
“Far from the madding 
crowd’s ignoble strife,
Their sober wishes never 
learned to stray;
Along the cool sequester’d 
vale of life,
They kept the noiseless tenor 
of their way.”

BY NATHANIEL TRIPP

Oh yeah? Even when 
Thomas Gray penned 
“Elegy Written in a 

Country Churchyard” two and 
a half centuries ago, he knew 
he was romanticizing a way of 
life that was fading away, if it 
really existed at all.  But it still 
sounded pretty good when we 
moved to our place at the end 
of the road in 1973, and this 
very morning, it looked like a 
landscape painting by Thomas 
Gainsborough, Gray’s contem-
porary, with the rising sun play-
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The Sound 
of Silence

Islands of Refuge
By Jane Brown

When Jacob Bayley and Jesse Leavenworth petitioned the General Assembly in 1785 
for a grant to the land that is now West Danville, Leavenworth was sure he was in 
Cabot where they had other land grants. He built mills at the outlet of the pond, 
using the generous fl ow of water from the pond to turn the big water wheels that 
powered them. 

The area near the pond and the Bay-
ley-Hazen military road on the west side 
of it was sparsely inhabited then – only 
a few struggling farmers along the mili-
tary road and maybe some Indians who 
passed through seasonally.

Leavenworth got the disappointing 
news that he was actually in a part of 
so-called Hillsboro, which a year later 
became part of Danville. The settle-
ment was then already well established; 
the location was ideal, and within a few 
years the town had grown to include 
more families, a sash mill, grist mill, saw 
mill, stores, and a hotel.  

When the railroad came in 1877, 
West Danville became a hub of com-

merce. The land around the pond was 
mostly farmland and forest, and the 
railroad meant lumber, manufactured 
goods, and produce could be more eas-
ily and effi ciently shipped and received. 
It also meant travel was much more 
convenient than it had been, and West 
Danville began to see an infl ux of vaca-
tioners, fi rst at the hotels that were here 
then, and eventually at cottages along 
the shores of the pond where families 
would come to spend the summer away 
from the heat of nearby cities. The 
north end of the pond, mostly marsh, 
remained unpopulated except for two 
islands.

Early history books mention Joe’s 

Pond as having many small islands; 
however, the lake we know today has 
only two, unless we count Sunken 
Island which is normally covered with 
water and marked only with a white bar-
rel. If it had at one time supported veg-
etation there is no sign of it now with 
its boulders and sand under three feet 
of water. It may have been a casualty of 
damming the brook at the outlet of the 
pond to provide for the needs of the 
growing settlement. We can only guess 
about it and any other protrusions of 
land there may have been in the 1700’s 
when the pond’s namesake, Indian Joe 
and his wife Molly, lived and fi shed 
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Farmers’ 
Markets

Danville Farmers’ Market 
On the Green, US Route 2

Wednesdays: 9 a.m. - 1 p.m.

St. Johnsbury Farmers’ Market
On Pearl Street behind 

Anthony’s Diner
Saturdays:  9 a.m. - 1 p.m.

FARMERS MARKETS

Peacham Farmers Market
Location: Peacham Academy Green

Day: Thursdays 
Time: 3-6 p.m.

Groton Farmers Market
Location: Veterans Memorial Park

Day: Saturdays 
Time: 9 a.m. to noon

NEED COMPUTER HELP?
Hardware or Software

wyBatap.com
(802) 633-4395 

perstech@wybatap.com
If I’m not helpful there is no charge.
See Business Directory on Page 32.

Maple Center Motors, Inc.
1128 Memorial Drive

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

Gary Sanborn
Kevin Sanborn
David Greenwood

Doug Stetson
Sarah Corey
Anne Baker

>> Page 10

An early depiction of 
Sim Whittier’s house 
resting on his self-made 
island in Joe’s Pond.
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Please Let Us Know 
If You Move

The USPS is not willing, or not able, to 
remember where you have gone or 
where you once were.  In the best of  

circumstances, the wrong address will 
significantly delay the arrival of your 

North Star.
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Taking children on long road trips is not always fun. In the old days, before automobile DVD 
players and hand held electronic games to pass the time, parents like we, who enjoyed taking our 
kids on trips, had to be creative -- singing songs; pointing out unusual features in the passing 
landscape; collecting license plates from other states, and playing the alphabet game by reading road 
signs. The time has come for us adults to move on from this game for children, and begin reading 
more important signs.

There are clear signs that Nature is 
mistreating us. Disease organisms such as the 
bacterium that causes tuberculosis, and other 
bacteria that cause fatal systemic post-operative 
infections are becoming resistant to antibiotics. 
Those plants, which we refer to as weeds that 
invade our croplands, are becoming resistant to 
herbicides such as Round - Up. What is going 
on? 

Our species is very self-centered and 
sometimes extremely stupid. We expect all 
forms of life to behave biologically as we do. 
Many organisms, such as bacteria and weeds, 
breed quickly and abundantly. Think of the 
dandelions in your lawn! This is the key to 
evolutionary success. An organism that has lots 
of offspring in a short time will more frequently 
produce individuals subtly different from the 
parents, some that are able to resist the toxins 
of antibiotics or herbicides. These survive and 
produce resistant strains of diseases, or weeds. 
These signs show that evolution is at work here, 
whether we believe in that theory or not! 

We humans have been very careless in our 
indiscriminate use of all kinds of “helpful” 
chemicals in our environment. We have taken 
the Bible’s admonition to, “… have dominion 
over the Earth,” very seriously, without too 
much thought for how that dominion may upset 
the balance of nature and how it might come 
back to bite us. DDT is a well-known insecticide 
that was used indiscriminately in the 1940s 
and ‘50’s.  Apart from its benefit of allowing 
us humans to live or farm in insect-infested 
areas, it has had far-reaching negative effects 
on the environment. Its impact on many bird 
species for example, is still significant. When we 
finally figured out what DDT had done to the 
environment, we didn’t learn from our mistake, 
we didn’t read the signs

Antibiotics, given to animals raised in 
crowded feedlots to prevent disease, leave 
residues in the meat that someday we may 
eat. The residues of all types of drugs in our 
bodies end up in sewer systems. (An interesting 
application of this process is that California 
researchers are testing sewer effluent for 
marijuana drug residues, to determine how 
the use of this drug has changed since the 
legalization of medical marijuana dispensaries!) 
The residues can still be found in discharge 
water from sewer plants, they enter the waters 
of our rivers and may eventually reach our 
drinking water supplies.  Some scientists believe 

that these residues have affected some fish and 
amphibian species causing physical deformities 
or preventing reproduction. Will these effects 
eventually show up in our slower maturing 
species? We need to read the signs!

We need to read the signs that show us so 
clearly that it is not a brilliant idea to drill for oil 
5,000 feet below the ocean’s surface, at a place 
we cannot easily visit to fix problems. We need 
to read the signs that show us that mining for 
coal deep underground -- where methane gas 

is abundant and dangerous -- without adequate 
and functioning ventilation systems, is not the 
best way to satisfy our energy needs. Why do 
we still continue to invest our money, people’s 
lives and creativity on these dirty, dangerous and 
ultimately finite sources of energy? 

We have spent innumerable words 
excoriating BP for its inadequacies in dealing 
with the Gulf oil spill, but we are all enablers of 
this folly and others like it. We enable them by 
electing politicians who accept money and power 
and deny their responsibility to regulate huge 
corporations which produce more and more oil 
products such as gasoline, heating oil, plastics, 
and detergents. We enable them by encouraging 
factory farms, over smaller diversified farm, 
with their enormous acreage of monoculture 
crops and feedlots that can only survive by using 
oil derived fertilizers and pesticides. We are all 
to blame for ignoring the signs that show us that 
solar, wind, and the waterpower of rivers and 
tides, are waiting for innovation, investment, 
and careful development.

When will we read the signs that tell us that 
a fast food “Happy Meal”, that delivers at one 
sitting more than the daily caloric requirement 
for a child, is not a healthy meal. The signs tell 
us that a taste for such meals is leading our 
children towards obesity and diabetes - far from 
“happy“ outcomes.

Reading signs can be a great learning tool 
for children and adults. But it is even more 
important to understand what they mean, and 
act on that knowledge.

Reading signs
By IsoBel P. swartz

Our species is very 
self-centered and 
sometimes extremely 
stupid. We expect all 
forms of life to behave 
biologically as we do.

Danville 
Hisorical 
Society

Injun Joe Court
PO Box 27, West Danville, VT 05873. (802) 684-3430.

Located 10 miles west of St. 
Johnsbury on US 2 overlooking 
Joe’s Pond.  Beautiful views, pri-
vate beach, swimming, boating, 
fishing, nice clean cabins and 
housekeeping cottages. Heated 
and completely furnished with 
fully equipped kitchens. Linens 
and towels provided. Cable TV.  
Rowboats, paddleboats and canoes 
free for guests. 15 Cabins. 7 RV 
sites. Firewood and picnic tables. 
Call for current rates and reserva-
tions.

  Have a fun & safe time at the fairs!

604 Lapierre Drive (off I-91 Exit 22), St. Johnsbury, VT 05819 (802) 748-5321

HHHHH
                                                                      Inc.Certified 

Collision Repair Center
George & Suzanne Mudge

MAYO’S
GLASS n SERVICE

•	 Take	Advantage	of	New	Tax	Incentive
•	 Free	Upgrade	on	Harvey	Windows
	 Double	Low-E	Argon
•	 Easy	Tilt-in	Sashes
•	 20-year	Warranty	on	Glass
•	 Lifetime	Warranty	on	Window
•	 Free	Estimates

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
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The Wildfl ower Inn – Celebrating Family
BY DONNA M. GARFIELD

Seeing. Hearing. Tasting. Smelling. Touching. All of these senses are heightened as I drive into the dooryard at The Wildfl ower Inn on Darling 
Hill in Lyndonville, Vermont. I see fl owers in full bloom in meticulously well-cared-for gardens. The panoramic view encompasses Willoughby 
Gap, mountains, and fi elds, giving me a feeling of tranquility. I hear people laughing as they splash in the pool behind the main house. I smell 
wonderful aromas coming from Juniper’s, the on-site restaurant, and look forward to tasting the food. I see a barn and know there will be 

animals there to touch and pet. 

The innkeepers are Jim and Mary O’Reilly. The 
Wildfl ower Inn is owned by the O’Reillys and Mary’s 
parents, Richard and Joan Downing. The O’Reillys are 
gracious – used to dealing with a busy world but happy 
to sit down and relax with a guest to discuss how they 
ended up in the Northeast Kingdom. 

Jim and Mary both grew up in Massachusetts. There 
were fi ve children in Jim’s family. He loved the Boston 
Red Sox and wanted to be a baseball player. He played 
some baseball in college but decided he “needed to be 
a student rather than an athlete.” Jim avidly follows the 
Red Sox and attends some of the games. Mary says, “Jim 
has pretty much groomed all our kids to love the Red 
Sox so I do not take a ticket very often. The kids clamor 
to go.” Further evidence of his passion for the Red Sox 
is the pennant hanging in the kitchen at Juniper’s. 

Mary has three brothers. She says, “I really wanted 
a sister, so my parents looked into foster parenting and 
ended up having 35 foster children over the years and 
adopted three of them.” Her family is very large now as 
“everyone keeps in touch and is part of our family. My 

parents have 60 grandchildren.”
Jim and Mary met while they were attending 

Southeastern Massachusetts University. Jim graduated 
in 1976 with a degree in construction engineering. He 
joined the Peace Corps for two years and spent some 
of his time in Nepal building foot bridges. “It was so 
different from what we grew up with. I think if every kid 
can do it, they should. It makes you look at the world and 
your life in a completely different way.”

Mary graduated in 1977 with a degree in sociology. 
She worked for her father’s credit bureau, visited Nepal 
while Jim was there, and did some traveling in India. 

Mary and Jim married in 1979. Jim’s job took them 
to many places including Illinois and Pennsylvania. Mary 
says, “The last assignment was Edmonton, Alberta. We 
had three children and the next assignment was Seoul, 
Korea. At the same time we were giving some thought 
to purchasing this property.” Jim adds, “We were feeling 
very far from home. All of Mary’s support was on the 
East Coast. The Darion Inn, where the Inn at Mountain 
View Farm is currently located, was for sale. The owner 

had contacted Mary’s dad as we had all shown an interest 
in the past. That sale fell through. Then someone said 
there was a farm down the road for sale. The owner, 
Dr. Rassman, who used to be a local doctor, was living 
in Hawaii.” They contacted him and three months later 
they bought the property. It was 1984 and the beginning 
of what would become The Wildfl ower Inn. 

It was not a working inn. Jim says, “We thought 
maybe we should move back and help with the 
renovations and get things running.” Mary says, “We 
were watching Bob Newhart and we had this abstract 
sense of what inn keeping would be like. Jim had signed 
the contract for Korea. He got out of the contract and 
they gave him a one-year leave of absence because they 
were sure that we would come here, say it was crazy, and 
go back.”

But they stayed and in 1985 opened their bed and 
breakfast inn with four rooms. Twenty-fi ve years later, 
they have earned many awards distinguishing themselves 
as one of the best inns in New England. Their guests 

Amish Made
Furniture • Quilts • Toys 

Blankets & More
Special Order Catalogs Available

Featuring: 
Zutano

Elegant Baby 
Melissa & Doug

stop by and see katie at the corner of route 2 and Hill Street in Danville VT
802.684.9900 / NOW OPEN 7 DAYS A WEEK
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Backstage with the Best of Friends
by Sharon Lakey
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At home in Japan
by Bill Amos
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A fine craft cooperative 
featuring gifts from more than 100 Vermont artisans

430 Railroad St., St., Johnsbury
Under the Purple Awning  / Mon. - Sat.: 10:30 a.m. - 5:30 p.m. 

802-748-0158   
www.nekartisansguild.com

BAckrooM 
GAllery Show: 

Landscapes 
Near and Far
Paintings & Drawings 
by Curtis Hale

Meet the artist at a cheese 
& wine reception: Saturday, 
Aug. 21, 3-5 p.m.

By Sharon Lakey

The evening was lovely on Danville Green, a blessing after the recent high heat and humidity. Alan Towle and his 
young helpers arrived at 5:00 to set up for the 7:00 final concert of The Best of Friends, a country band that has 
been entertaining crowds for the past 26 years. He moved nimbly between an assortment of amps and speakers and 
wires that literally filled the bandstand.

 The rest of the band members arrived around 
6:00.  White shirts, embroidered with black eagles, 
were handed around on hangers. After changing 
into them, members hovered over Sandy Towle, 
who had multiple black scarves draped around her 
neck. Alan produced an old check-box wrapped 
with a Velcro strip that contained small gold, silver 
and turquoise clasps. When threaded through the 
clasps, the ties completed the neat country look. 
Hats and instruments were donned and tuned and 
after a final group portrait, the band was introduced 
by Susan Tallman of the Pope Memorial Library

And the music began for one last concert: Alan 
Towle on rhythm and vocals; Sandy Towle on 
sound; Sam Miller sharing lead guitar and vocals; 
Marylin Dwyer on vocals and tambourine; David 
Towle on drums and vocals; Kurt Dwyer on bass; 
and Skip Gray sharing lead guitar and vocals. Their 
final program reflected the tastes and spotlight 
sharing that has been a hallmark of the group.

D  It’s Good to be Back Home Again (Marylin and 
Alan) 
A  Auctioneer Song (Alan)
A  Stand by Your Man (Marylin)
E  Lovesick Blues (Sam)
A  Trashy Women (David)

A  Fugitive (Skip)
D-E  Good-hearted Woman (Alan)
D  Jambalaya (Skip)
G  Down That Lost Highway (Sam)
A  Mamma’s Hungry Eyes (Marylin)
A  455 Rocket (David)
D  If My Nose Was Running Money (Alan)
A  Down at the Twist & Shout (Alan and Marylin)
F  Whispering Hope (Marylin)
D  Ever-changing Woman (Skip and Sam)
A  Big Boss Man (David) 
E  Chantilly Lace (Sam)
E  I Don’t Look Good Naked Anymore (Alan)
D  Mama Tried (Skip) 
C  What’s Your Mama’s Name (Marylin)
C  On the Road Again (the band’s theme song)

It was an appreciative audience and over too 
soon -- bittersweet, for many shall miss them

All this started way back in ‘73 on a snow 
machine trail. On the way to Jimmy Roy’s cookout 
in South Danville, Kurt and Marylin Dwyer met up 
with Ron and Barb Hill and their friends Alan and 
Sandy Towle.  On the way back through Danville, 
Kurt and Marylin stopped at the Towle’s. “We just 
hit it off,” said Marylin. That budding friendship 
took on a public persona in the form of a band that, 

according to Alan, played 44 gigs a year in its hey-
day. Through the years the four core band members 
stayed together, soliciting other musicians to join 
where more voices and instrumentals were needed

The idea of creating a band sprouted during 
hunting season. “Oh, deer huntin’ is big doin’s 
around here,” said Alan. A buddy and his sons 
would bring their guitars up every year and they 
would jam, reminiscent of the way Alan used  to 
play and sing in high school when he and his friend 
sang 50s style music. “We did all the Everly broth-
ers,” said Alan.

Soon, his new friend Marylin joined in the sing-
ing, and besides being a lot of fun, the sessions 
started to sound pretty good. They drafted Kurt 
into the mix on bass as things progressed. And, 
because every band needs a sound engineer, Sandy 
agreed to take on the job. As she puts it, “I was 
painting the back side of the barn while they were 
painting the front.” Their first live performance 
was Kurt’s parents’ 50th wedding celebration; they 
have a copy of the check for their first paying job -- 
$100 -- a wedding reception for the Belknaps held 
at the Lincoln Inn in 1988. “The band really started 
cookin’ in 1990, when Sandy and I bought a one-
ton truck to travel in,” said Alan

To keep a band together for that long  is no 

Backstage with Best of Friends
Local band made its final appearance on July 11, 2010

LEFT: The last concert, July 11, 2010, on the 
Danville Green for the benefit of the Pope 
Memorial Library. From l to r: Alan Towle, 
Sandy Towle, Sam Miller, Marylin Dwyer, 
David Towle, Kurt Dwyer and Skip Gray. 
ABOVE: Skip Gray, Sam Miller and Kurt Dwyer 
laying into one of Sam’s blues songs.
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 FROM THE EDITOR

I once went sea kayaking in the 
Sea of Cortez off the coast of 
Baja, Mexico. The trip involved 
paddling from island to island, 

camping and exploring along the 
way. Our guide was an outdoorsman 
from Georgetown University who 

paid his way through college guid-
ing rock climbing trips in the Sierras. 
We learned a lot about him during the 
10-hour van ride from San Diego to 
Bahia de Los Angeles. Adventure was 
his calling and it took on many forms, 
including climbing peaks in the Cas-
cades, Denali and all over Mexico, 
Italy, Africa, Austria, and Switzerland. 

Before we left the mainland, he 
gave the group just one piece of ad-
vice. It was in response to the constant 
hounding for an itinerary. Where was 
our destination today? What about to-
morrow? The day after? He told us to 
spend the next seven days with blinders 

on, avoiding all thoughts of the future, 
focusing instead on where we were at 
that very moment and what we were 
doing. This was obviously a skill he 
had learned throughout his extensive 
travels and to him, the only way to 
achieve the maximum experience was 
to focus on absorbing the moment. We 
tried. It’s not as easy as it sounds.

Since then, I’ve tried to remember 
this lesson. Obviously, society won’t 
allow us navigate all facets of our ev-
eryday life this way. We’d be broke 
and alone, not to mention seriously un-
reliable.

The lesson does have its applica-
tions, though. Vacations are an obvious 
target. The next step always seems to 
be a better one, but this way of think-
ing is detrimental to our enjoyment of 
life.

I hear many people talk about their 
next house, or their next car, or their 
next trip somewhere. They always look 
better than what is in front of us and if 
we’re not careful, we can end up cost-
ing ourselves important memories and 
experiences by always looking down 
the road. When that happens, we often 
wish we could go back and we tell 
ourselves we would enjoy it more this 
time.

Balance is clearly the key. It’s so 
hard to achieve, but so worthwhile 
when we look back on our lives.

As Homer would say, “The Journey 
is the Thing.”

Write
to
Us

LETTERS: Write to The North Star, and let us
know what’s on your mind.Your point of view
or observation is important to us. Letters must
be signed.
ARTICLES: We don’t have a big staff of writ-
ers. So we look forward to you sending your
writing. If you have questions or ideas and want
to ask us first, please call.We’ll send our guide-
lines. No fiction, please.
PHOTOS: We’d like to see your photos and
welcome them with a story or without.They
can be black-and-white or color, but they must
be clear.
PRESS RELEASES: We prefer press releases
that are unique to The North Star.
DEADLINE: 15th of the month prior to pub-
lication.
All materials will be considered on a space available
basis.

ContributingWriters

The journey is the thing

He told us to spend 
the next seven days 
with blinders on, 
avoiding all thoughts 
of the future, focusing 
instead on where 
we were at that very 
moment and what 
we were doing.
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Janice Nunn, White River Jct VT
Lyle M. Nunn, Cabot VT
Thomas O’Brien, Sugar Hill NH
Robert & Marilyn Page, Brattleboro VT
Van & Lucille Parker, Danville VT
Reginald D. Payette, Concord VT
Mrs. William H. Pearl, Danville VT
Jane E. Peck, Danville VT
George & Jan Peters, Rumford RI
Michael Pollock, Prescott Valley AZ
Nene Riley, Peacham VT
Eleanor B. Ritchie, Sullivan ME
George & Gail Ruggles, East Haven VT
Dan Schmiech,  Danville VT
Mr. & Mrs. Todd Schrader, Port St. Lucie FL
Lance Shaffer, Sterling VA
Flora Ann Shorey, Camden ME
Barbara Sicard, Hardwick VT
Eleanor Bonney Simons, St. Johnsbury VT
Edward & Anna Somers, Danville VT
Dwight & Tammi Stahler, Lyndonville VT
Emmett & Jane Sullivan, Danville VT
Lucy Surridge, St. Johnsbury VT
Robert F. Swartz, St. Johnsbury VT
Sharon & Will Talbott, Fort Collins CO
Ronald & Candace Thomas, Danville VT
Mr. Wesley Thornton, Bridgewater CT
William A. Thurston, Cumberland ME
Lyonel & Sharlene Tracy, East Haven VT
Mr. & Mrs. Marc L. Vance, Westmoreland NH
Tom & Christina VanHoose, Deltona FL
Timothy & Laura Wells, Danville VT
Richard Rita Woodward, Barnet VT

A fishing jaunt at Joe’s Pond produces a glorious catch, St. Johnsbury 
law enforcement executes a liquor raid on local businesses

August 1, 1879
Electric Light – Edi son is 

not dead, nei ther has he gone 
to Eur ope, or  t o C ongress; i n 
fact, no such calamity has be -
fallen h im. It  m ay be news t o 
many p eople t hat h e i s w ork-
ing at  t he el ectric l ight. H is 
backers h ave been recently  
investigating t he p rogress of  
the light and h ad an interv iew 
the oth er day with  the noted  
inventor. “How does it come  
on,” inquired a member of the 
party. “It keeps com ing,” sai d 
Edison, “I n f act it ha s co me. 
I have dem onstrated it to my 
friends and i n fac t, I h ave ac -
complished all I ev er expected 
to i n t his m atter. I h ave s up-
plied six e lectric lights f rom 
one horsepower. These cost me 
just about one-third of as much 
as three similar gas-burners will 
cost manufacturers. I claim  
that this so lves the  question.” 
Mr. Edi son h as exp lained t he 
generator to th e company and 

he has it “pretty near right” but 
there was still a great deal to  
be done in  computing and e s-
tablishing proportions so as to 
construct al l parts of t he com-
plicated machinery so correctly 
that the work need not be done 
again.

Danville Graded School – 
The F all ter m of th e Danv ille 
Graded School will commence 
Sept. 1 unde r th e dire ction 
of Mr . H enry W . Joh nson, a  
graduate of H arvard College,  
will spare no pains in making 
the s chool as  p rofitable and  
attractive as any other in th e 
country. Mr . Joh nson c omes 
very h ighly recommended as  a 
teacher and a s cholar, and w e 
hope he will make the fall term 
a gra nd su ccess. P arties f rom 
outside t he di strict and t own 
will f ind the  school worthy o f 
patronage.

Fishing Jaunt – A  swe l-
tering day at  Joes  Pond w ith 
the mercury up to  85. A  fe w 
clouds were clumped here and  
there agai nst th e m ountains 
on t he eas t and t he l ow w est-
ern sky.  The burning sun h ad 
crossed the  line  1:30 sharp,  
when t eams w ere r eady at  t he 
Elm House waiting. The  party 
hailed from Canton, Boston,  
San Francisco, and th e happi-
est, jolli est, “q uintette club”  
that ever swung the “rod and 
line,” truest followers of Isaac 
Walton — nev er eq ualed —  
“well h ardly ev er.” At least it  
was a ll so  taken and accepted. 
The fi shing rig was of course 
at the pond, and yet it wasn’t,  

and rigging the rig, the first 
in qu est, wa s ne arly ho peless, 
like arming men whe n guns  
were scarce during continental 
times. We ll la unched a t la st, 
and f or the  sa ke the  pa ddles 
struck away, and  the  music  
from t he st rokes r esounded 
sweetly fr om t he ch anging 
shores. A st orm m oved i n. 
The r ipples fas t i ncreased t o 
threatening waves that dashed 
in f ury o n the  sho re a nd the  
sky looked angr y and t he 
clouds were piling quickly up  
all black and broken, frowning 
as if in madness terrible, and  
the th under r umbled fi ercely. 
We pondered a return to shore 
and dec ided t o ac t. O nce t he 
storm ha d passed, how ca lm 
and beautif ul was the surface  
of the  wa ter. Ho w f resh a nd 
sweet t he ai r. T hree dozen  
golden perch  were caugh t, as  
well a s o ne “po ut.” A  f ellow 
black and pert as priest in high 
cravat and long coat buttoned  
up; with lips as bland as a can -
didate for  convention honors; 
with waxe d e nd mu staches a s 
any Parisian Co unt e ndowed 
for We alth a nd ple asure, bu t 
bankrupt oth erwise. Once  
placed upon the table in s tate 
for a richer treat go search  the 
world.

Danville Band  – T he 
Danville B and w ill op en i ts 
concert series Saturday evening 
if the weather is favorable.

August 8. 1879
West Danville – While Mr. 

McNaughton wa s atte mpting 

to put a fly net on a horsed 
which w as h itched at  h is m ill 
last Sunday, the animal became 
frightened a nd began kicking 
in such a rigorous manner that 
it became free of the buggy and 
made a rush for the mill pond, 
but was stopp ed j ust sh ort of  
the water ’s edge.  Dur ing th e 
kicking, Mr. McNaughton was 
hit once on the  le g and badly 
bruised.

Fishing – Fishing parties  
are quite numerous at Joes  
Pond this year and  everybod y 
who goes is quite likely to bring 
back a good string of perch and 
some other varieties. Occasion-
ally, a black bass is taken which 
shows the pond is well stocked 
with t hat v ariety of fi sh. In a  
few years tim e wh en th ey are  
fully grown, what fun it will be 
for anyone who enjoys fishing.

Peacham Academy – This  
institution k eeps u p its lo ng 
standing as  one of t he b est 
high schools in the state.

Caledonia Fair – At the 
next fair, a horse race and foot 
race are down on the program. 
The horse race is a new feature. 
It is said the Sherman Band of 
Burlington i s slated to handle 
the music, an excellent band  
no doubt. But why not employ 
some home talent?

August 15, 1879
Camp Meeting – The  n est 

session of the St . Johnsbury 
district camp meeting will be  
holden on the grounds of the 
association, t he fi rst s ervice 
being a p reaching s ervice on  

Wednesday evening. To render 
the se rvice mo re in teresting 
and profitable m any eminent  
workers from abroad have been 
secured. I t will be  the  a im o f 
the m anagers t o m ake t he 
meeting as qu iet and  e ffective 
as possible and to observ e the 
injunction: “Let ev erything be 
done decently and in order.”

Ice Cream – The ice cream 
party given by the young ladies 
at t he t own h all on W ednes-
day evening was well attended  
and v ery successful. Th e exer -
cises consi sted o si nging and  
instrumental music, tableaux, 
charades and at  t he c onclu-
sion, ice  cream and cake were 
served.

August, 29, 1879
Liquor Raid – We learn that 

in St. Johnsbury, officers of the 
law, made a raid  on tho se who 
sell li quor and beer . Th e r aid 
included hotels, drug stores and 
saloons. Reports varied on how 
much liquor was se cured. Now 
let u s he ar so me mo re a bout 
St. Johnsbury being the banner 
temperance town of the state.

