
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

alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

GIVE THE GIFT OF FITNESS!
Are you looking for an easy gift idea for that  

hard to shop for person? Look no further than  
a gift card to Always Fit. Stop in today!

Pool & SPa SuPPlieS

SaleS & Service
260 Meadow St., Littleton, NH  

603-444-5454
WWW.COUNTRYPOOLS.COM

Warm Hearted Hands
192 Rt. 5 Unit A, Fairlee, VT

802-299-8363 
nikis5star@yahoo.com
Nicole Marie Dunham

• Certified Massage Therapist 
• Certified Reflexologist 

• Hand made natural 
Aromatherapy Body Products 
www.etsy.com/shop/warmheartedhandssoap

• Life Insurance
• Disability Insurance
• Retirement Planning

• Long Term Care
• College Planning

Main St. N., Wells River, VT
802-588-5035 

nate@nmafinancial.com
www.nmafinancial.com

First 
Day of 

Winter
Wednesday, 
December 21 

@ 5:44 AM

Ray Burton “Open Laboratory” Dedicated at PSU
	 PLYMOUTH, NH (Novem-
ber 28, 2016) − Plymouth 
State University (PSU) to-
day dedicated its new ‘Open 
Laboratory’ in memory of Mr. 
Raymond S. (Ray) Burton, 
Plymouth State alumnus 
and long-serving member 
of the New Hampshire Ex-
ecutive Council. Located in 
Lamson Learning Commons, 
the Open Laboratory offers 
students, faculty, commu-
nity and business partners 
a technologically advanced 
space to collaborate, learn 
and succeed, and is an im-
portant milestone in the uni-
versity’s transformation to an 
integrated clusters learning 
model.
	 “Integrated clusters al-
low us to provide the type 
of education, beginning at 
the freshman level, that inte-
grates the learning process 
in such a way as to create 
opportunities to interact with 
our communities,” said Don-
ald L. Birx, president, Plym-
outh State University. “Using 

open laboratories, we can 
work across disciplines and 
with community members to 
solve problems and challeng-
es that give students insights 
into how education is rele-
vant to the needs of the world 
and their role in innovation, 
entrepreneurship, discovery 
and exploration. Raymond 
Burton provided real-world 
experiences to dozens of in-
terns, and it is fitting for our 
new Open Laboratory to bear 
his name,” Birx added.
	 Speaking at today’s ded-
ication, Governor Maggie 
Hassan commented on Ray 
Burton’s service to New 
Hampshire and the appropri-
ateness of naming the new 
space in his memory.
	 “Ray Burton was one of 
the most dedicated and car-
ing public servants that the 
State of New Hampshire has 
ever known, whose unwav-
ering commitment to service 
made our democracy and 
our state stronger,” Hassan 
said. “The new Open Lab-

oratory is a fitting tribute to 
Ray that will encourage col-
laboration, improve the learn-
ing environment for students 
and faculty alike and prepare 
students for future success 
– helping to strengthen our 
state and ensure that Ray’s 
legacy endures.”
	 The Raymond S. Burton 
’62 Open Laboratory was 
made possible through a 
generous gift of $250,000 
from Burton’s lifelong friends, 
Mr. Duane Baxter and Mrs. 
Reta Presby of Littleton, NH. 
Baxter is chairman of the 
Raymond S. Burton Legacy 
Fund.
	 “Raymond Burton was a 
truly selfless public servant 
who believed in the power 
and value of practical expe-
rience – and he loved Plym-
outh State,” Baxter said. “We 
know Raymond would have 
enthusiastically supported 
the university’s visionary new 
approach, and this open lab-
oratory is essentially a man-
ifestation of his internship 
program, where students 

can roll up their sleeves and 
work alongside faculty and 
community partners to tack-
le real-world challenges. He 
would have loved it!”

New, Strategic Approach
	 In June 2016, Plymouth 
State University announced 
that it would transform its 
academic structure univer-
sity-wide to an integrated 
cluster structure, beginning 
with the incoming class in 
September 2017. The mod-
el is based on an integrated 
liberal arts education that 
gives students the opportu-

nity to think critically and link 
across multiple disciplines. It 
will be organized into seven 
(7) interdisciplinary academ-
ic clusters, and feature open 
laboratories to support col-
laborative projects with com-
munity and industry partners 
that will provide students with 
integrated learning, research 
and service opportunities.
	 The Raymond S. Burton 
’62 Open Laboratory, located 
in the north corner of Lamson 
Learning Commons, features 
movable furniture to allow 
flexibility for large and small 
group configurations; dry 
erase and smart boards; and 
state-of-the art audio, video 
and acoustic technology.
	 For more information 
about the Raymond S. Bur-
ton ’62 Open Laboratory, and 
about Plymouth State Uni-
versity’s integrated cluster 
education model, please visit 
www.plymouth.edu.
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by Gary Scruton

The Little Grille - Woodsville
    Every privately owned 
eatery has it’s own person-
ality. Perhaps it is the layout 
of the dining area. Perhaps 
it is something on the menu 
that’s unique. Maybe it’s the 
wait staff. Or it could be just 
that something extra that 
you just can’t put your finger 
on. 
    The Little Grill in Woods-
ville is actually one of two 
year round (plus one sum-
mer only) eateries that are 
owned by Scott and Carmel-
la Rutherford. But they are 
no where near being cookie 
cutters of each other. The 

Woodsville location was, at 
one time, a Subway sand-
wich shop. That means that 
the seating at this eatery is 
not expansive, but comfort-
able and with enough flexibil-
ity to match most any group 
that walks in. The night we 
were there a group of four 
women and two small chil-
dren were seated in two ad-
joining booths and it worked 
out just fine for them.  
    As is true at most eater-
ies our waiter started us off 
by asking for a drink order. 
I asked him about what was 
currently on tap. On this par-
ticular evening they were out 
of their self labeled beer, but 
he gave me a list of what was 

available. Part of that com-
mentary included the fact 
that one particular seasonal 
brew was not recommend-
ed. Yes. He said that those 
who had tried it, did not like 
it, and he recommended 
that I not order it. I took him 
up on his suggestion and 
went with a tried and true 
Long Trail. Janice ordered 
her regular diet soda. Here 
that happened to be Pepsi, 
served in a tall glass with 
ice. At the same time as he 
took our drink orders he of-
fered, and we accepted, a 
basket of toasted corn chips 
and some salsa. The sal-
sa was zesty. It had a good 

after taste that let you know 
that it was there. (Not really 
recommended for those who 
do not like spiciness). 
    When it came to the main 
meal we went different direc-
tions. I went with a surf and 
turf selection that offered 
an 8 oz. steak and either 
shrimp or scallops. One of 
the other unique things at 
the Little Grille is that they 
offer rice and beans as one 
of the sides with an entree. 
They also offer french fries, 
mashed potato, or for a dol-
lar more, sweet potato fries 
or onion rings. 
I stayed with one of my fa-
vorites, mashed potatoes. 
    Janice, meanwhile, went 
with one of her favorites, 
fish and chips, also known 
as haddock and french fries. 
With her meal she ordered 
an extra side salad which 
was served, as request-
ed, ahead of the meal. This 
salad came on a full sized 
plate and contained plenty 
of good stuff and was larger 

than Janice had anticipated. 
    Both meals were served at 
the same time and our waiter 
checked back with us a cou-
ple of times to make sure we 
were happy with everything. 
    My steak was thick and 
tasty. The scallops were also 
quite tasty and cooked just 
the way I like them. The po-
tatoes were also just the way 
I like them. When I finished 
my meal, there was no room 
for dessert. 
    Janice’s fish and chips 
also met all of her expecta-
tions.  The fish was moist, 
tender and flaky with a nice 
crunchy coating on them. 
The Little Grilles french fries 
are a treat by themselves, 
very crispy on the outside 
and soft and full of flavor on 
the inside.  Again, a delicious 
filling meal with no room for 
dessert for Janice either, al-
though the selections were 
tempting.
    The total for the meal was 
just over $46 before tip.

Little Grille - Woodsville

    Green House Restaurant 
839 Lake Tarleton Rd, Warren, NH 03279 

 
 

 
 

  

Quality Homemade Foods 
Specialty Pizza’s 
Full Service Bar 

Live Music 

Fresh, locally sourced 
Made to Order 
Take Out available 

Thursdays & Fridays 3-11 PM 
Saturday Noon-10 PM 
Sunday  Noon -9 PM 

(603) 764 5708    www.greenhousenh.com 

  Dinner & 
Dancing 

“It’s enchanting.” 
~ Larry & Sue Martin 

Thursday   Open Mic 
Friday 11/4 
Rick Clogston Band 
Saturday 11/5 
Tangent 
 

Thursday 12/15: Open Mic 
Friday 12/16: Erika Benton
Saturday 12/3: 360º (Rock Band)
Thursday 12/22: Open Mic 
Friday 12/23: Brian Preman
Saturday 12/42: Special Guest

$7

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

603-747-8255 - 9 Lisbon Road, Bath (Closed for the season)

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 
Both Locations

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

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

EDUCATE YOUR TASTEBUDS. 
Read the Trendy Dining Guide Every Issue!
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NOW OPEN AT 
134 Main Street

Bradford
Tuesday - Saturday 
11:00am - 9:00pm

Sunday Noon to 8:00pm

802-222-4050            www.5ohpizzeria.com

woodsville, Nh
Candlepin Bowling

Bar & Grill

Karaoke

every Thursday
Family Day every sunday

603-243-0393

9 Central street 

Now opeN!
wedNesday: 3 pm - 11 pm
Thursday: 3 pm - 12 am

Friday: 3 pm - 1 am
saTurday: NooN - 1 am
suNday: NooN - 10 pm

Monday - Saturday 
6:00 am - 2:00 pm

Sunday 7:00 am - Noon

	 4th Annual Ride the Rails 
Against Hunger event takes 
place at the Hobo Railroad 
December 17 & 18, 2016
	 LINCOLN, NH – The 
Hobo Railroad announced 
today that their 4th annu-
al “Ride the Rails Against 
Hunger” event is scheduled 
for Saturday and Sunday, 
December 17 & 18, 2016.  
The purpose of this event 
is to generate awareness 
of, and support for, the Lin-
coln-Woodstock Food Pan-
try, which is based at the Lin-
coln-Woodstock Community 
Center located on Pollard 
Road in Lincoln, NH.
 	 Depending solely upon 
donations from area resi-
dents and local businesses, 
the Lincoln-Woodstock Food 
Pantry currently assists an 
average of 30 families per 
week without any product or 
monetary assistance from 
the State of New Hamp-
shire, Grafton County or the 
New Hampshire Food Bank 
program.
 	 “We’re looking forward 
to making a difference once 
again this holiday season by 
collecting as many non-per-
ishable food items and mon-
etary donations as we can 
over the 2-day period to as-
sist the Lincoln-Woodstock 
Food Pantry in meeting their 
objectives and replenishing 
their shelves”, stated Ben-
jamin Clark from the Hobo 
Railroad.”
 	 Those traveling to the Lin-
coln-Woodstock area during 
the weekend of December 
17 & 18, 2016 are encour-
aged to stop by the Hobo 
Railroad to help the cause.  

