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• Life Insurance
• Disability Insurance
• Retirement Planning

• Long Term Care
• College Planning

Main St. N., Wells River, VT
802-588-5035 
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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

NE
R COLLECTABLES

C orner Corner Main & Bank St. Main & Bank St. Bradford Bradford 

Village Eclectics 2
Antiques, Vintage Collectibles, Antiques, Vintage Collectibles, 

Local Crafts, BooksLocal Crafts, Books
OPENING THUR.-SAT. 10-5:30

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

CCUURRRREENNTTLLYY  CCLLOOSSEEDD

Your Ad Could 
Be Here 

$22 per issue  
or less 

Call Gary @  
603-747-2887 

Gary@TrendyTimes.com

    Franconia – Ammo-
noosuc Conservation Trust 
(ACT) is excited to an-
nounce that in partnership 
with the Woods Farm in 
Bath, it has received funding 
from the new N.H. Farm Fu-
ture Fund through the N.H. 
Association of Conservation 
Districts grants. 
    The mission of the N.H. 
Farm Future Fund is to pro-
vide funding for farm viabil-
ity planning in concert with 
the conservation of impor-
tant agricultural soils. This 
program will leverage the 
opportunity of conserving 
farmland and also invest in 
the future viability of the 
farm business. The goal of 
this fund is to ensure that 
farmland is conserved, pro-
ductive, and available for fu-
ture generations. 
    ACT will work with the 

Woods Farm to do conser-
vation planning for the land, 
and marketing, production, 
and future planning for the 
beef business. Technical as-
sistance for the business 
will come through the N.H. 
Community Loan Fund and 
Land for Good. 
    This is the first year of 
the NH Farm Future Fund. A 
total of $90,000 was 
awarded between five recip-
ients including ACT. The 
other recipients are South-
east Land Trust of NH and 
Carlsen Farm in Farming-
ton, Five Rivers Conserva-
tion Trust and Pletcher Farm 
in Merrimack, Upper Saco 
Valley Land Trust and Sher-
man Farm in Conway, Soci-
ety for the Protection of NH 
Forests and Tuckaway 
Farm in Lee. 
    “We were proud to pilot 

this approach of joining land 
conservation and farm busi-
ness sustainability when we 
worked with the Robie Farm 
in Piermont,” said ACT Ex-
ecutive Director Rebecca 
Brown. “This new fund, 
made possible through the 
generosity of private do-
nors, will allow more farms 
and land trusts to do similar 
work. We’re honored be 
working with Dan Woods at 
his farm in Bath.”  
    Recipients of the N.H. 
Farm Future Fund will apply 
awarded funds toward off-
setting the costs associated 
with farmland conservation 
projects, and for technical 
assistance to support farm 
business viability and suc-
cession planning. Selected 
farms from across the state 
will work in partnership with 
their local land trust and re-

ceive technical 
a s s i s t a n c e 
through the N.H. 
Community Loan 
Fund and Land 
for Good to 
achieve their 
goals. 
    The Farm Fu-
ture Fund is a 
grant program 
that is privately 
funded and ad-
ministered by the 
Cheshire County 
C o n s e r v a t i o n 
District on behalf 
of the New Hampshire As-
sociation of Conservation 
Districts. This program grew 
out of collaborations fos-
tered by the NH Food Alli-
ance. For updates on the 
NH Farm Future Fund’s pro-
gress visit: www.cheshire-
conservation.org/nhfarmfu-

turefund. For more informa-
tion about ACT’s work to 
protect farmland and sup-
port farm businesses, visit 
www.act-nh.org or call us at 
(603) 823-7777.

ACT & Bath Farm Recipient Of First NH Farm Future Fund
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by Gary Scruton 
 
    Things continue to get 
back to “normal” in our area. 
That includes eating out. As 
of June 8th eateries in the 
State of Vermont will be al-
lowed to serve indoors with 
a capacity of 25% of their 
normal allowed occupancy. 
Of course there will be 
plenty of restrictions on top 
of that. Tables will need to be 
six feet apart. Waitstaff will 
be wearing masks. Even pa-
trons will be asked to wear a 
mask until they are seated. 
In regards to using the bath-
rooms at such establish-
ments? I must admit to not 
knowing for sure how that 
will work. It may well differ 
from one place to another. I 
also understand that reser-
vations may be required.  

    Meanwhile in New Hamp-
shire there is a different set 
of rules. As of June 15th eat-
eries in the six most northern 
counties (including Grafton) 
will be allowed to have up to 
100% occupancy. Of course 
tables will still need to be six 
feet apart, which probably 
means that 100% occu-
pancy will not “really” be 
available. It seems that 
many of the same regula-
tions will be in place in the 
Granite State as in the 
Green Mountain State. Re-
servations, masks, etc. The 
best thing is to call ahead to 
your favorite eatery and ask 
a few questions. It’s better to 
ask ahead of time and know 
what the rules are than to 
show up and be disap-
pointed in what is expected.  
    As for Janice and me, we 

like the idea of going out to 
eat. (You may have noticed 
that if you have ever read 
this column before.) Going 
out to eat should be an en-
joyable, no hassle, experi-
ence. That is what I write 
about in this column. What 
was it like to drive up, walk 
in, sit down, order, have our 
food delivered, pay the bill, 
and leave. It’s all part of 
what I refer to as eating out. 
Certainly many of our adver-
tisers here in the Trendy Din-
ing Guide, and many others, 
have done a fine job with 
working with the needed 
change in procedures. They 
have found a way to do take 
outs only, and then recently 
to include outside dining. 
And for many people that 
has worked fine. In fact we 
have ordered take out on 

more than one occasion dur-
ing this “Stay-at-home” 
period. But it’s not the same. 
And I don’t think it’s fair to 
judge these establishments, 
and write about them when 
they are not working as they 
were designed.  
    I very much look forward 
to getting back to “normal” 
very soon. In fact I am in 
hopes that for the next 
edition of the Trendy Dining 
Guide that Janice and I will 
be able to visit one of these 
advertisers. Walk in, sit 
down, order a meal, enjoy 
the meal, pay our bill, and 
then go home. I very much 
look forward to that occa-
sion.  
    In the meantime, please 
continue to order take-out. 
Or perhaps go and sit out-
side. And very soon, if not al-
ready, go on inside and 
enjoy a meal. Remember 
these businesses are owned 
by our neighbors. They em-

ploy our neighbors and 
friends. They put a lot of 
money into the local econ-
omy. They support many 
other local businesses. So 
do what you can to help sup-
port them.  
    In the meantime our wish 
is that we all can staf safe 
and stay healthy as the 
economy, and our local es-
tablishments reopen with 
whatever changes may 
need to take place so that 
we all can once again enjoy 
ourselves as well as the 
company of others.   
    One final note. Re-
member that in many cases 
your server is doing more 
than normal, and possibly 
has fewer people to serve. 
So please reemember to tip 
accordingly. 

Trendy Dining Guide Update

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

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

Now With   Outside 
Tables

MONDAY - SATURDAY
7:00 AM - 7:00 PM 

CLOSED SUNDAYS 
UNTIL FURTHER NOTICE 

802-757-3333

PIZZA 
SPECIAL
Large Pepperoni Pizza 

Tossed Salad
2 Liter Soda

$13.99 PLUS TAX

Special can not be combined 
with any other discounts.

CALL AHEAD!
OUTSIDE DINING AVAILABLE. 
Offering The Best of 

Breakfast, Lunch & Dinner
GIFT CERTIFICATES AVAILABLE

LOYALTY CARDS AVAILABLE!
DELIVERY • CATERING

TAKE-OUT!    
802.626.8685

OPEN Tue.-Fri. 11AM - 7PM

SAT. & SUN. 9AM - 7PM

CLOSED MONDAYS

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

Lyndonville, VT
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www.pollyspancakeparlor.com
(603) 823-5575
Sugar Hill, NH

I-93 Exit 38, Route 117
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603-243-0393 
9 Central Street, 
Woodsville, NH

Candlepin Bowling, 
Bar & Grill

Pub Day Wednesdays 
$10 Burger & Beer

Mid-Week Happy Hour 3-5

Trendy Dining Guide Ads
This size is $200 for 6 Issues

Plus A Restaurant Review
Or $400 for 13 Issues

Plus Two restaurant Reviews

Or choose the Smaller Size: 
$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.comTheHappyHourRestaurant.com

Hello to all of our customers, we 
at the Happy Hour are excited 
to say that we have reopened. 
Although we still can not have 
full dine in services, we will be 
offering takeout, curbside and 
delivery services. 
Thank you and we hope to see you soon,

**Anybody craving Lobstah Rolls because I know we are!!!**

Tim, Bryan & 
The Happy Hour Family

Now Open:
Monday - Sunday

11:30AM - 8:00PM

We will be posting 
the menu and some 
new items!

