
The 71st Annual North
Haverhill Fair is fast approach-
ing. Craig Wayne Boyd, the
winner of Season 7 of “The
Voice” will take the Thayer
Stage on Friday, July 24. The
Saturday night show will fea-
ture Resurrection: A Journey
Tribute. They not only play the
music of Journey, but they
sound and look like this great
band as well. 
But these two nights are

only a small portion of all that
can be enjoyed at the North
Haverhill Fair. One of the best
ways to enjoy the fair is to be
a part of it yourself. To accom-
plish that there are number-
ous opportunities no matter
what your age, talent or
hobby. 
Before the fair even opens

you can enter one or more of
the contests being held inside
the Gerald Stoddard building.
From afghans to art, from
photography to flowers. There

are many categories and divi-
sions for children as well as
adults. Some classes do re-
quire a small entry fee, but
cash prizes are also offered in
all classes. You can find all the
details on the website, no-
haverhillfair.com.
If you want to be a bit

more physical you could enter
the Hand Mowing Contest on
Thursday. Check out the web-
site for rules and a video. Or
be part of a brand new contest
this year, the Hay Bale
Olympics, being sponsored by
the Little Oxbow 4-H Club of
North Haverhill. 
Perhaps you are into me-

chanics. From stock lawn trac-
tors for youth, to modified
antique farm tractors, or from
demolition derby mini vans to
diesel 4x4 pick ups there is an
event or a class for you to
bring your vehicle and com-
pete against your neighbors. 
Another tractor pull will

take place on Saturday after-

noon in the Kennedy Arena.
This one is kid powered and
features a pedal powered unit.
Earlier that day there is also a
Kiddie parade in the adven-
ture tent that also offers a
prize for every entrant. 
One more event that has

proven to be very competitive
is the North Haverhill’s Got
Talent Show on Thursday
evening. Personal talents,
whether it is singing, juggling,
dance, or whatever are
judged. A top prize of $100
cash and a plaque, plus the
chance to hear what the
judge’s have for comments
make this a favorite event.
Another Thayer Stage

event will be the Little Miss
North Haverhill Fair contest.
This is open to girls up to age
10 and has a talent portion as
well as a question and answer
aspect. 
Other contests that are

open to anyone include the
Open Horse Show on Sun-

day. And if you only want the
horses shoes to play with, the
annual Horseshoe Pitching
Contest starts at 9:30 on Sun-
day. 
Rules for all of these con-

tests and more can be found
on the website www.nohaver-
hillfair.com or you can call the
fair’s phone 603-989-3305
and leave a message to get
rules and regulations. 
Make 2015 the year you

join in the fun and competition

at the North Haverhill Fair,
Wednesday, July 22 thru Sun-
day, July 26.
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Join The Fun At North Haverhill Fair



Making a trip to Calamity
Jane’s Restaurant, just off the
common in Warren, NH on a
Friday night has meant a
great fish fry in the past. But
this trip down Route 25 to see
Jane and her staff had a dif-
ferent purpose. 
Owner Jane Higgins re-

cently made the decision to
expand her menu. In order to
do that she made the major
purchase of a pizza oven.
Like so many good pizza
ovens this one works with
those big and small pizza
stones. (Now if she can just
get the right ones shipped to
her in one piece, she will be
very happy). The other as-
pect of getting a new piece of
cooking equipment like this is
the task of learning just how
to use it to its fullest potential
and getting the best product
possible. 

Being a Friday night I felt
that trying out the oven was a
good plan. I must say that be-
cause all the bugs are not
worked out yet, there was not
a “pizza and calzone menu”
available yet. But I have my
favorites and went ahead
with a pepperoni and onion
calzone. The waitress then
asked if I wanted the sauce
inside or outside? “That’s dif-
ferent” was my thought, but
when assured that there
would also be a side of dip-
ping sauce, I went with the in-
side sauce. 
One thing that is all set is

the serving of a pizza or cal-
zone. Our waitress brought
out the wire rack that holds
the pizza pan up off the table.
On that she placed a large
pizza pan that had a calzone
stretching from side to side. It

was not as fat as some that I
have eaten, but was longer
and more flat. But of course
the real test is the taste. No
problems with the taste here.
Quite flavorful on its own, and
with that aforementioned dip-
ping sauce clinging to the
outside there was even more
tang offered up to the taste
bugs. 
To my mind a good way

to top off any pizza or calzone
is to have a cold refreshing
adult beverage. My choice
these days is Sam Adams.
Jane’s offered the summer
ale and served it with a
frosted glass. Nicely done.
As normal my wife was

also with me on this trip, and
she decided to go in a totally
different direction for her
evening meal. One of the
great things about an eatery

Calamity Jane
By Gary Scruton

No
t a

ll 
Ti

m
es

 a
re

 T
re

nd
y 

bu
t t

he
re

 w
ill

 a
lw

ay
s 

be
 T

re
nd

y 
Ti

m
es

   
   

   
   

Ju
ne

 2
3,

 2
01

5 
   

Vo
lu

m
e 

6 
Nu

m
be

r 1
9

2 like Jane’s is that they serve
breakfast any time the doors
are open. Her choice for this
evening was a Spanish
Omelete. This omelete was
made with black olives,
sausage and cheese. It also
came with a side of spicy
salsa. Her meal also included
home fries and a choice of
wheat, rye or white toast. She
awarded her meal a “deli-
cious” tag.
The two meals along with

beverages (including Sam &
his brother) plus tax still came
in about $35.00. 
I want to note at this point

that not only is Jane Higgins

the owner, and name sake, of
Calamity Jane’s Restaurant,
but she is also very involved
with the community as a
whole. In fact Jane’s is spon-
soring an upcoming pig roast
on the Warren Common. This
is an annual event in memory
of Jane’s late Husband Mike.
This year’s event will actually
benefit the Make A Wish
Foundation with funding
going to a local boy with MS
and his wish to visit Disney.
So circle June 27 on your cal-
endar for a trip to Warren. Or
stop in at any time for a great
meal and possibly a chance
to chat with Jane herself.  



Wells River Action Pro-
gram, the Baldwin Memorial
Library and the Newbury
Historical Society are team-
ing up to make the 2nd An-
nual Wells River Picnic and
Ice Cream Social a day to re-
member with story-telling,
animals, and ice cream. 
The picnic is June 27th

and events will occur be-
tween 11:00AM and 2:00PM
just south of Wells River Vil-
lage at the Berry Field at 143
Main Street North.
Baldwin Memorial Li-

brary has 2 programs on tap,
the first beginning at
11:00AM when local story-
tellers will entertain families
with three short stories.  At
1:00 PM, Vermont Institute of
Nature Science (VINS) will
present the program “Super-
heroes of Survival”, accom-
panied by two live birds, a
reptile, and other animal ar-
tifacts to demonstrate the
amazing ways animals adapt
to their environment. 
The Newbury Historical

Society will open a “story
corps” tent at 11:00 AM to
record remembrances about
Wells River or Newbury. His-
torical Society members will
be on hand until 1:00 PM to
record short personal stories
about events or life experi-
ences that occurred in New-
bury, involved Newbury
residents, or include a New-
bury connection.  Stories
could be memories from long
ago or of more recent
events.  These stories will be
archived and may be made
available to the public at a
later time by the Historical
Society.

WRAP will serve free ice
cream at the conclusion of
the VINS Program at about
1:45pm.
The Berry Field has

plenty of space for family pic-
nics as well as playground
equipment.  In addition to a
picnic lunch, attendees may
wish to bring their own
chairs, blankets, canopies,
non-alcoholic beverages,
sunscreen and insect repel-
lent. 
The wider Wells River

community is invited to come
enjoy our wonderful park,
visit with some of your neigh-
bors, enjoy your own picnic,
hear some stories or tell a
story, get close to some wild

birds and animals, and have
some ice cream. 
Handicapped parking will

be provided but the general
public is encouraged to park
in Wells River and walk or
bike to Berry Field. The
event will be held at the
Wells River Congregation
Church starting at 11:00. In
case of rain, to be held at the
Wells River Village Garage
on Creamery Street. 
For more information

contact Richard M Roderick
at 802 757 2708 or by email
wrapwr@gmail.com  or
Peggy Hewes at the Library
at 802 757 2693 or by email
wells_river@vals.state.vt.us 
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2nd Annual Wells River Picnic 
Will Feature Story-Telling, 

Live Animals And Free Ice Cream

The ServSafe® program
is a nation-wide food safety
certification program spon-
sored by the National
Restaurant Association Edu-
cational Foundation.  This in-
depth training is critical for
owners, food managers,
chefs, and cooks who work
in restaurants, hospitals or
nursing homes, or specialty
food producers who manage
their own small businesses.
Participants in the

ServSafe® training will learn
basic food sanitation princi-
ples from receiving to serv-
ing, improving the quality of

food served, lowering costs,
increasing profitability, and
making sound decisions that
will keep customers safe.
Participants who success-
fully complete the exam will
receive their industry-wide
recognized ServSafe® cer-
tificate as food safety man-
agers.
Jessica Sprague, UNH

Cooperative Extension Field
Specialist, Food Safety, is a
certified ServSafe® Instruc-
tor and will be conducting
this two-day program on Au-
gust 4th and 5th from 9:00
a.m. to 2:00 p.m. at the UNH

Extension office in North
Haverhill.
For more information go

to http://bit.ly/1elfAC9 or call
the Grafton County UNHCE
office at 787-6944.  Seating
is limited.  Registration must
be received at least 2 weeks
prior to class.
The University of New

Hampshire Cooperative Ex-
tension is an equal opportu-
nity educator and employer.
UNH, U.S. Dept. of Agricul-
ture and New Hampshire
counties cooperating.

ServSafe® Food Protection
Certification Course

Offered In North Haverhill



EASTON – Grab your work
gloves and join the Am-
monoosuc Conservation
Trust out on the 840-acre
Cooley-Jericho Community
Forest. We’re going to start
building trails with guidance
from the Appalachian
Mountain Club (AMC). 
A forest for all, the pur-

pose of the Cooley-Jericho
Community Forest is to pro-
vide multi-recreational trail
uses, wildlife habitat, and
encourage people to have
fun outside and learn about
nature. 
On Saturday and Sun-

day, June 27 and 28, we
will meet at the end of
Trumpet Round Road in
Sugar Hill and walk into the
Forest.  We’ll meet and
8:30 a.m. and be done by 3

p.m., rain or shine. 
These work days will in-

clude training on the best
techniques for trail design
and building. AMC trails
staff will lead the training.
We will be extending a trail
that Lisbon High School
PAWS students began in
May. This is the first trail
blazing on the Community
Forest after over a year of
planning. All skill levels are
welcome – we have a lot of
trail to clear! 
Brushing, side hilling,

reverse grades, drainage
dips, and stump removal
are skills and techniques
that AMC trail leaders will
be using. Tools will be pro-
vided, but you are welcome
to bring your favorite saw or
clippers. 