Non-perishable food items 
and monetary donations 
of any size are welcomed.  
Items can be dropped off at 
the Hobo Railroad in Lincoln, 
NH any time between Noon 
and 5:00pm on Saturday or 
Sunday, December 17 & 18, 
2016. 
	 As a way to thank those 
who contribute to the Lin-
coln-Woodstock Food Pan-
try through this program, 
anyone dropping off at least 
$5.00 worth on non-perish-
able items or monetary do-
nations will receive three (3) 
raffle tickets towards a post-
event raffle.  Additional raffle 
tickets will be available for 
purchase at the event.  The 
prize drawing will take place 
on Monday, December 19, 
2016, following the event for 
a variety of prizes donated 
by local merchants and par-
ticipants don’t need to be 
present to win.
	 Raffle prizes include a 
Country Gift Basket pro-
vided by Fadden’s General 
Store & Maple Sugar House 
in North Woodstock, NH; a 
pair of mid-week, non-holi-
day lift tickets to Loon Moun-
tain Resort for use during the 
2016/2017 winter season; a 
mid-week overnight stay for 

two at the new RiverWalk 
Resort at Loon Mountain 
which comes with a $75 gift 
card to LaVista Italian Cui-
sine in Lincoln, NH and the 
grand prize, a 2017 Process 
59 Flying-V Burton Snow-
board donated by Varsity 
Beverage and Pepsi Bottlers 
of Conway, NH.
 	 “We were thrilled when 
we heard Ride the Rails 
Against Hunger event would 
be returning this year”, stat-
ed Dan Lamoureux, Pro-
gram Coordinator at the 
Lincoln-Woodstock Recre-
ation Program and the Food 
Pantry.  “We function entire-
ly off the generosity of our 
community, events like this 
are a huge help to providing 
for the area families in need. 
Thank you all for your self-
less generosity this holiday 
season!”
 	 For more information re-
garding the 4th annual Ride 
the Rails Against Hunger 
event in support of the Lin-
coln-Woodstock Food Pan-
try or how you can help, 
please call the Hobo Rail-
road at (603) 745-2135.  The 
Hobo Railroad is located in 
Lincoln, NH, just off Exit 32 
on I-93, directly across from 
McDonalds.

Railroad Partners with Local Businesses 
to Collect Food & Funds for Food Pantry

DINE IN

TAKE
OUT

CATERING

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

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

LYNDON
BUFFET

Authentic Chinese Cuisine
802-626-8886

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

* Gift certificates available *
Purchase $30 or more and
receive a $5 gift certificate.

Expires 12/31/15.

Featuring:
• Baked Ham • Pork Spare Ribs 

• Fried Calamari
• Sauteed Baby Clams
• Baked Fresh Salmon

• Mozzarella Cheese Sticks
• Snow Crab Legs & much more

Holiday Special Buffet!
New Year’s Eve 

4pm -closing
New Year’s Day 

11:30 am - closing
Featuring: • Roast Beef • Pork Spare Ribs
• Fried Calamari • Sauteed Baby Clams 

• Baked Fresh Salmon • Mozzarella Cheese
Sticks • Snow Crab Legs & much more

Christmas Eve, 
4 pm - closing
Christmas Day

11:30 am - closing

Gift 
Certificates
Available

Authentic chinese cuisine
802-626-8886

424 Broad Street, Lyndonville, VT
Open 7 days a week Mon-Thur 11-9, Fri & Sat 11-10, Sun 11:30-9
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	 In accordance with the 
New Hampshire Constitu-
tion, all newly elected repre-
sentatives were summoned 
by the Secretary of State to 
attend the opening session 
of General Court (NH House 
of Representatives) on De-
cember 7, 2016.  The New 
Hampshire House compris-
es 400 elected representa-
tives and the New Hamp-
shire Senate has 24 elected 
senators.  The New Hamp-
shire House is the third larg-
est democratically elected 
legislature in the world, be-
hind the British Parliament 
and the U.S. House of Rep-
resentatives.
	 The first day of the ses-
sion is known as “Organiza-
tional Day.”  Representatives 

take the oath to support and 
adhere to both the NH and 
US Constitutions.  Beyond 
this basic ‘organizational’ 
procedure, much more takes 
place.  The House elected 
Representative Shawn Jas-
per from Hudson, NH, to be 
Speaker of the House. Once 
elected, the Speaker has 
the responsibility to manage 
the House in such a manner 
that all representatives, re-
gardless of party affiliation, 
are treated fairly and with 
respect.  Speaker Jasper of-
fered a conciliatory opening 
speech to all asking that rep-
resentatives work together in 
a spirit of cooperation while 
recognizing that in doing so, 
disagreements will occur, 
but remembering that every 

elected official is in Concord 
not to define their own work 
agenda, but to serve New 
Hampshire voters.  “We will 
do great things in the next 
two years, and we will do 
them together.”  It should be 
noted that during the course 
of a biennium (two year leg-
islative session), the House 
deals with approximately 
1,800 bills, of which 1/3 may 
become law.  Of the 600 that 
may move forward for sig-
nature into law by the Gov-
ernor, 70 – 80 percent will 
receive bipartisan support. 
	 In addition to newly elect-
ed representative being 
sworn into office and elect-
ing a Speaker, the House 
adopted a resolution defin-
ing the rules that will gov-
ern legislative procedure 
for the biennium. Lastly, the 
House took action to elect 
the following positions: Paul 
Smith, House Clerk: Walter 
P. Sword, Sergeant-at-Arms; 
William M. Gardner, NH 
Secretary of State; and Bill 
Dwyer, NH State Treasurer. 
	 I am very proud to repre-
sent the citizens of Haverhill 
and feel very privileged to 
be a part of our democratic 
process.  Our state capitol 
building has undergone a 
$1 million refurbishing over 
the past two years.  Rotten 
wood timbers have been re-
placed and a new layer of 
gold leaf has been placed 
on the capitol dome.  Stuart 
J. Park built the state capitol 
building in 1816-19.  It is con-
structed of New Hampshire 
granite quarried in Concord.  
The original part was occu-
pied June 2, 1819 and is the 
Nation’s oldest State Capitol 
in which a legislature meets 
in its original chambers.  
	 I look forward to hearing 
from you throughout the up-
coming biennium.
Respectfully,
Rep Rick Ladd
Chairman, House Education

The New Hampshire General Court

On Facebook? Become a Cheap Kids fan!
www.cheapkidsnh.com

	 LITTLETON, N.H.-The 
Littleton Food Co-op is 
pleased to announce they 
will be partnering with Trees 
for Troops in December to 
help raise funds to provide 
Christmas Trees to military 
families this holiday season.
	 Trees for Troops, a pro-
gram of the Christmas 
SPIRIT Foundation, pro-
vides free, farm-grown 
Christmas Trees to United 
States armed forces mem-
bers in all branches of the 
military and their families, 
through donations, sponsor-
ships, grants and the work 
of many volunteers. Since 
2005, more than 157,000 
free, farm-grown Christmas 
Trees have been provided 
to troops and military fami-
lies in the United States and 
overseas through Trees for 
Troops.
	 Three local New Hamp-
shire farms have supported 
the program for the past ten 
years. They are Mountain 
Star Farms of Swiftwater, 
Finnegan’s Fine Firs and 
The Rocks Estate of Bethle-
hem. The Rocks Estate acts 
as the collection point for the 
trees from New Hampshire 
and Vermont.

	 “We think supporting 
Trees for Troops is a great 
way to make the holidays a 
little easier for military fam-
ilies,” said Co-op General 
Manager Ed King. “We are 
thankful for the support our 
customers give to the Part-
ner of the Month program 
especially during the holiday 
months.”
	 As the Littleton Food Co-
op’s Partner of the Month, 
Trees for Troops will receive 
donations made by commu-
nity members at the check-
outs and $1 from every piz-
za purchased during Pizza 
for Partners Friday nights 
through December.
	 Member-owned Little-
ton Food Co-op serves the 
community by providing 
high quality food, offered at 
a fair price, with outstanding 
service.   Everyone is wel-
come to shop and anyone 
is welcome to join.  Located 
at the intersection of Cot-
tage Street and Route 302 
(exit 41 off I-93), the Little-
ton Food Co-op is open dai-
ly, 8 a.m.-8 p.m.   For more 
information or to become a 
member, please visit www.
littletoncoop.com, cal 603-
444-2800 or just stop by!

Littleton Food Co-op Partners 
with Trees for Troops to Raise 
Funds for Christmas Trees for 

Military Families

	 The public is invited to 
attend the unveiling of a 
plaque and portrait to com-
memorate the naming of the 

Exit 44 Welcome Center in 
Littleton after the late Ray-
mond S. Burton. State and 
local dignitaries will speak 
at the ceremony.  The event 
will take place on December 
15th at 10am.
	 A bronze plaque and por-
trait painted by Bath resident 
Craig Pursley will be placed 
at the entrance to the build-
ing.
 	 Burton, of Bath, was 
known as the Dean of the 
New Hampshire Executive 
Council. He served 34 years 
on the Council- the longest 
in New Hampshire history.
	 A tireless advocate of 
tourism, in the North Coun-
try, Ray Burton was instru-
mental in the building of 
the Welcome Center, which 
greets travelers at the gate-
way to the White Mountains.  
This year has seen over 
100,000 visitors stop in and 
learn more about the region.
	 Earlier in the year Gov-
ernor Hassan signed a bill 
naming the Welcome Center 
after Burton.

Burton Welcome Center 
Plaque and Portrait 

To Be Unveiled

PLEASE NOTE: 
WE WILL BE CLOSED THURSDAY, DECEMBER 22 
THRU MONDAY JANUARY 2 FOR THE HOLIDAY
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From The Desk Of
(former) NH State Senator

 Dear Constituents,
	 On December 6th at mid-
night, my term as your state 
senator ended.  As I look 
back over the six years that 
I have served, I can say with 
the greatest sincerity, that it 
was truly an honor to repre-
sent the people of District 2.
	 My number one priority 
has always been constituent 
service, learning from my 
dear friend and mentor, Ray 
Burton.  I believe helping 
others navigate state gov-
ernment is one of the most 
important roles of a citizen 
legislator. Along the way I 
have made so many friends-
from Monroe to Hill and ev-
erywhere in between.
	 I have been impressed by 
my local leaders, who work 
hard to serve the people – 
whether on a planning board 
or a Selectboard.  Through 
the years, they have also 
been mentors to me.
	 As I look back over the 
years, never did I imagine 
that I would spend six years 
fighting to protect private 
property rights.  That expe-
rience taught me that a just 
cause can bring together 
and hold together people of 
all political persuasions.
	 Never did I imagine that 
I would meet so many kind 
and generous people willing 
to be engaged in the political 
process.  And those same 
folks supported me in every 
campaign—from my first run 
for a state senate seat to my 
run for governor.  To all of 
you I say “thank you!”
	 There was much I accom-
plished, and I do believe I’ve 
held to a basic belief, “leave 
it better than you found it.”  In 
my first term, we eliminated 
the $800 million deficit left 

by the previous legislature.  
We built three state budgets, 
helping deliver responsible 
spending based on realistic 
revenues.  Finally, we rebuilt 
the rainy day fund to an his-
toric high.
	 Highlights in my last term 
of office include:
	 Improving the business 
environment through con-
tinued modernization of the 
state’s banking, credit union 
and trust laws and updating 
the state’s LLC statutes.