 

on Facebook or Instagram pa

2 Pine St., Woodsville, NH 03785     6
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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

We are now open for take out & 
Outdoor Dining On Our Patio 

11am to 9pm  
Closed Mondays & Tuesdays

802-222-5288 
Call Ahead For A Table Or For Take Out
Our menu is posted on our website:  

hungrybearpubandgrill.com  
and our facebook page.
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    NORTHEAST KING-
DOM - The Northeast 
Kingdom Chamber has 
announced it will compile 
its most extensive listing 
of businesses ever in an 
attempt to more strongly 
promote Northeast King-
dom establishments dur-
ing the Covid-19 situation. 
    The NEK Chamber is 
encouraging all interested 
businesses in the tri-
county region to submit 
their contact information, 
hours and a short descrip-
tion to the chamber as 
soon as possible so that 
information can be com-
piled and widely distrib-
uted throughout the re-
gion. 
    “Hospitality establish-
ments, stores and service 
businesses are starting to 
open up in the Kingdom 
and many are opening 
with different hours of op-
eration and even new 
services they will now 
provide,” said Darcie 
McCann, executive direc-
tor of the NEK Chamber. 
“It is important to get this 
information out to con-
sumers and residents, as 
we need them to keep 
their dollars local. 
    “One of the requests 
we have heard most from 
businesses during the 
outbreak is that they need 
a guide that represents 
our ‘new normal,’ what 
these companies now 
offer,” said McCann. 
“People need to know not 
only what businesses are 

open but their hours and 
services.” 
    In addition to updates 
being immediately posted 
on social media, the busi-
ness information will be 
included on a new web 
site, called , a cooperative 
effort of the Northeast 
Kingdom Collaborative, 
Northern Community In-
vestment Corporation, 
Northeastern Vermont 
Development Associa-
tion, economic develop-
ment and financial en-
tities, municipal 
representatives and nu-
merous chambers of 
commerce, including the 
NEK Chamber. It will also 
be e-mailed to municipal-
ities, economic develop-
ment agencies and 
chambers in the area. 
    “We have been trying 
to include as many up-
dates as possible on the 
NEK Covid-19 Alerts 
Facebook page, but it is 
apparent from feedback 
we have received from 
businesses that they want 
and need a far more ex-
tensive guide, and we are 
going to do our best to 
create that resource for 
the region. We are all in 
this together,” said 
McCann. 
    Businesses are en-
couraged to send the in-
formation directly to  as 
soon as possible. The di-
rectory will continue to be 
updated during the out-
break and into the fore-
seeable future.

NIK Chamber Asking usinesses 
To Submit Services For Extensive 

COVID Business Directory

 

Cohase Chamber 
of Commerce

 

Visit our online Business 
Directory to find out where 

(and how) to safely  
support local businesses. 

www.cohase.org/directory

Shop Local 
Stay Safe

Submitted by Wendy Hunt, 
President, Greater Merri-
mack-Souhegan Valley 

Chamber of Commerce & 
Board Chair of the New 

Hampshire Association of 
Chamber of Commerce 

Executives 
    Chambers of Commerce 
are membership organiza-
tions that advocate on be-
half of local businesses. No 
other organization repre-
sents the business commu-
nity like Chambers. In New 
Hampshire, there are ap-
proximately 50 Chambers of 
Commerce located through-
out the state representing 
the business community. 
During the COVID-19 pan-
demic, Chambers have 
emerged as a vital conduit of 
communication between 
state and federal officials 
and our businesses. 
Chamber leaders are talking 
to our governor, state legis-
lators, our congressional 
delegation and senators, 
commissioners and many 
others. We are advocating 
for the needs of the busi-
ness community both at the 
state and federal level on an 
almost daily basis, bringing 
your real-time issues, ques-
tions and concerns to top of-
ficials. We have worked tire-
lessly to provide the 
business community with 
the most current information 
available and to assist them 
in navigating Coronavirus 
funding options, NH Em-
ployment Services, COVID-
19 guidelines and more. 
Chambers have had to be-
come innovative in present-
ing our business education 
programming, and are now 
using applied technology to 
host webinars and virtual 
workshops. Chambers 
throughout the state have 
offered a range of topics 
pertinent to COVID-19 is-
sues featuring legal and 
other professionals de-
signed to help businesses 
emerge from this crisis. With 
COVID-19 and social dis-
tancing, Chambers have 
had to re-invent how we pro-
vide opportunities for our 
members to attend network-
ing events. Offering virtual 
events has boosted morale 
during times of isolation and 
allowed our members to 
maintain important business 
connections. Chambers are 
also working closely with our 
business and government 
partners to secure the safety 
supplies and personal pro-
tection equipment they will 
need to reopen. As we 
flatten the curve in NH and 

business sectors start to re-
open, Chambers continue to 
work harder than ever for 
each business and for the 
future of our communities. 
As the “voice” of business 
on both state and federal 
levels, Chambers will be 
crucial during the recovery 
and over the months and 
years to come. No one ever 
predicted our lives would be 
so quickly impacted by a 
contagious virus, and 
Chambers have proven 
themselves to be a lifeline 
for our businesses during 
COVID-19. 
Are you wondering if joining 
a Chamber of Commerce is 
worth the investment? 
Wherever are you in the life-
cycle of your business (i.e., 
just starting out, looking to 
take that next growth leap, 
or considering a sale of your 
business), Chambers have 
programs and solutions for 
all stages of business. Why 
now is the time to join: 
Now is the time to get con-
nected and build meaningful 
relationships. Chambers 
offer a variety of options to 
do this, including networking 
events, volunteer opportuni-
ties, ribbon cuttings to cele-
brate our member mile-
stones. Even in times of 
social distancing and work-
ing from home the Chamber 
offers virtual events to con-
tinue the engagement of our 
members. 
Now is the time to be seen. 
Chambers are a trusted 
source and by being listed in 
our membership directories 
you can increase your SEO 
to help customers better find 
your business. 
Now is the time to promote 
your business. As a member 
you can submit your events, 
job opportunities and busi-
ness updates to share with 
the community. Chambers 
offer different levels of mem-

bership and sponsorship op-
portunities to maximize your 
visibility. 
Now is the time to advocate. 
Chambers advocate for your 
business every day at the 
local, state and federal 
levels. We help you navigate 
issues that you couldn’t do 
on your own. When you are 
a member of the chamber 
you are not alone. 
Now is the time to grow pro-
fessionally. Chambers offer 
a variety of business educa-
tion seminars on topics that 
are relevant to your busi-
ness, giving you an advan-
tage in business best prac-
tices, marketing, and 
technology. 
Now is the time to educate. 
Many Chambers have 
strong partnerships with 
local school districts to help 
in developing tomorrow’s 
work force through interac-
tive programs and career 
exploration. Through us, find 
future employees by offering 
internships. Now is the time 
to invest in the future. Young 
professionals are the future 
of the business community. 
Through Young Profes-
sionals (YP) programs, 
chambers can foster collec-
tive action among young 
business leaders and entre-
preneurs by giving them the 
tools to mobilize and net-
work. 
Now is the time to join. We 
invite you to join your local 
Chamber of Commerce to 
help your business grow and 
thrive during the recovery. 
We think you’ll find that be-
coming a Chamber member 
will be one of the best busi-
ness decisions you’ll ever 
make. 
For a complete list of NH 
Chambers of Commerce, 
visit www.gmsvcc.org and 
click on the NH Chambers 
button at the top of the 
homepage.

