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Offers the unique experience of seeing 
the breathtaking colors from a kayak on 
the river. Foliage tours will be held on 

Saturdays & Sundays in September 
and early October or during the week 

with advance reservations. 

Call 802-578-3151 or 802-473-0936 
for more information.

We also have rentals available for Sunday,
October 7th Fall Paddle The Border.
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Passumpsic River Outfitters

Now available at:
90 Farm St., East Ryegate, VT     

or Comm. Wellness and Rehab Bldg,  
241 Indian Point St, Newport, VT 

Groton, VT—As usual, sum-
mer sped by in a blur and we
are now in the middle of the
North Country’s foliage sea-
son with visitors from around
the world coming to enjoy
nature’s spectacular show.

What began with about
fourteen vendors at the sum-
mer Groton Growers Farm-
ers Market, mushroomed to
over twenty, with additional
potential vendors being
placed on a waiting list.
Local residents and visitors
alike consistently found a
plethora of plants, locally
grown produce, breads, pies,
pastries, French pastries,
peanut brittle, honey, jams,
jellies, pickles, cheese, free-
range chickens, personal
care products, maple syrup,
maple cream and more,
rounded out by local enter-
tainers who added to the fes-
tivities.

New this year was the
CSA program where people

could sign up with selected
vendors to purchase a regu-
lar supply of vegetables and
meat, which may continue
through the winter market
season.

There were more local
artists and crafts people this
year with hand turned bowls,
boxes, rattles and pens,
wood burned and hand col-
ored designs on lazy susans,
stained glass artistry, quilted
bags, embroidered towels,
beautifully photographed
post cards and more. This
year’s market also saw peo-
ple taking advantage of
being able to have their
knives and scissors sharp-
ened while they shopped
and had lunch, and this serv-
ice continues through the
winter market.

According to market
manager, Jennifer Bone,
“Our market could never be
this successful without the
great selection of products
offered by our wonderful
vendors, and the consistent
support of our customers.
We are like a family working
together and sharing ideas
to ensure freshness and

value, and make each mar-
ket family friendly.”  Spaces
for the winter market are al-
ready filling up, and potential
vendors are encouraged to
submit an application as
soon as possible.

While conventional think-
ing suggests that prices are
higher at farmers markets
than in stores, the reality is
that prices are competitive
and sometimes better, with
the added benefit of being
fresher, more wholesome,
and locally produced.

What’s next?
October 6 is the annual

Fall Foliage Festival in Gro-
ton, and this year Groton
Growers Farmers Market will
have a float in the parade
that starts at 1:30. The mar-
ket will be open from 9-1,
and people are encouraged
to come early to shop and
enjoy coffee, a breakfast
pastry, and perhaps a light
lunch.

The winter market kickoff
is October 20 inside the Gro-
ton Town Hall, with a “Taste
of the Market” apple pie con-
test open to vendors and the

public. Contestants should
bring their best apple pie for
tasting and voting with a
awarded to the winner. 

Each month features a
different theme. The “Taste
of the Market” in November
celebrates the Thanksgiving
harvest featuring pumpkins
and pumpkin products. The
winter market takes place
the third Saturday every
month from October through
May. 

There is something for
everyone at this fun, family
friendly market where one
can purchase locally grown
and produced products di-
rectly from the vendor, know-
ing exactly where their food

comes from.  There is no
need to buy cheap mass pro-
duced gifts when one can
purchase beautiful and
uniquely crafted works of art
from local artisans.  

The last outdoor market
will be Oct.6 from 9-1. Those
wishing to become vendors
for the winter market should
contact Jennifer Bone for an
application at (802) 584-
4067, or email, myfarm-
ersmkt@gmail.com. Those
wishing to enter the apple
pie contest on Oct. 20 should
contact Marianne Kelly at
(802) 222-9258 or email
mlkelly1832@aol.com.

See you at the market!

Groton Growers Hails 

“Most Successful Summer Season”
By Marianne L. Kelly

The culinary team of
Elaine Kiessling (Dinner on
Demand) and Marianne
Kelly (Spice of Life) an-
nounce the first annual
"Cook's Taste of the North
Country" festival at the
Horse Meadow Senior Cen-
ter, North Haverhill, Sat. Nov.
10, from 10am-2pm.

All professional cooks,
chefs and home cooks, are
invited to showcase and sell
their culinary creations, and
take holiday orders. We re-
quest participants donate
something to our gift basket
that will be raffled off at the

end of the event, with the
proceeds benefiting the
Haverhill Middle School
Booster Club.

Each 10' space is $20.
We plan to advertise this
event in local newspapers
and other media.

Those interested should
contact Elaine at 603-667-
1805, email ladymedic13
@charter.net, or Marianne at
802-222-9258 or email
mlkelly1832@aol.com.

We have many wonder-
ful cooks in our area. What a
great way to celebrate them!

Calling All Cooks!



The Lisbon Arts Gallery
is hosting a new exhibit titled
“Moments in Time” featuring
the photography of Peter
Slattery and the mixed
media and collage art of
Heather Harvey.

Peter is a New Hamp-
shire photographer who has
had a home in Bath NH
since 1997. He was born in
Hartford CT. He and his wife
Shirley retired in 2004. He fi-
nally has the time to pursue
and share the pleasures of
photography. His images are
of New Hampshire and New
England in general. Photog-
raphy has been a hobby all
his life. Peter is a self-taught
photographer who served as
deployment photographer
many times during his 31
years in the CT Air National
Guard. He also served as
photographer for the Union

Agricultural Society in
Somers, CT for 8 years.
Every photographer has a
unique perspective and
every image ever taken is a
place in time that will never
present itself in exactly the
same way again. Peter cap-
tures the magic of that mo-
ment be it landscape
grandeur, lighting, a tree or
something small that
catches his eye. He enjoys
nature and photography and
always has a camera with
him.  His images are taken
with both film and digital
equipment but digital pho-
tography has been his pref-
erence for the past three
years.  Peter's photo "Ice
Climb" recently placed third
in the 2006 State of New
Hampshire Division of Travel
and Tourism "You're going to
love it here" contest. The

photo is available for viewing
at http://www.visitnh.gov/
photowinners/winter.html
His photos have been fea-
tured on the cover of the
Profile Guide of the Western
White Mountains, WREN-
zine magazine, and the
Union Agriculture Society
Fair Book and displayed in
various galleries and busi-
nesses throughout the re-
gion. 

Heather Harvey failed
kindergarten twice for color-
ing outside of the lines, turn-
ing her finger paintings into
brown blobs and wasting
paste. She went through her
childhood in a daydreamerʼs
haze, constantly collecting
bits and pieces of things
found on the side of the road
or in the woods and creating
small environments with
them. In college, she argued

with every professor that told
her she needed to be more

traditional and stop adding
found objects into her work.
She did finally manage to
graduate Summa Cum
Laude from Plymouth State
University with a BFA in Stu-
dio Art.  Over the years,
Heather has worked in the
hospitality industry as a wait-
ress, bartender and sous
chef, as designer doing com-
mercial & residential interior
design, and as sales associ-
ate in varied retail venues.
She continues to make art
from everything that she
finds and is a true testament
to the old adage, “Everything
you ever needed to learn,
you learned in kindergarten.”
Heather is a mixed media
assemblage & collage artist
as well as a jewelry designer.
She resides in Dalton with
her husband, Mike Lee and
her dog, Stella. Her jewelry,
ʻHarvwareʼ, one of a kind
mixed metal/media pieces,
can be found at Localworks
on Main St., Bethlehem.
ʻGeegaws,Baubles & Cu-
riositiesʼ a show featuring
Heatherʼs work as well as
Elaine Gabriel is currently
showing at the Maia Papaya
on Main St., Bethlehem

The exhibit opens on Oc-
tober 3 and runs through No-
vember 11.  An opening
reception for the artists will
be held on Friday, October
12 from 6:00-8:00 pm and is
open to the public.  The Arts
Gallery is located at 28 Main
Street in Lisbon, NH.  For
more information call the
Gallery at (603) 838-2300.
Normal Gallery hours of op-
eration are Wednesday
through Sunday 10:00 am till
4:00 pm. 
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2 new Gallery Art Show Opening
At The lisbon Arts Gallery

Now available at:
90 Farm St., East Ryegate, VT     

or Comm. Wellness and Rehab Bldg,  
241 Indian Point St, Newport, VT 
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Actually, Windy Ridge at
1775 Benton Road  has been
way more than just apples
and cider for a long time. It
maintains a well-stocked re-
tail shop offering treats such
as Apple Crisp Mix, a variety
of cheeses, honey,  maple
syrup, numerous signature
sauces and dressings, and of
course bags of Macintosh,
Courtland and other apples.
Pumpkins of many colors
picked fresh, of all sorts and
sizes, are for sale in autumn.

the  aromatic cider
house café,  operating sea-
sonally, offers up breakfast
and lunch,  custom-made
sandwiches, donuts  and
pies,  and is one of the
best-smelling places I’ve
breathed air in.  speak to
bUFFY in either place, the
shop or the café  – she’s
friendly and well-informed
about anything on the
premises. And to one side of
the shop waits a kid-friendly
play space, so friendly adults
actually have fun there too.  It
is also a Christmas tree farm,
cut your own, and of course,
a premier Apple Orchard,
where you can also pick your
own, varieties such as Paula
Red and Ginger Gold

Windy Ridge has been
selling its own estate-bottled
wine from its first wine-tasting
room for the past couple
years, produced on premises
from Apples, blueberries and
pumpkins. But a spanking
new beautifully-constructed
wholly contained winery and
entertainment/event space
connected to the Café build-

ing is big news in Haverhill
and expands Windy Ridge’s
outreach and appeal to the
community in a major way.
It’s the only commercial win-
ery in New Hampshire north
of the lakes region, according
to one of the winemaking
partners, Mark LaClair. 

these successful addi-
tions over the years are the
result of  far-reaching deci-
sions by the Fabrizio fam-
ily, daughter sheila in
particular lately, who is the
second of the two wine-
making partners. The plan
was to extend Windy Ridge’s
seasonal appeal and to do so
in ways consistent with the
agricultural history of the or-
chard starting back in 1967.
That’s the year that Dick and
Ann Fabrizio first bought the
160 acres high on a windy
ridge and commenced the
planting of over 3,000 apple
trees.  Winemaking is at base
simply one more type of agri-
culture, finely tuned by oenol-
ogists to be sure, subject to
quality of soil, vagaries of
weather and shaped by the
expertise and techniques of
its practitioners.  

Drive to Windy Ridge and
the Winery –follow Route 116
in North Haverhill off Route
10 for three miles as it
leisurely wends its way
through the bucolic country-
side. When you turn up the
drive on your right, you pass
the famous white trees which
inspired the name and look of
the labels on the bottles.  In
your hurry to find the wine,
don’t overlook the beauty

surrounding it. I sat at one
picnic table just outside the
café entrance  near a dis-
play of young mums one
recent late august day in
classic new hampshire
weather just prior to fall fo-
liage – blue skies, not a
cloud in them,  a cool brisk
breeze. I gazed west across
a dry-stack stone wall, over
verdant green forest, way
past the connecticut river
Valley to the Green Moun-
tains in Vermont. enough
to whet your appetite or
make you thirsty.

Behind me that morning
were the sounds and smells
of whirring wood saw blades
and hammering marking the
interior finishing work of Mas-
ter Carpenter Eric Hansen
and his crew in completion of
the just built winery. Mr.
Hansen is a long-experi-
enced Post & Beam con-
struction specialist, with a
multi-state reputation for ex-
cellence and attention-to-de-
tail, as much an artist as a
talented craftsman. He has
worked with Windy Ridge be-
fore, in the building of the
Café and other projects. True
to his work ethic, he shares
with a visitor his view that “I
could not do this work without
my crew, Jacob Musty, An-
drew Swingforth, Josh
Hansen (yes, his son), and
John Knehr” . 

Which brings us to busi-

ness partners Sheila and
Mark, winemakers in charge.
They tell me, We don’t have
the supply to meet the de-
mand. It is a great feeling to
know we can sell what we
make and there is need for
more. Near future plans are
for placement of their wines in
local retail shops and eater-
ies. Sheila will grow and
maintain the new grape vines
– the search is ongoing for
cold-weather hardy varietals -
and production and sales will
be Mark’s focus. In the mean-
time, there is plenty of wine
for sale now,  produced on
the property from imported
grapes from as  far-away as
Chili and Italy and our own
west coast  – and wine cur-
rently fermenting in beautiful
new polished steel tanks, of
300, 500 and thousand-liter
capacity. In addition to the
first fruit wines, varietals to be
found there now or soon in-
clude the reds Cabernet
Sauvignon,  Malbec, Syrah,
and whites Chardonnay,
Pinot Grigio and one of the
most appealing if little known
whites, Viognier.

but is the wine any
good?  You betcha. Only
one way to find out, to my
pleasure, and that is to pull
a cork. I took home a bottle
of Pinot Gris – (sometimes
called Grigio- the label
dose not show a vintage
but the year of the produc-

tion is 2011) – chilled it
down a bit and had a glass.
Delicious – good clarity
and a light straw hue in the
glass, a subtle nose, with a
little fruit note, beautifully
balanced in the mouth,
crisp, lightly dry and a nice
finish. that means I wanted
another glass so I had one.
You can too.

