
alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

SPRING HAPPENINGS!
For all you early risers, we have new weekday hours: 

Mon-Fri, we are now open at 4:30 am!

Take advantage of one of our great packages: 
3 mo, 9% off • 6 mo, 18% off • 12 mo, 27% off 

Percentages are off our adult, one month membership

	 This is not the first time 
that members of Ross-Wood 
Post #20 American Legion 
have stepped up to maintain 
the memory of that very first 
July 4. There is hope that 
there will not be any shots 
fired this time around, how-
ever. 
	 Actually this occasion is 
much more mellow than any 
of the past times that these 
former service personnel 
may have seen during their 
time of service to our country. 
	 Regarding the actual de-
tails of this revival, it needs to 
be noted that the long stand-

ing Woodsville / Wells River 
Fourth of July Committee will 
continue to host the biggest 
4th of July parade in New 
Hampshire on Central Street 
in Woodsville and marching 
across the river to Wells Riv-
er. The parade will still step 
off at 11:00 am. This group 
will also be in charge of the 
immense fireworks   display 
that will now take place at 
9:00 PM, an hour earlier than 
in recent years. 
	 The American Legion has 
stepped in to take over the 
activities on the Woodsville 
Community Field during the 
afternoon right up until the 
fireworks take flight. The full 
extent of those activities are 
still under development, but  
there are many aspects that 
have already been set. 
	 As in the past  there will be 
a nice variety of food vendors. 
You will be able to get most 

of your favorite “fair foods” 
from pizza to lemonade, fried 
dough to sweet sausage. 
	 Also returning this year 
will be many of the flea mar-
ket and other vendors with 
their own wide range of prod-
ucts from used household 
items to sunglasses, fudge to 
NASCAR collectables. 
	 But there will be plenty 
of new items added during 
this years celebration. Dal-
ton Thayer of Haverhill will 
be on scene with his horses 
and wagon offering rides for 
$5.00 per person, to young 
and old. There will be also 
be some athletic chances to 

win prizes. Plans are set for a 
basketball free throw compe-
tition, as well as a ball round-
up. Both of these and proba-
bly some others will be  open 
to anyone who wishes to take 
part for just $1.00 per chance. 
Results of those competitions 
will be kept during the day 
and about 8:00 PM there will 
be an awards time to hand 
out prizes to those who have 
done the best. 
	 Another competition for 
the day will be held under 
a music tent. Tunes will be 
played with listeners asked 
to write down the artist and 
song title. Prizes will also be 
given here for those who can 
come up with the best results. 
	 The American Legion Ac-
tivities Committee is also ask-
ing other non-profit groups to 
come join the fun. If any of 
the many such groups in the 
area would like to set up on 

the Community Field and run 
their own competition, raffle, 
or other fundraiser, then con-
tact Chairman Gary Scruton 
at 803-747-3942 to make 
arrangements to take part in 
the celebration of our nation’s 
birthday. 
	 While there will be chang-
es (no amusement rides 
though the inflateables from 
last year are anticipated to 
return) or live music on the 
Community Field, there will 
be a host of activities to keep 
all attendees happy and able 
to enjoy the 4th of July, 2016 
and for many years to come.

Largest Selection of
PARTS & ACCESORIES

for All RV’s!

5th Wheels, 
Travel Trailers, 

Campers 

603-638-2200
www.chdanarv.com
628 Woodsville rd., Monroe, NH

CCHH   DDaannaa  RRVV
sales & service

North Country Disability Services
Serving the Northeast Region

From Initial Application to Appeals, one
call can do it all! Let me fight for you! 

Kelley McGeecharn
EDPNA, RN, Disability Advocate

Toll Free (844) 607-7139
kelley.ncds@gmail.com

kmcgeechan.wix.countryds

Consignment
And Marketplace

Find That Someone 
the Perfect Gift!

Main Street Bradford VT 
Mon-Fri 10-5:30 ~ Sat 10-5:30

802-449-3330

Antiques & Emporium
182 S. Wheelock Rd • Lyndonville, VT
VT Certified Precious Metal Dealer

Open Daily 10-5 •
Closed Tuesdays
802-626-3500

Always Bu
ying

Gold & Sil
ver Also Good 

Used Furniture
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9 3
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a Free PublIcatIoN
Next Issue: tuesday, May 17

deadlINe: thursday, May 12

Email: gary@trendytimes.com
Website: www.trendytimes.com

171 Central Street, Woodsville, NH  03785
Phone: 603-747-2887 Fax: 603-747-2889
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Happy
Mothers      
Day
Sunday,

May 8

American Legion Revives Woodsville 4th of July Activities
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This is a rare occasion 
where I almost don’t want 
to write this article. Not be-
cause there was an issue 
with our service (this was 
the first time I had met our 
waitress Judy, but she ap-
peared to have been around 
for some time). It’s not be-
cause the food was not good 
(I’ll write more about that lat-
er). And it certainly was not 
because of the price (What a 
Deal!). The reason I hesitate 
to write this one is that this 
particular deal ends soon 
(sounds like a car ad). 
	 We went east on a recent 
Saturday night, down Route 
25 to the home of the Red-
stone rocket, Warren, NH. 
The place is called Calamity 
Jane’s, because Jane is the 
owner, cook, waitress, and 

major supporter of most ev-
erything that happens in this 
great little town. 
	 But lets’ get to the meal 
we enjoyed. Calamity Jane’s 
has been offering this great 
two for twenty five special. It 
offers two meals plus a des-
sert big enough for two, all 
for twenty-five dollars. Now 
at first look you might think 
this means a pair of meals 
that will look good, but not 
really fill you up. Well we 
made the call to try them 
out.
	 There were four different 
entrees to choose from. My 
wife chose the chicken par-
mesan, it came with garlic 
bread and was served atop 
angel hair pasta, and she 
added a diet coke (which 
came in a bottle along with a 
glass and ice. I went with the 
steak tips (medium, please) 

smothered in onions, mush-
rooms and peppers along 
with mashed potato and gra-
vy. I also asked about get-
ting a Sam Adams to go with 
the meal and was told that 
all they had at the moment 
was some Octoberfest. 
	 “That works for me” I told 
Judy.
	 “And we are trying to 
move it out so it is priced at 
$1.00” Judy informed me.
	 “Even better” 
	 When we got the meals 
we also realized that these 
were not some kind of 
slimmed down meals to fit 
the price. They were com-
plete, hearty, great tasting 
meals that really did not 
leave much room for that 
anticipated dessert. The 
chicken parmesan was well 
prepared, the pasta cooked 
perfectly and the garlic 
bread certainly helped finish 
off the meal. 
	 My steak tips were quite 

delicious. Cooked just as 
I wanted. The potato was 
real and the beef gravy was 
ample to make this favorite 
meal just what I wanted on a 
Saturday night. 
	 We were both able to 
finish our meals and then 
got a chance to hear about 
the dessert that came with 
the meal. Again there were 
multiple choices. My wife 
told me that I would have to 
do most of the work on that 
portion of the meal all by my-
self. So I went with another 

long time favorite, strawber-
ry shortcake. But this one 
was different. It came with a 
grilled biscuit…wow… great. 
A little warmth in the middle 
of that nice pile of strawber-
ries. Yum!
	 Now for the reason I al-
most didn’t want to write this 
article. The total coast for 
this meal was $30.40 before 
tip. But that’s not the reason. 
The reason is that this 2/$25 
ends later this month. Calamity Jane’s

sunday - thuusdau 11:30am - 8:00 pm • Fri-sat 11:30am-9:00pm
802-757-3466 • Main st • Wells river, Vt • www.happyhourrestaurant.net

Happy Mother’s Day - Sunday, May 8, 2016
FroM the Bar - Mimosa  - $4.50

(Champagne with choice of orange, Cranberry or Pineapple Juice) 
raspberry Lemonade - $6

(Vodka, raspberry Liqueur, sweet & sour Mix and Cranberry) 
aPPetizer - Fire Cracker shrimp  $8

(Breaded shrimp tossed in a sweet and spicy sauce)
entrees

all entrees served w/choice of potato, salad bar, coffee & choice of dessert.
Baked seafood Pie - $24

haddock, shrimp & scallops in a seafood sauce w/Cracker Crumb topping
Grilled Balsamic-Glazed Chicken Breast - served with asparaus.$19

Baked stuffed Chicken Breast -  $19
stuffed w/Broccoli & Cheese, topped w/alfredo sauce and Crumb topping
8 oz. Grilled sirloin steak - topped w/roasted Peppers & onions - $19
10 oz. roast Prime rib of Beef, au Jus - slow roasted & hand-Cut -  $23
shrimp scampi - served w/ Pasta in a Garlic & White Wine-sauce - $22

strawberry shortcake • Lemon Meringue Pie 
• Double-Layered Chocolate Cake

Dessert
ChoiCes:

Now open!
Wednesday: Noon - 11 pm
Thursday: Noon - 12 am

Friday&Saturday: Noon - 1 am
Sunday: Noon - 10 pm

Central        Street,
Woodsville, NH

Candlepin Bowling
and Bar

Margarita 
Specials 

for Cinco de Mayo
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	 Woodsville, NH – In the 
first three months of 2016, 
Cottage Hospital received 
national recognition for its 
leadership and one of its 
outreach programs.
	 The hospital’s CEO, Ma-
ria Ryan, PhD, APRN, was 
recognized for the third year 
in a row by Becker’s Hospi-
tal Review as one of the top 
50 rural hospital CEOs to 
know in the U.S. in 2015. In 
making the announcement, 
Becker’s stated, “These 50 
presidents, CEOs and ad-
ministrators are dedicated 
to advancing healthcare in 
their communities and are 
tackling the challenges of 
providing healthcare in rural 
or small towns with vigor. For 
this list, ‘rural’ was defined 
as being located outside of 
a major metropolitan area 
or healthcare hub. Leaders 
were selected for inclusion 
through an editorial process 
where a number of factors 
were considered, including 
awards received; local, re-
gional and national leader-
ship positions held; and their 
organizations’ recent perfor-
mance.”
	 Becker’s also recognized 
Rick Frederick, CIO of Cot-
tage Hospital, as one of 100 
Hospital and Health System 
CIOs to Know, stating that 
“The executives are leading 
their organizations through 
healthcare’s technology 
revolution, overseeing EHR 
installations, new patient 
portals and telemedicine ad-
vancements while working 
to keep data secure from 
breaches, among count-
less other priorities.” The 
only CIO in New Hampshire 
named to the list, Frederick 
stepped into his role as CIO 
in 2014 after serving for three 
years as director of Cottage 
Hospital’s Information Tech-
nology department. Under 
his direction, the hospital 
was the first critical access 
hospital in New England to 
meet Meaningful Use 1 and 
the first hospital in the Nation 
to attest go  meaningful use 

stage 2 for Electronic Health 
Records Improvement in the 
first qualifying period.  
	 Cottage Hospital also 
received two awards. The 
Hospital was one of only two 
in New Hampshire to receive 
Gold Recognition for its part 
in the National Hospital Or-
gan Donation Campaign to 
encourage organ, eye, and 
tissue donations and regis-
trations. The hospital works 
closely with its organ pro-
curement organizations and 
Donate Life America affili-
ates to educate and register 
new donors.
	 Locally, Cottage Hospital 
was named Business of the 
Year by the Cohase Cham-
ber of Commerce at the or-
ganization’s Annual Meet-
ing. According to Erik Volk, 
Executive Director, Cohase 
Chamber of Commerce, 
one of the key reasons the 
Hospital was chosen is that 
it “continues to evolve to 
meet community health care 
needs and is committed to 
moving our communities 
ahead technologically as ev-
idenced by their successful 
and widely recognized Elec-
tronic Health Records sys-
tem, as well as numerous 
other commendations and 
awards for their health care 
excellence.”
	 A plaque was presented 
to the Hospital leadership, 
which read in part, “This 
honor is extended from the 
Cohase Chamber of Com-
merce for your success in 

building and operating one 
of the region’s most highly 
regarded business organi-
zations. Your presence and 
efforts make the Cohase Re-
gion a more vibrant place to 
live and to work and for that 
we are grateful.” 
	 In announcing the 
awards, Maryanne M. Al-
drich, Director of Community 
Relations & Fund Develop-
ment, said, “We are honored 
to have the Hospital and its 
leadership receive so many 
awards in such a short time. 
They confirm that we’re de-
livering on our commitment 
to strengthen the health of 
our community by providing 
accessible, compassionate, 
quality healthcare. To us, 
compassionate care, excel-
lence, integrity, innovation, 
team worth, fiscal account-
ability and responsibility are 
the core values for our hos-
pital, and they inform every 
decision we make.”

