
alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

TRY OUR COURT SPORTS!
TAKE ADVANTAGE OF OUR NEW EQUIPMENT AND ACTIVITIES!

In addition to racquetball, basketball and wallyball,  
we now have handball, badminton, pickleball, mini indoor soccer, 

soccer tennis, soccer wallyball, court soccer and bukaball. 

Stop in to try one today!

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

VT Certified Precious Metal Dealer
Open Daily 10-5 •
Closed Tuesdays

802-626-3500
Always Buying

Gold & Silver
Also Good 

Used Furniture
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A puppy’s journey from 
abandonment to her forever 

home
By Marianne L. Kelly

 “Wow! It looks like my 
humans are taking me for a 
ride. I love car rides! They 
had been angry with me. I 
don’t know what I did wrong. 
I’m just a baby.”
 Thus begins five month 
old Mollie’s odyssey from 
a lost, abused, frightened 
and abandoned puppy from 
South Carolina to her forever 
home in Vermont. 
 A pregnant Mollie was 
summarily and without a sec-
ond thought tossed from her 
car by her “dad.” 
 She wanders alone, lost 
over strange roads looking 
for food and shelter, losing 
her pups and losing hope. 
“How will anyone find me?” 
she asks. “What did I do? I 
did my best to love them.”

 As she wanders lost, cold, 
hungry and alone, she won-
ders, “Who will feed me and 
put me to bed? Where are 
my humans?”
 Just as she was about to 
lose hope, a car pulled up 
and a very kind lady, who 
later became Mollie’s foster 
mom, picked up Mollie, reas-
sured her that she was safe, 
wrapped her in a cozy blan-
ket to keep her warm and 
took her to safety where she 
was fed, vetted and cared for 
until she was strong enough 
to find a forever home.
 Meanwhile in Vermont, 
a family grieving the loss of 
their 15 year old Lab mix, 
Lady, decided to honor her 
memory by adopting another 
dog. As it happened a friend 
of this family heard about 
Mollie’s plight and sent them 
her picture. It was love at first 
sight, and Mollie was on her 
way to love, fun and securi-

ty. “ Please stop calling her 
Stinky, said her new mom. 
Her name is Mollie and her 
home is with us.”
 Follow Mollie’s journey 
with several “rescue drivers” 
as she makes her way  from 
South Carolina to Vermont 
wondering, “Where is Ver-
mont? How will I get there?”  
Experience her first few 
weeks as she adapts to her 
new home, thinking puppy 
thoughts, doing puppy things 
and laugh as she gets into 
puppy mischief.
 Mollie’s story is a tale of 
loss and love, and is bound 
to touch the hearts of chidren 
of all ages, especially those 
aged 5-9.
 As Mollie is fond of say-
ing, “I may get into mischief, 
but I am never in trouble!”
 “The Mollie Chronicles - 
Rescued!” is the first in a se-
ries, and will make a special 
gift that will be handed down 

and treasured for years, by 
the children on your list. 
 The price for this 28 page, 
beautifully illustrated book 
by local artist Nicole Wolf-
gang is $12.95 + $3 shipping 
and handling. All books are 
signed by Mollie who will per-

sonalize them with the recipi-
ent’s name.
 For more information call 
Marianne Kelly at (802) 222-
9258 or email: mlkelly9258@
gmail.com
 Check out her Facebook 
page: The Mollie Chronicles.

The Mollie Chronicles - Rescued!

Consignment
And Marketplace
Find the Perfect
Christmas Gift!

Main Street Bradford VT
Tues-Fri 11-5:30 ~ Sat 10-5

802-779-2824

40% OFF
Back Christmas Room

Open Daily Noon - 6PM
EXCEPT closed Tuesday 12/8 & 12/15

THIS is your coupon -- Remember to bring it!
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 It could be called desti-
ny. Or perhaps a happy cir-
cumstance. Call it what you 
will but for us Black Friday 
ended with a chance to vis-
it a long time local favorite. 
The Happy Hour Restaurant 
on Main Street in Wells Riv-
er undoubtedly had a very 
busy Thanksgiving Day as 
they have provided a great 
offering on that day for many 
years.
 Like I mentioned though, 
this was the day after 
Thanksgiving. Sure we had 
leftovers in the frig, but de-
cided to have something 
besides turkey for supper. 
(I should mention that we 
did hear one person who 
came in to eat by himself, 
order the roast turkey, and 
the waitress mentioning that 
it was the first order of that 
nature she had all day. He 
commented that he had not 

gotten any turkey the day 
before so came here to get 
his share.)
 Now for us, we did not 
order turkey. I really looked 
over the menu and hon-
estly had a hard time de-
ciding what to pick. Then I 
asked our waitress about 
the monthly special. “Stuffed 
shells” she told me. They 
came with a garlic bread 
stick and a Caesar salad. So 
that’s what I ordered. My wife 
went with a more traditional 
steak tip dinner. It came with 
two sides and she went with 
a Caesar salad and baked  
potato. Now let me mention 
that the Happy Hour does 
have a very nice salad bar, 
but sometimes just getting a 
salad delivered to you works 
as well. 
 My stuffed shells were 
a great choice. They were 
very far from turkey though 

they were so big that I need-
ed to use a knife to cut them. 
Actually a fork worked well, 
but the baking dish in which 
they were served was deep 
enough to make a fork a 
bit more difficult to use. 
The thick sauce they were 
served in was quite tasty 
and the garlic stick topped 
off the meal just fine. In or-
der to go with full disclosure 
I choose another special to 
go with the meal, Sam Ad-
ams seasonal ale. This was 
also a good match for the 
meal. 
 Regarding my wife’s 
steak tips (medium rare, 
please)  and baked potato, 
they were nothing less than 
what we would expect at the 
Happy Hour. Nicely cooked 
just as ordered and full of 
flavor. 
  One other aspect of any 
dining experience is the 

waitstaff and/or the hostess 
that you, as customers, in-
teract with. On this night we 
were warmly greeted at the 
door by a young lady work-
ing as hostess. She quickly 
found us a booth, and did so 
with all other guests that we 
saw come in the front door. 
Our waitress was also quite 
prompt as she came to our 
table very early to ask if we 
were interested in a bever-
age. She was also on the 
button getting back to us at 

the right time to take our or-
der. The serving of the food 
was also done in a timely 
manner (the entrees showed 
up just as we were finishing 
up the salads). 
 So again, to no surprise 
to me, our trip to the long es-
tablished Happy Hour was 
a pleasant one. It featured 
good service, good food, 
and prices that are reason-
able (under $38 before tip) 
for a night out.

Sun, Tue, Wed, Thu 11:30am - 8:00 pm • Fri-Sat 11:30am-9:00pm • Mon Closed
802-757-3466 • Main St • Wells River, VT • www.happyhourrestaurant.net

DECEMBER SPECIAL
Fried Seafood Combo $14

Beer Batter Dipped Haddock and Shrimp 
Served with French Fries and Cole Slaw

WEDNESDAY NIGHT SPECIAL
2 for $26: All Wednesday Night Special Dinners 
Are Served With The Salad Bar And Choice Of A 

Brownie Sundae Or Cheesecake With Strawberries
THURSDAY NIGHT SPECIAL $14
All You Can Eat Beer Battered Fried Haddock 

Choice Of Potato And Salad Bar
YOUR CHOICE EVERY SUNDAY FOR $11

Roast Tom Turkey, Pot Roast Or Baked Haddock
Choice of Potato, Butternut Squash, Coffee & Dessert

Catering available For large groupS

banquet FaCilitieS available For any Size

FEATURING DAILY
LUNCH & DINNER SPECIALS
Fresh Seafood • Hand Cut Steaks

Pub Menu • Salad Bar
Children’s Menu

All You Can Eat
Soup BAr -
$7.99 plus tax

Sweetheart Dinner
Includes Entree, Potato,
Vegetable and a Dessert
Big Enough For Two!
2/$25.00 Plus Tax

Karaoke Every
Saturday Night

Happy Hour Restaurant

Peyton Place
RestauRant

Main Street • OrfOrd, nH
Chef Jim & Heidi Peyton 

Welcome You to their 1773 tavern
House for Comfortable Country dining, Wines & Spirits
dinner Served Wednesday - Saturday from 5:30 PM

Holiday Gatherings • Private Parties • Gift Certificates
Reservations Accepted • Walk-Ins Welcome

603-353-9100 • www.peytonplacerestaurant.com

WedneSday SpecIal: 
Unique Sandwich Specials

with Homemade chips

THURSday SpecIal: 
Hearty Chowders 

& Stews

SaTURday SpecIal: 
Complimentary 

French Roast Coffee 
following dinner

FRIday SpecIal: 
Organic Wine Specials

Restaurant Owners!
Put your Business Informations Here.

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

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

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

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

To put your business here, call Gary at 603-747-
2887 or email Gary@TrendyTimes.com
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 Next up at Jean’s Play-
house is the Playhouse 
Players’ community the-
atre production, PLAZA 
SUITE by Neil Simon, that 
genius of contemporary 
American comedy! Hilari-
ty abounds in this portrait 
of three couples succes-
sively occupying a suite at 
the Plaza.
 A suburban couple 
take the suite while their 
house is being painted 
and it turns out to be the 
one in which they honey-
mooned 23 (or was it 24?) 
years before… and was 
yesterday their anniversa-
ry (or is it today?) Next, a 
Hollywood producer, look-
ing for fresh fields, calls 
a childhood sweetheart 
for a little sexual diver-
sion. The last couple is a 
mother and father fighting 
about the best way to get 
their daughter out of the 
bathroom and down to 
the ballroom where her 
guests – and her groom - 
await her. PLAZA SUITE 
is presented by the com-
munity theatre group the 
Playhouse Players on 
December 11 & 12 at 7:00 
PM and December 13 at 
3:00 PM. All tickets are 
$15.
 Join us on Wednesday, 
December 30 for Warren 
Miller Entertainment’s 
66th snow sports film, 
Chasing Shadows. Watch 
JT Holmes, Seth Wescott, 
Caroline Gleich, Steven 
Nyman, Marcus Caston 
and more as they pursue 
turns on the mountains 
of our dreams: Chamo-
nix, Alaska’s Chugach, 
the Chilean Andes, Utah’s 
Wasatch and the mighti-
est range of them all: the 
Himalaya. These athletes 
are masters in their el-
ement, and with every 
cliff drop, perfect line and 
neck-deep powder turn, 
they motivate us. Warren 
Miller once said, “A pair of 
skis are the ultimate trans-
portation to freedom,” and 
this year, we’re chasing 
storms, snow, lines that 
live on the world’s highest 
peaks, and the freedom 
that these things grant us. 
A second show time has 
been added due to ex-
treme demand – get your 
tickets early! December 
30 at 4:00 & 7:00 PM; all 
tickets $15.

 Jean’s Playhouse op-

erates the professional 
Papermill Theatre and IM-
PACT Children’s Theatre 
Companies in the sum-
mer and fall; the commu-
nity Playhouse Players 
and Jean’s Teens theatre 
companies in the winter 
and spring; as well as a 
limited year-round guest 

artist series of magicians, 

comedians and musi-
cians. Jean’s Playhouse 
is located at 34 Papermill 
Drive in Lincoln, adjacent 
to ongoing construction 
of the Riverwalk at Loon 
Mountain site off I-93 Exit 
32. Visit JeansPlayhouse.
com or call 603-745-2141 
for more information.

PLAZA SUITE by Neil Simon 
at Jean’s Playhouse

Attached Photo Caption: Join us for PLAZA SUITE at Jean’s 
Playhouse, December 11-13, 2015
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ALL YOU CAN
EAT SEAFOOD
EVERY FRIDAY

5PM - 9 PM

Our Famous Seafood
Night Is Back In Our
Woodsville Location!!!

With A Great Aray Of
Items Being Served
Table Side Hot And

Fresh From The Kitchn.

       

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

   

Fusion Grill 
at Maplewood Lodge

New American and Hawaiian Cuisine Fusion menu

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

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

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

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

Featuring  Chef Daren - 
20 year American Grill Master - 

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

InstituteTeacher and Hawaiian 
Cusine Master

DINE IN

TAKE
OUT

CATERING

HOLIDAY SPECIAL BUFFET!
Christmas Eve, 4 p.m.-close

Christmas Day, 11:30 a.m.-close

LYNDON
BUFFET

Authentic Chinese Cuisine
802-626-8886

626 Broad St., Lyndonville, VT
Open 7 days a week: Mon.-Thurs. 11-9, Fri. & Sat. 11-10, Sun. 11:30-9.

* Gift certificates available *
Purchase $30 or more and

receive a $5 gift certificate.
Expires 12/31/15.

