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	 On Saturday, May 5, the 
newly renovated Colonial 
Theatre in Bethlehem, NH 
will open for its 103rd con-
secutive season with more 
movies, more music, and 
more family fun. You are in-
vited to experience a new 
and improved Colonial The-
atre!
 	 Opening the season this 
coming Saturday, the film 
The Death of Stalin combines 
palace intrigue with rapid-fire 
farce. This audacious com-
edy is a bitingly funny take-
down of bureaucratic dys-
function performed to the hilt 
by a sparkling ensemble cast 
led by Steve Buscemi and 
Jeffery Tambor.
 	 Kicking of this year’s 
LIVE! at The Colonial concert 
series is the singer-songwrit-
ing team The Secret Sisters. 
No strangers to the vicissi-
tudes of the performing life, 
this harmonizing duo went 
from touring with Bob Dylan 

to losing their label, purging 
their team, filing bankrupt-
cy and almost permanently 
trading harmonies for house-
cleaning. But there’s a myth-
ical pull to music that kept 
sisters Laura and Lydia Rog-
ers moving forward, and they 
came out with a biting and 
beautiful third LP, produced 
by Brandi Carlile, You Don’t 
Own Me Anymore. Their first 
as New West signees, it’s a 
document of hardship and re-
demption, of pushing forward 
when it would be so much 
easier to drown in grief. And 
it’s a story about how passion 
and pure artistry can be the 
strongest sort of salvation 
– how art is left, like perfect 
grains of sand, when every-
thing else has washed away.
 	 Following The Secret Sis-
ters on stage at The Colonial 
you will be able to enjoy a 
newly expanded roster of es-

tablished and exciting emerg-
ing touring artists including: 
Session Americana, Girls, 
Guns & Glory, Asleep at the 
Wheel, Devon Gilfillian, Re-
birth Brass Band, Dustbowl 
Revival, Ranky Tanky, Lady-
smith Black Mambazo, Shov-
els & Rope, and Greg Brow. 
With more new shows will be 
announced soon!
	 Popular family entertain-
ment will be returning again 
this year including the Co-
lonial’s Summer Children’s 
Series in July and August, 
which presents a weekly 
dose of music, magic and 
mayhem. On Friday, May 25, 
step away from the screens 
and introduce the young per-
son in your life to the wonder 
of the world famous Cashore 
Marionettes.
 	 This season, in addition 
the very best of independent 
and world cinema, The Colo-

nial will be presenting more 
great film specials than ever 
before!  Returning will be the 
Manhattan Short Film Festi-
val, the White Mountain Jew-
ish Film Festival, Anniversary 
Film Series and ONE-OFF 
features, but new series and 
specials this year include: 
REEL Outdoors; films de-
voted to the outdoor experi-
ence, Made in NH; films by 
NH filmmakers, In Concert/

On Screen; a series con-
cert films in all genres from 
punk to opera, Arts Docs 
and, based on the popular-
ity of our annual Manhattan 
Short Film Festival, Festival 
Fridays; a monthly festival of 
short films of all types. As al-
ways, you can purchase fine 
chocolates, organic popcorn 
with real butter, and beer and 
wine at all movies and live 
events!

Newly Renovated Colonial Theatre Opens For It’s 103rd Season

Reiki Retreat
East RyEgatE, Vt    802-757-2809

www.VtREikiREtREat.com

Back or Joint Pain? 
Or  Just Want To Be Pampered?

Where Healing 
is a Choice

Barbara L. Smith
Reiki Master Teacher

Certified Massage Therapist
Certified Biofield Tuning Therapist

alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

SPRING HAPPENINGS!
Take advantage of one of our great packages: 

3 months for 9% off 
6 months for 18% off 
12 months for 27% off

Percentages are off our adult, one month membership
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by Gary Scruton

	 Those of you who read 
this column on a regular ba-
sis already know that I like 
breakfast. Actually I like ev-
ery meal. But a big break-
fast, though not something I 
get on a regular basis, is a 
meal that I often look forward 
to for a number of days. This 
time we had the chance to 
get one of those big break-
fasts at Tuttle’s Family Din-
er. The Tuttles are the most 
recent family to take over 
this long time Wells River 
Village eatery. 
    We visited on a Sunday 
morning and immediately no-
ticed changes that had hap-
pened in their space since 
our previous visit. There are 
now a pair of tables in front 
of the window on the other 

side of the space occupied 
by Tuttle’s. This increases 
their table tops to five, plus 
the long and winding count-
er space. The Tuttles have 
also added a few shelving 
units and have a few sta-
ples including dairy products 
from Hatchland Dairy, fresh 
baked goods, and room 
for additional items as time 
goes along. 
    Seating is great to talk 
about, but our reason to 
be there was the food that 
they serve. The menu is 
not a large one, but it in-
cludes most anything you 
may want. In fact I found 
something different on the 
breakfast side. One of the 
six numbered items was #5: 
Kielbasa, with 2 eggs, toast 
and homefries. Making that 
call was simple enough, but 

then there is always a few 
options to go thru. Eggs? 
Over easy. Onions with your 
homefries? Yes, please. 
What kind of toast? We are 
out of homemade wheat. I’ll 
take the cinnamon raisin. 
    Janice also had plenty 
of choices. She ordered #4 
which included two pan-
cakes (blueberry ), 2 eggs 
(scrambled), 2 pieces of 
toast (changed to cinnamon 
raisin) and 2 pieces of sau-
sage (patties not links). We 
also both had coffee with our 
breakfast and the cups were 
refiled, or at least offered 
to be refilled, two or three 
times.  
    When the waitress head-
ed for our table with two 
plates we figured our meals 
were arriving. But it was 
only Janice’s food. Yes, 
the pancakes took up all 

of a plate all by themselves. 
The second plate held toast, 
homefries and eggs and 
sausage. She needed to 
make a second short trip to 
get my meal. 
    Janice’s meal turned out 
to be more than she could 
eat for her big breakfast. 
As mentioned the pancakes 
were each the size of a plate, 
and not a dessert plate ei-
ther. The sausage patties 
were also not small. I should 
also mention at this time 
that during her meal Janice 
asked for a glass of water. 
The waitress was quick to 
bring it over and then asked 
if she wanted a straw. I men-
tion this only because in our 
“throw away” world today, 
many eateries simply give 
you a straw, or put one in the 
glass, whether or not you 
want one. It was appreciat-
ed that waste was reduced 
by the simple effort of asking 
if a straw was wanted. 
    My meal was also plenti-
ful, even though I was able 
to get around all of it. The 
kielbasa was three lengths 
of half round meat that was 
fried. I have certainly had 
kielbasa that was cooked 
longer and crisper, but this 
was still quite enjoyable. 

My eggs were just right, the 
toast was well buttered, and 
there was no need to hunt 
for the onions that accompa-
nied the home fries. 
    While we were enjoying 
our meals we saw plenty of 
“locals” come and go from 
the lunch counter and ta-
bles. Even one group that 
was met with extra glee from 
the staff. 
    The total cost for all of 
this food, and beverage was 
$19.62 before our tip.

PIZZA 
SPECIAL
Large Pepperoni Pizza 

Tossed Salad
2 Liter Soda

$13.99 plus tax

Special can not be combined 
with any other discounts.

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

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

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

Daily 

Lunch & Breakfas
t 

Specials
Now OfferingGrab & Go: Baked Goods, Grocery & Dairy Items

Sunday 7:00 AM - Noon

Monday - Saturday 
5:30 am - 8:00 pm

Sunday 7 am - 8 pm

PEYTON PLACE RESTAURANT
Creative yet Casusl Dining in a 1773 Tavern House 

New Tapas/ small plaTe meNu

Expanded Cocktail and Wine List
Serving Dinner Wed-Sun from 5:00 PM  

Chef Owned / Organic 
Supporting Local Producers 

Since 1993
www.peytonplacerestaurant.com

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

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

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

or email Gary@TrendyTimes.com

Tuttle’s Family Diner
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802-757-3466 • Main Street • Wells River, VT www.happyhourrestaurant.net
Sun., Tues., Wed., Thurs. 11:30 AM - 8:00 PM

Fri. and Sat. 11:30 AM - 9:00 PM • CLOSED Mondays

     1
       

       

Happy Mother’s Day - Sunday, May 13, 2018

Entrees: All entrees served with choice of potato, salad bar.
Monterey Chicken: Grilled Chicken Breast smothered with Pep-

pers, Onions & Cabot Cheddar Cheese ... $20
Deep Fried Sea Scallops:  

Served with Tartar Sauce & Lemon ... $26 
8 ox. NY Strip Steak: 

Topped with Roasted Garlic Compound Butter ... $24 
Shrimp & Scallop Alfredo: 

Served over Linguine with a Garlic Broomstick ... $23 
Lobster Haddock:  Baked Haddock & Fresh Maine Lobster Meat

in a Lobster Sauce with Garlic Crumb Topping ... $27 
Dessert Choices: Strawberry Shortcake ... $5 

• Cheesecake with Strawberries $6 • Chocolate Mousse ... $6 

From The Bar: Pint of Blue Moon $4.50
Raspberry Lemonade 

(Vodka, Raspberry Liqueur, Sweet & 
Sour Mix and Cranberry) $6

Appetizer - Coconut
Shrimp (Served with
Sweet Chili Dipping

Sauce) $8

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

3/26/18 - 5/20/18

WWW.POULINGRAIN.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 in-depth training 
is critical for owners, food 
managers, chefs, and cooks 
who work in restaurants, 
hospitals or nursing homes, 
or specialty food producers 
who manage their own small 
businesses.
 	 Participants will learn 
basic food sanitation princi-
ples from receiving to serv-
ing, improving the quality of 
food served, lowering costs, 
increasing profitability, and 
making sound decisions that 
will keep customers safe.  
Participants who success-
fully complete the exam will 
receive their industry-wide 
recognized ServSafe® cer-
tificate as food safety man-

agers.
 	 Mary Saucier Choate, 
UNH Cooperative Extension 
Field Specialist, Food Safe-
ty, is a nationally certified 
ServSafe® instructor and 
will be teaching this class on 
Wednesday, May 23, 2018 
from 8:00 a.m. to 5:30 p.m. 
at the Grafton County UNH 
Cooperative Extension of-
fice in North Haverhill, NH.
 	 Registration must be re-
ceived by May 9th to allow 
time to receive and study the 
ServSafe® book.  For more 
information, or to register, 
go to http://bit.ly/ServSaf-
e180523R.   Seating is limit-
ed.   For questions about this 
class, or to schedule one in 

your area, please contact 
Mary at Mary.choate@unh.
edu or 787-6944. 
	 For persons with disabil-
ities, dietary, language or fi-
nancial difficulties requiring 
special accommodations, 
please contact us prior to 
the event.  Given ample 
time, we will make any rea-
sonable effort to arrange ac-
commodations. 
	 The University of New 
Hampshire Cooperative Ex-
tension is an equal opportu-
nity educator and employer. 
UNH, U.S. Dept. of Agricul-
ture and New Hampshire 
counties cooperating.

