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Saturday, 
  December 21    
 @ 11:19 pm

Winter 
Solstice

The month of November is 
an important one to the spirit 
of what the American Legion 
stands for. Obviously there is 
Veterans Day on the 11th of 
November. Originally know 
as Armistice Day in memory 
of the close of Wold War I, it 
now honors all veterans who 
have served,, or are currently 
serving, in the United States 
military. 
	 This year not only did the 
post muster, as usual at the 
burial area in the Pine Grove 
Cemetery for a 9:00 AM ser-
vice, but they also accepted 
the invitation from Cottage 
Hospital to assist them in rais-

ing a new, and 
much larger 
flag at their 
main facility. 
The old flag 
was respect-
fully lowered, 
folded and 
removed, fol-

lowed by the raising of its re-
placement. 
	 After that ceremony the 
members of the post joined 
with members of the Haverhill 
Memorial VFW Post $5245 in 
marching down Central Street 
in Woodsville. This parade in-
cluded a stop at the Central 
Street flagpole for prayers, a 
song from the Woodsville High 
School Band, the singing of 
the National Anthem, and a 
short speech from one of the 
younger, but combat proven, 
members of the Legion. The 
parade then continued to the 
Legion Post home on Am-

monoosuc Street for a final 
brief ceremony after which the 
Legion Ladies Auxiliary pro-
vided a warm and nourishing 
meal to the participants. 
	 But the day was not over 
as many members continued 
the memorable day with a visit 
to the Grafton County Home 
where honors were also giv-
en to residents who had once 
been proud members of our 
military. 
	 A second big accomplish-
ment for November for this 
Legion Post was the annual 
Thanksgiving meal for seniors. 
It is always served on the Sun-
day before Thanksgiving. As 
usual many hands go into the 
cooking, preparing and dis-
tribution of over 200 meals. 
About 150 of those meals are 
of the home delivered variety. 
Then another group gathers in 
the upstairs hall to eat all the 
goodies available in a family 

style meal served by Auxiliary, 
Jr. Auxiliary and Legion mem-
bers, some of whom are not 
even members of this post. 
Part of this meal includes gift 
cards to the oldest woman and 
man in attendance. Plus a third 
gift card was drawn at random 
for another lucky winner. 
	 As is true with almost every 
organization some sadness 
also takes place on a regular 
basis. It has 
hit this small 
post three 
times in a very 
short time 
frame. Long 
time Adjutant 
(secre ta ry ) 
for the Post, 
Reggie Hunt 
of Monroe re-
cently passed away. Also for-
mer President of the Ladies 
Auxiliary Unit #20, and one 
time State President, Nancy 

Partington also passed away. 
Thirdly, though not a member 
of the post, he was the oldest 
man at the Thanksgiving din-
ner, Rollie Moore, also passed 
away. 
	 It is occasions such as 
these that can shake an orga-
nization. But it is also times like 
this when an organization can 
become stronger. 
	 A reminder as well that 

due to a recent act of the US 
Congress any member of the 
military who has been active 
duty since Pearl Harbor Day is 
now eligible to join the Ameri-
can Legion. We welcome new 
applicants and look forward to 
your joining our family. 

by Gary Scruton
Jr. Vice Commander
Ross-Wood Post #20

• 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

alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

give tHe gift of fitNess!
Are you looking for an easy gift idea for that  

hard to shop for person? Look no further than  
a gift card to Always fit. stop in today!

35 Central Street
Woodsville, NH 03785

(603) 747-2205

“Your One Stop Home Decor Outlet”
Over 1800 window treatments, styles, colors and sizes in stock 

plus accessories galore all displayed throughout our store.

Hours: Monday - Saturday 10AM - 5PM • Sunday 10AM - 3PM
New

 
Home Decor, Antiques & Furniture, 

Tiffany Style Lamps, Quilts, 
Luminara Candles, Country Primitives
Route 5, 6124 Memorial Drive, Lyndonville, VT
802-626-9070    OPEN THURS-SUN. 10-5 C

OR
N

ER COLLECTABLES

SARANAC STREET 
ANTIQUES

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

Open daily except Mon & Tues. 10 am - 5 pm

Corner of 
Main & Bank St.
Bradford, Vt. 

Village Eclectics 2
Holiday Hours: 

Mon-THu. 10-5:30, 
Fri.10-8:30, saT.10-6

Antiques, Vintage Collectibles, Books
Local Crafts,

OPEN: 11-6 Tue-Sun

Light & Tent Specials - New CDB Products
Custom 420 Soil Mix

802-427-3310 

  45 Broad St., LyndonviLLeNEW 
LOCATION

ANTIQUES & EMPORIUM
AlwAys Buying gold & silver

182 S. Wheelock Road

LyndonviLLe, vT  802-626-3500
Open Daily 10 am - 5 pm

(802) 626-8000
32 Depot Street
Lyndonville, VT  

pureenvysalon32@gmail.com

20% Off 
in Store Retail

Until January 1st

Pure envy Salon 

Ross-Wood Post #20 American Legion November Accomplishments
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By Gary Scruton

	 The two holidays of 
Thanksgiving and Christmas 
are the two biggest family 
holidays of the year. During 
my younger days my extend-
ed family gathered a number 
of times each year for food 
and fun. But Thanksgiving 
was and still is the day of giv-
ing thanks for family, friends, 
health, and numerous other 
reasons.
	 The upcoming Christmas 
holiday is the family time 
for giving of gifts. But just 
like Thanksgiving it almost 
always involves a big meal 
with a larger than normal 
gathering of family, friends, 
and on many occasions 
someone who is yet to be ei-
ther, but is on that road. 
	 Now maybe the title for 
this column isn’t exactly 
right. I do indeed have some 

ownership of those three ar-
eas of our home, but to be 
honest the kitchen is her 
domain, and I am better off 
keeping out of her way, un-
less of course I am asked to 
join in or assist.
	 But this column is always 
about our experience with a 
meal. So here goes. 
	 The guest list for our 
Thanksgiving dinner, actu-
ally served and eaten the 
Sunday after Thanksgiving, 
had a total of 14 invitees. 
Unfortunately, due to weath-
er and other circumstances 
we ended up with only nine 
at the table. We are lucky 
enough to have a decent 
sized dining room with a ta-
ble to match, so seating nine 
was easy, fourteen would 
have been a bit squishy. 
	 The meal, of course, fea-
tured a good sized bird (23 
pounds) plus one of our 

guests, my daughter April, 
brought and cooked a nice 
piece of venison. Along with 
those main items, there was 
a huge bowl of mashed pota-
toes (which I did indeed help 
to peel along with my sister). 
There was also a big bowl of 
candied sweet potatoes. Of 
course there was an ample 
amount of stuffing (which I 
also helped with by pulling 
it out of the bird). The meal 
also included vegetables in-
cluding boiled onions (one 
of my favorites), plus some 
peas and carrots, There 
was the obligatory cranberry 
sauce, rolls, pickles, olives 
and of course some good 
tasty giblet gravy. 
	 Even though we have 
a good sized table, the de-
cision was made that the 
meal was to be served buffet 
style. So once the bell was 
sounded, we each grabbed 

a plate from the table and 
headed into the kitchen to fill 
up with all the good looking, 
and good smelling foods. 
	 When most everyone had 
finished eating their meal the 
desserts appeared on the 
table. They included a to die 
for peanut butter pie made 
by April, mince pie from my 
sister, some good sharp 
cheddar cheese, along with 
some homemade whoopee 
pies and bear scat cookies 
(don’t ignore those cookies, 
they taste much better than 
the name may imply).
	 As with any big meal, es-
pecially one with turkey as 
a main dish, there needs 
to be some down time af-
ter the meal. Of course that 
happens after much of the 
clean up is done, including 
by some who had not taken 
part in the preparation of the 
meal (yes Byron I mean you, 

thanks!)
	 The meal along with the 
preparation time and clean 
up time were all part of the 
experience of enjoying a 
holiday meal with family and 
friends. It can, and should, 
be one of the special times 
for anyone and everyone. 
So as we head into the sec-
ond of these two family hol-
idays, may I take the time 
to wish you and your a very 
Merry Christmas, or if you 
are celebrating some other 
holiday at this time of year, 
I wish you the best for that 
day as well. I also hope that 
all the meals you enjoy the 
remainder of this year, as 
well as going into 2020 will 
be enjoyable as well as ful-
filling.

TUTTLES

41 Main Street, Wells River
New expaNded Hours:

Monday, Tuesday & saTurday
6:00 aM - 2:00 PM 

Wednesday, Thursday & Friday
6:00 aM - 8:00 PM

sunday 7:00 aM - noon
Gift Certificates &Take-outs Available  

802-757-3333

TUTTLES FAMILY DINER
Deli Now Open 

Monday - 
Saturday 

11 AM - 8 PM
Subs, Bulkies, 
Sandwichs & 

Salads

Wed: 4:00 – 8:00 PM
Thu & Fri:      11:30 AM - 8:00 PM
Sat: 7:00 AM – 8:00 PM
Sun: 7:00 AM – 7:00 PM
Mon & Tues: Closed

9 Lisbon Road, Bath
(603) 747-3179

Serving Seafood, Steaks, 
Burgers, Salads & Sides 
in a Family Friendly Atmosphere

gather
verb

1. come together, assemble or accumulate

•  BREAKFAST & LUNCH
•  SPECIALTY COFFEE & TEA
•  FRESH PASTRIES
•  DINE IN & TAKE OUT
•  EVENT ROOM & CATERING
•  PREPARED MEALS TO GO

HOURS: Tues - Sat 7 - 3, Sun 8 - 1

2 Pine Street
Woodsville, NH

603.243.0555

PIZZA 
SPECIAL
Large Pepperoni Pizza 

Tossed Salad
2 Liter Soda

$13.99 plus tax

Special can not be combined 
with any other discounts.

Offering The Best of 
Breakfast, Lunch & Dinner

Under OUr rOOf Or YOUrs! 

Gift CertifiCates available

lOYaltY Cards available!
deliverY • CaterinG

TAKE-OUT!    
802.626.8685

OPEN DAILY 7am - 9pm
Sunday Breakfast Buffet 

8:00-11:30 AM
Bar Menu: 9pm - 10pm

Jct. of Rts. 5 & 114
Off VAST Trail #52

Lyndonville, VT

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

Wed. 3pm - 11pm
Thur. 3pm - 12am

Fri. 3pm - 1am
Sat. 12noon - 1am

Sun. 12noon - 10pm

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

NOWOPEN

HOURS:

603-243-0393 
9 Central Street, 
Woodsville, NH

Candlepin Bowling, 
Bar & Grill

Pub Day Wednesdays 
$10 Burger & Beer

Mid-Week Happy Hour 3-5

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

Plus A Restaurant Review
Or $370 for 13 Issues

Plus Two restaurant Reviews

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

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

For More Details 
Contact Gary @ 603-747-2887

or Email: Gary@TrendyTimes.com

Jct. of Rts. 5 & 15 Exit 16 off I-91  
776 Lower Plain, Bradford, VT 05033

(802)222-5288    
www.thehungrybearpubandgrill.com

New Summer Menu
Sunday Noon-9pm

Monday - Wednesday 11am-9pm 
Thursday - Saturday 11am-10pm

Family Friendly
Steaks     Chicken     Salads    Wraps      Sandwiches 
Pub Fare     Burgers     Wings     Soups      Full Bar 

Music on the Patio
Every Thursday 5-8pm &

Sunday 1-4pm
(Starting June 2nd)

Sunday: $5 Bloody Mary’s and Mimosa’s. 
$3. 16 oz Bud light aluminum bottles

•
ALL DAY NFL Football Special.  

Bucket of beer & Wings $20. 
(4 domestic bottles & 16 wings)  EVERY 

SUNDAY DURING NFL SEASON

1st Annual Christmas Party
Wednesday, December 18th

3-7 PM
Free Appetizer Buffet
$1.00 Off All Drinks

Pleae Bring A Canned Food Donation for 
Bradford Food Shelf

Chris Powers: Live 3-7 PM

Janice’s Kitchen, Dining Room & Living Room
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by Maggie Anderson

	 You know those moments 
when a taste overwhelms 
you and your eyes roll back 
into your skull? I had one of 
those last night, two in fact. 
Then I had to give my head 
the kind of vigorous shake 
children do when they re-
alize they can make their 
ears ring if they repeatedly 
shake their heads from side 
to side. It was the only way I 
could be certain I’d find my 
way back to my hotel.
	 Last year I watched a 
piece on CBS about a tiny 
pizza joint in Tokyo, called 
PST. They made it sound 
worth finding, I found it last 
summer but was disappoint-
ed to find it closed when I ar-
rived.
	 I am nothing if not per-
sistent so yesterday my 
friend Kimy and I gave it 
another shot, this time not 
wanting to miss out we 
called ahead and made res-
ervations.
	 The building is just a 
building, what comes out of 
that oven is a miracle. I am 
70 years old and I’ve eaten 
pizza, lots of pizza, in places 
all over the world. Practically 
everywhere but Italy. I can-
not tell you this was the best 
pizza in the world because 
I don’t have the authority to 
say that. I can say it was the 
best pizza I’ve ever eaten 
anywhere in my 70 years on 
this earth.
	 It was so good I actually 
ate a whole pizza myself, 
something I’ve never done 
before. I have reached a 
three-slice max on the rare 
occasion but never a whole 
one myself.
	 The pizza was still so hot 
when it reached our table we 
had to do fingertip tests on 
it until we were sure immi-
gration would not haul us in 
for questioning next time we 
tried to scoot through with-
out any fingerprints. 
	 We shared the first piz-
za but couldn’t stop wish-

ing we’d each had our own. 
Then we caved and ordered 
a second to share, turns out 
that was the best plan any-
way because every single 
slice was still screaming hot, 
had we each ordered our 
own the first time the last 
slices would have cooled by 
the time we got to them.
	 Half way through our first 
pizza the Dominoes deliv-
ery guy parked in front of 
the shop and disappeared 
around the back of the build-
ing. I think he may have 
been sampling the compe-
tition’s goods all the while 
hoping his boss didn’t get a 
shot of the Dominoes scoot-
er parked in front of PST. I 
guess we are all in search of 
perfection.
	 To say it was delicious is 
akin to saying Crater Lake 
is blue; there’s blue and 
then there’s blue in every 
nuance imaginable. That’s 
the kind of delicious I mean. 
The ingredients for a mar-
gherita pizza are perfect in 
their simplicity, the magic 

comes from the chef and his 
relationship to those ingre-
dients, his work space, his 
oven, and a vision of what 
he wants to set before you.
	 He has secrets he keeps 
but happily shares the re-
sults. His pizza was amazing 
and when I thought the night 
could not get any better we 
were served a shot of an am-
brosial creamy mushroom 
soup so light but intense at 
once we are hoping to gar-
ner another reservation be-
fore I come home. The soup 
was rich and smooth like my 
grandmother’s sauce for her 
chicken and dumplings with 
an earthy intensity of mush-
room flavor that lingered 
long after my last swallow. I 
can’t wait for another shot.
	 Hank and I make lists of 
memorable meals, this one 
just made the top of my list. 
If Kimy and I score seats 
next week Chef Tamaki may 
push it down to the second 
spot on the chart with what-
ever magic he conjurs next.

