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Tuesday, 
     March 7
    VT Town 
  Meeting     Day
 Tuesday, 
March 14 NH Town 

Meeting Day

alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

New Class: Insanity Live 
Fridays at 5:15 pm 

Insanity is a total body workout using your own  
body weight for resistance.

New Tanning Bed & Hydro-Massage Bed 
Hydro-Massage is a dry, full body massage with the use of 

pressurized water. Your first massage is free (15 minute max)!

• 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

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

 ST. JOHNSBURY – Good 
dietary health is central to 
overall good health at any 
age.
 It is especially important 
for seniors who need well-bal-
anced meals not only to 
maintain their physical stami-
na and mental vigilance, but 
also to slow down the effects 
of aging that can strip away 
their independence and di-
minish their quality of life.
 “Helping seniors maintain 
nutrition is an important way 
of ensuring folks can age well 
at home,” said Meg Burmeis-
ter, executive director of the 
Northeast Kingdom Council 
on Aging which was estab-
lished in 1979 with the ini-
tial goal of providing senior 
meals. 
 To reach the frail elderly 
living on fixed incomes and in 
isolation, the Council on Ag-

ing administers federal funds 
from the Older Americans Act 
(OAA) that support the deliv-
ery of nutritionally balanced 
repasts to homebound res-
idents under the Meals on 
Wheels banner.
 Throughout the month of 
March, hundreds of Meals 
on Wheels (MOW) programs 
in Vermont are asking for fi-
nancial support that will en-
able them to serve more and 
more seniors all year long. 
Donations will underwrite 
the escalating costs of pre-
paring and delivering nour-
ishing meals and to continue 
providing a friendly visit and 
safety check from the volun-
teer drivers who are integral 
to the meal program’s overall 
success.
 According to 2013 data 
compiled by Meals on Wheels 
America (MOWA), Vermont 
is home to 133,309 seniors 

of which nearly 40,000 live 
alone in isolation, a fact that 
is heightened in the largely 
remote 2,000-square-mile-
plus region that is the North-
east Kingdom. 
 More than 20,000 old-
er Vermonters struggle with 
hunger and 42,112 live in or 
near poverty, said MOWA, 
the largest national organiza-
tion that advocates for com-
munity-based senior nutrition 
programs. 
 Nearly 16,000 elders in 
the Green Mountain State 
received delivered meals 
in 2013. A total of 1.14 mil-
lion meals were prepared by 
such varied providers as se-
nior centers, nursing homes, 
the food-training program 
known as Cornucopia in 
Newport, Sunrise Manor in 
Island Pond, the Darling Inn 
in Lyndonville, and the St. 

Johnsbury House. 
 “The OAA funding does 
not cover the cost of meals 
but rather contributes to it 
which requires us to reach 
out to the community for 
funds,” explained Burmeister 
about the need for on-going 
financial support.
 Funding for 39.9 percent 
of those meals came from 
the Older Americans Act 
while the remaining funds, 

60.7 percent, came from 
other sources. In fiscal year 
2016, nutrition accounted for 
41 percent of the Council on 
Aging’s $2.7 million budget. 
 So far in the current fis-
cal year, 53,145 meals have 
been delivered, said Lallie 
Mambourg, the Council’s Nu-
trition Director, adding that at 
this point last year, 39,476 
homebound meals were fur-
nished.

March for Meals on Wheels Gets Underway

NEK Council on Aging Executive Director Meg Burmeister, left, 
stands with Barb Schoolcraft, Passumpsic Bank’s marketing vice 
president, Brynn Evans, NVRH’s development director plus hos-
pital and bank volunteers who prepared 460 ‘blizzard bags’ that 
go out this week to homebound seniors as the kick off for the 2017 
March for Meals fund–raising campaign.  
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By Gary Scruton

As much as Saturday night 
used to mean baked beans 
and hot dogs, Friday is Piz-
za night. So when a Friday 
night availability showed up 
on our calendar we made 
the drive up to St. Johnsbury 
and Kingdom Crust. This is 
the same location , and the 
same ownership, as the for-
mer Ramunto’s. This small 
eatery does not have a ton 
of seating (I’m pretty sure 
they have plenty of take out 
orders, plus they do offer de-
livery). Our actual count of 
the tables was only eleven. 
And that is in three, more or 
less, separate rooms. From 
our two person table we 
could see some of the other 
tables, but we still had some 
privacy. 
 Another point about our 
visit was that the one wait-
ress, April, on duty was cer-
tainly earning her tip mon-
ey on this night. The tables 
turned over a couple of 
times while we were there 
and were, for the most part, 
full during our stay. April was 
hustling, and doing it with a 
smile and with an attitude 
that showed she cared.  She 
was amazing to watch, she 
never appeared to be rush-
ing aound, and she made 
every trip through the dining 
areas count as she com-
bined tasks to save her from 
making extra trips.
 In regards to our meal it-

self, it was pizza for me (af-
ter all it was Friday night). I 
made the call to take some 
home so I ordered the large 
size. Kingdom Crust actually 
offers four sizes, small, me-
dium, large and extra large. 
I have a real strong like of 
pepperoni on my pizza, plus I 
added mushrooms this time. 
To go with the pizza I got my 
standard Sam Adams. It was 
served in a mason jar type of 
glass. Interesting.
 Janice went with what 
Kingdom Crust calls Strom-
boli. Some call them Cal-
zones. Basically a pizza 
crust folded in half with 
stuffings (toppings) inside 
and served with sides of 

pizza sauce to dip it in.   In 
her case she went with 
the “Garden” option.  A de-
lightful combination of bro-
cholli, peppers, onions and 
black olives melded with 
the cheese for a real vege-
table delight.  She ordered 
the smaller stromboli and 
still had a third of it to have 
for lunch the next day.  For 
a beverage she went with 
a fountain diet soda which 
came with free refills.
 Along with our main dish-
es we also ordered an appe-
tizer dish of wings. Our wait-
ress offered four choices of 
sauces. We went with the 
sweet and spicy. When the 
bowl of wings arrived I real-

ized that I would have more 
than just pizza to take home 
with us. In actuality what we 
ordered would have fed four 
people. As it was, we got an-
other three meals from our 
left overs. 
 I will tell you that my piz-
za was just the way I like it. 
There was a good tasting 
crust that was not too thick. 
The crust was also not so 

thin that it was crispy. The 
wings had plenty of meat 
on them and the sweet and 
spicy sauce had all the taste 
I hoped for. Janice has en-
joyed the stromboli there in 
the past and this time was 
certainly no different. 
 The total cost of our meal 
(plus all the left overs) was 
$43.66 before tip. 

Kingdom Crust

EDUCATE YOUR TASTEBUDS. 

NOW OPEN
YEAR ROUND. . . . . . . . . . . . . .

Friday - Monday
7 am - 3 pm

Our own
STONE-GROUND
WHOLE GRAIN

pancakes served with
Pure Maple Products!

Made from Scratch

I-93 Exit 38, Route 117
Sugar Hill, NH

(603) 823-5575
www.pollyspancakeparlor.com

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

Located Inside 
Wells River Pharmacy
Monday - Saturday 
6:00 am - 2:00 pm

Sunday 7:00 am - Noon woodsville, Nh
Candlepin Bowling

Bar & Grill
Seasonal Menu

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

Trendy Dining Guide Ads 
This size is $129 for eight issues

Or choose 13 issues for $199
Plus get a Trendy Dining Guide Review
For details contact Gary at 603-747-2887

or email Gary@TrendyTimes.com

Restaurant Owners!
Put your Business Informations Here.

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

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

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

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

To put your business here, call Gary at 603-747-
2887 or email Gary@TrendyTimes.com
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 (Bath, NH) – Today, Mem-
bers of the Raymond S. Bur-
ton Legacy Fund under the 
chairmanship of Duane Bax-
ter are pleased to announce 
the date of March 23rd as 
the 3rd Annual Raymond S. 
Burton Legacy Dinner, which 
will be held at the Common 
Man Inn and SPA in Plym-
outh, New Hampshire.
 “This year the Legacy 
Fund will honor the career 
of the late Former Execu-
tive Councilor from District 
1, Raymond S. Burton by 
focusing on the relevance of 
Cyber Security. The impor-
tance of keeping our public 
servant’s communication 
networks free from internal 
and external breaches can-
not be overstated. We are 
pleased to have Gary Milief-
sky, CEO of Snoopwall, Inc. 
a Nashua based company 
who are experts in this field, 

as our featured speaker. 
Gary is a spokesperson for 
CBS news and other news 
outlets when an expert on 
Cyber Security is needed. 
This presentation will also 
address private business 
and non-profits concerns, as 
well,” said Duane Baxter
 This event is in conjunc-
tion with the recent dedica-
tion of the Raymond S. Bur-
ton ’62 Open Laboratory at 
Lamson Library on the cam-
pus at Plymouth State Uni-
versity. The funds raised this 
year will be supporting this 
effort.
 “The Open Laborato-
ry will function as a “think 
tank” with a major focus on 
public service, drawing from 
Raymond’s career as Exec-
utive Councilor for District 1 
and Grafton County Com-
missioner. Raymond’s work 
and personal memorabilia 

are housed at the archives 
at Lamson Library and will 
be used for research,” said 
Baxter
 The Event will also fea-
ture the presentation of the 
Raymond S. Burton Public 
Service Award as well re-
marks from our Governor, 
Chris Sununu, who served 
alongside Councilor Burton 
during their days as Exec-
utive Councilors. Additional 
guests include our Con-
gressional delegation, for-
mer colleagues of Councilor 
Burton, former interns, along 
with friends, families, and 
lifelong supporters. 
 For additional information 
about this event or to be add-
ed to the mailing list Please 
contact Bernie Prochnik at 
991-5148 or email burton-
legacy1@gmail.com

 Through summer/fall of 
2016 the Ammonoosuc Riv-
er Stream Crossing Assess-
ment Project (ARSCAP) 
team completed a water-
shed-wide road/stream 
crossing assessment. The 
research team assessed 
over 700 culverts to eval-
uate stream connectivity 
and flood resilience. Un-
derstanding the condition 
of stream crossings at the 
landscape scale empow-
ers communities to reverse 
negative impacts vulnerable 
culverts have on infrastruc-
ture and ecosystems. On 
March 9th from 4:30-6pm 
at the Mt Eustis Commons, 
the public is invited to meet 
with the project team and 
explore how the built envi-
ronment interacts with natu-
ral systems and how we can 
move towards healthier eco-
systems and more resilient 
infrastructure within the Am-

monoosuc watershed.  The 
research team will provide 
a brief overview of the study 
results across the water-
shed, discuss how the data 
can assist communities with 
prioritizing stream crossings 
restoration efforts and learn 
about the team’s next steps. 
 The Ammonoosuc River 
watershed depends heav-
ily on the health of natural 
resources to support recre-
ation, tourism, industry and 
the North Country quality of 
life. 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.
 This project is a partner-
ship among Trout Unlimit-
ed, New Hampshire Fish 
& Game Department and 
Plymouth State Universi-
ty’s Center for Business & 
Community Partnerships. 
The project team is collab-
orating with, North Country 
Council, NH DES and NH 
DOT to advance the multi-
ple goals of these agencies 
and position municipalities 
to make strategic decisions 
about road/stream crossing 
management that supports 
ecosystem function and in-
frastructure integrity. The 
project was funded through 
a generous grant from Up-
per Connecticut River Mit-
igation and Enhancement 
Fund administered by New 
Hampshire Charitable Foun-
dation.