	 LISBON  – Join Am-
monoosuc Conservation 
Trust (ACT) at the Lisbon 
Town Hall on Friday April 
27th at 6:30 p.m. for a con-
versation about the Ameri-
can woodcock with NH Fish 
& Game’s Waterfowl Biolo-
gist, Jessica Carloni. We’ll 
cover the unique life history 
of the woodcock (or timber-
doodle), their biology, habi-
tat requirements, and other 
fascinating woodcock facts! 
	 If you aren’t familiar with 
the American woodcock, 
you’re in for a treat. These 
birds are delightfully curious, 
from their long list of nick-

names to their sky dancing 
mating ritual.  
	 This event is sure to be 
of interest to anyone looking 
to learn more about our re-
gion’s wondrous wildlife. It’s 
free and open to the public 
although donations are glad-
ly accepted. The program is 
geared toward adults, but 
all are welcome. Save your 
spot and help us plan ac-
cordingly by pre-registering 

at www.aconservationtrust.
org/education-events.
	 The Ammonoosuc Con-
servation Trust is the North 
Country’s lands conservan-
cy, protecting land for the 
vitality and well-being of 
our region.  Learn about our 
other workshops and out-
door recreation or become 
a member at www.aconser-
vationtrust.org or by calling 
(603) 823-7777.

ServSafe® Food Protection Manager Training
& Exam Offered in North Haverhill

“Skydancer: The American Woodcock” 
ACT’s April Speaker Comes To Lisbon

These 
Trendy Dining Guide 

Participants Are 
Offering Special 

Mother’s Day Menus.
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Closed for Spring Maintenance 
March 26-April 6 

Reopening April 7

9:30 am to 4:30 pm, Monday through Saturday
Closed Sundays until May

Phone: 603-823-8000 • www.HarmansCheese.com

available through 
April 15th only!

Harman’s
4-year

Extra-Aged
Cheese

 Open Daily:  9:30 am to 5:00 pm
Now Open 7 Days a Week

Phone: 603-8238000 • www.HarmansCheese.com

  Harman's
Vintage 2015

Aged Cheddar

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

 Mother’s Day Specials
and Always Free Tasting Samples

	 This past week, the House 
approved SB564 that pro-
vides a business tax credit 
and workforce development 
program for “regenerative” 
manufacturing business.  This 
bill will most likely have long-
term benefits to our medical 
well being for years to come. 
The intent of the bill is to assist 
in the creation of a new indus-
try that will be based in NH. 
“Regenerative” manufacturing 
involves the creation of hu-
man organs from the donor’s 
own DNA. Those supporting 
SB564 argue that much of 
the science for the regener-
ation of human organs has 
been around for 20 years, and 

that no new scientific break-
throughs are needed as 3D 
printing and advanced robot-
ics are now available. To help 
moving forward, the Universi-
ty of New Hampshire (UNH) 
has committed to workforce 
training.  Funding supporting 
this endeavor is supported by 
$80 million from the federal 
Defense Advanced Research 
Projects Agency (DARPA), 
along with over $200 million 
in private funding and commit-
ments. 
	 Nearly all states compet-
ed for these funds, and NH 
won the competition through 
the non-profit Advanced Re-
generative Manufacturing 

Institute (ARMI), directed by 
Dean Kamen, that is located 
in the Manchester mills. Mr. 
Kamen’s track record of ac-
complishments in innovative 
manufacturing such as dialy-
sis machines and his ability to 
form a consortium of the com-
panies equipped to supply the 
necessary technology were 
key to the awarding of funds. 
While the funding competition 
has been won, the competition 
for scaling up the manufactur-
ing process remains intense. 
Other states, anticipating a 
windfall in business growth 
from potentially successful re-
generative manufacturing, are 
actively soliciting ARMI’s relo-
cation. 
	 SB 564 has been written 
for the purpose of offering lim-
ited incentives to this nascent 
industry projected to directly 
benefit NH. The bill provides 
two key components: 1) A 10-
year BET/BPT tax holiday on 
NH business organizations 
that have at least 75% of their 
business activities in regener-
ative manufacturing, and 2) A 
$5 million student loan repay-
ment program for NH employ-
ees in this new industry who 
stay for at least five years. 
	 The skyrocketing costs of 
medical care indicate that the 
regenerative manufacturing 
industry has much potential for 
medical advancements, sav-
ing medical costs, and improv-
ing quality of life. During floor 
debate, some representatives 
raised constitutional issues 
such as why is N.H. creating a 
special tax treatment arrange-
ment for a designated indus-
try. This was addressed in the 
committee amendment. Four 
different lawyers with exper-
tise in these matters, including 
the Attorney General’s office 
and a UNH professor, have 
unanimously agreed that the 
language of the bill as amend-
ed is constitutional. Members 
of the House of Representa-
tives agreed with the 22-1 Out 
to Pass recommendation of 
the Ways and Means Commit-
tee and passed this landmark 
legislation with an overwhelm-
ing bipartisan vote.

Respectfully Submitted,
NH Representative Rick Ladd

	 LINCOLN, NH: The Graf-
ton County Republican Com-
mittee will bold their Annu-
al Lincoln-Reagan Dinner 
on Tuesday, May 1st at the 
Mountain Club on Loon from 
5-9PM. The very special guest 
speaker for the evening is the 
highly-respected Mrs. Augusta 
Petrone.
	 Augusta Petrone was born 
in Cambridge, MA, graduated 
from Smith College in 1958 
with a degree in lnternational 
Relations, and was married to 
Major Joseph Carlton Petrone 
that same year. They had a 
5-year taxpayer-paid honey-
moon in the historic town of 
Fontainebleau, France, an 
hour south of Paris.
	 Their second assignment 
was also in a foreign country 
for a Bostonian, in the Repub-
lic of Texas. The armored cav-
alry base of Ft. Hood was a 
major change from the historic 
tourist town of Fontainebleau 
with its 2000 room chateau, 
where Napoleon said good-
bye to his troops. Assignments 
in Washington, DC, Seoul, 
Korea and again Washington 
followed before the Petrones 
returned to France–this time 
to the Paris Embassy.
	 Upon Joseph’s retirement 
as a career army officer, the 
Petrones exchanged the mon-
uments and intrigue of Paris 
for the cornfields of lowa. They 
were immediately drawn to 
the political world of the first-
in-the-nation caucus state. 
Augusta volunteered to orga-
nize Marshall County for Gov-
ernor Ronald Reagan’s 1976 
campaign for President. She 

continued in that volunteer job 
for his 1980 campaign, and in 
1984, the Reagan-Bush Na-
tional Campaign Director, Ed 
Rollins, nominated her to be 
the lowa Co-Chairman under 
then (AND recent) Governor 
Terry Branstad. (Branstad is 
now President Trump’s Am-
bassador to China).
	 ln 1985, after Joseph was 
nominated to be Reagan’s 
Ambassador to the UN in Ge-
neva, Augusta finished per-
fectly-timed treatments with 
chemo for ovarian cancer, in 
time to attend briefings at the 
State Department with Jo-
seph.
	 A few years later, the 
Petrones took up residence 
in the charming US Embassy 
that overlooked Lake Geneva. 
After an assignment-of-a-life-
time to Geneva, Augusta re-
turned with her lowa farm boy, 
but this time to Dublin, NH. 
After a dream-come-true mar-
riage of 58 years, Joseph died 
peacefully beside her, at age 
93, in Naples, Florida.
	 The evening begins with 
a VIP Meet & Greet with Mrs. 
Petrone at 5PM, for which 
special tickets are required. 
This will be followed by a “hap-
py hour” and dinner. Dinner 
tickets are $50 each, and VIP 
tickets are $100 (this includes 
one dinner ticket). Table and 
Event Sponsorships are also 
available. For more informa-
tion or to purchase tickets, 
contact Karen Cervantes at 
kcervant@earthlink.net, or call 
Cindy Downing at 603-536-
3880 to pay by credit card. 

N.H. Approves “Regenerative” 
Manufacturing

Mrs. Augusta Petrone To Headline 
Lincoln Reagan Dinner
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	 Outrageous comedy and 
snappy dancing will take the 
stage during the first two 
weekends in May when the 
St. Johnsbury Players present 
the musical, Nunsense. This 
delightful production written 
by Dan Goggin centers on a 
group of nuns, The Little Sis-
ters of Hoboken, who are “put-
tin’ on a show”. The fundraiser 
is necessary because most 
of the sisters in the convent 
have been wiped out by a bad 
batch of vichyssoise soup, the 
worst of Chef Sister Julia’s 
many culinary disasters. All 
the dead sisters have been 
properly buried except for the 
four in the walk-in freezer. 
The hope is to raise enough 
money to bury the sisters be-
fore the New Jersey Board 
of Health makes a kitchen in-
spection.Susan-Lynn Johns 
plays the Reverend Moth-
er, Mary Regina, who is in 
charge of the convent. It was 
the Rev’s impetuous decision 
to buy a 4K TV which has led 
to the need for this fund-rais-
er. Her second-in-command, 
Sister Hubert, played by Lora 
Dean, aspires to the Rever-
end Mother’s job and doesn’t 
hesitate to point out Mary Re-
gina’s lack of judgment with 
the television purchase. Sister 
Mary Amnesia played by San-
di Breen is a sweet nun who 

is constantly confused. She 
can’t remember who she was 
before a crucifix fell on her 
head years ago. Sister Robert 
Anne, played by LTS music 
teacher Johanna Schillemat, 
is a tough cookie who grew 
up on the streets of Brooklyn 
and is sure this benefit per-
formance could be her road 
to stardom. Sister Leo, the 
novice, portrayed by Heather 
Bowser, desperately yearns 
to be the world’s first pre-
miere ballerina nun. Rounding 
out the cast is Adam Lum-
bra who plays Father Adam, 
Stage Manager for the Bene-
fit. The show is directed and 
choreographed by J. Michele 
Laberge and Patricia Web-
ster. Musicians are William 
Brancaccio, band leader and 
keyboards; Johanna Kenne-
dy, pianist; Barry Hayes, lead 
guitar; Sean Breen, bass gui-
tar. Sound will be run by Zach 
Brown. Sue Montague is the 
prop mistress. Lighting will be 

provided by Josh Duncan and 
set design by Jan Clausing. 
Nunsense will be performed 
at the St. Johnsbury School 
auditorium on May 4th, 5th, 
11th, and 12th at 7:30. A 2:00 
pm matinee will be held on 
May 13th. Tickets will be avail-
able at Catamount and at the 
door. Nunsense is produced 
with special contributions 
from Union Bank, Passump-
sic Bank, Community Nation-
al Bank and Catamount Arts. 
For more information contact 
802-748-4694, or visit the St. 
Johnsbury Players’ Facebook 
page or website: http://www.
stjohnsburyplayers.org/

