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• Life Insurance
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• Retirement Planning

• Long Term Care
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Main St. N., Wells River, VT
802-588-5035 

nate@nmafinancial.com
www.nmafinancial.com

alwaysfitathletic.com 
603-747-8006 

Woodsville, NH

Virtual Membership
Since we’re currently closed, we are offering a monthly 
online membership with daily work out videos (Mon–Fri)  
led by our trainer Gretchen. 

Call (9 am–5 pm, Mon–Fri) or email us to sign up.

For other updates, check Facebook. Be healthy & stay safe! 

35 Central Street
Woodsville, NH 03785

(603) 747-2205

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

plus accessories galore all displayed throughout our store.

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

 
Home Decor, Antiques & Furniture, 

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

OR
N

ER COLLECTABLES

   802-626-9070     Open: THURS-SUN 10-5

SARANAC STREET 
ANTIQUES

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

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

Corner Main & Bank St. Bradford 

Village Eclectics 2
Open: MOnday-Saturday 10-5:30

Antiques, Vintage Collectibles, 
Local Crafts, Books

New VeNdors - New woNders

Hardwood Floors • 
Painting, etc.

Restoration: All Things Wood & Drywall
Remodeling: All Floors, Honey Do Lists
Jim Jellison (603) 991-7251

ANTIQUES & EMPORIUM
AlwAys Buying gold & silver

182 S. Wheelock Road

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

CURRENTLY CLOSED

CURRENTLY CLOSED

	 Lyndonville, VT - The 
COVID-19 outbreak has 
forced unprecedented 
changes to education 
and like other schools 
throughout the country, 
systems are being updat-
ed to respond to an envi-
ronment of “learning from 
home.”
	 “We are starting to see 
opportunities to improve 
systems to keep our stu-
dents and parents en-
gaged during this time of 
stay safe and stay home,” 
said Michelle Ralston, 
Head of School. “School 
cannot be all remote 
learning. We are defining 
this period at Riverside 
as “home-based learn-
ing” where we work on 
standards and content 
that encourages the en-
tire family’s involvement 
in their child’s learning.”
	 When the lockdown 
first started, parents 
where coming to campus 
to pick up materials to 
bring home. As the state 

increased the number of 
mandates for stay safe/
stay home, parents be-
came more apprehensive 
to drive to campus. 
	 During the school 
week, Riverside faculty 
prepare individual stu-
dent folders with learning 
materials for the follow-
ing week. The folders are 
placed on the front porch 
of the school every Fri-
day. On Saturday after-
noons, Michelle Ralston, 
Sarah Broome, Assistant 
Teacher in Pre-K, and 
Sean Fortier, Health and 
Wellness Teacher for 
Grades PreK- 8 and the 
Director of the Extended 
Day Program load the 
folders into large family 
resource bags and deliv-
er them to the homes of 
Riverside families. They 

also pickup completed 
student work to take back 
to Riverside to distribute 
back to faculty. Resource 
bags are delivered to fam-
ilies of students in grades 
Pre-K – 3, sometimes 
for families of grades 4 
and 5 (they have a mix 
of hands-on and digital), 
and grades 6-8 are all dig-
ital. 44 families are being 
served within a 40-mile 
radius from the school. 
The entire process takes 
the drivers three hours to 
complete. 
	 Students are still en-
couraged to interact with 
each other every day, but 
online instead of in-per-
son. “Our elementary 
grades start the day with 
Morning Meeting, just like 
a typical school day. Our 
educational bags include 

hands-on materials such 
as worksheets, magnet-
ic letters, manipulatives, 
and puzzles. These are 
supplemented with dig-
ital resources, like vid-
eos and online games. 
We are also working 
with parents to incorpo-
rate hobbies and pas-
sions of family members 
into daily learning,” said 
Ralston.
	 “This world event 
has become an expe-
rience where we all are 
managing change on a 
daily, if not hourly, basis. 
I am proud of our facul-
ty, staff, and parents who 
are working together to 
ensure that this period in 
history is a safe, healthy, 
and positive learning ex-
perience for their chil-
dren.”

Riverside Staff Delivers Learning 
Materials Directly To Student Homes

Riverside Head of School Michelle Ralston 
(left) is pictured with Sean Fortier and 
Sarah Broome as they deliver weekly ed-
ucational resource bags directly to student 
homes. They also pickup completed student 
work to take back to Riverside to distrib-
ute back to faculty. 44 families are being 
served within a 40-mile radius from the 
school. The entire process takes the drivers 
three hours to complete.
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by Gary Scruton

	 ADDITIONAL EDITOR’S 
NOTE: The following article is 
the same as the one published 
in our March 31 edition. I can 
only add that changes continue 
to happen. So please check with 
your local establishment to get 
full details. Also, when possi-
ble, and being sure to do so in 
a safe manner, please consider 
patronizing some of these busi-
nesses during this very tough 
time. They will all have a dif-
ficult time surviving this time 
and any assistance we can offer 
will undoubtedly be greatly ap-
preciated. 

	 I probably don’t need to 
tell anyone that times have 
changed. Both Vermont and 
New Hampshire Governors 
have closed down all restau-

rants and bars, for in house 
serving, until some time to 
be determined. This means 
that every one of the adver-
tisers here in the Trendy Din-
ing Guide have needed to 
evaluate their business and 
make changes. 
	 Those changes have var-
ied depending on the particu-
lar business, and in a couple 
of situations, have changed 
since the first orders came 
down from government. 
	 Though I can not possibly 
give full updates on all of our 
advertisers I will try to give at 
least some current informa-
tion for your evaluation. 

In alphabetical order: 

Bliss Village Store: 
	 The Bliss Village Store 
has been a staple on the 
Main Street of Bradford for 

many decades and contin-
ues to be open. Their deli 
case will continue to operate 
with food to go. There is also 
a large number of coolers for 
beverages, a good variety of 
fresh baked pastries, and 
many other “staples”. 

Everybuddy’s Casual 
Dining: 

	 This establishment has 
changed their hours in order 
to better serve those who 
are coming to get take-outs. 
They are now open Monday 
thru Thursday from11 am - 7 
pm, and Friday, Saturday & 
Sunday from 9 am until 7 pm. 
They are also using some of 
their time to do some remod-
eling inside. 

	 Gather Together Cafe: 
	 Though Gather Together 

is a fairly new establishment, 
it has become a favorite of 
many. With many in house 
baked items and fresh made 
coffee available they have 
continued to have those of-
ferings. They have also add-
ed freshly prepared meals 
to go to the menu There are 
also new extended hours at 
Gather Together, 7 am - 6 
pm Tuesday thru Saturday 
and 8 am - 1 pm on Sunday. 

The Happy Hour 
Restaurant: 

	 The Happy Hour has 
been located on Main Street 
in Wells River now for gener-
ations. Just a few years ago 
new owners took over and 
have continued many tradi-
tions while making changes  
to keep up with today’s pa-
trons. With this current situ-
ation they have also need-
ed to make some changes. 
Though they initially tried 
take outs, they have since 
decided to simply close 
down all together until  some 
later date after the crisis. 

Hungry Bear Pub & Grill: 
	 The Hungry Bear is one 
of those establishments that 
has needed to make chang-
es since the order first came 

down. They began with take-
outs available. But they have 
now decided to close entire-
ly and take advantage of this 
time to do some more ren-
ovations . Again, reopening 
date is to be determined. 

Polly’s Pancake Parlor: 
	 Polly’s is currently open 
for curbside take out. Their 
hours are Friday, Saturday & 
Sunday 8:00 AM - 2;00 PM 
They are also fillling orders 
on line, like always.

Room 111 at Victory 
Lanes: 

	 According to the Face-
book page this establish-
ment has decided to close 
entirely. As with the other 
businesses their reopening 
date is yet to be determined. 

Tuttles Family Diner: 
	 Tuttles has had a deli 
counter in place for some 
time now. That counter re-
mains open along with the 
new addition of some gro-
cery items. They are also 
offering take-outs, curbside 
service and even some local 
deliveries. They have also 
changed their hours to Mon-
day thru Saturday from 7 AM 
- 7 PM. 

Trendy Dining Guide Update

Open for takeout, curbside 
Pick-up and local delivery.  

Monday - Saturday
7:00 aM - 7:00 PM 

CloSed SundayS 
until Further notiCe 

Gift Certificates Available  
802-757-3333

TUTTLES FAMILY DINER
Grocery items now 
available: Offering 
a selection of can

goods, milk & dairy 
products, hodemade 
bread & Bagels and 

paper products.

41 Main Street, Wells River

PIZZA 
SPECIAL
Large Pepperoni Pizza 

Tossed Salad
2 Liter Soda

$13.99 plus tax

Special can not be combined 
with any other discounts.

Offering The Best of 
Breakfast, Lunch & Dinner

Under OUr rOOf Or YOUrs! 
Gift CertifiCates available

lOYaltY Cards available!
deliverY • CaterinG

TAKE-OUT!    
802.626.8685

OPEN Mon.-Thur.
 11am - 7pm

Fri., Sat., Sun. 9am - 7pm
FOR TAKEOUT WITH 
CURBSIDE PICK-UP
Jct. of Rts. 5 & 114
Off VAST Trail #52

Lyndonville, VT

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

Thursday - Sunday
7 am - 3 pm

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

(603) 823-5575
www.pollyspancakeparlor.com

Our own
STONE-GROUND
WHOLE GRAIN

pancakes served with
Pure Maple Products!

Made from Scratch

Open FOr Curbside 
TakeOuT Only 

Fridays, saturdays, & sundays  
8:00-2:00 PM. 

Mail Order of our products 
continue online 

www.pollyspancakeparlor.com

Taking Bakery orders through every 
Wednesday for pick up on Fridays.

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

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

Sun. 12noon - 10pm

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

Seasonal Menu
603-243-0393

Karaoke 
Every Thursday

Family Day 
Every Sunday

Wednesday 3-11 PM
Thursday 3 PM - 12 AM

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

NOWOPEN

HOURS:

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

Candlepin Bowling, 
Bar & Grill

Pub Day Wednesdays 
$10 Burger & Beer

Mid-Week Happy Hour 3-5

802-757-3466
Main Street, Wells River, VT  05081

TheHappyHourRestaurant.com

Seasonal 

Specials
Daily 

Specials

Banquet 

Space

Hours: Tue., Wed., Thur., Sun. 
11:30 AM - 8:00 PM
Friday & Saturday 
11:30 AM - 9:00 PM

Take Out - 
On Line Ordering. 

