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alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

SPRING HAPPENINGS!
For all you early risers, we have new weekday hours: 

Mon-Fri, we are now open at 4:30 am!

Take advantage of one of our great packages: 
3 mo, 9% off • 6 mo, 18% off • 12 mo, 27% off 

Percentages are off our adult, one month membership

	 LITTLETON, N.H.—The 
Littleton Food Co-op is tick-
led to partner with Above the 
Notch Humane Society to 
raise funds, cultivate com-
munity connections, and in-
crease awareness during the 
month of August.  Based in 
the White Mountain region 
of Northern New Hamp-
shire, Above the Notch is a 
non-profit Humane Society 
servicing the Littleton, Beth-
lehem, Franconia, Sugar Hill, 
Easton, and Lisbon regions 
of NH. ATNHS seeks to pro-
vide assistance to needy ani-
mals via food, shelter, social-
ization and veterinary care; 
to the community with regular 
obedience classes, adoption 
support, animal care educa-
tion, and spay/ neuter clin-
ics; and support other area 
animal shelters and rescue 
leagues by assisting with 
their programs and needs.

 	 This year the ATNHS will 
be building their own shelter 
in Sugar Hill.  The society 
was established 14 years ago 
and up until this time have 
borrowed or rented shelter 
space.  The new building is 
in the planning and design 
process and will be built by 
building trade students at the 
Hugh J. Gallen Career Tech-
nical Center during the up-
coming school year.
 	 As the Littleton Food Co-
op’s Partner of the Month, 
Above the Notch will receive 
all donations collected at the 
checkout canisters and $1 
from every pizza sold during 
Pizza for Partners Friday 
nights through the month. 
The Co-op recently upgraded 
the check out process so cus-
tomers paying with a credit or 
debit card may round up their 
purchases in our Pennies for 
Partners campaign to bene-

fit the partner of the month.  
This program has been a 
major success in more than 
doubling dollars raised for 
partners in the past.  Thank 
you to our generous shop-
pers.
 	 Representatives from AT-
NHS will be at the Co-op Fri-
day and Saturday afternoons 
throughout August and will 
be at the Co-op’s Localfest 
event on Saturday August 13 
from 12-3pm. Stop in to meet 
them and for more informa-
tion visit www.atnhs.org.
 	 Member-owned Little-
ton Food Co-op serves the 
community by providing high 
quality food, offered at a fair 
price, with outstanding ser-
vice.   Everyone is welcome 
to shop and anyone is wel-
come to join.
 	 Located at the intersec-
tion of Cottage Street and 
Route 302 (exit 41 off I-93), 

the Littleton Food Co-op is 
open daily, 8 a.m.-8 p.m. All 
are welcome to shop the Co-
op, member or not.  For more 

information or to become a 
member, please visit www.lit-
tletoncoop.com, cal 603-444-
2800 or just stop by!

628 Woodsville Rd. • Monroe, NH 03771 • 603-638-2200
Just off I-91, Exit 18, Route 135 South, 15 miles South of St. Johnsbury, VT

From Littleton: I-93N to Exit 44, 15 miles South on Route 135, on right.

C.H. DANA R.V. Sales & Service
A Family Tradition Since 1955 • www.chdanarv.com

OPEN: MON-FRI 8-5, SAT 9-3
Largest Selection of PARTS

AND ACCESSORIES For All RV’s
ON-SITE 

FINANCING

Summer Sale!
ALL RVS IN-STOCK ON SALE!

Tax
Free
NH!

Main Street, Bradford, VT 
Vendor Rental Space

Available! 
Sell Your New and Used

Unique Items.
Mon-Fri 10-5:30 ~ Sat 10-5

802-449-3330

2 Cottage Street, Littleton, NH
Open Daily 11 am - 5 pm

Antiques & Emporium
182 S. Wheelock Rd • Lyndonville, VT
VT Certified Precious Metal Dealer

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

Always Bu
ying

Gold & Sil
ver Also Good 

Used Furniture

Littleton Food Co-op partners with Above the Notch Humane Society 

  The Littleton Food Co-op begins construction on their 3.3 mil-
lion dollar expansion project which will add 9500 square feet of 
community and retail space to the current store.  The project is ex-
pected to last 7 months and the co-op will remain open for regular 
business hours during this time.  The 5 year goals for the project 
are to increase annual sales by more than $4 million, increase lo-
cal purchases to $3 million annually and create 30 new jobs.  The 
groundbreaking ceremony was scheduled for Monday August 8th at 
the co-op beginning at 11:30 am with speakers at noon.
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by Gary Scruton

	 Some readers may know 
about Juniper’s at the Wild-
flower Inn. Many others may 
actually not know about this 
gem that is located on a gor-
geous ridge north of Lyn-
donville. We had made 7:00 
pm reservations and were 
just as happy that we arrived 
about 20 minutes early and 
were able to continue down 
the country dirt road to see 
some more of the great 
views from both sides of this 
prototypical Vermont road. 
Lined with big maples and 
able to see views from both 
sides on the road one could 
imagine that this is the road 
others were planned from.
    But our destination was 
the Inn itself and the oppor-
tunity for a fine dining expe-
rience. Like so many such 
eateries there are multiple 
eating locations. Juniper’s 
includes an outdoor deck 
which sits under a lattice 
work of tiny white lights that 
offer an interesting glow af-
ter dark. Before dark there 
is the sunset to admire. And 
those outside, as well as 
many from inside take the 
opportunity to take pictures 
of just such a Vermont sight. 
We actually sat inside on the 
enclosed porch that offered 
us a protected view of those 
wonderful mountains. 
    But let me get to the meal. 
Actually the eating experi-
ence began with a perusal 
of the beer, wine and cock-
tail list. It was an extensive 
list that was obviously up-
dated on a regular basis. I 
say this because the beer I 
decided on had just run out. 

Our waitress was happy to 
suggest a replacement and 
even gave me a sample of 
the new beer to try before 
ordering. My wife went with 
a white chardonnay from the 
state of Washington. I went 
with a dark beer from the 
Queen City Brewery in Bur-
lington, VT.  Choosing local 
just adds to the dining expe-
rience.
    We took our time going 
thru the menu and our wait-
ress Ashley was happy to 
allow us to do so. When we 
made our decision she was 
happy to answer a couple of 
questions and help us with 
a suggestion or clarification 
here or there. I settled on the 
hanger steak. It was listed 
as hand cut with some extra 
flavorings including juniper 
berries. As usual I ordered 
it cooked medium. With a 
choice of garlic mashed 
potatoes, brown rice or a 

baked potato, I opted for 
the mashed. The meal also 
included soup or salad. The 
green salad I chose came 
with a maple vinaigrette 
dressing. (Maple? Sure!). 
    Janice opted to start her 
meal with French Onion 
soup.  With a beef base 
made from scratch, lots of 
sauteed onions and topped 
with homemade croutons 
and mozzarella cheese 
baked to a steaming tem-
perature, she exclaimed 
it was one of the best she 
had ever had.  For her main 
course, she decided on the 
Mediterranian Pasta which 
is a delightful combination 
of feta cheese, olives, arti-
choke hearts, red peppers, 
diced tomatoes spiced to 
perfection served over a bed 
of angel hair pasta.  Janice 
added chicken to this selec-
tion.
    Janice’s meal presented 
well in the large oval bowl it 
was served in.
    We continued to enjoy our 
beverages and the scenery 

as the kitchen was busy 
making our meals. At one 
point our server stopped in 
again to ask if we wanted 
the dinner rolls that come 
with the meal. She explained 
that so many people do not 
eat the rolls and rather than 
throw them away, she now 
asked. Well I am a big fan 
of rolls and so they were 
served and I held on to them 
until the main meal. 
    The Steak? It had a little 
crust on it, but really melt-
ed in my mouth. The garlic 
mashed potatoes were also 
delightful. The meal was 
topped with several aspara-
gus spears that did not dis-
appoint either. 
    Janice’s pasta dish was 
plentiful, and also delicious. 
When you eat a well pre-
pared and nicely served 
meal, sometimes it is hard 
to say a lot about it. Need-
less to say at this point, the 
meals were both consumed 
with gratitude and with de-
lighted taste buds. 

    On past trips to Juniper’s 
we’ve had the opportunity to 
partake of a couple of items 
from their dessert selection.  
We planned to do the same 
on this visit. With Ashley’s 
help we settled on a slice 
of a caramel and chocolate 
pie which was topped with 
crushed sea salt. On the 
first bite I noted that though I 
anticipated the final taste to 
be the caramel, there was 
a piece of the sea salt that 
took that honor. We shared 
the desert and when fin-
ished we both were smiling 
at the wonderful finale to our 
meal and our experience at 
Juniper’s this time around. 
    The total cost for our meal 
and beverages was just shy 
of $75 before tip, This is 
more than we pay at a lot of 
eateries, but there are many 
aspects to the price that any 
such establishment charges. 
To me a treat such as this is 
well worth the bottom line 
and a perfect way to cele-
brate a special occasion.

Juniper’s

Brewery
draFT room & hoGie Bar

Green Mountain Mall, St. Johnsbury, VT
2002 Memorial Drive, Suite 6
Wed-Sat: Noon - 8:00 PM

Sunday 1:00 - 5:00 PM
802-424-1700

Full Menu at www.SaintJBrewery.com

Humbly 
turning 
water 
into 
beer

Growler Thursdays:  
all 64oz Growler Fills JusT $12

 

        
      

       

     
     

 
   

  

    
     

  
  

Windy Ridge Wine Shop
Open for Tastings Friday - Sunday 

11:00AM to 3:00 PM 

   

 

 

 

 

 

 

d  d  

 

 

 

 h

 

 

 

indy Ridge WWindy Ridge W
a       Tastings Friday - Sunday Open for T

 

 

 

ine Shop e W  Wine Shop
astings Friday - Sunday 

11:00AM to 3:00 PM

OPEN 
DAILY

We use the freshest, most wholesome, local ingredients 
featuring Windy Ridge produce, Angela’s Breads, Hatchland

milk, Pete and Gerry’s eggs and local maple syrup.
Come enjoy our inspiring view, relaxing nature trails and 

entertaining playground. 

 

        
      

       

     
     

 
   

  

    
     

  
  

   
      

    

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Serving Homemade Breakfasts and Signature Sandwiches
Breakfast 7:00 - 11:00 am  •  Lunch 11:00 am to 3:00 pm

(603) 787-6377   www.windyridgeorchard.com
Route 116, Benton Road, North Haverhill, NH

Monday-
Saturday 
11am-10pm
Sunday 
12pm-9pm

1216 Railroad 
Street
802-751-8500

FREE 
DELIVERY 
within 
10 Miles

Locally 
produced 

King Arthur 
Flour, and 
partnering 
with local 

farms to offer 
locally grown 

meats and 
veggies. 

Formerly
Ramunto’s

FORMERLY
RAMUNTO’S
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	 BRADFORD, VT:  In what 
is probably the best-known 
and most anticipated pro-
duction of the season, Old 
Church Theater opens “The 
Secret Garden” on August 
12th for a two weekend 
run, Fridays and Saturdays 
at 7:30pm and Sundays at 
4pm, at their home theater 
at 137 N Main St in Brad-
ford, VT.
 	 “The Secret Garden” 
was written especially for 
Old Church Theater by Wil-
liam Fray, using the original 
story by Frances Hodgson 
Burnett as his source.  It is 
co-directed by Brian Kenyon 
and Sukie Hausmann who 
have brought together orig-
inal music, poster artwork 
and many new actors to tell 
the famous story of an aban-
doned garden and its power 
to heal and renew.
 	 In the cast are Candace 
Belcher, Mike Fernandez, 
Journey Hausmann, Ken 
Hullican, Destiny Lange, 
Naomi Wallner and the play-
wright William Fray as the 
Old Gardener.  Original mu-
sic has been composed by 
Lisie Hausmann and poster 
art by Max Judas.  Stage 
Managers are Ariana and 
Sukie Hausmann.
 	 “The Secret Garden” is a 
wonderful story about pos-

itive thinking.  The story is 
about an ill-tempered child 
who loses her family to ill-
ness and is sent to live with 
distant relatives.  There, she 
finds there a locked garden 
which no-one has entered 
for years.  But curiosity gets 
the better of her and she lo-
cates the key to open it, and 
inside she finds healing for 
herself and her friends in 
this wonderful place.  Truly, 
a story for the whole family.
 	 Admission is $12, $10 for 
seniors and $6 for students.  
You may make reservations 
for the best seats by calling 
802-222-3322, or tickets@

oldchurchtheater.org.  Pro-
duction dates are August 12-
13-14 and 19-20-21
 	 Old Church Theater’s 
September production is 
the comedy “37 Postcards”, 
already cast and preparing 
to go into rehearsal.  Direct-
ed by Gloria Heidenreich, 
it would probably be rated 
PG-13.    Old Church The-
ater is a non-profit communi-
ty group since 1985, staging 
5-6 productions a year from 
May to October.  More infor-
mation is available at www.
oldchurchtheater.org or 
FaceBook.

	 Free, Fun and Educa-
tional Tour of Diverse Area 
Farms
	 The Cohase Chamber 
of Commerce is excited to 
announce their 2016 Farm 
Tour, which is scheduled 
for Sunday, August 21. This 
free event, which features a 
diversity of farms through-
out the region is a chance 
for residents and visitors to 
explore our area’s diverse 
agricultural heritage. Join a 
farmer for a tour, follow one 
of the self-guided tours or 
visit the farm stands, cafes 
and stores! The diversity 
of farms include vegetable 
production, dairy produc-
tion, composting operations, 
livestock, fruit production, 

cider and wine production, 
and much more. Visit all of 
our participating farms or 
choose those that interest 
you most! Pack a lunch and 
enjoy a farm picnic, dine at 
one of our participating farm 
cafes or purchase delicious 
local items from a partici-
pating farm stand or store. 
The Farm Tour is a fun fam-
ily event that will provide 
both adults and children a 
fun and interesting learning 
experience while allowing 
you an upfront and person-
al view of area farms, farm-
ers, plants and animals. For 
more information, pick up a 
Farm Tour Guide and Map 
at Blackmount Equipment, 
Wells River Chevrolet and 

the Piermont and Woods-
ville branches of Woods-
ville Guaranty Savings Bank 
or download the brochure 
from the Chamber website 
at www.cohase.org. For 
more information, email the 
Cohase Chamber of Com-
merce at cohasechamber@
gmail.com or call them 
ay (802) 518-0030. The 
Farm tour is made possible 
through the generous spon-
sorship of Wells River Chev-
rolet, Woodsville Guaranty 
Savings Bank, Blackmount 
Equipment and Tilden Elec-
tric and is presented in 
conjunction with DigInVT’s 
Open Farm Week.