Please wear work boots
or hiking boots and clothes
that can stand up to bram-
bles and mud. Bring a
brown bag lunch, water,
bug dope, and work gloves.
Children are welcome to at-
tend with an adult. 
If you have any ques-

tions, please call ACT Out-
reach Coordinator Lianna
Lee at (603) 823-7777 or e-
mail her at outreach@acon-
servationtrust.org. More
details about our trail work-
days (including cancellation
in case of horrid weather)
can be found at www.acon-
servationtrust.org and
www.cooley-jericho.org 
ACT is the North Coun-

try’s regional land conser-
vancy. It conserves land for
the future of the North
Country and conducts free
educational and outdoor
recreational programs. The
Cooley-Jericho Community
Forest is community
owned, locally controlled,
and conserved forever.

Community Forest Trail Building 
And Training Weekend
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4 Visit Our New On line Store
WhiteMountainTrader.net



Not all Tim
es are Trendy but there will always be Trendy Tim

es            June 23, 2015    Volum
e 6 Num

ber 19
5

Old Church Theater’s
last auditions for 2015 are
just around the corner:
"Don't Mention My Name" is
the comedy that will have au-
diences rolling in the aisles,
and you’ll want to get a part
or see it for sure!  Written by
the master Fred Carmichael,
there are parts for 5 women
and 3 men, ages 20s to mid
50s.
Auditions will be held at

the theater, 137 N. Main St,
Bradford, VT on Thursday
June 25 at 7pm, and Satur-
day June 27th at 1pm.  Paul
Hunt directs;  please contact
him at 802-222-4253 or 802-
356-6071, or email

Paul.hunt@customsupport.c
om with questions or to
arrange an alternate audition
time.
THE STORY:  In this

laugh-out loud comedy our
hero has temporary amnesia
and stumbles into a guest
house where it turns out he
was expected all along! He
gets called by one name and
then someone else calls him
another, and someone else
surprises them all and calls
him by yet another name. As
our heads spin we find the
characters are not who they
say they are, but all have an
identical purpose!  The plot
becomes more and more hi-

larious until all questions are
answered, including who the
hero is, with a surprising
twist ending!
Old Church Theater is a

non-profit volunteer commu-
nity theater celebrating its
30th anniversary in 2015.
Founded in 1985, it exists to
offer opportunities for people
to experience and participate
in live theater in Bradford
and the surrounding commu-
nities.  More than 150 full
length productions have
been presented with hun-
dreds of people having ap-
peared on the stage, many
for the first time,

“Don’t Mention My Name”

Bethlehem, NH – June 7,
2015- Sunshine and blue
skies greeted the 100 golfers
who participated in the third
annual Boys & Girls of the
North Country Club Tee-it-Up
for Kids golf tournament this
past Sunday. Held at the
Maplewood Country Club in
Bethlehem, NH, this fun-filled
event welcomed 26 teams
who drove, chipped and
putted their way around the
legendary Donald Ross
course.  The winning four-
some, captained by Jeff
Woodward, came in with -12
score.
Platinum Sponsors The

Cog Railway, White Mountain
Biodiesel, Littleton Chevrolet
and Crosstown Motors, as

well as, Event Sponsors The
Rowley Agency and Au-
toSaver Group helped to
make the event a tremendous
success, and all proceeds will
support local BGCNC pro-

grams.  Make plans to attend
next year’s event - Sunday,
June 5, 2016. For more infor-
mation on the golf tournament
or BGCNC, visit our website
BGCNorthCountry.org.

The winning foursome. Left to right Taylor Woodard, 
Chip Stowell, Jeff Woodward and Don Butson 

26 Teams Drove, Chipped &
Putted To Help BGCNC Kids!

Jeanette Emmons receives congratulations from Jerri
Ryan, Volunteer Engagement Coordinator for the NEK
Council on Aging, during a special lunch held Friday
(FYI 6/12) at the St. Johnsbury House. The event recog-
nized the different ways in which neighbors voluntarily
support each other, from changing a hard-to-reach light-
bulb, caring for a pet, helping such organizations as the
American Red Cross to delivering Meals on Wheels.
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6 Calendar of Events
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 2nd for our July 7th issue.

SATURDAYS
GROTON GROWERS - 9 AM - 1 PM
Groton Community Building
FREE BLOOD PRESSURE CLINIC
10 AM – 12 Noon – Littleton Fire Station

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

MONDAYS
NEK COUNCIL ON AGING’S HOT MEALS
11:30 AM - St. Johnsbury House
NOON - Darling Inn, Lyndonville
ADULT STRENGTH TRAINING 1PM-2PM
North Congregational Church, St. Johnsbury
9 AM – 10 AM
Municipal Offices, Lyndonville 
10:30 AM – 11:30 AM
Municipal Offices, Lyndonville
BINGO - 6:00 PM
Orange East Senior Center, Bradford

MONDAYS/WEDNESDAYS
CARE COORDINATOR/
ENROLLMENT SPECIALIST - 1:00 PM
Baldwin Library, Wells River

MONDAYS/THURSDAYS
WALKING CLUB
6:30 PM – Woodsville Elementary School
GOLDEN BALL TAI CHI
8:30 AM – 9:15 AM – St. Johnsbury House

TUESDAYS
BREAKFAST BY DONATION
8:30 AM – 10:00 AM
Horse Meadow Senior Center, N. Haverhill
ADULT STRENGTH TRAINING 
9 AM – 10 AM - St. Johnsbury House
10:30 AM – 11:30 AM
Senior Action Center, Methodist Church,
Danville
NEK COUNCIL ON AGING’S HOT MEALS
11:30 AM - St. Johnsbury House
NOON - Senior Action Center, 

Methodist Church, Danville
NOON - Presbyterian Church, S. Ryegate
NOON - Darling Inn, Lyndonville
T.O.P.S. (TAKE OFF POUNDS SENSIBLY)
Weigh In 5:00 PM – Meeting 6:00 PM
Horse Meadow Senior Center, N. Haverhill
EMERGENCY FOOD SHELF
4:30 PM – 5:30 PM
Baldwin Memorial Library, Wells River
WEIGHT WATCHERS MEETING - 5:30 PM
Orange East Senior Cntr, Bradford
AA MEETING (OPEN BIG BOOK)
7:00 PM – 8:00 PM 
St. Luke’s Parish Hall, Woodsville

TUESDAYS/THURSDAYS
ACTIVE OLDER ADULT 
STRENGTH CLASS - 1:30 PM
Woodsville Post Office, S. Court St
GROWING STRONGER FITNESS CLASS
2:00 PM – 3:00 PM 800-642-5119
East Haven Library

TUESDAYS/FRIDAYS
GOLDEN BALL TAI CHI
8:30 AM – 9:15 AM
First Congregational Church, Lyndonville

WEDNESDAYS
AQUA AEROBICS - 9:00 AM
Evergreen Pool, Rte 302, Lisbon
ADULT STRENGTH TRAINING 
1 PM – 2 PM
North Congregational Church, St. Johnsbury
BINGO - 6:30 PM
Haverhill Memorial VFW Post #5245
North Haverhill
CRIBBAGE - 7:00 PM
Orange East Senior Center, Bradford

WEDNESDAYS/FRIDAYS
NEK AGENCY ON AGING’S HOT MEALS 
11:30 AM - St. Johnsbury House
NOON - Presbyterian Church, West Barnet
NOON - Darling Inn, Lyndonville

WEDNESDAYS THRU MONDAY
PEACHAM CORNER GUILD  10AM-5PM
643 Bayley Hazen Road, Peacham

THURSDAYS
ADULT STRENGTH TRAINING 
10:30 AM – 11:30 AM
Senior Action Center
Methodist Church, Danville
NEK AGENCY ON AGING’S HOT MEALS
11:30 AM - St. Johnsbury House
NOON - Senior Action Center, 

Methodist Church, Danville
NOON - Darling Inn, Lyndonville
PEACHAM FARMERS MARKET 3PM-6PM
Peacham Academy Green
LISBON FARMERS MARKET 3PM-6PM
Main Street, Lisbon

FRIDAYS
ADULT STRENGTH TRAINING
9 AM – 10 AM - St. Johnsbury House
1 PM – 2 PM - North Congregational Church,

St. Johnsbury
WORSHIP UNDER THE TENT - 7:00 PM
100 Horse Meadow Rd, No Haverhill
AA MEETING (OPEN DISCUSSION)  
8:00 PM – 9:00 PM 
Methodist Church, Maple St, Woodsville

Ongoing Weekly Events

MONDAY JUNE 22 - 
SUNDAY, JUNE 28
BRADFORD 250TH CELEBRATION

WEDNESDAY, JUNE 24
IMPACT CHILDREN’S THEATER
10:00 AM
Jean’s Playhouse Theater
See article on page 10

MY HOME TOWN STUDENT ESSAYS
7:00 PM
Bradford Academy Auditorium

SATURDAY & SUNDAY
JUNE 27 & 28
FOREST TRAIL BUILDING
8:30 AM
Trumpet Round Road, Sugar Hill
See article on page 4

THURSDAY, JUNE 25
OCT AUDITIONS
7:00 PM
Old Church Theater, Bradford
See article & ad on page 5

FRIDAY JUNE 26
KIDS’ SUMMER READING KICK-OFF
3:00 PM – 6:00 PM
Groton Free Public Library
See article on page 7

SATURDAY, JUNE 27
STRAWBERRY FESTIVAL
9:00 AM – 3:00 PM
Haverhill Common
See ad on page 9

WHITE MT. CRUISERS 
TOYS FOR TOTS CAR SHOW
10:00 AM
Newbury Common

2ND ANNUAL WELLS RIVER PICNIC
11:00 AM – 2:00 PM
Berry Field, 143 Main St. North
See article page 3 & ad page 20

OCT AUDITIONS
1:00 PM
Old Church Theater, Bradford
See article & ad on page 5

KARAOKE FOR A CAUSE
4:00 PM – 8:00 PM
On the Common, Warren
See ad on page 3

STRAWBERRY BUFFET
4:30 PM
South Ryegate Presbyterian Church

THE NEW ENGLAND TOWN
7:00 PM
Bath Public Library

SUNDAY, JUNE 28
CAR SHOW & MORE
10:00 AM – 2:00 PM
Warren, NH Common
On the Common, Warren
See ad on page 13

BENEFIT TEXAS HOLD "EM POKER
1:00 PM Tournament / 11:00 AM Cash
VFW POST 10038, Hill St. Lyndonville , Vt.

