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PLEASE 
NOTE:

Cohase Chamber Announces Business and Citizen of the Year
	 Wells River, VT, - The Co-
hase Chamber of Commerce 
has announced the winners 
of their Annual Citizen of the 
Year Award and Business of 
the Year Award. Woodsville 
Guaranty Savings Bank has 
been selected as Business 
of the Year and Newbury res-
ident Marvin Harrison has 
been selected as the Citizen 
of the Year. The awards will 
be presented at the Cohase 
Chamber Annual Meeting to 
be held on Tuesday, January 
23 at Alumni Hall in Haver-
hill Corner, New Hampshire. 
Both Chamber members and 

the general public are invit-
ed to attend and take part in 
the celebration. Tickets are 
$25 each and RSVPs are re-
quired.
	 Woodsville Guaranty Sav-
ings Bank is being recog-
nized for their support of the 
region’s communities, their 
role as a premiere regional 
employer and for their com-
mitment to innovation. They 
regularly and enthusiastical-
ly support many local and 
regional organizations, both 
providing substantial finan-
cial support as well as help-
ing to supply volunteers for 

various efforts. Their impor-
tance as a financial partner 
to many businesses and indi-
viduals throughout the region 
is essential to helping our 
communities thrive and grow.
	 Marvin Harrison was se-
lected for his role as a strong 
and admired community 
leader. In addition to being a 
key force behind the forma-
tion and growth of the Co-
hase Chamber of Commerce, 
Marvin has also provided his 
time, leadership and guid-
ance to numerous local and 
regional efforts. He is herald-
ed throughout the Cohase re-
gion as an essential partner 
in many social, economic and 
creative endeavors. His com-
mitment to our communities, 
his experience and his posi-
tive attitude are all to be ap-
plauded.
	 To RSVP for the Cohase 
Chamber Annual meeting, 

please visit the Chamber’s 
WEB site at www.cohase.org 
and click the Annual Meet-
ing RSVP button at the top 
of the page. RSVPs must 
be received by January 15, 
2018. You may also email the 
Cohase Chamber for more 

information at cohasecham-
ber@gmail.com or call them 
at (802)-518-0030.

Reiki Retreat
90 Farm St. • East Ryegate, Vt.

802 757 2809    ReikiRetreat@Charter.Net

give a Gift Certificate for Massage, Reiki, Sound Therapy,
Himalayan Salt Therapy;  $7500 for 60 Minute Session

Bring a Partner or Friend and Get Two 30 Minute 
Light Therapy Sessions for $45.00

• 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

Vintage

Clothing Co.  VT Tues.-Sat. 10-6
37 Depot St.

Lyndonville, VT

All SweAterS 
20% off

802-535-0757

6680 Route 5 s. Newbury, VT
802-243-1026 . 802-356-2294

vinesoxb@charter.net

PAMELA’S 
PANTRY

HOME
BAKERY

Taking 
Holiday
orders

We Welcome
special
orders

BACKYARD TREASURES
2475 Lime Kiln Road - 3 Miles from the Monument

North Haverhill  •  603-787-2262
Monday-Friday 1-5 PM Saturday & Sunday 9-5

Or Call For An Appointment

Taking Consignments of 
Clothing, Glassware, Collectibles, 

Seasonal Items, Etc. 

We currently 
have some great 
new Christmas 

Gift items

alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

NEW MORNING CLASSES
Staring Jan 2: 

Basic Training – Mon/Wed at 5 am  
Insanity Live – Tue/Thu at 5 am

NEW YEARS RESOLUTION SPECIAL
Start a 6 month adult membership in Jan & lock-in for $40/mo.

Pool & SPa SuPPlieS

SaleS & Service
260 Meadow St., Littleton, NH  

603-444-5454
WWW.COUNTRYPOOLS.COM
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by Gary Scruton
   As readers of this col-
umn are well aware, I enjoy 
eating. I believe that most 
people feel the same way. 
Eating is a necessity for 
good health. The difference 
comes in what type of eating 
one chooses to participate 
in. This column focuses on 
eating at a variety of local 
eateries that advertise with 
Trendy Times. That selec-
tion varies greatly, which is 
good. After all “variety is the 
spice of life”. 
    A recent cold wintry Fri-
day night we made reser-
vations and headed down 
Route 10 to Orford and the 
well known Peyton Place 
with hostess Heidi and Chef 
Jim. Peyton Place is indeed 
an eatery but it is, without 
doubt, much more than just 
a place to get a fine meal. 
We entered into a decently 

sized foyer where we could 
hang up our coats and then 
proceed into the main area 
of the historic Mann Tavern. 
There Heidi met us and led 
us to one of the dining areas 
and offered us a table of our 
choice. We later noted that 
the linen table cloth was of 
a holiday nature with a poin-
settia centerpiece motif. We 
also noted that the cutlery 
was well matched and felt 
solid in your hands. 
    As we have enjoyed be-
fore, we were soon served a 
pair of hot rolls along with a 
small dish of garlic dipping 
sauce. Heidi also brought 
over the evening’s menu 
which was written out on a 
chalk board held up by the 
arms of a high chair. 
    Janice and I both started 
the evening with a serving 
of soup. Hers was a French 
onion soup, while I select-

ed the clam and fish chow-
der. Each was served in it’s 
own unique and appropriate 
bowl. Janice’s soup was in 
a crock type bowl while my 
chowder was served in a big 
more flat bowl. Both were 
excellent in taste and hit our 
unique spots. 
    For the entree Janice 
picked a fish selection. It 
was a very thick piece of 
haddock with a potato crust, 
almost like a sandwich. She 
said the fish was delightful, 
tender, moist and flaky. It 
was served with a portion of 
cooked squash and a side of 
some leafy vegetables. 
    My entree was a beef ten-
derloin dish. It was a nice 
amount of sirloin tips in a 
sauce that was simply deli-
cious. The tips themselves 
were so tender that just the 
normal knife was enough to 
cut the large pieces into two 
nice mouth sized pieces. My 

meal was also accompanied 
by squash and the leafy side. 
    Along with our meals 
we both enjoyed a bever-
age from the wide range of 
items available. Janice had 
ordered a glass of ice tea 
which Heidi informed her 
could come in many differ-
ent forms, sweetened or not, 
with lemon or not. On this 
particular evening I decided 
to have a glass of wine with 
my meal. As I am not well 
versed in what I should (or 
could) order to match up with 
my choices I allowed Heidi 
to make the choice as she 
offered. What she brought 
was a nice red wine that she 
assured me would pare well 
with both the chowder and 
the beef. She was right as I 
sipped on her selection and 
was quite contented. 
    When our meals were fin-
ished Heidi again came to 
the table asking if we would 
be interested in what was on 
the “sweet board”. We were 

interested so she brought 
over another, smaller chalk 
board with that day’s offer-
ings. As I have mentioned 
before Peyton Place is a 
place where one should 
take their time and enjoy the 
meal as much as possible. I 
did just that, and as we were 
in no hurry at all I even took 
the opportunity to order a 
desert that we were told up 
front, would take 20 minutes 
to prepare before it would 
be served. The desert was 
an apple and fig puff pastry. 
The reason for so much time 
is that each pastry is cooked 
at the time of ordering. This 
pasrty was certainly puffed. 
Such flaky, light delicious-
ness. The apple slices were 
laid on top and were baked 
right in. There was also 
some homemade cinnamon 
ice cream to top off this sim-
ply wonderful desert. 
    The total cost of our enjoy-
able evening out was $89.94 
before tip.

Peyton Place Restaurant

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

Open 7 days a week

BREAKFAST
LUNCH • DINER

Celebrating 40 years of our
Famous Woodsman Burger

802-748-3613
50 Railroad Street
Saint Johnsbury

Sun-Mon 7am-4pm, Tue-Sat 7am-8pm
See our full menu at the Front Desk!

Burger Special
Any Day 

7 AM - 4 PM 
Burger & Fries 

$7.95

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

Thursday - Sunday
7 am - 3 pm

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

(603) 823-5575
www.pollyspancakeparlor.com

Our own
STONE-GROUND
WHOLE GRAIN

pancakes served with
Pure Maple Products!

Made from Scratch

Winter Hours:
Friday - Monday

7 am - 3 pm

TUTTLES FAMILY DINER
Main Street, Wells River
Open for Breakfast & Lunch

6:00 AM - 2:00 PM 
Wednesday thru Monday

Gift Certificates Available
Take-outs Available  
802-757-3333

Daily Lunch & Breakfast Specials

PEYTON PLACE RESTAURANT
AT THE HISTORIC 1773 MANN TAVERN

Serving Dinner Wednesday - Saturday from 5:30 PM
Live Music on Thursdays From 6:00 - 9:00 PM

Concious Food • Chef Owned • Gift Certificates 
Accepting Reservations for NYE & 
Wed Special Now thru Jan. 31, 2018  
Dine with us on Wed’s and Receive a 20% Discount.

www.peytonplacerestaurant.com
Main St., Orford, NH  603-353-9100

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
Wednesday 3-11 PM

Thursday 3 PM - 12 AM
Friday 3 PM - 1 AM

Saturday Noon - 1 AM
Sunday Noon - 10 PM

Trendy Dining 
Guide Ads

This Size $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

Happy Holidays
And May You 
Have Good 

Health In the 
New Year 

from the owners 
& staff at
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DINE IN

TAKE
OUT

CATERING

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

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

LYNDON
BUFFET

Authentic Chinese Cuisine
802-626-8886

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

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

Expires 12/31/15.