Bradford’s Own “Secret Garden” 
Opens August 12

Cohase Chamber Announces 
2016 Farm Tour

NoW opEN!
WEdNESday: NooN - 11 pm
THurSday: NooN - 12 am

Friday&SaTurday: NooN - 1 am
SuNday: NooN - 10 pm

Woodsville, NH
Candlepin Bowling

and Bar

Karaoke

Every Thursday
Family Day 

Every Sunday

603-243-0393

9 Central Street, 

$7

603-747-2777 - All Seasons Plaza, Woodsville
603-444-0395 - 62 Cottage Street, Littleton

603-747-2255 - 9 Lisbon Road, Bath

Brazillian BBQ
Every Friday & Saturday 

in Littleton Only
5-9 pm

Seafood NIght
Every Thursday in Littleton
Every Friday in Woodsville

5-9 pm

Wednesday 
Burger & 

Fries 
All Locations

“Journey Hausmann, Mike Fernandez and Destiny Lange are 
featured in Old Church Theater’s upcoming play “The Secret 
Garden”, opening August 12th in Bradford.  Call 802-222-3322 
for information and reservations.”
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	 Within the past few days, 
several home-schooling 
parents have contacted me 
asking, “Can my high school 
student participate in the lo-
cal school district’s compet-
itive sports program?”  The 
quick answer is “yes,” but 
the student must adhere to 
the same conditions as re-
quired of students attending 
the public high school.
	 The New Hampshire In-
terscholastic Athletic As-
sociation has always en-
couraged home-schooled 
student participation on 
high school teams such as 
soccer, volleyball, or cross 
country running, but the 
organization emphasizes 
that every athlete must be 
in compliance with NHIAA 
rules and follow the resident 
high school’s academic and 
other eligibility standards 
governing co-curricular ac-
tivities.  
	 The New Hampshire 
Legislature further clarified 
access to school activities 
several years ago. “Nonpub-
lic or home educated pupils 
shall have access to cur-
ricular courses and co-cur-
ricular programs offered by 
the school district in which 
the pupil resides. The local 
school board may adopt a 
policy regulating participa-
tion in curricular courses 
and co-curricular programs, 
provided that such policy 

shall not be more restrictive 
for non-public or home edu-
cated pupils than the policy 
governing the school dis-
trict’s resident pupils. In this 
section, “co-curricular’’ shall 
include those activities which 
are designed to supplement 
and enrich regular academic 
programs of study, provide 
opportunities for social de-
velopment, and encourage 
participation in clubs, athlet-
ics, performing groups, and 
service to school and com-
munity. For purposes of al-
lowing access as described 
in this section, a “home edu-
cated pupil’’ shall not include 
any pupil who has graduat-
ed from a high school level 
program of home education, 
or its equivalent, or has at-
tained the age of 21.”
	 Therefore, any home-
schooled student may par-
ticipate in their resident high 
school athletic program as 
long as the home-educated 
student meets and is held 
to the same school board 
approved activity policy re-
quirements as enrolled pub-
lic school students.  School 
board policies should ad-
dress issues associated with 
academics, acceptable be-
havior at school and within 
the community, compliance 
with substance abuse poli-
cies, and more.  
	 With high school fall 
athletic programs starting 
this month, I encourage 
home-educated students 
to be involved and gain the 
benefits of competitive high 
school sports.  In addition, 
there may be a special 
school course in chemistry 
or the arts a home-educat-
ed student may want to take 
advantage.  If a home-edu-
cated student opts to enroll 
in a high school academ-
ic class, the school district 
may count the student for 
reimbursement purposes for 
each course taken.  
	 There are many fine 
curricular and co-curricular 
offerings within the public 
school system.  I encour-
age home-educated families 
to contact their local public 
school system to learn more 
about these opportunities 
and choices.

Respectfully,
Rep Rick Ladd

Home-Educated Students 
May PARTICATE

	 Get to know where the 
candidates for governor 
stand: save the date for a 
forum on women’s issues, 
Wednesday, September 
14th, noon to 1:30 at the 
State House. Presented by 
the Vermont Commission on 
Women, League of Wom-

en Voters of Vermont, and 
Business and Profession-
al Women of Vermont. The 
moderator will be Anne Gal-
loway of VT Digger.  Visit the 
Facebook Event Page for 
more information.  Free and 
open to the public.

by Dennis Ruprecht

	 Never have I believed 
more in America than I did 
at the Democratic National 
Convention. Hearing Presi-
dent Obama, the first African 
American President, speak 
about what America means 
to him, witnessing the histor-
ic nomination of Hillary Clin-
ton, and seeing celebrated 
diversity brought the Amer-
ican Dream to life for me, 
something I had cynicism for 
previously. 
	 President Obama isn’t 
just the first African Ameri-
can President. He’s also the 
kid with a funny name from 
the southside of Chicago 
who is now a figure for ev-
ery single African American 
child, man, and woman who 

strives to one day be Presi-
dent.
	 Hillary Clinton isn’t just 
the first woman to be nom-
inated for President by a 
major political party. She’s a 
woman who’s endured sex-
ism her entire life while tire-
lessly advocating for social 
justice and equal rights for 
women. Hillary Clinton revo-
lutionized most of the world’s 
attitude toward women when 
she spoke to the United Na-
tions 4th World Conference 
on Women Plenary Session 
in 1995 proclaiming that, 
“human rights are women’s 
rights and women’s rights 
are human rights.” Hillary 
Clinton was a champion for 
all women then and is espe-
cially now. She is an exam-
ple to every single girl and 

woman that they can do any-
thing that a man can, and 
that there can be and will be 
a Madam President.  
Bernie Sanders isn’t just a 
U.S. Senator from Vermont 
who’s inspired millions and 
brought great change. He’s 
an impoverished kid from 
Brooklyn just trying to do his 
best, and is a hero to all dis-
advantaged people who just 
try to make it day by day. 
	 Democrats aren’t just 
LGBTQ, young, women, low 
income, or disenfranchised. 
Democrats are anyone who 
believe that America is al-
ready great, and that wheth-
er you’re black or white, 
young or old, gay or straight, 
male or female, religious or 
secular, we all are Ameri-
cans and we are stronger 
together. 
	 My American Dream is to 
serve in politics and the Dem-
ocratic National Conven-
tion revitalized my dream. 
Barack Obama, Hillary Clin-
ton, Bernie Sanders, and all 
of the other courageous and 
impassioned leaders at the 
DNC reminded me of why I 
love and believe in govern-
ment. To me, politics at its 
best is the greatest vehicle 
to help others, and govern-
ment at its best is the great-
est institution for good. To 
me, that’s what it’s all about: 
helping others and doing the 
most good. 
	 So thank you Bernie, Hil-
lary, and Obama for helping 
me to realize that a kid from 
“Nowhere”, New Hampshire 
can also change the world, 
and exemplifying that in 
America it doesn’t matter 
what you look like, where 
you’ve come from, the mon-
ey in your pocket or the lack 
thereof. You too, can achieve 
even your wildest dreams. 
You, too, can be President of 
the United States of Ameri-
ca.	

VT Governor Forum

You, Too
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Dear Constituents,

	 Last week I had the op-
portunity to stop in at a new 
restaurant in Plymouth, a 
place high on a little hill 
called “The Last Chair.”  
Great food, great environ-
ment and a great story of 
homegrown success here 
in the Granite State.  This 
unique establishment was 
the dream of Matt and Dave, 
two local guys.  I got to hear 
their story—the genesis of 
their dream and the hard 
work they put in to making 
their dream a reality.  Their 
story confirmed to me that in 
this last legislative session, 
we were on the right path to 
making New Hampshire a 
more business friendly state 
by the laws we enacted this 
session and in past ses-
sions.
	 As a former Main Street 
director working with small 
businesses (and being a 
small business owner my-
self), I know how hard our 
restaurants, retail shops, 
and other businesses work 
to survive.  I also know how 
much our local businesses 
support our communities.  
	 So it is frustrating when it 

seems like we have to con-
stantly defend our efforts to 
help businesses.  For exam-
ple, in the process of building 
our state budget, we brought 
forward language that would 
reduce the business profits 
tax and business enterprise 
tax over the next three bud-
gets (from 8.5% to 7.9% on 
the business profits tax and 
by 10% for the business en-
terprise tax).  You may recall 
that the Governor vetoed our 
budget saying that our pro-
posed cuts would blow an 
$80 million hole in the state 
budget.  But we knew that 
was not correct and here we 
are today, with an estimated 
$100 million plus over reve-
nue projections.   The Gover-
nor had proposed more than 
$129 million in new fees and 
taxes; but we found a way to 
build a budget without add-
ing an unnecessary financial 
burden onto our hardwork-
ing citizens and still provide 
relief to our hardworking 
businesses.  
	 We sent a signal to the 
business community that we 
were serious about bringing 
back the New Hampshire 
Advantage and being a state 
that can lead New England 

economically.
	 Other business-friendly 
legislation included expand-
ing the research and devel-
opment tax credit.  In 2016, 
almost 200 New Hamp-
shire businesses received 
tax credits.  The research 
and development tax credit 
program benefits all busi-
nesses – small, medium, 
and large throughout the 
Granite State.  According 
to the Commissioner of the 
Department of Revenue Ad-
ministration, “this year more 
companies than ever before 
received grants, proving that 
businesses, especially small 
businesses, continue to see 
the advantage of this import-
ant tax credit in helping them 
grow, create jobs, and thrive 
in the Granite State.”
	 We also enacted leg-
islation that protects New 
Hampshire businesses from 
unfair tax treatment when 
they go public or acquire 
new investment capital.
	 We approved reforms to 
workers’ compensation, en-
abling employers to contest 
unreasonable health care 
changes.
	 We updated and re-
formed New Hampshire’s 
securities laws.
	 And, we lowered the 
business profits tax for the 
first time in 20 years and the 
business enterprise tax for 
the first time ever, enabling 
New Hampshire to start to 
regain its competitiveness 
over neighboring states.
	 Our focus has been to 

get New Hampshire’s econ-
omy  moving forward and 
these business-friendly 
laws and modest cuts in the 
state’s business taxes sends 
a message to our job cre-
ators in New Hampshire and 
those looking to move here 
that we’re open for business.  
New Hampshire had the 3rd 
highest business tax rates in 
the country and these reduc-
tions starts us on the path to 
a competitive business envi-
ronment.
	 So when I left “The Last 
Chair” that evening, I thought 
about all the good things 
we’ve done in the last six 
years and more specifically 
in this last session to help 
the businesses in the Gran-

ite State.  There is more to 
do to help New Hampshire 
become the state that leads 
the pack in attracting new 
businesses and working to 
retain the businesses we 
have now.  And I am confi-
dent that our success will 
breed more success in the 
years to come.
	 As always, I want to hear 
from you.  If you have a con-
cern you’d like to share, an 
event you’d like me to at-
tend, or a problem you think 
I might be able to help with—
please call (271-4980) or 
email at Jeanie@jeaniefor-
rester.com.

Your Senator from District 2
Jeanie Forrester

From The Desk Of

10th Annual 
MIKEY WILLIAMS
A l u m n i  S o c c e r  G a m e

Saturday,  August 20 • 11 am & 1 pm
Woodsville High School

featuring

WHS Mens Alumni  
vs.  

WHS Boys Varsity  
Soccer Team

Alumni or community members who would like to play,  
volunteer or make a donation, please contact:

DAVID ROBINSON at 603.359.9330

The Mikey Williams Memorial Fund  
to benefit WHS boys and girls soccer players

Proceeds go towards  

1 pm

WHS Womens Alumni  
vs.  

WHS Girls Varsity  
Soccer Team 11 am

Enjoy the Beautiful Connecticut River
 from the comfort of a 

Pontoon Boat

Rental fee starts at $75. 
Half Day & Full Day rentals available

Contact Byron at The Pastures Campground Orford, NH

Call 603-353-4579 or www.thepastures.com

Climb up on your 
Soapbox and let ev-
eryone know what 

your thoughs are on 
today’s issues. 
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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

TUESDAY, AUGUST 9
FREE “LYME TOWN BAND” CONCERT
6:30 PM
On The Common, Fairlee Vt.

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

THURSDAY, AUGUST 11
SUMMER SUPPERS
5:30 PM
Groton United Methodist Church

CONN RIVER VALLEY BEEKEEPERS
7:00 - 9:00 PM
Grafton County Extension office, North Haverhill

FRIDAY & SATURDAY AUGUST 12 & 13
OCT PRESENTS: SECRET GARDEN
7:30 PM
Old Church Theater, Bradford
See Ad on Page 20 and Article on Page 3

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

SATURDAY, AUGUST 13
ALL YOU CARE TO EAT BREAKFAST
8:00 - 10:00 AM
Lakeview Grange, West Barnet

WEST NEWBURY SUMMER FESTIVAL
10:30 PARADE / 8:00 AM - 2:00 PM
West Newbury Hall, 219 Tyler Farm Road

THE JAMES HUNTER SIX
8:00 PM
Colonial Theeatre, Bethlehem
See Ad on Page 7 and Article on Page 11

SUNDAY, AUGUST 14
ROSS-WOOD POST 320 FAMILY PICNIC
12:00 NOON
Ammonoosuc Valley Fish & Game Club, Bath
See Ad on Page 5

ST. J PLAYERS “IT’S ONLY A PLAY
2:00 PM
St. Johnsbury  School Auditorium
See Article on Page 5

OCT PRESENTS: SECRET GARDEN
4:00 PM
Old Church Theater, Bradford
See Ad on Page 20 and Article on Page 3

TUESDAY, AUGUST 16
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

WEDNESDAY, AUGUST 17
ACT NATURE WALK
3:00 - 6:00 PM
ACT Office, 729 Main St., Franconia
See Article on Page 16

THURSDAY, AUGUST 18
CLEAN STREAMS COLD BEER EVENT
6:30 - 8:00 PM
Schilling Beeer Co., Littleton
See Article on Page 11

‘38 THE HURRICAN THAT CHANGED NE
7:00 PM
Wells River Congregational Church
See Ad on Page 18 and Article on Page 15

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

FRIDAY & SATURDAY AUGUST 19 & 20
OCT PRESENTS: SECRET GARDEN
7:30 PM
Old Church Theater, Bradford
See Ad on Page 20 and Article on Page 3

PEACHAM ACCOUSTIC MUSIC FESTIVAL
See Article on Pae 8

SATURDAY, AUGUST 20
MIKEY WILLIAMS ALUMNI SOCCER GAME
11:00 AM WOMEN, 1:00 PM MEN
Woodsville High School
See Ad on Page 5

SUNDAY, AUGUST 21
COHASE CHAMBER FARM TOUR
9:00 AM - 5:00 PM
Get Map at www.cohase.org
See Ad on Page 11 and Article on Page 3

BOB BENJAMIN SINGERS
3:00 PM
Old Goshen Church, Bradford

OCT PRESENTS: SECRET GARDEN
4:00 PM
Old Church Theater, Bradford
See Ad on Page 20 and Article on Page 3

MONDAY, AUGUST 22
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

WEDNESDAY, AUGUST 31
ACT NATURE WALK
3:00 - 6:00 PM
ACT Office, 729 Main St., Franconia

TUESDAY, SEPTEMBER 6
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20 

WEDNESDAY, SEPTEMBER 7
ANNUAL MEETING WOODSVILLE / WELLS 
RIVER FOURTH OF JULY COMMITTEE
7:00 PM
Woodsville Emergency Services Building 

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, 
North 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
TOPS (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
 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
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
St Paul’s Bible Study on James, 6:15 
PM, 113 Main St., Lancaster
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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	 The Bath Library Book 
Club will be discussing “A 
Reliable Wife”  by Robert 
Goolrick” on Thursday, Sep-
tember 8th at 6 pm at the 
Bath Public Library. 
	 He placed a notice in a 
Chicago paper, an adver-
tisement for “a reliable wife.” 
She responded, saying that 
she was “a simple, honest 
woman.” She was, of course, 
anything but honest, and 
the only simple thing about 
her was her single-minded 
determination to marry this 
man and then kill him, slowly 

and carefully, leaving her a 
wealthy widow, able to take 
care of the one she truly 
loved.
	 Books may be picked up 
at the Bath Library; hours are 
Tuesdays, Wednesdays and 
Thursdays 9:00am to noon 
and 1:00 pm to 6:00 pm 
and Saturdays 9:00 am 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-
librarykjb@gmail.com 

	 Please plan to join us, 
Tuesday, August 16th, 7:00 
pm at the Abbie Greenleaf 
Library, Main Street, Franco-
nia, for a fun and informative 
presentation by Kevin Gard-
ner.  Kevin, author of “The 
Granite Kiss”, will explain 
how the many miles of stone 
walls were built and how 
styles evolved to make the 

stone walls a significant part 
of the New England land-
scape.
 	 This program, free and 
open to the public, is spon-
sored by the New Hamp-
shire Humanitities Council 
and brought to you by the 
Franconia Heritage Muse-
um.  Light refreshments will 
be served.

