
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)!

Pool & SPa SuPPlieS

SaleS & Service
260 Meadow St., Littleton, NH  

603-444-5454
WWW.COUNTRYPOOLS.COM

• 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

 The Woodsville Wells Riv-
er Fourth of July Committee 
is excited to announce that 
the 37th annual  Indepen-
dence Day celebration has 
made some changes to this 
family friendly event while 
keeping the traditional side 
of things just the way you like 
them. 
 One of the traditional as-
pects of this event is the 
community involvement. 
That involvement begins with 
suggestions for this year’s 
theme. That theme is import-
ant in order to allow our pa-
rade participants to come up 
with interesting ideas for float 
decorations in order to win 
one of the cash prizes for pa-
rade floats. At this point the 
committee is still looking for 
that theme.  Your suggestions 
can be mailed to PO Box 50, 
Woodsville, NH  03785, or 

email to: Woodsvillefourt-
hofJuly@hotmail.com. A $25 
cash prize will be awarded to 
the winner. Deadline is Tues-
day, April 4. A decision will be 
made at the monthly meeting 
on Wednesday, April 5. 
 Local participation is also 
requested in honoring oth-
er locals as Parade Marshal 
(a person with military back-
ground) and a Grand Mar-
shal (open to any local per-
son). Along with a name you 
are asked to include reasons 
why this person should be 
honored with one of these 
honorary positions. 
 Once the Fourth of July 
arrives a full day of activities 
are planned. The parade will 
again step off in Woodsville 
and march across the river 
into Wells River. 
 After the parade is when 
things on the Woodsville 

Community Field  will pick up. 
As it has been for many years, 
food and flea market vendors 
will be set up. Vendor space 
is available to those looking 
to put there wares in front of 
those attending. The field ac-
tivities will also include music 
(both DJ & live music) a dunk 
tank (are you willing to take a 
seat? Half the proceeds while 
you are on the seat go to the 
organizations of your choice) 
a bingo tent, and more. 
 One of the changes for 
2017 will include the return 
of D&L Amusements from 
Tilton, NH. D&L has provid-
ed rides and games for many 
years, and after a two year 
retirement from the owners, 
they are back in business 
and back in Woodsville. 
 Another noticeable 
change for this year will be 
the launch site of the Im-

mense Fireworks Show. As 
trees have a habit of doing, 
they have grown, and have 
begun to interfere with some 
of the hundreds of shells that 
fired off each year. The com-
mittee has made arrange-
ments with the Knox Farm to 
use their sandpit on the south 
end of Wells River Village 
as the new staging site for 
this display. The change will 
mean that the shells will be 
shot from a higher elevation 
and therefore fully, and more 
easily seen by those seated 
at the community field. It will 
also mean that smaller shells 
can be used allowing the 
committee to purchase even 
more shells creating a bigger, 
and better show. There will 
be some test firing later this 
spring to get a better handle 
on just what the change in lo-
cation will mean. 
 As always the committee 
is looking for volunteers to 
help plan this year’s festivi-
ties. Equally important volun-
teers are also needed to help 
with various tasks on the 
Fourth of July itself. Those 

jobs range from setting out 
trash barrels, to setting up 
the parade, to watching the 
parade while keeping an eye 
on traffic, to picking up bar-
rels after the parade.  
 Spring is now here. The 
short summer will soon arrive 
as well. So help us plan now 
for one of the area’s biggest 
events and come celebrate 
the Fourth of July in Woods-
ville and Wells River.

Theme Sought For Annual 4th of July Event
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By Robert Roudebush

 Let’s talk about tipping in 
restaurants.
 This occasional column 
takes delight in looking at 
the restaurant business from 
“the other side of the menu” 
- from the business side,  the 
side of the servers, chefs, 
bartenders and managers of 
eaterys, instead of the cus-
tomers on the pleasure side 
of the menu.
 We’ve had some fun so 
far – we’ve talked about the 
difference between restau-
rant critics and reviewers, 
(there is a difference) we’ve 
explored the pitfalls (and 
pleasures) of inviting a trust-
ed waiter to pretty much 
plan your dining experience, 
choose your food, etc  cov-
ered lots of things.
 Now the tipping issue,  a 
challenge to many folks, al-
most always a topic of con-
cern -  people wonder how 
much do you leave on the 
tables in America (different 
in Europe), what’s the per-
centage?  Buckle your seat-
belts, it could be a funny 
ride.
 During my time in Kansas 
City in fine-dining restau-
rants  I’d seen many tipping 
approaches over the years – 
some folks were convinced 
it was right to leave 15% but 
had trouble with the math. 
Others started at 10% and 
were comfortable enough 
with the math to cut the 
amount in half or by a third. 

Some started at 10% and 
never varied because that is 
how their Grandad had done 
it.  And some few dispensed 
with math altogether and 
tipped on pure appreciation 
of the meal and service – a 
waiter who made them laugh 
or provided great guidance 
on food or wine was worth 
30 or 40% or more.  I’ll ad-
mit a good portion of those 
blessed folks were restau-
rant professionals them-
selves, from competitive 
food destinations – they 
were eating out at my place 
on their nights off and very 
aware of that their server to-
night might one day end up 
as customers on their sta-
tions some other night.  Tip-

ping in these cases was a 
kind of  legal well-practiced 
bribery. The restaurant com-
munity is a  tight-knit group 
in any size town and a work-
ing server who was also a 
poor tipper, was soon outed 
to everybody else – he or 
she before long reaped ap-
propriately sparse respect 
and attention all over town.
 The following conversa-
tion once took place between 
me and a prominent Kansas 
City matron I was serving to-
ward the end of an elegant 
luncheon for her and her 
two friends – and if it didn’t, 
maybe it should  have.  She 
was well-dressed, a lady 
somewhere in her 40s to 
60s, I could not figure it out, 

and dripping with sparkly 
bling that was not glass. She 
had been known for years to 
be one of the worst tippers 
around. I had presented her 
the check and she was fum-
bling in her purse among  
many credit cards and sev-
eral wads of hundred-dollar 
bills. She said to me some-
what embarrassed, “Robert, 
I just don’t know how much 
to leave, can you help me?”
 “It would be my pleasure 
Ma’am.  Easy to figure. Sup-
pose your check is one hun-
dred dollars, start with 10% 
of that, and double it, that 
would be your tip, if you’re 
comfortable with it.”
 “Are you sure that’s 
enough? I’m a little shaky 
with math. What would that 
be, three or four dollars?”
 I looked at her with a lev-
el gaze, remembered the 
many two and three dollar 
tips she’d left me on meals 
of eighty or ninety dollars 
over the years.
 “Allow me to try again 
Madam. You start with say a 
hundred dollar tab and figure 
10% and then just double it, 
that works out to $30.00.” 
 “Thirty dollars – I’m so 

confused.”
 “I could be wrong Ma’am. 
It might be forty dollars.”
 “Oh, I like that better. I 
like forty better than thirty.  
I’d just round it up to fifty to 
make it easier to remember. 
Now what is my bill?”
 “Three hundred dollars 
Ma’am, with the wine and 
cocktails before the meal.”
 “Three-hundred, right, 
here it is on the bill. So, if I 
figure 50 dollars  tip per hun-
dred dollars on the bill, that’s 
one-hundred fifty dollars tip, 
or is it two hundred, I’m still 
confused?”
 “That’s correct, two hun-
dred dollars, yes Ma’am. 
Thank you”. She beamed up 
at me with gratitude.
 I took the night off that 
day, gave my evening shift 
to another waiter.
 Within one month, it was 
like wildfire in our communi-
ty that this well-known lady 
had turned from the worst 
tipper in town to the best. 
She often ended up on my 
station, asking for me,  and 
was a delightful customer 
always. I vacationed in Aca-
pulco within a year after our 
math lesson.

The Other Side of the Menu

EDUCATE YOUR TASTEBUDS. 

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

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

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

CLOSED FOR VACATION 
MARCH 27 - APRIL 14



3

N
ot all  Tim

es are Trendy, but there w
ill alw

ays be Trendy Tim
es          M

arch 21, 2017          Volum
e 8 N

um
ber 12

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, VT:  Open 
auditions for Old Church 
Theater’s first play of the 
2017 season will be held on 
April 1 and 2 at 1pm in the 
vestry of the Congregational 
Church next to the theater at 
137 N. Main St in Bradford.  
Directed by Diane Cham-
berlain, the play “One Night 
in the Valley” needs 4 men 
and 3 women.  The play is 
slated to be presented  the 
first two weekends of June 
at the theater’s home stage 
in Bradford.
  “One Night in the Valley” 
is a  mystery by Tony Sporti-
ello, who has cleverly incor-
porated three intriguing sto-
ries in this play:  A has-been 
opera star; a couple who’ve 
been accidentally married; 
and a burglar who’s been 
caught by a homeowner…  
Seemingly unrelated events 
playing out on stage at the 
same time have one thing in 
common, and that’s the se-
cret the audience is present-
ed with. 
  Auditions are open to all.  
Interested persons should 
contact the director at 802-
222-4888 for information or 
to request an alternate time 
to audition.  Otherwise sim-
ply come- there is no need 

to prepare anything ahead 
of time.
  Please note the following 
weekend has auditions for 
Old Church Theater’s sec-
ond production of the year, 
the comedy “Making God 
Laugh”, on April 8 and 9 at 
2pm in the same location 
as the prior weekend’s au-
ditions. The story follows a 
family through thirty years 
of gatherings, creating some 
interesting make-up chal-
lenges.  This PG-13 style 
production will be present-
ed the first two weekends of 
July, and needs 3 men and 
2 women.  Sheila Kaplow di-
rects, and can answer ques-
tions or schedule alternate 
audition times- call her at 
802-222-4738.
  Information about both 
plays is available at www.
o l d c h u r c h t h e a t e r . o r g .  
Old Church Theater is a 
non-profit, volunteer com-
munity theater.  There are 
opportunities for everyone 
of all abilities- acting, back-
stage, scenery construction 
and more.  Please contact 
a director or come to an au-
dition to find out more about 
ways to volunteer in commu-
nity theater.

