:30
4/30 Montpelier (NL) (H) 4:30
5/2 Oxbow (No JV) (A) 3:00
5/5 Montpelier (A) 4:30
5/7 Chelsea (No JV) (H) 4:30
5/9 Hartford (NL) (H) 11:00
5/12 Sharon Acad.(No JV)(A) 4:30
5/15 Lamoile (H) 4:30
5/19 Rice (A) 4:30
5/22 Randolph (No JV) (A) 4:30
5/26 U-32 (A) 4:30
5/29 BFA (H) 4:30
* JV Games Will Follow Varsity

VARSITY BASEBALL/SOFTBALL
4/21 North Country (NL) (H) 4:00
4/23 Spaulding (NL) (A) 4:00
4/25 South Burlington (A) 11:00
4/28 Mt. Abe (H) 4:00
5/2 Milton (JV @11:00) (A) 4:00
5/5 Middlebury (H) 4:30
5/7 Burlington (A) 4:30
5/9 Mt. Mansfield (A) 11:00
*Varsity Baseball Home/JV Softball Home
*JV Baseball (A)/Varsity Softball (A)

5/12 Rice (No JV Softball)(H) 4:30
5/14 Spaulding (H) 4:30
5/16 Colchester (A) 11:00
5/19 Champlain Valley (A) 4:30
5/21 BFA St. Albans (H) 4:30
5/23 Missisquoi (H) 11:00
5/26 North Country (A) 4:30
5/30 Essex (A) 11:00/4:00
* All dates JV teams will be at opposite sites

GOLF SCHEDULE
4/28 BFA,MMU & NC (H) 3:00
4/30 Girls Invitational (A) 2:00
5/2 BHS, CVU & Essex (A) 3:00
5/5 CHS, MIDD & NC (H) 3:00
5/7 MVU, Mt.ABE&SBHS(A) 3:00
5/12 Girls Invitational (A) 2:00
5/13 Rice, SHS & VER (A) 2:00
5/15 Boys Invitational (A) 8:00

Girls Invitational (A) 3:00
5/16 CVU, Milton & VER (A) 3:00
5/19 Girls Invitational (A) 12:00
5/20 CVU, MIDD & SBHS (A) 3:00
5/22 MVU, NC, SBHS (A) 3:00
5/23 Girls Metro (A) 1:00
5/29 Boys Metro (A) 9:00

Girls Tournament (A) 1:00

BOYS TENNIS
4/8 Middlebury (NL) (H) 3:30
4/28 Stowe (A) 3;30
4/30 North Country (H) 3:30
5/2 Spaulding (NL) (A) 3:00
5/4 Harwood (H) 3;30
5/7 North Country (NL) (A) 3:30
5/9 Montpelier (NL) (H) 10:00
5/11 U-32 (A) 3:30
5/14 Middlebury (A) 3:30
5/16 S. Burlington (NL) (H) 10:00
5/20 Montpelier (A) 3:30
5/23 Harwood (NL) (A) 11:00
5/26 Spaulding (H) 3:30

GIRLS TENNIS
4/6 Lake Region (H) 3:30
4/8 Middlebury (NL) (A) 3:30
4/28 Stowe (H) 3;30
4/30 North Country (A) 3:30
5/2 Spaulding (NL) (H) 3:00
5/4 Harwood (A) 3:30
5/7 North Country (NL) (H) 3:30
5/9 Montpelier (NL) (A) 10:00
5/11 U-32 (H) 3:30
5/14 Middlebury (H) 3:30
5/16 S. Burlington (NL) (A) 10:00
5/20 Montpelier (H) 3:30
5/23 Harwood (NL) (H) 11:00
5/26 Spaulding (A) 3:30

TRACK SCHEDULE
4/14 South Burlington (A) 3:30
4/24 Frosh Meet-N.Country(H) 3:30
4/29 Oxbow, Danville, (A) 3:30
5/1 Burlington Inv. (A) 3:00
5/2 Burlington Inv. SAT*(A) 2:00
5/6 Lake Region, Oxbow,(A) 2:00
5/13 Essex, Lamoille, (H) 3:30
5/16 Girls Iverson- (A) 10:00
5/20 Lyndon (H) 3:30
5/26 Lake Region, NC, (H) 3;30
5/30 Essex Invitational (A) 10:00
6/6 State Meets (A) 10:00

@ Burlington
6/13 New England Meet (A) 10:00

@ Burlington

ULTIMATE FRISBEE
4/3 Amherst Round Robin (A)
4/18 Northfield Tourn. (A)
4/19 Darrow Tourn. (A)
4/25 Northfield Tourn. (A)
5/2 Amherst Invite (A)
5/3 Amherst Invite (A)
5/9 Greenfield Tourn (A)
5/16 St. J.Academy Inv. (H)
5/17 St. J.Academy Inv.
5/24 Vermont States TBA
5/31 New England Champs TBA

Go Hilltoppers!Go Hilltoppers!

Remember when
going to the
movies was a
treat? As I’ve

mentioned before, Alvin
called them “moving pic-
tures” and took me with
him to see a Judy Gar-
land/Andy Rooney musi-
cal. Mabel Watson took
her students at the South
Park school to see a gang-
ster film in Woodsville.
So, when June took us to
see Naughty Marietta, a
movie was no innovation
for me.

When I said “June took us,” I
didn’t mean she drove us to St.
Johnsbury. Driving, for the Big
Girls, was yet to come. She paid
for our tickets. It would have
been during the summer, when

she worked for either Watermans
in North Danville or Eva Mason,
who had a summer place on
Penny Street. Summer people
paid better wages than the local
women who took in boarders. No
doubt June felt flush with cash.

We didn’t mind that the films
were black and white, for techni-
color was away in the future. I
didn’t notice that Jeanette Mc-
Donald’s hair-do was more thir-
ties than seventeen hundreds nor
that her rosebud mouth and pen-
ciled eyebrows didn’t fit the pe-
riod. Poor eyesight and
ignorance contributed to my
blissful acceptance of the story.
When she and Nelson Eddy sang
a duet, telling their love and
looking at the camera instead of
each other, my romantic soul was
thrilled to its depths.

None of us enjoyed Trader

Horn. Dad was disappointed, for
he had assumed from the title
that the movie would be about
the fur trappers in the old West.
However, regardless of his aver-
sion to snakes, once he’d paid for
the tickets, he and his family
would stay to watch the whole
damn thing.

Maw was more than disap-
pointed, she was horrified, she
knew it would be some time be-
fore Patty, who was badly scared
by the episode where a crocodile
ate one of the porters, would
cease to have nightmares about
it. And Maw was the one to had
to get up in the night when Patty
had a nightmare. By then my
myopia had reached the point
where I couldn’t follow the plot,
there was no romance in the
movie, no singing and no happy
ending.

After Trader Horn, we didn’t
go out to the motion pictures for
a while. If I remember correctly,
not until I was a freshman at the
Academy and Deedee was a sen-
ior. It was the fall before World
War II began. Walter Pope had
come to the farm for a visit.

Walter and his brother Car-
leton were Aunt Flora and Uncle
Fred’s boys. They loved to come

to Uncle Ben’s and Aunt Helen’s.
Carleton liked to work with Dad
in the barn and woods. Walter
enjoyed his stay when his turn
came to visit us. He was near
Deedee’s age. He worked with
Aunt Flora and Uncle Fred at a
hotel in Manchester. He had a
week off to spend at the farm.

That was a halcyon week for
me. It started late Sunday after-
noon, when Walter drove Deedee
and me to St. Johnsbury to see It
Happened in Sun Valley. That
was a proper movie, with music
and singing, skiing and skating.
By then, Deedee had some figure
skates and I had a new pair of
hockey skates.

So I sat mesmerized, wishing
I could do each maneuver. After
the show, Walter took us to an ice
cream parlor on Railroad Street.
I sat opposite them in the booth
and watched Deedee like a hawk
so I’d know the proper way to
drink an ice cream soda. I don’t
know whether one was supposed
to eat the ice cream and then
drink the liquid through a straw
or whether it was the other way
around. How sophisticated I felt
to be sitting eating ice cream late
at night! It was even later when
we got back to the farm. At

school the next day I kept yawn-
ing. In the middle of the week,
we went to a B movie and on Fri-
day we went to another. By the
time the weekend came and Wal-
ter left to go back to Manchester
and his job, Deedee and I were
desperate for sleep and behind in
our homework.

The next year I had another
chance to go to several movies in
a week. June was teaching the
fifth grade in the Lyndon school
system. She boarded with Mrs.
Eaton. I stayed with her during
my spring vacation. I probably
got there on the bus that ran from
White River to Newport. One
day, I visited June’s class room
but once was all I — and June —
needed.

Fortunately for me, Mrs.
Eaton’s grandchildren were also
visiting. Peter was younger than
his sister, but they were both old
enough to walk with me “over
street” to the theater on Elm
Street. We saw a movie about
Jack the Ripper, starring Orson
Wells, spooky music, lurking
shadows and all. It was years be-
fore I got over my horror at the
memory. We went to the Satur-
day matinee. The movie was a
classic western, in which the
cavalry came over the hill, to the
sound of stirring music, just in
time to rescue the hero. As we
walked out, Peter was overcome
with emotion. His sister, a typi-
cal older sibling, could not un-
derstand why Peter was crying
when there was a happy ending.

As well as a movie, you saw
a newsreel, introduced with suit-
able music, and previews of
coming attractions. In the days
before television, newsreels were
your only chance to see the vari-
ous personages you read about in
the newspapers, stepping jerkily
as they greeted each other, or
marching too quickly by a re-
viewing stand. Even on Satur-
days, when the theater was filled
with children, when the movie
began, everyone sat still. You
held your breath during the tense
moments, tried to warn the hero
of hidden danger and cheered
when he was saved. When you
came out of the theater into the
afternoon sun, you blinked your
eyes and stared about you,
amazed that ordinary life still
went on.

And when we four girls lived
in a small apartment opposite the
Lyndonville theater, we faith-
fully went to the Sunday evening
show. We kept up with the latest
movie stars and watched the
progress of the war in the news-
reels. Watching movies about
combat, heroism and loss, we felt
was part of our war effort. Rather
than a treat, the movies were like
a dose of medicine we dutifully
swallowed.

I’m glad I saw movies when I
did. We don’t drive at night, but
even if we did, most previews of
“coming attractions” would turn
us off the whole idea. Nudity and
violence have no appeal for us
nor do films where the father is a
blundering idiot, the mother,
compassionate but dim, and the
children, unbelievably wise.

Ah, yes! Those were the
days!

UUpp  oonn  tthhee  FFaarrmm  EEaarrllyy
Lorna Quimby

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

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

DDEELLII
PPIIZZZZAA  served everyday

Megabucks Tickets
Mobil Speed Pass

DANVILLE SCHOOL
2008 Schedule

Athletic Director: Merlyn Courser CAA

SSooffttbbaallll
April
16 Thursday Blue Mtn. @ Danville 4:00
20 Monday Danville @ Lake Region 4:00
22 Wednesday Danville @ Hazen  4:00
28 Tuesday Danville @ Stowe 4:00

May
2 Saturday Lake Region @ Danville 3:00
5 Tuesday Richford @ Danville 4:30
7 Thursday Stowe @ Danville 4:30
9 Tuesday Danville @ Winooski 11:00

11 Monday Danville @ Blue Mtn. 4:30
12 Tuesday Hazen @ Danville 4:30
14 Thursday Danville @ Peoples 4:30
19 Tuesday Danville @ BFA Fairfax 4:30
21 Thursday Danville @ Northfield 4:30
23 Saturday Williamstown @ Danville 11:00
26 Tuesday Danville @ Richford 4:30
28 Tuesday Enosburg @ Danville 4:30

BBaasseebbaallll
April
16 Thursday Blue Mtn. @ Danville 4:00
18 Thursday Proctor @ Danville 1:00
20  Monday Danville @ Lake Region 4:00
22 Wednesday Danville @ Hazen  4:00
28 Tuesday Danville @ Stowe 4:00

May
2 Saturday Lake Region @ Danville 3:00
5 Tuesday Richford @ Danville 4:30
7 Thursday Stowe @ Danville 4:30
9 Tuesday Danville @ Winooski 11:00

11 Monday Danville @ Blue Mtn. 4:30
12 Tuesday Hazen @ Danville 4:30
14 Thursday Danville @ Peoples 4:30
19 Tuesday Danville @ BFA Fairfax 4:30
23 Saturday Williamstown @ Danville 11:00
26 Tuesday Danville @ Richford 4:30
28 Tuesday Enosburg @ Danville 4:30

TTrraacckk  &&  FFiieelldd
April
24 Friday @ St. Johnsbury (Frosh) 3:30
29 Wednesday @ North Country 3:30

May
8 Friday @ Peoples 3:30

13 Wednesday @ North Country 3:30
20 Tuesday @ Harwood 3:30
21 Thursday @ U-32 (Frosh/Soph) 3:30

June
6 Saturday @ Chester, States



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 maple granola
and 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 plas-
tic containers. Maple cream, candy, fudge, bricks, sugar, maple coated walnuts and
more. Vermont Seal of Quality. Nation-wide mail order. Open 9-5 Monday - Satur-
day or whenever we are boiling. Large assortment of sugaring supplies, syrup con-
tainers - glass, plastic and metal. New and used equipment available. Email us at
goodrichsmaple@yahoo.com or visit our website at Goodrichmaplefarm.com

Morse Farm Maple Sugarworks
Burr Morse
1168 County Road (Main St.) 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 (March 27-29). Maple
pancake (plain & blueberry) and sausage breakfast March 14,  8-11 a.m. See the boil-
ing and have sugar-on-snow every weekend afternoon March 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 in our modern sugarhouse and be sure to see our exhibit of antique
sugaring equipment.

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, Satur-
day & Sunday (Noon - 5 o’clock) through March and April. Try our maple creemees.

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.

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. Available at the
sugarhouse (call ahead) or by mail order. VISA and Mastercard accepted. email:
syrup@cabothillsmaple.com  www.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 to-
ward Peacham, then right on Barnet Center Road. Farm is 1/2 mile up hill on the
left.

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. Please visit us on the Vermont Maple
Open House Weekend, March 27-29, 2009. maple@kingcon.com.

Pure Vermont MAPLE         PRODUCTS Available Here:

Sap Bucket Photo: Courtesy of Ruth Goodrich.  All others by Jeff Gold.
Maple syrup is made from sap, collected from sugar maple trees in the brief period between late winter and early spring when nights are cold and the days are above freez-
ing. The sap, which has run one drop at a time from spouts in the trees, is taken from individual buckets or by means of plastic tubing to the sugarhouse to be boiled and
concentrated into sweet maple syrup.  For a wonderful treat of the season ask about Sugar on Snow at a Vermont sugarhouse or see the instructions below.

Sugar on Snow: “Sugar on Snow” parties have been a traditional spring-time favorite in Vermont
for hundreds of years.  Sugar on Snow is made by pouring hot maple syrup onto packed snow to form
a taffy-like candy and is traditionally served with raised doughnuts, dill pickles and coffee. The pickles and
coffee serve to counter the sweetness of the maple candy. To make your own Sugar on Snow heat pure
Vermont maple syrup without stirring to 233°.  Pour or drizzle (again without stirring) the syrup immedi-
ately over the packed snow to form a thin coating. The taffy is soft, so the easiest way to eat it is to wind
it up with a fork and enjoy.
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8 Memorial Drive • St. Johnsbury, VT 05819
www.gilmourford.com

(802) 748-4444 / (800) 323-8333

CCoommmmiitttteedd  ttoo  bbeeiinngg  aa  ffaammiillyy  bbuussiinneessss......

The Gilmour Family: John, Doug Jr., Allan and Doug Sr.

ccoommmmiitttteedd  ttoo  ccoommmmuunniittyy..

When the local economy fell on hard times,
the Gilmours joined together to adapt to the
current market. In doing so, they are on

track to maintain the small town family feel that our
community needs and deserves during these uncer-
tain times. The Gilmour Family is here to serve the
automotive needs of families like yours.

SPRING
FASHIONS

ARRIVING
DAILY

Naomi Bossom
returns to a 

tree-encircled studio
by VIRGINIA DOWNS

The Catamount Arts
Exhibit is over and
Naomi Bossom is
back at work in  her

art studio on North Prospect
Street in Lyndonville. The
sunlight flickers among the
trees surrounding her art re-
treat, an ideal aura for inspi-
ration. 

The March exhibit, a lively oc-
casion featuring Naomi’s woodcut
prints and wall hangings and the
dynamic prints of Bill Darling, a
St. Johnsbury Academy teacher.
The talk was punctuated with
laughter in the crowded rooms as
enthusiastic visitors studied the
graphic works of art, quizzing the
artists about their meanings. 

Naomi shows the artwork on
the walls of the small studio — pen
and ink drawings, fabric collages,
and woodblock prints, her favorite
medium. “Block printing allows
me to clarify my shapes and ideas,”
she explains. “I gravitate to the
graphic. The quality of crispness
works best for me. I guess you
would say my style is narrative –
some kind of story wants to be told.
I try not to tell it all; I let people
find it and make it up themselves.”

“Wood is beautiful to work
with. It does require sharp tools
and a strong hand,” she says. First
she does a drawing in soft pencil
on tracing paper, turns the paper
over, tapes it to a block of wood,
and rubs the image onto it. Then
come the cutting and inking phases
before the final print is made.

Naomi is a regular artist for the
international magazine, “Art of
Eating,” published by Ed Behr of
Peacham. “The artwork ties in with
subjects in the magazine,” she ex-
plains. “I had fun doing a wood-
block print of a tractor from the
fifties. Woodcuts are great for il-
lustrating books or articles.” She
shows a  children’s book she illus-
trated several years ago, “Scales
Full of Fish,”with the fish clustered
in a weight scale. 

She is one of 200 members of
the Society of American Graphic
Artists, which will put on a show
this summer in Australia. “They
usually take all the members’
work,” she says, “but this time the
sixty judged best will be shown.
Mine will be called ‘Moose Meets
Kangaroo’ to bridge the cultures.”
Her work has been in other SAGA

exhibits, including her “Broadway
Babes” which was shown in New
York City.

A print she made once was a
series of vignettes which she felt
expressed the everyday objects as
seen in a woman’s life: among
them, a kitchen scene, pigeons, and
people walking in a park. “Some-
body saw it in a gallery and viewed
it as one’s life from birth to death,”
she recalls. “The viewer often
comes up with something different
from what the artist had in mind.”

Naomi enjoys taking art les-
sons at the Catamount Arts occa-
sionally, mostly for sociability, she
explains. “An artist’s work is soli-
tary, and you need to get out and
have fun.” She pointed out the
twice-a-week exercise class that
she takes in Lyndonville as a good
example of one of those fun out-

lets.
As a board member of the

Northeast Kingdom Artisans
Guild, she enjoys driving down to
Railroad Street in St. Johnsbury to
visit with fellow artists and plan the
art shows they sponsor regularly.

A modest person by nature, she
denies that she showed promise as
an artist when she was very young.
What she did excel in from the age
of five, was music. “My parents
bought a piano for my older
brother. He was a very brilliant
young man, but did not have a
good ear for music. So I would sit
down beside him and play the
melody.” By the time she had en-
tered first grade, she was taking
lessons. With a piano in her studio
now, she takes time to play every
day she can. Once a month, she
drives to Norwich for lessons with

a professional musician.
Naomi claims she did not show

promise as an artist, though, when
she was a child, “I’d draw on side-
walks with chalk like any other kid,
but that was all.”