	 Tuesday, August 9:  
RSVP Bone Builders Ex-
ercise Program (10:15 
am), No Strings Attached 
Band (11:30 am), Lunch at                          
noon:  Ham, Potato, Sum-
mer Squash, Apple Salad, 
Gingerbread
 	 Tuesday, August 16:  
RSVP Bone Builders Exer-
cise Program (10:30 am), 
Grace Bagley, Piano (11:30 
am), 50/50 Raffle (noon), 
Lunch at noon:  Stuffed Pep-
pers, Mixed Vegetables, 
Fruit Salad, Cookies
 	 Tuesday, August 23:  

Foot Clinic (8:30 am on), 
RSVP Bone Builders Exer-
cise Program (10:30 am), 
Entertainment by Vi (11:30 
am), Lunch at noon:  Chi-
cen, Potato, Green Beans, 
Salad, Pudding
 	 Tuesday, August 30:  
RSVP Bone Builders Exer-
cise Program (10:30 am), 
Birthday Celebration, Han-
naford Healthy Saver Pro-
gram (10:00-11:30 am), 
Lunch at noon, Pork Bake, 
Potato, Carrots, Jello Salad, 
Blueberry Cake

	 Bookin’ Bootcamp  Mon., 
Aug. 15 at 5pm.  For kids & 
teens ages 7 & up.  Meet for 
fun, free, past-paced exer-
cise in Groton’s Veterans 
Memorial Park (rain location 
= Groton Community Build-
ing).  Led by a certified per-
sonal trainer! 
 	 Three Healing Kitch-
en Spices. Thurs., Aug. 18 
at 6:30pm.  Join Herbalist 
Melissa Laurita Kohl to talk 
about the common bene-
fits of all culinary herbs and 
spices, while highlighting 
the particular uses of tur-
meric, ginger, & cinnamon. 
The herbs in your spice cab-
inet are powerful medicine 
and can be used in a pinch 
to treat colds, infections, in-
flammation, digestive upset, 
& more.  We will sample tea 
& a yummy herbal treat.  No 
experience necessary -- 
all are welcome!  Free and 
open to the public.
	 Book Discussion: “All 

the Light We Cannot See.”  
Mon., Aug. 22 at 7pm.  Join 
us for a lively discussion of 
the New York Times best-
seller “All the Light We Can-
not See,” written by Pulitzer 
Prize winner Anthony Doerr.  
Copies available at the li-
brary.
	 2016 Summer Parks 
Passes Now Available!  Call, 
email or come by the library 
to borrow free & reduced en-
trance passes to VT State 
Parks, Historic Sites & the 
Echo Center.  Open to all li-
brary card-holders. 
	 Crafts & Conversation.   
Every Wednesday from 
1-3pm.  Stop by the library 
for some crafty tips, and 
perhaps share some of your 
own.  Bring a project to work 
on or just enjoy some good 
company!
	 All of our programs are 
free and open to residents of 
all towns.  

	 All events held at the Se-
nior Center are open to the 
public unless otherwise ad-
vertised.
 	 Mary Robertson will be 
here Friday, August 12 to 
play music at 11:00 a.m.
 	 Taber Valley Singers will 
be here Friday, August 19 to 
play music at 11:00 a.m.
 	 The Orange East Senior 
Center is planning a trip for 
Wednesday, October 12, 
2016 to the Ogunquit Play-
house to see the Broadway 
musical Million Dollar Quar-
tet.  We will be going to 
lunch at Mike’s Clam Shack 
in Wells, Maine.  The cost is 
$145 a person and needs to 
be paid when you sign up.
 	 Our summer volunteers 
will be leaving shortly, so we 
will be looking for help in the 
kitchen.  We are looking for 
help Monday through Friday 
between the hours of 9a, 
m.and 2p.m., but you can 
set your own hours and the 
day or days you would like to 
volunteer.
 	 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 hours will 
be changing on Wednesday 
August 24 back to 3:00p.m. 
to 5 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! 

Want to Connect to Other Readers? 
Join the Bath Book Club!

Discovering New England 
Stone Walls

Orford Senior Center

Groton Library News

Orange East Senior Center
August 9

Nifty Needlers @ 9:30
Classic Bone Builders @ 

2:00
August 10

Bone Builders @ 9:30
Writers Group @ 10:30

Bingo @ 1:00
August 11

Art Class w/Barb @ 9:00
Floral Arrangement w/ Jane 

@ 9:30
Classic Bone Builders @ 

2:00
August 12

Bone Builders @ 9:30
Mahjongg @ 10:30
Ceramics 1 @ 1:00

August 15
Bone Builders @ 9:30

Hearts & Hands Quilters @ 
12:30

Tech Time w/Paul @ 1:00
MS Support Group @ 1:00
Decorative Arts 2 @ 1:00

August 16
Nifty Needlers @ 9:30
Herb Group @ 10:00

Classic Bone Builders @ 
2:00

August 17
Bone Builders @ 9:30
Writers Group @ 10:30

Bingo @ 1:00
August 18

Art Class w/ Barb @ 9:00
Cards w/Jeannie @ 9:30

Crafts 2 @ 1:00
Classic Bone Builders @ 

2:00
August 19

Bone Builders @ 9:30
Mahjongg @ 10:30

Anniversary Celebration @ 
11-1:00

August 22
Bone Builders @ 9:30

Hearts & Hands Quilting @ 
12:30

Tech Time w/Paul @ 1:00
Paper Crafts 2 @ 1:00

August 23
Nifty Needlers @ 9:30

Jewelry 1 @ 1:00
Classic Bone Builders @ 

2:00
August 24

Bone Builders @ 9:30
Writers Group @ 10:30

Bingo @ 1:00
August 25

Art Class w/Barb @ 9:00
Ceramics 2 @ 1:00

Classic Bone Builders @ 
2:00

August 26
Bone Builders @ 9:30

Mahjongg @ 10:30
Health Fair @ 10-2:00

August 29
Bone Builders @ 9:30

Hearts & Hands Quilting @ 
12:30

Tech Time w/Paul @ 1:00
August 30

Nifty Needlers @ 9:30
Herb Group @1:00
Jewelry 2 @ 1:00

Classic Bone Builders @ 
2:00

August 31
Bone Builders @ 9:30
Writers Group @ 10:30

Bingo @ 1:00

Horse Meadow 
Senior Center

SATURDAY, AUG. 13, 8 pm  •  TickeTs: $19, $25, $31
AvAilAble AT: BethlehemColonial.org, Catamountix.org, Littleton Food Coop;  

Maia Papaya Café, Bethlehem, NH; and Catamount Arts, St. Johnsbury, VT

main sTreeT, BeThlehem, nh  |  603.869.3422  |  www.Bethlehemcolonial.org

The jAmeS hUnTeR Six
“One of the best-kept secrets in British R&B and soul”

— Van Morrison

WARREN 

HUGE FAMILY
YARD SALE

Something for Everyone and Cheap!
Saturday & 

Sunday, 
August 13 & 14

51 Lund Lane
Warren, NH
9 am - 3 pm

Rain Dates: August 20 & 21
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	 The Peacham Acoustic 
Music Festival (PAMFest) 
returns on Friday August 
19th and Saturday August 
20th for what has come to be 
a highly anticipated week-
end of music, dance, food 
and fun for young and old 
alike set in idyllic Peacham 
Village. Through broad com-
munity support PAMFest 
has become one of the pre-
mier events in the region.
	 This year PAMFest again 
brings a variety of acoustic 
genres to the stage.  There 
will be bluegrass, jazz, old 
time, swing and folk music 
with workshops and jam 
sessions.  Dance continues 
to be a strong component of 
PAMFest with three contra 
dances, one family dance, 
a Cajun two-step dance and 
Morris dancing. 
	 The craft fair returns and 
will features the Family Tent 
with hands-on activities for 
the kids, plus the ever pop-
ular Instrument Petting Zoo.
	 This all takes place in 
Peacham, Vermont – an 
historic and picturesque 
community nestled in the 
Northeast Kingdom – wide-
ly hailed as one of the most 
beautiful villages in New En-
gland.  

CONCERTS 
	 The heart of the festival 
revolves around a sched-
ule of world class concerts 
presented in three very dif-
ferent venues – the historic 
Peacham Congregational 
Church, the Outdoor Stage, 
and the intimate setting of 
the Peacham Café.
	 Friday Evening Concert – 
August 19 - 5:30-10:00 pm – 
Opening Concert
	 COSY SHERIDAN has 
been called “one of the era’s 
finest and most thoughtful 
singer-songwriters.”  She 
first caught the attention of 
national folk audiences in 
1992 when she won both 
the Kerrville Folk Festival’s 
New Folk Award and The 
Telluride Bluegrass Festival 
Troubadour Contest, then 
released her critically ac-
claimed CD Quietly Led on 
Waterbug Records. 
	 She is one of the most 
respected touring musicians 
on the folk circuit, appearing 
everywhere from Carnegie 
Hall to the Jerry Lewis Tele-
thon and the Philadelphia 
Folk Festival. The Cornell 
Folksong Society wrote:  
“Sheridan is frank, feisty, 
sublimely and devilishly 
funny. She fuses myth with 
modern culture; Persephone 
with Botox.”
	 BOB AMOS & CATA-
MOUNT CROSSING  - 
straight ahead bluegrass 
featuring reknowned song-
writer/musician Bob Amos 
on banjo, guitar and vocals, 
Sarah Amos on vocals, 
Freeman Corey on fiddle, 
Gary Darling on mandolin, 

Steve Wright on guitar, and 
Chris Krueger on bass.  The 
band puts on a  stellar, high 
energy show with terrific 
original material and blue-
grass classics.
With the release of his new-
est CD Sunrise Blues (June 
2016),  Bob is once again in 
the bluegrass spotlight with 
a whole new batch of origi-
nal songs to entertain Friday 
evening concert goers.
	 Erynn Marshall & Carl 
Jones  “Smokey and sweet 
– like the finest aged whis-
key – that’s what Carl and 
Erynn’s singing and play-
ing brings to mind.  A lovely 
touch in their playing and a 
beautiful melding of mel-
ancholy and cheerfulness 
which is exactly what I love 
to hear.”  says John Doyle 
(2015).
	 Erynn Marshall and Carl 
Jones are old-time musi-
cians and inspired tune-
smiths. They are married 
– in life and music.  South-
ern song-duets and soaring 
instrumentals rooted in the 
traditional sounds of older 
players, this duo stays true 
to their own muse.  Together 
Carl & Erynn’s expressive, 
musical meanderings trans-
port the soul.
	 Cantrip - The name is 
an Old Scots word mean-
ing a charm, magic spell or 
piece of mischief and it aptly 
describes the unexpected 
twists and turns in their mu-
sical arrangements, likewise 
the compelling potency of 
their musicianship. Cantrip 
is made up of Dan Houghton 
- accomplished on border-
pipes, flute, bouzouki and 
guitar,  Jon Bews - a brilliant 
fiddler, and Eric McDonald – 
extraordinary guitarist – and 
they all contribute to the vo-
cals.   Individually they are 
amazing – but together they 
weave a magic spell with a 
bit of mischief. 
	 Saturday – August 20 – 
6:00 - 10:30 – Grand Finale 
Concert
	 Cantrip – This extraor-
dinary band returns to the 
concert stage to open the 
Saturday Concert.
	 Jamie Masefield and 
Doug Perkins with special 
guest Rob Morse - Trek-
king the worlds of jazz, 
bluegrass, and Latin with 
Vermont-grown flavor and 
improvisational mastery, 
Masefield & Perkins with 
bass man extraordinaire, 
Rob Morse will exhilarate the 
audience with their acoustic 
chops. This is the first time 
these luminaries of the local 
and regional jazz and blue-
grass scene will play togeth-
er performing strikingly orig-
inal pieces as well as Bird 
and Monk, and Mingus.
	 ANNIE AND THE 
HEADONISTS - Take a little 
bit of folk music and mix it 
with acoustic blues, Western 

swing, and vintage jazz from 
the 1920s and ‘30s, and you 
end up with Annie and the 
Hedonists She delivers a 
lyric like it was a cherished 
bedtime story; as comfort-
able as your favorite sweat-
er; as truthful as…well, I 
can’t think of anything that 
honest. Her band mates, 
Peter Davis, (guitar, banjo, 
clarinet, piano, vocal), Jon-
ny Rosen, (guitar, vocal) and 
Don Young, (bass, guitar, 
vocal), are first and foremost 
accomplished, serious musi-
cians. “Everybody had a grin 
all night long,” says Ithaca 
radio host Phil Shapiro of 
an appearance on his show 
Bound for Glory. “They’d slip 
seamlessly from old jazz to 
gospel, to country, to even a 
couple of Dylan songs. They 
know how to connect all this 
music, and do it so it’s pure 
magic.”