3rd Annual Raymond S. Burton Legacy Fund Dinner 
Event to Focus on Cyber Security, The RSB Open Laboratory, and 
Award Recipient of the Raymond S. Burton Public Service Award

Ammonoosuc River Stream Crossing Assessment Project 
Community Information Session to be Held in Littleton

EMAILED ADVERTISEMENT

ADVERTISING INSERTION ORDER
Thomas Hirchak Company
Phone: 800-634-7653
From: Terra Keene
Email: Advertising2@THCAuction.com

TO: Gary
PHONE: 603-747-2887
COMPANY: Trendy Times

TODAY’S DATE: 03/02/17
NAME OF FILE: VEH_TT
DATE(S) TO RUN: 3/7/17
SIZE OF AD: 2x4
1C=2”

EMAILED TO: gary@trendytimes.com

300+/- Repos, Trades, Donations & More!!

Thomas Hirchak Co. • THCAuction.com • 800-474-6132 • (NH#2661)

’14 Toyota Prius
’04 Nissan Xterra
’04 Pontiac Vibe
’04 Subaru Impreza
’04 Toyota Tundra
’03 BMW 3 Series
’03 Chevy Tahoe
’03  Jeep Grand 

Cherokee
’03 Lincoln Town Car

’03  Mercedes-Benz 
S-Class

’03 Pontiac Vibe
’03 Saturn L-Series
’02 Chevy Tahoe
’02 Chevy TrailBlazer
’02 Chrysler PT Cruiser
’02 Chrysler Sebring
’02 Ford F-150
’02 Ford Ranger

’02 GMC Sonoma
’02 Saturn S-Series
’02 Subaru Forester
’02 Subaru Impreza
’02  Suzuki Intruder 

VL800
’01 BMW X5
’01 Subaru Outback

& MORE! 
Subject to Change

Saturday, March 11 @ 10AM (Register @ 8AM)
298 J Brown Dr., Williston, VT

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

 

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

Woodsville, NH

Annual 
Birthday

Party
Saturday, March 18

6:00 PM Social Hour
7:00 PM Corned Beef & Cabbage or Ham Dinnerr

All Legion, Auxiliary, Sons of the American Legion, 
and Riders Members plus bona fide guests are invited. 
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 Across the country, leg-
islators have engaged in a 
renewed interest in grades 
K-12 science, technology, 
engineering and mathemat-
ics education (STEM).  It is 
estimated that over the next 
five years, American compa-
nies will need to add nearly 
1.6 million STEM-skilled em-
ployees in order to remain 
productive and competitive.  
During the past few weeks, 
New Hampshire legislators 
have heard much from var-
ious business organizations 
such as the Business and 
Industry Association regard-
ing the need to more closely 
align curriculum and instruc-
tion with the business and 
manufacturing community.  
 By 2025, business is de-
manding that 65% of NH’s 
workforce possess either a 
two-year degree, four-year 
degree or a value added skill 
in a technical field.  Without 
this level of workforce com-
petence, manufacturing, 
technology and other spe-
cializing business will simply 
locate in areas of the country 
that can provide a compe-
tent and qualified workforce.  
Currently, approximately 
51% of New Hampshire’s 

workforce has the neces-
sary STEM credentials and 
skill sets.  
 As with many states, 
New Hampshire recogniz-
es the need to raise the bar 
and better prepare our HS 
graduates for the challenges 
of tomorrow.  NH House Bill 
412 requires the develop-
ment and implementation of 
a pre-engineering and tech-
nology curriculum for public 
school students in kinder-
garten through grade 12.  
The key to future success 
is to provide students with 
a level of exposure to ad-
vanced STEM programs in-
volving computers, biology, 
calculus, statistics, chemis-
try, environmental subjects, 
and physics.  By flipping the 
script so teachers are better 
prepared and comfortable 
in teaching STEM subjects, 
students will gain great-
er success.  Project-based 
learning through Robotic 
and Lego programs and 
Real World Engineering by 
Design in which students are 
introduced to mechanical 
functions they will be more 
likely to pursue and select 
STEM career pathways.   
 Another bill, HB641, will 

provide the funding for dual 
enrollment courses in grades 
eleven and twelve.  While 
taking a dual enrollment high 
school course, students will 
receive both high school and 
college credit.  A high school 
student taking advantage of 
this program could graduate 
from grade 12 with one full 
college semester complet-
ed, or with 20% of an asso-
ciate’s degree completed in 
high school.  This is a tre-
mendous savings in college 
affordability and will grow 
our future STEM workforce.  
Additionally, with teachers 
in early childhood and the 
elementary grades receiv-
ing more robust training and 
professional development to 
effectively engage a young 
child’s natural inquisitive-
ness, the fear of taking high-
er level science and math 
courses in later middle and 
high school years will be re-
duced.  
 It is estimated that a 
strong statewide dual enroll-
ment program at a cost of 
$1.8M over the next bienni-
um will increase the number 
of high school students en-
tering NH STEM pathways 
by approximately 40%.  The 
challenge for legislators is 
now to fund this amount 
during a time when budget 
revenues are projected to be 
short by $59M.  

Respectfully Submitted,
Rep Rick Ladd, 
Chair House Education

NH’s Workforce Need

25th AnnuAl

Jumbo White Cornish Cross (meat Birds) $1.95 each (day old)                                                 

Golden Reds (great layers) Pullets $3.25 each (day old)

Rhode Island Reds Pullets $3.25 each (day old)

Barred Rocks or Black sexlinks Pullets $3.25 each (day old)

White turkeys $4.95 each (day old)

Chicken shipment est. delivery is 
the first part of May.

turkey shipments after July 4th 
or after August 8th.

31st

Joined by their teachers Leslie Waterman and Tim Carignan, fifth and sixth graders at the Bath 
Village School celebrate the visit of the New Hampshire First Lady, Valerie Sununu and District 1 
Executive Councilor Joe Kenney with “The Dab Pose” who were there to recognize the students’ 
generosity for supporting Sawyer Fenoff and his family last year during a difficult time.
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 Littleton , NH - The Wom-
en’s Rural Entrepreneurial 
Network is gearing up for 
another Business and En-
trepreneurial Technical As-
sistance series facilitated 
by Carrie Gendreau of the 
Training Connection.  The 
series begins on Wednes-
day, March 15th at 5:30pm 
at the Littleton Business 
Center located at 33 Main 
St in Littleton NH and class 
meets each Wednesday 
evening for 8 weeks through 
May 3, 2017.
 This powerful program 
focuses on building a strong 
business foundation for your 
business  with strategies for 
marketing & branding, finan-
cial management and oper-
ations planning.  Students 
will be connected to a host 
of business resources and 
networks and will hear from 
key local business people 
who will share their trials and 
successes with the group.
 The BETA program 
comes with additional ben-
efits, including a one year 
business membership to 
WREN ($50 value), a step 
by step manual ($50 value), 

a one year membership to 
the Littleton Area Chamber 
of Commerce ($240 value), 
and a forever connection to 
the free networking events 
offered to all BETA gradu-
ates (value: Priceless!).
 The cost of the 8 week 
BETA program is $225 and 
scholarships are available to 
those who qualify. Pre-regis-
tration is required.   To regis-
ter or for further  information 
please see the contact infor-
mation  listed below.
 WREN is a nationally rec-
ognized not-for-profit that 
supports entrepreneurial 
growth, access to markets, 
Main Street revitalization, 
and rural economic develop-
ment. WREN inspires pos-
sibilities, creates opportuni-
ties, and builds connection 
through community and is 
dedicated to bringing rural 
people together to realize 
better lives and livelihoods 
by providing resources, ed-
ucation, and opportunity. For 
further information, or to reg-
ister, call (603) 869-9736, 
email at wrencentral@gmail.
com, or reach us on the web 
at www.wrenworks.org.

Is it Time to Be Your Own Boss?  
To find out register for WREN’s 
Eight Week BETA Series today!

Op=Ed by Joe Benning
State Senator

Caledonia District
802-274-1346

 
 “But Mom, I don’t like 
peas,” said my five year 
old self to my mother.  “Eat 
them anyway,” came her 
response.   “But Mom, they 
don’t taste good,” I pled, 
hoping to gain some sym-
pathy.  She replied with a 
sympathy thrust of her own: 
“Be thankful you have them, 
there are starving people in 
the world, you know.”  “Well, 
they can have my peas,” I 
retorted with juvenile logic.  
“Eat those peas,” came her 
stern response. “But why?”  
Her voice rose a notch: “Be-
cause I’m your mother and I 
said so!”  That pretty much 
ended the discussion.
 That fifty-five year old 
conversation popped into my 
head recently as I listened 
to a rather tortuous debate 
on the floor of Vermont’s 
House of Representatives.  
The question was whether 
the House should exercise 
its constitutional authority to 
hold a second recount re-
quested by defeated House 
candidate Susan Hatch Da-
vis.  Logic was at war with 
naked power.  It was a diffi-
cult thing to watch.
 The facts are not all that 
complicated.  In the election 
of 2016 Republican new-
comer Bob Frenier beat five 
term Progressive incumbent 
Hatch Davis by eight votes in 
a six town legislative district 
in Orange County.  Hatch 
Davis asked for a recount.  
The recount was conducted 
by vote tabulator under the 
supervision of the county 
clerk.  In the recount, Freni-
er’s margin of victory shrank 
to seven votes.  Hatch Da-
vis then brought a claim for 
a second recount or a new 
election in Orange Superior 
Court.  The judge rejected 
her claim and affirmed the 
election’s results. The Sec-
retary of State certified Fre-

nier’s election, he was sworn 
in and he took his seat in the 
House.
 But Hatch Davis had one 
more option: appealing di-
rectly to the House of Rep-
resentatives, which under 
the Vermont Constitution 
has authority to “judge of the 
elections and qualifications 
of its members” pursuant to 
Chapter II, Section 14.  The 
House decided to take it up, 
and here’s where one is re-
minded of having to swallow 
something you don’t like 
while there are starving peo-
ple in the world.
 The issue came before 
the House Government Op-
erations committee, which 
decided it would not take 
up Hatch Davis’ rather un-
usual claim that so-called 
“defective ballots” should 
be reviewed.  That was re-
ally the only substantive 
claim she had.  With that 
eliminated, only vague pos-
sibilities remained.  The 
committee chair, Democrat 
Maida Townsend, surmised:  
“We know if the visual in-
spection is not paired with 
the tabulator, it is possible 
that votes may have been 
missed.”  One would there-
fore anticipate that the com-
mittee would take testimony 
from the people who actual-
ly oversaw the insertion of 
ballots into the tabulator to 
see if there was evidence of 
such.  But they weren’t invit-
ed.  Not surprisingly, a rath-
er contentious committee 
discussion then broke along 
party lines.  The Republicans 
asked: “So then why are we 
doing this?”  The Democrats’ 
response can be whittled 
down to: “Because we can.”  
With a dominant Democrat-
ic majority, the decision was 
made to go forward recom-
mending the House conduct 
a recount  and Republican 
objections were for naught.
 Then it got interesting.   