	 Working to create a more 
business-friendly state by 
eliminating the Start Up tax; 
quadrupling the small busi-
ness capital expense deduc-
tion to $100,000; updating 
state laws to conform with 
the IRS code, cutting down 
on the time it takes to file re-
turns and updating tax laws 
to make it easier for busi-
nesses to file.
	 Tackling the heroin epi-
demic head on by including 
more funding for drug pre-
vention and treatment; es-
tablishing a new position at 
the Department of Justice 
to prosecute high level drug 
crimes; updating ruling-mak-
ing for opioid prescriptions; 
updating insurance require-
ments for those being treat-
ed for addiction; and up-
dating the health education 
curriculum to include age 

appropriate drug and alco-
hol education for children.
	 On a local level, we es-
tablished the Drinking Wa-
ter and Ground Water Trust 
Fund to take money received 
by the state from damages 
or settlements from MBTE 
lawsuits and using those 
funds to remediate or run 
waterlines to those impacted 
by contamination; we also 
provided additional grants to 
towns promised funds from 
the clean water and waste 
water revolving fund.
	 We also passed import-
ant legislation relative to 
health care, transportation, 
and education.
	 In this last session I spon-
sored legislation that includ-
ed:
	 Authorizing energy infra-
structure development and 

designating energy infra-
structure corridors.  This leg-
islation has been a long time 
coming and a lot of good 
bi-partisan work was done 
to accomplish this.
	 Giving authority to fed-
eral border patrol agents 
to make arrests in Coos 
county.  This legislation was 
brought forward to address 
the shortage of law enforce-
ment in the northern part of 
the state.
	 Establishing a state grant 
program to assist state and 
local law enforcement agen-
cies in addressing the opioid 
crisis.
	 Implementing a system of 
care for children’s behavior-
al health.
	 Thank you all for the op-
portunity to serve.
Jeanie Forrester

Fisher Plows & 
Sanders

Parts, Installation, 
Service & Repair

PTO’S WANTS YOU TO KNOW!

I’M PTO AND I WANTED YOU TO KNOW!

PTO’s 
Repair, Inc.
South Main Street

Bradford, VT
802-222-4774

or at ptosrepair.com

Christmas Day 
Buffet

All You Can Eat $9.59 Adults 
Children Under 10 $7.59

Roast Pork Loin 
with Apple Chutney 

Stuffing, Potato, 
Vegetable & 

Homemade Roll. 
Choice of Pie, 

Pudding or 
Ice Cream 
$14.99

Buffet items: 
Scrambled Eggs, 
Eggs Benedict Casserole
Seasoned Home Fries
Sausage Gravy
Homemade French Toast
Pancakes 
      with Blueberry Filling
Corned Beef Hash
Bacon, Ham & 
       Sausage Links
Homemade Toast
Fruit & Pastry Bar
Plus More.

2886 Rte. 302 & I-91
Wells River, Vermont
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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

MONDAY, DECEMBER 12 -
THURSDAY, DECEMBER 15
NORTH POLE CALLS TO SANTA
Lisbon, Lyman & Landaff Children
See Ad on Page 5

WEDNESDAY, DECEMBER 14
MONTHLY MEETING - 
ROSS-WOOD POST #20 AMERICAN LEGION
6:00 PM
American Legion Home, Woodsville

THURSDAY, DECEMBER 15
BURTON PLAQUE & PORTRAIT UNVEILING
10:00 AM
Exit 44 Welcome Center, Littleton
See Article on Page 4
 
COMMUNITY POT LUCK SUPPER
CHRISTMAS CAROL SING AND DECORATING
5:00 PM
Bath Congregational Church

FRIDAY, DECEMBER 16
CHRISTMAS VILLAGE DISPLAY
3:00 - 7:00 PM - Free Admission
Warren Town Hall

FRIDAY NIGHT EATS
5:00 - 7:00 PM Pizza $5.00
American Legion Auxiliary, Lincoln

MEMORY TREE LIGHTING & POT LUCK
6:00 PM - $3.00 per Bulb
American Legion Home, Woodsville
See Ad on Page 13

SATURDAY, DECEMBER 17
BENEFIT TEXAS HOLD “EM POKER
1:00 PM Cash Game 6:00 PM Tournament
Dancers’ Corner, 93 Pine St., White River Jct. 

CHRISTMAS VILLAGE DISPLAY
4:00 - 7:00 PM - Free Admission
Warren Town Hall 

CHRISTMAS PARTY & YANKEE SWAP
5:00 Hors D’Oeuvres 6:00 PM Dinner
American Legion Home, Woodsville
See Ad on Page 13

SUNDAY, DECEMBER 18
ACOUSTIC MUSIC JAM
12:00 Noon - 4:00 PM
Clifford Memorial Building, Woodsville

CHRISTMAS VILLAGE DISPLAY
2:00 - 6:00 PM - Memory Bulbs @ 6:00 PM
Warren Town Hall

DROP-IN GINGERBREAD HOUSE DECORATING
6:00 PM - Free & Open To All Ages
Groton Free Public Library

SD IRELAND HOLIDAY CEMENT MIXER
6:00 PM
Groton Free Public Library  

MONDAY, DECEMBER 19
CHRISTMAS VILLAGE DISPLAY
4:00 - 7:00 PM - Free Admission
Warren Town Hall

WEDNESDAY, DECEMBER 21
BLUE CHRISTMAS SERVICE
7:00 PM
Haverhill Congregational Church
See Article on Page 7

SATURDAY, DECEMBER 24
CANDLELIGHT SERVICE
7:00 PM
Haverhill Congregational Church

CHRISTMAS EVE SERVICE
7:00 PM
Bath Congregational Church

CHRISTMAS EVE SERVICE
7:00 PM
North Danville Baptist Church

SUNDAY, DECEMBER 25
CHRISTMAS SERVICE
10:30 AM
Haverhill Congregational Church

MONDAY, DECEMBER 26
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

WEDNESDAY, JANUARY 4
WOODSVILE AREA FOURTH OF JULY COM-
MITTEE MONTHLY MEETING
7:00 PM
Woodsville Emergency Services Building 

FRIDAY, JANUARY 6
FRIDAY NIGHT EATS
5:00 - 7:00 PM Pasta Bake $5.00
American Legion Auxiliary, Lincoln 

THURSDAY, JANUARY 12
COMMUNITY MEAL 
5:00 - 6:30 PM  by Donation
St. Luke’s Parish Hall, Central St., Woodsville

FRIDAY, JANUARY 13
AMERICAN LEGION RIDERS MONTHLY 
MEETING
6:00 PM
American Legion Home, Woodsville

2nd Thursday thru April
Community Meal by Donation
5:00 - 6:30 PM
St. Luke’s Parish Hall, Central St., Woodsville

SATURDAY, JANUARY 14
CHICKEN POT PIE SUPPER
5:00 - 7:00 PM - $10 
American Legion Unit #83, Lincoln

FRIDAY, JANUARY 20
FRIDAY NIGHT EATS
5:00 - 7:00 PM Baked Beans & Ham $5.00
American Legion Auxiliary, Lincoln

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

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
Community Dinner Bell - 5:00 PM
All Saints’ Church, School St., Littleton
Orange East Senior Cntr, Bradford 
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
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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Every Tuesday:  8:30 
Community Breakfast

December 13:
Nifty Needlers @ 9:30

Classic Bone Builders @ 
10:00

December 14:
Bone Builders @ 9:30

Writer’s Group @ 10:30
Bingo @ 1:00
December 15:

Art Class w/ Barb @ 9:00
Classic Bone Builders @ 

10:00
Cribbage @ 12:30

Line Dancing @ 12:45
Jewelry 1 @ 1:00

December 16:
Bone Builders @ 9:30

Mahjongg @ 10:30
December 19:

Bone Builders @ 9:30
\Cookbook Meeting @ 

10:00
Hearts & Hands Quilters @ 

12:30
Tech Time w/Paul @ 1:00

Jewelry 2 @ 1:00
Tai Ji Quan @ 2:00

December 20:
Nifty Needlers @ 9:30

Classic Bone Builders @ 
10:00

Heart Peer Group @ 10:00
Yankee Swap @ 12:45

December 21:
Bone Builders @ 9:30

Writer’s Group @ 10:30
Bingo @ 1:00
December 22:

Art Class w/ Barb @ 9:00
Classic Bone Builders @ 

10:00
Cribbage @ 12:30

Line Dancing @ 12:45
December 23:

CLOSED
December 26:

CLOSED
December 27:

Nifty Needlers @ 9:30
Classic Bone Builders @ 

10:00
Deco Arts 2 @ 1:00

December 28:
Bone Builders @ 9:30

Writer’s Group @ 10:30
Bingo @ 1:00
December 29:

Art Class w/ Barb @ 9:00
Classic Bone Builders @ 

10:00
Cribbage @ 12:30

Line Dancing @ 12:45
Crafts 2 @ 1:00
December 30:

Bone Builders @ 9:30
Mahjongg @ 10:30
Tai Ji Quan @ 2:00

Horse Meadow 
Senior Center

	 For many people, the ap-
proaching Christmas holiday 
does not bring with it the joy 
and happiness that is ad-
vertised on television or in 
greeting cards.
	 The Blue Christmas Ser-
vice provides an opportunity 
to recognize and honor the 
sadness we may feel. It may 
be death that separates us 
from a loved one, a deploy-
ment overseas, divorce or 
separation, or just shear dis-
tance. It may be the loss of 
employment and economic 
uncertainty. It may be a trau-
ma suffered, or it may be the 
loss of a beloved pet.
	 Amid the holiday busy-
ness and parties, shopping 
and decorating, this is a 
chance to step back, take a 
deep breath find God’s com-

fort. 
	 The Blue Christmas Ser-
vice has also been called 
the Service of the Longest 
Night because it coincides 
with the Winter Solstice, the 
time when there is the least 
amount of daylight. Scrip-
ture, music and meditations 
focus on the comfort God of-
fers during dark times.
	 This year a Blue Christ-
mas Service will be held for 
the community at 7:00 p.m. 
on Wednesday, December 
21st, at the First Congre-
gational Church, Haverhill. 
There will be a time of fel-
lowship and sharing follow-
ing the service, and light re-
freshments will be provided.
	 For more information call 
Rev. Rebecca Larson at 
603-331-1751.

