
alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

11 NEW PIECES OF CARDIO EQUIPMENT!
Check out our new treadmills, bikes,  

ascent trainers and stair stepper! 

NEW CLASS: CORE WITH GARY
Mondays at 8 am and 6 pm. 

Build the foundation of strength with core training!

• 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 Gallery at 42 Maple 
Contemporary Art Center is 
pleased to present original 
abstract paintings by NH 
native, Valerie Vermeulen, 
which will be on display for 
the month of May. Valerie 
spends her days studying 
and recording the constant, 
subtle, changing elements of 
nature and life in various en-
vironments of Northern New 
England. Her work provides 
a nostalgic sense of place 
and simplicity, yet is ultimate-

ly defined by the infinite. Her 
hope is to elevate the viewer, 
both aesthetically and spiritu-
ally.
 Her images are reflective, 
surreal, and organic in na-
ture. Her work also explores 
the mystery and the solitude 
of the anonymous human 
experience. She says she is 
driven to capture the chang-
ing atmosphere and the end-
less nuances of a landscape, 
both physical and psycho-
logical, to reveal the truth of 

a limitless reality. 
In the image, a 
dream is reflect-
ed, and the es-
oteric quality of 
a moment has 
been remem-
bered.
 “It is our col-
lective call as 
human beings to 
allow conscious-
ness and light 
in to heal our 
wounded spirits, 
to live a life of 

true acceptance, and to ex-
press it through modalities 
such as work, love, forgive-
ness, compassion, and art. 
Working with our abilities 
to recognize this light relies 
deeply within our percep-
tions. We must cultivate a 
level of awareness and have 
the willingness, but most im-
portantly, the courage, to be 
authentically present. To rec-
ognize and embrace the true 
nature of things as they are.”
 Valerie was raised in the 
Lakes Region of New Hamp-
shire where she now resides 
with her husband and two 
children. She attended the 
University of New Hamp-
shire and studied Literature 
and Creative Writing. She 
received the Faculty Poetry 
Prize her Junior year award-
ed by the Pulitzer Prize poet 

Charles Simic. 
After graduat-
ing, despite her 
passion for writ-
ing, she decided 
to pursue Visu-
al Arts and has 
been painting dili-
gently ever since. 
Recently her in-
terest has also 
turned to photog-
raphy and an ad-
mitted obsession 
with landscapes. 
She has shown 
and sold her paintings both 
locally and nationally in gal-
leries and through private 
commissions, and is now 
pursuing a career in free-
lance photography as well.
 A portion of all art sales at 
Valerie’s opening reception, 
on Friday, May 5th from 7 

pm to 9 pm, will be donated 
to the New Hampshire Food 
Bank. Her artwork will be 
on display until May 29th. If 
you are interested in learning 
more about the events at 42 
Maple, please call 603-575-
9077 or visit the website at 
www.42maple.org.

42 Maple Contemporary Art Center Presents:
Abstract Paintings by Valerie Vermeulen
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     Happy
Mother’s 
    Day

A FREE Publication

Sunday, 
May 14

YOUR AD COULD BE HERE

$10 or less per issue
Contact Gary @

603-747-2887
gary@trendytimes.com

Largest Selection of
PARTS & ACCESORIES

for All RV’s!

5th Wheels, 
Travel Trailers, 

Campers 

603-638-2200
www.chdanarv.com
628 Woodsville rd., Monroe, NH

CCHH   DDaannaa  RRVV
sales & service

37 Depot St., Lyndonville, VT
Heather Perkins, Owner
802-427-3700
Look for us on Facebook
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By Gary Scruton

 The experience of visit-
ing an eatery, or really any 
business or attraction, the 
first time is that there are 
all kinds of firsts.  But as 
interesting as the first time 
can be, there is much to be 
said for the second, or even 
subsequent visits. The sec-
ond time around you already 
know the layout as well as 
many of the little things to 
expect. 
 Our recent trip to The Riv-
ers Edge Eatery was indeed 
our second visit since the 
recent change of ownership 
and name. The last time in 
they were busy and we got 
to see how that worked. This 
time we stopped in early on 
a Saturday afternoon and 
found plenty of empty seats 

and stools to choose from. 
This was somewhat expect-
ed as the eatery closes at 
2:00 PM and like most busi-
nesses, they get quiet during 
their last hour of so of open 
days. 
 We took a couple of 
stools at the counter and 
looked at the blackboards 
for some of the day’s spe-
cials. One of the two wait-
resses on duty got us full 
menus and asked about our 
beverage preferences. I had 
a rare second cup of coffee 
for the day while Janice had 
a simple glass of water. 
 As mentioned it was an 
early afternoon and The 
Rivers Edge Eatery offers 
their full menu all of their 
open hours, so we had the 
chance to choose breakfast 
or lunch. Janice considered 

her options and went with 
breakfast. Her exact choice 
was the Vermont omelet. As 
you might expect the Ver-
mont omelet is loaded with 
green peppers, onions, ham 
& sausage. There is also a 
choice of cheeses (cheddar 
is better) so cheddar was 
her choice, and choice of 
toast (wheat was her cho-
sen option there.) She then 
added home fries; grilled or 
deep fried (grilled, please), 
 I noticed that one of the 
specials for the day was fish 
or corn chowder. I do like my 
chowder. So I started my or-
der off with a cup of the fish 
chowder and finished off my 
lunch order with a cheese-
burger and onion rings. 
 Again, the eatery was 
not real busy when we en-
tered the eatery so our or-

der went right in to the cook 
right there behind the count-
er. Our waitress went to the 
chowder tank and spooned 
me out a nice cup of chow-
der along with a bag of soup 
crackers. I need to say that 
there was some very nice 
chunks of fish in that chow-
der and even a cup hit the 
spot very nicely. 
 It was not long before 
our meals came to us ei-
ther. Janice’s omelet and my 
burger were served on solid 
looking plates that went with 
the theme of a solid eatery. 
 We both dug in and had 
no complaints at all about 
the quality, or the quanti-
ty of food we were served. 
Janice’s omelet was all that 
she would expect to get, the 
toast was nicely browned, 
and the home fries were just 
about perfect. 
 My burger was also just 
fine. I will note that it was 
served with lettuce and on-
ion (I requested that they 
leave off the offered toma-
to slice). And I was quite 
pleasantly surprised to find 
that the slice of onion on my 
burger was the same size 
as my burger. Not just some 
little bits of onion, but a full 
slice that matched the burg-

er and bun. The mayonnaise 
I was offered came in a cup 
on the side and there was 
ketchup at the counter. I had 
all the parts and pieces to a 
very good burger. 
 One of the things about 
sitting at a counter like the 
one at The Rivers Edge Eat-
ery is that on occasions like 
our visit, you get to strike up 
a good conversation with the 
staff, if you want to. We did 
so, especially when one of 
the waitresses had a bit of 
a misstep with a small plate 
that hit the floor and became 
multiple plates. We compli-
mented her on her ability to 
not hit her foot, and the grace 
with which she had accom-
plished the whole incident. 
Later we heard someone 
mention to her, kiddingly, 
that if she say a “china” no-
tation on her pay stub, it was 
not for a vacation. 
 We enjoyed our visit to 
the TREE (The Rivers Edge 
Eatery) and look forward to 
our next lunch counter en-
counter. 
 The total cost of our 
meals and beverages, in-
cluding tax, was $26.98 be-
fore tip.

PEYTON PLACE RESTAURANT
AT THE HISTORIC 1773 MANN TAVERN

Serving Dinner Wednesday - Sunday from 5:30 PM

Concious Food • Chef Owned
Catering • Wine Dinners

Patio • Jazz Sundays beginning in June

wwwPeytonPlaceCommons.com
Main St., Orford, NH  603-353-9100

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

Sunday 7:00 am - Noon

Listen 

to WYKR 

for Daily 

Specials

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

1216 Railroad 
Street
802-424-2EAT
802-424-2328

FREE 
DELIVERY 
within 
10 Miles

Locally 
produced 

King Arthur 
Flour, and 
partnering 
with local 

farms to offer 
locally grown 

meats and 
veggies. 

Formerly
Ramunto’s

FORMERLY
RAMUNTO’S

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

The Rivers Edge Eatery

9 Central Street, Woodsville 
Candlepin Bowling, Bar & Grill, 

Seasonal Menu
603-243-0393

Karaoke 
Every Thursday

Family Day 
Every Sunday

Wednesday 3-11 PM
Thursday 3 PM - 12 AM

Friday 3 PM - 1 AM
Saturday Noon - 1 AM
Sunday Noon - 10 PMOPEN

NOW

Trendy Dining Guide Ads
This size is $185 for 6 Issues

Plus A Restaurant Review
Or $370 for 13 Issues

Plus Two restaurant Reviews

Or choose the Smaller Size: 
$130 for 8 Issues,

Or 13 Issues for $199. 
Plus You Get a Restaurant Review 

For More Details 
Contact Gary @ 603-747-2887

or Email: Gary@TrendyTimes.com
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On Facebook? Become a Cheap Kids fan!
www.cheapkidsnh.com

Mother’s Day Breakfast Buffet
All You Can Eat

2886 Route 302
Wells River, VT  05081

(802) 429-2141
(802) 429-2068 Fax

jiffy37@champlainoil.com

Sunday, May 14
8:00 AM - 1:00 PM

$9.59

802-626-8886
626 Broad Street, Lyndonville, VT

Mon-Thu 11-9 • Fri & Sat 11-10 • Sun 11:30-9

LYNDON BUFFET

Includes: Roast Beef, 
Shrimp Cocktail, Crab 
Legs, Fried Calamari, 
Baked Fresh Salmon, 
Scallop Ball in Butter 

Sauce, Pork Ribs 
& Much More

$12.95

Authentic Chinese Cuisine
Happy Mother’s Day To All

Celebrate Mother’s Day with us. 
All Day All You Can Eat Buffet

from 11:30 am to close. 

 This might be our best 
musical lineup EVER! We 
are excited to welcome Bar-
ry Goudreau, formerly of the 
multi-platinum band BOS-
TON.
 Barry played on their first 
two albums, Boston and 
Don’t Look Back. When re-
leased, Boston was the fast-
est selling debut album of all 
time. Both albums landed on 
the top of the Billboard POP 
Charts, with Boston reach-
ing #3 and Don’t Look Back 
reaching #1. Barry went on 
to form Orion the Hunter, 
RTZ, and released two re-
cords with Brad Delp.
  Barry Goudreau will be 
tearing it up with blues leg-
end James Montgomery. 
When James plays the har-
monica, he BRINGS IT ON 
HOME! Whether it’s record-
ing with Kid Rock, sitting in 
with Gregg Allman, or front-
ing his hot band of thirty 
years, Montgomery plays 
with authority.
  While growing up in De-
troit he learned first-hand 
from the masters – James 
Cotton, John Lee Hooker, 
and Jr. Wells – at the leg-
endary “Chessmate.” Over 
the years, he’s carried on in 
the tradition and continues to 
be a vital presence in Blues 
as one of the most dynamic 
performers on the scene.
  Special Guest Charlie 
Farren will open on gui-
tar and vocals. Charlie is 
known for outstanding live 
solo acoustic performanc-
es, and the last time he was 
at Jean’s Playhouse, he 
brought down the house! He 
was lead singer and guitarist 
with The Joe Perry Project 
and founded Boston band 
Farrenheit.

