
By nathanIel trIPP

Every summer I hope 
there is a time, when 

the bugs are not bad and 
the fishing is good, when 
the hay is in and school 
is still out, that we can go 
down the river again. 

We live right next door to 
the largest river in New Eng-
land, and I’ve paddled down 
most of its 410 miles so I know 
the best part is right here, or 
maybe a little north of here. 
Excitement builds as we watch 
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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 30.
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On the river

DANVILLE, VERMONT GOOD FOR THE WHOLE MONTH $1.50

Now open for the season!
Please see our ad on page 26

Don’t forget to remember...

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

The Hidden Links
                         A diamond in the rough

Cresting the heights of Route 5A in Newark offers 
an awe-inspiring view of Lake Willoughby and 
the dueling cliff faces of Mt. Pisgah and Mt. Hor. 
It is a sight known and seen by many. Continuing 

down 5A brings you to the Westmore Community Church 
where you can take a right onto Hinton Hill Road. Another 
turn onto Coles Road and a mile later you will come upon 
the hidden treasure that is Lake Willoughby Golf Course.

“This a great place for golfers like me,” says Craftsbury’s Dan 

Pittinger as he prepares to tee off on the sun drenched fi rst hole, a 
diffi cult 275-yard par-three. Pittinger was part of an inexperienced 
foursome, excited about the chance to hack away on a picturesque 
golf course in the middle of the Northeast Kingdom.

Like many others, Pittinger says he discovered the nine-hole 
course by chance.

“We visit the lake a lot and we started to see the signs for golf,” 
he explains. “One day we decided to follow them and now we’ve 

As the famous movie line goes, “If you build it, they will come.”
Photos & Story by Justin Lavely

>> Page 16

Pat Cole surveys the 
course from her mower.

The 4th hole bears little 
resemblance to the hay 
fi eld it began as a few 
years ago.
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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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At present I am waging war on two fronts, 
in gardening terms.  The first has been on-going 
for several years.  The enemy’s presence, in this 
case Goutweed  or Bishop’s weed (Aegopodium 
podgraria), ebbs and flows according to my en-
thusiasm and energy to eradicate it. Pull on the 
leaves and the roots stay to fight another day 
and throttle the neighboring plants!  I have 
attempted a campaign of outright death and 
destruction by using aerial applications of weed-
killers.  This year I cannot use this technique 
because of danger to the civilian population of 
cultivated spring and summer flowers that are 
well-advanced in this year’s warm spring season.

 There is also the constant problem of cross-
border infiltration into my garden from my 
neighbor’s yard, which provides a safe haven 
for a healthy population of this same species.  
The only tactic left to me is to try eradication by 
constant weeding, or to try to reach a negotiated 
settlement with my resident Goutweed popula-
tion, restricting it to certain areas of my yard, 
while encouraging my neighbor to do the same 
with hers.

  My other battle front is much more difficult 
and stressful.  The enemy is a large family of 
woodchucks who encroach into my territory and 
take advantage of my garden’s produce.  They 
presume to use, without contributing in any way, 
the benefits to which, by my hard work, I feel 
entitled.  I am outraged!

I have erected fences around my vegetables. 
But last year three layers of partially buried 
chicken-wire border fence did not prevent the 
loss of my entire pea crop.  The enemy then 
advanced and consumed lupines, phlox and 
sunflowers, illegally entering my yard under the 
fence in broad daylight to enjoy these delights, 
even bringing along their young ones to enjoy 
the feast.

 Demolition of their homes has proved im-
possible.  They return and rebuild as soon as the 
dust settles.  What to do?  The entire neighbor-
hood is being over run by this third world popu-
lation.

Communication is a problem of course.  We 
do not speak the same language — or do we?  
In fact we all speak the language of Nature. We 
all want the same basic things from life: space 

to live, food and water, an undisturbed place 
in which to procreate and raise offspring.  But 
somehow these similarities seem to be insignifi-
cant when we consider our nation’s borders and 
national security. And yet these similarities are 

really the basis for most international problems.
 I am concerned that it was so easy to write 

fluently about my garden problems in militaristic 
terms. That this terminology has become such a 
part of American life is ironic, given that a visitor 
from another planet, seeing the beauty of much 
of our environment, might not immediately real-
ize that we are a country at war — with every-
thing: two foreign countries, poverty, illiteracy, 
child abuse, drugs, obesity, domestic violence, 
terrorism, illegal immigration, and several major 
diseases.  It’s not that I don’t think that eliminat-
ing these problems is a worthy goal, it’s how we 
refer to these adversaries that bothers me.   

 Our whole national outlook is war-like at 
present and so is our everyday language.  Ex-
pressions such as “shock and awe”, “in the cross 
hairs”, “on target”, have become part of com-
mon speech and yet, so far as I can see, we are 
not having much success on any front. This kind 
of speech reinforces a violent outlook on every-
day life and enables people to feel that violence 
is an acceptable answer to everyday frustrations.  
This way of thinking does not make us safer per-
sonally, politically, or nationally.

 I have one suggestion that might change 
our outlook and put things in a much better 
and useful perspective: all political candidates, 
members of the Department of Defense and TV 
Talk show hosts should take a hands-on garden-
ing course lasting an entire growing season, and 
learn to speak the language of Nature. 

The language of nature
By IsoBel P. swartz

Gardening always stimulates my thinking.  Intimate contact with the Earth 
makes me see human life in a broader context.  It makes me realize that what 
we humans see as definable national borders are, in reality, no more defin-

able than the edges of my garden flower beds.

Joe’s Pond Craft Shop
Rt. 2 & 15, West Danville, VT • 684-2192 • www.joespondcrafts.com
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All Local Handcrafts
The barn setting  
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Traditional Crafts,  

Folk Art, Rug Hooking, 
Quilting, Woodworking, 
Pottery, Needle Felting, 
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Old Fashioned
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Celebration
in the Village of North Danville

Saturday,  July 3

Meet old friends, make new ones and continue this great Vermont
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Dickey Vance Memorial Fun Run, 
auction and bingo. Music and 
entertainment for the whole family.
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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
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White cedar logs, from 
Vermont’s Northeast 
Kingdom, are harvested 
by local loggers, land-
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brought to the Goodridge 
Lumber sawmill, and 
manufactured into white 
cedar products that are 
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NaturaLLy resistant 
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are a NaturaL choice 
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exterior building projects.

The road from “single with no worries” to “married with 
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the coverage you need. No matter what life brings you.

198 Route 2
W. Danville, VT
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802-684-3411

nwjinsurance.com
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Life changes. Make sure your insurance keeps up.

By Virginia Downs

The Lyndon Histor-
ical Society’s sum-
mer meeting at the 

Lyndon Town House in 
June had an element of 
nostalgia as our presi-
dent, Eric Paris, ended 
his term as president. His 
messages in our quar-
terly newsletter, Lyndon 
Legacy, have reflected a 
life on the family farm in 
Lyndon that gave him a 
healthy philosophy. We 
will miss his thoughts 
with their humor and 
wisdom.

Eric’s parents, Lloyd and 
Beverly, live across the road 
from the barn in the old farm-
house. They retired in 1988 
after running the farm for 32 
years. Now they enjoy helping 
their son, his wife Cathy, and 
their children, Bonnie and Ben, 
with the farm chores. 

Eric’s farm is noted locally 
for providing organic produce 
to the Paris’s Freighthouse 
Restaurant in Lyndonville. 

In his last “President’s 
Message,” he wrote, “As of 
this writing we’ve been experi-
encing some better than usual 
spring weather –more like early 
summer. We have our garden 
crops planted along with the 
barley, and we’ve even begun 
haying before the first of June. 
Life is good. Lately, at least 
for the past few years, our 
farm has had to change with 
the  times. In 2003 we tran-
sitioned to certified organic 
farming practices which ended 
up being one of the best deci-
sions we’ve ever made. Several 
years ago we began a garden 
which has grown in size every 

year since its beginning. We 
began raising chickens and tur-
keys as well, and cannot keep 
up with demand. It seems that 
people are much more health-
conscious than they used to be, 
and want to know where their 
food comes from. They also 
know that buying local is good 
for their health and better for 
their community. ‘Buy local’ is 
huge, gaining momentum all 
the time, and for good reason. 
Buying local is nothing new, 
though. Years ago vegetables, 
meat, and eggs were commonly 
used for bartering at local gen-
eral stores. Shipping perishable 
food products was much more 
challenging years ago; there-
fore it wasn’t commonly done. 
Pesticides, herbicides, antibi-
otics, and synthetic hormones 
used on animals today are all 
relatively new to American ag-
riculture, having come on the 
scene about sixty years ago. 
Our grandparents and great 
grandparents knew a lot about 
how to solve problems related 
to growing food by using natu-
ral and homeopathic remedies 
and procedures. Being an or-
ganic farmer myself, I find it 
bittersweet when I hear some-
one say, ‘I don’t want any of 
that organic crap.’ What they 
don’t realize, or have actually 
forgotten, is that their great 
grandparents and their parents 
were raised and lived almost 
exclusively on that ‘organic 
crap.’ Organic agriculture is 
often viewed as something 
new, when in fact the old ‘con-
ventional agriculture’ is actually 
the new agriculture. Organic 
farming practices were being 
developed and implemented 
generations ago. I guess history 
truly does repeat itself.”

On one of our recent sunny 

days, I drove up Pudding Hill, 
just beyond the airport, to the 
Paris farm to visit with Cathy 
about Lyndonville’s Farmers 
Market, which she organized 
and has enjoyed watching 
flourish. Though she was not 
from a farm family, she ad-
justed easily after their mar-
riage, helping with the morning 
milking, feeding the calves, and 
keeping the milk parlor in per-
fectly clean condition.

We visited while she con-
tinued trimming the fallen 
tree limbs from a recent wind 
storm. I confided that as a 
child, one of the favorite drives 
our family took around Lyndon 
was past the many farms, ad-
miring the large herds of cows 

and how I missed that now.
 “Oh yes,” she agreed, 

then pointed downhill at the 
neighboring Estabrooks farm. 
“There are only five in Lyndon 
now, down from forty five.” 
Just as she said that, two of the 
Eastabrook cows began to take 
steps onto the road and Cathy 
flipped open her cell phone, re-
porting the errant cows to the 
owners. 

“We have an understand-
ing to report any wandering 
cows,” she explained. The 
Paris’s farming routine is truly 
a family venture. While Bonnie 
manages the family’s Freight-
house Restaurant, her brother 
Ben milks mornings and after-
noons and cleans out the stalls. 

Haying their fields is another 
regular assignment, as well as 
cutting hardwood blowdowns 
and thinning trees, to provide 
wood for heating for his par-
ents and grandparents. Nicho-
las Ott, Bonney’s fiancé, helps 
Ben and works in the garden.

As Eric wrote in his spring 
issue of Lyndon Legacy, “I 
know my entire family gets a 
tremendous sense of satisfac-
tion in seeing our crops grow, 
and that’s everything from 150 
acres of hay to a half-acre gar-
den. Additionally, even a small 
garden can save you a lot on 
the grocery bill. Go ahead and 
let the farmer in you come out. 
As the old saying goes, and this 
relates to most everything we 

A farm that’s 
           here to stay

Ben Paris, Nicholas Ott and Eric Paris prepare to spread organic fertilizer on the fields. Photo by Bonnie Paris

14 profile
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My boyhood years in the high 
Philippine cordillera had been 
spent exploring lofty pine forests 
and discovering tropical wildlife. 
One adventure after another im-
planted unforgettable images of 
place, events and people. Now the 
mountain town of Baguio would 
be home no longer.

I would leave schoolmates, 
pets, my horse, green surround-
ings and a salubrious year-round 
climate. Everything familiar and 
reliable would vanish. 

And yet, despite a sense of im-
pending loss, a young boy’s curios-
ity gave rise to excitement of what 
lay ahead. We were moving to an 
exotic country colorfully portrayed 
in travel brochures. But I had no 
inkling of a frenetic, disciplined, 
technologically advanced society 
and grimy cities with limited green 
space. I did not realize that for-
eigners, or gaijin, were guests of 
the Empire and not resident by 
right. I did not anticipate the heavy 
hand of the Japanese military and 
the ever-watchful Kempetai, the 
dreaded “thought” police who kept 
military personnel in line and at any 
time might penetrate everyday life.

Within months after our arrival 
we were plunged into a period of 
doubt and concern. An attempted 
coup d’état by a group of militant 
nationalist army officers and cadets 
was nipped in the bud, but left a 
profound effect upon Tokyo’s 
populace as well as the little foreign 
community that was viewed with 
suspicion no matter how good the 
times. Troops were everywhere 
and no doubt Kempetai were in 
the thick of things. Our American 

School was shut down for a few 
days. Recovery was slow.

Our spacious Tokyo home was 
a kind of American oasis situated 
above a handsome façade of fit-
ted limestone blocks, a forbidding 
wall penetrated by an iron gate. My 
room looked down upon a busy 
street that bore no resemblance 
to our former quiet world in the 
Philippines. Everything that went 
on below was new and fascinat-
ing, and I often sat by my window 
watching the passing parade.

I’d hear bugles up the street 
heralding the cadenced march 
of squads of soldiers. They came 
stomping down the cobbled pay-
ment chanting patriotic songs in 
unison, rifles shouldered, faces set, 
stepping with precision. Children 
ran alongside, but never interfered. 
To this day I can mouth (word-
lessly) the chant of those marching 
soldiers. Judging by their subser-
vient, almost frightened response 
to the bellowing sergeants leading 
them, they probably were recruits 
in training. Soon they would be 
fighting in China and, eight years 
later, help defeat American forces 
in the Philippines. 

Military trucks bearing fac-
ing rows of ramrod stiff soldiers 
came along regularly and some-
times a small tank or two clanked 
by, a tracked vehicle I had only 
read about. We soon learned that 
our street, nameless as were most 
Tokyo streets, was designated a 
“military street” used by troops 
going to and from the Yoyogi Pa-
rade Ground not far away. 

Mostly, however, it was a civil-
ian street with a constant parade 

of interesting people and vehicles. 
Many commercial vehicles were 
sturdy tricycles, the two-wheeled 
rear a closed van or open bed, 
while the front half resembled a 
huge motorcycle, much larger than 
the Harleys and Indians I had seen 
elsewhere. 

Ordinary trucks and cars were 
in the street at all times, silent 
because horn-blowing wasn’t al-
lowed, or was unpardonably rude. 
Pedestrians were mostly men, shod 
less in leather shoes than in rubber-
soled tabi, straw zori (sandals), or 
clacking, elevated wooden geta. Bi-
cycles passed by every minute, the 
riders displaying amazing skill. But 
not always. 

One day a rider balancing a 
towering column of bento trays 
(lunch boxes) was struck by a ca-
reening taxicab. The man wasn’t 
hurt. Instead of recriminations as 
I expected, both driver and bike 
rider paused amid the wreckage, 
bowed repeatedly and profusely 
begged one another’s pardon. 
When all was done, the trays were 
reassembled, picked up, and both 
vehicles went on their way. It was 
an early lesson that made me think 
about my own impatience and will-
ingness to blame others.

The most entertaining pass-
ersby were drunks who wobbled 
into view in early evening. For a 
worker going home after a long 
day, stopping at a pub for a beer 
or two resulted in a precariously 
unsteady gait accompanied by in-
comprehensible singing and gar-
rulous shouts to nobody, about 
nothing at all. I wondered whether 
one of these confused souls would 

stumble off the sidewalk and end 
up in a heap in the gutter. If this 
happened, he stayed there. Others 
simply stepped around him. After 
a while I recognized a few inebri-
ated individuals who followed the 
same pattern every week. Did they 
ever get home? If one succeeded 
in doing so, a good Japanese wife 
would say nothing and quietly ac-
cept her roaring, red-faced man 
without complaint or recrimina-
tion. 

We settled into city life and I 
grew familiar with our neighbor-
hood of Nakameguro, a residential 
district within the great sprawling 
metropolis. Certain places, streets 
and shops became favorites to 
visit. I was the only Western boy 
in the immediate area and because 
of my youth was of interest to local 
folk who were uniformly pleasant 
and helpful—and somewhat puz-
zled by my freewheeling behavior 
so unlike that of more disciplined 
Japanese youngsters. I began pick-
ing up the language in an amalgam 
of formal Japanese at home and 
school, blended with crude ver-
nacular absorbed on the street. 
Misused experimentally with lim-
ited understanding, my slang more 
than once horrified my parents’ 
Japanese friends. 

I enjoyed spending time on our 
“back machi,” a narrow little shop-
lined street behind our compound. 
Every kind of store was worth a 
visit and there I picked up greater 
understanding of plebian Japa-
nese culture than from any other 
source. Food stalls offered mouth-
watering mochi (flavored bean 
paste), sembei and arare (crackers), 
oyaku donburi (a hearty meal in 
one bowl) and soba, a ubiquitous 
working-man’s noodle dish. Soba 
noodles were greenish—tinted, we 
thought, from grass stains on peas-
ants’ bare feet as they trampled 
them into form. We were uncon-
cerned. A soba-ya (soba shop) 
down the street was a hangout for 
a few of us gaijin schoolboys. It 
had the added attraction of being 
an observation post for watching a 
small “café” next door, a combina-
tion bar and brothel. We counted 
traffic going in and out, marveling 
at the brevity of the visits, but we 
never glimpsed the ladies within. 

One end of the back-machi in-
tersected a deep stone-lined canal. 
Like others of its kind it was filthy 
and contaminated by raw sewage. 
Walking by one day I saw two boys 
standing in the water washing off 

coal dust. Coal carriers were the 
lowest form of employment, usu-
ally the work of eta, or burakumin, 
remnants of a feudal order of un-
touchables, a destitute caste at the 
very bottom of Japan’s social lad-
der. To my astonishment the hair 
of one boy turned from black to 
blond. He was a White Russian, 
indentured to some boss as the 
only possible employment for a 
displaced person. 

I remembered a young man in 
the Philippines, a Russian with tsar-
ist tendencies who supported the 
White Army fighting against the 
Red Army. Igor Arkangelsky had 
walked out of Russia—across the 
entire vast country—escaping the 
Reds as they took over. Stateless 
and without passport, as a White 
Russian he found safe haven in 
an American protectorate. Other 
White Russian refugees became en-
trepreneurs in China and Malaysia, 
but those who reached Japan had 
almost no future. 

My father was able to rescue 
one White Russian boy in Tokyo, 
enrolled him in the American 
School and after graduation sent 
him to the United States where he 
not only excelled in college, but 
became an American citizen and a 
successful surgeon. 

The boys in the canal, however, 
were almost certainly doomed. 
After WWII I learned that White 
Russians in Japan had been bru-
tally treated as nothing more than 
slaves, some perishing in medical 
experiments. 

It wasn’t long before I under-
stood that despite citizenship in 
our home countries we foreign-
ers, gaijin, were neither admired 
nor necessarily accepted by ardent 
followers of the increasingly ultra-
nationalist government. Most of 
the time this had little effect upon 
our lives, but once in while we got 
the message loud and clear—from 
taxi driver, shop keeper, or man on 
the street. We early teenage Ameri-
cans didn’t always try to ingratiate 
ourselves, yet something about 
this ancient and complex country 
began having an effect upon me. I 
enjoyed visiting Japanese friends, 
improving my clumsy language 
skills. 

I soon discovered a haven 
down the street from our house, a 
serenely quiet 18th Century Bud-
dhist temple within a meticulously 
kept courtyard.

After busy and noisy times with 
friends in town and school, I some-

A natural education
Frequent creature visits shape the future of a young boy

Man and daughter feeding pigeons in courtyard of Buddhist temple, 
Nakameguro, 1936.

By Bill Amos

It wasn’t my choice to leave the Philippines in 1934. My father had a new job wait-
ing far away to the north in a land I knew nothing about—Imperial Japan. 21 columns
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knowing is fleeting

My daughter began to talk 
a while ago. She was 
around a year old. Now, 
over a year later, she has 

started to put together compound sen-
tences. Conversing has become her fa-
vorite past time. She hasn’t told me that, 
but she practices her skill all the time.

I can remember waiting with anticipa-
tion for her to speak. She and I were going 
to sit outside and have discussions. We 
were going to go for long drives and com-
ment on the changing landscape.

I have another daughter, a step-daugh-
ter, but she was older when I met her. She 
already knew how to talk, but I remember 
she dispensed her words judiciously and 
no one accused her of being overly talk-
ative. I wasn’t there when she started talk-
ing, so I was still naive when her younger 
counterpart joined the party.

I now consider her talking to be bit-
tersweet. Not because I don’t enjoy our 
little chats, even though they center more 
on juice and toys then they do on changing 
landscapes. When I hear her talk now, it 
constantly reminds of me of how fast she’s 
growing up.

Surely all parents dread the moment 
when they realize their child is just going 
to keep growing despite our objections, but 
that moment can also come with concern.

It’s not fear of the teenage years, either. 
I have had a quick preview of what that’s 
going to be like from her sister. But the 
older they get, the more they and we have 
to be concerned about. We don’t have to 
look far to see examples of tragedies in-
volving those who were too young.

The world can be a very dangerous 
place and much of the time it seems out of 
our control. Theoretically, we get better 
at it as we get older, but it takes a while. 
I have a friend who likes to say, “I don’t 
know much more now than I did back 
then, now I just realize how much I don’t 
know. It’s a lot easier to pay attention 
when you’re not trying to convince your-
self you already know.”

I know my daughter is headed for the 
beginning stage of this phenomenon. As 
she continues to learn more words and 
phrases, her young brain will slowly begin 
to marvel at how much it knows. What it 
doesn’t know will be filed under “unim-
portant.”

What’s amazing is that young people 
are faced with important decisions every-
day and forced to make them with limited 
experience, incomplete knowledge and an 
inherent sense of invincibility. 

If they’re lucky enough to make it 
through, the slow change to adulthood 
is usually littered with a few events that 
serve no other purpose other than to break 
down our rigid adolescence. Perhaps its 
best for the elders to let this process hap-
pen naturally as much as possible, but its 
not easy for parents to relinquish control.

It’s a journey as old as time, but it’s 
hard not to be concerned about those going 
through it. Whether they be in the begin-
ning, the middle or near the end, there’s so 
much they don’t know and think they do.

Soon, they will realize the world is full 
of things to learn, but only if you’re will-
ing to listen.

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.
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Speaking out against Vermont’s tax system, Danville builders 
commence work on a bandstand for the ages

July 4, 1879
Taxes in Vermont – The last 

Randolph He rald has the  a n-
nexed brie f a nd se nsible a rticle 
on the system of taxation in Ver -
mont. It wi ll not be m any years  
before Vermont will be forced to  
make some changes in her law re-
lating to the listing and taxation 
of personal property. To see th at 
a change is sadly needed one h as 
only to refer to the case of the city 
of Burlington, where the personal 
property reported for taxation is 
less than it was in 1850 when the 
city had less t han 8,000 i nhabit-
ants. This a lone sho ws tha t a  
screw is loose somewhere, and if 
the matter is n ot soon a ttended 
to the machinery of our  govern-
ment will need a more th orough 
overhauling than is necessary to  
remedy th e ev il of measures or  
not promptly taken to correct it. 
Under the current system, own -
ers of real estate, wh o cannot  
be concealed, are forced to bear 
a very di sproportionate share of  
our state’s expenses, while those 

whose wealth  is mostly in per -
sonal property, which ca n easily 
be concealed, or, under th e pres-
ent law “offset” by “straw debts,” 
will escape with  little or no tax  
on the bulk of their property. Yet 
these unfor tunates w ho ar e s o 
deeply in debt conceal their pov -
erty so effectually that a foreigner 
seeing them supporting expensive 
establishments from the income 
of t heir p ersonal p roperty, p os-
sessed of carriages and coachman 
would naturally mistake them for 
wealthy citizens. The L egislature 
of 1880 will d o we ll to  tak e up  
this matter o f unequal taxation, 
and lend their energies to the task 
of devising a remedy.

Bandstand – Work was com -
menced on the band stand last  
Saturday, but rained  stopped ev-
erything. It is expected to be com-
pleted by the Fourth of July. It is  
a good and substantial structure.  
We hope the b and will remain 
organized to occupy it for a long  
time to come.

Silver Wedding – Q uite a  
large number of friends of Dr.  
Hosea Farr and wife, o f this vil -
lage, ga ve the m a su rprise pa rty 
last w eek, i t b eing t he anni ver-
sary o f the ir 25 ye ar ma rriage. 
The company enjoyed themselves 
and the recipients were almost at  
a loss for words to express th eir 
surprise and gr atitude. F or r e-
freshments, nice cake and lemon-
ade were served. Several valuable 
presents were left, among them a 
nice cake basket and a case for sil-
ver knives and forks.

Cabot – The  receivers of the 
Cabot Carriage Company h ave 

by order of th e court, taken pos-
session of all th e real estate of  
Hector F. Britt, he being a heavy 
endorser of the paper of the com-
pany.

Lyndon Band – The Lyndon 
Band were to have new uniforms 
before t he F ourth. Mor e t han 
$200 has been subscribed by resi-
dents for this purpose, of wh ich 
some Robert Pettigrew gives $50. 
The b and oc casionally g ives an  
outdoor concert, and is to furnish 
music at the trotting park on th e 
Fourth.

July 18, 1879
Dividend – The  First Na -

tional Bank of St. Johnsbury paid 
a semi-annual div idend of th ree 
dollars a share.