Featuring:
• Baked Ham • Pork Spare Ribs 

• Fried Calamari
• Sauteed Baby Clams
• Baked Fresh Salmon

• Mozzarella Cheese Sticks
• Snow Crab Legs & much more

New
Years 

Buffet  - 

New
Years 
Eve 

4pm -
closing

New
Years
Day 

11:30 -
closing

Here Are More 
Members Of Our

3
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Op-Ed by Tom Thomson

 A few weeks ago Pres-
idential Candidates began 
signing up for the “First in 
the Nation Primary”, which 
in 2016 happens to be the 
100th Anniversary of the 
Presidential Primary for our 
great state of New Hamp-
shire.
  There are many people 
within New Hampshire who 
have played major roles 
in setting up, maintaining 
and protecting the “First in 
the Nation Primary” but our 
current Secretary of State, 
William Gardner, has been 
this State’s longest and 
strongest defender of New 
Hampshire’s “First in the Na-
tion Primary”.
  Years ago at a very 
young age, Bill Gardner ran 
and won as a young Demo-
crat in the State Legislature. 
In 1976 he decided to run for 
New Hampshire’s Secretary 
of State and won and has 
been reelected ever since. 
Bill Gardner is the longest 
serving “active” Secretary 
of State in the United States 
and I would add that he is 
one of the longest serving 
“Public Servants” in our state 
and one of New Hampshire’s 
great “Statesmen” and I am 
thankful for all he has done 
for New Hampshire.
  I know of no other elect-
ed official that has had such 
an open door policy as Bill 
Gardner. To be clear I have 
known Bill Gardner for many 
years; he was elected in 
1976 (at age 28) when my 

father was Governor of New 
Hampshire. They were good 
friends, and I also consid-
er him a good friend, as do 
many others in New Hamp-
shire.
  A number of weeks ago 
I read about some breaking 
national news in which for-
mer Vt. Gov. Howard Dean; 
Presidential Candidate in 
2004, (remember “Scream-
ing Dean”) and 2006 Chair-
man of the Democratic Na-
tional Committee (DNC) 
publicly dressed down our 
favorite Secretary of State 
William Gardner on WKXL 
radio. Governor Dean stat-
ed “That Secretary Gardner 
has become autocratic and 
that candidates hate deal-
ing with him and that the 
real threat to our first in the 
nation status is Secretary of 
State Bill Gardner”. Really, 
Howard Dean; what Planet 
are you living on!
  As DNC Chair, Dean tried 
to change the primary dates 
and failed in large part be-
cause of Bill Gardner who 
was following New Hamp-
shire law which requires Pri-
mary Day be set one week 
before any other State.
  From Nov. 4th, through 
Nov. 20th, 2015 those Can-
didates who wished to sign 
up to run for President in the 
“First in the Nation Primary” 
went to the State House and 
met with Secretary Gard-
ner to sign up in order to 
have their name placed on 
the ballot. I personally have 
seen Candidates sign in 
and this year we all saw the 

many photos, articles and 
live TV of both Democrats 
and Republicans signing 
up to run and I never saw 
or heard one negative com-
ment about Secretary Gard-
ner.
  A total of 58 Presiden-
tial Candidates signed up 
to run for the highest office 
in the United States from 
more than 26 different states 
and each made out a $1000 
check for a total of $58,000 
which goes into our state’s 
general fund. This is just a 
fraction of the millions of dol-
lars that flow into our state’s 
economy every four years 
due to the “First in the Na-
tion Primary”. But more im-
portantly our small state with 
it’s politically astute citizens, 
levels the playing field so 
anyone can run for Pres-
ident, regardless of their 
political connections, their 
name recognition, or the 
size of their wallet and this is 
good for America.
  Bill Gardner has been 
New Hampshire’s Secretary 
of State for the last 40 years 
and has been the protector 
of our “First in the Nation Pri-
mary” which celebrates it’s 
100th Anniversary in 2020, 
and a big part of it’s success 
is because of our respected 
Secretary Gardner.
  I encourage everyone to 
take a minute and send a 
note, stop by or give a call 
and thank Bill Gardner for all 
he has done for New Hamp-
shire.
  I also encourage you to 
ask each Presidential Can-
didate to pledge that they 
will continue to support New 
Hampshire’s “First in the Na-
tion Primary”.

A Dedicated Public Servant of 
New Hampshire

 WOODSVILLE, NH - 
Cottage Hospital Auxiliary 
members started the Christ-
mas season with the lighting 
of its Memory Tree on the 
evening of December 1st. 
The Auxiliary’s annual mem-
ory tree program enables 
its members, hospital staff 
and community members 
to recognize the memory of 
loved ones with a donation 
to have a named ornament 
placed on the memory tree. 
This year’s annual memory 
tree program was lead by 
Auxiliary member Barb Fitz-
patrick as 30 members and 
friends gathered for a prayer 
reading by Auxiliary member 
Chris Roberts and a bless-
ing of the memory tree by 
Reverend William Watts, 
Pastor, St. Luke’s Church, 
Woodsville, who also of-
fered inspirational words to 
honor the memory of those 
remembered and those 
not remembered. Auxilia-
ry member Karen Rajsteter 
had the honor of lighting the 
memory tree and Auxilia-
ry member Lori Thompson 
read the names of all of the 
loved ones whose memories 
were recognized this year.
 “The Auxiliary wants to 
express its thanks to Rev. 
Watts and his wife, Noreen, 
for performing the blessing 
and joining our members 
and friends as we start the 
Christmas season remem-
bering those important in 
our lives,” stated Marcia 
Selent, Auxiliary President. 
“The Cottage Hospital Aux-
iliary wishes all a Merry 
Christmas and a happy and 
healthy New Year.”

 Due to rain the ceremony 
was held in the main corri-
dor of Cottage Hospital. A 
replica of the memory tree 
is in a display case near the 
hospital’s cafeteria for public 
viewing and contains orna-
ments with the names of all 
loved ones.
 Immediately following the 
memory tree lighting cere-
mony, Auxiliary members 
got into the Christmas spirit 
and transformed into San-
ta’s helpers as they decorat-
ed Christmas trees in three 
of the hospital’s patient 
waiting areas and the cafe-
teria. They also decorated 
two Christmas trees in the 
Rowe Health Center patient 
waiting areas and placed 
wreaths on the hospital’s 
front corridor of windows 
and kissing balls on the 
grounds of the hospital and 
health center. Memory Tree 
Ornament Forms are avail-
able at the front lobby desk 
of Cottage Hospital and or-
naments can be purchased 
up through December 24th. 
Donations received will help 
fund the Auxiliary’s annual 
ongoing projects to support 
Cottage Hospital and Rowe 
Health Center. PO Box 143, 
Woodsville, NH, 03785
 Membership in the Cot-
tage Hospital Auxiliary is 
open to everyone, women, 
men and hospital employ-
ees. To obtain more infor-
mation the Cottage Hospi-
tal Auxiliary or to become a 
member, please visit www.
cottagehospital.org/support/
cottagehospitalauxiliary or 
call 603-747-9707.

Cottage Hospital Auxiliary 
Starts Christmas Season 

With Memories

www.TrendyThreadsWoodsville.com 

  
will be closing for Vacation  

on Wednesday, Dec 23rd at 5:00 
& Reopening Sat, Jan. 2nd at 9:30 

 

Merry Christmas & Happy New Year 
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 LITTLETON — Theater 
artist, educator and impro-
viser Jocelyn Duford will  of-
fer a half-day theater work-
shop for students ages 9-15 
at the Littleton Opera House 
on Tuesday, December 29, 
from 9:30 a.m. to 12:30 p.m.
 Jocelyn returns to Little-
ton after leading a popular 
short session last spring 
that included theater stu-
dents, Destination Imagina-
tion participants, and some 
theater novices looking to try 
something new. Participants 
at all levels of theater experi-
ence are welcome to attend. 
This session will include a 
variety of theater games and 
exercises to improve and 
strengthen improvisational 
skills.
 Jocelyn is becoming a 
frequent face in the region – 
she has been seen in three 
different shows by Not Your 
Mom’s Musical Theater in 
the last two years, most re-
cently in a solo performance 
at the Medallion Opera 
House. She will return to the 
Medallion as a cast mem-
ber of The Musical of Musi-
cals: The Musical! on Friday, 
February 12, when the Arts 
Alliance of Northern New 
Hampshire presents the hi-
larious off-Broadway musi-
cal.
 Jocelyn was born, raised, 
and currently resides in 
southern New Hampshire. 
She earned her Bache-
lor of Arts in Theater from 
Dartmouth College in 2010 
and has been performing 
throughout New Hampshire 
and Massachusetts as an 
actress and vocalist since 
graduation. When she’s not 
performing in musical the-
ater, she works as a Mad 
Scientist, touring New En-
gland leading classes, per-
formances and camps that 
teach science to children.
 “Jocelyn’s workshop 
was extremely popular this 

spring, and the participants 
really wanted her to return. 
She’s a wonderful teacher 
and performer and her en-
ergy and enthusiasm are 
infectious. We hope to see 
a mixture of new and return-
ing faces at the workshop,” 
says Arts Alliance director 
Frumie Selchen.
 Pre-registration for the 
workshop is strongly en-
couraged – a minimum num-
ber of students will need to 
pre-register for her to make 
the trip north. Cost for the 
three-hour workshop is $25. 
In keeping with Arts Alliance 
policy, scholarships are 
available if the registration 
fee is a hardship.
 To learn more and regis-
ter, please visit www.aannh.
org or call Arts Alliance pro-
gram manager Jamie Fein-
berg at (530)-727-8750 with 
any questions.
 The Arts Alliance of 
Northern New Hampshire 

is a non-profit organization 
that promotes, supports and 
sustains culture, heritage 
and the arts throughout the 
North Country, serving as a 
network for arts information 
and arts programming.
 The Arts Alliance of North-
ern New Hampshire offers a 
theater improvisation work-
shop with Jocelyn Duford for 
students ages 9-15. Cost: 
$25, with discount for Arts 
Alliance members and par-
tial scholarships available. 
Pre-registration is strong-
ly suggested. Questions? 
Email Programs@aannh.
org, call (530)-727-8750, or 
visit www.aannh.org.

Arts Alliance Brings Theater Improvisation 
Workshop for Students to Littleton

FALL YARD
CLEANUP

Budget Lumber

ODDS AND ENDS AT
DEEP DISCOUNTED PRICES!

1139 Clark Pond Road, N. Haverhill, NH 03779
budgetlumber@charterinternet.com

1-800-488-8815 • 603-787-2517
FAX 603-787-2588

All Major Credit Cards • Tax-Free NH

TREATED (PRICED EACH)
5–2X6X14 $5.75, 7–2X6X16 $6.50, 1–2X6X20 $8.00
1–2X10X20 $14.00 1–2X12X20 $18.83 1–8X8X12 $50.00
4 –8X8X16 $53.00 1–8X8X20 $83.20 2–6X6X20 $30.62
5–4X8X12 $16.50 1–6X6X16 $22.00 2–2X10X20 $14.09
SPRUCE (PRICED EACH)
84–2X12X16 $18.00 19–2X6X12T&G $7.20
31–2X6X16 T&G $9.60 1–2X10X24 $13.21
2–2X8X24 $9.99 5–2X8X20 $6.53 9–2X6X20 $5.94
44–2X12X18 $19.99 105–2X10X16 $11.99
82–2X12X12 $12.99 88–2X8X14 $10.66
163–2X6X10 $5.83 1226–1X3X12 $.99
186–2X4X8 $2.50 291–1X4X12 $2.50
MISCELLANEOUS
13–20-6 TRUSSES FOR 18-6X24 BUILDING $700
8X10 STORAGE SHED W/TREATED FLOOR $900
196 LF FABRAL ROOFING W/ACCESSORIES ONLY $299
396 LF RED ROOFING W/ACCESSORIES

REG. $1587 ONLY $1000
29 PCS. 1/4 LUAN (MOLD) $6.00
60 PCS. ASPHALT IMP 4X8 $6.00

Thank You
I would like to thank all of the care

givers, Respiratory Therapists, doctors at Cot-
tage Hospital and DHMC that cared for me dur-
ing my recent illness. Plus all the calls, visits
and prayers. 

And most of all my loving wife, Dawn,
who was by my side 24/7 giving me the
courage not to give up. 

We would also like to thank all our
friends, neighbors and family who helped us
with winterizing the house, rides to DHMC,
washing, looking after the cats, getting our
mail, providing suppers, the phone, the Kindle,
and just being there when we needed it. 

God Bless every one of you. 

Thank You,
Bob & Dawn Dean

CAPLAN’S 

ARMY STORE
Railroad Street

St. Johnsbury, Vermont

*Excludes official Boy Scout items

20%*
OFF

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

Ongoing Weekly Events

DAILY THRU CHRISTMAS
LEBANON ART & CRAFTS ASSOCIATION
10:00 AM - 4:00 PM
66 Benning St. (behind Shaw’s) West Lebanon
See Ad on Page 7

WEDNESDAY, DECEMBER 9
MONTHLY MEETING - 
ROSS-WOOD POST #20 AMERICAN LEGION
6:00 PM
American Legion Home, Woodsville

WEDNESDAY-FRIDAY,
DECEMBER 9 - 11
gingerbread house registration
Littleton Food Co-op

THURSDAY, DECEMBER 10
FREE COMMUNITY DINNER
5:00 - 6:30 PM
St. Luke’s Parish House, Woodsville

FRIDAY, DECEMBER 11
AMERICAN LEGION RIDERS MONTHLY 
MEETING
6:00 PM
American Legion Home, Woodsville

PLAZA SUITE
7:00 PM
Jean’s Playhouse, Lincoln
See Article on Page 3

SATURDAY, DECEMBER 12
NORTH COUNTRY HEART AND SOUL
10:00 AM - 3:00 PM
Bradford Methodist Church Hall
See Article on Page 11

RINGING IN THE HOLIDAYS SAMPLING EVENT
12 NOON - 3:00 PM
Littleton Food Co-Op

PLAZA SUITE
7:00 PM
Jean’s Playhouse, Lincoln
See Article on Page 3

SUNDAY, DECEMBER 13
BARNET 8TH GRADE CRAFT SALE
10:00 AM - 3:00 PM
Barnet School

BENEFIT TEXAS HOLD ‘EM POKER
1:30 PM
American Legion Post 58, Maple St. St. J. Vt. 