Blue Christmas Service 
Offers Comfort For Many

	 The Bath Library Book 
Club will be discussing “Or-
phan Train”  by Christina 
Kline, on Thursday, Janu-
ary 12th at 5 pm at the Bath 
Public Library. 
	 Seventeen-year-old Mol-
ly Ayer knows that a commu-
nity-service position helping 
an elderly widow clean out 
her attic is the only thing 
keeping her out of juvenile 
hall. But, as Molly helps 
Vivian Daly sort through 
her keepsakes and posses-
sions, she discovers that 
she and Vivian aren’t as dif-

ferent as they appear. Both 
have unanswered questions 
about the past.
	 Books may be picked up 
at the Bath Library; hours are 
Tuesdays, Wednesdays and 
Thursdays 9:00am to noon 
and 1:00 pm to 5:00 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 

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

	 All events held at the Se-
nior Center are open to the 
public unless otherwise ad-
vertised.
 	 When Oxbow High School 
closes due to bad weather 
OESC also closes. School 
closings are announced in 
the morning on WCAX-TV 
Channel 3.  However, there 
are times when we still close 
when the schools do not, so 
be sure to listen for an an-
nouncement on radio WYKR 
101.3 on your dial.
 	 No Strings Attached will 
be playing music on Friday, 
December 16 at 11:00 a.m.
Dwayne Benjamin will be 
playing music on Friday, De-
cember 23 at 11:00 a.m.
 	 The Orange East Senior 
Center will be closed on De-
cember 26 and January 2. 
There will be no bingo that 
evening.
 	 The East Corinth Crib-
bage Club is at O.E.S.C on 
Wednesdays for the 2016-
2017 season at 7:00 p.m.  
Cost is $2.00 per night.  A 
raffle drawing will be held 
on the last Wednesday of 
every month.  Any levels 
welcome—please come to 
enjoy! If you have any ques-
tions, please call Sally Os-
good 802-222-5756
 	 We are looking for help in 
the kitchen.  We are looking 
for help Monday through Fri-
day between the hours of 9 

a.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 winter 
hours will be on Wednes-
days from 3:00 p. until 5:00 
p.m. This class is for all lev-
els.
 	 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! 

Orange East Senior Center

	 All Ages Program: Gin-
gerbread House Decorating 
on Sunday, Dec. 18 from 
4:30-6pm.  Creative winter 
fun for all ages of ginger-
bread house fans!  Adults 
with/without kids are invited 
to drop in to decorate sweet 
holiday homes to take home 
as we count down to the 
6pm arrival of the SD Ireland 
Holiday Lights Cement Mix-
er.  Craft sponsored by the 
Friends of the Library group 
and the cement mixer by the 
Groton Recreation Commit-
tee.
	 Holiday Puppet Show on 
Friday, Dec. 23 at 10am.  We 
are thrilled to host the Trav-
eling Storyteller for a second 
year at our library! Join us 
for a special winter show, 
craft and light refreshments 
-- free for families.  Come 
enjoy this fun program that 
taps into the imagination of 
children of all ages.  Spon-
sored by the Crafts & Con-
versation group and Friends 
of the Library.
	 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!
	 Need a gift for the Hol-
idays?  Come on over to 
the library and check out 
our “Honor with Books Pro-
gram!”  Honor a loved one 
by purchasing a book in their 
name to add to our library’s 
collection. Each time some-
one opens your chosen 
book/DVD, your special per-
son will be acknowledged.  A 
special sticker will be added 
to this item to commemorate 
your gift, and we’ll create a 
small card announcing your 
gift in case you would like to 
wrap up your surprise!  This 
holiday season, give a gift 
that will honor one and be 
enjoyed by all!
	 All of our programs are 
free and open to residents of 
all towns.  
	 Find us on Facebook 
(Groton Free Public Library)
or contact Anne: grotonli-
braryvt@gmail.com, 802-
584-3358.
	 Open M (2:30-7) W (10-4) 
F (2:30-7) S (10-12). www.
grotonlibraryvt.org

Groton Free Public Library
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PathWays is dedicated to expanding opportunities for people with developmental 
disabilities. Do you enjoy helping others? If so, then a Direct Support Provider position 
may be for you. 
 
As a DSP, you support individuals with developmental disabilities become integrated 
into his/her community and achieve their desired quality life while ensuring optimal 
health and safety.  Your responsibilities may include: 

 Assisting people with activities such as household chores, recreational activities, 
learning activities, grocery shopping, laundry, physical fitness and money 
management. 

 Assisting or performing aspects of personal care such as brushing teeth, toileting, 
bathing, clothing and feeding. 

 Completing daily communication logs, progress notes, accident reports 
 Providing safe transportation for medical appointments or community activities. 

 
Qualifications: 

 High School Diploma or equivalent required. Must be at least 18 years of age. 
 Good verbal and written English communication skills as well as basic math and 

computer skills (MSOffice) required 
 Ability to work in a team environment 
 Interested in assisting individuals achieve personal outcomes 
 Valid driver's license, personal auto insurance and reliable transportation required 
 Must be able to pass criminal background check, MVR check and TB test 
 Must be able and willing to work a flexible schedule and at varied locations as 

needed 
 

Full-time, part-time, weekend only positions are available as various locations 
within Sullivan and lower Grafton counties in NH! 

 
***Up to a $1,000 hiring bonus for Lyme and Lebanon locations only! Previous 
employees excluded. 
 

To apply: 
Email:  khenning@pathwaysnh.org 
Website:  www.pathwaysnh.org 
Mail:  Human Resources, 654 Main Street, Claremont, NH 03743 
 

	 by Olivia Saunders, 
Field Specialist, Agriculture, 
UNH Cooperative Extension 

– Carroll County

	 Do you love gardening 
and sharing your garden-
ing experience with others? 
Consider becoming a Master 
Gardener volunteer, an inte-
gral component of UNH Co-
operative Extension, to ed-
ucate and share gardening 
knowledge and experience 
with individuals and commu-
nities in Carroll County.
	 After completing 10-13 
weeks of training in botany, 
soils, fertilization, entomolo-
gy, pesticide use and safe-
ty, plant propagation, veg-
etables, composting, fruit, 

woody ornamentals, lawn 
care, house plants, organic 
practices, plant pathology, 
landscape design, annu-
als, perennials, and more, 
participants will contribute 
a minimum of 55 hours of 
volunteer service over the 
next year. Master Garden-
er volunteers have: staffed 
the Family Home & Garden 
Education Center Informa-
tion Line, created and main-
tained educational gardens, 
worked at county fairs and 
plant clinics, gardened with 

the elderly and physically 
challenged, written garden-
ing articles for local news-
papers, spoken to groups in-
terested in horticulture, and 
much, much more.
	 The next class is in Lit-
tleton, NH, on Mondays and 
Wednesdays, beginning 
February 27, 2017, 6 - 9:00 
pm at White Mountain Com-
munity College, 646 Union 
St, Littleton NH.
	 The cost of the training is 
$175. The Master Gardener 
handbook is available free 
online, and you have the op-
tion to purchase the printed 
book for an additional $25. 
Payment plans and financial 
aid are available. 
	 Continue your love of life-
long learning by becoming a 
Master Gardener! For more 
information and an applica-

tion: Visit goo.gl/cSzg8u, call 
1-877-EXT-GROW (1-877-
398-4769) 9 am – 2 pm, M 
– F, email marcy.stanton@
unh.edu, or contact your 
County Educator.
	 Olivia Saunders is an Ex-
tension Field Specialist in 
Agriculture with the Food & 
Agriculture team for the Uni-
versity of New Hampshire 
Cooperative Extension in 
Carroll County. She can be 
reached at 603-447-3834 or 
Olivia.saunders@unh.edu. 

UNH Cooperative Extension 
Master Gardener Program

Mrs. Claus (Sharon Savoy 
of Twin Mountain) made 
a Saturday morning ap-
pearance at the Whitefield 
School’s annual  holiday 
PTO breakfast fundraising.  
North Country Senator Jeff 
Woodburn and his son Av-
ery were among the many 
who shared their Christmas 
wish-list with Mrs. Claus.
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Newbury VeteriNary CliNiC
Annual exams and wellness care,

Ill animal care, 
spay/neuter 

and other surgeries, 
and dog and cat boarding.

Dr. Amy Cook, owner
Dr. Diane Gildersleeve
Dr. Erin Nelson
3890 Route 5 North
Newbury, VT 05051
802-866-5354

	 WOODSVILLE, NH - Cot-
tage Hospital Auxiliary mem-
bers rang in the start of the 
Christmas season with the 
lighting of its Memory Tree 
on the evening of December 
6th. The tree lighting was 
made all the more festive 
by the season’s first major 
snowfall. The Auxiliary’s an-
nual memory tree program 
enables its members, hos-
pital staff and community 
to recognize the memory of 
loved ones with a donation 
to have a named ornament 
placed on the memory tree.
	 This year’s annual mem-
ory tree program was lead by 
Auxiliary Co-President Bren-
da Long as 28 members and 
friends gathered for a prayer 
reading by Auxiliary member 
Chris Roberts and a blessing 

of the memory tree by Pas-
tor George Hemway of Trin-
ity Church of the Nazarene, 
Woodsville, who also offered 
a prayer and inspirational 
words to honor the memory 
of those remembered and 
those not remembered. Aux-
iliary member Laraine King 
had the honor of lighting the 
memory tree and Auxilia-
ry member Lori Thompson 
read the names of all of the 
loved ones whose memories 
were recognized this year.
	 “The Auxiliary wants to 
express its thanks to Pas-
tor Hemway for performing 
the blessing and joining our 
members and friends as we 
start the Christmas season 
remembering those import-
ant in our lives,” stated Mar-
cia Selent and Brenda Long, 

Auxiliary Co-Presidents. 
“The Cottage Hospital Aux-
iliary wishes all a Merry 
Christmas and a happy and 
healthy New Year.”
	 A replica of the memory 
tree is in a display case near 
the hospital’s cafeteria for 
public viewing and contains 
ornaments with the names 
of all loved ones.
	 Immediately following the 
memory tree lighting cere-
mony, Auxiliary members 
got busy and transformed 
into Santa’s helpers as they 
decorated Christmas trees 
in the hospital’s main corri-
dor and two patient waiting 
areas. They also decorated 
two Christmas trees in the 
Rowe Health Center patient 
waiting areas and placed 
wreaths on the hospital’s 
front corridor of windows 
and kissing balls on the 
grounds of the hospital and 
health center to bring Christ-
mas cheer to patients and 
visitors.