2 Pine St., Woodsville, NH 03785     603-243-0555

 See daily prepared meals and regular menu 
on Facebook or Instagram pages.

Open For Take-out of 
Regular Menu & 
Prepared Meals 

7 AM - 6 PM Tuesday - Saturday 
& 8 AM - 1 PM Sunday

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

(802)222-5288    
www.thehungrybearpubandgrill.com

Live Local Music Thursday’s
6-9 pm

Daily Lunch & Dinner Specials
Full Bar & Vermont Craft Beers

Best Pub Fare Around!

Karaoke Saturday Nights
7-10 pm

Follow us on Facebook to receive daily 
food & Drink specials

March Madness = Burger Madness
1/2 lb Angus Steak Burger and a Pint of Switchback 

ONLY $10. All Day. Every Day. All Month Long.
(Comes with lettuce, tomato & onion.  All sides and extra topping are additional.)

Come on down and watch the games!

Open
11 am

Trendy Dining Guide Ads
This Size Ad: $125 for 6 Issues,

Or 13 Issues for $225. 
Plus You Get a Restaurant Review 

For More Details 
Contact Gary @ 603-747-2887

or Email: Gary@TrendyTimes.com

CURRENTLY CLOSED

CURRENTLY CLOSED
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	 LITTLETON, NH – The 
All Saints’ Community Food 
Cupboard is open and con-
tinues to serve families, 
individuals, and seniors in 
the northern Grafton Coun-
ty and bordering Vermont 
towns during the Corona-
virus emergency. It’s es-
pecially important during 
this emergency that people 
have access to good, nutri-
tious meals to help maintain 
their health. The commu-
nity food cupboard is open 
three days a week on Sun-
day, Tuesday, and Thursday 
from 9-10 a.m. and every-
one is welcome.
	 “These are extraordi-
nary times and many of our 
neighboring families and 
individuals are facing food 
insecurity. The All Saints’ 
Community Food Cupboard 
is here to help. Our food 
cupboard is well stocked 
and has a good selection of 
food items, frozen meats, 
fresh produce, and personal 
care products.	Registration 
is quick and easy. House-
holds (individuals, couples, 
families) can access the 
community food cupboard 
any two times in a calen-
dar month. The community 

food cupboard is adhering 
to CDC guidelines for phys-
ical-distancing, masks and 
use of single use bags. Any-
one from the area’s northern 
Grafton County towns and 
bordering Vermont towns is 
welcome at the food cup-
board,” stated Rebecca 
Hill-Larsen, All Saints Com-
munity Food Cupboard Pro-
gram Manager.
	 The All Saints Commu-
nity Food Cupboard is in 
Littleton and is located and 
best accessed from the rear 
of the Littleton Community 
Center parking lot at 120 
Main Street. There is plenty 
of parking and the commu-
nity food cupboard is hand-
icapped accessible.
	 If an individual is not able 
to come to the communi-
ty food cupboard in person 
due to health reasons then 
a friend, family member or 
caregiver can access the 
food cupboard for that per-
son and complete the reg-
istration form and pick up 
food.
	 Food and nutrition are 
all part of good health. Stay 
safe and stay healthy! For 
more information, please 
call 603-444-3414.

Helping Those Facing Food 
Insecurity

Mon-Fri 7:30am-4:30pm • Sat 8am-12 Noon

TOOL BARN, INC.
1233 Lower Plain • Route 5

Bradford, VT

802-222-9311

MANLIFT 
RENT

Day • Week • Month

Trailer Hitch Installations

	 After spending many 
weeks to months preparing 
for a surge of Covid-19 pa-
tients, we feel that our staff 
are prepared to care for our 
community. At the same 
time, we want everyone to 
know that we are here for all 
of your health care needs.  
	 Our clinics, including sur-
gical services, orthopedics, 
internal medicine and po-
diatry are open and taking 
measures to provide phys-
ical distancing so that we 
may provide a comfortable 
and safe visit for you with 
your provider. Laboratory 
and radiology services are 
available.  

	 We are continuing to limit 
visitation to protect our staff 
and patients. We ask you 
to notify your provider prior 
to your appointment if you 
have a fever or respiratory 
illness.  
	 Our Chief of emergen-
cy medicine, Dr C. Chad 
Findley M.D., would like 
everyone to know that the 
frontline ED staff are work-

ing tirelessly to ensure that 
everyone presenting to the 
Cottage Hospital Emergen-
cy Department receives ex-
cellent care. They are pre-
pared to care for anything 
from Covid-19 to any other 
emergency.  He encourages 
anyone that feels they need 
to be seen to come on in. It 
is better to be safe than wait 
to long.  

Cottage Hospital Is Ready To Serve

Cohase Chamber 
of Commerce

Cultivating Economic & 
Cultural Prosperity

Buy Local. Shop Local. Dine Local
Support Chamber Businesses

www.cohase.org
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	 Political polarization, 
bitterness, and rancor are 
dividing Americans against 
each other in ways that 
threaten our republic. The 
divide between “reds” and 
“blues” has become so se-
vere that we sometimes 
seem headed for a “civic di-
vorce.” 
	 “I really wonder if our 
great nation can survive if 
we don’t find a better way 
to listen to each other,” ob-
serves Haverhill, NH res-
ident Doug Teschner who 
was recently named as New 
Hampshire coordinator for 
Braver Angels, a national 
non-profit founded after the 
2016 presidential election. 
	 Braver Angels (former-
ly Better Angels) organizes 
workshops that teach skills 
on how to listen and speak 
to those with whom we dis-
agree politically, including 
family members. The nation-
al non-profit brings together 
conservatives and liberals to 
find common ground – not to 
change their views of issues 
but to change their views of 
each other. Many continue 

to meet, work together, and 
forge friendships despite ini-
tial tension and trepidation.
 	 Braver Angels leaders 
from NH and ME are orga-
nizing an online documenta-
ry film screening of “Braver 
Angels: Reuniting America” 
on Thursday, May 28 from 
7:00 pm to 8:45pm, which 
includes a post-film discus-
sion. To RSVP for this no 
cost event, please use this 
link or contact Doug Te-
schner at dteschner@Grow-
ingLeadershipLLC.com.  
	 Teschner is a former NH 
State Representative who 
served as Peace Corps 
country director in West Afri-
ca and Ukraine. He currently 
does leadership training and 
consulting through his busi-
ness, Growing Leadership 
LLC, and has also stepped 
up to take on this volunteer 
role with Braver Angels.
	 “I have been deeply con-

cerned about how political 
differences have become so 
personalized and divisive,” 
Teschner observed. “I am 
excited to hopefully make a 
difference by helping peo-
ple to embrace respect and 
learn ways to better commu-
nicate with each other.”
	 Braver Angels is a mem-
bership organization led by 
a small staff and many vol-
unteers. For more informa-
tion, including the array of 
workshops, debates, book 
discussions, and online 
events, please go to https://
braverangels.org/.  You can 
also become a member for 
only $12.   
 
For more information:
Douglass Teschner 
2100 Brushwood Rd., 
Pike, NH  03780 USA    
(603) 989-5429  
dteschner@GrowingLead-
ershipLLC.com    

Committed to Healing America, Brav-
er Angels Expands NH Efforts

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

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

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

Bagged & Bulk 
Soils & Bark 

Mulch Available

Yes, We are Open!

Yes, We 
are Open!

Lots of Veggie Starts & COLORFUL AnnualsLots of Veggie Starts & COLORFUL Annuals

Curbside pickup available – Curbside pickup available – 
CALL (603) 353-9901 to orderCALL (603) 353-9901 to order

For the safety of other customers and staff we 
STRONGLY  ENCOURAGE the use of masks and gloves.

NOTICE
The Woodsville Fire District 
Annual Meeting originally 
scheduled for March 25th 

 is now scheduled for 
Wednesday, May 20th

at 7pm in the 
Ambulance Bay at the

Emergency Services Building.  
Take care of yourselves
Per: Woodsville Precinct Commissioners
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Carefully…Moving Forward
	 This past week, Saint 
Anselm released a poll sur-
veying New Hampshire 
voters attitudes toward the 
COVID-19 crisis, the 2020 
elections, and elected offi-
cials. Here is a quote from a 
WMUR article: 
	 “Granite Staters over-
whelmingly approve of the 
way Gov. Chris Sununu is 
handling the COVID-19 cri-
sis and while most say their 
lives are being significant-
ly impacted by restrictions 
prompted by the pandemic, 
they also strongly believe 
that public health concerns 
should take precedence 
over economic concerns 
when considering reopening 
the state.”
	 In his message to the 
people of New Hampshire 
on May 1, the Governor 
said, “The people of New 
Hampshire have taken this 
epidemic incredibly serious-
ly; we have all played a small 
part in flattening the curve 
and slowing the spread of 
COVID19. We all know you 
are healthier at home, and 
that continues to be true, 
but we are also taking steps 
to reopen our economy in 
a smart, step-by-step ap-
proach that is supported by 
facts, science and data.” 
Universal Guidance has 
been issued for any busi-
ness that is currently open, 
or will soon be opening, un-
der carefully identified steps. 
The universal guidance plan 
will serve as the bare mini-
mum standards that busi-
nesses must meet to main-

tain or begin operations. 
For specific industries with 
specific operational proce-
dures, industry specific guid-
ance has been identified. 
All applicable industries are 
able to start opening up in 
incremental phases as de-
termined by Public Health.  
Information regarding NH’s 
Universal Guidance 2.0 Plan 
can be found at: 
h t t p s : / / w w w. g o v e r n o r.
n h . g o v / n e w s - m e d i a /
s t a y - a t - h o m e / d o c u -
ments/20200501-universal.
pdf
	 NH’s previous “stay at 
home” order has been ex-
tended beyond May 4 as 
modified by the “Univer-
sal Guidance” plan just re-
leased. The Governor has 
argued, and rightfully so, 
that given an ongoing out-
break in Massachusetts, 
New Hampshire can’t risk 
becoming a destination for 
Bay Staters willing to cross 
the border. Re-opening 
restaurants and retail out-
lets could raise the risk of 
spreading the pandemic in 
the Granite State.  “You look 
at the maps county by coun-
ty in Massachusetts; the hot 
spots are the North Shore,” 
Sununu said. Massachu-
setts’ hot spots border NH’s 
Hillsborough and Rocking-
ham counties. Although 
many individuals just want 
to open New Hampshire to 
the way it was, the Gover-
nor has indicated by doing 
so throughout May would be 
incredibly irresponsible, and 
according to the polls, most 

people understand.
	 The annual event known 
as Laconia Bike week, which 
draws thousands of motor-
cycle riders to the state each 
June, has been postponed 
because of COVID-19. The 
Laconia City Council has 
voted to move the event to 
the week of August 22. Bike 
week is an economic driv-
er for the state; it had been 
scheduled from June 13 to 
June 21. On a bright note, 
after a two-month hiatus, 
the first NASCAR race of the 
season will be held Sunday, 
May 17, at Darlington Race-
way in South Carolina. I’ll be 
tuned in! Even though the 
stands will be empty, we are 
cautiously on our way to a 
“new normal.”
	 NH’s legislature is grad-
ually getting back into busi-
ness. In the past week I 
have attended numerous 
remote commission meet-
ings tasked to identify and 
recommend a new state-
wide school funding model 
that will better support all 
students regardless of lo-
cal community disparities.  
Progress is being made.  