	 The Littleton Area Cham-
ber of Commerce is once 
again seeking nominations 
for its 2019 George & Janice 
Kirk Volunteer of the Year 
Award as well as the 2019 
Citizen of the Year Award. 
The awards will be present-
ed at the Chamber’s 98th 
Annual Meeting & Awards 
Dinner. All are invited to 
nominate individuals who fit 
the criteria. The nomination 
deadline is Friday, Decem-
ber 28, 2019 by 4pm. 
	 The 98th Annual Meeting 
& Awards Dinner is sched-
uled for Thursday, January 
23, 2020. The event begins 
with a 5pm cocktail hour, fol-
lowed by dinner, a dynamic 
keynote speaker and awards 

ceremony. The Chamber will 
also be honoring the 2019 
Student of the Year from 
Littleton High School. That 
nominee is chosen through 
the High School. 
	 For more information and 
a link to the nomination and 
registration forms visit littlet-
onareachamber.com.  
	 The Littleton Area 
Chamber of Commerce is 
a 501(c)6 non-profit orga-
nization, our mission is to 
promote economic develop-
ment in the Littleton area by 
attracting and growing local 
business, providing valuable 
resources to our member-
ship and branding the area 
for tourists and relocation. 

Magic Moments Littleton Area Chamber of Commerce 
Seeks Nominations for Citizen & 

Volunteer of the Year Awards

Woodsville High 
School Reception

You are cordially invited to 
Woodsville High School for the

Haverhill School Board Reception and
tours of the construction and renovation on

December 12, 2019 from 4-6 p.m.
Light refreshments will be served.

WHS Winter Concert will start at 6:00 pm

Central Street, 
Woodsville

Next to Dunkin’

Featuring a wide 
selection of  
King Arthur 

flour products
 Also Blue Seal pet supplies 

Open Mon-Fri 
9:30am to 5:30pm 

Sat & Sun 
9:30am - 4:30pm

603-243-0082

Christmas trees & wreaths. 
Plus local vendors for the holidays.

Christmas Day Dinner
11:00 AM - Close

Roast Pork Loin, Home Made
Stuffing, Mashed Potato & Gravy, 

Vegetable & Homemade Roll. 
Choice of Pie, Pudding 

or Ice Cream 

$15.99 Adult, $10.99 child
2886 Rte. 302 & I-91
Wells River, Vermont
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Taxing Ski Lift Tickets ...
Bad Move!

NH “First In The Nation” Primary 
Set for February 11, 2020

	 As if ski lift tickets are not 
expensive enough, four NH 
Democrats from Harrisville, 
Bedford, Swanzey and Keene 
have proposed a bill to push 
the cost of ski tickets beyond 
affordability and reasonable-
ness. This group is suggesting 
that a 9% tax be levied on ski 
lift tickets. The yet unidentified 
revenue amount would be 
used to fund in-state college 
scholarships. Although it is a 
well known fact that NH’s pub-
lic college and university tu-
ition rates are excessive and 
that 60 percent of our high 
school graduates leave the 
state, taxing the ski industry is 
not the way to fix post second-
ary education.  
	 For those living in NH’s 
ski country, we understand 
that seasonal skiing provides 
work opportunities for many 
New Hampshire families, and 
by targeting what may be our 
number one economic driv-
er for tourism in the winter 
months will negatively impact 
our NH Advantage. “SkiNH” 

estimates that NH has 2 mil-
lion skier visits per year and it 
is imperative that we continue 
to encourage and welcome 
out-of-state skiers who come 
and drop off dollars at Can-
non, Loon, Wildcat, Waterville 
Valley and countless other ski 
areas before heading home to 
southern New England.  The 
cost of a ski lift ticket has al-
ready gone off the chart for 
many young families and it 
makes no sense to push this 
healthy, recreational activity 
beyond their grasp. Weekday 
lift ticket costs at Loon, Water-
ville Valley, and Cannon are 
respectively set at: $98, $79, 
and $82.
	 As with previous tax pro-
posal attempts, sponsors may 
attempt to soften tax implica-
tions by writing in certain group 
exceptions. From this legisla-
tor’s perspective, every time 
an exception is made for one 
group, it increases the burden 
on another. If the bill sponsors 
sincerely want to fix NH’s post 
secondary costs, I encourage 

them to take a deep look into 
the community college and 
university systems to better 
identify operational efficien-
cies, the marketing of pro-
grams and addressing depart-
mental accountability. Cutting 
spending and reducing taxes 
is always a preferable eco-
nomic driver. It is unfortunate 
that for some, their appetite 
for more spending results in a 
constant search for new tax-
ing opportunities and markets 
to further regulate. This strat-
egy leads me to believe and 
ask, “What is next?” Could we 
see potential taxing legislation 
soon arrive for: golf, canoeing, 
theater performances or other 
sporting events?
	 As stated by SkiNH, “North-
ern and western regions of 
our state are particularly 
prone to economic vulnerabil-
ities and cannot easily absorb 
a 9 percent sticker shock.” A 
devastating blow has recent-
ly hit our biomass and timber 
industries. We cannot allow 
this poorly thought tax, even if 
it is promulgated upon “tuition 
scholarships” to further threat-
en our economic livelihood 
and to chase our recreational 
income to resorts in Maine or 
Vermont.

Respectfully,
NH Rep Rick Ladd

	 On November 25, 2019, 
Tom Thomson and Grand-
son Jaden Thomson joined 
Secretary Bill Gardner at his 
office in the State House in 
Concord.
	 Bill Gardner announced 
the date for NH “First-in-the-
Nation” Presidential Primary 
Centennial which will be Feb-
ruary 11, 2020, while at the 
same time remembering and
honoring the “Pillars of the 
NH Primary”. One of those is 
Rep. James Splaine of Ports-
mouth who wrote the 1975 
law allowing the Secretary of 
State to set the NH Prima-
ry date earlier then March 
Election Day by seven days 
if necessary. Without this law 
the state would not have the 
“First-in-the-Nation” Primary 
today.
	 Rep. Splaine’s bill was 
signed into law in 1975 
by my father and Jaden’s 
Great Grandfather, Gover-
nor Meldrim Thomson, even 

though Rep. James Splaine, 
a Democrat and Governor 
Thomson was a Republican 
they and others came togeth-
er to work to protect NH “First-
in-the-Nation” Primary that we 
will celebrate 100 years on 
February 11, 2020. I encour-
age all eligible NH voters to 
get out and vote on this his-
toric primary day.
	 I wanted Jaden, who is 16 
years old to meet and hear 
how in the past both Demo-
crats and Republicans could 
come together and work for 
the people of this great state.  
	 It was a great privilege to 
spend time with Secretary Bill 
Gardner who is the “Defend-
er” of the NH “First-in-the-Na-
tion” Primary and who is the 
longest, continuous serving 
Secretary of State in the Unit-
ed States.      

	 Photo and Article courtesy of 
Tom Thomson of Orford, NH

Indulge In You
Swedish Massage
Deep Tissue Massage 
& Flexology
30 minute & 1 hr. sessions

For an Appointment contact 
Donna Paye
at 603-989-0053 or 

book your appointment on FaceBook
Located at the Wells River Wellness Hall

THANKSGIVING 
SPECIAL 

FOR THE MONTH 
OF NOVEMBER:
Detox Reflexology
25 MINUTES / $1500

Let me help you detox 
for the holiday.care 

Honoring our Veterans
Washington, DC Trip

April 18 - April 21, 2020
Trip Includes: Round trip 
Transportation by bus, 
3 nights accommodations, 
daily breakfast at hotel, 
2 lunches, 3 dinners, 
guided tours of 
Monuments in Washington 
including Arlington Cemetery
   (Bus to leave from Oxbow High School)

Price starts at $1,085 (Quad Occupancy)
Must pay half by December 18, 2019

For More INfo Call: Karen Smith: 802-439-6273
To Book Contact: Lynn Howard

lynn.howard@milnetravel.com         802-661-4354

Trip Not 
Limited to 
Veterans

	 Left to Right - Tom Thomson, Jaden Thomson and NH Secretary 
of State, William (Bill) Gardner who signed in his office our NH 1st 
in the Nation Primary Commemorative License Plates on the historic 
roll top desk which all Presidential Candidates use when signing up 
to run in the “First-in-the-Nation” Primary.
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Ross-Wood Post #20 
American Legion

4 Ammonoosuc Street, Woodsville

Annual Christmas Party 
& Yankee Gift Swap

Saturday, December 14th
Hors D’oeuvress @ 5 PM  
Dinner @ 6 PM serving 
an Italian Dinner
with all the fixings

Followed by the Gift Swap
($10 present limit, please)

Legion, Auxiliary, 
SAL & Rider Members 
and bona fide guests 
are welcomed

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

Uncover Your Family’s History at Haverhill LibrariesThe Addams Family Announced 
to Open Weathervane Theatre’s 

55th Season
	 Access the online tools the 
pros use to start building your 
family tree
	 Haverhill, New Hampshire 
–  – If you’re wondering about 
your roots, but don’t know 
how to start, drop by Woods-
ville Free Public Library in 
Woodsville, Patten Library in 
North Haverhill, or Haverhill 
Library in Haverhill Corner 
and ask for a quick tutorial on 
the library’s genealogy tools. 
Free access to the same 
resources the pros use will 
have you learning about your 
heritage in no time.
	 All three libraries in Haver-
hill subscribe to Ancestry® 
Library Edition and Heri-
tageQuest® Online, used for 
research in the world’s top 
universities, schools and ge-
nealogy centers. Simple to 
use, Ancestry Library Edition 
and HeritageQuest Online 
are stocked with billions of re-
cords, like census data, city 
directories, cemeteries, wills 
and probates, and immigra-
tion information. 
	 The librarians will help 
get you started, providing 
search tips and shortcuts so 

you can make discoveries on 
the first try. Once your feet are 
wet, you can continue your 
research in the library and 
some of the resources are be 
available remotely from your 
home computer.
	 What should you bring to 
the library besides your curi-
osity? Make a list of relatives 
with details you know about 
them – birth and death dates, 
places where they lived, com-
panies they worked for, mil-
itary service, etc. That infor-
mation will give you starting 
points for your research and 
you’ll add more details as 
your research progresses.
	 People all over the country 
are researching their family 
history and finding answers 
to mysteries they’d been un-
able to get from parents and 
grandparents.
	 “Genealogy is growing in 
popularity for a reason,” said 

Nanci Myers, Librarian at 
Haverhill Library. “It’s fun, fas-
cinating and you can get start-
ed right in your own neighbor-
hood.”
Visit our Libraries:
	 Haverhill Library at 67 
Court Street in Haverhill Cor-
ner--Open Monday, Wednes-
day, and Thursday 4:00 – 
7:00 PM and Tuesday and 
Saturday 10:00 AM – 1:00 
PM.  989-5578
	 Patten Library at 2975 
Dartmouth College Highway 
in North Haverhill--Open 
Monday 10;00 AM – 6:00 PM 
and Wednesday 2:00 – 6:00 
PM.  787-2542
	 Woodsville Free Public 
Library at 14 School Lane in 
Woodsville--Open Tuesday, 
Wednesday, and Friday from 
1:00 – 8:00 PM, Saturday 
10:00 AM- 1:00 PM.  747-
2883

	 Producing Artistic Director 
Ethan Paulini and the Weath-
ervane Theatre, a profes-
sional, award-winning, Equi-
ty theatre in Whitefield, NH, 
is proud to announce The 
Addams Family - the musical 
based off Charles Addams’ 

cartoon characters - will join 
Season 55. In The Addams 
Family, America’s darkest 
family comes to life in this 
original musical about love, 
family, honesty, and coming 
of age - with a comical and 
macabre, yet poignant spin.
	 In the creepy and kooky 
world of the Addams family, 
happy is sad and pain is joy 
- until daughter Wednesday 
falls in love. The Addams fam-
ily strong connection is put to 
the test when Wednesday’s 
new boyfriend and his par-
ents come to dinner, hurling 
Gomez, Morticia, Wednes-
day, Pugsley, Uncle Fester, 
Grandmama and Lurch head-
long into a fateful night that 
will change the family forever. 
The Addams Family features 
music and lyrics by Andrew 
Lippa and a book by Marshall 
Brickman and Rick Elice.
	 The Addams Family will 
open Weathervane’s 55th 
summer season and play the 
month of July. Casting and 
creative team information will 
be announced soon. Season 
55’s alternating rep season 
will open July 3, 2020 and 
close August 29th. The Add-
ams Family joins announced
Season 55 titles Kinky Boots, 
A madeus, Green Day’s A 
merican Idiot, Disaster! and 
Buyer & Cellar. 