  With supporting perfor-
mances by:
 · Tim Archibald, bass 
player with Ernie and the 
Automatics, RTZ, and Peter 
Wolf’s House Party Five
 · Chuck Farrell, guitar 
player with The Nor’easters, 
CRB and The Peacheaters 
– You can catch the Pea-
cheaters headlining at Jerry 
Jam on Saturday, July 22 in 
Bath, NH!
 · Pete Premo, drummer 
with the Bruce Marshall 
Group
  With these headliners 
and amazing supporting 
performances, this is going 
to be our BEST MEMORIAL 
DAY WEEKEND CONCERT 
YET! This concert is on Sat-
urday, May 27th at 7:30 pm; 
tickets are $20 and on sale 
now through the Box Office 
at 603-745-2141 and online 
at www.jeansplayhouse.
com.
  Jean’s Playhouse is a 
non-profit performing arts 
center that operates the pro-
fessional Papermill Theatre 
and IMPACT Children’s The-
atre Companies in the sum-
mer and fall and the commu-
nity Playhouse Players and 
Jean’s Teens theatre compa-
nies in the winter and spring. 
Jean’s Playhouse also offers 
a limited year-round guest 
artist series of magicians, 
comedians and musicians. 
Jean’s Playhouse is located 
at 34 Papermill Drive in Lin-
coln, adjacent to RiverWalk 
Resort at Loon Mountain 
(newly opened!) off I-93 Exit 
32. Visit JeansPlayhouse.
com or call 603-745-2141 
for more information.

Blues Legend James Montgomery 
with former BOSTON guitarist 

Barry Goudreau at Jean’s Playhouse
 The Friends of New 
Hampshire Drug Courts an-
nounced it received $10,000 
from the Becket Family of 
Services and a commitment 
for another $10,000 dona-
tion later this year that it will 
use to help drug court partic-
ipants access safe and so-
ber housing, education and 
vocation training, and trans-
portation.
 This gift allows the 
Friends to launch the Beck-
et Family of Services Fund, 
its first endowed fund that 
will enable the statewide, 
non-profit group to further 
its mission to support drug 
court participants through-
out New Hampshire.
 To that end, grants and 
loans will be awarded to 
eligible drug court partici-
pants to help meet their ed-
ucational, transportation and 
housing needs – three areas 
deemed critical to a drug 
court participant’s transition 
from treatment to successful 
long-term recovery.
 “We are extremely grate-
ful to Jay Wolter and the 
Becket Family of Services 
for their generous donation 
that allows us to create this 
fund. It will provide drug 

court participants greater 
support at achieving long-
term recovery,” said Edward 
Rajsteter, president of the 
Friends of NH Drug Courts.
 Wolter is chief admin-
istrative officer of Becket 
Family of Services, an alli-
ance of non-profit agencies 
that serves youth and adults 
with behavioral challenges. 
It is based in Orford, NH.
 “I am confident in the 
work being done by the 
Friends and drug courts. 
Their impact is real and, with 
our funds and the support 
of others, the impact will be 
even greater,” Wolter said.
 The Friends of the NH 
Drug Courts is the nation’s 
first, statewide non-profit 
agency formed to support all 
established and developing 
drug courts in the state. Sev-
en drug courts currently op-
erate in Belknap, Cheshire, 
Grafton, Rockingham and 
Strafford counties. Hillsbor-
ough County has drug courts 
in Manchester and Nashua.
 The Friends work to pro-
mote and raise funds for 
social, educational and oth-
er programs to benefit drug 
courts. To date, its fundrais-
ing efforts have focused on 

participant program service, 
such as funding incentive 
programs, classes and other 
immediate expenses.
 This gift will enable the 
Friends to expand its mis-
sion by establishing its first 
sustainable, named fund to 
help drug court participants 
overcome obstacles to suc-
cessful, long-term recovery.
 The Friends plan to 
award loans and grants to 
a participant from each drug 
court who demonstrates ex-
emplary performance or fac-
es an unforeseen expense.
 “The funds are intended 
to be used to secure safe and 
sober housing, educational 
advancement, or transpor-
tation, which is essential to 
get to work and drug court in 
rural areas with limited pub-
lic transportation,” Rajsteter 
said.
 “These items are essen-
tial for the purpose of having 
transitional housing, to bet-
ter yourself through educa-
tion, and to have transporta-
tion,” Rajsteter said.
 The Friends expect to 
award the first round of 
grants and loans at its in-
augural annual meeting on 
May 11, 2017 at the Com-
mon Man Restaurant, Con-
cord, NH.
Drugs courts offer non-vio-
lent offenders with a history 
of drug addiction an oppor-
tunity to participate in an 
intense, court-supervised 
treatment program instead 
of going to jail or prison.
 They promote public 
safety by reducing the crime 
rate of drug- addicted of-
fenders, reducing recidivism 
rates, and enabling those 
with serious addictions to re-
ceive treatment.
 Please visit the Friends’ 
website, www.friendsofn-
hdrugcourts.org, for more 
information about the Beck-
et Family of Services Fund 
or the Friends of NH Drug 
Courts.

Friends of NH Drug Courts Establishes 
Beckett Family Fund
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 The House Education 
committee took action on 
several bills this past Tues-
day that could have sig-
nificant impact on school 
districts throughout New 
Hampshire.  HB 193, a bill 
that would establish a schol-
arship program allowing 
parents of an eligible K-12 
student to contract and re-
ceive a grant, similar to a 
voucher, to pay for qualifying 
educational expenses.  Due 
to the bill having numerous 
fiscal and program issues 
dealing with private reli-
gious schools, the bill was 
retained in committee.  HB 
191, a bill that will fully fund 
kindergarten, was passed 
by the committee with a 17-
4, ought to pass vote.  The 
bill will be voted upon by the 
full House on Thursday, May 
4.  As chairman of the com-
mittee, I urged committee 
members to vote in support 
of the bill, and I will do the 
same in front of the House 

this coming week.
 The Governor’s “Kids 
Grant” offered targeted aid to 
communities based on prop-
erty valuation, percentage 
of free and reduced lunch 
and percentage of English 
Language Learner students. 
The amendment, as passed 
by the education committee, 
went further than the Gover-
nor’s proposal, and supports 
funding for all participating 
kindergarten students.  Full 
day kindergarten provides a 
strong foundation for kids, 
increased high school grad-
uation rates and improved 
likelihood for a student to 
go on to college. Students 
learn skills in kindergarten 
that set up learning in first 
grade. In communities with 
higher poverty, full-day kin-
dergarten provides stability 
to children and, often, two 
meals per day.  The mayor 
of Manchester testified that 
there are many children in 
this state being born to ad-

dicted mothers and they 
will soon enter the school 
system. Grandparents are 
caring for many children. 
Kindergarten has also be-
come a workforce issue, 
with our neighboring states 
fully funding kindergarten 
and with parents of young 
children feeling the program 
is essential. While passing 
the bill, committee members 
agreed with communities 
throughout New Hampshire, 
that kindergarten should be 
developmentally and age 
appropriate.
 Currently, the State of 
New Hampshire provides 
½ the funding for each kin-
dergarten students, and un-
like grades 1-12, the local 
community must pick up the 
other unfunded portion of 
the kindergarten student’s 
education.   While the Gov-
ernor and 22 of 24 Senators 
support full kindergarten 
funding, a number of House 
members do not.  Hopefully, 
the House vote this week 
will reflect the perspective 
of the Governor and Senate, 
but also the position of the 
Business and Industry As-
sociation, as well as sound 
educational policy.

Respectfully Submitted
Rep Rick Ladd

Full Kindergarten Funding

Was winter
rough on your

furniture?
You can replace

it with a wide 
variety of 

• mattresses 
• sleepers 
• futons
GETTING READY FOR CAMP?

Check out our close-out
(scratch & dent) section!

Is Here!
Remember
Mom this

Mother’s Day,
since she sacrifices for

you all year long!
We have a HUGE selection of 

RECLINERS, GLIDERS,
Starting at $299. 

SOFAS starting at $399.
OR A MATTRESS FOR A
GOOD NIGHT’S REST.
Or get her a gift certificate!

64 Back/Center Rd.,
Lyndonville, VT

802-626-3273

4584 U.S. Route 5
(next to McDonald’s)

Derby, VT
802-334-5616

20 Central St., 
Woodsville, NH

603-747-3202

296 Meadow Street
(next to Burger King)

Littleton, NH
603-444-2033

www.modernfurniturevt.com

Modern Furniture
OPEN 7 DAYS A WEEK! Mon.-Thurs. 8:30-5, Fri. 8:30-6, Sat. 8:30-5, Sun. 10-4.

 (Montpelier) – The Ver-
mont Commission on Wom-
en (VCW) recently an-
nounced the addition of the 
Vermont Early Childhood 
Alliance and Let’s Grow Kids 
to its Advisory Council.  The 
Council is made up of orga-
nizations whose interests 
align with the Commission’s 
mission to advance rights 
and opportunities for Ver-
mont women and girls.
  “Lack of affordable child 
care is often an obstacle to 
women working full-time and 
to achieving higher earnings.  
We know that working wom-
en are significantly more 
likely than men to live in 
poverty, in part because they 
often have the main respon-
sibility for the care of young 
children.  Increasing access 
to high-quality, affordable 
child care is a key strategy 
to helping Vermont women 
stay and thrive in the work-
force,” said Let’s Grow Kids 
Campaign Director Robyn 
Freedner-Maguire.  Let’s 
Grow Kids is a statewide 
campaign about the need 
for more high-quality, afford-
able child care in Vermont to 
better support children, fam-
ilies, communities and econ-
omy. The campaign’s goal is 
to gain public support for in-
creased, sustainable invest-
ment that gives all children 
the chance to reach their full 
potential.  More information 
can be found at letsgrowk-
ids.org.
 The Vermont Early Child-
hood Alliance is a statewide, 
independent advocacy coa-
lition of parents, community 
members, organizations, 
and early childhood provid-
ers committed to improving 
public policies that impact 
young children between the 
ages of birth and eight in 
the areas of health, safety, 
food and economic security 
and early care and educa-

tion.  To achieve this goal, 
the Alliance creates an an-
nual legislative agenda in 
partnership with organiza-
tions and provides advocacy 
support in communications 
and community organizing.  
More information about the 
Alliance is at vermontearly-
childhoodalliance.org.
 “As a statewide commis-
sion, one of our roles is to 
act as the spoke of the net-
working wheel on topics re-
lated to improving the status 
of women and girls.  Having 
an established ongoing re-
lationship with our Advisors 
makes it easy for us to stay 
informed, move forward with 
conversations, and coalesce 
around action,” said Cary 
Brown, VCW’s Executive Di-
rector.  “We’re a small state, 
and we know that network-
ing is one of the most effec-
tive ways to create positive 
change.  The Vermont Ear-
ly Childhood Alliance and 
Let’s Grow Kids are invalu-
able partners, informing our 
Commission on topics like 
access to early childhood 
services and programs, in-
cluding nutrition, housing 
and health, workplace ben-
efits like paid family leave, 
shortage of quality afford-
able child care, and the ca-
reer needs of our child care 
workforce.”
“The addition of the Vermont 
Early Childhood Alliance and 
Let’s Grow Kids brings our 
total to twenty-seven Advi-
sory Council organizations,” 
remarked Marcia Merrill of 
Jericho, VCW’s Chair.  “They 
range from Vermont Women 
in Law Enforcement, to the 
Girl Scouts of the Green 
and White Mountains, to the 
Women Business Owners 
Network.  Our relationship 
with these organizations en-
hances our work, broadens 
our reach, and deepens our 
understanding.”