	 The Hilltones, St. Johns-
bury Academy’s select choral 
group, will join North Country 
Chorus in performing the well-
known Requiem, K. 626. Con-
certs will be held at 7:30 pm 
on Saturday 5 May at Bradford 
(VT) Congregational Church, 
and at 3 pm on Sunday 6 May 
at South Church, St. Johns-
bury. 
	 Fans of the 1984 Oscar 
award-winning film Amadeus 
will find many of the Requi-
em’s themes familiar. Count 
Walsegg commissioned the 
Requiem anonymously in 
mid-July 1791 after the death 
of his wife. He hoped to pass 
it off as his own work and en-
hance his reputation as a mu-
sician. Mozart was committed 
to completing and conducting 
two operas and a clarinet con-
certo until October, when he 
began work on the Requiem. 
His health had been failing 
since late August, and by No-
vember 20 he was confined to 
bed. His work on the Requiem 
continued until his death from 
rheumatic fever on 5 Decem-
ber at age 35. Mozart’s wife 
Costanze, in need of the mon-
ey, oversaw the completion 
of the Requiem. While details 
remain controversial, it is gen-
erally agreed that the compo-
sition was completed by Franz 
Süssmayr, a pupil of Mozart. 
	 Accompaniment for the 
Requiem will be provided by 
organist Peter Beardsley and 
an orchestra of strings, winds 
and percussion. Soprano Julie 
Drown, a perennial favorite of 

North Country audiences, will 
be joined in the solo quartets 
by mezzo-soprano Katharine 
DeBoer, tenor Phil Brown, and 
bass Lucas Weiss. Other solos 
will be performed by Hilltones 
soprano Fiona Sweeney. The 
entire ensemble will be led by 
Musical Director Alan Rowe.
	 The Hilltones, recently 
back from their tour in Austria, 
will delight the audiences 
with several pieces on their 
own. The newly formed North 
Country Youth Chorus, led by 
Kaitlyn Bryant, will offer a few 
selections in their debut public 
appearance.
	 Tickets can be purchased 
in advance from catamountix.
org for $13. Admission at the 
door will be $16. Admission for 
all students is $5.
	 Visit northcountrychorus.
org to learn more about the 
chorus, to subscribe to its 
email newsletter, and to link to 
its Facebook page.

North Country Chorus 
presents Mozart’s Requiem

St. Johnsbury Players 
Present Nunsense

North Country Chorus Organ-
ist Peter Beardsley. 

Courtesy photo.
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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
MONDAYS
NEK Council On Aging’s Hot Meals
11:30 AM - St. Johnsbury House
NOON - Darling Inn, 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.
Drawing From Life - 6:00 - 8:00 PM
Joseph Patch Library, Warren
MONDAYS/WEDNESDAYS
RSVP Bone Builders
10:30 AM –11:30 AM
Linwood Senior Center, Lincoln
RSVP Bone Builders
10:30 – 11:30 AM
United Community Church, St. Johns-
bury
MONDAYS/THURSDAYS
Adult Interval Aerobics Class - 6:30 
Woodsville Elementary School
Golden Ball Tai Chi
8:30 – 9:15 AM – St. Johnsbury House
RSVP Bone Builders
9:00 - 10:00 AM
Municipal Building, Lyndonville
9:15 – 10:15 AM
Congregational Church, East St. 
Johnsbury
6:00 - 7:00 PM  
Community Church, Concord

Golden Ball Tai Chi
8:30-9:30 AM - St. Johnsbury House
MON./WED./FRI.
RSVP Bone Builders
10:30 - 11:30 PM - United 
Congregational Church, St. Johnsbury
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
RSVP Bone Builders
9:30-10:30 AM
GRACE Art Gallery, Hardwick
Golden Ball Tai Chi
8:30-9:30 AM
United Methodist Church, Lyndonville
RSVP Bone Builders
9:30-10:30 AM
GRACE Art Gallery, Hardwick
Golden Ball Tai Chi
8:30-9:30 AM
United Methodist 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
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 - United 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
SATURDAYS
Story Hour For Children - 1:15 PM
Brainerd Memorial Library, No. Danville
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.

WEDNESDAY, MAY 2 
WOODSVILLE AREA FOURTH OF JULY 
COMMITTEE MEETING
7:00 PM
Woodsville Emergency Services Building

FRIDAY, MAY 4
PEACHAM CORNER GUILD SEASON OPENING 
10:00 AM - 5:00 PM  Friday - Sunday
643 Bayley Hazen Road, Peacham 

REQUIEM BY W.A. MOZART
7:30 PM
South Church, St. Johnsbury
See Article on Page 5

ST. JOHNSBURY PLAYERS: NUNSENSE
7:30 PM
St. Johnsbury School Auditorium, Western Avenue
See Article on Page 5

OPENING RECEPTION: TRANCE-PARENCIES
4:00 - 7:00 PM
The Gallery at WREN, Bethlehem
See Article on Page 8

SATURDAY, MAY 5
REQUIEM BY W.A. MOZART
7:30 PM
Bradford Congregational Church
See Article on Page 5

ST. JOHNSBURY PLAYERS: NUNSENSE
7:30 PM
St. Johnsbury School Auditorium, Western Avenue
See Article on Page 5

COLONIAL THEATER SEASON OPENING
Bethlehem,
See Article on Page 1

LABOR OF LOVE VOLUNTEER EVENT, 
Dog Mountain, St. Johnsbury

SUNDAY, MAY 6
LABOR OF LOVE VOLUNTEER EVENT, 
Dog Mountain, St. Johnsbury 

REQUIEM BY W.A. MOZART
3:00 PM
South Church, St. Johnsbury
See Article on Page 7

MONDAY MAY 7
ROSS-WOOD UNIT #20 AMERICAN LEGION 
AUXILIARY MONTHLY MEETING
6:00 PM
Post Home, 4 Ammonoosuc Street, Woodsville

WEDNESDAY, MAY 9 
ROSS-WOOD POST #20 AMERICAN LEGION 
INSTALLATION OF OFFICERS & DINNER
6:00 PM
Post Home, 4 Ammonoosuc Street, Woodsville

BATH BOOK CLUB DISCUSSION
6:00 PM
Bath Public Library
See Article on Page 7

THURSDAY, MAY 10
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

FRIDAY, MAY 11
FREE COMMUNITY EVENT & SPAGHETTI 
DINNER 
5:00 - 7:00 PM
Blue MT Union School

See Ad on Page 15

ST. JOHNSBURY PLAYERS: NUNSENSE
7:30 PM
St. Johnsbury School Auditorium, Western Avenue
See Article on Page 5

SATURDAY, MAY 12
SPRING WORK DAY
Graftob County Complex, North Haverhill
See Article on Page 7

ST. JOHNSBURY PLAYERS: NUNSENSE
7:30 PM
St. Johnsbury School Auditorium, Western Avenue
See Article on Page 5

SUNDAY, MAY 13
ST. JOHNSBURY PLAYERS: NUNSENSE
2:00 PM
St. Johnsbury School Auditorium, Western Avenue
See Article on Page 5

MONDAY MAY 14 
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill

ST. JOHNSBURY PLAYERS: NUNSENSE
7:30 PM
St. Johnsbury School Auditorium, Western Avenue

WEDNESDAY, MAY 16 
WHITE MOUNTAIN HUTS: PAST & PRESENT
7:00 PM
Joseph Patch Library, Warren
See Article on Page 7

SATURDAY, MAY 19
WEST NEWBURY BACKROOM PLANT SALE
8:00 AM
7292 RT 5 South, Newbury
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Lunch is served daily at 
12:00, except when noted

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

Find-a-Sticker 5/2 @ Noon
Food Raffle: 5/2 @ Noon

50/50 Raffle: 5/16 @ Noon
*Meals are available M-F for 

home delivery.
*A variety of Exercise 

Equipment is available daily 
in Bertha’s room at HMSC

SPECIAL DAYS:
Indian Head Trip/Mother’s 
Day Celeb. 5/11-11:30AM-
4:00PM Deluxe Barbecue, 

Music & Dancing 
Mother’s Day Brunch at the 
Center on May 10 at 11:00

Memorial Day BBQ 
Thursday May 24th, 

BBQ Chicken, Cole Slaw, 
Corn, Biscuits, etc

Macaroni & Cheese Cook 
off on May 24th, must be in 

a crock pot.
Free Photography Class 

May 22, 9:45-11:45 this is 
an 8 week course. 

We will have our Annual 
Yard Sale on June 2

ENTERTAINMENT: Starts 
at 11:15

Phyllis: 5/1, 5/15, 5/29
The Boy-z: 5/16

Ethel Cooper: 5/3, 5/9, 5/17, 
5/23, 5/29

Bob Benjamin: 5/10, 5/24
Wayne Klinger: 5/7, 5/21
Carl, Gloria & friends: 5/2

Denys Draper: 5/22

CLINICS:
Senior Feet:   5/3 Starting 

@ 10:00 ($30 by appt. only)
ON-GOING ACTIVITIES:

Movie Time Wednesdays at 
1:00 starting with “Mamma 

Mia”
Bone Builders: Mondays, 
Wednesdays & Fridays @ 

9:30
Grief Support with Florence, 
Wednesdays at 10:30 in the 

library
Interfaith Fellowship & Cof-
fee beginning at 9:30 on 4/3 
and 4/17 w/ Pastor Wayne 

Chevalier.  All welcome!
Hearts & Hands Quilting: 

Mondays @12:30
Herbal with Elaine on 

Fridays, 4/6, 4/20 @12:30
Nifty Needlers: Every 
Tuesday 9:00-2:00

Writers Group: Wednesdays 
@ 10:30

Bingo: Wednesdays @ 1:00
Floral Arrangements w/ 
Jane: Thursday 4/12 @ 

9:30
Learning to Sew with Rose-
mary: Wednesdays at 9:30

Mahjongg: Every 
Wednesdays at 12:30 and 

Fridays @10:30
MS Support Group: 1:00 @ 

1:00
Cribbage: Thursdays @ 

12:45
Cards w/Jeanie:   Monday 

4/2 @ 9:30
Peer Support Sr. Exercise 

Program Tuesdays and 
Thursdays from 1:30-2:30

Horse Meadow Chorus 
Mondays at 1:00 come join 
us, no experience neces-

sary
Trivia Games Mondays at 

11:00
*Also, Please think about 

volunteering here at Horse 
Meadow!

Horse Meadow Senior Center

	 So you know all about 
food safety in your kitchen, 
do you?  See if that’s true.  
Bring your questions and get 
ready to learn some surpris-
ing new ways to keep your 
food safe and save money 
at the same time.
 	 Mary Saucier Choate, 
UNH Cooperative Exten-
sion Field Specialist will be 
presenting this program at 
the Monroe Public Library, 
19 Plains Rd., Monroe, NH 
from 6:30 pm – 7:30 pm on 
Wednesday, May 9, 2018.
 	 Pre-registration is appre-
ciated, and can be done by 
contacting the UNH Coop-
erative Extension office at 
787-6944 or e-mailing tere-
sa.locke@unh.edu.
 	 The University of New 
Hampshire Cooperative Ex-
tension is an equal opportu-
nity educator and employer. 
UNH, U.S. Dept. of Agricul-
ture and New Hampshire 
counties cooperating.