Featuring:
• Baked Ham • Pork Spare Ribs 

• Fried Calamari
• Sauteed Baby Clams
• Baked Fresh Salmon

• Mozzarella Cheese Sticks
• Snow Crab Legs & much more

Holiday Special Buffet!
New Year’s Eve 

4pm -closing
New Year’s Day 

11:00 am - closing
Featuring: • Roast Beef • Pork Spare Ribs
• Fried Calamari • Sauteed Baby Clams 

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

Christmas Eve, 
4 pm - closing
Christmas Day

11:00 am - closing

Gift 
Certificates
Available

Authentic chinese cuisine
802-626-8886

424 Broad Street, Lyndonville, VT
Open 7 days a week Mon-Thur 11-9, Fri & Sat 11-10, Sun 11:30-9

$1295
per 

person

	 Bradford, VT:  The board 
of Old Church Theater has 
released its June through 
October 2018 season, with 
all performances held at 
176 Waits River Road, just 
past Farmway in Bradford, 
instead of at the familiar 
“old church” on North Main 
Street (due to a three-year 
project to restore and re-
pair the community theater’s 
225 year-old building).  All 
performances will play two 
weekends with shows at 
7;30pm on Fridays and Sat-
urdays and Sundays at 4pm.   
Ticket prices will remain the 
same as in previous years, 
with a special five-show dis-
count offered through April 
30th for $45.00 (saving 
$15.00), available by writing 
to PO Box 304, Bradford, VT  
05033, or by visiting www.
oldchurchtheater.org.
	 The season begins June 
1st with “Pride@Prejudice” 
by Daniel Kramer, directed 
by Gloria Heidenreich.  This 
play is a faithful re-telling of 
the classic novel with a com-
ic twist as Elizabeth Bennet 
and Mr Darcy fall in love all 
over again, this time filtered 
through the world of the in-
ternet through blogs and 
chat rooms. Quotes from 
films and even the voice of 
Ms Austen make this a de-
lightful post-modern view of 
19th century England, and a 
new way to experience the 
classic novel.
	 Opening on July 6th is 
“Stepmothers”, written and 
directed by Melissa Mann.  
This original script (even 
featuring song) re-tells 
the famous Grimm Broth-
ers tales, where those evil 
mothers  finally get to tell 
their points of view.  This is 
a one-of-a-kind show that 
will leave both children and 
adults laughing with a new 

perspective of those famous 
tales.  There are acting roles 
for both children and adults.
	 “The Holding” & “Squish” 
are one act plays opening on 
August 10th.  In “THE HOLD-
ING”, an intense drama by 
Dan Weatherer and directed 
by Chris Leary, three peo-
ple awake in a holding cell 
to be told only one person 
will live. The tension mounts 
as they are fed snippets of 
information about each oth-
er, as they try to be the only 
one who comes out alive. 
In “SQUISH”, a quirky dark 
comedy by Marianne Hard-
ing and directed by Eli Hunt, 
we have a story about three 
obsessional sisters dealing 
with their mother’s death, 
even as a pet bug upstag-
es the action and steals the 
show.
	 “As Long As We Both 
Shall Live” by Sean Gren-
nan will be co-directed by 
Ken Hullican and Athene 
Chadwick, opens Septem-
ber 14th.  By the writer of 
last year’s hit “MAKING 
GOD LAUGH”, this is a com-
edy-murder-mystery where 
a gorgeous genius has met 
the wealthy and charm-
ing man of her dreams.  All 
seems perfect, except that 
her mother does not approve 
of him, and when the wed-
ding planner gets poisoned 
and all evidence points to 
the bride, she attempts to 

out-smart the evidence and 
live happily ever after.
	 Ending the 2018 sea-
son will be the drama “With 
This Ring” by Joe Simonelli, 
directed by Sheila Kaplow 
and opening on October 
19th.   The story is about a 
wedding ring that got hand-
ed down, sold and pawned. 
This particular ring travels 
over eighty years and we 
meet the couples that cher-
ish it, lose it and find it. The 
unexpected play’s ending 
brings the ring’s journey 
through time to a touching 
conclusion. 
	 Old Church Theater is a 
non-profit community group 
whose goal is to provide 
good local entertainment 
and performance oppor-
tunities to all.  By 2021 the 
group hopes to return to “the 
old church”, opening it for 
year-round use as a commu-
nity performing arts center 
as well as being their home 
stage.  Repairs and reno-
vations will be funded by 
grants, donations and gifts; 
please visit www.OCTres-
toration.org for information 
and to participate in funding 
repairs to this 225 year-old 
building.

Bradford’s Old Church Theater 
Announces 2018 Season Picks
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	 During the previous ses-
sion, the NH House and the 
State Decennial Retirement 
Commission had lengthy 
hearings and discussions 
regarding the long-term via-
bility of the New Hampshire 
Public Employee Retirement 
System. The Retirement 

Commission, consisting of 
17 members including leg-
islators, public experts, re-
tirees, members, employers 
and the chair of the NHRS 
Board of Trustees, held its 
first meeting last August. 
	 Five commission respon-
sibilities are listed here: (1) 

study the previous decade’s 
history of funding, benefits 
and investment results of 
the New Hampshire Re-
tirement System (NHRS); 
(2) monitor the sustainabil-
ity and affordability of cost 
of living increases for plan 
participants; (3) review the 
effects of retirees returning 
to work for retirement sys-
tem employers and make 
recommendations for leg-
islative changes, if neces-
sary; (4) consider the effects 
that changes to contribution 
rates have on municipali-
ties and evaluate options to 
minimize the changes, and 
(5) make recommendations 
for ensuring the long-term 
viability of the retirement 
system, including an appro-
priate funding methodology. 
HB561 received a bi-parti-
san 20-0 committee vote in 
the NH House.  
	 This bill would change 
the limit on part-time, system 
employment by a retiree to 
an annual 1,040 hourly limit 
and further prohibit part-time 

employment in the first 60 
days after retirement begins.  
The bill also establishes a 
penalty for retired members 
exceeding the annual part-
time hourly limit. I have re-
cently received several calls 
asking for a status report on 
this bill. HB 561 is currently 
in the NH Senate. The sen-
ate Executive Departments 
and Administration Com-
mittee has moved that the 
bill move forward with OTP 
(ought to pass). If passed by 
the full Senate, the bill would 
then return to the NH House 
of Representatives for con-
currence or further work in 
a committee of conference.  
Currently, retirees can work 
32 hours per week or 1,300 
hours in a calendar year with 
an employer who is part of 
the state retirement system.  
The amended bill reduc-
es the number of calendar 
workdays for a retiree by 
20%.  
	 The NH pubic employee 
system currently has a $5 
billion unfunded liability.  The 
liability is the difference be-
tween promised pensions 
and funds in the retirement 
program. According to the 

commission, system re-
tirees working a part-time 
system eligible job are no 
longer contributing to the re-
tirement system from which 
their pensions are drawn. 
In October 2016, NHRS Ex-
ecutive Director George La-
gos announced that “70% of 
the state’s public employers 
have a public retiree on the 
payroll,” so he was bringing 
the “double dipping” issue to 
the commission’s attention.  
“In March 2017, the New 
Hampshire Retirement Se-
curity Coalition, comprised 
of police, fire, teachers 
and other public employee 
unions, endorsed efforts to 
curb double dipping.“
	 HB 561 received a 3-2 
OTP vote from the senate 
committee and the bill is 
scheduled for full senate ac-
tion on either January 3 or 4.  
	 As always, your input is 
welcomed, and to all “Have 
a Merry Christmas and a 
safe New Year.”

Respectfully Submitted,
NH Rep Rick Ladd, Chair 
House Education
ladd.nhhouse@charter.net

Upcoming Senate Action on 
Labor Bill

 

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

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

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

removing the emotions that 
we carry from our past.  

Barbara Smith: 
Certified Biofield Practitioner

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

\reikiretreat@charter.net  
WWW.Vtreikiretreat.com
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Lunch is served daily at 
12:00, except when noted

CLOSED: December 25 
CLOSED: December 26

CLOSED: January 1, 2018
CLOSED: January 15, 2016

*Meals are available M-F 
for home delivery.