The town clerks who over-
saw the recount, denied op-
portunity to testify, fired off 
a letter claiming Townsend 
was wrong.  Hardworking 
town clerks from around 
the state expressed anger 
that their integrity was being 
questioned.  Court certifica-
tion was apparently not rele-
vant to the discussion.  Sec-
retary of State Jim Condos, 
himself a Democrat, shook 
his head in dismay at the 
bad precedent being estab-
lished by the House decid-
ing to hold a recount simply 
because it had that power. 
 In the middle of over 
five hours of House debate 
Representative Kurt Wright 
posed a simple question.  
“Madam Speaker, I know we 
can do this, but the question 
is should we?”  In the House 
gallery my mind suddenly 
wandered back to a plate 
of squishy, canned peas.  
Wright’s fair question was 
answered with blatant pol-
itics, as the overwhelming 
Democratic majority decided 
to press ahead with yet an-
other recount in the absence 
of a reason to do so.  With no 
specific evidence of wrong-
doing, their decision im-
pugns the integrity of those 
town clerks who conducted 
a fair election and subse-
quent recount.  It dismisses 
a court opinion, and goes 
against the certification of 
the Secretary of State.  Most 
importantly, it sets a terrible 
precedent whereby future 
legislatures will be unable to 
refuse any disgruntled can-
didate who asks the legisla-
ture for relief when there is 
no justification for doing so.
 Shortly before she died 
my mother said she regret-
ted forcing me to eat those 
peas.  I obediently ate them 
in silence, but she con-
fessed it was hard for her to 
watch me do so while tears 
streamed down my face.

Eat Your Peas

FRED GAROFALO 
CANDIDATE FOR  

HAVERHILL SELECTBOARD 

  TOP REASONS TO VOTE FOR ME: 
*I have forty years financial and problem-solving 
experience in private industry. 

 

* As a municipal department head, I am familiar with NH 
municipal budgeting, working with RSAs and DES 
regulations, and cooperating with local towns and state 
agencies to resolve issues and explore opportunities. 
 

* I believe government’s two main duties are the safety of 
its people (police, fire, roads, water, etc.) and spending 
your/our money wisely and with transparency. I plan to 
make both duties my focus with your vote. 
 

*Most of all, I promise to listen to the issues, learn about 
possible solutions, and serve the citizens of the Haverhill 
community to the best of my ability. 
 

VOTE “FRED GAROFALO” MARCH 14 
BLACK
POLY 

MAIN LINE
3/4" – 15¢ FOOT
1" – 21¢ FOOT

1-1/4" – 42¢ FOOT
1-1/2" – 56¢ FOOT

2" – 87¢ FOOT

AVAILABLE AT
500' & 1000' ROLLS

4581 MEMORIAL DRIVE • ST. JOHNSBURY, VT • 802-748-4513
970 MEADOW STREET • LITTLETON, NH • 603-444-6336

at
APPALACHIAN 

SUPPLY
“Home of the Bad Guys”

Maple Sugaring Supplies from 
Dominion & Grimm, Inc.

Maple Sugar 
Equipment

• Tubing
• Fittings

• Pre-Heaters
• Storage Tanks
• Reverse Osmosis

• Wood Fired Arches
• Oil Fired Arches

• Complete 
Evaporators

• Vacuum Extractors
• Pump Station

Extractors

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

VERMONT TOWN MEETING DAY
A Town Hall or Meeting Place Near You

WEDNESDAY, MARCH 8
NO. GRAFTON COUNTY REPUBLICAN COMM.
5:00 PM SOCIAL.  6:00 PM MEETING.
The Little Grill, 62 Cottage Street, Littleton

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

THURSDAY, MARCH 9
NOONDAY CONCERT
12:10 PM - RUSS & ANITIA BONNEVIE
All Saints Episcopal Church, School St., Littleton 

ARSCAP INFORMATION SESSION
4:30-6:00 PM
Mt Eustis Commons
See Article on Page 3

COMMUNITY MEAL 
5:00 - 6:30 PM  
St. Luke’s Parish Hall, Central St., Woodsville

FRIDAY, MARCH 10
AMERICAN LEGION RIDERS MONTHLY MEETING
6:00 PM
American Legion Home, Woodsville

SATURDAY, MARCH 11
BENEFIT TEXAS HOLD ‘EM POKER
11:00 AM Cash Game
Dancers’ Corner, White River Jct.

ALL YOU CAN EAT BREAKFAST
8:00-10:00 AM  Adults $7, Seniors $6, Children $3
Lake View Grange, West Barnet

ROAST PORK DINNER 
5:00 - 7;00 PM 
American Legion Auxiliary Unit #83, Lincoln

CORNED BEEF & CABBAGE SUPPER
5:30 PM - $12.00 suggested donation
Fairlee Community Church of Christ, Rt. 5

LYNDON STATE COLLEGE’S TWILIGHT PLAY-
ERS PRESENT ANNUAL MURDER MYSTERY 
EVENING
6:30 PM    802-626-3663
Catamount Arts Artspace

FRIDAY-SUNDAY, MARCH 10-12
GREAT NORTH WOODS 
SLED DOG CHALLENGE

SUNDAY, MARCH 12
BENEFIT TEXAS HOLD “EM POKER
11:00 AM Cash Game 1:30 Tournament 
Moose Lodge 1779, St. Johnsbury

MONDAY, MARCH 13
SPEAK SPANISH AT BALDWIN
3:30 - 4:30 THRU APRIL 10
Baldwin Memorial Library, Wells River
See article on Page 12

TUESDAY, MARCH 14
NEW HAMPSHIRE TOWN MEETING DAY
A Town Hall or Meeting Place Near You

WEDNESDAY, MARCH 15
WREN BUSINESS & ENTREPRENEURIAL 
TECHNICAL ASSISTANCE SERIES
5:30 PM
Littleton Business Center, 33 Main Street
See Article on Page 5

THURSDAY, MARCH 16
NOONDAY CONCERT
7:00 PM - WILLIAM TOBIN, HARP
All Saints Episcopal Church, School St., Littleton 

VFW POST #5245 MONTHLY MEETING
7:00 PM
VFW Hall, North Haverhill

SATURDAY, MARCH 18
HAVERHILL TOWN & SCHOOL MEETINGS
10:00 AM
Haverhill Cooperative Middle School

BENEFIT TEXAS HOLD ‘EM POKER
11:00 AM Cash Game
Dancers’ Corner, White River Jct.

AMERICAN LEGION POST #20 ANNUAL 
BIRTHDAY PARTY
6:00 SOCIAL - 7:00 PM DINNER
Ross-Wood Post #20, Woodsville
See Ad on Page 3

SAINT PATRICK’S DAY CONCERT
7:00 PM  featuring:  Patty and Gill Williams
United Congregational Church of Orford, Rt. 10  

SUNDAY, MARCH 19
BENEFIT TEXAS HOLD ‘EM POKER
11:00 AM Cash Game 1:30 Tournament
Breslin Center, Main St., Lyndonville

MONDAY, MARCH 20
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

TUESDAY, MARCH 21
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

THURSDAY, MARCH 23
NOONDAY CONCERT
12:10 PM - CLASSICAL GUITAR ENSEMBLE
All Saints Episcopal Church, School St., Littleton

RAYMOND BURTON LEGACY DINNER
Common Man Inn & Spa, Plymouth
See Article on Page 3

SATURDAY, MARCH 25
WEST NEWBURY BACKROOM PENNY SALE 
9:00 AM to 2:00 PM 
Orange East Senior Center, Bradford

JOB FAIR FOR ALL EMPLOYERS & POSITIONS
10:00 AM - 2:00 PM  603-228-4083
Cottage Hospital, Woodsville

MONDAYS
NEK CouNCil oN AgiNg’s Hot MEAls
11:30 AM - St. Johnsbury House
NOON - Darling Inn, Lyndonville
Adult Strength trAining
1:30 - 2:30 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
kiwAniS CluB of St JohnSBury
6:15 PM - Vfw Post, Eastern Ave.

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
1:30 - 2:30 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
1:30 - 2:30 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
North DaNville BaPtist ChurCh (aBC), 
Worship and Sunday School, 9:30 AM
Refreshments at 10:20 a.m.

LYNDON STATE COLLEGE’S TWILIGHT PLAYERS 
PRESENT ANNUAL MURDER MYSTERY EVENING
6:30 PM    802-626-3663
Catamount Arts Artspace

Admission $10 per person (includes complimentary mock-
tails)
1985 theme, guests are encouraged (but not required) to 
dress for the era
For more information contact . March 11th
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 The Bath Historical Soci-
ety will be holding their 2nd 
Annual March Rummage 
Sale on Saturday, March 
18th from 9AM to 2PM at 
the Society’s building on the 
common in Bath, NH.  With 
Quality Items … such as 
• Clothes • Books • Knick 
Knacks • Kitchenware • and 
Odds and Ends … the rum-
mage sale last year was a 
great success!!!  

 The Society will gracious-
ly accept quality donations 
again this year to help us 
achieve our goal!  Those 
donations can be dropped 
off at the Society building 
on March 11th from 9AM to 
1PM.  If this time is not con-
venient, please call Chris at 
603-747-2269.  
 Hope to see you at the 
Rummage Sale on March 
18th!!!

Bath Historical Rummage Sale

 Check out our updated 
website!  www.GrotonLi-
braryVT.org
 “Friends” Ongoing Book 
Sale. Don’t forget, our 
Friends’ book sale is year-
round! Stop in anytime 
during open library hours 
and head upstairs to look at 
our ever-growing & chang-
ing selection.  All sales are 
by donation. Check out our 
monthly featured sale books 
on display on the main floor 
of the library, too!  For March, 
we have pulled out all of our 
best gardening resources. 
Think spring!
 Crafts & Conversation: 
Every Wednesday from 
1-3pm.  Drop in to join this 
friendly group at the library.  
Bring a project to work on or 
just enjoy some good com-
pany and a coffee/tea break!

