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Yeagh, it rained a couple
days, but that didn’t bother
anyone. 

Everything still worked
great at the 68th Annual North
Haverhill Fair, no matter the
moisture content in the clouds
or falling through the air.  

The recently instituted
new parking arrangement still
got you in and got you out
fast, the parking attendants
efficient and helpful.

The admission price is
still right, only ten dollars a
person for the whole kit-
and caboodle, including
parking, less if you could
convince anyone you were
old as I am on at least one
day, Thursday, then it was
five. If you happened to be
age appropriate the other
way, under 12, it cost you
nothing.

The singers still sang –

professional and non-profes-
sional hopefuls - the clappers
still clapped,  the food
venders still vended, the ani-
mals still strove and  shone
and won prizes, the carnival
games and carneys still gave
you a game or a ride and took
some of your money, gave a
little back now and then
maybe and still provided a fun
way to pass the time, for kids
of all ages.

The folks still cruised

and flirted, mostly youn-
guns, but not always, and
always fun to watch in any
case. There’s a show right
there for people watchers.
The boys still  laughed and
strutted and showed off,
the girls still noticing the
boys showing off but pre-
tending that the boys didn’t
notice the girls noticing the
boys. Kinda dizzying but
that’s the way it still works
around here. Everywhere,
really.  The annual North
Haverhill Fair is many
things to many people – it’s
enough to put a twinkle in
your eye, a spring in your
step, and salty popcorn in
your mouth, (or cotton
candy, or fried dough)
make you feel like a kid
again – even if you haven’t
been one for 60 years or
more.

Certain obligations kept
me from attending the famous
Fair this year until the last day
of the five-day run, Sunday
July 29th. Since I had never
before attended on a Sunday
anyway, I took it as a chance
to see something I’d never
seen. What did a wandering
note-taker like me see on one
afternoon only? A lot. Images
and pictures and smells and
sounds tumbling over each
other in a profuse explosion of

delight.  As always in these
written pieces, the challenge
is not to come-up with several
hundred words, but how NOT
to submit several thousand
words to TRENDY TIMES on
the outing.

I saw a  few people smok-
ing cigarettes on the grounds,
not many -  always a pleasure
to someone who doesn’t like
to breathe in second-hand
smoke even in the out-of-
doors, or observe discarded
butts on the ground. I mean,
someone has to clean up
those  throw-away  filters
sometime soon, right?  Or
they stay there forever, the
length of time it takes for a fil-
ter to bio-degrade. 

The fairgrounds are
pretty much trash-free, just
like last year. That’s  a
pleasure for all of us walkin’
around types, among the
laughter, shouting, and food
ingesting,  even toward the
end of five days of  tens of
thousands of people  who buy
burgers and dogs and Italian
sausages with cardboard
food holders and paper nap-
kins. All those buyers (brisk
good business Sunday)  get
tramping about and discard all
that trash, and seem to do it in
responsible ways. Fair Direc-
tor Gary Scruton (who has
something to do with this pub-
lication) tells me it is not just
due to conscientious people,
but the fact that  the Fair As-
sociation has contracted with
Timberwolf Services to police
the fair grounds thoroughly
each morning before the fair
opens  for another new day.  

What to do, besides walk
the fairgrounds in a slightly
cooler but still humid weather
force, still hot if you were in
the sun, but much cooler in
breezier places like the baby
animal showcase “BARN-
YARD PALS’, a genuine kids
favorite. It had been, in years
past, also the favorite of older
ladies, like my mother,
Mamita Linda who was in her
80’s at the time. For one more
cutting edge thing, you could

pay thirty-dollars for several
moments of breathless won-
der ascending and descend-
ing in a helicopter – C-R
Helicopters out of Nashua,
NH was operating Robinson
R-44 “Raven II” choppers,
able to fly three people be-
sides the pilot. 16 year-old
Logan LaRoche, who has
been behind the  student
pilot’s collective operating
mechanism for that chopper
for three years and is now a
qualified pilot,  was grinning
big and  standing by, assisting
incoming passengers and
helping to refuel. C-R will put
you into pilot training they tell
you, and even sell you a heli-
copter- they’ll sell it  and serv-
ice it if you like.

At the Dellinger Horse
Ring observer Don Bagley
explained to a novice visitor
the difference between “Eng-
lish Style” and “Western
Style” presentations, “walk,
trot, and cantor”,  and why
neither one of those was
“dressage” – that latter term is
reserved for  “fancy footwork
and precise movement”  en-
tries and the participant
horses can cost up to
$50,000. and more. 

There’s not enough time
or words to tell how engaging
the fair was or always has
been.  It strikes me always as
one of the best things in the
world to do every year, for
everybody.

Two-Thousand Twelve North Haverhill Fair

Continues Fair Despite Clouds And Moisture
By Robert Roudebush

Three of the North Haverhill Fair Directors took an 

extended ride on the helicopter. They were able to see 

several sites of particular interests.

Rich Clifford and famiy of North Haverhill have, for 

several years, taken care of Barnyard Pals tent. This year

the exhibit included a real painted pony.



Following the success of
the inaugural event in 2011,
the Peacham Acoustic Music
Festival (PAMFEST) returns
on Friday, August 17th and
Saturday, August 18th with
another great roster of talent,
show-casing a host of
acoustic musical styles.

Local arts icon, Jay
Craven said, “The music
scene got a jolt of adrenaline
with the first-year success of
Frank Miller’s Peacham
Acoustic Music Festival…”

This year will see the re-
turn of favorites from 2011
combined with some great
performers making their first
trip to Peacham.  There will be
bluegrass, old time music,
world-class blues, a touch of

classical, folk music, two con-
tra dances, workshops and
jam sessions. We again have
an artisan’s craft fair, this year
featuring a Family Tent where
there will be hands-on activi-
ties for the kids.

Friday evening features
two events offered in tandem:
PAMFEST offers a world-
class contra dance, held at the
Peacham Town Gym. Music
will be performed by Crowfoot,
a band whose intricate
arrangements and instrumen-
tal virtuosity provides the
background for a remarkable
dancing experience. Others
will be enjoying a concert in
the historic Peacham Congre-
gational Church featuring:
Ben Post – Peacham resident

and world-class piper; Pete
Sutherland and Friends: An-
nemieka Spoelstra, a Dutch
classical piano virtuoso & Jer-
emiah McLane, Vermont mas-
ter accordionist; Del Rey: and
Steve James.

Saturday offers a full suite
of activities from dawn ‘til dusk
for one price under the Satur-
day Day Pass (evening con-
cert is separate!). Those
activities include Workshops;
The Band Scramble; Craft
Fair; Entertainment Tent;
Family Contra Dance; Satur-
day Afternoon Concert and
Jam Sessions.

PAMFest wraps up with
an all-star concert on Satur-
day evening from 7 to 11 pm.
Performers include: The
Peacham Acoustic Music
Festival is proud to present
Bob Amos & Catamount
Crossing with special guest
Patti Casey - original and tra-
ditional bluegrass featuring
Bob Dick (guitar), Adam Buch-
wald (mandolin), Freeman
Corey (fiddle), and Mike San-
tosusso (bass) with special
guest Patti Casey. Expect a
great show as Bob and the
band will perform material
from their new bluegrass
album "Borrowed Time".
Patti Casey, a Vermont musi-
cal treasure in her own right,
adds her powerful vocals to
the mix as well as selections
from her own repertoire.

The evening concludes
with Del Rey and Steve
James returning to the stage,
this time as a duet combining
their impressive skills to pro-
vide a blues performance not
to be missed.   Del is a
songstress who sings with au-
thentic, pure blues soul and is
a master of the guitar and
ukulele.  She plays concerts
worldwide and frequently col-
laborates and tours with
Austin-based Steve James.
Steve also has a tireless inter-
national tour schedule show-
casing his mastery of the
blues and his instrumental vir-
tuosity on guitar, slide guitar,
mandolin, and guitar-banjo.
They will take you on a ride
that you will long remember.

Tickets for PAMFest are
available at Catamount Arts
Regional Box Office, St.
Johnsbury or by calling 802-
748-2600.  24 Hour Online
sales are available at
www.catamountarts.org.   Tick-
ets to the contra dance and
concerts are limited by venue
capacities so advance pur-
chase is highly recommended.

Tickets will be available at
the festival registration desk
for cash or check only, while
supplies last.

Peacham Acoustic Music
Festival – Take Two – 

setting A High standard
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*Offers good with ad till 8-31-12. May not be combined with any other offers. Must present ad at time of write up.

650 MEADOW STREET • LITTLETON, NH

OIL CHANGE

CLUB

ONE LOW PRICE
$29.95

• Includes free rental vehicle
• Most cars & light trucks

• Diesel & synthetics are extra
Call for details! 

Good for 12 months or 15,000 miles

OIL CHANGE

CLUB

ONE LOW PRICE
$29.95

• Includes free rental vehicle
• Most cars & light trucks

• Diesel & synthetics are extra
Call for details! 

Good for 12 months or 15,000 miles

5 Oil & Filter
Changes

NH STATE INSPECTION
Plus free 27-point inspection

• Includes emission testing • Additional cost for
any necessary repairs • Most cars & light trucks 

• This is a pass or fail charge

$10.00
With this ad!

SAVE $20.00 
OFF ANY VALVOLINE PROFESSIONAL 
SERIES FLUSH SERVICE:

With this ad!

� Coolant Flush      � Transmission Flush
� Differential Flush � Fuel Induction Service

• Most makes & models • Additional charges for synthetic oils, some trucks, SUVs & vans 
• See your Crosstown Motors service advisor for details

Ask your service advisor how to receive up to $35.00 in additional rewards!

WILD CARD SPECIAL
Any needed maintenance/repair over $100

• Must present ad • Most cars & light trucks
• May not be combined with any other coupon
or advertised special • Maximum value $100

10% OFF
With this ad!

WE WORK ON ALL
MAKES & MODELS!

Magneti Marelli by MOPAR provides
oil filters, air filters, cabin air filters,

brake pads & rotors, struts, water
pumps, spark plugs, ignition wires &
starters for most makes and models.

And, new parts are added weekly. 
These parts are backed by Limited or

Limited Lifetime Warranties.
WE WANT TO BE YOUR FULL 

SERVICE PROVIDER,
NO MATTER WHAT YOU DRIVE!

We work on all makes & models • The industry’s best factory trained technicians • The highest quality tools & equipment • 100% Customer service satisfaction

AUGUST IS NATIONAL GOLF MONTH

www.crosstowndcj.com

SSAAVVIINNGGSS ““FFOORREE!!””YYOOUU

Stop in Crosstown Motors 
to sign up for a chance to
WIN A ROUND OF GOLF 
FOR 2 WITH CART at 
five selected local golf 
courses, to be drawn each
Friday. The winner will be 
contacted with details and
course location. No purchase
necessary to win.

WIN MORE SUMMER FUN “FORE!” YOU

CCRROOSSSSTTOOWWNN HHAASS MMOORREE

The Bath Library Book
Club will be discussing
“Sarah’s Key” by Tatiana de
Rosnay on Thursday, Sep-
tember 13th at 7PM in the
Bath Library. Paris, 1942:
Sarah, a ten year-old girl, is
brutally arrested with her
family by the French police.
She locks her younger
brother in a cupboard in the
apartment, thinking that she
will be back within a few
hours. Paris, 2002: Journal-
ist Julia Jarmond stumbles

onto a trail of long-hidden
family secrets that connect
her to Sarah.  Books may be
picked up at the Bath Library,
hours are Tuesdays and
Thursdays 9:00am to noon
and 1:00pm to 6:00pm and
Saturdays 9:00am to noon.
Anyone with an interest in
reading and conversing
about books is welcome to
attend. For information
please contact the library at
603 747-3372 or email 
bathlibrary@together.net.

bath library book Club
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It’s summer time and the
temperature has been hotter
than ever!  Drinking plenty of
water so our bodies stay hy-
drated is very important.  But
with so many drink choices
available, water, may not al-
ways be our first choice.  I
walk around and see people
drinking a variety of cold
beverages: iced tea, iced
coffee, frozen shakes, soda,
sports drinks, energy drinks,
and water.

