
BYNATHANIEL TRIPP

Onespring long ago an old
woman visited here, and

among her childhood memo-
ries of the place was one of a
great gathering of crowswhich
took place here.

It was in the early spring, and it
took place on what she called the
“second flat,” which was all open
then, but is thick forest now. She
was still excited by the memory of
it, clearly it represented some sort
of epiphany for her, although I’m
not sure whether it was horror as in
Hitchcock’s “The Birds” or some-
thing happier. In general, we are not
sure we really like crows at all. Per-
haps they resemble us a bit too
much.

Crows, varying only slightly, are
plentiful on every continent and are
particularly well adapted to agricul-
tural areas where they enjoy the
fruits of our labor. Sometimes,
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According to his song, Joe Gittleman has never
had to knock on wood, but whether he’s Mr.
Gittleman to students at Lyndon State Col-
lege or “The Bass Fiddleman” to fans of the

Mighty Mighty Bosstones, this music master makes the
grade.
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Theechoes from town meeting can
still be heard as we go into April.
You don’t have to look far to find
communities with residual budget

problems stemming from both their
schools and municipal services. This is the
time of year when hyperbole reigns
supreme and we hear common complaints
like “At this rate, no one is going to be able
to afford to live here” and “taxes are driving
people away.” While many believe the prob-
lem of rising tax bills is a contemporary
problem, many statistics point to the con-
trary.

According to information from taxfoun-
dation.org, Vermont’s state and local per
capita taxes paid increased 4 percent from
1977 to 1978. Per capita income increased 9
percent during the same time period. From
2007 to 2008, the state’s total per capita tax
burden increased only .5%, while income
rose 3 percent during the same time period.
Since the 90s, Vermonters appear to have
done a fine job holding the line on taxes, in-
cluding a few instances when the total tax
burden decreased.

Of course, this doesn’t mean all com-

plaints are unwarranted. As of 2007, Ver-
mont ranked fifth in the nation in total tax
burden. There are many Northeastern states
in the top ten, including New Hampshire,
New York, Massachusetts, Connecticut and
New Jersey.

It would seem while it’s true we’re pay-
ing high taxes in Vermont, it’s also true we
have been for a long time. The issue of af-
fordable housing has just as much to do with
rising property values and access to high
paying jobs as it does with growing property
tax bills.

Town and school budgets tend to get the
bulk of scrutiny this time of year, and rightly
so, but the issues their grappling with have
significant implications. If we look at the
town of St. Johnsbury as an example, we see
a town in the midst of cutting hundreds of
thousands of dollars from a budget that was
defeated at town meeting. According to
town officials, the cuts will save the average
taxpayer around $35 on their tax bill. It’s
hard to know for sure whether those cuts are
simply one step in a new direction, or purely
symbolic in nature. St. Johnsbury is in the
unfortunate position of having to manage
and maintain a municipal infrastructure that
was built for a much larger population.

Local governments across the state, re-
gion and country are dealing with a similar
problem; how to plan for the future in the
midst of an uncertain economy. While some
believe the prudent path is to trim our gov-
ernment and our spending to reflect the diffi-
cult period we are in, others say it would be
wise to keep the same infrastructure in place
so we’re ready for good economic times.

These issues are never black and white.

It’s never black and white
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“WHERE LIBERTY DWELLS THERE IS MY COUNTRY”

Success predicted for Edison’s electric light, 
a scientific experiment proves linseed  oil preserves eggs best

THE NORTH STAR

April 4, 1879
Singular Case – Mrs. Hiram

Perkins recently lost a good cow,
the symptoms of which none of
the farriers could understand.
This led to a thorough examina-
tion, which resulted in finding a
hairpin four inches long piercing
the heart to the depth of half its
length. Further search easily
showed the course it had taken,
by means of a black streak
through the stomach, along the
backbone to the lung, thence to
the heart.

Dividend – The Caledonia
National Bank pays a semi-annual
dividend of 3 percent on April 1.

Scale – The Fairbanks Com-
pany has just finished up a beau-
tiful platform scale which they are
about to send to the Marquis of
Lorne, the new Governor Gen-
eral of Canada, at his order. The
scale is known as a platform #12
and its elegantly painted and em-
bellished, bearing the coat of
arms of Canada and the United

States with round plate, nickel
and plated beam and weights. It
will be an indispensible item in
the Governor General’s house-
hold.

Seven to seven – The annual
school meeting in the Stanton
District (North Danville) was a
dead lock the whole evening and
night, standing seven to seven, on
all questions until 4 p.m.
Wednesday morning, when the
Stanton party, who had the books
and the warrant, gave up the job
and went home. The Sprague
party then elected a moderator
and the other officers and went
home. 

April 11, 1879
Preserving eggs – In this cold

climate, it is difficult to keep hens
in such condition that they will
produce as many eggs in the win-
ter as they do in the summer.
This being a fact, any process that
can be taken to preserve eggs in a
fresh condition for months will
be hailed with delight by all who
keep hens for the purposes of
having fresh eggs. One who has
experience with preserving eggs
says the sure and simple method
of keeping eggs sound by smear-
ing the shells with linseed oil has
long been practiced. The oil
forms a sort of film over the shell,
thereby preventing the two main
causes of decomposition – evapo-
ration from and penetration of
air into the egg. A recent experi-
ment in point deserves notice. A
dozen new laid eggs were rubbed
over with linseed oil applied with

the tip of the finger, another
dozen were coated in the same
manner with poppy oil, while two
other eggs were left in their natu-
ral state. All the eggs were then
laid in rows on dry sand on top
of a shelf where they were left
undisturbed. At the end of three
months they were weighed, and
again at the end of six months,
when they were opened. The two
eggs left on their own for three
months had lost 11 percent of
their weight and 18 percent at the
end of six months. They were half
empty and rotten. The eggs
coated with poppy oil in three
months lost 2 percent and 4 per-
cent in six months. The eggs were
still full and devoid of any rotten
smell. The eggs rubbed in linseed
oil lost 2 percent in three months
and 3 percent in six months.
When they were opened, they
were found full of the smell of
fresh eggs.

Electric light – The first prac-
tical illustration of Edison’s elec-
tric light has been given at his
laboratory in New Jersey, and
only two minor improvements re-
main to be made. Arrangements
for lighting Menlo Park, N.J. will
begin soon. The public has been
hoping for any new progress of
any new mode of public and pri-
vate lighting that would relieve
poor, civilized humanity from the
despotic, and not always just, rule
of the gas meter man. Mr. Edison
has now, it is claimed, practically
succeeded in his mission to di-
vide the current to finish a num-
ber of electric lights each equal to

18 or 20 candle power on one cir-
cuit and in proportion six lights
per horse power in generating the
current. These are remarkable re-
sults, even if they exhaust his
powers of invention. They repre-
sent only the first developments
of a system of lighting destined to
replace gas, as the latter has al-
ready replaced candles. Edison’s
success will inspire other inven-
tors to rival and surpass him, and
the world will be benefited, al-
though some established interests
may temporarily suffer.

April 18, 1879
Uncle Tom’s Cabin – The

above named celebrated dra-
matic play (founded on Mrs.
Harriet Beecher Stowe’s won-
derful book of the same name)
is to be presented by the Amy
Stone Dramatic Alliance at the
Town Hall in this village Satur-
day evening. The play has been
witnessed by all classes, includ-
ing clergy and Christian people
of all creeds. It has received the
endorsement of all for being a
realistic picture of life in the
South 30 years ago.

April 25, 1879
Russian Czar – Last week, it

was the Czar of Russia’s turn to
be shot at by some crack brained
hater of tyrants. While walking
in the park early in the morning,
he met a man who, after ad-
vancing within two paces, drew
a revolver and fired four shots at
him, retreating after the first.
An officer pursued with a drawn

sword and he was shot in the
right cheek by the assassin. Fi-
nally the man was knocked
down and captured and he gave
his name as Skoloff, a retired
functionary 30 years old. It is
not known whether the man
had any connection with Ni-
bilists, though his crime will
likely be laid at the feet of that
organization. There are also ru-
mors that the Czar’s relation-
ship with women had something
to do with it. This is third time
the Emperor’s life has been
threatened since he took office.

Butter Market – The old
plan of packing butter through
the summer, and sending the
whole summer’s make into mar-
ket in one lot, in the fall or win-
ter, is a thing of the past. Many
who have tried it over the past
two seasons have been sadly dis-
appointed at the prices realized,
they being frequently below
what the butter would have sold
for at the time of manufacture.
City consumers now demand
fresh made butter, and the west-
ern states now being in compe-
tition with the eastern states in
furnishing New England cities
with gilt edged butter, makes it
necessary for the Vermont
farmer who would derive the
best results from his dairy to dis-
pose of the same as fast as its
manufactured. Otherwise, the
market is filled all year long with
western-made butter, which ex-
cludes almost entirely all New
England butter that has been
kept through the summer.

Jeanne Adams, Terrell NC
Cary Aiken, Atlanta GA
Mr. & Mrs. Paul Amadon, New Bedford MA
Joanne Ashley, Bismarck ND
Grace Astle, Danville VT
Betty Pratt Baril, Hyde Park VT
Peace & George Baxter, Yardley PA
Emma Bean, Peacham VT
Helen Bogardus, Wells River VT
Ruth E. Bryan, St. Johnsbury VT
Sean & Denise Burns, Hampton NH
Robert & Rose Carlson, Phoenix AZ
Denise Caron, St. Johnsbury VT
Julie Charron, Danville VT
Raymond & Linda Clouatre, Danville VT
Mr. & Mrs. Ray Collins, South Royalton VT
Jacob Conrad & Anne Reddington,Venice CA
Dwight A. Davis, East Burke Vt
Richard & Nancy Diefenbach, Danville VT
Jan C. Esden, Columbus OH
Aline Faris, Groton VT
Ann Flight, St. Johnsbury VT
James Flynn, St. Johnsbury VT
Carol Fournier, St. Johnsbury VT
Steve Galandzi, Pembroke MA

Bill & Kim Gilding, St. Johnsbury VT
Gregory A.Guest, St. Johnsbury VT
Gertrude Hale, Hardwick VT
Ben & Rosalie Harris, St. Johnsbury VT
Lorna Higgs, St. Johnsbury VT
Everdene Hoffman, St. Matthews SC
Karl & Janice Jacobson, Hubbardston MA
Myriam Jacopille, Brookline MA
David & Beth Kanell, Waterford VT
Cobleigh Public Library, Lyndonville VT
Carol Ketcham, Newark VT
Judy Kurtz, Concord VT
Morris Lamore, Derby VT
Maurice & Thelma Laplant, Lyndonville VT
Betty Larrabee, Hardwick VT
Theresa M. Lesperance, Concord VT
Jean & Mel Low, Rye NH
Allen Martin, Orford NH
Barbara Mathews, Waterford VT
Beverly D. McCann, Lyndonville VT
Roderic McLaren, Lenox MA
Karen Montgomery, St. Johnsbury Center VT
Marcy L. Myers, Newport News VA
Bob & JennNixon, Danville VT
Ernest Osterman, CallawasIE Okatie SC

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

New North Star Subscribers and Renewals

Please let us know if you don’t want your name published as
a subscriber of The North Star.

Limited number of back issues are available for the previous 
12 months. Get them for $1.50 per copy at The North Star of-
fice or send $2.50 each and we’ll send them to you.

Name

Address Apt. No..

City State Zip

Name

Address Apt. No.

City State Zip

YOUR NAME

ADDRESS APT.  NO.

CITY STATE ZIP

Where can I find 
The North Star

Monthly
Barnet Village Store

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

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

Cabot Village Store
Center Tower (St. Johnsbury)
Coles Market (Lyndonville)
D&L Beverage (Greensboro)

Danville Inn
Diamond Hill (Danville)

East Burke Market
Green Mt Books (Lyndonville)

Hastings Store (Danville)
Horizons Deli (St. Johnsbury)

Joe's Pond Country Store (Danville)
Lyndon Freighthouse
Lyndon Mobil Mart

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

NVRH (St. Johnsbury)
Paul's Whistle Stop (McIndoe Falls)
Petty Co Junction (St. Johnsbury)
South Walden Store (Walden)
St J Mobil (St. Johnsbury)
St. Johnsbury Food Co-op

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

West Barnet Quick Stop
The White Market

Galaxy Book Store (Hardwick)
Willey’s Store (Greensboro)

Contact us about selling 
The North Star Monthly

in your store:
(802) 684-1056

info@northstarmonthly.com

Haven’t heard
from your 
neighbors 
in a while?

Take ’em 
a copy of 

the North Star...

... or let us send it.

The North Star 
Only $16 

Or Send a Year 

to Yourself.



4 APRIL 2010 THE NORTH STAR MONTHLY

This amazing behavior encourages a bonding
response by the parents that fosters their nurtur-
ing instincts. For the mother, this moment of
recognition and acknowledgement is particularly
significant — the meeting of an intimate stranger,
felt but not seen for nine months. This bonding
response has fostered the survival of our species
whose young are so dependent for a compara-
tively long period of time.

For most of us, the human face and voice are
the earliest ways we recognize our family and
friends. We learn to read moods and unspoken
messages by changes in their facial expressions.
As we grow older, we study our own faces in a
mirror and observe the changes as we mature. In
Western society, so much emphasis is placed on
the appearance of the face that major industries
have grown up to provide enhancing beauty tech-
niques, make-up, or plastic surgery to re-form
parts of a face that the owner may consider ugly.
The human face and body have become com-
modities in the fashion and film industries.

The disguising of the face provided titillating
entertainment in the masked balls of the 17th and
18th centuries. Costumes and masks have been
used by many human societies in religious and rit-
ualistic ceremonies. Children know the delight
and power of putting on a mask at Halloween
and temporarily changing into someone or some-
thing scary, funny or powerful. Masks and facial
disguises are often used in violent crimes and es-
pionage. Even reflective sunglasses can act like a
mask, intimidating and providing a barrier to di-
rect communication.

A recent Public Television program about sur-
gery gave me another view of the importance of
the human face. Reconstructive surgery on the
human face has been practiced since the 1700s.
The first attempts were used to combat the rav-
ages of venereal disease on the noses of affected
people. Various types of implants were used to
support the nasal area. Most of these were not
very successful and were short lasting. Later, wax
injections were used to enhance the facial ap-
pearance of some society ladies. These were un-
successful in the long term as the wax migrated
from the injection sites, causing painful condi-
tions that were irreversible.

Facial reconstruction became very important
after World War I. Many soldiers suffered horrific
damage from shrapnel and gas attacks. Many of
these men were completely unrecognizable and
the resulting rejection by others led to terrible de-
pression. This encouraged the development of
modern facial reconstructive surgery. Today, this
medical art has progressed to cases where com-
plete facial grafts can be made from a brain-dead
donor to a person whose face has been destroyed
by a major accident. The first successful facial
graft of this type was performed in 2005 in
France on a woman whose face had been devas-
tated through the attack of a vicious dog.

The English language demonstrates the im-
portance of the face in our lives. There are many
common phrases that mention the face: let’s face
it; face up to it; on the face of it; face to face; put
on a happy face; in your face. Hymns, poems, mu-
sical plays all speak to the significance of the face.
Oscar Wilde’s novel, The Picture of Dorian Gray,
centers on a man who, having sold his soul to the
devil in order to preserve his good looks, sees his
portrait change as his real life becomes increas-
ingly depraved.

So why do some cultures hide the face, espe-
cially the female face? We are told that religious
laws require this and yet, for example, neither the
Bible nor the Koran demands it. In the Bible sev-
eral Old Testament books refer to women wear-
ing or putting on veils, often to conceal
themselves, but not by religious demand. The
Koran does not require veiling in everyday dress
by religious law. It does provide guidelines for
modest dressing that can include covering the
head and avoiding low cut or revealing dress, but
wearing head covering in a hot, desert climate is
normal practice, predating the Koran by thou-
sands of years. Moslem women and men are both
expected to dress modestly, but modesty has been
pushed to the limit for women in some funda-
mentalist Moslem countries where complete veil-
ing is enforced by law. In other Moslem countries
this is not the case. The issue of veiling becomes
significant where old customs and dress collide
with modern ways of life, as in France, the
adopted home of many Moslem immigrants.

Recently the French government began for-
mulating a law, due to be enacted by the end of
this year, banning the wearing of the niqab, or full
body veil, on public transportation, in hospitals,
universities, job centers, post offices, banks and
other public offices. In truth the reasons for ban-
ning this dress are many, some political, some na-
tionalistic, but some are practical. Clothing that
impedes face-to-face contact in a business or pro-
fessional transaction can present difficulties for
all involved. Heavy veiling also impedes periph-
eral vision in busy traffic and is a safety issue for
veiled women pedestrians and drivers.

A well-known French Moslem entertainer re-
marked, in criticizing the controversial new law,
“People going down this street are racists… It
disgusts me that they are laying down who are
good French and who are bad French. France has
a new face which strangely resembles my own
…” The irony of this remark is that his face,
open for all to see, clearly demonstrates his point,
unlike the invisible faces of his veiled, female
friends and family!

Our face is how we greet the world, wrinkles
and smiles, eyes wide open, ready to interact and
enjoy new experiences. No wonder that, from
birth to death, face to face interactions are those
we remember most of all.

On the face of it
BY ISOBEL P. SWARTZ

Ababy is born and, after taking its first breaths, its eyes open and search for a
face. This fundamental, spontaneous reaction is an innate trait of our species.
Newborn infants will choose to focus on the pattern of light and dark shapes

of the human face over all other patterns presented to them.
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April with Promise
By Gordon Tallman, Hyde Park

Then along comes April
With promise extended

Promising hope
That winter has ended

We revel in
Anticipation

Of  freedom from
Long Hibernation

Suseptable
To April’s spell
Winter worn

We’re an easy sell

Then an ominoius feeling
Fills the air

Shed not the robe
Buyer beware



It was wonderful, and maybe we’ll repeat the
pleasure here at home once in a while. The only
surprise was to come home to no snow.

Where to go for a vacation in February to keep
warm and enjoy the sun and sea? Our dilemma was
resolved by Barbara and Brendon Bernard from
England, the daughter and son-in law of  our very
good friends, Bill and Anne Allen of  Wheelock.
They were taking Bill and Anne to Puerto Rico for

two weeks, and encouraged us to tag along.
Puerto Rico is part of  the United States and is

a self-designated democratic commonwealth, as are
Massachusetts and Pennsylvania. Its residents are
American citizens, but they have no vote and pay
no United States taxes. We were told that there
would soon be another national vote on whether it
should become a state.

We were very fortunate. Brendon and Barbara
had made all the plans, including our lodgings, and
transportation. All we had to do was sit back and
enjoy whatever they wanted to do, and pay our
share of  the expenses. We had two weeks with no
responsibilities, and plenty of  time to sightsee,
swim, drink, and relax. We even played bridge for
the first time in many years.

We had been in San Juan, Puerto Rico’s capitol,
about 45 years ago when we were en route to the
Virgin Islands with our four small children. From
what we could see of  the city then, it seemed to be
poor and untidy. We were relieved to take the small
airplane over to St. Thomas. Today San Juan is a
thriving city with many high-rise buildings, shop-
ping centers, and all the services of  an industrial
and vacation metropolis.  

It was dusk when we finally left for Mary Lee’s
by the Sea, a small ocean side resort in the south-
west about 80 miles from San Juan. After shopping
at a super market we finally arrived at about 10 p.m.
Unfortunately, we were greeted with a temporary
power outage, so we had to unload and unpack as
best we could with the help of  a flashlight.  

During the first several days there were at least
three more temporary power outages, with all the
inconveniences associated with a dysfunctional air
conditioner, microwave oven, refrigerator, and
three large fans. To offset this irritation, there was
excellent swimming in the very warm ocean at the
public beach, and we found a nearby resort hotel
for a delightful Sunday dinner.   

One day we took a ferry ride out to a small is-
land filled with mangrove trees and small beaches.
There were many small birds hopping around,
reminiscent of  beaches in Florida.

One never knows whom you might meet on a
trip like ours. A retired doctor and his wife from
England were on a trip around the world in a 50-
foot sailboat. They will do it in stages, and proba-
bly take at least five years to complete circling the
globe. When Brendon was talking with the doctor,
he learned that they lived within a mile of  each
other in London!

Most people living on the island have a Span-
ish background, and many do not speak English.
We couldn’t have a conversation with several of  the
men working at Mary Lee’s. Road signs are in Span-
ish, and all mileage signposts are in kilometers.

We visited several cities. San Germain was par-
ticularly beautiful with its old churches. Ponce,
sometimes called the Paris of  the south, was large
enough so that it operated a small bus line to drive
tourists around the city. A highlight was an area
with many small red houses built by the city in
which firemen lived many years ago. Imagine my
surprise when a saw a Payless shoe store like the
one at the Green Mountain Mall. Burger Kings
were everywhere, but only a few McDonalds.

It was very hot much of  the time, but it did
cool off  at night. In the middle of  one afternoon
I took a half-mile walk to see some gorgeous flow-
ers that lined a highway. I was not tempted to walk
again. This land at sea level is literally a dry and arid
desert with the plant growth associated with one.
However, a drive up into the nearby mountains
provided a cooler environment with many sharply
curved roads and stunning views. Even though
Brendon had done most of  his driving in England
on the left-hand side of  the road, he was a skillful
operator of  our six-passenger Kia vehicle under
very challenging conditions.   

We enjoyed the accommodations and people at
Mary Lee’s. We didn’t let the events of  the first few
days spoil our vacation. After all, we were there to
enjoy each other, the ever-present sun, sea, and
swimming, and we really did!
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A memorable getaway
BY JOHN DOWNS

Perhaps for the only time in our lives, Virginia and I lived for two weeks with no
television, newspaper, radio, or computer available. We told ourselves we
wouldn’t miss much news of  importance, and we were right.
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A Bontoc warrior patriarch sits in front of his badges of honor,
the five skulls he took long before in combat with neighboring

tribes.  A young man could neither marry, nor be accepted, in his
tribe without taking a head.

Trolling the Internet, I came across a pic-
ture of  an Igorot dressed in T-shirt and
blue jeans and wearing lightning-slashed
Nike sneakers. He was talking on a cell

phone. Stunned, I realized I’m a lifetime away
from the world of  my youth. For me, an Ameri-
can youngster living in the Philippines in the late
1920s and 30s, mountain-dwelling Igorots were a
sturdy, headhunting warrior people largely unaf-
fected by Western intrusion. Their inborn dignity
and reserve made them much more interesting
neighbors than iconoclastic lowland Ilocanos and
Tagalogs, who populated our town.                                                                                                                                                                                                                               

But Igorots couldn’t be missed on market days as they
straggled down from the surrounding hills — bare-
skinned men wearing scarlet G-strings, knotted and
hanging knee-length front and back. Some sported pill-
box caps of  woven fiber, decorated according to the
wearer’s marital status. An occasional dandy wore an un-
buttoned military jacket discarded long before by a Span-
ish-American War soldier hurrying home. A young blade,
conscious of  his warrior role, might spurn adornment
and carry spear, shield and perhaps a shining head axe
gracefully curved to fit a trophy victim’s neck.

Women’s finery consisted of  a dark-colored striped

skirt and, rarely, a matching blouse wide open in front.
Shell necklace and brass bracelets added to their charm.

They came rain or shine. Igorots never seemed to
care about the constant downpour of  the rainy season,
shielding themselves with capes of  spread-out cane
leaves.

They were true mountain people, tough, resilient and
able to trot up and down precipitous slopes, never out
of  breath. Splayed toes of  their broad feet gripped every
hostile surface. I wondered if  their soles were as tough as
shoe leather—-probably tougher, I decided.

In 1927, we came to live in the remote, small moun-
tain town of  Luzon’s Baguio, established not long before
as the American Governor General’s summer capitol. It
is now Baguio City with an unbelievable population of
300,000, an airport, university, industry and tourist ho-
tels. Perhaps some Igorots still attend today’s Sunday
market, now held in a huge mall-like building. They are
likely clad in Western attire as the web photo showed.
But I bet they won’t be smoking crudely wrapped, fero-
ciously rank, foot-long cigars kept going for a week,
cached between smokes in sheltered tree crotches. Nor
would they bring dogs to market held at length on bam-
boo poles, dismal animals destined for the barbecue pit.

Such scenes were uncomfortable to a Western boy,
yet they were so time-honored among indigenous peo-

ple that my concerns were short-lived. Not my mother’s,
however. As a militant member of  the Humane Society
of  the United States, she routinely stopped Igorots on
the trail to berate them for carrying squealing, trussed-
upside-down pigs and dragging those brown, skinny,
woebegone dogs. Her official enameled HSUS badge suf-
ficiently impressed the native folk to avoid being trussed
up herself  and taken away. The effect of  her efforts
lasted only until she was out of  sight, after which pigs
and dogs were quickly roped and taken to market.

I attended Brent School on the outskirts of  Baguio,
an American institution with a maintenance workforce
of  Ilocano and Tagalog lowlanders, and a few Igorots
serving as gardeners.