Accolades Stream In For 
Cottage Hospital

Leadership and Hospital Receive National & Local Recognition

Fusion Grill 
at Maplewood Lodge

New American and Hawaiian Cuisine Fusion menu

New menu includes Egg Benedict, Fruit Parfaits, 
Fresh Seaford Scampi, Fresh Salmon seared to perfection, 

plus wonderful steaks.  
Also 12 Specialty flatbreads and signature triple stack burgers  

Open 7 Days A Week - 7am -10pm
802-626-5832 • maplewoodlodge.net

4992 Memorial Drive • St. Johnsbury, VT
VAST Location: Jct. CA 48 Trail 5/2F

Featuring  Chef Daren - 
20 year American Grill Master - 

Winner of Iron Chef 3 years in a row  
& Chef Julian - American Culinary 

InstituteTeacher and Hawaiian 
Cusine Master
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YAAYESDEDN WEVERYY W
EH ON TRGERUBY $7 AN

DE SIHTI WENUM

       

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

   

hone: 603P -747-2777
KOOCEBAFS ONULIKE 

a dicom"lligre lttttile Th
"acanixme

DE SIHTI WENUM
tshtimS05

58730HNe,llivsdWoo        

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

   

ALL YOU CAN
EAT SEAFOOD
EVERY FRIDAY

5PM - 9 PM

Our Famous Seafood
Night Is Back In Our
Woodsville Location!!!
With A Great Aray Of Items

Being Served Table Side
Hot And Fresh From 

The Kitchen.

       

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

   

Restaurant Owners!
Put your Business Informations Here.

This size ad is $185 for 6 issues!
Or sign up for 13 issues (6 months) for $370.
Contract allows for change in copy whenever you want,

plus comes with one (6 issues)  or two (13 issues) 
Trendy Dining Guide reviews. 

Smaller size ad (4” wide by 2” tall) 
available for $129 for eight issues, 

or $199 for 13 issues 
plus a Trendy Dining Guide review. 

To put your business here, call Gary at 603-747-
2887 or email Gary@TrendyTimes.com
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	 There will be an Open 
House at Harman’s Cheese 
& Country Store on Satur-
day, May 7th from 10 am to 
2 pm.   35 years ago, Bert 
and Maxine Aldrich had a 
ribbon cutting to signify their 
new ownership of Harman’s 
Cheese & Country Store.  On 
May 9, 1981; neighbors, cus-
tomers, and friends came to 
mark that special day. Now, 
35 years later, we are inviting 
everyone to join us for an an-
niversary celebration.
	 The Willing Workers of 
Sugar Hill are providing re-
freshments like they did 
back in 1981 with the added 
treat of some 10-year aged 
Harman’s Cheddar.   We’ll 
start the open house at 10 
am with opening remarks 
and then enjoy the celebra-
tion.   Uncommon Folk will 
entertain guests with their 
old-time folk and bluegrass 
music played on a myriad of 
instruments, including folk 
guitar, flattop guitar, frailing 
banjo, mandolin, fiddle, and 
upright bass.  Don’t forget to 
sign up for the door prizes 
during your visit.
	 In the May/June edition, 
Yankee Magazine recog-
nized Harman’s Cheese & 
Country Store with their Edi-
tor’s choice Award for Best of 
New England in 2016.  Each 
year the editors of Yankee 
Magazine share their recom-
mendations for planning the 
ultimate New England get-
away and Harman’s Cheese 
was recognized as the place 
for the Best Cheese in New 
Hampshire. Each year, Har-
man’s sells over 13 tons of 
our really-aged Cheddar 
and we are honored to be 
chosen for the Yankee’s Ed-
itor’s Choice Award as we 
celebrate our anniversary 
this year.
	 John and Kate Harman 
started the tradition of sell-
ing Aged Cheddar.  In 1955, 
just months after they re-
tired to Sugar Hill to run 
the country store, a sales-
man told Mr. Harman about 
1,716 pounds of “forgotten” 
cheddar.   Mr. Harman took 
a risk and bought all of that 
Cheddar for less than fifty 
cents a pound.  He wrote a 
letter that autumn, advertis-
ing 18-month old Cheddar 
with an “out-of-this-world 
flavor” and sent it to an ex-
clusive mailing list he had 

from his twenty-four years 
as vice president of J. Wal-
ter Thompson Advertising in 
New York City. Every bit of 
that 18 month old cheddar 
sold and that was the start 
of Harman’s Really-Aged 
Cheddar.  Now the cheddar 
cheese is purposely made 
and aged for Harman’s.  It is 
made each year in the spring 
when the milk is the richest 
and then held in storage for 
2 years before it is brought 
to Sugar Hill to be sold.  Har-
man’s is currently selling our 
vintage 2013 Cheddar but 
has over 13 tons of vintage 
2014 Cheddar and anoth-
er 13 tons of vintage 2015 
aging to perfection.   In a 
few weeks, 13 more tons of 
fresh 2016 Cheddar will start 
the aging process. 
	 In 1975, Maxine Aldrich 
went to work for John and 
Kate Harman and learned 
all aspects of the business. 
Maxine and her husband, 
Bert, purchased the busi-
ness in 1981, after the death 
of John Harman.  Maxine is 
still active in the business to-
day along with her daughter, 
Brenda, who joined the busi-
ness full-time in 2000. After 
25 years of Harman’s owner-
ship and 35 years of Aldrich 
ownership, the store has 
grown; adding other select 
products to the shelves and 
mail-order. During the 6 week 
Christmas holiday season, 
Harman’s sells and ships out 
over 8,500 pounds of Aged 
Cheddar to customers, many 
of whom have been purchas-
ing the cheese for two and 
three generations.  
	 Join us on Saturday, 
May 7th, as we celebrate 35 
years of Aldrich ownership 
and the tradition started by 
John and Kate Harman back 
in 1955.  We have been sav-
ing a block of our vintage 
2006 Aged Cheddar just for 
this occasion and look for-
ward to sharing it with all our 
guests. 

Celebrating Harman’s Cheese 
& Country Store

	 It’s that time of year, and 
to all graduating high school 
seniors, I offer a hearty, 
“Congratulations!”  Years of 
hard work and shared mem-
ories with friends, teachers, 
coaches and parents, make 
every diploma so meaning-
ful.  High school graduation 
opens a new chapter of life.
	 A high school diploma 
means that every recipient 
is “ready for career and col-
lege.”  The term “Career and 
College Ready” is an educa-
tion phrase that means that 
graduating students have 
the necessary knowledge, 
skills, and work study hab-
its to succeed in a future 
endeavor. The jobs that to-
day’s high school graduates 
are expected to fill are much 
different from those of their 
parents or grandparents. 

	 Within the past week, the 
NH Post Secondary Educa-
tion Committee, identified 
some of the broader post 
secondary education issues 
or roadblocks that continue 
to impact our high school 
graduates: college afford-
ability, operational costs, 
aligning programs with 
emerging economic and 
market driven needs, im-
proving college completion, 
and keeping more students 
in NH for college.
	 The foremost issue facing 
graduates and parents is, 
“how do we afford college?”  
For the 2016-2017 academic 
year, expected tuition rates, 
to include room and board 
at the University of New 
Hampshire total $28,562.  
Non-resident costs amount 
to $42,362. NH Communi-

ty Colleges strive to make 
college affordable through 
scholarships and loans, but 
even at that, a student tak-
ing 15 credits per semes-
ter will have a tuition bill of 
$6,000 plus applicable fees.  
In comparison to UNH, com-
munity college costs are low; 
however, community college 
costs are high in comparison 
to other states.   So, what 
can we do?
	 The Community College 
System of NH has intro-
duced 65 by 25, a goal to 
help ensure that 65 percent 
of adults 25 and older in New 
Hampshire will have some 
form of post-secondary ed-
ucation, from certificates to 
advanced degrees, by 2025.  
Currently, approximately 
51% of NH adults meet this 
goal.   The prime deterrent 
to goal attainment is ‘afford-
ability,’ but if 65 by 25 is not 
attained by 2025, NH will not 
have the necessary skilled 
workforce to meet future 
economic demands as de-
termined by numerous stud-
ies, including one completed 
by Georgetown University. 
	 Other states are address-
ing the affordability issue.  
On April 7, Indiana’s Gov. 
Mike Pence signed a new 
law that provides more than 
$10M to create a scholar-
ship fund designed to entice 
high performing students 
into K-12 education.  Idaho’s 
Gov. Otter has announced 
that Idaho State Univer-
sity will keep tuition rates 
the same for all four years 
of college.   Idaho’s tuition 
scholarship fund has been 
increased to $10M providing 
merit and need based schol-
arship grants to high school 
students up to $3,000.  
Scholarships are also avail-
able to Idaho students who 
earn college credit while in 
high school.  
	 The cost of a college 
education should never be 
“free.”  Every student’s must 
have some financial respon-
sibility, but if NH wants to 
attain 65 by 25, the Legisla-
ture and University Trustees 
need to seriously address 
the affordability issue.  The 
NH Legislature did increase 
funding to the Communi-
ty College System in this 
budget, and tuition at UNH 
was held constant.  That’s a 
positive first step, but much 
more is needed!
Rep Rick Ladd, 
Chairman, House Education

Post Secondary Education – 
Affordable?

GARY SIEMONS, PROPRIETOR
603-747-4192

95 Central Street, Woodsville, NH
Hours: M-F 8-5

Full Service Auto Repair
Foreign & Domestic

Alignments • Brakes • Lube, Oil & Filter Changes
Oil Undercoating • State Inspections • Tires

Towing & Recovery • Tune-Ups • Used Car Sales

GRS Tire & Auto
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by Elinor Mawson
	 Not long ago, I turned on 
my computer and the only 
thing on the screen was a 
notice that I had too many 
bugs and viruses on the ma-
chine, and there was a toll-
free phone number to call to 
correct the problem. I tried to 
get out of it and couldn’t pull 
up anything else, so I did 
as I was told, and presently 
was informed for just $29 I 
could get it straightened out.  
About an hour later (and a 
bunch of gobbeltygook) the 
man told me to give him my 
credit card number and ev-
erything would be solved. It 
was then that I saw the in-
voice and found out I owed 
$300!  You never heard such 
backpedaling and lame ex-
cuses and I decided I had 
enough. Words can’t begin 
to tell you that I was VERY 
embarrassed. 
	 Two days ago, the same 
thing happened to me again. 
But this time I was   more 
than ready!
	 Me: I want to talk to your 
boss.
	 Him: I will connect you.
	 Me: Take that notice off 
my computer RIGHT NOW!
	 Him: I can’t do that, Ma’am. 
You have too much interfer-
ance in your computer.
	 Me: Take it off RIGHT 
NOW. And I want to speak to 
YOUR boss,
	 Him: That would be Bill 
Gates   and he can’t talk to 
you. For only $100 I will re-
move the problems with your 
computer.
	 Me: I am not giving you 
a dime.I’m an old lady and 
can’t afford it.
	 Him: How about $50? 
	 Me: NO!! I am going to 
call the Better Business Bu-
reau, the NH Attorney’’s of-
fice and tell them that this is 
a scam and you are a fraud.
	 Him: Go ahead. I am just 
trying to help you
	 Me: I am hanging up.

