
BY NATHANIAL TRIPP

Granny is a deer, and I’m
watching her with

binoculars while she grazes
on apples at the pasture
edge. Shadows are stealing
across the field, which is still
green, while the trees are
mostly bare now. Actually,
she’s at least a great grand-
mother.

I’m quite certain the doe and
two fawns on the apples on the
other side of the house are hers,
too, and we’re pretty sure that
we first got to know Granny
four or five years ago when she
was a young mother and had the
nerve to chase our dog, who was
also quite young. She was no
more afraid of us than she was
of the dog, and the chase was re-
peated every evening while we
watched from the porch until
the dog was permanently humil-
iated into seeking sanctuary be-
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Hardware or Software
wyBatap.com
(802) 633-4395

perstech@wybatap.com
If I’m not helpful there is no charge.
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‘Granny’

GOLD-PLATINUM: Jewelry or anything made of gold or platinum in any condition.
SILVER: Flat or Hollowware, bars or anything made of silver.

SILVER COINS: 1964 or older - dimes, quarters, halfs or dollars.
COMPLETE COIN COLLECTION • WHEAT CENTS

OLD COIN AND JEWELRY SHOP
10 Eastern Ave. #3, St. Johnsbury, VT (across from Star Theatre)

802-748-9174 • Open 10-5 � T ue. - Sat.
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BY JUSTIN LAVELY

Thirteen years ago, Nancy
and EdKish were living a
privileged life in Con-
necticut. Ed earned a

great living as a salesman for a large
technology company and Nancy
stayed homewith their children. But
now, on a chilly, damp October day
on her Hardwick farm,Nancy walks
through the woods on a series of
freshly-cut trails explaining her new
enterprise with great enthusiasm.

We are accompanied byWhoopie Pie
and Lucy, two llamas who, along with 16
others, are an important part of the story.

The Kish’s now call this 75-acre
Agape Hill Farm on Houston Hill Road
home. The struggles of the technology
industry in the late 90s led to three sepa-
rate layoffs for Ed and finally the family
decided to make a major life change.
They headed north and moved in with
Ed’s brother on his farm in Hardwick.
Their ultimate goal was to own their own
farm.

“I grew up on a farm in Southern
NewHampshire and I knew it was some-
thing I always wanted to get back to,”
Nancy says. “We didn’t know the
specifics, though.”

Animals are clearly a passion for
Nancy. The open expanses of her farm
serve as a playground for numerous dogs,
rabbits, chickens, pigs, horses and sheep.
The animals roam freely in and out of
the barn and obstacle course. As Nancy
gave her efficient tour, the October air
provided a distinct chill, undoubtedly a

Walking the llama trail
GOOD FOR THE WHOLE MONTH $1.50

» Nancy Kish offers
the interactive farm
experience

>> Page 26
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Having worked in media for the
last five years, long enough to
witness the approaches of

three governors in two states, I feel
qualified to say Gov. Jim Douglas has
the right idea.

While the nature of politics ensures
disagreement with some of his policies,
it’s hard to find fault with his approach to
governance over the last seven years. He
makes a point of traveling around the
state to attend both large and small
events. It’s not uncommon to see him
speaking at local clubs, putting in face
time at open houses for small businesses
or just grabbing lunch at Marty’s.

When we look back at his tenure in of-
fice, it’s easy to say these simple gestures
don’t mean as much as his actions in
Montpelier, but they mean a great deal in
regards to how he is received around the
state and how he will be remembered. My
lasting memory of him will be how well
he fit in with everyday Vermonters and
how at ease he seemed to be when com-
municating.

The small size of the state he repre-

sents is undoubtedly a factor in his ability
to travel so effectively. On the other hand,
there have been others in states of similar
size who found it more difficult to tra-
verse. While I was working across the
border, I often heard this gripe, “I don’t
know why we can’t get the Governor up
here, and we have an interstate that runs
here right from Concord. Vermont’s gov-
ernor is always in the Northeast Kingdom
and he has to deal with Route 2.”

Now, there have certainly been plenty
of Vermont governors who found it diffi-
cult to travel to the state’s far corners, but
Douglas genuinely enjoys it. What’s
more, he seems to regard personal contact
as an integral part of his job. I imagine
the feedback he gets directly from his
constituents differs slightly from what he
hears in the State House.

I have also always enjoyed his ap-
proach at the podium. He never seems to
be giving a speech, rather holding a con-
versation. His responses to difficult ques-
tions are always informative and
supported by some measure of fact and
personal experience. I’ve heard him speak
in person a handful of times and I can’t
recall him giving an answer that left me
wondering where he stood on the issue.

After four terms in office, Douglas re-
cently announced that he will not run for
office in 2010, ending a 30 year run in
service to this state. Some suspect he has
aspirations of a higher office, perhaps in
Washington D.C.

One thing is for sure, we’ll miss seeing
him around here.

Jim Douglas gets it

ContributingWriters
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“WHERE LIBERTY DWELLS THERE IS MY COUNTRY”

Thomas Edison prepares to unveil something called a light bulb 
and praise for Alexander Hamilton

THE NORTH STAR

November 1, 1878
Doom of Turkey – Nero fiddled

while Rome was burning, and the
Sultan of Turkey, with equal hardi-
hood and unblushing lust, seeks to
replenish his harem while his land is
being dismembered and his people
are perishing by famine, pestilence
and the sword. A correspondent of
the London Daily News recently
wrote that an order has been given
by telegraph by the Chamberlain of
the palace to one of the imperial
commissioners at Batoum to pur-
chase, at any price, a dozen beautiful
girls for the Sultan’s harem. The req-
uisition, in accordance with Turkish
customs, but made at such a time
and requiring such a large sum of
money, shows an utter disregard for
the exigencies of the hour. The sol-
diers from the abandoned Turkish
territory are constantly arriving at
Constantinople and their condition
is described as distressing. Their uni-
forms are tattered and scarcely cover
them. They are without shoes and
their feet are covered by whatever

they could find.  Most of the officers
have received no pay for at least two
years and there is a question of how
long they can live this way.

Edison’s Latest – The New York
Herald has obtained some informa-
tion about Mr. Edision’s new electric
light, which is said to be causing un-
easiness among the holders of stock
of the gas companies of London. Mr.
Edison has carefully guarded his ex-
periments in this distinction, and
what he has discovered will not be
fully disclosed until his patents are
secured both in the United States
and in foreign countries. He says the
new invention is very simple and he
has found fewer obstacles in the way
of success than he found working on
the phonograph and telephone. In a
city like New York central stations
will be established, which will con-
tain the machines and engines used
in generating the electricity. From
these stations, wires will be run to
the houses and offices that will be
lighted. The gas fixtures will be uti-
lized to encase the wires and in place
of the burner will be the invention
used to produce the light. Mr. Edi-
son is now experimenting with a
meter that will be used to measure
the amount of electricity used in
each building. Of course, if a light
can be developed that is more pow-
erful than gas, sold at a lower price
and lights more consistently; the
public will be quick to adopt the
idea. The gas companies will find the
new method of illumination a far
more serious rival than kerosene has
been.

Fires – The house and barn of
Mace Aldrich of Concord, near the

Waterford line, was burned last week
Friday evening. The loss was totaled
at $1,000 and it is not known
whether the owner had insurance.
The light of the fire was seen from
this village. The steam saw mill of
J.A. Gray of Morgan was destroyed
by fire last week Wednesday night.
Also on the Lee farm in Holland,
two large barns filled with hay, farm-
ing tools, were burned.

Victory – Mrs. Jabez James
heard a noise among some sheep
feeding close by the barn one day re-
cently, and on looking that way she
discovered a bear trying to catch a
sheep. She tried to scare Mr. Bruin
but he thinking she was better game
than the sheep turned upon her.
The old lady didn’t fancy this kind
of “turn,” and so she changed to a
“double quick” for the house, arriv-
ing there in season to shut the door
on Mr. Bruin.

Legislature – Since our last pub-
lication the Vermont Legislature has
passed no important bills nor trans-
acted any business of great moment.
There is a host of bills before both
Houses on all conceivable subjects,
many of which will not receive final
auction until near the close of the
session.

Pumpkins – The recent Grange
Fair in Lyndonville made an exhibit
of large pumpkins. We would call
them small in this town. Mr. M.V.B.
Sargeant has shown us one that
weighs more than 91 pounds and he
has a group of others that range be-
tween 60 and 80 pounds. Who beats
this?

A Confidence Game – A young
man named Edward Drew of this vil-

lage cut some curious capers last
week. On Thursday, he went down
to West Barnet to one Shaw, and
told him who he was, and that he
had come down to go gunning with
him. He was received with due cor-
diality, and during the next day
made himself familiar with the
neighborhood, and succeeded in
borrowing $30 or more from Tom
Hastie, John Abbott, Shaw and oth-
ers, and in stealing $5 out of Shaw’s
vest pocket, and a gold pin belong-
ing to his wife from a bureau drawer.
Shaw charged Drew with the theft,
and he eventually admitted it. He
proposed to go to St. Johnsbury and
get money from his father to settle
up. He was accompanied to Barnet
Village Saturday and while waiting
for the train, Drew slipped out and
got Greenbanks to carry him to
Wells River, since which his where-
abouts are unknown.

November 8, 1878
Alexander Hamilton – He was,

next to Franklin, the most consum-
mate statesman among the band of
eminent men who had been active
in the revolution, and afterward la-
bored to convert a loose confedera-
tion of states into a national
government. His mind was as plastic
as it was vigorous and profound. It
was the appropriate intellectual ex-
pression of a poised nature whose
power was rarely obtrusive, because
it is half concealed by the harmo-
nious adjustment of its various fac-
ulties. It is difficult to say what this
man might have accomplished as a
leader of the federal opposition to
the democratic administrations of

Jefferson and Madison had he not
been murdered by Aaron Burr.

Railroad Accident – Last Satur-
day afternoon, a heavily loaded
freight train going East on the Port-
land and Ogdensburg railroad met
with a serious accident on the high
and long trestle between Danville
and St. Johnsbury, by a car wheel
running off and breaking down the
trestle work for several feet and
dumping some eight cars loaded
with materials into the valley 10 feet
below. No one was hurt in the acci-
dent.

November 15, 1878
Tennessee Wild Man – There is

now in Louisville, Ky., a truly myste-
rious and wonderful creature known
as the “wild man of Tennessee.” He
is in the possession of Dr. O.G.
Boyle of Sparta, a town in the last
named state. The wild man was cap-
tured in the Cumberland Moun-
tains after a long chase on the 15th
of September. He is known to have
lived in the mountains for 18 years
staying in the water for most of that
time feeding on fish and roots. Close
inspection shows that his body is
covered with layers of scales which
drop at certain times of the year like
the skin of a rattlesnake. He has a
heavy growth of hair on his head and
a thick red beard about six inches
long. His eyes present a frightful ap-
pearance because they are twice the
size of normal human eyes. He
stands six feet five inches tall and his
muscles twitch as if he is preparing
to escape. Water must be constantly
applied to his skin or he becomes
dry and feverish.
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There are two home chores that I really
enjoy — lawn mowing and ironing, for

the same reasons: I can see where I am
going, where I have been, and I get a positive
feeling of  achievement.

The rhythm and exercise of  walking behind the
mower is pleasing.  I see small details of  the garden
and the neighborhood, and enjoy the smell of
freshly cut grass, and I am soothed by the gliding
action of  the hot iron.  I relish the scent as the hiss
and puff  of  steam hits damp cloth. But the thing I
like most about both activities is that they give me
a brief, uninterrupted opportunity for thoughts to
flow freely through my mind. 

While mowing the lawn for the last time this
season, and reflecting on some interesting summer
reading, my thoughts wandered towards the chal-
lenges of  the current recession.  What new and in-
novative ideas will emerge from this stressful time?
There will be some, because the expression, “ne-
cessity is the mother of  invention,” is surely true.

Time after time, history has shown that hard times
stimulate smart, creative people.

Malcolm Gladwell’s book Outliers: the Story of
Success, illustrates this in many ways.  Gladwell
shows how the month of  one’s birth, national
events, scientific inventions and cultural develop-
ments surrounding our early lives can influence our
potential for success. He explains why athletes,
such as ice hockey players born in January or Feb-
ruary, and baseball players born in August, have the
best chance for successful careers.   Computer
gurus Steve Jobs and Bill Gates were teenagers at
the precise moment that computers became more
accessible on college campuses.  Using examples
from business and law he illustrates how family val-
ues such as thrift and hard work, established per-
haps several generations earlier as a requirement
for survival in a new country, can foster a work
ethic, determination and entrepreneurship which
lead to success.  Maybe this recession will prove to
be such an opportunity for some, as yet unidenti-
fied, “whiz kids”?

Recently I listened to a call-in radio program
that asked listeners if  they thought life in the U.S.
would return to the way it was before the recession.
After giving this some thought, my first question
is, “Would it be so bad if  the answer was ‘No’?”
Maybe we should think of  this recession as our
equivalent of  Noah’s Flood.  We know that, as a
country, we have to clean up our act.  This is the

chance to do it!    
The New York Times recently ran an article

about creative ways families used to survive the
Great Depression. Wartime survival in Europe mir-
rored those experiences in many ways.  We surely
can do as well, or better.  We are just as smart, and
in many ways much better informed about health,
the environment and the rest of  the world, than
Americans were at the time of  the Great Depres-
sion. What we need is the will to make changes, and
not be afraid of  what that might mean to us per-
sonally and to this country.

There is no doubt in my mind that barely two
years ago, there were many things wrong with our
way life and that of  other developed countries.
Many of  these things are being addressed, hesi-
tantly but hopefully for the better. 

Excessive spending and inadequate saving
habits, easy credit and lack of  professionalism in
following even the basic common sense rules of
banking, have landed many in a mess that affects

the innocent as well as the guilty.  No lack of  blame
here, but no recourse for the innocent either.

Planned obsolescence has wasted much of  our
natural resources, depleted our energy supplies and
polluted our environment.  Our throw-away society
is an affront to the planet and to the inhabitants of
undeveloped countries.  

We need to encourage and promote education
nationally and in our own families. This is the basic
tool of  empowerment available to all. But higher
education is not available to all, especially for many
intelligent young people from lower income fami-
lies. This is a crime and a terrible waste of  this
country’s human potential.  

Our national health outcomes statistics are the
worst of  the developed world.  The more we study
ways to improve our health insurance system the
more we see why this is so.  Many citizens are being
denied access to the basics of  decent health care
by the greed of  powerful business interests. 

These ways of  life are unsustainable, unsatisfy-
ing and unworthy of  our great country.  Going
back to where we were before the recession is re-
ally not an option.  I hope that Malcolm Gladwell’s
theories about opportunity and creative minds will
prove correct, and that we shall see a new genera-
tion of  brilliant, innovative and caring individuals
who recognize the potential of  this time, and seize
it!  We need their help.

Opportunity is knocking
BY ISOBEL P. SWARTZ

“Time after time history has shown that hard
times stimulate smart, creative people.”

ELKS LODGE
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1394 Main Street

St. Johnsbury, VT 05819
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The Old Crow
Craft Farm

“It’s a Country Shop”
Feather Trees, Hooked Rugs, Candles, Dolls, Placemats and
other Handcrafted Things. Collectables and Antiques.

OPEN HOUSE:
November 7 & 8 and 14 & 15; 9 a.m. - 5 p.m.

Come see our open house specials and door prizes

Refresments will be served

2 miles from Cabot Village. 2 miles from Walden Fire Station. 

Route 215, Foster Drive, Cabot, VT    (802) 563-2526

Open: Wed-Sat, 9-5 and most Sundays, call; Closed: Mon & Tues.

Tate Gale is a freshman in Portland,
Maine. He is a good student and an

outstanding athlete. He is well liked,
friendly and as “normal” as a 14-year old
boy can be. His experiences this past sum-
mer showed him to be very amazing, as
well. He is the grandson of  Jon Gale of
North Waterboro, Maine, my nephew-in-
law about whom I have written in this
publication.

This column is about Tate’s unique experi-
ences during five weeks of  his summer vacation
that he spent in Gulu, Uganda. My sources are
some of  the daily telephone calls he made to his
parents in Portland, and a brief  interview by a
Portland Press Herald newspaper reporter. 

Jon and Nori Gale, Tate’s parents, received a
call from Dana Stinson, a classmate of  theirs at
Colby College, who works in Gulu for the U. S.
Agency for International Development. Her
brainstorm: send Tate over for the summer to
work as a volunteer. His mother strongly op-
posed the trip at first, but after Dana assured
them that the region was now stable, and that she
would keep a close eye on Tate and house him in
her guest room, Nori and Jon decided “there’s
no way we’re not going to let him go.”  

On July 6, Dana met Tate in Kampala,
Uganda’s capital. Tate told his folks that it was a
six-hour drive to Gulu over “the worst roads
you’ve ever seen.” On the way they saw baboons
feasting on mounds of  garbage, and the first of
many men walking along the roadside with ma-
chine guns.

Dana brought Tate to the town’s primary
school on his first morning to meet the principal
who told him to report Monday at 7:30 a.m. He
had no idea what he would do – “cleaning bath-
rooms? Who knows?” Tate recalled.  Stinson had
said that by the end of  his stay, he might teach a
class or two, but it turned out to be much more
than that.

He went exploring his first day, learned the
way to the school, and went to the market place.
Wherever he went friendly people stared at him.
At the market, he saw all kinds of  things for sale,
including an enormous number of  sardines piled
high on a table in the open air. Dana served the
usual dining fare – rice and fish and vegetables.
“Simple but good,” Tate reported. He buys fruit
in the market and eats well enough, although he
has lost weight.

To improve his condition and regain his
weight, he began his running/pushups/crunches
schedule, running late in the day when it was a
bit cooler.

He observed the ordinary living conditions
of  the local Ugandans – people crowded into
huts with a sheet for a door. They came out to sit
by an open fire and cook corn. He loved walking
around town and appreciated everything he saw.
Uganda is truly an impoverished third-world
country.

Lizards up to a foot long, with hides of  vary-
ing colors and patterns, were everywhere. Back at
his house later in the afternoon, he caught one
and held it captive for a while to study it before
letting it go.

No sooner had he arrived at the school on
Monday morning when a senior teacher sized
him up. Tate is tall for his age. Her first words
were, “So, do you want to teach English or Sci-

ence?” Swallowing his panic, Tate replied, “Well,
probably English – because I know it better.” 

“I was scared out of  my mind”, Tate told his
parents. “Then they sat me down with another
English teacher who kind of  showed me the
ropes.” So much for his formal training!  The re-
porter wrote that “Two hours later, armed with
only a textbook, and his poise and good looks,
he was escorted into a classroom where it quickly
became clear to him that not one of  the 90 or so
pupils – all between the ages of  13 and 15 – had
ever laid eyes on a white teacher.”  

He told his parents that the school is good
but crazy! In addition to the textbook he has a
curriculum and is responsible for preparing his
lesson plan. There is a chalkboard but no desks.
He spent the first day reviewing class work with
the students to get a sense of  what they already
knew. 

His routine would be to teach English to 96
kids in one 40-minute class a day. They are one
year younger than Tate, and very well behaved.
They thought he was much older than he is be-
cause of  his size and poise.

Lunch served at the school consisted of  a
hard potato paste that he took in his hands and
dipped into baked beans. There were no utensils,
plates or napkins. After a day or two of  this, a
senior teacher noticed that he didn’t eat much,
and thoughtfully suggested that he could walk
into town to get lunch if  he wanted to. He
jumped at the chance. 

He enjoyed his classes. He must have satis-
fied the principal, too, for he was asked to take
on a 40-minute physical education class two days
a week.

Tate was surprised at how organized the
school was. Pupils are grouped in classes ac-
cording to how far along they are. They are quiet
and respectful of  teachers, want to learn, and are
proud to show what they have accomplished.
Teachers spent a lot time talking about their
classes and how to improve them. They lavished
a lot of  attention on Tate and, he says, “They
would laugh at me a lot.” 

His folks inquired about homesickness. He
replied that “I feel like sometimes it is just so
chaotic here – the streets with all the people —
and I just miss what I am used to at home.” Later
he said, “Sometimes I don’t want it to end so
soon because I know I am going to miss it here.”
His overall feeling was one of  happiness to be
there. 

He was alone much of  the time when away
from school, but did have several opportunities
to play cards with volunteer Peace Corps and
U.S. Aid workers. He was surprised that Aid
workers lived in nice houses, whereas Peace
Corps people lived in huts with no amenities
whatsoever.

One of  the highlights of  his summer was a
weekend trip to Murchison Falls Park, about two
hours from Gulu. The falls are at the headwaters
of  the Nile River, and are an unforgettable sce-
nic panorama of  rushing water that created im-
mense plumes. The variety of  animals he saw in
the park was mind-boggling. It included
warthogs, antelopes, buffalos, hippos, giraffes,
crocodiles, elephants, and a countless number of
baboons that tried to get interfere with whatever
they were doing.    

So ended a summer that Tate Gale will never
forget.

An amazing boy
BY JOHN DOWNS

David
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“Make something of yourselves.
Don’t waste your lives.”

Dr. John Sayarath often finds himself
imparting this message to his teenage stu-
dents. He teaches science at St. Johnsbury
Academy and his own life story is enough
to inspire the uninspired.

Despite not setting foot in the U.S. until
he was 15 years old, he has a Bachelor’s De-
gree from Harvard University, a PhD from
the St. Matthews University School of Med-
icine, a Masters in Education from Lyndon
State College, he speaks five languages and
is a superb tennis player. It’s hard to imagine,
but these accomplishments pale in compar-
ison to what he overcame before he even
got here.

As he prepares to tell the story of his
childhood, he grabs two plastic chairs from
lab tables in his Streeter Hall classroom and
sets them invitingly beside his desk. As he
begins his story, he almost sounds surprised
that local readers may find it interesting. He
is very unassuming and everything he says
seems profoundly genuine.

He was born in Laos in 1960, just before
the Vietnam War erupted, as a member of
the Kmhmu tribe. The Kmhmu, much like
Native Americans, are the indigenous in-
habitants of Laos. Growing up in a small vil-
lage, John was treated with a great deal of
respect as the son of a shaman. Shamans are
medicine men, using their connection with
the spirit world to care for others, but when
the French colonized Laos many natives
switched to Catholicism and the religious

shift led to less activity by the shaman. Early
on, it was clear that John was destined to fol-
low in his father’s footsteps.

“I was born feet first,” he says. “To the
Kmhmu, that is a sign.” Maybe so, but the
best fortune teller would have had a hard
timeforecasting the bright future that lay
ahead of him.

Laos was dragged into the VietnamWar
in the mid 1960s, and the eastern parts of
the country were invaded and occupied by
the North Vietnamese Army (NVA). In re-
sponse, the United States initiated a bomb-
ing campaign against the North Vietnamese.
It was reported that Laos was hit by an av-
erage of one B-52 bomb load every eight
minutes, 24 hours a day, between 1964 and
1973. U.S. bombers dropped more ordi-
nance on Laos in this period than was
dropped during the World War II. Laos
holds the dubious distinction of being the
most bombed country in the world.

When John was very young, his father
was killed during one of the raids. John met
a French priest who first introduced him to
western medicine. The two would travel to-
gether on foot or by horse from village to
village treating locals and foreigners. They
made stops everywhere from leper colonies
to military barracks. One day, while the
priest walked around his church reciting the
Bible, he was shot by a communist soldier.
John was taken away to an orphanage.

His first few years in the orphanage were
his most trying. Because he was a member
of Kmhmu, regarded by many in Laos as

second class citizens, he was treated “very
badly” by the other children. When things
seemed to be at their worst, John met an
American couple, the Levys, working in the
orphanage. They would become his
guardians and eventually take him out of the
orphanage to live in their home. They
worked with him on his English. This re-
prieve was short lived as the invading com-
munists eventually exiled all foreigners,
including John’s guardians.

John fled the country as well, heading
east to central Thailand where he was placed
in a refugee camp for the next two years.
The camp was a series of open fields where
thousands of fleeing Laotians were con-
fined by the Thai soldiers. While he was
there, John discovered that the Levys had
settled in northern Thailand. He began
thinking of a way to escape the camp and
reconnect with his guardians in hopes of
leaving the region completely.

Camp guards would only allow him to
leave during the day so he could work for a
local sugar cane and rice farmer earning $2
a week. He became friendly with the
farmer’s son and decided to disguise him-
self as a Thai student and use his friend’s
student identification to escape. One day he
and another refugee asked the guards if they
could leave the camp to visit the library. The
other man was told no because he had a
suitcase. John, with just the clothes on his
back, was allowed to leave. He caught a se-
ries of buses across the country as he tried
to reach the Levys. Occasionally, his bus was

boarded by Thai soldiers who would ask
him for his identification. With shaking
hands he remembers handing them the bor-
rowed ID and hoping they didn’t ask him
any questions.

“All they had to do was ask me questions
and they would have been able to tell by my
accent that I’m not Thai,” he says. “I was
very lucky. If they caught me they would
throw me in jail and do who knows what
with me.”

“The first time the bus stopped in a
town and a soldier came into the bus, he
walked around checking all of the IDs.
There was an old man sitting by me, and I
was closest to the window. I was so nervous,
and when the soldier asked me for my ID I
just handed it over through the old man. He
never asked me a question.”

After being reunited with the Levys, they
decided to return to the U.S. after a 27-year
absence because of Mr. Levy’s failing health.
Since they wanted to stop in Israel on the
way back, they asked John to travel with a
fellow professor to Hazleton, Penn., and
wait there for their return. One month after
the Levy’s returned, Mr. Levy died at the age
of 50, and Mrs. Levy became very ill. They
asked John to continue staying in Hazleton.
Mrs. Levy died a year later.