Sutton –  B en Dr own w as 
taken fr om h is h ouse s ome 
nights ago by a party of men and 
boys and t arred and feat hered. 
Much violence was used in the 
handling of Drown, th e win -
dows of his house were broken 
and more damage was done. It 
was suggested t hat Dr own w as 
guilty of bad  crimes by liv ing 
with a disreputable woman, 
but nothing was known against 
him.
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A fine craft cooperative 
featuring gifts from more than 100 Vermont artisans

430 Railroad St., St., Johnsbury
Under the Purple Awning  / Mon. - Sat.: 10:30 a.m. - 5:30 p.m. 

802-748-0158   
www.nekartisansguild.com

BAckrooM 
GAllery Show: 

Landscapes 
Near and Far
Paintings & Drawings 
by Curtis Hale

Meet the artist at a cheese 
& wine reception: Saturday, 
Aug. 21, 3-5 p.m.

By Sharon Lakey

The evening was lovely on Danville Green, a blessing after the recent high heat and humidity. Alan Towle and his 
young helpers arrived at 5:00 to set up for the 7:00 final concert of The Best of Friends, a country band that has 
been entertaining crowds for the past 26 years. He moved nimbly between an assortment of amps and speakers and 
wires that literally filled the bandstand.

 The rest of the band members arrived around 
6:00.  White shirts, embroidered with black eagles, 
were handed around on hangers. After changing 
into them, members hovered over Sandy Towle, 
who had multiple black scarves draped around her 
neck. Alan produced an old check-box wrapped 
with a Velcro strip that contained small gold, silver 
and turquoise clasps. When threaded through the 
clasps, the ties completed the neat country look. 
Hats and instruments were donned and tuned and 
after a final group portrait, the band was introduced 
by Susan Tallman of the Pope Memorial Library

And the music began for one last concert: Alan 
Towle on rhythm and vocals; Sandy Towle on 
sound; Sam Miller sharing lead guitar and vocals; 
Marylin Dwyer on vocals and tambourine; David 
Towle on drums and vocals; Kurt Dwyer on bass; 
and Skip Gray sharing lead guitar and vocals. Their 
final program reflected the tastes and spotlight 
sharing that has been a hallmark of the group.

D  It’s Good to be Back Home Again (Marylin and 
Alan) 
A  Auctioneer Song (Alan)
A  Stand by Your Man (Marylin)
E  Lovesick Blues (Sam)
A  Trashy Women (David)

A  Fugitive (Skip)
D-E  Good-hearted Woman (Alan)
D  Jambalaya (Skip)
G  Down That Lost Highway (Sam)
A  Mamma’s Hungry Eyes (Marylin)
A  455 Rocket (David)
D  If My Nose Was Running Money (Alan)
A  Down at the Twist & Shout (Alan and Marylin)
F  Whispering Hope (Marylin)
D  Ever-changing Woman (Skip and Sam)
A  Big Boss Man (David) 
E  Chantilly Lace (Sam)
E  I Don’t Look Good Naked Anymore (Alan)
D  Mama Tried (Skip) 
C  What’s Your Mama’s Name (Marylin)
C  On the Road Again (the band’s theme song)

It was an appreciative audience and over too 
soon -- bittersweet, for many shall miss them

All this started way back in ‘73 on a snow 
machine trail. On the way to Jimmy Roy’s cookout 
in South Danville, Kurt and Marylin Dwyer met up 
with Ron and Barb Hill and their friends Alan and 
Sandy Towle.  On the way back through Danville, 
Kurt and Marylin stopped at the Towle’s. “We just 
hit it off,” said Marylin. That budding friendship 
took on a public persona in the form of a band that, 

according to Alan, played 44 gigs a year in its hey-
day. Through the years the four core band members 
stayed together, soliciting other musicians to join 
where more voices and instrumentals were needed

The idea of creating a band sprouted during 
hunting season. “Oh, deer huntin’ is big doin’s 
around here,” said Alan. A buddy and his sons 
would bring their guitars up every year and they 
would jam, reminiscent of the way Alan used  to 
play and sing in high school when he and his friend 
sang 50s style music. “We did all the Everly broth-
ers,” said Alan.

Soon, his new friend Marylin joined in the sing-
ing, and besides being a lot of fun, the sessions 
started to sound pretty good. They drafted Kurt 
into the mix on bass as things progressed. And, 
because every band needs a sound engineer, Sandy 
agreed to take on the job. As she puts it, “I was 
painting the back side of the barn while they were 
painting the front.” Their first live performance 
was Kurt’s parents’ 50th wedding celebration; they 
have a copy of the check for their first paying job -- 
$100 -- a wedding reception for the Belknaps held 
at the Lincoln Inn in 1988. “The band really started 
cookin’ in 1990, when Sandy and I bought a one-
ton truck to travel in,” said Alan

To keep a band together for that long  is no 

Backstage with Best of Friends
Local band made its final appearance on July 11, 2010

LEFT: The last concert, July 11, 2010, on the 
Danville Green for the benefit of the Pope 
Memorial Library. From l to r: Alan Towle, 
Sandy Towle, Sam Miller, Marylin Dwyer, 
David Towle, Kurt Dwyer and Skip Gray. 
ABOVE: Skip Gray, Sam Miller and Kurt Dwyer 
laying into one of Sam’s blues songs.
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small feat, almost unheard 
of. “Every band has to have 
a leader,” said Alan, “and for 
us it was Marylin and me. If 
someone didn’t like the way 
things were going or how we 
performed, we took the hit.” 
The two of them would meet 
together two or three times 
a week to plan performances 
and take care of the business 
side of the band.

In planning performances, 
the two would make an effort 
to share the spotlight. “If one 
of the guys liked a certain 
song, we would let them carry 
it,” said Alan. Marylin would 
type up the planned program, 
so, when the band showed 
up once a week to practice 
in the Towle’s basement stu-
dio, they knew which music 
was to be played and in what 
key. In this way, practice was 
productive and performances 
smooth with no lag between 
songs.

The business side of Best 
of Friends included pur-
chasing equipment with the 
band’s funds. Alan remem-
bers the $2400 they spent 
on a drum set that had been 
played by Kris Kristofferson. 
“We bought it from a music 
store in Burlington. Kristof-
ferson’s equipment didn’t 
arrive, and they had to rent it 
for a concert they were play-
ing there.” The band owns 
all the performance equip-
ment like amps, mics, sound 
mixing board, headsets and 
uniforms. “We’re toughest 
on dress,” said Alan. All uni-
forms are purchased, laun-
dered, pressed, and put on 
just before performances. 
After performance, off they 
come before loading them 
back in the truck with all the 
other equipment. 

They each bought their 
own personal instruments, 
though. Alan loves his left-
handed Peavey Milestone 
12-string. “It was hand-
crafted for me at the research 
and development department 
at Peavey electronics. It’s 
one of a kind.” Kurt plays 

an unusual one-piece Peavey 
DynaBass.

A common performance 
included a first set of an 
hour, a ten minute break, 
then three more sets of 50 
minutes apiece. They would 
usually play from 9:00 to 
1:00, load up and head for 
home. “Sometimes, we’d get 
home as late as 3:00 in the 
morning,” said Alan. Mind 
you, they did this with full 
time jobs on the side. Kurt 
remembers coming home at 
3:00 a.m. one morning and 

getting an “on call” job call 
from EHV. “I was home for 
about 15 minutes that night,” 
he said, shaking his head.

They most enjoyed playing 
for dances. “When the dance 
floor is full and everyone is 
sweatin’ and hootin’ and hol-
lerin’ -- then we know we are 
doing our job,” said Alan

“There was a strange one, 
though,” remembered Kurt 
about the time they played 
and were paid for driving 
through miserable weather 
to play a dance in Jefferson, 

New Hampshire. There, they 
performed for a single family 
and a cat. “We found out later 
the town was boycotting that 
man for hiring some male 
strippers the week before,” 
said Alan

Alan lit up remembering 
the his best gig ever, a wed-
ding reception held at the 
Canaan Fairground.. “You 
know, everything was right 
that night. When I backed the 
truck up to the stage, it was 
the perfect height. Equipment 
off easy. For the barbecue, 
the father of the bride had 
ordered real mesquite wood 
from out west...” Marylin and 
Sandy smiled and chimed in, 

“But Alan mostly liked the 
barmaids dressed in fishnet 
stockings!” He didn’t deny it

But their most favorite 
performance of the year was 
always the Danville Fair. 
“The biggest audience of the 
year,” said Alan. “And we like 
to play for people we know.”

“I’ve had a wonderful 
time,” said Marylin, speaking 
for the band as well as her-
self. “I’ve loved the places 
we’ve gone and the people 
we’ve met.

To see this article, more photos, 
original lyrics and a link to one of 
their songs, go to: http://danvil-
levthistorical.blogspot.com

Left: A formal photo taken in 1991 by John Somers at 
the covered bridge in  Greenbanks Hollow: Alan , David , 
Marylin, Sandy, a nd Kurt. In back is Wayne La dd, w ho 
enjoyed the song “Kansas City.” Above: The band playing 
at the Danville Town Hall for the LaBounty wedding.
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Taking children on long road trips is not always fun. In the old days, before automobile 
DVD players and hand held electronic games to pass the time, parents like we, who enjoyed 
taking our kids on trips, had to be creative -- singing songs; pointing out unusual features in the 
passing landscape; collecting license plates from other states, and playing the alphabet game by 
reading road signs. The time has come for us adults to move on from this game for children, 
and begin reading more important signs.

There are clear signs that Nature is mis-
treating us. Disease organisms such as the 
bacterium that causes tuberculosis, and other 
bacteria that cause fatal systemic post-opera-
tive infections are becoming resistant to anti-
biotics. Those plants, which we refer to as 
weeds that invade our croplands, are becom-
ing resistant to herbicides such as Round - 
Up. What is going on?

Our species is very self-centered and 
sometimes extremely stupid. We expect all 
forms of life to behave biologically as we do. 
Many organisms, such as bacteria and weeds, 
breed quickly and abundantly. Think of the 
dandelions in your lawn! This is the key to 
evolutionary success. An organism that has 
lots of offspring in a short time will more 
frequently produce individuals subtly differ-
ent from the parents, some that are able to 
resist the toxins of antibiotics or herbicides. 
These survive and produce resistant strains 
of diseases, or weeds. These signs show that 
evolution is at work here, whether we believe 
in that theory or not! 

We humans have been very careless in our 
indiscriminate use of all kinds of “helpful” 
chemicals in our environment. We have taken 
the Bible’s admonition to, “… have domin-
ion over the Earth,” very seriously, without 
too much thought for how that dominion may 
upset the balance of nature and how it might 
come back to bite us. DDT is a well-known 
insecticide that was used indiscriminately in 
the 1940s and 1950s. Apart from its benefit of 
allowing us humans to live or farm in insect-
infested areas, it has had far-reaching nega-
tive effects on the environment. Its impact on 
many bird species for example, is still signifi-
cant. When we finally figured out what DDT 
had done to the environment, we didn’t learn 
from our mistake, we didn’t read the signs

Antibiotics, given to animals raised in 
crowded feedlots to prevent disease, leave 
residues in the meat that someday we may 
eat. The residues of all types of drugs in our 
bodies end up in sewer systems. (An inter-
esting application of this process is that Cali-
fornia researchers are testing sewer effluent 
for marijuana drug residues, to determine 
how the use of this drug has changed since 
the legalization of medical marijuana dispen-
saries!) The residues can still be found in dis-
charge water from sewer plants, they enter the 
waters of our rivers and may eventually reach 
our drinking water supplies.  Some scientists 

believe that these residues have affected some 
fish and amphibian species causing physical 
deformities or preventing reproduction. Will 
these effects eventually show up in our slower 

maturing species? We need to read the signs!
We need to read the signs that show us so 

clearly that it is not a brilliant idea to drill for 
oil 5,000 feet below the ocean’s surface, at a 
place we cannot easily visit to fix problems. We 
need to read the signs that show us that min-
ing for coal deep underground -- where meth-
ane gas is abundant and dangerous -- without 
adequate and functioning ventilation systems, 
is not the best way to satisfy our energy needs. 
Why do we still continue to invest our money, 
people’s lives and creativity on these dirty, dan-
gerous and ultimately finite sources of energy? 

We have spent innumerable words excoriat-
ing BP for its inadequacies in dealing with the 
Gulf oil spill, but we are all enablers of this folly 
and others like it. We enable them by electing 
politicians who accept money and power and 
deny their responsibility to regulate huge cor-
porations which produce more and more oil 
products such as gasoline, heating oil, plastics, 
and detergents. We enable them by encour-
aging factory farms, over smaller diversified 
farm, with their enormous acreage of mono-
culture crops and feedlots that can only survive 
by using oil derived fertilizers and pesticides. 
We are all to blame for ignoring the signs that 
show us that solar, wind, and the waterpower 
of rivers and tides, are waiting for innovation, 
investment, and careful development.

When will we read the signs that tell us that 
a fast food “Happy Meal”, that delivers at one 
sitting more than the daily caloric requirement 
for a child, is not a healthy meal. The signs tell 
us that a taste for such meals is leading our 
children towards obesity and diabetes - far 
from “happy“ outcomes.

Reading signs can be a great learning tool 
for children and adults. But it is even more 
important to understand what they mean, and 
act on that knowledge.

Reading signs
By IsoBel P. swartz

Our species is very 
self-centered and 
sometimes extremely 
stupid. We expect all 
forms of life to behave 
biologically as we do.

Injun Joe Court
PO Box 27, West Danville, VT 05873. (802) 684-3430.

Located 10 miles west of St. 
Johnsbury on US 2 overlooking 
Joe’s Pond.  Beautiful views, pri-
vate beach, swimming, boating, 
fishing, nice clean cabins and 
housekeeping cottages. Heated 
and completely furnished with 
fully equipped kitchens. Linens 
and towels provided. Cable TV.  
Rowboats, paddleboats and canoes 
free for guests. 15 Cabins. 7 RV 
sites. Firewood and picnic tables. 
Call for current rates and reserva-
tions.

  Have a fun & safe time at the fairs!
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744 Portland Street, St. Johnsbury, VT
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www.mayosglass.com / info@mayosglass.com
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Last year around Danville Fair, Mary

Prior was diagnosed with ALS. When

asked how others might help, she didn’t

hesitate. A remarkably community-mind-

ed person, she set about making her unfin-

ished business known.  

Mary is not with us in person this

year but is still present by her words. Her

five most important items of concern were

written to the Danville Select Board in

August of 2009. In honor of Mary, the Danville Historical Society

will present her words in a display at the Town Hall. 

One of her concerns is nearing completion--the reprinting of

Village in the Hills, Danville’s town history that was published in

1995. One hundred copies are being reprinted in hardbound copy.

They won’t be ready for Danville Fair, but we will have some

paperback copies available for sale as well as other interesting

items. Hours for the sale of items are 2 to 5 pm on Saturday. 
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For one who grew up during the Great Depression, 
the present downturn is all too familiar. The latest 

AARP magazine had an article about how frugality 
was the “New Look.” Being a cheapskate, the author 
wrote, is now the “in” thing.

Dick and I were known 
in our families, or at least in 
mine, for being cheapskates. 
We drove a Volkswagen. Our 
little Bugs had good mileage, 
could be driven anywhere and 
parked like a dream. We, who 
had grown up with cars that 
were used, to say the least, 
found the Volkswagen’s ride 
comfortable enough. The 
inadequacy of the heating 
system hardly registered to 
one whose father had peered 
through a small opening cre-
ated by a fan blowing on the 
windshield while we girls, in 
our galoshes, coats, and mit-
tens, huddled in the back seat.

Except for our cars and 
the mortgage on our house, 
we made no time payments. If 
we wished for something, we 

saved for it. Sometimes, by the 
time the money was available, 
we had decided we no longer 
wanted the item in question. 
Dick’s comment, “How many 
times would we use it?” would 
put the purchase in its proper 
perspective.

We were no spring chick-
ens when we got married and 
set up housekeeping. (How 
that phrase dates us!). We 
had a refrigerator and an elec-
tric stove but no money for a 
washing machine. We made 
do with what we had rather 
than adding payments.

It wasn’t that I’d never 
made payments. When I 
worked at Peerless Casualty 
Insurance in Keene, New 
Hampshire, “Lay away” at the 
stores meant I could wear a 

Up	on	the	Farm	Early
CheapSkatery

By Lorna QuimBy

better quality raincoat or buy 
a Raleigh bicycle. I got tired 
of having every paycheck 
eaten up by that “little down 
and so many months to pay.” 
When I returned to the farm, 
the last payments on the learn-
by-mail art course, which was 
supposed to make my fortune, 
depleted my small store of 
cash. I learned the hard way 
that there are no “easy pay-
ments.”

Our furniture is an exam-
ple of cheapskatery. For years 
we used a small drop leaf table 
that was given to us. When we 
bought another, with leaves 
to accommodate our larger 
family, we did not sell the old 
one. We used Dick’s mother’s 
wicker rocker. It isn’t fashion-
able, but it is comfortable and 
reminds us of Mother Q. every 
time we sit in it. 

On an irritating TV com-
mercial, a gal says how her 
bathroom was pure Seventies 
but, thanks to the sponsor of 
the ad, her bathroom is now 
up to date. “Seventies!” We 
should be so lucky! We still 
use the bathroom Charles and 
Thelma White put in when 

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
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CCVN = class in Newport
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TAkE A CLASS 
THIS FALL.

ACCOUNTING / BUSINESS
Financial Accounting- N
Human Resource Management- J
Principles of Management- N

ALLIED HEALTH
Introduction to Health Care Services- J
Medical Terminology- N

ART
Digital Photography I- N
Drawing I & II- N
Introduction to Jewelry- J

BIOLOGY
Forest Ecology- N
Human Anatomy & Physiology I & II- N
Human Biology- J
Introduction to Nutrition- N, J

CHEMISTRY
Introductory Chemistry- N, J

COMMUNICATION
Effective Workplace Communication- J
Interpersonal & Small Group 

Communication- N, J

COMPUTERS
Microcomputer Applications I- N, J
Microcomputer Applications II- J
Website Development- N

CRIMINAL JUSTICE
Introduction to Criminal Justice- J

DANCE
African & Caribbean Dance & Culture- N

ECONOMICS
Macroeconomics- N

EDUCATION
Assessment of Prior Learning- N
Foundations of Education- N

ENGLISH
Creative Writing: Autobiography &

Memoir- N
Effective Speaking- N
English Composition- N, J
Foundations of Reading & Writing: 

the Self- N, J
Global Issues in the Media- J
Introduction to Literature- N

HUMANITIES
Introduction to Ethics- N, J
Seminar in Educational Inquiry- N

INTERDISCIPLINARY STUDIES
Dimensions of Freedom- N, J
Dimensions of Work- N, J
Introduction to College Studies- N, J

MATHEMATICS
Basic Algebra- N, J
Basic Mathematics- N, J
Mathematical Concepts- N, J
Statistics I- N

MUSIC
Guitar I- N

POLITICAL SCIENCE
The Constitution- N

PSYCHOLOGY
Human Growth & Development- N
Introduction to Psychology- N, J

SOCIOLOGY
Introduction to Human Services- N
Social Problems- N

Dr. Richard Leven
Dr. Stephen Feltus

Kids 
Eyeware 
Sale
Introducing our “Tough Stuff” package, featuring Easytwist 
“bendable” frames made of titanium that come with a two-year 
warranty.  Lenses are tought and durable and come with a two 
sided scratch resistant coating that features a one year warranty.

Offer ends Sept. 15, 2010

they were first married and 
lived in the house (1937). I 
grew up with the “conve-
nience” at the end of the shed 
and Saturday night baths in a 
tub in the kitchen. I appreciate 
our bathroom decor—white 
fixtures go with everything!

We came to realize that, 
when something, whether 
it’s the latest computer gad-
get or a new line of cars, first 
goes on the market, you pay 
through the nose for it. Sav-
ing until you have the money 
in hand means prices have 
gone down. We sometimes 
find it is not something we 
want after all. Of course, we 
can’t brag we were the first 
buyer suckered in.

We cheapskates have gar-
dens and grow as many veg-
etables as we can. We used 
to raise strawberries and had 
our own raspberry patch. We 
freeze and can. I no longer 
make jellies, for I am diabetic. 
Making jelly or jam is right 
up there with pickles as one 
of the benefits of cheapskat-
ery. There is the wonderful 
aroma. “It was a good sum-

mer,” you say as you survey 
the shelves crowded with jars. 
We also raise potatoes. The 
quality of home grown, fully 
ripened potatoes cannot be 
beat.

We passed on the girls’ 
outgrown clothing. I’d grown 
up wearing hand-me-downs 
and our girls did, too. We 
were part of a long chain 
from the one (definitely not 
me) who bought the “pretty 
pink, pricky” dress for Kathy 
to wear to Sunday school 
until she outgrew it, to Laura 
and so on down the line. The 
fit might be a little off but 
who cared. The girls had a 
new-to-them dress and it was 
pretty.

If you don’t enjoy balanc-
ing a budget, carrying your 
lunch from home, combin-
ing trips to town, using the 
library instead of buying 
books, camping in a tent 
instead staying in a motel, 
cheapskatery is not for you. 
But when you are still “pay-
ing for a dead horse,” don’t 
come to us cheapskates for 
sympathy.
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The Wildfl ower Inn – Celebrating Family
BY DONNA M. GARFIELD

Seeing. Hearing. Tasting. Smelling. Touching. All of these senses are heightened as I drive into the dooryard at The Wildfl ower Inn on 
Darling Hill in Lyndonville, Vermont. I see fl owers in full bloom in meticulously well-cared-for gardens. The panoramic view encompasses 
Willoughby Gap, mountains, and fi elds, giving me a feeling of tranquility. I hear people laughing as they splash in the pool behind the main 
house. I smell wonderful aromas coming from Juniper’s, the on-site restaurant, and look forward to tasting the food. I see a barn and know 

there will be animals there to touch and pet. 

The innkeepers are Jim and Mary O’Reilly. The 
Wildfl ower Inn is owned by the O’Reillys and Mary’s 
parents, Richard and Joan Downing. The O’Reillys are 
gracious – used to dealing with a busy world but happy 
to sit down and relax with a guest to discuss how they 
ended up in the Northeast Kingdom. 

Jim and Mary both grew up in Massachusetts. There 
were fi ve children in Jim’s family. He loved the Boston 
Red Sox and wanted to be a baseball player. He played 
some baseball in college but decided he “needed to be 
a student rather than an athlete.” Jim avidly follows the 
Red Sox and attends some of the games. Mary says, 
“Jim has pretty much groomed all our kids to love the 
Red Sox so I do not take a ticket very often. The kids 
clamor to go.” Further evidence of his passion for the 
Red Sox is the pennant hanging in the kitchen at Juni-
per’s. 

Mary has three brothers. She says, “I really wanted 
a sister, so my parents looked into foster parenting and 
ended up having 35 foster children over the years and 
adopted three of them.” Her family is very large now as 

“everyone keeps in touch and is part of our family. My 
parents have 60 grandchildren.”

Jim and Mary met while they were attending South-
eastern Massachusetts University. Jim graduated in 
1976 with a degree in construction engineering. He 
joined the Peace Corps for two years and spent some of 
his time in Nepal building foot bridges. “It was so dif-
ferent from what we grew up with. I think if every kid 
can do it, they should. It makes you look at the world 
and your life in a completely different way.”

Mary graduated in 1977 with a degree in sociology. 
She worked for her father’s credit bureau, visited Nepal 
while Jim was there, and did some traveling in India. 

Mary and Jim married in 1979. Jim’s job took 
them to many places including Illinois and Pennsylva-
nia. Mary says, “The last assignment was Edmonton, 
Alberta. We had three children and the next assignment 
was Seoul, Korea. At the same time we were giving 
some thought to purchasing this property.” Jim adds, 
“We were feeling very far from home. All of Mary’s 
support was on the East Coast. The Darion Inn, where 

the Inn at Mountain View Farm is currently located, 
was for sale. The owner had contacted Mary’s dad as 
we had all shown an interest in the past. That sale fell 
through. Then someone said there was a farm down the 
road for sale. The owner, Dr. Rassman, who used to be 
a local doctor, was living in Hawaii.” They contacted 
him and three months later they bought the property. 
It was 1984 and the beginning of what would become 
The Wildfl ower Inn. 

It was not a working inn. Jim says, “We thought 
maybe we should move back and help with the reno-
vations and get things running.” Mary says, “We were 
watching Bob Newhart and we had this abstract sense 
of what inn keeping would be like. Jim had signed the 
contract for Korea. He got out of the contract and they 
gave him a one-year leave of absence because they were 
sure that we would come here, say it was crazy, and go 
back.”

But they stayed and in 1985 opened their bed and 
breakfast inn with four rooms. Twenty-fi ve years later, 
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they have earned many awards distinguishing them-
selves as one of the best inns in New England. Their 
guests have come from as far as New Zealand, Japan, 
China, and India. Mary notes, “We have had some 
celebrities, too, such as Michael J. Fox, Treat Williams, 
Rip Torn, Bobby McFerrin, Alan Alda, and Lee Green-
wood.”

When asked if anyone in the family knew any-
thing about inn keeping when they started out, Mary 
responded, “I worked in the hospitality industry all the 
way through college. I vowed never to own my own 
restaurant because it was always very clear to me that 
while everyone else was having fun, you’re working. 
So I said I’d never do that and here we are.” Jim had 
never worked in a hotel or restaurant. Mary says, “We 
knew what we liked, though, because with Jim’s job we 
moved to many places, and before we could live in a 
home, we would be renting at a hotel. We knew what it 
was like to be a guest.”

The Inn has grown to include other buildings hous-
ing classic rooms, and one-, two- and three-room 
suites. Many of the rooms are large enough for families 
so the Inn can hold 110 guests if all the beds are filled. 
Normal summer business is around 75 to 80 guests a 
week. There is also a building used for retreats, meet-
ings, parties, and rehearsal dinners. 

Are they celebrating 25 years of business? Jim says, 
“When we entered our 25th year, the economy was not 
in a kind state, so we had some ideas but we didn’t have 
the backing to do it. Then we started brainstorming. It 
was not as much to celebrate our 25 years but to cel-
ebrate family and to get families to do things together 
that don’t cost any money.” Mary says, “That was our 
hope. Our philosophy is that when families spend time 
together, they are a much more healthy family. What 
we provide here is a place for families to spend time 
vacationing together as opposed to a Club Med atmo-
sphere where you send your children in one direction 
and you go in another. We offer a little bit of child 
care – a couple of hours every morning of children’s 
activities, but that’s about it. We don’t even have TVs 
in the rooms because we want people to interact.” One 
brainstorming idea resulted in Project Snowman 2010. 
Families were encouraged to submit a picture show-
ing them with a snowman they had built together. One 
picture would be selected as the winner, and the family 
would win a week’s stay at the Inn. Jim says, “A family 
from Pennsylvania won and they are coming in July.” 
They also gave away dinners and ski tickets. 

In the winter the Inn has a skating rink with a sled-
ding hill behind that. There are wagon rides and horse-
drawn sleigh rides. In the summer, there are barbeques 
and a fireworks display on July 4. A Petting Barn cur-
rently houses two goats, two cats, a calf, a rabbit, and 
four horses including two Belgian draft horses. The 
Children’s Barn is filled with crafts, a maze, movie 

room, and dining counter where kids can have food 
brought over from the main kitchen. The Vermont 
Children’s Theater is also on the Inn’s property. Down 
the road is the Stepping Stone Spa that is owned by 
Mary’s parents. Jim says, “It serves as a huge amenity 
for our guests”. 

How do they like working together all the time? 
Mary says, “At first, there was definitely a growing 
curve where we had to learn how to behave profes-
sionally at work and not bring our personal issues into 
the workplace. We have learned to work with each 
other’s strengths and weaknesses now and we comple-
ment each other.” Jim adds, “We pull from each other’s 
strengths. I was always the quieter person. I think I 
have grown and I am more comfortable with people.”

Two years ago the Inn became dog friendly. Jim 
says, “It was something I balked at for many years. We 
go to a lot of innkeeper conferences and they talked 
about how important it was to be pet friendly. So we 
have been accepting dogs, and a lot of the people who 
bring their pets are really good dog parents. All in all, 
it has been great.”

Jim and Mary have eight children -- Tom, Brian, 
Dan, Kevin, Anna, Sean, Sarah, and Emma. They also 
have two dogs, Sophie and Max. What is it like having 
a large family? “It’s different every day, ” Jim says. Mary 
adds, “We love the big family and being all together. 
They are very fond of each other which is really nice.” 
The family has expanded to include Tom’s wife, Elisa-
beth, and their daughter, Clara. The family will grow 
once again as Dan marries his fiancée, Ali, this summer. 