Grand opening day for
the Winery was Saturday,
September 15 and spirits
were flowing in lots of differ-
ent ways. Over a thousand
folks visited the Orchard/
Winery that day, many of
them stepping into the high-
ceilinged, new wine tasting
space.  The beautiful room is
open, airy and welcoming,
tastefully appointed and
painted – including burnt cin-
namon wainscoting -  suitable
for your next friends or family
get-together. Christy and
Brian were serving up tastes
of several of the winery’s
products – I sampled a well-
balanced light Chardonnay,
and Mark himself answered
questions and conducted
tours of the winery fermenting
and storage area. Take a
drive and grab a bottle with
your apples. 

Windy Ridge Orchard
and Christmas Tree Farm
and Seven Birches Winery –
603-787-6377  info@windy
ridgeorchard.com follow them
on facebook.

Windy ridge Orchard And The new Seven

birches Winery – Way beyond Apples And Cider
By Robert Roudebush
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DADS 4 BY
TOOL & SUPPLY

22 Memorial Drive, St. Johnsbury • 802-748-4208
10 Railroad Street, Wells River, VT • 802-757-2000

www.dads4bytool.com

As fuel prices increase the cost of pellets and Bio-Bricks
will increase as well, get yours now and save!!!

PELLETS IN STOCK
Maine Woods
Blended Premium
Wood Pellet

Maine Woods
100% Softwood Super
Premium Wood Pellet

100% Hardwood
BioBrick

The Grafton County Con-
servation District, in coopera-
tion with the USDA Natural
Resources Conservation
Service, is sponsoring a free
Fall Tour of Conservation Proj-
ects on Friday, October 12th.
Three site visits are planned
that demonstrate installed
conservation practices and
their use in local food produc-
tion and wildlife habitat im-
provement.  These projects
are the result of cooperative
efforts of local landowners,
Grafton County Conservation
District (GCCD), Natural Re-
sources Conservation Service
(NRCS), UNH Cooperative
Extension and other agencies.  

Landowners work with
NRCS conservation planners
to determine what conserva-
tion practices will work best for
their operation, and provide
environmental benefit.
Landowners apply for techni-
cal and cost-share assistance
through one of several Farm
Bill Programs, and develop a
conservation plan to meet their
goals.  The Fall Tour highlights
several different landowner
objectives and a variety of in-

stalled conservation practices.  
The Fall Tour will start at

9:30am at Ron Willoughby’s
property at 2281 Lime Kiln
Road, North Haverhill, on the
right about 1/2 mile from NH
Route 116. Please join us for
one site visit or the entire day.
Plan to bring a bag lunch or
purchase lunch at the Cider
House Café at Windy Ridge
Orchard.  GCCD will provide
dessert.  The Fall Tour will be
held rain or shine so dress for
variable weather, and plan on
moderate walking through
fields and woodlands.  Please
call Pam at (603) 353-4652,
ext. 103 if you plan to attend
or need more information.

Ron Willoughby has been
improving wildlife habitat on
his 283-acre property on Lime
Kiln Road in North Haverhill
for over 10 years.  Ron has re-
leased mast and apples trees,
wildlife openings, planted na-
tive trees and shrubs, habitat
restoration, delayed mowing
and brush-hogging.

Windy Ridge Orchard,
1775 Benton Road, North
Haverhill, is well-known for ap-
ples, Christmas trees and fam-

ily fun.  The Fabrizio family has
expanded their fruit production
to include blueberries, and are
gaining recognition for their
new Seven Birches wines.
We will look at bird netting to
protect the blueberries, and
tour the new Seven Birches
wine bottling operation.

Justin and Carolyn Smith
and family operate Green
Bough Farm with the goal of
local, sustainable food produc-
tion.  Projects include develop-
ing a grazing plan, nutrient
management, fencing, in-
stalling a heavy use area, ani-
mal trails and walkways, and
forest management.  With the
NRCS cost share program
Green Bough Farm has been
able to implement environ-
mental technology and better
establish a farm that can be a
model for the future.  Justin
and Carolyn Smith are com-
mitted to new technologies of
growing crops locally through
season extension, and being
able to graze twice the amount
of livestock on an acre through
high intensity mob stocking to
build compost and a healthy
grass system.

local Conservation Projects 

benefit local Foods And Wildlife

RON DEROSIA
Owner/Technician

R&M AUTOMOTIVE SERVICE CENTER

585 Benton Road • PO Box 385
North Haverhill, NH 03774

603-787-6408 • rmauto@randmauto.net

Join artist Lynn Bart, of
the Lisbon Arts Gallery, for a
short hike and outdoor paint-
ing session on Artist's Bluff in
Franconia Notch State Park,
Franconia, NH.  The focus of
the workshop will be on
learning how to quickly cap-

ture and create a small 'plein
air' painting.  The workshop
starts with a hike up to
Artist's Bluff where partici-
pants will spend an hour
painting.  There will be a
break for a group lunch be-
fore returning to the parking

lot. The Aerial Tramway
parking area will be the site
for the second 'plein air'
painting.  All levels of experi-
ence are welcome.  Children
under age 12 must be ac-
companied by an adult.  The
workshop will be conducted
on Saturday, October 6, from
11 am to 2 pm and will be
held rain or shine.  Partici-
pants will meet at the Echo
Lake parking lot on Route 18
at 11 am.  The workshop is
open to the public and is
free.  No registration is re-
quired.  For a list of supplies
or to answer questions,
please contact Lynn Bart at
603-823-4031 or lynnbart99
@earthlink.net.

Fall Foliage Outdoor 

Watercolor Painting Workshop
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Dear Constituents,

Several months ago I had

the opportunity to attend a

community forum hosted by

Genesis Behavioral Health.  I

was honored to be invited to

speak with health care

providers, advocates, and

other lawmakers.  

Since state funding im-

pacts so much of what our 10

community mental health cen-

ters are able to do, we talked

about the budget and the fu-

ture. 

In Concord, just like other

state capitals across the coun-

try, building a budget takes an

incredible amount of time,

commitment, compromise, and

active listening.   In addition,

New Hampshire’s Constitution

requires a balanced budget.  

Senate Finance is just one

of two committees critical to

budgeting -- the other is Ways

& Means.  Ways & Means proj-

ects the amount of revenue the

state will take in during the bi-

ennium which in turn dictates

the amount of money we can

spend and no more.  In my

opinion, this is the responsible

approach for lawmakers to

take instead of listing all of the

projects you want, and then fig-

uring out how to fund them.   

For FY 2012- FY2013, the

Senate Finance Committee‘s

priority was clear: Live within

our means while trying to care

for our most vulnerable citi-

zens. 

The 2012-2013 budget

spends $4.4 billion over the bi-

ennium in general and educa-

tion trust funds, 11% less than

the previous two-year period.

This budget is truly balanced,

includes no new taxes, fees or

bonding of operating expenses.

I think we did a good job, espe-

cially when faced with an

$800+ million deficit accompa-

nied by spending increases of

24% over the past two budgets.  

Two areas of the budget

that were a priority for Senate

Finance and received a lot of

attention were mental health

services and the developmen-

tally disabled (DD) waitlist.  

While we focused on the

numbers, all seven members

of the Finance Committee

were acutely aware of the peo-

ple behind them. If you at-

tended one of our public

hearing sessions that often

lasted long past midnight, you

know what I mean.  During

these hearings, the Hall of

Representatives was packed

full with those coming to share

their concerns.  (Our commu-

nity mental health centers and

Department of Health and

Human Services support about

50,000 clients across the

state.)  

You can imagine how dis-

appointed we were, then, to

see the budget that arrived

from the Governor and House

had greatly reduced payments

to mental health providers and

no funding at all for the DD

waitlist.  Clearly, this was a mis-

take.        

For 2012-2013, the Senate

put an additional $36 million to

community mental health serv-

ices and $12 million towards

the DD waitlist.  

Going forward, however, it

is important to realize that fed-

eral money is going to slow to

a trickle or be completely elim-

inated in certain areas at some

point—so a reliance on federal

funds is not healthy for our pro-

grams or our state.

While mental health cen-

ters do incredible work and

should always be defined by

their successes, their financial

health is frail.  A 2010 study by

The Endowment for Health re-

vealed our centers have im-

proved their financial position

over the last several years from

fragile to more secure, but that

they have not accumulated the

financial reserves to withstand

major cuts in revenues from

Medicaid -- their primary

source of revenue. 

The study goes on to say

the likely outcome of such cuts

will be a reduction in service

levels for the population at a

time when the demand for

mental health services may

well be rising due to unemploy-

ment and a slow economic re-

covery.

As a percentage of total

revenue sources, Medicaid

ranges from about 65% at

some centers to 80% in others.

Thus our Centers’ future finan-

cial viability depends on contin-

ued support from the Medicaid

program.  (NH is one of the

healthiest states in the country,

but also has some of the high-

est Medicaid costs as well --

38% above average, ranking

the state’s costs 10th highest in

the nation.)

From Concord to Washing-

ton, there is an urgent reality:

faced with fewer dollars to fund

programs and increasing

needs, government must find

more efficient ways to deliver

services, especially when it

comes to health care adminis-

tration.   

Which brings us to Man-

aged Care – a new way of

doing business that impacts

both mental health services

and the DD waitlist. Key re-

forms will occur in the way we

manage Medicaid going for-

ward in the areas of both acute

and long-term care.  

I’ve been actively engaged

in the move to Managed Care,

listened to professionals in the

field, and met with the compa-

nies who will implement this

new model.  I’ve shared my

constituents’ concerns with

DHHS, Executive Council

members, and leadership.  I

also have concerns and will

continue to be involved in the

process as this new system

moves forward, advocating in

the best interests of NH fami-

lies and the agencies that

serve them.

As always, I want to hear

from you.  If you have a con-

cern you'd like to share, an

event you'd like me to attend,

or a problem you think I might

be able to help with--please call

or email.  

Your Senator from District 2

Jeanie Forrester

September 29, 2012

From The Desk Of 
nH State Senator

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
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Calendar of Events
This is a full page of Calendar of Events for local non-profits. Courtesy of Trendy Times. 

Put YOUr Free listing here!

PLace YOUr eVent FOr YOUr tOWn, schOOL Or OrGanIzatIOn at nO charGe. 
Submit your entries by:

Phone: 603-747-2887 • Fax: 603-747-2889 • Email: gary@trendytimes.com
Deadline for submissions is Thursday, October 11th for our October 16th issue.

sundays
OPen GYM
1:00 PM – 3:00 PM
Morrill Municipal Building, North Haverhill

crIbbaGe
1:00 PM
American Legion Post #83, Lincoln

Monday/Thursday
ncYMca aerObIcs
Starting 9/24 til December (No Class 10/8)
6:30 PM
Woodsville Elementary School

Tuesdays
breakFast bY DOnatIOn
8:30 AM – 10:00 AM
Horse Meadow Senior Center, North Haverhill

One-On-One crIbbaGe rOUnD rObIn
9:30 AM 
Horse Meadow Senior Center, North Haverhill

Ucc eMerGencY FOOD sheLF
4:30 PM – 6:00 PM    802-584-3857
Wells River Congregational Church

wednesdays
bInGO
6:30 PM
Haverhill Memorial VFW Post #5245
North Haverhill

Tuesday, ocTober 2
nh state Veterans cOUncIL
rePresentatIVe
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

cOnnectIcUt VaLLeY snOWMObILe
cLUb MOnthLY MeetInG
7:00 PM
Morrill Municipal Building, North Haverhill

wednesday, ocTober 3
3 rIVers bUsIness assOcIatIOn 
MOnthLY MeetInG
8:00 AM
Wells River Savings Bank

WOODsVILLe/WeLLs rIVer 4th OF jULY
cOMMIttee MeetInG
7:00 PM
Woodsville Emergency Services Building

Thursday, ocTober 4
tUrkeY sUPPer
4:30 PM Take Outs, 5:00 PM – 7:00 PM
Bath Congregational Church
See on page 17

friday & saTurday

ocTober 5 & 6
Manhattan shOrt FILM FestIVaL
7:30 PM
Colonial Theater, Bethlehem
See article on page 9

friday, ocTober 5
st. j PLaYers – “tWeLVe anGrY Men”
7:30 PM
Blackbox Theater, St. Johnsbury

saTurday, ocTober 6
WrItInG WOrkshOP
9:00 AM – 12:00 Noon
Haverhill Corner Library
See article on page 8

annUaL bOOk saLe
9:00 AM – 3:00 PM
Groton Free Public Library
See article on page 8

GrOtOn GrOWers FarMers Market
10:00 AM – 1:00 PM
Rte 302, Groton Community Building
See ad on page 7