MARK SHELTON BENEFIT CONCERT
7:00 PM
Lyndon Institute Auditorium

MONDAY, JUNE 29
HAVERHILL SELECTBOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

TUESDAY, JUNE 30
EVERY HERO HAS A STORY
10:30 AM
Bath Public Library
See article on page 7

HARPER LEE DISCUSSION
7:00 PM
Haverhill Corner Library
See article on page 7

WEDNESDAY, JULY 1
WOODSVILLE/WELLS RIVER 4TH OF JULY
COMMITTEE MEETING
7:00 PM
Woodsville Emergency Services Building

FRIDAY, JULY 3
NOVALIMA
8:00 PM
Colonial Theater, Bethlehem
See ad on page 4

SATURDAY, JULY 4
WOODSVILLE WELLS RIVER FOURTH OF
JULY PARADE & CELEBRATION
11:00 AM Parade
See ad on page 4

MONDAY, JULY 6
GOOD OLE BOYS & GIRLS MEETING
12:00 Noon
Happy Hour Restaurant, Wells River

TUESDAY, JULY 7
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

CONNECTICUT VALLEY SNOWMOBILE
CLUB MONTHLY MEETING
7:00 PM
Morrill Municipal Building, North Haverhill

WEDNESDAY, JULY 8
MONTHLY MEETING - 
ROSS-WOOD POST #20 AMERICAN LEGION
6:00 PM
American Legion Home, Woodsville

FRIDAY, JULY 10
AMERICAN LEGION RIDERS 
MONTHLY MEETING
6:00 PM
American Legion Home, Woodsville
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Kids' Summer Reading
Kick-Off: Friday, June 26
from 3-6pm. Stop in to sign
up for our reading prize pro-
gram & other special sum-
mer events. Free take-home
goodies to help kids stay mo-
tivated, plus crafts, activities
& snacks. Every reader
(ages 3-18) who signs up be-
tween June 26 and July 15
receives a coupon for a free
Sidecar Sallie's ice cream!
Vermont History Through

Song: Thursday, July 2 at
6pm. Join us at the Veterans
Memorial Park in Groton as
we welcome Linda Radtke
for her performance of Ver-
mont History through Song, a
Vermont Humanities Council
event. The music starts at
6pm. Feel free to bring a pic-

nic, or enjoy some of the
homemade goodies that will
be provided. Hosted by the
local Historical Society and
Library. We hope to see you
there!
Crafts & Conversation:

Every Wednesday from 1-
3pm. Join us with your ideas
and projects-in-process – or
– just join us! 
Passports to Vermont Li-

braries are now available at
our library!  Stop by to learn
more about this fun way to
visit libraries around our state
and have a chance to win
some neat prizes along the
way.  Open to readers of all
ages and sponsored by the
Vermont Libraries Associa-
tion.
Reserve a local attraction

pass from your local library!
Call or email today to reserve
a Vermont State Park pass
(free admission), Vermont
Historic Site pass (free ad-
mission), or Echo Center
pass (discounted admission).
All of our programs are

free and open to residents of
all towns.  Find us on Face-
book (Groton Free Public Li-
brary) or contact Anne:
grotonlibraryvt@gmail.com,
802.584.3358. Online cata-
log: grotonlibrary.kohavt.org.
Open Hours:  Mon 2:30-7pm,
Wed 10am-4pm, Fri 2:30-
7pm, Sat 10am-12pm.
Visit us on Facebook:

w w w . f a c e b o o k . c o m /
GrotonFreePublicLibrary and
at our website: www.groton
libraryvt.org

Groton Free Public Library News
The Bath Public Library’s

2015 Summer Reading Pro-
gram “Every Hero Has a
Story” presents; “Sally Sher-
rard – Balloon Artist”” on
Tuesday, July 7th ,10:30 am
at the Bath Public Library. 
Artist Sally Sherrard has

been a long-time local fa-
vorite with children of all
ages. Watching her cre-

ations is amazing and great
entertainment. Join us with
Sally and twist up some fun! 
This program is open to

the public and free of charge.
For more information, please
call the Bath Public Library,
(603) 747-3372, Tuesday
through Thursday, 9 am – 6
pm, Saturday, 9 am -12 pm.

Bath Public Library’s
Summer Reading Program

HAVERHILL, NH — The
Haverhill Corner Library will
hold a discussion of Harper
Lee’s To Kill a Mockingbird on
Tuesday, June 30, the library
has announced. The discus-
sion will be held at the library
at 7:00 PM and will be free
and open to the public.
This will be the first of two

Harper Lee programs. The li-
brary will also hold a discus-
sion of Go Set a Watchman
on Tuesday, July 28. Partici-
pants must secure their own
copies of both books.
Published in 1960, To Kill

a Mockingbird won the
Pulitzer Prize and become
one of the most beloved of
American novels. Its nostalgic
yet clear-eyed portrait of life in
the Depression-era South; its
engagement with issues of
class and, especially, race;
and its unforgettable charac-
ters, especially the young nar-

rator, Scout, and her father,
the noble Atticus Finch, have
made this book a contempo-
rary classic. Few books can
match its iconic stature.
Harper Lee is now eighty-

nine years old, and for
decades, To Kill a Mocking-
bird was famously her only
published fiction. Now a sec-
ond novel, Go Set a Watch-
man, is scheduled for
publication this summer. In
this book, set some twenty
years after the events of To
Kill a Mockingbird, an adult
Scout Finch travels from New
York to Maycomb, Alabama to
visit her father, Atticus.
The Haverhill Library As-

sociation is marking this liter-
ary milestone by scheduling
discussions of both novels.
For more information, visit

the library’s web site at
<http://hliba.blogspot.com/>
or call 603-989-5578.

Haverhill Corner Library Sets
Harper Lee Discussion For June 30
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The sixteen appointed
members of the state agency,
the Vermont Commission on
Women, have re-elected Mar-
cia Merrill of Jericho to serve
a 4th term as Chair.  Ms. Mer-
rill has served in this leader-
ship role since 2006.
Established in 1964, the

Vermont Commission on
Women (VCW) is a non-par-
tisan state government com-
mission advancing rights and
opportunities for women and
girls. Sixteen volunteer com-
missioners and representa-
tives from twenty-five
organizations concerned with
women’s issues guide the
VCW’s public education,
coalition building, and advo-
cacy efforts.  VCW offers
many services to the public,
including a toll-free informa-
tion and referral service at
800-881-1561 and many pub-
lications, including the hand-
book The Legal Rights of
Women in Vermont, and has
just launched the Vermont

Equal Pay Compact, a volun-
tary pledge that employers
sign to indicate their commit-
ment to closing the gender
wage gap in their workplace.
Reflecting on the Com-

mission’s work, Ms. Merrill
stated, “Our state leads the
nation in many measure-
ments of women’s equality
and we are also one of the
oldest continuously operating
women’s commissions.  VCW
has a fifty year track record of
effectiveness, and we remain
the only state agency dedi-
cated solely to improving the
status of women and girls.
The Commission’s success
lies in both our partnerships
and in our ability to get things
done.  We are the voice, the
eyes and the ears of women
in public policy on such issues
as equal pay, incarcerated
women, and balancing work
and family life.  I’m honored to
contribute to this powerful
group of women.”
Ms. Merrill is a Certified

Public Accountant, and is re-
sponsible for the audit and
accounting practices of Mont-
gomery & Merrill, P.C., her
woman-owned public ac-
counting firm in Burlington.  In
that role, she works primarily
with not-for-profit organiza-
tions, small businesses, and
start-up businesses, assisting
the ownership and boards of
directors in the use and inter-
pretation of financial state-
ments, as well as providing
audit and other financial
statement services.  Ms. Mer-
rill has served in board posi-
tions for a variety of
community and not-for-profit
organizations that focus on
women's and family issues,
including local, state, and na-
tional level positions for Ver-
mont Business and
Professional Women (BPW).
She holds a BA, Summa
Cum Laude, from William
Smith College and an MBA
from Rochester Institute of
Technology.

Marcia Merrill Of Jericho Re-elected
Chair Of Vermont Commission on Women
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The Wood Brothers are
back on the road this Sum-
mer playing a combination
of theatre and festival dates
around the U.S. They'll
head to Bethlehem, NH on
Friday, July 10 to play a
headline show at The Colo-
nial Theatre. While the tour
supports their critically ac-
claimed, Buddy Miller-pro-
duced album, The Muse,
The Wood Brothers will
also present new material
at these shows, which they
plan to include on their next
studio recording due later
this year. 
A three-piece unit com-

prised of brothers Oliver
and Chris Wood along with
multi-instrumentalist Jano
Rix, The Wood Brothers are
amalgam of vintage roots
music, drawing equal inspi-

ration from blues, folk,
gospel and jazz. Their
earthy Americana-based
sound is adorned by the
brothers' high and lone-
some harmonies, stinging
slide guitar lines and floor-
stomping rhythms, but ever
present at the foundation is
exquisite songwriting.

Oliver and Chris mine a
deep well of lyrical and
melodic ideas on songs like
"Wastin' My Mind," "Neon
Tombstone" and "Sing
About It," which led Paste
Magazine to declare their
latest recording "more dy-
namic than ever."

The Wood Brothers Tour
Stops In Bethlehem, NH

I was out on a farm visit
last week and saw straw-
berries just starting to color
up!  So that means the
Pick-Your-Own Season will
be starting soon and it’s a
good time to review strate-
gies for getting the most out
of your experience.
Some farms are a little

behind schedule this year
due to the hard winter and
late spring, so the first strat-
egy is to check the website
or call the farm ahead of
time.  You want to make
sure they are open and
have what you are looking

for. 
I would also recom-

mend you try to find out
what the farms policies are.
It can be a sensitive topic,
but for food safety reasons
most operations prefer you
leave pets at home, don’t
eat snacks in the picking
area and that if your child
wears diapers you make
sure they have on a pair of
pants or shorts over the di-
aper.  Another note on food
safety, if possible wash
your hands before you pick
especially if the operation
includes a petting zoo that

your kids couldn’t resist vis-
iting before picking. 
As you pack your car,

think about how hot you ex-
pect it to get that day.  In
berry operations there is
very little shade, so you
may want a water bottle
and a hat or sunscreen.
Also think about what you
plan to pick.  Berries are
very perishable and the
sooner you cool them down
after picking the longer they
last, so if you can, put them
in a cooler for the ride
home.  For the same rea-
son, if you plan to pick mul-
tiple containers, put the full
one in a shady spot before
you start picking into the
next one.
When you get to the

farm, feel free to ask about
the varieties.  Variety ab-
solutely does matter in
terms of flavor and whether
the crop is early or late
within the season.  Farmers
are passionate and knowl-
edgeable on the subject
and are happy to share
their information with you.
What they don’t know is
what you like and what you
plan to do with your fruit
once you get it home.  Do
you prefer sweet? Tart?
Firm?  Are you going to
cook with it or eat it fresh?