When asked how they ran an inn and raised eight 
children at the same time, Jim says, “At first we were 
both doing everything, and Mary was basically raising 
the kids and doing meals and living in the same house. 
It became very clear that Mary should step back and 
make sure that the family and the household were run-
ning smoothly, so we did kind of pull her away from 
the day-to-day operations.” Mary says, “When I was 
due with our fourth child, I had to stop cooking break-
fast because my stomach was too big and I couldn’t 
reach the grill, so Jim started cooking. I remember I 
came down and said, ‘Jim, I’m ready to go to the hos-
pital,’ and he said, ‘Just let me finish cooking breakfast’, 
but it was my fourth child and it was time to go!” Yes, 

Mary made it to the hospital on time. Currently, four of 
their children are working at the Inn in some capacity 
and all of the children have worked there growing up.

There are around nine weddings a year at the Inn. 
Jim says, “We only do warm season weddings. We did 
one indoor winter wedding but it needs to be around 
60 people. For outdoor weddings, we can host about 
130 people.” Mary adds, “We don’t do a lot of sum-
mer weddings because our facilities are booked a year 
in advance. When we have a wedding here, we like the 
people to use the whole facility so they are not interfer-
ing with other people on vacation. Normally, we don’t 
have that availability because when people leave here 
after their summer vacation, they are given an option 
to book their rooms for the next year and many do.” 

The head gardener at the Inn is Mary Donnell. 
The various plants and flowers she and her staff lov-
ingly care for are the subject of many photos for both 
guests and local people.

The head chef at Juniper’s Restaurant is Casey 
Graham. Mary says, “Prior to eight years ago, we 
allowed the chefs to make the restaurant their per-
sonality. We discovered that this was not the way 
to go about it. We needed to have our identity and 
let the chefs come in and implement it. They use 
their own creativity in the specials. Every season 
we go through the menu and may change one or 
two items. It’s our place and our food, and we want 
people to know if there is something they loved a 
year ago, they can come back and probably find the 
same thing.” 

Juniper’s has started the Northeast Kingdom 
Farm to Table Program that uses products from 
local farms. Jim says, “It is one of the best things 
we have ever done. It has energized our staff and 
promoted some farms that never would have gotten 
that. On the chef’s end, it gives him something else 
to be creative with. It has been a lot of fun and we 
have gotten a lot of good feedback.” 

Jim and Mary also believe in giving back to the 
community. They have started “Thankful Thurs-
days” at Juniper’s as a way to help non-profit orga-
nizations. A percentage of the proceeds are given to 
the non-profit they are hosting that evening. 

What would be Jim’s and Mary’s getaway vaca-
tion? Both want to go to Italy. Jim says, “We had 
planned to go to Italy for our 25th wedding anni-
versary but it didn’t happen.” Mary adds, “We will 
someday. When we do take a vacation, we like to 
go to a cabin at a lake where it is quiet and actually 
do the opposite of what we do here. We are all by 
ourselves and just relax and not have to attend to 
other things.” 

The website for The Wildflower Inn is www.wildflowerinn.com 
if you would like more information.
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here. However, our two visible 
islands, one big and one small, 
have recorded history.

There is a story that Joe 
and Molly lived on “an island 
in Joe’s Pond” after fleeing 
Canada where Joe was accused 
of stealing Molly and her two 
young sons from another 
Indian. Fortunately their pur-
suers believed the waters of 
the pond were filled with bad 
spirits, so Joe and Molly, who 
apparently had no such fears, 
are said to have taken refuge 
on an island. Joe and Molly 
spent summers fishing and 
hunting at the pond and went 
south to the Oxbow in New-
bury during the winters. They 
were friendly with the settlers 
in both areas, and Joe was a 
scout for General Bayley dur-
ing the Revolutionary War. 
He received a pension in later 
years for his service and the 
Vermont Legislature honored 
him by giving the pond his 
name. A smaller pond a mile 
south, in Cabot, was given 
Molly’s name.

We don’t know if Joe and 
Molly lived on the approxi-
mately two acre island in the 
northeast corner of the pond, 
but it’s possible. The traceable 
history of this island begins 
with Azariah Stone, of Cabot 
in the 1800’s.  Stone may have 
used it to pasture farm animals 
– no fences needed – although 
getting them there might have 
been a problem. After his 
death, a man named Joseph 
Farrar owned it, and in 1892 
he sold it to Samuel Woods 
who sold it to Homer Rich-

ardson, L. N. Woods, and A. 
E. Watkins in 1893.  

At some point, Homer 
Richardson bought out the 
interests of his partners. 
The first mention of build-
ings being on the island is 
in a deed from Richardson’s 
wife, Annie, when she sold 
the property, referred to as 
“Tara,” to Charles D. White 
after her husband’s death in 
1913.  Deeds do not define 
what kind or how many build-
ings were there, but my guess 
is that the Richardsons built 
the cottage that is there now, 
and perhaps they had another 
building for storage – we just 
don’t know. White didn’t keep 
the property. He sold it within 
a few months to Raymond and 
Mary Leonard.

The Leonards, in 1916, 
deeded the island to Fr. 
Eugene C. Drouhin, a priest at 
Notre Dame Catholic Church 
in St. Johnsbury. Fr. Drouhin 
and fellow priests used the 
island as a retreat for many 
years, and built a small chapel 
there. It is not hard to imagine 
the priests filing slowly to the 
chapel each morning and eve-
ning for prayers. There might 
have been fog or mist over the 
water, and loons calling. The 
island is large enough so the 
priests could enjoy solitary 
meditation in the quiet peace-
fulness of the chapel or stroll 
in the woods where paths per-
haps led to benches for quiet 
contemplation with only the 
sounds of water lapping at the 
shore and singing birds for 
company. 

When Fr. Drouhin died in 
1924, the island was passed 
in trust to the St. Johnsbury 
Hospital, run by the Sisters of 
Charity, “to rent or to sell.” 
The nuns apparently used the 
place very little, if at all, and 
in 1928, “Priests’ Island” was 
sold to E. Mahlon White, of 
Barre. White kept the island 
for about 18 years before sell-
ing it to a Barre couple, Louis 
and Clare Belanger. It changed 
hands again in 1948, going this 
time to D. Max Mann; then 
Stephen Mayham and his wife 
bought the island from Mann 
in 1955. 

It is difficult to pin down 
exactly when telephone and 
electric lines were installed, 
but Doug Murphy of St. 
Johnsbury said that when he 
was a young man he and Dur-
wood Bugbee, helped put elec-
tricity in when they worked for 
St. Johnsbury Electric Com-
pany. Murphy said Mrs. May-
ham “put up with a 32-volt 
Delco system for about one 
year and then wanted power,” 
so that may have been about 
1956.

The Mayhams owned the 
island until 1963, when it 
was sold to Ellery and Beu-
lah Palmer. The Palmers 
enjoyed the island for about 
eight years before selling to 

Art (“Bud”) and Marian Luce. 
During all these years, the cot-
tage changed little outwardly, 
although each owner had 
added improvements inside. 
The priest’s chapel, however, 
had become a storage shed, 
and the island itself was getting 
overgrown with large trees and 
underbrush.

The Luces advertised the 
island for sale in 1976 in Yankee 
Magazine. A lady by the name 
of Lockwood saw the ad and 
the picture and sent it to her 
son Bob and his wife, Marty, 
in South Carolina. Bob called 
about it and bought the island, 
sight unseen. For the next few 
years, the Lockwoods visited 
their Vermont island whenever 
they could, but Bob was still in 
the Marines, so their time here 
was limited. After he retired in 
1983, they began spending all 
their summers here, and that 
allowed them time to begin 
making improvements to the 
island. They cleared dead wood, 
made trails and planted flowers 
along the paths. The little chapel 
was cleaned out and completely 
renovated with lots of help and 
donations from the Joe’s Pond 
community. 

I visited the island in 1987 
to do an interview with the 
Lockwoods about their cha-
pel. They showed me the small 

white structure with big col-
umns along the sides like a 
Greek temple. Inside, the sanc-
tuary was bright and clean with 
four short pews facing a newly 
scraped-down wooden altar. 
Marty told me they had found 
the altar at an auction, and they 
had been told it was from a 
church in Cabot that had been 
dismantled years ago. Bob told 
me that Ray Rouleau had been 
with them that day and told 
them if they got the altar he’d 
give them a piece of granite to 
go on top of it. I remember the 
shine of the gray granite slab in 
the late afternoon light and the 
bible carefully placed on it. High 
above the altar, a rustic wooden 
cross stood out against the 
white wall. Bob and Marty told 
me they had made it. It looked 
as if it had been there always. 
They said the building would 
hold no more than 20 people, 
but pointed out that with the 
doors open, it made kind of 
a protective shell around the 
focal point, the altar, allowing 
many more people to see and 
hear from the porch and lawn 
beyond.

Mary and Jules Chatot gave 
them a bell for the chapel. 
Marty said she thought they had 
taken it right off their own cot-
tage. Whether there had been 
a bell on the chapel when the 

There is a story that Joe and Molly 
lived on “an island in Joe’s Pond” 
after fleeing Canada where Joe 
was accused of stealing Molly 
and her two young sons from 
another Indian.

Clockwise from top left: A photo of Sim Whittier fishing on Joe’s Pond. Whittier in his 
famous rowboat  with his island in the background. Pearl Island the way it appears 
today.

>> Page 1
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could find them. He would hire 
out to do carpenter work, paint, 
wallpaper, baby sit, or repair 
boats. 

Sim had a thirst for liquor 
and was known to have kept a 
supply anchored off his island, 
well below the water’s surface, 
where only he could find it. 
During prohibition, whiskey 
was of course illegal and hard 
to come by, but Sim appar-
ently had a fairly reliable source. 
When he couldn’t get whiskey, 
Sim would purchase a bottle or 
two of “Beef, Iron and Wine 
Extract,” that had an alcohol 
base. He would often be seen 
stumbling up the railroad tracks 
from West Danville to where 
he kept his boat near the pres-
ent Joe’s Pond recreation area. 
Once in his rowboat, he would 
row straight to his island with-
out ever looking over his shoul-
der or checking landmarks. Sim 
never owned an automobile; he 
either walked or went by boat or 
train. When the Town of Cabot 
passed a regulation imposing 
a tax for the maintenance of 
roads, he refused to pay, saying 
he had no need for and did not 

use the roads, therefore should 
not have to pay the tax.

Whittier lived on the island 
year round for most of his 43 
years here and knew the pond 
well. He was a good fisher-
man and kept friends well sup-
plied. He kept a few hens on 
the island for eggs and meat, 
and lived simply, within his 
means. When his health began 
to fail, he rented a room in St. 
Johnsbury during winters, but 
returned to his island each 
spring. Rufus Simeon Whittier 
died at St. Johnsbury Hospital 
on July 8, 1937 at the age of 87. 
His death certificate lists cause 
of death as “chronic myocar-
ditis with cancer of the intes-
tines.” He is buried next to 
his mother in the Cabot Plains 
Cemetery.

After Whittier’s death, the 
island had several owners, none 
of whom apparently stayed 
there.  Eventually Phil Rogers 
and Arthur Bartlett of Cabot 
bought it, and one winter in 
the late 1940’s, they moved the 
little house on the ice to a piece 
of land Bartlett owned mid way 
down the west shore. Muriel 

Blanchard of Barre bought the 
property and summered there 
for several years, eventually 
selling to Marcel Rouleau of 
Barre. About two years ago the 
Rouleau family tore down the 
little house Sim built to make 
room for a boat house.

The island, with only a 
small shed remaining, was 
abandoned for several years 
after the house was removed, 
leaving it open for people to 
help themselves to the flat 
stones that had been so care-
fully selected by Whittier for 
the foundation of his island. 
William and Lucia Pearl bought 
the island in 1955 for $150. 
They turned the shed into a 
tiny cottage and spent many 
summers there while their 
four children were growing up. 
The Pearl family still owns the 
island, and it is now most often 
referred to as “Pearl Island.” 
There are severe erosion prob-
lems and from time to time, 
vandalism, but the Pearl fam-
ily hopes to somehow reclaim 
what has been lost over time, 
rebuilding it carefully, as Sim 
Whittier had done.

priests built it, nobody knew, 
but it seemed appropriate. 
When I interviewed them, the 
Lockwoods were in the process 
of putting finishing touches 
on the chapel and grounds for 
a dedication service to be held 
that July 19th. They said they 
wanted to share the chapel with 
others and extended a welcome 
to all denominations. I remem-
ber Bob telling me that it was, 
after all, a chapel, and that it 
belonged to all faiths. 

True to their word, Bob and 
Marty opened their lovely little 
island chapel for memorial ser-
vices, regular church services, 
and weddings. They frequently 
welcomed visitors and seemed 
to enjoy taking them on a 
guided tour of the island or let 
people explore the paths on 
their own. The Lockwoods sold 
their beloved island in 2004 to 
the present owners, Abel and 
Kitty Toll of Danville.

The smaller of our Joe’s 
Pond islands, known some-
times as “Joe’s Island,” but 
more often locally as “Sim’s 
Island,” might have been used 
at one time by Joe and Molly, 
but that seems unlikely. Much 
like Sunken Island, it was only 
a ledge under water, visible only 
if the water was extremely low, 
when Simeon Whittier returned 
to Joe’s Pond in 1894 and liter-
ally built the island. 

According to my father, 
Aaron Bolton, Whittier was 
small in stature, a hard worker, 
and had a colorful past.  When 
he was 20, he joined the U. S. 
Navy, visiting ports all over the 
world. When he left the Navy 
in 1871, he worked briefly with 
the railroad as a trackwalker at 
the West Danville car house 
until his mother died in 1872. 
He then took his young sister, 

Nellie, to Boston to be cared for 
by relatives, and in 1873, joined 
the military again, serving in Co. 
H., 17th U. S. Infantry in North 
Dakota Territory. Whittier was 
serving with General Custer in 
1876, and only escaped being 
in the Battle of Little Big Horn 
because he and a handful of 
other soldiers were ordered to 
remain at their encampment 
while Custer and 190 of his 
men scouted for Indians. As we 
know, Custer and his men were 
massacred at what would be 
“Custer’s Last Stand.” 

Whittier loved to tell stories 
about his experiences fight-
ing “out west,” but there were 
some parts of his life he didn’t 
talk much about. He left the 
army in 1878 and for the next 
15 or so years, we don’t have 
much information. However, 
Sim once told my Grandfather 
Bolton he went AWOL from 
the French Navy, escaping by 
swimming ashore one dark 
night as the ship sailed close to 
some point of land. My grand-
father thought Sim might have 
been abducted by the French 
to serve in their Navy and was 
afraid they might be looking for 
him and that could account for 
his returning here to live qui-
etly on a remote island in Joe’s 
Pond.

Sim hauled rocks and earth 
in his rowboat to build a rect-
angular wall of closely laid flat 
stones on the submerged ledge 
at the northwest corner of the 
pond. He then filled it in with 
more stones and when the rock 
foundation was above water 
level, topped it off with dirt and 
sod, all carried in his rowboat 
from the mainland. Sim built 
a small house on his island, 
earning money for materials 
by doing odd jobs wherever he 

My grandfather thought Sim 
might have been abducted by the 
French to serve in their Navy and 
was afraid they might be looking 
for him and that could account for 
his returning here to live quietly 
on a remote island in Joe’s Pond.

Top: An early image of Priest’s Island in the 1950s when owner Stephen Mayham 
decided to have utilitiy lines submerged and run to his land. Above: Priest’s Island, now 
owned by Abel and Kitty Toll, in its current state.
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I have been working my out-
door grill overtime this hot 
summer, cooking whole meals 

outside without heating up the 
kitchen. The week long hot spell 
gave me lots of time to experi-
ment. I didn’t turn on the inside 
stove that whole week. I do have 
a side burner on my grill (a great 
item!) that expands my repertoire 
of recipes, but even without this 
amenity you can use the grill top 
for an amazing array of dishes. 
From simple roasted vegetables 
to roasts and even baked goods 
you can be cool as a cucumber 
this summer.

A Few Hints
You need trays and pots for 

cooking on the grill. I keep a cou-
ple of old cookie sheets (with short 
sides) specifically to put on the 
grill. They become blackened on 
the grill and are perfect to save for 
this use. Scrub them out after use 
but don’t worry about the black. 
Another perfect pan for the grill 
is the cast iron skillet, dutch oven 
or fryer. They are already black – 
so no worry. They are thick bot-
tomed and help deflect the heat 
of the grill top. I have made many 
roasts this way and even cooked 
a 30 lb. ham to perfection in my 
large dutch oven on the grill.

Get a good working knowl-
edge of your grill. Know the hot 
spots and the temperatures your 
grill will reach on all settings. You 
can use an oven thermometer to 
see what the high medium and 
low settings really yield. 

Keep a clean grill. You can’t 
have smoke billowing out before 
you even start to cook. Yesterday’s 
barbecue should not be the flavor-
ing for today’s entrée.

Set up your grill for this type 
of cooking. You will need good 
pot holders so you won’t burn 
yourself when you carry the fin-

ished goods into the house. If you 
have to add ingredients mid way 
through the cooking make sure 
you have them handy to use. A 
table to hold everything you need 
is a good idea.

Using the grill is fun for the 
whole family and guests will usu-
ally be impressed by what you can 
produce in the great outdoors.

 
Bruschetta 
The following recipe is great 

to use as an appetizer, side dish 
or entrée. It is one of those dishes 
that is as good as the ingredients 
you use. Nice fresh tomatoes, 
good olive oil, freshly grated par-
mesan, fresh soft mozzarella and 
fresh herbs really elevate this dish 
to a gourmet delight. That said, 
you can compromise a bit on the 
ingredients and still have a have 
a great treat for your family. Use 
whatever your pocketbook can 
afford and enjoy this grilled treat 
often.   

• 4 small or 2 large fresh toma-
toes – there are local ones 
around already

• ½ lb. fresh mozzarella cheese 
– the softer the better

• 1 cup freshly grated parmesan 
cheese

• Olive oil
• 3 tablespoons balsamic vinegar
• ¼ cup fresh parsley – chopped
• ¼ cup fresh basil – chopped
• 2 teaspoons sugar
• Salt and pepper to taste
• One medium sized round arti-

san style bread – Perhaps a 
Tuscan boule.

Slice the round loaf into ½ 
inch thick slices. Use a flat tray 
that you don’t mind blackening 
on the grill and lay the bread down 
flat. Sprinkle the bread lightly with 
olive oil and a little salt and pepper. 
Cut the tomatoes in ¼ inch thick 

slices and lay 2-3 pieces on each 
slice of bread - don’t overlap the 
tomatoes. Sprinkle the tomatoes 
with salt, sugar and a little olive 
oil. Cut the mozzarella cheese into 
thin slices and lay on the seasoned 
tomatoes. Pour a little olive oil on 
the cheese and add the parsley 
and basil over all. I like to drizzle a 
little balsamic vinegar over the top 
– you decide. Grate the parmesan 
over the top of the breads.

With the grill on medium 
to high, place the pan of bread, 
uncovered, right on the grill top. 
Cover the grill and cook for about 
7 minutes. Check to see the bread 
is well browned (not burnt) and 
the cheese is all melted. When this 
happens you have an unbelievable 
treat to use as an appetizer, side 
dish or entrée.

Roasted Beets & Carrots
I found amazing beets and 

carrots at the farmers market last 
week. The color was astound-
ing and I could not resist them. I 
cooked them together on the grill 
and created an almost fluorescent 
side dish. Wait until you try this.

• 6 cups carrots – peeled and cut 
into medium chunks (see 
recipe)

• 3-4 cups beets – peeled and 
cut into small chunks

• ¼ cup olive oil
• ¼ cup cider
• 1 teaspoon each salt and pep-

per
• 1 teaspoon sugar

I like to cut peeled carrots 
into faceted slices. I accomplish 
the by starting crosswise diago-
nal cuts and turning the carrot 
about 90 degrees with each slice. 
It leaves lots of flat edges on each 
piece and picks up the flavors 
more readily. The beets are peeled 
raw and cut into small chunks to 

resemble how the carrots are cut. I 
use a small paring knife to peel the 
beets. It is easier on your knuckles 
than a peeler.

Cut a long sheet of alumi-
num foil and place on your 
grill tray. Put the cut vegeta-
bles in the middle of the foil 
and turn up the sides. Add 
the olive oil, salt, pepper and 
sugar and about half the cider 
to the vegetables and tightly 
close up the foil. Place on a 
medium grill top and cook for 
about 30 minutes – checking 
every once in while to make 
sure they are not burning on 
the bottom. The beets and 
carrots are done when they 
are fairly soft. Take the tray 
off the grill and carefully 
open the foil pouch. There 
will be liquid in the bottom 
of the pouch that you should 
transfer to small saucepan. 
Close the pouch up after you 
have transferred the liquid 
and set aside. Add the rest 
of the cider to the saucepan 
and reduce this liquid until it 
is syrupy. Add a nut of butter 
to this reduction and whisk. 
This is where a side burner 
comes in handy.  Put the veg-
etables from the pouch into 
this syrup and stir to coat. 
This little bit of sauce adds 
a whole new dimension to 
these root vegetables – and 
wait until you see the color. 

Grilled Roasted Chicken
This simple dish is a good 

alternative to barbecued 
chicken. You don’t have to be 
tied to the grill making sure 
it is not burning to a crisp 
and it is relatively easy to tell 
when it is done. You need a 
cast iron skillet and a rack to 
elevate the bird from the bot-
tom of the pan. If you have 

a big enough skillet you can 
even do a turkey or ham this 
way.

• 4 to 6 lb.. whole chicken
• ½ cup of your favorite rub 

or herb mix
• ¼ stick softened butter
• Pepper
• Sugar
• 2 cups cider

Put the rack in bottom of the 
skillet. Cover the chicken with 
the softened butter. I some-
times put a little of the butter 
under the breast skin. Rub with 
your favorite rub or herb mix. 
Sprinkle with a little pepper and 
sugar. Lay the chicken on the 
rack and put, uncovered, on a 
hot grill. Pour the cider in the 
skillet and close the grill. After 
about 10 minutes turn your grill 
down to low. Baste the bird 
with the cider about every 10 
minutes, adding liquid (you can 
use water or broth) if needed. 
This keeps the chicken moist, 
adds a nice flavor and keeps 
you informed on the cooking 
status. If the chicken gets too 
browned on top – lay a piece 
of foil over it for the remainder 
of the cooking. After about 40 
minutes check for doneness. 
You can use a meat thermom-
eter or cut into the thigh joint 
and see if the juices run clear. 

When it is done remove the 
whole pan from the grill and 
let the chicken sit for about 20 
minutes. There will be some 
delicious juices in the bottom of 
your skillet and you can reduce 
them about half and add a nut of 
butter for a simple sauce. Carve 
the chicken, put the pieces on a 
platter and pour the sauce over 
it before service.

Grilling keeps the kitchen cool during the summer
No Small Potatoes with Vanna Guldenschuh

Oakwood 
Wood Stove

For the homeowner who appreciates 
intricate detail and superb craftsman-
ship, the Harman Oakwood Cast Iron 
Wood Stove will be a pleasure to own. 
Harman’s special FireDome Non-Cat-
alytic Combustion System is used for 
clean burning and even heat output. 
The Oakwood can hold over 40 pounds 
of cordwood on a three-inch charcoal 
bed which makes burn times of 12 to 
16 hours a reality. The extra large glass 
door stays cleaner because of specially 
coated glass and the exclusive Harman 
air wash system. The Oakwood has an 
ash pan with its own ash door that is 
used to remove ashes while the stove 
is in operation.

Reg. Price $2,399
- $200 Dealer Discount

- 30% Federal tax credit*

FINAL PRICE: $1,539
* Tax Credit up to $1,500

COME SEE THE PELLET PROFESSIONALS.

PF 100 Hot Air 
Pellet Furnace

3262 U.S. Rte. 5, Derby, VT • (802) 766-2714
Mon.-Fri. 7 AM-5:30 PM, Sat. 7 AM-3 PM, closed Sun.

COLD CASH
HOT DEALS

• SaleS • Service • inStallation

SAVE UP TO

$60000

$3,973
   - 600

   - 1,09190

   $2,36110

Harman Cash

Federal Tax Credit

Final Price

P61 Pellet 
Stove

$3,324
   - 600

      - 81720

   $1,90680

Harman Cash

Federal Tax Credit

Final Price

HARMAN CASH GOOD THRU 4/30/09

53 wilson St., Greensboro, VT 
802-533-2531

Summer hours:
Monday 10 am – 4 pm
Tuesday 10 am – 7 pm
wednesday 10 am – 4 pm
Thursday 10 am – 4 pm
Friday	10	am	–	4	pm
Saturday 10 am – 2 pm
Sunday 11:30 am – 12:30 pm
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If all cakes were as delicious as the strawberry cream cakes with cherries that my 
amazing friend Bob Swartz bakes, life might be completely enjoyable. Unfor-
tunately, many are not. 

About a month ago, I told my family and 
several friends that I was thinking about having 
my left hip surgically replaced by my long-time 
orthopedist, the well-respected Dr. Richard 
Gagnon. Three of my close friends, one of 
whom was a retired surgeon, said that the oper-
ation would be “a piece of cake.” I believed 
them, for the two laymen were long-time 
friends who would not knowingly deceive me.

Nevertheless, here I am lying in my hospital 
bed on July 12, two weeks after the good doc-
tor had operated on me for two hours on June 
28. I can tell from my present symptoms that 
it was a success.  

The doctor’s characterization of the oper-
ation-to-be helped to diminish my apprehen-
sions. It was, “In (the hospital) on Monday, 
out on Friday.” Without checking further with 
the doctor, I naively assumed that I would be 
going home in fi ve days! But as you can tell, 
two weeks having elapsed since the operation, 
I didn’t understand what he really meant.

I am appalled too often when my naiveté 
reveals how stupid I can be. Although I thought 
that I would be in the hospital for only a few 
days, I brought four books and writing materi-
als for two columns. I had almost fi nished “A 
Woman Who Fell Out of the Sky,” by Jennifer 
Steil, the daughter of our good friends Gil and 
Cynthia Steil of Barnet, The book is a fasci-
nating and memorable account of a newspaper 
reporter’s experiences in Yemen. It was the 
only book I fi nished.

The night after the operation was a halluci-
natory nightmare. I checked with a cooperative 
nurse later to see if any of my memories were 
based on actual facts. I remembered taking off 
all my clothes and lying naked in bed for hours. 
I was completely uncooperative with the con-
cerned staff members.

Of course, my bizarre behavior was all 
drug-induced, as I later learned. The nurse’s 
notes were normal; fortunately, they did not 

confi rm the reality of my dreams. My mind was 
not controlling my body

It was the same story on Tuesday and 
Wednesday nights – more miserable dreams 
and very little sleep. As the days have gone by, 
however, my consolation is that obviously I am 
getting better.

For months before the operation I had 
mildly disabling arthritis in my balky left 
knee, and a balance problem that occasion-
ally required the use of a cane. Possibly these 
conditions were related to my hip problem?  I 
don’t want to play tennis again, but I would like 
to be able to walk without a cane.

Over the years I have had experiences in 
several hospitals. When I was nine and suffered 
a badly fractured elbow, they kept me in the 
Goodall Hospital in Sanford, Maine, for fi ve 
weeks, fearing that if I were to fall, it could 
create more serious problems. All went well, 
particularly after I met and fell in love with a 
19-year-old nurse.  Alas, she eventually broke 
my heart when she told me she was getting 
married.

In 1944 I was operated on for kidney stones 
and spent 10 days in Baker Memorial Hospi-
tal in Boston. I can say unequivocally that four 
more recent hospitalizations at NVRH have 
convinced me that we have here in the North-
east Kingdom the best of all hospitals. The same 
retired surgeon I referred to earlier has operated 
in dozens of hospitals around the world. He told 
Virginia that NVRH is the best hospital he has 
ever operated in.

But my recollections about these hospital-
izations and operations did not prepare me for 
what I experienced this time. In retrospect, per-
haps my “piece of cake” friends’ euphoria about 
hip operations were similar to those of a mother 
who happily continues to have more babies 
despite the trauma involved with her fi rst born.

NEXT MONTH: More information about NVRH 
and its dedicated staff, and health care in general.

A piece of cake
By John DoWnS

There it was, as plain as day, written on 
the back of a man’s T-shirt. We were 
eating lunch at a place with a view of a 

nearby lake. It was warm, only to get warmer 
over the next several days. I looked over at a 
nearby table. “Live life slowly” the words on 
the back of the shirt advised.

It’s strange how bits of wisdom finally 
soak in, as you get older. Expressions like 
“take it easy,” “one step at a time” and “ 
a stitch in time saves nine” begin to make 
sense.

We recently bought a new telephone. It’s 
a very nice phone and was quite inexpensive. 
But it has features our old phone lacked.  It 
also came with a manual of some 40 pages, 
telling us all the buttons we could press to 
take advantage of this wonderful phone. 
Then one day after learning about 8 percent 
of what was in the manual, we discovered 
we’d lost it.