Yet, this had once been native Igorot land. By the
time we arrived, most of  them lived out of  town, their
generally unaffected tribes stretching back into the hills.
The entire cordillera region was their ancestral homeland,
hence the name “Igorot,” meaning “mountain people.”

Malays were among the first to arrive in the Philip-
pine archipelago around 10,000 years ago, long after the
much earlier Negritos had occupied the islands. Succes-
sive waves of  Malays pushed previous ones inland, even-
tually into steep mountains where agriculture was
difficult if  not impossible. They became the Igorots.

Like all Malays, Igorots were primarily rice-eaters, but
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rice is normally grown in low-
land paddies. With almost no
level places in the cordillera
where they now lived, over
2,000 years ago these resource-
ful people began constructing
horizontal rice terraces on pre-
cipitous mountainsides. It was a
formidable undertaking that re-
quired leveling entire moun-
taintops to collect enough
rainwater to channel down the
layered steps from one flooded
terrace to the next. The scope
of  the terracing grew over
many centuries until its
grandeur now awes jaded trav-
elers who have visited Egyptian
pyramids and other wonders.
When I first saw how entire
mountains had been sculpted, I
could not believe it had been
done by hand and not with
heavy machines.

A number of  tribes con-
structed rice terraces, none
more impressive than those of
the Ifugao in Banaue. Modern
hydraulic engineers are aston-
ished by their methods of  regu-
lating flow, their practical use of
fluid dynamics and effective
erosion control. Each moun-
tainside drainage system al-
lowed a thousand vertical feet
of  rice terraces to receive a reg-
ulated amount of  water in
which the staple aquatic grass
could grow. That some terraces
have been in use for over a
thousand years reveals an effi-
ciency rivaling anything in the
Western world.

I remember looking across
a deep valley at the opposite
mountain wall with its rank
upon rank of  stepped terraces,
each at a different elevation
from others. I’d watch tiny ant-
like figures of  Igorots, men and
women, moving along those
narrow paths from one level to
another. They attended not only
the planting and harvesting of
rice, but constantly maintained
precise water levels by increas-

ing or damming the flow from
one terrace to another.

Inevitably, cultural differ-
ences emerged. Separate Igorot
tribes not only developed dif-
ferent ways and distinct dialects,
but hostilities arose. Warfare
was not a matter of  gaining ter-
ritory, nor did it have much to
do with capturing individuals
and property. Instead it was a
matter of  pride, of  righting a
wrong, almost an impulsive
“need” to enter periodic com-
bat. The taking of  a head was
the climax of  action, and a war-
rior acquiring such a trophy im-
mediately became an important
figure in his tribal community.

Certain tribes engaged in
headhunting more than others;
the Kalinga were prominent in
this—I have a Kalinga head axe
given me by a supposedly re-
formed headhunter, its decapi-
tating edge still razor-sharp. I
learned to identify tribes by the
shape of  their head axes:
Kalinga’s were long and narrow,
almost surgical in appearance,
whereas Bontoc axes were
broad and business-like. All had
a long spur to the rear that I un-
derstood was to fix the axe
blade upright in the ground.

Several major tribes could
be reached on horseback from
Baguio. Most were very iso-
lated, some not yet accustomed
to Western intervention, a cou-
ple hostile and warlike. We
chose our trips with care, my fa-
ther going places I was not al-
lowed—but I managed pretty
well.

We were privileged to attend
an occasional Igorot cañao (fes-
tivity) that might last for days.
Each tribe had its own cere-
mony and special dances, a few
of  which I learned well enough
to repeat with steps and sym-
bolic gestures. 

We lived in Benguet coun-

Top left, a Bontoc warrior with head axe, war spear and shield. The disk on his waist is a large shell and
his armlets are boars' tusks and tail bristles. Top right, Kalingas were the most formidable of all Igorot
tribes. These young warriors are only carrying bolos (large knives), but clearly they are men you would
not want to offend. Below left, an Ifugao warrior with distinctive turban, tasseled g-string and brass wire
leg ornaments. Below right, a Veteran Bontoc warrior with long-bladed war spear. Hunting spears have
short barbed blades.
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try, not far from the Bontoc bor-
der. Benguet dances might in-
volve a hundred men and women
performing their separate steps
in large rings. They danced to the
rich-throated sounds of  ganzas,
large hammered brass gongs.
Nose flutes provided a gentle
inter-dance reprise. (I still play
my nose flute a little, but lacking
flared nostrils cannot bring out
its full haunting sound.)

The once-warlike Bontocs
were known for their intricate
courtship rituals. Greatly in-
trigued, we boys were never wit-
ness to the private goings-on
that took place in large residen-
tial huts. Even if  what we heard
from older schoolmates had
been embellished, pantomime
dances we watched Bontocs per-
form fanned our interest.

Ifugaos, also historically war-
riors, were the great terrace-

builders of  Banaue. Proud of
their extraordinary accomplish-
ments, they preferred not to
think of  themselves as Ig-
orots— hoi polloi—although
that was their heritage.

Of  all the Igorots I knew as
a boy, I felt uneasy only with
back-country Kalinga, until re-
cently the foremost headhunters.
Handsome and powerful, they
seemed to look longingly at my
slender neck.

Kalingas and nearby
Apayaos were guided in their
daily lives by spirits that also di-
rected their headhunting forays.
One of  my Bontoc Igorot
friends, Peter Peron, told me
one could never be sure of  the
Kalinga. And the Apayao, it was
known, were the last holdouts
against the American constabu-
lary, never having been con-
quered in four centuries of
Spanish occupation.
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Peter Peron, an educated,
dignified man in his thirties,
taught me how to ride and care
for my horse, a native pony my
father bought for 14 pesos (7
dollars). I envied, but never was
able to match how Peter sat up-
right on his horse, seemingly de-
tached from the galloping
creature beneath him. When my
horse bolted, I was all over the
saddle, bouncing in rhythm.

Exploring trails far into the
heavily wooded hills, I’d come
across Igorots on their way to
market or moving between one
settlement and another, banging
devil sticks against their wrists to
ward off  evil. They were a proud
lot and seldom showed surprise
at a young Westerner riding in
their midst, but never resent-
ment. I’d get smiles from the
young ones and once burst out
laughing when I came across a
group of  young men decorating
mid-road carabao (water buf-
falo) “pies” with flowers. Be-
cause the herd of  carabao had
been large, those big, flower-be-
decked piles of  manure
stretched into the distance. It
was one of  the few times Igorot
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in the heart of
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humor (or sense of  beauty) was
apparent to an interloper like
myself.

My father, Harold, traveled
extensively in Igorot country
meeting men and women of  var-
ious tribes. A few feared his
camera would capture their
spirit, but most submitted will-
ingly to his friendly overtures.
His hundreds of  photographs
recorded an unspoiled world
that no longer exists.

One photo catches an old
warrior resting outside his hut,
the group of  skulls above his
head proving his eminence in
the village. An Igorot youth
could not marry until a head had
been taken, after which he was
accepted into the community.
Another picture, too gruesome
for publication, shows a freshly
severed head on the ground in
front of  a celebratory barbe-
cue—of roast dog.

The Igorots in their natural
state were a proud and inde-
pendent people. Rubbing up
against the Western world
caused consternation on both
sides. On one occasion an Ig-
orot came to town and was told
it was possible to ride in one of
the small Opel taxis. He did so
and was taken to see the sights,
after which the lowland Tagalog
driver let him off  in the center
of  town and indicated payment
in sign language, since they
couldn’t converse in a common
tongue. The Igorot had no
money, so he did the only sensi-
ble thing to avoid an argument:
he took out his bolo and killed
the man. Later he was incredu-
lous and saddened that the au-
thorities took him away from his
everyday life and put him behind
bars.

Another event took place
nearby. An elderly American vet-
eran of  the Spanish-American
War had gone into the hills after
the war, married an Igorot
woman and lived a full and

happy life. They were blessed
with several children. In his old
age, he decided to return to his
American birthplace to die and
be buried. A tearful and affec-
tionate farewell with his family
was too much for his sons to
bear. On the trail down the
mountain, two of  them inter-
cepted their departing father,
told him how much they loved
him, and killed him so his spirit
and his mummy would be with
them forever.

I was once privileged to visit
a remote Igorot mummy cave
with fellow Boy Scouts. We were
reverent in this sacred place,
awed by the smoked figures sit-
ting in fetal position in bamboo
frames. Some seemed to be
yawning, others singing silently.
We looked and tiptoed away. Are
they still there?

A town north of  us, Sagada,
went one better with coffins sus-
pended like giant cocoons across
rock cliffs. I was told some of
them were centuries old, but I
never saw one in disrepair.

Death was an integral part of
life for the Igorot. For those liv-
ing near Baguio with its early
20th Century technology, this
oneness could be preserved. I
once passed a family group of
several generations dressed in
trouser-less finery, affectionately
surrounding a recently deceased
patriarch seated in a chair, for-
mally attired with his hair neatly
combed. Baguio’s lone profes-
sional Filipino photographer
was recording the scene for fam-
ily posterity—and never more
permanently than in my mem-
ory.

The Igorots of  my distant
youth, emerging with pride and
determination into an unfamiliar
world, must be respected for
their adherence to traditional
values in the face of  change. I
hope they have fared well.

I am lucky to have known
them.
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Surely, by April you will be able
to open them and, as Maw used to
say, “Let in some fresh air.”

I recently read an article on
spring cleaning by our Pilgrim
mothers. Graphic description of
the accumulated filth and stench of
their spartan households made
Maw’s house seem spotless in com-
parison. But by spring Maw had
had enough of wood and pipe
smoke, being confined to the two
small rooms heated by the furnace
and the kitchen when the cook
stove was going. There was the dirt
tracked in from outdoors. And on
the stairs, the one out in the shed in
the ell and the other from the up-
stairs bedrooms to the front hall,
were piles of stuff either to go up
or down “when we get around to
it.” In other words, it was time to
“hoe out.”

“Hoeing out” was what girls
were good for. We took magazines
up to the hired man’s room, squir-
reled away our own goodies, put
empty syrup cans on the stair shelf
beside Dad’s Westerns, and moved
outgrown clothing to the rag box in
the hall closet. All kinds of goodies
came to light, sometimes even the

Christmas ornaments. We opened
the hall door and swept down the
stairs for the first time in months.
We’d mop the stairs when warmer
weather came, we told ourselves at
the end of a day of “hoeing out.”

Our Pilgrim mothers “hoed
out” dirt-packed straw and swept a
sand pattern over their floors,
which were not boarded in the ear-
liest times. Their stairs were ladders
to a loft. Curtains and windows
were luxuries yet to come. After a
hard day’s cleaning, Dick’s grand-
mother, Mary Craig, once said,
“Blessed be nothing!”

A lot of chores had to wait for
warm weather. Washing curtains,
especiallyMaw’s lace ones in the liv-
ing room, required a good drying
day. Some years those days never
came, and the curtains had to wait
until fall. Maw cleaned house on
top of her other chores, and as the
years went by, she had less and less
energy for any extras.

Maw cooked and heated water
for laundry on a wood burning
stove, not over fires in a fire place.
Maw remembered what it was to
scrub floors with soft soap and
how the lye took the skin off a

woman’s hands. And she appreci-
ated not having to make soap. She
could buy what she needed. Rinso
and good old FelsNaptha took care
of most soiled clothes and greasy
floors.

Dad was thoughtful about tak-
ing off his boots in the shed, out-
side the kitchen door, so he didn’t
track manure into the house as
some farmers did. Maw said our
house didn’t have to smell like a
barn. Dad also hung his barn
clothes in the shed except in the
coldest of weather. If the eau de
cow and little girls became too loud,
Maw could always put some cloves
on an ash shovel full of coals and
walk about downstairs. But still,
when Maw could open the win-

UUpp  oonn  tthhee  FFaarrmm  EEaarrllyy
SSPPRRIINNGG CCLLEEAANNIINNGG

BY LORNA QUIMBY

dows and doors, wipe down the
wall paper, wash the woodwork and
sometimes even the wide uneven
floor boards, the downstairs
smelled and looked better. 

We girls were supposed to do
our own rooms, and I usually spent
most of  spring vacation rearranging
my furniture—the small commode,
my bookcase, and a wooden box
full of  games and scrapbooks—
sweeping down cobwebs and trying
to scrub creosote off  the floor by
my door. The stub chimney for the
furnace stood in my room. There
were a couple of  enameled basins,
too chipped for any other use, to
catch the creosote that dripped
from the chimney. No matter how
many waters I used, there was al-

ways a lingering acrid odor. (In an-
other week or so, I’d shift my bits of
furniture back to their original spot.)

I never realized how lucky I was
compared to a small Pilgrim girl.
She had to share a corn-husk filled
pad on a trundle bed with her sis-
ters and brothers or pallet in a loft.
My room was warmed by the
heated air that rose through a stove-
pipe hole in the floor. I, in my flan-
nel pajamas, could keep warm all by
myself, under the quilts and blankets
on my firm cotton-stuffed mattress.
But we both, after a rigorous spring-
cleaning day, would nestle down in
our clean beds, in a good-smelling
room and enjoy the virtuous feeling
that a New England spring cleaning
brings.

April is a good time to clean house—at least, in
northeastern Vermont. By then you can remove
the draft excluders at the foot of  your old doors.

It may even be possible to wash windows.
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• Centering Pregnancy program 

(pregnancy and childbirth education)
• Ultrasound assessment
• VBAC (vaginal birth after cesarean)
• Reproductive health care 

(Implanon and Essure)
• Tubal ligation
• Wide variety of pain management 

options in labor, including epidurals
• Gynecological care
• Infertility evaluation and treatment
• Adolescent gynecology
• PMS treatment and counseling
• Menopause treatment, holistic 

and traditional
• Abnormal pap tests, evaluation 

and treatment
• Pelvic pain
• Fitting services for breast prosthesis 

and mastectomy bras
• Laparoscopic and vaginal hysterectomy
• Endometrial ablation
• Prolapse surgery

A combined knowledge 
of over 150 years. 

Our focus is wellness.

the obstetric, 
gynecology & midwifery
practice of
Elaine Paul, md
James Cahill, md
Karen Kenny, md
Mary Ready, md
Sue Hoffman, cnm
Anea LeLong, cnm
Megan Haygood, fnp
Margaret Rowlett, arnp

Trust. Listen. Honor. Respect.

To schedule an appointment, 
please call 802 748-7300
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Apr. 2, 2009
A muddy, wet start to April. Our road is

losing its frosty, stiff  covering and turning
to liquid, rutted ooze. The town is out
grading, but it’ll be a while before the road
settles in again. The sun is playing hide and
seek with the morning mist that thickens
and thins, as clashing warm air rises up
against the cold packed snow. Meanwhile
robins are out spreading the good word
that spring is in the making. A downy
woodpecker is enjoying seeds from the
suet. Hopefully the birds will finish off  that
cake before the hungry bears come out of
hibernation. That’ll be the last of  the suet
until next winter. Crocuses are in bloom in
the receding snow by the Pope Library.
Our vernal stream is gushing and glisten-
ing in the afternoon sun. The thermometer
shows 60°. A few day lily shoots have ven-
tured above ground, responding to the
warming soil.

Apr. 5, 2009
We had some very white April showers

overnight, covering all those bare patches
with a blanket of  snow. Globby white
“blossoms” cling to the trees. A russet tint
on the tops of  the branches is the only hint
that this is a spring snowfall and not the
middle of  winter. A flock of  wild turkeys
waddled across the back yard but quickly
headed into the woods for shelter. One
hopeful male gave his tail a brief  fanning.
The sun is making a weak attempt to shine
through, highlighting white branches
against a steel gray sky.

Apr. 11, 2009
After a setback into winter, we’re con-

tinuing forward on the calendar. A neigh-
bor was out on his lawn tractor raking the
dried grass and sending up a welcomed
aroma of  awakening earth. A hint of  grass
clippings added to the vernal bouquet.
Green shoots are poking through down in

the wet areas, with small leaves appearing;
unfolding marsh marigolds in the making.
Lush green moss on boulders and decay-
ing logs leap out in the otherwise brown
debris left by the melting snow. Robins are
more prevalent in flocks now, not just the
brave first few to arrive.

Apr. 12, 2009
24° with light snow flurries. Happy

Easter. We seem to take one step forward
and two backwards. I refuse to be discour-
aged and plan to repot some of  my veg-
etable seedlings today. I’m trying bok choy
this year and the sturdy stalks look ready to
get out of  their germinating pots and into
something more substantial. Well the snow
picked up some momentum and actually
stayed on the ground. I guess in northern
Vermont, people color Easter eggs so they
can find them in the snow.

Apr. 17, 2009
It’s been a perfect week for working

outdoors; lots of  sunshine and mild temps.
The wind has picked up considerably today,
bringing clouds and a feeling of  colder
weather in the making. I turned the garden
yesterday, and Jeff  dug out a swatch to
widen it an extra foot. We’ve done well
with raking stones back into the drive.
Shoots and leaves are beginning to sprout:
tulips, lilies, primrose, poppies and lupine.
The ground must be warming up. Snow
still hangs on in the field and woods as well
as by the house where roof  snow has ac-
cumulated. The White Mountains continue
to live up to their name.

Apr. 21, 2009
Gentle April showers are greening up

the fields and swelling the buds on the
lilacs. It’s only 39° so a bit chilly to be too
encouraging. I did manage to line dry our
sheets yesterday, compliments of  the wind,
not the sun. It did feel good though to be

able to hang out the wash even as the snow
lingers on. We picked up our first gallon of
2009 syrup. B is our preference since we
use it mostly for cooking and want the rich
maple flavor, not so much the sweetness.
Slowly but surely we’re putting winter be-
hind us. The snowshoes are stored away
and my winter boots are out of  the mud
room but close at hand, just in case. The
snow shovel is still hanging by the door but
the rest of  the mud room has had a good
cleaning and is in spring mode. My indoor
gardening continues with several dozen
seedlings in yogurt pots, filling up the so-
larium windows. Hopefully I can start
using the cold frame in a few weeks. Basil
is all that remains in their original small
sprouting packs. They always seem slow to
take off. Salad thinnings from all are good,
concentrated flavor of  what’s to come.

Apr. 24, 2009
Bright sunshine and 64°.  A very wel-

comed change from yesterday’s 30’s, tex-
tured rain and hail. The White Mountains
have a fresh mantle of  snow. Wood frogs
are “quacking” so the muck must be warm-
ing up. I even had a quick froggy view,
spread-eagle on the surface before he dove
for cover. Flickers are back aerating the
ground.

Apr. 26, 2009 
High of  82° yesterday and that was up

on the hill. It was a brief  window into sum-
mer, with record breaking highs through-
out the state. I did a first weeding in the
asparagus bed and added some manure.
Today’s gentle rain is helping to percolate it
down to where it’s needed. I took a walk in
the cooler woods. A few patches of  snow
remain. Trillium leaves with an occasional
bud were visible among the leaf  litter as
were trout lily leaves. One lonely delicate
yellow violet was in bloom. Several piles of
droppings show that the deer have been in

the woods as well. I walked as far as the
beaver dam that is now definitely defunct.
Gushing water breeches both levels of  the
dam. I guess the beaver have moved on to
alter another part of  the watershed. Peep-
ers added their shrill chorus as night set-
tled in.

Apr. 28, 2009 
After three days of  80°, sultry summer

weather, we’re back to the ups and downs
of  April in Vermont. Strong, blustery
winds are ringing in a change, along with
stormy, dark, dramatic clouds. The tem-
perature has already dipped 20 degrees.
We’ve put in most of  the screens to open
windows but will need to double latch
them again. After all, we’re not even
through April yet. Some of  the trees that
were fooled into flowering will have a
frosty shock coming.

Apr. 30, 2009  
We’re ending April with lots of  spring

green: bright green fields, softer pastel
shades in the first leafing of  the poplars.
Fuzzy green fiddleheads are up amongst
the spotted green trout lilies and darker
green trillium leaves. Emerald green moss
is the showiest green of  all. Yellow is close
behind with waxy marsh marigolds just be-
ginning to open and paler trout lilies nod-
ding their singular flowers. Forsythia is in
bloom even at our elevation. Reddish flo-
rets on the swamp maples color the hills,
bringing on Vermont’s “other foliage sea-
son”. Deer have moved back into the
woods now that most of  the snow is gone.
We scared up two single deer at ponds; one
along the logging road in the watershed
and the other just off  of  Walden Hill Road.
It’s been a basically warm, very spring-like
April. A rare treat to have an early spring,
with days like these often hard to find in
May. Even my garden is ready, “Moo Doo”
and all.

Walden Hill Journal with Jeff  & Ellen Gold

MMAAYYOO’’SS
GGLLAASSSS � SSEERRVVIICCEE

•• TTaakkee  AAddvvaannttaaggee  ooff  NNeeww  TTaaxx  IInncceennttiivvee
•• FFrreeee  UUppggrraaddee  oonn  HHaarrvveeyy  WWiinnddoowwss

DDoouubbllee  LLooww--EE  AArrggoonn
•• EEaassyy  TTiilltt--iinn  SSaasshheess
•• 2200--yyeeaarr  WWaarrrraannttyy  oonn  GGllaassss
•• LLiiffeettiimmee  WWaarrrraannttyy  oonn  WWiinnddooww
•• FFrreeee  EEssttiimmaatteess

Vinyl Replacement
WINDOWS

744 Portland Street, St. Johnsbury, VT
(802) 748-8895 • (800) 286-6296
www.mayosglass.com / info@mayosglass.com

Give us a call 
or visit our showroom

Pumping should be at the very top of your
Spring “to do” list.... Call us soon.

MMAAIINNTTAAIINN  TTOODDAAYY
ttoo  aavvooiidd  ccoossttllyy  rreeppaaiirrss  iinn  tthhee  ffuuttuurree..

CCaallll  ((880022))  774488--99885588



Gadapee Family Sugarhouse
Larry, Kevin & Keith Gadapee. 
718 Calkins Camp Road, Danville, VT 05828.  (802) 684-3323

Pure Vermont maple syrup in a variety of containers from gallon to half pint jugs
and specialty glass. Also maple cream, maple sugar, maple jelly, maple granola
and maple candy. Vermont Seal of Quality. We ship. Visitors always welcome
when we are boiling. email:gadmaple@together.net. Stop by the Caledonia Farm-
ers’ Market in St. Johnsbury and Danville to visit us May through October.

Goodrich’s Maple Farm
2427 US RT 2, Cabot, VT 05647. (802) 426-3388 
Now tapping 33,000. Award winning Pure Vermont Maple Syrup in glass

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

Morse Farm Maple Sugarworks
Burr Morse
1168 County Road (Main St.) Montpelier, VT 05602. (802) 223-2740

Sweet things are happening on Maple Open House Weekend, March 26-28: Sugar
on Snow from noon to 4 p.m. (all three days), pancake & sausage breakfast on Sat-
urday from 8 to 10 a.m., eggs & hotdogs boiled in sap on Saturday and Sunday from
noon to 4 p.m. See the boiling and have sugar on snow-on-snow every weekend af-
ternoon March through mid April. Mail order, large gift shop, maple kettle corn
and maple creemees. www.morsefarm.com

Rowell Sugarhouse
Norbert & Gloria Rowell
RT 15 Walden, VT 05873. (802) 563-2756 

We have maple syrup, maple cream, maple candy, maple sugar, Vermont arts &
crafts including unique wooden bowls, antiques, gifts and more. Visitors welcome
to watch us boil in our modern sugarhouse and be sure to see our exhibit of an-
tique sugaring equipment.

Bragg Farm Sugarhouse
Doug & Barbara Bragg 
1005 VT RT 14 North, East Montpelier, VT 05651. (802) 223-5757

Located 1 mile north of East Montpelier Village on RT 14 N, five miles from Barre
or Montpelier. Traditional family-operated sugar house. Taste maple syrup and
walk through the woods where we hang 2,000 buckets. Award-winning maple
products, Vermont foods and gifts. Open daily 8:30-6:00. Sugar-on-snow served Fri-
day, Saturday & Sunday (Noon - 5 o’clock) through March and April. Try our
world’s best maple creemees.

Sugar Ridge Farm
Stephen & Diane Jones
566 Stannard Mountain Road, Danville, VT 05828. (800) 748-0892 

Pure maple syrup, maple sugar, maple cream, Vermont Seal of Quality. Available
at the farm or by mail. VISA & Mastercard accepted. Free Brochure. E-mail us at:
sugarridgevt@juno.com

Center Hill Maples
Alan Fogg
505 Barnet Center Road, Barnet VT 05821. (802) 633-4491 

Visitors always welcome. We suggest that you call ahead. All grades of Vermont
Maple Syrup, candy and sugar for sale. Take exit 18 off I-91, go 1.9 miles west to-
ward Peacham, then right on Barnet Center Road. Farm is 1/2 mile up hill on the
left.