With so many choices it
may seem difficult to make a
healthy choice.  But, it
doesn’t have to be.  “Drink
water instead of sugary
drinks.”  This is the latest
message from the USDA’s
Center for Nutrition Policy
and Promotion. 

What you drink is as im-
portant as what you eat!
Many beverages contain
added sugars and offer little
or no nutrients, while others
may provide nutrients but too
much fat and too many calo-
ries.  Drink water instead of
sugary drinks when you’re
thirsty.  Regular soda, energy
or sports drinks, and other
sweet drinks usually contain a
lot of added sugar, which pro-
vides more calories than
needed. To maintain a healthy
weight, sip water or other
drinks with few or no calories.

How much water is
enough?  Let your thirst be
your guide. Water is an im-
portant nutrient for the body,
but everyone’s needs are dif-
ferent.  Some people get

enough water from the foods
they eat and the beverages
they drink.  A healthy body
can balance water needs
throughout the day.  Drink
plenty of water if you are very
active, live or work in hot con-
ditions, or are an older adult.

An inexpensive option-
Water is usually easy on the
wallet.  You can save money
by drinking water from the
tap at home or when eating
out. 

Convenient- Keep a bot-
tle ready to grab and go. Fill
a clean, reusable water bottle
and toss it in your bag or brief
case to quench your thirst
throughout the day.
Reusable bottles are also
easy on the environment.

Manage your calories-
Drink water with and be-
tween your meals.  Adults
and children take in about
400 calories per day as bev-
erages – drinking water can
help manage your calories. 

Spruce it up- If water
alone seems boring try adding
a slice of fruit or cucumber, a
splash of 100% fruit juice, or a
sprig of fresh mint.

Don’t forget dairy- When
you choose milk or milk alter-
natives, select low-fat or fat-
free milk or fortified soymilk.
Each type of milk offers the
same key nutrients such as
calcium, vitamin D, and
potassium, but the number of
calories are very different. 

Kid-friendly drink zone-
Make water, low-fat or fat-
free milk, or 100% juice and
easy option in your home.
Have ready-to-go containers
filled with water or healthy
drinks available in the refrig-
erator.  Place them in lunch
boxes or backpacks for easy
access when kids are away
from home.  Depending on
age, children can drink ½ to
1 cup, and adults can drink

up to 1 cup 100% fruit or veg-
etable juice each day.  (100%
juice is part of the Fruit and
Vegetable Food Group.)

Enjoy your beverage-
When water just won’t do-
enjoy the beverage of your
choice, but cut back.  Re-
member to check the serving
size and number of servings
in the can, bottle, or container
to stay within calorie needs.
Select smaller cans, cups, or
glasses.  If purchasing larger
containers, pour servings into
smaller sized containers.

Check the facts- Use the
Nutritional Facts label to
choose beverages at the gro-
cery store.  The label con-
tains information about total
sugars, fats, sodium, and
calories to help you make
better choices.  Remember
to check the serving size. 

Enjoy your summer activ-
ities and stay hydrated.

Information provided by
USDA, United States Depart-
ment of Agriculture, Center
for Nutrition Policy and Pro-
motion.

it’s Hot, i’m Thirsty, And There Are 

so Many Drink Choices Available
By Lisa Ford, Nutrition Connections, Program Associate UNH Cooperative Extension, Grafton County

Give Your Sewing Machine the
Cleaning and Tune Up that

it deserves. Make it “Purr” again!
 

For service, contact Janice at 
Trendy Threads in Woodsville. 

603-747-3870 
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137 North Main Street, Bradford, VT

Reservations: 802-222-3322 or

oldchurchtheater.org

Fridays & Saturdays

 Aug. 17 & 18• Aug. 24 & 25

at 7:30 p.m.

Sundays, Aug. 19 & 26

at 4 p.m.

Regular TRENDY TIMES
readers – so far in this space
we have
- learned what wine is, how it’s

made
- figured out how to get the

wine you want anytime you
want it, in wine stores or
restaurants

- had a short course on
Champagne, the magic bub-
bly of the world

- learned how wines are
named, both here in America
and in other parts of the world

- seen a short list of some of
the best reds available and
what about them will make
them wines you like or don’t
like

You can catch up on this
continuing wine series by
reading previous installments
of “ In Vino Veritas” in past  is-
sues at www.trendytimes.com.

Today here’s that other
list with some of the more
popular white wines, listed
from most dry and full-bod-
ied to lightest (and sweet-
est) –so you can figure out
which ones you might like
or not like. You may want to
tack this list up on the wall just
outside your wine cellar,  next
to the list of reds we gave you
last time. Right, just like me. 
CHARDONNAY
PINOT GRIGIO
SAUVIGNON BLANC

SEMILLON
CHENIN BLANC
RIESLING / 
JOHANNISBERG RIESLING

Those wine names up
there are also varietals, or
grape types. The wine is
named after the grape type.
Those are the names you’d
ask for if they are made in
america. and there is a
wide range of tastes WITHIN
each main category. For ex-
ample, while Chardonnay is
recognized as the driest of all
whites, some of them are
made and aged in different
ways, affecting how full-bod-
ied they taste and how golden
their color. Much of that taste
and color comes directly from
certain types of wood aging,
or lack of it. In fact, some
Chards never see wood, pro-
duced and aged totally  in
stainless steel or fiberglass –
that woodless winemaking af-
fects their taste, less darkness
to the hue, (the color )  less
full-bodiedness in the taste.
Some folks prefer it that way,
some don’t. The variable of in-
dividual taste. 

“Further increasing your
choice in taste is the proce-
dure  in winemaking of blend-
ing, or creating “meritages”
(which means “Blends’) – in
this case, these are white
wines which are composed
from more than one grape,
with one predominant. Again.
while Chardonnay tends to be
the most full- bodied of all
whites, and Chenin Blanc
tends to produce a lighter,
sweeter softer wine, those two
have been successfully paired
in the making of a delightful
blend which is neither too
sweet nor too dry. That’s one
kind of meritage. 

All that blending informa-
tion is available to you, either

on the front or back label of
the bottle, sometimes in the
name of the wine itself. Never
overlook the value of reading
a back or a front label – while
a certain percentage of what’s
there is pure PR, some of it by
law must also be factual -
what grapes are in it, what
percentage of those grapes,
where those grapes were
grown and harvested, where
the wine was bottled, whether
or not there are sulfites pres-
ent in the wine, the percent-
age of alcohol by volume. 

CHARDONNAY (Shar-
doe-NAY) One of the very
finest of all white wine
grapes, rivaled only at the
other end of the taste spec-
trum by the true Riesling. In
France, it produces all of the
great white Burgundies (yes!
WHITE Burgundies), includ-
ing genuine Chablis, and it is
the white grape of the Cham-
pagne region in France. In
California, it has been widely
planted and is perhaps the
best white table wine made
in U.S. It is always dry.

PINOT GRIGIO  (PEE no
GREE jo) Italy’s most popular
white wine, it is the Italian
name for the grape variety
also known as PINOT GRIS
(GREE) It is a vibrant, medium
full-bodied white wine, crisp,
with oftentimes fruit flavors
ranging from melon to pear –
also can have a delicately flo-
ral nose, with hints of light
lemon and citrus notes. That
all sounds fancy-dancy but the
wine really can be that com-
plex.  Color is typically pale, a
straw-like yellow. Currently
one of the most “asked-for”
wines in America. 

SAVIGNON BLANC  (So-
veen-YAW)  Splendid white
wine grape, perhaps sur-
passed in quality among the
world’s known varieties only
by the Chardonnay. In the
Bordeaux country of France, it
is the leading variety of a wine
called Graves (Grawv). In the
Upper Valley of France, the
Loire Valley, it is known as
Fume-Blanc and it yields such
well-known wines as charm-
ing and fruity Sancerre. In Cal-
ifornia, it gives a somewhat
more more full-bodied wine. 

SEMILLON (Say-me-
YAW)  Excellent white wine
grape, widely grown in France
and planted to some extent in
California. It gives its best
when vinified with another va-
riety, especially the Sauvignon
Blanc, as in Sauterne and
Graves.  Another “meritage”.
The best Semillon are those
that have a least a trace of
sweetness.

CHENIN BLANC  (Shay-
nan BLAW) White wine grape
of excellent quality, responsi-
ble for one of the most un-
usual and best wines you may
ever drink, the  famous wine
from Northwest France called
Vouvray. This outstanding
wine can be fairly dry and mel-
low, or quite sweet. This grape
yields a fresh, pale wine of
considerable finesse. It can
also be still, no bubbles, or a
little bubbly, {petillant) or fully
sparkling. It may not end up
being your favorite depending
on your preference, but you
will never forget it. 

RIESLING (REECE –ling)
One of the very greatest white
wine grapes, it is also correctly
identified with sweet wine, cer-
tainly the sweetest on this
small list. While it is again cor-
rectly identified with Germany,
where nobody does it better,  it
is grown nearly everywhere,
dose best in cool districts. In
America, the varietal is often
called “White Riesling” or “Jo-
hannesburg Riesling” It is eas-
ily identified in wine stores or
on restaurant tables for the
way it looks – the bottles are
tall “flutes”, narrow-necked
and always green or brown in
color. That shape is so distinc-
tive, that when Americans
began making their version of
German Riesling, they copied
the bottle shape and color –
your best clue to finding it.
Raise a glass for me!

in Vino Veritas –

bottle Five
“in Wine There is Truth – And beauty”

By Robert Roudebush
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Dear Constituents,

In the last legislative ses-

sion, I was the prime spon-

sor on SB321, an act

establishing a committee to

study the continuation of

payments to long-term care

facilities (nursing homes).

The Governor signed the bill

into law and the committee,

consisting of myself and four

other legislators met this

summer to study this issue.  

SB321 looked to address

a problem that has become

quite significant for the

county and private nursing

homes in New Hampshire.

In a nutshell, nursing homes,

through no fault of their own,

are being forced by circum-

stances and by various laws,

to provide lengthy periods of

free care to Medicaid appli-

cants whose Medicaid appli-

cations are delayed or

rejected by the NH Depart-

ment of Health and Human

Services (DHHS).  As a con-

sequence, these delinquent

payments are jeopardizing

the financial stability and

sustainability of our nursing

homes.

In hearing testimony

from the nursing home rep-

resentatives, the Committee

learned that there are 62

nursing homes in New

Hampshire and that two-

thirds of the residents in

those homes are on Medi-

caid.  

Patients typically go from

a hospital to a nursing home

either for rehabilitation or for

long-term care and the nurs-

ing homes receive patients

with expectation of payment

for services delivered.  In

most cases, the resident has

not prepared for the expense

and doesn’t apply for Medi-

caid until all financial re-

sources are depleted.

Unfortunately, applying for

Medicaid is not an easy

process and under state and

federal Medicaid laws, a per-

son’s application for Medi-

caid benefits can be rejected

by DHHS for a number of

reasons.  For instance, the

applicant may have trans-

ferred assets inappropriately

in order to qualify for Medi-

caid, or the applicant may

have simply failed to prop-

erly fill out the Medicaid ap-

plication. Whatever the

reason, the end result is that

the resident will not receive

Medicaid benefits, perhaps

for several years.   

Once a resident is in a

nursing home, state law

makes it virtually impossible

to discharge that person

even if the person is not pay-

ing anything for their care.

Thus, if the person is not

paying, and Medicaid is not

paying, the nursing home is

required to provide free care.  

Testimony from DHHS

revealed that they agree

there is a problem with the

application process and they

have made improvements

and continue to work on the

problem.  They cited the in-

ability to get accurate and

timely information from the

applicant and that it is a com-

plicated process.