So I set about trying to get a new one. 
The first step was to call the customer infor-
mation line. After dialing the number and 
getting messages like press this if you want 
to make payment arrangements, press that if 
you want to change our service, and so on I 
finally reached some number that sounded 
promising, only to be told by a real person 
that I needed to dial another number, which 

I did. Another “customer service representa-
tive” eventually told me that I’d get help if I 
dialed still another number, which I also did.

In due time, a third representative of 
the phone company told us that they didn’t 
send out manuals through the mail. How-
ever, if we contacted the company through 
their website, we could press something or 
other until we came across the word  “manu-
als.”  Then we could go to the list of man-
uals (there must have been at least 150 of 
them) and order the manual designed for our 
phone.  All I needed to do was look for the 
model number on the back of the phone to 
order, or rather “download” the manual.

Our computer is on “dial up” in Danville, 
so it took the better part of an hour to get the 
“downloading” completed. Then, thankfully, 
our printer worked, and all 40 or so pages of 
the manual emerged. But what a process! It 
made me long for the days when you could 
pick up the phone and, instead of pressing 
for an  “option,” you would hear a person’s 
voice and she or he would say “how may I 
help you?”

Still, the old adages seemed to apply in 
this new situation. “Take it easy.” I said to 
myself. “Don’t be in a rush.” “One step at 
a time.” “Live life slowly.”  “It will all work 
out in the end.” In this case, at least, it did.

Living life slowly
ByVan parker

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

HASTINGS STORE
“DOWNTOWN WEST DANVILLE”

(802) 684-3398
Friendly Family Service

Quality Groceries and Meats
Fresh Produce, Home Cooking ~ Deli Salads
Please Call Ahead for Party Platters and 

Special Meat Platters or Deli Dinner Entrees
Vermont Maple Products and Cheeses
VT Lottery n Megabucks n Powerball
n Delivery service for our Senior Citizens n

Monday-Saturday 6:30 a.m. - 8 p.m.,
Sunday 7 a.m. - “until we’re pooped”

Now serving those good old fashion ice cream cones and more!

Come visit a working pottery studio!

SONGBIRD POTTERY
Workshop and salesroom.                           

Seconds available!

Located on Mack Mtn Rd. in Peacham, Vt.
802.563.2330, www.songbirdpottery.com
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Dussault’s
Heating

Sales
 Service
   Installation
wThermo Pride Furnaces
wPeerless Boilers

Box 301
St. Johnsbury, VT 05819

(802) 748-4945
24 hour service

It’s fair time...
“BACK to SCHOOL” 

is just around the corner.

OFFICIAL DISTRIBUTOR OF BOY SCOUT SUPPLIES

Caplan’s OVER 88 YEARS

457 Railroad Street w St. Johnsbury, VT 05819 w (802) 748-3236

We Have Outstanding 
Sportswear Selections from 

• Columbia
• Woolrich
• White Sierra
• Johnson Woolens (VT Made) 
• Carhartt
• Merrell Footwear & More!

Fall Merchandise Arriving Daily

At At 
Home Home 

In JapanIn Japan
By Bill Amos

As members of Tokyo’s tight-knit foreign community in 
the mid-1930s we had little diffi culty keeping in touch 
with the outside world. Whatever restrictions the govern-
ment imposed did not create signifi cant problems for us. 

But real diffi culties lay ahead as the decade drew to a close.

Contacts were maintained 
with the West through informal 
American and European channels 
and agencies, and gossipy news 
was obtained from friends pass-
ing through. The Japan Times and 
Advertiser, a daily English language 
newspaper presented world news 
with an even hand under Editor-in-
Chief, Toshi Go. American news-
men on the staff, Wilfrid Fleisher 
and Stuart Lillico, knew the country 
well and were excellent sources of 

information. Fleisher’s father had 
established the paper at the turn of 
the century and Lillico later warned 
the West that Japan’s foremost 
news agency, Domei, was “com-
pletely under offi cial direction” and 
its reports were “falsifi ed, exagger-
ated, and thoroughly unreliable.” 
Stuart Lillico married the sister of 
one of my close friends, so we often 
got the inside scoop. 

Few of us paid attention to the 
largest Japanese language newspa-

pers, Tokyo Mainichi Shimbun and 
Tokyo Nichi-Nichi Shimbun (later 
merged with Mainichi); our language 
skills were simply not up to the task. 
Basic reading required knowledge of 
at least 3,000 kanji, or ideograms. (I 
did not dream that in years ahead as 
a Naval Intelligence offi cer I would 
have that number and more at my 
command.)

Radio was neither a reliable 
source of information nor part of 
our world. As foreigners we were not 
allowed to have shortwave radios 
that could reach distant shores. FM 
had yet to be invented. AM broad-
casts consisted of maudlin Japanese 
soap operas, adventure yarns, and 
loud nationalistic harangues. 

By 1937, we began seeing signs 
of censorship and closer govern-
ment attention paid to our activities 
and connections. Magazines from 
the U.S. were examined before we 
received them. News journals like 
Henry Luce’s Time arrived with 
paragraphs neatly cut out or entire 
pages missing. Newsreels in theaters 
never hinted at anything but praise 
for Japan and its evolving Greater 
East Asia Co-prosperity Sphere, a 
blueprint for expansion and empire 
building.

Moral censorship of Western 
print and fi lm media had been in 
effect many years before our arrival. 
We teenagers were frustrated not 
being able to inspect racy magazines 
(none were allowed in the coun-
try), and we were infuriated when 
American fi lms were cut at the exact 
moment of a passionate kiss. We 

watched Franchot Tone approach 
Jean Harlow, both of them breath-
lessly expectant with lips parted—
then the scene would leap as they 
suddenly were a foot or two apart 
with every evidence of having had 
a satisfying encounter. It happened 
every time with every fi lm. How 
on earth were we expected to learn 
without being able to duplicate the 
expertise of Hollywood’s best? 

We not only went to as many 
foreign movies as we could, but 
also sought Japanese “Western” 
entertainment, especially at the 
great Takarazuka theater, Japan’s all-
female answer to New York’s Radio 
City Music Hall. There we watched 
disciplined, high-kicking chorus girls 
prance to jazzed-up orchestrated 
versions of “My Blue Heaven” and 
“Onward Christian Soldiers.” 

On a more traditional bent, we 
visited the workshop of the great 
woodblock artist, Hiroshi Yoshida 
who was friendly, hospitable, and 
fl uent in English. At the time he was 
well known and highly respected 
in Japan, had visited the United 
States and Europe, but had not yet 
achieved worldwide acclaim. He 
showed me a block underway, and 

I marveled how quickly and accu-
rately he translated his mental con-
cept to wood with a delicate chisel. 
My parents bought a number of his 
prints, I selected two and all remain 
in the family. 

An evening walk along the 
Ginza, Tokyo’s “Broadway,” was a 
never-failing delight. Portable night-
shops appeared on the sidewalks 
every evening, seemingly out of 
nowhere. Stalls selling singing crick-
ets in delicate bamboo cages were 
popular attractions—take them 
home and let them lull you to sleep. 
Captive fi nches picked out your 
fortune from bouquets of folded 
papers displayed in a miniature 
temple. Second-hand obi, elegant 
silken sashes worn by women, were 
displayed meticulously folded. Stalls 
offered steaming chestnuts, kitchen 
knives, dolls, and pocket magnifi -
ers. A man wrote my full name in 
perfect Roman letters on a grain of 
rice using a fi ne brush and no mag-
nifi cation. It’s now in my top bureau 
drawer resting on a tiny silk cushion 
in a small wooden box. Silhouette 
artists cut our profi les in black paper: 
a framed triptych of my father, 
mother, and teenage me hangs in 

Above middle: A flight of medium attack bombers 
in the Japanese Navy, the Mitsubishi Type 96, 

code-named “Nell” by the U.S. This photo is 
from a morale-building magazine captured on 

Guadalcanal in 1942. (from the author’s collection). 
Above right: Masters of kyudo, or Japanese archery, 
use enormous asymmetrical bows. They draw fully, 

aim, and hold rock-steady until their inner spirit is 
focused and calm—and then release the arrow that 

flies true to the target.
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Our Summer
Sale...begins!

(802) 748-1912 443 Railroad St., St. Johnsbury, VT

“Close to Home, but Far from Ordinary!”
Books
Doll Clothes
Jewelry
Puzzles
Framed Prints

Vermont Crafts
Pottery

Quilts
Baskets

Maple Products
Wind Chimes

Lamps
 Custom Framing
 Tuxedo Rentals

Route 5, Lyndonville, VT

(802) 626-9396

PINTS & PIZZA
Friday  & Saturday Evenings 

4:00 - 9:00 p.m.

The only independent pharmacy in St. Johnsbury
“Dedicated to your good health”

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

Going away this summer?
Our Travel Section has a good selection
of miniatures for your convenience:
first aid and personal care items.
Don’t forget about Gauthier’s brand 
products!

now offering

Quality Meats & Fresh Produce
Brammer Creek Seafoods

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

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

Propane - Camping & Picnic Supplies
Hollyberry’s Famous Bakery Products (Fresh Daily)

Ultimate Selection of Ben & Jerry’s Ice Cream
Movies • ATM • TMA’s • VAST Maps

461 Route 114 / East Burke / Vermont 05832

802.626.5010

our house today. Strolling along 
a single city block of night-shops 
could consume an entire evening. 

Tokyo’s pre-war department 
stores were among the grandest 
I’ve seen. Larger than John Wana-
maker’s in Philadelphia, Mitsukoshi 
had a huge central hall with one of 
the greatest pipe organs in the world. 
When it played, the earth trembled. 
Rival stores Takashimaya and Itoya 
attempted to match Mitsukoshi’s 
magnifi cence, but couldn’t.

Another large department store, 
Matsuya, stole a march on the oth-
ers. It displayed a Soviet Russian 
fi ghter biplane that appeared old 
fashioned compared to the sleek 
shining Japanese warplanes that 
often fl ew over Tokyo. The Russian 
plane, suspended on wires in the 
department store’s central hall, was 
punctured by dozens of red wooden 
shafts showing where bullets from 
Japanese fi ghters had brought it 
down during the “Manchurian Inci-
dent.” 

As residents of Tokyo we were 
much aware of planes that fl ew fre-
quently over Meguro, our part of the 
city. It was long before international 
fl ights of any kind were permitted 
to fl y to Japan, so planes seen were 
always Japanese. On one occasion 
I stood in our front yard watching 
more than a thousand planes—
two- and four-engine bombers, 
transports, huge fl ying boats (the 
size of our Pan American Clippers) 
and fi ghters—pass overhead in a 
stupendous armada in celebration 
of the Emperor’s birthday. Several 
years later at college in the U.S. I 
listened to others say how impover-
ished the Japanese air arm was, how 
Japanese men were constitutionally 
incapable of being good pilots, and 
how the Japanese Air Force would 
be eliminated in a matter of days 
if we went to war. I had diffi culty 
explaining what I had seen. No one 
believed me anyway.

The Russian plane trophy, offi -
cial reports, rumors, sanitized news-
papers, and censored newsreels 
were all we knew of the confl ict 
that was raging between Japan and 
the Soviet Union along the border 
between China, Russia, and the arti-
fi cially created state of Manchukuo 
(its “emperor,” Henry Pu-Yi, had 
been installed as a puppet by the 
Japanese occupiers). Battles were 
passed off as “incidents,” but in 
fact the Manchurian Incident was a 
very real, although restricted war the 
West heard little about. Everything 
we learned at the time told of stun-

ning Japanese victories, with news-
reels showing lines of Red Army 
prisoners of war trudging over the 
bleak tundra. We did not know until 
many years later that Soviet troops 
with their Mongolian allies had dealt 
such crushing blows to the huge 
Japanese Kwantung Army, includ-
ing the destruction of an entire 
division, that its generals sued for 
a cease-fi re, although there was no 
surrender, and the situation returned 
to an uneasy status quo. (More of 
this in a future column.)

How did we get around? Buses 
were convenient, but better by far 
were the super-efficient electric 
trains running at short, precise inter-
vals in a web of routes throughout 
the city and to nearby Yokohama. 
Taxi drivers knew Tokyo better 
than anyone, and the fare was ridicu-
lously cheap—you bargained ahead 
of time and never tipped. A long 
learning process must have been 
involved, because most streets had 
no names and houses were num-
bered according to the date they 
were built. Our house, No. 1985 on 
an unnamed street in a multi-block 
division, was boxed in by houses 
with completely unrelated numbers. 
I don’t remember a taxi driver ever 
failing to fi nd our gate. It was a mys-
terious ability I never understood.

I relied heavily on my bicycle. 
Japanese bikes in the 1930s were 
of the European design with hand 
brakes, an enclosed chain guard, 
variable speed controls, comfort-
able leather seat, hand warmers for 
the handlebars, and brake levers, 
and a generator powered headlight. 
They were well built and superior to 
the cumbersome American coaster 
brake design. Every bike had to be 
inspected, licensed and registered; 
an elongated license plate affi xed 
vertically to my bike’s rear fender 
consisted of Japanese numerals, not 
Arabic ones. 

We boys explored farther a-fi eld 
with bikes than our parents could 
with taxis or chauffeured cars that 
were rented, almost never owned. 
We got away with mischief that Jap-
anese would never dare attempt and 
explored places no adult Westerner 

would dream of going. It was very 
educational and rather risky.

Tokyo offered much to see, 
learn and enjoy. I watched kendo 
(fencing with bamboo staves), 
kyudo (archery with huge bows), 
and ju-jitsu, or judo—in practice and 
competition. Occasional attempts 
to try these arts met with repeated 
disaster: I was knocked silly by the 
bamboo “swords,” thrown with 
abandon in elementary judo, and 
could not pull strings of the massive 
bows more than a few inches. 

During an international com-
petition held on our American 
School’s athletic fi eld, visiting Amer-
ican archers under the leadership of 
famed Howard Hill (“The World’s 
Greatest Archer”) suffered a sober-
ing defeat at the hands of Japan’s 
best. I watched Hill take aim, pause, 
and shoot—admittedly he was great. 
Then a Japanese archer would stand, 
arms bared, raise his towering, asym-
metrical bow, draw fully, aim and 
remain rock-steady while his inner 
spirit calmed and grew peaceful, for 
only then would a good shot take 
fl ight. How kyudo masters managed 
to hold a fully drawn Japanese bow’s 
enormous pressure—it seemed like 
minutes—before release, I’ve never 
understood. 

Life in Japan for an acclima-
tized American schoolboy little 
affected by international events was 
never boring. At the local level we 
almost daily visited a tiny stationery 
store next to the American School 
in Japan where the shopkeeper, 
a friendly middle-aged woman, 
kept all kinds of inexpensive treats, 
gadgets, and supplies selected to 
appeal to her unusual foreign clien-
tele. Amazing stuff. I have several 
unique little devices stashed in a desk 
drawer, still useful after 75 years. 

National holidays were cel-
ebrated according to Japanese 
custom. New Year’s, for example, 
brought hanetsuki, a game using 
broad wooden bats and a feathered 
ball in a Japanese version of bat-
tledore and shuttlecock (resembled 
badminton). The bats, or racquets, 

Tokyo Imp erial U niversity’s Misaki M arine Biolog ical 
Station on the shore of Sagami Wan (Bay) as it appeared 
in 1938. Bill Amos had the use of a second floor lab (light 
colored windows to th e left of th e central tower). I t was 
from here that he watched Japanese naval vessels in the 
bay.

Spring in a Hot Spring,” by 20th Century woodblock artist 
Hiroshi Yoshida.

>> Page 16
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Railroad Street
Above Union Bank

3rd Floor
St. Johnsbury Ballet Studio

Weekly classes Sept.-June
For more information and 

to register, call Liliana 
(802) 684-3420

* NEW group for 
5-11 year olds

* Ongoing adult group

Liliana Cubero Fernandez, Director

North Haverhill Fairgrounds, North Haverhill, NH

8th ANNUAL Sponsored by the
Cohase Chamber

of Commerce

For more information call the Cohase

Chamber of Commerce at 802-757-2549
or visit www.wholehogfestival.com 

Sorry, no
alchohol on
fairgrounds

FEATURING

4:30 MS. PIGGIE CONTEST

KIDS GAMES &  FACEPAINTING

CRAFTS • TASTY FOOD

CHAMBER SHOWCASE RAFFLE

BACKYARD BBQ CONTEST

TICKETS $12
(12 and under free) $10 pre-sale Available at:

Blackmount Equipment & Windy Ridge Orchard in N. Haverhill 
Colatina Exit, Bradford Merchant’s Bank 

Laconia Savings Bank (Woodsville)
All branches of the Wells River Savings Bank

All branches of the Woodsville Guaranty Savings Bank

GREAT L IVE  MUSIC! !
Blues, Rhythm & Blues,

Country, 60’s & 70’s

12:15 - Nobby Reed Project

2:15 - Dr. Burma

5:00 - Odell Walker Band 

COMPETITION
10:30 to apprx. 3:45

PEOPLE’S CHOICE
JUDGING & SAMPLING
apprx. 1 pm

Sunday, August 8th noon - 7 pm (Gate opens at 11 am)

WHOLE HOG 
BBQ CONTEST

GREAT BBQ!!
The only Memphis
Barbecue Network 

sanctioned BBQ
Competition in the

Northeast!

           

“Your Clear Choice in Auto Glass Replacement”

Windshield World
“We Come to You”
wFREE COURTESY CAR OR MOBILE SERVICE
wINSURANCE APPROVED FOR DIRECT BILLING
wWRITTEN WARRANTY
wORIGINAL EQUIPMENT SAFETY GLASS
wLOCALLY OWNED & OPERATED
BARRE 479-0666
HARDWICK 472-5554
WHITE RIVER JCT. 295-9903
NEWPORT 334-1348
GORHAM, NH 752-1414

DIAL TOLL FREE

800-639-0666
“PROMPT FRIENDLY SERVICE”

ST. JOHNSBURY
371 Memorial Drive w 748-3310

Stuart V. Corso, D.M.D.
nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

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

PO Box 230 • 31 Mountain View Drive
Danville, VT 05828

(802) 684-1133
www.danvilledentalgroup.com

VERMONT
LIQUOR 
OUTLET
in the heart of

DANVILLE
Great Selection of Scotch

684-9797
Monday - Saturday 10-6

Sunday 10-4

email: diamondh@charter.net

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..........................$25.48
Kerosene.......................$28.77
Propane.........................$40.40
Natural Gas...................$19.25
Coal...............................$19.79
Electricity......................$41.35
GEOTHERMAL.............$10.34
Wood (green)................$14.39
Pellets........................... $19.59
* Comparisons per million BTUs by VT 

DPS April 2010

were colorfully decorated with classi-
cal scenes and the resounding “click-
clack” of the hard little feather-tailed 
ball against the wooden bats was 
heard everywhere.

A kori-mizu shop stood on 
the other side of the school. Trans-
lated as “ice water,” the refreshing 
concoction is known in Hawai’i as 
“shave-ice.” We didn’t have access 
to ice cream very often in Tokyo, 
so the shop offering kori-mizu was 
a welcome attraction. A paper cup 
was held under the machine’s ori-
fice until a towering pile of ice flakes 
filled it to capacity, after which sweet, 
colorful syrup was poured over the 
mound. Like it? I have a small shave-
ice machine right here in Vermont 
that once in a while is brought out 
to delight visiting youngsters.

Certain discoveries during city-
wide peregrinations stand out. I 
prowled the famed Kanda used 
book district hoping to discover 
a treasure, as one of my American 
teachers had: he picked up a verified 
first edition of Bunyon’s Pilgrim’s 
Progress for approximately $35. I 
found and still have an early Japa-
nese translation of Darwin’s Origin 
of Species that I once was able to 
read with minimal help from a dic-
tionary. 

My greatest discovery—and 

greatest mistake—was not buying 
a 17th Century kenbikyo (“micro-
scope”) known as a flea glass. It 
probably had been brought into 
the country centuries earlier by 
Dutch traders who, as the first for-
eigners allowed in Japan, had been 
restricted to one small spot near 
Nagasaki in southern Honshu. I 
was interested in microscopes, but 
thought this too simple a thing, with 
its polished wooden barrel, ivory 
and brass fittings, and a set of inter-
changeable low power lenses. The 
shopkeeper asked ¥15, or $5 U.S. 
at the 1936 exchange rate. Bargain-
ing would have been possible, but 
it still seemed too expensive. I had 
chrome, enamel, sturdy metal and 
high-power lenses in mind, not a 
wooden and ivory antique.

I’ve been kicking myself ever 
since.

Japan was a great place for a 
budding biologist. Nature education 
and biological science were integral 
to both the traditional nature-ori-
ented society and scientific advance-
ment. During my last two years 
at the American School I was for-
tunate in being invited to study at 
Tokyo Imperial University’s Misaki 
Marine Biological Laboratory near 
the coastal village of Aburatsubo on 
a point separating Tokyo Bay and 
Sagami-wan (Sagami Bay is where 
the Emperor had his vacation retreat 

at Hayama and where the 1945 sur-
render took place on the USS Mis-
souri). 

Dr. Megumi Eri, director of the 
laboratory, became one of the most 
influential men in my life by guiding 
me into studies I pursued elsewhere 
off and on for almost fifty years.

My first day could have ended 
badly. Dr. Eri placed me in an 
empty lab overlooking the sea. The 
huge naval base of Yokosuka was 
nearby. Foreigners were not allowed 
near the base and anyone, Japanese 
citizens included, attempting to 
take photographs in the region or 
of naval vessels was in jeopardy of 
immediate arrest. 

As an experienced microsco-
pist, I immediately checked out the 
research instrument he made avail-
able to me. Its optics were complex, 
so all I’ll say is that while adjusting the 
substage condenser, selecting objec-
tives and oculars, and experimenting 
with the unfamiliar instrument, I was 
astonished by what I saw looking 
through the microscope’s battery 
of lenses. Against everything I knew 
about microscope optics, when the 
condenser was racked down and 
certain lenses were selected, and I 
adjusted the substage mirror just so, 
the view I got was not high magni-
fication of a extremely small object, 
but an upside-down telescopic view 
of rocks and trees along the shore. 

Redirecting the mirror so the 
view included the bay’s oppo-
site shore, several large naval ves-
sels in the channel jumped into 
view. The image was so clear, so 
detailed I could make out features 
of armament and individual sailors 
working on deck. I already had expe-
rience taking photographs through a 
microscope and could have done so 

easily, but prudently had no camera 
with me on this trip. 

I quickly changed the micro-
scope back to its normal function. 
(None of my later microscopes 
could be made to do this trick.) 
Without telling anyone what I’d 
seen, I asked Dr. Eri what would 
happen to anyone caught taking 
photographs of naval ships in the 
bay. What he said was alarming. 

Later, as a Naval Intelligence 
officer in WWII, I knew how vital 
Sagami Bay and Tokyo Bay’s nearby 
Yokosuka Naval Base were to the 
Imperial Japanese Navy, and mar-
veled at the chance for a coup I had 
once had.

The first night in Aburatsubo 
I was lodged in the town’s only 
inn hoping to sleep under a quilted 
futon on a straw tatami floor, eating 
meals of soba and oyako donburi. 
This was not to be. The innkeeper 
insisted I occupy the single “foreign” 
room on the second floor.

It was the one room kept for 
American and European visitors 
to the lab, equipped only as a 1930s 
rural Japanese innkeeper imagined a 
Western room should be. There was 
a round table covered by green felt 
that hung to the floor, with a sturdy 
oak lamp bolted to the center. The 
square heavy chairs were instru-
ments of torture, seemingly fixed 
in place. Rather than delicate slid-
ing paper shoji as in the rest of the 
inn, the window consisted of heavy 
pebbled glass sash, nearly opaque 
and closed tight. 

What passed for a bed was 
a massive wooden contraption 
that at first looked comfortable, 
but proved to be a frame covered 
with a single thin futon supported 
by widely spaced wooden slats. It 

was a mismatch for any possible 
configuration of human anatomy. 
It was also dangerous, because 
the slats kept falling out. Minimiz-
ing risk, I spread the futon on the 
bristly “foreign” carpet and slept 
fitfully.

A delicious Japanese dinner 
had been enjoyed at Dr. Eri’s 
house the evening before, but 
breakfast was served in my hotel 
room. I would have ordered rice, 
fish, and pickled daikon (winter 
radish), but had no chance before 
a “foreign” breakfast arrived. It 
consisted of board-stiff bread 
probably discovered earlier in 
a neighboring town, and what I 
guessed was meant to be butter 
(not eaten much by Japanese in 
those days). Eggs, I supposed, 
were under an inverted bowl. 

I lifted the bowl to instant 
nausea. Not only was their fresh-
ness long gone, the eggs were 
lightly speckled green with some-
thing unpleasant. There was 
urgent need of getting rid of the 
foul mess. The only places with 
plumbing, the ofuro (bath) and 
benjo (toilet), were down the hall 
and other guests, all Japanese, 
were stirring. I grabbed the plate, 
dashed to the pebbled window, 
yanked open the heavy sliding 
frame, and dumped the corrup-
tion outside.

Erupting out of Dante’s 
Inferno, demons from Hell 
screamed their fury. Aghast, I 
looked down. There, just below 
my window, was a large cage 
filled with Japanese macaques—
red-faced monkeys whose faces 
were now an apoplectic scarlet. 
They raged, they screamed, they 
swore as they slammed about the 
cage, flinging glutinous strands of 
rotten egg from their heads and 
bodies. More egg dripped from 
the wire mesh. 

The window faced a small 
courtyard. Every shoji screen slid 
back and every window framed a 
startled Japanese who looked at 
the unfolding scene with aston-
ishment.

I fled down the hill to the lab-
oratory and its cool rooms reso-
nant with seawater trickling into 
aquaria. Food held no appeal. 
Later Dr. Eri soothed the puzzled 
innkeeper who offered excellent 
Japanese fare the rest of my stay.

Adventures of every kind, 
great and small—those happy 
years—remain in fond memory.

>> Page 15
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When you think insurance...

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

DANVILLE SERVICE CENTER
Route 2, Danville Village  684-3481

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

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

Ask Us About Tires

SATURDAY, AUG.14, 4-6 pm

By Donation

North Danville
Pie Eating Contest 2010
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Danville 
United 

Methodist 
Church

On the Green, Danville, VermontSteve Cobb, organist

CH CH
WHAT’S MISSING...UR
Volunteers Needed to work the church tent during Danville 
Fair. Contact Cher at 684-2528
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 informa-
tion call Dave at 684-3896

We Like to Sing! Choir practice every Tuesday at 6:00 PM. All welcome. Third 
Tuesdays join us at St. J Rehab. Call Toby at 684-3666

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

Community Guitar Class every other Tuesday at 5:00 PM  Free. Call Buddy for 
info 684-2569

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.

Ten culinary adventur-
ers ‘feasted’ on a Danish 

Klode bord as the second in the 
Pope Memorial Library’s Din-
ner and a Foodie Movie series, 
Babette’s Feast, took place at the 
Mills camp on Joe’s Pond July 10.   
The chef/hostess Henretta Splain 
and sous chef Susan Tallman were 
challenged by the remarkable din-

ner portrayed in the movie, and 
wisely opted to present a menu 
of Scandinavian flavors rather 
than attempt to recreate Babette’s 
extraordinary banquet.

The movie, about love, sac-
rifice, duty, and gratitude takes 
place in a small, desolate village 
on the western coast of Jutland 
during the 19th century.    Two 

pious spinster sisters strive to 
keep their small community faith-
ful to their dead father’s austere 
teachings.  Into this barren land-
scape arrives Babette, a mysterious 
refugee from a bloody counter-
revolution going on in France 
who is welcomed into the sisters’ 
home, given a job and safe haven.  
Babette, after many years, wins 
10,000 francs in a lottery and to 
mark the minister’s 100th birthday 
she convinces the sisters and con-
gregants to try a truly outrageous 
French meal to mark the occasion.  
Not wanting to be impolite they 
accept but agree among them-
selves not to enjoy the meal so as 
not to threaten their eternal souls.   
One guest among them, a general, 
is stunned by the quality of the 
meal and cannot understand how 
his fellow guests can stay mute 
about such a remarkable feast.  
As the meal progresses Babette’s 
extraordinary gift breaks down 
their distrust and superstitions as 
an almost “mystical redemption 
of the human spirit settles over 
the table”.