When an older girlfriend was
applying to go to a high school for
music and art, young Naomi was
determined to go too. When she
did not measure up in a preliminary
music test, she told herself, “Then
I will be an artist.”

She laughs as she recalls her ef-
forts to put together a portfolio. “I
somehow put together a bunch of
fruit and painted a still life. Then
my friend and I took ferry trips
across the Hudson to Palisades
Park, which was open country like
Vermont. We’d have picnic
lunches on a little sandy beach
under the George Washington
Bridge where you could look out
over Manhattan.” She recalls draw-
ing a woman and a little boy and
discovered for the first time that ar-
tistically she gravitated toward
people. In high school years, when

Photos by Alvin Shulman.
LLeefftt,,  NNaaoommii  BBoossssoomm  ssppeeaakkiinngg  ttoo  WWiillddeerr  SSiimmppssoonn  aanndd  hhiiss  wwiiffee,,  MMaarryy,,  aa  LLyynnddoonnvviillllee  aarrttiisstt,,  wwhhiillee  tthheeyy  eennjjooyy  aa  CCaattaammoouunntt  AArrtt''ss  eexxhhiibbiitt  ooppeenn--
iinngg    MMaarrcchh  66..  NNaaoommii  wwoorrkkss  oonn  aa  ffaabbrriicc  ccoollllaaggee,,  aann  aarrtt  ffoorrmm  iinn  wwhhiicchh  ""eevveerryybbooddyy  sseeeess  wwhhaatt  tthheeyy  wwaanntt  ttoo  sseeee..""



www.northstarmonthly.com APRIL 2009  17

Route 2 �� Town of Danville, Vermont �� Mon - Sat 10-6 �� Sun 12-4

ppeecciiaallttyy  SShhooppppiinngg
We carry every variety 
of wine - imported from
14 different countries. 
Our selection covers
everything from the 
small boutique wineries 
of Napa Valley, to the re-
mote mountains of Chile,
to the best local 
wineries of Vermont. 

As the only licensed 
liquor store in the area, 
we carry one of the best

selections of scotch in 
the state, plus a variety
of fresh cigars. We also

carry a wide selection
of local and imported

foods like cured meats,
snacks and spreads.

LLaarrggee  WWiinnee  SSeelleeccttiioonn
SSppeecciiaallttyy  FFooooddss

FFiinnee  LLiiqquuoorr  &&  CCiiggaarrss
CCaannddiieess  &&  CChhooccoollaatteess

8 Memorial Drive • St. Johnsbury, VT 05819
www.gilmourford.com

(802) 748-4444 / (800) 323-8333

CCoommmmiitttteedd  ttoo  ooffffeerriinngg  ggrreeaatt  sseerrvviiccee......
Alan Esposito’s mechanical talents apply to over
a 100 years of automotive technology.  These tal-
ents derive from extensive schooling that includes
a degree in Applied Science from the Central
Maine Community College.  Afterwards, Alan
earned and now maintains a Master Certification

with the non-profit National Institute for Auto-
motive Service Excellence (ASE).  Alan special-
izes in the technologies of all Ford, Lincoln, and
Mercury Vehicles, which has earned him the
distinguished title of a Ford Senior Master
Technician.  On any day, you could find Alan
working on an antique Model T or an advanced
2009 Ford Escape Hybrid.

AAllaann  EEssppoossiittoo  --  FFoorrdd  SSeenniioorr  MMaasstteerr  TTeecchhnniicciiaann

Route 5, Lyndonville, VT

(802) 626-9396

CLOSED
April 13 - April 27

she was given a project in history
class, she remembers “I got out of
doing a paper by making a doll and
dressing it in period costume.” She
found that what she lacked in ver-
bal skills could be compensated for
in artistic creations.

Naomi went on to Bard Col-
lege, studied wood cut printing,
and then to Columbia University,
where her artistic skills flourished.
The year she graduated from Co-
lumbia’s School of Fine Arts, she
won first prize in her class after
putting on a show of her best work.

To top it off, the prestigious AAA
Gallery in New York accepted her
work for exhibit right after gradua-
tion. 

When asked what new artistic
venture she faces she smiles and
says, “My eleven-year-old grand-
daughter, Zoe, who goes to a char-
ter school in Devon, Pennsylvania,
told me that the grandmother of
one of her classmates taught art for
week so why couldn’t I? Her class
is studying paper collage. So it
looks like I’ll be taking a trip down
to Pennsylvania soon.”

Northeast Kingdom Habitat for
Humanity has announced new
steering committee members and
officers for 2009. NEK Habitat is a
local project committee of Upper
Valley Habitat for Humanity, cen-
tered in White River Junction,
which builds, repairs and renovates
homes for people in need. 

The local committee is helping
to finish two houses in the North-
east Kingdom, and will resume em-
ploying its volunteer work crews in
March. Work will resume this
spring on the house of Chad and
Billie Jo Abbott, of Brownington.
The organization is also partnering
with Gilman Housing Trust to fin-
ish - and find a family for - a house
in Orleans. During 2008, volunteers
also completed five smaller proj-
ects in Danville, St. Johnsbury and
Newport.

The Committee Chair is Dan
Swainbank, of Danville. The Vice
Chair is Francis Carlet, from
Peacham. Returning committee
members are:  Bob Gondar (West
Burke, Secretary),  Cyndy Nye (St.
Johnsbury, Volunteer Coordinator),
Jesse Tatum (Derby),  Rev. Gerry
Piper (West Danville), Susan Aiken
(St. Johnsbury), and Bruce Star-
buck (Lyndonville). New commit-
tee members are Sara Heft
(Danville), Jody Paine (Danville),

Jillian McLaughlin (Lyndon State
College), and Fritz Fay of Black
Dog Builders (St. Johnsbury).

“The most gratifying and suc-
cessful part of our first year,” said
Swainbank, “has been the outpour-
ing of volunteers, including skilled
trades people. Our goal for 2009 is
to continue those efforts and raise
money to build a home in the area.”
NEK residents who would like to
get involved should contact Cyndy
Nye, Volunteer Coordinator at
(802) 751-8700, or by email at up-
countryinterriors.com.

The NEK committee has
formed sub-committees in the areas
of fundraising, site selection, family
selection and support, public rela-
tions, and building. The Northeast
Kingdom group is reviving a Habi-
tat affiliate which worked to build
and renovate affordable homes in
the region from 1988 – 2002.  The
committee meets on the third
Wednesday of every month at LSC.

To get involved, area citizens
can contact NEK Habitat for Hu-
manity, P.O. Box 1421, Lyn-
donville, VT 05851.

NEK Habitat enters second year

Photos Wanted
DO YOU ENJOY PHOTOGRAPHY? The North Star is always accepting photo submissions from the
region’s professional and amateur photographers. Whether it be people, places or nature, a picture
is worth a 1,000 words.  Submissions can be sent to info@northstarmonthly.com or mailed to: 

The North Star Monthly, Po Box 319, Danville VT 05828
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QUILTING & SEWING NEEDS * CLASSES - CALL FOR INFORMATION

BEGINNER CLASSES STARTING IN SEPTEMBER
At the Blinking Light in Danville

Dedicated to Quilters seeking quality
fabrics and notions

OPEN TUESDAY 10-5, WEDNESDAY 10-7,THURSDAY 10-5, FRIDAY 12:30-
5, SATURDAY 10-5 AND SUNDAY 10-3

PHONE: (802) 684-9790

“Dedicated to your good health”

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

Tired after the
Long Winter?

Our Super B Complex Vitamin
Tablets with Liver and Iron are
real energy- boosters.

Several of us here at the pharmacy
are using them and love them.

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

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

Apr. 2, 2008
Only two days into the month

and already we’ve had the full gam-
bit of April “showers”: mist, thick
fog, freezing rain and rain with
thunder, which appropriately ap-
peared on April Fools Day. Today
dawned with snow showers. What
we need is a gentle steady spring
rain to melt off our mountains of
snow and bring the frost out of the
road. I took a crunchy, blustery
snowshoe this morning. Blue sky
and bright sunshine helped to dis-
pel the wintry chill. I was fine in
the woods, but the strong gusts of

wind kept me moving in the more
open areas. A newly gnawed stump
shows that the beaver have briefly
emerged from their winter dens.
Fresh chips around the stump con-
cur that the cutting was done re-
cently.

Apr. 8, 2008
50° sunny days with clear, crisp

20° nights have the maple sap flow-
ing and the sugar makers boiling.
The gradual melt-off is occurring
and mud season has begun. Fortu-
nately the roads are still firm
enough just below the surface to

keep the ruts manageable. Deer are
seeking out open ground on Route
2 so it’s a cautious drive to St. Jay
and back. We’re still mostly snow-
bound on Walden Hill, but a few
brave robins have ventured up,
seeking out the wet open ground.
They are a beautiful sight for win-
ter weary eyes. Killdeer have re-
turned too but much closer to town
where large patches of field have
opened up.

Apr. 11, 2008
We’ve had some nice bird sight-

ings at the suet feeder. A pair of
hairy woodpeckers, several down-
ies, a flicker, a nuthatch, too many
starlings, song sparrows, juncos and
chickadees. Robins were plentiful
today too, enjoying the rain. The
road remains a bit precarious, but
driving slow has its advantages. We
had a close-up view of a very indus-
trious pileated woodpecker, piling
up wood chips atop the snow. For-
tunately he was excavating a tree on
a fairly level part of the road so we
could stop and watch and roll

down the windows to hear his loud
tapping. As we moved on, so did
he, undulating to a nearby tree.

Apr. 16, 2008
We’re in the midst of a very

spring-like sunny spell. Clear blue
skies beautifully offset fresh pow-
der, lightly dusting the White
Mountains. Warmer daytime temps
are quickly bringing down the snow
pack, even up here onWalden Hill.
A few bare patches and lots of run-
ning melt-off dot our otherwise
very white field. The snow is too
unstable for snow shoeing and still
too deep for boots, so we’re sticking
to hikes on the road. There are
some muddy ruts, but for the most
part our road is passable. Kittredge
is another story and in full mud
season bloom. Downy and hairy
woodpeckers and flickers have been
pecking away at the suet feeder,
while flocks of juncos forage for de-
bris left on the ground. Sugaring is
in full steam. Hopefully the high
temps predicted for the next few
days won’t cause the maple trees to
start budding out too soon.

Apr. 20, 2008
Warm, sunny weather contin-

ues with highs in the 70’s. Our veg-
etable garden has finally
reappeared, beckoning thoughts of
planting. Kohlrabi and basil
seedlings are growing in the solar-

ium. Sap buckets have been taken
down as maples begin to bud.
Poplar catkins give those trees a
false look of new leaves. Our frog
pond is overflowing, and our ver-
nal stream glistens and bubbles in
the morning sun. I was actually
able to walk to the compost bin on
bare but very soggy ground. Piles of
droppings in various sizes show that
our doe and her fawns have been
back exploring the yard for spring
edibles. I think they’ve been prun-
ing some of the bushes. Tulip
shoots, lily leaves, and poppy greens
are poking through the ground
near the warmth and shelter of the
west side of the house. Spring has
definitely sprung. Even our side
stairs and porch are free of snow.
The field and woods still have a
ways to go.

Apr. 23, 2008
Unseasonably warm weather

continues as we leap into spring.
Peepers are singing their nocturnal
chorus close to town. Daffodils and
crocuses are in bloom even up at
our elevation. Turkeys have been
strutting down the road in their
pecking order lines. Shads are dot-
ted with white, and lilacs are show-
ing hints of purple at the tips of
their tightly closed buds. Maples
are tinting the hills red with their
early colorful leaves. We’ve put in a
few screens to enjoy the outside air.

Walden Hill Journal

No shortage of variety

Dr. Richard Leven
Dr. Stephen Feltus
Dr. Andrew Ishak
Dr. Robin Vance-Ishak

Green Mountain Mall, US 5 St. Johnsbury Center, (802)-748-3536

$99 Eyeware
Extravaganza
Choose from a wide selection of
fashionable frames and a pair of plastic,
single vision lenses for only $$9999* Lined 
bi-focal package $129. No-line bi-focal 
package $199. All packages include free 
one-year warranty.
* Eye exam not included. Offer Expires April 30, 2009
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Monday-Friday 8:30-5:30
Saturday 8:30-1:00
(802) 748-0010

MO
RRI

SON'S FEED BAG

St. Johnsbury,Verm
ont

www.morrisonsfeeds.com

ORDER
YOUR
CHICKS
NOW FOR 
MAY 29
DELIVERY
PPrreemmiiuumm  BBoorreeaall
WWoooodd  PPeelllleettss
•Now available at 
everyday low prices! 

•No pre-buy/No deposit
• Stored under cover 
•Best value for 
your money. 

•Tons in stock!

Gardening is in full swing here!

Check out our website 
regularly for special sales.

Pizza • Subs
Salads • Calzones

Dinners
880022••662266••44RRoonnii
880022••662266••44776666

Office Parties
Family Gatherings

Whatever!
Call for Details.
WWEE  DDEELLIIVVEERR

$$1100  MMiinniimmuumm  ffoorr  DDeelliivveerryy

CCaallll  oorr  ssttoopp  iinn  ttoo  ffiinndd  oouutt
aabboouutt  oouurr  ddaaiillyy  ssppeecciiaallss..

666633  BBrrooaadd  SSttrreeeett
LLyynnddoonnvviillllee,,  VVTT

M-W 11-9 • Th-Sat 11-10
Sun. 12-9

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

GENERAL  AND  FAM I LY  DEN T I S TRY

31 Mountain View Drive
Danville, VT

(802) 684-1133

This may actually be one of those
rare years that spring comes early.

Apr. 25, 2008
Had our first electrical thun-

derstorm two nights ago. High
winds brought in somewhat cooler
and very clear weather. The night
sky was a magnificent star show,
and the moon late rising so as to
not interrupt the dazzling darkness.
Honking frogs have joined the
high-pitched peeper chorus to form
a cacophony of wetland sounds.
Swallows are more prevalent and al-
most blue in their metallic mating
plumage. Coltsfoot is in bloom. I
turned the garden today and will
add my usual “moo doo” once it’s
available. I may even brave an early
planting of peas and lettuce if this
fine weather holds.

Apr. 28, 2008
April may be moving forward,

but the weather has taken a step or
two backwards. Cold and clammy
with lots of rain today. We have the
wood stove on for one of the few
times this month. Vermont has
been on red alert as far as fire dan-
ger, so today’s good soaking should
help alleviate that potential hazard.
Fortunately the buds on the flow-
ering trees have held back enough
to avoid being damaged by the
colder weather.

Apr. 30, 2008
We’re ending April with a dust-

ing of poor man’s fertilizer. The
snow is an especially bright white
against the brilliant, freshly greened
fields. A cold low of 26° last night
reminds us that more chilly
weather lies ahead. After so much
sunshine and very warm spring
weather, we need an occasional re-
minder to pull in the gardening
reins and wait for the calendar to
advance a bit. Had our first moose
sighting on Dole Hill yesterday
evening. I guess we should take
those moose crossing signs on
Route 2 more seriously.

The Northeast Kingdom
Youth Services 5th Annual
JUMP Jazz Jubilee is as exciting
as its name sounds. 

There is the music, the
crowd, the entertaining games,
the exceptional silent and live
auction items and the spectacu-
lar array of signature hors d’oeu-
vres and desserts from the areas
best chefs. When you put all this
together and factor in the dy-
namic Mike Welch as emcee and
the congenial ambiance of the
St. Johnsbury Country Club, you
have yourself quite a party. You
will want to join the fun and
save the Saturday, May 2, 2009
date to attend this gala event.

Auction bidders will find an
amazing variety of items pre-
sented during a live auction and
on silent auction tables, includ-
ing two African Photo Safaris
from the Zulu Nyala Game

Lodge, a seven-night stay at the
luxurious Divi Village Resort in
Aruba, original artwork and
crafts, a demo-recording for a
singer songwriter or solo musi-
cian from Dreamery Produc-
tions, spa sessions, a stay at the
famed Rabbit Hill Inn and much
more. There is something for
everyone to bid on and it is all
for the benefit of a good cause.

Door prizes, a 50/50 Raffle
and a lively Heads and Tail
game all add to the party atmos-
phere. “It is easy to forget that
this fun-filled night is actually a
fundraiser, with all proceeds
supporting the JUMP Mentoring
Program at Northeast Kingdom
Youth Services (NEKYS)” says
NEKYS executive director, Mar-
ion Classen. And, she adds “the
vital one-on-one attention that
mentors provide promotes
healthy development and pro-

tects kids from risky behavior at
a critical age. This proven, cost
effective resource for the North-
east Kingdom needs this type of
community backing to survive” 

The Country Club with its
full service bar and casual, but
elegant atmosphere provides a
perfect venue for the festivities

and area chefs provide a beauti-
ful gourmet spread of hearty ap-
petizers and dessert platters.
Tickets are now available for
$35.00 each which includes a
complimentary beverage from
the full service bar. Contact the
NEKYS office at 802-748-8732
for more information.

Jump Jazz Jubilee benefits all

WHEELER
True Value

Building Materials

Lyndon Institute
Spring Athletics 2008

Varsity Baseball
Fri. April 17 Bellows Falls 4:30
Mon. April 20 Rice 4:00
Thurs. April 23 @ Lake Region 4:00
Sat. April 25 @ N. Country 11:00
Wed. April 29 Vergennes 4:30
Sat. May 2 @ Randolph 4:00
Tues. May 5 Northfield 4:30
Tues. May 12 @ Oxbow 4:30
Thurs. May 14 U-32 4:30
Sat. May 16 Randolph 11:00
Tues. May 19 @ Northfield 4:30
Thurs. May 21 Harwood 4:00
Sat. May 23 Oxbow 11:00
Tues. May 26 @ Montpelier 4:30
Thurs. May 28 @ Lamoille 4:30
Sat. May 30 @ U-32 11:00

Varsity Softball
Tues. April 14 Brattleboro 4:30
Fri. April 17 Bellows Falls 11:00
Mon. April 20 Rice 4:00
Sat. April 25 @ North Country 4:00
Mon. April 27 Oxbow 11:00
Wed. April 29 Vergennes 4:00
Sat. May 2 @ Randolph 4:00
Mon. May 4 @ Harwood 1:00
Sat. May 9 @ Otter Valley 4:30
Tues. May 12 @ Oxbow 4:30
Thurs. May 14 @ Randolph 11:00
Sat. May 16 U32 4:30
Thurs. May 21 Harwood 11:00
Thurs. May 28 @ Lamoille 4:30
Sat. May 30 @ U-32 11:00

Track & Field
Fri. April 17 @ Middlebury 3:15
Fri. April 24 @ STJA NEK Frosh 3:15
Wed. April 29 @ Spaulding 3:15
Fri. May 1 @ Milton 3:15
Fri. May 1 @ BHS Invite 3:00
Sat. May 2 @ BHS Invite 1:00
Wed. May 6 Lyndon 3:15
Tues. May 12 @ Milton 3:15
Sat. May 16 GIRLS at Iverson Relay 10:00
Wed. May 20 @ SJA 3:15
Wed. May 27 @ Colchester 3:15
Sat. May 30 @ Essex Invitational 10:00
Sat. June 6 State Meet @ U32 10:00

Golf
Mon. April 27 STJCC 3:30
Wed. April 29 @ Montpelier 3:30
Mon. May 4 @ Oxbow 3:30
Wed. May 6 @ Lamoille 3:30
Mon. May 11 @ Lake Region 3:30
Wed. May 13 @ Stowe 3:30
Mon. May 18 @ Northfield 3:30
Mon. May 18 @ NC Invite (Girls) TBA
Wed. May 20 STJCC 3:30
Thurs. May 21 @ NC Invite (Boys) TBA
Wed. May 27 @ Harwood 3:30
Tues. June 2 Div. II Sectionals at STJCC
Tues. June 9 Girl’s States @ Proctor/Pittsford
Wed. June 10 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

For an analysis of the costs and benefits
for your home.