With this information the
farmer can recommend
which varieties you might
like best and where to find
them in the field.  If they
grow multiple crops, they
can also give you a good
estimate of when to come
back for the next crop.
Next, make sure you

understand the directions
about where to walk, where
to pick, how to pick and any
other rules for the opera-
tion.  Most farms have a
planned flow of traffic de-
signed to keep customers
in the part of the field with
the most ripe fruit.  If every-
one follows the plan, you
will end up in the best pos-
sible picking spot for the
day you are there.  Some
plants and most fruit can be
damaged from improper
picking technique.  Most
farms also have policies
about sampling before or
while you pick and those
policies vary.  One farm I
work with has an honor jar.
If you figure you ate about
50 cents worth of fruit while
you picked, they encourage
you to put 50 cents in the
jar.  At the end of the year,
the farm uses the money
for conservation practices
like installing nest boxes for
birds.  For obvious reasons,

some farms prefer you
don’t sample while picking!
Finally, what to do with

your day’s harvest when
you get it home?  Everyone
likes to eat a nice, fresh,
“still warm from the sun”
piece of fruit, but the truth is
what you aren’t going to eat
right away almost always
needs to go in the refriger-
ator to maintain shelf life.
To avoid spoilage, do not
wash fruit until you are
ready to eat it. With berries,
if you don’t think you will
eat them all within 2 days, I
would recommend freezing
the extra.  For very soft fruit
like raspberries, I like to put
them on a cookie sheet in
the freezer until they
freeze, and then put them
in a freezer bag.
A little planning and a

few strategic questions can
greatly improve your pick-
ing experience and your
level of satisfaction with the
end product.  Happy sum-
mer and bon appetit!

The University of New
Hampshire Cooperative Ex-
tension is an equal opportu-
nity educator and employer.
University of New Hamp-
shire, U.S. Department of
Agriculture and N.H. coun-
ties cooperating.

Getting The Most From Your 
Pick-Your-Own Experience

By Heather Bryant, Regional Field Specialist, Food and Agriculture



Deb Robie understands
too many young ones in our
region these days don't know
or care much what farming is,
how they get their food, fiber,
or fuel, where those things
come from. Unhappily, it's also
true of many of their parents.
She's doing something about
it and she's good at her job.
Her job, and it is part-time,

is Grafton County Coordinator
of Agriculture In The Class-
room, part of a nationwide
program, Agriculture In The
Classroom -
(agclassroom.org). She works
with the New Hampshire De-
partment of Agriculture, as
well as the New Hampshire
Farm Bureau, a non-govern-
mental group of “aggie enthu-
siasts”, who gather in support
of farm issues, oftentimes
wearing their distinctive dark
green collared T-Shirts when
they appear en masse. 
Deb and volunteer pre-

senters working with her are
all about bringing new aware-
ness of the never-ending life-
line of farming and agricultural
to area youngsters – at the
Woodsville Elementary
School, at the Warren Village

School, and most recently at
the Haverhill Cooperative Mid-
dle School, June 10th.  Agri-
culture may be historic and
still active in this state but Deb
is finding out daily that it also
is misunderstood or worse,
forgotten. 
Deb asks students – 4th,

5th and 6th graders at HCMS
– certain questions and pro-
vides the answers when they
can't. Sometimes those an-
swers involve a little math or
science, another benefit to her
work -  making those some-
times disliked subjects a little
more fun and memorable for
students and teachers alike.
- What is agriculture? Deb
gets “lots of blank looks,
sometimes one or two of
them try to tackle the 'culture'
part of the word, but they
don't really know”, she re-
ports. 
- How are you personally con-
nected to agriculture?  “Most
think and say, 'we're not'”.
- Where does your food come
from (the frequent but incor-
rect answer is “Walmart”)
- She also asks the students,
did you eat today? Usually
it's yes. That question leads

to food sourcing, milk, bread,
cereal, juices, eggs and
bacon. Did you get dressed
today? Invariably, the an-
swer is yes, and that leads to
the fiber sources of cotton
and wool for clothing, even
the synthetic fibers have a
starting point.  She asks,
how did you get to school
today?  Some walk of
course, but many take the
bus or are driven by parents.
And that leads to fuel, and
what is a prevalent part of
much of our gasolene
today?  The answer of
course is ETHYNOL, which
is corn based, but few at that
age make the connection.
- How can you turn a liquid
into a semisolid? (The an-
swer is clearly demonstrated
at one point when Ms. Robie
invites students to participate
in the making of “plastic bag
ice-cream” – vanilla in this
case, pretty good the kids all
said).
Deb tells the TRENDY

TIMES, “We're not trying to
turn kids into farmers. We like
to engage them in some of the
many aspects of farming, for
increased appreciation of

farming, and that approach
can be a more fun way to ap-
proach  math and science too.
To do this, my volunteers and
I will show up at any class-
room, any school, library, or
home-school site, anywhere
we can talk to the kids.” 
Carolyn Sherman and

Elaine Elliot were on board
June 10th to speak and
demonstrate fiber connec-
tions, in their case wool.
HCMS Fourth Grade teacher
Tara Russ was out-of-doors
introducing her youthful Al-
paca, but not all Deb's volun-
teers were adults.
Seventh-grader Mathew Ser-
geant introduced his “fiber

bunny”, an angora rabbit not
maintained for meat. And stu-
dent Colby Horne, knowl-
edgeably physical and already
deep-voiced for his age, wran-
gled his working steer team,
not yet old enough to be
termed “oxen”. He went
through the yoking up proce-
dure for the huge strong ani-
mals, demonstrating some of
their weight-pulling ability with
a 200 lb. tractor tire, an easy
task for those two.
Teens and teachers alike

will find great fun and learning
possibilities, as well as a way
to reach Deb Robie, at ag-
classroom.org/nh.
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Now And In Your Life
By Robert Roudebush



Lincoln, New Hampshire –
IMPACT Children’s Theatre
tour comes home to Lincoln
on Wednesdays and Satur-
days
Audiences around the

state have fallen in love with
the IMPACT Children’s The-
atre Company from Jean’s
Playhouse!  IMPACT stands
for Imagination and Music!
Professional Artistry in Chil-
dren's Theatre and is the
White Mountain’s touring Chil-
dren’s Theatre company.
IMPACT tours to multiple

venues around New Hamp-
shire for eight weeks every
summer. At each venue, the
company performs a new 40-
minute musical every week.
These shows, while based
around well-known fairy tales,
are original works written and
choreographed by IMPACT’s
talented and aspiring writers
and composers. After each
performance, the company

greets their young audiences
for another half-hour, auto-
graphing programs and
speaking with those who
have questions.
Audiences delight in the

creative and entertaining
music, characters, costumes
and sets. As one mother from
Concord told us,
“As a parent I can't say

enough wonderful things
about the actors your organi-
zation chose.  The cast you

put together was made up of
intelligent and dazzling per-
sonalities whom all made this
summer so much fun for my
son. They have made such a
positive impact on his life and
created such warm memo-
ries. The scripts were a fun
twist that kept him on his toes
each week and made him
read every possible version of
the stories to prepare what
your organization would have
up your sleeve. This was also
fun for the adults in the audi-
ence.”
Join us this summer for

hilarious and engaging per-
formances of such beloved
stories as Goldilocks and the
Three Bears, Arabian Nights,
The Emperor’s New Clothes,
Snow White and the Seven
Dwarves, and Pinocchio! IM-
PACT Children’s Theatre de-
buts at Jean’s Playhouse on
Wednesday, June 24 at 10:00
am and will continue every
Wednesday and Saturday
morning until Saturday, Au-
gust 15.
Want to take the family to

Jean’s Playhouse?  IMPACT
Children’s Theatre plays at
10:00 am every Wednesday
and Saturday morning on 
the big stage in Lincoln. 
Admission is $7.50 for kids
and $5.00 for parents. 
Call 603-745-2141 or visit
www.jeansplayhouse.com to
purchase tickets!
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Tour Comes Home To Lincoln



The Mentoring Project of
the Upper Valley (TMP) is
pleased to welcome three
new members to its Advisory
Board.  Oxbow High School
Guidance Counselor Kathy
Garone,  Crystal McCul-
lough, owner and operator of
Be Good Sports, and World
Cup Supply owner Penny
Sirjane have recently come
on board.  Penny is also a
Mentor in the program.
According to Sarah Swift,

TMP’s Advisory Board Presi-
dent,” These new members
are sparking new life into the
program by being actively
engaged with the youngsters
and with projects aimed at
keeping our services sustain-
able.   On their radar are
plans for a 5K Halloween
Race that will begin and end
at Oxbow High School on
October 31.”  
Other TMP summer fund-

raising projects include a
Grand Raffle, with prizes do-
nated by Copeland Furniture,
A Notch Above Auto and King
Arthur Flour.  The Raffle
drawing will take place at The
Mentoring Project’s  2nd An-
nual Gala Golf Tournament
on August 12th at the Brad-
ford Golf Course.   Fred
Clements, TMP’s Treasurer
is heading up the Golf Tour-
nament again this year.

The Mentoring Project of
the Upper Valley, established
in 2005, matches youngsters
in the greater Bradford area
with caring community adult
volunteers who commit to
spending at least 5 hours per
month engaging in whole-
some activities together.
The overarching goal is that
this supportive  relationship
will last and thrive through
high school graduation.   
Funds raised by TMP’s

Advisory Board supplement
awards  received from Mo-
bius – VT’s Mentoring Part-
nership, the Byrne
Foundation, Hypertherm
Hope Foundation, Merchants

Bank Foundation and alloca-
tions from the Towns  of
Bradford, Newbury, Corinth
and Fairlee.  These com-
bined funds enable in-
creased services in support
of individual and group activ-
ities, mentor background
checks and trainings, insur-
ance costs, and a part-time
Program Coordinator.  

TMP Plans Race & More

Newest additions to the Advisory Board of The Mentoring
Project of the Upper Valley, left to right, Kathy Garon, Crys-
tal McCullough and Penny Sirjane are planning a 5K Hal-
loween Race in Bradford.  Proceeds from the Race will
benefit The Mentoring Project.
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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! 