I Haven’t 
Poisoned Anyone 
Yet! (that I know 

of...) A Food 
Safety Update for 

Today’s Home 
Cook

	 Come work and play 
alongside experienced Mas-
ter Gardeners at the Grafton 
County Master Gardener 
Spring Work Day event at 
the Grafton County Com-
plex Memorial Gardens, 
3855 Dartmouth College 
Highway, North Haverhill, 
NH on Saturday, May 12th.  
Learn about low mainte-
nance, integrated landscap-
ing techniques during this 
educational, hands-on ses-
sion from 9:00 a.m. to 12:00 
p.m. Participants will gather 
to begin the work day in the 
gardens on the south side of 
the Grafton County Nursing 
Home.  No prior experience 
required!
 	 The Memorial Gardens 
are now in the 13th year. 

They offer nursing home 
residents, their families, em-
ployees and visitors a space 
to relax, contemplate, and 
admire nature’s beauty.  The 
gardens were developed 
by Master Gardeners using 
specific design principles in-
cluding minimal upkeep, use 
of native NH plants, and use 
of hardy drought tolerant 
plants.  With just one work 
day in the fall and one in the 
spring to keep the gardens 
in order, the gardens virtual-
ly take care of themselves! 
 	 For further information 
please call Heather Bryant, 
UNH Cooperative Extension 
– Grafton County, 603-787-
6944 or email at heather.
bryant@unh.edu

You are invited to garden and learn!
UNH Cooperative Extension Grafton 

County Master Gardeners Spring 
Work Day - May 12, 2018

	 Join us at the Joseph 
Patch Library in Warren on 
Wednesday, May 16th at 
7:00 p.m. for a presentation 
by Professor Allen Koop, 
author and professor at 
Dartmouth College, about 
the Appalachian Mountain 
Club’s hut system. Situated 
on points along the Appa-
lachian Trail, the huts are 
a unique institution in the 
White Mountains of New 
Hampshire.
	 Dr. Koop, author of books 
and articles about New 
Hampshire, including Stark 
Decency: German Prison-

ers of War in a New England 
Village, will explain the hut 
system, and explore how 
the huts and the people who 
built, maintain and use them 
have formed a world apart, 
a mountain society with its 
own history, traditions, and 
legends.  
	 This presentation, spon-
sored by the NH Council for 
the Humanities, is free and 
open to the public. For more 
information, call the library 
at 603-764-9072, or email 
us at jpatchlibrary@yahoo.
com.

The White Mountain Huts: 
Past & Future
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FREE Shuttle Service (for persons and personal equipment only) 
from Bedell to Woodsville available 
from 10:00 -11:00  AM. 

Volunteers will be at the boat launch to help unload and protect boats before launching.

Suggested Launch Time 10:30 - 11:30 AM (Approx. Paddle Time 3.5 Hours)
BBQ Lunch provided by Rotary with music by Strawberry Farm Band

15th Year • Sunday, May 20, 2018
From Woodsville Community Field (Off Rt. 135 )

To Bedell Bridge Boat Launch (Off Rt.10, Haverhill Corner)

For Further Information Contact Mike Thomas (802) 757-3960 
or email mikethom1@charter.net 

www.cohase.org  •  www.newburyconservation.org

Paddle The Border - Fall is scheduled for Sunday, October  7, 2018

All Events  
Are Weather  

Permitting

Paddle The BorderSPRING

 All participants MUST abide by safe boating rules and regulations 
EVENT SPONSORED and SUPPORTED BY: 

Haverhill Recreation Commission • Newbury Conservation Commission 
Woodsville/Wells River Rotary Club • Cohase Chamber of Commerce • Butler’s Bus Service

Upper Valley Land Trust • Upper Valley Trails Alliance

Where The River Unites Our Communities 

	 On Friday, May 4, from 
5-7pm the Gallery at WREN 
presents the opening recep-
tion of TRANCE-PAREN-
CIES, featuring the water-
color paintings of Debbie 
Aldrich and the jewelry of 
Lucy Golden.
	 The two artists were 
paired not only for their ex-
pert use of color, but for their 
synchronistic explorations 
of nature, femininity and 
the human relationship to 
mystery. It’s no coincidence 
that the show falls during the 
month of Mother’s Day, as 
Aldrich’s works focus on her 
own mother’s experience 
with Alzheimers disease.
	 The exhibit is part of 
the First Friday events 
in Bethlehem, which in-
clude exhibits at 42 Maple 
Contemporary Art Center. 
TRANCE-PARENCIES is 
generously sponsored by 
The Littleton League of NH 
Craftsmen Gallery and The 

Littleton Studio School, 
where both artists have 
taught and shown work.
	 Debbie Aldrich was born 
and raised in Sugar Hill into 
a very creative family. She 
began her formal art train-
ing began at Colby Sawyer 
College, in New London, NH 
and continued at The School 
of The Museum of Fine Arts 
in Boston, MA and the Glas-
sel School of Art in Houston, 
TX. It was at Glassel where 
she studied with renowned 
abstract watercolorist, Ar-
thur Turner, who was a great 
influence on her develop-
ment as a painter. She is a 
three time recipient of Hous-
ton Watercolor Society’s, 
Watercolor Scholarship, and 
her various awards include 
those from Houston Water-
color Society, the Houston 
Art League, the Galveston 
Annual Juried Show, The 
Texas Watercolor Society 
and the Beaumont Annual 
Tri-State Award. She teach-
es watercolor painting at the 
Littleton Studio School
	 Lucy Golden has been 
making jewelry in the White 
Mountains of NH for 30 
years. Born in NYC, she 
grew up in Iowa and then 
the Philadelphia area, where 

she started working with 
metals in high school. She 
received a BA in Semiotics 
(symbolism) from Brown 
University, and took jewelry 
classes at RISD towards her 
degree. After an interesting 
stint working in the fashion 
jewelry industry in Manhat-
tan, she moved to Franco-
nia, where she managed a 
League of NH Craftsmen 
Shop, and did production 
work for a craft jeweler. She 
was juried into the League of 
NH Craftsmen 30 years ago, 
and has been a self-em-
ployed jeweler ever since. 
She has participated in the 
League’s Sunapee Fair for 
28 years, and sells in most 
of their stores, assorted oth-
er galleries, and through her 
website. When not making 
jewelry, Lucy can be found 
foraging for mushrooms, 
hunting for moth cocoons, 
biking, hiking, or cross coun-
try skiing. She is devoted to 
the Littleton Studio School, 
where she teaches, takes 
classes, and volunteers.
	 WREN is a national-
ly recognized not for profit 
that provides and supports 
strategies for entrepreneur-
ial development, access to 
markets, Main Street revital-
ization, and rural economic 
development. WREN in-
spires possibilities, creates 
opportunities, and builds 
connection through com-
munity and is dedicated to 
bringing rural people to-
gether to realize better lives 
and livelihoods by providing 
resources, education, and 
opportunity. For further infor-
mation, call (603) 869-9736, 
email at wren@wrencom-
munity.org, or reach us on 
the web at www.wrencom-
munity.org

TRANCE-PARENCIES | New Work by 
Debbie Aldrich and Lucy Golden

Rural Educational Leaders Network at 
Plymouth State University Selected as 

Rural Schools Collaborative’s 
‘New England Hub’

	 PLYMOUTH, NH (April 
26, 2018) – In May 2017, 
Plymouth State University 
(PSU) received a $1.5 mil-
lion gift from life-long educa-
tor Ann G. Haggart. The gift 
established the Holmes-Pat-
tee-Haggart Family Fund 
to provide scholarships to 
New Hampshire students 
with financial need, giving 
priority to those hailing from 
Coös, Grafton and Carroll 
counties, and to create the 
Holmes-Pattee-Haggart 
Transformational Leader-
ship Institute. This latter en-
tity supports the Rural Ed-
ucational Leaders Network 
at PSU (RELN), which was 
recently named the ‘New 
England Hub’ of the national 
Rural Schools Collaborative 
(RSC).
	 The RELN at Plymouth 
State University is a profes-
sional development network 
dedicated to the profes-
sional growth of education-
al leaders from rural New 
Hampshire school districts. 
The network currently com-
prises 60 administrative 
professionals from 21 New 
Hampshire school adminis-
trative units (SAUs). Now, 
as the Rural Schools Collab-
orative’s New England Hub, 
RELN will extend beyond 
New Hampshire to work with 
administrative professionals 
and teachers in rural schools 
throughout New England.
	 “We are thrilled to partner 
with Rural Schools Collab-
orative as its New England 
Hub,” said Linda Carrier, 
Ed. D., Assistant Professor 
of Educational Leadership, 
and Graduate Program Co-
ordinator at Plymouth State 
University. “RELN offers 
administrators from New 
Hampshire’s rural schools 
the opportunity to learn, 
share ideas, and bring con-
cepts back to their respec-
tive schools. This new part-
nership with RSC allows us 
to provide resources to help 
schools implement these 
ideas in their classrooms, 
not only in rural New Hamp-
shire, but in our neighboring 
New England states as well. 
It is very exciting.”
	 RELN at Plymouth 
State University focuses on 
‘place-based’ education, 
which entails integrating the 

community into rural school 
curriculum to help students 
understand and appreciate 
the uniqueness of their com-
munities, and their roles as 
citizens.
	 “Ann Haggart envisioned 
a program in which K-12 
administrators and teachers 
would have opportunities to 
work alongside community 
and corporate leaders to en-
hance their skills and knowl-
edge of real-world challeng-
es,” said Carrier. “RELN is 
a direct result of her vision, 
and we are already seeing 
results in our rural schools.”
	 The New England Hub 
and the Rural Schools Col-
laborative will work together 
to bolster support for rural 
education in New Hamp-
shire and throughout New 
England. RELN will host 
its third annual “Summer 
Summit” at Plymouth State 
University on July 18th and 
19th, where NH school ad-
ministrators will hear from 
and engage with experts on 
rural education, and share 
ideas with colleagues on ad-
dressing issues and needs 
in rural schools and imple-
menting programs and prac-
tices to address them in their 
respective schools.
	 For more information 
about RELN and the New 
England Hub, visit www.ru-
ralschoolscollaborative.org/
profiles/new-england-hub.

