
The final details are now
coming together for the 70th
annual North Haverhill Fair.
There have been several
new events announced,
some changes to some old
events, and best of all, the
old favorites are back and
ready for another year of tra-
dition. 

Over the past dozen plus
years the North Haverhill Fair
has gained a reputation for
bringing in some great talent
for the free concerts on Fri-
day and Saturday evenings.
This year looks to be no ex-

ception to that tradition.
Frankie Ballard has already
had a #1 country single with
his tune “Helluva Life”. Now
the title track from his album
in “Sunshine & Whiskey” is a
single that is starting its trek
up the charts. The concert
will begin at 8:00 PM.

As a salute to the 70th
anniversary of the North
Haverhill Fair there will be a
salute to the 70’s on Satur-
day, July 26. The Ultrasonic
Rock Orchestra will invade
Thayer Stage with their spot
on rendition of many favorite
70’s British Invasion hits.
Strawberry Fields Forever
and Bohemean Rhapsody
are just two titles that bring
up fond memories from that
volatile decade. This group of

a dozen or more musicians
will fill the stage and the air
with show stopping music,
costumes and memories.
Show time is 8:00 PM

Two other nights will also
have plenty of music on
Thayer stage. Wednesday
night will start with the annual
Little Miss Fair Queen con-
test at 6:00 pm. There are
bound to be a singer or
dancer in the group. That will
be followed by a Veterans
Appreciation Night. After a
ceremonial posting of the col-
ors and singing of our Na-
tional Anthem, the Upper
Valley Community Band will
strike up the band for some
traditional military and
marching tunes. During that
event all veterans will be

asked to place a push pin in
our world map to show where
they have served. As part of
this project raffle tickets will
also be on sale with half the
proceeds to the winner and
half to Wounded Warriors @
45 North. Tickets will con-
tinue to be available after
Wednesday night in the
Presidents Commercial
Building. 

Then on Thursday
evening it will be North
Haverhill’s Got Talent. A
change from the past few
years when only singers
were allowed, this event will
be open to any who care to
take the stage and show off
their special skill. The judges
will still have their say.

1
2

3

4
57

8

9

10
11 12

171 Central Street • Woodsville, NH 03785
Phone: 603-747-2887 • Fax: 603-747-2889

Email: gary@trendytimes.com
Website: www.trendytimes.com6

A Free PublicATioN

juLy 22, 2014     VOLuME 5 NuMBER 21

NexT issue: TuesDAy, AugusT 5
DeADliNe: THursDAy, July 31

Antiques & Emporium
182 S. Wheelock Rd • Lyndonville, VT

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

Always Buying

Gold & Silver Also Good 
Used Furniture

st. Johnsbury Antiques
Buying & Selling
560 Railroad St • St. J

802-748-6000
Wed - Sat 10am-5pm
Sunday 12 noon-4pm

70th Annual 
North Haverhill Fair



So far in this column we
have reviewed many eater-
ies. They have ranged from
diners to fine dining, to family
settings. This issue we are
doing a review on a business
that some may argue is not
an eatery at all. Webster
likens an eatery to a small in-
formal restaurant. With that
definition in hand we can
certainly say that the Bliss
Village Store clearly qualifies
as an eatery. 

From the main street of
Bradford the Bliss Village
Store may well not look like
a restaurant. The building is
one of the many historic
structures in this great Ver-
mont village, it actually dates
back to the 1800’s. Step in-
side and you will find the old
flooring and the feeling of
that old fashioned, friendly
neighborhood store. But
there is so much more to this
business.

This time of year you
don’t even need to go inside
to place your order. The walk
up window serves some
great ice cream. Or you can
order a deli sandwich or per-
haps a lunch time or evening
salad. Then take your order
and pull up a chair at one of
the outdoor cafe tables on the
newly completed sidewalk.
Even in bad weather this is
possible as the second floor
porch gives some great pro-
tection from rain or sun. Of
course you can walk inside,
order and take your meal to
one of the booths located at
the back of the store. 

The deli selections at
Bliss Village Store include all
those items you would ex-
pect, roast beef, pastrami,
ham, pepperoni, and even
meatballs and sausage or
hamburg patties. Top that off
with your favorite slices of
American, Swiss, Cheddar
or other cheeses. Then you
can add from several selec-
tions of pasta salads. 

The day we visited we
took advantage of the daily
special of a lobster roll with

french fries and cole slaw.
The lightly toasted roll was
filled to overflowing with
some very delicious lobster
salad. The french fries were
well cooked, and even
though we took them all to go
and were another half hour
before we ate, still had plenty
of warmth and also hit good
numbers on the taste meter.
The cole slaw was a decent
sized portion and was keet
cool in the same container by

being separated from the
fries and roll. In other words,
nicely presented even
though they were in a styro-
foam container. 

The Bliss Village Store
does not stop at just the deli
case though. They also have
a pizza oven and feature a
pizza special every Sunday. 

One of the items that re-
ally sets the Bliss Village
Store apart is the fact that
they are indeed a store, not

just an eatery. For those who
want a meal to go you can
also make a purchase from a
wide variety of beverages.
There is a wall of coolers that
offer beers from most all of
the big suppliers, as well as
some smaller breweries.
Around the corner is a good
selection of wines. And on a
third wall is a vast assort-
ment of sodas, milk, water
and juices. Of course you
can get your morning coffee
at Bliss. Plus there is a stand
with several varieties of
home made pastries, nicely
wrapped in order to keep
that great taste fresh without

preservatives. 
Bliss also has a small

number of other items in
stock. I noticed gloves for
sale along with plenty of free
and paid for newspapers. 

Even though the Bliss
Village Store may not appear
to be your typical restaurant,
the variety they offer to hun-
gry people qualifies it to be
well up on the list of eateries
in the Upper Connecticut
Valley. So when you are in
Bradford shopping, playing
golf, or just enjoying the vil-
lage, don’t just walk past,
stop in and look around at
the Bliss Village Store.
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bliss Village store 
By Gary Scruton

DINING GuIDE AD RATES
2 x 2 

(4” wide by 2” tall)
$36 Per Month ($18/issue) or $99/6 issues

2 x 4 
(4” wide by 4” tall or 2” wide by 8” tall)

$65 Per Month ($32.50/issue) or $175/6 issues

Educate your tastebuds, 
read the Trendy Dining Guide

every issue!



HAVERHILL, NH — The
Haverhill Corner Library will
revive its pig roast tradition by
serving pork dinners at the
Festival of Earthly Delights,
the library has announced.
The Festival, sponsored by
Court Street Arts / Alumni Hall,
will be held Sunday, August
10 from 3:00 – 6:00 PM.

The library will sell pork
dinners as a fundraiser, and
the cost will be separate from
the entrance fee to the Festi-
val of Earthly Delights. The li-
brary will also hold a book
sale in conjunction with the
event.

The Festival of Earthly
Delights is an annual event at
which visitors sample food
and beverages from a wide
range of area restaurants, ar-
tisans, farmers, and beverage
makers. For the first time, the
event will be held this year
within the precinct of Haverhill
Corner, on the grounds of
Alumni Hall and the neighbor-
ing Haverhill Corner Library
on Court Street.

The library’s pork dinners
will consist of professionally
roasted pig, with sausage
stuffing (using a secret
recipe), and homemade
coleslaw (prepared in some of
the Corner’s best kitchens) for
a price of $10.00. Water, ice
tea, and lemonade will also be
available. Dinners may be
eaten on the grounds of the
Festival or taken away.

Founded in 1880, the

Haverhill Library Association
serves residents of Haverhill
and beyond with circulating
collections of books, maga-
zines, audiobooks, and
movies; with internet access
via in-house computers and
WiFi service; with librarians
prepared to assist with re-
search and inter-library loan

requests; and with program-
ming such as the summer
reading program for kids –
“Fizz! Boom! Make! Read!” –
currently offered on Saturday
mornings at 10:00 AM.

For more information,
visit the library’s web site at
<http://hliba.blogspot.com/>
or call 603-989-5578.
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The most recent production
from Old Church Theater con-
cluded this past weekend. The
play was called “Morning’s At
Seven” and was set, as well as
written, in the 1930’s. It’s the
story of four sisters, three hus-
bands, one son and his fiancé
of seven years. Throw in a few
facts such as the son still lives
at home, but as is later re-
vealed, has spent some time
with his fiancé in a deeper rela-
tionship than most would ex-
pect was happening in the 30’s.
Add in the fact that two sisters
share a house with just one
husband. Here again more
than what may have been ex-
pected is suspected (and later
somewhat proven). Another
fact to add is that one sister has
a husband who forbids her from
visiting the other sisters (be-
cause he feels they are all
dumb). Mix all this together and
you get a performance with
plenty of laughs (even a snort
or two), plus some very touch-
ing moments, and without a
doubt some thought provoking
scenes. Morning’s at Seven
turned out to be another great
choice by the Board of Direc-
tors at Old Church Theater.

Each year they put forth a num-
ber of plays that are new to
them. By so doing they have
also managed to attract many
new performers. And this play
was no exception. This time
there were two new performers
on stage. But in my opinion the
three strongest performances
were from three OCT regulars.
First was Jim Heidenreick, who
portrayed Carl. Though the play
did not really center on any one
actor, Carl certainly put a spell
on the audience, as well as
himself. Plus he was the father
of Homer, the soon to be mar-
ried, yet still reluctant to leave
home, 40 year old son. Jim did
a masterful job with this part.
From his stump sitting, to his
tree leaning, he became Carl. 

Next was Scott Johnson’s
portrayal of Thor, or Theodore.
Scott has done similar parts
before at OCT, and has a way
of hitting all the emotions. In
this play he was the long mar-
ried husband who shared his
home with his wife’s sister
(and, we eventually find out,
shared more than just the living
space). But he is also the un-
derstanding and trustworthy
uncle who helps Homer to

make plans for an overdue
honeymoon. 

The third regular who sold
his portrayal was Chuck Fray.
As seems to be his wheel-
house Chuck was again cast of
the evil one. As David he was
married to the sister that lived
up the street and whom he for-
bid from visiting her sisters. But
even he came around by the
end of the play. 

This is not to say that the
four sisters were not well por-
trayed. They meshed well with
four distinct personalities, but
with one thought, what’s best
for my sister? And we can’t for-
get about the “Young” couple.
Homer, being his first time on
stage in many years, and Myr-
tle with the gift to recite a line
that the audience immediately
knew and were ready for when
it was repeated later. 

All together Old Church
Theater put on another fine
performance of another well
written play. Kudos to the cast,
the director who cast these
performers in these parts, and
to the Board of Directors who
made the decision to make
“Morning’s at Seven” the latest
feather in their cap.

ocT Did it Again
By Gary Scruton

Pig roast At Haverhill library



As I travel around Grafton
County, I’ve found that many
people have questions about
what Grafton County Commis-
sioners do.  In the future, I hope
to post regular updates to keep
people aware of what happens
with their taxpayer money.  This
week, I’d like to bring everyone
up to date on proposed repairs
to the Grafton County Nursing
Home.    

The Grafton County Nurs-
ing Home is a 135 bed skilled
nursing facility that is owned
and operated by Grafton
County.  Residents are housed
in one of four “neighborhoods,”
with a two story wing built in
1969 and another two story
wing that was built in 2003.
Both the 1969 building and the
2003 building are fully pro-
tected by an automatic fire
sprinkler system and a fire
alarm system.  