John was put into 11th grade, and he

A man can lose everything, but he can’t lose his mind’
John Sayarath’s life story is an inspiration to more than just his students

BY JUSTIN LAVELY



www.northstarmonthly.com NOVEMBER 2009 7

now offering

Quality Meats & Fresh Produce
Brammer Creek Seafoods

Thick, Juicy Steaks & Ground Beef (Fresh Cut on Site)
Locally Grown Vegetables

Fresh Sandwiches, Burgers, McKenzie Hot Dogs
“Extensive Wine Selection”

Propane - Camping & Picnic Supplies
Hollyberry’s Famous Bakery Products (Fresh Daily)
Ultimate Selection of Ben & Jerry’s Ice Cream

Movies • ATM • TMA’s • VAST Maps

461 Route 114 / East Burke / Vermont 05832

802.626.5010

DADS 4 BY
TOOL & SUPPLY

22 Memorial Drive, St. Johnsbury, VT • 802-748-4208
10 Railroad Street, Wells River, VT � 802-757-2000

DADS HOTTEST ITEM
BioBricks®

A New Look at
Firewood™

Advantages of BioBricks®

100% wood – no artificial binders
Twice the density of cordwood
Clean burning  – minimal 
smoke, creosote and ash
Easy to light
No bugs, no mess, no chopping
Easily stackable
Easily stored
Easy to handle

DADS ALSO OFFERS
WOOD PELLETS

$279
A TON

$699

A 40 LB. BUNDLE

Environmentally
Friendly

OOLLDD
FFRRIIEENNDDSS
SSHHOOPP

�� Lots of Fall 
& Winter Clothing 
for Men & Women

�� Unique Antiques
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Hardwick, VT
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“your friendly full service station”
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stayed in Hazleton for a year be-
fore being transferred among sev-
eral foster families. Although John
was always a good student, his first
few years in American schools
were difficult.

“If  I could go back I would
have asked them to put me in a
lower grade because my English
was not that good.”

As he had throughout his life,
he overcame the language barrier
and was accepted to Harvard,
where he would study science and
creative writing.

He went to work sponsoring
family members still in Laos and
bringing them to the U.S. Most of
them settled in Oklahoma City, in-
cluding his brother, who was an
important man in the Laotian mil-
itary. He was the first Kmhmu to
attend officer school and he was
sent to the U.S. to attend West
Point. When the communists took
over Laos, he was sent to a con-
centration camp for four years.
John says his brother’s time in the
camp tried his soul as he watched
people lose their minds all around
him.

“He said he kept remembering
the words of  Napolean [Bona-
parte], ‘A man can lose everything
he has, but he can’t lose his mind.’
”

In a Harvard writing class, he

met his wife, Vicki Godin, a native
of  Glover, Vt. They got married
and moved to Vermont where
John began working on his Mas-
ters of  Education at LSC. At the
age of  40, he decided to enter
medical school, and he spent two
semesters in Grand Cayman and
the rest of  his time rotating be-
tween a campus in Chicago, Ill.
and North Windham, Maine.

He earned his degree in four
years but returned home rather
than do his residency requirement
to practice medicine in the U.S. He
became the first Kmhmu in his-

tory to become a doctor.
To help make ends meet and

support his family, he took a job
waiting tables at a Thai food
restaurant in St. Johnsbury where
he would eventually run into Tom
Lovett, headmaster of  St. Johns-
bury Academy.

“I recognized who he was by
the name on the credit card,” he
says. “I started talking to him
about people I knew in Laos who
wanted to send their children to
the Academy.”

Not long after, John was play-
ing tennis at the Academy when he

was asked if  he would be inter-
ested in coaching the tennis team.
He accepted. When a member of
the science faculty retired, he put
in his application for the full-time
teaching position and the rest is
history. 

“I didn’t know God was going
to lead me to this job, but it is very
fulfilling.”

To this day, John has never re-

turned to Laos, though he would
like to someday and help his peo-
ple.

“I can’t forget my childhood.”
As for his dreams of  returning

to his people as a medicine man,
the prospect is still fresh in his
mind.

“Now and then when some-
one is sick I think I could help
them.”

Dr. John Sayarath, middle, with his St. Johnsbury Academy tennis team.
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BY MICHELLE ARNOSKY SHERBURNE

What do nursery rhymes,
milk bottles, Wells

River, and cocoa have to do
with one another? Bread &
Chocolate’s combination of
these four components has
made them a leader in spe-
cialty foods in Vermont. Re-
cently, their top sellers of
Story Time Cocoa and Silly
Cow Milk Bottles have
launched them into the inter-
national foray.
In business for 21 years, Bread

& Chocolate, based in Wells River,
has found its niche with award-
winning hot chocolate beverages,
classic pancake, bread and scone
mixes, and signature Maple Moose
and Maple Leaf  pops.
“Our product lines appeal to

emotion. People are drawn to the
funky packaging. Our demo-
graphic is women ages 25 to 55.
We have a niche in the specialty

foods market. We have found that
packaging is the key to sales,” says
Bread & Chocolate co-owner
Jonathan Rutstein.
It all began with chocolate

sauce.  Jonathan and his wife Fran,
both Vermont natives, relocated to
the Upper Valley area and bought
a small business producing choco-
late sauces with a dozen regular
customers.
Today, Bread & Chocolate has

distributors covering the North-
east, Mid-Atlantic States, the
Southwest, West, California and
the Midwest. Their products are
carried in Canada, England, Scot-
land, Ireland, Wales and Spain.
They have large customers like TJ
Maxx stores and Macy’s Depart-
ment stores. The past two years
have been banner years for them.
But didn’t the U.S. have its

worst economic year in recent
memory? How did a specialty
foods producer in Vermont fare?
Business was on an even keel but
in the spring of  2008, the econ-

omy was becoming more unstable,
and summer brought through-the-
roof  heating prices and price-
gouging at the gas pumps. The
Rutsteins were getting nervous
about the effects it would have on
their business. 
So Jonathan and Fran thought

outside of  the box or “cocoa tin,”
as it were. They decided to push
into broader territories and focus
on getting an overseas distribution.
That way, they wouldn’t rely solely
on the domestic market if  the
economy tanked.  
They focused their energies on

the growing interest in a relatively
new product of  theirs, Silly Cow
cocoa in old-fashioned, glass milk
bottles.  People just loved the
cocoa in bottles, and the orders
poured in. They started picking up
distributors in areas they had never
covered before. 
At the June 2008 food show in

New York City, fate smiled on
them and created a cocoa stir over-
seas. They piqued the interest of  a
United Kingdom distributor that
covers England, Scotland, Ireland
and Wales.  They had been trying
for 10 years to get their foot in the
door of  the UK.

“We knew if  we got into the

UK, it would be huge. We kept our
fingers crossed, and if  we had the
right product line that UK con-
sumers wanted, we would be in.”
The right product line was the Sto-
ryTime Hot Chocolate lines.
Today, their products are carried in

a top-quality department store
chain over there which has created
a ripple effect of  interest and or-
ders. 
The StoryTime Hot Chocolate

is their biggest seller here and
abroad.  They’re packaged in nurs-

Across the pond
Vt. company has banner year despite bad economy

Photo by Michelle Arnosky Sherburne

Kim Young runs the filler machine, filling tins of Heavenly
Cocoa Chocolate Hazelnut one at a time.

ALL LOCAL HA�DCRAFTS
Fine quality gifts for the holidays!

Tues.-Sat. 9:30-6
Sunday 9:30-1

Closed on Mondays

Intersection of Rt. 2 & 15
West Danville, Vermont

www.joespondcrafts.com
(802) 684-2192

Open Through
DECEMBER
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ery rhyme character tins such as
Mother Goose, Frog Prince or
Hey Diddle Diddle featuring
twelve different flavors in different
character tins.
The Silly Cow cocoa bottles

are popular because of  their nos-
talgic appeal and feed right into the
large Americana craze. “We are the
only ones doing milk bottles in
specialty foods, so we don’t have
any competition. “ There was such
a huge demand for Silly Cow
cocoa that in December 2008 they
added a third flavor, marshmallow
swirl, to the existing line of  choco-
late and chocolate truffle.
Another huge seller is their

original pancake and waffle mixes;
they just can’t keep enough in
stock. Popular mixes are organic
pumpkin spice, maple buttermilk,
blueberry and apple-cinnamon in
their line of  nine different vari-
eties, organic and natural.
In the B&C kitchens, they test

every product until they are satis-
fied that it is ready for consumers.
If  a customer calls in with a com-
plaint that the pumpkin spice pan-
cake mix is too dry, they head back
to the kitchen to see what needs to
be added to make it “just right.”
In March 2008, there was a call

for organic pancake mixes so they
developed their own. Bread &
Chocolate has gone “organic,”
keeping up with consumer de-
mand. Their cocoas, pancake,
scone, and bread mixes are made
with all natural ingredients with no
fillers or dairy products. Jonathan
said that they eliminated corn
syrup in their confections line and
use rice syrup instead.  
No order is too small or too

large. From the franchise of  100
stores to the woman who orders
two tins of  Mary Had A Little
Lamb Chocolate Caramel cocoa,
every order is treated with a hands-
on approach. 

“We like to talk to our cus-
tomers, listen to what they have to
say, get advice from them.” When
a national distributor requested
quick bread mixes, Bread &
Chocolate developed Crusty Ital-
ian and New England Sourdough.
Ever since they bought the

business in 1988, the Rutsteins
have made an effort to promote
Vermont with its numerous small
manufacturers.  Bread & Choco-
late promoted Vermont at June
2008’s New York City food show
by bringing Clover, Vermont’s new
Dairy Mascot to accompany them.

Clover was introduced by the Ver-
mont Agency of  Agriculture and
Vermont Dairy Promotion Coun-
cil to draw attention to Vermont’s
dairy industry. Jonathan said
Clover was a huge hit; everyone
wanted their picture taken with the
mascot.
Rutstein says, “Under the

Snelling administration, Vermont
specialty producers were booming,
the leaders in specialty foods. We
banded together and would go ‘in
force’ to trade shows as ‘Vermont
Producers’.” The whole “Made in
Vermont” push began there. But
then politics and the business at-
mosphere changed and now the
smaller producers are neglected.
“We want to get people inter-

ested in Vermont products and in
Vermont again. There is so little
attention given to the producers
from the state, which is where it
needs to come from.”
Another example of  the Rut-

steins creating a product that gen-
erates Vermont interest was the
introduction of  the Maple Moose
and Maple Leaf  Pops 19 years ago.
Maple syrup, moose and maple
leaves are synonymous with Ver-
mont. 

Beginnings

Twenty-one years ago, the
Rutsteins bought a small

specialty foods company from
Phyllis Perry in Bradford, Vt.
They started out in the former
Wells River Town Hall and
through the years, Bread &
Chocolate manufactured
chocolate sauces, berry pre-
serves, jams, mustards, pasta
sauces, salsas, marinades, and
vinegars. 
When they decided to change

their focus to cocoa in 1990, a
whole new world opened up to
them. Cocoa would be their key to
success. Their award-winning line
of  hot chocolate beverages hit the
shelves and people couldn’t get
enough of  them.  Consumers fell
in love with the nursery rhyme tins
and sales kept increasing. They ex-
panded their lines to include pan-
cake, waffle,  and scone mixes that
literally, took off  like hot cakes.
They also added lines of  chais, teas,
and lattes. 
In 1990, they added the name

“Burnham & Mills” due to a name
dispute with a Washington, D.C.
bakery with the Bread & Chocolate

name.  Today they are Bread &
Chocolate, dba Burnham & Mills
and people are curious where the
names originated from.
Jonathan says, “It sounds very

British, doesn’t it? Well, it’s a great
story...when we lived in Haverhill,
N.H. on Court Street; we lived in
what was the old county jail in the
1800s. The name comes from two
nefarious characters connected to
the jail. Samuel Mills was the last
man hanged in public in New
Hampshire at the jail site there in
1868. The other was a notorious
Revolutionary War veteran, Josiah
Burnham who ended up in the jail
and then got into a fight with other
prisoners and killed someone.
Burnham’s lawyer was a young
Daniel Webster, but he ended up
hanged in Haverhill.” Jonathan,
who loves history, and Fran
thought the unique historic con-
nection and its prestigious sound
combination worked for them.
Their confections line was re-

vived a few years ago when they
changed the name and format from
Green Mountain Suckers to Maple
Moose Pops, Maple Leaf  Suckers,
and Lollie Palooza Toy Pops. All are
hand poured in original Bread and
Chocolate molds, using all natural
and organic ingredients. 
As their business blossomed,

space became an issue. A ware-
house in the Wells River industrial
park near Interstate 91 was a prime
location. In 1994, Bread & Choco-
late relocated. Locals drive past the
nondescript home unaware of  the
kitchens buzzing with activity and
the warehouse full of  pallets
stacked high with 100-pound bags
of  sugar, cocoa, ingredients, pack-
ing peanuts, boxes, StoryTime tins,
Silly Cow glass milk bottles, pan-
cake mixes, etc.
Jonathan and Fran divide the

responsibilities of  the business be-
tween them with Jonathan focusing
on the marketing, business, orders
and shipping end and Fran in
charge of  the total production of
their products, product develop-
ment, packaging and personnel
matters.
Bread & Chocolate’s produc-

tion season runs from July to De-
cember.  A dedicated staff  of  about
18 employees during the produc-
tion season shift into hyperdrive to
keep up with the orders.  Four can
operate the assembly line filling
cocoa tins, the confections kitchen
keeps up with the pops, a crew
works on hand-labeling, packing in-

dividual tins, bottles or containers,
and that’s all before it gets to filling
orders, packaging and shipping out.
Everything is done by hand

which is incredible considering the
magnitude of  the orders. Bread and
Chocolate has two shifts working
diligently, sometimes seven days a
week to keep up production.  The
second shift consists of  a crew that
works at a local furniture factory
and then comes in to Bread and
Chocolate to work. 
In the spring, the confections

orders start pouring in. The first of
August is the onslaught of  cocoa
and pancake/bread mix orders.
What does Bread and Choco-

late foresee for the near future?
Rutstein has a positive spin on
things. He feels that there is plenty
of  business to be had in the States
and even more overseas. Now that
Bread & Chocolate is gaining
recognition overseas, there is an un-
chartered sales market to be had.
Jonathan sees the specialty

foods line doing well and the fore-
cast of  a hard winter this year
means another banner year for
Bread & Chocolate. “It will be bad
for our oil tanks but great for Silly
Cow Cocoa.”
They never sit on one great

product and already have 2010
plans to introduce a new line. They
are in the process of  designing a
small tin milkcan, like the farmers
used, to feature a line of  cocoa.
“Our forecast is that people will
love this mini milkcan that they can
keep afterwards. It will be great!”
Also because the StoryTime tins are
such huge sellers, they plan on
adding two more character tins to
the line.
Production gets more compli-

cated when they have multiple
product lines, inventory and ingre-
dients. Bread and Chocolate plans
on purchasing another filling ma-
chine so they can dedicate one just
for the Silly Cow bottles and milk-
cans. “Our production now has
reached a real bottleneck, excuse
the pun, because of  only one ma-
chine. We need to have two contin-
uous lines running to keep up with
the demand.”
When an order for a pallet of

100 cases of  Chocolate Silly Cow
bottles (that’s six bottles to a box)
comes in, the cocoa dust flies and
the employees work until the order
is filled, packaged, and palletted
ready  to be shipped. Just another
day in the life of  Bread & Choco-
late. 

Compare Paradigm’s U Values and see why paradigm is your BEST CHOICE IN WINDOWS

beauty / strength / performance

TAX CREDIT
up to

$1500
ask us for details

Lifetime Warranty
for as long as you own your house. 
Service & parts are free!

T.B.S.I.
Bernard Timson, president 
1062 Railroad Street, St. Johnsbury  /  802-748-3769
Specializing in WINDOWS & DOORS (new & reconstruction)  30+ Years of Experience

NORTH DANVILLE 
MEMORY TREE

to be lighted in Memory of Leonard Carson 
Saturday, December 5, 2009, 7 p.m.

Dedication and Refreshments to follow.

NORTH DANVILLE MEMORY TREE
Return to: Mary McReynolds, 1034 McReynolds Road, Danville, VT 05828

Name: ___________________________________________________

Address: _________________________________________________

Phone: __________________________________________________

In Memory of: _____________________________________________

Given by: _________________________________________________

Make checks payable to: North Danville Community Club

�

For information, contact: Lee Beattie (802) 748-8286

Photo by Michelle Arnosky Sherburne

The assembly line at Bread & Chocolate in action! In the
background, Charlie Gibson caps the cocoa tins and Mike
Perkins inspects and then uses an air compressor to clean off
the extra cocoa dust.
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FollowtheMoney

“GUNS OR BUTTER OR...”

BY RACHEL SIEGEL

Education is a growth
sector of the economy

now. Enrollment is up as
employment is down. The
competitive advantage of a
degree in this labor market
has become an easier sell,
and the unemployed have
time on their hands. Be-
sides, the other growth sec-
tors and job creators of the
economy—profess iona l
services such as health
care—also require skilled
and educated workers.
Health care is a growth sec-

tor because our population is
aging, and as it does, it is requir-
ing more care. There’s more
care to be had, as medicine ex-
plores new ways to treat chronic
conditions that we now live long
enough to want to endure more
comfortably. And health care is

growing because that’s where
our innovative talents go, be-
cause that’s where the money is.
As we expand our knowledge of
care, we devote more resources,
especially public resources, to it.
The money, in turn, attracts re-
searchers and innovators as well
as practitioners.
“Guns or butter” is the clas-

sic economic argument of
whether to use scarce resources
such as labor and capital for
public goods, both the
metaphorical and very real
“guns,” or private sector pro-
duction and consumption, the
“butter” (not “bread,” a neces-
sity of life, but “butter,” the fat
of the land). The dilemma lies
in the scarcity of resources and
the opportunity costs created by
their use: if more went into the
public sector, there would be
less for the private sector, with
its innovators and engines of

economic growth.
The decision of whether or

not to take on health care as a
public good can likewise be
framed as one of taking re-
sources out of the creative
economy and devoting them to
public goods. In addition to the
public bearing the costs of the
health care itself, there is also
the cost of the sacrifice in inno-
vation and growth from the pri-
vate sector, deprived of those
resources.
The argument is not that

simple, however. The assump-
tion that defense, for example,
does not create and thus limits
growth is proven false by the
many products and services that
have come to consumers as
adaptations of military research
in such varied fields as commu-
nications, transportation, nu-
clear physics, and … medicine,
with advances in acute wound

care, anesthesia, antibiotics, and
stress disorders, etc. Defense
also creates jobs that do not re-
quire higher education, while in
turn providing military benefits
that allow pursuit of education
and re-entry into the civilian
workforce as more productive
workers.
In the debate about how or

how much health care to pro-
vide as a public good, natural
parallels are drawn to other de-
veloped nations that have pro-
vided such services for years
and manage to maintain
economies that are thriving
enough to provide an acceptable
quality of life.
In fact, in those countries it’s

not a question of taking re-
sources away from the private
sector and therefore from eco-
nomic growth in order to sup-
port health care, it’s a matter of
which public goods are pro-
duced. In developed economies,
there is usually an inverse rela-
tionship between military and
social spending. So far, we have
chosen guns; others have opted
for gauze.
As a subject of the 18th cen-

tury British Empire, protected
by the Royal Navy, Adam Smith
suggested that a primary role of
government was to protect an
economy so that it would be
safe enough to enjoy the gains
from trade. We have followed
suit in developing our military in
the post-War era, and that has
not deprived us of empire. De-

spite the costs of defense, we
have managed economic growth
and enviable living standards.
We have plenty of butter.
It is tempting to look back

on World War II as the awful
but effective catalyst that re-
stored employment to our de-
pressed economy, not only in
the military but also in the fac-
tories. In turn, that led to an age
of manufacturing as the driver
of innovation and employ-
ment—a prosperous era of
product and job creation—and
of military spending. Now, in-
stead of younger men who need
the jobs that the military can
create, we have an aging popu-
lation that needs the care that
research and science can create.
Rather than public health

care becoming a drain on re-
sources and economic growth, it
may actually shift our use of re-
sources to be more in line with
our changed needs, and there-
fore be a more productive and
efficient catalyst for growth.
Perhaps this will lead to another
prosperous era, this time
brought by knowledge instead
of guns—or butter.

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.

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



www.northstarmonthly.com NOVEMBER 2009 11

15th ANNUAL
PEACHAM CHRISTMAS

MEMORY TREE
LLiigghhtt  BBuullbbss  aarree  $$77..5500  eeaacchh

All proceeds go to the Peacham Congregational Church

PPeerrssoonn  oorrddeerriinngg  bbuullbb:: _________________________

IInn  MMeemmoorryy  ooff:: ________________________________
(List additional names on attached sheet as necessary.)

MMaaiill  oorrddeerrss  ttoo:: Mary Williams, PO Box 192, Peacham, VT
05862 or call (802) 592-3135 by Sunday, November 29,
2009.  Tree-lighting ceremony will be Saturday, December 5,
preceded by a potluck supper at 6:00 p.m.
Winter months are long and cold, and the electrical power is
expensive. If you wish to include a little extra to help please
enclose your check marked “Memory Tree and GMP.”

�� Please check if you would like booklet of names mailed to you.

In May of  2009, a local resi-dent and friend, Richard
Harpin, was diagnosed with
Sarcoma Cancer in his leg.
Richard was advised that the
only way to prevent the spread-
ing of  the Sarcoma was to am-
putate the leg. Richard’s
amputation surgery took place
on October 9, 2009 at Dart-
mouth Hitchcock.
As expected, Richard is facing

financial hardship and other chal-
lenges as a single parent raising two
young children. He is no longer
employed as a result of  the illness,
and is behind in paying his house-
hold bills. He is also behind in pay-
ing his mortgage and the bank is
now foreclosing on his house. He
is also in need of  funds to assist
him with other expenses – includ-
ing the purchase of  an artificial leg
- which can cost many thousands
of  dollars.
On Nov. 7, friends of  Richard

Harpin are sponsoring a 3-mile

Walk around St. Johnsbury. The
Walk will begin at the Leonard
Baseball Fields (Almhouse Road
off  of  Concord Ave.) at 10 a.m.
and will follow along various streets
(with sidewalks) throughout St.
Johnsbury. The Walk will end back
at the Leonard Fields by 11:30-12
p.m., where there will be a cookout.  
Anyone who is interested in

participating in the walk should ar-
rive at Leonard Fields by 9:15 a.m.
Donations are welcome and appre-
ciated. All funds will go toward
helping Richard and his family in
their time of  need. 
If  you are not able to walk with

us on Nov. 7, but would like to
make a donation, you can do so by
sending a check or money order
payable to “Richard J. Harpin” and
mailed to the following address:
Richard J. Harpin c/o William W.
Cobb, Esq., PO Box 282, Hyde
Park, VT  05655.  Any checks will
be presented to Richard on No-
vember 7th. Other items (goods,
services, etc.), are also appreciated.

Giving season
3-mile walk for local father

Care packages for soldiers
Danville’s Alex Scott is ready to deliver

U.S. Army Captain Alex Scott, a 2000
graduate of  Danville High, is currently

serving in Afghanistan as a medevac heli-
copter pilot. He is very fortunate because
his family and friends continue to send care
packages to him and his team.
However, many soldiers serving in

Afghanistan do not have the support from home
that Alex does.
He is asking for your help. 
Many of  our troops are stationed in very re-

mote areas and have no access to packages from
home. As a helicopter pilot, Alex is able to airlift
packages to these soldiers and would be happy to
do so.
As the holiday season approaches, we ask that

you open your hearts and send some Vermont

spirit to our troops overseas. Alex has suggested
items such as toiletries, microwavable foods,
munchies, etc.
Sue Fisher, the Danville Postmaster, has gra-

ciously put out a box in the Danville post office
for any donations.
As we all know many local Vt. National Guard

troops will be deployed soon. We’re sure they will
also appreciate any of  these articles as time goes
on.
Any monetary donations will be used to pur-

chase the above mentioned or help defray the cost
of  shipping. Should you wish to send money,
please mail it to Alex’s mother:

Deb Wallens-Matte
P0 Box 88
Danville, VT 05828
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ADOPT-A-TANK
These poor homeless propane tanks 

are looking for a good home. PLEASE HELP.
Now offering 24-hour Oil & Propane Service

810 Red Village Road • Lyndonville • 802-626-9859 • www.bournes.net

Hopkins Oil
Propane  – Oil – Kerosene – On & Off Road Diesel

TAKE
ME! NO, ME!

OUT OF 
THE WAY,
SHORTY!

I CAN 
BE YOURS!

American Girl
Doll Party
Sunday, November 8

1 - 4 p.m.
Door Prizes & Refreshments
Games & Special Crafts

All are welcome! You won’t want to miss this special event!

20% off one item
Full Line of  18” Handmade Doll Clothing 

� Furniture � Accessories

Miriam from Wool Away! 
will be giving knitting lessons

Downtown, St. Johnsbury, VT
(802) 748-1912

Don’t let your growing business outgrow your insurance.
You started small – just you and a computer. Got a partner. Broke 
ground on a new building. Added new equipment. More employ-
ees, another partner. Suddenly it’s ten years down the road and 
that small business you started with isn’t quite so small. At 
Sawyer & Ritchie, we can make sure that your insurance needs 
reflect the company you have today, with full coverage solutions 
for property, liability, workers’ comp, commercial auto and more. 
No matter how fast your business grows, we’ll make sure your 
insurance keeps up.

198 Route 2
W. Danville, VT

P.O. Box 196
802-684-3411

nwjinsurance.com

John Blackmore
George Coppenrath

Sam Kempton

A  D I V I S I O N  O F  N OY L E  W.  J O H N S O N ,  I N C .