Respectfully Submitted,
Rep Rick Ladd

by David J. Starr
	 Most of us need our pay-
checks. And we need the 
food, lumber, paper, and 
a zillion other products we 
used to produce. We have 
been living off inventories 
and those inventories are 
running out. Check out your 
grocery store. They are out 
of toilet paper and paper 
towels, pork, beef, Quaker 
Oats, lotta stuff. We have 
plenty of hospital beds. 
    By all accounts the Co-
rona virus is not terrible 
dangerous for the young, 
(under 50) and the healthy. 
They ought to be allowed to 
get back to work, they need 
the money, and we need 
the production. Those of my 
age are at higher risk. Yet 
I am fully prepared to take 
that risk just to enjoy eating 
something besides my own 
cooking for once. We ought 
to let manufacturers, retail-
ers, barber shops (I NEED a 
haircut), restaurants, motels, 
campgrounds, just about ev-
erything to open. We ought 
to allow anyone who feels 

going back to work is too 
dangerous to stay quaran-
tined at home and draw their 
unemployment.  Businesses 
should be able to require 
their customers and employ-
ees to wear face masks. We 
should protect local busi-
nesses from predatory law-
suits. Workers or customers 
should not be allowed to sue 
businesses just because 
they came down with Coro-
na virus. 
    Many of us in New Hamp-
shire make our living sup-
porting the tourist trade.  
We cannot give our tourists 
from Massachusetts the 
cold shoulder. It’s reason-
able to ask them to wear 
face masks, it’s reasonable 
to take their temperatures.  
It is not reasonable, not is it 
polite, to drive them back to 
Massachusetts.

David J. Starr
Blog:http://www.newsnorth-
woods.blogspot.com
603 823 5319
22 Ridge Cut Road
Franconia, NH, 03580

Let’s Get Back To Work 
In New Hampshire

HELP WANTED
Bossman Outdoors

Full-time Bow Tech Position Available
Experience with archery a PLUS

We will train the right person
Competitive wages, 401K, 

paid vacations and holidays, paid sick days.
Please send resumes to:

Bossman Outdoors
24 Railroad St.

Woodsville, NH. 03785
Or email jamie@bossmanoutdoors.com

	 Cathleen Fountain re-
cently declared her candi-
dacy for New Hampshire’s 
District 1 State Senate seat.  
As a Navy veteran service 
has been the cornerstone of 
her life, whether volunteer-
ing in multiple capacities in 
the town of Dalton, assist-
ing folks with disabilities to 
manage their finances, and 
now stepping up to run for 
the State Senate. As with 
most veterans, service is 
not partisan and does not 
end when they leave the 
military.
	 Cathleen has deep roots 
in the North Country. Her 
husband’s family has called 
Dalton home since the mid 
1800’s, and she and her 
husband are continuing this 
legacy by living on the fam-
ily land. Her record of com-
munity service is extensive, 
including assisting in build-
ing the Town of Dalton’s 
website and partnering with 
John Tholl to offer a com-
puter café to local citizens. 
Cathleen understands that 

our future depends on in-
vesting in the North Country 
and its people. “While our in-
frastructure includes roads, 
bridges and rail service, reli-
able Internet access, broad-
band, and cellular service 
are increasingly crucial, es-
pecially as students rely on 
online learning opportunities 
and medical practitioners 
connect with their patients 
via telemedicine technolo-
gy.”
 	 As a Supervisor of the 
Checklist, Cathleen sees 
the importance of “a safe, 
accurate and secure voting 
process.”  She emphasizes 
that, “All deserve to have ac-
cess to voting, and we must 
plan now for the upcoming 
Primary and General elec-
tions, especially given the 
current Covid-19 situation.” 
 	 As an honors Business 
Administration graduate of 
SNHU with over 30 years of 
experience in business ac-
counting, Cathleen will bring 
unique skills to address is-
sues such as educational 
funding. Cathleen states, 
“Our current support for lo-
cal education is hurting our 
communities. We cannot 
adequately support educa-
tion by shifting costs to local 
taxpayers. This structural 
reliance is problematic, es-
pecially in the North Country 
and we can’t live beyond our 
means.”

 	 Cathleen believes that 
“North Country issues, con-
cerns, and strengths are 
quite different from south-
ern NH. We need a strong 
and independent voice in 
Concord.” Although the 
COVID-19 crisis makes 
communication difficult in 
some ways, Cathleen be-
lieves, “the North Country 
is not simply characterized 
by problems. We are a resil-
ient community. I know that 
you, your families, friends 
and neighbors will do what’s 
needed. This is what we do 
in the North Country. I would 
like to hear from you, re-
gardless of party affiliation.”  
Cathleen is running to be 
the North Country’s State 
Senator because “I believe I 
can be an effective voice for 
you in Concord, and hope 
you will honor me with your 
support.” You can contact 
Cathleen via her website 
(https://www.cathleenfoun-
tain.org/), email (fountain-
fornh@gmail.com), or call 
her at (603) 998-8358.

Cathleen Fountain Kicks Off Campaign 
For NH State Senate District #1



5
N

ot all Tim
es are Trendy, but there w

ill alw
ays be Trendy Tim

es          M
ay 12, 2020         Volum

e 11 N
um

ber 16

Notice to All Customers
Starting April 10th

Due to COVID-19 we will be cutting 
our opening times to:

Monday - Friday: 9:00 AM - 2:00 PM
Closed Saturday & Sunday

There will be one employee (myself)
 from 8:00 AM - 4:00 PM most days. 

If you need a special time beyond these 
hours, call. Hopefully this will end soon 

and we can get back to normal. 

Thanks in Advance,
Winston Oakes

Kitchens & Baths to fit any budget!

1-603-787-2517

We offer Kitchen & Bath Cabinets
from: Medallion, Wellborn Forest,
JSI and Sunny Wood.
Countertops are available in
Laminate, Solid Surface, Granite,
Quartz and Soapstone.

Visit our
Kitchen

and Bath
Design Center!

Interior and Exterior
Doors in a variety of
styles and finishes
and Windows to fit

every budget!

1139 Clark Pond Rd., North Haverhill, NH 03774
Hours: M-F 8 AM-4 PM, Sat 8 AM-12 PM, Sun Closed

1139 Clark Pond Road, North Haverhill, NH  03774
603-787-2517

	 Whitefield, NH -  Produc-
ing Artistic Director Ethan 
Paulini and the Weather-
vane Theatre, a profes-
sional, award-winning, eq-
uity theatre in Whitefield, 
NH, announce that due 
to COVID-19 the summer 
season will start Saturday, 
August 1 as opposed to the 
originally announced Friday, 
July 3.
	 “It is my belief that ev-
eryone deserves access to 
quality, professional theatre, 
said Paulini. “The North 
Country is an amazing place 
to create live theatre. I am 
working around the clock, 
with my incredible and dedi-
cated staff, to try and deliver 
on those expectations.” 
	 With so much still to be 
determined, the individual 
safety, health, and well-be-
ing of Weathervane’s pa-
trons, staff, and all of the 
North Country has to come 
first. This delayed opening 
and modified season was 
made based on all available 
information from nation-
al and local health experts 
and officials. Weathervane 
will continue to monitor and 
adapt under their guidance 
with North Country’s best in-
terest in mind.
	 In addition to a delayed 
start date Weathervane will 
also be reducing capacity 
by 50% to ensure social dis-
tancing guidelines for seat-
ing. Post show Meet and 
greet has been eliminated 
for the season and hand 
sanitizing stations will be 
placed throughout the build-
ing.
	 The modified 2020 Sum-

mer season featuring four 
productions in alternating 
rep Aug 3 - Sept 4 is DI-
SASTER!, BUYER & CEL-
LAR, HELLO, DOLLY!, and 
a title to be announced fea-
turing the Weathervane In-
tern Company. BUBBLE & 
SQUEAK, the free opening 
night musical revue spon-
sored by Harvard Pilgrim 
Healthcare, will kick off the 
season on August 1. Previ-
ously and highly anticipat-
ed titles (Kinky Boots, The 
Addams Family, Amadeus, 
and Green Day’s American 
Idiot) have been postponed 
to Season 56 in 2021. The 
previously announced spe-
cial event Classic Whitney: 
Alive! starring Kevin Smith 
Kirkwood has also been 
postponed.
	 The 2020 Fall season is 
still planned to be produced 
as originally announced. LIT-
TLE SHOP OF HORRORS, 
MIRACLE ON SOUTH DI-
VISION STREET, and THE 
WORLD GOES ‘ROUND 
will run in alternating reper-
tory September 5 - October 
11th.
	 At this time Weathervane 
is putting the finishing touch-
es on its Patchwork Players, 
theatre for young audienc-
es, season. Further updates 
to be announced in the near 
future. 
	 Current subscribers will 
be contacted regarding 
their subscription packag-
es and exclusive booking 
period. Subscription pack-
ages and group sales are 
currently available. There 
is no financial risk for any 
ticket buyer for Season 

2020. For more information 
call 603.837.9322 or email 
boxoffice@weathervaneth-
eatre.org. Single tickets will 
be on sale for subscribers 
on Tuesday, May 12th and 
for the general public on 
Tuesday, May 19th. Tick-
ets range from $19 - $39. 
Additional information will 
be available on our website 
-  www.weathervanetheatre.
org.
	 The Weathervane The-
atre was founded in 1965 
by Gibbs Murray and the 
late Tom Haas and is under 
the leadership of Producing 
Artistic Director Ethan Pau-
lini. For over half a century, 
it has presented high qual-
ity professional productions 
of plays and musicals. One 
of the few remaining alter-
nating rep companies in the 
United States, the Weather-
vane is recognized as a his-
torical institution nationwide, 
boasting among its alumni 
Elizabeth Stanley, Tally Ses-
sions, four-time Tony nomi-
nee Judy Kuhn and recent 
Tony Award Winner Ari’el 
Stachel.  
	 Weathervane can be 
found on Facebook at /
weathervanetheatre and all 
other social media platforms 
@weathervanenh. 