	 I did call the above men-
tioned people. The Better 
Business Bureau has no 
number listed in several 
phone books, and I couldn’t 
get the number on my com-
puter because it was com-
promised. The Attorney 
General’s office was sympa-
thetic, and indicated that my 
problem was widespread, 
but maybe I should call the 
Consumer Protection agen-
cy. They couldn’t help and 
suggested that I call the 
Federal Trade Commission. 
No help! They suggested 
the Internet Crime Unit, still 
no help,   but they did give 
me the number for the Bet-
ter Business Bureau!  They 
sounded quite helpful un-
til they asked me what my 
“business “ was. Since I am 
not a business, they didn’t 
listen to my problem. I asked 
if I told them I was at the First 
National, would that help? 
and they turned me down.
	 I am sure that this has 
happened to others, with 
similar results. It is annoy-
ing as well as frustrating be-
cause nobody can stop who-
ever they are. 
	 The next morning I 
turned on my computer and 
it looked like it always does.  
Do you suppose my threats 
scared them? Probably not; 
they just went on to some 
other naive soul. 
	 My husband heard my 
diatribe, though, and he 
said he’d never heard me 
so mad, and he was glad it 
wasn’t directed at him.

By Marianne L. Kelly
	 Ryegate,VT—As those 
who live in rural areas know, 
the roads off the beaten path 
offer many gems not found 
on the main drags, and are 
threads of a woven tapestry 
that form communities.
	 One such gem is My 
Farmers Market, a cooper-
ative of local growers, food 
producers, bakers, crafts 
people and others, located 
on Stone Road in Ryegate, 
and owned by Jennifer Bone.
	 Bone came to farming as 
a child. “I loved being out-
side, and loved to work with 
my hands. Farming always 
changes,” she said, adding, 
“It’s always a challenge and 
you just never know what 
Mother Earth is going to 
throw at you. You just have 
to be ready to roll with it and 
solve the problems as they 
pop up.”
	 Bone worked on many 
farms and managed a farm 
in Warner, NH before moving 
to Vermont. “I experienced 
a lot of different markets, 
farmed with different people, 
and different farming styles.” 
	 She was a popular sta-
ple at the Groton Growers 
Farmers Market. “I checked 
out the Groton Market 
before moving here and 
found it was closest to me. 
I had kids, and it was small 
enough so I didn’t feel pres-
sure to over produce.” 
	 Starting a local farmers 
market had been jelling in 
Bone’s mind for years. “I had 
to be super efficient, raising 
four kids, being a farmer’s 
wife and having my own 
vegetable farm as well.” She 
loved participating in farm-
ers market, however found 
them inefficient, considering 
the limited hours and  prepa-
ration required.
	 Looking for ways to make 
products available and ad-
dressing the need for people 
to be able to buy products all 
week, she created a co-op-
erative where local grow-
ers, bakers, food producers, 
craftspeople and others can 
sell their products five days 
a week.  Enter My Farmers 
Market.
	 In the month since it 
opened, My Farmers Market 
has seen success, boasting 

a steady clientele. “We’ve 
been slow but steady,” said 
Bone. “People are thrilled 
when they come. The com-
ments are wonderful.”   We 
keep our prices low as pos-
sible. I’d rather make less 
per sale, and see people 
returning,” remarked Bone. 
“We’re building community 
relationships. We are build-
ing trust. We grow their food 
and that’s a huge responsi-
bility and a huge honor.” 
	 People who come for pro-
duce can also pick up bread, 
butter, milk, cheese, eggs, 
as well as local meats, ice 
cream, fresh pastries, health 
products, and some sun-
dries. The market also offers 
many bulk items including 
organic flours, corn meal, 
coffee, oats, chick peas, or-
ganic raisins, dried herbs, 
and much more. Homemade 
pizza is available weekly, 
and as we approach the 
warmer months, fresh sal-
ads and other lighter fare will 
be available.
	 According to Bone, her 
husband, David, a dairy 
farmer, “has really deep 
roots in this town. We’re 
really passionate about lo-
cal economy and feel that’s 
important for the future of a 
healthy community.”
	 My Farmers Market of-
fers CSAs (CommunIty 
Supported Agriculture) that 
for a set weekly fee, allows 
people to purchase fresh 
produce of their choice at a 
discount. “I”m calling it ‘CSA 
your way’” 
	 On April 23, My Farmers 
Market hosted a maple syrup 
tasting that included free pan-
cakes, meat, choice of syrup 
grade, and of course fresh hot 
coffee. Many   came and en-
joyed themselves despite the 

cold, windy weather. 
	 Plans are in the works 
for some summer fun in-
cluding a rubber ducky race, 
scheduled for June 11, sea-
sonal celebrations featuring 
strawberries, blueberries, 
tomatoes, apples and a 
book reading for kids. Music 
will be featured on Saturday 
evenings. As we head into 
Autumn they will celebrate 
pumpkin season, and offer 
farm produced apple cider.
	 Future endeavors include 
a food truck that will turn 
food that has not sold into 
cooked frozen meals virtual-
ly eliminating waste. “We will 
offer value added products.”
	 Bone’s dreams include a 
future warehouse. They are 
currently looking into a piz-
za oven, as well as building 
a living roof over the walk in 
sales cooler. The living roof 
will help keep the inside cool 
as well as efficiently grow 
more food. “It’s all about effi-
ciency,” laughed Bone.
	 My Farmers Market has 
an online presence, where 
people and institutions will 
be able to order items ac-
cording to their needs. Small 
farms will be able to bid on 
what they can provide. They 
hope to franchise their oper-
ation in the future.
	 My Farmers Market is 
located on Stone Road, off 
Route 302. Going west take 
a right, (east take a left) at 
the light onto Church Street, 
where you’ll see a big farm-
ers market flag, a left at the 
next stop sign and a few 
doors down beside another 
yellow flag brings you to My 
Farmers Market.
	 My Farmers Market is 
open Tues.- Sat. from 12-6. 
Visit the web site at www.
myfarmersmkt.com Email: 
myfarmersmkt@gmail.com. 
Visit our Facebook Page.
	 See you at My Farmers 
Market!

The ScamRyegate community welcomes 
My Farmers Market

On Facebook? Become a Cheap Kids fan!
www.cheapkidsnh.com



6

N
ot

 a
ll 

 T
im

es
 a

re
 T

re
nd

y,
 b

ut
 th

er
e 

w
ill

 a
lw

ay
s b

e 
Tr

en
dy

 T
im

es
   

   
   

 M
ay

 3
, 2

01
6 

   
   

   
Vo

lu
m

e 
7 

N
um

be
r 1

5

Calendar of Events
A Full Page of Events from Local Non-Profits, Schools and Towns. Presented FREE by Trendy Times.

Ongoing Weekly Events

TUESDAY, MAY 3
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

WEDNESDAY, MAY 4
4th of july

GCCD PANCAKE SUPPER & PRESENTATION
6:00 PM
Polly’s Pancake Parlor, Sugar Hill

FRIDAY,  MAY 6
BRADFORD HISTORICAL MUSEUM
10:00 AM - 12:00 NOON
172 North Main Street, Bradford

FRIDAY NIGHT EATS - AMERICAN CHOP SUEY 
5:00 - 7:00 PM 
American Legion Auxiliary Unit 83, Lincoln.

FRIDAY & SATURDAY  MAY 6 & 7
CLUE - BY COLONEL TOWN PLAYERS
7:00 PM
Lancaster Town Hall

SATURDAY, MAY 7
GRAFTON COUNTY MASTER GARDENERS’ 
SPRING WORK DAY
9:00 - 11:30 AM
Grafton Country Nursing Home, North Haverhill

BETHANY CHURCH LASAGNA DINNER
5:00 - 7:00 PM
Pike Hall, Pike

TUESDAY, MAY 10
GARDEN GROUP
6:00 PM       802-757-2693
Baldwin Memorial Library, Wells River

WEDNESDAY, MAY 11
ROSS-WOOD POST 320 AMERICAN LEGION 
INSTALLATION OF OFFICERS
6:00 PM
Post Home, Woodsville

THURSDAY, MAY 12
FREE COMMUNITY MEAL
5:00 PM
St. Luke’s Parish House Woodsville

SATURDAY, MAY 14
FREE CLOTHING EVENT
9:00 AM - 2:00 PM
Warren Town Hall 

ITALIAN SUPPER 
5:30 - 7:00 PM
United Congregational Church, Orford

CONCERT & CHILI CONTEST
6:00 - 8:00 PM
Clifford Memorial Building, Woodsville
See Ad on Page 9

MORE THAN YOU CAN EAT BREAKFAST
8:00 - 10:00 AM
Lakeview Grange, West Barnet 

SUNDAY, MAY 15
Benefit Hold “Em Poker
11:00 AM - 8:00 PM
Breslin Center, Lyndonville

ACCOUSTIC MUSIC JAM
12:00 Noon - 4:00 PM
Clifford Building, Woodsville

REBECCA RULE CONCERT
2:00 PM
Littleton Opera House
See Article on Page 12

MONDAY, MAY 16
HAVERHILL SELECTBOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

POULTRY GROUP “FOWL FRIENDS”
6:00 PM       802-757-2693
Baldwin Memorial Library, Wells River

MONDAY - FRIDAY, MAY 16-20
FREE CLOTHING EVENT
9:00 am - 5:00 pm
Warren Town Hall

TUESDAY, MAY 17
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20 

THURSDAY, MAY 19 
VFW POST #5245 MONTHLY MEETING
7:00 PM
VFW Hall, North Haverhill

EMERGENCY FOOD SHELF
4:30 PM – 6:00 PM
Wells River Congregational Church

SATURDAY, MAY 21
FREE CLOTHING EVENT
9:00 AM - 2:00 PM
Warren Town Hall 

WEST NEWBURY BACK ROOM PLANT SALE
8:00 AM - 2:00P M 
 7292 Rt. 5 South, NEWBURY

Spaghetti & Meatball Dinner
5:00 - 8:00 PM
Knights of Columbus Building, Bethlehem

SUNDAY, MAY 22
Benefit Hold “Em Poker
11:00 AM - 8:00 PM
American Legion Post 58, St. Johnsbury

SATURDAY, MAY 28
SPRING CRAFT FAIR
9:00 AM - 2:00 PM - 1-802-522-8868
Orford Congregational Church of Christ

F.O.L.L. ANNUAL PLANT SALE
9:00 AM - 2:00 PM
Lincoln Library

MONDAYS
NEK Council On Aging’s Hot Meals

11:30 AM - St. Johnsbury House
NOON - Darling Inn, Lyndonville
Adult Strength Training

1:00 - 2:00 PM - North Congregational 
Church, St. Johnsbury
9 AM – 10 AM
Municipal Offices, Lyndonville
10:30 AM – 11:30 AM
Municipal Offices, Lyndonville
BINGO - 6:00 PM
Orange East Senior Center, Bradford
TOPS (Take Off Pounds Sensibly)
6:00 PM - Peacham School

MONDAYS/WEDNESDAYS
RSVP Bone Builders

10:30 AM –11:30 AM
Linwood Senior Center, Lincoln
Care Coordinator/Enrollment Specialist

1 PM, Baldwin Library, Wells River

MONDAYS/THURSDAYS
Adult Interval Aerobics Class - 6:30 
Woodsville Elementary School
Golden Ball Tai Chi

8:30 – 9:15 AM – St. Johnsbury House

TUESDAYS
Breakfast By Donation

8:30 AM – 10:00 AM
Horse Meadow Senior Center, 
North Haverhill
Adult Strength Training

9 AM – 10 AM - St. Johnsbury House
10:30 AM – 11:30 AM
Senior Action Center

Methodist Church, Danville
NEK Council On Aging’s Hot Meals

11:30 AM - St. Johnsbury House
NOON - Senior Action Center,
Methodist Church, Danville
NOON - Presbyterian Church, S. Ryegate
NOON - Darling Inn, Lyndonville
TOPS (Take Off Pounds Sensibly)
Weigh In 5:00 PM – Meeting 6:00 PM
Horse Meadow Senior Center, N. Haverhill
Emergency Food Shelf

4:30 PM – 5:30 PM
Wells River Congregational Church
Weight Watchers - 5:30 PM
Orange East Senior Cntr, Bradford
AA Meeting (Open Big Book)
7:00 PM – 8:00 PM
St. Luke’s Parish Hall, Woodsville

TUESDAYS/THURSDAYS
Active Older Adult Strength Class
1:30 PM
Woodsville Post Office, S. Court St
Growing Stronger Fitness Class
 3:00 PM 
East Haven Library

TUESDAYS/FRIDAYS
Golden Ball Tai Chi
8:30 AM – 9:15 AM
First Congregational Church, Lyndonville