Seeking solace
What lured a chief  justice to Greensboro

BY VIRGINA DOWNS

Agentle breeze blew
through the screened

windows on the porch where
I sat with United States
Chief  Justice William Rehn-
quist, talking about the sum-
mers of  contentment he had
spent here in his Greensboro
vacation home. The leaves
on a branch of  the maple
tree next to the porch blazed
forth with shades of  orange. 
“I see you have a hint of

what’s to come up here,” I com-
mented. Yes, and that is a regret
I have that I am never able to be
up here in foliage time,” the
Chief  Justice said. “That’s when
the court gets underway.”
The time was 1998, a few

days after I had attended a meet-
ing at Highland Lodge with my
husband where the Justice gave
an informal talk to lawyers and
judges from the area. The obvi-
ous delight he took in Vermont
prompted me to ask if   I could
interview him sometime about
what had attracted him to the
Northeast Kingdom. 
Justice Rehnquist greeted me

the day we had agreed upon with
a warm smile as I walked up his
driveway. He introduced me to
his oldest friend, Bob Brachman,
who was visiting him from Wis-
consin. They had attended
kindergarten together in Shore-
wood, a Milwaukee suburb, and
had kept up their friendship over
the years.
“Bob complains that my cro-

quet course has a bit of  a tilt,” he
laughed. “It’s not an orthodox
course — more of  a pitch and
putt course.” He pointed to the
sloping lawn. Spirited croquet
games were very much a part of
recreation for the Rehnquist
family and their guests, young
and old.
I placed my tape recorder on

a footstool close to the justice
with my notes on my lap as we
talked on his porch. My first
question was what had drawn
him to faraway Greensboro from
the nation’s capital. He had
bought his Vermont retreat back
in 1974, two years after he had
been confirmed as an associate
justice of  the United States
Supreme Court.

“We began to look around
for something either in the
North Carolina mountains or
northern New England where it
would be cool in the summer-
time,” he said. Before the family
moved to Washington, they had
lived in hot Phoenix from 1953
to 1969 where he practiced law.
Always looking for a cool sum-
mer home back then, they had
owned a forest cabin in northern
Arizona, and at one time a small
farm on a western Colorado
mountain slope.
“We saw an ad in a Vermont

brochure for Highland Lodge,
and it said they had a tennis
court.”
He glanced at me with a grin.

The Justice’s love of  tennis was
legendary in this part of  the
Northeast Kingdom. “And, of
course, Dave and Carol Smith

were running it then (parents of
David Smith, who now manages
the business with his wife,
Willie). My son was in college
but my wife and two daughters
came up with me. Dave and
Carol were so nice. They saw
that the girls met some of  the
summer people’s children.”
Then the Rehnquists found

the home that was to become
their vacation retreat. “Having
grown up in Wisconsin, I was in-
terested in being close to an in-
land lake where it would be quiet
and restful, but still have enough
activity so you could stay here
for weeks at a time and not feel
totally isolated. We wanted a
place that was not a ‘see and be
seen’ place,’” said this man who
is known for his unpretentious
manner. “This seemed to fill the
bill.”
What delighted the Rehn-

quists was the space that Greens-
boro people naturally gave them.
“I never had to bring up the sub-
ject of  our need for privacy. Peo-
ple here just seemed to know it
instinctively. It shows how
thoughtful they are,” he recalled.
He added that Caspian Lake

reminded him of  “some of  the
nicest lakes in Wisconsin. And
Vermont has Willoughby, too,
with those spectacular fjords.”
When his three grown chil-

dren and the eight Rehnquist
grandchildren came throughout
the summer for their vacations,
the lakefront kept them happily
occupied. “The property came
with deeded rights to the Lodge’s
beach and dock. I pay them a
certain amount a year for the use
of  their towels, canoes, paddle-
boats, rowboats, chairs and
things like that. It works out
beautifully.”
His son James had four chil-

dren. “When they’d come, in-
stead of  visiting me, I’d visit
them. I’d give them some money
and they’d cook things they
thought I’d want. We’d play cro-

Photo by Virginia Downs
Greensboro residents have fond memories of the summers
when Justice William Rehnquist vacationed in their town. 
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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??

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

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

Goodrich’s Maple Farm
2427 US Rt. 2, Cabot, VT 05647

(802) 426-3388
goodrichmaple@yahoo.com    www.goodrichmaplefarm.com

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

When it comes toHoliday Giving
THINK MAPLE

In Our Gift Shop

Maple Syrup, Candy & More
Order Online: goodrichsmaplefarm.com
� GIFT CERTIFICATES   �

quet with the kids, then they’d go
to the beach and we played cards
at night.’ His daughters, Janet
and  Nancy had two children
each, “so I won’t say I cooked
for them, but I do a lot more of
the planning and shopping.”
One of  the first places the

Rehnquists discovered was Wil-
ley’s Store, the quintessential
general store. “It’s a great social
mixer,” the Justice explained.
“Lots of  invitations for dinner
are given and accepted at Wil-
ley’s. Some people go in a couple
times a day. The other day Con-
nie, the bakery lady who lives on
the road to Hardwick, made an
anniversary cake for Donna who
had worked at Willey’s for 20
years.”
Phyllis Hurst, managing the

store with her sons Tom and
Rob, spoke of  how everybody
missed Mrs. Rehnquist, who had
died a few years ago after a long

illness. “She had such a warm
personality,” Mrs. Hurst com-
mented. “She was famous for
her multi-bean salad.”
The Rehnquists met at Stan-

ford University where he had en-
rolled in law school in 1946 after
serving in the Army Air Corps in
World War II for three years.
Nan Rehnquist was an under-
graduate majoring in political sci-
ence, which had also been her
future husband’s undergraduate
major. After their marriage in
1953, she became a tireless vol-
unteer in civic activities, particu-
larly the National Lutheran
Home for the Aged in Washing-
ton, D.C.
I had heard that when the

Rehnquists settled in their
Greensboro home, the Justice
had applied for membership in
the Mountainview Country Club
and had to wait his turn to join.
“That’s one great difference up

here. Nobody is treated with any
special favor. It’s a very nice
change from Washington,” the
Justice said.
Known as “Bill” by his

Greensboro neighbors, the
broad-shouldered, six-foot-two-
inch Justice became a familiar
sight on the tennis court, playing
doubles at different times with
Lacey Smith, Alfred Fuller, Alan
Lukens, Kim Igleheart and Joe
Nicely. “When my sister comes
to visit, we have a standing tennis
date, men against women, with
Roe and Betty Howell,” he said. I

asked if  the women occasionally
won, remembering what I had
heard about the Justice’s smash
hits at the net, he answered, “No.
We just psych them out. Actually,
I think they are better tennis
players.”
Justice Rehnquist spoke of

how he treasured quiet moments,
too, when he enjoyed reading bi-
ographies, history and mysteries.
“I like the old school whodunits,
too – particularly Agatha Christie
and Dorothy Sayers.”
The Justice was an author

himself. “In the course of  about
15 years I have written only three
books. After all, as someone has
said, ‘I do have a day job.’” 
Every other summer he en-

joyed a gathering of  Vermont
authors at the home of  Lewis
and Nancy Hill in Greensboro,
prolific writers about gardening
in the North Country. “I bought
my apple trees from Lewis,” he
said. “He came and planted
them. Not only that, but after-
wards he would come and spray
them in the springtime. That just
would never happen at all in a
big city.”
Wednesday noons Justice

Rehnquist met with a group of
men who called themselves,
“The Romeos” (Retired Old
Men Eating Out.) “We go to
somebody’s house for an hour
and have a drink, then  have
lunch at the Lodge. I look for-
ward to it. It’s a chance to talk
things over.”
I had heard that the Justice

had taken painting lessons in the
years before he was sworn in as

Chief  Justice of  the Supreme
Court in 1986, and wondered if
he still found time for that
hobby. He confided, “I don’t
paint now, and it’s been no loss
to the world of  art that I
stopped. I thought I would keep
right on after I became Chief
Justice, even though I didn’t have
time for the classes. But I found
that I needed the discipline of
the class.”
There was a sense of  a deep

contentment in this man, relax-
ing in the invigorating climate of
this lakeside community. It was
obvious that he practiced what
he preached at a law school com-
mencement when he counseled
the graduates: “Do not let the
law be too jealous a mistress.
You must give yourself  time not
only to do a variety of  things, but
also to allow yourself  time to ap-
preciate and enjoy what you are
doing.”
As we ended our talk, the

Chief  Justice pointed west at the
billowy clouds in the bright blue
sky over Caspian Lake. “Just
look at those clouds!” he ex-
claimed. “What a perfect Ver-
mont summer day.”
Those words come to mind

every time foliage time returns to
Vermont. I think of  the inspira-
tion the colors would have given
Justice Rehnquist, who regretted
leaving Vermont for his “day
job” in Washington before the
autumn colors returned.
The Chief  Justice died in his

home at Arlington, Virginia, on
Sept. 4, 2005.

Photo by Jeanne Miles
Justice Rehnquist was introduced by Program Chairman Dick Boera for a Lyndonville Rotary
speech in July of 1996. His subject was the work of the United States Supreme Court. 
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Dr. Richard Leven
Dr. Stephen Feltus
Dr. Andrew Ishak
Dr. Robin Vance-Ishak

Anti-reflective

Coating Sale
� Cuts down computer screen glare

� Cuts down on annoying night driving head light glare

* Sale ends November 30, 2009

Appalachian Supply
Home of the Bad Guys

Rt. 5 North, St. Johnsbury, VT / 802-748-4513
Rt. 302, Littleton, NH / 603-444-6336

The recently passed Economic
Stimulus package includes federal
tax credits that encourage home-
owners to make energy efficient
improvements to their homes. The
30% consumer tax credit (up to
$1500) applies to thepurchaseand
installation of a stove which uses
the burning of biomass fuel to heat
a dwelling unit located in theUnited
States and used as a primary res-
idence by the taxpayer, or to heat
water for use in such a dwelling
unit, and which has a thermal effi-
ciency rating of at least 75 percent
using the lower heating value.

Harvest Sale: For a limited time,
save up to $750 off the MSRP of
select in-stock Central Boiler out-
door furnace models and Ther-
moPEX insulated piping at
participatingdealersonly. Instant re-
bate applied towards the purchase
with thedealer¹s participation.Sav-
ings shown is on aCL7260model.
Savings for an E-Classic 2300 is
$600. See dealer for details.

HARVEST
SALE
Instant Rebate

save up to*

$750

FEDERAL
TAX
CREDIT

Get up to*

$1500

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!

For all your
Construction Needs
Large or Small
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Walking to school in 1922
Through the eyes of a childhood friend

BY BRUCE HOYT

“How did your school
day begin?” I asked. I

was exploring an idea for a
“walking to school” narrative
from a person of the genera-
tion before my own – the gen-
eration that really did walk a
country mile or more through
the snow.

“I didn’t have any morning
chores. I got up for breakfast when
my mother and brothers came in
from milking,” she said.

“You were spoiled,” her son in-
terjected.

“I was the baby,” Marguerite
protested.

Marguerite Chamberlin, for-
merly Meserve, nee McLaren,
walked to the same Standard School
on Joe’s Brook Rd., that my father
attended a decade before. Her walk
to school was about a mile and a
half, a bit longer than his. The

McLaren homestead lies on the Lit-
tle ScotlandRoad, and the gable end
of the barn is just visible from the
Hoyt property. Marguerite’s son,
Arthur Robert “Bob” Meserve and
I were classmates at St. Johnsbury
Academy. The McLaren-Hoyt ties
are old and ongoing.

Responding tomy concern over
such a long trek for a first grader, all
alone, she said, “Oh no, my brother
Neil walked with me. It was his job
to see that I was safe. I don’t know
that he was always happy about it,
but perhaps we were closer because
of it. My brother Art was in eighth
grade andmybrotherHazenwas al-
ready out of school.”

I wondered about wildlife. Did
she ever experience any event that
gave her a fright?

“No, I don’t remember anything
like that ever happening.”

I had to remindmyself thatVer-

mont in the 1920s was only one-
fourth woodland and three-fourths
open land. She was much more
likely to see pastured cows and
horses than deer.

“No.No deer.No bobcats leap-
ing out of the shadows,” she chuck-
led.

So, lunch pails in hand, she and
Neil trooped off to school along the
dry dirt roads of autumn, the roller-
packed snow of winter, and the
muddy ruts of spring. They didn’t
carry books. The books were at
school “and not very interesting.”
For her, arithmetic held the stronger
interest.

“My teacher – I think her name
was Shattuck – Ms. Shattuck was
wonderful.When Iwent to the Bar-
net School for third grade, I wasway
ahead of the other pupils. I was
given the job of correcting their pa-
pers.”

Much of the argument for
keeping the one-room school
hinged on the value of the younger
children listening to the recitations
of the older pupils.

“I tried to hear what Neil and
Art were learning so I could show
off at home,” she said.

The winter trek held more
chance for adventure. Sleds became
an important part of the morning
walk. With a slight initial grade, a
short flat by Corriveau’s and a long
steep grade down to the Joe’s Brook
Rd. the trip was fast and fun. The
remaining half-mile along the val-
ley’s level grade, however, often fun-
neled the cold north wind into a
serious wind-chill.

“But I had a long dress with
plenty on underneath and long
warm socks.”

Still, she was glad that an adult,
maybe Dana Garfield - he lived just
across the bridge - had come in ear-
lier to light a fire in the tall stove to
make the one-room school toasty
warm. The twin outhouse, one side
for boys and the other for girls, was
without the benefit of heat.

In spite of the long morning
and evening walks in the cold, the
childrenwent forth during the lunch
period and dragged their sleds up
the Barnet Center road for what
certainly must have been a real thrill
ride down to Joe’s Brook Rd.

“My best friends at school were

Amy andCharlie Bagley. Amy and I
had seen the big boys using a tra-
verse and decided that if they could
control it, we could too. We hauled
it almost up to Newman’s before
starting down.”

Her son, getting a new vision of
his 94-year-old mother, said,
“There’s a wicked turn near the bot-
tom. How on earth did you make
it?”

“We didn’t. We crashed,” Mar-
guerite admitted, smiling a bit at that
long-ago deviltry. “But we weren’t
hurt.”

Did she ever go to school by
car? “We didn’t have a car, and I
don’t remember ever going by team.
Cars were scarce except in town.
The first time I saw a car was when
we were on our way down Joe’s
BrookRd. in a one-horse sleigh.We
met George Stevens in his new car.
The horsewas scared, butmy father
had the reins and kept control.” In
those days, snowy roads were
packed down by a horse-drawn
roller.Wheels and runnerswould be
possible on some surfaces, but
sleighs had the further safety of
bells to warn other travelers in time
to let them pull off to the side.

Marguerite went to the Barnet
School after two years.

“That was easier. We lived just
up Church Street, but I used to
think about my Joe’s Brook Rd.
walk. I still do.”

Richard P. Barrett Insurance Agency
309 Portland Street, Suite 102
St. Johnsbury, Vermont 05819

(802) 748-5224
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FREE & OPEN TO THE PUBLIC
HANDICAPPED ACCESSIBLE

Located in the old school building - North Danville, VT
Elizabeth Szymanik, Librarian 748-4423

Regular Hours: Mon.,Wed., Fri. 2-4 p.m. Wednesday Evenings 6-8 p.m.

We are pleased to offer a special presentation about the

LEWIS &CLARK
EXPEDITION

November 19, 2009 • 7:00 p.m.

Danville resident Bob Nixon has become a
very knowledgeable enthusiast of this intrigu-
ing journey over the last ten years. Nixon will
cover topics that lead up to the Louisiana Pur-
chase, President Jefferson’s involvement and
how the expedition is connected to space travel.
The people, events, discoveries and other inter-
esting topics will be discussed.

UUpp  oonn  tthhee  FFaarrmm  EEaarrllyy
CCHHIICCKKEENN PPIIEE SSUUPPPPEERRSS

BY LORNA QUIMBY

Chicken pie suppers are
not only good eating,

they are tremendous bar-
gains.  Where else can you
get entree, beverage and
dessert for the prices
charged by our local
churches? And children are
usually half-price.

Ads for these chicken pie
suppers appear early in the sum-
mer, pick up toward fall and
crescendo during the foliage sea-
son. You find pies made with in-
dividual biscuits, or with their
whole crusts, like the ones served
by the Groton Baptist church
during the Northeast Kingdom’s
Fall Foliage Festival. The Baptist
Church’s dinner is so popular
you have to make your reserva-
tions beginning in the New Year.
The Baptists serve their pies
family style, the portions are gen-
erous, and the dining room rings
with the noise people make
when they are enjoying a good
meal and good fellowship.

Driving at night is now diffi-
cult for us, so Dick and I did not
make the pie supper at the Bar-
net Congregational church.
There is another excellent meal.
You go through the line while
the servers fill your plate—and I
do mean “fill.” Fall squash,
coleslaw, mashed potatoes and a
variety of  homemade pies make
sure no one goes away hungry.

Our daughter Kathy lives in
Cambridge, Vt. She and her hus-
band make a special effort to go
to the chicken pie supper in Wa-
terville. Besides excellent pies,
both chicken and dessert, they
offer home-made pickles. One
woman makes what Kathy says
are the most delicious tongue
pickles she’s tasted, with just the
right amount of  spice.

There are chicken pie, ham or
game suppers most weeks during
the fall. What fun it would be to
sample every offering. And to
know you are supporting a wor-
thy cause to boot.

When I first became presi-
dent of  the Peacham Historical
Association, we had many needs:
flashing on the roof  to replace,
windows inside to paint, acid-
free boxes and much needed
supplies for the collection (and
these do not come cheaply), in-
surance and water rent. The
house always needed painting. To
raise the necessary funds we put
on chicken pie suppers. The scale
of  the project was measured in
the number of  suppers we
needed to do.

Chicken-pie suppers involve
many people: someone has to set
up the dining space, some need
to cook and serve the meal and,
if  you’re lucky, a few wonderful
workers do the dishes and clean
up after the meal. Rob Ide lent us
his special chicken pie pans.
Leslie Post not only cooked the
chicken and made the gravy, but
also introduced us to Bakewell
Cream for light and fluffy biscuit
dough.  

We were not the only group
in town that was trying to raise
money. There were the two
churches, the Women’s Fellow-
ship, the library and the elemen-
tary school.

We were all doing the same
thing. Most of  the time it was the
same few people who did all the
work. After Leslie moved west,
the Senturias put on a Ground
Hog Day dinner for several
years, but surprise! None of  us
were getting any younger. We
had to find another way to raise
needed money. Ghost Walks of-

fered a fun way to increase our
funds.

Years ago, when the Acad-
emy was booming and the
boarding students came to the
suppers, the women who put on
the suppers had a guaranteed
number. There was a supper
each month. The weather did not
matter. The students walked
from their dorms, and the locals
were used to winter driving. You
didn’t plan on someone driving
from a neighboring town or,
heaven forbid, St. Johnsbury.
There were plenty of  workers for
the meals, too. I’m always
amused when someone says they
can’t help because “they work.”
I’m not saying they don’t, but I
think of  those farm women like
Vivian Churchill who rose early,
cooked an enormous breakfast
for their brood, got them off  to
school, did their own housework,
made the noon meal and then
drove to the church to prepare
and cook a supper, clean up af-
terward and went home satisfied
that she had helped the Fellow-
ship raise what seems a pitiful
sum these days. Those small
sums repaired the parsonage,
provided a pair of  shoes so a
local child could go to school,
sent food and clothing abroad
and even helped pay the minis-
ter’s salary.

They were different times
and different ways. Things
change, but still, as the leaves put
on their glorious reds and golds,
you’ll read the modest ad for a
chicken pie or a game supper
nearby. You should go. Enjoy
yourself  and bon appetit.

The Bible says that Adam
and Eve were given do-

minion over all the animals and
along with that, or because of
it, had to name them.  That
meant coming up with names
like aardvark (“earthpig” in
Dutch) and armadillo (“little ar-
mored one”  in Spanish).  Well,
maybe those names came a lit-
tle later, after the language of
Eden gave way to the many dif-
ferent tongues of  modern peo-
ple.

Now we’re in Vermont, which
bears an uncanny resemblance to
Eden during five months of  the
year.  It seems fitting, then, to con-
sider the naming of  animals.  Not
the genus and species kind of  nam-
ing that Adam and Eve had to do.
(Imagine the conversations they
must have had around the campfire,
disputing the importance of  ear
shape and tail length.)  I’m thinking
of  the less paradisical naming of
pets and farm animals.

At the Danville Fair this sum-
mer, I watched the horse-pulling
contest and was struck by the names
given to the massively strong ani-
mals – Pete, Sam, Bob — strong,
masculine names, just what draft
horses need.  No Rachel Alexandras
in the group, or Sea Biscuits for that
matter.  I never heard the announcer
say anything like “Here are Rachel
and The Biscuit trying their luck at
26 lbs, 7 oz.”  No.  The names fit the
horses’ task.

Cows too.  We recently started
buying our milk directly from a local
farmer and were pleased to learn the
cows’ names.  First there was Mule,
originally called Sprinkle, but I can
imagine the milker felt awkward
yelling “you #@$%&” at a recalci-
trant Sprinkle balking the stanchion.
“Mule” allowed for a little more

cussing.  Anyway, it’s nice to know
the name of  the cow that gives you
milk.  Knowing an animal’s name
provides a connection to it, just as
knowing a person’s name signals a
certain level of  intimacy.

People who raise poultry for
meat don’t give their charges names,
unless the labels are Christmas,
Thanksgiving, and Sunday Dinner.
We have three ducks, but we haven’t
given them names.  They may be
worried.  If  they could talk, I bet
they’d introduce themselves, want-
ing us to know them a little better.
An egg-laying hen is another story.
For them a name is fine. There is an
intimacy in eggs, as there is in milk,
that allows for a name.  Meat is a lit-
tle too close for comfort.  You don’t
want to get attached to your future
dinner.

Pets are another story. Many
pets are named for their presumed
character when they’re young, but
the names don’t always pan out –
Frisky the kitten, now grown,
spends the day sleeping on the sofa.
You can’t name a pet after someone
you know; it’s a little insulting.  But
historical characters are fair game.
When I was a boy we had an Eng-
lish setter named Churchill, and no
insult, in fact admiration, was in-
tended.  Our current dog, a grey-
hound, is named Merlin.  I’m not
sure why, but we certainly have
nothing against the Arthurian magi-
cian.  

Some families have pet-naming
traditions.  All our pets have names
that begin with the letter M – Mer-
lin, Molly, Marley, Miranda, and –
Bruce.   Well, we inherited Bruce the
cat.  Strong and masculine, he would
have made a good draft horse.
Having so many names that sound
alike poses a problem.  When we
call one, the others come running,
just in case.  It seemed like a good
idea at the time.

Woody on Words by Woody Starkweather

Naming the Animals
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Caplan’s
Since 1922

2009
BIGGEST  BUCK
RIFLE & MUZZLE LOADER

CONTEST
FIRST PRIZE: 
50% OF POOL

for heaviest VT legal deer.

SECOND PRIZE:
50% OF POOL

All entries that bag a buck, bring in your weight
slip for a second drawing for 2nd prize.

Weight slip can be from any legal weigh station.
$2.00 per entry.
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$ave Hundreds!
We have a nice selection of

USED SNOW PLOWS

USED SAND SPREADERS
AND

SOUTH MAIN AUTOSOUTH MAIN AUTO
SALES and SERVICE

448 Main Street • St. Johnsbury, Vermont 

802-748-3219 • 802-748-9694

• www.southmainsalesandservice.com • 

Call

for

More 

Info!

Now

is a

Great

Time

to Buy!

Beat
the
Fall

Rush!

Each year, the vegetable season
stretches further toward the com-

ing winter. The challenge, for local
growers, is to push a few crops into a
late fall or early winter production
schedule.  Typically it involves a combi-
nation of  the latest greenhouse tech-
niques and good storage practices. It
also involves time and careful planning.
A warmer growing environment does
not ensure mature crops. Daylight hours
play a role in the steady growth of  a
plant, so timing is everything. Planting
in late summer when there are still
enough hours for steady growth will get
plants going before the loss of  light
slows them down.  

This year, the Caledonia Farmers Market
goes year-round with a monthly market in St.
Johnsbury at the Welcome Center, the old rail-
road depot, located at the bottom of  the East-
ern Avenue and Railroad Street. For several
years, the market has discussed use of  the
Welcome Center as a market site. Market
Manager Elizabeth Everts credits Nat Tripp
with the idea and the push to see the market
use the space.  

Watching snow fly on Oct. 14 as the
Danville market ended its season suggests that

vendors will be happy to find a warmer home
this winter. The outdoor market ended in St.
Johnsbury on Oct. 24. It will pick up in the
Welcome Center on Nov. 7 and run monthly
the first Saturday of  the month. An additional
Holiday market will occur on Nov. 21, the
weekend before Thanksgiving, to give shop-
pers an opportunity to stock up on good local
food for Thanksgiving dinner.  Market hours
will be 10 a.m. to 1 p.m.

Space is limited at the Welcome Center,
but the market will feature many returning
vendors.  Anchoring the produce section of
the market will be manager Elizabeth Everts,
Too Little Farm, with root crops, pickles, jam,
sheep skins and wool yarn. Bill Half  of  Har-
vest Hill Farm in Walden will join her with
root crops. Jill Rebillard, Gourmet Gardens,
will have pickles, greens from the greenhouse,
and wool products to sell. Tom Canton from
Biz A Bee Farm will have apples, fall grown
greenhouse tomatoes and Christmas wreaths.
Marvin Bailey will bring his pickles and pre-
served food.

In addition to produce, local meat and fish
will be supplied at the winter market. Tamara
Martin of  Chandler Farm and Matt Secich,
chef  at Rabbit Hill Inn, will join to sell root
crops, chicken, pork, and eggs. Koren Warden
will have beef, pork, chicken and eggs to sell.

Her sausage is excellent. Curt Sjolander, co-
manager of  the Caledonia Market, will bring
root crops, trout, preserves and pies.