*A variety of Exercise 
Equipment is available daily 
in Bertha’s room at HMSC

SPECIAL JANUARY 
PROGRAMS:

Chad Proulx, Nutritionist 
from ACHS will be doing a 

presentation on 
Friday 1/19 @ 1:00 

“Dietary Fats Friend or Foe”

JANUARY EVENTS
Breakfast Buffet:  Every 
Tuesday@8:30-10:00

Find-a-Sticker: 1/3 @ Noon
Food Raffle: 1/4 @ Noon

50/50 Raffle:  1/17 @ Noon

ENTERTAINMENT: 
Starts at 11:15

Ethel Cooper: 12/28,
1/4, 1/18, 1/31

Bob Benjamin: 12/29, 1/12, 
1/26

Phyllis: 1/2, 1/9, 1/16, 1/23, 
1/30

Wayne Klinger: 1/8, 1/22
The Boy-z: 1/17

CLINICS:
Foot Clinic: 1/2 Starting @ 
10:00 ($20 by appt. only)  

Senior Feet:   1/19 Starting 
@ 10:00 ($30 by appt. only)

ON-GOING ACTIVITIES:
Bone Builders: Mondays, 
Wednesdays & Fridays 

@ 9:30
Hearts & Hands Quilting: 

Mondays @12:30
Nifty Needlers: 

Every Tuesday 9:00-2:00
Writers Group: 

Wednesdays @ 10:30
Bingo: Wednesdays @ 1:00

Beading with Faith 
1/10 @ 9:00 

$15.00 to cover materials
Floral Arrangements wJane: 

Thursday 1/11 @ 9:30
Learning to Sew w/Rosemary: 

Wednesdays at 9:30
Mahjongg: Every Friday 

@10:30
MS Support Group: 

1/15 @ 1:00
Cribbage: Thursdays @ 

12:45
Cards w/Jeanie:   

Thursdays @ 1:00
American Sign Language 

Class 1/29 at 1:00
Peer Support Sr. Exercise 

Program Tuesdays and 
Thursdays from 1:30-2:30
Plastic Canvas with Gerri 

on 1/2 & 1/9 @ 1:00
“Traveling Light” study 
group about positive 

thinking with Annalisa, 
Tuesdays at 10:00

Horse Meadow 
Senior Center 	 With shortened daylight 

hours, uncertain weath-
er and traveling conditions 
the Bath Historical Society 
meetings will be at 1:30 pm 
for the next few months until 
we get to the next “outdoor 
season”. The November 
meeting held on the 30th 
was the last regular meeting 
for 2017 since December is 
a busy time for everyone.
	 Also at the meeting a 
nominating committee of 
Barbara Walker, Linda Mi-
chelsen and Velma Ide was 
elected to prepare a slate of 
proposed candidates to be 
elected in January.
     At the October meeting 
members had been instruct-
ed to think about a name 
for our second building.  Af-
ter discussing names pro-
posed, it was voted to adopt 
the name “The Lane Shop”.  
In the motion was included 
a provision for a plaque ex-
plaining the origin and con-
struction of the building by 
Charles Lane.
     The Treasurer announced 
the receipt of a donation of 
$500 from the Norumbega 
Trail Riders Club.  The Club 
travels through our area an-
nually and shows apprecia-
tion of landowners support 

by giving funds or AEDs 
to various worthy organi-
zations. We are extremely 
thankful to the Club mem-
bership for their generous 
donation.
	 Another donation, this 
time for our archives is most 
welcome and of great inter-
est to the Society members.  
This is a framed 1897 mar-
riage certificate of Sarah 
Nutter who was a Bath res-
ident. We will be working 
on research to try and find 
more information about the 
couple. The frame, though 
damaged, is a prime ex-
ample of the type of ornate 
frame used in that time peri-
od. The item was sent to us 
by a resident of New Boston, 
NH who found it in a house 
she purchased there.
	 The Historical Moment 
for the meeting was present-
ed by Alden Minot. His talk 
focused on Church Histo-
ry in the early days of Bath 
through the tenure of Father 
David Sutherland. 
	 Since there is no regu-
lar meeting in December 
the next will be January 25.  
The public is invited and 
we would be happy to have 
some new members to wel-
come.

	 BATH – Bath Public Li-
brary is pleased to present 
the author of “The Monster 
That Ate My Mommy”, Jessi-
ca Aiken-Hall, on Saturday, 
January 27th at 2:00 pm at 
the Bath Public Library. 
	 Mothers are supposed 
to love their children uncon-
ditionally, but what if they 
can’t? “Your own mother 
doesn’t love you – what 
makes you think anyone else 
will?” These words haunt-
ed the author and affected 
every decision she made. If 
she wasn’t good enough for 
her mother’s love, what was 
she worthy of?
	 In “The Monster That Ate 
My Mommy”, Jessica Aik-
en-Hall takes the reader on 

her quest to find love and 
uncover the root of her suf-
fering. In this courageous 
memoir, we learn the impor-
tance of love and belonging, 
and the price paid when it’s 
out of reach.
	 There will be signed cop-
ies of the book available for 
purchase.
	 This program is free and 
open to the public. There 
will be light refreshments 
served. 
	 The Bath Public Library 
is located beside the church, 
on the common, Bath, NH 
03740. For more informa-
tion, contact the Bath Public 
Library at 747-3372 or e-mail 
bathlibrarykjb@gmail.com

	 NEW! Audio books for 
our youngest patrons!  We 
are pleased to offer the be-
ginning of our picture book 
collection with matching 
audio CDs, thanks to funds 
raised by our Friends of the 
Library group. 
	 We now have au-
dio-books available on CD 
and for download for all 
ages.
	 Crafts & Conversation: 
Every Wednesday from 
1-3pm.  Stop by the library 
for some crafty tips, and 
perhaps share some of your 
own. 
	 Bring a project to work 
on or just enjoy some good 
company!

 	 Discounted Echo Center 
Passes Available: Contact 
the library to reserve a pass 
that offers the reduced rate 
of $4 admission per person 
for up to 4 people.  New ex-
hibits and programs year 
round for your next trip to 
Burlington! 
 	 All of our programs are 
free and open to residents of 
all towns.  
	 Find us on Facebook 
(Groton Free Public Library)
or contact Anne: grotonli-
braryvt@gmail.com, 802-
584-3358.
	 Open M (2:30-7) W (10-4) 
F (2:30-7) S (10-12). www.
grotonlibraryvt.org

	 ll events held at the Se-
nior Center are open to the 
public unless otherwise ad-
vertised.
 	 The Center will be closed 
on Monday, December 25 
and Tuesday, December 26 
in observance of the holiday.  
There will also be no bingo 
on Monday.
 	 The Center will be closed 
on Monday January 1, 2018 
and Tuesday,  January 2 in 
observance of the New Year 
holiday.  There will be no 
Bingo on Monday.
 	 Just a reminder-we have 
gift certificate available for 
meals and for bingo.  So if 
you are looking for a gift for 
that hard to buy for senior, 
just stop on in.
 	 We are looking for volun-
teers to work Monday night 
bingo. The hours would be 
from 5p.m. until around 9 
p.m.  If interested, please 
call the center for more de-
tails. You would not need to 
do every Monday, even one 
Monday night a month would 
be a great help.
 	 When Oxbow High 
School closes due to bad 
weather OESC also clos-
es. School closings are an-
nounced in the morning on 
WCAX-TV Channel 3.  But 
there are times when we still 
close when the schools do 
not, so be sure to listen for 
an announcement on radio 
WYKR 101.3 on your dial.

 	 No Strings Attached will 
be playing Friday, December 
22nd starting at 11:00 a.m.
 	 The Foot Clinic 2nd 
and 4th Wednesday of the 
month, if you would like an 
appointment please call.
 	 Bingo is every Monday 
at 6:00 p.m. The doors will 
open at 5:00 p.m.  The kitch-
en will be open selling drinks 
and food.
 	 Computer classes will be 
on Wednesdays from 3:00 
pm. to 5:00 p.m. This class 
is for all levels.
 	 The Orange East Senior 
Center is available for rent.  
We have a capacity of 125.  
If you would like to book 
your wedding reception or 
birthday party or if you have 
any questions, please give 
us a call.
 	 If you are in need of any 
medical equipment, please 
check with Vicky to see if we 
have it to borrow before you 
purchase any.
 	 There is space available 
in the Monday, Tuesday, 
Thursday and Friday exer-
cise class. The class be-
gins at 9:00 a.m. and ends 
at 10:00. The Tuesday and 
Thursday exercise class is a 
strength and balance class.
 	 Orange East Senior Cen-
ter is holding informal Line 
Dancing classes for exer-
cise and just plain fun, each 
Tuesday at 10 a.m. Come 
On Down! 

Bath Historical Society Author at Bath Library

Groton Free Public Library News

Orange East Senior Center

Potato, Vegetable & 
Homemade Roll. 
Choice of Pie, 

Pudding or Ice Cream 
$15.59 Adults

$10.59 Children
2886 Rte. 302 & I-91
Wells River, Vermont

Roast Pork Loin 
with Apple Chutney 

Stuffing, 

Being Served 
11 AM - Closing 

Monday, 
December 25



6
N

ot
 a

ll 
 T

im
es

 a
re

 T
re

nd
y,

 b
ut

 th
er

e 
w

ill
 a

lw
ay

s b
e 

Tr
en

dy
 T

im
es

   
   

   
 D

ec
em

be
r 2

2,
 2

01
7 

   
   

  V
ol

um
e 

9 
N

um
be

r 7

Calendar of Events

Ongoing Weekly Events
MONDAYS
NEK Council On Aging’s Hot Meals
11:30 AM - St. Johnsbury House
NOON - Darling Inn, Lyndonville
RSVP Bone Builders
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
RSVP Bone Builders
9 AM – 10 AM - St. Johnsbury House
10:30 AM – 11:30 AM
Congregational 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 September 5- June 5
All Saints’ Church, School St., Littleton
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
RSVP Bone Builders
 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
RSVP Bone Builders
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.