Now More Than Ever Is The Time To 
Join A Chamber of Commerce
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    Perhaps the Whitte-
more Center in Durham is 
best known as the arena 
in which the UNH Wild-
cats play so many thrilling 
hockey games against 
opponents such as the 
Black Bears of Maine and 
the Vermont Catamounts.  
On June 11, however, the 
center will host another in-
stallment of partisan pol-
itics, as approximately 
400 members of the New 
Hampshire General Court 
will meet and conduct 
their first full House ses-
sion in three months.   
    Speaker Steve Shur-
tleff (Dem – Concord) and 
the House Rules Commit-
tee comprised of a Demo-
crat majority, are propos-
ing to extend legislative 
deadlines in order to pass 
their legislative agenda.  
In accordance with House 
rules, extending legis-
lative deadlines requires a 
two-thirds vote and to 
achieve passage, the ma-
jority will need Republican 
support. On the other 
hand, Republicans have 
countered asking the 
Speaker to allow a vote to 

freeze current business 
tax rates through January 
2023. The Republican 
proposal is a result of 
COVID-19’s impact on 
businesses.  Legislation 
passed in the previous 
year included a condition 
or trigger that if tax reve-
nue is 6 percent below 
previously established es-
timates at the end of this 
fiscal year on June 30, 
then business taxes 
would be increased. Dur-
ing the past three months 
business revenues have 
plummeted. 
    At the Rules Commit-
tee this past week, Minor-
ity Leader, Dick Hinch, 
proposed a plan to freeze 
both the Business Profits 
Tax and the Business En-
terprise Tax (a tax on pay-
roll) at the current tax 
levels.  His proposal was 
rejected along party lines.  
So, unless middle ground 
can be established, it 
looks like the upcoming 
legislative session at the 
Whittemore Center will be 
a one period game.  With-
out an agreement, rules 
will not be changed and 

the January 1 trigger to 
activate the enterprise tax 
will take place resulting in 
a 12.5 percent tax in-
crease.  The business 
profits tax will move from 
7.7 percent to 7.9 percent. 
    Members of the major-
ity indicate that it’s only 
June and too early to 
make tax policy decisions 
without gathering more 
revenue information.  Mi-
nority leader, Rep Dick 
Hinch responded, “We 
have the ability to ease 
the burden on our state’s 
job creators by address-
ing the business tax rate 
triggers in law.”  According 
to the Department of 
Revenue Administration, 
more than 40,000 busi-
nesses in the Granite 
State pay one or both of 
the business taxes, while 
more than 30,000 busi-
nesses pay the business 
enterprise tax that is a 
levy on payroll, even if a 
business has no profit.   
 
Businesses are strug-
gling, and few can wait 
until next January for the 
legislature to make 
needed operational deci-
sions and choices. We are 
at that junction where the 
legislature should be pro-
vided the opportunity to 
take a vote, either up or 
down.  But, until that 
happens, business will be 
more hesitant to hire and 
more cautious in purchas-
ing capital equipment.  
Will calmer heads pre-
vail?  Time will tell. 
 
Respectfully Submitted, 
Rep Rick Ladd

The Health of Business 
is the Health of NH

    You know, the phone 
rings, you get up from your 
chair and answer it. Some-
times you get just dead air, 
followed by a hanging up 
click. Sometime you get a 
drug dealer urging you to 
pick up a free load of drugs.  
Sometimes it’s the Microsoft 
scammer trying to talk you 
into loading malware onto 
your computer. Sometimes 
the scammer impersonates 
the IRS or social security, or 
your bank and tries to get 
your social security number. 
    Should I succeed in my 
bid for re-election this fall, I 
will introduce a bill to outlaw 
robocalling. First I would re-
quire the phone companies 
to tighten up security of the 
Caller Id system. It is too 
easily spoofed. Then define 
robocalling as a crime.  
Placing a cold call is robo-
calling if the caller uses the 
opportunity to sell stuff, ad-
vocate for causes or politi-
cians, or impersonates the 
IRS, social security, your 
bank, or any other institu-
tion. Installing and servicing 
equipment used for robocal-
ling is robocalling. Speaking 

over the phone or making a 
recording that is played over 
the phone is robocalling. Or 
failure to answer after ring-
ing your phone. And per-
haps some other bad con-
duct that may occur to me 
over time. 
    After defining, and out-
lawing robocalling  I would 
spell out penalties. Was it 
just up to me I could get 
really medieval and go for 
cruel and unusual punish-
ment. But since I live in 21st 
century America penalties 
would be limited to jail terms 
of months or a year or two.  
    Now I understand that 
law enforcement may have 
a spot of bother catching ro-
bocallers, but you have to 
outlaw the activity before 
you can expect law enforce-
ment to deal with it. 
 
David J. Starr 
NH State Senator, District 1 
Blog:  http://www.news-
northwoods.blogspot.com 
Facebook:  Starr4NHSe-
nate or Cannonskier 
603 823 5319 
22 Ridge Cut Road 
Franconia, NH 03580

There Oughta Be A Law, 
Against Robocalling.

    Cathleen Fountain has 
just announced her decision 
not to run for the District 1, 
NH Senate seat due to re-
cently diagnosed medical is-
sues. “After discussions with 
family, close friends, and as-
sociates, I have concluded 
that it would not be fair to 
local constituents to have a 
candidate run who might not 

be able to fully engage in the 
process, even on a tempo-
rary basis. The people of 
Senate District 1 deserve a 
candidate who is fully en-
gaged, ready to be their 
voice in the Senate, and rep-
resenting them every day.”  
   Cathleen Fountain noted 
that while filing for public of-
fice did not open until June 
3rd, she will actively support 
the eventual Democratic No-
minee for District 1 of the NH 
Senate. She went on to 
thank her supporters and 
asked North Country res-
idents to continue to share 
their thoughts, concerns and 
suggestions. “Although the 
COVID-19 crisis makes 
communication difficult in 
some ways, our part of NH is 
not simply characterized by 
problems. We are a resilient 
community. I know that you, 
your families, friends, and 
neighbors will do what is 
needed. This is what we do 
in the North Country." Ms. 
Fountain plans to maintain 
the current North Country 
Forum on her website at 
(https://www.cathleenfoun-
tain.org/). Individuals can 
also communicate with her 
via email 
(fountainfornh@gmail.com) 
or phone at (603) 998-8358.

Cathleen Fountain Steps Back 
From 2020 Race For  

NH State Senate, District #1

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. sessions
Mon 9-12

Tues-Fri 9-5
Sat by 

appointment only.

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

TAX-FREE! TAX-FREE!

1139 Clark Pond Road, North Haverhill, NH
603-488-8815 • 603-787-2517

Email woakes@yourbudgetlumber. com
Credit cards (Visa, Mastercard, Discover American Express)

(Soon to Be) B B B B BUDGET KBUDGET KBUDGET KBUDGET KBUDGET KB
SPECIALIZING IN KITCHENS AND BATH,

DOORS, WINDOWS, & SPECIAL ORDERS!
We won’t be able to give you numbers for

Lumber BUT we do Windows and...
Kitchens and Bathroom Products

Silverline Windows made to your custom size.
Double Hung Casements, • Awnings • Picture Windows
Windsor Alum Clad Exterior • Wood Interior Windows

Interior Doors and Mill Work • Exterior Doors by Therma-Tru, Jeldwen
Custom-sized Doors Metal, Smooth Fiber and Satinable Fiberglass

Metal Roofing cut to size, Colored and Galvalum,
[Order before Thursday delivery Wednesday]

Asphalt Roofing • Siberian Latch Decking 5/4 x6
Select Tight Knot Cedar Decking • Composite Decking

Select Tight Knot Boards • Clear Cedar Boards
Many Choices in Vinyl Siding Light & Dark Colors

Vinyl Shake Look Siding • Everlast Composite Siding
Also Many Other Special Order Products

B

BUDGET LUMBER
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     On May 29th the Caledo-
nian Record published an 
editorial supporting my and 
my town clerk’s position on 
S.348, the bill proposing that 
every registered voter be 
mailed a ballot for the gen-
eral election in November.  
Rather than spend money 
on mailing ballots to every 
registered voter, we contend 
it would be better to spend 
money on post cards advis-
ing voters that they could 
request absentee ballots if 
they were concerned about 
showing up at the polls dur-
ing the current COVID-19 
pandemic. On May 30th 
Secretary of State Jim Con-
dos replied to that editorial.  
He took the Caledonian 
Record to task for support-
ing our position. 
    Secretary Condos and I 
agree it is imperative that 
voters are safe if there is 
any chance the current pan-
demic is still a threat come 
November.  The only issue 
between us is his idea that 
live ballots should be mailed 
to every currently registered 
voter as the way to achieve 
that safety. 
     For ten years now the cit-
izens of the Caledonia Sen-
ate District have honored 
me with the ability to serve 
as one of their state sena-
tors. Whenever presented 
with a legislative proposal, I 
have endeavored to distin-
guish whether that proposal 
is actually “necessary.” I 
have also done my best to 
think ahead on what might 
be unintended con-
sequences. Traditionally I 
oppose legislation that is 
either unnecessary or con-
tains a potential mine field of 
negative unintended con-
sequences.  
     It is for the above reasons 
that I have problems with 
S.348’s plan to mail a live 
ballot to the household of 
every currently registered 

voter, which some estimates 
place in the range of two 
hundred thousand. Is this 
necessary in order to keep 
voters safe? If the rationale 
for doing so is to allow the 
voter to avoid a polling sta-
tion, the answer is: “no.”  
Why? Vermont already has 
a system called “absentee 
voting,” which does exactly 
the same thing. Any voter 
who wishes can request that 
a ballot be mailed to them.  
They, in turn, can mail it 
back. Town clerks already 
know how to do this. They 
need no special training.  
There is no reason to re-in-
vent this wheel. 
     Are there also potential 
unintended consequences 
with S.348? Several. Con-
trary to those who would 
seek to couch this discus-
sion as a battle between po-
litical parties, the reality is 
these unintended con-
sequences are the result of 
simple human behavior. 
    As a long standing 
member of Lyndon’s Board 
of Civil Authority, I’ve spent 
many hours helping to purge 
our checklist of voters who 
have moved or died. De-
spite our best efforts, we al-
ways miss people. It is not 
humanly possible for a small 
handful of people to know 
every single voter in town.  
Blindly unleashing a couple 
hundred thousand live bal-
lots statewide guarantees 
some of those ballots will 
end up in places where a 
presumed voter no longer 
exists. By itself, this dilutes 
election security. 
     Does this mean I contend 
there will be widespread 
fraud? No. I tend to believe 
Vermonters will do the right 
thing. However, after almost 
37 years as a criminal de-
fense lawyer, I also know 
sometimes they don’t. It only 
takes one nefarious individ-
ual to stain an election. 