PLAZA SUITE
3:00 PM
Jean’s Playhouse, Lincoln
See Article on Page 3

MONDAY, DECEMBER 14
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

JACOB MARLEY’S CHRISTMAS CAROL
6:30 PM
Davies Memorial Library, Lower Waterford

TUESDAY, DECEMBER 15
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

THURSDAY, DECEMBER 17
VFW Post #5245 monthly meeting
7:00 PM
VFW Hall, North Haverhill

FRIDAY, DECEMBER 18
ANNUAL BLOOD DRIVE
12:00 NOON - 6:00 PM
Morril Municipal Building, North Haverhill
See Article on Page 18

MEMORY TREE LIGHTING & POT LUCK 
6:00 PM
American Legion Home, Woodsville
See Ad on Page 8

SATURDAY, DECEMBER 19
GROTON GROWERS HOLIDAY MARKET
10:00 am - 1:00 pm
Groton Community Building
See Ad on Page 7

CHRISTMAS PARTY & YANKEE SWAP
6:00 PM
American Legion Home, Woodsville
See Ad on Page 8

SUNDAY, DECEMBER 20
CHRISTMAS PAGEANT FOR ALL
NEWBURY CONGREGATIONAL CHURCH
SEE AD ON PAGE 15

THURSDAY, DECEMBER 24
Christmas Eve Candlelight Service
6:00 PM
Lyman Bible Church

SUNDAY, DECEMBER 27
ACOUSTIC MUSIC JAM
1:00 - 5;00 PM
Clifford Memorial Building, Woodsville

MONDAY, DECEMBER 28
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

TUESDAY, DECEMBER 29
THEATER IMPROVISATION WORKSHOP
9:30 AM - 12:30 PM
Littleton Opera House
See Article on Page 5

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

MONDAYS/WEDNESDAYS
RSVP BONE BUILDERS
10:30 AM –11:30 AM
Linwood Senior Center, Lincoln
CARE COORDINATOR/
ENROLLMENT SPECIALIST - 
1 PM, Baldwin Library, Wells River

MONDAYS/THURSDAYS
Adult Interval Aerobics Class 6:30 
Woodsville Elementary School
GOLDEN BALL TAI CHI
8:30 – 9:15 AM – St. Johnsbury House

TUESDAYS
BREAKFAST BY DONATION
8:30 AM – 10:00 AM
Horse Meadow Senior Center, 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
Wells River Congregational Church
WEIGHT WATCHERS - 5:30 PM
Orange East Senior Cntr, Bradford
AA MEETING (OPEN BIG BOOK)
7:00 PM – 8:00 PM
St. Luke’s Parish Hall, Woodsville

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

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

WEDNESDAYS
AQUA AEROBICS - 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 COUNCIL ON AGING’S HOT MEALS
11:30 AM - St. Johnsbury House
NOON - Presbyterian Church, West Barnet
NOON - Darling Inn, Lyndonville

THURSDAYS
ADULT STRENGTH TRAINING
10:30 AM – 11:30 AM
Senior Action Center
Methodist Church, Danville
NEK COUNCIL ON AGING’S HOT MEALS
11:30 AM - St. Johnsbury House
NOON - Senior Action Center,
Methodist Church, Danville
NOON - Darling Inn, Lyndonville
PEACHAM FARMERS MARKET 
Peacham Academy Green
LISBON FARMERS MARKET 
3:00 PM - 6:00 PM - Main Street, Lisbon

FRIDAYS
ADULT STRENGTH TRAINING
9 AM – 10 AM - St. Johnsbury House
1 PM – 2 PM - North Congregational 
Church, St. Johnsbury
WORSHIP UNDER THE TENT - 7 PM
100 Horse Meadow Rd, No Haverhill
AA MEETING (OPEN DISCUSSION)
8:00 PM – 9:00 PM
Methodist Church, Maple St, Woodsville

SUNDAYS
CRIBBAGE - 1:00 PM
American Legion Post #83, Lincoln
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 Fri, Dec. 11 at 4:30pm: 
Zentangle Basics and Be-
yond! Open to kids & adults. 
Learn the basics of zentan-
gle, create your own ZIA or 
zentangle-inspired art, and 
find new ways to apply ze-
ntangle to your craft such as 
to origami, cards, & scrap-
books.  New zentangle pat-
tern instructions included for 
experienced zentanglers!  
Please sign up.  All supplies 
provided.
 Sat, Dec. 12 at 4:00pm: 
3rd Annual Gingerbread 
House Decorating.  Cre-
ate your centerpiece – or 
dessert!  Join other “big 
kids” (adults) for some free, 
sweet, wintry fun.  All invit-
ed to bring a bag of edible 
house decorations to share.  
Space is limited & hous-
es are provided -- please 
RSVP: 802-584-3358 or 
grotonlibraryvt@gmail.com.  
Children ages 10 & up wel-
come with an adult.
 Mon, Dec. 21 from 3-5pm: 

Gingerbread Houses 4 Kids!  
Kids of all ages welcome to 
drop in to decorate an edible 
house to take home.
 Wed, Dec. 23 at 10:30am: 
The Traveling Storyteller.  
Holiday cheer comes alive in 
two puppet shows, “A Wish 
to Be a Christmas Tree”  
and “The Gingerbread Boy.” 
Songs and wiggles make 
this a family-friendly morn-
ing of puppetry, with a craft 
to follow!  Open to all ages.
 Crafts & Conversation.  
Every Wed. from 1-3pm.  
Join us with your ideas and 
projects-in-process – or – 
just join us! 
 All of our programs are 
free and open to residents of 
all towns.  Find us on Face-
book (Groton Free Public 
Library) or contact Anne: 
grotonlibraryvt@gmail.com, 
802.584.3358. Open M 
(2:30-7) W (10-4) F (2:30-
7).  Online catalog: grotonli-
brary.kohavt.org.

 All events held at the Se-
nior Center are open to the 
public unless otherwise ad-
vertised.
 Each year Kinney Drugs 
has a “Be a Santa for a Se-
nior “wish tree”. Tell us what 
you would like from Santa 
to bring you from Kinney 
Drugs.  Your wish is put on 
an ornament with your first 
name only. This year if you 
would like to make a wish, 
you need to let Vicky know 
by either calling or stopping 
as soon as possible, so we 
have adequate time to give 
them to Kinney Drugs.
  Friday December 18, the 
Senior Center will have our 
holiday celebration.  There 
will be a fine meal served 
and music provided by Mary 
Robertson. Please come and 
join us for the celebration.
 The Orange East Se-
nior Center will be closed 
on Thursday, December 24 
and Friday, December 25 
for the holiday.  We will also 

be closed on Thursday, De-
cember 31 and Friday, Jan-
uary 1st.
 The Orange East Board 
Meeting in Monday, Decem-
ber 21st at 12:45 p.m. The 
public is welcome to attend.
 The Orange East Senior 
Center has gift certificates 
available for lunch at the se-
nior center for that hard to 
buy for person.
 We are looking for sub-
stitute drivers for our Meals 
on Wheels routes.   If you 
are interested, please call or 
come by.
 The Orange East Senior 
Center is thinking about 
starting a basket weaving 
class-if you are interested in 
taking this class-please give 
the center a call.
  Bingo is every Monday 
at 6:00 p.m. The doors will 
open at 5:00 p.m.  The kitch-
en will be open selling drinks 
and food.
 Computer class is on 
Wednesdays from 3:00 p.m. 

until 5:00 p.m. This class is 
for all levels.
 The Orange East Senior 
Center is available for rent.  
We have a capacity of 125.  
If you would like to book 
your wedding reception or 
birthday party or if you have 
any questions, please give 
us a call.
 If you are in need of any 
medical equipment, please 
check with Vicky to see if we 
have it to borrow before you 
purchase any.
 There is space available 
in the Monday, Tuesday, 
Thursday and Friday exer-
cise class. The class be-
gins at 9:00 a.m. and ends 
at 10:00. On Tuesday and 
Thursday exercise, class in-
cludes balance-building ex-
ercises.
 Orange East Senior Cen-
ter is holding informal Line 
Dancing classes for exer-
cise and just plain fun, each 
Tuesday at 10 a.m. Come 
On Down!

Groton Free Public Library 
Upcoming Programs

Orange East Senior Center

Offering Unique Handmade Gifts 
to Upper Valley Residents for 43 Years

folk art • candles • pet toys • home decorating • quilts • novelty signs • wooden toys • baby accessories • jewelry
natural self-care products • warm outerwear • all-season cards • scrollwork • doll clothes • glassware • stuffed animals  
nature photography • Christmas decorations • purses and tote bags • vintage Kimono scarves • local honey • and more!

November 18 through December 24, 2015
Monday through Saturday 10 am to 8 pm
Sunday 10 am to 6 pm

Watch for our Lebanon Art & Crafts flag

Same location as last year!
Behind Shaw’s Powerhouse Plaza

66 Benning Street, West Lebanon, NH

43rd Christmas Show & Sale
Lebanon Art & Crafts Association

www.lebanonartandcrafts.org  •For a map and show details visit: 
Or scan the QR Code to learn more and save to your mobile deviceBath Library 

Book Club
 The Bath Library Book 
Club will be discussing “The 
Dry Grass of August” by 
Anna Mayhew on Thursday, 
January 14th at 5 pm at the 
Bath Public Library. 
 On a scorching day in Au-
gust 1954, thirteen-year-old 
Jubie Watts leaves Char-
lotte, North Carolina, with her 
family for a Florida vacation. 
Crammed into the Packard 
along with Jubie are her 
three siblings, her mother, 
and the family’s black maid, 
Mary Luther. She could nev-
er have predicted the shock-
ing turn their trip will take.
 Books may be picked up 
at the Bath Library; hours 
are Tuesdays, Wednesdays 
and Thursdays 9:00am to 
noon and 1:00pm to 5:00pm 
and Saturdays 9:00am to 
noon. Anyone with an inter-
est in reading and convers-
ing about books is welcome 
to attend. For information, 
please contact the library at 
603-747-3372 or email bath-
library@together.net.

 The Haverhill Corner Li-
brary will sponsor a discus-
sion of The Ocean at the End 
of the Lane by Neil Gaiman, 
the library has announced. 
The discussion will be held 
at the library on Monday, De-
cember 14 at 7:00 PM and 
will be free and open to the 
public.
 This is the third in a series 
of book discussions about 
Gaiman’s work. Copies of 
The Ocean at the End of the 
Lane are available to borrow 
from the library in advance.
 Published in 2013, The 
Ocean at the End of the 
Lane was a number one 

New York Times bestseller 
and was voted “Book of the 
Year” in the British National 
Book Awards. It tells the sto-
ry of an unnamed narrator 
who returns to his hometown 
after forty years to attend a 
funeral. On an impulse, he 
visits the farm down the lane 
from the house in which he 
grew up, only to find himself 
overwhelmed by memories 
of the strange girl he knew 
there and the dangerous en-
counter they shared with the 
other-wordly.
 USA Today hailed the 
novel as “worthy of a sleep-
less night . . . a fairy tale for 
adults that explores both in-
nocence lost and the enthu-
siasm for seeing what’s past 
one’s proverbial fence . . . 
Gaiman is a master of creat-
ing worlds just a step to the 

left of our own.” And the Lon-
don Times said, “[Gaiman’s] 
prose is simple but poetic, 
his world strange but utterly 
believable—if he was South 
American we would call this 
magic realism rather than 
fantasy.”
 The author of novels, film 
and television scripts, and 
comic books, Neil Gaiman 
was born in England and now 
lives in the United States, 
where he is Professor of 
Arts at Bard College. He first 
gained recognition for his 
ground-breaking comic book 
Sandman. His work has won 
the Hugo, Nebula, and Bram 
Stoker awards, as well as 
the Newbury and Carnegie 
Medals. His other books in-
clude American Gods, Anan-
si Boys, Coraline, and The 
Graveyard Book.

 Haverhill Corner Library Announces
Final Neil Gaiman Discussion

Saturday, December 19, 2015
10:00 am - 1:00 pm

Shop us for the finest in 
local food and crafts that are 
lovingly crafted and grown 
from our families to yours. 

Happy Holidays!
We take EBT and

ATM cards.
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 LINCOLN, NH – The 
Hobo Railroad an-
nounced today that their 
3rd annual “Ride the Rails 
Against Hunger” event is 
scheduled for Saturday 
and Sunday, December 
19 & 20, 2015.  The pur-
pose of this event is to 
generate awareness of, 
and support for, the Lin-
coln-Woodstock Food 
Pantry, which is based at 
the Lincoln-Woodstock 
Community Center locat-
ed on Pollard Road in Lin-
coln, NH.
  Depending solely upon 
donations from area resi-
dents and local business-
es, the Lincoln-Woodstock 
Food Pantry currently 
assists an average of 35 
families per week without 
any product or monetary 
assistance from the State 
of New Hampshire, Graf-
ton County or the New 
Hampshire Food Bank 
program.
 “We’re looking forward 
to making a difference 

once again this holiday 
season by collecting as 
many non-perishable food 
items and monetary dona-
tions as we can over the 
2-day period to assist the 
Lincoln-Woodstock Food 
Pantry in meeting their 
objectives and replenish-
ing their shelves”, stated 
Benjamin Clark from the 
Hobo Railroad.”
 Those traveling to the 
Lincoln-Woodstock area 
during the weekend of 
December 19-20, 2015 
are encouraged to stop 
by and help the cause.  
Non-perishable food items 
and monetary donations 
of any size are welcome.  
Items can be dropped off 
at the Hobo Railroad in 
Lincoln, NH any time be-
tween Noon and 5:00pm 
on Saturday or Sunday, 
December 19 & 20, 2015. 
 As a way to thank those 
who contribute to the Lin-
coln-Woodstock Food 
Pantry through this pro-
gram, anyone dropping 

off at least $5.00 worth 
on non-perishable items 
or monetary donations 
will receive three (3) raf-
fle tickets towards a post-
event raffle.  Additional 
raffle tickets will be avail-
able for purchase at the 
event.  The prize drawing 
will take place on Monday, 
December 21, 2015, fol-
lowing the event for a va-
riety of prizes donated by 
local merchants and par-
ticipants don’t need to be 
present to win.
 Raffle prizes include 
tickets to the Hobo & Win-
nipesaukee Scenic Rail-
roads, a Country Gift Bas-
ket provided by Fadden’s 
General Store in North 
Woodstock, NH; a pair 
of mid-week, non-holiday 
lift tickets to Loon Moun-
tain for use during the 
2015/2016 winter season; 
a one-night mid-week 
non-holiday stay for two 
with dinner at the Indian 
Head Resort in Lincoln, 
NH as well as a limited edi-
tion Amp Energy-branded 
Burton Snowboard donat-
ed by the Pepsi Bottlers of 
Conway and Varsity Bev-
erage.
  “We’re excited about 
the Ride the Rails Against 
Hunger event returning 
again this year”, stated 
Justin Chaffee, Program 
Coordinator at the Lin-
coln-Woodstock Recre-
ation Program and the 
Food Pantry.  “A year ago 
we were assisting an av-
erage of 30 families per 
week and we’ve unfortu-
nately seen that number 
increase to an average of 
35 families per week this 
Fall.  The donations tak-
en in by this annual event 
go a long way in helping 
families in throughout the 
community get through 
the holiday period.  We’re 
probably the only organi-
zation in the area hoping 
fewer people will need to 
walk through the doors as 
we get closer to the holi-
days!”
  For more information 
regarding the 3rd annu-
al Ride the Rails Against 
Hunger event in support 
of the Lincoln-Woodstock 
Food Pantry, call the Hobo 
Railroad at (603) 745-
2135.  The Hobo Railroad 
is conveniently located in 
Lincoln, NH, just off Exit 
32 on I-93, directly across 
from McDonalds.