 Weathervane Theatre Delays Season 
Opening to August 1

	 The Colonial Theatre 
in Bethlehem has opened 
for the season…virtually. 
The Theatre was originally 
scheduled to open for the 
season May 2, however in 
light of the current health cri-
sis a physical opening was 
not possible. Instead the 
Theatre has devised a work 
around and launched The 
Colonial@Home stream-
ing the best of independent 
films, documentaries and 
world cinema. New films will 
open every Saturday, ad-
ditionally there are special 
member’s discounts on a 
host of other digital enter-
tainment opportunities. Ex-
ecutive Director, Stephen 
Dignazio explains, “While 
nothing will replace the ex-
perience of seeing a movie 
with friends at The Colonial, 
we’re excited to offer high 
caliber programming to our 
audience, wherever they 
may be. Purchasing a tick-
et to The Colonial@Home 
films is just one way you can 
help support The Colonial 
Theatre as this crisis con-
tinues to unfold. The Colo-
nial@Home revenue is split 
between film distributors 
and The Colonial — 50% of 
ticket sales directly supports 
our nonprofit Theatre.”
	 Current streaming fea-
tures include Saint Francis, 
which approaches an array 
of weighty issues with empa-
thy, humor, and grace -- and 
marks star and writer Kelly 
O’Sullivan as a tremendous 
talent to watch. Currently 
scoring a 98% on Rotten To-
matoes. Once Were Broth-
ers: Robbie Robertson and 
The Band. A confessional, 
cautionary, and occasional-
ly humorous tale of Robbie 
Robertson’s young life and 
the creation of one of the 
most enduring groups in 
the history of popular mu-
sic. Fantastic Fungi, A con-
sciousness-shifting film that 
takes us on an immersive 
journey through time and 
scale into the magical earth 
beneath our feet, an under-
ground network that can 

heal and save our planet. 
This id the first of The Colo-
nial’s Wild Thing Film Series 
presented in partnership 
with Ammonoosuc Conser-
vation Trust (ACT). “Zoom” 
in on Friday, May 8 at 6 PM 
to get all of your burning 
fungus questions answered 
with an informative presen-
tation and Q&A with New 
England’s forest pathologist 
for the U.S. Forest Service, 
Dr. Isabel Munck.
	 And finally, for opening 
week, The Best of Cat Vid-
eoFest: The Creature Com-
fort Editions. Rated TC (for 
Too Cute) Long-time Cat-
VideoFest curator extraordi-
naire, Will Braden, has craft-
ed a brand-new, 40-minute 
“cat treat” of a reel that in-
cludes the very best and 
most hilarious videos from 
CatVideoFest’s illustrious 
history. 
 	 Live performances for the 
2020 Season are provision-
ally scheduled to begin in 
July. All LIVE! @ The Colo-
nial ticket purchases will be 
fully refunded in the event of 
cancellations or postpone-
ments. Tickets purchased 
for a show that has been re-
scheduled will be automat-
ically honored for the new 
date or refunded should the 
ticket holder be unable to at-
tend.
 	 For more information 
about 2020 season plans 
and events visit The Colonial 
website at BethlehemColo-
nial.org. While you are there 
sign up for regular email up-
dates or follow the Theatre 
on Instagram (bethlehemco-
lonial), Facebook (Facebook.
com/BethlehemColonial) or 
Twitter (@ColonialNH).

Colonial Theatre Introduces 
The Colonial @ Home
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BARRELS, TOTES & PAILS: 5 gallon - 275 gal-
lon. Plastic or steel. Open and closed top. Call 
Bicknell Barrels 802-439-5519                05.30.21

FRIDGIDAIRE, SEARS 18.2 cu. ft. top freezer 
Refrigerator with ice maker. Energy efficient, au-
tomatic defrostt. Purchased 9/24/11. Good con-
dition. $250. Call 802-626-5176	 04.28

2002 GMC 2500 4WD PICKUP. Duramax die-
sel, extra cab, in excellent shape, 251,000 miles. 
$9,500 or best offer. Call 802-633-3915 or cell 
#802-274-4582	 0414

2005 BUICK LACASSE, 200,000 miles, good 
transportation. $950 or best offer. 2007 Dodge 
Caliba, 113,000 miles. Nice looking, nice run-
nings, good looking car $1,000 or best offer. Call 
802-633-3915 or cell #802-274-4582	 0414

1977 WOOD/COAL STOVE. Monarch, never 
used. asking $600. Call Ken at 603-787-6879	
	 04.14

SEVEN WESTERNS BY WILLIAM W. JOHN-
STONE: One dollar each. Call Ken at 603-787-
6879	 04.14

DRY FIREWOOD $250 a cord. You pick up. 802-
222-9649 leave message	 04.14

RUNNING BOARDS: GM O.E. p/n 84157165, 
for Chevy Colorado and GMC Canyon Ext. Cab. 
New in box. Will install for $350. 802-626-9244
	 05.12

Personal: For Sale, Wanted, Lost, Found: Up to 30 words FREE for 2 issues. ($10,000 value limit)
Business: Help Wanted, For Rent, etc. $10/2 issues, $20/5 issues, $50/15 issues. Limit of 30 words.

Classifieds that exceed word count may be subject to an additional charge. 
Mail or Drop Off at Trendy Times, 20 Pine Street, Woodsville, NH  03785 Email: Gary@trendytimes.com

We Accept Cash, Check or Credit/Debit Cards

40 COOKBOOKS AND DIET BOOKS, some 
brand new, all in excellent condition. $75  Also, 
set of 16 Great Taste Cookbooks $30. Everything 
for $100 603-960-9636	 04.14

WOODSTOCK SOAPSTONE FIREVIEW WOOD 
STOVE $1500. Troy-bilt 20 ton splitter $1,000. 
Cyna-Glo Kerosene heater $50. 603-747-2684
	 05.12

SNOW TIRES: 4 Hankook iPike 265/65-17. Less 
than 300 miles. Will mount & balance on clean 
wheels. Call for details. $350 firm. 802-626-9244
	 05.12

GM TIRE CHANGE TOOLS for utility vehicles 
with under body spare. Includes: lug wrench, ex-
tensions to lower tire, vinyl pouch, brand new $25 
OBO  802-626-9244	 05.12

INSTRUMENT LESSONS: Private piano, guitar, 
banjo & clarinet lessons for beginner & interme-
diate students of all ages. 40+ years instructing. 
Call 603-398-7272.       	 5.12

REIKI RETREAT: Barbara L. Smith RMT, LMT. 
Reiki sessions & classes. Practicing since 2003. 
Offering Massage, Biofield Tuning and Zero Bal-
ancing. Gift certificates available. 90 Farm St, 
East Ryegate, VT. 802-757-2809. reikiretreat@
charter.net or check the website www.vtreikire-
treat.com

WANTED TO BUY: UNRESTORED Ford Cars & 
Trucks 1928 - 1940 and pieces. Contact Frank in 
Keene, NH 603-352-6290		  06.09

WANTED TO BUY: Clear photos of the ice skat-
ing rink on Woodsville Community Field where 
the pool is now located! To be used in my next 
book. Jim Hobbs, White Mountain Trader, open 
7 days a week, noon until 9:00 PM. info@wmtn.
biz or call 603-243-0225		  03.31

PARTS WANTED FOR 1985 F150, Parts from 
80-96 150-250. Call Al 802-757-2015 or Alex-
vt12000@gmail.com  			  06.09

UNRESTORED MODEL ”A” Ford car or truck or 
parts. Call Frank in Keene, NH  603-352-6290  
					     09.01

PART TIME HELP WANTED: We are looking for 
an experienced and compassionate caregiver to 
provide excellent care to our family members. 
Job duties include helping them bathe, prepare 
meals, light housework, remind them to take 
medications and overall general companionship. 
Our primary goal goals is to improve the daily 
lives of our loved ones. Looking for someone 
who has a flexible schedule and can be available 
from morning to evening  References preferred. 
Call 802-222-1285	                  03.31

NEWSPAPER SALE POSITION AVAILABLE this 
is a part time, your hours, opportunity to add to 
your income. You can work as many, or as few 
hours as you wish each week. Compensation is 
commission based, but some reinbursement for 
mileage may be available for the right person. 
Position does require reliable transportation as 
well as phone & email capabilities. For an inter-
view or more details call 603-747-2887 or email 
Gary@trendytimes.com

CLASSIFIED FORM
We accept checks, credit/debit cards 

and even cash!
MAIL OR DROP OFF AT:

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

❑ For Sale ❑ For Rent ❑ Lost
❑ Help Wanted ❑ Free ❑ Found
❑ Personals ❑ Wanted
❑ Other ______________
Description: ________________________
__________________________________ 
__________________________________
__________________________________
Price: _____________________________
Phone Number: _____________________
NON-BUSINESS: For Sale, Wanted, Lost, Found:
Up to 30 words FREE for 2 issues. ($10,000 value limit)
BUSINESS: Help Wanted, For Rent, etc. $10/2 issues,
$20/5 issues, $50/15 issues. Limit of 30 words.

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

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

1
2
3
4

567
8
9
10
11 12

Place your FREE classified ad today in Trendy Times. 
Any personal items (up to $10,000) can be advertised for two is-
sues at no charge. Just mail them to Trendy Times, 20 Pine Street, 
Woodsville, NH  03785 or email them to Gary@TrendyTimes.com 
or use the convenient submission form on our website www.Trendy-
Times.com

This service continues to be offered 
no matter how Trendy the Times may be. 