Contact Jim Ashley:

Geothermal Saves!
Lowest Operating Cost 
of any heating system

Green Mountain Geothermal
(802) 684-3491

www.vermontgeo.com

Pope Library
Hours

Monday & Wednesday
9:00 a.m. - 7:00 p.m.

Friday 9:00 a.m. - 6:00 p.m.
Saturday  9:00 a.m. - noon.
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Unforeseen describes what may happen as one
event, without knowledge or intent of another
can change the lives of many people; much like
a pebble thrown into a pond creates a ripple ef-
fect that may have an “Unforeseen”effect on
some foreign shore.

Raymond S. Blanchard was raised in Peacham where his ancestors
settled in 1777. He is a writer of poetry in additio to writing and
producing television series on health care.

Peacham’s

Raymond S. Blanchard
announces new book

Phone: (802) 633-2579
Fax: (802) 633-4631
Email: gravesbuild@myfairpoint.net

William J. Graves, Owner
PO Box 128
329 Cloud Brook Road
Barnet VT 05821

Card Shower
90th Birthday

April 4

Alice Blair
110 Mountain View Drive

Danville VT 05828

Paddy Cakes & Candy

Gilman Housing Trust Building • Lyndonville, VT
OPEN 7 Days aWeek • 802-626-4604

Custom Easter Baskets
with options to meet any budget.

Our own homemade:
• Chocolates
• Truffles
• Solid Chocolate
Bunnies

• Fudge
• Cakes
for Birthdays
and all Occasions.

John Morrison Pearl

Remembering Brother John
by PEGGY PEARL

February 12, 2009
was the celebration
of the 200th birth-
day of Abraham

Lincoln and at 2:12 p.m.
bells rang out marking the
anniversary. As I took my
turn ringing the North
Church bell, little did I
know that at this precise
time, my family was losing
a son, brother, husband, fa-
ther, uncle and friend. John
Morrison Pearl died unex-
pectedly in his proudly re-
stored 1967 White log
truck.

John was the youngest of

four children born to Lucia
(Johnson) and William Pearl on
December 23, 1955. It probably
was the only time in his life that
his siblings were upset with
him, for it was Christmas time
and we wanted our Mother
home! His Aunt Alice Blair of
Danville made it a resolution
that he would never suffer from
being born so close to Christ-
mas, and she was the hostess for
51 of his 53 birthdays. From the
time he sat in the “teeter-babe”
on the floor of our big old row-
boat that got us to the little is-
land and back at Joes Pond, he
had a wonderful grin. We still
look at pictures and giggle.

John was a student of St.
Johnsbury schools and gradu-

ated from St. Johnsbury Acad-
emy in 1973. He possessed
knowledge that could not be ob-
tained in a classroom. Good ole
Yankee ingenuity made him ca-
pable of figuring out how some-
thing worked and how to fix it if
it didn’t work. He had a great
deal of admiration for the way
older things worked, be it a saw
mill or Model T. He was patient
in his work and was always
pulling a part from another
piece of equipment (we called it
his dump pile) to make some-
thing else go. In his latest ac-
complishment – the White log
truck – one finds a faucet handle
that makes the windshield
wipers go!

John’s pace was moderate
and there really was no sense in
trying to hurry him. While his
pace was moderate, I believe
that his mind was always think-

ing about his project and how he
was going to get it done. His
words were often few, but when
he spoke you listened. Perhaps
the only frustration one had with
John was trying to get a yes or
no, a time, or a definitive an-
swer! His wife, Sheri Sargent
could attest to the latter. They
celebrated their 25th wedding
anniversary in 2008, having ex-
changed their vows at the Pearl
Farm in Danville. Here they
worked together, building a
house off the grid, operating a
dairy farm for many years and
sugaring and logging on the
property. They have two sons –
Isaac married Logan Chapin at
Cheever Falls in October of
2008. Just the Friday before
John’s death, Isaac had left his

mechanic’s job and come home
to work with his father. Henry is
enrolled in the 2+2 Agriculture
program and is finishing his sec-
ond year at Vermont Technical
College. Henry, even in his sor-
row has a wonderful ability of
seeing the cup half full, “At
least I had a good Dad for 21
years.”

His temperament was easy,
gentle and kind. He was very
rarely angry, although I do re-
member one incident out at the
sugar house. He and I were
going to be boiling late, so he
was going to take the horses
back to the barn and bed them
down. He had them turned
around headed for home when I
had one more question about the
responsibility I was being left



Hooker (1841-64), who was
raised on the farm originally
built for Rev. Leonard Worces-
ter in the area now called
Green Bay, penned a letter on
December 28, 1862 to his par-
ents, Orman and Mary Blan-
chard Hooker, from a camp in
Virginia, four months after en-
listing:

���
You no doubt have got the

news of Bens [Merrill] death
before this time. You wrote if
Ben died, you supposed I
should feel as if I could not
stay here any longer. Marm
[mother] you cannot imagine
how different my feelings are
from what they were when I
left home. I cannot look upon
death as I did at home. It
makes me feel bad to see and
hear of the death of my friends
and schoolmates, but I have be-
come so hardened that it does
not have but little affect on me
to what it used to have. We
have been here a week, and
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HHuubbeerrtt  HHaawwkkiinnss,,  DDDDSS
Sheila Amadon, RDH • Bonnie Johnson, RDH
Janice Phelps, OM • Katya Khomenko, TDA
11335500  MMaaiinn  SSttrreeeett  ••  SSuuiittee  11  ••  SStt..  JJoohhnnssbbuurryy  VVTT

((880022))  774488--22332255

.

Here to make you smile
General Dentistry for your entire family

WWee  eemmpphhaassiizzee  aa  ccaarriinngg  ssttaaffff  wwiitthh  
pprrooffeessssiioonnaall  ddeennttaall  ttrreeaattmmeenntt  ......  

sseeeeiinngg  oouurr  ppaattiieennttss  aatt  tthheeiirr  aappppooiinntteedd  ttiimmee..
New Patients Welcomed

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

God answers knee mail...

Please join us for special family worship services on:

Palm Sunday - April 5 at 9:30 a.m.
Easter Sunrise on the Green - 7 a.m., 

followed by breakfast
Easter morning worship - 9:30 a.m.

Fenoff & Hale Con-
struction Inc.
For all your 
Construction Needs 
Large or Small

Custom Homes • Remodeling • Addition • Roofing • Siding • Decks
Painting - Interior or Exterior, No Matter What Size • Fully Insured

1085 Rte 2 East, Danville, VT 05828 • 802-684-9955
Trent Cell 802-535-9108 • Nate Cell 802-535-7303 • Fax 802-684-3414

TThhee  NNoorrtthh  DDaannvviillllee  CChhuurrcchh  ((AABBCC))
DDaannvviillllee  CCoommmmuunniittyy  HHoollyy  WWeeeekk  sseerrvviicceess::

Maundy Thursday, April 9, 7PM at the North Danville Baptist Church
Celebrating Christ's Last Supper with his disciples. 

The Rev. Bob Sargent, pastor.

Good Friday, April 10, 7PM at the West Danville United Methodist Church 
The Rev. Gerry Piper, pastor.

Easter Early Service, April 12, 7AM on the Danville Green
Led by the Danville United Methodist Church. In case of inclement weather, the
service will be in the church. Breakfast in the church following the service. 

The Rev. Hank Cheney, pastor.

The Ash Wednesday Service on Feb. 25, marking the beginning of Lent, 
was held at the Danville Congregational Church.

PPaassttoorr: The Rev. Bob Sargent
Handicapped accessible!

Danville
Congregational

Church
United Church of Christ

An Open and Affirming Congregation

MMaauunnddyy  TThhuurrssddaayy, April 9, 7PM 
at the North Danville Baptist Church
Celebrating Christ's Last Supper 

with his disciples. 
The Rev. Bob Sargent, pastor.

GGoooodd  FFrriiddaayy, April 10, 7PM 
at the West Danville United 

Methodist Church 
The Rev. Gerry Piper, pastor.

EEaasstteerr  VViiggiill  SSeerrvviiccee, April 11, 6:30PM
at the Danville Congregational Church

EEaasstteerr  EEaarrllyy  SSeerrvviiccee, April 12, 7AM 
on the Danville Green

Led by the Danville United Methodist Church. In
case of inclement weather, 

the service will be in the church. Breakfast in the
church 

following the service. 
The Rev. Hank Cheney, pastor.

EEaasstteerr  BBrreeaakkffaasstt, April 12, 8:30AM
At the Danville Congregational Church

EEaasstteerr  SSuunnddaayy  WWoorrsshhiipp  SSeerrvviicceess
Danville United Methodist Church 

9:30AM
West Danville United Methodist Church

9:30AM
North Danville Baptist Church 

9:30AM
Danville Congregational Church 

10AM

Rev. Douglas Carter
Pastor

Please Join Us
for Worship 

& Sunday School
at 10 a.m.

Bring your family.
(802) 684-2176

with, and he came into the sugar
house. The next sound we heard
were the horses leaving. John
made a gallant effort to board
the wagon but ended up giving
chase all the way back to the
farm. Needless to say, the next
thing I heard was the horses re-
turning with John at the reins.
He blanketed them, and they
waited until the early morning
hours to return us to the farm!

His manner and his work
ethic was a wonderful example
to their two sons, as well to his
niece Carrie and his nephews
Tom and Nick. Watching John
was how you learned what to
do. Traveling with John, be it a
walk in the woods, a ride up Mt.
Washington, or touring the me-
morials around the Mall in D.C.,
you always came away with an-
other perspective. There would
be that tree that you would ap-
preciate more; the cellar hole
that held more questions than
answers and then there would be
that quote: “You just think about
that time –and how they did
things.” Time spent with John
was quality time.

Our family is big on birthday
celebrations – a tradition started
by our parents – and we all get
together for a meal, usually fol-
lowed by games. Games or
movies were usually the after
supper entertainments at John’s
home, so games were taught to
all generations at birthday par-
ties. Slow games were not pop-
ular but timed answers picked
up the pace as well as the vol-
ume! 

John renewed his interest in
motorcycle riding right around
50; I kidded him about the age
“thing.” Henry was already on

one so next was Sheri, followed
by sister Elizabeth and her hus-
band Bob Sargent.  I flunked, so
I just got visited by the bikers!
Isaac got in on the tail end of the
motor bike rides. With his pass-
ing, I am so glad John got to
enjoy that age “thing!”

Brother Tom left us in 1982.
John is survived by his wife
Sheri Sargent, his sons Isaac and
his wife Logan and Henry; his
parents William and Lucia
Pearl; his sisters, Peggy Pearl,
Elizabeth and husband Robert
Sargent; and several nieces and
nephews. He is also survived by
his faithful dogs Rufus, who
would ride in anything with
him, and Mudder who preferred
to follow along.

John’s presence was huge.
You always thought he would be
part of the landscape, and even
though the emptiness crept
around the dining room table for
a week while we ate together, it
was often replaced with a story
– a memory of John that even
saw us laugh. Whatever rela-
tionship he was to us all, he was
our friend. Being a relative and
a friend too, speaks volumes. I
honestly believe that if we all
left the footprints my brother
John left on this earth, it would
truly be a better place.
By his older sister Peggy Pearl for
the whole family.

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

Lynn A Bonfield

Death trans-
formed nine-
teenth-century
American fami-

lies as fathers, husbands,
sons, and brothers left
home and died in the
Civil War.  Drew Gilpin
Faust, author of the recent
landmark book, This Re-
public of Suffering: Death
and the American Civil
War, estimated that
620,000 soldiers died in
the Civil War, a number
approximately equal to
the total American fatali-
ties in the Revolution, the
War of 1812, the Mexican
War, the Spanish-Ameri-
can War, World War I,
World War II, and the Ko-
rean War combined.

In the town of Peacham,
where the 1860 census reported
1,247 people, 122 men went to
war, and two-thirds of these
lost their lives.  Peacham sol-
diers wrote about the topic of
death in letters home. Hazen B.

there has been a funeral every
day, and some days two.  War
is a terrible thing.  You cannot
realize any thing about it, un-
less you witness some of its
scenes.

���
Three months later he ad-

dressed the subject of death
again in the letter printed here
expressing grief over the death
of his cousin, Sanford Hooker.
“Death is everywhere,” he
wrote, “but it is not good for
soldiers to think of such
things.”

Continued on Page 28

HHaazzeenn  HHooookkeerr,,  VVeerrmmoonntt  VVoolluunn--
tteeeerrss,,  33rrdd  RReeggiimmeenntt,,  CCoommppaannyy
GG..    CCoouurrtteessyy  ooff  tthhee  PPeeaacchhaamm  HHiiss--
ttoorriiccaall  AAssssoocciiaattiioonn..
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1410 RT2WEST l WEST DANVILLE, VT 05873
MON-FRI 7-5, SAT 8-1 l (802) 684-3622 l FAX (802) 684-3697

BBUUIILLDDIINNGG
SSUUPPPPLLYY

Get TAX
CREDITSOn

The
Creamery
Restaurant

Dinner
Tues.-Sat. 5:00-closing

Pub
Opens at 4:00

(802) 684-3616

Closed Sundays & Mondays

HAPPY 
BIRTHDAY 

KATE 
April 5

Sanderson’s Wooden Bowls
Perfect for that Special Gift

Each Bowl is Hand-turned from
Native Vermont Hardwood

www.vtbowls.com
Sam & Weeza Sanderson

2902 VT RT 114 East Burke, VT
(802) 626-9622

Visitors Always Welcome

802-626-5404 802-535-5401

106 Hill St., Lyndonville, VT • M-F 7:30-5, Sat. 7:30-3 • barrettauto@verizon.net

Bronstein and Smith
next in the galllery
“Elemental, unrefined, simple iron isn’t

that many steps away from dirt, but in the
right hands, it can be used 

to create something truly beautiful.” 
- Steve Bronstein

The upcoming show
at the Northeast
Kingdom Artisans
Guild Backroom

Gallery promises spring vis-
itors a visual feast. Marsh-
field iron sculptor, Steven
Bronstein, and Peacham oil
painter, David Smith, will
share gallery space “under
the purple awning” at 4:30
Railroad Street in St. Johns-
bury. The show opens April
5th and will run until May
18th. The general public is
invited to a complimentary
wine and cheese Artists’ Re-
ception Saturday, April 18,
3-5 p.m.

Bronstein is attuned to the evo-
lution of his art, perhaps because
he can draw a parallel with his
own life. After graduating from
college in 1970 with a degree in
biology he moved to northern Ver-
mont where he began to develop

his artistic abilities. Now, for
nearly 3 decades, Bronstein has
been creating functional and sculp-
tural ironwork at his blacksmith
shop and studio, Blackthorne
Forge, in Marshfield. Steven ac-
knowledges his development as an
artist, “The capacity to adapt and
evolve with the changing designs
of the day is the blacksmith’s
greatest strength. Just as the hot
metal twists and bends to create
beauty, so does the craft of black-
smithing itself.”

His designs strive to blend the
primitive charm of ironwork with
the energy and interest of more
contemporary design. Clocks,
vases, bookends, floor lamps, gar-
den sculptures are just a few of the
objects for which Steve has sought
to blend the functional with the
sculptural.

Blacksmithing is recognized as
one of the “Traditional Crafts” and
this tradition connects Steven to
the long lineage of blacksmiths

who have been making beautiful
objects for people for over 3000
years. The designs change with the
times but the basic technique and
the freedom that it allows contin-
ues to fulfill Steven’s desire to
transform a block of steel into
something that makes us want to
touch it, pick it up, and have it be-
come part of our lives.

Oil painter David Smith has
had a wide range of experiences as
an artist. He studied art, ceramics,
painting and book illustration at
Goddard College in Plainfield, VT.
He has worked with children mak-
ing public art, been a scenic de-
signer and painter in Philadelphia,
a graphic designer in New York
City and Vermont, and an archi-
tectural and woodworking de-
signer and builder in Vermont,
where he has lived since 1974.  

A man who challenges himself
in the creation of his art, he de-
scribes his show at the Artisans
Guild in these words: “These indi-

vidual paintings have their own
stories, stories that often emerge
only after a painting has been com-
pleted.   That said, the consistency
in my work is in the physical and
emotional effect of light on ob-
jects, as well as the tension created
between the representational mode
of painting and the actual surface
of the paint itself.  Light and shad-
ows—the two sides of the coin—
move me when I see them in the
world.”

Smith has chosen to paint in a
representational style because of
its limitations,  “because of the
constraints of the genre. Where
there are constraints and limita-
tions, there are boundaries to push
up against. These very tensions
and constraints interest me
greatly.”

“These constraints are why I
choose to paint with rough bristle
brushes. My choice of bristle
brushes comes from my desire to
not paint detail, but to simply indi-

cate objects and light, allowing the
viewer finish the painting in her or
his mind. Emotions and informa-
tion already stored in the brain in-
terpret how we take in the world...
While not unique, my painting
process is one of continual discov-
ery. I am constantly becoming
aware of new emotional and visual
terrain along my painting jour-
ney.” 

For more information about
David Smith and Steven Bronstein
visit their websites: www.impact-
folios.com and www.blackthorne-
forge.com

Guild and gallery hours are
10:30-5:30 Monday-Saturday. For
more information visit: www.
nekartisansguild.com
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Bringing the pub to the people
While you’re reading this, Trout River owner Dan Gates is doing

something he hasn’t done since he started brewing and distributing
microbrews in the Northeast Kingdom. Home drinkers of Trout
River are accustomed to four flavored mainstays: Rainbow Red Ale,
Hoppin’ Mad Trout, Scottish Ale and Chocolate Oatmeal Stout,
while visitors to the pub have seen various others.

Starting this month, Gates will begin distributing three new fla-
vors to local stores. All three, Bone Yard Barley Wine, Knight Slayer
and Vindicator, have been available to Trout River pub visitors, but
never to shoppers around the Kingdom. The new flavors are being
hand-bottled and corked in Belgian-style 26-ounce bottles, which
Gates is hoping will make them stand out on the shelf.

“We see this as a way to get more of our flavors out to the pub-
lic who haven’t been to the pub,” says Gates.

The increase in flavors has also led to an invention. In order to
efficiently produce and fill the larger size bottle, Dan and a local
welder designed a new filling machine.

Dan and his wife, Laura, founded Trout River in July 1996. The
combination of Dan’s brewing skills seem to mesh perfectly with his
wife’s business and marketing skills, as well as his sister Mary Chris-
tianson’s art skills, which she uses to create the logos and labels. 

Though tight with his recipes and techniques, Dan believes the
natural- settling of unfiltered brews results in a more flavorful and
complex taste, which is why all Trout River brews are unfiltered

After significant early growth, Dan and Laura’s business has re-
mained consistent. The predictability allows Dan, the business’s only
brewer, to periodically take off for random adventures in Burke
Mountain’s fresh powder.

Trout River is located on Memorial Drive in Lyndonville.