 Spring Computer Help 
Sessions.  Receive free one-
on-one assistance with your 
computer questions in April 
at our library.  Topics may 
include (but are not limited 
to) downloading e-books/au-
diobooks, creating an email 
account, searching the web, 
taking free online classes, 
& using Vermont Online Li-
brary.  Sign up at the library, 
or call 584-3358.
 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) Sat (10-12). 
www.grotonlibraryvt.org

Groton Free Public Liebrary News

 BATH – Bath Public Li-
brary has received a grant 
from New Hampshire Hu-
manities to present Jor-
dan Tirrell-Wysocki “Songs 
of Emigration: Storytelling 
Through Traditional Irish 
Music” on Sunday, March 
26th  at 2:00 pm at the Bath 
Public Library. 
 Through traditional mu-
sic Jordan Tirrell-Wysoc-
ki relays some of the adven-
tures, misadventures, and 
emotions experienced by 
Irish emigrants. The focus 
is on songs about leaving 
Ireland, sometimes focusing 
on the reasons for leaving 
(a man who is driven from 
his land by English persecu-
tion); sometimes revealing 
what happened upon arrival 
(an immigrant drafted into 
the Union army during the 
Civil War); and sometimes 
exploring the universal feel-
ing of homesickness of a 
stranger in a strange land 
(a factory worker in London 
missing his home in County 
Clare). The presenter dis-
cusses the historical context 
of these songs, interspers-
ing their stories with tunes 
from Ireland that made their 
way into New England’s mu-
sical repertoire, played on 
his fiddle or guitar. 
 Jordan Tirrell-Wysocki 
is an award-winning fiddler 

who grew up playing danc-
es and folk festivals around 
New England. He was first 
recognized as part of New 
Hampshire’s culture at the 
age of 12, when he was the 
youngest member of the 
delegation representing the 
state at the Smithsonian 
Folklife Festival in Wash-
ington, D.C. He has toured 
nationally with bands in 
various genres, performed 
across Ireland, and released 
multiple recordings of Celt-
ic music that can be heard 
on radio stations around 
New England. He currently 
performs over 200 shows 
each year, mostly with his 
own band, the Jordan TW 
Trio. His lifelong passion 
for history helps bring to life 
the traditional music around 
which he built his career.
 This program is free and 
open to the public. There 
will be light refreshments 
served. New Hampshire 
Humanities nurtures the 
joy of learning and inspires 
community engagement 
by bringing life-enhancing 
ideas and subjects from the 
Humanities to the people of 
New Hampshire.
 For more information, 
contact the Bath Public Li-
brary at 747-3372 or e-mail 
bathlibrarykjb@gmail.com

Bath Public Library 
Announces Grant Award

Every Tuesday:  8:30 Com-
munity Breakfast

March 7
Nifty Needlers @ 9:30

Amen Solution Group @ 
9:00

Classic Bone Builders @ 
10:00

Foot Clinic @ 10:00
March 8

Bone Builders @ 9:30
Writer’s Group @ 10:30

Bingo @ 1:00
March 9

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

9:30
Classic Bone Builders @ 

10:00
Cribbage @ 12:30

Line Dancing @ 12:45
Crafts w/Wanda @ 1:00 – 

Victorian Floral Cones
March 10

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

March 13
Bone Builders @ 9:30

Hearts & Hands Quilters @ 
12:30

Tai Ji Quan @ 2:00
March 14

National Pi Day
Nifty Needlers @ 9:30

Amen Solution Group @ 
9:00

Classic Bone Builders @ 
10:00

March 15
Bone Builders @ 9:30

Writer’s Group @ 10:30
Bingo @ 1:00

March 16
Art Class w/ Barb @ 9:00
Classic Bone Builders @ 

10:00
St. Patrick’s Day Lunch

Cribbage @ 12:30
Line Dancing @ 12:45

March 17
Bone Builders @ 9:30

Mahjongg @ 10:30
Tai Ji Quan @ 2:00

March 20
Bone Builders @ 9:30

Hearts & Hands Quilters @ 
12:30

MS Support Group @ 1:00
Tai Ji Quan @ 2:00

March 21
Nifty Needlers @ 9:30

Amen Solution Group @ 
9:00

Classic Bone Builders @ 
10:00

Heart Support Group 
@10:00

March 22
Bone Builders @ 9:30

Writer’s Group @ 10:30
  Bingo @ 1:00

March 23
Art Class w/ Barb @ 9:00
Classic Bone Builders @ 

10:00
Cribbage @ 12:30

Line Dancing @ 12:45
Crafts w/Eileen @ 1:00 – 

Paper Boxes
March 24

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

Horse Meadow 
Senior Center  All events held at the Se-

nior Center are open to the 
public unless otherwise ad-
vertised.
  AARP Tax assistance is 
on Mondays and Thursdays, 
please call for an appoint-
ment and remember to do it 
early as they fill up quickly.
  The Boyz will be playing 
music on Friday, March 10 
starting at 11:00 a.m.
  Our St. Patrick’s Celebra-
tion will be on Friday, March 
17. No Strings Attached will 
be playing Irish music for us 
on that day.
  Dwayne Benjamin will 
be playing music on Friday, 
March 24 at 11:00 a.m. 
  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.
  Tai Chi class has started 
on Wednesdays at 10:30 
a.m.
  The Foot Clinic 2nd 
and 4th Wednesday of the 
month, if you would like an 
appointment please call.
  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
  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 

STOP AT ROBERT’S THR IFT
Sunday, March 12

              9:00 AM - Closing
     ALL Items 

50% 
OFF!
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 The members of the 
Littleton Rotary Club are 
continuing to make final ar-
rangements for their 52nd 
Scholarship Event and Auc-
tion that will take place in 
the Crystal Ballroom of the 
Mountain View Grand Hotel 
in Whitefield, NH on Friday, 
April 28th, 2017 beginning 
at 5:30 PM.   Persons inter-
ested in participating in this 
fun evening of silent and live 
auctions to raise scholarship 
money for local students are 
encouraged to obtain tickets 
for this very special occa-
sion.
 “I can’t wait to unveil this 
year’s event to our support-
ers,” said auction Co-Chair 
Russ Gaitskill.  “We have 
already received sponsor-
ships and unique donations 
which tell me that this year’s 
event will be one you don’t 
want to miss.”
 Tickets for the club’s 
52nd Scholarship Event and 
Auction are limited and can 
be obtained online at www.
littletonrotaryauction.com  
or from any member of Lit-
tleton Rotary.    “It will be a 
fun time for all,” said Rotari-
an Andy Smith.   “Our silent 
auction will be accompa-
nied by fine Mountain View 
refreshments, a cash bar 
and special treats, and Mu-
sic by Dennis Cote and his 
band DC3.  And our auc-
tioneer Joshua Steenburgh 
will keep things rolling when 
we get to our live auction of 
many unique and valuable 
items.”

 Littleton Rotary’s goal for 
the event is to raise a record 
$50,000 or more in schol-
arship funds to be awarded 
to deserving local students.   
Thanks to many very gen-
erous cash donations al-
ready received from several 
Community Sponsors of our 
scholarship program, the 
club is already making good 
progress toward achieving 
this goal.   Last year’s event 
raised over $35,000.00. 
 “The cost to local high 
school seniors and others 
looking to pursue advance 
education and training con-
tinues to increase,” said club 
member Greg Eastman, 
“and so our club needs to in-
crease the size of our schol-
arships to help offset those 
increased costs faced by our 
students.” 
 The Littleton Rotary Club 
makes scholarship awards 
to graduating seniors at Lit-
tleton High School, Lisbon 
Regional School, Profile 
School, White Mountain Re-

gional School and Littleton 
Charter Academy.  The club 
also makes grants to local 
students pursuing advance 
education and training.  In 
just the past eleven years, 
the club has awarded more 
than $235,000 in scholar-
ships to over 250 recipients. 
“We feel strongly that help-
ing our students overcome 
the significant financial hur-
dles they now confront in 
pursuit of their further edu-
cation and dreams is money 
very well spent,” said Rotari-
an Chad Stearns.
Businesses and individ-
uals interested in making 
tax-deductible donations to 
the scholarship fund should 
contact any club member, go 
to the club’s special auction 
website www.littletonrota-
ryauction.com, or by e-mail 
at auction@littletonnhrotary.
org.
 The Littleton Rotary 
Club provides service to the 
community through its sup-
port of programs for youth, 
scholarships, and other crit-
ical issues that impact local 
communities, as well as Ro-
tary International programs 
throughout the world.   More 
information about Littleton 
Rotary and possible mem-
bership can be found at its 
website www.littletonnhro-
tary.org or by contacting a 
member of the club.

Date Set For 52nd Annual Littleton Rotary 
Club Scholarship Fund Auction

Bidders participate in Littleton Rotary’s 2016 Scholarship 
Event and Auction, which raised over $35,000.00 for local 
youth scholarships. 

Budget Lumber
1139 Clark Pond Road, North Haverhill, NH 03774

603-787-2517, 800-488-8815, FAX 603-787-2588
All Major Credit Cards • Tax-Free NH

woakes@yourbudgetlumber.com

NORTHERN RED PINE FLOORING
1x6 T&G   $1.29 LF
1x8 T&G   $1.68 LF
1x12 T&G $2.75 LF

PINE FLOORING

OPEN WEEKDAYS 8-4, SAT 8-12, CLOSED SUN
TAX FREE NEW HAMPSHIRE!

Thinking  
of Spring at 

 Trendy Threads 
Come in out of the snow and 

check out the spring and summer 
goodies that are now being priced. 

171 Central Street,   Woodsville, NH 
603-747-3870

Weds - Fri and 1st & 3rd Sat.  9:30 - 5:00 
www.TrendyThreadsWoodsville.com 
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Store Hours: Monday-Friday 8 AM-5:30 PM
Saturday 8 AM-12 Noon • Closed Sundays

Pierson Industrial Park
226D Industrial Drive, Bradford, VT 05033

www.bradfordpacknship.com
LIKE us on Facebook at Safe Ship

Saturday,
May 21

We Are Your Local Dropoff for FedEx, DHL, USPS & More!

8 AM-Noon

 

Locally Invested,
Globally Connected!

 

Stop By and Say Hi!
Food! Drink! Raffle Drawings!

Fun for the Kids!

Store Hours: Monday-Friday 8 AM-5:30 PM
Saturday 8 AM-12 Noon • Closed Sundays

Pierson Industrial Park
226D Industrial Drive, Bradford, VT 05033

www.bradfordpacknship.com
LIKE us on Facebook at Safe Ship

Saturday,
May 21

We Are Your Local Dropoff for FedEx, DHL, USPS & More!

8 AM-Noon

 

Locally Invested,
Globally Connected!

 

Stop By and Say Hi!
Food! Drink! Raffle Drawings!

Fun for the Kids!

Packing & 
Shipping Experts

Pierson Industrial Park
226D Industrial Drive, Bradford, VT  05033

www.bradfordpacknship.com
LIKE us on Facebook at Safe Ship

Store Hours: Monday-Friday 8 AM - 5:30 PM
Saturday 8 AM - 12 Noon • Closed Sundays

Private Mail Box Rentals  •  Notary Services
Printing Services  •  Shredding Services

Shipping Supplies
We Are 

Your Local 
Dropoff for 

FedEx, UPS, 
DHL, USPS 

& More!