LYNDONVILLE OFFICE SPACE. 5 room, 3
room or 2 room office suite. Heat & lights in-
cluded. 277 Main Street. Call 802-626-5430 or
802-626-8879                                            08.18
LISBON, NH - Lisbon Inn:  For Seniors (age 62
or older) and People Living with Disabilities.
One/Two bedroom. Centrally located and in-
cludes all utilities.  Great community room. On-
site laundry facility.  Smoke free. Contact AHEAD
Inc. at 800-974-1377.  Applicants must income
qualify. EHO. ISA  www.homesahead.org.07.07

WOODSVILLE, NH - Affordable family housing
with multiple locations in downtown Woodsville,
NH.  Two and three bedroom apartments.  FREE
heat and hot water. Smoke free. Contact AHEAD
Inc. at 800-974-1377.  Applicants must income
qualify. EHO. ISA www.homesahead.org. 07.07

MONROE, NH: Furnished house. Snow plowing
& rubbish removal. 1 mth deposit plus 1 month
rent in advance. No smokers. No pets. Prefer re-
tired couple. $750 + utilities. 603-638-2833
06.23

BALDWIN BLOCK APARTMENTS: 31 Main
Street, Wells River, VT.  Central elevator in a se-
cure building -  2BD Apartment.  $800 rent in-
cludes all utilities.
WELLS RIVER, VT HOUSING AVAILABLE: 
• 51 Main Street, Wells River, second floor - 2BD
apartment.  $700 rent includes heat, trash and
snow removal.  
•  11 Center Street, Wells River, second floor - 2
BD apartment.  $700 rent includes heat, trash
and snow removal.  
Walking distance to banks, stores and laundry
mat.  Income restrictions apply.                         
ST. JOHNSBURY, VT HOUSING AVAILABLE:
Passumpsic Housing, Multi-Family Housing:  2
BD Vacancy.  Rent includes heat, hot water,
trash, snow & rubbish removal.  Must be income
eligible.   Income restrictions apply.  Rent is 30%
household monthly income.  Tenant would also
pay own electricity. Call E.P. Management  802-
775-1100 Ext #7 or e-mail shelly@epmanage-
ment.com.  E.H.O.                                     07.07

WOODSVILLE, NH - One bedroom with sunken
living room and extra “office” area. Private park-
ing spot and outside staircase to apartment. $400
per month plus heat and electric. For application
call 603-747-3942                                      06.09

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

JOIN ME FOR A CUP OF HERBAL TEA! Holis-
tic health consultations available at Still Waters
Herbal Gift Shop, 376 Coppermine Rd., Monroe,
NH. Margie Emmons, Certified Herbal Therapist,
Reiki Master. www.stillwatersherbalgiftshop.com,
603-638-3017.                                           06.23

USED OIL.We pay 50¢/gallon. We are a certified
burner, so we will satisfy your legal disposal
needs. Fairlee Marine 802-333-9745         01.06

PAYING CASH FOR OLD WATCHES &
POCKET WATCHES: working or not. Also old
jewelry, hunting knives, gold & silver items. Ma-
sonic & military items, American & foreign coins,
old unusual items. We make house calls. 603-
747-4000.                                                  09.01

MUSIC DIRECTOR: The Haverhill Congrega-
tional Church is seeking a music director. The
person will be responsible for the direction of the
adult choir and play at regularly scheduled Sun-
day morning services, as well as occasional spe-
cial services. Call Catherine Gherardi at
603-989-5823                                            07.07

INSTRUMENT LESSONS: Offering private
piano, guitar, banjo & clarinet lessons for begin-
ner & intermediate students of all ages. 30+
years instructing. Call 603-398-7272.        06.23

DROP-IN FRIGIDAIRE STOVE. Needs new
oven element. Good for a camp. You pick up. Call
Lois 802-748-5415                                    06.23

STONES WELDING & REPAIR. On site welding
and repair on tractors, trailers, farm equipment,
etc. Howard Stone 802-626-4204             07.07

LAWN CARE, rototilling, tree cutting, wood split-
ting, clean outs, trash removal, general home re-
pairs, personal transportation. Call Frank
802-461-5896                                            08.18

VARIOUS ITEMS:Mini Fridge, runs well $35.00.
20” wide by 8 1/2’ long by 4” thick counter plank
or coffee table. Call 603-823-0018            06.23

RAINBOW VACUUM, shampoo, spray painter &
many other attachments. $500 or best offer. 802-
522-5021                                                   06.23

VARIOUS ITEMS: Craftsman electric hedge trim-
mer, double insulated $25. Sanitaire H/D canister
vac with extra filter bags $25. Several leather and
nylon holsters available. 439-3254            06.23

VARIOUS ITEMS: Four Season, 2 person, Mtn.
Hardware tent. 11’ Dagger white water kayak with
skirt & 4 airbags. BO. 401-578-6169         06.23

UNITED STATES STOVE CO. PELLET STOVE,
50 lb hopper, top loading, glass front. $450 or
BO.  603-638-2812                                    06.23

REMATCH SPORTS on Meadow Street in 
Littleton, NH has great deals on used Gear &
Sporting Goods. Bikes, skis, hiking, skates, fit-
ness, team sports and more. 603-991-4619 or
www.rematchsportsnh.com We also take con-
signments.                                                 07.21

OLD FASHION COUNTRY KITCHEN CABINET:
Wainscoting with old fashioned latches. Picture
available. 603-348-7172. $400.                  07.07

ANTIQUE JELLY CABINET, top portion. No
back w/4 shelves. 5 ft wide by 4 ft high. Picture
available. $100. 603-348-7172.                  07.07

MAIL OR DROP OFF: 
Trendy Times

171 Central St, Woodsville, NH 03785
EMAIL:

gary@trendytimes.com
CATEGORY: o For Sale   o For Rent

o Found   o Help Wanted

o Free   o Lost    

o Personals   oWanted    

o ___________________

DESCRIPTION:____________________

________________________________

________________________________

________________________________

________________________________

________________________________

________________________________

________________________________

________________________________

________________________________

________________________________

PRICE: __________________________

PHONE NUMBER: _________________
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.

We accept checks, 
credit/debit cards or even cash! 



Woodsville, NH-  Arlen Dex-
ter “Skin” Whitcomb, 78, died
on Tuesday, June 16, 2015,
at the VA Medical Center,
White River Junction, VT. 
Arlen was born in Bath,

NH on June 2, 1937, to Dex-
ter and Hazel (Tewksbury)
Whitcomb.  He was a gradu-
ate of Woodsville High

School and served in the US
Air Force.  He worked for
many years as a self-em-
ployed carpenter and painter
and had worked for the for-
mer Merrimack Feed and
Grain Company in
Woodsville.  
Arlen was a fifty year

member of Ross Wood
American Legion Post #20 of
Woodsville.  He enjoyed
golfing, walking, fishing, mo-
torcycling, snowmobling, and
riding the back roads.  
He was predeceased by

two sisters, Joyce Corey and
Betty Emery. 
He is survived by a son,

Jason Whitcomb of
Woodsville; a sister, Lois

Sheltry of New Britain, CT; a
brother, Richard Whitcomb
of Sebring, FL; several
nieces, nephews, and
cousins; and a dear friend,
Sandy Baird of North Haver-
hill, NH.  
There will be no calling

hours. 
A graveside service will

be on Sunday, June 28th at
11AM in the Bath Village
Cemetery, Bath, NH. 
For more information or

to offer an online condo-
lence, please visit www.rick-
erfhlcom
Ricker Funeral Home &

Cremation Care of
Woodsville is in charge of
arrangements. 
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Lyme disease is a very se-
rious concern for people and
pets. It is carried by deer ticks
which emerge in the spring, re-
main pretty active during the
summer months, and then go
through a burst of activity in the
fall. While we think of dogs who
spend time in the woods or
playing in grasslands becoming
exposed to deer ticks, they can
be present in your backyard
lawn, too. (Cats can become in-
fected and form antibodies to
Lyme, but clinical signs -if they
occur at all -are extremely rare.) 
Dogs can become infected

with Lyme in less than 24 hours
after a deer tick attaches to
them for a blood meal. Since
the immature (nymph) form of
the deer tick can transmit Lyme
and is tiny - the size of the head
of a pin - it is important to do
everything you can to prevent
these ticks from attaching to
your pet. By the time the tick is
swollen with blood and you find
it, it is likely it has already been
there long enough to transmit
Lyme disease.
If your pet becomes in-

fected by this disease, the initial
symptoms can be mild and
easily overlooked. The most
common sign of Lyme disease
in a dog is limping or lameness.
This means the Lyme disease
organism has already made it
to the joints and is causing
arthritis. Some dog owners may
also notice painful joints, a lack
of appetite, fatigue and fever. In
the early stages, a diagnosis
can be difficult to make based
on clinical signs. Rarely, Lyme
can settle in the kidneys - with-
out the classic limping that we
associate with Lyme - and
cause kidney failure and death.
Treatment within the first

few weeks is very effective and
almost always results in a de-
crease of symptoms. It is un-
likely that your dog will ever be
completely cured, as flare-ups
can occur in the future. If Lyme
affects the kidneys, it is rarely
cured and almost always re-
sults in death of the dog. Since
we can't predict which of the
two Lyme will affect, prevention
is key.
Prevention is simple and

inexpensive. One of the best
ways to prevent transmission is
to check your pets over very
carefully after outdoor activity
and remove any ticks before
they become swollen with
blood. If you find a tick, wear

gloves and tweezers to remove
it. Grasp as closely as you can
to the skin and pull straight out.
Tick removers are also avail-
able at your veterinarian's or
local pet store. Remember,
ticks cannot jump or fly: they
only attach after direct contact
with your dog. Usually they are
found around the head and
neck, but can attach anywhere.
There are many options

now for tick (and flea) control
for your dogs. Most of us are fa-
miliar with the topical liquids
that are applied to the skin on
the back of your dog's neck.
Recently, oral medications
have arrived on the market that
can prevent fleas and ticks for
up to three months. These work
well for those dogs who have
skin reactions with the topical
preventatives. They also work
for owners or who don't like the
topicals or can't remember to
apply them. There are also
some collars available for pre-
vention.
It is important to remember

that one product is not 'best' for
all dogs. Talk with your veteri-
narian who can provide you
with guidance based on your
dog's medical history and
lifestyle. For instance if your
dog is a frequent swimmer, a
topical or collar may not be the
best option, as some products
lose their efficacy after water
exposure. It is important that
you talk with your veterinarian if
you are considering buying a
product online or over the
counter. There are many prod-
ucts out there that do not work,
regardless of the claims on the
website/package. Before you
buy these products, write down
the name and active ingredient
of the product and have it avail-
able when you consult your vet-
erinarian.
Also, we now have highly

effective vaccines that will pre-
vent Lyme disease in dogs.
Certain Lyme vaccines actually
block the transmission of the
disease from the tick to the dog.
These vaccines are recom-
mended for all dogs exposed to
deer ticks. 
Medications to prevent

ticks from attaching, checking
your pets frequently in case
they have, and vaccination can
save your pet from useless suf-
fering. Ask your veterinarian for
more information on prevention
of ticks and Lyme disease or
visit www.vtvets.org.