DHHS also noted that

the Asset Transfer Law re-

quires the issuance of penal-

ties against the patient if

there appears to be inappro-

priate transfer of assets in

order to be Medicaid eligible.

If there is a penalty, the nurs-

ing home is burdened with

providing free care during

that penalty period, in which

case, some of those

amounts can reach upwards

of $250k. 

Per the legislation, our

formal committee report was

forwarded to the Governor,

the Senate President, the

Speaker of the House, the

Senate and House Clerks,

and the State Librarian (full

report available at

www.jeanieforrester.com).

In our report some potential

solutions included:

• Provide that nursing facili-

ties shall be paid within 45

days of the submission of

the Medicaid application,

even if eligibility has not yet

been determined.  If eligibil-

ity is ultimately denied, the

nursing home must return

the payments.

• Introduce legislation that

permits the nursing facili-

ties to recover funds lost

because of the application

of an asset transfer penalty.

Establish a civil cause of

action that establishes a

strict liability on the part of

the recipient which would

address two concerns: 1)

simplify the civil process

and increase recovery

rates for the plaintiff nursing

facilities, and 2) place con-

trol of the recovery process

in the hands of the finan-

cially aggrieved entities.

• Let the provider assist the

resident in the Medicaid ap-

plication process as a con-

dition of entry to the nursing

home.

• New process-oriented

leadership, and ownership,

of the process needs to

take place quickly within

DHHS. Management solu-

tions, as opposed to leg-

islative solutions, are para-

mount and viewed as the

priority need.  

I’ve visited the county

nursing homes in District 2

as well as several private

nursing homes and am

greatly appreciative of the

services they provide to one

of our most vulnerable popu-

lations.  Timely Medicaid

payments to our nursing

homes is a complicated one,

and one that needs to be re-

solved so that our nursing

homes remain viable.    In

conversations with the Com-

missioner and staff at DHHS,

I believe they understand the

serious nature of this prob-

lem and will work aggres-

sively to make the necessary

changes to address the

issue.

As always, I want to hear

from you.  If you have a con-

cern you’d like to share, an

event you’d like me to at-

tend, or a problem you think

I might be of assistance—

please call or email.  If you’d

like to get more frequent up-

dates of what is happening in

Concord or in the District,

please subscribe to my e-

newsletter by completing the

subscription form on the

home page of my website at

www.jeanieforrester.com.

Your Senator from District 2,

Jeanie Forrester

jlf@worldpath.net

271.4151

From The Desk of 
NH state senator
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Calendar of Events
This is a full page of Calendar of Events for local non-profits. Courtesy of Trendy Times. 

Put yOuR FREE listing here!

sundays
OPEN gyM
1:00 PM – 3:00 PM
Morrill Municipal Building, North Haverhill

CRIBBagE
1:00 PM
American Legion Post #83, Lincoln

Monday/Thursday
aduLT WaTER aEROBICs
5:00 PM – 6:00 PM    603-747-3508
A.P. Hill Community Pool, Woodsville

NCyMCa WaLKINg CLuB
6:30 PM
Woodsville Elementary School
Every week until next September.

Tuesdays
BREaKFasT By dONaTION
8:30 AM – 10:00 AM
Horse Meadow Senior Center, North Haverhill

uCC EMERgENCy FOOd sHELF
4:30 PM – 6:00 PM    802-584-3857
Wells River Congregational Church

wednesdays
BINgO
6:30 PM
Haverhill Memorial VFW Post #5245
North Haverhill

Thursdays
ONE-ON-ONE CRIBBagE ROuNd ROBIN
1:00 PM
Horse Meadow Senior Center, North Haverhill

PEaCHaM FaRMERs' MaRKET
3:00 PM – 6:00 PM     802-592-3161
Peacham Village

saTurdays
BaKEd gOOds, CRaFTs, PROduCE
9:00 AM – 1:00 PM    802-563-3124
Creamery Street, Marshfield

BRadFORd FaRMERs MaRKET
10:00 AM – 2:00 PM
Rt. 5 near Mr. Putz

gROTON gROWERs FaRMERs MaRKET
10:00 AM – 1:00 PM
Rte 302, Groton Community Building

Tuesday, augusT 7
NH sTaTE VETERaNs COuNCIL
REPREsENTaTIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

CONNECTICuT VaLLEy sNOWMOBILE
CLuB MONTHLy MEETINg
7:00 PM
Morrill Municipal Building, North Haverhill

Thursday – sunday

augusT 9 – 12
Cultivate Dance Festival
Bethlehem

wednesday, augusT 8
MONTHLy MEETINg - 
ROss-WOOd POsT #20 aMERICaN LEgION
6:00 PM
American Legion Home, Woodsville

MusIC IN THE PaRK - asHLEy MILEs
6:00 PM
Arnold Park, Main St., St. Johnsbury

Thursday, augusT 9
CuLTIVaTE: ExTENdINg THE daNCE MaP
8:00 AM – 4:30 PM
Bethlehem Town Hall

BaTH LIBRaRy BOOK CLuB
7:00 PM
Bath Library
See article on page 2

Friday, augusT 10
THE TEMPEsT
6:30 PM
Court Street Arts at Alumni Hall, Haverhill

saTurday, augusT 11
aLL yOu CaN EaT PaNCaKE BREaKFasT
8:00 AM –10:00 AM
Lake View Grange Hall, West Barnet, VT

WEsT NEWBuRy suMMER FEsTIVaL
8:00 AM – 3:00 PM
West Newbury
See ad on page 5

MILEs & MILEs OF MusIC jaM sEssION
1:00 PM – 5:00 PM
R.E.C. Building, Woodsville

saMMIE HayNEs
4:00 PM – 6:00 PM
Railroad Park, Woodsville

OPENINg aRT RECEPTION
5:00 PM – 7:00 PM   603-989-5500
Court Street Arts, Haverhill

OLd FasHIONEd HaM & BEaN suPPER
5:30 PM
St. Luke’s Parish House, Central St, Woodsville
See ad on page 17

sTREET daNCE
6:00 PM
Bath Common
See ad on page 7

NORTHWOOds KINgdOM COFFEEHOusE:
aLaN gREENLEaF & THE dOCTOR
7:00 PM
Northwoods Stewardship Center
East Charleston, VT

sunday, augusT 12
aMERICaN LEgION FaMILy PICNIC
12:00 Noon
Ammonoosuc Fish & Game Club, Bath
See ad on page 7

BRadFORd CENTENNIaL CELEBRaTION
2:00 PM
Sawyer Memorial Chapel/Upper Plain
Cemetery, Bradford

Monday, augusT 13
ROss-WOOd auxILIaRy uNIT 20 
MONTHLy MEETINg
6:00 PM
American Legion Home, Woodsville

HaVERHILL sELECTBOaRd MEETINg
6:00 PM
Morrill Municipal Building, North Haverhill

wednesday, augusT 15
HaVERHILL / NEWBuRy 250TH 
BOOKLET dEadLINE
See article on page 18

MusIC IN THE PaRK -TRITuM WELL

6:00 PM
Arnold Park, Main St., St. Johnsbury

Thursday, augusT 16
MEdICaRE BOOTCaMP
9:00 AM – 11:00 AM
NVRH, St. Johnsbury
See article on page 14

Friday, augusT 17
RIVER RuNNERs WORKsHOP
10:00 AM – 2:00 PM
Lancaster
See article on page 11

Friday & saTurday

augusT 17 & 18
PEaCHaM aCOusTIC MusIC FEsTIVaL
See article on page 2 and ad on page 5

aNNE OF gREEN gaBLEs
7:30 PM
Old Church Theater, Bradford
See ad on page 4 and article on page 7

saTurday, augusT 18
LaNdaFF OLd HOME day
9:00 AM Auction
Landaff

MIKEy WILLIaMs aLuMNI sOCCER gaME
10:00 AM & 12:00 Noon
Woodsville High School
See ad on page 8

NaTIONaL MaRIONETTE THEaTRE –
PINOCCHIO
7:00 PM
Alumni Hall, Haverhill
See ad on page 12

aNNE OF gREEN gaBLEs
7:30 PM
Old Church Theater, Bradford
See ad on page 4 and article on page 7

sunday, augusT 19
aNNE OF gREEN gaBLEs
4:00 PM
Old Church Theater, Bradford
See ad on page 4 and article on page 7

PLaCE yOuR EVENT FOR yOuR TOWN, sCHOOL OR ORgaNIzaTION aT NO CHaRgE. 
Submit your entries by:

Phone: 603-747-2887 • Fax: 603-747-2889 • Email: gary@trendytimes.com
Deadline for submissions is Thursday, August 16th for our August 21st issue.
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caledonia county fair
August 22-26, 2012

MOUNTAIN VIEW PARK, LYNDONVILLE, VT
EXIT 23 OFF I-91 • WWW.VTFAIR.COM

$12 Advance Sale Ticket includes:

THRILL –
20+ Rides in Expanded Midway

VALUE –
$60,000 in Grandstand & Infield Acts

BARGAIN –
No Admission Increase in the last 7 Years

agricultural fair 
with family entertainment
Tickets available at Dads 4 By in 

St. Johnsbury & Wells River, 
Catamount Arts (802-748-2600) 

& Agway in Lyndonville.

THE THRILL OF VALUE at Bargain Prices

Summer’s 
Final Fling

WEDNESDAY, AUGUST 22
3 Monster Trucks Freestyle Show

Tough Truck Tug-of-War

THURSDAY, AUGUST 23

Tractor 
Pulls

11 am & 7 pm

FRIDAY, AUGUST 24
Lumberjack Competition

9:30 am

4x4 Truck
Pulling

6:30 pm

SATURDAY, AUGUST 25

Lynyrd 
Skynrd 

Tribute Band

EVERYDAY EVENTS
• Big Cat 

Encounter
• Horses –

Horses – Horses
• Hypnotist
• Al The Artist
• Halflinger Horses
• Children’s 

Barnyard
• Freedom Train
• 4-H Exhibits
• Cattle & 

Livestock
• Shows/Exhibits
• Floral Hall 

Displays
• Milking at Dairy

Center – 4pm

• Sugar House 
Display

• Demo
• Horse, Pony 

& Ox Pulling
• Children’s 

Games
• Info Booth & 

Gift Shop
• Poultry, Goat & 

Swine Exhibit
• Antique 

Tractor Display
• Commercial 

Exhibits
• Redneck Games
• Dreamland

Amusments

7:30 PM

SUNDAY, AUGUST 26
Demo

Day
1 & 6:30 pm

Pig Scramble
Ice Cream Eating Contest

8:00 PM

BRADFORD VT:  Old Church
Theater is presenting the fa-
vorite story, “Anne of Green
Gables”, live on stage begin-
ning August 17th for two
weekends.  Directed by Glo-
ria Heidenreich, the cast fea-
tures mixed-age actors in a
script by Sylvia Ashby based
on the original novel by LM
Montgomery.  Friday and
Saturday shows are at
7:30pm and Sunday shows
are at 4pm.  Reservations
may be made at 802-222-

3322 orreservations@old-
churchtheater.org.  General
admission is $10.00 and
$5.00 for students.

Set in turn-of-the-century
Prince Edward Island,
Canada, “Anne of Green
Gables” is the story of a
young red-haired orphan girl
whose delightful misadven-
tures and vivid imagination
has captured hearts every-
where for more than 100
years.  On the Bradford stage
we follow Anne from age 13

to 16 in a superb theatrical
adaptation containing all the
favorite characters and
scenes so well-known to
readers worldwide.

The cast includes Maria
Eaton, Melissa Mann, Scott
Johnson, Kim Frydman,
Peter Richards, Douglas
Coughlin, Rhonda Archibald,
Rachel Archibald, Anne Fold-
eak,Chuck Fray, Maeve Cos-
grove, Erin Haley, Destiny
Lange, Noah Vines, Parker
James Hogan and Nic Buo-
nanduci.  Costumes are by
Rosemary Whitman, the
stage manager is Diane Fray
and technical director is Jim
Heidenreich.

