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alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

TRY ONE OF OUR FITNESS CLASSES TODAY!
SUNDAY 

8:30 AM Spin

MONDAY 
5:15 PM Zumba

TUESDAY 
5:15 PM HIIT 

WEDNESDAY 
1 PM Spin 

5:00 PM Boxing 
5:30 PM Bootcamp 

6:30 PM Intro to Spin 

THURSDAY 
5:15 PM HIIT 
6:30 PM Spin

FRIDAY 
5:30 PM Bootcamp

SATURDAY 
8:30 AM Spin 

9:45 AM Toning

North Country Disability Services
Serving the Northeast Region

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

Kelley McGeecharn
EDPNA, RN, Disability Advocate

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

kmcgeechan.wix.countryds

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

Consignment
And Marketplace

Find That Someone 
the Perfect Gift!

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

802-779-2824

	 New	 Hampshire’s	 Juston	
McKinney	returns	with	lots	of	
new	 material!	 THIS	 SHOW	
SOLD	 OUT	 LAST	 YEAR;	
GET	YOUR	TICKETS	 EAR-
LY	SO	YOU	DON’T	MISS	IT!
		 When	 NH	 magazine	
named	him	“Best	of	NH”	they	
wrote,	 “The	 Granite	 State	
may	 have	 more	 famous	 co-
medians	than	you	can	shake	
a	stick	at	(Seth	Meyers,	Sarah	
Silverman	and	Adam	Sandler	
to	 name	 a	 few)	 but	 no	 one	
really	“gets”	New	Hampshire	
humor	like	Juston	McKinney.	
He’s	been	using	the	state	as	
his	comic	muse	since	he	was	
humoring	perps	as	a	deputy	
sheriff	on	 the	NH/ME	border	
in	 the	 1990s.	 Now	 he’s	 got	
TV	deals	galore	and	appear-
ances	on	“The	Tonight	Show”	
and	 Comedy	 Central.”	 His	
Youtube	channel	has	over	a	
million	views,	which	includes	
NH	 favorites	 such	 as	 “Live	

Free	or	Die”	and	“Live	Freeze	
then	Die!”	Juston	was	born	in	
Portsmouth	and	he	currently	
lives	 in	New	Hampshire	with	
his	wife,	two	children	and	two	
dogs.	 Juston	McKinney	 per-
forms	 at	 Jean’s	 Playhouse	
on	Saturday,	February	20	at	
7:00	pm;	all	tickets	$25.
		 Also	 at	 Jean’s	 is	 Warren	
Miller’s	newest	ski	film,	Chas-
ing	Shadows	on	Wednesday,	
February	 17	 at	 7:00	 pm;	 all	
tickets	 $15.	 Take	 a	 glimpse	
into	the	world	of	the	U.S.	free-
style	team	and	the	dynamics	
of	 snowsports	 that	 live	 on	
the	 fringe,	 like	 monoskiing,	
powsurfing	 and	 speed	 rid-
ing.	 Explore	 what	 it	 means	
to	be	inspired,	and	what	it	 is	
about	 exotic	 locations	 and	
snow-covered	 summits	 that	
keep	us	searching	for	more.
		 Join	us	on	Thursday,	Feb-
ruary	 18	 at	 7:00	 pm	 for	 the	
family-friendly	 Alejandro’s	

Olde	 Tyme	 Magik	 Showe.	
See	a	shadow	become	real-
ity,	 a	 floating	 silver	 sphere,	
and	an	instant	transformation	
of	two	people;	all	this	plus	the	
comic	 relationship	 between	
Alejandro	and	audience.	You	
will	be	amazed	until	your	eyes	
bulge,	 and	 you’ll	 laugh	 until	
your	 sides	 split!	 Performed	
in	 a	 style	 reminiscent	 of	 the	
Vaudeville	era,	 this	one-man	
stand-up	 show	 with	 an	 em-
phasis	on	audience	participa-
tion,	visual	magic,	and	phys-
ical	 comedy	 is	 guaranteed	
to	 enchant	 and	 amuse	 the	
whole	 family.	 NH	 Magician	
Andrew	 Pinard	 was	 voted	
“Best	Magic	 Show”	 2015	 by	
New	 Hampshire	 Magazine!	
All	tickets	to	Alejandro’s	Olde	
Tyme	Magik	Showe	are	$12.
		 And	 on	 Friday,	 February	
19	 at	 7:00	 pm,	 be	 amazed	
when	 you,	 your	 friends	 or	
strangers	 across	 the	 room	

become	stars	of	the	show,	as	
they	are	compelled	to	believe	
that	 they	 are	 singers,	 danc-
ers	 and	 much,	 much	 more	
at	 Frank	 Santos’	 R-Rated	
Hypnotist	 Show!	A	 hilarious,	
energetic	 and	 unique	 show	
that	you	will	never	forget!	All	
tickets	$20.
		 Jean’s	 Playhouse	 oper-
ates	 the	 professional	 Paper-
mill	 Theatre	 and	 IMPACT	
Children’s	 Theatre	 Compa-

nies	 in	 the	 summer	 and	 fall;	
the	 community	 Playhouse	
Players	 and	 Jean’s	 Teens	
theatre	companies	in	the	win-
ter	 and	 spring;	 as	 well	 as	 a	
limited	 year-round	 guest	 art-
ist	series	of	magicians,	come-
dians	 and	musicians.	 Jean’s	
Playhouse	 is	 located	 at	 34	
Papermill	Drive	in	Lincoln,	off	
I-93	Exit	32.	Visit	JeansPlay-
house.com	 or	 call	 603-745-
2141	for	more	information.

Juston McKinney returns to Jean’s Playhouse
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PEYTON PLACE RESTAURANT
MAIN STREET • ORFORD, NH • 603-353-9100

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
www.peytonplacerestaurant.com

Saturday: Complimentary 
French Roast Coffee following dinner

Wednesday: 

Unique Sandwich

Specials w
ith

Homemade 

chips

Friday: Organic Wine Specials

Thursday: 

Hearty 

Chowders &

Stews

Fusion Grill 
at Maplewood Lodge

New American and Hawaiian Cuisine Fusion menu

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

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

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

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

Featuring  Chef Daren - 
20 year American Grill Master - 

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

InstituteTeacher and Hawaiian 
Cusine Master
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ALL YOU CAN
EAT SEAFOOD
EVERY FRIDAY

5PM - 9 PM

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

Being Served Table Side
Hot And Fresh From 

The Kitchen.

       

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

          

   

       

       

  

   
  

  
 

 

 
  

 
 

    
 

 
 

 
   

   

FEBRUARY SPECIAL
Maple BBQ 

Chicken Breast
with choice of 2 Sides $12

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

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

	 Let’s	be	honest,	there	are	
not	 a	 great	 deal	 of	 choices	
for	 places	 to	 eat	 in	 down-
town	 Warren,	 NH.	 But	 all	
you	really	need	is	one	place	
that	 does	 a	 great	 job.	 I	 do	
believe	that	Calamity	Jane’s	
does	 fill	 that	 need.	 Jane	 is	
not	only	 the	owner,	but	she	
is	 the	cook,	and	sometimes	
the	waitress	and	dishwasher	
as	well.	 Jane	has	been	do-
ing	 all	 of	 those	 duties,	 and	
probably	 many	 more,	 for	
many,	 many	 years	 now	 as	
she	still	enjoys	her	job.	
	 The	 menu	 at	 Calamity	
Jane’s	 has	 a	 well	 rounded	
list	 of	 breakfast	 items	 that	
can	be	ordered	any	time	they	
are	 open.	 But	 Jane	 does	
much	 more	 than	 breakfast.	
In	fact	not	long	ago	she	add-
ed	a	pizza	oven.	Then,	with	
some	additional	work	getting	

all	the	quirks	figured	out,	she	
added	 a	 pizza	 and	 calzone	
menu.	 I	 mention	 these	 two	
parts	 of	 the	menu	 because	
those	 are	 the	 two	 parts	 we	
ordered	 our	 Friday	 evening	
meal	from.
	 Have	 you	 ever	 gone	 out	
to	 eat	 with	 absolutely	 no	
idea	what	 you	want	 to	eat?	
Jane	 offers	 a	 great	 Friday	
night	fish	fry,	but	that	was	not	
where	 my	 taste	 buds	 were	
taking	 me.	 The	 breakfast	
menu	is	quite	enjoyable	and	
there	 were	 plenty	 of	 choic-
es.	But	again,	the	taste	buds	
said	“no,	thanks.”	A	burger?	
“Nope”.	 How	 about	 one	 of	
the	 entrees,	maybe	 the	 sir-
loin	tips?	Again,	not	the	right	
thing	 for	 that	night.	 Instead,	
I	went	off	 the	 regular	menu	
all	 together	and	went	 to	 the	
pizza/calzone	 menu.	 There	

we	go,	 a	 calzone	with	 pep-
peroni.	
	 “Very	good”	said	the	wait-
ress,	“do	you	want	the	sauce	
in	 the	 calzone,	 or	 on	 the	
side?”
	 “On	 the	 side	 would	 be	
fine”	I	replied,	and	then	add-
ed	a	Sam	Adams	 to	my	or-
der	to	go	with	the	calzone.	
	 My	 wife,	 on	 the	 other	
hand,	knew	what	she	want-
ed,	 I	 think,	 before	we	 even	
walked	 into	 Jane’s.	On	one	
of	 our	 previous	 visits	 she	
had	tried	the	breakfast	bowl.	
This	 is	 a	 flour	 bowl	 that	 is	
deep	fried,	similar	to	a	taco.	
It	 is	 filled	 with	 scrambled	
eggs,	 hash	 browns,	 sau-
sage,	and	cheese.	She	also	
asked	for	the	salsa	and	sour	
cream	on	the	side	for	a	small	
extra	charge.	(For	those	who	
remember	 the	 last	 Trendy	

Dining	Guide,	the	fried	bowl	
is	not	gluten	free,	but	eating	
gluten	once	in	a	while	is	ap-
parently	 ok	 on	 her	 current	
diet.)	
	 She	 assured	 me	 that	
having	 this	 breakfast	 bowl	
was	well	worth	 it.	Delicious,	
Filling.	And	most	of	all,	very	
tasty.	
	 Regarding	my	 calzone,	 I	
actually	 got	 four	 calzones.	
Well,	 there	were	 four	 sepa-
rate	pieces.	Each	of	a	decent	
size.	 They	 almost	 looking	
like	 tarts.	 But	 they	 certainly	
did	not	taste	like	tarts.	Hav-
ing	the	sauce	on	the	side	al-
lowed	me	to	dip	each	piece	
and	get	just	the	right	amount	
of	 sauce	 in	 each	 bite.	 The	
calzones	 were	 cooked	 just	
right	 and	 I	 was	 quite	 satis-
fied	 by	 their	 taste	 as	 they	
hit	 the	spot	 that	seemed	so	
hard	to	find	earlier.	
	 After	the	meal	was	done,	
and	 the	beer	 finished,	 I	 de-

cided	 that	 one	 more	 taste	
would	really	top	off	the	eve-
ning.	So	I	asked	about	des-
ert.	When	our	waitress	men-
tioned	strawberry	shortcake,	
I	had	heard	enough	and	she	
disappeared	to	get	that	taste	
treat	 prepared.	 She	 came	
back	 and	 my	 first	 thought	
was	 wow,	 that’s	 a	 lot!	 The	
cake	was	light	and	fluffy,	the	
strawberries	 were	 sweet,	
and	 the	 whipped	 cream	 on	
top	 finished	 off	 the	 desert	
just	fine.
	 Once	 again	 we	 enjoyed	
our	 night	 at	 this	 little	 oasis	
in	 the	 small	 village	 of	War-
ren.	Chances	are	good	 that	
you	will	 need	 to	 travel	a	bit	
to	stop	in	at	Calamity	Jane’s,	
but	that	will	give	you	time	to	
work	up	an	appetite	that	will	
surely	be	satisfied	when	you	
sit	in	the	home	of	Jane	Hig-
gins,	 chef,	 waitress,	 dish-
washer	and	proud	owner.	

Calamity Jane’s

802-333-9709
Open 8:30 am - 6:00 pm

Seven Days A Week

10% Off
Sparkling

Wine 

25% Off
All 

Jewelry & 
Accessories

Thru Sunday, 
February 14

Plus many other great 
gift ideas, wines & more
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By	Robert	Roudebush
This	is	my	last	wine	column	

for	TRENDY	TIMES.