Make an OFFer YarD saLe
10:00 AM – 3:00 PM
Warren Town Hall

rUbber DUckY DerbY
10:00 AM – 4:00 PM
Ben's Mill, Barnet

FaLL FOLIaGe PaIntInG WOrkshOP
11:00 AM – 2:00 PM
Echo Lake Parking Lot, Rt 18, Franconia
See article on page 4

chIcken bbQ
11:30 AM – 1:00 PM        603-272-4841
Piermont Village Fire Department

rOast tUrkeY sUPPer
5:00, 6:15 & 7:15 PM
West Newbury
See ad on page 9

tUrkeY DInner
5:00 PM
Methodist Church, Oregon Rd, E. Concord, VT

FrIeD chIcken DInner
5:00 PM – 7:00 PM
American Legion Post 83, 183 Main St. Lincoln NH

st. j PLaYers – “tWeLVe anGrY Men”
7:30 PM
Blackbox Theater, St. Johnsbury

sunday, ocTober 7
Make an OFFer YarD saLe
10:00 AM – 2:00 PM
Warren Town Hall

PaDDLe the bOrDer - FaLL
10:30 AM Launch Time
Newbury Boat Launch
See ad on page 3

Monday, ocTober 8
rOss-WOOD aUxILIarY UnIt 20 
MOnthLY MeetInG
6:00 PM
American Legion Home, Woodsville

haVerhILL seLectbOarD MeetInG
6:00 PM
Morrill Municipal Building, North Haverhill

bOOk DIscUssIOn
7:00 PM
Haverhill Corner Library
See article on page 8

wednesday, ocTober 10
MOnthLY MeetInG - 
rOss-WOOD POst #20 aMerIcan LeGIOn
6:00 PM
American Legion Home, Woodsville

One reGIMent’s stOrY In the cIVaL War
7:00 PM    802-222-4423
Congregational Vestry, Main Street, Bradford

Thursday, ocTober 11
bOOk cLUb DIscUssIOn
6:00 PM
Bath Library

tOWn haLL MeetInG W/Vt state 
treasUrer canDIDate WenDY WILtOn
7:00 PM – 9:00 PM
Fairlee Town Hall, Route 5, Fairlee

friday, ocTober 12
FaLL tOUr OF cOnserVatIOn PrOjects
9:30 AM
2281 Lime Kiln Road, North Haverhill
See article on page 4

LIsbOn arts GaLLerY OPenInG
6:00 PM – 8:00 PM
28 Main Street, Lisbon
See article on page 2

st. j PLaYers – “tWeLVe anGrY Men”
7:30 PM
Blackbox Theater, St. Johnsbury

saTurday & sunday
ocTober 13 & 14
bOOk & bake saLe
9:00 AM – 3:00 PM
Woodsville Library Basement, 14 School Lane
See ad on page 17

saTurday, ocTober 13
GIant bOOk & FOOD saLe, reaD & eat!
9:00 AM – 3:00 PM
St. Luke's Parish House, Central St.,
Woodsville

LOcaL aUthOrs FestIVaL
11:00 AM
Baldwin Memorial Library, Wells River
See article on page 8

MILes & MILes OF MUsIc jaM sessIOn
1:00 PM – 6:00 PM
Railroad Park, Woodsville

PULLeD POrk DInner & 
cOrn hOLe tOUrnaMent
5:00 PM – 7:00 PM Dinner
Corn Hole Tournament - starts at 7:30 PM
American Legion Post 83, 183 Main St. Lincoln NH

st. j PLaYers – “tWeLVe anGrY Men”
7:30 PM
Blackbox Theater, St. Johnsbury

sunday, ocTober 14
st. j PLaYers – “tWeLVe anGrY Men”
2:00 PM
Blackbox Theater, St. Johnsbury

Tuesday, ocTober 16
nh state Veterans cOUncIL
rePresentatIVe
8:30 AM – 12:00 Noon
Woodsville American Legion Post #20

eMerGencY FOOD sheLF
1:00 PM – 2:30 PM
Wells River Congregational Church

Free beGInner sPanIsh cLass
6:30 PM – 7:30 PM
Groton Free Public Library
See article on page 8
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Tom Petty was right when he
sang that “the waiting is the
hardest part.”  True that, Gator
Boy.  Because I’m chewing on
a whole plate of pause
tonight, rotting away in my
Manchester basement, wait-
ing for a judgment to be
handed down.

And I hate it.
It’s this numbing buzz

(and not the good kind) that
takes over your body from
head-to-toe.  All you want is a
Yes or No.  I don’t need a long
story.  Two words, no, just one
-- Yes or No.  But all you’re
hearing in your head is a
squirrel chowing down on an
acorn in your broken minds
backyard, going crunch,
crunch, crunch on a patch of
autumn’s filthy leaves.

Are we in or not? Any
word yet? You really gonna
leave me?

It’s a wretched emotion,
this uncaring sensation.  Part
fear, part glory, part denigra-
tion.  And don’t forget the long
slog of vanity that hangs like a
cancer stick to it.  And this par-
ticular self-inflicted waiting
game is shared by a crew of
us, the worry and wait, the yes
or the no.

We, ten of us or so from all
corners of the region, decided
over the summer that we
would “make a movie.”
Friends, old and new, broth-
ers, strangers and talent, both
raw and seasoned, shared in
this decision. We all have

something riding on it.  A notch
of recognition, a challenge, a
dream, or simply a way of get-
ting though a nasty separation.

I’m done with beaches, so
the timing was perfect to film
during the summer.  Sand,
toes, dry feet.  Gross!  Nothing
worse in this world. So, we
gathered and started shooting
this past Memorial Day.  We
decided that “by Labor Day
we are done.  Done shooting,
shouting, acting, planning, ed-
iting, everything.  Over.  Com-
plete.”

Whether it’s a nickel and
dime crusade or a big time
box office hit, you can tinker a
film to death.   We weren’t will-
ing to do that.  No, we would
aim for perfection within the
parameters of the scenes, nail
it down in the Here and Now,
not the If and When.

So we wait.
Film festival season is

upon us, and if you make
films, well, you can show them
to your friends and mother’s
all you want, but in the end, at
the very core of your creation,
the only real opinion that mat-
ters is that of the film panel,
the very group of advisors that
says Yes or No.  Without the
panels acceptance there is no

audience, and if there’s no au-
dience, well, the screen just
goes black.

Like in love, in work, in ill-
ness, we wait for the outcome
of our efforts.  Have I taken
enough fish oil to kill the rising
cholesterol? Have I worked
hard enough to land this ac-
count?  Have I listened long
enough to salvage this rela-
tionship?

Only time will tell.
And time passes slowly,

like Faulkner’s turtle crossing
the road, as you wait to be
judged in your burning base-
ment.  Then, finally, after all the
months of shooting, editing,
acting and writing, you power
up your computer after a terri-
ble night of sleep to see the list
of films accepted into the New
Hampshire Film Festival.

Then, lo-and-behold, you
realize that Gator Boy was
wrong in fact when he sang
those lines about “waiting
being the hardest part.”

No, sir, Mr. Petty.  Rejec-
tion is far worse than waiting
you lying Floridian.

At least that’s how it feels
right about now.

Rob Azevedo can be
reached at onemanmanch
@gmail.com

Waiting is The Hardest PartThere were many, many
interesting students in my
classes during my 30-year
teaching career, but the most
unique individual of all was a
little boy named Austin.

Austin wasn't even in my
classroom! He was a mem-
ber of another third grade
class who had come in to
watch a movie. As usual, I
was making comments about
the picture, and all of a sud-
den I heard this little voice
just behind me--"Heavens!"
This one I ignored. But soon
after, there was this little
voice again. "Goodness!"
When I turned around, I saw
a disheveled little boy with
his curly hair standing up
straight, sitting nonchalantly
watching the movie. His shirt
was too small, his pants too
big, and his sockless feet
came out of a pair of shoes
that had seen better days.

When the movie was
over, I asked the boy his
name. "Mercy!"  he re-
sponded, it's Austin".

In all my years of teach-
ing, nobody had ever men-
tioned my odd-sounding
remarks, and I was quite im-
pressed with the fact he had
noticed. Form that day on,
the two of us had regular
conversations --and his were
laced with "Great Guns" and
"My word".

The following year, I
heard from Austin's teacher
that he was habitually late to
school, and that she was
going to give him a detention
every time he was tardy.
When I saw him again, I sug-
gested that if he wasn't late
for a whole week, I would
give him a reward. We set-
tled on his "Prize" as going to
a store and getting some-
thing he wanted.

It worked. Austin was on
time every day for a week,
and I made arrangements
with his mother to keep him
with me after school and
bring him home when we
were finished with his reward.

The first trip was to the
local mall. I suggested going
to Wal-Mart, but Austin opted
for Shaw's instead. I figured
he wanted some kind of
candy, but when we got in-
side the store, he announced
"I want to go to Floral and get
something for my mother.
Which we did.

The following week,  we
stopped at the site of our new
Library. There wasn't much to
see except a large excavator.
"Oh goodness", exclaimed
Austin, "Let's estimate how
tall that machine is."  I was
flabbergasted that anyone
would react to a piece of
heavy equipment in that way-

-all my experience with small
boys consisted of trying to
keep them off the machine.

Another time, we went to
my house. My garage was
full of antiques and odds and
ends of all kinds, and Austin
was fascinated. "My Word!"
he breathed. Is this  all
yours? When I said it was,
Austin moved among all the
pieces, saying "Mercy!" and
"Goodness". So I told him he
could pick out one thing to
take home. Soon, he had a
line of 7 items, saying "Heav-
ens, I can't make up my mind
which I like best!" He was
told to take one item, and
maybe the following week he
could choose one more. I fig-
ured that way, he would con-
tinue to get to school on time. 

Austin continued to wear
clothes that were the wrong
size. His hair always needed
cutting.  He got all A's in
school. I never saw him with
a friend. I am sure he was
bullied.

I don't know what hap-
pened to Austin when he left
our school. I would like to
think he went on to High
School and even college--he
sure had the brains for it. But
obviously his parents had
quite a lackadasical attitude
about him and I can imagine
he is somewhere in some
entry-level job. I can only
hope that someone will rec-
ognize his unique abilities
and maybe "estimate" some-
thing good for him.

Heavens.
Goodness.

Austin
By Elinor P. Mawson
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William “Bill” Douglas
Griffin Jr. 66 of Lisbon, died
as a result of a motor vehicle
accident on Thursday, Sep-
tember 27, 2012 in Littleton,
NH.  He was born in 1946 in
Albany, NY to William and
Dorothy (Leonard) Griffin.
He completed his high
school education and en-
tered the US Navy, serving
aboard the USS Austin dur-
ing the Vietnam Conflict.  On
October 23, 1972 he married
Julia Barcomb.

Bill lived in New Balti-
more, NY and worked at
Huyck Felt Company, where
he invented a safety device
for the shuttle  on a weaving
loom, owned his own black-
top company and later
worked at the State Univer-
sity of New York, Albany in
the maintenance depart-
ment.  After retirement Bill
and Julia moved to Lisbon
NH.  He enjoyed hunting,
fishing, NASCAR and was a
sports enthusiast watching
and playing baseball, foot-
ball, bowling, softball and
pool, receiving awards in
baseball and pool.  He also
bred Labradors and enjoyed
participating in activities at
the American Legion.  Bill

was a devoted husband and
father and was happiest
when he was helping others.

Bill is survived by his
wife, Julia, a son Eric Griffin
and his wife Sarah, 3 grand-
children, Hannah, Jackson
and Cayden, a sister Fran
Shear, a half brother Dou-
glas Griffin and two half sis-
ters Stephanie and Ina
Griffin, 1 niece and 2
nephews, and countless
close friends.  He is prede-
ceased by his parents and a
son, William Griffin III.  Bill
will be interred at the NH
State Veterens Cemetery in
Boscowan NH.  There will be
a Celebration of Life at The
American Legion Strong-
Nourse Post #68, 2400 St.
Johnsbury Rd., Littleton, NH
03561 on October 5, 2012 at
2:00PM.  Those who wish
may send donations in mem-
ory of William D. Griffin Jr. to
The American Legion
Strong-Nourse Post #68,
2400 St. Johnsbury Rd., Lit-
tleton, NH 03561 or Littleton
Elks Youth Fund, PO Box 65,
Littleton, NH 03561.  For
more information or to send
a private note of condolence
to the family go to
www.RossFuneral.com

Saturday, Oct. 6: Annual
Books and Beyond Sale!
Come see what treasures you
find in our selection of old
books, new books, VHS
tapes, and more – all starting
at 25 cents an item, with pro-
ceeds benefiting our library's
materials and programs. Our
sale is open at the Groton Li-
brary during the town's Fall
Foliage celebration between
9am and 3pm, right along the
parade path. Sponsored by
The Friends of the Library.

Tuesdays - Oct. 16, Oct.
23, Oct. 30: Beginner Spanish
Class – Free!  This class is per-

fect for adults and teens who
would like an introduction to
Spanish.  Our teacher, Ana Pe-
tersen, is an Argentina native
with a flair for effective Spanish
teaching using conversational
practice. 6:30-7:30pm. Contact
the library to sign up through
grotonlibrary@fairpoint.net or
802.584.3358.