WEDNESDAYS
Aqua Aerobics
Evergreen Pool, Rte 302, Lisbon
Adult Strength Training
1 PM – 2 PM 
North Congregational Church, 
St. Johnsbury
BINGO - 6:30 PM
Haverhill Memorial VFW Post #5245
North Haverhill
CRIBBAGE - 7:00 PM
Orange East Senior Center, Bradford

WEDNESDAYS/FRIDAYS
NEK Council On Aging’s Hot Meals
11:30 AM - St. Johnsbury House
NOON - Presbyterian Church, West Barnet
NOON - Darling Inn, Lyndonville

THURSDAYS
Adult Strength Training
10:30 AM – 11:30 AM
Senior Action Center
Methodist Church, Danville
NEK Council On Aging’s Hot Meals
11:30 AM - St. Johnsbury House
NOON - Senior Action Center,
Methodist Church, Danville
NOON - Darling Inn, Lyndonville
Peacham Farmers Market
Peacham Academy Green
Lisbon Farmers Market
3:00 PM - 6:00 PM - Main Street, Lisbon

FRIDAYS
Adult Strength Training
9 AM – 10 AM - St. Johnsbury House
1 PM – 2 PM - North Congregational 
Church, St. Johnsbury
Worship Under The Tent- 7 PM
100 Horse Meadow Rd, No Haverhill
AA Meeting (Open Discussion)
8:00 PM – 9:00 PM
Methodist Church, Maple St, Woodsville

SUNDAYS
CRIBBAGE - 1:00 PM
American Legion Post #83, Lincoln
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	 Tuesday, May 3:   Foot 
Clinic (8:30 am on) (price 
$10. - call 603-353-9403 for 
an appointment), 	
	 RSVP Bone Builders Ex-
ercise Program (10:30-11:15 
am),
	 Alan Johnston, Cottage 
Hospital’s Orthopedic Cen-
ter for Excellence (11:45 
am) (Osteoarthritis - how to 
delay progression, improve 
pain, and restore joint func-
tion), 
	 Lunch at noon - Macaro-
ni & Cheese, Green Beans, 
Tossed Salad, Pizza Cookie
 	 Tuesday, May 10:  RSVP 
Bone Builders Exercise 
Program (10:30-11:15 am), 
Mother’s Day Celebration, 
Galen Mudgett, Saxophone 
(11:30 am),
	 Lunch at noon:   Pork 
Ribs, Potato, Peas, Salad, 
Fay’s Moon Cake.
 	 Tuesday, May 17:   Foot 
Clinic (8:30 am on) (price 
$10. - call 603-353-9403 

for an appointment), RSVP 
Bone Builders Exercise Pro-
gram (10:15-11:00 am),
	 50/50 Raffle (noon), 
	 No Strings Attached Band 
(11:30 am), 
	 Lunch at noon - Chicken, 
Potato, Carrots, Salad, Pud-
ding.
 	 Tuesday, May 24:  RSVP 
Bone Builders Exercise Pro-
gram (10:30-11:15 am), 
	 Dan Freihafer, Piano 
(11:30 am), 
	 Lunch at noon - Meat-
balls, Potato, Mixed Vegeta-
bles, Salad, Brownies w/Ice 
Cream.
 	 Tuesday, May 31:  RSVP 
Bone Builders Exercise Pro-
gram (10:15-11:00 am), 
	 Memorial Day & Birthday 
Celebration, The Mill Band 
(11:30 am),
	 Lunch at noon:   Pulled 
Chicken, Baked Beans, Po-
tato Salad, Fruit Salad, Red/
White/Blue Cake.

	 Bath Public Library has 
launched NH 1000 Books 
Before Kindergarten Pro-
gram. 
	 The single most import-
ant thing you can do to pre-
pare your children to read 
is to read to them every 
day. Research proves that 
children need to hear 1000 
books before they begin to 
learn to read independently. 
Reading to children will in-
crease their vocabulary and 
their listening and narrative 
skills. Reading with children 
will also help to instill in them 
self-awareness, confidence 
and an understanding of 
their place in the world. 
How can I read 1000 books?  
It’s easy! One book a day for 
three years=1000
	 Three books a day for 
one year=1000
	 Ten books a week for two 
years=1000
	 What counts? Every-
thing! Every book you read 

counts every time you read 
it! Books your child hears 
in Story Hour count. Books 
that others read to your child 
count. It all counts!
	 Where can I sign up? 
Sign up at the Bath Public 
Library circulation desk. We 
will give you sheets to help 
you keep count of the first 
100 books. When you finish 
reading 100 books, come 
back to the library for anoth-
er set of sheets and a prize. 
We will celebrate all who fin-
ish reading 1000 books with 
a special event.
	 When: Today! Register 
anytime when your child is 
between birth and five years 
old. 
	 It’s one of the best gifts 
you will ever give your 
child…and yourself!
	 For more info please call 
the Bath Public Library at 
603-747-3372 or email us at 
bathlibrarybbp@gmail.com

	 All events held at the Se-
nior Center are open to the 
public unless otherwise ad-
vertised.
 	 We will be celebrating 
Mother’s Day on Friday, May 
6. Flowers will be given out 
to all of the mothers. Mary 
Robertson will also be per-
forming.
 	 We are looking for sub-
stitute drivers for our Meals 
on Wheels routes.   If you 
are interested, please call or 
come by.
 	 Bingo is every Monday 
at 6:00 p.m. The doors will 
open at 5:00 p.m.  The kitch-
en will be open selling drinks 
and food.
 	 Computer class is on 
Wednesdays from 3:00 p.m. 
until 5:00 p.m. This class is 
for all levels.
 	 The Orange East Senior 
Center is available for rent.  

We have a capacity of 125.  
If you would like to book 
your wedding reception or 
birthday party or if you have 
any questions, please give 
us a call.
 	 If you are in need of any 
medical equipment, please 
check with Vicky to see if we 
have it to borrow before you 
purchase any.
 	 There is space available 
in the Monday, Tuesday, 
Thursday and Friday exer-
cise class. The class be-
gins at 9:00 a.m. and ends 
at 10:00. The Tuesday and 
Thursday exercise class is a 
strength and balance class.
.	 Orange East Senior Cen-
ter is holding informal Line 
Dancing classes for exer-
cise and just plain fun, each 
Tuesday at 10 a.m. Come 
On Down!

	 Every Tuesday:  8:30 
Community Breakfast

May 2: 
	 Bone Builders 9:30
	 Hearts & Hands Quilting  
12:30
	 Tech Time w/Paul 1:00
	 Crafts Class1 1:00

May 3:
	 Nifty Needlers 9:30 
	 Foot Clinic (by Appt) 
10:00
	 Tai Ji Quan 2:00

May 4: 
	 Bone Builders 9:30
	 Writers Group 10:30
	 Bingo 1:00

May 5: 
	 Art Class with Barb 9:00
	 Cribbage 12:30
	 Line Dancing 12:45

May 6: 
	 Bone Builders 9:30
	 Mahjongg 10:30
	 Blood Pressure Clinic  
11:00
	 Jewelry Class 1  1:00
	 Tai Ji Quan 2:00

May 9: 
	 Bone Builders 9:30
	 Hearts & Hands Quilting  
12:30
	 Tech Time w/Paul 1:00

May 10: 
	 Nifty Needlers  9:30
	 Adaptive Sports @ 10:00 
	 Paper Crafts @ 1:00
	 Tai Ji Quan @ 2:00

May 11: 
	 Bone Builders 9:30
	 Writers Group 10:30
	 Bingo 1:00

May 12: 
	 Art Class w/Barb  9:00
	 Floral Arranging 9:30
	 Cribbage 12:30
	 Line Dancing 12:45

May 13: 
	 Bone Builders 9:30
	 Mahjongg 10:30
	 Decorative Arts 1  1:00
	 Tai Ji Quan  2:00

May 16: 
	 Bone Builders  9:30
	 Hearts & Hands Quilting  
12:30
	 Tech Time w/Paul 1:00
	 MS Support Group 1:00

May 17: 
	 Nifty Needlers  9:30
	 Osteoarthritis Talk  12:45
	 Tai Ji Quan 2:00

Orford Senior Center

1000 Books Before Kindergarten

Orange East Senior Center Horse Meadow 
Senior Center

	 Drop Everything! (at the 
Library)   Calling all Spring 
Cleaners! Bring your gen-
tly used items to the Upper 
Valley Grill drop-off box on 
Fridays (4-6pm) or Satur-
days (9am-12pm) from April 
29 - May 21. Thank you for 
your support of our upcom-
ing Yard Sale Extravaganza 
on May 28!
	 Saturday Hours Return!  
Thanks to our amazing vol-
unteers, our library will be 
open again every Saturday 
from 10am-12pm starting 
this week (May 7).
	 Tues, May 10, 17, 24 & 
31 at 5pm: Free Community 
Yoga Class! A 3rd season of 
community yoga classes will 
be offered every Tuesday in 
May from 5-6pm at the Gro-
ton Community Building with 
Rising Spirit Yoga.  All levels 
welcomed. Co-sponsored by 
the Library & Groton Recre-
ation Committee and free to 
you! Extra yoga mats avail-
able.
	 Fri, May 13 at 3:30pm: 
Fun with Zentangle! Learn 
basic Zentangle patterns 

and apply them to your own 
art pieces. Open to all ages.
Fri, May 13 at 5:00pm: Intro-
duction to Acrylic Painting. 
Learn the basics and start 
your own painting. Begin-
ners welcome. Supplies will 
be provided – please sign 
up.
	 Sat, May 28 from 8am-
2pm: Yard Sale Extrava-
ganza! Mark your calendars 
for this NEW family-friendly 
community event across the 
street from our library.	D r o p 
Everything! (at the Library)  
Calling all Spring Clean-
ers! Bring your gently used 
items to the Upper Valley 
Grill drop-off box on Fridays 
(4-6pm) or Saturdays (9am-
12pm) from April 29 - May 
21. Thank you for your sup-
port of our upcoming Yard 
Sale Extravaganza on May 
28!
	 Saturday Hours Return!  
Thanks to our amazing vol-
unteers, our library will be 
open again every Saturday 
from 10am-12pm starting 
this week (May 7).
	 www.grotonlibraryvt.org

Groton Free Public Library
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Pansies & Herbs
SPRING BLOOMING PERENNIALS & SHRUBS 

Wide Selection of Pottery 
FOXGLOVES & FELCO TOOLS 

Rte. 10; Orford, NH; (603) 353-9901

HOURS: Mon. - Fri. 8 – 6; Sat. 8 – 5; Sun. 10 – 4

We Have
Great

Gifts for
Mother's
Day!

	 Tired of the same old, 
hum drum summer activ-
ities? Looking for ways to 
step up your bike rides, pad-
dling outings, golf games, 
tennis matches, and maybe 
even try out some new gar-
dening ideas? We’ve got just 
the thing! Join us as a vol-
unteer, expand your outdoor 
horizons, and make lots of 
new friends along the way.
	 ASPNC enriches the 
quality of life for people of 
all ages with all types of dis-
abilities through year-round 
opportunities for sport, rec-
reation, and wellness. Vol-
unteers are essential to our 
services and are partnered 
with participants for instruc-
tion, guiding, and support.  
Families, support organiza-

tions, and the North Country 
community also have valu-
able partnership roles.   As 
it gears up for the summer 
season, ASPNC invites in-
terested persons to join our 
growing volunteer base in 
assisting us with our warm 
weather activities including 
biking, hiking, golf, kayaking, 
tennis, walking, unified soft-

ball and Garden Buddies.  
	  “Rooted in the Communi-
ty
  	 Reaching out to all—
    All disabilities
    All sports
   All seasons”—this is the 
motto of Adaptive Sports 
Partners of the North Coun-
try (ASPNC).
	 “It is the core belief of 
our organization that, for a 
person with a disability, to 
experience the thrills of the 
outdoors can be a life-af-
firming experience,” em-
phasizes Sandy Olney, Ex-
ecutive Director of Adaptive 
Sports Partners, a 501(c)(3) 
non-profit organization.  
	 New Volunteer Open 
Houses will be held: Satur-
day, May 14th at 4:00 p.m.; 
Sunday, May 22nd at 4:00 
p.m.; and Thursday, June 
2nd at 5:30 p.m.; all at the 
ASPNC office at 461 Main 
Street, Suite #7, Franconia, 
NH.
	 For more information 
please contact Sue Tatem, 
Volunteer Coordinator at 
603-823-5232 or sue@
adaptivesportspartners.org.  
Learn more about ASPNC 
at www.AdaptiveSportsPart-
ners.org

Adaptive Sports Partners of the North Country (ASPNC) 
announces 2016 Summer Volunteer Open House series!
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Recliners Start
At $299

Gliders, Swivel Chairs,
Even Lift Chairs

TAX FREE
Woodsville, NH

20 Central Street
603-747-3202
Closed Sundays

TAX FREE
Littleton, NH
296 Meadow Street
(Next to Burger King)

603-444-2033

DDoonn’’tt
FFoorrggeett

MMoomm  OOnn
HHeerr  VVeerr yy
SSppeecciiaall

DDaayy

Haverhill Recreation Commission Presents
Parker Hill Road Band 
Saturday, May 14th from 6-8 PM.  