Fresh local food will be in abundance
thanks to an increase in both season and
added volume from local farmers. Rounding
out the selection of  fresh food will be pre-
pared foods and market favorites from the
summer market. Danielle Ekasala of  Auntie
Dee Dee’s will return with her wonderful pas-
tries baked with wholesome local ingredients.
Cinnamon buns and lemon squares will con-
tinue to be available through the winter
months. Vermont Coffee Roasters will bring
beans and fresh coffee to the market. Derrick
Samuels brings his Genuine Jamaican prod-
ucts including hot prepared food, rubs, mari-
nades and sauces along with his laughter and
good cheer. Deb and David Miller will bring
their canned salsas and preserves. Muller’s
Bread will provide bread, muffins and pret-
zels.

Judy and Sharon bring the Market Café to
the Welcome Center to again serve a break-
fast and lunch menu to shoppers. Their pres-
ence at markets has enriched the experience
of  shoppers who stay to eat, visit and enjoy
the market atmosphere. While space is limited
at the Welcome Center, the Market Café will
serve snacks and food to take out.

Holiday shopping is available at the mar-
ket with the presence of  local artists and
craftspeople who bringing their wares. Linda
Nile, glass artist and long time market vendor,
will bring work to Winter Market. Joining her
will be Diane Donovan, painter and creator
of  hand dyed silk scarves.  Shiana Kuhn
comes to market after a break from the sum-
mer market. Shiana is a fiber artist who creates
one-of-a kind and functional pieces. She keeps
busy and will have a selection of  her work for
shoppers. Leo Rogers brings woodworking to
market in the form of  kitchen utensils and
beautiful flutes. His music often fills the mar-
ket space around his table and is a treat to the
ears. 

The market is full in its winter home. It
should provide a welcome opportunity to
keep dollars in the local economy and give
shoppers a richer experience as they connect
farm to plate or the hand of  the maker to a
treasured work of  art or handcrafted gift.
While year round markets are the norm in
warmer climates it is through some effort that
we are seeing them take off  in the northeast
and especially this northern region of  Ver-
mont. It offers the perfect antidote to cabin
fever providing yet another opportunity to so-
cialize with those who provide food and other
goods for us. 

Market Musings with Jane Woodhouse
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Return completed form to: The North Star Monthly, PO Box 319, Danville VT 05828
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2010 ANNUAL
SUBSCRIPTION DRIVE
DON’T MISS OUT! Through December,
the North Star Monthly and Kingdom
Guide is offering our annual subscrip-
tion special. Sign up a new subscriber
and get another FREE (sorry, this offer
cannot be used for renewals).

The North Star is a monthly community magazine, and its
pages are devoted to the “reinforcement of the value of com-
munity” by publishing stories from a wide range of interests

and writers. The North Star Monthly has been honored by the
Vermont Press Association with awards for feature writing and
photography and is committed to the people, places and institu-
tions that for many of us make small towns home. Feature stories
and human interest articles describe the Northeast Kingdom of
Vermont and often reach beyond into northern New Hampshire
and the rest of Vermont. Above all, The North Star offers the sto-
ries we all have to tell. These are real people telling real stories. 

The Kingdom Guide is the region’s most comprehensive ref-
erence guide and community almanac, published annually.
A one-of-a-kind, one-stop resource for 23 communities in

the Northeast Kingdom.The guide includes complete historical in-
formation and statistical data for towns, local and state govern-
ment, the arts, schools and education, employment and industry,
state forests, museums and historical sites, clubs and organiza-
tions, human services, hospitals, places of worship and much
more!

COLORS�ABOUND
By

Jim�Ashley
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7th Annual

AAUUTTUUMMNN  oonn  tthhee  GGRREEEENN
Held Oct. 4, 2009 on the Danville Green
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by

Jim Ashley
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Insulatingnow can 
save
you 

money 
this winter

We Carry Insulation for:
• Walls • Attics • Floors • Ceilings

339944  RRaaiillrrooaadd  SStt..,,  SStt..  JJoohhnnssbbuurryy,,  VVTT  ••  880022--774488--33555511
Monday - Friday 7-7 • Saturday 9-7 • Sunday 9-5

BOOKS � COFFEE � CONVERSATION
Full Service Coffee & Espresso Bar

Customer Wireless Available

Holiday Cards
Buy 3, get the 4th

FREE
Vermont Life
Calendars

25% Off
Expresso 
Book Machine

COMING SOON!

AUTHOR
SEMINARS

Every Friday Night
in November at 6:00

443 Railroad Street #2 
St. Johnsbury

9:30 a.m. - 5:00 p.m.
880022--774488--WWOOOOLL  ((99666655))

CCoommee  sseeee  
wwiirree  bbiinnss  ssttuuffffeedd

wwiitthh  yyaarrnn..

Knit those 
mittens now!

Darryl Masure, Bradford, driving his Belgian/Percheron cross team, Samson, 7 yrs., and Janina, 9 yrs. (on dri-
ver’s left).

Left: The Shire Horses Maxi, 8 yrs. (on driver’s left), and Rusty, 5 yrs., driven by owner Jean Simpson of Danville. Right: Tim Hodges, Danville, with his Cleve-
land Bay/Suffolk Punch crosses, Nellie, 5 yrs., and John (center), 5 yrs., hitched three abreast with 6-year-old Percheron gelding Pete (on driver’s left).

Gordon Hale, Hardwick, driving Percheron geldings Peterson, 12 yrs., and Richard, 11 yrs. (on
driver’s left), owned by Bert Frye of Danville.

FIRST ANNUAL 

INVITATIONAL 

MANURE-SPREADING 

FESTIVAL 2009

Abeautiful Sunday in September 
saw the first invitational manure-
spreading festival, organized and

hosted by Mark Cohen at his Poverty
Hill farm in St. Johnsbury. Four teams
plus a classic John Deere tractor partici-
pated in the event, which drew an ap-
preciative audience of  about 35 people.
Mrs. Virginia Frye and Mrs. Donna Hale
organized a sit-down dinner for all.

Check us out at:
northstarmonthly.com
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Do you have a chronic health condition that is affecting your life? 

Would you like to change your life for the better? 

NAME

ADDRESS

PHONE

TO ENROLL CALL 802 748-7590 OR MAIL THIS TO:
LAURAL RUGGLES NVRH, PO BOX 905, ST. JOHNSBURY, VT 05819 

You will learn: 
•how to deal with frustration, pain, fatigue, and isolation
•exercise techniques for maintaining and improving strength,

flexibility, and endurance; use of medications
•how to communicate with health professionals, family, and friends
•nutrition and healthy lifestyles… and more!

And you will receive: 
•A 300-page booklet and relaxation audio tape. 

Please check the session you’d like to attend.

Mondays, Nov 2–Dec 7
9:30 a.m. to noon, 
NVRH Business Ctr 224 

Fridays, Jan 8–Feb 12, 2010
9:30 a.m. to noon, 
NVRH Business Ctr 127

A FREE PROGRAM FOR PEOPLE
WITH CHRONIC CONDITIONS

Any adult with one or more chronic conditions 
can participate. A friend or care giver is welcome 
to attend with you. 10 Participant Minimum

A FREE PROGRAM FOR PEOPLE WITH CHRONIC CONDITIONS

Bottle Redemption - Daily Lunch Specials - Lottery Tickets

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

By Lynn A. Bonfield

Letters were one of the
few ways friends sepa-

rated by distance in nine-
teenth-century Vermont had
for communicating with
each other. In the late fall of
1834, Archibald Bachop
(1819-98) wrote from his
home in Barnet to his for-
mer classmate, Enos Stevens
(1816-77), teaching in Mid-
dlebury. The cost of send-
ing this letter was 12½ cents,
paid by Archibald. Postage
rates had been fixed by Con-
gress in 1792 and were ex-
tremely high. Until 1855,
postage could be paid either
by the sender or the receiver;
after that, prepayment was
compulsory.

Internal details reveal that
Archibald wrote this letter in
November rather than in Octo-
ber as he penned. He knew
Enos would be interested in the
hiring of local teachers especially
their pay. Certainly one of the
topics of conversation for teach-
ers, at this time still primarily a
man’s occupation, must have
been the recent hiring of women
to the position, not only in the
summer term when women had
taught for years, but during the
winter and spring terms. Rather
than going directly into that sub-
ject, Archibald instead poked fun
at a community–Peacham–that
allowed women teachers in the
district schools year round. He
neglected to add that many com-
munities preferred women as
they were often paid half the
amount paid to male teachers.

Today’s readers might find
laughable Archibald’s reference
to the recent lecturer at
Peacham’s lyceum who referred
to women as the “same to social
society that a ruffle is to a shirt.”
Clearly, the ladies of Peacham
did not.

Barnet
Oct [November] 5 1834

Mr. E[nos] Stevens
Since I received your letter

the twenty fourth of Oct and
was gratified to hear from the
west of the Green Mountaines.
Times pass on hear as usual
without much news except a few
changeing events of the day
which are few and not very in-
teresting such as George
Co[w]les has hired a Store, Mary
Bradley excepts to get Married,
ec [etc].

The season has arived when
people are in search of school
teachers which I think are not so
numerous as formally & that the
reward for service this season
will be a little [more] than usual.
Only two schools are engaged to
my knowledge. The school in
your Village by James Gilkerson
and the one in Deacon Stuarts
District by myself. Gilkerson has
20 Dollars a month. I have 18

Before envelopes were introduced, letters were folded so a
blank page was available for the address and the letter was
sealed with wax. Stamps were not introduced in the United
States until 1847.

Dollars board ourselves or run
on the streets.

The Lyceum at Peacham is as
interesting as last fall as well as
more liberal for those who paid
last year go free this. Those who
have lectured are Noah Worces-
ter [1819-47] Everts Worcester
[1807-36] Thomas Goodwillie
(1800-67) & Dr [John] McNab
[1784-1878]. The Dr[’s] lecture
did not suit the Ladies of P
[Peacham] very well for in speak-
ing of the fair sects [sex] he said
that they were same to social so-
ciety that a ruffle is to a shirt[.]
The Dr[’s] subject was Knowl-
edge which lead him to speak of
the females, and he gave his
opinion that he saw now [no] im-
propriety why a female should
not if her inclinatons loud [al-
lowed] her to study a profession,
whic would appear rather mas-
culine in the present state ruffle

shirt society.
The Girls are all well as far as

my knowledge extends. Jennet
Shaw has returned to school
again at Peacham [Academy] and
boards at Mrs Osgoods also her
Sister. Isabelle Brewer[,] Ru-
mana [Ruhanna] Gleason and
sister Jane and Jennet are attend-
ing also from Barnet.

This must suffice at present
as I was so unfortunate a few
weeks since to be thrown from a
Colt and spraint my wrist so that
the ligaments were very much
lacerated and I have not been
able to use it but very little since
although it has now in part ac-
quired its usual strength but in a
very quakeing quavering shake-
ing troting condition.

Yours in Friendship
Archibald Bachop

The original of this letter is
preserved in the Stevens Family
Collection at Special Collections,
Bailey/Howe Library, University
of Vermont. The editor thanks
Sylvia Bugbee at UVM, Sarah
Hartwell at Dartmouth, and
archivist/historian Philip P.

Mason for help in identifying
and researching this letter. Let-
ters in this series are transcribed
as written with no corrections of
spelling, punctuation, or capital-
ization. Editor’s additions are in
brackets.
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Visit us
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corner
of
route 2
and
Hill St.
in
Danville
VT
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thru
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to
6 p.m.

802
684.9900

stop by and see katie at the corner of route 2 and Hill Street in Danville VT• 802.684.9900
open: tuesday - saturday 10 a.m. - 6 p.m.
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A sad story about a grebe
BYRETAH.MORSE

It was during an early January
snow storm thatmy 10-year-

old son and I, braving the
swirling wet snow but enjoying
the picturesque beauty of the
wintry atmosphere, made our
way toward the Fairbanks Mu-
seum of Natural Science in St.
Johnsbury, Vt. to see a strange
live water bird which was dis-
played there.

This all began about the last of
December, 1956, when Dr. Albert
E. Grass. a local veterinarian, found
a quaint bird stranded in a snowdrift
along the banks of the partly frozen
Passumpsic River in the neighbor-
ing town of Lyndonville.

He had taken the bird to Fred-
erick Mold, director of the Fair-
banks Museum where it was soon
identified as a Holboell’s Grebe,
Colymbus holboelli, belonging to
the Family Podicipidae, a diving
family, known to be one of the low-
est in order among birds.

Mr. Mold had explained that
due to the nature of the bird it uses
its feet as propellers and requires a
long runway of water to get into
flight. Also, because grebes’ ability
to walk is undeveloped, it couldn’t
go very far, so obviously, it had be-
come trapped.

Although this trip couldn’t be
compared with an adventurous
tramp into leaf-strewn woodlands
with sounds of birds flitting
through a thicket, being startled by
human sounds, we were nonethe-
less enthusiastic when we reached
our destination.

So we paused outside only long
enough to stamp our boots, brush
the accumulation of snow fromour
coats and then we entered the mu-
seum.Almost at once, at one end of
the spacious museum, near a glass
cabinet displaying a variety of

mounted birds, we noticed the
grebe. The small duck-shaped bird
with its drab plumage of black,
brown and silvery gray, and sport-
ing a long pointed bill was swim-
ming gracefully in a portable
swimming pool.

On a perch nearby was a parrot
named Joe who was believed to be
about 40 years old, looking down
with idle curiosity. Music was added
to the scene by a group of parakeets
and canaries who chattered and
chirped merrily in their cages.

We were amused as the grebe
displayed a series of aquatic exhibi-
tions. It swam and dove beneath the
water as well as on the surface with
smooth, skillful motions. Some-
times it swam under the water with
only a part of its head showing, cre-
ating a comical appearance.

But the strangest part about this
bird was its feet. We watched with
great interest when the grebe at-
tempted to get onto a board, which
was attached to the edge of the
pool. Many times it tried but only
with the aid of its small wings did it
succeed. A grebe’s long legs and un-
usual feet are placed at the extreme
of its somewhat streamlined body.
The feet are not webbed. Rather
they are flattened toes spacedwith a
“horny-like” skin.

For a short time it just stood
there awkward, somewhat resem-
bling the penguin, although grebes
are much smaller in size. An adult
Hubbell’s grebe is 19 inches long,
but the grebe in the pool, who was
believed to be immature, was un-
derstandably smaller.

As I sat on a nearby bench and
chatted with the attendant, a group
of young children and their teacher,
trouped in. They excitedly gathered
around the fenced-in pool with my
son and called out in their childish
voices, coaxing the grebe to get into

the water. The friendly grebe, will-
ing to comply, slid with silent ease
into the water and loudly called out
cluck-cluck-cluck-kow-kow-kow,
startling the youngsters momentar-
ily.

When the attendant tossed
some small fish into the pool the
children laughed gaily as the grebe
caught them with its swift move-
ment and ate them greedily. When
it first came to the museum it
wouldn’t eat by itself at all. Food
had to be forced into its mouth to
keep it alive. The attendant told us
when they picked the grebe out of
thewater, his feet and legs would go
so fast that they appeared to be a
blur.

As I glanced past the grebe to
look outdoors, I was surprised that
it was getting dark. We had become
so interested in the grebe that we
failed to notice how late it was get-
ting. We buttoned our coats and
went outside. It had stopped snow-
ing. Snowplows were cleaning the
streets as we trudged homeward.

After our first visit, we went
many times to the museum to see
the grebe. It seemed to feel right at
home.

Around April, when the grebe
had been at the museum four
months, it became restless. It flut-
tered about in the pool and spread
its wings attempting to take-off.Mr.
Mold had planned to take it to some
open water as soon as the weather
was truly spring-like, but a tragedy
occurred.

Quite suddenly it became ill and
died in a very short time. Dr. Grass
examined the bird and determined
that it had died of intestinal stop-
page. Even though it didn’t get the
chance to swim in deepwaters again
it gave pleasure to all who came to
see it. Andwe feel sure it will not be
forgotten easily.

For the fifth year in a
row, Cabot chef

David Hale is working
with culinary students to
put on the “New Tradi-
tions Supper,” a gourmet
buffet which has become
an anticipated epicurean
treat in central Vermont.
This year’s meal will be
served Friday, Nov. 6 at
the Cabot United
Church.

“A group of us got to-
gether five years ago and de-
cided we wanted to create an
annual supper in Cabot that
was different from the
chicken pie, ham and baked
bean scenario you see in
other towns,” Hale ex-
plained. “We decided to do
something that’s ours and
only ours.” The resulting
Cabot meal features linen
table clothes and gourmet
cuisine all served in a buffet
format.

Hale is the former exec-
utive chef for Auberge du
Soleil in Napa Valley, Cali-
fornia. In 2001 he and his
wife, Libby, moved to
Churchill Road in Cabot
where they live with their
two children Eli and Gage.
He came to Vermont to
serve as campus executive
chef for the New England
Culinary Institute (NECI).

He now commutes in the
other direction, north on
Route 2, to St. Johnsbury
Academy where he is the
culinary arts teacher for 23
culinary students.

“It’s a great range of stu-
dents,” he explained. “Some

want to continue in the food
service industry and some
just want to be proficient in
the kitchen. They are learn-
ing transferable skills that
will help these guys no mat-
ter what they do down the
road.”

The students at the acad-
emy will work with Hale to
prepare the Cabot meal. The
final stages of prepping and
the actual serving will be
conducted by students from
the New England Culinary
Institute as part of their
“service learning require-
ment.”

Cabot church and com-
munity members work to-
gether each year to make
this meal a success.

“I am not a full time
member of the church, Hale
explained. “But I under-
stand the integral role the
church plays in the commu-
nity. The people who benefit
from this event are my
neighbors.”

“I love the camaraderie
of this meal,” he added.
“Everyone gets together to
pull this off, students and
community members. And I
love that happy buzz in the
room as everyone digs into
their food.”

Reservations are neces-
sary for this event and serv-
ings are offered at 5 pm,
6:15 pm and 7:30 pm. at the
Cabot Church on Main
Street. Tickets: Adults, $12;
Senior citizens $10; Children
12 or under $6. Take-out is
available - 426-3281. Pro-
ceeds benefit United Church
of Cabot.

Chef David Hale and culinary students
plan 5th annual Cabot Gourmet Buffet
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sure she had been shot during
the youth day, a young man took
a nice doe right where she used
to bed down, but it wasn’t her
and even though the following
winter was almost as bad as the
one before she was back again in
the spring.

But now, as I watch, I can al-
ready see her ribs through her
gray winter coat. This is not a
good sign, and her leg has got-
ten so bad she can hardly move.
She inches forward, bends over
painfully to reach apples on the
ground and cannot reach up for

those above her. This year’s fawn
is grazing nearby. Then the
fawn, full of youth and energy
and delighted by the apples and
the golden evening light, bounds
to her side. She turns slowly to
lick the fawn, and their tails flut-
ter with mutual affection. I am

reminded of my own grand-
mother who raised me and was
so crippled by arthritis herself
by that time in her life that she,
too, could hardly hobble out to
the apple trees, and for a mo-
ment I, and she, and the deer are
all one.

side us.
Then she disappeared for a

while, and when we finally saw
her again she was limping badly.
She had a huge welt on her right
shoulder, and couldn’t put any
weight on that leg. Surely, she’d
been hit by a car and we won-
dered how she could possibly
survive. It was painful just to
watch her, and the hunting sea-
son would soon be underway.
There were hunters with tree
stands and blinds all around our
house, right by the apple trees,
and more hunters would be
passing through. Indeed, we did-
n’t see her at all until the season
was over. She must have waited
until night, joining the others at
the apples and leaving the
ground clean by dawn. If you
can stand it, and protect the
young trees, this natural gleaning
by deer is a great way of keeping
an orchard relatively disease free.

Within a few days after the
season ended she was back,
cleaning up what was left of the
garden now; the stalks of the
Brussels sprouts and the broc-
coli first and then everything
else. I use an “electro-net” sheep
fence around the garden and the
moment the fence comes down
the deer go in. It gives them a
nice boost as winter approaches,
as do the tops of hardwoods
which I fell at this time and leave
on the ground for a year before
bucking them into firewood. We
have an interesting relationship,
me and the deer, a love-hate sort
of thing which has finally mel-
lowed into a benign acceptance.
Hunting is a part of it, and has
to be.

But that year, like the years
that followed, the winter came
early and hard. Deep snows kept
getting deeper, interspersed only
with freezing rains which put a
crust on the snow, a cruel crust
which the deer broke through
but the coyotes did not. Then
the cold would return with bit-
ing wind and more snow for
weeks on end. One evening I
watched as the deer emerged in a
line from their wintering place
amongst the cedar and struggled
towards the orchard with the
pale hope of finding an apple
which they had not found be-
fore. It was like watching an old
documentary film of the Siege
of Leningrad; six or eight deer
in a row, struggling in the tracks
of those ahead, bowed against
the storm, one limping badly,
and of course there were no ap-
ples.

By March, I could tell by the
calls of the ravens that there
were dead deer all about, pulled
down by the coyotes which had
howled through the moonlit
nights, or simply starved. In a
few more weeks I found their
bones back in the swamp and
beyond and also saw that not
only had the deer eaten my azal-
eas and blueberries but they had
decimated the woodland shrubs
such as moosewood too. Yet by
the time things were really green,
“Granny” was back, and with a
fawn again. She was still limping
but she looked pretty good oth-
erwise, with a beautiful coppery
summer coat. That fall I was

>> Page 1

�
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www.eyeassociatesnne.com

ST. JOHNSBURY, VERMONT             -
LITTLETON, NEW HAMPSHIRE       .       -

 ,  •  ,  •  ,  •  ,  •  .. , 

Introducing Krista N. Haight, MD
Eye Associates is pleased to welcome the 

latest member of our vision-care team. Krista 

N. Haight, MD, is now accepting appointments 

in our St. Johnsbury and Littleton offices for

• routine eye appointments and consultations

• general ophthalmic problems

• medical treatment of glaucoma

• laser treatment of diabetic eye disease 

and glaucoma

• cataract surgery with lens implantation

  •       •    •    

The doctor can 
see you now.||||||||

((880022))  662266--33221155
Rt. 114, East Burke, VT

HOURS:
Tues - Sat 9:30 - 5:30
Sun 10-5 • Closed Mondays

$$2200
ends 12/5/09     $30 with binding adjustment

SPECIAL 
sskkii  &&  ssnnoowwbbooaarrdd
TTUUNNEE--UUPPSS

EEAASSTT  BBUURRKKEE  SSPPOORRTTSS
ffrroomm  sskkiiss  ttoo  ssnnoowwsshhooeess  ttoo  bbiikkeess  aanndd  bbooaattss

Get your Christmas
shopping done at
end-of-season pricing!

layaway ‘til xmas

SSEEAASSOONN  RREENNTTAALLSS
adult ski pkg............$170
jr ski pkg ..................$130
jr snowboard pkg....$170

buy it for $299!

Danville
Restaurant & Inn

CASUAL DINING & LODGING
FULLY LICENSED

Main Street, Danville Vermont
Steve A. Cobb, Owner & Justice of  the Peace / Notary Public 

Weddings / Civil Unions / By appointment or by chance

802-684-3484

FRIDAY NIGHT SPECIAL
Chicken Pie Buffet.................$9.95

SATURDAY NIGHT

Smorgasboard......................$11.95

Seatings are at 5:00 & 6:30 p.m. Dinner Reservations are suggested. 

BREAKFAST
Tuesday - Saturday  7 - 10:45 a.m.

LUNCH
Tuesday - Friday  11 a.m. - 1:00 p.m.

When you think insurance...

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

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. Private
insurance accepted, Medicaid accepted.

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

BY PETER DANNENBERG

As I nod off  in front of
the TV late at night, I’m

often jolted awake by loud ads
for things to help me sleep. In
one, a rooster perches on the
blankets and crows until the
woman in bed with it pops a
pill. The bird then saunters
off  to disturb another light
sleeper. A fowl who mistakes
my bed for a henhouse will
soon be guest of  honor at a
chicken pie supper. After a
second helping, I’ll sleep
soundly without pharmaceuti-
cal nostrums.

A woman in a different ad
might be jubilant because the roos-
ter left. She sets a glass of  red wine
on her mattress and jumps up and
down on the bed. Her bedmate
grins foolishly at these bizarre an-

tics, probably because he suspects
she’s taken leave of  her senses and
fears for his life. He waits for her
to somersault away, so he can gulp
the wine and flee down the road
after the rooster. Apparently, Scan-
dinavians invented the “miracle
foam” mattress because they have
an urgent need to practice gym-
nastics in bed without spilling their
nightcaps. I haven’t glimpsed such
athleticism in my bedroom. 

Another device is a home ver-
sion of  a double hospital bed.
With it, you can practice yoga
without actually using your mus-
cles to contort yourself. 

Lindsay Wagner, who starred
as the Bionic Woman in the late
seventies has one more solution
for tossing and turning. She wants
me to work out my perfect firm-
ness setting on the adjustable mat-
tress she sells. Lindsay warns me to
fine-tune her mattress to precisely

my ideal setting or suffer exhaus-
tion the next day. The formula in-
volves my height, weight, gender
and sleep position. Lindsay proba-
bly had a computer implanted
when TV scientists rebuilt her. I
have nightmares about endlessly
fiddling with controls. What if  I
miss my perfect setting by a point
or two, roll over into my wife’s ter-
ritory or put on pounds from too
much chicken pie? 

I’d lose sleep over all the recal-
culations. For me, bedtime math is
limited to counting sheep, but still
another mattress maker brags it’s
throwing counting sheep out of
work. Where are animal rights ac-
tivists when you need them?

At least the waterbed fad is de-
funct. Back then, fear of  floods
murdered sleep. And that was
without worrying whether the liv-
ing room ceiling could support the
weight of  the pond in the bed-
room above. If  the power failed in
January, you might resemble a
polar bear napping on an ice floe. 