Beetles – Th e potato beet les 
are becoming v ery troublesome. 
Paris Green and potato sprinklers 
are i n g reat dem and. In us ing 
Paris Green mix with about forty 
parts of flour to one of the Green 
by wei ght, i f a str onger applica-
tion is used, the vines are liable 
to be injured.

Hurricane in VT – A  d is-
patch dated Wells River, Vt, July 
14 says: A terrible hail storm and 
hurricane p assed over l asting 
about 15 minutes and was fol -
lowed by a t hunderstorm. Some 
of the hail stones were two inches 
in d iameter. Cro ps a nd ve geta-
tion were destr oyed and tor n to 
shreds, one-third o f the  gla ss in  
the neigh borhood was broken,  
large trees were torn up, fences 
were destroyed, houses unroofed 
and barns blown ov er. It was th e 
most sev ere stor m ev er known  

here, and th e people were much  
alarmed.

July 25, 1879
St. Johnsbury Criminals – 

Dr. Stokes of St. Joh nsbury, who 
had been in jail for a year awaiting 
trial for abortion, has finally been 
acquitted by a jury of his peers,  
though, it is claimed the  crime 
was fully proved against him. The 
evidence against him se emed to  
be positive, direct and particular  
in al l i ts r evolting det ails. T he 
victim h as b een b ed-ridden for  
three years and was only able to  
enter cour t w ith t he ass istance 
of others. The crime is alleged to  
have been committed in a lonely  
logging camp in one of t he back 
towns. Stokes is now out on bail.  
Richard E . Pe abody, co nvicted 
of forgery, had his case go to the 
Supreme Court on exceptions to  
Judge Ross’ ruling in relation to 
the admission of ev idence. His  
bail was fi xed at  $6,000 and h e 
is about the streets again with ap-
parent unconcern. Luman Owens 
gets two years in State Prison for  
adultery, though we believe excep-
tions were taken to the Supreme 
Court.

Walker –  W e h ave a p edes-
trian in this village who makes a 
regular practice of walking sev en 
miles a day, except on Sundays,  
and that too, with n o postpone-
ment for inclement weather.

Supreme Horse – Henry Rus-
sell of th is town h as a m are that 
is now in her 33rd year and she is 
yet a good roader , and alm ost as 
active as a colt.

Academy – See adv ertising 

notice of St. Johnsbury Academy. 
The Institution has been long es -
tablished, is supplied with a corps 
of v ery com petent t eachers and  
enjoys a reputation of being the 
best patronized Academy in th is 
section of Vermont.

Elm House – The Elm House 
has be en ve ry we ll f illed with  
summer boar ders for  t he p ast 
two weeks, all of which causes the 
gentlemanly proprietor to wear a  
smiling countenance. We trust  
the next two weeks will a lso see 
the House crowded to its utmost  
capacity.

Knights – Last Saturday ev e-
ning was a quite a holiday time 
in St. Johnsbury. The Knigh t 
Templars were out  i n ful l r ega-
lia, and paraded th e streets, th e 
Lyndon Cornet Band was pres-
ent, and di scoursed m ost excel -
lent mu sic, a nd M r. Bingham,  
of the  drug store , sent up a ba l-
loon, which after rising to a great 
height, exploded in the air, with 
a fine display of fireworks. Th ere 
was a large crowd of people pres -
ent. 

Will not pay – It is reported 
that the State Auditor refuses to 
pay for  c ertain ap propriations 
of t he last Leg islature m ade b y 
joint resolutions, on the grounds  
that all resolutions appropriating  
money mu st be  appro ved a nd 
signed the  sa me a s pu blic a nd 
private laws, and t hat Governor 
Proctor, either through ignorance 
of the law, or neglect, failed to ap-
prove and sign the resolutions. It 
is also sai d th at t he Audi tor i s 
looking qu ite sha rply a fter the  
contracts for State printing.
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Achieving balance
NVRH CEO Paul Bengtson’s 

road to the Kingdom

Inside NVRH, there have been recent renova-
tions to the imaging center, laboratory, waiting 

rooms, surgical areas, and chapel. Colors in light 
shades enhance the walls in the main hallway where 
students from area schools showcase their artwork. 
Skylights and windows bring in plenty of light to 
brighten the atmosphere. It is a place where people 
come during medical emergencies, where babies are 
born, patients have surgery, and at times where life 
ends. It is a place of possibilities which is true of all 
medicine – always changing, always growing.  

The Chief Executive Offi cer (CEO) at NVRH is Paul 
Bengtson. He was born in Racine, Wisconsin, one of eight 
children. “We had 10 people living in a small house with 
one bathroom,” he says. Paul attended public school and 
graduated from Wheaton College in Wheaton, Illinois, in 
1968. He was drafted into the Army and spent two years 
in the infantry, part of which was in Vietnam. He gradu-
ated from City College in New York City in 1972 with a 
Master’s Degree in Arts and Literature. He attended the 
Baruch College Mount Sinai School of Medicine in New 
York City and received an MBA in health care fi nance in 
1978. 

Paul’s interest in health care developed during the 
1970s when he worked in Harlem, the South Bronx, and 
Long Island City with the New York City Department of 
Health and the Department of Social Services. 

“My work there was basically providing support ser-

vices for elderly people, working in child health clinics, and 
also working with drug addicts who needed to get into 
treatment. It’s where you wore sneakers to work and, if 
you needed to, you ran fast. Sometimes you had to tackle 
patients because they were high on drugs. There were 
policemen in the hospital. Gangs would attack the Emer-
gency Department with guns.” 

Paul also worked for two years at the Lutheran Medical 
Center in Brooklyn and the Beth Israel Hospital in Man-
hattan. “I had a very in-depth, intense work life experience 
in health care in New York City. I had a lot of front-line 
experience working with people in the most destitute and 
desperate of situations.”

His fi rst job outside of New York City was working at 
the hospital in York, Maine. He worked there as Assistant 
Administrator until 1982. He then worked at a new 200-
bed hospital in Missouri as vice president and eventually as 
acting director. Paul also worked at an Arkansas hospital to 
help turn the hospital around fi nancially. 

It was in York where Paul met his wife, Christine, dur-
ing a softball game as he was sliding into second base. “She 
was trying to tag me out,” he says with a smile. She worked 
for a pathology laboratory as a medical laboratory tech-
nologist. They were married in 1983 and have three grown 
daughters, Ingrid, Anna, and Grace.

Christine is from Manchester, New Hampshire, and 
Paul had worked in New England, so “we really liked New 
England and we decided to come back here. I got a call 
about the job at NVRH. The job of leadership in a hospital 

is so intense there is a lot of turnover. I fi gured we would 
be here for fi ve years and then move on, but we really liked 
it. It seemed like a great place for a family. I think people 
have to reach some to get the lifestyle they can have in 
Vermont. I have traveled all over and seen a lot of differ-
ent places. People who live here in my opinion are lucky.”

Paul and his family live a short distance from NVRH. 
His offi ce is decorated with family pictures and a bike leans 
against the wall. He rides his bike to work. “I would say 
work never stops, but I don’t sit here all the time. I am 
usually on the premises an average of eight to nine hours 
a day. I send home documents on the computer and work 
from a distance. The whole idea for me was to get a bal-
anced lifestyle and to spend time with my family. That is 
the highest priority - to have a stable, healthy family life.” 
The family has done a lot of camping and traveling, some 
in Scandinavia and Iceland, and also enjoys alpine skiing.

His daily schedule is always different. “One morning 
I came in at 7:30 and started immediately with a depart-
mental meeting with the ER staff. It goes for maybe an 
hour and 15 minutes but the better part of that meeting 
I’m simply listening and absorbing information about what 
people are experiencing and working with them to see how 
we can continue to do better day by day on the job. I’m 
working with staff all the time on ideas. The staff around 
here is just incredible.” He spends time on the computer 
corresponding because “we work not only on local things 
but there are national things going on and statewide things 
where we are interacting all the time on policy issues. I’m 

Photos & Story by Donna M. Garfi eld

The NVRH complex sits atop a hill in St. Johnsbury known as Hospital Drive. Cur-
rently, it comprises the hospital building, doctors’ offi ces in the hospital or in the 
immediate vicinity, a new Business Center with offi ces and conference rooms, a 
new heli-pad for the DHART (Dartmouth-Hitchcock Advanced Response Team) 

helicopter to land behind the Emergency Room, and a community garden. There have been 
many changes at this site since 1972, the year the hospital opened. eyond that, there is the 
building that houses the ambulances for CALEX, and across the road from the hospital is the 
St. Johnsbury Health and Rehabilitation Center. 
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on the phone and often online working with others 
on health care policy.” At other times he is meet-
ing with different people on issues of all kinds. “I 
work a lot on strategy and trying to fit current ac-
tions to future strategies so that we have a good 
idea of where we want to be in a year or five years.” 
There is always paperwork, preparing for the next 
meeting, and physician recruitment that brings a 
lot of variety and complexity to his job. “Because 
we employ over 500 people in our business, we are 

not only paying attention to people in this building 
but there are people in other buildings such as the 
physicians’ offices along Sherman Drive and across 
the street from the hospital, and at Corner Medi-
cal. We are working on lines of communication all 
the time. If you are going to do a good job, you 
have to coordinate care across all different kinds of 
systems like doctors’ offices to nursing homes to 
home health. This is a 24-hour, 7-day a week op-
eration. The employees include physicians, nurses, 
and other medical professionals as well as support 
people and information technology people.”

Volunteers are an important part of daily life at 
NVRH. There are currently over 130 volunteers. 
“They are a huge part of our operations here and 
are a great part of our life.  If you are going to have 
a community hospital, you have to have community 
people in here volunteering whose job is just to be 
purely caring. They are good eyes and ears. They 
give us a good measure of who we are and they give 
us a lot of good ideas.”

When asked about his management style, Paul 
says without hesitation, “I try to be direct, personal, 
and approachable. The phrase I use the most is that 
we have an open door policy. Maybe it’s the way I 
grew up. I don’t need a whole lot of privacy in that 
sense. The door should be open. If someone really 
wants something, they should be able to speak up 
about it. There ought to be mutual respect. Another 
part of my style is to be persistent but not in an 
irritating way. You really have to stay on task to 
get some of these jobs done. They sometimes take 
years unfortunately. I like creativity. I like flexibility 
and adaptability.”

Paul has been a field ornithologist, or bird 
watcher, since he was a child. “I have always loved 
exploring things but for some reason bird watch-
ing fascinated me so I was always asking questions. 
People got annoyed with me because I asked too 
many questions. I watch birds locally but have also 
traveled all over the world doing this. In 1999, I 
put together a group of six other men and orga-
nized a three-week camping trip through Botswana, 
Zimbabwe, and Zambia. I’ve traveled to Mexico, 
the Caribbean, the Upper Amazon, Africa, South 
America, Southeast Asia, the Pacific Islands, New 
Guinea, Australia, Europe, and Russia.”

The rarest bird Paul has seen is a Cocha Ant-
shrike. “The male of the species had been rediscov-

ered after I think maybe 50 years of no one having 
seen it. We saw the first female that had been seen 
in many years off one of the tributaries to the Rio 
Napo in Amazonian Ecuador. Many of the most 
interesting things are the people you meet along the 
way because they wonder what you’re doing.” 

Other hobbies include writing poetry and read-
ing. Paul used to give poetry readings in the East 
Village in New York City. He reads books about 
ornithology and scientific literature. He likes read-

ing about math and physics as well as fiction by 
some of the American and Russian novelists. “I 
read the Bible because I think it’s good reading. It’s 
extremely human. I read it for wisdom.” He does 
not watch much television.

If Paul had not worked in health care, he prob-
ably would have become involved in conservation 
efforts. “When you are interested in bird watch-
ing, you notice everything that is going on in the 
environment. I’m amazed at what people do not 
see happening around them in the environment. 
We think we can manage everything. I have always 
been of the philosophy that we are so conceited and 
arrogant that we are in many ways destroying our 
own health by destroying our environment. I would 
probably get politically involved in that sense. I 
think there is no excuse at all for what is going on 
in the Gulf of Mexico, but that’s just one example. 
Humans, I think, are on a crash course with the 
planet. We are not capable of listening.”

There have been many changes at NVRH since 
Paul’s arrival in 1986. The hospital has gone from 
no computers to state of the art. Images and infor-
mation can be sent anywhere — even outside the 
U.S. “If you want to get an authenticated reading in 
addition to the ER physician at 2:30 a.m., we can 
have an image read by licensed physicians during 
their daytime in Australia and get a reading back 
within minutes.” Many cancers can be treated lo-
cally with the addition of the Norris Cotton Can-
cer Center North, part of Dartmouth-Hitchcock 
Medical Center. There is also Fresenius Medical 
Care for people who need dialysis services. Many 
surgical procedures are now done on the same day 
and are minimally invasive where people used to 
stay in the hospital for days. “Medications are more 
complicated, but people are surviving longer on 
these medications. There is a movement toward 
wellness and prevention. Pain management tech-
nologies are much improved. We have overall an 
aging population, and it is going to need more and 
more services.”

If Paul could give only one piece of health ad-
vice, it would be to exercise. “When we talk about 
health care reform, my whole message is eat right, 
sleep right, exercise, and think good thoughts. Take 
responsibility and you don’t have to have a lot of 
money to have a healthy life. All things in modera-
tion.” 

When we talk about health care reform, my whole 
message is eat right, sleep right, exercise, and think 
good thoughts. Take responsibility and you don’t 
have to have a lot of money to have a healthy life. 
all things in moderation.

APPALACHIAN SUPPLY
“Home of the Bad Guys”

Rt. 5 North, St. Johnsbury, Vt. • 802-748-4513
Rt. 302, Littleton, N.H. • 603-444-6336
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At present I am waging war on two fronts, 
in gardening terms.  The first has been on-going 
for several years.  The enemy’s presence, in this 
case Goutweed  or Bishop’s weed (Aegopodium 
podgraria), ebbs and flows according to my en-
thusiasm and energy to eradicate it. Pull on the 
leaves and the roots stay to fight another day 
and throttle the neighboring plants!  I have 
attempted a campaign of outright death and 
destruction by using aerial applications of weed-
killers.  This year I cannot use this technique 
because of danger to the civilian population of 
cultivated spring and summer flowers that are 
well-advanced in this year’s warm spring season.

 There is also the constant problem of cross-
border infiltration into my garden from my 
neighbor’s yard, which provides a safe haven 
for a healthy population of this same species.  
The only tactic left to me is to try eradication by 
constant weeding, or to try to reach a negotiated 
settlement with my resident Goutweed popula-
tion, restricting it to certain areas of my yard, 
while encouraging my neighbor to do the same 
with hers.

  My other battle front is much more difficult 
and stressful.  The enemy is a large family of 
woodchucks who encroach into my territory and 
take advantage of my garden’s produce.  They 
presume to use, without contributing in any way, 
the benefits to which, by my hard work, I feel 
entitled.  I am outraged!

I have erected fences around my vegetables. 
But last year three layers of partially buried 
chicken-wire border fence did not prevent the 
loss of my entire pea crop.  The enemy then 
advanced and consumed lupines, phlox and 
sunflowers, illegally entering my yard under the 
fence in broad daylight to enjoy these delights, 
even bringing along their young ones to enjoy 
the feast.

 Demolition of their homes has proved im-
possible.  They return and rebuild as soon as the 
dust settles.  What to do?  The entire neighbor-
hood is being over run by this third world popu-
lation.

Communication is a problem of course.  We 
do not speak the same language — or do we?  
In fact we all speak the language of Nature. We 
all want the same basic things from life: space 

to live, food and water, an undisturbed place 
in which to procreate and raise offspring.  But 
somehow these similarities seem to be insignifi-
cant when we consider our nation’s borders and 
national security. And yet these similarities are 

really the basis for most international problems.
 I am concerned that it was so easy to write 

fluently about my garden problems in militaristic 
terms. That this terminology has become such a 
part of American life is ironic, given that a visitor 
from another planet, seeing the beauty of much 
of our environment, might not immediately real-
ize that we are a country at war — with every-
thing: two foreign countries, poverty, illiteracy, 
child abuse, drugs, obesity, domestic violence, 
terrorism, illegal immigration, and several major 
diseases.  It’s not that I don’t think that eliminat-
ing these problems is a worthy goal, it’s how we 
refer to these adversaries that bothers me.   

 Our whole national outlook is war-like at 
present and so is our everyday language.  Ex-
pressions such as “shock and awe”, “in the cross 
hairs”, “on target”, have become part of com-
mon speech and yet, so far as I can see, we are 
not having much success on any front. This kind 
of speech reinforces a violent outlook on every-
day life and enables people to feel that violence 
is an acceptable answer to everyday frustrations.  
This way of thinking does not make us safer per-
sonally, politically, or nationally.

 I have one suggestion that might change 
our outlook and put things in a much better 
and useful perspective: all political candidates, 
members of the Department of Defense and TV 
Talk show hosts should take a hands-on garden-
ing course lasting an entire growing season, and 
learn to speak the language of Nature. 

The language of nature
By IsoBel P. swartz

Gardening always stimulates my thinking.  Intimate contact with the Earth 
makes me see human life in a broader context.  It makes me realize that what 
we humans see as definable national borders are, in reality, no more defin-

able than the edges of my garden flower beds.

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 Fashioned
Independance Day

Celebration
in the Village of North Danville

Saturday,  July 3

Meet old friends, make new ones and continue this great Vermont
tradition. Parade starts at 10 o’clock. Dinner at the North Danville
Church and fun throughout the afternoon, including the 
Dickey Vance Memorial Fun Run, 
auction and bingo. Music and 
entertainment for the whole family.

Join us there!

Annuals
Perennials
Trees
Shrubs

Conifers
Fruit Trees
Blueberries

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!

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

i am concerned that 
it was so easy to write 
fluently about my  
garden problems in 
militaristic terms.
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Her plots are ingenious, if 
far-fetched. I enjoy her conver-
sations. This time around I no-
ticed how many cigarettes her 
hero and heroine smoked. In 
Busman’s Honeymoon, Bunter, 
Wimsey’s man, sets Lady Wim-
sey’s room to rights. Her ciga-
rette butts have no “scarlet 
lipstick stains” and he approves. 

P. G. Wodehouse’s Ber-
tie Wooster smokes a “gasper” 
while Jeeves brings his morning 
cup of tea. Wodehouse wrote 
over a long period of time, from 
the 1920s to the 1950s. Bertie 
was still lighting up in the last 
novel.

In the lighter literature of 
the 1930s, an author indicated 
a woman was “fast” by the fact 
that she smoked. Cigarettes, that 
is. A woman who smoked ci-
gars would be too risque for the 
“gentle reader.”

To Dad’s generation, ciga-
rettes were effeminate. Men 
smoked pipes and cigars. Boys 
sneaked a smoke out behind 
the barn. Mark Twain, in The 
Adventures of Tom Sawyer, de-
scribes Tom’s initiation into the 
charms of smoking. Girls and 
women didn’t smoke, period. 
Dad lit his corn cob pipe after 
dinner and smoked while he 
read whatever magazine came 
in the mail. A cloud of smoke 
followed him when he worked 
in the fi elds. We were familiar 
with the hollow in the top of the 
post where he placed his pipe 
before he went into the stable. 
That pipe was the fi rst thing he 
picked up when he came out of 
the barn. We were used to sec-
ond hand smoke. 

Alvin smoked a pipe, too, al-
though Gar set her face against 
smoking in the house. Their 
hired man had to sneak a ciga-
rette outside. Glen Lowre, how-

ever, did not sneak. He sat on 
the end of the woodpile and 
openly enjoyed his smoke while 
Alvin fi nished his meal.

Cigars were in a class by 
themselves. Bridegrooms were 
supposed to treat their friends 
and neighbors to cigars at the 
local stores and could expect a 
chivaree (mock serenade) if they 
didn’t. Good cigars had a pleas-
ant smell but there were some 
like those smoked by one of the 
engineers at Fairbanks Morse. 
The other men called them “El 
Stinkadoras.”

Chewing tobacco had ceased 
to be popular and taking snuff 
was something one only heard 
about when Dad or Maw told 
about some very old woman 
they’d known. Liz Aiken chewed 
tobacco, but no one considered 
Liz glamourous. 

None of the women I knew 
smoked, although at school there 
were rumors about some moth-

Up on the Farm Early
GASPERS

By lorna QuImBy

ers. When we older girls had an 
apartment in Lyndonville dur-
ing the war (World War II), the 
woman who lived upstairs rolled 
her own. She did tailoring and 
dressmaking. When she took a 
break, she’d light up and come 
downstairs to visit. We used to 
check to see if her cigarette was 
rolled so tight it would hardly 
draw or was a loose, fl oppy one 
that scattered bits of tobacco 
over our living room.

More expensive and more 
consistent in shape were brand-
name cigarettes. Various ads 
on the radio competed for our 
attention, as did the ads in the 
magazines. “Call for Philip Mor-
ris” by the bellhop opened one 
radio show. “L.S.M.F.T.” (Lucky 
Strike means fi ne tobacco) was 
another. (Either the high school 
boys or servicemen had a ribald 
parody, not suitable for a fam-
ily paper, of that one.) We were 
supposed to “walk a mile for a 
Camel.”

As part of the war effort, 
people sent cigarettes to the 
troops. Movie stars “plugged” 
certain brands. Watch old fi lms 
and count the times the actors 
light up. No wonder so many 
became hooked on the things.

First thing in the morning, 
one of my brothers-in-law would 

light a cigarette. Then he’d put it 
down on the window sill while 
he got dressed. Sometimes he’d 
forget it. Small scorched rect-
angles on the window sills were 
reminders of his addiction. At a 
Peacham Academy alumni re-
union, one of his classmates re-
membered being in Ned’s store 
and Sib was smoking. “Here 
comes Hoxie,” someone said. 
Sib quickly dropped his ciga-
rette in his overshoes. How he 
hopped around when it kept on 
burning!

One of the Peacham librar-
ians was a chain smoker. While 
rereading Sayers’s Nine Tailors I 
came upon a page with a round 
scorched hole where a cigarette 
had touched it. Only a correc-
tion of a typo was lacking to as-
sure me that Ella had read that 
book.

Wodehouse called cigarettes 
“gaspers.” G.I.s called them 
“coffi n nails.” We thought they 
were being clever! My grand-
mother, as did many others, 
knew that smoking was not good 
for you. But we were far from 
realizing the reality of lung can-
cer and emphysema. Those who 
carry around their oxygen supply 
know only too well the meaning 
of those “gaspers.”

Lately I reread some of Dorothy Sayers’ Lord Peter Wim-
sey books. Sayers wrote in the 20s and 30s. Compared to 

today’s steamy mysteries, her books are tame.

Dussault’s
Heating

Sales
 Service
   Installation
wThermo Pride Furnaces
wPeerless Boilers

Box 301
St. Johnsbury, VT 05819

(802) 748-4945
24 hour service

King Koil
$399

Full, Queen or King

Look for our

TENT SALE
Mid-July, During Lyndonville’s “

Stars & Stripes” Festival

50% OFF SELECTED FLOOR MODELS

Come in and let us help you with ALL your mattress set needs.

Exit 23 Off I-91 • Rt. 5

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

802-626-3273

103 Coventry Street

Newport, VT
Mon. - Sat. 8:30-6

802-334-5616

www.modernfurniturevt.com

Modern Furniture
& Mattress Shops

To commemorate local 
events, the United 

States Postal Service of-
fers pictorial postmarks as 
a community service. Joe’s 
Pond is to be recognized 
with one such unique post-
mark. At the request of the 
Joe’s Pond Association in 
recognition of their 19th an-
niversary, Postmaster Garey 
Larrabee initiated and re-
ceived approval for a special 
cancellation to take place on 
July 3, 2010.

Hastings Store gave permis-
sion for their special artwork 
to be used in this cancellation. 
This pen and ink drawing was 
created be Miss Esther Cook 
over 30 years ago and given to 
the Hastings as their trademark. 
Miss Cook’s parents Henry 
and Emily Cook operated The 
Injun Joe overnight cabins in the 
1940s and 50s.

Those wishing to obtain the 
postmark in person may do so 
at the West Danville Post Offi ce 
on July 3 between 9 a.m. and 
noon. During this time coffee 
and refreshments will be served.

The postmark will be avail-
able by mail for 30 days follow-
ing July 3.
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The fresh vegetables 
of summer have 
started to arrive. The 

Farmer’s Markets are giv-
ing us spinach, lettuce, bok 
choy, scallions and straw-
berries now and we know 
that string beans, tomatoes, 
zucchini, cucumbers, broc-
coli and cauliflower can’t be 
far behind. I am inspired by 
these wonderful vegetables 
and I can’t wait to start 
cooking all of them.

Vegetables make a grand culi-
nary statement – at once good for 
you and easy to prepare.

I give you my favorite (and 
very simple) way to prepare most 
vegetables and a couple of classic 
vegetarian dishes that can provide 
your table with a pleasing side 
dish or a complete hot summer 
day meal.

Have fun and eat well!

Simple Summer Vegetables

My favorite way to pre-
pare broccoli, cauli-

flower, string beans or brussel 
sprouts is to steam or boil 
them then drizzle olive oil 
and sprinkle salt over them. I 
often hate to do anything else 
to these veggies because they 
are so good this way as well as 
heart healthy. You can serve 
them hot or at room tempera-
ture and use them leftover in 
salads the next day.  

For steaming use a pot big 
enough to accommodate the veg-
gies and the steamer. 

Broccoli: Leave the broccoli 
in big pieces cutting off as much 
of the bottom stalk as you like. 