No Small Potatoes
Vanna Guldenschuh

April is a month of
hope for cooks in
the northeast.
Fresh and home-

grown is just around the cor-
ner along with those edible
perennials - mint, rhubarb
and that treat of all spring
treats, asparagus. Even if you
aren’t plucking that asparagus
from its winter rest just yet,
you can be plotting your
kitchen strategy for this gour-
met gift from the earth. There
is a lot of inexpensive aspara-
gus in the supermarket this
time of year and it is good
quality, but if you really want
the true asparagus experience
find a fresh local source and
see what this earthy vegetable
is all about.

Asparagus 
Simplicity is the key word in

the preparation of asparagus and
the less you do to it the better. The
most important rule is not to over-
cook this fragile vegetable. To
ready asparagus for any cooking
method, snap off the ends where
they want to break naturally rather
than cutting them. This will always
yield a tender product.

Water cooking: Put one inch of
water in a non-reactive frying pan.
Heat to boiling and place prepared
asparagus in the water. The amount
of cooking time will depend on the
size of the asparagus. As soon as it
shows the least tenderness, drain
the hot water and rinse with a little
cold water to stop the cooking.
Drain.

Two of my favorite recipes for
water cooked asparagus:

1/ Drizzle extra virgin olive oil
over the asparagus and sprin-
kle sea salt over all. Toss and
serve at room temperature as a

side dish.

2/ Heat butter, the juice from
one half-lemon and chopped
flat parsley in a frying pan.
Add the asparagus and heat.
Serve immediately.

Grill: Snap off the ends and
coat the asparagus with olive
oil. Cook on the grill until
seared on all sides. This is a
simple way to add a flavor di-
mension to this vegetable.

Sauté: Heat a nut of butter in a
pan and sauté the asparagus
over medium high heat until it
starts to soften. Take off the
heat and let it set in the pan to
cook a minute more. You don’t
even need to salt asparagus
cooked this way. 

Asparagus Chowder
This soup will make any as-

paragus lover weak at the knees. It
provides a wonderful meal served
with a good loaf of French bread
and a salad.

2 or 3 medium onions -
chopped
1 bunch scallion - chopped
6 to 8 potatoes - peeled and
sliced
2 or 3 store size bunches as-
paragus – ends snapped off
and discarded 
2 quarts rich chicken stock
(boxed stock is fine)
1 cup heavy cream 
4 tablespoons butter
½ cup parsley - chopped
Salt and pepper to taste

Sauté the onions in the butter
until soft. Chop the asparagus into
small pieces, reserving the tips (cut
them off and save for adding at the
end). Add the chopped asparagus
minus the tips to the onions. Cook

for about 5 minutes. Add the
chicken stock and potatoes. Let
come to boil and then simmer for
about 20 minutes or until the pota-
toes are tender. At this point give
the soup a hearty stir to slightly
mash some of the potatoes and
thicken the soup a little. Add the
scallions, parsley and salt and pep-
per to taste. Stir and add the heavy
cream. Bring the soup to almost
boiling and turn off. Put in the as-
paragus tips a few minutes before
you are ready to serve the hot soup.

Asparagus Quiche
A classic recipe for this time of

year. Great as a luncheon dish or
served with a slice of sautéed ham
for dinner. It also freezes well after
cooking. The secret to a crispy crust
under your quiche is to pre-bake the
shell whether you use a store
bought or homemade crust. This
recipe makes one 9-inch quiche. It
will easily double and triple.

3 eggs
1/2 cup cream
Salt and pepper to taste
Pinch of nutmeg
1 onion - chopped
3 scallions - chopped
12 asparagus stalks - water
cooked and cooled
2 tablespoons of parsley
1/2 cup grated cheese (ched-
dar, swiss or your favorite)
One precooked pie crust

Prebake your piecrust. Use you
own favorite recipe or a store
bought variety. When you prebake
a piecrust you will need to brace the
sides. Do this by lining a fork-
pricked crust with aluminum foil
and filling it with rice beans or pel-
lets made for this purpose. Cook at
375 degrees for about 10 minutes.
Take out and remove the lining.
Bake another 5 minutes without the
lining. Let cool. You may freeze
piecrust at this stage to keep it ready
for a delicious easy meal at a mo-
ment’s notice.

Preheat the oven to 350 de-
grees. 

Beat eggs, cream, salt, pepper
and nutmeg together. Set aside.

Sauté the onions and scallions to-
gether till just wilted and set aside.
Chop 6 of the asparagus stalks into
fairly small pieces and mix with the
scallions and onions. Lay this veg-
etable mix in the bottom of the
crust. Mix the parsley into the egg
mixture and stir vigorously to com-
bine completely. Pour into the crust
on top of the vegetables. Sprinkle
the grated cheese on top and place
the remaining 4 asparagus stalks in
a spoke pattern on top of the
quiche. Place in the oven and cook
for 30 minutes or until set. Let stand
about 10 minutes and then cut and
serve.

Asparagus Strudel
2 sheets frozen puff pastry
1 cup cream cheese – softened 
4 cups prepared asparagus –
cut into ¼ inch pieces
Salt and pepper
¼ cup flour
¼ cup heavy cream or half and
half
½ cup grated parmesan cheese
¼ cup fresh parsley - chopped
1 egg

Let the pastry thaw in the re-
frigerator and then bring to room
temperature. On a lightly floured
surface roll the pastry out to at least
½ of its’ original thickness.  Cut

into approximately 5”x10” pieces
(you can make smaller ones if you
want.) Set aside. 

Cook the asparagus in water
until it just begins to soften. Rinse
in cold water to stop the cooking
and drain on a paper towel. In a
large mixing bowl mix the aspara-
gus, flour, cream, salt and pepper.
Set aside.

Place the pieces of dough on a
flat surface and spread a thin layer
of cream cheese on one half of each
piece. Cover the cream cheese with
a handful of the asparagus mix.
Fold the other half of the piece of
dough over the asparagus side and
press down with the tines of a fork
to secure the edges. With a sharp
knife make three long slashes on
the top of the strudel. Make sure
you cut right through the top dough
to expose the asparagus.

In a bowl, beat the egg with a
fork. Brush the top of each strudel
with egg, making sure to cover the
edges with the egg mix. Sprinkle
the grated cheese over the top of
each strudel applying it heavier at
the edges (where the fork tines have
marked it). Sprinkle some pepper
and chopped parsley over the egg
wash.

Cook in a 375-degree oven for
about 20 to 30 minutes or until
golden brown.
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April 2009 Menu

Danville Senior
Action Center
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
$4 for guests 60+ (Others $5)
is appreciated.

April 2 – Pepperoni pizza
with stuffed crust, tossed
salad, peas and carrots and
strawberry shortcake.
April 7 - Lemon rosemary
chicken, brown rice pilaf,
broccoli and carrots, whole
wheat rolls and lemon cake.
April 9 - Pot roast, potatoes,
carrots, rolls and rice pud-
ding.
April 14 - Tuna salad on a
roll with lettuce and tomato,
tomato bisque soup with
saltines, canteloupe.
April 16 - Apricot and shal-
lot stuffed pork loin, cran-
berry chutney, winter
squash, vegetables, rolls and
monster cookies.
April 21 - Marinated
chicken breast, fettucin al-
fredo, cauliflower, peas and
carrots and rolls.
April 23 - Veggie lasagna,
garlic bread, spinach salad
with mandarin oranges and
impossible coconut pie.
April 28 - New England
Clam Chowder with oyster
crackers, chef salad with
homemade croutons, orange
juice, baby carrots and dip.
April 30 - Meatloaf and
gravy topped with tomatoes,
peppers and onions, rice
salad, mashed potatoes,
peas, carrots and bread pud-
ding.

MICHAEL K. WALSH & SON, Builders
Custom Homes • Finish Work • Remodeling

Additions • Roofing • Siding • Decks
Painting • Wallpapering & More

Small or Large Projects
Reasonable Rates

Quality Workmanship

Serving Danville and the surrounding areas for 25 years.

Danville, VT • 802-684-3977 • Call now for Spring Projects!

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

(802) 748-8895 • (800) 286-6296

www.mayosglass.com
info@mayosglass.com

Your Glass Needs
OOffffeerriinngg  aa  ffuullll  ssppeeccttrruumm  ffoorr

AAuuttoo  GGllaassss
WWiinnddsshhiieellddss  �MMiirrrroorrss  �RReeaarr  SSlliiddeerrss
CCoommmmeerrcciiaall  GGllaassss
WWiinnddoowwss  �DDoooorrss  � SSttoorree  FFrroonnttss  � HHaarrddwwaarree

FFrreeee  EEssttiimmaatteess  ffoorr  
DDoooorrss  &&  WWiinnddoowwss

CCuussttoomm  RReessiiddeennttiiaall  GGllaassss
MMiirrrroorrss  � SShhoowweerr  EEnncclloossuurreess  � DDeesskkttooppss

SSttoorrmm  &&  SSccrreeeenn  PPaanneellss  � SShheellvviinngg
TTeexxttuurreedd  &&  CCoolloorreedd  SSppeecciiaallttyy  GGllaassss

VViinnyyll  RReeppllaacceemmeenntt  WWiinnddoowwss

MMAAYYOO’’SS
GGLLAASSSS � SSEERRVVIICCEE

What’s happening at town hall

HHaappppyy
EEaasstteerr
from

TTaassttyy  TTrreeaattss
CCaannddiieess “One of life’s little pleasures”
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CCaarrddss oonnllyy pplleeaassee!! 
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Barnet

Town Clerk: Benjamin Heisholt
Selectboard: Ted Faris, Gary Bun-
nell and Jeremy Roberts

March 9,  2009
Organization - Ted Faris was
elected chairman and the date and
time for future meetings was set to
the second and fourth Mondays of
each month at 7 p.m. at the Town
Clerks office.
Industrial Park - Pearl field in
McIndoes Village is a potential site
for a park.  The park would use a
site fee rather than a tax schedule,
which is currently being used in
other parks.  The Board recom-
mended Dwayne Salisbury speak
with the landowner and abutters.
Construction Costs - Total con-
struction costs expended to date on
the new town garage is $326,130.

Danville

Town Clerk: Virginia Morse
Town Administrator - Merton
Leonard
Selectboard: Marion Sevigny,
Denise Briggs, Doug Pastula, Mar-
vin Withers and Michael Walsh

March 5, 2009
Oath of Office - Marion Sevigny
took the oath of office, adminis-
tered by Marvin Withers. Withers
was elected chair.

Road Agent – Kevin Gadapee re-
ported that periodic snow storms
have kept the road crew plowing
and sanding. They have also been
hauling some gravel, opening cul-
verts and pushing snow back. They
also worked on trucks, one with a
water pump problem, one with a
broken spring and one with electri-
cal problems. 
Bridge Repair - Two bids had
been received on bridge number
five in Harvey’s Hollow. After
some discussion, Michael K. Walsh
moved to award the bid to JP
Sicard, of Barton, for their bid of
$78,087, per the engineering bid
specs, to be completed by July 31.
The board approved.
Cemetery - Sevigny requested to
revisit the Board’s decision from
last week to hire someone to mow
the cemeteries and have the Board
act as Sexton. After some discus-
sion, it was decided to subcontract
the cemetery mowing and repairs,
and require them to do the Sexton
work also as part of their bid. Town
Administrator Merton Leonard had
a request from a class at school to
hold a yard sale in the town hall.
After much discussion the Board
felt that it might not be the best
place to have a yard sale due to lack
of parking and the traffic on Route
2, but would offer to let the class
use the back of the Green by the
post office. Marvin will discuss it
with the class advisor.

Highway Budget - The Board re-
viewed the highway budget, and
approved the orders for payment.
The Board also approved renewing
the liquor licenses of Marty’s First
Stop and Good Fellows Restaurant
on a motion by Walsh. Marty’s First
Stop also had a tobacco license for
renewal that was approved.
Town Officers – The following
were reappointed:

Sexton of Cemeteries: 
Louise Lessard
Surveyor of Wood and Lumber:
Select Board
Tree Warden: Stephen Parker
First Constable: 
Josephine Guertin
Pound Keeper: 
Cheryl McQueeney
Development Review Board:
Kristen Devereaux, 
Edward Hebebran
Solid Waste Mgt Dist: 
Jim Ashley
Zoning Admin Officer: 
Linda Leone
Town Service Officer: 
Select Board
E-911 Coordinator: 
Jeremy McMullen
Planning Commission: 
Alison Meaders, Kim Prior
Conservation Commission: 
Andrea Machell, Alan Parker
Dog List: Town Clerk’s Office
Green Up Day Committee:
Jim Jung
Fire Chief: Troy  Cochran
Emergency Mgt Coordinator:
Merton Leonard
Assistant EMC: 
Michael K. Walsh

Lyndon 

Town Clerk - Lisa Barrett
Administrative Assistant - Dan Hill
Selectmen: Martha Feltus, Kevin
Calkins and Kermit Fisher

March 2, 2009
Jay-Lyn Loan Fund – The board
adopted a resolution with the town
of St. Johnsbury for a Community
Development Block Grant in sup-
port of the Jay-Lyn Revolving Loan
Fund.

March 9, 2009
Reorganization - Martha Feltus
was elected chair for the coming
year.
Overweight Permits - Police
Chief Jack Harris explained that

permits are allowing overweight
trucks to cross over posted bridges.
There are four bridges in Lyndon
that are posted at 24,000 pounds.
Dan Hill will look into making sure
the bridges are rated and posted
properly. The board approved the
18 excess weight permits with the
standard conditions and to author-
ize Hill to sign the permits on be-
half of the Board.  
Appointments - The board ap-
pointed Sherb Lang to a three-year
term on the Planning Commission,
Alice Claflin to a three-year term
on the Planning Commission, Ryan
Noyes to a two-year term on the
Planning Commission, Mandy
Mitchell to a one-year term on the
Planning Commission,  Dan Daley
to a one-year term on the Planning
Commission, Kevin Calkins as an
ex officio member of the Planning
Commission and Wilder Simpson
to a three-year term on the Devel-
opment Review Board.
Other Business - Russell Blake
asked for an explanation of the du-
ties of the Police Advisory Com-
mittee.  Discussion followed on
police response to burglar alarms.
Chief Harris will look into the situ-
ation.
Skateboard Park Discussion -
The proposed park was discussed
with the Village Trustees.  Mem-
bers of the group fundraising for the
skateboard park discussed their
fundraising efforts to date as well
future fundraising plans.

Peacham 

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

February 18, 2009
Peacham Community Housing -
Andy Broderick, Housing Ver-
mont’s representative, announced
that he will be leaving that position
and that Mary Owens will be his re-
placement. He explained the new
Housing Vermont 15-year invest-
ment program in Peacham and how
it will affect the current status of
Peacham’s senior housing units and
Peacham Community Housing. 
Road Matters - Mark Chase,
Peacham Road Foreman reported:

►Snow banks have been
winged back.
►Equipment is prepared for
forecasted storms.
►Complaints have been re-
ceived about private vehicles not
stopping when entering or cross-
ing paved roads from side access
roads. Selectboard requested that
the road foreman develop a stop
sign priority list.
►Additional speed limit and
road name signs discussed.

►Access Permit procedures re-
viewed.
►Swenson asked that an Access
Permit be approved for the
Peacham Astronomy Founda-
tion, which was approved.
►Plowing at Peacham Pond 

Discipline - Swenson moved to
allow the Road Foreman ed to dis-
cipline, including suspending and
terminating the employment of
Town road crew personnel. The
board approved.
Cemetery Plan - David Jacobs dis-
cussed the implementation of
cemetery plan guidelines, short-
term management of cemetery
plans, the tree line between the
Hardy lot and the cemetery, a pro-
posed pond and addition of an exit
road from the cemetery was re-
viewed. The board tabled the pro-
posed plan until an April visit to the
cemetery.

March 4, 2009
Organization – The Board elected
Dick Browne as Chairman of the
Board. 
Road Foreman - Mark Chase re-
ported that Dan Kelliher asked if
old trees near his house on Keiser
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April 2009 Menu

West Barnet
Senior Meal

Site
Meals served at West Barnet
Church. All meals served
with a beverage. Reserva-
tions not required. Sug-
gested donation of $2.50 per
meal is appreciated. Phone
(802) 633-4068. 

April 1 – April Fool’s Sur-
prise.
April 3 - Buffet
April 8 - Baked ham, sweet
potatoes, peas and onions,
cole slaw, rolls and mixed
fruit.
April 10 - Baked fish, oven
potatoes, green beans, cole
slaw, dark bread and apri-
cots.
April 15 - Baked macaroni
and cheese, sausage, pickled
beets, stewed tomatoes, bis-
cuit and sliced peaches.
April 17 - BBQ chicken
legs, mashed potatoes,
tossed salad, sauerkraut,
salad, bready, jello and fruit.
April 22 - Hot hamburger,
open face sandwich with
gravy, copper penney car-
rots, tossed salad and pears.
April 24 - Baked beans, hot
dogs, brown bread, sole
slaw, orange jello and man-
darin oranges.
April 29 - Lasagna, tossed
salad, Italian bread, cake
and ice cream.

SPRING
think

• Tarps
• Propane
• Shovels 
• Rakes
• Tools Galore
• & Much More!

DDAADDSS  44  BBYY  TTOOOOLL  &&  SSUUPPPPLLYY
22 Memorial Drive
St. Johnsbury, VT

880022--772288--44220088

David Toll, M.D.

Pediatrics
1394 Main Street

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

When you think insurance...

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

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

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

Residential or commercial.
SSeeee  uuss  bbyy  aappppooiinnttmmeenntt  oorr  bbyy  cchhaannccee..

2 miles north of West Burke off Route 5, Sutton, VT
wwwwww..hhiigghhbbeeaammss..ccoomm

CUSTOM BRASS & COPPER
LIGHTING

Lighting Showroom
880022..446677..33994433

Pond Road and in the Town’s right
of way could be removed at the
Town’s expense. Andy Cochran
and the Tree Warden, Neil Mon-
teith, will view the site and report
on their findings. Condition of a
1995 blue dump truck was dis-
cussed. The Town sander is broken
and needs new augers so it can be
used for the rest of the winter. The
Board approved the repairs.
Appointments – The following ap-
pointments were approved:

Conservation Commission:
David Magnus
Fence Viewers: Kenneth Bean,
Maurice Chandler, and Ken
Danielson.
Memorial Day Chairperson: Mel
Reis
Economic Committee: Charlie
Browne, Barry Lawson, Tim
McKay, Gib Parrish, and Mary
Ellen Reis.
Tree Board: David Jacobs, Julie
Lang, Neil Monteith, Cheryl
Stevenson, and Marj Swenson.
Fire Chief: Jeff Berwick
Library Representative:
Beatrice De Rocco, one year
term.
Agency Appropriation Commit-
tee: Josette Lyders, Charles
Browne, and Jean Clark.
Fire Warden: Neil Monteith
Green Up Chairpersons: 
Jo Anne Post and Dave Stauffer
Health Officer:
Sharon McDonnell
Keeper of the Pound: 
Jo Guertin
NEK Waste Management 
District Representative:
Richard Blair
NVDA Representatives:

Jean Dedam and Tom Joyce
Service Officer:
Patty Strader
Sextons:
Ron Craig and 
heryl Stevenson
Zoning Board of Adjustment:
Francis Carlet, Michael Bruton,
Ron Craig, Robert Joly, and
Donald Moore, Sr.