It’s not enough to fret over my
own rest. My snoring might dis-
turb my wife. Luckily, TV has a
glut of  remedies to restore do-
mestic tranquility. There are de-

vices to jam into my mouth and
move my jaw forward and adhe-
sive strips to flare my nostrils. The
latter might have odoriferous
drawbacks if  poultry strut about in
the master bedroom. If  I stop
snoring, how will I drown out the
shouting TV pitchmen who rouse
me from slumber?

The best sleep aids I’ve found
are TV crime dramas that are more
criminal than dramatic. These so
poorly written that it is obvious
“whodunit” before the second
commercial break. The clueless
felons must be visitors from an-
other planet. They roam the uni-
verse seeking a good night’s sleep.
I suspect their real motives for
mayhem are faulty computers that
messed up sleep settings on their
spaceship’s couches. Yawning, they
had almost drifted off, when a too-
loud commercial startled them
into pushing the wrong button and
they crash-landed in our midst.
Miffed and cross, they vowed to
wander the world and wreak
vengeance on TV actors. If  Lind-
say wasn’t bionic, they would have
vaporized her.

At times, even events on our
own planet are eerie. I once

worked for a health institute that,
among hundreds of  studies, re-
searched zombies in Haiti. It was
looking for folk remedies to ex-
ploit as new medicines. Scientists
suspected voodoo practitioners of
drugging their victims to deprive
them of  free will and make them
seem to be walking dead, or at least
sleepwalkers. That would be a
dandy cure for insomnia, for those
not already turned into zombies by
bad TV. 

TV ads for sleeplessness reme-
dies show actors snoozing with be-
atific smiles. I never saw such
happy dozers. Those slumbering
in my Army barracks were sleep-
ing ugly, not sleeping beauty.
Mouths gaped, drool trickled
down chins and snores reverber-
ated. But maybe that was because
we slept in tee shirts and boxer
shorts on thin mattresses. If  we re-
tired like TV hucksters, in silken
designer sleepwear, on precisely
personalized miracle foam, topped
with satin sheets, in king-sized
beds, with a goblet of  mulled wine,
we might have been more blissful.
Until that rooster woke us. 

Green Cheese by Peter Dannenberg

Sleeping Ugly
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Thursday, �ovember 19, 2009

88th Annual

DA�VILLE METHODIST

“Oldest and One of the Best Game Suppers in Vermont”
Since 1921

Venison   Moose   Bear
Rabbit   Chicken   Beaver

(Other game as available)
Serving: 5 p.m.-6 p.m.-7 p.m.
Adults: $14   12/under: $8

Danville United Methodist Church
On the Green in Danville, VT

Tickets at Hastings Store in West Danville, Danville Restaurant or Marty’s Store
in Danville or Caplan’s Army Store in St. Johnsbury. Advance purchase strongly
recommended. Tickets at the door only if available. For more information, call

(802) 684-3666 or (802) 684-3398. 
Sponsored by the Danville United Methodist Circuit Men’s Club.

Nov. 2, 2008:
The first two days of  Novem-

ber have been chilly but very sunny.
Though it never climbed out of  the
30’s today, we were able to bundle
up and do some more work out-
doors. Ashes have been dumped on
the various lilac beds and the empty
can moved to its winter spot near
(but not too near) the side door. I
did some more cutting back on the
flower beds and tilled the final row
of  the vegetable garden. We took
advantage of  yesterday’s sunshine to
do some backroads exploring with
mom in NH. We traveled the length
of  Partridge Lake, enjoying the pic-
turesque lake and surrounding wet-
lands. From there we climbed up to
Tinkerville and Lyman for a beauti-
ful view of  snow covered Mt.
Washington. The road wound
around and back down to Lisbon
where we took Pearl Lake Road up
to Sugar Hill for more views of  the
White Mountains. It was a very
peaceful and enjoyable slow drive
with a nice variety of  scenery: lakes,
farmland, wetlands, mountain
streams, thinning forests and majes-
tic mountains, on a relatively short
circle route. Heading back to Ver-
mont we saw two deer, too close to
and in the road, and a very fat skunk
waddling up Walden Hill. A setting
crescent moon with Jupiter shining
brightly behind and a less bright
Venus in front, along with a low
hanging Big Dipper lit up the clear
night sky.

Nov. 10, 2008.
A week of  balmy Indian sum-

mer is finally giving way to winter.
Rain has turned to snow as the tem-
perature dropped. Highs had
climbed well into the 60’s, but last
night saw the temps plummet back
down to 27°. It was a welcomed, ex-
tended period of  warmth to enjoy
being outdoors and complete last
minute chores. Gathering kindling
of  various sizes was our final task.
There’s no shortage of  downed
limbs throughout our woods. Our
snow tires are set to be mounted in
a few days; none too soon by the
sound of  the forecast for the week.
Nov. 12, 2008
The morning sun made good

inroads towards melting off  our
snow cover, but the White Moun-
tains retain their impressive wintry
mantle. Deer tracks circling our
small cedars have disappeared with
the snow. Tracks in the woods prob-
ably remain since the sun has a more
difficult time penetrating the thick
tree cover. Hunters will have a vari-
ety of  ground cover to kick off  the
beginning of  rifle season this week-
end. We spent a good part of  the
day in the basement, cleaning out
and moving the large flat file that
stores Jeff ’s pricey block printing
paper. He discovered that mice are
attracted to the organic based kozo
and have been nibbling around the
edges as well as leaving telltale de-
posits. The file is now upstairs
where the cats can discourage the
mice from venturing.

Snowy landscape foreshadows what’s to come
Walden Hill Journal with Jeff  & Ellen Gold

Nov. 17, 2008.  
More strong winds this week-

end and heavy rain. After a high of
60° Saturday night, we’re back down
into the 20’s. Sun is in and out, high-
lighting snow showers in the valley.
The White Mountains are getting a
fresh coating of  snow after being
down to bare ground again. Rivers
are raging with this latest round of
heavy precipitation.

Nov. 19, 2008.  
A nippy 17° this morning after a

low of  14° last night. The sun has
been battling with clouds all day and
never stayed out long enough to
take away the chill. We had the stove
cranked up this morning and will
need to stoke it up again soon.
Hunters have an unfair advantage
with just enough snow cover to
soften their steps and show where
the deer have tread, without enough
to impede negotiating the woods.
The cold might keep the hunters
from remaining stationary too long,
though. I certainly didn’t dally en
route to the mailbox today.

Nov. 24, 2008. 
The thermometer is just about

to hit 32°. It’s been almost a week
since the temperature has climbed

up above freezing. Four inches of
very fluffy snow cover the ground
with the wind keeping it in motion.
So far we’ve been managing with-
out the snow thrower but it’s ready
if  needed. Meanwhile I’m getting
good exercise shoveling. Chickadees
are quickly emptying the feeder. I’ll
need to hang some suet out soon.
Bright sunshine yesterday provided
some needed warmth and cheer and
bathed snow covered Mt. Washing-
ton in a late afternoon, rosy glow.

Nov. 26, 2008.
Warmer weather yesterday

brought mixed precip mostly in the
form of  heavy wet snow. Jeff
needed the snow thrower to clear
both drives. Just as he finished on
the lower one, the town plow came
through and dammed up our road
access, so Jeff  worked that open
again. No sooner had he completed
that very arduous task, removed his
totally soaked outer clothes and sat
down for a breather, than the roof
snow came thundering down,
blocking the garage. Removing that
mound will be our challenge today.
At least the sun is attempting to
break through and melt down some
of  the accumulation. Meanwhile
churned up snow and tracks from
the field show that the deer were out

pawing through the snow in search
of  forage. Hopefully they found a
bit of  nourishment.

Nov. 30, 2008.  
It’s still only 20° this morning

after a low of  17° last night. The sun
is trying to break through a thin but
effectively blocking layer of  clouds.
There must be warmer air in the val-
ley, trapped in by colder air aloft be-
cause a thick oceanic carpet of  mist
blankets the valley. Islands of
mountaintops float in the morning
sea. Somehow that effect is more of
a summer phenomenon and looks
a bit out of  place against the snowy
foreground. A thin coating of  hoar-
frost grays the trees. Fortunately
we’ve made it through November
without too many dreary days.
Colder weather and early snow have
livened up the landscape. Unfortu-
nately the constantly changing tem-
perature has left a precarious coating
of  ice with only a thin protection of
snow covering it. Once we get a
substantial dump, we’ll be on firm
footing again. Chickadees are emp-
tying the feeder daily. A large hairy
woodpecker and an upside down
nuthatch have joined the blue jays
and chickadees in attacking the suet.
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SNOW IN THE HILLS by Will Moses

The Framing Format & Gallery
485 Lafayette Street � St. Johnsbury, VT
802-748-3964 � 800-699-3964

Serigraphs, Prints, Christmas Cards, 2009 Calendars
Puzzles, Books, Framed Mirrors, Conservation Framing

www.framingformat.net

<<November Films>>
»Capitalism/Somers Town (11/1 - 11/5)
»Bright Star/Not Quite Hollywood (11/6 - 11/12)
»The Boys are Back/35 Shots of Rum (11/13 - 11/19)
»Cold Souls/Paris (11/20 - 11/26)
»Still Walking/TBA (11/27 - 12/3)

<<Live Performances>>
»SAT.7:MetLive inHD-Turndot Live, 1p.m.
»SAT.7: Cabaret Music Series - Ricky Golden, 8 p.m.
»SUN.8: Jazz on Sunday Afternoon, 4 p.m.
»SAT.21: Cabaret Music Series - Leighton Sullivan, 8 p.m.
»SAT.24: MetLive in HD - TurndotEncore, 1 p.m.
»SUN.22: Jazz on a Sunday Afternoon, 4 p.m.

<<Special Events>>
»SAT.14:Gala Benefit Auction, 6/7 p.m.
»SUN.15:Burklyn Arts Council, 40th Anniversary Lecure

<<In the Gallery>>
»Auction Preview Exhibit

Exit 23 Off I-91 • Rt. 5
LLyynnddoonnvviillllee,,  VVTT

Mon. - Sat. 8:30-6, Sun. 10-4

880022--662266--33227733

103 Coventry Street
NNeewwppoorrtt,,  VVTT

Mon. - Sat. 8:30-6

880022--333344--55661166

www.modernfurniturevt.com

Modern Furniture

Large selection 
of 
floor 
models 
at 
discounted 
prices.

Stop by today
for great
savings!

2284 Route 302
Wells River, Vermont

803-429-2120
Tues - Sat 5-9

Sun 11-8
Sunday Brunch 11-2

Function Room Available
for Large Parties

BBrriinngg  aa  FFrriieenndd  NNiigghhtt
EVERY WEDNESDAY
Buy 1 Dinner, Get the 2nd

HALF PRICE
• Seafood
• Steaks
• Chicken
• Sandwiches
• Kid’s Menu
• Vegetarian Items

the best

Sunday
Brunch

in the Northeast

two
for

$22
thru 2009

sign of  the cold season ahead. The
cold never seemed to bother
Nancy. It seemed obvious she
spent much of  her day outside. She
smiles a lot and never seems fazed
by probing questions.

When the abandoned land that
would later become Agape Hill
Farm was purchased at auction and
then sold to Nancy and Ed, the
first and most important step in
their new journey was taken. Iron-
ically, the land itself  had a tragic
history, including the untimely
death of  the previous owners and
subsequent burning of  the farm-
house. The word “agape,” pro-
nounced “ah-GaH-pay,“ is one of
several Greek words for love.
Rather than brotherly or romantic
love, agape love is the kind that is
self-sacrificing. It is an expression
of  grace and is not dependent
upon the appearance or actions of
the person receiving it. You don’t
earn agape love - it is a gift.

Nancy and Ed built a new log

cabin and started thinking about a
way to bring positive vibes to their
new farm. They began growing
vegetables and raising chickens and
sheep, but something was missing. 

Then it happened.
“Mom, can I get a llama,”

asked Daniel Kish, the couple’s
youngest son. Ten years later, the
couple has 18.

Llamas are usually sheared
once a year for their fiber, which is
highly sought after for textiles, and
the animals are easy to care for.
Nancy and Ed began pondering
ways to utilize more than just the
camelids’ fiber.

Farming is a tough business
and, like her husband, Nancy also
worked off  the farm as the zoning
administrator for the town of
Hardwick. She was also studying
for her Bachelor’s Degree in psy-
chology. For her internship, she
began working with Heartbeat Life
Sharing, a nonprofit special needs
organization located on a 160-acre
Hardwick farm. Nancy developed

what she calls an “interactive farm
experience” for Heartbeat clients.
They regularly joined her on the
farm where they were “matched”
with their llama. The matching
process, says Nancy, is the most
important and enjoyable part of
the process.

“Once I determine what some-
one needs to work on, I try and
pair them with a llama that mirrors
their personality and habits,” she
says. “By taking care of  their llama
and working with them, they un-
consciously seem to work on
themselves as well. It’s my favorite
part.”

There is proof  that the pro-
gram works.

One of  Nancy’s clients, a
young man with special needs,
came to the farm with a unique
condition. Aside from being non-
verbal, he had difficulty opening
his hands, instead he always seem
to have clenched fists. After a few
visits to the farm where he fed,
groomed and walked his llama, his
hands starting opening while he
was feeding the animal.

“They really seem to help each
other,” Nancy says.” Trust is the
most important thing in the rela-
tionship between them and their

llamas. It teaches the client the
value of  trust in this kind of  rela-
tionship and that lesson can help
them in other areas of  their every-
day life.”

Nancy also runs an afterschool
llama club for local elementary
school students and the matching
process there is just as important.
She often matches the active stu-
dents with short attention spans
with the younger, more energetic
llamas.

“They end up running each
other all over the place and then
they’re exhausted.”

Much like the special needs

clients; the children learn how to
manage the personalities of  their
llamas, who often share traits with
their handlers.

For both the special needs
clients and afterschool club, fre-
quent trail walks with their llamas
provide the opportunity for bond-
ing. The one-on-one time allows
the partners to “size each other
up.”

“The llamas are very calming,”
Nancy says. “The beautiful thing
about them is that they accept you
for who you are. School can be
tough and both children and adults
deal with acceptance issues in their
lives.”

Nancy continues with these
two programs as part of  her farm
business. In addition to offering the
interactive farm experience to the
general public, she also does trail
walks and birthday parties by ap-
pointment.

Llamas are a South Ameri-
can camelid, widely used as a pack
animal by the Incas and other na-
tives of  the Andes mountains. In
South America, llamas are still used
as beasts of  burden, as well as for
the production of fiber and meat.
The height of  a full-grown, full-
size llama is between five feet and
six feet. They can weigh between
280 pounds and 450 pounds. Lla-
mas are very social animals and like
to live with other llamas as a herd.
Llamas are intelligent and can learn
simple tasks after a few repetitions.

They can also, according to
Nancy, help us become better
human beings.

>> Page 1

�
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Route 5, Lyndonville, VT

(802) 626-9396

November
Hours Vary

Please Call Ahead

Located inside PPeettttyy  CCoo  JJcctt  SSttoorree
at the corner of Rt 2 & Rt 18 

in St. Johnsbury

6 a.m. - 2 p.m. / 7 DAYS A WEEK

774488--55556600

yyoouu’’llll  ssccrraappee  yyoouurr  ppllaattee!!

Dine-in or Grab’n Go

SANDWICHES • BAKED GOODS • HOMEMADE SOUP
BEER BATTERED FISH FRY ON FRIDAYS

DAILY LUNCH SPECIALS

SOUTH MAIN AUTO
SALES & SERVICE

448 Main St., St. Johnsbury, Vt. • 802-748-3219 • ww.southmainsalesandservice.com

WHEELER
True Value

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

Wheeler Sports
Team Sports Products

Images Of Vermont
Silkscreening and Embroidery

246 Church Street
Lyndonville, VT 05851

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

Email: wheel56@together.net

Lyndon Institute Athletic Events
Winter 2009-2010

Athletic Director: Paul E. Wheeler (802) 626-9164

ICE HOCKEY

FROSH BASKETBALL Boys FROSH BASKETBALL Girls

GIRLS BASKETBALL (JV/V)BOYS BASKETBALL (JV/V)

GO
VIKINGS!

12/8/09 at Hazen 6/ 7:30
12/10/09 at Lake Region 6/ 7:30
12/12/09 SF Tourney TBA
12/15/09 SF Tourney TBA
12/21/09 (H) STJA 5:30/ 7
1/2/10 (H) HAZEN 5:30/ 7
1/6/10 at Montpelier 6/ 7:30
1/8/10 at Lamoille 6/ 7:30
1/12/10 (H) U-32 5:30/ 7
1/14/10 at Randolph 5:30/ 7
1/16/10 (H) THETFORD 1/ 2:30
1/22/10 at Harwood 5:30/ 7
1/27/10 (H) OXBOW 5:30/ 7
1/29/10 (H) MONTPELIER 5:30/ 7
2/3/10 (H) LAMOILLE 5:30/ 7
2/5/10 (H) RANDOLPH 5:30/ 7
2/8/10 at U-32 5:30/ 7
2/10/10 at Thetford 6/ 7:30
2/17/10 (H) HARWOOD 5:30/ 7
2/19/10 at Oxbow 6/ 7:30

12/2/09 at Hazen 6/ 7:30
12/4/09 at Peoples 6/ 7:30
12/11/09 (H) HAZEN 5:30/ 7
12/14/09 (H) LAKE REGION 5:30/ 7
12/17/09 (H)  HOLIDAY TOURNEY 7:45
12/19/09 (H)  HOLIDAY TOURNEY 1:00
12/23/09 (H) RANDOLPH 5:30/ 7
12/30/09 (H) OXBOW 5:30/ 7
1/5/10 at Thetford 6/ 7:30
1/7/10 at Lamoille 6/ 7:30
1/9/10 (H) MONTPELIER 1/ 2:30
1/15/10 at Harwood 5:30/ 7
1/18/10 at U-32 5:30/ 7
1/21/10 at Randolph 6/ 7:30
1/26/10 at Oxbow 6/ 7:30
1/28/10 (H) THETFORD 5:30/ 7
2/2/10 (H) LAMOILLE 5:30/ 7
2/4/10 at Montpelier 6/ 7:30
2/9/10 (H) HARWOOD 5:30/ 7
2/11/10 (H) U-32 5:30/ 7

12/3/09 (H) U-32 7:00
12/5/09 (H) HARWOOD 11:00
12/9/09 at Lake Region 7:00
12/22/09 (H) LAMOILLE 7:00
12/28/09 at North Country 7:00
1/4/10 at Lamoille 7:30
1/7/10 at St. Johnsbury 6:30
1/13/10 at U-32 7:00
1/15/10 (H) ENOSBURG 7:00
1/18/10 (H) STJA 7:00
1/20/10 at Hazen 7:30
1/23/10 at Harwood 1:30
1/25/10 (H) NCU 7:00
1/29/10 at Enosburg 7:00
2/1/2010 (H) LAKE REGION 7:00
2/4/10 (H) HAZEN 7:00

12/3/09 (H) U-32 5:30
12/9/09 at Lake Region 5:30
12/16/09 at Oxbow 6:00
12/22/09 (H) LAMOILLE 5:30
12/28/09 at North Country 5:30
1/4/10 at Lamoille 6:00
1/7/10 at St. Johnsbury 5:00
1/11/10 (H) OXBOW 5:30
1/13/10 at U-32 5:30
1/15/10 (H) ENOSBURG 5:30
1/18/10 (H) STJA 5:30
1/20/10 at Hazen 6:00
1/25/10 (H) NCU 5:30
1/29/10 at Enosburg 5:30
2/1/2010 (H) LAKE REGION 5:30

12/2/09 at Peoples 6:00
12/5/09 (H) NORTH COUNTRY 6:00
12/9/09 at  Milton 6:00
12/12/09 (H) ST. JOHNSBURY 6:00
12/16/09 at Northfield Tourney 5:30
12/16/09 vs. St. Johnsbury 5:30
12/18/09 at Northfield Tourney TBA
12/22/09 at MSJ 5:00
12/30/09 at Montpelier 6:00
1/2/10 (H) STOWE 3:00
1/9/10 at MMU 7:00
1/13/10 (H) MIDDLEBURY 6:00
1/16/10 (H) PEOPLES 7:00
1/20/10 (H) MILTON 5:00
1/23/10 (H) MSJ 5:00
1/27/10 (H) MISSISQUOI 6:00
1/30/10 at Brattleboro 2:45
2/3/10 (H) U-32 7:00
2/6/10 at Northfield 4:00
2/10/10 (H) WOODSTOCK 6:00
2/13/10 at St. Johnsbury 6:00

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

As we begin a new school year, let us remember 
these words of Jesus Christ:

“This is my commandment that you you love one 
another, as I have loved you.” John 15:12

Are farms coming back?
Signs are abundant across the Kingdom

BYVAN PARKER

In a recent article in the mag-
azine “The Nation,” Michael

Pollan writes, “For the first time
in many years the number of
farms tallied in the Department
of  Agriculture’s census has
gone up rather than down.”
Pollan continues, “The new
secretary of  agriculture has
dedicated his department to
‘sustainability’ and holds meet-
ings with the sorts of  farmers
and activists who not many
years ago stood outside the
limestone walls of  the USDA
holding signs of  protest and
snarling traffic with their trac-
tors.”

We all have to eat and what we
eat sooner or later goes back to soil,
to the earth, to farms. There is no
way of  getting away from that. The
trouble is that too much of  what we
eat goes back to oil. In a recent in-
terview, President Obama told a re-
porter “our entire agricultural
system is built on cheap oil.”

Before I get too deeply into a

subject on which I’m at best in the
first or second grade, I would like to
offer a few observations from a
local perspective.

Our Vermont home, the only
home we own, is partially sur-
rounded and almost enfolded in an
800-acre tree farm.  

It’s really nice to be able to go
for a walk, through the woods on
the left or up on the plateau to the
right. It’s kind of  like living in a na-
tional park.

This is a truly a diversified tree
and woodlot farm.  

Christmas trees are one of  its
products, but only one. Nursery
trees are another. Selective logging
operations go on winter and sum-
mer.  

For a very modest fee, people
make arrangements to cut their own
firewood. Woodchips go to help
power local electric plants. It seems

as though everything is used. Noth-
ing is wasted. The harvest from the
woodlots is sustainable, seemingly
forever.

Every year, a neighboring
farmer fertilizes our field of  seven
or so acres. I feel fortunate to have
an open field, beautiful at all seasons
of  the year. He benefits from get-
ting at least two cuttings of  hay
every summer. If  I need some cow
manure for the garden, he will bring
me as much as I want. No money
ever changes hands.

We have a vegetable garden,
which means we eat pretty well, es-
pecially in late July, August and Sep-
tember. Our raspberries and
blueberries vary in productivity, but
there’s usually a good supply. How-
ever we are far from growing every-
thing we need. So we go to the
farmers markets in Danville and St.
Johnsbury to get potatoes, early and

late tomatoes and other locally
grown products. We buy from
booths bearing intriguing names like
“Too Little Farm,” “Mountain Foot
Farm” and other names I can’t re-
call. Could farms like this account
for the very recent increase in the
Department of  Agriculture census?

Something is going on, both
here and in many other places. A

sailor might say there’s a shift in the
wind. It’s hard to predict where it
will take us. One thing seems pretty
certain. It’s happening locally, here
and in many other places. No longer
are people like Michael Pollan, Bar-
bara Kingsolver and Wendell Berry
voices crying in the wilderness. They
are bringing us down to earth, the
only earth we have.
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November 2009 Menu

West Barnet
Senior Meal

Site
Meals served at West Barnet
Church. All meals served with
a beverage. Reservations not
required. Suggested donation
of  $3.00 per meal is appreci-
ated. Phone (802) 633-4068. 

Nov. 4 - Chipped beef, egg
gravy, potato, buttered beets,
biscuits, orange jello and man-
darin oranges.
Nov. 6 - Buffet
Nov. 11 - Salmon pea wiggle,
crackers, spinach, three bean
salad, dark bread and sliced
pears.
Nov. 13 - Meat loaf, mashed
potato, buttered carrots,
homemade dark bread and
tropical fruit.
Nov. 18 - Lasagna, tossed
salad, Italian bread and apri-
cots.
Nov. 20 - Roast turkey, stuff-
ing, potato, squash, cranberry
sauce, rolls and pie.
Nov. 25 - Autmumn stew,
tossed salad, corn breas and
cake and ice cream.
Nov. 27 - Closed.

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 a.m.-9 p.m.
Sun. 7 a.m.-8 p.m.