Ride The Rails Against Hunger

Friday, December 18th
Reading of Legion’s 

Christmas Memorial Tree 
6 P.M 

(Pot Luck supper to follow)
Names may be listed for $3.00 each.

Saturday, 
December 19th
Christmas Party

& Yankee Swap
Dinner @ 6 P.M.

American Legion Ross Wood
Post 20 wishes all our 

Veterans, Service Members 
and Community a 
Merry Christmas.

“Really-Aged” Cheddar Cheese
Vintage May 2013

Ship A NH Breakfast

Maple Sugar Shaker • NH Spiced /Blueberry Jam

Open Mon-Sat 10 am - 4:30 pm / Closed Sundays until May

Polly’s Pancake Parlor Original Mix • 1/2 Pint NH Maple Syrup

Gift-Wrapped For The Holidays

ONLY $42.50 Anywhere in the USA

Ship 2 Pounds of Harman’s Really-Aged

Cheddar Cheese with Westminster Crackers

Gift-Wrapped For The Holidays

ONLY $32 Anywhere In The USA

SATURDAYS

Enjoy A FREE Cup Of

White Mt. Gourmet Coffee:
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Seventh Generation Robie Farm Conserved in Piermont
 PIERMONT – Ammonoo-
suc Conservation Trust 
(ACT) has conserved anoth-
er historic dairy farm along 
the Connecticut River. 
 The 150-acre Robie Farm 
is located on a beautiful 
stretch of the Connecticut. 
Pastoral fields dotted with 
dairy cows sweep down from 
NH Route 10 to the river. 
 “This place undoubtedly 
would have become a tro-
phy home site, or sites, if not 
for conservation,” said ACT 
Executive Director Rebecca 
Brown.
 Earlier this year, ACT con-
served the 150-acre Johnson 
Farm on the Connecticut Riv-
er in Monroe. 
 Farm owners Lee and 
Betty Sue Robie live and 
work on the land with their 
sons Freeman and Mark. 
Their grandchildren, Eli and 
Lisette, mark the seventh 
generation to grow up on the 
farm. 
 “We wanted to make the 
farm viable for the next gen-
eration,” said Betty Sue Ro-
bie. “We want it to be a work-
ing farm that is a productive 
source of food and fiber for-
ever.” 
 With small dairy farms all 
over New England going un-
der because of the pressure 
of low milk prices and high 
costs, the Robies several 
years ago decided to diver-
sify their business and re-
spond to the fast growing in-
terest in local food. Instead of 
selling only milk, they started 
producing artisanal cheese, 
humanely raised beef, pork, 
and veal, and raw milk. Their 
products are carried in over 
50 markets and restaurants 
as well as their own farm 
store. Their cheeses and 
meats are often featured at 
Molly’s and the Canoe Club 
in Hanover. 
 The Robie Farm is situ-
ated in an area that is home 
to wildlife and dynamic eco-
systems. Along the riverfront 
there are silver maple flood-
plain forests, an important 
ecosystem that accommo-
dates flooding and stabilizes 
the riverbanks from erosion. 
Federally endangered dwarf 
wedge mussels live in the 
riverbed. 
 ACT was initially ap-
proached about the project 

by The Trust for Public Land, 
a national non-profit conser-
vation organization with a 
mission of “conserving land 
for people.” The Trust for 
Public Land brings expertise 
in real estate, law, finance 
and fundraising, but does 
not hold land or conserva-
tion easements over the long 
term.  The Robies needed a 
conservation partner like ACT 
to that shared their vision for 
their farm, understood the 
complexities of conserving a 
working farm, and was flexi-
ble in considering new uses 
like agri-tourism. 
 “It was love at first sight,” 
said Betty Sue recalling 
when she first met the ACT 
team. “ACT understood what 
we wanted to do and how we 
wanted to run our farm busi-
ness.” 
 “Our work is about form-
ing relationships with people, 
and honoring the long-term 
vision they have for their 
land,” said Brown. “Creating 
a conservation agreement 
takes time and attention to 
detail, flexibility and creativi-
ty.” 
 ACT now holds the per-
manent agreement, called a 
conservation easement, on 
the property. The easement 
stipulates that the conserved 
land will not be developed, 
but encourages its use for 
farming and forestry, and 
recreation. A canoe campsite 
may be established on the 
riverbank, for instance.
 In an important new role for 
a New Hampshire land trust, 

ACT also brought farm busi-
ness expertise to the Robies 
through its partnership with 
the New Hampshire Com-
munity Loan Fund. ACT and 
the Loan Fund are working 
together with several North 
Country farms on ensuring 
that the farm businesses are 
thriving, as well as the farm 
land being conserved for the 
future. Business technical 
assistance includes financial 
management, debt consoli-
dation, and marketing. 
 “Conserving farm land is 
a key tool in agricultural eco-
nomics,” said Brown. “Farm 
owners can be paid for the 
development rights on their 
land. How they use that cash 
to strengthen their business 
is where the NH Community 
Loan Fund brings its exper-
tise. Our two organization 
work together with the farm-
ers to ensure that the busi-
ness and the conservation 
interests are each served 
and support each other.”
 The land conservation 
and farm business building 
collaboration between ACT, 
the Robies, and the Com-
munity Loan Fund is a po-
tential model for other farms 
in the state, added Brown.  
The Russell Foundation and 
USDA Rural Development 
have supported ACT in this 
pioneering approach to farm-
land conservation. 
 The Trust for Public Land 
managed the project for the 
complex Robie endeavor 

and led the fund raising and 
real estate due diligence.  
The USDA Natural Resource 
Conservation Service assist-
ed with agricultural planning. 
NRCS was also a major 
funder through its Agricul-
tural Land Easement (ALE) 
program. NRCS may con-
tribute up to 50 percent of 
the fair market value of the 
agricultural land easement. 
Where NRCS determines 
that grasslands of special 
environmental significance 
will be protected, NRCS may 
contribute up to 75 percent of 
the fair market value of the 
agricultural land easement.
 This project was also sup-
ported in part by funds from 
the sale of the Conservation 
License Plates (Moose Plate) 

through the NH State Con-
servation Committee grant 
program. Funding was also 
contributed by the NH Land 
and Community Heritage In-
vestment Program, NH Char-
itable Foundation, as well as 
other private individuals and 
foundations.
 You can visit the Ro-
bie Farm store just south of 
Piermont village to sample 
their cheese, buy raw milk, 
cheese, eggs, meats, and 
bacon, and locally made jams 
and jellies, as well as Betty 
Sue’s fresh made bread. 
 To learn more about con-
serving farm and forestland 
in the North Country, please 
visit ACT at www.aconser-
vationtrust.org or call (603) 
823-7777.
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Head To 

Modern
Furniture 
To Finish Your

Christmas Lists!

No Sales Tax on New Hampshire Deliveries!

Exit 23 Off I-91, Route 5
Lyndonville, VT
802-626-3273

Exit 17 Off I-91, Route 302
Woodsville, NH
603-747-3202

Exit 28 Off I-91, Route 5
Derby, VT

802-334-5616
296 Meadow, Street
Littleton, NH

603-444-2033

GIFT CERTIFICATES

Her Wish List

Sofa 
Curio Cabinet

Dining Room Set
Glider

Mattress
Gift Certificate

End Table
Bedroom Set
New Pillows

His Wish List

Recliner
Gun Cabinet

Gift Certificate
Bedroom Set

Sectional
Bar Stools
Coffee Table

Desk 
Mattress

STOREWIDE
SAVINGS!

www.modernfurniturevt.com

The G. Hampton McGaw Chapter of the National Honor Society 
at Woodsville High School sent five members to the annual NHS 
Fall Leadership Conference. The conference was well received 
by all who attended. 

Julie Nadeau, a volunteer Meals on Wheels driver, left, Peg Keach, 
Passumpsic Savings Bank branch manager at the Railroad Street, 
St. Johnsbury location, and Jenny Patoine, NEK Council on Ag-
ing program coordinator, prepare to deliver “blizzard boxes” to 
seniors. Thanks to a generous $2,000 gift from the bank, home-
bound residents in all three counties will have three additional, 
nutritionally balanced, shelf-stable meals should a storm prevent 
a Meals on Wheels delivery this winter. Due to five years of lev-
el-funding of the federal Older Americans Act which underwrites 
Meals on Wheels, Passumpsic Bank’s donation allows 400 older 
Vermonters to have two days of extra meals.

Haverhill 
Recreation 

Cold Turkey 
Plunge 
Photos
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Wishing you a
Happy Holiday Season.

May your home
be fi lled with 

WARMTH & JOY
this holiday season.

North Haverhill, NH (603) 787-2088 • 1-800-788-3002
www.deadriver.com

By Marianne L. Kelly

 “It’s beginning to look a 
lot like Christmas!” 
 As we get closer to the 
big day, there are always 
last minute gifts to buy, along 
with gifts for those who chal-
lenge one’s creativity, but 
who wants to stand in line 
in stuffy, over crowded box 
stores while trying to decide 
what commercial product to 
purchase? 
 Try thinking “outside the 
box” this year, and shop at 

one of the many local fairs 
and festivals whose vendors 
offer unique gifts bound to 
bring a smile to the recipi-
ent’s heart...and not found in 
box stores.
 North Country Heart & 
Soul is hosting a last minute 
shopping spree on Satur-
day, Dec. 12 from 10-3 in the 
Bradford Methodist Church 
Hall. Here, among our 24+ 
vendors, you will find food, 
crafts, collectibles, books, 
direct sellers, and more.  
 Get your knives and scis-

sors sharpened to “A Sharp 
Edge,” and ready for holiday 
duty, while you explore all 
this market offers. You can 
also get a ten minute chair 
massage to sooth those 
aching muscles.
 

New to this market is a chil-
dren’s book by a local author 
and artist called “The Mollie 
Chronicles-Rescued!” that 
will touch the hearts of kids 
of all ages and can be auto-
graphed and personalized.
 A special visit from Santa 

is on tap, so gather up the 
kiddies and bring them with 
you!
 A light lunch will be served 
with dessert and beverage 
also available.
 For more information 
email mlkelly9258@gmail.

North Country Heart and Soul

Our One Call Program will 
SAVE you time, money and 
improve reliability. 

Call us todAy to schedule a 
free survey and price quote 
at 800.244.7531.

26 Hampshire dr. Hudson, NH
800.244.7531

 getfireprotection.com      

HOOD & DUCT, LLC

26 Hampshire Drive
Hudson, NH 03051
t: 800.244.7531
f: 603-589-2051
getfireprotection.com

Kitchen Exhaust System Cleaning 
Damper Inspection Link Replacement
HVAC Air Duct Cleaning

Certified HVAC Inspection
Mold Remediation
Dryer Vent Cleaning

Fire Sprinklers
Fire Extinguishers
Fire Alarm Systems
Fire and Security Monitoring
Fire Suppression Systems

Emergency/Exit Lights
Kitchen Fire Systems
Kitchen Hood Inspection
Security Cameras and                
   Access Control

tri StAtE FirE ProtEctioN

tri StAtE Hood & duct

inspection, repair, Emergency Service, and installation.

commercial & residental

getductsclean.com
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NURSING HIRING BONUS $1000*
Positions available in Lyme NH

Work as part of our team, providing care for up to 12 individuals at our Total Care
and TBI residence. Full time shifts are working 10 hours for Day/Evening and

Evening/Nights. Part time hours are Evening/Nights.

RN Manager, RN and LPN’s Needed

We are dedicated to expanding opportunities that enrich the lives of people with
disabilities, and our services are provided in a spirit of partnership and respect.

Applications are found on line at www.pathwaysnh.org.
*past employees are not eligible. The bonus is broken down into two installments.

Part time is prorated.

Pathways of the River Valley: 654 Main Street: Claremont, NH 03743 603-542-8706

Or fax 603-542-0421

Email to: pcope-russel@pathwaysnh.org

An Equal Opportunity Employer

Criminal background checks, dependable vehicle, vehicle 
insurance and Active Registration and licensure to practice
as a Licensed Practical Nurse or Registered Nurse in the 
State of NH or two years active LPN or RN experience 
within the past 5 years. Additional experience in the Human 
Services field preferred.