New Advisors to Vermont Commission 
on Women: Vermont Early Childhood 

Alliance and Let’s Grow Kids

Something on your mind? 
Get on your Soap Box and 

write to us. Be a part of 
what’s happening in 
Trendy Times!
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by Joe Benning
State Senator

Caledonia District
802-274-1346

 As Vermonters slowly 
adjust to the school gover-
nance models dictated by 
Act 46, it was inevitable that 
some are dazed and frus-
trated by the idea of forced 
change to the familiar.  We 
Vermonters, after all, are 
naturally suspicious of activ-
ity under the Golden Dome.  
But my daily walk reminds 
me that education gover-
nance and delivery are al-
ways changing. 
  The road I live on is a 
hill, one of the earlier roads 
in town, built to reach a very 
old farmhouse perched on 
the top of that hill.  At the oth-
er end is an intersection, a 
connecting artery older than 
my own road, built to reach 
widely dispersed farmhous-
es that controlled an agrari-
an economy since the early 
1800’s. 
  Most driving by that in-
tersection will never see it, 
but at a walking pace one 
notices an anomaly in the 
landscape, a cellar hole that 
leads the curious (me, any-
way) to visit the local library.  
Perusal of an ancient Cale-
donia County map reveals 
the hole was once occupied 
by the Mosquito School, 
built to educate the children 
of the eight or nine families 
whose parents were area 
farmers in the nineteenth 
century.  Since transporta-
tion at the time was limited 
to two or four legs, the town 
was forced by law to distrib-
ute schoolhouses to meet 
the needs of a widely dis-
persed student population 
growing up in an agrarian 
economy.  In every town in 
the Northeast Kingdom, in-
deed in every Vermont town, 
educational cellar holes and 
still existing one room school 
houses converted to other 
uses are a common feature 
of our landscape.
 The Mosquito School 
burned down in the 1950’s.  I 
have no doubt a difficult con-
versation followed, a con-
versation now being repeat-
ed today over Act 46.  Times 

had changed.  The horse 
and buggy had been re-
placed by the horseless car-
riage.  Farmers were trading 
in their plows for better pay-
ing jobs in town.  There were 
better educational opportu-
nities if children were sent 
to the bigger, more central-
ized schools.  Conversely, 
there was genuine concern 
for the loss of local control 
and community engagement 
that small schools offered.  
Whether it was prohibitive 
cost, declining enrollment or 
a combination of both I do 
not know.  They decided not 
to rebuild Mosquito School.  
Foliage invaded where a 
community once gathered to 
educate their children.
 But the story does not 
end there.  Over the course 
of the next three decades 
the remaining one room 
school houses and fine brick 
buildings built to educate a 
growing and more mobile 
student population became 
obsolete.  By the 1990’s, an-
other difficult debate ensued 
balancing the need for bet-
ter space against the rising 
cost of maintaining deteri-
orating facilities.  Familiar 
arguments over loss of com-
munity institutions versus 
cost savings and new edu-
cational opportunities split 
the town’s residents. In the 
end, a fine new school was 
built to accommodate 800 
students.
 But once again, the sto-
ry didn’t end.  Over the next 

two decades a substantial 
statewide decline in stu-
dent population was also felt 
in Lyndon.  (Student head 
count has now fallen below 
500.)  The Supreme Court’s 
Brigham decision resulted 
in legislation requiring state 
collection and distribution of 
all education taxes to more 
equitably deliver education 
to all Vermont students.  
But the tradeoff was loss of 
the local taxpayer’s ability 
to have direct control over 
his/her property tax rates.  
Property taxes rose even 
when local school boards 
decreased school budgets.
 Twenty years later frus-
trated Vermonters demand-
ed change and the legis-
lature responded with Act 
46.  It changes governance 
boundary lines to provide 
better education at less cost.  
All change brings discomfort, 
but the ghosts still lingering 
over a cellar hole in Lyndon 
offer hope.  Act 46 is not the 
end of the discussion.  It is 
merely a momentary solu-
tion in a centuries-old de-
bate that will continue long 
after we become ghosts our-
selves.  Governing bound-
ary lines do not educate our 
children. The crucial com-
ponent in our educational 
heritage is the willingness 
of parents and neighbors to 
stay engaged. If Vermonters 
stay focused on seeing our 
children succeed, our de-
scendants will be all right. 

 

“The finest in local products” 
SATURDAY, APRIL 22 - 11 AM - 2 PM 

MAPLE FESt 
with sugar on snow, maple syrup tastings, as well as 
Bacon and Sausage from the Adams Family farm.

Now Open For 

The Season

Tues-Sat 9-6 

and 

Sun. 11-2

Now Open For The SeasonTues-Sat 9-6 and Sun. 11-2

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

School Daze

NOW OFFERING 

robiefarmnh@gmail.com 
Rt. 10, Piermont    603-272-4872

Whole and Half Beef 
pricing for spring. 

Check our selection of great steaks & pork chops for the 
BBQ.
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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, MAY 2
NH STATE VETERANS COUNCIL
REPRESENTATIVE
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

WEDNESDAY, MAY 3
FACEBOOK BOOT CAMP PART II 
 6:00 - 8:00 PM
WREN Classroom, Bethlehem

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

FRIDAY & SATURDAY, MAY 5 & 6
BAREFOOT IN THE PARK
7:30 PM
St. Johnsbury School Auditorium

SATURDAY, MAY 6
ESSENTIAL OILS WORKSHOP
10:00 AM-Noon 
WREN Classroom, Bethlehem

NORTH COUNTRY CHORUS PRESENTS ELIJAH
7:30 PM
Wells River Congregational Church
See Ad on Page 7 and Article on Page 9

SUNDAY, MAY 7
BENEFIT TEXAS HOLD “EM POKER
11:00 AM Cash Game 1:30 Tournament 
Moose Lodge 1779, Portland St., St. Johnsbury

HAVERHILL REC  ACOUSTIC MUSIC JAM
12:00 NOON - 4:00 PM
Clifford Memorial Building, Woodsville

BAREFOOT IN THE PARK
2:00 PM
St. Johnsbury School Auditorium

NORTH COUNTRY CHORUS PRESENTS ELIJAH
3:00 PM
United Community Church, St. Johnsbury
See Ad on Page 7 and Article on Page 9

THURSDAY, MAY 11
FREE ORAL HEALTH SCREENING FOR ADULTS
By appt. 603-448-1558 or sedson@gcscc.org
United Congregational Church, Orford 

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

BUSINESS SUCCESSION PLANNING WORKSHOP 
5:30-7:00 PM 
Alumni Hall,Haverhill Corner, NH

ROSIE’S MOM - TALK ABOUT WOMEN IN WAR
7:00 PM - Museium Open 5:15-7:00 PM
Bradford Academy Auditorium

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

SATURDAY, MAY 13
ALL YOU CAN EAT BREAKFAST
8:00 - 10:00 AM - $7 Adults, $6 Seniors, $3 Child
Lake View Grange, West Barnet Village

3RD ANNUAL SPRING CRAFT FAIR
9:00AM - 2:00PM    802 522-8868
United Congregational Church of Orford

FREE CLOTHING EVENT
10:00 AM - 2:00 PM 603-764-9469
Warren Town Hall

SUNDAY, MAY 14
BENEFIT TEXAS HOLD “EM POKER
11:00 AM Cash Game 1:30 Tournament 
Breslin Center, Main St, Lyndonville

MONDAY-FRIDAY, MAY 15-19
FREE CLOTHING EVENT
10:00 AM - 6:00 PM 603-764-9469
Warren Town Hall

MONDAY, MAY 15
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

LEGISLATIVE FORUM
7:00 PM
Lake View Grange, West Barnet Village

THURSDAY, MAY 18
VFW POST #5245 MONTHLY MEETING
7:00 PM
VFW Hall, North Haverhill 

SATURDAY, MAY 20
Quilt Show and Bake Sale
10:00 AM - 2:00 PM
North Haverhill United Methodist Church

FREE CLOTHING EVENT
10:00 AM - 12:00 NOON 603-764-9469
Warren Town Hall

SUNDAY, MAY 21
PADDLE THE OBRDER - SPRING
10:00-11:00 AM Suggested Launch Time
Woodsville Community Field to Bedell Bridge

BENEFIT TEXAS HOLD “EM POKER
11:00 AM Cash Game 1:30 Tournament 
VFW Post #10038, Hill St., Lyndonville

HAVERHILL REC  ACOUSTIC MUSIC JAM
12:00 NOON - 4:00 PM
Clifford Memorial Building, Woodsville
See Ad on Page 13

Rebecca Rule Concert
2:00 PM
Littleton Opera House

CONCERT IN THE PARK & CHILI CONTEST
5:00 - 7:00 PM
RAILROAD PARK, WOODSVILLE
See Ad on Page 7

SATURDAY, MAY 27
BLUES LEGEND JAMES MONTGOMERY
7:30 PM
Jean’s Playhouse, Lincoln
See Aarticle on Page 3

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.

MAY 13TH        CLIP_IMAGE002.JPG
THE UNITED CONGREGATIONAL CHURCH 
OF ORFORD’S
3RD ANNUAL SPRING CRAFT FAIR
9:00AM-2:00PM
A FEW VENDOR SPOTS ARE OPEN
CALL LIZ AT 802 522-8868
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Every Tuesday:  8:30 
Community Breakfast

May 2
Amen Solution @ 9:00
Nifty Needlers @ 9:00

Foot Clinic @ 10:00 (by 
Appt.)

Working with Clay @ 1:00
Crafts w/Gerrie @ 1:00

Classic Bone Builders @ 
1:30

May 3
Beading Class @ 9:00
Bone Builders @ 9:30

Writer’s Group @ 10:30
Bingo @ 1:00

May 4
Art Class w/ Barb @ 9:00
Classic Bone Builders @ 

1:30
Cribbage @ 12:30

Line Dancing @ 12:45
Cards w/Jeanie @ 1:00

May 5
Bone Builders @ 9:30

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

May 8
Bone Builders @ 9:30
Safety Talk @ 11:00

Hearts & Hands Quilters @ 
12:30

Tai Ji Quan @ 2:00
May 9

Nifty Needlers @ 9:00
Amen Solution @ 9:00

Working with Clay @ 1:00
Classic Bone Builders @ 

1:30
Crafts w/Gerrie @ 1:00

May 10
Bone Builders @ 9:30

Writer’s Group @ 10:30
Bingo @ 1:00

May 11
Art Class w/ Barb @ 9:00

Floral Arranging w/Jane @ 
9:30

Classic Bone Builders @ 
1:30

Cribbage @ 12:30
Line Dancing @ 12:45

May 12
Bone Builders @ 9:30

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

May 15
Bone Builders @ 9:30

Hearts & Hands Quilters @ 
12:30

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

May 16
Nifty Needlers @ 9:00
Amen Solution @ 9:00

Classic Bone Builders @ 
1:30

Working with Clay @ 1:00
May 17

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

Bingo @ 1:00
May 18

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

1:30
Cribbage @ 12:30

Line Dancing @ 12:45
May 19

Bone Builders @ 9:30
Mahjongg @ 10:30

Commodities @ 11:45
Tai Ji Quan @ 2:00

Horse Meadow 
Senior Center

North Country Chorus
presents

Elijah 
by Felix Mendelssohn 

Alan Rowe, Musical Director
Featuring baritone Lucas Weiss 

Saturday 6 May at 7:30 pm
Wells River (VT) Congregational Church

Sunday 7 May at 3 pm
United Community Church - South Bldg
St. Johnsbury (formerly South Church)

 Tickets from Catamount Arts or at the door.
Details at northcountrychorus.org

 Bath Historical Society is 
pleased to present Pamela 
Weeks, “New England Quilts 
& the Stories They Tell” on 
Saturday, May 27th at 2:00 
pm at the Bath Historical 
house. 
 Quilts tell stories, and 
quilt history is full of myths 
and misinformation as well 
as heart-warming tales of 
service and tradition. Quilt-
ing is NOT just an American 
art; nearly every world cul-
ture that has cold weather 
uses quilted textiles. Pa-
mela weaves world history, 
women’s history, industrial 
history and just plain won-
derful stories into her pre-
sentation. Participants are 
invited to bring one quilt for 
identification and/or story 
sharing. Prompted in part by 
the material culture at hand, 

the presenter may speak 
about fashion fads, the Co-
lonial Revival, quilt making 
for Civil War soldiers, and 
anything else quilt related 
she can squeeze in.
 Pamela Weeks is the 
Binney Family Curator of the 
New England Quilt Museum. 
Author of the book Civil War 
Quilts and articles on quilt 
history, she lectures nation-
ally on quilt-making and quilt 
history. Weeks uses quilts to 
tell stories of the Civil War, 
women’s history, and indus-
trial history.
 This program is free and 
open to the public. There 
will be light refreshments 
served. 
 For more information, 
contact the Bath Public Li-
brary at 747-3372 or e-mail 
bathlibrarykjb@gmail.com

 A Notch Above Photog-
raphy Club meets the 2nd 
Saturday of each month at 1 
PM in the conference room 
of the Bethlehem Public Li-
brary, 2245 Main St., Bethle-
hem, NH.  
 The club is open to every-
one interested in photogra-
phy regardless of skill level.  
We meet for informal discus-

sion, tutorials and photo cri-
tiques, and we schedule pe-
riodic field trips and nature 
hikes.  
 New members are wel-
come.  doctortim@wildblue.
net  for more information or 
find us at Meetup.com.  Join 
us for fun, fellowship and 
learning.