Former Representative 
Sarah Buxton and now de-
ceased Representative 
David Ainsworth are proof 
that some elections are de-
cided by only one vote. With 
absentee balloting, the bal-
lot is specifically requested 
and sent to a known entity, 
which provides at least 
some measure of security.  
Why eliminate that security? 
     There are other legitimate 
questions. Politicians and 
special interest groups are 
kept a specific distance 
away from you. Why? Fear 
of undue influence. Armed 
with specific addresses of 
every live ballot, they now 
have strong motivation to 
pay each such household a 
visit. What happens when 
they get there? Did the voter 
fill out the ballot? Although 
attestations with signatures 
are required for returned 
ballots, there are no signa-
tures on file at the town 
clerk’s office to cross check 
them. Even if it was filled out 
by the actual voter, who was 
sitting next to them and what 
were they saying when the 
check mark was applied?  
Who is it that carried the bal-
lot to the mailbox? Did they 
put it in? It is impossible to 
know. S.348 does not ad-
dress these concerns. 
     At the end of the day, this 
bill is unnecessary because 
we already have a secure 
system in place that enables 
voters to be and feel safe 
when exercising their right 
to vote. Potential unfore-
seen consequences that 
could dilute the sanctity and 
security of our election can-
not be dismissed. For those 
reasons, I cannot support 
this bill. 
 
Joe Benning 
State Senator & Minority 
Leader 
Caledonia District 
802-274-1346

To Mail or Not to Mail 

    According to guidelines 
from the Governor’s Office 
and the VT Department of 
Libraries, the Baldwin Li-
brary in Wells River is plan-
ning how to safely re-open 
for limited services.   
   Since mid-March when 
the building closed to help 
lessen the spread of 
COVID-19, Baldwin Memori-
al Library has been doing 
curbside loans during regu-
lar library hours, and this 
service will continue.  
Anyone may call 802-757-
2693 or e-mail the library at 
librarian@baldwinlibraryvt.o
rg  to request books, 
movies, audiobooks, or 
magazines.  The items are 
bagged, labeled, and placed 
outside on the table near the 
front door for pick-up.  Re-
turned items come back 
through the book drop and 
are surface-sanitized and 
quarantined before going 
out again on loan.  
   Library hours are Mon. 
10-5, Wed. 12-6, & Fri. 12-7. 
   If the public health land-

scape remains hopeful, the 
library expects to open the 
building on July 1 for time-
limited browsing as well as 
computer use by appoint-
ment.  Masks and social dis-
tancing will be required, and 
the State’s maximum capac-
ity guidelines (1 person per 
200 sq. ft.) will be observed.  
Although the library has al-
ways been proud of its role 
as a community gathering 
spot, for now congregating 
within the building must be 
discouraged.  As an ad-
ditional safety measure, all 
children visiting the library 
must be accompanied by an 
adult.   
   On a brighter note, inter-
library loan services are 
slowly resuming, and some 
exciting virtual programming 
is coming up, including a 
ZOOM presentation on owls 
by Vermont Institute of Natu-
ral Science (VINS) on June 
25 at 6:30 pm.  Details will 
be published soon and may 
also be obtained by contact-
ing the library.

Curbside Loans Continue 
At Baldwin Library;  

Cautious Reopening Planned

5
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Cohase Chamber 
of Commerce

Cultivating Economic & 
Cultural Prosperity

Buy Local. Shop Local. Dine Local
Support Chamber Businesses

www.cohase.org
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Calendar of Events 
A Full Page of Events from Local Non-Profits, Schools and Towns. Presented FREE by Trendy Times.

With the current state of 
emergency in both New Hamp-
shire and Vermont our Calen-
dar of Events has temporarily 
also been shut down.  

With this issue of trendy 
Times we are, however, back to 
full physical publication, and 
hope all events will soon be 

able to follow.  
In the meantime congratu-

lations to those organizations 
and groups that have found 
new ways to continue in some 
fashion.  To those we offer this 
space to get the word out 
about those new style events. 
As before they will be listed 

with date, name of event, time 
and location, and there is no 
charge.  

We look forward to get-
ting everything back to “nor-
mal” when possible. In the 
meantime, please stay safe 
and healthy. 

Now Accepting New Patients
Ally Noble, East Corinth

“I have been a Family Nurse 
Practitioner providing care across 
the lifespan to families of  the 
Upper Connecticut Valley for the 
past 13 years.  I have Bachelors 
Degrees in both Social Work and 
Nursing and a Masters of  Science 
Degree in Nursing.  I am currently 
completing my post-graduate 
certificate in Psychiatric Mental 
Health Nursing.  

Prior to coming to Little Rivers 
Health Care I worked as a 
Family Nurse Practitioner at 
Ammonoosuc Community 

Health Services in Woodsville, NH and at Upper Valley Pediatrics in 
Bradford, VT.  As a Family Nurse Practitioner I have been trained to 
treat the whole family from infancy to the elderly.  My passion lies 
within women and children’s health.  I am focused on teaching 
patients about maintaining a balance for optimal health as well as 
collaborating to develop a plan of  care that focuses on the patients' 

l  d l  i   t h  f  t d t ”
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WOODSVILLE POWER EQUIPMENT WOODSVILLE POWER EQUIPMENT 
SALES * SERVICE * PARTS * REPAIRS 

65 Forest Street, Woodsville, NH65 Forest Street, Woodsville, NH by James Taber,  
M.S., HS-BCP, Veteran. 

 
    Like most young kids I 
was always fascinated by di-
nosaurs as a child and 
equally as fascinated by 
what I call the modern day 
dinosaurs in my native hab-
itat of Vermont and New 
Hampshire, that being tur-
tles, reptiles and amphib-
ians,etc. 
    Turtles have always 
especially interested me my 
whole life and as an outdoor 
photographer I made a point 
of always being on the look-
out for them and have seen 
pretty much every species 
available in this area out in 
the field. 
    I even discovered a nest-
ing population of fairly rare 
yellow spotted turtles on one 
of my field journeys! I have 
had a few pet turtles over 
my lifetime but now prefer to 
view them in their natural 
habitat. 
    One of the things that I 
really hate to see are turtles 
and really any creature, 
squished after getting hit by 
a car on the roadways. Tur-
tles are especially suscep-
tible to this because they are 
very low to the ground gen-
erally and as we know not 
very fast and seem to have 
no fear of traffic at all. 
    Without putting myself at 
risk or your self for that 
matter, if I see one in the 
road I will generally try to 
pull over in a safe manner 
and help them across the 
road. The spring time and 
breeding seasons are an 

especially dangerous time 
for them as they wander 
about looking for mates or a 
good place to lay their eggs. 
     I have also found out 
one of their favorite places 
to make a nest is on the 
shoulder of roads where 
there is some good sand or 
gravel facing the sun. 
    It is also a good idea to 
be cautious when attempt-
ing to handle some turtles 
especially snapping turtles 
as they can be very 
large,very aggressive, and 
have a powerful bite.  
    The one in the picture ac-
companying this article was 

crossing a very busy road 
and decided to take a rest 
break right in the middle of it 
and was causing a traffic 
jam so instead of trying to 
scoot him across the road I 
went in with both hands and 
as you can see he was not 
very happy! 
    After a few tense mo-
ments of struggle the turtle 
was placed by the pond he 
was heading towards and 
he and I both went our sep-
arate ways unscathed. 
    So if you see a turtle in 
the road and can do so 
safely give him a hand ac-
ross but also be careful of 
yourself and do not get bit or 
run over. 
 
About the author: 
      James Taber has an MS 
in Psychology and is a US 
Navy veteran who was 
raised in the wilds of rural 
Vermont, and counts 
reading, writing, fly-fishing 
and lasagna as his passions 
in life.