Linda Carrier, Ed. D., Assistant 
Professor of Educational Lead-
ership, and Graduate Program 
Coordinator at Plymouth State 
University is the facilitator of 
the Rural Educational Lead-
ers Network at PSU (RELN), 
which was recently named the 
‘New England Hub’ of the na-
tional Rural Schools Collabo-
rative (RSC)
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www.yourbudgetlumber.com

Email: rkinerson@yourbudgetlumber.com

1-603-787-2517

BudgBudgBudgBudgBudget Lumberet Lumberet Lumberet Lumberet Lumber

1139 Clark Pond Road, North Haverhill, N.H. 

Special Purchase Maple and 

3/4    PREFINISHED CLEAR 

Red Pine 1x6, 1x8, 1x12 
unfinished flooring in stock. Priced right

All Vinyl Clicklock Flooring, 
Best Locking 

We Have Seen

ALSO 

NEW

$2.49 
Square 

Foot

TAX
FREE

TAX
FREE

Oak Tavern GradeOak Tavern Grade“

1-800-488-88151-800-488-8815

GOLF TOURNAMENT 

Sunday,  June 10th 

Maplewood Country Club 
  8:00 am Shotgun Start  

               Scramble Format     
Continental Breakfast and Lunch 

Golf Contests & Raffles 
$85/person  *  $340/team of 4 

Contact: Sara@BGCNorthCountry.org   838-5954   

6th Annual  
“Tee It Up For Kids” 

 

	 KCP Presents is delight-
ed to welcome three-time 
Grammy nominee Neko 
Case back home to the 
Northeast Kingdom for a 
special concert showcas-
ing the singer/songwriter’s 
newest work. Case will per-
form at St. Johnsbury Acad-
emy’s Fuller Hall on Thurs-
day, September 27th, with 
opening act Thao of The Get 
Down Stay Down.
	 It’s been five years since 
Case’s last solo project, 
The Worse Things Get, the 
Harder I Fight, the Harder I 
Fight, the More I Love You. 
In the interim, she released 
Trucker, Gladiator, Mule, 
a box set of her entire solo 
discography; joined k.d. lang 
and Laura Veirs for the case/
lang/veirs project; and re-
leased Whiteout Conditions 
with longtime bandmates 
The New Pornographers.
	 Recording the stunning 
case/lang/veirs collaboration 
was a revelation for Case. “I 
learned so much experienc-
ing the work ethic of those 
two,” Case says, referencing 
Veirs’ innovative guitar tun-
ings and Lang’s studio skills. 
Lang, Case says, is “proba-
bly the most natural produc-
er I’ve ever seen. Watching 
her work was awe-inspiring.”
	 After their national tour 
together, Case found similar 
transcendence in October, 
2016, while sitting on a pan-
el at the inaugural WOMAN-
PRODUCER project summit 
in Brooklyn. Between dis-
cussions and performanc-
es from a diverse group of 
women who produce music 
worldwide, Case wondered 
how it had taken so long to 
get to that moment, and why 
so many female music pio-
neers have been forgotten 
or unacknowledged. 
	 “The George Martins and 

Quincy Joneses of the re-
cording pantheon deserve 
every drop of praise for ev-
ery project they have re-
ceived,” Case says, “but we 
can’t keep telling the same 
stories over and over. We 
need more stories, more in-
spiration, more flavors.”
	 Case set to work on her 
next record looking not just 
for new stories but for new 
sounds. This time, she want-
ed to put herself in a setting 
far away from everything 
she knew. She traveled to 
Sweden and teamed up with 
Swedish producer Björn Yt-
tling in the fall of 2017. Case 
had already written songs 
with longtime collaborator 
Paul Rigby, laid down vocal 
and guitar tracks at Tuc-
son’s WaveLab Studio, and 
built Carnacial Singing, her 
recording space here in Ver-
mont.
	 But in the middle of her 
stint in Stockholm, with the 
finish line in sight, she got 
a surreal 3am phone call 
telling her that her North-
east Kingdom house was 
burning and would likely be 
completely destroyed. The 
fire had started in the barn, 
where she kept an assort-
ment of belongings from art-
work to old pianos. A friend 
had managed to get her 
dogs to safety, but once the 
flames jumped to the house, 
Case’s home was engulfed.
	 Hours later, Case went 
into a Stockholm studio and 
laid down the vocals for “Bad 
Luck,” singing lines she had 
written long before she real-
ized they would land on her. 
	 Case is now stoic about 
the fire. “If somebody burned 
your house down on pur-
pose, you’d feel so violated. 
But when nature burns your 
house down, you can’t take 
it personally.” The month 

before the blaze, Hurricane 
Harvey slammed into Tex-
as and flooded Houston. 
Case’s home burned just 
as Hurricane Maria plunged 
Puerto Rico into a nightmare 
and wildfires were incinerat-
ing California. “In the big pic-
ture, my house burning was 
so unimportant,” she says. 
“So many people lost so 
much more: lives and lives 
and lives.”
	 Case’s new record Hell-
On came out of all this 
reckoning with lost stories. 
Death, extinction, exploita-
tion, tides, animals, and ado-
ration all blend recognizably. 
Case’s trademark narrative 
gaps, just large enough for 
listeners to enter each song, 
will be familiar to longtime 
Case fans. As with Fox Con-
fessor Brings the Flood and 
Middle Cyclone, Hell-On 
spins away from conven-
tions of story, slipping into 
real life with its fierce mess 
and blind catastrophes. 
But Hell-On deviates from 
Case’s familiar patterns as 
well.
	 “I’m writing fairy tales, 
and I hear my life story in 
them, but they’re not about 
me,” Case says. “I still can’t 
figure out how to describe 
it. But I think that’s why we 
make music or write things. 
You’ve got to invent a new 
language.”
	 Regarding those fairy 
tales she’s writing and the 
history she’s recounting, 
Case continues, “We need 
them now more than ever. 
We need stories from all 
sectors. Stories without 
endings. Stories with mul-
tiple endings. Stories that 
don’t end happily, cautionary 
tales, everything. We don’t 
need Disneyfied stories any-
more.”
	 A force of nature, an act 

of a mercurial, forgotten god, 
Hell-On is a record sealed 
by fire, filled with love and 
rage and dangers that might 
lay waste to everything at 
any moment. So if you wake 
up dazed in a smoking land-
scape, walking through the 
detritus of your own lost 
civilization with the smell of 
ash in your hair, your favor-
ite sweater gone and a new 
song in your head, don’t say 
you weren’t warned.
	 Tickets to see Neko Case 

at Fuller Hall in St. Johns-
bury on September 27 are 
available now at www.cata-
mountarts.org or by calling 
748-2600. Neko Case has 
partnered with PLUS1 so 
that $1 from every ticket will 
go to Peer Solutions (www.
peersolutions.org) in sup-
port of their positive youth 
leadership and development 
program designed to pre-
vent harm before it begins 
and engage lifetime ambas-
sadors for positive change. 
	 The KCP Presents Series 
is produced by Catamount 
Arts working in association 
with Kingdom County Pro-
ductions and supported by 
generous local sponsors 
with grant funding from the 
National Endowment for the 
Arts and the Vermont Arts 
Council.

3-Time Grammy Nominee Neko Case 
To Appear in St. Johnsbury
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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

CRAFT & DIY SUPPLIES. Baskets, Window & 
Picture Frames, Shutters, Buttons, Vintage Cans, 
Drawer Pulls, Hinges, etc. The Rusty Bucket, 37
Depot St., Lyndonville,VT. 802/745-8695 therusty-
bucket.net	 05.15

11.6 ACRES IN CORINTH, VT. on Brook and Old 
Vance Road. All surveyed, driveway in place, 
1500’+- road frontage, perc test and state water 
permit in place. $40,000. gillgrant@yahoo.com or 
802-274-9793	 05.01

BARRELS, TOTES & PAILS: 5 gallon - 275 gal-
lon. Plastic or steel. Open and closed top. Call 
Bicknell Barrels 802-439-5519              12.24.19

MOBLE HOME ON 1/2 ACRE. Home has 2 ad-
ditions and closed in porch. Appliances included. 
$50,000 or BO. 802-584-3843	 05.29

AMESBURY BEDROOM SET: Queen sleigh bed, 
dresser, mirror, chest, nightstand. Serta 1 Com-
fort mattress, split box, 9 months old. Downsizing. 
New $2873. Asking $2,000. Call Gail 603-787-
2511. Leave message. 	 05.01

WHITE COMPACT  700 WATT MICROWAVE   
$19.00. Approximately  18’ x 12”  and about 11 
inches high. Works fine,  I upgraded to a larger 
one. 802 757 2708  or maxinpalau@hotmail.com 
Delivery along Route 5 between Lyndonville  and 
Fairlee and Route 10 between Littleton and Or-
ford is possible.	 05.15

CHARM NECLACES: 2 brand new charm neclac-
es, one copper, one silver.  Purchased from Farm 
Way.  Asking $25.00 each.  Please call 802 429 
2163 if interested.	 05.15

2004 HYD. SONATA. Great transportation. 
176,000 miles, gray. $1,800 603-787-5679
	 05.15

2003 MITSUBISHI ECLIPSE GS, 136,000 miles, 
5 speed, special body kit, never been in snow. 
$3,495. 802-473-0046	 05.15

FOR SALE BY OWNER: 3 bedroom, 2 bath, 3 car 
garage ranch. 231 Bethlehem Road, Littleton, HH 
$299,900. 603-575-5025	     6.26

LARGE MAN SIZE RECLINER, brown, good 
condition. Asking $140. 802-626-5176   	     5.15

KENMORE STAND UP FREEZER, 19 cubic feet  
- works great, looks great, just don’t need it any-
more  - multiple shelves - $85 - bring your truck 
and a friend. Call Robert 603 787 6549	    5.15

REIKI RETREAT: Barbara L. Smith RMT, LMT. 
Reiki sessions & classes. Practicing since 2003. 
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.	 3.20

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

VHS & DVD PLAYER: Together or separate. 
603-272-4903	 05.02

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

AUTO TECHNICIAN – Experience necessary, 4 
or 5 day work week, own tools and diagnostic 
skills a MUST, starting at $25 hour depending on 
experience. Mascoma Auto 603-632-4810  09.04

PART TIME & FULL TIME POSITIONS  avail-
able, competative wages. Apply in person to Ab-
bott Rental & Party Store, 502 Union St., Littleton
					             06.20

PART TIME SALES POSITION. Prefer some-
one with knowledge of Lincoln/Woodstock Area. 
Computer knowledge also a plus. Needs to be 
willing and able to visit businesses on a regular 
basis. Call Gary for further details and an inter-
view. 6030747-2887 or gary@trendytimes.com

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  

PLACE YOUR PERSONAL CLASSIFIED AD HERE FOR FREE. 
Up to 30 Words. Up to $10,000 value. Runs for two issues. 

Simply send your information to us 
and we will help make your phone ring.