 QUESTION  - “No blank?”
	 ANSWER	–	No	blank.	It’s	
time.
 Q - “This have any-
thing to do with your re-
cent medical event, your 
stroke?”
	 A	–	Yep.		Changing	some	
routines.
 Q - “How many wine 
pieces of yours have been 
in TRENDY TIMES?” 
	 A	 –	 This	 is	 number	 32.	
Spread	out	over	four	or	five	
years.
 Q –“ Editor Gary Scru-
ton is a patient man to 
have actually published 
that much of your work.” 
	 A	 –	 Very	 patient,	 	 as	
well	 as	 an	 effective	 judge	
of	 good	writing,	 and	 an	 all-
around	good	person	to	boot	
-	he’s	become	my	friend,	as	
has	his	good	wife	Janice,	of	
TRENDY	 THREADS	 fame.		
You	can	still	access	all	those	
old	 columns,	 access	 ev-
ery	 past	 issue	 of	 TRENDY	
TIMES,	 WWW.trendytimes.
com.	 	While	you’re	at	 it,	 re-
check	those	many	food	col-
umns	by	Ronda	Marsh	–	she	
writes	 engagingly	 and	 I’ve	
never	 read	one	of	her	piec-
es	 where	 I	 did	 not	 pick	 up	
something	 fun	 or	 functional	
about	 food	 preparation	 and	
enjoyment.
	 Q	-	“I’ll	miss	you	–	you	
taught me a lot about 
wine.”
	 A	 –	 I’ll	 miss	 you	 –	 you	
learned	 a	 lot	 about	 wine.	 It	
takes	two	to	do	the	learning/
teaching	tango.
 Q - “You made me laugh 
from time to time. So now 
you’re	not	writing	the	wine	
articles, what do you do 
for fun?  What else could 
be as much fun?” 
	 A	 –	 I	 spend	 lots	 of	 time	
with	my	Sheltie,	a	Shetland	
Sheep	Dog,	very	active	little	
guy,	needs	 lots	of	exercise,	
very	demanding,	 likes	to	be	
outside	 a	 lot,	 especially	 in	
the	depth	of	winter.		My	big-
gest	 challenge	 with	 Cody	
(really	 I	 call	 him	 “woofie”	
mostly)	 is	 to	make	 sure	 he	
is	 not	 out-of-doors	 before	
dawn	or	 after	 dark,	 to	 less-
en	his	contact	with	unpleas-
ant	nocturnal	critters	like	the	
skunkupine.
 Q - “Skunkupine?” 
	 A	 –	 Sometimes	 called	 a	
skunkuporc.	Oh	yeah,	 it’s	a	
northern	 hybrid,	 I	 googled	
it,		unique	to	the	region	sur-
rounding	 the	 White	 Moun-
tain	 National	 Forest	 here	
in	 New	 Hampshire,	 most	
specifically	 in	 the	 Black	
Mountain	 sphere	 in	Grafton	
County,	 the	 Haverhill	 area.	
It’s	 not	 often	 observed	 in	
daylight,		a	really	nasty	crit-
ter,	you	don’t	want	to	get	on	
the	bad	side	of	 it,	 the	south	
end	of	a	northbound	skunk-
upine,	think	about	what	that	
threatens.	 	 Sometimes	 ear-
ly	 area	 settlers,	 	 they’d	 call	
it	 a	 porcuskunk.	 	 Localized	

Native	 Amer-
ican	 tribes	
maintain	 an-
cient	 oral	
history	 de-
scribing	 por-
cuskunk	 en-
counters	 as	
piercing	 and	
gut-wrench-
ing	 malodor-
ous.
 Q - “Yeah, 
I can imag-
ine, trying not to. A por-
cuskunk. Right. OK then.  
So	 you’re	 playing	 with	
Cody,	 Woofie,	 keeping	
him away from the night 
creatures the porcuskunk-
upines – good.  Moving on 
now, back to wine where 
you know what you know 
what	you’re	talking	about,	
what’s	 my	 take-away	
here?	 Any	 final	 points	
about wine?” 
	 A	–	One	or	two	truths,	the	
kind	 of	 truth	 often	 found	 in	
wine.	Its	creation	through	fer-
mentation	is	one	of	nature’s	
blessings,	 turning	 grape	
juice	into	wine	–		original	bio-
logic	magic.	This	God-given	
blessing		was	discovered	by	
mankind,	 encouraged	 and	
refined	by	our	 species	over	
thousands	 of	 years,	 and	
remains	 today	 one	 of	 our	
most	rewarding	and	uplifting		
commercial	 achievements.		
That	miracle	 can	 be	 appre-
ciated	each	time	you	raise	a	
glass	and	sip	from	it.
 Q - “Yes, you like wine, 
I got that and now I too 
like it more than I used to.  
What else?”
	 A	 –	 Never	 drink	 what	
someone	 else	 thinks	 you	
should	 drink,	 unless	 you	
are	 asking	 for	 an	 informed	
opinion,	 and	 even	 then	 the	
advice	 you	 receive	 should	
be	 delivered	 to	 you	 as	 a	
suggestion	or	recommenda-
tion,	as	in	a	restaurant	with	a	
wine	waiter.
	 Q	-	“You’ve	stressed	in	
recent columns about how 
inexpensively wine-drink-
ers can access drinkable 
wine, good stuff and pret-
ty good stuff for not too 
much money.” 
	 A	 –	 Sure,	 but	 I’m	 going	
to	 throw	 an	 opposite	 bit	 of	
guidance	 about	 money	 into	
this	 last	 column.	While	 you	
can	always	get	 lots	of	good	
wine	 retail	 and	 not	 spend	
too	much		–	(think	8	to	12		or	
l5	dollars	per	750	ml	bottle,	
and	 oftentimes	 much	 less)		
-	 I	 urge	 you	 to	 purposely	
spend	a	lot	more	on	a	bottle	
or	 two	every	now	and	 then.	
See	what	 25	or	 35	or	 even	
50	dollars	will	get	you.			After	

you	buy	upscale,	determine	
for	yourself	 if	 the	extra	cost	
is	 worth	 the	 taste	 you	 find	
in	 the	wine.	 It	might	not	be.	
This	 is	an	experiment,	after	
all.			You	may	not	experience	
much	 difference	 and	 there-
fore	you’ll	have	learned	that	
the	 added	 cost	 is	 not	 war-
ranted.	 	On	 the	other	hand,	
the	experiment	may	pay	off	
-		you	may	just	find	a	whole	
new	vista	 of	 taste	 you	nev-
er	had	before,	which	means	
the	added	dollars	were	worth	
the	try.		Whichever	happens,	
you	have,	 in	any	event,	 	 in-
creased	 your	 wine	 knowl-
edge	as	well	as	re-enforced	
your	system	of	value	–	cost	
versus	benefit,	the	only	true	
way	of	determining	true	val-
ue,	in	any	situation.
 Q - “What else?” 
	 A	–	Some	nice	little	phras-
es	 you	 can	 take	 with	 you,	
that	also	happen	to	express	
truth	and	beauty	about	wine.	
“In	 Europe,	 we	 thought	 of	
wine	 as	 something	 healthy	
and	normal	as	food	and	also	
a	 great	 giver	 of	 happiness	
and	 well-being	 and	 delight.		
Drinking	 it	 was	 not	 a	 snob-
bism	 nor	 a	 sign	 of	 sophis-
tication	 nor	 a	 cult	 –	 it	 was	
as	 natural	 as	 eating	 and	 to	
me	as	necessary.”	ERNEST	
HEMINGWAY.	“You	can’t	be	
a	wine	 snob	 –	 you	 have	 to	
keep	 your	 mind	 open.	 You	
have	no	idea	where	the	next	
great	 wine	 you	 drink	 will	
come	from.”	KATY	SPARKS,	
AMERICAN	CHEF.		“	I	feast	
on	 wine	 and	 bread	 and	
feasts	 they	 both	 are.”	 	 MI-
CHELANGELO.		“Wine	from	
long	 habit	 has	 become	 in-
dispensable	 to	my	 health	 –	
good	wine	 is	a	necessity	of	
life	for	me.”		THOMAS	JEF-
FERSON.	 	 Here’s	 to	 your	
next	 glass	 of	 this	 gift	 from	
the	gods.
“(Editor’s Note) – Roudebush 
worked for years in restaurants 
as a wine specialist. For the 
past few years he has written 
several articles about wine and 
the enjoyment of that beverage. 
He has also written several 
other pieces for Trendy Times. 
We truely hope this is not his 
last submission.”

In Vino Veritas - Bottle Thirty-Two
“In Wine There Is Truth” - And Beauty

 

  

 
 
 
 
 
 
 

 Prime Rib…$19.99+Tax 
Cooked to your liking 

 

 Baked Stuffed Haddock…$18.99+Tax 
Our own crabmeat stuffing 

 

 Roast Loin of Pork…$16.99+Tax 
Homemade apple stuffing 

 

 Chicken Cordon Bleu…$16.99+Tax 
Homemade cranberry chutney 

 
 Start your dinner with our homemade vegetable dip & crackers; salad with 

choice of dressing; choice of baked potato, whipped potato, or rice pilaf; homemade 
rolls; coffee or tea; and our famous sweetheart sundae for dessert.   
 
 

Credit cards accepted. 
Reservations taken & appreciated.  Please call: 603-764-5288 
We look forward to seeing you (February 13, 2016)! 
Regular Menu is not available during these hours on February 13th. 

 

802-333-9709
Open 8:30 am - 6:00 pm

Seven Days A Week

10% Off
Sparkling

Wine 

25% Off
All 

Jewelry & 
Accessories

Thru Sunday, 
February 14

Plus many other great 
gift ideas, wines & more

LYNDON
BUFFET

Celebrate Valentine’s Day
Sunday, Feb. 14 • 11:30 am-Close
All Day Special Buffet
All-You-Can-Eat          

$12.95
Fried Shrimp, Mozzarella Cheese Sticks, Clams on the Half
Shell, Baked Ham, Scallops in Butter Sauce, Baked Fresh 

Salmon, Snow Crab Legs, and much, much more.

CALL FOR RESERVATIONS: 802-626-8886
626 Broad Street, Lyndonville, VT  

(I-91, Exit 23)
Mon.-Thu. 11-9 • Fri. & Sat. 11-10 • Sun. 11:30-9
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	 The	NH	House	will	 soon	
take	action	on	HB1214,	a	bill	
that	would	 allow	 towns	 and	
cities	the	option	to	assess	an	
additional	 surcharge	 under	
the	meals	and	rooms	tax	on	
hotel	occupancy.	New,	addi-
tional	 funds	received	by	the	
department	of	revenue	from	
the	tax,	would	be	placed	into	
a	town	or	city	held	capital	re-
serve	fund.		
	 Proponents	 of	 the	 bill	
advocate	 that	 tourist	 des-
tination	 communities	 have	
been	hit	particularly	hard	by	
the	 loss	 of	 revenue.	 They	
communicate	 that	 local	 tax-
payers	 must	 foot	 the	 costs	
for	 extra	municipal	 services	
needed	 when	 communi-
ty	 populations	 swell	 during	
tourism	 season.	 	 These	
groups	 say	 that	 lodging	 fa-
cilities	 require	 specialized	
fire	equipment	or	police	ser-
vices	 that	 otherwise	 would	
not	be	needed.		They	further	
state	 that	 the	bill	allows	 the	
local	 community	 the	 op-
tion	 to	 raise	 the	 additional	
surcharge	 and	 that	 the	 tax	
would	not	exceed	$2.00	per	
occupancy	per	24-hour	peri-
od.
	 Although	supporters	indi-
cate	the	bill	authorizes	local	
governance	the	option	to	levy	
a	“minimal”	local	hotel	occu-
pancy	tax,	it	is	unclear	as	to	

what	 the	 costs	 of	 adminis-
tering	 this	 program	 by	 the	
Department	of	Revenue	Ad-
ministration	would	 be.	 	The	
bill	implies	that	the	tax	would	
simply	 be	 administered	 un-
der	 the	 current	 Meals	 and	
Rooms	 Tax	 structure;	 how-
ever,	 unlike	 other	 Meals	
and	 Rooms	 Tax	 revenue,	
this	 new	 tax	 portion	 would	
not	 be	 subject	 to	 education	
funding,	as	the	law	currently	
requires.	Therefore,	it	would	
require	separate	accounting	
and	 most	 likely	 additional	
administrative	 costs	 by	 the	
department.			Lastly,	setting	
a	new	tax	structure	on	room	
occupancy	 that	 would	 vary	
from	municipality	 to	munici-
pality	could	have	an	adverse	
effect	 on	 tourism	 and	 unin-
tended	 statewide	 cost	 con-
sequences.		
	 When	 considering	 any	
tax	 increase,	 makers	 of	
proposed	 legislation	 should	
look	beyond	 the	 immediate,	
short-term	revenue	gain.		As	
an	 elected	 city	 councilman	
in	 another	 community	 prior	
to	living	in	Haverhill,	I	lived	in	
Alaska	where	 local	commu-
nities	were	authorized	to	es-
tablish	local	sales	taxes	and	
other	“minimal”	taxes.	Local	
tax	ordinances	simply	drove	
small	and	 large	business	 to	
the	 neighboring	 communi-
ties	where	taxes	were	lower.		
Abutting	communities	profit-
ed	 from	a	 strengthened	 tax	
base,	 while	 the	 communi-
ties	 in	 which	 business	 fled,	
had	 to	 increase	 local	 taxes	
to	 maintain	 services	 with	
a	 more	 narrow	 tax	 base.		
There	 should	 be	 no	 ques-
tion	 that	businesses	 look	 to	
locate	 in	 communities	 with	
tax	 friendly	policy.	 	Lastly,	 it	
is	safe	to	say	that	once	a	tax	
is	established	and	promised	
to	 never	 increase,	 govern-
ment’s	thirst	for	revenue	will	
eventually	raise	taxes.		This	
bill	is	short	sighted.	
	 As	usual,	I	look	forward	to	
your	 communication	 (ladd.
nhhouse@charter.net).