Dance, Dance, Dance 
Friday Evening and all Sat-
urday
	 The dance – always an 
important part of PAMFest 
– has grown substantial-
ly this year.  We offer three 
Contra Dances and a Fam-
ily Dance.  The contra and 
family dances will feature 
Luke Donforth, an excellent 
dance caller from Burling-
ton, VT.  The band providing 
music for the Contra Dances 
is Cantrip – expect the mu-
sic to be amazing from these 
three powerhouse players.  
The Family Dance on Satur-
day morning will have Erynn 
Marshall and Carl Jones do-
ing the musical honors as 
Luke weaves his spell for 
the young and old alike.
But there is more!  There will 
be a Wake Up With Yoga 
session led by Karen Gallus; 
Morris Dancing demonstra-
tion followed by a workshop 
featuring the Midnight Ca-
pers Morris & Sword and a 
Cajun Dance Workshop fea-
turing the music of the Cajun 
Double Fiddles.  
Other Notable Performers:

	 Norman Kennedy was 
born in Aberdeen, Scot-
land – Norman spent his 
early years learning songs, 
stories, and and the art of 
weaving.  During the 1950s, 
he made annual trips to the 
Outer Hebrides to learn the 
local weaving, Gaelic songs, 
and cultural practices.  Now 
living in Marshfield, Vt Nor-
man travels the country per-
forming the old songs, tell-
ing stories, and instructing 
people in traditional weaving 
techniques, including the 
rarely practiced community 
method of waulking (shrink-
ing) cloth accompanied by 
group song.  In 2003, the 
National Endowment for the 
Arts named Norman Kenne-
dy a National Heritage Fel-
low.
	 Cajun Double Fiddles 
- Alec Ellsworth and Katie 

Trautz are a Vermont based 
duo, playing traditional old-
time and Cajun music.  Both 
musicians are fiddlers who 
weave harmonies and mel-
odies together with their in-
struments and voices.   They 
have traveled to Louisiana 
numerous times where 
they’ve learned and shared 
Cajun and Old-time music, 
bringing the southern tradi-
tions back to Vermont and 
now to the PAMFest Stage.
	 Dana & Susan Robin-
son - The genius of a Dana 
and Susan Robinson per-
formance lies in their ability 
to capture the imagination 
of their audience, evoking 
a transformative experience 
that touches on the deepest 
humanity.  They can make 
the audience howl with 
laughter or hush with poi-
gnant reflection as they take 
them on a journey across 
America and convey the 
mystery and wonder of the 
places they visit.  
	 The Bayley-Hazen Boys 
- These boys take you on a 
rollicking ride from the hills 
of northern Vermont down 
through Americana to the 
southern Appalachians.  
With an energetic and en-
tertaining stage presence, 
the “Boys” add a special ele-
ment to our PAMFest lineup. 
	 Alan Greenleaf - Sing-
er-songwriter Alan Green-
leaf is one of Vermont’s 
most prolific and beloved 
songwriters. Robert Res-
nik considers Alan “the best 
songwriter in Vermont”. A 
self-taught finger picking 
guitar player Alan’s songs 
and lyrics reflect the people 
and country around him. 
His music draws from many 
American traditions, includ-
ing country, Appalachian, 
Blues and Jazz. 
	 Ethan Azarian - was 
raised in Cabot, Vermont 
where he says he enjoyed 
growing up in a creative en-
vironment surrounded by 
music and art.  It never re-
ally occurred to him that he 
could or would do anything 
else but make music and art.  
Ethan will bring his gentle 
spirit to a unique solo per-
formance at the Peacham 
Café.
	 Saturday August 20th 
Outdoor Stage 1:00-4:00
Alan Greenleaf/ Dana & Su-
san Robinson/ Cajun Double 
Fiddles/Erynn Marshall & 
Carl Jones/ Cosy Sheridan/ 
Annie and the Hedonists
	 Peacham Café 11:30-
4:30
	 Ethan Azarian/ Alan 
Greenleaf/ Norman Kenne-
dy/ Jamie Maisfield & Doug 
Perkins/ Erynn Marshall & 
Carl Jones/ Bayley Hazen 
Boys
	 Afternoon Church Con-
certs 2:00-4:30
Bayley Hazen Boys/ Bob 
Amos and Catamount 

Crossing/ Norman Kennedy/ 
Band Scramble Concert
 	 WORKSHOPS - Start off 
at 9:00 AM with workshops 
taught by the performers at 
the Congregational Church 
and other nearby locations.  
Offerings range from instru-
ment workshops to song 
writing and jam sessions. 
	 JAM SESSIONS –There 
will be jam sessions through-
out the festival beginning 
Friday, some will be formal 
and many impromptu.  Peo-
ple are encouraged to bring 
their instruments and join a 
jam or start your own! 
Notably Erynn Marshall & 
Carl Jones will lead an old 
time jam Friday from 2:00-
4:00 the Bayley Hazen Boys 
will again be leading the 
popular bluegrass jam on 
Saturday from 10:30-11:45.  
	 INSTRUMENT PETTING 
ZOO- Back by popular de-
mand is Young Tradition 
Vermont’s with a program 
designed to give young, old 
and curious a chance to ex-
plore different instruments 
and become inspired to start 
playing.  There will be “zoo 
keepers” to help visitors 
explore these musical trea-
sures. 
	 CRAFT FAIR – from 
10:00 – 4:00 the craft fair will 
open for business. There 
will be a diverse group of 
vendors offering numerous 
crafts, jewelry, massage, 
rum, baskets and more.  
The FAMILY TENT returns 
offering a variety of activi-
ties for the children (young 
and old). The giant xylo-
phone will be back and an 
instrument make and take 
playshop will be offered.  
Rick Brown returns guiding 
everyone with juggling, plate 
spinning, devil sticks and Di-
ablo instruction.
	 FOOD COURT - The fes-
tival has food vendors serv-
ing a variety of fare featuring 
Jamaican, pizza, barbeque, 
ice cream, wraps, and more. 
	 CAMPING – Camping 
is available at no charge 
through the generosity of 
our neighbors at Kempton 
Farms, but reservations are 
requested by calling (802) 
592-3632.

TICKETS – Tickets for PAM-
Fest are available at CATA-
MOUNT ARTS regional Box 
Office, St. Johnsbury VT, or 
by calling (802) 748-2600.  
24-hour online sales are 
available at www.catamoun-
tarts.org  
	 Tickets will be available 
at the festival registration 
desk while supplies last.
	 The Peacham Acoustic 
Music Festival is produced 
by Frank Miller and Copi-
thorn Productions in partner-
ship with Catamount Arts and 
support from generous spon-
sors.  For more information 
visit www.pamfest.com

Peacham Accoustic Music Festval - August 19 & 20
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By Jessica Sprague, 
Food Safety Field Specialist

	 If cucumbers are threaten-
ing to take over your garden 
it may be time to start mak-
ing pickles! The perfect blend 
of spices, sugar and vinegar 
combined with fresh cucum-
bers makes for a delicious 
treat you can enjoy even 
after the seasons change. 
There is some basic informa-
tion on pickled products and 
the important ingredients you 
need to ensure none of your 
produce goes to waste, and it 
is preserved safely.
	 There are several differ-
ent types of pickled products 
described within the book, 
So Easy to Preserve, a re-
liable resource for canning 
information published by the 
University of Georgia Coop-
erative Extension. Informa-
tion, as well as recipes, can 
be found online at the Na-
tional Center for Home Food 
Preservation, or in the United 
States Department of Agri-
culture (USDA) Complete 
Guide to Home Canning.
	 1. Brined pickles or fer-
mented pickles are pre-
served through a curing pro-
cess in brine (water and salt) 
for one or more weeks. The 
fermentation leads to the 
production of lactic acid. This 
lactic acid serves to preserve 

the product.
	 2. Fresh pack or quick 
process pickles may be al-
lowed to cure in brine for sev-
eral hours, but they do not 
ferment as in the process de-
scribed above. Instead, fresh 
pack or quick process pickles 
are covered with boiling hot 
vinegar, spices and season-
ings before being sealed and 
processed.
	 3. Fruit pickles are pre-
pared from whole or sliced 
fruits and simmered in a 
sweet, spiced syrup made 
with an acid such as vinegar 
or lemon juice.
	 4.Relishes are made from 
chopped fruits and vegeta-
bles and cooked to the de-
sired consistency in a spicy 
vinegar solution.
	 Pickles are a high-acid 
product when prepared cor-
rectly. The vinegar or lactic 
acid is important to preserve 
the product, but it doesn’t 
make it invincible! Each of 
these products must be pro-
cessed in a boiling water 
canner to destroy potential 
pathogens like C. botulinum 
and spoilage microorgan-
isms like yeasts and molds.
Each recipe should specify 
the exact processing times 
for the product in a boiling 
water canner. Use only re-
liable, approved recipes for 
these, and all other canned 
products to ensure accurate 
information.
	 In addition to proper pro-
cessing, it is important that 

the correct ratio of ingre-
dients are used according 
to the approved recipe. So 
Easy to Preserve highlights 
the following tips for each in-
gredient in pickled products: 
	 Produce: Use the amount 
of produce called for by the 
recipe and consider using a 
scale for this purpose. Some 
recipes will call for several 
pounds of cucumbers. That’s 
hard to eyeball!
	 For best results use pick-
ling varieties of cucumbers 
at their peak, and within 24 
hours of harvest. If you are 
purchasing cucumbers they 
should not be waxed as this 
will inhibit the pickling solu-
tion from penetrating the pro-
duce.
	 Wash the cucumbers well 
with water. Any soil left on the 
produce could contain bacte-
ria that may cause spoilage. 
Interestingly, the blossoms 
contain enzymes that can 
cause softening, so remove 
a 1/16-inch slice from the 
blossom end of the vegeta-
ble before using.
	 Salt: For best results, use 
“pickling” or “canning” salt 
which can be found at most 
grocery, hardware or farm 
stores. Other salts contain 
anti-caking agents that may 
make the brine cloudy. 
	 Vinegar: Use cider or 
white vinegar of 5% acidity. 
You can find the level of acid-
ity on the product label. Keep 
in mind that cider vinegars 
may darken the product over 

time.
	 It is very important not to 
use homemade vinegars or 
any vinegar of unknown acid-
ity. You also don’t want to di-
lute the vinegar. Remember, 
the acid is required for a pre-
servative effect.
	 Sugar: White or brown 
sugar may be used for pick-
ling. Brown sugar may have 
a better flavor for some rec-
ipes, but it may darken the 
product.
	 Sugar substitutes are not 
generally recommended for 
pickled products as the heat 
and/or storage may lead to 
bitterness. If you choose to 
use a sugar substitute, fol-
low recipes approved for the 
specific product for the best 
results.
	 Spices: Fresh, whole spic-
es will provide the best qual-
ity pickles. You can tie them 
up in a clean, white cloth or 
cheesecloth for the prepara-
tion steps and then remove it 
before packing the jars.
	 Powdered spices may 
cause the product to darken 
and become cloudy, but may 
be used.
	 Firming agents: There 
are several options for firm-
ing agents that will lead to a 
crisp product. Perhaps the 
simplest method is to always 
use up-to-date methods and 
quality products--it’s that sim-
ple! The next easiest step is 
to soak the cucumbers in ice 
water for 4 to 5 hours prior 

to pickling, which will help 
maintain a yummy crunch 
even after processing. An-
other option is calcium chlo-
ride. These products may 
be applied according to the 
manufacturer’s directions. 
This firming agent can be 
added to jars before applying 
the lids, and is safe in quick 
process pickles.
	 Embrace the cucumbers 
taking over your garden! 
Making pickles is an easy, 
flavorful way to preserve 
foods during the peak of the 
season and a great way to in-
troduce yourself to the basics 
of boiling water canning.
If you have questions about 
canning or pickling you can 
explore the National Cen-
ter for Home Food Preser-
vation website to do some 
reading. If you feel like chat-
ting with someone, give our 
friendly Education Center 
and Info Line a call between 
9am-2pm, Monday-Friday 
at 1-877-398-4769 and they 
can assist you in finding re-
sources and information for 
your food preservation ad-
ventures. You can also email 
them at answer@unh.edu. 
Jessica Sprague is an Exten-
sion Field Specialist in Food 
Safety with the Food & Agri-
culture team for the Universi-
ty of New Hampshire Coop-
erative Extension in Grafton 
County. She can be reached 
at 603-787-6944 or jessica.
sprague@unh.edu.

When Life Hands You Cucumbers, Make Pickles!

	 ASHLAND NH: Jeanie 
Forrester, Bob Giuda, and 
Randy Subjeck are com-
ing to Ashland. They will 
be speaking at the next 
Pemi-Baker Valley Repub-
lican Committee’s All-you-
can-eat spaghetti dinner. It 
will be held on Friday, the 
19th at the American Legion 
Hall, 37 Main Street, Ash-
land NH, where they will join 
you in everybody’s favorite 
meal, spaghetti, meatballs, 
Italian sausage, salad, gar-
lic bread, beverages, and 
dessert. After their presenta-
tions, they will welcome your 
questions.
	 Jeanie Forrester is a can-
didate for Governor. She is 
currently serving her 3rd 
term as NH State Senator 
from District 2. She is Chair-
man of the Finance Com-
mittee and Capital Budget 
Committee. She has won 
numerous awards for ser-
vice to the families, children, 
and communities of New 
Hampshire. 
	 Senator Forrester earned 
her bachelor’s degree in po-
litical science with honors at 
the University of New Hamp-
shire and went to work for 
Governor John H. Sununu. 
While serving full-time on 
the Governor’s staff, Jeanie 

completed her MBA at the 
Whittemore School of Busi-
ness & Economics.
	 As a US Naval Academy 
graduate, an attack pilot in 
the US Marine Corps, an 
FBI agent working against 
drug trafficking, and a com-
mercial airline pilot, Bob Gi-
uda’s life has been eventful. 
He has also owned several 
small businesses. He found 
time to serve Warren as a 
Selectman for 4 years, and 
represented the surround-
ing communities in the NH 
House for 3 terms (6 years). 
While in the Legislature, he 
spent two terms on the Ways 
and Means Committee, suc-
cessfully opposing proposed 
sales and income taxes, and 
helping address inequities in 
education funding. He also 
served on the Rules and La-
bor Committees, and was 
appointed Deputy Majority 

Leader of the House be-
cause of his effective lead-
ership. He is running for the 
NH State Senate from Dis-
trict 2. 
	 Randy Subjeck is a can-
didate for Grafton County 
Commissioner, District 2. He 
traveled a long way to get to 
Piermont, where he and his 
wife, Heather, a retired US 
Army veteran, reside.
	 He was born in California 
and spent his early years in 
Colorado. He was later a Po-
lice Officer in Nebraska and 
had an opportunity to enter 
the field of satellite commu-
nications, which eventually 
brought him to his overseas 
work. For 15 years he ran 
his own Satellite Communi-
cations Company and was 
a Senior Program Manager 
in both government and pri-
vate sectors. 

Spaghetti Dinner to Feature Republican Candidates
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	 Lincoln, New Hampshire 
– August 3, 2016 - Heavenly 
Hunks and Soul-Cleansing 
Musical Satire!
 	 It’s been an exhilarating 
summer full of crossdress-
ers, minstrels, and mouthy 
puppets here at Jean’s Play-
house! Now we’re adding 
hunky pop heart throbs to 
the list. We are bursting at 
our sequin-lined seams to 
announce the musical com-
edy presented by our pro-
fessional Papermill Theatre 
Company, Altar Boyz, will be 
opening on August 25th and 
will run through September 
10th.
 	 Altar Boyz is a hilarious 
musical satire starring five 

studly Christian vocalists: 
Matthew, Mark, Luke, Juan, 
and Abraham. The musical 
is presented as a real time fi-
nal concert in the “Raise the 
Praise” tour of the fictitious 
all-male singing and danc-
ing quintet, the Altar Boyz. 
During their farewell perfor-
mance, the members of the 
band attempt to decrease, if 
not completely abolish, the 
number of burdened souls in 
the venue by the close of the 
show. Like many boy bands 
before them, each member 
experiences their own per-
sonal highlights and strug-
gles and throughout their 
tumultuous performance, 
we begin to see their own 

burdens sneak through the 
seams of their superficial 
foundation. This show, with 
music and lyrics by Gary 
Adler and Michael Patrick 
Walker and book by Kevin 
Del Aguila, will be playing 
August 25th through Sep-
tember 10th at 7:30 pm on 
Tuesday, Thursday, Friday, 
and Saturdays. There will 
be two matinee performanc-
es at 2 pm on Wednesday, 
August 31st and 12 pm on 
September 7th. More infor-
mation on this production 
can be found at jeansplay-
house.com!
 	 Stay tuned for the main-
stage productions this fall 
season! Steel Magnolias 

opens September 22nd – 
Oct 1st and the fall season 
closes out with On Golden 
Pond which shows October 
6th- 15th.
 	 Jean’s Playhouse oper-
ates the professional Pa-
permill Theatre and IMPACT 

Children’s Theatre Compa-
nies in the summer and fall 
and the community Play-
house Players and Jean’s 
Teens theatre companies in 
the winter and spring. Jean’s 
Playhouse also offers a lim-
ited year-round guest artist 
series of magicians, come-
dians and musicians. Jean’s 
Playhouse is located at 34 
Papermill Drive in Lincoln, 
adjacent to Riverwalk at 
Loon Mountain (opening this 
June!) off I-93 Exit 32. Visit 
JeansPlayhouse.com or call 
603-745-2141 for more in-
formation.

Heavenly Hunks and 
Soul-Cleansing Musical Satire!