While this feast may not have 
been a “mystical redemption”, the 
library’s guests were able to delight 
in not only the beautiful setting on 
Joe’s pond, but also in the epicu-
rean creations presented at table. 
The evening was fine and the 
food was delectable, starting with 
the shrimp cocktail with dill and 
mint, gravalox, and curried pick-

led herring and green apple salad.  
While, perhaps not as decadent 
as Babette’s “Potage a la Tortue 
“and “Blini Demidoff au Caviar”, 
there were no complaints from 
the diners.   Henretta and Susan 
went on to present a main course 
of  vodka marinated sliced 
sirloin roast along with pork 
meatballs stuffed with prunes 
accompanied by a smorgasbord 
of fresh asparagus cucumber 
salad, wheat berry and pearl 
barley salad, fresh corn basil 
salad . Unlike Babette’s guests, 
those at table were vocal in 
their appreciation of the tender-
ness of the three day 100 proof 
vodka marinated roast and the 
flavorful meatballs.  It may not 
have been the heroine’s famed 
“Caille en Sarcophage avec 
Sauce Perigourdine”, “La Salad” 
and “fromages with papaya, figs, 
grapes and pineapple” but it ran 

a close second!  To match the 
original “Savarin au rhum avec 
des Figues et Fruit Glacess”, 
a lemon square with gin syrup 
blueberries, peaches marinated 
in Grand Marnier and berry tart 
received high praise.   

The Library is in the pro-
cess of scheduling a Dinner 
and Foodie movie for Septem-
ber and October and tenta-
tively August.  Check the library 
for further details.  Inquires 
to attend future Dinner and a 
Foodie Movies may be made at 
the Pope Memorial Library 684- 
2256, Susan Tallman at 684-3836 
or Henretta Splain at 563-2478.

If you would like to host a 
dinner and foodie movie, the 
selections, sample menus and 
instructions are available at the 
Pope Memorial Library.  Again, 
please direct inquires to the 
above mentioned people.

A ‘feast’ on the pond

Offering 20+ Rides!

�
Flying Pages
Internationally Known

� White Tigers
Nationally Known

EACH PERFORMING 
3X DAILY

Advanced Tickets available at: Dad’s 4 By in St. Johnsbury and Northeast Collectables & Agway in Lyndonville

4-H Exhibits
Cattle/Sheep/Poultry/Aquarium 

Floral Hall and Craft Exhibits
Maple Display

Alpaca Demonstrations
Kirby Quilters Country Store
Antique Demo and Display
Children's Freedom Train

Stephen Richard Lindholm
Halfinger’s Horses

Wednesday, 25th
• Children’s Day
• 4x4 Pull at 6 p.m.

Thursday, 26th
• Honor Our Troops Day

Caledonia County active and deployed 
troops and immediate families admitted 
FREE with military ID

• Half-Pipe Competition 7:30 p.m.

Friday, 27th
• Modified Truck Pull 

(1200hp engines) 6:30 p.m.
• Horse Pull (3300 lbs.) 7:30 p.m.

Saturday, 28th
• Family Day
• Kiss Tribute 7:30 p.m.
• Back In Black Tribute - AC/DC 8:00 p.m.

Sunday, 29th
• Demo Derby Qualifying Heats 1:00 p.m.
• Demo Finals 7:00 p.m.



DANVILLE

Friday Evening, Aug. 6 & Saturday, Aug. 7, 2010

80th
Annual

COMMUNITY FAIR
Sponsored by:
Danville Chamber of Commerce

Capitol City Auto Mart
Dead River Co.
Capitol City Kia
Begin Realty
Danville Service Station

Sponsored by:
Bentley’s Bakery and Café

Creamery Restaurant
Goodfellas Restaurant and Tavern

Larrabee’s Building Supply
Marty’s 1st Stop

Sawyer-Ritchie Agency
Sugar Ridge RV Village & Campground

10AM Children’s Parade
10AM Craft Sale & Floral Hall
11AM Grand Street Parade
Noon Maple Leaf Seven
Noon Live Auction
1PM Bingo
1PM Horse Pulling
3PM White Rose
5:30PM Barbeque
7PM Bel Aires
9PM Prize Drawings on the Bandstand

Fair Day Events

Sponsored by:
Calkins Portable Toilets
Casella of Vermont
C.G. Electric, Inc.
Dave Welch Trucking
North Star Monthly
Passumpsic Savings Bank
Union Bank
Wells River Chevrolet

Pony Pull Friday
6PM 1800 lb
8PM Free-For-All

Horse Pull Saturday
1PM 3300 lb Class
3PM Free-For-All

Honoring our Sister City to the North

Danville, Quebec ~ 150th Anniversary

Buy a $2.00
tag to support the
fair for a chance on

drawings for
$250 & $100 cash prizes!

Drawings held at
9 PM Saturday.

Your ticket must be
present to win!

CASTLEROCK
SHOWS

Sponsored by
Quality
Suzuki

Great
Food!Rides!

Games!

Friday Night
Dance on The Green
Featuring NOMAD

thru 11:00 pm

Buy a

bracelet and

ride the rides

Fri. Evening

5-9 PM

Sat. Afternoon

1-5 PM

TrophiesCash PrizesRibbons

Celebrating
Danville’s Pioneers

Sponsored by:
Crosstown Motors
Littleton Chevrolet
Maple Hill Horse Farm
Marty’s 1st Stop
New England List Services
Twin State Ford
Country Styles, Rowell Brothers Ford, G & C Fox

Farewell to
BEST OF FRIENDS

Thanks for your
many years

of music on the Green!

Poster:Layout 1 7/13/10  1:57 PM  Page 1
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1410	RT2	WEST	l	WEST	DANVILLE,	VT	05873
MON-FRI	7-5,	SAT	8-1	l	(802)	684-3622	l	FAX	(802)	684-3697

BUILDING
SUPPLY

Enhance the beauty of wood and protect it 
for years. All you need is Olympic. 

America’s most trusted brand since 1938.

Summer 
Projects
are easier 
with...

Stars&Stripes

On Saturday, July 17, the 30th Annual Stars & Stripes 

Festival took to the streets of Lyndonville. This 

wonderful event celebrates community with music, 

a parade, vendors and crafters sponsored by the 

Lyndon Area Chamber of Commerce. Clockwise 

from above: a 1951 Chevy and modified Volkswagon; 

Grand Marshal Jodi Wheeler representing H.O.P.E. 

(Helping Other People Everyday); Members of the 

St. Johnsbury Band; Upright Steeple Society; and 
Supporting Local Farms.

Photos by Donna Garfi eld

CALL TODAY

748-9858

Have fun at the fairs...
but, to avoid costly repairs,
don’t forget to have your 
septic system 
pumped.

Karmê Chöling • 369 Patneaude Lane • Barnet, Vermont 05821 • (802) 633-2384 • www.karmecholing.org

This event is FREE
and open to the public
For more information visit
www.karmecholing.org 
or call us at (802) 633-2384

Join us for picnic lunch on the lawn, live music, 
walks and tours of the house and grounds, arts 
demonstrations and more.

Please bring your family, friends, employees - 
everyone is welcome. We are located on 
Patneaude Lane, just a half mile west (toward 
Peacham) of I-91 at exit 18. 

We hope that you will join us as we celebrate and 
look forward to a productive future as your 
neighbor in the Northeast Kingdom.  If you 
haven’t visited us before, please drop by and get 
acquainted.

You are cordially invited
to  join us for our

40th Anniversary Celebration
Saturday, September 11, 2010

10am - 6pm

KARMÊ CHÖLING
40 Years in the Neighborhood
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Follow the Money

‘appomattoX’
By raCheL SieGeL

It is a small room, in an ordinary house, in a grace-
ful place of runs and pastures. There are two 
desks and two chairs. Behind the house there is a 
smokehouse, a root cellar, a summer kitchen, and 
a slave cabin. 

Slavery is the private owner-
ship of labor. Slavery allows a 
producer to ownand thus to 
monopolize and guaranteeits 
supply of a critical resource, keep-
ing labor from its competitors. 
For millennia, this was a com-
mon practice throughout the 
known world and across cultures. 
The predominant economic pur-
suit was agriculture, and that was 
labor intensive. The more labor, 
the more harvest produced, and 
the wealthier and better protected 
the producer. It was only with 
the advent of a market-based 
economy, the idea that a market 
most effi ciently decides the use 
of resources and that it should be 
extended to a labor market, that 
slavery began its fi nal decline. 

Slavery became impractical 
and noncompetitive because, 
unlike other resources such as 
commodities or capital, “labor” 
is human beings who react to 
incentives, as proven by the profi t 
motive in the labor market as in 
any other market. 

The cost of slave labor, after 
the initial purchase, is the cost of 
maintaining productivity by pro-
viding sustenance for the slave 
who will otherwise become worth 
less if its physical condition dete-
riorates. Not only will it become 
less productive as a resource, but 
its value as a marketable asset will 
decrease. The owner has an incen-
tive to increase or at least maintain 
the slave’s value and productivity, 
and its cost. 

On the other hand, the slave 
has an incentive to do as little 
labor as possible, as its compen-
sation is unrelated to productivity 
and, in any case, is not its own. So 
the cost of slave labor is likely to 
be higher while the benefi t is likely 
to be lower for the slave owner.

In a free labor market, an 
employer’s incentive is to pay as 
little as possible, which is possible 
given that there are many oth-
ers vying for the job, while the 
employee’s incentive is to make 
him- or herself as valuable as pos-
sible by increasing productivity. 
So the cost of “free market” labor 
is likely to be lower and the ben-
efi t higher for the employer, who 
can then become a more effi cient 
and competitive producer, mak-
ing the economy more competi-
tive and productive. 

The economic irony of slav-
ery was not apparent, however, 
until market effi ciencies became 
evident and were widely applied 
to labor. This coincided with a 
basic lesson of mechanization 
and the industrialization that fol-

lowed, that is, that profi t margins 
could be increased enormously 
with economies of scale, and that 
such economies could be created 
by shifting costs that were vari-
able, or hired by the output, to 
costs that were fi xed, or indepen-
dent of output. That usually hap-
pened only with an investment 
in large assets, such as a machine 
or a factoryor a slavethat 
is owned regardless of output. 
Those economies can be real-
ized if the volume of production 
is increased enough to offset the 
investment. 

But human productivity by 
itself cannot be increased, except 
with the use of tools, like machin-
ery. So investing in slaves did not 
increase the volume of produc-
tion enough to enable economies 
of scale, and the skewed incen-
tives of slavery outweighed the 
fact that it made labor a fi xed cost.

Owning a labor force also 
gave slave owners less fl exibility in 
optimizing their work force. The 
strategy of monopolizing labor 
backfi red in economies where 
labor was plentiful, and competi-
tion for jobs could have increased 
its quality. Instead, slave owners 
were stuck with laborers that had 
no incentive to improve produc-
tivity or value, and less fl exibility 
in exchanging them.

Of course, there were ¾ and 
are ¾ moral arguments against 
slavery. And although market-
based economies dominate the 
global economy, there are econo-
mies and markets where it still is 
practiced. But for the most part 
it is seen as an anachronism of a 
more primitive time, embraced 
before the enlightenmentor 
at least the profi tsof modern 
capitalism.

Most countries outlawed the 
slave trade and then slave own-
ership, and most slave owners 
did the math, eventually, but we 
went to war among ourselves to 
decide whether all laborers were 
entitled to profi tat whatever 
market equilibrium pricefrom 
selling labor. The war did not end 
either the argument or the exploi-
tation of human capital. But after 
the long and wounding struggle, 
we indeed affirmed, however 
reluctantly, the inalienable right to 
profi t from work, and in doing so, 
expanded the ideas of life, liberty, 
and property. 

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

HOSPITAL DRIVE, ST. JOHNSBURY | 802 748-8141 | WWW.NVRH.ORG 

Control. It feels good!
NVRH’s Diabetes Self-Manage-
ment Team wants people with 
diabetes to stay healthy. Being 
involved in your treatment is an 
important step.

Think Awareness, Education, 
and Prevention. 

Early diabetes detection and 
careful management delays long 
term complications. Don’t ignore 
symptoms or regular check-ups — 
your body will thank you.

For more information call 
802 748-7433.

NVRH’s Diabetes Self-Management Team 
Nicole Stevens (standing), Diabetes Nurse 
Educator; Ginny Flanders (seated, left), 
Certifi ed Diabetes Educator; and Erica Owen, 
Diabetes Nurse Educator

Manage your diabetes, 
don’t let  it manage you.

T H E  D I A B E T E S  S E L F - M A N A G E  M E N T  T E A M  A T  N V R H

 N.E.K.’s Full-Service Bicycle & Outdoor Store

SantaCruzbicycles.com

(802) 626-3215
Route 114
East Burke, Vermont

OPEN
7 DAYS
A WEEK

KINGDOM TRAILS ARE NOW OPEN

Check out the new           and            clothing!
Authorized                   Dealer

Personal, Quality Service On All Makes & Models Of Bikes
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Building & Remodeling
Painting & Wallpapering

JAMES F. EMMONS
CONSTRUCTION

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

DADS 4 BY
TOOL & SUPPLY

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

Prebuy or Order Now
For This Winter

Premium Maine

Wood
Pellets
$22995

Per Ton

80% Hardwood/20% Pine

Premium Maine

Wood
Pellets
$22995

Per Ton

80% Hardwood/20% Pine

BioBricks $23995
Per Ton

BY VIRGINIA DOWNS            

Driving past the Danville Restaurant and Inn 
on one of our hot July days revived a warm 
memory from back in the 1980s, when I met 

one of the most unusual human beings I can recall.
There was a gathering of 

friends in Peacham and with 
them a priest, unknown to me, 
who seemed to be the center of 
attention for everybody there. 
“You’ve never met Father 
Bruder?” asked one with a look 
of disbelief. “It’s about time you 
did, and you should talk to him 
about his life. He’ll be the best 
interview you ever did.”

And so came about the most 
unusual visit I can remember in 
my many years of meeting and 
writing about people.

As I drove through Danville 
a week later and turned right 
after the restaurant, I began 
looking for the one-room cabin 
set in the woods. There it was, 
and at the top of the tiny build-
ing’s stairs came Father Jon, 
hardly looking clerical. He was 
dressed in dungarees and a plaid 
work shirt.

He led me into the tiny 
building that he had trans-

formed from what had once 
been the upper deck of a round 
barn in Calais. “I spent a week 
at the farm, ripped the roof off, 
and some guys helped me cut 
it in sections and haul it over 
here.”

When I expressed amaze-
ment at his accomplishment, he 
informed me that monk’s con-
sider working with their hands 
to be an important part of daily 
life.

More amazement! Nobody 
had told me that he was a monk. 
In 1948, he entered the Paulist 
order as a novitiate at a mon-
astery in Oak Ridge, New Jer-
sey. His older brother, Bob, had 
been with a Jesuit order for four 
years. He urged his younger 
brother to become a priest. By 
then, he had served in World 
War II as an Air Force navi-
gator with the 450th Bomber 
group in Italy, fl ying his 50 mis-
sions in four months, and had 

taken courses at the University 
of California in Los Angeles.

Father Jon grew up in a 
Catholic family in the town of 
Ironwood, Michigan. “I was 
a quiet kid at school,” he told 
me, “but clowned around all the 
time at home. The whole fam-
ily teased a lot.” I already had 
a glimmer of that, since he had 
asked me as I sat down at the 
counter that served as his din-
ner table, “What’ll it be – beer 
or scotch?” Then he grinned 
and handed me a cup of coffee 
with a doughnut.

He smiled as he shared that 
“two of the greatest years of my 
life were when I got permission 
to go to the Holy Family Her-
mitage in southern Ohio where 
I became a Camaldolese hermit. 
We worked hard in the garden, 
wore beards and lived in sepa-
rate cabins. I would sit below 
an overhanging roof drawing 
lessons out of everyday things.

During those years of quiet 
contemplation, he learned what 
he wanted to do with his life. 
First of all, he did not want to 
become a preacher. His desire 
was to live somewhere alone in 
the world but share with others 

his deep instinct that religion 
is a love affair with God that 
people need.”  

After the hermitage, his 
family convinced him to have 
a change and suggested he go 
to Vermont. He discovered 
Danville and was attracted to 
its natural beauty and friendly 
people.

Steve Cobb, owner of the 
popular Danville Restaurant, 
has never forgotten how kind 
and helpful Father Jon was to 
his dad when he was seriously 

ill, as well as to other elderly 
people in the community when 
they needed kind attention.

“I enjoyed him so much 
when he came into the res-
taurant,” Steve told me. “He 
always had something inter-
esting to tell me and had that 
great sense of humor. We miss 
him in town.”

Father Jon died in 2005 at 
the age of 80. He was buried in 
Danville Green Cemetery with 
military honors bestowed by 
the Army Air Guard.

A treasured memory of Danville’s own monk
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ENJOY A LIGHT LUNCH ON OUR DECK
Good Fella’s Sampler

Mushroom Caps, Shrimp, Potato Skins & Homemade Cheese Sticks

Philly Cheese Steak • Vermont Beef Burgers
Chicken Wings & More...

Hours: M, W-Sat 4-9, Sun. Lunch on the Deck 11:30-8
59 Parker Road, Danville VT • 684-4249

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.

Hours:
Sunday, 10 a.m. - 5 p.m.
Monday - Wednesday, 9 a.m. - 5 p.m.
Thursday, 9 a.m. - 8 p.m.
Fridays, 9 a.m. - 3 p.m.
CLOSED SATURDAYS - SHABBAT SHALOM!

• Men’s quality

work books,

athletic and

casual shoes

• Women’s

casual shoes 

• Children’s

athletics 

• Infant booties

Complete Children’s Department

Simon the Tanner

Merrell
New Balance,

Brooks
Asics

Georgia Boots

Chippewa Boots
Carolina Boots

Keen
Teva
Ugg

Naot
Birkenstock

Clarks
Rockport

And much, much more.
Located on

2 Main Street
Island Pond, VT
802.723.4452

Affordable shoes and clothing for the whole family. 

Full Bargain Basement!

The	North	Danville	Baptist	Church	
(ABc)

worship 9:30 a.m.
Fellowship	Hour 10:20 AM

Pastor: The rev. Bob Sargent
“Accessible to the physically and spiritually challenged.”

By Sharon Lakey, DireCtor 

Treasures are brought 
through the door of His-

torical House. They can be as 
simple as a manila folder note-
book, bound with masking tape. 
On the front is taped a postcard 
depicting the “Snow Roller at 
Greenbanks Hollow Bridge.”  
On the bottom right, written by 
hand, is the title: Poems By Ben 
Clifford. Alias Daniel Boone. The 
bookmaking is the handiwork 
of Shirley Langmaid of North 
Danville, who was thoughtful 
and careful enough to keep all 
the poems she received in the 
mail from local poet and neigh-
bor, Ben Clifford.

The poems are handwritten 
in strikingly beautiful penman-
ship. “Uncle Ben was a great 
penman,” said 94-year-old 
Ruth Drown from Danville. 
She has the photo of him 
and his three brothers sitting 
on her living room book-

case. Graciously, she allowed 
us to scan it for readers. She 
remembers him as a “quiet, 
gentle man.”

Here is a copy of the first 
poem in Shirley’s book.  

Second Childhood Thoughts

Old age is likened unto army life
You are only allowed one day 

at a time
 If fortune happens to favor you
You can consider that just fine

 I just wonder what to do 
at eighty

As I was never at that age before
 I suppose we should wiggle and 

twist around
To keep from falling down 

on the floor

 Somehow life seems so peculiar
After leaving eighty years behind

Why did we not create 
a perfect world

If we had not been so blind
With the dissatisfaction 

everywhere

Of conditions in this land
Why the young do not realize 

what God gave them
It is really hard to understand

Does anything amount 
to anything

That was manmade in the past 
As anything made by mankind

Was really not made to last

 Perhaps this reaps 
discouragement

In the young peoples’ minds today
As this idea of great illusion

Seems to have come here to stay

As this grave matter of education 
Is stressed each day more 

and more
Without a trace of common 

decency by some
It is a condition we should 

all deplore
 

Now in winding up this 
controversy

I have nothing more to say
 It seems the young have 

immense problems
To straighten out in the 

world today

Sometimes I call myself 
Daniel Boone

Often times just for fun
To revive that old time history

Of his coonskin cap and old long 
barreled gun

- By Daniel Boone

This article and poem is posted on the 
Danville Historical Society blog at 
http://danvillevthistorical.blogspot.com 

Ben Clifford, alias Daniel Boone, speaks again

The Sky Watcher
On summer days

I swim to the calm 
end of the pool,

Away from the jumpers 
and splashers,

Turn onto my back
And float between two skies;

The one miles above, 
churning with condensates, 
The other, a few feet below,
Ribboned with concentrates 

of sunlight 
Refracted by the lens of 

restless water.
The sky above plays out its 

slow dynamic.  
Great ships of cumulus, 

with sails
Gold edged in the sunlight
Leaning out of the wind,

Move majestically 
across the blue.

Shreds of cloud, torn off by 
the turmoil, 

Scud in the wake, 
trying to keep up.

On other days, 
As weather systems cross 

the Alleghenies
And form lee waves 

eastward over the Piedmont,
Parallel streets of cloud line 

up on the crests 
of cooler air.

Later in the day, 
As the forms dissipate into 

gauzy stratus 
And disappear, 
The swifts and 
swallows come 

To fly in the brief, 
white sky.

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

By Lynn A. Bonfi eld

In 1847 Henry Walker (1817-72), a farmer in Peacham, wrote to his 
friend, Leverett A. Hand (1817-1906), then living in Acton, Mas-
sachusetts. Letter writing at that time was the only means by which 

friends who lived apart could remain in touch. The letter opens with 
Henry reporting on his health, which may have been spurred on by 
questions in Lev’s original letter, unfortunately not located. He went on 
to address the health of the community and the success and failure of 
the crops–hay good, wheat poor–and then the haying schedule, usually 
begun around the Fourth of July. He gently teased Lev about grow-
ing soft and not working hard enough. Henry seems to have exagger-
ated the day laborer’s wages, for economist, Ernest L. Bogart, wrote in 
Peacham, The Story of a Vermont Hill Town (1948) that men hired 
to hay at mid-century earned $1.00 a day. Most letters from this period 
listed recent deaths, and Henry’s is no exception as he reported the death 
of Peacham’s former resident, John Mattocks, Vermont governor 1843-
44. This led him to politics, and Henry told of the upcoming election for 
town representative to the Vermont legislature. Prior to 1965 each town 
in the state sent a representative to Montpelier. In Peacham bitter fi ghts 
ensued among the Whigs, LocoFocos, and Liberty Party over controver-
sial topics such as extending slavery to new territories, liquor licensing, 
tariffs, and the creation of a national bank. Henry correctly predicted 
that Peacham would not elect a representative, for after eleven ballots at 
the town meeting in September, no candidate received a majority vote. 
Lev did return to Peacham to live for a time and then went off to Cali-
fornia in January 1850 with the fi rst organized company of men from 
the area going to the gold rush. He returned in the late summer of 1852 
and unfortunately had trusted a man in New York who robbed him of 
his purse of between $1100 and $1200. Henry remained interested in 
politics and in 1870 was elected town delegate to the state constitutional 
convention. 

The original of this letter is preserved in the Peacham Historical Association. Letters 
in this series are transcribed as written with no changes to spelling, punctuation, or 
capitalization. Brackets indicate information added by the editor.

Peacham Aug. 11. 1847

Friend Hand: 
I have to acknowledge the receipt of your letter & to say I was glad to get it even at so late a day–your 

appology I liked–just such an one as you could in conscience make for such a delay  
In regard to our health I am remaing much the same comfortable, but no better–the rest of us are well, 

except myself, who have got a very bad cold.  I’ve been troubled much this summer with sores in the fi rst 
place I had two under my right arm, before those left me I had one on the top of my left foot & then as much 
as 8 or 10 on my legs in succession–boils I suppose they were, but the[y] troubled me very much & hindered 
me about our work

It is quite healthy in this neighborwood now & has been with some exceptions through the summer C and 
Jane Pattridge have each been sick but have got better  Alberts boy is now sick, he went after the doct today  
Harmon [Hand, Leverett’s older brother] has got 2 days work to fi nish haying & Frank [Bailey, Leverett’s 
brother-in-law] 3 or 4.  The rest of us in this school dis’t have got done  We fi nished at home last Monday–
had 2 days work to fi nish on the Whitcher place–had a good day tuesday rained Wednesday & in the three 
following days we made out to fi nish doing what we could have done in one good hay day  Hay has come in 
well  Harmon & Frank never have cut so much–not room in their barns to put it  Corn is heavy, but back-
ward–wheat is the poorest that it has been for ten years–oats light & late–potatoes very slim–in short–poor 
crops except hay.  Feed very short in pasture–nothing plenty but grasshoppers–  There will not be half the 
wheat raised in this district there was last year

I am very sorry you’ve got to be so mean a man as you have proved yourself to be to Mr Chapin.  If 
you have got to be the man he represents you to be you had not better come back to Peacham, for we have 
mean men enough here now–or perhaps you had better come back among this churchgoing people & let us 
see if we cant reform you  I did not learn what particular vices you have inherited at Acton except glottony 
& laziness.  A man that eats like a “hog” should work like a “horse”  It seems that pretty much all the work 
you wanted to do was to feed yourself  What a pity!  I think you could done as well in Peacham this season as 
you’ll do at Acton, reckoning expenses of travel &c–wages have been very high here $1.25 per day in haying 
or $25 or 28 pr month  Harmon hired George Darling for $1[.]25 pr day–he worked 4 days & Harmon used 
him up so he did not do anything more for one week.  Abbot has been to worke for Harmon the last 4 days.

In regard to our election here the general opinion seems to be we shall not elect any man to represent 
the town this year, or if we do get one full as likely to be a LocoFoco as whig  the Locos had their caucus last 
night & put in nomination Mr Phineas Varnum  The Whigs will run [Hazen] Merrill–the abolitionist have not 
named their candidate yet they think there will be more third party votes this year than last

 You said “it was strange to think what changes have taken place in Peacham since you left”  Time is 
continually making changes in our midst by deaths, removals &c  Since your last letter from Peacham there 
has some changes taken place  Gov [John] Mattocks was buried last Monday  Dexter Wheeler buried a child 
last thursday–2 years old   Mattocks died with a billious trouble–sick for 3 weeks so was very willing to die Mr 
[David] Merrill in his sermon was very plain, he kept back no truth–he disguised no fact, but give a history of 
the character of the man  He said those present knew what his character had been for the last 30 years–he had 
had honor & riches–been liberal when it was for his interest to be so (& no man he sd knew better than he did 
when it was) enjoyed great worldly blessings but yet nothing but a severe calamity could bring him to repen-
tance &c &c &c  His estate is worth $80,000 which he gave equally to his 4 children–giving John & William 
theirs & Ned & Kate the interest in part of theirs–withholding the principal which is to go to their children

Mrs Skeeles & Sarah Ann think of starting for Winchendon tuesday & Wednesday.  Mrs Skeeles Mother 
is very feeble & the prospect is she will not live long

I think you had better come to Peacham this fall–this good old town of your nativity
Lyman Pattridge & Wife & Hellen have gone to Michigan 

Write soon
Henry Walker 

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

What a shame. You left your hearing 

aid at home. On purpose. Because wearing  

it in noisy environments just makes 

things worse. It magnifies music,  

amplifies chatter, and gives you a headache. 

You must not have the new iQ.  

The iQ is designed to enhance speech 

and diminish background commotion.  

So listening can be effortless,  

and going out can be fun again.

Introducing the new iQ–changing the way people hear conversations. 

Sleek, discreet design

* Sarampalis, A., Kalluri, S., Edwards, B., Hafter, E. (2009, October) Objective measures of listening effort:  
Effects of background noise and noise reduction. Journal of Speech, Language, and Hearing Research, 52, 1230-1240. © 2010 Starkey Laboratories, Inc. All Rights Reserved. 2010 Starkey Clinical Trial

NPAD1189-00-EE-ST-SL  5/10

High performance features  
are intended to:
•	Reduce	listening	effort	and	mental	 

fatigue in noisy environments*

•	Virtually	eliminate	whistling	or	buzzing

•	Let	you	talk	easily	on	the	phone

•	Provide	a	comfortable	fit,	 
designed for your ear

•	Suit	your	lifestyle	and	budget	with	a	 
variety of styles and technology levels
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Sandra Day, BC-HIS
Rebecca Armstrong
Isabelle Armstrong

David Toll, M.D.

Pediatrics
1394 Main Street

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

GOODRIDGE LUMBER, INC.

Bayley-Hazen Road • Route 14
Albany, Vermont

802-755-6298 
Superior Cedar Products & Services since 1974

White Cedar Log Homes & Log Siding
Rough and Finished White Cedar Lumber

Decking ● T+V Groove ● Shiplap ● Square Edge
Perma-Chink Products for Log Homes

www.goodridgelumber.com

White cedar logs, from 
Vermont’s Northeast 
Kingdom, are harvested 
by local loggers, 
landowners and truckers, 
brought to the Goodridge 
Lumber sawmill, and 
manufactured into white 
cedar products that are 
NATURALLY beautiful, 
NATURALLY resistant 
to decay and insects and 
are a NATURAL choice 
for both interior and 
exterior building projects.