Fire Department - A letter was re-
ceived from the Peacham Volunteer
Fire Department informing the
Board that at its annual meeting
members unanimously voted to
recommend Jeff Berwick as Fire
Chief.

St. Johnsbury

Town Manager: Michael Welch
Town Clerk: Sandy Grenier
Selectboard: Bryon Quatrini, Gary
Reis, Daniel Kimbell, Jim Rust,
and Jean Hall Wheeler.

March 9, 2009
Election of Chairman – Bryon
Quatrini indicated that, traditionally
the Board member who is entering
the third year of a 3-year term is
elected chairman. That board mem-
ber would be Gary Reis. Reis re-
spectfully declined the nomination
for chairman, which was approved.
Rules of Procedure – Mike Welch
presented a copy of “Rules of Pro-
cedure” that have guided the Board
the past few years in the format of
the meetings. The Board had no ad-
ditional changes or comments to
make on the proposed rules.
Public Comment - Henry St. Cyr
approached the Board with a ques-
tion of parking on Eastern Avenue.
St. Cyr reported that a person with
handicap plates has been parking
on Eastern Avenue in one particu-
lar spot (in front of  St. Cyr’s busi-
ness establishment) all day without
paying the meter. General consen-
sus was that since no one at the
meeting was certain of the law, the
matter would be looked into with
possibly enforcing limited parking
time on the Eastern Avenue meters
in the future, which would alleviate
this particular problem.
Public Hearing – Joel Schwartz
asked the Board to serve as lead ap-
plicant for a VCDP grant applica-
tion in the amount of $275,000 to
re-capitalize the Revolving Loan
Fund, commonly called the Jay Lyn
Revolving Loan Fund. Schwartz

reported that the fund is down to
about $65,000, with possible re-
quests for loans coming in the near
future. Currently they have eleven
outstanding loans. Six of the eleven
are on schedule with repayments.
The Board approved the request. 
Public Hearing – Solid Waste Im-
plementation Plan (SWIP) -  Mike
Welch presented a copy of the cur-
rently proposed SWIP to the Board.
This Plan has been revised from
what was approved a few years
ago, by suggestions from the Recy-
cling Committee, Composting
Group, and others, to bring the Plan
up to date. The State has pre-ap-
proved the plan as presented. Mike
Welch explained the Town is re-
quired by the State to have a current
plan in place, because the Town is
not a member of any other Solid
Waste District. On a motion by
Gary Reis, seconded by Jean
Wheeler, the Board voted (5-0) to
adopt the SWIP as presented.
Appointments – The Board voted
(5-0) to make the following ap-
pointments:

Planning Commission: 
Martha Hanson, Kevin Oddy
Development Review Board:
Alan Ruggles
Larry Sharer
Design Review Board:
Pat Cahoon
Mary Hughes
Shara McCaffrey
John Horvatich
Recreation Board:
Kathy Deleo
Jamie Ryan
Town Health Office:
Tim Angell
Deputy Health Officer:
Troy Ruggles
Industrial Park Board:
Jim Impey
Reginald Wakeham
Town Tree Warden: Jeff Briggs
Town Service Officer: Michael
Welch
Homeland Security: Troy Rug-
gles
Energy Coordinator: William
Christiansen
Tax Stabilization Committee:
Jim Impey
St.J/Lyndon Revolving Loan:
Jim Impey
Development Executive Board:
Bryon Quatrini
Downtown Improvement: Carol
Novick, Amy South

Danville Restaurant & Inn
Casual Dining � Lodging � Fully Licensed

FRIDAY NIGHT SPECIAL
Chicken Pie Buffet  $9.95

SATURDAY NIGHT BUFFET:  $11.95 
Breakfast: Tuesday - Saturday  7 - 11 a.m.
Lunch: Tuesday - Friday  11 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

DANVILLE SERVICE CENTER
Route 2, Danville Village  684-3481

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

Mon,Tues,Thurs & Fri: 7-5 �Wed: 7-9 � Closed Weekends

Ask Us About Tires



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

AAccccoouunnttiinngg  &&  TTaaxx  PPrreeppeerraattiioonn

KKeennnneetthh  MM..  BBiiaatthhrrooww,,  CCPPAA  
Tax preparation services -Personal, business, estate.
Accounting services, financial statements review and
compilation. P.O. Box 528, 364 Railroad St.,  St. Johns-
bury, VT 05819. (802) 748-2200. 

MMccCCoorrmmiicckk  &&  CCoommppaannyy  PP..CC..
Dwight E. Lakey, CPA; Robin C. Gauthier, CPA. 1360
Main Street, St. Johnsbury, VT 05819-2285. (802)
748-4914. (800) 516-CPAS. 

AA..MM..  PPeeiisscchh  &&  CCoommppaannyy  LLLLCC
A five-office Vermont based accounting firm specializ-
ing in individual and business tax services, financial
and retirement planning, accounting, auditing and es-
tate planning. We provide technology services including
network security, operational reviews and accounting
support. 1020 Memorial Drive, St. Johnsbury, VT.
05819. (802) 748-5654.

HH&&RR  BBlloocckk
Tax, Mortgage and Financial Services. D. Neil Stafford,
master tax advisor. 443 Railroad Street, Suite 1, St.
Johnsbury, VT 05819. (802) 748-5319. 76 Main Street,
PO Box 65, Littleton, NH 03561. And Lyndonville
Branch (Jan.-Apr.) 101 Depot Street, Lyndonville VT
05851. (802) 626-0884.

LLiissaa  BBuurrrriinnggttoonn,,  EEAA,,  LLLLCC
“Enrolled to practice before the IRS.” Tax and account-
ing services for individuals and small businesses. Ad-
dress: 106 Hill Street Lyndonville, VT 05851 Phone:
(802) 626-9140 Fax: (802) 626-9141 Email: lisabur-
rington@myfairpoint.net.

AAnnttiiqquueess

AAnnttiiqquueess  &&  EEmmppoorriiuumm
Antiques, glassware, furniture, clocks, paintings &
prints, collectibles, jewelry, handmade rugs, and much
more. Always buying. Open Daily: 10 a.m. - 5 p.m.
Closed Tuesdays. 182 South Wheelock Road, Lyn-
donville, VT 05851. (802) 626-3500. 

SSaarraannaacc  SSttrreeeett  AAnnttiiqquueess
We feature a very large selection of fine antique furni-
ture. Also quality area dealers specializing in primitives,
White Mountain art, tools, country pieces and excep-
tional 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.

AApppplliiaannccee  RReeppaaiirr

LLeewwiiss  AApppplliiaannccee
Factory Authorized Service and Repair for Maytag,
Asko,  JennAir, Bosch and Frigidaire. Wayne Lewis, Wa-
terford, VT. (802) 748-6561.

AArrttiisstt  SSttuuddiiooss

DDyynnaammiittee  CCllaayy  SSttuuddiioo
Calling all potters: Located on US 2 in Plainfield, we are
offering throwing and handbuilding classes. All ages
and levels welcome. Call Katie (802) 454-9947 for
class dates and times. Also available is rental space,
which includes 24-hour access and use of tools. Come
in and play. 16 Main Street, US 2, Plainfield, VT.

AAttttoorrnneeyyss

LLaaww  OOffffiiccee  ooff  CChhaarrlleess  DD..  HHiicckkeeyy,,  PPLLCC
General Practice of Law. 69 Winter St., PO Box 127, St.
Johnsbury, VT  05819-0127. (802) 748-3919.

LLaaww  OOffffiicceess  ooff  JJaayy  CC..  AAbbrraammssoonn
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.

LLaaww  OOffffiiccee  ooff  DDeebboorraahh  TT..  BBuucckknnaamm,,  PPCC  
Full service litigation firm. 1097 Main St., PO Box 310,
St. Johnsbury, VT  05819. (802) 748-5525.

CCllaarrkkee  DD..  AAttwweellll,,  EEssqq..
Small business, Zoning, Cottage law, Residential and
Commercial Real Estate, Property Law, rights of way,
Estate Planning and Trusts, Probate Estate Administra-
tion, Elder Law, Guardianships, etc. 364 Railroad St.,
St. Johsbury, VT. (802) 748-5338 or
clarke@neklaw.net.

AAuuccttiioonneeeerrss

EEaattoonn  AAuuccttiioonn  SSeerrvviiccee
Specializing in Antiques, Collectibles and Estate Sales.
Personal and knowledgeable service. From one item to
a whole household. Auctioneers: Chuck Eaton and
Delsie Hoyt Phone: (802) 333-9717. Address: Fairlee,
VT 05045. www.eatonauctionservice.com

AAuuttoobbooddyy  RReeppaaiirr

FFiivvee  SSttaarr  AAuuttoobbooddyy
Certified collision repair center; Complete autobody re-
pairs from glass to frame. George & Suzanne Mudge.
Located off I-91, Exit 22, 604 Lapierre Drive, St. Johns-
bury, VT 05819. (802) 748-5321.

JJJJ’’ss  AAuuttoobbooddyy
John Jefferson, Barnet, Vt. Expert collision and rust re-
pair, discounts on all deductibles, complete glasswork,
AC service and repair ASE and PPG certified, (802)
633-3902.

AAuuttoommoobbiillee  RReeppaaiirr

BBuurrkkee  VViieeww  GGaarraaggee,,  IInncc..
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.

MMaarrkk’’ss  AAuuttoommoottiivvee
Foreign and domestic repairs. Cooper, Hankook and
Remington tires. Brakes, exhaust, oil change, VT State
inspection, computer wheel balancing and computer di-
agnostics. ASE certified. Mark Jefferson, West Barnet
Road, Barnet Center, VT. (802) 633-3863.

MMuurrrraayy  TTrraannssppoorrtt
Auto & light truck repair, oil changes, exhaust, brakes,
tire sales, mounting and spin balancing. North Danville
Rd. (802) 684-9820.

AAuuttoommoobbiillee  SSaalleess

MMoouunnttaaiinn  VViieeww  AAuuttoo  SSaalleess  &&  SSeerrvviiccee
Good used cars & trucks for sale, trade-ins welcome.
Complete service shop and body shop. Vermont Inspec-
tions. 24-hour towing. 376 Broad Street, Lyndonville, VT
(802) 626-4276 or (802) 626-9251.

BBaannkkss

PPaassssuummppssiicc  SSaavviinnggss  BBaannkk
Your Partner in Financial Success. 53 Route 2 West,
Danville, VT 05828. (802) 684-8100. Other offices lo-
cated in: Vermont: St. Johnsbury, Lyndonville, Island
Pond, Newport, New Hampshire: Littleton, Lancaster,
and Groveton. Member FDIC.
www.passumpsicbank.com

BBeedd  &&  BBrreeaakkffaasstt

EEssttaabbrrooookk  HHoouussee  BB&&BB
A comfortable stay in an historic Victorian home located
within walking distance of St. Johnsbury’s museums,
restaurants and Academy. Spend a few more days in St.
J. Enjoy local art, entertainment and shopping. Take ad-
vantage of the year round outdoor activities and adven-
tures offered by this region of the country. 1596 Main
Street, St. Johnsbury, VT 05819.
www.EstabrookHouse.com

BBooookkss

LLyyddeerrss  FFiinnee  BBooookkss
Buying and selling 19th and 20th century first editions
in fine condition. rlyders@fairpoint.net (802) 592-3086.
Josette & Richard Lyders, P.O. Box 250, Peacham, VT
05862.

SSeeccoonnddhhaanndd  PPrroossee
Purveyor of quality used books. Operated by Friends of
the St. Johnsbury Athenaeum. Open: Tues., Thurs. and
Sat. 10-2, Wed. 1-5 and Fri. 10-4, 1222 Main Street, St.
Johnsbury, VT  05819.

BBrriicckkllaayyeerr

CC..TT..  CCuusshhmmaann  MMaassoonnrryy
Chimneys, Fireplaces, Patios, Stonewalls, Slate & Flag-
stone Walkways, Steps, Chimney and Foundation Re-
pairs, Brick & Stone Veneer. 35 Years Experience.
Chimney Cleaning. (802) 748-2221.

CCaabbiinneettrryy

CCaalleennddaarr  BBrrooookk  CCaabbiinneettrryy
Since 1979 – Custom Kitchen Cabinetry, Bathroom Van-
ities, Entertainment Centers, Tables, Doors, Architectural
Millwork and Mouldings, Hardwoods and Hardwood Ply-
woods, Hardwood Flooring, Stone and Solid Surface and
Laminate Tops.  David Patoine, Master Craftsman. 4863
Memorial Drive, St. Johnsbury, VT 05819. (802) 748-
5658.

CCaabbiinnss  &&  CCaammppggrroouunnddss

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

CCoommppuutteerrss

NNoorrtthheeaasstt  CCoommppuutteerr  SSyysstteemmss
Home & Business Computer Systems. Networking, Hard-
ware, Service, Support and Software. 37 Depot Street,
PO Box 1059, Lyndonville,  VT 05851. (802) 626-1050.
FAX (802) 626-5012. www.necomp.com

PPaarraallllaaxx  MMaannaaggeemmeenntt  SSeerrvviicceess,,  IInncc..
MS Access & database design; Excel programming; MS
Office training/ automation; Quantitative analysis
graphic design for Illustrator graphic designers; Com-
puter presentation and public speaking skills training.
Data conversions, implementations, statistical analysis,
forecasting and other individual and business services.
Contact Dan Zucker, Danville, VT. www.parallaxman.com
Email: dzucker@parallaxman.com

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

WWyyBBaattaapp  PPeerrssoonnaall  TTeecchhnnoollooggyy  AAssssiissttaanntt
On your schedule in your home/business. (Days -
Evenings -Weekends) Desktop and Laptop Computers -
Setup, Networking,Wireless, QuickBooks,”How To,” An-
tiVirus, Spyware, Data Recovery and more… Bob Roos,
Barnet VT. (802) 633-4395. PersTech@wybatap.com

CCoonnssttrruuccttiioonn

AA..CC..  TTrraaddeess
Foundation and Sill Repair. Winter Selective Cut Logging
(S.F.I. certified). Andy Cochran, PO Box 106, Peacham VT
05862. (802) 684-9890.

AArrmmssttrroonngg  MMaassoonnrryy
Masonry Construction & Repair. Brick, Stone, Block. Fire-
places, Chimneys, Veneer, Patios, Walkways.  Ken Arm-
strong. (802) 626-8495.

BBoobb’’ss  CCoonnssttrruuccttiioonn
Foundations, Floors, Mobile Home slabs, Foundations
under existing homes. 23 years experience. Price stays
the same from beginning of the job to the end. ACI certi-
fied. Robert Barnes. (802) 626-8763. 

CC&&CC  BBuunnnneellll  EExxccaavvaattiinngg
Excavation, Site Work, Septic Systems, Bulldozing,
Roads, Ponds and Trucking Sand, Topsoil, Gravel &
Stone Deliveries. Calvin Bunnell, Joe’s Brook Rd., Bar-
net, VT 05821. (802) 633-3413.

CCaallkkiinnss  RRoocckk  PPrroodduuccttss,,  IInncc..
Sale of Sand, Gravel and All Sizes of Ledge Products.
Portable Crushing.  Route 5, PO Box 82, Lyndonville, VT
05851. (802) 626-5636.

GGiill’’ss  CCoonnssttrruuccttiioonn
Foundations & Floors. New Rapid Forms. Free Esti-
mates. Gilman LaCourse. (802) 748-9476.

WWiilllliiaamm  GGrraavveess  BBuuiillddeerrss  
Working throughout Caledonia County for 31 years, serv-
ing as a building and renovation contractor for resi-
dences, 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@myfairpoint.net

KKiinnggddoomm  TTiimmbbeerr  FFrraammeess  ooff  VVeerrmmoonntt
Post & Beam Frames from the Northeast Kingdom. Con-
structing new, recycled and hand-hewn timber frames.
Barn Repair. Design, Build, Complete Projects. Owner:
Darren White. 158 Evergreen Lane, Danville, VT 05828.
(802) 684-2121. (800) 866-2124. kingdomtimber-
frames@yahoo.com

LLaaffeerrrriieerree  CCoonnssttrruuccttiioonn,,  IInncc..
New construction, remodeling, custom work, residential
& commercial. Dennis Laferriere,  525 Wightman Rd,
Danville, VT 05828.  (802) 684-3606. FAX (802) 684-
3628.

MMaarrkk  GGrreeaavveess,,  BBuuiillddeerr
New construction and remodeling including custom
Houses start to finish. 335 Red Barn Road, Danville, VT
05828. (802) 748-9659.

RRoossss  CC..  PPaaggee  FFoouunnddaattiioonnss
Concrete foundations & slabs. Residential, Agricultural &
Commercial. Ross C. Page, 368 Thaddeus Stevens
Road, Peacham, VT 05862. (802) 592-3382. FAX (802)
592-3382.

RRuugggglleess  RRooooffiinngg
Sick of Shoveling Your Roof? Our 80,000 PSI steel offers
superior strength to your home or business. With 19 at-
tractive colors to choose from it will enhance your build-
ings while heavy snow slides off to the ground. Fully
insured. (802) 467-1189.

VVeerrmmoonntt  HHoommee  SSppeecciiaallttiieess,,  IInncc..
Custom energy efficiency homes, Fine Log & Timber
Frame Homes, Standing Seam Roofs & Corbond Foam
Insulation. Stop by our model Log Home located at 1513
US RT 2, West Danville, VT. Call (802) 684-1024.
www.vthomespecialties.com

MMiicchhaaeell  KK..  WWaallsshh  &&  SSoonn,,  BBuuiillddeerrss
Custom new construction: Houses, decks, remodeling,
renovations, restorations, additions, finish work, wallpa-
pering.  High quality workmanship for over 30 years.
Solid reputation. 349 Calkins Camp Rd., Danville, VT
05828. (802) 684-3977.

RRoobb  KKeeaacchh  BBuuiillddeerrss
Custom commercial & residential construction. No job
too big or too small. 2300 Daniels Farm Rd., Waterford,
VT 05819. (802) 748-5341 or (802) 283-3627.

FFeennooffff  &&  HHaallee  CCoonnssttrruuccttiioonn
All your construction needs. Fully insured. Timber
frames, new homes, drywall & free estimates, remod-
eling, additions, roofing, siding and decks. Small or large
projects, including interior and exterior painting. Phone:
(802) 684-9955 or Fax: (802) 684-3414.

DDAALL  BBuuiillddeerrss
David A. Lavely. Design-build and construction manage-
ment experience for residential and commercial proj-
ects. 26 years of local experience. PO Box 362, Danville
VT 05828. Phone/Fax (802) 684-2116 or E-mail:
dlavely@myfairpoint.net

DDeennttiissttss

PPeetteerr  MM..  OOllllmmaann,,  DD..MM..DD..              
Pediatric Dentistry - since 1977.  576 Railroad St., St.
Johnsbury, VT.  A team of talented and caring pediatric
professionals offering: * a warm, compassionate, fun
environment for infants, children and teens; * special-
ized 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 insur-
ance and VT/NH Medicaid programs. (802) 748-8701.

SSttuuaarrtt  VV..  CCoorrssoo,,  DD..MM..DD..
General and family dentistry. 31 Mountain View Drive,
Danville, VT 05828. (802) 684-1133.

HHaawwkkiinnss  DDeennttaall  GGrroouupp
Hubert Hawkins, DDS. Complete Family Dentistry. New
patients welcome. 1350 Main Street,  St. Johnsbury,
VT 05819. (802) 748-2325. (800) 870-4963.