Lyme: A Serious, But 
Preventable Disease in Dogs

By M. Kathleen Shaw, DVM
Vermont Veterinary Medical Association

OBITUARY – ARLEN DEXTER



No
t a

ll 
Ti

m
es

 a
re

 T
re

nd
y 

bu
t t

he
re

 w
ill

 a
lw

ay
s 

be
 T

re
nd

y 
Ti

m
es

   
   

   
   

Ju
ne

 2
3,

 2
01

5 
   

Vo
lu

m
e 

6 
Nu

m
be

r 1
9

14

The concept of “retirement” has changed
dramatically in recent decades. Today’s retirees
are traveling, volunteering, pursuing their hob-
bies — and even working for money. In fact, as
a retiree, you can essentially do anything you
want, as long as your health and finances permit
it. Through exercise, proper diet and avoidance
of bad habits, you can do a lot to stay physically
healthy. And by clearly identifying your retire-
ment goals and estimating their financial impact,
you’ll know how to stay “financially healthy”
throughout your retirement years.
So, what are your retirement goals? Here

are some of the more common ones:
Travel. Many people can’t wait to see the

world once they retire. If you’re one of these
eager travelers, you’ve got more choices than
ever. Programs such as Road Scholar (formerly
known as Elderhostel) provide educational
travel programs to virtually every area on the
planet. And, of course, you are free to journey
on your own. But however you decide to hit the
road, you’d better bring your wallet — because
travel is expensive. One way of dealing with

these costs is to place a certain
amount of money each year in a
liquid account that offers signifi-
cant protection of principal. Set
aside enough money to cover all
your travels for a year, and when
it’s exhausted, you’ll know it’s
time to stay home for a while.
Rent or buy a second home.

During retirement, many people
like to spend a few months each
year in a more pleasant climate
or in a location nearer their
grown children. If you are con-
sidering a second home, you’ll
need to decide whether you
want to rent or buy. You’ll find
considerable differences from a
financial point of view, so you’ll
want to think carefully about
your choice.
Pursue your hobbies. While

you were working, you might
have wished that you had more
freedom to pursue your hobbies.
Once you retire, though, you’ll
probably have a lot more time to
do what you like, whether that’s
driving your classic car, painting
landscapes, golfing, fishing,
building furniture — whatever.
Be aware, however, that some
people do get over-exuberant
and spend more money on their
hobbies than they can really af-
ford. So have fun with your pur-
suits, but set a budget — and
stick to it.
Get back to work. Upon

your formal retirement, you may
decide to do some consulting or
open a small business. Any

wages you receive can greatly
improve your retirement income
picture. For example, the more
money you earn, the less you’ll
have to take out each year from
your 401(k), IRA and other re-
tirement plans. (You will have to
take at least minimum with-
drawals from some of these ac-
counts.) Plus, if you make
enough money, you may be
able to postpone Social Security
for a few years, thereby increas-
ing your monthly payments
when you eventually start taking
them.
As you can see, your retire-

ment goals will be closely tied to
your finances. So think carefully
about what you’d like to do
when you retire — and connect
these objectives to the money
you’ll spend and the money you
may earn. By being aware of
both your dreams and your “bot-
tom line,” you should be able to
enjoy the retirement lifestyle
you’ve envisioned.

This article was written by
Edward Jones for use by your
local Edward Jones Financial
Advisor.

Know The Impact Of Retirement
Goals On Your Finances

Editors Note: With Independ-
ence Day coming we thought it
appropriate to publish this letter
home from one of our many
dedicated citizens. Thank to Jim
Hobbs for contributing this letter
from his collection.

Letter written to his father
Edward G. Hobbs, by Leon
Hobbs somewhere in France on
November 10th, 1944. Leon R.
Hobbs, born in New Hampshire
in 1922 and died on December
18th, 2006. Leon served in WW
ll, as did his twin brother, Louis
Hobbs and other brothers Arthur
and John.….
The following letter was

written to his father, Edward G.
Hobbs...

Dear Dad,
Since it can now be told I

thought I’d write you somewhat
of where we’ve been since we
hit france. The 79th Division was
the first American outfit to cross
the Seine River after the Ger-
man line had been broken in
Normandy and General Pat-
ton’s 3rd Army swept across
France. This regiment crossed
the Seine by night at Mantes
Gassicourt about 25 miles
northwest of Paris. The opera-
tion was carried out with such
speed that the surprised Ger-
mans thought the infantrymen
were paratroopers -- German
radio stated that an American
airborne force had been
dropped north of the Seine. The
men of the 79th Division which
was the first to cross the river,
had been the first to smash

through the outer defenses of
Cherbourg., and the first to enter
the city last June. From Cher-
bourg, it had swung north to the
bitter fighting of La Haye du
Poits. It can now be told how the
division swept through the
breach at Coutances and
Avranches to spearhead the in-
fantry avalanche as far as the
Belgian border. In fact, one reg-
iment was the first across the
Belgian border. The divisions
first objective after the break-
through was St. Malo, on the
Brittany peninsula. Then it
swung sharply east, through
Fougeres. Laval, and Le Mans,
crossing the Sarthe River, Au-
gust 14th, moving north towards
Alecon to help close the fa-

mous Falaise “pocket.” The divi-
sion by then was motorized and
moving as fast as an armored
column. It had captured scores
of prisoners and enemy vehi-
cles, but met comparatively little
opposition, although there was
street fighting in Le Mans. The
division was then ordered to at-
tack Paris, but those orders
were countermanded. Instead
the order was to seize and hold
the high ground south of the
Seine and west of Paris. This
was done. Then the crossing of
the Seine began. There were
two dams across the river at that
point. One had been blown by
the Germans --- the other to be
blown by our infantry, but the
platoon, sent across to the
northern bank of the Seine
lacked enough explosives to
carry out the demolition. The
platoon reported no enemy at

that point so a plan was formed
to use the dam as a crossing.
That night the entire regiment
crossed to the northern bank of
the river. Engineers built floats
for the regiment’s vehicles and
later constructed a bridge for the
rest of the division. At this time
French and American forces
were closing in on Paris from
the South. The Germans
launched a counter attack on
the 79th Division. They were
beaten off with terrible losses to
the enemy. (This was a major
battle --- I believe we get a star
for it as well as for three others
and possibly for another one!)
German artillery and German air
force did their best to dislodge
the 79th, whose position consti-
tuted a stubby finger sticking
into enemy territory. We had
Germans on three sides and a
river behind us. The Division
held and suffered slight casual-
ties compared to those sus-
tained at La Haye du Puits and
on the Cherbourge campaign.
With the fall of Paris the Division
pushed on in a general advance
toward Belgium. They were the
first American troops to enter
many of the towns and cities in
Northern France, where they
were mobbed at times by the
French, cheering them as liber-
ators. So, there you have it up
until the time the American
forces reached Belgium. What
do you think of my Division
now? I hope everyone at home
is O.K. I’ll close for now before I
get writers cramp. Love to all,
Leon

A Voice From World War II



Woodsville, NH — Irish
Cream, Kahlua Cream,
Chocolate Peanut Butter Cup,
Wild Blueberries, Vanilla,
Chocolate, Peaches & Cream,
Crème de Menthe…all in one
place! You would have to buy
them in individual cartons as-
suming your supermarket
stocks them. Central Freeze
owner Sheila Brill offers 40 fla-
vors that change weekly. 
Visit Central Freeze in

Woodsville, and find yourself
stepping through a symphony
of flavors and textures.  After
deciding between eight flavors
and four “twists” from the self-
serve dispensers, it’s time to
choose from 35 toppings that
include a huge array of can-
dies, fruit, nuts, the best hot
fudge, and caramel from Ghi-
rardelli, alongside Reece’s
Piece’s. Now find a table in this
squeaky clean shop, savor
your creation, and let yourself
drift back to a simpler, more
fun time.
On a particularly nice day,

sit on the colorfully painted
chair in front of the store, and
enjoy your frozen treat as you
watch the world go by.
Brill loves her business

and that her customers have
so many choices. “They can
control their portions and get
exactly what they want.”

TRANSITION
Brill, born in Rhode Island,

moved to this area when she
was 10 and has lived here ever
since. Employed by
Woodsville Savings Bank “for
many years,” she also worked
at the rail yard for a time, be-
fore returning to the bank
where she worked until last
year.
“I always knew I wanted

my own business, but never
knew exactly what it would be,”
said Brill, a self described “cre-
ative person.” Her former
coworkers marveled at her
creativity and encouraged her
to find a way to express it.
She immediately realized

that a successful small town
business would have to appeal
to a large number of people. “It

had to be renewable, finan-
cially friendly, fun and differ-
ent,” she said.
“Eight years ago, we went

to San Diego to visit my sister-
in-law and niece who is five
years older than my daughter.”
Her niece took them to “Yogurt
Land,” a very popular area
chain.  “She introduced us to
self serve frozen yogurt. My
daughter went crazy over it,
and visited at least twice a
day,” said Brill.
Brill was so impressed that

when she returned home, she
decided to research the possi-
bility of starting a frozen yogurt
franchise, but found the ex-
pense prohibitive, and tabled
the idea until a few years ago.
“I realized that I am cre-

ative and could do my own
version of this and not deal
with creating a chain.” Her cri-
teria insisted it be family
friendly and affordable. Contin-
uing her research, she discov-
ered she could run it herself,
wouldn’t have to take orders or
“fix anything.” She also knew
that people, especially children
for whom she has a special
fondness, would love walking
around to each dispenser and
serve themselves.  Central
Freeze is also “puppy friendly,”
Brill noted.
“When people come in

and take some out to their little

dogs, you can see the dogs
get excited as they know
where they are.”
“The best part about this

business is the little kids,” said
Brill, “We all remember places
we went as kids and what
stood out.”  One of her favorite
memories was going to the
bank with her mother when
they lived in Rhode Island, and
being allowed to pick a lollypop
from the lollypop tree. 
“While looking for some-

thing fun and different here that
kids would enjoy, I came up
with the “magic spoon.” It looks
like a regular spoon until it hits
the cold yogurt, when it
changes color from either pink
to purple, blue to purple or
white to blue. The kids think
this is absolutely fantastic,” she
said, noting that this is also
quite popular with their moms.
Birthday parties are spe-

cial at Central Freeze. “I know
from my own experience, not
wanting to deal with the mess
kids can make indoors, espe-
cially in winter when they are
always looking for something
to do, that this is would be a
great place for a birthday
party.” said Brill, continuing,
“And, they are all really great
kids!” She even commented
on how terrific she found her
teenage customers, saying,
“They never cause any prob-

lems and always have a good
time.”
Listening to customer sug-

gestions and realizing that win-
ter is her most challenging
season, she’s considering in-
stalling self-serve coffee, hot
cocoa and hot cider. She’s had
other suggestions but decided,
“I just want to do frozen yogurt
and do it well.”
Her vision for the future is

to see Central Freeze grow
into a landmark where people
can come from near and far,
enjoy a treat that they concoct,
and have fun with their chil-
dren.
This is why Sheila Brill is

someone you should know.
Summer hours are Tues.-

Sat. 12-8, Sunday 12-7, and
closed Mondays.
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Sheila Brill, Central Freeze
By Marianne L. Kelly