Robert E. Clifford Building (former Armory) 
65 South Court Street, Woodsville.  

Concert is FREE but with donations encouraged.  
The show is being held in 

conjunction with a: 
formerly run by the (WRAP) group. 

Original   Wild Game   Vegetarian
There will be prizes for Judges Choice.

Sample cups of chili will be sold to 
determine People's Choice.  

Hot dogs, chili and cold drinks will be sold by the 
Haverhill Recreation Commission.  

All proceeds to benefit Haverhill Recreation.  
Download a registration form at Haverhill-nh.com or pick
one up at Haverhill Recreation, An Affair To Remember 

or Jock Oil Co. office.  Questions? call 787-6096.

Chili Contest 

Newbury
VeteriNary

CliNiC
3890 Route 5 North
Newbury, VT  05051

Phone 802-866-5354
Email: Newburyvetclinic@gmail.co

www.newburyvetclinic.com

Office Hours: 
Mon & Wed 8-8

Tues, Thurs, Fri 8-5
Sat 9-12

Amy Cook, DVM

Diane Gildersleeve, DVM

Erin Nelson, DVM

	 Joyful Music Academy 
will be offering three music 
camps this summer in North 
Haverhill, NH. The focus of 
the camps will be to teach 
children the fundamentals 
of music theory that can be 
used for any instrument or 
vocal training in the future. 
Monica Elliott, of Benton 
NH, is finishing her sopho-
more year at Crown College 
in Powell, TN with an em-
phasis on music. She will be 
home for the summer teach-
ing children her love of mu-
sic. Citing a February 2015 
article from Tom Barnes; “a 
comprehensive study on 
music showed children who 
were taught music lessons 

have better cognitive skills 
and school grades and are 
more conscientious, open 
and ambitious”
	 Monica said, “I have been 
studying music since I was 
seven years old. I play the 
violin and the piano and en-
joy learning all I can about 
music. My desire is to use 
music as an outreach to the 
children in my community.”
	 Beginner students will 
love Monica’s fun activities 
aimed at teaching basic con-
cepts of music in a safe envi-
ronment. The music camps 
will be held at the Abiding 
House located right across 
the street from the Horse 
Meadow Senior Center.  

Camp weeks will be June 
13-17, June 27-July 1, and 
July 25-29. The hours will be 
from 10 AM to 12 PM daily 
with an Awards Ceremony 
and Certificates on Friday. 
To learn more about the 
camps call 603-787-6012, 
email joyfulmusic25@gmail.
com or visit http://joyfulmusi-
cacademy.wix.com/jma2016

by Geoffrey Sewake
Community & Economic 

Development Field Specialist 
	
	
	

	 Pulling weeds. Cleaning 
up flower beds. Trimming 
back bushes. Thinning out 
saplings. Breaking out the 
grill for the first time of the 
season and generally get-
ting things done. After a 
weekend of outdoor work, 
we come back to the of-
fice with battle scares and 
scrapes, a hint of grill smoke 
on the skin, a strong sense 
of satisfaction---accomplish-
ment. We work our yards, 
planters, driveways, just 
about anything outdoors 
and shy away from those in. 
Why? Perhaps it’s an effect 
of our cold winters. Maybe 

it completes some basic hu-
man need to be outside. Or I 
could imagine, at least in my 
case, it has something to do 
with a deeply rooted desire 
to cook everything outdoors. 
Thank you grill. Thank you 
sun. Thank you grass. 
Thank you trees. Thank you 
outside. Thank you spring. 
Let’s get outside and get to 
gardening, cleaning. Then, 
when all’s said and done, 
let’s invite our friends and 
neighbors over. Let’s grill. 
Let’s bask in the warm rays 
of the afternoon sun, laugh 
and share the day’s chal-
lenges and accomplish-
ments over an iced tea and 
burger.
	 The author, Geoffrey 
Sewake, is a Community 
& Economic Development 
Field Specialist for the UNH 
Cooperative Extension out 

of the Grafton County office. 
You may contact Geoffrey at 
(603) 787-6944, or at geof-
frey.sewake@unh.edu.
 	 The University of New 
Hampshire Cooperative Ex-
tension is an equal opportu-
nity educator and employer. 
University of New Hamp-
shire, U.S. Department of 
Agriculture and N.H. coun-
ties cooperating.

Summer Music Camps Coming To 

Pulling Weeds and Grilling

Photo Courtesy of  
Geoffrey Sewake

Long-time volunteer manager of the West Barnet Se-
nior Meal Site, Carolyn DeRosia, pauses during a 
busy lunch April 22 to receive the 2016 Citizen of the 
Year Award from Lake View Grange Master Hiram Al-
len. Among the diners to offer congratulations is Mary 
Jean Thielen, a member of the NEK Council on Aging 
Board of Directors.  The Council contracts with dining 
sites to provide nutritious community lunches. West 
Barnet diners 60 and younger donate $5; 60+, $3.50 
though no senior is turned away. West Barnet serves 
more than 10,000 people a year, including those who 
receive Meals on Wheels.
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HANd CROCHETEd BLANkETS fit up to queen
sized bed, multi-colored and one all blue. $100.
each. Mittens size 2-4, 5-7, 8-10, different colors.
Also slippers, different sizes, $5.00 each, all col-
ors. Contact Penny 802-757-3337 anytime.

05.03 

BRANd NEW VENT FREE gAS dUAL FUEL
FIREPLACE with blower. Cost $499. Asking $200.
Nice piece of furniture. Call 802-695-1099

05.03

HOLIdAY BUdWEISER STEINS from 1980 to
1986, also 1994 and a 1999. Call 603-464-9819

05.03

BENCH MOUNTEd Chain-Saw Chain Sharp-
ener. Used Once. $40.00 Pair of Ladder Jacks.
$30.00. 603-764-5268 05.03

1970’s ERA ALL STEEL dOg STYLE SLEd.
Used to pull gear and kids around with snow ma-
chine. kids now too big. Always in shed and easy
to pull. Lots of fun. $200. call Joe in Newbury 617-
605-5559 05.03

PROPANE STOVE FROM JAYCO POP-UP
TRAILER: Never used - use for camping, sugar
shack, house or whatever. $20 or best offer. Call
Joe in Newbury 617-605-5559. 05.03

COLLECTABLE 18” dOLL. dressed in
Organza/Pearl dress with parasol. $300 or best
offer. Call 603-747-2214 05.17

2000 BMW Z3 ROAdSTER - Baby blue with tan
leather interior, tan soft top with cover. 5 speed
manual 2.8 liter. Cd player, heated seats, power
windows. Excellent condition. Always garaged.
101k. $7,500. Fun! 603-838-2246  05.17

PUSH MOWERS OF ALL TYPES. Also in chim-
ney incinerator, made to burn paper, etc. from in-
side. Call 603-823-0018 05.17

1989 TOYOTA (LITTLE RUST) SR5 standard ex-
tended cab, V6, 4x4. Brand new oversized tires,
extensive front end driver side damage. Best
offer.... Can be seen in Pike, NH. Contact Chris@
802-222-1677 or dave @802-356-5036

05.17

STAgE LIgHTS - MBT; 2 stands, 8 cans, colored 
gels, 4 channel dimmer $250. 603-838-6851

05.17

LUdWIg dRUMS, Black, 5 drums, cymbals,
stands, hi Hat, saddle seat. $450. 603-838-6851

05.17

NASCAR CLASSIC dIECAST CARS, #17, 18, 33
& 66$35.00 each. NASCAR Jr. Bud Jacket, XL,
never worn. $100.00 Call 802-439-3254    05.17

ALTIMAX M&S 215/65R/16 TIRES $25 each or
$80/set of 4; UniRoyal Summer 215/65R16 tires,
set of 4 $70; Firestone M&S 245/70R/16 tires $30
each or $100 set of 4; Fuzzion All Season
245/65R/17 $35 each or $125 set of 4; Wintermax
snow 195/60$/14 good spare, FREE. Call 603-
998-6710 Littleton. 05.17

PAYINg CASH FOR OLd WATCHES ANd
POCkET WATCHES: working or not. Also old
jewelry, hunting knives, gold & silver items, Ma-
sonic & military items, American & foreign coins,
old unusual items. We make house calls. Call
603-747-4000 05.31

CRAWFORd FORTRESS 8-20 kitchen stove for
parts. Please call 603-348-7757     04.19

WORk FOR MId-SIZEd FARM TRACTOR with
winch and bucket. (great for Yard or Wood Lot
work). Will also cut and split firewood. Call for pric-
ing and details. 06.28

dOUBLE AXLE BOX TRAILER. Prefer 12’ - 15’
length. Please Call 603-747-4140  05.17

BUYINg USEd MOTOR OIL. Call Lee at 802-
429-2500 11.29

NEW WOOdSVILLE RENT: Newly renovated 1
BdRM, ground level apartment. Utilities & cable
$180.00/wk. Two additional apts. available soon,
one 1-bdrm $770.00/mo.  utilities included,  and
one 2-bdrm with separate entry to 2nd bdrm., per-
fect for roommate situation, $850.00 plus heat, all
other utilities included. No smoking, no pets.
First/last/sec. 603-243-0077 06.28

WELLS RIVER, VT HOUSINg AVAILABLE: *11
Center Street, Wells River, third floor - 2 Bd apart-
ment.  $725 rent includes heat, trash and snow
removal.  Freshly painted with new carpet. Walk-
ing distance to banks, stores and laundry mat.  In-
come restrictions apply.  Call E.P. Management
802-775-1100 Ext #7 or e-mail shelly@epman-
agement.com.  E.H.O. 28 grove Street, Wells
River, 2nd floor - 1 Bd apartment.  $700 rent in-
cludes heat, trash and snow removal.  05.17

ST. JOHNSBURY, VT HOUSINg AVAILABLE:
Passumpsic Housing, Multi-Family Housing:  Now
accepting applications for 3 Bd Units!  Rent in-
cludes heat, hot water, trash, snow & rubbish re-
moval.  Must be income eligible.   Income
restrictions apply.  Rent is 30% household
monthly income.  Tenant would also pay own
electricity. Call E.P. Management  802-775-1100
Ext #7 or e-mail shelly@epmanagement.com.
E.H.O. for an application. 05.17

PCA NEEdEd: Seeking experienced PCA for 10
year old boy in groton. Valid driver’s license and
vehicle essential. For information 
please call 802-584-4206 05.17

CLASSIFIED FORM
We accept checks, credit/debit cards 

and even cash!
MAIL OR DROP OFF AT:

171 Central Street, Woodsville, NH  03785
EMAIL: gary@trendytimes.com

q For Sale q For Rent q Lost
q Help Wanted q Free q Found
q Personals q Wanted
q Other ______________
description: ________________________
__________________________________
__________________________________ 
__________________________________
__________________________________
Price: _____________________________
Phone Number: _____________________

NON-BusINEss: For Sale, Wanted, Lost,
Found: Up to 30 words FREE for 2 issues.
($10,000 value limit)
BusINEss: Help Wanted, For Rent, etc.
$10/2 issues, $20/5 issues, $50/16 issues.
Limit of 30 words.

Classifieds that exceed word count 
may be subject to an additional charge. 