Old Church Theater Auditions 
First Two Plays of 2017 Season

By Marianne L. Kelly
 So. Ryegate, VT—The 
longer days and the promise 
of Spring have awakened 
My Farmers Market in So. 
Ryegate from its long winter 
nap.
 Come meet the vendors 
who are busy filling shelves 
as they prepare for My Farm-
ers Market’s open house on 
Saturday April 1 from 9-6. 
Everyone is invited to come 
and enjoy free coffee, pas-
tries and vendor samples, 
and do a bit of shopping.  
It promises to be a fun day 
as they welcome old friends 
back, and greet people who 
have yet to discover this lo-
cal treasure.
 This season, in addition 
to the locally grown and pro-
duced products from last 
year, customers will find  lo-
cal coffee, homemade pas-
ta, delicious doggy treats, 
freshly baked English muf-
fins, bagels, sour dough 
bread, beautiful pottery and 
much more.
 Popular prepared meals 
will return, as well as bulk 
items, dairy products, and 
beautiful artisan crafts.
 Market owner, Jennifer 
Bone, who will have shoots, 
sprouts and early greens, 
plans to package some  bulk 
items such as chocolate cov-
ered pretzels, nuts, etc. into 
smaller, more manageable 
packages. She also reminds 
people that there is still time 
to join the Spring CSA pro-
gram.
 Our featured vendor for 
this issue is Michael Frace 
of Woodsville, NH.
 Mike grew up on a farm 
in Pennsylvania where his 
family raised cows, pigs and 
chickens. They also grew 
produce and sold it at the lo-
cal farmers market. His first 
job was milking cows on a 
neighbor’s dairy farm. 
 At college, he majored 
in nursing and found a pas-
sion in taking care of prema-
ture babies. Furthering his 
education, Mike became a 
Neonatal Nurse Practitioner 
specializing in the medical 
management of premature 
infants, regional transport of 
sick babies and specialized 
care of infants born weigh-
ing less than one pound.
 As much as he loved his 
nursing career, Mike never 
lost his roots or his passion 
for farming. He and wife Sue 
fell in love with the culture 
and people of New England 
and settled in Woodsville, 
NH, where he runs Hillside 
Hives, raises chickens, rab-
bits and most recently bees. 
 “I wanted to become a 

beekeeper for many years, 
not just for honey, but to 
pollinate our crops,” said 
Mike. “I was also concerned 
about our dwindling honey-
bee population and worried 
about a world without bees. 
I researched for two years 
on the proper way to care 
for bees and jumped in with 
both feet,” he added. 
 Mike started with two 
hives, that quickly increased 
to six. He also manages 
three hives around the re-
gion.  “Our main job is to 
make sure they have sug-
ar water or honey to eat to 
offset what nature might 
not be able to provide. We 
also make certain they have 
enough room in their hives 
for growth as well as take 
care of any pests and dis-
eases, using natural means 
like essential oils.” Mike also 
notes that “bees like it when 
you leave them alone!”
 Mike, who suffers from an 
autoimmune disease says 
his bees play an important 
role in his healing, by offer-
ing him solace and a tempo-
rary escape from uncomfort-
able symptoms.
 During his research, Mike 
learned about the medical 
benefits that bees offer hu-
mans, and now makes  his 
own natural bee products 
from his hives. His lip balms 
and hand creams contain 
beeswax. He adds essen-
tial oils, carrier oils and may 
of his home grown herbs 
to create products for itchy 
skin, achy muscles and 
joints, rashes, bug bites and 
minor ailments. For pet own-
ers looking for more natu-

ral ways to keep their pets 
healthy, Mike offers products 
to help prevent and repair 
dry, cracked paws and skin 
care products for itchy areas 
on dogs.
 His chemical free passion 
extends to his product line 
of home care and cleaning 
products. Most recently he 
developed a beeswax food 
wrap. It comes in three siz-
es, has multiple uses and 
can be added to compost.
 In addition to jarred hon-
ey, Mike offers comb honey 
and creamed honey that is a 
thicker aged honey.
 It’s not all work around 
Hillside Hives. Mike’s two 
chihuahuas, Bambi and Bel-
la offer affection and fun as 
they try to “make friends” with 
the chickens. “We are trying 
to make peace between the 
chickens and dogs, but have 
a ways to go,” laughed Mike.
 Mike’s hopes to expand 
his hives to 20, sell more 
bees and products and fur-
ther grow his garden and 
animals for a more self sus-
tainable lifestyle.
 He’d like to see more 
people supporting bees by 
planting bee friendly flow-
ers, pulling weeds instead of 
using chemical sprays and 
supporting local bee keep-
ers by purchasing their prod-
ucts.
 Visit Mike on Facebook, 
and at My Farmers Market 
on Creamery Rd., off Rte 
302, Saturdays, 3-6. Just 
follow the signs.
 Visit www.hillsidehives.
com. Email: mike@hillside 
hives.com

News from My Farmers Market...
Count down to opening day
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 No other state in the 
United States has a House 
of Representatives as large 
as New Hampshire.  In fact, 
NH’s House of Representa-
tives, known as the Gener-
al Court, is the third largest 
English speaking legislative 
body in the world.  Its 400 
members is exceeded only 
by the 650 member British 
House of Commons and 
our country’s 435 member 
House of Representatives 
in Washington.  Every NH 
representative directly rep-
resents his or her commu-
nity, and with this personal 
form of democracy, repre-
sentatives bring numerous 
citizen requests to the floor 
for consideration.  Just this 
past week, the General 
Court considered 275 sep-
arate bills, of which approxi-
mately half were found inex-
pedient to legislate (friendly 
term for killed) or tabled 
(2/3’s vote necessary to re-
move from the table).  
 This weekly calendar in-
cluded three bills dealing 
with cannabis or what most 
know as marijuana.  Two 
bills, HB157 and HB160 
passed and have been sent 
to the Senate.  HB157 add-
ed chronic pain to qualifying 
conditions under therapeu-
tic use of cannabis.  HB160 
added post-traumatic stress 
disorder to qualifying med-
ical conditions under ther-
apeutic use of cannabis.  
HB472, permitting qualifying 
patients to cultivate canna-
bis for their own therapeutic 
use was rejected.  At least 
twelve bills have been in-
troduced this year to widen 
qualifying uses of medical 
marijuana.
 The majority on the 
Health, Human Services and 
Elderly Affairs committee 
agreed that HB472 would be 
difficult to prevent individu-
als from exceeding the max-
imum number of plants the 
law would allow to be grown 
individually.  It would also 

be impossible to prevent 
individually grown canna-
bis from being gifted or sold 
to others. Marijuana would 
most likely become readily 
available for non-medical 
purposes and sold less ex-
pensively than regulated 
marijuana available through 
Alternative Treatment Cen-
ters.  
 Momentum to decrim-
inalize marijuana in New 
Hampshire also seems to be 
gaining strength.  I am con-
cerned by this trend.  Law-
makers should be alarmed 
that alcohol and tobacco 
use among NH’s teens is on 
the decline while marijuana 
use in on the rise.  I believe 
that it is unwise for the legis-
lature to send the message 
that marijuana is not that 
bad and that it should be de-
criminalized.  It is a gateway 
drug that leads to further 
substance abuse, addiction, 
and illegal trafficking.  Most 
importantly, it does cause 
both health and cognitive 
issues that adversely affect 
kids more so than adults.   It 
may be perceived by some 
that uncontrolled growth of 
medical marijuana at home 
is a benefit; however, it is 
not worth the risk of opening 
another source of drugs that 
most likely will become read-
ily available to non-medical 
users and young people.  
 Twenty-one states and 
the District of Columbia 
have decriminalized small 
amounts of marijuana.  So 
far in 2017, decriminaliza-
tion bills are pending in Al-
abama, Arizona, Hawaii, 
Iowa, Montana, New Hamp-
shire, New Jersey, Tennes-
see, Texas and Virginia.  A 
bill has failed in Wyoming.  
Drug use in America has be-
come epidemic; we should 
not send the message that 
marijuana use, especially by 
young people, is not harmful 
to one’s health when facts 
state the contrary. 

A Slippery Slope

by EVT State Senator
Joe Benning 

 The Immigration bill re-
cently passed by the Ver-
mont State Senate has man-
aged to ruffle some feathers.    
Forgive the title of this essay, 
for it was meant to attract 
your attention.  By the end of 
it, you may be disappointed 
there isn’t anything “versus” 
about it.
 The bill’s genesis stems 
from a rather contentious 
national campaign for pres-
ident.  Strong voices were 
calling for a registry of all 
Muslims.  A segment of our 
population is convinced we 
need to keep track of ev-
ery Muslim because each 
is committed to a creed re-
quiring them to kill anyone 
who is not a member of 
their faith.  Seeing no differ-
ence between enemy ISIS 
fanatics and the average 
Muslim, that misguided and 
xenophobic segment of our 
population has (like it or not) 
become associated with the 
Trump administration.
 Rather than pointing 
out that the vast majority of 
ISIS victims are in fact Mus-
lims themselves, or publicly 
demonstrating sympathy for 
the plight of millions of Mus-
lims displaced by fanatical 
ISIS elements given birth 
by a war we helped to start, 
President Trump has stood 
silent.  His silence causes 
consternation, even in the 
most historically conserva-
tive circles, where intelligent 
military strategy against ISIS 
is a subject of daily con-
versation.  His silence be-
comes deafening when fear 
is whipped up by those who 
echo American mistakes of 
the past.  “The only good 
Muslim (Indian/ Jap/ Com-

mie) is a dead Muslim (Indi-
an/ Jap/ Commie).”
 At the height of all this 
came the suggestion that 
our national government 
could commandeer state 
and local law enforcement 
to create a national Muslim 
registry.  Into that maelstrom 
stepped Vermont’s Gover-
nor Phil Scott, who recog-
nized a challenge to his own 
constitutional authority and 
the conflict a registry had 
with our state’s heritage.  He 
proposed, and the Senate 
has now passed, S.79. With 
the March 4th passing of 
our state’s 226th birthday, it 
was probably high time that 
we restated the parameters 
of proper state and national 
functions.  This bill does just 
that.
 The bill is not complicat-
ed.  It is three pages long.  
The first two pages contain 
eleven paragraphs that re-
state provisions of Vermont’s 
heritage and constitution.  
Next come two definitions.  
“Personally identifying in-
formation” is defined as:  
“information concerning a 
person’s sex, sexual orienta-
tion, gender identity, marital 
status, race, color, religion, 
national origin, immigration 
status, age or disability.”  
“Public agency” is defined 
as: “all officers, employees, 
agents, and independent 
contractors of the public 
agency.”
 The meat of the bill is 
found in three sentences.  
They prohibit collection of 
personally identifying infor-
mation, disclosure of such 
information, and providing 
assistance to the federal 
government in doing the 
same.  But the prohibition in 
each hinges on an import-
ant proviso that critics can’t 

seem to see, a distinction 
that is critical to the discus-
sion.  Collection/dissemina-
tion/assistance is only pro-
hibited when it is done solely 
“for the purpose of registra-
tion.”
 The remainder of the bill 
confirms Vermont’s intention 
to cooperate with the feder-
al government when com-
batting crime.  It gives the 
governor power to enter into 
agreements with the federal 
government.  It also permits 
state, county or local law 
enforcement to enter into 
federal agreements when a 
threat to Vermont residents 
exists due to a declaration of 
a state or national emergen-
cy.
  There is nothing in the 
bill that prevents a state po-
lice officer from contacting 
federal authorities when a 
criminal is alleged to have 
violated federal law.  There 
is nothing in the bill which 
prohibits cooperation be-
tween state and federal law 
enforcement to interdict 
crime.  Immigration enforce-
ment, which has never been 
the responsibility of state 
law enforcement, remains a 
federal function and nothing 
in the bill prevents the fed-
eral government from doing 
its job.  It ONLY prohibits 
collection of identifying infor-
mation when the sole known 
purpose for doing so is the 
creation of a “registry,” a 
concept repugnant to a free 
society.
 Phil Scott stands in stark 
contrast to those using fear 
and paranoia to urge erosion 
of the parameters that define 
us as a constitutional repub-
lic.   We should be thankful 
our Governor understands 
the difference between state 
and federal authority.  This 
is a good time to reflect on 
who we are.  Happy birthday 
Vermont.  