Hobo Railroad, Clark’s Trading Post 
& Hobo Hills Adventure Golf 

103 Main Street • Littleton, NH 03561
603.444.5320 • www.danajewelry.net

Entire Store

10%  75% 

OFF

-
Going Out 
Of Business
$800,000 
Jewelry & Inventory to Liquidate

 DANA Jewelry

 Altar Boyz opens at Jean’s Playhouse on August 25
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 	 The Ammonoosuc Chap-
ter of Trout Unlimited will be 
hosting an evening gath-
ering about stream stew-
ardship and fly fishing at 
Schilling Beer Co. in Little-
ton. Join the Ammonoosuc 
Chapter of Trout Unlimited 
and their partners; Trout Un-
limited National, NH Fish & 
Game and Plymouth State 
University’s Center for Busi-
ness and Community Part-
nerships for light fare, cold 
beers and an overview of 
the conservation work these 
partners are doing to sup-
port healthy fisheries and 
resilient communities in the 
watershed. The evening will 
feature a brief talk about 
stream connectivity, a short 
film, refreshments, raffle and 
of course, great beer.  Meet 
the Ammo TU anglers and 
learn about the great line-
up of fall events the chapter 
is hosting. Tickets include 
appetizers and a compli-
mentary Schilling Beer!
	 Come explore how the 
human built environment in-
teracts with natural systems 
and how we can move to-
wards healthier ecosystems 
and more resilient infrastruc-
ture while supporting strong 
fisheries. This region faces 
environmental pressures 
from resource extraction, 
second home development 
and climate change. The 
area depends heavily on the 

health of natural resources 
to support recreation, tour-
ism, industry and the North 
Country quality of life. In 
order to encourage wise 
resource management and 
stewardship, a community 
must begin to appreciate the 
preciousness, wonder and 
complexity of nature and our 
place within it.
	 This partnership among 
Ammonoosuc Trout Unlimit-
ed, Plymouth State Universi-
ty’s Center for Business and 
Community Partnerships 
and New Hampshire Fish 
& Game, combines biolog-
ical research, community 
outreach, and conservation 
of brook trout habitat to en-
courage stewardship of nat-
ural resources at the local 
level and cultivate apprecia-
tion for the natural world that 
surrounds and supports us.
	 Hosted by Ammonoosuc 
Chapter of Trout Unlimited. 
All proceeds support the 
North Country stream con-
servation work.
	 The event will be held on 
Thursday August 18th 6:30-
8 pm at the Schilling Beer 
Co.18 Mill St., Littleton, NH. 
The suggested donation/
ticket: is $10/Student (un-
der 30), $25/Adults. Limited 
Seating, advanced regis-
tration recommended- reg-
istration/tickets can be pur-
chased at www.ammotu.org 
.

	 The Colonial Theatre in 
Bethlehem, NH, with the 
support of Northern Lights 
Music and Moat Mountain 
Smoke House & Brewing 
Company will present British 
soul music sensation and 
Grammy Award nominee 
The James Hunter Six, in 
concert Saturday August 13.
	 It’s been 10 years since 
James Hunter burst onto 
the scene with his U.S. de-
but People Gonna Talk (GO/
Rounder 2006), topping the 
Billboard Blues chart, earn-
ing a Grammy-nomination, 
and attracting universal ac-
claim from critics and his 
fans—including Van Morri-
son, Sharon Jones, and Al-
len Toussaint. Over the last 
decade, he’s toured exten-
sively around the world on 
the club, theatre, and festi-
val circuits, steadily grow-
ing a dedicated audience 
comprised of hardened 
gig-goers, old-school baby 
boomers, and young hip-
sters alike. His follow-ups 
The Hard Way and Minute 
By Minute (GO/Fantasy), 
further cemented Hunter’s 
reputation as a soul power-
house, heralded for his tal-
ents both as a live performer 
and perhaps even more so 
as a songwriter, with The 
New Yorker describing his 
“tight, taut compositions” 
as “rooted in American soul 
music without being bound 
to it.”
	 Now Hunter is back with 
his fourth album, Hold On! 
marking his debut on Dap-
tone Records, America’s 
premier soul imprint and 
Hunter’s second collabo-
ration with famed producer 
Gabriel Roth. It also marks 

a cumulative and consecu-
tive total of 48 original songs 
written exclusively by Hunt-
er, without resorting to a 
single covered recording. At 
age 53, Hunter feels he has 
finally found his home for 
making music. “The great 
thing about working with 
Gabe is that he can get our 
tunes on tape exactly the 
way I heard them in my head 
when I was writing them,” 
explained Hunter. “It’s a 
rare thing when a producer 
knows what you’re going for 
before you’ve told him. It’s 
good to be associated with 
a record company that ‘gets’ 
us.”
	 And the feeling is mutu-
al. From Roth’s perspective, 
“In today’s R&B world, lit-
tered with retro-soul cronies, 
ear-twisting melisma, and 
hollow affectations, James 
has a voice that stands out 
not only for its natural beau-
ty and grit, but for its hones-
ty. His songwriting shares 
the masterful architecture 
and the inspired creativity 
of Smokey Robinson, each 
rhyme and rhythm craft-
ed meticulously, somehow 
twisting familiar themes into 
unfamiliar new shapes.”
	 In May 2015, James 
and his longtime trusted 
bandmates (Jonathan Lee, 
drums; Lee Badau, bari-
tone saxophone; Damian 
Hand, tenor saxophone; An-
drew Kingslow, keyboards/
percussion; Jason Wilson, 
bass) returned to the Roth’s 
Penrose Recorders in River-
side, California (AKA Dap-
tone West) to cut Hold On! 
live to 8-track tape.
	 General Admission tick-
ets for the 8 PM perfor-

mance are $25; Colonial, 
Catamount Arts and St. Ki-
eran’s Community Center 
for the Arts members $19; 
Reserved Front & Center 
tickets (available on-line 
only) are $31. Tickets are 
available in advance while 
they last at Maia Papaya 
Cafe, Bethlehem, The Lit-
tleton Food Coop, or Cata-
mount Arts, St. Johnsbury. 
The doors open at 7 PM for 
the 8 PM performance with 
refreshments on the patio. 
For more information about 
this or upcoming live events 
find The Colonial on Face-
book Facebook.com/Beth-
lehemColonial), follow The 
Colonial on twitter (@Colo-
nialNH), visit the Colonial on 
line at www.BethlehemColo-
nial.org or tune in to Bethle-
hem’s own community radio, 
WZNC, broadcasting from 
atop the historic Colonial 
Theatre at 99.9 on the FM 
dial.
This evening of great soul 
music is made possible 
with additional support from 
New Hampshire Public Ra-
dio, Vermont Public Radio, 
The Cold Mountain Café, 
The Wayside Inn, The New 
Hampshire State Council on 
the Arts, and The Colonial’s 
promotional partner, Cata-
mount Arts. 

Ammonoosuc Trout Unlimited to 
Host Clean Streams Cold Beer Event

Billboard Topping Blues Belter At The Colonial

Appalachian Supply Inc.
PLUMBING, HEATING & ELECTRICAL SUPPLIES

CENTRAL BOILER DEALER
WHOLESALE - RETAIL

970 Meadow St.
Littleton NH 03561 

603-444-6336

4581 Memorial Drive
St. Johnsbury, VT
802-748-4513
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FRIDGIDAIRE HEAVY DUTY STACKABLE 
WASHER/DRYER UNIT. $1,200 value, $450. or 
best offer. Two upholstered chairs, like new $50 
each. Adjustable hospital bed. $450. Many other 
pieces of furniture. Call 603-823-5930	 08.23

NEW BOAT PACKAGES are here. We carry Ava-
lon Pontoons, Polarkraft aluminum, & Carolina 
Skiff fiberglass boats. With Mercury or Honda 
motors. Fairlee Marine 802-333-9745	 09.16

CLASSIC NASCAR DIE-CAST CARS #17, 18, 33 
& 66 $12. each. Glass Negatives from the 1930’s 
& 1940’s. $6. each. 802-439-3254	 08.09

COINS (2) R.J. REYNOLDS TOBACCO CO. 
commerative from the early 90’s cigarette promo-
tion. - 9999 silver weight 1 oz. silver each. Camel 
cigs. $150.00 each. Never Again. 339-927-3721
	 08.09

TRAILER HITCH, never used. Can fit Toyota Ma-
trix or Pontiac Vibe. $100. Call 802-473-6607	
	 08.09

PRINTER - HEWLETT PACKARD - DESKJET 
610CL $25. Scanner - Hewlett Packard ScanJet 
3300C $25. Drivers and Creative CD’s included 
both $40.  802-429-2003	 08.09

CERTIFIED USED BOATS. Lots of good used 
boats to choose from. Checked over by our certi-
fied technicians. If it’s not reliable, we won’t sell it. 
Fairlee Marine, see them on our website at www.
fairleemarine.com 802-333-9745      	 09.16

FUEL TANK without pump. Brand new. $100. 
Agrimart 36” tag along rototiller with motor. $300. 
Craftsman 24” walk behind tiller $125. Call 603-
823-0018	 08.09

BREADMAKER, ICEMAKER, MINI OVEN all are 
table top size. Take all three $40, mens bike $25, 
double door refrig, $125, sturdy large utility table 
$25, beige couch $75, 3-wall AC units $15-30.  All 
items in NH.  352-735-1747	 08.09

2000 STARCRAFT POP-UP CAMPER. Sleeps 
6, Priced at $1,000, or best offer.. Call 603-747-
2971	 08.23

FIREWOOD FOR SALE. Oak, maple, ash, and 
beech. $195 Per Cord. Cut split and delivered. 
Warren Piermont area. Call 541-200-4694	  08.23

LIGHTWEIGHT BOAT DOCKS. 1 person can in-
stall or take them out. In stock. Standing, floating, 
or roll-in. Fairlee Marine, see them on our website 
www.fairleemarine.com 802-333- 9745     09.16

FOR RENT

BOAT RENTALS, Pontoon, Canoes, Kayaks, 
Runabout ski boats. Daily and weekly rentals. We 
launch and pick up. Fairlee Marine www.fairlee-
marine.com 802-333- 9745 	 09.16

WANTED

CHEVROLET Two Wheel Drive with five speed 
standard  transmission. 1959 or 1960 Chevrolet 
ElCamino. Call 603-272-4903	 08.23

BUYING USED MOTOR OIL. Call Lee at 802-
429-2500	 11.29

CONSIGNMENTS: We take good late mod-
el boats in to sell for you. We do the sale and 
warranty, you collect the cash. They sell fast and 
you get as much or more than selling it yourself. 
Fairlee Marine, see them on our website at www.
fairleemarine.com 802-333-9745 	 09.16

USED OIL. We pay 50¢/gallon. We are a certi-
fied burner, so we will satisfy your legal disposal 
needs. Fairlee Marine 802-333-9745        09.16

WORK FOR MID-SIZED FARM TRACTOR with 
winch and bucket. (Great for Yard or Wood Lot 
work). Will also cut and split firewood & bush hog-
ging. Call for pricing and details. 603-747-4140	
	 10.04

SERVICES

BOAT SERVICE: Is your boat unreliable and ready 
to go? Doesn’t have the power it used to? Our 
Certified Technicians fix things right. We can wa-
ter test or dyno test so you know it’s fixed. Fairlee 
Marine www.fairleemarine.com 802-333- 9745 	
	 09.16

LOCAL PACKING & SHIPPING SERVICES: Safe 
Ship located at 226D Industrial Drive in Bradford, 
VT can assist you with all your shipping needs. 
We are Authorized Shippers of USPS, FedEx, 
UPS, DHL and more.  802-222-4000.	 09.20

INSTRUCTION

INSTRUMENT LESSONS: Offering private pia-
no, guitar, banjo & clarinet lessons for beginner 
& intermediate students of all ages. 30+ years in-
structing. Call 603-398-7272.	 11.01

ALTERNATIVE HEALTH

REIKI RETREAT: Barbara L. Smith RMT, LMT. 
Reiki sessions & classes. 10 years experience. 
Offering Massage, Bio Field Tuning and Zero 
Balancing. Gift certificates available. 90 Farm St, 
East Ryegate, VT. 802-757-2809. reikiretreat@
charter.net or check the website www.vtreikire-
treat.com

2001 FORD F-150 w/bench back set. 8 cycl. tow 
pckge., cd player, good tires, some rust. recent 
brakes, 4 wheel dr $2350.00  352-735-1747		
	 08.23

HELP WANTED

SOLSTICE NORTH DAY SPA is accepting ap-
plications from NH licensed and experienced: 
Massage Therapists, Nail Technicians and Spa 
Mangers. Solstice North will be opening Fall of 
2016 at the new RiverWalk at Loon Mountain 
Resort in Lincoln, NH. Please email resumes 
to: manager@solsticenorth.com, or mail to Sol-
stice North, P.O. Box 988, Lincoln, NH 03251	
10.004

A SELF EMPLOYED LNA OR A NURSE is need-
ed immediately for a pleasant female client under 
24 hour care in her own home in Haverhill. She 
amblates with a walker and has hands on assis-
tance. Must be strong to help with her care. Hours 
needed: 8p-8a, 8p-6a, 8a-sp, 2p-8p, possible 
some 6a-2p. This is for Fri., Sat. & Sun. and may 
include weekdays. Please call for more details 
and to make an appointment to meet the client. 
603-989-5586	 07.26

Free Classifieds 
For Personal Items
Call Trendy Times 

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

HANd CROCHETEd BLANkETS fit up to queen
sized bed, multi-colored and one all blue. $100.
each. Mittens size 2-4, 5-7, 8-10, different colors.
Also slippers, different sizes, $5.00 each, all col-
ors. Contact Penny 802-757-3337 anytime.