New Hampshire’s Fire
Code requires that each of the
four “neighborhoods” be sepa-
rated from the rest of the facility
by 2 hour fire walls.  The facility
has been audited for fire safety
by state inspectors on a regular
basis and has always passed
with flying colors.  In late March
of this year, the Grafton County
Maintenance Department dis-
covered breaches in the in-
tegrity of the fire partitions
between the floors of the 1969
building.   An intensive inspec-
tion revealed numerous in-
stances of situations such as
pipes that go through firewalls
without the firewall being prop-
erly sealed.  The problem areas
are between walls and between
floors, and are in areas that
were not part of the routine
state fire inspections.  Grafton
County self-reported the prob-
lem to the State and brought in
a building consultant and a Fire
Code Consultant to identify the

extent of the problem and de-
velop a correction plan.

The fire partition issues are
located throughout the 1969
building and will require work in
almost every patient room.
Sections of the building will
have to be vacated in order to
perform the necessary repair
work.  Several options for deal-
ing with the resident relocation
were evaluated with the goal of
minimizing impact to the Nurs-
ing Home residents, the em-
ployees and, of course, the
taxpayers.  

The County Commission-
ers ultimately submitted a relo-
cation plan to the State
Department of Health and
Human Services (DHHS) that
will move approximately 30
Nursing Home residents to the
top floor of the Administration
Building while repairs to the
1969 building are completed.
The offices that are currently lo-
cated on the top floor of the Ad-
ministration Building,  including
the Commissioner’s Office,
Human Services, and Informa-
tion Technology, will be relo-
cated to storage space in the
basement of the building.
DHHS has inspected the Ad-
ministration Building and has
provided a short list of deficien-
cies that must be corrected or
waived before the plan can be
implemented.  It is hoped that
the project will start in October
or November; the project will
probably take 4-6 months to
complete.

Additional renovations to
the 1969 building are planned
during as part of the project.
The existing bathrooms will be
rebuilt to allow patient transfer
chairs to more easily be
wheeled in and out and to bring
the bathrooms up to the current
ADA requirements.  In addition,
a new resident sitting area is
planned for each floor to reduce
congestion in the halls.  By
doing this project in conjunction
with the fire partition repairs, we
will save money over the cost of
separate projects and will only
disrupt the residents once.

As a taxpayer, the obvious
question is “How will this be
paid for?”  The County receives
a payment each year from the
State to offset some Nursing
Home costs.  The amount
varies from year to year, and is
not set until the end of the fiscal
year.  The money that was re-
ceived from the State this year
was much higher than antici-
pated, and the unanticipated
extra funds will pay for the
Nursing Home repairs.  No long
term bond will be required.  

If any readers have any
concerns or questions about
this, or any other Grafton
County issue, I encourage you
to call me at 603-747-4001 or
contact me via my website at
www.democracy.com/l in-
dalauer.
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Each year the NH Leg-
islative Youth Advisory Coun-
cil convenes in Concord to
conduct a mock public hear-
ing to better understand how
a bill becomes law.  On Au-
gust 5, twenty high school
and college students from
NH will discuss HB (House
Bill) 1113, “an act requiring
school districts to distribute a
concussion and head injury
information to student-ath-
letes and establishing a def-
inition for head injury.”  As
the prime sponsor of the bill
the Youth Advisory Commit-
tee has asked me to explain
the need and legislative
process that led to the Gov-

ernor’s signing the bill into
law.

As many must have
heard through the media, the
NFL recently approved a
landmark legal settlement
that would compensate thou-
sands of former NFL players
for concussion-related
claims.  The NFL agreed to
remove a $675 million cap
on damages towards injured
players and to additionally
pay $197 million more for
players with neurological
symptoms who desire base-
line data and to cover asso-
ciated legal fees.

HB 1113 sets forth a
process in which school dis-

tricts must develop written
policies concerning the pre-
vention, management and
treatment of sports-related
concussions and other head
injuries among student-ath-
letes.  Concussions are one
of the most commonly re-
ported injuries in children
and adolescents who partic-
ipate in sports and recre-
ational activities.  The
Centers for Disease Control
and Prevention estimates
that as many as 3,900,000
sports-related and recre-
ation-related concussions
occur in the United States
each year.  A concussion is
caused by a blow or motion
to the head or body that
causes the brain to move
rapidly inside the skull. Con-
cussion or head injury needs
proper evaluation and care.

With soccer season
about to begin, it is important
that students, coaches, par-
ents and all who interact with
student activities in grades
4-12 be aware of how to
manage concussion injury.
HB1113 requires that
schools send concussion
policy information home to
parents.  It also requires that
a student who is suspected
of sustaining a concussion
injury be removed from play
immediately and shall not re-
turn until he or she receives
medical clearance from a
health care provider.  The
student-athlete shall further
present written permission
from the parent or guardian
to return to play.

Healthy awareness of
concussion injury is being
proactive.  A study in the
Journal of Pediatrics shows
that 40% of all emergency
room visits for youth sport
concussions was in the 8-13
age group.  Our schools
have good information on
this topic and to our stu-
dents…have a successful,
safe soccer season!

Visit Our New On line Store
WhiteMountainTrader.net
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Dear Constituents,

Last week I attended the
38th Annual Conference of
New England Governors &
Eastern Canadian Premiers
in Bretton Woods.  The con-
ference provided an opportu-
nity for the premiers and
governors to share their suc-
cesses on the economic
front and talk about energy
issues.  I was hopeful that
there would be some discus-
sion about the Northern
Pass project, but there was
very little, which was surpris-
ing to me given the promi-
nent role (both in the media
and in the legislature) this
proposed project has had in
New Hampshire for almost
five years.

To hold this conference
in the heart of the North
Country, and not discuss it,
to me is just one more sign
of disrespect to the people of
New Hampshire.

I noted that also in atten-
dance was the new presi-
dent of Public Service of
New Hampshire, Bill Quin-
lan. Mr. Quinlan was recently
featured in an article in New
Hampshire Business Review
where he talked about being
on a “listening tour” around
the state, actively reaching

out to legislators and regula-
tors about the Northern Pass
project.  As one of the first
legislators to speak out
about Northern Pass and
sponsor legislation to protect
private property rights, I find
it puzzling that Mr. Quinlan
doesn’t want to listen to me.
If he did, here’s what I would
say to him:

As a State Senator rep-
resenting 27 communities in
District 2, I can tell you that
there is a huge lack of trust
by many of my constituents
and constituents across the
state because of unsubstan-
tiated claims presented as
facts by the NP media ma-
chine.   The public trust has
been eroded and you will
need to take proactive steps
to resolve the harm that has
been done.  First, you would
do well to acknowledge that
steel towers straight through
the heart of New Hampshire
will have negative conse-
quences on property values.
Second, temporary job cre-
ation in the future does not
take into consideration per-
manent jobs lost now as the
North Country is held
hostage to this project.   

A couple years ago I
chaired the 361 Commission
which was tasked with look-

ing at the viability of burying
HVDC lines. Northern
Pass/PSNH representatives
claimed that it would be up to
10 times more expensive to
bury the lines versus dan-
gling these cables overhead
on 100+ foot towers, but pro-
vided no data to back up the
claim.  So third, can you
please release the study that
proves out this claim.  If the
study has not been done, will
you please authorize one as
soon as possible.  

Fourth, if it really is about
getting power to the New
England grid, then why not
consider alternatives that
would gain support.  Why not
use the existing
Vermont/New Hampshire
corridor?  Upgrade National
Grid’s existing 2000
MWHVDC corridor in Ver-
mont that crosses into New
Hampshire within the exist-
ing corridor with a single
3200 MW line.  The environ-
mental benefits of using an
existing corridor instead of
slashing through miles and
miles of pristine forest, family
farms, homes, recreation
land, and legally protected
conservation areas are obvi-
ous.  (According to public
statements by Northern
Pass, they have declined to
even approach Vermont and
National Grid to explore this
alternative.)  

Another alternative
would be to select one of the
several viable corridors iden-
tified by the NH Department
of Transportation (during the
361 Commission hearings)
along existing transportation
rights-of-way (where the

earth has already been dis-
turbed and no utilities exist)
and assess what the real
cost of burial would be.  

Finally, let’s talk honestly
about the “reliable” and “low
cost” energy promised to
New Hampshire residents in
exchange for ruining one of
our greatest economic as-
sets—our trademark land-
scapes. It’s been suggested
that Hydro Quebec is pre-
pared to guarantee that
Northern Pass will be the
equivalent of a "baseload"
generating facility for New
England; specifically that the
line will be providing elec-
trons to New England 12
months a year, seven days a
week, even at times in winter
when demand in New Eng-
land surges.  However, the
folks at Hydro Quebec are
pretty insistent that their cus-
tomers come first, particu-
larly in the winter months
when most of Quebec is
heating homes and busi-
nesses with electric heat.
So, who controls the exten-
sion cord when power is
needed?  Can you tell us
what the “low-cost” of energy
will be to New Hampshire—

will you guarantee that low-
cost to our residents and
businesses and over what
period of time?

Renewable energy proj-
ects may be a positive asset
to New England; however,
public acceptance, commu-
nity support and economic
impact on New Hampshire
must be properly addressed.
When states around us are
using state-of-the-art tech-
nologies, why is it Northern
Pass cannot?  Failure to an-
swer all these questions and
concerns honestly will only
continue the mistrust, oppo-
sition and delay, quite prob-
ably leading to lengthy and
expensive litigation.   

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 able to help with–
please call or email
(271.4980 [o] or
jeanie@jeanieforrester.com).
If you would like to subscribe
to my e-newsletter, visit
www.jeanieforrester.com
and sign up.
Your Senator from District 2

Jeanie Forrester

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!