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

  
Peacham Library

Monday, Wednesday, Fri-
day and Saturday

10 a.m. - Noon

Tuesday and Thursday
1 - 7 p.m.
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2284 Route 302
Wells River, Vermont

802-429-2120
Tues - Sat 5-9

Sun 11-8
Sunday Brunch 11-2

Private Function Room
Available for Reunions,
Rehearsal Dinners, etc.

PRIME RIB
AVAILABLE

EVERY NIGHT
• Seafood,
  Fresh Lobster 
  on the Weekends!
• Steaks
• Chicken
• Sandwiches
• Vegetarian Items
• Kid’s 
  Menu

 

Sunday
Brunch

  

two
for

$22
Bring This Ad In
for discount price

Not Valid on Holidays
Thru August 2010

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

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

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

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

Small or Large Projects
Reasonable Rates

Quality Workmanship

Serving Danville and the surrounding areas for 25 years.

Danville, VT • 802-684-3977 • Time available now!

Sanderson’s Wooden Bowls
Perfect for that Special Gift

Each Bowl is Hand-turned
from Native Vermont

Hardwood
www.vtbowls.com

Sam & Weeza Sanderson
2902 VT RT 114 East Burke, VT, (802) 626-9622

Come visit our showroom

GREEN MOUNTAIN BOOKS
Broad Street, lyndonville, VT

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

We have books 
of all kinds to
help you preserve 
the harvest...         
Canning • Pickling • Root Cellaring 
& So Much More!

www.greenmtnbooks.com

ing through clouds of mist upon 
our fi elds. But I can tell you it 
has not been noiseless, and we 
have strayed.  

Yesterday I was working 
those fi elds, and fretting over 
the amount of diesel fuel I was 
expending while crude oil boiled 
from the bowels of our planet 
and into the Gulf of Mexico. 
When we fi rst moved here we 
had actually deluded ourselves 
into thinking we might make 
hay using nothing but the power 
of horses some day. It’s a lovely 
thing and I’ve seen it done. It 
isn’t entirely silent but you can 
hear the birds singing and the 
wind in the trees, along with the 
creak of the harness, the swish 
of the hay, and the occasional 
snort of the horse. It also smells 
a lot better than exhaust fumes 
but, alas, it was not for us.  

We deluded ourselves in 
other ways, too, back then. We 
really thought we could leave 
the “madding crowd” entirely 
behind and live on this little 
island of our own. It would be 
some years before I-91 came 
through, and on moonlit nights 
when the air was still, it really 
was silent except for an occa-
sional owl. Now, on those 
nights, there is always the ban-
shee wail of big truck rubber 
on asphalt, even though the 
highway is miles away. It was 
the banshee that wailed of an 
impending death in the folklore 
of Ireland, and she greets me 

again when I walk up into the 
woods for the sunrise, hoping 
for nothing but bird song. 

Of course that same high-
way takes us away, took all of 
our children away, and as I roar 
up and down it, looking upon 
what is left of the Connecti-
cut Valley farms, I feel like I’m 
doing a drive-by shooting of 
both Gainsborough and Gray.  
Yet there is no escape; even the 
skies above real islands, isolated 
Pacifi c atolls, are criss-crossed 
by the vapor trails of high fl y-
ing aircraft while the sea slowly 
rises. And at night, the very 
stars that those islanders used 
to navigate by are intertwined 
by satellites cruising past, as 
though the cosmos itself has 
lost its bearings and come loose. 

It would be a mistake to 
think that all of the above is 
an aging romantic’s plea for a 
return to simpler times. When, 
in the days immediately fol-
lowing September 11th, 2001, 
commercial air traffi c pretty 
much ceased world wide, the 
planet’s overnight tempera-
ture went down by a fraction 
of a degree. Those vapor trails, 
which you can see, were hold-
ing the day’s heat, which you 
can’t see. Our noise is only 

part of the story, a symptom, 
and it is everywhere. 

When scientists enclosed 
people in an experimental 
soundproof chamber, they 
were maddened by the thump 
and whoosh of their own cir-
culation. The noise we make 
is part of being alive, and I 
confess that I love my trac-
tors and chain saws almost as 
much as I love my own fam-
ily. Such tools are what lifted 
mankind from the drudgery 
of survival so that the likes 
of Gray, Gainsborough, and I 
could write or paint, or pontif-
icate. But for each gain there 
is also a loss, to the peace of 
a sunrise or to the planet. I 
think of this while I walk my 
garden path in the morning, 
past the pond to the berry 
bushes while the mist rises.

Is it really Eden that we 
long for? Is there a part of 
us deep inside that knows 
we are taking another bite of 
the apple every time we turn 
the ignition on?  If so, then 
we need to put this nexus of 
science and religion in front 
of ourselves every day. The 
planet is our garden, nourish-
ing body and soul. We should 
take better care of it.

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 
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230 MAIN STREET • LYNDONVILLE
802-626-9859 • www.bournes.net

We have been a family-owned company since 1946!

Budget Plans
& Pre-Buys 

Are Now Available
Call for Details

It’s hard to think of WINTER when 
it’s 80°out... but, it IS coming.

From Aug. 11 through 
Sept. 28, the North-
east Kingdom Artisans 

Guild will host an exhibition 
of Curtis Hale’s work. The 
public is invited to an artist’s 
reception on Saturday, Aug. 
21 from 3 to 5 p.m.

Curtis Hale is originally 
from Saint Johnsbury.   He 
is fourth in a lineage of fam-
ily painters who work in 
landscape.   Hale paints with 
oils, working primarily from 
life.  While celebrating the 
environment, and painting 
as ritual, his work often cites 
the effects of civilization on 
the natural world.  His work 
is broadly painted, without 
excessive detail, and aims to 
establish a mood visually.     

Hale is one of ten Vermont 
artists awarded commissions 
through the Art of Action 
project.  This project is the 
inspiration of Lyman Orton, 
co-owner of the Vermont 
Country Store.  Orton donated 
$250,000 to the Vermont Arts 
Council to reward and moti-
vate  Vermont artists to look 
at the Vermont landscape and 
envision ways to preserve the 

working landscape, its beauty 
and its unique qualities.

For his part in the Art of 
Action project, Hale chose 
bridges, inspired by the real-
ization that about 1,200 of 
Vermont’s bridges are func-
tionally obsolete.  He says, 
“I think that most Vermont-
ers have a personal sense of 
self-reliance and innovation 
and embrace simplicity in our 
lives.  But much of this self-
image is based on imagery 
from the past -- the maple 
syrup can, the covered bridge 
. . . I feel Vermont strug-
gling to fi nd expressions of 
these traditional values in the 
modern age.  With carefully 
crafted paintings and draw-
ings of bridges and other 
infrastructure, I hope to affect 
Vermonters’ shared sense of 
historic pride and responsi-
bility and to inspire an ambi-
tious collective vision for the 
future.”

Hale returned to the 
Northeast Kingdom in 2003 
after extensive travel in the 
United States, Europe and 
Asia. At age  32  he has settled 
in Danville, Vermont.

Landscapes near and far
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Our Events Season Has Begun!
This month, join The Galaxy Bookshop in welcoming:

Zoe FitzGerald Carter - Imperfect Endings: 
A Daughter’s Tale of Life and Death

Tuesday, Aug. 3, 7 p.m.
A memoir of the year in which her mother - tired of living with Parkinson’s Disease 
- decided that she wanted to end her life, and that she wanted her three daughters to 

help her. Zoe FitzGerald Carter lives in northern California with her husband and two 
daughters. She and her family have summered in Greensboro for many years.

Leon Thompson - Not Too Aweful Bad
Tuesday, Aug. 17, 7 p.m.

Leon Thompson returns to The Galaxy Bookshop for a lively discussion about where to 
find the Real Vermont. His book, Not Too Awful Bad, is a humorous guide to travelling 

the state, given from the perspective of a native Vermonter.

  

View our full calendar of events and shop online at www.
galaxybookshop.com.

7 Mill Street, Hardwick, VT / 802-472-5533

The
Creamery

Restaurant

Dinner
Tues.-Sat. 5:00-closing

Pub
Opens at 3:00

(802) 684-3616
Closed Sundays & Mondays

Pub & Dinner 
Menu Available 

at 3 p.m.

137 Main St. 
Newport, VT, 05855

Mon - Wed 9-5
 Thurs 9-6 • Fri 9-8
Sat 9-5 • Sun 10-4

802-334-6720

New & Used Books • Topo Maps • Greeting Cards
Magazines • Special Orders on Books / CDs / DVDs

our cafe has a full espresso bar, teas, coffee & pastries.
we serve cold beverages, frozen lattes,

	iced	teas	&	coffees,	milk	shakes	and	Italian	soda.

Two Danvilles reconnect
Bus tour on July 3, 2010 to Danville, Quebec, fondly remembered
By Sharon Lakey, Director of the Danville Historical Society

I t was a somber morning as the tour bus to Danville, Quebec, loaded in the early morning of July 3, 2010. If one didn’t know already, it was whispered 
that Mary Prior, past President of the Danville Historical Society, had passed the evening before. She had been a part of the planning stages of the trip 
before Town Meeting, bringing out the archival photographs of the 1960 Twinning of the Towns event and talking it up excitedly. We rolled smoothly 

out of her beloved Danville right on time with passports, enhanced driver’s license, or birth certifi cates tucked away, ready for the border crossing into 
Canada. What would we fi nd in Danville, Quebec, our twin town that was now celebrating its 150th birthday?

With sunshine and green hills, more fl at-looking than 
around here, Danville, QC, presented itself nicely to us 
as our bus rolled through the outskirts, then through the 
center of town. People sitting in an outdoor cafe over cof-
fee must have wondered what a tour bus was doing in 
town. They looked at us quizzically. We were earlier than 
expected.

 The driver, equipped with GPS, knew to take us to the 
fairgrounds. A large, white tent was set up there, and small 
food booths circled a common area. The fairgrounds were 
adjacent to the English-speaking high school to which the 

driver parked us near the doors. There, a vigorous-looking 
older gentleman, nicely dressed, was standing to greet us. 
Paul Chouinard, new President of the Danville Historical 
Society was our tour guide, and he stepped off the bus to 
meet him. 

When the gentleman stepped onto the bus, he 
announced in French-accented English that he was Hertel 
Boisert, 84 years old, that had made the trip to Danville, 
VT, in 1960. He was the one, who with his wife and two 
children, had driven the wagon and team of horses from 
Danville, VT, to Danville, QC, in honor of the original set-

tlers who had taken that same trip in 1806. He told us he 
would be our guide until the Town Hall opened, located 
at a lovely lake and nature preserve near the high school. 
So began our day of fun in Danville, QC. 

The lake, which is named Burbank Pond, is large. Mr. 
Boisvert explained that it was originally a mill pond that 
has been turned into a nature preserve. It didn’t take long 
for some of our tour participants to fi nd some nature trails 
and take the opportunity to stretch their legs. Mr. Boisvert 
brought his book of memories with him and shared some 
of his Danville stories and photographs with us. He told us 
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that his wife, who kept a daily jour-
nal of their adventures in 1960, had 
passed, but her journal was now 
being made into a book. A baby 
raccoon, part of a rescue program, 
entertained us as well, by running 
after its handler.

 Soon, other dignitaries arrived, 
one in a tuxedo and bowler, and 
the town offices were opened. 
We were ushered into the council 
chambers where a woman in a long 
gown smiled and handed out small 
glasses of apple champagne while 
another dignitary gave us lapel pins 
with the Town’s insignia. A guest 
book on the table was presented 
for all to sign. Two of our group 
had been at the previous 1960 cel-
ebration: Alice McDonald Hafner 
and Dianne Smith Langmaid (six-
years-old at the time). Toby Balivet, 
as a boy, had also attended some 
events with his father, Hank, who 
was instrumental in the planning of 
the 1960 tour. The rest of us were 
first-time celebrants.

 The man in the tuxedo was the 
mayor of Danville, QC. We were 
to see more than one tuxedo dur-
ing the day. For the celebration, the 
town officials wore traditional garb, 
making them easy to spot. The 
mayor was French-speaking (fran-

cophone), so his speech of greeting 
was translated for us by an English-
speaking person (anglophone). In 
this case, Mr. Boisvert served the 
role. (We were to find simple kind-
nesses throughout the day, where 
communication was a collaborative 
effort between interested parties.) It 

was here that an exchange of flags 
took place: Danville, QC, gave us 
one of their town flags and Paul 
presented a Vermont flag to them.

 After the exchange, we were 
back on the bus with an anglo-
phone historian, who gave us run-
ning commentary about the town 
as we drove to the center green to 
a farmer’s market. It was a small 
market, much different than ours. 
The green is different, too, as it is 
more like a business center than 
our green. The vendors were inside 
a large brick, cooperatively owned, 
cafe. Some in our group sat for cof-

fee and French pastry, while others 
looked over pamphlets and other 
things that were offered there for 
sale. Paul met a man here, a local 
historian, who offered to take him 
to the cemetery to see the grave of 
Simeon Flint, a settler who arrived 
in 1806 from Vermont and was the 

first Governor of the new Danville, 
QC.

 Back at the school, the tour 
members went their own ways to 
view an historical exhibit, check out 
an ancestry computer tool if they 
had Canadian roots, and peruse the 
food offerings in the fairground 
area. Lunch was on our own and 
most partook of the fair food 
offered. Several tried poutine, a 
French fry item covered with gravy. 
Very filling, was the most common 

response for those who partook.
At 1:30, the parade was to 

begin. We lined our chairs along 
the route, and our own dignitar-
ies were whisked away to ride on 
one of the floats. It was a sunny 
route and we thoroughly enjoyed it 
-- cheering loudly as our Vermont 
flag passed, and later, as our Ver-
mont dignitaries rolled by: Toby 
Balivet, Town Attorney: Denise 
Briggs, Town Selectman; Jane 
Kitchel, Vermont State Senator; 
Alice Hafner, 1960 celebrant; 
Dorothy Larrabee, standing in 
for Kate Beattie, 1960 celebrant; 
and Paul Chouinard, President 
of the Danville Historical Soci-
ety. Ken Linsley, President of the 
Danville Chamber of Commerce, 
took photos throughout the day.

At 4:30, the group gath-
ered for the final event of the 
day in the big tent on the fair-
grounds. Here the celebration 
was brought to an end, with 
exchanges between the two Dan-
villes and good wishes given all 
around. Alice and Dorothy were 
presented gifts, Paul presented a 
large photo of George Cahoon’s 

winter picture of Danville, VT, 
taken from behind the McDon-
ald/Beattie farm, and Senator 
Jane Kitchel thanked the town of 
Danville, QC, for their kindness 
during the day and received a gift 
of the history of Quebec.

Back on the bus, Stephen 
McDougall, a journalist, thanked 
us profusely for attending. As 
the bus pulled out of the lot, 
Toby Balivet came to the front 
with an open sack. “I’m taking 
donations,” he said, “for the new 
tuxedos for our Selectmen.” We 
laughed, which was the intent, 
but couldn’t help but remember 
the Mayor fondly in his tradi-
tional garb. A wonderful dinner 
in Derby at the Cow Palace com-
pleted the day, and, as we drove 
back through the night to our 
own Danville, the sky was lighted 
in places with fireworks shooting 
into the sky over darkened hills. 

To see this article, a listing of those 
attending, links to a video and Ken 
Linsley’s photo album go to http://
danvillevthistorical.blogspot.com/

This community information is brought to you by the team at the Union Bank
with offices located in St. Johnsbury, Lyndonville, Littleton, Hardwick and Danville.

Danville 
Restaurant & Inn

Casual DInIng & loDgIng
Fully lICenseD

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

Weddings / Civil Unions / By appointment or by chance

 802-684-3484

Friday Night Special
Chicken Pie Buffet.................$9.95

Saturday Night

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

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

BreakFaSt

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

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

Bottle Redemption - Daily Lunch Specials - Lottery Tickets

We were to find simple 
kindnesses throughout the day, 
where communication was a 
collaborative effort between 
interested parties.

Food vendors were set up on the perimeter and general fair food was available to 
fairgoers. Of course, many from the U.S. tried the French Canadian specialty, poutine. 
This is a dish like  French fries, but with  gravy on top. “Very filling,” said Carol Ottinger, 
who had to try it. Paul Chouinard presents the Vermont flag in the ceremony.



Accounting & tAx PrePArAtion

Kenneth M. Biathrow, CPA 
Tax preparation services -Personal, business, es-
tate. Accounting services, financial statements re-
view and compilation. P.O. Box 528, 364 Railroad 
St.,  St. Johnsbury, VT 05819. (802) 748-2200.

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

A.M. Peisch & Company LLC
A five-office Vermont based accounting firm spe-
cializing in individual and business tax services, 
financial and retirement planning, accounting, au-
diting and estate planning. We provide technology 
services including network security, operational 
reviews and accounting support. 1020 Memorial 
Drive, St. Johnsbury, VT. 05819. (802) 748-5654.

H&R Block
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. 
Lyndonville Branch (Jan.-Apr.) 101 Depot Street, 
Lyndonville VT 05851. (802) 626-0884.

Lisa Burrington, EA, LLC
“Enrolled to practice before the IRS.” Tax and ac-
counting services for individuals and small busi-
nesses. Address: 106 Hill Street Lyndonville, VT 
05851 Phone: (802) 626-9140 Fax: (802) 626-9141 
Email: lisaburrington@myfairpoint.net.

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

Antiques

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

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

APPliAnce rePAir

Lewis Appliance
Factory Authorized Service and Repair for May-
tag, JennAir, Asko,  Bosch and Frigidaire. Wayne 
Lewis, Waterford, VT. (802) 748-6561.

Architects

Directions Home
Mark Bromley, Architect. Professional residen-
tial architectural services at a fair price. Help-
ing friends design responsible, energy efficient 
houses that feel like home. New Homes, Resto-
rations, Remodels & Additions. (802) 461-5471, 
DirectionsHome@gmail.com, www.Direction-
sHomeVT.com.

Attorneys

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

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

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

Clarke D. Atwell, Esq., Gensburg & Atwell
Small business, Zoning, Cottage Law, Real Estate, 
Rights of Way, Estate Planning and Trusts, Pro-
bate Estate Administration, Guardianships, etc. 
364 Railroad St., St. Johnsbury, VT. (802) 748-5338 
or clarke@neklaw.net.

Auctioneers

Eaton Auction Service
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.eatonauc-
tionservice.com

Jenkins Auction Service
We handle antiques, bankruptcies, benefits, 
estates and equipment. Auctioneers are Blake 
Jenkins Jr. and Kirby Parker. Visit us at www.jen-
kinsauctionservice.com, E-mail us at sold@jenkin-
sauctionservice.com or call (802) 748-9296.

Autobody rePAir

Five Star Autobody
Certified collision repair center. Complete au-
tobody repairs from glass to frame. George & 
Suzanne Mudge. Located off I-91, Exit 22, 604 
Lapierre Drive, St. Johnsbury, VT 05819. (802) 748-
5321.

JJ’s Autobody
John Jefferson, Barnet, Vt. Expert collision and 
rust repair, discounts on all deductibles, complete 
glasswork, AC service and repair ASE and PPG 
certified, (802) 633-3902.

Automobile rePAir

Burke View Garage, Inc.
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.

bAnks

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

books

Lyders Fine Books
A selection of modern first editions in fine condi-
tion. rlyders@fairpoint.net (802) 592-3086. Josette & 
RIchard Lyders, PO Box 250, Peacham, VT 05862.

Secondhand Prose
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.

cAbinetry

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

Scott Davis Cabinetmaker
Custom Handcrafted Furniture & Cabinetry.  Mill-
work. Countertops avialable in Stone, Solid Suface, 
Butcher Block & Laminate.  Kitchen & Bath Design. 
Scott Davis, Owner, 1981 West Barnet Rd Barnet VT 
(802) 633-3637, sdaviscab@gmail.com, www.Scott-
DavisCabinetmakers.com.

cleAning

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

comPuters

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

Parallax Management Services, Inc.
MS Access & database design; Excel program-
ming; MS Office training/ automation; Quantita-
tive analysis graphic design for Illustrator graphic 
designers; Computer presentation and public 
speaking skills training.  Data conversions, imple-
mentations, statistical analysis, forecasting and 
other individual and business services.  Contact 
Dan Zucker, Danville, VT. www.parallaxman.com  
Email: zucker@parallaxman.com

wyBatap Personal Technology Assistant
On your schedule in your home/business. 
(Days - Evenings -Weekends) Desktop and Lap-
top Computers - Setup, Networking,Wireless, 
QuickBooks,”How To,” AntiVirus, Spyware, Data 
Recovery and more… Bob Roos, Barnet VT. (802) 
633-4395.  PersTech@wybatap.com

construction

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

Black Dog Builders
We are quality builders.  We employ innovative 
techniques in new construction and renovations.  
We build near zero energy buildings, perform 
home energy audits, and WE BUILD GREEN. Call 
(802) 748-9443 or visit blackdogbuildersvt.com.

Bob’s Construction
Foundations, Floors, Mobile Home slabs, Founda-
tions 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. 

Calkins Rock Products, Inc.
Sale of Sand, Gravel and All Sizes of Ledge Prod-
ucts. Portable Crushing.  Route 5, PO Box 82, 
Lyndonville, VT 05851. (802) 626-5636.

DAL Builders
David A. Lavely. Design-build and construction 
management experience for residential and com-
mercial projects. 26 years of local experience in 
new construction and renovations. PO Box 362 
Danville Vt 05828. Phone/Fax (802) 684-2116 or E-
mail: dlavely@myfairpoint.net.

Fenoff & Hale Construction
All your construction needs. Fully insured. Timber 
frames, new homes, drywall & free estimates, 
remodeling, additions, roofing, siding and decks. 
Small or large projects, including interior and ex-
terior painting. Phone: (802) 684-9955 or Fax: (802) 
684-3414.

Gil’s Construction
Foundations & Floors. New Rapid Forms. Free Esti-
mates. Gilman LaCourse. (802) 748-9476.

James F. Emmons Construction
For all your building, remodeling, painting and 
wallpapering needs. 1154 Bruce Badger Memo-
rial Highway, Danville VT. (802) 684-3856. 

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

Michael K. Walsh & Son, Builders
Custom new construction: Houses, decks, re-
modeling, renovations, restorations, additions, 
finish work, wallpapering.  High quality work-
manship for over 30 years. Solid reputation. 349 
Calkins Camp Rd., Danville, VT 05828. (802) 684-
3977.

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

Ross C. Page Foundations
Concrete foundations & slabs. Residential, Agri-
cultural & Commercial. Ross C. Page, 368 Thad-
deus Stevens Road, Peacham, VT 05862. (802) 
592-3382. FAX (802) 592-3382.

Ruggles Roofing
Offering environmentally friendly steel roofing de-
signed to resist the hardest climates with many 
attractive colors to choose from. Also 30-year and 
lifetime waranty shingles to withstand 110 mph 
winds. Fully insured. (802) 467-1189.

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

Vermont Home Specialties
Sales center of Real Log Homes, Timberpeg Post 
& Beam, Corbond spray foam insulation & stand-
ing seam roofing, Medallion and Plain & Fancy 
Cabinetry, Soapstone, Granite, Corian & Lami-
nate countertops, Woodland furniture, Hand-
forged iron furniture, rugs, lighting, wreaths and 
special gifts for your home. Stop by our model 
log homes at 1535 Route 2, West Danville, VT, 
(802) 684-1024.

William Graves Builders 
Working throughout Caledonia County for 32 
years, serving as a building and renovation con-
tractor for residences, barns, businesses and 
public facilities. We also offer project manage-
ment services. We appreciate your calls and 
interest. PO Box 128, 329 Cloud Brook Road, 
Barnet, VT 05821. (802) 633-2579 . gravesbuild@
myfairpoint.net

cross-country skiing

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

dentists

Hawkins Dental Group
Hubert Hawkins, DDS. Complete Family Den-
tistry. New patients welcome. 1350 Main Street,  
St. Johnsbury, VT 05819. (802) 748-2325. (800) 
870-4963.

dining

Tim’s Deli
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.

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

dry cleAning

Palmer Bros. Dry Cleaning.
Shirt laundry, alterations, linen rentals for spe-
cial occasions. 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.

electricAl service

Matt Pettigrew Electric
New homes (conventional frame, post & beam 
or log) renovations or service upgrade (aerial or 
underground). Heating system controls, genera-
tor installations and all other phases of electrical 
work in a professional manner. Licensed in VT 
& NH. Danville, VT. (802) 751-8201.

Greaves Electrical Services
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

elecricAl sAles & service

Byrne Electronic Service Center
New & Used Television, VCR and other consumer 
electronic sales. Factory authorized service cen-
ter for several brands. Professional repair service 
on all TV’s, VCR’s, Stereos and pro audio equip-
ment. 159 Eastern Ave., St. Johnsbury, VT 05819. 
(802) 748-2111.

excAvAtion

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

C&C Bunnell Excavating
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.

FAbrics

Sewin’ Love Fabric Shoppe
Quality fabrics, batting, sewing supplies, buttons, pat-
terns, books, embroidery floss, finished quilts & table 
runners, lessons at all levels (both group & individual). 
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.sewinlove-
fabrics.com

FArm equiPment

Paul’s Farm Service
Paul D. Bergeron. Serving Agricultural Needs with 
Integrity 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

FArm & Feed

Morrison’s Feed Bag
Family-owned and operated since 1983. Knowledge-
able and courteous staff. High quality pet foods 
and supplies, Wild bird seed, muck boots, clothing, 
fencing, 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.

Fencing

All Types of Fencing
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

Flooring

The Carpet Connection, Inc.
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.

Country Floors    
Complete Flooring Sales & Installation. Carpeting, 
Vinyl, Hardwood, Ceramic Tile, Area Rugs. Stanley H. 
& Joanne C. Martin, Hollister Hill Road, Plainfield, VT 
05667. (802) 454-7301.

Chuck’s Flooring & Tile  
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.

Greg’s Floor Sanding  
Wood floor installation, sanding & refinishing. Profes-
sional, respectful, insured. 1797 Danville-Peacham Rd, 
Barnet, VT. (802) 684-3318.

Florists

All About Flowers 
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 ap-
plicable with other discounts. 196 Eastern Avenue, St. 
Johnsbury, VT 05819. (802) 748-5656 or (800) 499-6565.

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

Forestry

McMath Forestry
Complete Ecological Forestland Management Ser-
vices. David McMath, Forester, Beth Daut, Forester, 
4875 Noyestar Road, East Hardwick, VT 05836. (802) 
472-6060. Toll Free: (866) 462-6284. www.mctree.com

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

gArdening & greenhouses

Fine Garden Design
Landscape design and consulting services.  Of-
fering 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

Red Barn Nursery & Farm
Purchase plants from our gardens or our green-
house. We use all natural organic fish emulsions   - no 
chemicals. Open M-T 3-7 p.m., W-Sun. 9-5 p.m. 330 
Red Barn Rd., Danville, VT. (802) 748-9659.

BUSINESS DIRECTORY
 Business Identification at a Reasonable Price. $85/year. Includes Free Subscription.



glAss sAles & service

Mayo’s Glass Service, Inc.
Commercial, Residential, Auto, Vinyl, Fiberglass & 
Aluminum Windows, Awnings & Doors. Plate Glass, 
Mirrors, Insulated Glass. 744 Portland Street, St. 
Johnsbury, VT. (802) 748-8895. 

hAir cAre

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

heAlth cAre Providers

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

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

HealthSource Chiropractic 
Back & neck pain eliminated, quickly & easily. Dr. 
Jeremy Ste. Marie, D.C. Dr. Marjorie Ste. Marie, D.C. 32 
Hill Street Danville, VT 05828 (802) 684-9707 or www.
healthsourcechiro.com.

Hardwick Chiropractic
BioGeometric Integration is a gentle, effective chi-
ropractic 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

Linda Sayers, Reiki Master 
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. 

Dan Wyand, PT & Associates
Rehabilitation of Sports Injuries, Orthopedics and Neu-
romuscular Disorders. Sherman Dr., P.O. Box 68, St. 
Johnsbury,VT 05819. (802) 748-3722/1932. Lyndon,VT. 
(802) 745-1106.

Thousand Hands Massage Therapy
Laurajean “LJ” Stewart, Licensed Massage Therapist, 
60 Monument Circle, PO Box 129, Barnet, VT 05821. Lo-
cated at the Barnet Tradepost. (802) 633-2700.  samu-
raihini@hotmail.com.

Copley Hospital
A leader in primary care, women’s and children’s 
services, general surgery and orthopedics.  24-hour 
emergency services, center for outpatient services, 
rehabilitation and wellness programs. Morrisville, 888-
8888, copleyvt.org.

heAring service

Armstrong’s Better Hearing Service
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.

historic PreservAtion

S.A. Fishburn, Inc.
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

insurAnce

Sawyer & Ritchie Agency
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.