Mail or drop Off at Trendy Times, 
171 Central Street, Woodsville, NH  03785

Email: gary@trendytimes.com  

PERSONAL: For Sale, Wanted, Lost, Found: Up to 30 words FREE for 2 issues. ($10,000 value limit)
BUSINESS: Help Wanted, For Rent, etc. $10/2 issues, $20/5 issues, $50/16 issues. Limit of 30 words.
Classifieds that exceed word count may be subject to an additional charge. 
Mail or drop Off at Trendy Times, 171 Central Street, Woodsville, NH  03785 Email: gary@trendytimes.com  

We Accept Cash, Check or Credit/Debit Cards

RE       
Rei       
Offe        
anc       
Eas    
reik     
ww

INSTRUMENT LESSONS: Offering private piano,
guitar, banjo & clarinet lessons for beginner & in-
termediate students of all ages. 30+ years in-
structing. Call 603-398-7272.  05.17

FOUNd AT FLUME PARkINg LOT in Lincoln  on
3/21/16. did you leave something, forgot some-
thing? Tan jacket, gloves and " ITEM?" Left note
but someone else took the note. Call 603 745
4725 Tell me other item. 05.17

REIkI RETREAT: Barbara L. Smith RMT, LMT.
Reiki sessions & classes. 10 years experience.
Offering Massage, Bio Field Tuning and Zero Bal-
ancing. gift certificates available. 90 Farm St,
East Ryegate, VT. 802-757-2809.
reikiretreat@charter.net or check the website
www.vtreikiretreat.com
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	 FRANCONIA – They’re 
the soundtrack of early 
spring: the piercing calls of 
spring peepers and the soft 
quacking of wood frogs, or 
as locals call them, croakers.
	 We hear them when 
they’ve reached their breed-
ing ponds and vernal pools, 
and we may see them spring-
ing across roads on rainy 
nights. You can easily see 
wood frogs paddling about 
as they look for mates, while 
those peepers are devilishly 
hard to see.
 	 But did you know that 
only days before, these 
frogs were frozen solid? 
Each species has evolved to 
be like an ice cube to survive 
the winter, and then thaw out 
and emerge for mating as 
soon as the weather warms.
 	 The wood frog, Rana 
sylvatica, is a brownish am-
phibian about 2 -3 inches 
long with a distinctive black 
mask. They are usually 
the first frog we see in ear-
ly spring. Well-adapted to 
cold, they are the only frog 
species living above the Arc-
tic Circle. They enjoy a few 
days in water breeding, and 
most of their lives are spent 
on the forest floor. 
 	 The spring peeper, Pseu-
dacris crucifer, is tiny – an 
inch and a half at most – with 
a tan body and a dark brown 
“X” marking its back.  You’re 
far more likely to hear spring 
peepers than see them; the 
shrill mating call of the males 
can be deafening.  They are 
most active at night, though 
early in the breeding season 
they also call on warm days.
 	 Like all amphibians, 
croakers and peepers need 
water to breed, but they 
avoid permanent lakes and 
ponds where fish could eat 
their young.   Instead, they 
often use temporary bod-
ies of water called vernal 
pools – small areas of low 
land in the forest that col-
lect rain water and melting 
snow.  Because vernal pools 
dry up in the summertime, 
they can’t support fish.  This 
makes them the perfect tad-
pole nursery.
 	 Laying eggs in water with 
no fish is one way to avoid 
getting eaten, but how else 
do wood frogs and peepers 
elude predators?
 	 These frogs’ most ob-
vious adaptation is their 
camouflage, or cryptic color-
ation.  While green frogs and 
bullfrogs blend in with the 
algae and vegetation in a 
pond, wood frogs and spring 
peepers have a brown, mot-
tled color that helps them 
hide in the leaves on the for-
est floor.
 	 It is their timing, though, 
that is their most fascinat-
ing adaptation.  Wood frogs 

and spring peepers breed 
earlier than any other frog 
in our area, allowing them to 
take advantage of the ver-
nal pools that dry up later in 
summer and contain fewer 
predators. 
 	 In contrast, other frogs 
and toads that hibernate lon-
ger also breed later, which 
means they have to use 
permanent water bodies like 
ponds and lakes, where they 
risk predation from fish and 
turtles.
 	 So how do these 
cold-blooded creatures man-
age to emerge from hiberna-
tion so early in the spring?
 	 In order to spend the win-
ter exposed to the elements, 
wood frogs and spring peep-
ers have evolved the ability 
to freeze solid for days or 
weeks at a time and survive 
in a state of suspended ani-
mation. 
 	 In humans and most other 
animals, freezing kills tissue 
because the water inside 
expands as it freezes and 
bursts open the cells.  Wood 
frogs and spring peepers 
have the ability to move wa-
ter out of their body’s organs 
and replace it with sugars 
produced by their liver that 
act as antifreeze. 
 	 Meanwhile, the water 
that was removed from the 
cells freezes in the spaces 
between the organs.   The 
result is a rock-solid frozen 
frog that will come back to 
life within hours of being 
thawed!   The dormant frog 
may have no heartbeat and 
no brain activity for months, 

but can hop away within 
hours of warming up.
 	 The ability to survive 
while frozen gives wood 
frogs and spring peepers an 
advantage, since they can 
emerge and move to their 
breeding grounds on the first 
warm days of spring. 
 	 The males call out to 
attract females, but in the 
frenzy of frog breeding 
sometimes males may clasp 
onto other males in cases 
of mistaken identity.   Either 
the suitor will notice that his 
mate is the wrong size and 
shape, or the surprised ob-
ject of his affection will let 
out a wail of disapproval. 
 	 Spend enough time at the 
edge of a breeding pond, 
and you’ll see some pretty 
interesting behavior! But go 
soon, as even at this writ-
ing many wood frogs have 
already returned to the for-
est, and the ponds are taken 
over by peepers.
 	 Female wood frogs and 
spring peepers lay over 
1,000 eggs attached in 
clumps to aquatic plants, 
and the males fertilize them 
as they are laid.  It may take 
only days or up to a month 
for these eggs to hatch into 

tadpoles, depending on the 
water temperature. 
 	 Tadpoles feed on algae 
and decaying plants for about 
2 months before undergoing 
metamorphosis.  Their tail is 
absorbed into their body, they 
grow legs, and they climb out 
of the water to spend the rest 
of the year living in the forest, 
where they will eat a variety 
of insects and small inverte-
brates.
 	 What You Can Do
 	 Vernal pools and their 
surrounding forest are an 
essential habitat for our na-
tive amphibians, but are 
threatened by land devel-
opment, fragmentation, pol-
luted runoff from farms and 
roads, and careless logging 
practices. 
 	 If you have vernal pools 
on your property, keep native 
vegetation growing around 
them and avoid land-use ac-

tivities that could pollute the 
water with pesticides, fertil-
izers, or sediment.  You can 
become involved in mapping 
vernal pools by contact-
ing New Hampshire Fish & 
Game at www.wildlife.state.
nh.us.
 	 The Ammonoosuc Con-
servation Trust (ACT) works 
to protect forest and wetland 
habitats.  Management plans 
on all of ACT’s properties en-
sure that water and wildlife 
habitat are protected.  Read 
about ACT’s land projects 
and become a member at 
www.aconservationtrust.org.
 	 Want to see photos and 
videos of frozen frogs?  
Check out the Ammonoosuc 
Conservation Trust’s Crea-
ture Feature on the web at: 
http://www.aconservation-
trust.org/news/2016/4/21/
frogs-on-ice.

Creature Feature: Frogs on Ice

Yard/Porch Sale
Saturday, May 14

Rain or Shine
8:00 am - 1:00 pm

Two households
of stuff

20 Pine
Street,

Woodsville

OPEN HOUSE
Saturday & Sunday, May 7 & 8

Open FOr the SeaSOn
9:00 AM - 5:00 PM 

Every Day 2470 Benton Road
N. Haverhill, NH

Phone: 603-787-6022 • Fax 603-787-2237

Lots of  Specials!(Open House Only)

Come
sign up to win 10

perennials of  your choice.
Three drawings. 

Bring in this ad - Get a Planters Dozen!
Buy 12 boxes of Flowers or Veggies, Get 2 FREE

Pansies 
Boxes 

$7
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	 The Respitality Center 
will be sponsoring a concert 
featuring Rebecca Rule, 
May 15 at 2 pm, in the Little-
ton Opera House. Rebecca 
is a native of New Hamp-
shire who is well-known for 
her writing and storytelling 
presentations which feature 
her home state. Her tales 
are captivating and humor-
ous, suitable for the whole 
family. If you like to laugh 
and are itching to get out 
into the warm air of Spring, 
put this event on your cal-
endar!

	 Local singer / songwriter 
Barbara Desroches will be 
appearing with Rebecca, 
entertaining with country 
and folk songs for adults and 
children.
	 This program is a fund-
raiser for The Respitality 
Center, a non-profit organi-
zation which aids persons 
with early Alzheimer’s and 
dimentia and their caregiv-
ers. If you have questions 
about the May 15 program 
or The Respitality Center, 
call Patricia Dexter at 603-
991-0255.

Rebecca Rule Appearing 
May 15 in Littleton

	 Mother’s Day is almost here, 
so start shopping for the flowers 
or candy for Mom. But this year, 
why not also go beyond the tradi-
tional? Specifically, if your mother 
is still working but getting close to 
retirement, consider providing her 
with a gift that can help make her 
days as a retiree more pleasant.
	 Here are a few suggestions:
	 • Contribute to her IRA. As long 
as your mother is employed, she 
can contribute to an IRA, and she 
may already have one. If so, help 
her fund it for 2016. You can’t con-
tribute directly to her IRA, but you 
can certainly write her a check for 
that purpose, and by doing so, 
you can make it easier for Mom to 
“max out” on her account this year. 
Assuming your mother is over 50, 
she can contribute up to $6,500 
per year to her IRA. As you may 
know, an IRA can be a great way 
to save for retirement because 
it offers significant tax benefits. 

Contributions to a 
traditional IRA are 
typically tax-de-
ductible, while 
any earnings 
can grow tax de-
ferred. Roth IRA 

contributions are not deductible, 
but any earnings can grow tax 
free, provided the account owner 
meets certain conditions.
	 • Give Mom some stocks. You 
know your mother well, so you are 
probably familiar with the products 
she likes. By giving her shares of 
stock of the companies that pro-
duce these goods, you will pro-
vide Mom with a feeling of own-
ership that she may enjoy – along 
with the benefit of possessing in-
vestments that could potentially 
increase in value.
	 • Discuss retirement income 
strategy. Even if your mother 
has made some smart financial 
moves, such as investing in an 
IRA and her 401(k) or other em-
ployer-sponsored retirement plan, 
she may still need some advice 
on how best to initiate and man-
age her retirement income. To 
cite just one action she needs to 
take, she must start making with-
drawals from her 401(k) and tra-
ditional IRA once she turns 70½. 
But if she withdraws too much 
each year from these accounts, 
she could deplete them sooner 
in her retirement years than is 
desirable. To develop a solid re-

tirement income strate-
gy – one that can help 
her avoid outliving her 
income – she will need 
to coordinate withdraw-

als from her retirement accounts 
with her Social Security payments 
and any other sources of income 
she may have available. Because 
it’s so important to put together an 
appropriate income strategy, it’s a 
very good idea to consult with a fi-
nancial professional. If your moth-
er does not currently work with 
one, encourage her to meet with 
someone you know and trust.
	 Of course, your mother may 
be married and have her financ-
es commingled with those of her 
spouse. Nonetheless, every one 
of the suggestions mentioned 
above is applicable and relevant 
to your mother, whether she is 
singled, married, divorced or wid-
owed. Women must be prepared 
to take full charge of their financial 
situations, no matter their marital 
status.
	 Anything you give Mom on 
Mother’s Day will be appreciated. 
But if you can add a gift – wheth-
er in the form of investments or 
knowledge – that can help her 
make progress toward an enjoy-
able retirement lifestyle, you will 
be providing her with an enormous 
“thank you” for all she’s done for 
you over the years.
 