Cauliflower: Leave cauli-
flower whole. I cut off the bottom 
leaves and a portion of the hard 
underside so that it will fit on the 
steamer whole.

Brussel Sprouts: Cut the 
bottom and a take a few outside 
leaves off each sprout and steam.

String Beans: I like to boil the 
string beans – plunge into boiling 
water and check for doneness by 
tasting.

Don’t overcook any of these 
vegetables. When they are done 
take them out of the pot and put 
them in your serving dish. Do not 
leave them in or over the steaming 
water after they are done because 
they will continue cooking and 
you will have vegetable mush on 
your hands. I use two big serving 
spoons to lift the broccoli or cau-
liflower out. 

When you have the vegetable 
in the serving dish, drizzle a small 
amount of decent olive oil over all. 
Then sprinkle salt over the top. 
You can toss the brussel sprouts 
or string beans, but if you are pre-
paring cauliflower or broccoli just 
leave them as they are in the dish. 
So simple and so delicious.

Zucchini Gazpacho

This cold, no cook soup is 
such a treat in the sum-

mer. You can vary ingredients 
to your taste and use extra 
bounty from the garden in a 
unique way. If you don’t like 
cucumbers use all zucchini.

» 6 medium cucumbers – peeled 
and seeded

» 6 medium zucchini – If they are 
small enough you don’t need to 
peel or seed them but if you are 
using monster zucchini you will 
want to peel and seed them.

» 6 large tomatoes – peeled (can 
use canned whole peeled toma-
toes)

» 4 ribs of celery
» 2 red peppers
» 1 small onion
» 4 scallions
» 2 cloves garlic – chopped finely
» ½ cup fresh lemon juice (can 

mix lemon, limes and oranges if 
you want)

» 1 tablespoon sugar
» ¼ cup olive oil
» 2 or 3 dashes hot sauce
» 3 tablespoons balsamic vinegar
» 1 cup combination chopped 

fresh herbs – basil, mint and 
parsley You can use dried herbs 
– about ½ cup

» Salt and pepper to taste

Chop all the vegetables 
coarsely and mix with the other in-
gredients in a large bowl. Only the 
garlic needs to be finely chopped 
before you puree everything. 
Puree in batches in a food proces-
sor. Do not puree too long. The 
mix should look like a fine chop 
rather than a smooth puree.

Taste it and add salt and pep-

per to taste. You might want more 
hot sauce or more herbs. You can 
even put in a little red wine. Sea-
son it to your personal taste. 

I suggest making it a couple 
of hours ahead of time and letting 
the flavors meld in the refrigera-
tor. 

Serve with a garnish of mint 
on top.

Tabouli

This dish serves as a great 
side dish for meal or 

stands alone as the meal itself. 
It is very fresh tasting and ver-
satile. Traditionally, bulgur or 
cracked wheat is used but I 
have used quinoa, cous cous 
or pasta pearls and made a 
great summer meal. This is a 
great pot luck dish since it is 
served at room temperature.

» 2 cups cracked wheat (bulgur)
» 2 cups boiling water (cooled for 

a minute)
» 1-2 cucumbers – peeled and 

chopped
» 1-2 zucchini – chopped
» 2 tomatoes – chopped
» 1 bunch green onions – thinly 

sliced
» ½ cup fresh mint – chopped
» 1½ cups fresh parsley – 

chopped
» 1 teaspoon finely chopped fresh 

garlic
» Juice of one lemon – need about 

½ cup
» ½ cup good olive oil
» 1 teaspoon sugar
» 2 teaspoons salt

» Pepper to taste 

Prepare the bulgur: In a large 
bowl pour the boiling water over 
the wheat and let sit until it has 
fully absorbed. If there is extra 
water, drain it off. Let sit until it 
is cool.

To prepare quinoa: Bring 2 
cups of water to a boil and add 1 
cup of quinoa and a pinch of salt. 
Reduce heat to low and simmer 
for 15 minutes and cool to room 
temperature. Put in a large bowl 
and set aside.

To prepare cous cous: Bring 
3 cups of water to a boil and add 
1 teaspoon salt and 2 cups of cous 
cous. Turn off the heat and cover 
the pot. Let sit for about 10 min-
utes and fluff with a fork. Put into 
a large bowl and let cool to room 
temperature.

To prepare pasta pearls: 
Bring 5 cups of water to a boil 
and boil the pasta pearls (also 
called acine de pepe or soup mac) 
for about 10 minutes. Strain and 
cool with cold water. Put the pasta 
into a large bowl with a couple of 
teaspoons of olive oil mixed in to 
keep it from sticking together and 
let cool to room temperature.

Make sure all the vegetables 
are well chopped and mix the rest 
of the ingredients with them. Stir 
this mix into the cooled wheat, 
quinoa, cous cous or pasta. Give 
it a taste test and add salt, pepper, 
olive oil or lemon to your satisfac-
tion.  Refrigerate for a few hours 
and serve at room temperature. 

Tabouli makes a great sand-
wich on pita bread. Serve it with 
warm pitas for a great summer 
lunch with a plain green salad.

Green outside and in the kitchen
No Small Potatoes with Vanna Guldenschuh

 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

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

(802) 748-5224
info@thebarrettagency.com

“Let our family protect your family.”
Home • Auto • Farm • Mini-farm

Snowmobiles • ATV • Flood
Commercial • Workers Compensation

Saturday, July 17

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
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By JustIn laVely

A day at the beach isn’t always just 
fun in the sun, but now inclement 
weather is less of a concern at the 

Joe’s Pond public beach thanks to a new 
pavilion. The new, open-sided structure 
has been built on the existing footprint of 
the old bath house, which was removed a 
few years ago.

The new structure was built under the direc-
tion of the West Danville Community Club, a small 
group charged with maintaining the village area and 
beach. The project was funded largely through an 
$8,500 settlement from Green Mountain Power 
due to past instances of fl ooding around the pond. 
The money was also used in the removal of the old 
structure, including disconnecting old plumbing 
and fi lling in septic tanks. The WDCC also plans 
to purchase picnic tables for the new pillion and 

use any remaining funds for the construction of 
a partial concrete wall to surround rented toilets. 
The group has also been drawing off an additional 
$8,000, held by the Vermont Agency of National 
Resources, to upgrade beach landscaping with new 
trees and shrubs, fi lling in the sandpit area, grad-
ing and improving the parking area and improving 
water quality.

The WDCC’s efforts to maintain the West 
Danville village is the result of many volunteers and 
generous funding from voters in Walden, Cabot, 
Peacham and Danville.

“It’s great that we’re able to do this,” said Deb 
Stressing, owner of Joe’s Pond Craft Shop and 
WDCC secretary. “This is one of the few free 
beached left in the state of Vermont.”

Washington Electric Cooperative was the origi-
nal owner of the beach area, passing it to the Town 
of Danville at a reasonable price with the stipulation 
it be kept as a public recreation area.

Shelter in the sand

Joe’s Pond Beach has a new pavilion
the weather, looking for three 
good days, then off we go, 
making the glorious drive up to 
Brunswick. 

This river wasn’t as much 
fun before the Clean Water 
Act got passed in 1975. You 
couldn’t eat the fish, didn’t 
want to swim, and had to 
scrub the scum off the canoes 
afterwards. It was still beauti-
ful, though, rugged peaks as 
background, fertile farmland 
alongside, and the gentle voice 
of the river itself urging us to 
accompany it on its trip to the 
sea. Once, when the river was 
in flood, we went twenty-two 
miles down to Guildhall in a 
few hours, right through herds 
of cows. Other times we’ve had 
to drag the canoes over bars. 
We’ve done it in the rain, we’ve 
done it in the snow, but I pre-
fer two or three days of warm 
sunshine. 

The kids started coming 
along at about age three. We’d 
make a nest for the youngest 
one amidst the packs and cool-
ers. An older one might be in 
the bow, and perhaps the oldest 
might even command a canoe 
of their own for the first time, 
perched in the stern and eye-
ing the water ahead like a cool 
professional. We set off where 
the Nulheagan comes in, bump 
over a few smooth boulders 
and then the river has us. With 
a nice stretch of rapids called 
the “Horse Race” it’s like hop-
ping on a moving train. The 
river roars around big boulders. 
It growls over ledge. The white 
steeples of North Stratford fall 
away behind and the forest 
closes in. Then the river seems 
to pause, catch its breath in the 
shadows of big hemlocks, be-
fore continuing over successive 
beds of ever smaller stone. 

All this is good enough, 
with repeating patterns of 
riffles and gravel bars to fish 
from, but the real magic comes 
as the river slows and the val-
ley broadens. Whereas before 
the river ran right over the 
bare bones of the earth, now it 
begins to almost playfully cre-
ate the landscape. It starts to 
meander through its own de-
bris of flood plain soils, weav-
ing drunkenly between New 
Hampshire and Vermont, often 
revisiting places it had last seen 

a thousand years before as the 
sinuous course keeps changing. 
Old channels, oxbow ponds 
now cut off from the river, are 
out of sight but we can hear the 
ducks and geese on them as we 
pass by. We can hear the trac-
tors, too, working the rich soil, 
and cows, but most of the time 
they too are out of sight behind 
a screen of silver maples, and 
the river’s voice is but a soft 
whisper where it brushes past 
massive trunks of half sunken 
trees.   

A pattern begins to emerge. 
As the river turns to the left, 
the flow of water within it 
becomes helical, corkscrew-
ing its way downstream. A fly 
cast upon the river here will 
drift across the stream towards 
the steep right bank, over the 
deep hole on that side. To the 
left there will be a shallow, 
sandy beach, perfect for camp-
ing when we are ready. It was 
put there by the under part of 
that helical flow, going left, de-
positing the sand it took away 
from the right. Then the river 
straightens briefly. It gets shal-
low. We can see the bottom. 
No more fishing until it swings 
to the right and the helical flow 
reverses. All this was much to 
the consternation of the log 
drivers, who wanted the river 
to be straight a hundred and 
fifty years ago, and they did 
straighten about thirty percent 
of it up here for a while, be-
fore learning that the river has 
a mind of its own. It wants to 
meander.

Now evening is coming. 
The Percy Peaks are aglow. 
We find our perfect beach and 
make camp as men have here 
for thousands of years. After 
dinner we walk up the beach to 
where the river begins its curve 
and wade across that bar which 
always lies there. We are really a 
part of the river now as it pulls 
for the sea, we feel grains of 
sand brushing against our bare 
feet, for rivers carry so much 
more than just water, they carry 
mountains, too. Some say that 
rivers begin to meander be-
cause they feel the spin of the 
earth, and fishing here it seems 
like we are finally one with the 
river and the spinning earth, 
with the moon rising, and the 
fish pulling our lines like harp 
strings.
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septic system!

thousands of 
unique visitors

per month

100,000 hits!

northstarmonthly.com

  
Peacham Library

Monday, Wednesday, Fri-
day and Saturday

10 a.m. - Noon

Tuesday and Thursday
1 - 7 p.m.



10  July 2010   The NorTh STar MoNThly

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

Your Personal Health 
Care Team Has Grown

A Hospitalist 
is available 
24/7 at NVRH

What is a Hospitalist? 
Hospitalists are physicians who specialize in the care 
of hospitalized patients.

It’s good for hospitalized patients. 
Patients and families want answers and support when 
a question about their illness or a procedure comes 
up. An NVRH Hospitalist is there full-time to provide 
care, answers and guidance.

It’s good for all patients. 
The Hospitalist coordinates your care with your 
personal physician, who is only a phone call away.

NVRH’s Hospitalists, 
left to right:

John Ajamie, MD
Tim Tanner, MD
Michael Rousse, MD
Frank Meierdiercks, MD
Mary Ready, MD
Tom Ziobrowski, MD
Joyce Dobbertin, MD, DC

ComPIled By sharon lakey

On June 16, 2009, I 
met Rita Calkins 
at the Park and 

Ride in St. Johnsbury to 
pick up a photograph 
of Marion Sevigny. 
“And now the Queen of 
Danville has died!” she 
exclaimed as she handed 
me the photo. 

“The Queen of Danville?” I 
asked, perplexed. 

“Janet Wakefield,” she re-
plied. It was the first time I 
had heard of Danville having 
a queen, but the title was ex-
plained to me later. When one 
called Janet and she wasn’t 
home, the recording would an-
nounce, “You have reached 
the residence of the Queen of 
Danville…”

For nearly 25 years, Janet 
Wakefield held court at Steve 
Cobb’s Danville Restaurant and 
Inn.  It was an informal court, 
but a valued one where those 
gathered could discuss the af-

fairs of the town, the state, 
and the world. The courtiers 
changed over the years, with 
members coming and going. It 
still meets, but, alas, the Queen 
is only there in spirit. In the fol-
lowing stories, some members 
of the court reflect on their fond 
experiences with the Queen. 

Dot Larabee…

“Who  is this every hair in 
place, gray haired  lady, 

dressed to a T, wearing dan-
gling ear rings, flashy socks, rid-
ing around in a yellow Mustang 
convertible with pigs on the 
dash?” people would ask.  

“Oh, that’s Janet Wake-
field,” we would reply, “Who 
else?”

I didn’t get to know Janet 
until she retired in September 
30, 1985, from working at the 
Department of Welfare.  With a 
chuckle, she would tell us about 
how at her retirement party 
Janie Kitchel said, “If you could 
get by the old b---- at the front 
desk, you were okay.” Any-

ways, after her retirement she 
had time to join a group that 
had coffee every morning at the 
Danville Restaurant.  We always 
knew when she had arrived.  She 
would walk in, slam the door, 
stand with one hand on her hip, 
and look around to see who 
was there.  After that she would 
proceed to the table and ask in 
a loud voice, “Who are those 
people over there?”  Before she 

left she usually found out their 
names, had a good conversation 
with them and knew a little or a 
lot of their life history.

Every town needs a  Janet 
Wakefield selling tickets for 
fundraisers, collecting money 
for The Covenant House, so-
liciting food for a luncheon 
after a funeral service, pouring 
punch at the luncheon, calling if 
someone was  ill to see if there 
is anything she or the church 
could do, volunteering at school 
to listen to children read, and 
giving out fluoride treatments. 
These are just a few things she 
did.  She has left a big void in 
our community.

It has been a year since her 
passing.  We had our differ-
ences sometimes, but you al-
ways knew where she stood on 
any given subject.   I miss her 
a lot.

Terri Graves …

I met Janet Wakefield in March 
1974 when I started employ-

ment with the state of Vermont. 
Janet was the Gatekeeper (boy 
was she!) for the Department 
of Social Welfare. I was a lowly 
temp, hired as an aide for the 

Department of Social and Re-
habilitation Services. Noontime, 
my first day at work, I was im-
mediately subjected to her grill-
ing. “Who are you, where are 
you from, who’s your mother, 
who’s your father, are you mar-
ried…” You get my drift. We 
became insult buddies. We 
could trade them readily and 
often--triumphant when one of 
us “got one over” on the other.

I only really got to know 
Janet after moving to Danville 
in 1999. Both of our life circum-
stances had changed consider-
ably. She had retired but was 
always busy doing something 
for others, either organizations 
or individuals. Janet was easily 
one of the most civic minded 
individuals I’ve ever met. I, on 
the other hand, became very iso-
lated. I was working part-time, 
caring for my elderly parents 
and, subsequently, mourning 
their loss. Many friends had 
gradually disappeared from my 
life, as I was unable to sustain a 
social life.

 Janet basically extended a 
hand up. She kept in touch by 
calling and invited me to join 
the morning coffee group at 

Remembering the Queen
Morning coffee group shares stories about a departed friend

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

“Close to Home, but Far from Ordinary”

Robert Duncan

Check Out special sale table during downtown 
St. Jay’s Annual Sidewalk Sales in July
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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

The Danville Inn. “You need to 
get out,” she said. Through her 
kindness, I was able to begin my 
journey out of sadness, slowly 
developing new acquaintances 
and friendships along the way. 
Janet, whether she knew it or 
not, had become a very impor-
tant mentor to me.

Alice Cruess…

Several years ago, my family 
and I discovered what was 

to become our favorite dining 
spot--Steve Cobb’s Danville 
Inn. At our second Saturday 
morning breakfast there, realiz-
ing we were becoming regulars, 
Janet stopped by our table to 
introduce herself asking, “Who 
are you?” We told her we were 
from St. Johnsbury. She over-
looked that fact, and we soon 
became fast friends. We knew 
we had arrived when Janet in-
vited us to sit at the Danville 
Table. 

Together, we traveled far 
and wide on shopping and din-
ing trips, and wherever we went 
we always ran into someone Janet 
knew. She was fun-¬loving and 
generous, sometimes honest to a 
fault, but she genuinely took an 
interest in and cared about oth-
ers. Janet had strong sense of 
community, which played a large 
part in our decision to settle in 
Danville, a town we’ve come to 
love as much as we did Janet.

Hazel Greaves…

I never knew what Janet was 
going to say! Sometimes 

that made me a bit nervous, but 
it was always in fun. And her 
laugh! Didn’t she have a wonder-
ful laugh? We could always hear 
that in the church dining room 
and at Steve Cobb’s restaurant. 
She usually moved around the 
restaurant to find someone new 

to talk with before settling down 
with the Danville table. And did 
you ever see Janet throw her leg 
way up on the buffet counter at 
Steve’s? She was quite agile! I do 
miss her noise.

Jane Milne …

The memories I have of Janet 
are among my fondest. Her 

socks, earrings and lovely thick 
hair were always so interest-
ing. I counted on her telephone 
calls before and after the Celtics’ 
games. Oh, how she could sput-
ter if they lost! A visit with Janet 
in her home was truly a treasure. 
My last visit with her was about 
two weeks before her death, and 
we had a good laugh when she 
TOLD me to sit with her in the 
den. “Where?” I asked myself 
after looking around, so I tossed 
things from a chair to the floor. I 
miss my friend Janet.

Jim Bailey…

Janet was always ready to em-
brace strangers and connect 

with people.  It was a pleasure to 
see her at the head of the “round 
table” at the Danville Inn Restau-
rant holding court!  She was out-
spoken, called a spade a spade, 
and though we were poles apart 
politically, we had great fun jab-
bing each other with tongue in 
cheek on current affairs.  She was 
my favorite Democrat.

Mary Bailey…

Our first encounter with Janet 
was when our boys were 

about ages seven and three.  We 
took our golden retriever puppy 
with us to the post office.  We ran 
into her and she asked them what 
they named their puppy.  When 
they told her “Barney” she asked, 
“Couldn’t you think of a better 

name than that?” (Typical.)
Years ago we walked into the 

Danville Restaurant and there sat 
Janet, Dot Larrabee and Alice 
Hafner at her table.  We kid-
dingly asked them how long you 
had to live in Danville before you 
could sit at that table.  We shared 
her table every Saturday morning 
since. Her conversations always 
included her grandchildren-- their 
whereabouts, what they were 
doing, their accomplishments. 
She was very proud of them. I 
miss Janet and remember her 
with much love.

Steve Cobb…

I think Janet and I had a love-
hate relationship. We had 

some rocky times, and some-

where along the way we be-
came the best of friends. She 
came into the restaurant every 
day, and we talked on the days 
I was closed. We also made 
a trip to her favorite store in 
Littleton every other week. 

Janet was a Noah’s Ark 
collector, and I am a teapot 
collector. Janet’s house was 
loaded with lots of things, but 
Noah certainly stood out more 
than anything else. If you 
come into the restaurant you 
will notice that all of my tea-
pots are displayed with their 

spouts pointing to the left. 
On a Saturday morning, 

shortly after Janet died, I was 
sitting at the organ in the res-
taurant visiting with the folks 
at the table nearby. Something 
made me look up to the top 
corner shelf of teapots, a shelf 
that is unreachable without a 
chair. The center teapot on 
that shelf had been turned 
around, so that the spout 
headed to the right. It was my 
Noah’s Ark teapot. 

To see this article and a link to 
a photo album, go to http://danvil-
levthistorical.blogspot.com/

Pete Blackadar, Jane Milne, Dot Larrabee, Hazel Greaves, Theresa Powers, Dottie Morton, Steve Cobb, 
Janice Morrill celebrating Janet Wakefield

� Wilderness Systems Kayaks
� U.S.G.S. Maps
� Life Vests � Paddles
� Eureka Tents � Backpacks
� Slumberjack Sleeping Bags
� Camping Accessories
� Carhartt Work & Casual Clothing
� Merrill Footwear � Johnson Woolens (made in Vt.)

Caplan’s
HOURS: Mon.-Thurs. & Sat. 8:30-5:30 � Fri. 8:30-8 � Sun. 10-4
457 Railroad Street � St. Johnsbury, VT 05819 � (802) 748-3236

Camping and Kayaking

1922-2010
Over 88 Years

It’s the Season for...

Fine line of sports and work clothing, footwear & outerwear
Official Distributor of BOY SCOUT Supplies

We dare
you to
browse

Seasonal Home  
Rental Units 
Residential
Office Space 
Commercial Properties 
Estates

A family business 
locally owned and 
insured that offers 
professional quality 
and a personal touch.

DiversifieD Cleaning
For all your interior cleaning needs!

Call for a free quote:
(802)-684-3642 

diversifiedcleaning@hughes.net
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Letters from the Past
When writing was a necessity and an art 

By Lynn A. Bonfi eld

 His regiment left New York 
on March 9 and had a stormy 
thirty-one day voyage to New 
Orleans, with most of the men 
sea-sick the whole trip.  In  G.G. 
Benedict’s Civil War history, 
published in 1888, he reported 
that as the ship was towed into 
New Orleans, “blacks along the 
banks hailed the troops with 
every sign of welcome; others 
made no attempt to conceal their 
hatred toward the union troops 
. . .Union solders were ordered 
to not interfere with slave own-
ers reclaiming their property but 
Vermonters would not allow it 
and slave owners soon knew not 
to search for their slaves” when 
the Union troops were there.

In the following letter, posted 
from New Orleans, Amos de-
scribed the diffi culty of the regi-
ment’s travels to Louisiana and 
the conditions of camp life. He 
wrote on stationery with edging 
on the top of the paper with red, 
edging on one side with blue, 
and the bottom side edged with 
white, making the red/white/
blue patriotic colors of the Army 
of Lincoln.

New Orleans, La. 
July 26, 1862

Dear Friends [a term often 
used meaning family]

I take a little time to write a 
few lines to let you know that I 
am alive and well and hope these 
few lines will fi nd you the same I 
have written 3 or 4 letters to you 
but have not recived an answer at 
all   it is very warm weather here 
now and it is not healthy here 
there is a lot of the boys sick 4 of 
out of our Company and 11 more 
in the Hospital and a lot around 
the quarters there is not more 
than one half of the Company fi t 
for Duty it is a little hard   

Tom ferrin run the guard and 
one other man by the name of 
murphy and got drunk and thay 
had a trial 3 or 4 days ago and 
the court brot it round that thay 
should wear a ball and chain on 
the right leg that weighs 65 lbs 
for 20 days and no police duty I 
made the irons for ferren and he 
liked it very much

I have been to work since the 
9th of this month on an engine 
and like it fi rst rate John Gilman 

is very sick the Doctor thinks 
he will not get well one of the 
Company was stationed at  the 
rail road about 30 miles from 
here the Captain sent some 20 
of his men up the road 4 miles 
and some rebels fi red into them 
and kiled 3 of the men and the 
fi reman and wounded 8 more the 
dam sons of bitches layed in the 
bushes and our boys did not see 
them . . .   

we have had water melons for 
a month and blackberys for most 
3 months thay are all gone now I 
hant seen any for a week we have 
had a plenty for this year the boys 
have stole melons and corn and 
some chickens and a number of 
things we live very well now but 
we had a Dam hard time from 
[New] york to ship island we did 
not have half enough to eat and 
we was 31 days coming and most 
of the boys was sea sick for about 
3 weeks I was most Dam sick 
have you heard from Will[iam 
Henry] Ash [1837-95] this year I 
should like to see him fi rst rate  I 
have had one letter from Brother 
Frank[lin Belnap] 2 weeks ago 
and he was well is that couple 

Marid yet the one this side of the 
bridge there by the saw mill write 
and let me know   Nigers are 
thick as white men here   I wish 
you would tell charles Ely that 
Captain H[enry] E Foster is well 
and I see his brother a week ago 
and he was well thay are broth-
ers too  Ely wife you can tell her 
for me if you please   we run a 
train of Carrs over this road every 
day it makes a good thing for the 
Regt for thay bring wood to bake 
bread and cook with we have 
as good bread as ever I eat any 
where we by milk every night and 
morning and bread and milk is 
good for washing Days fl our has 
been sold for $30. Dolars a bbl 
a good pare of boots made out 
of french calk skin was worth $40 
Dolars when we fi rst came here 
that is a little mite high

I dont fi nd any news to write 
this time and I must close my let-
ter hopping you will get this and 
if you can read it you can do bet-
ter than I can   write soon as you 
get this

From Amos Belknap
New Orleans, La8th Regt. 

Vt. Vols. Co. C
excuse all mistakes

This letter is preserved in 
the manuscript boxes at the St. 
Johnsbury Athenaeum.  Letters 
in this series are transcribed as 
written with no corrections of 
spelling, punctuation, or capi-
talization.  Brackets indicate 
my additions; ellipses indicate 
missing words.

Amos Belknap, a twenty-fi ve-year-old native of St. Johnsbury, enlisted in the Union Army on December 4, 
1861.  For volunteering he received a U.S. bounty of $500 and from the town of St. Johnsbury, $187.50.