	 Changes for the upcoming 
season include earlier cur-
tain times (7:30 PM evening 
performances) and added 
matinee performances (every 
Thursday and Saturday at 2 
PM).
	 Early Bird Season Sub-

scriptions and Gift Certificates 
for Season 55 are now on 
sale at weathervanetheatre.
org. For more information call 
603.837.9010 or email box-
office@weathervanetheatre.
org . Single tickets for The 
Addams Family will be on 
sale in June. Additional infor-
mation will be available on our 
website - www.weathervanet-
heatre.org .
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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
1:30 – 2:30 PM
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
MON./WED./FRI.
RSVP Bone Builders
1:30 - 2:30 PM - United 
Community 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
RSVP Bone Builders
2:00  – 3:30 PM - East Haven Library
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
RSVP Bone Builders --  
8:30 - 9:30 --  Monroe Town Hall 
Active Older Adult Strength Class
1:30 PM
Woodsville Post Office, S. Court St

RSVP Bone Builders

2:00- 3:00 PM -East Haven Library
TUESDAYS/FRIDAYS
RSVP Bone Builders

9:00-10:00 AM
 St. Johnsbury House
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 - United Community 
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 - West Barnet Senior Meal Site
NOON - Darling Inn, Lyndonville
THURSDAYS
GROTON LUNCHES W/FRIENDS
10:00AM - 2:00 PM / Lunch @ 12:00
Groton United Methodist Church

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
TOPS (Take Off Pounds Sensibly) -- 
Weigh-in @ 6:00 p.m., meeting @ 6:30 
-- Monroe Public Library
FRIDAYS
RSVP Bone Builders
9:00 - 10:00 AM - St. Johnsbury House
9:30 - 10:30 AM
Grace Art Gallery, Hardwick 
1:30 - 2:30 PM - United Community 
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 - 10:15 AM
September thru May
Brainerd Memorial Library, No. Danville
SUNDAYS
Lisbon Bible Church, Woolson Road 
Sunday School 9:15 AM
Worship 10:30 AM Bible Study 6:00 PM 
North Danville Baptist Church (ABC), 
Worship and Sunday School, 9:30 AM
Refreshments at 10:20 a.m.
Cribbage - 1:00 PM
American Legion Post #83, Lincoln

TUESDAY, DECEMBER 10
HOLIDAY STORY, SNACK & CRAFT (ITALY)
3:15 - 4:45 PM 
Joseph Patch Public Library, Warren

WEDNESDAY, DECEMBER 11
ROSS-WOOD POST #20 AMERICAN LEGION 
MONTHLY MEETING
6:00 PM 
Post Home, 4 Ammonoosuc Street, Woodsville

READINGS IN THE GALLERY: 
	 POET SYDNEY LEA
7:00 PM  
St. Johnsbury Athenaeum   

THURSDAY, DECVEMBER 12 
BAKE SALE & COOKIE WALK
10:00 AM - 2:00 PM
Bath HIstorical Society Building on the Common

WOODSVILLE HIGH SCHOOL OPEN HOUSE 
& WINTER CONCERT
4:00 - 7:30 PM  See Ad on Page 3
Woodsville High School

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, DECEMBER 13 
LIVING NATIVITY
6:30 & 7:15 PM
Trinity Church of the Nazarene, No. Haverhill

SATURDAY, DECEMBER 14 
NOTCH ABOVE PHOTO CLUB 
1:00-3:30 PM at the 
Bethlehem Public Library. 

THE SWINGLES
St. Johnsbury Academy, Fuller Hall

CHRISTMAS PARTY & YANKEE SWAP
5:00 PM HORS D’OEUVRES
6:00 PM ITALIAN DINNER
Ross-Wood Post #20 American Legion
4 Ammonoosu Street, Woodsville

SUNDAY-THURSDAY, DECEMBER 15-19
CALLS TO SANTA
6:00 - 8:00 PM
Lisbon, Lyman, Landaff Children
See Ad on Page 3

SUNDAY, DECEMBER 15
HOLIDAY STORY, SNACK & CRAFT (SPAIN)
3:30 - 5:00 PM 
Joseph Patch Public Library, Warren

TUESDAY, DECEMBER 17
HOLIDAY STORY, SNACK & CRAFT (RUSSIA)
3:15 - 4:45 PM 
Joseph Patch Public Library, Warren

THURSDAY, DECEMBER 19
VFW POST #5245 MONTHLY MEETING
7:00 PM
VFW Hall, North Haverhill

SUNDAY, DECEMBER 22
HOLIDAY STORY, SNACK & CRAFT (CHINA)
3:30 - 5:00 PM 
Joseph Patch Public Library, Warren

BATH HISTROICAL SOCIETY MEMORY TREE 
5:00 PM
Bath HIstorical Building, On the Common
See Article on Page 5

TUESDAY, JANUARY 7
NORTHERN GRAFTON COUNTY REPUBLI-
CAN COMMITTEE MONTHLY MEETING
7:00 PM 
Littleton Regional Healthcare (LRH) Conference 
Room (next to the cafeteria)

TUESDAY, FEBRUARY 11
PRESIDENTIAL PRIMARY DAY I
N NEW HAMPSHIRE

2nd THURSDAY,  October thru May
ST. LUKE’S COMMUNITY MEALS
5:00 - 6:30 PM
St. Luke’s parish House, Woodsville

2nd Monday except 
ROSS-WOOD UNIT #20 AMERICAN LEGION 
AUXILIARY MONTHLY MEETING
6:00 PM
Post Home, 4 Ammonoosuc Street, Woodsville

MONDAY NIGHT BEFORE PUBLICATION 
HAVERHILL SELECT BOARD MEETING
6:00 PM
Morrill Municipal Building, North Haverhill
 
3RD THURSDAY, 
VFW Post #5245 monthly meeting
7:00 PM
VFW Hall, North Haverhill

2ND SATURDAY, 
NOTCH ABOVE PHOTO CLUB 
1:00-3:30 PM at the 
Bethlehem Public Library. 

FIRST TUESDAY 
NORTHERN GRAFTON COUNTY REPUBLICAN 
COMMITTEE MONTHLY MEETING
7:00 PM Littleton Regional Healthcare (LRH) 
Conference Room (next to the cafeteria)

ATTENTION ALL 

Non-Profit Groups, 
Schools & Towns

Your event can be 
lkisted here FREE. 

Send us 
The Date of your Event, 
The Name of your Event, 
The Time of your Event & 
The Location of your Event

We will list it in this 
space Free of 

Charge. 
Deadline for all submissions 

is the Thursday prior to 
Publication Date. 
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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”

GREAT GIFT FOR UNDER
THE CHRISTMAS TREE!

TOOL BARN INC.

Sales • Service • Rentals
1233 Lower Plain, Bradford, VT • 802-222-9311

HOLIDAY
SPECIAL

$39

CupFone
GREAT

THIS
HOLIDAY
SEASON!

INGENIOUS!

PRACTICAL! WHILE SUPPLIES LAST!

Holidays At The 
Joseph Patch 

Public Library 
In Warren

Cookie Walk 
& Bake Sale In 

Bath

Kids Can Cook
Young Chefs Wanted

Santa Fund Paint ‘N Sip at 
West Barnet Presbyterian Church

Orange East Senior Center 
Activites For December

Littleton Community Center Hosts 
Alzheimer’s Support Group

Bath Historical Society News

Tuesday December 10:
Holiday story, snack and 
craft activity celebrating

 Italy  
3:15 - 4:45 pm

Sunday December  15:
Holiday story, snack and 
craft activity celebrating 

Spain.  
3:30 - 5 pm

Tuesday December 17:
Holiday story, snack and 
craft activity celebrating 

Russia.
3:15 - 4:45 pm

Sunday December 22: 
Holiday story, snack and 
craft activity celebrating 

China.
3:30 - 5 pm

Contact numbers for 
information are 764-9072 

and 764-9073.

	 It is a very special time of 
the year at the Bath Historical 
Society!! On Saturday, De-
cember 14th, from 10 AM to 
2 PM, we will be holding our 
6th Annual Cookie Walk and 
Bake Sale. As in past years, 
it will be held at the Bath His-
torical Society Museum build-
ing on Route 302 … just off 
the Common … in the center 
of Bath, NH. Our bakers are 
getting ready to create their 
favorite Holiday Cookies and 
Treats for your eating plea-
sure! So mark your calen-
dars and don’t forget to come 
on down to get your favorite 
baked goods! As always, the 
Historical Society truly appre-
ciates your support and wish-
es all a very Merry Holiday 
Season!!!

	 Littleton, NH, – Are you a 
boy or girl who loves to have 
fun in the kitchen? Come to 
the Littleton Community Cen-
ter to sharpen your culinary 
skills or learn the basics of 
cooking on Saturday, January 
11 from 10am-12pm.
	 Research shows that 
cooking is an ideal craft 
for kids to learn. It boosts 
self-confidence, encourages 
family bonding and exposes 

them to new foods which will 
aid them in becoming more 
adventurous eaters.
	 “I love to cook,” says one 
young participant from the 
last class. “We measured, we 
mixed, we baked, but best of 
all we ate!”
	 To reserve your spot or for 
more information, please call 
603-444-5711 or email little-
toncommunitycenter@gmail.
com.

	 Hope you can join us for a 
PAINT ‘n SIP with Katrina 
Lackey Wildenstein on Sun-
day, December 15th from 2-4 
p.m. at the West Barnet Pres-
byterian Church Mealsite to 
benefit the SANTA FUND
	 We are encouraging par-
ents to bring their elementary 
school-aged children to cre-
ate a holiday gift for someone 
they love made with love.  All 
supplies are provided; no ex-
perience necessary and step-
by-step instructions…not to 
mention we’ll be sipping hot 
chocolate instead of wine!  
And we might even have 

some cookies!
	 The cost is $25 per can-
vas; $20 for second canvas 
per family.  People who don’t 
want to bring children are wel-
come, too!
	 Please RSVP by Decem-
ber 12th by calling Joyce 
at 802-748-1374.  Leave a 
message with your name, 
telephone number and num-
ber attending and age(s) of 
child(ren).  
	 Looking forward to helping 
you make a special holiday 
memory with your family while 
helping less fortunate families 
enjoy a visit from Santa!

   Tuesday, December 10
Exercise  9:00
Line Dance  10:00

Wednesday, December 11
Foot Clinic by App
Computer Class 3-5   
Cribbage 7pm  

Thursday, December 12
Exercise   9:00

Friday, December 13
Exercise 9:00

Monday, December 16
Exercise  9:00am
Tai Chi  10am 
BINGO @  6:00pm

Tuesday, December 17
Exercise  9:00am
Line Dance  10:00am                   

Wednesday, December 18
Foot Care Clinic by App
Computer Class @3-5
Cribbage 7pm

Thursday, December 19
Exercise   9:00

Friday, December 20

Exercise  9:00
Wellness Clinic  10:00-12:00
Barry Hayes Music 

Monday, December 23
Exercise  9:00am
Tai Chi 10am 
BINGO @  6:00pm
  Tuesday, December 24
Exercise  9:00
Line Dance  10:00

Wednesday, December 25
Christmas 

Happy Holiday! 
Closed!

Thursday, December 26
Closed!

Friday, December 27
Closed !

Monday, December 30
Exercise  9:00
Tai Chi 10am 
Bingo @  6:00   

Tuesday, December 31
 Exercise  9:00
Line Dance  10:00

	 Littleton, NH,  – The Lit-
tleton Community Center an-
nounced a bi-monthly support 
group for caregivers and loved 
ones dealing with Alzheimer’s 
and other dementias.
	 Starting Tuesday, January 
7 at 9:30 am and alternating 
every other week, friends, 
family and community part-
ners will gather in the Bowk-
er Room to share information 
and resources available in the 
local area.
	 “This is intended to be a 
fun session, but with seri-
ous discussions regarding 
the emotional and financial 

stressors that are associated 
with Alzheimer’s and other 
dementias,” says coordinator, 
Regina Bowler.
	 The benefits of participat-
ing in a support group help 
bring people together with 
similar circumstances so they 
can compare notes, share 
tips and figure out how best to 
manage their condition.
	 These meetings are free 
and open to all. Light refresh-
ments will be served.
	 For more information, 
please call 616-3346 or 444-
5711 or email littletoncommu-
nitycenter@gmail.com. 	 President Rick Walling 

presided over the November 
meeting of the Bath Histori-
cal Society with ten members 
attending.  New members re-
cently welcomed to the Soci-
ety were the Elizabeth Clark 
family of Bath and Wayne 
Mitchell of North Haverhill.
	 Plans were made for the 
annual Cookie Walk and 
Bake Sale to be held Decem-
ber 14th.  This is an opportu-
nity for anyone who loves to 
bake to showcase their talent 
without the temptation to eat 
all they made!  The Society 
will host the Memory Tree ob-
servance on December 22nd 
at 5 PM. Wayne Mitchell and 
Biscuit Ide have volunteered 
to assist Randall Burt in get-
ting the lights on the tree.  
Rev. Lyn Winter will preside at 
the dedication service at the 
tree, followed by reading of 
the names of those honored 
inside the Historical House 
where refreshments will be 
provided.  We are hopeful for 
a good attendance to indi-
cate the respect and remem-
brance of others that we all 
share is important and worthy 
of our time and attentions.

	 The Planning Board has 
asked the Society to look 
over the Historical Section of 
the Master Plan for Bath since 
it is time to update the docu-
ment.  Rick Walling and Vel-
ma Ide will review and revise 
as needed as soon as they 
obtain information regarding 
the mill property in the Village.
	 The historical segment 
of the meeting included 
three items of historical sig-
nificance.  Sandra Peters 
showed a school picture with 
those shown not identified.  
The challenge will be if we 
can make some identifica-
tions.  She also brought in 
an old metal dinner pail.  The 
identity of the user is unknown  
Guesses as to who that might 
be ranged from school teach-
er, to miner, to logger.  Anoth-
er item came by way of a de-
scendant of the Reed family 
formerly of West Bath.  it is an 
antique artificial tree having a 
base wrapped in burlap and 
is decorated with miniature 
buildings.  The tree will be on 
display at the Memory Tree 
observance and should be of 
interest to all. 