My wife and I are older
millennials. Generally, mil-
lennials are described as
urban loving, apartment liv-
ing, diverse, technology-de-
pendent, student debt-ridden
young adults born between
1980 and 2000. But unlike
many of our younger compa-
triots, and however similar to
a growing number of older
millennials, we’re first-time
home buyers and no longer
city dwellers.
Up until about two years

ago, like many in our gener-
ation, we lived and breathed
the city life. It had everything
a young adult could want,
but as we got older and more
financially secure, we were
ready for something new,
something beyond just the
two of us. We were ready for
a family of two plus more.
For many millennials, stu-
dent-related debt and eco-
nomic downturn have and
continue to delay their entry
to next-step life cycle events,
entry that used to happen
earlier in life. As Forbes ob-
serves, millennials have de-
layed marriage, home
buying and having kids, the
so called, “big ticket items”.
In that same way, at the end
of our 20’s and early 30’s,
my wife and I became more
financially secure and were
able to make those moves.
As Wells Fargo notes, “[…]
the dream of homeowner-
ship is still very much alive.
For most Millennials, it is just
likely to come true later in
life.” 
Already, according to the

National Association of Real-
tors, millennials make up the
largest home buying demo-
graphic. If this trend contin-
ues, more and more
millennials will be making
this transition away from city
rentals to suburban homes.
Just this year alone, accord-
ing to Reuter’s, 4.3 million
millennials will turn 30, a sig-
nificant milestone, which is
part of a greater trend that
will lead this generation to
occupy the highest number
of young 30-somethings at
any one time in our nation’s
history.
My wife and I were in our

late 20’s and early 30’s when
we go married and made the
move to Northern New Eng-
land. And it wasn’t until after
we were both in our early
30’s that we bought our first
house and had our first kid.

But just as the experts pre-
dicted, or rather, have taken
note, we only did so later in
life and after having experi-
enced a period of financial
stability and job security.
With age comes change.
We’re not alone, nor will we
be the last.
The author, Geoffrey Se-

wake, is the Community &
Economic Development
Field Specialist for the UNH
Cooperative Extension out of
the Grafton County office.
You may contact Geoffrey at
(603) 787-6944, or at geof-
frey.sewake@unh.edu.
The University of New

Hampshire Cooperative Ex-
tension is an equal opportu-
nity educator and employer.
University of New Hamp-
shire, U.S. Department of
Agriculture and N.H. coun-
ties cooperating.
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Millennials Are On The
Move, It Just Took A While

By Geoffrey Sewake, 
University of New Hampshire Cooperative Extension

GARY SIEMONS, PROPRIETOR
603-747-4192

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

Full Service Auto Repair
Foreign & Domestic

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

Towing & Recovery • Tune-Ups • Used Car Sales
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The exhibition will in-
clude a cross-section of the
varied artistic disciplines that
Ellen pursued. Included are
hand painted linoleum block
prints, pastel drawings, col-
ored pencil drawings, paper
cut out designs, professional
note cards, star bottom ash
baskets, handmade Valen-
tines Day cards and Alchemy
jewelry.
Ellen was born and

raised in Lakewood, New
Jersey.  She attended the
Maryland Institute College of
Art in Baltimore, Maryland,

and Johnson State College
in Johnson Vt.  After travel-
ing extensively in the United
States and living in Washing-
ton State, Ellen settled in
Vermont.  She possessed
and unwavering artistic cu-
riosity and dedication, which
she shared with family and
friends as well as with the
students she instructed at
Lyndon Institute for 16 years.
Throughout her life, Ellen
used her creativity and artis-
tic abilities to explore a wide
variety of fine art and craft
disciplines.  She was peren-

nially inspired by objects as
simple as a fruit crate label
or as intricate as a geometri-
cally complex mosaic.  She
achieved a high level of com-
petency in numerous en-
deavors and was able to
gracefully and effectively
transfer that knowledge to
her many students.  Ellen left
us too soon.  She  leaves be-
hind an impressive legacy.
NEK Artisans Guild, 430

Railroad St. St. Johnsbury
802-748-0158 nekartisans-
guild.com

A VISIT WITH ELLE N
A MEMORIAL EXHIBITION 
FOR ELLEN DORN LEVITT

June 18-August 8, 2015
Northeast Kingdom Artisans Guild

All are invited to a reception on Saturday, June 27 from 3-5 pm



Kicking things off will be
the Hobo Railroad’s award-
winning Nature by Rail series
presented by Bank of New
Hampshire which starts on
Saturday, June 27th.  Enter-
ing its’ third season, the se-
ries was created in 2013 and
will be offered each Saturday
for ten weeks concluding on
Saturday, August 29th.
Through a unique 3-way
partnership with the Squam
Lakes Natural Science Cen-
ter and Bank of New Hamp-
shire, Naturalist Instructors
from the Squam Lakes facil-
ity ride each of the Hobo
Railroad’s trains at 11:00am,
1:00pm & 3:00pm.  Through-
out the 80-minute train ride,
skilled Instructors share infor-
mation and artifacts with pas-
sengers pertaining to the
plant life and wild life that sur-
round their “rolling class-
room” as they make their
way along the Pemigewasset
River between Lincoln, NH
and Woodstock, NH and
back. In addition, live animal
presentations take place at
the Railroad’s Choo Choo
Theater at 12:30pm and
2:30pm each Saturday
where guests have a chance
to take pictures and learn
about the following animals
from the Squam Lakes Natu-
ral Science Center - Pere-
grine Falcons, Owls, a
Beaver, a Porcupine or an
Osprey.  For more informa-
tion regarding the Nature by
Rail series or the schedule of
live animal appearances at
the Hobo Railroad,
Also returning to the

Hobo Railroad this summer
is the Storybook Sunday se-
ries in support of the Believe
in Books Literacy Founda-
tion.  Started in 2008, this
popular summer series takes
place every Sunday in the
Railroad’s Choo Choo The-
ater at 12:30pm and 2:30pm.
It begins on Sunday, June
28th and is offered on eleven
consecutive Sundays con-
cluding on September 6th.
Geared to young children
and their families, the series
is free for all ages and fea-
tures readings each week

from such well-known chil-
dren’s books as Curious
George, Winnie the Pooh,
Clifford the Big Red Dog,
Paddington, Martha the Talk-
ing Dog and Olivia.  Not only
do children enjoy readings
from these well-known
books, they’re also treated to
a special visit from the main
character from each book.   
Independence Day has

always been special at the
Hobo Railroad in Lincoln
ever since the railroad first
opened 28 years ago.  This
summer is no different, as
the annual 4th of July Family
Party Train is scheduled for
Saturday evening, July 4th at
7:00pm and the entire train is
decorated in patriotic style.
Passengers enjoy hot dogs,
chips, an ice cream treat and
a cold Pepsi-branded bever-
age on the train and every-
one receives a
complimentary July 4th-
themed party favor. Family
entertainment aboard the
train is also part of the
evening’s fun. The one hour
and twenty minute train ride
takes you along the Pemige-
wasset River from Lincoln,
NH to Woodstock, NH and
returns to Lincoln along the
very same route.  The train
returns to Hobo Junction in
time to enjoy the Lincoln-
Woodstock 4th of July Fire-
works display which starts at
9:30pm – this location also
happens to be the best place
in the area to view the town’s
fireworks display.  Train Fare
for this special train is $20.00
pp for all ages 3 and up and
includes the meal, a cold
beverage, an ice cream treat
and a party favor.  Ages 2
and under are free.  Advance
tickets for this special train
are suggested. 
The Hobo Railroad’s one

hour and twenty minute
round trip excursions travel
through wooded areas along
the banks of the Pemigewas-
set River from Lincoln, NH to
the village of Woodstock, NH
and back.  The Win-
nipesaukee Scenic Railroad
offers one and two hour ex-
cursions along the western

shore of Lake Win-
nipesaukee and Paugus Bay
from Meredith and Weirs
Beach to Lakeport, NH and
back.  All trains travel rain or
shine and all excursions are
round-trip. Not all Tim
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Scenic Railroads Announce
Summer Event Schedule
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This article was modified
from the USDA article “Molds
on Foods: Are they Danger-
ous” published online.

How many times have
you opened up a loaf of
bread to find green or gray
spots on the edge of a slice?
Or found that piece of miss-
ing cheese in the refrigerator
with a white, dusty layer on
the surface? Perhaps a fuzzy
circle of growth appeared on
some fruit or a jar of jelly in
your kitchen. These are all
examples of mold growth on
food. We are familiar with
mold and even more so in
the summer when the warm,
humid conditions make for
optimal mold growth.
Molds are microscopic

fungi that live on plant and
animal material. They have

many cells (unlike bacteria,
which are unicellular) and
they have spores which
allow them to spread by
water, air or insects. It is un-
known how many different
species of mold exist, but es-
timates range from tens of
thousands to over 300,000!
Under a microscope molds
look like tiny little mush-
rooms. They consist of root
threads that obtain nutrients
from the food, a stalk that
rises above the food and
then a spore at the far end of
the stalk. Mold can be found
in virtually every environ-
ment. Let’s look at what it
means when mold is found
on our food, how to deal with
it and how to prevent it from
growing!
Warm, humid environ-

ments encourage mold

growth, but mold can still
grow in the refrigerator. Addi-
tionally, while many other
food invaders are deterred
by high sugar or salt concen-
trations in foods (such as in
cured meats, jams and jel-
lies) molds can tolerate
these conditions.
Sometimes mold growth is

a beneficial process in the pro-
duction of food. Certain kinds
of cheese and cured meats
have characteristic mold
growth. Blue veined cheese
such as Roquefort, blue, Gor-
gonzola and Stilton are pro-
duced with the help of a
deliberate introduction of mold.
Brie and Camembert have a
white surface mold. These
cheeses are safe to eat.
Cleanliness is vital to

preventing and controlling
mold growth. The spores
from affected foods can build
up in the refrigerator, on
sponges or dishcloths, and
other cleaning utensils. Does
your dishcloth smell musty?
That means it is spreading
mold around. Discard any
cleaning items that you can’t
clean or launder.  Cleaning
your refrigerator every few
months with 1 tablespoon of
baking soda in a quart of
water followed by rinsing and
drying is best for the main
compartment. Using 3 tea-
spoons of bleach in a quart
of water is recommended for
the rubber casings around
the fridge. The mold will
often appear as little black
spots on the rubber surfaces.