	 This article was written by Ed-
ward Jones for use by your local 
Edward Jones Financial Advisor

Help Your Mother Prepare for Retirement

TRENDY TIMES
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	 North Haverhill, NH – 
Cathleen “Cathy” Hope 
Cameron, 74, of French 
Pond Road, died suddenly 
at her home on Friday, April 
22, 2016.
	 Cathy was born in Staf-
ford Springs, CT, February 
21, 1942, the daughter of 
Howard and Rita (Rennel) 
Bowers. 
	 Cathy graduated from 
Willimantic High School in 
Connecticut. She married 
Ralph Cameron June 19, 
1979 and they previously 
lived in Minnesota before 
moving to the Upper Valley 
Region some 30 years ago. 
Cathy had worked for vari-
ous automotive garages in 
the Upper Valley. She also 
worked for the Journal Opin-
ion in Bradford, VT as a re-
ceptionist. Cathy worked for 
Walmart in Woodsville from 
their opening day until her re-
tirement in September 2015. 
She enjoyed bird watching, 
especially cardinals, cross-
word puzzles, puzzles, her 
cats, and watching musi-
cals.   In her younger days, 
she also enjoyed dancing of 
every form, step, and style.   
Cathy was the Matriarch of 
her family, which was the 

most important facet in her 
life. She loved spending 
time with her friends whom 
she met over the years. 
	 She was predeceased 
by her parents, Howard and 
Rita (Rennel) Bowers.
	 Cathy is survived by her 
husband of 36 years, Ralph 
Cameron of North Haver-
hill; four children, Michael 
Luurtsema and wife Linda 
of Springfield, VT, Cathleen 
Sargent of Hinsdale, NH, 
Rita Knutson and husband 
Gary of Lakeville, MN, and 
Christopher Luurtsema and 
wife Cindy of North Haver-
hill; 12 grandchildren; 13 
great grandchildren; a broth-
er, David Bowers of Colum-
bia, CT; and several nieces, 
nephews, and cousins.
	 There will be no calling 
hours.

	 A memorial service was 
held on Saturday, April 
30th, at 11 AM   in the Trini-

ty Church of the Nazarene, 
41 Nazarene Drive, North 
Haverhill, NH, with Rev. 
George Hemway officiating.
	 In lieu of flowers, memori-
al contributions can be made 
to the family.
	 For more information or 
to sign an online condolence 
please visit www.rickerfh.
com
	 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments.

	 Haverhill, NH – Mildred 
“Millie” Jean Bailey Thomp-
son, 87, died on Wednes-
day, April 27, 2016 at the 
Grafton County Nursing 
Home, North Haverhill.
	 Millie was born in Haver-
hill, NH, May 30, 1928, the 
daughter of Fred and Virgin-
ia Ella (Ricker) Frost. She 
married Weston E. Bailey in 
December 1949. Millie was a 
waitress at the former Hale’s 
Tavern in Wells River, VT 
and at the Indian Head Re-
sort in Lincoln, NH. She was 
a clerk at several area stores 
including, Butson’s Market 
and Hovey’s in Woodsville, 
Thomas Pharmacy in Wells 
River, and Forest Hills in 
North Haverhill. She married 
Alden Thompson on August 
10, 1997. 
	 Millie was a member of 
the Ross-Wood Post #20 
American Legion Auxilia-
ry and the Good Sam’s RV 
Club. Hobbies included ce-
ramics, sewing, doll collect-
ing, crafts, and painting. She 
enjoyed RVing around the 
country, family gatherings, 
and being with family and 
friends.
	 She was predeceased by 
her first husband, Weston 
E. Bailey on February 24, 
1979; a daughter, Linda Bai-
ley on August 22, 2012; and 
a brother, Paul Frost.
	 Millie is survived by her 
husband of 18 years, Alden 
Thompson of Haverhill; four 
children, Sandee Ruther-
ford and husband Alan of 
Bath, NH, Marci Thibodeau 
and husband Lewis of Cla-
remont, NH, Terry Reilly 
of Fayetteville, NC, and 
Kathy Reilly of Temple, TX; 
step children, Bernice Gad-
wah and husband Dean of 
Lebanon, NH, Alden Dean 
Thompson and wife Jan of 
Woodsville, Carl Thompson 
of Barre, VT, Peter Thomp-
son, Sr. of Benton, Wayne 
Thompson and wife Beth 
of Piermont, NH, Rodney 
Thompson and Teal of Penn-
sylvania, Richard Thompson 
and wife Lori of Bath, and 
Jeffrey Thompson of Haver-
hill; grandchildren, Kevan 
Stewart of Woodsville, Hol-
ly Smolenski and husband 
Matt of Arvada, CO, Cooper 
Gaffney of Groton, VT, Bran-
don Thibodeau and Bailey 
Thibodeau both of Newbury, 
NH, Bob Reilly, and Matthew 
Rutherford of Woodsville; 
one great grandchild, Avery 
Smolenski; numerous step 
grandchildren; and several 
step great grandchildren; 
one step great great grand-
children; and several nieces, 
nephews, and cousins.
There will be no calling 
hours.
	 A private memorial ser-

vice will be held at the con-
venience of the family at 
the Pine Grove Cemetery, 
Woodsville.
	 A celebration of Millie’s 
life will be held in the near 
future with a notice to be 
published in this paper.
	 In lieu of flowers, memori-
al contributions can be made 
to the Horsemeadow Senior 
Center, 91 Horse Meadow 
Road, North Haverhill, NH 
03774.
	 For more information or 
to sign an online condolence 
please visit www.rickerfh.
com
	 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments.

 CATHLEEN “CATHY” HOPE 
CAMERON - OBITUARY

 MILDRED “MILLIE” JEAN BAI-
LEY THOMPSON - OBITUARY

EMAILED ADVERTISEMENT

ADVERTISING INSERTION ORDER
Thomas Hirchak Company
FROM: Matt Chaney
Phone: 800-634-7653 • Fax: 802-888-2211

NAME: Gary
COMPANY: Trendy Times
2 col. = 4

TODAY’S DATE: 4/27
NAME OF FILE: KeachTT2
DATE(S) TO RUN: 5/3
SIZE OF AD: 2X3
EMAILED TO: gary@trendytimes.com
For publication in the Trendy Times

SECTION: AUCTION Classified

Thomas Hirchak Co. • THCAuction.com • 800-634-7653 (NH#2661)

Foreclosure: 3 Units! 
Investment Property

Triplex features large, spacious apartments in this circa 1900 home. 
Municipal water & sewer. Units 1 & 2 each have 2BR, 1BA; Unit 3 has 4BR, 
1BA. Live in one & rent the others to pay the mortgage!

241 Summer Street, St. Johnsbury, VT
Tuesday, May 17 @ 11AM
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Letter To The Edior

by Jeff Woodburn
	 All too often, I’m called 
upon to find or at least ad-
vocate for state spending for 
important programs and ser-
vices for the North Country.  
Just last week, I scrambled 
to find $93,000 to not only 
keep but expand the North 
Country’s only substance 
abuse treatment center.  
Since the state is second to 
last in the country in access 
to treatment and because 
our region leads the state 
in percentage of overdose 
deaths, I could not look into 
the eyes of my former stu-
dents who are seeing far 
too many of their friends lost 
to addiction unless I gave it 
my all.  I do this against the 
back drop of short-sighted 
fiscal restraint (we have an 
$80 million surplus) that de-
nies even the smartest, da-
ta-driven investments.   To-

day, New Hampshire state 
government spends less per 
capita  than any state in the 
country and less money in 
real dollars than we did in 
2010. These policies espe-
cially hurt the North Country 
because of our dispropor-
tionate reliance on govern-
ment spending. 
	 I know some are upset 
that I supported a com-
prehensive plan to put our 
self-funded State Park Sys-
tem on sound financial foot-
ing by providing a two-third 
discount, not free ski passes 
to senior citizens.  It is never 
easy to take a benefit away 
-- especially one that is 
rooted in 40-years of histo-
ry.  As politically popular as 
it may be, the fact remains 
that the state can’t afford 
and taxpayers should not 
subsidize universal free ski 
passes to seniors – many 

of whom are wealthy.     It is 
important to remember that 
Cannon Mountain Ski Area 
is in the red and a recent 
audit criticized the controls 
over the issuance of free 
and discount passes.   And 
that other state parks rely on 
their revenue for operation-
al costs. We have a strong 
leadership team at Cannon 
and they have long worried 
about the prospects of pro-
viding free services to our 
fastest growing population 
demographic. In the North 
Country,  the 70-80 year-old 
age population will double in 
the next 15 years.   Cannon 
Mountain is not a club, it is 
an economic driver and ma-
jor employer.  The best way 
to avoid privatization and al-
low Franconia Notch State 
Park to reach its greatest 
potential is to allow the man-
agers, not politicians to run 
the operation.   
	 But it is more than eco-
nomics and that’s why I’m 
perfectly willing to stand 
alone on this one among my 
fellow North Country legis-
lators.   Poor seniors need 
food, shelter and health care 
but skiing is a luxury (and an 
expensive one at that).  And 
there are several non-prof-
it ski hills that provide free 
(donation of your choice) to 
people of all ages.  Univer-
sal free ski passes to people 
65 years or older regardless 
of income or long-term res-
idency is wrong and offen-
sive to poor school children 
(like the ones I taught) who 
pay to ski at Cannon and 
visit the Flume, and all the 
programs that I believe are 
a higher priority and better 
investment.   
	 As your Senator, I must 
look beyond the parochial 
and have broader perspec-
tive and at times say and do 
what is unpopular but nec-
essary for the good of the 
North Country and our entire 
state.

	 (Jeff Woodburn, of White-
field, is the North Country’s 
Senator and a former teacher.)

To the editor,
I am disappointed in Sena-
tor Woodburn’s stating that 
only “wealthy seniors” ski at 
Canon. This is his rationale 
for sponsoring a bill to take 
away skiing for our seniors.
Evidently he does not un-
derstand his own bill, which 
would also remove free 
rides on the tram for se-
niors during the summer. 

So now the annual trip by 
the Littleton Area Senior 
Center probably won’t hap-
pen because all of us on 
fixed incomes who are not 
“wealthy” won’t be able to 
travel to Canon this sum-
mer. 
	 Mr. Woodburn loves to 
use the phrase that “pov-
erty runs through the North 
Country like a river”. He’s 

right on that count, but 
doesn’t think it applies to 
those of us who live off so-
cial security who have en-
joyed a summer trip up to 
the top of Canon each year. 
	 I guess Senator Wood-
burn doesn’t know what it’s 
like to live off of social secu-
rity. 
Sincerely,
Lynn Sorensen, Littleton

Lynn,
	 Be sure to read Senator Woodburn’s arti-
cle in this edition of Trendy Times. 
	 For my part, I understand that the state 
needs to tighten up on some expenses, but 

allowing seniors who have spent their life 
paying taxes and adding to the economy, the 
chance to get a little something back, does 
seem like a reasonable idea. 
Gary Scruton, Editor

Free Ski Passes

by David Turner

	 Spring is here, The grass 
is riz, where last year’s 
careless drivers is? Some 
of you from my generation 
will remember the “Burma 
Shave” road signs from the 
50’s. It’s unfortunate, but 
true that every spring there 
is an increasing number of 
accidents involving cars and 
motorcycles. Recently, in a 
horrible accident, a motorcy-
cle rider was thrown through 
the driver’s window of a pas-
senger car. Three people 
died.
	 Rising temperatures will 
certainly bring an influx of 
motorcycles on the roads 
as anxious riders mount up 
for the season. Now is the 
most dangerous time. Driv-
ers are not yet accustomed 
to watching out for a vehicle 
that has no larger profile than 
the front fender of a mid-size 
car. They are looking for oth-
er cars. Each spring, until it 
becomes a common sight, 
riders are 30% more likely to 
be struck by a car, or run into 
one, and more times than 
not they just weren’t seen. 
Now, with “texting” behind 
the wheel, that percentage 
is on a dramatic rise. Too 
many times, police find a 
phone with an unsent partial 
text, on or near the driver’s 
seat, at the scene of an acci-
dent. 
	 Don’t trust your safety 
to someone else! The law 
of the road in the military is 
“The biggest vehicle always 
has the right of way!” You 
can have the right of way, 
and still be hurt or dead, 
right away. Do not just as-

sume that car at the stop 
sign sees you. Use caution 
when passing and realize 
there is a blind spot for most 
cars. Remember, cars al-
ways win! 
	 And to you drivers, the 
temptation to squeeze off a 
small “Hey!” to a BFF, might 
be the last thing you do. I’m 
recently back from a year 
and a half trip in my motor 
home, visiting family in the 
south and mid-west. I was 
travelling down a four lane 
highway with little traffic and 
I thought it would be cute to 
answer my daughter’s re-
cent text only to tell her not to 
text me while I was driving. 
Halfway through my mes-
sage, I just happened to look 
up. Not fifty yards ahead, my 
lane was closed for repairs 
and there were four workers 
standing behind a truck in 
the road, directly in my path. 
With a car in the passing 
lane beside me and no oth-
er choice, I hit the brakes, 
hard. Things in the coach 
flew everywhere but I was 
able to stop. I was less than 
fifty feet from the first man. 
Had I typed one-more-letter, 
my life would have changed 
forever. Thankfully, and 
gratefully, I was able to learn 
a lesson without anyone suf-
fering for my indiscretion. 
	 Most everyone has, or 
knows someone who has 
lost a family member to a 
motorcycle/car accident. I 
know two families who lost 
their sons.   Maybe, if we 
took an extra second, to take 
a second look, there will be 
a few more people around 
to put their bikes away after 
another great season.