Monday, Oct. 22: Book
Discussion, 7:00pm – “Jayber
Crow” by Wendell Berry.
Copies available at our front
desk!  "From the simple setting
of his own barbershop, Jayber
Crow -- orphan, seminarian,
and native of Port William -- re-

calls his life and the life of his
community as it spends itself
in the middle of the twentieth
century.  Surrounded by his
friends and neighbors, he is
both participant and witness
as the community attempts to
transcend its own decline.
And meanwhile, Jayber learns
the art of devotion and that a
faithful love is its own reward
(book jacket)."

All of our programs are
free and open to the public!

For more information,
please contact Anne at 802-
584-3358 or grotonlibrary@
fairpoint.net.  Thank you!

October At The Groton library

HAVERHILL, NH — The
Haverhill Corner Library will
sponsor a discussion of Tin-
ker, Tailor, Soldier, Spy by
John le Carré on Monday,
October 8, the library has an-
nounced. The discussion will
begin at 7:00 PM at the li-
brary, and will be free and
open to the public.

The discussion is the first
in a fall series featuring “nov-
els of espionage.” The series
will continue on Monday, No-
vember 12 with The Tears of
Autumn by Charles McCarry,
and conclude on Monday,

December 10 with The
Tourist by Olen Steinhauer.
Copies of the books will be
available to borrow from the
library in advance.

Published in 1974, Tin-
ker, Tailor, Soldier, Spy was
an international bestseller
and has since come to be re-
garded as a classic of the es-
pionage genre. In a complex
tale of deception and be-
trayal, le Carré’s recurring
character George Smiley in-
vestigates the possibility that
a highly-placed mole is sab-
otaging the British intelli-

gence service. Drab and
overweight, Smiley is the an-
tithesis of a cartoonish,
Bond-like spy, but his mas-
tery of his trade and his
knowledge of human nature
allow him to unravel the “per-
fect knot” at the heart of an
astonishing conspiracy.

John le Carré is the
pseudonym of David Corn-
well, himself a British intelli-
gence officer who was
betrayed by the notorious
traitor Kim Philby. Tinker, Tai-
lor, Soldier, Spy was the first
book in a trilogy that featured
George Smiley and his run-
ning battle with the mysteri-
ous Soviet spymaster known
only as Karla; it was followed
by The Honourable School-
boy and Smiley’s People.
The novel has twice been
adapted for the screen, in
1979 as a mini-series star-
ring Alec Guinness as Smi-
ley, and in 2011 as a feature
film starring Gary Oldman.

For more information,
visit the library’s web site at
<http://hliba.blogspot.com/>
or call 603-989-5578.

Tinker, Tailor Discussion

local 
Authors
Festival

Wells River – The Baldwin
Memorial Library will hold a
Local Authors Festival on Sat-
urday, October 13 beginning
at 11:00 a.m.  Several local
authors, including Larry Coffin
of Bradford, Nessa Flax of
Ryegate Corner,  Gary
Schoolcraft of Peacham, Hod
Symes of Wells River,
Dorothy Stevens of Wells
River, and Ann Barnet who
summers in Ryegate, will be
available to sell and sign their
books.  The festival will in-
clude a short program to intro-
duce each author and to hear
each tell a “two-minute tale”
that did not make it into the
book.  Refreshments will be
served.  The library is located
at 33 Main Street in Wells
River and is ADA accessible.

ObiTuAry: WilliAM

“bill” DOuGlAS GriFFin



Connecticut River Joint
Commissions (CRJC) an-
nounces that it has received a
$34,960 grant through the
State of Vermont Agency of
Natural Resources Depart-
ment of Environmental Con-
servation. This one-year grant
provides funding to implement
CRJC’s July 2012-June 2013
work program as outlined in its
new Strategic Plan. 

The Strategic Plan empha-
sizes the grassroots work of
the local river subcommittees
as our local eyes and ears, and
in guiding implementation of
our river management plans.
The Strategic Plan is intended
to make the most out of the ex-
perience, expertise, networks,
and resources of the 30 com-
missioners themselves. CRJC
will focus on the key issues
facing the watershed, and will
continue to play its bi-state role
of convening, catalyzing, and
leading dialogue on these is-
sues, and making recommen-
dations to the two states as
appropriate. 

Current focus areas for
CRJC include: 
• Participating as a stakeholder

in the federal relicensing of
hydroelectric facilities at
Wilder Dam, Bellows Falls
Dam, Vernon Dam in New
Hampshire and Vermont as
well as the Turners Falls Dam
and Northfield Mountain in
northern Massachusetts; 

• Publishing regional Recre-
ation Management Plans for
the Connecticut River, devel-
oped by our five Local River
Subcommittees; 

• Providing a forum for open
discussion about projects af-
fecting the Connecticut River
and its watershed, such as
the Connecticut River’s re-

cent National Blueway des-
ignation and the termination
of the Atlantic salmon stock-
ing program. 

“The Local River Subcom-
mittees are at the heart of the
CRJC,” said Chris Campany,
Executive Director of the
Windham Regional Commis-
sion, Chair of the Vermont
Connecticut River Watershed

Advisory Commission, and
Vice-President of the CRJC.
“It’s the local levels where de-
cisions get made that have
the greatest impact on the
health of the Connecticut
River. The Local River Sub-
committee members bring a
watershed perspective to their
towns, and bring their town’s
perspective to the CRJC.” 
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Filmgoers in Bethlehem,
New Hampshire, will unite
with audiences in over 300
cities spanning six continents
to view and judge the work of
the next generation of film-
makers from around the world
when the 15th Annual MAN-
HATTAN SHORT Film Festi-
val screens at The Colonial
Theatre in Bethlehem on Fri-
day, October 5, at 7:30 PM
and Saturday, October 6, at
7:30 PM.

Out of 520 entries re-
ceived from 49 countries
around the world, MANHAT-
TAN SHORT selected ten
short films as finalists. Each
film is 18 minutes or under in
length. Countries represented
this year include Norway, The
Netherlands, Russia, Eng-
land, Ireland, Peru, France,
Romania, Spain and the USA,

in what festival organizers de-
scribe as the “United Nations
of Film Festivals.”

These short films will not
only entertain a global audi-
ence, but will be judged by
them as well. Filmgoers will be
handed a voting card upon
entry and asked to vote for the
one film they feel should win.
Votes are tallied at each par-
ticipating cinema and submit-
ted to festival headquarters
where the winner will be an-
nounced in New York City, as
well as posted on the net at
www.ManhattanShort.com on
Sunday, October 7th, at 10:00
PM.

With past finalists achiev-
ing the ultimate in recognition
by being nominated and even
winning the Oscar in the short
film category, the Manhattan
Short has become known as

a breeding ground for the next
big thing.

In one week, over 100,000
people from as far north as St.
Petersburg, Russia, to as far
south as Buenos Aires, Ar-
gentina, as far east as Kath-
mandu, Nepal, and as far west
as Perth, Australia, to over 150
cinemas in 47 US States will
come together to view and
vote on these 10 films. “While
the goal of any festival is to
discover and promote new tal-
ent, the real aim of this festival
is bringing communities to-
gether via stories from around
the world,” says Nicholas
Mason, MANHATTAN
SHORT founder and director.

“Never in my wildest
dreams could I have imagined
that what started as a small,
relatively simple event when I
projected a handful of short

films onto the side of a truck
on a downtown Manhattan
street 15 years ago, would
grow into what it is today, with
communities all over the world
getting together to celebrate
via ten short films...it's be-
come like Earth Day—but with
film,” adds Mason.

For more information
about upcoming movies, con-

certs, and other special
events call 869-3422, find The
Colonial on Facebook, follow
Theatre news on Twitter or
visit on line at www.Bethle-
hemColonial.org. For more in-
formation on the Manhattan
Short Festival and to read de-
tailed interviews with the 10
Finalists visit www.Manhattan
Short.com.

One World, One Week, One Festival

Photo Legend: 

From The Devils Ballroom MSFF Entry from Norway

State Of VT Awards Grant To 

Connecticut river Joint Commissions
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LITTLETON — North Coun-
try Health Consortium has
been awarded a three-year
$450,000 Rural Health Care
Services Outreach Grant
from The Health Resources
and Services Administration
to expand its Molar Express
mobile dental program.

Molar Express provides
school-based dental health
care to elementary, middle and
high school children, ages 5-18,
who are Medicaid recipients,
uninsured, or underinsured and
do not have a dental home. The
program currently serves chil-
dren in more than 20 schools in
Grafton and Coos counties.
Molar Express also provides
dental care to select nursing
homes in the region. 

“We are extremely
pleased to have been
awarded this grant, which al-
lows us to continue to reach
as many children as possible
who would otherwise be un-
able to access regular dental
care,” said Nancy Frank, Ex-
ecutive Director of NCHC.

Established in 2005,
Molar Express brings the
services of a dentist and den-
tal hygienist directly to the chil-
dren it serves, ensuring they
receive essential dental care,
including exams, cleanings,

fluoride treatments, X-rays, fill-
ings and extractions without
missing a day of school.

“We have the ability to set
up a professional and safe
dental environment that de-
creases the inconvenience
and allows children to miss
less school time due to ap-
pointments or from the tooth
pain itself,” said Francine Mor-
gan, Molar Express Program
Manager. “In addition to re-
ceiving regular dental care, the
Molar Express strives to pro-
vide education about good oral
health with a focus on preven-
tion to the students, parents,
schools and teachers.”

The Molar Express is cur-
rently in schools and signing
up children who qualify for the
Molar Express program.
Learn more by contacting
them at (603) 259-3700. Reg-
istration forms and information
are also available at
www.nchcnh.org, and at The
Molar Express on Facebook.

NCHC is a rural health
network based in Littleton
that collaborates with health
and human service providers
serving northern New Hamp-
shire, including the region’s
five hospitals. Learn more at
nchcnh.org or call 603-259-
3700.

Grant Will Allow Molar 

express Program to expand

Francine Morgan, left, The Molar Express Program Man-

ager, and Kathleen Kennedy, The Molar Express Adminis-

trative Coordinator, are accepting registration forms for

children in Coos and Grafton counties. Click on the “truck”

at www.nchcnh.org or call (603) 259-3700.

The second ever Festival
of Earthly Delights spon-
sored by Court Street Arts at
Alumni Hall took place on a
bit of a cool dreary day. At
least the day was like that
until you entered the well
decorated buildings at the
North Haverhill Fairgrounds.
Attendees were greeted al-
most immediately by some
gorgeous pots of flowers and
bushes. Take a step or two
further and you were very
possibly standing in a line of
fellow attendees waiting to
sample food, wine or beer
from one of the vendors. The
number of vendors in 2012
was close to double that of
the last year’s initial event. 

Those lines were gener-
ally short and moved along
quickly. The organizers had
placed food and drink ven-
dors mostly in alternating
spots so that one could
pretty much get a bite to eat
and then move on for a bev-
erage. This offered most a
chance to take a leisurely
walk, explore the wide range
of offerings, and still not
need to actually walk a great
distance. If you did get tired
there were also plenty of
chairs and tables in the mid-
dle of the building. You could
also  make several stops and
then sit for a smorgasbord of
taste treats, or to compare
with neighbors, friends, or
even folks you had just met. 

One of the big changes
from year one to year two,
was that this year after you
finished exploring the first fa-
cility, there was a second
building, equally as full of
vendors, ready to serve you
more. 

As an added bonus there
were two bands that helped
give some music to the

crowd. The first band was
outside under a tent and at-
tracted many listeners, while
the second set up inside and
even got some rug cutters up
and dancing. 

The large crowd seemed
to very much enjoy the event
and plans are even under-
way for what year three may
bring. 

earthly Delights Were A Delight

By Gary Scruton
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Lisbon, NH – September, 2012
– More than 2500 residents of
Lisbon, Landaff, and Lyman
have been without local med-
ical services since the medical
center in Lisbon closed its
doors many years ago. Accord-
ing to N.H. standards, Lisbon is
considered a medically-under-
served community. Lisbon Main
Street Inc. (LMSI) is working
with the local community to re-
establish a medical center in
the Lisbon Professional Center
building at 25 N. Main Street.

For several years, this
building was the home of a
medical center operated by Lit-
tleton Regional Hospital (LRH).
LRH invested approximately
$150,000 to renovate the first
floor, which includes five fully-
equipped examine rooms, a
nurses’ station, two conference
rooms or offices, three rest-
rooms, a reception area, and
storage. The building has been
vacant since the medical center
closed. It remains in excellent
condition and ready to welcome

a new clinic.
Building owner Peter

Loescher has held the building
for several years in hopes of re-
establishing a medical center in
Lisbon. Because the Profes-
sional Center is ready-
equipped for a medical center,
the cost for a health care
provider to move in would be
minimal. If the building were re-
purposed to general office
space or apartments, the cost
to establish a local medical
center in another building would
be substantial and likely would-
n’t happen.  

Businesses in Lisbon, in-
cluding New England Wire
Technologies, Connors
Footwear, and DCI, as well as
smaller businesses and town
government, support the open-
ing of a medical center in town.
Wendell Jesseman, Chairman
of the Board of Directors at
New England Wire Technolo-
gies and former LRH board
member, was involved in estab-
lishing the previous medical

center and would like to see it
re-established. As an emeritus
board member of Lisbon Main
Street, Inc. (LMSI), he is work-
ing with the LMSI Economic
Development Committee on
this endeavor.  