Keeping the humidity level in
your house at 40% or lower
will also help reduce mold
growth.
To protect food from

mold spores be sure to keep
it covered in clean contain-
ers. This includes items in
the refrigerator. Don’t leave
perishable foods out at room
temperature for more than
two hours or if it is a warm
day, one hour. Prompt refrig-
eration of leftovers and using
leftovers within 3 to 4 days is
best so mold doesn’t have a
chance to grow.
Of course, mold will hap-

pen, especially during a hot
and humid summer. If food is
covered with mold, discard it.
It is recommended not to
sniff moldy items as some
molds can cause respiratory
trouble. Put the item in a
paper bag or wrap it in plas-
tic and dispose of it some-
where that children or
animals can’t get to it. Even
if no visible residue is left in
the refrigerator or cabinet
where the moldy item was
found, clean the spot to en-
sure no spores remain.
Check nearby items for
mold. Vegetables or fruit in a
fridge drawer or a bowl could
easily contaminate other
items they touch. Follow the
guidelines below for other
specific foods.
The USDA recommends

discarding the following
foods if mold is found on
them:  Luncheon meats,
bacon or hot dogs, cooked

leftover meat and poultry,
cooked casseroles, cooked
grain and pasta, yogurt and
sour cream, jams and jellies,
soft fruits and vegetables,
peanut butter, legumes and
nuts. Any item with a high
water content has potential
for bacteria growth along
with the mold growth. Bread
and baked products should
also be discarded because
they are porous and mold
may have contaminated
below the surface of the
food. Soft cheeses with mold
growth that is not part of the
standard production process
should also be discarded.     
Several items are con-

sidered safe for consumption
by the USDA even if mold
growth is found. Dry salami
and country cured hams can
still be consumed after the
mold is scrubbed off the sur-
face. Hard cheese can still
be consumed as long as the
moldy portion, as well as one
inch around the moldy por-
tion, is removed. This also
applies to hard fruits and
vegetables like cabbage, bell
peppers and carrots. When
cutting off the moldy portion
of cheese, fruits or vegeta-
bles, ensure that the knife
does not come in contact
with the mold or the spores
could contaminate the rest of
the product via the knife
blade.
Visit www.fsis.usda.gov

to learn more about this and
many other food safety top-
ics.

“Is This Still Good?” 
A Closer Look At Moldy Foods

By Jessica Sprague, Food Safety Field Specialist
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Diabetes is a defect in
carbohydrate metabolism
that results from insufficient
pancreatic insulin produc-
tion. The diabetic often re-
quires a daily insulin injection
so that he/she can consume
moderate amounts of carbo-
hydrate. Any dietary treat-
ment that can reduce or
eliminate the need for insulin
injections will increase the di-
abetic’s ability to avoid seri-
ous symptoms. This
compound acts upon the re-
synthesis of glycogen, facili-
tates in the repair of the isles
of langerhan of the pan-
creas, and promotes better
production and utilization of
insulin. Since this is a bal-
ancing compound, its action
is to normalize and restore
integrity of the organs and
glands associated with car-
bohydrate and sugar metab-
olism. Use as an adjunct to
the daily diet for promoting a
greater balance of glucose
metabolism within the body.
This formula promotes

the body’s ability to reduce
high blood sugar (hyper-
glycemia); promotes glandu-
lar health and function.

UVA URSI LEAF: (Arc-
tostaphylos Uva Ursi), Used
as a specific in all formulas
for bladder and kidney infec-
tion and irritation; as part of
a formula to dissolve kidney
stones; as a major compo-
nent in a prostate inflamma-
tion compound; as a diuretic
in the treatment of female
disorders and diabetes; to
cleanse and strengthen liver
and spleen; to control excess
mucous discharge in urine
and bowels; externally and
internally for hemorrhoids
and piles.

DANDELION LEAF: (Tarax-

acum Officinale), An effective
diuretic, high in Potassium
and vitamins A & D. Used as
a specific in a formula to re-
lieve water retention, espe-
cially if due to high blood
pressure; as part of a liver
and gallbladder tonic when
there is congestion and jaun-
dice; as part of a formula to
overcome anemia and "tired
blood"

DANDELION ROOT: (Tarax-
acum Offininale), It stimu-
lates bile production and
helps the body get rid of ex-
cess water produced by the
disesed liver. Dandelion ex-
tracts also benefit the spleen
and improve the health of the
pancreas.

PARSLEY ROOT & LEAF:
(Petroselinum Sativum), A
concentrated chlorophyll, B
vitamin and potassium
source, with broad spectrum
healing activity; a strength-
ening diuretic and specific for
liver, kidney and bladder
problems; an effective stone
dissolving agent, digestive
aid, blood tonic, and or im-
mune enhancer. Used as a
specific chlorophyll source
for toxic blood and degener-
ative disease formulas; as a
key diuretic herb with balanc-
ing potassium for water re-
tention; as a specific for
digestive improvement.

GENTIAN ROOT, FRENCH:
(Gentiana Lutea), A bitters
fortifying tonic particularly
useful for liver malfunction,
bile production, and jaun-
dice. Primary Uses: as a
specific for pelvic inflamma-
tory disease (PID), and vi-
rally caused venereal
infection. Secondary Uses:
as part of a formula for slug-
gish digestion.

BILBERRY LEAF (HUCKLE-
BERRY, Vaccinium Myrtillus),
is used by many naturopathic
physicians to treat sugar dia-
betes, and ailments of the
kidneys and gallbladder. The
herb is one of the best for
mild diabetes, and may be
especially beneficial for use
in “senile” diabetes. 

BUCHU: (Barosma Be-
tulina), An antiseptic, diuretic
and diaphoretic herb, best
known as a remedy for uri-
nary disorders including cys-
titis and prostate related
problems. Primarily used for
chronic inflammation of the
bladder, irritation of the ure-
thra, uric acid problems, dia-
betes in the first stages,
urine retention, and cystitis
of the bladder. Used to treat
enlargement of the prostate
gland and burning urine. 

SAW PALMETTO BERRY:
(Serenoa Serrulata), effec-
tively used for nutritional
support of all bodily systems.
It helps build new tissue and
restore function. Its inclusion
in this blend is precisely for
the reason that diabetes and
other diseases of the glands

and organs require the kind
of nutritive and chemical
support that these berries
provide.

TURMERIC ROOT: (Cur-
cuma Longa), An aromatic
liver stimulant to alkalize,
cleanse the blood and help
dissolve sediment. Used as
a specific to reduce uterine
tumors; a specific in the re-
duction and clearing of skin
cancers; part of a menstrual
pain relief formula; applied
externally to injuries and skin
tumors.
KELP, LEAF & STEM: (As-
cophyllum Nodosum), A sea
vegetable rich in iodine,
chromium and other mineral;
with anti-biotic, cleansing
and thyroid stimulating activ-

ity. Primary Uses: as part of
a weight loss, pre-natal,
gland/blood sugar balancing
and iodine therapy formulas.
Secondary Uses: as part of
an organ cleansing tonic,
and for growth of growth of
hair and nails. Kelp contains
a sugar that is mildly sweet
yet does not raise blood
sugar levels. It is thought that
kelp may someday become
a source for a sweetening
agent that diabetics can use.

BLADDERWRACK LEAF &
STEM: (Fucus Vesiculosis),
Another product of the sea,
has been effective against
nephritis, bladder inflamma-
tion, cardiac degeneration,
obesity, thyroid problems
and menstrual problems.

Diabetes Control

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 



Preheat oven to 350°F.  Unroll the tube of dough, lay it out and pinch seams shut.  Cut sheet
of dough in half, cross-wise.  Place 1 of the dough sheets in an 8X8 or 9X9 inch oven-safe
casserole, fitting along entire bottom.  In a mixing bowl, combine the room temperature
cream cheese, ½ cup granulated sugar. Vanilla, and the grated zest of ½ the orange.
Spread beaten mixture evenly over the dough in the pan.  Place the other sheet of dough
over the top, completely covering the cheesecake filling.  In a small bowl, mix the remaining
¼ cup of sugar with the cinnamon, and sprinkle over the dough.  Squeeze a Tablespoon of
juice from the grated orange, and mix into the melted butter.  Pour over the cinnamon/sugar
topped pan.  Place in preheated oven and bake for about 30 minutes, until top is browned
and center is set.  Remove and allow to cool 20 minutes before cutting, although they will
cut easier if allowed to cool fully.  Makes 6 generous servings.  Store leftovers in refrigerator,
but best flavor will be achieved if warmed slightly in microwave, first. 

Don’t ask me why this
delightful confection is re-
ferred to as “Sopapillas”…
from what I’ve been able to
ascertain, Sopapillas are
more akin to a deep-fried
Mexican pastry or bread, but
since that is what the Pills-
bury Company calls these
cheesecake-filled bars, I will
defer to their expertise -
mostly because a roll of their
Crescent dough is key to the
recipe.  Where Pillsbury and
I part ways is in the flavoring
department.  Most versions I
have been able to locate call
for a little vanilla in the filling
as the only enhancement,
other than cinnamon and
sugar.  After it comes out of
the oven, some suggest driz-
zling the cut squares with
honey.  Seems like kind of
an overly sweet and sticky
proposition, to me!  Orange
seemed to pair perfectly with
the flavors already in place,

so I used finely grated peel
in the filling, and some juice
in the topping.  Wow…what
a great addition!  The hint of
citrus tones down the cinna-
mon and cuts through the
sweetness just a tad, giving
an added dimension of fla-
vor.  I bet lemon would be
equally good, too!
Unlike conventional

cheesecake, these squares

are meant to be eaten warm
or at room temperature,
which transforms the filling
into something resembling
thick custard, reminiscent of
orange curd, sandwiched be-
tween flaky layers of cinna-
mon-sugar encrusted pastry. 
Authentic Mexican or

not, I can certify that these
Sopapillas are nonetheless
authentically delicious! 
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Orange Scented Mexican
Cheesecake Sopapillas

If you would like to reach Ronda Marsh you can email her at trendychefronda@Gmail.com. 

By Ronda Marsh

· 1 can Pillsbury Crescent Rolls
· 1 – 8 oz. block cream cheese, softened to
room temperature
· ¾ cup granulated sugar (divided)

· ½ teaspoon vanilla extract
· 1 orange
· ½ stick (4 Tablespoons) butter, melted
· 1 scant Tablespoon cinnamon