Old Church Theater is a
non-profit community group

that makes its home in the
second-oldest building in
Bradford, the “old church” on
North Main Street, and has
presented 5 plays a year
since 1985.  More informa-
tion and photos of past
shows are available

atwww.oldchurchtheater.org.
“Anne of Green Gables”

is the fourth of five produc-
tions of Old Church Theater’s
2012 season, which con-
cludes in late September with
Arthur Miller’s “The Price”, di-
rected by Sheila Kaplow.

old Church Theater

A few of the younger actors of Old Church Theater's "Anne

Of Green Gables" clown in their classroom scene while the

teacher is away.  Left to right Standing:  Nic Buonanduci,

Parker Hogan, Erin Haley, Mia Eaton, Rachel Archibald.

On the floor:  Noah Vines and Destiny Lange. Information

802-222-3322 or www.oldchurchtheater.org

Left to right:  Kim Frydman and Melissa Mann (in their roles

as Rachel and Marilla in the play) pose during rehearsal Of

Old Church Theater's "Anne of Green Gables" which opens

August 17th in Bradford and runs two weekends.
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Finding
Solutions for
Your Financial
Needs
Kim R Shillieto
Financial Advisor
.

One Main Street
Littleton, NH 03561
603-444-0344
www.edwardjones.com

Member SIPC

All investments carry risk. But, as an in-
vestor, one of the biggest risks you face is
that of not achieving your long-term goals,
such as enjoying a comfortable retirement
and remaining financially independent
throughout your life. To help reach your ob-
jectives, you need to own a variety of invest-
ment vehicles — and each carries its own
type of risk.

If you spread your investment dollars
among vehicles that carry different types of
risk, you may increase your chances of own-
ing some investments that do well, even if, at
the same time, you own others that aren’t. As
a result, you may be able to reduce the over-
all level of volatility in your portfolio. (Keep in
mind, though, that diversification can’t guar-
antee a profit or protect against all losses.)
To diversify your risk factors, you first need to
recognize them. Here are some of the most
common types of investment risk:
• Market risk — This is the type of risk that
everyone thinks about — the risk that you
could lose principal if the value of your invest-
ment drops and does not recover before you
sell it. All investments are subject to market
risk. You can help lessen this risk by owning
a wide variety of investments from different
industries and even different countries.
• Inflation (purchasing power) risk — If you
own a fixed-rate investment, such as a Cer-
tificate of Deposit (CD), that pays an interest
rate below the current rate of inflation, you are
incurring purchasing power risk. Fixed-in-
come investments can help provide reliable
income streams, but you also need to con-
sider investments with growth potential to
help work toward your long-term goals.
• Interest-rate risk — Bonds and other fixed-
income investments are subject to interest-
rate risk. If you own a bond that pays 4%
interest, and newly issued bonds pay 5%, it
would be difficult to sell your bond for full
price. So if you wanted to sell it prior to matu-
rity, you might have to offer it at a discount to
the original price. However, if you hold your
bonds to maturity, you can expect to receive

return of your principal provided the bond
does not default.
• Default risk — Bonds, along with some more
complex investments, such as options, are
subject to default risk. If a company issues a
bond that you’ve bought and that company
runs into severe financial difficulties, or even
goes bankrupt, it may default on its bonds,
leaving you holding the bag. You can help
protect against this risk by sticking with “in-
vestment-grade” bonds — those that receive
high ratings from independent rating agencies
such as Standard & Poor’s or Moody’s.
• Liquidity risk — Some investments, like real
estate, are harder to sell than others. Thus,
real estate is considered more “illiquid” than
many common investments.

Make sure you understand what type of
risk is associated with every investment you
own. And try to avoid “overloading” your port-
folio with too many investments with the same
type of risks. Doing so will not result in a to-
tally smooth journey through the investment
world — but it may help eliminate some of the
“bumps” along the way.

This article was written by Edward Jones
for use by your local

Diversify your 

investment

risk

  In Stock Galvanized  Roofing 
   8’  $ 14.56  10’ $ 18.25        
  12’ $  21.90 1 ’ $  25.55 
  16’ $ 29.20 All 36” wide   
        APPROX. $.61 S.F.      

     STEEL  ROOFING 
           (McElroy) Painted  
              (14) Colors       
 36” Coverage  $2.50 Lineal Foot or 
             84 Cents Square Foot   

Expiration 
Date:  

BUDGET LUMBER  
Summer Steel Sale 

We are the area’s leading 
metal roofing seller 

1-800-488-8815              1139 CLARK POND ROAD 
NORTH HAVERHILL N.H.  CREDIT CARD GOOD CHECKS          
OPEN 7 DAYS A WEEK  8-4 WK DAYS 8-2 SAT 8-12 SUN 

4

Now available at:
90 Farm St., East Ryegate, VT     

or Comm. Wellness and Rehab Bldg,  
241 Indian Point St, Newport, VT 
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HOURS

FRIDAY 9:30-5:00

SATURDAY 9:30-4:00

SPECIAL HOURS

SUNDAY 11:00-4:00

MONDAY 9:30-5:00

802 RAILROAD STREET • ST. JOHNSBURY, VERMONT • 802.748.8725

BRADFORD, VT—“Lady
has passed,” said the vet
that sad day last March
when my husband and I said
a final good-bye to 15 year
old Lady, our third rescue
dog. We returned home and
put her feeding station and
bed away for the next occu-
pant waiting to claim our
hearts and home.

The months passed as
we grieved for our girl, and
our dismal financial situation
only deepened our sadness
and depression. Our “Sweet
Lady” was gone, the sharp-
ening business was at a
standstill,   my writing busi-
ness was in a coma, we
were struggling, and our
house was empty. “This too
shall pass,” became my
mantra, as life’s ebb and flow
always moving forward,
recreates itself as it presents
us with new circumstances.

The time passed, and as
winter’s darkness surrendered
to the promise of spring, we
decided, it was time to honor
Lady’s memory by rescuing
another dog. We wanted an-
other black and white female
lab mix, but were either un-
able to find one, or shelter
fees were out of reach. It
never occurred to us that we

would adopt and love a com-
pletely different type of dog,
until Mollie entered our lives.

MOLLIE’s OdyssEy
Mollie, a golden lab,

chow, terrier and who know
what else, and just a little
over a year old was going
through her own frightening
difficulties. The story as we
understand it is that her
owner abandoned a preg-
nant Mollie. She was found
wandering by the side of the
road by a wonderful, com-
passionate woman named,
Janey, who picked her up,
took her to her own vet and
boarded her at her own ex-
pense, including the vet’s
services. The vet treated
Mollie for hookworm and an
ear infection, administered
all her shots, completely vet-
ted and spayed her. Mollie’s
puppies were never found.
When she was well enough,
Janey fostered her until she
and her network, including
Haverhill’s Elaine Kiessling
could find a forever home
where Mollie could live in
love and safety. Mollie’s tem-
perament evaluation showed
her to be very timid, yet
sweet natured and non-ag-
gressive.

I received a message
from Elaine that although she
realized we preferred to adopt
another black and white lab
mix, she found a sweet dog
that really needed us. She
sent a picture of Mollie, and it
was love at first sight for us
both. We agreed to adopt
Mollie, but had to wait about a
month until she was spayed
and strong enough to travel.
Transport from South Car-
olina was arranged and vol-
unteer drivers from Cherry’s
Transports started Mollie on a
journey that would take her
through several states with
different drivers before reach-
ing Vermont.

MOLLIE COMEs HOME
Approximately 5:30 pm,

July 8, Elaine, her husband
Mark, and Mollie drove into
my yard. Mollie was a some-
what smaller than her pic-
tures showed, underweight
and so frightened that she did
everything possible to make
herself invisible. She barely
allowed us to pet her, and ran
for cover at every opportunity.

She ate little those first
few days, and on the second
day, while tied outside was
able to shrug out of her har-
ness and escape. We

alerted the authorities and
found her wandering on
Route 25 heading towards
Piermont. She refused to
come to us when we called
her and finally a kind woman,
corralled her in the Stonecliff
Animal Clinic‘s parking lot,
and returned her to us. 

We took Mollie to the
Danville Farmers Market
where we are vendors. She
walked on the leash, tail
tucked tightly between her
legs, allowing people to pet
her, but making no effort to
engage or make eye contact
with anyone, until  three
young daughters of a fellow
vendor befriended her and
suddenly brought our fearful
timid Mollie to life as she
climbed into their laps and
played with them. 

Mollie was slowly show-
ing signs of adapting to her
new home with puppy behav-
iors like drinking water from
the toilet, jumping on my
desk and sniffing my laptop,

jumping on our bed, licking
my and Sean’s faces and
running out of the bedroom
when she hears food being
placed in her dish. She also
decided to stay on her little
sofa in the living room, in-
stead of looking for hiding
places. One evening while
watching television, I noticed
Mollie dragging something to
her sofa. I turned on the light
and there she was with her
head resting on one of my
cookbooks! Another time
when I had to leave her alone
for a short time, I found my
knitting project mysteriously
traveled from my basket in
the living room to my bed.

Mollie has been with us
nearly a month and in that
time, she has become more
trusting and less timid. She
loves ice cream, riding in the
car, jumping on our bed,
thinking puppy thoughts and
tearing through the house as
if she owns it.

Mollie is home.

bringing Mollie Home
By Marianne L. Kelly
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The North Haverhill Fair 4-H Style Show, held on

Thursday, July 26, had 18 youth modeling garments they

made.  Pictured here are the senior winners:  Amanda

Geil of Monroe and Catherine and Madeline Flynn of

North Haverhill.  They are members of the Hunt Moun-

tain 4-H and Bob-O-Link 4-H Clubs.

The Wednesday night Car Show at North

Haverhill Fair saw some 80 vehicles on display.

They completely filled Dellinger ring and made

the choice of the judges a very difficult one.

Josh Thompson was the featured artist on

the Thayer Stage onFfriday night of the

North Haverhill Fair. This shot shows that

there were plenty of fans there as well.

Saturday night entertainer Jana Kramer

poses with most of the Little Miss North

Haverhill Fair candidates just before they

went on state for the winning announcement.

One of the events at the annual Rich Kinder

Memorial Lumberjack Contest is the log roll.

Here two of the competitors get the log

rolling down the course. After hitting the two

stops at the other end, they must bring it back

to its starting point and hit those two stops.
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Now available at:
90 Farm St., East Ryegate, VT     

or Comm. Wellness and Rehab Bldg,  
241 Indian Point St, Newport, VT 

This workshop is intended
to train volunteers to integrate
with the New Hampshire
Rivers Council’s River Run-
ners program. The program
has monitored hun-dreds of
sites on rivers in the state. The
newly introduced invasive
algae, Didymosphenia gemi-
nata, also known as Rock
Snot has been a focus of the
program, as well as other sub-
merged invasive plants such
as variable milfoil.

The workshop includes
training on the identification of
invasive aquatic plants, and
the techniques and tools for
monitoring them.

Volunteers are asked to
select a site to monitor and re-
port on at least once some-
time between June & October.

The indoor session of the
training will be held in the Lan-
caster Town Hall Auditorium,
25 Main Street in Lancaster,
NH.

The outdoor session will
be held nearby on the Con-
necticut River and at Lyman
Falls. Please bring your lunch,
a boat is not required.

This workshop is free—
Thanks to support in part from

New Hamp-shire Rivers
Council members and by
grants from the McIninch
Foun-dation and the New
Hampshire Department of En-
vironmental Services.
To register, or for more infor-
mation contact: Beth Flagler,
New Hamp-shire Rivers
Council, at 603.228.6472 or e-
mail BFlagler@NHRivers.org
WWW.NHRIVERS.ORG

Help 
Wipe out 
rock snot

Got beef?  The Becket Beef 4-H Club does!  At North

Haverhill Fair, the members of the Club are showing their

miniature Hereford Cattle for the first time.  As part of

their barn display, the 4-H'ers created a display about

their cattle raising and information about the breed.  They

earned the prestigious Agriculture Commissioners Award

for the best display promoting agriculture.  Pictured here

are, left to right,  Tyler De May and Garret Duato with

Executive Councilor and County Commissioner Ray Bur-

ton.  During his visit, Commissioner Burton congratulated

the boys on their distinctive award and learned first-hand

about their activities in raising the beef.  The club is part

of the Upper Valley Stewardship Center and is led by Pat

and Hugh Underhill.