Wells River Apartments  ($875) 3-bedroom 
apartment located at 24 Grove Street, 2nd floor.  
Heat, trash and snow removal included. Walk-
ing distance to banks, stores and laundromat. 
Income restrictions apply. For an application call 
Shelly at 775-1100 or e-mail shelly@epman-
agement.com.  Equal Housing Opportunity.
	 05.15

LOOKING TO DO METAL & TRASH CLEAN 
UPS, small logging jobs (have JD tractor with 
bucket & cable set up). Also can fix farm equip-
ment or old cars & trucks. Call 603-747-4140

06.20
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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  

EMAILED ADVERTISEMENT

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

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

TODAY’S DATE: 04/25/18
NAME OF FILE: Ellis_TT
DATE(S) TO RUN: 5/01/18
SIZE OF AD: 2x4
1C=2”

EMAIL TO: gary@trendytimes.com

Section: Auto

Thomas Hirchak Co. • THCAuction.com • 800-634-7653 • (NH#2661)

Contractors and Heavy Equipment 

•  John Deer 490E 
Excavator

•  Kobelco DZ115 
and SK60 Hydraulic 
Excavators

•   Fiatallis Artic. 
Wheel Loader

•  Autocar NTC300 
Tandem Axle Dump

•   ’81 Mack DM685SX 
Tandem Axle Hyd. 
Crane Truck

•  Cargo & Flatbed 
Trailers

•  Twin City Monorail 
2-Beam Bridge 
Crane

•  Commercial Wood 

Working Machinery
•   Concrete Forms
•    Pipe Scaffold and 

Aluminum Planks
•  Cement Mixers
•  Torwell SS 1 Yard 

Sander
•  Vertical and 

Horizontal Air 
Compressors

•   Building Panel assy. 
Tables 

•   Precast Retaining 
Wall Block Forms

•   Lg. Qty. of Power & 
Handtools

AND MORE!  
Subject to Change

Thurs., May 10 @ 10AM (Preview from 8AM)
Ellis, Inc., 443 Route 30 South, Castleton, VT 

ONSITE & ONlINE

OPEN HOUSE
Saturday & Sunday, May 12 & 13

Open FOr the SeaSOn

2470 Benton Road
N. Haverhill, NH

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

Come sign up to win a
Hanging Basket

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

WANTED:
 HAYING ENTREPRENUER

We have 50 fertilized acres in Bath, NH that we need 
hayed this summer. We are looking for consistent, tight 
square bales that weigh approximately 37 pounds on 
average. You must have your own equipment and the 
time and flexibility to “make hay when the sun shines”, 
so to speak. 
We would want to do first and second cuts. The bales 
would be stacked and put into a large, easily accessed 
barn. We can help by supplying some labor during the 
cut if given a day or two notice.

Thanks, and hope 
we do business!

 If interested, please 
call (603) 296-9552 

Letter to the Editor
To the editor, 
Gary,
   You mention the Honor-
able Constitution in your 
editorial reply to me.
	 I believe, the US Consti-
tution and our Forefathers 
Wisdom, in Establishing 
The Future For America by  
Amendments to the Consti-
tution of the United States. 
	 The Beginning of 
the Amendments (Af-
ter Thoughts were Add-
ed)	
	 The First Ten Amend-
ments Known to all as the 
Bill of Rights. Our Fore-
fathers thought ahead for 
us, that we will have to 
continue with change as 
our country grows, the 
world grows.. New Rules 
and laws will have to be 
made and/or Amended for 
its times. Amendment I,  is 
the First and Most import-
ant, in my opinion. If not 
for the first, I would not be 
able to speak or write this 
letter. Nor would this pa-
per or any other paper be 
able to print these words to 
their readers. It is import-
ant to Have a Free Press, 

for Free People, to be able 
to speak their  thoughts. 
The purpose for Amend-
ments is to change our 
laws, rules, thoughts and 
times in our lives by making 
anew, Amendments or add 
to them, new thoughts and 
rules & laws. When laws 
etc. are outdated, it is time 
to changed them, to make 
our country, our lives better.
   A November 2016 article 
written by a very well known 
NH Publisher, Joe McQuaid 
and Paper, The Union 
Leader, about the Electoral 
College and The Irrelevant 
Popular Vote (Means noth-
ing/no vote, doesn’t count, 
waste of time.) because the 
Electoral College Elects 
the POTUS.  So why are 
we doing this Primary Vote. 
Why not just have a group 
of people from each state 
tell us who our POTUS will 
be. Save time and money 
all around.
   Not so bad, Be Different, 
the American People actu-
ally Vote For Our POTUS.

Nancy Leclerc, 
North Woodstock

Nancy,
	 I firmly believe in our Constitution. I also have nothing but 
pride in our forefathers. They wrote, on the second try, a doc-
ument that has been our blueprint for more than two hundred 
years. 
	 When it comes to the Electoral College and electing the Pres-
ident of the United States, it is the set of rules that we live by 
(and have done so for 200+ years) and that our politicians must 
abide by. Rules do not get changed because the loser did not like 
the outcome. Rules should only be changed when it is obvious 
that changes need to be made to make the playing field even for 
all. So come 2020 we will be using the same rules, we all get 
to vote and then the Electoral College convenes to finalize the 
election. There will be a winner, and a loser, and our country 
will go on. 
Gary Scruton, Editor

	 I was talking to a distin-
guished member of our se-
lect board a while back. It 
had to do with Powder Puff 
Hill! He said it doesn’t cost 
the taxpayers anything to 
own it. Well, Mr. selectman, 
nothing costs nothing.
	 And who is paying the 
$8,000.00 bill to resurvey? 
Santa Claus? And when the 
new boundary is disputed; 
how much will the tie-break-
ing survey cost? And the 
next one! And the one after 
that until you get the results 
you are looking for?
What has the strip morgue 
of curtained downtown 
stores cost the tax payers? 
Downtown Woodsville used 
to be an asset to the town. 
Why did the select board al-
low our only grocery store to 
close in downtown Woods-
ville? I remember when 
there were five grocery 
stores down town. Peoples 
Market, The Kelley Store. 
Bill Hartwell’s Meat Market. 
The A&P, Norris Store. Billy 
Fields Store. So I lied, there 
were SEVEN!
And now there is none and 
it doesn’t seem to bother the 
select board because Pow-
der Puff Hill isn’t costing us 
anything. Hmmmmm!
The last one to close could 
still be open and supplying 
a quick stop for Opera Block 
residents as well as work-

ers from Wells River and 
Woodsville. Did the select 
board talk to the owners who 
were making a living in that 
grocery store?? NO!
Did the select board talk to 
the owners of the building 
who inherited it and were 
charging an outrageous 
lease? NO!
Did the select board talk to 
the grocery company (Amer-
ican Grocers, I think) whose 
stockholders were happy 
with the store, even though it 

was their smallest unit? NO!
Well, I did! And I told them 
all just what I thought. Too 
bad the select board hadn’t 
taken some time solving 
that problem. But they have 
all the time in the world to 
spend on Powder Puff Hill! If 
it is of such historical value 
(WHICH IT IS NOT!) ... why 
the hell isn’t the Haverhill 
Historical Society paying the 
tab?
	 Jim Hobbs, but what the 
hell do I know!

Nothing Costs Nothing
Op-Ed by James Hobbs
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	 A few generations ago, it was 
not uncommon for workers to 
stick with a single job for their 
whole careers. But for many of us 
today, frequent job changes are a 
fact of life: The average employ-
ee tenure is just over four years, 
according to the Bureau of Labor 
Statistics. So, assuming you’re 
going to switch jobs a few times, 
you’ll want to be prepared. Here’s 
a checklist of things you can do to 
smooth these transitions and help 
your financial situation:
	 • Build an emergency fund. 
Some of your job changes may 
be involuntary, so you’ll want to 
have a cash cushion handy – just 
in case. One smart move would 
be to build an emergency fund, 
containing three to six months’ 
worth of living expenses, with the 
money kept in a liquid, low-risk 
account. 
	 • Consider your options for your 

former employer’s 
401(k) plan. If you 
had a 401(k) plan 
with your former 
employer, you have 
three main options: 

You could leave your money in 
the plan, if the employer allows 
it; you could move the money 
into your new employer’s plan, 
if permitted; or you could roll the 
funds over to an IRA. You’ll want 
to weigh the “pros” and “cons” 
of these choices carefully before 
making a decision. 
	 • Choose investments from 
your new retirement plan. If your 
new employer offers a 401(k) or 
similar plan, you’ll need to choose 
the investments within the plan 
that are most appropriate for your 
goals, risk tolerance and time 
horizon. Contribute as much as 
you can afford to the plan, and 
consider increasing your contri-
butions every time your salary 
goes up. 
	 • Make sure you’ve got health 
insurance. The health insurance 
offered by your new employer 
may not begin the minute you 
start your job. Given the high 
costs of medical care, you’ll need 
to make sure you are protect-
ed until your coverage kicks in. 
So, for that interim period, you 
may need to consider the feder-

al health insurance marketplace, 
COBRA continuation coverage or 
private medical insurance. You 
might also be eligible to be cov-
ered under your spouse’s health 
insurance. And you may want to 
learn what your options are for 
health savings accounts (HSAs), 
if available. 
	 • Review your new benefits 
package – and take steps to fill 
gaps. Your new benefits package 
may include life and disability in-
surance, but these group policies 
may not be enough to fully protect 
you and your family. A financial 
professional can help you quan-
tify your protection and insurance 
needs and offer guidance on how 
much coverage you may require. 
	 • Understand your income tax 
considerations. Getting a new job 
may involve income tax implica-
tions, such as changes in your tax 
bracket, severance pay, unused 
vacation and unemployment com-
pensation. And if you are thinking 
of exercising stock options, be 
aware that this, too, can be a tax-
able event. Finally, if you have to 
move to take a new job, you may 

incur some relocation and job 
hunting expenses that could 
be deductible. You will need to 
discuss all these issues with 
your tax professional. 
	 Starting a new job can be 
exciting – and challenging. 
But you may be able to make 
your life easier by putting the 
above suggestions to work.
 