Drummer in the Union Army 
image taken from the cover 

of Tony O’Connor’s Civil War 
Enterprises where these statis-
tics are given:  339 volunteers 

from St. Johnsbury, 15 killed in 
battle, 1 killed by accident, 1 

died while a rebel prisoner, 37 
died of disease, 20 died in rebel 

prison, 6 died of wounds, and 19 
deserted.

REID & BALIVET
ATTORNEYS AT LAW

ERNEST TOBIAS BALIVET
JUDITH A. SALAMANDRA CORSO

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

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!

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 July 2010
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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

GOODRIDGE LUMBER, INC.

Bailey-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.

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

198 Route 2
W. Danville, VT

P.O. Box 196
802-684-3411

nwjinsurance.com

John Blackmore
George Coppenrath

Sam Kempton

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

Life changes. Make sure your insurance keeps up.

By VIrgInIa downs

The Lyndon Histori-
cal Society’s sum-
mer meeting at the 

Lyndon Town House in 
June had an element of 
nostalgia as our presi-
dent, Eric Paris, ended 
his term as president. His 
messages in our quar-
terly newsletter, Lyndon 
Legacy, have reflected a 
life on the family farm in 
Lyndon that gave him a 
healthy philosophy. We 
will miss his thoughts 
with their humor and wis-
dom.

Eric’s parents, Lloyd and 
Beverly, live across the road 
from the barn in the old farm-
house. They retired in 1988 
after running the farm for 32 
years. Now they enjoy helping 
their son, his wife Cathy, and 
their children, Bonnie and Ben, 
with the farm chores. 

Eric’s farm is noted locally 
for providing organic produce 
to the Paris’s Freighthouse Res-
taurant in Lyndonville. 

In his last “President’s Mes-
sage,” he wrote, “As of this 
writing we’ve been experiencing 
some better than usual spring 
weather –more like early sum-
mer. We have our garden crops 
planted along with the barley, 
and we’ve even begun haying 
before the first of June. Life is 
good. Lately, at least for the past 
few years, our farm has had to 
change with the  times. In 2003 
we transitioned to certified or-
ganic farming practices which 
ended up being one of the best 
decisions we’ve ever made. Sev-
eral years ago we began a gar-
den which has grown in size 
every year since its beginning. 

We began raising chickens and 
turkeys as well, and cannot keep 
up with demand. It seems that 
people are much more health-
conscious than they used to be, 
and want to know where their 
food comes from. They also 
know that buying local is good 
for their health and better for 
their community. ‘Buy local’ is 
huge, gaining momentum all the 
time, and for good reason. Buy-
ing local is nothing new, though. 
Years ago vegetables, meat, and 
eggs were commonly used for 
bartering at local general stores. 
Shipping perishable food prod-
ucts was much more challeng-
ing years ago; therefore it wasn’t 
commonly done. Pesticides, 
herbicides, antibiotics, and syn-
thetic hormones used on ani-
mals today are all relatively new 
to American agriculture, having 
come on the scene about sixty 
years ago. Our grandparents 
and great grandparents knew a 
lot about how to solve prob-
lems related to growing food by 
using natural and homeopathic 
remedies and procedures. Being 
an organic farmer myself, I 
find it bittersweet when I hear 
someone say, ‘I don’t want any 
of that organic crap.’ What they 
don’t realize, or have actually 
forgotten, is that their great 
grandparents and their parents 
were raised and lived almost ex-
clusively on that ‘organic crap.’ 
Organic agriculture is often 
viewed as something new, when 
in fact the old ‘conventional 
agriculture’ is actually the new 
agriculture. Organic farming 
practices were being developed 
and implemented generations 
ago. I guess history truly does 
repeat itself.”

On one of our recent sunny 
days, thiw writer drove up Pud-
ding Hill, just beyond the air-

port, to the Paris farm to visit 
with Cathy about Lyndonville’s 
Farmers Market, which she or-
ganized and has enjoyed watch-
ing flourish. Though she was 
not from a farm family, she 
adjusted easily after their mar-
riage, helping with the morning 
milking, feeding the calves, and 
keeping the milk parlor in per-
fectly clean condition.

We visited while she con-
tinued trimming the fallen 
tree limbs from a recent wind 
storm. I confided that as a 
child, one of the favorite drives 
our family took around Lyndon 
was past the many farms, ad-
miring the large herds of cows 
and how I missed that now.

 “Oh yes,” she agreed, 

then pointed downhill at the 
neighboring Estabrooks farm. 
“There are only five in Lyndon 
now, down from forty five.” 
Just as she said that, two of the 
Eastabrook cows began to take 
steps onto the road and Cathy 
flipped open her cell phone, re-
porting the errant cows to the 
owners. 

“We have an understand-
ing to report any wandering 
cows,” she explained. The 
Paris’s farming routine is truly 
a family venture. While Bonnie 
manages the family’s Freight-
house Restaurant, her brother 
Ben milks mornings and after-
noons and cleans out the stalls. 
Haying their fields is another 
regular assignment, as well as 

cutting hardwood blowdowns 
and thinning trees, to provide 
wood for heating for his par-
ents and grandparents. Nicho-
las Ott, Bonney’s fiancé, helps 
Ben and works in the garden.

As Eric wrote in his spring 
issue of Lyndon Legacy, “I 
know my entire family gets a 
tremendous sense of satisfac-
tion in seeing our crops grow, 
and that’s everything from 150 
acres of hay to a half-acre gar-
den. Additionally, even a small 
garden can save you a lot on 
the grocery bill. Go ahead and 
let the farmer in you come out. 
As the old saying goes, and this 
relates to most everything we 
do in life, ‘we reap what we 
sow.’”

A farm that’s 
           here to stay

Ben Paris, Nicholas Ott and Eric Paris prepare to spread organic fertilizer on the fields. Photo by Bonnie Paris
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Dr. Richard Leven
Dr. Stephen Feltus

25% 
OFF
All prescription and
non-prescription sunglasses.
Good through July 31, 2010

My boyhood years in the high 
Philippine cordillera had been 
spent exploring lofty pine forests 
and discovering tropical wildlife. 
One adventure after another im-
planted unforgettable images of 
place, events and people. Now the 
mountain town of Baguio would 
be home no longer.

I would leave schoolmates, 
pets, my horse, green surround-
ings and a salubrious year-round 
climate. Everything familiar and 
reliable would vanish. 

And yet, despite a sense of im-
pending loss, a young boy’s curios-
ity gave rise to excitement of what 
lay ahead. We were moving to an 
exotic country colorfully portrayed 
in travel brochures. But I had no 
inkling of a frenetic, disciplined, 
technologically advanced society 
and grimy cities with limited green 
space. I did not realize that for-
eigners, or gaijin, were guests of 
the Empire and not resident by 
right. I did not anticipate the heavy 
hand of the Japanese military and 
the ever-watchful Kempetai, the 
dreaded “thought” police who kept 
military personnel in line and at any 
time might penetrate everyday life.

Within months after our arrival 
we were plunged into a period of 
doubt and concern. An attempted 
coup d’état by a group of militant 
nationalist army officers and cadets 
was nipped in the bud, but left a 
profound effect upon Tokyo’s 
populace as well as the little foreign 
community that was viewed with 
suspicion no matter how good the 
times. Troops were everywhere 
and no doubt Kempetai were in 
the thick of things. Our American 

School was shut down for a few 
days. Recovery was slow.

Our spacious Tokyo home was 
a kind of American oasis situated 
above a handsome façade of fit-
ted limestone blocks, a forbidding 
wall penetrated by an iron gate. My 
room looked down upon a busy 
street that bore no resemblance 
to our former quiet world in the 
Philippines. Everything that went 
on below was new and fascinat-
ing, and I often sat by my window 
watching the passing parade.

I’d hear bugles up the street 
heralding the cadenced march 
of squads of soldiers. They came 
stomping down the cobbled pay-
ment chanting patriotic songs in 
unison, rifles shouldered, faces set, 
stepping with precision. Children 
ran alongside, but never interfered. 
To this day I can mouth (word-
lessly) the chant of those marching 
soldiers. Judging by their subser-
vient, almost frightened response 
to the bellowing sergeants leading 
them, they probably were recruits 
in training. Soon they would be 
fighting in China and, eight years 
later, help defeat American forces 
in the Philippines. 

Military trucks bearing fac-
ing rows of ramrod stiff soldiers 
came along regularly and some-
times a small tank or two clanked 
by, a tracked vehicle I had only 
read about. We soon learned that 
our street, nameless as were most 
Tokyo streets, was designated a 
“military street” used by troops 
going to and from the Yoyogi Pa-
rade Ground not far away. 

Mostly, however, it was a civil-
ian street with a constant parade 

of interesting people and vehicles. 
Many commercial vehicles were 
sturdy tricycles, the two-wheeled 
rear  closed van or open bed, while 
the front half resembled a huge 
motorcycle, much larger than the 
Harleys and Indians I had seen 
elsewhere. 

Ordinary trucks and cars were 
in the street at all times, silent 
because horn-blowing wasn’t al-
lowed, or was unpardonably rude. 
Pedestrians were mostly men, 
shod less in leather shoes than in 
rubber-soled tabi, straw zori (san-
dals), or clacking, elevated wooden 
geta. Bicycles passed by every min-
ute, the riders displaying amazing 
skill. But not always. 

One day a rider balancing a 
towering column of bento trays 
(lunch boxes) was struck by a ca-
reening taxicab. The man wasn’t 
hurt. Instead of recriminations as 
I expected, both driver and bike 
rider paused amid the wreckage, 
bowed repeatedly and profusely 
begged one another’s pardon. 
When all was done, the trays were 
reassembled, picked up, and both 
vehicles went on their way. It was 
an early lesson that made me think 
about my own impatience and will-
ingness to blame others.

The most entertaining pass-
ersby were drunks who wobbled 
into view in early evening. For a 
worker going home after a long 
day, stopping at a pub for a beer 
or two resulted in a precariously 
unsteady gait accompanied by in-
comprehensible singing and gar-
rulous shouts to nobody, about 
nothing at all. I wondered whether 
one of these confused souls would 

stumble off the sidewalk and end 
up in a heap in the gutter. If this 
happened, he stayed there. Others 
simply stepped around him. After 
a while I recognized a few inebri-
ated individuals who followed the 
same pattern every week. Did they 
ever get home? If one succeeded 
in doing so, a good Japanese wife 
would say nothing and quietly ac-
cept her roaring, red-faced man 
without complaint or recrimina-
tion. 

We settled into city life and I 
grew familiar with our neighbor-
hood of Nakameguro, a residential 
district within the great sprawling 
metropolis. Certain places, streets 
and shops became favorites to 
visit. I was the only Western boy 
in the immediate area and because 
of my youth was of interest to local 
folk who were uniformly pleasant 
and helpful—and somewhat puz-
zled by my freewheeling behavior 
so unlike that of more disciplined 
Japanese youngsters. I began pick-
ing up the language in an amalgam 
of formal Japanese at home and 
school, blended with crude ver-
nacular absorbed on the street. 
Misused experimentally with lim-
ited understanding, my slang more 
than once horrified my parents’ 
Japanese friends. 

I enjoyed spending time on our 
“back machi,” a narrow little shop-
lined street behind our compound. 
Every kind of store was worth a 
visit and there I picked up greater 
understanding of plebian Japa-
nese culture than from any other 
source. Food stalls offered mouth-
watering mochi (flavored bean 
paste), sembei and arare (crackers), 
oyaku donburi (a hearty meal in 
one bowl) and soba, a ubiquitous 
working-man’s noodle dish. Soba 
noodles were greenish—tinted, we 
thought, from grass stains on peas-
ants’ bare feet as they trampled 
them into form. We were uncon-
cerned. A soba-ya (soba shop) 
down the street was a hangout for 
a few of us gaijin schoolboys. It 
had the added attraction of being 
an observation post for watching a 
small “café” next door, a combina-
tion bar and brothel. We counted 
traffic going in and out, marveling 
at the brevity of the visits, but we 
never glimpsed the ladies within. 

One end of the back-machi in-
tersected a deep stone-lined canal. 
Like others of its kind it was filthy 
and contaminated by raw sewage. 
Walking by one day I saw two boys 
standing in the water washing off 

coal dust. Coal carriers were the 
lowest form of employment, usu-
ally the work of eta, or burakumin, 
remnants of a feudal order of un-
touchables, a destitute caste at the 
very bottom of Japan’s social lad-
der. To my astonishment the hair 
of one boy turned from black to 
blond. He was a White Russian, 
indentured to some boss as the 
only possible employment for a 
displaced person. 

I remembered a young man in 
the Philippines, a Russian with tsar-
ist tendencies who supported the 
White Army fighting against the 
Red Army. Igor Arkangelsky had 
walked out of Russia—across the 
entire vast country—escaping the 
Reds as they took over. Stateless 
and without passport, as a White 
Russian he found safe haven in 
an American protectorate. Other 
White Russian refugees became 
entrepreneurs in China and Malay-
sia, but those who reached Japan 
had almost no future. 

My father was able to rescue 
one White Russian boy in Tokyo, 
enrolled him in the American 
School and after graduation sent 
him to the United States where he 
not only excelled in college, but 
became an American citizen and a 
successful surgeon. 

The boys in the canal, however, 
were almost certainly doomed. 
After WWII I learned that White 
Russians in Japan had been bru-
tally treated as nothing more than 
slaves, some perishing in medical 
experiments. 

It wasn’t long before I under-
stood that despite citizenship in 
our home countries we foreign-
ers, gaijin, were neither admired 
nor necessarily accepted by ardent 
followers of the increasingly ultra-
nationalist government. Most of 
the time this had little effect upon 
our lives, but once in while we got 
the message loud and clear—from 
taxi driver, shop keeper, or man on 
the street. We early teenage Ameri-
cans didn’t always try to ingratiate 
ourselves, yet something about 
this ancient and complex country 
began having an effect upon me. 
I enjoyed visiting Japanese friends, 
improving my clumsy language 
skills. 

I soon discovered a haven 
down the street from our house, a 
serenely quiet 18th Century Bud-
dhist temple within a meticulously 
kept courtyard.

After busy and noisy times 
with friends in town and school, 

The early days of Japan
Leaving the Phillipines for the great unknown

Man and daughter feeding pigeons in courtyard of Buddhist temple, 
Nakameguro, 1936.

By Bill Amos

It wasn’t my choice to leave the Philippines in 1934. My father had a new job wait-
ing far away to the north in a land I knew nothing about—Imperial Japan. 
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I sometimes went to the temple 
to relax and be quiet, to feed the 
pigeons hato-mame (pigeon peas), 
listen to chanting and prayers. Jap-
anese families coming with their 
children smiled and were openly 
friendly. I may have been the only 
Westerner of any age to enter the 
temple grounds. 

During one visit a monk came 
out and greeted me. By then I could 
converse in halting fashion, and he 
invited me into the temple to meet 
the abbot. Seated on smooth and 
spotless tatami (straw mats) drink-
ing tea, the abbot showed me tem-
ple treasures that had been taken 
out for the occasion—I remember 
an ancient bronze kagami (mirror) 
and a beautiful katana (sword). 
The abbot’s kindly generosity put 
me—an American boy who had 
wandered into a sacred place—at 
ease and made me feel welcome. In 
later years I wondered if the trea-
sures and the monks themselves 
had survived fi re bombing that lev-
eled that part of Tokyo at the end 
of the war. The effect of their long 
ago presence and tranquility has 
lasted a lifetime. 

A police box stood on a street 
corner just beyond the temple. Ac-
tually a little one-room house, it 
was arranged obliquely on the cor-
ner so a policeman standing in the 
doorway could look down all four 
streets. These were ordinary city 
police, helpful and courteous, not 
frighteningly austere as the dreaded 
Kempetai military police. 

Local police astonished us 
after our house had been robbed 
one night when we were asleep. 
The dorobo (thief) had been skill-
ful in taking valuables without 
leaving a trace, at least that is what 
we thought. The police arrived, 
searched the house, and apolo-
gized profusely and repeatedly. 
Before leaving they advised my 
father to place a table outside our 
compound gate and stand there 
as neighbors arrived to leave their 
calling cards and express how 
sorry they were we had been vic-
timized and robbed. He collected 
several dozen cards that one eve-
ning. When a large fi re destroyed 
a building up the street, neighbors 
again visited to tell us how glad 
they were the fi re hadn’t spread to 
our house. This time many more 
cards were left at the gate.

The dorobo story concluded 
a week later when the police were 
back with a large box of stolen 
items. Every single thing was re-

turned, even articles we hadn’t 
missed including wooden pencil 
stubs, pipe cleaners and the lowest 
denomination coins. A valuable 
camera was intact. Despite being 
asked, the police would not tell my 
father how they had apprehended 
the man and how they had man-
aged to recover every item. I  imag-
ine the thief was not treated gently.

Another night a drunk wan-
dered in from the street and passed 
out on our doorstep. The police 
arrived, shouted, yelled, and poked 
the man who wouldn’t wake up. 
They did nothing more for the 
moment, saying that it was against 
the law to carry a suspect away 
from the scene of his misconduct; 
he would be escorted but had to 
leave under his own power. As the 
standoff continued, my father told 
me to go to my room, that things 
were about to get rough. Appar-
ently the man left “under his own 
power,” but what that meant I 
couldn’t imagine, other than some-
thing very unpleasant.

The police said the man was 
Korean, not Japanese, so “what do 
you expect?” Korea, occupied and 
totally under Japanese control was 
suppressed as a second-class coun-
try. Koreans were heavily discrimi-
nated against, considered inferior 
and denied responsible positions 
in Japan. 

Various service and trades 
people were scheduled to visit our 
house. The furnace’s coal supply 
was brought in wicker baskets on 
men’s backs, and ashes removed 
the same way. Unagi (eel) vendors 
carried wooden buckets containing 
live eels thrashing in shallow water. 
We never bought any, but our 

cook and maid did for their own 
meals. I was offered a dish and it 
was tasty, but my mother would 
not allow eels in the kitchen. 

One visitor we left to his own 
specialty: the “honey-pot” man 
who arrived carrying a yoke on 
his shoulder from which two large 
buckets were slung. Every few 
weeks he reduced the contents of 
our septic tank. When he left, the 
yoke bowed deeply as he trotted 
away, loaded buckets swinging 
alarmingly. His skill and sturdy 
equipment prevented spillage and 
whatever odor accompanied him 
was soon dissipated.

As one just entering my teens 
I had little accurate knowledge of 
human sexuality, its ramifi cations 
and results. Pregnancy was some-
thing that happened. Birth hap-
pened. So I was mystifi ed when I 
saw what occurred at the small ma-
ternity hospital diagonally across 
the street. Yes, mothers entered 
and came away carrying babies, but 
an even larger number, almost a 
stream, of pregnant women went 

in and later left by themselves. I 
asked my mother about this, but all 
she said was the women had had 
abortions, not elaborating further 
to a young son who didn’t know 
about such things. I remained 
unconcerned and unquestioning, 
thinking it was a natural turn of 
events for the Japanese govern-
ment to endorse this kind of popu-
lation control in a country bursting 
at the seams.

The school I attended was 
American, its faculty almost en-
tirely American, but students 
represented many different nation-
alities, children from the numerous 
embassies and consulates scattered 
around Tokyo, the capital city of 
Imperial Japan, 

Friendships quickly devel-
oped, and I began learning about 
the community of nations through 
their youthful local representatives. 
Even incidents at school could as-
sume international proportions.

During an argument in shop 
class, a Pakistani boy used a hand 
drill to puncture an Afghani boy’s 
arm. Mediation by school offi cials 
didn’t prevent Afghan’s senior dip-
lomat from lodging a protest with 
the Pakistan equivalent. Because 
the victim, Abdulla Tarzi, was the 
son of Habibullah Tarzi, Afghan’s 
Representative to Japan and later 
ambassador to the United States, 
the affair caused quite a stir. (In 
those days Pakistan was not yet a 
state but a province of India.)

I ran free in the city with my 
school friends, mostly American 
but other nationalities as well, in-
cluding individuals with extraordi-
nary backgrounds and ethnicities. 
Bongs Amara Kridakara was a 
Thai prince; Joan deHavilland later 
became the fi lm star Joan Fon-
taine; Herawati Latip was a mem-
ber of Celebes (Sulawesi) royalty; 

Karl Schreck, relaxed and cheer-
ful despite being a Hitler Jugend; 
Oleg Troyanovsky later became 
Soviet ambassador to the United 
Nations; Helga Gerdts a stunning 
blonde Swedish-German girl was 
close to my heart; Hajime Onishi 
was later an ace pilot in the Im-
perial Japanese Air Force. There 
were Europeans, Canadians, South 
Americans, Australians, Japanese, 
Chinese, Eurasians—my memory 
goes down a long, long list with af-
fection and gratitude for such as-
sociations. We were an egalitarian 
group of young people, enjoying 
one another, playing, competing, 
learning, loving and having the 
kind of fun-fi lled lives that young-
sters will have when temporarily 
out from under national and ethnic 
constraints. 

Sadly problems in the United 
States of the 1930s had ramifi ca-
tions among our youthful cosmo-
politan society: there was not a 
single American of African descent 
or African national in our midst. 
There must have been children at 
African embassies and consulates, 
but none attended the American 
School. 

The fi rst years living in Japan 
fl ashed by, each day bringing some-
thing new, interesting, and worth 
knowing. As I passed into my mid-
teens and upper high school years, 
dark clouds of international discord 
gathered and entered our con-
sciousness. Things were happening 
in Asia and Europe that worried us 
and affected our associations. We 
no longer were sure about some 
of our schoolmates, and there 
were international establishments 
in Tokyo where we Americans no 
longer felt welcome. 

A street vendor and his hand-pulled cart that held all a householder 
could desire other than food. Photographed near the author’s house 
in 1935.
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been back a few times.”
The course sits on 30 acres of 

a 1,100-acre farm owned by Alan 
and Pat Cole. The tract has been 
in Alan’s family for more than 
100 years and up until seven years 
ago, was a functioning dairy farm. 
A few Jersey cows still greet golf-
ers as they enter the course.

“We decided one day that we 
were going to have to be creative 
if we wanted to keep this [land] in 
the family,” says Pat while taking 

a break from her mowing duties. 
With the help of two other cou-
ples, Skip and Valerie Gosselin 
and Steve and Connie Miner, the 
Coles would do just that.

“This 30 acres used to be hay 
fi elds and one day Steve asked 
me what he could do up here be-
sides grow hay,” Skip says sitting 
at a picnic table in front of the 
ninth tee box. “Not long after 
we started mowing and a couple 
years later, we opened a golf 
course. It was kind of like, ‘put in 

nine holes and hope they come.’”
It didn’t take long for the group 

to get a glimpse of what was coming. 
It takes a few years of mowing and 
seeding to turn hay fi elds into lush 
fairways, but it took less than two for 
people to start showing up.

“We set up grade stakes so we 
could see where all the holes were 
going to go,” says Skip. We weren’t 
even open and people would show up 
and hit toward the stakes.”

The course offi cially opened a year 
later and on weekends, cars can be 
lined up for half a mile.

The course was designed by Steve, 
Skip’s brother in law, an experienced 
and avid golfer. The group had a vi-
sion of a natural and organic course 
for all levels. Aside from the golf, it’s 
not hard to lose yourself in their vi-
sion, not to mention the rolling hills, 
meadows and timberland.

“You will fi nd no pressure here, 
no clubhouse, just come and have 
fun,” says Pat.

The response has been eye open-
ing.

“People tell us they make a point 
of coming here,” says Pat with a 
smile. “They come from other states. 
They’ve even left notes that say we 
don’t charge enough, along with extra 
money.”

Five dollars will get you on the 
course and if you don’t want to walk, 
another $10 will rent you golf cart. 
From the modest parking area, golf-
ers walk across a small foot bridge and 
stop at what appears to be an over-
sized bird house. Inside, they’ll fi nd a 
place to leave their money, pick up a 
score card and grab keys to a gold cart.

There are no dyes or harmful fer-
tilizer used here. Skip says everything 

is organic, which makes the operation 
of such a small course signifi cantly 
more expensive.

“We all agreed from the beginning 
that we would be doing this organi-
cally,” Pat adds.

The group has built their course 
without borrowing a cent, adding to 
their vision a little bit at a time, as their 
wallets would allow.

As many golf course superinten-
dents will tell you, the most diffi cult 
and expensive part of a course are 
the greens. Building a quality putting 
surface in Vermont’s inconsistent cli-
mate takes time, money and a little 
luck before the bent grass root system 
matures. Skip is very proud of how the 
course’s greens are taking shape. They 

may not be ready for the U.S. open, 
but they are certainly an achievement. 
Helping the greens is a feature visitors 
may not expect to see on a course this 
size, a complete irrigation and sprin-
kler system. The network of plastic 
water lines are gravity fed from a pond 
on the property. Alan and Skip buried 
them with the help of a modifi ed farm 
tractor and pickup truck.

When asked what’s next for the 
course, both Skip and Pat shrug as 
if to say, “We’re just taking things as 
they come.”

Skip says they may consider a back 
nine holes, but not until the current 
set up pas for it...and someone else to 
help with the mowing.

>> Page 1

Skip Gosselin says mowing gives him time to tune out the world.

Kelly Evans stares 
down a drive on the 
fi rst tee.
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great service!