SUNDAY, DECEMBER 31
FIRST NIGHT CELEBRATION
4:00 PM - MIDNIGHT
Several Venues, St. Johnsbury
See Ad on Page 3

TUESDAY, JANUARY 2
NH STATE VETERANS COUNCIL
REPRESENTATIVE
9:00 AM – 12:00 Noon
Woodsville American Legion Post #20 

MONDAY JANUARY 8
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill 

WEDNESDAY, JANYUARY 10 
ROSS-WOOD POST #20 AMERICAN LEGION 
MONTHLY MEETING
6:00 PM
Post Home, 4 Ammonoosuc Street, Woodsville

THURSDAY, DECEMBER 11
ST. LUKE’S COMMUNITY MEALS
5:00 - 6:30 PM
St. Luke’s Parish House, Woodsville

ROSS-WOOD POST #20 SONS OF THE 
AMERICAN LEGION MONTHLY MEETING
6:00 PM
Post Home, 4 Ammonoosuc Street, Woodsville

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

SATURDAY, JANUARY 27
AUTHOR JESSICA AIKEN-HALL
2:00 PM
Bath Public Library. 

THURSDAY, JANUARY 25
BATH HISTORICAL SOCIETY MONTHLY
1:30 PM
Bath Historical Buioding

Attention To All Non-Profits, Towns, 
Schools, Churches, or other groups that 

want to get the word out about your 
upcoming event. 

You can place your event in the Trendy Times Calendar of 
events at absolutely NO COST. Simply send us your Event 
Date, Title, Time and Location. You can email it to gary@
trendytimes.com, or send via USPS to 171 Central Street, 

Woodsville, NH 03785, or drop it off at our office. 
It’s that simple to placeyour event in over 8,000 copies of 

Trendy Times at NO COST. 

We are distributed from Orford & Fairlee north to 
Littleton & St. Johnsbury, and from Groton & Top-

sham to Wentworth and Lincoln-Woodstock. 

FFrroomm  

FFllaattllaannddeerr  FFoorreeiiggnn  aauuttooBBoobb  dduubbee,,   tteeccnniicc iiaann//oowwnneerr111144  PPiinnee  PPaarrkk   ••   HHaavveerr ii ll ll ,,   nnHH660033--998899--33333355

Bradford Veterinary Clinic

www.BradfordVet.com • facebook.com/bradfordvetclinic

176 Waits River Rd., Bradford, VT
Susan Tullar, DVM

802-222-4903

During the Holiday Season,

We Fill Our Giving Tree

with Ornaments to help

people in need get care for

their pets. Thanks to

Generous People like you,

your donations will make

their holidays a little better.

Gift forYour Pet

603-787-6311  •  603-787-6964 FAX
NO. HAVERHILL, NH  03774

Thank You For A Great 2017
And We Look Forward To 
Serving You Again In 2018

From

EARL AREMBURG, MIKE AREMBURG, RAYMOND AREMBURG, 
MARIE BIGELOW, SHAWN BIGELOW, MICHAEL BRUCE, 

ED CHAMBERLIN, RUSTY COWLES, JEFF DUBE, STEVEN DUBE, 
ANDREW FELLOWS, JOE FENOFF, TODD FENOFF, MIKE HARRINGTON, 

SEAN HEYWOOD, LUKE POOR, RODNEY SHERBURNE, 
FRED SIMMONS, SEAN SMAS, ZACH SMITH, SALLY SPEAR, 

JON TABOR, BOB TAYLOR,  DENNIS WALDNER, CRAIG WALLIS, 
JOSHUA ALDRICH AND ZACHARY BRINKER
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502 Union St., LittLeton, nH603-444-6557

Abbott Rental & Party Store

Happy Holidays from

Merry Christmas fromAquaRealm Aquarium & Pets

1216 Railroad Street, Suite 1St. Johnsbury, VT

536 Cottage Street, Littleton, NH  03561
(603) 444-5317     www.nchhha.org

Caplan’s army store
Railroad Street “Since 1922”  St. Johnsbury, VT

Enjoy the Holidays

FFrroomm  

FFllaattllaannddeerr  FFoorreeiiggnn  aauuttooBBoobb  dduubbee,,   tteeccnniicc iiaann//oowwnneerr111144  PPiinnee  PPaarrkk   ••   HHaavveerr ii ll ll ,,   nnHH660033--998899--33333355 1216 Railroad 
Street 
802-424-2EAT
802-424-2328

Wishes 
Everyone 
A 
Happy 
Holiday 
Season

From

66 Benton Road, North Havehrill603-787-2233

5 Pine Ridge Road • Lisbon, NH603-838-5125

alwaysfitathletic.com // 603-747-8006info@alwaysfitathletic.com  181 Central Street, Woodsville, NH 03785

Wishing you and yours a happy & healthy holiday!Thank you to all of our members  and friends for another amazing year! We are looking forward  to a great 2017!  
  See you in    the new year!

alwaysfitathletic.com // 603-747-8006info@alwaysfitathletic.com  181 Central Street, Woodsville, NH 03785

Wishing you and yours a happy & healthy holiday!Thank you to all of our members  and friends for another amazing year! We are looking forward  to a great 2018!  
  See you in    the new year!
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Merry Christmas
From

¢

446 Benton RoadNo. Haverhill, NH 03774-0459Tel: (603) 787-7000

 See you in May

L. CLARK L. CLARK 
BARBERSHOPBARBERSHOP

42 Main Street42 Main Street
Wells River, VTWells River, VT

Merry ChristmasMerry Christmas
FromFrom

FromLahout’sApartments
in Littleton & Bethlehem603-444-0333

Happy Holidays From

515 Union Street • Littleton, NH603-444-5003www.littletonmotorsports.com

GRS TIRE & AUTO603-747-419295 Central StreetWoodsville, NHMonday-Friday 8-5

Merry Christmasfrom
From

wellsriverchevy.com

WELLS RIVER Serving the Community 
for Over 
80 Years

10 Holly Street, Woodsville603-747-3974

Happy Holidays
fromBeverly Sinclair 

Senior 
Feet802-449-7385183 North Main St.Bradford, VT
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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.

By Heather Bryant, 
Regional Field Specialist, 

Food and Agriculture

	 Winter is not the easiest 
time for a vegetable and fruit 
specialist to find produce 
farming or gardening topics 
to write about.  So instead, 
while forced indoors, I some-
times like to look into where 
traditional plant based foods 
and decorations come from.  
What about the mistletoe?  
How did we create a tradi-

tion where you hang a plant 
in a doorway and then share 
a kiss under it?  It turns out 
the story is a little convolut-
ed and unclear, as traditions 
often are, but it is fascinat-
ing.
 	 First, mistletoe is actual-
ly a term for many different 
species of plants that grow 
all over the world.  The spe-
cies common to eastern 
North America has the sci-
entific name Phoradendron 
flavescens.  Phoradendron 
means “thief tree” in Greek, 
and is a reference to the fact 
that mistletoe is a hemipar-

asite.  It grows in trees, and 
while its leaves can obtain 
chlorophyll from photosyn-
thesis, its roots also take 
water and nutrients from the 
host tree, sometimes killing 
it.
 	 Mistletoe is most com-
monly found in apples, oaks, 
elms and poplars and prop-
agates by seed that are dis-
persed by birds.  The birds 
eat the seeds then fly to 
another tree and clean their 
beaks or leave droppings 
on the branches, where the 
seeds later germinate in the 
bark.  In fact the name mis-
tletoe comes from the An-
glo-Saxon words “mistel” or 
dung and “tan” or branch.
 	 The leaves of the mistle-
toe stay green year round, 
so in winter when the host 
tree drops its leaves, the 
mistletoe stands out in the 
landscape.  Perhaps this 
helps explain why it shows 
up in multiple cultures and 
religious traditions.  Druids 
used the plant in their win-
ter solstice celebrations, 
believing it warded off evil.  
They would also have young 
people carry it with them to 
announce the arrival of a 
New Year.  The Scandina-
vians had a tradition that 
said if warriors met under 
a tree with mistletoe, they 
would have to put down their 

weapons for a day.  A Norse 
legend said it could help pre-
vent warring spouses from 
becoming too angry with 
each other.  Perhaps that’s 
the origin of the kissing tra-
dition?  It sounds plausible, 
but I found no evidence.  In 
the 18th century the plant 
first started becoming used 
as a Christmas decoration 
meant to signify good luck 
and peace. 
 	 In addition to the cultural 

and holiday traditions, the 
Druids, Greeks and Romans 
also believed mistletoe had 
healing properties for ail-
ments such as spleen dis-
orders, epilepsy, ulcers, and 
infertility in humans and live-
stock.  While that is fascinat-
ing, we now know that the 
plant is toxic to humans and 
some animals so decorating 
with real mistletoe in a home 
with small children or pets is 
not recommended. 