Since the medical center
closed, those who work in Lis-
bon and residents alike have
been required to travel else-
where for their medical needs.
“Stable and sustainable local
health services are a key ele-
ment to the vitality of a commu-
nity,” states Reagan Pride,
chairman of LMSI’s Economic
Development committee, which
is driving the project. Residents
of Lisbon, as well as those who
work in town, would benefit
from a reduction in transporta-
tion costs and the accessibility
of a local medical center.

Re-establishing a medical
center is a community-wide ef-
fort. Residents, business own-
ers, employees, and parents of
children who attend daycare in
Lisbon have signed petitions

and letters of support. Allison
McLean, Community Develop-
ment Manager at Public Serv-
ice of New Hampshire
explained to members of LMSI
that centralizing medical serv-
ices has run its course and
people are moving into areas
that offer close-knit, small com-
munities with available serv-
ices. A new era of doing
business with your neighbors is
replacing the trend of central-
ized services. 

Florence Webb, president
of Lisbon Main Street, Inc. be-

lieves that availability of com-
munity-based medical services
would benefit residents and
businesses in Lisbon, Lyman,
and Landaff. “This type of serv-
ice represents a cornerstone on
which to rebuild the shared
small-town rural economy.”
Lisbon Main Street, Inc, works
with the community to improve
and promote downtown Lisbon,
New Hampshire. LMSI can be
contacted via e-mail at
info@lisbonmainstreet.org or
phone at 603-838-2200.

lisbon Main Street, inc. Seeks Medical Center
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A group of incoming Lyn-
don State College first year
students kicked –off their first-
year experience by volunteer-
ing at the St. Johnsbury
Community Farm on Sunday,
August 26.  With some crops
needing to be trimmed, weeds
to be pulled, vegetable har-
vesting and additional con-
struction on a garden shed, a
delightful group of eager stu-
dents were sent to work. The
student dedicated four hours

to completing a number of
these assignments.  With the
assistance of Frank Carlet, a
volunteer from the community,
students transformed the gar-
den shed into an all-purpose
structure with a bench and
storage space.  The students
offered their own artistic touch
by creating a festive garden
mural to a blackboard sign
that will be used to list avail-
able produce. 

“The Community Farm

appreciates all community vol-
unteers…they are the key to
the garden’s success,” said
Heather Burt, garden coordi-
nator and director of the St.
Johnsbury Area Local Food
Alliance (ST. J. ALFA) adding
that the “garden depends on
volunteer help such as what
these students are offering
here today.” 
The students’ input helps fur-
ther the Farm’s mission in pro-
viding free locally grown
organic food to the surround-
ing community.  “We deliver a
variety of fresh vegetables to
local meal sites and the St.
Johnsbury Food Shelf,” said
Janet St. Onge, a garden co-
ordinator.  

Through their community
service time, these LSC stu-
dents were introduced to a
new environment, and were
provided an opportunity to
contribute to the community,
which, in effect, helps others
obtain free fresh locally grown
food.  Freshman Kieran
O’Brien offers that “Lyndon
State College encourages stu-
dents to take that extra step
and contribute to a place they
can now call home.”

The St. J. Community
Farm is located on Old Center
Rd. in St. J.  This is the only

completely volunteer operated
community agriculture project
of its kind in Vermont.  St. J.
ALFA (Area Local Food Al-
liance), a grassroots organiza-
tion, works to manage this
project in which ALL of the
food goes to project volun-
teers and the local food
shelves and community meal
sites.  The project relies on
volunteers to do all types of
garden work in addition to de-
livery food, volunteer organiz-
ing, small construction,
education and outreach.  The
project receive support, in
part, from individuals and or-
ganizations such as Kingdom
Community Services; church
and civic groups; student

groups from Lyndon State
College and LEARN.  And we
want more!  Our community
needs more folks to stop
down and lend a rake, an
hour, write an article, coral
other volunteers.  Whatever
you can do to help feed the
community is welcomed.  The
garden is always open to vol-
unteers.  For more information
call Melissa at the St. J. Food
Co-op 802-748-9498 or email
info@st-alfa.org.  Visit us on
facebook http://www.face-
book.com/pages/St-Johns-
bury-Vermont-Community-Far
m/108039405908356  Or
http://www.facebook.com/st-
jALFA

lSC Students Volunteer at local Community Farm

Free Organic Food For The Community
By Kieran O’Brien, Lyndon State College Freshman, and Francis Carlett, Community Volunteer

LITTLETON   Senator Clegg
of Hudson contributed to
Debi Warner’s senate cam-
paign. “I donated to the cam-
paign because I believe she
will make an exceptional
Senator. I have known Debi
and her family nearly 20
years and I was there at the
hearings over the past two
years at the legislature when
she blasted the Attorney
General’s office and followed
through in remarkable per-
sistence to take down his ac-
tions and she won. I was
there when she testified
against the Assistant AGs,
again prevailing in argument
while always remaining calm
and respectful. She debates
with reason never attacking
a person only attacking an
injustice. The hearing
process always went better
when Dr Warner was fram-
ing the debate. And she won.
She will make a great sena-
tor. I know what it takes to do
the job, Debi has it.”

Senator Robert Clegg re-
tired from legislature after
four terms in the NH House,
three terms in the Senate,
and had an unsuccessful run

for Congress in 2008. He
then started a consulting
business, Legislative Solu-
tions, which advocates with
and for those who wish to
communicate with govern-
ment. Among his list of
clients are the national asso-
ciations of football players,
soccer, hockey, basketball,
and baseball, as well as
other industries including
one that advocates on behalf
of Northern Pass. “I can do
anything I want with my per-
sonal money and I chose to
donate to Debi for her cam-
paign, and that’s that. I do-
nate to those I believe will
listen and act in the best in-
terest of NH. I ask for no
more and expect no less.
There are many issues in-
cluding the Northern Pass
which affect business in this
state. I am positive Debi will
represent the wishes of her
constituents. I am also posi-
tive there will be many other
issues her constituents and I
will agree on, one being that
Debi understands what it
takes to represent NH. I ex-
pect fair treatment but not
special treatment even for

the hockey players, even if
Debi did play on her univer-
sity men’s ice hockey team.”

Does the contribution
have anything to do with
Northern Pass?  Clegg says,
“No way! I wish she were on
my side of that argument –
but she is dead against that
project. Friends can disagree
on many topics, but it does
not dampen my support. I
know that she will be re-
spectful. She will keep her
eye on the issues affecting
her constituents and will do
what's in the best interest of
us all with unflinching deter-
mination.  Real solutions,
real results and never com-
promising her principles; so-
lutions that will work in
reality. I donated with the
greatest respect for the
ethics and moral character of
a person I have grown to
love as a sister. Debi is a tal-
ented and determined per-
son who really wants to help
make a difference for all who
call her region home and her
love for our state means we
have another set of eyes
keeping the NH Advantage
alive for another generation.”

Why Does Senator Clegg Support

Warner For nH Senate?

www.TrendyThreadsWoodsville.com 
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To The Editor,
I am pleased to let the voters of

District 2 know that I will be partici-
pating in the following upcoming
public forums hosted by very well-
respected, non-partisan organiza-
tions:
• Oct 1st, 8 a.m –10 a.m., Lakes
Region Partnership for Public
Health, Beane Conference Center,
Laconia
• Oct 5th, 7:30 a.m.–9 a.m., Belk-
nap County Economic Develop-
ment Council, Taylor Community,
Laconia
• Oct 30th, 5:30 p.m.–7:30 p.m., NH
Timberland Owners Association,
Meredith Community Center,
Meredith

It is my hope that the Demo-
cratic candidate for the Senate Dis-
trict 2 seat will attend as well.

I am a much different type of
candidate than my opponent—I
come from Main Street, having
served local communities and small
businesses through economic de-
velopment positions and as a town
administrator.  I have a strong, di-
verse history of community service,
from my involvement with Commu-
nity Caregivers to helping raise
money for the Loon Preservation
Committee, to serving on Mered-
ith’s Capital Improvements Pro-
gram Committee.

Another difference is that I be-
lieve that listening to voters while
going door-to-door, attending public
events and visiting the select-
boards in District 2 is critical to 
understanding constituents.  Cam-
paigning isn’t about talking at vot-
ers—it’s about listening to their
concerns so that I can work to best
represent them, if I have the privi-
lege of serving as their State Sen-

ator again.
I am also a straight shooter.

You know where I stand – no sales
or income tax, keep taxes and fees
in check and keep spending to only
what we can afford. I take my re-
sponsibilities on the Senate Fi-
nance Committee very seriously,
balancing our needs with our wants
because we know we just can’t
spend our way into prosperity.
Prosperity and opportunity come,
rather, through allowing our small
businesses the freedom to create
jobs. Reducing unnecessary regu-
lations was a good first step.

Above all, I am a hardworking
constituent service-minded senator.
That has and always will be my
mission. When Northern Pass
threatened to take away our private
property rights I was there from the
very beginning fighting to protect
our lands. Through countless hours
of meetings, hearings and time
spent in the North Country, HB638
passed with bipartisan support,
making it unambiguously clear that
private property rights are para-
mount here in New Hampshire.

Campaign season here in New
Hampshire can sometimes be full
of unfortunate posturing and game-
playing. It seems to come with the
territory. But let me assure you that
with me, what you see is what you
get. My record of service and fiscal
responsibility speaks for itself and I
look forward to talking more about
my vision for a stronger New
Hampshire whether it is at a forum
or on your door step.

Jeanie Forrester
Republican Candidate for 

NH State Senate, District 2

Jeanie Forrester Letter
I attended the Candidates’ Forum

at the Wicwas Lake Grange in Mered-
ith last night (9/19). I thought that it was
a good event. The moderator was very
balanced and the voters were afforded
a great opportunity to hear 8 candi-
dates for the NH House answer a wide
range of questions. Four of these can-
didates will represent the towns of
Meredith and Gilford following the Nov
6th election. This was an important
event. 

As I was listening to the question-
ing, it was clear to me that Jeanie For-
rester and I had missed a great
opportunity to present ourselves to a
large group of interested voters. I was
disappointed she canceled the event
she had originally set up in “her” town.
I cannot understand why she canceled
after I had accepted, but the real losers
in this were the interested voters who
could have seen both Senate Candi-
dates answer the same questions
asked of the House Candidates.

When Jeanie first set up the
Meredith event back in July, she
agreed to participate in a similar event
in Plymouth, which “was mine to
arrange.”  This 90-minute forum,
scheduled for October 10th, is to be a
45 minute question and answer period
led by a non-partisan moderator and
45 minutes of questions submitted to
the moderator by audience members.
I hope that her decision to cancel the
forum in Meredith does not mean that
she will not honor her commitment to
ensure that the voters in Plymouth and
the surrounding towns have an oppor-
tunity to listen to the both of us. I will
be at the Pease Public Library on
Wednesday, October 10th from 6:30-
8 PM to answer voters’ questions.

It is true that I initially scheduled
two more forums, one in the western
part of the district (Haverhill) and one

in the southern part (Tilton). I believe it
is important for the voters in both these
areas to have the same opportunity to
listen to us and ask us questions. I in-
vited Jeanie to join me at these fo-
rums. Jeanie claims that I never
worked with her to reach an agree-
ment. This is not true. I made several
attempts in the last two weeks by
phone and by e-mail to discuss the
scheduling with her, including the
Meredith and the Plymouth forums.
My efforts were met with silence. She
never returned my phone calls or re-
sponded to my e-mails.  

Nevertheless, I have moved for-
ward and scheduled public events in
four areas of the district so that voters
have an opportunity to ask me ques-
tions. The first forum will be October
9th at the Horse Meadow Senior Cen-
ter in Haverhill from 6:30-8 PM. The
second will be in Plymouth at the
Pease Public Library on Wednesday,
October 10th from 6:30-8 PM.  The
third will be October 16th in Tilton at
the Tilton Senior Center from 6:30-8
PM. The final event will be in Jeanie’s
town of Meredith on Thursday October
18th at the Community Center from
6:30-8 PM.

I have fundamental differences with
my opponent and her voting record dur-
ing the last two years and what direction
the state should be moving in during the
next two years.  The voters are entitled
to know where both of us stand on the
important issues facing the state legis-
lature and ask questions about the is-
sues important to them.  I am ready to
stand up and explain my positions to
the voters.  I would hope that she is will-
ing to do the same. 

Sincerely,
Bob Lamb

Democratic Candidate 
for NH Senate District 2

Bob Lamb Letter

“While.   .   .   “
Gasoline prices sharply rising, housing

markets underwater, food prices doubling
overnight and inflation of the dollar is going
to explode.  All this transpiring, as tens of
thousands of innocent civilians, including
women and children, are being slaughtered
by radical governments around the world, in-
cluding our U.S. Ambassador and his aides
who were mercilessly murdered and their
bodies dragged through the streets.  