Sherry Evans, of Rainier, OR, lines up a putt.
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By dwayne langmaId

The village kids clos-
est to me (we were 
all born about ’44 to 

’48 - must be because our 
daddies had just made it out 
of the “Big One”) were a 
close knit group composed 
of  Linda, White Top, Susan, 
Jake, Sister Lucy, Boo, and 
me, Ohm.  Find one of us 
and most likely the rest were 
close by! The Village Kids at 
the time of this telling con-
sisted of Linda Langmaid 
(Vance), Mary Langmaid 
(Prior), Susan Langmaid 
(Lynaugh), John Daniels, 
Janet Daniels, Dean Lang-
maid, and me, Dwayne 
Langmaid.

The centers of our universe 
(other than home) was Uncle Fob’s 
Barn, Blanche’s Pantry, and Ray 
Locke’s Store.  Boo and I lived in 
a little two tenement house which 
my folks rented from Aurther and 
Addie Sanborn who lived next 
door.  Just up the road on our side 
of the village lived Jake and Sister 
Lucy.  Their mother, Blanche Dan-
iels, who we thought was the best 
cook in the world, was matron of 
the pantry.  Up and opposite them 
was Uncle Fob’s barn and at the 
end of the village by the church and 
across from the parsonage lived 
Linda, White Top, Susan, Uncle 
Fob and Aunt Clara.

Ray’s store was a great place 

to visit, particularly without the 
“encumbrance” of a parent.  The 
cookie case, with layer after layer 
of bulk cookies (I could never get 
past the Fig Newtons!), the coke 
cooler, the candy bars and the ice 
cream freezer all had their special 
locations.  Five cents would buy 
you a 16-ounce Pepsi, and you got 
two cents back when you returned 
the bottle. A nickel would buy any 
of those huge candy bars, though 
it didn’t much matter because the 
moon was closer to our group 
than a nickel.  Pretty much we 
would just walk around the store 
and drool on things.  Ray put up 
with us as we lived so close.  In the 
back was the kerosene, lamp oil, 
dog food, that type of thing.  Ray 
would finally scoot us out through 
the roll door to play in the grain 
room.  The smell of grain and mo-
lasses would soon drive us back in, 
to once again slobber on the candy 
bars and cookies.

One day, “Mom Shirl” had 
a bad cold and sent Boo and me 
over to the store for some Kleenex.  
Being the oldest, I was carrying the 
money and felt very blown up to 
be trusted with 15 cents.  We an-
nounced to Ray,  “That the “old 
lady” had a bad cold and we 
needed a few boxes of Kleenex.”  
He told us he was out of them.  
We then paraded around the store.  
Finally, we told Ray that in lieu of 
Kleenex, we, “Might as well have 
one of those huge Baby Ruth 
candy bars and two of those big 
bottles of Pepsi.” Ray peered over 

the counter at us and said “Well 
boys, I haven’t seen the “old lady” 
in a while, why don’t you watch the 
store and I’ll go over and see how 
she is doing?” That grounded our 
plane, “old lady” sounded rather 
ominous and we suddenly lost our 
sweet tooth.

Every other Friday was Ray’s 
day off and Alex Burube tended 
the store. Since he only had to 
contend with us twice a month, he 
was generally an easier target for a 
hand-out. We actually thought we 
were doing him a service. Since he 
worked the store so infrequently, 
he was not always up on prices, but 
we were.  Susan had this insatiable 
desire for the chocolate concoction 
better known as a “Cherry Hump.”  
Why?  It certainly received more 
than its share of drool, but when 
for a nickel you could get a Baby 
Ruth that would founder any 
healthy pair of four year olds, why 
would you opt for a 10-cent Cherry 
Hump?  Girls!  As they lived up the 
road Linda, White Top and Susan 
did once in a blue moon have a 
nickel. Susie waited until one Fri-
day when she knew Burube was 
tending the store, picked out her 
10 cent Cherry Hump and handed 
over her nickel. He never even 
questioned her. (Due to the fact, as 
fore-mentioned, we kids were “up 
on the prices.”)  She beat it home 
and took on a “secretive aura.”  
Aunt Clara investigated and Susie 
soon paddled her little feet back to 
the store and exchanged her un-
opened candy bar for her nickel.  
She didn’t even spend that nickel 
on a Baby Ruth!  Girls!  To this 
day she hasn’t indulged in a Cherry 
Hump.

One of the highlights of spring 
was when Johnny Hubbard ,whose 
barn was right below the store, 
drove his Jersey cows up to his 
milking shed and summer pasture 
on the Old North Church road.  
The cows had been tied all win-
ter and had severe “spring fever”.  
They would bawl, jump, kick and 
run all over the place.  The older 
kids, like Jake and Sister Lucy’s 
brothers Dale, Rod, Jim, and Jack-
son, got to help race the cows to 
pasture.  The rest of us had to sit on 
the benches on the porch of Ray’s 
store. We had explicit instructions 
to not leave the porch! That was re-
ally crazy to us, as unbeknownst to 

our parents; we were all seasoned 
veterans of dodging the cows and 
bull in the muck and manure of 
Uncle Fob’s barnyard.  After all, if 
the animals couldn’t get us in that 
mire, how were Johnny Hubbard’s 
cows going to get us on good firm 
footing?  

One thing about Uncle Fob, 
he never seemed to get too excited, 
even though none of us had yet 
hit Mrs. Sleeper’s first grade class. 
Around him, you were at liberty to 
“bump your head” if you had to. 
He had those little individual salt 
blocks on brackets in front of his 
registered Guernsey cows.  One 
day he came in and we were lap-
ping the salt.  He suggested we 
might like it better to lap the sides 
where the cows hadn’t used them 
quite as hard.  Made perfect sense 
to us, just had to watch out for the 
fly specs on the holders!  The barn 
was paradise - the big water tub, 
hay mows, a silo, a million hiding 
places!  No one would ever find 
you if you hid underneath the barn 
behind the manure pile.  You had 
to hike up your britches, watch out 
for the huge spiders and walk bare-
foot through the slop to get there!

The Daniels huge old house 
(Jake and Sister Lucy’s) was an-
other kids dream.  So many rooms, 
the stair rail, the attic, a billiard 
room, the shed and it’s chamber, 
an old “two-holer,” the garage and 
its upstairs…but  best of all was 
Blanche’s Pantry!  Whenever pos-
sible we would hang around her 
kitchen, hoping she would give us 
one of her pantry delights.  Cakes, 
gingerbread cookies, and dough-
nuts — every morsel in that pan-
try was perfect.  We soon realized 
it was a little handier and probably 
less bother to her to enter through 
the garage, quietly go through the 
shed and open the back door into 
the pantry.  Sometimes the next 
door into the kitchen was open 
and other times it wasn’t.  Regard-
less, we would always stop and 
listen as we didn’t want to disturb 
her — she had six kids and was al-
ways very busy!  The huge cookie 
jar was at the back of the broad 
shelf.  One afternoon we hoisted 
three-year-old brother Boo up.  He 
crawled over and there was a mo-
ment of panic when the top of the 
jar clicked as he removed it.  He 
put both hands and arms down 

into the jar and pulled out gobs of 
perfect gingerbread cookies.  We 
turned and Blanche was stand-
ing in the kitchen doorway! Until 
that moment we never realized the 
mere thought of cookies could cre-
ate such a terrible ill feeling in the 
pit of your stomach!

Mrs. Sleeper taught up at the 
North Danville School, and she 
kept her car in the Daniels’ garage.  
Therefore Jake and Sister Lucy 
knew her very well.  We were up 
sliding in Uncle Fob’s pasture be-
hind the school.  We got wicked 
cold, and Linda, White Top and 
Sister Lucy quit us.  Jake was older 
(probably five) and wasn’t ready 
to quit, so I couldn’t either. After 
all, he was the one who got his 
father Sam to extricate my head 
from a little play barn my grand-
father Walt built for me and Boo.  
We were playing with it, and for 
some reason the cows in it were 
malcontent. I stuck my head in 
the little door to calm them down 
and there I stayed!  Jake gathered 
up his mom Blanche and my mom 
Shirl which certainly added to the 
panic!  To this day I am convinced 
death has to be something similar 
to having your head stuck in a play 
barn. Jake’s dad Sam finally came 
home from his job at ET&HK Ide 
in St. Johnsbury, tore apart the play 
barn door and saved my life!  All 
thanks to my hero Jake!  Therefore, 
though I was freezing on that slid-
ing hill and wanted nothing more 
than to go home, I couldn’t. Finally 
Jake admitted he was freezing, and 
though, since in our advanced hy-
pothermic state, we would never 
make it home, maybe we should go 
down to Mrs. Sleeper’s classroom 
and thaw out.  We walked right in, 
covered with snow, teeth chattering 
and Mrs. Sleeper immediately took 
us under her wing.  We attempted 
somersaults and cartwheels to 
gain favor with the students.  Mrs. 
Sleeper claimed us recovered and 
hustled us along our way.  Think-
ing about the consequences of our 
school visit made for a long, tortur-
ous walk home.  Just another day as 
a “Village Kid.”

To White Top- You always 
have been and always will be an in-
spirations to us.  We love you!

The Village Kids

‘...the moon was closer to our group than a nickel.’
The Village kids in 1950s North Danville



Webster Farm by Robin Rothman

Drawings from Robin Rothman’s sketchbook are available

for viewing at the Historical House this month. During the

70’s and 80’s, Robin roamed the hills of North Danville and

Danville filling a sketchbook with things she saw. Some of

the drawings are of buildings that no longer exist. Look for

an article about her in the August issue of the North Star. 
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He does not write about himself ordinarily, 
save for his reactions to what he observes. The 
title of this column is borrowed from his column 
with the same title that appeared in the Times on 
June 6. This one tells about his recent cancer scare 
and his reaction to it. 

His doctor told him that he had a tumor on his 
right kidney, and said that the chances were that 
it was 90 percent cancerous. During a three-hour 
operation, the doctors removed 10 percent of his 
kidney and the tumor that fortunately turned out 
to be benign. Nevertheless, Kristof accepted this 
series of events as a serious brush with his mortal-
ity and that “turns out to be the best way to ap-
preciate how blue the sky is, how sensuous grass 
feels underfoot, how melodious kids’ voices are.”

David Sanger, a friend and Times colleague, 
survived cancer a decade ago, and says “No matter 
how bad a day you’re having, you say to yourself, 
‘I’ve had worse.’” Another friend, Floyd Norris, 
wrote on his blog : “It is not fun, but it has been 
inspiring. In a way, I am happier about my life than 
at any time I can remember.” 

Kristof doesn’t “mean to wax lyrical about the 
joys of tumors. But maybe the most elusive pos-
session is contentment with what we have. There’s 
no better way to attain that than with a glimpse of 
our mortality.” 

Fortunately, I am experiencing a more natural 
approach to the contemplation of my mortality, 
and the contentment with the life I have. Becom-
ing 90 was like waving a red flag in front of me 
– hey, slow down, take your time to look around, 
recognize and appreciate the abundant joys in your 
life. I have been trying to do just that, for I can’t 
imagine a more appropriate way for anyone in 
his or her 10th decade to approach life, especially 
someone like me who failed to do enough of that 
during an active and busy life. 

I will have plenty of time to do exactly that 
in the next few months, for I will have a further 
reminder of my mortality on June 28 — about the 
time this column is published — when Dr. Richard 
Gagnon will operate to replace my left hip. As I 

write this column on June 14 and 15, I don’t yet 
know what to expect, although the professionals 
at the pre-op conference on June 22nd will answer 
any questions I have about pain, discomfort, dis-
ability and rehabilitation.  

An optimist at heart, I believe that I shall walk 
again painlessly on two sound legs. And if, by 
chance, the operation improves my balance even a 
little, then the ordeal will have more than justified 
itself. Perhaps I will even be able to walk safely 
over rough ground without the use of my cane. As 
of this moment I can only see that the operation 
and its aftermath will be a win/win result for me. 
What more could one ask for?

But let’s assume the doctor and I have guessed 
wrong — an unexpected anomaly of some kind in 
my hip will prevent a full recovery, and I would be 
destined to be even more of a cripple than I am 
now for the rest of my life. Would that prevent 
experiencing the pleasurable experiences I hope to 
have?  No way! The perpetual constants that have 
made living and loving people and life around me 
during recent years will remain regardless of what 
happens.

Knowing my active and loving wife, she would 
be even more caring if I am forced to endure a dis-
ability that neither of us anticipated. And I know it 
would be the same with my three children – they 
are mature enough to be sympathetic, knowing 
that unexpected casualties could afflict them or 
their loved ones when least expected. Their “old 
man” would receive the consideration and solici-
tude that his situation calls for.   

In other columns I will comment on and ex-
plain, if necessary, the many blessings and benefits 
that will come from seriously contemplating my 
mortality. I won’t be surprised if I learn that the 
awareness and appreciation are not the same as 
they were in the earlier decades of my life. And 
I do not exclude the possibility that there will be 
blessings and benefits — in spite of liabilities — 
that did not and probably could not have existed 
before my 90s.

A scare, a scar, a silver lining
By John downs

Nicholas Kristof is a talented columnist writing regularly for the New York 
Times. He travels around the world, and often writes about oppressed peo-
ple in poor countries. His facts are usually undisputed, and his stories gener-

ate broad sympathy for those he writes about.

Most people are justly concerned about the 
oil spill in the Gulf of Mexico. It must 

be a strange kind of spring and summer down 
there.  It’s been different here, but in an abun-
dant sort of way. Everything is on fast forward 
here in the Northeast Kingdom of Vermont. 
Driving over to our daughter and daughter-in- 
law’s home on May 25 we noticed one farmer 
who was already haying his field. May is nor-
mally too early to harvest a crop of hay. Not so 
this year. Our lawn would have been ready to 
hay as well if our daughter hadn’t found some-
one to mow it.

The green seemed a little greener this May.  
You realize again why Vermont is called the Green 

Mountain State. In this part of the state at least, the 
pace of life is slower. Once again I was struck by the 
politeness of the drivers in St. Johnsbury.  

They almost never honk if you hesitate a moment 
when the light first turns green. I don’t attribute this to 
Vermont drivers being better than the folks in south-
ern New England. They just act a little less “driven.” 
Coming to this corner of Vermont, in the words of 
one our granddaughters, is like “taking a deep breath.”

This afternoon I went out to do a little weed 
whacking. I didn’t stay long because it was pretty 
hot, but it was an amazingly satisfying half hour. The 
world may be full of problems that nobody can finally 
solve. But you sure can cut down the grass around 

the bushes and beside the gardens. Even though the 
weed whacker makes a lot of noise, weed whacking is 
a solitary occupation.  

It gives you time to think.
Now, a couple of weeks later, the oil spill is still 

disrupting both the environment and the lives of peo-
ple who live in the southeastern part of our country. 
Experts are doing the best they can, both to contain 
the damage and stop the spill at its source and make 
sure a disaster of this sort doesn’t happen again.  

But here in this corner of Vermont the grass is 
still growing. For various reasons, including the age of 
our lawn mowers and my own advancing years, we’ve 
decided to hire someone to mow on a regular basis. 
But that doesn’t go for weed whacking.  That’s too 
satisfying an activity to give up.

  Weed whacking doesn’t solve any problems. It 
doesn’t change the world in any way you’d notice. I 
would guess it’s environmentally neutral.  All it ac-
complishes is cutting the grass in places most lawn-
mowers can’t reach.

But weed whacking has some fringe benefits.  
There’s a bit of rhythm to it. As far as I know no 

one has ever made a study of weed whacking, but I’d 
wager it helps put other matters in perspective, maybe 
brings you closer to the natural world, and possibly 
lowers your blood pressure a bit. In a day or two it will 
be time to get out the weed whacker out again.  I’ll try 
to observe the necessary precautions and then relax 
and have a good time.

The joy of weed whacking
ByVan Parker

“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

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.

WESTERN AVENUE STATION

“your friendly full service station”

Specializing in
w Exhaust systems

w Brakes
“See Dan

the Muffler Man”
Danny Lapierre,

Mechanic

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

The North Danville Baptist Church 
(ABC)

Worship and Sunday School 9:30 
Fellowship Hour 10:20 AM

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

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

James Tabor - Blind Descent
Tuesday, July 6, 7 p.m.

Howard Norman - What Is left the Daughter
Thursday, July 8, 7 p.m.

Vince Feeney - Finnigans; Slaters and Stonepeggers
Tuesday, July 13, 7 p.m.

Garret Keizer - The Unwanted Sound 
of Everything We Want: A Book About Noise

Tuesday, July 27, 7 p.m.
  

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

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

Mail calendar items to:

info@northstarmonthly.com
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July 2, 2009: More days of rain and 
gloom. Turning the calendar over to July 
hasn’t moved us any closer to summer. In 
fact, these fi rst two days have been consid-
erably cooler. Even the fi refl ies were muted 
last night as the temperature dropped. St. J 
Town Band has been rained out 2 of its 3 
Monday night concerts. The one we did play 
was under overcast skies that discouraged 
the usually enthusiastic audience from at-
tending. We have a big concert schedule for 
the holiday weekend and the weather does 
not look promising. July 4th often brings un-
seasonably cool and cloudy weather in north-
ern Vermont.

July 3, 2009: With all this rain there’s 
a new phenomenon in the garden; an over 
abundance of fat, slimy slugs. They are truly 
disgusting, lurking between the ribs of the 
bok choy. Love and appreciation of nature 
defi nitely ends when it comes to slugs. My 
intellect just can’t get past the emotional ab-
horrence. Well the rain held off long enough 
for the St. J band to pose for a picture on the 
Capitol steps and play about 40 minutes of 
music in Montpelier. We had a good view of 
a very colorful rainbow, arcing above an al-
most full moon as we played. Heading home, 
we encountered a strange yellow-orange 
pinpoint of light suspended in the darken-
ing sky. It turned out to be a hot air balloon, 
caught in the storm and looking for a spot to 
land. We watched it disappear behind the hill 
where it hopefully found an open fi eld to set 
down in. Marty’s fi reworks were underway 
as we reached Danville so we pulled off on 
Walden Hill Road to enjoy the grand fi nale. 

July 7, 2009: Rain again today but we 
managed a couple of drier days to hang out 
the laundry and mow the overgrown lawn. 
Jeff even used the trimmer to keep our paths 
through the fi eld open. Our second concert 
for the holiday weekend was truncated due 
to cold and rain. The band was somewhat 
protected in the N. Woodstock gazebo but 
the audience tired of holding umbrellas and 
sitting in the cold wind. Sunday’s concert in 
Danville was very sunny, too much so in fact. 
The setting sun was a bit blinding to the fl utes 
and saxophones. Visor caps defi nitely helped 
but blocked out the conductor as well as the 
sun. We had a good sized, enthusiastic audi-
ence. The wind initially presented some chal-
lenges but there were plenty of clothespins to 
hold the music down. By mid-concert, the 
wind had calmed down considerably. Of the 
four “July 4th” concerts, Danville’s was the 
most enjoyable and hassle free. Last night’s 
concert in St. J fi nished before the rain but 
the sky looked threatening throughout. 
Nevertheless, we had a good audience, well 
bundled up for the evening cool. The band, 
a little weary from four nights of concerts 
and longer distances to travel, still mustered 

up enough enthusiasm to play a decent fi nal 
holiday concert.

July 9, 2009 : Well I can fi nally hang 
laundry and mow without my bug shirt but 
more stationary gardening brings out the 
waning black fl ies and emerging mosquitoes. 
For some reason, the fi refl ies are sparse this 
year. Either they’re late in hatching or are 
just down in numbers. I don’t think the wet 
weather is a problem since we had the same 
last year with plenty of fi refl ies. Harvesting 
the bok choy is more manageable slug-wise 
since we put a slightly fi lled beer can in with 
the bok choy. Jean came to collect  the slugs 
for her trout and shook quite a large quantity 
out of that can. We’re attempting to keep the 
invasive honeysuckle from fi lling the fi eld. 
Jeff has mowed a “fi re break” and we’re pull-
ing out anything past that, especially around 
the blueberries. We’re hoping to stop the 
spread at that point and gradually pull the 
line back to the road. We’ll see if our method 
is at all effective.

July 10, 2009: We spent an absolutely 
gorgeous morning up at Too Little Farm, 
picking organic strawberries. It’s good we 
arrived when we did because shortly after-
wards they were all picked out and turning 
people away. We managed 6 quarts which 
weighed in at 8 pounds. All but 1 pint is 
in the freezer for a winter treat. We took 
Elizabeth’s advice and stemmed, halved and 
lightly sugared the berries. It’s our fi rst try at 
freezing strawberries so we’ll see how it goes. 
It certainly was easy enough to do and takes 
up very little room. The weather remained 
clear and comfortable all day so we had an 
outdoor afternoon as well, deadheading irises 
and cutting out small trees from the over-
grown blackberry patch.

July 14, 2009: I picked the last two bok 
choy today, cooked one tonight and will fi n-
ish the fi nal one at the end of the week. We 
also harvested our fi rst 4 kohlrabi. Jeff is 
performing his pasta sauce magic as I write. 
Cedar waxwings are fl ocking to the shads to 

feast on berries and put on a colorful display 
for us in the process. I went looking for wild 
blueberries and only found a few ripe ones. 
They just need more sunshine. 47° over-
night—no wonder the neighbors had their 
woodstove going.

July 19, 2009: After a very dreary start to 
the weekend, the weather picked up consid-
erably. It remained cool, but the sun was out 
to brighten things up a bit. We got in some 
well needed mowing and trimming. I took 
advantage of cloudier weather a few days ago 
to revitalize the harvested row of bok choy 
with fresh manure and wood ash. The small 
chard and kale seedlings are well spaced in 
that area now and covered to keep the deer 
away. Hopefully they’ll have enough time to 
mature. Earlier in the week we had a very 
enjoyable and educational meander through 
fi eld and woods with Steve. It’s been ten 
years since he moved 19 of our trees to help 
fi ll in our very bare landscaping. Since then 
the trees have matured nicely and our fi eld 
reverted back to forest. We need to do some 
pruning to make our paths more accessible 
and got a lesson in the Zen of pruning with 
a hand saw. It was a well-spent morning, 
seeing the landscape through Steve’s eyes 
and gaining a better understanding of leav-
ing nature on her own with a little help here 
and there to create usable outdoor space. We 
also learned that what we thought was hon-
eysuckle is something else. We’re not sure 
what it is but at least now know not to worry 
about cutting it back.

July 21, 2009: Three days in a row of glo-
rious sunshine and another partial day today. 
The rain held off long enough to allow us to 
get some serious yard work done. We had 
another bear sighting in the neighborhood. 
Jean very unexpectedly found herself within 
30 feet of a very startled bear. I assume the 
feeling was mutual. The bear promptly beat 
a retreat. All of this excitement in Jean’s very 
own backyard woods.

July 23, 2009: A yellow-bellied sapsucker 

has joined the cedar waxwings in the shads 
this morning. The sapsucker is busy peck-
ing away for insects while the waxwings pop 
off the succulent red berries. Chickadees are 
drawn to the berries as well. Our own harvest 
has been minimal so far. Wild blueberries are 
not very prevalent this year and what is on 
the bushes is very slow to ripen. Fortunately 
Too Little Farm still has organic strawberries 
available at farmer’s market.

July 29, 2009 : Summer has fi nally arrived 
with warm and defi nitely humid weather. 
Fortunately it’s been cooling off nicely at 
night with a refreshing breeze to keep the air 
moving. I’m still getting the occasional black 
fl y bite but it’s mostly mosquitos that keep 
my bug baffl er on call for work in the garden 
and berry picking. Blueberries are ripening 
but are still sparse. It’s mostly picking one at 
a time instead of the thumb-roll gathering of 
clumped berries. It’s a much more laborious 
harvest but well worth the effort.

July 31, 2009: We’re ending July in the 
low 60’s with torrential rain. Now why am 
I surprised to see that? Flood warnings are 
in effect for most of the state, a repeat of 
last summer’s weather for sure. Some of 
the more stressed maples in wetter areas are 
starting to turn, not usually what we expect 
to see in July. We did manage a fi nal kohlrabi 
harvest and initial picking of basil for pesto. 
The plants are more leggy than usual but 
will hopefully bush out more after this initial 
topping. We’re still harvesting asparagus and 
have a generous crop of snowpeas. They do 
much better when the deer haven’t nibbled 
down the young shoots. Bits of suspended 
Irish Spring Soap seem to keep the deer at 
bay. Mother Nature has planted a lush fi eld 
for the deer to enjoy and evidently they are 
doing so. Our neighbors saw a doe and fawn 
crossing through via our various mowed 
paths.

Walden Hill Journal with Jeff & Ellen Gold

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 fi lled with 
beautiful things, and relax 

with a pot of tea! 

Nursery & Tea Garden Café

   • 
5th Place After White Market Going North on Route 5 

(Across from Parkway Realty)
 802-626-9859 • www.bournes.net

  •       

COME VISIT OUR 
NEW LOCATION

A privately-owned company since 1946!
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follow the Money

‘what’s good For general motors...’
By raChel sIegel

The Canadian government 
also owns stock, as does the 
autoworkers’ union, and all 
stand to benefi t if the company 
can take its stock to market by 
year’s end, as many are predict-
ing. Bailing out General Motors 
protected (some) jobs, but also 
the retirements invested in the 
pension funds and the educa-
tions invested in the endow-
ments that were the previous 
shareholders.

So private equity becomes 
public equity, and the public of-
fering becomes a public good. 
The government stepped in 
where private capital feared to 
tread, providing a resource—
fi nancing—that was too costly 
coming from the private sector. 
Given that the $50 billion we 
invested added to our national 
debt, we invested on margin; 
still, our returns look promising. 
Recent estimates have put the 
value of GM’s equity at ca. $75-

85 billion. Since the US owns 
60% of that equity, we could be 
looking at a 2% return—more, 
at least, than would be earned 
in a savings account or paid on 
one-year Treasury debt. 