In a dream I saw two old
friends from my youth walking
along a crowded beach on
Cape Cod. One guy was
named Ray, the other, Gary.
They were jabbering back and
forth, cracking up, back-
knuckling each other in the
chest before taking off into full
sprints. 

Gary had great hair. Ray,
lean muscle.

I hadn’t seen these guys
in a very long time (let alone
dreamt about them), not since
they both were gutlessly killed
in separate terrorist attacks on
Pan Am 103 and at the World

Trade Center. They were both
neighborhood guys, friends,
and about as decent as de-
cent gets.

Regardless, tonight, in this
dream, they both looked per-
fect, energetic, alive. Gary and
Ray were weaving their way
through a crowded throng of
bikinis, beach towels, old men
playing cards on coolers, and
running children. Like a per-
fect, sunny day spent on the
beach, any beach, all
beaches.

Then, both men stopped
on a dime.

“There she is,” Gary said,

pointing down, smiling
proudly, having accomplished
his given task.

“Absolutely!” Ray
shouted. “Looks a little like her
aunt, right? Man, I miss see-
ing her aunt jogging around
the neighborhood.“

Gary smirked and said,
“Me too.”

Then, before I knew it,
they were standing in front of
a very beautiful girl who was
leaning back in a beach chair,
taking in the sun, the crowd,
her new beginning. And this
girl wasn’t just a regular “oh
she’s such a beautiful girl”
kind of beautiful girl, but an un-
deniably, no-questions-asked,
beautiful, beautiful girl.

The girl looked up and
saw Gary and Ray standing
over her and said, “I know you
both, I think. Not really, but I
think I know you both.”

Gary and Ray just smiled
back at each other. They
loved these tasks, meeting
someone from their past in
Paradise. It never gets old to
either one of them.

Ray leaned down, put his
hand out, and said to the girl,

“My name’s Ray. It’s nice to
meet you. I was a family
friend, sort of. Your father
never could tackle me in foot-
ball though.”

Everyone laughed.
Gary folded up the girl’s

sun chair and said to her,
“Let’s take a walk. It’s a beau-
tiful day, and you have a lot of
work to do.”

“I know,“ the girl said. “I
feel like that, too.”

The dream continued and
the three of them took no par-
ticular direction on the beach.
At times they all were kicking
water at the shoreline. Some-
times the girl just sat in the
sand and watched Ray and
Gary throw a Nerf ball back
and forth. But none of them
ever stopped talking, never
stopped laughing like old
friends with no fences.

“I can’t believe how good I
feel!” the young girl con-
fessed. “Like new!”

Ray walked over to her,
took her hand, lifted it under
her hairline and let her fingers
run all along the backside of
her neck. “Baby smooth,
right?” Ray said “Oh my God!”
she said. “I forgot about all
about the scars!”

It was then Gary bent
down and made a large
square shape in the sand with
the heel of his foot. “Oh, I love
this,” he was saying under his
breath. “It hurts a little, but I
love this part of my task.”

“What’s he doing?” the girl
asked Ray.

Ray took the young girl’s
hand again, told her to kneel
down in front of the square
and slowly wave her hand
over it, as if she were cleaning
off home plate.

So she did.
All the smiling stopped, as

did the laughter, as they
stared into the square. There
was pain in the eyes of that
square, a real-time vision into
her past life, the same one her
parents and everyone else
who loved her (legions) were
living that day.

“This is terrible,” the girl
said, slumping. “Everyone is
so sad. Look at my poor Dad.
Oh, Mom! I’m so much better!
So, so much!”

Right then Gary put his
hand on the girl’s shoulder
and said, “Hold on now. I said
you have work to do, right?
Well. …”

Ray busted in, “I want to
show her how!”

“Nope. This is my part.“
Gary said. “You got the whole
square thing.”

Then Gary asked the girl,
“What’s one thing your mother
really loved?” Hmmm. The girl
thought for a while. “A good
breeze, I suppose. Yeah, wind
in her face,” she said.

“Easy!” Ray shouted.
Gary put his hand up to

Ray, smiled at the girl and
said, “Well, let’s blow out
some candles then.”

Not until the sun set on
the first day of her new begin-
ning, the girl, Gary, and Ray
ran around the beach, pre-
tending they were blowing
candles out on a birthday
cake, sending that sweet
breeze across her unknowing
mother’s face.
“Good work, Gianna,” Gary

said to her at the end of her
first day in Paradise. “See you
tomorrow, sweet girl.”

Then I woke up.
Rob Azevedo can be

reached at onemanmanch
@gmail.com.

blowing out Candles in Paradise
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National Marionette Theatre

Pinocchio

Sat. Aug. 18 . 7pm
Tickets: $5 kids, $10 adults

Thanks to our sponsor Wells River Savings Bank! 

75 Court Street, Haverhill, NH  | www.alumnihall.org
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Newbury, VT -  Kenneth E.
Fuller, 91, of Round Pond
Lane, died at his home on
Wednesday, August 1, 2012. 
Ken was born in Haverhill, NH
on June 26, 1921, to Dan B.
and Ellen (Nichols) Fuller.  He
lived in Newbury Center his
entire life.  In his younger
years, he worked on the fam-
ily farm and at the Bowen
Bobbin Company in East
Corinth, VT both prior to and
after serving in the Army. Ken
served in the US Army in the
Signal Corps in Hawaii and
the South Pacific during World
War II, from October 15, 1942
through January 1, 1946.

He married Marilyn

Thompson on February 4,
1950.  Together, they oper-
ated the Maple Cream Farm
in Newbury Center.  During
the 1970’s he owned and op-
erated Ken’s Texaco in North
Haverhill.  Until retiring in
1998, he was employed at the
Bradford Veneer and Panel
Company in Bradford, VT.

Ken enjoyed woodwork-
ing and made picnic tables,
benches, bird feeders and
napkin holders.  He espe-
cially enjoyed crafting
wooden model airplanes.
He also passed his time
watching birds and spending
time with his best friend,
Bentley his Beagle.  

He was predeceased by
his parents, Dan Blodgett
Fuller and Ellen Fuller; his
sisters, Ethel Dennis, Eva
Snell and Evelyn Gooddale;
and his brothers, Carroll and
Russell. 

He is survived by his wife
of 62 years, Marilyn Fuller;
four sons, Glenn and friend
Crystal, Kevin and wife Dar-
lene, Keith and friend Laura,

Tim and wife Helen; a
daughter, Karen and hus-
band Donald; eleven grand-
children; seven great
grandchildren; two former
daughters-in-law, Marie
Lackey and Maureen Fuller;
and his best friend, Bentley.
Calling hours were held on
Sunday, August 5th from 2 to
4 PM at Ricker Funeral
Home, 1 Birch Street,
Woodsville, NH.  

A Memorial Service was
held on Monday, August 6th
at 1 PM at Ricker Funeral
Home. 

Memorial contributions
may be made to the Town of
Newbury, c/o Newbury FAST
Squad, PO Box 126, New-
bury, VT 05051 or to the
Grafton County 4-H Leader’s
Association, c/o Van Ander-
son, PO Box 39, North
Haverhill, NH  03774. 

Ricker Funeral Home,
Woodsville, NH were in
charge of arrangements. 

For more information, or
to offer an online condolence,
please visit www.rickerfh.com

obiTuAry

KeNNeTH e. Fuller

Monroe, NH-  Marjorie Helen
Whitcomb, 88, died suddenly
on July 26, 2012, at the
Lafayette Center, Franconia,
NH, where she had resided
for the last year.  Before
moving there, she lived in
her home in Monroe, NH for
many years.  

She was born in Bath,
NH, the youngest of five chil-
dren, to Leon A. and Carrie
(Hannett) Whitcomb on De-
cember 17, 1923.  She grad-
uated from Bath High School
in 1941.  In 1942, she went
to Hartford, CT where she
was employed by Pratt and
Whitney Aircraft for nearly
two years.  She was forced

to terminate employment
there due to a work related
medical problem. After work-
ing a year for Stop and Shop
Grocery, she returned to
New Hampshire.  Back in
NH, she worked two years at
Lisbon Shoe Company, then
worked in the office of the
First National Warehouse in
North Haverhill.  For the next
five years she worked as a
secretary at the Woodsville
National Bank and the Guar-
anty Savings Bank.  In 1954,
she was employed by the
United States Department of
Agriculture, Agricultural Sta-
bilization and Conservation
as office clerk.  In 1966, she
was promoted to Grafton
County Office Manager, a
position she held until her re-
tirement in January 1984.  

She was predeceased by
her parents; a sister, Dorothy
W. Minot; and three brothers,
Dexter L., Roscoe N., and
Walter J. Whitcomb; and a
dear friend and longtime
companion, Pauline Pushee.  

She is survived by
nephews Alden and Arthur
Minot, both of Bath, Arlen
Whitcomb of Woodsville,
NH, and Richard Whitcomb
of Sebring, FL; nieces Betty
Emery of Wells River, VT,
Joyce Corey of Franconia,
and Lois Sheltry of Connecti-
cut; and many grand nieces,
grand nephews and cousins.  
There were no calling hours.
A funeral service was held
on Tuesday, July 31, 2012,
at 10 AM at Ricker Funeral
Home, 1 Birch Street,
Woodsville, NH, with Rev.
Thomas Peters officiating.
Burial will follow in the Bath
Village Cemetery.  

Memorial contributions
may be made to Lafayette
Center Patient Activity Fund,
93 Main Street, Franconia,
NH 03580.

For more information or
to offer an online condolence,
please visit www.rickerfh.com

Ricker Funeral Home,
Woodsville, NH is in charge
of arrangements. 

obiTuAry

MArjorie HeleN WHiTCoMb

South Ryegate, VT –
Richard E. Evans, 94, died
July 29, 2012 at the Grafton
County Nursing Home, North
Haverhill, NH.

He was born in Groton,
VT, on June 17, 1918, a son of
Ralph E. and Bessie Mae
(Morrill) Evans. Richard
served as a Corporal in the US
Army during World War II from
June 25, 1941 to July 17,
1945.  For more than 20 years
he worked as a carpenter and
maintenance person at Colby
Lyford in Ashland, NH. He was
an avid outdoorsman who en-
joyed hunting, fishing, and
trapping.  Richard was a con-
servationist with a deep regard
for nature.  He was a member
of Ross-Wood American Le-
gion Post # 20 of Woodsville
and attended the South Rye-
gate Presbyterian Church. 

He was predeceased by
his five siblings Bertha
Evans, Ralph Evans, Irving
Evans, Edwin Evans, and
Carl Evans, as well as, his
companion of more than 30
years Bernardine A. East-
man on March 1, 2010.

Survivors include several
nieces, and nephews who
would visit when in Vermont,
along with Bernardine’s fam-
ily Gayle Darling and
Chester and Cyrus Rosa.

He is also survived by his
dear friend Evelyn Shields,
who faithfully devoted the
past six years to caring for
Richard, and always being a
faithful friend.  Evelyn’s
grandchildren, the Jollies
from Groton, also brought
great joy to Richard.  

The family wishes to ac-
knowledge the Grafton
County Nursing Home for
the excellent care Richard
was provided while a resi-
dent at the facility.

There were no calling
hours.

The funeral service was
held on Thursday, August
2nd, at 1 PM at Ricker Fu-
neral Home, 1 Birch Street,
Woodsville, NH with Rev. Dr.
M. Catherine Cook of the
South Ryegate Presbyterian
Church officiating.  Burial fol-
lowed in Groton Village
Cemetery.