Scott versus Trump

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

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!
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 ST. JOHNSBURY  Cata-
mount Arts and The School 
of Creative and Performing 
Arts (SOCAPA) have an-
nounced the dates of the 
fourth annual Tap Into Film: 
48-Hour Film Slam. St. 
Johnsbury can expect an in-
flux of young filmmakers the 
weekend of April 28-30 when 
student teams will write, di-
rect, shoot, and edit entire 
films in 48 short hours. The 
Film Slam culminates in a 
Sunday night screening and 
awards ceremony.
 The Film Slam is open to 
middle school, high school, 
and college-aged students 
nationwide, with or without 
filmmaking experience. Par-
ticipants form teams of 3-5 
and compete for up to $1000 
in cash prizes. Past winners 
have included total novices 
and seasoned filmmakers 
alike. Each filmmaking team 
must have a Team Lead-
er (21 or older) who is with 
them throughout the week-
end to ensure their safety.
 The Film Slam begins 
with an Opening Ceremo-
ny on April 28th, at 5pm, 
at Catamount Arts in St. 
Johnsbury. Each team will 
be assigned a genre such 
as comedy, documentary, 
drama, or action. They will 
be given an unusual prop, 
like a red balloon or a rubber 
ducky, which must be includ-
ed in their film. They may be 
given a quote, theme, or lo-
cation to incorporate as well. 
 The Opening Ceremo-
ny is followed by a screen-
writing workshop, camera 
check-out, and equipment 
tutorials for all middle school-
aged teams and some high 
school-aged teams. SOCA-
PA will provide equipment 
and host workshops to help 
ensure that every team has 
a successful shoot. After this 
initial meeting, teams will 
break off to brainstorm and 
write their scripts as quickly 

as possible, as they’ll only 
have two days to shoot and 
edit. 
The Film Slam concludes 
with a premiere screen-
ing and awards ceremo-
ny, Sunday, April 30th, at 
6:30pm. Finished films will 
be screened for a live audi-
ence at St. Johnsbury Acad-
emy’s Fuller Hall, including 
a panel of professionals 
who will judge the winners 
for each category. Sunday 
night’s event will be open to 
the public.
 Although the Film Slam 
is competitive, the envi-
ronment is welcoming, 
supportive, and fun. The 
Slam provides an excellent 
hands-on opportunity for 
creative teamwork, and the 
time constraints encourage 
resourcefulness, flexibility, 
and quick-thinking. Students 
come away from the event 
with a completed short film, a 
network of other young film-
makers, and the confidence 
that comes with finishing a 

seemingly impossible task 
in a short period of time.
 New this year, Film Slam 
organizers will offer an infor-
mation session for interested 
Team Leaders on Wednes-
day, March 22nd, at 5:45pm 
at Kingdom Tap Room in St. 
Johnsbury. Veteran Team 
Leaders will be on hand to 
talk about their experiences 
and answer questions, and 
Film Slam organizers will 
provide an overview of the 
Slam schedule, what to ex-
pect, and how to prepare. 
 Team Leaders must be 21 
or older, and will be required 
to supervise their teams and 
ensure team safety through-
out the Film Slam. Team 
Leaders are not required to 
know anything about film-
making.
 Team Registration for the 
Tap Into Film: 48-Hour Stu-
dent Film Slam closes on 
Wednesday, April 19th. For 
more information or to reg-
ister, visit www.socapa.org/
tapintofilm/. 

Registration Opens for 48-Hour Student 
Film Slam in April

Team Leader Q&A Scheduled for March 22
 With the legislature hit-
ting full stride, the Northeast 
Kingdom Legislative Break-
fast will cover many of the 
issues being discussed at 
the capital, offering local 
legislators time to provide 
more detailed reports on 
their committee work and 
bills affecting the Northeast 
Kingdom. This month’s ses-
sion will be held Monday, 
March 27, at 8 a.m., at the 
St. Johnsbury House, 1207 
Main St., St. Johnsbury.
  Some of the issues ex-
pected to be addressed 
are the state budget, trans-
portation, agriculture, labor 
and economic development 
issues, education funding, 
taxes and fiscal policies. 
Longtime community leader 
Gretchen Hammer serves 
as moderator for the forums.
  The monthly programs 
provide area business peo-
ple and residents an over-
view of the session and leg-
islative issues affecting the 
region. The Northeast King-
dom Chamber organizes 
the monthly forums and pro-
vides a brief legislative re-
port each month. Following 

legislator updates, there will 
be time allotted at the end of 
each breakfast for questions 
from the public.
  The breakfasts are held 
the last Monday of each 
month from January to May, 
from 8 to 9 a.m. Please mark 
your calendars for the 2017 
dates of April 24 and May 
22. The chamber would like 
to thank Kingdom Access 
Television, WSTJ and the 
Caledonian-Record for cov-
ering the breakfasts.
  The legislative breakfast 
series is sponsored by the 
Northeast Kingdom Cham-
ber, with sponsorship as-
sistance from Community 
National Bank, Fairbanks 
Scales, Lyndon Institute, 
Northeastern Vermont Re-
gional Hospital, Passumpsic 
Savings Bank, St. Johnsbury 
Academy, Union Bank and 
Weidmann. There is a small 
fee to attend the breakfast.
  For more details, contact 
the NEK Chamber at 2000 
Memorial Drive-Ste. 11, St. 
Johnsbury, VT  05819; call 
802-748-3678; or e-mail at 
director@nekchamber.com.

Legislators To Offer More 
Detailed Reports at Chamber 
March Legislative Breakfast

2017
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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 21
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

WEDNESDAY, MARCH 22
WOMEN OF THE COUNTERCULTURE MOVE-
MENT IN 1970S VERMONT
6:00 -7:30 PM
Vermont History Center, Washington St., Barre.
SEE ARTICLE ON PAGE 13

FRIDAY, MARCH 24
FRIDAY NIGHT EATS - SOUP & SANDWICH
5:00 - 7:00 PM  -  $5.00 
 American Legion Auxiliary Unit 83, Lincoln

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

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

INTERVENTION PREVENTION MEETING
4:00 - 7:00 PM  802-291-1998
Groton Community Building

ROAST BEEF DINNER
5:30 - 7:00 PM by donaiton
United Congregational Church of Orford

SUNDAY, MARCH 26
BENEFIT TEXAS HOLD ‘EM POKER
11:00 AM Cash Game 1:30 Tournament
American Legion Post #58, St. Johnsbury

MONDAY, MARCH 27
LEGISLATIVE BREAKFAST
8:00 AM 
St. Johnsbury House, 1207 Main St.
See Article on Page 5

THURSDAY, MARCH 30
NOONDAY CONCERT
12:10 PM - THE PINE HILL SINGERS
All Saints Episcopal Church, School St., Littleton

FRIDAY, MARCH 31
OXBOW SOFTBALL DODGEBALL TOURNAMENT
5:00 PM  -  802-373-3770
Oxbow High School, Upper Plain, Bradford 

SATURDAY, APRIL 1
PANCAKE BREAKFAST
8:30 - 11:00 AM    603-747-2269
Bath Historical Society Building
See Article on Page 7

WOODSVILLE ANTIQUE SHOW
10:00 AM - 3:00 PM
Bagonzi Community Building, Woodsville

SATURDAY & SUNDAY, APRIL 1 & 2
OLD CHURCH THEATER AUDITION
1:00 PM
Bradford Congregational Church
See Article on Page 3

MONDAY, APRIL 3
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

TUESDAY, APRIL 4
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

WEDNESDAY, APRIL 5
WOODSVILLE AREA FOURTH OF JULY COM-
MITTEE MONTHLY MEETING
7:00 PM
Woodsville Emergency Services Building 

THURSDAY, APRIL 6
NOONDAY CONCERT
12:10 PM - JOYCE ROY & SERRY SERAFINI
All Saints Episcopal Church, School St., Littleton

SATURDAY, APRIL 8
PENNY SOCIAL BY VFW AUXILIARY
1:00 PM DOORS OPEN / 2:00 DRAWINGS 
Haverill Municipal Building, North Haverhill

SATURDAY & SUNDAY, APRIL 8 & 9
OLD CHURCH THEATER AUDITION
1:00 PM
Bradford Congregational Church
See Article on Page 3

SUNDAY, APRIL 9
HAVERHILL REC  ACOUSTIC MUSIC JAM
12:00 NOON - 4:00 PM
Clifford Memorial Building, 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.

Be Sure Our Readers Know About Your Upcoming Event: 
Your event date, Name, Time and Location listed on this page. Best of all, there is No Charge. 