EVERYTHINGBut the Cook
www.EverythingButTheCook.com

8 | 9 | 11 | 12 | 13 | 14 CUP 
FOOD PROCESSORS

GRIDDLER® &  
WAFFLE PLATESWAFFLE PLATES

$9999 & $3999

FOOD PROCESSORS
$9999 TO $299

3.5 TO 6.5 QUART PROGRAMMABLE  
SLOW COOKERS

STARTING AT
 

$12999 STARTING ATSTARTING AT $$$$$$$$$$$$129129999$$$$$
MULTI COOKERS

ERSSS OKKKKEESSSLOOW CW OOKOOKOKOK

ERERRSSSMUMUULL OOOKKEKEKULLLTI CO ERERERSSMUMULMULTI COOKEKEKELTI CO

$5999 TO $9999

VVEERRYYTTHHIINRRR
COFFEE MAKERS | TEA KETTLES | GRINDERS  

PERCOLATORS | ESPRESSO MAKERS 

999 TO 2

Stop in or call today for all your Cuisinart® kitchen needs! Incredible warranties as well as knowledgeable and friendly service! 

Complete Line of In Stock
Cuisinart ® Electrics & Cookware

Located at the Woodsville Station Building
28 Central Street • Woodsville, NH 
603•747•3200
Everything But the Cook & An Affair to Remember

AIR FRYERS & TOASTER  
OVEN COMBO

TOB-60 (SHOWN)
  $19999 

NON-STICK SETS ALSO AVAILABLE

OVEN CCCCCCCCCOMBOOOOOOO O

TOB (SHOWN)
AFR-25 $9999

CHEF’S CLASSIC SS COOKWARE
SETS OR SINGLE PIECES

10 PIECE SET

SETS ALSO AVAILABLE

10 PIEEEEECE CCCC SET
77-10 (SHOWN)

 

$15999 
7 PIECE SET

NON STICKK

CE SET7 PIECIECIEIEEEE
77-7 $9999

S | GRINDEDERSRS 

$19999$$$$$$$$$199 999

COFFEE CENTER  

2-N-1
12 CUP AND SINGLE CUP

SINGLE SERVE

COFFEE MAKERRS |S | TEATEA KET

$9999 TO $199
1

EEEEEEERVERVERVERVERVERVERVERVESSSSSSS SESESESESESESESINSINSINSINSINSINSINS GLEGLEGLEGLEGLEGLEGLEG SSSSS S S

$$9999999999 TO $$$$$$$$$$119999
COFFEE MAKERS
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603-787-6311  •  603-787-6964 FAX
NO. HAVERHILL, NH  03774

Home-grown Burlesque Musical To Premiere At Catamount Arts
	 The Gallery at 42 Maple 
Contemporary Art Center is 
pleased to present multime-
dia works by Christina Lefeb-
vre, which will be on display 
for the month of December. 
Lefebvre takes commonplace 
objects that proudly show 
their history with nicks and 

scrapes and merges them 
with eclectic castoffs in such 
a way that her love of patina 
is undeniable. She says she 
can’t save everything from a 
slow demise in a landfill but 
she can, like a domestic ar-
chaeologist, take a few mun-
dane scraps from everyday 

life and re-form them into 
compositions where they will 
live a new life and make the 
world a more enjoyable place 
to live.
	 Imagine a barefoot, sev-
en-year-old girl, pulling her 
little red wagon through town 
picking up and collecting the 
most interesting things along 
the way; a rusted bottle cap, 
a piece of bark that curled up 
like a smile, and a green army 
man rescued from the gutter 
to name a few. She then puts 
some dirt in a coffee can, 
adds some daisies and clover 
that she has hijacked from 
her yard, and thoughtfully 
places those found treasures 
throughout the ensemble. 
Next, she paints a “Yard Sale” 
sign and pitches it in her yard 
where her “terrarium” master-
pieces are for sale. That was 
Lefebvre as a child.
	 After giving up that child-
hood enterprise to join the 
corporate world in a not-en-
tirely-unsuccessful try at be-
ing a mechanical drafting 
software geek, and then giv-
ing that up, Christina finally 

circled back to her childhood 
roots by 2015 and embraced 
a new career as an upcycle 
artisan. Loosely translated, 
she has become someone 
who takes things that other 
people no longer want and 
transforms them into some-
thing unexpected that many 
other people actually do want.
	 Lefebvre invites you to 
see the beauty in the broken. 
As you examine the stories 
told in these pieces, note two 
things. The first, other than 
glue and varnish, nothing new 
was purchased to produce 
her art. Everything, right down 
to the screws and wires used 
to fuse objects together, were 
deconstructed from artifacts 
recovered in an abandoned 
building, donations that ap-
peared magically on her front 
porch, or leftovers salvaged 
from a past construction or art 
project. The second thing of 

note is that each composition 
contains at least one item that 
is, or rather was, considered 
broken.
	 Lefebvre has a studio in 
Berlin, New Hampshire. She 
says it is, luckily, only a mo-
ment’s walk from her apart-
ment where she lives upstairs 
with her very patient and sup-
portive husband, Brian, and 
two cats who are perpetual-
ly amused by the myriad of 
things that cycle through their 
home.
	 The opening reception for 
Christina Lefebvre will be on 
Friday, December 6, 2019 
from 7:00 to 9:00 pm, and 
her work will be on display 
until  December 30. If you are 
interested in learning more 
about the events at 42 Maple, 
please call 603-575-9077 or 
visit the website at 42maple.
org.
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Cohase Chamber 
of Commerce

Cultivating Economic & 
Cultural Prosperity

Buy Local. Shop Local. Dine Local
Support Chamber Businesses

www.cohase.org
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Budget Kitchen & Bath
Budget will be updating the showroom displays with our

new business focus.
We will be expanding our Kitchen & Bath Center!

LAST MONTH
OF

INVENTORY
SELLOFF!

30% OFF
ALL REMAINING

STOCK INVENTORY
Building Materials,

Hardware, Paint, Metal
Products, Pine, Millwork

50% OFF
All D&D Mistakes,

Overstock,
Salvage Items

1139 Clark Pond Road, North Haverhill, NH 03779
Email budgetlumber@charterinternet.com

HOLIDAY HOURS:
BUDGET LUMBER WILL BE

CLOSED DECEMBER 24-25-26
1-800-488-8815

FAX 603-787-2588
603-787-2517

• All Major Credit Cards
• TAX-FREE NH

Also Handling Special Order Products, Silverline, Windsor, Plygem
Windows, Therm-a-Tru Exterior Doors, Interior Doors, Millwork, Metal

Roofing and Many other special order items.
The Door Shop will remain open.

Showroom Display Kitchen
Reg. $7800

Cherry Cabinets, Sink and
Countertops
$3500

Rte. 10; Orford , NH; (603) 353-9901 
www.millgardensfarmstand.com

Rte. 10, Orford, NH (603) 353-9901
www.millgardesfarmstand.com

HOURS: Mon. - Sat. 8:00-5:00; Sun. 8:00-2:00

Poinsettias plus 
Paperwhite & 

Amaryllis Bulbs

Wreaths 
Decorated & 
Undecorated

Roping
Kissing Balls 

& Centerpieces
(Custom Orders Welcome)

       

The Rusty Bucket
154 Guider Ln. 
Bethlehem, NH.

Exit 40 First street on Left

at

Free 
Mystery 
Gift Bag 
with every 
purchase

All Hand Crafted Gifts   
and Goods. 

50% OFF 
EVERYTHING

All Wine Racks, 
Jewelry, Candles, 
Cards , EvErything

Coffee & 
Drinks

10:30 
-4ish

Saturday & Sunday, 
december 14 & 15

 GREEN MOUNTAIN 
BOOKS & PRINTS

NEW, USED & RARE BOOKS
Special Orders and browers are always welcome.

Gifts for everyone on your list. 
www.GreenMtnbooks.com

  1055 Broad Street, Lyndonville, Vt   
Monday -Friday 10AM -6PM, Saturday 9AM - 5PM

Woodsville Area Toys For Tots Gets Welcomed Boost
	 It has become a normal 
site at a number of local lo-
cations. The Toys For Tots 
boxes that are sponsored 
by the US Marine Corps Re-
serves. The signage on the 
front requests the donation 

of unwrapped new items to 
be given away. The boxes 
appeared ocally just after 
Thanksgiving and will be 
picked up by December 21.
	 One of those boxes is 
located at a local eatery 

known as Shiloh’s, on Cen-
tral Street in Woodsville. 
Near the start of December a  
couple of veterans stopped 
for a bite and noticed that 
the box was empty. The cou-
ple, though not locals, took 
the time within a couple of 
days to take a shopping trip. 
After that trip they returned 
to that emply box and filled it 
to overflowing. 
	 The staff at Shiloh’s was 
more than thrilled and fol-
lowed up by getting back to 
the local Toys Four Tots con-
tact to come and gather the 
gifted toys. Since that time 
the box has  again reached 

close to capacity. 
	 The local Toys For Tots 
group has boxes in many 
area businesses in the 
Haverhill and Newbury area. 
They are also still taking 
names of Tots in need of 
Toys. In order to contact the 
group, call 802-431-8013 or 
go to their Facebook Page at 
Woodsville Toys. This local 
group has also raised funds 
through an annual car show 
to supplement donations.
	 It is that time of year for 
giving and as the post on 
Shiloh’s Facebook page 
says “Kindness and giving 
can make our world such a 

better place!” So whether it’s 
Toys for Tots, or some other 
method, join the crowd. 
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BARRELS, TOTES & PAILS: 5 gallon - 275 gal-
lon. Plastic or steel. Open and closed top. Call 
Bicknell Barrels 802-439-5519                12.24

RETIREMENT SALE: 45KW 3-phase Cummings 
Kohler generator & transfer switch; Blade sharp-
ener & maker; 5 spindle moulder; New hand hy-
draulic engine lifter; 2 drill presses - Delta & Re-
liant (table models); New 1-sheet metal Pittsburg 
machine; Woodmizer LT40 w/added hydraulics 
without wheels; Woodmizer vacumn kiln model 
1000B; Bridgewood 5-spindle molder (CKM5W) 
3 phase; Blaunt 4STC conversion wood lathe 
(makes bowls, urns, turnings); Morgan Resaw - 
3 phase with extra return table; Cooks sawblade 
autoblade sharpener & tooth setter manual; 
Centaw Wood Lathe 9’ w/attachments, 3 phase/ 
copier machine; small Grizzly power feedG1778 
airdrift log lifter, own hydraulics, 3 pt. hitch; Deutz 
tractor; log trailer. Serious Buyers Please call 
Robert at 802-584-3359	 12.10

OFFICIAL BOY SCOUT CANTEEN, 1950’s, $4. 
Lady Margaret Age of Elegance doll, new in box 
$12. Illuminated Miller Lite Beer Chalk Board. 
Measures 28”x38” $32. 802-439-3254	 12.10

HAY FOR SALE Pick up at farm, Miller Pond 
Road, Vershire, VT. Leave message, will call 
back. $5.00/bale 802-333-9271	 12.24

VINTAGE OFFICE 1950’S BOY SCOUT CAN-
TEEN $4. Lady Margaret  Age of Elegance doll, 
new in box $12. Illuminated Miller Lite Chalk 
Board Sign, measures 28”x30” $32. Call 802-
439-3265	 12.24

HOUSE FOR SALE: Littleton near Co-op. 3-4 
bedroom home, 2 baths, 3 car garage, exit 41, 
lovely home. Reduced to $270,000. Call 603-
575-5701	 02.04

CHEFMAN ROTATING BELGIUM WAFFLE 
MAKER. Never used, in the obx. Good gift. Call 
Penny 802-757-3337	 12.24

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, 20 Pine Street, Woodsville, NH  03785 Email: Gary@trendytimes.com

We Accept Cash, Check or Credit/Debit Cards

10” COMPOUND SLIDE CHOP SAW with 30 
blade. Used very little in shop. New $150. Sell for 
$75. Call 802-588-5060	 12.10

TIRE CHAINS - New in box. Bits snow blower 
tires 20x1-x8”, 20x10x10”, 20x8x10”. $45 new. 
Sell for $25. Call 802-588-5060	 12.10

12 PIECES WHITE VINYL RAIN GUTTER, 12’ 
long in box. 2 new square down spouts, 12 ft. $30 
for all. Call 802-588-5060	 12.10

BEER GLASSES, old time heavy duty. New Cas-
tle Ale, Michelob Light, Miller Llite (2), “Syer Par-
ty”, Bud Light, Sgt. Major Pub (3), Glasses are 6” 
& 7” tall. 25-30 years old. $6.00 each. Call 802-
439-3254	 12.10

SNOW TIRES: Set of 4, Michelin X-Ice, 
225/50R18, good tread, studless, $200. Call 603-
496-8639	 12.10

ATTENTION COLLECTORS: 475 8 Track Tapes 
Must take all. $100. 802-626-9609	 12.10

2 ARTIC CAT SNOWMBILES: 1996 580 EXT, 
2001 600 ZL. Both run good.$1,250 for both. 802-
475-9205 ask for Joe	 12.24

2013-2015 KIA SOUL FRONT ROTORS, brand 
new $50. 802-745-9205	 12.24

HAND CROCHETED BLANKETS: Fit up to a 
queen bed. $75 each. Multi colored, one green, 
one blue. Also slippers, men’s, women’s, chkil-
dren’s, different colors $5.00 each. Mittens, men’s 
women’s, children’s $5.00 each. Great gifts. Call 
Penny 802-757-3337	 12.24

200 DODGE TRUCK 1500 SERIES: Strong en-
gine and transmission. Many good parts, tires & 
rims, radiator, starter. The rust is feree. Tel. 802-
584-3488	 12.24

2009 FORD RANGER TRUCK, 126,000 miles. 
Cab and frame good. Truck body needs some 
work. Inspected to next summer. $3,0-- or best 
offer. 802-671-5619	 12.24

INSTRUMENT LESSONS: Private piano, guitar, 
banjo & clarinet lessons for beginner & interme-
diate students of all ages. 40+ years instructing. 
Call 603-398-7272.       	 11.26

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

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         02.18

LOOKING TO BUY UNRESTORED MODEL A 
car or truck and parts. Call Frank in Keene, NH 
603-352-6290				             02.11

1935 THRU 1940 FORD PICKUP unrestored or 
in any condition. 802-584-4007	          12.10

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

HOST YOUR NEXT CLASS OR SALES PARTY 
in our rustic 1905 barn. Located in Bethlehem, 
NH right off the freeway, with all the standard 
amenities. The Rusty Bucket : 603/869-4096
	 12.10

CLASSIFIED FORM
We accept checks, credit/debit cards 

and even cash!
MAIL OR DROP OFF AT:

20 Pine Street, Woodsville, NH  03785
EMAIL: gary@trendytimes.com

❑ For Sale ❑ For Rent ❑ Lost
❑ Help Wanted ❑ Free ❑ Found
❑ Personals ❑ Wanted
❑ 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, $50/15 issues. Limit of 30 words.