DDEELLII

PPIIZZZZAA  served everydayMegabucks Tickets
Mobil Speed Pass

DANVILLE SCHOOL
2009-2010 Schedule

Athletic Director: Merlyn Courser CAA

Boys High School Basketball
December
3 Thursday Enosburg @ Danville 5:30/7:00
8 Tuesday Danville @ Blue Mountain Union 6:00/7:30
10 Thursday Danville @ Richford 6:00/7:30
15 Tuesday Danville @ BFA 6:00/7:30
17 Thursday Richford @ Danville 5:30/7:30
22 Tuesday Concord @ Danville 6:00/7:30
29 Saturday Blue Mtn. @ Danville 6:00/7:30
January
5 Tuesday Danville @ Peoples 6:00/7:30
7 Thursday Danville @ Stowe 6:00/7:30
15 Friday Northfield @ Danville 6:00/7:30
20 Wednesday Hazen @ Danville 6:00/7:30
22 Friday Peoples @ Danville 5:30/7:00
27 Wednesday Danville @ Enosburg 5:30/7:00
29 Friday BFA @ Danville 6:00/7:30
February
3 Wednesday Danville @ Northfield 6:00/7:30
5 Friday Danville @ Winooski 5:30/7:00
10 Wednesday Richford @ Danville 6:00/7:30
12 Friday Lake Region @ Danville 6:00/7:30
17 Wednesday Danville @ Lake Region 6:00/7:30
19 Friday Stowe @ Danville 6:00/7:30

Girls High School Basketball
December
2 Wednesday Blue Mtn. @ Danville 5:30/7:00
4 Friday Danville @ Concord 5:30/7:00
9 Wednesday Cabot @ Danville 6:00/7:30
16 Wednesday Danville @ Twinfield 5:30/7:00
21 Monday Richford @ Danville 5:30/7:00
23 Wednesday Danville @ Blue Mtn. 6:00/7:30
28     Monday Stowe @ Danville 6:00/7:30
30 Wednesday Northfield @ Danville 6:00/7:30
January
6 Wednesday Danville @ Peoples 6:00/7:30
8 Friday Hazen @ Danville 6:00/7:30
16 Saturday Danville @ Enosburg 1:00/2:30
22 Friday Danville @ Northfield 6:00/7:30 
26 Tuesday Peoples @ Danvilles 6:00/7:30
28 Thursday Danville @ Hazen 6:00/7:30 
30 Saturday BFA @ Fairfax 1:00/2:30
February
2 Tuesday Enosburg @ Danville 5:30/7:00
4 Thursday Danville @ Stowe 6:00/7:30
6 Saturday Winooski @ Danville 11:00/12:30
9   Tuesday Danville @ Richford 5:30/7:00
11 Thursday Lake Region @ Danville 6:00/7:30

415 Railroad St. � St. Johnsbury, VT
(802) 748-3122 � 748-8941

Dedicated to Your Good Health

Tired after the Holidays?
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.

Be sure to check out our other quality private
label products.

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

What’s happening at town hall
Danville

Town Clerk: Wendy Somers
Town Administrator: Merton
Leonard
Selectboard: Steve Larrabee,
Denise Briggs, Doug Pastula,
Marvin Withers and Michael
Walsh

October 1, 2009
Water Project - Tim Ide repre-
senting the Danville Fire District
informed the Board that the water
line project was going to be ex-
panded to include Crystal Avenue,
the last old water line north of
Route 2. While the Board was
pleased they would be able to in-
clude this line, they were con-
cerned that they would have to
close the street to traffic during
construction time. The Board
again expressed concern over the
condition of all the streets affected
will be over the winter.
Town Forests – Representatives
from the Conservation Commis-
sion were present to inform the
Board of their activities and study
surrounding the two town forests.

From surveys returned, they found
that in general, residents were not
very familiar with the town forest,
but would like to see increased
non-damaging use. Uses included
hiking, cross country skiing, snow-
shoeing, with increased trails.
Most would like more information
about usage, increase promotion of
events, addition of informational
signs, and control of invasive
species, while leaving the forests
as natural as possible. Ecologist
Brett Engstrom, hired with funds
provided by a grant from "Trees
for Local Communities", is doing
a study of what the forests would
likely become if left alone. Dave
brought in samples of signs he has
been working on, to post at each
forest, to state that they are town
forests and their names. Michael
K. Walsh moved to cover the cost
of the signs of approximately $350
from the town building mainte-
nance fund, Denise Briggs sec-
onded the motion which was
approved.
Skating Rink - Marc Joncas was
present to discuss the Hill St skat-
ing rink he operates. He was given

a fitness grant from NVRH to use
to improve the rink. He proposed
to add lights and level up the
ground under the rink. The lights
would enable the rink to be used in
the evenings and a level base to the
rink would make a better surface
for the ice. After some discussion
Denise Briggs moved to approve
the use of the grant money to level
an area of the park and to add per-
manent lights that would operate
on a timer. Steve Larrabee sec-
onded the motion which was ap-
proved. Merton will contact CVPS
about the power. 
Brainerd Street – Road Agent
Kevin Gadapee reported the re-
construction work on Lower
Brainerd Street has been going
very well and is already to the
paving stage. The grader continues
to work on the roads, the backhoe
is working on culverts, the road
side mower is working on brushy
areas, and the trucks are hauling
winter sand. It is planned to in-
clude heavier brush cutting as
well. Kevin notes he is nearing the
end of his two-year Maintenance
Academy, and has written a Drug
and Alcohol Policy as his term
paper, which he hopes to have
adopted as a town policy.

Lyndon 

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

September 28, 2009
Brown Farm Road - After discus-
sion, the Board directed the High-
way Deptartment to install a grate
over the inlet of the cross culvert
recently installed on Brown Farm.
The Department will also investi-
gate installing a couple of metal
guard posts below the inlet. The

Board also agreed to do test dig-
ging on the knoll at the bottom of
Brown Farm next spring to deter-
mine if that knoll could be lowered
to improve sight distances.
�IMS - Dan explained the con-
cept National Incident Manage-
ment System Discussion and
explained that if the Town didn’t
adopt their system, it could jeop-
ardize future Homeland Security
grant funding. He also explained
that the fire and police depart-
ments were familiar with the sys-
tem and is willing to use it.  The
Board approved adopting the
NIMS system for Lyndon Emer-
gency Management.  

October 12, 2009 
WWTP Loan - The Board signed
the documents for the $65,000
loan with the Deptartment of En-
vironmental Conservation for pre-
liminary planning of the
wastewater plant upgrade.
Hill Street – Lily Pond Road -
Suggestions have been made again
to make the intersection a three-
way stop.  The Board feels that the
issue is one of poor visibility, not
the amount of traffic.  Dan Hill
will again talk to the owners of the
hedge and trees.
Yard Sale Ordinance -Dan Hill
presented the proposed yard sale
ordinance explaining that it was
created to ensure that retail busi-
nesses do not take advantage of
their ability to conduct business
off site of their establishments and
call it a yard sale.  The Board dis-
cussed the proposed policy and its
effect on individual/personal yard
sales. The Board is concerned
about safety, traffic, and the effect
on neighbors of holding a yard
sale. Dan will check statutes to see
how sales on public right-of-ways
can be regulated.
Roof Drain – The Board accepted

the proposal from Palmieri Roof-
ing to install an interior roof drain
in the gymnasium at a cost of ap-
proximately $5,000.  The Board
would like the project completed
this fall.  
Side Judge Resolution -The
Board has received a letter from
the Caledonia County side judges
regarding the State’s proposal to
eliminate the office of side judge.
The letter asks for a resolution
from the Board requesting that the
office of side judge not be elimi-
nated.  The Board does not feel
that they have enough information
at this time to act upon the request.
The Board passed on the request.
Energy Park Discussion - The
Board will form a committee to in-
vestigate the idea of the energy
park. Kevin Calkins was appointed
as the Town’s representative on the
committee.  A representative from
Gilman Housing has also volun-
teered to serve.

Peacham 

Town Clerk: Bruce Lafferty
Selectmen: Richard Browne, Tim
McKay and Andy Cochran.

September 2, 2009
Road Report - Martin’s Pond cul-
vert project is complete. Ha’Penny
Road culvert work has begun fol-
lowed immediately by Penny
Street project. Photos of before
and after construction suggested.
Cemetery Report - Cheryl
Stevenson and Laura Johnson pre-
sented the proposed Peacham
Cemetery Preservation Committee
Charter to the Board for their re-
view. They reported that the com-
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November 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 appre-
ciated.

Nov. 3 - Liver, bacon, onions,
hamburgers, mashed potatoes,
rolls, veggies and V-8.
Nov. 5 - Lemon rosemary
chicken, rice pilaf, peas, carrots,
rolls and sliced oranges.
Nov. 10 - Apricot shallot stuffed
pork loin, brown rice, cranberry
sauce, veggies and lemon bars.
Nov. 12 - Tomato bisque, grilled
cheese sandwich, cesar salad and
tropical fruit crisp.
Nov. 17 - Chicken parmesan,
garlic bread, pasta with marinara,
broccoli and carrots.
Nov. 19 - No meal. Game Sup-
per.
Nov. 24 - Baked beans, hot
dogs, corn bread, carrots, V-8
and orange slices.
Nov. 26 - Thanksgiving dinner,
12:30 p.m., reservations please.
Nov. 30 - Chicken and biscuits,
stuffing, carrots, cranberry sauce
and chocolate cake.

St. Johnsbury Academy
Winter 2009-2010 Sports Schedule

Girls Basketball
Varsity and Junior Varsity
Varsity Game follows JV Game

December
4 Brattleboro (H) 5/6:45
10 Spaulding Tournament (A) 5:30
12 Spaulding Tournament (A) TBA
15 Spaulding (H) 5/6:45
18 Brattleboro (H) 5/6:45
22 North Country (A) 5/6:45
29 Burlington (H) 5/6:45
January
2 Rutland (H) 1/2:45
5 Essex (A) 5/6:45
8 Champlain Valley (H) 5/6:45
11 BFA St. Albans (A) 5/6:45
14 Rice (A) 5/6:45
22 Spaulding (A) 5/6:45
25 North Country (H) 5/6:45
28 Burlington (A) 5/6:45
February
1 Essex (H) 5/6:45
4 Champlain Valley (A) 5/6:45
8 BFA St. Albans (H) 5/6:45
13 Rice (H) 5/6:45

Hockey
December
2 Brattleboro (NL) (H) 6:00
5 Mt. St. Josephs’ (L)(A) 12:00
9 U-32 (NL)(H) 6:00
12 Lyndon Institute (NL)(A) 6:00
16 Northfield Tourn (NL)(A) 5:30
18 Northfield Tourn (NL) (A) TBA
22 Stowe (NL)(A) 6:30
30 Northfield (L)(H) 6:00
January
2 Missisquoi (L)(H) 5:00
6 Brattleboro (L)(A) 6:30
9 Woodstock (L)(A) 8:10
16 Middlebury (L)(H) 5:00
20 North Country (NL)(H) 7:00
23 Montpelier (L)(A) 8:00
27 Milton (L)(A) 8:00
30 U-32 (L)(A) 8:00
February
3 Stowe (L)(A) 5:00
6 Peoples’ Academy (L)(H) 6:00
11 Mt. Mansfield (L)(A) 7:45
13 Lyndon Institute (L)(H) 6:00

Wrestling 
December
5 North/South Duals (A) 10:00
10 Milton & Randolph (A) 6:00
12 Early Bird Invitational (H) 10:00
16 MMU & Harwood (A) 6:00
22 Spaulding & Milton (H) 6:00
29 Hubie Wagner Invit. (A) 10:00
January
6 Randolph & Vergennes  (A)7:00
9 Newfound Invitational  (A) 10:00
13 Mt. Abe & Essex (H) 6:00
16 Mt. Anthony Invite
22 Essex Classic (A) 3:30
23 Essex Classic (A) 10:30
26 Champlain Valley (H) 6:00
28 Milton & Enosburg (A) 6:00
30 Colchester Invite (A) 10:00
February
4 Middlebury (H) 6:00
6 Jason Lowell (A) 10:00 
10 Colchester (A) 6:00
20 JV States (Spaulding) (A) 10:00
26 State Championships (A) 6:00
27 State Championships (A) 6:00
28 State Championships (A) 10:00
March
5 N.E. Championships TBA
6 N.E. Championships TBA

Gymnastics
December
5 South Burlington (H) 1:00
14 Milton & U-32 (NL) (H) 6:00
19 SB Holiday Invite (NL) (A) 12:00
21 Essex (H) 6:00
29 Champlain Valley (A) 1:00
January
8 Harwood (A) 7:00
12 CVU w/Midd(NL) (A) 7:00
22 Randolph (A) 7:00
30 Middlebury (H) 1:00
February
5 U-32 (A) 7:00
13 State Meet (A) 2:00

Boys Basketball
Varsity and Junior Varsity
Varsity Game follows JV Game

December
3 Essex (A) 5/6:30
7 Brattleboro (H) 5/6:30
10 North Country (H) 5/6:30
14 Rice (H) 5:30/7
21 Lyndon (A) 5:30/7
23 Rutland (H) 5/6:30
30 Brattleboro (A) 5/6:30
January
4 Colchester (H) 5/6:30
7 Champlain Valley (A) 5/6:30
12 Rice (H) 5/6:30
14 Essex (H) 5/6:30
22 Mount Mansfield (H) 5/6:30
26 Spaulding (A) 5/6:30
29 So.  Burlington (A) 5/6:30
February
2 Burlington (H) 5/6:30
5 Spaulding (H) 5/6:30
9 Mt. Mansfield (A) 5/6:30
12 North Country (A) 5/6:30
16 Burlington (A) 5/6:30
19 South Burlington (H) 5/6:30

Girls & Boys Basketball
Freshmen

December
1 Mt. Mansfield (H) 6/7:30
3 North Country (A) 6/7:30
5 CVU (H) 12/1:30
8 Spaulding (H) 5/6:30
16 Burlington (A) 5/6:30
23 Essex (A) 5:30/7
January
2 Mt. Mansfield (B) (A) 11:00

Oxbow (G)
5 Hartford (A) 4/5:30
7 Lyndon Institute (H) 5/6:30
9 Rutland (A) 12/1:30
12 CVU (A) 5/6:30
16 Spaulding (A) 10/11:30
18 Lyndonville (A) 5:30/7
21 North Country (H) 5/6:30
23 Rutland (H) 1/1:30
29 Essex (H) 5/6:30
February
1 Hartford (H) 5/6:30
6 Frosh Boys Tour. (A) 6/7:30
8 StJ/BFA/Essex/BHS (A) 10/11:30

Nordic Skiing
December
12 CVU (A) 10:00
15 Peoples Academy (A) 3:00
19 Essex (A) 10:00
22 Harwood (A) 3:00
January
2 NCU (A) 10:30
9 South Burlington (A) 10:00
13 Colchester (A) 4:00
15 Lyndon Institute (A) 1:00
19 Harwood (A) 3:00
23 Brattleboro (A) 11:00
27 Rutland (A) 3:00
February
10 Peoples Academy (A) 3:00
17 North Country (A) 4:00
20 BFAS/BHS (A) 10:30
26 State Meet (A) 10:30
March
1 State Meet (A) 10:30 

Alpine Skiing 
December
7 St. J/LI (H)
16 NCU (A)
January
5 Essex w/Lamoille (A)
7 Harwood (A)
9 CVU (A)
13 South Burlington (A)
15 Lyndon (A)
27 MMU (A)
28 Mt. Abraham w/South Burlington (A) 
February
5 Essex Invitational (A)
6 Essex Invitational (A)
10 NCU (A)
16 Girls NVAC (A)
18 Boys NVAC (A)
March
1 Boys State Meet (A)
4 Girls State Meet (A)

For analysis, costs and benefits for your home, contact Jim Ashley:

Geothermal Heating
provides space heating by 
taking thermal energy from
groundwater with a heat pump.

Green Mountain Geothermal LLC
PO Box 222 W. Danville VT 05873

(802) 684-3491 www.vermontgeo.com

How much does it
cost to heat your

home?
Fuel Oil..........................$22.87
Kerosene.......................$28.64
Propane.........................$37.95
Natural Gas...................$22.13
Coal...............................$19.79
Electricity......................$41.35
GEOTHERMAL.............$10.34
Wood (green)................$14.39
Pellets........................... $19.59
* Comparisons per million BTUs by VT
DPS Feb. 2009

TThhee  NNoorrtthh  DDaannvviillllee  BBaappttiisstt  CChhuurrcchh
((AABBCC))

WWoorrsshhiipp  aanndd  SSuunnddaayy  SScchhooooll
9:30 

FFeelllloowwsshhiipp  HHoouurr
10:20 AM

PPaassttoorr: The Rev. Bob Sargent
Handicapped accessible!

“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

Danville
Congregational

Church
The 

Danville Ecumenical
Thanksgiving Eve Service
will be held at the Danville
Congregational Church, 87
Hill Street, on Wednesday,

Nov. 25 at 7 p.m.

Bring the whole family.

mittee has met three times and has
focused on budget items, tree man-
agement in the cemetery, and in-
creased interest in the committee’s
activities by the public. The new
Veteran’s Memorial Monument
was placed adjacent to the Civil
War Monument on September 1,
2009. An official dedication is
planned for a future date.
Energy Report - Dave Magnus
inquired as to whether the original
energy audit representative’s sta-
tus report had been received. In-
formation regarding an available
Stimulus Block Grant for munici-
palities was discussed. Magnus
will complete the required survey
and also contact Mike Russell
about his energy audit proposal.

September 16, 2009
Roads Report - A written sum-
mary from the Road Foreman re-
ported that the Low Pro truck had
major brake work done in order
for it to pass inspection. All of the
damage has been caused by winter
salt. This will be a yearly problem.
Ha’Penny Road box culvert has
been installed. Stone work on
walls is being worked on. The road
should be open next week. Penny
Street box culvert will be installed.
The road will be open by next
week. The Board has communi-
cated with V-TRANS representa-
tive, Shawna Clifford, regarding
accounting and administrative re-
quirements for FEMA/STATE ap-
proval for Martin’s Pond culvert
project.
Snowmobile Trails - Ross Page
presented a request for the Bayley-
Hazen Snowmobile Club seeking
permission from the Board to

cross Town land at the Peacham
Town Garage and to use approxi-
mately one half mile on Old
County Road from the Rowe prop-
erty to the legal trail located at the
Morrison’s property. The Board
said their position on the subject
remains unchanged. A snowmo-
bile crossing at the Town Garage
was acceptable but due to safety
concerns the request for the use of
the portion of Old County Road
was denied.
Grant - A letter was received from
Barry Lawson, chair of the Town
Economic Committee, recom-
mending that the Town pursue a
Vermont Community Develop-
ment Planning Grant. The grant
would provide funding for com-
munity development planning ac-
tivities in preparation for a project
in one of many Town program
areas, i.e. housing, economic de-
velopment, public facilities, or
public services. The Board ac-
cepted Lawson’s recommendation.
McKay moved that the Board con-
duct the required grant hearing. 

St. Johnsbury

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

September 8, 2009
Community Center – Dinah
Yessne, director of the community
justice center, said she has con-
tacted numerous property owners
in St. Johnsbury to inquire about
affordable office space for the Jus-
tice Center. He said Doug Spates

owns the building that was for-
merly occupied by NEKCA on
Cherry Street. Dinah said Spates
has offered one large office space,
two small offices, and access to a
conference room – with heat and
electricity included for $400 per
month. Dinah said the space is
handicapped accessible and is a
convenient location in the com-
munity. Town Manager Mike
Welch provided a copy of the cur-
rent expenses in the Community
Center account. A total of $49,150
was budgeted, $26,377 expended,
with a balance remaining of
$22,772. Welch said rental ex-
penses for the balance of 2009
would come from the savings of
not heating the Community Center
this winter. Beginning in 2010, the
Town would need to budget for the
rental payment for the Justice Cen-

ter, and between payment for rent,
and in-kind services provided; the
Town will be able to meet the 25
percent matching requirement of
the grant. Welch said this space
will meet the needs of the Justice
Center better than the available
space in the Pomerleau Building.
Following discussion, the Board
approved the rental of office space
in the Spate’s building on Cherry

Street.
Colonial Apartments -  Bryon
Quatrini recommended that the St.
Johnsbury Board recognize the ex-
cellent work that Mary Dekoeyer
has done maintaining the area sur-
rounding the Colonial Apartments.
Members of the Board agreed and
directed the Manager to prepare a
letter for signature by the Board.

53 Wilson St., Greensboro, VT 
880022--553333--22553311

SSuummmmeerr  HHoouurrss::
Monday 10 am – 4 pm
Tuesday 10 am – 7 pm
Wednesday 10 am – 4 pm
Thursday 10 am – 4 pm
Friday 10 am – 4 pm
Saturday 10 am – 2 pm
Sunday 11:30 am – 12:30 pm



AAccccoouunnttiinngg  &&  TTaaxx  PPrreeppeerraattiioonn

��KKeennnneetthh  MM..  BBiiaatthhrrooww,,  CCPPAA  
Tax preparation services -Personal, business, estate. Ac-
counting services, financial statements review and compi-
lation. P.O. Box 528, 364 Railroad St.,  St. Johnsbury, 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 specializing in
individual and business tax services, financial and retire-
ment planning, accounting, auditing and estate planning.
We provide technology services including network security,
operational reviews and accounting support. 1020 Memo-
rial 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. Johns-
bury, 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 accounting
services for individuals and small businesses. Address:
106 Hill Street Lyndonville, VT 05851 Phone: (802) 626-
9140 Fax: (802) 626-9141 Email: lisaburrington@myfair-
point.net.

��MMaaggnnuuss  &&  AAssssoocciiaatteess
Tax planning and preparation, 459 Portland St., St. Johns-
bury, Vt.. Contact Ed Magnus at (802) 748-5555 or
sungam@myfairpoint.net.

AAnnttiiqquueess

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

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

AApppplliiaannccee  RReeppaaiirr

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

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  &&  AAssssoocciiaatteess
Family Law, Business & Commercial, Property & Land Use,
Wills, Estates & Trusts, Government, Personal Injury and
Real Estate. 1097 Main St., PO Box 310, St. Johnsbury, VT
05819. (802) 748-5525.

��CCllaarrkkee  DD..  AAttwweellll,,  EEssqq..,,  GGeennssbbuurrgg  &&  AAttwweellll
Small business, Zoning, Cottage Law, Real Estate, Rights
of Way, Estate Planning and Trusts, Probate Estate Admin-
istration, Guardianships, etc. 364 Railroad St., St. Johns-
bury, 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

��JJeennkkiinnss  AAuuccttiioonn  SSeerrvviiccee
We handle antiques, bankruptcies, benefits, estates and
equipment. Auctioneers are Blake Jenkins Jr. and Kirby
Parker. Visit our Web site at
www.jenkinsauctionservice.com, E-mail us at sold@jenkin-
sauctionservice.com or call (802) 748-9296.

AAuuttoobbooddyy  RReeppaaiirr

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

��JJJJ’’ss  AAuuttoobbooddyy
John Jefferson, Barnet, Vt. Expert collision and rust repair,
discounts on all deductibles, complete glasswork, AC serv-
ice 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, Lyn-
donville, VT 05851. (802) 626-3282.

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, Groveton
and Whitefield. Member FDIC. www.passumpsicbank.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 & Flagstone
Walkways, Steps, Chimney and Foundation Repairs, Brick &
Stone Veneer. 35 Years Experience. Chimney Cleaning.
(802) 748-2221.

��PPlluummbb  LLiinnee  MMaassoonnrryy
Brick, block and stone for fireplaces, chimneys, walls, steps,
patioes, etc. Contact Steven Towsley at.(802) 748-6595,
(802) 535-8709, plumblinemasonry@myfairpoint.net, or
visit www.plumblinemasonry.com. 

CCaabbiinneettrryy

��CCaalleennddaarr  BBrrooookk  CCaabbiinneettrryy
Since 1979 – Custom Kitchen Cabinetry, Bathroom Vani-
ties, 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.

CChhiimmnneeyy  SSeerrvviiccee

��CClleeaann  SSwweeeepp  CChhiimmnneeyy  SSeerrvviiccee
Sweep & inspection of all types of chimneys, fireplaces, in-
serts, wood & pellet appliances and more. Stainless steel
liners, flashing, repointing, water proofing, chimney top outs
and caps. Most chimney problems can be avoided with reg-
ular preventative care. McClure’s Enterprises, LLC, PO Box
318, Lyndonville, VT 05851, (802) 626-9700.

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 Of-
fice training/ automation; Quantitative analysis graphic de-
sign for Illustrator graphic designers; Computer
presentation and public speaking skills training.  Data con-
versions, implementations, statistical analysis, forecasting
and other individual and business services.  Contact Dan
Zucker, Danville, VT. www.parallaxman.com  Email:
zucker@parallaxman.com

��wwyyBBaattaapp  PPeerrssoonnaall  TTeecchhnnoollooggyy  AAssssiissttaanntt
On your schedule in your home/business. (Days - Evenings -
Weekends) Desktop and Laptop Computers - Setup, Net-
working,Wireless, QuickBooks,”How To,” AntiVirus, 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 certified.
Robert Barnes. (802) 626-8763. 

��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 Estimates.
Gilman LaCourse. (802) 748-9476.

��WWiilllliiaamm  GGrraavveess  BBuuiillddeerrss  
Working throughout Caledonia County for 31 years, serving
as a building and renovation contractor for residences,
barns, businesses and public facilities. We also offer project
management services. We appreciate your calls and inter-
est. PO Box 128, 329 Cloud Brook Road, Barnet, VT 05821.
(802) 633-2579  FAX (802) 633-4631. gravesbuild@mtfair-
point.net

��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.

��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 su-
perior strength to your home or business. With 19 attractive
colors to choose from it will enhance your buildings 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.vthomespecial-
ties.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, remodeling, addi-
tions, 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 projects.
26 years of local experience in new construction and ren-
ovations. PO Box 362 Danville Vt 05828. Phone/Fax
(802) 684-2116 or E-mail: dlavely@myfairpoint.net.
��RRaannddyy’’ss  HHoommee  RReeppaaiirr
Sheetrocking, painting, roofing, decks, vinyl siding and
trim, jacking and foundation repair, hardwood floor insula-
tion and refinishing old floors. Fully insured, free esti-
mates, affordable rates. Located at 355 Pleasant Street,
St. Johsnbury, Vt., (802) 748-6556.
��BBllaacckk  DDoogg  BBuuiillddeerrss
We are quality builders.  We employ innovative tech-
niques in new construction and renovations.  We build
near zero energy buildings, perform home energy audits,
and WE BUILD GREEN. Call (802) 748-9443 or visit black-
dogbuildersvt.com.