How did Mistletoe Become a Decoration?

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

Email: Davis Realty1958@gmail.com • Web: www.davisrealtynhvt.com

WOODSVILLE, NH - Many updates 
to enjoy in this 3 Bedroom Colonial. 
Refinished hardwood floors, newly 
remodeled kitchen, new wiring, 
plumbing, remodeled one and half 
bathrooms, master bedroom with 
adjacent walk in closet. Formal 
Dining Room,  newer furnace,  new 
Anderson windows, refurbished the 
front porch and vinyl sided  Home 
renovated in 2011.  $115,000.

RYEGATE, VT - Delightful Home  
Over 2800 sq. ft. of living area.  Re-
modeled Kitchen, fireplace in Liv-
ing Room, 3 Bedrooms, 1 ½ baths, 
seasonal porch, 2 car detached ga-
rage.  $112,500.  Also offering rent 
to own to qualified buyer.  Schedule 
an appointment today. 

NEWBURY, VT - Great location 
with view of Tenney Pond.  Long 
screen porch overlooking the 
pond, 2 bedrooms, living room, 
kitchen, drilled well, propane hot 
air heat, many upgrades over the 
past few years, four season get-
away or year round, near snow 
mobile trails.  $67,500.

HAVERHILL, NH - Very well maintained log home.  First floor master 
bedroom and first floor full bathroom  
open concept kitchen and living room,  
vaulted ceilings, 2 bedrooms on the 
second floor with vaulted ceilings and 
wood beams. Second floor offers an 
additional bathroom. Great screened 
in porch to enjoy day and night. Year 
round living or vacation home. Very 
rustic feeling, but cozy as well. Moun-
tain Lakes location.  $138,900.

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

Thank you to Kendall of Hanover, who donated 200 blankets and 
gift bags for participants in the Meals on Wheels program at 
Horse Meadow Senior Center.
Volunteer Drivers delivered them on December 11th. 
Pictured : Guy Mitchell (on left) Director, Nancy and Bill Webster 
volunteer drivers for Meals on wheels.
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Merry ChristmasFromRon, Mary, Dan & DaleR&M AutoMotiveSeRvice centeR585 Benton Road • PO Box 385North Haverhill, NH  03774
603-787-6408service.rmautonh@gmail.com

T D L Waste ServicesTina & Dan LeCourSouth Ryegate, VT802-429-2005802-431-1718

1193 Portland Street, Saint Johnsbury, VT802-748-3636    www.WesWard.comWes and Paula Ward, Owners

Happy 
Holidays 
From

Wish All 

Quality Consignment Clothing for the Entire Family171 Central Street, Woodsville

from everyone atPure Envy Salon802-626-800032 Depot Street, Lyndonville, VT

Merry Christmas &   Happy New Year!

From all of us at

from

Lynne Tardiff

TARDIFF REALTY LLC
79 Union St 

Littleton NH 03561 

603-259-3130 | 802-233-2106 

Lynneat@hotmail.com

Merry Christmas & Happy New Year

Harman’s Cheese & Country Store

1400 Route 117, Sugar Hill, NH 

603-823-8000  

www.HarmansCheese.com
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WOODSVILLE: 2 BEDROOMS, 2ND FLOOR, 
heat included in rent of $725 per month. Gar-
bage removal and snow plowing also included. 
No Smoking. No Pets. Call for appointment and 
application 603-348-4563		         11.28

WOODSVILLE, NH-  BRICK MANOR.  Newly 
renovated 1 and 2 Bedroom apartments.  Taste-
fully decorated. Each apartment offers new 
kitchens with granite countertops, stainless steel 
appliances, high ceilings, roomy feeling  apart-
ments.   Rent ranges from $950 to $1150.  Includ-
ed is the heat, hot water, electric, trash and plow-
ing.  Laundry facility on each floor.  First month’s 
rent and one month’s security required.  Credit 
check, references and application required.   Da-
vis Realty of NH & VT, Inc.  603-747-3211.
	 01.23

FREE GIFT WITH PURCHASE. Upcycled Home 
Good’s, Antiques, Craft, DIY & Salvage supplies. 
Flea Market finds Flipped into functional art.
The Rusty Bucket 37 Depot st. Lyndonville,VT. 
802/745-8695 therustybucket.net	 12.22

HAND CROCHETED BLANKETS fit up to a 
queen sized bed. $75. each. Multi-colored, one 
blue, one green. Mittens $5 each sizes 2-4, 5-7, 
8-10 different colors. Pot holders $1 each. Call 
Penny any time 802-757-3337		 01.09

YOUR LAMP KEEPING YOU IN THE DARK? 
Get it Fixed and see the Light once more.We 
provide full service professional lamp repair ser-
vices. Most styles and ages of lights.The Rusty 
Bucket 37 Depot St. Lyndonville, VT. 802/745-
8695 therustybucket.net	 12.22

WOODEN JEWELRY DISPLAY CASE. Two 
sides have glass doors, pedestal swivel base. 
Well made. $50 or best offer. 603-747-3942 		
	 11.28

SHOTGUN AMMO for sale: 9 brand new 25 
round boxes of Federal 12ga, 2&3/4”, #6 shot, 
low brass. $50.00 takes all 9. Call Jim @ 802 
751 5550.	 12.22

QUEEN MATTRESS AND BOX SPRING. Used 
very little, mattress has always been in plastic 
sleeve. No smoke or pet environment. Call 802-
584-3887 $125.	 12.22

TWO SNOWBLOWERS: Troy Bilt 24” with elec-
tric start. MTD with 26” blower, runs well. $250 
each. Call 603-823-0018, 603-238-7925	  12.22

3 DRAWER SLANT TOP DESK. with light. New 
Weber charcoal grill $75.00.  6 drawer bureau; 
57”H, 22”wW 16”D $65. 3 sets long twin sheet w/
pillowcase $6.00 per set 603-869-3202	 12.22

NATIVE AMERICAN ITEMS - Statues, dolls, pic-
tures, dream wheels, etc. Call 802-757-4611 Ask 
for Diane	 12.22

NEW HEARTH STONE SHELBURNE WOOD 
STOVE used 3 weeks. New $2,800. Selling for 
$2,000. Also old Warren cast iron stove, takes 30 
inch wood. $300. 603-444-5820	 12.22

4 DRAWER DESK, 60”L x 30” W x 29” H with 
56” L x 10” W x 36” H 2 door and 2 shelf hutch. 
Wood, very good condition. $100.00 802-626-
9694	 12.22

BLACK FAUX LEATHER SWIVEL DESK CHAIR 
with arms. Very good condition. $30.00 802-626-
9694	 12.22

PLAYSTATION 2 with 18 tapes and memory 
card. 3 X-Boxes with 197 tapes. 27” Visio TV. All 
in good working condition. $500.00 firm for all. 
802-626-5176	 12.22

DRESS UP  YOUR CHRISTMAS TABLE -  Whim-
sical Christmas dinnerware by Salem Candle 
holders - 6.00; Salt  and Pepper -  $10.00; Gravy 
boat and underplate - $10.00; Napkin holder - 
8.00;  Covered Butter dish - $17.00.   Buy all 
for $30.00. Better than ebay prices. Search ebay 
whimsical china for pictures. Wells River - 802 
757- 2708, maxinpalau@hotmail.com	 12.22

2002 SKI-DOO, 350, 2 up, Mint condition. $2,000 
or best offer. Call 603-638-2037	 01.09

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, $50/15 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

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 
instructing. Call 603-398-7272.	 12.22

OLD VERMONT LICENSE PLATES wanted. Pre 
1920 by serious lifelong collector. Cash buyer. 
Conrad Hughson, PO Box 1, Putney, VT 05346 
chughson@svcable.net 802-387-4498      05.01

USED OIL. We pay 50¢/gallon. We are a certi-
fied buyer, so we will satisfy your legal disposal 
needs. Fairlee Marine 802-333-9745         03.06

I WOULD LIKE TO ASK OUT THERE if I could 
find a book called “Bucilla Hand Knit Socks for 
Men, Women & Children” since mine is all but 
gone from using it all the time. . Call Penny at 
802-757-3337				         01.09

UNUSED CELL PHONES I buy most unused cell 
phones, working or not.  iPhones, iPads, iPods, 
Samsung, whatcha got?  Cash today, based in 
St. J., but I travel.  cellphonesinvt@gmail.com, or 
802-535-8988 call or text.		         12.22

REAL ESTATE AGENTS WANTED - Looking for 
a licensed real estate agent. Confidential inter-
views guaranteed. Call or text Lynne Tardiff- Tar-
diff Realty LLC at 802-233-2106 for an appoint-
ment.					           05.01

CLASSIFIED FORM
We accept checks, credit/debit cards 

and even cash!
MAIL OR DROP OFF AT:

171 Central Street, Woodsville, NH  03785
EMAIL: gary@trendytimes.com

q For Sale q For Rent q Lost
q Help Wanted q Free q Found
q Personals q Wanted
q Other ______________
Description: ________________________
__________________________________
__________________________________ 
__________________________________
__________________________________
Price: _____________________________
Phone Number: _____________________

NON-BusINEss: For Sale, Wanted, Lost,
Found: Up to 30 words FREE for 2 issues.
($10,000 value limit)
BusINEss: Help Wanted, For Rent, etc.
$10/2 issues, $20/5 issues, $50/16 issues.
Limit of 30 words.