 LITTLETON, N.H.-The 
Littleton Food Co-op is 
pleased to partner with the 
Bancroft House of Franco-
nia, NH during March 2017.  
The Bancroft House pro-
vides a secure, temporary 
home for women, children, 
and families in need with 
compassion and respect for 
those served.  The Bancroft 
House was incorporated in 
1982 as “The Sanctuary”, 
and was originally affiliated 

with the Franconia Com-
munity Church of Christ. As 
individuals from the wider 
community participated in 
the project, The Sanctuary 
became independent of the 
church.  The Bancroft House 
was named for the late Mrs. 
Evelyn Bancroft of Franco-
nia, one of its original bene-
factors. It was founded by 
local people and has been 
sustained by the generosi-
ty of volunteers and private 

donors.  The clients of The 
Bancroft House are pro-
vided a safe, comfortable, 
clean, and quiet atmosphere 
in which their spirits may be 
renewed. Clients are women 
and children of any age and 
families of any size who are 
temporarily homeless and 
seeking shelter.
 The Littleton Food Co-op 
community is invited to sup-
port The Bancroft House by 
rounding up their purchase 
dollars at the cash registers 
and by purchasing pizzas 
on Friday night. One dollar 
from each pizza purchased 
is donated to The Bancroft 
House.
 Representatives from 
The Bancroft House will 
be at the Co-op on Friday 
March 10, 17 and 24 from 4 
– 7:30 pm.  Stop in to meet 
them!  Those interested in 
making a donation or learn-
ing more about the Bancroft 
House and homelessness 
in the North Country can go 

to www.thebancrofthouse.
com or visit their Facebook 
page. The Bancroft House is 
a 501(c)3 non-profit organi-
zation.
 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!

The Littleton Food Co-op Community 
Partners To Provide A Secure Family Sanctuary 
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Save money. Work hard. Rest easy.

*Offer valid on purchases made between 2/1/2017 and 5/1/2017. Subject to approved installment credit with John Deere Financial. Fixed Rate of 0.0% for 84 months 
on Compact and 3-cylinder 5E Utility Tractors. Some restrictions apply; other special rates and terms may be available, so see your dealer for details and other financing 
options. Valid only at participating US dealers. **Beginning 9/1/2016 all 5E Series Utility Tractors purchased new from an authorized John Deere Dealer come standard 
with a 5 year/2000 hour (whichever comes first) Powertrain Warranty. See the Limited Warranty for New John Deere Turf & Utility Equipment at dealer for details.

Check out the John Deere 3-cylinder 5E Utility Tractors and see how much 
tractor you can get for your money. Open station and Cab options. SyncShuttle™ 
or PowrReverser™ transmissions. Final Tier 4 engines. And a 5-year Powertrain 
Warranty. High performance. Great protection. Low payments. Stop by today 
and learn more.
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603-787-6311  •  603-787-6964 FAX
NO. HAVERHILL, NH  03774

Littleton Food Co-op Front End Staff display a check with the 
total dollars raised for community partners in 2016.  From L to R:  
Audrey Rowlette and Brodie LaBonte
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INDIAN HEAD COINS: Roll #1 contains 1864, (5) 
1880’s, (16) 1890’s & 28 $1900’s, $89.00. Roll 
#2 contains 1879, (4) 1880’s, (17) 1890’s & (28) 
1900’s, $79.00. Other coins available. Call 802-
439-3254 03.07

SPACE HEATER: Reddy Heater 40,000 btu, used 
once, $150.00 Call 802-626-9694 03.07

52” SONY BRAVIA TELEVISION with stand & 
wall mount.Very good condition $280.00    Call 
802-626-9694 03.07

WIN. .50 5 RD CLUSTER w/steel feeder 1952 
$45.00, WW2 Russian .50 FMJ, 1943, $15.00. 
Lake City Black Tip 30-06, 1953, 30 available 
$1.00 each. (32) 30-06green & white tip on steel 
link belt $20.00 802-439-3254 03.07

PARK MODEL TRAILER IN HUDSON, FL (45min 
so. of Tampa) quiet park on private corner 2 lots. 
In excellent condition, appliances, furnished, 1 
bedroom, 1 bath, FL room with sleep sofa, bright, 
well maintained. Asking $15,000 OBRO,(monthly 
rent is 320 trailer / 212 shed & carport = $532 per 
month) call (603) 616-8537. 03.07

BALLISTERS COLLECTION: 500 pieces, $400. 
Cartridges from 1870’s - Present  Glass nega-
tives 1930’s - 1940’s depicts police images, 12 
begatives, $6.00 each. Ike proof dollars 1973-5 
- 197’s, 5 coins, $50. 802-439-3254 03.21

1 ROLL INDIAN HEAD CENTS, 1864-1908, 
$59.00; 1 RollIndian Head cents 1879-1908, 
$54.00; Vintage Colt ACP .45 ammo FMJ, Dated 
1915, 1917, 1918, 1942 & 1943, 8 cartirdges in all 
$16.00 802-439-3254 03.21

FREE Gift with purchase. Upcycled Home Good’s, 
Antiques, Craft, DIY & Salvage supplies. Bas-
ket’s, Window’s, Picture Frames, Shutter’s,Vin-
tage Can’s, etc. The Rusty Bucket 37 Depot st. 
Lyndonville,VT. 802/745-8695 therustybucket.net
 06.13

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 03.21

2003 SUBARU FORRESTER, 4 cyl., all wheel 
drive. Would make a great winter car. Solid body, 
Needs new tires. Has some undercarriage work 
needed. Price reduced to $1,800 or best offer.  
Call 603-348-4563 02.21

Oil lamps $10 each; Drafting Table, good condi-
tion, $50; Portable Massage Table w/carry case, 
new condition, $200, Case of 12 Libby Wine 
Glasses, $25. 802 751 5550 03.21

WW2 ITEMS: 17th Airborne items, glider pin, glid-
er school diploma, two copies of The Talon, glider 
school yearbook, plus other items from one sol-
dier. $200.00 or BRO  603-747-3726 03.21

HARMAN AUTO IGNITION PELLET STOVE 
model #P43. Great condition only used two sea-
sons. Asking $1500 which includes vent kit. Call 
Steve 802-633-2271 03.21

WELLS RIVER HOUSING: Commercial/Office 
space: 323 Sq. Ft. Commercial Space available 
at 51 Main Street in Downtown Wells River, VT. 
$300 rent includes all utilities.   Walking distance 
to banks, stores and laundromat.  For further de-
tails please contact Shelly at E.P. Management 
Corp. 802-775-1100 Ext. #7 or e-mail shelly@ep-
management.com. E.H.O. 03.07

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

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. 04.18

HANDYMAN, CARPENTRY, DECKS, stairs, 
painting, cut lawns, interior and exterior doors, 
trim and remodeling. Call if you need anything. 
Luke Lucas 603-787-6479, leave mesage 09.05

CARPENTERS, LABORERS & TRADESMEN 
WANTED, Whitefield, NH: CCI is seeking car-
penters, laborers and tradesmen for upcoming 
construction in Whitefield and Littleton, NH. Pay 
$12.00 - $25.00/hour, DOE. Will consider pack-
age bids for roofing, siding, framing.  Contact for 
application: 603-524-3776 or info@ccinh.com 
 05.02

SALESPERSON - Commission based part time 
sales position for Trendy Times. You make your 
hours and get paid for every sale. Experience not 
necessary. Call for further information and inter-
view. 603-747-2887

YARN: WHOLE SKEINS OR PARTIAL for use in 
making quilts for Veterans. Please contact Linda 
Hall to arrange drop off or pick up. Call 603-243-
0346 in Woodsville.  03.21

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
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. 

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

It’s FREE 
to list your personal 

items for sale. 
List whatever you 

want 
up to $10,000 value, 

using 30 words or less
For 2 issues

AT NO COST!
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SARANAC STREET 
ANTIQUES

141 Main Street, Littleton, NH
603-444-4888

Closed Monday & Tuesday

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

Letter to the Editor

Letter to the Editor

To the editor, 
Teacher Salary 

Increases
 This year their salaries 
remain the same, but for 2 
years after that - wow - our 
taxes will go way up! A gain 
for them.
 How do they get such 

raises and we, as working 
and retired, don’t? 
 If they truly loved edu-
cating our kids, why would 
they need more and more 
$$$$. Greed is evil. 
 PS: Husband asks “what 
is the cost of living raise?”

Diane Kirkwood, 
North Haverhill

To the editor, 
 Haverhill Town voters 
are fortunate this year be-
cause they will soon have 
a chance to put an effec-
tive new Selectman on the 
Board - Fred Garofalo.
 Fred is hard-working and  
intelligent,  an experienced 
fellow with pragmatic com-
mon sense - his personal 
record is of level-headed 
achievement.  He looks to 
solve problems, not cre-
ate them. He’s a resident 
of North Haverhill and his 
current challenges include 
the responsibility of being 
a department head in a 
near-by town. That task in-
volves being effective in the 
challenges of NH munici-
pal budgeting, being famii-
lar with and following state 
RSAs and DES regulations 
and working with adjacent 
towns and state agencies 
to resolve issues and ex-
plore opportunities. 
 He also likes woodwork-
ing and hiking and is real 

good at both of those activ-
ities. 
 Fred says, “AS a plant 
engineer, and in leading 
teams and committees at 
work, I learned you can’t 
fix things unless you listen 
to what’s happening from 
the people directly affected, 
and learn everything you 
can about possible solu-
tions. Sometimes those 
solutions aren’t easy or 
popular decisions but I al-
ways try to make the best 
ones I can.”
 He’s one of three people  
running for a three-year 
term this year on voting 
day March l4  on Tuesday.  
Adding Fred to that govern-
ing board would be adding 
thoughtful effective leader-
ship applied to town situa-
tions that certainly require 
it. Fred Garofalo for the 
Haverhill Selectboard. 