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, July 31st for our August 5th issue.

saturdays
GROTON GROWERS FARMERS MARkET
9:00 AM – 1:00 PM
Groton Community Building

FREE BLOOD PRESSuRE CLINIC
10:00 AM – 12:00 Noon 
Littleton Fire Station

BINGO
6:00 PM
Blue Mt. Grange Hall, Ryegate Corner

sundays
CRIBBAGE
1:00 PM
American Legion Post #83, Lincoln

Monday/thursday
ADuLT INTERVAL AEROBIC CLASS
6:30 PM
Woodsville Elementary School

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 

T.O.P.S. (TAkE OFF POuNDS SENSIBLy)
Weigh In – 5:00 PM – 5:45 PM
Meeting  – 6:00 PM
Horse Meadow Senior Center, North Haverhill

WEIGHT WATCHERS MEETING
5:30 PM
Orange East Senior Center, Bradford

AA MEETING (OPEN BIG BOOk)
7:00 PM – 8:00 PM 
St. Luke’s Parish Hall
121 Central Street, Woodsville

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

Fridays
LyNDON FARMERS MARkET  
3:00 PM – 6:00 PM
Band Stand Park, Rte 5, Lyndonville

AA MEETING (OPEN DISCuSSION)  
8:00 PM – 9:00 PM 
Methodist Church, Maple Street, Woodsville

tuesday, july 22
“VT READS” BOOk DISCuSSION
7:00 PM
First Congregational Church Vestry, Wells River
See article on page 7

wednesday, july 23
COMMuNITy PICNIC
6:00 PM
Elizabeth’s Park, Bradford
See article on page 7

wednesday, july 23 - 

sunday, july 27
NORTH HAVERHILL FAIR
1299 Dartmouth College Highway
See article on page 1 and ad on page 9

thursday, july 24
MuSIC IN THE PARk: GuINGuETTE
6:00 PM
Groton Veterans Memorial Park

saturday, july 26
NORTH COuNTRy GOSPEL 
MuSIC FESTIVAL
6:30 PM – 9:00 PM    603-837-2469
Community Baptist Church
27 Jefferson Road, Whitefield

ANNuAL BLuEBERRy FESTIVAL
9:00 AM – 1:00 PM
Groton Growers Farmers Market
See ad on page 7

saturday, july 26 thru 

saturday septeMber 20
BAkE SALE/PRODuCE, ETC.
9:00 AM – 1:00 PM  
Christ Covenant Anglican Church, Marshfield

sunday, july 27
WICkED SMART HORN BAND
BLuES, SWING & ROCk
6:00 PM – 8:00 PM Rain or Shine
Corner of Main St & Prospect St, Bethlehem

Monday, july 28
HAVERHILL SELECTBOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

tuesday, july 29
SuMMER READING PROGRAM FINALE
10:30 AM
Bath Village School
See article on page 7

wednesday, july 30
VT STATE ARCHIVIST DR. DAVID SCHuTz
7:30 PM
Whitelaw Hall, East Ryegate
See article on page 13

thursday, july 31
MuSIC IN THE PARk: 
ALAN AND THE DOCTOR
6:00 PM
Groton Veterans Memorial Park

saturday, august 2
WEST NEWBuRy BACk ROOM yARD SALE
1:00 PM – 3:00 PM
7292 Route 5 South, Newbury

sunday, august 3
MASONIC MOTORCyCLE RIDE
10:00 AM
P & H Truck Stop, Wells River
See ad on page 5

ROSS WOOD POST #20 FAMILy PICNIC
12:00 Noon
Ammonoosuc Valley Fish & Game Club
Swiftwater
See ad on page 7

HOT MuSTARD
BANjO & BLuEGRASS
6:00 PM – 8:00 PM Rain or Shine
Corner of Main St & Prospect St, Bethlehem

Monday, august 4
GOOD OLE BOyS MEETING
12:00 Noon
Happy Hour Restaurant, Wells River
Public is invited.

tuesday, august 5
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

wednesday, august 6
WOODSVILLE/WELLS RIVER 4TH OF juLy
COMMITTEE MEETING
7:00 PM
Woodsville Emergency Services Building

thursday, august 7
MuSIC IN THE PARk: kAREN kRAjACIC
6:00 PM
Groton Veterans Memorial Park

Friday & saturday

august 8 & 9
ST j PLAyERS PRESENT 
THE DINING ROOM
7:30 PM
St. Johnsbury School
See article on page 17

Friday, august 8
AMERICAN LEGION RIDERS 
MONTHLy MEETING
6:00 PM
American Legion Home, Woodsville

saturday, august 9
BACkSHED STRING BAND
6:00 PM – 8:00 PM
Railroad Park, Woodsville

sunday, august 10
BENEFIT TExAS HOLD ‘EM TOuRNAMENT
Satellites 11:00 AM - Tournament 1:00 PM
Breslin Center, Main St., Lyndonville

FESTIVAL OF EARTHLy DELIGHTS
3:00 PM – 6:00 PM
Alumni Hall, Haverhill
See ad on page 3

PARkER HILL RD
BLuEGRASS, MODERN, POP
6:00 PM – 8:00 PM Rain or Shine
Corner of Main St & Prospect St, Bethlehem

Monday, august 11
HAVERHILL SELECTBOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

ROSS-WOOD AuxILIARy uNIT 20 
MONTHLy MEETING
6:00 PM
American Legion Home, Woodsville



All events held at the Sen-
ior Center are open to the
public unless otherwise ad-
vertised.

There will be a community
picnic on Wednesday, July
23, at 6:00 p.m. at Elizabeth’s
Park. We will be having BBQ
chicken, potato salad, cole
slaw, punch and strawberry
shortcake. The cost is $8.00
for adult, $6.00 for seniors, $5
for children. This picnic is
open to the community, so
everybody is welcome.

We are looking for volun-
teers for the kitchen for Tues-
day, Thursday and Friday.  If
you are interested, please call
or come by.

Orange East Senior Cen-
ter will be going to Cape Cod
and the Islands September 8-
12. For more information,
please call Vicky at 802-222-
4782. Everybody is welcome
to come.

The next Texas Hold’em
Tournament will be on August
16.  There is a $50 entry fee-
the doors open at 5:00 p.m.
and the tournament starts at
6:00 p.m.  This fundraiser
benefits Meals on Wheels.

Weight Watchers is now
meeting at the Orange East
Senior Center on Tuesdays-
the meeting starts at 5:30
p.m.

The Senior Center has a
foot care clinic on the second
Wednesday of the month.
The next clinic is August 13. If
you would like an appoint-
ment, please call.

There is now a computer
class at the Orange East Sen-
ior Center.  The class is being
held on Wednesdays from 10

a.m. to 12 p.m. All levels of
knowledge are welcome.

Tai Chi Easy classes are
on Wednesdays at 8:00 a.m.

The Orange East Senior
Center is available for rent.
We have a capacity of 125.  If
you would like to book your
wedding reception or birthday
party or if you have any ques-
tions, please give us a call.

The Orange East Senior
Center now has a Wii game
system for the seniors to
come and try.  There are golf,
tennis, baseball and bowling
games. Please come join us
for some fun!!!!!  We have
started the bowling league but
we still would like more peo-
ple to join us in our fun!!!

If you are in need of any
medical equipment, please
check with Vicky to see if we
have it to borrow before you
purchase any.

There is space available
in the Monday, Tuesday,
Thursday and Friday exercise
class. The class begins at
9:00 a.m. and ends at 10:00.
It is a strength building class.

A balance class is being
held on Tuesdays at 9:40 a.m.
This is to help with not slip-
ping and falling.

Orange East Senior Cen-
ter is holding informal Line
Dancing classes for exercise
and just plain fun, each Tues-
day at 10 a.m. Come On
Down!

HAVERHILL, NH — The
Haverhill Corner Library will
hold its next Book Club for
Writers discussion on Thurs-
day, July 31, the library has
announced. The discussion
will feature short stories by
Andrea Barrett and Jim Shep-
ard.

Copies of “Servants of the
Map” by Andrea Barrett and
“Ancestral Legacies” by Jim
Shepard will be available to
pick up at the library in ad-
vance. The discussion will
begin at 7:00 PM and will be
free and open to the public.

Winner of the National
Book Award and the Story
Prize, Andrea Barrett is also
the recipient of a MacArthur
“genius grant.” She is espe-
cially well known as a writer of
historical fiction and her sub-
jects frequently include sci-
ence and scientists. Her
collection Servants of the Map
was a finalist for the Pulitzer
Prize and was hailed by the

New York Times for “a won-
derful clarity and ease, the
serene authority of a writer
working at the very height of
her powers.” She teaches at
Williams College and pub-
lished her most recent novel,
Archangel, last year.

Jim Shepard is the author
of six novels and four collec-
tions of short stories, including
the Story Award-winning Like
You’d Understand, Anyway, in
which “Ancestral Legacies”
appears. His stories range
widely in subject matter and
are frequently grounded in
substantial historical research;
his last two collections in-
cluded lengthy lists of
sources. He is known for vig-
orously plotted stories that fre-
quently end in the middle of
the plot’s events, and for his
resistance to what he terms
“the tyranny of the epiphany.”
Time permitting, the discus-
sion will also take up Shep-
ard’s story “Love and

Hydrogen.” Like Barrett,
Shepard teaches at Williams
College. His most recent col-
lection, You Think That’s Bad,
was published in 2011.

Book Club for Writers is a
fiction discussion program
that meets four times a year.
Discussions are open to all,
and focus particularly on
questions of craft and tech-
nique that will interest writers
and aspiring writers. Created
by the New Hampshire Writ-
ers’ Project, Book Club for
Writers is sponsored locally by
a fiction writing group that
meets weekly at the Haverhill
Corner Library.

The next Book Club for
Writers discussion will be held
on Thursday, October 23 and
will feature two stories by
James Thurber, “The Catbird
Seat” and “You Could Look It
Up.”

For more information, call
the library at 603-989-5578.
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orange east senior center

Haverhill corner library 

Announces short story Discussion

2014 summer reading

science Fair
Join us at the Science

Fair for the Bath Public Li-
brary 2014 Summer Reading
Program Finale on Tuesday,
July 29th, 10:30 at the Bath
Village School. 

See how to transform or-
dinary everyday items into
things that fizz, bubble and
pop! Take part in the amaz-
ing and educational experi-
ments. Be astonished as
milk changes color before
your eyes, watch in wonder
as bubbling, erupting lava
appears in a bottle, be
dumbfounded by “burning

money” or take a guess at
counting items in glass jars
and win a prize. 

Funding for this Summer
Reading Program event is
made possible in part by
Shaw’s Supermarket, Wells
River Savings Bank,
Woodsville Guaranty Sav-
ings Bank, Slick’s Ice Cream,
and McDonald’s.

For more information,
please contact the Bath Pub-
lic Library at 603-747-3372.
This program is free of
charge. 

Vermont reADs (And

so Does New Hampshire)
The Baldwin Memorial Li-

brary in Wells River, the Wells
River Congregational Church,
and the First Congregational
Church of Newbury are jointly
participating in the 2014 “Ver-
mont READS” program with a
book discussion on Tuesday,
July 22 at 7:00 pm at the Wells
River church vestry.  

The 2014 “Vermont
READS” selection is WON-
DER by R.J. Palacio.  Written
for middle-schoolers, this
bestselling book offers
enough depth, wisdom, and
provocative questions to be
both entertaining and intrigu-
ing for adults.  In the story,
fifth-grader Auggie Pullman
knows he’s like any other kid
on the inside. But due to a
congenital birth defect, he
stands out in ways nobody
wants to. WONDER traces
Auggie’s journey through his
first year in middle school,
where he experiences the
challenges of being
shunned—and the satisfac-
tions of belonging—in a world

where differences can both
set us apart and bring us to-
gether.  

More than 100 Vermont
communities are taking part in
the statewide read of this in-
spiring story about the power,
and the importance, of kind-
ness.  Free copies of the book
are available at the library and
at each of the participating
churches.  In keeping with the
“Vermont READS” mission,
readers are asked to enjoy the
book and then pass it along to
others.

Sponsored by the Ver-
mont Humanities Council,
“Vermont READS” unites
communities around reading,
ideas, and activities.  Anyone
is welcome to attend the dis-
cussion on July 22.  Refresh-
ments will be served.  Later in
August, there will be a related
film screening and a family
mask-making activity.  For
more information, contact the
Baldwin Memorial Library at
802-757-2693 or wells_river@
vals.state.vt.us.