Every July is our anniversary 
as a republic. It is not when a 
new congress or court or presi-
dent convenes a new session, 
but it marks the moment when 
we declared ourselves. At the 
time, the defi nitions and designs 
of the balances and procedures 
that became “the government” 
were not thought through. The 
founders did not know how we 
were to be, but rather, what we 
had a right to: life, liberty, and 
the pursuit of happiness.

We have yet to defi ne the 
extent to which that opportu-
nity to pursue happiness—and 
to survive failed attempts—is 
the responsibility of the in-
dividual or the government. 

This July marks just a year since the federal government became the largest shareholder in 
a new General Motors. It seems to have been a good investment. The company’s North 

American operations are actually (almost) truly profi table—the overseas operations always 
were—although at a cost of 18% of its jobs. The company has pared its product lines, plants, 
inventories, and dealerships as well as its workers; it has gotten better at making better cars. 

We make it up as we go along, 
changing our majority minds 
with generations, innovations, 
or deprivations. 

The rationale for providing 
public goods is that a good or 
service has value far beyond 
its immediate cost, which is al-
ready so high that access is too 
limited. The good or service 
evolves in the private sector, 
and then proves too valuable 
not to be shared. Over time, 
that list has grown.

In the 19th century, when 
we decided to make educa-

tion a public good, when pub-
lic schools competed not only 
with private schools but also 
with factories and farms, it was 
because we believed that a more 
educated workforce would be 
a more productive workforce, 
and a more educated citizenry 
would produce a more power-
ful republic: that the value of 
education benefi tted the greater 
good.

In the 20th century, with its 
massive shocks of unemploy-
ment and infl ation, we began 
to defi ne that opportunity as 
protecting the opportunities of 
workers, as ensuring their ac-
cess to jobs and then, through 
credit markets, to consump-
tion. Prosperity made leisure 
possible, and so parks became 
public goods. It made retire-
ment possible, and then income 
and health insurance in older 
age became public goods. Pros-
perity has added to our list of 
public goods, and now capital 
itself may be one of them.  

The capital markets are al-
most as old as our declaration 
to pursue happiness. The New 
York Stock Exchange was 
founded in 1792 to fi nance in-
dustrialization, and the Chicago 
Board of Trade in 1848 to fi -

This community information is brought to you by the team at the UNION BANK
with offi ces located in St. Johnsbury, Danville, Lyndonville, Littleton and Hardwick

For kids and their families…

Fun at the Fairbanks Museum!
What’s waiting for you at Destination Discovery today? 

There’s something new to explore every day of the week 
during the summer! Get clues from bones and teeth and 
claws to dig into the mysteries of adaptation and survival 

and much more! Be surprised by what you uncover … 

Look for program details on our web site (fairbanksmuseum.org). 

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

         Family Owned & Operated

  • Local Products
   • Farm Fresh Produce
   • Fresh Cut Meat Daily
  • Full Line of Groceries
   • Full-Service Deli

ALWAYS
FRESH

ALWAYS
FRIENDLY

Join us July 4th
for the parade & fi reworks

Stop in for all or your 
barbecue and cookout needs

Have a Safe & Happy 4th of July

Check Out Our
Creamee Stand

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

Stuart V. Corso, D.M.D.


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

nance the industrialization of 
agriculture. They pre-date the 
civil war that proved us to be a 
nation, and the world wars that 
proved us a world power. Their 
growth through innovation has 
sustained the US as a world eco-
nomic power and has enabled 
its continued prosperity.

And yet, those same innova-
tions create risk, and their very 
success magnifies its conse-
quences. So far we have avoided 
ruin, not only for the equity 
markets or for General Motors, 
but also for those who invest, 
which—through insurance poli-
cies, retirement plans, mort-
gages, or savings accounts—is 
all of us. The value of our in-
vestment in General Motors 
seems to have been greater than 
its immediate cost, but only be-
cause, well, because it came out 
that way. It was by no means 
a sure thing, and is not a done 
deal yet. But it is who we are: 
a collection of private pursuits 
and public goods.

Rachel S. Siegel, CFA, consults 
on investment portfolio performance 
and strategy. She is a professor in the 
business administration department 
at Lyndon State College.
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Hubert Hawkins, DDS
Sheila Amadon, RDH • Bonnie Johnson, RDH
 Janice Phelps, OM • Katya Khomenko, TDA
1350 Main Street • Suite 1 • St. Johnsbury VT

(802) 748-2325

.

Here to make you smile
General Dentistry for your entire family

We emphasize a caring staff with 
professional dental treatment ... 

seeing our patients at their appointed time.
New Patients Welcomed

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

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.

A FOUR SEASON SPORTING GOODS STORE
Ski & Snowboard Sales, Rentals, Demos & Tuning

Bike Sales, Service, Rentals & Accessories
Kayak & Canoe Sales, Rentals & Accessories
Hunting Supplies, Fully Stocked Gun Room, 

Licenses & Weigh Station
Fishing Supplies, Licenses & Live Bait

Huge Selection of Clothing, Outerwear & Footwear

LOCATED JUST OFF I-91 EXIT 23
(Just minutes away from St.Johnsbury)

OPEN 7 DAYS A WEEK • 802-626-8448
WWW.VILLAGESPORTSHOP.COM

ALSO VISIT OUR OUTLET STORE 
IN DOWNTOWN LYNDONVILLE • 802-626-8447

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, private 
beach, swimming, boating, fishing, 
nice clean cabins and housekeeping 
cottages. Heated and completely 
furnished with fully equipped 
kitchens. Linens and towels pro-
vided. Cable TV.  Rowboats, pad-
dleboats and canoes free for guests. 
15 Cabins. 7 RV sites. Firewood 
and picnic tables. Call for current 
rates and reservations.

By Judy garland

It wasn’t even the Fourth 
of July. There were 
marching bands, major-

ettes, cheering crowds and 
lots of children. Every child 
was a participant who at-
tended the North Danville 
School at that time, from 
Grades 1 through 8, except 
two little girls who some-
how missed out on all the 
fun.

This was not a preconceived 
affair that took months of plan-
ning and preparation. This was 
a spontaneous parade, the brain-
child of two eighth grade girls 
- planned and put into operation 
during the short span of a lunch 
period. (I still think the 8th grad-
ers were Erlene Paquin Loura and 
Helena Dresser Carson, but Hel-
ena told me no at one time.)

The eighth graders were the 
leaders and we were their follow-
ers, their dumb, dumb followers. 
They beckoned - we were there - 
like lambs to the slaughter. Who 
could consider the ramifications 
of such folly when we had a parade 
in which to march? And march we 
did, left, right, left, right, thirty or 

so children up and down the only 
street in town. “Beat those drums 
(pieces of blocks), toot those 
horns (hands to mouth), major-
ettes, pick up those legs!”

The massive crowd was of 
course the few inhabitants who 
lived in the houses between the 
Schoolhouse and the North 
Danville Store who happened to 
peek out their windows and catch 
a glimpse of this unscheduled pa-
rade. They would have included 
Forrest and Clara Langmaid, per-
haps Rev. Watts in the Baptist 
Church Parsonage on the corner 
with his daughter Harriet, a couple 
of Sanborn families, Mr. and Mrs. 
Elmer Barney and her mother, 
Myrtie Wilfore and Ed Smythe, 
Blanche and Sam Daniels, Johnnie 
and Arlene Hubbard, Shirley La-
mothe and whomever happened 
to be at her house, and Ray and 
Jeanne Locke who ran the Store. 
Of course an event like this would 
bring the Langmaid cows to the 
fence to see what was going on. 
Who doesn’t love a parade? 

We were soon to find out.
The inevitable happened. The 

two teachers in that two-room 
schoolhouse got wind of what 
was going on. They were furi-

ous! A parade and you were all off 
school grounds? Now this didn’t 
seem so terrible to us as we often 
walked to the store to buy candy 
or went to Big Rock to have our 
lunch, but maybe not all of us at 
the same time. In their minds, we 
had committed the ultimate crime 
and they were the judge and jury. 
There were no answers. It re-
ally wasn’t open to rebuttal. We 
had done wrong and were made 
to know it. The punishment was 
no recess or lunch for two weeks. 
We were to sit at our desks dur-
ing all this time. As grueling as the 
punishment was for us, somehow 
I think it was equally (and maybe 
more) trying for the two teach-
ers. It was two solid weeks with 
no chance to run off our excess 
energy, two solid weeks of high-
energy farm kids languishing at 
our desks and only two little girls 
using all that playground equip-
ment themselves, Bea Couture 
and Sherry Byron Calkins. We 
hoped they were not having much 
fun without us.

Over the years, hundreds of 
children have participated in the 
excitement and patriotism of the 
annual Fourth of July Parade in 
North Danville. For 30 or so chil-
dren, there is the memory of the 
other parade up and down the 
Main Street. 

From June 21 through Aug. 
7, the Northeast Kingdom 

Artisans Guild will host a mul-
timedia exhibition celebrating 
the diverse world of  poultry.  

The Northeast Kingdom Arti-
sans Guild (748-0158) is located at 
430 Railroad St., St. Johnsbury and 
is open Monday-Saturday from 
10:30 a.m. to 5:30 p.m.

Artists from the Northeast 
Kingdom and across the state will  
express their joy and delight in 
chicken of all shapes, colors, and 
sizes as well as ducks and geese 
domestic and wild   . . . and maybe 

even emus, guinea fowl, and wild 
turkeys Here a chick, there a 
chick captured in ceramic baking 
dishes, felted place mats, block 
prints, paintings in watercolor and 
oil, hooked rugs, and sculptures.  
Some of our best photographers 
will present stunning photographs 
of wild ducks and geese. 

If you love to watch the antics 
of your back yard chickens, if you 
have ever had your socks nipped 
at  by a couple of domestic geese, 
if you thrill to see a flock of wild 
turkeys grazing in an open field, if 
a raggedy ribbon of honking  geese 
makes your heart skip a beat, this 
is a show you wont want to miss. 

Chickens and Ducks 
and Geese . . . Oh My!

The other Parade in North Danville
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& SLEEPSOURCE® MATTRESS GALLERY

www.millriverfurniture.com

49 Main Street
TAX FREE LITTLETON

603-444-7378

166 Railroad Street
ST. JOHNSBURY
802-748-1515

MATTRESS & RECLINER GALLERY
117 Waterfront Plaza, NEWPORT

802-334-9393

Mill River Furniture & SleepSource® Mattress
Gallery will take $100.00 OFF of your new fur-
niture or bedding  purchase of $699.00 or more
during the month of June with your donation
of $50.00 to HABITAT FOR HUMANITY®.
Stop in the store nearest you today for more
information on how your purchase can do
more than brighten up your home…it will
help the Kingdom and Littleton Chapters
build more homes!

June is Habitat for 
Humanity® Month
at Mill River Furniture

By woody starkweather

Many of our words come from farm 
animals.  I thought about this re-
cently while watching my small 

fl ock of ducks.  You don’t have to watch 
ducks for very long before you see that they 
spend a lot of their time ducking their heads 
at each other.  The hen interested in a drake 
ducks her head to one side, while a couple 
signals their mutual affection by facing each 
other and ducking their heads more or less in 
unison.  Ducks do a lot of ducking. 

And there is that other meaning of “duck” – to put 
your head underwater.  Ducks do a lot of that kind of 
ducking too.  But which came fi rst, the noun or the 
verb?  Do we call them ducks because they duck a lot, 
or do we call what they do “ducking” because it is such 
a duck thing to do?  

Let’s assume the noun came fi rst, since that’s the 
way it goes with the other barnyard animals.  We are 
cowed by bossy people, then we act sheepish.  We 
chicken out.  We horse around.  We act piggy.  We have 
kids for crying out loud (and crying out loud is what 
they do). 

A look in the dictionary, however, suggests that the 
word “duck” comes from an old English word, doken, 
which comes from an old German word tuhhan, which 
means to dive underwater.  So, I could be wrong; maybe 
ducks were named after something they do a lot of.

Except for kids, these words describe activities we’re 
not so proud of, certainly not as proud as a peacock.  
And there are more.  We can be silly as a goose, mad as 
a wet hen, just plain cocky, or full of bull. My wife got 
goosed on the NYC subway once. That got her goat.  
And, getting back to ducks: we have lame ducks, sit-
ting ducks, and dead ducks.  Barnyard words seem very 
negative. 

While we’re on poultry, “goose” comes from an 
Old English word gos, which comes from the Norse 
gans, which comes from the Latin anser, which comes 
from the Sanscrit hamsa, which means goose.  OK.  
Those Sanscrit speakers were probably not much into 
metaphor.

Tracing the other animal names back, they are, as a 
rule, simply the names of the animal, rather than some-
thing the animal does.  “Duck” is an exception. 

The word “turkey,” however, tells a different story.  
Turkeys are native American birds, so it seems a little 

ironic that they are named after a foreign country.  But 
here’s what happened.  When turkeys were brought to 
England by the New World explorers, the birds were 
not at all like the staid and proper chickens the English 
were used to.  The turkeys were strange-looking, literally 
outlandish.  The English thought they must have come 
from some exotic place, Turkey maybe.

You can almost hear two English farmers of the 
17th century having a conversation right out of Monty 
Python: 

“I say Harold, look at that bird!”
“By Jove, he’s a funny one!”
“Where do you suppose they got that bird?”
“Not from these parts.”
“No, he’s not one of our birds.”
“What do you think?”
“America?”
“No, these birds look more eastern to me.”
“Yes, eastern it is.  Turkey perhaps.”
“Yes, that sounds right.”
So they called them “Turkey birds,” and later just 

“turkeys.”   
Something similar happened when the turkey was 

introduced to Holland. The Dutch thought they must 
have come from India — Calcutta, to be specifi c — 
and the Dutch word for turkey, kalkoen, refl ects the 
idea.  The French called turkeys “birds from India” at 
fi rst – les oiseaux d’Inde. The “birds” part was eventu-
ally dropped, the “d’inde” retained, and today they are 
called “dindons.”  Russians too thought they must have 
come from India, and the Russian word induk, is based 
on that.

You may be wondering, as I was, what they call tur-
keys in Turkey.  So I looked it up, hoping that they called 
them “American birds.”  But nooo, the Turkish word 
is hindi.  India again.  And for further confusion, the 
Portuguese word for turkey is peru.

And like the other barnyard animals, it is no compli-
ment to call someone a turkey.

It seems odd to me that we don’t often make words 
out of the positive qualities that some farm animals 
have.   Sure, we say that someone is “strong as an ox,” 
but then we also say “dumb as an ox.”  Hens are famous 
for their mothering, but it’s not much of a compliment 
to describe a woman as a “mother hen.”  And the most 
telling example of all comes from horses.  Horses are 
beautiful creatures – there’s no question about it — but 
just try telling a woman she looks like one.  She won’t 
take it well.

Woody on Words

Barnyard Words
BOOK REVIEW

The Town That Food Saved: How One 
Community Found Vitality in Local Food.

By Ben Hewitt
Rodal Press. $24.99

reVIewed By marVIn mInkler

If you travel out Route 15, along the 
winding Lamoille River, you will 

fi nd that there are some pretty amaz-
ing things going on in the blue-collar 
community of Hardwick, Vermont. 
The joys and hardships of working 
for social change, and the way we 
promote better food systems locally, 
are perfectly captured in a new book 
by Northern Vermont farmer and 
writer, Ben Hewitt.

“The Town That Food Saved: How One Community Found 
Vitality in Local Food,” tells the captivating story of a small town’s 
efforts to respond to the crisis of corporate agribusiness. Insight-
ful, in it’s examination of the folks who make up the 3,200 in-
habitants of Hardwick, the engaging and witty narrative includes 
an interesting cast of “agripreneurs”, business owners, cooks, 
butchers, traditional farmers, radicals, locals and native Vermont-
ers. The reader meets townspeople who love what’s happening in 
Hardwick, and those who don’t. One thing is for sure though, the 
once booming granite town has taken on a new veneer.

The book documents, discusses, and dissects how Hardwick 
and the towns surrounding it are reinventing the circle of food. 
Can a small town grow food, process it and market it locally in 
a way that benefi ts the entire community, both the well off, and 
those who are just struggling to make ends meet. The author ex-
amines both sides of the debate fairly and makes no judgments. 

In our current system of mega-farms that are based on fossil 
fuels, ravage our topsoil and our aquifers and rivers; the only sen-
sible path is to return as much material as possible, both organic 
and inorganic to the community. If we are to ever move away 
from an industrial food chain it will begin with outstanding pieces 
of investigative journalism like Ben Hewitt’s book, and with con-
cerned citizens like those in the hamlet of Hardwick, Vermont. 
Hardwick could possible stand as a model for the rest of the coun-
try. It is certainly on to something.

“The Town That Food Saved,” can be found at the Galaxy 
Bookshop in Hardwick, and in all of our local independent book-
stores.

  
Peacham Library

Monday, Wednesday, Fri-
day and Saturday

10 a.m. - Noon

Tuesday and Thursday
1 - 7 p.m.

SPECIALS 
Every Friday and Saturday

plus...
Black Angus Prime Rib
  CLOSED JULY 4TH      

NOW OPEN
Mondays, Wednesday - Saturday 4-9 p.m. • Sundays 11:30 a.m. - 8 p.m.

59 Parker Road, Danville VT • 684-4249

 
THE BEST HAND-TOSSED NEW YORK PIZZA

Pizza • Subs • Wraps • Paninis
Calzones • Salads

Age 55+? Ask About Our Sunday 15% Discounts

Open: Mon-Sat. 11 a.m. - 10 p.m. • Sunday 11 a.m. - 9 p.m.

RAILROAD STREET • ST. JOHNSBURY, VT
802-751-8500 • 802-751-8525

GIFT CARDS AVAILABLE • WE DELIVER

Missed out on advertising in the

Call us and see what’s coming up next.

802-684-1056



Accounting & Tax Preperation

Kenneth M. Biathrow, CPA 
Tax preparation services -Personal, business, estate. Ac-
counting services, financial statements review and compi-
lation. P.O. Box 528, 364 Railroad St.,  St. Johnsbury, VT 
05819. (802) 748-2200.

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 specializing in 
individual and business tax services, financial and retire-
ment planning, accounting, auditing and estate planning. 
We provide technology services including network security, 
operational reviews and accounting support. 1020 Memo-
rial Drive, St. Johnsbury, VT. 05819. (802) 748-5654.

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 accounting 
services for individuals and small businesses. 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, hand-
woven wool rugs, large selection of fine and costume jew-
elery. Always buying gold, silver, and coins. Open Daily: 10 
a.m. - 5 p.m. Closed Tuesdays. 182 South Wheelock Road, 
Lyndonville, VT 05851. (802) 626-3500. 

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 Maytag, JennAir, 
Asko,  Bosch and Frigidaire. Wayne Lewis, Waterford, VT. 
(802) 748-6561.

Attorneys

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

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

Law Office of Deborah T. Bucknam & Associates
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, Probate Estate Ad-
ministration, 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.eatonauctionservice.com

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

Autobody Repair

Five Star Autobody
Certified collision repair center. Complete autobody 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 ser-
vice 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 Station.We Do It All. 
Tire Sales also. M-F 8:00 a.m. - 5:00 p.m.. RT 114, Lyndon-
ville, 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, New-
port, New Hampshire: Littleton, Lancaster, Groveton and 
Whitefield. Member FDIC. www.passumpsicbank.com

Books

Lyders Fine Books
A selection of modern first editions in fine condition. 
rlyders@fairpoint.net (802) 592-3086. Josette & RIch-
ard 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.

Bricklayer

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

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@my-
fairpoint.net, or visit www.plumblinemasonry.com. 

Cabinetry

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

Scott Davis Cabinetmaker
Custom Handcrafted Furniture & Cabinetry.  Millwork. 
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.ScottDavisCabinet-
makers.com.

Cleaning

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

Computers

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

Parallax Management Services, Inc.
MS Access & database design; Excel programming; 
MS Office training/ automation; Quantitative analysis 
graphic design for Illustrator graphic designers; Com-
puter presentation and public speaking skills train-
ing.  Data conversions, implementations, statistical 
analysis, forecasting and other individual and business 
services.  Contact Dan Zucker, Danville, VT. www.paral-
laxman.com  Email: zucker@parallaxman.com

wyBatap Personal Technology Assistant
On your schedule in your home/business. (Days 
- Evenings -Weekends) Desktop and Laptop Comput-
ers - 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 Log-
ging (S.F.I. certified). Andy Cochran, PO Box 106, 
Peacham VT 05862. (802) 684-9890.

Armstrong Masonry
Masonry Construction & Repair. Brick, Stone, Block. 
Fireplaces, Chimneys, Veneer, Patios, Walkways.  Ken 
Armstrong. (802) 626-8495.
Black Dog Builders
We are quality builders.  We employ innovative tech-
niques in new construction and renovations.  We build 
near zero energy buildings, perform home energy 
audits, and WE BUILD GREEN. Call (802) 748-9443 or 
visit blackdogbuildersvt.com.

Bob’s Construction
Foundations, Floors, Mobile Home slabs, Foundations 
under existing homes. 23 years experience. Price stays 
the same from beginning of the job to the end. ACI cer-
tified. Robert Barnes. (802) 626-8763. 

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

DAL Builders
David A. Lavely. Design-build and construction man-
agement experience for residential and commercial 
projects. 26 years of local experience in new construc-
tion and renovations. PO Box 362 Danville Vt 05828. 
Phone/Fax (802) 684-2116 or E-mail: dlavely@myfair-
point.net.

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

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 wallpa-
pering needs. 1154 Bruce Badger Memorial Highway, 
Danville VT. (802) 684-3856. 

Laferriere Construction, Inc.
New construction, remodeling, custom work, residen-
tial & 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, remodeling, 
renovations, restorations, additions, finish work, wallpa-
pering.  High quality workmanship for over 30 years. Solid 
reputation. 349 Calkins Camp Rd., Danville, VT 05828. 
(802) 684-3977.

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

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

Ruggles Roofing
Offering environmentally friendly steel roofing designed 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 & standing seam 
roofing, Medallion and Plain & Fancy Cabinetry, Soap-
stone, Granite, Corian & Laminate countertops, Wood-
land 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 contractor for resi-
dences, barns, businesses and public facilities. We also 
offer project management services. We appreciate your 
calls and interest. PO Box 128, 329 Cloud Brook Road, 
Barnet, VT 05821. (802) 633-2579 . gravesbuild@my-
fairpoint.net

Cross-Country Skiing

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. Wonderful meals. 
Breakfast daily, lunch Tues.-Sun. in summer, lunch 
Thurs.-Sun. in summer, Sunday brunch, dinner daily. Na-
ture programs, 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 Dentistry. 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 restaurant 
overlooking Caspian Lake. Unspoiled cross-country skiing. 
50K groomed and track set. Never crowded. Stunning 
views. Greensboro/Craftsbury ski link. Wonderful meals. 
Breakfast daily, lunch Tues.-Sun. in summer, lunch 
Thurs.-Sun. in summer, Sunday brunch, dinner daily. Na-
ture programs, 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 special occa-
sions. Pick-up and delivery available at Hastings Store in 
West Danville. Open Mon.,Tues. & Thurs. 7-5:30, Wed & 
Fri. 7-6, Sat. 8-12. Eastern Ave., St. Johnsbury, VT. (802) 
748-2308.

Electrical Service

Matt Pettigrew Electric
New homes (conventional frame, post & beam or log) 
renovations or service upgrade (aerial or underground). 
Heating system controls, generator installations and all 
other phases of electrical work in a professional 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 elec-
tronic sales. Factory authorized service center for several 
brands. Professional repair service on all TV’s, VCR’s, 
Stereos and pro audio equipment. 159 Eastern Ave., St. 
Johnsbury, VT 05819. (802) 748-2111.

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 anything. 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, patterns, 
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 (sea-
sonally), closed Mon. Located on Hill Street at the blinking 
light in Danville, VT. (802) 684-9790, sewinlovefabric@
gmail.com, www.sewinlovefabrics.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. Knowledgeable 
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.morrisonfeeds.com.

Fencing

All Types of Fencing
Commercial, Agricultural and Residential. Chain Link, High 
Tensile, Barbed Wire, Woven Wire and Ornamental. Gordon 
Goss. (802) 633-2822. Cell (802) 777-0919. Fax (802) 
633-3405. gossmaple@kingcon.com

Flooring

The Carpet Connection, Inc.
The flooring specialists. All types of  floor covering and sup-
plies. 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. Indepen-
dantly owned and operated. 205 VT Route 114, East Burke, 
VT 05832, (802) 626-9011, www.chucksflooring.com.

Greg’s Floor Sanding  
Wood floor installation, sanding & refinishing. Professional, 
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 customized food 
baskets. A unique variety of gift items. Wedding and funeral 
arrangements for all budgets. Wire service available. 10% 
senior discount not applicable with other discounts. 196 
Eastern Avenue, St. Johnsbury, VT 05819. (802) 748-5656 
or (800) 499-6565.

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 Services. 
David McMath, Forester, Beth Daut, Forester, 4875 Noye-
star 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 As-
sistance. Forest Management Plans. NH License No. 207. 
Peter Everts, 278 Cloudy Pasture Lane, West Barnet, VT 
05821. (802) 592-3088.