Goss’ Sugarhouse
Gordon, Chris & Annette 
101 Maple Lane, Barnet, VT 05821.  (802) 633-4743

Pure Vermont Maple Syrup, all grades are available in a wide variety of con-
tainers. Also maple sugar, maple cream and maple-covered walnuts, peanuts and
cashews. Visitors always welcome. Please call ahead for boiling information and
road conditions. Products available at the sugar house or by mail. We ship any-
where. Please visit us on the Vermont Maple Open House Weekend, March 26-
28, 2009.  email:gossmaple@kingcon.com.

Pure Vermont MAPLE         PRODUCTS Available Here:

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

Sugar on Snow: “Sugar on Snow” parties have been a traditional spring-time favorite in Vermont for hundreds of years.  Sugar on Snow is made by pouring hot
maple syrup onto packed snow to form a taffy-like candy and is traditionally served with raised doughnuts, dill pickles and coffee. The pickles and coffee serve to
counter the sweetness of the maple candy. To make your own Sugar on Snow heat pure Vermont maple syrup without stirring to 233°.  Pour or drizzle (again with-
out stirring) the syrup immediately over the packed snow to form a thin coating. The taffy is soft, so the easiest way to eat it is to wind it up with a fork and enjoy.
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Ithink the perfect Easter
or springtime bread is
brioche. Brioche is an

amazingly light and delicate
bread with intense flavor. 

It is a deceitful bread, often
disguising itself  as a chocolate
filled pastry or a savory brunch
item stuffed with sausage or just a
plain bread longing for home-
made jam. The airy and fluffy na-
ture of  brioche belies the number
of  eggs and the sticks of  butter
used in its dough. It rises high and
is a beautiful sight for the cook
who retrieves it from the oven.

If  you think it is difficult to

make this French gourmet delight
in your home kitchen you would
be wrong. A normal kitchen stove
will cook a brioche to perfection. 

And, don’t be afraid of  the
butter and eggs, we are all ready
for this treat after the Lenten fast
or the winter season in the North-
east Kingdom.

Helpful Hints
Ingredients: The temperature

of  your ingredients is important.
Milk should be warm, but not hot
enough to kill the yeast (105 to
115 degrees Fahrenheit.) Eggs
should be at room temperature

and the butter should be very soft
room temperature but not melted.
The temperature of  the butter is
important because it will not inte-
grate properly if  it is too hard.

Time: Give yourself  enough
time to let the dough rise properly
at every stage. There is a lot of
yeast in this dough and it must be
given the time to work its magic
without leaving a too yeasty flavor
in the finished product.

Machinery: I use a fairly heavy
duty mixer to make this dough,
but you can make it by hand. This
recipe utilizes the mixer, but I will
try to give ‘by hand’ instructions

along the way. If  you really want
good ‘by hand’ instructions, Julia
Child in ‘Mastering the Art of
French Cooking – Volume II’
does a great job of  explaining
(with illustrations) how to make
brioche by hand. 

Brioche Dough
2 ½ packages active dry yeast
¾ cup warm milk
4 cups white flour (unbleached)
¼ teaspoon salt
½ cup sugar
6 eggs
¾ lb butter (very soft)

The Sponge Stage:
This stage is an important one

– it tames the yeast in this recipe. 
Combine the yeast and warm

milk in a bowl mix them until the
yeast has completely dissolved.

Add ½ cup of  the flour and
mix well. Set this mix aside to rise
for at least an hour. It will ferment
and a ‘sponge’ will form. Put this
sponge in the bowl of  your mixer. 

Mixing the Dough:
Add the salt, sugar, 4 eggs and

the rest of  the flour to the sponge
and using the paddle attachment
of  your mixer, blend on medium
speed until well combined. (By
Hand - If  you are going it by hand
use a heavy duty wooden spoon
and combine the above ingredi-
ents very well. It will take some
muscle.)

Add the remaining 2 eggs and
blend until very well mixed. 

Add the very soft butter grad-
ually into the mix until you have
incorporated it all and a smooth

but very soft dough has formed.
If  it is too liquid (like pancake bat-
ter) you can add a little flour to
make it more workable, but re-
member, the softness of  the
dough is important for this loaf.
(By Hand - If  using the ‘by hand’
method you will have to knead the
dough at this point – it takes some
flour on the surface and a scraper
to get this soft dough to behave
and incorporate the butter.  Some
bakers slap the dough down again
and again to complete this step.)

Put the dough in a bowl for
rising. 

Cover it and let rise at room
temperature for 3-4 hours.

It will be light and airy and al-
most tripled in bulk. Deflate the
dough gently, cover it and put in
the refrigerator overnight. After
spending the night in the cold, this
dough is ready to be deflated gen-
tly and formed into the many
faces of  brioche.

I give you a few ways to use
your brioche dough – but feel free
to get creative and make your own
version. I like to make one plain
and one stuffed item from the
recipe – so the recipes below use
half  the dough. Use the cold
dough right from the refrigerator
in all the following recipes and do
not handle it too much – the but-
ter will get oily.

Plain Brioche Loaf
You can shape this dough

many ways. The classic brioche is
made by putting 3 small balls of
dough in the bottom of  a fluted
brioche pan and one larger ball on
top. I prefer making a long loaf  in

Perfect Easter bread
No Small Potatoes with Vanna Guldenschuh

Mayo’s Furniture & Floor Covering
802 RAILROAD STREET • ST. JOHNSBURY, VERMONT � 802-748-8725

Hours: Monday-Friday 9:30 a.m. to 5 p.m. — Saturday 9:30 a.m. to 4 p.m.

Mayo’s Furniture
& Floor Covering

Savings you can
sleep on.

WE MAKE THE WORLD’S BEST MATTRESSTM

Savings you can
sleep on.

ALL SERTA MATTRESSES AND BOX SPRINGS

NOW ON SALE!
QUEEN SETS
SSttaarrttiinngg aatt

$395
Free

Removal

of Old
Bedding

FreeDelivery

GREEN MOUNTAIN BOOKS
Broad Street, Lyndonville, VT

(802) 626-5051
Open M-F 10-6 • Sat 9-5

Prepare for Your MAY FLOWERS During....

New GARDENING BOOKS Now in Stock

“Dedicated to your good health”

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

Tired after the
Long Winter?

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

Several of us here at the pharmacy
are using them and love them.
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a bread pan. You can even use a
muffin tin and roll three small
balls of  dough in each tin and top
with one more small ball on top –
remember to keep them small be-
cause the dough needs to rise.

Butter a bread pan. Take the
dough out of  the refrigerator –
deflate gently and form rectangu-
lar shaped pieces of  dough (each
about the size of  a deck of  cards)
and lay them in the pan on their
side as though they were slices of
bread.  Cover the pan and let the
dough rise at room temperature
about 1 ½ hours. It will puff  up
past the top of  the pan. Brush
lightly with an egg wash and bake
at 350 degrees for about 35 or 40
minutes - until the top is golden
brown and it has a slightly hollow
sound when you tap the loaf. 

Let it sit for a few minutes
when it comes out of  the oven
and then run a knife around the
edge to loosen it and turn it out
on a wire rack to cool. 

I find that brioche is not as
good hot from the oven as it is
when it has cooled completely.
After it has cooled you can peel
each slice off  without the help of
a knife. The slices that you origi-
nally put in the pan will pull right
off  the loaf. If  you want it warm
- heat it again in the oven. It is am-
brosia with homemade jam
slathered on the top. You can
toast brioche but I think it is bet-
ter warmed in an oven. 

Use this plain brioche in
French toast and bread pudding
recipes. It sounds decadent but it
is very delicious.

Chocolate Brioche
An interesting dessert or a real

tea cake

1 cup semisweet chocolate chips
½ cup chopped nuts (optional)
½ of your chilled brioche dough

Pre-heat the oven to 375 de-
grees. Butter a loaf  pan.

Roll the refrigerated dough
into a 7x15 rectangle. Spread the
chocolate chips and the nuts (if
you are using them) into the cen-

ter of  the dough and starting from
the short side, roll into a tight log
and pinch the seam to close it.
Place the log in the buttered loaf
pan – seam side down  -  put few
quick slashes across the loaf  (not
too deep)  - cover and let rise at
room temperature about 1 ½
hours. The dough should no
longer feel cool.

Brush the loaf  with a small
amount of  beaten egg for a nice
sheen and cook. Bake about 40
minutes – When the brioche is
golden brown take it out of  the
oven and run a knife around the
edges to loosen the loaf  and turn
out on a wire rack to cool com-
pletely.

Slice and serve with whipped
cream and a hot beverage.

Sausage Brioche
Serve this for lunch or on an

appetizer platter. It should slice
well after cooling.

¾ lb of your favorite coarse
ground sausage taken out of its
casing
½ of your chilled brioche dough 

Fully cook the sausage in a
medium sauté pan and discard all
the excess fat. Let cool before put-
ting it in the dough.

Roll the dough into a long rec-
tangle and spread the sausage fill-
ing down the middle. Bring each
side of  the dough to the middle
and pinch the seam down the cen-
ter. Form the dough into a circle
and loosely attach the ends. But-
ter a bundt pan and gently put the
circle of  filled dough into the pan
seam side down. Cover and let rise
for about 1 ½ hours at room tem-
perature. Brush with egg wash and
cook around 40 minutes in a 375
degree oven.

It should be golden brown on
top when cooked. Again, let this
cool before serving. You can re-
heat this brioche in the oven with
good results.

Serve with a salad for a light
meal or slice (after cooling com-
pletely) into rounds for an appe-
tizer plate.

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

MATTRESSES
OVER 40 DIFFERENT MODELS

Special Fi-
nancing
and
Layaway 
Plan

Adjustable
Beds in Stock

Come in for a comfort test.
MMeemmoorryy  FFooaamm  

LLaatteexx  //  IInnnneerr  SSpprriinngg

PRIMO

when they gather in huge flocks
in the spring, I wonder if  they
are just waiting for us to plant
the corn. More likely, they are
simply doing as the Native
Americans around here did at
this time of  year; old folks catch-
ing up on the news while the
youngsters go courting. A rural
tradition has been to break up
the celebration with a shotgun
blast.

When I got my first gun, a
beautiful .410 which I cherish to
this day, I ran outside, giddy with
joy, and bagged a crow which
had inadvertently made a low fly-
by at that very moment. Almost
immediately afterwards, I was
struck by an unexpected wave of
guilt, a feeling which I have sub-
sequently become more familiar
with. At about that same time in
my life, I was also caring for a
crow which a  camp counselor
had tamed. My job was to feed
it, which I loved doing. It was a
lot more witty and fun than, say,
a puppy, and in the years that
have followed my appreciation
of  the intelligence of  these crea-
tures has steadily grown. 

As we have gradually be-
come less self-centered as a race
ourselves, begrudgingly admit-
ting, for example, that the earth
goes around the sun, scientists
have done a lot of  interesting ex-
periments with crows which
clearly demonstrate that they are
capable of  abstract thinking and
can envision, and then imple-
ment, a simple tool to reach
food. Impressive as these exper-
iments are, they don’t surprise
me. I enjoy watching the behav-
ior of  crows here on the farm,
and I especially enjoyed watch-
ing them during a brief  stint of
teaching at Dartmouth. Those
were crows with a college educa-
tion.

Smart and sophisticated, the
crows of  Dartmouth knew all
the campus routines. They

watched from the tall pines and pa-
trolled the sidewalks, having devel-
oped a fondness for French fries
and chips. Once, while enduring the
long walk to my vehicle which my
low rank necessitated, I came across
a pick-up truck covered with crows.
They had noticed that the unfortu-
nate owner had left bags of  house-
hold garbage in the back, and had
opened the bags. Finding much to
their liking, they had called all their
friends and it looked just like
Hitchcock’s movie, too, except that
the once black truck was so spat-
tered with droppings it had zebra
stripes. They had also discovered a
rolled up ball of  aluminum foil in
the rubbish, and several were play-
fully tossing it back and forth like a
frisbee. They had learned student
behavior perfectly.

Less charming was what I saw
taking place on the still water above
the Arnold Falls hydroelectric dam
in St. Johnsbury one morning. A
mallard duck was trying desperately

to protect her small ducklings while
a crow repeatedly dove at them and
herded them closer to the edge of
the dam. A second crow patrolled
the shoreline,  preventing them
from coming inland. Soon enough,
the ducklings were washed over the
dam as the mother flew to safety.
The crows then  plucked the dead
or stunned ducklings out of  the
water below the falls and flew off
with them. 

Just as it is a mistake to lament
the cruelty of  nature without look-
ing at ourselves, it is also a mistake
to place too much value on clever-
ness. We are privileged to recognize
the commonalities of  man and
beast now and then, but then fail
to take it one step farther. I believe
that somewhere, just beyond the
grasp of  men and crows, true en-
lightenment comes with true intel-
ligence. Meanwhile, as planting
time rolls around, I think I’ll keep
the shotgun handy.

>> Page 1

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

Over 86 Years of  Service

OFFICIALBoy ScoutSupplies

Your
“Workshoe Headquarters”
for the Northeast Kingdom

Also, NEW spring line of 
Carhartt & Columbia now in stock

Open 7 Days a Week 

� Danner
� Chippewa
�Wolverine
� Carolina

�Georgia Boot
�Merrell
� LaCross
�Muck Boot

� Bog Boot
�Mud Boots

David Toll, M.D.

Pediatrics
1394 Main Street

St. Johnsbury, VT 05819
(802) 748-2348
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Fixed Rate Home Equity
A

*$10,000 at 7.50% Annual Percentage Rate (APR) for 120 months. 
**$20,000 at 7.50% APR for 120 months. Loan rates may vary and are based on
creditworthiness. Other restrictions may apply. See us for details. Offer ends 5-31-10.

northern lights 
FEDERAL CREDIT UNION

Banking with a difference.
www.northernlightsfederal.com

NL
Across from Pizza Hut®

1004 Memorial Drive, 
St. Johnsbury VT
800-856-0026

Next to Walgreen’s®

240 Dells Road, 
Littleton NH
800-370-6455

s the days grow longer and warmer, we
begin to think of Spring projects, vacations, and

other needs that require some extra finances. Northern
Lights Federal Credit Union has a great fit for your
financial needs…our Fixed Rate Home Equity product.
Great Features Guarantee Best Solution

• Rate locked for the life of the loan
• Five year draw period, so you only incur 

interest on the money as you need it
• NO closing costs, and • NO gimmicks

BORROW UP TO $10,000 BORROW UP TO $20,000
Payments as low as Payments as low as
$11874

/MO*
$18547

/MO**

all of the line extended all of the line extended
To learn more about how you can lock in a great

fixed rate with no closing costs and monthly payments
you can afford, stop by one of our convenient locations…

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

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

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

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

CUSTOM BRASS & COPPER
LIGHTING

Lighting Showroom
880022..446677..33994433

Building & Remodeling
Painting & Wallpapering

JAMES F. EMMONS
CONSTRUCTION

Jim  (802) 684-3856    1154 Bruce Badger Memorial Hwy.
Danville, VT 05828

The song refers to the Bos-
stones’ single “The Impression
that I Get,” which climbed to the
top of  charts in 1997 and sold 2
million copies worldwide. The
mainstream success catapulted
the Boston band into the main-
stream after a long, successful
run of  sell outs in their home-
town. A major record deal fol-
lowed, as did appearances on
primetime television and an in-
ternational touring schedule. 

Thirteen years later, Joe was
looking for a new challenge
when he accepted a position in
LSC’s new Music Business and
Industry program. Only three
years old, the program has more
than 100 students, but then
again, who wouldn’t want to
learn from someone with more
than 20 years of  experience play-
ing and producing, as well as the
founder of  arguably the most
successful ska band in music his-
tory.

Formed in Cambridge, Mass.
in 1983, the eight-piece band is
sometimes credited with the cre-
ation of  the ska-core genre, a
form of  music that mixes ele-
ments of  ska and hardcore punk.
Ska is believed to have originated
in Jamaica in the late 1950s as a
precursor to reggae. The Bos-
stone’s sound is hard to describe,
but easily distinguished by the
horn section and unique vocals. 

The view from the Gittle-
man’s kitchen table is tranquil; a
quality the couple was seeking
when they moved to the North-
east Kingdom last fall. It was an
area they were modestly familiar
with. Joe’s uncle had a farm in
West Glover and they’d vaca-
tioned in Greensboro. Appar-
ently, that’s all it took. Now, a
large window is the only thing
between Joe and 20 acres of
thawing Peacham ground. Spring
is close, but a small pond’s icy
surface is a gentle reminder of

change, something Joe is familiar
with.

“The program at LSC was
growing and they needed a full-
time teacher,” he says. When he
applied for the job, he was hop-
ing the institution would see past
his lack of  traditional teaching
credentials and focus on his pro-
fessional experience.

Obviously, they did. “They
say experience makes the educa-
tion, and they mean that.”

In addition to his perform-
ance experience, Joe spent the
last few years on the West Coast
working for a small independent
record label, Side One Dummy,
as a recruiter and producer. He
says the business side of  the
music industry has always inter-
ested him. In fact, that aspect of
the industry always held sway
over the Bosstones instead of
the partying side of  fame.

Teaching is a completely new
challenge for Joe, but at least it’s
in his blood. Several members of
his family either attended Har-
vard University, taught there, or
both. Students at LSC can take
classes like: Introduction to
Music Industry, Publish & Copy-
right, Songwriting and Rock &
Roll Form and Style.

The flexible teaching sched-
ule allows Joe to rejoin his band
for about 20 gigs a year, includ-
ing three sold out concerts at the
House of  Blues in Boston this
year. The Bosstones now live all
over the world, according to Joe,
but they started as a collection
of  friends from the greater
Boston area.

The mainstream success of
the band in the late 90s was ac-
tually the band’s fifth full-length
album and their grassroots suc-
cess in Boston’s music under-
ground is a tremendous source
of  pride for their founder, who
had no idea he had something
special when he wrote “The Im-
pression that I Get.”

“When it comes to bands be-

coming famous, a lot of  it is
luck,” he explains. “There’s al-
ways some band being played on
the radio and signing a big record
deal. I have always been more
proud of  the work we did lead-
ing up to that point. To me, that
was special. The band has always
been about live performance, not
commercial success.”

Joe’s performance in front of
his students may be producing
future leaders in the music in-
dustry, but he says it’s not diffi-
cult to keep a level head when
you’re dealing with college-aged
students. During a recent meet-
ing with a student and mother,
Joe was reminded of  generation
gaps. The student’s mother no-
ticed Bosstone memorabilia in
Joe’s office and asked her son if
he remembered the band. The
student insisted he didn’t, but the
mother persisted. As it turned
out, the mother was remember-
ing a Sesame Street video called
“Elmopalooza,” she used to play
for her then toddler son.

The Bosstones were in good
company on Sesame Street,
joined by the likes of  Gloria Es-
tefan, John Stewart, En Vogue,
Rosie O’Donnell, Steven Tyler,
Jimmy Buffet and Celine Dion.

Humility, check!
Unlike Sesame Street, the

music industry wasn’t all fun and
games. A topic of  great passion
for Joe is the current trend of  il-
legal music downloads, or boot-
legging. It’s a cause he has
devoted much of  his mind and a
little of  his body to fight for.

In 1993, the Bosstones were
touring with the Stone Temple
Pilots in Italy. After the concert,
Joe and the rest of  the band no-
ticed an Albanian vendor selling
unlicensed merchandise. Joe
grabbed a handful of  tee shirts
and threw them into the crowd.

“That turned out to be a stu-
pid move,” he says. The vendor
pulled a knife and stabbed Joe in
the side, nicking his lung. To

make matters worse, Italian offi-
cials determined the band was in
the wrong since vendors in Italy
need only a government license
to sell their goods.

Internet bootlegging, or ille-
gal music downloads dealt a vi-
cious below to the music
industry in the mid 90s, accord-
ing to Joe, including cutting CD
sales in half. Simply speaking,
this underground phenomenon
began with Napster, a free pro-
gram computer users down-
loaded which gave them the
ability to retrieve music tracks
from Napster’s database for free.
It was created by a student at
Northeastern in Boston. Ac-
cording to Joe, labels threw an
inordinate amount of  effort at
shutting Napster down. They
were successful to a degree, but
the train had already left the sta-
tion. Various other free music
downloaders started appearing
across cyberspace, and they had a
distinct advantage over their
predecessor when it came to
fighting record companies, their
music was not stored in a cen-

tralized database. Users all over
the world were downloading
music directly from each other’s
computers. This made legisla-
tion, detection, and enforcement
difficult.

The Internet changed the
music industry landscape, ac-
cording to Joe, but plenty of
artists, the Bosstones included,
are using new technology to their
advantage. Recent album releases
are being distributed digitally,
through reputable Internet com-
panies that offer either a pay as
you go or a subscription-based
payment system.

Some aspects of  the business
have changed for good, says Joe.
Where in the past, artists toured
to promote their latest album,
now the album has become
something artists produce so
they can tour.

While he’s sitting in his
kitchen with a giant glass of  tea,
it’s hard to picture Joe as an en-
ergetic bassist dancing around on
a stage. It seems like time with
his students or at home in
Peacham is both rewarding and

>> Page 1
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FollowtheMoney

FROM DEBT TO ETERNITY

BY RACHEL SIEGEL

This time of year, it is taxes that
command our attention, and less
so their partner in citation, death.
Paired for their certainty, the quote
is most often heard as a commen-
tary on the inevitability of govern-
ment robbing the citizen of
deserved income, just as death robs
us of life itself. And just as we have
created a myriad of financial struc-
tures to defy taxes, so we have tried
to defy death.

The most obvious attempt is
the idea of inheritance, the idea
that wealth can survive its creator
and be passed along to another. In-
surance acknowledges the certainty
of death but tries to hedge its ef-
fects, as the devil is in the details,
particularly in timing. Our boldest
defiance of death is our creation of
the corporation, itself an organic
entity not dependent on its owners
for life, but only for the nourish-

ment of capital.
The idea of the corporation or

the joint-stock company has been
around for a few centuries. It was a
solution to the problem of pooling
large sums of capital from many
investors, the very number of
whom diluted investor control.
Limited liability insures that an in-
vestor cannot lose more than in-
vested, cannot be liable for
additional debts of the company it-
self. And there is debt, as it quickly
became apparent that capital could
go even further if so augmented,
that equity could be more useful as
collateral than as capital.

Shares can be traded and will
last as long as the corporation does;
for a price, anyone can buy a share
of eternity. Debt is finite, having a
maturity when principal must be
repaid. While there is risk in as-
suming that obligation, there is also

a discipline imposed by its condi-
tions.

But debt is also an attempt to
defy reality, to live beyond our im-
mediate means, and it turns out
that debt may not be as finite as it
seems. It, too, can outlive its cre-
ator and be handed down just as
wealth can be. It can be “rolled
over” so that its lifespan renews
andmaturity extends. It can be “re-
financed” or renegotiated so that
its more onerous burdens can be
relieved or at least deferred. It can
be insured against or hedged, in-
demnifying the lender or spectator
willing to place a bet. And it turns

“Our Constitution is in actual operation; everything appears to promise that it will last;
but nothing in this world is certain but death and taxes.”

- Benjamin Franklin

out that debt can be refashioned as
stock. Securitization pools debt and
then slices it into fund shares. It al-
lows debt redemption to become
collateral, and lenders to become
leveraged.

In 1752, Britain’s Chancellor of
the Exchequer converted all out-
standing government bonds into
consols or consolidated annuities.
They had nomaturity, and because
of their long—theoretically infi-
nite—life, they paid a low rate of
interest, decreasing the cost of the
government’s debt. Their interest
rate has been lowered over the
years, and a provision added in
1903 allows for their redemption
by an Act of Parliament, but those
consols still exist. The sun may
have set on much of the British
Empire, but its debt—used to fi-
nance the colonization of that very
empire—lives on.

In the last decade, we have seen
more of the damage that debt can
do. Our manipulations of its disci-
plinary bounds have led to a false
sense of security that has led to a
misguided reliance. It was too
tempting to cash in on equity, so
we ignored the risks of turning as-
sets into leverage with the faith that
all can be refinanced, renegotiated,

or consolidated. We flew too close
to the sun.

Franklin and his colleagues
were trying to create a government
independent of its creators, a gov-
ernment that could be passed
down to successive generations of
shareholders—the political equiv-
alent of the corporation.

Like a corporation, our gov-
ernment has used its contributed
capital as collateral, leveraging our
productivity with plenty of debt.
While we haven’t openly gone quite
so far as to issue perpetual bonds,
we have created a debt of such
enormity that it seems endless and
banal. Will the eventual redemp-
tion of our debt deny us our shot
at eternity? Or will its sun still shine
long after ours has set?

Our alternative to government
debt is taxes, that is, a government
can really only tax or borrow. Per-
haps the certainty of taxes comes
not from the government’s ap-
petite for income but from its—
and our—eternal desire to live
beyond our financial lives.

Rachel S. Siegel, CFA, consults on
investment portfolio performance and
strategy. She is a professor in the business
administration department at Lyndon
State College.