Dinosaur…almost! 
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By Mary Saucier Choate, 
UNH Cooperative Extension 
Food Safety Field Specialist 

  
    Trying to stay well and 
protect our homes and busi-
nesses from infection with 
COVID-19 can be nerve-
wracking. The precautionary 
steps we need to take can 
be confusing and some-
times seem conflicting. Un-
derstanding the difference 
between cleaning, sanitizing 
and disinfecting can help 
make these important pre-
cautionary steps easier and 
safer. 
   SARS-CoV-2, the virus 
that causes COVID-19, is 
thought to spread mainly 
from person-to-person, 
through respiratory droplets 
produced when an infected 
person coughs or sneezes. 
These droplets can land in 
the mouths or noses of 
people who are nearby or 
possibly be inhaled into the 
lungs. 
   It may be possible that a 
person can get COVID-19 
by touching a surface or ob-
ject that has SARS-CoV-2 
on it and then touching their 
own mouth, nose, or pos-
sibly their eyes, but this is 
not thought to be the primary 
way the virus spreads.  
   Cleaning and sanitizing 
or disinfecting surfaces can 
lower this risk even more 
and also prevent the spread 
of other bad bugs we are fa-
miliar with such as E. coli 
and Salmonella and viruses 
such as norovirus and hepa-
titis A. 
   Cleaning, Sanitizing and 
Disinfecting Are Different 
Do you know how cleaning, 
sanitizing and disinfecting 
are different, which one you 
must do first, and what are 

the best and safest ways to 
do it? Many people do not, 
and that can be dangerous. 
A report from the Centers for 
Disease Control showed a 
surprising 16% to 20% in-
crease in poison center calls 
related to cleaners and dis-
infectants during January–
March 2020; compared with 
the same period in 2019 and 
2018. 
   That is not actual proof 
that cleaners, sanitizers and 
disinfectants are being mis-
used in potentially danger-
ous ways, but there is the 
possibility of improper use. 
These chemicals can be 
dangerous if more is used 
than specified on the label, 
different chemical products 
are mixed together, protec-
tive gear is not used, or it is 
applied in poorly ventilated 
areas. 
   Each step, cleaning, san-
itizing and disinfecting has 
its own guidelines for safety 
and effectiveness. Some on-
line guidance has used 
these terms interchangeably 
which can add to confusion. 
In all cases, reading the 
label carefully and following 
the directions is key to its 
safe use. 
   To decrease the risk of 
spreading infection with 
COVID-19 or other danger-
ous bugs, understand the 
difference and when and 
how to use these sanitary 
precautions safely and ef-
fectively. 

Cleaning 
    Cleaning is the physical 
removal of soil and/or food 
matter from a surface using 
soap or detergent, and 
water. In this step, cleaning, 
with scrubbing as needed, 
physically removes dirt, 
germs and other debris, 
such as dried food and 
grease from surfaces. This 

lowers the risk of spreading 
COVID-19 infection. 
   Sanitizing and disinfect-
ing will work best if the sur-
face has been cleaned first. 
Dirt and debris that remain 
on surfaces interfere with 
the effectiveness of these 
processes. 

 Sanitizing 
    Sanitizing lowers the 
number of germs on pre-
viously cleaned and rinsed 
off surfaces or objects to a 
safe level, as judged by pub-
lic health standards or re-
quirements. Some sanitizers 
may be used on food-con-
tact surfaces such as coun-
tertops, cutting boards, or 
children’s highchairs. Sani-
tizers for food-contact sur-
faces are formulated in a 
way to be used without rins-
ing. They usually must re-
main on the surface to air 
dry. 
   Note: Some sanitizers 
can be used only for non-
food contact surfaces like 
toilet bowls and carpets, or 
in the air. 
   For safety, it is important 
to read and follow the label 
directions and to use the 
sanitizer for the stated pur-
poses only.  

Did You Know? 
    The U.S. Environmental 
Protection Agency (EPA) 
regulates antimicrobial pro-
ducts to be used on sur-
faces, such as sanitizers 
and disinfectants, as pesti-
cides.  If a product shows 
"EPA" anywhere on the 
label, you know it is a pesti-

cide and NOT meant for use 
on the body. 
   It is illegal to use a pesti-
cide in a manner that is in-
consistent with the label in-
structions. So reading and 
following label instructions is 
essential. 
   The U.S. Food and Drug 
Administration (FDA) regu-
lates antimicrobial products 
for people and pets as 
drugs/antiseptics. 

 Disinfectants 
    Disinfectants are gen-
erally stronger than surface 
sanitizers. They are used to 
kill germs on clean surfaces 
or objects. These solutions 
are generally too strong to 
be used on food contact sur-
faces as they leave a resi-
due that could contaminate 
food. If a food contact sur-
face must be disinfected, 
(say, if a person known or 
suspected to be infected 
with COVID-19 sneezes on 
a food preparation table) the 
surface should be rinsed 
after disinfection, following 
label directions. According 
to the Institute for Food 
Safety at Cornell University, 
if the water is not sterile (tap 
water is clean but not ster-

ile), the surface must be 
sanitized after the disinfec-
tant residue is rinsed off and 
before food is placed on the 
surface. 
   To be effective, both san-
itizers and disinfectants 
must remain wet on sur-
faces for the complete con-
tact time stated in the direc-
tions. If a sanitizing wipe is 
used, this might mean using 
additional wipes if the sur-
face starts to dry off before 
the required contact time is 
finished. 

Did You Know? 
    Sanitizers and disinfec-
tants are meant for surfaces 
and not designed for use on 
hands. Hand antiseptics 
(also known as hand sani-
tizers) are not designed for 
non-body surfaces.  
    Mary Saucier Choate is a 

Grafton County Food Safety 
Field Specialist on the UNH 
Extension Food and Agricul-
ture team. She supports con-
sumers, farmers, food proces-
sors, and food service 
businesses with science-based 
food safety outreach in classes, 
on-site visits and online re-
sources.

Cleaning, Sanitizing and Disinfecting of Surfaces 
Doing it Safely to Lower the Risk of COVID-19

Now Accepting New Patients
Ayla Priestley, Bradford

“I am a Family Nurse Practitioner 
providing in the Upper Connecticut 
Valley for just over 10 years.  I began 
my nursing career as a licensed 
nursing assistant, attended nursing 
school at Nashua Community College, 
and completed both a Bachelor of  
Science in Nursing and a Master of  
Science in Nursing from Rivier 
University. I am pursuing a Doctorate 
of  Nursing at Rivier and serve as a 
nursing instructor and an adjunct 
clinical instructor at Rivier. 

Before joining Little Rivers Health Care 
as a Family Nurse Practitioner, I served 
at Dartmouth Hitchcock Medical Center 
for 9 years in critical care units, 

surgical/trauma/neuro ICU. My FNP clinical hours were completed at Upper 
Valley Pediatrics, Newbury Health Center, Little Rivers Health Care, and 
Kendal at Hanover. I travelled to four countries to provide free health care 
clinics in Australia, New Zealand, Kenya, and Costa Rica. I am a Reiki Master 
and Teacher and love music, kayaking, traveling, meditating, and my 
Chihuahua named “Pickles”.”

Your Ad Could Be Here 

For $11.62 or less 

In Color 
 

Call Gary @ 603-747-2887 
eamail: Gary@TrendyTimes.com

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”
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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 
 
SNOW TIRES: 4 Hankook iPike 265/65-17. Less 
than 300 miles. Will mount & balance on clean 
wheels. Call for details. $350 firm. Call 802-626-
9244                                                        06.09 
 
NEW BOAT PACKAGES are here. We carry Ava-
lon Pontoons, Polarkraft aluminum, & Carolina 
Skiff fiberglass boats. With Mercury or Honda 
motors. Fairlee Marine 802-333-9745       09.29 
 
GM TIRE CHANGE TOOLS for utility vehicles 
with under body spare. Includes: lug wrench, ex-
tensions to lower tire, vinyl pouch. Brand new. 
$25 O.B.O. 80-626-9244                         06.09 
 
CERTIFIED USED BOATS. Lots of good used 
boats to choose from. Checked over by our certi-
fied technicians. If it’s not reliable, we won’t sell 
it. Fairlee Marine, see them on our website at 
www.fairleemarine.com 802-333-9745      09.29 
 
TWO HEREFORD HEIFER YEARLINGS for 
sale $1,500 for the pair. Delivery can be ar-
ranged.  Call Robert at 802-439-6179.   6.09 
 
UTILITY TRAILER 5’ X 8’ $150.00 Call 802-757-
3247                                                        6.23 
 
2015 RED BOOK OF COINS $3.00 “I Want You” 
Uncle Sam U.S. Govt. poster, $14.00 Randy Tra-
vis & Bros. 4 albums $2.00 each. 802-439-3254 
                                                                06.23 

 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

LIGHTWEIGHT BOAT DOCKS. 1 person can in-
stall or take them out. In stock. Standing, floating, 
or roll-in. Fairlee Marine, see them on our website 
www.fairleemarine.com 802-333- 9745     09.29 
 