MOBILE HOME SHELL - Interior walls are already 
removed. Windows (some broken) paneling, wire, 
some outlets, pitched roof trusses, frame, etc. all 
available. You remove and take what you want. 
First come, first served. Call for location and au-
thorization. 603-348-4563		  06.23
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	 The social distancing and stay-
at-home orders necessitated by 
the coronavirus have led many 
of us to feel isolated. Still, we’ve 
fought back through social media, 
“virtual” gatherings and walks in 
the neighborhood, where we could 
greet friends and neighbors (from 
6 feet away). But when you’re 
dealing with the financial effects 
of the virus and you’re investing 
alone, you could encounter some 
problems that may prove costly.
 	 Of course, with so much invest-
ment-related information available 
online, on television and in any 
number of periodicals, it’s not sur-
prising that some people feel they 
can invest without any assistance. 
But the volatility of the financial 
markets over the past few months 
has also pointed to the dangers of 
going solo in the investment world. 
And you might find that a profes-
sional financial advisor can help 
you in several ways, including the 

following:
 	 T a k i n g 
emotions out of 
investing. During 
this period of mar-
ket turbulence, 
many self-guided 
investors are let-
ting their emotions 
drive their invest-

ment decisions. As a result, they 
sell investments when their price 
is down, “locking in” their losses. 
Furthermore, if they then stay out 
of the financial markets, they will 
miss out on the eventual recovery 
– and some of the biggest gains in 
market rallies usually occur right 
at the beginning. But if you work 
with a financial advisor who has 
helped you develop a personal-
ized investment strategy based on 
your goals, risk tolerance and time 
horizon, you will be far less likely to 
react to extreme market conditions 
by making ill-advised decisions.
 	 Maintaining perspective. When 
you’re putting away money for the 
future and you suddenly have a lot 
less of it, you might start to wonder 
if that future is somehow in jeop-
ardy. But if you’ve been working 
with a financial advisor and fol-
lowing your investment strategy, 
you’ll know that you don’t have 
to immediately cash out those in-
vestments that have lost value, 
and you may not need to liquidate 
them for decades if they were de-
signed for a long-term goal, such 
as retirement. By the time you do 
need to sell them, their value may 
well have appreciated significantly. 
And if you’ve got a well-construct-
ed portfolio, you’ll also own short-
er-term, less volatile investments 

to help meet your current cash flow 
needs.
 	 Understanding the history of 
investing. The recent market insta-
bility is unique in the sense that its 
cause – a worldwide pandemic – 
is so highly unusual, and it hope-
fully will be a once-in-a-lifetime 
experience. Typically, prolonged 
market downturns are triggered by 
explainable financial or economic 
factors, such as the bursting of the 
“dot-com” bubble in 2000. How-
ever, market drops of 20 percent 
or more – generally referred to as 
bear markets – are not at all un-
usual and have happened every 
few years over the past several de-
cades. Financial advisors are well 
aware of this history and share it 
with their clients. And for many 
people, the knowledge that “we’ve 
been here before” is reassuring 
and makes it easier for them to 
continue following their investment 
strategies.
 	 The road to your financial goals 
is a long one, with many twists and 
turns. So you might like to have 
some experienced company along 
the way.
 
	 This article was written by Edward 
Jones for use by your local Edward 
Jones Financial Advisor.
Edward Jones, Member SIPC

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

Why Should You See a Financial Advisor?
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& GARY SCRUTON

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

DISTRIBUTION AGENTS. ..............................
VAUGHAN SMITH, RICHARD RODERICK,
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Phone 603-747-2887 • Fax 603-747-2889
gary@trendytimes.com

20 Pine Street • Woodsville, NH 03785
Tuesday – Friday 9:00 am - 5:00 pm
Trendy Times reserves the right to accept or 
reject publication of any letter to the editor or
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Virginia
by Elinor Mawson

	 Sometime during the 
seventies I was in a group 
antique shop with a few 
friends. One of them, Lou-
ise, (of whom I have written 
in the past) announced one 
day that  her friend Virginia 
had invited her to visit for 
the weekend. “And,” she 
announced, “I can invite   3 
friends to go too!” Virginia 
lived on mid-coast Maine 
and the invitation sdound-
ed like a good release from 
cabin fever. So Louise invit-

ed me as well  as two other 
friends, Ron and Roger, and 
we got ready and started off. 
	 All during the 3-hour ride, 
Louise regaled us with sto-
ries about Virginia. Virginia 
lived in a very large house, 
her husband had died and 
left her well  off, she had a 
lot of friends, her kids were 
grown up and gone, she was 
well-known in town, she had 
another house in a nearby 
town near Andrew Wyeth’s 
home--and on and on.
	 When we got nearer to 
Viirginia’s house, Louise 
told us that if she wasn’t 
home, one of us would have 
to climb in through a win-
dow in her barn and let the 
rest of us in. ”Strange” we 
thought. And of course Vir-
ginia wasn’t home and Ron 
was elected to do the climb-
ing. When we all got in, we 
remarked on how cold it was 
inside. We looked around for 
a coffee pot or tea bags, but 
all we could find was a near-
ly empty jar of instant coffee 
with the  price of 59 cents 
stamped on the cover. And 
even in the 70’s  that was 
cheap.
	 Virginia finally came 
home and announced that 
she was hosting a dinner 
party for all of us that eve-
ning. We dressed in party 
clothes and came down-
stairs to greet her friends, 
all of whom had covered 
dishes in their hands. Vir-
ginia played hostess and 

we were served family style. 
There was just enough food 
to go around, and when the 
guests left, they took their 
empty serving dishes home 
with them. The four of us did 
the rest of the  dishes. 
	 Louise and I shared 
the guest room, which 
was COLD. We put on our 
night clothes and a couple 
of sweaters to sleep in. It 
wasn’t much warmer when 
we woke up the next morn-
ing, and we dressed warmly 
to go out to breakfast. I don’t 
recall the rest of that day or 
where we had our meals, 
but they weren’t at Virginia’s 
house. 
	 The following morning 
we were awoken by Virgin-
ia’s happy voice. “Wake up 
everyone! I ‘m on my way 
to Machu Pichu! You can let 
yourselves out when you’re 
ready to go home. Have a 
nice day!”
	 We were flalbbergasted! 
She hadn’t mentioned she 
was going traveling! We 
got dressed and ready to 
go, knowing that we would 
be having breakfast on the 
road. We spent the next 3 
hours discussing our visit.  It 
had to be one of the strang-
est visits of our lives. 
	 As odd as it sounds, this 
is a true story. And it doesn’t 
end here. We returned to 
Virginia’s for another visit 
a year later, and I will write 
about it next time.

Indulge In You
Swedish Massage
Deep Tissue Massage 
& Reflexology

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

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

30 minute & 
1 hr. sessionsCURRENTLY CLOSED

CURRENTLY CLOSED
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Robert’s Thrift Store

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

Orange Tagged Items 25¢    Red Tagged Items 1/2 Off

All Winter 
Clothes 

1/2 Price

Picture 
Frames

10¢ each

	 This year Mother’s Day 
was very different, COVID-19 
and social distancing has 
assured that. We have not 
seen Ma since February and 
Mom has been waving from 
her window at us since the 
first part of March. The want 
is great but safety is a priori-
ty.
	 Many people have had to 
make a hard choice, practice 
social distancing or “sneak 
a hug”, do we believe that 
one visit could cause our 
loved one to get infected 
and sick? You are reading 
this after Mother’s day, you 
have done what you thought 
was best in your situation.  
Father’s day is coming soon 
and you will know by then if 
“someone” had gotten your 
mother sick by “sneaking a 
hug”.
	 This past Wednesday 
CNN weighed in on the 
question, “Travel and un-

certainty will make not only 
the day itself unsettling, but 
for the two weeks afterward 
every sneeze, every cough 
and every ache experi-
enced by anyone will spark 
panic and regret. The visit 
is simply not worth the risk 
-- however small -- of ex-
posing Mom to the virus that 
causes Covid-19.” www.cnn.
com/2020/05/06, The article 
goes on to discuss the sad 
state of senior care in nurs-
ing homes with a truly sad 
comment on the New Jer-
sey shocker (hiding bodies 
in a storage shed), “So for a 
Mother’s Day gift this year, 
in addition to the scarf or pic-
ture frame or home-drawn 
greeting card, consider mak-
ing noise. Call someone -- a 
President, a senator, a gov-
ernor, a mayor, a hapless 
Cabinet member, anyone 
and everyone -- to deliver 
one loud message: The cru-

el and unusual punishment 
of the elderly, who raised 
us, loved us, and protected 
us for our entire life, simply 
cannot continue.”
	 Of course, keeping vis-
itors out of the nursing 
homes, checking on staff 
and making sure that ev-
erybody, especially the aids 
and food workers, are get-
ting enough rest to be safe 
from illness will help keep 
our senior population safer.  
As family and friends of peo-
ple in assisted living, people 
in nursing homes or rehabili-
tation centers and any other 
institution, we have a duty to 
be vigilant and call them fre-
quently.  It would be hard for 
a facility to not address your 
concerns if you are regularly 
calling your loved one.
Gram, Gramps, mom and 
dad are all important peo-
ple who brought us into this 
world.  In this time of social 
distancing, taking a moment 
to call someone or writ-
ing a quick note and mail-
ing it would be a kindness.  
Sometimes, the smallest act 
of kindness can be the dif-
ference between a good day 
and a bad.
Be safe and send someone 
a note.

What About 
Ma?

by Kellie Quackenbush 

All About 
Mother’s Day

Motivation

	 I just don’t get it. Gen-
eration gaps, kids, young 
adults have no desire to do 
much. They want things for 
free. Not unless you’re in 
a family. Maybe likes to do 
outside activities. Including 
go places in a structure at-
mosphere!
	 What went wrong? I get 
it’s not easy being a parent/
guardian. But where is the 
discipline/structure? Won-
dering why the younger gen-
eration has no desire. Could 
it be from split families? Or 
parents who didn’t take the 
time? Perhaps dysfunctional 
living situation. These chil-
dren n’ young adults know 
no different.
  These young people have 
no ambition and will end up 
in a Nursing Home/Jail be-
fore they know it. Last year 
I tried to get a young child/
approx. 10 years old to aar-
ticipate in Bocce “a game 
of Italian origin like lawn 
bowling played on a long 
narrow usually dirt court.” 
I even said, “no pressure, 
you can watch.” To my dis-
appointment this child was 
playing video games on his 
phone. It was beautiful out. 
And he was laying down on 
the couch. (He was feeling 

fine.) I don’t know about you 
but when I was growing up.  
I couldn’t wait to be outside. 
Friends, bike rides, swim-
ming, hiking, kick the can, to 
frisbee football. Maybe walk 
through a corn maze. As a 
young adult I had a social life 
and jobs. To this day, I still 
get up. I love the fresh air/
comfortable a.m. Do what 
the day has planned for 
you, and feel great about it. 
Don’t waste it away. Like the 
younger generations do!!
	 Another example: Last 
year I rented temp. with a 
23 yr. old man who very 
much acted like a teenager. 
No job, social life and no-
body came to visit him. He 
would take a shower once a 
week. His laundry was only 
half washed. He would go to 
Walmart for groceries only. 
My husband and I would 
ask him to join us for supper 
and hiking. He always had 
an excuse. Totally a bum in 
a small bedroom. Playing 
video games!  Before we 
moved he finally got a job 
through Amazon. Still no 
people contact and no social 
life. True example of how 
Millennium life is!