Memorial contributions
may be made to the South
Ryegate Presbyterian
Church, c/o Mrs. Gloria
Welch, Stone Road, South
Ryegate, VT 05069.

For more information or
to sign an online condolence
please visit www.rickerfh.com

Ricker Funeral Home,
Woodsville, NH is in charge
of arrangements.

obiTuAry
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DADS 4BY TOOL & SUPPLY

www.dads4bytool.com

10 Railroad Street, Wells River

802-757-2000

www.belmontmachine.com

All Sizes Available In:

• Landscape Trailers

• Utility Trailers

• Car Haulers

• Machine Trailers

• Solid Side Trailers

• Roll Off Dump Trailers

• Pickup Dump Inserts

If We Don’t Have It,

We Can Get It!

Special Orders

Accepted!

AVAILABLE AT

WELLS RIVER

DADS 4BY

THE TV GUY
Also: White Mtn. Satellite Systems

Local Service Since 1976
Rte 302 • Woodsville, NH • 603-747-2233



N
o

t 
a

ll
 T

im
e

s
 a

re
 T

re
n

d
y

 b
u

t 
th

e
re

 w
il
l 
a

lw
a

y
s

 b
e

 T
re

n
d

y
 T

im
e

s
  
  
  
  
  
  
a

u
g

u
s

t 
7

, 
2

0
1

2
  
  
V

o
lu

m
e

 3
 N

u
m

b
e

r 
2

2

14

REIKI RETREaT: Barbara L. Smith RMT, Reiki
sessions & classes. 9+ years experience. Now
also offering chair massage. Gift certificates
available.  Two locations: 90 Farm St, East Rye-
gate, VT and at the (Community Wellness &
Rehab building) 241 Indian Point St, Newport, VT
802-757-2809. vtreikiretreat@yahoo.com,
www.vtreikiretreat.com 08.07

PayINg CasH FOR OLd WaTCHEs &
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 Vil-
lage Antiques at 603-747-4000. 08.07

aRE yOu IN NEEd OF assIsTEd LIVINg FOR
yOuRsELF OR a FaMILy MEMBER? Our
home is open to senior care or developmentally
disabled. Call 802-584-4710 07.24

MassaCHusETTEs FOuNTaIN PEN COL-
LECTOR Is Paying Cash For Old Pens. Call Toll
Free 1-800-225-9019. 0807

INsTRuMENT LEssONs: Offering private piano,
guitar, banjo & clarinet lessons for beginner & in-
termediate students of all ages. More than 30 years
instructing.  For info & to set up a day & time call
603-989-3255. 11.20

WOOdsVILLE, NH – FREE HEAT and hot
water. 2 bedroom apartment available.
$580/month. Quiet neighborhood. Ample parking.
Washer/Dryer hookup. No pets (service animals
only). Smoke free. Stop in or call for an applica-
tion. AHEAD Property Management, 260 Main
Street, Littleton, NH 603-444-1377. Check out
our other properties @ www.homesahead.org.
EHO 08.21

WELLs RIVER, VT - Spear House – FREE
HEAT and hot water. Large 2 bedroom apart-
ment. Rent is $655/month. On-site laundry facil-
ity, community room, parking and delivered mail.
No pets (service animals only). Smoke free. Call
AHEAD Property Management today for an ap-
plication and for more information 603-444-1377.
Check out our other properties @ www.homesa-
head.org. EHO 08.21

WOOdsVILLE, NH – FREE HEAT and hot
water. 3 bedroom apartment available.
$600/month. Quiet neighborhood. Ample parking.
Washer/Dryer hookup. No pets (service animals
only). Smoke free. Stop in or call for an applica-
tion. AHEAD Property Management, 260 Main
Street, Littleton, NH 603-444-1377. Check out
our other properties @ www.homesahead.org.
EHO 08.21

HaNd TOOLs, Some $10, some $5. Shovels,
Hoes, Rakes, Picks, Dusters, Fertilizers, Sprayers.
I am downsizing. 603-787-6879 08.07

TWO sETs OF CHROME WHEELs, like new.
603-444-5889 after 5pm or leave message.08.07

1996 aMERICaN sTaR 33' FIFTH WHEEL
CaMPER. Used very little. Also a 1997 Ford
pickup, diesel, extended cab, 8' box, good con-
dition. Both for $16,000. 802-757-2649. 08.07

OLd ROCKINg CHaIR in excellent condition
$40.  1/4 mile roll Barbed wire $50.  Alvorez
Model RD8TP Guitar with case. Some damage
on neck. $50.  802-429-2163 08.07

guIdE TO sTudy & usE OF MILITaRy HIs-
TORy - Military History Center - U.S. aRmy -
1982 - PB. Jessup/Coakley, Authors - Good Con-
dition. $15.   802-535-9137 Newbury 07.24

THE aMaTEuR MaCHINIsT - A. Frederick
Collins - HC w/torn DJ. 1943, complete guide for
amateur, out-of-print $25. 802-535-9137 New-
bury 07.24

1999 FORd F150-xLT, 4.2, V6, 8 foot bed, diamond
plate toolbox, high mileage, needs clutch & frame
welding. $600. 603-348-3521 evenings. 07.24

2 ROLLINg CRaFTsMaN TOOLBOxEs, One
stackable with Craftsman Mechanic auto body
tools included. Also chest freezer, snowblower.
All reasonably priced to sell. Call 603-348-3521
evenings. 07.24

2001 FORd EsCaPE. Needs work but it does
run. $3200 OBRO. 603-989-2004 07.24

PERsONaL: For Sale, Wanted, Lost, Found: FREE for up to 25 words.
BusINEss: Help Wanted, For Rent, etc. $10/2 Issues, $20/5 Issues, $50/15 Issues.
MaIL OR dROP OFF: Trendy Times, 171 Central Street, Woodsville, NH 03785
EMaIL: gary@trendytimes.com   We accept checks, credit/debit cards or even cash! 

Do you have questions
about Medicare – the federal
health insurance program for
seniors and people with dis-
abilities? Here’s your chance
to learn more from an expert
without anything to sell.

On Thursday, August 16,
2012 from 9:00 - 11:00 a.m.,
Pat Paine, Health Insurance
Information Specialist with
the Area Agency on Aging,
will offer a workshop for
those new to Medicare – in-

dividuals approach-
ing the age of 65 or
who have become
disabled on a long term
basis.  The workshop will
held in Conference Room
127 of Northeastern Vermont
Regional Hospital.

It’s easy to become over-
whelmed by the complexity
of Medicare.  Pat will offer an
informal presentation that
addresses the basics of how
the Medicare program

works.  Topics include sup-
plemental insurance, pre-
scription drug coverage and
state and federal health in-
surance programs that work
alongside Medicare.  There
will be plenty of time for
questions, too.

Pre-registration for this
workshop is required.
Reservations can be made
by calling Pat at the Area
Agency on Agency at 802-
748-5182 or via the Senior
HelpLine at 800-642-5119.

“Medicare boot

Camp” at NVrH

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

������
�������	

www.TrendyThreadsWoodsville.com 
Now available at:

90 Farm St., East Ryegate, VT     
or Comm. Wellness and Rehab Bldg,  
241 Indian Point St, Newport, VT 
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To the Editor:
I am a voter in NH Senate District 2 and

would like to learn more about the candi-
dates running for election in this district. As
for Senator Forrester I can look to the
promises she made when elected and the
record she has since being in office. What
is troubling to me is trying to find out what
Mr. Lamb, the opponent stands for.

So far I’ve discovered that he is a for-
mer Wall Street banker, the Chair of the
Plymouth Area Democrats, and he refuses
to answer hypothetical questions, which
was his response at a recent house party
event when asked what he would have
done to fix the $800 million deficit NH was
facing in 2010.

Based on a recent article written by a
reporter I gather that he also refuses to
compromise. There is much ado being
made claiming that Senator Forrester is re-
fusing to have any regular debates when
she would like forums where the voters ask
the questions of both candidates. Senator
Forrester offered a compromise to Mr.
Lamb to choose the format of the Plymouth
event that he rejected because he wants to
choose the location and format of EVERY
event they jointly appear at.

The voters are going to have to make
a choice at the polls in November. These
choices are not only for which Senator to
elect but also for their Representatives in

the NH House. In these economically chal-
lenging times the State Budget is critical to
NH’s success. These budget bills originate
in the House and these Representatives
also make up the County Delegation and
approve the County Budget. These budg-
ets will affect the taxpayers of NH and I be-
lieve that the voters should be able to hear
from ALL the candidates. I have read and
heard that Mr. Lamb is also refusing to
allow any candidates for the NH House to
appear at any event he is at. I guess he
doesn’t want to be inclusive and let the
VOTERS hear ALL the candidates.

I really do hope that someone can con-
vince Mr. Lamb that the voters do not want
a Senator that is so very inflexible and un-
bending. I don’t want someone who re-
fuses to be inclusive and is unwilling to
compromise. Please Mr. Lamb, I ask you
and I am quite certain the Voters in this dis-
trict ask you to accept Senator Forrester’s
offer to have an event in Meredith arranged
by her volunteers; an event in Plymouth
arranged by your volunteers and an event
in Haverhill arranged by the local media.

I and the voters in District 2 are await-
ing your response. You should know that
your response could be the decision maker
for the voters this November.

Greg Knytych
New Hampton

Letter To The Editor

Greg,

As our regular readers are aware Trendy Times has offered space to Sen-

ator Forrester during her first term as State Senator, District 2. She has filled

that space monthly (including this issue) with articles of information about

current happenings in the State Senate and other branches of NH government.

She also helped in a candidates forum held in May for two of the Gubernato-

rial candidates. Senator Forrester has contacted me for assistance in the event

you mention in the Haverhill area. We stand ready to assist in whatever man-

ner will best assist the voters in making an informed decision in the September

primary and the November election.

Gary Scruton, Editor

Letter to the Editor:
The purpose of this letter is to recommend that the

voters in NH District 1 return Raymond S. Burton to the
NH Executive Council. I have come to know Councilor
Burton during my 35 years working with and for towns &
cities here in NH. Over these years I have found him to
be one of the most consistently responsive and con-
cerned elected officials serving in Concord. Ray is a gen-
tleman politician who, while being faithful to his
conservative principles, always seems to put people
ahead of politics. He is tireless in his representation of
the people and communities in NH, especially those in
District 1. His candidacy warrants nonpartisan consider-
ation and support from those of us who depend upon ef-
fective representation in Concord.

Donald R. Jutton, Moultonborough

Letter To The Editor

Donald,

I’m not sure that Ray Burton needs a lot of intro-

duction to the voters of the North Country. In my per-

sonal experience he has consistently leant an ear to

any issue. He is also well known for his action on

such issues.

As previously stated, Trendy Times will not en-

dorse any candidate. So I will simply thank you for

your letter and encourage others to do the same for

their chosen candidates.

Gary Scruton, Editor

To the Editor:
To clear up any misconceptions, Jeanie Forrester is

committed to conducting an honest public dialog where
the candidates will have the opportunity to share where
they stand on the issues. To that end, discussions have
been, and are underway with Mr. Lamb to schedule public
forums in several towns in District 2.

As a service to all voters, these public forums should
include other candidates on the ballot for state offices this
Fall providing the opportunity for dialog, discussion, de-
bate and the decision by the voters on Election Day.

As a resident of Center Harbor, I am very proud to be
a supporter of Jeanie Forrester, Senator from District 2.

Barbara Lauterbach, Center Harbor

Barbara,

I agree whole heartedly that our candidates need

to be in front of as many voters as possible. Forums

or debates are a great way for voters to compare the

views of candidates. We, at Trendy Times, stand

ready to assist with any such forums or debates that

may be scheduled in this area. We invite all candi-

dates, on both sides of the river, to let us know of

such events so that we can inform our readers, and

their constituents.