DDrryy  CClleeaanniinngg

PPaallmmeerr  BBrrooss..  DDrryy  CClleeaanniinngg..
Shirt laundry, alterations, linen rentals for special occa-
sions. Pick-up and delivery available at Hastings Store
in West Danville. Open Man.,Tues. & Thurs. 7-5:30,
Wed & Fri. 7-6, Sat. 8-12. Eastern Ave., St. Johnsbury,
VT. (802) 748-2308.

EElleeccttrriiccaall  SSeerrvviiccee

CCGG  EElleeccttrriicc
Serving the Northeast Kingdom. Your full service elec-
trical contractor providing you with a certified work-
force. Commercial and Residential. Established 1995.
Charlie Gilman, PO Box 195, Danville, VT 05828. cg-
electric@msn.com (802) 684-9700.

MMaatttt  PPeettttiiggrreeww  EElleeccttrriicc
New homes (conventional frame, post & beam or log)
renovations or service upgrade (aerial or underground).
Heating system controls, generator installations and all
other phases of electrical work in a professional man-
ner. Licensed in VT & NH. Danville, VT. (802) 751-
8201.

GGrreeaavveess  EElleeccttrriiccaall  SSeerrvviicceess
Free estimates. Fully licensed and insured. Call Tim
Greaves, owner, Office: (802) 563-2550 Cell: (802)
316-6961 or send an email to greaveselc@aol.com.
P.O. Box 124 Cabot, Vt. 05647

EElleeccrriiccaall  SSaalleess  &&  SSeerrvviiccee

BByyrrnnee  EElleeccttrroonniicc  SSeerrvviiccee  CCeenntteerr
New & Used Television, VCR and other consumer elec-
tronic sales. Factory authorized service center for sev-
eral 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.

EExxccaavvaattiioonn

AAnnddrree  EExxccaavvaattiioonn
All phases of excavation including septic systems, site
work, demolition, drainage and ponds. 25-years experi-
ence. Free estimates. Prompt service. Call Denis
Jacques at (802) 563-2947.

CCoommppaacctt  EExxccaavvaattiioonn  SSeerrvviicceess
Including stumps, trenches, drainage, crushed stone
driveways, York raking, small building demolition, small
foundations, tree length brush removed, rock retaining
walls built, excavator (with thumb) picks up most any-
thing. Also trucking and trailer to 10,000 pounds and
30’ long. Matt Pettigrew, Danville, VT. (802) 751-8201.

FFeenncciinngg

AAllll  TTyyppeess  ooff  FFeenncciinngg
Commercial, Agricultural and Residential. Chain Link,
High Tensile, Barbed Wire, Woven Wire and Ornamen-
tal. Gordon Goss. (802) 633-2822. Cell (802) 777-
0919. Fax (802) 633-3405. gossmaple@kingcon.com

FFlloooorriinngg

TThhee  CCaarrppeett  CCoonnnneeccttiioonn,,  IInncc..
The flooring specialists. All types of  floor covering and
supplies. Largest selection in the State. Sales and in-
stallation. 199 Depot Street, Lyndonville, VT 05851.
(802) 626-9026 or (800) 822-9026.

CCoouunnttrryy  FFlloooorrss        
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.

FFlloorriissttss

AAllll  AAbboouutt  FFlloowweerrss  
All occasion florist featuring the freshest flowers and
plants in town. A fine selection of silk flowers and cus-
tomized food baskets. A unique variety of gift items.
Wedding and funeral arrangements for all budgets.
Wire service available. 10% senior discount not appli-
cable with other discounts. 196 Eastern Avenue, St.
Johnsbury, VT 05819. (802) 748-5656 or (800) 499-
6565.

TThhee  FFlloowweerr  BBaasskkeett
Flowers, plants, gifts, balloons, Yankee Candles and
other magical things. Local delivery service available.
156 Daniels Road, Hardwick, VT 05843. Mon.-Fri. 8-
5:30. Sat. 9-3. (802) 472-3397. www.theflowerbas-
ket.biz

FFoorreessttrryy

MMccMMaatthh  FFoorreessttrryy
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

EEvveerrttss  FFoorreesstt  MMaannaaggeemmeenntt
Timber Inventories & Appraisals. Timber Sales. Tax As-
sistance. Forest Management Plans. NH License No.
207. Peter Everts, 278 Cloudy Pasture Lane, West Bar-
net, VT 05821. (802) 592-3088.



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

FFuurrnniittuurree  RReessttoorraattiioonn

CChhaaiirr  CCaarree  aanndd  KKllaappppeerrtt
FFuurrnniittuurree  RReessttoorraattiioonn
Authentic restoration of old finishes and techniques for
antique & fine furniture. Specializing in chair repair &
all seat replacement. 90 5th Avenue, St. Johnsbury, VT.
05819-2672. (802) 748-0077.

GGaarrddeenniinngg

FFiinnee  GGaarrddeenn  DDeessiiggnn
Landscape design and consulting services.  Offering
creative and fresh approaches to kitchen gardens,
perennial gardens and complete landscape design.  In-
spiring gardeners and cultivating beautiful landscapes
since 1995. Angie Knost, Certified Professional Horti-
culturist, Walden, VT (802) 563-2535

GGllaassss  SSaalleess  &&  SSeerrvviiccee

MMaayyoo’’ss  GGllaassss  SSeerrvviiccee,,  IInncc..
Commercial, Residential, Auto, Vinyl, Fiberglass & Alu-
minum Windows, Awnings & Doors. Plate Glass, Mir-
rors, Insulated Glass. 744 Portland Street, St.
Johnsbury, VT. (802) 748-8895. 

PPiippppiinn  TTrreeee  AArrttss  SSttaaiinneedd  GGllaassss
Mary Ellen Hannington works mostly with the copper
foil method. Small pieces to window-sized panels. Ad-
dress: PO Box 466, Island Pond, VT 05846 Phone:
(802) 723-6184, mary@pippintreearts.com, www.pip-
pintreearts.com

HHaaiirr  CCaarree

CCoouunnttrryy  SSttyylleess  FFaammiillyy  HHaaiirr  CCaarree
Janet L. Carson. Located at the K.P. Hall on the top of
Hill Street, Danville, VT 05828.  Follow the handi-
capped accessible ramp. Home service available to
shut-ins. (802) 684-2152. 

HHeeaalltthh  CCaarree  PPrroovviiddeerrss

DDaannvviillllee  HHeeaalltthh  CCeenntteerr      
General Health Services for all ages. Open M-F. Mariel
Hess, N.P.; Tim Tanner, M.D.; and Sharon Fine, M.D.;
Jeniane Daniels, PA-C; 26 Cedar Lane, Danville, VT
05828. (802) 684-2275. (800) 489-2275 (VT).

CCoonnccoorrdd  HHeeaalltthh  CCeenntteerr
General Health Services for all ages specializing in OB.
Open M-F. Sarah Berrian, Jeniane Daniels, PA-C; M.D.;
Susan Taney, N.P.; and Donna Ransmeier. 201 E. Main
Street, Concord, VT. (802) 695-2512.

HHeeaalltthhSSoouurrccee  CChhiirroopprraaccttiicc  &&  PPrrooggrreessssiivvee
RReehhaabb
Back & Neck Pain Eliminated, Quickly & Easily. Dr. Je-
remy Ste. Marie, D.C. Dr. Marjorie Ste. Marie, D.C. 32
Hill Street Danville, VT 05828 (802) 684-9707 or
www.healthsourcechiro.com.

HHaarrddwwiicckk  CChhiirroopprraaccttiicc
BioGeometric Integration is gentle, effective chiroprac-
tic that allows your system to heal and to become in-
creasingly adept at correcting itself. Dr. Grace
Johnstone and Dr. Rick Eschholz. 54 School Circle,
East Hardwick, VT. (802) 472-3033.

LLiinnddaa  SSaayyeerrss,,  RReeiikkii  MMaasstteerr  
Reiki is an ancient, hands-on healing art, which sup-
ports the body’s ability to heal itself. Reiki promotes
deep relaxation and helps release physical and emo-
tional blockages.   Linda Sayers, Reiki Master Teacher
and Lightwork Practitioner. 63 Norway Road, Greens-
boro Bend, VT 05842. (802) 533-2378. 

LLyynnddoonnvviillllee  FFaammiillyy  CChhiirroopprraaccttiicc
Contributing to the health of the community for over 17
years. Offering a holistic approach to healthcare utiliz-
ing chiropractic, acupuncture, nutrition and massage
therapy. Karson Clark, D.C.; Stacey Clark, D.C. 11 Hill
Street, Lyndonville, VT 05851. (802) 626-5866. 

DDaann  WWyyaanndd,,  PPTT  &&  AAssssoocciiaatteess
Rehabilitation of Sports Injuries, Orthopedics and Neu-
romuscular Disorders. Sherman Dr., P.O. Box 68, St.
Johnsbury,VT 05819. (802) 748-3722/1932. Lyn-
don,VT. (802) 745-1106.

TThhoouussaanndd  HHaannddss  MMaassssaaggee  TThheerraappyy
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.

HHeeaalltthh  &&  FFiittnneessss

CClluubb  aatt  OOlldd  MMiillll
Indoor tennis court, 3 racquetball courts and fitness
center with Nautilus machines, free weights and full
range of cardiovascular equipment. Group exercise
classes including Pilates and Spinning. Professional,
certified staff to help meet your fitness goals. Since
1980. Open 7 days. 49 Perkins Street, St. Johnsbury,
VT 05819. clubatoldmill.com  (802) 748-5313.

SStteeppppiinngg  SSttoonnee  SSppaa  &&  GGaarrddeenn  CCaaffee
Travel local for a getaway; massages, exfoliation, fa-
cials, footbaths, hotstone, sauna, wholesome
lunches, dinner, beer, wine, & overnight accommoda-
tions. Make a elaborate weekend getaway.. Nothing is
as beautiful as picturesque Darling Hill in Lyndonville,
VT. (802) 626-3104 www.steppingstonespa.com 

HHeeaarriinngg  SSeerrvviiccee

AArrmmssttrroonngg’’ss  BBeetttteerr  HHeeaarriinngg  SSeerrvviiccee
STARKEY and WIDEX Custom digital hearing aids. Batter-
ies, accessories, all-make repairs, free hearing consulta-
tions, free viewing of the ear canal, free demo of the
newest technology. Isabelle  Armstrong, Sandra Day &
Louise Toll; Consultants and Licensed Hearing Aid Dis-
pensers. 198 Eastern Ave., St. Johnsbury, VT 05819.
(802) 748-4852. (800) 838-4327.

HHiissttoorriicc  PPrreesseerrvvaattiioonn

SS..  AA..  FFiisshhbbuurrnn,,  IInncc..
Historic preservation and design featuring wooden sash
restoration, historic plaster repair, architectural millwork
and fine custom cabinetry. (802) 684-2524. fish@king-
con.com www.safishburn.com

IInnssuurraannccee

SSaawwyyeerr  &&  RRiittcchhiiee  AAggeennccyy
Complete insurance service for your Home, Farm, Auto-
mobile or Business. Danville, VT 05828. (802) 684-
3411. (800) 734-2203 (VT). 

BBeerrwwiicckk  AAggeennccyy,,  IInncc..
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.

IInnvveessttmmeennttss

IInnvveessttmmeenntt  WWaattcchh
Independent investment research, portfolio analysis and
strategy. Rachel Siegel, CFA. (802) 633-3977.
rsiegel@hughes.net

JJeewweellrryy

OOlldd  CCooiinnss  &&  JJeewweellrryy  SShhoopp
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.

LLaawwnn  CCaarree  &&  LLaannddssccaappiinngg

LLNNDD  LLaannddssccaappiinngg
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.

PPHH  LLaawwnn  CCaarree  &&  LLaannddssccaappiinngg
Lawn mowing, seed & mulch, bush hogging, retaining
walls, shrubbery, sweeping, split-rail fence, lawn installa-
tion, light trucking. Jeff Cleveland, 765 Mitchell Drive,
Lyndonville, VT 05851. (802) 626-0933 or (802) 535-
7069.

MMaappllee  SSyyrruupp

SSuuggaarr  RRiiddggee  FFaarrmm
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.

RRoowweellll  SSuuggaarrhhoouussee  GGiiffttsshhoopp  &&  GGaalllleerryy
Visit a real Vermont sugarhouse, see our modern stain-
less steel equipment where we make maple syrup every
year. Also see our antique sugaring exhibit. Open year
around. Maple products, Vermont gifts including VT
shirts, crafts. baskets, local jams & jellies, honey, VT
paintings & woodturned bowls, antiques, souvenirs &
much more! MC/Visa. Rte 15, Walden, VT 05873. 802-
563-2756

GGaaddaappeeee  FFaammiillyy  SSuuggaarrhhoouussee
Pure VT Maple Syrup in a variety of containers from gal-
lon to half pint jugs and specialty glass. Maple cream,
candy, sugar, maple jelly and maple granola 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

BBrrooaaddvviieeww  FFaarrmm  MMaappllee
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

CCaabboott  HHiillllss  MMaappllee  
CCeerrttiiffiieedd  OOrrggaanniicc  SSyyrruupp  
Vermont Fancy, Medium Amber, Dark Amber and Grade
B syrup.   Marcia Maynard and Family, Thistle Hill, PO
Box 68, Cabot, VT 05647. syrup@cabothillsmaple.com
(802) 426-3463. Visa/MC. To buy our syrup call, email,
write or order online at www.cabothillsmaple.com

MMeeaatt

LLeewwiiss  CCrreeeekk  JJeerrsseeyyss  BBaaddggeerr  BBrrooookk  MMeeaattss
Vince Foy & Deb Yonker. Retailing Certified Organic
Angus Beef and Lamb by the cut in any Quantity. North
Danville, VT 05828. (802) 748-8461.

DDuunnccaann’’ss  BBeeeeff
Home grown grass & grain fed beef. Sold by the cut.
Clark and Jennifer Duncan. (802) 633-3036 West Bar-
net, VT.

SSeeccoonndd  CChhaannccee  FFaarrmm
Retailing certified organic pork, beef, turkey, chicken and
eggs. 100% natural lamb. 36 cuts to choose from. North
Danville, Vt. (802) 748-1975

MMeeaaddooww  VViieeww  FFaarrmm
100% All Natural  Grass-Fed & more importantly Grass-
Finished Belted Galloway Beef. Sold by ½ cow, ¼ cow, or
cut. Started herds also available. Farm tours starting May
1st ; Nothing is as beautiful as picturesque Darling Hill in
Lyndonville, VT (802) 626-3116  www.meadow-view-
farm.com

MMuussiicc  SSttuuddiioo

VVeerrmmoonntt  SSkkyy  DDiiggiittaall  AAuuddiioo
16-Track Professional Recording Studio for Singers, Song-
writers, Students and Bands.  Advertising Jingles; Creative
Consulting and Guitar Classes. Barnet, VT 05821.  (802)
633-2523.

OOlldd  BBaarrnnss

TThhee  BBaarrnn  PPeeooppllee
Since 1974 Vintage Vermont barns purchased, disman-
tled, restored  & reassembled elsewhere. Great for
homes, additions, Great Rooms, studios, backyard offices
and oddly enough …barns. Ken Epworth, 2218 US RT 5
N, Windsor, VT 05089. (802) 674-5898.
barnman@sover.net

OOppttiicciiaannss

OOppttiiccaall  EExxpprreessssiioonnss
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.

PPaaiinnttiinngg

TToomm’’ss  PPaaiinnttiinngg
Interior - Exterior - Clean, neat, dependable, quality work
for over 25 years. Call Tom Perry at (802) 563-2576 for all
your painting needs. Located at 693 Upper Harrington
Road, West Danville, VT 05873.

FFeennooffff  &&  HHaallee  PPaaiinnttiinngg  
A division of Fenoff & Hale Construction. Interior and exte-
rior professional quality work. No job too large or too
small. Fully Insured. Free estimates. 1085 Route 2 East
Danville, VT 05828 Phone: (802) 684-9955 Fax: (802)
684-3414.

PPeett  CCaarree

NNoorrtthh  DDaannvviillllee  PPeett  HHootteell
“It’s not just a kennel. It’s a camp.” Boarding and groom-
ing both cats and dogs. 1319 North Danville Road,
Danville, VT 05828. Rusty & Laurie Speicher, proprietors.
(802) 748-5810.

RReeaall  EEssttaattee

CCoollddwweellll  BBaannkkeerr  AAllll  SSeeaassoonnss  RReeaallttyy
Brent Shafer CBR - Realtor Broker-in-Charge. 3 office loca-
tions 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@together.net

MMoorrrriillll  &&  GGuuyyeerr  AAssssoocciiaatteess
791 Broad Street, Lyndonville, VT 05851. (802) 626-
9357. Fax (802) 626-6913. realestate@homeintheking-
dom.com www.homeinthekingdom.com

PPeetteerr  DD..  WWaattssoonn  AAggeennccyy,,  IInncc..
Country, period and vacation homes; land and timber
tracts, farms and businesses. Free market analysis.
Greensboro: (802) 533-7077. Hardwick: (802) 472-3338.
East Burke: (802) 626-4222.   www.northern-
vtrealestate.com

CCeennttuurryy  2211  QQuuaattrriinnii  RReeaall  EEssttaattee
Susan S. Quatrini, GRI, Broker-Owner. 1111 Main Street.
St. Johnsbury, VT 05819. (802) 748-9543 or (802) 748-
3873.  c21qre@sover.net

DDaavviidd  AA..  LLuussssiieerr  RReeaall  EEssttaattee
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

BBaarrbbaarraa  MMaacchheellll,,  BBeeggiinn  RReeaallttyy  AAssssoocciiaatteess      
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

MMoonnttsshhiirree  TTiittllee  &&  CClloossiinngg  CCoommppaannyy,,  LLLLCC
FKA: Liberty Title & Closing Company of VT
Located in downtown St. Johnsbury and servicing the
Northeast Kingdom. Toll free (888)-241-6549 or (802)
748-1300. www.libertytitleofvermont.com

RReeaall  EEssttaattee  AApppprraaiissaall

RReeyynnoollddss  RReeaall  EEssttaattee
VT Certified Appraisers, Donald Morrill and Annie Guyer.
791 Broad Street, Lyndonville, VT 05851.
(802) 626-9357. reynolds@charterinternet.com

RReeuupphhoollsstteerryy  &&  WWiinnddooww  

TThhee  SSeewwiinngg  SSttuuddiioo
Custom Sewing for the Home & Body, Slip Covers,  and
Upholstery. Home Decorating Fabrics. Alterations, Custom
Service and Repairs. Energy saving thermal window
shades, custom made and aaffffoorrddaabbllee. #3-10 Eastern Av-
enue, St. Johnsbury, VT 05819. cross@wildblue.net
(802) 748-1599.

SScchhoooollss

TThhee  SStteevveennss  SScchhooooll
Grades 3-8. Experts in education offering rigorous,
preparatory curriculum aligned with Advanced Place-
ment science, English, math courses in high school. Ex-
cellent writing program. Fully integrated arts, music,
social studies, English. Transportation and financial aid
offered.  (802) 592-3194. www.thestevensschool.com     

SSeeppttiicc  SSeerrvviiccee

BB&&BB  SSeeppttiicc  SSeerrvviiccee
Full Septic Service and Cleaning. Residential and Com-
mercial. Power Rooter Line Cleaning. Camera Line In-
spection. Pressure Washing. Call Bob Briggs. (802)
748-9858, (888) 748-9858 or (800) 870-0428. 24-
hour service.