Photography Club

 The Barnet School 8th 
Grade and the West Barnet 
Presbyterian Church will be 
co-hosting a Spaghetti Din-
ner and Auction on Satur-
day, May 20th at the Barnet 
School School beginning at 
4:30 p.m. with the preview 
with dinner being served at 
5:00 p.m.  Dinner is by do-
nation (suggested $5 pp/$12 
per family) and will benefit 
the West Barnet Presbyteri-
an Church.  The silent auc-
tion will be held between 
5:00 and 6:00 p.m. with a 
few of the live auction items 
being offered during dinner 

and the remaining items be-
ing offered beginning at 6:00 
p.m.
 There will be lots of won-
derful items . . . an Mike 
Andrews’ autographed 
baseball from the Red Sox 
Dream Team in 1967), art-
work, firewood, framed pho-
tography, knitwear, a basket 
of Perfecatly Post items, a 
basket-making class for two, 
fudge, pet grooming, gift cer-
tificates, maple syrup and so 
much more.  
 If you’d like to donate an 
item, please call Joyce at 
802-748-1374.

Supper & Auction in Barnet

 NEW!  Billings Farm & 
Museum Family Pass.  We 
are pleased to add to our 
borrowing options a family 
pass for free general ad-
mission to the Billings Farm 
& Museum grounds AND 
special events.  (Special 
programs & workshops not 
included.)  Check out their 
website for additional info 
on this great opportunity lo-
cated in Woodstock!  www.
billingsfarm.org. 
 NEW!  Birds of Vermont 
Museum Pass.  In addition, 
we now offer a “buy one ad-
mission, get one free” pass 
for entrance to the Birds of 
Vermont Museum, located 
in Huntington.  Check out 
their website for additional 
info on their fantastic collec-
tions and events!  www.bird-
sofvermont.org
 Spring Book Discussion: 
Monday, May 22 at 6:30pm.  
Join us for our next book 

discussion of the highly ac-
claimed memoir by Hope 
Jahren, “Lab Girl.”  Copies 
of the book available to loan 
by request.  New folks al-
ways welcome!
 Coming Soon...Summer 
Programs, kicking off June 
11!  Coming right up -- SUM-
MERTIME!  Stay tuned for 
more details about our full 
schedule of special sum-
mer offerings for all ages, 
designed around this year’s 
national summer reading 
program theme: “Build a 
Better World.”
 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

Quilt History in Bath

The first 
Railroad Park 

Concert 
of the season featuring

Parker Hill 
Road Band

Plus our annual

Chili Contest
Sunday, May 21st 

5:00-7:00 PM 
Chili drop off is between 

3:30-4:00 PM 
Railroad park is located behind Modern Furniture on the 

banks of the Connecticut River in Woodsville. 
Ample parking just east of the park.

Rain location: the Clifford Memorial Building
South Courst Street, Woodsville

Attention Paddle The Border Participants:
We welcome all to come enjoy some music 

and chili after your fun paddle 
on the Connecticut River. 

Bradford Veterinary Clinic
176 Waits River Rd.

Bradford, VT
Susan Tullar, DVM

DOGS • CATS • EXOTICS • POULTRY

802-222-4903

www.BradfordVet.com • facebook.com/bradfordvetclinic

Call now to schedule your appointment.

Have you thought
about a routine blood work screening

for your pet? A third of seemingly healthy pets
have abnormalities found with blood work.

FOR THE MONTH OF APRIL,FOR THE MONTH OF APRIL,FOR THE MONTH OF APRIL,FOR THE MONTH OF APRIL,FOR THE MONTH OF APRIL,
GET YGET YGET YGET YGET YOUR PET SCREENED FOUR PET SCREENED FOUR PET SCREENED FOUR PET SCREENED FOUR PET SCREENED FOR ONLOR ONLOR ONLOR ONLOR ONLY $35!Y $35!Y $35!Y $35!Y $35!
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With Offices in
St. Johnsbury 802-748-2045

Danville 802-684-1127

www.beginrealty.com

Ryegate:  Warm, inviting, well 
cared for, ideal setting are 
just some of the words that 
describe this classic VT cape 
home. The enclosed front 
porch provides a nice welcom-
ing place for family and friends 
into the family style eat-in 
kitchen. There’s a formal dining room, office/den, 3BRs, 2 
baths and even an attached carriage house/barn/garage for 
all the family toys w/enough room for a workshop or hob-
by area. 5 mostly open acres w/nice local views are yours 
to enjoy as you please.  Compare at $209,000 and you will 
want to call this property your home.  ML4609703

By Marianne L. Kelly

 Piermont, NH -- Travel 
north on Route 10 through 
the New Hampshire coun-
tryside, and you are bound 
to see the 140 year old Ro-
bie Farm. According to farm 
manager Mark Robie, his is 
the sixth generation to farm 
this land.
 “My ancestors, Corinth, 
VT natives, bought the farm 
back in 1870,” said Mark 
who added, “Back in 1870 
everyone had a milk cow, but 
it was mostly sheep farming, 
that eventually evolved into 
dairy farming.”
 Mark’s parents, Lee and 
BettySue Robie still own the 
farm, with Mark its manager 
of “three or four years,” for-
merly its head cheese mak-
er for several years. 
 Lee sells their products 
on the road, while BettySue 
maintains the office, and 
herdsman, Jonathan tends  
the livestock. The day I vis-
ited  a calf named Violet was 
born. Calves are named al-
phabetically using the first 
letter of the mother’s name, 
“to keep track of the fami-
lies.”
 He noted that “we are in 
full season now with calving 
in March and April, drying in 
December and January, and 
breeding in June & July.”
 “We start making cheese 
in the fall and will milk any 
cows that don’t breed to give 
us enough milk to supply the 
store. We occasionally graze 
so they are in fresh pasture 
every day over 45 acres of 
pasture land.”
 Robie Farm generally 
has 50-60 head of cattle in-
cluding young stock. “Right 
now it’s a little higher as we 
have some that are ready to 
go to beef and also a lot of 
new born calves.”
 Although they don’t have 
a formal tour schedule, peo-

ple can visit and tour the 
farm. “If people call ahead 
and let us know they want 
a tour, we will give them a 
guided tour if someone is 
available,” said Mark.
 Robie farm also makes 
their own cheese. “We make 
Toma, a traditional Italian 
style Alpine cheese. Its  nut-
ty flavor and soft texture, 
makes it good for melting.” 
Another popular cheese is 
the Piermont. “It’s a delicate 
more front of the palette 
cheese where Toma is more 
back of the palette. It’s a 
younger cheese with a fresh 
taste to it.” 
 Robie Farms Cheese can 
be found at the Lebanon and 
White River Coops as well 
as in the store. 
 Speaking of the store, it 
is well worth the trip.  Open 
daily, visitors can purchase 
Robie Farms beef, veal, 
sausage and pork. “We have 
our own sage based sau-
sage called ‘crankin’ coun-
try,’ that my brother created,” 
said Mark.
 By mid summer they will 
sell their own chickens as 
well as cheeses, milk, eggs, 
homemade bread from 
Schoolhouse Bakery and 
more. Customers can pur-
chase Robie Farm meat in 
bulk for their home freezers 
by ordering in advance.
 According to Mark, Robie 
Farms partners with sever-
al local farms ensuring their 
ability to supply their most 
popular products.
 “PT Farm is our main 
slaughter house and through 
them we have been able 
to partner with other local  
farms that raise beef and 
pork according to our stan-
dards. The animals must 
be humanely raised, growth 
hormone free, all natural and 
local, so everything comes 
from within 50 miles,” said 
Mark.

The Future
 Mark believes his busi-
ness can best grow through 
their partnership with other 
farms, “because we don’t 
have enough land to pro-
duce more than we do now.” 
 “We can also grow 
through diversification,” said 
Mark.  He sights examples of 
perhaps one day someone 
taking on the responsibility 
of maple syrup production, 
or raising honey from honey 
bees.
  His wish list includes 
finding someone who might 
want to create an orchard 
on a portion of the property, 
or grow a large vegetable 
garden. “I’d like to see as di-
verse amount of agricultur-
al procedures as possible. 
This would allow students 
to have a wide range of ex-
periences, that might also 
extend to training in cheese 
making and learning about 
slaughtering.”
 In addition to his mana-
gerial duties, Mark is also 
being trained in sales. “Our 
sales are helped a lot by Up-
per Valley Produce. We’ve 
become their cheese bro-
ker, and all the meats that 
pass through them for their 
restaurants come from Ro-
bie Farm. They have helped 
us reach a wider range of 
stores and restaurants.”
 “Our mission is to create a 
sustainable business model. 
We believe in our products, 
we believe it’s a healthy way 
to go, and we are thinking 
of having a training program 
for people to learn to farm 
sustainably, then use their 
knowledge and experience 
to train others. We believe 
above all caring for the an-
imals and people are most 
important.”
 For these reasons and 
more, Mark Robie is some-
one you should know and 
The Robie Farm is a place 
you should visit.
 Visit the Robie Farm, lo-
cated on Route 10 in Pier-
mont, NH.
 Hours: Daily 6am-8pm
 For more information call 
(603) 272-4872.

Someone You Should Know: 
Mark Robie...Robie Farm

 

Save Money & Time
A common promise, 
but we deliver!

When you insure your
home and auto with us,
you get:

Substantial discounts on BOTH policies
One stop superior service
Convenient payment options

Call us today to get all the credits you’re eligible for!

Phone 
802-222-4765 

Toll Free Phone 
800-491-4765 

Fax 
802-222-4296 

Cottage Hospital hosted a legislative breakfast for elected offi-
cials recently to discuss issues relating to health care.  Among 
those attending were from the left, Executive Councilor Joe Ken-
ney, Cottage Hospital CEO Maria Ryan, Grafton County Attor-
ney Lara Saffo, North Country Senator Jeff Woodburn,  and New 
Hampshire Hospital Association President Steve Annan.
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www.perryoil.com | 800-654-3344 | Contact us for details!

FREE PROPANE OR FUEL OIL SERVICE

Get up to 250 gallons FREE when you start new propane service with us. 

We will split the bill on your first fill based on tank size up to 500 gallons.

FREE annual oil cleaning and inspection when you setup a new 

automatic delivery account with us.  A $159 value!

Customers must remain on automatic delivery with a 1 year supply agreement for fuel. One year lock-in price rates available.