SUPPLIES

Peter Hopkins
13 Raymond Street
Lyndonville,VT
05851

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

Try the NEW! fried selections
on our menu!
Try our NEW! creamee stand
coming in May!

STOP
BY AND CHECK

OUT ALL OF OUR
IMPROVEMENTS

Main Street in Cabot, Vermont
(802) 563-2438

SSpprriinngg  iiss  HHeerree!!
Get Ready to BBQ

Family Owned & Operated

• Local Products
• Fresh Seasonal Produce
• Fresh Cut Meat Daily

• Full Line of Groceries
• Full-Service Deli
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1410 RT2WEST l WEST DANVILLE, VT 05873
MON-FRI 7-5, SAT 8-1 l (802) 684-3622 l FAX (802) 684-3697

BBUUIILLDDIINNGG
SSUUPPPPLLYY

Spring Project Time

Danville 
United 

Methodist 
Church

OOnn  tthhee  GGrreeeenn,,  DDaannvviillllee,,  VVeerrmmoonnttSStteevvee  CCoobbbb,,  oorrggaanniisstt

EASTER AND SPRING ARE
JUST TWO OF GOD’S WAYS
OF SAYING HE LOVES US

Sunday Worship 9:30 AM. Join us for a meaningful worship service featuring 
a variety of lay speakers with insightful, scripture based messages. Services are 
casual and fun yet also offer opportunity for prayer and self reflection. For 
more information call Dave at 684-3896

Community Guitar Class meets every other Tuesday at 5:00 PM; April 6th, April
20th. All welcome; call Buddy at 684-2569 for more info. 

We Like to Sing! Choir Practice Tuesdays 6:00 PM: Enjoy learning traditional and
modern hymns and explore other music traditions. Tuesday April 13th we sing at
Health and Rehab in St. J. Call Toby for more info 684-3666.

Ecumenical Men’s Breakfast: First Saturday; 6:00 AM to cook, 7:00 AM to eat. All
welcome, by donation. 

Do Good Work help with ongoing projects to benefit soldiers in Afghanistan or 
victims of disaster around the world. Call Cher for more info at 684-2528. 

Senior Meal Site: Join others for a time to visit and enjoy a great meal. Tuesdays and
Thursdays at noon; by reservation; call Karen for more info at 684-3903

AA Meets every Tuesday at 7:30 PM in the church fellowship hall. 

Special Holy Week Services: Join us for the Ecumenical Holy Thursday service,
7:00 PM April 1st with community choirs. Easter Sunday Breakfast 8:00 AM and
Easter Worship 9:30 AM. All welcome. 

Jake Wheeler, above, at home in Burke Hollow tying flies. Below, some of his work, including “magog smelt”
and “Blue Charm.”

According to Jake, the
Willoughby River is the place to
be for opening day of  trout sea-
son in the Northeast Kingdom.
This year it begins on Saturday,
April 10. He sets his alarm for
3:45 a.m. and then heads to the
river to throw out his line and rel-
ish the joy of  fishing on opening
day. Jake says, “I’ll fish until 10:30
or 11:00 a.m. and then go to
breakfast. Then I either go back
fishing or pack it in.” 

For Jake, fishing has been a
part of  his life since he was a
child. His father, Jim Wheeler, was
the first one to take him fishing. 

“We would visit my grandpar-
ents just north of  Boston near the
ocean. I had a cane pole about 8-
10 feet long. It didn’t have eyes,
guide, or a reel. We would tie a
hook on the end, put a sinker
somewhere above the hook, and
go down by the rocks wearing life
jackets. I was 4 or 5 years old.” 

When Jake was 12, he received
a fly-tying kit as a gift from his
parents. The kit had feathers, a
small vice, a bobbin, thread, and a
book with instructions. “I tried
and I wasn’t very good at it. I
could tie a streamer and a Mickey
Finn. Those were kind of  easy. A
Mickey Finn is a traditional old

streamer fly that uses red and yel-
low deer hair.” Jake’s first fly rod
was a fiberglass Fenwick. “I re-
ceived it as a graduation gift from
high school and still have it.”

Jake was born in Boston.
Growing up, he enjoyed baseball,
football, hockey, basketball, run-
ning, and swimming. He attended
Harvard and graduated in 1970,
took a year off  to do some mili-
tary service and was in the Army
Reserves, and then graduated
from Boston University Law
School in 1974.

Jake and Cathie lived in
Boston when they were first mar-
ried. 

“We spent some of  our spare
time commuting north to hike,
camp, and ski. I liked being in a
place where fishing was more
readily available. We looked at
northern New England pretty
hard. Long term, we wanted to be
some place where we weren’t
commuting three hours on the
weekend to go north to do the
things we liked to do.” 

Jake was hired at the law firm
of  Downs Rachlin & Martin
(DRM) in 1974, and he and Cathie
moved to St. Johnsbury. He has
been practicing law since then and
is now a partner at DRM. In 1975
Jake and Cathie moved to Burke
where their property has frontage
on the East Branch of  the Pas-
sumpsic River. They raised two
daughters, Erin and Emily. 

By the late 1980s, Jake started
fly tying seriously

“The more fly fishing I did,
the clearer it became to me that I
could have much more flexibility
and creativity tying flies I needed
rather than finding some place to
buy them.” 

For fishing Willoughby River,
Jake uses a graphite fly rod that is
10 feet long and weighs 3 ounces.
The reel weighs 6-8 ounces and
carries a 7-weight line. He has sev-
eral spinning and fly rods of  dif-
ferent weights. The lower the
number, the lighter the rod.
Where you are fishing, how far
you are casting, what fish you are
catching, and what flies you are
using all determine the gear you
use. Fly fishing has three steps that
resemble the movements of  a
metronome arm. 

“ I’m self-taught so I’m not an
expert. The concept is that your
line is in the water, you bring the

Quiet time 
in a 
busy world

Photos and Article By Donna Garfield

While visiting Jake and Cathie Wheeler at their
home in Burke to interview Jake on the topics
of  fly fishing and fly tying, Oliver and Liam, the
Wheelers’ two black cats, settle on the couch

and listen in on the conversation. 

E-Mail us with
your story at:

info@northstarmonthly.com
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rod back to a stop and think of
the 11 and 1 numbers on a clock.
You need to make sure you pause
because you want a good fly cast.
If  your back cast is good, you stop
and pause and let the line
straighten out and then you bring
it forward.”

Fishing can be dangerous as
river bottoms are naturally slip-
pery. Jake explains, “When I’m fly
fishing, I’m usually in the river.
There aren’t a lot of  banks to cast
from because of  trees. I wear
sneakers and pants but always
wear waders and felt soled-boots
or boots with cleats over the feet
of  the waders so I won’t slip. I
have started using a wading staff
for balance.”

Animals show up on trips, too. 
“I have seen bear but not up

close while fishing. The closest I
ever came to a bear was in the
cornfield in Burke where I was 15

feet away from one when I was
out running. I have seen moose
walk up the middle of  the York
River and the East Branch of  the
Passumpsic River.” On his fishing
trips, he has seen doe, bald eagles,
otters, beavers, muskrats, caribou,
ducks, mergansers, blue herons,
foxes, and coyotes. 

Jake enjoys fishing in many
local rivers such as the
Willoughby, Clyde, Upper Con-
necticut, Black, Barton, the East
Branch of  the Passumpsic, and in
ponds. In late June he heads to the
Gaspé Peninsula in Canada where
he fishes for Atlantic salmon on
rivers like the York, Dartmouth,
St. Jean, Matapedia, Bonaventure,
St. Paul, and Pabos.  

Jake and his father have made
several trips to Coopers’ Minipi
Camps in Goose Bay, Labrador,
along with a group of  other fish-
ermen. 

“My Dad was always the hit of
the trip. He has a good sense of
humor, a lot of  good life experi-
ences, and is very self-effacing.”
Fishing with his father has made
many good memories and they
still reminisce about their trips.

Some of  the trips in and out
of  Labrador were interesting. Jake
explains, “At one time, the U.S. Air
Force base was fully staffed in
Goose Bay. The NATO air forces
all trained there during the Cold
War because it was the closest to
the terrain and geography of  the
Soviet Union. One time we flew
to the Coopers’ new camp at
Goose Bay. When we were sched-
uled to fly out, it was foggy and
raining. We were concerned we
weren’t going to make our next
flight. Finally, a helicopter came in
and picked us up. The fog rolled
in again. The pilot said we were
going to go. I was in the co-pilot’s
seat. We were out on this little

point of  land with the lake all
around us and when you lift off,
the helicopter’s nose goes down
so it looks like you are plunging
into the water. He couldn’t use the
normal flight path so he said he
was going to fly along the Ke-
namu River. I thought that wasn’t
a bad idea until I realized that the
Kenamu River was a big gorge.
We were flying at tree level right
down the river. We made it but we
were late for our flight.”

Another trip Jake remembers
is when “Gordon Mills went with
my Dad and me to Goose Bay. We
were scheduled to fly out of
Goose Bay in the morning to get
into camp on a float plane. The
flight is about 40 or 50 miles from
Goose Bay. The pilot, whose wife
was the cook at the camp, had a
little miniature dog that she
wanted at camp so the dog was on

the flight. We took off  fine, got
over the Churchill River, and
started to turn and head up the
river. The dog started barking in
the back and all of  a sudden the
pilot was paying a lot more atten-
tion. Gordon and I were in the
second set of  seats and the engine
started to sputter a little bit and we
saw oil spraying all over the wind-
shield. The pilot was as cool as
could be and said we were just
going to circle around and land on
the river. We were trying to
process all of  this and sure
enough he landed on the river and
taxied along to a spot. We made it
back to dry land without incident.
I have a terrific picture of  my Dad
kissing the ground when he
stepped off  the pontoons of  the
plane. If  it had been 15 or 20 min-
utes later and we were out in the
bush, it would have been a differ-
ent situation.”

The biggest fish Jake ever
caught was a 35-pound Atlantic
salmon. He may keep a couple of
fish a year to eat but mostly prac-
tices catch and release. “The area
up here had 2-5 pound brook
trout as native fish and we over-
fished them. I don’t begrudge
people keeping fish if  they are re-
ally going to eat them. I have been
foolish enough to keep large fish
and have them mounted but I
won’t do that any more.”

Where in the world would he
like to go fishing? Jake would like
to have the summer to fish as
many salmon rivers as he could in
northern Quebec. He would also
like to fish in Alaska, New
Zealand, Chile, Patagonia, and the
mountains out west. As he de-
scribes it, “Fishing is my contem-
plative time. Any place you go to
fish is great.” Probably at the top
of  his list is the Kola Peninsula in

Russia. He describes it as “proba-
bly the best salmon fishery in the
world.” 

In retirement, Jake says he
would “enjoy doing custom fly
tying for people.... I wish I had
taken the time to learn tying when
I was a kid because now it would
be second nature.”

Tying a fly depends on the pat-
tern, but it takes anywhere from 5
to 30 minutes. Jake does not tie
for presentation but for use. He
ties year round. This winter he tied
around 100 flies. He chuckles
when he says, “You never have
enough flies when you go fishing.” 

Some of  the materials used to
tie flies include feathers from par-
tridge, turkey, pheasant, ducks,
and ostrich, and fur from deer, elk,
moose, coyote, bear, skunk, and
fox. The feathers and fur are
sometimes dyed to become beau-
tiful colors. Exotic birds, heron,
anything that is protected, or en-
dangered species cannot be used.
Jake’s conversation is punctuated

by names of  his favorite flies such
as soft hackle streamers, green
highlander, tiger ghost, same thing
murray, blue charm, undertaker,
magog smelt, and grey ghost. He
has his own version of  a fly that
he has named PHISH fly.

For five years, Jake presented
fly fishing and fly tying at the tra-
ditional Craft Day at the Fairbanks
Museum. He adds, “The one
thing I worry about is when I go
to the Willoughby River on open-
ing day, the number of  anglers is
decreasing. For the next genera-
tion and the generation after that,
there aren’t as many younger folks
as there were when I first started.
We haven’t done a very good job
of  mentoring. It’s the future if  you
are going to have a healthy fishery.
You need to have anglers of  all
generations.” 

Fishing creates long-lasting
friendships such as the one with
Pete and Ann Henderson, friends
who fish each year on the St. Paul
River with Jake. “I have been able

to share a canoe with each of
them which has probably been
some of  the most fun times of
fishing I have ever had except with
my Dad.”

What draws him to fishing? 
“Opening day draws me to get

cobwebs out, it’s a new year, you
see old friends, and it’s less about
catching fish than being out, put-
ting your line in the river, and
standing in the middle of  the river.
It’s spring, rebirth, and regenera-
tion. I like to catch fish, but the
more remote the setting, the more
contemplative it is for me. To me,
it’s a way to commune with nature
and some of  it is fairly primitive.”
Jake has a busy law practice and
fishing is a time to get away. His
philosophy is that “Vacation is va-
cation. Fishing is fishing. Business
may be talked about in the car on
the way to the airport and maybe
on the way back, but when you’re
in camp, you’re in camp.”

Perhaps Jake has the right idea.

Opening day draws me to get
cobwebs out, it’s a new year,
you see old friends, and it’s less
about catching fish than being
out, putting your line in the
river, and standing in the
middle of the river. It’s spring,
rebirth, and regeneration...

Photo by John Hall

Vermont’s trout fishing season begins April 10 this year.  This son and dad team fished the Winooski River
last spring.

Vermont’s opening day of  trout fishing is a day
that many anglers look forward to each spring.
This year trout fishing begins Saturday, April 10;
anglers are already gearing up for another year of
great brook, brown and rainbow trout fishing.

“There are plenty of  wild trout throughout the
state, and many that were stocked earlier in lakes
and streams to support spring fishing,” said Ver-
mont Director of  Fisheries Eric Palmer.  “The
Willoughby River steelhead provide a great spring
fishery in the Northeast Kingdom around the Vil-
lage of  Orleans, and some of  the largest brown
trout caught each year are taken in April.”

Vermont’s 2010 stocking schedule will be
available later this month on the Fish and Wildlife
website (www.vtfishandwildlife.com) under the
“Fishing” category.  The site is interactive, so you
can enter the body of  water, town or species of
fish and see what fish will be stocked and those
waters that have already been stocked.  Lakes and
ponds are first to receive fish in the spring, while
rivers are stocked later after the high water run-
off  has passed.  

As an added bonus, Vermont’s catch-and-
release bass fishing season in lakes starts the same
day as trout season on April 10 and continues
through June 11.  Only lures and flies may be
used, and bass must be immediately released.    

Anglers are reminded to use sinkers that are
not made of  lead.  It is unlawful to use a lead
sinker weighing one-half  ounce or less while fish-

ing in Vermont.  Weighted fly line, lead-core line,
downrigger cannonballs, weighted flies, lure,
spoons, or jig heads are not prohibited.

Planning a Vermont spring fishing trip is easy.
The Vermont Fish & Wildlife Department has a
2010 Guide to Hunting, Fishing and Trapping that
includes maps showing lakes and streams as well
as fishing access areas and public lands.  It also
lists the fish species found in each body of  water
and it includes fishing regulations.  Copies are
available where fishing licenses are sold, or from
the Vermont Fish & Wildlife Department, 103
South Main Street, Waterbury, VT  05671-0501.
Tel. 802-241-3700.  You also can download sec-
tions of  the publication from their website. 

The Vermont Outdoor Guides’ Association
offers help in locating fishing guides and some
overnight facilities on their website
(www.VOGA.org).  Additional help in finding a
place to stay overnight can be found at (www.Ver-
montVacation.com).

Fishing license fees are $20.00 for adult resi-
dents, $8.00 for residents 15-17 years of  age,
$41.00 for adult nonresidents, and $15.00 for non-
residents 15-17 years old.  One, three and seven
day fishing licenses also are available for nonresi-
dents.  Children under age 15 do not need a fish-
ing license in Vermont.  Licenses are available at
agents statewide and from Fish & Wildlife’s web-
site (www.vtfishandwildlife.com).

Anglers gear up for spring trout fishing
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GOODRIDGE LUMBER

The Log Home Care and Maintenance Authority

ALBANY, VERMONT • 755-6298

12th Annual
Log Home Seminar

Co-hosted by Goodridge Lumber, Inc.
and Perma-Chink Systems, Inc.

The same workshop will continue to be
held two different days:

Saturday, May 15 OR Sunday, May 16
9 a.m. - 12 noon (both days)

FOR: Builders, applicators, new and existing log home owners.
WHERE: Goodridge Lumber Warehouse - Irasburg, Vermont

� Attend the discussions and demonstrations with Goodridge
Lumber and Perma-Chink Systems.

� Learn about log home construction and the products used in
their construction, maintenance and restoration. Both new
and existing logs benefit from the Perma-Chink family of
products - cleaners, preservatives, sealants, stains, finishes,
log home screw and more.

� See a demonstration of media blasting with Perma-Chink’s
Blaster Buddy.

There is no charge for this seminar. In order to reserve
your space and workshop materials,
call Goodridge Lumber at 755-6298

or visit us at www.goodridgelumber.com

WE NOW HAVE 24-HOUR ACCESS TO GAS.

offering
Quality Meats & Fresh Produce

Brammer Creek Seafoods
Locally Grown Vegetables

Thick, Juicy Steaks & Ground Beef (Fresh Cut)
Fresh Sandwiches, Burgers, McKenzie Hot Dogs

“Extensive Wine Selection”
Propane - Camping & Picnic Supplies

Hollyberry’s Famous Bakery Products (Fresh Daily)
Slick’s Homemade/ Ben & Jerry’s Ice Cream

Movies • ATM • TMA’s • VAST Maps

PAYAT THEPUMP

‘Color Moves’
Northeast Kingdom Artisans Guild

The Back Room Gallery
at the Northeast King-

dom Artisans Guild in St.
Johnsbury presents an ex-
hibition of Karen Dawson’s
oil and acrylic paintings. On
view from March 9 through
April 26, these spirited, en-
ergy-filled images give new
meaning to “landscape
painting.” The subjects are
familiar local scenes, far
away places, and intimate
close ups of the natural
world, interpreted in vi-
brant color and lively
forms.

There will be an artist’s re-
ception on Saturday, March 13
from 3 to 5 p.m. The public is
invited.

Karen Dawson says “Color
leaves language and theory in

the dust! Color is arresting
when it is right.”

She credits her mother, an
art teacher, for her wonderful

color observation and color
use. She says, “a little bit of all
colors in every color became
part of the fabric.”

Dawson lives and works in
Burlington, and exhibits
throughout Vermont, Maine,
and New Hampshire She says,
“for the last 18 years I have
been operating a visual art stu-
dio in the Lakeside Neighbor-
hood, in Burlington, Vermont,
with 30 to 50 paintings in the
works at any given time. Dur-
ing the warm months I paint
out doors. Studio refinement
takes place in the winter, and in
the run-up to exhibitions! I
wish to ‘’be the kind of person
on whom nothing is lost,’ as
John Keats once advised.
Everything feeds my art, not
the least of which are the 4 art
classes a week I have been facil-
itating at the local correctional
center since 1998. Through all
of my work I hope to promote
empathy, and a world view in
which entropy and emergence
can coexist; and most of all,
find HOPE. We need an injec-
tion of sanity into our lives, and
art can do that for us all.

Among her favorite artists
are Emily Carr, Wayne Thibaud,
Friedenreich Hundertwasser,
and Frank Gehry.

The Northeast Kingdom
Artisans Guild welcomes

Bert Dodson and Zelma
Loseke.

“Watercolor and Willow”
opens on April 29 and runs
through June 17. There will be an
artists’ reception on May 1 from
3 to 5 p.m. The public is cordially
invited for wine and cheese.

This exhibition will display the
work of a husband and wife team
who work in different, but com-
plementary media.

Zelma Loseki’s freeform
sculptures of paper and vine in-
corporate paper made by a
process she developed, using wil-
low readily available by her home
near the Connecticut River. She
has exhibited widely and has been
selected for the prestigious annual
craft shows in Philadelphia and
The Smithsonian in Washington,
D.C.

Bert Dodsen is a talented and
prolific draftsman, painter, teacher,
author and illustrator. He has illus-
trated over 80 books for children,
and is the author of the best-selling
“Keys To Drawing, Keys to Draw-
ing with Imagination,” and
“NUKE, A Book of Cartoons,”
among others. He was animation
designer for the four part PBS tele-
vision series Intimate Strangers
(1998). He illustrated over 30 opera
stories for children, a series com-
missioned by theNewYorkMetro-
politan Opera.

For further information call
Joan Harlowe, (802) 467-3701.

‘Watercolor and Willow’
Opens April 29

HHaappppyy
EEaasstteerr
from

TTaassttyy  TTrreeaattss
CCaannddiieess “One of life’s little pleasures”

Dussault’s
Heating

Sales
Service

Installation
�Thermo Pride Furnaces
�Peerless Boilers

Box 301
St. Johnsbury, VT 05819

(802) 748-4945
24 hour service
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<<April Films>>
»Broken Embraces/The Imaginarium of Dr. Parnassus (4/2-4/8)
»Green Mountain Film Festival (4/9-4/11)
»Me & Orson Welles/2010 Oscar Short Films (4/12-4/15)
»Fish Tank/Burma VJ (4/16-4/22)
»Crazy Heart/Kenny (4/23-4/29)
»Edge of Darkness/North Face (4/30-5/6)

<<Live Performances>>
»SAT.3: The Met Live in HD - “Hamlet” Encore - 1 p.m.
»THURS.8: OSHER - “A Conversation on Dance,” 1:30 p.m.
»THURS.15: OSHER - “Our Fashionable Future,” 1:30 p.m.
»SAT.17: Haiti Benefit Concert with Walker Storz, 2 p.m.
»THURS.22: OSHER - “Block Painting: One Artists Aproach,” 1:30 p.m.
»THURS.22: National Theater - “The Habit of Art” Live,” 2 p.m.
»SAT.24: National Theater - “The Habit of Art” Encore,” 2 p.m.
»THURS.29: OSHER - “My Visual Philosophy,” 1:30 p.m.
»SAT.1: The Met Live in HD - “Armida” Live - 1 p.m.

<<Special Events>>
»FRI.2: Artists’ Reception - 5 p.m. to 7 p.m.
»April 9-11: Green Mountain Film Festival - 3 Days of Film Excitement on

4 Screens
»SAT.13: The Neolithic World of Stone - lecture by Bob Manning - 3 p.m.

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

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

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

www.thecarpetconnectioninc.com

In honor of  Anne Dillard’s
book, The Writing Life, the most
circulated non-fiction title of  2009
and in celebration of  the many tal-
ented writers in our community,
the St. Johnsbury Athenaeum will
host “The Writing Life: an
evening of  readings” on Wednes-

day, April 14 from 7 to 9  p.m.  
Writers must sign-up to read

in advance and time will be allot-
ted according to the number of
readers on the list.  Writers are
asked to read solely from their
own work in any genre they
choose. 

Light refreshments will be
served. The public is encouraged
to come, relax and listen to the
stories, poems and essays of  our
neighbors and friends. 

Please call Lisa von Kann at
the Athenaeum (802) 748-8291 to
sign up.

National library week at Athenaeum

This was a day to good to miss
BYBETS PARKER ALBRIGHT

Ilay in bed, looking out
on that sparkling Satur-
day morning, the middle

day of  a week of  sparklers
we were blessed with this
March. Random thoughts
were tumbling through my
head, and out of  nowhere I
said to Peter, “What is the
name of  that pub we like to
go to sometimes?” 

Well, he wasn’t even awake at
that point. There was a pause – I
could almost hear his brain cells
struggling to get going. Then,
“Mmmm, Pilsen.” Good old Peter
– he came through again. “Yes,
Pilsen!” I said with a rush of  nos-
talgia.

A little while later, we wandered
into the kitchen to make some
breakfast. The sun was streaming in
all the windows, it seemed, and we
were both awake by that time. Peter
was counting out vitamin capsules
when I said, “Why don’t we go to
Pilsen for lunch?”

Another pause. 
He stared at me as though I had

come unhinged. Then, “You mean,
today?” His voice rose to a little
higher pitch than usual. I could hear
his grey cells scraping together

again – now they were awake, but
confused. “Why not?,” I said.
“Look at this day! It’s just too good
to miss – nobody needs us today.” 

Slowly, his face brightened.
“Why not, indeed?,” he grinned,
and we began to swing into action,
including a quick breakfast and a
brief  outing for our dog. I remem-
bered to grab our passports – quite
a good idea at the border now –
and we were off!

The day was even more daz-
zling when we got out in it. We
were soon cruising on the Inter-
state, and as we coasted along we
could feel ourselves relaxing, since
there was no need to hurry. In less
than an hour and a half, we would
be where we were going. We were
surprised to see how few cars were
on the road on this beautiful spring-
like day. 

The countryside in the Eastern
Townships is always pleasant –
mostly open farm land, slightly
rolling, with trees clustered around
the farmhouses and buildings. It is
the beginning of  feeling that you
are in a foreign country, with
French and metric signposts every-
where, even though you are only 50
or so miles from home. 