	 Memory Tree Ornament 
Forms are available at the 
Cottage Hospital’s front 
welcome desk and orna-
ments can be purchased 
up through December 24th. 
Donations received will help 
fund the Auxiliary’s annual 
ongoing projects to support 
Cottage Hospital, Rowe 
Health Center and Ray of 
Hope Geriatric Behavioral 
Unit.
	 Karen Rajsteter and 
Eileen Belyea served as 
co-chairpersons for the Aux-
iliary’s 2016 Memory Tree 
project.
	 Membership in the Cot-
tage Hospital Auxiliary is 
open to everyone, women, 
men and hospital employ-
ees. To obtain more infor-
mation the Cottage Hospi-
tal Auxiliary or to become a 
member, please visit www.
cottagehospital.org/support/
cottagehospitalauxiliary or 
call 603-747-9707.

CHARings in Christmas Season With Memories

Reservations: www.HoboRR.com 
(603) 745-2135   Mon-Fri 9am-3pm 

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

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

2016 SCHEDULE 
Nov. 25, 26 & 27 
Dec. 3 & 4 
Dec. 10 & 11 
Dec. 17 & 18 

 

DEPARTURE TIME: 1PM  

TICKET PRICES 
Coach Class: $20 (ages 3+) 
First Class: $25 (ages 3+) 
- ages 2 and under FREE - 

 

(advance reservations suggested) 

1193 Portland Street, St. Johnsbury, VT 
7:00 am - 5:00 pm  Monday - Friday

has been providing 

SERVICE YOU CAN TRUST 

for more than 32 years

802-748-3636

www.wesward.com

WWAR offers a wide range of services to meet your

vehicle and truck maintenance / repair needs

Family Owned

AAA Independent Shop 

   of the Year Again and Again

Cottage Hospital Auxiliary and Hospital administration join for 
prayer and reading of Memory Tree names.

Auxiliary members Eileen Be-
lyea and Bonnie Chaine deco-
rating Christmas tree in patient 
waiting area.
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AMERICAN WOODSPLITTER INTEK 205 55 
HP. $900 OBO. Call 603-837-2257	 12.13

NASCAR CLASSIC DIE-CAST CARS - #17 
Smirnoff, Kenseth, For; #18 Int. Battery, Labonte, 
Pontiac; #33, Skoal Bandit, Shrader Monte Carlo; 
#66 Rt. #66, D. Waltrip, Ford. Classic cars $12. 
each. Call 802-439-3254	 12.13

EARLY POTBELLY STOVE in excellent shape. 
Call 603-444-0401	 12.13

GM TRANSMISSION 350TH $375 firm. Call 603-
444-0401	 12.13

CRAFT & DIY SUPPLIES. Basket’s, Window 
& Picture Frames, Shutter’s, Button’s, Vin-
tage Can’s, Drawer Pull’s, Fresh Wreath’s, etc. 
The Rusty Bucket 37 Depot St. Lyndonville,VT. 
802/745-8695 therustybucket.net	 06.13

YELLOW PLASTIC NYLON PLOW attaches to 
any front fender, Kabota or Tractor. Does excel-
lent job. $500 OBO. Call or text only, not set up 
for voicemail. 603-2596499	 12.13

GM CORVETTE BODY PARTS 1968-1975 Call 
603-444-0401	 12.13

STAINED GLASS ITEMS. Nature themed, Owl, 
fish, flowers, agates, and more. Call 603-616-
8537 for more info.	 12.23

TORO 1800 18” WIDE ELECTRIC SNOW BLOW-
ER, asking $80. Toro electric Power Shovel - 12” 
wide, asking $40. Leave a message at 603-747-
2259.	 12.23

SANYO 50” H.D. TV. Works good. $100. Call 
802-626-5176	 12.23

HAND CROCHETED BLANKETS fit up to a 
Queen sized bed. $100 each. Multi colored, one 
blue, and one green. Mittens $5.00 each. Size 
2-4, 5-7, 8-10 different colors. Also slippers, dif-
ferent sizes & colors $5.00 each. Potholders 
$1.00 each. Call Penny 802-757-3337	 12.23

SONY BRAVIA LCD DIGITAL COLOR TV. 52” 
screen with stand & wall mount.  $300.00. Call 
802-626-9694	 12.23

ALTERNATIVE HEALTH

REIKI RETREAT: Barbara L. Smith RMT, LMT. 
Reiki sessions & classes. 10 years experience. 
Offering Massage, Biofield 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.vtreikire-
treat.com

CHEVROLET OR GMC TWO WHEEL DRIVE, 
with five or six speed standard transmission. 
1959 or 1960 ElCamino1964 to 1966 Corvette 
Coupe. Call 603-272-4903	 12.23

WOODSVILLE: Third floor 4 room, one bedroom 
unit.  Electric heat & cooking. Hot water provided. 
Owner occupied building. $450 per month plus 
electric. Call 603-348-4563.	 12.23

HOUSE FOR RENT IN LITTLETON available 
immediately. 2-3 bedroom cape w/attached 2 
car garage on 2 private acres in middle of town. 
$1500 per month plus utilties. $1500 security de-
posit. call Lee at 802-429-2500	 01.24

WOODSVILLE: PRIVATE 1 BEDROOM apart-
ment. 700.00/month plus utilities. call Lee at 802-
429-2500	 01.24

WOODSVILLE, NH. Ready for occupancy. Newly 
remodeled one bedroom apartment in center of 
town. Very spacious, Living Room with bay win-
dow, Kitchen with pantry. Rent includes heat, hot 
water, rubbish, electric, snowplowing. One year 
lease. Required credit check and references. 
1st months rent and security deposit. $ 750 per 
month. Davis Realty of NH & VT, Inc. Phone: 603-
747-3211	 12.13

WOODSVILLE, NH- Immediate Occupancy-One 
bedroom apartment located on third floor. Nice 
size living room and kitchen. Coin operated laun-
dry in apartment building. Included in the rent- 
Heat, hot water, trash and plowing. Immediate 
occupancy. Nice apartment with great location. 
Close to shopping, banking and more. Required - 
1 year lease, credit check, references, 1st months 
rent and security. $ 625.00 per month. Davis 
Realty of NH & VT, Inc. Phone: 603-747-3211 	
12.13

WOODSVILLE, NH- Immediate occupancy. Cen-
tral location second floor apartment with a nice 
size kitchen, living room, full bathroom, one bed-
room, monthly rent $ 675. which includes heat, 
hot water and sewer. Nices apartment in town. 
Required 1st months rent, security, credit check 
and references. Davis Realty of NH & VT, Inc. 
Phone: 603-747-3211	 12.13

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.	 01.24

BIG OLD TV: TABLE TOP MODEL. Works great. 
Good picture. Complete with remote. Just needs 
the usual charter Black Box any TV up here re-
quires. Call Robert 603-787-6549	 12.23

1970’S MOBILE HOME FOR SALVAGE. This unit 
appears to not be rehabitable and some interior 
items have already been removed. There is still 
some value for someone willing to put in the time 
to pull it apart. Call for details or to make an ap-
pointment to see. 603-348-4563	 12.13

It’s FREE to list your 
personal items for sale. 
List whatever you want 

up to $10,000 value 
using 30 words or less. 

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

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

1 For Sale	         1 For Rent        1 Lost
1 Help Wanted      1 Free	           1 Found
1 Personals	         1 Wanted
1 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. 
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Letter to the Editor

Letter to the Editor

Letter to the Editor

Letter to the Editor

To the Editor,

	 All around, manger 
scenes are being taken 
down which is a direct vi-
olation of the real intent of 
the first amendment.
	 That manger scene 
is the real reason for the 
season, just ask Charlie 
Brown’s friend Linus who 

said “today in the town of 
David a Savior has been 
born to you, He is Christ the 
Lord.”
	 Yes, besides being total-
ly constitutional that man-
ger scene is the reason for 
the season, Merry Christ-
mas every one. 

Jim Jordan, Lincoln, NH

To the Editor,

	 I want to say a big thank 
you to the voters of Senate 
District 1,  the North Coun-
try and White Mountain Re-
gion, for their tremendous 
vote of confidence.  It was 
hard-earned to be sure. 
Despite $20,000 of out-of-
area negative right-wing 
attacks and big Donald 
Trump sweep of our area,  
more people cast their 
votes for me than any other 
candidate on the ballot.  I’m 
grateful to my many friends 
who stood by me and 
worked so hard on my be-
half.  Politics is tough busi-
ness and I want to thank 
both of my Republican op-
ponents Dolly McPhaul and 
Leon Rideout for their com-
mitment, concern and will-
ingness to stick their neck 

out and run for office. 
	 Now, its time to put the 
election behind us and 
get to work.  Days after 
the election, state lead-
ers gathered in the North 
Country to discuss issues 
and seek common ground 
to move New Hampshire 
forward and expand op-
portunity for all people. I 
will continue my bipartisan 
work and will fight for our 
interest in Concord. It’s an 
honor to be your voice and 
representative in Concord. 
Please contact my office at 
603-271-3207 if I can be of 
service to you or your com-
munity. 

Jeff Woodburn
Senate Minority Leader/
North Country Senator
30 King Square, Whitefield, 
NH 03598

To the Editor,
	 NH Governor-Elect 
Sununu is plopping his feet 
into huge piles of it even 
before he gets paid to do 
so.
	 His wrong-headed intent 
is to end statewide same-
day voter registration and 
what he really wants to do 
is increase voter suppres-
sion.  Sununu’s inadequate 
explanation - “It’s simply 
about doing things the right 
way” does not cut it.   Mil-
lions of voters nationwide 
say more convincingly that 
same-day registration “is 
simply about doing things 
the right way.”  That’s be-
cause studies show unfail-
ingly that same-day reg-
istration increases voter 
participation -  Sununu and 
his cloudy-eyed cronies 

in Concord also know that 
large percentages of that 
increased voter participa-
tion do not vote on their 
side of the ballot.
	 Sununu seems to be 
on the same page of a 
bad play book currently 
being written by that other 
official-elect, soon-to-be-
President Trump. Trump 
recently tweeted like a hor-
monal adolescent about 
“serious voter fraud” in sev-
eral states, including New 
Hampshire.  No such fraud 
exists here, never has.  No 
facts or figures to back such 
claims up.  As state officials 
stated recently, “ there is 
no evidence to support the 
claim of widespread voter 
fraud made by...Trump”.  
And confusingly, contra-
dictorily, Sununu has been 

quoted in the news media 
recently agreeing with that 
statement.
	 Mr. Trump made an art 
of lying loudly, long and 
repeatedly during his cam-
paign, and since he has 
moved into his transition 
phase, he has proved daily 
that his bully/spoiled-brat 
act has not changed at all.
	 It is also worrisome that 
New Hampshire’s Execu-
tive Council and legislature 
are Republican controlled - 
state voters on both sides 
of the aisle have ample 
reason to watch Concord 
with eagle eyes and keep 
track of messy steppers 
who have ill-intent for our 
voting booths.”