	 Old	 Church	 Theater’s	
special	 cabin	 fever	 reliever	
“Baggage”	will	be	presented	
at	 North	 Haverhill’s	 Alumni	
Hall	 the	 last	 two	 weekends	
in	February.		Directed	by	Pe-
ter	Richards,	“Baggage”	is	a	
comedy	by	Sam	Bobrick	that	
starts	 with	 two	 particularly	
difficult	people	who	get	their	
luggage	mixed	up	at	the	air-
port.		Ensuing	complications	
prove	 to	 them	 (and	 to	 the	
audience!)	 that	 while	 they	
may	 be	 terrible	 with	 oth-
er	 people,	 they	 are	 perfect	
for	 each	 other!	 	 In	 the	 cast	
are	 Meghan	 Bullard,	 Scott	
Johnson,	 Laura	 Luurtsema	
and	Andrew	Stimson.		“Bag-
gage”	 is	 not	 recommended	
for	children.
	 “Baggage”	 will	 be	 pre-
sented	 Saturday	 February	
20	at	and	Sunday	February	
21st,	 and	 again	 the	 follow-

ing	 weekend,	 Friday	 thru	
Sunday,	 February	 26	 -	 28;	
Friday	 and	Saturday	 shows	
are	 at	 7pm	 and	 Sunday	
Matinees	are	at	4pm.		Tick-
ets	 are	 $12.00	 at	 the	 door	
($10.00	 for	 seniors).	 	 For	
more	information	please	see	
the	 group’s	 website,	 	 www.
oldchurchtheater.org.
	 “Baggage”	 is	 the	 unof-
ficial	 start	 of	 Old	 Church	
Theater’s	 2016	 season,	
and	 the	 community	 theater	
group	 has	 scheduled	 five	
wonderful	 and	 varied	 plays	
monthly	 from	June	 to	Octo-
ber	at	 their	home	stage	On	
North	 Main	 Street	 in	 Brad-
ford,	Vermont:		Beginning	in	
early	June,		is	the	drama	“Dr	
Cook’s	Garden”	by	Ira	Levin	
(author	of	Rosemary’s	Baby,	
Deathtrap,	 Stepford	 Wives,	
and	more);	 In	July	 is	 “Dead	
to	 the	 Last	 Drop”	 a	 mys-

tery-comedy	 by	 Ken	 Jones	
where	the	audience	decides	
the	ending	after	carefully	lis-
tening	and	watching	the	play	
for	clues;	In	August,	William	
Fray’s	original	adaptation	of	
the	famous	classic	“The	Se-
cret	Garden”	will	 be	 staged	
(he	 wrote	 the	 group’s	 suc-
cessful	 “Heidi”	 a	 few	 years	
ago);	 “37	Postcards”	will	be	
September’s	wacky	comedy	
offering;	and,	winding	up	the	
season	in	October	will	be	the	
thriller	 “Ghost	 in	 the	Mead-
ow”,	with	the	playwright	from	
New	 York	 attending	 one	 or	
more	 performances	 for	 a	
question	 and	 answer	 ses-
sion	afterwards	 (this	play	 is	
co-incidentally	 being	 pre-
sented	 earlier	 in	 the	month	
by	 the	 professional	 compa-
ny	 at	 Winnipesaukee	 Play-
house).
	 Old	Church	Theater	is	ful-
ly	non-profit	under	state	and	
federal	 law	governed	by	an	
eleven	member	board.		The	
group	 is	 entering	 its	 31st	
year	 of	 community	 theater,	
open	 to	 anyone	 to	 partic-
ipate,	 audition,	 act,	 direct	
and	in	general	enjoy	the	fun	
of	local	live	performances.

Local Rooms & Meals Tax

Winter parkas,
Carhartt Winter

Jackets, 
paC Boots

Winter Sale

20% off
CCaappllaann’’ss

aarrmmyy  ssttoorree
457 Railroad St., St. Johnsbury

“Cabin-fever-Reliever” 
returns to Alumni Hall
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REPLACEMENT
WINDOWS

Budget Lumber

SILVERLINE VINYL

1139 Clark Pond Road, N. Haverhill, NH 03779
woakes@yourbudgetlumber.com
603-787-2517 • FAX 603-787-2588
ALL MAJOR CREDIT CARDS

OWNED BY Anderson Window Company
Energy Star Rated

Any Custom Size to the 1/2”
Replacement Windows for replacing old sash

 TAX-FREE NH

REG.
INSULATED
EXAMPLES

30X36   $162.58
30X42   $180.09
30X48   $185.80
30X52   $193.19
36X42   $185.80
36X48   $196.96
36X52   $204.60

ENERGY STAR
LOW E

EXAMPLES
$196.22
$208.57
$220.92
$229.16
$220.92
$233.29
$241.53

Windows can be custom built to your opening.
Call for pricing!

New construction, nail fin and built-in J-Channel
ENERGY STAR

LOW E
EXAMPLES

30X36   $163.64
30X48   $183.96
36X48   $192.35
36X52   $198.72

FOR LOWEST PRICE,
CHECK OUT OUR

SLIDER WINDOWS!
PERFECT FOR

SUNROOMS
AND CAMPS!

This Window Can Be Custom-Sized to Your
Opening. Call for Pricing!

 

	by	VT	State	Senator
Joe	Benning

	 My	 first	 recollection	 of	
how	difficult	it	is	for	a	society	
to	experience	a	culture	shift	
began	 at	 my	 grandparent’s	
dinner	 table	 on	 Sunday	 af-
ternoons	 in	 the	 late	 1960’s.		
Proper	 churchgoers	 all,	 in	
an	 all-white,	 middle-class	
neighborhood,	we’d	assem-
ble	 there	 after	mass	 to	 dis-
cuss	current	events.		Family	
turbulence	 began	when	 the	
topic	 rolled	 around	 to	 fire	
hoses	and	dogs	being	used	
to	break	up	peaceful	demon-
strations	 by	 people	 who	
didn’t	 look	 like	 us.	 	 Perma-
nent	 fissures	 were	 created	
when	 “my	 country,	 right	 or	
wrong”	debated	“why	are	we	
in	Vietnam?”
	 I’ve	 thought	 about	 those	
family	debates	over	the	past	
year,	 during	 the	 current	 de-
bate	 on	whether	 to	 legalize	
marijuana.	 	 Although	 not	
rising	 to	 the	 level	 of	 big-
otry	 or	 war	 policy,	 we	 are	
again	 in	 the	midst	of	a	poli-
cy	 cultural	 shift	 in	 our	 soci-
ety.	 	 Well-meaning	 people	
on	 both	 sides	 of	 the	 issue	
bring	 passion	 and	 emotion	
to	 the	 discussion,	 some-
times	 clouding	 what	 should	
otherwise	be	a	search	for	a	
solution	based	on	cold	facts.		
A	 solution	will	 be	 forged	by	
those	 who	 remember	 their	
lessons	in	civil	discourse.
	 To	 focus	 the	 discussion,	
some	 simple	 facts	 are	 in	
order.		Roughly	80,000	Ver-
monters	 have	 used	 mar-
ijuana	 in	 the	 past	 month	
and	 they’ve	 been	 spending	
upwards	 of	 $225,000,000	
annually	 doing	 so.	 Vermont	
remains	 one	 of	 the	 highest	
users	of	marijuana	per	cap-
ita	 in	 the	United	States,	de-
spite	well	over	five	decades	
and	untold	millions	spent	 in	
eradication	efforts.	 	Prohibi-
tion	 has	 likely	 ruined	 more	
lives	 through	 criminal	 con-
viction	 than	 it	 has	 protect-
ed	 through	prevention.	 	We	

are	 slowly	 recognizing	 that	
prohibition	of	marijuana	is	a	
failed	criminal	 justice	policy.		
The	 question	 now	 turns	 to	
how	we	react	to	that.	
	 Some	 suggest	 we	 do	
nothing.	 	 They	 raise	 legiti-
mate	concerns	that	legaliza-
tion	will	send	a	message	 to	
impressionable	 minds	 that	
society	now	condones	mar-
ijuana	 use.	 	 They	 rightfully	
point	out	that	this	substance	
can	 wreak	 havoc	 on	 de-
veloping	 brains,	 especially	
now	 that	 the	potency	 levels	
have	 increased	 substantial-
ly	through	the	years.			They	
note	 that	 marijuana	 is	 far	
too	 easy	 for	 young	 people	
to	 obtain,	 even	 easier	 than	
alcohol	 or	 tobacco.	 	 They	
plead	 that	 we	 not	 abandon	
prevention	efforts.		They	are	
concerned	that	law	enforce-
ment	lacks	proper	resources	
to	fight	a	current	opiate	ep-
idemic	 and	 drugged	 driving	
on	 our	 highways.	 	 Doing	
nothing	 won’t	 cure	 these	

problems,	 but	 any	 cultur-
al	 shift	 towards	 legalization	
should	take	these	legitimate	
concerns	into	account.
	 Others	 suggest	 we	 sim-
ply	 (paraphrasing	 George	
Aiken	 here)	 declare	 legal-
ization	and	go	home.	 	They	
point	out	that	this	substance	
was	perfectly	 legal	 until	 the	
1930’s.	 	 They	 rightfully	 ar-
gue	 that	 potential	 problems	
with	marijuana	pale	 in	com-
parison	 to	 the	 very	 real	 so-
cietal	 train	 wreck	 that	 legal	
alcohol	 is.	 	 They	 argue	 a	
revenue	 stream	 could	 be	
created	that	could	bring	in	a	
substantial	 amount	 of	mon-
ey	for	state	needs.		I’m	skep-
tical	over	likely	exaggerated	
claims	of	potential	new	mon-
ey	 and	 dismiss	 the	 naïve	
belief	 that	 there	 won’t	 be	
any	 problems,	 but	 a	 cultur-
al	 shift	 towards	 legalization	
should	 specifically	 channel	
any	benefits	into	addressing	
needs	that	arise.					
	 As	a	member	of	both	the	

Senate’s	Government	Oper-
ations	 and	 Judiciary	 Com-
mittees,	 I	 have	 logged	 well	
over	 100	 hours	 of	 testimo-
ny	 on	 this	 subject.	 	 	We’ve	
travelled	around	the	state	to	
listen	to	Vermonters.		We’ve	
spent	 time	 listening	 to	 ex-
perts,	 and	 to	 officials	 from	
Colorado	 and	 Washington,	
carefully	 analyzing	 what	
each	 state	 has	 done	 right	
and	done	wrong.		It	would	be	
grossly	unfair	to	suggest	we	
are	 rushing	 into	 something	
or	 are	 ignoring	 some	 con-
cern.
	 The	 bill	 we’ve	 created,	
S.241,	is	a	small	step	in	rec-
ognition	of	 this	cultural	shift	
on	 marijuana.	 	 	 In	 January	

of	2018	Vermonters	over	21	
would	 have	 the	 civil	 penal-
ties	 involving	 possession	
of	 one	 ounce	 or	 less	 re-
moved,	 to	 legally	 consume	
a	product	 they	are	currently	
consuming	 illegally.	 	They’d	
purchase	 marijuana	 from	 a	
licensed	and	monitored	retail	
facility,	 where	 potency	 and	
quality	are	checked,	behind	
a	door	that	doesn’t	admit	mi-
nors.	 	 Tax	 revenues	 would	
be	 dedicated	 to	 shoring	 up	
law	enforcement,	prevention	
and	 treatment	 needs	 when	
our	 opiate	 epidemic	 needs	
it	most.	 	 Is	 the	 bill	 perfect?		
Certainly	not,	but	hopefully	it	
will	generate	an	honest	con-
versation	at	the	dinner	table.

Déjà vu, All Over Again

New Hampshire’s first gentleman, Governor Maggie Hassan’s 
husband, Tom Hassan spent a full day visiting North Country 
schools with Sen. Jeff Woodburn recently.  A stop at the  LinWood 
School included presenting a citation to Kaitlin Clark on her se-
lection to be a Scholastic Kid New Reporter.   The 11-year old 
Woodstock resident is one of 27 “Kid Reporters” and  the only 
one from New Hampshire — for Scholastic News, the country’s 
oldest and largest student-reporting program.  Hassan recently 
retired as the Principal of Phillips Exeter Academy.  Woodburn is 
a former teacher.  From the left is Dr. Hassan, Kaitlin Clark, Lin-
wood Language Arts teacher Kristie Morris and Sen. Woodburn.
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6 Calendar of Events
A	Full	Page	of	Events	from	Local	Non-Profits,	Schools	and	Towns.	Presented FREE by Trendy Times.