Deadline for the March 7 Edition of Trendy Times, is 5:00 PM, Thursday, March 2
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 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.
  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 Center

 The Bath Library Book 
Club will be discussing “The 
Girl You Left Behind” by Jojo 
Moyes, on Thursday, April 
13th at 6 pm at the Bath 
Public Library. 
 Unwillingly rendered an 
object of obsession by the 
Kommandant occupying her 
small French town in World 
War I, Sophie risks every-
thing to reunite with her hus-
band a century before a wid-
owed Liv tests her resolve to 
claim ownership of Sophie’s 

portrait.
 Books may be picked up 
at the Bath Library; hours are 
Tuesdays, Wednesdays and 
Thursdays 9:00am to noon 
and 1:00 pm to 6:00 pm 
and Saturdays 9:00 am to 
noon. Anyone with an inter-
est in reading and convers-
ing about books is welcome 
to attend. For information, 
please contact the library at 
603-747-3372 or email bath-
librarykjb@gmail.com 

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

 NEW! Spring Gardening 
Series for Kids: Sundays at 
2:30 starting April 2.  Come 
and learn about flowers, and 
bees, and planting trees, 
and compost!  This 5-week 
series is an interactive, fun, 
and hands-on program to 
foster interest and love for 
the natural world.  The ac-
tivities are designed for 
children ages 5-7, and will 
feature guest presenters 
including Jen Bone of My 
Farmers Market, Mike Frace 
of Hillside Farm and Jodi 
Wohlleb of Wohlleb Farms.  
Register today!  Call the li-
brary at  802-584-3358 or 
email Deborah Connolly at 
darrand@gmail.com.  Sun-
day from 2:30-4pm, April 
2nd-30th.
  Open Book Discussion: 
Monday, April 24 at 6:30pm.  
Join us for a lively discus-
sion of “The Round House” 
by Louise Erdrich.  Books 

are available for loan from 
the library.
 Complete our Communi-
ty Survey!  Help us design 
a library that meets your 
changing interests & needs.  
To complete the 10 ques-
tion survey online, visit our 
updated website and click 
on “Take the survey here”  
(www.GrotonLibraryVT.org).  
To complete a paper version 
of the survey, look for the 
green sheets & yellow drop 
box at the Groton Town Hall 
lobby (anytime) & Groton Li-
brary (open hours).
 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).

Groton Free Public Library News

Every Tuesday:  
8:30 Community Breakfast

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

March 27
Bone Builders @ 9:30

Hearts & Hands Quilters @ 
12:30

Sign Language @ 1:00
Tai Ji Quan @ 2:00

March 28
Nifty Needlers @ 9:30

Amen Solution Group @ 
9:00

Classic Bone Builders @ 
10:00

March 29
Bone Builders @ 9:30

Writer’s Group @ 10:30
Bingo @ 1:00

March 30
Art Class w/ Barb @ 9:00
Classic Bone Builders @ 

10:00
Cribbage @ 12:30

Line Dancing @ 12:45
March 31

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

Horse Meadow 
Senior Center

 On April 1st, 2017, the 
Bath Historical Society will 
be holding what we hope 
to be our Annual Pancake 
Breakfast from 8:30 AM to 
11:00 AM at the Society’s 
building on the common in 
Bath, NH.  
 The Breakfast will consist 
of pancakes, your choice of 
bacon or sausage, and real 
maple syrup.   For those who 
do not like pancakes, we will 

offer Scrambled Eggs, your 
choice of bacon or sausage, 
biscuit, and jam.  We are of-
fering Coffee, Tea, and Or-
ange Juice to drink.  
 Come on down and en-
joy the company of others 
in the Community while din-
ing … or call Chris @ 603-
747-2269 prior to April 1st to 
order your take out break-
fast!!!!  Hope to see you on 
April 1st!!!!

Pancake Breakfast in Bath

Your journey will be much lighter if 
you don’t carry your past with you.

Biofield Tuning is a unique 
therapeutic method that uses 
Sound Waves produced by 
Tuning Forks in the biofield, 

surrounding the human body. 
It is a simple, non-invasive, 
and efficient therapy that 
produces profound and 
powerful outcomes by 

removing the emotions that 
we carry from our past.  

Barbara Smith: 
Certified Biofield Practitioner

REIKI RETREAT (802) 757 2809
90 Farm St., E. Ryegate, VT

\reikiretreat@charter.net  
WWW.Vtreikiretreat.com
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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!

By Marianne L. Kelly

 Fairlee, VT—There’s a 
new kid in Fairlee that’s at-
tracting quite a bit of atten-
tion. The Lunch Box Deli 
and Cafe opened a couple 
of months ago on Rte. 5, 
and has experienced a good 
degree of success even 
through the slow winter sea-
son.
 The Lunch Box has be-
come a gathering place 
for people to meet over a 
morning cup of their favorite 
coffee from their coffee bar, 
and freshly baked pastry, or 
afternoon lunch where they 
can choose from the regular 
menu or daily specials. Their 
several flavors of coffee 
roasted locally in White Riv-
er Junction, are packaged 
and available to take home.
 Owners, Amber Sharon 
and Shawn Nelson, who live 
with their two children in Or-
ford, NH, and have degrees 
in Criminal Justice and Bio-
logic Psychology respective-
ly, found their true passion 
actually lay in food service. 
 “I got into food service 
when I was in college, and it 
stuck,” said Amber. “Shawn’s 
parents owned Nelson’s 
Country Store in Topsham, 
and he got into food service 
while working with his fami-
ly,” she added.
 The two worked for the 
popular Lou’s Restaurant in 
Hanover, NH, where Shawn 
spent 20 years including 
several years as a line cook, 
working his way up to Kitch-
en Manager, Head Chef and 
finally General Manager. 
Amber worked as a server 
for eleven years and Cater-
ing Manager for two years.
 The couple decided that 
after working so many years 
for an employer, it was time 
to strike out on their own. 
After checking out sever-
al premises, they decided 
on the building that once 
housed the Subway Shop in 
Fairlee. It was the right size 
and convenient to home and 
their children’s school, and 
they wanted to start on a 
smaller scale than the other 
premises they saw allowed. 
“We are a two man show 

here and the other premises 
were too large for us to start 
slowly enough to get this off 
the ground,” noted Amber.
 They found that not only 
the deli-cafe venue suited 
them best, it also gave Am-
ber the resident baker, the 
opportunity to work in the 
kitchen, creating and tempt-
ing customers with several 
kinds of cookies, cup cakes, 
brownies and the like.
 In addition to offering 
breakfast and lunch, custom-
ers can take home a meat or 
vegetarian quiche or other 
specialty, or buy deli meats 
to create their own sand-
wiches.  A freshly stocked 
salad bar is also available 
daily, as is their homemade 
white, wheat and rye bread. 
 Shawn is the main chef 
and decides the specials 
they will offer. Their panini 
sandwiches have proven to 
be a big hit with their cus-
tomers, however their slow 
roasted pulled pork panini 
is the most popular and is 
available every Wednesday.
 While they do very little 
catering, as there are just the 
two of them, with advanced 
notice they can create a 
party platter for people en-
tertaining guests, especially 
during the summer months 
when “summer lake people” 
swell the area’s population.
 “We are pretty much 
open to anything and like 
to be accommodating, so if 
we can do it, we will,” said 
Amber. Their first and high-
est priorities are providing 
the highest quality food 
possible,  customer service 
and customer satisfaction. 
“We don’t want to over ex-
tend and sacrifice quality for 

quantity,” she added.
 Their vision includes 
keeping the business small 
so they can take care of the 
community, the school and 
simply enjoy the intimate at-
mosphere they created that 
is family friendly, and allows 
people to meet for coffee 
and “a bite,” and also take 
advantage of their Wi-fi ser-
vice.
 In addition to the sand-
wiches and beverages they 
also offer a variety of can-
dy, chips, beverages, salsa, 
dips and more.
 As the warmer weath-
er arrives they plan to use 
as much local produce as 
possible, fueling their de-
sire to help the community. 
“We have received a lot of 
positive feed back from this 
community which we are 
very grateful for, as we didn’t 
know what to expect,” said 
Amber.
 Their reputation has fol-
lowed them from Norwich 
and Hanover, as former cus-
tomers stop in to say hello 
and wish them luck. Many 
local people have become 
daily regulars and their 
fine reputation has so far 
reached as far as Woods-
ville, NH.
 “We love this community 
and what we are doing here, 
but with young children we 
have to be very careful in 
managing our time, so we 
close at 5pm,” said Amber.
 The Lunch Box is open 
Monday-Friday 6am-5pm, 
and Saturday from 7am-
4pm. Closed on Sunday.
 For more information call 
Amber and Shawn at The 
Lunch Box (802) 333-9200.
 See you there!

Fairlee welcomes The Lunch Box Deli & Cafe

Hours:  
  Mon - Fri  9AM - 6PM  
  Saturday 9AM - 1PM 

Looking for a last  
minute gift or a one  
of a kind unique gift?  
Come shop with us, 
we will gift bag it too! 

www.copiesvt.com 

37 Main Street - Wells River, VT 

802-757-8105 

WE DO  
LARGE  PRINTS 

POSTERS  
SIGNAGE  

BLUEPRINTS 
BANNERS 

We can scan  
& 

 print up 36” wide  

 

 Littleton, NH - Two teach-
ers, four business profes-
sionals, and two local en-
trepreneurs attended an 
accelerated six week “Con-
quer Your Fear” Speechcraft 
program put on by North 
Country Toastmasters at 
the beginning of this year. 
All dedicated to developing 
effective messages, improv-
ing listening skills, evaluat-
ing others, and conducting 
productive meetings as part 
of the intensive workshop. 
Learning how to speak 
confidently and controlling 
nervousness, participants 
delivered three or more pre-
pared speeches each and 
numerous impromptu talks. 
Success was achieved by 
working with a mentor and 
following the program man-
ual. Students received a cer-

tificate and letter of recogni-
tion to their employer upon 
completion. “The program 
was very well received and 
everyone, members and 
participants, said they got a 
lot out of doing it. We want 
to put on another one next 
year!” says North Country 
Toastmasters’ president, 
Dayna Flumerfelt. 
 North Country Toastmas-
ters meets every 2nd and 
4th Thursday of the month 
in Baliwicks on Main’s con-
ference room, from 6 to 7:30 
pm. Everyone, age 18 and 
over, is welcome to attend. 
Visit 1431722.toastmaster-
sclubs.org, call Jill, VP of 
Membership, 603-289-4289 
or email dflumerfelt@yahoo.
com for more information. 
Find North Country Toast-
masters on Facebook, too.

North Country Toastmasters 
Speech Program a Success!