CCrroossss--CCoouunnttrryy  SSkkiiiinngg

��HHiigghhllaanndd  LLooddggee
Located in Greensboro, VT. 1860s inn and restaurant
overlooking Caspian Lake. Unspoiled cross-country skiing.
50K groomed and track set. Never crowded. Stunning
views. Greensboro/Craftsbury ski link. Wonderful meals.
Breakfast daily, lunch Tues.-Sun. in summer, lunch Thurs.-
Sun. in summer, Sunday brunch, dinner daily. Nature pro-
grams, cozy lodging with children’s playprogram in
summer, sandy beach, boats and tennis. (802) 533-
2647, info@highlandlodge.com and
www.highlandlodge.com.

DDeennttiissttss

��PPeetteerr  MM..  OOllllmmaann,,  DD..MM..DD..              
Pediatric Dentistry - since 1977.  576 Railroad St., St.
Johnsbury, VT.  Offering: a warm, compassionate, fun en-
vironment for infants, children and teens; specialized
early prevention for infants and toddlers; unique chil-
dren’s restorative and preventive dentistry, using our spe-
cial skills and materials. We offer white and rainbow
fillings, athletic mouthguards, and accept most insurance
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.

DDiinniinngg

��BBrroowwnn’’ss  MMaarrkkeett  BBiissttrroo
On the Wells River along Rt. 302 in beautiful Groton Vil-
lage and features live music with Jean Anderson and
other local artists on Friday and Saturday nights. Catering
parties and special events and open for dinner Tues.-Sat.
4:30 to 9 pm. BYOB. Reservations suggested, (802) 584-
4124.

��TTiimm’’ss  DDeellii
Serving breakfast, lunch and dinner Mon.-Sat., 6:30 a.m.
to 8 p.m. Taco salad special on Wednesdays, All-you-can-
eat fried haddock on Friday nights, chicken pie with all
the fixings on Saturdays. 580 Portland St., St. Johnsbury,
VT 05819 (802) 748-3118.

��HHiigghhllaanndd  LLooddggee
Located in Greensboro, VT. 1860s inn and restaurant
overlooking Caspian Lake. Unspoiled cross-country skiing.
50K groomed and track set. Never crowded. Stunning
views. Greensboro/Craftsbury ski link. Wonderful meals.
Breakfast daily, lunch Tues.-Sun. in summer, lunch Thurs.-
Sun. in summer, Sunday brunch, dinner daily. Nature pro-
grams, cozy lodging with children’s playprogram in
summer, sandy beach, boats and tennis. (802) 533-
2647, info@highlandlodge.com and
www.highlandlodge.com.

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 Mon.,Tues. & Thurs. 7-5:30, Wed &
Fri. 7-6, Sat. 8-12. Eastern Ave., St. Johnsbury, VT. (802)
748-2308.

EElleeccttrriiccaall  SSeerrvviiccee

��MMaatttt  PPeettttiiggrreeww  EElleeccttrriicc
New homes (conventional frame, post & beam or log) ren-
ovations or service upgrade (aerial or underground). Heat-
ing system controls, generator installations and all other
phases of electrical work in a professional manner. Li-
censed in VT & NH. Danville, VT. (802) 751-8201.

��CCGG  EElleeccttrriicc
Licensed in VT, NH, MA & ME. Commercial, industrial, res-
idential, service & repair. Established 1995. Charlie
Gilman, PO Box 195, Danville, VT 05828.
cgelectric@msn.com (802) 684-9700.

��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 several
brands. Professional repair service on all TV’s, VCR’s,
Stereos and pro audio equipment. 159 Eastern Ave., St.
Johnsbury, VT 05819. (802) 748-2111.

EExxccaavvaattiioonn

��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.

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

FFaarrmm  EEqquuiippmmeenntt

��PPaauull’’ss  FFaarrmm  SSeerrvviiccee
Paul D. Bergeron. Serving Agricultural Needs with Integrity
Since 1976. Sales, service and parts for Same, Deutz
Fahr and McCormick lines. 514 West Main Street (US RT
2) Concord, VT 05824. (802) 695-2500

FFeenncciinngg

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

FFlloooorriinngg

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

��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.

��CChhuucckk’’ss  FFlloooorriinngg  &&  TTiillee    
Service with integrity for all your flooring needs. Indepen-
dantly owned and operated. 205 VT Route 114, East
Burke, VT 05832, (802) 626-9011,
www.chucksflooring.com.

��GGrreegg’’ss  FFlloooorr  SSaannddiinngg    
Wood floor installation, sanding & refinishing. Profes-
sional, respectful, insured. 1797 Danville-Peacham Rd,
Barnet, VT. (802) 684-3318.

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. Wed-
ding and funeral arrangements for all budgets. Wire
service available. 10% senior discount not applicable 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.theflowerbasket.biz

FFoorreessttrryy

��MMccMMaatthh  FFoorreessttrryy
Complete Ecological Forestland Management Services.
David McMath, Forester, 4875 Noyestar Road, East Hard-
wick, VT 05836. (802) 533-2970. Toll Free: (866) 462-
6284. www.mctree.com

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

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 cre-
ative and fresh approaches to kitchen gardens,perennial
gardens and complete landscape design.  Inspiring gar-
deners and cultivating beautiful landscapes since 1995.
Angie Knost, Certified Professional Horticulturist, 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, Mirrors,
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. Address:
PO Box 466, Island Pond, VT 05846 Phone: (802) 723-
6184, mary@pippintreearts.com,
www.pippintreearts.com

BUSINESS DIRECTORY
Business Identification at a Reasonable Price   $85.00/ year   Price Includes Free Subscription
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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 handicapped ac-
cessible ramp. Home service available to shut-ins. (802)
684-2152. 

HHeeaalltthh  &&  FFiittnneessss

��SStteeppppiinngg  SSttoonnee  SSppaa  &&  GGaarrddeenn  CCaaffee
Travel local for a getaway; massages, exfoliation, facials,
footbaths, hotstone, sauna, wholesome lunches, dinner,
beer, wine, & overnight accommodations. Make a elabo-
rate weekend getaway.. Nothing is as beautiful as pictur-
esque Darling Hill in Lyndonville, VT. 802-626-3104
www.steppingstonespa.com.

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

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.; Jeni-
ane Daniels, PA-C; 26 Cedar Lane, Danville, VT 05828.
(802) 684-2275. (800) 489-2275 (VT).

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

��HHeeaalltthhSSoouurrccee  CChhiirroopprraaccttiicc  
Back & Neck Pain Eliminated, Quickly & Easily. Dr. Jeremy
Ste. Marie, D.C. Dr. Marjorie Ste. Marie, D.C. 32 Hill Street
Danville, VT 05828 (802) 684-9707 or www.health-
sourcechiro.com.

��HHaarrddwwiicckk  CChhiirroopprraaccttiicc
BioGeometric Integration is a gentle, effective chiroprac-
tic approach that allows your system to heal and to be-
come increasingly adept at correcting itself. Dr. Grace
Johnstone, Dr. Rick Eschholz and Dr. Teri Dodge. 54
School Circle, East Hardwick, VT. (802) 472-3033.
www.hardwickchiropractic.com

��LLiinnddaa  SSaayyeerrss,,  RReeiikkii  MMaasstteerr  
Reiki is an ancient, hands-on healing art, which supports
the body’s ability to heal itself. Reiki promotes deep relax-
ation and helps release physical and emotional block-
ages.   Linda Sayers, Reiki Master Teacher and Lightwork
Practitioner. 63 Norway Road, Greensboro Bend, VT
05842. (802) 533-2378. 

��DDaann  WWyyaanndd,,  PPTT  &&  AAssssoocciiaatteess
Rehabilitation of Sports Injuries, Orthopedics and Neuro-
muscular Disorders. Sherman Dr., P.O. Box 68, St. Johns-
bury,VT 05819. (802) 748-3722/1932. Lyndon,VT. (802)
745-1106.

��TThhoouussaanndd  HHaannddss  MMaassssaaggee  TThheerraappyy
Laurajean “LJ” Stewart, Licensed Massage Therapist, 60
Monument Circle, PO Box 129, Barnet, VT 05821. Lo-
cated at the Barnet Tradepost. (802) 633-2700.  samu-
raihini@hotmail.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. Sandra Day, BC-HIS, Rebecca Arm-
strong and Isabelle Armstrong. Consultants and Licensed
Hearing Aid Dispensers. 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. safish-
burn@gmail.com or www.safishburn.net

IInnssuurraannccee

��SSaawwyyeerr  &&  RRiittcchhiiee  AAggeennccyy
Independent thinking, individually focused. We’ll put our
years of experience to work to meet your personal and
business insurance needs with a complete line of auto,
home, life, disability and commercial coverage. 198
Route 2 W, Danville, VT 05828, (802) 684-3411 or (800)
734-2203.

��BBeerrwwiicckk  AAggeennccyy,,  IInncc..
Providing insurance for home, farm, automobile and busi-
ness. Est. in 1955. Licensed in NH & VT.  Jeff Berwick. Lo-
cated 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 Sup-
plies, 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.

��JJooee’’ss  BBrrooookk  LLaanndd  SSeerrvviicceess
Lawn mowing, tree work, bush hogging, stump grinding,
light trucking and excavating, land clearing, snowplowing,
sanding and firewood for sale. Reasonable rates. (802)
748-2872 and (802) 274-3518.

��DDoonn’’ss  LLaawwnn  CCaarree  &&  SSnnoowwpplloowwiinngg
St. Johnsbury-Danville area. Reasonable rates and quality
service. Danville, VT, (802) 748-2504.

LLooddggiinngg

��HHiigghhllaanndd  LLooddggee
Located in Greensboro, VT. 1860s inn and restaurant over-
looking Caspian Lake. Unspoiled cross-country skiing. 50K
groomed and track set. Never crowded. Stunning views.
Greensboro/Craftsbury ski link. Wonderful meals. Breakfast
daily, lunch Tues.-Sun. in summer, lunch Thurs.-Sun. in sum-
mer, Sunday brunch, dinner daily. Nature programs, cozy
lodging with children’s playprogram in summer, sandy
beach, boats and tennis. (802) 533-2647, info@highland-
lodge.com and www.highlandlodge.com.

��HHaarrvveeyy’’ss  LLaakkee  CCaabbiinnss  aanndd  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,  Refur-
bished Recreation Hall, Reunions, Retreats and Receptions.
Boats, Kayaks and Bicycle Rentals. 190 Campers Lane,
West Barnet, VT 05821. (802) 633-2213. www.har-
veyslakecabins.com

��MMaarrsshhffiieelldd  IInnnn  &&  MMootteell
Quiet country accommodations on 37 acres mid-way be-
tween Montpelier and St. Johnsbury. Enjoy our nature trail,
full breakfast menu and Winooski river view.  Close to Cabot
Creamery, lots of maple farms and Groton State Forest. Ask
about our pet-friendly rooms! Call (802) 426-3383 for reser-
vations. Visit www.marshfieldinn.com for more information.

LLoogg  HHoommeess

��GGooooddrriiddggee  LLuummbbeerr
Cedar log homes, cedar log siding, rough and finished
cedar lumber and permachink products. Quality, white
cedar logs and lumber from Vermont’s Northeast Kingdom
since 1974. Colleen Goodridge and sons, Albany, Vt.,
05820. Phone: (802) 755-6298, FAX: (802) 755-6166,
www.goodridgelumber.com.

LLuummbbeerr  &&  BBuuiillddiinngg  MMaatteerriiaallss

��CCaalleeddoonniiaa  LLuummbbeerr
Cedar lumber, a safe, local, natural alternative to pressure
treated. Rough or surfaced to your specifications. Custom
sawing available for all your lumber and building material
needs.  Located at 754 Station Road in Sutton, (802)-535-
8643.

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
Visit a real sugarhouse. Open year round. See our sugaring
equipment. Maple products, gifts, country crafts, VT shirts,
woodenware, baskets, honey, souvenirs and more. We will
ship your order. MC/ Visa/DS. Rt. 15, Walden, VT 05873.
(802) 563-2756.

��GGaaddaappeeee  FFaammiillyy  SSuuggaarrhhoouussee
Pure VT Maple Syrup in a variety of containers from gallon
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@to-
gether.net

��BBrrooaaddvviieeww  FFaarrmm  MMaappllee
Pure VT Maple Syrup available in Grade A Fancy, Medium
Amber, Dark Amber and Grade B.  “Vermont Seal of Qual-
ity.” Maple Cream, Maple Candy and Maple Sugar are avail-
able. 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

��GGooooddrriicchh’’ss  MMaappllee  FFaarrmm  
Award-winning maple syrup and products, including sugar-
ing equipment & supplies, containers, tanks, vacuum
pumps and much more. Custom tubing installation and
consultation. Call us at 802.426.3388, e-mail us at
goodrichsmaple@yahoo.com or visit www.goodrichmaple-
farm.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.

��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; Cre-
ative Consulting and Guitar Classes. Barnet, VT 05821.
(802) 633-2523.

NNaattuurraall  FFooooddss

��SStt..  JJoohhnnssbbuurryy  FFoooodd  CCoo--oopp
490 Portland St., St. Johnsbury, VT. A community-based,
cooperatively owned natural foods store. A great place to
buy fresh, local and organic foods, gather to meet and
make friends, take a workshop and be part of a plact that
aspires to meet the needs of our greater community.
Member or not, anyone can shop! Visit
www.stjfoodcoop.com or cal (802) 748-9498. Open Mon-
Wed, Sat 9-6, Thurs-Fri 9-7 and Sun. 11-4.

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.

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.

��AA..DD..  MMyyeerrss  PPaaiinnttiinngg  &&  DDrryywwaallll
Interior-exterior. Commercial-residential. Paints, stains,
clearcoats. Experience in finishing cherry, oak, maple, ar-
chitectwall trim, banisters and hand rails. Formerly from
the coast of Maine. Good knowledge of prep., materials
and application. Cold Hill, Lyndonville, VT 05851, (802)
626-3802.

PPlluummbbiinngg  &&  HHeeaattiinngg

��GGrreeeennwwoooodd’’ss  PPlluummbbiinngg  &&  HHeeaattiinngg
New Construction, repairs, water heaters, bathroom &
kitchen remodeling. Energy efficient wood or oil-fired
heating systems, radiant & solar heating-water treatment
systems, Gould water pump installation. GPDA member,
fully-insured, free estimates. Contact Tony Greenwood at
tonygph@live.com, (802) 748-1370,  145 Railroad Street
St. Johnsbury, Vt.

��WWaallddeenn  HHeeiigghhttss  HHeeaattiinngg
Providing full-service & installation of propane & oil fired
units inclusing boilers, hot air systems, radiant heating,
water heating & cooking. From your heating to cooking
needs, give Lloyd Rowell a call at (802) 563-2233 or
(802)-793-6092. Fully insured.

RReeaall  EEssttaattee

��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

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

��BBeeggiinn  RReeaallttyy  AAssssoocciiaatteess      
10 VT Route 2, “On the Green.” in Danville.  Specializing
in residential property, vacation homes, land and farms.
Realtors Ernie, Barb, Debbie and Armans, (802) 684-
1127, www.beginrealty.com.

��MMoonnttSShhiirree  TTiittllee  &&  CClloossiinngg  CCoommppaannyy,,  LLLLCC      
Your source for real estate and closing services in North-
ern Vermont and New Hampshire, 1097 Main Street, St.
Johnsbury, VT 05819 Toll Free (888) 241-6549 or (802)
748-1300 or www.montshiretitle.com.

��CCeennttuurryy  2211  FFaarrmm  &&  FFoorreesstt  RReeaallttyy  IInncc..    
Nicholas Maclure, managing broker. Derby, VT Office:
(802) 334-1200, Cell: (802) 673-8876, nick@farmandfor-
est.com AND Annette Dalley, managing broker, East
Burke, VT, Office: (802) 626-4222, Cell: (802) 467-3939,
annette@farmandforest.com. Our goal is to help you find
your “peace” of the Kingdom. www.farmandforest.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

SSeewwiinngg  aanndd  VVaaccuuuummss

��NNoorrtthh  CCoouunnttrryy  VVaacc  &&  SSeeww
Home of Defender Vacuum, made locally.  Wide choice of
new vacuums, uprights, canisters and backpacks. Serv-
ice, parts and supplies for most makes. Sewing machine
dealer for domestic Necchi and commercial Artisan. Parts
and expert service for most makes. Scissor and knife
sharpening.  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, Lawntractors,
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 Mor-
risville, 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 you automotive needs. Located across
from Mayo’s Glass Service on Portland Street. Look for
our sign! (802) 535-3391 or affordabletireandauto.com

VVeetteerriinnaarriiaannss

��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 

��DDaannvviillllee  AAnniimmaall  HHoossppiittaall
Lisa D. Whitney, D.V.M. Small animal care. Office hours by
appointment. 549 Route 2 East, Danville, VT, (802) 684-
2284.

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 Program
and the Volunteer Center at (802) 626-5135 or (802)
334-7047.

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, www.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.

YYaarrnn

��WWooooll  AAwwaayy
The oldest, most complete yarn shop in the Northeast
Kingdom of Vermont.. Come see Miriam Briggs at 443
Railroad Street in St. Johnsbury. E-mail: miriam@wool-
away.com, (802) 748-WOOL (9665), wool-away.com.
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The
Creamery

Restaurant

Dinner
Tues.-Sat. 5:00-closing

Pub
Opens at 4:00

(802) 684-3616
Closed Sundays & Mondays

Reserve Now 
for

Christmas-time
Parties
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A flare to Thanksgiving fare
No Small Potatoes with Vanna Guldenschuh

Thanksgiving, the most
American of  all holidays, is

steeped in culinary tradition. I
always feel duty bound to pre-
pare a turkey with all the ‘fixins’
but I also like to enliven my hol-
iday table with a new dish or
two that will please the crowd
while not disrespecting the pil-
grim/native American food
lore that has grown up around
this day. 

This year I decided a tarte tatin
might fit the bill. A tarte tatin is
caramelized fruit with a pie crust
baked on top and then inverted on
a platter to expose the buttery and
browned fruit on top. The basic
recipe I give is for the classic apple
version, but while researching this
dessert I found a number of  differ-
ent fruits and even vegetables you
can use in the tarte. I will give a cou-
ple of  variations at the end, includ-
ing a pumpkin tarte – perfect for
your Thanksgiving table. The
pumpkin version can be either
sweet or savory – dessert or side
dish. 

Have some fun with this
dessert. 

The Crust
There are many different ways to

make a piecrust and if  you have a favorite

– go ahead and use it. I like to use a tra-
ditional butter crust, but you can use puff
pastry, pate brisee or an Italian tart crust
made with egg. This is an upside down pie
and the crust, cooked on top of  the tarte,
eventually ends up under the tarte so make
sure it is well cooked.

The Apples
The tarte must be made with firm ap-

ples. Macintosh type apples will not keep
their shape and become mushy in this
dessert. Use Gala, Greenings, Granny
Smith or Golden Delicious. 

When you cut the apples make sure
they are in fairly thick slices. I peel them
and then slice thick pieces off  the sides leav-
ing the core. Squeeze a lemon over the apple
slices when you cut them so they do not turn
brown. You need a lot of  apples for the
tarte – you need to press them down firmly
into the caramel.

The Caramel
There are many different techniques for

making the caramel for a tarte tatin. I like
to make the caramel in a separate pan,
pour it into a pie plate and put the apples
in it, but some recipes make the caramel by
cooking the apples in the sugar and butter.
The following instructions are for making it
separately.

Apple Tarte Tatin
This is the classic tarte tatin created by

two Tatin sisters in their restaurant at

Lamotte-Beuvron on the Loire river in
France.

8-10 apples, cut into thick slices
1½ cup white sugar
6 tablespoons water
¼ cup butter & some for the pan
juice from one lemon

Heavily butter an 8-9 inch pie
plate and set aside. Roll out the pie
crust into a circle about one half
inch larger than the pie plate you will
be using. Put the crust in refrigerator
on a plate that is flat and keep it
chilled until you are ready to use it.

Slice the apples as directed
above and coat with lemon juice.
This will keep them from turning
brown. Set aside. 

Put the sugar and water in a
medium sized skillet over low heat.
Let the sugar melt into the water
and then turn the heat up to
medium high so that the mix bub-
bles. You can add a little more water
if  it is too thick. Do not stir but
move the sugar around by tilting the
skillet from side to side. Keep mov-
ing the skillet around until the syrup
becomes a medium amber. It seems
like this is taking a long time, but
once it happens it colors quickly and
you have to be there to take it off
the heat before it burns. Stir the but-
ter into the caramel until it is com-
pletely incorporated and pour the
mix into the buttered pie plate. 

Put the apples into the pie plate
over the hot (watch out not to burn
yourself) caramel. They should be
squeezed tightly together. This step
should be done quickly so the
caramel does not harden. 

Put the apples into a 400 degree
oven and bake for about 40 minutes.
I usually check them after about 30
minutes and press the apple down
into the liquid. 

Take the apples from the oven,
let cool for about 15 minutes. Take
the pie crust out of  the refrigerator
and place it on top of  the
caramelized apples. Tuck the edges

66  ccuuppss  ooff  ppeeeelleedd  aanndd  sslliicceedd  rraaww

ppuummppkkiinn  oorr  bbuutttteerrnnuutt  ssqquuaasshh

11½½  ccuupp  wwhhiittee  ssuuggaarr

66  ttaabblleessppoooonnss  wwaatteerr

¼¼  ccuupp  bbuutttteerr  &&  ssoommee  ffoorr  tthhee  ppaann

11  tteeaassppoooonn  cciinnnnaammoonn  

PPiinncchh  ooff  nnuuttmmeegg

¼¼  ccuupp  ssuuggaarr

»SSwweeeett  PPuummppkkiinn  TTaarrttee  TTaattiinn

88--1100  aapppplleess,,  ccuutt  iinnttoo  tthhiicckk  sslliicceess
11½½  ccuupp  wwhhiittee  ssuuggaarr
66  ttaabblleessppoooonnss  wwaatteerr
¼¼  ccuupp  bbuutttteerr  &&  ssoommee  ffoorr  tthhee  ppaann
jjuuiiccee  ffrroomm  oonnee  lleemmoonn

»AAppppllee  TTaarrttee  TTaattiinn

66  ccuuppss  ooff  ppeeeelleedd  aanndd  sslliicceedd  rraaww
ppuummppkkiinn  oorr  bbuutttteerrnnuutt  ssqquuaasshh
11  ccuupp  wwhhiittee  ssuuggaarr
44  ttaabblleessppoooonnss  wwaatteerr
¼¼  ccuupp  bbuutttteerr  &&  ssoommee  ffoorr  tthhee  ppaann
PPiinncchh  ooff  nnuuttmmeegg
22  tteeaassppoooonn  ssaalltt
11  ttaabblleessppoooonn  ppeeppppeerr
¼¼  ccuupp  bbaallssaammiicc  vviinneeggaarr

»SSaavvoorryy  TTaarrttee

inside the pie plate and cook for
about 30 minutes or until the crust
is nicely browned. 

You want the crust to be cooked
well because it will end up on the
bottom of  the tarte and you don’t
want it to be soggy.

Remove from the oven and let
cool for about an hour. 

Place a serving dish on top of
the pie plate and carefully flip the
tarte over into the plate. Sometimes
you have to wait a moment for the
suction to let go of  the apples and
release the tarte onto the plate. If
some remains in the pie plate just
scrape it out and place it on top of
the tarte.

The French say a tarte tatin
should always be served warm –
who are we to argue. If  you want to
make it ahead, make sure the serv-
ing dish can be place in the oven to
warm it up before you serve it with
whipped cream or vanilla ice cream.
I will confess that I find this dessert
delicious even at room temperature.

Variations
Sweet Pumpkin Tarte Tatin
You will need to use fresh raw pump-

kin in this recipe. You may substitute raw
butternut squash if  you want. The butter-
nut squash can be cut in nice thick rounds
after you peel it and makes the layering of
the tarte easier. The main difference in this
recipe from the apple version is the small
amount of  sugar and spices you sprinkle
on top of  the pumpkin before cooking.

6 cups of peeled and sliced raw
pumpkin or butternut squash
1½ cup white sugar
6 tablespoons water
¼ cup butter & some for the pan
1 teaspoon cinnamon 
Pinch of nutmeg
¼ cup sugar

Mix the cinnamon, nutmeg and
¼ cup of  sugar together and set
aside. Follow the instructions for the
apple tarte substituting the pump-
kin or squash for the apples until
you are about to put the apples in
the oven for the first time. Right be-
fore you put your pie plate in the
oven, sprinkle the cinnamon mix
over the squash or pumpkin. Then
follow the recipe again right to the
end.

Savory Tarte
I have cut the amount of  sugar in the

caramel for this recipe and put in a little
balsamic vinegar. It is still a little sweet, but
most pumpkin or squash recipes have some
sweetness to them.

6 cups of peeled and sliced raw
pumpkin or butternut squash
1 cup white sugar
4 tablespoons water
¼ cup butter & some for the pan
Pinch of nutmeg
2 teaspoon salt
1 tablespoon pepper
¼ cup balsamic vinegar

Mix the nutmeg, salt, pepper
and vinegar together and set aside.
Follow the instructions for the apple
tarte substituting the pumpkin or
squash for the apples until you are
about to put the apples in the oven
for the first time. Right before you
put your pie plate in the oven, sprin-
kle the nutmeg mix over the squash
or pumpkin. Then follow the recipe
again right to the end.
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Call today and save a headache tomorrow...
802-748-9858

FFaallll��CChheecckk��LLiisstt::
� Wood Split & Stacked
� Oil Tank Filled
� Winter Tires Ordered
� Septic Tank Pumped

DDOONN’’TT��WWAAIITT ‘til the snow is here,
family is home for the holidays and
you have a bbaacckkeedd��uupp��ssyysstteemm..

remember:
before winter
hits, be sure
your tank has
been properly
maintained
and pumped
within the last
2 or 3 years.

It’s still
not too
late!

BROW�’S
MARKET

““BBYYOOBB””
RREESSTTAAUURRAANNTT
in Groton Village, VT

Open every evening 
except Monday 

from 4:30 to 9 p.m.