Classifieds that exceed word count 
may be subject to an additional charge. 

Mail or Drop Off at Trendy Times, 
171 Central Street, Woodsville, NH  03785

Email: Gary@trendytimes.com  
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	 We’ve reached the end of an-
other year – which means it’s just 
about time for some New Year’s 
resolutions. Would you like to 
study a new language, take up 
a musical instrument or visit the 
gym more often? All these are 
worthy goals, of course, but why 
not also add some financial reso-
lutions? 
	 Here are some ideas to think 
about:
	 • Increase contributions to your 
employer-sponsored retirement 
plan. For 2018, you can contrib-
ute up to $18,500 (or $24,500 if 
you’re 50 or older) to your 401(k) 
or similar plan, such as a 403(b), 
for employees of public schools 
and some nonprofit groups, or a 
457(b) plan, for employees of lo-
cal governments. It’s usually a 
good idea to contribute as much 
as you can afford to your employ-
er’s plan, as your contributions 
may lower your taxable income, 
while your earnings can grow 

tax-deferred. At a 
minimum, put in 
enough to earn 
your employer’s 
matching contri-
bution, if one is 
offered. 
	 • Try to 
“max out” on 
your IRA. Even if 

you have a 401(k) or similar plan, 
you can probably still invest in an 
IRA. For 2018, you can contrib-
ute up to $5,500 to a traditional 
or Roth IRA, or $6,500 if you’re 
50 or older. (Income restrictions 
apply to Roth IRAs.) Contribu-
tions to a traditional IRA may be 
tax-deductible, depending on your 
income, and your earnings can 
grow tax-deferred. Roth IRA con-
tributions are not deductible, but 
earnings can grow tax-free, pro-
vided you don’t start taking with-
drawals until you are 59-1/2 and 
you’ve have had your account at 
least five years. You can put vir-
tually any investment in an IRA, 
so it can expand your options be-
yond those offered in your 401(k) 
or similar plan. 
	 • Build an emergency fund. 
Try to build an emergency fund 
conaining three to six months’ 
worth of living expenses, with the 
money held in a low-risk, liquid 
account. This fund can help you 
avoid dipping into your long-term 
investments to pay for unexpect-
ed costs, such as a new furnace 
or a major car repair. 
	 • Control your debts. It’s never 
easy, but do what you can to keep 
your debts under control. The less 
you have to spend on debt pay-
ments, the more you can invest 
for your future. 

	 • Don’t overreact to changes in 
the financial markets. We’ve had 
a long run of rising stock prices – 
but it won’t last forever. If we expe-
rience a sharp market downturn in 
2018, don’t overreact by taking a 
“time out” from investing. Market 
drops are a normal feature of the 
investment landscape, and you 
may ultimately gain an advantage 
by buying new shares when their 
prices are down. 
	 • Review your goals and risk 
tolerance. At least once in 2018, 
take some time to review your 
short- and long-term financial 
goals and try to determine, pos-
sibly with the help of a financial 
professional, if your investment 
portfolio is still appropriate for 
these goals. At the same time, 
you’ll want to re-evaluate your risk 
tolerance to ensure you’re not tak-
ing too much risk – or possibly too 
little risk – with your investments.
	 Do your best to stick with these 
resolutions throughout the coming 
year. At a minimum, they can help 
you improve your investment hab-
its – and they may improve your 
financial picture far beyond 2018.

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

New Year’s - Time for New Year’s Financial Resolutions

HARDWOOD
FLOORING

Budget Lumber
1139 Clark Pond Road, N. Haverhill, NH 03779

budgetlumber@charterinternet.com
1-800-488-8815 • 603-787-2517

FAX 603-787-2588
All Major Credit Cards • Tax-Free NH

Budget Pre-Finished Maple and Oak Flooring
Tavern Grade Short Lengths 3/4x3-1/4.

20’ per carton. Figure 10% Waste
Rustic look, Imperfections galore!!

Ready for Playrooms, Man Caves and Dogs
$2.99 S.F.

Harman’s Cheese & Country Store
1400 Route 117 • Sugar Hill, NH 03586

603-823-8000 • www.HarmansCheese.com

Fine Gourmet Items 
Pure Maple Products • Specialty Cheddars

Really-Aged Cheddar • Aged 2 Full Years
FREE Tasting Samples!

Free Cups of White Mt Gourmet Coffee on Saturdays

Open Monday-  Saturday, 9:30 am – 4:30 pm
Closed Sundays until May

by Elinor Mawson

	 My husband recently 
installed grab bars in the 
bathroom and shower. We 
discussed afterwards if he 
ever thought when we were 
18 and 15, he could imag-
ine putting  up grab bars 65 
years later. It seems to have 
gone by very quickly.

	 For most of my life, I nev-
er noticed the lack of railings 
or banisters, but especially 
since my knee replacements 
those items are what I first  
look for when traversing a 
flight of stairs or even a set 
of outside steps.
	 I had occasion to use the 
back stairs in the Bagonzi 
building not long ago. They 
are terrible! And there is no 
railing! You can’t believe 
how carefully I used those 
stairs--and the decision to 
never use them again.
 	 Our laundry facilities in 
our first house were in the 
cellar. When I became preg-
nant with our second son, 
I asked my husband to in-
stall a banister on the cellar 

stairs--especially since the 
last step was a long one. 
Twenty years later, that son 
asked one day, “Ma, how 
come you don’t have a ban-
ister on these stairs? They 
are treacherous!” I had to tell 
him that I had requested one 
before he was born and was 
still waiting.  
	 Fortunately I received a 
banister on the stairs in our 
second house. My husband 
put it up on Christmas day, 
and I was happier than I 
would have been with a dia-
mond ring. 
	 Railings and grab bars 
are part of our everyday life, 
now that we are in the midst 
of our golden years. We 
wouldn’t be without them.

Railings and Bars

RICH SAFFO
Concrete 

Form Co., Inc.

Since 1978 
Continuous Service

Phone: 603-787-6747

Fax: 603-787-6560
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	 This is the third of a four 
part series on the propos-
als coming forward on our 
Haverhill Schools. This par-
ticular part will address the 
WHS campus project(s) as 
they stand today. There was 
to be a public presentation 
on this project on Decem-
ber 21st at the HCMS cafe-
teria (6:30pm) as well as a 
request for public input on 
the pros and cons of send-
ing the high school students 
elsewhere.  Some of the in-
formation presented here 
may change accordingly.  
	 Many months ago, the fa-
cilities committee brought the 
high school plan to the board 
with a price tag of about $11 
million. We all agreed that 
plan had features we didn’t 
need and solved problems 
that weren’t really problems 
here. We have reworked the 
plan a few times since then. 
The current price tag is close 
to $3 million for the high 
school but subject to some 
change by the engineering 
firm following discussions 
with them on Dec 5th. There 
is also the good news that 
Supt Melanson with the help 
of Rep Ladd found us more 
than $500,000 to help with 
the high school. 
	 Items that need to be ad-
dressed are stairwell enclo-
sures for fire safety at the 
Bagonzi building, two eleva-
tors to solve access issues, 
replacement of the gym 
floor and relocating the main 
school entrance for security 
which required some reor-
ganization of interior spaces 
as well. Also addressed are 
some kitchen, cafeteria and 
other overall building issues. 
With the State aid, we show 
a total of $2.4 million to bond 
pending the final figures.   
	 Wait, we aren’t quite 
done yet. The King Street 
School is in dire need of a 
wrecking ball. It’s amazing 
that this program does as 
well as it does with the hor-
rendous space that they oc-
cupy. There are two small 

classrooms on the ground 
floor of this old house with a 
dirt cellar and numerous is-
sues. The King Street build-
ing is rented by the SAU but 
owned by us. This program 
actually makes money for 
the SAU and Haverhill. 
	 We propose replacing 
this building with one hav-
ing adequate space to let 
the program grow a bit and 
become even more profit-
able. The cost of replacing 
the King Street School is 
estimated at $979,000. The 
increased student revenue 
of adding just 2 more out of 
district students to this pro-
gram will pay for this project 
over a 20 year span. We are 
assured that there are fre-
quent requests to get more 
students into this program 
so getting 2 more should be 
easy. Even though Haverhill 
must bond for this project, 
there should be no tax im-
pact to us as the SAU will 
pay for it with the increased 
revenues.       
	 Now comes the bond in-
formation for the WHS proj-
ect that needs to be made 
clear for all to understand. 
Presently, we have annu-
al bond payments of about 
$350,000 for five outstand-
ing bonds. In this case out-
standing means still needing 
to be paid as opposed to 
saying that they were great 
deals. In two years, a couple 
of these bonds go away and 
within 4 years of our March 
vote, they are all gone. The 
bond cost of the proposed 
WHS campus project should 
be about $200,000 per year 

based on 20 years. Except 
for a modest bump for two 
years, we can do this project 
and see our bond costs de-
cline substantially.  
	 Just like the moving of 
elementary students to the 
North Haverhill campus, 
these plans are made with 
the need to improve our fa-
cilities and keeping taxes at 
or below present levels in 
mind. Repeatedly over the 
last year or more, we have 
needed to remind people 
that the amount of these 
bonds are not expenses but 
investments in the quality of 
our schools and investments 
in the reduction of our taxes. 
I commend the members of 
the facilities committee and 
the school board for their 
work and vision to solve 
problems and reduce school 
costs in the process.    
	 The last part of this series 
will be based entirely on the 
information brought forward 
at the meeting on the 21st.  
In theory, there will be dis-
cussion on the merits or lack 
thereof of going to a tuition 
program for the high school. 
The school board has al-
ready indicated that they 
will not be in support of this 
concept but agree with the 
need to thoroughly exam-
ine the concept in full view 
and with the participation of 
the public. We have said all 
along that this concept must 
be decided by the voters.    