Gary Scruton, Editor

RON DEROSIA
Owner/Technician

R&M AUTOMOTIVE SERVICE CENTER

585 Benton Road • PO Box 385
North Haverhill, NH 03774

603-787-6408 • rmauto@randmauto.net

I am one of Senator Jeanie Forrester’s
biggest fans and here is why.

New Hampshire has a very real crisis
in emergency medical services (EMS).
Many of our state’s EMS providers have
gone out of business. In the last 2 years
alone we have lost over 20% of our in-
state EMS capability and we now rely
heavily on out of state providers. In the
past year towns have had to debate not
providing an ambulance when you call 911
(unlike police and fire, EMS is not a re-
quired service).

As our industry has struggled to ad-
dress all the changes to Medicare and
Medicaid we have at least been fortunate
to have the support of a tenacious and
dedicated Senator like Jeanie Forrester.

Just one example of Jeanie’s hard
work is her sponsorship and support of
House Bill 31.  HB 31 closed a loophole
that for years had been allowing certain of
our residents to obtain and keep millions

of dollars every year that rightly belonged
to our towns and cities. Now towns and
providers get paid directly for the work
they do. There is no longer any opportunity
for fraud. What is amazing to me is that
towns and fire chiefs had been struggling
for years to get this issue resolved.  Jeanie
fought hard to get this bill passed and with
her support it finally succeeded.

HB31 is typical of Jeanie’s service to
constituents.  It is a common sense meas-
ure that saved taxpayers money.  More im-
portantly perhaps it also prevented cuts
that would have affected patient accessi-
bility and the quality of care.

I will be voting for Jeanie Forrester in
November and I hope that you will too!

Justin Van Etten
Chairman, Stewart’s Ambulance Service

Meredith

Letter To The Editor

Justin,

As I have said before, it is nice to hear good things about our elected offi-

cials, and the work they have done, rather than the negative remarks about

opponents. HB31 does sound like a positive, logical piece of legislation.

Gary Scruton, Editor

Letter To The Editor



People today suffer from
more digestive disorders than
any other health problems. Di-
gestive ailments are usually
chronic, long-standing, and
deep seated. Bad breath,
body odor, constipation, diar-
rhea, heartburn, bloating and
flatulence are all signs of inad-
equate digestion. Poor diges-
tion is also at the root of many
serious diseases, such as
arthritis, candida albicans
yeast overgrowth, hiatal her-

nia, liver and gallbladder dis-
ease, diverticulitis, Crohn’s
disease, colitis, ulcers, hy-
pothyroidism, and even some
kinds of cancer. The causes of
digestive problems are almost
as varied as the individuals
who have them; food allergies
and intolerances (especially to
chemical food additives), poor
food combining, stress, lack of
minerals, long illness with pro-
longed use of drugs, preg-
nancy imbalances, over-use

of antacids, overeating, eating
too many fried, refined and
acid-producing foods all con-
tribute to poor digestion and
nutrient absorption.

Identifying the root causes
are the beginnings of under-
standing what needs to
change and how to regroup,
these seem to be the com-
mon six reasons I recognize
in my cliental.
1) Refined foods with chemi-
cal additives are clearly the
most common cause of diges-
tive problems, from gas to aller-
gies to hiatal hernias to ulcers.
2) Too much red meat and
too little soluble fiber in their
diet results in food that stays
too long in the stomach, de-
pletes enzyme capacity, and
favors constipation.
3) Un-metabolized fats and
proteins are stored as body fat
and cellulite resulting in obesity.
4) Lack of stomach HCI (hy-
drochloric acid) and bile af-
fects digestion of acids and
proteins, resulting in an over
acid system, fermentation and
auto-toxemia.
5) Poor food combining
causes food to be only par-
tially digested, so that it just
“sits there” in the stomach,
partially fermented, causing
gas and bloating.
6) Eating under stress brings
on a vicious cycle. Enzyme
production slows down to
meet the metabolic demands
of stress, and a heavy meal
puts even more stress on the
digestive systems. Meals
eaten under stress are usually
poorly chewed, further adding
to enzyme depletion.

Good enzyme activity is im-
portant not only for digestion,
but for total health. Most nutri-
ent deficiencies result from the
body’s inability to absorb
them, not from the lack of the
nutrients themselves. Enzyme
rich foods assure us adequate
amounts of antioxidants to
fight free radicals, and nutri-

ents to keep our immune sys-
tems strong. Enzymes are the
single most important factor
that powers our bodies, the
“work crews” that drive metab-
olism which puts to use the
nutrients we take in. The refin-
ing of food and fast-heat cook-
ing methods have rendered
the modern diet enzyme-defi-
cient. Eating food devoid of
enzymes means the pancreas
and the liver have to use their
enzyme stores. As a result, re-
serve enzymes for metabolic
processes are pulled from
their normal work, to digest
food. But even this substitute
measure does not make up
for the missing enzymes that
should be in our food, be-
cause without food enzymes
the body can’t break the food
down correctly to deliver nutri-
ents to the blood. So we end
up with undigested food in the
blood. White blood cell im-
mune defenses are pulled
from their jobs to take care of
all the undigested food, so the
immune system takes a dive.
Eating enzyme rich foods or
taking plant-based enzyme
supplements takes care of this
unhealthy flow of reactions
before it ever starts. Any en-
zymes left over after the di-
gestion process go on to be
used by the body as metabolic
enzymes, which run our bod-
ies and contribute to healing. I
believe nature intended us to
eat a largely plant-based diet,
rich in fresh foods for the best

digestion. It is not necessary
to always eat raw, live foods.
but it is important to have a
large percentage of the overall
diet be enzyme rich. If you
don’t feel you get enough
fresh foods, or you need extra
enzyme concentration for
healing through enzyme ther-
apy, plant based, herbal en-
zyme supplements are the
next best choice.

The natural approach for
improving digestion is simple,
successful, and free of sub-
stances that cause depend-
ency. Enhance and maintain a
high quality diet. Add plant en-
zymes from herbs or supple-
ments to your daily nutritional
intake. Restore and improve
the beneficial bacteria in the
colon and intestinal tract. Con-
sciously try to reduce the
stress in your life, especially
when you eat.

Herbs for nutrient Assimi-
lation include: Garlic, Aci-
dophilus powder, Bee Pollen,
Barley Grass, Pau D’arco
Bark, Alfalfa, Licorice Root,
Dandelion Root, Ginger Root.

Chlorophyll-Rich Immune
Boosters include: Alfalfa,
Chlorella, Spirulina, Barley
Grass, Nettles, Kelp & Sea
Vegetables, Parsley Leaf, Wa-
tercress, Aloe Vera.

Enzyme Support Herbs in-
clude: Chlorella, Barley Grass,
Papaya, Fennel Seed, Ginger
Root, Peppermint, Cardamom
Seed, Dandelion Root, Ore-
gon Grape Root, Catnip.
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Digestion & Assimilation Problems

Melanie Osborne is the owner of Thyme to Heal Herbals

and practices on Route 302 in Lisbon, NH. She has been

in practice since 1991. She is certified in Therapeutic

Herbalism through the Blazing Star Herbal School in Shel-

burne Falls, Massachusetts. Much of her work is private

health consultations, teaching herbal apprenticeships and

intensive workshops, Reiki I, II & III into mastership. In

her Shoppe located in Lisbon are over 200 medicinal bulk

herbs, teas and capsules, all made on premise. 603-838-

5599 thymetoheal01@yahoo.com
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The Salem Witch Trials
are as much of a stable to
Massachusetts as Fenway
Park is, but the truth is witch
folklore has been around
much longer than the fa-
mous 1693 witch trials in
Salem and some earlier
documents suggest that
New Hampshire has had it's
issues with witches.
Well...witch, I should say.
Eunice Cole is the only per-
son to have ever been ac-
cused and jailed in the state
of New Hampshire for being
a witch. This was back in
1657, four decades prior to
the trials in Salem. But
where did this lady go
wrong? Let's check out the
facts: 

Eunice and her hus-
band, William Cole, came to
America in the early part of
1637 in what is now Quincy,
Massachusetts but did not
stay long. They followed
Reverend John Wheelwright
to New Hampshire and
bought land from an Indian
tribe and founded the town
of Exeter. In 1640, William
and Eunice moved to
Hampton where things did-
n't go so smoothly for Eu-
nice. Now, keep in mind, this
was back before women's
rights was just a mad mans
or women's idea and that
any women who spoke out
wasn't taken too kindly. This
is where Eunice's problems
began, she was way too
outspoken for a lady of her
time. 

For the first ten years
Eunice was in Hampton,
she was in court several
times due to her vile words
about the community. On
one occasion, some sailors

thought it was funny to ha-
rass an old lady, but Eunice
wasn't going to take no lip;
she told them that they
won't see home ever again.
Later that night, when the
sailors went out to sea, a
huge storm hit and it was so
severe that it wrecked their
ship just past Island of
Shoals. They are those who
swear that it was Eunice
that made that ship wreck. 

This incident was proba-
bly the last straw for the
people as she was con-
victed of witchcraft in 1657
and spent three years in a
Boston prison. That wasn't it
though, because she was
sent to jail again on witch-
craft charges. Her husband,
William, died in 1662 and
when Eunice was released
from jail, she had no home
to go to. The town of Hamp-
ton sold it to pay to care for
her husband's final mo-
ments and for her imprison-
ment. The townspeople
seemed to have a soft side,
or they just feared her, as
they built her a small cot-
tage and took turns caring
for her. 

However, their "love" for
the jailbird witch only went
so deep, because when she
died in 1680, they dragged
her body out of the house
and simply pushed her in a
shallow grave. This was be-
fore they drove a wooden
stake in her heart just for
good measure to make sure
the foul mouthed "goody"
Eunice Cole never returned.
In 1938, the town of Hamp-
ton gave her a ceremony by
some sorts as they took
copies of the court docu-
ments accusing her of

witchcraft and burned them.
They then put the ashes in
an urn, but never buried
them, instead they found
their final resting place in-
side the Tuck Museum. Ac-
cording to most
townspeople, she's made
many appearances since
her death. Her favorite spot
though seems to be the mu-
seum itself, as some believe
that her unmarked grave is
somewhere close to it. Foot-
steps can be heard and a
shadow of an old woman
can be seen in the museum. 

Eunice Cole may have
not been a real witch with
powers, but some would say
she did have the power to
do inflict an emotion...and
that is fear. Thank you for
reading and happy haunt-
ings.

Email me: scaredsheetless-
ncn@hotmail.com 
Website: scaredsheetless-
ncn.blogspot.com 
Further Reading/Refer-
ences to this Story: 
"Haunted New Hampshire"
by Thomas D'Agostino

N
o

t a
ll T

im
e

s
 a

re
 T

re
n

d
y

 b
u

t th
e

re
 w

ill a
lw

a
y

s
 b

e
 T

re
n

d
y

 T
im

e
s

            a
u

g
u

s
t 7

, 2
0

1
2

    V
o

lu
m

e
 3

 N
u

m
b

e
r 2

2

17

THe WiTCH KNoWN As 

euNiCe Cole 

Hampton, NH 

Congratulations go out to 
RRaacchhaallll RRuugggglleess 

For winning our August 2nd drawing for a 
$50.00 Gift Certificate at 

 

Trendy Threads 
171 Central St 

Woodsville, NH  603-747-3870 
 

(our next $50.00 gift certificate drawing will be Sept. 1, 2012, 
come in and sign up, no purchase necessary.) 

www.TrendyThreadsWoodsville.com 

 



Another North Haverhill
Fair has gone into the history
books. Sixty plus years and

they just keep getting bigger
and better. A good time was
had by all and everything
seemed to run smoothly.

Leaders and 4-Hers
worked for months putting to-
gether their displays of tal-
ents and crafts. Quilters ,
knitters, photographers,
carvers, and other craftspeo-
ple spent months even years
on their exhibits. Behind the
scene still others put it all to-
gether. Volunteer judges
judged and awarded ribbons
for outstanding work.