Former Haverhill Selectman
Robert Roudebush
North Haverhill

Diane (and husband),
 I just want to remind all that the annual Haverhill School 
Meeting is scheduled for Saturday, March 18, as is the Annual 
Town Meeting at 10:00 AM at the Haverhill Cooperative Mid-
dle School.
 In regards to the teachers’ salarys, remember that it is up to 
the voters as to whether or not to approve any spending by our 
School District, or Town. If the voters say no to any particular 
item, then the Board needs to adhere to that vote. 
 I have not seen all of this year’s figures, but strongly en-
courage all voters to get a copy of the Town Report (whichever 
town you live in), look it over, and vote according to your best 
judgement.  
Gary Scruton, Editor

Robert,
 Thank you for your past service to the Town of Haverhill, 
and for your words of endorsement for one of this year’s can-
didates for this important position.  As always I will take the 
stand of encouraging all voters to take the time to vote for the 
candidate of their choice. A reminder that the voting will take 
place on Tuesday, March 14 at the Morrill Building in North 
Haverhill. Voting on the Town & School Warrants will not take 
place until Saturday, March 18 beginning at 10 AM. 
 Town Reports are now available at the Town Offices in the 
Morrill Building. Again I encourage all to get a copy, read it, 
ask questions, and vote your conscience. 
Gary Scruton, Editor

 Woodsville, NH – Maria 
Ryan, PhD, CEO of Cottage 
Hospital, has been named a 
2017 Outstanding Woman 
in Business by NH Business 
Review.
 In the NH Business Re-
view article about Dr. Ryan, 
writer Liisa Rajala traces Dr. 
Ryan’s career path, which 
started when she was 16 
years old working as a cer-
tified nursing assistant. She 
worked her way up in hos-
pitals across the country to 
eventually become the CEO 
of Cottage Hospital in 2010. 
Among her many achieve-
ments in this role was the 
opening of the Ray of Hope 
Geriatric Behavioral Health 
unit in Fall 2016. This new 
facility was in response to 
the growth in the aging pop-
ulation—the only age group 
on the increase—in New 
Hampshire.
 According to Dr. Ryan, 
“We hit the nail on the head 
with this strategic plan. It’s 
overwhelming how many 
people need help. We’ve 
taken patients who were 
living in assisted living facil-
ities or with family requiring 
around-the-clock care, and 
we’ve discharged them to an 
independent lifestyle. We’re 
really making a difference, 
that these people in their 
golden years can have dig-
nity and live self-sufficiently 
in certain cases.”
 In the video that accom-
panies the online version 
of the article, Steve Ahnen, 
President/CEO of the New 
Hampshire Hospital Associ-
ation, praises Dr. Ryan for 
her ability to bring people to-
gether to improve the health 

of community. Ovid Lamon-
tagne, shareholder in Bern-
stein Shur, cites Dr. Ryan’s 
passion and compassion, 
and her skill in bringing out 
the best in the people she 
works with and for.
 For the fourth year in a 
row, Dr. Ryan has been rec-
ognized as one of 60 Hospi-
tal CEOs to Know 2017 by 
Becker’s Hospital Review.
 The announcement stat-
ed “Cottage Hospital has 
been recognized national-
ly for high quality, low cost 
and high efficiency. It was 
one of the first hospitals in 
the nation to attest to mean-
ingful use stage 2. Dr. Ryan 
earned a doctor of philos-
ophy degree in healthcare 
administration and is a 
board-certified nurse practi-
tioner. She has experience 
in for-profit, non-profit and 
tertiary settings. Dr. Ryan’s 
talents include developing 
business strategy and high 
functioning work teams.”
 Maryanne M. Aldrich, Di-
rector of Community Rela-
tions & Fund Development, 
said, “We are honored to 
have Dr. Ryan receive the 

recognition she is due for 
her leadership on a nation-
al, regional and local level. 
Having her at the helm has 
been a game-changer for 
Cottage Hospital and health-
care in our region.”
Cottage Hospital is a rural 
community hospital located 
in Woodsville, NH. For more 
than 110 years, the hospital 
has been serving 26 towns 
in the Upper Connecticut 
River Valley of New Hamp-
shire and Vermont with a 
broad range of services. For 
more information, visit www.
cottagehospital.org or call 
603-747-9000.

Cottage Hospital CEO Maria Ryan
Named 2017 Outstanding Woman in Business
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 When you retire, some of your 
expenses may go down – but 
health care is not likely to be one 
of them. In fact, your health care 
costs during retirement may well 
increase, so you may want to 
plan for these costs well before 
you leave the work force. How 
much can you expect to spend on 
health care during your retirement 
years? Consider these statistics:
 • A 65-year-old couple who 
retired in 2016 will need about 
$288,000 (in today’s dollars) 
during retirement just to pay 
Medicare Parts B, D and supple-
mental insurance, according to 
HealthView Services, a compa-
ny that provides health care cost 
projections for financial services 
firms. If out-of-pocket costs such 
as deductibles, co-pays, hearing, 
vision and dental are included, 
the lifetime figure rises to about 
$377,000 in today’s dollars. 
 • The national average for a 
private room in a nursing home is 

more than $92,000 
per year, accord-
ing to a survey by 
Genworth, an in-
surance company. 
And the services 
of a home health 
aide cost more 

than $45,000 per year, accord-
ing to the same survey. Medicare 
typically pays very little of these 
costs.
 To cope with these expenses, 
you’ll want to integrate them into 
your overall retirement saving 
and investing strategies. Know-
ing the size of a potential health 
care burden may help motivate 
you to put as much as you can 
afford into your 401(k), IRA and 
other retirement accounts. Even 
when you’re retired, part of your 
portfolio should be devoted to 
growth-oriented investments, 
such as stocks, to help pay for ris-
ing health care costs. It’s true that 
stocks will always fluctuate, and 
you don’t want to be forced to sell 
them when their price is down. 
However, you can help yourself 
avoid this problem by also owning 
a good mix of other investments, 
such as investment-grade corpo-
rate bonds, government securities 
and certificates of deposit (CDs), 
whose value may be more stable 
than that of stocks.
 Another way to help defray 
the costs of health care is to work 
part-time a few years after you 
had originally planned to retire. 
This added income can help you 
delay tapping into your IRA and 

401(k), thus giving these accounts 
a chance to potentially grow fur-
ther. Plus, you may be able to put 
off taking Social Security, and the 
longer you wait until you start col-
lecting benefits, the bigger your 
checks will be, at least until they 
top out at age 70.
 These suggestions may help 
you meet many of your typical 
medical costs during retirement, 
but what about long-term care ex-
penses, such as an extended stay 
in a nursing home or the need for 
home health care assistance? As 
mentioned above, these costs 
can be enormous. Fortunately, the 
financial marketplace does pro-
vide some cost-effective solutions 
for long-term care – solutions that 
may help you avoid “self-insur-
ing.” A financial professional can 
provide you with some recom-
mendations in this area.
 It’s probably unavoidable that 
your health care costs will rise, 
and possibly keep rising, when 
you’re retired. But by being aware 
of these expenses years in ad-
vance, and by following a diligent 
saving and investment strategy – 
one that may also include a long-
term care component – you can 
improve your “financial fitness” for 
dealing with health care costs.

Plan for Health Care Costs During Retirement

             

We would like to take this opportunity to thank our sponsors, contributors, 
participants and all those who helped to make the 2nd Annual Matt Woods  
Memorial Ice Fishing Derby a great success.   Thank you all for your support.    
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             Jeff Dodge                Pepsi Cola 
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   Lisbon Village Pizza               Tender Corp. 
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                     Thomas & Karen White 
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We would like to take this opportunity to thank our spon-
sors, contributors, participants and all those who helped to 
make the 2nd Annual Matt Woods Memorial Ice Fishing 
Derby a great success. Thank you all for your support. 

Phil Clark, G.P. Houston, Nate Heathe, Kelly Burke, 
Gary Fortin, Tucker Clark, Bruce Tauscher, Jason Hubbard

Orford Servicenter, Inc.

 School-age children are 
invited to a “Spanish for 
Kids” group on Mondays 
from 3:30 to 4:30 pm at the 
Baldwin Library in Wells Riv-
er. The class will be taught 
by Luisa Lindsley, a native 
speaker from Peru. With an 
emphasis on having fun, she 
will engage children in read-
ing picture books in Span-
ish, singing songs, learning 
simple poems, and having 
conversations. The class 
begins on March 13 and will 
run through April 10. Space 
is limited, so interested fam-
ilies should contact the li-
brary to pre-register:
 802-757-2693 or wells_
river@vals.state.vt.us. Ms. 
Lindsley currently lives in 
Newbury, VT and was most 
recently the librarian at the 
Tenney Memorial Library 
where she also offers a 
Spanish conversation group 
for adults.

Speak Spanish 
At Baldwin

Daylight Savings Time 
Begins at 2:00 AM, 
Sunday, March 12. 
Turn Your Clocks 
Ahead One Hour. 
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 Woodsville, NH – Caro-
lyn Ann Byrne, 74, passed 
away on Tuesday, February 
21, 2017, at Cottage Hospi-
tal, Woodsville, following an 
extended illness.
 She was born in Holton, 
ME, October 15, 1942, the 
daughter of Lester and Eliz-
abeth (O’Malley) Defrates.  
She was raised in Woodsville 
and graduated from Woods-
ville High School Class of 
1960, and later attended 
the Boston Stenotype Insti-
tute and became a certified 
stenographer.  Initially she 
worked for the former Edes 
Law Office in Woodsville 
before going to work for the 
former Mary Hitchcock Me-
morial Hospital in Hanover.  
Carolyn was the purchas-
ing agent for the operating 
rooms at Mary Hitchcock 
and later at the Dartmouth 
Hitchcock Medical Center 
when it moved to Lebanon.  
Upon her retirement she had 
worked for the institution for 
over 40 years.  During that 
time for a period of 20 years 
Carolyn drove the commut-
er “HanoVan” from Woods-
ville to Hanover, picking up 
hospital workers along the 
way.  She was a member 
of the North Country Cho-
rus and St. Lukes Episcopal 
Church in Woodsville, and 
Cottage Hospital Auxiliary.  
With her husband Paul, they 
had been fortunate to have 
traveled the world visiting 
Egypt, Tibet, China, Austra-
lia, South America, Africa, 
and Europe to name just a 
few.  Carolyn loved taking 
care of her home and many 
perennials gardens. 
 Carolyn is survived by her 

husband of 53 years, Paul 
R. Byrne of Woodsville, to 
whom she married on Sep-
tember 21, 1963, along with 
nieces, nephews, and close 
friends.  
 She was predeceased by 
her father, Lester on October 
25, 2000, her mother, Betty 
on October 3, 2003, and her 
brother, Peter L. Defrates on 
October 24, 1967.  
 There will be no calling 
hours.  A graveside service 
will be held on Friday, June 
2nd, 2017 at  12PM in the 
Horse Meadow Annex Cem-
etery, North Haverhill, NH.  
For more information or to 
sign an online condolence 
please visit www.rickerfh.
com.
 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments.  

CAROLYN ANN BYRNE: 
OBITUARY by Maggie Anderson

 Last week began with a 
fairly routine visit to my hus-
band’s surgeon and quickly 
spiraled out of control like an 
errant firecracker inflaming 
everything it whizzed past.
 To make things worse 
we live in a climate so un-
forgiving we store the butter 
in our fridge hoping it won’t 
freeze again and when the 
temperature hits anywhere 
above thirty degrees we don 
our beach wear and do the 
dance of joy in the driveway 
– provided it isn’t buried un-
der three feet of new-fallen 
snow.
 Sadly for me several 
times lately I have found 
myself socked in and totally 
immobilized by mountains of 
snow, walls of it separating 
me from not only our stacks 
of firewood but also from the 
pavement at the end of our 
driveway.
 Lucky for me there are 
knights in the White Moun-
tains and they have come to 
my rescue all season long. 
The first one pulled up in a 
big silver pickup truck, not 
the white steed I was expect-
ing but then a white steed is 
no good at shoveling snow 
any way.
 My knight was moved to 
help by one of several pos-
sible motives. It may have 
been I looked so distressed 
by my efforts to eradicate 
the mound of ice left by the 
snowplow he felt he should 
clear a spot for the EMT’s to 
park if they were summoned 
to revive me.
 Or he might have read 
the sign in front of the little 
church building and come 
to my aid spurred into ac-
tion by its message, it read, 
“God loves a cheerful giver.” 
If that was his reason I hope 

he knows I was more cheer-
ful about his help than he 
could possibly have been for 
having given it.
 Of course I prefer to be-
lieve he stopped to scoop 
the snow from the end of my 
drive because he thought I’d 
looked as though I could use 
some help and he simply 
stopped to offer it.
 A neighbor who knew I 
needed to get out in a hurry 
if I had to drive Hank back 
to the hospital pulled over 
in the middle of a raging 
storm to wrap a chain over 
my hitch, drag me out of the 
ice and sludge, and plow my 
driveway while I sat in the 
van across the street and 
waited.
 The day after that I was 
rescued in front of the library 
by a knight who jumped off 
his steed to shovel, push, 
pull, finesse and finally toss 
one of his floor mats un-
der my ice-jammed tire and 
jump behind the wheel until 
he had freed my van from 
winter’s grip.
 Then there was the clerk 
at the local convenience 
store who waded through 
hip deep snow to open the 
cage so I could exchange 
my empty propane tank. She 
certainly didn’t have to. The 
power was off all over town. 