Rachel Sanborn, right, was one of six graduates of the 
“Conquer Your Fear” Speech program who received their 
certificates presented by Coordinators, Liz Brisson, left and 
Dayna Flumerfelt, center. Dave Adams, Josh Simonds, Cin-
dy Berlack, Donna Brooks and Diane Kenney, not shown, 
also received certificates. 
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Open  9:30 to 5:00
Tuesday - Friday and 1st & 3rd Saturday 

www.TrendyThreadsWoodsville.com 

Quality Consignment Clothing 
171 Central Street,   Woodsville, NH 

603-747-3870

 Motors were spinning, 
wires were being adjusted 
and fingers were tapping 
quickly across keyboards 
as students and teachers 
at the Haverhill Cooperative 
Middle School jumped into 
workshops creating robots 
that make art and learned 
about computer coding, 
electric conductivity and 
more in the interconnected 
areas of science, technol-
ogy, engineering, art and 
math (STEAM). Jeremy 
Knowlton of  White Mountain 
Science, Inc (WMSI), who 
lead the workshops stressed 
the importance of experi-
mentation, creative problem 
solving, and to have fun in 
the process!
 The two-part workshop 
kicked off a new initiative 
by Court Street Arts and the 
Haverhill Library Association 
to bring new opportunities 
in technology and STEAM 
to students and adults in 
the region. The two organi-
zations are looking forward 
to partnering again with the 
Bethlehem - based WMSI 
to host a hands-on summer 
MAKER camp for all ages 
eight and up.  Students will 
explore topics in STEAM 
from robotics to engineer-
ing. The camp provides the 
opportunity to create, tinker, 
design, explore and put cre-
ativity and problem solving 
skills to work.  
 For more information, vis-
it www.courtstreetarts.org, 
call 603-989-5578 or stop in 
the the Haverhill Library.

Full STEAM Ahead!

Court Street Arts and the Haverhill Library Associate kicked off 
their new STEAM initiative at the Haverhill Cooperative Mid-
dle School. Jeremy Knowlton of White Mountain Science, Inc 
(WMSI) encourages students to explore topic from robotics to 
engineering. 

The Community Meal at St. Luke’s Church in Woodsville had a 
definite St. Patrick’s Day theme on Thursday, March 9. The meal 
of ham and cabbage was topped with some very Irish looking 
cake. Three of the main cogs to this meal were also “dressed” for 
the day. (l-r: Noreen Watts, Kay O’Malley, Janice Crawford). The 
next meal will be Thursday, April 13 from 5:00 - 6:30 PM.  There 
will be no meal in April due to Maundy Thursday.

YOUR AD COULD 
BE HERE

$15 or less 
per issue

Contact Gary @
603-747-2887

gary@trendytimes.com
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BALLISTERS COLLECTION: 500 pieces, $400. 
Cartridges from 1870’s - Present  Glass nega-
tives 1930’s - 1940’s depicts police images, 12 
negatives, $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. $75.00 each. Multi colored, 
one blue, and one green. Mittens $5.00 each. 
Size 2-4, 5-7, 8-10 different colors. Also slippers, 
different sizes & colors $5.00 each. Potholders 
$1.00 each. Call Penny 802-757-3337 03.21

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

TWO ROLLS WHEAT PENNYS, 1940-1949, 
$3.00 a roll. 21 Indian Head Pennys 1881-1908, 
$38.00; Five Ike Proof Dollars, 1973-S - 1978-S 
$40.00; Set 1943 Steel Pennys P-D-S, incl. $6.00 
802-439-3254 04.04

NASCAR JR. BUD JACKET, XL, never worn 
$49.00; NASCAR #17 Smirnoff, M. Kenseth Ford 
$8.00; #18 Interstate Batt. B. Labonte Pontiac, 
$8.00; #66 Rt. 66 Car, D. Waltrip Ford $8.00. 802-
439-3254 04.04

VINTAGE COLT 45 ACP AMMO, dated 1915-
17-18-42 & 43, (8) in all, $16.00; Wintage 
1930’s-1940’s Win. .25 auto, full box $35.00; Win. 
1930’s .32 S&W, full box $30.00; Ballistics Car-
tridge Collection 1870’s to present, 400 pieces, 
$300.00; Shot-saek coll. 10 ga.-410, England, 
Doland, Win., S&W, Checkoslovakia, 29 pieces, 
$35.00 802-439-3254 04.04

FOR RENT

  

COACH & PADDOCK - WOODSVILLE: One rm 
efficiency $125/wk, Two rm 1 bedroom $190/wk,or 
Furnished 1 bedrm $212.50/wk.ALL include heat, 
hot water, elec. basic cable and WIFI. NO Pets, NO 
smoking. Two weeks rent and sec. dep and refer-
ences required. Call 603 243 0077 email GFVen-
ture@yahoo.com or https://www.facebook.com/
The-Coach-and-Paddock-1754677884777501/
 04.04

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. 05.02

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

HELP WANTED

HOBO & WINNIPESAUKEE SCENIC RAILROADS: 
Lincoln, Meredith & Weirs Beach, NH, Seasonal Em-
ployment Opportunities. Who we are looking for: * Train 
Attendants * Train Crew * Maintenance * Gift Shop * 
Ticket Agents * On-Board Entertainment. What we 
offer: Full-time/part-time with flexible schedules. Con-
sistent work schedule with extra hours available. Dis-
count on food & merchandise. Complimentary guest 
passes. Paid training for all positions. We’re looking 
for reliable, enthusiastic & hardworking people! Apply: 
603-745-2135 Mon-Fri. Equal Opportunity Employer  
     04.04

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

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!

Put Your Car, couch or croquet set in 
our classifieds for free for 2 issues. 

You can’t run an ad any cheaper than that! 
Eamil to gary@trendytimes.com 

mail to 171 Central Street, Woodsville, 
NH  03785 or Call 603-747-2887
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SARANAC STREET 
ANTIQUES

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

Closed Monday & Tuesday

Letter to the Editor
Sinatra Never Sang of 

Trump’s Kind of 
“Irresponsible”

 Sad to say but true - the 
elegant words of a beautiful 
old song apply now to an 
ugly new president - most 
inelegant.
 “Call me irresponsible, 
call me unreliable, throw in 
undependable too...”
 Yep, lots of good sing-
ers covered Van Heusen 
and Cahn’s masterwork but 
none with the vocal control 
and matchless interpreta-
tion and phrasing of Ol’ Blue 
Eyes.  Now, we have a de-
pressing new interpretation 
for those timeless lyrics.
 Call me Irresponsible 
- nothing is ever Trump’s 
fault. He’s not responsible. 
Not for the past violence 
at his campaign rallys, not 
for increased hate-crime 
violence since he took the 
national stage. There’s no 
need for him to admit he’s 
wrong because he’s nev-
er wrong. The only way for 
anyone to always be right 
is for everyone else to al-
ways be wrong. He did not 
lose the popular vote in the 
recent election, he tells us, 

and if he did, it was because 
of millions of illegal/unregis-
tered/deceased/bussed-in 
voters. (Even though no-
where in this country has 
such mass voter fraud ex-
isted) This is the clown 
who irresponsibly stated for 
years that our then pres-
ident Obama was not an 
American citizen - and then 
took that back abruptly with-
out explanation or apology.  
It’s not his fault.
 Call me unreliable - a liar 
is unreliable, a massive one 
massively so.  Trump re-
peats lies that are patently 
false and ridiculously easy 
to prove so.  He’s still doing 
it.  Obama tapped his wires. 
He daily works one of the 
oldest, most effective mis-
information techniques ever 
fermented by mankind - re-
peat a lie often enough and 
loudly enough and a certain 
amount of the people will 
swallow it - in our coun-
try today, say, 35 to 45%. 
And liars attract liars - Kelly 
Ann Conway of “alternative 
facts” fame - mini-martinet 
Steve Miller, and the justifi-
ably nervous Press Secre-
tary Spicer.
 Throw in undependable 

too.  Among some reason-
ably able high-level appoin-
tees, Trump sticks in two of 
the highest who are proven 
liars - former National Se-
curity Advisor Flynn, and 
soon-to-be former Attorney 
General Sessions. Both 
lied loudly about meeting 
with representatives of our 
major global enemy during 
a time when the Russians 
had just cyber-invaded us, 
disrupting our national elec-
tions. The Russians want 
only two things, power and 
money and Trump seems 
dependably unable to say a 
bad word about them.
 Back to the song - “Do my 
foolish alibis bore you...?”
 Yes.  Where are those 
tax returns?
 “Well, I’m not too clever, I 
just adore you...”
 He’s clever enough - and 
who he adores is himself.
 We elected him, we 
got what he paid for.  Who 
helped pick up that tab, 
and who’s helping to write 
this discordant new tune to 
some fine old words?

Robert Roudebush
North Haverhill, NH

Robert,

 It appears you have not changed your 
mind about President Trump. I applaud you for 
continuing to speak out with your opinion. That 
is one of the major blocks that this country has 
been buuilt upon; the Freedom of Speech (or 
writing), without worry that you will be arrest-
ed or prosecuted for your opinion. 
 With that said there can still be pay-
ments due when one speaks out for, or against, 
any subject. Believe it or not, everyone will not 

agree with your stated opinion. And yes, you 
have the freedom to so what you wish, but be 
prepared to hear it from those who disagree. 
 I can even hear some out there who 
could be upset by your use of such a great mu-
sical number to get your point across. 
 But in the end, thank you again for 
voicing your opinion, and I urge others to do 
the same. Speak up, let your voice be heard, 
and keep the discussion moving forward. 

Gary Scruton, Editor

NOW OFFERING 

603-272-4872
robiefarmnh@gmail.com

Whole and Half Beef 
pricing for spring. 

Secure 
your beef now for great local, natural & affordable 
beef. 

 

“The finest in local products” 
Opening For The Season: Saturday, April 1

Open House 9 am  to 6 pm. 
Vendors will be stopping in with free samples and 

conversation. It’s a great chance to meet our producers.
Just off Rt. 302 on Creamery Road in South Ryegate. 

“Just look for the yellow flags”

Letter to the Editor
 Yesterday Speaker 
Ryan said because of Sen-
ate rules, we have to pass 
phase 1 now and then 
phase 2 and 3 later of the 
American Healthcare Act.  
If they add anything about 
tort reform or free market 
then they would need 60 
votes.  This way phase 1 
needs only 51 and phases 
2 and 3 need 60.  President 
Trump would go to Demo-
cratic states to try to get the 
60 votes to get phases 2 
and 3 to pass. 
  I am not stupid.  Free 
market and tort reform are 
the most important parts.  
If they don’t pass then we 
have junk for a health bill. 
  I want Congress to put 
it all together and if it pass-
es great and if it does not, 
then we are not stuck with 
the junk and not have the 
important parts of the bill. 
  The proposed bill will 
have a fund for patients 
with severe medical prob-
lems like cancer, or heart 
disease with funds going to 
states. 
  NH will get screwed 
again.  With the feds opi-
oid help, more money goes 
to states with larger popu-
lations and not where the 
population is worse.  New 
Hampshire has the third 
highest deaths per capita 
in the nation, yet because 
our population is low, we 
will get much less funds to 
help.  Our tax money will go 
to other states.