 North Country audiences 
will have two opportunities to 
enjoy Felix Mendelssohn’s 
popular oratorio “Elijah.” 
North Country Chorus will 
perform this masterpiece 
in English on Saturday 6 
May, 7:30 pm, at Wells Riv-
er Congregational Church, 
Wells River, VT, and on Sun-
day 7 May, 3 pm, at United 
Community Church – South 
Building, St. Johnsbury, VT 
(formerly South Congrega-
tional Church).
 The title role of Elijah will 
be sung by baritone Lucas 
Weiss. This New York native 
is a graduate of Westminster 
Choir College. He has per-
formed extensively in a wide 
range of genres. Lucas cur-
rently teaches history at St. 
Johnsbury Academy. After 
his debut with the Chorus as 
a soloist in its 2016 Christ-
mas concert, Lucas says he 
is delighted to be performing 
with the North Country Cho-
rus once again.
 Other featured soloists 
will include sopranos Julie 
Drown and Katharine DeBo-
er, and tenor Talan Bryant. 
Singers will be accompanied 
by Peter Beardsley on organ 
and Robert Wilson on piano. 
NCC Musical Director Alan 
Rowe will conduct the per-
formance.
 Tickets are available in 

advance from Catamount 
Arts (catamountarts.org) for 
$12 (students $5). Admis-
sion at the door will be $15 
(students $5).
 “Elijah” depicts events in 
the life of the Biblical proph-
et taken from I Kings and II 
Kings of the Old Testament. 
Although composed in Ger-
man, it premiered in 1846 
at the Birmingham Festi-
val, England, in an English 
version conducted by the 
composer, and was an in-
stant success. Mendelssohn 
loved the Baroque music of 
Bach and Handel and mod-
eled his oratorio after theirs, 
while incorporating the lyri-
cism and orchestral color of 
the Romantic era.
 For full details visit north-
countrychorus.org.

North Country Chorus 
presents “Elijah”  Swing into Bethlehem 

during the month of May and 
discover three-dimension-
al art that has popped up 
as fast as the flower buds 
themselves. The folks at 42 
Maple Contemporary Art 
Center are at it again and 
this time they’re taking it to 
the street. In their on-going 
effort to present original art-
work in new and unexpected 
ways, they have partnered 
with one of America’s lead-
ing juried sculptor organi-
zations, the New England 
Sculptors Association, to 
create a temporary outdoor 
sculpture park.
 From carved stone and 
laser cut steel to hand-cast 
resin and repurposed motor-
cycle frames, this temporary 
installation offers a diverse 
range of sculptures for ev-
eryone to enjoy. The orga-
nizers at both NESA and 42 
Maple cannot think of a bet-
ter way to welcome spring 
back to the North Country.
 “This is our second col-
laboration with 42 Maple 
Contemporary Art Center, 
and we are delighted to pres-
ent our members’ sculptures 
at this outstanding gallery 
and be a part of the dynamic 
arts community,” says Mari-
lyn Ewer, executive director 
of New England Sculptors 
Association.
 “At 42 Maple, we believe 

it important to showcase 
work from a broader spec-
trum than the immediate 
area where we are located. 
The partnership with NESA 
is an exciting one for us, be-
cause not only does it fea-
ture artists from throughout 
New England, it also allows 
members of our local com-
munity to enjoy sculptural 
artwork – something that 
is not often available in the 
White Mountains of New 
Hampshire,” says Angel Lar-
com, director of 42 Maple 
Contemporary Art Center.
 Sculptors transform ma-
terials using hand tools that 
were invented hundreds of 
years ago and machine and 
computer tools that are state 
of the art. The tools are sec-
ondary; the sculptor’s vision, 
creativity, and skill make the 
transformation a work of art.
 Juried sculptors who 

have works in the exhibi-
tion include; David Adilman, 
James Rappa, Madeline 
Lord, Fred Manasse, Joseph 
De Robertis, and 42’s very 
own resident artist, Valery 
Mahuchy. With such titles as 
“Dance, the Storm is Over” 
and “Geometrodynamics 
of Black Holes”, there is no 
shortage of pure creativi-
ty on display right in village 
center.
 The opening reception 
for Pop(!)Up Sculpture Park 
will be held on Friday, May 5, 
2017, from 7 pm to 9 pm and 
sculptures will be available 
for viewing, rain or shine, 
until May 31st. If you are in-
terested in getting involved 
or learning more about the 
events at 42 Maple, please 
call 603-575-9077 or visit 
the website at www.42ma-
ple.org.

Pop(!)Up Sculpture Park “Pops” Into Bethlehem
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2001 FORD F-150 W/ TOW PCKGE., 4 wheel 
dr, lots of new parts, great tires, 8 cyc Triton en-
gine, bench back seat. hasNH sticker, 180 k miles 
$2350  603.788.8224 05.02

FIBERGLASS FLAG POLES: Made in NH, Clas-
sic white, bronze or black. Sizes 15 ft. - 100 ft. 
Internal or external halyard. Also, Nautical with 
yardarms & gaff. Maintenance free. Sales and in-
stallations. Residential & Commercial. 603-937-
1455 rickhammar2953@aol.com 05.30

CERTIFIED USED BOATS. Lots of good used 
boats to choose from. Checked over by our certi-
fied technicians. If it’s not reliable, we won’t sell it. 
Fairlee Marine, see them on our website at www.
fairleemarine.com 802-333-9745       08.22

FREE GIFT WITH PURCHASE. Upcycled Home 
Good’s, Antiques, Craft, DIY & Salvage sup-
plies. Basket’s, Window’s, Picture Frames, Shut-
ter’s,Vintage Can’s, etc. The Rusty Bucket 37 
Depot st. Lyndonville,VT. 802/745-8695 therusty-
bucket.net 06.13

LIGHTWEIGHT BOAT DOCKS. 1 person can in-
stall or take them out. In stock. Standing, floating, 
or roll-in. Fairlee Marine, see them on our website 
www.fairleemarine.com 802-333- 9745     08.22

FOUR SNOW BLOWERS. All need carb repair. 
$75.00 or best offer. Push lawn mower parts: 
wheels, decks, handles, etc. Call for details 603-
823-0018 05.02

HAND CROCHETED BLANKETS, fit up to queen 
sized bed $75.00 each. Multi-colored, one blue, 
one green. Mittens $5.00 each. Sizes 2-4, 5-7, 
8-10, different colors. Also slippers,different col-
ors, men’s, ladies’, child’s sizes. $5.00 each Pot 
holders $1.00 each. Call Penny 802-757-3337 
any time. 05.02

INDIAN HEAD PENNYS: 1881-1908 (21) coins. 
$56.00. Susan B. Anthony 1980’s Proof $8.00; 
Sacagawea 2000-P uncl. $3.00; Wheat Pennys 
1911-12-18-19-20-27 & 28 $17.00; Wheat Pen-
nys 1911*16-18-19-20-21-25 & 28 $16.00; Ike 
proof dollars 1973-S - 1978-S (5) $40.00. Call 
802-439-3254 05.02

13 STEP CHAIR LIFT $900. or best offer. New 
wheel chair, walker, bed side rail, crutches, show-
er chair, toilet frame commode. $250. or best of-
fer. Call 802-757-3919 05.02

NEW BOAT PACKAGES are here. We carry Ava-
lon Pontoons, Polarkraft aluminum, & Carolina 
Skiff fiberglass boats. With Mercury or Honda 
motors. Fairlee Marine 802-333-9745 08.22

28 FOOT ALUMINUM EXTENSION LADDER. 
$75.00. Call 802-757-3919 05.16

29’ JAYCO EAGLE CAMPER. Campground, wil-
derness, set-up, gas, electric, TV, Video, Hookup. 
Full kitchen, living room, slide out, storage cab-
inets, shower, tub, queen bedroom, one owner. 
Call evenings. $8,800. 603-764-5293 05.16

COUNTRY LIVE WOOD SPLITTER, 20 ton. Split 
about one cord of wood. Tractor to small. $500.00 
with hydraulic hookups, $425.00 without. 802-
673-5916 05.18

TROY BILT, SELF PROPELLED LAWNMOWER 
$100 or best offer. MTD push mower. runs well. 
$65.00 or best offer. Craftsman front tine tiller. 
$50.00 or best offer. 603-823-0018 05.16

BATTERY POWERED LAWNMOWER with 2 bat-
teries. $100. 802-757-2537 05.16

2007 CHEVY UPLANDER VAN. 3.9L V-6 Texas 
car, rust free, new tires, fully serviced, 172,000 
well maintained, blue/gray metalic, overall excel-
lent condition. Monroe, NH 956-545-1678 05.16

UMC .32 S&W SHORT w/wood projectiles, 
1920’s-1930’s (10) total, $10’ Rem-UMC.32 S&W 
short blanks, 1920’s-1930’s, (11) total, $10; Win. 
.25 auto 6.35 mm, full box, 1930’s-1940’s $30; 
Shot Shell collection (29) total, 1940’s-1980’s, 
$35. 802-439-3254 05.16

ROLL BUFFALO NICKELS 1913-1938 (40) coins, 
$120; War time silver nickles 1942-45 (8) coins, 
$16; Other coins available, vintage British Cordite 
Powder, Plug, Shell Casing & Projectile, $5. 802-
439-3254 05.16

SUSAN B. ANTHONY PROOF DOLLAR 1980-5, 
$8; 1943 Steel Penny MS-65, $6; 1909 VDB Pen-
ny $40; Indian Head Pennys 1881-1908 (21) total 
coins $50; Wheats 1911, 18, 19, 20, 21 & 28 $6; 
Ike Proof Dollars 1973-S - 1978-S, $40. 802-439-
3254 05.16

2010 TOYOTA CAMRY LE, all power, cruise, cd, 
rear window defogger, lower gear option for win-
ter driving, Florida car never exposed to salt, $10, 
990   603-723-1747 05.18

2015 MITSUBISHI MIRAGE, Excellent condition, 
white, 4 dr., auto trans, cruise control, keyless 
start, 12,260 miles, get up to 45 MPG, 4 extra 
snow tire. $8,400. 802-633-4904 05.18

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

MONROE, NH - Looking for a professional cou-
ple or senior citizens to rent a furnished country 
house. No smoking or animals. Snow removal, 
rubbish removal, lawn mowing included. $850 
month plus one month deposit. PF Blanchard. 
603-638-2833 5.02

BOAT RENTALS, Pontoon, Canoes, Kayaks, 
Runabout ski boats. Daily and weekly rentals. We 
launch and pick up. Fairlee Marine www.fairlee-
marine.com 802-333- 9745  08.22

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

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 
 05.0

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

WANTED

CONSIGNMENTS: We take good late mod-
el boats in to sell for you. We do the sale and 
warranty, you collect the cash. They sell fast and 
you get as much or more than selling it yourself. 
Fairlee Marine, see them on our website at www.
fairleemarine.com 802-333-9745  08.22

SERVICES

BOAT SERVICE: Is your boat unreliable and ready 
to go? Doesn’t have the power it used to? Our 
Certified Technicians fix things right. We can wa-
ter test or dyno test so you know it’s fixed. Fairlee 
Marine www.fairleemarine.com 802-333- 9745  
 08.22

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
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Mountain Lakes District
has an immediate opening for: 

DISTRICT ZONING OFFICER
Dependable person needed 10 -15 hours per month for part-time position ad-
ministering and enforcing the MLD Zoning Ordinance.  Duties include making 
frequent onsite visits and inspections on permitted projects; performing week-
ly inspections to identify zoning violations; working with residents to resolve 
violations; assisting with zoning inquiries, proposals and applications; and 
attending monthly Planning Board meetings. 

The successful candidate will have knowledge of the building trades and ex-
cellent oral and written communication skills.  They will be able to maintain 
detailed records, set priorities, meet deadlines, and follow up on assignments 
with minimal supervision.  A valid driver’s license and reliable vehicle is re-
quired.  Previous experience in a zoning officer position or related work is a 
plus, but not required.  

Please send letter of interest and resume to: 
MLD Office 75 White Mountain Rd., Woodsville, NH 03785 or 

email to: MLDAdmin@mountainlakesnh.com

OPEN HOUSE
Saturday & Sunday, May 13 & 14

Open FOr the SeaSOn

2470 Benton Road
N. Haverhill, NH

Phone: 603-787-6022 • Fax 603-787-2237

Come sign up 
to win 10 perennials of  your choice.

Three drawings. 