Robert Roudebush, 
North Haverhill

To the Editor,

   Remind me again. I put 
a sticker on, after “I Voted”. 
Why did I/We vote for the 
POTUS 2016 or any other 
time in US History.
	 When we find out that 
since the US Constitu-
tion was established, our 
Vote for POTUS , NEVER 
did count. What a waste 
of time, money, wars and 
lives. When it could have 
been all done and over in 2 
Days. One day for the Elec-
toral College to vote. And 
the other for Electoral Col-
lege to count their votes. 
We didn’t even need to go 
to the polls.
  Are we a Joke around 
the world? I for one am not 
laughing, Crying is more 
apropriate.
    Union Leader:

Clinton winning the so-
called popular vote, an ag-
gregation of the votes in 
the 50 states and District of 
Columbia, is irrelevant. Our 
federalist system, spelled 
out in the U.S. Constitution, 
awards the presidency to 
whichever candidate wins 
a majority of the Elector-
al College.” Joe McQuaid/
Publisher UL
	 That’s why I signed a pe-
tition to The United States 
House of Representatives, 
The United States Sen-
ate, and President Barack 
Obama, which says:
“Amend the constitution 
to abolish the Electoral 
College. Hold presidential 
elections based on popu-
lar vote. One person one 
vote to determine the one 
leader who is supposed to 
answer to all the people of 

the country.” 
	 Will you sign the pe-
tition too? Copy this link 
to add your name: http://
pe t i t i ons .moveon.o rg /
sign/abolish-the-elector-
a l -6?source=s . fwd&r_
by=8539684 
      Michael Baer; Petition-
er, I hope you will support 
Democracy, because its 
being torn apart. And there 
are some who are doing it 
right here. Domestic Terror-
ism is alive and well in the 
United States and its not 
the ones you think they are; 
XIV Amendment Sect. 3.
	 Do not Vote just for your 
party, Vote for your country 
USA,USA
 
Nancy Leclerc
North Woodstock 

Jim,
	 A Merry Christmas to you as well. I would also love to see 
more mangers around our area. I can not agree with you more 
that the reason for this merry season is the birth of Jesus. 
	 However, I must also just take a step back and say that our 
US Supreme Court is so-called for a reason. They are the su-
preme deciders of what is, or is not, constitutional. I believe 
that the current ruling is that no manger scenes are allowed on 
publicly owned property (town, school, county, state or nation). 
But any of us who wish to display one on our own property have, 
and should always have, the right to do so. 	
	 Additionally, if a homeowner wants to put up a scene cele-
brating Hanukkah or Kwanzaa, or whatever other holiday they 
wish, they have the right to display such a scene. 
	 So to those who celebrate Christmas, Merry Christmas. To 
those who celebrate some other holiday, I offer you best wishes 
as well. And for those who wish to not celebrate any of these 
annual events, may the winter be kind to you and yours. 
Gary Scruton, Editor

Senator Woodburn,
	 Let me thank you as well for your service to your constitu-
ents and all the voters of New Hampshire. I am fairly well as-
sured that non-elected residents do not know all that goes into 
performing your assigned tasks of law making and all the other 
tasks that are required, or wanted, from our elected representa-
tives. 
	 So congratulations on your victory, and may the coming two 
years be a time of working together for the betterment of us all. 
Gary Scruton, Editor

Robert,

	 I have been a registered voter for most of 
my adult life. I have always considered it not 
only a privelege, but a duty. I vote in local elec-
tions like town, precinct and school meetings, 
as well as in state wide and national elections. 
As the saying goes “It’s what you do.” Because 
of that I have only needed to register once, way 
back in my much younger years. 
	 When my wife and I voted this year in the 
recent election, I noticed that there was a pret-
ty good stream of new voters getting in line to 
register. One of the interesting stories I hap-
pened to hear was that one young voter-to-

be was there to sign up and had his parents 
with him to also sign up to vote for the first 
times. My point being that not everyone takes 
the time, or even has the inclination, to sign up 
early in order to vote. 
	 The bottom line is that I agree that same 
day voting seems to be something that needs to 
be kept. But at the same time we need to keep a 
very strong control, and check on any new vot-
ers. Even without same day registration, there 
could be the opportuntiy for some to attempt to 
vote improperly. 

Gary Scruton, Editor

Nancy, 

	 I must start by saying that I will never think 
that my vote was a waste of time. I have said 
this before and I really do believe this. The 
rules for our election were set long before the 
election. It has been well established that the 
electoral college is how the final vote will be 
taken, not popular vote. 
	 Of course it is also very true that in recent 
history it seems that popular vote and elector-
al college votes have not agreed. So, should 

the system be changed before we vote again? I 
have already heard much debate on this mat-
ter. I would also expect that more debate will 
occur before we get to the 2020 election. 
	 Whether or not we change our system, our 
votes will still be very important. Not only do 
we vote for president, but also for US Senators 
& Representatives, Governor and State Sena-
tors & Representatives, not to mention all the 
other necessary positions that must be chosen. 

Gary Scruton, Editor
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	 At this time of year, your life is 
probably more hectic than usual – 
so you may have assembled an 
impressive “to do” list. This can be 
a helpful tool for organizing your 
activities in the near future – but 
have you ever thought of devel-
oping a “to do” list for long-term 
goals, such as a comfortable re-
tirement? If not, you may want to 
think about it – and here are a few 
list-worthy items to consider: 
	 • Examine – and re-examine – 
your planned retirement age. You 
may have long counted on retiring 
at a certain age, but are you sure 
that this goal is the best one for 
your overall financial situation? 
Think about it: If you like your job, 
and you stayed at it for just a few 
more years, you could significant-
ly boost the funds in your 401(k) 
or other retirement plan, and you 
might even be able to delay tak-
ing Social Security, which, in turn, 
would result in larger monthly 

payments. 
	 • Put a 
“price tag” on 
your retirement 
lifestyle. When 
you retire, 
do you want 
to travel the 
world or stay at 
home pursuing 

your hobbies? Will you truly re-
tire from all types of work, or will 
you do some consulting or take 
up part-time employment? Once 
you know what your retirement 
lifestyle might look like, you can 
better estimate your costs and ex-
penses – and this knowledge will 
help you determine how much you 
need to withdraw each year from 
your various retirement accounts, 
such as your IRA, 401(k) or other 
employer-based plan. 
	 • Be aware of retirement plan 
withdrawal rules. It isn’t enough 
just to recognize how much you 
need to withdraw from your retire-
ment plans – you also must know 
how much you must withdraw. 
Once you turn 70 ½, you general-
ly have to start taking money out 
of your traditional IRA and 401(k). 
These required minimum distri-
butions, or RMDs, are based on 
your account balance, age and 
other factors, but the key word to 
remember is “required” – if you 
don’t withdraw the full amount of 
the RMD by the applicable dead-
line, the amount not withdrawn 
can be taxed at a 50% rate. 
	 • Review your health care situ-
ation. When you turn 65, you will 
likely be eligible for Medicare, but 
you’ll want to become familiar with 
what it does – and doesn’t – cov-

er, so you can establish an annu-
al health care budget. And if you 
are planning to retire early, which 
might mean losing your employ-
er-sponsored health insurance, 
you will need to be prepared for 
potentially large out-of-pocket 
costs. 
	 • Think about long-term care. 
One service that Medicare doesn’t 
cover – or, at best, covers only 
minimally – is long-term care. If 
you faced an extended stay in a 
nursing home, the costs could be 
catastrophic. A financial profes-
sional may be able to help you 
find a way to reduce this risk. 
	 • Develop your estate plans. 
Estate planning can be complex, 
involving many different docu-
ments – such as a will, a living 
trust, power of attorney, etc. – so 
you’ll want to work with a legal pro-
fessional to ensure you’re making 
the right choices for yourself and 
your family.
	 By checking off these items, 
one by one, your retirement “to 
do” list will eventually get “done.” 
And when that happens, you may 
find yourself pretty well prepared 
to enjoy life as a retiree.

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

Here’s Your Retirement “To Do” List

by Joe Benning
State Senator

Caledonia-Orange District
 
	 Colin Kaepernick is the 
quarterback of the San Fran-
cisco 49ers. He is a celeb-
rity who earns a great deal 
of money.  He’s grabbed 
national attention by choos-
ing to sit or kneel, instead 
of stand, when the national 
anthem is played.  He does 
so, he says, to protest police 
racial profiling.
	 I do not object to his right 
to protest; in fact I fully sup-
port it.  But is this particular 
form of protest working to 
solve the problem?  Permit 
me to suggest his protest is 
misdirected.  Perhaps there 
is a better way.
	 Fifty years ago I had the 
privilege of visiting Wash-
ington, D.C. with my grand-
parents.  I look back through 
time at cherished snippets, 
like the dashboard of their 
Chrysler that played only AM 
radio but was never turned 
on for the whole trip.  I recall 
them talking about a trip they 
took when they were young-
er, in a roadster featuring a 
split windshield that opened 
out forward.  Their laughter 
was infectious as they re-
called striking a grouse that 
came in through that open 
windshield, covering them 
both with feathers and goo-
ey bird parts.
	  The Lincoln memorial, 
the White House, the halls 
of Congress, and the recent-

ly lit eternal flame on John F. 
Kennedy’s grave were over-
whelming to this youngster.  
I witnessed real-time color to 
what previously were fuzzy 
images on a black and white 
television with rabbit ear an-
tenna. 
	 But what really stands 
out in my memory is the 
pride my grandparents felt in 
their government, especially 
while watching the changing 
of the guard at the Tomb of 
the Unknown Soldier at Ar-
lington.  My elderly grandfa-
ther stood as ramrod straight 
during that ceremony as he 
appeared in the picture I’d 
seen of him as a teenag-
er, standing proudly in his 
Marine uniform on the fam-
ily front porch during World 
War I.  That sense of pride in 
his country and its symbols 
hadn’t subsided one iota as 
we stood in Arlington fifty 
years later.  Looking back, I 
now know the reason I was 
invited on that trip was to in-
still that same sense of pride 
in me.  It worked.
	 Which brings me back 
to Mr. Kaepernick’s form of 
protest.  He has a right to 
be frustrated and a right to 
protest.  But it seems to me 
his form is misdirected.   Our 
national anthem, our flag 
and our country do not con-
done police racial profiling. 
Our country and its symbols, 
I’d argue, stand against it. 
Targeting them brings press, 
but it comes at the expense 
of polarization. Needed cul-

tural change will not likely 
come about by alienating 
those who retain pride in this 
country.
	 So Mr. Kaepernick, let 
me suggest a different way.  
You and your colleagues are 
blessed with riches beyond 
anything the vast majority of 
Americans could ever hope 
to achieve.  You also have 
national media at your dis-
posal.  Organize your col-
leagues to bring those re-
sources together to educate 
America about police racial 
profiling.  Purchase body 
cameras for police uniforms.  
Support racial bias curric-
ulum in law enforcement 
training.  Promote commu-
nity organizations that bring 
attention to the cause and 
seek meaningful change.
	 And one more thing.  
Sponsor some school trips 
to Washington, D.C. for 
youngsters in those neigh-
borhoods where limited 
resources would never en-
able them to experience it 
otherwise.  Teach them that 
they are part of something 
far greater than the sum of 
our sometimes faulty parts.  
Tell them that watching you 
throw a touchdown pass 
pales in comparison to the 
experience of standing with 
their grandparents watching 
the changing of the guard 
at Arlington.  I submit these 
things would do far more to 
achieve your worthy goal 
than what you are doing 
now.