At the height of the storm 
she was totally powerless, 
no way to operate the regis-

ter, no lights to illuminate the 
lock on the propane cage. 
But she knew I needed a full 
tank to warm my husband 
while the snow fell and the 
winds blew.
 I backed my van up so 
my headlights would shine 
on the lock while she hauled 
a full tank out for me. Bless 
her. I handed her the emp-
ty tank and a twenty-dollar 
bill and made my way back 
home.
 Every single day in the 
media we are bombarded 
by stories of hatred, brutality 
and murder, now they reach 
us twenty-four hours a day. 
We are told about abus-
es of every kind, reports of 
man’s inhumanity to man in 
grisly detail. I wonder how 
many events must be sifted 
through in order to choose 
one whose glaring headline 
promises to garner the most 
attention.
 But I have free will and I 
choose to believe we live in 
a place where a knight will 
stop for a damsel in distress 
– disguised as a grand-
mother wielding a snow 
shovel at the end of her 
driveway – just because she 
looks like she could use a 
hand. And trust me this time 
of year there are no roses in 
the snow to tint my lenses.

Knights In The Whites

DADS 4 BY
TOOL & SUPPLY

22 Memorial Drive, St. Johnsbury, VT • 802-748-4208
10 Railroad Street, Wells River, VT • 802-757-2000

www.dads4bytool.com

Now Available

Competitively 
Priced!

BRI-MAR 
and B WISE
TRAILERS

Dads 4 By Tool & Supply
MARCH SALE!!

Prices good through the end of March

Navi Guard 
Tractor Hydraulic 
Transmission Fluid

Navi Guard 
Hydraulic 
Antiwear Oil 
ISO 32

$37.99  
Save $10

Only
$24.99  

PB Blaster
Only

$3.99

UltraPure DEF Fluid 
Only

$8.99

Huge Savings
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Buy One Get One FREE
Quarter Page Ad or Larger

Quarter Page $100 - Black & White
$125 - Full Color - 20 Column Inches

Half Page Black & White $175
In Full Color $225 - 40 Column Inches

Full Page Black & White $300
In Full Color $400. - 80 Column Inches

Buy Two Get One FREE
Six Column Inch Ad or Larger

Regular Price $36 Black and White Per Ad x 2 = $72 / 3 Ads
Final Cost = $24 per Ad

$48 in Full Color Per Ad x 2 = $96 / 3 Ads
Final Cost = $32 per Ad

OR OR OR OR OR

Offer Available In Issues of January 10 & 24, February 7 & 21, March 7 & 21, 2017
At Least First Ad Must Run No Later Than March 21, 2017

All Ads Must Run in Same Or Consecutive Issues. 
Account Must Be In Good Standing To Qualify. 

New Accounts Must Be Pre-Paid.
We Accept Cash, Check or Visa, MasterCard or Discover

603-747-2887
Fax: 603-747-2889

Gary@TrendyTimes.com
www.TrendyTimes.com

By Elinor Mawson

 It was time to buy a new 
van since our antique busi-
ness was growing. We 
searched far and near to 
find what we needed, and fi-
nally found just the thing at a 
dealership in a city 30 miles 
away.
 It was a Ford F-350 with 
overload springs that a man 
had ordered to transport mo-
torcycles to Florida--and had 
never picked up. Besides 2 
front seats it had little else, 
and we were delighted  with 
it.
 Taking our 2 boys and a 
lawn chair we went to the 
dealership to get it. It was 
decided that I would take the 
kids and drive the van home, 
following my husband up 
Route 495. 
 All went well for the first 
couple of miles. Then, in 
the passing lane, the van 
went dead! I noticed that the 
gas gauge read “empty” so 
I coasted across 3 lanes of 
rush hour traffic to the break-
down lane and watched my 

husband disappear over the 
horizon.
 There were a few things 
the matter. We were out of 
gas. We were on 495 and 
I didn’t have a penny in my 
pocket. And my husband 
was nowhere in sight--and 
wouldn’t be.
 So my boys and I start-
ed walking to the next exit 
which was about a half-mile 
away. I didn’t know what was 
going to happen, since this 
was before cell phones, we 
didn’t have a credit card or 
even AAA.
 We got to a gas station, 
and I explained my plight to 
what turned out to be a very 
nice man,. He filled a gas 
can and transported us back 
to the van and soon we were 
on our way. I have thought of 
that man many times in the 
years since.
 When I got home, my 
husband said “I wondered 
where you were.” I gritted 
my teeth, and called the 
Ford dealership and I have 
to say, I wasn’t very nice 
to whomever was on the 

phone.  There was no apolo-
gy.
 Despite the ignominious 
beginning, we were happy 
with the van. It could haul a 
lot of merchandise around, 
and, sometimes, a lot of 
people. All it took was a few 
lawn chairs for seating, and 
we could go anywhere.
 Once my son put a trans-
mission in the back of the 
van to make it more sta-
ble in snow. AT one point I 
was driving some ladies to 
a meeting and they asked 
about that odd piece of 
equipment in the back. I re-
plied that it was a transmis-
sion and I was keeping it 
there in case we needed to 
replace the one on the van. 
They nodded knowingly.
 Another time, my hus-
band got dressed in his best 
suit to be an usher at a wed-
ding. ‘When he started up the 
van there was a WHOOSH, 
and smoke came out of the 
engine. Being careful  not 
to dirty his suit he lifted the 
hood and found the whole 
engine was on fire. He threw 
water on it to no avail. (No, 
he didn’t ruin his suit), but 
it turned out that the wiring 
harness was ruined instead. 
We didn’t get the van back 
for the whole summer and 
I operated my antique busi-
ness out of a 2-seater sports 
car--and did quite well, 
amazingly!   When we did 
a show, we rented or bor-
rowed a van.
 I don’t have to tell you that 
we went round and round 
with the insurance company 
and had to hire a lawyer to 
deal with the adjuster who 
said we didn’t have a fire!
 We kept the van for a lot 
of years. I used a friend’s 
lawn to park it with a “For 
Sale” sign, and it sold in a 
couple of days. The man 
who bought it was going 
to transport motorcycles to 
Florida! 

The Blue Van          MY HOME TOWN
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THE MILL STREET 
BRIDGE

 The present Mill street bridge 
was erected in 1938. It replaced 
an earlier one of similar con-
struction. It is a 7 span trestle 
with a length of 147 feet and is 
the longest and highest trestle 
in New Hampshire. 
  The clearance over the rail-
road tracks is 35 feet.
 Prior to it’s removal the King/
Smith street “Dry” bridge near 
All Seasons Motel was the lon-
gest trestle in New Hampshire. 
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The present Mill street bridge was erected in 
1938. It replaced an earlier one of similar construction. 
It is a 7 span trestle with a length of 147 feet and is the 
longest and highest trestle in New Hampshire. 
 

      

       The clearance over the railroad tracks is 35 feet.
 

The Mill street bridge is scheduled for replacement in 2018.

Last ChanCe!

Last ChanCe!
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By Marianne L. Kelly

 The air is alive with the 
sweet aroma of maple sap 
being boiled into syrup. 
Soon, Sugar houses will 
open their doors and vis-
itors will be able to sample 
their syrup and enjoy that 
uniquely Northern New En-
gland treat, sugar on snow. 
My Farmers Market will host 
their own Maple Festival in-
cluding sugar on snow on 
April 22, and yes snow will 
be available.  
 Greenhouses are wak-
ing from their long winter’s 
nap and nurturing the seed-
lings that will become this 
season’s fruits, vegetables, 
grains and beautiful flowers, 
while farmers are getting 
ready to plow fields that will 
grow their crops.
 Meanwhile at My Farm-
ers Market, seedlings that 
will become a continuous 
parade of vegetables and 
flowers are being prepared 
for this season’s offerings.
 “Our CSAs have been so 
well received we will be of-
fering a Spring option,” said 
market owner Jennifer Bone.  
Joining the CSA program al-
lows customers to support 
local farms at the start of a 
season, prepay and secure 
their share of local products, 
and receive a discount on 
the market’s retail products.
 The Spring program runs 
10 weeks and participants 
can choose from spring veg-
etables,  coffee, eggs,  and 
pasture raised meat. CSA 
programs will also be avail-
able through summer and 
autumn.
 My Farmers Market will 

open for the season on April 
1. Free coffee, bagels, En-
glish muffins and pastries 
will be available while they 
last to all who visit.