HUSQVARNA 240 CHAINSAW. Used very little. 
Like new $126. Call 802-291-3948             06.23 
 
4 COOPER M/S DISCOVERER TIRES: 
265x70Rx17 Very good rubber $300. 802-439-
5254                                                           06.23 
 
CLAW FOOT BATH TUB, Antique, restored with 
fixtures and shower accessories $475. Call be-
fore 7 pm. 413-884-4904                         06.23

 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 
Balancing. Gift certificates available. 90 Farm 
St, East Ryegate, VT. 802-757-2809. reikire-
treat@charter.net or check the website 
www.vtreikiretreat.com

WANTED TO BUY: UNRESTORED Ford Cars & 
Trucks 1928 - 1940 and pieces. Contact Frank in 
Keene, NH 603-352-6290 06.09 
 
PARTS WANTED FOR 1985 F150, Parts from 
80-96 150-250. Call Al 802-757-2015 or 
Alexvt12000@gmail.com  06.09 
 
UNRESTORED MODEL ”A” Ford car or truck or 
parts. Call Frank in Keene, NH  603-352-6290   

09.01

BOOKKEEPER, PART TIME, flexible hoursA/P, 
A/R, Payroll, register and special sales entry. Ap-
prox. 30 hours per week during season (April-Oc-
tober) and 10 hours per week off season. Will 
train on our system. Must be accurate and have 
good understanding of double entry bookkeep-
ing. References required. Fairlee Marine 802-
274-2381 Ask for Robert 06.23 
 
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
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70 USED TIRES to hold down tarps, ground 
covers, etc. Free for you to pick them up. Call 
603-787-6879 06.23 
 
MOBILE HOME SHELL - Interior walls are al-
ready removed. Windows (some broken) panel-
ing, 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 authorization. 603-348-4563  

06.23

POWER WASHING & BRUSH HOGGING: $50 
per hour for man and machine. Free Estimates 
Call 603-747-4140      07.21 
 
TDL WASTE SERVICE & trash drop. Jct. Route 
302 and Wallace Hill Road, Wells River. Wed. 
5-7 pm. Sat. 8 am - 1 pm, Sun. 9 am - 1 pm. 
Phone 802-429-2005 or  802-431-1718   08.18 
 
BOAT SERVICE: Is your boat unreliable and 
ready to go? Doesn’t have the power it used to? 
Our Certified Technicians fix things right. We 
can water test or dyno test so you know it’s 
fixed. Fairlee Marine www.fairleemarine.com 
802-333- 9745                                         09.29

BOAT RENTALS, Pontoon, Canoes, Kayaks, 
Runabout ski boats. Daily and weekly rentals. 
We launch and pick up. Fairlee Marine 
www.fairleemarine.com 802-333-9745           

09.29

Place your FREE classified ad today in Trendy Times.  

 

Any personal items (up to $10,000) can be advertised for two issues 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.TrendyTimes.com 
 

This service continues to be offered no matter how Trendy the Times may be. 
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Hear Me 
     It surprises me how 
people give up so easy!  And 
forget about options. 
     Everything has options.   
Never say, “can’t afford 
hearing aids.” 
     After your evaluation with 
an Audiologist  he or she 
might suggest a Hearing Aid 
Company. Fill out the appli-
cation 
     Or contact your local-
Lions Club. 
     If an adult, looking for 
employment,  Voc. Rehab. 
can help.  Another place is 
Independent Living.  Please 
do your research. 
     Hearing aids seem like 
they have always had a bad 

reputation. 
     Stop! Why doesn’t wea-
ring glasses have the same 
attitude? So, no need to be 
embarrassed.   Start hearing 
the proper way.  Technology 
has come a long way. 
     Please have your mold-
ing for your ears done. Don’t 
go through a phony com-
pany because you think you 
are going to save pennies, 
or wear someone else’s.   
Find a train audiologist. 
     Change that attitude and 
feel good about hearing 
aids!

Acceptance 
Topics  

Disability and Aging 

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.

    I recently read a quote 
from a resident at Sullivan 
County Healthcare, “I need 
a hair cut and so does my 
roommate.” 
    The recent “rules for 
opening” for New Hamp-
shire hair salons is seven 
hair dressers per 1000 
square feet. I have never 
been to a hair salon that had 
1000 square feet of space.  
That is like ten 10’ x 10’ 
rooms with one hair dresser 
in 7 rooms, What do you do 
with the remaining 300’?  
The hair dresser must wear 
gloves, a mask, eye protec-
tion and a face-shield. How 
very uncomfortable, plus 
sanitize all hard surfaces in 
between customers?? 
(Oops, they did that part 
anyway!) 
    On top of that, the best 
part of getting your hair done 
is having the blow dry and 
styling, business men would 
not understand, but to be 
able to walk out of the salon 
with an excellent new doo, 
knowing you look great -- it 
is bliss. I have never been 
one of those people that get 
my hair done on a weekly or 
bi-weekly basis, but Ma did.  
Every week she would go 
get a set and trim, her hair-
dresser and the girls at the 

salon would make her feel 
amazing every week. When 
she had to live on what she 
got from Social Security, she 
cut her trips to every other 
week but it was still very im-
portant to have that “Oh. so 
beautiful” feeling. 
    Since February, Ma has 
been living at the healthcare 
facility without visits from 
family and friends, she has 
not had her hair done be-
cause (along with everyone 
else in the state) the hair-
dressers are not allowed to 
do hair. The nursing homes, 
the assisted living facilities, 
the hospitals and skilled 
nursing facilities have also 
cancelled hair care to keep 
people as safe as they can 
from the COVID-19 virus 
and the flu. Now we are 
coming to an end of the Flu 
season and possibly the end 
of the Corona Virus, for the 
summer, we need to restore 
some of the creature com-
forts that make life good. 
    It is time to let Ma get her 
hair done, time to see our 
beauticians in their glory and 
return beauty to our lives.  
Should we still wash our 

hands and use sanitizer -- of 
course! There are a lot of 
germs in the world and do 
you really think that the gas 
pump is clean? 
    I would like to think that 
this period of isolation has 
raised our consciousness 
about taking care of our-
selves and the planet. The 
images of the beach after 
Memorial Day weekend 
proved that wrong. Images 
of overflowing trash cans 
and beaches strewn with 
masks, gloves and garbage 
proved that many people are 
still thoughtless slobs. It 
makes me sad to know that 
many people did not use the 
time apart for reflection of 
what can be good in the 
world. 
    This is why, more than 
any man can comprehend, 
we need our hair salons 
back. We need to trust in the 
rules that were in place be-
fore and let these fine 
people (hair dressers) do 
what they do best. Let go of 
the COVID-19 paranoia and 
let them be free to beautify 
the world, one head of hair 
at a time. If you want to 
share your feelings about 
the reopening of New 
Hampshire, write to Gover-
nor Christopher Sununu, 
107 N Main St #208, Con-
cord, NH 03301. In Vermont, 
Governor Phil Scott, 109 
State St, Montpelier, VT 
05609. Ma is still waiting for 
a set and curl. 

What About 
Ma? 

 by Kellie Quackenbush  

All About  
The Hair

TOWN OF HAVERHILL 
IMMEDIATE OPENING: 
DEPUTY TOWN CLERK  

MUST BE A RESIDENT OF THE TOWN OF HAVERHILL 

PART TIME (AVERAGE 21 HOURS PER WEEK) 
• Must be proficient in computer skills, Microsoft Of-
fice Word and Excel.  
• Must have the ability to learn software programs 
needed to fulfill the duties.  
• Must have the ability to judge work priorities and 
plan accordingly.  
• Must have the ability to make accurate arithmetic 
calculations. 
• Must have the ability to speak and write effectively. 
• Must have the ability to establish and maintain ef-
fective working relationships with the public, co-
workers, and other Town and State Departments. 
• Must have the ability to maintain confidential infor-
mation. 
• Knowledge of state and local laws governing motor 
vehicle registration, licensing, vital statistics concern-
ing marriage licensing, and related laws governing 
operation of the Town Clerk’s office a plus. 

OPEN UNTIL FILLED 
Full job description may be obtained at the Town 
Clerk’s Office, 2975 Dartmouth College Highway, 
North Haverhill, NH  

For further information contact  
Tina Hebert, Town Clerk 603-787-6200

 Do you want to make a difference every 
day and help to provide quality of life 
enhancing services to individuals? 

Research us on the web. https://uvs-vt.org/

Upper Valley Services, Bradford VT 
The health and safety of our employees and of those in-
dividuals we serve is of utmost importance to us. Due to 
the essential services we provide, we continue to accept 

-

full-time and part-time schedules open with all shifts avail-
able. To be sure we extend the concern to our recruitment 

virtually and continue to recruit top talent at Upper Valley 

-
-

will provide further details to assist you in your recruitment 
-

professionals. Apply Today!  Email resume to Kelley @ 

EOE

RICH SAFFO
Concrete 

Form Co., Inc.