Acceptance
Topics 

Disability and Aging
by Cyndy Wellman

Sean Kelly
Professional 

Tool Sharpener

A ShArp EdgE 
Bradford, VT  05033
Knives & Scissors

Professional Beauty Shears
Barber & Grooming Shears

Many Garden Tools

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

“Put A Razor Sharp
Edge On Your Tools”

Closed for Spring Maintenance 
March 26-April 6 

Reopening April 7

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

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

available through 
April 15th only!

Harman’s
4-year

Extra-Aged
Cheese

  Harman's
Vintage 2017

Aged Cheddar

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

Local Residents:
Grocery Pickup/Delivery Available

Check Facebook or Call for Weekly Choices

Phone: 603-8238000 • www.HarmansCheese.com

 New Hours: Monday, Wednesday, Friday, Saturday
10:00 am – 3:00 pm

 Curbside Service Available, Call Ahead

 Paddle the Border - 
Spring 

Sunday, May 17th 
Is CANCELED

due to COVID-19 
PANDEMIC

Paddle the Border - Fall 
Sunday, October 4th 
Is still being planned.
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GARY SIEMONS, PROPRIETOR
603-747-4192

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

Full Service Auto Repair
Foreign & Domestic

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

Towing & Recovery • Tune-Ups • Used Car Sales

GRS Tire & Auto

	 Around the nation, older 
adults in the Northeast King-
dom make their marks every 
day as volunteers, employ-
ees, employers, parents, 
grandparents, mentors, and 
advocates. They offer their 
time, talents, and experi-
ence to the benefit of our 
communities. 
	 Every year for 57 years, 
Older Americans Month 
(OAM) has been a special 
time to recognize these con-
tributions.  OAM also pro-
vides resources to help older 
Americans stay healthy and 
independent, and materials 
to help communities support 
and celebrate their citizens.
	 This year’s OAM theme, 
Make Your Mark, high-
lights older adults’ unique 
and lasting contributions to 
their communities—every-
thing from sharing a story 
with grandchildren to leav-
ing a legacy of community 
action. In the spirit of this 
theme, the NEK Council on 
Aging is highlighting special 
volunteers, partners, and 
staff who Make Their Mark 
in support of elder and dis-
abled NEK residents. Look 
for our stories in your area 
newspapers, blogs, and on 
social media. Here are a few 
ways to Make Your Mark this 
May and all year long:
	 Volunteer your time. Lo-
cal schools, shelters, meal 
sites, and hospitals always 
need support. Help a neigh-
bor by prepping a meal, 
picking up groceries, or giv-
ing them a ride. Or, take time 
to pass on your knowledge. 
Lead a wellness class. Call 
a friend with a friendly hello. 
	 Share your story. There 
are so many ways to do this, 
from showing your grand-

kids around your old neigh-
borhood to writing a book. 
Take a class and learn how 
to express yourself with the 
arts! Or, assemble a photo 
album of important moments 
in your life.
	 Get involved in your 
neighborhood. Join a lo-
cal historical association or 
service organization or sign 
up for a book club or other 
social group. Have a green 
thumb? Small projects like 
planting flowers in your yard 
or cleaning up the commu-
nity park have a big impact. 
Create a portable garden 
for the porch of your senior 
neighbor.
	 When we address the 
needs of older Vermonters, 
we improve the lives of all 
Vermonters. Please join us 
in our mission to provide the 
tools for communities to age 
well. We continue to wel-
come volunteers and dona-
tions. If you have a desire to 
share your time or treasure 
with the NEK Council on 
Aging, call us at (800) 642-
5119. Thank you for your 
support. 
Meg Burmeister
Executive Director
NEK Council on Aging

	 CONCORD, N.H. - The 
18 locations of the Univer-
sity System of New Hamp-
shire (USNH) and the Com-
munity College System of 
New Hampshire (CCSNH) 
intend to welcome students 
back to campuses for the fall 
term and are working close-
ly with state leaders and 
health professionals to de-
velop guidelines and criteria 
that institutions will follow 
to support a safe return. As 
the institutions plan for a re-
turn to campus, internal task 
forces are also preparing for 
scenarios along a spectrum 
of on-campus, socially dis-
tanced and online learning 
components in the event that 
some forms of remote learn-
ing may need to continue. 
The institutions are making 
investments over the spring 
and summer to improve 
technology and support their 
teaching and learning envi-
ronments as they further de-
velop high quality, blended 
learning capabilities. These 
new capabilities will allow 
the colleges and universities 
to more seamlessly include 
remote learning elements, if 
necessary, and provide stu-
dents with options to meet 
their individual needs.
	 In addition, the insti-
tutions of the Community 
College System are mak-
ing plans to bring students 
back into labs this spring 
and summer to complete the 
required hands-on compo-

nents of their coursework in 
technical programs. 
	 “We are pleased to speak 
as one voice for public higher 
education in New Hampshire 
to say that we will be here to 
serve students this coming 
academic year,” said Susan 
Huard, Ph.D., interim Chan-
cellor, Community College 
System of New Hampshire. 
“This Spring has shown us 
how adeptly our faculty, staff 
and students can adjust to 
changing circumstances. 
Higher education supports 
strong communities and our 
state’s economy in so many 
ways through fulfillment of 
our public mission, and we 
will continue providing the 
opportunities that our res-
idents rely on to sustain 
a high quality of life in the 
Granite State.”
	 “The vibrance, creativ-
ity, talent, and impact of 
our students, faculty, and 
employees who inspire our 
mission to the state of New 
Hampshire are missed, and 
we are working diligently 
to restore safe frameworks 
that will enable the return of 
our communities and their 
impact on our local econ-
omies,” said Todd Leach, 
Chancellor, University Sys-
tem of New Hampshire.
	 The University System 
of New Hampshire (USNH) 
enrolls 32,000 students and 
consists of four public insti-
tutions: Granite State Col-
lege, Keene State College, 

Plymouth State University 
and the University of New 
Hampshire. USNH strives 
to ensure the availability of 
appropriate and accessi-
ble higher educational op-
portunities throughout New 
Hampshire and address-
es critical state workforce 
needs.  A 29-member Board 
of Trustees is responsible 
for overseeing the University 
System. 
	 The Community College 
System of New Hampshire 
(CCSNH) consists of seven 
colleges, offering associate 
degree and certificate pro-
grams, professional train-
ing, transfer pathways to 
four-year degrees, and du-
al-credit partnerships with 
NH high schools. The Sys-
tem’s colleges are Great 
Bay Community College in 
Portsmouth and Rochester; 
Lakes Region Community 
College in Laconia; Man-
chester Community Col-
lege; Nashua Community 
College; NHTI – Concord’s 
Community College; River 
Valley Community College 
in Claremont, Lebanon and 
Keene; and White Mountains 
Community College in Ber-
lin, Littleton and North Con-
way.  The seven community 
colleges in the system are 
committed to working with 
businesses throughout the 
state to train and retain em-
ployees to develop a robust 
workforce across all sectors 
and embraces the “65 by 
25 Initiative,” which calls for 
65% of NH citizens to have 
some form of postsecondary 
education by 2025 to meet 
future workforce demands. 

	 I write this letter with a 
very heavy heart, but I do it 
with the knowledge that this 
too will pass and that better 
times will return. 
	 The Woodsville Wells 
River Fourth of July Com-
mittee has made the deter-
mination that we shall not 
host a 4th of July celebration 
in 2020. There will be no pa-
rade, no field activities and 
no fireworks display. 
	 Allow me a brief expla-
nation on these three deci-
sions.
	 First: the parade. This in-
terstate spectacular brings 
thousands of people to 
Route 302 (Central Street 
in Woodsville and Railroad 
Street & Main Street in Wells 
River) to watch the enter-
tainment roll by. In order to 
maintain any type of “social 

distancing” the parade route 
would need to extend much, 
much further than just those 
two villages. 
	 Second: the field activi-
ties on the Community Field 
in Woodsville. Again thou-
sands of people normally 
attend and there is no easy 
way to keep social distanc-
ing and sanitary conditions 
in effect. 
	 Third: the annual gigan-
tic fireworks display. Though 
we had suggestions about 
moving the display, we still 
had the same issue. There 
is no way to make sure that 
those attending will maintain 
social distancing for them-
selves and for the others at-
tending. 
	 A final note is that this 
committee normally rais-
es and spends in excess of 

$20,000 per year to put on 
these events. With the cur-
rent state of the economy 
we feel it is not reasonable 
to ask our local businesses 
to make their annual contri-
butions when their very live-
lihood may be at risk.
	 Therefore we are cancel-
ing the events now with the 
hopes that in 2021 we will be 
able to return with new inspi-
ration to make things bigger 
and better. We hope you un-
derstand. We also want to 
wish all a very happy 4th of 
July and hope you all remain 
safe and healthy.  