Ongoing Weekly Events

TUESDAY, FEBRUARY 9
NEW	HAMPSHIRE	PRESIDENTIAL	PRIMARY	
A	Ballot	Box	Near	You

WEDNESDAY, FEBRUARY 10
MONTHLY	MEETING	-	ROSS-WOOD	POST	#20
6:00	PM
American	Legion	Home,	Woodsville	

THURSDAY - SATURDAY, 
FEBRUARY 11 - 13
Valentine’s	Chocolates	from	Friends	In	Council.	
Call	Dori	Hamilton	@	603-838-5149	to	order.	
DUEZ	Irving	&	WGSB,	Lisbon

THURSDAY, FEBRUARY 11
FREE	COMMUNITY	DINNER
5:00	-	6:30	PM
St.	Luke’s	Parish	House,	Woodsville

CONNECTICUT	VALLEY	BEEKEEPERS
7:00	PM
Grafton	Country	Extension	Office,	No.	Haverhill

3	STUDENT-DIRECTED	ONE-ACT	PLAYS
7:30	PM		-	802-751-2417
Morse	Center	for	the	Arts,	St.	Johnsbury

FRIDAY, FEBRUARY 12
AMERICAN	LEGION	RIDERS	MEETING
6:00	PM
American	Legion	Home,	Woodsville

HRC	VALENTINE’S	DANCE
6:30-9:30	PM
Clifford	Memorial	Building,	Woodsville
See	Ad	on	Page	8

3	STUDENT-DIRECTED	ONE-ACT	PLAYS
7:30	PM		-	802-751-2417
Morse	Center	for	the	Arts,	St.	Johnsbury

SATURDAY, FEBRUARY 13
VALENTINE’S	BAKE	SALE	/	RAFFLE
10:00	AM	-	2:00	PM
Bath	Historical	Society	Building
See	Article	on	Page	14

BENEFIT	TEXAS	HOLD	“EM	POKER
11:00	AM
American	Legion	Post	#0,	Lyndon

3	STUDENT-DIRECTED	ONE-ACT	PLAYS
2:00	PM		-	802-751-2417
Morse	Center	for	the	Arts,	St.	Johnsbury

TWILIGHT	DANCE	ENSEMBLE
7:30	PM
LSC’s	Alexander	Twilight	Theater,	Lyndonville
See	Article	on	Page	8
 
TUESDAY, FEBRUARY 16
NH	STATE	VETERANS	COUNCIL
REPRESENTATIVE
8:30	AM	–	12:00	Noon
Woodsville	American	Legion	Post	#20

ANIMALS	OF	THE	NORTH	&	CLIMATE	CHANGE
8:30	PM
Bradford	Academy	Auditorium
See	Article	on	Page	9

THURSDAY, FEBRUARY 18
VFW	Post	#5245	monthly	meeting
7:00	PM
VFW	Hall,	North	Haverhill

SATURDAY, FEBRUARY 20
GROTON	GROWERS	FARMERS	MARKET
10:00	AM	-	1:00	PM
Groton	Community	Building
See	Ad	on	Page	7

SPAGHETTI	DINNER	&	CAKE	AUCTION
5:30	PM
Fairlee	Community	Church	of	Christ,	Fairlee

LITTLETON	IDOL	CONTEST
7:00	PM
Littleton	Opera	House

Juston	McKinney	on	Stage
7:00	pm	
Jean’s	Playhouse,	Lincoln	
See	Article	on	Page	1

Old	Church	Theater	-	Baggage
7:00	PM
Alumni	Hall,	Haverhill
See	Ad	on	Page	8	and	Article	on	Page	4

SUNDAY, FEBRUARY 21
BENEFIT	TEXAS	HOLD	“EM	POKER
11:00	AM	
American	Legion	Post	58,	St.	Johnbsbury

ACOUSTIC	MUSIC	JAM
12:00	Noon	-	4:00	pm
Clifford	Memorial	Building,	Woodsville

Old	Church	Theater	-	Baggage
4:00	PM
Alumni	Hall,	Haverhill
See	Ad	on	Page	8	and	Article	on	Page	4

WRAP	ANNUAL	MEETING
4:00	PM
Happy	hour	Restaurant,	Wells	River
See	Ad	on	Page	15	and	Article	on	Page	11

MONDAY, FEBRUARY 22
	Scandinavian	Mysteries	Book	Discussion
7:00	PM
Haverhill	Corner	Library
See	Article	on	Page	7

THURSDAY, MARCH 3
CELTIC	CELEBRATION
6:00	PM
St.	Luke’s	Parish	House,	Woodsville

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 
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	 The	 Bath	 Library	 Book	
Club	will	be	discussing	“The	
Light	 Between	 Oceans”	 by	
M.	L.	Stedman	on	Thursday,	
March	 10th	 at	 5	 pm	 at	 the	
Bath	Public	Library.	
	 After	 four	 harrowing	
years	on	the	Western	Front,	
Tom	 Sherbourne	 returns	 to	
Australia	 and	 takes	 a	 job	
as	the	lighthouse	keeper	on	
Janus	Rock.	To	this	isolated	
island,	Tom	brings	a	young,	
bold,	and	loving	wife,	Isabel.	
Years	later,	after	two	miscar-
riages	and	one	stillbirth,	Isa-
bel	 hears	a	baby’s	 cries	on	
the	wind.	A	boat	has	washed	
up	onshore	carrying	a	dead	
man	and	a	living	baby.
	 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.

	 Crafts	 &	 Conversation:	
Every	Wed.	from	1-3pm.		In-
terested	 in	 learning	 a	 new	
knitting	 or	 crocheting	 tech-
nique?	 	 Looking	 for	 some	
help	 with	 a	 special	 needle-
work	 or	 spinning	 project?		
We	have	a	friendly	group	of	
“crafters”	at	our	library	each	
Wednesday	 from	 1-3pm	
who	would	love	to	help	you.	
Stop	 by	 for	 some	 tips,	 and	
perhaps	share	some	of	your	
own!
	 Kids’	 Nature	 Craft:	 	 Fri,	
Feb.	 12	 at	 3:30pm.	 	 All	
About	Birds!	A	focus	on	tex-
ture:	 feather	craft	 for	young	
crafters	&	 pen	 drawings	 for	

emerging	artists.	Kids	of	 all	
ages	welcome!
	 Art	Class:		Fri,	Feb.12	at	
5:00pm.		Charcoal	Drawing:	
The	 Foundation.	 Getting	 to	
know	the	medium	and	its	ap-
plications	 for	 still	 life	 draw-
ings	 &drawing	 the	 human	
figure.	Designed	for	teens	&	
adults.	Beginners	welcomed	
–	all	supplies	provided!
	 Book	 Discussion:	 Mon,	
Feb.	 22	 at	 7:00pm.	 	 Join	
us	 for	 a	 lively	 conversation	

starring	 the	 novel,	 “Sea	 of	
Poppies,”	by	Amitav	Ghosh.		
Copies	available	by	request	
from	the	library.
	 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.

	 Haverhill,	 NH	 —	 The	
Haverhill	Corner	Library	will	
sponsor	 a	 discussion	 se-
ries	 featuring	 Scandinavian	
mysteries,	 the	 library	 has	
announced.	The	first	discus-
sion	will	focus	on	a	classic	in	
this	category,	The	Laughing	
Policeman	 by	 Maj	 Sjöwall	
and	Per	Wahlöö.
	 The	 discussion	 will	 be	
held	 Monday,	 February	 22	
at	7:00	PM,	and	will	be	free	
and	open	to	the	public.
	 The	 popularity	 a	 few	
years	ago	of	Stieg	Larsson’s	
The	 Girl	 with	 the	 Dragon	
Tattoo	 and	 its	 sequels	 con-
siderably	 raised	 the	 inter-
national	 profile	 of	 mystery	
novels	 from	 Scandinavian	
countries,	but	 in	fact	the	re-
gion	has	a	significant	histo-
ry	in	this	area.	In	addition	to	
The	 Laughing	 Policeman,	
this	 discussion	 series	 will	
also	feature	Faceless	Killers	
by	Henning	Mankell	 (March	
28)	 and	 The	 Snowman	 by	
Jo	Nesbø	(April	25),	both	in-
ternationally	 bestselling	 au-
thors.
	 The	 Laughing	 Police-
man	 features	 Swedish	 po-
lice	 detective	 Martin	 Beck.	
It	 won	 the	Edgar	Award	 for	
Best	 Novel	 when	 published	
in	 its	 English	 translation	 in	

1970,	and	was	subsequently	
adapted	(rather	loosely)	as	a	
film	starring	Walter	Matthau.	
In	 the	 novel,	 Beck	 investi-
gates	a	mass	murder	carried	
out	 on	 a	 city	 bus,	 in	 which	
a	man	 with	 a	machine	 gun	
shoots	and	kills	eight	people	
–	including	one	of	Beck’s	fel-
low	detectives.
	 Sjöwall	and	Wahlöö	wrote	
a	 total	 of	 ten	novels	 featur-
ing	 Detective	 Beck.	 Their	
police	procedurals	were	un-
usual	in	engaging	with	social	
issues	 current	 in	 Sweden,	
and	 this	 focus	 has	 become	
characteristic	 of	 mystery	
novels	from	this	region,	Re-
flecting	 on	 their	 influence,	
Henning	Mankell	has	said,	“I	
think	that	anyone	who	writes	
about	 crime	 as	 a	 reflection	
of	society	has	been	inspired	
to	some	extent	by	what	they	
wrote.”
	 Wahlöö	 died	 in	 1978.	 In	
1995,	the	Mystery	Writers	of	
America	ranked	The	Laugh-
ing	Policeman	second	on	a	
list	of	the	best	police	proce-
durals.
	 For	 more	 information,	
visit	the	library’s	web	site	at	
<http://hliba.blogspot.com/>	
or	call	603-989-5578.

	 All	events	held	at	the	Se-
nior	Center	are	open	 to	 the	
public	 unless	 otherwise	 ad-
vertised.
		 	 There	 will	 be	 open	 art	
studio	 starting	 the	 2nd	 and	
4th	Tuesday	of	the	month	at	
12:45	 p.m.-2:45	 pm	 at	 the	
Orange	 East	 Senior	 Cen-
ter-open	 to	 everybody-folk	
under	12	years	old	must	be	
accompanied	 by	 an	 adult.	
First	 activity:	 Felting	 with	
Alpaca	 fiber-contact	 recre-
ation@bradford-vt.us	 802-
333-3549
		 The	 Senior	 Center	 will	
be	 celebrating	 Valentine’s	
Day	 on	 February	 12	 with	
Bettelou’s	 famous	 stuffed	
fish,	flowers	donated	by	J	&	
M	 Landscaping	 and	 candy	
donated	from	Kinney	Drugs.	
There	will	be	music	provided	
by	Mary	Robertson.
		 The	Orange	East	 Senior	
Center	 will	 be	 closed	 on	
February	 15	 in	 observance	
of	President’s	day.
		 AARP	Tax	assistance	will	
begin	on	February	18-please	
call	 for	an	appointment	and	
remember	 to	 do	 it	 early	 as	
they	fill	up	quickly.
		 We	are	looking	for	substi-
tute	drivers	for	our	Meals	on	
Wheels	routes.	We	are	also	
looking	for	volunteers	for	our	
kitchen	on	Monday,	Tuesday	

and	Thursday.		If	you	are	in-
terested,	please	call	or	come	
by.
		 Bingo	 is	 every	 Monday	
at	 6:00	 p.m.	 The	 doors	 will	
open	at	5:00	p.m.		The	kitch-
en	will	be	open	selling	drinks	
and	food.
		 Computer	 class	 is	 on	
Wednesdays	from	3:00	p.m.	
until	5:00	p.m.	This	class	 is	
for	all	levels.
		 The	Orange	East	 Senior	
Center	 is	 available	 for	 rent.		
We	have	a	capacity	of	125.		
If	 you	 would	 like	 to	 book	
your	 wedding	 reception	 or	
birthday	party	or	if	you	have	
any	 questions,	 please	 give	
us	a	call.
		 If	you	are	in	need	of	any	
medical	 equipment,	 please	
check	with	Vicky	to	see	if	we	
have	it	to	borrow	before	you	
purchase	any.
		 There	 is	 space	 available	
in	 the	 Monday,	 Tuesday,	
Thursday	 and	 Friday	 exer-
cise	 class.	 The	 class	 be-
gins	 at	 9:00	 a.m.	 and	 ends	
at	 10:00.	 The	Tuesday	 and	
Thursday	exercise	class	is	a	
strength	and	balance	class.
.	 Orange	East	Senior	Cen-
ter	 is	 holding	 informal	 Line	
Dancing	 classes	 for	 exer-
cise	and	just	plain	fun,	each	
Tuesday	 at	 10	 a.m.	 Come	
On	Down!	

Bath 
Library 

Book Club

Groton Free Public Library

Scandinavian Mysteries 
at Haverhill Library

Orange East Senior Center

Saturday, February 20 
from 10 am to 1 pm

at the 
Groton Community Building

Eat local, 
buy local, 
support local!