“While Rome burns . . . the ‘Little Caesar
Barack’ dithers and bows to our enemies.” 

An “empty chair” waits for the leader of
the free world, Barack Hussein Obama to be
“present.” But, Obama’s narcissistic person-
ality disorder deeply possesses him to con-
stantly seek attention and admiration while
taking advantage of other people to achieve
his own goals.  Unashamedly, he disregards
the feelings of others, because of lack of his

own ability to feel empathy.  
And still, “While Rome burns… the ‘Little

Caesar Barack,’ again, dithers and apologizes
to our enemies, for our exceptional freedoms.”

Barack Hussein Obama deftly uses his
war with words regardless of the hypocrisy
he exhibits, as a tool with the purpose to in-
timidate and end a debate by placing restric-
tions on what we can say and how we say
it, and to restrict debate and silence opposi-
tion of the American public.

“While Rome swiftly burns to the
ground… the ‘Little Caesar Barack’ dithers
and waits for his reward for helping to col-
lapse the ”Shining City on the Hill.”

But, We the People are Coming, and we
will take back our country.  This is our Amer-
ica, we did build that, and we will fight to pro-
tect and defend the greatest nation on earth.

Peg Coutermarsh
Bradford, VT

Letter To The Editor

Peg,

Isn’t the United State of America a great place? You have the right to write

what you wish. As an editor I have the right, and dare I say the responsibility, to

print your thoughts. And your neighbors and mine have the right to agree or dis-

agree with what you think and write. Isn’t that just grand!

At the printing of this edition of Trendy Times there will be five weeks left until

the November elections. The FREE elections where registered voters can go, cast

their ballot, and have no fear of repercussions. I again urge each and every qual-

ified voter to take the time to be informed of the candidates, then take advantage

of that privilege and vote.

Gary Scruton, Editor

MURRAY’S STORAGE

TRAILERS

ALSO AVAILABLE

• WOOD PELLETS

• BARK MULCH

• TOPSOIL • STONE

STORAGE TRAILERS

MANY SIZES AVAILABLE

FOR SALE OR RENT

802-757-8068

2975 Ryegate Road

US Rt. 5

East Ryegate, VT
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LarGe restaUrant tabLe 5'x4'x3.5',
curved laminate benches, metal frame. Seats 6-
8. 2 men & truck. $75.00 OBO. Wells River, 802-
535-9137 10.02

MOskItO sx scOOter, blue, auto, electric
start, low mileage $95 or BRO. Kenmore Dehu-
midifier, 35 pints, never used. $75 or BRO. Call
603-787-6251 10.02

scIence FIctIOn/FantasY LOt - 75+ as-
sorted volumns, paperback, good reading copies.
$20 OBO. Wells River, 802-535-9137 10.02

2001 sUbarU LeGacY WaGOn: White, Roof
Rack, Radio/CD, Air, ABS, Keyless Entry, 5-speed
Manual, 109K miles. Inspected in August. All new
seals. Good Condition. Asking $5,000 10.02

LIteratUre cLassIcs - 50+ paperback
volumns, Melville, Hess, Austin, Morrison, Joyce,
etc. good copies. $20 OBO. Wells River, 802-
535-9137 10.02

OLD FashIOn kItchen cabInet: Wainscot-
ing with old fashioned latches. Picture available.
802-505-1527. $500. 09.18

aUDIO bOOks On cassette, 100's of them,
best offer over $150 or will trade for building ma-
terials; lumber, shelves, etc. Wells River 802-535-
9137 09.18

beDrOOM set: Queen size headboard with
nightstand/armoire on each side, mirror behind
headboard w/lights. Plus 5 drawer dresser. 802-
505-1527. $150. 09.18

jeLLY cabInet: Antique Jelly Cabinet. Picture
available. 802-505-1527. $150. 09.18

Vhs taPes, 100's & 100's - would like to sell en-
tire lot, but will consider trade for building materi-
als. Comedy, drama, vintage, westerns, etc. Best
offer over $200. Call 802-535-9137 09.18

bOOks, bOOks, bOOks, 1000's of them -
Non-fiction, 2 men & truck required. Best offer
over $200 or consider trade for building materi-
als. Single or whole lot. 802-535-9137 09.18

tWO cOUnter sWIVeL stOOLs W/backs:
Natural Color. $100 for the pair.
ab LOUnGe chaIr: Asking $50.
beDrOOM set: Dresser with mirror, armoire &
nightstand. $100. 
bOnaIre hUMIDIFIer: Asking $20.
retractabLe LIGht FIxtUre:
Retractable Pull Down Light Fixture, $75 OBRO
cOMPUter Desks, chaIrs &
entertaInMent centers, $10 each.
caLL: 802-505-1527 09.18

36' sUnLIne caMPer, like brand new. 3 bunk
beds, sleeps 9, large slideout, large shower/bath-
room, air conditioner, stereo, many cupboards,
closets. $12,500 negotiable. 802-748-4747 09.18

tO GOOD hOMes, FIVe cats, recently
spayed/neutered. Up to date with all shots. Also
have four, 5 week old kittens. Call 603-348-1552
or 603-747-3837. 10.02

cUrIOUsLY neeDFUL thInGs - "Your Wish
List is My Command".  Looking for the perfect
gift?  Want to get the best bargain for high end
items...including flooring, tiles, furniture, equip-
ment?  Can't find that outdated missing part for
your table saw?  Currently have in-stock beautiful
jewelry at bargain prices.  Call Lauren 603-348-
0844 for a consultation. 10.02

reIkI retreat: Barbara L. Smith RMT, Reiki ses-
sions & classes. 9+ years experience. Now also of-
fering chair massage. Gift certificates available.  Two
locations: 90 Farm St, East Ryegate, VT & at the
(Community Wellness & Rehab building) 241 Indian
Point St, Newport, VT 802-757-2809. vtreikire-
treat@yahoo.com, www.vtreikiretreat.com 08.07

InstrUMent LessOns: Offering private piano,
guitar, banjo & clarinet lessons for beginner & in-
termediate students of all ages. 30+ years instruct-
ing. For info & to set up a day & time call
603-989-3255. 11.20

PaYInG cash FOr OLD Watches &
POcket Watches: working or not. Also old
jewelry, hunting knives, gold & silver items, Ma-
sonic & military items, American & foreign coins,
old unusual items. We make house calls. Call Vil-
lage Antiques at 603-747-4000. 11.27

WeLLs rIVer hOUsInG has the FOLLOW-
InG UnIts aVaILabLe:
11 Center St - 1 bd, 700 square feet. Rent $625
plus electricity
24 Grove St - 1 bd, 633 square feet.  Rent $540
plus electricity
28 Grove St - 1 bd, 278 square feet.  Rent $475
plus electricity
51 Main St. - 2 bd, 3rd floor, 765 square feet.
Rent $720 plus electricity.
Rents include heat, hot water, rubbish and snow
removal.  Off street parking. Walking distance to
stores, restaurants,  banks and post office.  Con-
tact Patty Howard at EP Management Corpora-
tion  at 1-802-775-1100.  Maximum Income Limits
Apply.  EHO 10.16

WeLLs rIVer - Baldwin Block Associates has
the following apartments available: 1 bd units lo-
cated on Main Street. Rent $650 includes all util-
ities.  Onsite laundry room & elevator. Off street
parking. Walking distance to stores, restaurants,
banks and post office on site. Contact Patty
Howard at EP Management Corporation at 1-
802-775-1100. Income Limits Apply.  EHO.10.02

cOMMercIaL sPace - WeLLs rIVer. 4
rooms with a total of 1560 square feet of prime
space on Main Street.  $800/month includes all
utilities. Contact Patty Howard at EP Manage-
ment Corp for more info at 802-775-1100. 10.16

WOODsVILLe, nh - 2 bedroom, 2nd floor unit.
No smoking, no pets. Across from Post Office.
$600/month plus utilities. 603-747-8079  10.16

WeLLs rIVer, Vt - Large 2 bedroom, 2nd floor
apartment. $655/month includes heat & hot water.
Available immediately.  On-site laundry facility &
community room.  Ample parking. Snow removal
& plowing included.  Call today for an application!
AHEAD Inc. 603-444-1377. EHO 10.16

WOODsVILLe, nh - 2 bedroom duplex unit with
railroad bedrooms. Quiet area of the village within
walking distance of most everything. Garbage re-
moval, snow removal, water & sewer included.
Gas heat. $350/month in winter - $450/month
summer. Good references required. No pets & no
smoking. 603-747-3942 for application. 10.16

PersOnaL: For Sale, Wanted, Lost, Found: FREE for up to 25 words.
bUsIness: Help Wanted, For Rent, etc. $10/2 Issues, $20/5 Issues, $50/15 Issues.
MaIL Or DrOP OFF: Trendy Times, 171 Central Street, Woodsville, NH 03785
eMaIL: gary@trendytimes.com   We accept checks, credit/debit cards or even cash! 

I never knew I was such a
rapper, but I finally made a
rhyme. Anyway, losing weight
is great and the reasons, as
I'm slowly finding out, are:

People tend to respect
you more: I kind of find this
one as a double bladed
sword. Why can't they respect
you as a person even if you're
big? I mean, I can hear the ar-
guments now, "You don't take
care of yourself. It's sending a

bad image to our youth."
Yadda. Blah. Blah. Even be-
fore I started losing the
pounds, I walked every day
(weather permitting) and that
counts as taking care of my-
self. I bathe every day, I brush
my teeth, so I keep up with my
hygiene. Yet, if you're a couple
pounds overweight, you're
considered a slacker at taking
care of yourself and people
don't respect those who are

overweight. I noticed that after
I started losing weight, people
who wouldn't bother saying
two words to me are now talk-
ing to me. I mean, it kind of
stinks thinking that people
hate you only because you're
big. So, losing weight and
gaining those who looked
down on you before really
opens your eyes on those
who are not fat friendly. Which
I don't see as right. To me, it

Diary Of A Fat Man
Journal entry 6: 

losing Weight is Great

Written By “Mike Burton”

don't matter what you are:
skinny, fat, gay, lesbian, black,
and all nationalities and back-
grounds that you can think of
because I don't feel like nam-
ing them all here; but if you're
nice to me, I'll be nice to you.
Simple as that. 

Easier to fit: I think my
biggest thrill is how everything
is getting so much more com-
fier. Like I can fit into chairs a
little more easier, because
there's nothing more embar-
rassing than having to stand
up in a receptionist room due
to that they don't have "fat
friendly" chairs. My pants and
shirts are starting to get a heck
of a lot looser as well. I re-
member going to a sporting
event a few months back and

my biggest fear was, "Can I fit
into the seats?" I started the
diet and must of lost enough
weight to get right in. It was
joyful moment. 

I have a woman asking
me to hang out with her. Oh
yes (insert suave up and
down eyebrow thrusts here).

There is another reason
why losing weight is benefi-
cial, especially for men. If you
lose thirty five pounds... some-
thing shows an inch more. I
know it's probably not news-
paper friendly, but we all got to
be honest with ourselves,
hearing that will make my fel-
low big brothers a little more
ambitious on losing weight. I
will leave you with that to pon-
der until next month. 



Paddling and hiking the
many routes of the St. Regis
Canoe Wilderness is an
amazing walk in the woods.
The protected pathways of
Native Americans and trap-
pers that once inhabited the
northern Adirondacks make
it simple to slip away from
civilization and contemplate
a different kind of woods.

The ghostly call of the
loon drifts through the fog,
the sound is ancient, haunt-
ing and addictive. All around
me, gigantic pines and hem-
locks reach to the sky, some
of them so tall that you liter-
ally can’t see the tops of the
individual trees through the
canopy of the aging forest.
Some of the hemlocks are
possibly over 600 years old.

Walker and Casey, our
black labs, float lazily in the
canoes, waiting for the next
portage when they can run
free through the wild forest.
On an occasion or two (or
three) Walker can’t contain
himself and launches out of
the canoe in the middle of a
lake to chase taunting ducks
and diving osprey. It’s a
good thing labs float!
Casey, ever the lady, waits
until my wife’s canoe nearly
touches shore then
launches herself in pursuit
of squirrels, and her fellow
paddlers.

The Adirondack Park
was once heavily logged by
timber barons for both lum-
ber and hemlock bark for
leather tanning. In the late
1800’s the land was pur-
chased by the government
and the Adirondack Park
was formed. Unlike the
White Mountain National
Forest, no logging is al-
lowed in the Adirondack
Park.  The forests in the
park are getting old and will
be old-growth forests some-
day. Is this better than a
managed forest where log-

ging is allowed to happen?
That depends on what you
want to see in the forest.
There were two things I
never see in the Adiron-
dacks, diversity and wildlife.

The forests are beautiful
and old, but there is no di-
versity, thus there is no
wildlife. In two weeks I have
not seen evidence of deer,
bear or moose. The canoe
portages should have been
littered with the tracks of
these three animals. I only
saw one ruffed grouse (I
think he was lost) and song
birds are very limited unlike
the huge variety that we
have in Grafton County. I
also didn’t see any rabbits,
and without rabbits and for-
est diversity it is unlikely to

have bobcats or fisher, and
impossible to have Canada
Lynx. I also haven’t heard a
single coyote.