Respectfully,
Richard Guy
Haverhill Cooperative 
School Board Chair

Haverhill School 
Projects - Part Three

Letter to the Editor
To the editor, 

	 Snow storm, school 
cancelled. I have my win-
dow lights on despite no 
travelers, but a special light 
to our police, fire, hospital 

personnel to enjoy. Thank 
you for your service. 
	 Jesus is the light of the 
world. 

Diane Kirkwood, 
North Haverhill

Diane,
	 Let me echo your thanks to so many people who serve 
no matter what the weather, or other conditions. I would also 
like to include those who plow the roads to make sure those first 
responders can make it to the location where they are needed. 

Gary Scruton, Editor

Letter to the Editor
To the editor, 
       What a nice surprise.
 	 A Happy Holiday Home 
Delivery from Woodstock 
Inn. Lovely Christmas Tur-
key  Dinner for two & Fruit 
Basket, prepared by staff 
and elves of Woodstock 
Inn. Delivered with the as-
sistance of Woodstock Po-
lice Dept, Santa’s Elves, 

Carolers and Pastor Mar-
cus Corey. Made our eve-
ning so much more pleas-
ant .
   Giving, is what the Sea-
son is all about.
	 Many Blessing to all,

Roli & Nancy Leclerc
No. Woodstock, NH
Thank You All,

Nancy & Roli,
	 I very much agree with you that this is the “Giving Sea-
son” and that there are many, many generous people out there 
who are more than willing to help those who happen to be less 
fortunate. 
	 But really, shouldn’t every day be part of the “Giving 
Season”? Does it really take a special time in order for us to 
show our generosity?  But please be aware that no matter what 
time of year it may be, there are those who will take advantage 
of your generosity. So be careful, but when you are sure, give all 
that you can. 
	
Gary Scruton, Editor

We Will be Closed 
December 25 

thru January 1
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	 The most valuable asset 
we have in life is time. We 
are paid for our time at work, 
Our children and spouses 
demand our time and atten-
tion. We long for time to go 
on vacation. We resent the 
time spent in traffic. We look 
forward to free time when we 
retire. We treasure the time 
with our friends. Then, when 
a sickness or death occurs, 
we beg for more time.
	 As I write out my Christ-
mas cards, a chore that 
takes time, I reflect on the 
many family and friends that 
I love and cherish so very 
much. Over the years, there 
have been many people in 
my life that have added to 
the quality of my life. I am 

guilty, as many people are, 
of losing contact. Keeping 
up the house, family obliga-
tions and work are all of the 
usual suspects blamed for 
the lack of contact.
	 Time goes by and it be-
comes difficult to reach out 
to friends or family as the 
length of time between con-
tact becomes distant. Like 
a distant cavern without a 
bridge, how do we breach 
the gap? It is the Season.
	 Unlike the fixed date on 
the calendar, December 25, 
the real Christmas- is a sea-
son. A chance to reach out 
to those we thought lost to 
time. Christmas is a gift, a 
time to forgive and be forgiv-
en. While it is so very cold in 
the winter months, this is the 
time to reach out to friends, 
neighbors and family. What 
can we do to be the good 
neighbor?
	 For today, I continue to 
write and send my Christ-
mas cards. How about you?  
Merry Christmas.

What 
About Ma?

by Kellie Quackenbush 

About Time

by Maggie Anderson

	 I received an email the 
other day giving me the glad 
tidings that I can obtain 40% 
of a 19.3 million dollar inher-
itance – providing I cough up 
all my vital stats, promise my 
first born son, and keep it all 
on the down low.
 	 The bank employee who 
is on the first rung of this 
ladder to the vault wrote that 
a rich Saudi Arabian prince 
died leaving 19.3 million dol-
lars to heirs either non-exis-
tent or unreachable. I was 
informed that he can tweak 
the info in such a way as to 

establish me as the prince’s 
only surviving heir.
 	 Of course 19.3 mil is more 
money than I ever expect to 
earn from Social Security 
and even a mere 40% of the 
whole represents more long 
days of hard labor than even 
I have ever done but if he 
were to establish me as the 
sole heir what I want to know 
is why the split is in his favor 
and not mine?
 	 People often say they 
can’t imagine what they 
would do with such a wind-
fall. I have to tell you I can 
imagine quite a bit; there are 
still plenty of places I want to 
visit, lots of things I want to 
do, and tons of foods I’ve not 
yet tried. I could put an im-
pressive dent in my portion 
of the 19.3, no matter whose 
favor it was diced into.
 	 What I can’t imagine is 
striking up a deal with some-
one who’s already told me 
he’s lying pond scum out to 
cheat somebody out of what 
is rightfully theirs. And oh 

to be a fly on the wall when 
he tries to pass me off, with 
my blue eyes, graying dirty 
blond hair, and glow-in-the-
dark skin, as the rightful heir 
to the fortune of a deceased 
Saudi prince. That’s rich.
 	 I consider myself a fair 
judge of character and I can 
tell you one thing I wouldn’t 
split the cost of a BLT with 
this guy, if I thought for an 
instant that he even existed.
 	 I asked Hank how in the 
world people think some-
body would step into a scam 
like this and just when I 
thought my answer would be 
“it just doesn’t happen” I was 
reminded of a girlfriend from 
Washington state whose 85 
year old mother is engaged 
to a man she met on the 
internet, has never seen in 
person, but with whom she 
has already “shared” nearly 
a hundred thousand dollars.
 	 It appears that PT Bar-
num may have been right 
when he said there’s a suck-
er born every minute.

Allday Sucker Anyone?

Sean Kelly
Professional Tool Sharpener

A ShArp EdgE 
Bradford, VT  05033
Knives & Scissors

Professional Beauty Shears
Barber & Grooming Shears

Many Garden Tools
Phone: 802-222-9258
(Call now for brochure)

“Put A Razor Sharp

Edge On Your Tools”

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
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	 Many blessings! Anoth-
er holiday approaching and 
a New Year, time, to bring 
incredible changes for all. 
A welcomed challenge, as 
we are all ready for new 
beginnings, yet, for some 
much uncertainty. My goals 
always include good health, 
plenty of abundance and 
much happiness. The joys of 
holidays often bring upon a 
sadness when the festivities 
dissipate, family visits are 
a mix of various dynamics 
and of course “we all eat too 
much.”
	 How to rebalance is a 
question and answer we 
must individually ask our-
selves and the plan of action 
can be quite overwhelming 
in the cold of winter. Certain 
herbs have the capability of 
easing the transition back 
into good health “mindless.” 
Enjoy your holiday gathering 
and please care for self at 
the same time. These herbs 
are all specific carminatives 
to aid you in digesting your 
food treats and the emotion-
al high/lows of the season, 
each will aid you in clear 
thinking, balanced emotions 
and digestion. Your liver is 
the key organ here and each 
bitter supports iron reserves, 
bile for proper digestion, de-
toxification of chemicals (al-
cohol, beer, wine and other 
sugars), processes all pro-
teins…be kind to self.
	 Ayurvedic herbs for re-
balancing include:
	 AMALAKI FRUIT POW-
DER: (Emblica Officalis), 
A traditional rejuvenative 
used to cleanse and nour-
ish the body tissues. Potent 
rejuvenative that nourishes 
the tissues and removes 
natural toxins, assists nat-
ural internal cleansing and 
gently maintains regularity, 
supports a healthy stomach 
lining and the proper func-
tion of digestive acids, gen-