Ticket gates and traffic
ran smoothly. Parking was
easy. The food was fresh and
tasty. The ox and horse pulls
went off without a hitch. Well
maybe with a hitch but one
that was entirely intentional.
Demolition derby was a blast.

Fair volunteers are really
into multi-tasking. I saw many
who ran from working on one
booth to take up stations at
still another. I put in eight
hours total and truly felt like a
piker compared to so many.

A successful fair is the
work of so many past, pres-
ent and future volunteer
workers. And they have been
keeping up the good work for
a long, long time. So as we
look back at the great time
we had at the fair, let us
pause for a moment and re-
flect on all the wonderful peo-
ple who work so hard to
make it possible. Here is to all
our fair ladies and gentlemen
for all their hard work. Look-
ing forward to an even bigger
and better fair next year and
you can be sure the volun-
teers will be in the thick of
things again.
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Dads 4 By &
Tool Supply

The Pastures
Campground

Davis Realty

Are You On                      ? 
“Like” these advertisers on Facebook  

and show your support for our local communities. 

Lee Anthony Fabric, 
Fragiles & Furniture

Caledonia County
Fair

Robert’s
Thrift Store

Trendy ThreadsTool Barn, Inc. Undercovertents

WYKR 101.3 FM

Lisbon Village Pizza

Century 21 Winn
Associates, Realtor

Vickie Wyman,
New Hampshire &
Vermont Real Estate

Wells River
Savings Bank

Riverside Tractor &
Equipment

Above the Notch
Humane Society

J’s Rainbow
Seafood

Second Chance
Animal Rescue

Budget Lumber &
Building Materials

A Sharp Edge

Ace Paving LLC

UNH Cooperative Exten
sion Grafton County

Newbury Village
Store

North Haverhill Fair

Custom Support

Green Thumb Groton Growers
Farmers Market

Bath Fire Association
Benefit Street Dance

Mayo s Furniture &
Floor Covering

Old Church Theater

���	���������
�	

 � � � � � � � � � �

� � � � � � �

        

� � � � � � � � � � �

 
   

 

                  
                  
                

Time is fast running out for
you to take part in a once in a
life time event! Yes, the Au-
gust 15 deadline to be a part
of history arrives very soon.

The Haverhill/Newbury
250th Committee is still look-
ing for two things. First would
be pictures. Pictures of your
home, even if it was built yes-
terday. These photos should
have information such as lo-
cation, date built, and current
owner. Emailed pictures will

be best, please send them to
roaringcreekfarm@gmail.com
. Hard copy photos can be
used, and should be dropped
off with Gary at Trendy Times,
171 Central Street,
Woodsville.

The second thing the
committee needs is sponsors.
Both individual and business
sponsors are encouraged to
take part. For a $25 donation
your name will be included in
the booklet as a donor. A $50
donation gets you a picture (of
your family, your business,
your dog, whatever) and a
short caption explaining the
photo. For the more serious
contributors there is a 1/3
page spot available for $250.
This gives you space for a
short history, a photo or two,
and your current business in-
formation. Or you can have a
full page of your own for a do-

nation of $500. Again, a photo
of your business, history, etc.
are strongly encouraged.

The full color, soft cover,
bound booklet will be pro-
duced this fall and should be
available by November 1. It
will be a great keepsake and
will provide a snapshot of our
two towns for years, decades
or perhaps centuries to come.
For further details call Gary at
603-747-3942, or any commit-
tee member.

be A Part of History!

My FAir lADies 
(and gentlemen too) 

By Sheila Asselin

MURRAY’S STORAGE

TRAILERS

ALSO AVAILABLE

• WOOD PELLETS

• BARK MULCH

• TOPSOIL • STONE

STORAGE TRAILERS

MANY SIZES AVAILABLE

FOR SALE OR RENT

802-757-8068

2975 Ryegate Road

US Rt. 5

East Ryegate, VT
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North Haverhill Fair Board of Directors: Seated (l-r) Diane Ingalls, Treasurer, David Keith, Past President, David Lackie, President, 
Linda Stoddard, Secretary: Standing (l-r) Gary Scruton, Debbie Bigelow, Jim Aldrich, John Aldrich, Hannad Leland. Back Row: Bob Stoddard,
Kevin Horne, Tim Clough, Maurice Horne, Mike Clough, Dick McDanolds. Inserts: Gerald Stoddard, Vice-President, Chris Dellinger, Director

I’m dreaming of a house,
a group of humans that love
me and bowls of food and
water.  I am running around in
my backyard playing with my
little human and suddenly
there is loud noises and bright
lights in the sky.  I dreamed
that it scared me and I ran
away… then I woke up!

It’s morning… I am awake
and hungry.   There is no way
to find food because I am
stuck behind these bars.  Oh,
I forgot, I did get put in here
yesterday.   This place is
strange to me… other dogs
barking, cats (can’t stand ‘em)
making their own noise.
There are humans here that I
just don’t know.  I don’t want
to trust them, but boy, am I
hungry!  Since there is no way
for me to escape , I guess I’m
just gonna have to wait till
someone comes to feed me.
I really gotta go to the bath-
room ,also, but, oh well.
Guess I am stuck in here till…
whenever.

Wait, here comes some-
one….Maybe if I bark they will
notice me…Nope that didn’t
work.   Maybe if I act shy…
..that didn’t work either.   Here
comes someone with a very
kind face ….and they are ac-

tually talking to me!  I really
don’t understand what they
are saying but it sounds like
they like me! 

Wow, here comes some
food and… great, fresh water!
I didn’t know I was thirsty till I
saw that water!  OK, I ate the
food and drank the water…
NOW, I REALLY GOTTA GO!!
Please, OH, Please let me
outta here…I gotta go…(a
few minutes later).   Here
comes a leash and the same
kind-faced human…It looks
like they are taking me out!
Thank you , Thank you ,
Thank you. YAY,  … Boy did
that feel good!

Well, now I slept, I ate and
drank, did my physical busi-
ness outside.  I am set up for
the day!  Now what?  I am
here behind the bars again.
Nothing else to do but sleep.
Oh, well, I guess I’ll sleep…

(Hours later).  (Yawn…)
OK, I am now awake.  Still
nothing to do but… looks like
I am going out for a walk.
Goody!  I love to go on walks.
The kind-faced human is
going to take me for a walk!
Another  bowl of food and
water,  another few minutes in
the big field to do my business
and back to the cage and

bars. 
I know that this was not

my life in the beginning. I had
my own humans that loved
me and took care of me… A
nice soft couch to sleep on,
sitting around my humans
while they look at the moving
pictures on the box that
makes noises up against the
wall.   Life was good.  I always
knew where my next meal
was coming from;  always
knew when I was going out
for walks.  My humans took
good care of me.  Suddenly
something scared me and I
ran away from it, but I got my-
self lost and was unable to
find my way back to my fam-
ily.  That is how I ended up
here, a stray in a box behind
bars.

The kind-faced human
who has been giving me food
and water, taking me for
walks and being friendly,  just
lifted me into their car and
took me home.  This first night
in my new surroundings,
there was a bed for me, water
whenever I want it and con-
stant love and petting (which
I love).  It is such a shame that
this can’t last.   I guess it is
back to the cage and bars to-
morrow….

I had such a wonderful
sleep through the night but
know that this can’t last….but
wait!   I’m still in this house
with the kind-faced human
and I’m getting fed and
walked and rubbed and loved
on…Like I said, it is a shame
that it is not going to last…
.This went on for a few days
before I realized….I’m not
leaving!  This is my new
home!  Since I can’t remem-

ber my name, my new human
is now calling me “Chance” (I
think it means that I have a
second chance at life).    I
never thought that I would
ever have a new human fam-
ily again, but today was the
first day of the rest of my
(new) life… And I know it’s
gonna be a good one!”

Bobbe McIntyre
Sugar Hill, NH

My life As A shelter Dog
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Heat oil in a skillet and add the onions.  Sauté for a few minutes until slightly translucent,
then add the beef and continue to cook, breaking the meat up into small chunks, until no
red remains.  Add the chili powder, cumin, and salsa, then taste.  Adjust spices and add salt
and pepper as needed.  Heat to bubbling.  

Chop the romaine into bite-sized pieces, and make a bed of the lettuce on a large platter
or plate.  Drizzle salad dressing over the lettuce, then place the chips on top of the lettuce
(I crush them just a bit to break them up a little).  Dump the hot meat mixture on top of the
chips, then immediately cover with the shredded cheese.  Plop the sour cream on top of
the cheese and garnish the
whole thing with a sprinkling
of the olives.  Let the salad
sit for just a minute or two be-
fore serving, to allow the
cheese to melt slightly into
the meat.  Don’t even try to
make this look real pretty on
the individual plates; it’s an
exercise in futility.  Just
scoop it out and enjoy!
Serves 4.        

I sure wish I had the opportunity to have
a conversation with whoever invented the
taco.  But, since it was most probably some-
one who worked in the silver mines of Mex-
ico in the 1800’s, that just isn’t going to
happen, so instead I’ll use this column to ex-
pound upon my personal views (lucky you).
First of all, the whole idea of a meal you can
grasp in one hand is a pretty good one.
Score one for the Mexican Miner!  The clas-
sic taco fillings of meat, cheese, lettuce and
condiments are very tasty and also a great
thought.  BUT, in my opinion, where the
whole thing falls apart, literally, is in the
hand-to-mouth delivery system.  At first
glance, the crisp, U-shaped tortilla shell
heaped with taco stuff would seem like an in-
spired idea, that is, until you actually try to
eat one.  As anyone who has ever eaten a
taco can tell you, it usually ends up being a
pretty messy proposition.  The first bite often
cracks the shell, spilling the contents down
your hands, chin, lap, and sometimes even
making it to the floor.  If you own a dog, he
probably appreciates the spillage, but other-
wise, it can be an altogether frustrating and
ultimately unrewarding dining experience.
So, how do you get to have your cake, or
should I say “taco”, and eat it too?  Turn it
into a Taco Salad, of course!  By using all the
same ingredients (and maybe even a few
more), stacking them on a plate, and using
a fork to attack the whole thing, you get all
the great flavors and textures of the taco,
and none of the mess.

There are zillions of different variations of
Taco Salad out there, and I would encourage
you to go ahead and make it your own by

changing up the ingredients however you
choose.  Instead of beef, try ground turkey,
or even sautéed chicken strips.  Like it hot-
ter?  Add some canned diced chilies to the
list of toppings.  If you prefer a more vegetar-
ian version, delete the meat altogether, and
add drained black beans, or refried beans,
and some diced avocado.  As the title sug-
gests, this is the way I generally make Taco
Salad, since these flavor combinations are
my preference.  I am a big fan of Marie’s
Poppy Seed Salad Dressing, so that’s my
first choice for a little drizzle of something on
the lettuce, but many people prefer Catalina
or Ranch dressing.  Any tortilla chip will work
here, but I like the little extra zip Dorito’s add
to the mix.  Can you use an envelope of taco
seasoning in lieu of the cumin/chili powder
combo?  Sure…no taco police here to object!  

Taco salad is quick, easy, and a pretty
nutritious dinner choice when you’re in a
hurry.  The only one in your family who might
object is the dog, since there’ll be a lot less
coming his way than with traditional tacos!  

• 1/2 medium onion, diced
• 2 teaspoons vegetable oil
• 1 pound (more or less) ground beef 

(I prefer 90/10%)
• 1 teaspoon chili powder
• 2 teaspoons cumin
• Salt & pepper
• 1-1/2 cups Salsa 

(mild, medium, or hot…it’s your choice)
• 1 head romaine lettuce, trimmed, washed

& dried

• 1/4 cup (more or less) Ranch, Catalina, or
other salad dressing

• Tortilla chips, Fritos, or Doritos 
(again, your choice)

• 2 cups shredded cheese 
(I use the Mexican blend)

• 1/2 cup sour cream 
• Black olives (a handful, sliced or rough

chopped)
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By Ronda Marsh

My Taco salad