Bring in this ad - Get a Planters Dozen!
Buy 12 boxes of Flowers or Veggies, Get 2 FREE

9:00 AM - 5:00 PM 
Every Day

by Maggie Anderson
 
 I’ve just emailed the re-
quested “short bio” to the 
facilitator who will be intro-
ducing the panelists at the 
Quinlan Doll and Teddy Bear 
Convention in Philly next 
week. Each time I’m asked 
for a short bio the question 
of how to condense my life’s 
work into a paragraph or two 
pops up. I wonder if they 
will be happy with the basic 
facts or if they want to delve 
into the why or the hows of 
the work that flows from my 
fingers. If they could bring 
themselves to narrow their 
requests a bit and draw a 
finer bead on what they ac-
tually want to know my job 
of telling them would be a 
whole lot easier.
  As for work, I have done 
just about any job on the 
planet, though I still do not 
tat and have never tried 
macrame’ either. I filled out 
a resume for a job once in 
which they said they want-
ed to know all the jobs I had 
ever done, apparently they 
were trying to see if there 
was a round hole they might 
fill with this odd peg.
  Although it would have 
been much faster to list 
the things I hadn’t done for 
a hard-won dollar to feed 
my family they insisted that 
they wanted the longer list 
instead. That list took some 
time but I got the job. 
  I was thinking about that 

yesterday after having run 
into one of my more recent 
sparring partners. I saw him 
at Walmart buzzing around 
in one of their electric carts. 
He had a cake in the basket 
and he told me he was buy-
ing his own birthday cake 
because his girlfriend was 
busy up in St Johnsbury all 
day, I guess he didn’t want 
to leave his celebration to 
chance.
  The guy just turned one 
hundred years old. I wonder 
how he’d encapsulate his 
life’s work in a short enough 
bio to please my facilitator. 
We jousted a bit, teased 
each other and marveled at 
how short a hundred years 
seems now that neither of us 
is a kid any more. I told him 
I used to think the hundred 
year old lace I used on some 
of my dolls was ancient until 
I looked at the calendar last 
week and realized I will have 
been married for half a cen-
tury by the sixteenth of June.
  The funny thing is I don’t 
really like Hank very much 
any more I just hang onto 
him so none of my old boy-
friends can score any cash 
on all the bets they made 
that we wouldn’t last three 
months.
  I better close with that 
because if I dig a hole any 
deeper I’ll be baking 24/7 for 
the rest of my life to make 
my apologies. Here’s to the 
next hundred for Ed and the 
next fifty with Hank for me. 

The Fine Art of 
Condensation

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

SARANAC STREET 
ANTIQUES

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

Closed Monday & Tuesday

Letter to the Editor
To the Editor, 

 Some of you may be fa-
miliar with official trapping 
season each year, but did 
you know that trapping oc-
curs all year long under the 
guise of “nuisance” wildlife 
control? This unregulated, 
year-round trapping and kill-
ing occurs at biologically in-
appropriate times when an-
imals like foxes, raccoons 
and others are raising their 
young. This means, among 
other things, animals are left 
orphaned with little chance 
of survival when their moth-
ers are killed.
 There are no set pa-
rameters as to what consti-
tutes a “nuisance” animal. 
A warden once told me that 
a raccoon could be defe-
cating in your garden and 
that could be considered a 
nuisance and therefore an 
excuse to kill the animal. 
There are many non-lethal 
ways to address wild ani-
mals causing damage that 
don’t involve killing, but the 
state seems to be mired in 

a trap/kill/repeat loop. Trag-
ically, beavers are one of 
the most heavily trapped 
animals, leaving entire fam-
ily units broken. Beaver kits 
stay with the parents for two 
years so the loss of a parent 
can be detrimental to the 
survival of offspring. Water 
flow control devices, exclu-
sion fencing and wrapping 
trees are all long-lasting, 
humane options to address 
beaver damage.
 Not only is this unjus-
tified trapping and killing 
bad for wildlife, it’s bad for 
people. Unlicensed, unreg-
istered “nuisance” wildlife 
control operators can col-
lect payment to trap and kill 
animals, but these opera-
tors are not even required 
to have a trapping license. 
This means that they hav-
en’t undergone the trapper 
education program nor are 
they familiar with best man-
agement practices.  Ani-
mals trapped and killed as 
“nuisances” aren’t reported 
to the Fish & Wildlife De-
partment so there is no 

data collection or controls in 
place to monitor what kinds 
of animals are killed, how 
many and why. For a De-
partment who is responsible 
for protecting wildlife for the 
benefit of all Vermonters, in-
cluding future generations, 
this seems to be a lapse in 
responsibility.
 We are thankful for bill, 
H.262, An act relating to 
the licensing of nuisance 
wildlife control operators, 
introduced by Representa-
tive Jim McCullough, which 
will hopefully close some of 
these loopholes, if the bill 
is successful. When unli-
censed trappers set leghold 
and body gripping traps 
during the warmer months 
when people are out rec-
reating with their dogs, 
that presents an unintend-
ed threat. A baited trap for 
a raccoon will just as likely 
trap a dog or cat.  We must 
emerge from the dark ages 
and find a better way.

Brenna Galdenzi
Stowe, Vermont

Brenna,
 I must agree with you that this new legis-
lation sounds reasonable and needed. It seems 
logical to keep track of all wildlife that is killed 
by humans whenever, and however, it happens. 
It also would make sense for those who are hir-
ing themselves out as trappers to be licensed 
and well educated. Of course some of that re-
sponsibility should land on the shoulders of 
those hiring such people. 
 I do understand that there are times when 
wildlife and humans intersect with unfortunate 
results. That does not always mean that the an-
imal must lose their life because of it. Howev-

er, there are also times when that is a needed 
remedy. In either case the department in charge 
of watching over our wildlife should have some 
authority to help landowners to make the right, 
and proper, decision. 
 As a native to this part of Vermont and New 
Hampshire I have always enjoyed being in 
the area of wildlife. You never know when you 
might see an animal, or see the results of their 
efforts. They are a part of our lives. We need 
to work to coexist. But at the same time we, as 
humans, need to look at the big picture. 

Gary Scruton, editor
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  It’s Kentucky Derby time again. 
Even if you’re not much of a horse 
racing fan, you might appreciate 
all the Derby’s pageantry – the 
mint juleps, the women’s beautiful 
hats, the singing of “My Old Ken-
tucky Home,” and so on. But if you 
look beyond the hoopla, you’ll re-
alize just how much work it takes 
to put on such an event. And the 
efforts of one group in particular – 
the jockeys – may be able to pro-
vide you with some lessons in life 
– and in investing.
 For starters, consider the 
stamina the jockeys show as they 
steer 1,000-pound thoroughbreds 
around the track at Churchill 
Downs. Riding a racehorse is dif-
ficult, demanding and dangerous, 
requiring enormous endurance on 
the part of the jockey. And in many 
areas of life, you too will need to 
show some staying power. That’s 
certainly true when you invest. 
You need the fortitude to keep 
on investing, in good markets 
and bad ones, and during all the 

phases of your 
life – even after 
you’ve retired. It 
might not always 
be easy – during 
turbulent mar-
kets, you may be 
tempted to take a 

“time out” – but the most success-
ful investors are usually the most 
persistent ones.
 Here’s another trait shown by 
Kentucky Derby jockeys: vision. 
Jockeys must be able to spot the 
spaces they need to go through 
to gain the position they want. In 
other words, they see where they 
want to go. As an investor, you 
need this same ability. To illus-
trate: What do you want your re-
tirement to look like? Will you stay 
close to home and volunteer? 
Will you travel the world? Will 
you even open a small business? 
You need to envision your goals if 
you’re going to achieve them.
 Strategy is also important to 
jockeys. They all want to win the 
race, but they employ different 
methods. For example, three-time 
Kentucky Derby winner Calvin 
Borel’s strategy usually involves 
riding his horse on the rail at the 
inside of the track – so much so 
that his nickname is “Bo’rail.” As 
an investor, you need a strategy 
that’s appropriate for your goals, 
risk tolerance and time hori-
zon. Such a strategy will involve 
choosing a suitable mix of invest-
ments, reviewing your portfolio’s 
progress at regular intervals, and 
making changes as necessary.
 Finally, jockeys need knowl-

edge. Is the track in good shape? 
How has the horse been behaving 
lately? What’s the weather going 
to be at post time? To be a good 
investor, you also need plenty of 
knowledge. You’ll need to pose 
some questions about individual 
investments you’re considering: 
How will this investment perform 
under different market environ-
ments? Will this investment fit well 
into my portfolio, or do I already 
have others similar to it? Is this 
an investment I can hold for the 
long term? And you’ll also need 
to learn about yourself as an in-
vestor: What is my tolerance for 
risk? Am I fully considering all my 
goals, such as college for my kids, 
my own retirement and the type of 
legacy I’d like to leave? There’s no 
shortage of questions for active 
investors to ask – and the best in-
vestors never stop learning.
 You can learn a lot from Ken-
tucky Derby jockeys. By applying 
some of their skills and habits to 
your investment activities, you can 
keep moving toward your goals – 
and you won’t even have to run in 
circles.

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

Smart Investing Can Help You Keep Moving Toward Your Goals

by Elinor Mawson

 Loretta and I had adjoin-
ing classrooms for many 
years. She taught kinder-
garten and I was teaching 
third grade. Once in awhile 
we would open the door and 
trade some idea, story or  
gossip. Her classroom was 
always a little chaotic: Lo-
retta would be sitting in the 
middle of the room on a kin-
dergarten chair and the kids 
would revolve around her. I 
don’t want to say that they 
hung from the chandelier, 
but it was almost that way.
 She was an only child, 
born in Connecticut. Some-
where along the line, she 
met and married Joe (whose 
passion was golf) and they 
had 6 kids: first 2 girls, then 
2 boys and finally twin boys. 
I am sure their house was 
something like her class-
room! When the kids finally 
left home, she went back to 
teaching and ran her class 
very like her household.
 I remember a lot about Lo-
retta. Her lunches at school 

were legendary. Apparently 
they ate a lot of fish at her 
house. She would bring the 
dinner leftovers to school, 
and when she warmed it in 
the microwave everyone in 
the area knew all about it.
 Loretta at one point, had 
an hearing-impaired student 
in her room. They  gave her 
a sort of microphone to wear 
around her neck which was 
part of a hearing device for 
the student. One time some-
one came into her room with 
the news that someone was 
pregnant and Loretta’s re-
sponse was “No s**t” which 
went right into the student’s 
hearing device.
 When Loretta and Joe re-
tired, they sold their house 
and moved to Florida. They 
had a large home built on 
the “back nine” of a golf 
course and Joe was in heav-
en. The house had 3 bed-
rooms, 3 baths a great room 
and a pool (which was in a 
screened cage).
 In Florida, there are 
stores called “Rooms to Go”. 
These stores are popular 

with retirees who have sold 
all their goods up North and 
need to start over.  This was 
where Loretta went  when 
it came time to furnish her 
new  home.
 Once when we went to 
Florida on Spring Break, we 
were invited to Loretta’s for 
lunch. Of course we had a 
tour of the place and it sure 
was picture perfect!  Then 
we sat down to the table in 
the pool area and that, too 
was picture perfect. Lunch 
was served. It couldn’t have 
been more picture perfect!
 “Oh, I forgot the butter!” 
Loretta announced. “Joe, 
honey, will you get the butter 
dish?”
 Joe duly brought the but-
ter dish and placed it in the 
middle of the table.
 That butter dish hadn’t 
seen the dishpan in a long, 
long time. Traces of many a 
stick of butter were on the in-
side of the cover and along 
the sides. And there were 
multiple crumbs from untold  
slices of toast decorating the 
butter itself.
 Nobody said a word. I 
sort of suspect that Loretta 
and even Joe didn’ t see a 
problem with it. I probably 
have had butter dishes that 
looked somewhat like that.
 But in their picture per-
fect house, on their picture 
perfect table, it really looked 
out of place. And every time 
I see my butter dish I think of 
my friend Loretta.