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

Mail or Drop Off at Trendy Times, 
20 Pine Street, Woodsville, NH  03785 

1
2
3
4

567
8
9
10
11 12

Place your 
FREE 

Classified Ad 
in this space 

for two issues. 
Any personal items for sale (valued at 

less than $10,000. 

Call 603-747-2887 
Email: Gary@TrendyTimes.com
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Shared Living Providers 
Upper Valley Services of Bradford, VT is seek-
ing individuals or families interested in welcom-

ing a person with disabilities into their home.  
We are currently seeking homes to provide sup-
port with problem solving, decision making and 
interpersonal skills. We are seeking team play-
ers ready to shape an inclusive setting that pro-
motes a fulfilling life. Responsibilities include: 
providing supports to move individuals toward 

achieving their goals, transportation, scheduling 
routine medical care and creating opportunities 
for recreation and socialization.  Compensation 
includes a monthly tax-free stipend and room 
and board. Please contact Kelley at, Upper 

Valley Services, Inc. 802-222-9235. Or email 
kwright@uvs-vt.org 

FOR RENT: 
WELLS RIVER, VT COMMERCIAL SPACE

Space located at 51 Main Street B-2. Ground floor 323 sq. 
ft. space available. Walking distance to banks, stores and 
laundromat. $450 Rent includes heat, central air condition, 
electricity, trash and snow removal. 

For further details or an application 
call E.P. Management @ 802-775-1100 Ext. #7 or e-mail 

shelly@epmanagement.com. 
Equal Housing Opportunity

HELP WANTED
PUFFER BROADCASTING

We have an IMMEDIATE PART-TIME OPENING offering flexible hours,
Monday through Friday between 8 AM and 4 PM.

We’re looking for someone who has an understanding of office work using computers,
creative writing, doing some sales and able to speak clearly. Experience is desired, but we

are willing to train anyone with enthusiasm and willing to learn.
If you’re looking for rewarding work at an award-winning, community-minded radio

station, please send your resume to:
Puffer Broadcasting Inc.

General Manager
1047 Route 302, P.O. Box 675, Wells River, VT 05081

or email it to stephen@wykr.com

IS HIRING

Letter to the Editor
To The Editor -

ONE TRUMP, 
TWICE IMPEACHED?

	 Yes, and this is how it 
could happen.
	 Trump is the President 
of the United States, not 
duly elected I think. Proven 
foreign intervention, floods 
of Russian misinformation 
and disinformation during 
the 2016 presidential elec-
tion have raised too much 
doubt.
	 He’s under congressio-
nal impeachment inquiry, 
his first, the fourth in our 
nation’s history. Next the 
House Intelligence Com-
mittee turns over its find-
ings to the Judicial Com-
mittee whose job it is to 
formulate articles of im-
peachment - similar to a 
legal indictment. After a 
congressional floor vote, 
those articles may move 
to the U.S. Senate, which 
conducts its version of a 

trial, with senators sitting 
as jurors and the Supreme 
Court Chief Justice as pre-
siding judge. 
	 By now some or all of 
that may have happened.
	 The Senate will de-
cide to convict Trump, or 
it won’t. Such a conviction 
would remove him from 
office. Unless the Repub-
lican-controlled Senate 
does not convict.
	 In that case, fast forward 
in time.
	 Maybe Trump manages 
to be re-elected in 2020.
	 His first impeachment 
and the resulting lack of 
conviction have convinced 
him he’s untouchable.
	 He broke all the rules re-
garding the running of the 
planet’s most successful 
Democracy, dividing Amer-
ican citizens against each 
other, all to benefit himself. 
He re-invented the defi-
nition of lying. And he got 
away with it.
	 If what folks do works 

for them,they keep doing it. 
So Trump keeps on doing 
what he’s always been do-
ing. If you always do what 
you’ve always done, you’ll 
always get what you’ve al-
ways got. 
	 Trump continues to lie, 
to bribe, to extort, to under-
mine, to steal and accuse, 
to eliminate our constitu-
tional system of checks 
and balances and he is 
impeached again, the only 
president to be twice im-
peached. By then, the U.S. 
Senate may be in different 
hands, or, if it is still Repub-
lican-controlled, a sufficient 
number of that primarily 
male bastion may have 
been able to locate or to 
grow certain vital parts of 
the male anatomy enabling 
them to recognize the truth 
and act on it.
	 And I ain’t talking eye-
balls. 
Robert Roudebush
North Haverhill, NH

Robert,
	 I believe you do have the order of things 
correct. Of course, there are many assump-
tions here. The first I would point out is wheth-
er or not the potential impeachment trial will 
even take place before the next election which 
is now only eleven months away. With the cur-
rent pace of anything (of value) moving ahead 
in Congress I wonder what the chances are. 
	 In your second scenario, a re-election of 
Mr. Trump, I would agree that the new make-

up of the Senate, and the House could change 
in either direction and therefore change the 
progress of whatever actions are still being 
considered. 
	 There is only one way that we will know 
how this all works out, and that is to give the 
experiment of Democracy some more time to 
work through. Undoubtedly it will not be the 
smoothest of rides. 

Gary Scruton, Editor

Letter to the Editor
To the editor,
	 As a long-time volun-
teer for Haverhill Heritage 
inc., dba Court Street Arts 
at Alumni Hall in Haverhill, 
NH, I am very disheartened 
by the lack of support from 
the Haverhill Board of Se-
lectmen.  It is obvious that 
they have little awareness 
of what we do and of the 
added value we bring to 
our town. We have definite-
ly helped to put Haverhill 
on the map; one of our re-

cent events attracted 750 
people from the region. As 
a non-profit organization, 
at great risk we have pur-
chased an additional his-
toric property so that we 
can expand our mission to 
better serve our town. It is 
beyond my understand-
ing why any agency of the 
Town of Haverhill would not 
support us wholeheartedly.

Roger Warren

Roger,
	 I am quite aware of the many projects that Court Street Arts 
has taken on over the life span of this organization. There has 
been a continuous evolution to host better and better programs 
and events for Haverhill residents and those who they can en-
tice to visit. I applaud all of these volunteers for their past, pres-
ent and future efforts. 
	 I apparently know less about our current Haverhill Select-
board and their budgetary process. I do know that there should 
never be any easy decisions when it comes to raising money via 
taxes. It will always be a balancing act. I remind all that the 
final call should be that of the voters. 
	 Gary Scruton, Editor

Letter to the Editor
Dear Editor,
	 Vermonters are spend-
ing money in NH!  Yes!
 	 We are spending our 
money to hear music per-
formed, to hear bands on 
stage, to see exhibitions 
and plays and the circus, 
to float through  a Hogwarts 
Day, to send our kids to a 
summer maker camp, even 
to eat pulled pork and mac 

& cheese.  All in NH!
 	 How are we doing this?
 	 We are going to events 
at Court Street Arts at 
Alumni Hall in Haverhill.
 	 Bring our community to-
gether. Join Us!

Judith Lerner
Newbury, Vermont
Court Street Arts 
	 Board member

Judith,,
	 As a member of the Haverhill community let me thank you 
for stepping up to become a member of this important Board of 
Directors.The progress that Court St. Arts at Alumni Hall has 
made over the last many years has been outstanding. From tak-
ing a bulding that was said to be ready to collapse, to a vibrant 
center for arts and entertainment. It has been a long road with 
many bumps, roadblocks and even some sharp cures. I would 
certainly guess that more of the same are in the future. 
	 I also want to thank you for coming to this side of the river 
to spend some of your hard earned dollars. Though we have a 
river seperating us, we are truely one big community. 

Gary Scruton, Editor
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	 As 2019 draws to a close, you 
may be anticipating – or have al-
ready received – a year-end bo-
nus from your employer. Or you 
might be receiving a substantial 
cash gift for the holidays. (If you’re 
really lucky, you might get both.) 
You can doubtlessly think of many 
ways to spend this money right 
now, but how can you use it to 
help yourself in the long run?
	 Here are a few suggestions:
	 • Pay off some debts. Virtually 
all of us carry some type of debt, 
and that’s not necessarily a bad 
thing. For example, your mort-
gage not only gives you a place 
to live and a chance to build eq-
uity in your home, but the inter-
est payments are typically tax 
deductible. Other debts, though, 
such as those on consumer items, 
are not so positive – you gener-
ally can’t deduct the interest pay-
ments, and the items themselves 
probably won’t enhance your 
personal wealth. Plus, the big-

ger your monthly 
debt payments, 
the less you’ll 
have to invest for 
your future. So, 
you might want to 
use your bonus or 

monetary gift to pay off, or at least 
pay down, some of your less pro-
ductive debts.
	 • Start an emergency fund. If 
you were to face a large, unex-
pected expense, such as the need 
for a new furnace or a major car 
repair, how would you pay for it? If 
you didn’t have the cash on hand, 
you might be forced to dip in to 
your long-term investments, such 
as your stocks and mutual funds. 
A much better option is to build an 
emergency fund, containing six to 
12 months’ worth of living expens-
es, with the money kept in a liquid, 
low-risk account. It will take time 
to build such a fund, of course, but 
your year-end bonus or gift money 
could give you a good start.
	 • Contribute to your IRA. You 
can put in up to $6,000 to your 
IRA, or $7,000 if you’re 50 or older. 
And although you’ve got until April 
15, 2020, to fully fund your IRA for 
the 2019 tax year, you still might 
want to put your “extra” money 
into your account right away. If 
you wait, you’ll probably find other 
uses for this money. And if you’re 
going to enjoy a comfortable re-
tirement, you’ll need to maximize 
every possible resource – and 
your IRA is one of your best ones. 

Furthermore, the sooner you get 
the money into your IRA, the more 
potential it will have to grow over 
time.
	 • Feed your college fund. If 
you’re already contributing to a 
college fund for your young chil-
dren or grandchildren, you can 
use your year-end bonus or mon-
etary gift to add to the fund. If you 
haven’t already started such an 
account, you might want to use 
this money for that purpose. You 
could open a 529 plan, which pro-
vides possible tax benefits and 
gives you control of the funds un-
til it’s time for them to be used for 
college or some type of vocational 
school. (Depending on where you 
live, you might also get tax ben-
efits from your state if you use a 
529 savings plan to pay for K-12 
expenses.)
	 To achieve all your financial 
goals, you’ll need to take advan-
tage of your opportunities – and 
your year-end bonus or monetary 
gift can certainly be one of them. 

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

Finding
Solutions for
Your Financial
Needs

Kim R Shillieto
Financial Advisor
.

One Main Street
Littleton, NH 03561
603-444-0344
www.edwardjones.com

Member SIPC

Use Year-end Bonus (or Gift) Wisely

SALES ....................RICHARD M. RODERICK 
& GARY SCRUTON

CONTRIBUTING WRITERS ............................
MAGGIE ANDERSON, ELINOR P. MAWSON, 
MARIANNE L. KELLY, ROBERT ROUDEBUSH,
CINDY PINHEIRO, KELLIE QUACKENBUSH

DISTRIBUTION AGENTS. ..............................
VAUGHAN SMITH, RICHARD RODERICK,

JESSICA EMERSON, GARY SCRUTON 
EDITOR / PUBLISHER........GARY SCRUTON
WEB MASTER ............................PAUL HUNT 

TRENDY TIMES STAFF

Phone 603-747-2887 • Fax 603-747-2889
gary@trendytimes.com

20 Pine Street • Woodsville, NH 03785
Tuesday – Friday 9:00 am - 5:00 pm
Trendy Times reserves the right to accept or 
reject publication of any letter to the editor or
submission of any nature for any reason. Of
course you will need to be really out there for us to
turn you down. We also reserve the right to
make slight changes to submissions for 
readability purposes.
Thank you for your understanding.