	 This article was written by 
Edward Jones for use by your lo-
cal Edward Jones Financial Ad-
visor

Here’s a Checklist for Changing Jobs
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	 Pike, NH – Betty Mae 
(Thompson) Conrad, 90, of 
Lily Pond Road, died Mon-
day, April 23, 2018, at Dart-
mouth Hitchcock Medical 
Center, Lebanon, NH.
	 She was born in Haver-
hill, NH, February 7, 1928, a 
daughter of Milledge M. and 
Mary O. (Miller) Thompson, 
and graduated from Haver-
hill Academy Class of 1946.  
She married John M. Con-
rad, II, on August 17, 1947.  
Betty was a member of the 
Bethany Congregational 
Church in Pike, where she 
had served as a Trustee, 
Superintendent, and Teach-
er of the Sunday School.  
She was a member of the 
Pike Ladies Aid and former 
treasurer, and was the Li-
brarian at the Pike Library.  
Betty also has volunteered 
at the Horse Meadow Senior 
Center in North Haverhill, 
and was a Hospice volun-
teer.  She was a founding 
member with her husband 
John of the Connecticut Val-
ley Snowmobile Club.  Bet-
ty was a founding member 
of the Oliverian Recreation 
Association and she held 
various positions over the 
years with this group, and 
was a member of VFW Post 
# 5245 Ladies Auxiliary of 
North Haverhill.  She was a 
foster parent to several chil-
dren over the years.  Betty 
enjoyed with her boys the 
outdoors, either hunting, 
trapping, and fishing.  
	 Betty was predeceased 
by her husband, John M. 
Conrad, II on January 28, 
1987; a daughter, Linda 
Jane Conrad in 1949; a 
son, Thomas M. Conrad 
on September 28, 2005; a 
grandson, Seth Conrad on 
October 22, 2010; two great 
grandchildren, Kaitlyn R. 
Conrad on July 25, 2001, 
and Jacob S. Conrad on 
September 15, 2013; and by 
six brothers, John, Richard, 

Roy, Robert, Milledge, and 
Roger; and a sister, Ruth 
Showalter.
	 Survivors include two 
sons, Franklin R. “Mike” 
Conrad and wife Rebecca 
of Pike, and Philip R. Con-
rad and wife Kim of East 
Haverhill; a daughter, Mar-
lene Young of Willsboro, 
NY; nine grandchildren; nine 
great grandchildren; 2 great 
great grandchildren; a sis-
ter, Rena Landry of Virginia; 
along with several nieces, 
nephews and cousins.  
	 Calling hours were held 
on Friday, April 27th, from 
6 to 8 PM at Ricker Funer-
al Home, 1 Birch Street, 
Woodsville, NH.
	 The funeral service were 
held on Saturday, April 
28th, at 11 AM at the Beth-
any Congregational Church, 
Pike, with Rev. Jane E. Wil-
son officiating.  Burial will be 
in the Ladd Street Cemetery, 
Haverhill, NH.
	 In lieu of flowers, me-
morial contributions may be 
made to the North Country 
Home Health and Hospice 
Agency, 536 Cottage Street, 
Littleton, NH 03561 or Beth-
any Congregational Church, 
c/o Alice Hodgdon, 1150 
Brushwood Road, Pike, NH 
03780.
	 For more information or 
to sign an online condolence 
please visit www.rickerfh.
com
	 Ricker Funeral Home, 
Woodsville, NH is in charge 
of arrangements.

	 South Ryegate, VT – 
Robert C. Hanaford, 60, 
died on Sunday, April 15, 
2018 at his home on Cream-
ery Road.
	 Robert was born in Plym-
outh, NH, April 18, 1957, the 
son of Harold Hanaford and 
Barbara Beckley.
	 Robert married Christine 
Willey on December 24, 
1994.  He worked for many 
years in the road construc-
tion field for many local com-
panies including Morrill Con-
struction in North Haverhill, 
NH.  In Robert’s spare time 
he enjoyed hunting, fishing 
for Walleye, riding his Honda 
Goldwing, and bowling.  He 
was very passionate about 
playing men’s softball in the 
South Ryegate League and 
he had also coached a wom-
en’s softball team.
	 Robert was prede-
ceased by his mother, Bar-
bara Beckley on November 
15, 1998; his father, Harold 
Hanaford, March 17, 2018; 
and his stepfather, Jonathan 
T. Ruppert, Jr. on February 
22, 2014.
	 He is survived by his 
wife of 23 years, Christine 
(Willey) Hanaford of South 
Ryegate, VT; an aunt, San-
dra Romberger of Cort-
land, Ohio; a step daugh-
ter, Patches Beam of North 
Haverhill, NH; a half sister, 

Lynn Comeau of Hebron, 
NH; a half brother, Brian 
Hanaford of Plymouth, NH; 
and four cousins.
	 A celebration of life is be-
ing planned for a later date 
and to be announced at the 
time. 
	 For more information or 
to sign an online condolence 
please visit www.rickerfh.
com
	 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments.

	 Bath, NH – Dwight Alan 
Robie, 68, died on Wednes-
day, February 28, 2018 at 
the Dartmouth Hitchcock 
Medical Center, Lebanon, 
NH.
	 A celebration of life will 
be held on Saturday, May 
12 from 1 to 4 PM at the Am-
monoosuc Valley Fish and 
Game Club, 1463 Wild Am-
monoosuc Road, Bath, NH.
For more information or to 
sign an online condolence 
please visit www.rickerfh.
com
	 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments.

Betty Mae (Thompson) Conrad: 
OBITUARY

Robert C. Hanaford
OBITUARY

Dwight Robie 
CELEBRATION 

OF LIFE

We are full of 
clothing for  
warmer days  
and sunshine 

171 Central St  Woodsville, NH   603-747-3870 
 

Weds-Fri and 1st & 3rd Sat  9:30-5:00 
 

www.TrendyThreadsWoodsville.com 

PLEASE NOTE: 
Obituaries are printed 
Free of Charge in 

Trendy Times. 
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	 Recently, a young lady 
was telling me about the 
terrible experience she had 
with her father.  Her father, 
living on his own, suddenly 
felt like he was very ill.  He 
did not have a cell phone 
and could not remember any 
of his adult children’s phone 
numbers, so, he drove him-
self to the hospital.  He was 
diagnosed with a heart at-
tack.  I asked her, “Why 
didn’t he press the button on 
his life-line?”  She respond-
ed, “What is a life-line?”
	 A Life-line is a tool.  It is 
a communication device that 
helps to keep people who 
live on their own indepen-
dent.  By using the button, 
a person can get help fast 
without the worry of being 
“a bother” to their family and 
friends.
	 The many dangerous and 
life-threatening parts of the 
above story are why I am 
going to explain the very big 
value of having a life-line.  
The man could have died on 
the way to the hospital.  He 
could have had a car acci-
dent causing other people 
to have injuries or die.  He 
might not have made it to the 
car.  He may have died in the 
hospital parking lot.  Nobody 
knew he needed help.
	 The importance of having 
such a device is that emer-
gency situations happen at 
all times of the day and with 
a “life-line” there is always 
someone there to respond.  
The mobile alert is very 

handy for people on the go.  
What do you do when you 
are shopping and someone 
steals your purse?  Push 
the button and help is on the 
way.  What do you do when 
the smoke detector goes off 
at 2AM?  Push the button 
and help is on the way.  What 
do you do when you have 
fallen down the stairs? Push 
the button and appropriate 
help is on the way.  What do 
you do when you are golfing 
and all of a sudden you can-
not catch your breath?  Push 
the button and help is on the 
way.
	 A Life-line, medical alert, 
fall detector, mobile medical 
alert, life alert or help but-
ton is a device that a per-
son wears on their wrist (like 
a watch) or on a pendant 
around their neck at all times 
to be able to get help in an 
emergency.  These emer-
gency buttons are set with 
emergency contact numbers 
and will get 911 services 
to a person who is unable 
to dial a phone.  Some of 
these emergency buttons 
are connected to the home 
phone and others work like 
cell phones (with GPS) to 
get help where you are lo-
cated (if you get attacked 
in the grocery store parking 
lot or some other emergen-
cy).  The value of the service 
is that independent adults 
have quick access to help 
when alone.
	 Pressing the button 
gives immediate notice that 

something is happening.  If 
the person with the button 
is unable to speak, rescue 
is sent and help is on the 
way.  Recently, my nephew 
was visiting Grandpa and 
pressed Grandpa’s button.  
The monitor beep sounded 
and an operator was asking 
if help was needed, it wasn’t 
and the system was reset--
no big deal.
	 There are many types 
of systems for these emer-
gency buttons.  The AARP 
monthly magazine has sev-
eral brands advertised and 
some are available at Wal-
mart or a part of a hospital 
outreach service.  They all 
have a modest monthly fee 
but in some communities, for 
those on a limited budget, 
local organizations--like the 
Lions Club, will pay for the 
service.  
	 Being alone or having 
physical limitations is very 
difficult.  Having an acci-
dent and becoming unable 
to move is a dreadful event-
-be prepared and be safe 
with the easiest device you 
can use to get help.  While 
it is nice to think your fami-
ly would be there to answer 
your call if anything ever 
happened, the reality is that 
they may be away from their 
phone, at work or far away.  
The lifeline has dedicated 
people waiting for someone 
to push their button, they are 
ready to help.   One thing to 
remember, is that you are 
not being rude by pushing 
your button in the night or 
any other time.  The service 
is to get you the help you 
need as quickly as possi-
ble. 	  
	 For people over fifty, it is 
better to have the service 
and not need it than to need 
it and not have it.

What 
About Ma?

by Kellie Quackenbush 

What is a Lifeline

by Elinor Mawson

	 We have never owned a 
dog. For many years, I didn’t 
like dogs for various rea-
sons. 
	 I remember one of 
the dogs that my parents 
owned. It was a beagle (I 
think) named Trophy, and I 
tolerated it, but just barely. 
And I think he knew it.
	 I was a teenager at the 
time, and had just learned 
to make argyle socks. Now 
these aren’t ordinary socks-
-they have a pattern of di-
amonds with lines running 
through them and are very 
difficult to knit.  And having 
to make  two of them makes 
them twice as hard!
	 One day when I was home 
alone, I finished my pair of 
argyles, washed them, put 
them on sock stretchers and 
hung them on the clothes-
line on the back porch. I felt 
very proud of myself.
	 Several hours later I went 
to see if they were dry and 
I nearly died--my beautiful 
argyles were shredded!  Of 
course Trophy was sitting 
there looking innocent as 
a new born babe. I wanted 
to kill him!  I sure hated him 
from then on. 
	 A few years later my par-
ents bought a farm in Ver-
mont and moved. When 
we went to visit them, the 
condition of the house was 
so bad that we didn’t want 
to sleep there. It was a di-
saster! Ceilings were falling 
down, a lot of dogs had used 
it as their bathroom, and the 
place smelled to high heav-
en. Fortunately we had been 
warned, and we brought a 
tent which we pitched out-
side,which was far nicer 
than the house. 
	 One night when we were 
just falling asleep, Mother 
Nature decided to bring us 
a thunderstorm. As the light-
ning flashed and thunder 

boomed, we were visited 
by my parents’ dog Tammy. 
She was a Golden Retriever 
with bad hips, eczema, and 
halitosis, She was scared to 
death besides. There was 
no extra room in  the tent 
for another living thing and 
it was all we could do to get 
her out of there, especially 
when she didn’t want to go. 
My dislike of dogs returned.
	 When my sister was mar-
ried to her second husband 
they did a lot of traveling. 
Rather than put their dog 
in a kennel when they went 
on safari, they asked me if I 
would come to their house 
on Cape Cod and dog-sit. 
Their dog was a large Ger-
man shepherd mix who had 
no name! (She called him 
“Doggy”). I wasn’t too thrilled 
about it, but packed my bag 
and took off. The dog wasn’t 
that difficult--he had a run, 
he ate once a day, I took 
him on his leash up and 
down the driveway, and all 
went well. I got to like him! 
Soon we were taking longer 
walks, and when we went by 
a cranberry bog, I let him off 
his leash. 
	 It was the wrong thing 
to do! He took off and I fol-
lowed as fast as I could. He 
visited every neighbor within 
a half mile, and I found my-
self on strange steps and in 
unfamiliar yards. When he 
got tired. he came back to 
me and the leash. I know I 
was tireder than he was!
	 For some reason I still 
liked him even though I 
couldn’t trust him. He was 
good company and I was 
sorry to leave him when my 
sister came home. 
	 My dislike of dogs is gone 
now, thanks to “Doggy”. He 
helped me to realize that 
dogs aren’t all alike .
	 But I would never knit an-
other pair of argyles when 
he was around.