  I have car insurance 
and house insurance.  It is 
my responsibility as owner 
to maintain my home and 
my car.  If something hor-
rible should happen, then 
hopefully insurance kicks in 
and helps me.  But I decide 
what should be covered in 
my policy according to what 
I want covered and what I 
can afford to pay.   I can buy 
insurance from a company 
out of state.
  Why can’t medical cov-
erage be like that? 
  I have seen examples 
of Concierge Medicine and 
like it.  A Kansas physician 
charges $50 for adults and 
$10 for kids each month. It 
covers unlimited visits.  It 
covers things like stitches, 
broken bones, x-rays.  He 
negotiated with pharma-
ceutical companies and 
gets medicines for 5% 
pharmacy costs to patients 
and patients get them at 
cost.  Some things are not 
covered but the physician 
negotiated with other phy-
sicians and services are 
much cheaper.  Patients 
only need catastrophe in-
surance and that would be 
cheaper.
  Isn’t that better than get-
ting either state or federal 
government involved?
  Speaker Ryan, work 
NOW to give voters what 
the Republican Party prom-
ised. 
Linda Riley
Meredith NH

Linda,
 The whole health care issue is a huge one. I would agree 
with you that the House, and then the Senate, should create and 
pass one bill that takes care of all aspects of health care. Then, 
as time goes by, make changes to the regulations as they are 
needed. It seems to me that no legislation is ever perfect when 
it first passes, but needs to be tweaked once it is in place and 
being used by the general public. Actually, if the Republicans 
had done this with the Affordable care Act, instead of trying to 
kill it, we would have a much better health care system today. 
 I don’t believe either political party has all the answers. But 
if they decided to work together then there would be a much 
greater chance of putting together a plan that would work for a 
vast majority of our population. Yes, I know that sounds like a 
dream scenario, but hope burns eternal. 
Gary Scruton, Editor
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 High debt levels … lack of 
savings … the inability to budget 
– these problems all have sever-
al causes, but one of them is al-
most certainly financial illiteracy. 
Too many of us just never devel-
oped the money management 
skills necessary to cope with our 
complicated – and expensive – 
world. But if you have young chil-
dren, you can teach them some 
money-smart lessons – and who 
knows? You could use the oppor-
tunity to give yourself a few valu-
able reminders, too. 
 Here are some suggestions for 
a financial “curriculum”: 
 • Save for a goal. In our high-
ly commercialized culture, it’s al-
most inevitable that your children 
will eventually become somewhat 
acquisitive. Obviously, it’s im-
portant to teach them that they 
can’t have everything – and they 
certainly can’t have everything 
right now. So, once they are old 
enough to receive an allowance 
or to earn money in some fash-
ion, encourage them to set a goal 

for something 
they want, such 
as a toy or video 
game, and to put 
money aside ev-
ery week for that 
goal. It’s also an 

excellent idea to model this be-
havior yourself. So if you are con-
sidering making a major purchase 
in the not-too-distant future, such 
as a car, show your children how 
you are setting aside money reg-
ularly for this purpose, rather than 
borrowing as much as you can or 
putting the entire purchase on a 
credit card.  
  • Establish a budget. It can be 
challenging to create a house-
hold budget and just as difficult to 
stick to it – but for most people, 
it’s worth the effort. You’ll be do-
ing your children a favor by show-
ing them how you have a certain 
amount of income and where it 
goes – mortgage, utilities, grocer-
ies, retirement accounts, etc. – 
each month. Explain to your kids 
that by staying within your budget, 
you can help avoid problems such 
as debt and extra fees tacked onto 
bills for late payments. You might 
also want to point out that, as your 
income rises, you can gain great-
er flexibility in budgeting. Here’s 
the key point: Living within your 
means pays off in the long run.  
 • Have fun with investing. It 
might surprise you, but even 
young children enjoy learning 
about the investment process, 
especially if you explain to them 
that they can be an owner of a 

company that makes a product 
or service they like. You might 
want to pick such a company 
and, along with your child, chart 
its course over time. You could 
give your child a pretend $100 bill 
to “invest” in this company and 
then see how its value changes, 
explaining along the way that var-
ious factors – such as the popu-
larity of the company’s products, 
the skill of its managers, and so 
on – will affect the stock’s price. At 
some point, you may even wish to 
purchase real stocks for your child 
and place them within a custodial 
account. And you might also want 
to show your child how your own 
stocks and other investments are 
performing. The investment world 
can be fascinating, and by sharing 
your enthusiasm for it with your 
children, you can encourage them 
to invest throughout their lives. 
 Knowledge is power. And the 
more knowledge about finances 
and investing that you can impart 
to your children now, the more 
empowered they will be to make 
smart financial moves in the fu-
ture.

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

Teach Your Children Well … About Finances and Investing

by Maggie Anderson

 Between the constant 
beeping and whirring of the 
machinery in this room I 
have awakened to the neon 
light show put on by yet an-
other migraine. I drew the 
shades last night and still 
there is no darkness here 
and even if there were the 
noises inherent to a hospital 
setting would have kept me 
awake anyway. Funny how 
I miss the darkness when 
there is nothing but dawn.
 Night before last I ven-
tured out every two or three 
hours to clear the drive of 
its latest accumulation of 
snow. I didn’t have much 
choice really, the snow blow-
er wouldn’t start when the 
first snow fell and Hank was 
in no shape to work it over. I 
shoveled all night and early 
yesterday morning because 
I never know when I’ll have 
to rush Hank to the hospital 
and when I do I won’t have 
time to dig our way out first. 
My inner self is an always- 
prepared Boy Scout, she 
has to be.

 This trip was less vi-
tal than others, at least the 
speed was not as vital. We 
came just for a checkup by 
a surgeon who has found 
some of the answers Hank’s 
been looking for. His team is 
on a mission to find the un-
derlying reasons for Hank’s 
recent problems and we de-
cided to hang around until 
they do.
 I have often heard wom-
en discussing how they 
dread the thought of having 
their husbands retire and 
complain about what whiny 
children they are whenever 
they have a cold or a pain. 
I don’t have any experience 
with that, though he’s been 
in and out of hospitals all 
over the country since we 
got married 50 years ago, 
Hank never complains about 
any of it. He never feels sor-
ry for himself or talks about 
how he deserves better. I re-
ally admire that, I’ve learned 
a lot living with him for so 
many years but I’m still not 
sure I could bear his burden 
with his same total absence 
of complaint.
 Once when Hank was on 
life support and fighting a 
fierce battle against aggres-
sive odds I overheard a con-
versation in the hospital caf-
eteria in which two women 
were talking about how ter-
rible life was going to be for 
them when their husbands 
were signed out and could 
finally go home again. It was 
all I could do to stop myself 

from telling them how lucky 
they were that the uncer-
tainty of whether or not their 
husbands were ever going 
home had been erased for 
them. I wanted to ask them 
if they’d rather trade places 
with me only to sit by their 
husband’s bedside feeling 
like part of the furniture and 
wishing there was some-
thing, anything they could 
do. And wondering if they’d 
ever take a walk together 
again or even sit down to 
share a coffee and a conver-
sation.
 I didn’t of course, some 
lessons we have to learn in 
our own time. One day when 
they return to an empty 
house and the silence clos-
es in on them perhaps they 
will look back and wonder 
how they let so much slip 
through their fingers, let so 
many moments melt away 
like Crayolas left to the mer-
cy of the summer sun. Per-
haps they will resolve never 
to let it happen again maybe 
then the lesson will not have 
been for nothing.
 The long sleepless nights 
here give me time to con-
template things I don’t usual-
ly have much time for. Some 
things in life are a mystery 
but two things I know for 
sure, I know I’m just along 
for the ride and that right 
now I’d rather be shoveling 
snow. I’m pretty sure if he 
were able Hank would sec-
ond this.

Along For The Ride
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 North Haverhill, NH-  Bet-
ty Lou Irwin, 70, died at her 
home on Dartmouth Col-
lege Highway, on Thursday, 
March 9, 2017 following a 
long illness.
 Betty was born on Jan-
uary 8, 1947 in Littleton, 
NH, to Frederick William 
and Madeline Louise (Ber-
ry) Woods, Sr.  On June 24, 
1976, she married Jon R. Ir-
win.  She worked as an LNA 
for the Glencliff Home for the 
Elderly, the Grafton County 
Nursing Home, and doing 
private duty care.  
 Betty was a former mem-
ber of the Lisbon Stump 
Jumpers and raced snow-
mobiles at the Canaan Li-
on’s Club events where she 
won the Powder Puff divi-
sion.  She enjoyed riding 
minibikes, motorcycles, and 
four-wheelers.  She loved 
Elvis and collecting Betty 
Boop memorabilia.  Betty 
especially loved children 
and caring for them. 
 She was predeceased by 
a great grandson, Felix L. 
Champagne and a brother, 
Philip Woods, Sr.  
 She is survived by her 
husband of forty years, Jon 
R. Irwin, Sr. of North Haver-
hill; four children, Wendy 
Clark of North Haverhill, Sid-
ney Clark and wife Denise of 
Wallingford, VT, Troy Clark 
and wife Maria of Bellevue, 
NE, and Jon R. Irwin, Jr. of 
Plainfield, VT; eight grand-
children, Tonya Gadwah and 

Michael Mencia, Madeline 
Gadwah and Devin Cham-
pagne, Sidney “Rocky” 
Clark, Jr., Taylor Clark, So-
phia Clark, Zachary Clark, 
Kira Clark, and Kaitlin Irwin; 
four great grandchildren, 
Anthony Mencia, Braiden 
Mencia, Phoenix Lulu Clark, 
Skylar Clark; a sister, Jane 
Trudell and husband Ron-
ald of Danbury, NH; two 
brothers, Frederick Woods, 
Jr. and wife Patricia Woods 
and Walter Woods and wife 
Eileen “Pinky” Woods all 
of Florida;  several nieces, 
nephews, and cousins; and 
her former husband, Forrest 
Sidney Clark of North Haver-
hill. 
 In keeping with Betty’s 
wishes, there are no public 
services being planned. 
 For more information, 
or to offer an online condo-
lence, please visit www.rick-
erfh.com
 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrang-
ments. 