•
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r 5 CoINS: 5 Ike Proof Dollars including 1776-S Var.
#1, $75. 1980’s Proof Susan B. $8. 200-P Uncl
Sacajawea $4. 4 Rolls of Wheat pennies $4.
each. Roll of Buffalo nickles $60. Call 802-439-
3254 12.08i

RECoRDS - VINYL, Collectable Hank Williams,
T. Dorsey, & 60’s LP’s Country Joe, Stones,
Donovan, etc. and Collectible 78’s. Prices vary
from $1 - $75. 802-274-9150 12.08

2005 KUBoTA BX2300 with snow blower, blade,
mower deck and chains. Recently services.
$6,600. Call 603-787-6431 12.08

4 NoRDMAN STUDDED SNoW TIRES.
185/70R14 off older BMW. Used one season.
$175. or BRo (603) 869-5519 12.22

HAND CRoCHETED BLANKETS. Multi colored.
Fits up to a queen sized bed. $100.00 each. Also
hand knit slippers - men, women, children sizes.
All colors $5.99 each. Also child’s hand knit mit-
tens. Size 2-4, 5-7, 8-10. $5.99 each. Contact
Penny 802-757-3337 12.08

MAHoGANY CEDAR CHEST, Claw Footed
$150.00 Call 603-243-0018 12.22

EIGHT 5 GALLoN GAS CoNTAINERS. $5.00
Each. Call 603-243-0018 12.22

PINE DRY SINK, Antique. Excellent Condition.
$110.00 Call 603-243-0018 12.22

WooD SToVE, VERMoNT CASTINGS, Front
and Top load. Ready to go. $300.00 Call 603-243-
0018 12.22

2012 CHEVRoLET SoNIC, 2,800 miles.
$19,000. Call 603-745-8722 12.22

32” PHILIPS TV FLAT SCREEN. HDMI. $100.
Call 603-243-0018 12.22

HEARTH SToNE SoAPSToNE STEAMER.
Cost new $169. $75. Call 603-243-0018   12.22

2003 SUBARU oUTBACK. Inspected, studded
snow tires. Loaded. Needs nothing. Asking
$3,795.00 802-626-5176. Will consider offers.

12.22

CoFFEE TABLE AND 2 MATCHING END TA-
BLES. Marble type tops. $35.00 for all 3 pieces.
Call 603-747-3942 or 747-3870 12.22

Ashley Wood Stoves. one ok for camp/garage,
has faulty thermostat. 2nd for parts or salvage.
Take them both. 603-667-5943 Lyman       12.08

WooDSVILLE, NH: 2nd floor, 2 bedrooms, large
LR, eat in kitchen, office/storage room. Heat,
water, sewer, garbage removal included. $750
per month plus security and good references.
603-747-3942 12.22

WooDSVILLE: Accepting applications for one
bedroom 3rd floor spacious apartment. Available
December. $450 per month plus security. No
dogs, no smoking. 603-747-3942 12.22

BooKS. Vermont Book Rescue... Working hard
to find new lives and new homes for your un-
wanted books. Vermontbookrescue@gmail.com,
802-535-8988. 12.22

USED oIL. We pay 50¢/gallon. We are a certified
burner, so we will satisfy your legal disposal
needs. Fairlee Marine 802-333-9745 01.12

PAYING CASH FoR oLD WATCHES AND
PoCKET WATCHES: working or not. Also old
jewelry, hunting knives, gold & silver items, Ma-
sonic & military items, American & foreign coins,
old unusual items. We make house calls. Call
603-747-4000 12.08

BUYING USED MoToR oIL. Call Lee at 802-
429-2500                            4.19x

SNoW SHoVELING, rototilling, tree cutting,
wood splitting, clean outs, trash removal, general
home repairs, personal transportation. Call Frank
802-461-5896  10.27

INSTRUMENT LESSoNS: offering private piano,
guitar, banjo & clarinet lessons for beginner & in-
termediate students of all ages. 30+ years in-
structing. Call 603-398-7272.               12.08

SALESPERSoN - Looking for a part time person
to do sales for Trendy Times. Need not have ex-
perience, just a good attitude. Compensation is
by commission - the more you sell, the more you
earn. Solid back up and paperwork provided. call
for a personal interview. 603-747-2887. Please
leave a message if no answer. 12.22

CLASSIFIED FORM
We accept checks, credit/debit cards 

and even cash!
MAIL OR DROP OFF AT:

171 Central Street, Woodsville, NH
03785

EMAIL: gary@trendytimes.com
q For Sale q For Rent q Lost
q Help Wanted    q Free q Found
q Personals q Wanted
q other ______________

Description: _______________________

_________________________________

_________________________________ 

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

Price: ____________________________

Phone Number: ____________________

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

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

Mail or Drop off at Trendy Times, 
171 Central Street, Woodsville, NH

03785 Email: Gary@trendytimes.com  

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

We Accept Cash, Check or Credit/Debit Cards

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
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Dear Trendy Times editor;

  As we start the month of 
December, I can’t help but 
to feel deep sadness know-
ing that bobcats may be 
legally trapped in Vermont 
starting on December 1st.  
Recently, the California Fish 
& Wildlife Department voted 
to ban the trapping of bob-
cats, citing their value and 
significance. Our neighbor-
ing state of New Hampshire 
has banned bobcat trapping 
since 1989, yet Vermont 
still seems stuck in the dark 
ages. May I add though, 
that NH FWS has approved 
the first phase of review 
to once again allow bob-
cat trapping. Surveys and 
petitions clearly indicate 
most of NH residents do 
not support a re-opening of 
bobcat season. The gains 
of tourism for wildlife view-
ing, and the appreciation by 
NH residents for protecting 
their wildlife far outweigh 
the small profit and barbaric 
practice of trapping.
  As an avid outdoors per-
son I am writing out of deep 
concern for our wildlife. The 
Vermont Fish & Wildlife 
Department’s mission is: 
“working with others to con-
serve, protect, and enhance 
fish, wildlife, plants and 
their habitats for the con-
tinuing benefit of the Amer-
ican people.” Reading this 
leaves me to question the 
agency’s ongoing support of 
trapping, which is inherently 
indiscriminate, inflicts pro-
longed suffering and results 
in the non targeted capture 
of wildlife each year.

  I am appalled by the 
photos that trappers post 
on social media of coyote, 
bobcat and a host of other 
animals trapped in leghold 
and Conibear traps. These 
animals languish in fear and 
pain, only to be goaded, 
prodded, and photographed 
for “selfies” in this bizarre, 
violent, and barbaric prac-
tice of showcasing an an-
imal’s suffering with abso-
lute disregard for the life of 
that animal. Most of these 
animals are trapped for their 
fur, which is unthinkable in 
the 21st century.
 It is frustrating that Ver-
mont allows for OPEN 
SEASON on coyote and 
additionally allow for trap-
ping season as well. I have 
spoken with several peo-
ple over the years who no 
longer hear the howls and 
yips of their beloved visi-
tors; only do they hear of 
the ignorant who regale in 
the reckless killing of these 
highly intelligent animals 
out of pure pleasure. How 
does the FWS humanely al-
low coyote pups to be killed 
or worse; orphaned?
 Our predators are key 
players regarding disease 
control.  Lyme disease and 
other tick borne co-infec-
tions are on the rise; the 
role that our predators such 
as coyote, bobcat and fox 
play in the NATURAL man-
agement of mice that carry 
the disease carrying tick/
vectors is essential. 
 Another area of con-
cern is how the VT FWS 
does not require reporting 
of indiscriminate trapping 

of pets, and other species 
of concern such as the en-
dangered American Marten, 
and raptors. There were 22 
American Marten captured 
and killed in traps as of the 
most recent documentation 
and yet, the FWS commis-
sioner refused to acknowl-
edge indiscriminate trap-
ping happens.
  To quote Camilla Fox: 
“The value of one live bob-
cat to the millions who en-
joy wildlife watching far out-
weighs the profit a lone fur 
trapper makes off a bobcat 
that has been killed.” “Trap-
ping bobcats is ethically 
indefensible, ecologically 
unsound, and economically 
unjustifiable.” Trapped ani-
mals are generally drowned, 
clubbed and/or suffocated 
to death.
 I am writing as an appeal 
to our public to strongly con-
sider not the “traditions” of 
the past, but the essence of 
protection and sustainable 
conservation that is neces-
sary today; for the benefit 
of our wildlife and our future 
generations.
  “We still have a long way 
to go. But we are moving 
in the right direction. If only 
we can overcome cruelty, 
to human and animal, with 
love and compassion we 
shall stand at the threshold 
of a new era in human moral 
and spiritual evolution—and 
realize, at last, our most 
unique quality: humanity.” 
― Jane Goodall
  
O Sobko
Fairlee, Vermont

Letter To The EdtorLetter To The Edtor

Dear O.,
 I am not and have never been a trapper. I 
am no longer a hunter, though I must say I nev-
er was much of a hunter. But I do still enjoy 
the woods and the wildlife that our countryside 
supports. It is nice to be able to see a deer, or 
fox, or many other types of wildlife. But I am 
not sure that bobcats or coyotes, by themselves, 
bring tourists to this area. It seems that the big 
game (deer, moose, bear) get the headlines and 
the photos. Indeed I believe it is the landscape 
and the wildlife as a whole, including all as-
pects, that make this such a desireable place to 
visit or live. 
 I am also no expert on wildlife management. 
But both Vermont and New Hampshire employ 
such experts whose job it is to keep a balanced 
and sustainable wildlife population. This in-
cludes everything from the mice you mentioned, 
to the bobcats and coyotes, all the way up to 
the deer, bear and moose. It is not an easy task 

no doubt. I would also venture to guess that it 
is not an exact science. Any area can sustain 
only a certain number of any of these previous-
ly mentioned species. When that number gets 
out of balance nature will step in to regain the 
balance. That correction sometimes comes in 
the form on a particular species running out 
of their food source. When that happens the 
species will die off on its own. The job of those 
state employed experts is to attempt to stay 
ahead of such imbalance by means of hunting 
and/or trapping or the ban on either. 
 The trapping methods you mention do seem 
to go against what most would feel are humane 
actions. I can not defend those acts, but wonder 
if it is all trappers, or just a few who use these 
methods. I do not expect government to handle 
every action of every individual, but I do hope 
that if a problem gets out of hand, some control 
will be enacted. 
Gary Scruton, Editor

To the editor,
 Soon we well be cele-
brating the Birth of Jesus, 
A refugee. Will we turn him 
away as well.
“Destitute and on the run, a 
man and his pregnant wife 
were running for their lives. 
Their baby was due soon, 
and as they looked for a 
place to prepare, fearful 
people turned them away. 
Without any medical care, 
the baby was born in a barn. 
Days after the birth, the new 
family had to get back on 
the road to escape violence 
and persecution. 
  This child could have 
come from Syria. But the 
young child in this story is 
known as “Jesus”, who, 
in the Christian tradition, 
brought a radical message 
of peace and welcome to a 
world in desperate need of 
healing.
 Since the violence in Par-
is, Beirut, Egypt and across 
the world, more than half of 
U.S. Governors are saying 
they want to refuse entry to 
Syrian refugees, and both 
the U.S. Senate and House 
of Representatives are pro-
posing legislation that would 
stop the resettlement of Syr-
ian refugees and slash refu-
gee resettlement programs 
as a whole.
 As people of faith, we 
have an urgent moral re-
sponsibility to let politicians 
know that we believe in - 

and will fight for - an America 
that welcomes the sojourner 
and loves our neighbors.
  “What well the Ameri-
can people do, as many say 
they are a Christian country 
or is it CINO. “I have other 
sheep that are not of this 
fold.” (I believe speaking of 
other religions) We’ve worn 
bracelets, wrote statements, 
spoke these words;
  “What would Jesus Do?”
 I don’t know. What will 
our members of Congress 
do, our Governors, now that 
its up to them to commit, 
make a lifetime decision, 
that will change the lives of 
millions of refugees, fam-
ilies, the world or will they 
again leave it up to the PO-
TUS BO. If it works, take 
credit, if it doesn’t Blame 
Obama.
 Its their turn, one has to 
decide. Its not a Republican 
or Democratic thing, its the 
US Constitution. Congress 
has to VOTE, its in the Con-
stitution, its the law, its their 
job. They swore an oath to 
the US Constitution.
 We’ve heard and seen 
many froth at the mouth for 
more War. Again, will we fi-
nally go to WAR, legally? Or 
will we try Diplomacy .
 I wonder “What would Je-
sus Do?” What would other 
“Messengers of God Do?”