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
  
  
  
  
  
  
j

u
ly

 2
2

, 
2

0
1

4
  
  
V

o
lu

m
e

 5
 N

u
m

b
e

r 
2

1

8

I’ve got one of the best
jobs.  It’s different every day
and I get to meet some won-
derful folks doing good things
around the State of New
Hampshire.  My husband, re-
tired now for 20 years, told me
after a very trying day when we
first were married, that if you
like your job 85% of the time,
you are better off than most
people.  Meeting the alumni
who shared items for the 100th
Anniversary of Cooperative Ex-
tension display for North Haver-
hill Fair emphasized for me why
I like working for Cooperative
Extension and my job’s daily
journey to provide education
and information to the citizens
of New Hampshire.

One alum dropped in ear-
lier this week.  With her, she
brought a ten year history of 4-
H in North Haverhill.  The pride
in Evelyn Elms’ face as she
showed me the letter inviting
her to the National Morgan
Show and her National 4-H
Foods and Nutrition recognition
bowl was still there after all
these years.  When Miss Elms
recanted stories of her time as
a 4-H’er and what she learned,
it left me with a great deal of
satisfaction knowing Extension
staff members do make a differ-
ence in the lives of our con-
tacts.

Another gentleman who
summers in New Hampshire
called and offered to bring his
woodworking project and a
poultry prize plaque.  When
Larry Corey came to the office,
he shared how he and his sister

paid for their college education
by raising layers and selling the
eggs; entrepreneurship in ac-
tion and the beginnings of his
career in business.  Do our 4-
H’ers get to learn skills that take
them into adult life situations?  I
think so.  Mr. Corey sure felt
they did and do.

At one time, Grafton
County had an extremely active
poultry program.  Bonnie Bur-
roughs shared with me her
state champion turkey trophies
for the fair exhibit as well as the
supporting articles.  She and
the rest of her family were very
active in the Lisbon club, partic-
ipating in all three county fairs
as well as numerous county
events.

4-H’er members hang onto
their favorite projects.  I’ve
heard from one alumni that she
has kept a skirt she made in 4-
H.  Another 4-H alum, Velma
Ide, loaned me her state fash-
ion review gown from 1941 and
her daughter’s winning gown
from 1961.  The details in the
dresses made by mother and
daughter are exquisite and
point to skills that help them
create beautiful garments to
this day.

Then there is Caroline
Whitman, who I literally met on
a street corner in Hanover.  She
loaned me her 1959 National 4-
H Congress scrapbook as a
National Fashion Review win-
ner.  According to Mrs. Whit-
man, 4-H helped her to
determine her college choice of
home economics education. 

Maxine Aldrich, former

leader of the Lucky Clovers 4-
H Club in Sugar Hill, had saved
all of the club’s scrapbooks as
did Lilac Lassies leader, Anne
Neilly,  of Canaan.  Mrs. Aldrich
shared a multitude of experi-
ences her 4-H’ers and she had
while involved in the program.
Mrs. Neilly’s collection is in the
hands of the Canaan Historical
Society, where it provides a half
a century’s picture of 4-H in the
community.  Both clubs did
yearly community service proj-
ects that benefitted their re-
spective communities.  Patsy
Carter, former leader of the
Mascoma Valley Boys in
Canaan, has contributed to the
society’s collection as well.
She always has a good story
about 4-H events that influ-
enced her, her children and her
grandchildren.

By this time most of you
read this, the display at North
Haverhill Fair will have been
erected, viewed and disman-
tled.  I’ll have one more chance
to capture thoughts from alumni
as I return their precious mem-
ories and learn what 4-H meant
to them.  Stay tuned…there’s at
least one more chapter to these
stories.

For more information about
4-H and other programs offered
by the University of New Hamp-
shire Cooperative Extension,
check out our website at:
w w w . e x t e n s i o n . u n h .
edu.  Click on the Counties
page and zero in on Grafton
County for local offerings by our
staff.

Meeting Alumni, loving life As

An extension Field specialist
By Kathy Jablonski, 

Field Specialist, UNH Cooperative Extension
Are you a baker?  Do

you want a chance to earn a
top prize?  There is only a
few weeks left until the King
Arthur Flour Baking Contest
at the North Haverhill Fair on
Saturday July 26, 2014. En-
tries need to be on the
grounds at 9:30 a.m., com-
plete with an entry form and
a UPC from a bag of King
Arthur Flour.  The judging will
begin at 10:00am.

Judges for the day’s
event are Lisa Ford, a grad-
uate of the Culinary Institute
of America and Nutrition
Connections Program Coor-
dinator for UNH Cooperative
Extension for the adult divi-
sion and Gabrielle Granger
Clark of East Street Suite in
Littleton for the youth divi-
sion. Both judges bring with

them extensive experience
in the food industry as well
as experience in baking, es-
pecially using King Arthur
products.

For the adult division,
carrot cake will be made with
a choice of your own frost-
ing.  In the youth division for
bakers under the age of 18,
classic blueberry muffins are
the featured contest item.
Both recipes and the regis-
tration form can be found at
the North Haverhill Fair web-
site at www.nohaverhillfair.
com or by contacting the
UNH Cooperative Extension
office at 603-787-6944 or
emailing one of the organiz-
ers: Deborah.Maes@
unh.edu or Kathleen.Jablon-
ski@unh.edu.

King Arthur Flour 

baking contest At The

North Haverhill Fair

Note: This is a piece that was

written about 20 years ago and

first published in the Daily

News of Newburyport, Ma.

For me, as a teacher, June
is the best part of summer.
Even  though school doesn't
close until the month  is nearly
over, the anticipation begins in
mid-May  and escalates until
the last day of classes.

June is the month where a
classroom of children finally
"comes together';  It's almost as
if the teacher can relax a little
and allow him/herself  to make
allowances, to give another
chance, to stop trying to teach
just one more number concept
and have some fun. In June,
too, are the post-tests and end-
of -year paperwork where a
teacher sees the total picture of
what each child has learned
over the past months.

I like the last days of school

because there are final assem-
blies where students can show
everyone their progress and
talents in music, drama and
other specialized areas.  I like
the field days where a person
who has difficulty in math can
win the 50-yard dash or the wet
sponge toss.

I like the ritual of the last
day where books are  passed
in and counted and put away
on shelves covered with fresh
white paper.  I like seeing the
surface of my own desk again,
and having  the satisfaction of
a neat file cabinet and knowing
that all my paperwork is done.
It is closure.

The only sadness comes
when I say goodbye to the 22
(more or less) children with
whom I have shared the last
nine months. We have become
more than a teacher and stu-
dents. We are friends who have

learned a great deal about
each other

The rapport is at its peak
on the last day of school  Our
friendship is important but we
all know that the next time we
meet it will be different.   ' The
summer holiday changes chil-
dren far more than the school
year does.

When I get home on the
last day of school, I am drained
but elated.  It is a day of ending
but also a day of beginning.  I
have trips planned, projects to
do, gardens to tend, people to
see. The whole beautiful sum-
mer stretches out before me,
and at its end, there  will be an-
other interesting and wonderful
class to meet.

Yes, there is sadness.
But for me, the last day of

school is the happiest day of
the year.

A Happy ending
By Elinor P. Mawson
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The Groton Growers
Farmers Market’s third annual
blueberry festival on Saturday,
July 26, promises to be flavor-
ful and fun!

Our vendors are offering
everything blueberry includ-
ing, blueberry jams, jellies,
coffee cakes, pies, pastries,
muffins, scones and of

course, blueberries!
Spice of Life will have

blueberry-lemon coffee cake,
whole or by the slice, blue-
berry pecan muffins, blueberry
cookies and more.  Nana’s
kitchen will have a variety of
yummy blueberry pastries;
Adams Family Farm offers
blueberry jams and jellies,
while Louise offers seasonal
produce and her own crop of
blueberry jams and jellies, as
well as pickles, applesauce
and eggs.

Nana’s Kitchen will tempt
you with her “Grab ‘n’ Go”
strata breakfast sandwich,

Spice of Life offers home-
made egg rolls, and Sweet
Beans will have a yummy
lunch as well as her own blue-
berry creations.

In addition, the market
regularly offers seasonal pro-
duce, eggs, maple syrup,
pies, pastries, homemade
breads, jams, jellies, pickles,
relishes, maple syrup and lo-
cally produced cheddar
cheese.  Adams Family Farm
offers their own chicken, pork,
several varieties of sausage,
bacon and more. You can also
pre-order your Thanksgiving
turkey here.

Need a gift? We have the
most talented artisans in the
area! Stop by Briars and
Brambles for their handcrafted
gorgeously scented soaps, lo-
tions, tea melts and lip balms;
don’t forget to check out the
beautiful woodturnings of Bill
Nunn, and wood burnings at
Spice of Life. 

Allow yourself to be
charmed by the hand crafted
dog and cat collars, and para
bracelets by Karen Bickel, and
uniquely crocheted hats by
Donna Bickel, who will also
wow you with three varieties
of cheddar cheese from Sug-
arbush Farm. 

Sandi Adams’ line con-
sists of quilted purses, embroi-
dered towels, baked potato
bags, children’s embroidered
aprons and lace bookmarks.
While you’re trying to decide
what size maple syrup to buy,
look at this artisan’s beautiful
stained glass pieces.

Visitors wishing to take a
little bit of Vermont home with
them, should check Diane
Frost’s original photographic
cards. 

Don’t forget to bring those
knives, scissors and tools for
Sean to sharpen, while you
shop and enjoy everything this
market has to offer, including
our market dog, Mollie.

You’ll never have to won-
der where anything you pur-
chase here comes from, as
everything is locally grown
and produced by their ven-
dors. 

There’s always something
happening at this fun, family
friendly market, and the blue-
berry festival is a favorite of lo-
cals and visitors alike, and
they accept EBT and debit
cards.

The Groton Growers
Farmers Market, located on
the lawn of the Groton Com-
munity Bldg., is open every
Sat. from 9-1.

See you at the market!
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For the past 30 years,
everything we thought we
knew about food and exer-
cise is dead wrong. FED UP,
screening for one night only,
Thursday, July 24 at The
Colonial Theatre in Bethle-
hem, NH, is the film the food
industry doesn’t want you to
see. From Katie Couric, Lau-
rie David (Oscar winning
producer of AN INCONVEN-
IENT TRUTH) and director
Stephanie Soechtig, FED
UP will change the way you
eat forever. Compelling and
troubling in equal measure,
Fed Up, is an advocacy doc-
umentary that earns its out-
rage. Toggling between
profiles of kids struggling
with their weight and a wider
look at the evolution of
processed foods, Fed Up
presents a pretty watertight
case that there's something
deeply wrong with the way
we eat. Director Stephanie
Soechtig gathers activists,
doctors, kids, lobbyists, par-

ents, politicians, reporters
and teachers -- all with dif-
ferent stakes, and pulls no
punches in its informed out-
rage against the food indus-
try, zeroing in on the
rampant use of sugar and its
many multisyllabic varia-
tions. Fed Up is poised to be
the Inconvenient Truth of the
health movement. (Which
makes sense - producer
Laurie David worked on
both.)

Showtime is 7:30. At 6
PM there will be an opening
reception and refreshments
on the patio featuring local
health care providers and
food producers Wozz!
Kitchen Creations and
Meadowstone Farm of Little-
ton. The presentation of Fed
Up! is sponsored by the Lit-
tleton Food Co-op, Am-
monoosuc Community
Health Services (ACHS),
and White Mountains Com-
munity College.