The fact is that without
timber cutting (both clear-
cutting and selective cutting)
or raging forest fires and
other natural disasters, it is
difficult to have the variety of
forest ages and densities
necessary to support a rich
abundance of wildlife. Some
wildlife such as rabbits,
grouse, woodcock, deer,
moose, bear and many
songbirds depend on young
forests that timber cutting
provides.

Native Americans knew
that wildlife needed shrubby
young forests so they com-
monly burned hundreds of

acres at a time to support
the wildlife that they needed
to hunt to survive. Also fires
that were started naturally
were allowed to burn unin-
hibited. Forest fires are in-
convenient to modern
human ways and structures.
Well-managed timber cut-
ting is a great alternative
that provides the forest di-
versity needed to support
our wild creatures.

Don’t get me wrong, I
love very old forests with
giant trees towering to the
sky and sparse understories
where my dogs can run wild

without any brush to get in
their way. Good forest man-
agement involves a mix of
commercial timber harvest-
ing and forest protection
that allows forests to grow
old and progress through
natural biological processes
(including wildfires). I am
very proud to say that in
New Hampshire we have a
strong and well supported
forest industry and great mix
of forest ages, young and
old that supports the wildlife
I love so much. Let’s keep
up the good work!
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A Walk in The Woods – September 2012
By David Falkenham, UNH Cooperative Extension Grafton County Forester

Now available at:
90 Farm St., East Ryegate, VT     

or Comm. Wellness and Rehab Bldg,  
241 Indian Point St, Newport, VT 
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If I could give one piece
of advice to a young person
who is adventurous but view-
ing the future with a little
trepidation it is to stay loose.
Stay resilient. Some people
seem to have their lives all
planned from the day they
were born or even before.
Nannies, prep school, col-
lege, safe job in business,
marry an adequate person.
Not someone fun or exciting
mind you but a safe some-
one who will look good on
your arm at the opera and
can make a great martini,
(His only redeeming virtue).

What happens when life
throws you a curve as it al-
most certainly will? You are
crushed because you never
had a Plan B, or C, or D. But
if you can see beyond the
obvious to all the other pos-
sibilities you can, I am not
going to say “Make lemon-
ade”. Would I ever say any-
thing so trite? You can go in
directions you never previ-
ously even considered.

For instance when I was
17, no money, college was
out of the question. I got
married at 18 years and
three days. Seven children
on an army sergeant’s pay
precluded college. I always
thought I was semi-intelligent
so at the age of 38 I was a
freshman in college.

The dean took one look
at me and declared I did not
have to take the Phys. Ed.
Requirement. Field hockey
with 18 year olds was out of
the question. I figured col-
lege would be difficult. Ex-
cept for math it wasn’t. One
can learn a lot just by living.
I surprised myself but not my

family.
One wonderful day in

May I graduated cum laude.
It had taken me ten years in-
cluding interruptions. Two
moves across the country
and pushing those kids to
get their education. I guess I
was just a slow learner. All
my kids were there for the
graduation and a wonderful
time was had by all. It usually
takes an expert in logistics to
get everyone in the same
spot at the same time, but
they done good!

My older daughter cred-
its me with inspiring her to go
back to college and get her
teaching degree. Her daugh-
ter has her masters and is
going for her PHD. One son
is a chef, another working to-
wards his RN degree and
one is an English tutor in
Austria. Different interest
which would never had hap-
pened if one did not “think
outside the box“. A resilient
attitude will take you far in di-
rections you may not even
have known existed.

Did I mention that be-
tween sessions at college I
worked in a lumber mill? I at-
tribute my deafness to that
although I tell the kids I lost
my hearing playing in a rock
band. I get a lot more respect
that way. My band was
called “Wind Chill Factor.”
Ideal for a band from New
Hampshire.

It has been a fascinating
trip. Or as my oldest son has
written on his tombstone
“What a Long Strange Trip
It’s Been.” I would like to stay
around for a while yet. I can
hardly wait to see what hap-
pens next!

resilience
By Sheila Asselin

THE TV GUY
Also: White Mtn. Satellite Systems

Local Service Since 1976
Route 302 • Woodsville, NH

603-747-2233

Yes, this is a piece about
a museum, but blast dusty,
musty and boring out of your
mind and substitute accessi-
ble and fascinating this time.
If I ever thought I couldn’t
enjoy a spirited occasion
and visit a museum in the
same brief period of time,
the LISBON AREA HISTOR-
ICAL SOCIETY proved me
wrong recently when it
opened the doors of its
brand-spanking new show-
case of the old and captivat-
ing at number 6 South Main
Street.  Saturday September
the 22 was a bright beautiful
fall day when history be-
came vital and engaging in
the small cozy space in the
Parker Block of Lisbon.

have no doubt about
the region-wide, even
state-wide interest in this
long-worked for event.
ray burton (Governor’s
council anD Grafton
county commissioner –
the Dean of new hamp-
shire Public servants -  in
case you might be from
Missouri or some other
place besides new hamp-
shire) - was present at the
ribbon cutting at 10:00
aM. by the time Mr. burton
wielded his scissors, nu-
merous colorful craft and
art vendors had already
set up, turning Lisbon’s
main drag into a genuine
fair, the 12th annual Fall
Festival of the arts.

Last Man hanGeD
Remember Samuel

Mills, the last man publicly
hanged in New Hampshire?
You don’t? Neither do I re-
ally, a bit before even my
time – May 6 1868. But
rumor has it, the internet
confirms it, and now the
LAHS  brings the story alive
too of the convicted mur-
derer of one George
Maxwell. Mills killed Maxwell
in 1866, shot him dead, and
stole “all the valuables he
could, including Maxwell’s
horse and buggy”, the story
goes, and ran away for a
awhile to Canada. He was
found, brought back to New
Hampshire, held for a period
in the county jail located in
Haverhill Corners at that
time, then hanged there on
a scaffold built directly out-
side his jail cell window, for
all to see. Riots in
Woodsville  are said to have
broken out after the execu-
tion, and may have been the
reason why future hangings

were moved thereafter to the
state prison in Concord.

how do I know all this?
because during my visit to
the Lahs’s new museum,
I met and spoke with an-
drea Fitzgerald, historian
and  hard-working Lahs
member.  turns out killer
Mills was a miner in the
area, who lived in a board-
ing house in Lisbon and
also shopped in the Parker
Young company store. six
weeks prior to dispatching
the unfortunate Mr.
Maxwell, Mills bought
“socks, long johns, an un-
dershirt and overalls” at
the store. How does histo-
rian Fitzgerald know this?
Because the LAHS’s new
museum has a ledger from
the store itself listing the
things Mills bought and how
much he paid for them. His-
tory out-of-touch, uninterest-
ing, tedious and dull?  Not
here. Wonder if Mills was
clad in that same underwear
during the murder?  Wonder
how long he continued wear
those underclothes after the
deed and he ran north?
TMI. Ah, the intrigue of his-
tory. Yes, this is a museum
stocked full and on the cut-
ting-edge of appreciating the
past.

1764 charter 
Greeting folks at the

door of the new museum,
seeing to the guest book
and answering questions
from nosey people like me
was Judy Boulet (pronounce
it “bullet” she told me)
dressed in period garb as
Ruth Sherman, mother of a
slain Civil War soldier.
Judy’s family had found,
framed  and presented to
the museum a fascinating
original document dating
from 1764 – a wrinkled,
stained and slightly dam-
aged parchment three layers
thick and repaired with twine
– the first Charter of the
towns of Landaff, Lisbon and
Lyman, not quite a map, but
containing names of original
inhabitants and lot numbers.
Mrs. Boulet had found the
document rolled up, and
wearing white gloves, had
tenderly ironed it flat enough
so that her husband could
build a frame for displaying
it.  Just one of many great
stories that come alive in the
museum. Operating season-
ally May through October,
standard hours are Friday,
one to three PM, or by

chance or appointment. Call
historian Fitzgerald herself
at 603-838 6146 if you like.

Ms. Fitzgerald men-
tioned more than once her
gratitude for frequent re-
liance on another noted
history professional, pub-
lished author Dr. kather-
ine blaisdell of north
haverhill, in particular Dr.
blaisdell’s series OVer
the rIVer anD
thrOUGh the Years,
book # 6. “she’s one of a
kind around here, she has
done invaluable research
and she has willingness to
share” noted Fitzgerald.

Ms. Fitzgerald  and Mrs.
Boulet were not the only
helpful folks I encountered
that Saturday -  Kasey
Nightingale, Festival Emcee,
good-looking,  and well-spo-
ken provided me with sched-
ules and event-lists for the
Festival. Upwards of 250
people turned out for the
daylong affair, according to
some estimates.  Turns out
Ms. Nightingale is more than
just an agreeable person
helping a writer cover a story
–lots of area radio listeners
know her well from WLTN –
Mix 96.7 FM.

Who else was there?
The Caledonia Chordsmen
Barbershop Chorus – Ed
O’Brien’s Carnival Organ –
Sally Sherrard’s  Magic
Show –  The Lisbon Lions
Club Famous barbeque
lunch  between 11 AM and 1
PM.  And I won’t soon forget
the impressive show of hard
work and skill represented
during the Quilt Display at
the White Church. Picture
more quilts than I could
count draped in gentle
beauty along the backs of
church pews. Ms. Nightin-
gale confided to me the Peo-
ple’s Choice Winner slightly
ahead of her announcement
– Jeannette Howlands.
Two members of the “Spider
Roulette” live band, were
rocking when I first arrived,
spinning out “City Of New
Orleans” – a trip back into
pleasant time for me. Among
the players was a bearded
fellow on acoustic guitar and
one other with a black
bowler hat and black vest on
electric harmonica and
sporting a washboard, horn,
bells and various other
sound-making devices. It’s
what you call a great time on
a beautiful day. 

lisbon lauds The long-Ago
And lifts laughter, Too 

During Annual Fall Festival Of Arts

By Robert Roudebush



n
o

t a
ll t

im
e

s
 a

re
 t

re
n

d
y

 b
u

t th
e

re
 w

ill a
lw

a
y

s
 b

e
 t

re
n

d
y

 t
im

e
s

            O
c

to
b

e
r 2

, 2
0

1
2

    V
o

lu
m

e
 3

 n
u

m
b

e
r 2

6

17

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

If you work for a medium-
size or large organization,
you may well be entering that
time of year known as Open
Enrollment. While it may not
be as dramatic as the “other”
election that’s arriving in a
few weeks, Open Enrollment
will provide you with some
choices that can have a big
impact on your life.

Depending on how your
organization administers its
benefits program, you may
be able to make changes to
several important areas dur-
ing open enrollment.

Here are three of them:
• Life insurance — If your

employer
offers free or inexpensive life
insurance, you should almost
certainly accept it. But if your
situation has changed since
you first received life insur-
ance as an employee benefit
— that is, if you’ve gotten
married or had children or
bought a house — you may
well need to supplement your
employer’s policy with out-
side insurance. Also, make
sure the beneficiary designa-
tions on your employer’s pol-
icy are still correct.

• Disability insurance —
Almost everyone recognizes
the need for life insurance.
But that’s not necessarily the
case with disability insurance
— which is unfortunate, be-
cause a worker’s chance of
becoming disabled is 2 to 3.5
times greater than dying, ac-

cording to A.M. Best, the
credit-rating company. If your
employer offers disability cov-
erage, you should probably
take it — but, as is the case
with life insurance, you may
need to supplement your em-
ployer-sponsored plan with a
policy of your own. To deter-
mine how much protection
you need, add up your
monthly living expenses and
then compare the total to
your current disability insur-
ance coverage. You may well
discover a “gap” that should
be filled.

• 401(k) plan — If you can
make changes to your 401(k)
or other employer-sponsored
plan (such as a 403(b) plan for
nonprofits or a 457(b) for state
and local governments), you’ll
want to consider two key
areas: your contribution
amount and your investment
mix. As a general rule, it’s a
good idea to contribute as
much as you can afford to
your retirement plan because
your money can grow on a

explore new Opportunities

During Open enrollment
tax-deferred basis. So, if you can afford it, or
if you’re anticipating a salary increase for next
year, consider bumping up your retirement
plan contribution.

As for your retirement plan’s investment
portfolio, take a close look at it. Does it still
reflect your risk tolerance and time horizon?
These two factors will change over the
years, so you’ll want to make sure your in-
vestment mix keeps pace. Also, is your ac-
count properly diversified, or have you
tended to concentrate your dollars in just one
or two types of investments? While diversifi-
cation cannot guarantee a profit or protect
against a loss, it can help you reduce the im-
pact of volatility on your holdings.

You should have several weeks in which
to study your benefit plan options, to take the
time you need to make the right choices. You
may also want to consult with a professional
financial advisor — someone who can help
you determine your life insur-
ance and disability protection
needs as well as review your
retirement plan’s investment
mix to ensure it’s still appropri-
ate.