Dogs

pack
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   This blend attacks external 
skin disorders from within, 
purifying the blood, carrying 
away wastes, reinforcing the 
blood’s ability to ward off in-
fectious agents. Several of the 
herbs in this blend constituted 
fundamental treatment for dis-
eases like typhoid, diphtheria, 
cholera, syphilis and malig-
nant skin conditions during the 
last century. Widespread use 
resulted in the documentation 
of a number of other uses. The 
“assumption” was that “bad 
blood”, blood poisoning and 
tissue alteration due to infec-
tious diseases are the culprits 
in many of many human prob-
lems (diseases). Purify the 
blood, and you’ve eliminated 
much of the problem. There 
is considerable evidence that 
other cultures developed the 
same uses for these herbs. 
Enough scientific evidence 
exists to justify the blends in 
modern medicine.
	 BLUE FLAG ROOT: (Iris 
Versicolor) Useful in treating a 
variety of skin diseases such 
as eczema and psoriasis, Blue 
Flag helps the skin by aiding 
the liver in its detoxifying work. 
Also, valuable for constipation 
when it is caused by liver prob-
lems or biliousness. 
	 CHAPARRAL LEAF: (Lar-
rea Tridentata), A strong an-
ti-oxidant and blood purifier, 
used for major disease heal-
ing and rebuilding. A specific 
in a lymph cleansing formula 
for treating cancer, leukemia, 

melanoma and malignant tu-
mors; as an anti-infective and 
anti-biotic; in the treatment of 
arthritis and other over-acid 
conditions, such as acne and 
skin dermatitis.
	 DANDELION ROOT: (Ta-
raxacum Offininale),  A source 
of natural Potassium and an 
excellent liver cleansing  and 
strengthening agent, with 
soothing healing properties 
for the digestive system and 
bowel inflammation; specific 
for liver cleansing and healing.
	 BURDOCK ROOT: (Arc-
tium Lappa), your all around 
blood purifier, its action being 
simple but profound. Docu-
mented effects include treat-
ment of scurvy, venereal 
eruptions, leprosy, and other 
cankerous skin conditions. In 
addition to its alterative (blood 
building) property, it is strongly 
diuretic and diaphoretic. 
	 ECHINACEA ANGUSTA-
FOLIA & ECHINACEA PUR-
PUREA ROOTS: these roots 
account for hundreds of cases 
reportedly cured boils, gan-
grene, ulcerations, animal, 
reptile and insect bites, ab-
scesses and so on. Laborato-
ry studies show that the herb 
increases the ability of white 
cells to surround and destroy 
bacterial and viral invaders 
in the blood. It stimulates the 
lymphatic system to clean up 
waste material and toxins, and 
it has definite antimicrobial ac-
tivity.
	 PAU DE ARCO BARK: 

(Tabebuia Impetiginosa), A 
primary anti-biotic, anti-viral 
and anti-fungal herb, effective 
against many kinds of virally 
caused cancers and malig-
nancies; a major agent for 
immune enhancement and 
overcoming opportunistic dis-
eases as candida albicans 
yeast overgrowth. It is an ef-
fective blood purifier, and suc-
cessful against many blood 
toxicity conditions, such as 
dermatitis, eczema,  and pso-
riasis. Useful in the treatment 
of most fungal diseases, in-
cluding thrush, athletes foot, 
nail fungus and ringworm; 
	 YELLOW DOCK ROOT: 
(Rumex Crispus), A rich 
source of herbal iron, particu-
larly effective for liver, gallblad-
der, spleen and skin disorders.  
It is a good alterative, espe-
cially in its ability to help the 
body overcome chronic skin 
disorders, ringworm and re-
lated diseases, leprosy, psori-
asis, antibiotic properties, and 
cancer.

	 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.

Skin Disorders

Haverhill Area 
Recreation 
Program 
(HARP)

Begins June 18th thru August 17th 
9:0 AM - 3:00 PM Monday -Friday

At Clifford Memorial Building
65 South Court St., Woodsville

Program Includes: Arts and crafts, structured Games, 
music and line dancing, scooter fun, pool table, ping 
pong, air hockey, cooking competitions and daily 
swimming at the AP Hill Community pool. Plus don’t 
forget our weekly field trips.

Call Sherri Sargent for more information 
at 603-787-6096

Early Drop-off 

& Late Pick-up 

is available.

All Counselors 
are Background 

Checked

Registration 
is required

Presented By:
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	 Hello hello my fellow 
chefs.  I found this recipe on 
TV and made some adjust-
ments that I thought would 
make it easier and tastier.  
Basically they looked easy 
until I tried them. I think you 
will get it once you cut your 
first onion. 
	 Cut the top and bottom of 
the onion and remove skin. 
Make a slit in whole onion 
stopping at half way through.  
Carefully remove three outer 
onion shells. Try to pop mid-

dle of onion out and chop for 
stuffing. You should have an 
onion section with one slit to 
open and stuff and come out 
round. This is what you will 
need:
	 Preheat oven to 375de-
grees
	 4 medium onions
	 1 lb. Hamburg
	 1 Cup bread crumbs
	 1\2 cup Barbeque sauce
	 1 Egg
	 1 teaspoon salt
	 1\2 tsp. Pepper

	 1 teaspoon garlic powder
	 1\2 cup milk
	 1\2 cup chopped onion 
(use center of onion)
	 1 lb. Bacon
	 Barbeque sauce for dip-
ping

	 Get your onions ready 
and chop the insides up for 
stuffing. Put ground beef in 
bowl and make a well in the 
center. Add bread crumbs, 

BBQ sauce, egg, salt, pep-
per, garlic powder, 1\2 cup 
milk and 1\2 cup chopped 
onion. Mix well and make 
smallish meatballs. Put 
meatball carefully inside on-
ion. Be careful not to break 
onion shell. If you do, that’s 
okay. It will stick to stuffing.  
	 Cut bacon strips in half 
and wrap criss cross around 
stuffed onion letting ends 
of bacon be at the bottom.  
Place your finished onions 
on baking sheet on top of a 
cooking rack to allow fat to 
drop and helps to crisp the 
bacon,  bake for 45 -55min-
utes. As they cook the bacon 

shrinks and hugs the onion.  
Let cool for about 15 min-
utes. Makes 12.
	  Then serve warm as an 
appetizer with BBQ sauce 
for dipping, or serve as main 
dish with a nice salad. Try 
serving with a Blush Rose 
wine or a Pinot Grigio. Re-
member to drink responsi-
bly.      
	 I hope you like this reci-
pe and know you’ll get bet-
ter at cutting and stuffing the 
onion. I thought this recipe 
was different and sounded 
Delicioso !!! Good luck !!! Till 
next time I’m signing off, Cin 
Pin.

	 Spring is on its way 
and soon the Lupines will 
be blooming.  Plans are in 
place for June’s Lupine Cel-
ebration sponsored by the 
Franconia Notch Region-
al Chamber of Commerce.  
Here’s a quick glimpse at a 
few scheduled highlights. 	
	 On June 3, Sunday, at 
The Rocks in Bethlehem, 
take part in a guided trail 
walk to view the wildflowers.  
If the weather cooperates, 
you will see yellow Ladys-
lippers, Blood Root, Colum-
bine, Trillium, Trout Lilies 
and other New Hampshire 
wildflowers.
	 The Sugar Hill Lupine 
Celebration takes place on 
June 9-10.  The weekend 
includes an open-air market 
with over 80 participants, 
artisan and cooking demon-
strations, local authors, heli-
copter rides and more.  On 
Saturday, members of the 
Strathspey & Reel Society of 
NH will play a delightful mix 
of traditional Scottish, Que-
becois and New England 
dance tunes.  Then later in 
the day, Woody Pringle and 
Marek Bennett present the 
NH Humanities program: 

Rally’round the Flag, a look 
at the American Civil War 
through music. Audience 
members participate and 
sing along as the presenters 
explore lyrics, documents, 
and visual images from the 
Civil War. Camp songs, par-
lor music, hymns, battlefield 
rallying cries, and fiddle 
tunes challenge participants 
to find connections between 
song, art, and politics.   On 
Sunday afternoon, Park-
er Hill Road Band will play 
their blend of music from 
Bluegrass to Pop. Plenty of 
toe-tapping opportunities 
during this weekend.
	 On June 2-3, 9-10, and 
16-17; The Sugar Hill Sam-
pler offers Horse-drawn 
Wagon Rides in their Lupine 
Field, a unique way to en-
joy the blooms or take your 
time and walk the Lupine 
path lined with inspirational 
quotes. 
	 The Sugar Hill Historical 
Museum and the Franco-
nia Heritage Museum invite 
you to explore their exhibits. 
You’ll find “time” is the theme 
in Sugar Hill while Franco-
nia is focusing on “country 
stores”.

	 We wish to thank the 
hosts, volunteers and spon-
sors for making this year’s 
Lupine Celebration pos-
sible: Branch Insurance, 
Fortin Home Watch Plus of 
Lyman, Franconia Notch Va-
cations, Harman’s Cheese 
& Country Store, Gale River 
Motel, Market Vendors, The 
Ledges on Sugar Hill, The 
Rocks, Sugar Hill Sampler, 
Town of Sugar Hill, Woods-
ville Guaranty Bank and 
many individuals giving their 
time to make this month-
long celebration a success.  
Plan to take in an event or 
two as you enjoy the lupine 
blooming throughout our re-
gion.
	 For more information, 
Visit:  www.franconianotch.
org or facebook’s Celebra-
tion of Lupine. 

by Cindy Pinheiro 
to contact Cindy (aka Cin Pin) 

write to the editor at
gary@trendytimes.com

Stuffed Onion Bombs

June’s Lupine Celebration

PANSIES
HERBS,  Early Cold Hardy
VEGGIE STARTs & SEEDS

Bulk Bark Mulch, Topsoil & Compost

Rte. 10; 
Orford, NH

(603) 
353-9901

Mon. - Fri. 8:00-6:00;  Sat. 8:00-5:00; Sun. 10:00-4:00

www.millgardensfarmstand.com

YOUR AD COULD BE HERE

$30 or less per issue
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