The Butter Dish

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

1-802-243-0100     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 



13
N

ot all  Tim
es are Trendy, but there w

ill alw
ays be Trendy Tim

es          M
ay 2, 2017          Volum

e 8 N
um

ber 15

GARY SIEMONS, PROPRIETOR
603-747-4192

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

Full Service Auto Repair
Foreign & Domestic

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

Towing & Recovery • Tune-Ups • Used Car Sales

GRS Tire & Auto

 The Weeks Block, 49-57 Central street, was built by Charles M. Weeks, 
during 1860-61. This was the first commercial building west of the railroad 
tracks. Mr. Weeks ran a store on the east side near the covered bridge in prior 
years. 
 The new building had many diverse businesses during its 100 years in 
existence including Q. A. Scott, Beatties Taxi, Kittredge Jeweler,  Boemig Jewel-
er, K&M Dry Cleaners, Mark Burnham Shoes, Jr. Welch Guns, McMeekin Dress 
Shop, Christopher Store, Fields Store, The A&P Store, and Kugelman’s!

 There were offices and apartments upstairs in the Weeks Block, later 
called the Castello Block, including Felix Roy Barber, Luigi Castello,  Batties 
Millinery, Donnahue’s Beauty Shop, Dentist offices of Drs. Pricknett, Blake 
and Baker, Lorenzo’s Shoe Shop, 
 Around 1950 there was a stairway in the back of the block to a couple 
of apartments. One of the renters was Shortie Millette who cleaned oil burners! 
The stairs were later removed and entrance was only thru the front stairway. 
Parker Spooner was in the final stages of opening an Aubuchon Hardware 
store when the fire broke out in 1961.

$125,000.00 Fire Sweeps Corner 
of Central & Pleasant - 12-5-61

 Barre, VT – Thunder 
Road officials have an-
nounced that the sale of 
Thunder Road Speedbowl 
to former racer Cris Michaud 
and local businessman Pat 
Malone has been complet-
ed. The duo has assumed 
day-to-day operations of 
the famed quarter-mile oval, 
which had been owned and 
operated since 1982 by Ken 
Squier and Tom Curley.
  Michaud is a three-time 
“King of the Road” and has 
spent 22 years at and around 
the high banks as a driver 
and race director. Malone is 
the owner of Malone Prop-
erties, a Montpelier-based 
commercial real estate com-
pany that has sponsored a 
number of Thunder Road 
race teams in previous sea-
sons.
  Both had previously ex-
plored purchasing the race 
track separately before join-
ing forces. The two will be 
equal partners in the track, 
with Michaud in charge 
of racing operations and 
Malone overseeing facility 
management.
  “We had been looking 
into buying it separately, but 
I knew that I would still need 
somebody good to manage 
the racing aspect, so we got 
together early this past win-
ter,” Malone said. “With our 
backgrounds, we think it’s 
a good situation from both 
sides.”
  Thunder Road was orig-

inally founded by Squier in 
1960 and gained nation-
al prominence under the 
co-ownership of Squier 
and Curley. The track is the 
home of the famed Vermont 
Milk Bowl, and annually 
hosts events for the Amer-
ican-Canadian Tour (ACT) 
and Pro All Stars Series 
(PASS) along with its weekly 
Thursday night program.
  “I’ve been raised in the 
racing world under Ken & 
Tom’s program, and it’s 
worked,” Michaud said. “We 
believe in the philosophy of 
making racing affordable for 
our drivers and making it en-
tertaining for our fans. Tom 
and Ken have done a good 
job with that, and Thunder 
Road fans expect a lot – 
they’re very educated. Our 
plans are to keep the gen-
eral philosophy the same 
while also looking at some 
facility upgrades and other 

tweaks.”
  “We’ve got big shoes to 
fill,” Malone added. “It’s hard 
to come after (Squier and 
Curley). It’s like having to 
go after the guy that gives a 
great speech at a banquet. 
But we’re going to try and 
carry on the tradition.”
  Both Michaud and Malone 
stated the facility will remain 
a race track under their own-
ership, and they are eager to 
the racing experience even 
better for teams and fans.
  “Let me make it 100 per-
cent clear: I have no interest, 
ever, in any kind of devel-
opment of this race track,” 
Malone said. “I’m simply in-
volved as a racing fan my-
self. (Malone Properties) 
does a lot of projects, but we 
do them in industrial parks 
and commercial areas – not 
places like this. You have my 
word that it will not happen 
at Thunder Road.”

Michaud, Malone Purchase 
Thunder Road Speedbowl

Haverhill Recreation sponsored

2017 Acoustic Music Jams!
Do you play an instrument or just enjoy country and 

bluegrass music? We have some of the finest local 
musicians around playing for your enjoyment!

Grab a chair and join in or just come to listen!
Robert E. Clifford Memorial Building

65 South Court Street (Route 135)
Woodsville, NH ~ 

Hours 12:00-4:00 PM
May 7 & 21
June 4 & 25

New schedule every 3 months!

$3.00 entry fee
Your volunteer facilitators are Jim & Ruth Strout

Phone the Clifford Building after 9:30 AM 
on the day of the event if cancellation is 

questionable due to the weather. 747-2839

Light snacks provided!

  NO Drums * NO Horns * NO Alcohol
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By Heather Bryant, 
Regional Field Specialist, 

Food and Agriculture

 May is right around the 
corner!  This is generally a 
good thing for me as an agri-
cultural service provider, but 
there is one bit of unpleas-
antness that comes with 
the season.  May thru July 
is the time when American 
dog ticks and blacklegged 
ticks become active in New 
Hampshire.  Fascinating, 
but disturbing little creatures 
who bite you, causing itchi-
ness, disgust, and in some 
cases, disease.
  Entomologists have 
spent a good deal of time 
and effort researching ticks 
and translating the infor-
mation they’ve learned into 
strategies the rest of us can 
use to deal with them.   Giv-
en the season, now is the 
perfect time to review what 
we know.
  The adult American dog 
tick is about 1/8” long, and 
waits in the tall grass or on 

shrubs for people, pets and 
deer to brush by them.  The 
tick can carry Lyme disease, 
but it cannot transmit the 
disease to a host, which is 
very good news for us.  It 
can transmit Rocky Moun-
tain Spotted Fever, but the 
disease is rare in New En-
gland.
  The other species that 
bites people and is common 
in NH, is the blacklegged 
tick.  Until the 1990’s the 
population of blacklegged 
ticks in northern areas were 
thought to be a separate spe-
cies called deer ticks, but we 
now know it is only one spe-
cies.  The blacklegged tick is 
more of a challenge to find 
because it is much smaller 
than the American dog tick, 
the nymphs are about the 
size of the head of a pin, 
and the adults are just over 
1/16th of an inch long.   This 
tick can transmit Lyme dis-
ease and while it the is most 
common in Southeastern 
New Hampshire, it is found 
in Grafton County, and here 
it is most common in loca-
tions near the Connecticut 
River.   Like the American 
dog tick it waits on tall grass 

and shrubs for humans, our 
pets and other large mam-
mals to brush past it.
  Survey’s conducted 
last fall in the central and 
southern parts of the state 
showed lower than normal 
tick populations which we 
can hope will translate into 
lower than normal popula-
tions this spring, however, 
it would be premature to let 
our guards down.
  So what do we do with 
this information?  It really 
boils down to vigilance and 
prevention.  If you know you 
are going to be in an area 
with tall grass and brush, 
wear long pants and sleeves.  
Pale colors are best because 
it makes it easier to see the 
ticks.  Tuck your pants into 
your socks, and your shirt 
into your pants.  Then, when 
you get home, change your 
clothes and check for ticks 
on yourself, your kids, and 
your pets.  When you follow 
these guidelines, most of 
the ticks you find won’t have 
bitten you yet and you can 
get rid of them.  Many of my 
clients carry pliers in their 
pockets for just this pur-
pose.  If one does bite you, 
the easiest way to remove 
them is with tweezers.  Grip 
the tick by the head and use 
slow gentle pressure.  Oth-

er tactics that can help are 
to keep your lawn mowed, 
and keep any paths in the 
woods or through fields that 
you manage wide enough 
so that you can walk them 
without brushing the vegeta-
tion.
 For more information Ex-
tensions entomologist Alan 
Eaton has put together an 
information webpage which 

includes links to a factsheet 
and other information on 
these and other species of 
ticks in New Hampshire, 
along with more information 
on the diseases they can 
carry.  He has also created a 
video on protecting yourself 
from ticks and an education-
al rap that he often performs 
for his students and col-
leagues.  Well worth a visit!

Time to be on the Lookout for Ticks

TRENDY TIMES
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 Ducks make entertaining, 
interactive, vocal and busy 
pets that can form strong 
bonds with their owners. 
They spend their time look-
ing for food and swimming. 
They should be housed on 
straw, hay, peat moss or 
sand. Concrete should be 
avoided due to risks of de-
veloping bumblefoot, a crip-
pling foot infection.
 Diets for ducks can con-
sist of commercial pelleted 
diets that meet their various 
needs and life stages. Most 
species are omnivores and 
will forage for fresh grass-

es, leaves, stems, flowers, 
roots and seeds of aquatic 
plants, garden snails, slugs, 
worms, night crawlers and 
bloodworms. Uneaten food 
should be removed dai-
ly and unlimited access to 
clean water should be pro-
vided at all times. Because 
ducks are very messy, they 
benefit from extra filtration in 
their pools or ponds.
 Most ducks may be iden-
tified as male or female by 
about 6 weeks of age. The 
females quack loudly while 
males make a soft, muf-
fled, hoarse sound. Male 
ducks, or drakes, will grow a 
curled tail feather when they 
mature. One male should 
be housed with multiple fe-
males to alleviate breeding 
pressure on the females. 
Ducks breed in the spring 
and early summer with egg 
laying subsiding by fall.
 Proper care for these en-
tertaining animals will lead 
to a long healthy life of up 
to 10-15 years. Consult with 
your veterinarian if you have 
any concerns about foot 
swelling, wounds or respira-
tory problems as these can 
all lead to poor quality of life 
and a shortened life span.
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Dependable Local Weather Forecasts !
Experienced, Local Meteorologists !

Every Hour, Every Day !

STAY UP TO DATE WITH THE LATEST 
WEATHER FOR NORTHEAST VERMONT AND 

NORTHWEST NEW HAMPSHIRE.