Saturday, January 16
from 10 am to 1 pm

Eat local, buy local, 
support local!

at the 
Groton 

Community
Building
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	 The	 sixth	 annual	Pirates	
of	 the	 High	 Skis!	 fundrais-
er	 will	 be	 held	 at	 Cannon	
Mountain	on	Saturday,	Feb-
ruary	6,	2016.		A	full	day	of	
pirate	fun	for	skiers	and	rid-
ers	of	all	ages	and	all	abili-
ties	and	all	to	support	Adap-
tive	Sports	Partners’	mission	
to	enrich	the	quality	of	life	for	
people	with	disabilities.
	 Adaptive	Sports	Partners	
of	 the	 North	 Country	 (AS-
PNC),	located	in	Franconia,	
NH,	 is	 a	 community-based	
non-profit	 organization	 that	
partners	over	100	volunteers	
with	 people	 with	 disabili-
ties	 to	 provide	 year-round	
sport,	 recreation	 and	 well-
ness	opportunities.	 	Pirates	
of	the	High	Skis!	is	ASPNC’s	
annual	 winter	 fundraising	
event,	 all	 proceeds	 go	 to	
support	the	many	programs	
provided	for	people	with	dis-

abilities	throughout	the	year.
	 Join	 pirates	 and	 wench-
es	 at	 ye	 great,	 grand	 Can-
non	 Mountain	 for	 a	 day,	
hunting	 for	 hidden	 trea-
sures.	 	 Thanks	 to	 our	 gen-
erous	 sponsors:	 Cannon	
Mountain,	The	Cog	Railway,	
Passumpsic	 Savings	 Bank,	
Littleton	 Coin	 Company,	
Paramount	Electric	and	Ski-
Haus	 there	 are	 thousands	
of	dollars	of	loot	to	be	found	
and	 won	 by	 all	 including	
three	grand	treasures!	Other	
activities	on	the	day	include:		
a	 souvenir	portrait	 from	 the	
Rogues	 Gallery,	 a	 visit	 to	
the	Tattoo	Parlor	for	a	quick	
bit	of	temporary	“ink”,	hourly	
prize	drawings,	and	a	silent	
auction	full	of	grand	prizes.
	 Pre-register	 as	 a	 crew	
of	4	or	hunt	 for	 treasure	on	
your	 own.	 	 To	 register	 on-
line	 or	 to	 learn	more	 about	

the	Pirates	of	the	High	Skis!	
fundraiser	go	to	www.Adap-
tiveSportsPartners.org	 or	
contact	ASPNC	at	603-823-
5232	 or	 info@adaptives-
portspartners.org.
	 Photos	 Courtesy	 of	 Kris	
Dobbins	Photography

Pirates of the High Skis
	 Lyndon	 State	 College’s	
Twilight	Players	will	present	
for	 the	 fourth	 year	 the	 Twi-
light	 Dance	 Ensemble.	 The	
Twilight	 Players	 first	 estab-
lished	 the	 Twilight	 Dance	
Ensemble	 in	 2012,	 and	 the	
main	 purpose	 was	 to	 bring	
another	 type	 of	 perform-
ing	 arts	 to	 the	 community.	
The	 dance	 recital	 will	 be	
performed	 February	 13th	
at	 7:30pm	 in	 the	Alexander	
Twilight	Theater.	This	dance	
performance	 will	 bring	 a	
variety	 of	 styles	 including	
Contemporary,	Hip-hop,	and	
Tap.
	 Carina	Aldean	 has	 been	
leading	 this	 group	 multiple	
practices	where	the	dancers	
could	 learn	 how	 to	 dance.	
Outside	 of	 these	 classes	
other	 student	 choreogra-
phers	have	been	working	to	

choreograph	dances	to	per-
form	on	stage.
	 This	 show	 is	 meant	 to	
showcase	 everyone’s	 hard	
work	throughout	the	semes-
ter	and	 to	provide	 the	com-
munity	with	another	 form	of	
the	performing	arts.	Twilight	
Player’s	 advisor	 Gianna	
Fregosi	 has	 been	 support-
ing	 the	 success	 in	 the	Twi-
light	Dance	Ensemble,	while	
student	crew	members	have	
been	 assuring	 that	 the	 per-
formance	 has	 everything	
that	 will	 be	 needed	 for	 the	
final	performance
	 The	 show	 will	 be	 per-
formed	 at	 LSC’s	 Alexander	
Twilight	Theater	on	February	
13th	 at	 7:30pm.	 Admission	
is	by	donation.	For	more	in-
formation	contact	(802)	626-
3663	or	find	Twilight	Players	
on	Facebook.

	 Sue	 Morse,	 a	 national-
ly	 known	 naturalist,	 wildlife	
biologist	 and	 photographer	
and	 executive	 director	 of	
Keeping	 Track,	 will	 present	
a	program	titled	“Animals	of	
the	North,	What	Will	Global	
Climate	 Change	 Mean	 for	
Them?”	 The	 presentation	
includes	remarkable	images	
of	animals	in	both	the	arctic	
and	northern	habitats.	
	 Date:	Tuesday,	 February	
16,	2016	-	7:00pm	to	8:30pm
	 Location:	Bradford	Acad-
emy	 Auditorium,	 172	 North	
Main	Street,	Bradford,	VT	
	 Co-sponsored	 by	 the	
Bradford	 Conservation	
Commission	 and	 the	 Brad-
ford	Public	Library.	
	 Donations	Welcomed

LSC Presents 
Twilight Dance Ensemble

Animals of 
the North
What will global 
climate change 
mean for them? 
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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

	 As	the	crisp	cool	glow	of	
the	afternoon	sun	dips	below	
the	tree-lined	horizon,	I	step	
out	 into	 the	 snow	 drifts	 be-
hind	 the	house.	 Ice	crystals	
blow	past	my	face,	shimmer-
ing	 in	 the	dying	 light.	Scan-
ning	the	fields	I	spot	the	dog.	
He’s	 out	 on	 the	 edge,	 near	
the	 livestock	 fences.	 I	 call	
out	to	him.	With	a	pause	and	
cock	of	the	head,	he	consid-
ers	my	question,	takes	a	few	
quick	sniffs	and	bounds	back	
to	me	at	full	speed.	We	head	
inside,	 brush	 off	 the	 snow	
and	 warm	 up	 next	 to	 the	
woodstove.	The	dog	settles	
down	 with	 a	 bone;	 I	 stand,	
my	hands	praising	the	stove	
and	 the	 blaze	 within---both	
of	us	content.
		 I	 gaze	 over	 to	 the	 far	
side	 of	 the	 room	 and	 no-
tice	a	baby	 crawling	across	
the	 carpet	 in	 a	 mad	 dash	
to	catch	a	runaway	ball.	My	
wife	 looks	 on	 with	 a	 loving	
grin	and	light	hearted	laugh;	
smiling	 I	 catch	her	eye	and	
silently	share	in	the	joy	of	my	
son’s	crawl	verse	ball	chase	
race.	Life	is	good.
		 Home	is	where	the	heart	
is	and	my	heart	is	here.	Here	
with	my	family.	Here	in	New	

England.	 From	 my	 friendly	
neighbors	to	my	co-workers	
and	colleagues,	this	place---
this	community---truly	 is	 the	
best	place	on	earth.	It’s	easy	
to	 forget	why	we	 live	where	
we	 live.	 We	 get	 bogged	
down	in	the	drudgery	of	ev-

eryday	 life	 and	 work.	 We	
miss	those	simple	moments	
because	our	minds	are	often	
someplace	 else---thinking	
about	work,	bills,	Facebook,	
Twitter,	 Instagram,	 politics,	
world	news,	car	repairs,	gro-
ceries....	 As	 the	 season’s	
cold	makes	 its	 rounds,	 take	
a	 moment	 to	 reflect	 on	 the	
good	in	the	everyday---be	 it	
a	snowflake	 falling	 from	the	
sky,	 a	 ladybug	 that’s	 found	
its	winter	home	in	your	bed-
room,	 or	 a	 friendly	 greeting	
from	a	passerby.
		 The	 author,	 Geoffrey	
Sewake,	 is	 a	 Community	
&	 Economic	 Development	
Field	Specialist	for	the	UNH	
Cooperative	 Extension	 out	
of	the	Grafton	County	office.	
You	may	contact	Geoffrey	at	
(603)	 787-6944,	 or	 at	 geof-
frey.sewake@unh.edu.
		 The	 University	 of	 New	
Hampshire	Cooperative	Ex-
tension	is	an	equal	opportu-
nity	educator	and	employer.	
University	 of	 New	 Hamp-
shire,	 U.S.	 Department	 of	
Agriculture	 and	 N.H.	 coun-
ties	cooperating.

Joy in the Everyday

Photo Courtesy of Geoffrey Sewake,

Bridal & Fashion Show
SUNDAY • FEBRUARY 22 • 11-2

Catamount Arts • Eastern Avenue • St. Johnsbury

Tickets $6 • Bride Free w/2 Paid Tickets
802-748-2600 • All Proceeds to Catamount Arts

Designer Gowns & Tuxedos  • Hair & Makeup 
Venues • Rentals  • Music • Florists • Photography 

Caterers/Cake Samples • Photobooth
Fabulous Door Prizes including 

a Caribbean Getaway!

Exquisite Bridal Presents

3rd Fabulous February4th Fabulous February

Bridal & Fashion show
SUNDAY • FEBRUARY 21 • 11-2

Q Burke reserot, Burke Mt. 

Proceeds go to relay For liFe
Call Exquisite Bridal to Preregister 802.748.1599

111 Central Street • Woodsville, NH

FREE Delivery to Businesses & Schools Friday

� Roses �
� Arrangements �
� Cut Flowers �

� Blooming Plants �
� Balloons �

� Stuffed Animals �
� Dish Gardens �

� Potted Spring Bulbs �

www.antiquerosefloristwoodsville.net

Surprise her with flowers this 

Valentine’s Day!!
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2004 FoRD PICKUP, 4 WD, 6 cyl., 5 speed
& overdrive. 107K miles. $1,200 or best offer.
Needs some body work. Call 603-823-0018
or 603-728-5972 02.09

HARDBoUND BooK “THE NAZIS” by
Geroge Bruce - 9x12, over 160 illustrations,
dust jacket. $10.00 603-787-6879 02.09

ToNI BRATTIN ENCHANTING WIG,
salt/pepper, new never used. $75.00 firm.
603-787-6879 02.09

VANGUARD STARTER PISToL, fires .22
blanks, $35. S&W mod. #10 .38police spec.
w/leather San-Brown duty belt w/accessories
$575.. Assorted nylon and leather holsters,
$15-$30 each Call 802-439-3254 02.09

HAND CRoCHETED BLANKETS. Multi col-
ored. 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 mittens. Size 2-4, 5-7, 8-10.
$5.99 each. Contact Penny 802-757-3337

01.12

S&W .30 PoLICE SPEC. Mod #10, w/San-
Brown Police leather duty belt w/accessories,
$550., JR NASCAR Jacket, XL never worn,
$99., NASCAR Classic Die-Cast cars, #17,
#66, #33, #18, $50. each. 802-439-3254

02.23

2010 HyUNDAI ELANTRA, Good condition,
126,000 miles, $3800.00  802 592-3244

02.23

BASEBALL, FooTBALL, HoCKEy, BAS-
KETBALL cards. Some rookies and stars
1950-2015 and complete sets. Please call
603-631-4786 and ask for Stan 02.23

PAyING CASH FoR oLD WATCHES AND
PoCKET WATCHES: working or not. Also old
jewelry, hunting knives, gold & silver items,
Masonic & military items, American & foreign
coins, old unusual items. We make house
calls. Call 603-747-4000 3.08

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

WooDSVILLE: oNE BEDRooM, 3RD
FLooR, spacious and fully closeted apart-
ment now ready.  $450 per month plus secu-
rity and electric. No dogs, no smoking.
603-747-3942 02.23

WELLS RIVER, VT HoUSING AVAILABLE:
*11 Center Street, Wells River, third floor - 2
BD apartment.  $700 rent. Includes heat,
trash and snow removal.  Freshly painted
with new carpet. Walking distance to banks,
stores and laundry mat.  Income restrictions
apply.  Call E.P. Management  802-775-1100
Ext #7 or e-mail
shelly@epmanagement.com.  E.H.o. 02.23

28 GRoVE STREET, WELLS RIVER, 2nd
floor - 2 BD apartment.  $700 rent includes
heat, trash and snow removal. Call E.P. Man-
agement  802-775-1100 Ext #7 or e-mail
shelly@epmanagement.com.  E.H.o. 02.23

02.23

WooDSVILLE, NH- Affordable family hous-
ing with multiple locations in downtown
Woodsville, NH.  one and Two bedroom
apartments.  FREE heat and hot water.
Smoke free. Contact AHEAD Inc. at 800-974-
1377.  Applicants must income qualify. Equal
Housing opportunity. ISA www.homesa-
head.org 02.23

Six Foot Tall, 50 year old male, blonde hair,
blue eyes, looking for female long term rela-
tionship. Call Jared 802-454-7824 02.09

INSTRUMENT LESSoNS: offering private
piano, guitar, banjo & clarinet lessons for be-
ginner & intermediate students of all ages.
30+ years instructing. Call 603-398-7272.  

05.17

Free Classifieds 
For Personal Items.

Sell your car, boat, dresser 
or sofa with no cost. 

Call Trendy Times to
place your ad Today. 