““LLooccaall  FFoooodd,,  LLooccaall  MMuussiicc
aanndd  LLoottss  ooff  FFuunn..””

RREESSEERRVVAATTIIOONNSS SSUUGGGGEESSTTEEDD
880022--558844--44112244

NNOOWW  BBOOOOKKIINNGG
HHoolliiddaayy  PPaarrttiieess

and
CCaatteerriinngg  EEvveennttss

rr

BALSAM & FRASER FIR

2113 Thaddeus Stevens Road in Peacham,
two miles from Greenbanks Hollow cov-
ered bridge or 2.2 miles up Thaddeus
Stevens Road from East Peacham, (802)
592-3366

David Matte
FIC
P.O. Box 88
Danville, VT 05828
802.684.3371

Deb Wallens-Matte
FIC, LUTCF
P.O. Box 88
Danville, VT 05828
802.684.3371

Growing pains on the farm
BYBETS PARKER ALBRIGHT

When we first saw the little
red farmhouse, back in

1953, we were being shown
around by a friendly elderly
gentleman who looked upon
`us with benign tolerance for
city folks who wanted to live in
the country.  The house sat
primly beside the road with
only a patch of  green inside the
white picket fence.  There were
a few hollyhocks leaning against
the fence and pink geraniums
waved from the window boxes.

When we were shown through
the house, we noticed that there
were only a few small windows at
the back.  Obviously it was more
important to the elderly couple who
lived there to see the passers-by on
the road than the lovely view of
green slopes and blue hills out back!

When we bought the house and
some surrounding acres, we were at
first more concerned with adapting
the house to our needs than any-
thing else.  It was some time before
we decided that looking at our large
red cow barn across the road and
watching farm vehicles was not
enough, when there was so much
more to enjoy.  The house was typ-
ical of  farm houses in that it had a
narrow passageway between the
house and a smaller multi-purpose
barn.  

For a while we used this barn to

house our chickens.  But the chick-
ens had to be moved to a more suit-
able chicken house when we were
presented with two beautiful saddle
horses!  How did that come about?
Well, the Ladies Home Journal had
a series called ‘How Young Amer-
ica Lives,’ and I wrote to them about
our move from suburbia to a farm
in Vermont.  In those days this was
quite unusual, and they were in-
trigued.  They insisted on doing the
story, with numerous pictures of  the
farm and our family.

A rich New York lady read the
story and she called us, saying she
wanted to give us two horses that
she could no longer use.  In due
course, the horses were delivered in
a van by two men who told us with
wide eyes that they thought they had
come to the end of  the world!  They
put the horses in the barn (ex-
chicken house) and said they would
leave just as soon as possible.  

“Jeez,” the driver said, “It’s dark
here – no lights anywhere – and it’s
so quiet it’s spooky!  And the roads
are awful.”  I said, “I’m sorry you
won’t stay and have something to
eat, but thanks for bringing the
horses.”  And off  they went.

Within a few days, as we were
working around the place, one of  us
heard persistent whinnying from the
barn that sounded like a distress call.
We went inside and found that one
horse had fallen through some rot-
ten floor boards up to her middle!

She was not hurt, but she was dis-
tinctly unhappy.  She was helpless –
and quite immovable by the likes of
us!  A neighboring farmer was kind
enough to come over and haul her
out with ropes – and much more
muscle.  So – the horses were
moved to the big barn, where they
could stand on dirt safely.  The kids
loved them and rode them all over
the farm.  

The ‘chicken house’ eventually
did become a large playroom, and
in time we used it for gatherings and
for Sunday get-togethers that the
kids called Barn Church  Over the
years there have been many changes
to our house and barns at what we
have come to call High Reach Farm.
We love to recall the early days here,
when we struggled to learn what it
was really like to live in the country,
on this glorious land among such
wonderful neighbors and friends.

Hospice singing workshop
Members of  the St. Johnsbury-

based hospice choir CONTINUA
and Caledonia Home Health and
Hospice will host a hospice singing
workshop at St. Andrew’s Episco-
pal Church, 1265 Main Street, on
Saturday, October 31, from 11 a.m.
to 2 p.m.  Hospice volunteers and
singers from the Northeast King-
dom who are interested in learning
more about the practice of  hospice
singing are invited to take part in the
workshop.

Kathy Leo, Coordinator of  the
southern Vermont hospice choir
Hallowell, will conduct the work-
shop. Hallowell was featured in a re-
cent documentary called “Holding
Our Own” on Vermont Public Tel-
evision. 

Interested singers, hospice vol-
unteers and anyone with organizing
talents to bring to the Northeast
Kingdom hospice choirs are invited
to contact Brian Keith at 748-6906
or Ruth Taylor at 603-444-2553.

The event will include a potluck
lunch. Those bringing food should
also contact Keith or Taylor. A free
will donation will be collected to
cover the expenses for the work-
shop.  

Caledonia Home Health Care
and Hospice provides comprehen-
sive Home Care and Hospice serv-
ices to the residents of  Caledonia
and southern Essex counties, and
the Town of  Greensboro. Their
main office is located on Sherman
Drive in St. Johnsbury. Their phone
number is 748-8116.

For more information about
CONTINUA, contact Suzanne
Rhodes at 592-3003.
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Ongoing
Events

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 Tuesdays: Caledonia Right to Life
will meet at St John's Catholic Church
Parish Hall, 1375 Main St, St Johnsbury, VT
at 7:30 pm. All are welcome.

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

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

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

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 con-
cerns for drugs and kids, Parent Child
Center, St. Johnsbury, 7 p.m. (802) 748-
6040.

1st Monday: North Danville Commu-
nity Club, Meeting, 6 p.m. North Danville
Community Center. (802) 748-9415.

1st & 3rd Mondays: "Six O'clock
Prompt," Writers' Support Group, 6:30
p.m. Catamount Arts. (802) 633-2617.

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

Wednesdays: Ordinary Magic. Meditation
for Life, St. Johnsbury Shambhala Center, 17
Eastern Avenue, 6-7 p.m.

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

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

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

Thursdays: Open Mic Night at Indigenous
Skate Shop on Railroad Street in St. Johns-
bury.

2nd Thursday: Film discussion following 7
p.m. film at Catamount Arts, St. Johnsbury.
(802) 748-8813.

3rd Thursday: Caregivers Support Group,
Riverside Life Enrichment Center, 10 a.m.
(802) 626-3900.

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 experi-
ence levels, Cobleigh Library, Lyndonville,
12:30 p.m. (802) 626-5475.

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

1st Saturday: Scrabble Club, St. Johns-
bury 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

2nd Saturdays: West Barnet Grange
community breakfasts from 8-10 a.m.

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

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

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

PEACHAM MLS# 2789774

If you love everything the his-
toric town of Peacham has to
offer, then you should make an
appointment to view this out-
standing cape right in the vil-
lage. Owners have tastefully
updated the home, yet kept the
integrity of the original charac-
ter. Home offers 4 bedrooms, 2
baths, replacement windows,
attached barn, new heating sys-
tem and more on a large lot. 

$289,000

DANVILLE MLS# 2789769

GORGEOUS VIEWS! Panoramic
White Mountain view from the wrap-
around deck along with the open liv-
ing space of  this 4 bedroom, 2 bath
cape. The home sits high on the hill
on 37 acres and offers natural
woodwork and a full walk-out base-
ment, completely with radiant heat
and atrium doors. *Bonus: Sellers
will give back $5,000 towards clos-
ing costs for a full price offer. 

NOW $249,900

PEACHAM MLS# 2792797

One-level living is a real bonus in
Peacham, and this 3 bedroom, 2 bath
home also offers an open floor plan
with extras such as a fireplace, appli-
ances, laundry area, large kitchen with
island and window seat and a full
basement and garage. Enjoy your 5
acres from the back patio, where birds
flock to the feeders. Or, sit down by
your own pond.

NOW $154,900

75 MT. PLEASANT ST.
ST. JOHNSBURY, VT 05819
802-748-8169 � 802-748-8855

223 MAIN ST.
LYNDONVILLE, VT 05851

802-626-8333 � 802-626-9342

www.parkwayrealtyassociates.com 

ML#2770556
Relax on your front porch and take in the stunning panoramic view of
the White Mountains and beyond. You’ll love the attention to detail in
this spacious country home which features hardwood floors, new appli-
ances, formal dining room and an attached 2-car garage. Southern ex-
posure on 13+/- acres with fields, stone walls and a horse barn. 

All this for $405,000

NN

EEWW
802.745.1165
56 Church Street

St. Johnsbury VT 05819
www.pointsnorthrealestategroup.com

info@pnreg.com

��MLS # N2781708   
Hidden Springs Farm offers unique variety in
both land & building. 382+ acres of open &
wooded land. Small waterfalls, paths, sugar-
bush and Christmas trees. Beautiful views.
Log cabin, yurt & two- story barn. Close to
major highway & High School Choice.

$1,250,000

��MLS # N2801189   
Private Log Home offers
10+- acres with open lawn,
woods & pond frontage. 4
bdrms, 2 baths, open
kitchen/living area w/ break-
fast nook, island & stainless
steel appliances. Cherry
floors, den & deck w/
sunken hot tub. WEEKEND
APPOINTMENTS ONLY! 

$220,000

��Beautiful Views   
27 Acres frame
this spacious cus-
tom built home.
Gourmet's cherry
wood kitchen
w/granite & maple
countertops, com-
mercial appliances, ash & ceramic tiled
floors, stone hearth. 5 bdrms, 3 baths, large
deck & attached 3 car garage.

$575,000Connie Sleath Kelly Donaghy

SS

791 Broad Street  
Lyndonville, VT 05851

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

Peacham
Great family home in
Peacham! Four bed-
rooms, 2 full baths
on 1+/- acre lot on
the edge of  the vil-
lage. Some features
include fresh paint,
reinforced foundation
and hardwood floors.
An affordable, roomy
home and garage with
a beautiful view for
just $189,000. What
are you waiting for?
MLS #2795468

$189,000

 748.8400  
elementsfood.com

98 MILL ST    ST JOHNSBURY VERMONT

dinner˜bar˜parties

Have dinner and your
movie afterwords at

Catamount Arts is on us!
The fi ne print.

Valid the same night as dinner 
for the 7p.m. show only. 

$20/person dinner minimum. 
Nontransferable.

This picture was taken by Stan Pekala in Danville on Oct.
17 at 3 p.m., the first day of moose season. This large bull
was with a lady friend, and as far as the photographer
knows, they're both living large and enjoying the foliage.

 

 

V er m on t  H om e Sp eci al t i es, I n c.  

1513 Rt . 2 W est  Dan vi l l e, V T  

N ov em b er  S al e  25 %  O f f   

Jewelry, Candles, Leather Bags, 
Horse Sculptures, Picture Frames 

Opened Tues. through Sat.  9 to 5 

St. Johnsbury
Athenaeum

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

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

Sat.
9:30 a.m. - 4 p.m.

Free Wireless Internet
Available
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Unique Building
ML2791523 Call it what you want but this unique 1728 sq ft +/- build-
ing has lots to offer including a 2-car garage, a mostly finished 2nd
floor that includes a huge built-in "safe room", vinyl siding, 2.28 acres,
views of Joe's Pond.  Call for details.  

$118,900

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

Peacham Pond
ML2801952Waterfront lot on Peacham Pond.  100 feet of frontage, no
buildings to tear down, utilities nearby.  Priced below assessment at
$175,000.  A rare find - a great opportunity.

Elegant Home and Spectacular Views
ML2800515 Located in one of Danville's most picturesque neighbor-
hoods, this wonderful example of 19th century elegance bosts 4,000 sq.
ft. and 2 restored barns reflecting the craftsmanship of the 1800s.
Gleaming wood floors, butternut woodwork, pocket doors, large brick
fireplace & 2 woodstove hearths, original bay windows, huge family
kitchen and adjacent den takes full advantage of one of the most spec-
tacular views in the NEK. 5BRs, 5 baths & 128 acres give this property
some real possibilities as a B&B, a wedding barn, or conference center. 

$975,000

Danville Home
ML2759454 Built Circa 1908 by local craftsman is basically untouched,
not spoiled and retains it's original warmth and charm.  The exterior is
highlighted by a wrap-around porch, the interior is spacious w/10 rooms
including 4BRs and 2 baths.  The nearly 1-acre lot allows ample room to
garden and play including access to the VAST trail.  Get a piece of local
history today.  Recent price reduction.

$164,900 

MMLLSS  ##  22775511993388
This is a work in progress. The current price is
about to be increased to $499,000.  Right this
minute the price is $449,000. You see the
Presidentials from every window on the south
side of the house. Perfectly sited for the south-
ern exposure and the spectacular views.  Local
builder has pix of his previous house in
Peacham. This house is absolutely exquisite.
It's in Littleton, right near the hospital. Seller
will complete by negotiation.

$$444499,,000000

MMLLSS  ##  22779988997700
This nearly new custom built log home is also
built by a local builder. Floor to ceiling windows
let in the gorgeous view of the mountains.  To-
tally private on a hill top with a curved drive.  No
other houses are visible.  Very nice use of
wood, big two story fieldstone fire place.  Cov-
ered porch and an open sundeck.  Custom built
cupboards on Kitchen and baths. Your own pri-
vate hideaway.   

$$337755,,990000

MMLLSS  ##  22778844447733
Harvey's Lake! Four Season home right on the
water.  Enjoy the fun at the lake all year. 350+'
of pristine frontage with sandy bottom. Dock,
deck, hot tub, fire place, wood stove. This prop-
erty has everything. Even a guest room.  8.4
acres with 550' of road frontage. Spectacular
views, very private 3+ acre waterfront lot.  Man-
icured with oodles of perennials and putting
green lawns.

$$667755,,000000

RESIDENTIAL - LAND - RECREATIONAL PROPERTIES

Call me at (802) 748-1145
E-mail me at susan@aikencrest.com

oorr  vviissiitt  wwwwww..aaiikkeennccrreesstt..ccoomm
Hi friends,  keep in mind Aikencrest
can care for your property. As a rental,
as a vacant property while you're
away. If you have moved to another
area and need property manage-
ment, Aikencrest is available for your
property's needs. We tailor our care
to fit your purposes. Call us and we'll
tell you all about it.

FOR RENT:
Peacham, VT
Peacham Housing currently has a one bedroom apartment
available. Rent is $500 per month and residents must be 62
or older or living with a disability. Great community room,
parking, on site laundry, and on site maintenance staff. All
utilities are included and individuals with or without children
are eligible to apply. 

Call AHEAD Property Management for an application 
(800) 974-1377. Equal Housing Oppurtunity.

Danville
Congregational

Church
United Church of Christ

An Open and Affirming Congregation

Rev. Douglas Carter
Pastor

Please Join Us
for Worship at 10 a.m.
Bring your family.
Child care provided.
(802) 684-1151

www.danville-ucc.org 

St. Johnsbury

EELLKKSS  LLOODDGGEE
VETERANS

DINNER
FFrriiddaayy,,  NNoovv..  66
66::0000  pp..mm..

AALLLL  AARREEAA  VVEETTEERRAANNSS
EEAATT  FFOORR  FFRREEEE
Guests $8

RREESSEERRVVAATTIIOONNSS
RREEQQUUIIRREEDD

774488--33778855
MMEEAATT  RRAAFFFFLLEE

to benefit
YOUTH ACTIVITIES

immediately following.

Pope Notes
with Dee Palmer, Library Director

We recently sent out our
2009 Annual Appeal

letters.  The response, so far,
has been wonderful.  Without
the help of  our patrons and
community members we
would not be able to provide
the many services we offer or
keep up this beautiful historic
building.  Thank you!

We are in the middle of  a
weatherization process which in-
cludes insulating the building and
moisture-proofing and installing a
floor in the basement.  Our next
endeavor is a new furnace.  These
projects are made possible in part
from a Climate Change Grant we
received from the Vermont Com-
munity Change Program this
summer.

Our last discussion in the se-
ries World War II: The Loss of
the Age of  Innocence is n No-
vember 18 at 7pm.  We will dis-
cuss Rumors of  Peace by Ella

Leffland with scholar Patricia
Norton.  Books are available at
the library.

Our new books on CD are:
The Girl Who Played with Fire by
Larsson, Middlesex by Eugenides,
Gilead and Housekeeping by
Robinson, The Story of  a Mar-
riage by Greer and The Hours by
Cunningham.  Our latest book ac-
quisitions are: The Story Sisters
by Hoffman, The Magicians by
Grossman, Sunnyside by Gold,
Half  Broke Horses by Walls and
True Compass by Kennedy.

From the Children’s Room
Our story hours have been

very well-attended.  It’s nice to
meet new little faces and their
grownups and welcome back the
regulars.  We meet Monday morn-
ings at 10 a.m. for books, games,
songs, activities and snack.

The YA program is off  to a
great start!  We expect an even
better turn out once soccer sea-
son is over.  The program meets
on Wednesdays and Fridays, 2:30
– 5pm.  All participants must
have an enrollment form signed
by their parents.
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»Veteran’s Dinner at the St. Johnsbury
Elk’s Club on Western Avenue in St.
Johnsbury.  All veterans eat free, reserva-
tions required. Meat raffle to benfit
youth activities will immediately follow.
Call 748-3785 to make your reservation. 

»Cabot Gourmet Buffet, Fifth annual
New Traditions Community Supper -
Prepared by Chef David Hale and culi-
nary students from St. Johnsbury Acad-
emy.  Servings are 5, 6:15 and 7:30 pm. at
the Cabot Church on Main Street.
Reservations necessary - (802) 426-
3281. Proceeds benefit United Church
of Cabot.  

THURS.5:
»15th Annual Business Celebration,

sponsored by the Northeast Kingdom
Chamber of Commerce at the Black
Bear Tavern and Grille in St. Johnsbury
from 11:30 a.m. to 1:30 p.m.

SAT.7:
Pianist Joel Fan, hailed as "superb" by the

Boston Globe,  will perform to open the
21st season of the Northeast Kingdom
Classical Series at the South Congrega-
tional Church in St. Johnsbury at 7:30
p.m. For more information call 748-8012,
626-9204 or visit www.nekclassi-
calseries.org.

TUES.10:
»Conversation with Stephen King at

Catamount Arts Center, 7-9 p.m.
TimesTalks LIVE comes to the big screen
LIVE via satellite from The TimesCenter
in New York, in high-definition. Join the
conversation at Catamount Arts, for one
night only, with Novelist Stephen King.
Call 748-2600 or visit www.catamoun-
tarts.org for more information.

THURS.12:
»Neil Simon's, Rumors, at Lyndon State

College, 7 p.m. This Neil Simon farce
opened on Broadway in 1988. Unfore-
seeable complications arise at a posh
dinner party in New York City with

Events in
theNEK
SUN.1:
»27th Annual Christmas Bazaar, More

than 40 crafters will be present at the
Concord School in Dickson Gymna-
sium from 10 a.m. to 2 p.m.

»Open Farm Sunday, Cabot Creamery
Cooperative’s Local Dairy Farmers
Thank Consumers with a Special Event,
11-2 p.m.

»Soul Street Dance Ensemble - a na-
tionally known dance ensemble from
Houston, Texas, is bringing its high en-
ergy modern dance performance to the
Northeast for the first time, 8-9 p.m.  At
Catamount Arts Center, 115 Eastern
Ave., St. Johnsbury. Web: www.cata-
mountarts.org.

MON.2:
»Informational and Planning meeting
for NEK Audubon. Our NEK
Audubon-sponsored campers will tell
about their summer experiences. Meet
at the Fairbanks Museum at 4:30 p.m. All
are welcome. Call Laura at (802) 751-
7671 for details. 

TUES.3:
»Family fun and awareness night at

the St. Johnsbury Academy gym and field
house at 5:30 p.m. Informational ses-
sions on communication, bullying and
safety. Children of all ages welcome with
parent or guardian. Babysitting available. 

FRI.6:
»Peacham Corner Guild Annual
Christmas Show at the Peacham
Town Hall. Small antiques, unique hand-
crafted gifts, specialty foods and orna-
ments, 10-4 p.m. Luncheon available by
Market Cafe & Catering. 

equally unforeseeable outcomes. Call
626-4846, E-mail Melissa.Leonard@Lyn-
donState.edu or visit www.Lyndon-
State.edu/arts  

FRI.13:
»November Homeschoolers Day -

Fairbanks Museum and Planetarium wel-
comes our area homeschool students
and families to a fun-filled exploration
into the world around you, 11-2 p.m. For
more information E-mail tholt@fair-
banksmuseum.org or visit www.fair-
banksmuseum.org

SAT.14:
»Hello brother, hello sister, a free class

to help children ages 2-8 and their par-
ents prepare for a new baby. NVRH
Business Center Room 127 from 10:30
a.m. to noon. Registration required. Con-
tact Doreen Brado, RN, (802) 748-7339.

»25th Annual Benefit Auction for Cata-
mount Arts Center, 5:30-7:30 p.m. Call
748-2600 or visit
www.catamountarts.org for more infor-
mation.

SUN.15:
»Senior Trotters to the Flynn Center for

the Performing Arts, 2 p.m. Transporta-
tion will be leaving the UCC in Greens-
boro at noon and at the Hardwick stop
at 12:15 p.m.. This trip is limited in seat-
ing and reservations are required. Please
call Terrie at the Trotter line (533-7171)
for more information. 

THURS.19:
»The Game Supper in Danville - not

only the oldest game supper in Vermont,
but considered by many to be one of the
finest in the region, 4-5 p.m. For more in-
formation E-mail
tobybalivet@netscape.net or visit
www.danvillevt.com/Activities.htm.
Danville United Methodist Church, 201
South Main St. in Danville, VT.

THURS.26:
»THANKSGIVING

SAT.28:
»6th Annual Country Craft Show at

the St. Johnsbury School from 10 a.m. to
3 p.m.. For more information, call (802)
274-3543 or e-mail
atpatriciajmcw@yahoo.com.

»Holiday Open House at the Old Stone
House Museum at the newly restored
Samuel Read Hall House. Call 754-2022
or visit www.oldstonehousemuseum.org
for more information.

WED.2:
»Holiday Show and Sale at NEK Arti-

sans Guild, 10:30 a.m. to 5:30 p.m. Call
748-0158 for more information. NEK Ar-
tisans Guild, 430 Railroad St #2, St Johns-
bury, VT. Email: nekguild@kingcon.com,
www.nekartisansguild.com.

SAT.5:
»The North Pole Express - The Magic of

Christmas Comes Alive...The Family Tra-
dition Continues, 12 p.m. Join us on a
magical journey to the North Pole
aboard The North Pole Express. Call
626-1400 or visit www.thelyndonfreight-
house.com for more information.

DDiiaammoonnddss

FFiinnee  aanndd
DDeessiiggnneerr  JJeewweellrryy
EEssttaattee  JJeewweellrryy

RReeppaaiirr  aanndd
AApppprraaiissaallss

NNoovveemmbbeerr
BBiirrtthhssttoonnee  --  TTooppaazz

FFrreedd  LLiittttllee,,
JJeewweelleerr

GGllaasssswwaarree
aanndd  AArrtt  GGllaassss

OOrriiggiinnaall
PPaaiinnttiinnggss

AAnnttiiqquueess  aanndd
CCoolllleeccttiibblleess

PPoorrcceellaaiinn  aanndd
PPootttteerryy

VViinnttaaggee  &&  NNeeww
MMooddeerrnniisstt  
FFuurrnniittuurreeEEiilleeeenn  FFiisshheerr

NNaattuurraall  FFiibbeerrss

HHaannddbbaaggss,,  WWaalllleettss,,  BBrriieeffccaasseess

SSwweeaatteerrss  ffrroomm  IIrreellaanndd

PPaannddoorraa  CChhaarrmm  BBrraacceelleettss

LLoottss  ooff  ffuunn
aanndd

OOPPEENN  DDAAIILLYY
Fred & Robin Little
Owners

Railroad Street
St. Johnsbury, VT

880022--774488--22442233

LLeett  tthhee
oouuttssiiddee  iinn..

RRuussttiicc  EElleeggaannccee  ffoorr
BBooddyy,,  HHoommee,,  LLooddggee,,
CCaammpp  &&  CCaabbiinn

�� HHiicckkoorryy  FFuurrnniittuurree  
&&  CCaammpp  DDeeccoorraattiioonnss

�� PPhhiillpp  RR..  GGooooddwwiinn  
PPrriinnttss

�� AAnnttlleerrss  &&  TTaaxxiiddeerrmmyy;;  
MMoooossee  HHeeaaddss

�� CCllootthhiinngg  bbyy  IIssiiss,,  IIbbeexx,,  
PPeennddlleettoonn,,  OOuuttbbaacckk

�� PPeennddlleettoonn  BBllaannkkeettss

�� DDeelliicciioouuss  
FFrreenncchh  WWiinneess

JJUUSSTT  AARRRRIIVVEEDD::
WWOOMMEENN’’SS  FFLLAANNNNEELL  PPJJss!!

Sandra Day, BC-HIS
America’s Largest Hearing
Instrument Manufacturer
To learn more, visit
www.starkey.com

Sandra Day, BC-HIS
Rebecca Armstrong
Isabelle Armstrong

LLeett  uuss  hheellpp  eelliimmiinnaattee  tthhee
iissoollaattiioonn,,  ccoonnffuussiioonn  aanndd
ffrruussttrraattiioonn  bbrroouugghhtt  oonn  bbyy
hheeaarriinngg  lloossss  dduurriinngg  tthhee
hhoolliiddaayyss..

••  GGIIFFTT  CCEERRTTIIFFIICCAATTEESS
••  FFRREEEE  HHEEAARRIINNGG  SSCCRREEEENNIINNGGSS

FFOORR  YYOOUU  &&
YYOOUURR  FFAAMMIILLYY

198 Eastern Avenue    St. Johnsbury, VT 05819

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