Colin’s Misdirected Play

GARY SIEMONS, PROPRIETOR
603-747-4192

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

Full Service Auto Repair
Foreign & Domestic

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

Towing & Recovery • Tune-Ups • Used Car Sales

GRS Tire & Auto

Congratulations go out to 
Kali Ellis 

For winning our December 2016 drawing for a 
$50.00 Gift Certificate at 

Trendy Threads 
171 Central St 

Woodsville, NH  603-747-3870 
(our next $50.00 gift certificate drawing will be in Jan.  

2016,come in and sign up, no purchase necessary.) 
www.TrendyThreadsWoodsville.com 
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	 North Haverhill, NH-  Ber-
tha Esther Aremburg, 87, of 
Dartmouth College Highway, 
died following a period of de-
clining health on Friday, De-
cember 9, 2016 at Cottage 
Hospital, Woodsville, NH.  
Bertha was born in Bradford 
Center, VT, on July 22, 1929, 
to Frank and Hazel E. (Bar-
rett) Frappiea.  On March 5, 
1948, she married Earl W. 
Aremburg.  
	 Bertha worked as a sec-
retary for Vermont Dairy and 
Whiting Milk, both in Brad-
ford. She later went to work 
for the post office in White 
River Junction, VT, before 
transferring to Woodsville, 
NH and Haverhill, NH.  She 
retired as Postmaster from 
the Haverhill Post Office in 
1986.  
	 Bertha was active in the 
First Congregational Church 
of Haverhill, UCC as a mem-
ber of the Women’s Fellow-
ship, the Home Dem asso-
ciated with the Church, and 
by holding various offices for 
the Church.  As a life mem-
ber of the VFW Auxiliary 
#5245, Bertha served as the 
treasurer for the Auxiliary 
and for the District VFW for 
thirty years.  In her younger 
years, she enjoyed hunting 
and fishing.  She loved play-
ing BINGO and her scratch 
tickets.  She attended post-
al conventions and enjoyed 
taking her grandchildren on 
trips.  
	 Bertha was predeceased 
by a granddaughter, Heath-
er Marie Poor on January 
31, 2010; a great grandson, 
Gavin; and by her five sib-
lings, Bernice, Beatrice, Ber-
yl, George, and Fred.  
	 Bertha is survived by her 

husband of 68 years, Earl W. 
Aremburg of North Haverhill; 
two children, Marie Bigelow 
and Russell of Haverhill, 
and Raymond Aremburg 
and wife Carol of Haverhill; 
four grandchildren, Shawn 
Bigelow and Lorie-Ann, Mi-
chael Aremburg and wife 
Kristin, Shelby Lorusso and 
husband Michael, and Sean 
Hard and wife Brooke; sev-
en great grandchildren, Kyle 
Bigelow and Jennie, Luke 
Poor and Ashley, Meaghan 
Fulford and husband Bran-
don, Anna, Aubree, Colton, 
and Chase; and four great 
great grandchildren, Isabel-
la, Abigail, Arya, and Barrett; 
and several nieces, neph-
ews and cousins. 
	 Calling hours will be on 
Friday, December 16 from 
6-8 PM at Ricker Funer-
al Home, 1 Birch Street, 
Woodsville, NH.  
	 A memorial service will 
be on Saturday, May 20, 
2017, at 11 AM at the First 
Congregational Church of 
Haverhill, UCC, 120 School 
Street, Haverhill, NH.  

	

Burial will be in Ladd Street 

Cemetery, Haverhill.
	 Memorial contributions 
may be made to the VFW 
Auxiliary #5245, c/o Mrs. 
Janice Sackett, 386 Lake 
Tarleton Road, Warren, NH 
03279 or to the First Congre-
gational Church of Haverhill, 
UCC, 120 School Street, 
Haverhill, NH 03765.
	 For more information or 
to offer an online condo-
lence, please visit www.rick-
erfh.com
	 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments.  

BERTHA ESTHER AREMBURG - OBITUARY

Bradford Veterinary Clinic
176 Waits River Rd, Bradford, VT

802-222-4903

www.BradfordVet.com or facebook.com/bradfordvetclinic

FD OA RR DB
VETERINARY CLINIC

Susan Dyer, DVM

Dogs Cats Exotics Poultry

Susan Tullar, DVM

The Holiday Season and Winter months are so difficult
for many in our local community; as a way to help we

have kicked off our annual Giving Tree! Stop in or call
to see how you can help a pet owner in need.
Holidays are a wonderful time to give back!

January 2017 we are offering 10% off all Spay and
Neuters. Please call now to book your appointment.

by Elinor Mawson

	 I have been set up in 
one or more group antiques 
shops for over 4 decades. 
They all had good points 
and bad points but the one I 
remember most was the one 
in which I was the “manag-
er”.
	 My first duty was to 
choose the right people to 
accompany us from the shop 
we were leaving. Terry was 
a dealer who latched on to 
everyone who came through 
the door and told them that 
his prices weren’t firm and 
he could “do better”. This 
gave the potential custom-
er the idea that everyone’s 
prices could be adjusted 
and we were all upset over 
it. So when Terry announced 
he wanted to accompany us 
to the new shop I had to tell 
him he wasn’t welcome. I felt 
badly, but business is busi-
ness
	 It was called the Country 
Store Antiques -- so named 
because it had been the 
Country Store convenience 
store and since we were 
on a budget, we decided to 
keep the name.
	 Since I was the “Manag-
er” I was in charge of find-
ing dealers to occupy the 12 
spaces. It didn’t take long, 
and we had a good bunch 
of people  to start with; with 
one exception.  Steve and 
Ed were business partners  
who had some nice invento-
ry, and Steve was very excit-
ed about his booth. Ed was 
another story. He fussed 
about everything. He didn’t 
like the lighting, he didn’t 
like the hours we were open, 
you name it. I got tired of 
listening to all his negative 
comments, and when I an-
nounced that everyone was 
responsible for working half 
a day a week, Ed was furi-
ous. He told me in no uncer-
tain terms that he would not 
be working at all.

	 I don’t know if I was tired 
or if I had just had it. I told 
Ed that he wouldn’t have to 
work since he was not wel-
come in the place. He stuck 
his nose in the air an walked 
out and I never saw him in 
the shop again. Steve was 
the one who worked.
	 Then there was Gerda. 
She sold dolls, and let every-
one know it. She was a com-
plainer and a fussbudget 
and couldn’t get along with 
anyone. Every group has 
someone like her and I knew 
right away that she wasn’t 
a good fit. So I waited until 
the shop was empty of peo-
ple and told her she would 
have to go.  She wasn’t hap-
py, and called me all sorts of 
names, some of which were 
true and some not. We saw 
her go with huge sighs of re-
lief.
	 I always worked Sunday 
afternoons because nobody 
else wanted to.  If I needed 
a day off we had to close 
the shop; I was not about to 
twist anyone’s arm.  Nancy, 
one of the dealers was fit to 
be tied  when she found out 
the shop had been closed 
one Sunday, and she let me 
know in no uncertain terms. 
I asked her if she wanted 
to work and she refused -- 
SHE had too many things to 
do on Sundays.
	 I knew right then that 
it was time to move on. I 
called the landlord and told 
him I was done. I called an-
other dealer and turned the 
manager’s job over to her. 
Then I moved out.
	 I had just fired myself.

Hiring and Firing

Lighting of the
American Legion 

Memory Tree
Friday, December 16

6:00 PM
Pot Luck Dinner to Follow

Bulbs still available for $3.00 each
Sign Up Sheet at the Post

Ross-Wood Post #20 American Legion
4 Ammonoosuc Street, Woodsville

Roast Beef, 
Potatoes, Vegetables, 

Salad & Desert
Yankee Swap to Follow. 

Please bring a gift ($10 limit)

Ross-Wood Post #20

Chrstmas Party
Saturday, December 17
Hors D’oeuvres: 5-6 PM / Dinner: 6 PM

PLEASE NOTE:
The Next Edition of Trendy Times 

Will Be On Newsstands on 
  Friday, December 23. 

Deadline is Wednesday, December 21.
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By Heather Bryant, 
Regional Field Specialist, 

Food and Agriculture

 	 One year while I lived 
in Madagascar, my Amer-
ican friends and I decided 
to celebrate Thanksgiving 
at my house which was in 
the same complex as my 
office.  This meant my Mal-
agasy colleagues spent two 
days watching people traips-
ing into town and back with 
groceries, including a live 
turkey.  There were a lot of 
questions!  We decided to 
bake extra pies and bring 
them to the office for a cul-
tural exchange.  Between 
the language and cultural 
barriers the holiday was far 
more difficult to explain than 
you would think, but the pie 
was a different story.  It turns 
out sweetened fruit baked in 
a crust needs no translation!
 	 Remembering that hol-
iday got me to wondering 
where the inspiration for 
pie came from in the first 

place?  So I did a little re-
search.  Pies did not start 
out as holiday deserts at all, 
and they did not even start 
out sweet.  Pies originated in 
ancient Egypt and Greece.  
Most early pies were made 
of meats such as venison, 
lamb, beef and even sea-
food. 
 	 The Romans made a pie 
that was similar to cheese-
cake with a pastry base, but 
the sweet pies we shared 
with my colleagues didn’t 
come along until the 16th 
century when the English 
first started making them. 
 	 I didn’t find any evidence 
that Native American’s 
made pies but the Pilgrims 
did make meat pies, and 
they added dried fruit and 
spices like pepper, cinna-
mon, and nutmeg to improve 
the flavor.  As trade grew 
and Americans gained ac-
cess to maple syrup, honey, 
cane sugar and molasses, 
sweet pies became so com-
mon they were sometimes 
served at breakfast.  I say, 
why not, in my family apple 
pie and cheddar cheese is 

the breakfast of choice the 
morning after Christmas!
 	 It’s not clear when pie be-
came a typical holiday des-
sert, or which types came 
first.  However, pumpkins 
are native to Central Ameri-
ca and the earliest pumpkin 
pie was actually made by 
the Colonists who cut the 
top off the pumpkin, added 
milk, honey and spices and 
baked it whole in ashes. 
 	 Pies actually fell out of 
favor for a time in the late 
1800’s and early 1900’s 
as they were felt to be un-
healthy.  Happily for us they 
came back in style in the mid 
1900’s after canned fruit and 
ready to use pie crusts be-
came readily available.
 	 In Madagascar, ready 
to use pie crusts were not 
available.  Also the baking 
powder and soda were not 
the same strength as you get 
in the States, so we had to 
wing it a bit on our crusts for 
that holiday, but the results 
were well worth it.  Hope the 
same can be said for all your 
favorite holiday foods.  
 	 Information for this arti-
cle came from the Library of 
Congress (http://blogs.loc.
gov/inside_adams/2011/11/
p i e % e 2 % 8 0 % a 2 o l o -
gy-a-full-filling-story/), Illinois 
Extension (http://extension.
illinois.edu/pumpkins/history.
cfm) and the Rochester In-
stitute of Technology (https://
people.rit.edu/~jhs5446/320/
project2/History.html)

Where Did Holiday Pies Originate?