ACHS and the White

Mountains Community Col-
lege are collaborating in an
effort to enhance individual
health and community well-
ness by enabling interested
community members access
to educational certificate op-
portunities as Wellness
Coach, Substance Abuse
Counselor, and Human
Services. Their interest is 3
pronged; to increase the
wellness opportunities in
participants current lives and
jobs, new careers and future
education. Information will
be available at the reception.

Tickets are $8, $6 Colo-
nial, Littleton Coop mem-
bers, ACHS clients and
White Mountains Commu-
nity College students, faculty
and staff. Group Discounts:
$5 for 5 or more. Available at
the Littleton Food Coop,
ACHS office in Littleton,
White Mountains Commu-
nity College, and at the door.
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Fed uP At The colonial
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PERSONAL: For Sale, Wanted, Lost, Found: Up to 30 words FREE for 2 issues.
BuSINESS: Help Wanted, For Rent, etc. $10/2 Issues, $20/5 Issues, $50/15 Issues.
Price reflects classifieds up to 30 words. For longer classifieds premium may be charged.
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! 

BOAT SERVICE: Is your boat unreliable and
ready to go? Doesn't have the power it used to?
Our Certified Technicians fix things right. We can
water test or dyno test so you know it's fixed.
Fairlee Marine www.fairleemarine.com 802-333-
9745 09.02

ROTO-TILLING, WEED WACkING, GENERAL
LAWN CARE, WOOD CuTTING AND SPLITTING.
Minimum charge. Personal transportation also
available. Frank 802-461-5896, Ryegate 09.16

REIkI RETREAT: Barbara L. Smith RMT, Reiki
sessions & classes. 10 years experience. Now
also offering massage & Reflexology. Gift certifi-
cates available. 90 Farm St, East Ryegate, 
VT. 802-757-2809. reikiretreat@charter.net,
www.vtreikiretreat.com

STILL WATERS HERBAL GIFT SHOP, 376
Coppermine Road, Monroe, NH 603-638-3017.
Reiki Treatments using crystals. Over 100 loose
herbs, herbal supplements and products. Hand-
crafted items, gemstones and more. Margie Em-
mons, RMT, CHT. Open by appointment.
www.stillwatersherbalgiftshop.com 12.23

VARIOuS ITEMS: Peach colored sofa bed $125
or BO. Bar, school desk, kitchen table, coffee ta-
bles, drop leaf table, humidor stand, wood rock-
ing horse, “patriots” portable grill, w wood chairs.
603-869-3202 08.05

VARIOuS ITEMS: New king sized bed ensemble
- sheets, pillowcases, summer weight flowered
bed spread $35 cash. One regular foam pad $10
cash. One inflatable foam pad $15. 802-439-
5554 08.05

GOLF CLuBS: Clubs, pitching wedges, and driv-
ers for sale. Various prices. Buy one or all.  Lo-
cated in Newbury VT. 802-429-2163 08.05

BABy WALkER: Safety 1st Sound 'n Lights Ac-
tivity Walker, Kenley. Bought at Walmart for $35,
used once. Asking $20. 603-348-7172 07.22

SEASONED, SPLIT FIREWOOD: under cover,
$225 cord. Oak entertainment center,53”L x 44”
H x 16.5” deep $50. Rocking chair $20. 802-439-
3254 07.22

BLACk LAB PuPPIES: 2 males left. 4th gener-
ation from a great line, first shots and dewormed.
$400 call 802-673-4775 07.22

BuNDy CLARINET in case, black. $50.0 OBO.
Call 603-787-6879 07.22

CHILDREN’S PICNIC TABLE, new wood, never
used, seats attached. $50 OBO. Call 603-787-
6879 07.22

THREE NESTING TABLES. Largest is 14 inches
by 22 inches by 22 inches. $35. 603-869-3202
07.22

LARGE quANTITy OF OLD TRADE MAGA-

zINES: automotive, trucking and highway & bridge
construction. Also have very large quantity of Hot
Wheels still packaged. 603-272-4903 07.22

HAND CROCHETED BLANkETS, MuLTI-COL-

ORED. Fits up to queen sized bed. $100. each.
Also hand knit slippers, men, women, children
sizes. Great gift, multi-colors.  $5 each. Contact
Penny 802-757-2824 07.22

FISHING SEASON IS HERE! I have many Fly
Rods for sale. Mostly SAGE, complete with War-
ranty! Also, some reels & lines, new and used.
Fly Rods. Call Tom at 802-723-5115 07.22

TWO LAkE LOTS: 2.6 ac on Streeter Pond,
Sugar Hill w/300’ shared lake frontage. Great trout
fishing, and views to the White Mountains. App.
septic & elec. Reduced to $79,000 each. Owner
315-834-9784 09.02

NEW BOAT PACkAGES are coming in soon. We
carry Avalon Pontoons, Polarkraft aluminum, & Car-
olina Skiff fiberglass boats. With Mercury or Honda
motors. Fairlee Marine 802-333-9745   09.02

LIGHTWEIGHT BOAT DOCkS. 1 person can in-
stall or take them out. In stock. Standing, floating,
or roll-in.  Fairlee Marine, see them on our website
at www.fairleemarine.com 802-333-9745 09.02

CERTIFIED uSED BOATS Lots of good used
boats to choose from. Checked over by our cer-
tified technicians. If it's not reliable, we won't sell
it. Fairlee Marine, see them on our website at
www.fairleemarine.com 802-333-9745 09.02

OLD FASHION COuNTRy kITCHEN CABINET:

Wainscoting with old fashioned latches. Picture
available. 603-348-7172. $400. 07.22

LEGO STAR WARS DEATH STAR: Completely
assembled $100. 603-991-0485. 07.22

ANTIquE jELLy CABINET, top portion. No back
w/4 shelves. 5 ft wide by 4 ft high. Picture avail-
able. $100. 603-348-7172. 07.22

PAyING CASH FOR OLD WATCHES & POCkET
WATCHES: working or not. Also old fewelry, hunt-
ing knives, gold & silver items. Masonic & military
items, American & foreign coins, old unusual items.
We make house call. 603-747-4000 07.08

CONSIGNMENTS: We take good late model
boats in to sell for you. We do the sale and war-
ranty, you collect the cash. They sell fast and get
as much or more than selling it yourself. Fairlee
Marine, see them on our website at www.fair-
leemarine.com 802-333-9745 09.02

uSED OIL. We pay 50¢/gallon. We are a certified
burner, so we will satisfy your legal disposal
needs. Fairlee Marine 802-333-9745 10.14

Chopped top pickup or car. Completely finish.
603-272-4903 08.05

WELLS RIVER HOuSING -  2 BD:  Section 8
Subsidized apartment.  Rent is 30% of monthly
household income.  Rent includes heat, trash
and snow removal.  Walking distance to banks,
stores and laundry mat.  Income restrictions
apply.  For an application call Shelly at 775-1100
Ext. #7 or e-mail shelly@epmanagement.com.
E.H.O. 08.05

WELLS RIVER COMMERCIAL - Business op-
portunity in Wells River.  Store front and/or front
office available, next to Laundromat.  Ideal for
professional office;  large front room with private
office.  Rent includes heat and electric.  Call 802-
775-1100 Ext. #7. 08.05

WELLS RIVER APARTMENT: 1st floor, 1 BD
apartment $625 Includes heat, trash and snow
removal. Income restrictions apply. Walking dis-
tance to banks, stores and laundry mat. Income
restrictions apply. For an application call Shelly
at 775-1100 Ext. #6 or e-mail shelly@ep
management.com. E.H.O. 07.22

AFFORDABLE APARTMENTS FOR RENT! In-
come based or market rent.  Clean, safe, main-
tained year round.  Income qualifications apply. All
properties are non smoking. For families, seniors,
or persons living with a disability. Located in NH &
VT. All rentals include heat and hot water!  AHEAD
is an equal housing opportunity provider. ISA
www.homesahead.org. 800-974-1377, press 2 for
AHEAD Property Management TODAY! 08.05

BOAT RENTALS, Pontoon, Canoes, Kayaks,
Runabout ski boats. Daily and weekly rentals.
We launch and pick up. Fairlee Marine www.fair
leemarine.com 802-333-9745 09.02

INSTRuMENT LESSONS: Offering private
piano, guitar, banjo & clarinet lessons for begin-
ner & intermediate students of all ages. 30+
years instructing. Call 603-398-7272. 07.22

50 yEAR OLD MALE. 6’0”, blonde, blue eyes,
big muscular build. Looking for long term female
relationship. No Alcoholics, Addicts or Smokers.
802-454-7824 08.05

MAIL OR DROP OFF: Trendy Times, 171 Central St,
Woodsville, NH 03785

EMAIL: gary@trendytimes.com
We accept checks, credit/debit cards or even cash! 

PERSONAL: For Sale, Wanted, Lost, Found: FREE for
up to 25 words for 2 issues.

BuSINESS: Help Wanted, For Rent, etc. $10/2 Issues,
$20/5 Issues, $50/15 Issues.
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Wells River, VT- Carl Henry
Wagoner, 77, of Mace Road,
passed away on Friday, July
11, 2014 at the Cottage Hos-
pital in Woodsville, NH. 

Carl was born in Albany,
NY on August 13, 1936, to
Kenneth Earl and Gladys
Elizabeth (Munyan) Wag-
oner. 

He graduated from Milne
High School in Albany and
received an Associate De-
gree from DeVry University
in Chicago, IL. On June 7,
1969 Carl married Patricia
Payne. Carl served six years
in the U.S. Air Force and
later served in the U.S. Army.
After his years in the U.S.
Army he enlisted with the
Army Reserves and retired
as Sgt. First Class with 24
years of serves to his coun-
try. Carl worked as an elec-
tronic technician for
Compugraphics in Wilming-
ton, MA for many years. In
1992, Carl and Patricia
moved to Wells River from

North Andover, MA. He
worked for the State of Ver-
mont as a rest area atten-
dant in Bradford on I-91. Carl
was very active with the Civil
Air Patrol as a Captain in
both MA and VT and was a
squad commander in MA.
He served as an Auxiliary
Police Officer in North An-
dover, MA and also as an
EMT in Lawrence and North
Andover, MA. Carl was a
member and past com-
mander of the American Le-
gion Post #20 of Bradford,
VT. He was a member of the
Wells River Congregational
Church. In Carl’s spare time
he enjoyed fiddling with elec-
tronics in his basement and
also, spending time with the
Sunshine Bowling League in
Woodsville. 

He was predeceased by
his parents; two grandchil-
dren, Christopher Michael
Wagoner and Jennifer Carr;
and a daughter-in-law,
Sandy Wagoner. 

Survivors include his
wife of 45 years, Patricia
(Payne) Wagoner of Wells
River, VT; four children, John
Wagoner of Madisonville,
TN, Bonnie Kay Wagoner
and William Wagoner both of
Round Rock, TX, and Cheryl
Apigian and husband Mark

of Bath, NH; four grandchil-
dren; two great grandchil-
dren; a sister, Gail Santimaw
of Cape Coral, FL; a niece, a
nephew and several
cousins.

Calling hours will be on
Wednesday, July 16, from 6
to 8 PM with a prayer service
at 7:45 PM at the Ricker Fu-
neral Home, 1 Birch Street,
Woodsville, NH.

A military honors service
will be on Thursday, July 17,
at 1 PM at the Memory Gar-
dens Cemetery and Memo-
rial Park, 983 Watervliet-
Shaker Road, Albany, NY.