Your Country, WYKR-101.3Your Country, WYKR-101.3FMFM Weather Team Weather Team

Steve Maleski  –  Mark Breen  –  Lawrence HayesSteve Maleski  –  Mark Breen  –  Lawrence Hayes

Fairbanks Museum – St. JohnsburyFairbanks Museum – St. Johnsbury

Budget Lumber
1139 Clark Pond Road, North Haverhill, NH 03779

800-488-8815, FAX 603-787-2588, 603-787-2517
All Major Credit Cards • Tax-Free NH
Email woakes@yourbudgetlumber.com

SPRING SPECIALS
NEW PRODUCTS!
NEW STUFF AT BUDGET

Everlast Composite Siding ...A Step Above Vinyl
14 Colors Easier to install than cement siding
4-1/2 and 6-7/8 widths. 6-7/8 white IN STOCK $274
SQUARE
Siberian Larch Decking. High Density Wood Decking
Red Cedar Hardest 350-580 Larch 1100 Lbs./in2
Great Durability, Long Lasting $1.50 Lineal Foot
New H-F Roofing Standard Seam Look, Hidden
Fasteners, 16” Wide Easy Install $159.40 Square
Early Buy Special
1/2x4x8 UL Pressure Treated Plywood $32.17
3/4x4x8 UL Pressure Treated Plywood $48.60
6’0” PICNIC TABLE KIT Slightly Weathered $74.95
Trusses for 18’-6” x 24’-0” Shed $799.00
Primed Spruce Clapboard Off Grade $.40 l.f.
2x4x8 Utility Studs (Sheds, Barn Projects $1.99)
Masonite Door Slabs 12” to 28” $39.00
Various Styles 30” to 32” $49.00

           34” to 36” $59.00
Prehung Our Shop: Primed Flat 3 Hinges,
Bore Lock $49 ea.
OPEN WEEKDAYS 8-4, SAT 8-12, CLOSED SUN

by Melanie Osborne
 If it seems that your aller-
gies are a lot worse in recent 
years, you may be right. Al-
lergic reactions are multiply-
ing, manifesting themselves 
not only as common symp-
toms of sneezing, head-
aches and rashes, but also 
as changes in personality 
and emotions. They are an 
unrecognized cause of many 
modern illnesses. The sub-
stances that cause allergies 
are called allergens. They 
can stem from almost any-
thing, but the most common 
allergies are grass, pollen, 
dust, certain metals, some 
cosmetics, lanolin, hair and 
dander from some ani-
mals, insect bites or stings, 
some common drugs, some 
foods, and some chemicals 
in soaps. Most allergens 
produce clogging and con-
gestion as the body tries 
to seal them off from its 
regular processes, or tries 
to work around them. Ex-
tra mucous is formed as a 
shield around the offending 
substances, and we get the 
allergy symptoms of sinus 
clog, stuffiness, hay ever, 
headaches and watery, puffy 
eyes. Sometimes the body 
tries to throw this excess off 
through the skin, and rash-
es, fever blisters, abscesses 
or a scratchy sore throat oc-
cur.
 In most allergic reactions, 
the immune system misiden-
tifies a substance, or can’t 
identify a substance (usually 
a chemical), as an invader. 
Your white blood cells over-
react in either case, and the 
allergic response becomes 
a disease in itself. Common 
responses are asthma, ec-
zema, hay fever or severe 
headaches. Research on 
the immune system shows 
that allergy-prone people 
produce an over-abundance 
of certain complex proteins 

known as antibodies. These 
in turn, trigger special cells 
known as mast cells that 
release inflammation-caus-
ing chemicals throughout 
the body. These chemicals, 
called histamines and leu-
kotrienes, must be either 
neutralized by a severe al-
lergic reaction, such as an 
asthma attack or prevented 
through an optimal lifestyle 
therapy program.
 Herbal suggestions for al-
lergic reactions include: 
 EYEBRIGHT HERB: (Eu-
phrasia Officinalis), An an-
ti-bacterial and astringent 
herb, effective in maintaining 
the health of the optical sys-
tem; also a specific anti-ca-
tarrhal for sinusitis and other 
congestive states. Primary 
Uses: as a specific in a de-
congestive allergy formula; 
as part of a liver cleansing 
and stimulating formula. Nu-
trients: Calcium, Chromium, 
iron, magnesium, manga-
nese, phosphorus, potassi-
um, selenium, zinc. Vitamins 
B1, B2, B3 & C.
 BAYBERRY BARK: 
(Myrica Cerifa), Bark of the 
Root. A strengthening hor-
mone balancer particularly 
for female organs; astrin-
gent activity for venous con-
gestion, particularly for mu-
cous membranes. Primary 
Uses: as a gargle for sore 
throat, and relief of sinus 
and adenoid problems; with 
other spices, as part of an 
effective natural tooth pow-
der. Nutrients: Calcium, iron, 
magnesium, manganese, 
phosphorus, potassium, se-
lenium, silicon, zinc. Vita-
mins B1, B2, B3 & C.
 NETTLES LEAF: (Urtica 
Dioica), A specific in mucous 
cleansing formulas for asth-
ma relief and lung conges-
tion; to check hemorrhage 
of the uterus, nose, lungs 
and rectum; as rich organ-
ic mineral nourishment in 

arthritic and rheumatic pain 
formulas; externally, to clean 
wounds and ulcers; for child-
hood eczema and diarrhea.  
Nutrients: calcium, cop-
per, fatty acids, folate, iron, 
magnesium, manganese, 
phosphorus, potassium, se-
lenium, sulfur, zinc. Vitamins 
B1, B2, B3, B5, C, D & E.
  OSHA ROOT: (Ligusti-
cum Porteri), An important 
native American anti-viral, 
with broad spectrum im-
mune stimulating properties 
in overcoming pathogenic 
agents; also effective as a 
circulatory aid in lowering 
blood pressure. Primary 
Uses: as an important part 
of an immune stimulating 
tea; as part of a combination 
to overcome flu and other 
viral infections. Excellent 
remedy for sinus infection, 
relieves congestion almost 
immediately; as part of a 
blood balancing formula for 
circulation. STRONG BUT 
SAFE FOR CHILDREN AND 
PREGNANT WOMEN.
 Melanie Osborne is the 
owner of Thyme to Heal Herb-
als and practices on Route 302 
in Lisbon, NH. She has been in 
practice since 1991. She is cer-
tified in Therapeutic Herbalism 
through the Blazing Star Herb-
al School in Shelburne Falls, 
Massachusetts. 

Seasonal Allergies
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CHICK STARTER CRUMBLES

TURKEY/GAMEBIRD 
STARTER CRUMBLES AND 
STARTER/GROWER CRUMBLES

PIG STARTER CRUMBLETS

EQUI-PRO® MARE & FOAL

QUIK GROW BROILER CRUMBLES

LAMB N’ KIDS STARTER PELLET

SAVE 
.75¢ 

PER 50 LB BAG

START THEM RIGHT
SPRING STARTER PROMOTION

3/27/17 - 5/20/17

WWW.POULINGRAIN.COM

 Polly’s Pancake Parlor 
has been selected by the 
readers of New Hampshire 
magazine as Best of NH 2017 
for two categories, Breakfast 
Place White Mountains, and 
Pancakes.  The winners will 
be celebrated at the Best of 
NH Party on Thursday, June 
15 at Manchester’s North-
east Delta Dental Stadium 
from 6:30 p.m. – 9 p.m.  Pro-
ceeds from the event’s ticket 
sales will benefit Stay Work 
Play.  For the third-year 
Polly’s Pancake Parlor will 
be presenting their famous 
pancakes at the party.
 The stadium, home to 
the NH Fisher Cats base-
ball team, has recently un-
dergone a major facelift-
--and that’s not all that’s 
new.  “This is our first year 
partnering with Stay Work 
Play,” notes New Hampshire 
Magazine Editor Rick Brous-
sard, “and the relationship is 
bringing lots of fresh energy 
to the party.” Broussard says 
the mission of the Best of 
NH dovetails perfectly with 
that of Stay Work Play.  “It’s 
all about spreading the word 
about what Guests at the 
party will stroll the concourse 
and sample food and drink 

from more than 60 Best of 
NH winners from all around 
the state.  The evening ends 
with a not-to-miss fireworks 
display.  “It’s a perfect finale 
for an evening that sizzles 
with great food and fun,” 
says Broussard.
 Plus, there will be prizes!  
One lucky party-goer will 
have the chance to win an 
all-inclusive week’s vacation 
for four at Squam Lake, Pro-
vided by RDC Resort.
One ticket buys attendees 
the complete BEST of NH 
experience.  To guaran-
tee tickets, log on to www.
bestofnh.com.  To ensure 
the best experience, only a 
limited number of tickets will 
be available to this grand 
celebration.

New Hampshire Magazine Names 
Local Business “Best of NH 2017”

 Editor’s Note: Though Ron-
da is not yet back in her kitch-
en whipping up some new taste 
treats, we continue to find some 
very timely, and tasteful bits 
from the past. I hope you enjoy 
this one as much as those who 
have tried it. (This recipe first 
appeared in May 2010).
  
 One of the few things I 
enjoy as much as making 
a good recipe, is reading a 
good book, and today, my 
friends, I offer you both.  I 
recently finished “The Bak-
er’s Daughter”, by Sarah 
McCoy, an historical novel 
set in Germany during the 
final year of WWII, amid the 
collapse of Hitler’s empire.  
The premise of the novel is 
structured around a 16 year-
old girl, Elsie, who manages 
to hide a young Jewish boy 
slated for execution, in her 
room above her parent’s 
bakery, whilst being simul-
taneously being engaged to 
a rather high-ranking officer 
in the Third Reich.  Flash 
forward to 2007, and sev-
eral subplots later to Texas, 
where a now elderly Elsie 
and her daughter run their 
own very successful bak-
ery.  When a local reporter is 
sent to do a feel-good story 
about German Christmas 
traditions, she instead dis-
covers a much more mean-
ingful and disturbing history, 
and ultimately becomes fast 
friends with Elsie and her 
daughter.  At the culmina-
tion of the book, there are 
a dozen recipes for abso-
lutely scrumptious sounding 

desserts, and this Crumb 
Cake is one of them. What 
initially caught my interest 
is the very unusual manner 
in which this cake is put to-
gether…not at all like any 
cake I’ve ever made.  Who 
knew if it would really pro-
duce an edible cake?  The 
recipe calls for buttermilk 
and hazelnuts, and I never 
have either of those things 
on hand, but I did have some 
walnuts, and I knew if I clab-
bered whole milk with a little 
lemon juice, that would take 
care of the buttermilk issue.  
I cut their recipe in half (af-
ter all, if it turned out to be 
a disaster, I’d rather have 
a small amount of disaster 
to dispose of, than a large 
one!) and proceeded per the 
instructions given.  It was 
pretty darn easy, with no 
mixer required, and a short 
list of ingredients.  Soon, my 
kitchen was redolent with the 
wafting odors of cinnamon, 
sugar and toasting nuts, 
smelling much as I imagine 
a German bakery would.  
When the cake cooled, I 
was able to cut it into neat 
squares and slide it out of 
the pan.  It made a great 
dessert for dinner, but was 
even better the next morning 
with coffee!  What a simple 
coffee cake to mix up for a 
brunch or to bring to work to 
serve for that mid-morning 
break…your co-workers will 
sing your praises!  So there 
you have it:  A book review 
AND a recipe review, all in 
one; how’s that for efficient 
reading?!

 1-1/2 cups all-purpose 
flour
 1/2 cup sugar
 1/2 cup light brown sugar, 
packed
 1/2 teaspoon cinnamon
 1/2 cup (1 stick) butter, 
softened to room temp.
 1/2 cup chopped nuts 
(the recipe says hazelnuts, 
but I used walnuts)
 1/2 cup whole milk, room 
temp.
 1 teaspoon lemon juice  
 OR cider vinegar
 1/2 teaspoon vanilla
 1/2 teaspoon baking soda
 1 large egg, room temp.

 Preheat oven to 325°F.
 In a medium bowl, com-
bine the flour, white and 
brown sugars, cinnamon, 
and salt.  Add the softened 
butter and using your hands, 
mix and rub until everything 
is well mixed and crumbly.  
Scoop out 1/2 packed cup of 
mixture and set aside. 
 In a small bowl, combine 
the milk, lemon juice (or vin-
egar), vanilla, and baking 
soda.  Add the egg and whisk 
it well.  Pour the wet ingredi-
ents into the dry ingredients 
and whisk it until well com-
bined and no lumps remain.  
Pour into a well greased (I 
used Pam) 8X8 pan.  Com-
bine nuts with the reserved 
crumble mixture and sprin-
kle over the top of the cake.  
Bake for 40-45 minutes, un-
til cake tests done.  Allow to 
cool on a rack before cutting 
into squares to serve.

NOTES:  
 - If you have butter-
milk, you can use that in 
place of the milk and lemon 
juice.    
 - You can double this 
recipe, by baking it in a 
9X13X2 pan.
 - Instead of walnuts, 
try pecans or sliced al-
monds.

by Ronda Marsh
If you would like to reach Ronda, 

you can email her at
trendychefronda@gmail.com

Elsie’s German 
Spiced Crumb Cake