The pub we were aiming for,
called Pilsen, sits in the village of

North Hatley, at the northern tip of
Lake Massawippee. The lake is
good-sized and nestles among low
wooded hills. The day we had
picked was intensely blue and
sparkly. Pilsen hove into view as we
drove down the hill into the village.
We found a better parking spot
than usual and found a table by the
window. We decided the outside
deck would be a little chilly in
March. A river runs right by the
windows and into the lake only fifty
yards away. Later in the season, one
would see ducks in the river, but
now they were probably snuggling
in their nests.

Soon the lunch crowd came in,
with much laughing and chatting.
Every bit of  the chatter was in
French. We glanced at the menu,
but we had already pretty much de-
cided on our lunch. It was to be

‘Ploughman’s Lunch,’ which is our
favorite. It offers several varieties of
cheese, caramelized onion, country
paté, grapes and crusty bread. We
chose a mild local beer that went
very well with it. For dessert, we
shared a very tasty maple crème
brulée. We took our time as we
sipped coffee and discussed plans
for our return drive.

Again, the route we chose was a
familiar one. By family tradition, it is
known as a “fribsy way,” meaning a
different way home. To get to the
desired road, we went through the
city of  Magog. We enjoyed creep-
ing up the main street and watching
the hundreds of  people window-
shopping and basking in the mid-
day sun. We picked up our road as
we left Magog and headed south.
Within a couple of  miles, the traffic
thinned out markedly as we got

back out into the country. We saw a
few hikers and the odd bicycle, but
few cars.

We thought we would stop and
browse in the village store in
Georgeville, about halfway from
Magog to the border crossing. It is
a special store that carries all sorts
of  exotic canned goods, cheeses,
and baked goods. This time we just
picked up a few treats to share with
friends and continued on our way.

We passed by beautiful Fitch
Bay and some granite country.
When we got to the border, there
was virtually no activity – definitely
not tourist time yet. As we barreled
down I-91, I thought how lucky we
are to have the opportunity to go
for a day’s trip to a “foreign” coun-
try that is so friendly and just
enough “different” to make us feel
adventurous.
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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

2284 Route 302
Wells River, Vermont

802-429-2120
Tues - Sat 5-9

Sun 11-8
Sunday Brunch 11-2

Birthday, Anniversary and Special
Occasion Cakes Made to Order

$10.00
TUESDAYS
On Select Menu Items

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

the best
SUNDAY
BRUNCH
in the Northeast

two
for

$22
Bring This Ad In

for discount price
Not Valid on Holidays

Thru April 2010

Route 5, Lyndonville, VT

(802) 626-9396

CLOSED
April 4 - April 19

AVAILABLE 24/7

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

By Lynn A. Bonfield

The more educated girls went
into teaching and those with less
education did domestic service or
factory work.  Between 1830 and
1860 tens of  thousands of  young,
single woman went to Lowell and
other New England mill towns.
Among those going to the facto-
ries to operate the new machines
was Persis Edwards of  Barnet.  In
April 1839, she wrote from
Nashua, New Hampshire, to her
cousin, Sabrina Bennett (born
1817):

“I work in the mill like very
well enjoy myself  much better
than I expected am very confined
could wish to have my liberty a
little more but however I can put
up with that as I am favored with
other priveleges. . . I think if
nothing in providence prevents I
shall stay here untill fall.  It seems

now a long time since I left home
am almost homesick sometimes.” 

Persis’s aunt, Malenda M. Ed-
wards (born 1809), also worked in
Nashua, and added a few lines to
the letter:

“I am a factory girl and that I
am at Nashua and I have wished
you were here too but I suppose
your mother would think it far
beneith your dignity to be a fac-
tory girl.  Their  are very many
young Ladies at work in the fac-
tories that have given up milinary
dessmaking & shool keeping for
to work in the mill.  But I would
not advise any one to do it for I
was so sick of  it at first I wished
a factory had never been thought
of.  But the longer I stay the bet-
ter I like and I think if  nothing
unforesene calls me away I shall
stay here till fall.”

Historian Deborah P. Clifford
wrote of  “ the long hours and un-
relenting pressures of  factory
work,” but she noted that “com-
pared to the drudgery and isola-
tion of  farm life, sixteen hours in
a textile factory spent with people
one’s own age had distinct advan-
tages, at least for a time.”  She
added that “it paid better than
most occupations open to women
in the years before the Civil War.
Above all it provided these farm
girls with a degree of  social and
economic independence they
could not have achieved in any
other line of  work.”  Another his-
torian, Melanie Gustafson,
claimed that “the mills functioned
for women the way western mi-
gration did for men.  Working in
the mills taught women to think
and act independently.”

In 1840, Persis returned to
Barnet and wrote again to her
cousin.  After describing the fam-
ily troubles, she wrote of  her
dream of  learning a trade, but her
relatives, who had the means to
help her, would not as she was
not up to their standards; she was
poor.  Persis proposed that Sab-
rina, who had left her shop earlier
due to ill health, spend the sum-
mer in Vermont and teach Persis
the millinery trade.  Persis hinted

at the possibility that they might
open a shop in Barnet.  As there
are no ads in the Caledonian or
indication in Walton’s Vermont
Register, it seems that Persis’s
dream came to naught.  She was
another farm girl with little edu-
cation and no financial backing,
who found it difficult to find
gainful employment.  Letters
from girls in her position are
rarely preserved.  

Barnet [Vermont] 
April the 18[,] 1840

My very Dear Coussin
I received your letter dated jan

24 after a long time it layed in the
[post] office.  Be assured it met
with the most hearty welcome
was read over & over again &
again.  It brought to mind the
many social hours we have spent
together which are now past. . . . 

When I came home last fall
found Sister E[liza] confined with
the Fever.  She recovered in a few
weeks then Mother & Alcemena
were confined at a time & myself
likewise.  After we got better
Almira & John they get about
then James was sick about three
weeks.  The first day of  january
Father froze his foot was not able
to work for five or six weeks.  The
first day he went to work, the
boys went into the woods with
him to chop wood James cut his
foot was not able to go to school
for three weeks & so we have had
one trouble after another ever
since I came home till this Spring.
We are now all enjoying good
health, which above every thing
else we should be thankful for.  I
feel as though it was through the
Goodness & Mercy of  God that
we are spared.  It can surely be

nothing we merit from our own
goodness. . . .  

I do not know what my em-
ployment will be this Summer.
Mother is not willing I should go
to the Factory.  I thought some of
learning the Milleners & Dress-
makers trade but have failed in
the attempt.  I wrote to Uncle
Bryants folks to know if  I could
get in there to Haverhill . . .  They
thought it would be rather incon-
venient for them to board me if  I
could get in.  You may well know
the reason that I am not popular.
Cousin Ann [Blake] is the top of
Haverhill Corner she had a
Broadcloth cloak last Winter cost
over 30 dollars.

If  I could learn the trade there
is a very pleasant village in this
town which would be a good
place to work.  There is no one in
the place that keeps shop.  Hope
you will try to visit us this sum-
mer.  Come & spend a long time
with us.  Write to me as soon as
you get this tell me of  your Pros-
perity & how you are employed
dont delay.  If  you work at your
trade I should be glad to work
with you.  I wish you were here in
a shop could you come we should
enjoy all the pleasures imaginable.
Father & Mother send love to
your Parents wish them to visit us
soon as convenient.  Give them
my love.  

My Brothers & Sisters all send
love to you all, you all have our
best wishes for your Prosperity.
Cousin there shall be no lack on
my part aboutt keeping up a cor-
respondence.  Answer this as
soon as possible direct your letter
to Peacham.  Barnet Post Office
is five miles from us.  Believe me
to remain your very affectionate
Cousin 

Persis L. Edwards

The original of  this letter is pre-
served at the Haverhill (Massachusetts)
Public Library.  A collection of  letters
from this family have been published in
The New England Mill Village,
1790-1860, edited by Gary Kulik,
Roger Parks, and Theodora Z. Penn,
and in Farm to Factory, Women’s Let-
ters, 1830-1860, edited by Thomas
Dublin.  Letters in this series are tran-
scribed as written with no changes to
spelling, punctuation, or capitalization.
Editor’s additions are in brackets;
words missing are indicated by ellipses.

At mid-nineteenth century, the industrial revolution summoned and more than
twelve hundred Vermont girls answered and began to work away from the fam-
ily farm and earn wages for the first time.  

Record Appraisal Service
12 B Rt. 2 West • Danville, VT 05828

802-684-1200
charles@recordappraisal.net

Serving Northern Vermont & New Hampshire

Residential 
Real Estate Appraisals
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SPRING
think

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

DDAADDSS  44  BBYY  TTOOOOLL  &&  SSUUPPPPLLYY
22 Memorial Drive, St. Johnsbury, VT
802.748.4208
10 Railroad Street, Wells River, VT
802.757.2000

MO
RRIS

ON'S FEED BAG

St. Johnsbury, Verm
ont

Monday-Friday 8:30-5:30
Saturday 8:30-1:00

(802) 748-0010
www.morrisonsfeedbag.com

EEvveerryytthhiinngg  GGaarrddeenn
Seeds • Potting Soils • Fertilizers, Etc.

Tons of Fertilizer,
Lime, Farm 
& Fencing Supplies

BY MARVIN MINKLER

Vermont author, Chris Bohjalian does not disappoint,
and with his latest novel, “Secrets of  Eden,” he has

written another deeply compelling book, that hooked me
from page one, and lingered long after I put it down.

Just after her baptism by the Reverend Stephen Drew, Alice
Hayward says to the minister, “There.” She then returns to her
home and husband George. Later that evening George strangles
Alice, and then shoots himself.

The murder-suicide of  the prominent couple in the rustic
community of  Haverill, Vermont, has stunned the population.
Reverend Drew, feels his faith slipping through his fingers, and
he abruptly leaves town. He soon meets Heather Laurent, the
author of  a popular series of  inspirational books about angels.
Heather, who survived a childhood that culminated in her par-
ent’s murder-suicide, offers him a chance to pick up the pieces
of  his shattered life, and a shoulder to lean on.

Besides becoming a comfort to Reverend Drew, Heather also
becomes friends with the Hayward’s orphaned daughter Katie,
and becomes a mentor to her. Throw in a suspicious State’s At-
torney, Catherine Benincasa, who suspects George was mur-
dered, and who finds out that Alice had secrets she shared only
with the Reverend, and you have one of  those page-turning nov-
els that won’t shake its grip, especially after the shocking ending.

Chris Bojhalian has earned a reputation for writing novels
that hold a magnifying glass to some of  the most important so-
cial issues of  our time. In “Secrets of  Eden,” the author exam-
ines wife-beating, infidelity, and alcoholism, with a prose and
understanding that is authentic and thought provoking.

So, clear the nightstand and make room for Chris Bohjalian’s
new novel, “Secrets of  Eden.” It is truly one of  his best. The
novel made it’s debut on the New York Times bestseller list on
February 21st, at number 6.

“Secrets of  Eden,” can be found in all our area’s independ-
ent bookstores, and look for Chris to be signing it at a store near
you.  

‘Secrets of  Eden’
is riveting fiction

The Athenaeum’s An-
tiques Roadshow, North-

east Kingdom Edition, will
be held Saturday, April 10
from 1-4 p.m. at the St.
Johnsbury Athenaeum.

Loosely patterned after the
popular Antiques Roadshow, ap-
praisers Chuck Eaton, Delsie
Hoyt, Barbara Porter, James
Maroney, Kim Crady Smith and
Richard Diefenbach will be at the

Athenaeum to examine, evaluate
and provide a range of  values for
your potential “treasures.” A $15
donation at the door will allow for
the appraisal of  up to three items.
All appraisals are non-binding.

Areas of  expertise include:
paintings, early Americana and
collectibles, glass and china, jew-
elry, books, textiles, hooked and
braided rugs, ironware, pottery,
and clocks and watches. Firearms
of  any type are prohibited. Size is

limited to items which can be car-
ried in by hand. No large furni-
ture items will be allowed.

This is a first time event for
the Athenaeum and is a great way
to see if  that family hand-me-
down or yard sale find is worth
anything, while supporting the li-
brary and art gallery. For more in-
formation about this event, please
call (802) 748-8291. The event is
sponsored by the Friends of  the
St. Johnsbury Athenaeum.

Antiques Roadshow, NEK Edition

The 2010 Census ques-
tionnaire began arriving

in more than 120 million
mailboxes across the nation
in April. 

Mandated by the U.S. Con-
stitution and conducted every
10 years, the census counts
every man, woman and child,
where they live and sleep most
of  the time. Mailing back the
census form is the easiest way
to participate in the 2010 Cen-
sus, and every household
should complete and mail back
the form upon receipt.

Households served by the
United States Postal Service will
receive their forms in March
2010. Census workers will
hand-deliver forms through
April 2010 in all other areas.
One of  the shortest census
forms in U.S. Census history,
the 2010 Census form asks 10
questions and takes about 10
minutes to complete. 

Mailing back a form ensures
an accurate count and lowers
the cost of  the 2010 Census by

reducing the number of  census
workers who must go door-to-
door to collect census data. It
costs the government just 42
cents for a postage paid enve-
lope when a household mails
back the form. It costs the Cen-
sus Bureau $57 to send a census
taker door-to-door to follow up
with each household that fails
to respond. About $85 million
is saved for every one percent
increase in mail participation.
Additionally, the Census Bureau
saves $60-$70 per census form
returned by mail. In 2000, the
nation reversed a three-decade
decline in mail rates, achieving
a participation rate of  72 per-
cent. 

Now anyone can track the
participation rates for any town,
city, or the nation by visiting the
Take 10 Map (http://2010.cen-
sus.gov). Later this month, par-
ticipation rates for the 2010
Census will be updated daily so
communities can track per-
formance and work to raise the
rate.

People with questions about

their census form may visit a
Questionnaire Assistance Cen-
ter call 1-866-872-6868. 

Census takers needed!
Regional Census offices are

looking for qualified individuals
for temporary work as census
takers. Most of  the jobs involve
fieldwork in neighborhoods
near the census taker’s home.
Work schedules vary making
the work suitable for those with
part-time and full-time jobs.

Minimum requirements are
a completed application, proper
identification documents, fa-
vorable background check and
completion of  a 30-minute
written employment test. The
pay rate is $13.50 per hour plus
mileage reimbursement, which
is also available during the re-
quired four days of  training.

Terry Hoffer, of  Danville, is
currently working as a recruiter
for the Census Bureau. He wel-
comes your calls with questions
about applications and the pro-
jected work schedule. His num-
ber is 684-3981.

Mailing kicks off  Census
Enumerators needed in local towns
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HHuubbeerrtt  HHaawwkkiinnss,,  DDDDSS
Sheila Amadon, RDH • Bonnie Johnson, RDH
Janice Phelps, OM • Katya Khomenko, TDA
11335500  MMaaiinn  SSttrreeeett  ••  SSuuiittee  11  ••  SStt..  JJoohhnnssbbuurryy  VVTT

((880022))  774488--22332255
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Here to make you smile
General Dentistry for your entire family

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

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

Bottle Redemption - Daily Lunch Specials - Lottery Tickets

Hours
Tuesdays & Thursdays

12:00 - 7:00

121 Hill Street
Danville, VT 05828

Phone: (802) 684 2055

Danville Historical Society
Come Write With Us!

Have you ever thought of writing your

own life story? It is proving to be an inter-

esting adventure for a group that is meet-

ing on Thursdays from 1:00-2:30 at the

Danville Historical House. We don’t know

where it is going, but it is a lot of fun. Not

only that, but we’re learning things about

ourselves and our culture. We invite you to

join us. 

Volunteers Welcomed

if you are willing to offer some time, here are a few possibilities

mow the lawn*clean a room*identify old photos*read the Old

North Star microfilm*reminisce*have a cup of tea*tell a story

*add your history*weed the flowers*assist with receptions and

programs*acquire new computer skills* any ideas?

The mysterious flying mattress
BYBRUCEHOYT

April 1st is upon us
and the National
Zoo will receive at

least a dozen calls for Mr.
Lyon. Elsewhere, some med-
ical worker will come into the
waiting room to ask for
“Eileen…Eileen Over,” real-
izing with the utterance of
the last syllable that he has
been duped by his colleagues. 

The best prank in my personal
recollection was not performed on
April Fools Day, but has that es-
sential ingredient of  credulity led
astray: Two of  my friends at the
Trade School built a boat during a
mid 50s school year and acquired a
trailer to take it up to visit a relative
in Canada.  Anyone who journeyed
up that way at that time will re-
member the “thump,
thump…thump, thump…thump,
thump” of  travel over the concrete
sections of  highway, which, for rea-
sons of  weather or engineering,
never quite came in close abutment.
On their way, these travelers came
up behind a stake-body truck with a
load of  mattresses, one of  which
was coming precariously closer to
the edge with each “thump,
thump” of  the road.  Curiosity led
them to follow at a safe distance to
see what might happen. Before

long, the mattress fell off  and the
truck driver went on, unawares.

Seeing the opportunity for
some deviltry, my friends pulled
back the tarpaulin on their boat and
threw in the lost cargo, concealing it
under the tarp. They then sped on
by the slow moving truck and put
enough distance between the vehi-
cles to give them time to pull out
the mattress and leave it in the road.
They pulled off  on a side road to
watch, undetected, the results of
their prank. 

The driver, at first elated at the
good fortune of  finding a free mat-
tress, examined it more closely,
went back and counted his load,
then examined the found item
again. Finally, unable to determine a
logical explanation, he threw it up
onto his load and went on his way. 

My friends have had fifty years
of  amusement over their prank.
They are sure that the truck driver
had many restless nights pondering
the strange phenomenon of  the
leap-frog mattress. 

Anyone who has entered Quebec via Derby Line and
driven to Montreal along Canada’s route 10, will have

noticed signs for the town of  Saint Pie. Less publicized
in ecclesiastical history is the fact that there were two Pies
– brothers. The one who, during Cromwell’s persecution
of  the Catholics, clung to his faith, despite threats of  tor-
ture, and thus became a saint. The other, having been
shown the instruments, became converted to a Protes-
tant denomination and a spokesman for that faith. Unlike
his saintly brother, he became known as Chicken Pie. Al-
though his memory has been lost in large urban churches,
his legacy has been preserved in country churches with
Chicken Pie Suppers.

Historical factoid 
for the first day of  April

Green Cheese 
Beware of  the World by Peter Dannenberg

Afew weeks ago, the Amer-
ican Academy of  Pedi-

atrics suggested hot dogs need
warning labels. Choking is a real
danger for small children. Small
toys and plastic bags added
warning labels years ago. At
least two firms, Ball Park and
Oscar Mayer, already have
warnings on their frankfurter
packages.

The news report said hot dogs
pose the greatest danger of  chok-

ing, but other foods—carrots, ba-
nanas, grapes, hard candy, popcorn
and peanut butter—are risky too. I
recalled my wife and I chopping
franks into tiny pieces before letting
our preschool children and grand-
children have them. 

The pediatricians also suggested
sausage makers should change the
shape and size of  their product.
This would eliminate the danger we
face with our mom and pop solu-
tion. A kitchenware vendor pointed
out this hazard to us when it warned
on its packaging, “KNIVES ARE
SHARP.”

I was making a peanut butter
sandwich with a knife when I heard
the Academy’s ideas on the news. I
looked at the jar. Sure enough, in
tiny print, it said, “WARNING:
CONTAINS PEANUTS.” Since
there was no mention of  choking, I
surmised this was to alert those with
allergies. 

I admit I don’t read many food-
warning labels. However, I suspect
many imported snacks are risky. I’m
afraid someone will repackage ra-
dioactive waste as glow in the dark
junk food. It would fly off  the
shelves, maybe under its own power.
The advantage is some of  it is made
in Vermont.

I do not want to worry about all

life’s dangers. I’d get jittery and stay
up all night. That could lead to trou-
ble. After all, the label on Nytol, a
sleep aid, states, “WARNING: May
cause drowsiness.”

Despite my reluctance, I
thought it prudent to sample the
precautions vendors think we
should take. Among their many
wise words of  advice were these:

On a disposable coffee cup—
Caution: Hot beverages are hot!

On a bag of  peanuts—Warn-
ing: May contain nuts.

On salt—Warning: High in
sodium.

On a soft drink cup—This ice
may be cold.

On a takeout pizza box—Cau-
tion! Contents hot!

In addition to warnings, we get
many helpful instructions, such as:

On Nabisco Easy Cheese—For
best results remove cap.

On Heinz Ketchup—Instruc-
tions: Put on Food.

On hair coloring—Do not use
as an ice cream topping.

On the bottom of  a Coke bot-
tle—Do not open here.

On the bottom of  a pizza
box—Do not turn upside down.

On fruit roll-ups—Remove
plastic before eating.

On a Swann frozen dinner—

Serving suggestion: Defrost.
On a bag of  American Airlines

peanuts—Open packet. Eat con-
tents.

On a 7-11 muffin—Remove
wrapper, open mouth, insert muf-
fin, eat.

On Fisherman’s Friend throat
lozenges—Not meant as a substi-
tute for human companionship.

I did find cavorting through
corporate caveats edifying. It turns
out I’m doing many things wrong.
I’m planning some changes, but it
will be hard to break the news to my
throat lozenges. Not long ago I held
them close and vowed they would
be my best friend forever. Now in
addition to being jittery, I feel like a
cad.

Of  course, the corporate label
writers want to protect their clients
from lawsuits. No matter what hap-
pens, they want to point to a label
that told you not to do that. Never-
theless, we aren’t safe from every
imaginable hazard yet. 

For example, my egg carton and
milk bottle warn those perishable
products need refrigeration and the
eggs require thorough cooking, but
they don’t point out the peril of  al-
lergies. The egg carton should say,
WARNING:  CONTAINS EGGS.
For the lactose intolerant, milk car-
tons should say, WARNING:
CONTAINS MILK. Alternatively,
we could use a universal label,
WARNING: THE SURGEON
GENERAL HAS DETER-
MINED THAT EVERYTHING
CAN BE HAZARDOUS TO
YOUR HEALTH.
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CREEMIES
Vanilla • Chocolate • Maple

“FLAVOR BURST”ABBI’S

FEATURING GIFFORD’S
Over 25 Different Flavors of Hard Ice Cream

Banana Splits • Sundaes • Shakes

OPENING FOR THE SEASON MAY 1ST

Open 11 a.m. ‘til Dark  /  7 Days a Week
Located at the Woodside House  /  611 Rt. 2 East / Danville, VT

The
Creamery
Restaurant

Dinner
Tues.-Sat. 5:00-closing

Pub
Opens at 4:00

(802) 684-3616

Closed Sundays & Mondays

HAPPY 
BIRTHDAY 

KATE 
April 5

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

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

Through the vantage point of  a volunteer
BY VAN PARKER

With the exception of  a
couple of  years right
after retiring, I’ve been a

regular visitor to Hartford Hospi-
tal for 42 years. 

For 27 years,  I was a minister visiting
church members. Once, I was there as a
patient.  For 13 of  the last 15 years, I’ve
been a volunteer. Hartford Hospital has
lots of  volunteers, around 800. They are
visible with their blue coats almost every-
where, except in the section containing the
operating rooms. Most of  us work no
more than one or two half-days a week.
We get free parking and free meals ($5.50
in the heavily subsidized cafeteria). We are
women and men, varying in age from late
teens to old timers up to 90 or older.

We check in and out at the Volunteer
Office. The people who run that office are
amazing. They try to find just the right
spot for each person and constantly offer
encouragement and support.  On Thurs-

day afternoon, my job is to visit with peo-
ple in the Emergency Room. On Friday, I
deliver newspapers and email messages to
patients. My wife works in the Surgical
Lounge, a large area filled with families
and friends of  patients who are in the
midst of  an operation.

Volunteers, in addition to their jobs,
do quite a bit of  observing. By this I mean
observing patients, visitors, doctors, and
nurses. Here are a few of  my observations:

Doctors are looking younger. Partly
that is because I’m so much older. The
older doctors I used to see around the
halls 15 or 20 years ago have mostly re-
tired, though some are still making the
rounds and may do that as long as they are
physically able.

There are more women doctors than
in 1997 and way more than in 1968, when
I first started regularly visiting the hospital.  

It’s too bad it took our society so long
to actively encourage women to go into
medicine. To me, female doctors and their

younger male counterparts seem ap-
proachable. They will often sit on the edge
of  a bed beside a patient. Like the best of
the older doctors, they tend to be good lis-
teners.

There are more male nurses these days.
The nursing profession, like the medical
profession, is shaking off  the old stereo-
type that a nurse is a woman. The erosion
of  gender roles must be helping men to
follow their natural bent.

People are people, whatever their lan-
guage or background. Some patients are
serene about their hospital stay. A surpris-
ing number can laugh at themselves. Many
are touched by the kindness of  the medical
staff  and are grateful for everything.  A
few appear anxious or confused, still
fewer, just plain angry.