In lieu of flowers, memo-
rial contributions may be
made either the Alzheimer’s
Association Vermont Chap-
ter, 300 Cornerstone Drive,
Suite 128, Williston, VT
05049, Dartmouth Hitchcock
Medical Center, One Medical
Center Drive, Lebanon, NH
03756 or   Cottage Hospital,
PO Box 2001, Woodsville,
NH 03785.

For more information, or
to offer an online condo-
lence, please visit www.rick-
erfh.com

Ricker Funeral Home &
Cremation Care of
Woodsville is in charge of
arrangements. 

obiTuAry

cArl HeNry WAgoNer

The Ryegate Historical
Society will hold the first of
three 2014 program meet-
ings on Wednesday, July
30th at 7:30 PM at Whitelaw
Hall in East Ryegate. The
guest speaker will be Dr.
David Schutz, Vermont State
Archivist. Mr. Schutz was
employed as Vermonts first
State Curator in 1986. A
graduate of DePauw Univer-

sity, he received his master’s
degree from Ohio State in
1978. Arriving in Vermont the
following year he worked as
a research assistant on a
project to establish a curato-
rial and restoration plan for
the Vermont State House.
With others he founded the
Friends of the Vermont State
House to advocate for and
raise mone to accomplish

those plans. For nearly
twenty-five years he super-
vised the careful restoration
of the building and the con-
servation of its collection. In
his current position, David
also has responsibilities re-
lating to the preservation of
nearly 200 historic structures
owned by the State of Ver-
mont. He and his wife live in
Calais. All are welcome.

ryegate Historical society

First of Three Meetings

Vendors are being
sought for the third annual
So Long Summer – Hello
Fall Festival to be held in
downtown Wells River on
August 30, 2014 from
9:00am to 2:00pm.  This
year’s festival will feature
three Wells River 125th An-
niversary events, a Wells
River History walking tour at
10:30am, starting at the
School House parking lot, a
photo display of past and
present photos of Wells
River and a special 125th
Anniversary Postmark at the
Wells River Post Office.
Other activities will include
the Baldwin Memorial Library
book sale, BMU car wash,
sidewalk vendors, inside
store specials, a vegetable
swap, a giant zucchini con-
test, a bake sale the Wel-
come Center and more. 

The Wells River Action
Program is sponsoring the

event and is seeking ven-
dors to set up on the side-
walk. There is no cost for a
space on the sidewalk, but
non-profit and for-profit ven-
dors are asked to give a free
will donation at the end of the
day with a suggested rate of
at least 10 percent of net.
The vendors provide their
own canopy, table and
chairs.  Registration forms
are available at the Baldwin
Library, Burnham Shoe in
Wells River, by calling
Richard M Roderick at 802
757 2708 or email at
wrapwr@gmail.com

For more information
about the So Long Summer
Hello Fall Festival contact
Peggy Hewes at the Library,
802 757-2693;  wells_river
@vals.state.vt.us, Nancy
Ranno at Burnham Shoe at
802-757- 2283  or Richard
Roderick at 802 757 2708 or
wrapwr@gmail.com

WrAP
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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

Secure Border – Really?
According to Harry Reid our “border is

secure.”  And he is the majority leader in the
Senate.  No wonder we do not have an up-
dated immigration policy.  He has no clue
what is happening at the border.  Sad thing
is that the news and radio will play what he
says and people listening will believe him.       

Honestly, how can he say that when tens
of thousands of children/teens are crossing
without parents.  If they can cross, then why
can’t extremists that hate our country and our
citizens?

A radical Muslim cleric located in Sudan
said that there is no difference between mili-
tary and civilian in their war with infidels.  If
you do not follow Islam, you are an infidel.
No freedom of religion which is our first
amendment right.  With no difference be-
tween military and civilians then killing citi-
zens is ok. 

How do you compromise with people like
this?  There is no compromise.  You are ei-
ther Muslim or dead. 

And our border is so porous that children
can get across.  So how difficult would it be
for terrorists?

Illegals are now being allowed to travel
on planes with a “Notice to Appear” docu-
ment, a document which they get and are
supposed to appear at their court hearing to
decide if they will be deported.  Eighty to
ninety percent do not appear. They can
board a plane without identification that we
citizens are required to have to board a
plane.

Now just think. We are supposed to be
providing identification and required to be at
the airport a couple hours before flights so
that our identification can be checked.  We

take off our shoes and go through machines
to see if we are carrying anything that could
bring the plane down.

Why?  Why do we go through all this,
when illegals need no identification and just
a document they ignore a majority of time?

The illegal children/teens are being trans-
ported to many states without the knowledge
of the government of the state.

I feel for the southern Border States but
they are being sent all over the US. Maryland
residents just fought the feds to dump the il-
legals there.  That is not far from us. 

Are they coming to NH?  Do you want
them here?  I do not.  I do not want diseases
that have been eradicated in the US now
around where I go. 

Federal congressman have been forbid-
den entrance to the locations where the ille-
gal children/teens are.  Pictures cannot be
taken at these locations.  Personnel cannot
talk to the public about the illnesses these
children/teens are bringing into the country.

Legal immigrants need to undergo an ex-
amination and be free of diseases that are
according to the law.  The list of vaccination
requirements is: mumps, measles, rubella,
tetanus and diphtheria, meningococcal dis-
ease, pneumococcal disease, rotavirus, vari-
cella, influenza, hepatitis A, hepatitis B,
pertussis, polio and Haemophilus influenza
type B.  So tell me, do you think any of the il-
legals, children, teens or adults have these
vaccinations?  The law requires this of legal
immigrants to protect citizens.  Why does the
federal government no longer want to protect
us?

It seems to me that the illegal aliens have
the rights we the citizens use to have?

Linda Riley, Meredith Nh

Letter To The Editor

Linda,

It appears to me that there is an immigration problem. But that is not news.

There has been an issue for some time. I point to rules that allow “illegal” immi-

grants to be licensed to drive. I’ve been told that this is good, because now the

government has a way to track these people. My feeling is that we could much

more easily track them if we reformed immigration laws in order to allow these

hard working people to be here legally. Then it would make sense to allow them

a provisional driver’s license, etc. 

So yes, Linda, illegal immigration is an issue, And I agree that our borders

are not airtight. But without a strong fence or wall and guards at frequent inter-

vals, our huge border will never be 100& secure. And do we all want to live inside

a fenced in sanctuary? 

Again, I believe the best path is to reform our immigration laws. Make it a

reasonable procedure to become a seasonal worker, and long term student, or to

come here and become a citizen. In the meantime, and probably forever, we will

need to continually be watchful for our own safety and for that of our country. 

Gary Scruton, Editor

After reading the letter to the editor in last week’s paper
I felt compelled to respond.

Living on one side of the river and working on the other,
I feel I have been impacted as much or more than anyone.
Also, living so close to the Bath Village Bridge project has
given me perhaps a unique perspective.

All through the winter I saw and heard work being done.
This was straight through one of the longest, hardest winters
anyone could remember. Yet they worked every day but one
when, I believe, it 28 below zero.

Some are frustrated that they worked a four day week
but I wonder how many know they were working 10 hour
days . Regularly, I heard hammers at or before 6 a.m. so I
know they didn’t get started late. 

Yes, there were delays, but there always will be when
working on an old structure. Anyone who has worked on an
old house knows that. And many of the delays were com-
pletely out of their hands so they couldn’t be blamed for
those.

I also feel it is unfair to compare this project to the new
Cumberland Farms. You will rarely have unforeseen delays
or problems when you build something new from the ground
up.

No one will be happier to see the bridge reopen than I,
but I cannot hold the length of time it has been closed against
those whom I know have worked diligently to get it done.

Craig Pursley, Bath, NH

Letter To The Editor

Craig,

First let me point out that the article you refer to

that was in the last issue of Trendy Times was from one

of our regular columnists, Elinor Mawson, who also

lives on the west side of the Ammonoosuc River. 

There is no way that a resident of any other area

can fully understand the life changes that the closing of

this historic bridge has created. From walking (or tak-

ing a short drive) to the local, and also very historic,

Brick Store, to visiting the town clerk, or even attending

Sunday worship services, many things in life have been

altered. 

The good news is that it appears the wait is almost

over. Though no firm date has been determined (as far as

I am aware) all indications are that it will soon be open

to pedestrian and light vehicle traffic, and life will once

again return to what most would refer to as “normal”.

In reference to the bigger point of the quality and/or

quantity of work being performed, that is not something

that I feel I have the expertise to comment on. Though

I have worked on older structures in my life, as well as

some “from the ground up” buildings, none can com-

pare to this historic covered bridge with state inspectors

looking over the shoulders of the workers. 

Let’s just sum it up by saying it has been a long jour-

ney to get this bridge operational once again. And it

appears that time is now very close. 

Gary Scruton, Editor



Recently, the North
Country was the proud host
of the 38th annual meeting of
the New England governors
and Eastern Canadian pre-
miers.  We are grateful to
Governor Hassan for bringing
this event to our region, the
Omni Mount Washington Re-
sort and their staff for their ex-
cellent service and
welcoming hospitality and the
other  businesses and com-
munity members that made
this event such a success. 

My Senate district and
the North Country share a 58-
miles border with Canada
and many of our people, in-
cluding myself, trace our an-
cestors back to this place.
Strict border control has
weakened that bond but our
economy and culture remain
connected. Being married to
a proud Canadian, I'm re-
minded often of the virtues of
our neighbors and how per-
plexing our differences are
(especially around health
care and gun policies). This
conference helped build rela-
tionships that will bring under-
standing and opportunity for
cooperation. 

The conference took on
the vital and volatile topic of
energy.  Demonstrators (both
for and against) the Northern
Pass project illustrated the
passion and challenge of bal-
ancing our energy needs with
protecting our natural re-
sources and scenic vistas.
The North Country has been
rocked by the Northern Pass
dispute and I've had a front
row seat.   I've sat with prop-
erty owners who have turned
down big bucks to preserve
family homesteads from the
scar of large transmission
lines and laid-off Gorham

paper mill workers who now
face an uncertain future be-
cause of the high cost of en-
ergy.

I didn't see anyone
demonstrating for or against
wind power, but I found my-
self easing off my own oppo-
sition as I recalled the smart
siting of wind farms on the
eastern shore of Prince Ed-
ward Island only miles from
where my grandparents'
graves and their homestead
that is still farmed by my rela-
tives. We need to learn from-
- but not be stuck in the
immediate present of our own
energy siting experiences. 

As a member of the Sen-
ate Energy and Natural Re-
sources Committee, I'm
committed to making (and
providing funding for) more
energy conservation.   Tightly
closing the door and turning
off the lights is common
sense. Especially since our
climate is on average colder,
housing stock older and de-
pendence on oil greater than
other areas of the state. Too
much of our hard-earned
money goes to heating our
homes and electrifying our
homes and businesses; and
too many energy conserva-
tion incentives are beyond
the reach of many low-middle
income people .  We've im-
proved the siting process to

give greater local say and we
must demand local benefits
from every energy project.
We can not sell ourselves
short and we must squeeze
every job and every eco-
nomic benefit from these
projects.  I have led the fight
to prevent oil spills by spon-
soring a new law that gives
state control over oil pipeline
spill preparedness.  