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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	 The	 Northeast	 Kingdom	
Chamber	 of	 Commerce	 is	
now	 accepting	 nominations	
for	 the	 45th	Annual	 Citizen	
of	 the	 Year	 Award.	 Wes	
Ward,	 a	 local	 businessman	
who	has	donated	 countless	
hours	 to	 the	 region,	 North-
east	Kingdom	Chamber	and	
social	causes,	was	honored	
in	 2015	 for	 his	 extensive	
contributions	to	the	area.
		 Like	 last	year,	 the	North-
east	Kingdom	Chamber	Cit-
izen	 of	 the	 Year	 award	 will	
be	 bestowed	 to	 a	 recipient	
at	 the	 chamber’s	 upcoming	
annual	 meeting,	 tentative-
ly	 scheduled	 for	 early	April.	
A	person	can	be	nominated	
for	 the	 honor	 by	 sending	 a	
detailed	 letter	 to	 the	 cham-
ber	listing	the	candidate’s	bi-
ography	and	good	deeds	 in	
the	region.	A	selection	com-
mittee,	 comprised	 of	 repre-
sentatives	 from	 community	
organizations	 and	 business	
leaders,	will	choose	the	Citi-
zen	of	the	Year.
		 A	 business	 component	
has	been	added	to	the	award	
so	 that	 the	 award	 winner’s	
standing	 in	 the	 business	
community	 is	 considered	
in	the	selection	process.	In	
the	past,	the	award	looked	
at	civic	involvement	only.
		 Past	 recipients	 have	
included	 Doug	 Kitchel,	
H.	 Stanwood	 Brooks,	 Dr.	
Howard	 Farmer,	 George	
Young,	 Mrs.	 Mildred	 H.	
Smith,	 Wesley	 Calder-
wood,	 Durward	 Ellis,	 Jo-
seph	 Sherman,	 Rosalie	
Harris,	Kay	Ellis,	R.J.	(Pete)	
Brisson,	 William	 T.	 Costa	
Jr.,	 Hon.	 Sterry	 R.	 Water-
man,	 George	 M.	 Cros-
by,	 Ernie	 Begin,	 William	
Stowe,	William	P.	Kennedy,	
G.	 Julian	 Butler,	 Howard	
K.	 Gieselman,	 Bernier	 L.	
Mayo,	Donald	Mullally,	Alfre-
da	 (Freddie)	 King,	 Barbara	
McKay	 Smith,	 Dr.	 John	 H.	
Elliott,	B.J.	Murphy,	Dr.	John	
A.	Stetson,	Doug	Drown,	Dr.	
Frederick	 C.	 Silloway,	 the	
Rev.	Mel	Richardson,	Brent	
W.	Beck,	Paul	R.	Bengtson,	

Joan	M.	Wollrath,	Donald	E.	
Bostic,	 Richard	 Lawrence,	
Dale	Wells,	Fred	Laferriere,	
Nat	 Tripp/Reeve	 Lindber-
gh,	Elwin	Cross,	A.	Richard	
Boera,	 Gregory	 MacDon-
ald,	 David	 Keenan,	 Robert	
Swartz,	the	Rev.	Jay	Sprout	
and	Wes	Ward.
	 The	deadline	for	submis-
sions	is	March	1.	Contact	the	
Northeast	 Kingdom	 Cham-
ber	 at	 802-748-3678	 or	
nekinfo@nekchamber.com	
for	more	information	on	how	
to	submit	a	candidate	for	the	
honor.	 Nomination	 letters	
can	 be	 mailed	 or	 dropped	
by	the	chamber	office	in	the	
Green	Mountain	Mall,	 2000	
Memorial	 Drive-Ste.	 11,	 St.	
Johnsbury,	VT		05819.

Citizen of the Year 
Nominations Sought 		 The	 Wells	 River	 Action	

Program	invites	you	to	come	
find	 out	 “What’s	 happen-
ing	 with	 the	 white	 house	
next	 to	 Little	 Rivers	 Health	
Care	 Clinic	 in	 Wells	 River	
and	 What	 is	 a	 Community	
Wellness	 Center?”	 at	 their	
Annual	 Dinner	 Meeting,	
The	meeting	will	be	held	on	
Sunday,	 February	 21st	 at	
4:00	pm	at	 the	Happy	Hour	
Restaurant	on	Main	Street	in	
Wells	River.
	 Gail	Auclair,	 Little	Rivers	
Health	Care	Chief	Executive	
Officer	 and	 Dr.	 Stephen	 H.	
Generous	Health	Care	 pro-
vider	will	outline	some	of	the	
plans	in	store	for	converting	
the	house	next	 to	 the	Clinic	
into	 a	Community	Wellness	
Center.	 	This	 is	an	opportu-
nity	to	learn	what	a	wellness	

center	 is	 and	 to	 ask	 any	
questions	you	might	have.
	 In	 addition	 to	 the	 above	
presentation	 there	will	 be	 a	
brief	 business	 meeting	 for	
the	 election	 of	 6	 Board	 of	
Directors,	 an	 annual	 report	
presentation	 and	 a	 vote	 on	
by-law	changes.
	 Dinner		“on	your	own	“will	
be	 ordered	 off	 the	 Sunday	
Menu.	This	meeting	is	open	
to	 all	 who	 are	 interested	 in	
the	 Wellness	 Center	 and	
how	 it	 fits	 into	 the	 future	 of	
Wells	River
	 For	more	information	and	
to	 reserve	your	seat	please	
respond	 prior	 to	 February	
18th.	 	 An	 email	 response	
may	 be	 made	 to	 wrapwr@
gmail.com,	a	phone	call	 re-
sponse	 to	 802	 757-2708	 or	

also	to	Nancy	Ranno	at	Jock	
Oil.
	 The	mission	of	WRAP	 is	
to	 improve	 the	 living	 condi-
tions	of	Wells	River	by	pro-
viding	affordable	and	acces-
sible	 housing,	 supporting	
and	 developing	 business	
and	 economic	 development	
and	preserving	the	rural	and	
historic	character	and	ambi-
ance	of	Wells	River	Village.
Membership	 in	 WRAP	 is	
open	 to	 all	 who	 are	 inter-
ested	 in	 improving	and	pre-
serving	Wells	River	whether	
or	not	 they	are	 residents	of	
Wells	River.
	 Wells	 River	 Action	 Pro-
gram	-	Post	Office	Box	538;	
Wells	River,	Vermont	05081.		
wrapwr@gmail.com

WRAP Annual Meeting

DADS 4 BY TOOL & SUPPLY
22 Memorial Drive, St. Johnsbury • 802-748-4208
10 Railroad Street, Wells River, VT • 802-757-2000

www.dads4bytool.com

MAKITA
Reciprocating
Saw JR 3050T

$8999

FVP
2.5 Gallon DEF Fluid

$999
5X7

Blue Tarp

$179

NAVI GUARD
Hydraulic Oil AW

5 Gallon Pail 

$2999

POLAR
100% Anti-Freeze

1 Gallon

$899

Dental Cleaning Discount 
for Dogs & Cats

February is veterinary dental health month,
and Newbury Veterinary Clinic is offering a

10% discount off the price of a dental cleaning.
Dental cleanings include 

pre-surgical bloodwork, full anesthesia, 
a complete oral exam, ultrasonic cleaning, 

polishing, and a fluoride treatment.
Call us today to schedule your pet's dental cleaning!

Newbury Veterinary Clinic
3890 Route 5 North, Newbury, Vermont

802-866-5354

9:30 to 5:00 
Tuesday - Friday 

1st & 3rd Saturday 
 

171 Central St. 
Woodsville, NH 
603-747-3870       

Call us or check website for  
consignment guidelines. 

Get on Your Soapbox 
and write a 

Letter to the Editor
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	 If	 you	have	a	 child	 in	 college,	
you’re	 probably	 familiar	 with	 the	
Free	Application	 for	Federal	Stu-
dent	 Aid	 (FAFSA),	 which	 must	
be	completed	to	help	ensure	that	
students	don’t	miss	out	on	federal	
and	state	grants,	work-study	jobs	
and	loans.	But	you	might	not	know	
that	some	important	changes	will	
be	 coming	 to	 the	 FAFSA	 during	
2016	–	and	these	changes	can	af-
fect	both	 the	process	of	 filing	 for	
aid,	and,	possibly,	 the	amount	of	
aid	your	child	will	receive.
	 Here	are	three	key	changes	to	
watch	for:
	 •	Earlier	availability	of	the	FAF-
SA	–	Currently,	you	need	to	com-
plete	the	FAFSA	as	soon	as	pos-
sible	after	Jan.	1	–	which	means	
you’re	probably	filling	out	the	form	
even	before	you’ve	filed	your	tax-
es,	which	aren’t	due	until	April.	As	
a	result,	you	may	have	to	estimate	
your	income	and	update	the	infor-
mation	 later.	However,	 beginning	
with	 the	 2017–2018	 school	 year,	
you	 can	 complete	 the	 FAFSA	

starting	on	Oct.	1	of	the	previous	
calendar	year,	rather	than	wait	un-
til	 January.	At	 that	point,	 you	will	
already	have	filed	your	2015	tax-
es,	so	in	filling	out	the	FAFSA,	you	
won’t	have	to	rely	on	estimates	of	
your	income.	
	 For	 2016	 only,	 this	 change	
presents	 something	 of	 an	 anom-
aly	 –	 specifically,	 you	 should	 fill	
out	 the	 FAFSA	 as	 soon	 as	 pos-
sible	 for	 the	 2016–2017	 school	
year,	 using	 an	 estimate	 of	 your	
2015	 income,	and	 then	complete	
the	 FAFSA	 again	 in	 October	 for	
the	2017–2018	school	year,	using	
your	actual	2015	income.	In	future	
years,	you’ll	only	have	to	complete	
the	FAFSA	once,	with	applications	
accepted	beginning	each	Oct.1.	
	 •	 Lower	 “asset	 protection”	 al-
lowance	 –When	 you	 report	 your	
financial	 information	on	 the	FAF-
SA,	 some	of	 your	 assets	 –	 such	
as	your	IRA	and	401(k)	–	are	not	
counted	 toward	 the	 resources	
you’re	 expected	 to	 contribute	 to	
your	child’s	education.	Some	oth-

er	assets	are	considered	
available,	 but	a	percent-
age	of	 these	assets	can	
be	 sheltered,	 with	 the	
exact	amount	depending	
largely	 on	 your	 age	 and	
marital	 status.	 For	 the	
2016–17	school	year,	this	
sheltered	 asset	 amount	
has	 been	 reduced	 sig-
nificantly.	However,	while	
this	reduction	could	have	
some	effect	on	your	stu-
dent’s	 aid	 package,	 it	
shouldn’t	 be	 too	 severe	
because	 income,	 more	
than	 assets,	 is	 a	 bigger	

factor	 in	 the	 federal	 financial	 aid	
formula.	
	 •	No	more	shared	mailing	list	–	
When	filing	 the	FAFSA,	 students	
can	 choose	 up	 to	 10	 colleges	 to	
receive	their	financial	information.	
Previously,	 when	 students	 sent	
their	FAFSAs	to	multiple	colleges	
and	 universities,	 these	 schools	
could	 see	 the	 other	 institutions	
on	 the	 mailing	 list.	 But	 starting	
with	 the	 2016–2017	 application,	
schools	 will	 no	 longer	 have	 this	
information.	 This	 could	 actually	
benefit	your	child.	Previously,	if	a	
school	saw	it	was	listed	first	on	the	
FAFSA,	it	might	have	assumed	it	
was	the	student’s	first	choice	and,	
as	a	result,	may	not	have	felt	the	
need	to	be	flexible	in	awarding	fi-
nancial	aid.	Now,	though,	without	
a	 list	 of	 its	 competitors,	a	 school	
might	be	more	open	to	negotiating	
a	more	favorable	aid	package	for	
your	child.
	 It’s	a	good	idea	to	stay	current	
on	the	changes	connected	to	the	
FAFSA	 because	 it	 helps	 deter-
mine	financial	aid	eligibility	–	and	
financial	 aid	 is	 a	 key	 component	
of	 your	 strategy	 to	 pay	 for	 your	
child’s	(or	grandchild’s)	education.
  This article was written by Ed-
ward Jones for use by your local 
Edward Jones Financial Advisor.
 This information is offered 
for broad, informational purpos-
es only. Edward Jones does not 
employ financial aid experts or 
give financial aid advice. This is a 
highly specialized field, and spe-
cific questions should be directed 
to a qualified financial aid officer.
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	 Dog	 lovers	will	enjoy	 the	
children’s	 book,	 “The	 Molly	
Chronicles;	 Rescued!”	 by	
Marianne	 Kelly.	 This	 beau-
tifully	 illustrated	 book	 is	
narrated	by	 the	protagonist,	
Molly,	the	dog.	She	tells	her	
sad	 story	 of	 being	 aban-
doned	by	her	“Daddy.”	Molly	
is	kicked	out	of	her	 family’s	
car	 in	a	 lonely	place,	“What	
is	 wrong?	 How	 will	 anyone	
find	me?	Where	are	my	hu-
mans?	What	did	I	do	wrong?”	
She	meets	a	caring	stranger	
who	 changes	 her	 life	 and	
tells	of	how	she	came	to	live	
in	Vermont.	Molly	speaks	of	
her	 adjustment	 to	 her	 new	
home.	 Luckily,	Molly’s	 story	
has	a	happy	ending.	
	 Ms.	Kelly	 tackles	 the	de-
pressing	 and	 complex	 sub-
ject	of	pet	overpopulation	in	
our	country,	 in	a	way	 that	a	
child	 can	 understand.	 Ap-
proximately	3.9	million	dogs	
and	 3.4	 million	 cats	 enter	
animal	 shelters	 in	 the	 Unit-
ed	States	every	year.		Each	
year,	approximately	1.2	mil-
lion	dogs	and	1.4	million	cats	
are	 euthanized.	 (Statistics	
provided	 by	ASPCA).	 If	 we	

could	teach	our	children	the	
necessary	 caring	 and	 com-
passion	 for	 our	 companion	
animals	–	these	bleak	statis-
tics	might	not	be	as	stagger-
ing.	
	 This	 subject	 is	 near	 and	
dear	 to	 my	 heart	 personal-
ly,	 as	 I	 have	 adopted	 three	
shelter/rescue	 dogs	 in	 the	
past	year.	I	had	never	adopt-
ed	before,	always	raised	my	
own	from	pups,	not	wanting	
someone	 else’s	 “problem”	
dog.	I	will	be	the	first	to	say	
how	 very	 wrong	 my	 per-
ception	 of	 adopting	 a	 shel-
ter	dog	was.	All	three	of	my	
adoptees	are	really	wonder-
ful,	 loving	dogs.	Such	good	
dogs,	in	fact,	that	I	truly	won-
der	 how	 they	 came	 to	 be	
without	their	families.
	 This	2015	book	promises	
to	be	 the	first	 in	a	series.	 It	
is	a	cute	children’s	book	with	
a	 powerful	 message.	 Each	
book	 is	 autographed	 and	
available	from	“Molly”.
	 The	 Molly	 Chronicles;	
Rescued!
	 By	Marianne	Kelly
	 18	 pp.	 	 Misty	 Morning	
Press.		$12.95

 Marianne Kelly’s 
“The Molly Chronicles; Rescued!”