Betty Lou Irwin - OBITUARY
 Woodsville, NH - Audrey 
L. Johnson, 77, of Central 
Street, died on Saturday, 
March 11, 2017, at Cottage 
Hospital in Woodsville. 
 Audrey was born on July 
3, 1939, in Benton, NH, to 
Kenneth R. and Marjorie (El-
liott) DeRusha.  She was a 
graduate of McIndoe Falls 
Academy, Class of 1957.  
 Audrey spent most of 
her adult life residing in the 
Charlestown and Claremont, 
NH, area.  Most recent-
ly, she worked as the front 
end manager in the Clare-
mont Wal-Mart.  Previously, 
she had been employed at 
American Brush and Amer-
ican Optical in Claremont.  
Also, she worked at the drug 
store in Charlestown.  Fol-
lowing her retirement, she 
moved to Woodsville.  
 Audrey was a devout 
Catholic.  She enjoyed at-
tending Bible studies at the 
Opera Block.  She loved 
being with her family, espe-
cially her children, grandchil-
dren, and great grandson.  
 She was predeceased 
by her parents, Kenneth 
R. DeRusha and Marjorie 
DeRusha; a husband, John 
Kentta; a sister, Mary DeRu-
sha; and two brothers, Wil-
liam J. DeRusha and Ken-
neth E. “Bud” DeRusha.  
 She is survived by a 
daughter, Daryl Cady of 
Scarborough, ME; two sons, 
James Come and wife Dee 

of Charlestown, NH; Michael 
Kentta and wife Kim of Vir-
ginia; fourteen grandchil-
dren, Jessica Burlew, Eric 
Cady, Moraiah Sepulveda, 
Mikey Kentta, Brycen Kent-
ta, Rylee Kentta, Caleb Kent-
ta, Brayden Kentta, Buddy 
Morel, Barry Morel, Billy 
Morel, Ben Hastings, Bran-
don Hastings, and Jacob 
Vienne; one great grandson, 
Nicholas Burlew; two sis-
ters, Margaret “Margie” Fos-
ter-Cota and husband Don 
of Peacham, VT and Jeanie 
Scott and husband Paul of 
Benton; a brother, Chester 

“Chet” DeRusha and wife 
Susan of Wilton, ME; several 
nieces, nephews, and cous-
ins; James Come, a former 
husband, of Charlestown 
and Fred Johnson, a former 
husband, of Springfield, VT. 
 Calling hours will be on 
Friday, May 5th  from 5-7 
PM at Ricker Funeral Home, 
1 Birch Street, Woodsville, 
NH.  
 A Mass of Christian buri-
al will be on Saturday, May 
6th  at 11 AM at St. Joseph’s 
Catholic Church, 15 Pine 
Street, Woodsville, NH, with 
Father Alan Tremblay as cel-
ebrant.   Burial will follow in 
the Wells River Cemetery.  
 Memorial contributions 
may be made to either Cot-
tage Hospital, Woodsville, 
NH or to the Activity Fund 
at the Opera Block, Woods-
ville, NH. 
 For more information or 
to offer an online condo-
lence, please visit www.rick-
erfh.com
 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments. 

Audrey L. Johnson - OBITUARY

Women’s History Month Event
 In our annual partnership 
with the Vermont Historical 
Society to honor Women’s 
History Month (March), Ver-
mont Commission on Wom-
en will present a free eve-
ning roundtable discussion, 
“Women of the Countercul-
ture Movement in 1970s 
Vermont” on Wednesday, 
March 22nd at 6:00 -7:30 
p.m. at the Vermont Histo-
ry Center, 60 Washington 
Street, Barre.
 The 1970s saw incredi-
ble advancements in pub-
lic engagement with, and 
recognition of, women’s 
rights. This flowering of 
second-wave feminism had 
a far-reaching impact on 
American society. What was 
it like for women who partic-
ipated in the counterculture 
during that time? What chal-
lenges did they face, and 
what opportunities did they 
find? How was women’s ex-
perience in Vermont unique, 
and what did it share with 
the rest of the country? Bring 
your ideas, questions, and 
thoughts for a far-reaching 
roundtable conversation re-
flecting on the past and its 

connections to the present.
 This event will be mod-
erated by director of the 
VT Commission on Wom-
en, Cary Brown and will 
feature Euan Bear, Bridget 
Downey-Meyer, Louise An-
drews, Melinda Moulton and 
Verandah Porche, reflecting 
on what brought them into 
this movement, what their 

experience was like, and 
what lasting impact it’s had 
on their own lives and on 
Vermont society.  Enjoy sto-
ries of this time, and learn 
through the lens of these 
women who took part.  Find 
more information on the 
Facebook event page here 
or at Vermont Commission 
on Women.

Congratulations go out to 
Shawna Blowey 

For winning our March 2017 drawing for a 
$50.00 Gift Certificate at 

Trendy Threads 
171 Central St 

Woodsville, NH  603-747-3870 
(our next $50.00 gift certificate drawing will be April, 
2017,come in and sign up, no purchase necessary.) 

www.TrendyThreadsWoodsville.com 
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by Elinor Mawson

 Priscilla and I met when 
we were 14 years old. 
Each of us had endured 
a dysfunctional home life 
and were now in boarding 
school, which we were both 
very happy about.
 One of the rules of the 
dorm we lived in was  “Girls 
are expected to conduct 
themselves in a ladylike 
manner at all times, avoiding 
boisterous behavior such as 
swearing and the slamming 
of doors.”  (Boy, did we have 
to clean up our act!)
 Other rules were like this: 
we had to study 2 hours ev-
ery night, keep a neat room 
and clean out the bathtub 
whenever we used it.  But 
we were still happy; it was 
heaven compared to what 
we were used to.
 She and I became close 
friends; although she was a 
class behind me, we were 
roommates for two years. 
When I was a sophomore in 
college, she was a freshman 
and we continued our friend-
ship.,
 But then our paths di-
verged and we lost touch 
with each other for several 
years. When we met again, 
she had married Jim, a di-
vorced father of 4, and had 
done so over her family’s 
dead body.  She was living 
in a nearby town, had 2 kids 
and was working as an LPN 
at the County Home.
 We became Godparents 
to her 2 children, went camp-
ing together, and stayed in 
touch when she moved, had 
another baby, and then de-
cided to move to Virginia so 
Jim could find work. Then 
we lost touch again.
 When we were both ap-
proaching the age of 40, I 
thought of Priscilla a lot. I 
had a funny feeling she was 

alone with her kids some-
where, and decided to find 
out. Fortunately I knew 
where her sister lived and 
called her.
 “Oh,” said the sister. 
“They moved to Fort Kent 
Maine a couple of years ago. 
And Jim died last month”. 
Then I called Maine.
 We made arrangements 
to meet. Because our blue 
van was out of commission 
we bought bus tickets and 
my younger son and I got 
on a Greyhound at 3:30 one 
morning and started off. Ev-
ery seat had a sleeping pas-
senger in it, and it was all 
we could do to find a place 
to sit. 13-1/2 hours later we 
were the only people on the 
bus when we reached our 
destination. There was Pris-
cilla and her kids--all teen-
agers now--and her hair was 
totally gray.
 We had a wonderful vis-
it. Priscilla had received her 
RN degree in Virginia and 
was working in the Northern 
Maine Medical Center on 
the night shift. She did the 
Emergency Room and the 
Delivery room among other 
things. She talked about the 
culture shock that her family 
had experienced when they 
moved--Virginia was be-
coming a dangerous place 
to raise kids and they found 
that Fort Kent was about as 
opposite as it could get.
 We decided that our son 
would stay for awhile when I 
went home. He and her boys 
got along as if they’d known 
each other all their lives and 
it was a wonderful area to 
live and explore.  So I went 
home alone--another 13-1/2 
hour bus ride where I saw 
and heard many interesting 
things.

 TO BE CONTINUED

 Derby, VT — Vermont 
residents from around the 
state have announced cre-
ation of a new organization 
called the Vermont Wildlife 
Coalition (VWC). The VWC 
will use education and po-
litical action to engage a 
broad citizenry, including 
many who have been pre-
viously under-represented, 
in the shaping of wildlife 
policy. The VWC is com-
mitted to promoting a 21st 
Century conservation ethic, 
grounded in science, which 
supports the health and pro-
tection of wildlife. The Coa-
lition also seeks to ensure 
that the public at large has 
a real voice in decision-mak-
ing about Vermont’s wildlife.
  There’s no question that 
Vermonters value the state’s 
wildlife. Vermont ranked first 
in the nation in 2001 in per-
centage of residents who 
actively observed wildlife. 
It’s also the case that as 
more Vermonters get caught 
in the trends of urbanization 
and digitalization, giving at-
tention to wildlife becomes 
more challenging. This is es-
pecially true for our children 
who are increasingly dis-
tanced from nature because 
of cultural influences. The 
Association of Fish & Wild-
life Departments (including 
all 50 states) issued a 2016 
report about the impending 
conservation funding crisis 
and its implications for the 
nation’s wildlife. In response, 
their Blue Ribbon Panel pro-
posed to “examine the im-
pact of societal changes on 
the relevancy of fish and 
wildlife conservation and 
make recommendations on 
how programs and agencies 
can transform to engage 
and serve broader constitu-
encies.” Part of the work of 

VWC will be focusing on the 
connections between social 
change, wildlife conserva-
tion and public engagement.
  The VWC’s approach 
includes promoting public 
participation by multiple and 
diverse stakeholders in the 
state’s wildlife governance, 
and supporting governance 
that truly generates sustain-
able benefits for all bene-
ficiaries. One of the Coali-
tion’s first priorities will be 
building support for House 
Bill H.336, an act related to 
adding six seats to the “Fish 
and Game Board” (H.336’s 
new name for the Fish and 
Wildlife Board) for represen-
tatives of the public, and to 
establishing a Wildlife Man-
agement Advisory Board that 
will review new wildlife rules, 
regulations and policies and 
advise the Commissioner 
of Fish and Wildlife and the 
General Assembly on mat-
ters relating to the protection 
of wildlife.
 To improve and modern-
ize governance, the VWC 
will encourage the VT Fish 
& Wildlife Department to, in 
the words of the Blue Rib-
bon Panel, “transition and 
transform [their governance 
approach] so they can more 
effectively serve the needs 
of all citizens and all fish and 
wildlife.” The VWC believes 
such transitioning will require 
the Department to manage 
with maximum transparen-
cy, and will likely require 
some structural changes to 
Department operations. One 
principle of importance to 
VWC is that wildlife cannot 
be reduced to mere “game 
animal” status. Wildlife has 
intrinsic value and is vital to 
our ecosystem and, thus, 
cannot be viewed as solely 
a resource to be extracted to 

serve special interests.
  While VWC originated as 
a grassroots effort by citizens 
from throughout Vermont, it 
intends to finalize status as 
a 501(c)(4) by mid-summer. 
Spokesperson Walter Med-
wid states, “The c4 status is 
important because while we 
will prioritize public educa-
tion, we also plan to pursue 
political action through di-
rect lobbying, and want the 
capacity to do that. We also 
plan to create and publish 
an annual scorecard to eval-
uate legislators’ responsive-
ness to the needs of wild-
life.” He continues, “There 
are a number of issues of 
concern that point to a need 
for change, and that change 
will necessitate new legis-
lation or revision to current 
legislative enactments. One 
example is the recent coy-
ote killing contest in Bristol 
where VWC members joined 
other Vermont wildlife advo-
cates in protest. That said, 
we do share some common 
ground with the Department, 
for example, the need to pro-
tect wildlife habitat. We also 
recognize that the Depart-
ment deserves much credit 
for their work with non-game 
species. The Coalition is in-
terested in partnering with 
the Department whenever 
possible, and, ultimately, the 
future of wildlife is going to 
require all parties involved 
to work together more effec-
tively, and in more areas.”
  The VWC invites interest-
ed citizens to contact them at 
info@vtwildlifecoalition.org 
to get on the organization’s 
mailing list. Additional infor-
mation about WVC is avail-
able through their website at 
www.vtwildlifecoalition.org 
and on their Facebook page. 