Gary Scruton, President
Woodsville Area Fourth of 
July Committee
PO Box 50
Woodsville, NH  03785

Older Americans Month 2020: 
Make Your Mark

New Hampshire’s Public Higher Education Colleges and 
Universities Plan to Open to Students in Fall 2020

Woodsville Wells River 4th of July Celebration 
Cancelled For 2020
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	 The New Hampshire Di-
vision of Historical Resourc-
es has announced that the 
Lyme-East Thetford Bridge 
has been honored by the 
United States Secretary of 
the Interior with placement 
on the National Register of 
Historic Places for its role in 
interstate transportation and 
as one of only two bridges of 
its type in New Hampshire.
 	 Built in 1937 in the midst 
of the Great Depression, the 
Lyme-East Thetford Bridge 
connects the towns of Lyme, 
N.H., and East Thetford, Vt., 
across the Connecticut Riv-
er, which forms the border 
between the two states.
 	 The site’s long history as 
a crossing between the two 
communities was first docu-
mented as a ferry landing in 
1780. An 1840s bridge pro-
vided Lyme residents with 
access to the railroad in East 
Thetford; a second bridge, 
built in the mid-1890s, was 
destroyed during a flood in 
1936 when large cakes of 
ice knocked out its middle 
section.
 	 At 471 feet, the Lyme-
East Thetford Bridge is the 
longest two-span Parker 
Truss bridge in New Hamp-
shire.
 	 Charles H. Parker’s orig-
inal design for metal bridg-
es incorporated a bowstring 
arch. The arch on Parker 
truss bridges is variation of 
flat-topped Pratt truss bridg-
es, commonly used for rail-
roads. Most moderate- to 
long-span highway bridg-
es built in New Hampshire 
during the 1920s and 1930s 
adopted the Parker truss 
design.
 	 Begun in February 
1937, the Lyme-East Thet-
ford Bridge was built when 
changes in steel rolling tech-
nology made it possible to 
use sectional beams, mak-
ing truss bridge construction 
faster and less expensive. 
Steel components and oth-
er elements for the bridge 
were shipped by rail to East 
Thetford.
 	 American Bridge Com-

pany, a subsidiary of J.P. 
Morgan’s United States 
Steel Company, fabricated 
steel components for the 
bridge. The company was 
the contractor for the original 
Memorial Bridge between 
Portsmouth, N.H., and Kit-
tery, Maine, and worked on 
projects nationwide, includ-
ing the Oakland Bay Bridge 
and the Empire State Build-
ing.
 	 A mid-river reinforced 
concrete pier as well as the 
bridge’s abutments rest on 
12-foot steel piles driven 
into the river bottom. In an 
effort to avoid the destruc-
tive flooding that destroyed 
earlier bridges at the site, 
each is higher than sub-
structures on the previous 
bridge.
 	 The engineer who de-
signed the substructure, 
Gordon Whittum, was also 
a construction engineer on 
the Cannon Mountain Aerial 
Tramway.
 	 The Works Progress 
Administration provided 
most of the funding for the 
Lyme-East Thetford Bridge. 
The WPA had little hands-
on involvement with New 
Hampshire flood bridges but 
did require compliance with 
minimum standards such as 
right-of-way width. By Oc-
tober 1936, more than 200 
WPA flood projects in New 
Hampshire were complet-
ed, nearing completion, had 
received approval or were 
ready to start.
 	 The Lyme-East Thetford 
Bridge was placed on the 
N.H. Department of Trans-
portation’s “red list” of bridg-
es in 2013, requiring it to be 
inspected twice a year.
 	 Administered by the Na-
tional Park Service, which is 
part of the U.S. Department 
of the Interior, the National 
Register of Historic Places 
is the nation’s official list of 
historic resources worthy of 
preservation and is part of 
a national program to coor-
dinate and support public 
and private efforts to identi-
fy, evaluate and protect our 

historic and archaeological 
resources.
 	 Listing to the Nation-
al Register does not im-
pose any new or additional 
restrictions or limitations 
on the use of private or 
non-federal properties. 
Listings identify historically 
significant properties and 
can serve as educational 
tools and increase heritage 
tourism opportunities. The 
rehabilitation of National 
Register-listed commercial 
or industrial buildings may 
qualify for certain federal tax 
provisions.
 	 In New Hampshire, list-
ing to the National Register 
makes applicable property 
owners eligible for grants 
such as the Land and Com-
munity Heritage Investment 
Program or LCHIP (lchip.
org) and the Conservation 
License Plate Program (nh.
gov/nhdhr/grants/moose).
 	 For more information on 
the National Register pro-
gram in New Hampshire, 
please visit nh.gov/nhdhr or 
contact the Division of His-
torical Resources at 603-
271-3583.

1937 NH-Vt Bridge Named to 
National Register of Historic Places

Wells River Housing;  Wells River, VT
*2 Bedroom affordable 3rd floor apartment 

located at 51 Main Street $740. 
Rent includes heat, hot water, trash and snow removal.

 Walking distance to banks, stores and laundromat. 
Income restrictions apply. 

For further details e-mail [ shelly@epmanagement.com  
or call E.P. Management Corp at 802-775-1100 Ext. #7. 

Equal Housing Opportunity.

Passumpsic Housing; St. Johnsbury, VT:
HUD Multi-Family Housing 3 BD:  

Rent includes heat, hot water, trash & snow removal. 
Must be income eligible, income restrictions apply. 

Rent is 30% of household’s monthly income.  
Tenant would also pay own electricity.  

Equal Housing Opportunity.

HELP WANTED:
Various Mill Positions Available 
in the following Departments:

Planer, Gable Shop, Cutline, Bagging and Yard. 
Must be reliable and flexible to 
contribute to the team effort.

Competitive pay, paid holidays, vacation, 
retirement plan and health insurance.

Please apply at the office or email 
Matt at: shop@coventryloghomes.com
Coventry Log Homes, Inc.
108 South Court Street
Woodsville, NH 03785

Th e Fr a n c es aT k i n son res i d e n c e
A GREAT PLACE TO CALL HOME SINCE 1963

We strive to create a warm, 
congenial, family ambience 
for our residents and their 
families. We offer both long 
and short term residency. 

Come visit us at 
4717 Main Street, 

Newbury, VT
or call the Director today  

1-802-866-5582
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	 Chester, VT - Patricia C. 
(Carlson) Larson, 89 passed 
away peacefully with her 
family by her side on April 
25, 2020 at her daughter’s 
home in Bradford, VT.
	 Patricia enjoyed reading, 
knitting, and traveling. She 
drove a school bus for the 
Chester, VT. public schools.  
She was a superb waitress 
working for many years at 
the County Girl Diner, How-
ard Johnsons, and many 
other local restaurants.  She 
enjoyed playing shuffle-
board in her retirement in 
Bushnell, FL.
	 She was born in Brook-
lyn, NY, daughter of Carl 
and Gladys (Smith) Carlson.  
She was a graduate of Key-
port, NJ High School.  She 
married Robert (Bob) H. 
Larson and lived for many 

years in Holmdel, NJ.  In 
1969 Pat and Bob with 
their four children moved to 
Chester, VT.  Patricia later 
married Wendell Burton.
	 Patricia is survived by 
her four children Linda Wil-
son (husband Gary), Robert 
Jr. Larson, Lori Moore (hus-
band Ronald), Keith Larson 
(wife Barbara), eleven grand 
children, nineteen great 
grandchildren and many 
nieces and nephews.  She 
was predeceased by her 
parents, two sisters, hus-
bands, and grandson.
	 A Memorial Service will 
be held at the Pleasant View 
Cemetery in Chester at the 
convenience of the family. 
Arrangements are by Hale 
Funeral Home in Bradford, 
VT.

	 Kenneth “Beau” John-
ston, 67, of Norton, VT 
passed away Saturday, 
May 2, 2020 at Upper Con-
necticut Valley Hospital in 
Colebrook, NH. Beau was 
born September 19, 1952 in 
Greenville, Maine.
 	 He worked for 30+ years 
at the St. Johnsbury Correc-
tional Facility until he retired.
 	 Beau leaves behind his 
loving wife, Julie Johnston 
of 30 years, his daughter, Ali 
Dunham and son-in-law Er-
nie Dunham of Bradford, VT, 
and his daughter, Ila Good-
speed and her husband, Ed 
Goodspeed of Canaan, NH. 
He also leaves behind his 
four grandchildren, Cayden 
and Layla Dunham, and 
Holly and Jeremiah Good-
speed, and many other fam-
ily and friends.
 	 On top of being a great 
husband, father, grandfa-

ther and friend, he was a 
great sports fan. He loved 
the New York Yankees, and 
the New York Giants, and al-
ways loved to fish. He will be 
missed by us all more than 
he could ever imagine.
 	 At his request, there will 
be no funeral. Instead, there 
will be a Celebration of Life 
at a later date. Arrange-
ments are by Hale Funeral 
Home in Bradford, VT.

	 Norman Francis Sur-
prenant, 93, passed away 
on May 1, 2020 at Whee-
lock Terrace Assisted Living 
Community in Hanover, NH. 
Norman was born Decem-
ber 4, 1926 in Fall River, 
MA. He was the oldest son 
of Francis X. and Bertha 
Ann (Kennedy) Surprenant, 
who resided in Newport, RI 
at the time of his birth.
	 Norman graduated from 
Rogers High School in New-
port, RI in 1944. He served 
with the United States Army 
Air Force from 1945 to 
1946. He graduated from 
the Massachusetts Institute 
of Technology in 1949 with 
a degree in Chemical Engi-
neering. He was employed 
as a Chemical Engineer 
with Arthur D. Little, Inc. in 
Cambridge, MA from 1950 
to 1966. A highlight of his 
career was a research trip 
to Iceland to study Surtsey, 
a newly formed volcanic is-

land. He thereafter worked 
for a number of consult-
ing firms in MA, including 
Brunswick Corp, GCA Corp, 
and ENSR, Inc., focusing on 
the development of pollution 
control technology related 
to chemical and petroleum 
emissions. During his last 
year and a half he was an 
active and involved part of 
the Wheelock Terrace As-
sisted Living Community, re-
ceiving exemplary care and 
support.
	 Norman retired in 1993, 
and returned to Newport. He 
enjoyed spending time with 
his many friends and rela-
tives in the Newport area, 
and visits from family and 
friends from afar. He bene-
fitted from the hospitality of 
his niece Nancy Young and 
her husband Frank Young of 
Newport, RI. He spent many 
hours at the Redwood Li-
brary and the Newport Pub-
lic Library. He loved to trav-
el. His many trips included 
treks to Alaska, the Yukon 
Territory, Britain, Scotland, 
and Ireland, New Zealand, 
Labrador, Vancouver and 

many destinations in the 
United States.
	 Norman is survived by 
three daughters: Beth Gae-
tz of Corinth, VT, Ann Sur-
prenant of Orono, ME and 
Frances Selkirk and her hus-
band Paul of North Reading, 
MA; seven grandchildren: 
Glenn K. Gaetz and his wife 
Joanne Chang of Vancou-
ver, BC, Joshua Gaetz and 
his wife Shannon of Corinth, 
VT, Jedidiah Gaetz of Sleepy 
Hollow, NY, Joseph Gaetz of 
Philadelphia, PA, John Rob-
inson of Orono, ME, Paul 
Robinson of Halifax, Nova 
Scotia, and Kylie Selkirk 
of North Reading, MA; five 
great-grandchildren: Gabri-
el and Alexis Gaetz, Jonah 
and Margot Gaetz, and Sim-
one Chang-Gaetz; sister-in-
law, Elizabeth Surprenant 
of Newport, RI, and several 
nieces and nephews, grand 
nieces and nephews. He 
was pre-deceased by his ex-
wife, Mary (Kirk) Surprenant 
of Orono, ME, his sister 
Kathryn Butterworth and her 
husband Arthur Butterworth 
of Bonifay, FL, his broth-
er Raymond Surprenant of 
Newport, RI and his sons-in-
law, Brian Robinson of Oro-
no, ME and Glenn W. Gaetz 
of Corinth, VT.
	 The funeral will be pri-
vate. Arrangements are by 
Hale Funeral Home in Brad-
ford, VT.