05.03 

BRANd NEW VENT FREE gAS dUAL FUEL
FIREPLACE with blower. Cost $499. Asking $200.
Nice piece of furniture. Call 802-695-1099

05.03

HOLIdAY BUdWEISER STEINS from 1980 to
1986, also 1994 and a 1999. Call 603-464-9819

05.03

BENCH MOUNTEd Chain-Saw Chain Sharp-
ener. Used Once. $40.00 Pair of Ladder Jacks.
$30.00. 603-764-5268 05.03

1970’s ERA ALL STEEL dOg STYLE SLEd.
Used to pull gear and kids around with snow ma-
chine. kids now too big. Always in shed and easy
to pull. Lots of fun. $200. call Joe in Newbury 617-
605-5559 05.03

PROPANE STOVE FROM JAYCO POP-UP
TRAILER: Never used - use for camping, sugar
shack, house or whatever. $20 or best offer. Call
Joe in Newbury 617-605-5559. 05.03

COLLECTABLE 18” dOLL. dressed in
Organza/Pearl dress with parasol. $300 or best
offer. Call 603-747-2214 05.17

2000 BMW Z3 ROAdSTER - Baby blue with tan
leather interior, tan soft top with cover. 5 speed
manual 2.8 liter. Cd player, heated seats, power
windows. Excellent condition. Always garaged.
101k. $7,500. Fun! 603-838-2246  05.17

PUSH MOWERS OF ALL TYPES. Also in chim-
ney incinerator, made to burn paper, etc. from in-
side. Call 603-823-0018 05.17

1989 TOYOTA (LITTLE RUST) SR5 standard ex-
tended cab, V6, 4x4. Brand new oversized tires,
extensive front end driver side damage. Best
offer.... Can be seen in Pike, NH. Contact Chris@
802-222-1677 or dave @802-356-5036

05.17

STAgE LIgHTS - MBT; 2 stands, 8 cans, colored 
gels, 4 channel dimmer $250. 603-838-6851

05.17

LUdWIg dRUMS, Black, 5 drums, cymbals,
stands, hi Hat, saddle seat. $450. 603-838-6851

05.17

NASCAR CLASSIC dIECAST CARS, #17, 18, 33
& 66$35.00 each. NASCAR Jr. Bud Jacket, XL,
never worn. $100.00 Call 802-439-3254    05.17

ALTIMAX M&S 215/65R/16 TIRES $25 each or
$80/set of 4; UniRoyal Summer 215/65R16 tires,
set of 4 $70; Firestone M&S 245/70R/16 tires $30
each or $100 set of 4; Fuzzion All Season
245/65R/17 $35 each or $125 set of 4; Wintermax
snow 195/60$/14 good spare, FREE. Call 603-
998-6710 Littleton. 05.17

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 05.31

CRAWFORd FORTRESS 8-20 kitchen stove for
parts. Please call 603-348-7757     04.19

WORk FOR MId-SIZEd FARM TRACTOR with
winch and bucket. (great for Yard or Wood Lot
work). Will also cut and split firewood. Call for pric-
ing and details. 06.28

dOUBLE AXLE BOX TRAILER. Prefer 12’ - 15’
length. Please Call 603-747-4140  05.17

BUYINg USEd MOTOR OIL. Call Lee at 802-
429-2500 11.29

NEW WOOdSVILLE RENT: Newly renovated 1
BdRM, ground level apartment. Utilities & cable
$180.00/wk. Two additional apts. available soon,
one 1-bdrm $770.00/mo.  utilities included,  and
one 2-bdrm with separate entry to 2nd bdrm., per-
fect for roommate situation, $850.00 plus heat, all
other utilities included. No smoking, no pets.
First/last/sec. 603-243-0077 06.28

WELLS RIVER, VT HOUSINg AVAILABLE: *11
Center Street, Wells River, third floor - 2 Bd apart-
ment.  $725 rent includes heat, trash and snow
removal.  Freshly painted with new carpet. Walk-
ing distance to banks, stores and laundry mat.  In-
come restrictions apply.  Call E.P. Management
802-775-1100 Ext #7 or e-mail shelly@epman-
agement.com.  E.H.O. 28 grove Street, Wells
River, 2nd floor - 1 Bd apartment.  $700 rent in-
cludes heat, trash and snow removal.  05.17

ST. JOHNSBURY, VT HOUSINg AVAILABLE:
Passumpsic Housing, Multi-Family Housing:  Now
accepting applications for 3 Bd Units!  Rent in-
cludes heat, hot water, trash, snow & rubbish re-
moval.  Must be income eligible.   Income
restrictions apply.  Rent is 30% household
monthly income.  Tenant would also pay own
electricity. Call E.P. Management  802-775-1100
Ext #7 or e-mail shelly@epmanagement.com.
E.H.O. for an application. 05.17

PCA NEEdEd: Seeking experienced PCA for 10
year old boy in groton. Valid driver’s license and
vehicle essential. For information 
please call 802-584-4206 05.17

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

RE       
Rei       
Offe        
anc       
Eas    
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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.  05.17

FOUNd AT FLUME PARkINg LOT in Lincoln  on
3/21/16. did you leave something, forgot some-
thing? Tan jacket, gloves and " ITEM?" Left note
but someone else took the note. Call 603 745
4725 Tell me other item. 05.17

REIkI RETREAT: Barbara L. Smith RMT, LMT.
Reiki sessions & classes. 10 years experience.
Offering Massage, Bio Field Tuning and Zero Bal-
ancing. gift certificates available. 90 Farm St,
East Ryegate, VT. 802-757-2809.
reikiretreat@charter.net or check the website
www.vtreikiretreat.com
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	 Raymond A. White, Jr., 
77, of Littleton passed away 
peacefully at home on July 
29, 2016 after fighting can-
cer for 3 years, with his 
companion by his side. Ray-
mond was born in Benton, 
NH, September 29, 1939. 
	 He enjoyed fishing, hunt-
ing, he was a state candle-
pin doubles bowling champ 
“74”, NASCAR racing and 
working with wood. He 
worked at Connors & Hoff-
man for 32 years. He liked to 
ride motorcycles and water 
skiing, playing cribbage with 
family & friends. 
	 Ray enjoyed 16 years 
with his companion Barbara 
Blackburn. His predeceased 
parents were Raymond and 
Ella White. He is survived 
by his son Raymond Allen 
and Kelly White of Elmira 
Heights, NY, daughter Tra-
cy and Chad St. Francis of 
Manchester, NH, brother 
Henry and Diane White of 
Littleton, NH, sisters Harriett 

Robinson of Littleton, NH, 
Doris and Dennis Fekay of 
Littleton, NH, Jennifer and 
Gerard Ferland  of Williston, 
VT, Monica Smith of Little-
ton, NH, grandchildren Eric 
White, Tyler White and Con-
nor White, Paige and Dean-
na Freeman, Brody and Ky-
lie St. Francis and Deangelo 
Fadden. 
	 There will be a celebra-
tion of Raymond’s life on 
Saturday, August 27th from 
11-4 for family and friends 
at 183 Partridge Lake Road, 
Littleton, NH. Any money 
donations can be made to 
Norris Cotton Cancer Cen-
ter, 1080 Hospital Drive, St. 
Johnsbury, VT 05819.

RAYMOND A. WHITE, JR. - 
OBITUARY

BUDGET LUMBER
FORTRESS FENCE

IN STOCK QUANTITIES
57–32”X8’ RAIL $185-50%= $92.50

93–34”X8’ ADJUSTABLE
RAIL $215-50%= $107.50

9–36”X8’ RAIL $205-50%= $102.50
72–40”X8’ RAIL $223-50%= $116.50
18–40”X6’ RAIL $228-50%= $114.00
50–48”X8’ RAIL $249-50%= $124.50

100s of BALUSTERS IN STOCK
FOR WOOD RAILINGS

1139 CLARK POND ROAD
NORTH HAVERHILL, NH

603-787-2517
CC: VISA-MASTERCARD-DISC.-AMER.EXPRESS

50% SALE

72nd Annual North Haverhill Fair

As always there was plenty of entertainment. From the Adventure Tent to the Friday night concert 
with Lauren Alaina, all ages were entertained. 

The McDanolds Arena is always busy with events each day of the fair. Two of this year’s demolition 
derbies are pictured here. The Power Wheels event was new and well received.

Animals are another big part of the fair. From the 
Bishop Pulling ring to just outside the Kennedy Are-
na, whether pulling or just showing off, the handlers and spectators were given a show.

Sign-age is also important at the fair. From the welcoming banner, to the new informative animal 
banners there is an effort to be sure all are aware of the many things happening. 

This year’s North Haverhill Fair was not short on talent. From Hotel California, the original Eagles 
tribute band, to the Thursday night North Haverhill’s Got Talent competition, the Thayer Stage was 
usually full of sound for all to enjoy.
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	 If you have an interest in look-
ing up obscure holidays and cele-
brations, you will find that August 
16th is National Roller Coaster 
Day. As you know, a roller coaster 
is used as a metaphor for many 
areas of life – including the finan-
cial markets. As an investor, what 
can you learn from this thrill ride?
	 Here are a few suggestions:
	 • Don’t jump off. This is pretty 
standard advice for all roller coast-
er riders – but it’s also a good rec-
ommendation for investors. Spe-
cifically, you don’t want to exit the 
financial markets when they turn 
volatile. It can be tempting to do 
so, because the markets do in-
deed experience dizzying drops 
from time to time. But if you jump 
out of the markets when they’re 
down, you may be on the outside 
when they start their climb, poten-
tially missing out on gains. 
	 • Protect yourself. When you’re 
on a roller coaster, you are typical-
ly advised to keep your arms and 

legs inside the 
car to protect your 
extremities from 
dangerous con-
tact with the track 

and other cars. As an investor, 
you also need to protect yourself 
from dangers such as a market 
downturn. If you owned just one 
type of asset, such as aggressive 
growth stocks, and a downturn oc-
curred, you’d likely take a big hit. 
One of the best ways to help avoid 
this possibility is to diversify your 
holdings among stocks, bonds 
and other investments. Although 
diversification can’t guarantee a 
profit or protect against losses, it 
can help reduce the impact of vol-
atility on your portfolio. 
	 • Keep looking forward. When 
you’re on a roller coaster, you 
don’t want to look backward. Not 
only could you strain your neck, 
but you’ll also be unprepared for 
the ups, downs, twists and turns 
that await you. When you invest, 
you want to keep looking forward 
as well. By keeping your eyes, 
and your focus, on your long-term 
goals, such as a comfortable re-
tirement, you can be better pre-
pared to follow a consistent strat-
egy designed to help get you to 
your destination.  
	 • Don’t bring extra baggage. 
For obvious reasons, it’s not a 

good idea to bring any loose or 
extra baggage inside a roller 
coaster car that may have you go-
ing upside down at 90 or so miles 
per hour. As an investor, you don’t 
want to be saddled with any extra 
“baggage,” either – and one of the 
biggest sources of this baggage 
is unrealistic expectations. If you 
think you will earn double-digit 
returns every year, you will likely 
be disappointed – and your dis-
appointment could lead you to 
make unwise decisions, such as 
constantly buying and selling in-
vestments to improve your per-
formance. This type of activity is 
expensive, time-consuming and 
usually futile. So, when you invest, 
maintain realistic expectations – it 
can help you stay on track toward 
your goals.
	 By following these basic guide-
lines for roller coasters, you’ll en-
joy a safer ride. And by observing 
similar rules for investing, you can 
help make your investment “jour-
ney” smoother – and less scary.

	 This article was written by Ed-
ward Jones for use by your local Ed-
ward Jones Financial Advisor

What Can Investors Learn from Roller Coaster Rides?
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GRS Tire & Auto

by Marguerite R. Christoper

    I have always loved coun-
try fairs.  I brought my kids 
to them even when they did 
not want to go.  They quickly 
changed their minds as soon 
as we got there.  They loved 
it all, the rides, fried dough, 
ice cream, and the livestock 

pens, and equestrian shows.  
The North Haverhill Fair es-
pecially rocks!
    Now my kids are grown 
and I find myself still going 
to country fairs but in a dif-
ferent capacity.  I have en-
tered some quilts I made.  I 
also entered a baby quilt my 
mother made for my babies.  
Never expecting anything 
but just the pleasure of ex-
hibiting,  my quilts won a first, 
a second and a third prize!  

   Being a volunteer with the 
beekeepers’ display has its 
perks in that one can view 
displays beforehand.  What 
a pleasure it was to feel so 
good and proud as I looked 
at my quilts without a crowd 
around hanging there for all 
to see.  Of course I took pic-
tures of them with their rib-
bons and will always have a 
warm feeing of my accom-
plishments and the North 
Haverhill Fair.

Musings of a First Time Exhibitor
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THANK YOU!
The 72nd Annual North Haverhill Fair 

was another great success. 

Many thanks to the over 300 volunteers 
who helped make this happen. 

Also thanks to the thousands of attendees 
who are the reason we spend so much 
time and effort to produce this event. 

And a huge and heartfelt  thanks to our 
many business sponsors for their 
enthusiasm in supporting the fair.

 
The all volunteer Officers and Board of 
Directors of the North Haverhill Fair 

thank one and all, and wish you a great 
12 months until we meet again, 

July 26 - 30, 2017

North Haverhill

David Lackie, President
Gerald Stoddard, Vice President
Dianne Ingalls, Treasurer
Linda Stoddard, Secretary
Board of Directors: Jim Aldrich, John Aldrich, 
Debbie Bigelow,  Harold Clough, Mike Clough, 
Tim Clough, Chris Dellinger, Kevin Horne, 
Hannah Leland, Dick McDanolds, 
Gary Scruton and Bob Stoddard

	 The Newbury and Rye-
gate Historical Societies are 
co-sponsoring a program by 
Corinth resident Stephan 
Long, and author of the re-
cently published book “Thir-
ty-Eight: The Hurricane That 
Transformed New England” 
on Thursday, August18, 
2016 at 7:00pm in the 
Wells River Congregational 
Church Vestry. 
	 While Tropical Storm 
Irene is still fresh in the 
minds of many Vermonters 
and many area residents will 
remember Tropical Storm 
Floyd in 1999 that caused 
major flooding and power 
outages throughout Ver-
mont, far fewer people re-
member the hurricane of 68 
years ago.  The unnamed 
September 21,1938 Hurri-
cane is also referred to as 
the Great New England Hur-
ricane and Long Island Ex-
press as hurricane naming 
didn’t begin until 1953. 
	 Long’s presentation of the 
Hurricane makes the hurri-

cane come alive using pic-
tures and memories of survi-
vors as well as his extensive 
knowledge of forestry and 
the natural history of New 
England.  Long is a founder 
and former editor of North-
ern Woodlands magazine 
which began as Vermont 
Woodslands in 1994.   The 
’38 hurricane was not just 
a storm that caused great 
damage throughout New 
England but it also brought 
social and ecological chang-
es that can still be observed 
today.  Long is also the au-
thor of More than a Woodlot 
published in 2012. 
	 The program is free and 
open to the public.  The 
Wells River Congregation 
Church located at 76 Main 
Street South and is ADA 
accessible.   Light refresh-
ments will be served.   For 
more information contact 
Richard M Roderick at 802 
757 2708 or newburyhistor-
ical@gmail.com

“Thirty-Eight: The Hurricane 
That Transformed New England”

by Elinor Mawson

	 The annual cleaning of 
the ”Don’t EVER accept a 
man’s invitation!” was my 
mother’s proclamation many 
years ago. I can hear her 
voice now, and she meant it! 
And every time it comes to 
mind, I think of the Neilsons.
	 My father was a travel-
ing salesman and was gone 
from home during the week. 
There was never any time 
during the weekends for us 
to go anywhere; we never 
went on a vacation.  We had 
a huge house, though, and 
that gave my father the idea 
that he could invite people to 
come and share it.
	 So it was with very little 
notice that every summer, a 
car would come in the drive-
way, and out would come 
Mr. and  Mrs. Neilson, Ted 
Jr. (8), Barry (6), Diane (4) 
Baby Lynne--and THE DOG.
	 And they stayed a week.  
Mr. Neilson looked like Ar-
thur Godfrey, and acted like 
him too. Mrs. N. was a quiet, 
mousy little thing. And the 
kids!!! They acted like they 
had been brought up in a 
barn.

	 As I said, we had a large 
house which had multiple 
doorways and stairways. 
Those kids loved it!  They 
would run through the back 
door, dash through several 
rooms, banging on the pi-
ano as they went by. Then 
they would charge through 
some more rooms, bang up 
the front stairs, whirl through 
the bedrooms and fling 
themselves down another 
stairway to another back 
door. We looked on in awe: 
we could never get away 
with that--but nobody said a 
thing.  I don’t have to tell you 
that they were accompanied 
by the dog.
	 Meals were something 
else altogether.  My moth-
er had a rigid budget, and 
it was quite difficult to make 
the week’s food stretch to 
another 5 or 6 people--and 
the dog. Of course our visi-
tors never brought any food, 
although my father told my 
mother that Mr. N had given 
him $20. to help out.
	 My sister and I did most of 
the meal preparation. I don’t 
remember what we made, 
but it couldn’t have been too 
fancy.  I do recall that there 

was quite a bit of  fussing 
at the table (something else 
we never did).  And then my 
sister and I did the cleanup 
after the meals. I found my-
self disliking the Neilsons  
--more every year.
	 If that wasn’t bad enough, 
our parents would go out to 
dinner every couple of days 
and guess who babysat ev-
eryone?
	 It was a week from hell.
	 After several years, we 
prevailed upon my father to 
not invite these people ever 
again. The boys were getting 
bigger and more aggressive. 
They also ate like horses. I 
think my mother finally had 
had it, too.
	 I don’t recall ever see-
ing the Neilsons again. We 
heard bits and pieces about 
them as the years went on, 
and I don’t think any of them 
fared too well.
	 We had other summer 
visitors through the years, 
but nothing like that fami-
ly. Fortunately we grew up 
and had our own summer 
company. They were most 
always well-intentioned and 
were always invited by my 
husband and me. 