Gardening

Fine Garden Design
Landscape design and consulting services.  Offering creative 
and fresh approaches to kitchen gardens,perennial gardens 
and complete landscape design.  Inspiring gardeners and 
cultivating beautiful landscapes since 1995. Angie Knost, 
Certified Professional Horticulturist, Walden, VT (802) 563-
2535

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 ac-
cessible ramp. Home service available to shut-ins. (802) 
684-2152. 

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



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. Jer-
emy 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 chiro-
practic approach that allows your system to heal and 
to become increasingly adept at correcting itself. Dr. 
Grace Johnstone, Dr. Rick Eschholz and Dr. Teri Dodge. 
54 School Circle, East Hardwick, VT. (802) 472-3033. 
www.hardwickchiropractic.com

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 
Neuromuscular Disorders. Sherman Dr., P.O. Box 
68, St. Johnsbury,VT 05819. (802) 748-3722/1932. 
Lyndon,VT. (802) 745-1106.

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

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@
thebarrettagency.com

Caledonia Insurance Agency, Inc.
Locally owned and operated since 1977. Offering 
competetive rates for home, auto, motorcycle, ATV, 
snowmobile, boats, antique & classic cars, farm, busi-
ness auto, general liability, commercial property & 
workmen’s comp. When you see us, don’t think insur-
ance - 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. 
rsiegel@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 - Lawn-
mowing - Walkways - Stonewalls - Steps - Fencing - 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 grinding, 
light trucking and excavating, land clearing, snowplowing, 
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 over-
looking Caspian Lake. Unspoiled cross-country skiing. 50K 
groomed and track set. Never crowded. Stunning views. 
Greensboro/Craftsbury ski link. Wonderful meals. Breakfast 
daily, lunch Tues.-Sun. in summer, lunch Thurs.-Sun. in 
summer, Sunday brunch, dinner daily. Nature programs, 
cozy lodging with children’s playprogram in summer, sandy 
beach, boats and tennis. (802) 533-2647, info@highland-
lodge.com and www.highlandlodge.com.

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

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 Kingdom since 1974. 
Colleen Goodridge and sons, Albany, Vt., 05820. Phone: 
(802) 755-6298, FAX: (802) 755-6166, www.goodridge-
lumber.com.

Vermont Home Specialties, Inc.
Real Log Homes, Timberpeg Post and Beam, Corbond 
sprayed foam insulation, standing seam roofing, Medal-
lion and Plain & Fancy Cabinetry, Fine Furnishings 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 pressure 
treated. Rough or surfaced to your specifications. Custom 
sawing available for all your lumber and building material 
needs.  Located at 754 Station Road in Sutton, (802)-535-
8643.

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

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), Sat-
urdays in St. Johnsbury and Wednesdays in Danville. 718 
Calkins Camp Rd., Danville, VT 05828. (802) 684-3323. 
gadmaple@together.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 consulta-
tion. Call us at 802.426.3388, e-mail us at goodrichsma-
ple@yahoo.com or visit www.goodrichmaplefarm.com.

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

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, Song-
writers, 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 
offices and oddly enough …barns. Ken Epworth, 2218 
US RT 5 N, Windsor, VT 05089. (802) 674-5898. barn-
man@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, arthri-
tis, depression, fatigue, anxiety and more. Specializing 
in treatment of migraines. Will develop a unique treat-
ment plan to fit your needs.Paul Whittall, Barnet Trade-
post 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 Har-
rington 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. 
Vacation 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 & commer-
cial. VIew our online gallery from our Web site at www.
jenksstudio1886.com or E-mail jenksstudio@charterin-
ternet.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 cooking 
needs, give Lloyd Rowell a call at (802) 563-2233 or 
(802)-793-6092. Fully insured.

Real Estate

Morrill & Guyer Associates
791 Broad Street, Lyndonville, VT 05851. (802) 626-
9357. Fax (802) 626-6913. realestate@homeintheking-
dom.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 North-
ern Vermont and New Hampshire, 1097 Main Street, St. 
Johnsbury, VT 05819 Toll Free (888) 241-6549 or (802) 
748-1300 or www.montshiretitle.com.

Century 21 Farm & Forest Realty Inc.  
Nicholas Maclure, managing broker. Derby, VT Of-
fice: (802) 334-1200, Cell: (802) 673-8876, nick@
farmandforest.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 tractors, 
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.

Veterinarians

Northern Equine Veterinary Services
Steve B. Levine. Practice limited to horses. Saturday 
appointments 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   $85.00/ year   Price Includes Free Subscription
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DADS 4 BY 
TOOL & SUPPLY

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

MONDAY-FRIDAY 7:30 AM - 5:30 PM
SATURDAY 8:30 AM - 4:30 PM
SUNDAY 9:00 AM - 2:00 PM

Dads 
Got Gas
For all your 

Summer 
needs.

All sizes propane 
cylinders filled.

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

CLOSING FOR THE SEASON, Monday, July 12
One day only - 8:00 a.m. to 8:00 p.m.
ALL PLANTS - Buy 1, Get 1 FREE

Don’t forget to remember...                              Bruce and the crew

OPEN 7 DAYS A WEEK  Mon.-Sat. 9 to 7, SUN. 9 to 6
2937 Red Village Road, Lyndonville, VT

(802) 626-9545             

Open 
Sunday, July 4
9 a.m.-6 p.m.

Annual Flowers 
(Regularly $3.19 per 
pack) BUY 1; GET 1 

FREE

Lots of Beautiful 
Geraniums BUY 1; 

GET 1 FREE 

Vegetable Plants 
& Herbs NOW 

AT LEAST 25% 
OFF

Tremendous selection 
of Hanging Baskets  

BUY 1; GET 1 FREE

Hundreds of Varieties 
of Potted Perennials 

All 20% Off 

Perennials in economi-
cal 4 packs ~ regular 
$4.29 NOW $3.79

4 OR MORE $3.29

Tremendous 
selection of 

Proven Winners 
and Other Flow-

ering Plants
4.5”-6” pots 

BUY 1; 
GET 1 FREE

Grand Closing for the Season Sale 
(Starts June 28)

GREEN MOUNTAIN BOOKS
Broad Street, Lyndonville, VT

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

Bring your summer 
guests to browse...

We have a great selection of 
VERMONT books & GUIDE books.

www.greenmtnbooks.com

David Toll, M.D.

Pediatrics
1394 Main Street

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

By Bets Parker alBrIght

As many readers will 
know, the Isle of 
Iona off the rug-

ged west coast of Scotland 
is one of my very favorite 
places. It is only a tiny dot 
on the map, but it is a place 
with rocky hillsides, sun-
shine and serenity or sudden 
stormy squalls, a rich history 
and a deep spiritual feeling. 
It is said that on Iona the 
veil between Heaven and 
earth is thin. This little rec-
ollection is about the fi rst of 
many trips to that blessed 
isle.

The bus bound for Iona 
slowed down while a fat ewe lum-
bered to her feet and waddled off 
the road. We had come across 
the large, bleakly beautiful is-
land of Mull after a forty-minute 
steamer ride from the Scottish 
port of Oban. After a few mo-
ments the driver gathered speed 

again as we rocked along the nar-
row road, now with broader sea 
views coming into view. In a few 
more minutes, we slowed down 
as we approached the tiny village 
of Fionnphort. We shortly came 
to a full stop, and the rest of the 
passengers got out. Alone with 
the driver, I asked where I could 
get the boat for Iona. He pointed 
ahead to what looked like a jump-
ing-off place and said, “Doon ther, 
ma’am.”

I climbed down some rough 
steps and looked about. A nar-
row track led to the water. Only 
a small edge of shore was visible, 
then the fog began, thick and grey. 
I clambered along the rocky path 
to a small stone jetty – a few large 
pinkish slabs of granite with some 
iron spikes driven into them. A 
man in a wet slicker and soggy 
tam stood facing the sea; he did 
not turn as I approached. I put 
down my bag, turned up the col-
lar of my macintosh and shivered 
slightly. Through my mind ran the 
half-remembered lines of a poem 

The White Horse of Iona
learned long ago:

“A chieftain to the Highland 
bound cries, ‘Boatman, do not 
tarry!’

And I’ll give thee a silver 
pound to row us o’er the ferry.”

I heard a low putting sound, 
and my fellow traveler picked up 
his bag. Looking up and out, I saw 
a small red boat chug through the 
thick mist toward us. The poem 
still echoed in my mind. The small 
craft was not reassuring, but I was 
here, and go to Iona I would!

A sturdy young man in oilskins 
picked up my bag and tossed it 
into the boat. A hand reached out 
and helped me aboard, and off we 
chugged into the damp void. In a 
surprisingly short time – less than 
ten minutes – the island appeared. 
Shortly the boat slid up a sloping 
cement ramp and we disembarked 
without getting particularly wet.

A lad approached me; “The 
St. Columba?,” he asked. I smiled 
and said, “Yes.” I’ll take yer bag – 
it’s just up the path – it’s white, ye 
can’t miss it.” He was off, and I 
walked slowly past a row of small 
houses and up a winding path be-
yond them. A sign on a little gate 
told me that I had reached my 
hotel, one of the two on the is-
land. I was tired from travel, and 
after tea and a warm bath I fi lled 
my hot water bottle and crept into 
bed, falling into a deep sleep.

I awoke to the sounds of lambs 
bleating. Sunshine was streaming 
through the window of my little 
room. I jumped out of bed and 

dressed quickly. Could this be the 
same grey-shrouded island of the 
night before? I ate a good break-
fast of kippers and oatcakes and 
went outside. I couldn’t wait to 
explore this magical isle!

Iona derives its fame from the 
feisty Irish monk Columba. A man 
of royal blood, a potential king, he 
chose the church. He fought and 
won a mighty battle against the pa-
gans and attributed his victory to 
the power of God. But so many 
lives had been lost that Columba 
was told to leave his beloved Ire-
land and win as many souls for 
Christ as had been lost in battle. 
He chose twelve followers and set 
out in a small coracle. His instruc-
tion was to sail on until he could 
no longer see Irish land. 

Finally Columba landed at 
a tiny cove on the south coast 
of Iona in 563. He and his men 
climbed to the highest point on 
the island and could see no trace 
of Ireland, so they stayed and es-
tablished their church. The little 
community thrived and its spiritual 
fame spread throughout that part 
of the world. It was considered so 
holy that great kings came there to 
die or be buried there. The chapel 
grounds contain the tombs of sixty 
kings, from Scotland, Ireland, and 
Norway.

As I climbed Tor Abb, the 
hillock near the west door of the 
restored abbey, the story of this 
man and his followers was strong 
within me. I climbed toward the 
central part of the island, to look 

for an ancient ring of stones about 
which I had been told. It was hard 
to fi nd, they said, but if you found 
it, it was easy to recognize. 

I felt close to those dedicated 
monks of old, but also to the lovely 
Iona of today, with its April sun 
and clear air, the tender green of 
its grass and deep blue of its water. 
The grass was dotted with lambs 
and countless daffodils, I noted as 
I climbed down a gentle slope.

Then, suddenly, there it was 
– the rough stone ring, cradled in 
the grassy sward – eerie in its an-
cient mystery. I sat down, closed 
my eyes and sank into a peaceful 
meditation. I wished for a while to 
be in tune with the island’s past.

After a time, I opened my eyes 
and looked about. As I rose to my 
feet, I saw a white horse moving 
toward me. Small and strong, he 
was silhouetted against the brilliant 
sky as he came through the rough 
heather. I moved toward him care-
fully, wishing I had a bit of sugar or 
a carrot. He came quite close, then 
reared up and twirled away, gallop-
ing off toward the distant beach. I 
watched him go with a mixture of 
delight and disappointment.

I sighed deeply, and wandered 
down toward the shore where a 
friend had told me to stop at a little 
farm. I was made welcome, and we 
talked a bit about the island. The 
farmer said he felt it was a shame 
that tractors were used on all the 
farms now. Horses, he said, had al-
ways been such a part of the island. 
He smiled in recollection.

“They say that even St. Co-
lumba himself rode a white horse. 
But you know, there’s not been a 
single horse on this island these 
past ten years or so.”

I rose to take my leave, thanked 
my hosts and started slowly along 
the narrow road to my hotel. I 
looked back briefl y toward the 
spot where I had found the stone 
ring and smiled to myself. My 
heart felt warm within me. I was 
left to wonder about the mysteri-
ous white horse that had visited 
me!
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IN THE HEART OF KINGDOM TRAILS

offering
Quality Meats & Fresh Produce

Brammer Creek Seafoods
Locally Grown Vegetables

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

“Extensive Wine Selection”
Propane - Camping & Picnic Supplies

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

Movies • ATM • TMA’s • VAST Maps

24-HOUR PAY AT THE PUMP

WANTED
Antiques,

Collectibles,
Household furnishings,

Contents of attics,
cellars & outbuildings

By the piece
or the whole lot.

Offering current
knowledge of values

with 35 years
of experience.

Scott & Joni Palmer

684-2265

The image of Vermont 
captured in photo-
graphs, paintings and 

other media has always been 
identifi ed by its mountains, 
rolling green hills and its 
herds of dairy cattle dotting 
the landscape.  This year’s 
tractor parade will honor the 
last remaining dairy farms in 
Peacham. The parade which 
begins at 11:30 a.m. on Sat-
urday July 3 will be lead by 
the owners and workers 
who continue to work these  
farms.

Following the parade which 
promises to be our largest tractor 
parade ever, guests will be able to 
enjoy a BBQ lunch provided by the 
Peacham Elementary School while 
being serenaded by the Parker Hill 
Road Band who always get people’s 
toes a tapping with their mix of 
country and blue grass sound.

The afternoon, as always will be 
fi lled with activities for young and 
old. For the young there is the water 
slide, and a myriad of games pro-
vided by our fi re department and 
as a special treat the Danville Res-
cue Squad will be providing cotton 
candy, popcorn and sno cones as a 
fund raiser for their organization. 

At 2 p.m. Peacham’s Historic 
Association will once more put on 
the ever-popular Ghost Walk. This 
year, in honor of the Peacham Li-
brary’s Bi-centennial, the ghosts 
will represent famed Peacham-ites 
who were associated with the li-
brary through its history. They will 
include: John Cowles, a librarian and 
store keeper in whose general store 
the library was located; Anna Ren-
frew, a librarian who also served as 
a store keeper, town clerk and past 
mistress; George Harvey, ambas-
sador to England, who gave over 
1000 books to the Peacham Library; 
and Thaddeus Steven (a prominent 
Peacham-ite if ever there was one) 
who established our fi rst private li-
brary to support the debating soci-
ety of which he was a part. 

At 4 p.m. there will be a reading 
of the Declaration of Independence 

at the Peacham Congregational 
Church.  The meaning of these stir-
ring words, still so relevant in our 
modern age, are often lost amidst 
the parades, games and picnics with 
which we now honor the day. But 
our own Tim McKay who will be 
reading the declaration, as he has in 
the past, will help remind us why we 
celebrate the 4th of July.

In between these historic events 
there will be plenty to see and do. 
The Peacham Library will be hold-
ing a books sale, the Historical As-
sociation will have an open house 
with a special art exhibit titled The 
Memory Book Drawings of Nancy 
Leigh Shaw – 9 charcoals inspired 
by her teenage years in Peacham; 
there will be the rowdy and thor-
oughly energetic games put by the 
competing Fire Departments, the 

last remaining working blacksmith 
shop in northern Vermont will 
be open with Joe Miller, our local 
smithy creating objects using the 
tools and techniques of the past and 
lastly the new Peacham Observa-
tory will be open from 10:00-4:00 
for people interested in seeing this 
new structure. .

Last, but never the least, the 
Peacham Congregational Church 
will once more be serving up the 
annual pig roast and Strawberry 
shortcake supper held at the church 
from 5-7 p.m. Tickets will be avail-
able through the day.

From the fi rst tractor to the 
last piece of shortcake, Peacham 
welcomes one and all to come and 
celebrate our nation’s birthday on 
Saturday, July 3.

Peacham to honor dairy farmers

Catamount Arts in St. Johnsbury and the Colonial The-
ater in Bethlehem, New Hampshire, have announced 

a collaboration that will allow the members of each or-
ganization to share equally in the opportunities offered 
by both of these Northern New England arts presenters.

These two Northern Vermont and New Hampshire’s lead-
ing arts and culture organizations will encourage North Country 
residents to attend on-going fi lm screenings, live programming 
and events at both art houses. Effective immediately, members 
of both non-profi ts will enjoy shared benefi ts and exciting new 
programming.

The Friends of the Colonial was formed in the winter of 2000 
in order to save the oldest continuously operating movie theatre 
in the country, the Colonial Theatre in Bethlehem, NH. Each 
year since then, The Friends has improved the facility and broad-
ened The Colonial’s programming. To date, The Colonial has pre-
sented 8 seasons of fi ne fi lms, national touring artists, children’s 
and community events to a growing audience of residents, visitors 
and students.

“The Colonial Theatre’s mission to preserve and enhance fi lm 
and performance, to contribute to the economy, and to inspire 
the community through support of the arts is compatible with the 
philosophy of Catamount,” said Stephen Dignazio, the Executive 
Director of the Colonial.  “We both fi rmly believe that arts and 
culture will play a pivotal role in the future development of the 
region.”  

Catamount, a long-time mainstay of the arts community in 
the Northeast Kingdom, has been active as a movie theater and 
fi ne arts presenter since 1975.  In October 2008, Catamount 
opened its new community arts center in the Masonic Temple in 
St. Johnsbury, VT.  

This new facility features two movie theaters, allowing Cata-
mount Arts to present a regular schedule of acclaimed foreign-
language and independent fi lms; two state-of-the-art classrooms, 
which are used for art, computer and music education; an 80-seat 
performance space dedicated to regular performances by local art-
ists; and a gallery showcasing local and area artists’ work.

  Catamount brings diverse arts programming and education 
to a region of Vermont where low incomes and sparse popula-
tions might otherwise hinder access to world-class art. Catamount 
brings art into schools, provides venues for local performing and 
visual artists to showcase their work, and enhances the region’s 
economy by attracting visitors.   

Jody Fried, Executive Director of Catamount, recently com-
mented on the news: “As more high quality programming is of-
fered in the area, more people will attend events on both sides 
of the river.  Promoting participation in the arts is good for both 
organizations and will act as a catalyst for the local economy.  A 
rising tide lifts all boats.” 

For more information on the offerings now available through this collabo-
ration, please visit www.catamountarts.org.

Working together
Two arts organizations have a new agreement

 Farmers’ Markets

For the freshest and best choice of local produce, visit the Danville Farm-
ers’ Market (Wednesday 9 a.m. - 1 p.m.) or the St. Johnsbury Farmers’ 
Market (Saturday, 9 a.m. - 1 p.m.) Here, enjoys a vine-ripened tomato. 
Besides everything you could possibly want for a summer salad, the 
markets offer fi ne baked goods, plants, meat, cheese, trout, jams and 
jellies, cut fl owers, maple products, soaps salves and maple products.
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July 2010 Menu

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

July 2 - Buffet
July 7 - Spaghetti and meat-
balls, tossed salad, garlic bread 
and brownie.
July 9 - Salisbury steak, 
mashed potatoes, peas, dark 
bread, peached and cream.
July 14 - Chicken thigh, brown 
rice, mixed veggies, rolls and 
grape nut pudding.
July 16 - Baked beans, hot 
dog, cole slaw, brown bread 
and fruit jello.
July 21 - Salmon pea wiggle, 
crackers, spinach, three-bean 
salad and gingerbread with 
topping.
July 23 - Turkey, stuffing, 
mashed potatoes, cranberry 
sauce, peas, carrots, rolls and 
watermelon.
July 28 - Shephard’s pie, 
tossed salad, dark bread, va-
nilla pudding and mandarin 
oranges.
July 30 - Pork chops, beets, 
potatoes, rolls and cake and 
ice cream.

What’s happening at town hall
Barnet

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

June 14, 2010
Village Store – Jason Evans ap-
peared regarding the use of  a 
parking lot at the former site of 
the Passumpsic Village Store. 
Evans and business partner 
Michael Bigelow appeared to 
discuss matters related to their 
start-up business for provid-
ing guide services to canoeists 
and kayakers on the Passumpsic 
River.  Faris said soil testing is 
still being conducted at this site. 
The Town will check with the 
laboratory conducting this test-
ing to see if parking at the site 
creates any conflicts. 
Harveys Lake – Harveys Lake 
Beach Committee member 
Robert Zita appeared regarding 
the removal of the Clara Brock 
cottage. He also suggested that 
the Town remove the vending 
machines from the bathhouse. 
The Town is making little or no 
profit from these machines that 
are often the target of vandalism 
and burglary. The Board agreed 
to have these vending machines 
removed. He also discussed sev-
eral recent expenses encountered 
at the Beach. Swings at the play-
ground were recently repaired, 
and umbrellas for the lifeguards 
and gate attendants will need 
to be purchased. The Board ap-
proved these expenses. A request 
for rental of the pavilion by a 
group that caused complaints of 
a loud, disorganized concert last 
year was discussed. 

danville

Town Clerk: Wendy Somers
Town Administrator: Merton 

Leonard
Selectboard: Steve Larrabee, De-
nise Briggs, Doug Pastula, Mar-
vin Withers and Michael Walsh

 June 3, 2010 
Quebec Trip - Paul Chouinard 
was updating the Board about the 
trip to Danville, Quebec. The bus 
reservation is up to 26 people and 
would appear will make its mini-
mum of 35. It will leave here at 
6:30 a.m. and return at 8:30 p.m., 
stopping for dinner in Newport. 
Paul has determined a passport is 
not required, a valid photo ID and 
a certified birth certificate will get 
visitors back into the U.S. Paul is 
still looking for more donations 
for the picture gift to Danville, 
and for the dinner planned for the 
Canadians here during the fair. 
Steve will contact the Governor 
and other officials to invite them 
to attend also.
Savings - John Blackmore pre-
sented a proposal for the towns 
insurance for the next year. In 
response to the VLCT Insurance 
proposal, John adjusted our cur-
rent carrier, Acadia, to include 
the Fire Department equipment 
and some other features to make 
them comparable, and both were 
priced very close. He also pre-
sented an additional carrier, Tri-
dent, whose price was about 25% 
lower than both the others. With 
Trident some coverage was lower 
and might want to be increased if 
the town was interested in switch-
ing to their insurance, but John 
expects it would be a substantial 
savings. The Board will review 
the proposals for the next meet-
ing, as the renewal is coming up 
in early July. 
Traffic Plan - Ken Linsley pre-
sented a revised traffic plan for 
Danville Village for the Fair and 
Autumn on the Green. With the ac-

tivities centered on the Green, the 
traffic pattern gets rather clogged 
at times. The revisions include less 
parking and possible short bussing 
routes from nearby parking areas.  
The Board will review the traffic 
proposals and discuss it with the 
emergency responders and get 
back to Ken. 
Road Report – Road Agent Kevin 
Gadapee reported that work on 
Bridge #7 is progressing to sched-
ule with the deck removal com-
plete, and work on the abutments in 
progress. The delivery of the new 
deck is scheduled for June 17. That 
will leave a couple weeks for the 
finishing projects, providing work 
continues to progress on schedule. 
The Hill Street project has experi-
enced a few delays but he hopes 
to complete the major part of the 
construction by the end of the 
month. The engineering continues 
with the old garage roof to deter-
mine the best fix for the overall 
condition of the garage. Being the 
time of year to start hauling win-
ter sand, Kevin asked the Board if 
they wanted to bid the sand or buy 
it from the same supplier as last 
year. The general consensus of the 
Board was to bid the sand, with the 
bidders to specify the process used 
to produce it. Kevin also reported 
even with the summer work going 
on, that the grader continues to run 
daily as does the backhoe, working 
on ditches and culverts. 
Sewer – Town Administrator 
Merton Leonard reported that a 
wet test run last year on the sewer 
plant by the State as part of the 
relicensing, will have to be done 
over again, as it was judged to be 
inconclusive. Spencer Hudson is 
looking to trade the State some 
Route #2 road frontage for a sleeve 
under Route #2 for a sewer line to 
his land. While this has little to do 
with the town at the moment, it 

could be a future development to 
the town later, as well as increased 
revenue for the sewer plant. 
Cemeteries - Donald Lamont the 
sextant of cemeteries has com-
pleted fixing the fences on the 
Pope and Massey Cemeteries. He 
may repair the fences on the Ward 
and Stanton, if time permits, as 
mowing is now in full swing. 
Beach - Three cement and wood 
benches at Joes Pond are beyond 
repair and he would like to replace 
them. Marvin Withers moved 
to buy one bench for Joes Pond 
and remove the other two, Doug-
las Pastula seconded the motion 
which was approved by the Board. 
Patrol - Denise Briggs moved to 
reinstitute the Sherriff patrols at 
15 hours per week. Douglas Pas-
tula seconded the motion which 
was approved by the Board. It was 
suggested the sheriff spend a little 
time on Wheelock Road to check 
if the 4-wheelers are following the 
ordinance, as well as on Highland 
Avenue to check if vehicles are 
following the one way signs. After 
some discussion, Michael Walsh 
moved to request the residents 
of 498 Hill Street to refrain from 
parking in the road; Marvin With-
ers seconded the motion which 
was approved by the Board. 

lyndon 

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

June 7, 2010 
Conference Room - Two pro-
posals were reviewed.  A motion 
made by Kermit Fisher, seconded 
by Martha Feltus, to pursue the 
request for porposal from Black 
River Design for phase 1 of the 

conference room renovation proj-
ect.  Motion carried 3-0.
Request for Event -Alan Brink 
of White Pine Lane would like to 
hold a private party with a band at 
his home on June 26 and would 
like the noise ordinance to not be 
in effect until midnight on June 
27.  Since the Town does not have 
a noise ordinance, the Brinks will 
have to adhere to state laws re-
garding noise.  The Board does 
not have jurisdiction over state 
laws.
Pedestrian Bridge - The De-
velopment Review Board has 
granted a permit to the Town for 
the pedestrian bridge.  A grant re-
mains available to add a roof and 
partial sidewalls to the bridge.  
The Board will decide in the fu-
ture about adding the sides and 
the roof.  The topic will be dis-
cussed at the Board’s next meet-
ing.