I’m moved by the devotion of  spouses.
A woman sits quietly knitting by her hus-
band’s bedside; a man pushes his wife’s
wheelchair down the hall. Connecticut rec-
ognizes same sex marriage as well as part-

ner’s visitation rights. It certainly is no big
deal if  the spouse is of  the same sex.
Adult children visit their parents, and par-
ents can often be found sitting beside an
adult son or daughter’s bed.

Hartford Hospital, through its website,
makes it possible to send an email greet-
ing to a patient. More and more people are
learning how to do this. One of  the best
parts of  my job is bringing these messages
to a patient’s room. In varying words and
sometimes in different languages these
greetings express the love of  a patient’s
family and friends. When I walk into a
room with a greeting a patient may at first
look worried and wonder, “What’s going
on now?” Then, reading the words, she
will break into a smile.  

A hospital is, after all, a place of  heal-
ing. My experience as a volunteer confirms
that. Healing does go on in a deeper way
than I once thought, even for those who
may not live much longer. 

It’s humbling.

World Maple Festival April 24
Vendors and entertainment on Railroad St.

St. Johnsbury will again
host a World Maple Festi-

val in its historic downtown
on April 24 from 9 a.m. to 4
p.m. St. Johnsbury is the
Maple Capital of  the World.
Its forests are significant vol-
ume producers of  maple sap,
and home to several family
sugarhouses. 

Maple Grove farms, located in
St. Johnsbury, and a major spon-
sor of  the festival, is the largest
packer of  maple syrup and maple
candy in the world. The festival
will feature maple products of  all
kind, local crafts, food, and enter-

tainment for all ages. There will
be a pancake breakfast at 8am and
a judging competition to deter-
mine the 2010 World Maple
Syrup Champion.

Events at the festival will in-
clude an 8 a.m. pancake breakfast,
working Sugar House, sound
stage featuring the band “Red
House,” Rock Climbing Wall,
Kid’s activity area, food court, his-
torical and scientific exhibits, and
maple syrup judging. Scott Beck,
World Maple Festival organizer,
says, “This year’s festival promises
to have something for the thou-
sands in attendance throughout
the day. We are anxious to wel-

come maple syrup producers and
lovers from around the world to
St. Johnsbury.”

Detailed information about the
World Maple Festival can be found
at www.worldmaplefestival.org. In-
terested vendors may contact Fred
Little at (802) 535-5501 to reserve
space. For local hotel accommoda-
tions, please call (802) 748 1500.

The World Maple Festival is or-
ganized by a group of  volunteers
from St. Johnsbury and the sur-
rounding areas of  Vermont. They
are committed to the advancement
of  the Maple Industry and its con-
nection to St. Johnsbury.

terry miller • po box 280 • peacham vt
(802) 592-3153 • tmillerwebdesign.com

• domain name registration
• website design
• search engine optimization

• website hosting
• website traffic statistics
• website management

custom website design at 
reasonable rates...



AAccccoouunnttiinngg  &&  TTaaxx  PPrreeppeerraattiioonn

��KKeennnneetthh  MM..  BBiiaatthhrrooww,,  CCPPAA  
Tax preparation services -Personal, business, estate.
Accounting services, financial statements review and
compilation. P.O. Box 528, 364 Railroad St.,  St.
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 specializ-
ing in individual and business tax services, financial
and retirement planning, accounting, auditing and es-
tate planning. We provide technology services includ-
ing network security, operational reviews and
accounting support. 1020 Memorial Drive, St. Johns-
bury, VT. 05819. (802) 748-5654.

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

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

AAnnttiiqquueess

��AAnnttiiqquueess  &&  EEmmppoorriiuumm
Antiques, quality used furniture, glassware, clocks,
handwoven wool rugs, large selection of fine and cos-
tume jewelery. Always buying gold, silver, and coins.
Open Daily: 10 a.m. - 5 p.m. Closed Tuesdays. 182
South Wheelock Road, Lyndonville, VT 05851. (802)
626-3500. 

��SSaarraannaacc  SSttrreeeett  AAnnttiiqquueess
We feature a very large selection of fine antique furni-
ture. Also quality area dealers specializing in primi-
tives, 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, Jen-
nAir, Asko,  Bosch and Frigidaire. Wayne Lewis, Water-
ford, 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 In-
jury 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 Es-
tate Administration, Guardianships, etc. 364 Railroad
St., St. Johnsbury, 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.jenkinsauction-
service.com, E-mail us at sold@jenkinsauctionser-
vice.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.
Located 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 re-
pair, discounts on all deductibles, complete glasswork,
AC service and repair ASE and PPG certified, (802)
633-3902.

AAuuttoommoobbiillee  RReeppaaiirr

��BBuurrkkee  VViieeww  GGaarraaggee,,  IInncc..
Larry Lefaivre, Owner. Domestic & Import Repair;
Brakes, Exhaust, Tune-Ups. State Inspection Sta-
tion.We Do It All. Tire Sales also. M-F 8:00 a.m. - 5:00
p.m.. RT 114, Lyndonville, VT 05851. (802) 626-3282.

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.pas-
sumpsicbank.com

BBooookkss

��LLyyddeerrss  FFiinnee  BBooookkss
A selection of modern first editions in fine condition.
rlyders@fairpoint.net (802) 592-3086. Josette &
RIchard Lyders, PO 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. 11-3, Wed. 1-5 and Fri. 11-5, 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@my-
fairpoint.net, or visit www.plumblinemasonry.com. 

CCaabbiinneettrryy

��CCaalleennddaarr  BBrrooookk  CCaabbiinneettrryy
Since 1979 – Custom Kitchen Cabinetry, Bathroom
Vanities, Entertainment Centers, Tables, Doors, Archi-
tectural Millwork and Mouldings, Hardwoods and
Hardwood Plywoods, Hardwood Flooring, Stone and
Solid Surface and Laminate Tops.  David Patoine,
Master Craftsman. 4863 Memorial Drive, St. Johns-
bury, VT 05819. (802) 748-5658.

CChhiimmnneeyy  SSeerrvviiccee

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

CClleeaanniinngg

��NNaattuurraall  CClleeaanniinngg  SSoolluuttiioonnss
Creating a safe & healthy living environment. Busi-
ness & residential cleaning services, including air
ducts, dryer, vents, carpets, tile/grout, furniture, mat-
tresses, and air & water purification. Call now for a
free inspection of your air ducts. 728 Lower Water-
ford Rd, Waterford, VT 05819. (802) 748-5120, (603)
991-9962.

CCoommppuutteerrss

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

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

��wwyyBBaattaapp  PPeerrssoonnaall  TTeecchhnnoollooggyy  AAssssiissttaanntt
On your schedule in your home/business. (Days -
Evenings -Weekends) Desktop and Laptop Computers
- Setup, Networking,Wireless, QuickBooks,”How To,”
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 Log-
ging (S.F.I. certified). Andy Cochran, PO Box 106,
Peacham VT 05862. (802) 684-9890.

��AArrmmssttrroonngg  MMaassoonnrryy
Masonry Construction & Repair. Brick, Stone, Block.
Fireplaces, Chimneys, Veneer, Patios, Walkways.  Ken
Armstrong. (802) 626-8495.
��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 en-
ergy audits, and WE BUILD GREEN. Call (802) 748-
9443 or visit blackdogbuildersvt.com.

��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.

��DDAALL  BBuuiillddeerrss
David A. Lavely. Design-build and construction man-
agement experience for residential and commercial
projects. 26 years of local experience in new con-
struction and renovations. PO Box 362 Danville Vt
05828. Phone/Fax (802) 684-2116 or E-mail:
dlavely@myfairpoint.net.

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

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

��JJaammeess  FF..  EEmmmmoonnss  CCoonnssttrruuccttiioonn
For all your building,, remodeling,, painting and wall-
papering needs. 1154 Bruce Badger Memorial High-
way, Danville VT. (802) 684-3856. 

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

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

��NNoorrtthheeaasstt  FFooaamm
Spray-injected foam insulation. Air/vapor barrier in-
stallations. Quality assurance testing. Infrared testing.
Coatings. Frank Hovey, Lead Technician. Call (802)
535-7241 or E-mail fhovey@gmail.com.

��RRoossss  CC..  PPaaggee  FFoouunnddaattiioonnss
Concrete foundations & slabs. Residential, Agricul-
tural & 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 of-
fers superior 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.
��RRaannddyy’’ss  HHoommee  RReeppaaiirr
Sheetrocking, painting, roofing, decks, vinyl siding
and trim, jacking and foundation repair, hardwood
floor installlation and refinishing old floors. Fully in-
sured, free estimates, affordable rates. Located at
355 Pleasant Street, St. Johnsbury, Vt., (802) 748-
6556.

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

��VVeerrmmoonntt  HHoommee  SSppeecciiaallttiieess
Sales center of Real Log Homes, Timberpeg Post &
Beam, Corbond spray foam insulation & standing
seam roofing, Medallion and Plain & Fancy Cabinetry,
Soapstone, Granite, Corian & Laminate countertops,
Woodland furniture, Hand-forged iron furniture, rugs,
lighting, wreaths and special gifts for your home. Stop
by our model log homs at 1535 Route 2, West
Danville, VT, (802) 684-1024.

��WWiilllliiaamm  GGrraavveess  BBuuiillddeerrss  
Working throughout Caledonia County for 32 years,
serving as a building and renovation contractor for
residences, barns, businesses and public facilities.
We also offer project management services. We ap-
preciate your calls and interest. PO Box 128, 329
Cloud Brook Road, Barnet, VT 05821. (802) 633-
2579 . gravesbuild@myfairpoint.net

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. Won-
derful meals. Breakfast daily, lunch Tues.-Sun. in
summer, lunch Thurs.-Sun. in summer, Sunday
brunch, dinner daily. Nature programs, cozy lodging
with children’s play program in summer, sandy beach,
boats and tennis. (802) 533-2647, info@highland-
lodge.com and www.highlandlodge.com.

DDeennttiissttss

��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. Johns-
bury, VT 05819. (802) 748-2325. (800) 870-4963.

DDiinniinngg

��BBrroowwnn’’ss  MMaarrkkeett  BBiissttrroo
On the Wells River along Rt. 302 in beautiful Groton
Village and features live music with Jean Anderson
and other local artists on Friday and Saturday nights.
Catering parties and special events. Open for dinner
Tues.-Sat. 4:30 to 9 pm. BYOB. Reservations sug-
gested, (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. Won-
derful meals. Breakfast daily, lunch Tues.-Sun. in
summer, lunch Thurs.-Sun. in summer, Sunday
brunch, dinner daily. Nature programs, cozy lodging
with children’s play program in summer, sandy beach,
boats and tennis. (802) 533-2647, info@highland-
lodge.com and www.highlandlodge.com.

DDrryy  CClleeaanniinngg

��PPaallmmeerr  BBrrooss..  DDrryy  CClleeaanniinngg..
Shirt laundry, alterations, linen rentals for special oc-
casions. 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)
renovations or service upgrade (aerial or under-
ground). Heating system controls, generator installa-
tions and all other phases of electrical work in a
professional manner. Licensed in VT & NH. Danville,
VT. (802) 751-8201.

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

EElleeccrriiccaall  SSaalleess  &&  SSeerrvviiccee

��BByyrrnnee  EElleeccttrroonniicc  SSeerrvviiccee  CCeenntteerr
New & Used Television, VCR and other consumer
electronic sales. Factory authorized service center for
several brands. Professional repair service on all TV’s,
VCR’s, Stereos and pro audio equipment. 159 East-
ern 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 anything. 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.

FFaabbrriiccss

��SSeewwiinn’’  LLoovvee  FFaabbrriicc  SShhooppppee
Quality fabrics, batting, sewing supplies, buttons, pat-
terns, books, embroidery floss, finished quilts & table
runners, lessons at all levels (both group & individ-
ual). Open Tues., Thurs., Sat. 10-5, Wed. 10-7, Fri.
12:30-5, Sun. 10-5 (seasonally), closed Mon. Located
on Hill Street at the blinking light in Danville, VT.
(802) 684-9790, sewinlovefabric@gmail.com,
www.sewinlovefabrics.com

FFaarrmm  EEqquuiippmmeenntt

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

FFaarrmm  &&  FFeeeedd

��MMoorrrriissoonn’’ss  FFeeeedd  BBaagg
Family-owned and operated since 1983. Kowledge-
able and courteous staff. High quality pet foods and
supplies, Wild bird seed, muck boots, clothing, fenc-
ing, horse tack and supplies, wood pellets and much
more. Come see us at 1186 Memorial Drive, St.
Johnsbury, VT or call (802) 748-0010, www.morrison-
feeds.com.

FFeenncciinngg

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

FFlloooorriinngg

��TThhee  CCaarrppeett  CCoonnnneeccttiioonn,,  IInncc..
The flooring specialists. All types of  floor covering
and supplies. Largest selection in the state. Sales
and installation. 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. Inde-
pendantly owned and operated. 205 VT Route 114,
East Burke, VT 05832, (802) 626-9011, www.chucks-
flooring.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.
Wedding and funeral arrangements for all budgets.
Wire service available. 10% senior discount not appli-
cable with other discounts. 196 Eastern Avenue, St.
Johnsbury, VT 05819. (802) 748-5656 or (800) 499-
6565.

FFoorreessttrryy

��MMccMMaatthh  FFoorreessttrryy
Complete Ecological Forestland Management Serv-
ices. David McMath, Forester, Beth Daut, Forester,
4875 Noyestar Road, East Hardwick, VT 05836.
(802) 472-6060. Toll Free: (866) 462-6284. www.mc-
tree.com

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

BUSINESS DIRECTORY
Business Identification at a Reasonable Price   $85.00/ year   Price Includes Free Subscription



FFuurrnniittuurree  RReessttoorraattiioonn

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

GGaarrddeenniinngg

��FFiinnee  GGaarrddeenn  DDeessiiggnn
Landscape design and consulting services.  Offering
creative and fresh approaches to kitchen
gardens,perennial gardens and complete landscape
design.  Inspiring gardeners and cultivating beautiful
landscapes since 1995. Angie Knost, Certified Profes-
sional 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, Mir-
rors, Insulated Glass. 744 Portland Street, St.
Johnsbury, VT. (802) 748-8895. 

HHaaiirr  CCaarree

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

HHeeaalltthh  CCaarree  PPrroovviiddeerrss

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

��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 mas-
sage therapy. Karson Clark, D.C.; Stacey Clark, D.C.
11 Hill Street, Lyndonville, VT 05851. (802) 626-
5866. 

��HHeeaalltthhSSoouurrccee  CChhiirroopprraaccttiicc  
Back & neck pain eliminated, quickly & easily. Dr. Je-
remy Ste. Marie, D.C. Dr. Marjorie Ste. Marie, D.C. 32
Hill Street Danville, VT 05828 (802) 684-9707 or
www.healthsourcechiro.com.

��HHaarrddwwiicckk  CChhiirroopprraaccttiicc
BioGeometric Integration is a gentle, effective chiro-
practic approach that allows your system to heal and
to become 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 sup-
ports the body’s ability to heal itself. Reiki promotes
deep relaxation and helps release physical and emo-
tional blockages.   Linda Sayers, Reiki Master Teacher
and Lightwork Practitioner. 63 Norway Road, Greens-
boro Bend, VT 05842. (802) 533-2378. 

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

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

HHeeaarriinngg  SSeerrvviiccee

��AArrmmssttrroonngg’’ss  BBeetttteerr  HHeeaarriinngg  SSeerrvviiccee
STARKEY and WIDEX Custom digital hearing aids. Bat-
teries, accessories, all-make repairs, free hearing con-
sultations, free viewing of the ear canal, free demo of
the newest technology. Sandra Day, BC-HIS, Rebecca
Armstrong 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.
safishburn@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
business. Est. in 1955. Licensed in NH & VT.  Jeff
Berwick. Located at 185 Church Street, Peacham.
Mail: PO Box 272, Peacham, VT 05862. (802) 592-
3234 or (802) 592-3956.

��BBaarrrreetttt  IInnssuurraannccee
Family owned and operated, serving the insurance of
the Northeast Kingdom. Agency Principal Richard
“Dick” Barrett, along with his son Mike and daughter
in-law Jenn are licensed in both Vermont and New
Hampshire. Since 1989, providing insurance for Ver-
mont’s hard working farmers and business owners.
Great choices of coverage for your Home, Auto, Recre-
ational vehicles and more. Let our family help protect
your family. (802) 748-5224, (800) 870-5223
info@thebarrettagency.com

��CCaalleeddoonniiaa  IInnssuurraannccee  AAggeennccyy,,  IInncc..
Locally owned and operated since 1977. Offering com-
petetive rates for home, auto, motorcycle, ATV, snow-
mobile, boats, antique & classic cars, farm, business
auto, general liability, commercial property & work-
men’s comp. When you see us, don’t think insurance -
but when you see insurance, think us. 663 Old Center
Rd, PO Box 36, St. Johnsbury, VT 05819. (802) 748-
8797, agent@caledoniainsurance.com.

IInnvveessttmmeennttss

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

JJeewweellrryy

��OOlldd  CCooiinnss  &&  JJeewweellrryy  SShhoopp
Buying: Silver and Gold Coins, Mint Sets, Scrap Gold
and Silver, Wheat Cents, Coin Collections, Diamond
and Gold Jewelry. Selling: Collector Coins and Sport
Cards and Supplies, New and Estate Jewelry, Body Jew-
elry, Magic and Pokemon and Yu-Gi-Oh Cards. 10 East-
ern 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 grind-
ing, light trucking and excavating, land clearing, snow-
plowing, 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
overlooking Caspian Lake. Unspoiled cross-country ski-
ing. 50K groomed and track set. Never crowded. Stun-
ning views. Greensboro/Craftsbury ski link. Wonderful
meals. Breakfast daily, lunch Tues.-Sun. in summer,
lunch Thurs.-Sun. in summer, Sunday brunch, dinner
daily. Nature programs, cozy lodging with children’s
playprogram in summer, sandy beach, boats and ten-
nis. (802) 533-2647, info@highlandlodge.com and
www.highlandlodge.com.

��MMaarrsshhffiieelldd  IInnnn  &&  MMootteell
Quiet country accommodations on 37 acres mid-way
between Montpelier and St. Johnsbury. Enjoy our na-
ture trail, full breakfast menu and Winooski river view.
Close to Cabot Creamery, lots of maple farms and Gro-
ton State Forest. Ask about our pet-friendly rooms! Call
(802) 426-3383 for reservations. Visit www.marsh-
fieldinn.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 King-
dom since 1974. Colleen Goodridge and sons, Albany,
Vt., 05820. Phone: (802) 755-6298, FAX: (802) 755-
6166, www.goodridgelumber.com.

��VVeerrmmoonntt  HHoommee  SSppeecciiaallttiieess,,  IInncc..
Real Log Homes, Timberpeg Post and Beam, Corbond
sprayed foam insulation, standing seam roofing,
Medallion and Plain & Fancy Cabinetry, Fine Furnish-
ings for your Home, Custom Orders! 1513 Rt. 2 West
Danville, VT 05873 (802) 684-1024.

LLuummbbeerr  &&  BBuuiillddiinngg  MMaatteerriiaallss

��CCaalleeddoonniiaa  LLuummbbeerr
Cedar lumber, a safe, local, natural alternative to pres-
sure treated. Rough or surfaced to your specifications.
Custom sawing available for all your lumber and build-
ing 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.

��BBrrooaaddvviieeww  FFaarrmm  MMaappllee
Pure VT Maple Syrup available in Grade A Fancy,
Medium Amber, Dark Amber and Grade B.  “Vermont
Seal of Quality.” Maple Cream, Maple Candy and
Maple Sugar are available. We ship via UPS or Parcel
Post. Joe Newell,  442 York Street, Lyndonville, VT
05851. (802) 626-8396. joe@newells.net

��GGaaddaappeeee  FFaammiillyy  SSuuggaarrhhoouussee
Pure VT Maple Syrup in a variety of containers. Maple
cream, candy, sugar, maple jelly and maple granola to
order. We have the “Vermont Seal of Quality” and we
ship. See us at the Caledonia County Farmers Market
(May-October), Saturdays in St. Johnsbury and Wednes-
days in Danville. 718 Calkins Camp Rd., Danville, VT
05828. (802) 684-3323. gadmaple@together.net

��GGooooddrriicchh’’ss  MMaappllee  FFaarrmm  
Award-winning maple syrup and products, including
sugaring equipment & supplies, containers, tanks, vac-
uum pumps and much more. Custom tubing installa-
tion and consultation. Call us at 802.426.3388, e-mail
us at goodrichsmaple@yahoo.com or visit
www.goodrichmaplefarm.com.

��RRoowweellll  SSuuggaarrhhoouussee
Visit a real sugarhouse. Open year round. See our sug-
aring 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.

MMeeaatt

��LLeewwiiss  CCrreeeekk  JJeerrsseeyyss  BBaaddggeerr  BBrrooookk  MMeeaattss
Vince Foy & Deb Yonker. Retailing Certified Organic
Angus Beef, naturally raised pork and lamb from our
farm store in North Danville, VT. Call ahead for direc-
tions and availability. (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

MMuussiicc  SSttuuddiioo

��VVeerrmmoonntt  SSkkyy  DDiiggiittaall  AAuuddiioo
16-Track Professional Recording Studio for Singers,
Songwriters, Students and Bands.  Advertising Jingles;
Creative 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 place that aspires to meet the needs
of our greater community. Member or not, anyone can
shop! Visit www.stjfoodcoop.com or call (802) 748-
9498. Open Mon-Wed, Sat 9-6, Thurs-Fri 9-7 and Sun.
11-4.

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.

PPaaiinn  TThheerraappyy

��HHaannddss  ooff  EExxppeerriieennccee
Massage techniques to treat pain, injury, illness,
arthritis, depression, fatigue, anxiety and more. Spe-
cializing in treatment of migraines. Will develop a
unique treatment plan to fit your needs.Paul Whittall,
Barnet Tradepost Wellness Center, 60 Monument Cir-
cle, Barnet, VT, 802-633-2700 x6, www.BarnetTrade-
post.com

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
exterior 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,
architectwall trim, banisters and hand rails. Formerly
from the coast of Maine. Good knowledge of prep, ma-
terials and application. Cold Hill, Lyndonville, VT
05851, (802) 626-3802.

PPeett  CCaarree

��KKaarreenn’’ss  KKiinnddrreedd  SSppiirriitt  PPeett  CCaarree
Pet sitting care in the comfort of your pet’s home. Va-
cation coverage and daily services provided. Specializ-
ing in dogs, cats and small animals in Danville, St.
Johnsbury, Ryegate, Barnet and Peacham. Experience
with animals that have special needs. Responsible
and fully insured with references. (802) 461-6790
(cell) or (802) 684-3349.

PPhhoottooggrraapphhyy

��JJeennkkss  SSttuuddiioo  PPhhoottooggrraapphhyy
4th generation photographer Robert C. Jenks special-
izing in all your photography needs; portraits (including
children and high school seniors), weddings & com-
mercial. VIew our online gallery from our Web site at
www.jenksstudio1886.com or E-mail
jenksstudio@charterinternet.com. PO Box 98, 1204
Main St., St. Johnsbury VT. (802 )748-3421

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 treat-
ment 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 including 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

��MMoorrrriillll  &&  GGuuyyeerr  AAssssoocciiaatteess
791 Broad Street, Lyndonville, VT 05851. (802) 626-
9357. Fax (802) 626-6913. realestate@homeinthek-
ingdom.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@king-
con.com, www.lussierrealestateagency.com

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

��MMoonnttSShhiirree  TTiittllee  &&  CClloossiinngg  CCoommppaannyy,,  LLLLCC      
Your source for real estate and closing services in
Northern 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@far-
mandforest.com AND Annette Dalley, managing bro-
ker, 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  AApppprraaiissaall  SSeerrvviicceess
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 back-
packs. Service, parts and supplies for most makes.
Sewing machine dealer for domestic Necchi and com-
mercial 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.

SSmmaallll  EEnnggiinnee  RReeppaaiirr

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

TTiirreess

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

VVeetteerriinnaarriiaannss

��NNoorrtthheerrnn  EEqquuiinnee  VVeetteerriinnaarryy  SSeerrvviicceess
Steve B. Levine. Practice limited to horses. Saturday
appointments 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
organization in the Northeast Kingdom as a volun-
teer?  For information call the Retired and Senior Vol-
unteer Program and the Volunteer Center at (802)
626-5135 or (802) 334-7047.

GGrraapphhiicc//WWeebb  DDeessiiggnn

��TTMMiilllleerr  WWeebb  DDeessiiggnn
Custom website design for individuals, small busi-
nesses and organizations.  Personal service at rea-
sonable rates. Terry Miller, Peacham, VT. (802)
592-3153. terry@tmillerwebdesign.com, www.tmiller-
webdesign.com.