1 Birch Street • P.O. Box 271
Woodsville NH  03785
(603) 747-2717
www.rickerfh.com

email - info@rickerfh.com

Ricker Funeral Home & 
Cremation Care of Woodsville

Bryan S. Gould Thomas W. Mayo
	 Aaron Byron Cole, 65, of 
West Newbury, VT, “Rooster” 
to his friends, passed away 
suddenly on November 20, 
2019.
  	 Aaron, son of Charles 
James Cole and Nancy Mor-
gan Whitney Cole, was born 
at the old Cottage Hospital 
in Woodsville, NH on May 
14, 1954.  He grew up on a 
dairy farm in South Newbury, 
known as Sleeper’s Meadow 
Farm. He attended Newbury 
Elementary and High School 
and was a member of the 
first graduating class of Ox-
bow High School. Following 
a stint in the Air Force, he 
began a lifetime of working 
in the woods and providing 

firewood for many people.  
In the early years he would 
sometimes use his father’s 
“Lineback” oxen for logging. 
 	 Aaron was a free spirit 
who was passionate about 
hunting, trapping, and fish-
ing. He was always a cham-
pion for the protection of the 
wetlands.  He was a dedicat-
ed bear hunter and hounds-
man, raising and breeding 
a pack of Plott hounds for 
many years. He was known 
by the local game wardens 
as THE ONE to call if there 
was any problem with wild-
life such as skunks, wood-
chucks, racoons or beaver.  
In his spare time, if Aaron 
wasn’t hunting or trapping, 
he was fishing. He was a 
mentor to many who wanted 
to learn about nature, often 
acting as a guide to people 
who wanted to experience 
the thrill of the dogs hunting 
bear or racoon, or to learn 
more about the rivers and 
wetlands. He respected na-
ture and tried to protect our 
deer herd, even putting up 
“Don’t Shoot Spikes” post-
ers all around town. He was 
a true Vermonter who simply 
was who he was, take him or 

leave him. He remained true 
to himself and most people 
admired that about him.  
	 Aaron was predeceased 
by his parents and two broth-
ers, Stephen M Cole and 
David J Cole. He is survived 
by Rebecca Bryan Cole, his 
wife of twenty years, and 
her father Frank M. “Boots” 
Bryan and family. Boots 
was a lifetime friend of Aar-
on’s and was thrilled when 
Aaron and Becky married. 
He is also survived by two 
brothers, John W Cole and 
wife Patsy, of West Newbury 
VT, Charles P Cole and wife 
Shirley of Ascutney, VT, and 
his sister, Marianne Cole 
Dube and husband Richard 
of West Newbury, as well as 
two Aunts, Mildred Cole and 
Selenda Girardin, and nu-
merous cousins, nieces and 
nephews. He is also survived 
by several friends who were 
like brothers to him and many 
other friends who have come 
to know him over the years.
	 There will be no calling 
hours. A memorial service 
was held in the West New-
bury Congregational Church 
at 1:30 p.m., December 7, 
2019, with a reception to fol-
low across the road in the 
West Newbury Hall. In lieu of 
flowers, Rebecca suggests 
donations to the Vermont 
Bear Hound Association. 
Checks can be made payable 
to VBA and sent to: VBA, 558 
Peach Brook Road, Newbury  
VT  05051. Donations will be 
used to sponsor youth who 
would like to attend Conser-
vation Camp.  

Aaron Byron Cole: OBITUARY

GIVE THANKS FOR LIFE
Each Unborn Baby is a UNIQUE, WHOLE, 
SEPARATE, LIVING BEING with own DNA. 

Roe vs. Wade was based on lies as neither had an 
abortion. Both, before they died, recanted their 

position, becoming PRO LIFE.
The LORD gives LIFE and gave us His Son, 
John;3:16, that we might have”LIFE MORE 

ABUNDANTLY” John 10:10

ALL LIVES MATTER
Even The UnBorn

PAID ADVERTISEMENT
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Robert’s Thrift Store

Located Under the Post Office in Bradford•802-222-5001

Green Tagged Items 25¢    Pink Tagged Items 1/2 Off

Come Check Out 
Our Redone 

Holiday Room

Check For Daily Specials 
Througout The 
Holiday Season

	 Woodsville, NH - Rosalie 
Eileen “Nancy” (Raymond) 
Cowell Partington, 84, of 
Swiftwater Road, died on 
Saturday, November 23, 
2019 at her home. 
	 Nancy was born in East 
Bridgewater, MA on March 
21, 1935 to Lawrence and 
Edith Irene (Vincent) Ray-
mond.  She was a graduate 
of Wareham High School.  
On September 6, 1953, she 
married William G. Cowell.  
	 While in Wareham, she 
was the assistant manager 
for the Bourne Mill Restau-
rant.  Locally, she worked for 
Dr. Blaisdell’s veterinary clin-
ic, waitressed at the former 
Barge Inn for George, and 
along with her husband, Bill, 
she owned and operated the 
Donut Shop in Woodsville.  
	 Nancy and Bill moved to 
East Haverhill from Ware-
ham in 1971 and later to 
Woodsville in 1979.  She was 
very civic-minded and partic-
ipated in local area events 
such as the Woodsville-Wells 
River Fourth of July parades, 
of which she and Bill were 
founding members, the 
Wareham Fire Department 
and Woodsville Fire Auxiliary, 
and was a Lady of the East-
ern Star.  She was a member 
and past longtime president 
of the Ross-Wood #20 Amer-
ican Legion Post Ladies Aux-

iliary, participated in New 
Hampshire Girl’s State, and 
was a former president of the 
State Ladies Auxiliary. 
	 In her spare time, Nancy 
loved dancing, playing the or-
gan, knitting, crocheting, and 
sewing, playing cribbage, 
and cooking. She also pro-
vided a home and fostered 
stray animals. And may it be 
said….Nancy possessed a 
very spirited, lively personali-
ty.
	 She was predeceased 
by her first husband, William 
G. Cowell, Sr. on August 15, 
1999; her second husband, 
Richard J. Partington, Sr. to 
whom she was married on 
April 16, 2000 prior to his 
death on May 19, 2013; and 
a son, William G. Cowell, Jr. 
on May 2, 2008.  
	 Surviving are her children 
Paula C. Reynolds of Fort 
Myers, FL, Prudence C. Kai-
ser and husband Stephen 
of Bath, NH, and Jeffrey E. 
Cowell of Woodsville; nine 
grandchildren and nineteen 
great grandchildren; three 
sisters, Joanne Anderson of 
Silver Spring, MD, Sandra 
Raymond of Charleston, WV, 
and Sallie Butler of Buzzards 
Bay, MA; a brother, Charles 
“Skee” Raymond of Orient, 
OH; as well as several niec-
es and nephews. 
	 There are no calling hours 

scheduled at this time.
	 A memorial service will be 
on Friday, December 20th, at 
11 AM in St. Luke’s Episco-
pal Church, 3 Church Street, 
Woodsville, with Father Wil-
liam Watts, officiating.  
	 Burial will be in the spring 
in Pine Grove Cemetery, 
Swiftwater Road, Woodsville. 
Memorial contributions may 
be made to the Ross-Wood 
American Legion Post #20 
Ladies Auxiliary, 4 Am-
monoosuc Street, Woods-
ville, NH  03785.  
	 For more information or to 
offer an online condolence, 
please visit www.rickerfh.
com
	 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments. 

	 Woodsville, NH – Roland 
Arthur “Rollie” Moore, 88, 
died unexpectedly on Tues-
day, December 3, 2019, at 
his home.
	 He was born in Littleton, 
NH on August 1, 1931 to 
Mareta H. Moore. In 1950, 
he graduated from Haverhill 
Academy where he played on 
championship baseball and 
basketball teams. He served 
in the NH National Guard. On 
June 5, 1955, Rollie married 
Jackaline Anne Douglas.  
	 From October 26, 1953 
through January 31, 1999, 
Rollie was employed by the 
Woodsville Water and Light 
Department as a foreman.  
He continued to be a valu-
able asset to the depart-
ment because of his detailed 
knowledge of the water sys-
tem, until the day he died.  
	 Rollie was dedicated to 
his community, and the local 
Masonic Lodge honored him 
by naming him a Community 
Builder. He was a trustee for 
the Woodsville Free Library, 
a volunteer with the North 
Haverhill Fair, and a long-
time member of the Woods-
ville United Methodist Church 
and Men’s Club. He was al-
ways there to help cook or 
lend a hand at the 4th of July 
Chicken Barbeque, Men’s 
Club Dinners, and Sunrise 
Service. Rollie was the mys-
tery guy that always had the 
sidewalks or steps shoveled 
and the flower gardens plant-
ed at the Woodsville Library 
and Methodist Church. An 
avid gardener, he loved work-
ing the earth, grew excellent 
tomatoes, potatoes, berries, 
and flowers, and shared his 
bounty with the community.  
He loved hunting and fishing, 
especially ice fishing from his 
bob house. He was a sup-
porter of New England sports 
teams, especially the Red 
Sox and Celtics.  
	 Upon his retirement from 
the Water and Light De-
partment, he was not given 
the typical retirement gift; 
he was given his very own 
green house for raising his 
well-known vegetables and 
flowers. He also received a 
Maine Coon Cat, Felix Mac-
Intosh, AKA Mac, his little 
buddy, from Dr. Blaisdell.  

Rollie had a genuine curios-
ity for learning and passed 
along his love of reading and 
learning to others.  
	 He was predeceased by 
his daughter, Bridget Moore 
in 1964; his mother, Mareta 
Bonnett; his step father, John 
Bonnett; and his brother, 
Richard Moore.
	 Survivors include his wife, 
Jackaline “Jackie” A. Moore; 
three children, Robin Moore 
of MA, Peter Moore of NH, 
and Heather Moore of AK; 
and nieces, nephews, and 
cousins.  
	 Calling hours will be on 
Friday, May 22, 2020 from 5-7 
PM at Ricker Funeral Home, 
1 Birch Street, Woodsville. 
	 A funeral service will be 
on Saturday, May 23, 2020 at 
11 AM at the Woodsville Unit-
ed Methodist Church, Maple 
Street, Woodsville with Rev. 
David Palmer officiating.  
	 Burial will follow in Pine 
Grove Cemetery, Swiftwater 
Road, Woodsville.  
	 Memorial contributions 
may be made to Second 
Chance Animal Rescue, 
1517 Meadow Street, Little-
ton, NH 03561. 
	 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.

	 Campton, NH –  Linda 
Gayle (Ramsay) Garland, 
70, died following a brief ill-
ness on Monday, December 
2, 2019 at Catholic Medical 
Center, Manchester, NH, sur-
rounded by family.
	 Linda was born on July 
31, 1949 in Plymouth, NH 
to the late Dale Vernon and 
Estella Clarisse (Cushing) 
Ramsay.  She graduated 
from Plymouth High School 
in 1967, then from Plymouth 
State College in 1971 with a 
degree in English and Sec-
ondary Education. 
	 Following a brief career of 
teaching English at Plymouth 
Area High School, she de-
cided to shift her talents into 
customer service, working 
retail in downtown Plymouth 
for almost three decades.
	 Linda enjoyed day trips, 
especially to the ocean, 
where she loved walking 
the beach in the winter, and 
cherished time spent with her 
family and friends. She was 
extremely compassionate for 
those requiring care, includ-
ing and especially animals.  
She will be dearly missed by 
those who cared so deeply 
for her.
	 She is survived by her 
husband, Steven D. Garland 
of Campton, with whom she 
celebrated their 50th wed-
ding anniversary on January 

26, 2019; a daughter, Bethani 
of Campton; a son, Travis 
and wife Angela of Milford, 
MI; three grandchildren, Car-
ter, McKenna, and Audrey; 
three sisters, Cheryl Beraudo 
of Franklin, NH, Lisa Maccini 
and husband, Peter of North-
field, NH, and Kimberly Con-
rad and husband Phil of Pike, 
NH; an aunt, Eunice Ramsay 
of Glencliff, NH; and nieces, 
nephews, and cousins. 
	 Calling hours will be 
on Saturday, December 7 
from 1-3 PM at Ricker Fu-
neral Home, 1 Birch Street, 
Woodsville, NH.  
	 Memorial contributions 
may be made to either Sec-
ond Chance Animal Rescue 
(1517 Meadow Street, Little-
ton, NH 03561), to your local 
animal shelter, or to Jane Kel-
ly, Founder of On the Wing 
Raptor Rehabilitation Center 
and Outreach Education (47 

Prescott Road, Epping, NH 
03042).
	 For more information or to 
offer an online condolence, 
please visit www.rickerfh.
com
	 Ricker Funeral Home & 
Cremation Care of Woods-
ville is in charge of arrange-
ments.	 Lyme Center, NH - Mary 

Elizabeth (Waterbury) Chap-
man, 78, of Acorn Hill Road 
passed away on November 
26, 2019 at her home.
	 She was predeceased by 
her parents, Leon and Eliza-
beth Waterbury and a sister, 
Susan Pike.
	 Survivors include four 
sons, Stanley Chapman of 
Pocasset, MA, Aaron and 
Thomas Chapman of Lyme, 
NH, and David Chapman of 
Greenville, NC, six grand-

children, two great-grand-
children, three brothers, 
Calvin, Alan and Jonathon 
Waterbury, a sister, Laura 
Waye, and several nieces 
and nephews.
	 Mrs. Chapman was retired 
from Dartmouth College.
	 At her request, there are 
no funeral services. In lieu of 
flowers, the family requests 
donations to the charity of 
one’s choice. Arrangements 
are by Hale Funeral Home in 
Bradford, VT.