erally taken as a substitute 
for Triphala by those with 
excess heat (Pitta) in the di-
gestive tract, concentrated 
source of antioxidants.
	 ANANTAMUL ROOT 
POWDER: (Hemidesmus 
indicus), A Pitta-balancing 
herb that supports proper 
function of the genitouri-
nary system and promotes 
healthy skin. Supports prop-
er function of the kidney and 
urinary tract, removes nat-
ural toxins from the blood, 
maintains healthy skin and 
clear complexion, cooling 
action removes excess pitta 
in the digestive tract, joints, 
nerves, and reproduction 
system, pitta-reducing qual-
ities extended beyond the 
body as it is traditionally 
used to cleanse the mind of 
negative emotions. 
	 ARJUNA BARK POW-
DER: (Terminalia Arjuna), 
traditional rejuvenative and 
tonic for the heart, strength-
ens and tones the heart 
muscle and promotes prop-
er function of the circulato-
ry system, supports healthy 
blood pressure already with-
in the normal range, helps 
maintain healthy cholester-
ol levels already within the 
normal range, promotes 
emotional balance for those 
experiencing grief and sad-
ness, said to mend a ‘broken 
heart,” and to impart cour-
age and strengthen the will. 
All Doshas.
	 BHUMYAMALAKI HERB: 
(Phyllanthus Fraternus). 
The classic Ayurvedic herb 
for supporting proper func-
tion of the liver. An excel-
lent cleanser that detoxifies 
and strengthens this essen-
tial organ. Supports proper 
function of the gall bladder. 
Promotes healthy skin and a 
clear complexion. Cools and 
soothes the digestive tract. 
Balances Pitta and Kapha, 
and useful for those that 

would benefit from its dry 
and light qualities. 
	 BIBHITAKI FRUIT: (Ter-
minalia Belerica) An Ayurve-
dic herb used for all types 
of Kapha imbalances and 
is especially helpful in sup-
porting the organs and tis-
sues where Kapha tends 
to accumulate. Supports 
proper function of the lungs 
and healthy, comfortable 
breathing. Helps maintain 
& balances body fluid levels 
while toning and cleansing 
the colon. Promotes healthy 
vision, voice and hair. Main-
tains proper function of 
heart, Liver and Kidneys.
	 CHITRAK ROOT: (Plum-
bago Zeylanica) Promotes 
optimal weight management, 
supports proper function of 
liver and healthy digestion 
of fat, strengthens the diges-
tive fire, supports proper ab-
sorption of nutrients. Chitrak 
is a powerful heating herb 
that is traditionally used to 
rekindle the digestive fire, 
support healthy metabolism 
and remove natural toxins 
from the intestines. An ex-
cellent herb for reducing 
Kapha, it is commonly used 
as a primary ingredient in 
weight management for-
mulas. Chitrak supports the 
proper function of the liver 
and the healthy digestion of 
fats and sugars,. It helps en-
ergize the body naturally by 
promoting healthy digestion 
and the proper absorption 
and assimilation of nutrients. 
Chitrak is also a good herb 
for supporting healthy joints 
and balanced body fluid lev-
els.
	 KUTAJA BARK POW-
DER: (Holarrhena Anti-
dysenterica), supports a 
healthy GI tract and the 
proper function of the colon, 
as its botanical name ‘anti-
dysenterica’ implies, Kutaja 
is one of the best Ayurvedic 
herbs for bolstering the nat-

ural defenses of the GI tract, 
supports intestinal health 
and comfortable elimination 
especially when traveling 
to exotic foreign lands, pro-
motes healthy, well-formed 
stools, promotes digestion, 
burns natural toxins and 
helps dispel excess Pitta 
and Kapha from the intes-
tines. 
	 TRIKATU (Kapha Digest) 
Its name means “three pun-
gents” referring to the three 
fiery ingredients pippali, 
ginger and black pepper. 
Powerful heating formula 
traditionally used to enkindle 
the digestive fire and to ef-
fectively burn fat and natural 
toxins. Promotes a healthy 
metabolism and the proper 
digestion and assimilation of 
nutrients. Rejuvenating for 
Kapha constitutions. Sup-
ports healthy lungs and un-
congested breathing.
	 TRIPHALA: Therapeutic 
profile: Popular for its unique 
ability to gently cleanse and 
detoxify the system while 
simultaneously replenishing 
and nourishing it. Supports 
the proper functions of the 
digestive, circulatory, respi-
ratory and genitourinary sys-

tems. Assists natural internal 
cleansing and removes ex-
cess Vata, Pitta and Kapha 
from the body. Gently main-
tains regularity; nourishes 
and rejuvenates the tissues. 
Supports healthy digestion 
and absorption; natural anti-
oxidant. Recommended and 
used more than any other 
Ayurvedic herbal formula-
tion. Triphala is composed 
of tropical almond fruit (Ter-
minalla Chebula), belleric 
myrobalan (Terminalla bel-
lerica) and emblic (Embli-
ca officinale) which is most 
often noted for its ability to 
restore tone of the colon and 
treat psychosomatic condi-
tions affecting the digestive 
tract; less likely to cause 
laxative dependence than 
other formulas. Commonly 
taken as a daily supplement 
to help maintain balance of 
all doshas. 
	 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.

Ayurvedic Herbs For Post - Holiday Stress

www.TrendyThreadsWoodsville.com 

  
will be closing for Vacation  
on Friday, Dec 22rd at 5:00 

& Reopening  
Weds, Jan. 3th at 9:30 

 

Merry Christmas  
and a Happy New Year 
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by Cindy Pinheiro 
to contact Cindy (aka Cin Pin) 

write to the editor at
gary@trendytimes.com

	 Editor’s Note: Once again 
I must report some bad health 
news to our Trendy Kitchen 
contributor. Cindy has been 
recently hospitalized and was 
therefore unable to write a 
new column for this issue. With 
that in mind I did some “past 
issue” digging and found this 
recipe from Ronda Marsh that 
appeared in a past December 
issue. I wish Cindy & Ronda 
both full recoveries from their 
current situations and promise 
that this column will continue 
in one form or another for all 
our devoted readers. 

	 Considering that we are 
officially in the midst of the 
Christmas season, I figured 
now is a good time to share 
this delightful little dessert 
with you.  The beautiful 
cranberries are the star of 
the show here; but when 
you add in the nuts and just 
a hint of orange, along with 
a slightly crunchy yet buttery 
and cakey top layer, well, 
that’s just a whole mouthful 
of holiday in every bite!  I’ve 
seen quite a few variations 
of Nantucket Pie, but none 
including orange.  I kind of 
re-worked the recipe a bit to 
accommodate that addition, 

because…well, truthfully, I 
just happened to have an or-
ange the day I made it, and 
because I personally feel 
it makes the flavor of cran-
berries sparkle.  If you don’t 
have an orange, or don’t 
care for it, just leave it out…I 
promise not to report you 
to the Pie Police!  Another 
change was accidental, but 
serendipitous.  Instead of 
putting the berries and nuts 
in the pan and then topping 
with sugar, I got distracted 
and poured the sugar in first.  
It turned out to be a good 
thing, as the sugar coating 
acts like little ball bearings, 
and makes for easier remov-
al of the cooked wedges.  
The final bit of sugar sprin-
kled on the pie during the last 
few minutes of baking cara-
melizes just a tad, creating 
a wonderful little craqueleur 
finish.  So easy the kid’s can 
make it, yet pretty enough to 
serve your guests, give this 
pie (that’s really more of an 

upside-down cake) a spot in 
your holiday table.  It will be 
appreciated by all!    

	 • butter (for greasing 
pan)
	 • 2 cups (generous) 
whole cranberries
	 • 3/4 cup nuts (pecans 
or walnuts) measured then 
chopped
	 • 1/2 cup sugar
	 • 1 cup all-purpose flour
	 • 1 cup Sugar
	 • 1 orange, zested & 
juiced 
	 • 1 stick butter, melted 
(use a bit of it for greasing 
pan, first)
	 • 2 whole eggs, lightly 
beaten
	 • 1 teaspoon pure al-
mond extract
	 • 1/4 teaspoon salt
	 • 1 tablespoon sugar (for 
sprinkling)

	 Preheat oven to 350°F.
	 Generously butter a 9” 
cake pan or a 10” pie plate.  

Add 1/2 cup sugar and turn 
to coat well (there will still be 
a good layer of sugar in the 
bottom.)   Add cranberries to 
the pan, and then sprinkle 
on the chopped nuts and the 
orange zest.  Drizzle a tea-
spoon or 2 of the reserved 
orange juice over all.  In a 
mixing bowl, combine flour, 
1 cup sugar, melted but-
ter, eggs, almond extract, 
and salt. Stir gently until 
well combined.  Pour batter 
slowly over the top in large 
“ribbons” in order to evenly 
cover the surface. Spread 
gently if necessary.

Nantucket Cranberry Pie

 

Locally Invested,
Globally Connected!

 

 

Packing & 
Shipping Experts

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

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

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

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

Shipping Supplies
We Are 

Your Local 
Dropoff for 

FedEx, UPS, 
DHL, USPS 

& More!
8AM-5:30PM

Save some money and headache by preparing early for your
Holiday shipments!  Check out the suggested shipping deadlines
on our facebook page or give us a call at 802-222-4000. We 
will be happy to assist you.

Start Your Christmas Shopping 
at Caplan’s

Save 20% on any item
Outfitting the neKsince 1922

carhart clOthing, Darn tOugh sOcKs, 
tOns Of tOp BranDs Of fOOt Wear

Gift Certificates Available
457 Railroad St., St. Johnsbury, VT
Open 7 Days - 802-748-3236