Berwick Agency, Inc.
Providing insurance for home, farm, automobile and 
business. Licensed in VT & NH. Est. in 1957. Licensed 
in NH & VT. Jeff Berwick. Located at 185 Church Street, 
Peacham VT 05862. Phone: (802) 592-3234, Fax: (802) 
592-3241.

Barrett Insurance
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@the-
barrettagency.com

Caledonia Insurance Agency, Inc.
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.

investments

Investment Watch
Independent investment research, portfolio analysis 
and strategy. Rachel Siegel, CFA. (802) 633-3977. rsie-
gel@hughes.net

Jewelry

Old Coins & Jewelry Shop
Buying: Silver and Gold Coins, Mint Sets, Scrap Gold 
and Silver, Wheat Cents, Coin Collections, Diamond 
and Gold Jewelry. Selling: Collector Coins and Sport 
Cards and Supplies, New and Estate Jewelry, Body 
Jewelry, Magic and Pokemon and Yu-Gi-Oh Cards. 10 
Eastern Avenue, St. Johnsbury, VT. (802) 748-9174.

lAwn cAre & lAndscAPing

LND Landscaping
Excavating - Hauling - Brush hog -  Tilling - Driveways - 
Lawnmowing - Walkways - Stonewalls - Steps - Fenc-
ing - Cleanup - Planting - Snow Plowing - Sanding and 
more. Tim or Dave, Barre and Wolcott. (802) 479-0029.

Joe’s Brook Land Services
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.

Don’s Lawn Care & Snowplowing
St. Johnsbury-Danville area. Reasonable rates and 
quality service. Danville, VT, (802) 748-2504.

lodging

Highland Lodge
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 sum-
mer, lunch Thurs.-Sun. in summer, Sunday brunch, 
dinner daily. Nature programs, cozy lodging with chil-
dren’s playprogram in summer, sandy beach, boats 
and tennis. (802) 533-2647, info@highlandlodge.com 
and www.highlandlodge.com.

Marshfield Inn & Motel
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 
Groton State Forest. Ask about our pet-friendly rooms! 
Call (802) 426-3383 for reservations. Visit www.marsh-
fieldinn.com for more information.

log homes

Goodridge Lumber
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.

Vermont Home Specialties, Inc.
Real Log Homes, Timberpeg Post and Beam, Cor-
bond 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.

lumber & building mAteriAls

Caledonia Lumber
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.

mAPle syruP

Sugar Ridge Farm
Pure Maple Syrup & Maple Products.  “Vermont Seal 
of Quality.” Available by mail. MC & Visa accepted. Free 
brochure. Stephen & Diane Jones, 566 Stannard Mt. 
Rd., Danville, VT 05828. (800) 748-0892.

Broadview Farm Maple
Pure VT Maple Syrup available in Grade A Fancy, Me-
dium 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

Gadapee Family Sugarhouse
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 Wednesdays in Danville. 718 Calkins Camp Rd., 
Danville, VT 05828. (802) 684-3323. gadmaple@to-
gether.net

Goodrich’s Maple Farm 
Award-winning maple syrup and products, including 
sugaring equipment & supplies, containers, tanks, 
vacuum pumps and much more. Custom tubing 
installation and consultation. Call us at 802.426.3388, e-
mail us at goodrichsmaple@yahoo.com or visit www.
goodrichmaplefarm.com.

Rowell Sugarhouse
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.

mAsons

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

Plumb Line Masonry
Brick, block and stone for fireplaces, chimneys, walls, 
steps, patioes, etc. Contact Steven Towsley at.(802) 
748-6595, (802) 535-8709, plumblinemasonry@myfair-
point.net, or visit www.plumblinemasonry.com. 

4 Generations Masonry
Masonry Construction & Repair. Brick, Stone, Block. 
Fireplaces, Chimneys, Veneer, Patios, Walkways.  
Dana Armstrong, West Danville, (802) 535-5948.

meAt

Lewis Creek Jerseys Badger Brook Meats
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 directions 
and availability. (802) 748-8461.

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

music studio

Vermont Sky Digital Audio
16-Track Professional Recording Studio for Singers, 
Songwriters, Students and Bands.  Advertising Jingles; 
Creative Consulting and Guitar Classes. Barnet, VT 
05821.  (802) 633-2523.

nAturAl Foods

St. Johnsbury Food Co-op
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.

old bArns

The Barn People
Since 1974 Vintage Vermont barns purchased, dis-
mantled, restored  & reassembled elsewhere. Great for 
homes, additions, Great Rooms, studios, backyard of-
fices and oddly enough …barns. Ken Epworth, 2218 US 
RT 5 N, Windsor, VT 05089. (802) 674-5898. barnman@
sover.net

oPticiAns

Optical Expressions
Your Family Eye-Care Center. Eye Exams, Contact 
Lenses and Consultation  for Laser-Eye Surgery. Green 
Mountain Mall, St. Johnsbury Center, VT (802) 748-3536.

PAin therAPy

Hands of Experience
Massage techniques to treat pain, injury, illness, arthritis, 
depression, fatigue, anxiety and more. Specializing in 
treatment of migraines. Will develop a unique treatment 
plan to fit your needs.Paul Whittall, Barnet Tradepost 
Wellness Center, 60 Monument Circle, Barnet, VT, 802-
633-2700 x6, www.BarnetTradepost.com

PAinting

Tom’s Painting
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.

Fenoff & Hale Painting 
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.

Pet cAre

Karen’s Kindred Spirit Pet Care
Pet sitting care in the comfort of your pet’s home. Vaca-
tion coverage and daily services provided. Special-
izing 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.

PhotogrAPhy

Jenks Studio Photography
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@char-
terinternet.com. PO Box 98, 1204 Main St., St. Johnsbury 
VT. (802 )748-3421

Plumbing & heAting

Walden Heights Heating
Providing full-service & installation of propane & oil fired 
units including boilers, hot air systems, radiant heating, 
water heating & cooking. From your heating to cook-
ing needs, give Lloyd Rowell a call at (802) 563-2233 or 
(802)-793-6092. Fully insured.

Greenwood’s Plumbing & Heating
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.

PortAble bAthrooms

Bedor’s Royal Throne
Rentals by day, weekend or month. Whether you’re 
camping or getting married, we have exceptionally 
clean, fresh porta bathrooms to fit all your needs! 100% 
biodegradable odor block, (802) 748-1605, Toll Free 
1-800-493-6945. Visit us at www.bedors.com.

reAl estAte

Morrill & Guyer Associates
791 Broad Street, Lyndonville, VT 05851. (802) 626-9111. 
Fax (802) 626-6913. realestate@homeinthekingdom.
com, www.homeinthekingdom.com

Century 21 Quatrini Real Estate
Susan S. Quatrini, GRI, Broker-Owner. 1111 Main Street. 
St. Johnsbury, VT 05819. (802) 748-9543 or (802) 748-
3873.  c21qre@sover.net

David A. Lussier Real Estate
Farms, Acreage, Homes and Investment Properties. 540 
Main Street,  PO Box 872, Lyndonville, VT  05851.  (802) 
626-9541 or (802) 626-8482. Lussier@kingcon.com, 
www.lussierrealestateagency.com

Begin Realty Associates   
10 VT Route 2, “On the Green.” in Danville.  Specializing 
in residential property, vacation homes, land and farms. 
Realtors Barb and Debbie, (802) 684-1127, www.begin-
realty.com.

MontShire Title & Closing Company, LLC   
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.

Century 21 Farm & Forest Realty Inc.  
Nicholas Maclure, managing broker. Derby, VT Of-
fice: (802) 334-1200, Cell: (802) 673-8876, nick@farmand-
forest.com and Annette Dalley, managing broker, East 
Burke, VT, Office: (802) 626-4222, Cell: (802) 467-3939, 
annette@farmandforest.com. Our goal is to help you 
find your “peace” of the Kingdom. www.farmandforest.
com.

reAl estAte APPrAisAl

Reynolds Real Estate Appraisal Services
VT Certified Appraisers, Donald Morrill and Annie Guyer. 
791 Broad Street, Lyndonville, VT 05851. (802) 626-9357. 
reynolds@charterinternet.com

senior services

New England Benefits
An independent insurance agency located in Danville 
and representing a number of Medicare Advantage 
Plans, Medicare Supplement Plans, and Medicare Part 
D. Helping people understand Medicare , Final Expense, 
Life Insurance, Long Term Care Insurance and Annui-
ties. We provide you with the education necessary to 
make a proper decision in selecting the right Medicare 
Health Plan for you. Contact Zack Remington, 1-800-
505-9661; or visit NEBVT.com for more information.

sewing And vAcuums

North Country Vac & Sew
Home of Defender Vacuum, made locally.  Wide choice 
of new vacuums, uprights, canisters and backpacks. 
Service, parts and supplies for most makes. Sewing 
machine dealer for domestic Necchi and commercial 
Artisan. Parts and expert service for most makes. Scis-
sor and knife sharpening.  442 Portland St. (next to 
Sherwin-Williams Paint), St. Johnsbury, VT 05819. (802) 
748-9190.

smAll engine rePAir

Harry’s Repair Shop
Snowmobiles, Snowblowers, Motorcycles, Lawn trac-
tors, ATV’s and Rototillers. Harry Gammell, VT RT 15, 
Walden, VT 05873. (802) 563-2288.

tires

Berry Tire Co., Inc.
New tire sales and automotive repair. Everett Berry, 1545 
Red Village Road, Lyndonville, VT 05851.  (802) 626-9326.

trees

Bedor’s Tree Service
Providing all tree care services. Always professional! Al-
ways safe! Fully insured. Schedule a free estimate. (802) 
748-1605 or toll free 1-800-493-6945.

veterinAriAns

Northern Equine Veterinary Services
Steve B. Levine. Practice limited to horses. Saturday ap-
pointments available. (802) 684-9977. 254 RT 2, Danville, 
VT 05828. www.northernequine.com 

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

volunteers

R.S.V.P.
Do you have some free time? Do you want to help an 
organization in the Northeast Kingdom as a volunteer?  
For information call the Retired and Senior Volunteer 
Program and the Volunteer Center at (802) 626-5135 or 
(802) 334-7047.

grAPhic/web design

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

AMCK Web & Print Design
Terrific website, graphic design and integrated market-
ing to spotlight your small business. Web design: hand-
crafted websites, custom images, Flash, search engine 
optimization, and more. Graphic Design: brand identity, 
printed materials, expert image editing. From concept to 
completion, I offer personal service tat a common sense 
price. Visit my website to learn more: www.amckwe-
bandprint.com. Anne McKinsey, Passumpsic, VT; (802) 
748-3322.

welding

Walbridge Welding
Repairs and new fabrication of steel, stainless steel 
and aluminum. Located under Portland St. Bridge in St. 
Johnsbury or with portable equipment at your location. 
Dale Walbridge. W (802) 748-2901; H (802) 584-4088.

yArn

Wool Away
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/year. Includes Free Subscription.
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WESTERN AVENUE STATION

“your friendly full service station”

Specializing in
w Exhaust systems

w Brakes
“See Dan

the Muffler Man”
Danny Lapierre,

Mechanic

160 Western Ave. w St. Johnsbury, VT 05819 w (802) 748-2339

$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!

APPALACHIAN SUPPLY
“Home of the Bad Guys”

Rt. 5 North, St. Johnsbury, Vt. • 802-748-4513
Rt. 302, Littleton, N.H. • 603-444-6336

Kenneth and his mother, 
brother and sister moved into 
an upstairs apartment in the 
Dole Block. Jobs were scarce 
and being handy with tools he 
went to work doing odd jobs. 
He had a small shop in the 
basement of the Dole Block 
where the children’s shop is 
now. When I went to work 
with him he had a model “A” 
Ford oand used it as long as 
it lasted. He took out the back 
seat and back rest and carried 
all his tools there. 

Kenneth Blair and Alice 
Johnson were married in 
1947 and they were living in 
an apartment over the garage 
at the house on the corner of 
Route 2 and the short street 
that runs up to the Masonic 
Hall. Later, the lot on Hill 
Street where Gary Fontaine 
now lives became available 
- the house had burned and 

Kenneth and Alice bought 
that with the thought of 
building a house. There was 
a garden plot there and Alice 
and I were working on getting 
it ready to plant. Kenneth was 
gone with the car to West 
Danville to spray paint some 
window blinds. A shower 
came up and we were getting 
soaked waiting for Kenneth 
to come back. His job took 
longer than expected. Alice 
didn’t want to walk down the 
street looking like a drowned 
rat so I walked to McNaugh-
ton’s Filling Station and bor-
rowed his service truck and 
ferried Alice home. They 
were getting the old cellar 
hole cleaned out in prepara-
tion for the new house when 
the house on Brainerd Street 
where Alison Meaders now 
lives became available. Since 
there was a lot of storage 

space there with a barn and 
connecting sheds it made 
sense to acquire that property 
instead of building. 

Some time after, he and 
Alice were married he bought 
a second hand Nash, I think. 
His first time driving it, he 
parked in the driveway at the 
Congregational Church and 
went in for something. When 
he came out the car had rolled 
down the driveway and was 
stopped by the big maple that 
then grew on the right hand 
side of the driveway. Need-
less to say the car came out 
second best although it wasn’t 
terribly serious. Somehow he 
had forgotten to hitch it and 
it rolled away. 

Kenneth had a lot of jokes 
and stories to tell. Most of 
them might be better left 
unprinted. Many of them 
consisted of various levels of 
spicy gossip and stories from 
earlier years of people long 
gone. 

He could turn his hand to 
most any job in the building 
trades and was considered 
almost indispensable around 
the village when someone 
had something that needed 
to be repaired or replaced or 
redecorated. I worked with 
him for eight or nine years 
and became familiar with his 
moods and eccentricities. He 
taught me how to do a lot of 

different things and I learned 
how not to do a few others. 
We did plumbing and wiring, 
carpenter work and paint-
ing and papering. I didn’t do 
much of the actual papering 
unless it was to hold some 
extra long strips or in a dif-
ficult place. I did a lot of the 
stripping and patching and 
getting ready. 

We painted the Congrega-

Knowing Kenneth Blair
By GeorGe Cahoon

Kenneth was one of those men where after he was created the mold was broken, 
not because it was a faulty mold, but because he was designed to be his own 
person. Full of good humor and good will most of the time and occasionally 

bad tempered and set in his ways. Being brought up in the 20s and early 30s of a sim-
pler more rural time he tended to be a bit old fashioned but had no problem criticizing 
people who might be more old fashioned than he. 

Open
Monday - Saturday 

9 a.m. - 5 p.m.
Sunday 1 - 5 p.m.

Planetarium shows:
Saturday & Sunday at 1:30
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Do you have a chronic health condition that is affecting your life? 

Would you like to change your life for the better? 

Name

address

PhoNe

To Enroll Call 802 748-7590 or mail this to: 
laural rugglEs Nvrh, Po box 905, st. JohNsbury, vt 05819 

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

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

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

Please check the session you’d like to attend.

Mondays, Sept 13–Oct 18, 2010
9:30 a.m. to noon, NVRH Business Ctr 224 

Thursdays, Sept 16–Oct 21, 2010
5:30 to 8:00 p.m., Corner Medical – Lyndon

Tuesdays, Oct 26–Nov 30, 2010
9:30 a.m. to noon, NVRH Business Ctr 127

a frEE program for pEoplE
wiTh ChroniC CondiTions

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

a  frEE program for pEoplE wiTh ChroniC CondiTions

The Carpet Connection
your full-service carpet and flooring store. 

New shipment of area rugs 
in many assorted styles and colors just in!

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

www.thecarpetconnectioninc.com

Joe’s Pond Craft Shop
Rt. 2 & 15, West Danville, VT • 684-2192 • www.joespondcrafts.com

Tues - Sat: 9:30 - 6:00 • Sun. 9:30 - 1 • Closed Mondays

All Local Handcrafts
The barn setting 

is a perfect match for 
Traditional Crafts,  

Folk Art, Rug Hooking, 
Quilting, Woodworking, 
Pottery, Needle Felting, 
Penny Rugs & more....

old 
friends 

shop
Come in and enjoy our 

summer 
fashions

and our 
interesting selection of 

antiques
small household items

 books and jewelry! 
We still have

toys,
knick-knacks
and of course
our famous 

BACK ROOM!
Mon - Fri 11-5 / Sat 10-3

CLOSED SUNDAYS

35 South Main 
Hardwick, VT

tional Church twice different 
sections in different years. He 
opened and closed some Joe’s 
Pond camps and some houses 
of people who went south in 
the winter. Kenneth was jani-
tor/sexton of the Congrega-
tional Church for years and 
I was involved in that. That 
was back in the days when we 
had a wood furnace and the 
building was unheated during 
the week. One of the Satur-
day afternoon chores in the 
winter was getting a good fire 
going in the furnace to warm 
things up for Sunday Service. 
Kenneth was a Deacon at the 
church for some few years. 

We used to put two big 
trees at each side of the sanc-
tuary that would brush the 
ceiling lights and decorated 
them at Christmas time. Then 
we took the decorations off 
and disposed of the trees. 
Back in the days when people 
weren’t so concerned about 
trees, one year we went out 
on Kenneth Perkins’ lot on 
the prairie and got two trees. 
Perkins noticed someone had 
already taken some trees and 
called the State Police, who 
tracked us down. Ken Per-
kins was satisfied as long as 
it was us since he was also a 
member of the church. 

I started working with 
Kenneth in 1949 and con-

tinued off and on until 1956 
or 1957. I have forgotten 
the year that Kenneth broke 
his ankle on a different job 
than I was on and was more 
or less incapacitated for the 
rest of that summer. We got 
along with him supervising 
for a month or so. One of 
the jobs to do was putting a 
coat of aluminum paint on 
the Congregational Church 
roof. Kenneth’s brother-
in-law, Walter Holbrook, 
was helping me. We stayed 
on the roof except to come 
down and refill our paint 
pails and Kenneth moved the 
ground ladder along as we 
went from one panel to the 
next. We were painting it all 
with brushes and we painted 
one side the first day and the 
other side the next. 

Kenneth worked on the 
Danville Fair every year since 
it’s start in 1929. 

By the time I came to 
town he was the only one who 
really knew how to assemble 
the old wooden-framed Con-
gregational Church tent. He 

was President of the Cham-
ber of Commerce at least 
one time and perhaps more. 
He was involved in the then 
Village Improvement Soci-
ety and I ended up raking the 
leaves off the park as well as 
the Congregational Church 
yard and the road ditch in 
front  - then loaded the leaves 
and trash into a borrowed 
truck and took them to the 
dump. 

He and I did most, if 
not all, the maintenance and 
repairs at the Congregational 
Church. Some of the young 
people habitually came in 
and rung the church bell 
on Halloween--which made 
Kenneth perturbed  - so he 
put a lock on the attic door 
but the door and casing were 
flimsy and the kids broke in 
and rang the bell anyway. The 
building had no lock on the 
side door back then. A sign 
of the times that we now have 
to keep everything locked up 
tight. 

Alice wanted a log cabin 
summer camp at Newark 

Pond near where her folks. 
Kenneth wasn’t too keen on 
it but she had the money and 
had a log cabin built. Kenneth 
didn’t go up a lot except to 
do some of the inside work. 
There was only a crawl space 
under the camp and when the 
pond water was high it seeped 
up through the ground and 
there was two to four inches 
in puddles. All of the plumb-
ing was under the floor with 
plugs here and there that had 
to be taken out in the fall and 
put back in the spring. I did 
that a few times, reluctantly. 

He was a gun collec-
tor and had many antique 
guns as well as contempo-
rary ones. He took some 
for display a few times at 
Danville Fair when the His-
torical Society would set up 
in the old gymnasium in the 
basement of the Town Hall. 
Alice knew little about guns 
so had a bit of a chore dis-
posing of them after Ken-

neth was gone but she didn’t 
get short-changed. There 
was an auction after Ken-
neth passed away. 

K e n n e t h  d e v e l o p e d 
heart trouble and his doctor 
treated him for a few short 
years but apparently didn’t 
realize how serious his con-
dition had become. He had 
a bad spell at home and 
they took him to Dartmouth 
Hitchcock in Lebanon and 
immediately scheduled a 
bypass but it was too late 
and he passed away. 

So the mold was broken 
never to be reproduced, 
but the legacy of the many 
things he did in and for 
the community will be long 
remembered by those who 
knew him and will be felt 
now and in the future by 
those who came after he 
was gone. No saint was he 
and no great sinner. Just one 
who walked the road in his 
own way.

Pope Library
 

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

Wednesday 9 a.m. - 7 p.m.
Saturday  9 a.m. - Noon.
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August 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 

appreciated. 
Phone (802) 633-4068. 

Aug. 4 - Chipped beef 
and gravey, potatoes, 
beets, homemade bread 
and watermelon
Aug. 6 - Buffet
Aug. 11 - In memory of 
Jesse Stone. Chicken 
and biscuits, mashed 
potatoes, squash, 
cranberry sauce and 
peaches and cream.
Aug. 13 - Baked ham, 
baked beans, potato 
salad, cole slaw, , brown 
bread, jello and fruit.
Aug. 18 - Meat loaf, 
mashed potatoes, 
green beans, rolls and 
raspberry cream cheese 
bars. 
Aug, 20 - Beef stew, 
tossed salad, biscuit and 
pudding.
Aug. 25 - Potato salad, 
macaroni salad, cottage 
cheese, fruit, turken & 
ham cold cuts, pickles, 
sweet bread and bread 
pudding.
Aug. 27 - Macaroni 
salad, stwed tomatoes, 
sausage, dark bread and 
tropical fruit.

Barnet
Town Clerk: Benjamin 
Heisholt
Selectboard: Ted Faris, Gary 
Bunnell and Jeremy Roberts

July 12, 2010
Zoning Appeal – A letter 
was read concerning the ap-
peal of Patricia Wood, trustee 
of the Gibson Wood Family 
Trust. These documents give 
notice of the appearance in 
this matter of Town Attorney 
Jay Abramson on behalf of the 
Town of Barnet.
Clara Brock House – Cor-
respondence from Town At-
torney Abramson regarding a 
purchase and sales agreement 
for Clara Brock House.
Fairpoint -  Read cover letter 
and reviewed request to place 
temporary anchors on poles 
on Harvey Mountain Road to 
allow for moving of the Clara 
Brock House. After brief dis-
cussion, the Board signed this 
petition.
Tax Rates - The non-residen-
tial tax rate is to be $1.3590 
and the homestead tax rate 
$1.3305. Treasurer Benjamin 
Heisholt discussed the current 
scenario affecting the setting of 
the municipal tax rate. Delay in 
receiving the results of a State 

of Vermont appraisal of hydro-
electricity-generating facilities 
has caused a delay in the listers’ 
timetable. The Board of Listers 
requested and was granted an 
extension of time by the Divi-
sion of Property Valuation and 
Review. Therefore, the dates 
for grievance hearings and for 
the lodging of the Grand List 
are signifi cantly later than in 
most years. The Selectboard 
cannot set a tax rate until the 
Grand List is lodged.
Fire Hydrant - Faris discussed 
recent communications with 
Barnet Fire & Rescue member 
Wayne Achilles regarding cre-
ating a dry hydrant at a pond 
on the property of Kenneth 
Norris. Bunnell agreed to visit 
the suggested site and make 
recommendations.

July 26, 2010
Town Hall - Barnet Histori-
cal Society President David 
Warden appeared to request 
the use of the Town Hall on 
the evening of Thursday, Aug. 
19, 2010 at 7 p.m. After brief 
discussion, the Board agreed to 
approve this use.
Harvey’s Lake - Read cover 
letter and briefl y reviewed at-
tachments thanking Barnet 
Health Offi cer Theodore Faris 
and other town offi cers for 
their efforts in addressing the 
recent contamination at Har-
vey’s Lake.
Faris discussed the current sta-
tus of ongoing testing of lake 
and river water. Also men-
tioned an offer made by the 
Lake Harvey Association of 

$5,000 to be used for upgrades 
to the Harvey’s Lake Dam at 
such time as these upgrades 
are ready to be implemented. 
Roberts thanked Faris for his 
efforts in addressing this con-
tamination issue.
Access Permit - Reviewed ap-
plication of Leigh and Beverly 
Larocque for an entrance to a 
family cemetery on Old Silo 
Road. After brief discussion, 
motion made by Roberts to re-
quest that the applicant provide 
a sketch of the proposed access 
prior to the Board taking ac-
tion regarding it. Seconded by 
Bunnell and approved by voice 
vote.
Dam - Faris requested that the 
Board approve expenditures 
associated with a installing a 
plate for repair of the blast gate 
at the Harvey’s Lake Dam. The 
Board agreed to approve this 
expense.

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

June 17, 2010
 Australian Ballot – Town 
Clerk Wendy Somers was pres-
ent to advise the Board that 
they have to respond to the pe-
titioner of the Australian Ballot 
within 15 days, and had pre-
pared a response for the Board 

to sign. As the petition was for 
adoption of a charter, the vote 
will have to be a ballot vote at 
the next annual town meeting, 
primary, or general election. 
Prior to the vote, two public 
meetings must be held, the fi rst 
at least 30 days before the vote, 
and the second ten days after 
the fi rst one. She recommends 
meeting with the school board 
and selecting a date to have 
them both at the same time. 
Because of time constraints, 
the vote will be on the General 
Election Ballot.
North Danville – Road Agent 
Kevin Gadapee reported that 
the North Danville Bridge had 
arrived from JP Carrara ear-
lier in the day on six fl atbed 
trailers, and that Contractor 
Crane Service had off loaded it 
and set it on to the modifi ed 
abutments. He and his crew 
handled the ground work and 
all went very well. There are 
various mounting and fi nish-
ing steps required that will be 
handled by some of his crew 
and some outside vendors as 
required. He reported that the 
Hill Street project is also pro-
gressing. The water and sewer 
access covers as well as the 
driveways have been adjusted 
to the level of the new pave-
ment. The new town forest 
signs built by Dave Houston of 
the Conservation Commission 
have been installed. Kevin and 
Board members Michael and 
Marvin met with the engineer 
on the old garage roof. The 
engineer gave little encourage-
ment to change the design of 
the roof from what it is now 
to a wood truss system. The 
Board discussed various op-
tions, but decided that more in-
vestigation was warranted, and 
they should not accept a design 
that they were not comfortable 
with. The road side mower has 
been serviced and will begin 
mowing next week. 
Insurance - At the previous 
meeting, John Blackmore had 
presented the Sawyer Agency’s 
Insurance proposal for the 
towns insurance for the 2010-
2011 year. In response to the 
VLCT Insurance proposal, 
John adjusted the current car-
rier, Acadia, to include the Fire 
Department equipment and 
some other features to make 
them comparable, and both 

were priced very close. He also 
presented an additional car-
rier, Trident, whose price was 
about $8,500 lower than either 
of the others. As the insurance 
must be renewed by July 1, the 
insurance coverage needed to 
be fi nalized at this meeting. 
With little discussion, Douglas 
Pastula made a motion to go 
with the Trident Insurance bid 
of $40,659. Steven Larrabee 
seconded the motion, which 
was approved. 
Painting - Lee Beattie had re-
quested $1,500 from the Board 
to pay for half of the painting 
of the North Danville School 
Building. The board discussed 
it but requested more infor-
mation on the process, as they 
were not aware the building 
was going to be painted. 
Yard Repaired - Marc Joncas’ 
yard has been repaired and he 
seems to be pleased with the 
results. Gary Fontaine added 
that a broken and buried drain 
pipe was the major water prob-
lem. The drain has been re-
paired; the ground smoothed 
out and reseeded. 

July 15, 2010
Habitat for Humanity - Sara 
Heft representing Habitat for 
Humanity was present to re-
quest using the Green for their 
annual fund raiser this year. 
They are proposing to have a 
dinner and light music on the 
Green on Aug. 14 from 5 to 8 
p.m. 
ATVs - Craig Vance was pres-
ent representing the NEK 
4 Wheelers ATV Club. He 
wanted to advise the Board of 
things his club has done and 
respond to the Boards letter 
from an earlier meeting. The 
club went out on most all of 
the North Danville Roads and 
collected trash for Green up 
Day. They will host an ATV 
instruction class for children 
from 12 to 18 sponsored by 
VASA. They will have the 
Sherriff patrolling the northern 
roads this weekend to encour-
age ATV riding by the rules. 
Together Works - Tynalyn 
Cassie representing the To-
gether Works Organization 
was present with a group of 
several members. Their cause 
at the present is to address 
teenage drinking and the fact 
that the Board has waived the 

What’s Happening What’s Happening at Town Hall

<<August Films>> 
»Joan Rivers: A Piece of Work/Breathless (7/30-8/5)
»Solitary Man/Please Give (8/6-8/12)
»Winter’s Bone/The City of Your Final Destination (8/13-8/19)
»I Am Love/Wild Grass (8/20-8/26)
»Micmacs/The Girl Who Played With Fire (8/27-9/2)

<<Happenings>>
»Swiss Family Robinson – Aug. 5, 10 a.m.
»Flower Arranging for Adults – Aug. 5, 7 p.m.
»The Bad News Bears – Aug.12, 10 a.m.
»The Mellow Yellow Experience/Fuller Hall – Aug. 13, 7:30 p.m.
»The Wizard of Oz - Free Kids Rock Film Festival – June 24, 10 a.m.
»Kid Rock! 3 Apple Storyteller – Aug. 21, 9 a.m.