To revitalize our econ-
omy, we need at least two
things: good roads and reli-
able, reasonably priced en-
ergy.  Both ironically -- and  in
the strictest sense-- disturb
our environment, our essen-
tial cash crop.  But we have
lots of land and we must look
for a holistic approach that
balances conservation and
economic development. We
need to find the middle
ground between preservation
and poverty and isolation and
desolation.  Not every acre of
land and  landscape vista is
equal and deserving of the
same protection.  This is a
common history that we
share with eastern Canada
and how we begin to solve
our energy dilemma.

(Jeff Woodburn, of Dal-
ton, represents the North
Country in the State Senate
and serves on the Senate
Energy and Natural Re-
sources Committee)
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15energy challenges Dominate 
international Meeting 
And North country

Op-Ed By Jeff Woodburn

North Country Home
Health and Hospice Agency
is pleased to announce the
annual hospice training,
scheduled in Littleton this
fall.  The agency enjoys a
wonderful corps of volun-
teers, but new volunteers are
needed to meet the growing
number of patients and fam-
ilies in the 22 communities
served.

The six-evening, 18 hour
training prepares volunteers
by expanding their under-
standing of the hospice pro-
gram, the needs of the dying,
pain management and com-
fort care, grief and bereave-
ment, and communication
with the hospice family.
There is no charge to partic-
ipate in the training program
which will be held at Littleton
Regional Hospital on Tues-
day evenings, beginning
September 2nd.

Volunteers provide im-
portant services to hospice
families.  They serve wher-
ever patients reside, whether
in their own home, an as-
sisted living center, nursing
home, or during a period of
hospitalization.  They offer
emotional support and com-
panionship, help with routine
tasks, run errands, grocery
shop, prepare meals, wash
laundry and do light house-

keeping, or reminisce and
record life stories.  Volun-
teers may also assist staff in
the hospice office,  or partic-
ipate in community outreach
and fundraising.  Many share
special talents such as Reiki,
massage, pet therapy, or
music therapy and aro-
matherapy.

Hospice is considered to
be the model for quality,
compassionate care for peo-
ple who are facing a life-lim-
iting illness which no longer
responds to cure-oriented
treatment.  Patients’ needs
and wishes are met through
a team-oriented approach of
expert medical care, pain
management, emotional and
spiritual support, and volun-
teer service. 

The philosophy of hos-
pice is based on the belief
that providing support and
comfort for individuals at the
end of life protects dignity, al-
lows patients to remain as
active as possible, and to
live a higher quality of life. 

Preregistration is re-
quired.  For additional infor-
mation, contact Sue Buteau,
Hospice Volunteer Coordina-
tor for North Country Home
Health and Hospice, at 444-
5317 or sbuteau@
nchhha.org.

Hospice Announces

Volunteer Training
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If you think back to your math classes in high
school or college, you may remember that many
of the problems involved the use of variables.
Changing these variables around in any fashion
would change the outcome of the problem. Simi-
lar situations occur in life all the time. To illustrate:
If you look at the need to manage your retirement
income so that you can’t outlive it as a “problem”
to be solved, you will need to adjust some vari-
ables to arrive at the solution you seek. That’s why
it’s so important you be aware of the key variables
involved in your retirement income planning.

What are some of these variables? Consider
the following:

Your investment mix — You might think that
once you reach retirement, you can invest solely
in income-producing vehicles, but you can’t forget
about inflation. Even a low rate of inflation, such
as we’ve had for a number of years, can seriously
erode your purchasing power over time — which
is why you need to consider owning at least some
investments that provide growth potential. Of
course, you can change your investment mix at

any time: For example, you
might want to shift to a greater
percentage of income-oriented
investments as you move
deeper into retirement.

Your withdrawal rate —
You’ll need to calculate how
much you can afford to with-
draw from your investment
portfolio each year without de-

pleting it prematurely. Your an-
nual withdrawal rate will de-
pend on a few different factors
— such as your projected
longevity, your investment mix
and your other sources of in-
come — but you’ll want to be
careful not to take out too much
too soon. As was the case with
your investment mix, you have
the flexibility to adjust your with-
drawal rate during your retire-
ment years.

Your Social Security — You
can start collecting Social Se-
curity benefits as early as age
62, but your benefits will be
permanently reduced by up to
30% unless you wait until your
Full Retirement Age (FRA),
which is likely 66 or 67. How-
ever, your monthly checks can
increase if you delay taking
your benefits beyond your Full
Retirement Age, up to age 70.
If you come from a particularly
long-living family, and you have
sufficient income apart from
Social Security, you might want
to delay your payments to get
the larger benefit amount.
Once again, you have a choice
to make.

Your earned income —
Just because you’ve retired
from one career, it doesn’t
mean you’ll never again earn
some income. Many retirees
take part-time jobs, do some
consulting or even open a
small business. Whether you
feel that you need to work, or
you just want to work, the
money you earn from employ-
ment can be an important com-
ponent of your overall
retirement income.

As you can see, all these
variables involve choices on
your part. And how you choose
to exercise each variable will af-
fect all the other variables. Con-
sequently, as you manage and
monitor your retirement income,
you’ll need to make many im-
portant decisions. Still, this does-
n’t have to be a scary prospect
— because the very fact that
you have choices means you
also have a great deal of control
over your situation.

So, study your choices
carefully, as you work toward
achieving the income you need
to enjoy the retirement you
want.

smart use of "Variables" can lead
To right Answers For retirement

Many people who once en-
joyed middle class status that
comes with a secure, good
paying job with benefits, home
ownership, new cars every few
years, and vacations every
year now find themselves in the
kind of financial jeopardy about
which they have only read.  

The job that provided a
comfortable life style has disap-
peared, and in its place workers,
if they still have a job, are down-
sized to part time hours and
lower wages, without benefits.
Many have lost their homes and
savings while others hang on
precariously by a thread, know-
ing that the next emergency can
cost them everything they are
fighting to keep.

Claims of recovery have
lain off or downsized workers
question reports of a recovery,
knowing that once lost, it is
highly unlikely that their jobs will
ever return.

Despite outward appear-
ances, there is a rainbow of hope
enveloped in an emergence of a
core of new, home based, acci-
dental entrepreneurs.

A significant number of un-
employed or under employed
people have discovered long
dormant skills and talents, some
of which were pleasant hobbies
or past times. Others are taking
online courses to discover, de-
velop or improve skills that will
lead to either a new career or
their own business.  Suddenly,

this idea of owning one’s own
business isn’t so fanciful. In fact
it just might be the thing to help
navigate this new economy, and
create a better life.

Nearly all of us have skills,
talents, knowledge and abilities
that others will gladly pay for or
barter. These skills encompass
everything from pet sitting for a
working person, to creating
mouthwatering meals that one
can heat upon returning from
work, to computer training and
trouble shooting and everything
in between.

Try this. Find a quiet place
and make a list of all the things
you love. Next, narrow that list
down to the things you do best.
Finally look at this list and write
down the one you love and
enjoy the most. This is your
passion. You have created the
seeds of a part time business.
It is now time to plant that seed. 

You’ve decided, after re-
searching the Internet, finding
blogs that offer information for
your particular business interest,
joining social networks, you are
ready to jump into the wonderful,
scary world of entrepreneurship.

The first thing you must do
is decide on a name for your
business. It can be as simple as
“Cakes by Cathy” or you can
choose a more elaborate name.
Make sure the name you
choose describes your busi-
ness. Check local ordinances
for any licenses or permits re-

quired to start your business.
There are several ways to

let people know you are in busi-
ness. Have business cards and
flyers printed, and distribute
them everywhere you go. Ask
your family and friends to help
spread the word. Word of
mouth is more precious than
gold, especially when you are
beginning your new venture. 

Barter your service with
local small business people
who have what you need and
will benefit by what you offer. If
they are satisfied, word will
spread and a new client just
might be at the other end of
your next phone message.

Starting a business is not
for the faint of heart. Until now,
you may or may not have con-
sidered going this route. You
are an accidental entrepreneur
who will find many challenges
and pitfalls as well as much
good, free information to help
you get off to a good start, and
guide you to success.

You probably will not get
rich, but by using the resources
of the Internet to research your
business, finding blogs that
offer information and support
for what you are attempting,
and being proactive in promot-
ing your new business, you
have put yourself on track to
take control of your life.

For more information visit
www.safeharbourpress.net

New crop of entrepreneurs emerge

As Jobs continue To evade Them
By Marianne L. Kelly
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St. Johnsbury Players
announces performance of
their first production of their
78th season of A. R. Gur-
ney's The Dining Room. Per-
formances will be held at the
St. Johnsbury School August
8th and 9th at 7:30pm and
the following weekend Au-
gust 15th and 16th at
7:30pm with a matinee per-
formance on August 17th at
2:00pm

Gurney's comic drama
the dining room of a typical
well-to-do household.  A
place where families gather
for all occasions. The action
is comprised of a mosaic of
interrelated scenes-- some
funny, some touching, some
rueful; which together, create
an in depth portrait of a van-
ishing species: the upper
middle class WASP.  The ac-
tors change roles, personali-
ties, and age as they portray
a wide variety of characters-
-from little boys to grandfa-
thers, and from giggling girls
to irish house maids.  Dove-
tailing swiftly and smoothly,

the varied scenes coalesce,
ultimately, into a theaterical
experience of compassion-
ate humor and abundant hu-
manity.  The New York Post
claims: "hilarious and touch-
ing...as a comic sketch
crazily succeeds comic
sketch a whole pattern of
American life emerges"

General admission tick-
ets are available at the door
for $10.00 for Adults and
$7.00 for Students and Sen-
iors. For advance ticket pur-
chase, please contact

Catamount Arts at
http://www.catamountarts.or
g or toll free at 1-888-757-
5559. St. Johnsbury Players
is partnered with Catamount
Arts and sponsored by Union
Bank, Passumpsic Savings
Bank, and Community Na-
tional Bank.

For more information,
please contact Director Dan
Haycook at (802) 535-4896
or Producer Laura Wayne at
802-751-1175 or like our
page on Facebook. 

st. Johnsbury Players 

Announces Performances

of The Dining room

A thanksgiving dinner takes an uneasy turn, one of 

the many scenes featured in The Dining Room. 

(L-R, Laura Wayne, Elizabeth Graziose, Jake Machell,

Ursula Malabre-Speicher, Dave Daly and Adam Lumbra)



Lincoln, NH  – Back by pop-
ular demand, the 2nd Annual
White Mountain Gran Fondo
presented by Bank of New
Hampshire will be challeng-
ing nearly 800 cyclists in the
ride of their lives on Satur-
day, August 23. Cyclists will
test their strength and en-
durance through 100 miles
of some of the toughest
climbs and most brilliant
scenery that New Hamp-
shire’s White Mountains
have to offer. Cyclists can
still register by visiting
www.whitemountaingran-
fondo.com.

This “Big Ride for a Big
Purpose” benefits City Year
New Hampshire’s work to
help struggling students stay
in school and get back on
track toward high school
graduation. In Manchester,
City Year’s diverse corps of
50 young people serve in six
of the city’s elementary
schools.   

City Year New Hamp-
shire’s Executive Director
Pawn Nitichan explains,
“With one in four Manchester
children currently living in
poverty and one in seven
dropping out of high school,
thousands more students at
the middle and high school
level are in need of similar
assistance. The White
Mountain Gran Fondo is crit-
ical in helping City Year raise
the funds to expand and help
meet the needs of all stu-
dents.”