This article was written by
Edward Jones for use by your
local Edward Jones Financial
Advisor.
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Today’s fast paced, high
stress lifestyle seems to de-
mand that men be “super-
men”. A man must be strong
physically during workouts
and sports, supportive emo-
tionally in relationships, bal-
anced under stress, mentally
creative and quick, and sex-
ually keen and virile. Diet
and exercise are the pillars
supporting a man’s health
and energy. But, both are
sadly deficient in the modern
American man’s life.  Chem-
ical laden farming methods
and foods have made us one
of earth’s most nutritionally
deficient nations. Our hectic,
yet sedentary lives don’t
readily allow for excuse un-
less a conscious effort is

made. In addition, women
aren’t the only ones endan-
gered by the estrogen-imitat-
ing effects of chemicals and
pesticides. There is substan-
tial evidence that supports
the role played by man-
made estrogens in hormone
imbalances that threaten
male health and fertility, too.
The most alarming statistics
relate to sperm count (which
have fallen by almost half
since 1940), and hormone
driven cancers which have
risen dramatically.

Men tend to keep a health
problem to themselves until
it becomes a medical crisis.
Most men feel that they are
supposed to be strong, pro-
tective, self-reliant and in

control. To a man, illness is
more than just physical pain
or discomfort. It exposes vul-
nerability and weakness,
opens him up to the unwel-
come intimacy of a body
exam, and is a source of em-
barrassment for not being
able to handle the problem
himself. No one likes to go to
a doctor or undergo medical
treatment, but, the whole
male ego/personality profile
becomes threatened during
illness. Men grow up know-
ing very little information
about their bodies except in
the context of sexual function
or sports performance, so
they rarely see the need to
take disease prevention
measures or seek under-
standing about health main-
tenance.

Herbs can be a valuable
answer for men’s chronic
health problems, a kind of
natural insurance policy for
many male needs.
• Information about how to

use herbs safely and effec-
tively is readily available for
a man wishing to take more
responsibility for his health.
Before the “industrialized/
heroic medicine” era most
families knew how to use
herbs for health. Men, gen-
erally, were the more re-
spected herbalists, with a
long tradition of under-
standing the relationship
between body/mind/
health connection.

• Herbs provide men with an
effective way to deal with
the greatest underlying
cause of their health prob-
lems – stress. Because
they are reluctant to admit
setbacks, have a tendency
to deny problems rather
than deal with them, and

hold their feelings in, men
are far more susceptible
than women to stress-re-
lated illnesses, such as hy-
pertension, heart attack
and fatigue.

• Herbs are strong enough to
benefit the male system
without the side effects of
drugs. They have broad
range activity for long term
results. They work quickly
through the body’s own en-
zyme structure, and act cu-
mulatively to rebalance
body chemistry.

• Herbal supplements pro-
vide concentrated nutrients
to reproduce new cells and
tissue and to increase male
strength and physique.
They can overcome nutri-
ent depletions, especially
body building minerals, and
tone the body for extra en-
ergy and endurance.
Herbal formulas are valu-
able at all levels of an ac-
tive lifestyle. They are a
proven adjunct to muscle
growth, and speed healing
from sports-related injuries.

• Herbs can add more en-
ergy to the reproductive
system, a major area of
male strength and
longevity, thus making the
whole body healthier.

• Herbs are easy. A man
doesn’t have to relinquish
his strong, self-reliant per-
spective to use herbs for
many health problems suc-
cessfully.

Hormone Balancing &
EFA Sources include –
Damiana, Saw Palmetto
Berry, Muira Pauma, Wild
Yam Root, Panax American
Ginseng Root, Sarsaparilla
Root, Licorice Root, Evening
Primrose Oil, Flax Seed,
Maca Root, Tribulus Fruit,
Horny Goat Weed, Ashwa-
ganda Root.

Body Chemistry Balanc-
ing herbs include – Ginkgo
Biloba, Garlic, Suma Root,
Burdock Root, Ginger Root,
Goldenseal Root, Astragalus
Root, Echinacea Root, Cap-
sicum.

Chlorophyll source herbs
include– Chlorella, Barley
grass, Nettles, Spirulina, Al-
falfa, Watercress, Parsley
Leaf, Kelp & Sea vegetables,
Aloe Vera.

Anti-Inflammatory herbs
include – White Willow Bark,
Devil’s Claw Bark, St. John’s
Wort, Chamomile, Dandelion
Root, White Oak Bark,
Marshmallow Root, Mead-
owsweet, Ginger Root,
Tumeric Root.

Men’s Gland & Hormone Support

Melanie Osborne is the owner of Thyme to Heal

Herbals and practices on Route 302 in Lisbon, NH.

She has been in practice since 1991. She is certified

in Therapeutic Herbalism through the Blazing Star

Herbal School in Shelburne Falls, Massachusetts.

Much of her work is private health consultations,

teaching herbal apprenticeships and intensive work-

shops, Reiki I, II & III into mastership. In her Shoppe

located in Lisbon are over 200 medicinal bulk herbs,

teas and capsules, all made on premise. 603-838-5599

thymetoheal01@yahoo.com 

Now available at:
90 Farm St., East Ryegate, VT     

or Comm. Wellness and Rehab Bldg,  
241 Indian Point St, Newport, VT 
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The telling of Rusty’s
story is so long overdue…..  

Our relationship with
Rusty started in January of
2012 when he was surren-
dered to the Above the Notch
Humane Society due to
health problems of his owner.
Since there was no other
family member that could
take him, we had the privilege
of taking him into the shelter
and getting to know him.   He
is a beautiful, active 80 pound
yellow Labrador mix who
loves to play.  It has been
mentioned that he behaves
well on a leash and loves to
take walks.  He is very smart,
does obey basic commands
and once you set a pace
while walking, he will be right
at your side.   He is most par-
ticular in being around gentle-
men who would be able to
spend good amounts of qual-
ity time with him, playing and
taking him wherever you go.
He is a devoted dog and en-
joys riding in the car, espe-
cially in the front seat!  Rusty
develops a strong bond with
whomever he spends time
with and would ultimately
love to be with that person all
of the time.   It is recom-
mended that the ideal owner
for Rusty could be someone
who has a work-at-home job

or self-employed where he
would be able to accompany
them to work.   A fenced in
back yard would be a joy for
him to have a structured area
in which to run and play with
his toys.  Boy, does he love
his doggie toys!

In the past few months,
Rusty has spent time in train-
ing with a professional dog
trainer and has improved and
become more comfortable
meeting new people.  Since
he is now looking for his ‘for-
ever home’, it is recom-
mended that he go to a more
quiet household with prefer-
ably an older gentleman that
can put the time and love into
this wonderful animal to help
him acclimate to a new envi-
ronment.  Since Rusty does
do better with older persons
(men in particular) it is recom-
mended that we seek out a
home for him that does not
have small children, as unfa-
miliar loud noises do make
him somewhat nervous.  

Rusty is extremely lov-
able once he gets to know
you and would like to be a
companion as well as have a
companion.  He is looking for
that special someone to take
him home.   It is our hope that
we find a home for him soon
with someone that will give

him the love and attention
that he so deserves.

*   *   *
Our Mission at the Above

the Notch Humane Society:
To provide protection and
care for unwanted, abused,
and stray animals in the sur-
rounding towns as well as a
responsibility for educating
the public in the areas of cor-
rect animal care and welfare.
The   ATNHS   is a 501(c)3
nonprofit organization and is
run strictly on a donation
basis.  100% of donations
from the public are tax de-
ductible.  We receive no local,
state or federal money. 

It is with donations re-
ceived from the public as well
as monies received through
fundraisers, that we are able
to help such wonderful ani-
mals such as Rusty.  These
funds help to keep us going
and in doing so we are able to
continue to assist and take
care of more animals until that
special someone does come
along and take them to their
forever home.  This is our
very special wish for Rusty.
*** If you or anyone that you

know is interested in adopting
this great dog,  please con-
tact us at 1-888-269-3042
and prompt on #1.

rusty’s Story
THE ABOVE THE NOTCH HUMANE SOCIETY PROUDLY

PRESENTS OUR SIGNATURE EVENT:  

MUTTS ROCKS AT THE ROCKS 
THE ROCKS ESTATE • RTE 302 • BETHLEHEM, NH

SATURDAY, OCTOBER 20TH, 2012
10 AM – 2 PM  

FUN GALORE!  MUTTS DEFINITELY INVITED! 
$10.00 Per Person

(Kids Age 5 and under-Free)
EVENTS INCLUDE:  

Fun Games
Contests

Police K-9 Demo
Pet Products/Services

Live Music
Prizes and more…
Barbeque Lunch 

*   *   *
We at the Above the Notch Humane Society thank you for
your continued support to help us SAVE OUR STRAYS!
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Remove meat from refrigerator, wipe dry, and season all surfaces well with salt and pep-
per.  In a large heavy pot, heat the fat.  When the fat is heated to almost smoking, rub the
roast with the Worcestershire and add to the pot, browning well on all sides.  Remove browned
meat to a plate.  Add the sliced onions to the pot and brown; stirring often to keep from sticking
to the bottom, then reducing heat to caramelize (about 10 minutes.)  Pour in the beer and
vinegar to deglaze, using a wooden spoon to incorporate the fond (and bits of flavor!) from
the bottom of the pot.  Add the roast and any accumulated juices back to pot.  The liquid
should be no more than half-way up the side of the roast (the object being to braise, not boil).
If necessary, add some addi-
tional beer or water.  Bring
pot to a boil; cover tightly, re-
ducing heat to a bare sim-
mer.  Cook covered, for 2 to
3 hours, or until the meat is
almost fork-tender.  Add the
potatoes and carrots to pot,
with a sprinkling of salt and
pepper.  Cover and turn up
heat.  When it returns to a
boil, reduce heat back to a
steady simmer.  Add more
liquid, if necessary, but try to
allow the juices to cook down
a bit to a saucy consistency.

In about 45 minutes, the
vegetables will be done, and
the meat will be falling-apart
tender.

Slice meat thickly; serve
surrounded by the vegeta-
bles, with the gravy along-
side. 

NOTE:  The next day,
just chop up the leftovers and
form into patties to brown in
a skillet for a fantastic Hash
dinner!

Pot Roast is definitely a New England
staple.  I don’t know if it was invented here,
but I wouldn’t be at all surprised, as Yankees
have a reputation for being ingenious, inven-
tive and frugal folks, who sure wouldn’t let a
tough cut of meat deter them from turning
out a hot, tasty meal.  And a tough cut of
meat is exactly what is required here to
make a really good Pot Roast, as the long
cooking time will break down the fat and con-
nective tissue, without rendering the meat
dry and tasteless.  I prefer chuck for this, but
any shoulder roast will do, just make sure it
has some fat; this is definitely not the time to
pull out an expensive cut that is lean and
trimmed.  The general rule here is:  The
cheaper, the better.  Another little tip is to
make your first priority getting your roast out
of the refrigerator, drying it off and salting it.
The salt pulls moisture out, but then the salt
is reabsorbed back into the meat, flavoring it
and breaking down the proteins, helping to
tenderize it. This can all happen while you’re
assembling and organizing your other ingre-

dients.  Also key is caramelizing the onions
at the beginning of this dish, which creates a
wonderful, complex flavor base, and the little
shot of vinegar brightens everything up as it
cooks.    

I have a couple of different ways I make
Pot Roast, and this one is probably my fa-
vorite.  I don’t know the science of why or
how the beer works such magic, I just know
that it does, and I’m such a happy camper
when I dig into this meal!  

• 2-1/2 to 3-1/2 pound pot roast (chuck is best)
• Salt and Pepper
• 1 Tablespoon Worcestershire sauce
• 2 Tablespoons vegetable oil, olive oil, or

butter
• 1 large or 2 small onions, halved, then

sliced in half-rounds

• 1 (12 oz.) can or bottle of light-colored, Pil-
sner-style beer 

• 2 Tablespoons cider vinegar (red wine
vinegar is fine)

• Carrots, peeled and cut in half, cross-wise
• Potatoes, peeled (cut large ones in half)

By Ronda Marsh

beer braised Pot roast
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II lloovvee tthhee ssmmeellll ooff tthhee ffaallll 
sseeaassoonn,, bbuutt......II’’mm nnoott ssuurree hhooww 
II ffeeeell aabboouutt tthhiiss ccoooolleerr 
wweeaatthheerr ccoommiinngg..  II tthhiinnkk iitt’’ss 
ttiimmee ttoo  ppuutt aawwaayy tthhoossee ttaannkk 
ttooppss aanndd bbrriinngg oouutt sslleeeevveess,, 
sswweeaatteerrss aanndd jjaacckkeettss.. 
 

TTrreennddyy TThhrreeaaddss hhaass wwaarrmm 
ccllootthheess ffoorr eevveerryyoonnee..  CCoommee 
iinn aanndd sseeee hhooww wwee ccaann kkeeeepp 
yyoouu ccoovveerreedd,, aass tthhee ddaayyss aanndd 
nniigghhttss ggeett ccoooolleerr.. 

Trendy Threads 
 Quality Consignment Clothing 
171 Central St.   Woodsville, NH 

747-3870 
Open  9:30 to 5:00, Tues - Fri. and 1st & 3rd Sat 

www.TrendyThreadsWoodsville.com 