	 Warren, NH - An amaz-
ing woman, Nancy Brad-
ley Chandler, 85, died on 
Tuesday, May 5, 2020 at 
her home, with her beloved 
husband and children by 
her side. The oldest of sev-
en children of Helen and G. 
Edward Bradley, she was 
born on March 13, 1935 in 
Somerville, MA. 
	 She attended St. Teresa 
School and graduated from 
Somerville High School. A 
scholarship student at Bos-
ton College, she received 
her BS in Nursing. As an 
RN, she worked at Bellevue 
Hospital in New York City, 
Boston City Hospital, and 
Peter Bent Brigham Hospi-
tal before receiving her MS 
in Nursing from Boston Col-
lege.  
	 After BC, she taught 
nursing at Mt. Auburn Hos-
pital, Lawrence General 
Hospital School of Nursing, 
and became its Director of 
Nursing. At St. Anselm Col-
lege and NH Technical Insti-
tute, she taught many of our 
present day nurses. 
	 A pioneer in childbirth ed-
ucation, she taught classes 
in Boston, Laconia, NH and 
Franklin, NH. She estab-
lished Prenatal Programs 
at Concord and Franklin 
Hospitals after continuing 
her education at Downstate 
SUNY.  
	 Later in life she found 
great joy as a school nurse 
in Winnisquam and Warren 
schools and then as a camp 
nurse at Camp Walt Whit-
man and Camp Moosilauke.  
	 She was an avid adven-
turer, hiker, skier, and cy-
clist, hiking the Appalachian 
Trail at age 60 and skiing at 
Cannon Mountain until the 
age of 84.  

	 A music lover, she sang 
for many years with the 
NH Music Festival and the 
Pemigewasset Choral Soci-
ety.  
	 She found time to be an 
avid quilter, making a spe-
cial gift quilt for each grand-
child at their graduation from 
high school. A founder of the 
Warren Quilter Guild, mon-
ey was raised annually for 
the Prouty fund.  
	 If this was not enough, 
she was elected multiple 
times to the Warren School 
Board, was a Warren Library 
Trustee, and Supervisor of 
the Checklist. 
	 A true renaissance wom-
an, she loved the outdoors, 
especially waterfalls and 
rainbows. She frequently 
said a prayer of thanks for 
the beauty of her surround-
ings, living in the shadow of 
Mt. Moosilauke.  
	 With her husband, Char-

lie, she traveled all over the 
USA and Canada on their 
touring motorcycle, includ-
ing five cross-country rides. 
	 Survivors include her 
best friend and husband of 
49 years, Charlie Chandler 
and their four children, Mi-
chael and wife Carolynne of 
Santa Fe, NM, Sean Chan-
dler and his fiancé` Debbie 
Tessier of Northfield, NH, 
Mara O’Shea and husband 
Dan of Cumberland, ME, 
and Zachary and wife Kris-
tin of Palo Alto, CA. Four 
brothers, Jim, Larry, Jack, 
and Bob along with one sis-
ter, Maureen, survive her.  
She was predeceased by a 
brother, Ed. 
	 She has eight beloved 
grandchildren: Zoe, Casey, 
Megan, Kyle, Molly, Ker-
ry, Patrick and Eli; and two 
great grandchildren: Lilah 
and Angel. 
	 A gathering at the War-
ren Town Hall with relatives, 
friends, co-workers, and 
anyone else, will be deferred 
until a later date, hopefully in 
August.  “Love That Smile!”  
	 For more information 
as it becomes available, or 
to offer an online message 
of condolence, please visit 
www.rickerfh.com
Ricker Funeral Home & Cre-
mation Care of Woodsville is 
in charge of arrangements.  

Patricia C. (Carlson) Larson: 
OBITUARY

	 Kenneth “Beau” Johnston: 
OBITUARY

	 Norman Francis Surprenant: OBITUARY

Nancy Bradley Chandler,: OBITUARY

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

email - info@rickerfh.com

Ricker Funeral Home & 
Cremation Care of Woodsville

Thomas W. Mayo
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by Maggie Anderson

	 I had to make a run to the 
fabric store today, and for 
those of you who don’t think 
that’s a necessity let me cor-
rect you. 
	 People who are used to 
cranking up their sewing ma-
chines when the kids’ ruck-
us rises to 1200 decibels  
are even more determined 
to drown out some of that 
noise these days, besides 
who’s going to make the 
kids’ quilts for them when a 
fabric-starved woman snaps 
and sends them all into the 
backyard to sleep?
	 I had to purchase a fine-
tipped marker for the signs I 
need to make for an online 
doll and teddy show. Show 
promoters all over the coun-
try are scrambling to keep 
artists, dealers, and collec-
tors connected since all the 
usual shows have dried up 
and blown away like last Au-
tumn’s leaves.
	 I ran to the bathroom mir-
ror and wrestled my hair into 
some kind of order only to be 
tousled into a do that looked 
more like a crow’s nest than 
a serene beehive. I was 
good until I had to wrangle 
Hank’s concentrator into the 
backseat and crawl into the 
front with the wind whipping 
things into a froth.
	 On the way to town I re-
alized one of the best things 
about having to wear these 
idiotic masks is that even 
when you have a really bad 
hair day nobody knows it’s 
you anyway. 
	 It reminded me of the 
words of wisdom from my 
eighth grade PE teacher. 
One day she told us that if 

the fire alarm should chance 
to ring while we were all in 
the showers we just needed 
to throw our towels over our 
heads and join our class-
mates on the baseball dia-
mond. Her reasoning being, 
how’d you guess, nobody 
would know who was who.
	 I’m telling you right now 
you would have a better 
chance of winning a wres-
tling match with an agitated 
grizzly bear than you would 
getting me onto that ball field 
wearing nothing but a towel 
over my head. Even then we 
were beginning to think Mrs. 
Morey’s cheese had started 
to slide off her cracker.
	 The whole ordeal got me 
thinking about other good 
things surrounding these id-
iotic yet life-saving masks. 
People can eat all the stinky 
cheese, garlic, and onions 
they want because this may 
be the only time for the rest 
of their lives nobody can get 
close enough to smell their 
dog breath.
	 And for those who have 
just about had it with all the 
regulations for, in one door, 
out the other, one direction 
in the grocery aisles - no 
matter how close they might 
be to exactly what they 
came in for but are forced to 
walk clean around a stinkin’ 
city block to get back to it, 
and then find the person 
who shopped up the aisle in 
the correct direction took the 
last one in the store, nobody 
will be able to read their 
lips when they begin to rant 
about it and nobody is al-
lowed to stand close enough 
to hear them.
	 Everybody wins.

Anybody Got A Towel?

	 Hello hello my fellow 
chefs. Well I have had a re-
ally bad time since 2020 be-
gan with being terribly sick 
for 90% of the time. It’s not 
the Corona virus. I’ve had 
my fill of not feeling well with 
internal issues. I’m on some 
new medications and for the 
past week they are finally 
working. I hope you are all 
doing well and using your 
face masks and social dis-
tancing. This pandemic has 
taken all of us to a new way 
of life. Anyway let’s get start-
ed with today’s recipe.

	 Preheat oven to 350 de-
grees

Ingredients
	 1 lb. Hamburg
	 1\2 teaspoon Garlic 
powder
	 1 Teaspoon salt
	 1\2 Teaspoon black pep-
per
	 1\2 Cup long grain white 
rice uncooked

	 1 Small onion chopped 
small
	 1\2 Cup water
	 1 Can condensed toma-
to soup
	 2 Cans water
	 2 Tablespoons Worces-
tershire sauce

	 In bowl combine ham-
burg with garlic powder, 
salt, black pepper, onion, 
1\2 cup water and the un-
cooked white rice. Mix well 
and make medium sized 

meatballs. The mixture will 
be a little loose but as they 
cook they will get firm. 
	 Mix the tomato soup 
with 2 Cans water and the 
Worcestershire sauce. Put 
meatballs in baking dish 
and pour the tomato soup 
mixture over them. Cover 
with foil and bake for 1 hour 
and 15 minutes. Remove 
foil and spoon some of the 
sauce over them. Bake for 
another 10 minutes. 
	 That’s it! Simple and easy 
peasy. They will have the 
rice sticking out all around, 
hence the porcupine name.  
I served a nice salad with 

mine.  Everyone will say 
that they are “Delicioso” . A 
nice red wine goes well with 
your dinner like Carlo Ros-
si Paisano. Remember to 
drink responsibly.  
	 Well folks, it’s good to be 
back and if you have any 
questions please contact 
Gary and I will help you out.  
Stay healthy and I hope you 
enjoy this recipe. I am sign-
ing off until next time. Sin-
cerely, Cin Pin.  

by Cindy Pinheiro 
to contact Cindy (aka Cin Pin) 

write to the editor at
gary@trendytimes.com

Porcupine 
Meatballs

RICH SAFFO
Concrete 

Form Co., Inc.

Since 1978 
Continuous Service

Phone: 603-787-6747

Fax: 603-787-6560 171 Central St., Woodsville, NH
603-747-3870

Trendy Threads

MAY 14TH

• Safety Guidelines in Place
• Limited Occupancy to 6

Customers at a time
• All Customers & Staff Must

Wear Protective Masks
• 6 feet between visitors

CAN’T  WAIT  TOCAN’T  WAIT  TOCAN’T  WAIT  TOCAN’T  WAIT  TOCAN’T  WAIT  TO
SEE  YOU  AGAIN!SEE  YOU  AGAIN!SEE  YOU  AGAIN!SEE  YOU  AGAIN!SEE  YOU  AGAIN!

REOPENINGREOPENINGREOPENINGREOPENINGREOPENING
SPECIALS!SPECIALS!SPECIALS!SPECIALS!SPECIALS!

Thu-Fri 10-6, Sat-Sun 10-3, Mon 10-5

NOTICE
The Haverhill Cooperative 

School District 
Annual Meeting 

originally scheduled for 
Saturday, March 21st is 

now scheduled for
 Saturday, May 30th

at 9:00 am in the 
Haverhill Cooperative 

Middle School 
Gymnasium