This week’s featured vendor 
is Sandi Adams of Adams 
Family Farm and Bryan’s 
Custom Cutting. The farm, 
located on Joe’s Pond Road 
in Barnet, has been in the 
Adams family since 1800. 
Sandi and Bryan added a 
butcher shop just over 12 
years ago. The state in-
spected facility is licensed 
by the State of Vermont for 
custom cutting of beef, pork 
lamb and goat, and custom 
processing of homemade 
sausage. All processed 
meats are vacuum sealed 
and labeled to the custom-
er’s specifications.
 They offer their own ba-
con as well as fifteen fla-
vors of sausage, including 
cheese and garlic, maple 
breakfast, Italian sweet and 
more. Chicken, pork, ducks, 
turkeys, steaks, roasts and 
more are also available at 
My Farmers Market, as well 
as directly through Sandi.
 Customers can order 
their Easter lamb, turkey and 
ham through Sandi or visit 
My Farmers Market, where 
Sandi will be every Tuesday 
from 9-12. 
 During the warmer 
months when meat process-
ing is at an ebb, Sandi offers 
many flavors of homemade 
jams, jellies, pickles and rel-
ishes. This season her Dilly 
Beans will include regular, 
spicy and a new “not spicy” 
version. She also offers 8-10 
flavors of homemade ice 

cream. “I always have vanil-
la and chocolate, then add 
flavors that I think will be 
popular,” she noted.
 As if this isn’t enough, 
check out her beautifully 
embroidered towels, quilt-
ed bags, reusable grocery 
bags, and other sewn items.
 My Farmers Market has 
something for everyone, and 
each column will introduce 
one of their fine vendors. Be 
sure to stop by and say hello 
to Sandi Adams.
 My Farmers Market is lo-
cated on Creamery Rd, just 
off Rte. 302. Opening day is 
Saturday, April1. People are 
invited to visit Tues-Sat. 9-6, 
and Sun. 11-2. Closed each 
Monday.
 See you there!
 For more information:
 CSA participation and 
market information: myfarm-
ersmarket@gmail.com
 Sandi Adams: (802) 633-
3031...email: bryanscus-
tomcutting@myfairpoint.net

 Now in its 28th season, 
the Ogontz Choral Work-
shop will take place from 
Sunday 23 July to Saturday 
29 July at Ogontz Camp, a 
beautiful retreat in Lyman, 
New Hampshire. This expe-
rience offers extraordinary 
opportunities for singers, 
church musicians, and cho-
ral conductors to work on 
choral repertoire and inter-
pretation with some of the 
world’s leading choral direc-
tors. 
 This year’s participants 
will delve into Edward El-
gar’s “The Dream of Geroni-
tus” with renowned British 
choral conductor David 
Hill, director of the UK’s 
BBC Singers and The Bach 
Choir, as well as Yale Uni-
versity’s Schola Cantorum. 
Hill will also lead singers 

through an exploration of 
“European Sacred Music” 
(Oxford Choral Classics, ed. 
John Rutter), an anthology 
of over 50 choral gems from 
the last five centuries, and 
offer a Conductor’s Semi-
nar in which participants can 
receive mentoring in direct-
ing singers. Mezzo-soprano 
Paula Rockwell of Acadia 
University, Nova Scotia, will 
conduct master classes and 
sessions in vocal technique.
 Students enrolled in col-
lege are eligible for discount-
ed tuition. Other participants 
can take advantage of an 
Early Bird Discount through 
March 15. Full details and 
registration are available 
at ogontzarts.com. Ques-
tions? Contact Claire Mead 
at 215-962-2998 or claire@
ogontzarts.com.

News From My Farmers Market Singers Invited!

Starting on  
Monday, March 13th., 2017, 
listen to WYKR-101.3FM for 
contest and entry details !!!

Gary Goodwin CPT. CGT.
91 Central St. Woodsville, NH. 03785

1-603-747-243-0218     ggoodwin11@charter.net
Open by appointment week days and weekends.

Certified personal trainer, athletic /assisted stretching
My scope of expertise:

	•	Conditioning	[general	and	specific]	
 • Fitness
 • Post-surgical conditioning
 • Surgical prep./conditioning
	•	Competition	training	[bodybuilding,	figure]
 • Posture training
 • Critical balance, seniors
	•	Athletic	stretching/flexability
	•	Strength	 •	Senior	fitness
 • Core and fundamental trainingGary Goodwin cpt. cgt. 

91 Central St. Woodsville, NH. 03785 

1-603-747-243-0218 

ggoodwin11@charter.net 

Open by appointment week days and weekends. 

Cert. personal trainer, athletic /assisted stretching 

A little bit about what I can do for you and your fitness and wellness. 

I live in Woodsville and have been a lifetime advocate of fitness and 
conditioning. 

I have trained for many years in power lifting and bodybuilding. I 
competed for several years in amateur bodybuilding competitions around 
New England and garnered my share of trophy’s and recognition for my 
efforts. I am a personal and group trainer with many years of knowing 
what and what not to do in training. 

My scope of expertise: 

• Conditioning [general and specific]  

• Fitness 

• Post-surgical conditioning 

Bradford Veterinary Clinic
176 Waits River Rd, Bradford, VT

802-222-4903

www.BradfordVet.com or facebook.com/bradfordvetclinic
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Dogs Cats Exotics Poultry

Susan Tullar, DVM

Flea season is year round,
but TICKS are right around the corner.

Has your dog been vaccinated for Lyme?
Call us to schedule an appt.

Ask us about Rebates & Buy 6, get 3 Free Programs.

Flea season is year round, 
but TICKS are right around the corner. 

Has your dog been vaccinated for Lyme?
Call us to schedule an appt.

Ask us about Rebates, Buy 6, get 3 Free Program 
and our new tick product for cats!



16
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

   
   

   
 M

ar
ch

 7
, 2

01
7 

   
   

   
Vo

lu
m

e 
8 

N
um

be
r 1

1

Editor’s Note: Once again I 
must report that Ronda has had 
a slight medical issue (broken 
toes). We certainly hope it is a 
short term set back and we will 
see some new Trendy Kitchen 
items soon. In the meantime 
here is one of Ronda’s very first 
articles   

 You are probably won-
dering why I am offering up 
a Scotch recipe for an Irish 
holiday?  Actually, Scotch 
eggs may not be Scottish, 
at all.  There is a famous 
food chain in England which 
claims to have invented 
them, and there is also evi-
dence that they might have 
actually originated in India.  A 
third theory, is that the word 
“Scotch” has nothing to do 
with the country, but refers 
to the fact that the eggs are 
combined with other ingredi-
ents to make something that 
does not look like an egg, or 
that it has been “scotched.”  
In spite of all this controver-
sy, the universally accepted 
truth is that Scotch Eggs 
have been made, served, 
sold, and enjoyed by the 
people of the British Isles 
dating back as far as the 
1700’s.  The original “Take-
out” food, these eggs were 
popular because of their 
portability; often passed out 
at stage stops, and even to 
this day are sold at gas sta-
tions, and most often eaten 
cold or at room temperature.  
Patrons of Irish pubs often 
enjoy their Scotch Eggs with 

mustard and pickled onions, 
washing it all down with an 
icy beer.   Here in the U.S., 
we are just as likely to find 
them served hot with gravy, 
or my preference, a dipping 
sauce.   
 My first experience with 
Scotch Eggs was at the 
Highland Games in Lincoln, 
NH, although I can’t say I 
was totally in love with the 
one I had there.  Firstly, the 
egg itself had been over-
boiled, so that the yolk was 
powdery with a greenish 
tint, and the white was very 
rubbery.  Because the tra-

ditional method of cooking 
calls for deep-fat frying, the 
whole thing was a tad heavy 
and greasy.  Nonetheless, it 
sure was tasty, and I thought 
they had the potential to be 
improved upon.
 If you are not familiar with 
them, Scotch Eggs are basi-
cally a hard or medium boiled 
egg, encased in sausage, 
breaded and fried.  I opted 
to bake them instead, and to 
be honest, I think they were 
not only easier to prepare, 
but tastier, and much lighter 
in flavor.  I used a commer-
cially prepared, good quality 
bulk pork sausage, but the 
next time, I’m going to try 
using ground pork, and add-
ing the seasonings myself.  I 
was careful to under-boil the 
eggs a tad, so although they 
were a little more tedious 
to work with, the end result 
was perfect; a single bite 
held the slightly crunchy ex-
terior of the spicy sausage, 
followed by the firm but still 
tender egg white and final-
ly, the creamy yolk.  One 
egg per person is sufficient, 
especially when served as 
a main dish with a salad or 
other side dish.  We had 
leftover eggs, and had them 

for breakfast the next day…
very tasty, indeed.
 So, in conclusion, I guess 
we can argue all day wheth-
er Scotch Eggs are Irish, 
British, Indian, or Scottish; 
more importantly, what we 
can agree upon is that even 
here in America, they sure 
are good!   
 · 5 eggs (4 hard boiled & 
peeled, + 1 for dredging)
 · 3/4 cup all-purpose flour
 · 1 pound bulk sausage 
meat (I used a roll of Jimmy 
Dean’s Breakfast Sausage)
 · 1 Tablespoon onion, 
grated
 · 3/4 cup dry bread 
crumbs (Panko, if you have 
them)
 · Olive oil

 Preheat oven to 350°F.  
Line a small baking sheet 
with parchment and set 
aside.  Set up a dredging 
station by putting flour in a 
shallow bowl, the raw egg, 
beaten, in another and the 
breadcrumbs in a third.  
Season the flour and bread 
crumbs with a little salt 
and pepper and any other 
herbs you wish.  Roll the 
hard boiled eggs in the flour 
and dust off, so just a light 

coating remains.  Divide the 
sausage into 4 equal pat-
ties; flattening them out, and 
sprinkling each pattie with a 
bit of salt & pepper, as well 
as a tad of the grated onion.  
Holding a sausage pattie in 
one hand, place a floured 
egg in the middle, then wrap 
the sausage around the egg 
to totally enclose it as even-
ly as possible.  Repeat with 
remaining eggs.  Dredge 
the sausage balls in the 
flour, coat with egg, then the 
bread crumbs.  Place on the 
prepared baking sheet and 
drizzle with a small amount 
of olive oil.  Place in the pre-
heated oven and bake for 30 
minutes, until the sausage is 
browned and slightly crispy.  
Remove and allow to cool 
for 10 minutes before halv-
ing and eating.  These may 
also be eaten at room tem-
perature or cold.
 NOTE:  Traditionally, 
Scotch Eggs are served with 
pickled onions and mustard.  
I like a dipping sauce made 
by combining ½ cup may-
onnaise with 1 Tablespoon 
each of honey and mustard.  
Adjust amounts and season 
to your liking!

by Ronda Marsh
If you would like to reach Ronda, 

you can email her at
trendychefronda@gmail.com

Scotch Eggs For 
St. Patrick’s Day

DAVIS REALTY OF NH & VT, INC.
139 Central St. - Woodsville, NH * 603-747-3211 • Fax 603-747-3575

Email: Davis Realty1958@gmail.com • Web: www.davisrealtynhvt.com
WELLS RIVER, VT- Spacious 9 
room home with 1793 sq.ft. of living 
area.  Many updates throughout.  
Whirlpool tub, modern kitchen, 
4 bedrooms, hardwood flooring, 
pellet stove, metal standing seam 
roof, deck, patio and porch.  Pri-
vate back yard for the summer fun.  
One car attached garage. 
Public water and septic.  $110,000

WELLS RIVER, VT- Overlooking 
the views of the Connecticut River 
sits this lovely 3 Bedroom Ranch 
on the largest lot in Wells River 
3.7 Acres possible sub dividable, 
dead end road.  Large Family 
room, Kitchen overlooking the 
River.  Lots of extra rooms for va-
riety of uses.  Five stall garage in-
sulated.  So much to see.  Call for 
appointment to view.  $187,500

MONROE, NH-  Cape with room for 
the whole family.  Built in 1840 with 
over 1900 sq. ft. and tastefully re-
modeled. Single level living.  A true 
country kitchen, large living room, 3 
bedrooms and attached barn.  Addi-
tional lot possible.  $137,500.

NORTH HAVERHILL, NH-  Spa-
cious and modern.  3 family size 
apartments in sprawling cape 
in nice location.  Building offers 
separate heat and electric.  Two 
car detached garage. Owner 
occupy and have rents to offset 
expenses. Will qualify for sever-
al types of 1st time home buyer 
loans.  Immediate Occupancy.  
Bank Owned.  $119,500.  

IF YOU ARE THINKING OF SELLING.    LET’S MEET
We can provide a price opinion.