Summer Visitors
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	 LYMAN – The Ammonoo-
suc Conservation Trust 
(ACT) is hosting a nature 
walk at the Gale Family For-
est in Lyman on Wednesday, 
August 17th from 3:00-6:00 
p.m.  The public is invited to 
this free program to learn all 
about trees, ferns, wildlife, 
wetlands, and the history of 
the land.
 	 The Gale Forest nature 
walk will explore 167 acres 
of land conserved by Chris-
topher and Pamela Gale 
of Charlottesville, Virginia.  
The Gales purchased the 
property 50 years ago with 
hopes of retiring there, but 
when their plans changed 
they chose to donate the 
land to ACT for conservation 
and management.
 	 The land is mostly wood-
ed but also has a hay field 
high above Partridge Lake. 
The forest has been man-
aged for timber over the 
years, and a snowmobile 
trail runs through it. The 
land was once farmed by 
the Hurd family, and later 
the Hubbard family. Its to-
pography is shaped by the 
glaciers, with eskers running 

throughout and some un-
usual plants and tree spe-
cies.
 	 This is the fourth in a 
series of five nature walks 
this summer on local lands 
conserved by ACT.  The 
walks take place every other 
Wednesday from 3:00-6:00 
p.m.  All programs meet at 
the ACT office at 729 Main 
Street in Franconia, and the 
group will carpool to a differ-
ent site each week.
 	 The summer nature walk 
series is led by ACT’s Direc-
tor of Education & Outreach 
Liz Wyman and volunteer 
Linda Moore, who will teach 
participants about plants 
and wildlife.  Joe and Terri 
Hurley of Lyman will co-host 
the Gale Forest walk.  Their 
land abuts the forest, and 
Terri is part of the Hubbard 
family that farmed the land.
 	 “This is a unique opportu-
nity for people to explore the 
beautiful conservation lands 
in our area and learn about 
the natural and cultural his-
tory of our region,” said Wy-
man. 
 	 Participants of all ages 
are welcome.  All walks will 

be at a slow to moderate 
pace with many stops to ob-
serve and enjoy nature.
 	 Recommended gear in-
cludes long pants, boots or 
sneakers that can get dirty, 
a hat, sunscreen, bug spray, 
snacks, and a water bottle.  
Nature guide books and 
binoculars are optional for 
those who want to learn and 
see more.
 	 The full schedule of na-
ture walks includes Whipple 
Field on July 6, Bronson Hill 
on July 20, the Crocker Pre-
serve on August 3, the Gale 
Forest on August 17, and 
Cooley-Jericho Community 
Forest on August 31. 
 	 For details on each hike 
and directions to the ACT 
office, please visit www.
aconservationtrust.org/edu-
cation-events.
 	 The Ammonoosuc Con-
servation Trust is the North 
Country’s regional lands 
conservancy, protecting land 
for the vitality and well-being 
of our region.  Learn more 
and become a member at 
www.aconservationtrust.org 
or call (603) 823-7777.

Gale Forest Nature Walk August 17th

	 CONCORD, NH – The 
rich culture, traditions, and 
history of Scotland are on 
full display at the 41st New 
Hampshire Highland Games 
& Festival at the scenic 
Loon Mountain Resort in 
Lincoln, NH. The NH High-
land Games & Festival, run-
ning Friday, September 16 
through Sunday, Septem-
ber 18, is one of the largest 
and most diverse Scottish 
events in the US. You don’t 
have to be Scottish to enjoy 
the pageantry and excite-
ment of piping & drumming 
performances and competi-
tions, highland dancing, fid-
dle, harp, sheep dog trials, 
and heavy Scottish athletic 
competitions. Scotland’s cul-
tural history comes to life in 
living history encampments 
and the clan village, where 
more than 60 clans wear 
their tartans and share their 
traditions. Scottish and Celt-
ic performers will be playing 
traditional and modern mu-
sic, ranging from traditional 
ballads to tribal beats and 
bagpipe rock. Children can 
participate in the Festival 
Youth Program, which fea-
tures games (including chil-
dren’s caber tossing), crafts, 
storytelling, and more. For 

a full schedule of events 
and activities, please visit 
nhscot.org.
	 The Games are orga-
nized and managed by 
NHSCOT.  “For more than 
40 years, the Games have 
entertained people of all 
ages and walks of life. It’s a 
great combination of sport, 
fun, and culture… and you 
don’t have to be Scottish 
to take part in the week-
end-long festivities,” said 
NHSCOT Executive Director 
Terri Wiltse.
	 NH Highland Games & 
Festival Highlights
	 Sheep dog trials: The 
Games kick off on Friday 
with sheep dog trials as the 
main event. Watch the bor-
der collies as they make their 
way through an obstacle 
course, where the goal is for 
each dog to run four sheep 
through five obstacles. Col-
lies and their handlers come 
from all over the northeast 
and Canada to compete for 
the Campbell Cup. 
	 Competitive heavy ath-
letics: Athletes from the US, 
Canada, Iceland, Scotland 
and Europe will be compet-
ing at the Games in the Cab-
er Toss, Weight Over Bar, 
Weight for Distance, Sheaf 

Toss, Hammer Throw, and 
Loon Stone Carry compe-
titions. Four-time World’s 
Strongest Man title holder 
Magnús Ver Magnússon will 
be judging the competitions.
	 Each year NHSCOT 
proudly sponsors the New 
England Disabled Heavy 
Athletics competition as part 
of the Games. Partnering 
with New England Disabled 
Sports, NHSCOT developed 
the first adapted heavy ath-
letics so that disabled ath-
letes could compete.
	 Lively, soul-stirring music 
by new and returning per-
formers: New this year to 
the line-up of high-caliber 
performers are: the hottest 
band in Scotland, Sker-
ryvore, playing Celtic-in-
fused rock, pop, jazz, and 
country music; alternative 
Celt-roots artists from Can-
ada, the Glengarry Bhoys; 
award-winning fiddler Troy 
MacGillivray; Wendy MacIs-
sac, a Cape Breton fiddler; 
Cape Breton singer/song-
writer Buddy MacDonald; 
and Searson, playing spir-
ited fiddling, dancing and 
harmonies. Returning favor-
ites are: the tribal sounds 
of Albannach; nationally 
renowned Scottish accordi-
onist John Carmichael; tra-
ditional Scottish band, The 
Brigadoons; and Scottish 
troubadour Charlie Zahm. 
Some concerts are free with 
admission; some require a 
paid admission. See nhscot.
org for details.

	 Piping, drumming, fiddle, 
harp and dance competi-
tions:  On Saturday and Sun-
day, pipers, drummers, fid-
dlers, and harpists will show 
off their skills in both solo and 
band competitions. Dancers 
will compete in Highland and 
National dances, such as – 
the Sword Dance, Highland 
Fling, Sailor’s Hornpipe, and 
Flora MacDonald’s Fancy 
– as part of the prestigious 
White Mountain Premiership 
competition on Sunday.
	 Festival Youth Program: 
The Games features a youth 
program where children 
can try their hand at vari-
ous craft projects; listen to 
a storyteller; participate in 
games (tossing the haggis, 
caber toss, stones carry); 
and interact with presenters 
of highland music or dance. 
Events are designed for chil-
dren 5 years to pre-teen.
	 Whisky and beer tasting: 
Learn about and taste the 
whiskies of Laphroaig and 
Auchentoshan, and popular 
Scottish beers. Must be 21 
to participate. Advance pur-
chase is advised as these 
popular events often sell 
out before the start of the 
Games.
	 Fascinating seminars: 
The Games’ Honorary Chief-
tain, Dr. Joseph John Mor-
row, the Lord Lyon, King of 
Arms, will share the history 
of Court of the Lord Lyon and 
its continuing importance 
in contemporary Scotland.  
Brian Wilton, director of the 

Scottish Tartans Authority 
and author of several books, 
will share his infectious love 
of tartan and tartan design.
	 Scottish merchandise: 
Shoppers will find a great 
array of goods from “across 
the pond” including T-shirts, 
colorful tartan apparel, hand-
crafted jewelry, and more.
	 Ticket Information
	 The Games run from Fri-
day, September 16 through 
Sunday, September 18 at 
the Loon Mountain Resort 
on 60 Loon Mountain Road 
in Lincoln, NH. All events are 
held rain or shine. No pets 
are allowed; only recognized 
guide or service dogs are 
permitted.
	 Discounted tickets are 
$20 per person for Friday 
and Sunday, $30 for Satur-
day and are available until 
August 15.  Weekend tickets 
(3 days) are $50 per per-
son or $60 at the gate on 
opening Friday. Admission 
includes all daytime con-
certs in the main concert 
tent as well as other ven-
ues; heavy Scottish athletic 
competitions, sheep dog tri-
als, highland dance, fiddle, 
harp, piping and drumming 
and pipe band competitions, 
clan village, Scottish shop-
ping, demonstrations, youth 
program, and living history 
area.
	 Single day tickets are 
available in advance online 
at nhscot.org or at the gate 
each day. 

41st NH Highland Games & Festival
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“The finest in local products” 

OPEN: 
Tuesday thru Saturday 9 to 6 

Sunday 11 to 2

Just off Rt. 302 on Creamery Road in South Ryegate. 
“Just look for the yellow flags”

To the Editor,
	 Recently Rick Ladd, 
NH Representative from 
the Haverhill area, wrote a 
Trendy Times article (July 
26 issue) telling us about 
the revenue problems with 
the current gas tax and why 
he believes that switching 
instead to a tax on mileage 
driven was a bad idea. He 
went so far as to say that 
even studying such a new 
system was a bad idea.
	 (sigh)
	 I am afraid that this at-
titude has become far too 
prevalent with too many 
politicians. All we hear from 

them is why the current 
system isn’t working and 
why any new proposal is “a 
bad idea” or will be “a job 
killer”. Where are THEIR 
proposals for how we fix 
the problem(s)? Where 
are THEIR new ideas? Mr. 
Ladd, instead of telling us 
the system is broken and 
pooh-pooh’ing ideas to 
fix it, make some propos-
als on what you think we 
SHOULD do. Isn’t making 
things better part of your 
job?

Thanks,
Paul Hunt, Bradford, VT

To the Editor,
	 Wooden pallets stacked 
with cash in various for-
eign currencies were flown 
on an unmarked plane to 
Iran.  The US cannot ex-
change US dollars to Iran, 
but it amounts in value to 
400 million dollars.  Four 
American hostages were 
released. 
	 The White House says 
ransom was not paid.  Two 
different negotiating teams 
and it was Iran’s money that 
was the settlement of a long 
standing US Iran claim.  It 
is just a coincidence.  Re-
ally same day payment and 
same day release… 
	 The White House said 
it was not a prisoner ex-
change.  Yet Iran says it is 
a ransom paid.  The White 
House lies again. It was 
ransom paid.  And our citi-
zens are not safe anywhere 
in the world.  If Iran can de-
tain Americans, then other 
countries can.
	 Congress is jumping up 
and down saying our citi-

zens will not be safe.  Talk, 
talk, talk..  Congress is all 
talk…. Unfortunately. 
	 Our citizens will not be 
safe.  Since the exchange, 
and it was an exchange, 
Iran has arrested 2 Irani-
an-Americans and 2 dual 
nationals from France since 
the release of the money.
	 There is the saying “if 
it looks like a duck, swims 
like a duck, and quacks 
like a duck, it is a duck.”  
Smells like ransom paid for 
4 American citizens. 
	 We have to look at the 
ramifications of this ex-
change other than Amer-
ican citizens are not safe 
overseas. 
	 Can Iran hold the world 
hostage and say, pay us or 
we will use nuclear weap-
ons?  They will have nucle-
ar power soon.  They are 
constantly improving their 
ballistic missile program 
and will eventually develop 
long range missiles that will 
reach the US.  There is no 
reason why this would not 

happen.  
	 Obama has bowed down 
to Iran.  They know it and 
keep crossing the red line.  
Will Hillary? 
	 Do we want the next 
President to continue this 
foreign policy?  I certainly 
do not want this. 
	 The United States 
should not pay ransom for 
anyone for any amount.  
Jefferson knew this.  Why 
cannot we learn from histo-
ry? 
	 In 1785 Algerian pirates 
captured American ships 
and $60,000 was demand-
ed for their release.  For 
15 years, America paid mil-
lions of dollars for safe pas-
sage of American ships.
	 Jefferson was against 
this practice and when 
sworn into practice, he re-
fused to pay ransom.  Trip-
oli declared war on the 
United States and soon to 
follow were Tunis, Morocco 
and Algiers. 
Linda Riley 
Meredith, NH

Letter to the EditorLetter to the Editor

Paul,
	 New ideas to solve a problem can be one of the biggest 
hurdles for any group to clear. Whether it be a legislative 
body, or a non-profit group, or even a family, making a call 
to find a new way around an existing issue can be time con-
suming and often frustrating. That being said, I agree that 
offering a new idea (whether proven or not) is better than 
simply saying no. 
	 I must also agree with Representative Ladd that ques-
tions should be asked about the decision for New Hampshire 
to offer up over a half million dollars in credits compared to 
other states giving much less, though it is cash. It is also this 
sort of watchdog that we need to have looking after budget-
ed funds. 
	 The one thing I would hope to see is that progress is made 
to fund existing, and planned, road and bridge improvements 
throughout New Hampshire. 
Gary Scruton, Editor	

Linda,
	 I believe I have written in a response be-
fore that old saying  “if we do not remember 
our history, then we are doomed to repeat it.”
	 I have also said in the past that Trendy 
?Times will not endorse, or promote against 
any candidate for any elected office. Instead 
we are happy to offer up a chance for all 
elected officials, or those running for office, 
to submit written information for us to pass 
along to our readers. 
	 It is, without doubt, an important part of 

our democracy to go to the polls and vote for 
the person we want to be elected to any giv-
en position. This is true from President all the 
way down to local Selectboard members or 
even town clerks. I will simply say, learn all 
you can about the candidates vying for your 
vote. Then be sure to go to the polls on elec-
tion day, or vote by absentee ballot, and cast 
your ballot. If nothing else, it gives you the 
right to complain later if things do not go your 
way. 
Gary Scruton, Editor

	 The descendants of 
James and Abraham White-
hill will hold their 89th annual 
reunion on Saturday, August 
20, 2016 at the Whitehill 
Stone House on the Groton/
Peacham Rd in North Rye-
gate, Vt.
	 A chicken dinner will be 
served at 11:00 followed 
by the annual meeting and 
group photo.
	 Our guest speaker will be 
Paul E Wood who will give a 
presentation, which is FREE 
and open to the public, at 
2:00 on Inventive Vermont-
ers:
	 A Sampling of Farm Tools 
and Implements.  This pre-
sentation is sponsored by 
the Vermont Humanities 
Council.  For questions or 
more information call 802-
253-4729.