Nancy Leclerc
N. Woodstock, NH

Nancy, 
 You ask a great question Nancy. What should our represen-
tatives do? What should we do? As so many of these questions 
are, it is not a simple yes or no. Even though on the surface it 
appears like it should be. Do we allow refugees from Syria, or 
other countries, to resettle here in America? Or do we shut our 
doors and not allow them to cross our border?
 Remember that there is a big difference between refugee and 
immigrant. A refugee, by definition, is a person who is “forced to 
leave their country in order to escape war, persecution, or natural 
disaster”. While an immigrant “comes to live permanently in a 
foreign country.” Using these definitions one would assume that 
those refugees will move back to their country once the persecu-
tion, war or natural disaster ends. I am sure that does not always 
happen. 
 But still, do we shut our doors? This country was founded 
by refugees. Since then there have been many, many immigrants 
and even more refugees. Is now the time to end that tradition?
Gary Scruton, Editor

13



N
ot

 a
ll T

im
es

 a
re

 T
re

nd
y, 

Bu
t t

he
re

 W
ill 

Al
w

ay
s 

be
 T

re
nd

y 
Ti

m
es

   
   

   
 D

ec
em

be
r 8

, 2
01

5 
   

   
   

Vo
lu

m
e 

7,
 N

um
be

r 5

Holiday Spending - Can Help 
Teach Children About Money

 During this holiday season, 
you’ll likely be spending money, 
in various amounts and in various 
ways. And you can use this expe-
rience to teach your children about 
money management. 
 Here are a few ideas for doing 
just that: 
 • Stick to a budget. Tell your 
children you’ve set aside a certain 
amount of money for gifts and holi-
day events, such as hosting parties, 
and that you won’t exceed it. And if 
you have saved money throughout 
the year in a special holiday fund, 
let your kids know about that, too. 
This information should help im-
press upon them the importance of 
sticking with a budget and saving 
for a goal. 
 • Discuss credit and debt. Ide-
ally, you won’t have to use your 
credit cards to an unusual degree 
during the holiday season. If you 

do, though, explain to your children 
that using a credit card is not the 
same thing as “free” money, and 
that your goal is to pay off the card 
as soon as possible, so that you 
won’t have to pay even more for 
your purchases in the form of inter-
est payments. 
 • Compare short- and long-term 
goals. Explain to your children that 
your holiday spending is the re-
sult of having saved for, and met, 
a short-term goal, but that you are 
also saving for long-term goals, 
such as retirement. Depending 
on the age of your kids, you might 
want to go into somewhat more 
detail, such as describing, in gen-
eral terms, the different ways you 
save for the different goals. For ex-
ample, for your holiday spending, 
you might be drawing on money 
from your checking account – or, 
as mentioned above, a holiday 

fund, possibly kept in a 
low-risk, liquid vehicle 
– while for your long-
term goals, you might 
be relying in part on 
your employer-spon-
sored retirement plan, 
such as a 401(k). The 
key point to get across 
is that you have vari-
ous financial goals in 
life with various means 
of working toward 

achieving them. 
 • Introduce your children to in-
vesting. If you’ve already brought 
up the topic of saving for long-term 
goals, why not take it a step further 
and give your children a doorway 
into the investment world? Specif-
ically, consider giving them a few 
shares of stock, possibly in com-
panies with which they are already 
familiar, and help them follow these 
stocks. One way of giving stocks to 
children is through a custodial ac-
count, which can be opened under 
the Uniform Transfer to Minors Act 
(UTMA) or the Uniform Gifts to Mi-
nors Act (UGMA). Keep in mind, 
though, that once your child reach-
es the age of majority – usually 18 
or 21 – he or she gets full control 
of the money in the account. Plus, 
your gift is irrevocable. 
 • Be generous. If you’re going to 
make charitable gifts, let you kids 
know about it – or even let them 
help pick the charities. It will show 
them that one purpose of wealth 
accumulation is to give back to the 
world.
 By providing some financial ed-
ucation to your kids this holiday 
season, you’ll be giving them a gift 
that can last long after the festivi-
ties have ended.  
 This article was written by Ed-
ward Jones for use by your local 
Edward Jones Financial Advisor

 We love our pets and 
want to thank them for be-
ing in our lives over the hol-
idays, especially since ev-
eryone else is pigging out 
too! Thank your pet with a 
new toy or reasonable por-
tions of non-fatty treats so 
as not to end up at your vet-
erinary office with your pet. 
Remember, pets can’t count, 
so they don’t care if they get 
a tablespoon of white turkey 
meat with no skin, or a bowl, 
they’ll just be happy they got 
some! And you’ll not set off 
their stomachs which leads 
to diarrhea and vomiting.
 *Skip the Sweets:* By 
now you know not to feed 
your pets chocolate and 
anything sweetened with 
xylitol, but do you know the 
lengths to which an enter-
prising pet will go to chomp 
on something yummy? 
Make sure to keep your pets 
away from the table and un-
attended plates of food, and 
be sure to secure the lids on 

garbage cans.
 *Leave the Leftovers:* 
Fatty, spicy and no-no hu-
man foods, as well as 
bones, should not be fed to 
your furry friends. Pets can 
join the festivities in other 
fun ways that won’t lead to 
costly medical bills.
 *Careful with Cocktails:* 
If your celebration includes 
adult holiday beverages, be 
sure to place your unattend-
ed alcoholic drinks where 
pets cannot get to them. 
If ingested, your pet could 
become weak, ill and may 
even go into a coma, pos-
sibly resulting in death from 
respiratory failure.
 If your pet does come 
down with vomiting or di-
arrhea during the holiday, 
please call your veterinarian 
immediately. Whether your 
pet is a dog or cat, what it 
may have eaten, and its 
signs will all determine its 
need to seen sooner or later.

Avoid Holiday Food 
Dangers
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Lee Patrick Mahle - OBITUARY

 Lee Patrick Mahle age 60 
passed away quietly at his 
home in Bath, NH Wednes-
day December 2th 2015. The 
son of Lawrence Mahle and 
Loretta Sorensen was born 
at Oak Knoll Military Hospital 
Oakland, California in 1955. 
In his younger years, he loved 
to play the organ, and put on 
puppet shows at the puppet 
theater his father had built for 
him. After receiving his Mas-
ter’s Degree, he pursued his 
passion to teach. Teaching 
at the Fremont High School, 
he then taught for the military 
at the nearby naval base. He 
tried his hand working for a 
bank trust department for a 
couple years, but found his 
true love/gift was to teach. 
In 1994 he traveled to New 
Hampshire to teach at the 
Colebrook School for one 
season. Shortly after return-
ing to California, Lee and his 
father decided to move from 
California to Twin Mountain, 
NH. Here he worked at the 
Mount Washington Hotel 
for a while until a teaching 
position opened up. He has 
taught at Dalton, Lancaster, 
Whitefield, and the Bath Vil-
lage School before retiring. 
Traveling was his favorite 
hobby, having traveled with 
his parents for many years; 
He continued to travel with 
his childhood friend of almost 
50 years, traveling to Europe, 
several locations in the states 
and even a couple cruises. 
His other hobby besides writ-

ing was driving and showing 
off the classic car collection. 
He has published a book of 
poems “Mimir’s Well” and 
has received recognition by 
the National Library of Poet-
ry. Lee is a proud member of 
the Sons of the American Le-
gion honoring his father Law-
rence Mahle, Retired Navy. 
 Lee is survived by his 
brother Lance Mahle of 
Grass Valley, California 
along with several nephews’ 
and extended family in Sac-
ramento, Calif. Lee loves all 
animals and has had several 
pets, his cat Bucky, his dogs 
Ladd, Donna, Kessha, and 
Freya. 
 There will be a Friends 
and Family gathering on 
Thursday December 10 from 
5 to 6 followed by a Cele-
bration of Lee’s Life at Ross 
Funeral Home, 282 West 
Main St. Littleton, NH 03561.  
Those who wish may make 
donations in Lee’s memory to 
Best Friends Animal Society 
at www.Bestfriends.org.  For 
more information or to share 
memories and condolences 
go to www.RossFuneral.com

Newbury Congregational Church 
and 

Wells River Congregational Church
will join in worship for the months 

of December, January, and February 
at the 

Newbury Congregational Church 
in Newbury at 10:00 a.m.

Christmas Eve 
Candlelight Service at 

Newbury Congregational Church
at 7:00 p.m.

Sunday December 20 at the regular worship service 
at Newbury Church there will be a 

Christmas Pageant for All.  
Anyone is invited to participate from kids to adults.  
Please bring your own costume and come join us.  

There will be no lines to learn, just music - 
some original and folk scarol - and fun with a great message! 

Rehearsal is required Saturday December 19 at 4:30 
with a pot luck following the rehearsal in Newbury. 

If you have questions please call Selenda Girardin at 866-5676.

15Angela Frances Ricker - OBITUARY
 
 

Orford, NH-  Angela Frances 
Ricker, 11, of Huckins Hill 
Road, died peacefully, in the 
home in which she was born, 
surrounded by her family, 
on Saturday, December 5, 
2015. 
 Angela was born on Oc-
tober 8, 2004, in Orford, to 
David Weldon and Melin-
da (Crouch) Ricker.  It was 
a warm October day and 
she arrived to the joy of her 
brother and sister, Grandpa 
Wayne and Grandma Joyce, 
midwives Laurie Foster and 
her assistant, and our dear 
friend Eva Behrens (now 
deceased).  She changed 
our lives in that moment 
and words cannot express 
our wonder and gratitude at 
that change.  Angela was 
soon diagnosed with Patau’s 
Syndrome (Trisomy 13) and 
brought home to live out her 
life, however long or short, 
with her family.  Her extend-
ed family and friends from 
far and near came to meet 
her and be in her presence 
in those first precious few 
days and weeks of her life, 
which were expected to be 
short.  Angela had her own 
stubborn spirit of survival 
and life, however, and stayed 
for 11 years.  During those 
years she learned, she grew, 
she laughed and moved and 
reached for the light and for 
life. She taught those of us 
who knew her much about 
strength, weakness, de-
termination, hardship, joy, 
loss, and love.  Some things 
she loved:  looking at the 
light--the dappled sunshine 
through the trees or the 

dancing flames of the fire--
, music (especially hearing 
her siblings practice their 
violins or laugh and rough-
house with her), mischief, 
hugs, tactile and noisy toys, 
and the sound of childrens’ 
voices in the halls of Samu-
el Morey Elementary School 
or the pavilions of Pine-
woods Camp.  She touched 
so many hearts over the 
years, of people all over, 
surprising and moving them 
with her smiles, hair-tugging 
hugs, her determination to 
keep trying, keep learning, 
keep living.  As someone 
once said, “I guess she’s 
just here to bring down love, 
then, huh?”.  She brought 
down love in abundance, she 
taught doctors and parents 
alike to challenge assump-
tions, and she challenged 
her family to push their lim-
its of patience, forbearance, 
open-heartedness, and re-
silience.  Her touch on this 
world was gentle but insis-
tent, and will echo through-
out so many lives and mo-
ments.  We are bereft to lose 
her and so blessed to have 
known her.
 She is survived by her 
parents, David W. and Me-
linda Ricker of Orford; her 
siblings, Karina W. Ricker, 
Dylan H. Ricker, and Erin C. 
Ricker, all of Orford; her ma-
ternal grandparents, Wayne 
W. and Joyce B. Crouch of 
Amherst, MA; and her pa-
ternal grandparents, E. Da-
vid and Nancy S. Ricker of 
Naperville, IL.  Angela is 
also survived by her aunts 
and uncles: Jennifer Mei-
zen and husband David of 

Carlsbad, CA and their chil-
dren, Elizabeth and Michael; 
Gretchen Ricker Nerison 
and husband John of Elm-
hurst, IL and their children, 
Erik and Max; Douglas Rick-
er and wife Kathryn Legree 
Ricker of Woodstock, GA 
and their children, Anna, 
Jack and Ava; and Andrew 
Crouch and wife Catherine 
of Swarthmore, PA, and their 
children, Tim and Amy.  
 A time to remember and 
to celebrate Angela’s life will 
be held on Tuesday, Decem-
ber 8, from 5-8 PM at St. 
Martin’s Episcopal Church, 
Lake Morey Road East, Fair-
lee, VT.
 A graveside service will 
be in the Orford Street Cem-
etery, Orford on Wednes-
day, December 9, at 3:15 
followed by a funeral service 
at the Orford Congregational 
Church, Main Street, Orford, 
at 4PM with Father Mark 
Preece, officiating.  
 Angela’s family would like 
to thank SOFT, the Support 
Organization for Trisomy 18, 
13, and related disorders, for 
the invaluable support and 
information they have pro-
vided to them over the years.  
Therefore, in lieu of flowers, 
memorial contributions may 
be made to SOFT, 2982 
South Union Street, Roch-
ester, NY 14624, or online at 
www.trisomy.org
 For more information, 
or to offer an online condo-
lence, please visit www.rick-
erfh.com
Ricker Funeral Home & Cre-
mation Care of Woodsville is 
in charge of arrangements. 
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By Heather Bryant, 
Regional Field Specialist, 

Food and Agriculture
 
 

 
Early this fall a number of 
people described an odd 
sight: a helicopter with a 
large suspended pouch fly-
ing in circles.  They couldn’t 
imagine what it was doing.  I 
saw it too, and it did look un-
usual.  As it often is, the an-
swer was much simpler than 
most thought.  The helicop-
ter was seeding cover crops.
  The project is actually a 
statewide collaboration be-
tween the Natural Resourc-
es Conservation Service 
(NRCS) and farms to test 
the use of helicopters to 
plant cover crops.
  Cover crops are used 
during the off season when 
a field would otherwise be 
left bare.  Primarily they are 
used to minimize the risk of 
erosion by keeping the soil 
covered, hence the name.  
However, they can also be 
valuable because they cap-
ture soil nutrients that might 
be left over at the end of 
the season, and because 
they add organic matter to 
the soil when they are tilled 
in prior to planting the cash 
crop.  Depending on the cov-
er crop species used, they 
might have additional pur-
poses.  For example, tillage 
radish have large deep roots 
that can be used to break up 

soil compaction.
  Cover crops sound per-
fect but we don’t see them 
in every farm field because 
there are a couple of chal-
lenges to using cover crops 
in northern New Hampshire.  
Most winter cover crops 
need to be planted in Au-
gust or September in order 
to germinate in time to sur-
vive the winter, and thanks 
to our short season it is not 
always possible to get the 
main crop harvested and the 
cover crop planted in time.
  In the case of field corn, 
aerial seeding allows the 
farm to plant the crop three 
weeks prior to harvest, so 
that the seed goes in in time 
for good winter survival.  
Three weeks is the target 
time frame because it gives 
the cover crop enough time 
to germinate and get to the 
proper size for surviving the 
pressure from tractor traffic 
during harvest. 
  The idea was actually 
tried years ago using fixed 
wing aircraft but the results 
were mixed.  It turned out 
to be a challenge to get the 
seed exactly where it need-
ed to be, especially in fields 
that are not conveniently 
shaped like a square or rect-
angle.  The hope is that with 
a helicopter it will be eas-
ier to seed the cover crops 
more exactly.
If you would like more in-
formation on NRCS’s aerial 
cover crop seeding program, 
contact Beth Ann Finlay at 
603-353-4651 x106 or beth-