Best Friends - 1Newly Formed Vermont Wildlife Coalition 
Works for the State’s Wildlife
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Listen to WYKR-101.3FM for 
contest and entry details !!!
(Contest ends 11:59pm EDT Sunday, March 26th., 2017)

 Indoor cats are not im-
mune to disease, and mil-
lions die each year from 
preventable and treatable 
diseases which can be de-
tected with annual exams. 
Cats are very good at hiding 
when they donâ’t feel well, 
and they can be in a lot of 
pain without your knowl-
edge. By age three, 85% of 
cats have some degree of 
dental disease. It’s not just 
cosmetic: dental disease 
hurts! Obesity can lead to 
problems including heart 
disease, arthritis, asthma, 
and diabetes mellitus. Older 
cats are prone to diseases 
such as kidney failure and 
hyperthyroidism. These are 
diseases that can only be 
discovered by a thorough 
physical exam and blood 
work.
 HELP YOUR CAT BE-
COME COMFORTABLE 
IN THE CARRIER: Place 
it in a room where your cat 
spends a lot of time. Place 
soft bedding or clothing 

with your scent in the car-
rier to help them feel more 
secure. Treats, catnip, or 
toys will encourage the cat 
to explore the carrier. Car-
riers that have both a top 
and front opening are ide-
al, as top loading the cat in 
the carrier is easier and less 
stressful than pushing them 
in the front of the carrier. Be 
patient. It may take days or 
weeks before your cat starts 
to trust the carrier.
 HOW TO GET AN UN-
WILLING CAT INTO THE 
CARRIER: Put the carrier in 
a small room with few hid-
ing places and bring the cat 
into the room and close the 

door. Move slowly and calm-
ly and do not chase the cat. 
Encourage the cat to walk 
into the carrier with treats or 
toys. If your cat will not walk 
into the carrier and your car-
rier has an opening on the 
top, gently cradle your cat 
and lower it into the carrier, 
or remove the top half while 
getting the cat to go into the 
bottom half and then calmly 
replace the top. Don’t feed 
your cat for several hours 
before the appointment to 
avoid motion sickness. Use 
of synthetic feline facial 
pheromone spray in the car-
rier and car at least 30 min-
utes before going can help 
calm your cat. Ask your vet-
erinarian about anti-anxiety 
medication that you can give 
your cat before the visit.
 VISIT THE FOLLOWING 
WEBSITES FOR MORE IN-
FORMATION: www.avma.
org or www.catvets.org

By Heather Bryant, 
Regional Field Specialist, 

Food and Agriculture

  It’s too early to start seed-
ing vegetable transplants.  
Assuming the earliest possi-
ble time to plant transplants 
outdoors in the garden in 
most of Grafton County is 
Memorial Day – still too ear-
ly for some northern parts 
of the county – early March 
is too early to start any-
thing other than onions from 
seed, or leeks and celery.  
We have a table designed 
to help you decide when to 
start.   http://tinyurl.com/Tim-
ingVegTransplants
  If, like some people I meet 
in my line of work, you are a 
gardening enthusiast stuck 
indoors, your seed order is 
in, your supplies purchased, 
and you are now sitting on 
your hands, struggling to 
resist the urge to start the 
tomato, pepper and water-
melon transplants too early, 
what can you do?
  I recommend mapping 
your garden.  I like to go 
old school, with a pencil 
and some graph paper, be-
cause I can decide that each 
square represents a cer-
tain number of feet and the 
drawing comes out to scale 
without me having to put in a 
lot of effort.  However, there 
are a wide range of options; 
spreadsheet, freehand 
drawing, garden mapping 
software from the web, or 
a compass to draw a circle 
that represents the space 
each individual plant needs.  
The important part is that 
you end up with a tool that 
helps you plan your garden, 
and a record of what you 
did so that next year you ar-
en’t struggling to remember 
where you put the squash so 
that you can plan your rota-
tion. 
  I like to mark where north 
is.  Not for orientation pur-
poses, adding a landmark 
like a house or a road works 
fine for that, but so that I re-
mind myself where the sun 
is coming from.  If your gar-
den isn’t in a sunny location, 
you don’t want to block your 

limited sun by putting the 
corn on the east side.
  Next, you need to figure 
out how much space to put 
between plants and rows.  
Some of that may be deter-
mined by how you plan to 
manage weeds.  If you plan 
to rototill between rows, you 
need to make sure the rows 
are spaced far enough apart 
to get the rototiller down the 
row.  However, if you plan to 
use hand hoeing, or mulch 
in the walkways, then you 
have more options.  Per-
haps you don’t even need 
rows, irregular shapes with 
a mulched walkway can be 
a lot of fun, why not?
  Regardless of how far 
you plan to space the rows 
or even if you plan no rows 
at all, you do need to know 
how far to space your plants.  
If you crowd them, you won’t 
get good yields, and if you 
space them too far apart 
you’ll spend more time than 
you want weeding.  The 
seed packets or catalogs 
will usually give you recom-
mendations on spacing or 
there are a number of tables 
on the web that put all that 
information on one page.  
One I recommend comes 
from University of Illinois Ex-
tension: https://web.exten-
sion.illinois.edu/vegguide/
step02.cfm
  One final trick I use is to 
photocopy the finished map, 
so that one copy can go into 
the garden with me and no 
matter how dirty or wet it 
gets, I still have a legible 
copy.
  Aside from keeping you 
busy so you don’t start the 
transplants too early, draw-
ing the garden out, has the 
advantage of helping you 
figure out exactly how many 
of your larger transplants 
you can fit in the space.  
This way you minimize the 
risk of starting too many or 
too few plants, when the 
time comes.  Not too much 
longer.

 The University of New 
Hampshire Cooperative Ex-
tension is an equal opportunity 
educator and employer.  Uni-
versity of New Hampshire, U.S. 
Department of Agriculture and 
N.H. counties cooperating.

Mapping Your Garden
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Editor’s Note: We continue to 
dig around in our past files in 
order to bring a fun and taste-
ful recipe from Ronda’s trea-
sure trove of great foods. I can 
report that Ronda’s rehad is go-
ing well and she is looking for-
ward to getting home and back 
to the kitchen. In the meantime 
we will keep up the repeats for 
your entertainment purposes.  
 
 A few weeks ago my 
cousin, Bob, stopped by for 
a little visit.  When I say a “lit-
tle” visit, I mean that literally, 
as he, like most everyone 
on my Mother’s side of the 
family, feels any visit over 
10 minutes is an imposition, 
and Lord knows, you cer-
tainly wouldn’t want to over-
stay your welcome!  Bob 
and his wife, Peg, have lived 
just down the road for the 
majority of my life, and they 
are the definition of perfect 
neighbors…always there if 
needed; never intrusive or 
demanding.  Bob retired a 
few years back, and since 
then has become more and 
more interested in culinary 
endeavors.  Peg says that 
the kitchen isn’t big enough 
for two cooks, so she just 
stands back…until time to 
do the dishes, that is!  In the 
course of our recent conver-
sation, Bob mentioned that 
he was headed to town to 
buy some haddock for their 
dinner, so I inquired how 
he was going to prepare it.  
His face lit up, and he ea-
gerly shared this recipe with 

me.  He told me this was the 
closest thing to fried had-
dock he’d ever tasted, even 
though it’s cooked in the 
oven.  I was a bit skeptical, 
but since I love haddock but 
hate the ordeal (and linger-
ing odor) of frying it, I gave 
it a try.  He was absolute-
ly right!  This recipe yields 
fish that is golden brown, 
crunchy, and very flavorful.  
And here’s something else 
you would never suspect:  
This fish is actually a much 
healthier and less calor-
ic alternative to fried, even 
though it’s coated in potato 

chips and drizzled with but-
ter.  Let me explain.  If you 
take a look at the ingredients 
and number of servings, 
break it all down and do 
some calorie crunching, you 
will see that you can have a 
6 to 8 ounce portion and still 
be at less than 200 calories.  
After all, the high-calorie and 
fat part of it (the potato chips) 
don’t all get eaten; just what 
adheres to the fish, and the 
butter is only about a tea-
spoon per serving.  Paired 
with a vegetable medley (ok 
folks…pretend you don’t see 
the French fries on the plate 
here) you can have a filling 
and healthful meal of about 
550 calories.  That’s pretty 
remarkable for something 
that doesn’t even vaguely 
resemble diet food…enjoy!  

 • 1 to 1-1/2 pounds 
skinless haddock (or similar 
white fish) fillets
 • Milk
 • 1 cup potato chips, 
finely crushed
 • 1/4 cup grated Parme-
san cheese
 • 1/4 teaspoon dried 
thyme
 • 1 tablespoon bread-
crumbs

 • Optional:  Grated zest of 
one lemon
 • 2 tablespoons butter, 
melted

 Preheat oven to 425°F.
 Combine crushed chips, 
parmesan cheese and 
thyme in a plate.
 Rinse and dry fish fillets.  
Dip fillets in milk, and then 

dredge in the chip mixture.
Spray a baking dish with 
cooking spray, and sprinkle 
with the breadcrumbs.
 Lay the dredged fillets in 
the baking dish and drizzle 
with the melted butter.
 Bake fish 15 minutes, or 
until it is browned and flakes 
easily.
 Serves 4.

by Ronda Marsh
If you would like to reach Ronda, 

you can email her at
trendychefronda@gmail.com

Bobby’s Fake-Fried 
Haddock

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.

The White Mountains Regional High School JROTC Spartan Bat-
talion Color Guard Team competed in the JROTC Second Bri-
gade Drill Team Championship at Francis Lewis High School in 
Queens, NY Saturday, March 4th. The team placed first in the Col-
or Guard event where they competed against ten JROTC teams 
from across New England as well as NY, PA, and NJ. 
Pictured from left to right: Nicholas Accardi, Kristina Briggs, Eli-
jah Ratliff, Marissa Person