SSeewwiinngg  aanndd  VVaaccuuuummss

NNoorrtthh  CCoouunnttrryy  VVaacc  &&  SSeeww
Home of Defender Vacuum, made locally. Wide choice
of new vacuums, uprights, canisters and backpacks.
Service, parts and supplies for most makes. Sewing
machine dealer for Bernina and Necchi. Parts and ex-
pert service for most makes. Scissor and knife sharp-
ening.  442 Portland St. (next to Sherwin-Williams
Paint), St. Johnsbury, VT 05819. (802) 748-9190.

SSkkii  EEqquuiippmmeenntt

PPoowweerr  PPllaayy  SSppoorrttss
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.

SSmmaallll  EEnnggiinnee  RReeppaaiirr

HHaarrrryy’’ss  RReeppaaiirr  SShhoopp
Snowmobiles, Snowblowers, Motorcycles, Lawntrac-
tors, ATV’s and Rototillers. Harry Gammell, VT RT 15,
Walden, VT 05873.  (802) 563-2288.

TTiirreess

BBeerrrryy  TTiirree  CCoo..,,  IInncc..
New tire sales and automotive repair. Everett Berry, 1545
Red Village Road, Lyndonville, VT 05851.  (802) 626-
9326.

GGoossss  TTiirree  CCoommppaannyy  
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.

AAffffoorrddaabbllee  TTiirree  aanndd  AAuuttoommoottiivvee  CCeenntteerr
Cooper, Nokian, Bridgestone, Firestone, Goodyear, Gen-
eral, Super Swamper and more. Offering computer diag-
nostics and all your automotive needs. Located across
from Mayo’s Glass Service on Portland Street. Look for
our sign! (802) 535-3391 or affordabletireandauto.com

TTrreeee  SSeerrvviiccee

BBeeddoorr’’ss  TTrreeee  SSeerrvviiccee
Professional, quality service. Fully insured. Member NAA.
Offering all types of tree care. “Spotless Clean-up.” Call
now to schedule your free estimate. (802) 748-1605 or
(800) 493-6945.

VVeetteerriinnaarriiaannss

CCoommppaanniioonn  AAnniimmaall  CCaarree  
Small animal medicine & surgery.  Bob Hicks, DVM. 54
Western Ave., St. Johnsbury, VT. (802) 748-2855. 

NNoorrtthheerrnn  EEqquuiinnee  VVeetteerriinnaarryy  SSeerrvviicceess
Steve B. Levine. Practice limited to horses. Saturday ap-
pointments available. (802) 684-9977. 254 RT 2,
Danville, VT 05828.  www.northernequine.com 

VVoolluunntteeeerrss

RR..SS..VV..PP..
Do you have some free time? Do you want to help an or-
ganization in the Northeast Kingdom as a volunteer?  For
information call the Retired and Senior Volunteer Pro-
gram and the Volunteer Center at (802) 626-5135 or
(802) 334-7047.

WWaatteerr  SSyysstteemmss

HH..AA..  MMaannoosshh  CCoorrppoorraattiioonn
Well Drilling & Hydrofracturing, Water Systems & Treat-
ment, 24-hour Plumbing, Video Well Inspections, Water
Fountains.  Morrisville, VT 05661. (802) 888-5722 or
(800) 544-7666. www.manosh.com

WWeebb  DDeessiiggnn

TTMMiilllleerr  WWeebb  DDeessiiggnn
Custom website design for individuals, small businesses
and organizations.  Personal service at reasonable rates.
Terry Miller, Peacham, VT. (802) 592-3153. terry@tmiller-
webdesign.com, ww.tmillerwebdesign.com.

WWeellddiinngg

WWaallbbrriiddggee  WWeellddiinngg
Repairs and new fabrication of steel, stainless steel and
aluminum. Located under Portland St. Bridge in St. Johns-
bury or with portable equipment at your location. Dale
Walbridge. W (802) 748-2901; H (802) 584-4088.
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We are happy to offer our exciting

22000099  SSPPRRIINNGG  LLEECCTTUURREE  SSEERRIIEESS..

Mark your calendars now!

AApprriill  66tthh  aatt  77::0000  pp..mm..  //  TTrruuddyy  AAnnnn  PPaarrkkeerr
(Vermont) author of “Aunt Sarah - Woman of the Dawnland”. 

Topic: Heritage & culture of Trudy Ann’s local Abenaki descendants.

AApprriill  3300tthh  aatt  77::0000  pp..mm..  //  FFrreedd  EEmmiigghh
Professor of meteorology at Lyndon State College. 

Topic: "Weather pattern similarities of New England & Old England"

MMaayy  1188tthh  aatt  77::0000  pp..mm..  //  RRoonn  KKrruupppp
(Vermont) master of gardening and storytelling, author of “The Woodchuck’s Guide

to Gardening”. Topic: “The whole growing season in Vermont”
( cold frames, planting by the stars, companion planting, storing veggies and more)

443 Railroad St., Suite 2
St. Johnsbury, VT 05819

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

PROM
IS COMING
ARE YOU
READY?
TUXEDO
RENTALS

Courteous,
Experienced

Stress-free Fittings

Broad Street, Lyndonville, VT 05851   (802) 626-5051   Open M-F 10-6; Sat 9-5 

Come see 
our large 
selection of 
gardening 
books.

Elizabeth Szymanik, Librarian  748-4423
Library Hours: Mon.,Wed., Fri. 2-4 p.m. Wednesday Evenings 6-8 p.m.

FREE and open to the public, Handicapped Accessible

WWEESSTTEERRNN  AAVVEENNUUEE  SSTTAATTIIOONN

“your friendly full service station”

Specializing in
� Exhaust systems

� Brakes
“See Dan

the Muffler Man”
Danny Lapierre,

Mechanic

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

Hazen was the first
Peacham boy killed in action,
dying at the battle of the
Wilderness on May 5, 1864,
three years after the war began.
His family did not learn the sad
news until May 16 when his
younger brother, Herbert,
wrote in his diary “Heard
Hazen was killed.” Besides
dying in battle, Peacham boys
died of disease, wounds, bad
camp conditions, or in Confed-
erate prisons. Another topic
soldiers wrote home about was
bounties, or inducements, paid
to volunteers.  The state of Ver-

mont paid bounties as did indi-
vidual towns. The final ac-
counting for Peacham listed
eight-five men receiving boun-
ties which totaled $22,668.72,
according to town historian,
Ernest L. Bogart.  After the
war, Peacham selectmen re-
fused to pay for a proposed
memorial.  Eventually, and by
private subscription, the town
raised $3,000, and the Soldiers
Monument was dedicated on
July 4, 1870 with a reading of
the names of the forty-three
soldiers chiseled into the
obelisk. The first name read
was Hazen B. Hooker.   

���

Camp near Brandy St. Va.
Saturday, April 2, 1864

Pa, Marm, Herb and all
hands, 

I read your letter last night,
and as usual was very much
glad to hear from you.  It raines
and snows to day very hard.  It
began yesterday at noon, and
has continued untill now.  You
have no idea how muddy and
wet it is.  The water runs into
our tent through the cracks be-
tween the logs.  When we step

it makes me think of Marm
working over butter. Lush [Lu-
cius Morse] and I have been
having a game of rough and
tumble, and we both got pretty
well exausted.  He has quietly
layed himself down upon the
bed pulled the big quilt over
him and is taking a little re-
pose.  Sergt. Rataray [?] has
just come in and waked him up
and disturbed my train of
thoughts, and I have got to halt
and cause this turmult to cease.
Peace being again restored, I
will proceed.  I was very sorry
to hear of the death of Sanford
[Hooker].  It is a sad thing for

his folks.  He was a good boy.
I always thought a great deal of
him.  Death is every where
present, on the field of battle,
in the camp and at home but it
will not do for soldiers to think
of such things, that is to dwell
upon them, for if he does he
will be miserable all the time.
But he ought to think enough
of it to cause him to live an up-
right honest life.

Well I suppose you are
making sugar quite rapidly at
the present time.  I wish Mr
[John] Jennison could have his
wish gratified. I would like
very much to have the opportu-
nity of helping him carry on
the sugar place this spring.  I
always enjoyed myself when
working with him, but I hope
before another spring appears I
shall be there to help eat dinner
and supper if nothing more.  

I rejoice with exceeding
great joy unspeakable to hear
you [Peacham] are not going to
pay any bounties. That is the
best news I have heard for a
long time.  I wish I could have
my say who should be drafted.
Some of those once patriotic
men all outward appearances
would tremble in their shoes.
Lieut [Alvin] Jones says, dont
spare their feelings a might,
twitch them out.

According to all accounts
and what we can see with our
own eyes, the Army of the Po-
tomac has got some thing to do
this spring.  There has been
quite a number of heavy ar-
tillery regiments been sent in
to the field, which were in and
around Washington.  I should
not wonder if the 11th Vt had
to make their appearence be-
fore long.  I think we are a
going to have some pretty hard
fighting this summer.  That is
the general opinion throughout
the army.

Well it had just as well
come now as ever if it has got
to at all.  I want to have this
thing ended and come home as
soon as it can be done conve-
niently.

About writing material I
think one shall not want any at
present.  We have quite a sur-
ply [supply] on hand.  Well I
must close for this time.  I sent
a register of Co. G. yesterday.
You can tear of[f] the paper
an[d] unroll it and hang it up in
the parlor.  It is quite pretty. 

My respects to all.
From 

H. B. Hooker

The original of this letter is
in the Hazen Hooker Collec-
tion preserved in the Peacham
Historical Association (PHA)
as are the diaries of his
brother, Herbert Hooker
(1846-1925), and the Civil War
Register listing soldiers of
Company G.  The editor is
grateful to Lorna Quimby, PHA
archivist, for help in reading
the handwriting.  Letters in this
series are transcribed as writ-
ten with no changes to
spelling, punctuation, or capi-
talization.  Brackets indicate
information added by the edi-
tor.

Continued from Page 21

“Your Clear Choice in Auto Glass Replacement”

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

DIAL TOLL FREE

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

ST. JOHNSBURY
371 Memorial Drive � 774488--33331100

AAqquuaaRReeaallmm
AAqquuaarriiuumm  &&  PPeettss

D.J. Nelson: 418 Railroad St., Unit 2 • St. Johnsbury, VT • 802-748-8858
M-F 10-7 • Sat 9-6 / djnelson@Aquarealmaquarium.com

Spring Forward
Start thinking about
your outdoor pond.
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ML#2758417 Quiet, serene log cabin on 2+/- wooded
acres. Short walk to pristine Northeast Kingdom lake.
Three bedrooms, two baths, wood fireplace, plus spa-
cious sunroom. Completely renovated, quality work-
manship throughout. Perfect artist/writer retreat. Call
for the extensive list of recent improvements.

$245,000

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 

QUATRINI Real Estate
1111 Main St. � St. Johnsbury, VT 05819 � email: c21qre@sover.net

website: quatrini.com � realtor.com 
(802) 748-9543

�� NEW TO THE MARKET
MLS# 2765858
This Danville cape is pretty,spacious
and well built. Custom kitchen w/
maple cabinets, sunny dining room,
large living room, den, 1st floor laun-
dry, 3 bedrooms, 1 1/2 baths plus a
finished attic family room. Walk-out
basement, deck and lovely gardens all
on 3.12 acres. 

$230,000  

�� PRICE REDUCTION
MLS# 2754727
This year-round camp has it all: elec-
tricity, a drilled well and a septic sys-
tem, 2 bedrooms, full bath, kitchen and
living room. Lovely deck for outside
enjoyment. Situated on 3.6 acres,
open and wooded. Close to outdoor
recreation. 

$95,000  

791 Broad Street  
Lyndonville, VT 05851

(802) 626-9357 
Fax (802) 626-6913

Spectacular Views
Spectacular views of  Burke Mtn and the Willoughby Gap (and beyond) from
this beautiful piece of  land.  This property is located at the end of  a dead end
road.  The property slopes down off  the road gradually towards the view.
There are two fields on this property as well much wooded land.  Great lo-
cation for your dream home!  MLS #2763682

Listed at $99,000

447700  BBrrooaadd  SSttrreeeett
LLyynnddoonnvviillllee,,  VVTT

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

Lyndonville
MLS #6939 Well maintained double-wide mobile home on 1.3 acres

near to town and all amenities. Walking distance to LSC and LI. Large
yard to play in with nice views. Come and see this one won’t last long. 

LOOK NEW SALE PRICE, SELLERS ARE MOTIVATED.

Offered at $105,900

West Danville
MLS #6912 VAST snowmobile trail 1000 yards  away, walking distance
to the beach & tennis courts at Joe’s Pond. This extremely well main-
tained home on 2+/- acres. Is in true move in condition. 3 bdrm., 2 car
large garage with storage above & nice size workspace, also a carport
attached. Plenty of room  for horses or other animals if you like & a well
landscaped yard wit beautiful perennial gardens. Ready for occupancy
mid-June. Plan your move now; take the stress out of your move later! 

Offered at $209,900

www.allseasonre.com

PRICE REDUCTIONS!

The Carpet ConnectionThe Carpet Connection
Your full-service carpet and flooring store. 

We are experts when it comes to carpet, vinyl, ce-
ramic tile, hardwood, laminates and area rugs. 

199 Depot Street (802) 626-9026
Lyndonville, Vermont (800) 822-9026

by VAN PARKER

Watching a
friend empty
the dish-
washer while

his wife was away at a
meeting, I mused as to why
unloading the dishwasher
was such a satisfying activ-
ity. 

He said, without losing a beat:
“It’s because it’s something you can
complete when nothing else can be
completed.” He then went on to
comment that the people with the
highest level of mental health were
airline pilots. Why? My friend said
it was because they had the chal-
lenging job of delivering a plane-
load of people safely from one city
to another. Completing that mission
successfully was a great source of
satisfaction. I always wondered
why pilots and flight attendants
looked so happy as they disem-
barked from their planes. A very im-
portant mission has been
accomplished.

I’m not saying that successfully
piloting a plane from one city to an-
other is on a par with unloading the
dishwasher. Only that most of us
need some things we can complete,
however humble and ordinary they
may be. Teaching is a difficult, chal-
lenging and rewarding occupation.
But it’s not easy for a teacher to
measure her success.  She may
never know whether she’s inspired
or helped her students or not. The
influence of any teacher is almost
impossible to measure. My seventh
grade teacher, who really helped my
self-confidence, was a man who
came to our school from Seattle,
Washington.  At the end of the year
Mr. Nelson went back to Seattle.  

I never thought to thank him. I
hope he had some hobby like
making model boats or walking
two miles a day, something you
can measure.

When I was in the ministry, a
member of the congregation gave
his time freely, offering to fix
things that were broken. He re-
paired chairs and was also very

good at electronics. He always
had time to help.  Sam (who I’ll
call him) would do about any-
thing you asked him to do. But
when we asked Sam to serve on
the maintenance committee of the
congregation, he quit after attend-
ing one meeting. “They just sat
around and talked,” he explained.  

“Nothing happened.”
President Obama has been

going to various parts of the coun-

try promoting the recently en-
acted stimulus bill, a massive ef-
fort to jump-start the economy
and begin to turn things around.
There is no telling how long the
process of re-energizing our ail-
ing economy will take. It isn’t
something that can easily be
fixed. On one of his stops the
president stopped at a police
academy in Columbus, Ohio. 25
police recruits had their jobs

Something you can complete saved because this new money
was made available. 25 is not a
huge number, but it’s a fact that
some people in Columbus have
job that otherwise wouldn’t have
one. It’s one piece of a huge puz-
zle.

So many things can never be
completed.  

There’s plenty of unfinished
business lying around.  There’s
always a  “to do” list which never
seems to run out. But some things
can be accomplished, checked
off. They are usually small things,
often unimpressive things. But

they share the virtue of having a
beginning and an end. For a
farmer I suppose it’s getting in the
hay. For most of us this time of
the year it’s finishing our taxes
and maybe even getting a refund.

Here’s a little list I drew up for
myself: taking a neighbor to the
doctor, walking or exercising for
half an hour, paying the monthly
bills, tilling the garden, planting
two or three rows of vegetables,
writing a short piece like this for
the North Star, making a pie and,
yes, emptying the dishwasher.

West Danville 
United Methodist

Church
20092009

A thought for all seasons:

Because of his boundless love
He became what we are...

In order that
He might make us what he is!

- Irenaeus (C. 120 to 200 AD)

Overlooking Joe’s Pond
Sunday Worship Service

9:30
God’s Children of All Ages

Welcome

Rev. Gerry Piper
(802) 684-9804
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AArroouunnddtheTToowwnn
CCoommmmuunniittyyCalendar

198 Eastern Avenue    St. Johnsbury, VT 05819

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

Sandra Day, BC-HIS
America’s Largest Hearing
Instrument Manufacturer

To learn more, visit
www.starkey.com

Sandi
Diane         Rebecca

Isabelle

Hear the 
Sounds 
of Spring

Free Hearing 
Aid Checks

During the 
month of  April 

Dussault’s
Heating

Sales
Service

Installation
�Thermo Pride Furnaces

�Peerless Boilers

Box 301
St. Johnsbury, VT 05819

(802) 748-4945
24 hour service

ONGOING EVENTS
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 Monday: North Danville Com-
munity Club, Meeting, 6 p.m. North
Danville Community Center. (802)
748-9415.

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: Cribbage Tournaments, 6
p.m. Lake View Grange Hall, West
Barnet. (802) 684-3386.

Tuesdays: Argentine Tango, 4:30-
5:30 p.m. (beginners) 5:30-6:30 p.m.
(intermediate) Teacher: Isabel Costa
(603) 823-8163.

2nd Tuesday: Caledonia Right to
Life will meet at St. John's Catholic
Church Parish Hall, 1375 Main St.,
St. Johnsbury, VT at 7:00 p.m.. All
are welcome.

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

2nd & 4th Tuesday: Drop-in quilt-
ing at 1 p.m. at the Cobleigh Public
Library, (802) 626-5475.

Wednesdays: Read 'n' Stuff,
Cobleigh Library, Lyndonville. 3:30
p.m. (802) 626-5475.

Wednesdays: Ordinary Magic. Medi-
tation for Life, St. Johnsbury
Shambhala Center, 17 Eastern Av-
enue, 6-7 p.m.

1st & 3rd Wednesdays: Gather to

play music, 1 p.m. at the N. Congre-
gational Church in St. Johnsbury.
(802)-748-2655.

3rd Wednesday: Cardiac Support
Group, NVRH, 6:30 p.m. (802) 748-
7401.

Thursdays: Introduction to Comput-
ers, Cobleigh Library, Lyndonville.
10 a.m. (802) 626-5475.

Thursdays: Danville Town Band Re-
hearsal, 7 p.m. Danville School audi-
torium. (802) 684-1180.

Thursdays: Live Music at Parker
Pie in Glover. Check website,
www.parkerpie.com for details or
call (802) 525-3366.

Thursdays: Open Mic Night at In-
digenous Skate Shop on Railroad
Street in St. Johnsbury.

2nd Thursday: Film discussion fol-
lowing 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.

Thursdays: Read and Weed Book
Club, Cobleigh Library, Lyndonville.
3:30 p.m. (802) 626-5475.

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

Saturdays: Bridge Club for all expe-
rience levels, Cobleigh Library, Lyn-
donville, 12:30 p.m. (802) 626-5475.

1st Saturday: Men's Ecumenical
Breakfast, Methodist Church,
Danville, 7 a.m. (802) 684-3666.