Rosalie Eileen “Nancy” (Raymond) Cowell Partington: 
OBITUARY

Roland Arthur “Rollie” Moore: 
OBITUARY

Linda Gayle (Ramsay) Garland: OBITUARY

Mary Elizabeth (Waterbury) 
Chapman: OBITUARY
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	 Did I Tell You That Falling 
Is Bad?
	 It happened last Satur-
day, the weather was finally 
nice, the sun was shining 
and the temperature was 
a balmy 38º -- I walked out 
to the car and as I reached 
for the door handle, I fell 
down. The last patch of ice 
in the driveway, right be-
side the car door, I slipped 
on it. Ouch! I did not break 
anything and landing on the 
ground is never a graceful 
event but I’m here to tell you 
-- do not fall.
	 The New York Times, 
on February 25, 2019 pub-
lished an article by Jane E. 
Brody, Falls Can Kill You. 
Here’s How to Minimize the 
Risk,  started with the wor-
risome statement, “Every 
19 minutes in this country, 
an older person dies from 
a fall.” The truth is that falls 
increase as we age and for 
people over the age of 65, 
there is a greater risk of in-
jury. “More than a quarter of 
individuals age 65 and old-

er fall each year, and falling 
once doubles their chances 
of falling again, according 
to the Centers for Disease 
Control and Prevention.”
	 The NIH, National Insti-
tute on Aging (www.nia.nih.
gov) recently published an 
article, Prevent Falls and 
Fractures, citing the main 
causes of falling, “Many 
things can cause a fall. Your 
eyesight, hearing, and re-
flexes might not be as sharp 
as they were when you were 
younger. Diabetes, heart 
disease, or problems with 
your thyroid, nerves, feet, or 
blood vessels can affect your 
balance. Some medicines 
can cause you to feel dizzy 
or sleepy, making you more 
likely to fall. Other causes in-
clude safety hazards in the 
home or community environ-
ment.”
	 Ice is a safety hazard as 
is snow and spending too 
much time in the cold ele-
ments. In our region, now is 
the time to have a covered 
bucket of sand or salt by 

your doors. If there is ice, 
put some sand or salt (or 
both) on the icy spots. Have 
non-slip foot wear and dress 
for the weather. If you are 
unsteady on your feet, ask 
for help. There are many 
regrets to be had for what 
should have been done and 
few for taking the time and 
being precautious. 
	 In a recent report by the 
Centers for Disease Control 
and Prevention, Important 
Facts About Falls (www.cdc.
gov/homeandrecreational-
safety/falls/adultfalls.html), 
“Many falls do not cause in-
juries. But one out of five falls 
does cause a serious injury 
such as a broken bone or a 
head injury. These injuries 
can make it hard for a per-
son to get around, do every-
day activities, or live on their 
own.  Falls can cause broken 
bones, like wrist, arm, ankle, 
and hip fractures. Falls can 
cause head injuries. These 
can be very serious, espe-
cially if the person is taking 
certain medicines (like blood 
thinners). An older person 
who falls and hits their head 
should see their doctor right 
away to make sure they 
don’t have a brain injury.”
	 This is the winter season, 
please take care and do not 
fall.  If you do fall, be sure to 
call your doctor.   It is always 
better to err on the side of 
safety.  Be safe and have a 
happy snow season. 

What About 
Ma?

by Kellie Quackenbush 

All About 
Falls

Frustrated
	 I’m one who doesn’t keep 
things in.  I vent out.  Instead 
of drinking/smoking/eating.
	 Sure, I might swear.  Or 
even yell.  If something is 
bothersome.  I drive to clear 
my head.
	 Maybe clean, house will 
be cleaner, LOL.
	 Feel better afterwards.  
Then proceed on to the next 

task.  Try to convince myself.  
Not to waste time/energy on 
it.  
	 Now you might have ar-
thritis.  In your hands and 
can’t open a can.  Irritating 
client, never happy with a 
haircut.  Unable to climb 
stairs.  Whatever your situa-
tion is.  It’s o.k. to vent out.

Acceptance
Topics 

Disability and Aging
by Cyndy Wellman

by Melanie Osborne
	 Many people with Parkin-
son’s are interested in com-
plementary therapies such 
as acupuncture, aromather-
apy and herbal medicine.
These non-conventional 
treatments are often based 
on centuries-old techniques.
Ayurveda is an ancient Indi-
an, natural system of medi-
cine that has been practiced 
for over 5,000 years. It is a 
holistic treatment, that is it 
treats the whole being, and 
has an emphasis on the use 
of body, mind, and spirit in 
the prevention and treat-
ment of illness. This holistic 
approach aims to promote a 
sense of wellbeing, including 
physical strength, improved 
health, mental fitness, inner 
peace and calm.
	 Ayurveda encompasses 
a wide range of treatments 
including:
	 •	 guidelines for a 
healthy lifestyle and diet
	 •	 a course of purifica-
tion to detoxify the body and 
energize its healing abilities
	 •	 herbal preparations
	 •	 massage
	 •	 exercise
	 •	 breathing and medi-
tation
	 •	 spiritual advice.

The doshas
	 Ayurvedic practice is 
founded on the belief that 
good health is enjoyed when 
there is a balance between 
three fundamental bodily hu-
mours, or ‘doshas’, known 
as Vata, Pitta and Kapha. 
Each of these  doshas  has 
certain attributes or body-

mind types, and our individ-
ual dosha make up - and so 
our traits, likes and dislikes 
- is determined by that of our 
parents at the time of con-
ception. We are generally 
a combination of the three 
doshas, although there is 
usually a dominant one, and 
when they are in equilibri-
um, as they are when we 
are born, a perfect state of 
health may be enjoyed. But 
if they become imbalanced, 
as may happen for many 
reasons, our health and be-
havior will be affected. 
	 BACOPA: (Bacopa Mon-
niera), an excellent rejuve-
native for the mind and ner-
vous system. It is one of two 
herbs known as the legend-
ary “Brahmi” of the ancient 
Ayurvedic texts (the other 
being Centella Asiatica). 
Bacopa has been used for 
centuries to promote memo-
ry, intelligence and concen-
tration. It supports the prop-
er function of the brain and 
nerves, bringing balance to 
the nervous system while 
promoting clarity and aware-
ness. All Doshas. 
	 KAPIKACCHU SEED: 
(Mucuna Pruriens), powder. 
Kapikacchu is a nutritive ton-
ic commonly used in Ayurve-
dic as an aphrodisiac and 
to support proper function 
of the reproductive system. 
It increases sexual energy 
and strengthens and tones 
the reproductive organs. In 
men, Kapikacchu supports 
potency, stamina and con-
trol. In women, it promotes 
a healthy libido and fertili-
ty. The vitality bestowed by 
Kapikacchu nourishes the 
entire body and calms the 
nerves, making it an excel-
lent rejuvenative for vata. It 
is also a natural source of 
levodopa (L-dopa), which is 
an essential precursor to the 
neurotransmitter dopamine. 
Healthy Vata

Ayurvedic Herbal Treatments 
for Parkinson’s Disease

RICH SAFFO
Concrete 

Form Co., Inc.

Since 1978 
Continuous Service

Phone: 603-787-6747

Fax: 603-787-6560
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	 New Hampshire State 
Parks invites the public to 
kick off the New Year and 
New Year’s Day with a hike. 
Five state parks across New 
Hampshire will host free 
hikes to providing the op-
portunity for individuals and 
families to welcome in 2020 
in the outdoors, exercising 
and connecting with nature.
	 This is the tenth year 
New Hampshire has partici-
pated in the First Day Hikes 
program. The program is 
part of a nationwide initiative 
led by America’s State Parks 
to encourage people to get 
outdoors.
	 The following is the 2020 
New Hampshire’s First Day 
Hike schedule:
	 Milan Hill State Park
	 The well-groomed, 16 ki-
lometer XC ski-trail network, 
maintained by the Nansen 
Ski Club, in and around Mi-
lan Hill State Park will open 
for cross-country skiers and 
those wanting to snowshoe. 
Park Staff and club volun-
teers will be onsite with trail 

maps and suggested routes 
for those with varying skill 
levels who wish to take a 
self-guided tour of the Park 
and its trails. The event will 
leave from the newly con-
structed Warming Hut near 
the Park entrance. Your ad-
venture will offer opportu-
nities to spot animal tracks 
and take in expansive views 
of the Northern Presiden-
tial White Mountains from 
the trails, with the option of 
a spectacular 360-degree 
view from the fire tower at 
the top of Milan Hill. Hot 
drinks and snacks will be 
offered back at the warming 
hut upon your return. Limited 
stock of demo XC skis will 
be available. Dogs are wel-
comed but must be leashed! 
Owners are responsible for 
carrying out any pet waste.
Address: 72 Fire Tower 
Road, Milan, NH 03588.
Parking: Main entrance 
parking lot. Pets Permitted
	 Monadnock State Park
	 Join park staff and the 
Society for the Protection 

of New Hampshire Forests 
land stewards for a 3-mile 
hike along the Parker Trail 
to the Little Mountain View-
point. The hike starts with a 
glimpse of Poole Reservoir 
and continue on following 
rolling hills and old stone-
walls as you round the base 
of Mt. Monadnock towards 
the Old Toll Rd. This hike will 
take approximately 3 hours 
to complete. For those look-
ing for a more leisurely hike, 
follow the Parker Trail to the 
Cliff Walk Junction and back. 
The shorter hike will take ap-
proximately 2 hours to com-
plete and follows relatively 
flat terrain. After the hike, 
enjoy hot drinks and snacks 
while warming up next to 
the outdoor fire. Address: 
116 Poole Road, Jaffrey, NH 
03452 Parking: HQ parking 
lot. No Pets Permitted
	 Odiorne Point State Park
	 Join park staff and the 
Seacoast Science Center 
for a self-guided natural his-
tory hike through the varied 
habitats of Odiorne Point 

State Park. Trail options in-
clude the 3-mile Odiorne 
Point Loop Trail, which takes 
you past WWII fortifications, 
such as Battery Seaman, 
and the .9-mile Seacoast 
Science Center and Found-
ers Monument loop trail, with 
a section along the rocky 
coastline. Guides will be 
present to share the natural 
history of this seacoast park. 
Join us to seek signs of wild-
life, watch shorebirds, dis-
cover tide pools, and enjoy 
the many varieties of trees 
and plants that highlight Odi-
orne Point State Park as a 
unique coastal habitat. After 
the hike, enjoy a warm drink 
and snack inside Seacoast 
Science Center. Address: 
570 Ocean Blvd, Rye, NH 
03870. Parking: Main En-
trance Parking Lot. No Pets 
Permitted.
	 Franconia Notch State 
Park, Flume Gorge
	 Join park staff for a 
self-guided hike through the 
winter woods of Franconia 
Notch State Park- Flume 
Gorge. This is an opportunity 
to experience winter hiking in 
the White Mountains and the 
Flume gorge. See what the 
Gorge looks like in the win-
ter and get a glimpse of the 
forces that formed the Flume 
during the ice age. Find an-
imal tracks in the snow and 
listen to the wind through the 
silent hardwood forest. The 
hike will begin from the North 
side of the Gilman Visitor 
Center (closed in winter) and 
follows the summer route of 
the Flume Gorge trail. Guest 
will have two hike options, 
Option 1 – The 2-mile Flume 
Gorge Trail Loop. This op-
tion takes you past the 
Flume covered bridge to the 
base of the Gorge. It then 
traverses around the Gorge 
(boardwalks are removed 
for the winter) and brings 
you to a look off above Ava-
lanche Falls at the top of the 
Flume Gorge. The trail then 
takes you west to the Pool 
and Sentinel Pine Covered 
bridge and back to the visi-
tor’s center.
	 Option 2 – A shorter hike 
option is a 1 1/2 mile, out 

and back hike to the base of 
the Flume Gorge and back. 
Both hike options are mod-
erate and require traction 
devices for walking on snow 
and ice. Snow depth may 
warrant the use of snow-
shoes. Dogs are welcomed 
but must be leashed! Own-
ers are responsible for car-
rying out any pet waste.
	 Address: 852 Daniel 
Webster Hwy, Lincoln, NH 
03251. Parking: Main En-
trance Parking Lot. Pets 
Permitted.
	 Bear Brook State Park
	 Join park staff on a mod-
erate 2.5-mile hike through 
the northern side of Bear 
Brook on Big Bear and return 
to the parking via Salt Lick. 
When you have finished 
this self-guided hike, grab 
a warm drink and a snack 
park staff will be serving by 
the fireside in the parking 
lot. Dogs are welcomed but 
must be leashed! Owners 
are responsible for carrying 
out any pet waste.Address: 
12 Podunk Road, Allen-
stown, NH 03588. Parking: 
Hiker/Biker Lot. Pets Permit-
ted.
	 To register for the First 
Day Hikes and to find more 
information, visit nhstate-
parks.org. For questions, 
please contact Eric Feld-
baum, nhfdh@dncr.nh.gov 
or 603-271-3556.
	 The Division of Parks and 
Recreation is one of five di-
visions of the Department 
of Natural and Cultural Re-
sources. NH State Parks 
and Recreation is comprised 
of the Bureau of Park Op-
erations, Bureau of Histor-
ic Sites, Bureau of Trails, 
Community Recreation, and 
Cannon Mountain. The Di-
vision manages 93 proper-
ties, including state parks, 
beaches, campgrounds, 
historic sites, trails, way-
sides, and natural areas. To 
learn more about NH Parks 
and Recreation, visit www.
nhstateparks.org, follow NH 
State Parks on Facebook 
and Twitter, or call 603/271-
3556.

by Elinor Mawson  

	 Have you ever built a li-
brary?
	 I have.  And it wasn’t fun!
	 When I became a library 
trustee, I was as innocent as 
a newborn babe. I thought 
we would have meetings 
once a month and buy a lot 
of books. How wrong I was!
	 It seems that there was 
a movement afoot to build a 
new library in our town. The 
present Library was a cute 
shingle-style building built 
in 1893 and it was much 
too small for a town that 
was growing by leaps and 
bounds. Our first meeting 
was all about a new building 
that would be large enough 
to include the new technolo-
gy that was just coming into 
use everywhere. 
	 The director of the library 
outlined the process. First 
we needed funding, which 
was a process in itself. Then 
we needed to hire an archi-
tect, find a  contractor, locate 
a place to put the building, 
and go from there. Sounds 
easy, doesn’t it? 
	 In order to provide 
enough money for our proj-
ect, we had to sell it to the 
voters. We arranged a 
phone marathon and con-
tacted just about everyone 
on the checklist. We heard 
every remark in the book. 
Many people were against 
spending the money and 
weren’t afraid to state their 
opinion. Most people we 
talked to were enthusiastic. 
And when we presented our 
project to the voters at town 
meeting, we came away with 
$2.3 million dollars. 
	 That was the easy part.