    The American Legion Auxuiliary was busy during the 
month of November.  After a successful Penny sale, They 
gave apples to 3 Schools in  the week of November 14 
-18. That week was appreciation week for the Teachers & 
workers of the schools.  Three schools were given a bag 
of apples. Woodsville High School, Woodsville Elementary 
School & The Bath School.

An Apple For The 
Teacher(s)

www.TrendyThreadsWoodsville.com 

will be closing for Vacation 
on Friday, Dec 23rd at 5:00 

& Reopening  
Weds, Jan. 4th at 9:30 

Merry Christmas  
and a Happy New Year 
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Merry Christmas and Happy New Year 

from everyone at: 

WYKR-101.3FM / WTWN-AM 1100 !!!

 

	 Every year the Littleton 
Food Co-op chooses 12 lo-
cal chapters of non-profit or-
ganizations doing wonderful 
community work for fund-
raising partnerships.  Little-
ton Food Co-op employees 
have selected the following 
partners for 2017:
Above the Notch Humane 
	 Society                 
Boys and Girls Club of the 
	 North Country
Littleton Farmers Market                               
Toys for Tots
Copper Cannon Camp                                                
Woodland Community 
	 School
Ammonoosuc Conservation
 	 Trust                 
Habitat for Humanity
North Country Chamber 
	 Players                    
Good Neighbor Food Pantry
Healthy Food Access                                      
Bancroft House
 	 The Partner of the 
Month program raises pub-
lic awareness, provides 

education and promotes 
funding for local non-profit 
organizations.   As the Lit-
tleton Food Co-op’s Partner 
of the Month, organizations 
receive customer donations 
collected at the checkouts 
and $1 from every pizza 
purchased during Pizza for 
Partners Friday nights.
 	 Member-owned Littleton 
Food Co-op serves the com-
munity 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.   
For more information or to 
become a member, please 
visit www.littletoncoop.com, 
cal 603-444-2800 or just 
stop by!

Littleton Food Co-op 
Announces 2017 Partners by Maggie Anderson 

	 The snow began to fall 
in the wee hours of Sunday 
morning and by the time the 
coffee in my cup was warm-
ing fingers chilled from kin-
dling a fire in the wood stove 
my newly delivered firewood 
was peacefully resting be-
neath a four inch blanket of 
new-fallen snow.
	 Fortunately in my effort to 
beat the clock I threw three 
gigantic tarps over what I 
had not yet stacked, other-
wise I’d now need a sledge 
hammer or an idle lumber 
jack to separate the logs one 
from another.
	 It’s funny to think that 
when we lived on the west 
coast people drove by and 
envied our barbeque or our 
pristine 69 Camaro but in 
this part of the country folks 
pass by salivating over our 
wood pile.
	 If I’d had a better sense 
of timing this year that may 
have been the case again, 
as it turns out the only feel-
ing it elicits is immense grat-
itude that it hasn’t taken over 
their whole driveway and 
that they don’t have to first 
excavate and then stack the 
whole pile.
	 Personally I’m happy to 
have a job to do, a challenge 

to face. Besides there have 
been far too many winters 
when fire wood was the last 
thing on my mind, real life 
having taken precedence, 
and many other years when 
I barely scraped the cash to-
gether to buy enough wood 
to keep the home fires burn-
ing all winter long.
	 I cannot complain stack-
ing the whole load, some-
times squeezing a round 
piece into a square hole and 
making a puzzle of it all, will 
take some serious effort on 
my part but it will give me  
lungs filled with fresh crisp 
mountain air and more exer-
cise than I intended, perhaps 
less than I need but since I 
may have to have another 
cord or two delivered I may 
get a reasonable amount of 
exercise when all is stacked 

and done.
	 These days I feel quite 
spoiled being able to have 
our winter’s wood cut, split 
and delivered.  Although 
there is an occasional rogue 
in the pile and I’m forced to 
reach for the splitting maul 
and whip him into shape 
I don’t have to do it from 
scratch anymore and that 
makes stacking it seem like 
a piece of cake even if I 
do have to wrestle with the 
snow-laden tarps to get to it.
	 Just so you know, if deal-
ing with tarps and snow 
and buried fire wood is the 
worst thing that happens in 
the next 12 months all I can 
say is, it’s gonna’ be a great 
year.
	 Catch you later the wood 
pile’s calling my name.

Beat The Clock
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	 For this Trendy Kitchen 
column, I am reprising my 
very favorite cake.  This is 
the perfect pick for Christ-
mas, as it makes a stunning 
presentation, topped with 
the beautiful and delicious 
sugared cranberries. So here 
it is:  My holiday gift to you!
	 Until a few years ago, 
I had never even heard of 
Tres Leches Cake, which 
is a Latin American special-
ty (which, when you live in 
New Hampshire, might as 
well be on another planet)!  
The name is a literal trans-
lation of “3 milks,” and con-
sists of a very light, airy cake 
layer which is then soaked 
in a combination of sweet-
ened condensed milk and 
half & half (2 milks,) then 
frosted with whipped cream 
(milk number 3!)  You might 
assume that to soak a cake 
in milk would result in a 
mushy mess, but you would 
be wrong; the cake itself is 
a type of sponge cake, with 
lots of little air pockets which 
just absorbs all that liquid 
and turns into something 
quite magical and sublime.  
There are many different 
variations on this theme, but 
when I saw pictures of the 
one my foodie friend, Cathy 
created, I knew I had to try 
it…soon!  Cathy is a suc-
cessful food blogger (www.
thedutchbakersdaughter.

com) and award-winning 
baker who lives in Minneso-
ta.  She has even been in the 
top 100 finalists of the Pills-
bury Bakeoff, so needless to 
say, when she says a recipe 
is good, I trust her judgment 
implicitly. 
	 Initially, I was very 
pleased that this cake turned 
out to be so attractive, but 
then I took the first bite, 
and at that point I thought 
for sure I’d died and gone 
straight to heaven, because 
I know I could hear bells 
ringing and angels singing!  
All I can compare it to is tak-
ing a bite out of a delicious 
cloud!  Then, I got one of the 
sugared cranberries, which 
was a little crunchy with a 
sweet shell before the tart 
pop of the berry itself… and 
that just finished me off…I 
was totally sold on this cake!
	 I have just been proof-
reading this article and dis-
covered that I have utilized 
way too many exclama-
tion points throughout to 
be grammatically correct.  I 
considered doing some re-
vising to change that, and 
then realized I can’t…this 
cake is worth every single 
exclamation point there is!  
Enjoy!!!!

    Cake Layer:
1/4 cup vegetable oil
3/4 cup granulated sugar

2 Eggs
1 teaspoon vanilla
1 cup flour
1/2 teaspoon baking soda
1/2 teaspoon baking powder
1/4 teaspoon salt
1/2 cup milk + 1 teaspoon 
	 vinegar (or, buttermilk, if 
	 you have it)

Soaking Liquid:
1/2 of a (14 oz) can of 
sweetened condensed milk
1 cup half and half
1/4 teaspoon vanilla
	 Frosting:
2 cups heavy whipping 
	 cream
2 tablespoons powdered 
	 sugar
1/2 teaspoon vanilla
Raspberries or Sugared 
Cranberries (recipe below) 
	 for garnish
 
	 Preheat oven to 350°F.  
Grease and flour an 8 or 9” 
cake pan (using an 8” rath-
er than a 9” pan will make it 
easier to split in half).  In a 
large mixing bowl, whisk to-
gether the oil, sugar, eggs, 
and vanilla. In another bowl, 
whisk together the flour, 
baking powder, baking soda, 
and salt. Fold the flour mix-
ture into the egg mixture. 
Slowly add the milk to which 
the vinegar was added (or 
buttermilk), mixing until well 
blended.  Pour the batter into 
the prepared pan and bake 
for 35 to 40 minutes, or until 
the top springs back when 
lightly touched. Remove 
from oven and cool for at 
least ten minutes before re-
moving from pan. Carefully 
cut the cake in half, horizon-
tally. Place each half, sliced 
side up on a rack to cool 
completely. While the cake 
is cooling, whisk together 
the sweetened condensed 
milk and the half/half. Place 
each cake half, cut side up, 
on a plate.  Slowly pour the 
liquid over each half of the 
cake.  It will absorb it like a 

sponge! Cover and chill for 
several hours, or overnight.
	 When ready to assemble 
the cake, whip the cream un-
til stiff, adding the powdered 
sugar and vanilla. Carefully 
place one of the cake halves 
on a serving plate, cut side 
up. Spread whipped cream 
over the top of the cake 
layer, and then top with the 
second cake half. Frost the 
top and the sides of the cake 
with the remaining whipped 
cream. Garnish with rasp-
berries or sugared cranber-
ries, if desired.

Sugared Cranberries:
	 Bring 1 cup of water and 
1 cup of sugar to a simmer 
(make sure the sugar is dis-
solved, but don’t boil...sim-
mer). Place 1 cup of fresh 
cranberries in a bowl.  Pour 

the hot sugar/water over the 
cranberries. Cover and chill 
for several hours or over-
night.  When the cranberries 
are chilled, drain the liquid 
(save it, if you use simple 
syrup in your drinks), and roll 
the cranberries in fine sugar. 
Let them dry on a cookie 
sheet for at least one hour.
	 Cake makes 8 to 10  
servings.

by Ronda Marsh
If you would like to reach Ronda, 

you can email her at
trendychefronda@gmail.com

BUDGET LUMBER
Quality Building Products At A Discount!

LOTS OF
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FROM!1139 Clark Pond Road • North Haverhill, NH
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Tres Leches Cake