Trendy Book Review
by

Kathie Bonor
Bath Public Library

To	the	editor,

	 Read	 an	 article	 in	 the	
Union	 Leader	 on	 Littleton’s	
funding	 for	 Infrastructure.	
I	 think	 every	 state,	 county	
and	 community	 have	 the	
same	problem:	“Funding”	for	
everything	we	 need.	As	we	
hear	what	happened	in	Flint,	
Mich.	We	wonder	could	our	
state,	 county,	 communi-
ty	 be	 next?	 It’s	 possible,	 in	
fact	more	likely.	Most	of	our	
water	lines	were	of	lead	and	
galvanize	 steel,	 and	 dat-
ed	back	 to	 the	early	1900’s	
and	 before.	 They	 were	 just	
added	 onto	 new	 plumbing	
on	 the	 streets	 and	 into	 our	
homes.	If	you	have	a	newer	
home	or	waterline	 into	your	
home,	 you	 think,	 “well	 this	
won’t	affect	me.”	Not	true.	If	
the	water	is	traveling	through	
lead	pipes,	 it	 still	 is	 coming	
into	your	home,	whether	you	
have	 new	 or	 old	 lead	 and	

galvanize	 pipes.	 A	 magnet	
can	let	you	know	if	you	have	
lead	or	galvanize.	A	magnet	
will	 not	 magnetize	 itself	 to	
lead.	Which	won’t	make	any	
difference	 to	 your	 health,	 if	
the	 city	 or	 town	water	 lines	
are	not	healthy.
	 Now	getting	back	to	fund-
ing.	 The	 United	 States	 not	
only	 contributes	 to	war,	 but	
we	 also	 pay	 for	 the	 foreign	
country’s	military.	Beginning	
with	 Israel.	 $19	 billion	 was	
given	 to	 Israel	 for	 their	mil-
itary.	They	 are	 not	 the	 only	
country.	https://en.wikipedia.
org/wiki/United_States_For-
eign_Military_Financing
	 We	surely	could	use	 this	
money	 for	 our	 country,	 our	
states,	our	community’s,	our	
“People”.	What	to	do?
	 The	 first	 thing	 is	 “don’t	
have	wars”.	Sounds	simple!	
Don’t	 make	 and	 sell	 weap-
ons	 to	 other	 countrys	 that	
make	 wars!	 So	 simple!	 But	

the	War	profiteers	don’t	see	
it	that	way.	Rep.	tell	us	we’ll	
lose	jobs	if	we	cut	manufac-
turing.	We	rely	on	our	Rep-
resentatives	 to	 protect	 us	
from	all	harm.	Some	want	to	
cut	government.	What	would	
you	cut?	We	see	what	hap-
pened	in	Flint,	when	they	cut	
water	source	to	save	money.	
Tell	me	how	are	we	going	to	
do	that?
	 	I	guess	it	will	have	to	be	
at	the	ballot	box.	OR	will	it?
	 	 	Will	 Congress	 work	 with	
the	next	President?	Will	 the	
next	 President	 work	 with	
Congress?
		 I	know	one	thing	I’m	sick	
of	Wars.	The	world	is	sick	of	
Wars.	Aren’t	you?	If	so	what	
are	you	going	to	do	about	it?
				CHANGE	our	hearts.	Do	
what’s	right.

Nancy	Leclerc
North	Woodstock
 

Letter to the Editor

Nancy,

 Cutting out funding for foreign aid for mili-
tary purposes sounds, on the surface, like a great 
idea. But whenever you are dealing on a global 
basis, you must consider many, many aspects. I 
was speaking with a rather knowledgeable per-
son recently about foreign aid and he told me 
that the percentage the US spends on foreign aid 
is a very, very small number compared to the to-
tal budget. Sure, every little bit helps, but again 
at what cost/ 
 I must agree with you on your comment about 
making changes at the ballot box. That is where 

any change must start. The people we send to 
make these decisions for us must be able to take 
in all the various aspects of these situations, and 
then make a decision that is in the best interest 
of America as a whole, not just for their own per-
sonal portion of the country. 
 A reminder that in November America will 
elect every single member of the house of repre-
sentatives, plus one third of the Senators and a 
new President. Not only is it your right to vote, 
I strongly feel it is your duty to be informed and 
vote. 

Gary Scruton, Editor

Biofield
Tuning
Sample
SeSSion
Special

Experience this new therapy
at 50% off until Feburary 15th.
One 60 minute session per per-
son. A $60.00 value for only

$30.00.
Biofield Tuning is a unique ther-

apeutic method that uses
Sound Waves produced by Tun-
ing Forks in the biomagnetic

field, or biofield, that surrounds
the human body.   It is a sim-
ple, non-invasive, and efficient
therapy that produces profound

and powerful outcomes.
Barbara is the only Certi-

fied Biofield Tuning Thera-
pist in this area.  

RReeiikk ii   RReett rreeaatt
90 Farm Street, 

East Ryegate, VT
(802) 757-2809

reikiretreat@charter.net
www.vtreikiretreat.com

Trendy Book Review is a new feature of Trendy Times. 
We invite any librarian, or other readers, who would like 
to submit a book review to contact us. We would love to 
read your opinion about classics or new releases.
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by	Jessica	Sprague,	
Food	Safety	Field	Specialist

		 Owning	a	slow	cooker	is	
arguably	the	next	best	thing	
to	 having	 a	 personal	 chef.	
The	 pleasure	 of	 walking	
into	 the	 house	 at	 the	 end	
of	 a	 long	 day	 to	 have	 the	
wonderful	 aroma	 of	 dinner	
already	floating	through	the	
front	 door	 is	 hard	 to	 beat.	
Slow	 cookers	 are	 versatile	
and	simple	to	use.	They	are	
perfect	for	decadent	feasts,	
or	 healthy	 weeknight	 din-
ners.	Even	 in	 the	 summer,	
a	slow	cooker	can	be	used	
to	 cook	 a	 delicious	 meal	
without	 having	 to	 turn	 on	
the	stove.
	 People	 have	 asked	me,	
are	 slow	 cookers	 safe?	
Since	the	food	is	cooked	at	
a	lower	temperature	over	a	
long	 period	 of	 time,	 it	may	
seem	risky	at	first.	Howev-
er,	the	slow	cooker	is	a	safe	
way	to	cook	foods	because	
of	 the	 direct	 heat	 from	 the	
pan,	 the	 extended	 cooking	
time	 and	 steam	 created	
during	the	cooking	process.	
As	 with	 any	 food	 process-
ing	 there	 are	 certain	 steps	
you	can	take	to	make	sure	
the	 slow	 cooker	 provides	
safe	 food	 for	you	and	your	
family.
You’ll	never	catch	me	giving	
any	 recommendation	 for	
food	handling	and	prepara-
tion	 without	 first	 reminding	
you	 that	 you	 need	 to	 start	
with	 clean	 hands!	 Clean	
equipment	 is	 important	 as	
well.	If	you	stored	that	slow	
cooker	 in	 the	basement	all	
summer,	 or	 in	 the	 deep,	
dark	reaches	of	your	kitch-
en	cabinets,	go	ahead	and	
wash	it	before	use.

	 Prepare	 foods	 proper-
ly	 before	 cooking.	 Always	
start	 with	 thawed	 meat	 or	
poultry.	Remember	to	thaw	
items	properly	in	the	refrig-
erator,	under	running	water	
of	 70°	 or	 cooler,	 or	 in	 the	
microwave	if	you	are	cook-
ing	 it	 immediately	 after.	 In	
general,	 thawing	 food	 as	
part	of	the	cooking	process	
is	acceptable,	but	this	is	not	
the	 case	 with	 slow	 cooker	
ingredients.
	 If	 you	 are	 prepping	 in-
gredients	 ahead	 of	 time,	
keep	perishable	 items,	 like	
vegetables	 and	poultry,	 re-
frigerated	until	 it	 is	 time	for	
cooking	to	begin.	Since	the	
slow	cooker	may	take	sev-
eral	 hours	 to	 reach	 a	 high	
enough	 temperature	 to	 kill	
bacteria,	 being	 fastidious	
about	 refrigeration	 before	
cooking	 will	 reduce	 the	
chance	 that	 any	 bacteria	
will	have	a	chance	to	grow.
	 Keep	the	lid	on	the	cook-
er	 while	 it	 is	 working.	 Re-
member	 the	 steam	 is	 an	
important	part	of	getting	the	
food	to	a	safe	temperature.	
The	 food	 will	 remain	 safe	
as	long	as	the	cooker	is	on.	
Once	you	are	ready	to	pack	
away	 leftovers	use	shallow	
containers	 and	 refrigerate	
the	 food	 within	 two	 hours	
after	cooking	has	finished.
It	 is	 not	 recommended	 to	
reheat	 leftovers	 in	 a	 slow	
cooker.	 Use	 the	 stovetop,	
oven	or	microwave	 to	heat	
the	 food	 to	 at	 least	 165°F.	
If	 you	 need	 to	 keep	 it	 hot	
for	 serving	 after	 that,	 you	
can	place	 it	 in	a	preheated	
cooker	 and	 hold	 the	 food	
at	a	temperature	of	at	least	
140°F.
	 Slow	 cookers	 are	 appli-
ances	 that	 come	 in	 many	
different	 sizes	 and	 power	
capabilities.	I	highly	recom-
mend	 reading	 the	 instruc-

tion	booklet	for	your	partic-
ular	model	 of	 slow	 cooker.	
There	 may	 be	 specific	
cooking	 instructions	 that	
are	 important	 for	 keeping	
your	food	safe.	 	For	exam-
ple,	your	slow	cookers’	user	
manual	may	 recommend	a	
certain	size	cut	of	meat	and	
poultry	 depending	 on	 the	
capabilities	of	your	model.	If	
you’re	rolling	your	eyes	be-
cause	the	instruction	book-
let	 for	 your	 slow	 cooker	 is	
long	gone,	at	least	consider	
this	 information	 for	 future	
reference.
	 Take	 time	 to	 conduct	
some	 product	 research	 if	
you	are	ready	to	invest	in	a	
new	slow	cooker.	They	are	
really	 quite	 versatile	 appli-
ances	and	can	serve	many	
different	 purposes	 in	 the	
kitchen,	so	you	want	 to	be	
sure	you	get	the	model	that	
best	suits	your	needs.
	 This	article	was	adapted	
from	 a	 USDA	 Food	 Safe-
ty	 Inspection	 Service	 fact-
sheet,	 “Slow	 Cookers	 and	
Food	 Safety”.	 Take	 some	
time	 to	 explore	 the	 USDA	
Food	Safety	and	Inspection	
Service	website	which	 fea-
tures	 this,	 and	 other	 great	
food	 safety	 information.	
Prefer	 to	 chat	 with	 some-
one?	 Call	 the	 UNH	 Coop-
erative	 Extension	 Educa-
tion	Center	and	Information	
Line	 at	 1-877-398-4769	 or	
send	 them	an	email	at	an-
swers@unh.edu.
	 Jessica	 Sprague	 is	 an	
Extension	 Field	 Special-
ist	 in	 Food	Safety	with	 the	
Food	 &	 Agriculture	 team	
for	 the	 University	 of	 New	
Hampshire	 Cooperative	
Extension	in	Grafton	Coun-
ty.	 She	 can	 be	 reached	 at	
603-787-6944	 or	 jessica.
sprague@unh.edu.

	 On	Saturday,	February	13,	2016,	the	Bath	Historical	So-
ciety	will	be	holding	a	Valentine’s	Bake	Sale	at	the	Society’s	
building	on	the	Common	in	Bath	from	10	AM	-	2	PM.		In	ad-
dition	to	homemade	goodies	for	Valentine’s	Day	...	including	
fudge!!	...	there	will	also	be	a	raffle	for	a	30”	Valentine’s	Ted-
dy	Bear.		Tickets	for	the	raffle	are	$1.00	each	or	6	for	$5.00.		
We	hope	to	see	you	all	there!!!!