Whitehill 
Reunion



18
N

ot
 a

ll 
 T

im
es

 a
re

 T
re

nd
y,

 b
ut

 th
er

e 
w

ill
 a

lw
ay

s b
e 

Tr
en

dy
 T

im
es

   
   

   
 A

ug
us

t 9
, 2

01
6 

   
   

   
Vo

lu
m

e 
7 

N
um

be
r 2

2

	 Bluegrass mandolin ace 
Sierra Hull will return to the 
Northeast Kingdom Friday, 
September 16th, to kick off 
the KCP Presents 2016-17 
season. After releasing her 
first album at 10 years old, 
Hull was mentored and be-
friended by Grammy-winner 
(and former child fiddle prod-
igy) Alison Krauss. In the fol-
lowing few years, Sierra Hull 
picked up five International 
Bluegrass Association nom-
inations and the Bluegrass 
Star Award. In 2011, at 20 
years old, Hull gave a com-
mand performance at the 
White House with Krauss.
	 For her eagerly antici-
pated return to St. Johns-
bury (she opened for Peter 
Rowan in 2010), Sierra Hull 
will share the bill with the 
tough-to-pigeonhole, five-
piece Mike + Ruthy Band, 
which blends bluegrass, 
folk, rock, and “raucous old 
time hoot music” that has 
made them an audience fa-
vorite at bluegrass festivals 
and concert halls from coast 
to coast. 
	 Sierra Hull and the Mike 
+ Ruthy Band are just the 
start of what promises to be 
a memorable KCP Presents 
season. On Friday, Novem-
ber 4th, the Alvin Ailey II 
dancers will perform a pro-
gram anchored by Ailey’s 
signature choreographic 
work, “Revelations,” which 
tells a monumental story of 

African-American faith and 
tenacity from slavery to free-
dom through a dance suite 
set to spirituals, gospel, and 
holy blues. More than a pop-
ular dance work, “Revela-
tions” is a cultural treasure. 
New York Times dance crit-
ic Alastair Macaulay puts 
it simply: “Let’s agree that 
Ailey’s “Revelations” is one 
of the great works of the hu-
man spirit.”
	 On Friday, February 
17th, the series will pres-
ent Momix, an audience fa-
vorite created by Kingdom 
native Moses Pendleton. 
On Friday, March 17th, The 
Aquila Theater will perform 
Agatha Christie’s spine tin-
gling crime thriller, “Murder 
on the Nile.” International 
programming will include a 
rare holiday concert by the 
Vienna Boys Choir on Fri-
day, December 9th and a 
sizzling night of Latin jazz by 
the Havana Cuba All-Stars 
on Monday, October 17th.
	 On Saturday, April 29th, 
The Upright Citizens Bri-
gade’s (UCB) touring com-
pany will work its side-split-
ting improvisational comedy. 
Over the years, UCB has 
produced a Who’s Who 
of comic talent, including 
Amy Poehler (“Parks and 
Recreation,” “Saturday 
Night Live”), Kate McKin-
non (“Saturday Night Live”), 
Rob Corddry (“The Daily 
Show”), Jack McBrayer (“30 

Rock”), Bobby Moynihan 
(“SNL”), Aziz Ansari (“Parks 
and Recreation”), Ed Helms 
(“The Office,” “Hangover”), 
and Ben Schwartz (“House 
of Cards,” “Parks and Rec-
reation”).
	 Sultry torch singer Storm 
Large is probably best 
known as Pink Martini’s al-
ternating vocalist. She did 
not perform at Pink Martini’s 
two previous St. Johnsbury 
visits; China Forbes did. But 
Storm promises to make up 
for lost time when she clos-
es the KCP Presents season 
with a Mother’s Day concert 
on Sunday, May 14th at the 
St. Johnsbury School. 
	 The KCP Presents se-
ries is presented and pro-
duced by Catamount Arts 
working in association with 
business and community 
partners including Kingdom 
County Productions and 
with grant support from the 
National Endowment for 
the Arts.  Thanks to an NEA 
grant aimed at building a 
new generation of audienc-
es, this season’s KCP Pres-
ents Series will continue its 
new Access Arts policy of 
free student tickets for all 
events except Alvin Ailey II 
and Momix.  Season pass-
es and individual show tick-
ets are on sale now at www.
kcppresentsorg, www.cata-
mountarts.org, or by calling 
802-748-2600. Tickets pur-
chased 30 days in advance 
are 20% off. 

KCP Presents Announces 2016-17 Series:
Sierra Hull, Alvin Ailey II, Vienna Boys Choir and more 

The Newbury and Ryegate Historical Societies present:

“Thirty-Eight: The Hurricane That 
Transformed New England” 

Guest Speaker: Stehpen Long
 Thursday, August 18, 2016 

7:00pm 
 Wells River Congregational Church Vestry, 

76 Main Street, Wells River 

Light refreshments 
will be served.

ADA accessible. 

For more information 
contact 

Richard M Roderick  
at 802 757 2708 or 

newburyhistorical@
gmail.com

by Maryanne Aldrich

	 I wanted to personally 
invite you to join us for our 
upcoming fundraising event 
at the Castle in the Clouds 
in Moultonborough, NH. 
This fundraiser, which will 
be held on Thursday -- Sep-
tember 15, 2016 from 6-9P, 
is to support the Behavioral 
Health Unit that will be open-
ing at Cottage Hospital in 
October 2016.
 	 The Ray of Hope – A 
65+ Behavioral Health Unit, 
will pay homage to the Late 
Councilor Ray Burton for his 
many years of service to the 
state of New Hampshire and 
the North Country. As many 
of you are aware we are fac-
ing a mental health crisis in 
our nation and with our most 
vulnerable population quick-
ly aging into the 65+ arena, 
Cottage Hospital is  commit-
ted to offering a space to in-
tervene on this epidemic. 
 	 For our many local busi-
nesses, I would love to offer 
a tour of the new facility or 
provide you with additional 
information about what this 

unit will mean for the future 
of our Hospital and the pos-
itive impact it will provide to 
our community with job cre-
ation and economic stimula-
tion.
 	 If you would like to pur-
chase tickets, be a spon-
sor or purchase an ad spot, 
please feel free to contact 
me (information below), 
please note that these op-
tions are also tax deductible.
 	 If you are unable to at-
tend, please consider mak-
ing a donation to the Hos-
pital. You can contact me 
directly to discuss payment 
options or make a payment 
to:
 
Cottage Hospital – Ray of 
Hope
Attn: Development Office
90 Swiftwater Road
Woodsville, NH  03785
 
	 Your tax deductible dona-
tion will help offset the capi-
tal investment of this project 
and secure the future for our 
community hospital. Every 
donation helps!

Ray of Hope
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YOUR COUNTRY IS...

TAD SVENDSON 6:00am-10:00am

COLLEEN ADDAIR 10:00am-3:00pm

JESSIE ADDY 3:00pm-8:00pm

PENNY MITCHELL 8:00pm-1:00am

	 Editor’s Note: This is the 
fourth in a series of articles 
written by local people who 
some would call disabled. But 
they would like to change that 
title and change that perspec-
tive. 
	 We encourage anyone with 
comments, or perhaps a story 
of your own, to send us a note. 
Or simply send a question that 
you would like answered and 
we will do our best. After all, 
that’s all that any of us can do.

Multiple Sclerosis 
By Gayla Spaulding    

Bath, NH
 
	 People living with MS un-
derstand the following state-
ments all too well:
	 “If you just try harder.”
	 “You’re just depressed- 
once you get that under con-
trol you’ll feel better.”
	 “If you lose some weight 
that would help.”
	 “Of course you’re tired - I 
have days like that, too - but 
I push through and so can 
you.”
 	 These are just a few ex-
amples of usually well-mean-
ing people encouraging us 
to cure our own fatigue and 
get back to the activities of 
daily life.  If only it were that  

simple.
	 About 80% of people with 
Multiple Sclerosis list fatigue 
as one of their worst symp-
toms, yet it seems to be 
among the least understood. 
Because we ‘look so good,’ 
it is difficult for others to 
comprehend the continuous 
assault going on inside our 
central nervous system. Fa-
tigue can’t be measured or 
touched and it takes a good 
deal of energy to explain it to 
those who don’t have MS.
	 Recently I saw a good 
reference to an explanation 
of MS fatigue - if healthy 
people begin the day with a 
tank full of gas in their vehi-
cle, people with MS get per-
haps only a gallon or two to 
get where they need to go 
on any given day. Our tank 
hits empty long before oth-
ers’ fuel supply.
	 My fatigue comes with 
physical activity - I can be 
mentally engaged all day 
long, just don’t require me 
to get up and move because 
this is when the exhaustion 
hits hard and fast. My central 
nervous system isn’t wired 
like a healthy person, and 
the signals are constantly 
corrupted and move slow-

er.  Due to balance issues, 
my body is always fighting to 
keep me upright, but in ex-
change my energy reserve 
is used much more  than a 
healthy person. My body is 
in a constant battle almost 
all the time when I move 
and that is the main source 
of my fatigue. It is different 
for each and every one else 
as to what brings on their fa-
tigue.
	 What seems to be the 
same for all of us, though, is 
the inability of those close to 
us to really understand why 
we have to stop. I often re-
fer to this as the ‘lay down or 
fall down’ option, and right-
ly so. If needed, our bodies 
will stop us if we aren’t smart 
enough to do it ourselves. 
As we learn to live with our 
MS, we also have to learn 
to be smarter about push-
ing through when we should 
be hitting the brakes, but 
getting those around us to 
understand can be hard or 
even feel impossible. It is a 
tough lesson to learn and it 
took me a while, but I no lon-
ger allow myself to be prod-
ded into pushing when I just 
don’t have it to give.

Changing  Society’s Perspective

P. Garrow Propane Service, LLC
Peter Garrow  - VT & NH licensed
Master Propane Service Tech
24 Hour Emergency Service

Propane System & Appliance Installation
Rinai/Buderus/Empire/York/Smith/All Major Brands

Cell # (802) 359-3324     Home (802) 333 4489
Pgarrowpropaneservice@gmail.com

	 North Country Home 
Health and Hospice Agency 
is pleased to announce the 
annual hospice training.  The 
agency enjoys a wonderful 
corps of volunteers, but new 
volunteers are needed to 
meet the growing number of 
patients and families in the 
22 communities served by 
NCHHHA.
 	 The philosophy of hos-
pice is based on the belief 
that providing support and 
comfort for individuals at the 
end of life protects dignity, 
allows patients to remain as 
active as possible, and to 
live a higher quality of life.
 	 The six-evening, 18 hour 
training prepares volunteers 
by expanding their under-
standing of the hospice phi-
losophy, the needs of the 
dying, pain management 
and comfort care, grief and 
bereavement, and commu-
nication with the hospice 
family.  There is no charge 
to participate in the training 
program which will be held 
at Littleton Regional Hospi-

tal on Thursday evenings, 
beginning September 8th.
 	 Volunteers provide im-
portant services to hospice 
families.  They serve wher-
ever patients reside, wheth-
er in their own home, nurs-
ing home, or during a period 
of hospitalization.  They offer 
emotional support and com-
panionship, help with routine 
tasks, run errands, grocery 
shop, prepare meals, wash 
laundry and do light house-
keeping, or reminisce and 
record life stories.  Volun-
teers may also assist staff in 
the hospice office,  or partic-
ipate in community outreach 
and fundraising.  Many 
share special talents such 
as Reiki, music, gardening, 
or pet therapy.
 	 Preregistration is re-
quired.  For additional infor-
mation, contact Sue Buteau, 
Hospice Volunteer Coor-
dinator for North Country 
Home Health and Hospice, 
at 444-5317 or sbuteau@
nchhha.org.

NCHHA Hospice 
Volunteer Training 

Scheduled
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	 If you are a fan of blue-
berries, then you are prob-
ably already aware that 
this year appears to be a 
banner one for those petite 
deep-purple globes.  Wheth-
er cultivated or wild, the little 
super-fruit are flourishing in 
New England this season.  It 
reminds me of my childhood 
summers, when my moth-
er (who adored picking any 
kind of berry) would coerce 
me (who hated picking ber-
ries) into going “on safari,” 
while she gathered gallons of 
the tiny field blueberries that 
carpeted our fields, which 
she then sold to a local hotel 
and bakery. I’m afraid I was 
not always a willing partici-
pant, and spent a lot of time 
moaning about the heat, 
sweat and bugs, but I sure 
did enjoy the desserts that 
resulted from her work, in 
spite of all my whining.  One 
of my favorites is this cake, 
which originated from my 
Aunt Bev, who was my dad’s 
older sister.  In addition to 
being one of the classiest 
ladies I’ve ever known, she 
was a remarkable seam-
stress and an excellent 
cook.  So, when my brother-
in-law recently presented me 
with a pint of local high-bush 

berries, I immediately went 
looking for Aunt Bev’s reci-
pe.  Long story short, after a 
whole day devoted to sorting 
through my mom’s recipes, 
I still had not come up with 
the Tea Cake.  And, if you’ve 
ever been through a similar 
experience, you know that 
the longer you can’t find 
something, the more you be-
come obsessed with finding 
it.  Finally, I gave up on the 
search and sent an e-mail 
to my Aunt Bev’s daughter, 
cousin Nancy, in hopes she 
would still have that recipe 
from her mom’s collection.  
Let me add here that Nancy 
is just a year younger than 
me, and during those long-
ago summers, while I was 

complaining it was too hot, 
sweaty, and buggy to pick 
berries, oftentimes we were 
joyously running around get-
ting equally hot, sweaty, and 
buggy, but it didn’t seem to 
matter, as long as were just 
goofing around, with no en-
forced berry-picking! 
	 Nancy, who now lives 
in Colorado, (and is an ex-
cellent cook herself) very 
graciously stopped in the 
middle of unpacking from a 
move to a new condo, and 
immediately forwarded me 
the recipe. What a gal!  Now 
THAT’S a cousin (and a rec-
ipe) worth keeping!     

	 1-1/2 cups blueberries, 
rinsed and dried
	 2 tablespoons butter, 
room temperature
	 1 cup sugar
	 2 eggs, separated
	 1-1/2 cups flour
	 1-1/2 teaspoons baking 
powder
	 1/4 teaspoon salt
	 1/3 cup milk
	 Powdered sugar (for 
dusting the cake)
 
	 Preheat oven to 350°F.  
Prepare an 8X8 pan by 
greasing and flouring it.
	 Cream butter and sugar.  
Add the egg yolks, beating 
until creamy.  Sift togeth-
er the flour, baking powder 

and salt.  Add dry ingredi-
ents to the egg/sugar/butter 
mixture alternately with the 
milk and beat till smooth.  In 
a separate bowl, beat the 
egg whites until stiff.  Gently 
fold the whites into the bat-
ter, just until incorporated.  
Spoon half of the cake bat-
ter into the pan and spread it 
evenly.  Toss the blueberries 
with about tablespoon flour 
to coat.  Sprinkle the ber-
ries evenly over the batter, 
then top with the remaining 
batter.  Bake 35-40 minutes, 

or until a toothpick inserted 
in center comes out clean.  
Remove cake and allow to 
cool slightly before dusting 
with powdered sugar. 

by Ronda Marsh
If you would like to reach Ronda, 

you can email her at
trendychefronda@gmail.com

Aunt Bev’s 
Blueberry Tea Cake

“The Generator Guy”
Whatever the hour, you’ll have power. TM

SALES • SERVICE • INSTALLATIONS

802-GENERATOR
(802-436-3728)

137 North Main St., Bradford, VT
Fridays & Saturdays 7:30 pm • Sundays 4 pm

Show Dates: August 12-13-14 and 19-20-21Admission $12
Seniors $10
Students $6 Reservations 802-222-3322 or oldchurchtheater.org