	 We interviewed sever-
al architects and chose a 
well-known man from Bos-
ton. He wined and dined us 
and then presented us with 
plans for a building which 
was about half the size of 
what we needed. We had to 
start again, and finally found 
a company who listened to 
what we wanted and de-
signed what we needed. 
	 After a lot of wrangling, 
we decided to build the new 
Library on a town-owned lot 
between the police station 
and the fire station. Opinions 
proliferated! The ones we 
heard were mostly negative, 
but we held firm.
	 All of the above took sev-
eral years of lengthy meet-
ings. The local media was 
on our case most of the time, 
and we had to deal with the 
public when they read the 
articles in the newspaper. 
We dealt with nay-sayers as 
well as people who didn’t like 
the design we had chosen.  
One man even suggested 
we build a library from rein-
forced concrete! “Then”, he 
said, “If there’s a fire, only 
the books will burn.” (See 
what I mean?)
	 When all the ducks were 
in a row, we hired a contrac-
tor who promised to have 
the building completed in 
time and on  budget. His fig-
ure included moving the old 
Library to the new site and 
incorporating it into the de-
sign.  
	 When the work start-
ed, we not only had regular 
meetings with the architects 
and the builders, but we met 
with the clerk-of-the-works 
every Thursday morning 
at 7 AM to hear what was 
happening when we weren’t 

around. He was doing a 
great job  but was very un-
popular with the contractors. 
And every time we met with 
the contractors and tried 
to discuss changes in the 
plans or the types of materi-
als they were using, they be-
came VERY defensive and 
refused to listen to us. 
	 We met once a month 
with the architects, too. They 
had as much clout as we did 
with the builders but once in 
a great while we were able 
to get things changed -- of 
course at a big expense. 
	 It took two years to com-
plete the Library. At nearly 
the end of the project, the 
old Library was moved to the 
new site and attached to the 
new building.  
	 I was chosen to design 
the new sign and where it 
would be placed. I did a lot of 
legwork in this endeavor, but 
was very pleased with the 
final product. When I came 
around the corner and saw it 
in its place, I burst into tears.  
And when I asked the oth-
er trustees and the director 
what they thought of it,  two 
of them hadn’t even seen it, 
and the director told me she 
didn’t like its location.
	 I was happy with the  new 
Library; I’ve always said 
that a library is the heart of 
a town. It has become very 
popular with everyone in 
town, and widely used. The 
original library building is 
used for the Historical Soci-
ety and contains many items 
that have been donated. 
	 As for me, as soon as the 
doors opened, I submitted 
my resignation as a trustee. 
My work was done.

Celebrate the New Year in a New Hampshire State Park

Building A Library

Direct Support Professional 
Upper Valley Services 

in Bradford, VT 
is seeking a direct support Professional to help a 
young man to be the best possible employee he 

can be. The candidate we’re looking for will be one 
who is positive and encouraging, communicates 
fully with the young man and other members of 

the team and helps develop and use strategies for 
improving on-the-job performance. Clean driving 
record, safe, inspected, insured vehicle needed. 

Competitive pay, 30 hours/wk. good benefits 
Call 802-222-9235, ask for Kelley Wright 

or email kwright@uvs-vt.org 
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	 Hello, hello my fellow 
chefs. Well again I went to 
a Dr. appointment last week 
and I felt good except for a 
bad headache and my vi-
sion was a bit blurry. My 
blood pressure was through 
the roof and my wonderful 
Dr. at Dartmouth Hitchcock 
sent me to the emergency 
department where they ad-
mitted me to the hospital. I 
began to have chest pains. 
They put me on blood pres-
sure medicine, checked my 
heart which was fine. Slow-
ly my blood pressure was 
going down every time they 
gave me a dose of blood 
pressure medicine. I was 
pretty scared. I begged them 
to get discharged because 
I was worried about my 3 
cats and my dog. My best 
friend Jane visited me and 
they discharged me. At that 
time my blood pressure was 
186\113. Still very high but 
the medicine was working.  
Jane took me home and 
stayed with me. I’ve had my 
year of hospitals.  
	 So let’s get to this reci-
pe. What to buy and how to 
make it.

Ingredients
	 22 oz pizza dough 
thawed
	 1 frozen 
chopped 
spinach 
thawed 10oz. 
To quickly 
defrost use 
a microwave 
for just about 
3 minutes.
	 1 small 
can of sliced 
black olives
	 1\4 Cup 
of Parmesan 
cheese
	 1 dry 
package of 
Good Sea-
sons Italian 
dressing
	 1\3 Cup 
vegetable oil 
plus 1 Table-

spoon separated
	 1 Teaspoon garlic pow-
der
	 Put the dough on a piz-
za stone or pizza pan that 
you spray with Pam. Also 
spray the top of the dough 
and cover with Saran wrap 
loosely so it doesn’t get 
crusty. Let it rise to double 
or more.  Spread the raised 
dough to a circle with your 
fingers and let it rise again. 
Keep in a warm place. 
	 Preheat oven to 350 de-
grees. 
	 Put the thawed spinach 
in a colander and with a fork 
press out the excess 
water.  Put in medium 
bowl and add the olives 
(if you have a large can 
of black olives use half 
can and slice them). 
Add the parmesan 
cheese and garlic pow-
der. Put the oil in a cruet 
or jar with cover, add the 
package of Good Sea-
sons Italian dressing 
and shake well. Then 
add to spinach. Mix 
well. By now the dough 
is ready so spread the 
spinach evenly over the 
dough. Get the dough 
and begin to roll up. Put the 

end on the bottom and tuck 
the sides under. With a pas-
try brush, brush the entire 
roll up top and sides with the 
other Tbsp. of oil. Cut slits 
with a knife in the top about 
5 or 6 slits. Bake for 35 - 40 
minutes until brown. Let sit 
when done for about 30 min-
utes. Then you can slice and 
enjoy.
	 It sounds like a lot but it’s 
easy peasy. That’s it. You’ll 
say this is “Delicioso” ! 
	 This is very versatile,  
once you get the hang of 
working with dough you can 
add mozzarella, pepperoni, 
even make a broccoli roll up 
with chopped broccoli. You’ll 
be impressed at how beau-
tiful it comes. Enjoy with a 
nice bottle of Chardonnay 
and remember to drink re-
sponsibly.  
	 So my friends I hope 
you enjoy this recipe and 
remember if you have any 
questions please contact 
Gary and I will help you out. 
Until next time I’ll bid you 
farewell. Enjoy this Holiday 
season. I’m signing off, Sin-
cerely Cin Pin.  

by Cindy Pinheiro 
to contact Cindy (aka Cin Pin) 

write to the editor at
gary@trendytimes.com

Spinach Pie Rollup

BLACKMOUNT
EQYUIPMENT, INC.

NO. HAVERHILL, NH  03774
603-787-6311  •  603-787-6954 FAX

The cost will be
just $25 for a 
full color card.

The card includes your logo,
address, contact information

and choice of themes

Choose from 
Merry Christmas,
Santa, Religious or 
Holiday Greetings. 

The edition will be
on newsstands on

Monday, 
December 22.

Deadline for ads
is Thursday, 

December 18. 

Contact Gary Scruton, Publisher
603-747-2887 Office          gary@trendy-

times.com
171 Central Street,  Woodsville, NH  03785

www.trendytimes.com
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The December 22,2017 issue of Trendy Times
will feature Holiday Greetings cards from
many area businesses and organizations. 
(Please note early publish date to allow distribution before Christmas)

Deadline for ads

is Friday, 

December 15

Contact Gary Scruton, Owner
603-747-2887 Office

gary@trendytimes.com
171 Central St., Woodsville, NH  03785

www.trendytimes.com

Religious Theme

Santa Theme

Holiday Greetings Theme

Mery Christmas Theme

The edition will be
on newsstands on

Friday, 
December 22

The December 24, 2019 issue of Trendy Times 
will feature Holiday Greeting cards from
many area businesses and organizations. 

The Cost will be 
just $30 for a 
full color card.

This Edition will 
be on newsstands 

on Monday, 
December 23rd

Contact Gary Scruton, Owner
603-747-2887 Office

gary@trendytimes.com
20 Pine St. Woodsville, NH  03785

www.rendytimes.com

Deadline for ads 

is Thursday, 

December 19

New Music Store! E q MUSIC
GUITARS • DRUMS • KEYBOARDS • STRINGS

AMPLIFIERS • MICROPHONES
Stadium, Peavey, Fender, Yamaha, Shure, CrossRoads, Epiphone & more

710 Lynburke Road • Lyndonville, VT • 802-751-9034
L      K for the Big Guitar by the road!

Tuesday - Friday 9 am to 4 pm, Saturday 9 am to Noon
(Thursdays sometimes on road, call before)

. .

SPECIAL WATERFRONT, YEAR-ROUND HOME
Barnet: This Coventry Log Home, 
built in 2009, boasts knotty pine 
walls, tile & soft pine floors, cathe-
dral ceilings, lots of windows. The “L” 
shaped LR has a lovely soaring stone 
fireplace and access to the front 
open deck. State of the art kitchen 
with double ovens, gas cooktop, granite countertops, lg 
breakfast island. Buy now and cozy up to the fireplace & sip 
hot chocolate! $399,000--ML4747299  

BEAUTIFUL MOUNTAIN VIEWS IN TOWN
Danville: This beautiful 4-bedroom Colonial home sits on 
two acres and is a short walk away from the Danville Green. 
The spacious, well-kept yard is perfect for pets, entertaining 
family and friends & the above-ground pool is included. 
Enjoy the breathtaking views of the White Mountains while 
enjoying a cup of coffee on the back deck.  
$249,900 – ML4651075

FARM PROPERTY READY FOR YOU
Cabot: Highly visible property on Route 2 in Cabot, VT! Great 
place for a farmstand where you can grow and sell your own 
vegetables, raise your own sheep, goats, chickens, beef, or let 
your horses roam! The land is fenced, level, some wetland, 
and ready for you to start your own dairy complete with 
Double 4 Herringbone Parlor, 60x120 Freestyle Barn, 22x50 
Calf Barn, 40x70 Hoop Barn, 46x110 3 Bay Bunker Silo.    
$248,900 – ML4673060

309 Portland St., Ste 101
St Johnsbury, VT 05819

802.748.2045

10 Route 2 West
Danville, VT 05828
802.684.1127

Begin Realty Property
Mgmt. and Rentals

802.748.3183

START YOUR SEARCH HERE
www.beginreal ty.com

OPEN LAYOUT, WELCOMING FEEL
Peacham: This lovely home features a two-car garage, privacy, a 
convenient location and many updates. The basement was partially 
finished to include an office and a bedroom. All carpeting was replaced 
with quality laminate flooring and all kitchen appliances are new. The 
walls were painted and a garden was added outside. Finally, the deck 
on the front of the house was repaired and the stairs taken off to create 
a functional balcony off the living room. The upstairs is currently open 
with the potential for adding walls to create two separate bedrooms. 
$199,000 – ML4677341

EVERYTHING HAS BEEN DONE FOR YOU
St. Johnsbury: Nicely sited in a quiet neighborhood, you will love moving in to 
this home & not having to do any cosmetics, updates, etc! Freshly painted interior, 
new electric, new propane boiler & hot water on demand system, new granite 
countertops w/breakfast island & plenty of pretty white cabinets! Enjoy your master 
suite with 3/4 bath, full bath, 2 bedrooms & private backyard & deck. The lower level 
has laundry rm, newly finished family room & 1/2 bath. So much to appreciate here!  
$194,500 – ML4678660

NEW TO SPRING MARKET
Waterford: This lovely raised ranch home is nicely sited on 
a 2+ acre lot. With excellent pre-K-8th grade & high school 
choice, you'll love the location, open yard space, wooded 
border & private back deck. Enjoy radiant heat throughout, 
spacious mudroom area w/storage, full bath, family room 
& bedroom. Upstairs is open living/dining & kitchen space 
w/breakfast island & atrium door to the deck. Down the hall 
is the full bath w/washer/dryer & 2 bedrooms. Excellent 
condition! Close to Littleton, NH/St. Johnsbury, VT.  
$199,000 – ML4676964

LOCATION, LOCATION & INCOME!
Lyndonville: Just what you're looking for... This rare incoming-
producing property probably has "the best" Bandstand Park 
location and all amenities are just steps away. These 5 residential 
units are walking distance to downtown, stores, churches, library, 
restaurants, etc. Commercially zoned, there is ample off-street 
& covered parking. EMP's are current; long-term solid rental 
history. 48-hour tenant notice for showings to qualified buyers. 
$189,000 – ML4677288

SPACIOUS, UPDATED HOME
Lyndonville: Nice location on York St. This home has 1 
bedroom on main floor & a room for office or playroom, eat-
in kitchen with breakfast bar, full bath w/laundry hookups, 
and living room. Upstairs is an extra room & 2 bedrooms. 
You'll love the front covered porch, looking out to the covered 
bridge, Chamberlin Bridge, and listening to the brook 
across the road. There's a one-car garage which would be 
best used for storage and you'll love the sun coming in the 
glassed in porch/entry. There's a private backyard, room 
for a garden. Live in this home, or rent it out for income.  
$81,500 – ML4671754

VILLAGE HOME, OUT OF TOWN FEEL 
Danville: Large, spacious, beautifully kept with 3 bedrooms and 
3 bathrooms. New windows throughout. The two-car attached 
garage walks right in to a big, open mudroom entry. The upstairs 
offers not only 3 bedrooms with a full bath in the master, but 2 
extra rooms that can be used for office or closet space. Plenty of 
extra storage over the garage and a newer workshop attached to 
the garage. The extra-large flat lawn and side porch offer plenty 
of space for entertaining.  $235,000 – ML4677327

EXCELLENT LOCATION FOR  
OUTDOOR ENTHUSIASTS

Burke: Older farmhouse w/attached garage/barn has 
glassed-in porch overlooking the river. In-town lot, close 
to Burke Mountain for skiing & Kingdom Trails for biking! 
Special opportunity to purchase property with owner 
retaining a life estate; good investment for the right buyer.  
$120,000 – ML4679783