Aerial Cover Crop 
Seeding

LInda, 
 These attacks on US territory should be very concerning to 
every one of us. The idea of having a bomb go off in our streets, or 
in a building, or anywhere, can quickly send a chill through most 
anyone. 
 At the same time can we blame just refugees? Or perhaps only 
people of a certain religious belief? Or maybe just those who do 
not believe just as we believe? That does not seem as though it 
would end well. 
 The loss of life is never easy. Whether it is by sudden attack, or 
by disease, or by accident, life without a loved one becomes more 
difficult. But again, is that a reason to put up fences and keep out 
all the honest people who want to make a better life here in Amer-
ica? 
 Caution and care must now be a part of every day life. Not only 
for your own health and well being, but also for your neighbors. 
Gary Scruotn, Editor

 Fourteen people were 
brutally murdered in San 
Bernardino this past week.  
Another seventeen were in-
jured.  The FBI was called in 
immediately.  The San Ber-
nardino police and the FBI 
knew who the shooters were 
but did not tell the public.  
We were told that the FBI 
was on scene just in case it 
became a case of terrorism. 
 We now know the shoot-
ers.  And it was terrorism.  
And we knew it was terror-
ism and not workplace vio-
lence  from almost the very 
beginning but the media 
would not say it. 
 Syed Farook was born 
in the US.  He had a steady 
job and was well like by fel-
low employees.  His wife, 
Tashfeen Malik, was born in 
Pakistan.  She came to the 
US on a fiancée visa.  She 
was vetted by the US gov-
ernment as safe to enter this 
country. 
 Yes, she was vetted us-
ing the same vetting process 
that the Democrats and our 
President says is safe, and 
want to use to vet the refu-
gees from Syria.
 I do not care about diver-
sity at this time and neither 
should you Mr. President.  
You should care about the 
safety of the American pub-
lic, in their homes, work 
places and anywhere from 
terrorists… Muslim terror-
ists.
 Well Mr. President.  Your 
vetting process is not so 
safe.  And because of your 
ignorance fourteen people 
are now dead.  Wives are 
without husbands. Children 

are without mothers and fa-
thers.  Husbands are without 
wives. 
 It is terrorism.  Malik 
made a pledge of allegiance 
to ISIS. 
 We must stop the Mus-
lim refugees from entering 
this country.  Our President 
has sworn to defend the US.  
We cannot properly vet them 
and one death because a 
terrorist comes in to this 
country is one too many and 
we already have fourteen in-
nocent people. 
 If you want to help the 
refugees, find a safe place 
in the Middle East.  (Why not 
Saudia Arabia?  The Saudis 
have not taken in any refu-
gees.  Could it be that the 
Saudi lobby in Washington 
DC does not want any refu-
gees in their country and it is 
okay for the Saudis but not 
ok for America?) Keep them 
in a secure area and keep it 
safe.  They do not need to 
come to this country.  Most 
of them actually want to go 
home, but it is not safe yet.  
So help them stay in a safe 
place in the Middle East and 
then they can return home 
when ISIS is destroyed, and 
destroyed it must be.
 Presidential candidate 
Ben Carson went to the Mid-
dle East recently.  I heard 
him on the radio.  He said 
we must use the internet like 
ISIS does to destroy their 
spreading of their ideas.  
We need to shut down the 
oil which gives them mon-
ey.  Trucks have been filmed 
travelling into Turkey.  We 
are now bombing the trucks.  
We give them warning.  This 
is war and the drivers want 
to kill us.  Bomb the trucks 
and the oil wells.  Shut them 
down.
 We need to empower the 
FBI with enough personnel 
to follow anyone they feel 
is a threat to our security.  
The FBI needs personnel.  

Instead the President hired 
16,000 IRS employees for 
Obamacare so they can tax 
us. 
 Immediately this became 
an issue for gun control.  This 
has nothing to do with guns.  
The couple had a store-
house of guns, ammunition 
and bombs.  How many 
would have died if they used 
bombs?  How many would 
have been more severely in-
jured if they used bombs?
 This is not rocket science.  
Have we forgotten Alfred 
P. Murrah Federal Building 
bombing.  The death toll was 
168.  The number injured 
was 680. 
 Would we rather terror-
ists use bombs?  Would we 
rather the mentally ill that do 
many of the recent shooting 
use bombs?  I think not. 
 In 2014 the FBI stated 
that more people were killed 
by knives than guns.  Do we 
ban knives?  I do not hear 
anything about knives?  Do 
you?  Why not?
 Many people tweeted to 
say prayers for the families 
and survivors?  The left said 
we should not do this.  Why 
not?  We are a country with 
freedom of religion.  I am 
tired of people not wanting 
any prayers because it might 
offend someone. 
 We cannot say Christmas 
tree.  We should say “holi-
day tree.”  It is a Christmas 
tree.  Why should we call it 
something else?
 This is just an agenda.  It 
is so sad they the left used 
this sad happening to pro-
mote what they want. 
 I want a safe country.  I 
want religious freedom.  I 
want freedom to own guns.  
The liberals are offending 
me. But that seems to be 
okay.  When will we learn?

Linda Riley
Meredith NH

Letter To The Editor

Send Your Letter To The Editor  To:
gary@trendytimes.com

And See What You Get For A Response
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  GREENSBORO – With 
a farewell nod to its former 
name as the Northeastern 
Vermont Area Agency on Ag-
ing, the revitalized Northeast 
Kingdom Council on Aging 
forged ahead with plans for 
the coming year at its annual 
meeting held Nov. 19 in the 
UCC Fellowship Hall, here.
“A new identity allows us 
to re-direct ourselves in a 
broader mission [that goes] 
beyond fulfilling statutory 
requirements,” said Board 
President John Perry.
Framing his remarks by us-
ing the Council’s first-ever 
tagline, “new directions for 
living well,” Perry said the 
non-profit corporation and 
the clients it helps with both 
services and programs “can 
no longer expect [the] gov-
ernment to provide for our 
every need.
 “…yet we know the needs 
of seniors are growing as the 
population of those aging 
here in the Kingdom grows, 
lives longer, and demands 
more,” he said. 
 Before a crowd of 60 
community partners, includ-
ing directors of some of the 
17 senior meal sites and 
commercial kitchens that 
prepare Meals on Wheels 
and which the Council sup-
ports with funds from the 
Older Americans Act, Perry 
added, “We have to stand 
up and figure out new direc-
tions for living well. That’s 
the challenge. I know we 
can meet it.”
 One of the new approach-
es that helps older Vermont-
ers age with dignity and in 
the security of their own 
homes is the highly regard-
ed Veterans Independence 
Program (VIP) administered 
by the U.S. Department of 
Veterans’ Affairs and the 
Area Agencies on Aging.
 “Every constituent I’ve 
ever sent to the Council on 
Aging for services of any 
kind has gotten back to me, 
thankful for the referral,” said 
state Representative Chip 
Troiano who was the event’s 
guest speaker.  
 According to the Vietnam 
War veteran, Vermont has 
the second largest enroll-
ment of veterans in VIP after 
Florida. The program covers 
a broad range of expenses 
that include adult day ser-

vice, home modifications, 
adaptive devices, chore and 
maintenance services, and 
personnel care.
“It saves the Veterans Ad-
ministration money and it 
saves Medicare money,” 
Troiano added.  
 Other statistics shared 
with the audience came 
from the Council’s Executive 
Director Lisa Viles.
 “Vermont is number two 
in the nation of residents 
who are 65 or older,” Viles 
said. “We are quickly catch-
ing up to Maine.”
 New directions for liv-
ing well includes a focus on 
changing behavior, she add-
ed.
 “Only 10 percent of the 
challenges faced by seniors 
are medical,” she explained. 
“Forty percent are either ge-
netics or environment. 
“Fifty percent is how we live 
our lives,” she said. “New di-
rections have a lot to do with 
exercising, making better 
food choices, maintaining 
our own physical and emo-
tional health, especially if we 

are caregivers, and looking 
out for our neighbors.”
As part of its long-standing 
mission to make the North-
east Kingdom a strong com-
munity in which to age well, 
the Council annually recog-
nizes an exceptional volun-
teer who puts service above 
self.
 Frances Dewing of New-
port was recognized as the 
2015 Community Service 
Award recipient. Her volun-
teer contributions include 
feeding thousands of res-
idents for more than a de-
cade as the lead cook at the 
Community Thanksgiving 
Dinner in Derby, delivering 
Meals on Wheels, prepar-
ing lunch for American Red 
Cross blood drives, washing 
dishes for the monthly Der-
by Senior Meals, helping 
Habitat for Humanity build a 
handicap ramp through her 
affiliation with the Eagles 
and its Auxiliary, and partic-
ipating in countless volun-
teer projects sponsored by 
Elks Lodge #2155 of which 
she is secretary.  

Council On Ageing Caps Year 
Of Significant Change

State Representative Chip Troiano, left, gathers with Council on 
Aging Executive Director Lisa Viles, 2015 Community Service 
Award recipient Frances Dewing, Board President John Perry, 
Nutrition Coordinator Lallie Mambourg and Vermont Association 
of Area Agencies on Aging Executive Director Angela Smith-Di-
eng at the Council’s recent annual meeting.

by Elinor Nawson
 Although she had 3 sib-
lings, it was she and her 
father who took care of her 
bedridden mother that sum-
mer. 
 Her mother had had or-
thopedic surgery which had 
gone terribly wrong;  she 
had to spend 3 months in 
traction before the mistake 
could be corrected.  Be-
cause of  health care con-
straints, the family decided 
to take care of  her at home; 
it took a lot of paperwork 
as well as commitments to 
make the plan work.
 Every day, she came to 
her parents’ home, made 
the breakfast and lunch, and 
tended to all her mother’s 
needs. It wasn’t something 
she was comfortable with, 
but she found that it was a 
very loving experience. Al-
though she had a home and 
family and even a part-time 
job, she managed to fit ev-
erything in.
 Some days were more 
difficult than others. She 
tried not to be resentful of 
her three siblings; they sel-
dom called on the phone 
and almost never came to 
visit. Once in awhile a rela-
tive would stop in, and even 
bring a casserole or a soup; 
these visits and the food 
were very welcome.
 For everyone the days 
were long. There was only 
so much to be done house-
work wise, and she would 
find herself thinking of her 
own housework which sel-
dom got done, and the books 
she was anxious to read. 
But thanks to her mother’s 
positive attitude and amaz-
ing patience, the days went 
by nonetheless, and finally it 

was time for the surgery to 
take place.  This time it was 
successful.
 When her mother finally 
came home from the hospi-
tal and was able to get about 
on crutches, she began to 
pull herself away from her 
obligations to her parents. 
She was surprised to find 
that she had more time for 
her family again, as well as 
her part-time job.
 Although she didn’t ex-
pect any reward for her busy 
summer, one day her mother 
said, “ Your father and I want 
to give you something for all 
the care you gave us when 
I was bedridden. We have 
decided to let you pick out a 
pair of boots and we will pay 
for them.”
 She was beside her-
self! It was during the time 
when everyone was wearing 
dressy boots, and she was 
dying for a pair. She decided 
then and there she would go 
to a place that specialized 
in boots  and  it didn’t take 
her long to find just what she 
wanted.
 The next time she saw 
her mother she took her 
boots. She exclaimed and 
modeled them and told her 
parents how happy she was.
 Her parents  seemed 
happy too. They admired her 
lovely dressy black boots 
and said that she had truly 
earned them.
 And then her mother 
said,” One of your sisters got 
brown boots and the other 
one got tan”. They are very 
happy with them.”
 She took her boots and 
went home. And for some 
reason, she hated those 
black boots every time she 
put them on.

The Boots

GARY SIEMONS, PROPRIETOR
603-747-4192

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

Full Service Auto Repair
Foreign & Domestic

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

Towing & Recovery • Tune-Ups • Used Car Sales

GRS Tire & Auto

Visit Our New On Line Store
WhiteMountainTrader.net

17



N
ot

 a
ll T

im
es

 a
re

 T
re

nd
y, 

Bu
t t

he
re

 W
ill 

Al
w

ay
s 

be
 T

re
nd

y 
Ti

m
es

   
   

   
 D

ec
em

be
r 8

, 2
01

5 
   

   
   

Vo
lu

m
e 

7,
 N

um
be

r 5

 Do you have ques-
tions about joining 
Medicare – the fed-
eral health insurance 
program for seniors 
and people with dis-
abilities?  Here’s your 
chance to learn more from 
an expert without anything 
to sell.
 On Thursday December 
17, 2015 from 9:00 - 11:00 
a.m., Pat Paine, Health In-
surance Information Special-
ist with the Area Agency on 
Aging, will offer a workshop 
for those new to Medicare 
– individuals approaching 
the age of 65 or who have 
become disabled on a long 
term basis. Persons working 
in the Health Care Field are 
also invited to attend.  The 
workshop will be held in con-
ference room #127 at North-
eastern Vermont Regional 
Hospital..
 It’s easy to become over-

whelmed by the complexity 
of Medicare.  Pat will offer 
an informal presentation that 
addresses Medicare pro-
gram basics.  Topics include 
fraud prevention, supple-
mental insurance, prescrip-
tion drug coverage and state 
and federal health insurance 
programs that work along-
side Medicare.  There will be 
plenty of time for questions, 
too.
 Pre-registration for this 
workshop is required.  Res-
ervations are limited and 
can be made by calling Pat 
or Andrea Labor at the Area 
Agency on Agency at 802-
748-5182.