Since 1978 
Continuous Service

Phone: 603-787-6747

Fax: 603-787-6560
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    The recent market volatility has 
affected just about everybody’s fi-
nancial and investment situations 
– so, if you were planning to retire 
soon, will it still be possible? 
    Of course, the answer de-
pends somewhat on your employ-
ment situation. With so many 
people’s jobs being affected by 
the coronavirus pandemic, your 
retirement plans may also have 
been thrown into confusion. But 
assuming your employment is still 
stable, what adjustments in your 
financial and investment 
strategies might you need to 
make for your retirement? 
    Here are a few areas to con-
sider, and some questions to ask 
yourself: 
    - Retirement goals – Now is a 
good time to review your retire-
ment goals and assess your pro-
gress toward achieving them. You 
may want to work with a financial 
professional to determine if the 

current environ-
ment has ma-
terially affected 
your goals or if 
you need to make 
modest adjust-
ments to stay on 
track. 
    - Retirement life-
style – You prob-

ably created your investment 
strategy with a particular type of 
retirement lifestyle in mind. Per-
haps you had planned to become 
a world traveler when your work-
ing days were over. Of course, in 
the near term, extensive travel 
may not be possible, anyway, but 
once we move past the pandemic, 
your freedom to roam will likely re-
turn. But if your investment portfo-
lio is not where you thought it 
might be, can you (or do you want 
to) adapt your lifestyle plans? And 
can you accept the same flexibility 
with your other lifestyle goals, 
such as purchasing a vacation 
home, pursuing hobbies, and so 
on? 
    - Tradeoffs – Based on your re-
tirement goals and your willing-
ness to adjust your retirement life-
style, you’ll want to consider your 
options and tradeoffs. For exam-
ple, would you be willing to work 
more years than you had origi-
nally planned in exchange for 
greater confidence in your ability 
to enjoy a comfortable retirement 
lifestyle? By working longer, you 
can continue adding to your IRA 
and 401(k) or similar retirement 
plan, and you may be able to push 
back the date you start receiving 
Social Security to receive bigger 
monthly benefits. You might also 

review your budget for opportuni-
ties to reduce spending today and 
potentially save more toward your 
retirement goals. 
    - Social Security – You can file 
for Social Security benefits as 
early as 62, but you can get 25% 
to 30% more each year if you wait 
until your full retirement age, 
which is likely between 66 and 67. 
As you created your retirement 
plans, you likely also calculated 
when you would take Social Secu-
rity, but you may need to review 
that choice. If you postpone retire-
ment a few years, what effect will 
that have on when you choose to 
take Social Security and, con-
sequently, the size of your bene-
fits? You won’t want to make a 
hasty decision, because once you 
start taking Social Security, you 
can’t undo your choice. 
    This is certainly a challenging 
time to be entering retirement, 
and you’ll have some questions to 
answer. But even in the midst of 
uncertainty, you still have many 
choices. Consider them carefully 
and make the decisions that work 
for you. 
  
    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

Nearing Retirement? What Questions Should You Ask? 

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

    The year 2020 will go 
down in history as being an 
unusual year, without a dou-
ble. But from unusual years 
come many things. One 
may be new traditions. 
Every tradition starts with 
the first time.  
    So, not knowing if this 
will become a tradition, or 
just a one time occasion, it 
has ben announced that the 
Class of 2020 of Woodsville 
High School will have a Sen-
ior Parade on what would 
have been their planned 
graduation day.  
    Saturday, June 13th at 
11:00 am, the senior class 
will be coming together once 
again. This time it will be in 
vehicles, and it will be at the 
Woodsville Community 
Field which is just off Route 
135 (South Court Street).. 
They will be lined up and 
sent north on Rt. 135 to the 
junction with Central St. 
(Route 302) next to the 
Opera Block. From there the 
parade will head west and 

disband at the Woodsville 
Elementary School at the 
junction with Route 10 (Dart-
mouth College Highway).  
    The request has been 
made that for those who 
wish to come out to cheer on 
these departing students, to 
please practice social dis-
tancing.  
    Another possible one 
time only occurence in Ha-
verhill recently was the drive 
thru voting for the Annual 
Haverhill Cooperative 
School Meeting. Due to the 
current pandemic ruling, 
and with the knowledge that 
the school year will end at 
the end of June, the Haver-
hill School Board followed 
the path set by some other 
NH towns and allowed 
voters to check in, vote in 
their cars, then hand the bal-
lot to the moderator. Some 
138 voters took part. A 
number higher than some 
years, but less than others. 
All article passed close to 
unanimously. 

Woodsville High School  
Senior Parade



11

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

DANEIGMAG

SALES ..........

CONTRIBUTI

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

SWMAPRONIELNSOERD

..........RICHARD M. RODER
& GARY SCRU

NG WRITERS .....................

TRENDY
  

 
 

    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

SHIBLPU/ROTIEDNSO

RICK 
TON
........

DISTRIBUTION AGE
VVAAUGHAN SMITH

JESSICA EME

TY TIMES STAAFF
  

 
 

    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

NOTURSCYARGER
,

ENTS. ..............................
H, RICHARD RODERICK,

ERSON, GARY SCRUTON

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

tcailbupctejre
smeiTydnreT

–yasdeuT
reStenPi02

HNPIYDNIC
MARIANNE L

DANEIGMAG

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

otideehtotrettelynafonoit
tpcceaotthgriehts rveseres

p00:5-m a00:9y adriF
30HN,ellsvidooW•tee
try@ag
-274-7306enoPh

BKENACUQEILKEL,OREI
 ROUDEBUTTROBER,,YL. KELLY

SWMA..RONIEL,NSOERD P

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

ror 
r ot

m
5873

mcos.meiytdnre
88-274-7306xaF•7882

.......ERMASTEBW
SHIBLPU/ROTIED

SHU
USH,

,NSO

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

98

TNUHLAUAP......................
NOTURSCYARG........ER

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 roouyok nahhT f

upytilibadare
chthgislkema
.ou downn yurt
llou wi yesourc
fonossimibsu

cailbupctejre

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 .gnninaaeenur uyor d rst di

s.seorp
rofsnossimibsuotsegnah

otthgriehtrveseresolaeW.
oroeehehyale ro bed te nel l  out t r  f
.nsoareynar ofreutany naf
otideehtotrettelynafonoit

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

o
oo usr  t

Of
ror 

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

  
 

 
    

  

 
   
    

   
  

 

   

      
   

    
     

    

      
   

 

Letter to the Editor 
 
 
 

Dear Editor: 
Dangerous Lies 

 
   In the May 26th edition of 
the Trendy Times, State 
Senator David J. Starr tried 
once again to perpetuate a 
dangerous lie about the 
Covid-19 virus – that it was 
released by the Chinese 
into the world.  Nothing 
could be further from the 
truth.  Regardless of what 
we hear from the current 
Administration in Washing-
ton, there is no proof what-
soever that this virus was 
man-made or was pur-
posely released by 
anyone.  When a virus is 
created in a laboratory, it 
contains certain unmistak-
able markers showing that 
it was “built”.  According to 
the CDC and other world-
wide scientists, this virus 
does not have any of these 
markers and, therefore, 
could not possibly have 
been created in a labo-
ratory.  I understand the 
complexities of science.  I 
know to trust the experts in 
their fields and not politi-
cians trying to create a 
scapegoat to cover their 
own mishandling of the re-
action to this virus. The cur-
rent Administration in 
Washington is desperate to 
make people forget that 

they sat on information from 
their own experts for three 
months warning of the se-
riousness of this coming 
pandemic. They did nothing 
but claim it was some sort 
of Democratic hoax, that it 
would magically go away in 
a few weeks and that Amer-
icans didn’t have to worry 
about it. Their horrible mis-
management of the re-
sponse to this virus has 
now resulted in the deaths 
of over 100,000 Americans, 
more than were killed in the 
Vietnam war, many of which 
would arguably not have 
died if this had been taken 
seriously at the start and 
our country was prepared 
for it. 
    Words have con-
sequences. By propagating 
the lie that the Chinese are 
somehow willfully respon-
sible for this worldwide hor-
ror, Americans perceived to 
be of Chinese descent are 
now at risk of physical harm 
by misinformed, frightened 
citizens.  People who be-
lieve the president and his 
followers like Mr. Starr are 
looking for anyone to blame 
for the shuttered busi-
nesses, the quarantining, 
the loss of wages and the 
loss of their perceived 
rights. They are lashing out 
at innocent Americans be-

cause they’re being told 
there is someone to blame 
for this natural disaster – 
anyone but the people in 
our own government who 
exacerbated this suffering 
in our country because of 
their own mismanagement 
and inaction. 
    Everyone wants to go 
back to work.  Everyone 
wants businesses to open.   
Everyone wants things to 
go back to normal.  But as 
bad as this is, if we don’t 
handle it properly now, it will 
come back with a ven-
geance even worse the 
second time around.  This 
virus is not a hoax; it was 
not created in a laboratory 
by anyone; it is deadly se-
rious and is killing Ameri-
cans of all ages. 
    Where is the feeling that 
“we’re all in this together” 
for which Americans are so 
famous? It is gone with the 
lies of incompetent people 
in our government trying 
desperately to shift the 
blame to anyone but them-
selves. And we are a poorer 
country for it.  
    Shame on you, State 
Senator Starr for helping to 
divide Americans with 
proven misinformation. 
  