Gran Fondos are long

distance, mass-participation
cycling events that have
been extremely popular in
Europe – and increasing in
popularity in the U.S. The
WMGF will include three ride
options: a 100 mile Gran
Fondo starting at Loon
Mountain, a 50 mile Medio
Fondo starting at Bretton
Woods Ski Resort, and a 25
mile Piccolo Fondo starting
in Franconia, NH. Each ride
will challenge cyclists with
daring terrain and breathtak-
ing scenery.

Last year, the event at-
tracted nearly 400 athletes,
21 sponsors, 112 volunteers
and hundreds of spectators
to the White Mountains and
raised $78,000 in support of
City Year’s work. The event
received overwhelmingly
positive feedback from riders
and sponsors alike.

One participant re-
marked, “Over the last five
years I've participated in
about a dozen organized
bike rides annually. This was
the best organized and most
scenic ride I've ever been
on.”

Tony Ilacqua, Branch
Manager for Bank of New
Hampshire in Lincoln said,
“Last year, numerous people
went out of their way to thank
me and my company for sup-
porting such a wonderful
cause. I have always been
proud to represent my com-
pany, but never as much as
on that day. What a great
event and more importantly

what a great Partnership that
Bank of New Hampshire is
proud to be a part of.”

Paul McCormack, Irish
Olympic cyclist and the offi-
cial Event Technician said,
“City Year members bring an
amazing level of spirit and
organization that make the
White Mountain Gran Fondo
an incredible success – one
of the best events I’ve been
to in recent years.”

Loon Mountain Resort
will host all of the action at
the event’s start and finish
line. Participants will be
treated to joyful welcomes
from City Year New Hamp-
shire staff and volunteers as
they arrive. The 100-mile
ride will launch at 8am. The
riders will turn right out of
Loon Mountain to make the
long, steady climb up the
Kancamagus Highway and
on to Bear Notch and Craw-
ford Notch. The beautiful day
of riding will conclude with a
trek up Kinsman Notch with
volunteers wildly cheering at
the top. Then, it is all down-
hill to the finish. The course
will be teeming with ener-
getic City Year staff and
corps members who will
cheer, direct and assist rid-
ers the whole way.

“We’re so pleased to
host City Year’s big event.
We’re grateful to the organi-
zation, volunteers, sponsors,
riders, and their family and
friends for heading to the
Lincoln area and allowing us
to be a part of their success,”
said Andrew Noyes, Sales
Director at Loon.

City Year New Hamp-
shire is partnering with the
Bank of New Hampshire and

several other local busi-
nesses to make this event
possible, including Loon
Mountain, Bretton Woods,
Papa Wheelies, Pedro’s,
The Mountain Club at Loon,
Baker Newman Noyes, the
McLane Law Firm and 13
other sponsors and partners.

For more information
about the event and to regis-
ter, visit www.whitemountain-
granfondo.com.
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second Annual White Mountain gran Fondo expected

To Draw Hundreds of cyclists To Northern NH  

More than 500 cyclists will hit the roads in the North Coun-

try to celebrate the 2nd Annual White Mountain Gran

Fondo cycling challenge to benefit City Year. Photographed

by Bob LaPree



Low blood sugar may re-
sult from any one of several
conditions: 1) Overproduction
of insulin; 2) Damage to Liver
cells; 3) insufficient secretion
of adreno-cortical hormones
and/or 4) Pituitary gland ab-
normalities. These herbs are
designed to remedy cause 3
above. Since the effects of
stress are felt mainly by the
adrenals. It is probable that
most cases of hypoglycemia
are of this type. Prolonged hy-
poglycemia that resists the
measures presented here
should be treated by a herbal-
ist or other competent holistic
practitioner. “Functional” hy-
poglycemia, due to severe
muscular exertion, poor nutri-
tion and other stressors, will
yield nicely to the tonic effects
of these herbs.

Licorice Root: (Glycyrrhiza
glabra)  its role in treating hy-
poglycemia is to increase the
effectiveness of gluco-corti-
coids (adrenal hormones) cir-
culation in the liver, and to
mimic the action of these hor-
mones itself. This mechanism
would work in cases of low
blood sugar brought on by ad-
renal stress. Often the adren-
als simply cannot keep up
with the demands of stress on
the body. Licorice Root can
help to reverse the symptoms,
yet long-term maintenance
demands better overall  nutri-
tion at the very least. Com-
plete adrenal exhaustion  is
known as Addison’s Disease.
In this condition none of the
three major classes of adre-
nal-cortical hormones are
being produced. Some rather
severe problems develop.
Licorice Root constituents
have been shown to help the
body overcome adrenal fail-
ure, which could lead to Addi-
son’s Disease. For those
working through insufficient
secretion of adreno-cortical
hormones and/or Pituitary
gland abnormalities, the effec-
tiveness of Licorice Root de-
rives from the ability to
maintain the proper electrolyte
balance in tissues (normally
the role of Aldosterone), and
from their ability to prevent the
enzymatic destruction of
whatever gluco-corticoids and
mineral corticoids happen to
be present in the cells; this al-
lows the hormones to be ac-
tive and living longer.
Nutrients: calcium, choline,
iron, magnesium, man-
ganese, phosphorus, potas-
sium, selenium, silicon, zinc.
Vitamins B1, B2, B3 & C. 

Gotu Kola: (Centella Asi-
atica), Atraditional Asian blood
purifier, tonic and diuretic. It is
commonly used for diseases
of the skin, blood and nervous
system. A memory and brain
tonic herb used to overcome
depression, and increase
longevity, heart and nerve
health. Used as a specific in

all brain and memory stimula-
tion formulas; such as learn-
ing disabilities and Alzheimer's
disease; as a specific in any
energizing, mental "burn-out",
or weight loss compounds; in
an anti-aging formula; to in-
crease healthy circulation.
Nutrients: Calcium, iron, mag-
nesium, manganese, phos-
phorus, potassium, selenium,
zinc. Vitamins B1, B2, B3 & C.

Siberian Ginseng:
(Eleutherococcus Sentico-
sus), Research has shown
that this herb can raise abnor-
mally low blood sugar levels
and that it can lower abnor-
mally high blood sugar levels
Ginseng’s effect on blood
sugar levels is probably the in-
direct result of its effect on the
total organism. Since a person
suffering from hyperglycemia
or hypoglycemia presents a
complex picture of physiologi-
cal symptoms, including defi-
ciencies and excesses, any
agent that improves general
cellular health will have a pos-
itive effect on both conditions.
And this is exactly what Gin-
seng does!

An excellent general tonic
and nutritive herb with partic-
ular stimulation for the circula-
tory system, and exhibiting
many of the rejuvenative,
adaptogen properties of Gin-
seng in terms of energy and

endurance. Used in all tonic
and energy formulas as a

combatant to depression and
fatigue, especially where re-
building system strength after
mental or physical exhaustion,
and stress; as part of an im-
mune rebuilding combination
to increase body resistance to
disease; an effective compo-
nent in lowering blood pres-
sure and cholesterol,
stimulating adrenal function.

Ginger Rooot: (Zingiber
Officinale), It works indirectly
to increase the availability of
dietary nutrients for digestion
and metabolism. Whenever
the hypoglycemic condition is
attended and/or made worse
by improper digestion and as-
simulation of foods, Ginger
root will markedly facilitate the
utilization of energy stores.
Ginger root promotes diges-
tion and the elimination of nat-
ural toxins. Supports a
comfortable post-meal experi-
ence. A warming circulatory
stimulant and body cleansing
herb, with excellent effective-
ness for cramping, indiges-
tion, nausea, cough, sinusitis
and sore throat.  Nutrients:
Amino acids, calcium, essen-
tial fatty acids, iron, magnes-
nesium, manganese,
phosphorus, potassium, zinc.
Vitamins B1, B2, B3, B6 & C.
Ground ginger also contains
vitamin A.
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Hypoglycemia

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 Shelburne Falls, Massachusetts.

Much of her work is private health consultations,

teaching herbal apprenticeships and intensive work-

shops, 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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1 pint strawberries, hulled and halved (or other whole berries of your choice)
1 pint good quality vanilla ice cream (I like Ben & Jerry’s)
3 Tablespoons orange liquor (like Cointreau) OR orange juice

An hour or so before serving, remove ice cream from freezer and place in a bowl, al-
lowing it to fully thaw.  Add
the liquor or orange juice to
the melted ice cream and mix
in well. 

At serving time, mound
berries into your chosen ves-
sel, and spoon the orange
sauce over the berries.  Gar-
nish with a leaf of mint, if
available.  Serves 6. 

I’d better explain right from the get-go, that the name of
this recipe is supposed to be “Strawberries Romanoff.”  But,
when my sister from Georgia showed up for a visit with a
basket of these lovely, perfectly ripe raspberries in hand, I
just couldn’t resist tweaking the standard a wee bit. 

The story behind the original Strawberries Romanoff
comes from Russia, where Marie Antoine Careme, chef to
Czar Nicholas I (whose last name was Romanoff), is ru-
mored to have designed this dessert, in an effort to come up
with something light, but elegant, and still pleasing to the
often finicky royal palate.  There are many different variations
on her initial creation, but basically, it’s berries (often macer-
ated in a liquor) then served layered in an elegant glass vessel with a rich, orange-flavored
crème anglaise sauce.  Now, if you are thinking to yourself, “Come on, Ronda, I have no
idea what crème anglaise is, not to mention how to begin making it!” don’t fret.  It’s nothing
more than milk, cream, eggs & sugar, cooked into a thickened sauce. If you then take that
sauce, put it in a freezer and whip air into it, what you have is plain ‘ole vanilla ice cream.
So…if you reverse that process by purchasing a container of any good quality vanilla ice
cream, letting it melt, and then stirring in just a little orange liquor (or even orange juice) for
flavoring, you’ve just taken a major short cut to Orange Crème Anglaise.  Much easier, right?
Now that you have your sauce, let your imagination take over.  Maybe in addition to the
berries, put few pieces of pound cake in a champagne flute, top with a dollop of whipped
cream, sprinkle a few sliced almonds on the top and call it “Trifle”.  Maybe you’re looking for
a less formal and more portable dessert to take on a picnic, or serve to kids.  Instead of the
fancy crystal flutes, use those pretty little jelly jars, screw on the top, and refrigerate or pack
them in the cooler for transport.  Use any berries, or combination of berries you choose,
and if they need a little help in the sweetness department, just sprinkle a little sugar over
them and let them sit a bit before assembly. 

Any of these variations of the original “Strawberries Romanoff” are a wonderful, easy
choice for a summertime dessert, and they are all “fit for a king (czar)!”  
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berries romanoff

By Ronda Marsh

Court Street Arts at Alumni Hall in Haverhill, NH, is happy to
welcome Judith Lerner, Paula Campbell, Joanne Moore, and
Doug McDonald to the Board of Directors.  They are joining
Ed Van Dorn, Liz Shelton, Liz Bayne, David Tansey, Barbara
and Roger Warren, David Heintz and Keisha Luce. The or-
ganization is enthusiastically  looking forward to hosting it's
4th  annual Festival of Earthly Delights, a celebration of great
local food, craft brews and fine wine on Sunday, August 10th
from 3-6pm at Alumni Hall. 