1st Saturday: Scrabble Club, St.
Johnsbury Athenaeum, Noon - 4
p.m. (802) 748-8291.

1st & 2nd Saturdays: Dance in the
Kingdom at the Good Shephard
School - Latin & Ballroom dance:
Lessons at 7 p.m. followed by open

dance, 8 to 10 p.m. (802) 748-3044

3rd Saturday: Breast Cancer Sup-
port Group, Caledonia Home Health,
Sherman Drive, St. Johnsbury, 10
a.m. (802) 748-8116. 

APRIL EVENTS
WED.1

April Fool’’s Day!
RRiicckk  BBeennddeerr, Former Baseball Player
warns Teens against “Smokeless” Tobacco
from 6:30 to 7:30 at the Hazen Audito-
rium. Sponsored by Hardwick Dental
Group P.C. Eric J. Richter, Hardwick Area
Community Coalition and Lamoille Valley
Tobacco Task Force.

FFiirrsstt  WWeeddnneessddaayyss  LLeeccttuurree  SSeerriieess hosted by
the Athenaeum Vermont. State Curator
David Schutz shares examples of the
Adirondack style of architecture at 7 p.m.,
along with colorful stories of the Gilded
Age millionaires who summered in the
Adirondacks. Call (802) 748-8291.

LLaauurreenn  WWeeeeddmmaann performs her one-
woman show, “Bust,” at 7:30 p.m. Bust
creates hilarious comedy and poignant
drama, drawing from Weedman's own ex-
perience volunteering in a southern Cali-
fornia jail. Weedman’s credits include
Comedy Central’s The Daily Show and
Reno 911, National Public Radio’s political
satire show Rewind. Alexander Twilight
Theatre, Lyndon State College, www.lyn-
donstate.edu/arts.

FRI.3

CCoonnttrraa  DDaannccee at the Danville Town Hall at
8 p.m. Chip Hedler, prompter, music by
Hull’s Union Victory String Band.

SAT.4

SStteepphheenn  HHeerrrriieedd presented in Catamount
Art’s Cabaret with comfortable seating
around tables and an intimate atmos-
phere. Call (802) 748-2600 for more infor-
mation.

IIaann  TTaammbbllyynn at The Music Box at 8 p.m.
Tamblyn is a Canadian treasure who has
been recording music since 1976. He is a
folk music singer, songwriter, record pro-
ducer, adventurer, guide and playwright.
More about Ian at www.tamblyn.com and
directions to The Music Box at www.the-
musicboxvt.org or call (802) 586-7533.

MON.6

KKiiwwaanniiss  SSuuggaarr  oonn  SSnnooww at 5:30 p.m. at the
Fradette Sugar House in East Hardwick on
Route 16. Steak, potatoes and all of the
fixin's with a fresh Fradette maple syrup on
snow dessert. Contact a member of the
Hardwick Kiwanis club to RSVP.

SAT.11

TThhee  FFoouurr  SSeeaassoonnss  NNaattuurraalliisstt - a unique ex-
ploration of the wilds of Vermont: observ-
ing, interpreting, immersing, ourselves in
the habitats that define our region at 9
a.m. Susan Morse of Keeping Track, Inc.,
is a nationally recognized naturalist and
habitat specialist with thirty years of expe-
rience tracking and interpreting wildlife
uses of habitat. To register, contact Tara
Robinson Holt at (802)748-2372, Ext.120
or tholt@fairbanksmuseum.org

SUN.12

Easter!
EEaasstteerr  BBrreeaakkffaasstt at 8 to 9 a.m. at the
United Church of Hardwick, 216 South
Main Street. A buffet breakfast featuring:
Pancakes, scrambled eggs, quiche, fresh
fruit cup, bacon and sausage. Coffee, tea,
hot chocolate, orange juice and milk.

THURS.16

Comedy at Lyndon State college - JJeennnn  HHyy--
jjaacckk performs at 9 p.m. Hyjack brings expe-
rience in film,television, and theatre to
perform comedy. Student center, Lyndon
State College. www.lyndonstate.edu/arts

SAT.18

AAllaann  GGrreeeennlleeaaff  aanndd  tthhee  DDooccttoorr presented in
Catamount Art’s Cabaret with comfortable
seating around tables and an intimate at-
mosphere. Call (802) 748-2600 for more
information.

""SSpprriinnggiinngg  TToowwaarrdd  EEaarrtthh  DDaayy"" Poetry Read-
ing led by Phyllis Larrabee at 11 a.m. at the
Cutler Memorial Library in Plainfield. Call
(802) 454-8504 for more information.

TThhee  WWiillddeerrnneessss  RRooaadd: Vermont’s history in
songs new and old with Pete Sutherland
and Celebrating National Library Week at
7:30 p.m. at The Hardwick Town House.

The Addison County folk musician and
songwriter will be singing original and tradi-
tional songs drawn from Vermon’t colorful
history in an intimate acoustic concert.

SStt..  JJoohhnnssbbuurryy  MMaappllee  FFeessttiivvaall - Pancake
Breakfast, Maple Vendors, A Fun Run, Rock
Climbing Wall and more. Starting at  10
a.m. Come for a sweet time!  Visit
www.stjmaplefestival.org for more informa-
tion.

SUN.19

NNEEKK  AAuudduubboonn  TTrriipp to Wenlock Wildlife Man-
agemtn Area to hike the Big Moose Bog
Trail and South America Pond Road. THe
group will meet at White’s/Agway parking
lot at 7 a.m. Call Tom at (802) 626-9071 or
email thomas.berriman@myfairpoint.net for
more information.

FRI.24

LLyynnddoonn  HHoommee  SShhooww - Get ideas for remod-
eling, redecoratoring, and improving your
home starting at noon. The Home Show will
be on April 24, 25, and 26 at the Fenton
Chester Ice Area in Lyndon Center. Call
Shawna Wilkerson at (802) 626-3610 for
information. 

JJoosshh  BBrrooookkss performs, Vermont's best
songwriter - in the tradition of Johnny Cash,
performs at 7:30 p.m. in St. Johnsbury
Academy’s Morse Center Tickets for (802)
748-2600, catamountarts@charter.net.

Additional Events are posted

throughout the month at:

www.northstarmonthly.com

Please submit events to:
info@northstarmonthly.com

On behalf of the staff and trustees of the Pope Library, we would
like to thank Danville citizens for whole-heartedly standing behind
the library at Town Meeting. It was very gratifying to see that we all
understand how important this building, collection materials, services
and librarians are to Danville .  Our luncheon was delicious and well-
attended.  Huge thanks to Wendi Larrabee for all her help in the
kitchen, Marty Beattie for the delicious ham, Kate Beattie and Alice
Hafner for their famous baked beans, Shirley Richardson and Jane
Kitchel for providing pickled beets, Cabot Creamery for their dona-
tion of butter and cottage cheese, all the bakers who provided deli-
cious desserts and our kitchen and wait-staff.  It was a very successful
day, all around. 

Our next big event is the Novel Dinner.  Mark your calendars for
Sunday, April 19.  Marion Cairns and Chef Woods will again gra-
ciously open the Creamery to us for this very popular fundraiser and
cook a wonderful dinner for our guests.  Tickets are $30.00 per per-
son.  If you would like to join us please call the library and we’ll try
to find a place for you at one of the book-theme tables.  We look for-
ward to this fun evening and a chance to see many creative ideas lit-
erally brought to the table! 

Some of our latest book acquisitions are: A Three Dog Life by
Thomas, The Rape of Europa: The Fate of Europe’s Treasures in the
Third Reich and the Second World War by Nicholas, Outliers: The
Story of Success by Gladwell, Heart and Soul by Binchy and The
Women by T.C. Boyle.  Our new books on CD are: Twilight by Meyer,
Drood by Simons, Body Surfing by Shreve and The Guernsey Liter-
ary and Potato Peel Pie Society by Shaffer and Barrows.  Come in
and check them out! 

A few of our new Children’s and YA books include: Diary of a
Wimpy Kid (1, 2 and 3) by Kinney, The Astonishing Life of Octavian
Nothing Vol II, The Kingdom on the Waves by Anderson , Darkness
Under the Water by Kannel (local author!), The Librarian from the
Black Lagoon and The Gym Teacher From the Black Lagoon by
Thaler. Story hour continues to be full of active little people and their
grown-ups.  Join us at 10am on Monday morning for lots of fun.
Please note: no story hour on April 6 and April 13.

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

Over 85 Years of  Service

OFFICIALBoy ScoutSupplies

Your
“Workshoe Headquarters”
in downtown St. Jay

Also, NEW spring line of 
Carhartt now in stock

Open 7 Days a Week 

� Danner
� Chippewa
�Wolverine
� Carolina

�Georgia Boot
�Merrell
� LaCross
�Muck Boot

� Bog Boot
�Mud Boots

Pope Notes
Dee Palmer, 

Library Director
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Views of The Presidential Range
Waterford: 11.80 acres that includes views of presidential range from
cleared area on lot.  Lot has been perc tested and has approved septic
design.  Power and phone roadside.

$70,000

SSttaarrtt your
search here.

Main Street
Danville, VT 05828
(802) 684-1127

309 Portland St., St. Johnsbury, VT 05819
(802) 748-2045

Providing Professional and Courteous Service

www.beginrealty.com

Waterford Ranch w/Addition
ML2748013 Sited on 3.42 acres. The southern exposure allows the sun
to shine in on the L-shaped kitchen & spacious dining area. Master BR
suite w/large walk-in closet, jacuzzi tub, 3/4 shower and tons of cabinet
space. There's a living room, den, full bath, & 4BRs on the main floor.
The lower level is finished with a tongue n' groove mudroom, large fam-
ily room, and the perfect playroom or hobby room or guest room with
3/4 bath. Attached oversize 2-car garage, front deck, and rear covered
porch.

$278,000

Must-See Barnet Home
ML2676330 This contemporary ranch styled home sits on 22+/- open &
wooded acres w/stonewalls throughout. There's a beautiful mountain
and hillside view from the double sliding glass doors to the deck. 3BRs,
2 baths, cathedral ceiling, stone fireplace, partially finished walk out
basement. Well maintained. 

$337,000

128 Acres and Beautiful Views
ML2747925 This large parcel of land located in Barnet has potential for
development, or several locations for your private homesite. Nice hard-
woods, and an especially pretty spot to build your home near a brook and
the stonewall border. The 128+/- acres are in Current Use and are under
a Management Plan. Call for details, a map, and your appointment to
view this pretty property located in a high school choice town! 

$199,000

BEGIN REALTY ASSOCIATES               BEGIN REALTY ASSOCIATES  

BEGIN REALTY ASSOCIATES               BEGIN REALTY ASSOCIATES  

MMLLSS##22774444667777    
Is the ice out yet? Willoughby ice lasts a long time. But it is worth
the wait! Clear and deep and beautiful, this is one of the most pris-
tine lakes in the kingdom. Sandy bottom, gorgeous views. This sea-
sonal cottage has a waterfront lot that in included. The cottage
sits on the road. The 90x20 lot has part of that sandy beach and
the views, too. Call, we'll go up and take a look at this vintage
camp.   

$$222255,,000000

MMLLSS  ##22775533552299
Here is a building lot in Barnet. Great views of the valley off Barnet
Center Hill. Just across from the Old Nelson Farm. Better views with
light cutting.  Perked, permitted, surveyed, power on the lot.  4.82
acres of small hardwoods and some softwoods.  Sap's running,  come
on over and take a look! Don't forget your dreams and plans. Broker
owned. That's the broker's picture!

$$2299,,990000

RREESSIIDDEENNTTIIAALL--LLAANNDD--RREECCRREEAATTIIOONNAALL  PPRROOPPEERRTTIIEESS

(802) 748-1145
wwwwww..aaiikkeennccrreesstt..ccoomm

Take a look at my website. I have
other listings posted there. Or, if
you are in need of a property
manager, don’t hesitate to con-
tact me. Leaving the area and
want to rent the house?  Please
consider Aikencrest.

wheel mini-taxis, buses, oblivious
pedestrians, beggars, sacred cows,
horses, donkeys, trained dancing
bears, camels, water buffaloes, and
a few private vehicles, creating an
impression of utter, hopeless chaos.
Jagbir surely has nerves of steel. Jag
says that safe driving in India “de-
pends on a good horn, good brakes
and good luck!” He has all three.
After 50 (harrowing) miles, I can’t
help but resign myself to faith in his
experience and good luck and, with
a “What the h—- attitude,” I begin
to relax. Camel carts heading the
wrong way as we hurtle toward
them still unnerve me from time to
time.

The dull green of the city has
turned to dusty clay in the country-
side…except for the median strips
which paradoxically are abloom
with beautiful flowers for mile after
mile.  Motorcycles whiz by with the
saris of the women drivers or pas-
sengers trailing in the breeze, some-
how avoiding entanglement with
the drive chains. The women walk-
ing along on both sides of the road
are carrying huge bales of hay on
their heads or heavy bundles of
sticks (firewood). The filth and
crowded conditions under which
the people live is mind numbing.
Bathers and water buffaloes share
the same putrid streams, which also
serve as the community “laundro-
mats.” “Abject” is inadequate to de-
scribe the hopeless level of poverty
which is the standard way of life for
the average Indian outside of the
cities. There are nearly 900 million
people in India and I think I’ve seen
at least 10% of them today!

From the balcony of the octago-
nal tower of (another) Red Fort ap-
proaching Agra, I catch my breath
as I realize that the mirage I spot in
the hazy distance is the “grail” I
have sought so long — my first
sight of the Taj Mahal!

After a 15-km. drive to
Agra, we wind through its chaotic,
dirty, narrow, crowded streets a
short distance to a parking area bor-
dering the entrance road to the Taj
Mahal complex. It’s either a ¼-mile
walk to the gate or a rickshaw ride;
I elect the former to give myself a
chance to savor the anticipation.
After relinquishing the 500-rupee
admission fee, I’m through the por-
tal and gazing down the long chan-
nel of water, between a double
avenue of cypress bushes, to the
wide white terrace and “floating”
dome of the Taj. I pause to “drink
in” the sight of this magnificent
white marble monument to love. It’s
a wonder. It’s breathtaking! Or is it
simply fabulous, incredible, stupen-
dous, majestic, awesome, dazzling,
overpowering, mesmerizing, and
inspiring? With its ideal symmetry
and harmonious proportions, it
meets the test of aesthetic perfec-
tion, plain and simple, and ab-
solutely lives up to its reputation
and every expectation. To people all
over the world, the Taj understand-
ably symbolizes India. For me, it al-
ready seems well worth the effort
and cost of making this “pilgrim-
age.” 

First, another history lesson,
compliments of the guidebook:

“While accompanying Shah
Jahan on one of his military cam-
paigns, Mumtaz died giving birth to
their fourteenth child (of which
seven survived) in 1631, after 17
years of blissful marriage. He was

heartbroken. For the rest of his life,
his only other love was architecture.

The following year he began
building her mausoleum, the mas-
terpiece of his reign. It took 21 years
to complete and employed 20,000
laborers and craftsmen drawn from
all over his empire and even beyond
it…

Once again, the volunteer self-
appointed guides are unbearable,
but happily no vendors are allowed
on the grounds here. My firm “No!”
to the guides is grudgingly ac-
cepted. I take pictures, of course,
from every angle and take my time
wandering around the gardens, in-
specting the (immense) “guest
house” of the emperor and the (dis-
appointing) museum before ventur-
ing up the steps to the focal point of
this pilgrimage, the mosque/mau-
soleum itself. I remove my shoes
and am glad that I have additional
(airline) socks to don since the
blinding white marble is red hot (it’s

over 100º here at midday). The In-
dian visitors are running as if
they’re treading hot coals. I gaze up
at the sheer marble walls of the
mosque, their tracery decorated
with verses from the Koran. Every
part of the mosque is inlaid with
semiprecious stones and various-
colored marbles. The cenotaphs of
the Emperor Shah Jahan and his
beloved wife, Mumtaz Mahal, in-
side the vaulted chamber, are par-
ticularly rich with intricate inlay.
Their tombs are below in the dark.
Among the few foreign tourists, I
stop to rest and chat with two young
ladies traveling together, one from
the UK and the other from Aus-
tralia. They describe their experi-
ences on the express train from
Delhi and in a “hotel” in Agra (a
city not known for its hygiene),
making me feel grateful to have
been shepherded by Mukul and Jag-
bir on this leg of my journey. Can’t
decide whether they are very brave

or very foolish to be here; this is cer-
tainly not a country to explore
alone! 

But this is a place where you’d
like to linger from dawn till dusk —
and under a full moon — to fully
savor the play of light, color, and
shadow on this ultimate of architec-
tural wonders.  But I am blessedly
fortunate to have been able to enjoy
the experience at all for a few hours
in broad daylight on a clear day,
without rain. Taking my leave, re-
luctantly, this time I take a rickshaw
ride back down the road to the park-
ing square where Jagbir has been
waiting so patiently, probably com-
paring notes (about their fares) with
other taxi and bus drivers.

By 9:00 p.m. we’re back at the
Connaught safely after another hair-
raising drive, mostly in the dark this
time. Jag is either the finest driver
in the world not just in Delhi, or the
most foolhardy. He’s surely earned
a generous tip. But I wouldn’t trade

this day for a million rupees. “Mine
eyes have seen the glory…!”

Just a quick wash-up and then
it’s down to the Bhowani Junction
for a fish (h-o-t) curry dinner with a
ton of rice and a large bottle of ice-
cold Kingfisher beer.  (Never drank
so much water in one day — over
three liters.) The dining room is
more alive tonight, with several
large Indian families filling the
room. All the members of the band
sing ‘Happy Birthday’ to a celebrant
— same words, but a different,
haunting, fascinating Indian beat.

The dessert is a flan-like custard
with caramel sauce, but also
whipped cream and a cherry. After a
soothing brandy, I leave the
singsong chants to the Indian clien-
tele and head for the sack. It’s been
a long but happy day.

Continued from Page 9



Murphy Realty • Sunshine Boutique     

Elizabeth's Large Size Fashion  

Gauthier's Pharmacy   

White Market 

Caplan's Army Store   

Caledonia County Sheriff's Dept. 

Please support our sponsors!  They have made this all possible! 

 w
w

w
.stjm

ap
lefestiv

al.o
rg

      w
w

w
.stjm

ap
lefestiv

al.o
rg

    

www.stjmaplefestival.org 

w
w

w
.s

tj
m

a
p

le
fe

st
iv

a
l.

o
rg

  
  
  
  
  
  
  
  
  
  

w
w

w
.s

tj
m

a
p

le
fe

st
iv

a
l.

o
rg

 

Saturday, April 18, 2009 from 10am-5pm  

on Railroad Street in St. Johnsbury.   

Maple Syrup Tasting Competition at 1pm! 

Live music entertainment all day on two stages! 

Free Festival Admission to all!              Fun for all ages! 

Over  50 Craft Vendors from the Northeast Kingdom, VT, and NH! 

Wide variety of food vendors, including a Pancake  

Breakfast from 9am-noon! 

Kid’s activity and fun area!  Face Painting, Fun 

Games, Bouncy Hut, and more! 

30 Foot Rock Climbing wall! 

For more detailed information, check out our website at... 

Sugar on Snow! 

Sugarhouse demonstrations! 

Maple Science and Historical  

Exhibits by Fairbanks Museum! 

And Much, Much More………….!!!!!!!!! 

Maple Center of the World 

www.stjmaplefestival.org 
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