Peacham 

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

June 2, 2010
Ball Field - The 6 p.m. site in-
spection meeting at the Luther 
Fletcher Parker proposed new 
baseball/athletic field was sum-
marized by the Board. Discussion 
centered on the layout of baseball 
field and its location on the cur-
rent site. Concerns about existing 
septic lines and leach fields in the 
area were also discussed. Zon-
ing Administrator Bob Hansen 

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 SHOWS: 
Chickens
& Ducks
& Geese...
           oh my!

A celebration of Poultry
by over 20 Vermont Artists

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!

When you think insurance...

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

July 1 -  BBQ chicken, bis-
cuits, sauteed greens, fruit 
salad and pasta salad.
July 6 - Seafood salad on roll, 
cream of  broccoli soup, wa-
termelon.
July 8 - Marinated chicken 
breast, summer spaghetti, 
spinach salad with strawber-
ries and almonds and straw-
berry shortcake.
July 13 - Chef  salad with tur-
key, cheese and homemade 
croutons, fresh fruit salad, 
cottage cheese and home-
made rolls.
July 15 - Tomato bisque with 
oyster crackers, tuna salad on 
roll and honey baby carrots.
July 20 - Liver, bacon, onions, 
hamburger, fruity rice salad, 
mixed veggies and rolls.
July 22 - Chicken parmesan, 
pasta with homemade amri-
nara, sauteed garden veggies, 
garlic bread and bread pud-
ding.
July 27 - Pepperoni pizza, 
veggie pizza, tossed salad with 
croutons, canteloupe and or-
ange juice.
July 29 - New England Clam 
Chowder, chicken caesar 
salad, broccoli and carrots 
and OJ.

stressed the importance of adher-
ing to the Town’s Zoning By-
laws, communicating with Steve 
Rebillard at the State Agency of 
Natural Resources regarding sep-
tic system regulations, and the 
need for a zoning permit. The 
Board also discussed the need to 
establish proper property bound-
aries via surveys and tax maps 
and the need to keep Housing 
Vermont and Peacham Commu-
nity Housing informed. Currently, 
the proposed project will include 
the marking of the ball field lay-
out and the continuation of site 
discussions, and cost estimates.
Cemetery Work – The Board 
and Cemetery Sexton Cheryl 
Stevenson discussed the impor-
tance of the removal of a large 
nearly-dead pine tree in the cem-
etery. Quotes for removal of the 
tree by four tree contractors were 
reviewed. The protection of the 
headstones during removal and 
a proper clean up following the 
job were stressed. The Board sug-
gested the possibility of remov-
ing the headstones during the tree 
removal and the proper resetting 
of them following the project. 
Cheryl will investigate the costs 
involved with Gandin Bros.
Great Road - Road Foreman 
Mark Chase reported that four ex-
cavating contractor bids were re-
ceived for the culvert work on the 

Great Road from C&C Bunnell 
Company, Kittredge Excavating, 
Puffer Excavating, and Steven-
son  Excavating. Browne moved 
to accept the bid submitted by 
Stevenson Excavating based on 
clear and specific agreement to 
be signed by both parties. McKay 
seconded. Cochran opposed.
Green Mountain Power - 
McKay met with GMP represen-
tative Steven Blood to inspect the 
site of the proposed power line 
relocation easement GMP has re-
quested. Browne moved to accept 
the easement proposal and to au-
thorize the Chairman of the Board 
to sign the GMP documents as 
presented. Cochran seconded. So 
voted.
Furnace - Mckay reported meet-
ing with Tim Potvin at the Town 
Garage, who will give the Town 
a price on a Cleanburn waste oil 
furnace. Price already received 
for a Reznor furnace.

St. Johnsbury

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

June 7, 2010
Breezy Hill - Leonard Hychalk pre-
sented a petition signed by 51 people 
requesting the Town upgrade and pave 
Breezy Hill Road. Hychalk asked who 
makes the decisions on road improve-
ments, and Jim Rust said it was an 
on-going process, usually made in 
the fall of the year, to see which roads 
need the most attention. Nancy Cohen 
pointed out that Stark District Road 
from Bennett to Elliott is very rough.
Audit – Randall Northrop presented 
the audit report for review and ap-
proval. Randall reported that all 
seemed to be in order. Jim Rust asked 
questions on several points made in 
the audit, but found most would be 
resolved. Northrop pointed out “no 
payments” to some funds. He felt the 
Town should establish some fund 
flexibility and clarify collectibles to a 
realistic total, rather than leaving all 
collectibles on the books for full face 
value.

Emergency Plan – Chief Troy Rug-
gles reviewed the updated Emergency 
Operations Plan, as required by the 
State. Overall the plan is to identify 
whom to contact and how to handle 
a variety of situations. Daniel Kimbell 
suggested Troy keep a copy of the plan 
at home as well as in his office. Nancy 
Cohen had several questions for Chief 
Ruggles on the safety of hazardous 
materials storage and the complexity 
of the plan over-all. Chief Ruggles 
said the format of the plan is changed 
periodically by the State, and updated 
as new problems arise, but generally 
the changes made to the Plan are di-
rected by changes in personnel.
Vacation Policy – Town Clerk 
Sandra Grenier clarified some in-
formation that had appeared in the 
editorial of the Caledonia Record, 
indicating that a recently retired em-
ployee was receiving unused sick 
time and 46 weeks of vacation time 
following his retirement. Sandy cor-
rected the information, stating that 
no employee would receive unused 
sick leave, and the person to whom 
the article referred only received 14 
weeks of earned vacation at the time 
of his retirement, and was no longer 
receiving any compensation from 
the Town. Daniel Kimbell suggested 
the Board should implement a policy 
going forward for the non-union per-
sonnel, and to get a current listing of 
accrued vacations. Jim Rust said he 
does have a list and there are very few 
employees who actually carry over 
vacation time, and only one current 
employee with substantial accrued 
vacation through special circum-
stances. Jim Rust said this situation 
should be addressed, since without 
trained coverage for the water filter 
plant, Dan Gray has been unable to 
take substantial vacation for several 
years, and should not lose that time, 
but it is necessary to have someone in 
place to cover for him. 
Purchasing – Jim Fitzgerald pre-
sented a draft of purchasing policy 
that he thought would provide more 
control over random purchasing and 
encourage the use of bids for large 
items. It also included a section on 
the disposition of town items. Nancy 
Cohen said she was “appalled” that 
the town does not currently use 
purchase orders, though when Dan 
Scott assured her he approved every 

purchase made in his department, 
Nancy still felt that the Town should 
have purchase orders in place. Jim 
Fitzgerald said he would have the 
department heads take copies of the 
proposed policy and review at the 
Wednesday morning meeting. Dan-
iel Kimbell asked if this included 
only physical items, or also services. 
Mr. Fitzgerald indicated there was a 
price cutoff. Howard Bennett asked 
if it was true the Town had recently 
purchased a new loader in lieu of re-
placing the brakes on the old loader, 
only to have both loaders still in ser-
vice. Dan Scott explained that during 
the winter months when one loader is 
used to plow some parking lots, the 
other is needed to load the trucks with 
sand or snow. That purchase was pre-
approved by the Board. 
Boiler – Jim Fitzgerald said that one 
of the boilers in the municipal build-
ing needed to be replaced because of 
a hole in the boiler, according to Dan 
Trombly. Trombly had submitted a 
quote of approximately $7,900, and 
Jim Fitzgerald said there was $9,776 
in the Municipal Building Reserve 
fund, and a balance of: $6,180 in the 
Municipal Building maintenance 
fund, with an unknown amount nec-
essary to complete the year. General 
consensus was to get specifications 
on the proposed replacement and put 
out to bid to local contractors, includ-
ing Trombly Plumbing & Heating, 
before making any decision. 
Community Building – Jim Rust 
reported that the underground tanks 
at the Community Center on Main 
Street are scheduled to be removed 
sometime in June, and there have 
been contacts requesting the use of 
the building by various groups: gym-
nastics camp and historical museum 

to name two. General feeling was the 
use of the building has to be looked at 
realistically for the future. 

Walden

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

June 15, 2010
Historical Roads - Betty Hatch pre-
sented information on roads she had 
come across in her historical research.  
The Board noted they had decided 
not to pursue the documentation of 
ancient roads at this time.
Emergency Plan - The Basic Emer-
gency Operations Plan was reviewed 
and approved with updated informa-
tion.
Mowing - The Board discussed 
mowing and brushing and voted to 
request proposals for mowing from 
town residents Jon Augeri and Peter 
Clark. After discussion, the town 
clerk was directed to send letters 
out stating the budget amount avail-
able asking how many miles can be 
done for this.  It was noted that this 
would be more appropriate and avoid 
a conflict of interest for Board mem-
ber Peter Clark.  He recused himself 
from this discussion and will not be 
involved in the process or decision.  
The Board plans to use Caledonia 
County Work camp for the brushing.
Culvert - Dave Brown reported that 
he had received a call about a large 
culvert on Old Duke road being a 
danger to children.   He stated that he 
resolved the issue with the landowner 
who will put up a barrier. 

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

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...

FYI
ἀ e Danville Woman’s Club is sponsoring the placement of 
a portable toilet at Green Banks Hollow in Danville. It will 
be placed at Site 3, which was the location of the old general 
store, from July 15 through Oct. 15. It will be serviced on a 

weekly basis.

It is hoped the placement will encourage people to visit 
Green Banks Hollow for picnics and other various activities.
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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 Ath-
enaeum Youth Library,  10:30 a.m. (802) 
748-8291.

Mondays: Story Time, Pope Library, 
Danville, 10 a.m. (802) 684-2256.

Mondays: Just Parents meet with con-
cerns for drugs and kids, Parent Child 
Center, St. Johnsbury, 7 p.m. (802) 748-
6040.

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

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

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

last Monday: Alzheimer’s Support 
Group, Caledonia Home Health, Sher-
man 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. (intermedi-
ate) Teacher: Isabel Costa (603) 823-8163.

2nd Tuesdays: Caledonia Right to Life 
will meet at St John’s Catholic Church Par-
ish 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 Li-
brary, 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 Lunen-
burg.

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. fi lm 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., Co-
bleigh Public Library.

Thursdays: Farmers Market in Peacham, 
3-6 p.m., across from the Peacham Library, 
656 Bayley Hazen Rd. Peacham, VT.

Ongoing
   Events

fridays: Hardwick Farmers Market, 3-6 
p.m., Rte 14 & 15 between Aubuchon’s 
and Greensboro Garage.

fridays: Island Pond Farmers Mar-
ket, 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@myfair-
point.net.

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

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

Saturdays: Bridge Club for all experi-
ence levels, Cobleigh Library, Lyndon-
ville, 12:30 p.m. (802) 626-5475.

Saturdays: Farmers Market in Lyndon-
ville 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 New-
port, 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 Break-
fast, 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, Sher-
man Drive, St. Johnsbury, 10 a.m. (802) 
748-8116.

Sundays: Concerts on the green in 
Danville, sponsored by the Pope Memo-
rial Library, 7 p.m.

Danville
Congregational

Church
United Church of Christ

An Open and Affi rming 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 

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

website: quatrini.com  realtor.com 

(802) 748-9543

Danville-Peacham
Here is a fabulous piece of property: 180 acres with White Mountain views, build-
ing lots, some marketable timber, trails, old barn - located in both Danville and 
Peacham. Close to Joe’s Pond. MLS# 4000796

NOW $395,000  

Danville-Peacham

Danville
Nestled on 8.4 acres, this log home offers an attached 2 car garage, 1st fl oor mas-
ter bedroom w/ private bath, living room w/ fi replace & cathedral ceiling, kitchen 
w/ cherry cabinets, 1st fl oor laundry/bath and a yard with lots of pretty perennials. 
MLS#4004881

$239,000

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# 2836247
You’ll enjoy relaxing on the huge courtyard sundeck at this spacious ranch home. 
It provides over 4,200 S.F. of living space. The woodwork and craftsmanship in 
the home are outstanding with features like ash raised panel wainscoting, beamed 
cathedral ceiling, large living room fi replace on a solid granite wall, birch cabinetry, 
and more. There are 3+ bedrooms, 3 1/2 baths, a huge family room with fi replace, 
a formal dining room, sunroom, and large kitchen.There is a 3 car+ garage and 
plenty of room for children, animals, and a garden. A top quality property priced at 
$379,000.

791 Broad Street  
Lyndonville, VT 05851

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

Danville
MLS#2815551  
This Older home has been cared for by the same family for many years and is now 
ready for your touches. This house offers a master pantry, eat in kitchen, large liv-
ing room and a barn. With a great location in the heart of Burke Hollow village, 
close to Burke Mtn Ski Area, Kingdom Trail System and the VAST snowmobile 
trails.  Price just reduced to $99,000 from $109,900.

Listed at $99,900

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

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

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

802-684-1200
charles@recordappraisal.net

Serving Northern Vermont & New Hampshire

Residential 
Real Estate Appraisals
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Open
Monday - Saturday 

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

Planetarium shows:
Saturday & Sunday at 1:30

Our 2010 Make a Splash 
– Read!  Summer Read-

ing Program for kids ages 
3-10 kicks off on July 7 and 
continues on Wednesdays 
through July.  Sign up now 
for programs beginning at 
10:30 am.  We hope to see 
lots of our young patrons 
have fun with books, stories, 
games, crafts and WATER! 

 Our summer performer is 
story teller Simon Brooks. This 
wonderful British storyteller 
will tell folk and faerie tales.  A 
splash of music, a splash of co-
lour, a splash of magic! Simon 
Brooks will perform on July 21 
at 11am in the Danville School 
Library.  This performance is 
recommended for ages 5 and up 
and is free and open to the pub-
lic.  Don’t miss it!

Ray Richer, local photogra-
pher and loon expert will share 
his multi-media presentation of 
“Miracle in the Marsh” – photos, 
videos, and music that tell the 
story of a year in the life of Joe’s 
Pond loons.  This event, spon-
sored by the Pope Library takes 
place on Thursday, July 8 at 6:30 
pm in the Danville Town Hall. 
Donations are appreciated.  Ray 
and his wife Evelyn are the own-
ers of The Gallery at Loon Cove.

Join us for the next “Dinner 
and a Foodie Movie” featuring 
“Babette’s Feast” with a Scan-
dinavian Smorgasbord cooked 
by Henretta Splain. The movie 
and dinner will be on July 10 at 
6pm at 72 Clubhouse Circle on 
Joe’s Pond.  Suggested donation 
is $25.00 and tickets can be re-
served by calling the library 684-
2256, Henretta Splain 563-2478, 
or Susan Tallman 684-3836.

Our Sunday Summer Con-
certs on the Green kick off June 
27 with “The Danville Town 
Band”.  Next is “Best of Friends” 
on July 11. All concerts begin at 
6:30pm on the Danville Green.  
Bring your family, bring your 

Pope Notes 
with Dee Palmer, Library Director

friends and a blanket or some 
chairs and sit back and enjoy the 
music!

Stop in to buy tickets for our 
2010 raffl e.  This year we are fea-
turing the art work of four local 
artists: “Between a Rock and a 
Hard Place, a water color by Bar-
bara Matsinger, “Spring Fling” 
a water color by Jenny Green, 
“Sunfl owers” a block print by 
Sheri Pearl and a Ray Richer 
photograph of a mother and 
baby loon.  All four pieces are on 
display at the library and tickets 
are $1.00 each.  The drawing is 
on August 7 at the Danville Fair.

Our newest book acquisitions 
are: Oprah by Kelley, The Last 
Stand by Philbrick, Seaworthy by 
Greenlaw, War by Junger, Price-
less: How I Went Undercover to 
Rescue the World’s Stolen Trea-
sures by Wittman, The Shadow 
of Your Smile by Clark, Innocent 
by Turow, The 9th Judgment by 
Patterson, Sizzling Sixteen by 
Evanovich, The Last Time I Saw 
You by Berg and The God of the 
Hive by King.

For family fun this summer 
don’t forget we lend the Library 
Echo Pass which admits 2 adults 
and 3 youths into the Echo Mu-
seum in Burlington for $2.00 and 
The Vermont State Parks pass 
which will admit a carload of up 
to eight people to a state park for 
the day, for free.

CHARMING, COMFORTABLE 
& ENCHANTING

ML2825959 1840’s Peacham cape on 11 pastoral acres.  
3BRs, 1 1/2 baths, exposed beams, brick fi replace, new 
standing seam roof, new engineered septic, and new fur-
nace.  Newer barn, fenced pastures, beautiful gardens, 
pond, and spectacular views.

 $350,000

UNIQUE BUILDING
ML2825699 1728 sq ft +/- building has lots to offer includ-
ing a 2-car garage, a mostly fi nished 2nd fl oor that includes 
a huge built-in “safe room,” vinyl siding, 2.28 acres, views 
of Joe’s Pond.

 $118,900

GREAT PEACHAM HOME
ML2836046 4BRs, custom solid wood fl oors and solid 
wood kitchen cabinets.  Home is private yet right off the 
black top.  Enjoy a large lawn w/room to garden & a small 
brook.

 $249,000

HARVEY’S LAKE
ML2836870 350 ft +/- frontage and 3 acres +/-.  One of 
the largest lots on the lake w/lovely views.  Perfect for 
year-round living w/nice open kitchen, porch, huge deck, 
walkout lower level, 2 BRs (more in loft over garage), 2 
fi replaces, 2-car garage, huge lawn area.

 $539,900

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

MLS #4004247      
Move right into this pristine ranch home in 
Lyndonville.  It is tastefully decorated, nice big 
yard with lots of lawn and fl owers.  It sits on a 
very private lot. just out of Lyndonville village.  
The family room in the walkout basement can 
be your master suite.  It has an attached bath.  
You can be settled by the start of school in the 
fall.  

Reduced to $195,000.

MLS #2823632    
The custom built log home on 10 private 
acres has been reduced.  It has fl oor to ceiling 
windows to let in the sunshine and the spec-
tacular views.  The big fi eldstone fi replace, the 
custom built cupboards and the nice use of 
wood complete the picture.  Sit outside on the 
wrap around deck and the covered porch

Reduced to $329,000

MLS 32821726  
3.6 acres right in the village.  Nicely land-
scaped and lots of perennials.  3-4 bedrooms, 
hardwood fl oors, a fi replace with a nearly new 
pellet stove insert, newly updated kitchen.  
Very bright and sunny.  Convenient to Hanover, 
Littleton and St Johnsbury.  It’s in Barnet, a St 
Johnsbury Academy sending town.

$189,000.

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 
rental, as a vacant property while 
you’re away. If you have moved to 
another area and need property man-
agement, 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.

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. Po-
tential views with light clearing. High 
School choice. 

$39,900

S

Route 5, Lyndonville, VT

(802) 626-9396

New Summer 
Brews

Open Fri. & Sat. 4 - 9 pm
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4th of July celebration in cabot, 10 a.m. to 2 
p.m. Cabot School PTO will hold its famous 4th of 
July Celebration. Rummage sale at Masonic Hall. 
The Parade is at 11 a.m., followed by a Chicken 
Barbecue and Apple Pie Festival. Cabot School, 25 
Common Rd. Cabot, VT.

WEd.7:
Poetry reading at the St. Johsnbury Athenaeum, 
Dianalee Velie and Howard Norman, 7 p.m. 

ThUrS.8:
Kids rock film festival - Star Wars at Cata-
mount Arts, 10 a.m. to noon.  Catamount will 
present an all-time favorite, classic kids’ movie 
the way it was intended to be seen – on the Big 
Screen. Phone: 748-2600. Catamount Arts Center, 
115 Eastern Ave. St. Johnsbury VT. Web: www.
catamountarts.org

honk! performed by the VT Children’s Theater, 
7 p.m. to 9 p.m. Based on Hans Christian Ander-
son’s story The Ugly Ducking, Phone: 626-5358. 
Vermont Children’s Theater, 2283 Darling Hill Rd. 
Lyndonville , VT. email: info@vermontchildrens-
theater.com Web: www.vermontchildrenstheater.
com 

SaT.10:
40th annual antiques and Uniques Show in 
Craftsbury. On the beautiful Craftsbury Common. 
Phone: 586-7596. Email: karenbartlett@gaw.com

SaT.17:
Sesquicentennial celebration - Come and cel-
ebrate the 150th Birthday Party for the Hardwick 
Townhouse! Phone: 472-5920. The Hardwick 
Town House, 127 Church Street, Hardwick, VT. 
Web: www.nekarts.org

SUN.18:
North country Poetry reading at the 
Old Stone House Museum, 2 p.m. to 3 
p.m. Northern Vermont poets, including 
Galway Kinnell, David Budbill, Jody Glad-
ding, Burt Porter, and Lindsay Knowlton 
will read from their own work, and also 
poems by the late Hayden Carruth and 
James Hayford, at the Samuel Read Hall 
House. Phone: 754-2022. Old Stone 
House Museum, 109 Old Stone House Rd. 
Brownington, VT. Web: www.oldstone-
housemuseum.org

WEd.21:
Poetry reading at the St. Johsnbury 
Athenaeum,Brad Kessler, 7 p.m. 

SUN.25:
annual home day Celebration at 
Newark Church at 10:30 a.m. Followed 
by the Newark Volunteer Fire Dept. an-
nual Chicken BBQ and Flea Market at the 
town park across the street from 11 a.m. 
to 3 p.m.
old home day lamplight Service 
at Old North Church; Service at 7 p.m., 
Refreshments at 6 p.m.  Guest speaker, 
historian Peggy Pearl; host, the Rev. Lynn 
Burgess.

WEd.28:
Village harmony Singers at Danville Con-
gregational Church at 7:30 p.m.
Poetry reading at the St. Johsnbury 
Athenaeum,Mary Ruefl e and David Hinton, 
7 p.m. 

July Events in 
the NEK

Scott A. Davis Cabinetmaker
Fine Handcrafted Furniture and Cabinetry

Custom Handcrafted Furniture & Cabinetry
Countertops available in:

Stone, Solid Surface, Butcher Block & Laminate
Millwork • Kitchen & Bath Design 

 Barnet, VT • (802)633-3637     
sdaviscab@gmail.com

www.ScottDavisCabinetmakers.com

Rustic Elegance 
for body, home, 

lodge, camp 
and cabin.

Taxidermy
Moose 
Heads

ThUrS.1:
Kids rock film festival - Mary Poppins at 
Catamount Arts from 10 a.m. to noon. Kids of all 
ages will enjoy a special treat this summer with Cata-
mount’s fi rst ever Kids Rock Film Festival. Phone: 
748-2600. Catamount Arts Center, 115 Eastern Ave. 
St. Johnsbury VT. Web: www.catamountarts.org
open Studio day at GRACE Gallery in Hardwick, 
1 p.m. to 3 p.m. Artists of all abilities and ages wel-
come. Phone: 472-6857. GRACE, Old Firehouse 
Gallery, 13 Mill St. Hardwick, VT. Web: www.
graceart.org 

SaT.3:
Burklyn arts council will celebrate their 40th an-
nual Craft Fair on Saturday, July 3, from 10 a.m. to 4 
p.m. in Lyndonville’s Bandstand Park. Over 50 juried 
Vermont artists will be at this year’s fair.
caledonia county fair Extravaganza, full day 
of family activities including horse and truck pulls, 
horshoe tourney, softball challenge, hay rides and 
much more. Great home cooked food. Call Alana at 
626-5228 for more information.
old fashioned Pig roast with Strawberry 
Shortcake at the Peacham Congregational Church at 
5 p.m. Call Mary Williams at 592-3135 for reserva-
tions.
North danville independence day parade 
and celebration beginning at 10 a.m. in the village of 
North Danville on Bruce Badger Memorial Highway.
little Tree outdoor workshop at Stillwater 
State Park. Join us for an informative look at invasive 
plants, benefi cial indigenous and naturalized plants. 
Phone: 584-3822. Stillwater State Park, 44 Stillwater 
Rd. Groton, VT
Northeast Kingdom art and crafts Show-
case in Greensboro. Special display and artist-led 
discussions organized by the Kingdom Craft Alli-
ance. Phone: 533-2647. Miller’s Thumb, 4 Main St. 
Greensboro, VT.
Peacham independance day Gala, parade, 
water slide, blacksmith demos, ghost walk, pig roast, 
strawberry shortcake, and more. Web: www.
peacham.net
community art and Bake Sale in Barnet, 10 
a.m. to 2 p.m. Benefi ts the library and the Good 
Neighbor Fund. You’ll also fi nd children’s crafts and 
musical entertainment. Barnet Public Library, 147 
Church Street, Barnet, VT.

SUN.4:
4th of July celebration in North danville! 
TThe activities will start off with a parade, and will 
feature bingo, auction, fun run, bike race, book sale, 
as well as children’s games, a horseshoe tournament, 
and food. Phone: 748-9376 or 748-9119 for details. 

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!