<<Special Event>>
»Artists’ Reception: Aug. 6, 5-7 p.m.

<<In the Gallery>>
»Rod Wells and Peggy Henry: Paintings and Photographs

1186	Memorial	Drive	•	St.	Johnsbury,	Vermont
Monday-Friday	8:30-5:30	•	Saturday	8:30-1:00

802-748-0010       www.morrisonsfeeds.com

Canning Supplies
Salsa	&	Pickle	mix	

Sausage Seasoning

**Now Carrying**
Children’s & Women’s Boots

Premium Wood Pellets

MORRISON’S FEED BAG

ENJOY 
THE FAIR 
SEASON

Monday-Friday 8:30-5:30        Saturday 8:30-1:00
(802) 748-0010

MO
RRI

SON'S FEED BAG

St. Johnsbury, Verm
ont

Galvanized Tanks for sugaring or
livestock watering, Fencing Supplies,
Straw and Pine Shavings for bedding,
Nutrena Horse Feeds, Dog leashes/col-
lars/training devices, Extensive Animal
Health Supplies and Horse Hay.

We have tropical fish with a big
selection of supplies and aquariums.

Now carrying
Science Diet Pet Foods

Come check 
out the new 
look to our 
store!

A Village 
Bakery
Croissants • Pastries

Cakes • Tarts
Special Occasion Cakes

Coffee • Espresso
Lattes • Teas

Light Lunches • wiFi

Hill Street, Danville • 802-684-3385
Hours: Wed -  Fri  6:30-1:30, Sat & Sun 8-1
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August 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.

Aug. 3 - Authentic 
Spanish Paella with 
guest chef Vorge Garcia. 
Birthday cake!
Aug. 5  - No meal
Aug. 10  - Chipped beef 
with gravy, mashed 
potatoes,  broccoli, 
carrots and rolls.
Aug. 12 - Crab cakes, 
penne with lobster 
sauce, tomato salad and 
sauteed greens.
Aug. 17 - Italian sausage 
with peppers and onions 
on a roll, cous cous salad 
and chocolate cake.
Aug. 19 - Salisbury steak, 
mashed potatoes, tossed 
salad, sauteed greens, 
rolls and fruit cobbler.
Aug. 24 - Breakfast! 
Biscuits with sausage 
gravy, fruit salad, 
scrambled eggs, Nollie’s 
donuts and OJ.
Aug. 26 - Spaghetti and 
meatballs, garlic bread, 
tossed salad and sauteed 
greens.
Aug. 31 - Bacon, swiss 
and brocolli quice, past 
with homemade pesto 
and sliced tomatoes.

open bottle ordinance for the 
Danville Fair. Ken Linsley ad-
vised that the open bottle ordi-
nance has been lifted for many 
years, and there has been little 
trouble from overindulgence at 
the fair. The Together Works 
Group wishes to promote 
good times from events with 
out the presence of alcohol, to 
set an example for the teenag-
ers to follow. They were hop-
ing the Board would reconsider 
their action to waive the bottle 
ordinance. Their group offered 
to furnish a “START” group of 
under cover offi cers to patrol 
the fair to monitor the alcohol 
consumption. Michael added 
that closing the bottle will drive 
any alcohol use off the Green 
to the back of the buildings 
“out of sight.”  Steven appreci-
ates the groups work and con-
cerns, but doubts that the fair 
is a major contributor to the 
teen drinking problem. Denise 
adds that children need to be 
taught about alcohol not shield 
from it. If she sees teen drink-
ing or any problem drinking, 
she will report it. Kitty Toll, 
chairperson of the fair, invited 
the group to come to the fair 
meetings in January and Febru-
ary next year and they would be 
glad to discuss their concerns 
and possible changes for next 
year’s fair.  
North Danville - Lee Beattie 
was present with a group 
of officers from the North 
Danville School Association. 
This meeting was called when 
the school got painted before 
the Selectboard had the  op-
portunity to discuss it and act 
on it. People in North Danville 

were anxious to get the school 
painted before their 4th of July 
celebration. The remaining 
problem, is the School Asso-
ciation needs additional funds 
to help pay for it. The North 
Danville Group discuss the 
school use and group partici-
pation and they all feel that the 
usage and interest is up and 
things are going real well with 
the school. Their answer to 
raising usage rates was that it 
would not result in much of a 
gain in funds as there would be 
less people that could afford to 
pay. Marvin Withers moved to 
pay the North Danville School 
Association $500 from the 
town building fund to pay the 
remainder of the painting cost. 
Douglas Pastula seconded the 
motion that was approved.
Wine Tasting - Wendy had 
called Michael, Marvin, and 
Douglas to approve the wine 
tasting license on the Green for 
Eden Ice at the Autumn on the 
Green, to get the application on 
its way. There was also a com-
plaint from a West Danville 
Resident that there was load 
music coming from the new 
pavilion on the beach on the 
previous Sunday, July 11. Mi-
chael received a complaint of 
loud music on Brainerd Street 
on Saturday July 10 late in the 
evening. 

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

June 28, 2010
Town Plan – Chair Tim McKay 
reiterated that the only item on 

the agenda was a discussion with 
the Planning Commission regard-
ing the status of the Town Plan.  
McKay noted that by statute the 
existing Plan had expired on June 
16, the 5th anniversary of its last 
adoption. Gallagher presented 
options for adoption of the Town 
Plan including re-adoption of 
the existing plan as-is, inclusion 
of minor changes, and inclusion 
of re-writes of various sections 
of the plan.  New requirements 
that the zoning bylaws and town 
plan be aligned were discussed. 
Discussion of the barriers to the 
planning commission complet-
ing a full revision of the Town 
Plan ensued, including the lack 
of meeting time devoted to 
the Plan due to reviews of 
zoning applications.  The 
formation of a Development 
Review Board was discussed.  
A DRB would replace the 
ZBA and would, by statute, 
handle all development re-
view functions now handled 
by the ZBA and the planning 
commission.  A DRB may 
be formed by action of the 
Selectboard.  New members 
may be appointed, and/or 
the current members of the 
ZBA may be appointed to 
the DRB.

St. Johnsbury
T o w n  M a n a g e r :  J i m 
Fitzgerald
Town Clerk: Sandy Grenier
Selectboard: Bryon Quatrini, 
Gary Reis, Daniel Kimbell, 
Jim Rust, and Jean Hall 
Wheeler.

July 1, 2010
Town Manager Search – 
Rust detailed the ongoing 
discussion with Vermont 
League of Cities and Towns 
as they have been retained 
to assist St. Johnsbury in the 
search. Rust suggested that 
the contract be restricted to a 
total of $6,500. On a motion 
by Daniel Kimbell, seconded 
by Rod Lamotte, the Board 
voted unanimously to restrict 
the contract to $6,500. The 
manager’s job description 
was unanimously approved 
by the Board, on a motion by 
Daniel Kimbell, seconded by 
Rod Lamotte.
Town Manager Search –
Rust explained to the Board 
that Jim Fitzgerald would be 
willing to serve on a 4.5-day 
week basis until October 1, 
2010. Should the opportunity 
present itself, he would per-
haps cut his time to a 3-day 

BROWN’S
MARKETMARKET

A Neighborhood 
“BYOB” Bistro

Located in the heart of Groton, VT
eat local and Bring your own wine

FARM TO TABLE PARTNERS: 
Chandler	Farm,	Wheelock	•	Too	Little	Farm,	Barnet

PT	Farms,	North	Haverhill	•	Living	Earth	Farm,	Newbury

www.brownsmarketbistro.com

reservations Suggested
802-584-4124

 open wed.-Sat. 5-9 p.m.

Nursery and Gift Shop 
Open 10-5 Tuesday - Sunday (May - September)
Tea Café Open Mother’s Day to Labor Day, 12-4

Reservations Suggested

Brick House Rd., East Hardwick, VT  • 472-5104
www.perennialpleasures.net

Nursery and Gift Shop 

Perennials, Herbs, Annuals & Shrubs
Stroll the gardens in our 

old-fashioned nursery, discover 
a wealth of heirloom plants, 
browse a gift shop filled with 

beautiful things, and relax 
with a pot of tea! 

Nursery & Tea Garden Café

SUPPLIES

Peter Hopkins
13 Raymond Street
Lyndonville, VT
05851

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

week from Aug. 20 through 
Oct. 1, 2010. No action was 
taken on this matter.
Committee - Lamotte stated 
that he would not be in favor 
of a community committee 
in the Town Manager search. 
There was no action taken on 
this point.

Walden
Town Clerk: Lina Smith
Board of Selectmen: Perley 
Greaves, Dave Brown and 
Peter Clark.

June 29, 2010
Betty Hatch -  She reported 
on her research of the road 
that is currently named Ward 
Hill Road.  She also asked 
the board about a marker 
that has been found on 
Summerhill Road by Jane 
Muraro.  
Town Garage - Michael 
Lajeunesse  from Lajeunesse 
Construction discussed the 
process of building a town 
garage, the town’s needs,  and 
what he would do if he were 
hired as general contractor. 
He agreed to view the site and 
try to give the Board a sense 
of the cost of this project. 

 Farmers’ Markets

The freshest and best vegetables are available Wednesdays ( 9am- 1 pm) 
at the Danville Farmers’ Market and Saturdays (9am - 1 pm) at the St. 
Johnsbury Farmers’ Market. Many local farmers provide a wide choice 
of vegetables and small fruits. Other vendors spend all night baking 
to bring gourmet treats for sale. Shoppers can find eggs, trout, maple 
products, cut flowers, crafts, wood products, soaps, meat, and cheese. It 
doesn’t get any more local than this!
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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 traffi c statistics
 • website management

Mondays: Story Time, St. 
Johnsbury Athenaeum Youth 
Library,  10:30 a.m. (802) 748-8291.
Mondays: Story Time, Pope 
Library, Danville, 10 a.m. (802) 684-
2256.
Mondays: Just Parents meet 
with concerns for drugs and kids, 
Parent Child Center, St. Johnsbury, 
7 p.m. (802) 748-6040.
1st Monday: North Danville 
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.
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 
Support 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 Library, Lyndonville. 3:30 
p.m. (802) 626-5475.
Wednesdays: Lyndon Town Band 
concerts in Bandstand Park, 7 p.m.
Wednesdays: Danville Farmers 
Market on the green from 9 a.m. to 
1 p.m.
Wednesdays: Ordinary Magic. 
Meditation for Life, St. Johnsbury 
Shambhala Center, 17 Eastern 
Avenue, 6-7 p.m.
Wednesdays: Lunenburg Farmers 
Market, 2 p.m. to 6 p.m., on the 
common in Lunenburg.
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. Johnsbury. (802) 748-8813.
3rd Thursday: Caregivers Support 
Group, Riverside Life Enrichment 
Center, 10 a.m. (802) 626-3900.
Thursdays: Read and Weed Book 
Club, Cobleigh Library, Lyndonville. 
3:30 p.m. (802) 626-5475.
Thursdays: Tutoring for GED and 
Adult Learning Programs, 1 p.m. to 
3 p.m., Cobleigh Public Library.
Thursdays: Farmers Market in 
Peacham, 3-6 p.m., across from 
the Peacham Library, 656 Bayley 
Hazen Rd. Peacham, VT.

OngoingOngoingEvents
Fridays: Hardwick Farmers Market, 
3-6 p.m., Rte 14 & 15 between 
Aubuchon’s and Greensboro Garage.
Fridays: Island Pond Farmers 
Market, noon to 4 p.m., 640 
Charleston Rd, across from the 
Grace Brethren Church.
1st Fridays: Contra Dance,  8 
p.m. at Danville Town Hall.  All 
levels welcome. (802) 563-3225 or 
samlyman@myfairpoint.net.
4th Fridays: Public readings at Green 
Mountain Books in Lyndonville. 
Call (802) 626-5051 or E-mail 
greenmountainbooks@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: Farmers Market in 
Lyndonville at Bandstand Park from 
10 a.m. to 2 p.m.
Saturdays: Farmers Market in 
Groton at Veterans Memorial Park 
from 9 a.m. to noon.
Saturdays: Farmers Market in 
Newport, 9 a.m. to 2 p.m., between 
the end of the I-91 access road, next 
to the Welcome Center.
Saturdays: Farmers Market in Derby, 
10 a.m. to 3 p.m., next to the Elks 
Lodge.
1st Saturday: Men’s Ecumenical 
Breakfast, Methodist Church, 
Danville, 7 a.m. (802) 684-3666.
Saturdays: St. Johnsbury Farmers 
Market behind TD Bank from 9 a.m. 
to 1 p.m.
Saturdays: Willoughby Gap 
Farmstand, 11 a.m. to 5 p.m., Route 
5A in West Burke.
1st Saturday: Scrabble Club, St. 
Johnsbury Athenaeum, Noon - 4 
p.m. (802) 748-8291.
1st & 2nd Saturdays: Dance in the 
Kingdom at the Good Shephard 
School - Latin & Ballroom dance: 
Lessons at 7 p.m. followed by open 
dance, 8 to 10 p.m. (802) 748-3044
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.
Sundays: Concerts on the green 
in Danville, sponsored by the Pope 
Memorial Library, 7 p.m.

E-Mail calendar items to:
info@northstarmonthly.com

Mail calendar items to:
PO Box 319, Danville VT 05828

N

EW
802.745.1165

56 Church Street
St. Johnsbury VT 05819

www.pointsnorthrealestategroup.com
info@pnreg.com

MLS # N4002874 
  This Northeast Kingdom parcel has 
woods, Flower Brook, direct access 
to Kingdom Trails and VAST, all on 

103+Acres. Approved septic design. 
Close to Burke Mountain. $165,000

MLS # N2829095  
A custom built home on 27+ Acres 
of land with White Mountain Views, 
meadows, woods and brook. This 
home has a cherry kitchen, granite 
countertops, 4 bdrm, 3 baths and a 
large family room.  

$575,000
Connie 
Sleath

Patti
Leduc

Wendy 
Stimets-

Henderson

MLS #N2808242  
Private 3+ Acre building lot close 
to town. Open and wooded areas. 
Potential views with light clearing. 
High School choice. 

$39,900

S

MlS#4010087
Just as neat as a pin. This small bungalow 
just may be a Sears house. It was built around 
1940.	 It	enjoys	hardwood	fl	oors,	 fancy	wood-
work,	a	walkup	attic	and	two	closed	in	porches.	
There’s a barn for your rig and your stuff. The 
yard is picture perfect with lots of lawn and 
fl	owers.	Even	a	granite	bluff	and	a	little	water-
fall. Big shade trees, too. 

Reduced to $104,900

MLS#4009746	
right around the corner from St Johnsbury 
Academy, this Queen Ann Victorian awaits your 
big family. All the Victorian stuff, hardwood 
fl	oors,	 fancy	woodwork,	bay	windows,	a	 foyer	
with sweeping staircase. There is a guest suite 
for Grannie or the teenagers. 4 bedrooms, 
three baths. Attached barn and a big bonus 
room	out	back,	was	once	a	bottling	plant.													

Reduced to $164,900

MlS#4004247
Just out of town, this immaculate split level 
awaits your family. 4.4 acres of lawn and 
woods and in a very private area with very little 
traffi	c.	Family	room	in	walkout	basement	can	
be your master suite. There is a bath attached. 
Quality materials, nicely decorated, gas stove 
for	ambiance	and	heat.	 There	are	 two	decks	
for your recreational enjoyment. 3 Bedrooms, 
2 baths

$195,000.

RESIDENTIAL	-	LAND	-	RECREATIONAL	PROPERTIES

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

or	visit	www.aikencrest.com
Hi friends, keep in mind Aikencrest 
can care for your property. As a rent-
al, as a vacant property while you’re 
away. If you have moved to another 
area and need property manage-
ment, Aikencrest is available for your 
property’s needs. We tailor our care 
to fi t your purposes. Call us and we’ll 
tell you all about it.

Whether you are looking for a ski condo, 
home, waterfront, land or an investment 
property, visit us online or stop by either 
location:

Derby O�  ce                  Burke O�  ce
5043 US Route 5               623 VT Route 114
Derby, VT                          East Burke, VT
800.273.5371             802.626.4222

KIRBY 
c.1819 Farmhouse sitting back from the road with a picture perfect 
country location! ˜  ere’s 125.5 acres (in land use), with southern 
exposure, great views, privacy, pasture and wooded land. Guest 
house! School choice! $329,000

Leading the Way in the Northeast Kingdom

Check out all of your listings online at www.FarmAndForest.com

FOR SALE
LOCAL RESTAURANT

Call for details

802.684.2215

  
Peacham Library

Monday, Wednesday, 
Friday and Saturday

10 a.m. - Noon

Tuesday and � ursday
1 - 7 p.m.
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I could not write this col-
umn today without remember-
ing Mary Prior. Mary was the 
librarian at the Pope when we 
moved here, almost 22 years 
ago. I remember the first time 
I brought my children to the 
library and met Mary. She was 
funny, warm and welcoming, 
and made us all feel at home 
in our new library and our 
new community. We had the 
pleasure of being neighbors 
with Mary and Hollis, twice, 
and it was always fun. Their 
gardens were amazing and I 
always took our visitors over 
to see them. . Many years ago 
I helped bartend at a Barnet 
School party Mary threw at 
her house. I lost count of how 
times Hollis was asked “So, 
what’s it like being married to 
Mary Prior?” Hollis’ reply was 
something like “Oh, it’s very 
interesting” or “It’s different 
everyday!” I’m sure it was. 

I can’t imagine Danville 
without Mary. I can see the 
results of her (and Hollis’) 
hard work everywhere. Mary 
had a vision for her commu-
nity and she always got things 
done. Danville wouldn’t be 
the Danville that is such an 
incredible place to live with-
out people like Mary who 

truly care. It’s so important 
that the rest of us follow her 
lead. 

On to library business. 
There are only a few days left 
to buy tickets for our 2010 art 
raffle. We have four pieces of 
art from local artists Barbara 

METICULOUSLY MAINTAINED 
FARMHOUSE

ML2836699 Sited  on 78 acres of rich & beautiful land. 
Three spacious BRs, 1 1/2 baths, a formal dining room,  
living room w/lovely tin ceiling, large country kitchen w/
wood stove hookup.   Large apple orchard and 55 acres of 
managed woodlands are possible income sources.

 $349,500

JOES POND WATERFRONT CAMP
ML4003782 On the 3rd pond - 100+/- feet of frontage 
suitable for swimming, boating or fishing.  A 3BR, 1-bath 
seasonal camp, deck, shed, all furnishings.  Drilled well and 
septic on site.

 $325,000

CABOT MOBILE HOME
ML4007880 Sited on 20 beautiful acres in Cabot.  Two 
BRs, storage shed out back and great open space for horses 
or other animals as well as lots of wooded land.  Gorgeous 
spot and just a mile from Rte 2.  

 $90,000

FANTASTIC PROPERTY
ML4006311  The perennial gardens are breathtaking, 
4-stall horse barn, a greenhouse, workshop, swimming 
pond w/sandy beach, and 20+ acres of pastures and fields.  
Massive stone hearth, granite counter tops, and 
a huge studio to indulge your creative dreams.

 $550,000

Start your search here.
Providing Professional and Courteous Service

www.beginrealty.com

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

309 Portland Street
St. Johnsbury, VT 05819

(802) 748-2045

791 Broad Street  
Lyndonville, VT 05851

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

Harvey’s Lake
MLS#4010708   
Well kept mobile home in Roy’s campground on beautiful Harvey’s Lake. Offers 
great views of the lake and the White Mountains. Enjoy coffee or dinner on the 
enclosed porch. Very family friendly setting. House comes partially furnished with 
a shared ROW to the beach just a stone’s throw away. Take advantage of this op-
portunity to own a place near the water at a fraction of the cost. 

Listed Price $29,900

75 MT. PLEASANT ST.
ST. JOHNSBURY, VT 05819

802-748-8169 w 802-748-8855

223 MAIN ST.
LYNDONVILLE, VT 05851

802-626-8333 w 802-626-9342

www.parkwayrealtyassociates.com 

ML# 4005265
You’ll love the convenience of this one owner, 4 bedroom, 2 bath cape style home 
with all necessities on the first floor including a cathedral ceilinged family room w/
wood stove and sundeck. There are an attached 2 car garage with overhead stor-
age and a big walkout basement with overhead door for bringing in your tractor, 
lawn mower, snowmobile or other large toys. Situated in a quiet pastoral setting 
with good views, the property offers a well designed horse barn w/hayloft and frost 
free hydrant plus plenty of pasture space and a pond. 

You get all this for a reasonable price of $299,000

Matsinger, Jenny Green, Sheri 
Pearl and Ray Richer. Tickets 
are $1.00 each. The drawing 
will be at 9pm at the Danville 
Fair on August 7. Other 
library events at the Danville 
Fair are a book sale from 9am 
to 1pm (on the library lawn) 
and our Pope Library Ice 
Cream booth. Hope to see 
you there!

Our August Concerts 
on the Green feature Bill 
Moulton and Friends on 
August 1, The Bob Amos 
Band on August 15, Cold 
Count ry  B lueg ra s s  on 
August 22 and the Western 
Silver Tones on August 29. 
All concerts begin at 6:30 
pm.

New book  acqu i s i -

tions are: Every Last One 
by Quindlen, The Lion by 
Demil le ,  The Part icular 
Sadness of Lemon Cake by 
Bender, Eight Days to Live 
by Johansen, Burning Wire 
by Deaver,  The Woman 
Who Fell from the Sky by 
Steil and Hitch 22 by Hitch-
ens. Come in and check 
them out!

There is still plenty of 
summer left to use our Ver-
mont State Parks pass. Bring 
along a carload of up to eight 
people and get in free for the 
day. Don’t forget about the 
Echo Museum pass which 
admits 2 adults and 3 children 
for $2.00 each. Both passes can 
be checked out at the Pope.

Pope Notes 
with Dee Palmer, Library Director

Pope Library
 

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

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

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

website: quatrini.com  realtor.com 

(802) 748-9543

Stannard
Here is a delightful piece of property to get-away from it all and enjoy nature. 
Lightly wooded lot has ample brook frontage and a 24x28 camp on a slab that 
has power, water, open living area, kitchen, bedroom and bath. MLS# 4002505

$79,000  

Stannard

St. Johnsbury
Located just 5 minutes from Main Street, St. Johnsbury, this charming 3 bed-
room, 2 bath farmhouse has had tasteful updates. Refreshing interior colors, 
inviting kitchen,  wide-board floors and exposed beams. Situated on a dead-end 
road on 3.2 acres w/ a barn, garage, stonewall and mature perennial gardens.  
MLS#4008353

$239,900



36  August 2010   the North stAr MoNthly

Thu, August 5, 2010
Kids Rock Film Festival - The Swiss 
Family Robinson at Catamount Arts, 
10-12 p.m.  Kids of all ages will enjoy 
a special treat this summer with 
Catamount’s first ever Kids Rock 
Film Festival. Phone: 802-748-2600. 
Catamount Arts Center, 115 Eastern 
Ave. St. Johnsbury VT. Web: www.
catamountarts.org

Free mini concert for kids and 
their friends in Craftsbury, 2-3 p.m. 
Free mini concert by the Craftsbury 
Chamber Players. East Craftsbury 
Presbyterian Church, 1097 Ketchum 
Hill Road, Craftsbury, VT . Email: info@
craftsburychamberplayers.org

Fri, August 6, 2010
NEK Music Festival - an intimate 
festival of epic proportions.Visit www.
NEKMF.com, or calling 1-888-512-
SHOW for more information. Over 17 
bands and other acts will be featured at 
this year’s festival. At the Chilly Ranch in 
Albany, VT.

The Danville Fair - The tradition of the 
Danville Fair goes back further then 
most of us. Centered on the Town 
Green. This is truly a good ole country 
fair, starting with a street dance on 
Friday night. Saturday will begin with 
the parade starting at 10 a.,m. through 
town, then followed by the Grand Horse 
Pulling as a major event drawing the 
best teams in the area. Other ongoing 
activities include carnival rides, games, 
fried food, home cooked food, and 
more food! Web: www.danvillevt.com

Sat, August 7, 2010
2nd Annual Burke Mountain Bike and 
Brewfest. Music, Vermont brews, and 
mountain biking come to the mountain! 
Sample a variety of beers and vote 
for your favorite to become the 2010 
Burke Mountain Brew. Delicious down 
home barbecue. High flying freestyle 
mountain bike demos. Phone: 802-626-
7300. Burke Mountain Ski Resort, 223 
Sherburne Lodge Rd. East Burke, VT. 
Web: www.skiburke.com

Sun, August 8, 2010
Field trip to Parker River National 
Wildlife Refuge with the NEK Audubon 
Society. Here’s where the shorebirds 
are on their way south. Last year 
we had 15 species of shorebirds. 
Registration required. Phone: 802-626-
9071. Email: blackpoll@myfairpoint.net 
Web: www.nekaudubon.org

August 
events      in the 

NEK Send your events to the 
North Star Monthly
E-mail us at: info@northstarmonthly.com

Submit them at: northstarmonthly.com
Call us at: 802.684.1056

Sun, August 1, 2010
Exhibit of Paintings by Edward Kadunc 
at the St. Johnsbury Athenaeum exhibit 
August and September. Phone: 802-
748-8291. St. Johnsbury Athenaeum, 
Main St. St. Johnsbury, VT. Email: 
inform@stjathenaeum.org Web: www.
stjathenaeum.org

Perennial Pleasures Nursery’s Eighth 
Annual Phlox Fest - In celebration 
of our native Phlox, the queen of the 
summer garden, 10 a.m. to 5 p.m. Free 
admission. Free garden tours daily at 
10:30, Door prizes.Phone: 802-472-5104. 
63 Brick House Rd. East Hardwick, VT. 
Email: annex@perennialpleasures.net 
Web: www.perennialpleasures.net

Tue, August 3, 2010
GRACE Gallery Community 
Workshops in Hardwick, 2-4 p.m. 
GRACE is dedicated to fostering the 
participation of many different types of 
people. Children, elders and community 
members work side by side in an open 
studio format. Phone: 802-472-6857. Old 
Firehouse Gallery, 13 Mill St. Hardwick, 
VT. Web: www.graceart.org

Zoe FitzGerald Carter will visit The 
Galaxy Bookshop to talk about her 
book, Imperfect Endings. 7-8 p.m.Phone: 
802-472-5533. The Galaxy Bookshop, 
7 Mill St. Hardwick, VT. Web: www.
galaxybookshop.com

Summer Music from Greensboro 
- In Celebration of Chopin: Neal 
Larrabee, pianist, 8-10 p.m. Phone: 
802-525-3291. United Church of Christ, 
Greensboro Village, Greensboro, VT. 
summermusicfromgreensboro.org

Wed, August 4, 2010
Readings at the Athenaeum - Poets 
Adam Halbur and Ron Padgett read 
from their poetry, 7-9 p.m. Book signing 
to follow the reading. (802) 748-8291. 
inform@stjathenaeum.org Web: www.
stjathenaeum.org

Sat, August 14, 2010
The 3rd Annual Kingdom Triathlon 
-A 500 yard swim, 13 mile bike, and 5 
mile run. For more information, please 
contact Pete Kellaway or Julie Gunn at 
IROC (802) 334-8511. 

Wed, August 18, 2010
Orleans County Fair - An old-time 
agricultural county fair located just off 
Interstate 91 (Exit 25) in Barton. Web: 
www.orleanscountyfair.org

Sat, August 21, 2010
Youth birding field trip on the Hardwick 
Trails with the NEK Audubon Society. 
Larry Carfeld of the North Branch Nature 
Center will lead. Registration required. 
(802) 751-7671, www.nekaudubon.org.

Wed, August 25, 2010
Caledonia County Fair - good ole’ time 
family fun. A good ole’ fashioned county 
fair! Visit www.vtfair.com for a complete 
schedule of events.

Sun, August 29, 2010 
Old North Church Lamplight Service 
and Hymn Sing at 7 p.m. Host pastor, 
the Rev. Doug Carter.

Monday	-	Friday		8-6	/	Saturday	8-4	/	Closed	Sunday	for	Family      802-748-4444	/	Toll	Free	800-323-8333

We know price matters.
Reasons to shop
at Twin State Ford
Between our two dealerships we
have over 500 new and used
models to choose from.

Free loaner policy for all
overnight repairs.

No appointment needed for service.

Free scheduled maintenance 
for all military, guards and reserves

We want your business!

The new!
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