��AAMMCCKK  WWeebb  &&  PPrriinntt  DDeessiiggnn
Terrific web and graphic design to showcase your
small business. From concept to completion, I am
committed to offering personal service to deliver ex-
actly what you want at a common sense price. Web
Design: hand-crafted websites, content you can edit
yourself, e-commerce, & more. Graphic Design:
brochures, ads, etc; expert image editing. Read more
and see portfolio on my website. Anne McKinsey, Pas-
sumpsic, VT; (802) 748-3322, www.amckweband-
print.com

WWeellddiinngg

��WWaallbbrriiddggee  WWeellddiinngg
Repairs and new fabrication of steel, stainless steel
and aluminum. Located under Portland St. Bridge in
St. Johnsbury or with portable equipment at your loca-
tion. 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 446
Railroad Street Suite #1 in St. Johnsbury. E-mail:
miriam@wool-away.com, (802) 748-WOOL (9665),
wool-away.com.

BUSINESS DIRECTORY
Business Identification at a Reasonable Price   $85.00/ year   Price Includes Free Subscription

New listings.



26 APRIL 2010   THE NORTH STAR MONTHLY

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

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

DDEELLII
PPIIZZZZAA  served everyday

Megabucks Tickets
Mobil Speed Pass

DANVILLE SCHOOL
2010 Schedule

Athletic Director: Merlyn Courser CAA

SSooffttbbaallll  &&  BBaasseebbaallll
April
13 Tuesday Stowe @ Danville 4:30
15 Thursday Danville @ Blue Mountain 4:00
17 Saturday Danville @ Winooski 11:00
24 Saturday Richford @ Danville 11:00
28 Wednesday Danville @ Lake Region 4:30

May
1 Saturday Danville @ Richford 4:30
4 Tuesday Enosburg @ Danville 4:30
6 Thursday Danville @ Hazen 4:30
8 Saturday Lake Region @ Danville 11:00

11 Tuesday Danville @ Stowe 4:30
13 Thursday Blue Mtn. @ Danville 4:30
16 Sunday People @ Danville 11:00
18 Tuesday Hazen @ Danville 4:30
20 Thursday Winooski @ Danville 4:30
25 Tuesday BFA Fairfax @ Danville 4:30
27 Thursday Danville @ Peoples 4:30

TTrraacckk  &&  FFiieelldd
April
29 Thursday Freshman Meet@LI 3:30

May
4 Tuesday @ Lamoille 3:30

12 Wednesday @ North Country 3:30
18 Tuesday @ Harwood 3:30
26 Wednesday @ STJA 3:30

June
5 Saturday @ Chester, States

LLaaccrroossssee
April
27 Tuesday STJA @ Danville 3:30
30 Friday Danville @ U32 5:15

May
14 Friday Danville @ STJA 3:30
18 Tuesday Danville @ Lamoille 3:30 
21 Friday Danville @ STJA 3:30
28 Friday Lamoille @ Danville 3:30

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 

Do you know what is in 
the air you breathe?

Call today for a FREE
video inspection of your Air Ducts.

“creating a safe & healthy living environment”
802-748-5120 • 603-991-9962

Ducts • Dryer Vents • Carpets • Tile/Grout
Furniture • Mattresses • Air & Water Purification

Office & House Cleaning

Spring Cleaning Special
10% Discount until April 30, 2010

Memoir is soul work:

Playin Wuff

On Thursdays, from
1 to 2:30 p.m., sto-
rytellers gather at

the Historical House in
Danville. They bring their
writing, chat, drink a cup of
tea and share a little bit of
their lives with each other.
They laugh. They haven’t
cried yet, but I think they
might. They go off  on tan-
gents of  memory, and then
they close their notebooks
and go home to continue the
work of  writing their mem-
oirs. According to Dr. Allan
G. Hunter, whose guidelines
we are following, they are
doing “soul work.”

We will be using this column in
the North Star to share some of
these stories. This month, the writer
is Dwayne Langmaid of  North
Danville, a natural born storyteller.
You don’t need to attend the writ-
ing group to submit your stories,

but you are most welcome to do so.
If  you don’t attend, you will need
to bring or send your stories in. Per-
haps you will see your story in print.
If  not, be assured it will be treas-
ured by the Historical Society. We
might even be able to help out with
some photos to help illustrate your
story. I wonder, does anyone have
a picture of  the Peck boys? After
reading this story, I know I want to
see what they looked like. 

Sharon Lakey, Director of
the Danville Historical 

Society

BYDWYANE LANGMAID

The four Peck boys grew up on
a hardscrabble farm in the Tampico
area and became men about the
time George Cary’s sugaring oper-
ations bloomed in North Danville.
The Pecks were probably no differ-
ent than any of  the other local farm
kids, but they were noted as being
extremely rugged and very com-
petitive. In fact, it was said that if

you could somehow yoke them, a
span of  Peck boys could likely pull
Cary’s prize oxen through a knot-
hole. 

The locals would often gather
on the Old North Church road in
Waterman’s field for a picnic and a
Sunday afternoon game of  base-
ball. Sometimes an equally ragtag
team from another town could be
enticed to participate. Ora Peck
often pitched. He could throw it
long on speed and maybe a little
short on control. It was well known
that if  he happened to hit a bull in
the head with one of  those pitches,
you might as well break out the
knives and forks. 

First time up, the opposing star

belted it. Gone out into the hay.
Next time up, the obvious solution
was to throw it even harder. The
pitch got away, the star got beaned
and dropped for the count. A lively
discussion resulted. After a few
bumps and bruises, the game re-
sumed. A severely sprained ankle
(“Naw, it ain’t broke) and chore
time ended the fun.

Someone remarked to Ora’s
brother Freedom. “Little rough,
wasn’t it?” 

“Naw, not bad wuff, jus good
wuff.” 

In his late years, Freedom was
helping a newcomer with some
farm-type chores. It was suggested
that if  Freedom saw the newcomer

doing something wrong to please
bring it to his attention. Freedom’s
reply, “I really ain’t used to talkin’ all
that much.” 

Come springtime in one of
George Cary’s big sugar houses up
on the Sprague farm, the Peck boys
were boiling, and a bunch of  the
other baseball team members were
gathering. The sap had been run-
ning nonstop for three days and
showed no sign of  letting up. The
buckets were all running over;
everyone was working hammer and
tong and getting sick of  it.

That’s when the boilers ques-
tioned the gatherers as to their
manliness, their worth, and why
they couldn’t keep up. Something
else started to boil then, but every-
one was too tired to do much about
it, so off  the gatherers went for an-
other sled-load of  sap. As they went
down into what is now Hickey’s
sugar woods, they passed the big
spring there and stopped to water
themselves and the horses. Some-
one miraculously found a big jug
under a rock, and it got passed
around a couple of  times while the
horses got their fill.

The pump log from the spring
came right to the top of  the gath-
ering tank and jug wisdom inter-
vened. Many loads of  water later, it
was hard to tell if  it was sweat or
steam coming out of  the sugar
house vent as the Peck boys
doggedly tried to make Cary maple
syrup with a little sap and a lot of
pure spring water. 

Jus some good wuff  fun! 

“History is nothing but a series of  stories, whether it be world his-
tory or family history.” 

- Bill Mooney and David Holt, The Storyteller’s Guide
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The road from “single with no worries” to “married with 
three kids, two cars, a house and a growing business” is 
shorter than you think. With each of life’s milestones comes 
new responsibilities, and Sawyer & Ritchie can help make 
sure your insurance meets your changing needs. From 
home to auto, life, commercial and more, we’ll be there with 
the coverage you need. No matter what life brings you.

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 .
I N S U R A N C E

Life changes. Make sure your insurance keeps up.

Please join us for our April
book discussion spon-

sored by the Vermont Hu-
manities Council.   

On Wednesday, April 28 at 7
p.m. we will discuss “What is the
What” by Dave Eggers with
scholar John Turner.  Valentino
Achak Deng, real-life hero of  this
engrossing epic, was a refugee
from the Sudanese civil war-the
bloodbath before the current
Darfur bloodbath-of  the 1980s
and 90s. In this fictionalized
memoir, Eggers makes him an
icon of  globalization.

Separated from his family
when Arab militia destroy his vil-
lage, Valentino joins thousands of
other “Lost Boys,” beset by star-
vation, thirst and man-eating lions
on their march to squalid refugee
camps in Ethiopia and Kenya,
where Valentino pieces together a
new life. He eventually reaches
America, but finds his quest for
safety, community and fulfillment
in many ways even more difficult
there than in the camps: he re-
calls, for instance, being robbed,
beaten and held captive in his At-
lanta apartment. Eggers’s limpid
prose gives Valentino an unaf-
fected, compelling voice and
makes his narrative by turns har-
rowing, funny, bleak and lyrical.
The result is a horrific account of
the Sudanese tragedy, but also an
emblematic saga of  modernity-
of  the search for home and self
in a world of  unending upheaval.

Books are available at the library.
Our next Knitting Night will

be on Wednesday, April 14 from
6:30 – 8pm.  Blythe Webster will
instruct beginners or help those
with projects already in progress.
This is a fun, no pressure get to-
gether.  All levels of  knitters wel-
come!

Another first for the Pope!
Friday, April 30 is the kick-off  for
“Dinner and a Foodie Movie”
night.  The movie is “Big Night”
starring Tony Shalhoub and Stan-
ley Tucci.  Tucci wrote Big Night
with his cousin Joseph Tropiano,
and they based the story on the
experience of  growing up in a
large, proud Italian family. The
brothers in Big Night—chef
Primo (Tony Shalhoub) and busi-
nessman Secondo (Tucci)—have
come to New Jersey to open a
bistro named The Paradise that
serves the finest in traditional, au-
thentic Italian cuisine. Their every
move is foiled by rival restaurant
Pascal’s, which serves mile-high
servings of  spaghetti and meat-
balls and flasks of  bad Chianti at
exorbitant prices. Primo is dis-
gusted by the fact that Americans
want cheap pasta instead of
risotto, so Secondo hatches a plan
to boost business: rumor has it
bandleader Louis Prima is travel-
ling through and will dine at The
Paradise that very night. Secondo
gambles to bring the finest dinner
ever cooked—at the risk of  los-
ing his shirt and being reduced to

Pope Notes
with Dee Palmer, Library Director

$150         $300

$225         $375
$375         $525
$525         $675

* 2 adults and 2 children  
Other restrictions apply.
Inquire about membership for couples
or seniors. Call for details.

Experience the Northeast Kingdom’s
finest health & fitness center. Enjoy
state-of-the-art equipment, indoor
heated pool, hot tub, sauna and spa-
cious locker rooms. Open 5 a.m. - 11
p.m., 365 days a year!

Ask about

our NEW

punch cards 

and day 

passes!

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

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

PROM
IS COMING
ARE YOU
READY?
TUXEDO
RENTALS

Courteous,
Experienced

Stress-free Fittings

802-626-5404 802-535-5401

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

exile to the old country with his
tail between his legs.

The movie will be shown at
the home of  Ginny Flanders who
will cook an Italian dinner for all
who attend.  Please call the library
to sign up or for details.

Some of  our new book acqui-
sitions are: The Happiness Proj-
ect by Rubin, The Year of  Living
Biblically and The Know-It-All by
Jacobs, Food Rules: An Eater’s
Manual by Pollan, Committed: A
Skeptic Makes Peace With Mar-
riage by Gilbert, The Immortal
Life of  Henrietta Lacks by Skloot,
House Rules by Picoult, Not My
Daughter by Delinsky, The Price
of  Malice by Mayor and Kisser by
Stuart Woods. Come in and check
them out!

309 Portland Street • Suite 102 • St. Johnsbury, VT 05819

((880022))  774488--55222244
info@thebarrettagency.com

“Let our family protect your family.”
HHoommee  ••  AAuuttoo  ••  FFaarrmm  ••  MMiinnii--ffaarrmm

SSnnoowwmmoobbiilleess  ••  AATTVV  ••  FFlloooodd
CCoommmmeerrcciiaall  ••  WWoorrkkeerrss  CCoommppeennssaattiioonn

VVxxÄÄxxuuÜÜttààxx

Have your
hearing
checked
today!

198 Eastern Avenue    St. Johnsbury, VT 05819

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

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

To learn more, visit
www.starkey.com

Sandi
Diane         Rebecca

Isabelle

SPRING
and
better

HEARING



April 2010 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. 

April 2 - Buffet
April 7 - Chicken noodle
soup, sandwich, mandarin or-
ange salad and brownie.
April 9 - Baked ham, yams,
broccoli, cole slaw, rolls and
tropical fruit.
April 14 - Salisbury steak,
mashed potatoes, green
beans, dark bread, jello and
fruit.
April 16 - Chicken and bis-
cuits, potatoes, cranberry
sauce, mixed veggies, vanilla
pudding and mandarin or-
anges.
April 21 - Chop suey, tossed
salad, garlic bread and choco-
late pie.
April 23 - Meat loaf, mashed
potatoes, fresh carrots, home-
made rolls and sliced pears.
April 28 - Chicken thigh, rice,
peas and carrots, raisin bread
and peaches and cream.
April 30 - Lasagna, tossed
salad, garlic bread and ice
cream and cake.

What’s happening at town hall
Barnet

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

March 8, 2010
Board Organization – A motion
was made by Bunnell and the Board
approved the appointment of
Theodore Faris and Jeremy Roberts
as co-chairs.
Service Officer - The term of office
of the present Town Service Officer
expires April 14, and Vermont law
provides for the appointment of
such an officer on or before April
15th of each year. Roberts motioned
to re-appoint Stanley Robinson as
Town Service Officer. The Board
approved.

Mowing – The Board briefly dis-
cussed whether or not to request
bids for mowing Town properties
for the 2010 season. Roberts said
William Warden, a Barnet resident
who has performed this work for
several years, last year submitted a
bid that was competitive with the
other bids received. The Board de-
cided not to accept additional bids
and hire Warden to do the work in
2010.
Cemetery - Shirley Warden ap-
peared to discuss a tree that is down
and may have damaged gravestones
in the Palmer Cemetery. Faris re-
sponded that though the Board has
been aware of this situation it has
taken no action due to snow on the
ground. Road Foreman Timothy
Gibbs said he will address this situ-

ation.
Truck Repair - Road Foreman
Timothy Gibbs appeared to present
the Board with an estimate to repair
body damage to the Town’s 2007
GMC 2500 pick-up. This damage
has been present for several years.
The Board reviewed JJ’s Auto
Body’s estimate for repair of dents
in body, replacement of bumper and
straightening of the trailer hitch.
Total cost was estimated at
$2,263.62. After brief discussion,
the Board agreed to approve the re-
placement of the bumper and
straightening of the hitch at this
time, but instructed Gibbs to post-
pone the dent repair until later in the
budget year.

Danville

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

March 4, 2010
Board Organization - The first
order of business was to reorganize
the Board. The Board elected
Michael K. Walsh as Chairman. The
Board elected Doug Pastula as Vice
Chairman. Michael 
Town Hall - Mike Boudreau was
not present, but he had talked to sev-
eral of the Board members and sent
a letter to request to use of the town
hall for student athlete training. The
object is to help Danville athletes
avoid injury and better prepare for
their sports, and would be coordi-
nated and assisted by school per-
sonnel. It would involve use of
rubber blowup balls, rubber exer-
cise bands, small hand weights used
on rubber mats, as well as lots of
push-up type exercises for agility
and balance. He requested to use the
hall starting at 4 p.m. for two nights
a week. After some discussion,
Larrabee moved to approve the re-
quest starting after 4:30 and with the
usual list of conditions, Denise
Briggs seconded the motion which
was approved.
Bandstand - Merton reported that
VTrans had requested the configu-
ration of the stairs that the Board
wanted on the bandstand. The
Board decided that the ramp to the
back of the bandstand was all that

would be required, separate stairs
would not be required. Pam Hebert
of The Joes Pond Association sent a
letter requesting the annual support
from Danville to assist in the fight
against milfoil in Joes Pond.  Briggs
moved to approve $750 to support
the Joes Pond Association fight
against milfoil, which the Board ap-
proved. The Historical Society is
ready to order the re-printing of the
town history book at the cost of ap-
proximately $30 each, and they are
requesting the Town's support.
Briggs moved to approve spending
the $2,463 balance in the history
book account for the reprinting of
the town’s history and the Board ap-
proved.  
Grant - Leonard requested a grant
from the Better Back Roads Pro-
gram to be accepted and signed. The
grant is for $10,000 to help pay for
a new culvert on Kittridge Road and
requires Board acceptance. 

Lyndon 

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

March 1, 2010 
Street Name - The Board approved
the name of Crystal Lane for a new
road at the Northeast Kingdom
Trailer Park.
Other Business - Police Chief Jack
Harris updated the Board on the de-
partment’s alarm policy and poten-
tial changes in staffing. The
Board approved the wastewater per-
mit of VELCO for their proposed
substationwith the fee set at $1,800.

Peacham 

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

February 17, 2010
Road Report – The State of Ver-
mont Highway Mileage Certificate
was reviewed and corrected. Cor-
rection involved a previous decision
regarding Gracie Drive and Onion
Pt Rd reclassification. A copy of the
Gracie Drive and Onion Pt Rd Se-
lectboard reclassification minutes
will accompany the mileage docu-
ment. The Selectboard signed the

certificate with corrections. Road
Foreman Mark Chase reported that
due to the lack of inclement
weather, road maintenance duties
have been limited. The crew has
been cutting brush on the Great
Road and Keyser Pond Road. Chase
mentioned that the paved roads are
cracking and heaving more this year
than normal. A Vermont Corrections
work camp crew continues with the
painting of the Town Garage inte-
rior. Annual VT AOT Road Grant
application was discussed. Potential
road grant areas reviewed were: re-
treatment (paving and repairs) for
South Main Street between South
Peacham and the Groton town line,
and the presently paved section
from East Peacham towards Barnet
(adjacent to the Audubon Preserve).
The Board requested that the fore-
man obtain a quote from Pike In-
dustries for these projects.  
Emergency Management Plan - The
Board reviewed the EMP and an-
nounced that they will be in contact
with Brian Hanson at NVDA to re-
view the report.

St. Johnsbury

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

March 22, 2010
Maplefest – Downtown business-
man Scott Beck requested a waiver
of the $25 vendor fee for those who
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St. Johnsbury Academy
Spring 2010 Sports Schedule

BOYS VARSITY LACROSSE
4/3 New Hampton JV (A) 1:00
4/12 Lamoille (A)    4:00/5:30
4/16 Hartford (A) 4:30
4/22 Lamoille (H)    4:00/5:30
4/24 Hartford (H) 11:00/12:30
4/27 Randolph (A) 4:00
4/30 Montpelier (H) 4:00
5/4 Harwood (A)   4:00
5/7 U-32 (A)    4:00/5:30
5/11 Sharon (H) 4:00
5/14 Randolph (H) 4:00
5/18 Varsity Montpelier (A) 4:00
5/21 Harwood (H) 4:00
5/25 U-32 (H) 4:00
5/28 Sharon (A) 4:00
* JV Games Will Follow Varsity

GIRLS VARSITY LACROSSE
4/9 U-32 (H) 4:30
4/13 Spaulding (H) 4:30
4/15 Essex (A) 4:30
4/23 Rice (A) 4:30
4/28 BFA (H) 4:30
5/4 Chelsea (H) 4:30
5/8 Spaulding (A) 11:00
5/11 Oxbow (A) 4:30
5/14 Varsity Harwood (A) 4:30
5/17 Lamoille (A) 4:30
5/19 Sharon (H) 4:30
5/22 Randolph (H) 11:00
5/25 Montpelier (A) 4:30
5/28 Lamoille (H) 4:30
* JV Games Will Follow Varsity

VARSITY BASEBALL/SOFTBALL
4/17 Lyndon (H) 11:00
4/20 Spaulding (A) 4:00
4/22 Mt. Abe (A) 4:30
4/24 Essex (A) 11:00
4/27 Burlington (H) 4:30
4/29 Middlebury (A) 4:30
5/1 MMU (H)  11:00/4:00

JV @ 11:00 / V @ 4:00 
JV SB @ MMU / JV BB @ Brown River

5/4 BFA St. Albans (H) 4:30
5/8 North Country (H) 10:00
5/11 Milton (A) 4:30
5/13 CVU (H) 4:30
5/18 Colchester (A) 4:30
5/20 Missisquoi (H) 4:30
5/22 Rice (A) 11:00
5/25 Vergennes (H) 4:30
5/28 South Burlington (A) 4:30
* All dates JV teams will be at opposite sites

GOLF SCHEDULE
5/3 Girls Match @ Barre(A) 3:00
5/3 NC, SB, Spaulding (H) 3:00
5/6 Girls Match (H) 3:00
5/6 BFA, CVU, (A) 3:00  

Missisquoi @ WBolton
5/10 Essex, Mt.Abe, (H) 3:00  

Missisquoi
5/12 Girls Match (A) 1:00  

@ S.Burlington
5/14 Mt., CVU, NC (A) 3:00

@ Newport
5/17 Girls Invitational (A) 1:00

@ Newport, NC
5/17 Rice, MMU (A) 3:00

@ Champlain
5/20 Boys Invitational (A) 8:00

@ Newport, NC
5/20 Girls Match (A) 3:00

@ Enosburg Falls, Missisquoi
5/21 NC, Spaulding, (A) 3:00

MMU @ WBolton
5/25 SB, Vergennes (A) 3:00

@ Barre, Spaulding 
5/25 Girls Match (A) 3:00

@ Catamount, Burlington
5/27 NVAC  (A) 10:00

Metro Championship @ Kwiniaska   
5/27 Girls Match (A) 3:00

@ West Bolton, MMU
6/1 Girls Match (A) 3:00

@ Lang Farm, Essex
6/1 Div. II Boys (H) 9:00

Sectional Tournament
6/8 State Tournament (A) 9:30-12:30

– Girls @ Proctor/Pittsford
6/9 State Tournament (A) 8:00-12:30

– Boys @ Middlebury

BOYS & GIRLS TENNIS
4/9 Lake Region (Girls) (H) 3:30
4/12 Spaulding (Boys) (H) 3:30

Spaulding (Girls) (A) 3:30
4/14 Middlebury (Boys) (H) 3:30

Middlebury (Girls) (A) 3:30
4/17 North Country (Boys)(H) 10:00

North Country (Girls)(A) 10:00
4/26 Harwood (Boys) (H) 3:30

Harwood (Girls) (A) 3:30
4/28 U-32 (Boys) (A) 3:30

U-32 (Girls) (H) 3:30
5/3 Montpelier (Boys) (A) 3:30

Montpelier (Girls) (H) 3:30
5/6 North Country (Boys)(A) 3:30

North Country (Girls)(H) 3:30
5/8 Spaulding (Boys) (A) 10:00

Spaulding (Girls) (H) 10:00
5/10 Lake Region (Girls) (A) 3:30
5/12 Middlebury (Boys) NL(A) 3:30
5/15 Harwood (Boys)NL (A) 10:00

Harwood (Girls)NL (H) 10:00
5/17 U-32 (Boys) L (H) 3:30

U-32 (Girls) NL (A) 3:30 
5/19 Montpelier (Boys) L (H) 3:30 

Montpelier (Girls) NL(A) 3:30
5/24 Stowe (Boys) NL (H) 3:30

Stowe (Girls) NL (A) 3:30 
5/26 Burlington (Boys) NL(H) 3:30

Burlington (Girls) NL(A) 3:30 

TRACK SCHEDULE
4/15 South Burlington (A) 3:30

w/ U-32
4/20 Colchester w/ CVU, (A) 3:30

Milton, MVU, CHS
4/28 LI w/Spaulding, (A) 3:30

NCU, Midd
4/29 Frosh Meet @ Lyndon(A) 3:30

w/ Dan, Hazen, LR, NC
5/4 Essex (A) 3:30

w/ BHS, Midd, NC
5/7 Burlington Invitational(A) 3:00
5/8 Burlington Invitational(A) 2:30
5/12 Missisquoi/Lamoille (H) 3:30

/Oxbow
5/14 Bob White Relays – (A) 3:00 

@ BFA St. Albans - Boys 
5/15 Iverson Rebel Relays(A) 10:00 

@ SB Girls 
5/20 Lyndon (A) 3:30
5/21 Metro Frosh Meet (A) 3:00

@ Essex
5/26 Spaulding,NC, (H) 3:30

Peoples,  Ran, Dan, Ox, LR
5/29 Essex Invitational (A) 10:00
6/5 State Meet (A) 10:00

@ Burlington HS
6/12 New Englands (A) TBA
@ Veteran’s Stadium, New Britain, CT

ULTIMATE FRISBEE
4/3  Amherst Round Robin   (A) 8:00
(& Sun. 4/4) Girls V, Boys V, JV
4/10  Northfield Tournament  (A) 8:00

Boys Varsity
4/17 Northfield Tournament  (A) 8:00

Girls Varsity
5/1 Amherst Invitational      (A) 8:00
(& Sun. 5/2) Girls & Boys Varsity 
5/8  Greenfield Tournament  (A) 8:00

Girls V, Boys V, JV
5/15 NE Prep School Champ  (A) 8:00

Girls & Boys Varsity
5/22 St. J Invitational (H) 8:00
(& Sun. 5/23)Girls V, Boys V, JV
5/29 New England Champ      (A) 8:00

Girls & Boys Varsity

The Lyndonville
TRADING POST

Route 5, Lyndonville, VT

Small engine service,
repair and tune-ups on

all makes and models
of lawn/garden
equipment, ATV’s,   

saws, blowers, trimmers, etc.