“Medicare Boot 
Camp” at 

NVRH St Johnsbury

PRESS RELEASE
For Immediate Release

November 27, 2015

Contact: Pat Paine / Health Insurance Specialist

Northeast Kingdom Council on Aging

481 Summer Street, St. Johnsbury, Vermont  05819

Telephone:  800-642-5119/802-748-5182

Email: ppaine@NEKCouncil.org

“Medicare Boot Camp” at NVRH

St Johnsbury

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

On  Thursday  December  17,  2015  from  9:00  -  11:00  a.m.,  Pat  Paine,  Health  Insurance 
Information Specialist with the Area Agency on Aging, will offer a workshop for those new to 
Medicare – individuals approaching the age of 65 or who have become disabled on a long term 
basis. Persons working in the Health Care Field are also invited to attend.  The workshop will  
be held in conference room #127 at Northeastern Vermont Regional Hospital..

It’s easy to become overwhelmed by the complexity of Medicare.  Pat will offer an informal 
presentation  that  addresses  Medicare  program  basics.   Topics  include  fraud  prevention, 
supplemental insurance, prescription drug coverage and state and federal health insurance 
programs that work alongside Medicare.  There will be plenty of time for questions, too.

Pre-registration for this workshop is required.  Reservations are limited and can be made by 
calling Pat or Andrea Labor at the Area Agency on Agency at 802-748-5182. 

###

For more information about the services available to older adults and family caregivers in this region, contact the 
NEKCouncil on Aging via the Senior HelpLine at 1-800-642-5119 or www.NEKCouncil.org

 Blood donors are need-
ed to make sure patients 
in area hospitals have the 
blood they will need to sur-
vive.
 Blood donors will have 
an opportunity to help 
avert a blood shortage on 
Friday, December 18th. 
The Haverhill Police De-
partment will be hosting its 
annual holiday blood drive 
with the American Red 
Cross which will be held at 
the Morrill building in North 
Haverhill, NH from 12-6 

PM and donors of all blood 
types are needed.
 Blood is used for many 
surgical procedures, bone 
marrow transplants, trau-
ma, and chemotherapy. 
For some patients, such 
as the victim of an automo-
bile accident, the need for 
blood is sudden. For oth-
ers, ongoing transfusions 
are needed to sustain life-
saving medical treatment.
 Potential donors must 
be at least 17 years old, 
weigh at least 110lbs. and 

be in good health.
 For more information or 
to make an appointment, 
call the Red Cross Blood 
Services at 1-800-RED 
CROSS or visit us online 
at:
www.redcrossblood.org
Blood Services--Northeast 
Region
New England Region
32 North Prospect Street
Burlington, VT 05401
Tel. 1-800-RED CROSS
www.redcrossblood.org

Area Blood Donors Needed
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BASKETBALL IS ON WYKR-101.3FM !!!

Herbs For Mental Stimulation
     One of the largest areas 
of interest in herbs in the 
past 10 years or more has 
been herbs for mental stim-
ulation. Numerous products, 
in capsule, tablet and tinc-
ture forms, are being sold 
in health food stores, chain 
stores… which claim to in-
crease mental performance 
and alertness. In general, 
most of these products de-
rive their stimulating prop-
erties from the inclusion of 
herbs containing either caf-
feine or ephedrine, although 
some of the most recent 
entries are based on the 
actions of newly introduced 
herbs like Gingko Biloba. 
Caffeine is a xanthine alka-
loid with central nervous sys-
tem stimulating properties. 
In addition, caffeine acts as 
a diuretic, smooth muscle 
relaxant, and circulatory 
stimulant. “Persons ingest-
ing caffeine or caffeine-con-
taining beverages – usually 
experience less drowsiness 
, less fatigue, and a more  
rapid and clearer flow of 
thought. Under experimental 
conditions, caffeine produc-
es an increased capacity for 
sustained intellectual effort, 
decreased reaction time, 
and a more perfect associ-
ation of ideas. Caffeine also 
acts as a respiratory stimu-
lant as in cases of respirato-
ry depression due to effects 
of drugs like barbiturates 
and opioids.  These herbs 
following are caffeine-free 
and act as though they are, 
each amongst themselves 
are worthy and safer than 
coffee and other nationally 
advertised constituents.
 Herbs recommended for 
mental stimulation with NO 
caffeine:
 PEPPERMINT, LEAF: 
(Mentha Piperita), A univer-
sally liked aromatic herb, 
with anti-bacterial and vi-
ral healinPg properties for 

digestive and respiratory 
problems. Peppermint is an 
effective body cleanser and 
toner, promotes relaxation, 
and may be used for all 
kinds of aches and pains; as 
a specific in almost every di-
gestive, colon cleansing and 
bowel combination, to con-
trol gas, bloating, flatulence, 
nausea, diarrhea, ulcerative 
colitis and Crohn’s disease; 
the oil is a specific for irrita-
ble bowel syndromes; as a 
nervine for migraine head-
aches, anxiety and tension; 
as part of a circulatory ton-
ic; as a specific for morn-
ing sickness.  Reduces bad 
breath and mouth odor from 
food; a relaxing pain remedy 
for headache and menstrual 
cramping; as a pick-me-up 
for fatigue. University stu-
dents have benefited great-
ly through participation in 
loosely controlled experi-
ments assessing the effects 
of Peppermint on test tak-
ing skills and examination 
scores. Nutrients: Calcium, 
choline, iron, magnesium, 
manganese, phosphorus, 
potassium, selenium, zinc. 
vitamins B1, B2, B3 & E.
 SIBERIAN GINSENG: 
(Eleutherococcus Senticos-
us), An excellent general 
tonic and nutritive herb with 
particular stimulation for 
the circulatory system, and 
exhibiting many of the reju-
venative, adaptogen prop-
erties of Ginseng in terms 
of energy and endurance. 
Used in all tonic and ener-
gy formulas as a combatant 
to depression and fatigue, 
especially in rebuilding sys-
tem strength after mental 
or physical exhaustion, and 
stress; as part of an immune 
rebuilding combination to 
increase body resistance to 
disease; an effective compo-
nent in lowering blood pres-
sure and cholesterol, stimu-
lating adrenal function, and 

raising sexual potency and 
vitality; relieves arthritis and 
other congestive problems, 
such as heart disease and 
chronic respiratory ailments.
 SCULLCAP HERB: 
(Scutellaria Lateriflora), An 
aromatic powerful nervine, 
with wide ranging sedative, 
anti- spasmodic and calm-
ing use. Scullcap affects 
mental abilities by removing 
the nervous tension that of-
ten interferes with learning, 
recall, logical thinking and 
memory formation. In this 
regard, it very much resem-
bles a muscle relaxant; as 
a specific for every nervous 
system problem, including 
D.T.’s, insomnia, hysteria, 
convulsions, tremor and pal-
sy, muscle tics and twitch-
ing, neuralgia, Parkinson’s 
disease, vertigo and many 
others; for nervous tension 
and emotional upset; an 
excellent herb for a formula 
to break alcohol and drug 
addiction; as an anti-spas-
modic for menstrual pain 
and cramping; as part of a 
formula for epilepsy, petit 
mal and seizures; as part of 
a high blood pressure com-
bination; as part of a treat-
ment for bedwetting; as part 
of a tonic for promoting fo-
cused meditation; to relieve 
hiccups. Nutrients: calcium, 

iron, magnesium, manga-
nese, phosphorus, potassi-
um, selenium, zinc. Vitamins 
B1, B2, B3 & C.
 WOOD BETONY HERB: 
(Stachys Officinalis), A sed-
ative and analgesic herb 
with particular effectiveness 
for face, head and nerve 
pain; as part of a headache, 
migraine or nervous tension 
pain formula; in the treat-
ment of neuralgia; as a re-
laxant in a stress formula. It 
is used primarily to reduce 
nervousness through a mild 
sedative action.
 Nutrients: choline, mag-
nesium, manganese, phos-
phoru
 GOTU KOLA HERB: 
(Centella Asiatica), A memo-
ry and brain tonic herb used 
to overcome depression, 
and increase longevity, heart 
and nerve health; as a spe-
cific in all brain and memory 
stimulation formulas; such 
as learning disabilities and 
Alzheimer’s disease; as a 
specific in any energizing, 
mental “burn-out”, or weight 
loss compounds; in an an-
ti-aging formula; to increase 
healthy circulation; as part of 
a formula to alleviate meno-
pause imbalance and pain; 
Nutrients: Calcium, iron, 
magnesium, manganese, 
phosphorus, potassium, se-

lenium, zinc. Vitamins B1, 
B2, B3 & C.
KELP, LEAF & STEM: (As-
cophyllum Nodosum), A 
sea vegetable rich in iodine, 
chromium and other miner-
al; with anti-biotic, cleansing 
and thyroid stimulating activ-
ity. Kelp provides nutritional 
support to the nervous sys-
tem and heart in the form of 
vitamins, minerals and cell 
salts; supplies blood pres-
suring lowering and serum 
cholesterol lowering princi-
ples which have a sparing 
effect on cardiac and neu-
ral tissues by saving them 
from unnecessary stress, 
by prolonging their effec-
tive lifetime, and increasing 
their efficiency during daily 
use; as part of a weight loss, 
pre-natal, gland/blood sugar 
balancing and iodine thera-
py formulas; as part of an or-
gan cleansing tonic, and for 
growth of growth of hair and 
nails. Vitamins C & K1.
 Melanie Osborne is the 
owner of Thyme to Heal Herb-
als and practices on Route 302 
in Lisbon, NH. She has been in 
practice since 1991. She is cer-
tified in Therapeutic Herbalism 
through the Blazing Star Herb-
al School in Shelburne Falls, 
Massachusetts. 

Congratulations go out to 
Phyllis Eaborn 

For winning our December 2015 drawing for a 
$50.00 Gift Certificate at 

 

Trendy Threads 
171 Central St 

Woodsville, NH  603-747-3870 
 

(our next $50.00 gift certificate drawing will be Jan. 5,  
2015,come in and sign up, no purchase necessary.) 

www.TrendyThreadsWoodsville.com 
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Reservations: (603) 745-2135 
www.HoboRR.com 

Hot chocolate for everyone, complimentary 
box of holiday cookies for each family, 

plus…each child on the train 
receives a gift from Santa! 

2015 SCHEDULE 
Nov. 27, 28 & 29 

Dec. 5 & 6 
Dec. 12 & 13 
Dec. 19 & 20 

DEPARTURE TIME: 1PM  

TICKET PRICES 
Coach Seating: $20 (ages 3+) 

First Class: $25 (ages 3+) 
- ages 2 and under free - 

(advance reservations suggested) 

Editor’s Note: Ronda continues 
to be a bit “Under the Weat-
er” though she is hoping to be 
back in the Trendy Kitchen very 
soon. In the meantime we con-
tinue to bring back some old 
favorites. We wish Ronda a full 
recovery.

This Thanksgiving, I decided 
to try making my own Cran-
berry Sauce.  I had read some 
recipes and seen cooks on 
TV do it, and it looked pretty 
simple.  Besides, could it be 
any worse than that creepy 
jellied stuff that slithers out 
of the can and onto the plate 
with a weird sucking noise?  
I didn’t think so!  Thus began 
my search for just the right 
recipe.  I quickly discov-
ered that there are a lot of 
variations on a theme here; 
some folks like it pureed and 
jello-like, while others like 
a whole-berry sauce.  Still 
others add nuts, apples, or 
raisins to the mix, or even 
a shot of liquor.  Personally, 
I’ve always liked how a little 

orange flavor mellows things 
out a bit when paired with the 
tartness of the cranberry.  So 
I took what I liked best from 
several recipes and came 
up with my own version.  Not 
only did it come out better 
than the canned stuff, but it 
far surpassed my expecta-
tions.  The fresh cranberries 
pop open as they cook down 
with the sugar, retaining 

some texture and providing 
little bursts of flavor as you 
chew.  And let me tell you 
about the beautiful color of 
this sauce!  Sitting on your 
table, it looks like someone 
spilled magnificent rubies 
into a serving dish…truly 
an edible decoration!  This 
recipe makes about 2 cups 
of sauce, enough for dinner 
and then some.  It’s sure to 
be delicious in a turkey sand-
wich the following day, or 
as a glaze for a ham steak.  
And, since it will keep for a 
week or so in the refrigerator, 
it will give you an opportunity 
to dream up all sorts of uses 
for it.  So, if you know any-
one who’s in the market for 
a few cans of store-bought 
cranberry sauce, just let me 
know.  I’m cleaning out my 
pantry and making it myself 
from now on! 

1 (12 oz. bag) 
 fresh cranberries
1 cup sugar (plus a little 
 more, if needed)
1 naval orange
water
1/2 teaspoon cinnamon 

 Rinse and pick over the 

cranberries.  Place berries 
in a saucepan, along with 
1 cup of sugar.  Grate the 
zest from the orange and set 
aside.  Halve and juice the 
orange in a one cup mea-
sure.  Add water to the juice 
to measure one cup.  Add to 
the berries and sugar.  Bring 
pan to a boil over medium 
high heat, stirring occasion-
ally to dissolve sugar.  Con-

tinue to boil at medium heat 
for 7 to 10 minutes, until the 
berries have all popped, 
and the mixture is some-
what thickened.  Taste and 
add more sugar, if needed.  
Remove from heat and add 
the reserved grated orange 
zest and cinnamon.  Allow to 
cool, then store in refrigera-
tor for up to a week.
 

Cranberry/Orange Sauce 
For The Holidays

by Ronda Marsh

If you would like to reach Ronda, 
you can email her at

trendychefronda@gmail.com

2 miles up from the Village of  Wells River
 3624 Bible Hill Road, VT • (802) 584-4849

Making Hand Tied Christmas 
Wreaths, Garland & Kissing Balls

BIBLE HILL GREENHOUSE

TAKING ORDERS NOW
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