Quick Tips for Slow CookersBake Sale in Bath
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Dear	Marci,
	 My	 stand-alone	 Part	 D	
prescription	 drug	 plan	 used	
to	 cover	 the	 medication	 I	
take.	 But	 the	 plan	 changed	
in	2016	and	my	medicine	is	
no	longer	on	the	list	of	cov-
ered	 drugs.	 How	 do	 I	 con-
tinue	 to	 get	 the	 treatment	 I	
need?
Gus	

Dear	Gus,
	 You	are	entitled	to	a	tran-
sition	refill	(also	called	a	tran-
sition	 fill).	 It	 is	 a	 one-time,	
30-day	supply	of	a	drug	that	
Medicare	 drug	 plans	 must	
cover.	Transition	fills	are	for	
new	plan	members	or	for	ex-
isting	 plan	members	whose	
drugs	are	no	longer	covered	
or	are	subject	to	new	restric-
tions.	Transition	fills	only	ap-
ply	to	a	drug	you	were	taking	
before	the	plan	stopped	cov-
ering	 it	or	changed	 the	way	
that	it	is	covered.
	 You	are	eligible	for	a	tran-
sition	 fill	 because	your	plan	
took	 the	 drug	 off	 its	 formu-
lary	 (list	 of	 covered	 drugs)	
for	 2016.	 You	 will	 have	 up	
to	 90	days	 from	January	 1,	
2016	 to	 request	a	 transition	
fill.	
	 This	 timeframe	 also	 ap-
plies	 to	beneficiaries	whose	
plans	added	new	restrictions	
to	the	drugs	they	take,	such	
as	prior	authorization,	quan-
tity	 limit,	 or	 step	 therapy.	
Similarly,	 if	 you	 join	 a	 new	
plan	 and	 need	 a	 transition	
fill,	 you	have	up	 to	90	days	
after	the	first	day	you	joined	
the	plan	 to	 request,	and	re-
ceive,	the	transition	fill.
	 To	access	your	transition	
fill,	 your	 pharmacist	 may	
need	 to	 call	 your	 Part	 D	
plan.	The	pharmacist	should	
say	 that	 s/he	 is	 requesting	
a	 transition	 fill	 and	 ask	 the	
plan	to	cover	 the	drug	with-
out	 restrictions.	 The	 plan	
may	give	the	pharmacist	in-
formation	on	how	 to	bill	 the	

plan	correctly.
	 Once	 you	 get	 your	 tran-
sition	 fill,	 you	 should	 speak	
with	 your	 doctor	 about	
switching	 to	a	drug	on	your	
plan’s	 formulary	 without	 re-
strictions.	If	there	is	no	other	
drug	 that	 will	 work	 for	 you,	
you	and	your	doctor	can	re-
quest	 an	 exception	 to	 your	
Part	D	plan’s	formulary.
Requesting	 an	 exception	
means	you	are	formally	ask-
ing	 the	 plan	 to	 cover	 your	
drug.	 If	 you	 request	 an	 ex-
ception	 and	 a	 determina-
tion	is	not	made	by	the	end	
of	 your	 transition	 fill	 peri-
od,	 your	 plan	 must	 provide	
more	 temporary	 refills	 until	
the	exception	request	is	ad-
dressed.
	 It	 is	 your	 right	 to	 access	
a	transition	fill	and	to	file	an	
exception	 request	 to	 try	 to	
get	 your	 prescription	 drug	
covered.	 Your	 doctor	 is	 an	
important	resource	for	help-
ing	you	access	medications	
you	need.
Marci
	 For	 free,	 personal	 coun-
seling	 on	 benefits,	 rights	
and	 options	 for	 people	 on	
Medicare	and	 their	 families,	
call	 Pat	 Paine	 or	 Andrea	
Labor	 of	 the	 State	 Health	
Insurance	 Assistance	 Pro-
gram	 (SHIP)	 located	 at	 the	
Northeast	 Kingdom	 Coun-
cil	 on	 Aging:	 802-748-5182	
or	 800-642-5119.	 	You	may	
also	 call	 to	 register	 for	 the	
next	 Medicare	 Boot	 Camp	
scheduled	Feb.	18	at	NVRH	
in	St.	Johnsbury.

Dear Marci

Live Flag to Flag Nascar® racing returns 
to “Your Country”, WYKR-101.3FM !!!

by	Elinor	Mauson

	 Several	 years	 ago	 when	
we	 were	 visiting	 in	 Florida	
my	 husband	 and	 I	 did	 our	
shopping	 at	 the	 local	 Wal	
-Mart.	 It	 took	 quite	 a	 while	
since	 the	 store	 was	 bigger	
than	 our	 usual	 shopping	
place,	 but	 eventually	 we	
were	 finished	 with	 our	 pur-
chases	and	ended	up	at	the	
checkout	aisle.
	 We	 found	 ourselves	 be-
hind	a	lady	with	a	large	order	
of	 groceries,	 and	 knew	 we	
would	be	quite	awhile	in	the	
line.	Being	a	people	watcher,	
I	had	a	wonderful	time	look-
ing	at	the	many	shoppers		in	
the	store.
	 Then	 I	 noticed	 the	 lady	
in	front	of	us.	She	was	peo-
ple-watching	 too--right	 at	
my	 husband	 and	me!	 She	
seemed	very	nervous	while	
giving	 us	 the	 once-over.	
I	 watched	 as	 she	 turned	
around	the	gizmo	that	tells	
what	she	was	buying--	and	
also	had	the	keys	on	it	that	
she	would	punch	in	her	pin	
number.	 She	 continued	 to	
watch	us	 like	a	hawk,	 and	
we,	in	turn,	watched	her	as	
she	 put	 her	 purchases	 in	
the	 shopping	 cart,	 to	 take	

them	out	to	her	car.	She	got	
right	 in	front	of	the	machine	
when	 it	 was	 time	 to	 put	 in	
her	pin,	and	didn’t	move	un-
til	 everything	 was	 said	 and	
done	and	erased.	
	 We	 finally	 were	 able	 to	
check	 out	 and	 get	 our	 gro-
ceries	to	the	car	and	eventu-
ally,	home.	As	I	was	putting	
the	 foods	 away,	 I	 suddenly	
found	a	couple	of	tomatoes.	
“I	 didn’t	 know	 you	 bought	
tomatoes,”	I	said	to	my	hus-
band.		“And	I	didn’t	know	you	
bought	cheddar	cheese”,	he	
replied.	
	 All	 in	 all,	 we	 discovered	
6	or	7	items	that	we	had	not	
bought.	And,	after	thinking	it	

over,	we	deduced	that	those	
items	 probably	 belonged	 to	
the	lady	in	front	of	us.	
	 She	 had	 been	 so	 busy	
worrying	that	we	were	going	
to	 discover	 her	 pin	 number	
she	had	forgotten	to	pick	up	
a	 whole	 bag	 of	 her	 grocer-
ies.
	 For	 lunch	we	 had	 grilled	
cheese	 and	 tomato	 sand-
wiches	and	proceeded	to	en-
joy	the	rest	of	her	foodstuffs.	
And	I	am	sure	that	she	won-
dered	what	happened	to	that	
bag	of	groceries.
	 She	 probably	 never	 re-
alized	 that	 we	 could	 have	
cared	 less	 about	 her	 pin	
number.

At The Checkout

WELLS RIVER ACTION PROGRAM
Annual Meeting and Dinner 4:00 PM

Sunday, February 21, 2016
Happy Hour Restaurant, Wells River

Program - What’s happening with the white house
next to Little Rivers Health Care

and What is a Community Wellness Center?
Guest Speakers– Gail Auclair  - Chief Executive Officer and

Dr. Stephen H. Genereaux of Little Rivers Health Care

Reservations by February 18th by email -
wrapwr@gmail.com or phone- (802) 757-2708

You do not need to be a WRAP Member to attend.
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Editor’s Note: Ronda continues 
to be a bit “Under the Weath-
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.

	 With	 Valentine’s	 Day	
close	 at	 hand,	 here	 is	 the	
perfect	dessert	treat	to	make	
for	 your	 special	 someone.		
Cannoli	 are	 beautiful,	 lus-
cious	 rolled	 tubes	 of	 pastry	
which	have	been	deep	fried,	
then	stuffed	with	sweetened	
ricotta	 and	 garnished	 in	 a	
variety	 of	 ways	 to	 create	 a	
lovely	 treat	 that	 tastes	 just	
as	 special	 as	 they	 look.	 	 If	
you’ve	 ever	 been	 to	 Italy,	
or	even	to	an	Italian	bakery,	

you	 know	 exactly	 what	 I’m	
talking	about.		
	 Although	there	are	many	
versions	of	Cannoli	to	be	en-
joyed,	they	all	begin	with	the	
Cannoli	 shell,	 which	 is	 the	
most	 labor-intensive	 part	 of	
the	process.	
	 Originally,	 the	 Italian	
bakers	 would	 use	 pieces	
of	 mop	 or	 broom	 handles	
cut	 to	 length	 as	 the	 molds	
around	 which	 they	 would	
wrap	a	piece	of	thinly	rolled	
dough,	 before	 submerging	
them	 into	 boiling	 deep	 fat	
to	 fry.	 	After	 removing	 them	
from	 the	 fryer,	 the	 cooked	
shells	would	easily	 slide	off	
the	wooden	 dowels	 and	 af-
ter	 cooling,	would	 be	 ready	
to	fill.		If	this	info	has	caused	
you	 to	 despair	 that	 you	

might	 ever	 want	 to	 attempt	
making	 Cannoli	 yourself,	
don’t	worry!	 	Cannoli	 shells	
are	 now	 commonly	 avail-
able	 at	 the	 bakery	 counter	
of	our	local	grocery	stores.		I	
just	call	ahead	to	make	sure	
they	have	them	in	stock,	and	
purchase	 them	 individually	
a	 day	 or	 so	 before	 I	 need	
them.		
	 Although	 most	 Canno-
li	 aficionado’s	 recommend	
eating	them	soon	after	stuff-
ing	 to	 avoid	 becoming	 sog-
gy,	 I	 have	 had	 no	 problem	
storing	 leftovers	 for	 up	 to	
2	days	 in	 the	 fridge.	 	 If	you	
start	with	 a	high-quality,	 full	
fat	ricotta,	(no	folks,	this	isn’t	
diet	food)	and	take	the	time	
to	 properly	 drain	 all	 the	ex-
cess	moisture	 from	 it	as	 in-
structed,	 your	 Cannoli	 will	
stay	nice	and	crisp.		I	like	to	
use	 a	 decorating	 bag	 to	 fill	
my	Cannoli,	but	you	can	use	
a	spoon	to	get	the	job	done;	
it’ll	look	fine	once	you	plop	a	
cherry	on	 the	end,	or	sprin-
kle	 it	 with	 chopped	 nuts	 or	
even	colored	sprinkles.		Use	
your	imagination!		
	 Once	 completed,	 place	
your	 Cannoli	 on	 a	 pretty	
serving	 dish	 and	 dust	 them	
with	 a	 shower	 of	 powdered	
sugar.	 	 I	 guarantee	 you’re	
going	 to	 love	 the	 looks	and	
taste	of	what	you’ve	created,	
and	your	Valentine	will,	too!

	 8	Cannoli	Shells	
	 1	 (15	 ounce)	 container	

full-fat	Ricotta	Cheese	(I	like	
“Sorrento”	brand)
	 1	teaspoon	vanilla	extract	
(or	the	caviar	scraped	from	1	
vanilla	bean)
	 1/4	 cup	 confectioner’s	
sugar
	 1	Tablespoon	 granulated	
sugar
	 1/2	teaspoon	cinnamon
	 1/3	 to	 1/2	 cup	 heavy	
cream

	 Strain	 cheese	 overnight	
in	 refrigerator	 in	 a	 strainer,	
lined	with	cheesecloth	 (or	a	
disposable	coffee	filter,	if	you	
have	 one).	 	 Place	 strained	
ricotta	 in	 a	 large	 bowl	 and	
beat	 with	 electric	mixer	 un-
til	 somewhat	 smooth.	 	 Add	
remaining	 ingredients	 and	
continue	 to	beat	at	medium	
to	high	speed	until	fluffy	and	

the	 consistency	 of	 butter-
cream	 frosting.	 	 Taste	 and	
adjust	 flavorings,	 if	 nec-
essary.	 	 Load	 the	 Cannoli	
cream	into	a	decorating	bag	
fitted	with	a	 large	open-star	
tip	or	with	no	 tip	at	 all,	 and	
fill	 the	Cannoli	 shell	 by	pip-
ing	 into	each	end.	 	Garnish	
with	a	maraschino	cherry	on	
each	 end,	 and	 a	 sifting	 of	
powdered	sugar	on	top.				

OPTIONS:		
	 *Prior	 to	 filling,	 dip	 each	
end	 of	 the	 shell	 in	 melt-
ed	 chocolate	 and	 roll	 in	
chopped	nuts.
	 *Fold	 1/2	 cup	 of	 mini	
chocolate	 chips	 and/or	 the	
zest	 of	 one	orange	 into	 the	
Cannoli	cream,	or	any	dried	
fruit,	 such	 as	 raisins,	 cran-
berries,	etc.	

by Ronda Marsh
If	you	would	like	to	reach	Ronda,	

you	can	email	her	at
trendychefronda@gmail.com

My Favorite 
Sicillian Cannoli

Hours:  
  Mon - Fri  9AM - 6PM  
  Saturday 9AM - 1PM 
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We are all stocked up on your office supplies  
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