Rachael Booth 
Landaff, NH

Rachael,  
 
     When the American way of life is chal-
lenged Americans rise to defend that way of 
life. There is no questions that our way of life 
has changed since the current pandemic got 
started early this year. It is my opinion that the 
only way we will win this battle is to work to-
gether. Whether that is asking everyone to 
wear a misk. Or perhaps stay home to cut 
down on the distribution of this virus. And in 

many cases businesses, including Trendy 
Times, have needed to shut down or drasti-
cally change their way of doing business.  
     Political disagreements will always 
happen, no matter what else is going on. But 
even now those discussion need to stay civil. 
Both sides need to be willing to talk with the 
other side to come up with the best plan for all 
citizens of this country.  
 
Gary Scruton, Editor

Letter to the Editor 
 
 
 

Editor,  
    Many people are focus-
ing their attention and com-
ments on the property 
damage and vandalism 
that has occurred at some 
of the demonstrations and 
protests that have occurred 
these past few days be-
cause of the murder of a 
black man at the hands of 
the police.  
    I suggest that people re-
focus their attention and in-
dignation, as to why people 
are in the streets in the first 
place. In case anyone has 
forgotten, another black 
man was murdered by po-
lice, last week in a long line 
of black children, women 
and men who have been 

murdered by the police 
either upon arriving at a 
scene or while in their cus-
tody. This latest case, 
George Floyd in Minne-
sota, was murdered in day-
light by one police officer 
with the help of 2 others, 
while another one stood by 
and did nothing. This was 
calmly done while it was 
being filmed and by-
standers were pleading for 
the man’s life. The man 
was  murdered  all because 
he allegedly used a coun-
terfeit $20 bill.  
    This is where the focus 
and indignation should be,  
 
Richard M Roderick 
Wells River, Vt.  

Richard,  
     I agree with you wholeheartedly. The reason for the demon-
strations is to bring light to the actions of some members of the 
police force. Let me also pointout that there are many, many 
more members of our varied police forces that act in the best in-
terest of the entire public.  
     In regards to the demonstration themselves, it appears to be 
the very few who show up in order to cause problems that are 
also deserving of contempt.  
Gary Scruton, Editor 
EIDTOR’S NOTE: Richard is a salesperson for Trendy Times. 
His letter was not requested, but we are happy to post it. 

Letter to the Editor 
 
 
 

To The Editor - 
This Too Shall Return 

 
    Welcome back 
TRENDY TIMES. Your 
loyal readers know that you 
never actually left, that out 
of need you were available 
for a number of weeks only 
electronically.  But for me it 
was not the same. Just 
yesterday (5/26) when I 
walked into ALDRICH'S 
store and saw a generous 
stack of your fine small re-
gional newspaper, flashing 
it's welcome green head-
liner, it was a pleasent 
sight.  
    TRENDY TIMES and I 
go back some time. I have 
been listed as a Contrib-
uting Writer for some 
years, and have often also 
counted on your paper to 
give air to my Letters-To-
The-Editor. Some people 
like my letters, some do 
not. Such is the lot of folks 
who put their thoughts onto 
paper and avail them for 
others to read. You print 
them with fair moderating 
comment from you in all 

cases. Plaudits always go 
to communication bases 
like TRENDY TIMES for 
providing a platform for 
public opinion. 
    In this, your most recent 
return to the printed  form - 
May 26, Volume 11, 
number 17, I found some 
good stuff for considera-
tion. Oliver Brooks from 
Ross-Wood Post 20 of the 
American Legion and his 
tribute to Memorial Day. 
Elinor Mawson's tale - VIR-
GINIA 2 - regarding that 
nearly unbelievable story of 
the never-to-be Black Pearl 
restaurant. "And here I 
thought some people I 
know were weird. 
    And pie-loving me, flip-
ping back to your last page, 
TRENDY KITCHEN, with 
CIN-PIN tempting me with 
her good Old-Fashioned 
Apple Pie. Yes, I bake, and 
yes I eat, good pies. 
    Welcome back 
TRENDY TIMES. 
 
Robert Roudebush 
Mountain Lakes,  
North Haverhill

Robert,  
     Thank you for the kind words about Trendy Times. I’m cer-
tainly thrilled that you find so many sections of the paper of in-
terest to you. We hope to be able to continue with all of those 
contributors as well as continue to look for new writers. We 
also very much look forward to hearing from the large number 
of seasonal events that happen in this area. So many have 
needed to be cancelled, but when the time comes for them to be 
allowed I trust they will send us their information to be distrib-
uted to our many readers. In the meantime I wish all the best of 
health and ask that all stay safe.  
Gary Scruton, Editor
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    Editor’s Note: Once again 
we needed to go back in the 
files and find a previously pub-
lished recipe for our Trendy 
Kitchen. Yes, that is because 
Cin Pin has taken a bit of a step 
back in her continued attempt 
to get a solid diagnosis of her 
ailments. We wish her the best 
and hope to have a new recipe 
with the next issue.  
 
    Hello hello my devoted 
fellow chefs! This weeks 
recipe only has 4 ingre-
dients. It's super easy and I 
did something a little differ-
ent. I included the side 
dishes to go with the 
chicken. This recipe was 
given to me in the 1990's 
from a co-worker and it's de-
licioso. 
 

SWEET AND SOUR 
CHICKEN DINNER. 

    Preheat oven to 350 
degrees 
    1 cup of Apricot preserve 
or jam 
    1 cup of Russian dress-
ing 
    1/3 cup of soy sauce 
    3/4 to 1 pound of Bone-

less skinless chicken breast 
(It's less expensive than 
chicken tenders plus you 
can slice it thicker and I 
found it works best, the 
breast I used was under a 
pound, it was a bit more 
than 3/4 of a lb.).     
    In medium bowl whisk to-
gether the apricot preserve, 
the Russian dressing and 
the soy sauce. Cut the 
chicken about 3/4" thick and 
put in bowl with sauce to 
marinade about 15 minutes.  
This gives the chicken a 
beautiful reddish color. In 
baking dish place the 
chicken in side by side but 
not touching. You don't need 
a big baking dish, use your 

judgement. Spoon some 
sauce over each piece dis-
carding any sauce that had 
raw chicken in it. Bake for 25 
minutes and turn once and 
cook another 5 minutes.  
    While chicken is cooking 
steam some broccoli in 1" to 
2" of water for about 15 mi-
nutes. Drain and in same 
pan put about 3 Table-
spoons of olive oil, add a 
small spoon of minced garlic 
(I use the one in a jar) cook 
a couple of minutes, add salt 
and pepper to taste, mix 
around, then put broccoli 
back in pan and toss to coat.   

    For the rice I found this 
new flavored rice called Jas-
mine rice by Carolina. Cook 
rice according to package.  
It cooks in 15 minutes and 
the flavor is great. Spoon 
some sauce over the 
chicken and the rice. This is 
a quick and healthy recipe 
and makes a great dinner.  
Try some Pinot Grigio wine 
with it. Please drink respon-
sibly and don't drink and 
drive.  
    That's it! I hope you enjoy 
cooking and eating this 
recipe. Well my friends till 
next time I'm signing off - 
Cin Pin.

by Cindy Pinheiro  
to contact Cindy (aka Cin 
Pin) write to the editor at 

gary@trendytimes.com

Sweet And Sour 
Chicken Dinner 

Now Accepting New Patients
Alex Perreault, Wells River

“I am a Family Nurse 
Practitioner who has lived 
in northern Vermont for the 
last 6 years. I received my 
Bachelor’s Degree at 
Middlebury College and 
completed my Masters of  
Science in Nursing at 
Simmons College in 2018. 
I worked for many years as 
a registered nurse in 
women’s health. 

I am thrilled to be part of  the Little Rivers Health Care 
team caring for members of  the community of  all ages 
and through all stages of  their lives. Outside of  work I 
enjoy spending as much time as possible outdoors with 
my family and dogs.”

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

Robert’s Thrift Store
H A S  N O W  R E - O P E N E D