It’s Spring! (Hopefully)



15

N
ot all  Tim

es are Trendy, but there w
ill alw

ays be Trendy Tim
es          M

ay 3, 2016          Volum
e 7 N

um
ber 15

	 This is the first of three arti-
cles about Amazing Heroes that 
will be printed during May. 

by David Turner

	 He was born in Hungary, 
to a Jewish family. During 
World War II the Germans 
placed them in a concen-
tration camp, where most 
perished. After surviving 
13 long months, the Ameri-
cans liberated the camp. He 
swore that if he ever made it 
to the U.S., he would pay this 
country back for his freedom 
by becoming a “G.I. Joe.” 
He did, and in 1950, barely 
speaking English and even 
after being told he was not 
required to serve, as he was 
not yet a citizen, he joined 
the Army and was sent to 
Korea. 
	 His sergeant hated Jews 
and gave Tibor every nasty, 
dangerous mission which, 
much to his chagrin, Rubin 
somehow always managed 
to survive. One day his unit 
needed to pull back to a saf-
er area and the sergeant 
called for “That damn Jew!” 

He ordered Rubin to re-
main there, by himself, and 
cover the unit’s withdrawal. 
He loaded all the weapons 
left, and placed grenades 
all along the line, sat alone 
and waited. At 4 A.M. the at-
tack came. He screamed at 
the top of his lungs, running 
from one foxhole to the next, 
firing the rifles and machine 
guns and throwing grenade 
after grenade down the hill, 
until the enemy pulled back.
	 For 24 hours, and sever-
al more attacks, he held the 
enemy at bay, killing hun-
dreds without being injured. 
Feeling the hill too heavily 
defended, the Chinese fi-
nally withdrew. After remain-
ing at his post for two more 
days, he realized his unit 
was not returning for him. He 
walked for another two days 
and finally found his men, 
who were quite shocked to 
find that he was still alive. 
	 The sergeant continued 
to send him on hazardous 
missions until eventually he 
was wounded and captured 
by the Chinese. Finding out 

he was Hungarian, his cap-
tors offered to return him to 
his native land. He refused, 
opting to stay and help his 
comrades. Using tricks he 
learned from his time in the 
camp he snuck out night af-
ter night, stealing food from 
the guards and neighboring 
farms to feed the starving 
men, all the time refusing 
any of the precious food 
himself. 
	 He did his best to treat the 
men for many ailments but 
he realized they were giving 
up hope. One day, spotting 
some goat feces, he noted 
that it looked like little pills. 
He took some back to the 
camp and told the men the 
Red Cross had just dropped 
some medicine off. He fed 
those “little pills” to the sick 
men, and believing it was 
medicine, many of them got 
better and ultimately sur-
vived. Six times during his 
tour, his fellow men tried to 
have him nominated for the 
Medal of Honor. Six times 
his sergeant refused to file 
the paperwork.
	 Sept. 23, 2005, fifty-five 
years later, George Bush 
awarded him the Medal of 
Honor. He still did not even 
know what this “Medal of 
Honor” was. He only felt 
this country was the “Great-
est country in the world and 
they did not owe him! He still 
owed them!”

Amazing 
Heroes

Tibor Rubin:  
Korean Conflict

	 Co-sponsors Catamount 
Arts and Kingdom Trails are 
pleased to announce a CALL 
FOR ARTISTS to submit 
3-dimensional work of un-
limited size to the 2016 UP-
CYCLE ART BIKE COMPE-
TITION.    Winning art bikes 
will be displayed at Kingdom 
Trails in East Burke, Ver-
mont during the Northeast 
Mountain Bike Association 
Festival on June 17-19 and 
remain on view through Oc-
tober 15, 2016.  Catamount 
Arts Gallery Director Kath-
erine French will award a 
$1,000 Juror’s Prize and 
other cash prizes.  Deadline 
for online submission is Fri-
day, June 3rd.  Both emerg-
ing and established artists 
are welcome to apply.    
	 ABOUT UPCYCLING 
Bikes not only provide an 
economical form of trans-
port, but also inspire exciting 
and provocative art. Ever 
since Marcel Duchamp art-
ists have used bike parts 
as material for creative ex-
pression.    Pablo Picasso, 
Robert Rauschenberg, and 
Ai Weiwei have upcycled 
frames, wheels, gears, and 
chains to create compelling 
sculptures for museum ex-
hibitions and international 

art fairs.  Attendees of Burn-
ing Man make rideable art 
to navigate the experiment 
in community and art held 
in the Nevada desert each 
year.   Upcycled art not only 
reveals the human spirit, 
but also makes known other 
ways bicycles can decrease 
our carbon footprint by limit-
ing what is sent to the land-
fill. 
	 ABOUT 2016 UPCYCLE 
marks the inaugural year of 
collaboration that Catamount 
Arts and Kingdom Trails ex-
pects will become an annual 
event.    Works of unlimited 
size may be stable, inter-
active, kinetic, or even ride-
able with the understanding 
that sculptures will be in-
stalled outside and crafted 
to withstand Vermont weath-
er.   Online submissions will 
be accepted at https://cat-
amountarts.slideroom.com 
until 5 pm on Friday, June 
3 and applicants will be no-
tified by Monday, June 6. 
For a prospectus and more 
info on the 2016 UPCYCLE 
ART BIKE COMPETITION, 
potential applicants may vis-
it www.catamountarts.org or 
www.kingdomtrails.org.

Call for Artists:  2016 
Upcycle Art Bike Competition

GAMEBIRD STARTER/GROWER CRUMBLES

CHICK STARTER CRUMBLES

TURKEY/GAMEBIRD STARTER CRUMBLES

PIG STARTER CRUMBLES

EQUI-PRO® MARE & FOAL

QUIK GROW BROILER CRUMBLES

LAMB N’ KIDS STARTER PELLET

START THEM OFF RIGHT!
STARTER PROMOTION 3/28 - 5/22

SAVE .75¢ 
PER

50 LB 
BAG

800.334.6731  |  www.poulingrain.com

603-787-6311  •  603-787-6964 FAX
NO. HAVERHILL, NH  03774
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	 Back in the early Fall, two 
of my great-nieces came to 
my house for a “Cooking 
Marathon” of sorts, each one 
armed with a couple recipes 
they wanted to try.   Niece 
Heather, who is going to be 
getting married late in 2016, 
brought this one, and even 
hinted she might like these 
at her wedding shower. 
	 Now, I’ve been making 
crepes for years.   Grow-
ing up, they were a Sunday 
night staple in my house, 
served with sausage or 
ham, and drenched with ma-
ple syrup.  But neither of the 
nieces had ever made them, 
and in the interest of pass-
ing down family traditions, I 
thought it was a good time 
for them to see how really 
simple these delicious, del-
icate French alternative to 
pancakes are to whip out.  
So, on a sunny September 
afternoon, armed with 3 skil-
lets and spatulas, I schooled 
my protégés in Crepes 101.  
We cooked, we laughed, and 
in the end we had created a 
platter stacked with these 
rolls of yumminess, which 
we promptly devoured…BE-
FORE supper!   We collec-
tively decided this recipe is 
a keeper, and yes, Heather, 
they may well make an ap-
pearance at your wedding 
shower!   

For the Crepes:
	 · 2 large eggs
	 - 1 cup flour
	 - 1 cup milk
	 - ½ cup water
	 - 2 tablespoons melted 
butter (plus more for coating 
crepe pan)
	 For the Pumpkin Mousse 
Filling:
	 - 4 tablespoons canned 
pumpkin (or more if desired)
	 - 8 ounces softened 
cream cheese
	 - 2 cups heavy whipping 
cream
	 - 1 teaspoon vanilla ex-
tract
	 - ½ cup powdered sugar
	 - 1 teaspoon cinnamon
	 - ¼ teaspoon nutmeg
	 Make the crepes:   In a 
large bowl whisk the eggs, 
milk, water and flour.   Add 
melted butter and whisk until 

smooth.   Note: mixture will 
be runny.    Refrigerate cov-
ered mixture for 1/2 hour to 
rest and rehydrate.   When 
ready to cook the crepes, 
heat a small skillet (I used 
an 8” non-stick.) Lightly but-
ter entire surface of the pan. 
Add about ¼ cup of crepe 
mixture into the center of the 
hot skillet and swirl it around 
to thinly coat the bottom of 
the pan.     Cook for about 
30 seconds to a minute un-
til the edges start to dry and 
curl.   Flip the crepe and 
cook another 30 seconds or 
more, until it moves freely 
in pan and develops a few 
light brown spots.  Remove 

completed crepe to a plate 
and cook remainder of the 
crepe batter, buttering the 
pan as needed, and stack-
ing the completed crepes.  
You should get about 13 
crepes.   Remember: Don’t 
be surprised if the first one 
you make isn’t perfect…it’s a 
“tester.”   

	 Make the pumpkin filling:  
Whip the softened cream 
cheese, cinnamon and nut-
meg in a large bowl. Set 
aside.  Whip the cold heavy 
cream with the ½ cup pow-
dered sugar and vanilla 
until stiff peaks form.    Add 
whipped cream into cream 
cheese bowl and blend until 
mixed (at this point, you can 
reserve some of this mixture 
for piping a decorative swirl 
on top of the crepes, to then 
be sprinkled with a bit of cin-
namon.)  Fold in the pump-
kin (as much as you desire…
taste as you go!)   Add com-
pleted mousse filling to the 
crepe by piping or spoon-
ing a line down the middle 
of the crepe and then roll 
it up.  These may be made 
earlier in the day and then 
refrigerated until serving 
time, or the unfilled crepes 
can be wrapped tightly in 
plastic wrap and frozen for 
later use.  Makes about 12 
crepes, serves 6.

by Ronda Marsh
If you would like to reach Ronda, 

you can email her at
trendychefronda@gmail.com

Pumpkin Mousee 
Filled Crepes

Spring has 

Trendy Threads 
Arrived at 

Quality Consignment Clothing 
171 Central St 

Woodsville, NH 
603-747-3870 

Tues-Fri and 1st & 3rd Sat.  9:30-5:00 
  

www.TrendyThreadsWoodsville.com 

St. Johnsbury, VT (802) 748-3033
www.creaserrealty.com
creaser1@gmail.com

Building a new home? Quality Huntington Homes
local Vermont factory - the very best custom 

modular - all styles - or design your own plan
2x6 Construction - Andersen windows - CDX Plywood

New Homes From

26x48 Ranch 
w/3 bed - 2 baths 

$99,000 - Lane Plan
Above Prices Delivered to your foundation

2266xx3366  CCaappee   
ww// 22  dd oorrmmee rrss

$$9922,,000000  --   CCaabboott   PP ll aann

This photo was taken on Tuesday morning, April 26, 2016. It 
shows the Opera Block on the corner of Court Street and Cen-
tral Street in Woodsville behind a spring array of snow covered 
Forsythia. Our thanks to Stan Davis for sharing this photo. 