(802) 626-3435
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April 2010 Menu

Danville Senior
Action Center
Meals at Danville Methodist
Church. All meals served with
a beverage, homemade breads
and desserts. Reservations are
appreciated by calling (802)
684-3903 before 9:30 a.m. on
day of  the meal. A donation
of  $4 for guests 60+ (others
$5) is appreciated.

April 1 - Chipped beef  and
gravy, mashed potatoes, broc-
coli, tropical fruit crisp and
rolls.
April 6 - Chicken Waldorf
salad, clam chower with
saltines, blueberry muffins, V-
8 juice, carrots and birthdya
cake.
April 8 - Pulled porn on a
bun, cole slaw with tropical
fruit, baked beans and mixed
veggies.
April 13 - Lemon rosemary
chicken, rice pilaf, rolls,
spinach and oranges.
April 15 - Crab cakes, penne
with lobster sauce, rolls, broc-
coli, carrots and juice.
April 20 - Cream of  asparagus
soup, macaroni and cheese,
canteloupe and carrrots.
April 22 - Chicken Divan,
rolls, brown rice and mixed
veggies.
April 27 - Liver with bacon,
pepers and onions, burgers,
rolls, mashed potatoes, peas
and carrots.
April 29 - Lasagna, garlic
bread, spinach salad and man-
darin oranges.

would participate in the Maplefest
on April 24, and to request permis-
sion to shut down Railroad Street
from Eastern Ave. to Portland Street
during the festival. The Board ap-
proved.
Path – Evan Detrick, Dubois &
King Engineering, addressed the
proposed reduced length of the
transportation path, to run from
South Main to Western Ave, via the
High Street/Mt. Vernon Street corri-
dor. The new plan would remove
the old rail line bridge as part of the
project, thereby eliminating future
maintenance of the bridge, and cre-
ate a new trail head. Detrick pro-
jected that repairing that bridge, or
at least replacing the deck, could
amount to an additional $100,000 or
more. The existing bridge over
Sleepers River will require new
decking and railing. VAST will con-
tribute some of the work to that
area, and will provide the bulk of
maintenance on this section of the
rail trail. Detrick said Dubois &
King Engineering will complete the
design, put the project out to bid, re-
view bids and oversee engineering
during construction and include
preparing the amendment, for the
additional fee of $110,000. In re-
sponse to a question from Ray
LaBounty, Detrick said State rules
do not allow for the construction en-
gineering firm to do the final in-
spection on the project. Welch
summarized that with the project in
place as presented by Mr. Detrick,
the total cost will be approximately
$3 million, with the Town’s share

$300,000. Several people in the au-
dience spoke in favor of the path.
John Somers wanted to know where
the $300,000 was budgeted from
and Welch said it had yet to be de-
termined, but at least some of the
Town’s share would probably be in-
kind work. The Board accepted the
plan as proposed by Evan Detrick.
Tax Breakdown - Welch reviewed
a hand-out that reflected actual
budgets and tax rates for the past
three years and the projected budget
and tax rate for 2010, depending
upon the scenario voted in. The
breakdown indicated for a $150,000
house, the original budget that was
defeated on March 2 would have
generated a reduction of about
$4.80 in taxes. Welch’s suggested
revised budget, which was voted in
by the Board on March 10, would
have generated an approximate re-
duction of $18.60, and the Board
motion at the March 16 meeting,
and repeated at the current meeting,
would result in approximately
$36.75 reduction in taxes on a
$150,000 home.
Support - Russ Hutchins stated that
Joel Schwartz had generated (in Mr.
Hutchins’ estimation) approxi-
mately $6 Million in grants and
business assets during his employ-
ment, and Hutchins firmly sup-
ported keeping Mr. Schwartz in his
position. David McGregor also
spoke in support of the Economic
Development office. He felt the de-
cision to cut the department was
short-sighted and would adversely
affect future development opportu-
nities. Lauren Moye spoke against
the proposed cuts and reductions,
citing the loss of skill and experi-
ence in Economic Development
and Zoning.Steve Smith spoke
against the cuts, simply on the basis
of grant writing. He said Mr.
Schwartz has proven himself as an
excellent grant writer, which is hard
to find. Peter Crosby, St. J. Devel-
opment Fund president and Pas-
sumpsic Bank president, said he
recognized that the Board felt the
need to cut taxes, but he felt that two
weeks on the job was not sufficient
to make an educated decision on
making such drastic cuts. Crosby
urged the Board to take longer to re-
view the whole budget and opera-
tions of the Town before making
these cuts. Jim Impey, also con-
cerned with rising taxes local, state,
and nation-wide, would rather the
Board take longer and review be-
fore making drastic department
cuts. John Goodrich said he ap-

plauded the Board for trying to re-
duce taxes, but felt cutting the one
person in the office dedicated to
generating business was not the best
way. Agreed NVDA does a good
job, but St. Johnsbury has a “leg up”
with Joel on board to work with his
expertise. Goodrich urged the Board
to reconsider. He said that his com-
pany (Weidmann Electronics) had
generated approximately $333 Mil-
lion to the area in 30 years, and Joel
had been a big part of it. Robin Lit-
tle was concerned about St. J’s fu-
ture. She would like to attract the
kind of people who look at avail-
abilities and the downtown, schools
and recreational areas, that will help
the area to develop and grow. Joel
Schwartz is needed to assist the ex-
isting and new businesses to help
make them thrive and attract new
people.
Zoning - Mark Grenier asked if
Priscilla Messier could do her job
on 24 hours per week, and what her
job entails. Messier responded that
her average hours per week for the
past year were 45. She reviewed her
responsibilities to the Development
Review Board and Planning Com-
mission – scheduling meetings and
site inspections, warn meetings, no-
tify neighboring property owners,
notify other board and departments
if needed, clerk meetings, research
materials and information pertinent
to the applications, follow through
to issuing a certificate of occupancy,
and refer all permit information to
the Assessor’s Office for review.
The 106 permits issued in 2009 rep-
resented $1,485,700 added assess-
ment value to the town, including
all Town infrastructure work or non-
profits. Alan Ruggles has worked
with Priscilla on Development Re-
view Board and the Town Plan, and
appreciates the amount of work in-
volved. Ruggles questioned the
Board about any analysis they have
done to keep the Economic Devel-
opment projects going, and for the
zoning and planning to be covered.
Proposal - Scott Beck introduced
himself as a new businessman in
town in 2005, and said he would not
be in that position without the assis-
tance of  the Zoning Administrator
and Economic Development Direc-
tor. He agreed that taxes are too
high, but felt that the Board had not
studied the over-all town govern-
ment enough to make informed de-
cisions on the cuts. He admonished
the Board to go slower, be more
thoughtful and take a long look at
what they were doing.

WHEELER
True Value

Building Materials

Lyndon Institute
Spring Athletics 2010

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

Sat., April 17 at St. Johnsbury 11:00
Tues., April 20 at North Country 4:30
Thurs., April 22 (H) MILTON 4:30
Sat., April 24 (H) RANDOLPH 11:00
Tues., April 27 at U-32 4:30
Tues., May 4 (H) NORTHFIELD 4:30
Thurs., May 6 at Montpelier 4:30
Sat., May 8 (H) LAMOILLE 11:00
Tues., May 11 at Randolph 4:30
Thurs., May 13 (H) U-32 4:30
Sat., May 15 (H) MONTPELIER 11:00
Tues., May 18 at Lamoille 4:30
Fr., May 21 (H) HARWOOD 4:30
Tues., May 25 at Northfield 4:30
Thurs., May 27 at Thetford 4:30
Sat., May 29 (H) OXBOW 11:00

Varsity Baseball

Varsity Softball

Track & Field

Track & Field

Sat., April 17 at St. Johnsbury 11:00
Tues., April 20 at North Country 4:30
Thurs., April 22 (H) MILTON 4:30
Sat., April 24 (H) RANDOLPH 11:00
Tues., April 27 at U-32 4:30
Tues., May 4 (H) NORTHFIELD 4:30
Sat., May 8 (H) LAMOILLE 11:00
Tues., May 11 at Randolph 4:30
Thurs., May 13 (H) U-32 4:30
Tues., May 18 at Lamoille 4:30
Friday, May 21 (H) HARWOOD 4:30
Tues., May 25 at Northfield 4:30
Thurs., May 27 at Thetford 4:30
Sat., May 29 (H) OXBOW 11:00

Fri., April 23 at Middlebury 3:00
Wed., April 28 (H) LYNDON  3:15
Thurs., April 29 (H) LI - NEK Frosh Meet 3:15
Sat., May 1 at Fair Haven Invite 10:00
Mon., May 3 (H) LYNDON  3:15
Fri., May 7 at Milton 3:15
Fri., May 7 at BHS Invitational 3:00
Sat., May 8 at BHS Invitational 10:00
Thurs., May 13 at Milton 3:15
Sat., May 15 at Rebel Relays (Girls) 10:00
Wed., May 19 at U-32 (Frosh/Soph) 3:00
Thurs., May 20 (H) LYNDON  3:15
Tues., May 25 at BFA-St. Albans 3:15
Sat., May 29 at Essex Invitational 10:00
Sat., June 5 at Fair Haven (State) 10:00

Wed, April 28 (H) STJCC 3:00
Mon., May 3 at Peoples (Copley CC) 3:00
Wed., May 5 at Montpelier (Elks GC) 3:00
Mon., May 10 at Harwood (CC of VT) 3:00
Wed., May 12 at Hazen (Mt. View CC) 3:00
Mon., May 17 (H) STJCC 3:00
Wed., May 19 at Enosburg CC 3:00
Thurs., May 20 at N. Country Invite 8:00
Mon., May 24 at Randolph (Montague) 3:00
Wed., May 26 at Lamoille (Farm Resort) 3:00
Tues., June 1 at CC of Barre (Boy's Sec.) 9:00
Wed., June 9 at Middlebury (Boy's State) 11:00

HASTINGS STORE
“DOWNTOWN WEST DANVILLE”

New 2010 Maple Syrup
Agent for Palmer Bros. Cleaners

Good Old Fashioned Ice Cream Cones
Quality Meats & Groceries

ATM
Vermont Lottery � Tri-State Megabucks

Homemade Doughnuts & Breads
Video Rentals � VT Maple Products

Notary � Justice of the Peace

� Friendly Family Service �
Open Monday-Saturday 6:30 a.m. - 6 p.m.

Sunday 7:30 a.m. - noon

(802) 684-3398

For all your 
Construction Needs 
Large or Small

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

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

Fenoff & Hale 
Construction Inc.



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 Community
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.

30 APRIL 2010   THE NORTH STAR MONTHLY

terry miller • po box 280 • peacham vt • (802) 592-3153

tmillerwebdesign.com

custom website design 
at reasonable rates

• domain name registration
• website design
• search engine optimization
• website hosting
• website traffic statistics
• website management

MMLLSS##22775511993388  
The big, gorgeous contemporary in Littleton is nearly complete.
Just some trim and the landscaping and you're ready to call it
home. Wait until you see the kitchen.  Cherry, granite, views!  There
are more great pluses to this house than can be described.  Come
on over and take a look.  You'll be glad you did.  I guarantee it!  

RRiigghhtt  nnooww  iitt  iiss  pprriicceedd  aatt  $$554499,,000000

MMLLSS##22882233663322        
This spectacular log home on 10 very private acres, is avail-
able again.  The views come right in the ceiling to floor win-
dows.  Nice use of wood makes the interior warm and
welcoming.  Sit out on the big wraparound deck.  You can't
see another house   

NNeeww  PPrriiccee  $$335500,,000000

MMLLSS##22882211773366    
New to the market, this big family home is right in the village.
Convenient to St Johnsbury and Littleton and the Interstates.
4 Bedrooms 2 baths, 3.6 acres of back yard, woods and pri-
vacy. Nicely landscaped with perennials. Pellet stove insert in
fireplace.  St Johnsbury Academy sending town.

$$119955,,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. Call us and we'll tell you all
about it.

NN

EEWW
802.745.1165
56 Church Street

St. Johnsbury VT 05819
www.pointsnorthrealestategroup.com

info@pnreg.com

��MLS# N2820582 
Updated Village cape has large
lot and detached garage. Home
has 4-5 bedrooms, 2 full baths,
fireplace, hardwood floors and

orginal woodwork. 2 unit rental po-
tential. St. Johnsbury Academy.

$152,000

��MLS# N2820583
Well maintained mobile home on quiet
back lot in small mobile home park.
NETO insulated in 2009. New interior
paint and wood trim. Exterior shed.
Trees and brook at rear edge of lot
create a peaceful and private setting. 

$32,500Connie Sleath Kelly Donaghy
Wendy Stimets-

Henderson

SS

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

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

Peacham
MLS# 2792797
Here is your chance to buy a Peacham property at an affordable price! 5 surveyed
acres with a private pond & flower beds. Ranch style home has an open floor plan,
attractive kitchen w/ island, living room with fireplace, 3 bedrooms, 2 baths, and 1st
floor laundry. Garage underneath, back-up generator and deck. 

NOW $139,500

OWN A PIECE OF DANVILLE HISTORY
MLS# 2825007 
The Israel Putnam Dana  home is a  stately, 5-6 bedroom, Federal Style colonial.
It sits on 1.7 surveyed and very private acres,  has a 3-bay garage, slate patio,
stonewall and lush perennial gardens. The remodeled kitchen is a dream with cus-
tom-built mahogany and painted cabinetry, Brazilian granite counter tops, all new
stainless appliances, antique spruce flooring and a maple butcher block island.
Rumford fireplaces and wide plank flooring grace the upstairs bed rooms and
downstairs living and dining rooms. Possible in-law apartment with private en-
trance or ground floor master bedroom. Come explore the space and see all it has
to offer. Offered at $298,900

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..........................$25.21
Kerosene.......................$28.50
Propane.........................$37.09
Natural Gas...................$19.79
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

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.

Wednesdays: Ordinary Magic. Medita-
tion 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. Call (802) 525-3366 for details.

2nd Thursday: Film discussion following
7 p.m. film at Catamount Arts, St. Johns-
bury. (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.

Thursdays: Tutoring for GED and Adult
Learning Programs, 1 p.m. to 3 p.m.,
Cobleigh Public Library.

Fridays: Friday Afternoon Tea Room at
the North Danville Baptist Church, 2-4
p.m., through March.  Call (802) 748-4096.
Handicapped accessible. 

1st Fridays: Contra Dance,  8 p.m. at
Danville Town Hall.  All levels welcome.
(802) 563-3225 or samlyman@myfair-
point.net.

4th Fridays: Public readings at Green
Mountain Books in Lyndonville. Call (802)
626-5051 or E-mail greenmountain-
books@myfairpoint.net.

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

Saturdays: Bridge Club for all experience
levels, Cobleigh Library, Lyndonville, 12:30
p.m. (802) 626-5475.

Saturdays: Winter Farmers Market in
Lyndonville at the Breslin Community
Center on Main Street from 10 a.m. to 2
p.m.

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

1st Saturday: St. Johnsbury Winter
Farmers Market at the St. Johnsbury Wel-
come Center from 10 a.m. to 1 p.m.

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.
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THIS 58-ACRE PROPERTY HAS IT ALL
ML2818112 One of the nicest parcels to come on the market all year. 800
ft. of class 3 road frontage, a cleared building site, electricity roadside, and
a magnificent view.   There are stonewalls throughout the property, a cou-
ple of small streams, a large pond on the hill, open fields, mature pines,
and about 1/3 of the property is a beautiful stand of young maples.  Access
to the property via a class 4 road.  

$165,000

SSttaarrtt your
search here.

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

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

Providing Professional and Courteous Service

www.beginrealty.com

BEAUTIFUL 45-ACRE LOT
ML2816934 Has open fields which makes it an ideal spot to build your
home.  Secluded and private but you still have road frontage on two roads.
Wooded in the back of the lot.  Near snowmobile trails.  Power at road.
High school choice. 

This is a must see! $150,000

DOUBLE YOUR TAX CREDIT
ML2776507 That's right, the owners will MATCH your tax credit, up to
$8,000.00 AT CLOSING on this St. Johnsbury Colonial. Located in a great
neighborhood close to St.J. Academy on a great lot.  This home features
4BRs, 2 baths, lots of wood floors, great natural woodwork, built-ins, for-
mal dining room, huge living room w/fireplace, porch, 2-car garage, new
furnace.  A home you will be proud of in a sought after location. Home
must be under contract by April 30th to qualify for tax credit.    

Act Now $259,900

BEAUTIFUL BRAND NEW HOME ON 5.5 ACRES
ML2706733 Master bedroom is upstairs w/a balcony that overlooks the
living room/kitchen area.  2BRs and a full bath on the first floor.  Huge
basement can be finished for additional rooms or a large family room.
Unfinished room above the 2-car garage can be used for a mother-in-law
apartment or a weight room. 

Recently reduced to $249,000

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#2820095
The brick and board fence at the entrance to the Crownlands Estate adds to its ma-
jestic image. The house was built in 1927 and a major addition was constructed in
1988. With over 6000 S.F. of living space featuring top quality details, the regal
image continues inside. The grand entry way features Mexican floor tile, 2 stories
of glass facing south and an open spiral staircase to the catwalk above. The large
formal living room has hardwood floors, crown molding, a fireplace, an adjoining
sunroom and a 24’ X 24’ screened porch off it. The dining room and kitchen are
open to each other for great entertaining opportunities.  The master bedroom has a
private bath, fireplace and an east facing sun porch. Additionally there are 5 more
bedrooms, 3 & 1/2  more baths, a family room, den/study, eat-in kitchen, game
room, solarium and more. There are a 2 car attached garage, a 1 car detached
garage, a sun deck and 2 1/2 acres with a big level play area. You won’t find a nicer
home in St. Johnsbury and it’s walking distance from grammar school and St.
Johnsbury Academy. 

Priced to sell at $579,000

791 Broad Street  
Lyndonville, VT 05851

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

Danville
MLS #2739640  
This nearly new home in a convenient location.  This home has 2 bedrooms and 2
baths, 1664 sq ft and fully handicap accessible.   There is currently a 24 X 24 work-
shop that could be converted to additional rooms if  desired.  Privately located
nicely off  the road.  VAST trail is close by.

Listed at $200,000

SUN.11:
NNEEKK  CCoommmmuunniittyy  OOrrcchheessttrraa  SSpprriinngg  CCoonncceerrtt
at Lyndon State College. Featuring the tal-
ents of amateurs, professional and music
lovers of all types under the direction of
Lyndon Professor Beth Norris. The spring
performance will feature Borodin's
Polovetsian Dances. Alexander Twilight
Theatre, Lyndon State College, College rd.
Lyndonville, VT. Web:
www.lyndonstate.edu/arts

MON.12:
FFrroomm  RRuussssiiaa  wwiitthh  LLoovvee,The Great Russian
Composers - at Lyndon State College, 7
p.m. to 9 p.m. Burke Mountain Room, Lyn-
don State College, College Rd. Lyndonville,
VT. Web: www.lyndonstate.edu/art

SAT.17:
IIttaalliiaann  DDiinnnneerr – to benfit NEK Habitat for
Humanity.  South Congregational Church,
St. Johnsbury,  6:30 p.m.  $25.  Reserva-
tions required. Call 748-6239 for ticket in-
formation. 

Events in
theNEK
APRIL
THURS.1:
MMeeeett  LLeeoonn  TThhoommppssoonn,,  Author of Not Too
Awful Bad, 6 p.m. to 7 p.m. You won't dis-
appointed with Leon's take on the Green
Mountain State. Call (802) 748-3551 or
visit www.boxcarandcaboose.com for
more information.

SAT.3:
TThhee  HHoommee  OOrrcchhaarrdd, instructor Todd Parlo
from Walden Heights Nursery, will lead a
hands on spring class in Apple & Fruit
tree care  at the Old Stone House Mu-
seum in Brownington from 10 a.m. to 2
p.m. 
PPoonndd  SSkkiimmmmiinngg  aatt  BBuurrkkee  MMoouunnttaaiinn - end
the Ski Season with a day of fun for the
whole family at this annual event on the
Mountain. Call 1-888-BURKEVT or visit
www.skiburke.com for more information.

MON.5:
NNEEKK  AAuudduubboonn Informational and planning
meeting. Join us at the Fairbanks Mu-
seum at 4:30 to 6 p.m. Open to all. Call
Laura at 751-7671 for more information.

TUES.6:
CCoolloorr  MMoovveess  --  oils, acrylics and drawings
by Karen Dawson at the NEK Artisans
Guild, 10:30 a.m. to 5:30 p.m. 430 Rail-
road St. St., Johnsbury, VT. Web:
www.nekartisansguild.com

WED.7:
BBuuiillddiinngg  BBooookkss - First Wednesday Lecture
series at the St. Johnsbury Athenaeum, 7
p.m. to 8 p.m. Author and illustrator David
Macaulay traces the development of his
books, from his earliest ideas to the pub-
lished work—everything that makes the
creative process so interesting, exhilarat-
ing, and often frustrating. 1171 Main St.
St. Johnsbury, VT. 

FRI.9:
GGrreeeenn  MMoouunnttaaiinn  FFiillmm  FFeessttiivvaall at Cata-
mount Arts, one of the state's most excit-
ing and anticipated annual traditions, will
come to St. Johnsbury from April 9-11,
2010. Call (802) 748-2600 or visit
www.catamountarts.org for more informa-
tion.

SAT.10:
AAtthheennaaeeuumm  AAnnttiiqquueess  RRooaaddsshhooww
fundraiser, hosted by the Friends of the
Athenaeum from 1 to 4 p.m. $15 dona-
tion at the door allows you to bring in up
to three items to run by group of apprais-
ers.

SAT.24:
WWoorrlldd  MMaappllee  FFeessttiivvaall in St. Johnsbury’ his-
toric downtown from 9 a.m. to 4 p.m.
Events at the festival will include an 8
a.m. pancake breakfast, working Sugar
House, sound stage featuring the band
“Red House,” Rock Climbing Wall, Kid’s
activity area, food court, historical and sci-
entific exhibits, and maple syrup judging.
Detailed information about the World
Maple Festival can be found at
www.worldmaplefestival.org.

SUN.25:
NNEEKK  ffiieellddttrriipp  ttoo  MMoooossee  BBoogg::  Join us in the
search for boreal species and early ar-
rivals. We’ll hike along the trail and South
America Pond Road. Call Tom at 626-9071
or email blackpoll@myfairpoint.net for

WWEESSTTEERRNN  AAVVEENNUUEE  SSTTAATTIIOONN

“your friendly full service station”

Specializing in
� Exhaust systems

� Brakes
“See Dan

the Muffler Man”
Danny Lapierre,

Mechanic

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

E-Mail us your
event at:

info@northstarmonthly.com
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BY JIM ASHLEY

Are you waiting for
spring?  Spring officially

came a couple weeks ago, this
year with little or no snow in
March and uncharacteristi-
cally warm weather.  But
what about other signs of
spring such as spring birds?

For me, spring starts around
the bird feeder.  First there are the
Purple Finches, which I don’t get
until March.  The male looks like

it has been dipped in raspberry
jam. The female has got heavy
brown streaks all over. Also, qui-
etly sneaking in are the Slate-col-
ored Juncos.  They are an edge of
the snowline bird.  I have already
seen a few, but in a few weeks
they should be all over the place.
I, also, expect shortly to see
White-throated Sparrows. Their
call reminds me of  the north
woods and of  a wonderful sum-
mer in the Adirondacks years ago.

For most of  you, spring is

here when you see your first
American Robin.  They always
seem to arrive before the last
snowstorm. They did this year.
Great flocks of  them congregate
on lawns and open meadows.  A
few years ago, I found one of
these large thrushes checking out
the seed head on a sumac.  In the
marshy, brushy areas the male
Red-winged Blackbird is back
along with Common Grackles.

A real prize if  you happen to
see one is the American Wood-

cock. They can sometimes be
seen along the edge of  the road
feeding in the wet soil. There
may even be snow banks still
present, although not this year.
They are most likely to be there
late in the day. By late April in
early evening, you should hear
their courtship flight with their
nasal breent.

A special highlight for me in
spring is to check out flooded
fields.  I can frequently find
ducks on these shallow flooded

areas that I won’t see the rest of
the year, such as colorful Wood
Duck. There may even be some
migrants that are headed further
north. I, also, may see some
Ring-necked Ducks, but I will
see them later on Joes Pond.

I probably haven’t mention a
number of  your favorite spring
birds. I have many more. Then
shortly the warblers, flycatchers
and other insect eaters will ar-
rive.  Then it will be time to
plant the garden! 

SSiiggnnss of SSpprriinngg  are flflyyiinngg  iinn
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